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PUB LI SHERS' PREFACE. 

In presenting this book to the public, we make no apologie•. 
There never was but one Doctor A. W. Chase. The irnmrnse sale 
ef his former .. works is evidence that the public demand all that 

ever came from his prolific and philanthropic pen. There is no 
man now living, and none dead, whose writings have been so 
eagerly sought for, and no man, whose whole life was so 

devoted to the good of others. Through reverses in business, he 

left no pecuniary benefits to bis family except tbe manuscript of 
this book, but died with the consciousness that his work bad been 
appreciated and that he had been a benefactor to mankind. Dr. 
Chase's name is a household word in millions of homes; we trust 
this book will make it a familiar name iu a million more, and, 
although this, his final work, is by him dedicated to the people 
whom he served so long and wel1, we, as publishers, think it 
befitting to such as be to inscribe it "The Memorial Edition" 
and dedicate it to HIS CHILDREN. 

'rHE PUBLISHERS. 





AUTHOR'S PREFACE. 

The reason for the publication of this book is, that having 
given over fifty years of my liie to the careful observation and 
test of Practical Receipes, as given in my first and second books, 
i. e., "Dr. Chase's Receipts, or Information for Everybody;" and 
"Dr. Chase's Family Physician, Bee Keeper, and Second Receipt 
Book," by which it bas become very natural for me to make notes 
of and preserve for future reference, items and receipts discovered 
by myself and those seen in the discourses of the Scientific, Med
ical, Agricultural, Mechanical anu Ilouseholu Publications of the 
day; and observing that ns time advanced, every branch of Science 
an<l Art, by continued e:x:perlence, became more and more perfect, 
practical and positive in its development, I continually selected 
and preserved the very choicest items until enough was accumulated 
for a THIRD BOOK. And fully believing that it woultl be appr~
ciated by the people who had purchased over twelve hundred 
thousand copW. of my former publications, within the thirty 
years they have been before them, I determined to prepare it 
before I could willingly and conscientiously lay down my liie 
work. I have, therefore, labored over four years faitb!ully and 
diligently in experimenting, compiling and arranging this, my 
third and last book, as I knew it would do good in every home it 
entered. I am now willing and shall forever rest from this char· 
acter of labor, that I may partake, a little at least, of the benefits 
and pleasures that I have done my best to prepare for others, 
feeling more than satisfied that if the people will give the time 
and earnestness in using this book that the author has in prepar
ing it, the benefits and pleasures will not only be mutual, bu\ 
more lasting than our Jives, benefitting even our children's chil
<lren. 

Ae to the reliability of the information given in this volume. 
Uie W1precedentedly large oales of !!l"f l'l'!o former works will 
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testify. It is only necessary to say that the longer one labors ia 
a practice or profession, or in the mechanical arts, the more 
mature is his mind and judgment and the better qualified he is to 
carry on his work. This being universally conceded, it need onlJ 
be said, then, that one who has lived nearly seventy years, doing 
all the good possible to his fellow creatures, as I have done, if 
judged by the above evi<lence, would certainly make !1is last the 
crowning effort of bis life, and that it shall be so found I feel 
assured. This work is the result of nearly thirty years practice 
and experience since the publication of my first book, and is not 
a 41 revised edition" of the former ones, but is made up wholly of 
new matter and new discoveries. I, therefore, believe that it will 
prove of infinite value to its purchasers, and although they may 
have both the former ones in their possession, they cannot, if 
they value my first and second book, affor<l to be without this, 
my thirtl and last one. My mature years, numbering nearlJ 
three score and ten, will not allow me to ever undertake that 
great labor which1 in this case, covers a period of nearly five 
years. 
, A Receipt Book, not being calculated for general reading1 can 

very properly be set in closer type than an ordinary book, and 
as it is my aim to give the greatest possible amount of informa
tion for the money invested, I have instructed the type-setters 
to use the smallest type that can, with ease, be read; yet the 
following will serve to illustrate the fact that even a receipt 
book is, by some, read to a considerable extent. As I was once 
traveling through Illinois, a gentleman, just before we reached 
the crossing of the Mississippi at Burlington, approached me, and 
said," Isn't this Dr. Chase, the author of Chase's Receipt Book?n 
{referring to my first) to which I replied, "Yes, sir," when he 
remarked: "I thought I recognized you from the frontispiece in 
your bookj" and ad<led, HWe read it more than the Bible," etc. 
To which I remonstrated and begged to suggest that be instruct 
his family from that time forward to read the Bible most, inns. 
much as eternity was of infinitely more importance than this life. 
His name I have forgotten, but I take the liberty of givini:- th~ 
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name and address of a lady in W'isconsin, whose letter I received 
while preparing this last work, presuming she will take no offense, 
a.s I give her name and letter only to prove to the public in what 
esteem my former books are held by those who have them. The 
following is from Mrs. 0. N. Alden, and dated at Neenah, 
Wisconsin: 

Dn. A.. W. CllASE. January 11, 1285. 
DKAR Sm: 

It is not the author or compiler of every book who 
himself so permc:H('S the contents that the render feels in the author a pcr
aonul 11.cquuintance, but when I am consulting Dr. Chase's Books, it seems 
u though I was personally consulting him, and that he is a fricml, he makes 
what is therein so iudividual. But, by so duing, he exposes lnmsclf to, per
haps, annoyance, as in this iustaucc, by being pcnonally addressed. * * * 

The writer closes by relating her own condition of health, 
and making inquiry as lo tl1e character of goods made by another 
gentleman. I mention these circumstances among hundreds of 
others only to illustrate to those having neither of my former 
books what those who do have them think of thorn, hoping thus 
to convince the million that my third and last book shall 1 at least, 
be equally valuable. I have, however, done my best to produce a 
work in every respect superior to my former ones, an<l with the 
aid of thirty years' experience since my first book was published, 
during which time many new theories have come into vogue and 
many valuable cfo.:coveries have been made, I am confident that 
I have succee(led, and can only hope that my former works have 
opened the door to this, my Crowning Life Work, and that it 
will be a welcome visitor at every home, where either or both the 
fi!'1lt and second books have found their way and prove to be 
worth many times more than the sum paid for it. 

MARCH 25, 1985. Till!; AU'l'HOR 

Just two months after completing this work, and writing the foregoing 
preface, the "Old Doctor" pMSed a.way and his spirit took ils fligl.Jt to God 
who gave it. 

PU!lLISIIERS. 
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--+--
DR. ALVIN Woon CHASE, physician, and author of the 

celebrated Dr. Chase's Receipt Book, was born in Cayuga 

County, New York, in 1817. He was a son of Benjamin 

Chase, a native of the State of Massachusetts. When 

Alvin was eleven years of age his parents located nenr 

Buffalo, N. Y., where he grew to manhood, receiving a 

very limited education, in a log school·house. Ilis desire 

for knowledge was so strong1 coupled with an ambition 

peculiar to his naturally energetic disposition, that he 

far outstripped his more dilatory companions of that 

humble institute of learning. When seventeen years old 

he left New York and found employment on the Maumee 

River, in the meantime devoting his spare moments to 

study. In 1840 he located at Dresden, Ohio, where in 

the spring of 1841 he married Martha Shutts, daughter 

of Henry and Martha Shutts, natives of New York To 

this nob>e and gifted wife, and mother of his children, may 

be justly attributed much of the success that followed 

the doctor during his long and eventful career. From 

the days of his boyhood he entertained a wish to study 

medicine, and awaited with impatience the time when be 

might become a member of the fraternity. After many 



wanderings he settled in Ann Arbor, Mich., in 1856, 

where, to his intense deligh~ he was enabled vigoronsly 

to prosecute bis studies in what was to be his future 

lile-work. 

He attended lectures in the medical department of 

the State University during 1857 and 1858, and graduated 

from the Eclectic Institute of Cincinnati, Ohio, in the 

meantime. Prior to 1869 he traveled over a large pa1t 

of the United States, acquiring valuable knowledge, only 

gained by practical experience, which proved a good 

foundation for the wonderful book which afterward 

gained such great celebrity. The first edition of the work, 

like all subsequent ones, proved a great success, and 

soon placed the author on the high road to fortune. 

In 186! he built the first part of that magnificent struct

ure that still bears bis name. It stands on the corner of 

Main Street and Mi11er Avenue, and is an ornament 

to our city. The building was completed in 1868. 

The business had so increased that at this time fifty 

persons found constant and remunerative employment 

within the walls of the building; and the hospitality 

and liberality of the Doctor to the employes of the 

institution, as well as to tbe needy ones of the city, 

were always subjects of admiring comment. 

In 1873 he published his second book, of which many 

thousand copies were sold, and it is safe to say that fully 

one million and a half have found their way into the 

homes of tlns and foreign countries. 

A fe,v years only have elapsed since Dr. Chase was 

considered one of the most prosperous and well-to-do 
xii 



citizens of Ann Arbor; losses by thousands and tens of 
thousands dollars greatly reduced his accumulations so 
honestly acquired. It is seldom the case that so much 
wealth is secured in so short a time by honest endeavor. 
He entered into no speculating schemes, but industriously 
pursued a very useful calling, bringing large profits 
without detriment to any, but, on the contrary, of great 

value to all. But, notwithstanding his losses, he did not 
lose his native energy and manliness of purpose, and 

stood before the community a conspicuous example of 
what energy, perseverance, and an indomitable will may 
accomplish. His liberality was remarkable, considering 

his income, though large. Many men, whose means were 
quadruple those of the Doctor, did not give one quarter 
as much for the advancement of Education and benevolent 

enterprises. 
He was once nominated for mayor of the city, but 

his business compelled him to decline the proffered 
honor. But the storms of life finally overtook him and 
swept with almost resistless fury around the now aged 
physician, an<l a few of the prejudices that characterize 
the human family found a resting place in the heart of 

tl1is noble man; yet, when the last chapter shall 
have been entered in the book of life, the account will 
probably be balanced. The last earthly rites have been 
performed, and the aged veteran laid peacefully away 
beneath the shadow of the silent tomb. It may truthfully 
be said that he lived with "malice toward none and 
charity to all." A beautiful monument marks the place 
where his earthly remains are laid away, but his real 



and ever-enduring monument is seen in his life, devotion 

and usefulness to his fellow man. 

L. DAVIS, 

Secretary of the Washtenaw County 

Pia>uer SocUty. 

ANN ARBOR, Nov. 28, 1886. 
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MEDICAL DEPARTMENT. 

SY:M:FTO:MS OF DISEASES-

Remarks -Io preparing "Symptoms" I have carefu11y given all diseases 
that any person is liable not to be familiar with. There are some few common 
complaints, that "tackle" us without giving symptoms or warning, that I have 
omitted A man would not need to be told that be bad the tootJta.che or earache, 
or what the symptoms are. He would be liable to find it out very suddenly 
without consulting any book or doctor. Some such simple diseases I have 
omitted in "Sympt<mis." 

ABORTION OR MISCARRIAGE.-Whenawoman in the family 
way throws off U1e contents of her womb, or loses her child, during the first 
six months, the accident is a mUcarrUrge, or ab<>rtUm; when the same thing 
happens during fhe last three months of her term, it is a premature labor. 

Symptoms.-Ir abortion occur during the first month after conception, the 
symptoms may not attract much attention, or may be regarded only as an 
irregularity of menstruation. Occurring at later periods, it is frequently indi
cated by some feverishness, coldness of the feet and legs, a puffed-up condition 
of the eye-lids with purplish discolorations, shooting pains in the breasts, 
which become soft, pains iu the bnck, bearing-do'ln pains in the lower pnrt of 
the bowels, which come and go, and at length tale the character of real labor 
pains. As these pains increase, blood begins to appear, and, sooner or later, 
the bag of water breaks, and the fetus is thrown-off. 

Causes.-These are very numerous. Some of the principal are, displace
ment of the womb; ulceration of its neck; syphilitic disease of the fetus 
received from the parent; too much exercise; heavy lifting; falls, particularly 
when the woman comes down upon the feet, and is heavily jarred; emetics; 
powerful purges; and too much nuptial indulgence. REMEDY, pages 
258, 259, 260, 261. 

AGUE.-The popular English name for Intermittent Fever . .Ague is 
prrncipally applied to the cold stage. The whole disease ls commonly called 
Fe~iW and iJgue. 

Symptmm.-Tb is fever consists of various fits or paroxysms, each of wl1ich 
is made up of three stages or successions of symptoms. These stages are the 
cold, the hot, and the sweating stn,i?cs. When the sweating sta~e i~ finiflhed, 
t.he patient is free of complnint, or the disease intermits till a future period, 
when the same stages o.s before succeed earh other. The time dnring which 
the patient is free of the di~nse varies in different kinds of intermittf'nt frvn, 
and gives its name and cbarRctrr to the dis<'n.se. If the stages run through 
their course every day. it is called a quotidian ague; if they Lcgin again every 

1 
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third day, including that on which the former paroxysm occurrc.J., it is called 
a tertian; if every fourth day, a quartan. Several minuter varieties occur, 
with which it is unnecessary to trouble the general reader. REMEDY, pages 
86, 87, 88, 89, 90, 91, 123. 

APOPLEXY.-A disease in which the patient suddenly falls down, 
dcp:ivcd of sense and motion; and which, in all languages, derives Ha name 
from the sudden manner of its attack, as if the patient. were struck down by 
some invisible hand, by lightning, or some other agent equally sudden and 
violent. 

Symptoma.-A person seized with apoplexy in its most perfect form, sud
denly fall~ down, deprived of sense and motion, breathes heavily, and with a 
snoring sound; sometimes convulsions occur, and foam issues from the mouth. 
The pulse is full and strong, a cold clammy sweat breaks out over all the 
body; and the accumulating saliva, the bloated countenance, and the noisy 
laborious breathing, comliinc to form a distressing spectacle. The disease is 
not always so complete and violent, but varies in its symptoms, as is well 
described by Dr. Abercrombie:-" Sometimes the disease begins with a sudden 
attack of violent pain in the head, the patient becomes pale, sick and faint, 
generally vomits; and frequently, though not always, falls down in a state 
resembling fainting, the face very pale, the pulse very small. This is some
times accompa11ied by slight convulsion. In other cases he does not fall down, 
the sudden attack of pain being only accompanied by slight and transient loss of 
recollection. In both cases he recovers in a few minutes, is quite sensible, and 
able to walk; continues to complain of intense headache; after a considerable 
time, perhaps some hours, becomes oppressed, forgetful, and incoherent, and 
thus gradually sinks into deep sleep, from which he never recovers. Jn some 
cases, palsy of one side occurs, but in others, there is no palsy. There is 
another form of the disease, in which the patient is suddenly deprived of the 
power of one side of the body, and of speech without stupor; or if the first 
attark is accompanied with stupor, this soon goes ofI; be appears sensible of 
his situation, and endeavors to express his feelings by signs. Jn some cases the 
attack passes gradually into apoplexy. perhaps afler a few hours; in others, 
under the proper treatment, the patient recovers perfectly in a few days. In 
mauy cases the recovery is gradual, and it is only at the end of several weeb 
or months that the complaint is removed.,. 

It is a matter of very great difficulty to determine what is the particulat 
state of the brain which gives rise to the symptoms of apoplexy. Sometimes, 
after a fatal case, when the bead is opened, we find a 111.rge quantity of coagu
lated blood, and we consider the pressure of this eflused blood as completely 
explaining whnt has happened. But in other cases which have ended fatally, 
there 1s only a small quantity of fluid in some part of the brain; and in others, 
even after very marked symptoms, no injury whatever, or deviation from the 
liealthy appearance, can be perceived in tile brain. 

There are certain habits of body that seem more peculiarly disposed to 
this disease. Men with short thick necks, large beads, and corpulent bellies, 
csoe<:iallv after thrir tbirtv.fifth or fortieth year, are very frcQuently the sub-
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jects of this disease; but very many examples occur of a make directly the 
reverse of this, viz., tall and slender, being also attacked with apoplexy. 
RE1rnoY, page 131. 

ASTHMA.-Symptoms.-A painful difficulty of breathing, recurring at 
intervals, with a sense of tightness across the breast; a wheezing cough, bard 
at first, but tOW!lrds the end of each paroxysm more free, and followed by the 
discharge of a litllc mucus. The attacks of astbma arc generally in the night· 
time, though they sometimes come on in the course of the day; and at what. 
eve r time they come on, it is for the most part suddenly, with a. sense of 
tightness across the breast, impeding respiration. The person, if in bed, is 
obliged immediately to get up, and he requires the free admission of air. The 
diflicult.y of breathing increases, and is performed slowly, and with a wheeziug 
noise. These symptoms sometimes continue for hours together; and a remis· 
sion takes plnce by degrees; the breathing becomes less laborious, and the 
putient speaks and coughs more easily; and if there is something expectorated, 
the remission is greater, and sleep comes on. In the morning, and through the 
day, though the breathing is beuer than during the fit, it is not yet free from 
difficulty; a degree of tightness is still felt, and a very slight motion or the 
body is apt to bring back the paroxysm. In the evening the breathing is 
worse, and about the same hour as on the former night, generally between 
midnight and two o'clock, the same train of symptoms is renewed. After the 
fits have recurred for sever.ll nights in this manner, they suffer more consider· 
able remissions; and, for some time, asthmatica may be free from complaint; 
but through the whole of life the paroxysms arc ready to return, though in 
different circumstances in different patients. 

Asthma seldom appears before the age of puberty, and seems to attack 
men more frequently than women; and in persons of a full habit whom it 
continues to attack, it commonly causes a great degree or emaciation. Though 
it docs not often destroy life in the paroxysms, it may become fatal by passiog 
into other disenscs, as into consumption of the lungs, or by occasioning 
dropsy; and many cases, which have appeared a common spasmodic asthma, 
have been found at last to depend on organic diseases or the heart and great 
vessels. 

Causes. -Some have the fits of spasmodic nsthmn brought on by heat, 
whether of the weather or of warm apartments; and frequently by warm 
bathing. Some arc hurt by cold and moist air, or by anything worn tight 
about the breast, or by disten!';ion of the stomach from a full meal, or windy 
diet; or from exercil'e hurrying the circulation of the blood. Sometimes the 
disease is brought on by causes affecting the nervous system, as passions of the 
mind; or by particular smells, or irrit::itions of the lungs from smoke or dust. 
RE:>.rEDY, pages 201, 202. 

ATROPHY.-Sumploms.-·A disease, of which a very promineni symp· 
tom is wasting of the body, from deficiency of nouri!';hment. 1t is well known 
to the nurse.~ in Scotland by the term Dil'i.nin.'l. It ic; very common in children, 
and proceeds in them from various causes; from teething, from acidity or the 
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stomach, and disorder of the bowels; from rickets, from diseases of the glands 
of the mcsentery; and this Jn.st cause is by far the most common. The patient 
is at. first lnnguid aud inactive; bas a bad appetite, a disagreeable breath, a pale 
complexion, a large bP.lly; the bowels are not regular, sometimes costive, at 
other times loose; the stools smell badly, and are of a whiter color than natural. 
When the disease bas continued for some time, the body becomes greatly 
emaciated, the belly still more swelled, and the digestive functions more dis
ordered. REMEDY, pngc 190. 

J3ARBERS' ITCH.-Symptoms.-This iscontagiousand due to nfun)!US 
growth that invades the hnir and hair follicles. It appears chit>fly on the hairy 
parts of the face-the chin, the upper lip, the region of the whi!?-kers, the eye
brows, and the nape of the neck. It consists in little conical elevations, which 
maturate at the top, and have the shaft of a hair passing through them. These 
pimples arc of a pale yellowish color. REM&DY, page 102. 

BLADDER-INFLAMMATION.-Symptoms.-The bladder is also
Jiablc to inflammation without rupture. The symptoms of this formidable 
complnint arc a burning pain at the lower pnrt of U1c bel1y, incr!'nscd by 
pressure; conc;tant desire to pass water, which is done in very small quantities, 
and with inte»i;c pain; and more or less general fever. REMEDY, page 253. 

BLOODY FLUX.-DYSENTERY.-Symptoma.-The disease comes 
on with Joss of appetite, costiveness, la..qgitude, shivering. heat of skin, and 
quick pulse. These are followed by griping paiD in the bowels, nod a constant 
desire to pass their contents. In general the passages arc small. composed of 
mucus mixed with blood. These passages arc attended nod followed by severe 
gripings nod inclination to strain, learnedly called tormina, and teneRmua. They 
are sometimes, in the early stages, attended by nall'·ea and vomiliug. The 
natural feces, which do not pass off much are small in quantity, and formed 
into round, compact balls, or irregular, hard<:ncd Jump!!. This tenel'lmus, or 
great desire to strain, will continue, perhaps increase, for several dnys,-the 
discbnrges being mostly blood in some cases, and chil'fly mucus in others. 
Having, generally, but little odor, at first, these discba.rges become, llS the dis· 
ease advances, exceedingly offensive. 

Cauaes.-Dysentcry is very frequently caused by sudden chani:res from hot 
to cold, by wh ich sweating is suddenly checked. and the blood repelled from 
the surface. Hot climates, nnd d ry. hot weather, are pr<'disposing cnui;es. 
All green, unripe, and unwholesome food; and nll ill{lijrcstible food of every 
sort, may induce it. REMEDY, pages 60, 139, 195, 234. 

BOIL.-Symptomll.-A circumscribed inflammation in 01e extrrnal parts, 
which terminates in a pointed swelling, sometimes as large as a pi)!<'On's egg, 
attended with redness and pain . and sometime!! with a violent burning heat, 
These inflammations generally suppurate. but they do so very slowly. They 
break at first on the upper part, and some clrop'I of mnlfe>r ooze out. 
What is commonly called the rAre is nC'xt i;cen: it i<i n purul,.111 substnncc, l1ut 
thick and tenacious, almost like a solid body, and may be drawn out of the 
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abscess Its discharge is fol1owed by a flow of thinner mattcr,.e.fter which tbe 
pain ceases, and the part heals. REllEDY, pages 58, 69, 60, 97, 137. 

BOWELS, INFLAMMATI ON OF.-Symptmnr.-Thi s rliscase is 
characterized by the symptoms or general fever, beat of skin. thirst, rcstless
ncs", quick and hard small pulse; and by sharp pain in the belly, increased on 
pressure. and accompanied by vomiting and costiveness. 

Cmues.-[ntlammatiou or the bowels is occasioned by acrid and irritating 
.9ubstauccs swallowed by the mouth, by hardened freccs, by vitiated bile, by 
long continued costivcne<;.s, and by constriction of some part of the canal in 
case<; of rupture; a very frequent cause of it is cold, especially when applied 
witbdamptotbefcct. 

Diag1iosis. -Inflammntion of the bowels is distinguished from colic by the 
absence of fever in this last, and by the pain in colic not being increased on 
pressure, nod in every cnsc ot' severe pain of the bowels, with vomiting and 
costivenc~s. the prnctilione r should make very strict inquiries, lest a rupture 
should be the cause of them. Rc:\lEDY, pages 137, 262 . 

BRAIN -INFLAMMATION -CONCUSSION.-Acute and gen
eral inflammation of the brain and its membranes has two stages. 

SympWms.- Tlte Stage of E.rcitement, in which there is intense and deep· 
seated pain in the head, extending over a large part of it, a feeling of tightness 
across the forehead, throbbing of the temporal arteries, a fiu<ihcd face, injected 
eyes, looking wild and brilliant, contraction of the pupil".!, great shrinking 
from light and sound, violent delirium, want of sleep, genernl convulsions, a 
parched and dry skin, n quick and hard pulse, a white tongue, thirst, nausea 
and vomiting. and constipation of the bowels. 

T!te Stage of Collapse. in which there are indistinct mutterings, dull and 
pen·erted hearing nnd vision, double vision, the pupil from being contracted 
expands largely and becomes motionles<i, twitcbings of the muscles, tremors 
ancl palsy of some of the limbs. a ghastly and cadaverous countenance, Cold 
sweats, profound coma, and death 

The disease will not show nll these symptoms in any one case, It runs a 
rapid course, causing death, sometimes, in twelve or twr-nty-four hours; or it 
mny run two or three weeks Ri;;:-.n;ov. pa~es 246, 247. 

BRONCHITIS.-8ym7)Wms.-Thi<i c1isPac;e is an inftftmmation of the 
membrane lining the air pa<i!':agcs. or bronch i, is a very common, and a very 
serious di~· ::i~r-. It is of two kinds, the acuU nml the cl1)'(}nlr: or "winter 
cou~h." The ar-nre form. or severe cough. begins with the symptomi; of com
mon colcl, or catarrh (see Catarrh): but difficulty of brcnt!Jing. uttPnrlcd with a 
wllf'Pzin~ s11und, and pain and cough, soon come on with great severity. There 
is al~o n ck-,grpe of fever, generally much increao;;ed in the evening. 'Vitlt the 
cough, there is a tenacious and glary CX{>('Cloration, sometimes purulent, and 
even mix<>d with blood RE,nmv, pa~s 123, 254, 255, 256. 

BRONCHOCELE.-S'.qm.pfom.<1.--The gotire, or swelled neck. which so 
frequently occur,; among the inhabitanl'l of mounrnioons regions. It i<i a com-
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mon disorder in Derbyshire, and among the inhabitants of the A1ps, and othe1 
hilly countries in their neighborhood; also in the valleys of Savoy, and at 
Milan, and among the Pyrcnoes. and Ce\·cnnes, in France. The swelling in 
bronchocelc is nt first without pain or any evident fluctuation, and the skin 
retains its natural appearance; but as the swelling ndvances, it grows hard and 
irregular; the skin becomes yellowish, and the veins of the neck put on a dis· 
tended and winding appearance; then the patient complains of frequent flush
ing of thC face with headache, and pains darting through the tumor. REMEDY. 
pages44, 45. 

CANCER.-8,ymptoms.-By occult cancer or sciJThus, is meant a ki.rd 
tumor, for the most part accompanied by sharp darting pains, which recur 
more or Jess frequently. This tumor, in course of time, breaks and ulcerates; 
and then is more strictly denominat1.'Cl. cancer. The parts of the body subject 
to cancer are the following: The female breast and uterus (see \Vomb and its 
Disenses), the lips, especially the lower one, the tongue, the skin, the tonsils, 
the lower opening of tbc stomach, and some other parts chiefly glandular 
Chimney-sweepers are subject to a cancerous affection of the scrotum. REM

EDY, pages 33, 34, 35 , 99, 271. 

CARBUNCLE.-Symptoms.- An abscess or collection of matter, of a. 
peculiarly gangrenous looking nature. The first symptoms are great heat and 
violent pain in some part of the body, on which there arises a pimple with 
great itching; under ~his, there is a circumscribed tumor, seeming to penetrate
deep into the parts below. 'This tumor soon puts on a dark red or purple color. 
A little blister frequently appears on the top of the tumor, which being broken. 
a dark-looking matter is discharged, and a slough makes its appearance. Some
times a little slough of n black color is seen in the middle of the tumor. The 
progress of a carbuncle of the gnngrenous state is generally rapid. The size 
of carbuncles is various; sometimes they arc eight or ten inches in diameter. 
Consirlerable hardness and pain generally attend 1he disease. As it ndvance8, 
several detached openings form in the tumor: and through these. a greenish, 
fetid, and irritnting matter is discharged. Carbuncle most commonly occurs 
in constitutions that have been injured by luxurious living; and from this cir
cumstance, and from its occurring not unfrequently in people advanced in life, 
carbuncle is commonly to be coni:;idered as accompanied with gn-nt danp;er; 
nnd Ibis danger is to be estimated by the size and situations of the swellings, 
whet brr there be few or many of them, and by considering the age of the 
the pntient, and the state of his constitution. REMEDY, pages 58, 59 . 

CATARRH.-Symptoms.-Thc disease commonly called a C'old, of 
wl1ich 1he following are the ordinnry symptoms:-The patient is seized with a 
coldness and shivering; and shortly after, U1cre is a degree of difficulty in 
breathing tbrongh the nose, And a sensation as if something were stopping that 
passage; a symptom well known under the term of n stuffing of the nose or 
head. There is a dull pain and heavmess in the forehcAd. aud the motion of 
the eyes is stiff and obstructed. There soon tAkcs place from the nose, a plen
tiful discharge of thin watery matter, so sharp as to inflame and excoriate the 



SYMPTOMS OF DlSliiASEB. 

skin of the nose and lips. There is a sense of weariness over the who1e body; 
and the patient is unusually sensible to the coldness of the air; and Uie pulse, 
eepccially toward evening, is more frequent than ordinary. These symptoms 
are very soon accompanied with hoarseness, and a sense of roughness and sore
ness in the course of the wind pipe, with a difficulty of brcntbing, and tightness 
across the chest, and a cough, seemingly occasioned by something tickling or 
irritating the upper part of the wind-pipe. The cough is at first dry, and 
causes a good deal of pnin in the chest, and about the head; and at times there 
are other pains resembling rheumatism, in various parts of the body. Gradu· 
ally the cough becomes looser; that is to say, is accompanied by the discharge 
of mucus, which is brought up with more-ease. The discharge from the nose 
becomes more mild, and ulso thicker; the pain of the head diminishes, but 
lhcre is still a disagreeable sense of fullness about the nose, with a degree of 
deafness, ringing in the ears, and a wheezing sound when a full breath is drawn. 
There is also a bad taste in the mouth, wilb a fonl tongue, although the appetite 
ls good. REMEDY, pages 57, 155, 164, 183. 

CHICKEN-POX.-Symptoms.--A disease-Of the-eruptive kind, in various 
particulars resembling small-pox, and apt to be confounded with it. Chicken· 
pox arises from a peculiar contagion, and attacks persons only once in their 
lives. It is preceded by chilliness, by sickness or vomiting, headache, thirst, 
restlessneBS and a quickened pulse. After these feverish symptoms, which are 
generally slight, have la.steel one or two days, pimples appear on different parts 
of the skin, in the form of small red eminences, not exactly circular; having a 
surface shining, and nearly fiat, in the middle or which a small clear vesicle 
soon forms. On the second day, this is filled with a whilish lymph; on the 
third day, the fluid is stra.w-colored; and on the fourth day, lbe vesicles which 
have not broken begin to subside. Few of them remain entire on the fifth day; 
anU on tlie sixth, small brown scabs appear in the place of the vesicles. Oo. 
the ninth antl tenth days, they fall off, without leaving any pits. RElIEDY, 
page 224. 

CHILBLAINS.-Symptoms.-A painful inflammatory swelling on the 
extreme parts of the body, as the fingers, toes, and heels, occasiontd by cold. 
A very common way of getting chilblains, is by bringing the hands and feet 
near the fire in cold frosty weather. The color of chillJlains is a deep purple 
or leaden hue, the pain is pungent and shooting, and a very disagreeable itching 
attends. In some instances, the sk in remains entire; in others it breaks, and a 
thin fluid is discharged. When the cold bas been great or long continued, the 
parts affected are apt to mortify and slough o.fI, leaving n foul ulcer behind. 
RElrEDY, pages 142, 143. 

CHILLS AND FEVER.-Sce AGUE. 

CHLOROFORM.-The formidable symptoms which sometimes arise 
fr->m an overdose of ch loroform are best met by opening the patient's mouth, 
and forcibly making the tongue protrude, allowing the free access of air, and 
auplying ammonia to the nostrils. Chloroform shoulrl be administere'd only by 
a medical man. REMEDY, page 95. 
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CHOLERA. -Thie disease is often attended by vomiting and purging, 
with cramps in various parts of the body. It first attracted notice as a 
wide-spreading and fatal epidemic, in the year 1817, when it appeared at 
at Jessore, in Bengal; and after ravaging the Continent and Isles of Asia, 
and spreading to China, it continued its destructive course westward through 
Germany and the Russian Empire, till it at length reached the British 
Islands in 1831. After committing frightful rntngcs, the disease disappeared 
from England in the end of 1832; but it reappeared in 1849, and carried 
off 15,000 people in London alone, and about 80.000 in the whole kingdom. 
In 1853 and 1854 the disease again caused a terrible mortality, upwards of 6,000 
deaths having occurred in London alone during the first ten weeks of the epi
demic which occurred in tbe !alter year. 

Sgmptom.s.-Tbe attack of the disease is sometimes quite sudden; at other 
times, there nre precursory symptoms, of which tbe duration vnries from a few 
hours to three or fonr clays. There is a sense of generul uneasiness nnd oppres
sion, increased seusi!Jility, not unlike a delusive feeling of high health an<l 
animation; pains about the navel; sometimes tremors and debility. The person 
is affected with derangement of thf' alimentary canal, more or less severe, indi
cated by sickness nnd vomiting, tlatuleot noises in tbe bowels, and frequent 
loose, but natural stools; these symptoms being nccompanied or succeeded by 
thirst, headache, languors, and cramps or twitches in the limbs, breast, and 
other parts of the body. Such derangements often occur after some irregu
larity to which the patient has not been accustomed, ns a luxurious menl, an 
indulgence in wine, spirits, beer, or porter, the eating or pastry, or other indi
gestible food; or after being exposed to the night-air, or to cold and damp. In 
ordinary seasons, these ailments might be left to nature, or carried off by a 
gentle laxative. Dut in seasons and districts where cholera prevails or is ex
pected, no person, through fear of being thought whimsical, should neglect 
even very slight uneasiness; if the alarm be a. false one, little harm is done; 
but if there be real danger to follow, it is of unspcnkab\e consequence to have 
a medical man on the watch, to apply the remedies before the strength foils, 
and before the second stage, or that of collapse, comes on. RE:-.IEDY, pages 
60, J 27' 128, 139, 141, 236. 

CHOLERA INFANTUM.-Sce Sy1nptoms, page 226. REMEDY, 
page 226. 

CHOLERA MORBUS.-See Sumploms, page 225. RrrnEDY, page 
226, 

COLIC.-Symptoms:-A painful sensation spreading over the belly, and 
acC'ompnnied by a feeling of twisting or wringing at the navel. lt is owing to 
sp!lSms nct ing on the intestines themselves; and very frequently the skin and 
muscles of the belly nre also drawn inwards and spasmodically contrnC'ted 
These pains are very violent, unlike the transient gripings that occur in other 
affections of the bowels; and costi>eness is a general attendant. Vomiting is 
also present; any thing taken in the mouth is apt to be rejected, and bile is 
thrown up. 
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Causts.-The causes of colic are various. It may arise from coJd, from 
ftntu1ence. from mecbnnicnl obrtruction, from acrid matters taken into the 
stomach, from accumulation of freces after long costiveness; it may also arise 
from passions of the mind. It is distinguished from inflammation of the 
bowels by the pain itt times disappearing, by the absence of fever, and by pres. 
sure relieving the pain. Som('times, however, lorn; continued spasms induce 
inflammation. H1rnEn\", pages 41, 46, 127, 129, 197, 230, 277. 

CONSTIPATION OR COSTIVENESS.-Thc usual frequency of 
evacuating the bowels for persons in good health is once in twenty-four hours. 
The constitutions of different people vary in this respect; some having two or 
three motions in a. day without any inconvenience or ill he.a.Ith; others not hnv· 
ing above one or two in 11 week. When a pcr<;;on has habitually fewer motions 
thnn the generality of healthy people, be is snid to be of a costive habit or con
stipated; and when he hns at any time fewer than his ordinary rate, and when 
the fa~ces are bard, dry, and voided with difficulty, be said to be costive or 
constipnted. 

Causes.-Indepcndently of medicine, it is not very easy to specify any diet 
or mode of living thnt universally predisposes to costiveness. Many articles 
have been blamed, and yet have been used by thousands without producing 
that effect. Rice in various modes of cookery; the finer kinds of bread; roast 
meat, eaten without a due proportion of vegetables; cheese; port and other dry 
wines: and indolent :ind sedentary life; and a sen voyage, are all known to 
occasion costiveness in certain individuals. Jnsomeinfnntsthisstateis consti
tutional; and for some time, at least, appears to do them little harm. It is very 
apt to occur in children, as their volatility and playfulness cause them often to 
disregard the calls of nature, till a great and dangcrou'I mass of feculcnt matter 
is nccumulatecl in their bowels. The indolent aud sedentary lh·es of females 
predisposes them much to costiveness. The structure of their pelvis also 
allows a larger mass to accumuiate without inconvenience, from which C'irC'um
stance the fa~ces arc deprived of almost all their fluid pnrts, and the rcmnincler 
becomes dry, hard, and difficult to be voi<tcd. Persons ot the meln11cholic 
temper:tmcnt: also tho.i;e who are advanced in life, ancl 1hosc who lake lillle 
exercise, are liable to become costive. RE;o.n:DY, pages 46, 47, 135, 136, 
280. 

CONSUMPTION.-This di<=eac;c is probably the grcntf><::t exiMing 
scourge of the lrnman taC'f', nt least in the nortlwrn nnd middle la!ilncirs. It 
is not deviating far from the truth to snr that it cn11<=c'> about one·,.ixth or one· 
se,·enth of nil the deaths north of the tropic<;. Thrclnrntion of thr>di<=cnc;;cis 
exceedingly vuiahlc. 'n1ilc some cac::c.; rnn their cnnr"e toa fatal te1·111inalion 
in less than a month, other;> ha"e been known to C'Onlinnc thirty or forty years. 
The grellter number of cnc;es, as a rule, terminate in from one to two vears. It 
is pre-eminently a herc<liritry di,.eru-e. 

Sympfom.~.-The earliest symptom of C'onsumption that wmnlly mnniff',.ts 
itself is a short, dry cou~h, cxf'itin~ no pnrti<'nlar nttrntion, being nttrihutccl 
to a slight cold. It, however, continne.ci, nn1l nftcr a lime incn•n<=cs in fre(]ucncy. 
The breathing is more easily hurried by bodily motion, and the pulse becomes 
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more frequent, particularly after meals and toward<J evenmg. Towards even· 
ing there is nlso frequcutly experienced a slight degree of chilliness, followed 
by heat and nocturnal perspirations. The pnlicnt becomes languid nnd indolent, 
and gradually lO<iCS !ilrcngth. After a ti me the cough becomes more frequent, 
and is particularly troublesome during the night. accompanied by an cxpcctor· 
ation of a clear, frothy substance, which afterwards becomes more copious, 
viscid, and opaque, and is moi;;t considerable in the morning; the sputa are 
often tinged wi1b blood; or hremoptysis occurs in a more mnrkc<l form, and to 
g, greater cxttmt As the disease advances, the breathing and 1rnlsc become 
more burrit::d: the fever is greater, and the perspirations more regular nnd pro
fuse. The emaciation and weakness go on incr('n<:ing: a pnin is felt in some 
part of the thorax, which is increnserl by coughing-, and sometimes becomes so 
am1te as to prevent the patient from lying on the afieclcd side All the symp
toms increase towards evening; the face is flushed; the palms of the hands nnd 
the soles of the feet arc affected with a burning heat; the feet and ankles begin 
to swell, and in the last stage of consumption there is nearly always profuse 
diarrhcea. 'The emaciation is extreme; the countenance assumes a cadaverous 
appearance, the cheeks are prominent, the eyes hollow and languid. Usually 
the appetite remnins entire to the encl, and the patient flatters himself with the 
hope of a s1>ecdy recovery, often vainly forming distant projects of interest or 
amusement, when death puts a period to his existence. Tubercular deposil3 
are also usually found in other organs of the body; the liver is enlarged and 
changes in appearance, and ulcerations occur in the intestines, the larynx, and 
trachea. 'fhese arc so frequent and uniform as to lead to the belief lhat they 
form pnrtof the disease. 

Ctm.tes.-Thc causes of this disease are divided into remote nnd exciting. 
Of the former, the most important is hereditary predisposillon. It is not, how
ever, an actual cau!lc of the disease; and hence there arc many cases in which 
the chil<lren of consumptive parents do not fn\1 a prey to this disease; but it 
renders those who are in that condition much more liable to be affected by the 
exciting causes. Whatever wcnkens the strength of the system, or interferes 
with the oxygenation of the blood, tends to the production of thi., disease. 
Hence living in bud nir. insufficient and unwholesome food, and sedentary pur
suit~. tend to it. Among the more excit ing causes arc exposure to cold or 
damp, esperiAlly after the borly has been heated, intempernnce of any kind, 
profuse l'vnf'u;l\ ions, nnd exposure to the reccplion of cl11st into the lungs, as in 
the ca.,e of rcrinin nr1ificf'r~. neN11i> pointer~. fllonecuiters, and the like. REM· 

EDY, pn!!'•·fl 101, 109, 110, 112 1 113 1 117, 1181 1251 184. 
CONVULSION FITS OF CHILDREN.-When we speak of con

ynJsion<:, or convu]-,ion fits, we most commonly mean epilepsy; and principally 
tbnt flPCC'if"l or it which occurs in very young children. 

8111nptom.!.-Tn flome cases convulsiom1 come on suddenly, at other times 
the nllack is ~rnr\ual, and the first symptoms elude the observation of the 
attf'n<lants. In the sudden attack, the child. previom•ly quite well, becomes 
livid in n. moment: his eyes and features are contorte.d, and the limb9 and 
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whole body are violently agitated. These symptoms end by the patient falling 
into a state or insensibility, which in some cases proves fatal, and in others 
goes graduallyoJI. In those cases where the attack is milder nod moregrndunl, 
the child shows some degree of uneasiness; he suddenly changes color, bis lips 
quiver, his eyes arc turned upwards, and he stretches himself out, or his bands 
become clenched. Sometimes there is a rapid succession or fits; sometimes 
the intervals between them are long. Convulsions vary also in their degree of 
violence. Before the fatal termination of many of the diseases of infancy, 
convulsions occur, and appear to be the cause of death. Ilence, their taking 
place after long or serious illness, may he considered as an indication of 
approaching death. But a single fit may destroy an infant. When the return 
of the convulsions is not suspended within forty-eiglit hours after active treat,.. 
ment has been adopted, there is reason to dread either u. sudden fatal termina
tion, or a long protraction of the disease. In this latter case, if tho infant does 
not become emacinted, there is a probability of his eventual recovery, even 
although he had been blind and insensible for days or weeks. In some rare 
cases, though the hfalth be restored, imbecility of mind remains. If emacia
tion attend the protraction of fits, the living powers at last give way. 

Causes. -Convulsions arise from any thing capable of strongly irritating 
the nervous system; hence infnnts and young children, whose nervous system is 
so very delicate, and who are exposed to so many causes of irritation, are by far 
the most frequently affected with convu lsions. These may arise from worms 
in the intestines, from certain kinds of food disagreeing with the cllild, from 
acidity, from wind; and. with remarkable frequency, from teething. Another 
cause of convulsions in children is the too sudden disappearance or going in of 
a rash or eruptive disorder. Children very frequently are 8eized with conv?Jl
sions just before the appearance of small-pox; and in some cases, though very 
rarely, they occur before the appearance of measles. The general irritation 
arising from want of cleanliness, living in foul nir, etc., may give rise to con
vulsions. Sometimes they are only the symptoms of a. more deep and violent 
""1sea.se, as of water in the head, or growth of bone within the skull. In this 
case out attention is to be directed to the original diseni=e; the symptoms and 
treatment of water in the bead will be detailed in their proper place. REM
EDY, page 232. 

CROUP.-Symptoms:-ln what is known ns faUe croup the child coughs 
for two or three days, running at the nose, slight cold at first; or these symp· 
toms may be absent. Between 10 and 12 o'clock at night may occur a sudden, 
loud, barking cough, whistling breathing, breathing bard, face flushed, great 
restlessness, skin hoi and dry, pulse fast, lasts from 1 to 3 hours; patient 
generally gets well,-eubject to return ot disease. 

In tru~ croup thd symptoms are: cold in bead; hoarse, dry cough; voice 
hoarse, spittle frothy, membrane comes off when child vomits, breathing rapid, 
and the chest is quiet, the breathing being done by the bowel muscles; nostrils 
dilated, spasms of throat, and child throws itself from side to side; eyes wild; 
face anxious, fingers and lips blue, between spasms of throat, child is quiet; 
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pulse, 110 to 190. Jf symptoms lull, do not think child is better, for usually 
they will recommence. Disease lasts from 2 to 14 days, and 19 out of 20 dU. 
REMEDY, pages 105, 106, 107, 210. 

DELIRIUM TREMENS.-Symptoms.-This is a. disease consisting 
essentially or cxcctiSi~e irritability and exhaustion of the nervinc functions. 
Physicians term it Delirium Tran.en•, from the abbcrntion of mind and the 
univer,.:al shaking of tbP body which characterise it. It is generally cnuscd by 
excessive and long continued abuse of ardent spirits; or by their sudden with
drawal; but it mny arise from any cause which exhausts the brain, or excites 
the nervous system for a length of time. 

Symptoma. -The attack of this complaint is more or less sudden in differ
ent instnnces. For a few days nt its commencement, the patient is merely 
incnpnble of his ordinary duties and exertion; a. constnnt restlessnes8, debility, 
and inappetency, and occasional vomiting take place, with dullness and dejec
tion of spirits, and headache. Vngue Auspicions are entertained of approaching 
danger, and he is haunted by visions and figures. Delirium generally accom
panies these hallucinations, and the patient is always looking nbout, apprehen 
sive of being seized, and distrusting everyone who approaches. He is sensible 
for a moment when reasoned with, but soon reverts to his delusions. The 
pulse is quick, but soft, the skin cool or perspiring, and the pupil dilated. 
RElCEDY, page 190. 

DIABETES .-Symptoms.-The name of a disease in which the urine is 
exceedingly increased in quantity. The normal amount of urine passed every 
twenty-four hours is about fifty Ouid ounces, while in diabetes the patient will 
often pass from three to five gallons of pale colored urine within that time, and 
contains a great portion of sugar. There is great thirst and a voracious 
appetite, with wasting of the bo<ly; nod the quantity of the urine far exceeds thr 
food and drink taken in. Young persons are rarely attacked with this disorder. 
The mostfrequentsubjectsof it are those in middle n~c or in the decline of life, 
or who have made a free use of wine in thei r earlier years. It hnppens to persons 
of both sexes. and it is not easy to point out any particular constitution that is 
subject to it, or to say that any other disease is a. forerunner of it. Dip;scction 
throws little light on the nature of this complaint; but it is now UclicYed to be 
owing ton distinct lesion of the nervous system. Diabetes comes on insidiously 
without any previous disorder; it may continue for n long time without much 
emaciation, and it is commonly the great thirst and voracious appetite that first 
call attention to tbc dio;;ordcr that is going on in the system. Severe headache 
is also a symptom of some importance. The emaciation is probably connected 
with increased mctnmorphoc;is, n.s indicated by the incren.<:ecl secretion of urea 
and phosphates. Sometimes, in the progress of the di<:ea~e. the stomach is 
considerably deranged, the skin becomes dry, parched and scaly, and there is 
a sense of weight and pain in the urinary pao;;sagcs. When the cli<;case has 
continued long, there is extreme emaciation, debility, and the usual symptoms 
of hectic fever. REMEDY, pages 176, 177, 184, 178-180. 
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DIARRHCEA, OR LOOSENESS OF THE BOWELS.-A dis
ease consisting of more frequent and liquid evacuations by stool than usual, 
'With griping and occasioua.1 '\'"Omiting. It is distinguished from dysentery by 
the absence of painful nod ineffectual straining, and by the stools not consist
ing of blood and mucus. 

Cause.t.-The causes of diarrbrea are many and various. 1. Cold applied 
to the whole body is not an unfrequcnt cause, and cold applied to the feet 
alone, in very mnny cases, produces diarrlu:ea. 2. Diseases of other parts of 
the body give l'isc to diarrhrea, as happens to infants while teething, and to 
persons who haven paroxysm of gout. 3. Certain emotions of the mind, par
ticularly fear, nre known to cnuse diarrbrea. 4. Certain nrt icles of food taken 
into the stomnch produce looseness. 5. Certain secretions of the body itself 
poured mto tlle intestines, cause a laxity of them. In this way, heat is prob
ably a cnuse of diarrhrea by first stimulating the liver; the increased secretion 
from which excites ti.lat from the small iutcstines, and looseness is the resuit. 

Looseness slwuld not he rasltly cltecked. From the great variety of causes 
inducing diarrllcca, it must be obvious that it would be impossible to Jay down 
any plan of rure that would apply to all cases, and it is often a matter of doubt 
whether it should be meddled with at all; thus, when from a surfeit, either in 
quantity, or from taking improper articles of food, a diarrhrea is produced, a 
wise physician will con~idcr it as a salutary effort of nature to get rid of what 
would be noxious if rdaiued; and he will allow it to go on for a time, taking 
care to watch that it docs not come to excess. REMEDY, pages 60, 127, 
128, 138, 139, 277. 

DIPHTHERIA.-The disease begins in the form of a whitish spot on 
one or both tonsils, unaccompanied at first by fever, and attended with only a 
trifling degree of uneasiness in swallowing. By and by this spot enlarges; its 
edges become of a florid color, fever steals on, and the net of swnllowing 
becomes painful. A slough gradually forms, with evident ulceration at its 
edges; the fever increuses, and headache and restlessness supervene. The partial 
separation of the slough. together with the rosy color of the edges of the ulcer, 
with the moderate degree of fever for some days, promise a favorable issue. 
But very unexpectedly, slowness of breathing, without either difficulty or 
wheezing takes place, with excessive and sudden sinking of the living powers; 
and it generally buppens that with in a day from this change the fatal event 
occurs; the breathing at first fnlls to eighteen respirations in the minute, then 
to sixteen, to tW(.'i ve, and finally to ten or eight. Two other symptoms occa
sionnlly attend the clise11.se; the one is n most offensive smell of the breath, and 
the other is the Audden appearance of croup. The disease attacks people of 
various ages." REMEDY, pages 50, 51, 52, 53, 54, 55, 56, 107. 

DROPSY.-Sylnptoms.-A disease, of which a very conspicuous symp
tom is the effusion of a watery fluid in certain cavities and cells, where it is 
not perccptilJlc in the healthy state. Thus water may be accumulated in tbe 
ventricles of the brain, in the chest, in the belly, and the cellular texture gen
erally, giving rise to a train of symptoms, different in each pnrticular case, and 
requiring particular modes of cure. Water effused in the ventricles of tha 
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brain is commonly the consequence of previous inflammation; and gives rise 
to a variety of distressing symptoms, which generally prove fatal. REMEDY, 
pages 45, 46, 161. 

DYSENTERY, OR BLOODY FLUX.-This is an inflammation of 
the mucous or lining membrane of the large intestine, of which the symptoms 
are frequent calls to stool, with a scanty discharge of mucus, alone or mixed 
with blood. The stools nre accompanied with copious discharges of wind, they 
generally exhibit a frothy appearance, and are often attended with a sense of 
scalding ubout the anus; the patient, after each evacuation, feels considerably 
relieved, and hopes, but in vain, to enjoy an interval of euse. Along with this 
affection of the bowels, there is great dejection of spirilS, prostration of strength, 
thirst, griping pains, and loss of appetite, with fever iu very acute cases. The 
disease varies in its duration; sometimes the patient sinks very rapidly, at other 
times lingers on for a long period, the slimy stools continuing, and being mixed 
with purulent and bloody matter from the ulceration of the bowels. 

Cauau. - It is a disease very common in warm climates, and is to be 
ascribed to exposure to heat, alternated with cold aud moisture, especially in 
swampy Iocnlities, or the banks of rivers. Whatever tends to congestion of 
the liver, such as intemperance, exposure, etc., in hot climates, will predispose 
to dysentery, by obstructing the return of the blood from the large intestines to 
the liver. Sometimes dysentery attacks soldiers epidemically, when they are 
encamped on marshy ground, with a burning sun over-head, and having bard 
night duty to perform; and the disease may prevail with such virulence that 
there is good reason for supposing it infectious under these circumstances. In 
ordinary cases it is not so. At the same time, every precaution should be taken 
to promote cleanliness, to remove from the sick every thing putrid and oficns· 
ivc, nod to give as little unnecessary disturbance as possible. REMEDY, pages 
60, 139, 195, 234. 

DYSPEPSI A OR I N DIGE STION .-Sympl<>ms.-Thcsc vary very 
much in different stages of the disease, and in different persons. In general 
the comp1aiot begins with a sense of fullness, tightness, and weight in the 
stom:ich, sooner or Inter, after meals, and a changeable, diminished, or Jo<;t 
appetite. Occasionally, the appetite is craving. and when, in obedience to ils 
promptings, a. large men\ is taken, there is pain in the stomach, with general 

~~~~-:~n~n~·i~l~r;:~:~.~~· :~~nS:~:e:!%~~;~; t~~~f~d: F~:~lu~~~~!' o~~~~l 8t~::::y i~r: 
water-brash, or vomiting of a clear, glairy fluid when the s~omnch is empty. 
Dizziness is a prominent symptom. There is a great deal of whut patients cull 
an "all-gone" feeling at the pit of the stomach,-a weakness so great at that 
particular spot that it is very bard to sit up straight. Tl.Jere is a bad taste in 
the mouth; the tongue is covered wiU1 a whitish fur; there is headache, heart· 
burn, palpitation at times, high-colored urine, and tenderness, now and then, 
at the pit of the stomach. The bowels are generally irregular, sometimes \'cry 
costive, at other times loose, when portions of food arc passed off undigested. 

Such are the symptoms in a case of simple disorder of the stomach, when 
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no other part of the system is materially involved. This Is mdigution, well 
marked, and distressing enough; but it is only a pnrt of what is understood by 
a case of modern dyspepsia. In lids, either the indigestion, in its course, dis
turbs and involves the nervous system, or the nerves become themselves dis
ordererl, nod produce the indigestion. Sometimes one happens, sometimes the 
other, it matters not which; both are present,-thc affection of the stomach and 
of the nerves, in a case of thorough dyspepsia. To make out a full~ac;c, in its 
tormenting completeness, we must adcl to the above symptoms, great clcprcll-sion 
of spirits, amounting at times to complete hopelessness and despondency; a 
dread and fear of some impending evil; a Jack of interest in passing events; 
unwillingness to see company or to moYe about; an irritable and fretful temper; 
a desire to talk of oue's troubles, and nothing else; a sallow, haggard, sunken, 
and sometimes wild exprcssiou of countenance; a dry, wrinkled, and harsh 
skin, with unrcfresbing sleep, disturbed by :ill sorts of annoyances and diftl
culti('s, such as shipwrecks, falls down precipices, and nightmare. 

The man who has all these symptoms, or any considerable portion of them, 
has dyspepM, and is about as miserable as if all the sorrows of life were 
electrical currents, and were running through him continually. 

Causes. -Accidental fits of indigestion are of frequent occurrence, and 
arise for the most part from overloading the stomach with food, and indulging 
freely in wines, spirits, or other intoxicating liqi.lors. Confirmed or chronic 
indigestion may depend on debility or want of tone of the stomach, or it may 
be caused by the lining or mucous membrane of this organ being in a state of 
irritation or chronic inflammation. Drinking large quantities of cold water 
while eating is a prevalent cause. Over indulgence of the sexual act is a 
predisposing cause. One of the most frequent causes of iqdigestion 
b not masticating the food we eat properly, by which such food is 
bolted, instead of being reduced to a natural pulp, thereby prc~cnting to the 
digestive organs a hardened mass, which it has the greatest difficulty to oper
ate upon. Another cause is habitual inattention to diet, both as regards 
the quality and quantity of food, irregularity in the times of ca.tin~. drinking 
large quantities of warm, relaxing fluids, and using malt liquors too freely. 
A third cause is insufficient exercise; a fourth cause, impure air; and, beside 
these, there arc numberless other causes, which in a greater or less dcgr<'e 
exercise their baneful influence upon this vital and all-important function of 
our natures. REMEDY, pages 59, 61, 135, 147, 148, 149. 

ECZEMA, OR HUMID TETTER.-This is a cutaneous disease, 
which is characterized by an eruption of small vesicles on various parts of the 
skin. These arise principally from some irritation, as from the heat of the sun 
or air in the summer season and in warm climates, as we see on the back of the 
hands and on the face; also on the neck and forearms in women. The eruption 
continues for two or three weeks, and there is not much internal disorder. 
Little can be done by medicine; much washing and rubbing is hurtful, and 
ointments and stimulants arc to be avoided. Simple washing with tepid water 
relieves the smarting and tingling. Some persons have au eruption of this kind 
and even more severe, by the application of acrid substances; thus it occurs 
sometimes in grocers from handling sui;-ar, and is then called the grocers' itch; 
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aud masons and biick1ayers may have it from the touching ot nme. Similar 
eruptions are nlso produced by the irritation of blistering ointment, not only 
where the blister has been applied, but at some distnnce from it, and the eruP
tion has a number of bard swellings and boils intermixed with it. The 
irritating cause must be removed, and emollient poultices applied to diminish 
the heal and uneasiness, and to bring the boils to a suppuration. Even a com· 
moo bread and milk poultice often or long applied to a place, has sometimes a 
similar effect. In this case, the poultice must be left off, and simple dressing 
applied. A course of alterativcs and genllc laxatives will do much good, and 
the diet should gcncrnlly be good and nourishing. REMEDY, pages 97, 227. 

EPILEPSY, CONVULSIONS, OR FALLING SICKNESS.
A disease of frequent occurrence, and arising from many various causes, con
sisting of convulsions of more or fewer of tbc muscles of voluntary motion, 
accompanied with a loss of sense, and ending in a state resembling deep sleep. 
Epilepsy suddenly attacks persons seemingly in perfect hcaltb; nnd going off 
after a certain time, the patients are left in tbeir usual state. In some pntieuts 
tbere is a very curious warning of the approach of ao epileptic fit. l<"rom some 
poiot on the surface of the body, perhaps one of the fingers or toes, a sensation 
bcgms, as of a cold wind, or the creeping of an insect; which appears to pro
ceed to the head, and when it reaches that part, the patient is convulsed. This 
is called the aura epileptica. In other cases, the patient fancies he secs a. spectre 
approaching him, and the .contact of this figure is the commencement of the 
convulsions. Whether there be any warning or not, a person thus attacked 
loses all power of sense and motion, and either falls or is thrown with convul
sions to the ground. In thnt situation, violent convulsions variously move the 
limbs and the trunk of the body, and frequently with more violence on one 
sirle t han the other. In almost nil cases, the muscles of the face and eyes are 
much n.t!ccted, giving a very distressing and alarming distortion to the counte
nance. The tongue is often affected, and thrust out of the mouth; and by the 
convul~lve action of the muscles which shut the jaw, the tongue is not unfre
qucntly severely wounded, and has been known to be almost bitten through. 
During the continuance of the convulsions, as the patient has not the power of 
swallowing, the spittle issues from the mouth, worked into a frothy state by the 
action of respiration. This is alwayA an unseemJy appearance, though by itself 
it is not to be grcnlly regarded. 1 he convulsions reruit for a few minutes, and 
are then renewed, perhaps with increased violence. In a little time, the con· 
vulsions cease altogether, and the person is inn state of complete insensibility, 
which remains for 11. considerable time. Gradually he recovers his senses, but 
has no distinct remembrance of whnt has passed from the first attack of the 
paroxysm. The pulse and breathing are somewhat irregular and hurried dur· 
ing the fit, but soon return to their natural state. 

Causes.-In this, as in all nervous diseases, the explanation of causes is 
very difficult. The oppo"ite causes of over-excitement and of debility are both 
known to produce epilepsy. Every thing that irritates the brain, or the mental 
faculties, which we, in our imperfect knowledge, believe to be dependent on 
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the actions of the brain, has been known to produce epilepsy; thus an injury 
done to the skull, the growth of tumors in the internal parts of that cavity, 1 
splinters of bone scaling off ia consequence of disease, and various alterations 
of structure which have been discovered after death in patients aftlicted with 
epilepsy, give us just grounds for reckoning mechanical irritation among the 
causes of epilepsy. 

Remarks -Persons subject to epileptic fits should be very careful to avoid 
excitement. REMEDY, pages 165, 212. 

ERYSIPELAS, ROSE, OR ST. ANTHONY'S FIRE.-An 
!nflammation of the skin, often spreading rapidly, and extending to the cellular 
tiuue below the skin The disease comes on with shivering, thirst, and other 
feverish symptoms, nnd soon affects some part of the skin wilh swelling, and 
redness of an uncertain extent, on which blisters very commonly rise. It 
attacks various parts of the body, and very frequently the face. At the begin
ning of the disease, there is confusion of bend, and some degree of delirium; 
and U1ere is not unfrP.quently considerable drowsiness. About the second or 
third day, a slight redness appears, which gradually spreads till it has occupied 
the whole of lbe face. nnd from the face it extends to the scalp, and down the 
neck. The redness docs not continue equally bright on all the parts affected, 
but fades a little on those where it began. The swelling is considcrnble, and 
sometimes so great as to disfigure the countenance, and to shut up the eyes. 
Blisters of various sizes, containing a thin ye11uwish liquor, rise on several 
parts of the face. Where blisters do not rise, the skin scales off at the con
clusion of the disease. The fever and inflammation usually continue from 
eight to ten days. The severity and danger of the disease is to be judged from 
its effects on the brain. If there is much delirium and drowsiness, it portends 
great danger, especially when they appear early in the disease; but the absence 
of these symptoms is to be accounted favorable. REMEDY, pages 58, 175, 
176, 183. 

FELON.-This is an abscess o: the fingers, of which there arC three 
kinds,-tbe first situated upon the surface of the skin, the second under the 
skin, the third witbiu the sheath which contains the tendons of the fingers, and 
sometimes involving the covering of the bone. 

The latter form of the disease is the most terrible, and begins with redness, 
swelling, and a deep-seated and throbbing pain, which gradually becomes so 
excruciating as to banish all sleep, and nearly drive the patient to distraction. 
Finally, matter forms and burrows in the deeper parts of the finger, and at 
length finds an opening which brings relief. REMEDY, pages 130, 164. 

GALL·STONES.-Concretions which form in the gall-bladder, and by 
their obstructing the passage leading from it to the intestines, prevent the bile 
from getting into them; hence jaundice is frequently produced. These gall
stones, when the obstruction is overcome, get down into the bowels, and are 
dis<'harged by stool; then the disease abates, provided there is no other cause 
for il The pain which gall-stones cause during their pas.<;age through the gall
duct into the bowels is very intense, and is felt in the region of the liver some-

2 
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time~ also extending to the right shoulder. The pnin is genernlly sharp, but it 
mny be dull and aching; it comes on in paroxysms, is relieved by pressure, and 
is unaccompanierl by fever. There is often vomiting of sour matte1, and if 
the flow of bile is completely obstructed by the stone, jaundice comes on, and 
the urine becomes very highly·colored. The best way to relieve Lhesc symptoms 
which oft.en appear very suddenly, is to apply hot bran poultices assiduously, 
and to give a pill containing a grain of opium and ~of a. grain of tnrt:ir emetic, 
ev('ry 3 hours until relief is obtained. If there is much 1etching or vomiting. 
the lartar emetic may be omitted. REMEDY, page 191. 

GANGRENE (Morti'.flcation.)-Gangrcue is the first stage of mortl· 
ficntiou, so-called from its eating away the flesh. Gangrene may be con15idcred 
ac; n partial death-the death of one part of the body w!ule the other parts are 
alfre. 

Causes.-Tbe causes are excessive inflammation, sometimes from hurts or 
injuries. 

Symptoms.-All pain and sensation ceases in the part; and, if extensive, it 
turns from red to purple, livid, or black, wilh a quick low pulse and clammy 
sweats. If internal, there is a cessation of pain, but the body sinks and 
changes to a livid color, and often hiccoughs and other distressing symptoms 
attend. The face Is pinched with cold, and Lbe tongue l>rown. REMEDY, 

pnge 234. 
GOITRE, OR BIG NECK.-Symploms.-A prominent, soft, elastic tum· 

or, occupying the front of the throat, in the situation of the thyroid gland, and 
like it in shape. It is not tender, and the skin is not discolored. In old cases, 
tl1c tumor becomes bard. In some instances the tumor is so large as to push the 
gullet to one side. REMEDY, pages 44, 45. 

GONORRH<EA.-See GLEET. 

GOUT.-Symptoms.-The symptoms considered as clmracterlzing gout 
11.rc the follo,ving: The patient has a peculiar uneasiness about the stomach; 
there is a degree of fever; pain and inflammation attack the joints of the hands 
Rml feet, and principally the ball of the great toe; the feverish symptoms abate 
after some days; nnd at distant and uncertain intervals, the same series of symp.. 
toms again occur. The paroxysms of gout generally come on in spring, when the 
vernal heat succeeds to the winter's cold; and according ns this takes pince 
sooner or later, and according as the patient is exposed to the changes of 
temperature. so the period of attack will vary. The patient is nfiected with a 
de.!!:rce of languor or heaviness. the functions of the stomach are disturbed, 
there is loss of appetite, flatulence or indigestion; the bowels arc costive, the 
tongue loaded, nod the urine high-colored and turbid. REMEDY, page 136. 

GLEET, GONORRHCEA.-Symptoms.-A continuro running or dis· 
charge, after the inflammatory symptoms of a clap have ceased. The discharge 
is commonly thin and clear, and is not accompanied with pain or scalding in 
making water. It proceeds from rela.~ntion or debility of the parts, and is best 
cured by some astringent or stimulant npplic:ltiou to them; and at the same 
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time, the general bealtb. is to be promoted by the use of bark, Iron, and cold 
bathing The best local applications are those made of the sulphate of zinc in 
the proporlion of 2 grs to the oz, or 1 gr. of corrosive sublimate to 6 ozs. of 
water, and they require to be pretty frequently thrown up. They ought to excite 
a Jill ie pain on first being used. If we do not succeea by astringent injections, 
we may be obliged to use bougics, either clean, Or lightly touched with a little 
b:-tsilicoo ointment. Balsam of Copaiba in the dose of l dr. 3 or 4 times a-day, 
or the tincture of cantharidcs, 10 drops as often, may be given internally, or 
the following combination may be used: Take of citrate of iron and quin ine, 1 
scruple; tincture(lf canthar ides. 1 dr.; water, 3ozs. :Mix. A dessert-spoonful 
3 times a day in a. wine-glass of water If we find no benefit from the above 
recommendation, we judge that the gleet docs not arise from mere relaxation of 
the parts or from habit, but from unhealthy action of the gln.nds in the urinary 
passage, and we attempt the cure of this by bougies, and by blisters to the per· 
incum. If the constitution is scrofulous, the remedies for that discnsc must be 
conjoined wit h our local appiications. Another cause of gleet is strictures in the 
oretbra. In such cases our attention is to be directed to the cure of the strict
ures, for which we refer to that article. Sometimes a glect is complicated with 
discharges of the seminal fluid; where this occurs in an originally bad consti· 
tution, which hM been weakened by excesses, the sexual powers of the patient 
are much impai red , and may even be altogether destroyed. REMEDY, pages 
205, 206, 207' 208, 209. 

GRAVEL, OR STONE 1:1.re the namesapp1ied to the diseases whiC'h are 
occasioned by concretions in the urinary passages. Gmttl signifies small stones 
that pass from the kidneys through the urethra into the bladder causing severe 
'pain, hence the disorder induced in such cases is cal led ajitof gra,·el. Stone is a 
calculous concretion in the kidneys or in the urinary bladder, which is too large to 
pass. or at leML without great difficulty. The symptoms to which such concre· 
tions give rise arc of the most painful kind, and occur so frequently, ns to 
become objects of very considerable interest. There are so many different 
salts contaiaed in the unne, that it does not appear wonderful that occasioaally 
they should fnil to be kept in complete solution When this is the case, ancl 
when a nucleus is formed, they concrete around it, a.nd by their getting into 
narrow passages, or pressing upon delicate organs, they occasion the severe 
symptoms of stone or g ravel A Fit of tlte Gravel is accompanied by a fixed 
pain in the loins, a numbness of the thigh on the side affected, sickness and 
vomiting, and sometimes slight diminution of the quantity of urine. Some. 
times tbc acuteness of the pain occasions faintings and convulsion fits. These 
violent and painful affections ure generally terminated by the passage of small 
stones through the urethra; and the patient is for the time easy. Jn those who 
are much disposed to gravel, these attacks may be expected again, at uncertain 
intervals. 

'Vhen there is Stone in the Bl.adder, the symptoms nrc, n frequent inchna· 
tion to make wnter, winch fJows in small quantity, aml is often interrupted; 
and there is generally pain at the extremity of the passage, e.c:p<•cially n.s the 
la.st drop are exp.illcd, and for some time afterwards. H:EMEDY, page 48. 
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HAY-FEVER.-Hay-asthma, aod summer bronchitis, is a disease which 
occurs abou t the time of the bay harvest, and appears to be caused by the pol 
Jen of some wild plants getting into and inflaming foe bronchial passages 
This theory is supported by the fact that those who live iu situations where 
there is little or no vegetation do not suffer from it. 

Sympto1m.-Adifficu lLy of breathing, and a burning sensation in the throat, 
are the chief characteristics of this affection. llEllEDY, page 235. 

HEADACHE.-Pain, heaviness, or oppreMion about the bend is a very 
frequent occurrence, and arises from a great va riety of causes. It 1s symp
tomat.ic of disorders of the stomach and bowels; and in sncb cases it often 
proceeds to a very distressing height. We judge heaclacbe to arise from dis
orders of the stomach when the tongue is wWtish, and slightly coated, with the 
edges of n pale red color. The patient bas a dimness and indistinctness of 
sigla t , he has n dull pain or weight in the head. with some confusion, and he is 
somewhat giddy. The pulse is languid and feeble, but not very frequent. 
There is a degree or sickness and irritation about the stomach. There is a 
coldness nod numbness about the fingers; and the patient becomes, what, in 
common language, is culled nervous. This kind of headache commonly occurs 
in the early stages cf digestion. It is best relieved by an emetic, but this is a 
remedy which should not be employed very often. REMEDY, pages 44, 74, 
107, 108, 139, 183. 

HEARTBURN .-Symptoms.-A disagreeable sensation proceeding from 
acidity in the stomach, from which there are frequent belchings of sour flatu
lence, or discharges of water with a burning heat at the pit of the stomach. 
It is a very pertinacious symptom, and is not easily removed; it bas its chance 
of abatement or cure like the other symptoms of indigestion, by air, exercise, 
and proper diet; but it is also to be palliated by giving such substances as will 
combine with an acid in the stomach, and form a tasteless and innoxious salt. 
R ElrEDY, pages 108, 244. 

HEART DISEASE.-Symptoms.-Of all the diseases o[ the heart the 
general symptoms are nearly the same. Respiration habitually short and con
strained; palpitations and stiflings invariably produced by the motion of ascent, 
by rapid walking, by mental emotions, and returning even without known 
cause; frightful dreams, and interruption of the sleep by sudden startings; 
occasionally the symptoms described under the name of angina ptcloris/ and, 
lastly, a cachectic paleness, with tendency to lcucophlegmatic effusion, which 
eventually appears, are all symptoms which, to a greater or less extent, occur 
in persons affected wit h disease of the heart. RElrEDY, pages 85, 108, 244. 

HEMORRHAGE.-Hemorrhage from the lungs may easily be dis
tinguished from that of the stomach, as in the latter case the blood is vomited 
up, usually in large quantities, of a much darker color and more or less mixed 
with the contents of the stomach, whereas the blood from the lungs is of a florid 
color, is thrown up in small quantities, by coughing or hawking, and is more 
or less mixed with a frothy mucus. If hl<'Pdin!! from the stomach be b11t slight, 
a few drops of common table salt and vinegar may be sufficient to suppress itt 
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alum water may also be given. If these fail give a strong tea. of the beth root. 
The bugle weed is also good - a strong tea, made from its leaves, to be taken 
cold during the day. REllEDrE9- Hemorrhage of lungs, pages 48, 50, 
1 88, 189; nose, pages 84, 85, 188, 189; uterus, pages 48, 179, 281. 

HERNIA, OR RUPTURE.-This signifies the displacement of any 
of the internal organs from their natural situation; but it is more commonly 
applied to that disease \vhich arises from the bowels getting through some of 
the apertures designed for the transmission or other organs. ·when the parts 
of the bowels or omcntum which have protruded can be replaced by change of 
posture or by the hnnd, the hernia. is said to be reducible, when it is not, it is 
called irreducibh: hernia; and when dangerous or painfui symptoms are brought 
on by its being constricted, it is said to be strangulated 

Ruptures are inconvenient and dangerous in proportion In their bulk, to 
the place where they occur, and to the stricture or pressure they undergo. 
REMEDY, pages 197' 234. 

HYDROPHOBIA. - SympfA>ms -The symptoms of hydrophobia are 
the following: The bitten part begins to be painful, then there ensue uneasi
ness, restlessness, heaviness, a desire to be alone, sudden starting, pain, spasms, 
disturbed sleep, and frightful dreams. These symptoms increase, pains dart 
from the wounded place to the throat, with a sensation of choking, and dread 
at the sight of liquids. The person can swallow solids, but anything in a fluid 
form cause~ him to start back with horror; and the most painful convulsions 
are excited by any ~pplication of it to his throat or lips. In the course of the 
disease, \'Omiling comes on, 1vith great thirst, dryness and roughness of the 
tongue, hoarseness, and a continual discharge of saliva. This saliva is very 
thick and viscid, and the constant efforts to get rid of it are very distressing. 
There is great watcbfulness, a dislike of light and air, difficu lt breathing; in 
some cases, delirium occurs, but in others the judgment is unimpaired. The 
pulse becomes tremulous and irregular, convulsions arise, and the patient sinks 
exhausted, about the third or fourth day from the first appearance of the 
symptoms. REMEDY, page 243. 

HYSTERIA, HYSTERI CS, OR FIT S.-A disen.se presenting 
many alarming appearances, though the danger to life is by no means in pro
portion to the violence of the symptoms. It is chiefly confined to the female 
sex; and of them it principally attacks the high fed, the luxurious and the 
idle; also those who are addicted to the use of malt liquor or distilled spirits. It 
chiefly occurs between the age of 15 and 40; though in those who are peculiarly 
disposed to it, it may continue beyond the Jatter period. Hysteria is far more 
frequent at the monthly period than at other seawns. In those who are sub
jected to hysteria, it is very readily brought on by emotions of the mind, and 
especially by any surprise; and by long continuance of the disease, persons are 
brought to so morbid a state of sensibility, that the slightest noise or external 
impression agitates and alarms them. REllEDY, page 233. 

IMPOTENCY. -Impotency means incapacity in the male to perform 
sexual intercourse. This may arise from physical or moral causes, some of 
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which are remediable. while others arc not.so. The loss of both testicles, or 
organic disease in them to a great extent, will render a man impotent for life; 
fear, weakening diseases, excessive drinking and smoking, may again make 
him tcmporurily incompetent. A skillful and kind physician should aJways be 
consulted where real or fancied incapacity exists, and under no circumstances 
wlrntc,·cr should advice be sought from advertisers of cordials, balms, restora. 
lives, etc. REMEDY, pages 180-183. 

INFANTILE ERYSIPELAS.-See Ean.1PELAS. 

JAUNDICE.-Tbis is a symptom of a disease, and not a disease, and 
depends upon the absorption of bile into the system from various causes. It is 
characterised by aunivcrs:tl yellowness of the skin, and of the white of the eyes· 
itching of the surface of the body, a white or clay like appearance or the stools; 
while the uriuctingcs linen of a yellow color. The disease is attended by a sense of 
wcarinessaud languor, a feeling of pain or uneasiness about U1e pit or the stomach, 
and there is sometimes a slight difficulty of breathing. There is also sickness, 
vomiting, sourness of stomach, and various other symptoms of indigestion. 
There is sometimes au acute pain on the right side, below the margins of the ribs. 
There is not, in general, much fever. It is a vulgar error to believe that patients in 
jaundice see objects of a yellow color. REMEDY, pages 161, 201, 202, 203. 

KIDNEYS, INFLAMMATION OF.- Symptoma.-A we11.kness in 
the small of the back, and a dull, heavy pain in the kidneys. The urine is 
passed often, and in small quantities. It is alkaline,- sometimt::s white and 
milky, - and bas in it deposits of phosphate of lime, and triple phosphates. 
REMEDY, page 252. 

LIVER, INFLAMMATION OF.-Sy>nptoms.-These are sympathetic 
fever, with pain, and a sense of tension in the right side, inability to lie on the 
'eft side, difficulty of breathing, a dry cough, vomiting, and hiccough. 

The pain is ncutc and lnncinati11g generally, though sometimes dull and 
tensive, When sharp, it is like the stitch of pleurisy, and it indicates that the 
peritoneum which covers the liver is inflamed. When dull, it is the body of 
U1e orgnu which is suffering. When the convex surface of the liver is the seat 
of the disease, the pam is npt to run up to the right collnr-bonc, nnd to the top 
of the right shoulder. Bren.thing, coughing, and lying on the left side, increase 
the pain. A soreness is felt by pressing over the liver. The pulse is full, hard, 
and strong, the bowels arc costive, nnd the stools are clay c'olored, owing to not 
being tinged with bilc,-this having stopped f:lowing. The tongue is covered 
with a. yctlow, dark brown, or even black coat, and there is a bitter taste in tl1e 
mouth. REMEDY, page 245. 

LUNGS, INFLAMMATION OF .-When the substance of the lung 
itself is inflamed, the disease is termed pneumonia; and the word pleuril'!I or 
pkuritis is restricted to inflammation of the pleura, i·. e., the membrane which 
envelopes the lungs, and lines the inner surface of the ribs. Sometimes both 
parts are affected, and then the term pleuro-pnemmmia is used. For all prac. 
ticnl purposes, the inflammation of these various parts may be included under 
one common name. 
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"'Umpi-onu.-The disense comes on with coldness and shtvering, and other 
symptoms or beginning fever, then the heat of the body is increased, the puJc:;e 
becomes more frequent, full, and strong, and there is very marked difficulty of 
brcnLhing, especially when the patient attempts to draw in a full breath. The 
pain is gencrnlly greater when the patient lies on the side affected, but some
times the contrary is the case. The pain is felt most commonly on one side, 
and some have supposed that the left side is more frequently attacked than the 
right, but this docs not appear to be correct. Sometimes the pain is felt at t::e 
lower part of the breast, sometimes in the back, between the shoulders; the 
pnin is commonly fixed in one spot, but sometimes shoots from the side to the 
shoulder, back, or breast, and such shooting pains arc called in common lan
guage stitches. The disease is always accompanied by cough; nnd this cough, 
m every case, is attended with very considerable pain at the beginning or the 
disease, it is dry, but soou becomes somewhat moist, e.nd the matter spit up is 
streaked with a little blood. REMEDY, pages 249, 250. 

MEASLES.- Sec Symptom$, pages 219, 220; R EMEDY, pages 220, 
221 , 222. Malignant Measles, page 221. 

MUMPS.-Sce S111npton11J, page 223; REMEDY, page 223. 

NEURALGIA.-{Neuralgia, nervous headache sometimes called). means 
pam in a nerve, a.nd is generally of an excruciating, darting kind, but without 
any heat or swe11ing in the part. Neuralgic pains affect various parts of the 
body, but are most common in the head. REMEDY, pages 73, 74, 75, 76. 

PAINTERS' COLIC.-See page 230. 

PALSY.-PARALYSIS.-Symptoms.- Sometimes there are no pre.. 
monitory symptoms; but often before the attack there are f.l.ushe<l face, swelling 
of the veins about the bead and neck, vertigo, a sense of fullness, weight, and 
sometim~s pain in the head, ringing in the ears, drowsiness, indistinct articula. 
tion of words, or even loss of speech, confusion of mind, loss of memory, nnd 
change of disposition,- amiable persons being made sullen and peevish, and 
irritable ones mild a.nd simpering. After tbeaUack the countenance acquires a 
vague expression; the mouth is drawn to one side ; the lower lip on the palsied 
side hangs down, and the spittle dribbles away. The speech is altered, and the 
mind is generally impaired. 

In some instances the patient recovers in a longer or shorter time; in othera 
little or no improvement takes place, and the patient, after remaining helpless, 
often for a long time, dies either from gradual exhaustion, or suddenly from 
apoplexy. REMEDY, pages 130, 239. 

PILES.-Painfnl tumors in the neighborhood of the anus. Sometimes 
they are situated externally, and are found in clusters, hard, painful, and giving 
great inconvenience by their preventing the person from sitting; at other times 
they arc within the gut, and are forced outwards with great pain when tho 
patient goes to stool. Sometimes they are situated so far up, that they do not 
appear externally at all, but indicate their presence by very great pain, or by 
the discharge of blood. Sometimes the pain attending piles is less, and the 
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principal inconvenience attending them is the discharge of blood, either pretty 
constant, or when a person goes to stool. In some cases very large quantities 
of blood are lost in this way. Sometimes, instead of blood, a whitish fluid is 
<!ischnrgcd. 

CauU?i.-Few persons who have attained middle age are totally free from 
piles, but in some they are more troublesome, and require more attention Urnn 
in others. Those who

0

are frequently in a standing posture, who are subject to 
costiveness, and those who are much in the habit of taking purgative medi
cines, especially of aloes, are very liable to have piles. Pregnant women are 
very often troubled with piles. Whatever tends to prevent the blood from cir
culating freely through the veins of ti.le intestines will produce piles; hence 
nffeclions of the liver arc a common cause of the complaint, cspecinlly in hot 
countries where Ulat organ is apt to be congested. REM"EDY, pages 141, 161, 
185, 186, 187, 188. 

PLEURISY .-SymptorM. -This disease is most frequently introduced by 
•ltirerings, which are soon succeeded by high fever, with a peculiarly hard, 
resisting pulse; sharp, stabbing pain in the side,-generally just below the nipple, 
but sometimes extending to the shoulder, arm·pit, and back; hurried and inter~ 
rupted breathing; and a short, dry cough. 

The pain is greatly aggravated. by motion, coughing, or an attempt to 
take a long breath. It bolds the patient under constant and powerful 
restraint. We find him lying upon his back, or his well side; his countenance 
fu11 of anxiety ,-fearing to move, cough, or even breathe needlessly; and often 
crying out from the keen torture these necessary acts inflict in spite of all bis 
caution. 

At a more advanced stage, when the tenderness has somewhat abated, he 
will prefer to lie on the diseased side, as this leaves the healthy lung more at 
liberty. RE:uEnv, page 191. 

POISONING ACCIDENTS.-Accident.s from poisons are of such 
common occurrence, that every person should know the proper remedies, and 
not be obliged to wait the arrival of a physician before the proper corrective is 
applied. The symptoms are different in different poisons, but as prompt acti"on 
and not symptoms, are necessary, we give the most common remedies, with the 
methods of applying them, nuder the proper heads. RE:-.IEDY, pages 47, 62, 
93, 94, 216. 

QUINSY.-INFLAMMATION OF THE THROAT.-This kind 
of inflammatory sore throat generally commences with cold chills, and other 
febrile symptoms. There is fullness, heat, and dryness of the throat, with a. 
hoarse voice, difficu lty of swallowing, and shooting pains towards the ear. 
When examined, the throat is found to be of a. florid red color, deeper over the 
tonsils, which are swollen and covered with mucus. As the cl i~ease progresses 
the ton.si1s become more and more swollen. the swallowing becomes more pain
ful and difficult, until liquids return through the nose, and the viscid salfra is 
discharged from the mouth. Very commonly tbe fever increases also, and 
there is acute pain of the b!l.ck and limbs. 

Causes.-Exposure to cold , wearing damp clothes. sitting h1 wet rooms, 
getting wet feet, corning 011t suddenly of f crowded nnd h~at "< l room into the 



SYMPI'OJIS OF DISEASES. 25 

open and cold air. It mny also be brought on by violent exertion of the voice, 
and by suppressed evacuations. REMEDY, pages 99, 154. 

RHEUMATISM.-Symptoms.-A painful R1Tection of fibrous and mus
cular tissues, affecting principally the larger joints, nod places CO'\'"ered by 
muscles; thus it affects the wrists, the elbows, the knees and hip-joint. and the 
back and loins. The internal parts also, as the heart ancl diaphragm, are con
sidered to be capable of being affected by rheumatism. When the joints about 
the back and loins are aITccted, the complaint is called lumbago; when the pain 
is in the hip joint, it is called sciatica; and pl.ellrodyne, or pain in the side, 
when the muscles of the chest are affected. Rheumatism may occur either 
with fever or without it; in tbe first case it is termed acute, nnd iu tbe second 
chronic rheumatism. 

Not long after the application of the exciting cause, the patient feels pain 
and stiffness in one or more joints when he attempts to move them; this quickly 
increases, till motion becomes almost impossible, from the excessive pain 
attending it. Along with this local, and often very general ,pain, there occurs 
very strong fever, much thirst,bCat, and dryness of skin, strength, fullness, and 
hardness of pulse. The tongue hns a white conting, but is red at the tip and 
the sides, and there is often profuse perspiration with a very sour smell. The 
appetite is deficient, but the bowels are often in their natural condition. The 
feverish symptoms ore somewhat increased towards evening; and when the 
patient gets warm in bed, the pains are more severe. In a short time some of 
the joints swell. and the pain is a little relieved, but by no means removed. The 
pain is apt to shift from one joint to another, or at least several joints in sue· 
cession are attacked; and when the pain seemed to be going off, it sometimes 
unexpectedly recurs. 

Cauaea.-Rheumatism is a disease of the constitution, and depends on a 
morbid state or the blood, or, to speak more.accurately, it is caused by a poison 
which circulates in the blood, and is probably-carried from one joint to another. 
The tendency to rheumatism is hereditary, and in some families this predis· 
position is very marked, and the disease is excited by the most trifling causes. 
Cold and damp arc the most common causes of this disease, and hence the poor 
suffer much from it. Thus, too, it is not an unfrequcntcliscnse with sportsmen, 
who, when hot and perspiring, are to apt to throw themselves down on the wet 
grass; and with travellers who sleep in damp nnd ill-dried sheets. Per.'>ons who get 
their clothes wet, and neglect to.change them, a.re often seized with rheumatism, 
Acute rheumatism is most common between the ages of fifteen and forty. It 
is not a dangerous clisea.<::e as Jong as it is confined to tlic joints, but there is 
always the risk of the heart beiog attacked; a most dangerous complication, 
and most to be dreaded when the disease has long existed, and when there is a 
strong hereditary predisposition to it. RE:nEDY, pages 33, 36, 37, 38, 39, 
41, 42, 141. 

RICKETS.-Symptoms.-Tbis disease is an nfl'ection peculiar to child
hood, and supposed to depend upoo the action or the causes which fayor the 
development or scrofula. The signs of rickets are, a softened gristly state·of 
the bones, large joints, large head, prominent forehead, strnightness of the ribs 
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and flatness of the sides of the chest, prominent breast bone, looseness of text
ure in the bones, crooked legs nnd distorted spine; many oilier symptoms of 
scrofula are sometimes nlso present. This, like scrofula, disposes the system to 
other diseases; the tr('atmcnt of rickets is nearly the same as that of scrofula, 
(which you will find in i1s proper pince in another 1mrt of this work,)-rickcts, 
however, is a more curable disease, and less apt to continue after adult age. 
REMEDY, pngc 192. 

RINGWORM OR TETTER.-Symptoma.-This disease consists of 
minute water blisters, arranged somewhat in rings; it begins with slight redness 
-small blisters form and are attended with a colol'lcss fluid-these brenk in 
iour or five du.ys, and are covered with a tbin brownish scab, which falls off 
about thecighth or ninth clay, leaving a red surface, which gradually disappears. 
The eruption seldom lasts more than ten days, but it sometimes appears a second 
time, and continues for several weeks; it is always attended with itching 
smarting, and burning. It often appears on the face, neck and arms of children 
-and may be communicated by contact. REMEDY, pages 163, 229. 

RUPTURE.-Symptoms (when it is reducible and not strangulated. 
A swelling in some part of the belly; this diminishes a little on pressure, but 
returns when the pressure is withdrawn; it goes off when the patient lies down, 
and is increased by coughing. Patients with rupture are sometimes troubled 
with indigestion; but frequently, all the functions of t11e alimentary canal are 
quite regular. 'Vben we succeed in getting up the bowels, there is commonly 
what is called a guggling noise. 

Causea.-Therc are some persons in whom rupture t11kcs place more easily 
than in others, and in whom it fa constant. The reason seems to be, thnt 1 he 
parietcs of the abdomi:n, or the neighborhood of tbe openings in it, are more 
lax and yielding in them than in others. It is common in warm climates, in 
old p<.>oplc after long illnesses or debilitating fevers, and in lhe poor who have 
la.bored hard and been ill fed. The circumslance which immedintely occasions 
ruptures, is gcuerally some violent exertion, requiring a strong action of many 
muscles, especially those of respiration; hence ruptures nre brought on by 
lifting or carrying heavy weights, jumping, running, vomiting, straining at 
stool, the efforts of women in cbildbetl; or by coughing, sneezing, crying, 
laughing. REMEDY, pages 197, 234. 

SALT RHEUM.-~ee ECZEMA. 

SCARLET FEVER.-SCARLATIN A.-Symptoms. -Either mild, 
or mnlignnnt with putrid sore throat, exhibits different forms of a disease which 
is propa!!nted by a Rpccific contagion, like small-pox or mcnsles, anti like them is 
believed by the best observers to attack a person only once during life: though 
the apparent cxC<.'ptions to this remark are more numerous in scnrlet fever, than 
in the other diseases above mentioned. On the third or fourth day nfler expos. 
ure to the contagion of scarlet fever, a feverish attack occurs, and about the 
second day of this fever, a. bright scarlet rn<>h appears on the surface of the 
body, and within the mouth and about the fauces. The scarlet fever varies 
much in its degree of malignity and danger, even during the same epidemic; in 
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some cases being so slight as to go off without the aid of medicine; in others: 
being accompanied with symptoms of great and fatal putresceocy. It will be 
proper to notice sepnrately, the mild nod futal scarlet fever, and to describe 
some cases. in whicb the '-'ymploms are irregularly combined, it being always 
remembered thaL .. the m111i!.;'nnnt sore-throat may be caught from n patient 
who bas mild scarlet fever; and mild scarlet fever may, in like manner be 
contracted from one who is laboring under malignant sore-throat. These forms 
graduate insensibly towards each other " REMEDY pages 52, 64, 256, 257, 
258. 

Mild Scarlet Fever.-The milder form of scarlet fever is distinguished 
by the rash, with a moderate degree of fever, and with very little affection of 
the throat. The rash first appears in innumerable red points about the neck 
and fuce, and by the next day they are seen over the whole surface of U1e body, 
The skiu is rough to the touch, and sometimes there arc small vesicles. About 
the fourth day the eruption is at its height, and on the tiflh it begins to decline. 
The surface of the mouth and fauces appears red, and little red points appear 
on the tongue rising up through the white crust which co,·ers it, and when this 
crust comes of!, the whole is red and sore, and the points arc still prominent, 
giving an appearance like a strawberry. There is sometimes considerable 
swelling of the face and of the throat. REMEDY, same as above. 

SCROFULA.-Symploms.-Scrofula and King's Evil, are names for a 
tedious aud multiform disease, of which one of the most characteristic marks 
is a tendency to a swdliug of glandular parts, which, when they come on to 
inflammation and suppurntion, discharge an unhealthy, curdy, mixed matter, 
and form ulcers very difficult to heal. RElCEDY, pages 141, 142. 

SHINGLES.-Symploms.-A disease characterized by a number of vesi
cles, most commonly round the waist, like haif a sash; but sometimes like a 
sword-belt across the shoulder. It very rarely surrounds the body completely; 
hence, a popular, but groundless apprehension, that if the disease goes round, 
it will be futal. The disease is usually preceded, for two or three days, by 
languor and loss of appetite, rigors, headache, sickness, and n frequent pulse; 
with a heat and tingling in the akin, and shooting pains through !he chest, and 
at the pit of the stomach. After these symptoms, more or k~ ... sc\·cre, there 
appear, on some part of the trunk, reel patches of an irregular form, at a little 
distance from each other; upon each of which numerous small elevations 
appear, clustered together. In the course of twenty-four hours, they enlarge 
to the size of small pearls, and are filled with a limpid fluid. The clusters are 
surrounded by a. narrow red margin. During three or four days, other clusters 
continue to rise in succession, and with considerable regularity. About tl1e 
fourtn day, the vesicles acquire a milky or yellowish hue, which Is soon fol· 
lowed by a bluish or livid color of the bases of the vesicles, nnd of the con· 
tamed fJuid. Several of them run together; and those which arc hrohn dis· 
charge a small quantity of a scrom fluid for three or four clays: thi~ ronrrNes 
mto thin dark scabs, which soon become bard, and fall off abo11t the Lwelflh 
or fourteenth day. ·where there has been considerable d1scbarge, numerous 
pits are Jefl The feverish symptoms commonly subside when the eruption is 
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completed; but sometimes continue much longer, probably from the itching 
and smarting of the vesicles. Though resembling some other eruptive diseases 
in its rise and decline, it is not contagious, and persons may have it more: than 
once. The disease, in general, is slight and free from danger. REltEDY, page 
1 92. 

SMALL.POX.-Symptcms.-Tbe patient is seized with coldness and 
ehiverings, which soon abate, and are then followed by a hot stage, lasting for two 
or three days; during which, children are liable to sickness and vomiting, to 
starting in their sleep, or to epileptic fits; and adults are disposed to sweating. 
Towards the end of the third day, the eruption appears, and increases during 
the fourth day. It commonly appenrs first on the face, then on the lower parts, 
and is completed over the whole body on the fifth day. The fever p;c:ncrally 
abates about the commg out (lf the eruption; the sickness, vomiting, fits, nod 
other oppressive symptoms go off; and the patient is, for the time, free from 
unensiness. The eruption appears in small red spots, hardly rising above the 
skin, but which by degrees form pimples. On the fifth or sixth day a small 
vesicle, containing a colorless fluid, appears on top of each pimple These get 
broader on the seventh day; and about the eighth are raised into round pustules. 
These pustules nre surrounded with a circular inflamed border; and as they 
increase io size, about the eighth day the face is considerably swelled, and the 
eye.lids arc sometimes completely closed. The matter in the pustules now 
becomes thick and white, or yellowish, exactly resembling the matter of an 
abscess. On the 11th day the swelling of the face subsides, and the pustules 
appear quite full. REMEDY, pap;es 64, 68, 70, 7 1 , 72 . 

STOMA CH, INFLAMMATION OF.-Symptom..-The symptoms 
of inflammation of the stomach are, acute pain, bent, and tensi<;m in the region 
of that organ, great increase of pain when anything is swallowed, vomitmg, great 
and sudden depression of strength, a small pulse, thirst, restlessness and anxiety. 
REMEDY. page! 251. 

ST. VITUS' DANCE.-Symptoms.-This disease is chiefly confined 
to children and youth between the ages of eight and fourteen. But few cases 
occur after puberty. The complaint affects both the muscles and the limbs. 
It excites curious antics. A few of the muscles of the face or limbs 
begin their mischievous pranks by slight twitches, which, by degrees, 
become more energetic, aucl sprend to other parts. The face is twisted into all 
kinds of ridiculous contortions, ns if tbe patient were making mouths at some
body. The hands and arms do not remain in one position for a moment. In 
attempting to carry food to the mouth, the hand gets part way, and is jerked 
back, starts again, and darts to one side, then to the other, then mouthward 
again; and each movement is so quick, and nervous and darting, and diddling, 
that ten to one the food drops mto the lap If the attempt be made to run out 
the tongue, it is snatched back with the quicknees of a serpent's, and the jaws 
snap together like a Uy trnp. The lower limbs are in a state of perpetual did· 
die; the feet shuffle with wonderful diligence upon the floor, as if inspired with 
a ceaseless desire to dance. REMEDY, page 130. 
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SUN STROKE.-Symptoms -This begins by Lhirst, dizziness, headache 
and sometimes there is vomiting or difficult breathing. The symptoms, in fact 
are pretty much the same ns npoplexy; the patient should at once be taken into 
a cool shady pince, and the first thing b:n·e a bucket of cold water poured slowly 
over his head, and. in all respects treat the case the same as a case of apoplexy. 
REl!EDY, page 131. 

SYPHILIS.-Symptoms.-This discnse is owing to a poisonous matter 
introduced into the system by absorption, llrns producing more poisonous matter 
which in time corrupts all the fluids, and occasions many disorders in various 
parts of the body, and is generally the consequence of impure sexual inter· 
course. REMEDY, page 202, 204. 

THRUSH.-Symptom.!:-Comes on in the mouth, may extend dowu the 
throat, never attacks the nose or lungs, child becomes fretful, mouth and throat 
red, inflamed and tender, vomiting and diarrhrea. The thrush consists or 
while points at first, which soon run together and become patches, they are 
slightly elevated, and look like white mould, or curdled milk. after the disease 
has run on for a short time the patches have a yellowish color, it comes on in 
young children and is very dangerous unless properly treated. 1f the previous 
health of the child is good the case should be cured in three to six days. 
REMEDY, pages 228, 296. 

TONSILITES -INFLAMMATION OF THE TONSILS.
Symptoma.-Tbere is more or less thickness of speech, caused by enlarged tonsils 
and liability to aore throat, or quinsy. The only symptoms are inflamed and 
enlarged tonsils. REMEDY, pages 53, 140. 

TUMORS-SWELLINGS.-Are of various kinds, either of the 
whole body, or o{ particular members, or local and circumscribed. Watery 
swellings of the whole body are seen in general dropsy; and the same disease 
in its commencement occasions partial swellings, as of the lower extremities, 
or or the arms or face, according to the position of the body. Circumscribed 
swellings occur in various glands, as those of the neck, arm·pit, or groins, 
cbiefiy in scrofulous constitutions; or they may arise from infinmmntion, the 
con!!E:quence of cold. The tonsils swell in sore throat, flnd occasion n fullness 
of the external parts of the throat; gum·boils form during toothache. and 
swell the cheeks; and the bronchocele, or goitre, is an inetnnce of a still more 
permanent swelling. The face, head, and Hmbs often swell exceedingly from 
various causes. 

Wen is the common popular name for an excrescence or tumor growing 
on ~my psrt o{ the body, and frequently applied to tumors about the throat and 
neck. Tumors are distinguished by surgeons according to the nature of their 
contents; and they require treatment varied according to circumstances. 
REMEDY, pages 33, 96, 140, 210, 270, 296. 

TYPHOID, OR TYPHUS.-Symptoma.-The disease often has cau
tionary symptoms. For several days before its actual beginning, the patient 
droops. Ile may attend to his various duties, but does not seem well; be is 
Iow·epirited and languid; is indisposed to any exertion of body or mind; has 
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pains in the bend, back and extremities; loses his appetite; and although dull 
and perhaps drowsy iu the day time, his sleep is interrupted and unrefreshing 
at night. The immediate harbinger of the fever is a chiU often so marked as to 
cause violent shivering. • 

The history of the first week shows increased beat of the surface; frequent 
pulse, ranging from eighty to one hundred aod twenty; furred tongue; res~ 
lessness and sleeplessness; headache and pain in the back; sometimes diarrhrea 
and swelling of the belly; and sometimes nausea and vomiting. 

The second week is frequently distinguished by an eruption of small, rose
colored spots upon the belly, and by a crop of little watery pimples upon the 
neck and chest, having au appearance of minute drops of sweat standing on the 
skin, and hence cnlled sudamina, or sweat drops; the tongue is dry and black, 
or red and sore; the teeth are foul; there may be delirium and dullness of bear. 
ing; and the symptoms generally are more serious than during the first week 
Occasionally, at this period, the bowels are perforated or ato through by ulce1 
ation, and the patient suddenly sinks. 

If the disensc proceeds unfavorably into the third week, there is low mu\ 
tering and deUrium; great exhaustion; sliding down of the patient towards th' 
foot of the bed; twitching of the muscles; l>leeding from the bowels; and red 
or purple spots upon the skin. 

If, on the other hand, recovery takes place, the countenance brightens; the 
pulse moderates; the tongue cleans, and the discl1arges assume the appearance 
they have in health. REMEDY, pages 61, 62, 63,64, .65, 66, 67, 193. 

TYPHOID PNEUMONIA, OR TYPHOID LUNG FEVER. 
-This is au infiumrnation of the lungs, differing from the preceding only in the 
character of the fe\'cr attending it, which is of a low typhoid character. Tbt. 
disease, like typhoid fever, is characterized by great debility and prostration. 
There arc a combination of the symptoms of pneumonia and of typhoid fever. 
The disease begins with great weariness, lassitude, dizzine88, pain in the bead

1 

back, and limbs. Soon there is much difficulty of breathing, tigbtne~ 
across the chest, with a dry, short, hacking cough. 

As the disease ad\'anccs, the active symptoms pass away; thpre is a duU. 
pain ncross the chest; drowsiness is very apt to come on, with the variou11 
symptoms of sinking peculiar to typhoid fever. The skin is harsh nnd dry, 
the temperature uneven, the tip and edge of the tongue red, and the middle 
co,·cred with o. yellow or brown fur. The bowels are tender, swollen, and 
drum·hcad-like; while there is often a diarrhrea,-tbe discharges having a dirty· 
yellow color. REMEDY, page 193. 

ULCER-FEVER SORE.- When the nutrition entirely ceases in any 
portion of the body, the absorbents devour all the skin, flesh and vessels of the 
part-leaving an open cavity, the process of takinl? away the flesh, &c., is · 
ulceration; the cavity left is an ulcer. REMEDY, pages 99, 101, 236, 237 ~ 
238. 

VARICOSE, ENLARGED OR KNOTTED VEINS.-ln ditrci 
ent part.e, especially of the lower extremities, there are sometimes seen n num 
ber of unequal knotty swellings, of a deep blue color, occasioned by portion.a 
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of the veins being dilo.tcd. The cause of these swellings i!I the obstruction to 
the free pa..11.,.agc of the blood througl.i the veins; hence tumors in the groin may 
cause varicose veins of the legs; and the appearance of such veins is frequent 
in pregnant women, from tlle enlarged uterus and its contents pressing on the 
large trunks of the veins. Sometimes the complaint arises from general 
debility, and from a sedentary life. ·when the distention is great, there is con
sidcrnble pain; and the \•eins may be eroded, und cause n great discharge of 
blood; or troublesome and obstinate ulcers may be produced. The pain and 
inconvenience of varicose veins are not great at first, and hence they are too 
often neglected till they become very difficult to cure. 

The varicose veins of pregnant women go off when they arc delivered, 
l:lnd require very little treatment, except attention to posture. In other cases a 
modemte pressure by bandages is requisite. An elastic stocking makes a good 
and equal pressure. REMEDY, pages 235, 279. 

W ATER-BRASH.-Symplom.3.-Tbis disease signifies the discharge of 
a thin watery fluid from the stomach, with belcbings, and a sense of heat at the 
region of the stomach. It is not unfrequently one of the symptoms attending 
indigestion or stomach complaints, but it sometimes occurs as an original disease. 
It comes on in paroxysms, usually when the stomach is empty. The patient per
ceives a pain at the pit of the stomach, with a sense of tightness, and is increased 
by the erect posture. When the pain has continued for some time, it is succeeded 
by belchings, and t.heclischargeof a thin watery fluid, sometimes acid, but gener
ally tasteles.s. The belchings are repeated for a time, and then the fit goes ofI. 
When the disease has once happened, it is apt to recur frequently for a long 
time afterwards. It is most incident to persons of middle age; and to females, 
sometimes during pregnancy, sometimes when they are aftlicted with the 
whites. It is not alway11 connected with any particular diet; but is excited 
often by cold applied to the feet, and by emotions of the mind. REMEDY, 
page 229. 

WHOOPING, OR HOOPING COUGH.-Symptom8.-A catching 
or contagious disease, generally caught in childhood, between the ages of one 
and two years; has three stages: first stage, sneezing, cough and mild bron
chitis, eyes slightly red, no spittle; t!lis stage may Inst from three days to six 
weeks. The second stage then sets in, child feels a tickling in throat, which 
brings on a spasm of coughing, with tight feeling across the chest; child will 
put its head on its motl..ier's knees or take hold of some fixed thing to help it 
during the coughing; pulse and breathing during the spasm are slightly faster; 
the sound during the spasm of coughing is called the ·•hoop" or "whoop." 
The face becomes flushed during this period; as soon as the coughing is over 
the child's face, pulse and breathing become natural again; the child will spit 
out a little frothy mucus; anger, fright, or exertion will bring on the cough. 
This stage lasts until the thirty-fifth day of the disease, when the third stage 
sets in. Spittle turns yellow and is thicker, cough becomes less and is neitbe1 
so frequent nor severe. REMEDY, pages 125, 126. 

WORMS.-Sympt(>ma.-When a child is afflicted with round worms, the 
face will become Hushed and then pale, at irregular intervals; Mlor leaden or 
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bluish, Jower eyelids swollen, and blue circle around them; thirst, sick stOIDtt<S., 
vomiting, appetite variable, breath foul, tongue red and covered with po111ts, 
pulse fast and irregular, may have spasms, twitching of muscles, dlsturUed 
sleep, nightmare, headache, eyes diluted, cross eye, colic, grinding te..:th in 
sleep, generally <liarrh~a... The symptoms of thread worm arc not so pro
nounced; there is Jess fever, colic and nervous symptoms; the itching of the 
rectum is the most marked and prominent symptoms; the thread worm does 
not kill the patient, the round worm may. Never give worm medicine till 
the child has pn~sed worms, and you have seen them. REMEDY, pages 134, 
143, 144, 145, 146, 147. 

Remarka.-1'bcre are 21 kinds of worms. We shall take up two only, as 
they are the ones usually found, The first, or round worm, is reddisb or 
reddish-yellow in color, tapers at both ends, and looks like the common earth 
or "angle" worm; they are prone to move from one place to another in the 
intestines, nud may be found iu the stomach. Each female worm lays about 
60 million eggs. The thread, maw, or pin worm is white, and looks Jikc a 
piece of while sewing thread; they are found in the large intestine and the 
rectum, where they create intolerable itching. Tape worms inhabit the small 
intestines, and will not be treated of more fully, as no one should try t<• doctor 
themselves for their removal, but should go at once to their physician. 

YELLOW FEVER.-A dangerous fever, of the remittcnt and typhoid 
kind, com1nou in tbc West Indies and America; and, with some little variety, 
occurring. too, often in Spain and Gibraltar. The yellow fe\'er, like many 
others, attacks with lnssitude and chilly fits, faintness. giddiness, and flushing 
of the face, thirst, pain in the eye-bnlls or forehead, pniu in the back, scanty 
and high-colored. ~urbid urine; irregular and diminished perspiration; the 
tongue is CO\'ered with a dark fur; the bile is secreted in unusual quantity, and 
being forced up into the stomach. is vomited; the skin is hot and dry. Al?. the 
disease advances', the eyes become of a deep yellow, and the face and breast 
are of the same color; there is au incessant vomiting of frothy bile; great 
costiveness pre\'ails, and delirium comes on. The fever sometimes remits so 
much about the end of thirty-six hours, that the patient thinks himself com-~ 
paratively well; but the symptoms soon return with great aggravation, and 
extreme debility. In the Jn.st stage of the disease the debility is very great, and 
symptoms of universal putrescency occur; large livid patches are observed, the 
tongue becomes dry and black, the teeth are incrusted with dark fur, the body 
exhibits a livid yellow, blood flows from the mouth, ears, and nostrils, dark 
and fetid stools nre discharged. hiccoughs come on, the pulse sinks, and death 
soon follows. The order and severity of the symptoms vary in different cases; 
some are seized very suddenly, and fall down insensible; others, for a few 
days, have the warning signs of costiveness, defect of appetite, pain in the 
bead, yellowness of the eyes. hoarseness and sore throat. lowness of spirits. 
In the great majority of ca'' there are evident remissions or intermissions. 
A11 kinds of persons are affected by it, but those principally who are in the 
prime of life; men more frequently than women. People of color have th 
disease milder than others. REYEDY, page 224. 
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SWELLINGS TO REDUCE-Liniment for.-Rum, spirits of 
camphor and laudanum, each 1 oz. ; mix, shake well and keep corked. DmEO
TtONs-lleat the mixture hot (when using) and bathe the swelling thoroughly, 
at least 3 times daily, by pouring into the band and thorough rubbing in. For 
a pin-scratch, or small pimple, a finger application will be surncicut. 

Remm·k.-'l'his is claimed to reduce the worst swelling in a short time. 

RHEUMATISM, SPINAL AFFECTIONS, CANCERS, ETC. 

1. Dr. White's Remedy, or Liniment for. -Strongest alcohol 
and spirits of turpentine. each 1 pt.; camphor gum and saltpeter, cnch 1 oz.:. 
beef's brine. 2 qts. Dissolvethecamphorgum and saltpeter in the alcohol; thell 
add the turpentine. Scald and skim the beef's brine, and when cold, add it. 
To be shaken when used. 

RemarkB.-Dr. " Thitc, from whom this receipt was obtained, used it ex. 
tcnsivcly, and with success, in weak backs and all other spinal affections, 
rheumatism, etc., and also claimed to have cured several cancers with it. I 
have no doubl of its value for general purposes, nor have I a doubt that, if taken 
or c1Z1m:nenced early in the appearance of a cancerous g rowth, it may scatter it, 
nod l'»ith an occasional active cathartic nod the continuetl use of a good alters,. 
th•e, they may be cured. 

2. Kerosene, ~·~ pt., nod camphor-gum, 1 oz., cured a friend of mine, ·wi!h 
whom I was acquainted for forty years; bis fingers and bands were set nearly 
shut. Bathing his hands 3 or 4 times daily for 3 or 4 days made decided im· 
provcmcnts, and finully cured them. 

CANCER- SUCCESSFUI, REMEDIES.-Pcrsons sulicriog with 
ci::nccrs may expect to find the following beneficial: 

l. Take a qt. bowl and fill half to two-thirds full of green sheep sorrel, 
then fill with water; let it stand one hour, tBcn mash to get the strength ; to be 
drank dwily. Use dry sorrel same us green, only steep in hot wnter. 

For tlte Sore.-Use a poultice, made by soaking the sorrel in warm water 
ti!! soft: change often. 

To Make lltB &lte.-Tnkc a porcelain kettle l10lding a gallon; fill two
tbirds full of the sorrel, then fill with water, and boil dowu. to a strong ooze; 
take out the sorrc~ (pressing or straining, if necessary). nnd put in freshly made 
unsalted butter or lard; then let it simmer over a slow fire-do not burn it-and 
~mt in a lump of ro.sin the size of a hen's egg; when the water is simmered out, 
drain out the &'l.lvc. Salve prepared in this way, will cur~ scmfula as welt as 

I know whereof I affirm, as I have seen it tried successfully. It takes 
3 33 • 
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perscvcrnncc, however, as it is in the blood; better that. tlum to be eaten up with 
either cancer or scrofula. 

· 2. Take equal parts of sweet fern and the bark off the north side of a 
black a<:h tree; burn both to ashes; leach and boil down U1ick; put o. piece of 
sheet-lend upon the cancer, with a hole iu it ns huge ns the cancer, wet lint in 
the mixture; put on and place another piece of sheet-lead over that. Let it 
rem3in till it ceases to pain, when the cancer will be dead; then make n plrur 
tcr <>! ti~ white of an egg and white pine pitch; put on and cover with r 
·~rnrm Indian meal poultice; keep on till it comes out. In the case of the 
man from whom this receipt was obtained, the cancer came out in nine days. 
The poultice must be renewed when cold 

Remarks.-The idea of the piece of sheet-lead, with n. hole in it the size of 
ieancer, is to protect the sound flesh or skin from cont.~ct with the cancer salve. 
The sorrel waler, as in No. 1, or some other good alterativc, should be taken 
a reasonable length or lime, in the treatment of any cancer, for the purpose of 
purifying the blood. 

3. Cancer-A New Remedy which Carbonizes the Cancer
ous Tumor with but Little or No Pain, and Not Poisonous.
DmECT1oxs-A.pply to the surface of the sore the chloride of chromium (a new 
~alt of this rare metal), incorporated into stramonium oiutmcnt. This preparn· 
tion, in a few hours, converts the tumor into perfect carbon, and it crumbles 
away. Specimens of cancers thus carbonlzed were inspected by a number of 
1>hysicians at n recent meeting held at the N. Y. 'Medical University, where a 
paper was read on this new method of treating cancer, which had the appcar
::incc of charcoal, and were easily pulverized between the fingers. The remedy 
c::auses little or no pain, and is not poisonous. 

Remarks.-In Rmnll places where this chloride·chromium is not obtainable, 
eall in the assistance of a physician, and he '";11 know where to get it; and as 
noUdng is said as to how much of the chloride of chromium should be used, I 
would use 1 dr. to 1 oz. of the stramonium ointment, unless it was found by 
inquiry, when ob\aining it, to need more or less-watch results. Poultic
ing, to remove the tumor, after it is carbonized, would be the proper way to do, 
then use any of the best healing salve. 

4. Cancer-Esmarch's or German Treatment.-!. Fowler's 
solution, 1 dtop, 3 times daily, for three days, thco increase the dose 1 drop 
every three days, till intolerance of the remedy follows. Apply tho foil ,lWing 
locally, i.e., upon the open sore: 

II. Powder to Sprinkl.e Upon tile Open &1·e.-.A.rsenious acid and muriate of 
morphia, of each 1 gr.; cnlomcl, 1 dr.; powdered gmn ambic. M oz.; mix. .A.t, 
tirst spdnkle on ly a little powder upon tbe open sore, gradually increasing the 
quantity to 1 teaspoonful. This qvcrcomcs the odor, and cauacs a bard eschar, 
.or scab, to form, and healthy granulation tak.os pJace. 

Rtmark.t.-It will be understood that Fowler's solution contains arsenic, as 
vell as tbe powcl!r, aud as injury might arise by their use, unless the symptoms 
from poison1ng by afSCl\ic nJC well t1.ndcrstood, ;i would be well, when it is 
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usM, lo have it done by or under the care or a physician, so a.s to prevent any 
possibletinjury; although, if properly used, there is everything lo encourage 
the hope of great benefit, rather than injury; but it is best, always, to be on the 
snrc side, hence this caution. 

5. Cancer, Relief of Pain in.-Dr. Brandini, of Florence, Italy, has 
rcccmly disco,·ercd that citric acid will assuage (relieve) the violent pain of 
cnncer. Ile applies to the part plcdgets of lint soaked in a solution of citric 
:acid, 4 grs.; dissolved iu soft water, 350 grs. (aUout t.( oz.), with the result of 
affording instautancous relief in the most aggravated cases. 

6. Cancer, Chromic Acid Found Valuable in.-Prof. John 
King, in his American Dispcnsatory, more than a dozen years ago, spoke of 
e~~~omic acid being found advuntagcous in cancers, malignant tumors, ulcers, 

&marh.-The word "malignant," n.s applied to tumors, is generally 
understood to refer to those of a cancerous character, "tending," us 'Vcbstcr 
puts it, "to produce death, threatening a fatal issue," etc., and this fact gives 
me hopes, especially, that tbe chloride of chromium, No. 3, above, which is 
only another form of the chromium, will do what is there claimed for it, corn
biucd with the strnmonium ointment. The acid, however, is being used more, 
of late, than formerly, n.s the following will show. 

7. Cancer, orFungousGrowth in the Ear-Removed Safely 
with Chromic Acid.-Dr. Tangeman, Professor in the Medical College of 
Ohio, at Cincinnati, in Parke, Da\•is & Co.'s Thuapeutit Gazelle, rcpocts the 
case of a young man of 18, with a running ear. The meat.us, or opening into 
the car, at the bottom was full of pus, or matter; the tympanum, or drum, of 
the enr wholly destroyed, and the inner car filled with a fungus, or cancerlike 
growth: the boy wholly deaf on that side, the result of scarlet fever. The car 
was packed with powdered boracic acid, which dissolved in 24 hours, and 
was repacked with the same, and repeated 4 weeks, but the fungus, or laccrous 
growth, had to be remo\'cd by a few applications of chromic acid, and the 
opening enlarged by it so they could get to the bones of the car, ,.,hich wera 
nccrot;ed (destroyed), it being the cause of the discharge. 'The case was cured. 

Nitrate or silver was formerly used in such cases, but Dr. Tangeman 
thinks its use in car case~ is nmong the past, and that chromic acid will take its 
place; but, from it'I nctidty, must be used with care. It should not be put on 
\oo freely in any case, as to endanger, or extend to other parts. 

Yet cbromic acid will not continue, like other acids, to cat on indefinitely, 
but as a pMticlc of it destroys a particle of flesh, or fungus, it is itself de· 
stroycd. This peculiarity shows its great flalue <ner all oflur caustics or destroy· 
ets knozon. See it$ vnluc for warts, under that bc>nd. Dest to be used under 
the cnro of a competent pbyeician, ot one accustomed to its use, especially in 
cancers where considerable tissue, or fleshf \amors, nre to be destroyed. 

8. :M. Czartoryski, i\l. I)., of Stockton, Cal., says in the Medic.l Brief, of 
June, 188-1. under the head or "Cancer-California Cure": • 

"I accidentally di<;covercd the secrot. process, by whi.cb n.n old man, living in this vicinity, h:ls had re;narka.ble auccess in rarnov1ng cancers. Ile ~all.es 
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wild parsnip rootr; (the wild parsnip rrscmbles our table vegetable, but the roots 
arc poisonous), allowing them to ~immcr on the stove until thl'y a~snme the 
the consistency of paste: then spread on chamois skin, and apply to the cancer. 

}~~~1:. °:1f~11:niitn~;~~ ;~1i11/~~~~t~~~~tl ~~/:~; i11~dr~~~-ca~I~; ;:~1~I~~~~r~~nJ~~ 
can be healed under any liniment or unguent (ointment)." 

The best unguent, he thinks, is balsam of Peru. 
Remarks.-Thc author rC'joiccs in t:.e hope that, with one or the other of 

these receipt!':, all cancer sufferers shall be materially benefited, if not abso
lutely Clll'l'd, adding many years to their Jil"CS. 

1. SCIATIC RHEUMATISM.-Successful Remedies.-!. Jn. 
tcrnal and .Ll.lterafivc. FL ex. of poke root, 1 oz.; fl. ex. of gelscmium, 1 dr.; 
mix. DosE.-Takc 20 drops, morning and evening, in a liLLlc water. 

tim/~·n :~·it~~ ,~·~t~:~1e flag, 1 oz. Dos~.-Takc 15 drops, at uoon and bed 

IlL .\.pply cxtcrnnlly, along the back part of the thigh, as n liniment, 
tinct. of incline and nqua nmmonia, each 1 oz.; mix, and rub on thoroughly 
3timcsdaily. 

I cured IL ,·rry bad case, wilh this treatment, for a fat, fleshy woman, in 
about a week's time, who could scarcely mo,·e when I took the case in hand. 

2. Sciatica Cured with Electricity.-A very Cheap, Simpl~ 
Battery.-How to Make and Us,-The following case of this disease 
-n bad case-was published in the Pliysician and Sur9con, of Ann Arbor, 
2\tich., by Charles Fcrhunc, M. D., of that city, for Oct., 1880. 

"An electric bnttery was constructed. con~i!'iting of a zinc and silver plate 
about two inches in diameler, connected Uy a coil of insulated copper wire 
long enoul?h to allow the silver plate to rest on 1he front portion of the thigh, 
the zinc rCsting over the sciatic nerve, on the back part or the thigh. 

"A thin slice of sponge wa.s placed between the plates und the skin, and 
thec::c were k('pt wet with a strong solution of e:nll in w:tter. This apparatus 
was retained in ils position b,y means of adhesive straps a.ncl rubber bandage. 

f;ri~:::~o:;~~l~:~d\~0 t~~f~f1~d~i~~0if ~1~J~rfd~rlr 0~:!~~ a~d cfe~t~i~c~~1~1~~t~ the 
"l·n a week's time the pntwnt w11s so much better that a. hnttcry was. 

~~:~~~~:~~s1:~:.~ 11~~CIJ~~~l!S~l;cn~~:~:!'ift :.~~l~t~~~l;~~~~~d~~~· es~;r~~bl~~nl!~ 
the baltcry was taken off from the right leg, as there w:1s no more pain and 
felt pcrfectl,y naturnl. The battery is still kept on the left leg, which was 

~,~ 1=~~~~~~:!~i:0ff ·~~i~~~~~7. ~~yp~>~h~[l~~i~~r,iiii~~ll;:::~r .. 1:~:~0::~ :~~\:;~ 
~~~:~1,1~:~~:1i;:~r ~;,.~ ~~~~:. a1gI1~~~h~} ~i~~~v~f '~'~c n~~~,~!1~~~:iii~i.m~1~:1i~1sJ~ 

~~);~f:;1{:1~r]l~~~~~iJ~::~:oa::d:f ::~~~:: :~:i::::.·~~:::::~~!:'.'~:d 
r:tlgic .11ffcctionc::. · 

"Considcrm.g the Ion~ standing of lhe di!!ense. thaL,it wns located in both 
legs, and the patient's habits (addicted to. drink), and the great obstinacy and 

I 
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severity of Scintica even under the most favorable circumstances. I feel it mv 
d_nty to report a trcntmcnt so simple and cnsy and which has been of such 
signal service." 

.Remarks.-Having inquired into this cnsc, and being well s:ntislicd of the 
value of this treatment; also well acquainted with Dr. Fcrbunc, and as be 
speaks so favorably of the m1xtuJ;"e, or liniment, for neuralgia, it would be 
well to try it for that purpose as well as in scitttica. 

When .Menthol is not kept by druggists, use one of the liniments given 
below. 

Dr. Chnsc's Golden Oil (see recipe below). or strong Camphor Liniment, 
er some otuer-as preferred. The Golden Oil, however, made with capsicum, 
is very strong, aud causes a glow of heat wherever it is freely applied. 

3. The Author has several times cured Sciatica. by the use of the simple 
Faradie current of the common Faradic "Family Battery," applying the 
positive pole along the sciatic nerve in the back part of the thigl.J, the negative 
pole at the feet, by means of n foot· plate, with very great satbfactiou. Never 
use the current so strong as to cause additional pain, but simply to n.:iicve it. 
Five to ten minutes to each limb, once or twice daily. 

4. External Remedy, or Liniment for Sciatica, Lumbago, 
Stiff Joints, Contracted Cords, Rheumatism, Etc.-Very Sue. 
cessful.-For External Use Only.-Fl. ex. of aconite root (never of 
the leaf, for these purposes). 12 oz; oil of hemlock, 3 oz.; sulphate of zinc, 
1 oz.; strongest alcohol, 1 qt.; soft or distilled water, 1 qt. DmECTIONS.
Take at least a 3 qt. bottle and put in the alcohol, oil of hemlock, and extract 
of aconite root together; dissolve the sulphate of zinc in n little water and add 
lastly the water also, shake, always, before pouring out into a smaller bottle for 
use, and always shake before pouring out upon the parts, or into the hand for 
application. I have given it in L11ese large quantities, because it is to be applied 
freely, at lea.st twice daily, in any case, in very painful cases three times a day, 
pouring upon the parts and rubbing iu several times at each application. Do 
not get into the eyes, nor is it er:er to be talun internally in any cnse. 

Remarks.-This is claimed by the person from whom I obtained the recipe 
to have cured stifI joints, a.<i well as the other clisenses nnmed. For stiff joints 
I hnxe hncl no opportunity of testing it, but in sciatica nnd rheumatism I have 
found itasvuluahbashe claimed. 

3. Rheumatism-Remedy for External Apphcation.-Cay 
eune pepper, 2 tenspoonfuls, steeped in 1 teacup of good \'1n<'gar, nncl the parts 
affected to be b:llh<'<l with it, is claimed to be exccll<'nt. Aflcr stC'eping (not to 
boil), strain and bottle for use. It will cause considl'rnhlc h<:at of the surface, 
and would, even, if n pint of \'inegar were used. Apply 2 or 3 times daily, 
and if limb is very painful, wet cloths in the mixture and wrap around it, as 
long as it can be borne. 

4. Rheumatism-Golden Oil For.-Linsccd oil and spirits of tur
pentine, of each 8 01.s.; tinct. of iodine and aqua ammonin, of each 4 ozs.; 
mix, shake, and apply as often and as freely ~ needed. 
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5. Inflammatory Rheumatism Remedy.-A. mixture of pulvcr· 
izcd snltpctcr, % oz.; and sweet oil, Yz pt., is a certa in cure for infinmmatory 
rheumatism. This mixture must be applied externally, to the part n.iTcctcd, 
and ns it can do no harm and costs so little, we advise those afllictcd wilh in
flammatory rheumatism to try it. 

6. Rheumatic Alterative.-Colchicum seed, anise seed, black cohosh 
root, poke root, blue flag root, bitter root, gum guaiac, prickly ash bark and 
juniper berries, of each Yz oz.; mandrake root, 1 dr.; wintergreen leaves, spear
mint leaves, of each 1 oz. ; iodide of potasl1, 3 drs.; good g in, 1 tlt. Dnrnc
TIONs.-Bruisc or grind coarsely all except the iodide, and put into the g in; 
keep corked, and shake daily for 10 or 12 clays, strain and press out, put in the 
iodide, or if in a hurry, let it stand 3 or 4 days, then have a druggist to perco
lnte it (straining it drop by drop through a sponge pressed into the small end of 
n funncl·shnpe<I percolator), adding sufficient gin to obtain 1 pt of the fluid. 
Good whi~kc·.'· will do, but it is not so good, as gin is more diuretic; add the 
iodide of potash last, dissolved in a little of the liquor. DosE-For a medium 
sized ad ult, 1 tea-spoonful 3 or 4 times daily in a little symp, or molasses, with 
a small amount of water. While taking the above use a good liniment, exter· 
nally, and the improvement will be more quickly realized. 

7. Rheumatism, Successful Alterative For- The Crutches 
Thrown Away by the Use of Half a Bottle.-Tincts. of sarsapa
rilla and quassia, of each 3 ozs.; iodide of potash, 1 oz.; quinine, 20 grs.; 
water, 1 pt. DIRECTIONS-Put all into a quart bottle, and shake when taken, 
DoSE-1 table-spoonful just before each meal. 

Remn:rks.-Tbc person communicating this recipe, "W. W.," of Inde
pendence, Ohio, says: "I was 3 months on crutches, before I took ha}[ of it I 
threw the crutches away." It is probable that this amount of the iodide of 
potash may be more than some persons can take, as there arc those who can 
not take it in large doses-this will be known hy a stiffness of the nose, throat, 
etc., ns though they had taken a bad cold. In such cases lessen the close to a. 
teaspoonful, and next time double the amount of tinctures, else use half the 
amount of the iodide. 

8. Rheumatism, an Alterative Tincture For.- 'finct. of black 
cobosh, 2 parts; nnd tinct. of colchicum, 1 part (say the cohosh X oz.; colchi· 
cum. !-/.(oz.) DosE-Take 20 to 40 "drops three times a day in a Jitllc syrup. 
Mrs. E. L. :Mills, of Romeo, Mich., in Detroit Tribune. 

Remarks.-Twenty drops for a. weak and feeble woman is plenty; 40 for a 
robust man, or even a. tea-spoonful would be safe for him to take for a close. 
While using thi8 alterative internally, apply also any good liniment externally. 

9. Acute or Inflammatory Rheumatism-A New and Suc
cessful Remady.-A.fter a fair trial of the salicylatc of soda, in acute 
rheumatism, i. e., in a. rheumatism with pain and often swelling of joints, etc., 
from having taken a cold, the profession and doctors have come to a very 
favorable opinion of its use for rheumatism, as well as in tonsilitis and sick 
headaches, which sec. 
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Dr. Clouston, in the June number of the PractitWner, thinks the action of 
the salicylate of soda on acute rheumatism is most marked, as in 63 per cent.-
63 in 100-the acute stage lasted only three days; the pain being relieved in a 
few hours, and the remainder of the disease having no serious symptoms; he 
thinks, however, its use should be commenced early in the disease, if benefit to 
any extent is to be experienced, and in doses not less than 10 grs. every hour. 
until the pain and sc,·ere symptoms are relieved, then less often, 2, 3,. or 4 
hours, and finally less amount. Dr. Clouston's recipe is as follows : Salicylic 
acid, 3 drs.; carbonate of soda, 11-5' drs.; syrup of lemon, 1 oz.; cinnamoo 
water to make 8 ozs.; rob.::. DOSE-A table-spoonful every two hours.-Medi.cal 
Digest. 

Remarks.- Tbc .Jfedica.l Summm·y, or New York, says: "The salicylate of 
potash has also been used with success: Salicylic acid, 2 drs.; !Ji-carbonate of 
potash, 3 drs.; water, 2 ozs.; mix. DosE-.A. tea-spoonful every 2 or 3 hours. n 

10 . Confirmatory of the use of salicylic acid; ancl also of the use of 
flannels, in inflammatory rheumatism, I will add Dr. Bell, or Cnnandaigu~ 
N . Y., whom I met while at Eaton Rapids, l\lich., in 1883, said, in speaking of 
inflammatory rheumatism, that his treatmeet, which had proved successfuJ. 
was to put on flannel shirts and sheets and give salicylic acid, 120 grs.; acetate 
of potash, 320 grs.; simple elixir, or simple syn1p, and glycerine, each 2 ozs.; 
well mixed and dissolved. DosE-Take 1 tea spoonful every 2 hours tiU relief 
is manifested, then 3 or 4 hours apart. John K. Owen, l\I. D., of Harrisville. 
Ind., confirms the above in the February number of the Medical Brief of 1883.. 
bu~dds 1~ ozs. of sweet spirits of nitre to the mixture, using the same dose. 

11. R heumatism I nter nal.-Try the following: 
I. Salicylic acid, 3 drs.; acetate of potassa, 3 drs.; fl. ex. cimicifuga (black 

cohosh),4 drs.; wine of colchicum seed, 4 drs.; elixir of ginger, or simple 
syrup, to make 4 ozs.; mix. DOSE-Take 1 tea-spoonful in a swallow of water .. 
every 3 hours, until better, then 3 times a day till well. 

II. ExTERNAJ,.-Alcohol, 9.3 per cent. (the best), 2 ozs.; gum camphor. 
2 drs.; mix, and when the gum is dissolved add: oils of origanum and cajeput,. 
tinct. of capsicum and tinct. of aconite root, each 2 drs.; mix and apply freely 
to the aficcted parts.-B. Frank Humphreys. 

Remarks.-IIere we have an excellent combination of the latest and best 
articles for internal use, and one for external, without going to different parts 
of the book for them, Hemember, however, that in inflammatory rheumatism 
tl1e flannel shirts and sheeL5 are exceedingly valuable, and for wetting the 
blankets )[iss )tcArthru's liniment next following is cheap and good. 

12. Liniment .for I nflammatory Rheumatism.-)liss Bell ?ifo. 
Arthur's recipe is as follows: Spirits of camphor and strong cider vinegar. 
each Ji pt.; muriate of ammonia, U oz.: soft water, 1 pt.; mix. 

The gentleman, of whom Miss )lcA.rthur got the abo,·e receipt, said he l.tad 
known it to cure one of the worst cases of inflammatory rheumntism he had 
ever seen, in a few days, the patient being wrapped in sheets kept wet wit.I\ lini
ment. (The expense of this liniment is so trifling, it can be used freely.) '1i83 
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lticArthur's experience with it came in this way: she burnt her hand by acci
dentally putting it in a pail of boiling sugar, and it became very painful. She 
thought of this liniment, and as soon as it was applied the pain ceased. She 
tried it in many ways, and found it equally successfu l. It it is said to be a per
fect preventive of sore brcns•s. Apply warm. Avoid using too near a flame. 

Remarks.-This is undoubtedly an excellent liniment, especially where 
persons have to be wrapped in sheets wet with it, us it is inexpensive and will 
not cause smarting like Lhe stronger alcohol liniments. 

1. LINIMENT- Mrs. Chase's-For Ladies.-Bcstalcoho1, 1 qt.; 
camphor gum, chloroform, laudanum, sulphuric ether, tinctures of myrrh and 
capsicum, nod oil of red cedar, each 1 oz.; oil of peppermint, cloves, cnjeput, 
and wormwood, each ~i oz.; mix, and keep corked for use . 

.Remfirk8.-D[rs. Chase, during the latter years of her life, had occasion to 
use a liniment for rl.icumatisru of the shoulder, and not liking the burning heat 
upon the surfuce, as expe1icneed when using the stronger li niments containing 
capsicum, nor liking the oiliness of those known as "volatile,'' made with 
sweet oil, bnrtshorn, etc., asked me to get up something for her especially, 
aYoiding both of these objections. This liniment is the result, and a very satis
factory one it proved, not only to her, but her sister who was visiting us, an<l 
who was afflicted in a similar manner. It bas also given very great satisfaction 
in hundreds of cases since its origination. It has been used for nil purposes for 
which liniments are applicable, and found very useful. It is applied night and 
morning for cold feet and limbs. For the severer cases of rheumatism in men, 
liniment for stock, etc., see next receipt. 

2. Dr. Chase's Golden Oil, or Strong Camphor Liniment.-
I. Gum camphor, 2 oz..s.; oil of origanum, hemlock, sassafras, and tincture of 
cayenne, each 1 oz.; oil of cajeput, spirits of turpentine, chloroform, and sul· 
-phuric ether, each % oz. ; best alcohol, 1 pt.; mix, and keep corked - ns all 
liniments should be when not being used. 

Remarka.-'rhis I consider the best liniment for general purposes ever 
made, and it is a very strong one. This, with No. 1 (Mrs. Chase's) for the 
use of ladies to avoid the warmth or burning sensation of the sk in ns men
tioned , I honestly think would fill the bill in all cases where liniments are 
needed. Still, I shall give a few others for special purposes, and some because 
cheaper than these; and I will further say, this liniment (the main features of 
it) I took from Dr. King's Am. Di.~p1msafffry, which I will give, as it is made 
with the capsicum itself in place of the tincture. I have found that for general 
purposes, on the flesh of persons, this is the best plan. I have aJ!;o added the 
chloroform and ether, which materially help toatlaypain externally as well as 
internally. These changes make it the best thing I know of a.s a "pain-:..iller " 
forinternal a.swelJ as external use. 

DosE-The dose may be from 15 drops to a tea-spoonful, according to the 
severity of the case, in sugar or in a little sweetened water or milk: to be 
repeated in 15 to 30 minutes, also according to the severity of pain, griping of 
bowels, etc . 

.EXTERNALLY- For rheumatism, severe pains, etc., it should be poured 
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upon the spot, or into the hand and applied, rubbing in well 3 or 4 times nt each 
application; and, if the place allows it, hold the hand upon it till the heat and 
smarting sub.c:idC'c:;. Do this night and morning, and, if a SC:\'(:rc case, nt noo~ 
also. Forcxccc1lin~Jyscvcre cru:;esof pninful rheumuti~m in nH•n and for stock, 
make it as Dr. Kin~ did, by using the capsicum powder ns follows: 

II. Best alcohol, 1 qt.; camphor gum, 4 ozs.; oil of origanum and hem~ 
Jock, each 2 ozs.; oils of sass:tfrns and cajcput, co.ch 1' oz.: cap.,icum in 
powder, 1 oz.; spi rits or turpentine, ~oz.; mix, and let stand, shaking daily 
for two weeks. when it is ready for use. Keep it in the stable always, and 
apply for nil brui~cs, swelling,:, lameness, etc. I have called this Dr. Chase's 
Golden Oil, to clistingui,;h it from one or two other golden oils, which arc not 
so strong, nnd consequently much cheape r. 

3. Liniment-Dr. A. B. Mason's-For Man or Beast.-Bcst 
alcoh:>l and sweet oil, of each 2 ozs.; aqua ammonia, spirilr; of turpentine, oils 
of origauum, spike and gum camphor, each 1 oz.; mix and keep corked for use. 

Rcmarb.-Dr. J\fason is a cousin of mine, and has used this liniment for 
20 years, ~md knows its value for veterinary and general purposes. 

4. Liniment-Robinson's-For Sick Headache, Rheumatism, 
Colic, etc.-Take a 2 quart bottle and put into it oil of origauum, 2 01..s.; 
chloroform and sulphuric ether, each 1 oz.; oils of sassafras, hemlock, winter
green, anise, spirits of turpentine, and aqua ammonia, each Yz oz.; then add 
best alcohol, 1 qt. Keep well corked. 

Remark.t.-:Mr. L. S. Robinson, of J ackson, l\licb., formerly of Western 
New York, where, fo r many years, be made and sold this liniment, and vari· 
ous other medicines, cured sc\'e ral cases of sick headache with it, in Ann Arbor, 
Mich. Ile assured me that the person from whom be obtained the recipe 
offered to pay $50 for any case of rheumatism which be could not cure with it 
in 48 hours. It is also \'aiuable for sore throat, to take a little ou sugar, and 
apply freely upon the throat nod holding the hand upon it while still wet with 
the liniment, till the heat :iml snrnrting subsides, Ol' cl~ wetting flannel in it, 
and laying upon the throat till quite n~d. and this mode of application should 
be ndapted wherever ncce.-.<iary to use it. It is good for pains and aches of 
every description. Do:-1~-From 15 drops ton. teaspoonful, with sugar, accord
ing to age and the severity of the colic, or other puiu. IL hns a pleasant flavor, 
is clear alld does not soil the <·lothing. But bear tlfr; in mind, that to be suc
cessful with any liniment, it mu~t Uc u!'lcd or tnken freely lo gd quick return!'>. 
In nc:rvouq headac:hcs it mu .. t he applied to tlw bark of the head au<l neck, as 
well ns to the fore part, where the pain is lociltl'd; s11uli the fumes from the 
bottle also freely. A few drops put upon a pin "'crntch, small pimple, or slight 
burn frequently, will do Vl'ry well. H e recommended its use 3 to 5 times daily. 

6. L iniment, Nerve and :Bone, Very Strong.-Oil of spike, & 

ozs.; spirits of camphor, bartshorn, tincts. of anise nud capsicum, oil of cedar 
and origanum, of each 2 ozs.; best alcohol, 8 oz.-:.; mix. DmECTIONs-Shake 
well while using. Bathe the parts a!Iectctl 2 or 3 times daily, and rub briskly 
with the hand 3 to Ci minutes at each application. 
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Jamarl.:.s.-This recipe was obt:Iined from :\Ir. Colman. It is recommended 
for deep difficulties, strains, sprains, sw-ccney, etc., ns it is strong and pene
trating. 

6. L iniment, Mustang.-Crude petroleum, or Seneca oil (so called 
because first gathered and sold by the Seneca Indians). 1 pt,; olive oil, or lard 
oil and spirits o( hnrtshorn, each 4 ozs.; oil of origanum, 2 ozs. DmECTJONS 

- Mix the olive oil with the bartshoro, then ndd the others. 
7 . Oriental :Balm, or Golden Oil L iniment.-Linseed oil (raw, 

not boiled). 1 gal.; gum camphor, 4 ozs.; oils of thyme and cajeput, each 1 oz.; 
oils of wintergreen and anise, each Yz oz. DoSE AND DmECTJONs-For aD 

adult 1 tea-spoonful in 2 or 3 times as much water, nod repeat as often as 
required. Use externally 3 or 4 times daily; put on frequently and ns soon ns 
possible after bee-stings. 

Rema1·k8.-'fhis has been sold largely in South Western :Michigan nnd 
Northern Indiana, and is liked very much. 

8. Another Golden Oil L iniment.- Linseed oil (raw). 1 gal. ; cam 
phor gum, 4 ozs.; oils of sassafras, hemlock, origanum, and cedar, each 2 ozs. 
DmECTIONS, DosE, ETc.-:Mix all e,xcept the linseed oil, and when the gum 
camphor is dissolved, put in the linseed oil, shake well and bottle; if to be put 
up in small bottles, ketp it well shaken while filling. It will be seen that this 
is the strongest liniment, as it contains more of the essential oils, still it may be 
taken in Yz to 1 tea-spoonful doses, with perfect safety. It has been extensively 
sold in the ncighborhocxl of :i\Iarshall and Battle Creek, inch., sometimes there 
called "Oil of Gladness." It will be found good, for a cheap liniment. 

9 . R heumatic L iniment, and for P ain in the Stomach , etc. 
-Donobue's.-Oils of origanum, sassafras, cloves, and gum camphor, each 
Yz oz.; chloroform, 7.:i. oz. DmECTIONs-Put all into a 3 oz. ,;al, and fill with 
alcohol ; rub on the painful parts freely : take, for pain in the stomach, 5 to 20 
drops on sugar, repeating in 15 to 30 minutes, if needed. This gentleman is an 
old friend of mine, living in Coshocton, 0., where, he tells me, he bas cured, 
or materially benefited 50 or 60 cases of common rheumatism. Ile thinks there 
is nothing equal toit. 

10. Lin iments, P atent or P r op rietary-Perry D avis' P ain
Killer. - Some analysis recently made in the East, and published in the 
DruggUtll Circular, gi,·es the following as ille articles composing tJ1e medicines 
named : Spirits of camphor, 2 ozs.; tiact. of capsicum, 1 oz.; gum myrrh, ~ 
oz.; gum guaiac, ;,f oz.; alcohol, 3 ozs. 

11. R.R. R . (Radway's Ready Relief).- Soap liniment, lYz ozs; tinct. 
of capsiem:il H oz.; water of ammonia, % oz.; alcohol, ~ oz. This for a. 50c. 

- bottle. 
12. Hamlin's Wizard Oil.- Spirits of camphor, Yzoz. : aqua am 

monia, ~oz.; oil of sassafras,~ oz.; oil of cloves, l dr. ; chloroform, 2 d.rs.; 
spirits of turpentine, 3 drs.; dilute alcohol, 3 drs. 

13. Giles' L iniment of Iodide of Amm.onia. -Iodine, 15 grs. . 
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camphor gum,~ oz.; oils of lavender and rosemary,each 1 dr.; alcohol, Yz pt. 1 

strong aqua ammonia, 1 oz. 
Remark.•.-Anr of these liniments, which luwc no directions accompanying 

them, would be used the snme as the general nm of liniments. 

14. Cure-All Liniment.-Gum camphor, gum myrrh, opium, pulver· 
ized cayenne, aucl oil of sassafras, each 1 oz.; oils of hemlock, red cedar, worm· 
wood, spirits of turpentine, and bartshorn, each M oz.; best alcohol, 1 qt. 
DIRECTlONs-Cut the opium finely; mix, and shake daily for a week or 10 
days; then strain or filter. 

Remorks.-It will be found a valuable liniment for all purposes for which 
liniments arc used. 

15. Lightning Liniment.-Chloroform and ether, each 1 oz.; lauda. 
num, 2 oz.; spirits of turpentine, 4 ozs.; mix. 

Remarka.-Jilr. Johnson, of Grand Rapids, Mich., sny"S: "Bathe legs, back, 
or any part of the body with it, and it will give immediate relief. Good for 
nervous affections, rheumatism, etc. 

16. Opodeldoc Liniment. -Alcohol, Yz pt.; camphor gum, Yz oz.; 
almond or other good soap, and oil of cajcput, each 1 oz. DmECT10Ns-Shave 
the soap finely, and put it with the camphor gum into the alcohol and dissolve 
'-y gentle bent; when cool, add the cajcput oil, shake thoroughly before it sets, 
and pour into large-mouthed bottles, to allow the finger to reach it for applica
tion, else it has to be warmed, to pour into the hand for application. 

Remark.a-Some people prefer the Opodeldoc Lioiment to others, especi
ally for paralysis, enlarged joints, indolent tumors, rheumatism, lumbago, chil
blains, etc., for which this is recommended, both to arouse the absorbents and 
to stimulate the nerves to action, by which a cure is effected when accomplished 
at all. 

17. Liniment-White's Nerve and Bone.-Gum camphor , oils 
of sassafras, cedal'. and origanum, each 2 ozs.; oil of cajeput, 1 oz.; aqua 
ammonia; 1 oz.; Clil of tar, 2 drs.: sulphuric ether, 4 oz.s. ; best alcohol, 3 qts.; 
solution of annline (red). 10 or 15 drops-to improve the color; mix, and keep 
c1osely corked. 

Remarks.-Mr. White is a druggist in Eaton Rapids, Mich., from whom I 
obtained this receipt. Ile kept this linimeot on sale for a number of years. 
This is the liniment I refer to under the bend of "Carbuncles." Ile speaks of 
it a.s a mild liniment, and the boys using it on their hands while playing ball, to 
prevent blistering, called it "Base Ball Liniment." 

18. Chloroform Liniment, Especially for Strains, Sprains, 
etc.-Chloroform, 1 fluid oz.; camphor gum, 3:{ oz.; shake together till dis
solved, then add olive oil, 1 oz.; tinct. cnntharides, 1 dr.; keep well corked, as 
chloroform is very evaporative. 

Remar!u.-A nephew of mine, from whom I received this recipe, found 
more benefit from it on a. strained knee, with which be suffered for two years, 
than any other liniment. Let it be used freely, when used at all, and it must 
do good from the known nature of the ingredients. 



DR. OIIASE'S RECIPES. 

19. "The Best Liniment," for Strains, Bruises, Pains, Colic, 
Headache, Backache, and All Other Aches-Externnlly.-A. 
Parsons, M. D., of Scolt\;llc, Ark., sends the following under the nbovc title, 
to Medical Brief, page 508, of 1882. Chloroform, alcohol, nqun ammonia, 
spirits of camphor and tinct. of aconite root, each 2 ozs.; spirits of nitric 
ether, 6 ozs.; mix, keep corked. This is Thompson's chloroform liniment, im 
proved, and is the best stimulating liniment that I ever met with. Any kind of 
ordinary C'Olic may be relieved by saturating the bowels with it. IL~ applica
tion is very beneficial in all the above aches, and in nearly all cases removes 
them permanently. 

Remm·ka.-1 need only say from the nature of the articles composing it 
that it will prove an excellent Hniment for external use; but do not take it in
ternally, on account of the aconite it contains. 

Winter Itch...--Certain Remedy.-B. I. A. Cui!, M. D., of Gamilla., 
Ga., page 330 of Medical Brief for 1880, under;thehend of "Eureka" (a Greek 
word, signifying I have found it), says: "After a fair trial , in several case$, to 
act as a specific (certain cure), in that disease. Bloo<l root, pulverized and 
steeped in strong apple vinegar, to make as strong as can be made, applied 3 or 
4 times a day, cures the disease." 

1. BRONCHOCELE-Goitre, or Swelled Neck. to Cure With
out Coloring the Skin or Clothing.-Compound tiuct. of iodine, 4 ozs.; 
pure liquid carbolic acid, Yz dr.; glycerine, % oz.; mix. DmECTIONS-Have 
these articles put into a quinine bottle, having a good cork; put a small stick 
into the cork, suitable to tie a cloth swab upon it, with which to apply once or 
twice daily, as can be borne. 

Remark.!.-The carbolic acid prevents the iodine from coloring (aqua am 
monia does the same thing), glycerine prevents speedy evaporation, and also 
keeps the skin soft and smooth. Constitutional, or alterative treatment, should 
also be made use or in connection with this local application. Electro-magnet-
tsm hns alf!o been found of great value, by hastening the reduction or the 
tumor. Dr. King. of Cincinnati, 0., makes use of the following alterative pill 

2. Bronchocele, or Swelled Neck, Alterativo Pill for-also 
Valuable in All Cases Needing an Alterative. - Olcorcf!in of blue 
flag (irisin) 1 scru.; baptisin, 5 grs.; citrate or iron and strychnia, 80 grs.; alco· 
holic ex. of aletris farinoi;:i., 80 grs. DmECTTONs-Mix all thoroughly together 
and divide into 80 pill<;. DosE-1 pill 1 hour after breakfast, dinner and at 
bcd·time. 

Remarks.-If the treatment is begun soon after the commencement of the 
swelling, a cure may l>c expe<:ted quickly, but if of long standing and some 
hardening of the tumors already commenced, it will require a. perseverance, 
perhaps, of several months, to effect a. cure. The above tincture will be found 
valuable to apply to any node, or knotty tumors, from bruises or otherwise, 
upon man or beast. 

3. Goitre,Bronchocele, or Swelled Neck-Dr. Mason's Inter
nal and External Remedy.- -1. JNTERXAL-lodide of potash, 1 oz , fl. 
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ex. of sarsaparilla, G ozs.; fl. ex. of dandelion, 4 07.S.; dissolve the iodide in a. 
tea-cup of soft water, then add to the extracts, in n bottle sufficiently lnrge, 1 
pint of simple syrup. DoSE-1 tea-spoonful }f hour before each meal. 

Remark8.-If in any case this causes a stufllng up of the nose, us is often 
said on taking cold, the dose must be lessened about one-half, or else as much. 
more of the Cl:lracts and !.yrup must be added-with some people the iodide of 
potash causes this condition. Occasionally one cannot take it at all; tile extracts, 
then, must be taken without it, but the cure will not be as rapid. 

II. ExTERNAL-1'ake tinct. of iodine, 2 ozs.; soft water, 15 oz.; sulphite 
of soda, sufficient to remove the color of the iodine from the tincture before 
adding the water, which pre,·ents the coloring of the skin O! clothin~. With a. 
smnll brush, or swnb, paint this tincture, once daily, upon .the swelling, and so 
continue until cured. 

Remarks.-Thc doctor says: "This remedy needs no recommendation, o.s 
it has been used by quite u number, and with good results. It was sent to my 
wife by a MM. P. M. Avery, of Pennsylvania, but the idea of discoloration," 
he says, " I got from the Boston ~1ledical and Sm·gical J11urnal." 

4. Goitre Alterative Syrup, and for All Purposes Requir
ing an Altera.tive.-Fl. cxs. of sarsaparilla and gentian, each l lb.; iodide 
of potash, %'oz.; corrosi>e sublimate, 5 grs. DrnECTIO~s-Rub the corrosive 
sublimate in a morta.r. willl a little of one of the fluid extracts to dissolve it, 
then mix all together. Shake occasionally, a day or so, to dissolve, and pro
perly mix the iodide and sublimate. DosE-1 to 2 tea-spoonfuls, nccorcling to 
the age and robustness of the adult, in a little water, sweetened. To be taken 
4 times daily, a little before each meal and at bed-time. 

&markB.- This altcrative has no superior for any general purpose. Some 
people, bbwcver, object to the corrosive sublimate, because it is a poison; but 
in the minute division of it into so many doses, it is a \ery valuable article, as 
an alterativc, notwi.thstanding the objections. It can be left out if you wish, 
and still have a splendid alterativc; but it will be better if put in. Having 
used it, and directed it for others, I know whereof t speak. 

1. DROPSY-Syrup For .-Butternut bark, clwnrf elder (bark of the 
root). and endives (chicory, also caUcd succory"), each 1 lb. ; Imlian hemp, % 
Jb ; black root and dandelion root, juniper berries, yellow clock a .. nd burdock 
roots, each M lb.; prickly Mh berries, 2ozs.; loaf sugar, 2 lbs.; pure whiskey, 
3 pts. DraECTIONs-Thc recently dried roots and barks arc intended, and 
should be coarsely ground by the druggist; place all (except sugar and whiskey) 
in a four gallon jar and pour on sufficient boiliag water to well cover the 
whole. Set the jar on the back part of the stove, co\•Cr with a ~loth and pl11tc, 
to keep ia the heat, and let it stand 3 or 4 days, to sour; it is not to OOil. 
Wltcn a little sour strain and simmer to one gallon, when the sugar is to be 
added, and when cool, the spirits; then bottle for use. DosE-A winc·glass a 
•ittlcbcforemeals. 

Remarka.-Tbis recipe was obtained from· a Mr. Coleman, who speke very 
highly of its success. It is diuretic, tonic and alterative, 

0

besides its action upon 

• 
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the liver by the black root (this is the leptandra 'Oirginica, from which the 1ep· 
tandrin is made), although it is not specially cathartic in its nction, and must be 
found valuable. An ounce of essence of wintergreen would make it very 
pleasant to the taste. 

2. Dropsy and Anti-fat Medicine.-)!. )lilton, M. D., of DuBois, 
Penn., in a report through the Brief, page 439, 1883, says: 

"Ile cured a lady patient, having a dropsical tendency, of that difficult)., 
also reducing her weight from 247 to 198 lbs. in 15 days, by the following treat
ment: He obtained the juice of poke-berries, and evaporated it by means of 
sand-bath to the consistency of pill-mas.5, forming into 4-gr. pills, with a little 
powdered licorice-root." 

DosE-Two pills half hour after each meal. In connection with these 
pills he gave Va gr. of elaterium in solution at night. (If its action on the 
bowels should be so severe n.s to cause distress, skip a night or two.) By the 
continued use of these pills alone, for a few weeks, her 11esb was reduced to 175 
pounds, and she remained well up to the time of this report, 8 years after. See 
also "Fat People-Food to Reduce their Fleshiness." 

1. COLIC, OR OTHER INTERNAL PAIN-German Rem
edy or Liniment for.-Alcohol, 1 qt.; oil of sassafras and hartshorn, each 
2 ozs.; spirits of camphor and laudanum, each 1 oz.; spirits of turpentine, %' 
oz.; tinct. of kino, X( oz.: mix. DoSE-For colic, or any severe internal pain, 
from% to 1 tea-spoonful may be taken for a dose; to be repeated in% to 1 hr., 
according to the severity of the case. 

Remarks.-Tbis recipe was sent me by Mr. Frank Spurlock (a German), of 
Sedan, Kan. I t certainly makes a good liniment for general use, and I give 
it a place, to meet the desire of my German readers; for they, like Americans, 
think their own prescriptions are the best. 

2. Colic-Cure by Quinine.-Dr. N. R. Derby, of Bergen Point, 
N. J., says, in the Medical, Reccrder, that by accident he discovered that a dose 
of 8 or 10 grs. of sulphate of quinine will speedily put an end to an attack of 
colic. Ile had bad such attacks from childhood, but cured himself and several 
others in this way. This dose is for an adult. I should try it if I had occa
sion to do so. 

1. CONSTIPATION OR COSTIVENESS - Valuable Pills 
for.-1. Solid extracts of nux vomicn and hyo!Cyamus, and pulverized capsi
cum, each 25 grs.; podopl1yllin, and ext. of belladonna, each 10 grs.; mix 
thoroughly n.ncl make into 100 pills. DoSE-If very constipated when you com
mence taking them, take 2 cuch night for 1 or 2 nights, or until the bowels 
become easy; U1cn 1 anly at night till cured. 

ll. ConstipMion-llot lVaJer as a Cure.-A cup of hot water, a writer 
says, is a grand tonic and stomach cleanser, and a sure cure for constipn.tion. 
It should be taken ui~ht and morniog, just before retiring and after rising. 

Remarks.-! have seen hot water recommended for thls difficulty before, 
and tllink it worthy of trin.1. It is nlso recommended for dyspepsia, which 
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often causes constipation. For the degree or heat and mnnncr of taking, see 
.. Rot Water for Dyspepsia." 

2. Constipation or Costiveness-Newer Remedies.-For a few 
years past the fl. ex. of cascura sngrada has been much extolled, and also found 
quite satisfactory in relieving the difticulty, and if properly combined with other 
remedies, bus cured \"Cry many cases, I have been very successful with the fol
lowing combination: 

I. Fl. ex. cascara sagrada, 1 oz.; ti nets. nux vomica. and belladonna, each 
2 drs.; with ~yrup of Tolu, or syrup of wild cherry, 2}i ozs.; mix. DoSE-A 
tea-spoonful :3 limes a day till the bowels become easy; then only at bed-time, 
till cured. 

Remark&.-! have succeeded with this when other thiugs, by other physi
cians, have failed. 

II. I see that some physicians prefer the following prescription for cousti~ 

patiou: Fl. ex. cascara sagrada, fl. ex. bcrberis aquifolium and simple syrup, 
each 1 oz.; tinct. nux vomicn, 25 drops, and tinct. digitalis, 1 dr. DosE-A 
tea-spoonful 3 times daily, till the bowels become easy, then drop arr morning, 
then noon dose, and finally nil, using only occasionally, for a while, till a healthy 
daily action is established. This would be the most valuable in female cases, 
as the bcrbcris is claimed to be a" female regulator," uterine tonic, etc. But 
supposing there is no constipation, although the liver may be inacti\•e in the 
secretion of bile, the •tools, or passages, being light, or clay-colored, :then I 
would use: 

III. Fl. ex. of fringe tree, 1 oz.; fi. ex. of bcrbcri.s, 1 oz.; adding also . 
llS a stomach tonic, fl. ex. waboo, Yz oz.; syrup of wild cherry, or Tolu, 1 oz.; 
and the tincts. of nu..i: vomica and belladonna, each 2 drs., as in No. 1, above. 
DOSE and management the same as in No. 1, till the stools assume their healthy 
color again. 

3. Constipation, More Recent Remedy.-:My attention wo.s re
cently called to the following, and having a case of constipation on band, and 
in which the liver did not give the usual amount of bile, giving a tendency to 
jaundice, I at once tried it with the happiest results-entire relief in both diffi
culties. The remedy was· Ti net. nux vomica, 1 oz.; podophyllin, 1 gr. ; the 
podopbyllin to be rubbed in a little of the tincture, to insure it thorough mix
ing. DosE-Ta.ke 5 drops only, before each meal, till the bowels become eaay, 
then only 3 drops, or even 2, as required to keep tbem easy, for a few days; 
after which take occasionally, if needed, by tile reappearance of the clay-r.ol· 
ored stools. 

JUmarhi.-Tb.e tincture of nux vomica, in the small doses above given, is. 
not only safe but a. YCry valuable medicine, still if left where children can get 
hold of it, and drink the whole bottle, or considerable of it, it is poisonous; 
and hence I give in the next item the treatment for !lleb a mPshap, as follows: 

Foisoning by Nux Vomica or Strychnine--Remedy.-Should 
e'\'cr yoiso$g occur by the careless taking of over-doses of tincture o! nux, or 
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strychnine (which is wade from it), twitching of the muscles wiU he the firs\ 
sign, then couvul;:ions, no time should be lost in getting down oils of any char
acter, sweet oil io;; con'iidcrcd l>cst, but Jard oil, or melted lard, in doses of from 
1 cup to % pint for an adult answers very well, and strong coffee, find then 
producing vomiting ir: the quickest way, by mustard, or thrusting the finger 
down the throat after the oils or coffee has been given. A pint of strong coffee 
saved a dog, aflcr it appeared he was nearly dead; four grains of camphor 
gum has done the same thing-·t11en they nre good for persons. It is better, 
hoWC\'Cr, to put $UCh. things out of the reach of children. Sec, also, "Poi· 
sons, Quir·k Emetic;;, Antidotes, etc." · 

1. GRA VEL-Remedy.-A strong dccoction, made with a handful 
of smart-weed ill % pt. of water, tnken ·with a gill of gin, is ~aid to buvc dis
charged a table-spoonful of gravel at a time in 12 hours from the time it was 
taken. Keep on faking it daily as long as any gravel is discharged. 

l. HEMORRHAGE OR BLEEDING FROM THE LUNGS, 
WOMB, RECT UM, ETC.-Witch hazel an d Other Specifics, or 
P ositive Remedies for .-Hemorrhage, or bleeding from the uterus (womb) 
after child-birth, from the lungs and from the rectum, in some cases of piles, 
arc of such frequent occurrence that I deem it of great importance to give t.he 
latest and most successful prescriptions for hcmorrage in these cases. 

Of Intc the bomcopathists claim that the nlluable properties of the witch
hazel is a discoYery of theirs, and they make ado over it in the form of "Pond's 
Extra.ct of llamamelis." If U1is is used, give it in doses of 10 to 15 drops, 
repeated every 3 or 4 hours. 

Among eclectics, for many years past, the common witch.hazel (hamamells) 
has been comtiderccl a very valuable remedy for hemorrhages or bleeding from 
the internal orguns. Prominent among these arc Professors John M. Scudder 
and A. S. Tiowe, of lhe Eclectic .Medical Institute of Cincinnati, who consider 
it a specific (posit ive cure) in all cases of debility of the nervous system-a weak 
and flabby condition that allows the blood to ooze through the membrane. 

Prof. Dowe lms used lbis about 30 years, or long before homeopatiiy had 
become at all prominent in U10 United States. 

Prof. John King, of the f;nme institute named above, and nlso an extensive 
medical writer, thinks thnt in bemorrha_;es immediately following "delivery at 
fi.ull term" hnmarnelis is not equal to ergot, but in cnscs arising from debility, 
be agrC()s with the remarks nbcve-that witchhnzel is vastly superior. 

A decoction or tea, made from the bark or from the dried leaves, will be as 
cffectu:ll as "Pond's Extract," which is kept by druggists. 

The strength of a decoction ~.-m be 1 oz. of dried bark or leaves to 1 pt. of 
water. DosE-A wine·glassful 3 or 4 times d~ily 

2. U ter ine Hemorrhage-Specifics in.-C. J. Pitzer, :M. D., of 
Detroit, Ill., a practitioner of over 16 years experience, in a communication to 
the Eclectic Medical Journal, asks for practical items from the experience of 
other physicians, and in giving Ws own, says . "Cinnamon and crigcron 
are spceifica (positive cuJe) in uterine hemorrhage; I know it by actual 
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experience. I don't tell you anything new, but recall your attention to the 
fact and confirm, as far as my evidence goes. what has been said of these 
articles by others. Let me say, while speaking of tJ1csc invnluablc remedies, 
that in uterine hemorrhage you can't have too much confidence in them. 
They are just what you want. Don't resort to ergot. Give oil of erigcron, 
10 drops, CYCry hour, and oftener, if needs be; and between each doze give 
15 drops tinct. oil of cinnamon, made by adding oil of cinnamon, 1 fl. cir., to 
best alcohol, 95 % 1 fl. oz. I use both remedies in every case, alternating. 
Don't know which does the most good; neither do I cure much, so I save my 
patient. Just had a bad case last week, caused by relained membranes. The case 
had been managed by other physicians, and 4 or 5 days after the delivery, the 
hemorrhage wus very excessive and threatened the life of the patient in a short 
time. The doctor who sent for me had used ergot, opium, lend and tannin, and 
had resorted to the tampon. I suggested the above named remedies, and com
menced the use of them at once. The hemorrhage ceased almost entirely in 4 
hours, and we had no trouble in controlling it aftenvnrds." 

Remarks.-It is facts like these which ba\•e now well established the belief 
in the specific, or positive action, of mf'dicincs, and I trnst that others may 
have sufficient. confidence in them to use them when needed. This is one of 
the objects in writing Ulis book, that these well cstabli~hed facts may reach the 
thousands, or hundreds of thousands, of the people, rather than stop with only 
a few physicians. 

3. Hemorrhage from the Womb, With High Pulse and 
Fever.-Being called to a case where an abortion had been performed, in an 
early stage of pregnancy (not knowing for some time after, of tlle cause), find
ing t.he wasting, or hemorrhage, considerable, I gave; 

I. Fl. ex. of ergot, M oz.; gallic acid, 40 grs.: mixed. DosE-~ lea.

spoonful every 2 hou~. until pain and contraction of the wom b was produced, 
then once in 4 or 5 hours only, until the wasting ceased. 

II. For tli.e lligh Pulse-I gave tinct. veratrum viridc, 6 drops, with Linet. 
aconite, B drops, every 2 hours, alternating with the first, giving the second 1 
hour nftcr the ergot mixture had been given, dropping cnch into a tumbler, so 
as to get this number of drops, of each, in !\ tea-spoonful of water, when given. 
For instance, 36 drops of the vcratrnm ond 18 drops of aconite, with 6 wa
spoonfuls of water, gave the right dose each time . 

.Remm·k.a.-Remcmber, however, that the Vf'ratrum and aconite mixture is 
only to reduce the pulse, which wns about 120; when this comes down to 80, 
lhcn give this only once in 4 or 6 hours, to keep the pulse at about this grade; 
if continued too long, it will reduce too much, and also clislrC'RS nnd nau~eate 
· ,· !>tvmach, which is not neces~ary. and should always be avoidcrl if pos.<iible. 

The strength mu"lt he helped up with 2 or 3 .1;,rrain doses of quinine, or " Dex
tro" quinine, in same doses three times daily. 

The urine in such cases may need some attention, and call for acetate, 
or nitrate, of potash (I like the acetate best. some others orefer the oitrate-niier. 

4 
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or the sweet spirits of nitre), to correct o.ny disturbance of these organa, for 
which purpose. See •' Diuretics" for directions. 

4 Hemorrhage, Slight, of the Lungs, with Cough-Regu
lator or Allopa.thic Treatment For.-1. Give fl . ex. of ergot, 15 drops 
in a little water, pulling in a little essence of wintergreen to lessen its bitter 
taste. (The author would say, in such a case, a few drops o( essence of ciana· 
ruon, which will cover the biller taste as well as the wintergreen, is of itself 
good for the hemorrhage.) Give the above every six hours. 

ll. Between these doses also give gallic acid, 4 grs., in a little syrup of 
lemon. This alternation brings the doses only three hours apart. A few dose& 
of each will generally allay any slight hemorrh age. If the cough is pretty per· 
sistant, i. e., continuous and irritating, give laudanum, 15 drops, once in 4 or 5 
hours, and 25 drops at bed-time, to allay the cough and help in procuring sleep. 
Give also laxatives, if needed, to prevent costiveness. 

Remarks.-! know this treatment to have proved eminently satisfactory 
when the hemorrhage was not very extensive. 

5. Hemorrhage, or Bleeding From Slight Cuts, etc.-Simple 
Remedy.-To stop the flow of blood bind the cut with cobwebs and brown 
sugar, pressed on like lint. Wheat flour and salt, in equal parts, bound on with 
a cloth, for man or Ueast; mix well, without wetting, the blood will wet them 
enough. 

Treatment for Hemorrhage.-Soon after the above was written we 
had the value of the cobweb treatment confirmed, by U1e Toledo Poat, in a case 
of a lady of that city, who bad a tooth drawn; hemorrhage from the cavity set 
in and continued, in spite of all common remedies, from Saturday noon until 3 
o'clock Sunday morning, when the cobweb was procured and applied and the 
bleeding stopped by this move, leaving her very weak. 

7. Hemorrhage from Wounds-Styptic Colloid, to Prevent 
and Cure. -The following will instantly coagulate blood, forming a con
sistent clot, under wh ich wounds will readily heal: Collodion, 100 parts (grs.); 
carbolic acid, 10 parts; tannic and bcnzoic acids, of each 5 parts; mix the 
ingredients in the above order. 

Remarks.-If the wound is so large that a slight application docs not stop 
the hemorrhage or bleeding, wet lint with it and bind on if necessary, and leave 
on until the healing process is accomplished. 

1. DIPHTHERIA-Successful Remedies.-My first remedy, 
although simple and easily obtained, is from a paper presented to the French 
Academy of ~Iedicine by Dr. Revillout, who asserts from an experience of 18 
years, that: 

I. Lemon juice is one of the most efficacious medicines that can be apptlcd 
in Diphtheria, and relates that when he was a dresser in the hospital, his own 
life was saved by this timely application. He got a quantity of lemons and 
gnrgled his throat with the juice, swallowing a little at a time in order to act on 
the more dcep-seatcr.1 parts. 
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It Is also recommended for any inflammatory or irritable condition of the 
t broatintbeircommcnccmcnt. 

II. Lemon juice in Diphtheria is endorsed by American physicians, as the 
following will show. Let it be tried by all means. 

Dr. J. R. Page, of Baltimore, in the New York Medical Record, invites the 
attention of the profession to a topical use of fresh lemon juice as n most effi.ci· 
ent means for the removal of the membrane from the throat, tonsils, etc., in 
diphtheria. In bis hands (he hus heard several of his professional brethren say 
the same) it has proved by far the hest agent he ha.s yet tried for the purpose. 
H e applied the juice of the lemon, by means of a camel's hair probang (a piece 
of cloth on a stick will do as well), to the affected parts every 2 or 3 hours, and 
in eighteen cases on which he has used it the effect has been all he could wish. 
A little remnrkable-onc has 18 years successful experience, the other 18 cases; 
.either is enough. 

2. Diphtheria-Ice a Successful Remedy for. -The French 
have also been very successful in the use of ice as a remedy in Diphtheria, 
which was introduced into this country by a Dr. Chapman, reported through 
the New York 1'riltune, by which means it was brought to the notice of the 
Oneida community in that state, where the disease was prevailing, and was suc
cessful in 60 cases. They aroused the mind of the patients, old enough to 
understand the necessity, to the greatest possible resistance to the advance of 
the dise&SC. This determination of resist:mce is valuable against the advance of 
any disease. DmECTIONS-The ice is broken into small pieces and given to the 
patient every ten minutes, night and day. 

3. Diphtheria., Cure For.-A Mrs. R. S. K., of Toledo, Ohio., gives 
the following cure for diphtheria to the Blade ll'>usehold: I. Syrup of squills, 
1 oz. ; gum camphor, 7.( oz.; 1aud.anum, M dr.; cayenne pepper, M tea-spoonful; 
good whiskey, M pt. DIRECTIONS-Camphor to be dissolved in as small a. 
quantity of alcohol as possible. Four large onions arc to be cut in slices, put 
into a deep earthen plate (that will stand beat), sprinkle thickly with loaf sugar, 
cover with another plate, place a heated flat iron on the upper plate, leaving it 
set on the back of the stove. Heat and pressure will extract all the juices 
without losing any of its medical properties. All the juices thus extracted arc 
to be mixed with the other ingredients; when all are mixed together and the 
cmnphor added, it will curdle; but when it stands awhile, it 'viii become clear. 
DosE-For an adult, 1 tea-spoonfu l every }i hour; for a child , }i tea-spoonful 
every % hour; to be diluted for n child, as it is pretty st rong. 

II. Apply also the following: Salt pork, Yz lb.; and 2 large onions; chop 
all together finely and put some upon the throat. For an in font place o. thin 
piece of muslin on the poullice next the skin ; change every 15 or 20 minutes. 

Remark8. -A poultice of mashed onions to the arm-pits, stomach, soles of 
the feet and palms of the hands, in bad cases of fevers, has worked wonderl. 
Why not good then for diphtheria? 

4. Diphtheria, Sulphur Treatment.-Our a.ttention was first called 
to the use of sulphur, in this disease. by a. report from Dr. Fields, in Englan<.L 
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Be found an advantage in its use, in some bad cases within ten minutes of i~ 
commencement. Bis manner of using it with those old enough, was in the 
fonn of a gargle, a tea-spoonful of the powd"r, or tlour of sulphur, in a wine 
glass of water, gargling frequently. If the patient was unable to gargle, or 
too young, blow some of the dry sulphur through a quill upon the diseased 
parts of the throat, or burn some of the sulphur upon live C\ials near t11e pa. 
tient, so that he will inhale the fumes. The patient should always be kept 
warm and the bowels open. In extreme cases, when Dr. Field was c:illrd, juc;f 
in the nick of time, when the fungus was so near filling t11e throat, ns not to 
nllow the gargling, lie first blew tlie sulphur through the quill into !he throat, 
and after the fungus had shrunk to allow of it, then the frequent garg-ling. He 
never lost a patient from rliphUieria under this trcntmcnt. Jle rrcommcncls 
nfter gargling a couple of times, to cleanse the throat, to swallow i:;ome of the 
sulphur water occasionally, so as to reach the fungus deeper in the throat, which 
also has a tendency to keep the bowels open, which is recommended a. very im· 
port.ant point to accomplish. This fungus is believed to be a living parMite, of 
plant-like growth, and tliat sulphur is absolutely destructive to them, a.s has 
been proved by its use, by applying upon the parasites of the grape vine. It 
has been proved thnt sulphur kills every fungus or parasite on man, beast, or 
plant. One Dr. Langautiers also found that one tea-spoonful doses every hour, 
of a mixture of sulphur, in 4 ozs. of water, taken C\'ery hour, is very beneficial 
in the treatment of croup. 

5. Diphtheria, SpeCiflc for-Also Scarlet Fever, and Preven .. 
tive in Both.-The best physicians of New York city, Brooklyn and Phila 
delpbia are equally in favor of the sulpho-carbolate of soda. 

[The sulpho-carbolate of soda is composed of soda combined with sulphur 
and carbolic acid, either of which alone is good in clipht11eria, scarlet fever and 
any other inflammatory condition of the throat; and the combination is more 
decidedly beneficial thaD either would be alone; at least it seems so to me from 
my knowledge of their properties.) 

Dr. May, of New York city, says thesulpho-carbolatc of soda is a specific 
(positive cure) in diphtheria, also in scarlet fever, and claims that this article is 
a preventive to the development, even after exposure, as '\\'ell n.s a cure for both 
these diseases. The writer of this report is very much impressed in favor of 
thisarticle. Hesays: 

"The use of sulpho-cnrbolate of soda in diphtheria. has become a settled 
fact by the best physicians, as above mimed, to be the only certain specific U>oo
itive cure), for that dreaded disease which has taken oft .so muny children in the 

~;~~i~icS~~:,~ .. ui~n1i~~~~=tt :nlle;ir:~dsll: t~~:~o 1~~~~'.t is ccrtnin to destroy the 

~~1~~~~~~~:~:;:~~~~:~~~a~~;:N{~~i;;i~:;~~_::5~~1~ 
specific in both diseases, as they are both 1.ymotic (atting like n fennr·nt. 

:~~~~~0fn ~~c~~t!!'n~ulj~ ~~ ~~~:>, i~~J~e!fi~~~~~·if~i~~~c &.~~;;;r;~l ::hi~~ 
as well as a remedy. This remedy hasbeenuscdforscarletfcver:mddiphtbe:ri~ 
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;~~;J\:~~£~~~:~:;,;~1:lg~~f 51~~i~f~~~ii~~;~~~~:~~~va:::: 
by the blood, then into the mu..,clc;; of the body. It i,; not!iO with the diphtheria. 

~~~~~1~:.~~~~1~:i?~~1~~~:f ¥~~t\~~s~~~t~¥1~1~i~~i~~ 
Gangrene always dissolves the parasite, but before that takes place the w;c of 
the sulpho-carl>olate or soda will save every case. I h11ve wriltcn these lines by 
special r('(!ll C':-it of very many citizens and friends who Jc-;irc it made public for 
the benefit of all." 

llemrirb.-T am only sorry that I have not had an opportllnity to test this 
myself: but, a.'! I have not, T can only say to physiciaus, aud hc:l.ds of families, 
try it, by all means. w·hcnevcreithcr of the.c;e disciu1c~!'J gives you an opportunity, 
have it on hand and lose no time in beginning its use. 

6. Diphtheria-Chlorine Water a Specific for.-At n recent 
breaking out of Diphtheria in a considerable number of places. which was also 
alarming in its fatality, the Springfield Republican, in commenting upon tho 
fact, called attention to some remedies which have entirely divested this fearful 
disc3..-.;c of its terrors, if applied in the early str1gcs. Among these it claimed 
the most simple and effective to be chlorine water, di luted by adding 
~ to 4 times the amount of water. A well known physician of thnt city, the 
Rqwbliu.rn a.<;.<>erts, has U3Cd this specific conclusively for fifteen years with 
complete success, previous to its use having lost about half his cases. He 
repeatedly, by it.Ii use, eradicated the disease in different places, when all other 
remedies failed. Another medical writer claims that the chlorine water and 
sulphur treatments, as given ubove, are the on ly positive cures. Dosi;;-1 to 2 
tea-spoonfuls, largely diluted with water, 2 ~r 3 times daily; also a.s a gargle 
in sore tliroat, even of a putrid character. 

Remtt1·ks.-To give confidence to those who nre not acquainted with tho 
lL':lCS of chlorine water, I will say it is powerfully antiseptic (overcoming putre
faction), quickly destroying all had odors arising from decay. It bas been suc
cc!<"lsfully mwd internally in chronic inflammation of the liver, typhus fever, 
malignant sore throat, s<:arlet fever, etc. 

7. D1phtheria.-Succeesful Remedy in Forty Cases-Also 
Preventive.-Dr . .:\facLcan, of Norwalk, Ct., recommends the following as 
a prc\'entivc of diphtheria, remarking: 

~~,0J.::£.;~2r 1~zF1~.~~
1

7F ~;~1~J~:t;h~§1~s ·~~;r.~is~ 
~~fs 1~~~~Yd~~. s~~;rJ?n~v~~~S1~1~i~~~r~~~t~rohi~1~i~o~C. ,, DosE-2 to 8 tea-spoon-

JWnuirk1.-The dose would be 1 tea-spoonful, 2, 3 or 4 hours apart, as the 
case may require. 

8. Diphtheria, Sore Throat, Swollen Tonsil~, Etc.-Home. 
apa.thio Remedy.-Bin-ioclirJ.., of mercury, 10 grs.; sugar of milk.100 grs.; 
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triturate (rub) together 30 minutes in a wedgcwood mortar. Then tnlce 10 grs. 
of this trituratcd article and 100 grs. more of sugar of milk, and triturate again 
as before. Do&-Givc l gr. of this second trituration every hour in ordinary 
cases; if a bad case, give the same amount every 15 to 30 miuutes, until reiie,·ed; 
then every hour or two, as needed. A few doses makes the cure. 

Remarl.a.-Dr. Mason used this a number of years, and nry successfully, 
on some very bad cases. The above is the Ilomeopathic treatment, except 
some of them use in addition to this a gargle, every hour, of '% alcohol and 
3{watcr. 

9. Diphtheria, Dr. Scott's Treatment for.-Aftcr the foregoing 
recipes had been prepared I noticed Dr. W. A. Scott, of S:md)1 Villc, Iowa, 
reported through the Chicago Inter-Or,ean his success with the following treat· 
ment: 

I. Dissolve 20 grs. of pure permanganate of potnssa (permanganate ot 
potassa is a powerful disinfectant, also a great puriticr of sick rooms, clothing, 
etc.) in 1 oz. of water, and apply it to tl1e affected parls with a swab, gently, 
but thoroughly, every 3 hours, until better; then not so often. (Better get 80 
grs. in a 4 oz. vial of water.) After the patient gets better weaken the solution. 
by adding an equal quantity of water. This solution docs not give any pain, 
nor is there any danger in its use, but it bas a nasty taste, which is its only ol> 
jcction. (Its staining clothing is another objection.) 

Prof. King, in his American Dispcnsatory, says: 

vi~ ~~de~rth~ft:!hl~~~~a~~~~~"ve;1n~0e~ ;i~c~fd;~~;~~s i:1r ~~:.r, A1!i~ 
other writer in speaking ot permanganate of potash to purify the air of sick 
rooms says: % oz. of it, in water, 1 qt., and cloths wet in it and hung up, is a 

~~~ti~~~~~f!~ife~1~;i~~e~~~1~. po~o;a~:~~~~~c~~i°:g,c~~~~.s~n~z~l~~li!~~ ~!~~~~ 
ganatc to 2 gals. of water is sufficient to sonk them in, an hour or two, before 
the boiling and washing in the regular way. 

Ch~;~ o;~l~~~H' :r 1~i~1~~~~~;~~~~1Cb~~~s~t ~i~~;~ei;l~d4 ~~s i~~~b·is ~~~ 
pose.) 1iccep a. cotton cloth, not woolen, around the throat till well. The above 
is a11 I use in simple cases, and all that is needed. 

IJI. "lf there is much fever I mix 5 drops of fl. ex. of aconite root 
with 4 ozs. of water, and give to a smnll child~ tea-spoonful ; a child 5 to 10 

Jifs~· fji;~a~~~nl~~; 21 ?i~~r!~ ~~e~i/ ~~~s~~~d~d~; t~v~~~~:;~~!::.a-spoon· 
ing i!~th'~!;l ~~i~eki~~~~~ ~~is~~~ 0J~~;;~:ig1v~abJ~o;~f~~~.b/ ~~ed~'.l;d ~:i:~~ 
spts. lav., 1 dr.; alcohol, 1 oz.; mix. DosE-Five to 20 drops, according to the 
age, mi xed in cold water, e' •ery % to 2 hours. as may seem necessary. This 
will quickly quiet the heart's tumultuous action and aid it to throw off the 

poi.soy. "Do not give harsh physics. If needed, give castor oil or purgative 
magnesia. Keep the patient from exposure to chilly air or cold baths. This 
treatment, which I have published in several medical journals, will rob this 
disease of its terror and save from the grave many a loved one." 

Remarkl.-Let the medicine be obtained where there are families of chil 
dren, so as to have it io the honse as soon as needed, on the approach of the dis· 
case into a neighborhood. Then when it begins, lose no time in applying the 
remedy, and the diJierent aids he recommends, if needed. 
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10. Diphtheria-Latest Allopathic Treatment For.-Iu a re
cent convcrsntion with Dr. Haney, of Toledo, Ohio, he claimed to cure every 
case of diphtheria, even in small children, by swabbing the throat with cal
omcl; for quite a young child be gets 10 grs. into the throat, by a swab, and 
a child 5 to 8 years, 20 to 30 grs., so it will be swallowed. lie says it stops 
tJ1e change in the blood, by which the fibrinous portions form the membrane 
in the throat. He follows 3 or 4 hours after with the liquid physic (see "Liquid 
Physic''). to help carry ofI the accumulation of the intestines; and then supports 
the strength with liquid food of a nourishing charnctcr. Ile is a successful 
physician, and claims not to have lost an average of one ch ild a year for 
the eleven years. practice there; and I know he ha.s a good share or practice 
among the children. I have also seen accounts in a recent medical journal, 
by some allopathic physicians, that they have been using calomcl very simi· 
Jar to Dr. Tianey, in this disease. Therefore T have not dared to pass it by 
without mention, as it may save many lives for future uscfulnes.s. 

11. Diphtheria-Remedy by the French Academy of Medi
cine.-' ' The vapor from tJ1eburningor a mixture of tar and spirits or turpen
tine, near the bed, it is said, will dissolve the false membrane which is so often 
fat.al in this dreadful disease. Jf this simple remedy is complete, as the French 
Academy of .Medicine is said to have declared, it should be widely published." 
.American Mt1senger, October, 1884. 

Remarkl.-Notwithstanding there are two "is saids" in this, yet, as it is 
simple, and would not interfere with any other treatment, and obtaining it from 
a purely religious paper, which seldom touches anything of this kind, I have 
felt, from the knowledge of love of the effects of these articles, it should 
have my help on its way to a v."ider publication. Equal parts should be used, 
although they do not so state, thoroughly mixed, and pour a few drops from a 
tea-spoon upon hot coal~, to keep up the fumes, is all that is needed. 

Blistering in Diphtheria-History of a Case at Black Rock, 
N. Y ., Saved by It.-In the December number, 1884, of the T/ierapeulic 
Gazette, of Detroit, )lic:h., F. W. Bartlett, :i\L D., of Buffalo, reports the case of 
a man about 45 yenrs old, to whom he 1\•as called, and who was very sick at the 
time, and continued to get worse for four days, when he considered it hope
less from the condition or the throat, and so informed his patient, whq took 
it calmly, but asked to have something done to relieve the suffering o( the 
stomach, for which he directed his wife to dip cloths in hot water, and 
wring out, tJ1en put on a few drops of turpentine, to be applied over the 
bowels; but in the confusion or such a case, expecting to lose her husband, 
she heated the turpentine, and saturated flannel with it, and laid it on, which be 
bore as Jong as he could, then ,;oJently flung it across the room, sayiag be 
"would rather die than suffer such agony." And when the wife saw what 
an inflammation she had caused. covered it with fresh lard, and waited the 
doctor's morning call; who found a blister (tlUieation, as ?ii. D's most call it) a 
foot square, covered with a cliphtbcritic exudation, the throat better, and the 
patient saved. All I have to c;ny further is, let others make similar mistnkes 
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in bad cases, and save their patient" too. In other word.,, draw a blister in the 
regular way, in time, not to let the throat get beyond control. I would put a 
blister on both arms, breast and bowels too, if I thought it necessary to save 
my patient's life. 

12. Diphtheria, to Avoid by Diet-Pork Believed to be 
the Exciting Cause.-With an explanation as to th is exciting cause of 
dipbtl1cria, I will close the subject, having given a large number of the most 
popularly k:iowu remedies, although there arc many writers who think that the 
abundant use of pork in our diet is a very fruitful sou rce of this d isease, I slull l 
only quote from one. A recent medical correspondent of the Lancaster Neto 
Era argues at cousidcrnblc length: ''That eating of pork is an inciting(arou~ing, 
stirring up,) cause of this terrible disease." Ilis idea is that an u nhealthy 
appeti te is created by the use of so much pork, ir1 the cvery·day diet of the 
country, until the specific pork poison is manifested in the cxud.'.l.lious depos· 
its from the blood into the throat, which is the characteristic symptom in this 
disease. Ifo especially advises parents not to allow their children to diet ou 
pork, nor sausage, but fruit and vegetables in greater abundance. 

&marks.-Although beef, veal, lamb, chicken, etc., may be allowed to 
children generally , y<.t it would be well for parents during the prevalence of 
diphtheria in a neighborhood, to put their children upon a bread and milk and 
..-egetable 1.liet exclush·cly, lest their loss might be charged home to their neg· 
lect, which would not be a pleasant thought for after-consideration. 

13. Diphtheria-Closing Remarks Upon.-The author leaves the 
1rubject with his readers, believing that he has presented a larger number and 
more reliable remedies or recipes for the cure and p revention of diphtheria 
than are to IJc found in any other publication whatever; he also believes that if 
these recipes ore well studied, and one or more of them adopted by the heads 
of households containing young children, and the articles obtained nnd kept on 
hand ready for use, night or day, nothing 1ike the fatality will hereafter 
take pl:tce from diphtheria, as has heretofore been the ca<;e. I feel certain 
t11at there can be no drug store where some of the articles mentioned may 
not be obtaiued. Then the responsibility rests with each one who shall 
have this knowledge, and yet neglect to use it. The author has done bis duty, 
which is a g reat consolation to him. The same will also hold good upon many 
othC'r subjects in this work. Sec "Disinfectants," to prevent this disease from 
spreading. 

1. SORE THROAT-The Good Old Grandmother's Gargle 
for.-Stccp 1 medium-sized red pepper in )f pt. of water, strain, and udd }:! pt. 
()f good vinegar, and a. heaping tea.spoonful, each, of salt and pulverized alum, 
ancl gargle with it as often as needed. • 

2. Sore Throat, New Gargle for.-In all recent in flammat ions, or 
colds, utrcctiug the throat, a gargle made by putting a heaping tea-spoonful or 
the bi -carbonate of soda (common baking soda) into a glass of water, and gar 
~ling with it frequently, will be found exceedingly vuluablc. A tea-spoonful, or 
a little more, of it swallowed, will quickly relie,·e a tickling cough; also neu 
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tralize the acidily of the stomach often arising after meals, water-brash, etc. 
But if it ~hould irritate, weaken one-half or more. 

3. Sot·o Throat-Heat Strong Tee. as e. Gargl e for Speedy 
Relief in.-It is well to know that sore throat can be speedily relieved by 
u~ing strong, hot tea as a gurgle. It is 11 convenient remedy and rather a 
pleasant one. 

&mar..ts.-Rot water has proved \•a\uabl~· i11 many di~MtSl'S of late, as dys 
pepsia, consumption, etc., taken internally !)..:for<! me:ll~. which sec, for these 
diseases. 

4. Sore Throat and Catarrh-Gargle for .-Comp. spirits of 
lavender. ~oz., into a 4 oz. vial; put in also the carbonate of ammonia, 20 
grs.; fill with distilled, or rain water. 

DrnEC'flONs.-Put 1 teaspoonful of this to% cup of warm, soft water and 
gargle with it two or three times daily; and if any catarrh, or nasal inflamma
tion, put into the hand, what it will hold, and snuff into the nostrils at each 
time. After the gargling and snuffing, a little va.scli nc, or cosmoliue, mutton 
tallow, or some sweet oil, or sweet almond oil, should be introduced into each 
uostril with the finger. 

Remarks.-Follow this course faithfully, and for a considerable time, in 
catarrh, if any good is expected to result; also use occa.sionally some good 
eathartic to act freely, together with an alterative and tonic course of medicine. 

5 . S ore T hroat, Common G argl e for.-Forcommoncnseof sore 
1broat, a valuable gargle can generally be made at almost any dinner table. 

DrnECTIONs.-Take % pt. tumbler, or common goblet, and put into it a 
&Ultt.11 suit cellar of salt (about 2 tea-spoonfuls),}..( tea-spoonful of black pepper, 
and a littie cayenne (3 or 4 little taps on the bottom of the cruet, or pepper-box 
oontuiuing it, will be sufficient; a tea-spoonful or t.wo of pepper-sauce, if on the 
table, is better tlmn the cayenne powder). then fill the tumbler with cider vine. 
gar aUtl water, equal parts, 5tir well, a few times, and gargle with it often. 

Re11w.rka.-lf you have alum and borax in the house, about 3~ tea-spoon
ful of each, pulverized, may be put in, or if only one of them, Yz tea-spoonful 
will improve the gargle. (Other gargles will be fouud in connection with the 
subject of dipbtl1eria.) 

6 . Sore Throat, Several Simple Remedies for. -The follow
ing nre some of ti.le most common, or simple, remedies for sore throat, easily 
obtained and often eticctual: 

I. Salt and ''later is used by many as a gargle; but a little alum and honey 
dissolved in sage tea i-; better. 

IL Others. a few drops of camphor on loaf sugar, which very often 
affordsimmt diate relief. 

III. An application of cloths wrung out of hot water and applied to the 
neck, changed as often as it begins to cool, has great potency in rcmoviug in· 
tlammationinrcccntcases. 

IV. Borax the size of a pea in the mouth relieves hoarseness qui~y. 
(See al.so hoar.:;encss, Urouc:hitis, etc., for other remedies.) 
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SORE NOSE-Akin to Erysipelas-Certain Cure.-! had a 
ca.se of sore nose, a very bad case, which nothing in the ordinary line of treat
ment would benefit at all, except for a very short time. The su!fcrcr would 
cry out: " Cannot something be done to relieve this intolerable sufiering," 
etc. D1RECTtONs--I prepared a little stick, 3 or 4 inches in length, and wound 
it with 3 or 4 tbickncc:ses of cotton cloth, wTappcd with thread, nncl dipped this 
into the full strength muriated tincture of iron, and held it firmly, for'% min· 
ute, or so, to each spot, and over the inflamed nose, and to the inner edges, 
where it was sorest. The first moment or two it smarted like fire, but I held 
it the more firmly and said never mind that, it won't be so bad next time. 
So night and morning, for 3 or 4 days, then once daily as much longer, made 
a perfect cure-now over 6 months, without the least return and no sign of 
soreness remaining. I should continue to apply for a. month or more, if ne
cssary , or until cured. I gave him also internally 5 drops of the same tine· 
ture 3 times daily in a little water. Of course he had an iron-colored nose, but 
a piece of lemon rubbed on a few times soon removed that ornamental shad6 
and left him all right again, the same as it will remove recent iron rust spott 
from clothing. 

Sore Fingers of Printers, etc., to Cure and Blood Blisters 
to Prevent.-!. Generally a compositor's (t~tter's) sore fingers resul\ 
from lye, low cases, splinters, scratches in handling brass rule, paper cuts, type 
poison, etc., and often occasion loss of time, expensive doctoring and great 
pain. For these sores a correspondent writes: "I ha"e never lost an hour from 
business, nor been put to more than a trifling expense. Plentiful and frequent 
application of laudanum has been my panacea (cure ull). I t also cleanses, re. 
moves the soreness and rapidly heals old sores." 

IL Blood blisters may be prevented from forming by immediately rul> 
bing the bruise briskly with any non-poisonous hard substance.- London PJw. 
neticJournal. 

R1marks.-Thc fact here given as to the curative action of laudanum upon 
sore fingers, and old sores, is that laudanum alone would be valuable upon all 
ordinary chaps, or cracks upon the hands, lips, etc., no matter from what cause 
they may have arisen, as the opium relieves the pain, and the alcohol in it slim· 
ulates U1e parts to heal. 

CARBUNCLE-Treatment Which Saves Pain and Soreness 
-Also Applicable to Boils.-Havi ng just passed through a three weeks, 
siege with a six 11ole carbuncle, I feel competent to tell others how I saved 
myself much pain, soreness and suffering, although it is bad enough when all 
has been done that can be done for relief. 

What it might have pro\•ed without my mitigating treatment, I do not 
know; it was the agony that compelled me to adopt some plan of relief; hence 
I took: 

I . A mild liniment, Mrs. Chase's, given in U1is book (any mild liniment 
will do), 2 01..s.: chloroform, 1 oz.; laudanum, 1 oz.; mixed. Shaken, when 
used, and npplird every hour or two, night and day. There were only short 
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catches of sleep for about two weeks; after which, an hour or two wa.s occa 
slonally obtained. 

After applying the above mixture freely at each time, I then applied the 
following anodyne, emollient, or softening mixture: 

II. Sweet oil, 7 drs. ; laudanum, 1 dr.; mix. The application of the fore· 
going mixtures would relieve very much of the :Hronizing pain, even before I 
would be done applying the first; and the second kept the surface soft, as well 
as to help keep down the pain. (The same thing "rill be just as cllcctual for 
boils, I have not a doubt.) The situation was such that no poulticing could 
have been done, if desired, to hasten it; and even if it could, I have nc\'cr 
known one under the poulticing process to subside in less than 5 or 6 weeks, 
while by the above process nearly all the pain and soreness subsided in 3 weeks. 

At one time I thought it was going to repeat itself: but by the application 
of the permanganate of potash, 1 dr. to 1 oz. of water, applied by rolling up a 
strip of cotton cloth, and tieing a bit of cord around it in the centre, the size of 
\he roll being just to fill the mouth of the vial, by which means I could wet 
one end of the roll of cloth without spilling it upon the clothing (permanganate 
colors the clothes). and apply to the swelling, it was driven back, or scattered, 
and by taking an active cathartic dose of crab-orchard salts(any active cathartic 
will do the same) it was carried out of the system. 

2. Carbuncle, Specific for.-R. H. Johnson, in theMedicalRtmetc, 
says, be ha.s found tannin a specific for carbuncle. Be sprink1es the tannin 
upon the openings as long as it will dissolve; and 24 hours after washes off with 
castile soap, and sprinkles it again. Be claims it to soon heal up with but little 
pain. It is worthy of trial, as it can do no harm. 

BOILS.-Remedy Against their Continuance.-Prof. Scud
der, in his work on Specific Medication. speaking of lime, says: Its specific 
use is in cases of furunculus (boil), and other inflammations of the cellular 
tissue (the cell-like tis<;ue immediately under the skin) terminating in suppura
tion. Why it has thi'I specific infiuence I do not propose to say, but I have 
proven it in scores of cases. Taken in a case in which boils are continually 
developed, the use of lime water will effect a. radical cure. [The proper 
strength for lime water to be used in these cases, in fact, in all cases, is: stone 
lime, 4 ozs.; distilled water, 1 gal., or in these proportions. Slack the lime 
with a little of the water, then pour the rest of the water over it and stir; cover 
the bowl and set aside for three hours; then bottle and keep the liquor upon the 
lime, well corked, and use only the clear liquid as wanted.] Sec "Milk Diet for 
Infants and Adults.". DosE-It is given in doses of a wine-glassful, 3or4times 
a day. If too alkaline use additional water. 

This lime water is often very properly used with the milk fed to infants 
which have to be raised upon the bottle; a tea-spoonful to a bottle of milk, or suf
ficient to prevent acidity of the stomach; and it is also valuable in Dyspepsia in 
adults when there are acid eructations of gas, or, as commonly called, belching or 
rifting of wind from the stomach, after eating. DosE-For adults in these 
dyspepsia cases. 3 or 4 table-spoonfuls to a bowl of milk; sufficient only is 
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needed to keep down the acidity. See" Dyspepsia, ~filk and 1~imc Water. 
Cure for." Lime water can often be borcc by patients who cannot tnkc tht 
salts of soda, or potnsh. This also proves its value and adaptation to the human 
system. 

2. Boils-To Relieve the Pain of and to Scatter.-The pain of 
boils, it is said, cau be rclic\·cd very much by frequently applying casto r-oil on 
the parts. 

Painting a boil with tincture of iodine, it is also claimed, scatters them; 
but I prefer to scatter them by frequently applying a strong liniment. I have 
recently scattered two from my own neck in this way. I used Dr. Chase's 
golden oil, or strong camphor liniment; I think I applied it at least fifteen differ· 
ent times in the day, rubbing over the boil bard and long at each application, 
which scatlercd it, and is doing so again, at this wri!ing. so that. I see t.hcy are 
in the system, and I have therefore made 1 qt. of the lime water (1 oz. stouc 
lime to l qt.), and am going to use it, expecting l :sliull thus cleanse the blood 
and eradicate them-the boils from the system or blood. It did do it, as I have 
not had any more, or any indications of them, now over four months, after 
writing the above. 

3 . Boils, Alterative Syrup for.-Blue flag and black cohosh root, 
ee.ch l oz.; yellow dock root and the bark of the root of bitter.sweet, Peruvian 
bark, the bark of the root of sassafras and prickly ash berries, each Yz oz.; 
pyrophosphate of iron, 2~ drs.; whiskey,~ pt.; glycerine, 6 oz.s.; water, 12 
ozs. DmECTJONs.-The barks, roots and berries are to be coarsely ground, or 
bruised, then steeped in water in a covered dish, to leave, when strained, 1 pt . • 
then add the glycerine, whiskey and pyrophosphate of iron. DoSE-A tea 
spoonful 4 times daily, at meals and at hed·time. 

Remarks.-Tbis is not only a valuable altcrative in boils , but to follow the 
treatment of inflammations, after the acute stages have been overcome by cool 
ing purgatives, such as salts, scidli tz powder or cream of tartar, attention to the 
skin, etc., especially so if there is a scrofulous tendency, or considerable debil 
ity, shown by the loss of strength, flesh, etc. 

1. MILK IN DIARRHEA, DYSENTERY, INCIPIENT 
CHOLERA, TYPHOID FEVER, ETC.-Cou!:iiderable has lately been 
said in medical journals concerning the value of milk as n remedial agent iu 
certain diseases. An interesting article upon this subject lately appeared in the 
London Mil.k Jvurnat, in which it is stated, on the authority of Dr. Benjamin 
Clark, tbat in the East Indies warm milk is used to a great extent as a specific 
for Diarrhea. 

I. For Dia1·rhea.-A pint every 4 hours will check the most violent di 
arrhea, stomach-ache, incipient cholera and dysentery. The milk should never 
be boiled, but only heated sufficient to be agreeably warm, not too hot to drink. 
[The author would say H0° Fah. is as hot us one can take it comfortably with 
a tea-spoon.] :\lilk which has been boiled is unfit for use. Ile continues: It 
bas never failed in curing in from 6 10 12 hours, and I have tried it, I sboulrJ 
think, fifty tiwcs. I have also given it to a dying man who hn.<l been subjc1 t 
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to dysentery 8 month!:'!, latterly accompanied by one continual cliarrhra, nnd it 
acted on him like a charm. lo 2 days his diarrhea was gone, in 3 weeks he be· 
came a hale, fat man, and now nothing that may hereafter occur will ever shake 
his fnith in hot milk. 

II. For Typhoid Fercr.-Anothcr writer alc:o rommunicntes to the MW,. 
i"cal TirMs and Gazette a statement of the wiluc of milk in 26 cases of typhoid 
fever, in every one of which its great value was apparent, checking diarrhea, 
nourishing aml cooling the body. 

III. For Debilitalin!J Disea1es.-Pcople suffering from discnse require 
food quite as much as tho~c in health, nn<l much more so in certain diseases, 
where there is mpicl wa.<;te of the system. Frequently all ordinary food, in 
some disease". is rejected by the stomach, and even loathed by the patient; bnt 
11:1!'1rr'. ('\·1·n in all disease, is bcneficient, and hnc:: furnished a food that is bcne. 
1kial-in some, directly curative. Such a food is milk. The writer, Dr. All'x· 
ander Yale, after giving particular observations upon the poinL<i :ibove men· 
tioncd, ,-iz.: Jts action iu checkiug diarrhe11, its nourish ing properties :md its 
action in cooling the body says: "w·e believe tll:lt milk nourishes in fever. pro
motes sleep, ward.'4 off delirium. soothes the intestines, and in finf' is the Bi'M 
qua non (an indispensable-just the thing) in typhoid fever." 

IV. For ,~rg1·fct Fl~er.-The writer goes on to say he has lately t.e~tcd the 
value of milk in SC'arlet fe,·cr. and learns that it is now recommended by the 
medical facuhy in all cn.-.cs of this often ,·cry distressing diS<'Usc of child ren. 
Be says: 

Gh-c all the milk the patient will take, cnn during Ule period o! grealest 
fever; it keeps up the strength of the patient, acts well upon the stomach, and 
is in every way a blessed thing in this sickn~. Parenl'I, rcm!'mber it, and do 
not !car to give it if your dear ones are afflicted with this disease. 

2. Milk as a Medicine.-Lndcr the head of "Milk a.s a Medicine," 
the American Jou,rnal of .Vedir.ine, of St. Louis, snys that this article, once 
looked upon with distruc;t, ha.<i now become a valuable ngcnt in trcntment of 
dise::i."<'. and is., on all band.<i, recommended by prnctitioners of medicine a.s 
bei n~ a safe and reliable article in the list of curable..<;. Given warm it is 
declared to be almo!;t a specific (positive cure) in dinrrhca, stomach-ache, incipi
ent cholera and dysentery. It is also pronounced invaluable in typhoid 

fever. 
II. The JQurnal then quotes the sentence of Dr. Yale. given in 111 above. 

and clo<:c.-. hy saying that he nls.o ap;rees with the opinion of Dr. Benjamin 
Clark, in the London JlfiJk .foitrrv.tl, gh•en in I. 

Remark.~.-! umle~tand that the milk is not to be boiled, that it 1s 1-0 be 

heated only to allow it<i ])(>ing drank without .<icalding the mouth or tbrool 
There can he no doubt of its efficacy with such an amount of te.11 timony from 
the medical profesc::ion in India, England and America. 8~ al<:o ." 'rrcAtment 
of Scarlet Fever with bulphur," wherein I have recommended the milk to be 

alsouse<l. 
3. Milk Diet, with Lime W ater-For I nfants and Adults 

who h ave W eak Digestive P owers.-Dr. H. N. Chapman says that. 
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milk and lime water is not only food and medicine at an early period of life, 
but also later, when, as in the case of infants, the functions of digestion 
and assimilation have been seriously impaired. A stomach taxed by gluttony. 
irritated by improper food, inflamed by alcohol, enfeebled by disense, or other 
wise unfitted for its duties, as is shown by the various symptoms attendant upon 
indige;tion, dyspepsia, diarrhea, dysentery and fever, will resume its work, and 
do it energetically, on an exclusive diet of lime water and milk. A goblet of 
cow's milk to which 4 table-spoonfuls of lime water has been added, will agree 
with any person, however objectionable the plain article may be, will be friendly 
to the stomach when other food is apprebensive, and will be digested when all 
else fails to afford nourishment. Of this statement I have had posith·e proof in 
very many cases. The blood being thin, the nerves weak, the nulrition poor, 
the secrelions defective, the excretions insufficient, the physician has at hnnd a 
remedy ns common as the air, nnd as common, almost ns water. In it all the 
elements of nutrition arc so prepared by nature as to be readily adapted to the 
infant or the adu lt stomach, and so freighted witla healing virtues ns to work a 
cure where drugs are worse than useless. 

Remarla.-lt certainly needs no further remarks to show the estimation 
that milk is now held in. Let it be used accordingly, with the lime water, and 
you will also be satisfied. 

4. Milk an Antidote and Preventive to Lead Poison.-The 
Journal de Mediciru states, upon authority, that milk has been found to be au 
antidote and preventive to lead poisoning by those working in its manufacture. 
(Why not, then, for painters?) 

A quart n day wa'.s furnished to each man, after which no colic nor other 
barro'to health occurred. 

The remedy is simple, easily obtained, and no doubt effectual. Used as a 
drink during the day would be the manner of taking it. See also its use in 
''Accidental Poisoning.'' 

5. Milk as an Aliment or Food. -So much has been said on the 
use of milk as a medicine in diseased conditions of the system, it is but proper 
to say it ought to enter into our daily food to a very much greater extent than 
it does. It is believed to be good for children; but I beg leave to say it is as 
good for adults a.s it is for children ; and if every family would adopt the old 
plan of corn-meal mush and milk for supper for everyone in the family, a.<> we 
used to do in an earlier dny, the :reneral health of the people would be better 
than it is. If it produces costiveness, in any case, put in a little lime water, or 
a little baking soda; but with the mush there is no danger of this. 

6. :Milk, Hot, as a Restorative after Fatigue.-Aglnssof hot 
milk, when ooe is fatigued, is so refreshing and strengthening it will astonish 
the one who takes it. A supper, made with a couple slices of toasted bread in 
a bowl of hot milk, is very satisfactory in the absence of the mush mentioned 
above. 

1. SCARLET FEVER-Successful Treatment of.-Dr. Henry 
Pigeon writes to the Loudon Lancet as follows: 
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"The man'ellous success which has attended my treatment of scarlet fe\•er 
by sulphur induces me to let my medical brethren know of my plan, so that 
they may 00 abic to supply the same remedy without delay. All the cases in 

~~~:~~~~c~~:::i~trf~~:1~!.~~·~~k~~~:~t~~ii~.~>iijrt~~~1~~k~~r ~~1~ca(~J1~~~!10~1 ,~1~ 
"'fhc pati.ents were thoroughly anointed twice daily with sulphur ointment 

(U1c sulphur omtmcnt used was made by the London Pharmncopreiaas follows: 
sulphur, 4 ozs.; lard,~ lb.; oil or berg11mot, 20 minims tdrops); mixed); ~iving 
5 to 10 grains of sulphur in a lit~le jam, or jelly, 3 times a day, accordmg to 
the age of the child and seventy of the case. Sufficient sulphur was also 
burned, twice daily (on coals on a shovel), to till the room with the fumes, and, 

of c~~U;';d;8t'W1~~;~'{ tir:~~~n~~:~I~ ~ci1:!·prO\'ed immediately, and none 

i~~~"~~e~~ua~ ifr::~:;:~a~li~~mt;e::e 7r~~~,1~;l~t ~1d~p~eS.nnlfa1:f1~~~~a:ta ~=~:~ 
~xpcrieuce in scarlet fever last yen.r and this, T feel some confidence in my own 
judgment, and l tun of ti.le opinion that the very mildest cases I c"er saw do 
not do half as well as bad cases do by the sulphur treatment, and as far as I 
~fule~~dge sulphur is as near a specific (positive cure) for scarlet fever as pos-

Remarks.-I can see no reason why the milk, as indicated under the head 
of milk in diarrhea, dysentery, etc., may not be given \vith the sulphur treat· 
ment; I believe both to be good; and as I sec the medical journals speak with 
such confidence of Dr. Pigeon's sulphur treatment, I place also great confi
dence in it, and recommend it most heartily. 

2. Scarlet Fever, Sulphurous Acid Treatment of.-Dr. L. 
Waterman, of Indianapolis, Ind., in an epidemic there, in 1876, gives his expe
rience in the use of sulphurous acid. Re says: 

tion ~l fgrii ~~0S~~~~:e~~-zl.mr~r(a~ltii1~~~n~nfg) s~~;~~~~~~st~~i~~mJn~::t 
in a little water. I treated eleven severe cases. The ten treated after its adop
tion recovered." 

3. Scarlet Fever, Simple Remedy, or Warm Lemonade for. 
-An eminent physician says be cures 99 out of every 100 cases of scarlet fever 
by giving the patient warm lemonade with guru arabic dis.solved in it. A cloth 
wrung out in hot water and laid upon the stomach should be removed a.s rapidly 
as it becomes cool. 

Remark&. A writer in Good Health gives the philosophy of the above 
treatment, with the warm lemonade, with an addition (which I know to be val
uable), the wet hot sheet, or pack, over or around the whole body, guaranteeing 
that not one in one hundred ·will die of scarlet fever, if this treatment is prO' 
pcrly carried out. He says: 

4. Scarlet Fever, Unnecessary for a Child to die with it.
" It is as unnecessary for a. child to die of scarlet fever, as it is that it should be 
blind with cataract. Let us sec: At any time before the body has finished its 
inefiectual struggle we arc able to help it, not by wonderful medicines, but by 
the knowledge of anatomy, and the application of common seusc. * * * * 
Undress the child and place it in bed at the very first sign of sickness. Give it, 
if it has already fever, sourish warm lemonade, with some gum arabic in it. 
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Then co,·cr its abdomen with some dry flannel. Take a well folded bed sheet 
and put it in boiling water; wring it out and put this o\·er lhc whole body and 
wait. The hot cloth will perhaps require rcpcatcU heating; according to the 
severity of the case and its stage or progress. Perspiration will commence in the 
child in from 10 minutes to 2 hours. The child then is fia,·ed; it soon faJls 
asleep. The hot, wet $;beet must be continued, however, till perspiration takes 
place. Soon nftcr the child awakes it shows slight symptoms of returning in
clinations for food; help its bowels, if nccc.._o;sary, with injections of oil, soap 
and water, and i!s recovery ·will be as steady as the growth of a green-house 
plant, if well treated. Of course if the child is already dying nothing can 
save it. 'Vith this treatment I will guarantee that not one in a hundred chi!. 
dren wi1J1 scarle1 f<'"crwill die." 

Rtm1?1·ks.-l once Rnccccded in curing scarlet fC\·cr in one of my own chil· 
dren, before I had read medicine, by the cold pack, or sheet, but I should not 
try it again-[ know the hot is better-the strain or struggle of the p:ystem 
being much lef;,q, anrl consequently the most safe nnd satisfactory. There is no 
clouhl of ll1e value of the foregoing treatment, but any of the others may be 
tried; llC'Cording to the conveniences to be obtained iu different places. 

5. Scarlet Fever and Small Pox-Successful Treatment.
Dr. \V. Field.,, of Wilmington, Delaware, says to one of the medical journals: 

"llaxing: had much experience in the cure of scarlet fever and small pox 

~~~l:~11~0:!c~;~i~~:~~~.1 1Teia~~f~W~ ~~:~!i )~~~: !,~~1 ~~~r:~~cc~b~~~,t~~;; 

:
0

:aJi~.::J~fi~:~~t~:;;:~~~~~hs !~;~ :;oJai~1~i~~;~~~1~ i~fm~~l~:~fi=~~~:. 
~le with the yeast, anrl apply the yeast to the throat as a poultice; mix with 
ludian meal. Use plenty of catnip tea to keep the eruption out on the skin for 

seveJY daJ,~·oll Pox.-" Use the above doses of yeast 3 times a day, and milk 
diet throughout the disease. Nearly every case can be cured without leaving a 
pock mark." 

RematkB.-l have had this used, in scarlet fever, with very grentsatisfaction.
1 

6. Scarlet Fever-Length of Time Dangerous to Others.
In this disease the parent and the school teacher are often concerned to know 
how long a time must <'lapse l.lcfore it is safe to admit those who have Jrnd the 
discnr.:e to mingle with other children, or with the family, and go to school. 

For a month, at ]('stc:t, the body of a scarlet fever patient is casting off 
scales, or particles. from the skin. The nose, thront, bowels and kidneys are 
also throwing off poi~onous matter for this length of time, which will commu
nicate the cli..eaRC to others. The chief danger, however, is from the skin, as 
this is the main outlet for the blood poir.:on to escape, and e,·ery scale or parti· 
cleof dry dust from ther.:kin carries the infection. 

Therefore greasing the patient. by rublJing a bacon rind o\·er them, which, 
by wme, has been recommended as hencticial to the patient, will certninty do 
this ~00'1. i. '· it will keep these min11te scalec:. from rising into the air, and thus 
nrevem 111e communication of tile clic:ease to others from this source. But a. 
l.>r. (.,bapin, in a communication to the Brief, of tit. Loui!, informs its renders 
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thnt. he has usecl the hnm fat (as he calls the bacon rind) in every case for 20 
years, and has lost but few patients since using it, and must have treated some 
hundreds, and gives the following as his plan; "As soon as I diagnose (i. e., 
determine it to be) a cnsc of ~c:i.rlct fr,·er, I have the patient put on Canton flan· 
nel, or better, if in winter, fine all wool un<lcrclothiug; then cut a piece of rind 
from a pretty fat, fresh smoked ham, with a half inch of the fat uPon it; then 
warm the hand, also the slice of ham, rub the hand on the fat, and Utcn on the 
patient, till they are well covered, except the face. (Thcautl1orcaonot sec why 
the fat may not be rubbl'd directly upon the surface, rather think it is the best 
plan, then rub it in with the hand.) Do this night and morning a.s long a.s the 
eruptions and fever continue; put them in bed, cover up warm and give as 
much cold water ns they like. (I prefer the warm lemonade if agreeable to the 
child, as nnmcd above in No. 3.) The greasing is very satisfactory, allaying 
tbe burning and itching, which arc so annoying." (See also the sulphur oint
ment in No. 1 of scarlet fever; note for making it.) 

7. Scarlet Fever-To Prevent its Spread.-Searlet fcve• hns been 
so prevalent and so fatal, for several years p:u.t, it has become of the utmost 
importance to prevent its spreading in schools as well as in families, and the 
above thoughl.8 and st:ucmcnts being so fully corroborated by the following cir
cular, prepared by the Boston Board of Hea!U1, and sent to every house in that 
city, I have deemed it best. to give it in full. It says: 

I. " Scarlet fever is like small pox in iL'i power to spre:td rapidly from 

K°rs~rg~ ~r~;.t ~~c i~!t:ic~~~~~~~ ~a!0;!~~~1 ~1111:. ~~s:t~r:!1~:V,~~~ 
~:~l~~~~~l.lne&.~~~~f~v~r~0~~~f~~o~1~n~~0~~ ~~d ~f11 f~~~~~~~°!a:!: 
of one and the same dangerous disease. 

IL "'Vhen a case of scarlet fever occurs in n.ny family, the sick person 
should Ix· placed in a room apart from the otJ1er inmates of the house (an upper 
room is bc...;t), and should be nursed as fa.r as possible by one person only. The 
sick chamiJc:r should be well ventilated and well warmed; its furniture should 
be such us w ill pcnnit of cleansing without injury, and nil extra nrlicles, such 

~h:·}~~i~~ ~~1~~1J' n~~~li~~l~~it~a~~~.' ~1~1i1:. 1~i~f:~~v~ a~r?,~fe~~c~I ~::; 
should be wnrncd of the presence of a dangerous disease therein, a.nd cbildrcn 
especially shou ld not be admitted. 

III. "On recovery the sick person should not min:!?Je with the well until 
the roughness of the skin, due to the disease, ~hall have disappeared. A mo~th 
is considered an average period during which isolation is needed. The clothrng 

· before being worn or used by the patient or the nurse, should be cleansed liy 

~;~r~o~~'Lto~~~~~nre ~i~u~~~r si~n~~l~t~11Tfi~ ~~aN~~~· t~~ ~:~na~,~~1~\3\~a~~ 
nibbed, and the cloths \1sed for that purpose <:hould be burned mthout prcv1-

~~~s :::::d~~·il~a~e~;1dg ~~~~~~.d a~ ~;::~1ica~~id\·l~~;\·~h~~d~3et!1~~ ~~~~!~ 
J pt. to 3 or 4 gnl!il. The inf('cted clothing should be cleansed by itself, and not 
sc·nt to the laundry. 

IV. "In case~ of dea1h from scarlet fever, the funeral scrviecii sbonltl be 
mrictly private. and the corpse should not be exposed to view. Because c11il· 
dren are especially liable to take and to spread t1eu.rlct fever, <Wd bectUl8e 

G 



66 DR. CHASE'S RECIPES. 

M:bools afford a free opportunity for this, the Iloard of Ilcalth bas cxc1udcd 
from school every child from any family in which a case of the disease ha.CJ 
occurred, and has decreed that the absence shall continue four Wl'CkS from Uie 

~W~fi~~gt~~ !::1~o~;t:1~~·~xr~~~~~~t~:Sto 8J~i~j~l~~l~;~~sc:i~~1~~'~c 1~~~ ~~~tii· 
cate of a physician that the required time has pru.scd." 

Remarks.-! think the abo"c directions arc so plainly givcu that they wilJ 
be readily understood, and if properly followed out, the spread of this disease 
will be almost, if not wholly prevented. I will say, however, that the use of 
the carbolic acid is not as much used us a disinfectant as formerly. Sec "Cop. 
pera.s Solution of the National Board." This and zinc solution will answer for 
all purposes, and arc not only cheap, but absolut~ly reliable. 

1. TYPHOID FEVER -Treatment in Its More Malignant 
Character.-Thc malignant character of this disease not being as prevalent in 
the North as in the South, I will first give the treatment used by Dr. J. J. Jones, 
ef Conway Station, Ark., reported through the .,,lfrdical Brief, of St. Louis, who 
1ias treated this discn."c in all its grades for over 25 years. When it takes on iL'> 
malignant character of dysentery or pneumonia, which are inflammatory and 
dangerous if not properly met or treated in their commencement, he S3id that 
after testing various modes of treatment, be adopted the following: 

I. First cleanse the alimentary canal with syrup of rhubarb and bi-carbon 
ateo!soda. 

II. Follow this with spirits of turpentine, 30 drops; oil of sassafras, 6 
drops; tinct. opium (laudanum) 25 drops; mix into well beaten whites of two 
tlgg<; well sweetened with loaf sugar. DoSE-Give an adult 1 table-spoonful of 
this emulsion every 3 hours. 

Ill. If the pulse is full and firm, and over 100 per minute, give the fo~
lowing: Tincture of gclscminum, 1 oz .; fluid extract of aconite (of the root 
is best),~ dr.; spirits of niter, 2~drs.; mix. DosE-Give lOto 15drops, forau 
adult, every 3 hours, until the pulse drops below 100. (The auLhor would say, 
keep the pulse under 100, gh·ing this alternately with the emulsion-first one, 
then, 1% hours after, the other; but these drops must not be continued to 
Tcduce tho pulse much below 100 at the first. If il docs this, Jes.sen the dose, or 
makeil4 or5 hoursupart.] 

IV. To control the temperature (heat of the surface), if it runs very high. 
which it frequently docs, we resort to the wet sheet pack, as it is an important 
agent in the successful treatment of typhus and typhoid fevers. Use viuegar 
nnd spiriLi of camphor in place of water to wet the sheet, as it is much more 
sedat ive (calming, allaying irritation and pain), and less dangerous than water 
Aiter the pulse and t<>mperature is brought below 100. we give large dO!'.CS of 
tinct. of iron (muriated tinr't. of iron is meant, and 15 to 20 drops would be 
large enough. onec in 3 or 4 hours), checking the diarrhea, which is :-o rommon 
in typhoid fever. Alternate this (the iron tincture) with pure hard cider or 
lemonade. Diet: dried-beef tea, and milk gruel seasoned with pcppeT; give 
egg-oog if there arC' pncnmonic symptomc;. 

Remark•. - It would be well to say here, see "Use of Milk in Diarrhea, 
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Dysentery, etc." I also say that my own p1an hns been to sponge lhc whole 
surface with bay rum and water (equal parts), sufficiently often to keep dowu 
the excessive heat; and if bay rum is too expensive, use whiskey and watcr
warm, if preferred by the patient; or vinegar and spirits of camphor will be 

good, if the beat is not. too excessive. The bay rum, however, is more agree
able in flavor, especially for use about the face and hands. The patient can do 
this face sponging as often as tllC heat demands it, keeping a dish of the mix· 
turc and a small sponge near for the purpose. H the sponging, in place of the 
·wet sheet, is rcsort.cd to, let it be done ns often as the comfort of the patient 
demands it----doing it under the bed clothes, to avoid any csposurc to cold air. 

The lemonade recommended by Dr. Jones, or some or the drinks for fever 
patient.s in other parts or this work, would be very desirable; but what he calL<i 
.. pure hard cider," unless reduced with cold water, would generally, I think, 
be a little too "bard;" however, it can soon be ascertained by trial. Whatever 
the patient craves in the line of drink or food, I believe in aHowing moderately; 
and never to refuse even cold water right from the well or ;;pring, as old allo
pntby used to do in the years" auld tang sync," by which, I have not a doubt, 
t~ousands or persons, burning up with fever, have lost their Jive<i, where, if 
water bad been allowed, they might just as well have been savOO to their friends 
and usefulness. So well sati~ficd am I of this, that I carmot but give an inci
dent reported recently by a Dr. Fairchild while lecturing in New York. Touch· 
ing upon the old plan of the doctors not allowing water to fever patients, he 
gives the case of his uncle in the South, while slavery was in force, as follows: 

"My own uncle, for one, lay, as we supposed, at the poiut of death. 

nigh~: A ~r;,:J;i~~j:io!r!:~~;~,.':1ii:;~~~~em~?ci:was called to h!B bed about mid 

"'Abe, I am going to ask of you just one last request WiJl you grant it?' 
"'Yes, mas&L, anything you. ask, I do.' 
" 'Take the old wooden Jug: go to the spring back of the barn, fll it with 

cold wnter and bring it to me quick.' 
.. 'Oh, massa, massa, anything else you ask, I'll do. Do you know what 

missus and doctor said?-' no water, no water.'' 

:: ~tt1;;• J~~~:1a~i!~g~~~ ~~~~;:~~t,11!~v:~i~·.n. ~~~~i,~u g~~?tl. • 
"It wn.s brought to hirr... He drank his fill. By mornin,!?' e'·ery drop wa.a 

gone. The fever broke. Ile fell inlo a. quiet, peaceful sleep, and was soon 
restored to health. Aud not until then, was any one told whut cu red him. 

this~~~~\~~ d~~~~~e~o~~~~~~~~~~11i~, c~~t1~~~1~1~~t~~s~f11~1~d ;i1~~~~,\~~.f.~vers. In 
It is to be hop<>d that such a condition of suffering nm1 final death, as above 

spoken of, may ncwr be allowed to gain U1c ascendency with any cluss of phy 
siciansagain. 

2. Typhoid Fever, the Value of Coffee in.-Dr. Guillasse, ot' 
the F'rcnch Nnvy, on typhoid fever, says: "Coffee has givC'l1 us unhoped for 
s.1tisfnetion; after having dispensed it, we find, to our grl'at smpri"I'. thnt its 
action is ns prompt as it is deci~h·e. No sooner have our patients tal;:en a few 
table-spoonfuls of it than their features bcromc relaxed, and they C'Omc to their 
senses. The n<·xl rlay thC' improvcmC'11t is sue-It that we arc ll'mptccl to look 
upon coffee usu. specitic (positive cure) for typhoid fever. Under its influenoo 
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the stupor is dispelled, and the patient rouses from the state of somnolcncy in 
which he has been since the invasion of the disease. Soon all the functions 
take their natural course, and he enters upon convalescence." DosF.:-Dr. Gui! 
Jassc gives to an adult 2 or 3 table-spoonfuls of strong, black coffee every two 
hours, alternated with 1 or 2 tea-spoonfuls of claret. or Burgundy wine. A little 
lemonade or citrate of magnesia 8bould be taken daily, and after awhile qui
nine. From U1c fact that malaria. and cerebral fever appear first, ( e., n gen. 
eral proslration, with bead, or brain fever, accompanied with stupor, or great 
tendency to sleep, somnolcncy, from the Latin somnu-1) to sleep. The dock>r 
regards typhoid fever as a nervous disease, and the coffee acting on the nerves 
is peculiarly indicated in the early stages before local complications nrise. 

DISINFECTANTS FOR ALL CONTAGIOUS DISEASES-FOR 
THE SICK-ROOM, BODY AND BED-CLOTHING, 

WATER-CLOSETS, SEWERS, ETC. 

Th<' following instructions were published in the llospi,tal Gaulle by the 
Na1ional Board of I1ealth, which was composed of some of the most promi· 
ncnt men in the medical profession, as will be see11 by the names accompanying 
thcim:trnctions. 

"Disinfection is the destruction of the poisons of infectious nnd contagious 
di~ascs. 

" Deodorizers, or substances which destroy smells, are not necessarily di.s-

inf~~~~lnf ~~ti~i1~i~~~~~~~~~~~~:Cf;a;.::~t1~~v:l:l~~·nor of ventilation. 
1. Disinfectants to be Employed.-!. "Roll sulphur {brimstone) 

for fumigation. 
IT. Copperas &lution.-" Sulphate of iron (copperas) dissolved in water 

in the proportion of 1~ lbs. to 1 gal.; for i;oil, sewers, etc. 
[The a11U1or, during !he present summer, (in !he month of August, 1882,) 

dissolved 3 lbs. of common copperas in a common wooden pail, hoJcling a.bout 
2}2' or 3 gals., by pouring on hot water, and with an old clipper threw it all 
about on the privy used by about 1G persons, which so completely deodorized 
and rfo:infected it that it required no more until late in the season.] 

III. Zinc SolutWn.-Sulpha.te of zinc and common salt, dissolved together 
in water in the proportions of 4 ozs. sulphate and 2 ozs. of salt to 1 gal.; for 
clothing. bed linen, etc. 

"NOTJo;.-Cnrholic ncid is not included in the above Jist for the following 
rC'ai:on~: It is very cliflicult tu determine the quality or the commercial article, 

~~~:l~~ri·~~~~~~;:~::f~~!:~r:;~~~~~~~t~~~~~~~~;~:~;~~£7r!l~2:~i~
1

r~~I~~~ 
by its strong odor. 10 give a falst"' S('nsc of S('Cllrity. 

2. How to Use Disinfectants.-T. "In tlie Sick Room.-TJ1e mO"'t 

~~;i~;~~{~E;f t~~~·*'.~~~fi{~;~;¥f rf~~~~1~~~l:~~;~R 
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solution. A.11 vessels used nbout the patient should be cleansed or riusc<l with 

:~~:~;1i~~~~~~~~!~r~!~~:~;,!1~~~~!il~:~~~~~!!::~? 2:~!~ ~~~~~~:~~~~~~~ 
for ll1i~inf~~{;';!~'~j~tz;~~;1-;:;;~u}~~;a~:~~1 1~~~1~~~;~1~~~~1~0°"~' fi[~~1r;~~1~cdle1~~~: 

~~~~~~~~~:~i~~~~r~~ 
~o0p51~¥.~~~~{~~:~~~~~~~~~~~~~~i~~~~~:~

1

~~!:r:~~~~11f ~~~I~~~:~Jj!~f ,~:1~!~~~~!~ 
!,ob~dk~ ~~1i~~-i~g tfi1::'~~11~~. 1~:·a~u~~\11~~~·asiti~l1~uld~:·1~ 1 b~fdi~J~Cd.~'l'llis 

IV. "Body a11d Btd-Cl.otMn9, ttc.-It is l>cst to burn all articles which 
have been in contact with persons sick with contng"ious or iufc<·tious discru;cs. 
Articles too n1lu11.ble to be destroyed should he treated as follows: 

"(a.) CottC111, linen, flannels, blankct.3. etc., should l>c treated with the 
boiling hot zinc solution: introduce piece by piece; secure thorough wetting, 
and boil for at foa.<.;t hnlf an hour. 

"(b.) Heavy woolen clothing, silks, furs, stuffed bed-covers, beds, and 
-Other articles which cannot be treated with the zinc solution, should be hung in 
the room during the fumigation, their surfaces thoroughly cxpo....;ed, aud the 

~~~ts a~~n~~~~~i.de ~l1~ws-:~J:.·~~t~ym~~~~es~ ~;~1~~st~~Se r~~i~1~~: 
<t!tc., should be cut open, the contents spread out and thoroughly fumigated. 
CarpelS arc best fumigated on the floor, but should afterward be removed to the 
open air and thoroughly beaten. 

V. "Corpsts.-Corpscs 8hould be thoroughly washed wilh a zinc solution 
of double strength; should thco be wrapped in n sheet wet with zinc solution, 
and buried at once. Metallic, metal-lined, or air-tight coffins should be used 
when possible. certainly when the body is to be transported for auy considera
ble distance. 'rhc following named gentlemen composed the board: George F. 

E::~~.11~~ ~ :pt~i~~~·f 1~;~~1~
1

~!~~~~·f0~;~~~1\~:;~\;~.~f~~ 1~:~~:IHl. 
D., &:llcvuc Mcclical Col?cgc, Health Department., New York; Ira H.cmsou, M. 
D., Jobu~ Hopkins Univcr.sity, Baltimore, Md.; S. 0. Vimdcrpocl, M. D., 
.A.lbany Medical College, Albany, N. Y.; Beallh Dopartm<>nt, New York, 
llealth Officer of the Port of New York." 

Jlema1'ks.-Ccrtaiuly no commendation of mine is needed to give streugth 
to th<->1e instructions, ns the most implicit. confidence should bt" placed iu them, 
comin!!, a~ they do, from the hi~hcst. authority in the United States upon mat
ters of this kind. I will add, however, that no time should be lost in using 
them as soon as an occasion calls for them. The copper:lS solution I have 
found entirely satisfactory. Sec :ilso "Note," following Dr. Scott's treatment 
of diphtheria, upon the permangunate of potash n.s a disinfectant; also SL'C the 
"Nitrate of Lead a.<; a Di"'infcctant. in Small-pox," nnd also the "Use of Yeast 
:and a Milk Diet in Scarlet Fever and Small-pox." 1t. is well to keep all these 



70 DR. CHASES RECIPES. 

valuable things before the mind, to be able to save pain and suffering of our 
fellow creatures. 

1. SMALL-POX-A Certain Cure.- Wm. Grandy, of Detroit. 
communicated the following item of )lr. Bines' to the Detroit PribuM, which 
he bad seen in the Toronto Weekly Glabe, with these remarks: 

"Small-pox being so fatal and so much feared, an unfailing r<'mcdy like 
the following. so simple and so ~afc, onct' cli~covcred, ou~ht to be brought to 

:: ~:r~~~~~tu~~ :J:~:!i~i*~~·~~~~:~:~i~111~{1~l:1:~L~~~1~1~y~i~·~'~b~; 
~~~~if 1~~i1~ i~J~~;?:~~i~!~:r)r:d~~Eitf~~

1

~~fi~,~cW~~ ~~?~~~:i~.~~:~~·1f: 
known to have cured U1ousands of cases without fail. I ha.vc myS<'lf restored 
hundreds by this means. It never 1eavcs a mark, never causes 1.Jlindncss, and 
alwnys prevents tedious lingeri ng." 

.Rerna1·k.9.-Although this seems to be very str ong language, yet I have never 
seen it disputed, 11or have I seen by any reports of cases that it bas been adopted 
in this country; but, as it is deemed very important to keep the bowels in nsolvent 
condition in this disease, no better and no safer medicine can be adopted for 
this purpose. Let it be used, by all means. 

2. Small-Pox-A Cure for, or Relief in.-As the prevention or 
cure of this disease is a question that coucerns every person, we take the fol 
lowing from the New York Journnl of Commerce, one of the most conservative 
and reliable dailies published in this country · 

"A lady. the mother of six ch ildren, had often sought relief for n pain in 
the back by taking saltpeter and brandy. She was exposed to the small-pox 
and contracted the di.:;case. The premonitory symptoms were violent fever, 
severe pain in the head and excruciating pain in the region of the kidneys. A 
physician was called during the night, but in doubt as to the ua1ure of the dis 

~~~~~~gt~ :~~~;~~~yi~~~t b~:r~~.of T~eal}i~~· !1;dm;~°o ni~g;;:;i~~~i~h~ 
be~l her husband to prepare for her the old prescription of saltpeter and 
brandy. The brandy was not to be had, I.mt he crushed a piece of saltpeter 
as Jnrge as a common white bean. This she took in a tea-spoonful o[ cold 
water. Feeling- better, t11e dose was once or twice repeated. Pain soon sub
sided and ~he slept well during the remainder of the night and awakened feel
ing perfectly well. She had 60 -..veil defined pustules in her face, but they were 
but slightly inflamed and not at all painful. The developments of small-pox 
on her entire person were iu number and appearance in keeping with those 011 
her face. In due time nil her children and her husband were affected, as she 
had been, by feve r and pain in the head and back.. They received the same 
trea.tmcnt wtth the same favorable result. Several families caught the disease, 
used the same remedy, and in every case the result was favorable." 

Remark!.-Not long after preparing the above given, I S.'l.W a report tha\ 
"Mexican doctors were cnring small-pox in 3 days, and no marks left," by the 
use of cream of tartar and water, which would go to strengthen the idea thai 
Mr. Bines' treatment above given is reliable. 

3. Small-Pox Pitting, to Prevent.-IL is well known that patienta 
in rooms that are well lighted, pit very much more than in darkened rooms. I 
should, then, have the room as dark as possible for small pox patients; and not 
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' only this, but should cover the face, neck and hands with black cambric, or 
muslin, cut and made into suitable shape to keep ofI, or out, all possible rays of 
light. (The rays that make the chemical changes in photographing ure absorbed 
into the pus, so clinngiug it as to produce the deep pilling.) Certainly, then, 
no trouble, nor inconvenience, necessary to avoid this should be considered for 
a moment, to snve a life-long annoyance, that none of us would like to have 
placed upon us by the terrible pitting we often sec. Then take all these pre 
cautions and avoid it; certainly not overlooking the yeast and milk diet, before 
nruned; or pursue the following plan, as practiced in China: 

4. Small~Pox, to Prevent Pitting, Practiced in the English 
Army in China.-lt is very simple and easily followed, and if a blister on 
the arm of a dipthcritic patieat will draw off the irritation from the throat, as 
it bas clone, why should uot this cause the small-pox eru ptioa to come out on 
such parts? IL is done in tltis way: When U1e fever, wllich always precedes 
tl1c eruption, is a t its highest, and before the eruptioa appears, rub the chest 
with croton oil and tartar emetic ointment, which causes the whole eruption tG 
appear on that part of the body, to the relief of the face; and as it is claimed 
also to cause a. full eniption to appear, it prevents its attnck upon internal 
organs, which is usually fatal. It is claimed by the German R~f&Nned Messen
ger to be done in the English army in China by general order. It was reported 
through the Medical Bruf, 1883, page 550, by J. A. Proctor, M. D., of Union 
City, Ind. It is worthy of trial. 

5. Small-Pox, the Nitrate, or Chloride, of Lead as a Dis
infectant in.-The mode of preparing aud using tlie nitrate, or chloride, of 
lead, ns a di~infectu.nt, is from the Physician and Phal'macist, as follows: Chlo
ride of lead is said to be the most powerful, safe and economical deodorizer 
and disinfectant known. To prepare it for use, on a small scale, for ordinnry 
purposes, t..'l.ke nitrate of lead, ~ dr. and dissolve it in hot water, 1 pt. ; dissolve 
also~ oz. of common salt in water, 2 galls., and mix the two solulions, which 
makes the chloride of lead, in solution, ready for use. A cloth wet with this 
and hung up in a room filled with a fetid atmosphere, will sweeten it instnntly, 
a.nd the solution thrown into a water-closet, sink or drain, will produce the same 
efiect. It is not carbon ic acid , but the sulphite of hydrogen and ammonium, 
which arc eliminated with the breath and through the pores of the skin of the 
living body, that makes people who are exposed to such an atmosphere so de 
prcsscd, and which, when high ly concentrated, develops typhus poison, which 
causes, or at lci:ist aids, in developing fevers of a low grade, or typhoid chnrac
\cr. Nitrate of lead is in dry crystals, and is sold according to its quality at 18 
to 25 cts. per pound, which would make several hundred gi1llons of solution of 

ehlorideof lead. 
Rcma1·ks.-Then let tl1is, or those of the National Board of Jlcal01 above, 

be used as freely as necessity insures the purification of the sick room, in all 
contagious diseases, cess·pools, water-closets, etc., and thus not only avoid the 
spreading of contagious, but prevent the development of the disease by the 

poisonous eftluvia arising from these places. 
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6. Small-Pox, Prevented byVaccination.-Dr WM!scy reported 
the case in the Pacific Jfl'rliml aud Sw·gical Jounial as follows: "Smull-pox 
occurred in a Chinese boarding house, at a jute factory, containi11g SC\'Cn hun 
drcd and ten persons, under the same roof. Seven were sick, one of whom 
died, wllcn nll were vnccinatPd, and no other case occurred, thus "xemplifying 
the protective power of vaccination., or of some very remarkable coincident." 

Rema1·ka.-Wcbstcr Mys "coincident" is having coincidcncP (i. e., some 
circumstance), agreeing, corresponding, con,f.stent. I lnwc italici!o;ed the word 
consistent merely to show how inconsistent it would be to supp01;;c tlmt any 
other circumstance could have given such protective power, except the vaccina 
tion. Thc:1 I think I ha,•e said enough when Isaythcre cannot. be a "'Cn~onable 
doubt. but. that vaccination is not only u protectiou, but that it is also safe; and 
therefore it ought to be adopted and insisted upon by boards or heaill•, and also 
by parcnt.'i and guard ians. 

7. Small.Pox, the Origin of Vaccination for .-Upou tllequcstion 
of vaccination, I will give an item from Lei:rnard's Medical Journal, o~ Detroit, 
Mich., Oct.., 1882, as to the origin of this practice; which, by this item, \t seems 
must now be given to woman-the milkmaid instead of Dr. Jenner, ruo hereto
fore accredited. That is, his mind was capable of grasping or comprehending 
the philosophy of the fact communicated by the maid, am.l out of that be, Dr. 
Jenner, worked out the practice of vaccination which has saved millions of 
li ves, no doubt; but it should also teach us, what some physicians have al~ady 
claimed to be important, the fact that virus from the cow or some young and 
healthy animal should be used to ,·accinate with, and not the virus from the 
human subject, which, it h~ been claimed, has communicated the disease to 
those va.ccinntcd with it. Jenner, no doubt, used the virus from the cow of Lhc 
"maid." Let others do the same from other cows. The poetry, it is claimed 
by the above named journal, is founded upon fact; but if it is not, it shows 
the greaOOr power of the rhymer's imagination. It is as follows: 

:: ~~11i~ ~~cl~:1!c~i~;;, .?1?i~r~~m~1~\1S~a~~? .. 
"I hnve such u cough, and it bothers me so, 

I promised .Tack Robin for i::urc that I'd go 

And~~~ ~~~d~~f 11\~::r1~:J '!~i t~~~~0~1:1~·:·~r ~::li l e, 
That no one would think, who was lookiug the while, 
That she needed tile Doctor. hie; pills or his plaster, 
I douht she could swear that she did. if you asked her; 

That sunny, l.i right morning in .May. 

Ah! bow little she thought, that unU1inkiug young lass, 
\Vhile her little pink feet went atrip o'er the grass, 
If Jack Robin had not Jx>en so trm• to his fancy, 
As to fear the lrnst whisper of harm to his Nancy, 

The great loss 'twould have been to us nil. 
But so it has pron.'<.! !>Uc.:h a numbc.:r of times, 
AB I have not the spac.oe to recount in rhymes, 

Grcntcvcntc;hnvebcginningssosmalL 
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Doctor J('nner looked grave when she mentiorn.'<i the matter; 

.. i~;'~~i:~:::r~r~f ,g¥;3~~~i~f~~~f~i:.:::~;:~~~~~ .. 
And l\ltho' it w:1s horrid to milk when the beast 
Had her !mg all broken out, it was certain. at least, 

To keep the small-pox from the house." 

I hope Doctor Jenner, that morning in :May, 
'Vlicn he finished her pills and then sent her away, 
Remembered enough of the lass und the stuff 

For ~~tn~?n~li~~el~~rr~/gff.c for a cow; 

Fro~~~~\~:~~ ~~s 1:~c n~~~~;:; just now? 
For her few simple words, while ~he waited, 
Oh! think with how much they were freighted, 
When Jenner's quick mind they awakened, to find 
How science cou ld conquer the foe. 
And ga\•e every nation that blessed VACClNATION 

That takes out the sting from the blow." • 
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1. NEURALGIA-G erman Cure of a Very Bad Case.- A ~ 
and poultice, made from the leaves of our common field-thistle, is reported to 
have cured a person who had suffered horrible pains from neuralgia. Failing 
to obtain relief in this country, and hearing of a noted phpdcian in Gennany 
who invariably cured the disease, he crossed the ocean and dsited Germany for 
t reatment. Ile was permanently cured after a short sojourn, and the doctor 
freely gave him the remedy as abate given. DmECTIONS AND DosE-The 
leaves are macerated (soaked or steeped in water to l>ecome very soft) and used 
-0u the parts ufllictc'(}, us n poultice, while a smnll quantity of the leaves nre 
boiled down to the proportion of a quart to a pint, and a small wine-gl11SSful 
of the dccoctiou drank before ca.ch meal. 

.Remnrk.~.-Thc gentleman i.;a.ys: "I have never known it to fail of giving 
relief, while in almost every case it hns effected a cure." It is certainly simple, 
and easy of trial, and no doubt will prove effectual in many cases. 

There must be something in this thistle-cure, for a Mr. F. K. Ford, of 
Shellsburgh, Iowa, who was an agent of the Chase Publish ing Co., wrote to the 
company, desiring to get the same recipe into their Receipt Book. Ile alc;o 
i;cot the onion and tohacco cure for earache, which will be found under that. 
bead. As Mr. Ford gives a. more definite mode for preparing the thistle tea, I 
will give it. It. is as follows: 
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I. F'or llM Tea. -Take the leaves of the large field-thistle (not Canada). 
[The technical or botanical name of this species of indigenous (nath-c) Amer· 
ican thistle is cirsium lanceolatum. (Certainly it has many lances, or prickers, 
as sharp as a lance.) In western New York, where the author was raised, to 
distinguim it from the Canada, it was always called the "bull-thistle.") Press 
a gallon measure full of them; then put in nil the water it will hold; boil down 
to ~ gal.; strain, and let cool (I should say, let cool and strain). DoSE-Of 
this take a wine-glassful e,·cry morning before breakfast; the same before tea. 

II. For the Poultict.-Take the leaves of the same kind of thistle, put 
them into a c1can cloth and pound to a jelly: put a layer of this on the affiicted 
part, bind on with cloth, every night. Be sure to get fresh leaves. 

2. Neuralgia, Headache, etc., English Remedy for.-The inti 
mate mixture of equal parLs of chloral hydrate and camphor will produce a 
dear fluid, which is of the greatest value as a local application in neuralgia. 
Dr. Lenox Brown states, in one of the English medical journals, he has em
ployed it in his practice, and induced others to do so, and that in every case it 
bas a.fiordcd great and, in some instances, instantaneous relief. Its success 
docs not appear to be at all dependent on the nerve affected, it hcing equally 
efficacious in neuralgia of the larynx, and in relieving spasmodic cough of a 
nervous or hysterical character. It is only necessary to paint U1e mixture 
lightly over the painful part, and to allow it to dry. It never blisters, though 
it may occasion a tingling sensation of the skin. For headache it is also found 
an excellent application. DrnECTmxs--Rub the two together in a mortar, 
which liquifie1; them, then bottle, and paint over the parts, lightly. a.s above. 
For toothache apply with lint, and rub upon U1e gums. I called upon one of 
the principal druggists of Ann Arbor, i\lich., where I was then living, to see 
if tl1ey would mix, and also to see if they would make a clear fluid, as men· 
tioned in the recipe; but I found be had mixed them several times for the la.~' 
two years, and tl1e result had been satisfactory. He had used the mixture per
sonally, by wetting cotton in it and putting it into a d<'cayed tooth, but the tooth 
was so extensively ulcerated at the roots, although it kept down the pain, yet 
it had to be extracted some two months after. Rut for common neuralgic 
pains U1e relief was generally instantaneou~. 

3. Neuralgia and Sciatica, Simple Home Remedy.-Dr. Eb 
rard, of Nines, France, states that he has for many years treated all bis cases 
of neuralgic and sciatic pains with an approvc:d apparatus, consisting merely 
of a fiat-iron and vinegar, two things that will be found in every house. Tho 
iron is heated until sufficiently hot to vaporize the vinegar, and is then covered 
with some woolen fabric, which is moistened with the vinegar, and the appara 
tus is applied at once to the painful part. The application ma,y be repeated two 
or three times a. day. Dr. Ebrard states that ns a rule pain disappears in 
twenty-four hours, and recovery ensues at once. 

4. Neuralgia, Facial-Quick and Permanent Cure.-A qnick 
and permanent cure of this disease, says a prominent physician, can be effected 
by using a. spray-shower of sulphuric ether upon it. The intense cold is sup 
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posed to act upon the diseased nerves, so as to produce a complete change in 
their nutrition and action. 

Rtmarb.-1 trust. it will so prove. To do it properly a spray instrument 
kept by druggists would have to be used, continuing its use until relieved, and 
if to be permanent, I sliould say occasionally for a few days. I know its effi
ciency in ordinary pain-why not in neuralgia? But I cannot see why apply. 
ing it as a liniment may uot do as well. · 

5. Neuralgia Pill, Tonic Alterative and Stimulant for.
Quinine, 1 dr.; morphine, 1~ grs.; strychnine, 1 gr.; n.rsenious acid, 1)4 grs.; 
solid ex. of aconite, 10 grs.; mix very lhoroughly and divide into 30 pills. 
DosE-Tuke 1 pill only, 2 hours after each mea1; never more than 3 daily, and 
uevermorcthanlatatime . 

.Remark.s.-Tbis will be found a very valuable pill for neuralgia and all 
cases requiring tonic, alterntive, anodyne or stimulating treatment, and espe
cinlly so far ns females of a weak and feeble habit, or condition generally. 
Valuable in ague, or chills and fever particularly. Some will say they contain 
some poisonous articles, so they do, and so does most medicines; but if lliey 
are made carefully and taken only as directed they will hurt none, but benefit 
many. (See also remarks after next recipe; see also tonic elixir, etc.) 

6. Neuralgia of the Head, Toothache, etc., Immediate Cure. 
J. W. :M. Cznrtor~·ski, M. D., of Stockton, Cal., writes to U1c Bri-ef, page 463, 
1883, as follows: Or. W. C. Frederick, of Lonoke, Ark., desires a remedy for 
the above diseases. If he will moisten cotton well and introduce it into the 
previously cleaned ear of the patient, with the following lotion (mixture), he 
will be surpric;ed with the miraculous effects: Fi. exs. of belladonna, viburnum 
opulus (high cranberry) and gelscminum sempcrvirens (yellow jnsmine), each 
equal parts (sny ){oz.); mix. By its local application on dental branches of 
the quintus trigeminc, (fifth pair of nerves). lt will relieve, in the same 
way, even toothache in the worst form in less than five minutes. 

Remarks.-Druggists arc now keeping all the prominent fJuid extracts. I! 
they have them not in any place, try tincturPs, which will a.nswcr for most pur
poses. For toothac!Jc, wet cotton in the mixture and put into the tooth, if hol
low, and rub a little on the gums and in front of the ears. (See nlso Ely's 
headache and toothache remedy, and the pain-killer.) 

7. Neuralgia.-Warning of a Poor State of Health.-1 cannot 
do better, in closing the subject of Neuralgia, tlmn by giving the following 
sensible statement from the London (Eng.) Lancet, to show the importance of 
toning up the system of those afflicted with this terrible disease. (The Neuralgic 
Pills mentioned will do it nicely.) 

"The great preva.lcnce of neuralgia-or what commonly gOCR by that name 
- should be rcgardC'd as a warning indicative of a low condition of hen Ith, 

=i1an1u!~:~~~1~1lor~~~~~~~i:nw~fo ~[i~e~Jf~~se~i~f ~t~isa~ai~~~:v:~li~l 
This is the season (autumn) at which it is particularly desirable to~ ~trong ~nd 
well furni~hcd with the sort of stren~h that affords a natural protcC't1on agarnst 
disease. There will presently be need of all the internal beat which the organ· 
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i.sm can command, nnd a good ~tore of fot for u<:<> n.." fuel i<i not to h<' clcr.:;pi.'>C'd. 

;!,:cr~0r,:r~i~.n~!~~,:1';~}(.!.~fo~~nf~n~:.t~~~~~l~ i~~i~~fi~~~~110,~·nir ~l~~,/~~r;J 

~~:lh~~~:~1!~1a~~~iil~~:ii~i:~t:~f~{~~l~~f~: ~~~f ~I:~:~:;~~::~:;~; ;Sr~; 
weak stale, should lie promptl.v placed under tn•atnwnt, and, ni; r:lpidly as may 
be, conlrolled. lt is worth wbilc to note this fact, IJt;cuuse, while the spirit of 
tuHnlincs.'i iucitcs the 'strong mindt.'<l' 10 patient cndunrn<·e of sufforing, it is 

~~\\~jtil~~t~~ ;1~:.iI~~l:~1~~tr~~g~~f~o~{b1~~o~~1i1t~~~;·i~~~1.~~~?i'~~'.·~1::3'~1~1 ~~~~~~ 
tutional dunger of which it is a warning sign." 

Re11111,-k.~. - If the ~ystcm is to be toned up, the fi1'8t. question is, how? 
St..'1.rt out wilh n brisk catharlic; then follow wilh un ullcmtive. a.s for rhemnn
tism (which sec), and ulw a good tonic bitters, or tile Neuralgic Pills, as you 
choose; the pills arc l>oth tonic and a\tcrntive, and may co,•er IJoth points with 
entire satisfaction, and c.<;pccially so with females iu a dcUilitale.'d condition 

8. Neuralgia-The Ladies' Cure.-A lady writing upon ti.Jis sub
ject snys: "If the lady that bas nemalgia will make a strong tea of wild lady· 
slipper root-also called nervine (nerve-root is one of its common names, yellow 
moccasin flower, Noah's Ark, umbel, etc.)- and drink it, it will cure her; at 
least, it did me." 

Rtmarks.-It is safe to try it, as it is tonic, stimulant, diaphoretic aud anti
spasmodic. It is, in fact, valuable in most nervous and uterine difficulties. 
Take lady-slipper, with catnip and scullcap, equal quantities of each, 
powder and evenly mixed, and divided into powders of 17f ozs.; then 1 pt. 
of boiling water poured over one of the powders, 1:tnd steeped 15or 20 minuWs, 
taking at first 1 oz. or about 2 table-spoonfuls of the warm infusion, after which 
1 table-spoonful every %' hour for 3 or 4 hours, or until relieved, for sick or 
nervous headache, says Dr. King in his "Dispensatory," und repeating thus 
for a or 4 attacks, has permanently and invariubly curc.'Ci these neumlgic head· 
aches. 1 

9. Neuralgia of the Face.-Thc late.st cure for neumlgia of the face 
is from a Dr. Nussbaum, which he reported in the .Munich .LEr2lliclu Intelli'genu, 
consisting of fia licylic acid, 3.J4 grs., and salicylate of soda, 32 grs. To be pul· 
verizcd nod mixed for 1 powder, taking 4 to 6 8UCh powders in the 24 hours. 

Rtmarb.-Dr. Nussbaum considers this as a specific, or positive t·urc. It 
consist, of wlrnt has been recently brought out, as a cure for rheumatism. 
Neuralgia being, in fact, a species of rbeumatism, why should it not cure it? 

1. EARACHE-Cure for .-Take a large onion and cut it into slice<1; 
put a slice of onion, then a >11ice (the author would say a piece of lcnf the size 
of the onion) of >1trong tohacco, then n slice of onion again, then tobacco, till 
the onion is all laid u1>, then wrap in a wet cloth and cover in hot embers, till 
the onion is cooked; 11res.<; out the juice with heavy prc.~c;ure, and drop into the 
ear. It gives msl:lnt relief. Solution of morphine will have a good effect also. 

RemarkR.-I should drop in only 3 or 4 drops of the onion and tobacco 
juice, at first, lest the influence of tbe tobacco might be too great, nnd repeat, 
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fl it we.& necessary What is ca11cd a fl-olution of sulphate of morphia., or 
liqtt()r morpltia sulplwtis, kept hy dniggist~. is of the strength of 1 gmin of 
sulphate of morphia to 1 ounce of water only. Each tea spoonf\11 of it woulti 
contain % grain and would be a full do~. by mouth, which could be repented, 
on an ndult, in from 30 minutes to 2 hours, according to the severity or the 
pain for which it was gi\·cn. To drop into the ca.r it. might be, probably, twice 
ns strong, without danger of injury A few drop.<:, say 4 or 5, of laudanum 
ought to have the ~ame cficcl. The laudanum may lJc put with an equaJ 
amount of sweet oil, and the amount doubled, which woulc1 have a good cJl'cd 

in softening the wnx of the car. The onion cure is from Mr. Ford, or Iowa. 
who wns rcforn:d to in the nC'11mlgia (German cure, which sec). 

2. Earache and Deafness, Valuable Remedy for . - Wine ot 
opium (not lnuclanmn), 1 dr.; oil of n11ise, 10 drops; put into an ounce bottle, 
and till with oil of i-wcct almonds (sweet oil will do very well). Drn.ECTtONS
Sha.ke 'veil. and drop from 3 to 5 drops into the c:tr, or cars, if both arc affected. 
If no t'('lil•r i11 !i or 10 minutes, repent; and follow along to relieve U1c sound o.. 
roaring in thee11rn. 

/l~mal'h.-" Old" Dr. King thinks thi<i one of the most va.lunblc combina 
tions for cara<'hc or draJnrss which can be tried, having tclitcd it several times. 
His remark wu.<i: "I think it will not fail once in 7000 cases, as it Ima not failed 
mf' in dozen<; or rn ... 1>-:." l Tc- has been in praclicc fifty years. The vne for 
"ln«rntion" below i ... 11lso from him. 

3 . Earache, Remedy for. - A writer says: "There is S<'arooly any 
ache to which children are subject, RO bad to bear and difficult to cure, 39 the 
earache. But there i~ a remedy, ne,·cr known to fail . Take a bit or cotton 
batting, put upon it a pinch of black pepper, gather it np and tic it. dip in 
sweet oil, and ins£'rt into the ear. Put n flannel b:rndar-c over the bend to keep 
it warm. It will give immediate r<'li<'f." 

Remarb.-Thei'C' c:imple rcrnrrlies are easily tried, and will often prove 
8UCCff'SfU1. 

4. Ear, Ulcerations in-Very Certain Remedy. -Pulveri7.cd 
e.:i.u,1.:-uinarin ca.naden!oiis (blood root), I dr., in soft water, 1 pt.; steep nm! stroin. 
DrRECTJONs-Pour into the car, or, whnt is better, syrin~re out the cnr 2 or ~ 
times daily with it-a Tiltle wnnn 

1. TOOTHACHE-Common Cures for.-The following n.re oom 
mon things rocommenrlrrt for 1hf' CUT<' of toothache, out::1i<lc or the prof~on, 
and arcgoorl remcdiC's: 

1. Alnm, in very• finf' pnwrlrr. 1._; oz.; spirits of nitrous ether, 7 drs., 
mix, and apply with lint if th<' nen·c i~ C'.'\Jlf)~P<:I. amt 11lc:o 11ro11ml the tooth 
This jg claimerl to neYrr foil , unlt'!';;S it is ur tl rlal'11mutic character. 

TI. Equal pnrt~ of powdf'rf'd alum anrl i::nlt, mixed; then wet n bit or cot 
ion, to make the powder adhere, and apply tn thr hollow of the tooth 

ru. Ra.ltp<'ter, pulveri7.ed and applied by cotton, cures nervous tootlmche 
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2. Toothache, to Cure so It Will Never Ache Agam. -
If the following is the fact, it is the best of all the cures: Dis.solve a piece of 
opium, the size of a small pea, in spirits of turpentine, U tea-spoonful. Put 
in the hollow of the tooth upon cotton. I t docs not stop the pain at once, says 
the writer, but, if well applied,-tlie cotton saturaLcd and frequently changed
will soon cause it to never trouble again. 

3. Toothache Drops, Dr. Chase's.-Best alex>hol, 2 ozs.; chloro 
form, 1 oz.; sulphuric ether, lM ozs.; laudanum, oil of cloves, and oil of sa.ssa 
fras, of each }i oz.: oil of lavender, 1 dr.; gum camphor, 1 oz.: mix all, and 
keep well corked. 

Remarks.-! have used this very successfully for a long time; have manu 
facturcd and sold it, and have put others into the sume business. I put it up 
in 2 dr, bottles, retailing it at 25 cts., and have yet to find anything better. 
Apply to the exposed nerve by means or cotton, and put freely around thr 
gums. 

4. Toothache from Decaying Teeth-Solidified Creosote for 
the Pain of.-Creosote has been for a Jong time used in its fluid state, to wet 
cotton in, and put into the tooth; but it has been found that 10 drops or collodion 
added to 15 drops or creosote makes a gelatinous mass that can be put upou 
the nerve, closing up the orifice and preventing the air from reaching the nerve, 
and it does not flow out into the mouth to irritate and make it sore . 

.Remarkl.-This will prove a blessing to those preferring the use of creo 

1. POLY.PUS IN THE NOSE-Very Effectual R emedy.-Dr 
King is very sanguine in the belief, or knowledge, that it is not necessary to 
twist off, nor to Jigatc (tie a cord around) them, but that the powdered blood 
root, snuffed into the nostril, will destroy and cure every case, unless the nostril 
is entirely filled with it, in which case it may have to be twisted off, and the 
powder applied to the base by wetting a piece of cloth tied on the end of a 
probe, or stick, dipping it in the powder, and touching it upon the base, or 
neck, from which the polyplL~ was removed, to prevent a return . 

.Rema1·ks.-Thc celebrated Dr. Wooster Bench, of New York, uses tlte 
powder of blood root and bayberry bark, in equal parts, for the same purpose 
He, if the polypus was large, used the powdered poke root. introduced by the> 
eticl-., or probe, as above, to cause them to slough off, often repeating, eilhcr 
mOOicine. 

2. Polyp us of the Nose ha.'> been cured by mixing the powdered 
blood root, 4 grs., with vasclinc, 1 oz., and putting this upon c..'Otton ttud press 
iog it u1> ahrninst the tumor. One month's application removed iL Thi~ was 
done by Dr. W.W. Carpenter, of Petaluma, Cal., and reported in lhe Medi 
• .,,,J Bri<J. 

3. Polypus, Another Cure for.~A polypus, so lar1,.-e that it Hllcd 
the wbolu otLSUl cu.vity, was cm"l."<i by the use of carbolic ucid. 1 part. uuct gly 
cerlno, 4 parts. and inj1..octing 20 drops of this mixture by the J..iypuJcrmic 
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syringe (a syringe made to inject under the skin), into the base of the tumor. 
This, says Dr. Henning, of Hedkey, Ind., who reported the cnsc, is nil I dii 
In one montb. it. wns gone, and it is still well, five months after the operation. 

Remarks.-Certainly one of the plans ought to cure every case \Yithout 
twisting ofI or tearing out. Of course a physician would have to be called upon 
if this latter, or hypodermic, plan is adopted. 

l . BURNS-From Gunpowder, P rof. Gunn's Treatment.
While Prof. Gunn was in the medical college, in Chica.go, he gave the follow 
ing item, through one of lhe journals of that city. It seems almost aupcrOu 
ous to add a word of endorsement, for, from several years acquaintance witll 
li im, a.s professor of surgery in the UuiversiLy of l\lichigan, it is well known 
that his recommendations cou ld be relied upon. It is on ly for the benefit of 
those who arc not acquainted with this fact that I have mentioned it. He says: 
" Io burns from gunpowder, where the powder has been deeply imbeddcd in 
the skin, a large poultice made of common mola.s.5es and wheat flour, npplied over 
the burnt surface, is the very best thing that can be used. us it seems to drilw the 
powder to the surface, and keep the parts so soft that the formation of scars 
docs not occur. It should be remo\•ed tv.ice a day, and the purt washed with a 
shaving brush and warm water before applying the fresh poultice. 'l'hP. poul. 
tice should be made sufficiently soft to admit of its being readily spread OD a 
piece of cotton. In cases in which the skin and muscles have been completely 
filled with the burnt powder, we have seen the parts heal perfectly, without 
leaving the slightest mark to indicate the position or nature of the injury." 

2. Burns and Scalds, Instanta neous Relief for.-The bi~r
bonate of soda (the common cooking soda, found in almost every kitchen) has 
been found an exceedingly valuable remedy in the treatment of burns and 
scalds, giving almost, if not absolutely, instantaneous relief from pain, as well 
e.s a cure for the wound, by continuing its use. MonE OF APPLICATlON-·The 
injured part is lo be moistened, then the dry soda, finely powdered, is to bo 
sprinkled carefully upon it, to entirely cover the injury, aml thewbolc wrapped 
with a wet cloth-linen is best. The relief is often instantaneous. 

ltema1·kiJ.-IIa1·pcr's Weekly informs us that a Dr. Waters, of Salem, Mass., 
in speaking of the new remedy for burns and scalds, before tbe :Mas.saclrnsctts 
Dental Society, deliberately dipped a sponge into boiling water and sqeezcd it 
over bis wrh1t, producing a severe scald around his arm some two inches wide, 
and continued the application, despite the sutiering, for half a minute. Then 
he at once sprinkled on the bi-carbonate of soda, and applied the wet cloth, 
'Vhich almost insw.ntly deadened the pain; and on the next day after this single 
a1>plication or the soda, tltc lc·ss injured parts, were pmeticnlly well, only a slight 
discoloration being pcrccptil>le, the severe portions l>cing henled in a few days. 
by simply continuing the wet cloth bandage. 

Remark.8.-Whcu I wrote this out some two or three years ago, I nddcd to 
the above: I should have wet the cloth in a solution of the i;oda. for the 
continued wrappings, in every case. My idea above mentioned of wetting th& 
cloths in a solution of soda, I have eince seen, has been prnctiecd by a. Dr. 
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Froizkc, of Ru~in. who report'> its use, in this form, upon 25 cases of severe 
burns, cau~ed by fire, in a conflagration, which shows that it is good for burns 
from fire, ns well as scalds from hot water. In cases where the wou."lds were 
deep, and where there was considerable matter, the clothes were carefully re 
moved and the wounds were c]cn.nscd to prevent the absorption of the matter 
into the blood before replacing the wet cloths. 

l. DROWNED PERSONS-Rules for Resuscitating-By 
the Michigan State Board of Health, and the Humane Society 
of Massachusetts.-Tbc following ·~irections. or rules, for resuscitating, or 
bringing to life again, the apparently dead from drowning, are mudc up from 
a recent circular of the Committee on Accidents of the Michigan State Board 
of Uealth, and distributed throughout the State, and also from directions pub
lished at the request of the Humane Society of the Commonwealth of Massa 
cbusetts. 

The genernl public should be well informed upon this subject; for, if life 
is to be s..·wcd, there must be no loss of time when one is taken from the water 
and life apparently gone. 

L Lose no time. Carry out these directions on the spot: 
II. Remove tJie froth and mucn.s from the mouth and nostrils. 

UL Instantly loosen all neckwe:rr, Jacings, or waistbands. 
IV. Bold the body, for a few seconds only, so that the water may run out 

of tbA lungs and windpipe. 
V. If the ground is sloping, turn the patient upon the face, the head dowo 

bill; step astride the hips, your face towards the head, lock your fingers together 
under the belly, raise the body as high as you can without lifting the forehead 
from the ground, give the body a. smart jerk, to remove the accumulating mucus 
from the throat, and water from the windpipe; bold the body suspended long 
enough to slowly count five; then repeat the jerks two or three times. 

, VL The patient being still upon the ground, face down, and maintaining 
n.U the while your position astride the body, grasp the points of the shoulders 
by the c1ot11ing, or, if the body is naked, thrust your fingers into the armpits, 
clasping your tlmmbs over the points of the shoulders, and raise U1e chest as 
high as you can without lifting the head quite off the ground and bold it long 
enough to slowly tounf three. 

VII. RC'plncc the palicnt upon the ground. with thi; forehead upon the 
flexed (bent) nrm, the n<·<·k straightened out, nn<l the mouth and nose free. 
Place your dhows ngain"' your knees and your hands upon the sides o( bis 
d1cst over the lower ribs nnd press downward and inward with increasing force 
Jong rnough to ..,Jowly count two. Then suddenly let go. grasp the slioulder> 
as lX'for<' and raisC' the chest; then pres.<> upon the ribs, etc. These nlternatt.: 
movcmcnt.<1 <1hould be repented 10 to 15 times a minute for nn hour at least, 
unle<1s br<>athing is r~tored sooner. Use the same re~11rity as in n11.turnl 
hrr,nthing-. 

VITI. After breaU1ing ha'! commenced (and not before, unless there is a 
honfY' ,.rry clo<:c). ~ct the patient where covering may be obtained, to rcstoTP 
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the animal heat. Wrap in warm blankets, apply bottles of hot water, bot 
bricks. etc., to nicl the restoration of heat. Warm the head nearly as fast ns 
the body, lest convulsions come on. Rubbing the body with warm cloths or 
the hand, and gently slapping the fleshy parts, may as.<:i~t to restore warmth. 
and the breathing al.so. 

IX. When the patient can swallow, give hot coffee, tea, milk, or a little 
bot sling Give <.:pirits sparingly, lest they produce depression. Place the pa. 
tient in a warm l>c<l, give him plenty of fresh air, and keep him quiet. 

X. Let all the work be done deliberately and patiently, nud do not gh-e 
up too quickly, for success, says the :Massachusetts society, "bas rewarded the 
efforts of hours." 

.Rema1·ks.-Thesc rules cannot be too well understood (where it is possibl~ 
for such accidcuts to occur), an<l no delicacy of mind or circumstances should 
prevent anyone from taking right hold of any case Uiat may occur, been.use 
they have not done it before. No time to await the arrivu.l of a physician
immcdiate action will insure success. 

Let good judgment and great carefulness be exercised by evcryoue who 
finds himself ca.lied upon to act in any accident of this kind, and let no one 
besitate a moment to do the best he can till some one more acquainted with the 
work, or a physician, may arrive, as life is too precious to n.Bow of anyone 
neglecting to do what be can to save it. 

2. Drowned Persons-A Case in Hand.-I will make a condensed. 
statement here of a case reported in the New York ~lfail and &prcas, in 1882, 
to show what pcn;everance did in resuscitating a boy, by one of the officers 
of one of the life !>axing stations, who, with the reporter, happened to ~ pass. 
ing along one of the wharves of that city, where a number of fishing vessels 
were tied, upon one of which was a boy who had been under water for 10 min· 
utes, or more, and had Iain as much longer upon the deck without an effort to 
restore him to life, and the bystanders, and even the police present, thought he 
was really dead: but the life-saving man took a diff<'r<'nt view of it, and went 
to work with a will; first opening the boy's mouth an(l removing the mud from 
it, he turned him over, ou his face, and plac('d hi~ cont, done up as a pillow, 
under the boys stomach, then took hold of the boy's ankl<'s and rair.cd them 
several feet above the boy's bead, and put them into the hands of some of the 
bystanders, to keep them thus, he pressed g<mtly, hut firmly, upon the small of 
the boy's back, when immediately a str{'am of water gushed out of his mouth, 
which had all this time been in the lungs. ·waiting only for this treatment to 
help it out. This wa1;i continued a minute or two, to get out nil the waler he 
could, when he was turned upon hi<> back, and the officer, kneeling over him, 
put one hand upon the boy's right side, the other on the left, just against the 
.;hort ribs, he gave them n powerful comprcs..-:ion, and then suddenly let go, the 
ribs springing ba<'k to tl1eir natural position, and the :1ir rushed into the luugs; 
this was done a dozen or more times, but still no appearance of life. and the 
bystanders said to him: .. Can't you let a drowned boy alone;'' "why." says tbe 

6 
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ofticcr, "I haven't begun yet, stand buck and give more air here;" then he 00 
gnn slapping one of the boys hands, and put a man to the other, and one to 
each foot, they continued the slapping vigorously thus, upon each limb, and 
the reporter takiog the officers place at that hand, the officer returned to the rib 
squeezing process, when after about five minutes of this vigorous work ti.Jc boy 
i;avc a slight gasp for breath, to the great surprise of the bystanders and the 
delight of the life-saving officer. He then redoubled his efforts at the artificial 
breathing process, of prcs.~ing the ribs, etc., and called for brandy and warm 
blankets, the boy meanwhile gasping again and began to l'witch in the legs, 
and as the boy began to breathe the brandy wns given and the warm blnnkc13 
were applied, and the boy was saved. (See hot sling in the rules aUove which. 
if it can be provided, is better than the raw brandy.) Thus you see what per 
severance will sometimes do. Go then , in all such cases, and do likewise, and 
•aluable lives may be siwed. 

l. THE TRUE WAY TO HEALTH-Simmered Down to,. 
Few Short Rules.-A recent writer, whose name I do not know, has given 
us the most facts, in the fewest words, of anything I haYe seen. He says: 
The only true way to health is that which common sense dictates to man. Live 
within the bounds of reason; cat moderately; drink temperately; sleep regu 
Jarly; avoid excess in everything, and preserve a conscience void of offence. 
Some men cat themselves to death; some drink themsclvc.s to death; some wear 
out their lives by indolence; and some by over-exertion; others are killed by the 
doctors, while not a few sink into the grave under the effects of vicious and 
beastly practices. All the medicines in creation are not worth 11. farthing to a 
man who is constantly am.I habitually violating the laws of his own nature. 
All the medical science in the world cannot save him from a premature grave. 
With a suicidal course of conduct be is planting the seed of decay in his owu 
constitution, and accelerating the destruction of his own life. 

Remarks.-A truer item was never written. [ woulcl to God that not only 
our young men, but everybody, would heed its teachings. This may be pro 
perly followed by mention of a few of the ways by which many of the peo 
pie bring ill health upon themselves. 

2. Ill Health, How Many People Bring it Upon Themselves. 
I. By eating too fast and too much. 
II. By not chewing the food enough to make it fine, slushing it down with 

too much fluid. nil through the meal. 
III. By drinking spirits, or intoxicating drinks, too freely and too frc 

quently. 
IV. By keeping late hours at night and sleeping it off in the forenoon. 
V. By we'lring too tight clothing, which prevents a free circulation of the 

blood 
VI. By wearing too thin sho:s and not protecting the feet from dampness 

anrl cold . 
VII. By neglecting to take sufficient exercise to keep the feet and hands 
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VUL By neglecting to wash and rub the body with a coarse towel, euffl. 
ciently to keep the pores of the skin open, for the escape of the effete, or worn 
out mtitter, or the system. 

IX. By changing the warm clothing of the day for light and ineO:lcient, 
to attend evening parties. 

X. By stardng the stomach, as some do, to have enough to gratify the 
frivolous passion for dress. 

XI. By being constantly in a fret and wony, lest this or that shall not go 
as desired, or, in other words, borrowing trouble. 

XII. By eating and drinking at any or all hours of the day or night, iu 
stead o[ eating at rcguhir hours and in only moderate quantitics-ninc-tentlis 
of the people ent twice as much as is necessary to sustain life nncl health. 

l. PUNCTURED WOUNDS-New Cures to Avoid Lock
jaw.-Mr. S. W. Ilcmcnway writes to tho &i.entijU; Amtrica1~ that he wi.'ihcs 
to publish the followiog cure for punctured wounds for the benefit of aU who 
may need it: AB soon as such a wound is inflicted, get a light stick (a knifo or 
file handle will do) and commence to tap gently on the wound. Do not stop 
for the hurt, but continue until it bleeds freely and becomes perfectly numb. 
When this point is reached, you ai::e safe; all that is then necessary is, to pro 
tect it from din.. Do not stop short of the bleeding and the numbness, and do 
not on any account <:lose the opening with plaster. Nothing more Ulan a little 
simple cerate on a clean cloth is necessary. I have used, and seen this used, on 
all kinds of simple punctures for thirty years, and never knew a single instance 
where a wound becoming inttame<l or sore after the treatment as above. Among 
other cases, a coal rake tooth going entirely through the foot, a. rusty daroing 
oecdle through the foot, a bad bite by a sucking pig, several instances of tilo 
shanks through the hand, and numberless cases of rusty nails, etc., but never 
&new a failure of this treatment. 

R£marks -This being the class of wuunds from which lock-jaw arises, let 
no one fail to adopt it or one of the following plans ns soon as a small, deep 
wound is received. 

2. Punctured and Other Wounds and Bruises-T o Relieve 
and Prevent Lock.jaw.-The following remedy, simple a.a it is, is said to 
have saved thousands from death by lock-jaw: Smoke the wound or bruise with 
tLe smoke of wool. Twenty minutes in the smoke of wool will take the pain 
out of the worst wound, and repeated once or twice, will allay the worst case 
uf intlammation arising from a wound. 

3. Lock-Jaw or Tetanus Remedy and Preventive.-A medical 
authority says: "Let nnyone who nas an attack of lockjaw take a small c.iuan 
tity of spirits of turpcmin1.:; warm it and pour it into the wound-no matter 
what the wound ig. or what its nature is-and relief will follow in less than 006' 

minute. Nothing better can be applied to a seven: cul or hruisc thun cold tur 
peoune: it will give certain relief almost instantly." 

4. Lock·jaw, or Tetanus, QUick.ly Relleved. - A Dr Bigelow 
reports, tu the Practit1oner, u. ca,s., uf Joc:k jaw, \Jr tcl1b1U.S, causcJ by a rusty 
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nail penetrating the foot. which was relieved in less than 20 minutes by intro 
ducing 1 dr. of tlh: hydrati· of chloral into the wound after it bad been enlarged 
by incision. 

5. Flesh Wounds and Fresh Cuts-To Prevent Bleeding> 
Relieve Pain, Etc.-Everybody is liable to be cut or to n.-ce1ve 01her ficsh 
wounds, 1lway from surgical or veterinary aid; hence, they ought to know how 
to proceed to save their own, or the life of a friend, or beast, by exercise of 
common _judgment. 

1. If there is a flow of blood, close the wound with the hand and hold it 
firmly together, so as to check the flow, and keep it thus until a bandage can be 
obtained or stitches can be taken, if necessary, and the final bandaging is 
applied. Bathing well with cold water, and keeping bandages wet with it, is 
the latest method of treatment. I have known, however, oue-half whiskey to 
IJe used for thiij purpose, and believe it to be the best. 

II. If the wound is painful, take a pan of burning coals and sprinkle upon 
them common brown sugar, and bold the wounded part in the smoke. In a 
minute or two the pain will be allayed, and the recovery proceed rapidly. 

Remarks.-II the burning of wool will relieve pain and prevent lock-jaw 
from punctured wounds, why should not sugar do the same? Although 1 can 
not understand the why nor the wherefore, yet I still believe that bo1h the 
smoke of wool and sugar have cured many cases, otherwise these ilcms would 
never have been reported. 

6. Wounds, Hemorrhage or Bleeding from.-lt. is also claimed 
that bleeding may be stopped, on man or bea..<>t, by binding on a mixture of 
equal parts of wheat flour and salt; of course they are not to be wet, but evenly 
miJted, before binding on-the blood docs the wetting. 

1. NOSE BLEED AND HICCOUGHS-Novel, but Cert.am 
Remedy .-The Scientific .American reports the following novel plan for check
ing bleeding at the nose: The best remedy for bleeding at the nose, as given by 
Dr. Gleason in one of his lectures. is in the vigorous motion of the jaws as if 
in the net of mn.<>ticntion (chewing). In the case of a child a wad of paper 
should lJe placed in its month, nud tllC child should be instructcd to chew it 
hard. lt is the motion of the jaws that stops the Oow of blood. This remedy 
Is so very simple that many wi11 feel inclined to laugh at it, but it has never 
been known to fail in a single instance, even in very severe cases. 

Rcmarks.-~\bout the time of ·writing upon the subject l received a let! ( r 
from a Mrs. 1 larlan, of Hutton, Coles Co., TIL, wherein f:he ronfirmed t h~ 

above a.~ to bleeding from the= nose; and by the additional point of pre!'l.~ing 1ht• 
fingers into the cars, with the motion as if chewing, it also {'ures hiccot1.(!'!1. 
And now I have an endorsement of my own as to its value in hiccongh , fo r T. 
at that time, bad a little granddaughter living in the family who had been ofa 
troubled with hiccoughs, and only a day or two after the receipt of )lr:. l:br 
Ian's letter the C'hild again bad an attack of them, and in two minutes, at mo'-t , 
from the time I directed her aod showed her how to do it. according to )Ir.:: 
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Rar1an's plan of putting the fingers into the car-., and then "chew," the child 
was cured. She ha" hacl no further altack as yct, a little on::r three years, while 
before they had held her au hour or two, and sometimes longl'r, nncl it occurred 
quite frequently. It seems to have been nn nb,.;olutc cure. 'Mrs. Harlan iu 
eluded in her letter what she calls a simple cure for nosc-blcctl, hiccough and 
palpitation of the heart. I will t-;h·c them in her own words, as follows: 

2. Nose~Bleed, Hiccough. and Palpitation of the Heart-
Mrs. Harlan's Cure for.-I. A simple cure fornose·blced is to crowd the 
fingeN tight. into the cars and chew, pres«.io_g- the teeth well together. as if ('hew 
iug food. 

JI. It is said to be n cure also for a persistent hiccough. [This is what l 
tried with the ~ran<lchild. J 

III. l'a 'pitatim~ o.f tl1e Deart.-Hold the breath ns long as possible and 
repeatedly, I have found it n.n almost certain remedy. And when it fai led to 
stop the paroxysm at first it was relieved by it, and, after a time, stopped. 

Rem1irks.-:Mn;. Harlan is undoubtedly correct in the mnttcr of relief, or 
cure, of "Palpitulion;" for, in holding the breath, the blood is not in<;•igorated 
by the absorption of oxygen in the air by its passage through the lungs, and 
hence the blood docs not pass so freely nor quickly to the heart, and, therefore, 
its excessive action soon diminishes, and is finally quieted altogctbcr. There is 
certainly philosophy in this. )[rs. R. bad used these plans in her own family 
and among her friends, and sent them to me, as she expres.scd it, "for the good 
of the world." 

3. Hiccough, French Remedy for Children-Instantaneous 
Relief.-.According to the Lyons (France) Medicate, Dr. Grellety says: 

•·I have observed that hiccoughs in children arc immediately stopped by giv 
ing tht>m a lump of sugar saturated with table vinl·gar. The same remedy was 
tried on adults with 1,1;imilar instantaneous success." 

Thf' "'ll!.("ar plan is confirmed by the following from lfonry Tucker, .l\L D., 
in the So11lh .1/edirttl Rtrord, under the heading of "A Specific fo r Singulturs" 
(the physician<:'. or the Latin, name for hiccough): 

"Thi<i very common nffcction, of infants and chi\drrn r<ipcrinlly, has a spe 
cific remC'dy, at lea<it one wh ich I h:we nernr known to fail. Moisten grunu 

i~~{~~~~1:aZli~;}~i~~:;:;g~};,i;;;r~~};i~~f.:~'.~;~ ~~:r~r:~~f.f\:t~r:i3:Ji! 
4 . .A.uothC'r writer puts it in the following manner· "Tnkt• 3 or 4 swat 

low" of S\\t:l·tcnctl vincgnr." 
Rrmwk~.-Xot muC'h different, except in qunntity. I shouhl try this if 

Dr. Grclll.:ty's or Dr. Tuc:ker's lump of sugar did not SIH'C'<'NI. 

5 . Hiccough, a Cure for by Pressure-French.-The lat<'st 
French discovery as to the c·ure of hiccoughs is given in IA &(llpel. as follows· 
A very easy C'nre for a continued hiccough. somctimf'S complicated with spa<1ms 
of the air-pas.sage to the lungs, is introduced b~· Ro.c:tau, and higJ1ly rccom 
meoded hy D~g-hillnye. of )lons. F~aoce It consists in placing the hand fiat 
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upon the pit of the stomach . hnmcdiatcly below the cnrtilage forming the encJ 
of the breast.bone, and making firm pressure. Should this prove unsuccessful, 
place a firm roll of musliu on the S:lme place, ~curing it by n bandage bound 
tightly around the body. In an hour this may be removed, and it will be 
found Umt the hiccough has entirely disappeared. 

Remarka.-Thc cure in this case is by the pressure, preventing the spas 
modic action of the diaphragm, which is the cause of hiccoughs. 

AGUE, FEVER AND AGUE, CHILLS AND FEVER, INTER
MITTENT FEVER, PERIODIC FEVER, ETC. 

What is generally called ague is also known by all U1csc names, which 
mean one and the same thing. Doctors generally say "intermittent fevcr ,"and 
what will cure it arc also known as "antipcriodics." The three following 
recipes for ogue originated with Dr. B. F. llumphrcys, of Tyler, Texas, as 
subetitutes, or to be used instead of quinine. He published them in the .Eckctic 
Medical JourMtl, more especially for the benefit or other physicians; but i.f they 
arc good for physicians, and I know they are, to use upon U1eir patients and 
save the expense of quinine, they arc as certainly good for the people to have 
them prepared by druggists for their own use. I have confidence in them, and 
hence I give them. Dr. Ilumphrcys gave the recipe for tl1e "solution," &o 
make 16 pts. (2 gals.), so that physicians could make up enough for a whole 
neighborhood; but I have reduced it by 16, so that families will make only 1 pl 
If desired to make in larger quantities, simply keep tllC same proportions. '!be 
pills I will brive for 240, as he gave them; if Jess arc needed, to keep the pro· 
portions is all that is nrccs..c;ary. They are as follows: 

1. Ague, Solution, Pills and Liniment for- Without Qui. 
nine.-I. &luti<m, or Dr. llumpltrey3' "Jlp-To-p Tonic."-Sulphate of cin 
chonia, 1 dr.; sulphate of strychnia., 2 grs.; ti net. of 1'illingia, .% pt. ; tinct. of 
enonymus (wahoo), 4 01.s.; tincts. of leptandra (Culver's physic) and of podo 
phyllum (mandrake), each 2 01.s.: oil of wintergreen, to flavor (15 or 20 drape, 
only, in il little nlcoho1), and elixir of vitriol (aromatic sulphuric acid), to dis 
solve the sulphntes. DrnECTJONS- Rub the sulphate or stryclinia., first, in a 
mortnr; then put in the sulphate of cinchonia. and rub together, and a.dd to 
them as much aromatic sulphuric acid as necessary to dis.<:olvc them: then put 
into the bottle with the other articlcc::, shake well , :rnd it i-; ready for use. 
OosE-For adu lts, 1 tea-spoonful 4 or 5 times dai ly. ~"'or a <'hilcl, 3 t imes as 
many drops us it is years old; same number of times daily ns for adults. 

&m(irk.t.-Dr. Humphreys call ed this his "Calisaya Anti-Periodic: or, 
Tip Top Tonic," and considered it as cheap and efficient as anything that can 
be got up. "Cali~aya" is the name which the Indians of South America 
applied to what we know as the Peruvian bark; hence the Doctor applies it 
here, as he knew all physicians, for whom he was writing. would know what he 
meant, i. e., that tl1e sulphate of cinchonia and calisaya was ma.de from the 
P eruvian bark. [There is an "Eli xir of C~lisaya and Iron," made by a Boe-
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ton house, kept by druggists, with which as a tonic for weak and debilitated 
females I have had very great success. Sec, also, President Day's cure of con 
Sumption with "Bark and Tron," meaning, of course, Peruvian bark, showing 
its great value in that disease.] Dr. Ilumpbrcys thinks that there arc but few 
drugs that possess anti-periodic properties, and, therefore, Uiat ·•we may gel 
better results by a judicious combination of remedies, which, if used alone, 
with a view to obtaining anti-periodic influence-i. e., to cure agues-would 
prove a failure; but properly combined (like this solution and the following 
pills) ·would prove more effectual than quinine." Ile says o[ tlic pills nexl 
below that "they may be used instead of the solution. Possibly U1cy arc na 
better, but they arc preferred to the solution by many, on account of bcin!l 
portable, palatable, convenient, cheap, safe, and certain." The pills are ns fol 
lows: 

II. Dr. Humphreys' Pills.-Chinoidine, 1 oz.; solid ex. nux vomica, % dr., 
pyrophosphate of iron nnd solid extracts of euonymus (wahoo), of each, 2 drs., 
geJsemium, 2 scm.; bydrastis, % oz.; xnnthoxylum, 1 dr. Mix U10rouglily, 
flavor with oil of wintergreen, and divide into 240 pills. DosE. -For an infant, 
as a gcncrnl tonic, 1 pill, 3 or 4 times daily; as an anti.periodic (i. e., to break 
up, or cure an ague}, 1 or 2 pills every 2, 3, or 4 hours during the intermis.<1ion, 
in mild cases, 6 or 8 will act as an anti-periodic, breaking up the ague; in obsti 
nate cases, it may sometimes require twice that amount; then repeat it the ne.xt 
period before the chill commences. The author has found it best to begin 
about five hours before the chill should commence nnd take the dose in amounts 
as above described-a large, full-chested and plethoric adult to take the 2 for a 
doee, and a small man or woman, and those from 12 or 14 years to 18 or 20, to 
take only 1, and repeat the dose each hour, the 1ast one to be taken one hour be 
fore the chill should begin is the most certain way. ["Three or four timcsda.ily .. 
generally means to take before meals and at bedtime,] For children, 1 pill every 
2 hours, or half a pill every hour, to break up an ngue, will be plenty, and as 
a general tonic the same dose, 3 or 4 times daily, as above, for the adult; bnt 
for children especially, as before remarked, he prefers the solution, or, as be 
calls it, the "Tip-Top Tonic." "Usually," he says, "no other remedies are 
necessary, either with the pills or solution , unless there are complications indicat 
ing special treatment. If so, they should receive attention." But it is well 
known that spleen and liver difficulties are the most common complications in 
chronic or Jong-standing agues. IIear his remarks as to tlle spleen. He says 
on this subject: "Under the use of either of these anti-periodics alone I have 
often noticed many very serious complications give way, after they had with 
stood every other treatment. Especially has this bcca the case with regard to 
enlargement of the ~pleen. Perhaps no single remedy, nor combination, is so 
clfectual in removing that morbid (unhealthy) condition." 

Ile said he cured some thirty cases of enlarged splccn-~mc or f'normous 
size; be has not had n single failure. He used nothing but the pills or solution. 
These, then, are certainly very valuable preparations, and the utmost confidence 
mOP-t be placed in them 
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Dr. Humphreys udvuuces the folh.miug idea, and I fu}ly agree witl.i liim 
and only wonder that the plan of taking the nntipcriodic medicine in pretty 
full doses on the fifth null sixth clays-as well as on t.hc seventh, as hns hereto 
fore been the plan-has not been sufficient in many cases to prc,·eut the return 
B e says: 

"Ilaving once nrrcsted (broken up) the periodical form of the disease, the 
patient should take a clo<>e of the antipcriodic three times n day for several 
weeks; every fifth, sixth and seventh day six or eight doses bhould be taken. 
This course should be carried out strictly. The anlipcriodic liniment <.givcu 
next below). or nny other remedy, should also be used." 

Avoid, as much as possible, exposures to heat or cold. rain, strong currents 
of air, mahlrin, los..c; of sleep, exces<;ive fatigue>, etc. Keep the Uowcls easy 
and the stomach in the best possible condition, to avoid complications or 
relapse. 

Sometimes there is much benefit derived from counter-irritation over the 
kidneys, especially wlicn there is pain or weakness. For this condition I have 
found the best results from the follo\dng: 

III. 1'/ie .A ntiperi<>du: Liniment for Lfrer and Spleen Difficulties. -Sa tu 
rntcd (as strong as can be made) tincts. of arnica and capsicum, and aqua 
ammonia, each 1 oz.: tinct. of nux vomica and olive oil, each lYz ozs.; oils of 
hemlock and origanum, each 2 drs.; pure croton oil, Yz to 1 dr.; mix. The 
tinctures all to be made of full-strength alcohol Use with friction along the 
spine from one to three times daily. A permanent glow or warmth is felt 
while using it, and for SC\'Cral days after its discontinuance. 

Dr. Humphreys has noticed many cases in which the 1iniment alone, used 
as directed, has intercepted the intermittent paroxysms ("shakes"); and by 
using it occasionally, when indicated-by weakness or pain in the' spine-it has 
prevented their return for months, and finally made a complete cure. 

Remarka.-The author ";11 only make this furlhcr remark as to a cure by 
the liniment alone. Unless there is some especial reason why no medicine 
could be taken internally, I should look upon it as a poor policy to wait for a 
cure by the u~e of liniment alone, and would say, by all means take some of 
the rrmrdirc: hrre gin'n internally, and al<;o uc:c the liniment, 01 the counter 
irrit:mt n11mrd, for pain or weakness of th(' back, or l'nhirgccl m painfu) 
aplr!'n, and tlm~ <"'Ill'<' the di~ea.<;e without delay, whrn po~sihle. 

2. Ague, or Chills and Fever-Simple Cure Without Qui
nine.-TI. G. D. Brown, of Copiah Co., JHiss., gives the following a" a certain 
and thorou~hly tried cure for fc,·er and ague: ''Take 1 pt. of cotton seed; 2 pts. 
of watrr hnilC'd to 1, ~train, and take warm 1 hour htforl' the altark. Many 
per-;on" will clouhtlt·~.., laugh at thi<; simple remedy: but I luwc tried it efTcctu 
ally, and unh<>~itatin!{lr sny it is better than quinine, and could I obtain the 
latter arti<'le at a dim(' a bottle, I would infinitely prefer th(' cotton-seed tea 
It will not only cure inf'ariably, but permanently, and is not at all unpleasant 
&othe taste" 
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3. Aguo or ''Chills''-Positive Cure, with Quinine.-This 

~~=~~~P1~ ;~,i;.o:;:r~~~~o~~'!)~~:c;:u~!~;;,~d~~~~;;1\t~x~~~~i~~ni~:~;'·cr1~~ ~~):.~quiry 

f:':,i~~~i1::,:1~:;1::~J.1~-'.~k::H~~~r:~~~~ri'~~~·11rFif.i::,~r~ /;i~~ 
dull for tiv<.> Y<'flts; an<l I am sure it will do as much for othc?'l'i. The loper 
~~~~1 ti\~~~alt~~~ ~~~f~.ng bitters out of this, will not wunt them a ~c.'<.-ond time 

yot•rL ~:r~~~:~~·?;/,~~~:'.;,~e~~i~E~ i~,'.t~':E;~"{{~!ii~~:!1iii~~i~,~- just "' 

~IL 107;io Billers, to Slrengtlten and Tone up the System after .A[!ue, 01 

f!~i~~:L~f.E;:i:~~:r~~~1·~::t~~~b~~4~~~
1

'i~{~:£;~;~~~r:~~~:i~.~fr: 
The elixir of cinchonia is also known as ''elixir of calisaya," or ''elixir of 

bark," meaning, of Pcrm·ian bark. It is made as follows: Peruvian bark, 1 oz.; 
fresh orange peel, Y: oz., cimrnmon bark, CQriandcr seeds and angelica seeds, 
each 3 drs.; caraway and ani"e seeds, each 1 dr.; brnndy and water, n.q given 
below; simple syrup, 10 07-'J. Bruise or coarsely grind the bark and aromatics, 
and treat them with brandy until 10 o7..s. are obtained; then continue the pcrco· 
Jation with equal parts of brandy anrl water, until 22 ozs. have been obtained: 
then add the syrup to make 2 pts. tonic and cordial. 

Remarks.-I know that some people object to u<:ing quinine, believing that 
it causes rheumatic or other pains, etc., but I am well satisfil'Cl that the pains, or 
<>ther difficulties suppos:cd to come from the quinine, came from the disease, or 
the cJimate, and not from the use of the quinine. It is not only a perfectly safe 
remedy, but is indeed a valuable antiperiodic and strengthening medicine. II 
can be obtained anywhere, and will cure ague everyv•hcrc, with ooly an occa· 
sional exception. The position I have taken above, that it is the disease, or 
malan'a in the system, that causes the pain in the bones, etc., and not tJ1c qui 
nine that does it, I have ~ince seen, fa also claimed to be the fact by some of out 
mostemincntppdcians. 

4. Ague, or Chills and Fever- Certain Cure for. - Quinine, 
31 gr-;.; aromatic sulphuric ncid aud laudanum. each, 31 drops; water, 3 oz~. 
Do~E-.\ tcao;.p•>0nflll 3 timl's a day, before meal.~. 

Rn11«.l'kx.-Thi.,wa" gfrcn me by ~l~. Catlmrinf' Bul<lwin, of TolC'do, 0 
formerly of Put-in.Ray, wllPrC' <;be obtained it, and knew of its curing 'iC\'Cral 

of the mo~t <1IJl!linate or long; "tanrling chronic cn"<'". wbi<'h "nothing-," as the 
F.::ying goc<;, "woulll cure." I hnxe used it with J-"llCC('"'s, mnkiug only thi$ dif· 
f{'rrnre with tlH• n•r(•ipt'. Usin,!t 40 grs. of th•.' IJUininc and 40 drop~ of the oil of 
vitriol and lnudanum, in 4 07-". of water (to make the c1unntity a little more); 
1h• n, for an n<lult, directing a tablespoonful three hours, two hours and one hour, 
before the chill <;houlcl commence-which will hrcak it. After tlin1. l 1cn·spoon· 

fut 3 time..:; daily, ju-;t aftrr mN1l<;. till all i-: l:..tkrn, will cure tnfl~I case" 
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b. Ague Pills, Very Cheap and Very Effective, Without 
Quinine.-Chinoidine, l oz.; dovcrspowdcrs, 3 drs.; pipcrine, 40 gTI!.; sub 
carbonate of iron, 2% drs.; stiff mucilage of gum arabic sufficient to work 
into pill~. and mix very intimately and make into usual sized pills. [The author 
would say to mnke into 440 pills, to be sure to have 1 gr. of chinoidine in each 
pill.J DosE.-Tnkc 2 pills every 2 hours until 6 or 8 arc taken, in the absence 
of fever. After the first day 2 pills 3 times a day, just before meals, in the 
absence of chills or fever. 

Remm·.ta.-This recipe is decidedly a good one, either as an ague cure or as 
a general tonic. Chinoidinc pills, however, in warm weather get soft and 
shou ld, therefore, have plenty of powdered liquorice root among them to pre 
vent their sticking together; but from this tendency the following, in liquid 
form, may be preferable: 

6. Chinoid.ina for Ague-How to Give It.-C. E. Ellis, .M. D., of 
Gooch's Mill, Mo., in answer to an inquiry of Dr. A. Barry, of Dresden, Tex., 
in The Brief, page 505, 1883, for "a convenient mode of administering chinoid 
ine.'' made the following answer: "The following is o. prescription used by 
my father nnd myself ·with nu dissatisfaction from any patient, except one col 
ored woman, who complained of nausea after taking: Cbinoidine, 2 ozs. · 
a1cohol, 1 pt.; nitric acid, dilute {a formula druggists understand), 1 oz.; aro 
matic syrup of rhei. (rhubarb), 8 ozs.; water, 8 01,s. Mix. DosE.-When dis 
solved, take 1 tea-spoonful before meals and bedtime. If Dr. Barry will try 
this mode of giving the chinoidine he will find it all I recommend it to be. l 
have used it a great deal, and I hope he may have as good success with it a.s I 
ha.vehad." 

Remark.9.-Being so much cheaper than quinine is t11e main reason for illl 
use. For tho~ who oppose the use of quinine, and all similar ingredients, aa 
cinchonidio. or chiuoidinc, and would like to tTy a novel, yet a simple, cure, I 
give the following: 

7. Ague and Fever, Novel but Simple Cure.-Take a medium 
sized nutmeg and char it by holding it to a flame by sticking a piece of wire 
inside, permitting it to burn by iL<;elf without disturbance; when charred, pul· 
vcrizc it and combine with it an equal quantity of burne<l alum and divide into 
three powders. On the commencement of the chill give a powder. U this 
docs not break it, give the second powder on the appearance of the next cllill, 
and if not cured the third powder must be givcu as the succeeding chill comes 
on. Usually the first powder effects a cure. and it is seldom that the tllird pow 
der will he required. The bowels should always be uctcd upon by a purgative 
previous to their admini~tmtion. It is certainly deserving attention, though I 
do not pretend to :wcount for it.-, action.-Proj. King. 

Remarks.-Prof. King~ayshehas "known it to have cured several cases 
of intermittent fever" (fever and ague), and also says he has ·•been assured of 
its almost univer~al success in this disease;" and also adds that "it is recom· 
mcnde<l for the cure of other forms of fever." I am, like himself, unable to 
given reason why or how it should so act; but that it ha.s so acted I have not a 
doubt. 
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8. Ague Pills for Obstinate Cases.-Alcoholic ex. of nux vomica, 
10 grs.; quinitH.', 30 !..'1~.; pulverized capsicum, 20 grs. DrnECTIONs-:\Ii.x very 
U1oroughly and didllc into 30 pills. First gh"e an active cathartic to get a good 
action upon the bowels; then give 2 of the pills an hour before eating, 3 times 
daily, until cured, then 1 pill for a dose the same way until all arc taken . 

.Remarks.-This was from an old physician in Tennessee to a Baptist min· 
lster who had had ague a Jong time, not being able to get 1t cured. This did 
the work. He gave it to my cousin, Dr. A. B. :Moon, of Toledo, 0. , who says 
be failed only in a single case for the many years he had used it. 

9. Ague, Tonic Elixir for.-Tinct. of capsicum, 1 dr.; citrate of iron 
and quinine and compound tincture of gentian (t11e first is in crystals, the lat,. 
tcr a fluid), each, 1 oz.; elixir of cinchonia, 7 ozs. Jilix. Dos&-From 1 to 2 
tea·spoonsful 3 times daily, just after meals; for a general tonic, once in l to 2 
hou rs; if to break up an ague, 4 doses at least, the last to be taken one hour 
before the chill returns. 

Remai·ks.-I know this to be a valuable tonic whenever one is needed 
10. Ague, Tonic Pills for.-Sulrhate of cinchonia (made from the 

Peruvian bark), 40 grs.; arsenious acid, 1 gr.; iron reduced (Cerri pulvis, or 
iron in a pulverized state) and solid ex. of geutian, each, 1 dr. Mix thoroughly 
and make into 40 pills. DoSE-As a genera] tonic, 1 pill 1 hour after each 
meal and at bedtime; or, if handier, half an hour before meals and at bedtime; 
to break up an ague, 2 pills, 4, 3, 2, and 1 hour before the chill should begin; 
then 4 daily for a few days as above. 

11. Ague, Elixir, or German Cure for.-Quinine, 16 grs. ; quin· 
idia and cinchonidia, each, 20 grs.; comp. tinct. of Peruvian bark and tinct. of 
co1umbo, each, 2 ozs. ; tinct. of rhubarb, 1 oz.; aromatic sulphuric acid, to cut 
the sulphates, and "Simple Elixir," to fi ll an 8 oz. bottle. [Lt-st some per
sons may want to have druggists fill this recipe, in small pla.ccswherc they may 
not have the sim ple elixir, I give the formula, it is as follows: Spirits, or essence 
of orange, !4 oz.; essence of cinnamon, 10 drops; alcohol, 4 01..s.; simple syrup 
and water, each 6 ozs.; mix.] DosE-1 teaspoonful every 3 hours, till the 
ague is broken: then 3 limes daily, etc., as with other tonics. 

Remar~.-I obtainc:d this recipe of G. M. N ill , a clrnggistand pharmacist, 
of Broadway, Toledo, 0.; and I had it fi11ed by him several times, finding it 
very valuable. In one family the lady used it first, for herself, then fo r a child 
and finally for her father , successfully in each case, and I have ufled it in scv 
eral other cases with equal success. Notice this, in this prescription, it con· 
tains three of the be.st anti-periodic and lonic preparations made from the Peru· 
vian bark, and besides the compound tincture of bark itself, which will account 
for tl1e great success 1 have had, and which I believe others will have, with its 
use, either ns a cure for the ague or to prevent its return, and also a.a a general 
tonic. 

12. Ague, Tome Febrifuge for-Not Needing a Cathartic 
Before Commencing its Use.-Quinine, 40 grs.; elixi r of tara.xacum 
fdande1ion). 2 ozs.; simple syrup to fill an 8 oz. bot.tie. Shake when taking. 
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DOSE-For au adult, 1 table-spoonful, or a small swallow, 3 or 4 times daily, 
for a child of 6to12 years, a dessert-spoonful; 3 to 6 ycan:i, 1 tea-spoonful; if 
Yt.:ry young, H Mi.-.spoouful. 

llunartcs.-The beauty of this is, the elixir of dandelion nets on Uic ti"er 
and bowel~. so you do not have to wait to talrn cathartit......, licforC' you begin with 
the febrifugc. It is be.st, however, with this, as before remarked in several 
places, to begin with the doses 4, ,3, 2 and 1 hour before the chill would come 
on. 1 obtained this from a friend of mine in Toledcr-}L 0. Waggoner-who 
has been familiar with its use for several years, and says "there i., no equal to 
it." I ha\·e l<tken il, and given it to others, with entire satisfuction. It is 
indeed a fcbrifuge (opposed to fever) worthy of the name. 

13. Fevers in Low, Wet Country-Dr. Buchan's Preventive 
and Cure.-Bcst red, u11ground Peruvian bark, 2 ozs.; Virginia snake root, 
root, 2 ozs.; gcntiun root and orange peel, each 1 oz.; brandy or good whiskey, 
1 qt.; or whiskey and good worked cider, each 1 pt., will do nicely. Dm&c 
TIONs-Griud com-scly, or bruise, and put into the spirit, and shake daily for 10 
or 12 days, before using. DosE-'l'wo table-spoonfuls immediately after each 
meal, either as n preventive or a cure. 

Remarks.-Dr. Buclum, of the Royal CoIIege of Physicians of Edinburg, 
Scotland, in his Domesti'c Medicine, claims this to be the remedy for fiuxe.<:, 
putrid intermittcnts, and all other fevers in low. wet countries of an unhcallhy 
climate. It is certainly \'aluable, as the gentian improves the appetite and the 
snake root benefits the kidneys and skin. 

14. Ague and Fever, How to Avoid.-The foregoing remedies 
will cure ague, or chills and fever; but an important question is, how to avoid 
or prevent haYing thew. To do tJiis successfully, avoid exposure to the damp 
air of the early morning, except when exercising; and then do not remain in 
the open air to cool off. .A.void great fatigue; sleep eight hours o{ the twenty 
four. Be sure that the water used for drinking and cooking is perfectly pure. 
"'Wenr flannel underclothing at all S<'asons. Keep the feet dry and warm. And, 
after being careful iu all the:se particulars, if you get the ague, take your choice 
in the foregoing- list of remedies to cure it, until you can leave the ague districl 
foramor('b(':ilthylocation. 

1. CINDERS OR DUST IN THE EYES-To Remove.-A 
corrcsponrlent writes to the Scientijic American this rcmtdy for cinders in the 
eye: "A ~mnll camel's-hair bru.:;h clipped in water and pns-"ecl OYf'r the b;lll of 
the eye on raising the lid The operation requires no skill, tak<'S but a moment. 
and instantly removes nny cinder or particle of dust or dirt without intl:uuing 
the eye." 

2. Another writer says: "Persons tra,·eling much hy railway are subj(•et 
to continual annoy:uwc from the tlying cinders. On getting into the eyes they 
arc not only painful for the moment, but are often the cause of long suffering 
that ends in a total 10:<.<1 of sight. A very !l.implc and (•ffccth·c cure is within 
the reach of c'·ery one, and would pre,·ent much suffering- an<l expenst' were it 
more generally known It is simply one or two grains of flax <:eed It is said 
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aicy may be placed in the eye without injury or pain to that delirate organ, 
and shortly they begin to swell and di..;solve a glutinous substance that covers 
tnc bull of the eye, enveloping any foreign substance thnt may be in it. The 
irritation or cutting of the m<:mhranc is thus prevented, and tl1c annoyance may 
soon be washed out. A dozen of these grains stowed nwny in the \'CSL pocket 
41ay prove, in an cnwrgency, worU1 ll1 cir number in gold dollars." 

l. ACCIDENTS, POISONING, ETC.-Short Rules for Man
agement. -Prof. Wilder, of New York, gives tbc following short rules ta 
govern the action in such cases: 

I. For du.st in the eyes, avoid rubbing, and dash water into them, 
.-cmove cinder:;, etc. , witll the rounded end of a lead pencil. 

11 Rcmo\'C insect.-; from the ear by tepid water; never put a hard instru 
1nent into the cnr. 

Ill 1f an artery is cut, compress above tl1c wollnd; if 11 vein is cut, com 
l\TCssbelow. 

IV. U choked, get upon all fours and cough. 
V. For light burns, dip the part in cold water: if the skin is destroyed. 

cover with varnh•h. 
VI Smothl'r a. fire with carpets, etc. ; water will often spread burning oil, 

and increase 1J1c clanger. 
VII. Before passing through smoke take a full breath, and tl1cnstooplow; 

but if carbonic acid is suspected, then walk erect. 
VIII. Suck poiwned wounds, unl ess your mouth is sore. Enlarge the 

wound, or better, cut out the part without delay. llold the wounded part as 
long a.s can be borne to a hot coal or end of a cigar. 

IX. In ca~c of poiwning, excite vomiting by tickling the throat, or by 
warm water, or mustard and water, or salt and water, always warm, if possible 

X. For acid poisons gh-e alkalies. 
XI. For opium poisoning g ive strong coffee and keep moving. 
XII. If you fall in water float on the back, with the nose and mouth pr"" 

jecting. (See foiling into the river. etc.) 
XIII. For apoplexy raise the head and body; for fainting lay the perso'l 

fiat. 
2. Quick Emetics for Accidenta! Poisoning.-Another writer 

gives the following instructions for the management in accidents, poisoning, 
etc. He says: •·Quickly mix a couple of ounecs of powdered chalk or magne
~ia with a pint of milk and swallow the whole at one draught. Then nm tl1e 
finger down the throat and move it gently from i:.iclc to side. This will induce 
vomiting; after which drink freely of warm milk and Wfltcr and repeat the 
\-omit in~. "ilk is no antidote for almO'it all poisons. ni1rcoti<.'s excepted, espe
cially if us1 fl promptly, and followed by \•omiting. l n narcotic poison ing, as 
by laudanum, opium or morphine, promptly g ive an emetic of mustard and 
water, folJowcd by copious draughts of warm water nod salt, until vomiting is 
induced. Keep the patient moving, and do not allow him to sleep Send i11t 
baste for your family physician " 
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3. Poisoning by Accident or Intention, What to do.-Another 
medical writer on the subject of accidental or intentional poisoning, snys: " To 
neutralize auy poisonous mineral or vegetable, taken intentionnlly or by accl 
dent, swallow 2 gi lls(~ pt.)of sweet oil ; for a strong constitution, more oil." 

Remarks.-Tbe sweet oil is good and a bottle of it ought to be kept in 
every house, to meet, immediately, any emergency of this kind; but lard oil or 
even melted lard will do. Vomiting is also very important. 

4 . Poisoning by Poison Ivy-Remedy.-Bromine, 15grs., rubbed 
in 1 oz. of olive oil, or glycerine, and apply 3 or 4 times daily; one appli
cation at bcd·time hns been found effectual; a poultice of clay-mud has also 
cured many cases. 

5. Poison Ivy- Poisoning Cured by an Old Fox Hunter.
The following was sen t to Ti'r>reat and Stream, which explains itself. The writer 
says: " I have probably suffered more from poison ivy than any other muu 
Three times in one sum'mcr I have been blind from its effects. 1 have tried 
every remedy without succes.s, until last summer. I ·was out shoot ing, and. 
with my usual luck, 1 got another dose that confined me to the house. I could 
not walk. An old fox hunt<'r living in the neighborhood, hearing of my con
dition, came to sec me, and brought me a remedy that acted like magic. In 3 
days time I was up and enjoying what I love better than anything else in Uiis 
world, the best of all field i.ports-fa ll woodcock shooting. I give you the 
recipe: Take 1 pt. of the bark of black spotted alder and 1 qt. of water, and 
boil down to 1 pt. ·wash the poisoned parts a dozen times a day, if conven 
ient; it w ill not injure you." 

I'..emm·ks.-Pcrhaps the better plan is to learn that the poison ivy bas it.s 
leaves in clusters of three, wh ile the non-poisonous has its leaves in dusters of 
five; knowing this, keep clear of the poisonous. 

6. Poisoning by the Poison Oak, Remedy.-J. B. :Murfrce, M. 
D., of :Murfreesboro, Tenn., says he has found the black wash made of calo 
met and lime-water (calomel, l dr., to lime-water, 1 pt.), an invariable success 
for several years.-MedicalBrif'f. This is supported by the following, also from 
\be Brief, by Dr. James A. Douglass, of Poland, 0., under the head of: 

7. Poisoning by Rh us, wherein he 1-;ays: "Since the discovery by 
Professor i\Inisch, thnt the toxic (poisoning) quality was due to nn acid. which 
tic denoroinnlcd toxfrockndrfo acid, the treatment has been based upon a true 
scientific l.iasis (i.e., that alkalies neutralize acids, and tJice t'f:l'8a, that acids 
neutrafo·.calkalies), I therefore," bccontinucs, "apply alkalies to neutrali ze the 
a.cid. I prefer," he also says, "the liquor calcis (lime-water) applied locally; 
in severe cases use internally also I sometimes comlJinc it (the lime-water) 
with soda bi-carbonate, or hydrate of chloral, 1 oz. to 1 pt." 'l'his he dOM:.i 
by sayiug is as ncara. specific (positivecurc)asanyonecould wish. (8cc tumor, 
poison wound, and wild viae poisoning, earth cure for.) 

s. Poisoning by H enbane, Tobacco, or Stramonium, and 
Bites of Snakes-Remedy .-The oil of s:.u;.safrrus has been found a remedy 
against the poison of these articles. Given in 15 drop doses, 30 minutes apart._ 
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for six doses, rcstore<l consciousness when the flowers of stramonium had becu 
eaten by a boy 4 years old; after which a dose of castor·oil W!liJ given to work 
it off by the bowels. 

Remarks.-Tbis is from a Dr. A. W. Lyle, of Castleton, Ind., in Jfedlcal 
Brief. in which he also gives Dr. Thompson's account of the value of oil of 
sassafras for hcnbane ancl tobacco poisoning, and also says: "It will destroy all 
insect life, and is an cITectunl antidote for the bite of venomous copperhead 
snakes." Ile recommends nil physicians to try it, and, the author thinks, it is 
equally good for the people. Ile does not give the dose in U1csc la.st cases; but 
if a boy of four years can take 15 drops, an adult may take at least 40. And in 
the snake-bites, I would rub it on the wounds also, and repeat as be directs. 

l. ACCIDENT FROM CHLOROE'ORM -To Prevent, by 
Mudng Spirits of Turpentine with it.-" A preventive for those acci· 
dcut.s which so frequently occur in the administration of chloroform to produce 
anrestbcsia (insensibility to pain) has been suggested by Dr. Wachsmuth, of 
Berlin, Germany: the method consisting simply in the addition of one part of 
the rectified oil of turpentine (spirits of turpentine) to five parts of chloroform. 
The oil of turpentine in vapor appears to exert a stimulaliug or life.giving cffccl. 
on tnc lungs, and protects those organs from passing into that paralyzed state 
which seems to be produced by chloroform narco!sis (to benumb, or to become 
unconscious). It appears that Dr. Wachsmuth, while lying on a sick-bed, acci
dentally breathed the vapor of turpentine, and he experienced from this a. 
strongly refreshing feeling-a fact which induced him to try the plan of adding 
oil of turpentine to chloroform when using the latter for anresthetic purposes." 

&mark.•.-Pcople, even physicians, speak unadvisedly when they say oil 
of turpentine, meaning the spirits, as it should be called; there is no oil of tur
pentine proper. The sticky mass, as it runs from the trees, is distilled, when it 
becomes very limpid, i.e., pure and clear, having scarcely an appearance of 
oil-clear as water, as the common saying is. The only object of this explana 
tion is, that no one shall suppose that there is an oil, and a spirit, too; they arP 
both one and the same thing. 

2. Accident from Chloroform-To Prevent by Management. 
-It is believed that many of the deaths from the administration of ch loroform 
have arisen by the patient lying upon the back, and the tongue, from loss of 
muscular power or contractility, has fallen back into the throat and thus sufio 
cated the patient. 'fhis should certainly be looked to by everyone who admin 
isters il The tongue can be held with a cloth, if need be. 

I see also by a recent statement in the Ann Arbor Register that Dr. McLean, 
of the University of :Michigan, in his surgica1 practice of 25 years, prefers 
chloroform to any olher anresthetic, and has never haU. a death occur from it. 
nor seen a. death by its use. He has always used it when neces._~Lry, und is a 
.strong advocate for its use. and, all things considered, prefers it to ether. With 
the foregoing cautions a.s to the Urcathing, to prevent suffocation from lhl' 
tongue failing over the glottis wlule the muscles are nil relaxed Liy the cldoru 
form, there need be no apprehension of danger from it; still, L can see n<• 
objection to mixing the turpentine with ii 
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The London Lancet confirms the idea advanced above, about the attention 
to the tongue, in the following wo11ls'. "DPnlh from chloroform need never 
occur, according to the doctrine of Syme, Lister and Hughes (all celebrate<l 
surgeons) if this i-implc rule is obsern•d: Nc,·cr mind the pulse, never mind the 
heart, leave the pupil (of the eye) to iL'i<!lf. But keep your eye on the breath· 
ing, and if it becomes cmbarrasc;ccl lo a grave extent, take an artery forceps 
and pull the tongne well out (A piece of cloth in the fingers will hold the 
tongue with but little difficulty.) Symc never lost a case from chloroform, 
although he gavp it ffrc thou~aml times." 

FALLING INTO DEEP WATER-What to do for Those 
Who Cannot Swim.-~"'or those who may fall into deep water, and can
not swim, it is thought best that a little fuller instructions ought to be given: 

I. V..'hcn one falls into deep water let it always be remembered thilL he 
will rise to the surface at once; and now is the lime to remember, also, that 
he must not rni::ic the arms nor hands above the water, except there be some· 
thing to take hold of; if be docs it will sink the bead so low he cannot breathe 
But: 

II. Any motion of the hands may be macle under the water, as you 
please, without endangt"1·ing the life. for if the water is quiet, the head being 
thrown a little back, tJ1e face will float above lhe surface, unless heavy boots or 
clothing bear one down. 

HI. And a motion of the legs as if walking up stairs, while it can be 
borne. kec>pin~ the pcrpcndicufar as nearly as possible, will greatly aid in keep
ing one atloat until help arrives; and even good swimmers had better not ex· 
haust themselves, if il boat io:; coming, only to keep afloat. (See also drowned 
persons, rules for re~uscitation, etc.) 

SALVES, PLASTERS, OINTMENTS, POULTICES, ETC. 

1. Salve or Plaster for Chaps, Cracks, etc. - Rosin, 10 ozs., 
mutton tnllow 2 01.s.; beeswax, 1 oz. DIRECT!ONs-Simmer together and 
work as shoemakers do tlwir wax, and make it into convenient rolls. Sprea<l 
fHl !)lips or cloth to suit the place, and apply as hot as the flesh will bear it
it will need no tying. If too stitr iu very cold weather use a little more tallow 
and beeswax, ora.Jittlelei'iS rnsin 

2. Ointment of St. John's Wort and Stramonium, for 
Tumors, Bruised and Blackened Spots, etc.-Tops and tlowers, 
re<·ently pickt'll, of ~I. .John'c; wort (1111peric11m pe1foratmn), fresh strflmonimn 
lcavt's, C'flC'h % lb.; lard, 1 lb DmEC'l'IONS-Bruise the herhs and p11t into 
the lard 1md gently hcnl for :m hour, 1hen strain Rub and heat into 1hc swell
in,6'8, caked. brcru;t~. hrml lumors nnd ecchymoscd spots (spots which have 
been brniscd and the blood s(:ttled under 1he skin) thoroughly. 

llemarka.-Prof. King also snys ll1e saturate<! (as strong as can be made) 
tincture of the St. John's wort is nearly as vnhmblc a.s that of arnica. for 
bruioes, nnd way be substituted for it in many C'fi"t!S. (Sec also the recipe for 
coughs, colds, hoarseness, etc., for the further value of St. John's wort.) 
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3. Salve or Ointment for Cuts, Sores and Cracks made in 
Husking, Salt.Rhem~~, Scurvey1 Head Boils, etc.-Mutton tallow, 3 
lbs.; rosin, 1% lbs.; sal-nmmoninc (crystals) ,2 ozs.; sweet oil, 1 pt. DnrnGTtoNS 
-Melt the rosin and tallow to:;?cthrr; dissolve snJ-nmmoniac in a little water, Wt.or 
having powdered it fine, thcu stir it into the mixture; put la the oil, or enougb 
of it to reduce to n pnste, or ointment, then place in boxes, or a jar that cnn be 
covered. To apply, it is best to keep a liltlc of the Sa l ammoniac dissolved in a. 
1lttle water, sufficient to give the water rather a sharp taste, and first wet tbe 
part to which the ointment is to be applied, with the snl-nmmoniac water The 
healing will be quick and s.'ltisfottory. 

ll.emark$.-l obtained thi'I from a ·welsh blacksmith at .Moawequa, Ill., 
who thought it had no equal in the world as a healing ointment, or salve, as he 
called it. It will be found valuable for cracked fingers in hu!-iking, as well as 
for genernl purposes. 

4. Itch Ointment, or Wash, Preferable to the Old Method.
Quicklime (good Slone lime, just slacked), 1 part; sulphur, 2 parts; w:tter, 10 
parts; by weight suy ;., oz. of the lime, 1 oz. of the sulphur, and 5 ozs. of 
water, make the right proportions. DrnECTJONs-Iloil together in a porcelain 
dish, stirring constantly with a stick, till it is the shade of cinnamon C's.scnce. 
When cool, bottle and keep corked. Apply a small quantity to the parts n.f!cctcd 

Rernar~.-This is from Dr. A. B. Mason, who says of it: "It is much 
'licer to use than the old sulphur ointment: :tnd will effect o. cure with fewer 
applications." ltcan be nlic<l upon. 

5. Ointment and Salve for General Purposes, Norton's .-
I. For the ointment, lard, 1 lb.; rosin, 5 01.s.; beeswax and gum camphor, 
each 2 ozs.; oil of origanum and spirits of turpeutine, each 1 oz. DmECTIONS 
-Melt tJ1e lard. rosin and beeswax together; bre:tk up the camphor gum as tine 
as you e:an, and whC'n you remove tllc first from !he fire, after all arc melted, 
stir in the gum and continue to slir till the camphor gum is melted and all is 
quite cool; then put in the orig.mum and turpentine, and keep stirring until it 
sets, or stiJfcns; box, or put iu o. fruit c:tn, nod cover to exclude nir. 

&marks.-" It is good. very good, for all general purposes," says my sister, 
Mrs. Norton, from whom I obtained it. 

n. For tile &lre.-Usc 5 lbs. of rosin; and in place of the lard USC 6 ozs. 
of mutton tallow; all the other ingredients as for the ointment, nnd melt; 
but as soon a.s the gum camphor is melted. and after having removed it from 
the fire, put in tbc oil and turpentine, and stir well for n minute or two; U1en 
pour into cold water, and pull and work tlie same ns shoemaker's wax; then 
roll into sticks, and wr:tp each stick by it<;eJf. 

RemarkR.-Valuable as a strengthening salve or plaster to apply over all 
weaknes.c;cs, rheumatic and other pain!!, anywhere on hocly or limbs. 

6. Glycerine Ointment for Chapped Hands. Lips or Face, 
Chafes, Hemorrhoids, etc.-Oil of sweet almond, 2 ozs.; spermaccti and 
white wax, each }101 .• ; best glycerine, 1 oz.; oil of row, a litllc. DmEC'fIONH 
-Melt the spcrmaccti and wax in the oil of almond by genUe beat; then stir in 

7 
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the glycerinr and oil of rose, ancl put up in small jars or wide-mouthed bottles. 
In cold wrnthcr it must be wanned to apply. Keep covcrrd or corked. 

6%. Balm of Gilead Ointment or Oil.-Takeanyquantityof Balm 
of Gilead Buds, place them in a suitable dish for stewing, pour over them ;;;ufil· 
cient melted hml to cover them-or to make tbe Balm of Gilead Oil, pour the 
same quantity of sweet oil-stew thoroughly, then press out all of the oil from 
tbe but.la, nod bottle ready for use. 

This will be found to be a very excellent ointment for cuts, bruises, etc .• 
and the oil will also be found to be very healing. 

7. Salve, or Ealsam, for Wounds, Cracks, or Internal Pains. 
-Hosin, 2Ji lbs.: spi rits of turpcntine, 1 qt.; balsam of fir, 4 ozs.; oil of hcm
'ock, 2 ozs. DmEcnoNs-'Mclt the rosin, and remove from the fire; then. when 
a little cool, stir in the fir, turpentine. and last, the oil of hemlock, continuing 
to stir uulil cool enough lo remain permanently mixed. 

R"mnrks.-I saw this salve on the bands of o. 1\lr. E. B. Mason, a former 
of Ann Arbor, :Mich., upon cracks and a wound of considerable extcul 
Noticing it.s white appearance and adhesiveness, I inquired about it; he told me 
be had used it for several years, and thought it had no equal for wounds, sores. 
cracks from husking, etc., and also as a "plaster" o\'cr any internal paill.9 
whatever. Ile spoke of it so highly tl.w.t I was induced to obta.iu it for my 
Third Book. I know it must l>c valuable; but I think it will prove too soft 
fo r hot weather. Then to use only half of the spirits of turpentine and pos.silily 
!4 lb. more rosin is all the modification needed to adapt it a.~ a plaster to be 
t1.pplied to other parts of the body. It would l>c very rnluable to wear over a 
sore breast, whether from strain or soreness of the lungs. See also the Centen
nial Recipes from "Poor Will's" Almanac, at the close of this department, for 
anointment for these purposes. 

8. Salve for Inflamed Wounds, From Taking Cold in Them. 
-Lard, 8 01..s., melted 3 or 4 times, and cooled each time iu cold wnter (vascline 
or cosmoline is now used without the purification, nnd will do a11. well, nnd po~
siUly better,); then stew in it 2 fair sized onions sliced, and strain. Thill 
is an excellent salve for inflamed wounds. Apply twice or thrice daily, as 
needed. •rwice is enough unless excessive ulceration, 01· running o( consider· 
ablcmnttcr 

9. Salve, Carbolic, for Burns, Sores, etc.-Lnrd, 10 01.s.; white 
wax, G oz~.; balsam of fir and carbolic acid, each 1 oz. DmECTIONs-Melt 
the lard nnd wax together, then add the fir, and when it brgins to thicken, by 
coolin~. stir in lhe carholic acid, and put up in tin boxes, or a suitable jar, 
covered tightly for use. 

Remarka.-The balsam of fir is very ~oothing and healing, and mflkes the 
salve stick better to burns or othc.r open sores, nt the same time it hides the dis
agreeable odor of the carbolic acid Many pcnions think there is no i:1alve equal 
to tho~ made with the carbolic acid. I think vnseline, 10 ozs., would be better 
than the lard as above given. 
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10. Salve, or Ointment, Green, for Old Sores, Ulcers, Can· 
cars, etc.-Rosin and beeswax, each 1 oz.; mutton tallow or lard, 4 ozs.; 
pulverized ver<ligris. 1 dr. DrnECTIONs-Melt the two first together and sth 
in the verdigris, stirring till cold. Dress the ~ores, ulcers or wounds, above 
named, mornin_~ and e•cning, after cleaning them properly with castilc soap, 
if necessary, and apply a mixture of equal parts of tincture'! of myrrh, aloes 
and blood·root. And if aoy fungus (proud flesh), sprinkle on powderC'd blood 
root or finely pulverized burned alum, then the snlve, or more properly, the 
ointment. 

Remarka.-Dr. Gunn thinks this a very valuable treatment. especially for 
old or long stand ing ulcers. 

11. Salve or Poultice, Robinson's, for Sores, Inflammation, 
etc.-Scrnpe plenty of raw potatoes and thicken it with finely pulverized clmr· 
coal. Apply freely to the sore, or infh11ned part, and renew ns often as it 
becomes dry, or once in 3 or 4 hours. 

Remarka.-lt cured a boy's leg which hnd been injured in such a way 
as to cause n large sore and extensive swelling, becoming so bad the doc
tors expected amputation would be necessary; but n neighbor recommended th.is 
salve, or poultice, which cured anCi saved the leg. Then it will do it for others 
too. 

II. A fln.xseed poultice thickened with pulverized charcoal will prevent 
the spreading, or exten~ion. of mortification, separating the mortified parts 
Crom the healthy, at lea.<.,t it did this once on my own person, when only a boy, 
where one of my feet, and some of the toes, bad been bndly crushed by a 
threshing machine and mortification set in. Fail not to try oue or the other, 
n.s occasion may demand. 

12 . Pumpkin Poultice for Painful I nflammations, Swell
ings, etc.-A correspondent of the New York Farmers• Club, published in 
the American .ilgricullurisl, giYCS an instance in wllich a woman·s arm wa.q 
swollen to an enormous size and painfully inflamed. A poultice was made o( 
stewed pumpkins, which was renewed eYery 15 minutes, nnd in n. short time 
produced a perfect cure. The fever drawn out by the poultices made them 
extremely offensive as they were taken off. 

Remark.t.- In such cases after the inflammation is reduced by the poultices 
-;ome good, mild liniment. like :\Irs. Chase's, should be applied from time to 
time, for the purpose of strengthening, healing, etc. 

13. Salve and Other Treatment-For Quinsy and Gathered 
Breast.-!. Obtain oil of spike, sweet-oil, British oil and spiriL<J of turpen
tine, each 1 oz. Put lard, 1 pt., over the fire in a suitable dish, and 1Jl1rn or heat 
it till it is a brown color, then remove from the fire, and, when cool enough 
to allow the finger in it, add the oils and mix well. 

II. Take oats, 1 gal., and put in a kettle, with vinegar to cover, and hoi\~ 
then fill two woolen stockings wilh the boiled on.ts, and sew up, nnd keep steam
ing hot, or as hot a.scan be borne, upon the neck; now gn•asc the throat thor
oughly with the salve, and apply one of the stockings to drive in the salve. 
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changing every 10 minutes, greasing well each change until the sweating ioi 
kept up 2 or 2)1 hours; then wash off with soda in warm water, chnngc all 
damp clothing, and allow a good rest. It may be repeated next day, if needed, 
but seldom will be. It is equally good for gathered breasts; but in either case 
be careful not to take cold. 

14. Weak Eack, Valuable Plaster for.-Burgundy pitch and 
camphor gum, each 1 oz.; opium, 1 dr. Dm.ECTIONs-:Mclt the pitcn, and 
hav ing broken up the camphor, and made the opium gum into as fine bits as 
you can, stir them in and see that they are dissolved and evenly mixed. Spread 
the plaster very thinly on soft leather; wash the back with vinegar as hot ns it 
can be l>ornc; Oien rub the parts with dry flmmcl to make it red, and apply the 
plaster hot, and wear it as long as needed, renewing, if necessary. Remember 
this, in applying a plaster to any place, if there is any hair where it is lo he 
applied, always clip it off as close as possible, or shave it ofI, as thought best 
A bandage will have to be worn with this, as it will work out and soil the 
clothing without it. 

llemarks.-I obtained this recipe from :Mr. :Moross, of this city (Toledo), a 
grocer, who said he was cured by it, after he had tried all the doctors, been to 
Saratoga for a season, etc., without benefit. And he also assured me that be 
11ad given it to others who were very bad (the doctor claiming disease of the 
the kidneys); one who had tried everything and was going home to die, by 
using this plaster became a well man. I have tried it personally and find it 
valuable, and deem it worthy of great confidence. I would suggest, however, 
that the addition of 1 oz. of rosin to this salve would prevent its running, with· 
out injuring its value. 

15. Counter-I rritation, Croton Oil for. - In cases of chronic sore 
throat, lung coughs, asthma, bronchitis, consumption, infinmmation of the 
liver, spleen, etc., as a counter- irritant, the following will be found very satis 
factory: Croton oil, 1 clr.; spirits of turpentine, 2 drs.; mix. DIRECTIONS-
Which he careful to follow: W ith tJ1e finger rub on the mixture thoroughly, 
covering n space alJout the .<:ize of a silver dollar, or larger, as deemed best, from 
the amount of cough, or soreness over the part afTcctecl, 4 to 6 times ; the 
finger should carry enough for the size of the dollar. In about 12 to 24 
hours, the skin becomes red, and slight pimples arise, but if they do not rise in 
36 hours rub on again in the same manner, but not quite so freely. These 
pimples will ripen into pustules, and fill with water, er a thick yellow matter, 
according to tJ1e condition of tJ1e system, and must be opened with a needle, 
and the matter pressed out and carefully wiped off with n soft cloth, then 
washed with soap suds (Castile is best), and this filling and refilling ought to !!O 
on for 3 to 6 days. Wr.sh every night and morning, or nt least once daii~·, 
according to the amount 01 matter, or itching which may occur. As this crop 
discontinues to run make another application us nea.r to the first as you ean 
and continue this us :oug ~ need<..'Cl 

Rt'7nt11·ka.-The above mixture makL'S a. mild and ~U"J.ble sore: while t.lte 
cruton oil atom:. us f.,rn.crly used, makes ugly sores and causes terrible ilehing 
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-Or sharp burning pain, and so docs the old Irritating Plaster, which is not 
nece5.5ary to proJucc the desired effect. This rahses only in pimples, while the 
old Irritating plaster ulcerates the whole surface, n.ud is very tedious and 
troublC';Omc to be borne. Dr. Sykes, of Chicago, makes great use of this mix 
turc, wherc,·er and whenever needed, and I have used it witll much satis
faction. 

16. Spiced Plaster or Poultice, to Remove and Prevent 
Nausea and Vomiting. -Ginger, cloves, cinnamon, and black pepper, 
each Yz oz.; cayenne pepper, ~ dr.; all these in fine powder; linct. or ginger, 
~ oz.; sufficient strained honey or molasses to make it to the consistency of a 
poullicc-ntUier stiff; apply over the stomach. 

17. Itch, Valuable Ointment for. -Lard, 7.( lb.; sulphur, % oz.; 
white precipilale and bcazoic udd, each M dr.; sulphuric acid and oil of bcrga· 
mot, cacbo>Yz fl . dr.; saltpeler, 1 clr. DmECT1oxs-Havc the sallpctcr iu 
powder; melt the lard, remo,·c from the fire, and pour into an earthen dish; 
then put in the other ingredients, stirring till cold. Anoint well, niglit and 
morning, until cured, which it is sure to do, as it kills the itch-mite, which bur 
rows in thcskiu and causes the itch. 

18. Healing Ointment or Black Salve for Inflammations, 
Wounds, Ulcers, Burns, Etc. -Olive-oil, 17.( lbs.; bees-wax and un 
-salted butter, each 2 ozs.; white pine pitch, called also white turpentine, 4 ozs., 
red lead, ~lb.; honey, 6 01.s.; powdered camphor gum, 4 oz.s. DmECTIONS

Put the olive-oil into a suitable kettle, place on a stove, and bring it to a boiliog 
heat (remembering ti.lat it takes nearly 3 times the heat to boil oil that it docs to 

boil water); U1en, the lead being in fine powder, stir it in, as you would make 
··mush," and continue the heat, and stirring till it becomes a shining bla~k or 
deep brown. Heruove from the fire, the bees-wax being shaved finely, stir it in; 
then the other ingredients, the powdered camphor la.st. Spread on a cloth and 
apply. 

19. Stimulating Ointment for Cold Feet, caused by Sweat
ing in Consumption and other Exhausting Diseases.-Oil of but 
ier, 1 pt.; oil of bergamot and strong tinct. of capsicum, each 1 oz. DIREC 
TIO.NS-To make the oil of butter, take sufficient butter and put into a kettle o( 

water, boil well and stir; tben set off till next day, and take the oily butter off 
the water, put in the tincture of capsicum and simmer, to evaporate what water 
i'i in it; wheu cool stir in the oil of bergarnot. Box tightly, or put into a largo 
mouthed botlle, for u~e. Rub on a tea-spoonful of this, oight and morning, and 
heat into the bottom.,; of the feet and palms of the hands, which will soften 
th~m. remove all hardened skin, etc. By its stimulation it helps to relieve 
thl!ir tendencies to sweating and also of a sense of beat, or burning, which is 
sometimes very annoying. 

20. Magnetic Ointment, for Burns, Cuts, Sores, etc.-Make 
the sume as the above, except by using the oil uf origanum in place of the 
tincture of capsicum . 

.RemarkB. - TWs and the stimulating ointment wiU be found very reliable 
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for what they are recommended; this hist for all purposes of healing and soft 
cning old sores as well as fresh cuts, bruises, burns, etc. 

21. Salve or Ointment, for Barber's Itch and Other Sores 
of a Chronic and Malignant Character.-A Mrs. ll. J. Merrill, of 
Toledo, 0., gives me the following, which she bad used many years, with great 
success, on all bad sores of long standing, and of an irritable character: Cleanse 
the wre well with warm cuslilc soap suds, dry carefully with soft cloths and 
apply sparingly at first, as it will "bite," to show its power O\'Cr the di;:easc.. 
Gunpowder, sulphur and alum, each, powdered, 2 tublc.spoonfuls; unsulled 
lard, or fresh made unsalted butter, ~pt. DmECTIONs-Put into an earthen 
dish and stew on Urn back of the stove for 24 hours, strain an<l box for use. 

1. ITCHING (Prurigo), TO CURE-Magical.-Dilutc(thcrocdici 
na1) hydrocyanic acid a11d sugar of lead, each 2 drs.; alcohol, 3 ozs.; distilled or 
soft water, l pt. DrnECTIONs-Dissolvc the lead ill U1e water, then add the 
acid and shake well, then the alcohol. 'Wet cloths and lay upon the itcWng 
parts, or apply with the finger, as the case will allow, frequently. 

Remarks.-Thc acid is poisonous, hence keep it out of the way of children. 
It. is claimed to be magical in its quick relief of itching of any part, but not. 
upon open sores nor where the skin is broken. It is perfectly safe to use, when 
so extensively diluted as this is. 

2. Itching in Leucorrhmal Cases, etc.-Morc recently in t.hese cases 
of prnrigo, or itching of the external parts, the following has been used con 
siderably, and, it it claimed, successfully: Bi-sulphide, or bi-sulphite. of soda 
.and soft water, each 2 ozs.; glycerine, 3 ozs.; mix and apply frequently, with 
cloths, if the patient is con.fined to bed, to be laid upon the parts. 

3. Itching, or Prurigo, Ointment for.-ltly old friend, Dr. T. B. 
JGng, of Toledo, 0., t.'1.kes: Oxide of zinc ointment, 1 oz.: camphor gum, 2() 
grs., grind to n fine powder, with a few drops of alcohol, and mixed in, then 
12to15 grs. of red precipitate, also rubbed into the zinc ointment. Hub a little 
upon the parts, and if a fold of the skin or flesh comes together and chafes, a 
little of the ointment upon a soft cloth and put between, soon relieves. 

4. Ointment for Chafing, Itching or Prurigo.-Campbor gnm 
and white wax, each l oz.; mutton tallow, 2 ozs.; red precipitate and oxide of 
zinc, each 3 drs.; tannic acid, 1 dr. DrRECTIONs-Tritura.te tile camphor gum 
with a little alcohol, melt the !allow and wn.x by gentle heat, and stir, and rub 
t1.ll t-0gethcr thoroughly till cool. Used as above. or as fot regular itch. 

Remark.!.-When it can be obtained, the oil from 4 ounces of freshly made 
unsalted butter in place of the mutton tallow is preferable. (To make oil of 
butter see stimulating ointmen t. 11tc.) 

1. CHAPPED HAND 3, LIPS, CHAFES, ETC.-Cold Cream 
of Glycerine and Rose for. - A cream, or liquid, for the above purposes 
is made by using 1 oz. of white melted wa. ... ; 4 ozs. of glycerine, witl1 oil of 
roee or other flavor to suit, 4 or 5 drops, to flavor. 

2. Hands, to Soften, Remove Tan, Freckles, etc.-Lemon juice 
and glycerine, equal parts, say l oz. of each, will not. only soften the hands.. 



TREA.TMENT OF DJSEJSES. 103 

but wilJ remove tan, or sun· burn, and also frr>cklcs, by frequent applications 
For freckles, however, I should add }f to l dr. of powdered borax, which will 
not injure it for the other purposes. (See moles, freckles, pimples, etc.) 

3. Face or Toilet Wash, in P l ace of Powders.-Although thii 
can hardly be called u. medicine, yet it seems to me to be the appropriate place 
for it, iu connection with the preparations for chapped lips, hands, etc., so I 
give it a place here, knowing it to be just what many ladies, who h:i.vc lost the 
naturally delicate tint of hcaltlt by the cares and labors of the household, or by 
sickness, will be desirous to make use of, us I know there is nothing in it that 
will in any manner injure the skin. Finest prepared chalk, 1 oz.; cologne ru10 

alcohol, each 2~~ ozs.; distilled water, l.Yz' ozs.; glycerine,% oz.; ex. of helio 
trope, 1 dr. Triturate, or rub the chalk, thoroughly in about 1 oz. or the spir 
its, then mix all together. DmECTlONs-Shakethe botlle well, then apply with 
a soft sponge or soft cloth, nod allow to dry; then ·with the cloth remove the 
chalk from the face, to suit the complexion, or your taste. If too much is 
]eft on it will appear dea<lly white, rather than lively and natural. IC properly 
used, as I have soon it, it is indeed very nice. 

l. NERVOUSNESS AND SLEEPLE SSNESS. -New and 
Successful Remedy.-Wm. A. Hammond, M D., states that he has 
rccemly used the bromide of calcium (lime, from the Latin ca.Ix, lime), in a 
number of cases in which the bromides were indicated, and is satisfied of its 
grea.tefficacy. Hesays: 

"The dose is from 15 to 30 f,'T'S. or more for an adult. It is especially use 

~~~ ~r~~e ~~:a~li1;~~Jfr~J'/h~~~~~l~:~i~~~~~ ~;l ~~~·!11fr~~1~\~~n~~~1!% 
more promptly than when either of the other bromides is administered. Chief 
amon.z these etieclS is its h)·pnotic (sleep producing) influence, and hence the 
bromide of calcium is part1c:ularly beneficial in cases of delirium tremens, or 
:e~~~ insomnia {ina\Jility to sleep) resulting from intense mental labor or excite 

busi ~~ ~~~:i~ti~~Ti1;dd~~sf :p~~ofs~~e8r~[ ni~:~ts~0a~d ~vel~~ 1~";~1~; :'~:~ie0~~i~~e~~ 
excitement. Ile soon fell into a sound sleep, which lasted for 7 hours. The 
next night, a.."l he was wakeful, I gave him a like dose of bromide of potassium, 
but it wa.<J without effect, and he rP.mained awake the whole night. The sub 
sequent night be wa.<J as indisposed to sleep a.<J he had ever been, but a dose of 
30 grains of bromide of calcium gave him 8 hours sound sleep, and he a.woke 
refreshed with all unpleasant cerebral (head) symptoms-pain, vertigo, and con 
fusion of ideas-entirely gone. 

"ln a number of other instances a sin_g-le dose bas sufficC'd to induce sleep 
-a result which very rarely follows the administration of one dose of any of 
the other bromides. [Then, of course, it is better thao the others, ns formerly 

nse<IJ In those exhausted conditions of the nervous system attended with great 

~~l~~\~J::~;~~~s~,·~:~::~~~:~~:~~~t7~ ~~fZ:f!E~~~'~EfZ~~~~~~ 
Combined with the syrup of the lacto-phosphate (milky pho">phate) of lime, 11 

ciu~ea;!;:):e: ~~~tl~~~~~o or l~~~~~·os~~t~lig~b:f~~.n~u~:;~: !f~~ni1>o~! 
tc6..gpooniul 3 times a day in a little water. 
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~~,j~~;~~~g~Di;J~~{~~~~~;:~r~~~Ul~;£:~;11~::2i~\~:rE~ 
W.::~~~~o.il[eJ;!!:t•Jo 1~i1~n°a~~1e extent of the IJromiU.e of pota"'-.;ium or sodium." 

2. Sleeplessness, Simple Remedy, but Successful With 
M:any.-For those troubled with slccples.;ncss from lilerary lnbor, or other dis 
turbanccs of the nervous system. a writer of experience Rays, "Just l>cforc 
retiring cat 2 or 3 small raw onion<;, with a little bread, lightly spread with fresh 
butter, which will produce the desired effect, saving the stupefying action of 
drugs." 

Remar.b.-This plan of eating raw onions has not only been satisfactorily 
tried to obtain sleep, but eating them once or twice daily with the meals has also 
proved valuable to those troubled with dyspepsia. 

3 . Wooing Morpheus-The God of Sleep or Dreams.- Wet half 
a towel, apply iL to the back of the neck, pressing it upward to the base of the 
brain, and fasten the dry half of the towel over so as to prevent the too rapul 
evaporation. The ctrcct is prompt and charming, cooling the brain and indu 
cing calmer, sweeter sleep than any narcotic. "r arm water may be used, though 
most persons prefer cold. To those.suffering from over excitement of the brain, 
wheUter the result of brain work or pressing anxiety, this simple remedy is an 
especial boon. 

4. Sleep, Amount Needed by Different Persons.-lt has been 
found that tall and corpulent persons require more sleep than those of thin Hnd 
spare habit of body. In health, ge11erally, from 6 to 8 hours of slcc1> are 
required to restore the nervous energy exhausted by the labors of the day. At 
1irst, upon retiring, always lie upon the right side, to allow the easier and more 
ready passage of the food, as digested, from the stomach; and cs1>Cciltlly eat 
nothing heavy and hard to digest at supper-a light supper is far preferable 
and absolutelv necessary to enjoy good health. If half sick, or debilitated 
persons can t;ke 9 hours sleep it will be all the better for them. 

5. Sleep as a Med.icine.-A physician says: The cry for rest (sleep) 
lia..~ alwa.ys IJeen louder than the cry for food. NoL that it ts more important, 
but that it is orten harder to obtain. The best rest comes from sound sleep. 
Of two men and womcn,otberwise equal, the one who sleeps the Oest will be the 
most moral, healthy, and efficient. Sleep will do much to cure irntal.lility of 
temper, pcevi~hness and uneasiness. It will restore to vigor nn over-worked 
brain. It will build up and make strong a weary body. It will cure a bead 
M:he. It will cure a broken spirit. It will cure sorrow. Indeed, we might 
make a long list of nervous and other maladies that sleep will cure. The cure 
of slecplcssnes'i requires a clean, good bed, sufficient. exercise to produce wcari 
nes.<;, pleasant occupation, good air, and avoidance of stimulnn1s unrl narcotics 
For tho~ who arc over worked. lmggnrd, nervous, wbo pass sleepless nights, 
we recommend the adoption of such l1ahit<> as sba1l secure sleep olhcrwi~ life 
will be short, and what there 1s of it sadly imperfect. 
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Remarks.-lt is claimed by many scientific men that it is best to always lie 
with the head to the north, on account. of the fact-a sup1>0scd fo.:::t, nt lcust,
thut there is nn c\ectric current passing through the !:'y,;tcm when one is lying 
down, whether awake or a"leep, :mtl that its inHucncc is IJcst with the bcaJ to 
the north. luvaliJ.s, at least, had better do it, if the i:;ituntion of their room ,.-m 
Rl.low it. Lying with the head a little the highest prevents considerably the 
flow of blood to the head, and, therefore, induces sleep. A hot foot-bath, with 
mu.stard in it, on retiring, draws the blood from the hctld and :titl~ in getting 
sleep. und ':iponging the whole length of the spine with hot water for 15 min 
utes just before going to bed often ensures a good night's sleep; uctive cxcrciso 
in the open air, or a brisk walk, arc great Llelps to this end-procuring a good 
night's sleep; but opium. chloral, or spirits of any kind, only tend to 
sleeplessness, rather than sleep, hence should never be resorted to, from the dan 
ger of establishing a habit which can not be overcome. It ijas bceu generally 
believed that fish furnished a large amount of brain food, or phosphorus; but 
this, of late, is considered to be un error, us it is now believed they do not havo 
any excess of phosphorns over other animals. From the length this subject 
bas reached, I trust I may be excused for closing it with an item to amuse 
rather than for any particular benefit which may be derh•ed from it; yet, in one 
sense, it may do good to that class of persons who consider fun better than 
physic, and hence I trust that the subject of "brain tissue," as put forth by the 
Spn"ngfeld Repuhlkan below, under the head of "Fun better than Physic," will 
be J'e6.d with satisfaction. It says: 

"There is a party. fat and stout 
As any Turk on Bosphorus, 

Wboatourdinnertablesit.s, 
And ne'er his babble intermits, 
But prates of mush and wheaten grits, 

And • mean amount of phosphorus.' 

"He always airs his favorite theme, 
Nor cares a penny's toss for us, 

But rails nt beef with 'Pooh!' and • Pish I' 
And calls for cod and other fish, 
110P!';~l~0t~:~~~~~~:~~r~~~,~~~horus.· 

"Oh I that he'd change his board ing plaoo-
'1'would surely be no loss for us

But tltcrc's one consolation ;.et, 
His star, ascendant, soon will set, 
Some time he'll die, and then he'll get 

'llis full amount of phosphorus.'" 

L CROUP.-Instantaneous Relief-Interx;.al Remedy.-It is 
clutmed that alum and sugar will cure croup in one minute, by shaving or 
J.,'Tating off t tea.spoonful of the alum and mixing it with twice as much sugar, 
and giving it at once, the relief being almost instantaneous. Half these 
amounts may be repeated once or twice, ~ hoUI apart, if the relief is not per 
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2. C=oup, External Remedy.-Saturating (thoroughly wetting) flan 
ncl with spirits of turpentine, and placing upon the tliroat and chest, has the 
credit of being a so,·crcign remedy, i, e., efiectual in controlling the disease. 
H cu11~idcrable distress is manifested when the child wukes up, and uftcr the 
flannel h:L'i bt•cn applic<l a few minutes, 3 to 5drops of turpentine may be gh•eo 
un a lump of sugar. Every family should keep turpentine in the house. 

3. Croup, Emetic for.-lf the foregoing fail ill any case, an emetic 
may be given, of ft ex. of fpecac, 5 or 6 drops, every 5 or 6 minutes, for a 
child or 4 years, giving warm water after 2 or 3 doses have been given, contin 
uing the fluid extract. as at fiut, until vomiting takes place, which will occur 
gcnernlly by the time 5 or G closes have been taken; a little more, or a little less, 
for older or younger children. 

4. Crou p , Instantaneous E metic for.-Two tea-spoonfuls of mus 
tard mixed in 3 or 4 table.spoonfuls of warm water, for a child with croup, 
relieves at 01.iw by CH.using vomiting. A tea-spoonful of lard warmed and given 
is also .said w be an instantaneous emetic. Either may be repeated ii necessary. 

5 . Croup, On ions a Sure Cure for. - A lady who speaks from expe 
r ience, says~ 'l'llat probably 9 children out of 10 who die of croup might be 
saved by the timely application of roasted onions, mashed and laid upon a nap 
km, and a 1mnLll quantity of goose oil, sweet oil, or even iard, put on and 
applied as hot &d can be borne comfortably to the throat and upper part of the 
chest, and to th11 feet and hands. 

Rtmarka.-1'he application of the roasted onions, with only a little oil 
upon them, to the throat and upper part of the breast, will be very good; but, 
upon the feet and hands I should not apply any oil, as the object there is to 
draw the blOud to tlicse extremities, and hence it will be more drawing without 
the c;\l. USb suc.n internal remedies also as the case seems to demand, and as 
are at hanrl. See me use of the juice of onions with. sugar (making an onion 
syrup), for intcrna1 use in children's colds. I have no doubt of its value for 
croup, as well n.s con.is and coughs. 

6. Croup, I nstant Relief for. - Dr. Bachelder, in the Journal of 
Chemistry, says: "Croup is relieved instantly with a solution of hydrochloric 
(muriatic) ncid, about the strength of cider vinegar." This would be about !-4 
oz. of the muriatic nctd, as now more generally called, to 4 ozs. of water It 
is often used ns a gargle of this strength for elongated palate, sore mouth and 
sore throat in scarlet fever, etc. The doctor arlds: ''As far as my experience 
goes, this acid solution stops nil morbid devclo;iment in the throat as surely as 
the hoc will stop pig weeds on a hot, sunny day. Apply it to the throat with a 
brush or sponge, or use RS a gargle. if the child is old enough " 

7 . Croup, Preventive of. - For children who have n tendency to 
croup, or throat difficulties, get a piece of cbamoi-; skin, make it 1ike a htlle 
bib, cut out the neck and sew on tapes to tie it on: then melt to.~thcr some U.llow 
and pine pitch. mb some of this in the chamois, and let the child wear it an 
the time. Renew this with the mixture occasionally. 

R8marka.-This will be found very valuable, as it will prevent the pcn~tra 
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tioa or wind to the breast, keep the parts warm, and also impart the medical 
propcrtie!-1 of the pitch, by absorption, to the system. About equal parts of 
tallow and pitch will be proper, or tallow enough to prevent it from sticking to 
the skin, ns common plasters do. 

8. Croup , Diphtheria and Sor e Throat, to Avert.-The New 
York Ecenmg Po1st recently made the following sensible remarks upon the 
nece~ity of watching the childrens feeL It says: 

."A life.-Iong discomfort or a sudden death, often come to children through 
the mnucnt1on or rarelessucss of the parents. A chi ld should ne,•er be allowed 
to go to !deep with cold foct; the thing to be !a_<;t attended to is to see that the 
feet are dry and warm. Neglect of this has often resulted in dangerous attacks 
of croup, diphtheria or a fatal sore throat. Always on coming from school, 

~h1e e~~~1i~{1~~~~1::0~~~1~~~mil~ v~~~e~~ ~~~nS1~n ~~~~~~rm~g~c~Kcth~~~rl :;~~~~~~{~ 
whether the stockin~ arc the least damp. If rney are, they shou ld be taken 
off, t.hc foet held before the fire and rubbed with the hands till perfectly dry, 
and another pair of stockings and another pair of shoes put on. The reserve 
shoes and stockings should be kept where they arc dry, sons to be ready for 
naeonaminutc'snotice." 

1 . HEADACHE, T O CURE.- Take a quart. bottle and nearly fill it 
with water, then put in spirits of hart.shorn and spirits of camphor, each 1 oz .• 
and 1 table-spoonful of salt; shake well to dissolve the salt; then wet cloths 
with this and apply to the head, and renew as often as they become hot until 
relieved. If the stomach is sour, causing the headache, taking a little bi-carbon 
ate of c;:oda (baking soda) in water, may help in its cure. 

2. Sick Headache, T ea and Coffee Often t h e Cause. -A dis 
tinguished doctor of New York, a man of wide experience, says of sick head 
ache. 

"Not a. case of this disease has ever occurred within my knowledge, t:xccpt 
with the drinke~ of narcotic d,rfhks (referring to tea and cofiec), and not. a case 
has failed of being cured on the entire renunciation of those drinks. Whatever 
may be sai<l of U1e violations of physical Jaw in otJ1er respects, tea and coffee 
may claim hick headache as their highly-favored representative." 

Dr. Alcott, in writing oo t.his subject, says: "We are driven to the conclu 
sion that no person can use the smallest quantity of tea or coffee, or, in fact, of 
any drink but pure water, without more or less deranging the action of the 
stomach and liver, and ultimately, through these. tlic nerves and brain, of 
the whole system. Nay, we are driven to a position stronger still, which is, 
that no person cnn take these poiwns at all, without, in a greater or less degree, 
abridging human J1appin1>s.<; and human Jifc." - Clu·istimi Advoe<1te. 

Remarks.-That the above is the general opinion of our be~t physicians, 
and other scientific men, there is not a doubt. For my own part I know tha1 
the ¢ving up of tea and coffee, and substituting half milk, and hitlf water, fo1 
Ii few weeks nt one time, did me much good. For great lovers of tea and 
ooff'&, among my patients, I have insisted tJiat they take them of only half the 
neua1 strength, especially with those who have frequent headaches, and I claim 
it would be better for all; but I do believe that some warm drink . fo1 general 
nee, nnd taking tea or coffee of half the usual strength, as I now do, may be 
aik•wed, if not more than one cup is takeu at a meal. 
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3. Headache and Toothache, Ely's Magic Remedy for.
Aloohol, the best, 8 01..s.: aqua ammonia, 2 01_ci.; Englbh oil of lavender, 1 dr.; 
oompbor gum,~ oz.; chloroform, 1 oz.; sulphuric ctil(·r. Lf oz.; 1'pirits of tur 
pcntine, 1 dr.; mix. D11tECTJONs-Smcll it, clu111ging from uo.-;tril to no.stril, 
for a rcw minutes, 1md abo bathe the head with it. Keep tbis up a shorL time, 
or until rcliC\'Ctl, wliich musL be quickly. 

/li;r 1'oollwclie.-Put cotton wctwilh it into tbe tooth, and also apply around 
the gums and front of cars, where the nerves pass near the surfaC'C. It is really 
magical in iL'i action. Keep the finger O\'Cr the boLtlc when not inlrnling, as it 
is quite cn1porulive. 

4. Headache, Heartburn, etc., Remedy.-A tea-spoonful of bi 
carbonate of soda (baking soda) in 3 or 4 table-spoonfuls of peppermint, or 
cinnumou water, with Xf tea.spoonful of powdered 1:,ringcr, or a little essence of 
Jamaica ginger adtled, and Lakcn immediately afte r each nu.:al, will generally 
rcmod.Y this in u few days. A dose of this, and repeated in an hour, w ill be 
j?ood in headache arisi ng from acidity of the stomach. If the regularly pre 
pared water (cinnamon or peppermint) arc noL on baud, put 7' tea-spoonful of 
eiUier of the essences in water, with the powdered ginger, or essence of ginger 
and the soda; or plain water will do, only not quite so pleasant. 

6. Heart Burn, Remedy for.-.Magnesia, 3( oz.; pulverized Turkish 
rhubarb, l dr.; cinnamon water, 1 oz.; distilled, or soft water, 4 ozs.; spirits of 
lavender, 1 dr. DosE-A tablespoonful half an hour after each meal. 

Heart, Palpitation of, Fluttering, etc., Remedies.-,Vlten per 
sons become weak and feeble, from whate,·er cause, there is often a palpitation 
or fluttering of the heart, as many call it, from this weakness. In such cases 
take any or our good altcrativcs and tonics to improve the condition of the sys 
tern, as per directions; and besides this obtain fl. ex. of ~reusbonplmuli(aspccies 
of the cactus), 7' oz. DosE-Take 10 drops, at bed-time only, in a little water, 
and generally relief will be realized soon and the cure permanent. At least, I 
have so proved it. Continue to use the tonic remedies as long as needed. 

7. Heart Disease, the Value of Buttermilk.-In diseases of the 
heart the French claim that buttermilk is invaluable; as the lactic acid in it dis 
solves uucl pre\•ents ossification (bone-like coudition) of the valves, arteries, car 
tilugcs,etc. 

Remarks.-It is worthy of a trial, and no doubt will prove valuable if con 
tinucd faithfully for several months. 

1. CASTOR OIL-Its Nauseous and Disgusting Taste Over
come.-!. A li1tlc glycerine (half the amount of the castor oil) mixed with 
castor oil, and 5 to 10 drops of any of the aromalic oils, as sassafrass, winter 
green, etc., put into the dose, the natural taste of the oil will scarcely be per 
ceiTed;or, 

II. Take the juice of a lemon or two, put a few drops of essence of cinna 
mon into it. Heat the oil and stir into the lemon juice, which forms an emu} 
sion, and almost wholly covers the taste of the oil. 
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2. Castor Oil Custa.rd.-Prof. Kiag says: "I find it a "ery pleasant 
mode of ndministrntion, to boil the dose of oil with about a. gill of sweet milk for 
a !cw minutes. sweeten with loaf sugar, and flavor with essence of cinn:unun or 
other favorite aromatic; it somewhat resembles custard in its taste and nppcar
ancc, and is readily taken by even the mo!;t delicate stomach." 

Remark.9.-Thi'i is certainly Ycry desirable with children nod delicnto 
females, for whom it i-; often the best cathartic which can be given. 

1. CONSUMPTION, TROUBLESOME COUGH IN- Syrup 
and Tincture as Used in Charity Hospital, N ew York.-!. Cough 
s.vrup. Bromide of potal»ium, chlorate of pota.S':iium, muriatc of ammonia, each, 
l.?( drs.; syrup of tolu, 4 oz..; mix. DosE-Onc tabJe.spoouful every 2 or 3 
hours. 

II. Cough Tincture: Paregoric, 1 oz.; tincture belladonna, 1 dr.; tincture 
of ltyoscyamus, 2 drs.; compound spi rits lavender, 1 dr.; mjx. Dos&-Ten 
drops on a. lump of loaf sugar every hour until cough is relieved . 

.Remm·ka.-For the hacking, or continuous coughing of pntients far gone 
with consumption, either of these "ill be found satisfactory. But as prevention 
is better than c;ure for those who are liable to have consumption, but have not 
got it fastened upon them yet, I will gi\·e the rules of the celebrated Dr. S. S. 
Fitch, of Xcw York, for its pre,·cntion, as U1eyarc certainly valuable and ought 
to be heeded by every one. He claims an absolute prcventh•e in all cases and 
all pcrson1:, but as his mies are so YCry strict, if U1ey arc lived up to, they will 
certain ly do much to preYcnt the establishment of this d isease. They arc as 
follows : 

2. Pulmonary Consumption-Absolute Prevention of- Dr. 
S. S. Fitch's Rules for.-Hc says: "There is no disease to which we are 
liable that is so pre,·cntable us consumption. It is absolutely prcvcnt.'\ble in all 
cases and all persons. 

I. "From earliest childhood stand erect, walk crrct, sit erect, never sk>Op, 
always let the weight of the shou lders fall behind you. 

II. ·' Ke('p your chest fully expanded. by taking constnntly, nil your life long, 
full l>reaths so as to fully expand your chest. Do this at all times. Uemcmber 
you can not have consumption until your chest shrinks in size, either wholly or 
partially; so if you keep your chest flexible and constantly expanded you will 
be safe from consumption. 

III. "Never let a cold run on you. Break it at once by taking active physic 
and cough medicines, and putting your feet at bedtime in hot water; koop them 
in until you get in a perspiration, and then go to bed and keep up the pcrspira· 
tion wiU1 hoL drink!il (Thompson's old "Composition Ten" is one of the best to 
lL~ to start 1x·~pirntion; hot lemonade is good, too); then take a portion of 
physic, and the next day your cold will L>e well. By pursuing this course for a 
Jength of time you get out of the habit of taking cold, and will rarely Utke one. 
Always continue your treatment until your cold is well. 

IV. ".Avoid all debauching courses that weaken and reduce your consPtu· 
tior, such a.s soaking with liquor and actual drunkenness and dissipation of all 
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kind.s nnd gluttony and late night exposures. In fact, lead an honest, orderly 
life, free from vice and every dissipation, your health will then be equal, regu
lar and constant, and your life ::i long and happy one. 

V . "Keep your bowels always free by habit, diet or purgatives." 
Remarh.-If these rules arc strictly enforced , by parents, with their chil

dren, when small, and by themselves, as soon as they can be made to understand 
their importance, very much will be done to improve the .general health, as well 
as to prevent consumption. None are too old to take counsel from Rules IV. 
and V., and I might say also from Ruic III. 

3. Consumption Cured After Twelve Years' Suff'ertng. 
Living About Sixty Years After the Cure.-Thc trnnsnctions of the 
Connecticut Slate Medical Society contains the following paper from Profcsaor 
S. G. Ilubbard, of New llaven, in relation to the cure of the late Hev. Jeremiah 
Day, former President of Yale College, of tubercular consumption. He says: 
"President Day, duriug early life, gave little promise of long life, and when, in 
1789, in his 17th year, he entered Yale College, he wns soon compelled to leave 
oy pulmonary difliculty. He rallied, however, and was able to finish tho 
oourse and graduate in 1795. Uc was very feeble, however, for many years. 
He became a clergyman. and in 1801 was elected Professor of Mathematics and 
Natural History in the college. But he could not undertake the duties. An 
,alarming hemorrhage of the lungs prostrated him, which was treated learnedly 
by bleedings copious enough to have charmed even Dr. Sangrado. He went to 
Bermuda, where he was plied with digitalis to such an extent as almost to take 
what little life be had left. He came back to his native town, W ashingtoo , 
Conn .. to die. 

"Re suffered from continued hemorrhage and repeated venesections 
jblccdings), which was 'all the go' at that time with the allopatbs, for almost 
every disease. Tie met Dr. Sheldon, of Litchfield, who had made the treat· 
ment with iron n hobby, and who expressed n belief thnt blr. Day could be helped. 
rhough the cn.sc wus regarded as hopeless, the pnti<'nt wm1 placed under the 
care of Dr. Sheldon, who treated him with iron und calisaya (Peruvian) bark, 
feeding him cnrefully with wholesome food. Under lhis regimen he soon 
exl1ibited symptoms of improvement and tinnily, in 1803, returned home n.s one 
restored from the deacl, in sufficient vigor to be inaugurated in the Professor· 
ship. Ile never afterwards exhibited symptoms of pulmonary disease, although 
he had IJcen affected by it for more than twelve years. He lived till August, 
18(i7, and was 95 years old at the time of his death. The C'avity of the thorax 
wll.'! examirn..'(l to ascertain the traces of his former malady. The lungs were 
everywhere free from tubercles and were apparently h<'nlthy. Jn the apex (top) 
of each Jung was found a dense corrugated (wrinkk·cl) drculur cicatrix (hurd 
ened scar) an in('h trnd n half or more in diaml'ter; also a third circular cicatrix 
(a !lcnr a.~ H remaining from a wound) on Ute left side of the left lung, a few 
inches IJclow the apex (top), each invol\'ing such a depth of tissue as to indicate 
that the wmica (abscess, or hole from ulceration), of which tlwy :were the 
remains. had been large and of long duration. Both lungs were slightly 
adherent at the apex. 
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"Bero, then," remarks Prof. Hui.Jbard, "wns nil that remained to mark 
the beginning, progress nod cure of a case of lubcrcularcons11mption, oc<'upy
ing twelve yctu-g in its period of activity. A legible record surpassing in iutcr
est and importnncc, to the human race, those of the slabs of Kincvcb or the 
Punic inscriptions. "-Penfo1mU1r On.trier (Ann Arbor, Mich., Oct. 1st, l SS:,.) 

Rema1;ks.-Tlib puiJlication in the O:mrier was within about n year of the 
death of PrC'sidcnt Dny. The paper lrn.,ing been prepared by Prof. Hubbard 
soon after the president's death, and pul.JJi-.;hcd in one of the New Ilnvcn papers, 
from whicli l obtained it, as I, at that time, pulJJi!'lhcd the l'o1trie1·. And in 
looking over the l>o111H.l volume of that ycM, after commencing lo write this 
book, I was so forcibly struck with the "Medical Incident," as the paper wa.s 
originally liendcd, I wrote to Prof. Hubbard to sec if I could ascertain anything 
more definite us to Dr. Sheldon 's treatment of the case. 'T'hc professor answered 
my letter by saying, so far as he knew, "there was no record of the prescription 
or any part of the treatment." But, thinking it possible thttt there might be 
some one in Litchfield-Dr. Sheldon's home-who might. have some knowledge 
of it, I wrote to the postmaster there, and found a Mrs. Lucy Bench, a dnugh· 
of Dr. Sheldon-the doctor having also passed away,-but there was no furthe r 
knowledge to be obtained, no record having been made of the treatment. And 
all I can say further is, if iron and Peruvian bark would and did (of which I 
have not a doubt) cure President Day, it--the combination, prope rly made
will cure others. The compound tinct. of Peruvian bark, 1 pt., into which 
put py rophosphate of iron, 2 drs., taken in 1 to 2 tablc·spoonful doses, just 
before or just after meals and at bed-time, will fill the bill , and I have not a 
doubt will cure very many cases, especially if the careful feeding with whoJc. 
some food is properly attended to, as Dr. Sheldon nbovc indicates he did with 
President Day, to which I shou ld add plenty of out-0.oor exercise, with every 
other needed care of the general system. But remember that in President 
Day's case it took two years to accomplish tl1e cure. So don 't get discouraged 
and give it up for one year, at least. There is now a proprietary, or patent 
medicine kept by druggists, known as Elixir of Calisaya (which is P crnvian 
bark) and Iron, that may answer all purposes. It wns not made in Dr. Shel
don's time. I have often recommended its use for frail and weakl,v females, 
and always with success. Still, I should prefer the compound tinct. of the bark 
and iron above directed, if the tincture has 2 07-q. of the unground red Peru
vian bark u~ed in making ea<'h pint. The bark ~hould be coarsely gr01md or 
bruiqc<J when made. Whnt I mean is that the powdered or ground bark kept 
by dniggists must not he use<!, as it is generally made of inferior kinds of 
bark, and jq nl~o often adulterated by mixiug other cheap thmgs with it, so 
much w, at leno.;t, thnt 1t can not be depended upon. 

4. Consumption, N ew French Remedy for.-M. J. Guyot in· 
forms the profo!=.Sion thnt the pho~phate of lime, in the colliquativc (ntpu1ly 
exhausting) night sweats of consumptives, is not only almost n spccitic(PQSltiv"' 
cure), but tends also to improve the gcncrnl health. DosE-From 30 to 40 !,rr'S 

fn a little sweetened water, at night. 
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5. Consumption, a New Discovery and Cure, by Crude 
Petroleum.-Dr. i'il. )[. Griffith, of Bradford, Pa., claims that out of 2& 
cases or well-marked con~umption, treated by small doses of the crude petro
leum, 20 are, to all means of diagnosis, cured; the rest have been materially 
benefited, and none have been under treatment more than 4 months. The 
nausea attending tltc use of ordinary crude petroleum led him to adopt the 
semi-solid oil that forms on the tubing of wells. METHOD OF Usmo-This 
made into from 3 10 5 gr. pills by incorporating nn inert vegetable powder, wns 
administered from 3 to 5 times a dny in 1 pill doses. The first effect, he says, 
is the disapp(·ar:mce of the cough; night sweats are relieved, appetite improvea, 
and weight is r:ipidly gained. These favorable symptoms continue until the 
patient is entirely reco,·ercd. 

Remm·k..11.-If hnlf of what Dr. Griffith clnims shnll prove true, generally, 
he lias indeed made a valuable discovery. I hope, as the Scienl~fi.c Amti1ican 
remarks, that Dr. Grimt11 has not mistaken some self-limiting phase of tliroat 
or bronchial disease for true consumption of the lungs; nlso, that continued 
trial of thcnllcgccl remedy will justify the high opinion he has formed in regard 
to its efficacy. 

6. Consumption, a Substitute for Cod Liver Oil.-Accord
ing to the New York Jlfedical Journal Dr. Thomas A. Emmet, in his recent 
work on the" Principles and Practice of Gynecology," (of the nature and dis
eases of women) recommends the fat of pork, properly prepared, as a substi
tute for cod liver oil, in consumption. To prepare it. he says: A. portion from 
the rib, free of Jean, is to be boiled slowly {the water being often changed) until 
the meat is thoroughly cooked. To be eaten cold, in the form of sandwiches. 

Remarb.-Ile does not inform us whether mustard may be used to give 
them a relish or not; but certainly a very small amount c1:n do no harm; and 
for my life, 1 cannot see why fat pork, so cooked, nnd thinly sliced, may not 
be as good, l rrally believe better, than the nasty, disagreeable, sickening cod 
liver oil. :My substitute is '1' pt. of fresh cream, with 1 table-spoonful of 
brandy, or good whiskey in it, in place of cod liver oil. I direct this amount 
just before cnch menl. Make a part of the meal of the fat pork snndwicbes 
too, if you like, or tnke the following, ns you judge best; as some would not, 
and others cou ld not cat fat pork. 

7. Consumption, a More Recent Substitute for Cod Liver 
Oil.-Tt has been long known that whiskey bas not only appeared, at least, to 
have lcnglhcncd the life of many consumptive patients, but also to have cured 
mnny. Then why is not the following combination an excellent substitute 
for codliver oil? I think it is a hundred per cent. better. Pure olive oil, 6 
o7.s.; strained honey, 4 ozs.; good {that is, not poor rot-gut) whiskey, 1 pt.; 
Sl1nke when taken. DosE-Take 1 to 2 tablc·spoonfuls just as you sit down k> 
enchmcnl. 

Rcmarb.-I have used this personally in a continuous cough arising from 
having takc>n a very had cold, and have also given it to others, consumptives. 
with "'''".'f' ~ati..fnctory resu\lq. lt may not be an absolute cure, but with other 
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proper tonics nnd supportive treatment, it will surprise those wbo try it, if 
not already past the reach of benefit from any medical treatment. (See Chronic 
Diarrhea. '"~rusco\·itc," or Raw-Beef Cure for, to obtain nourishmcot in very 
feeble and debilitated cases.) 

8. Consumption Cure, by Simple Home Means, if Taken in 
the Beginning.-:Mnry Maybee, of Farmington, Conn., says: "Take 1 pt. 
of vinegar, 1 table-!lpoonfulof tar, boil15minutes, DoSE-Tnkc2tablc-spoon
fuls every time you cough." 

Remarks. - ")faybc" it will cure the difficulty. Certainly it will be 
found good for common coughs; and some of these "sim ple means" are aston
ishing in U1cir effects, if persevered with. Our American people change too 
quickly, hoping for someU1ing better. Stick to a good thing as long ns there is 
a. perceptible benefit. 

9. Consumption-Climatic Changes are :Believed to Have 
Much to do in its Cure.-Dr. Talbot Jones, in a. communication to the 
New York Mtdical Journal, says there arc 3,000,000 of persons who die annu. 
ally of consumption; und also says that the medical resources are baftled by this 
diseiise and confesses "that climate is the physician's only dependence for the 
cure of his consumptive patient." He makes the following statements in rela
tion to the disease: 

1f: :: ~~ez~~:1~0b:1~fti~:a~~\~ [:~:u~~Wg~)aji ~~;:~r;;igtf~nCold 
climates is fallacious, and the idea, now so prevalent, that pbthisis is rare in 
warm climates is as untrue as dangerous. 

ill. " The disease causes a large proportion of deaths on the sea·shore, the 
mortality diminishing with eleYation up to a certain point. 

IV. "Altitude is inimical (opposed) to tlle development of consumption, 
owing chiefly to the greater purity of the atmosphere in elevated situations, its 
freedom from organic matter, and its richness in ozone. (This agrees with my 
own opinion, that high and dry situations, especially rollin~ and, consequently, 
clry pine lands, arc Uie best places to take up a residence in 1f one has to change 

ut all.i. ")[oistlll'e arising from a clay soil, due to evnporntion, is one of the 

mosv1.flu7~g~~~~~~~soif tl~ ~;:o~~~!~~~. from whatever cause, or in any nlti~ 
tudc, predisposes to the development of the disease, and is hurtful to those 

alr°V~l. at~~cg:;:~ess is a quality of the atmosphere of decided value. 
VIII. "The most unfavorable climate possible for a. consumptive is one of 

uniform high temperature and a. liigh clew point (warm and moist). 

Jnici~ ~· :f!c :~~r':il~u:u~0p~~d~~~d t~: ~~~s°!~1~%~i n;~n11t0 ~~~:Sr~~~;; 
modification." 

.Remarka.-Dr. Jones commends the climate of Minnesota for those prediiy 
posed to consumption, or laboring under its first stage.1i, and thinks "that a 
residence there would be very likely to cure or materially benefit them," and 
adds: "Between the pleasant rolling prairie, the wooded lake region, and the 
dense pine forests of the northern section of the state, they can choose what 
seems most agreeable and best adapted to them, while the dry, bracing atma&-

8 
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phcrc wtU enable them to live much of their time out of doors without fear of 
taking cold." Ile insists, however, as I have always done, that "'tis no use to 
send patients thither who arc in the advanced stages of the disease." And this 
I know to be a fact. Some physicians think Colorado or Florida, New Mexico 
or Texas or Aiken, S. C., or Ashville, N. C., to be preferable places, whether it 
be consumption or hronchitis, with loss of voice, etc. 

The following items by E. R. Ellis, )[. D., in the Detroit New, in Novem
ber, 1880, arc so sensible and so pertinent to the subject, us to the climate of 
Michigan or Texas for cor.sumptives, I give it in full. Ile says: 

10. Texas for Invalids or Consumptives.-" The cold and bleak 
'Winds of winter, now so fast approaching, impel me to say a few words to a 
class of invalids now quite numerous in our state, which your pa1)Cr may reach. 
The list of deaths from consumption and other debilitating diseases, while not 
large iu Michigan, docs eYery year include a few in every community. 

"'Vhile there is no way known to remedy nll this mortality, yet a 1nrge 
share of it is avoidable. This last consists in a change of climate. For some 
years I have g iven this matter considerable attention, and am satisfied that there 
is no locality in the United States, and perhaps not on the western hemisphere, 
equal to the highlands of central and southwestern Texas. 

"The climate there is dry, mild and salubrious. The elevation takes one 
above the damps and fog which are so fatal in Florida and on the sea coasts gen
erally. Incidentally I might say that there is nothing more fatal to human life 
in any country than the near presence of marshes or lowlands, where fog sctr 
tlcs, or where dampnes.s collects, a.s it does in many habitations which are too 
much shaded with trees and shrubbery. In such houses the physician encoun
ters au odor of mildew, and its intensity determines the activity of bis business 
at that place. I should estimate that there are two or three thousand invalids 
now in this state who wou ld be cured or greatly benefited by a temporary or 
permanent residence in Texas. If we have a severe winter and they attempt to 
remain here, by the end of :March next, three-fourths of them will be 'chirping 
with the angels;' and while they make rich harvest for doctors with their ton
ics, syrups, elixi rs, inhalations, etc., one-fourth of them only will survive, and 
not many of these fully cured. A removal to Texas will cure or greatly benefit 
three.fourths, which makes nn amazing (liffcrcncc in mortuary results. 

"It is lamentable that the pecuniary condition of many will not permit 
their removal, lmt many others arc blessed with ·wealth and will gladly do what. 
ever will prolong their life or that of their dear ones. Consider well the mat
ter before it is too late, and act promptly. 

"Physicians arc uc;11ally, and sometimes excusably, reluctant ro advi>ic 
inrnlids to ;ro away from home and friends, and thus the matter is delayed until 
a fatal result is inevitable. 

"But every consmnptirn patient of mature years may know this for him 
self. If, in spite of the fa,·ornhle weather of summer and autumn, he i:-l 

declining with increa<>cd cough and shortness of breath, and occa~ional spil1.1og 
of blood, bis condition is alarming. He should change his physician or cllinn.te. 

·or both, immediately. 
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"If, with the above, his pulse is habitually up to or over 100 in a minute, 
a destructive process is going on, which, in this climate, the most skiltrul phy
sician can arrest in not more than one case in four. 

"In all such cases go south at once, if not too far gone already. The 
quack here will encourage you to stay and make you brilliant promises up to the 
time of your death, but it is your own loss and folly if you believe him." 

11. Where to go to in Texas.-As to the best place to go to in 
Texas, A.G. Ilayson, M. D., of Minden, La., in Jfedical Brief, '83, p3ge 508, 
says to the editor: 

"If 'F. 11. G.' (a man ·who previously inquired through the Joul'nal) will 
go 80 miles west of Sau Antonio, Tex., he will find a beautiful valley lying in 
the gap of the mountains, with an average width of 4 miles by 18 long. This 
valley, or 'Sabinal Canyon,' as it is called U1ere, has gushing mountain springs 
and bright, clear running streams that ucvcr go dry. I met there, in 1875, two 
gentlemen who had, previous to going there, pulmonary hemorrhage. Both 
seemed to be in perfect health, and so expressed themselves. 

''This canyon, with its pure-aired atmosphere, its mountain scenery, with 
beautiful stretches of prairie and timber, and here and there, standing alone in 
the distance, knots of live oak and pecan, make it one of the most beautiful as 
well as romantic places I have ever seen. I do not think a better place for 
consumptives can be found." .Another physician, B. F. Rowls, :M. D., writes 
to the same journal, from Union, S. C., and directs attention of physicians to 
western North Carolina, " known," he says, "ns the land of the sky, Ashville 
being the principal town in the vicinity, which is 2,250 feet above the Je,·cl of 
the sea. This climate is one of inestimable value in the disease, consumption. 
Very dry, aad neither the heat of summer nor the cold of winter is at all un
bcneti.cial to the patient." Just such a place is wanted by invnlids with any dis· 
ease; then, persons in the eastern or northeastern States can take this place, Aiken, 
S. C., or Florida; while those of :Michigan and the northwest or western States 
cnn take the San Antonio section of Texas, or go ou to Los Angeles, or San 
Antonio, in the southwestern part of California, if they choose, and enter into 
the culture of oranges, lemons, etc., as a friend of mine did, and regained his 
health. Let there be no confusion about the two San Antonios spoken of; that 
in Calfornia is in :Monterey county, and the other is the county seat of Bexar 
county, Texas. 

12. An Alabama Physician's Idea of the Eest Place for Con. 
sumptives to go to.-1 learn from 0. F Harrell , :M. D., also given in the 
Brit/, that he conside~ Ilcaling Springs, Ala., where he now lives, or in that 
neighborhood, which is a ridge of considerable extent, nnd heavily timbered 
with pine, to be the be.st. place for those to go who ha,·c a tendency to, or 
actual consumption The land, being un»uited to farmin~ h now an almost 
unbroken turpentine orchard, giving employment to many hundred people 
engaged in this industry. "Along this elevation," he say~. "commencing 
at Citronvillc, Ala., and going northward. 40 or 50 miles, I believe to be the 
best loation tor consumptives, or for persons predisposed thereto, in the United 
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States." Dr. Harrell then went on and gaYc a history of his own case anrl the 
reason for the faith that was in him, i. t., as to the region of llcaling Springs 
being the best place for consumptives to go, as he was prcdi-;posed to it from 
his mother, who died with this disease. While the doctor wus engaged io 
active practice in 1863 he had to give up, was confined to his room, and all his 
professional brcthcrn pronounced his case to be a clearly-defined, well-developed 
case of tuberculosis-consumption. From this on it was a struggle with him 
for life. In his efforts to find a location-after rallying in 1864-suitcd to hi! 
condition, he says: 

"l have been made familiar, I believe, with nil the states embraced in the 
area of New York on lhc north and east, Missouri on the west and Florida on 
the south. Jn the winlcr of '79 1 went to Florida, where, :tfter a slay of two 
yem~. I was much wo1"SC than when I went there." (The author will slate here, 
what he aflcrnard l<'arned l.Jy letter, that he spent these two years on Pensacola. 
bay, which is a low section of the state like St. Johns river, Fla., neither of which 

;~~~~~111;· t~o;c:~~:;;no::~~1;l~~wg~~a~: t~~1~;11~to~u~l~c c1~~~,::~· ~;~~l~c~:f~~~ch~l~'L: 
find, as mcnlioned furlhcr on.] "ln the winter of '81-'82, with n distrc~sing 
and 1mcontrollablc cough, profuse, purulent expectoration and frcqucnl (some
times daily) hemorrhages from the lungs, I was finally brought to my bed ngain, 
u1xm which I was brought to this country in February, '82. Since I arrfred 
here I have steadily improved in health, and gained in flesh from 125 to 160 
pounds. 

·•I have never had a hemorrhage since I came here, and with almost a 
complete absence of U1c cough and expectoration, I think I can claim that the 
country has restored me; relieved me not only of my lung trouble, but also 
cured me of an obstinate \•esical catarrh (catarrh or chronic inflammation of 
the blnclder), from which I have greatly suffered for more thn!'l 20 years. For 
the relif'f of the hitter disease, however, it is perhaps proper that I should give 
cre<li1, in part, at least, to the waters, of which I ba,·edrank here." 

Hor1ark.•.-1Ie says there is no malaria there, referring to an inquiry as to 
a "place thnt was free from it. " In conclusion he says: "I do think that a 
large majority of persons suffering with this disease (eonsumption)," or in whom 
there may be n predisposition to it, would find relief li cre." So it seems to the 
author; and possibly some persons who arc not very bad, and yet have not 
Jnr~e m<.>ans, might flnd employment in the turpentine orchards of that section, 
or stnrt it 11p for themselvefl. so as to stay among the pine hills. a1 all events. 
Dr. J larrell's town, Healing Springs, has a charm in its nnme that lends me to 
hope that every one who may go into this region of country will derive a great 
advantage from it. I will only add here, let whoever goes into this, or any 
other seclion, ramble as much as posi::ible among the pine forest~. for they cf'r
tainly have an advantage over tho~ places where there is no pine, as I fully 
br.lieve 

13. Places in Florida Where Consumptives May Visit.
Any place in Pensacola bay, or upon the streams emptying into that bay, or 
any of the towns along the St. Johns river, are but very little above the sea 
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level, nud, consequently, must be damp and foggy, nnd not the sections that 
consumptives should locate in; but there are sections which, although hilly, 1ike 
some other states, are sufficiently rolling and timbered with pine. which makes 
them far better to locate in for those seeking health. 

I. Such n place is Brock ville, the county seat of Hernando county, which I 
see spoken of by a lady who bas been there, and reported through the Fru Prus, 
of Detroit. She says of this section: "It is said to be a splendid country to 
cure even bad tempers. Chronic grumblers (referring to those who had com
plained of Jacksonville and the low country along the St. Johns river) have 
been here, to succumb under the combined influences of balmy air, moonlight 
and ornngcfl.owers." 

How to Reacli Brockville.-Take a boat at Jacksonville, up the St. Johns, 
to Astor, 134 miles. Then the cars through the pine forest.s, via. Fort :Mason, 
on Lake Eustice. 

II. Twin Lakes, Orange county, is also reported to the ffural New Yorke1\ 
by another lady, who was there for her heallh, to be a very desiralale place for 
consumptives. She first spoke of the fact that thecountry along the St. Johns 
and all the other rivers of the State is damp and unhealthy. She says to those 
who might be coming, "Come up to the hills, where there is no dnmp." And 
I would add that those who do may really expect to be greatly l>cnefited if 
lhey stay long enough to allow the climatic changes to take place in their sys· 
terns. For this lady closed by saying: "When we left home every breath 
seemed to rasp and last, but now 'tis all gone, and with it the wcarincs.'l and 
languor." Then, surely, if one stays long enough, the same" lx1\my air, full of 
the resinous aroma of the pine forests," as she expresses it, will accomplish a 
cure. There may be many other places in Florida equally dry and salubrious, 
vdth pine forests, making them equally rnluable as health resorts, but I leave 
every one to judge of this fact for himself, relying upon the statements of 
friends who know, or upon enquiry when they reach there: but do not stay in 
the low, marshy grounds of any section whatever, if health is to be regained, 
or even retained, in any country. I will only add one thought further on the 
subject of going south, or to any point, for a change of climate; do not wait until 
nothing but a miracle can cure, for I fully believe that God works by the use of 
means-medicines judiciou<;ly administered, change o( climate, care of one's 
health, etc. 'Vhere one lives may make a difference as to where they might or 
should go. Living at Toled'.>, 0., u.s I do, if l had to go south on account of 
consumption, I should go to the Ilealing Springs section of Alabama, as it is 
about south from here. If I livccl in the east, or New England States, I should 
go to the neighborhoods of A~h\'ille, N. C., .A.ikcn,S. C., or Florida; if in Illinois 
or the west, I should strike for San Antonio, Texas, or southwestern California, 
a.s before mentioned, as circumstances made it appear best. 

I wil1 give au item or two more for consumptives, hoping thereby to benefit, 
if not actually cure, many persons suffering from it. The following I take 
from a report by Wm. H. Ilull, M. D.,in the June number of thcMed1Cal Brief 
c.f 1877, upon the use of gullic acid, with which be had been very successful, M 

you will sec in the heading of the recipe, and I shall also mention a case where 
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another physician has IJeen equally successful with U1c same remedy in a very 
badcn.se. ltisns follows: 

14. Gallic Acid in Consumption.-Gallic acid, 1 dr.; pulverized 
Dover's powder, Yz dr.; pukcrizcd cubebs and pulverized gum arabic, t'ach, 
1 dr., and pulverized licorice root, Yz oz. Mix thoroughly. DoSE-Half a 
tea-spoonful, dry, every 3 or 4 hours. 

Remarks.-Dr. Hull said of this: "Out of 200 cases treated during the past 
seven months, I found only 2 that this remedy would not relieve." Certainly 
a very marked proportion of cures. The corroboralion I referred to above in 
the very bad case wac; reported also in the B1Uf by R H. Holliday, :M. D., of 
Guntley postofficc, N. C. His patient was a man who had been confined to his 
bed for 170 days, and upon whom be had exhausted his book knowledge with· 
out benefit, the man raising 2 quarts of U1ick, purulent matter daily thn.t sme1led 
terribly, so that he says" the ferryman wns waiting to carry him over, etc., 
when, upon the appeal of the wife, if I could not clo something more for him, I 
took up theJJrU/, nnd fell upon Dr. Hull's gallie acid treatment (above given) 
and saved my patient." 

15 Gallic Acid in Liquid Form.-The editor of the Brief, in com· 
menting upon the gallic acid in powders, gave the following formula as pre
ferable. He said: Gallic acid, 1 dr.; glycerine, 3 ozs.; listerine, 5ozs.; mix. 
DosE-Take 1 or 2 tea-spoonfuls 4 or 5 times a day. 

Rema1'k.!.-This the editor found a better formula, from its fluid form no 
doubt, and from its containing the listerine, which is considered a valuable anti· 
septic, i.e., as against the destructive tendency in cases where the matter raised, 
smells terribly, as in Dr. llalliday's case above. The listerine is manufactured 
at St. Louis, Mo., I think, and therefore can be obtained, if not found in the 
drug stores, by inquiring through the Medical Brief, of thar dty. See U1e 
next item, on the use of hot water, to know that the editor of the Brief is well 
qualified to judge of the nature of any article of medicine which he may 
recommend. 

16. Consumption, Hot Water Cure for.-The latest thing claimed 
to cure consumption was given in the St. Louis, :Mo., Medical Brief, by the 
editor, J. J. Lawrence, A. :M., :M. D., page 561, 1883, and ns it is more than 
probable that it will help very many sufferers, I shall give it, not to be tried as 
a last resort, but to be tried as early in the disease as any wasting of flesh and 
debility is manifested: and to be tried faithfully for two or three months, 
at least, remembering that the diet of tender beef and stale bread, (bread 
never less than one da.y old) must he attencled to, as well as the hot water. Dr. 
Lawrence says: A young man whc was compelled to resign his position in one 
of the public schools of New York because he was breaking clown with con
sumption, ancl who had ever since been battling for life, although ";th little 
apparent prospect of recovery, was encountered several days ago in a Broad· 
way restaurant. "I sec," he said, "that you seem surprised at my improved 
appearance. No doubt you wonder what could have caused such a change. 
Well, it was a very simple remedy, nothing but hot water." Hot water! 

/ 
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••That's all." You rem('mbcr my telling you that.I bad used the usual remedies. 
I consulted some of the leading specialists in affections of the lungs, in the city, 
and paid them large fees. They went thr0ugh the usual course of expcrimen· 
talion with me, under all resorts to medicine. I went to the Adirondacks (a 
range of mountains in northern New York) for the summer, and to Florida in 
winter, but none of these things did me any substa~tial good. I lost ground 
steadily, grew to be almo'it a skeleton, and had a.II the worst symptoms of a 
consumptive whose end is near at band. At that juncture a friend told me that 
he had heard of n cure cficctcd by drinking bot water. I consulted a physi
cian who had paid special attention to this hot water cure, and wn.s using it 
with mnny patients. Ile said: 'There is nothing, you know, that is more diffi. 
cult than to introduce a new remedy into medical practice, particularly if it is 
a very simple one, and strikes at the root of erroneous views and prejudices 
that have long boon enter'amed. 'I'he old practitioners have tried for years to 
cure consumption, but they are as far from doing it as ever. Now, the only 
rational explanation of consumption is that it results from defective nutrition. 
' It is always accompanied by ma.'-assiClil;ation of food.• [Mal, means bad and 
assimilation means, to make food.) ' In nearly every case the stomach is Urn 
seat of a fermentation that necessarily prevents proper digestion. 'I'he first 
thing to do is to remove that fcrmentatior. and put the stomach into a condition 
to receive food and di~posc of it properly. This is cfTccted by tnking water 
into the stomach, as hot as it can be borne, an hour before each meal. This 
leaves the stomach clean and pure, like a boile1 that bas been washed out. 
Then put into U1e stomach, food that is in the highesL degree nutritious and the 
least disposed to fermentation. No food answers this dl!SCription better than 
tender beef. A little stale bread may be eaten with it. Drink nothing but 
pure water, and as little of that at meals as possible. Vcgctab1es, pastry, 
sweets, coffee and alcoholic liquors should be avoided. Put tender Ix-cf alone 
into a clean and pure stomach, three times aday,and the system wili 1x' fortified 
and built up until the wasting away, which is the chief feature of consump 
tion, ceases and recuperation sets in. 

"•This reasoning impressed me. l began by taking one cup of hot water 
an hour before each men!, and gradually increased Lhe dose to three cups, 01 

nearly a pint. At first it was unpleasant to take, but now I drink it with t 

relish that I never experienced in drinking the choicest wine. I began to pick 
up immediately after I began the new treatment and gained fourteen pound.c 
within two months.'" 

The editor then closes in a way which you will sec encourngcs the use of 
hot water in dyspepsia. He says: 

"Combined with cnrcfully sclcetccl foods, and some mild medicine to assist 
nature in eliminating (carrying out) poisons from the sy')tem, it is said by those 
who have tried it to be very efficient in dyspepsia and all forms of indigestion. 
If this be true (and of this the author has not a. doubt), it will C'crtainly be a 
blessing, as medicines almost universally fail to effcrt cures in these diseases. 
Many prominent New York physicians are abandoning medicines for simple, 
nutritious food.8, and report more than ordinary success in the treatment of 



120 DR. CIIA.SE'S RECIPES. 

many forms of disease from want of nutrition. A prominent EngJi:;;h physician, 
who has had much experience in India, says,cholcra will not nttack n person iu 
whose stomach and bowels there is no ferment (gaseous condition from food 
that docs not readily digest); or, if it does, the atlack will be light and Ca1'ily 
controllc~I." fTc regards good nutrition (healthy digestion) as the only real pro
phylactic (pre\·e11tion) for disease. 

Remm·ks.-The question will, no doubt, arise in the minds ('of many per· 
sons, how hot the water ought to l>e made. I answer, 140° Fahrenheit is as hot 
as any one can sip it even with a ten-spoon. I have used it, and when I first 
began its use I followed the instructions of others and made it nearly boiling 
hot; but I scalded my mouth, nud do still if I heat it above 140°. So this may 
be set down as a proper degree of heat to make it. It not only benefits the 
stomach, but allays thirst and relieves the cm dugs for cold drinks. 

Raising Oranges in Florida.-1 have only a few words more to say 
about Florida, and they are in relation to the raising of oranges there; and as 
many people, of late, are going there from the north for that purpose, I will 
call their attention to the fact that some orange growers have failed, by blight, or 
"die-back," as they call it there; but a Mr. King, who has orange groves in 
Orange county, informs the public, through the Weekly TVitnes1, of New York, 
that south of 29° they do well; but north of that linp they are not certain. 
Hence it will be well for all persons going into that state for a: permanent resi
dence, expecting to put out orange groves, to look well into this point, as one 
with the experience of Mr. King ought to know. A.tany rnte, it will be better 
to look into it before rather than after having invested. Mr. King is 22 miles 
from the St. John's river, in U1e neighborhood of small lakes, the ground being 
from 10 to 50 feet above the lakes, hence he claims healthy, as they are away 
from the malaria of the St. John's, and other low lands. fie recommends, 
however, that those troubled ·ndth consumption, catarrh, throat difficulties or 
rheumatism, go to Lake Eustice, or DcLand, where the high ground and fine 
atmosphere, he says, make it a very desirable place for invalids as well as for 
those enjoying good healtl1. 

Rema1·ks.-But remember, please, no orange groves nre to be put out north 
of 29 degrees of latitude. His reference to Lake Eustice, it may be noticed, 
agrees with my 1mggcstio11 as to the places to go to in Florida 

SINGERS AND PUBLIC SPEAKERS-Loss of Voice, 
Hoarseness, etc.-It has l.Jeen found that borax has provl.'d a most effective 
remedy in certain forms of colds. In sudden hoarseness or loss of voice 
from colds by public speakers or singers, relief for nn hour or so, as by magic, 
may be often obtained by slowly dissolving and partially swallowing a lump of 
borax the size of n garden pea, or about 3 or 4 grains, held in the mouth for 10 
minutes before .speakiue or singing. This produces a profu!'Csecrction of saliva, 
or watering of the mouth or throat, probably restoring the \•oice or tone to the 
dried vocal cords, ju~ as the wetting brings back the mi.<\Sing notes to a flute 
when it is too dry. 

&markB.-There need be no fear in using 2, 3 or 4 llicces of the size 
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.s.bove named. within the hour before speaking or singing is to commence. 
Keep it handy. to use, ns needed, during the evcnillg. 

l. COUGH SYRUP-Effectual Remedy for Coughs, Colds, 
Hoarseness, etc.-" E. J-. R.," from au inquiry through the Detroit Tril.mne, 
sends for publi<.:atioo the following sure cure for cough, coltl, ho:m;cucss, etc., 
saying it has lJccu tried repeatedly, and is a most invaluable remedy. It is 
always kept in our family. It cured a cough of thr~ years standing to my 
knowledge. Syrup of squills, 2 ozs.; paregoric 1 oz.· fl. ex. of licorice, 1 oz.; 
ft ex. of ipecac, I;.~ oz.; autimonial wine,~ oz.; ess. of wintergreen, or pepper 
mint, 1 dr. DosE-Onc tea-spoonful every 2 or 3 hours, but not on an empty 
stomach. 

2 . Cough , H oarseness, I ncipient Con sumption, etc.-Tnke of 
horehound, bonesct and lolJelia. (herbs), each 1 oz.: cornfrcy root, spikcnnrd, St. 
John's wort (hypertcuin perforatum), and poppy capsule<;;, each ~ oz; pour on 
8 pts. of boiling water and let it stand covered over for 8 hours. Then strain 
through a. fine cloth. add % lb. of loaf sugar, and let it just boil (no more), 
then add a full wine-glass of Jamaica rum, amt cork tightly. Dos1~-l to 2 
table-spoonfuls 3 or 4 times daily. This will be found invaluable in coughs, 
hoarseness, incipient consumption, etc.-!Iearth and !Iome. 

Remark.s. - This is an excellent syrup. Dr. Beach, in his Family Practice, 
says of the St. John's Wort: "A syrup of this with sage is a specific (sure cure) 
for coughs." [The St. John's wort grows abundantly in this country and 
Europe, to the great annoyance of many persons, tlowering from June to 
August. The stem is two-cdgCd, and grows about 2 feet high, the flowers 
of a bright yellow color, the leaves being marked with clear transparent 
spots of a greenish shade, the whole herb being a dark green; the petills, or 
leaves of the flowers, arc streaked and dotted with black or dark purple, and 
if bruised with the finger give a purple stain. T his, I think, will enable any 
one to distinguish it from any other plant.] But this article, so far as I know, 
is but little known and little used. Its flowers arc a bright yellow, although 
King says if they are infused in sweet-oil or bears-oil by means o( exposure to 
the sun, they make a fine red balsamic ointment for wounrls, ulcers, swellings, 
tumors, etc. Sec also "Ointment of St. John's \Vort and Stramonium," 

3. Best Cough Syrup-To Break Up Bad Colds.-1. 1'lte 
Syrup.-Ilorehound leovcs and blossoms, spikcnard root, comfrey root, elecam
pane root, and sun-flower seeds, each 1 oz.; water suflkieut. DmEc·r10Ns.-Boil 
1 hour, having 1 qt. when done; strain, add sugar, 1 lb.; cli~solvc by heat, and 
add a little brandy{~ pt. of spirits will be enough lo pre\'cnt souring). DosE.
One table-spoonful 3 times daily. Tested.-/Iome Cook Book. 

Remarks.-This will be found good, as it coulains most of the roots used in 
"lang syne" for coughs, when there were far less deaths from cousumpt1on 
than now, in proportion to the attacks. 

II. To Break Up Bad Cold8.-Thc same book recommends glycl!rine, 1 
tea-spoonful with spirits, 1 or 2 table-spoonfuls to a pint bowl of hot lemonade, 
to break up bad colds at bed-time. This is also good if taken as hot as it can 
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be drank after getting into bed; but don't take additional cold next day after 
the free perspiration which it produces. 

III. How lo Cure Recent (]Qlds. - A writer gives the following sen· 
siblc plan for quickly curing a recent cold. He says: "When you get chilly 
nil over and begin to sniffle and almost struggle for breath, just begin at once 
and your tribulation need not last ,·cry long. Get some powdered borax (it 
should be kept in every house), and snuff it freely up the nostrils frequently. 
Smell freely and frequently also from the camphor bottle (which also ought to 
be kept in every house), and pour a little of the camphor upon the handkerchief 
to wipe the nose with as often as is needful, which will be quite often a.~ the 
cold begins to break. The nose will not become sore with this treatment, and 
if begun quickly and followed faithfully at intervals, by bed-time you will won
der wbat has become of your cold, and your sleep will seldom be disturbcd."
A"xper~nce. 

Remark8.-If a cold is not broken up within two or three days at most, it 
will run about two weeks in spite of all known remedies. Take note, then, of 
the very first symptoms, and besides the snuffing of the powdered borax, and 
the hot lemonade on getting into bed, beat the feet by the fire, or put them for 
15 or 20 minutes into hot water, before getting into bed, and then take the hot 
Jemonacle and put a bottle of hot water or a bot fiat·iron to the feet, cover up 
with an extra amount of clothing, and your chances arc as good to break up I.he 
cold as It is possible to make them. Avoid exposure again for a day or two, if 
possible, and you will besnfc; at any rate, nothing better can be advised. 

4. Coughs, Indian Vegetable Syrup for.-Soft water, 2 qts.; 
bonesct, 2 ozs.; cinnamon bark, ginseng root, spikcnard and comfrcy roots, 
each, 1 oz.; blood root, M oz.; loaf sugar, 1 lb.; gin, 6 01..s.; wntcr sufficient. 
DmECTlONS.-Bruise the roots and bark, and stcep(not boil) to 1 qL: strain and 
add the sugar, and when cool add the gin and bottle. DosE.-One tahlc-spoonlul 
half an hour before meals and at bed-time . 

.Remarh.-This has proved valuable in coughs and in incipient consump.. 
tion, i. e., in the commencement of the disease. It was obtained of an Indian, 
at an early day, by an uncle of mine, in whose family it was held in high csti· 
mation for the good it had done them. 

5. Colds with Cough, Simple and Easily Taken Remedy.
Roast a lemon, avoiding to burn it; when thoroughly roasted, cut into halves 
and squeeze the juice upon 3 table-spoonfuls of powdered sugar. Mb:, and 
take a tea-spoonful whenever U1e cough or tickling of the throat troubles you. 
It i.s good as well as pleasant, even for children. 

6. Irritable, Dry or Hacking Coughs, Flaxseed Lemonade 
for .-Put 2 or 3 table-spoonfuls of flaxseed and the juice of 2 good sized 
]emons and 2 or 3 table-spoonfuls of sugar into a dish which can be covered, 
and pour on IJoiling water, 1 qL; cover and let steep until the mucilage ha.s 
been drawn out of 1he seed. DoiE-A table-spoonful of it may be taken every 
hour or two to relieve the hacking, but sipping a little often is better than larger 
doses at Jongcr intervals. 
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7. "Winter Cough," or Chronic Bronchitis, Remedy for.
Dr. Fletcher, of Washington, strongly rccommcndsthccmploymentof the spray 
of chloral in the treatment of the form of chronic bronchitis known as "·winter 
cough," which often offers a ''cry obstinate resistance to remedies. He says: 
"A solution of 10 grs. of chloral to an ounce of water may be inhnfad through 
a steam atomizer morning and evening." 

8. Bronchitis, Valuable Remedy for.-A simple, but oftentimes 
efficacious, remedy for bronchitis in its early stages, is: Syrup of tolu, 1 oz.; 
syrup of squills, M oz.; wine of ipecac, 2 drs.; paregoric, 3 drs.; mucilage of 
gum arabic, l}fozs. DosE.-A tea-spoonful 3 to 5 limcs daily, as needed. 

9. Indian Cough Syrup.-Elecampane root and Indian turnip 
(known also as wnke-robin, Jack-in-the-pulpit, etc.), bruised, each, 1 oz.; honey, 
1 pt. Steep thoroughly and strain. DoSE.-A tea-spoonful to a table-spoonful 
as often as the cough or tickling requires it, at least 3or4 timesdaily.-Reliabf.e. 

10. Recent Colds, Simple, but Sensible, Remedy.-A medical 
writer says: " Hot lemonade is one of the best remedies in the world for a 
cold." DrnECTIONs.-Roll a good sized lemon, squeeze out the juice, cut the 
rind in slices, put in 2 or 3 table-spoonsfuls of sugar, and pour on % of a pl. of 
boiling water, stir well and cover up while the patient is getting into bed; then 
drink it all, cover up warm, and U1e result will be almost magical. 

11. Chills or Ague, to Ward off.-It is said, also, that the same 
thing, only doubled in quantity, and taking half of it as hot as can be drank, 
an hour before the chill would set in, (being covered warm in bed) and the bal
ance in 15 or 20 minutes after, also hot, will ''.-ard off "the chills," as ague is 
often called. Certainly it is a pleasant remedy to take. 

12. Colds-General Washington's Cure.-The Baltiffl()re Ameri
can informs us that Gen. George Washington gave the following recipe for a 
cold, to an old lady now living in Newport, when she wns a very young girl, 
1781-103 years before this writing. Be was lodged in her fa01er's house, the 
old Vernon mansion. ~she was being sent to bed early with a very bad cold 
be remarked to 'Mrs. Vernon, the mother of this lady: "My own remedy, my 
dear madam, is always to eat, just before I step into bed, a hot roasted onion if 
I have a cold." 

.RemarkB.-It may be taken for granted that this simple remedy will be 
found very efficacious, and,'if the cold is of recent taking, with the help of 
either toasting the feet before the fire or stove through the evening, otherwise 
soaking them in bot water for 15 to 20 minutes before going to bed, it will be 
the more Ukcly to succeed. If necessary, however, to cfiect a complete cure, 
rereat it for one or two evenings. And if a bot roasted onion was eaten two or 
three times during the day it would also help tbc cure. 

13. Colds and Inflammation-Health Rules for Winter.-!. 
.. Never lean with the back upon anything that is cold. 

II. "Never begin a journey until the breakfast bas been eaten. 
III.. "Never take warm drinks and then immediately go out in the cold air. 
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IV. "Keep the back, especially between the shoulders, well covered; 
e.lsothechestwcllprotected. 

V. "In sleeping in a cold room, establish the habit of breathing through 
the nose, and never wit h the mouth open. 

VI. "Nen:r go to l>e<l with cold or damp feet; always toast them by a 
fi re 10 or 15 minuu·s before going to bed. 

VII. "Xe\'cr omit weekly bathing, for, unless the skin is in active condi
tion, the cold will clo"e the pores nnd favor congestion or other diseases. 

VIII. "After exe rcise of any kind, never ride in nu open carriage or near 
the wimlow of a car for a moment; it is dangerous to health nnd even to life. 

TX. "When hoarse, speak as little as possible until it is recovered from, 
else the voice may Uc permanently Jost or difficulties of the throat be produced. 

X. "Warm the back by a fire, and never continue keeping the back 
exposed to heat aflcr it has become comfortably warm; to do otherwise is debil
itating. 

XI. "'Yhen going from a warm atmosphere into a colder one, keep the 
mouth closed so that the air may be warmed by its passage through the nose 
ereitreachesthelungs. 

XIL "Never stand still in cold weather, especially after having taken n. 
slight degree of exercise; and always a\"oid standing on ice or snow, or where 
the person is exposed to cold wind; in short, keep your feet warm, your head 
cool, and your mouth shut and you will seldom 'catch cold.' "-Common&nM. 

XIII. To the foregoing rules from "Common Sense" allow the Old Doc· 
tor to make a "baker's dozen" of them, by saying that the most fruitful seed 
from which colds, and often consumption arise, is the pernicious habit of young 
people loitering at the gate. Nc\•cr do it. 

14. D eep-Seated, or Heavy Col d that Has Settled in the 
Breast.-" J . P . S.," of Holmdel, N. J., writes to the Toledo Blad~ on this 
subject and says: 

mot~!~r 3 1~ia;;;r~~~i~~a~ 1~fs ~~~~~e:1-~1 , t~~ti~ti t~~~>e~t\~1~~e-s~nf~11~~~ 
together. Take u tea-spoonful before each meal. It is considered one of the 
best remedies known in the New England states, and I know no cqnul." 

15. Colds of Young Children-Onion Syrup for- VeryValu
o.ble .-Slice up thiuly it few mild onions and sprinkle sugar over them, set 
in the oven in a suitable cli!ih to simmer until the juice may be all squeezed out, 
then thoroughly mix wi th th<""ll!!:~lr, forming a ''ery nice thick syrup, or sugar, 
according to the amount of ench used. DosF.- A tea-spoonful, or less, 
accord ing to t.lte n:,re of the chil<l, 4 or 5 times daily, as needed. IL is perfectly 
safe and reliable for the smnllcst child ; also valua.ble for adults. 

Rt-m.m·ks.-ThisJUight claim to be 11 half-brother to General Washington's 
cure for colds. 

16. Coughs, Colds, etc., Recent Remedy for- Very Satisfac
tory.-! have recently tried the following with n good deal of satisfaction. I 
obtained it of a Dr. A. Galloway, formerly of Rochester, N. Y.: Solid extractot 
licorice, }€ dr., rubbed with muriate of ammonia, 3 drs, and added to syrup 
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of senega and ipccnc, each, ~ oz.; syrup of tolu, 2 ozs; syrup of wild cnerry, 
6 ozs; tincture of lobclin, 1f oz. :i\Iix. DosE-Shakcn when used; I tea
spoonful 3 or 4 times daily for adults. I ha\'e sipped it oftener than thhl with
out sickening at the stomach. Tllat is ull that needs guarding against. (.,""bil
dreo 5 to 20 drops, according to nge. 1 believe I would sooner risk it than 
Aycr's, which follows: 

17. Ayer's Cherry Pectoral, for Coughs, Colds, Commmp
tion, etc.-Tinct. of blood root, 2 07.S.; antimonial wine and wine of ll>t-'CaC, 
of each 3 drs.; syrup of wild cllerry, 2 ozs. ; acetate of morphia. 4 grs.; mix. 
DosE-Take 1 tea-spooahtl 3 or 4 times daily; or sip a little, as the cough is 
troublesome; and if nausea is felt take less, or stop until the nausea passes off. 
-Druggist Circular . 

.Remarka.- And now allow me to say, with all the recipes here given, there 
need be but little suffering with coughs, colds and consumption in iUJ com· 
mencemcnt, as compared with what it must hnve continued to be without this 
knowledge. I will close this s ubject with a cough syrup g iven by Dr. Ilildrcths, 
of Zanesville, Ohio, as fo llows: 

18. Cough Syrup, Very Valuable in Recent Colds.-Pare
goric. 1~ oz.s.; tincl. or capsicum, 1 dr.; tinct. or tolu, 3 ozs. DOSE-A tea
spoonful every 3 hours, in a little water. 

Remarks.-Dr. lliltlreth has had a long experience in the practice of med
icine, and tl1is was his dependence in recent colds. I once heard a. man say: 
"Paregoric is the best cough medicine I ever used," which showed his oplnion, 
at. least, of the value of one or the articles in this syrup. The combin"tion 
will be found indeed valuable. 

1. WHOOPING COUGH-Remedy for.-A. paper recently read 
before the New York Academy of Science, by Dr. IT. A. Mott, holds that much 
of the mortality among children from whooping cough is nttributnble to the 
prevalent faulty belief that it will be much worse for the child if the disease is 
broken up. Ile says: The disease is now known to be caused by a fungoid 
growth (in plants, gro~;ng quickly like mushrooms, coming up in a night; but 
in animal bodies being slower in growth ancl being much of ithe chnracter of 
proud flesh, but below he calls them spores, which indicates them to be more 
of the nature of an animal parasite). which begins under the tongue, and 
spreads backward to the throat and lungs, the spores requiring from 9 to 15 
days to develop. When the fungus enters the bronchial tubes, most alarming 
complications arise. lt is, then, best to kill the fungus in its earliest. stage; 
there would then seldom be any trouble from bronchitis, cholera infantum, or 
cerebral (head) diffiC'ulties. Quinine, just after n. cougWng spell, and before 
retiring for the night, is the best remedy. 

Jhmarkl.-l have had no opportunity to try this remedy, yet I do not 
doubt its value, for i-ome physicians claim that even chills and fever nre devcl· 
oped by spores. Then as quinine does cure ague may it not be by killing the 
spores? most likely. 'l'hen, by all means try the quinine immediately after it 
is known that a child, or anyone, has been exposed; and if it does not entirely 
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abate it, I believe it will give it n mildness not otherwise attained. Probably as 
good a way, or the best way, to take the quinine for this purpose, is to dissolve 
it in one of the following ways: 

I. Quinine, to DUJsolce, or Solution of Quinine.-Put 20 grs. of sulphate 
of quinine into a 2 oz. vial, and add 1 dr. of aromatic sulphuric acid, then fill 
the vial with water. DosE-For an adult, 20 drops once an hour, in a table
spoonful of water. The proper dose for a child will be l drop to each year of 
itS age, in 1 tea-spoonful, only, of the water, or if it is a nursing child, in the 
mother's milk. And, in all cases, (if the spore theory is correct, which I have 
no reason to doubt) the longer the quinine solution is held in the mouth, the 
more certain it will be to kill them. 

II. Rub 20 grs. each of quinine and tartaric acid together, put into the 
same sized vial and fill with water, as in the first case. Dose and manner of 
using, the same. 

The following arc a few of the more common remedies for this disease; 
the chestnut leaves, however, I believe are not, as yet, very common; but I can 
aot sec why they may not be as efficient as claimed to be. 

2. Whooping Cough, Efficient Remedy for .-Somcbody's friend 
gave a correspondent of one of the Detroit papers the following as a cer· 
tain cure for whooping cough, by simply "hailing chestnut lc:wes and sweet
ening with brown sugar," adding: "Whooping cough generally remains eighteen 
weeks, while by the use of this tea it can be cured in a few days." 

Remark8.-I should gather the leaves before the nuts fall off. 
3. Whooping Cough Tincture.-Tinct. of blood root, 1 oz.; syrup of 

garlic, 1 oz.; solid ex. of belladonna, 3 grs. Mix, and be sure the extract is dis· 
solved. DosE.-Ten to 20 drops, according to age of the child, 3 times daily. 

Remar..b. -This is the favorite prescription of Dr. T. B. King, of thiscity
Toledo, 0.,-an old English physician who practiced in the army of India a. 
number of years, and then in the United States, with very great success. This 
is his dependence in bad cases. 

4. Whooping Cough Syrup.-:Make a syrup of prickly-pear (Opuntia 
oulgan's, a species of cactus,) and drink freely. Take about three moderate 
sized leaves of the prickly pear to a quart of cold water, cut up in pieces and 
boil slowly about half an hour, strain out all the prickles through close muslin 
or linen, sweeten with white sugar and boil, a little longer. A safe and sure cure, 
nod so pleasant to the taste that infants will take it with n relish. It is also 
good for a cold that settles in the throat or lungs. This species of cactus grows 
ln rocky and sandy places, and is grown in gardens. 

Remm·ks.-There is nothing said by this writer as to a.dose, but I should say 
from a tea-spoonful to a table-spoonful for a chlld, as needed, according to age. 
An adult 1 to 2 table·spoonfuls. 

5. Whooping Cough, Help for.-1. Cut in small pieces a large red 
onion, put it in n bottle with a piece of a.safretida half the size of a nutme~. 
cover with good whiskey, shake well, and it is ready for use; weaken. sweeten 
and giv~ according to age, three or four Limes a day. 
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II. Also mix Radway's Relief with n little sweet-oil; bathe mt: chest, 
stomach, sides, and along the bnck-bone before going to bed, and take a drop or 
two inwardly, inn little syrup or honey. 

Remarks.-This will be found valuable, but it would be bettct to allow it 
to stand 3 or 4 clays before using. 

l. CHOLERA-Drops and Powder for, also Valuable for 
Colic, Diarrhea., etc.-Alcohol, lf pt.; gum myrrh, 1 oz.; gum guaiac, ~ 
oz.; gum c1101phor, capsicum, and opium, each, 1 dr. Drn1-:CTTONS. -Mix, 
and keep in o. well-stoppered bottle, shaking often for 10 or 12 days, when it 
will be ready for use. DosE.-A tea-spoonful in well sweetened water; or, 
what is better, use sugar alone, just enough to absorb all the drops, und not use 
any water. 

IL For the Powder.-By omitting the alcohol in the above, and pulvcriz. 
ing each article, the medicine can be used as a powder, 10 grs. being a dose; or 
the same may be made into pills of 4 grs., 3 pills for a dose. 

Remor~.-Dr. A. B. Mason, of Toledo, 0., of whom I obtained this 
recipe, says: The above bas twice saved my life when attacked by cholera. I 
have never known it to fail in giving almost immediate relic[ in all cases of 
colic, diarrhea, dysentery, cholera-morbus and cholera. Ia the summer of '77 
I cured a lady of the regular dysentery, who had been doctored for four weeks 
by one of the best doctors in a city of 20,000 inhabitants, and then lived along 
for four weeks more without a doctor, every one saying she could not live long. 
The night I gave her this medicine was the first good night's rest she had had 
for weeks. In two days all discharges were stopped, and I gave asmall dose of 
podophyllin, and in eight days she was well, and was soon in better health than 
for years before. In this case I used the medicine in the form of a powder. 
In severe cases, he says, repeat the dose often, and even give two times the 
above dose. If vomited up as soon as taken, repeat the dose. The utmost 
confidence may be put in this treatment. 

2. Cholera, Infallible Cure for.-Gen. Jordan, of the Mining 
Rer.ord, makes the following statement in relation to the infallible cure of chol· 
era by the use of chloroform only. It is somewhat strange that such facts as 
here stated should not become generally known quicker than they do; still I 
can not doubt their being facts, and as I know that a dozen drops 
of chloroform, in a little water, \vill at once correct a gaseous condition of a 
C.f'""'Otic stomach (which sec), why should it not correct a much more disturbed 
condi1ion, by using larger quantities? I would certainly "go for it," on the 
"double quick" if occa<;ion called for it. Ile says· 

"A ~ tca-.<;poonful of chloroform in about eight times IL'! much water is nu 
infallible cure for cholera. A doctor who had lived in ~!obile, Ala., uncl hnd 
great succcs<; in curin~ people during a cholera epidemic there, told me about 
1t. 'Vhcn, in the Cuban rc\·olution, I went to Cub:i to help organize the insur
gent army, I hml a chan<'e to try the r('mc1ly, for a cholera cpi<lrmic broke out 
among the troops. .My fir-:t cxpcrim('nt w:.1o,; 011 a ucgro who wa.o:i in the last 
stages. It cured him and hundreds after lrnn. When we marched, the ofHccrs 
carried bottles of chloroform, and if a man fell out, sick with cholera, the 
remedy was given and he was able to resume his place. I hnve seen men lyin~ 
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by U1e roadside in a state of collapse, almost dead. A.n officer would ride up, 
dismount nnd give the remedy, and before the column had passed the man 
would be in themnk.sagain." 

3. Chronic Diarrhea, Muscovite, or Raw Beef Cure for.
A.bout the year 1852 Dr. Weisse, director of the Ilospital for Foundlings at St. 
Petersburg, Russia, called the attention of the medical world to the use of raw 
beef in the treatment of chronic diarrhea. His method, to which was applied 
the title of the "Muscovite met bod," was adopted in England, Germany, Italy 
and France. In the last n:Hned country Drs. Trousseau and Bouchut were the 
fi rst to test it, and reported it to have good results in cases of children severely 
afflicted. A. little later, Dr. Labadie, of Bordeaux, communfcatecl to the pro
fession some facts in regard to three children afflicted with tubercles, whom he 
hud treri.ted and cured by the Russian " Musco\•ite" method. We give 
below Dr. Trousseuu's formula for preparing the meat: Take 100 g rammes (1 
gramme is abou t 15!4 grs., and 100 are equal to about 8.Vz ozs.) of !illet of 
beef, from which the gristle and fat should be carefully removed; mince it fine 
and l.iray (pound) it in a wooden mortar; 20 grammes Gi oz.) of powdered 
sugar, 1 ~ grammes of chloride of sodium (common salt, 23 grs.,); M 
gramme ,,;h loride of potassium (7 ~ grs.) ; 1 }i grammes (23 grs.) powdered black 
pepper. Take by the table-spoonfu l during the day 

Re11iarks.-As but few would understand these French technicalities, I have 
put their "grommes" into grains, to be easily understood. I have used the 
above wfth satisfaction in consumption, al though there is no doubt that Dr. 
Labndit1, by "tubercles," refers to a tuberculous deposit in the mesen
tcric glands of the bowels, as children arc frequently troubled with them, and 
they an. very wasting in their effect upon their tender constitution. It is 
undoubtedly a valuable diet in either of these exhaustive diseases, whether of 
.children or adults, and may be used in any disease of a debilitating character, 
where s<Jme physicians have recently adopted the plan of giving what they call 
"powdered beef," that is grated, or pounded fine, then dried. I should prefer 
this" Muscovite" plan of using it. It will prove exceedingly valuable in con
sumption. 

4. Chronic Diarrhea, a Well TriedRemedy.-Powdered opium 
and tannin, each 10 grs.; mix thoroughly and divide into 20 powders. DosE
Take 1 powder in a little syrup every 4 hours, till improved, tbcn 1 or 2 pow
ders daily, ns occasion requires, until the cure is complete. 

Remm·k$.-lt is not best to check too suddenly, lest fever or other disturb
ance of the system nrise. W atch carefu lly, with this, and it will generally be 
found C'ffectual. 

1. PAIN KILLER, INTERNAL-For Cholera, Diarrhea, 
etc.-Oil of cloves, cinnamon, anise and peppermint, each45drops: laudanum 
and ether. each 1 oz.; alcohol, 3 ozs. DosE-A tea-spoonful in 2 table-spoon
fuls of sweetened water, and for an adult it may be repeated in from 5 min
utes to 7i an hour, or 1 hour, according to the severity of the pain, or tllt fre
quency of the discharge. Children proportionately Jess, according to age. A 
teaspoon is considered I hold 60 drops; then at 14 years, ~; at 7 years, Mi at 
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4 years, 1-5; at 3 years, 1-6; at 2 years, Ya; decreasing in like proportion for 
infants; at 21 yedrs the full dose is to be given, up to 60 years, then diminish, 
iB like proportion on each 5 to 10 years. 

Remark!.-Tbis prescription is from" Old" Dr. T. B. King, who used it in 
India with great success, curing internal aches and pains, diarrhea and bloody 
dysentery ns well as cholera. I would now suggest the addition of half as 
much chloroform as ether, and also one-fourth as much tincture of cayenne. 
In the "Old" Doctor's day in India chloroform was not as much in use ns 
since then, and the cayenne has, of late years, also been found a very valuable 
aid in curing intern:ll pains, as well as the free discharges from the bowels. It 
is one of our best and purest stimulants. And with these additions it would 
be a valuable embrocation, or liniment, to use externnlly on the stomach and 
bowels in these painful diseases. 

2. Pain Killer, Truly Magical, for All Purpose and Places ot 
Pain.-Morphine, 10 grs.; chloral hydrate and camphor guru, each, ~ oz.; 
chloroform, 1 oz.; nitrite of amyl, 2 drs.; oils of cloves nnd cinnamon, each, 
11 oz.; nlcohol (best), to fill a 4 oz. bottle. DmECTIONs-Dissolve the 
morphine in n little of the alcohol; rub the chloral hydrate nnd the cam
phor gum together, which forms a liquid, nnd ndd the dissolved morphine and 
the others, the nitrite of amyl to be the last, as it is very evaporative; then 
add 3 or 4 drops of strong sulphuric acid, which keeps the morphine in solu
tion. DosE-lt may be taken on sugar in doses of 5 to 20 drops, and repented 
in 30 minutes to an hour, according to the severity of nny internal pain. For 
headache inhale from the bottle, from nostril to nostril, and npply also over the 
pain. 

&markl.-This will stop any kind of pain almost immediately, and docs 
seem, at least, to be magical by its quick action upon the nerves, relieving 
pain at once. I have applied it upon the eyeball (not in the eye, but wilh the 
eye closed) holding the finger wet with it for a minute or two, which causes a 
counter, or external, irritation, and would soon cause o. blister, which proves 
its value as well as its strength and adaptation to the relief of pain in all situu.· 
tions. I cannot speak of it too highly, for slight pains or neuralgia of the 
<'ye. I shnll use it upon pfilnful teeth, neuralgic, and, in fact, in oil pains any· 
where, interna lly and externally. It will be bard, very hard, to excel. The 
only objection ngninst it, is its cost (about 25 cents an ounce). when made in 
small quantities. It would still be valuable as a liniment if an equal amount 
of alcohol was added, which would make it cheaper, but to retain its magical 
power it must be kept full strength. 

3. Pain Killer, or Rubefacient, in Place of Mustard Plaster, 
Immediate in its Action.-When there is internal pain, as in pleurisy, 
inflammation of the lungs, etc., wherein it would be thought advisable to put 
on a mustard plaster, for quick relief take the following: Chloroform, spirits 
of camphor and sweet oil, equal parts, say l oz. each. .Mix. DrnECTIONS
Fold a piece of muslin 3 or 4 thickne~ses, shake the bottle and wet the cloth 
thoroughly with the mixture and apply, covering with a folded towel to pro-

9 
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vent evnporatron. Dr. T. B. King, of this city (Toledo), claims it will rcmJve 
ordinary or rheumatic pain in one minute, and that it will blister in three min· 
utcs. So be careful when you do not desire to blister. If the pain moves to 
any other part, follow it up in the same manner. 

BLEEDING-A Styptic Which Will Stop Bleeding of the 
Largest Vessels.-Braudy, or common whisky, 2 ozs.; castile soap, 2 drs.; 
carbonate of pota .... h, 1 dr. DrnECTIONs-Scrape the soap fine and dissolve it 

in the spirits: then add the potash; mix well and keep corked. Warm it and wet 
pledgets of lint in it and apply to the wound. It immediately congeals tho 
blood and coagulates it some distance within the vessel. It may need repeating 
for deep wounds aud when limbs are cut olI. 

Remarks.-! am sorry I cannot give the name of the writer, or the papet 
in which this was published, having had it iu my scrap-book for some time; 
but lam satisfied tlmtitisrcli:lble. 

ST. VITUS' DANCE, or Shaking Palsy, Cure for.-·Tincture of 
bluck cohosh, 6 ozs.; bromide of potassium, 1~ ozs.; mix. DosE-For an adult, 
1 tea-spoonful 3 times daily, au hour after meuls. 

Remarkl.-W. W. Stimson, M. D., of Connersville, Miss., reports in the 
Medical Brief, the cure of n young lady of 15 years, who had had this annoying 
trouble so bad that she would not go into company for over a year, her spcceh 
even being affceted. Two weeks cured this cnse. But in older persons and of 
longer standing it may require months. There is no danger in its use; but after 
taking the above amount I would wait a week before beginning on a new pre
scription of same amount. Look after general health in all cases. Younger 
persons will take less according to age. 

1. FELON- R emedyfor.-Asmall piece of calfs rennet soaked iu 
milk and tied around the finger, renewing occasionally, will cure any case ot 
felon. 

Remark1.-I do not know who tried this, to make the assertion, nor have I 
had a chance to test it; yet I have no doubt of its value. But as the rennet 
may not always be nt hand, I will give the following, the ingredients of which 
may always be obtained: 

2. Felon Salve-Successful Treatment.-A salve made of soap and 
spirits of turpentine, a very small proportion of the latter, just enough to 
moisten t11e soap. which has been shaved from n bur. "I have known it," ~lYI 
"H. S. P .. " of Byron, WiR., to one of the pupC"r~. "to cure the worst fe lons, 
and I neYer knew it to foil when upplicd." To which the editor added: "Th11 
above is a well-known remedy in the editor's family, and has always been con 
sidcrcd infallible, if applied in the earlier stages." 

3. Felon-Warranted Cure for.-F. F. Lewis, of Whitewater, 'Wis, 
says: "Wind a cloth loosely about the finger, leaving the end free. Pour iu 
common gunpowdt·r till the atuictcd part iB entirely covered; then keep the 
whole constantly wet with ~trong "-pirils of cnmphor. Warranted to remove 
all pain in two hours. lfavc Sf'Cn it tried many times, and never \\ithout a.bso· 
lute cure and without pain or injury to the hand." 



TREATMENT OF DISEASES. 131 

l. HYDROPHOBIA; or, Mad Dog Bites-Hot Vapor Baths 
f'or.-Thc following item comes from G. F. J. Colburn, of Washington, 0. C., 
who says: ''For God's s:1ke, give the remedy n trial, should ncnse present itself." 
The report wns fin:t publi<:.hed in the Salrtt Public, of Lyons, Frnncc, as follows: 

~~~;~~)~~~~~~~~]~;] 
'Bc!1cvmg tlrnt the malady would not declare itself until the forlicth clay, nnd 
havmg \•urious patients to visit, I put off from day to day the applicutiou of my 

~~h~:{;~~~~e ~ ~~\i~nfi~ ~~~>~;·c~.atb)ry ~~· f~~t~o ~~%1;tb~:~f I if c1~ 1:~ ift~~~;.J 

~~~g~~~~o~~~iiifi~~~~~f~~~~'f !~~~~~~}~vf~~~~;~f,~!i~:~1~gf 1 
the sight of brilliant objects. I bud a continued desire to nm and bitc-uot 
human bein~. but animals, aud all that was near me. I drank with difficulty, 
and 1 remurked that U1e sight of water distressed me more than the pain in my 
throat. [ believe that by shutting the eyes, any one suffering from hydro-

f~~o~~~L~1!~~~~'f.~! ~~i~1 f~cte~1fi~:~ ~~der~~ ~~1e~hc6:~r~::~~°:b~1~1~o~1~1~~~ f~l,~ 
this state, thinking that my course was preservative, not curntive, I took a vapor 
bath, not with the intention of cure. but of suffoc:l.ting myself. When the 
batn was at 52 centigrade (93 3-5 Fahrenheit), all the symptoms disappeared as 
if by magic, and ~ince tben I ha,•e never felt anything more of them. I have 
attended more thun 80 persons bitten by mad animals, and I ha,•e not lost a 
simde one. 'Vhen a person is bitten by a mad dog he must for 7 successive 
days take a vapor buth, d la Russe, of 57 to 63 degrees. This is the preventive 
remedy. A.. ,·upor bath way be quickly IDJtJe by putting 2 or three red-bot 
bricks in a. bucket for 15 or 20 minute<- The person to be coYcred with a 
blanket. When the disease is declaro. :. !t only requires one vapor b!lth, rapidly 
increasin~ to 37 centigrade, the~1 s::::iw.y to 53, and the patieat must strictly con
fine hlm..sclf to his chamber 1.:.L1J1, t!te cure is complete." 

2. Hyd.roph~b1a, Portuguese Physician's Cure.-A Portuguese 
physician cluim.s 1.., oave cured several cases of hydrophobia by aimply rubbing 
gnrlic into the wc.ur.d, and giving the patient a decoetion of garlic to drink for 
several diw~. 'f/.JJS is the old Greek treatment, which, it is claimed, was prac· 
ticed hy tue.m with success.-.Medical Brief. 

J .• SCTN-STROKE AND APOPLEXY, How to Cure.-Suu
.)t.·vke and apoplexy, can be cured almost surely if taken in nny kind of t ime. 
Vr. E. B. Babbitt says: 

I. "Rubpowerfullyoa the back of the hend and neck, making horizontal 
and downward movements. This draws the blood away from the front of the 
brain and vitalizes the involunt:uy nerves. 

II. "Wbile rubbing call for cold wut<'r immediately, which apply to the 
face and to the hair on the top and tbc ~ide of the head. 

III. "Call for a. bucket of water as hot as can be borne, and pour it by di[J
perfuls on the back or the head and neck for seveml mi11U!f>fl. l'he effect will 
be wonderful, for vitalizing the 11Udulla o!iWnqal..i :hat part of the spinal column 
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within tne Dead); ft vitalizes the whole body, and the patient will generally 
start up into full conscious life in a very short time. 

•·Last summer I was called in to sec a man on Fourth avenue. I found 
Wm in n state of coma. and his wife greatly alarmed, suppo.-.ing him to be 
dead. Ile had Jain thus for about 3 hours. I bad him brought out 'lhere 
he could get !he :1ir, jcrk<:d off his clothes, rubbed his buck, h<:nd :tncl neck 
powerfully, slapped hi<> back, legs and feet briskly, and called for iCt'<I water, 
which I npplie1l to his front and upper head. I then had a bucket of hot wnltr 
brought, which 1 poured on his back, head and neck. Before doing this I had 
noticed some signs of life while applying the cold water in from, but after 
applying the hot water on the back of the bead and neck a few minute~. he 
starled up, vomited, nncl <:'xclaimcd "All right!" I occupied about 20 rninutei,. in 
thus resuscitn.ting him. l ie rose up, put on his clothes with a little help, and did 
not lo:-1c an hour more from his business. Persons of large and aclive brnins and 
weak bod ies arc more liable to sun-stroke and should wear light-colored, cool 
bats in summer, wet the hair occasionally, an<l if they fee l a brain prc~ure 
coming on, should rub bri<;kly on the back of the n~ck and put cold water on 
U1e top and front of the head. These remarks, if heeded, will prevent great 
danger and great suffering. I htwe never known this method to fail." 

&marks.-llerctoforc it has been customary to use only cold water upon 
the bead in sun-stroke or apoplexy, but it seems by the above treotment of Dr. 
Babbitt, wilh the hot water upon the back of the head and neck, that conscious
ness is restored much more quickly, as well as more certninfy, for without it, oa 
the old plan of the cold water only, many have never been re!otOrC'd at all; hence 
the hot water should be provided as quickly as possible, and applied freely with 
a dipper, wbile the cold water, by wet cloths, mny be kept on the front and t-0p 
of the head. Small things, when you get the right thing, arc often "wonder
ful," as the doctor puts it above. The colrler the water on the front and tOJ) of 
the head, the better, nnd the hotter it can be borne on the back of the head and 
neck, the better, also. It would seem to me preferable, to dip cloths into the 
bot w!\ter and apply a.shot ns they cun be borne, re-wetting often, than to pour 
i t. For those who luwe a tendency to head troubles let them dampen 8 

fiat piece of sponge and put it in Uie hat before going out into a very hot sun. 
It may be well to know that what is good for sun-stroke i\aisogood fo r apoplexy. 

When one is stricken down in the sun, he should be placed in the shade as 
quick us possible, and cold water applied to his face, and the limbs kept warm 
by rubbing, etc., until he can be removed to tlle home, where the above plan 
can becnrri('d out fully. 

l. MOLES, FRECKLE S, PIMP LES, ETC.-To Remove.-
W. H. Riddle, of Crystal Lake, Cal., says to "Mary," of Zcnin. Incl., Ulrough 
the Bl.a.de IIouselLold: 

nitrn
1

t
0

e
0
if n~~e~cS::r~·:'rl~ ~~:o~rnt:of:Sceiro1~ '~~~11a~~.visTi~·:t~1~~du~~1~~JcJcl~ 

applied with a splinter of wood, and gently rubbed in the part(with tJu.'l'lplint<:r) 
for several seconds, according to the thickness of the growth. Great care 
should be taken to prevent the acid from reaching the i;urrouncliug 8kin. 111ere 
is e.bsolutcly no pain attendiug the application, and the growth graduully hllriv 
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els away, and Ute slough fnlls off in about a week. I know a lady who bad ' 
very large mole removed in tbi~ way from the chin, leaving scarcely any de 
for;:~~ ,!~~tJ~~~o sr~~~~·ru ~tf itl1~1~~~~~l~~· tive years since the operation was per 

Rwiarks.-It will be safe to use it for this purpose. Have it labeled, and 
keep it out of the way of cliildren. 

Aflcr writing the above, having a mole on one of my wrists, I tried it, und 
removed it successfully. At the first application it only took off about half U1e 
thickness of the mole; I then applied it again, using the end of a match-splint; 
I put on so much and rubl>Cd it in so thoroughly that it killed the mole entirely, 
making a deep sore, although no larger Urnn the mole; but putting on a lini
ment, followed with a little vnseline, 5 or 6 times daily, removed all soreness 
and healed it up in a few days, leaYing the skin perfectly smooth and soft. I 
have since cured 3 or 4 others with the same, 2 of which were cancerous (open 
sore), and consequently, know the value of the acid nitrate of mercury for such 

2 . Pimples or Skin Diseases, Valuable Remedy for.-Glyc· 
erine (English or Price's), 100 grs.; corrosive sublimate, 5 grs. DmECTIONS-
Rub the corrosive sublimate in a little of the glycerine; then rube all, and apply 
morning and evening. 

Remarka.-?tl . Pierre Vigier, a French professor, finds, from experiments 
upon himself and upon his pupils, that substances incorporated with glycerine 
are not absorbed by the skin, therefore he addses this as a substitute for blue 
ointment, which stains the linen and is absorbed, while ·with a glycerine pre
pared as above, in spite of the causticity of the bicllloride (corrosive sublimate 
is the bichloride of mercury), the skin is not irritated by this mixture, and after 
extensive applications to the skin, no mercury is found in the urine. 

The fact that by this form of mixing the corrosive sublimate prevents its 
absorption into the systln, it should be so prepared; as it thus cures these and 
other skin diseases, it becomes valuable for these purposes. It will also cure 
itcb, as well as pimples, blotches, black-heads (worms in the skin of the face). 
Sec" Pimples, Tetter, etc.," where corrosive sublimate is also used. 

3. Freckles, Remedy for.-Tbc following remedy is sn id to have 
been found efficacious in Europe: Finely powdered sulpho·plienate of zinc(one 
of the newer remedies), 1 part: oil of lemon, 1 part; pure alcohol, 5 parts; 
collodion, 45 parts; drops, grs. or drs.-as you please-may be used. Drrrnc
TlONS-lHix well, then apply to the freckles, twice daily, until the change is 
affected. 

4. To Remove Freck.les.-Rub them twice, daily, with n piece of 
saltpeter, moistened by touching it in water. 

5 . Sunburn, to Remove.-Wnter, 1 pt.; pulveri7.cd bornx, 1 oz. 
DrnECTIONs--Put in a bottle and shake before using. Wet the parts, black
ened by exposure to the sun, twice daily. 

6 . Pimple, Tetter or Bad Skin Diseases, Remedy.-Put corro
sive sublimate, 30 grs., into n 4 oz. vial, with M oz. of oil of sassafras (these to 
be rubbed together). and fill the bottle with alcohol. 
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Remarks.-Upon p1mp!C's of till ulccrath·e ciiaracter, or on rruption", like 
tettcr or snlt·rhcum, npply this corrosh-c mixture, once a dny only, until some 
inffommntion manife.;;t.., itself, then di<:continuc, and upply simple glycerine, 
vnsclinc or some mild ointment, until healed. If in :lny ca.i;;e the pimples or 
eniption.ci show ngah., d"I the snmc for 2 or 3 times, which will generally cure 
them, CSpC'cinlly if a proper calhnrtic is first given, then an nltcmtivc course of 
medicine is givcu. But shoulcl the above fail in nny cn<w, double the amount 
of corro!iivc sublim nte and try it ugain. It hnR hern 11<;(.'(J a~ strong ns here 
recommended; lmt if of lcM strength will do, so much thr hrttcr. Of course 
it will be understood that this is tt poison, nncl children should not htt\'C access 
to it: nlthough it is safe and vnluable to use as above directed. 

7. Tetter, Simple Cure for .-It is elnimcd nlso that to wet gun
powder ancl smcnr on the letter twice a day, for 2 or 3 days, will cfiect a per
manent cure. It would undoubtedly be rather severe. I shou ld rub it up in 
water, or spiri!s of camphor, to use it, aml make the strength bearable, as it is 
no use to kill it dead the first pop, but use it milder, nnd longer, will rlo as well. 
If the gun-powder was rubbed fine, then rubbed into nn ointment with lard, or 
vascline, T think it would do ju"t as well. A tca.-.5poonful of the powder to 1 
oz. will be str011~ enough. But do not forget a laxative treatment with sulphur 
o.nd cream of tartar, snlts or ma~nel"ia, ns mny be preferred. 

8. Face Worms, to Remove. -To rcmoYe worms in the face, 
p1a.ce over the blnck spot the hollow end of a watch-key, nncl press firmly. 
This forces the foreign substance out, i:;o thnt it may be brushed off, and is a 
cure. A Indy writer gives us the following. al~o: 

9. Face Worms, Pimples, etc.-Wash your !nee night and morn
ing in strong cologne water nod rub dry with a conrse towel. Also take a 
thimbleful of sulphur in a glnss of milk 2 or 3 times l\ week, before breakfast. 
Continue the prnctice a couple of weeks. 

Remarks.-lt is n well known fact that sulphur is n vnlnablc thing to tnke 
internally, from its nltcrntive effect in all diseases of fl1f' !"kin ; and one of the 
l1andicst wnys to tnke it, is to mix it up quite thirk, with a Jillie syrup, or 
moln.<i.scs; and when thus mixed, in place of slopping to tul·n . ..;ure out the lady's 
thimblrful, as nbove, take what you can in n. tear.spoon, three morn· 
ings, 11ncl skip three, till nine doses nre tnken. Some prefer to make it 
half-and-hnlf. with cream of tartar, and to tnke it in tJ1e same way; but the 
cream of tartar is not a..c; neec ary in skin difficulties, ns it is in more general 
inflammations, such ns boils, swellings, etc. 

10. Pimples, Bad and of Long Standing.-Prof. Scudder, of 
Cincinnnti, Ohio. reports through the .ECleclic Jferlii·ol Journal, the 
case of n girl who hnd been troubled for ycnrs with pimples, which 
left lnrg<' FC':li"'. <'nrcd in 10 days, by the simple uc;e of H .rnrhonatc of soda. 
(common I m;~ ... :.;- ~oda). He clnimecl, bccau~ of a brond. pallicl or p:ile tongue, 
the soda was needed to neutralize an ncid condition of the sy!o>lcm. The cure 
proved him correct. DosE-For a girl of 15 years, UlC age of the one cured, 
M tea-spoonful in a little wnter, 2 or 3 table-spoonful~ only, after ench menl. 
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Remarks.-It will prove valuable in mnny cases, and in nll cnscs with ncidity 
of the stomncl1, ''belching" wind, or passing large amounts of gas per rectum. 
In these cases, "belching" of Ute "ind, or gas distending the stomach and 
bowels, mix ivory black (which is nn animal cba.rcoul). with equal parts 
of sugar and half n tcn-.i;;poonful of the mixture, taken before meals, by plac
ing on the tongue dry, tlH:n taking a sip of wuttr to swallow it. These two 
will soon correct this condition which arises from dy:;:pc-p.<;in. 

1. PILLS, Compound Cathartic and Liver.-Comp. ext. ot 
colocynth, ext. of jnlap and cnlomcl, each, 100 grs.; gamboge and ext. ot 
byoscynmus, each, 25 grs.; castile soap in powder (in fact, all in powder except. 
the cxtruct of hyoscyamus, which is gummy). J\lix and mnkc into 100 pills. 
Doa&-As nn active cutlrnrtic, 2 or 3 pills, to act on tbe liver 1 pill at bedtime 
each night. until the action is sufficient. 

Remarks.-! have prescribed them and found them to have the desired 
effect with those persons who prefer calomcl to podophyllin. But if there aro 
those who think they would like this pill best if it wus not for the calomcl, 
they can leave it out, or put in only 25 grs. of it, so as to huxe one-fourth of a 
grain only in each pill. Either wny it will be found ellicient and satisfactory. 
I prefer it. with only Yi gr. of c:llomel to each pill. The old plan of giving 
large closes of calomel, I feel thankful, is among the things of the pnst. 

2. Butternut Pills.-A very valuable cathartic is made by taking the 
inner bark of the butternut tree and roots (not old trees), strip it into strips and 
put in a clean boiler, with plenty of water, and keep moderately hot for 48 
hours, then boil for a few hours longer, after which pour out and strain; then 
boil down to a consistency of thick molnssc!l, adding at this point as much 
molasses as there is of the extract, and continue to boil down carefully until 
quite thick; then preserve in covered j~.rs. OoSE-A piece tJ1c size of a small 
hickory nut, or less, as may be found to be necessary to produce proper cathar
tic action. During the Revolution there was but little other physic used. This, 
however, was very satisfactory; nnd still in places where the tree abounds. it may 
be adopted with a, like satisfaction. In case that it gripes or gh'eS pain in its 
RCtion, a lillle powdered ginger, or capsicum may be incorporntccl with the 
gummy mixture to overcome this tenesmus, as doctors c:ull it. One-fourth ns 
much bulk of the ginger or one-eighth of capsicum will be sunicient. 

3 . Liver Regulator, or Liver Complaint, Dyspepsia, etc., 
Liquid Remedy for.-Fluid exts. of dandelion, blue flag-root and rhubarb, 
each, 1 oz.; fl. ext. lcptandra (Culver's physic) and simple syrup, each, 2 ozs. 
Mix. DosE-One-hnlf l<'a-spoonful every 6 hours. 

4. Liver Syrup, or Liver Regulator, in Place of Pills for an 
Inactive Liver, Constipation, etc.-1'he fl. cxL<i. of wahoo, butternut 
nnd ea..<icara c;agmda, each M oz.; fl. exts. of fringe tree and white nsb, each, 1-! 
oz.; fl. ext~. of bcrbcris aquafoliurn, prickly ash and bitter root(Culver's physic), 
each, 1 dr. Mix and add simple syrup to fill a 4 oz. bottle: shake when usccL 
DoSE-Tnkc M ten-spoonful at bedtime only, and if it docs not start the l\Ction 
of the liver in 3 or 4 days at most increase tJ1e dose to~;{. or even 1 tea-spoon-
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ful; tl1en drop back to the 34, or it may be to 15 or 20 drops, to keep a little 
action O!l the liver until it will continue its secretion of bile, producing natural 
colored stools. 

Remarkff.-As there are persons who cannot take pills, and others nl5o who 
prefer lnxntivc medicines in liquid form, as well us muny who:-;<> livers lllPd a 
mild medicine so it can be continued for some time to O\'Crcomc the inactivity 
of the liver, etc., such persons will find this recipe to "fill tile bill" in all these 
cases. Ilcncc, this will be found a "Very valuable substitute for pills. A little 
oil of wintergreen may be put in as a flavor and to hide the biller taste, if 
desired. 

5. Liquid Physic for Constipated and Weakly Women and 
Children.-Fl. ext. of butternut, 2 ozs.; ti net. of aloes, 5 drs.; comp. tinct. 
of carcluwou, 1 oz.; simple syrup, 4 oz. Mix. DosE--A.cconling to age of 
child ren, from 1 to 3 tea-spoonfuls in the morning is the best time to give to 
children, and repeat next morning, if no operation befo re. For weak consti· 
pated women, the physician whom I first knew to use this preparation was in 
the habit of triturating calomel, 10 grs., with 100 grs. of the sugar of milk, 
and dividing into 10 powders; then giving 1 powder at 10 in the evening, and 
at 2 in the morning, followed by 1 or 2 tea-spoonfuls of this liquid physic, which 
carries off all otherwise ill effects of U1e calomel, arouses the action or the 
liver and overcomes the tendency to constipation. Those in fa"or of using 
calomel will undoubtedly be satisfied to use it in this manner; the triturntion, 
or thoroughly rubbing the calomel, or any other medicine, with sugar of milk, 
divides it into more minute particles and then it takes Jess to have the desired 
effect. Of course, this liquid physic can be taken without the calomel by 
doubling the dose. See the remarks closing the subject of "Jaundice," for the 
author's experience and opinion of calomel in small doses. Since writing this 
I bave given the twentieth of a grain calomel pill with entire satisfaction, 
arousing the action of the liver. 

6. Pills for Constipation-Very Successful.-Pulverizcd aloes, 40 
grs.; solid ext. of nux vomica, 20 grs.; solid ext. belladonna, 15 grs. Mix 
thoroughly and <livide into 50 pills. DosE-One pill only; never more than 1 
pill for a dose, at bedtime every night until cured or all takcn.-Dr. T. B. King. 

Rcmm·ks.-The doctor says lhis is the best thing he knows, nnd pretty sure to 
cure the difficulty. I have used it with success in one case of Jong !ltancling con
stipation. It was a lady who was pretty well run down in strength, but with tl1is 
pill at night, and n 2 gr. pill of quinine 3 times daily, for a month, she has 
enjoyed an excellent condition of health now for several months. Jf U1ey fail 
to touch the spot, ~ gr. of podophyllin, or calomel, as one prcrcrs, may be 
added to each pill; neither will be required unless it. may be for an occasional 
case of constipation which has withstood all other remedies. 

GOUT-Cured by Garlic-The London Truth makes the following 
remarks upon the garlic as a specific (sure cur(') for gout. It is amusing, and 
ts, no doubt, valuable: ":Many people would be overjoyed to pay large sums 
for a specific for gout. I will give them for nothing a sure but simple cure. A 
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friend of mine had chalkstoncs on his fingers so bad that he might have marked 
half the trees in Wiutlsor Park with them. After consulting almost nil the 
specialists in Europe hl' was advised by an old woman (some old women know 
more than half of us doctors) to try a clove of garlic (a clo,·e of garlic means 
one small bulb from a cluster) night and morning. Ile did so, and the clwlk
stoncs totally disappc:ucd. No doubt such a cure involves the social duty of 
retiring to the summit of ao exceedingly high mountain, or going to sea, alone, 
in a yacht; hut it is worth even the penally of aUsolutc sec1u!-!ion to get rid of 
chalkstom·s." (8C't' next recipe.) 

l. P URIFYING THE BLOOD-Safest Way by the Use of 
O nions.-Shcrlcy Dare, in answeriug correspondents through the Blado Ilouse
hold, says to "A. E. 'V.," of 'Vaterloo: "The safest and qu ickest prescription 
for clearing the blood is to cat a raw onion, finely minced, ut breakfnst; lhc wbolo 
of a common sized onion is enough, ancl a dose of charcoal or ground coffee, 
and brushing the lceth, will deodorize the breath. 'fhc onion can be taken 
with salt and Yincgar as a salad. Consumptives find this of benefit." 

Remarks.-! have much more faith in the onion as an altcmt ivc, than I 
have in the idea that the charcoal or powdered coffee, e\·cn wilh the brushing of 
the teeth, will remove the odor of onions from the breath; but what of that? 
let the "bref" smell of garlic; if onions will do what they arc here credited 
with, they arc certai nly more valuable tlian is generally set down to '.heir credit; 
but I remember of once bc;!ing told by a gentleman that a moderate sized onion 
minced and eaten at each meal, with the salt and vinegar, as abo,,e mentioned, 
would cure dyspepsia. I have no doubt of their utility, both as an alterative 
upon the blood and as a tonic to the stomach; not one is eaten when ten ought 
t.o be. 

:l. R oasted Onions-A s a Poultic e to B oils , I nflamma tion of 
t h e B owels , etc.-A poultice of roasted onions applied to boils, tumors. 
etc., hastens suppuration, and arc often applied as "drafls" to the feet, and I 
have heard, from the old women, of their being applied in excessive fevers, by 
mashing or pounding onions and placing them under the arms and upon the 
bowels or other parts swollen from extensive inflammation (to be changed 
often), and they are ,·ery valuable indeed. 

3. Onions, T heir Val ue as F ood .-Onions contain 25 to 3()% (i, e., 
25 to 30 parts iu 100) of solid substance, when dried; while potatoes, even, do. 
not average 25%'.; but from some peculiarity of the onion its nourishing proper
ties more than double those of the potato, and in some cases nearly treble it; 
hence its value as food may now be lhe better understood, and without regard 
to its peculiar flavor, the onion should~ much more eaten than it is. If health 
is desirable, cat onions. ' 

1. ST OMACH BITTERS, OR ALTERATIVE. - Culver's 
physic, root, and wahoo, bark of the root, each, l}f ozs.; prickly ash bark and 
poke root, each, ~ oz.; Peruvian bark, the best red uuground, w}fd cherry 
bark and anise seed, each, 1 oz.; blue-flag, yellow-dock, dandelion and pleurisy 
roots, known also as white root (asdepias tuberosa), with our home yellow parilla 
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and Tionduras sarsaparilla and golden seal roots, each, 1 oz.; water. 1 gal. 
alcohol, 1 pt., or good whi<ikey (if there is good (?)whiskey), 1 qt. DrnEc
TtONs-H:wc all the roots nod bark.~ ground coarsely if you buy the dry artic!es 
of the druggist, and if you w:cthcgreenoncs, gathered yourself, use half as much 
more, anJ e,·cn twice a.<i much will do no harm; bruise them with a mallet or 
hammer, and '-lccp nil in the water 3 or 4 houn;;,rovercd; then strnin and press 
out all the virtue, and when cool, strain again to get rid of the fine sediment; 
add the alcohol, or whiskey, and if it lacks any of 1 gal. make it up with wine
workcd cider, or whiskey. Bottle and keep in a cool place. Dm:.t·:-According 
to the size and robuc;tncss of the person, take from 1 to 2 table-spoonfuls a 
short. time before each meal. If costive, or considemblc dyspeptic disturbances 
of the stomach, see remarks and further directions below. 

II. Remarks ancl Ptirll!er DfreclUms if at all Costive.-In such cases take 
a quart or this bitters and add }i dr. of the alcoholic ex. of mnnclrnke, dissolved 
nicely in the bitters by rubbing in a cup with a tca-!'ipoon; pour o.fr into the 
bottle and put on more, as it is slow to dissolve. DosE-Thiscan only betaken 
in doses of from 1 to 2 tea-spoon fuls 3 times daily, more or less, to keep the 
bowels easy. The mandrake is very gentle in its cathartic and laxath'c proper
ties, but it is very certain. 

III. If dyspeptic, take a pint bottle and pour into it 6. exs. of leptandra. 
and blue-flag, each, 1 dr.; and fl. ex. of balmony, % oz., and also iodide of 
potash, 25 grs., and fill the bottle ";th the No. 1 Bitters, wh ich has no man
drake in it. DOSE-Then take 1 table-spoonful for a dose, just before meals 
and at bed-time; and if the urine is scanty or high-colored, 2 drs. each of tl. 
exs. of bucbu and uwi ur!;i may also be put in. Dos&-The same, as with the 
above bitters as a base, almost any condition can be met. 

1. DIARRHEA COMPOUND.-Compound spirits of lavender and 
tinct. of rhubarb, each, 1 oz.; laudanum, 3 clrs.; oil of cinnamon, 10 drops; mix. 
DoSE-One tea-spoonful every hour or two, for an adult, as 11ecclcd, until 
relieved; then 2 or 3 times a day only, for a clay or two. 

2 . Loose Bowels, Simple Remedy for.-For loo~ bowels, not 
of Jong standing nor very severe, the following powder will prove dTcctual and 
satisfactory. I have used it muny times. Powdered opium and tannin, each, 
5 grs. J\lix thoroughly and divide into 10 powders. Dos&-For un adult, 1 
powder e,·ery 4 hours, or 3, or even every 2 hours, if needed to control the con
dition; children of 8to12 years, half a powder only, and of a less age-above 
2 years-one-fourth only of a. powder. 

3. For Infantile Diarrhea.-That is, for ch ildren at the breast or 
less than 2 years old: Powdered rhubarb, 10 grs.: calomel, 1 gr.; morphine, 
~gr., an<l di\"idc into 10 powdt~. 1 powder for a dose. No clanger of saliva. 
ting a child at the hn·ast. 

4 . Diarrhea of an Exhaustive Character, Dr. T. B. King's 
Remedy for.-Blue mass and pulveri1.cd ipecac, of each 3 grs.; prepared 
chalk and pulverized rhubarb, each 10 grs.; puh•erized opium, 3 to 10 grs. 
i\lix and make into 10 pills. DrnECTtoNS, DosE, ETC.-For adults, bnd cases, 
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use tho 10 grs. of Uie opium and give 1 pill every 3 hours; for children and 
slight cases, only 3 to 5 gr<>. of opium should be used; small children, only half 
a pill cut up amt cli~sokcd in mola&:;CS will be sufficient for a dose, to be 
repented in 3 or 4 hours, as needed. 

5. Diarrhea, Simple Home Remedy for.-Thc journals of late 
have said considernble about the use of pure cider vinegnr in d iarrhea. It was 
started, so far u.s I know, by T. E. Stcllwagcn, in au edition of Coleman's 
"Dental Surgery." DosE-For an adult about 2 oz..,., or 4 tablespoonfuls, 
without water; for a child of 1 year, a tablespoonfu l with a litlle water. 

Rcmarks.-Its effect is sitid to be to check the coli<'ky pains at once, to 
relieve the chills and cramps, if any present, and to given feeling of warmth 
and comfort over the surface. I trust it will prove ns reliable as reported. It 
is claimed to have been satisfactory even in long stnncling cases. 

1. DYSENTERY - Successful Remedy for.-Laudamun and 
ipecac. DmECTlONS, DosE, ETC.-li"or an adult first give laudanum, 20 drops, 
to prepare the stomach so it shall retain tbe ipecac, which is to be g iven half an 
hour after, in 20 gr. doses, repeated every 6 hours until cured. The first dose 
may be ,·omitecl, or partially so, as this article is well understood to possess this 
property-of vomiting-but it is also known that the stomach can be trained to 
tolerate (bear) it. It alo:o acts as a mild laxatiYe, tonic, and stimulant, to the 
coats of Urn stomach and intestines, producing slight sweating, moist and pliable 
skin, and thereby reducing the fever, controlling also t11e tencsmus (pain and 
griping) of the rectum at the time of the passage, almost if not wholly reliev
ing this difficulty soon after its use is commenced. 

2. Dysentery, Diarrhea and Incipient Cholera-Milk a Speci
fic for.-It is reported through the Jlilk Journal, of London, Eng., thnt in the 
Ea.st Indies, 1 pt. of warm milk every 4 hours, will check the most violent of 
the above complaints. The milk must not be boiled, but just hot enough to drink 
comfortably. Boiled milk, contrary to our American custom, is not to be 
used. 

NERVOUS HEADACHE-Such as People Used to be Bled 
for. -lodicle of potnsh, 2 drs.; tinct of gclsemium, 2 drs.; pure water, 2 01.s.; 
mix. Do~E-1 tea-spoonful once in 2 to 4 hours until relieved. 

Remarb.-Tbir; is a prescription of a physician of Grand Rapids Mich., for 
a lady who called upon him to be bled for the difficulty, according to what she 
had been accustomed to. Bnt he made this prescription for her and it relieved 
her. The next season she called upon myself for the same purpose, at the same 
time showing me the prescription, which I changed to bromide of pota.cisium, in 
the same quantity for the iodide, which she took with lhe same succe~. I pre· 
fer the bromide, as I think its action upon the nerves more sntisfactory. 

2. Nervous Headache, New Remedy for.-Salicylate of soda, 
10 gm .. every 3 hours for an adult, followed next day in 5 to 8 gr. doses. lf of 
long standing, continue 1 or 2 doses daily for a few dnys longer. Taken by 
dis.solving in water. 

Remarka.-Tbis was given in the &i~ntijic Anurica.n by a celebrated physi-
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cian who gave a case of a boy of 16 years, who had bncl nervous headache sev· 
cral days each week from the time he was 6 years old, entirely cured by this 
remedy, and at the time of the report he hud been free from the disease sev· 
eral months. See next item ali;o for other uses of this new remedy. 

TONSILITIS -Salicylate of Soda for -Also as a Gargle in 
Ulcerated Cases.-Givcn in 10 gr. doses, every 2 to 4 hours, internally, and 
is alw used as a gargle in ulcerated cases. Strength of gargle is not given; but 
I should say, 5 to 10 grs. to the oz. of water, acconling to the degree of ulcera.-. 
lion. 

Rema1'k.s.-I cert.ainly expect much from its use upon a fair trial, and say 
to all who need it, try it 

ULCERATING TEETH OR SORE GUMS-Dr. Mason's 
Remedy.-Takc what the homeopaths call the" third decimal trituration of 
mcrcurius" (quick-silver). [Quicksilver was namecl wcrcurius after the god 
Mercury; it is also known as hydrargyrum, from another god or deity, wor
shiped by the ancients. These deities were held in higher estimation by them, 
as compared with other deities, from the fuct that mercury or quicksilver was 
beld, long ago, to be a very important article or medicine in the treatment of 
diseases, as compared with other remedies. But my school of medicine (cclec· 
Uc)genernlly claims and believes that it has been proven not only of liule value 
but to have been one of the greatest curses to humanity that ever found a place 
in the annals or history of medicine. Of late, however, I am led to believe the 
harm to have arisen from its over-doses and abuse in giving it for everything 
rather than in the article itself. See my remarks following "Jaundice, Liver 
Complaint, etc."] DosE-Tbc size of a wheat kernel, every half hour or hour, 
wntil cured, which will be in 2 or 3 days. 

RemarkB.-Dr. Mason, ill writing to me, said: "Doctor you know that I 
am not a homeopath, but I know, after having used the above in my practice ns 
a dentist fo r over fifteen years for ulcerating teeth, that it is a good remedy. 
In the wi nter of 187$-79 I extracted some teelh for my wife; and, in common 
parlance, she took cold in the jaw. Although it was nearly 2 days after it com· 
menced ach ing before I prepared the remedy, the pain entirely ceased in less 
than 2 days from the lime she began its use. But let no one put it off, as I did, 
through pressure of business-' a stitch in time, ' etc.'' 

In case no homeopath or druggist is near, who keeps this triturated prepa· 
ration, see" Diphtheria, Sore Throat, etc.," (Or. Mason's, or homeopathic rem· 
edy), for the manner of triturntion, use the quicksilver instead of the binioclide 
of mercury, as given in that case. 

1. VOMITING-Ejects a Dime from the Trachea.-Lorenzo 
Hubbard, M. D., report-, a case to the Pacific ,Ved. and Su111. J()Urnal as follows: 

p1ay;~~~~h1~edi!i~~1~i t~J:~~·~~iu\~ ~~mari~~1.~C~~~13iy 8t1i~~~,~~7~r~~1: 
into the pharynx, where, com mg in contact with the posterior nasal orifices, it 
excited a strong disposition to sneeze. The spasmodic inspiration which foJ. 
lowed drew the piece through the glottis (the opening into the windpipe) into 
the trachea (windpipe), and subsequent inspirations lodged it at the point of the 
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bifurcation of the right bronchus. By inflating the lungs, and then making a 
strong effort at expiration, the 'piece' would rise into the trachea, but when it 
reached the glottis suffocation was so imminent he was forced to allow it to 
descend. When he first made his situaliou known to me, three hours after the 
occurrence of the accident, he suid he could feel the ·bit' resting dircct.ly 
under the right nipple, and that the parts at this point hnd become quite sore. 

"While the piece was yet movable, and had not yet found a lodgement, I 
determined to try the experiment of vomiting, with the hope that in the spas. 

d~~~·~~>0~~~~.0~o~0\~11W~ ~,~~/~~~~h~fr~ritt /~ 1!~!1 ~r~~~1~1~L t~~,~~i~i!t~"ua:e 0~~ 
several feet, with cons1dera.ble force. I :ilso send you the 'biL' with which 
this strange experiment was made, supposing Uiat possibly the cnse might 
interest our society." 

Remarks.-! hnve given this to show not only the danger of thus throwing 
pieces of money into the mouth, which I havi; .tlcn seen done, but nlso to say 
it. is dangerous to allow small children to have SL all pieces of mouey to play 
with, for tbe mouth is about the first place they put it ; but if a piece lodges in 
the thront, no time should be lost in trying one of the quick emetics found in 
''Accidental Poisoning." 

2. Vomiting and Watery Discharges, to Check in Cholera. 
-Black pepper, in powder, fine table salt, each 1 tea-spoonful; vinegar, 5 tea
spoonfuls; hot warer, ~:f tumbler. DOSE-A tnble-spoonful every 5, 10 or 15 
minutes, as circumstances required, speedily checked vomiting, abated the 
watery discharges and removed the cramps. ll succeeded in many ca.see where 
every other means had fnilcd. 

&marka.-This was during the Cincinnati cholera in 1849-50·51, when the 
eclectics saved hundreds of their patients in this disease, while other branches 
of the profession Jost most of theirs. This is no fancy statement, simply for 
effect, but is susceptible of proof, and it was by simple common sense reme
dies, like this, that it was done. 

l. SCROFULA, PILES AND RHEUMATISM.-Cure for. 
Sulphur, cream of tartar, and licorice root, cqunl parts of each, all finely 
pulverized, ~part nitre, and put inlo just honey enough to mix like mush. 
DosE-One tea-spoonful Yz hour before eating, 3 times a day, for 3 days; then 
cease 3 days, continuing until a cure is effected. But after the first 3 days, Yz 
tea-spoonful doses will be as much as can be taken without making the bowels 
too loose. It may be made into pill form by using only honey enough to 
dampen. DosE-ln this way 3 good sized pi!ls, before each meal, as the other. 

Remarkl . .....-This was communicated to me by a sister, at Urnt time living in 
:Mt. Pleasant, Iowa, from the fact that a young girl, a Miss Conner, had been 
cured by it, who bad been under the doctor's care for over a year, without ben
efit. Her breast and throat were covered with ulcers, deep and penetrating, so 
when pressed up on one side of the neck, matter would ooze out of the other 
side. Under these circumstances, the girl's mother (the wife of a barber) paid 
$10 for this recipe, which cured the girl in a few weeks. At the time my sister 
sent me this recipe, six years after the cure, the girl had had no returning symp
toms of the disease. Bnt the scars, my sister said, she would always carry. A 
child had also been cured by the use of the same, whose bead was a solid scab 
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at. the time the treatment was commenced. My sister had obtained the recipe 
for the purpose of curing bleeding piles upon herself, which had reduced her 
strength very greatly by the loss of blood. And it was as successful with the 
piles as in the other cures. I have had no opportunity of using it except for 
rheumatism, which I have cured with it. I believe much good will be derived 
by its use whenever needed, as an altcrative, for the value of sulphur and 
cream of tartar have been Jong known as alteratives in rbcumatisO\. \Vhy 
should not the combination prove valuable in scrofula? I have no doubt it has, 
and that it will continue to do so, most effectually. The licorice I look upon 
as merely to improve the taste. 

2. Scrofula, White Swelling, etc., Salve for.-Scrnpc sweet elder 
(inner bark), bitter-sweet (roots and twigs are used), and mullein leaves, each, a 
good handful; boil these, (the roots and twigs, being bruised,) in a little water; 
then put in hnlf as much golden seal root, and stew all in two table-spoonfuls 
of freshly churn(!d and unsalted butter, not level spoonfuls, but as y0u would 
take them up heaping, from rather soft butter, and an equal quantity of mut· 
ton tallow. Stew till the water is all out, and the mass crisped, or dry, but not 
burned; then strain, and put back into the skillet, and add half as much bees· 
wax, as of tallow and half as much pine pitch as of the bccswu. DrnEC
TlONs--For white swelling spread on a clotl1, and apply; for scrofulous sores 
put on cotton, and put into the sores, or openings, if any, otherwise the same 
as for white swellings. 

Remar.ts.-I should apply this salve while taking No. 1, internally, as I 
think it will hasten recovery. It will be found valuable for all purposes, as 
an ointment, miller than a salve, if not made too stiff with the beeswax. As 
an ointment, use but very little beeswax. 

PLIABLE COLLODION-Or Artificial Skin-For Abrasions1 

Burns, Sores, etc.-A French journal gh·es us the following plan of mak 
ing collodion pliable, for all purposes where water may come in contact with the 
spot, as upon the face, hands, lips, etc.: Collodioo, SO grammes; castor-Oil and 
soft t.urpcnline (Venice turpentine or pine pitch), each 50 centigrammcs, mix. 

Remark.i.-As a gramme is so nearly 15U grains (being actually 15 a.nd 
334. of 1,000 parts or a grain, we call it l57if grains,) and n.s a ccntigramme 
is the 1-lOOth or a gramme, in the 50 centigrammes we get nearly 8 grains, 
hence we i;;ay: Collodion, 1 oz.; and castor-oil and soft turpentine, each 8 grs. 
And thus we have the recipe Americanized, so thut it can be filled undcr,;Land· 
ingly by anyone, or druggist. Apply with a brush. It will be found 
quite satir;;factory to apply upon any injured parts, scratch, bruise, etc., as by 
putting on two or three times, ns the first CQat dries, it forms an artificial skin 
over U1e sore. 

1. CHILBLAINS, FROST BITES, ETC.-Valuable Rem
edy for.-SpiriL., of turixmtine and sulphuric acid, each 7.{ oz.; olive oil, 1;4 
oz.; mix; shake and apply frequently. 

2. Spirits of Turpentine, 1 oz.; ammonia, M oz., with as much 
camphor gum ~ this will dissolve, used as a lifillllent, will cure these hateful 
things. 
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3. To Relieve the intense itching; 2 or 3 bathings of the parts, wnrm
ing in before the fire, or strong alum water, gh'CS relief. 

4. An Ointment ma<lc by rubbing as much tincture of cantharidcs 
into any simple "cerate," as it will take up (any druggist will prepare a small 
box of it, for about 13 <_.bi.). Batlle the feet in warm water, wipe and rub 
this on at bed-time. I cu reel a bad ca<:e of 6 years standing, in 2 or 3 applications, 
and afterwards aur<>tl sc,·cral other cases 

5. Frost IBites, Remedies for.-The Lansing (llich.,) RepubUcan 
recently gave the following, as to the management and cure of frost bites. It 
says: "Extract the fro.'>t by the application of ice-water till the part is pliable, 
but let no artificial heat touch it; then apply a salve made of equal parts of 
bog's lard and gunpowder, rubbed together until it forms a paste, and in less 
than 24 hours the frozen parts will be well." 

6. Chilblains, Warranted Cure for .-Olive oil, spirits of turpen
tine, aqua ammonia, uud oil of peppermint, each, 7{ oz. Mix, and ano1nt night 
and morning. ls warranted to cure every case. This was given me on 
''experience," also. 

WORMS-REMEDIES, VERMIFUGES. 

There are seldom found but three varieties of worms in the human 
intestines. 

I. The principal, or most common one, is the long, round worm, found in 
the small intestines. 

II. The second variety is the small, round, or pin-worm, so called because. 
scarcely ever longer or larger than a pin. These are chiefly found in the 
rectum, and known to be there from an intolerable itching. 

III. The Inst, or third variety, is the tape-worm, called by physicians 
tania soliun~ (from tamia., tape, and solus, alone); for, as a general thing, there is 
only one of them found to annoy the patient. The remedies for them, I shall 
give in the order in which I have mentioned them. First: 

1. The Long, Round Worm.-Pink and senna were the old "stand
by," for the common long worm, followed by a cathartic; but the following 
combination i:; better, as it has the catharlic in combination, nnd as the good 
old saying i.s, "kills two birds wilh one stone." 

Pink root noel senna, each Yz oz.; cream of tartar, 1 dr. (1 tea-spoonful); 
pulverized jalap, Yz dr.; cardamon seeds, 1 dr.; and ext. of licorice, or pow· 
dcred licorice-root, 74 oz. Mix, and pour on Yz pt. of boiling water and st.cep 
~to 1 hour; and, according to the age of 01e cliild, give 1 to 2 talJJe.spoonfuls 
every hour until the worms are expelled, or a brisk action of the bowels is 
obtained. Repeat e,·ery day or two, until you arc satisfied there arc no more 
worms present, or see that they have been expelled, as it docs not always, but 
gem:rally, expels them on the first trial. 

2. The Eclectic Vermifuge-The Latest e.nd Least Dis .. 
tasteful.-Snntonin, 30 grs.; white sugar, 50 grs. DmECTIONs-Rub together 
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evenly, and divide into 10 powders. DOSE-Give 1 powder an hour l>efore 
supper aod 1 at bed-time; next day 1 powder before each meal and at bed-time, 
and the following day the same, which uses up all the powders. Next morning 
take an active cathartic, to carry off the worms. 

Remm·~·.-1 n.>eeatly took this remedy in just this way, realizing that I , at 
nearly 6S years of age, had them. For the cathartic I took 2 blue papers of 
scidlitz powder!) and 1 white paper, to be sure and get quick and thorough 
action. IL did net quickly, and brought them away. I have enjoyed better 
health since. 

3. Worms,Allopathic Vermifuge for.-Snntonin and white sugar 
(or sugar of milk), each JO grs.; calomcl 1tnd ipecac, each 1 gr. DIRECTIONS-

Rub the two liri;\ well together; then rub in the two last, and divide into 10 
powders. Dos1~-For child, 1 powder, night and morning, till all arc t:.1lcen; 
then an active cathortic, unless the worms pass off freely by this time. J should 
give a cuthnrtk of cream of tartar, or some mild one, at any rate. This is 
the favorite, of an old friend of mine, of theallop:Hhicschool. 

4. Vermifuge or Verm.icide-Extraordinary.-Dr. A. S. Sweet, 
of Southhold, L. I., informs the readers of the Blief th:tt hc> p;a'·<' Mrs. C. the 
following mixture as a vermifuge: Santonin, 16 grs.; fi. ex. of pink, 160 drops; 
simple syrup, 2 ozs.: mix. DOSE-A tea·spoonful morning and night. She 
gave it about equally between 4 children of her own and 1 of a neighbor's. 
The result was the expulsion of 67 worms. As having a possible bearing upon 
the question whet11er worms cause any special symptoms by their presence in 
the intestines, Dr. Sweet says that the child for which the vermifuge was par. 
ticularly desired had, previous to taking it, several attacks of convulsions. 
They ceased with the expul~ion of the worms. 

Remarks.-Any person of common sense would say the worms caused the
convulsions, else their removal would not have stopped them. Dr. Sweet says 
nothing about giving any cathartic; bnt a.s the Brief is taken only by physicians, 
he leaves it to Uieir judgment to direct it. I would say, give an active cathartic 
on the third or fourth day, whether any worms have passed or not. In all 
ca.scs, after expulsion of worms, give a tonic to build up and strengthen the 
general system, which will also strengthen the bowels, and thereby make it less 
liable for another "crop" of worms. For, as a general thing, it is only the 
weakly children who are troubled wiU1 worms, although sometimes adults have 
them, as in my own cn.se. 

5. Pin Worms, Remedy.-A "Mrs.C." made inquiry in theToledo, 
O., Blade, for a remedy for pin·worms, receiving the following answers: A 
Mrs. "A. P. A."(a pity that so many 't'.'Titers are nshnmed of their names), 
says: If "Mrs. C."willgivethechild a tea made of common spearmint, both 
using it as a drink and as an injection, I am confident it will suffer no more 
from pin· worms, n.s I have known a very bad c·ase, of lorigstanding to be cured by 
this remedy, when many others bad been tried without success. If one trial 
does not cure, repeat, as the remedy is harmle;:s. 

Remarks.-The spearmint is .safe, and quite a diuretic, with its other valu 
able properties. 
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6. A "Subscriber, of Rochester, 0., gave the following answer: Tell 
"Mrs. C." to use the following, which I have used, in a great many cases, 
without failure: Carolina pink root, senna, American worm seed and manna, 
each Yz oz.; steep for 1 hour in water, 1~ pts. DosE-1 gill (about 8 table
spoonfuls), once a day. in one-half as much new milk, well sweetened There 
is no'' ifs" or" buts" about this, it will cure. I cured myself after having con
vulsions for over 1hree years, and being given up by doctors; and since then it. 
Jms cured many of my neighbors. 

Remm·ka.-This writer says nothing about injecting it; but there would be 
no impropriety or danger in doing so, as it is for pin-worms, which mostly 
infest the rectum, and for which injections are the most efl'c....tual. The injec
tion should be kept in place as long us it can be borne, by holding a wad of 
cloth to prevent ils voluntary escape, or discharge. This preparation, however, 
'is very appropriate for the long round worm, and the author is of the opinion 
that it was for thnt, and not pin-worm, that this writer gave it. 

7. Pin-Worms.-A solution made by soaking rasped quassia, % oz., in 
cold water, 1 pt., for 12 hours, then straining, for the purpose of injection, is 
very efiectual to remove pin-worms. A solution of aloes, M oz., with carbon· 
ate of pota.o;h, 15 gM., in ~ pt. of decoction, or ten, of barley, dissolved by 
nibbing together, for an injection; or an injection of simple sweet oil, says Dr. 
Warren, of Boston, are very e1Iectual in removing pin-worms. Lime water 
(which see how to make) is also freqttently used a.s an injectfon for the removal 
of pin·worms. 

8. Tape Worm, Dr. Turnbull's Successful Remedy.-Dr. R. 
J. Turnbull, of Duncanslcy, :Miss., in a recent issue of the Medical and Sur
gical llepo1·ter, says: I nolice a request for a recipe for tape worm. The fol
lowing prescription prov~ most efficacious with me in the treatment of a. 
patient. who suffered for more than 3 years with tape worm. Bark of the pom
egranate root, % oz.; peeled pumpkin seed, % dr.; ethereal ex. of male-fem 
fan extract made with ether), 1 dr.; powdered ergot, M dr.; powdered gum 
arnbic, 2 drs.; croton oil, 2 drops. DIRECTIONS-The pomegranate root nnd 
pumpkin seed must be thoroughly bruised, and, with tJ1e ergot, boiled in B 01..s. 

of water, for 15 minutes (the author would say-not less than 30 minutes), then. 
strain through coarse cloth. The croton oil must be rubbed up witll the gum 
arabic ancl extract. of male-fern, and then formed into an emulsion (by rubbing 

, or thoroughly stirring), with the clecoction. This i.s the prescription of Dr. A. 
J. Schafish, of Washington, D. C., who employs no preliminnry provision, 
except forbidding the patient to take only breakfa.<;t the clay on which it is 
intended to remove the worm, and give a large dose of H.ochelle snits the night 
before. No unpleasant effects follow this rcmedy.-Brie/ 

Rema1·ka.-The anthor woulrl sa.v,if the croton oil does not cause a. passage 
in 2 hours at most after t;1kin~ the mixture, give 2 blue and 1 white 
paper of seidlitz powder to get. thorough action from the bowels. 

9. Dr. Currie, of Lebanon, N. H., gives an account in the Brief of 
removing a tape-worm from a. girl 16 years old, by the simple a.rticJes of pump-

10 
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kin seed, 1 oz. ; white sugar, ~~oz.; the seed pounded fine, aad mixed with tl1P 

sugar. DosE-A tea-spoonful of the mixture every 2 hours, till nll was taken : 
following the last dose with castor oil and spi ri ts of turpentine. The next 
morning I was presented with the worm entire, 7 meters long. 

&marks.-A. meter is a littl e Jess tlmn 39;{ inches, or a total length of worm 
equal to 23 feet, at least. They have been expelled from 60 to 100 feet in 
Jcngth. The proper dose of castor oil for a girl of 16 would be 1 table-spoonful, 
with the spirits of turpentine, 1 tea-spoonful, mixed; and to avoid nausea or its 
disagreeable taste, add a few drops of oil of cinnamon. Repeat the do~ein2or 8 
hours, unless a free passage is obtained before this time. Unless the worm put 
in an appenrancc, I would repeat the whole on the third day, at forthest; the 
second, unless the stomach was considerably disturbed, would be better. More 
or less, according to the age and robustness of the person, may be given. 

10. Other Remedies.- Dr. Bennett says: "Of all the vermifuge 
remedies proposed for the expuL<;ion of tape-worms, I have found ethereal ex. of 
male-fern the most elfcctnal." (Sec Dr. TurnbuH's remedy above.) 

Dr. Caldwell, Baltimore, l\Id ., claims that the Duudns, Dick & Co.'s cap
sules of male-fern and kamala, produced with a patient of his, the happy result 
of expelling a monster of some 31 feet in length, after taking 6 capsul es accord
ing to printed directions accompanying them: also relieving a cough, vomiting, 
and all other unpleasant symptoms attending its presence. 

11. Te.pe-Worm- The•La.test, Most Easily Taken, and Most 
Successful Remedy for .-There has been quite a stir made recently by 
two or three traveling physicians with the French chemist Taurct's "pcll~tier 
iue," in removing tape-worms. I have seen several that have been removed 
here within a few months. I had knO\vn that one physician was using it here 
wilh success before, but not being of the talkative kind, very little was said 
about it. Willi this introduction, I will say: Tauret's "pellWcrine" is put up 
in bottle.<; containing 01td Mse only, and retails at about $3 per bottle. Its action 
is to numb the worm, causing more or less gitldiness, according to the nervous 
ness of the patient. This soon passes oft by the patient laying down and keep 
ing quiet. It is perfectly safe, und but slight preparation is necessary to take it. 
DozE- One bottle being a full doze for a man, delicate females nnd youU1s 
of about 15 years would take only two-thirds; childrcu of 10 or 12, one-half, 
and of 4 to 8 years. only one-third of n bottle. DmEC'rrONS - The day before 
it is to be t.'lkcn, take a laxative or gentle cathartic, or n copious injection; and,• 
for supper, cat only a milk diet. In the morning take half a glass o[ water on 
11.n empty i;.tom:1ch: then. 1h·c minutes after, take the p<'llCticri nc, and, immccli
al<'ly nftl'r, half a ,c:la<1-. rnnrr> of watr>r, slightly sweetened. Three-fourths of an 
bour aft«T t:lkc a dn<;e of C'Omp. tinct. of jalap; or infu ... ion of senna (made by 
stccpin~ 1 i oz.), sweetened with syrup of orange-peel. If in a few hours there 
are no !:>tools, take a purgative injection or repeat the purgath·e medicine. The 
giddiness will come on in about 15 minutes after taking the pelll:ticrin<>, and the 
worms ought to be expelled in 2 to 4 hours. I have seen oue passed in 134 hrs. 
from the taking of the remedy. It is important to remember sav the iu~tru~ 
tions sent out, that the purgative must act r, pidty. Doi.. ::1:£.j . .:n .oed !:l.U., 
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longer than the giddiness lasts; then mo,·c nbout, to help the action of the med. 
icincs. I have taken these instructions from a pamphlet sent out by E. Fougcra 
& Co., 30 North William st., New York, who supply the article if your drug. 
~t bas not got it. This is not an advertisement for them, but to help any one 
to obtain it who needs it. They do not know that I have mentioned them even ; 
but, knowing its v11lue. I have given it, to save those needing it from paying 
$10 to $50, as thc~e tramping doctors charge for their removal. The pcllCtier
foc is made from pomcgra1rnte bark, which bas been the main dependence for 
remo,·ing tape worms; but as it had to be made in the form of an infusioll and 
taken in large doses of a ;~ pt. or more, often causing sickness of the stomach, 
this new preparation is as great a boonc us quinine was over having to take the 
Peruvian bark in powder, as formerly; and as the pclWticrinc has proved very 
successful, it will, undoubtedly be but a short time li ll our druggists will keep 
it, and it will enter into general use. Speaking of its success, I will mention a 
few cases, only to show the estimation it is held in. 

Professor Laboulbenc gives 19 successes in 19 trials. Dujardiu.Beamctz, 
member of the Academy of Medicine, France, succeeded 37 times in 39 trials. 
Dr. Ed. Mount, of 'Montreal, had 4 succe<>Scs out of 4 trials; one of the cases 
had been troubled with tape worm for 26 years. D r. 11. Willert, of the Cin~ 
-cinnati Acndemy succeeded also in every case. 

I will mention only one case more, the worm I spoke of being removed 
in one hour and a half, in the foregoing. The medicine was administered by a 
boy of less than 20 years, who bad been with a doctor for a short time only, and 
learned what was used. The man was a butcher, and was well pleased to be 
rid of his tormentor. 

Remarkl.-Certainly, with the foregoing list of remedies to select from, no 
<me should long be permitted to suffer the presence of either variety of worms, 
unless it should be thought worth while to keep "Ilis :Majesty'' (the tape worm) 
in a bottle of alcohol, as a trophy of success in bis removal. 

l. DYSPEPTICS-Bad Cases P ut Upon the Right Tack.
A writer in the Jfcdicrtl Journal, discoursing upon dyspepsia, says: "We have 
seen dyspeptics who sufCered untold torments with almost every kind of food. 
Bread became a burnin~ acid. :\foat and milk were solid and liquid fires. We 
have seen these same sufCcrers trying to avoid food and drink, and even going 
to the enema (syringe) for sustenance. Anrl we have .seen the torments pass 
away and their hunger relieved by living upon the white of eggs, which have 
been boiled iu buhbling water for thirty minutes. At the end of a week, we 
have given Lhe hard yol k of the egg with the white, and upon this diet alone, 
without fluid of any kind. we have seen them begin to gain flesh and strength, 
and refreshing- sleep. After weeks of this treatment they have been able, with 
great carC', tO begin upon other food; and all thi s, the writer add!'!, without 
taking medic ine. Ile says that hard boiled cg.r;s arc not hair so bail tL~ half 
boiled ones, and ten times as ea.~y to digest as raw egg~. ev<'n in cgg-nog." 

2. Voltaire's Food for Indigestion, or Dyspepsia.-In the 
memoiM of Count rfo Sf'~Ur (Vol. 1. P~!!<' 11)~ ) llwn• i,; th<' following anecdote· 
lly mother (the Countess de Segur) being asked by Voltaire respecting her 
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health, told him that the most painful feeling she hml aro~c from the decay of 
her stomach, and the difficulty of finding any kind of aliment (food) that it 
could bear. Voltaire, by way of conversation, assured her that hC' was once 
nearly a year in the same state, and belic\·cd to be incurable: but that, never~ 
theless, a very i;;imple remedy had restored him. It con~istL'<i in Inking no other 
nourishment than the yolks of eggs, beaten up with flour of potatoes and water. 
Though this circumstance look place as far back as about 48 years ago, 
and respecting so extraordinary a personage as Voltaire, it is astonish
ing how little it is known, and how rarely the remedy is practiced. It.s 
efficacy, however, in cases of debility, cannot be questioned; and the 
following · is the mode of preparing this vnluable article of food, as 
recommended by Sir John Sinclair. RECIPE-Beat up an egg in a bowl, and 
then nclcl 6 tahlc-spoonfuls of cold water, mixing the whole well together; then 
add 2 table-spoonfuls of the farina (Oour of) potatoes, or mashed potatoes (I 
ha\'e used the mashed porntoes), mixing it with the liquor in the bowl; then 
pour in a<; much hoiling water ns will convert the whole into a jelly (like starch), 
and mix it well. [The author thinks it best to boil it n little. after pouring on 
the water.] lt may be taken either alone, or with the addition of a little milk 
swc('fcncd with sugar, not only for breakfast, but in ca!':CS of great debility 
of the stomach, or in consumptive disorders, at other meals. This dish, or 
food, is light, easily digested, and extremely wholesome and nourishing. Bread 
or biscuit should be taken with it, as the stomach gets stronger.-Beach'a Fam
ily Practiu. 

Remnrkl.-I ha,·c recommended this food for SCYera.1 weak patients, v1rith 
entire satisfaction; hut I would say no bread. nor biscuit, should ever be eaten 
by a dyspeptic, or any person in a weak or debilitated condition of the i;;ystem, 
from skkncss, or naturally of feeble digcsth·e powers, until at least the next 
day after the baking. Twill only add, that in extremely weak patients, this, if 
rC'lis!JC'd, may con1'titute the entire nourisl1mcnt taken for days, or weeks, 
arC'or<ling to the necessity of the case. But when one tires of this, some of the 
beef tea.;, cs...,enC'es, soups, porridges, as given under these heads in this work, 
or the oatmeal J!rnel for invalids, or delicate children, may be used to vary 
thcfoodforthesick. 

The two following dishes nre g iven by Dr. Beach, in connection witli the 
above food, as valuable for dyspepsia: 

3 . Dyspepsia, Liquid Food for. -Takc fr<.·sh, knn beef, cut tbi11, 
1 lb. Put it into a large-mouthed bottle or jar: add a litllc Mill; place the bottle 
in a. kellle of boiling water, and let it boil 1 hour; then strain through a woolen 
cloth. (It seems IQ the author that a stout piece of mu!':lin is ju!-it as good.) 
There will be about 1 gill (4 ozs.) of clear, nutritiou<; liquid. Bl·t.dn by ta.kin~ 
1 ten·spoonful, and increase the quanti1y as the stom:1ch will h('fir. This has 
been retained on the stomach when nothing else could. It cured an old ca pin in 
when neurly gone with dyspepsia. 

4. Dyspeptics, Excellent Food for.-Take a piece of stale wheat 
bread and a little white sugar, and cover "ith boiling water; then cover with a. 
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plate for a short time; add cream or good milk. Thh; dish rests easy on tho 
stomach, and is Ycry pleasant. 

Rcmarks.-This, of course, is not understood to be toasted, but in its simple 
state-to toa<;t bread makes ir much the nature of freshly baked, which is not 
good for the healthy, :i.ml csprckllly bad for dyspeptics or the debilitated from 
any disease orcau<;c wlrn.tt•vcr. 

5 . Dyspepsia and Weak Stomach, The Value of Milk and 
Lime-Water for.-Milk and lime-water arc now frequently prescribed by 
physicians in c:iscs of dyspepsia and weakness of the stomach, a.ml in some 
cases rul said to pro,·c very beneficial. :Mnuy pcn;ons who think good bread 
and milk a luxury, frequently hesitate to eat it, for the reason that the milk will 
not digest readily; sourness of the stomach will often follow. But experience 
proves that lime-water nnd milk are not only food and medicine, nt an early 
period of life, but also at a later, when, as in tl1e cac;e of infants, the functions 
of digestion and assimilation have been seriously impaired. A stomach taxed 
by .gluttony, irritated hy improper food, inflamed l>y alcohol, enfecblc<l by dis
ease, or otherwise unfitted for its duties-as is c;hown by ,·arious symptoms 
attendant upon indigestion, dyspepsia, diarrhea, dysentery and fever-will 
resume its work, and do it energetically, on an exclusive diet of bread and milk 
and lime-water. A goblet of cow's milk may have 3 to, 4 table-spoonfu l!'! of 
lime-water added to it with good effect. 

These ideas arc fully endorsed by Dr. E. N. Chapman, w ho presented the 
following valuable noteti 011 the use of milk and lime-water for invalids, to the 
Medical Society of the State o{ New York. fie says: " I have used milk and 
lime-water for years n.s a diet with my patients with g reat success, particularly in 
ca.ses involving nerve centres, thnt are acknowledged to be little under the 
command of the accepted modes of treatment, such, for in'>tance, as marasmus 
(n wasting of fiesh), anemia (debility from poor blood), paralysis, indigestion, 
neuralgia, cholera, dementia (insanity), and alcoholism. Also in cases where 
the nutritive functions are nt fault, milk with a pinch of salt, being rendered 
very acceptable to the stomach by the lime, is the most digestible and nourish
ing food that can bcgi"cn. I t allaysgastric(stomach)and intestinal irritability. 
oficrs a duly prepared chylc to the absorbents, supp lies the blood wilh all the 
clements of nutrition, institutes healthy tissue chnn~es. stimulates the secreting 
and excreting glands, and, in a word. provides nnture with the material to sus
tain herself in her conte.<tt with disease. * * * )[ilk. a('ted on wilh limc
water, has a range of application almost as extensive as disease itself, whatever 
its ctrnrncter and whoever the patient." 

Remorks.-I trust that enou~h has now been said to satisfy everybody of 
the valut of milk in disease, and I will add that I know it to be equally valuable 
as a regu lar fam ily d iet. 

6. Dyspeptic Invalids or Weakly Children, Oatmeal Gruel 
for. - A Mrs. " H:- K .", of Evanston, Wyoming Territory, in writing to the 
Blade, upon what l\frs. Jane F. llolli ngsworth sn.id of straiocd oatmeal gruel for 
invalids, gives her own experience with it for children . She says: 
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"Nolbing is better for either in\'alids or young children. Let me give my 
experience. Our baby was llclicate; cow's milk did not agree with her while 
nursing: 1 l>egan feeding her corn starch and oatmC':ll gruel, anJ now a heartier, 
happier and falter baby than ours you will st:ldom i.ce, and oatmu1l gruel is her 
daily food. 

"I take 2 t~blC-!<!)()()DSful of oatmeal and pour on a pint, or a little more 
of boiling water; Jet boil until thick enough for jelly, then I strain it tltrougb 
a little sieve, add 1 ten-spoonful of sugar and 2 of cream to a coffee cup oi 
gruel, and it is a dish fit fora king. 

"For very young children or very weak illvalids of a dyspeptic character, 
make thinner with water while boiling, or with cold milk, after done boiling." 

7. Food for Dyspeptic, or Weakly Babes.-Boil slowly, for 
2% hours, 7f cup of oatmeal, in 1 qt. of water, with a very little salt, the dish 
being covered to prevent evaporation; then strain. A double, or rice kettle 
(which see) is just the thing to nvoid burning. When cold, to 7f pt. of this 
gruel, or food, add an equal quantity of thin cream, and 2 tea-spoonfuls of 
white sug:tr; then, to this mixture, add 1 pt. of boiling water, and when cool 
enough it is ready for use, and will set easy on the stomach, when milk and 
all other food cannot be digested by a feeble or weak babe, unless aided by the 
use of lime-water, as above. 

8. Drinks for Small Children Having Dyspeptic or Diar
rheal Tendency.-Rice-water, barley-water, oatmeal-water, made by boil
ing a single handful of either of these to 1 qt. of water, with lemon and sugar, 
should be ready in every house where there are children. These drinks arc surely 
better than cold tea, which is often gi,·en.. Ilowe>er, milk is considered better 
th.nu anything, when it is S\>CCl and pure, and given in only small quantities at 
any one time, with lime-water. 

9. Dyspeptics, Healthy Food for.-It is a well known fact that 
meats are much more needed iu winter than in the heat of bummer, and the 
following, written by a well known physician (Dr. Jlunt, of New Jersey), 
explains the whole matter so fully, I will give it a place. Dr. Ilunt, the editor 
of the Newark (N. J.) Advertmr, wholly regardless of the loss of bis fcllow
practitioners, by "a fearful state of healthfulness" in that ,·icinity, ancl hon
est as he is sk.i llful in his professional work, gives this advice for the summer 
season· 

"Fruits and vegetnbles, with an abundance of good milk and bread, should 
be the main substantials and not the mere side dishes of the table. 'There are 
too mnny who simply arld what !he ~ummcr brin.c:s to their usual bill of fare. 

~1~d~I~¥~~~~:~{~&~:t~~~~~1t:l:tr::r~l~~~~~~;~z:.:q~ 
utterly abandoned; and the system should be toned and purified by the tonic of 
the field and garden. Milk is beuer than medidne, and the entire pharmaco
pceia contains nothing equal to what now comes to us from the true Jnboratory 
--comes to us not only with healing wing, but with a flavor for the palau 
which nil the French cooks in Paris cou ld not imitate. And thcoffcriugsn.rriv(. 
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:~1:~111~c~1~:0MoS1~~grE~W~:11~!n tfi~rs~~~i:c!nt~iev!~~\'~l;f::~·r l~~~r~ ~l~~~ 
ous growth; then the statcly,luscious melon, the charm nnd glory of the break· 

~ri~~~}e~r~~~~ ;~d1~~~~~ \b:~;"~n c~1~~~~~011;1~ ';t~ !~d ~iilie ntl~~~r~~ 

r;e~r~~rd~~~~cf~~ ~~j'~~n~bl~1!i1~i-~s'e. 
Where buge tigs the branches bend, 
Where clusters from t11c vine distend. 

TI1cre is the fea:;t which nature spreads. Let every man say grace in bis heart, 
and part!l.ke of it tlumkfully." 

10. Gaseous Dyspepsia, Simple but Effectual Remedy.
Where ga.s distends the stomach, or bloats the bowels, taking 15 lo 20 drops 
of chloroform in a littl e syrup, after eating, will expel the gas, and stop the fer· 
mentation in a fc,,. minutes. 

Remal'ks.-Chloroform is well known to be a very cliifusive stimulant, and 
hence this action of it might be expected. It is easily tried nnd may prove as 
effectual as it i!'! claimed to be. (Sec the closing remarks on pimple.~, bad and 
of Jong standing, etc., for the use of animal charcoal, with sugar, before 
meals, also of soda after meals, for this gaseous condition of the stomach.) 

11. Dyspepsia, or Indigestion, Very Valuable Treatment 
of.-1 am now using a very valuable medicine, or combination, on a case 
where the indigestion was very bad, so much so, it might be considered real 
dyspepsia; but the treatment allayed the distress so promptly, and helped, or 
enablccl the food to digest, so effectually that I •Vill give the recipe. First I 
used the following fluid preparation: 

I. Solution for Dy6pepsia.-Pepsin in crystals, 30 grs.; glycerine, 1 oz.; 
conce11trated lactic acid, ~ oz.; distilled, or soft water, 4 ozs.; mix. DosE
A tca.·spoonful in 3 or 4 tea-spoonfuls of water, immediately after each meal. 

Remarklf.-Aftcr a week or two, as the ca'-'C may improve Jess, and still 
Jess, may be used, say )-6 tea-spoonfu l only, till finally cured. And in case 
there is a cliarrhcul tendency, or any inflammatory condition of any part of the 
system, in which the lactic acid is not good, take the following powder, in place 
of the solu tion, as above: 

12. Powder for Dyspepsia, Diarrhea, etc.-Sub-ca.rbonate of 
bismuth, 200 grs.,Schclier's,or other good pepsin, 100 grs. :Mb: thoroughly, 
and make into 20 powdcM. DosE-Take 1 powder in a little molasses and 
water, haJf.and-balf, immediately a.fter each meal, the same as tl1e solution ; 
and nft<.'r "Orne time, or suitable improvement has been made, divide a powder 
for2do!'!cs, as long as needc.-d . 

.Remm·k.9.-'fhis will meet very bad cases of either di~ca.~. and prove, 
generally, a ll thnt can be desired. See the use of bii:;muth with Dover's 
powders, in iooscnessof the bowels, from teething-where it is eticctual, although 
the cause, in the case of teething is continued for several months, or as long a.s 
the teething continues. It holds the fort, however, notwithstanding this con· 
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tinuance of the cau.o;;e, so it will with the pep,.in here :l'i well a.o;; in the other case. 
But whether the solution or the powder is being used, if there is h<'al and an 
uneasy or cli.,trcsscd condition of the stomach, it is an evidence thaL the hot 
water, given next below, is called for, and will prove valuable 

13 . Hot Water for Dyspepsia.-Thc following item is frow th2 
Hartford Couran.t, which I have :;.ince proven to be very valuable. By using 
the hot water an hour before each meal, instead of ouly at breakfast. The 
Courant says: ".:.\. gcutlcmuu who is in business in this city has curc<l him· 
self of a chronic and ugly form of dyspepsia in a very simple way. He 
was given up to <lie; but he finally abandoned alike the doctors and the drugs, 
and resorted to a method of treatment which wost doctors and most persons 
would laugh at as an• old woman's remedy.' lt was simply swallowing a tea· 
cupful of hot water before bre:l.kfast every morning. Ile took the water from 
the cool!'s tea-kctL\e, and so hot that he could only take it by the spoonful. For 
about three weeks this morning dose was repealed, the dyspepsia decrea..i;ing all 
the while. A.t the end of that time he could cat, he says, any breakfast or dinner 
that any well pen.on could cat-had gained in weight, and has ever since IJeen 
hearty and well. His weight is now between 30 and 40 pounds greater than it 
was during the dyspepsia sufferings; and for several years he has had no trouble 
with his stomach-unless it was some temporary inconvenience due to a late 
supper or dining out, and in such a case a single trial or his ante-break fast remedy 
was sure to set all things right. He obtained his idea from a German doctor, 
and in turn recommended it to others-and in every case, according to this 
gentleman's account, a cure wasefiected." 

Remlirks.-After seeing the above item in the Courant I hnve had occasion 
to use the hot water personally, and to direct it for others; and I have found it 
satisfactory, if taken faithfully before each meal, instead of only at breakfast. I 
nlsofind thntheat ingitin summertoabout140degrees and in winter to 145degrccs 
F., is about the right degree of heat. I heat it over a small coal'"°il stove. in a piut 
tin cup, about ·'l;{ full, which I find about the right1lmount to be taken at one 
time. Tt can be heated in a tea-kettle and poured into a cup or bowl; but it. is 
well to have a thermometer to know just what the heat is. A tea-spoonful of 
sugar makes it pleasant for me. b11t a bit of lemon juice might .o;;uit some bctler. 
It mui;;t he followed for several months, in long standing case~, to prove of last· 
ing benC'fit, eating only eao;.ily digested food, and nothing that tli"agrees with 
the stomach. The f>ipping of the hot water has this ndvantn,i:;e also, it allays 
the great. thir.:;t of dyspcplic patients, as well as the heat and distress in the 
stomach, better than anything else I know of. contracting the lax and flabby 
condition of the muscular coating of the stomach, giving tone and slr<'ngth to 
this organ, which immedifltely diffuses itsctr to the whole system. Take the 
hot water before each meal and at bed-time as long as you have any considerable 
thirst. Be careful, also, not. to eat too much, and only at meal times, 
and a cure must be the result. (See also llot Water Cure for Consumption.) 

APPETITE-To I ncr ease or Rest ore.-Obtaio valerian root, 7;{ 
or % lb. Have it ground coarsely, or well bruised. Make a tea. of it by steep-
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ing n rountling t:i.blc-spoonful of the powder in water 1 pt. Do~E-Onc to 2 
h\blc-~pooufuls just })(•fore meals, and half to a winc-gla.."...:ful at bed-time. 

Remark,.-This plant is known as the Am~rican Greck-vnli:rinn, abscess 
root, blue bell:; (from it>i blue flowers). sweat root, Jacob';; ladder, etc. 'l'he 
L'ltiu, or tcchnkal, nnme i~ polemonium 1·cptans. It grow<; in the northern 
state-', :md wa.-; a great favorite with the Indians. the tea hl'ing g-iwn freely in 
fc,·er"'. pll•urisy, aud to produce copious perspiration. It is claimed also to 
.clc:m"c the lJlvod, and to h:wc C'lred many cases of cowmrnption. 

PECKHAM'S GENUINE BALSAM-For Coughs, Sore 
Throat, Sore Chest, Kidney Difficulties, Wounds, etc.-Hosiu, 
10 lbs.; spirits of turpentine, 1 gal.; or, rosin, 2>f ozs.; turpentine, 2 01.S., is 
the same proportion. DmECTIO!><s-Jfolt the rosin in a suitt~l>le kettle, or pan, 
over a stove, in the day time, so th:tt it shall not be necessary to have a lamp, 
or candle, near; and when not too hot put iu the tmpenlinc, gradually. It 
must not be made over an open fire, as the gas arising from it as the turpen
tiue is put iu takes fire very readily, aud would quickly fill u wbolc room with 
its blaze, and perhaps fire the house; hence I have gh·cn these necessary pre
cautions. Bottle while moderately bot, else it will run too slowly. Dost;-For 
a grown person, take from 5 to 10 drops on sugar; children, 1 or 2, to 5 drops, 
night and morning. 

Remtirkd.-I obtained this recipe of L. S. Robinson, of Jackson, llich., 
who says he bas made and sold thousands of dollars worth of it, claiming that 
it is the origina-1 Peckham's balsam, and that all additioual articles put in 
and claimed to be an improvement, should not be used. With this balsam ~'Ir. 
Robin.sou claims he has made some remarkable cures in the diseases mentioned, 
both internal and external, and mentions the following cases. 

I. A mare of his own, being in a strange pasture with some cows, 
was badly booked ouc night. The wounrl was long, deep and jagged, upon 
the side; but he put some of this balsam into every port of the wound, then 
sewed it up, except a little opening at the lowest point of the wound, to allow 
the matter in healing to drain off. Then drove home, 30 miles, the same day, 
and the wound made a very rapid healing. 

IL .A. remarkable crise, that of a lady who had had several miscarriages, 
and feared another, thcrC being an intlammatiou of the parL'J, and nlc;o of the 
neck of the bladder; but 5 to 8 drop doses, night and morning, of this balsam, 
cured both difficulties: the lady, upon a subsequent trip he was making over 
that route, ~bowing him the babe, healthy and well, and herself the same, tell
ing him, "There, doctor, that is your child, you saved it; nothing else was 
used." 

III. A gentleman who had recently buried a wife from consumption, and 
who considered himself past help, with the same disease, when Mr. Robinson 
first made his acquaintance. But with this balsam internally, and Cook's 
electro-magnetic liniment, externally, he was entirely cured, and is still alive, 
at this writing, hale and hearty, living with a second wife, some SO years 
after the cure. 
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BRIGHT'S DISE.A,SE OF THE KIDNEYS.-A Novel Cure 
for .. -A correspondent of the New York Ji)unina Poat gives the following 
novel item to that journal. lie says: 

~~~1~J~~~~~~~~~~:?~~~£~t~;~ 
rooked some as quickly as po~ible, not stopping to parhoil them, as is m:ually 
clone, but boilcJ beans, pork and potatoes together, in the hrst w:ncr, oud when 
well cooked she gnve them to the child to eat. The child then went to sh.-cp 
and from that time bc.s-au to improve. She is now the motllC'r of two children. 
She i<> not troublcd with the disease unleSJ; she takes a ic;cvcrc cold, and when 
that happens she at once us(·s her old rcmccly, and it is always cfTcctual. 

Remarks. 'fbere is nothing said here about continuing to eat the Ucan<i~ 
but I take it for granted tlui.t this was, and should be done in all cases; nnd tell 
me, pray! why beans should not have this power as well ns any dmg? A'nd 
it is ndmitted, as this writer snys, that it is seldom, or never known to be cured. 
Let this remedy, therefore, have more than a fair trial by a long continued use. 
Beans are certainly a healthy and agreeable food for a general diet. But if 
used especially for kidney difficulties keep all their virtues by not changing the 
water. Beans over a year old are liable to become musty as well as doubly 
hard, and unfit for this, or any other use. 

2. Bright's Disease-Sixteen out of Nineteen Cases in a 
London Hospital Cured.-Notwithstanding the statement in the item 
above, that Bright." dio;en.sc was neYer to be cured in Europe or America, still 
soi;ne years ago a London (Eng.) physician reported in thl' London Lanut, the 
cure of 16 out or 19 ca,.cs, in the Hospital, by the use of 15 gr. doses of pow
dered valerian, 3 or four times a day, with supporting diet. Now the fl.. ex. 
would be used, in }f to 1 teaspoon doses, with lhe same cff<'ct; but I am not 
aware of its having been used by others. But if one has the difliculty it had 
helter be tried, and may, with the beans, as abo\'C, cure more than without 
them. 

QUINSY.-A New and Successful Remedy for.-A Dr. Gine, 
Professor of Clinical Surgcl'y, at Madrid, Spain, reports through the La Prosso 
Mul. Bcl,qe, July 17, 1881, the bicarbonate of soda (the common baking soda, 
the best, however is the Engli~h bicarbonate, kept by clrugbrists) applied to the 
tonsils in fine powder in Quinsy, repenting frequently, is of inestimable effi
cacy, he lul\"ing cured dozens of cases-in no case without benefit, and, usually 
a cure in 24 hours ; and in no case when he bad used it had be found it neces
sary to remove the tonsils. 

DmECTION8 Jo'OR .APPLICATtON. It may be applicrl by rolling a bit of 
paper of suitable length into cylindrical form, then putting the end into a fine 
powder of !he !;(){la, to get a !'ouitable amount into the hollow, the size of an 
ordinary goose quill and blowing it upon the tonsils; or applying it by wetting 
the finger, lhcn putting the finger into the powder, then upon the tonsil<;. 

Rem.ark1. I have had uo opportunity for lrying it for this purpose, but 1 
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have proved iLs value ns a gnrgle in "Sore Throat,-wbicb seP. Sec nlso its 
value in ''Burns, Scalds, etc." Sec, a,so, ''Inflammation of the Tonsils following 
Sick Ilcndache,,. where the latter remedy-the salicylate of soda-is used as a 
satisfactory cure in both these tii~l'nses, as intlnmmntion of the tonsils is only 
another name for quinsy. 

l. EYE-WATERS.-Sulphateof zinc, nod fine talJlc snit, cacb4 grs.; 
sugar of lead, 2 gfl).; morphine, 5 grs.; loaf sugar, 10 gn:;.: di~tilled or rain 
water, 4 01,'i.: mix and keep corked. DmECTtONs-Drop 1 or 2 drops in !be 
eye morning and evening, else apply with the finger llctwecn the lids which 
ls the wost common way. Best done when laying down. It can be done very 
well by holding the head back. 

Remarks.-This will be found a very valuable eye-water in all cases of 
weakness, or slight inflammation of the eye. It may be applied three or four 
times a day, if needed so often. It is well to shake it two or three times a day 
at first, for a week or ten days, then allow to settle, and strain. If tliis causes 
too much smarting in bad cases, reduce some of it with more rain water, so it 
sbaJl not smart more than five minutes at most. 

2. Eye-Water for very Sore Eyes or Catarrhal Ophthalmia. 
-Tincts. of aconite, and veratrum viride, each 10 drops; acetate of ICad, 5 grs.; 
morphin". 3 grs.; water, as in No. 1, 4 ozs. DmECTJON&-Opcu the lids and 
put in fr,_•<-ly. 

RuTMrk.ot.-I. It is claimed by physicians that this bas cured \!cry bad 
cases. These very bad cases are generally the result of an acute inffommation 
of the eyes which, instead of having been cured, have degenerated into a 
chronic or long standing condition, with considerable watering of the eyes, and 
also, especially in the mornings, a thick matter is found in them, all for the 
want of proper trcaunent, else a scrofulous condition of the f;ystcm. In all these 
cases, bathing the feet in hot water evenings, and taking cu•11m of tartar, 1 oz., 
dissolved in 1 pt. of boiling water, and drank of freely, when cold, to produce 
geatle cathartic action, will be found a valuable belp in curing them; or, the 
old plan, taking cream of tartar and sulphur, equal part.s, or of late, 2 01.s. of 
cream of tartu.r to 1 oz. of sulphur, mixed and stirred into syrup, and lake 3 
mornings and skip 3, until 9 doses arc taken, was a. good way, if enough is 
taken to act pretty freely on the bowels by the 8d day. Being also csreful to 
avoid a greasy diet, and using only plain and nutritious food, avoiding also 
stimulating drinks, if a cure is hoped for or desired 

II. If tile Urine is high colored or deficient in qlinntity, take acetate of 
potash, % oz., in water, 8 ozs. DoSE-1 to 2 tea-spoonfuls 3 or 4 times daily 
until free and clear, will aid mucb in bringing about a healthy condition of the 
&ysteminmostcases. 

III. Ca~ in lland. Prof. Scudder, in the Eclectic Medical Journal, gives 
the case of a child 11 months old having this catarrhal opbtbalmia, witb the 
matter sticking the lids together in the mornings, cured by him wit11 the above 
treatment after other physicians had failed to gh·e any relief; with the addition 
only of tho tim·t. of rl,11.~ f,,:ril'f>llrlendro11 (poi<-011 oak) 4 drops in 4 ozs. of watet. 
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DosE-One tea-spoonful 4 times daily. Ilis cure was effected in 5 weeks, and 
very safr:;fnrtory. 

3. Wenk Eyes, Mild Remedy for .-Put 1 dr., or a tea-spoonful, 
each of spirit.-> of camphor an<l laudanum into a 4 oz. Yial and fill with rose· 
water. Shake and apply as often as needed. Rain waler will do. Shaken 
when used, works very satisfactory. 

4. Another Mild Eye-Water-For Children.-Take 1 oz. of 
cider flowers and steep in J~ pt. of soft water (steep in an earthen dish); strain, 
and add lf tca-~1:>0onful of lauclanum. Keq> in a cool place, and use as needed. 

Remark~.-1 f the eyes are painful, wet soft cloths with this, and bind on at 
night. If of long standing or chronic, make a tea of the cider flowers and 
drink, or give to children in these cases, to cleanse the blood 

5. Weak Eyes, Wash for.-Some writer for weak eyes says: "Bathe 
your eyes night and morning in a tolerably strong solution of common table salt 
u.nd water. 'Ve have known some remarkable cures cITected by this simple 
remedy. After bathing the eyes daily for about a week, intermit a day or two; 
then resume the daily bmhing, and so on till your eyes get strong again." 

6. Eyes, Acute Inflammation of-Valuable Remedy.-For an 
acute inflammation of ti.le eyes I know of nothing better than to take the white 
of an egg, in a tin cup, and beat into it thoroughly about ;.f a teaspoon of pow
dered alum; set on the stove to heat, and stir constantly lill it curdlcs; then 
strain off the whey, breaking up the curd and pulling it upon a cloth, and lay 
u1>0n the eye; and as it becomes dry, take it off and fold the cloth around it to 
keep the curd together; re.wet it, by putting it into the whey, drain off the Emr
plus whey, and re-apply. This may be done 2 or 3 times; then make more, if 
needed, and use the same way, until the inflammation subsides; after which 
o.ny of the eye waters, reduced with water to be very milcl, mny be used to 
strengt11cn the eyes. I have used this in just this way, upon my own eye, with 
~ntire success. IC the inflammation should continue long, take some salts or 
tream of tartar, or the sulphur mixture as in No. 2 for"Catarrhal Ophthalmia." 
[ see this alum cure is recommended, in about the same way, for sprains. 
r have not used it upon them; yet, as a sprain produces an inflammation, I think 
It will prove valuable there also. 

7. Eyes, to Remove Iron and Steel from. - Iodine, 2 grs.; 
iodide of potash, 12 grs.; soft water, 3 ozs. 

Remark8.-Accidents urc often occurring to millers, while picking the mil\. 
atones, by a small bit of steel from the pick penelraling into the coat~ng of the 
eye. Dr. T. B. King, of Toledo, an olcl English physician, referred to sc'·eral 
times in this work, informs me that he has cun..>d several cases with this prepa
ration. I have bad no opportunity to test it since I obtained it, but bad one 
just before, which I was relating to the "Old Doctor,'" when he gave me 01is. 
He says, by polling one or two drops of it into the eye a few times, the steel or 
iron will be loosened in 24 hours. Then let no one fail to try it, as soon a.s 
needed. 
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8 . Eyes, Granulation of.-For granulations (small grain-like cleva,.. 
tions inside of the lid~) of the eye, Dr. King puts corroscivc sublimate, % gr .• 
into tl1e reddif;h codlinr oil, l oz., dissoh·cs and applies 2 or 3 times daily, with 
great success. 

9. Films of the Eye- One Case of Five and One of Nine
teen Years Blindness Cured.-I. Dr. )I. P. Greensward, of Pough
keepsie, N. Y., reportin(?,' through the ,lfedic11l S111mnnry,

0

in Dec. No. for 1882, 
says: "I took a patient thaL had been blind five years from opacity (thickening 
of the coruca membrane con•ring the front of the eye, which prevents seeing 
through it) and g:l\'C him the nitrntc of silver iu doses as follows: Nitrate of 
silver, 5 grs.; t:tnnin, 2 grs.; rain water, 6 ozs. DosE-A tca-spoonful 15 min
utes l>cforc ca<'h meal. In 10 days he begau to receive sighl, and in one year 
his sight wu:-\ nearly perfect. 

"Aftt•r thi,-; I took a man aged 82, and blind nineteen years from opacity of 
the cornea: l gaYe him the same remedy, in the same way, nnd in 6 months his 
sight wns restored nearly perfect. [ have since cured a great many cases from 
opacity by the the same remedy. It is far superior t-0 mercury in any shape. 
Another ad\'ant:\gc in u<:.ing this remedy is that the patient continues to grow bet
ter fora year after cli--continuing its use, if he lets nil other medicines alone dur· 
ing that time." 

Remal'ks.-The Doctor admits hadng failC'd to cure wme cases of fcmnlcs, 
who were troubled with lcucorrhrea, until he cured that diffiC'ulty by ap
plying a sponge to the parh wet with a strong solution of cndmium, !or 24 
hours; then alternate with a sponge pessary, snturated with pure glycerine, for 
the same length of lime. The words, "a strong solution," may do very well for 
a phySician, but for the people it is not as well as to sa.y how many grs. to 1 oz. 
of water-from %'to 4 gr>; to the oz. are used as nn eye-water, and double this 
strength is used in ulcerations of the ear; then 5 or6gn. to 1 oz of soft water 
would be as strong as I would recommend. It is much like the sulphate of 
zinc in its action. I trust the nitrate of silver, as above, will continue to give 
satisfaction in blindness. 

If nitrate of &;Iver is taken very long in any cai:;e, I should fear it might 
give a dark color to the skin and whites of the eyes, that could never be removed. 
Look out for that, by consulting with your pl1ysician, and stop its use if these 
conditions show at all, but even this is better than blindncs..'t 

IL The old plan of rcmo\'ing films from the eyes, by rubbing a piece of 
"blue stone" (blue vitrol-sulphatc of copper). made very smoolh, over them, 
once daily, which htLli beC'n clone also for granulations, is a quicker way, and no 
dan~r of discoloring 1he skin. But this would have to be done by a physician 
or some one a little skilled in turning up U1e lid~ out of the way, then i;;imply 
passing it carefully over the film or granulations, as the case may be. It is 
pretty severe but ctfeC'tual, if properly done. The eye-lid should be held open 
2 or 3 minutes before allowing it to close. 

ill Films are also removed with corrosive sublimate, ~gr. dissolved in 
U oz. of iUb. acetate of _lead water, then ~ oz. of white cod liver oil, added 
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and shaken until thoroughly mixed, and shaken when used. Put on a 1iltle 
with a brush once daily. Of cout'S<', in all cas<>s, correct the blood and general 
11ealth. 

10. Stye upon the Eye-Lid Remedy.-Puta teaspoonful of black 
tea in n. small tx1g; pour on il enough boiling waler to moisten it; then put it 
on the eye pretty warm. Keep it on all night and in 1bc morning the styc will 
most likely be gone:; if not, a second aplJlication is certain to remo"c il." 

Rc:marka.-Thc infw,ion or weak trn, made from black tea, has been for 
some time considered good a.s au cyc-wat(;r, then why not tbc grounds good as 
a poultice? l believe it may be worthy of trial. 

As a bcvc>mgc the black tea is preferable for invalids and for nervous 
people-a weak infusion. Should the above poultice of tea foil, try the follow
ing, which T know must be good in any kind of swelling, as slycs, boils, etc., 
if followed up properly. It is from t.he Uricket on lite Jfeartli, a valuable paper. 
It is bended: 

11. A Stye, to Remove from the Eyelid.-" The stye is strictly 
only a little boil. which projects from the edge of the eye-lid. It usual ly disap
pears of itscH after a little time, especially if some purgative medicine be taken. 
If the s tye should be \•cry painful and inflamed, a small warm poultice of lin
seed meal and bread or milk must be lnid over it, (a poultice of powdered 
slippery elm is also good for any inflammation). and renewed every 5 or 6 hours, 
and the bowls freely acted upon by a purgative draught, such as the following: 

I. Purgaliu Draug!Lt for Stye, or Ollier Pu?j>Oses.-" Take Epsom salts, 
% oz.; best mnnna, M' oz.; infusion of senna,~,( oz.; ti net. senna, ~ oz.; spear 
mint water, 1 oz.; distilled or soft water, 2 ozs. ?rlix and take 3, 4 or 5 table
spoonfuls. When the st ye appears ripe, an opening should be made into it with 
the point of n large needle, and afterward a little of Ute following ointment may 
be smeared O\'er it once or twice a day. 

II. Ointment for Slye, Chaps, etc.-Take spermnceti, U oz.; white wax, 
1}( 07,S.; olive oil, 3 ozs. Mix them together over a slow fire, and stir them 
constantly until cold. 

Rema1·ks.-Box the ointment for use, as above indicated. A faithCul use 
of these will soon tell 

1. CORNS-Hard and Soft, Warts, Bunions, etc.-1. Conu1.
Probably but fow subjects of more universal interest could be found than the 
very humble one of corns. A "'l'iter ill the Cluistian lf"eekly says: "They are 
of two kinds-soft and bard-the result of pressure which Himulutcs the i-kin 
so that a.u increased flow of blood to the excited part is caust.'Cl, and the cells of 
the cuticle (from the Latin cutis, skin,) are more rapidly produced than is 
natural. Soft corns occur between the toes, because or the llrcs.c;urcof the joints 
of the smaller toes on the opposite skin, and the corn i<; com;tantly moist with 
perspiration. The first thing in the cure of corns i!l to remove the can~wcar 
soft, broad toed shoes nnd boots, and thus remove the irritating pressure. 

I. Hard Corn ... -Soak hard corns in warm wnter, shave down, touch them 
with a little acetic add OC'C'ac;ionally, and put a thin plaster over the corn to pre
vent cha.ting after the application of the acid. 
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II. .'loft Corns.-fo the case of soft corns great cleanliness must be 
observed, the suffering tO('S nrn<;t be kept separate by a bit of cotton, and the 
dead skin, after touching lightly with the acid, must be removed as fast as its 
tenderness will ullow. But no cure can be accomplbhed while an ill-fitting 
shoe is still doing it.;; mischiC\"Ous work. Too tight a shoe, especially one too 
narrow-toed, isnn ill-fitting shoe. 

Remarh.-I wi1.;h to 1'ay as confirming the idea above advanced, that if any 
one will not gh·e up their "tight fits" they may rest assured that they will 
always have 11 crop of eorn(s) on hand, or ralher on foot. So suit yourself as to 
keeping a full supply. 

2. Bunions, Corns, Warts, etc.-Brister's Spanish Destroyer. 
-Concentrated ether, 1 lb.; gun cotton, 1 oz.; best alcohol, 8 ozs.; glycerine, 
1 oz.; a trifle of red aniline to color 

I . IJirection-1 to Jllake.-Put the gun cotton on a plate and wet it with a 
little nlcohol, and then put all into the ether. lf a Jess amount is desired keep 
the same proportions. Keep corked. To color, if to put up fo r sale, put 5 cts. 
worth of aniline red into 1 oz. of alcohol, and 1 tea-spoonfu l of it will color all 
a nice red, more or less as you choose. 

II. Directions for u~e .-Soak the feet in warm water from 5 to 10 min· 
utes; scrape the outside of the corns, or bunions, with a knife. Apply tbc 
destroyer to lhe af1Hctccl parts with a brush, as thin as possible, about three 
times a week, 4 or 5 applications being sufficient to cure the afl'eclcd parts. 
Should the corns be between the toes (soft corns), place a little piece of cotton 
between them, to keep them apart, and to keep the medicine from being rubbed 
o!I. 

For warts keep covered with the remedy, or destroyer, till they are removed. 
Keep the vial corked tightly. 

The destroyer, when applied to the afflicted parts, forms a. thin plaster 
(artificial skin) over the same. Discontinue tlle use of the destroyer until the 
plaster cli~appcars. When my wife used it upon her bunions she put some 
washing fluid (made of sal-soda and lime, which she always kept for washing 
purposes). into lhc water in which she soaked the bunions, then scraped off all 
the dead matter and softened skin, and applied the remc<ly. It did not take 
but a few days to reduce her bunions more than one-hnlf in size, and to remove 
a ll soreness. This is really a valuable thing for bunions 

But sa\.soda put in the water to soak the corn, or bunion in. making it 
pretty strong, will do as well as the washing 'fiuicl, referred to al>o\•e; it soft
ens the hard scaly surface, which is to be scraped off: then apply as above 
directed, with a hru~h. 

Remarks.-! obtained this recipe of Wm. II. Bri;.tcr, of Springfield, Ill., 
at the depot whrrc he wa.<J selling the" Destroyer," as llf'calls it. lie had a cir 
cular, calling him~lf "The Great 'Vestcrn Corn Doctor," nn<l tolrl me he hnd 
traveled 8 years in its sale, and had clrared bis Jiving for him.<:clf and family 
and built n house in Springfield worth :$8,000 made out of the busincfl..<1. This 
remedy must certainly have been very valuable, or be could not have continued 
its sale for so many years; for he showed me certificates from prominent mi:a.. 
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governors, senators, lawyers, doctors, etc., all over the country whom be 
had cured. I have made it and cured many bad bunions; and hence I know its 
value. It forms an artificial skin over the parts aud hence it is good in slight 
brniscs or abrasions, to put on for this purpose, to protect them from water, etc. 

3. Corns, Simple Remedy for .-Ilaving remo,Ted the friction and 
pressure causi)lg corns, by the substitution of well constructed shoes and boots, 
the tllickcned cuticle may be removed by applying equal parts of carbonate of 
soda. and common brown bar soap. Rub these substances together, with a 
spoon handle or knife blade on the surface of a plate, forming n. strong nlka1ine 
ointment. D11n:cTIONs---Sprcad a little of this on a piece of buck-skin or wnsb
lcathcr and apply it to the surface of the corns at bed-time, after soaking them 
for 5 or 10 minutes in hot water, allowing it to remain until morning. When 
the soap plostcr is removed in the morning, the corn to which it has been npplied, 
will be found white and soft, and by scraping a little around its base with your 
finger nail, or n dull knife, it may be easily raised up ancl removed. 'rhen apply 
the colodion or artifical skin, or a bit of coup. plaster, till it heals. This is a.11 
that is needed, except to wear easy shoes and boots. 

4. Corns, A Sure Cure for.-Bathe in a strong solution of sal soda.; 
pare off close. and touch the corn with carbonated iodine; repeat the application 
of iodiue next day, and a cure will speedily follow. 

Remarks.-A. druggist will prepare this mixture, if desired, and either of 
the plans here given, with proper care not to wear tight boots or shoes, will 
cure corns. 

5. Corn Salve, Effectual.- Pioe pitch, or pine tar, as some call it, 
brown sugar and saltpeter, each, 1 tea-spoonful. Simmer together. Pare the 
corn as close as you can. Spread some of the salve on an old kid glove or 
other thin, soft leather, the size of the corn; bind it on for 2 or S days; when 
taken off the corn comes off with it. A lady who bad used it gave me this. 

6. Warts, Simple Cure for .-Cut a piece of wild turnip, 
from the woods, and mh several times upon the wart or warts. A writer 
says: "I removed nearly a. hundred from hands, leaving no scnr nt all." 

Remark8.-·This is r-imple, and is, no doubt. as good as represented. 
7 . It is n.lso clnirued thnt out simple potnto, cut and rubbed on, the sa.mc 

as the wild turnip, in the receipt above, 3 times a day for a few days, removed 
20wurts from the writer's hands. 

8. Another writer sny'i: "Chromic acid., a drop or two to each wart at 
bed-time, I will warrant to cure in 3 clays." 

Remm·ks.-Bc cnreful not to get it on the hands or clothing. nor leave it 
where ('hilclren cnn get it. Carbolic acid, full strength, will do the s11me thing. 
The b<•1:1t way to npply any ncid-=: is to t.ake the end of a mntch~stick and mash 
one en<! betwe!'n thf' teeth. to mnke a broom-like end, to hold only a drop or 
two, aocl just touch the hcnd of the wart, or corn with the acid 2 or 3 times. 
Hemember this-if you b"Ct too much acid on, so it runs down into the flesh. 
eod& wili neutralize it. The chromic acid is considered the safest of the acid& 
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\See Cancer, L'hromic Acid in, etc.) Pon't use enough to spread upon other 
parts. 

9. Warts, Simple and Easy Cure.-Uubbing warts night and 
morning wiU1 a mob.tcnC'd piece of muriatc of ammo11i:t (:-al ammoniac), will 
cause their dif;appeamncc without pnin or scar. 

10. Warts on Cows' Teats; or, The Hand'sRemedy.-E. Wal· 
cott asks the readers of the Detroit 1'ribune for a remedy for warts upon cows' 
teats, and "J. L.," of i'tlaple, )lich., makes him the following answer: "Take 
a handful of green bc1111 leaves and rnb tJwm in the hands until the hands are 
thoroughly wet with the jui<'c: thcu proceed to milk. As often as the hands 
get dry while milking, moisten again with the bean leaf juice. Do this twice 
or three times n week, and in a few weeks there will be no warts on the cow's 
tcntsorthehnndsof the milker." 

1. SEASICKNESS, CURE FOR. - Dr. Landcncr, of Athens, 
Greece, claims to have discovered thnt 10 to 12 drops of chloroform cures sea. 
sickness. One do~e cured 18 out of 20; the second dose cured the others. 

Remm·f,,.-ltis siin-piC, e'i.isi(Y obt.ained nnd not unpleasant to take in a lit. 
tle water. And a lady who ha.~ had considerable experience in crossing parts 
of Lake Erie informs me that the smelling of chloroform u. few times has 
relieved much of the nausea attending seasickness. So. also, my judgment is 
that the taking and inhaling a little of it from the bottle will do great 
good. • 

2. English Remedy.-The bromide of !'Odium, for long voyages, has 
been found very effectual in doses of 10 grs., 3 times a day, in treating 200 
cases of ocean scnsickncss.-Dr. Kendall in Brilisli . .lfedical Journal. 

Rmuirks.-Thc bromide of sodium was first used by the late Dr. Beard. 
The imliscriminatc use of oranges, lemons, brandy and champagne, Dr. Ken
dall condemn~. as making the case worse than without them. 

CALOMEL, a Substitute for, in Jaundice, Hepatic Dropsy, 
Hypochond.riosis, Hemorrhoids, Throat and Bronchial Inftam· 
mations, etc.-.\ medical writ<'r 'ill.p: "Rnlphate of mnnganeBe is now being 
iutroduccd as asubstitutcfornwrcuryin various bilious troubles. ln jaundice, 
hepatic dropsy (dropsy arising from liver difficulties, and most gencra.lly affect· 
ing the abdomen), hypochondria.sis (a condition of melancholy, or low spitit.s} 
it is stated to have produced most remarkable results; and in hemorrhoids 
!piles) nnd in con~estion (inflammation. or an unnatural accumulation of blood) 
of the throat and hronchial tubes it has proved no less efficacious. Anremie 
patients (pcr:-,ons of a pnlc or bloodies.<; appearancf'). who cannot take any of 
1he prepamtions of iron, nrccnablecl to take iron with benefit if combined with 
2 to 5 grs. of $Ulphate of mangnnes('. It i<> generally found preferable to 
·1dministcr the mangan~ in 10 to 20 gN. clo<;(', inn gln..."8 of water, adding a lit· 
tic citmte of magnesia to cau~e cffrrve..,,cence. By these doses large bilious 
dejections (passages) are produced. Ha1f a Jrachm (30 grs.) is said to be the 
utmost dose ever necessnry, 10 groins being usua11y quite sufficient." 

11 
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Remarks.-ProC. King, in his "American Dispensary," says: "It acts like 
a powerful cltolllgogue, (a Greek word signifying" to carry off bile"), causing a 
profuse secretion of bile, and has been used with efficacy in scrofula, chlorosis 
(whites), jaundice, torpid liver, diseases of the spleen and cachexia (i. e., any 
depraved or bad condition of the system, ns from cancer, syphilis, etc.). 
DosE-The dose is from 5 to 20 grs., 3 times a day. A dr. or two (60 to 120 
grs.) dissolved in a% pt. or 1 pt. of water will act ns a prompt purgative, with 
scarcely any depression of the sy-;tem. "But," he continues, "Jnrge doses, or 
i ts long continued use in small do;;cs, injures the tone of the stomach. One dr. 
of the sulphate of manganese mixed in 1 oz. of lard bas been used externally 
as an ointment in buboes, chancres, indolent ulcers and some diseases of the 
skin." And the author thinks this ointment might prO\'e valuable to rub in 
thoroughly over the liver. So it will be seen that this preparation of manga· 
ncsc, is a valuallle article, and if it is made to take the place of calomel, it 
will be a grand thing for the people. Almost :my cathorlic, if very long con· 
tinued, will depress and injure, more or less, the condition of the stomach; so 
this is not alone in thus injuriug "the tone of the stomach," if long continued. 

ALTERATIVES, OR BLOOD PURIFIERS-By Food, Beers, 
etc.-An inquiry through the Blade for a plan to improve the complexion by 
removing pimples, etc., was made in the following words: ":My complexion is 
sallow and bad, my skin pimply all O\'er. I am run down, and want to feel 
alive agnin. 'Vbat is the matter, and what is to be done?" To this inquiry 
the editor of the " Ilouschold Department'' made such a common-sense reply 
that I give it a pince, hoping that every one needing such au altcrative etrect will 
adopt her suggestions, and save the necessity of taking something which is 
more of a medicinal character. She says: 

I. The matter is that the blood is thoroughly ,·itiated, and improving i! 
must be a matter of time. Spring diet shou ld do the work of medicine, largely. 
And first in importance, are salads of all sorts. Every family shou ld hn\'e iL" 
beds and boxes, its borders and hot-beds full of fresh sprouts, from the pepper 
grn.ss and the water·cres.<;. to the tender turnip, mustard, cabbage and beet shoot s. 
the first leaves o[ d:mdelion and sorrel, chcril, mint and parsely, ull good to 
mix for some of the most inviting salads. 

II. But the vegetable which combines the most beneficial qualitirni, which 
ranks as a medicine und purifier of the finest sort, is one, which, though its 
stigma i'l. now Temovcd among gourmands and in polite society, is under the 
ban in ordinary circles. The virtues of the onion render it a pharmocoprein in 
itself. Eaten rnw, with or without vinegar. it is the most cficct ive purifier of 
the blood known. It has been known to leave consumptives plump uncl rosy. 
It cures dyspepsia, and is a thorough worm-medicine for children. Al!, a toilet 
prescription, it will do ns much to refine the complexion, renew the hair and 
remove spots a.'> any on<' nrlirl<' known. More' pC'ople like it<;. piquant flavor, 
indispcn<>abl <' in nil hi.~h-cln"" rookery. than C'are to own a preferC'nce they sup· 
po"c un~<'nl N•I. Hu1 tlwre n<'f'll be no hesitation in eatin).r onion<> freely. since 
the use of a tooth-brush and a dose of charcoal. always good in itself, or the chew· 
i.ng of some roasted coilee or corn, will remove the odor. The only care to be 
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observed is, that as onions absorb impurities very quickly, they should be kept 
in a dry place where there is pure air, not in musty cellars or closets, with 
<lecayiog provhiions nnd sour milk. To get their full benefit, raw onions and 
their young shoots should be eaten at breakfast, as a &llad, wilh bread and but· 
ter. 'l'hcy banish worm complaints of the most aggravated type, and prevent 
throat und blood di.sense in a large degree, absorbing and removing impurilies 
in the blood. * * * * I am going to give one or two old-fashioned recipes 
for spring billers which, home-made, of fresh roots and simples, itrc better than 
-expensive medicines, and the two following have especial virtues for Uie com
plexion. 

IIL .Alferalive Bitter84 Cheap and Good.-Put l oz. of yellow dock root 
and a cup of grated horse-radish in 1 quart of hard cider, cold. It will be 
-ready the next day nnd should be taken, a wiae-glass full before each meal. 
'I'his made by the gnllon and taken through the season will affect the growth of 
tlie hair ancl improve the nppearnnce in every way, provided the strength is 
kept up by well selected food 

IV. ..tllteralii::e Beer of Our Grandmother's Make.-The next is a strictly 
-temperance bee r of the sort of our grandmothers used to administer in power
ful doses. Take of best Jamaica ginger root, sassafras bark, from the root, 
and wild cherry bark, each 2 ozs.; burdock root and dandelion root, each 4 ozs.; 
bruise all, and add cream of tartar, 1 oz., :md water, 2 gals. Boil 10 minutes, 
strain, and adcl white sugar, l }i lbs.; the rind of n lemon in bits; heat, stir 
until the sugar dis.solves, and pour into n stone jar with 3 ozs. of tartaric acid. 
When lukewarm, put in a tea-cupful of hop yeast, stirring well. In a few days 
it will be in high perfection and a very pleasant beer, with valuable alterativc 
properties. 

Remarka.-The author thinks that 1 oz. of tartaric acid will be plenty, 
because, with the above amount, 3 ozs., it ";11 become hard nod sour too quickly. 

Ring-Worm Remedies.-Tbe form that this eruption takes gives its 
name, as it is genera lly in a circle, itching considerably when the body is heated 
by exercise, or in hot weather: and also if rubbed or scratched. A. saturated 
solution (all that will dissolve) of blue vitrio1in water, touching the parl.s sev· 
eral times daily, will cure them. 

SPRAINS-Capital Remedy for.-Tbe white of an egg, into which 
n piece of alum about the size of a hickory-nut bas been stirred, stirring con
stantly until it forms a jelly or curd, is a capital remedy for sprains. It should 
be laid over the sprain upon a piece of lint, and be changed or re-wet in the 
whey as often as it becomes dry. 

Remar!a.-1 think it best to lay on a cloth , rather than lint, for convenience 
or re-wetting, as in for Inflammation of the Eye; full directions there how to 
make and use it. It allays inflammation and soreness quick ly. 

1. CUTS AND BURNS Shorn of Their Terrors.-A writer in 
t.he Stratford (Ont.) lVtekly llemld gives the following remedy for slight cuts 
and small burns, which she claims to be so efft.-ctual as to remove the usual 
&error arising in a family upon such occasions. She says: "Our own remedy 
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for cuts and burns is g lue or mucilage. This cloo;cs up a cut nicely, and one 
will experience no incom·eoience thereafter. Cuts nnd burns are shorn or their 
terrors when the glue or mucilage is bandy nod ready for use. Let our lady 
readers bear this in mind. The good right-hand which penned Lhesc lines was 
caught under a stick while replenishing the fire in the kitchen stove, and prci-:sed 
closely against the hot iron plate so that. one finger was quile roasted. 'Ve 
released it and nhnost fainted before we could reach the cool, thick mucilage on 
our w-riting-de-.k, when, lo! all pain, and smart, and annoyance were gone, and 
the hand was ready for duty just as soon as U1e transparent covering could dry. 
How many useful things Uicrc are, the value of which we know almost nothing 
of." 

Remarks .. -! was aware that cnrriage varnish was good for slight cuts, 
burns nnd bruises, when the sk in is more or less abraded, or scraped (from 
the Latin rtbrmlcre, to S<'rnpe off), and I have no doubt a good liquid glue or the 
common mucilage, made with gum arabic, 5 ozs., to water, 7f pt., will do just 
as well. I should prcrcr the mucilage in place of U1e glue. 

2. Cuts, An Excellent Remedy for.-" It is not generally known," 
snys a writer, "that the leaves or the common geranium arc an excellent remedy 
for cuts, or where the ski:1 is rubbed off, and other wounds of that kiad. One 
or 2 leaves, bruised and applied to U1e parts, and the wounds will be cicatrizcd 
(hca.lcd) in a short time." (Sec Burns, Scalds, etc., for the use of the new 
remedy-bi-carbonate of soda.) 

3. Cuts, Wounds, Felons and Other Inflammations, Hot 
Water Poultice for.-A paper called the llom.e /Iealtli says that a. hot water 
poultice is the most healing application for cuts, bruises, wounds, sores, felons 
and other inflammntions, that can be used. The poultice is made by dipping 
cotton in hot water and applying, changing orten. A convenient way is, in 
case of felons or olhcr painful abscess, to hold the hand for hours in water as 
hot as cnn be comfortably borne. 

Remrtrh.-1'his is undoubtedly valuable. I hnvc for some time past used 
hot applicntiomi to an inflamed eye, while most pbysicirins apply cold. It is 
~oocl for internal US<', as seen by the use of the hot water cun.-s for dyspcpsiti, 
consumption, etc., in this book. which sec; why not good for external applica
tions? I bclievc it will be found so, if a wound or other sore munifc~ls the least 
tendency to intla.mc and become tedious in hea ling. 

1. CATARRH, NASAL-Common-Sense Treatment for .
Notwithstanding Or. Dio Lewis has sometimes appenrcd, at leac;t, to run the 
"diet " question into the ground, as we often hcnr said, ~·ct his remarks upon it 
in connection with nasal cntarrh arc perfectly sound. li e $.'\JS: 

" For na..cial C'tllnrrh, c:it only a. piece of beefstca.k (broi!C'd is best) half as 
large as your ha nd, one baked potato and one slice of brtad for you r brenkfa,.t; 
a. piece of ro11c;1 bed as l:irgr as yqur band, with one boikd potato and obe 
slice of hrc:id, for dinner; take nothing for supper, and go to bed at 8:30 
o'clock. Sleep, if possible, half an hour before dinner. Drink nothing with 
your meals, nor within two hours after. Drink as much cold water on rising 
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tnd going to bOO ns you can. Lh·c 4 to 6 hours daily in the open air, riding or 
walking. Bnlhc frequently, nnd every night on going to bed rub tl.w skin all 
over with a hair glo,·e. [There arc two kinds of h:1ir gloves, the Engli!->h aod 
American, usually kept by druggio;;;ts. The English arc the best, being more 
durable.] In less than a W('Ck you will get along with one handkerchief daily. 
To cure even bad cases you hn,·e only to make your stomach cli_ftcst wcll
only to make yourself healthier-and your nose will quickly find it out and 
sdapt. itself to the better manners of its companions." 

Remarks.-Dr. Lewis claims, and the nbovc treatment indicates, this dis 
ease to be constitutional, and, therefore, he works upon the constitution nltcr
atively through the digestion, which, not directly but impliedly, forbids tea, 
coffee and all pastry; but while he leaves Uic substantials, we mny well allow 
him to cut off, as he does, all hurlful superfluities. It has only to be tried 
faithfully to satisfy the most incredulous of its value. It wi ll prove equally 
vs.luablc in consumption, salt-rheum, rlischarges from the cars, fever-sores, etc., 
etc., as he claims them all to be const itu.tional rather than simply local, as has 
been generally believed. Certainly this common-sense plan of eating and care 
of the person will do great good in these and all chronic diseases; and it would 
be wise for everybody to use much less of the superfluities and confine them
selves to the simple necessaries in the line of food, if health and consequent 
long life is worthy of consideration. It will not be possible for those living in 
the country to always have fresh steak or roost beef, but they must confine 
themselves to the substantials, and let cake, pie and puddings alone, if they 
hope to get rid of long-standing disease. And I will only add here that in any 
chronic, i. "·· long-standing, disease, the salt-water washings (which see) should 
be resorted to, with U1e dry rubbings, as there directed. 

2. Catarrh Snuff.-Pulverizcd borax, 1 oz.; loaf-sugar, pulverized, ~ 
dr. Mix thoroughly, and take 6 to 10 pinches daily. 

Remarkl.-It may be used in connection with any other treatment, and will 
be found especially valuable in all recent cases, and has cured many chronic, or 
long-standing cases, without other aids Still it is always best to use general 
treatment in connection with it. If the throat is at all sore at the same time 
you take a pinch of the snuff, it will be found valuable to take another pinch 
aucl drop it into the fauces, or back part of the throat. It helps the cure mate 
rially. 

3. Catarrh, Ointment for.-Pure tar, i4 oz.; freshly made, unsalted 
butter, 1 oz., or 1 oz. to 4 if it is thought that much will be needed. Simmer 
together and apply inside the nostrils from 3 to 6 times a day, ns the case seems 
to require. This is claimed to be very valuable, keeping the membrane moist 
as well as being curative in itself. 

EPILEPSY-Of Long Standing-German Cure for.-Acror<l
ing to Kunze, we possess in Curare a remedy by which cu.scs of epilepsy of 
very long standing can be cured. Ile uses a solution of {- grs. of Curare in 1 
dr. and 15 minims of water, to which 2 drops of hydrochloric acid have been 
00.ded. At intervals of about a week he injects 8 drops of this solution sub· 
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cutaneously {under 1hc skin), and he has found that in some cases where oor> 
vulsions had occurred for some years, a complete cure was effected after abou\ 
8 to 10 injections.-Deut.tc/ie ZeitW1. /. prakt. .• lied. J8i7, NO. 9. 

Rtmarkit.-The Curare is one of the newer remedies, and may not be gen· 
erally kept by druggists; but ns this would ha\'C to be done by a physician, 
haYing a suitable instrument to inject with, he ran obtain the remedy with· 
out trouble to the patient. It will be a grand thing if we have n cure, at Jnst, 
for this terrible disease. The following, however which came to me in the 
Medical Summary, of Landsdale, Pa., for December, 1882. Jong after the above 
was written, seems to hold out great hopes, with much less trouble, Olan the 
foregoing. It was first communicated to the Mfdirol and Surgical Reporter by 
Edward Vanderpoel, )L D., who says: 

.. When I commenced practice, in 1833, nitrnte of sil"er was the grand 
remedy for this complaint. After repented failures, however, with it, I WflS 

told by Dr. Boyd, an octogenarian (one of 80 years, ·who might hnve seen 50 or 
60 years of practice), of our city, that he had no trouble in its cure. He bad 
treated a man succcRSfully who had not earned a dollar in 20yean!, and who after· 
wards supported his family by his labor. l gladly adopted his practice, nnd 
have been successful ever since. The remedy, oxide of zinc. DmECTIONS

Begin%' gr. dose, 3 times a day, for 24 doses (8 days). Then 1 gr. for 24 doses. 
Then 1% grs. 3 times a day, rubbing the spine with stmmonium ointment, 
morning and evening, and stimulating embrocations Oiniments), which I have 
seen used. Since then I have been successful; never going beyond 5 gr. doses, 
except in one case of a hard drinker and opium cater who, at the time I com-
menccd with him, had bec-n treated for a year with bromide of potash; impair· 
ing bis memory badly, which was restored with the use or the zinc." 

Remm·kl.-I ha,·e great confidence in lhis treatment. from the age of the 
originntor and the length of time Dr. Vanderpool had used it, he being in prac· 
tice for 50 years. (See also•• Chorea, or St. Vitus Dance," which is a species of 
nervous disease, much like epilepsy.) 

FAT PEOPLE-Food to Reduce Their Fleshiness.-The Med· 
ical Jowrnal, speaking of the plan to reduce fat people, to a reasonably stout 
and healthy condition, says: " If any reader is growing too fut for comfort, he 
may, possibly, ftnd the following suggestions valuable: There arc llnce classes 
of food, the oils, sweets and starches, the special office or which is to support 
the animal heat and produce fat, having little or no influence in promoting 
strength of muscle or endurance. If fnt people, therefore, would use Jess fnt 
and more of lean meats, fish and fowl, less of fine flour and more of the whole 
products of the grnins-except the hulls-less or the sweets, particularly in 
wnrm weather, and more of the fruit acids, in a mild form, as in the apple. 
sleep Jes.~, be less indolent. and labor more in the open nir, the f:a would disap 
pear. to a certain exknt nt lC'a<>t, with no lo~<i of real health. Jn food we have 
almost a perfect control of 1his matter, far bett('r than we can have in the use 
of drugs. If we have too much fat and too liltle muscle, we have simply to 
nse less of the fat forming elements and more of the muscle food, such a.s lean 
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meats, fish and fowl, and the darker portions of t11e grains, etc., with peas and 
beans." 

Remarks.-Thc above principles are facts; then, if any person desires to be 
)~ fnt, let them be governed by them, and they will obtain their desire; indo
lence and self-indulgence are the mothers of fatness. (See also" Dropsy and 
Anti-fnt.:Mcdicinein One.") 

1. LIQUOR-A Cure for the Love of it.-At a festival at a 
reformatory institution recently. fl gentleman s:iid, of the cure of the use of 
Intoxicating liquors: "I o,·crcume 1he appetite by a recipe given to me by old 
Dr. Datficld, one of those good old physicians who <lo not have a percentage 
from a neighboring druggist. The prescription is simply 1m orange every morn
ing a half hour before breakfast. 'Take that,' said the doctor, ' and you will 
neitl1er want liquor nor medicine.' I have done so regularly, and find that 
liquor h:1s become repulsive. The taste of the orange is in the saliva of my 
tongue, nnd it would be as well to mix water aud oil, as rum, wiUl my taste." 

Remarks.-! will acld to this, keep away from where it is sold, laking tl1e 
orange a.s directed, and you will be safe. If you go into saloons, no matter how 
much you may try to avoid drinking while there, there will bepretendcd friends 
-real enemies-who will urge you to drink, !loci even attempt to pull you up 
to the bar, and try to force it into your mouth. I speak from knowledge. I 
once bad two young men-I was then young myself-get a cup of brandy, and 
one of them behind me and the other iu front, tried to force me to drink it; but 
I got a chance to get a foot against a bureau and pushed back enough to get 
room for a. kick, nud that cup and brnndy went, as the ~aying is, "highcr'n a 
kite,"-it went to the cciling,-and then I said," Boys, if you don't let me alone, 
I will kick you. too, but drink I will not." But I should luwe had to fight, if 
the bo!i'B for whom we all worked, bad not stepped forward at this juncture, and 
said "Boys, you ought to be ashamed of yourselves. You know Chase told us 
this morning that he did not drink, and, hence, went and borrowed a rifle, a.nd 
bas spent all day to get a deer for us to cat; now, let him alone." At this they 
gave it up. The occasion being when a saw mill, in which wr worked, hnrl been 
sold-this was in 1834 or '35---and the giving pos.<ies!<ion had to be done with 
whiskey and a high day. The difficulty is, people-men or boys-do not say 11.0 

with sumcicnt vim. \Vhcu enticed to evil, let the no have a ring as though you 
meant just what you f'laid; then. unless the enticers afC' drunk, as they were in 
the above case, you will generally ha.ve no trouble, especially if you do not pul. 
in your presence at their ha.unts of vice. In the above case, it was a boarding· 
house for the mill, and I had nowhere else to go. I will only add, if a man 
clocs not wnnt to drink, he need not: if he wants to drink, nothing cnn <1.ave 
him. lie is bound to ck:-;truction. He is, like Ephraim,·• joined to his idols," 
-you may just as well-" let him alone." 

2. Liquor-The Use of It Leaves a Permanent Injury.-An 
American phy<::i('inn. who has given nttcntion to !hr> study of :ikoholism. s.nill in 
the course of nn nrlrlrcss recently delivered lx·for<' a kanwcl 'iO<'icty: "Th<'rc 
are constantly crowding into our insane asylums persons, 50 to 80 rears of age, 
who in early life were addicted to the use of alcoholic liquors, but who had 
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reformed, and for 10, 20, or 30 years had never touched a drop. The injury 
which the liquor did to their bodies seemed to h:wc all di~appcarcd, being 
triumphed over by the full vigor of their manhood; but when their natural 
force began to decrease, then the concealed mischief showed itsclf in ins:rnity, 
clearly de:monstruting tlrnt the injury to their brain was of a permanent 
character." 

Remarks.-Thcu i<; there not a double reason for not using it? The loss of 
time and money, and often the abuse of wife and children, or other friends, 
while using it, and tlic probability of the loss of one's reason in old age. It is 
greatly to be hoped tlrnt a word to the wise may be sufficient. 

1. LIFE LENGTHENED-Sensible Rules for.-Dr. Tlall, in 
his excellent Journal of Jfealth, gives the following sensible and suggestive rules 
under the above heading: 

I. Cultivate an equable temper; many have fallen dead in a fit of pussion. 
II. Eat regularly, not over thrice a day, and nothing between meals. 

III. Go to bed at regular hours. Get up as soon as you wake of yourself, 
and do not sleep in the day-time-at least, not longer than ten minutes before 
dinner. 

IV. W ork in moderation, and not as though you were doing it by the job. 
V. Stop working before you arc very much tired-before you are "fagged 

out." 
VI. Cultivate a generous aud accommodating temper. 

Vil. Never cross a bridge before you come to it; this will save you hall 
the troubles of life. (In other words, "don't borrow trouble.") 

VIII. Never eat when you are not hungry, nor drink when you are not 
thin;ty. 

IX. Let your appetile always come uninvited. 
X. Cool ofI in a place greatly warmer than the one in which you have 

been exercising. This simple rule would prevent incalculable sickness and save 
Uiousands of Jives every year. 

XI. Never rcsi<>t a call of nature, for a single moment. 
XII. Never allow yourself to be chilled tlirough and through; it is this 

which destroys so many every year, in a few days' siekucss, from pneumonia.
called by some, lung fever-or inflammation of the hmgs. 

XIII. Whocvrr drinks no liquids at meals will add years of pleasurable 
existence to his life. Of cold or warm drinks, lhe cCJ!d one.<> arc the most per· 
nicious. Drinking at meals induces persons to cat more than they otherwise 
would, as any one <:an verify by experiment; and it is excess in eating which 
devastates the land with i-ickness, suffering and dcalb. 

XIY. After fifty years of age, if not a day laborer, and sedentary persons 
at forty, should e:l.t but twice a day-in the morning, and about four iu lhc 
afternoon; for every organ without adequate rest will "give out" prematurely. 

XV. Begin early to live under tJ1e benign influence of Christian religion, 
for it" ha.s the promise of the life that now is and of that which is to come.'" 

Remarks.-'fhcse rules need no extended commendation-they are certainly 
eensible. 
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2. H ow Long Have We to L ive, as Shown by the Life Assur
ance Tables.-The following is one of the authenticated tables, in use among 
insurance companies, showing the average length of life at the various ages. lu 
the first column, we htwc persons of average health, and in the second column 
we are enabled to peep, ns it were, behind ti.le scenes, and gather from their 
table the number of years they will gh·c us to live. This table is the result of 
.earcful calculation, and seldom proves mi'>lcading. Of course, sudden :md 
premature deaths-from accidents, unusual severity of disease, ctc.-ns well ns 
lives unusually extended, occasionally occur; but this is the average expectancy 
<1f life, of an ordinary man, who Jives ~rudenlly and avoids all undue expo~urcs, 
etc. In the earlier yenrs of life, the female, from less exposure, has from 1 to 
2 years more of life in expectation than the male; but us life advances, this over· 
.average comes down gradually to nearly the same; but still there is a trifle, or 
small part of a year, always in favor of the woman. I will say, at U1e start, 
that the average life of all born into the world is, for males, about 39/o-0-u- yeal's, 
and for females, 41/o~o- years. I shall only give the figures for every 10 years, 
up to 20 and after 60, for, so far as business is concerned, before 20 and after 60, 
it will not be of much account, yet interesting as a matter of curiosity. The 
table is given in years and hundredths of a year, by Dr. William Farr. 

Aoz. 
"Tbosewboreacb. 

0 
1 

10 
20. 
25 
30. 
35 
40 • 

Mor~i;:~rs to Those A!:o reach. 
39.90 45 

. 46.65 50. 
(7.05 55 .- ~rn· ~i -

. 32.76 80. 
29.40 90 

. 26.06 100. 

Moii!!~rsto 
22.76 

• 19.54 
~ 16.45 

• 13.53 
8.45 

• 4.93 
2.84 

. 1.68 

Remarks.- With this table before us, taking the present age of any person 
in ordinary good health, we see at a glance how much longer they may be 
expected to Jive. By considering t11ese things, we can tell whether or not it 
would be best to enter into new business enterprises, marringe relations, etc. 
And, with the table, on "The Pulse in Health," we can tell pretty nearly 
whether we are in an average condition of health or not, as these figures do not 
Jie; if they do not hold good in any particular case, it is from a want of average 
health. 

Supposing· the ladies will desire to know their chances or probabilities of 
marriage, I will append n table showing what their prospects are, between 
thirteen ~d forty, as follows: 

3. Chances of Women for Marriage. -Tbe following statement 
is drawn from the registered cases of 876 marriL><l women in France. It is the 
1irst ever constructed to show ladies their chances of marriage at various ages. 
Of the above number there were married: 

3at 13145 at 17 I 86 at 21 I 36 ut 25 I 17"t29 I 7 at33 I 2 at37 11at14 77at18 85 at2i 24 at 26 9 at 30 5 at 34 0 at SS 
16at15 115at19 59at23 2Sat27 7at31 3at35 lat39 
43 at 16 I 118 at 20 53 at 24 22 at 28 5 at 32 0 at 36 0 at 40 
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4. The Pulse in H ealth-Average Beats per Minute-From 
Physiologist Carpenter: 

New-born infants, 
Duringlstyenr, . 

" 2d year, 
" 3d year. 

From 7th to 14Lh year, 
" 14th to 21~t year, 
.. 21st to GOth year, 

In old age, 

F rom J.4,0 down to 130 
"130 " 115 
"115 " 100 
" 105 95 
" 90 BO 
" 85 75 
" 75 70 
" 75 80 

Io inflammatory or acute diseases the pulse may rise to 120, or even to 160, 
in the adu!L, and becoming so frequent in the child that it cannot be counted. 
Muscular exertion, mental excitement, digestion, alcoholic drink, and elevation 
above the sen. level, accelernte the pulse, and as a rule it is more frequent in the 
morning than in the evening. It is slower in sleep, and from tbe eficcts of rest, 
diet, cold, or blood-letting. 'l'he pulse of a grown woman exceeds that of a 
man of the same age, as much as 10 to 14 beats a minute, and, according to some 
authorities, is Jess frequent in U1e tall tban in the short person, the variations 
being about 4 beats fo r each 6 inches of height. 

.Remai•la.--Witb this tabulation, any person of averageability(we are now 
talking of averages) can form a fair opinion of how much disturbance there 
may be in one's system, to cause any variation from the general average, and 
hence, tell how sick a person may be and the probability of returning health, 
under favorable circumstances; also the general nvcrnge of the length of life 
and probability of maniages, etc. But it may not be 11miss here, to state that 
while stand ing, a healthy man's pulse beats about 74 times in n minute; when 
sitting, only about 70; and when he lies down, only about 6-l. Thus the heart 
takes its rest nt night; and as the heart passes in its bents about 6 ozs. of blood, 
it is saved the lifting or abont 30,000 ozs. of blood in 8 hours' sle<>p. But now 
suppose he is a drinking man, and takes bis wine or liquor day and night, the 
heart must not only get no rest, hut is inrreased by at least 15,000 beats in this 
8 hours and he rises more tired 1han when he retired, and wholly unfit for the 
day's work, and so strikes out again for the "ruddy bumper," as some call 
it, to ''settle his nerves," and thus in a few years he settles, also, into a drunk· 
ard's gra.ve, mourned for only by those who ought to have been helped by him 
yet, for many years, if he would have cast away his ·•cups." 0, why will men 
so far forget the object of their being? 

l. THE TONGUE-WHAT IT TELLS.-! am very '°"Y that I 
do not know who wrote the following soliloquy upon the tongue, n.s it is both 
sensible and sound in its teachings; hence, I say, let it lie read with care and 
itsteaclliogsheeck><I. H csays: 

"A man can never be hnppy if his stomach is out of order; and dyspepsia 
and hysteria imitate the symptoms of innumernble disorders.. But how, the 
reader may ask, can I tell the illness, from which I think I nm suffering, to be 
real or imaginary? At any rate, I should answer, look to your stomach first, 
and, pray, just take a glance at your tongue.. Ir ever I was so for left to myself 
as to meditate some rash act, I should, before going into the matter, have a look 
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at my tongue. If it was not perfectly clean and moist I should not conc;idcr 
myself perfectly healthy, nor perfectly sane, and would postpone my proceed
ings in the hope th:1t my worldly prospects would get brighter. What docs a 
physician discover by looking at the tongue? ",\fony things. The tongue sym
pathizes with every trifling nilmcnt of body or mind, nnd more especially with 
the state of the stomnch. That thin, whiti~h layer (fur) all over the surface, 
indicates indigestion. A patchy tongue (t'. e .. the fur in pntchcs) shows that the 
stomach is very much out of order indeed. A yellow tongue point<:> to bilious
ness. A creamy, shivering, thick, indented tongue, tells of previous excesses; 
and I do not like my friends to wear such tongues, for I sincerely believe that 
real comfort cnn not be secured in this world by any one who docs not keep his 
feet wnrm, his bend cool, nnd his tongue clean." 

&marks.-'rlmt we mny know what further the tongne may teach us we 
will give the "Synopsis or a Paper read before the Eclectic 1\Icdir.nl Associa· 
tion or Ohio. by Pror. John ?tt. Scudder, or the Eclectic Medical Institute of 
Cincinnati," and pub\i,;hed by him in the F:clcctic Jlfedical Journal, of which he 
is the editor and proprietor. The paper was prepared to explain, nnd does 
fairly explain, the lending point, or basis upon which "Specific Medication" is 
established or founded, and that is. tbe indication for treatment as shown by 
the condition of the tongue, or "\Vhat the Tongue Tells Us," as shown in our 
fil'St heading above. And although it is quite lengthy, yet as it contains so 
much valuable information for tho!.C who may desire to take care of themselves 
and their families, I think it best to give the full synop!O!iS as he 
gave it in the Journal, Vol. XXXI., pages 425-8, under the head of 
"Specific :Medication," but as it relates largely to what the tongue teaches or 
shows us, I will bend it accordingly. 

2. The Tongue, the Condition of the System Shown by it, 
and the Remedy their Conditions Call for.-Afler the preliminary 
business of the a.c;.c;ociation was completed, he addre!'ISed them as follows: 

Gi.:~TLE:'ifEN :-At the last meeting of the State Society I was requested to 
prepare a paper on Specific Medication, which should serve as n bru:is for a dis· 
cussion in thic; new departure (as it has been called) in medicine. 

Ido not propose, in doing this. to occupy much of your time in details, but 
rather to prc.i;:cnt the principles upon which specific or direct medication rests. 

It will !Jc well for us, first, to think for a moment (if it is pos~ible for us to 
realize it) what an un·SJ:>C<:ific or indirect medication is. It means that we never 
oppose remedies direclly to processes of disease. hut, on the contrary, influence 
diseased action in a roundal>out, indirect, and llllCerrnin manner. 

~~~l~~~i~!J~faitl~1;1~£~\~~1~;~~i{~~f t;~~~~~~i~~; 
;;~~f!~i~§J,~~:i~~f: g~;i1r~~F:1d~ri~~~~1~~~~~~~~~:.~~ 
ciently potent their action will surely be the strongest-and the disease will stop 
-leaving the patient to recover slowly from the influence of the medicines. 
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Did you ever know the patient to ~top instead of thr cli<icnsc? I have, mnny 
n time, and h1wc in this way, myself. been a wondcrh1l cli<;pensntion of Provi
dence. In the olden time men would not beliC\'C that the rlocto1'S nided larg6 
numbcn> of people out of the worl<l. Oh uol The doctors, God bless them, 
pulkd the ~ick through, they would 111\ haxc died ir it had not been for the 
faculty 

lt i,,, wond<'rful how st:llic;tics take the conceit out of some JX'Ople and some 
thing<;. When we tind hundreds of cases of sc\·ere diseases tabulutcd-such ~ 

~~m:0~~1;.c~~~n1~1u~i~1~0~~~~a~:~1:1~'l :e%~i~~~- ~~db~1~:J~~~. t~i~~~c n~:i~~~i1~-~ 
give.-, n mortality of five 10 fifty per cent 

one fo~s~~~l~r~~c t~ 1~~~~~~1~il~,!~~j~~.1 °::.?a 1~·:~i.s b~~ftn t~~:i~n1~{~~[c~T~~~ ~1~~ 
t~~~1~~~1~vr~~~!~.::.'in1~~cw::ilr,~~\fve~~11~~~ ~o81~~~~~~1:1m~;1~1~s '~fier~1d 
practice, it is true, but yet enough to cause us to look nt home and rid oursc\v!';.9 
of the evil 

Now. l am glad to know that you, and Eclcctks o~ a rule, have a V<'l'Y 
much better practice tha n theory. Whilst they occasionally wander off a ft.er 
these phantasms, it is the exception nnd not the rule. 

is au~n~i>~fc~{ df'?;f~~iaiA~d·c;:c~~~;~i~~e t~~\;!~~~;e~f ~~1~r~fn~0tl~~ 
!~~!'~~o~i~J!%i1~cf :~~~i!l~~~~1~ ~~~~;:~~e~0~1i~ua~~~i~~~ble it to resist and 

We recognize the importance of the functions ~f circulation, inner\'ation 
(healthy action of the nerves giving strength), excretion, etc., and the necessity 
of obt.nining as nearly a norm.al (healthy) performance of them as possible. 
And all experience shows that JUSt in proportion as we get this normal perform
ance disea.cre is arrested. 

From its inception (commencement) Eclecticism has been. to a very cousider-

(!~Jde;~\~1::i~~r~t~a~or~·m~~ef:rr~ii~~u~r~~Nr 1rv~~~~! ~o~~o:c°S:i) 
for enfeebled mucous mcmbranl!S, Aralia (dwarf elder) and Apocynum (Ind ian 
hemp) for dropsy. Bapt:sia. (wild indigo) for putrid sore throat, and similar con· 
ditions of mucolL'I membranes, llamnmelis (witcb-ba1.el) for hemorrhoids, 
Maerotys (black cobosh) for rheumatism, etc. 

In our ?tlateria :Medicas remedies were classed as emetics, cathartics, diapho
retics, tonics, nltcrativcs, etc., but in !cading the description of medical proper
ties, some special use or curative action ·would be pointed out, and for thi~ it 
would be commonly used. 

In all acute, and most chronic d iseases, our examination of the p1;1-tient and 
our therapeutics will tnkc this order: 1. w·ith reference to the comht1on of the 
stomach nnd i ntc.~linn l ca1utl-bringing them to a!i nearly a normal condition 
as possible. that remedies may be kindly roccfred and appropriated, and that 
suflicient food may be taken and digested. 2. ·with reference Lo the circulation 

~~~~~~~~?i:r~;~~:~~~~~:J~~E:°r~'~,:~~0~1~~!:::s:~:~~!l~~=~~:~~;!:~ 
~:if o'f :;~u~~~1,~~~· s~~~~~o~~e~li~~ ;~J~,~~Cn~·ti~~.it\~e{\~~hr:er~rc~~~e ~~t~11~ 
processes of waste aml excretion-that the worn-out or enfeebled material may 
be broken down nnd speedily removed from the hody. 6. 'Vith reference to 
blood-making a.nd repair-that proper material be furnished for the building ot 
tissues, and thnt the processes of nutrition are normally conducted. 

'Ve may illnstrate this further by calling attention to the tongue as a means 
of diagnosing (determining) the conditions of the stomach and intestinal canal, 
and of the blood. 
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disea~c0~ "J:! ~~-;f "i1'::1~~1~!~~\>~~~g~r!~Yficd~e;tt~~fi~~.thc;~~1 1h~~c:~t~~nn~~ 
that rough cliagnosi<i which will enable us to guess oil a name for the as.'iOC:iated 

:m,~ti0!~i~'."~:~;~~'.:~~;1;;J~\~~·~'.~~·o°i~,~::~~~~~;~g~CK~7:~~~~~~i 
to tell me the cond ition of tlw stomach and iutesti11al canal, and especially the 
condition of the blood. 

the ~~.~~l~~~~:i1~~~!~;~~~t~~~!i.
1

;~~~~H~1~~,'.~~£~~l2:;k ::
1

:.:
0

::~~·:h:: 
there ure morbid accumulations in the stom:tch: anti we have to determine be-

~tikc:i'in~1~l~ll~~,i~1~~ (~~1~~:f~e bJ'f c:~isi~v;~~~~-~{f~ ~11~~~.11~r81~~~c ~:Cii~~~a ~c~o~~~ 
hy calhnrsi-; (cn.thartics). 

lf the tongue is uni formly coated, from brHc to tip, with n yellowish fur .. 
rather full and moist, we have the history of atony(weakuess)of thcsmall in tes
~\d~~::~~ ~~~t~:~~y~lophylin, leptand rin, and this class of rcmed icl-l, with con-

lf the tongue is elongated and pointed, r<'~ldcncd at the tip :rnd edges, 
pnpillre clongat('d and red, we have evidence of irritation of the stomach with 
determinatiot1 of blood. The therapeutics (application of the proper medicine} 
is plain: gE't rid of the irritation .ft1'st, and be care ful not to renew it by the ap
plication of har-h medication 

ousl;\g:;li~;cd~c ~::~"~t al~1~fTU::S tlii;ta~~~c;~~13elii1~t1\~:o~LS i~· ~!~c~;~11lc: t~lfp v~~: 
I t is au evidence of a want of functional power, (~cncml weakrwss), not only 
in the stomach and bowels, but of all pnrts supplied by sympath<'lic nerves. 
'Ve treat such tl c:1~e vc·ry car.·fully, a\·oid_a ll irritant'!, and u<:e means to restore 
innervation {stn.·n~h) throu;:rh the vC'~etat"·e system of uervcs. 

The tongue tells us of the acidity and alkalinity of the blood, nod in lan-

~:i:t!~a~~fi!~~ ~~~)~U~~:;~~i~~~l~~t1~?~~~1~,~~11s:r.~,!;~~; ~s~~r~a:~~;~h~~ 
the patient will be bcncfitN.i. Indeed, one who has never had bis nttention 

~::;~ f~o~~i~~~nd~y:~o~J~::;t~~~i~~~fa:i1;~;1!~f.~~~~~~~ ~( ~j;e forms of 

~~i~i1~:~~~f~~~~~~~~~~!~~~::r:E~~:~~~~~~~~::!~\f ic~~t~r~f~ri1!~!~~~ 
have been t r<'atecl with acids alone, and with a suctess not obtained by otllc.-r 
means. But it makes no cliJI'erence what the disease is, whether n. recent diar
rheri, or a ,1..,rra,·c typhoid dyi-:cntcry, if there is the deep-red tongue, we eivc 
nrnrin.tic acid with the same ai;<mrance of success. 

Impairment of the blood-sepo:is (bloo<l-poii;onin ~}-i<; inclicntcd by dirty 
coatin~, and by dark-colored fur-brownish to black. When we have either 
the one or the other we employ tl10sc remedies which 1mtai:;onize the septic 

(poiT~i~1~tf:r~~~1~~ nre indicated hv fnllnr.,_-.of ti""uc, with cvidcn1. relaxation. 

\;~~1ii~3i~~~~;i~1ti~:tl~~n ~V~ ¢1v~s~~~;u~~fc~1~1~~-id;r~}ei;~~~rc7~~1 ~~~~;~! 
red, iron by hyc.lro~n if the tongue is pale. 

The pale, trembling tongue. is a very good inrlication for thr hypopbosphitR<:. 
The pale blueish tongue, expressionless, is the indication for the adminis

tration of copper. 
The dusky, swollen tongue demands liaptisia. (wild indigo). 
You will notice that we have made this unruly member tell us a good deal. 
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~(~ ~b~~~1~s t~~t ~ pr;;i~~e~~t a~~iltlh;~ 1!·~i~l~~~c~~~e~ro~~~ it1~~~~gl~~io~,~~~~ti~l 
is pos."ible to arrive at posilh'e <..'Ouclu"ions, from symptoms tbnt arc always 

defin;~e,!~:1~t~;; ~~~a:;:~1;.~osis, we que~Lion every function in the same way. We 
make the pulse tell us the condition of the circulution, and to som(' C'\'.tcnt lhe 
ncn-ous sy~tem that it supplies. 'Ve question the ncn·ousJ11ystem, the secretory 
organs-in fact every part. 

One might suppo;;e that diagnosis in this way would be a matter or great. 
difficulty, as would the therapeutics based upon it, from the large numlx:r of 
remedies needed to meet these mrying conditions of the ~cveral function~. But 
this is not so. On the contrary, the method is not only direct and ccrtam, but 

:~~~ ~r{;:1i~ayif e ~~te~~;~r~~ ci'n tl21l0~~~,:;~~n~~~~~;~~ti~~~c~~~?1i~a~1~~g1i o~11i1~. ~0n°d 
tbrou~h this the vnrious purt<i and functions are united. Discn.seis nn aberra· 

~~~ ~.~;~i~1111i(re~~~~;.'\~cw~~1'Jj. cl~r~f~:~~t a~rt~~~~~ i~~~~j;i~lis i~~c~~~;> ~~~~ 
last, as a unit, awl oppose to itoue or more remedies. 

In some cases we have a fin:t preparatory treatment, to fit the patient for 
the reception of remedies which directly oppose disease. As when we gave an 
emetic to remove morbid accumulations, or means to relieve irritation of the 
stomach, or give an acid or an alkali, or use veratrum and aconite to reduce 
frequency of pulse and temperature, to obtain the kindJy action of quinine iu 
intcrmittcntorremittentfe\•er. 

In other cases there are certain prominent symptoms indicating pathologi 
. cal conditions which may be taken as the key notes of the treatment. As, 

when we ham the full. open pulse, indicating vern.trum: the hypochondriac 
fullness, umbilical pains, and sallowness of skin, indicating mu: vomica; U1e 
bright eye, contracted pupil, and flushed face, calling for g<'lSC'mium; or the 
dull eye, immobile pupil, tendency to drowsiness, which calls for belladonna. 

In some cases the indication for a special remedy, like one of these, ia so 
marked, that we 1:.rivc it alone, and it quickly cures most severe u.ad obstinate 
discn.c;cs. 

I would like to continue this subject further, for it is one in which I am 
greatly interested, and I know it is one in which you are interested, but the 
shortness or our session will not permit further remarks. But when we come 
together auothcr year, with another year's eA-perience, we may discuss it again. 

RunarkR.-Tf the foregoing is stu<licd well, "it will pay," by helping to 
understand the diseased conditions to which all are liable, as shown by the 
tongue; and, besides this, there are quite a number of things explained, which, 
if studied and ht..>Cded, will also prove of great value to those who are sick, or 
who have the care of the sick. 

LEMONS-Their Value in Sickness and in Henlth.-Ooc of 
the journals, speaking of the usc of lemons, says: " For all people, either iu 
sickness or in health, lemonade is a safe drink. It corrects bilousness. ll is a 
specific (µositive cure) against \Vorms and skin complaints. Lemon juice is the 
best ftlltiscorbutic remedy known. It not only cures the di~nse but prevents it. 
Sailors make a daily usc of it for this purpose. A physician suggests rubbing 
of the gums daily with lemon juice, to keep them in health. The hnuds nud 
the nnils arc :llso kept cleun, white and soft by the daily use of lemon instead 
of soap. It also prevents chilblains. Lemon used in intermillcnt fever is 
mixed with strong, hot, black tea, or coffee, without sugar. Neuralgia may be 
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cured by rubLing the part ~f!c<'tcd with n lemon. It is vnluable, nlso, to cure 
warts and destroy dundruf! on the head, by rubbing the roots of the bt1.ir with 
it. In fact, its uses arc manifold, and the more we U'-C or them the better we 
shall find ourscl\'es." 

Rema.rks.-Scc also their vnluc for freckles, and the use of hut lemonade 
to cure colds, and also lemon juiccacurcforsmnll pox, etc. 

Food as Medicine.-Dr. Ilall relates the case or a man who wus cured 
of bis biliousness by going without his supper, uud drinking freely of lcmoundc. 
Every morning. says the doctor, this patient nrosc with a wonderful scusc of 
rest and refreshment, nud n feeling as though the blood had been literally 
washed, cleansed and cooled by the lemonade and the fi\.<;t. His theory is, that 
food will be used as a remedy, for many disensc.'i, succc,.sfully. For example he 
curer.; cases of spilling blood by the use of salt: epilepsy and yellow fever, by 
water-melons; kidney n.ficctions, by celery (water-melons arc very valuable also 
for the kidneys); poison, olive or sweet oil; crysipelEL<>, pounded cranberries 
applied to the parts affected; hydrophobia, onious, etc. So the way to keep in 
good health is really to k1ww what to tat- not to know what medicines to take. 

Remarks.-Thcse are nil good for what he recommends them; then use 
them freely, in their season. 

1. ERYSIPELAS-Now and Successful Remedy.-Dr. T. B. 
King of this city (Toledo, 0.). an old physician, of the "Old School,"-Allo
pathic-tclls me be has cured erysipelas upon a woman ·s leg (by Lbc way do 
women have "legs "-I believe not so understood, but "limbs"). after ulcer· 
atcd and swollen so bad tbat other doctors said it must be amputated. But by 
simply dusting upon it, freely, the per sulphate of iron (:\Ionscrs salt), c1eaning 
off twice daily, with lvarm suds, and re-applying, wilhout other treatment, 
effectually cured her. 

Remarks.-This salt, or preparation of iron , is a great favorite witll Dr. 
King. He applies it, through a speculum (from the Lutir1 specere, to look), to 
ulcers at the mouth of the womb, or upper part of the vagina, he says, with 
equal success. I have also used it, with success, in several of these ulcerations, 
so I have confidence in it, in erysipelas also. To avoid staining Ule clothing, in 
these cases, wear a suilablc bandoge to absorb any escaping fluid, as Ule iron in 
this leaves an iron-rust appearance upon the clothing. 

2. Erysipelas of the Face (Facial Erysipelas).-Dr. J. B. John
son communicated the following to the Medical and Surgical &porter, which 
he has always found to arrest the disease at once an<l allay the heat and burniug 
promptly. He says: "Al!. the tongue is always more or less coated, I usually 
introduce my trea1mcnt by a close of pills composed of blue mass, 10 grs.; calo 
mcl, 5 grs.; mix and make into 3 pills; to be t:ikcu nt one dose; and to be fol 
lowed in 3 hours by a dose of su lphate of magnc~in (epsom salts, dose, ordi 
uarily, a heaping table-spoonful); and without wailing for the action of foe pills 
and salts, I immediately commence with iodide of potassium, 1 dr.; tinct. of 
hyoscyamus, 2 clrs.; tinct. aconite leaves (tincture of aconite root is seldom 
given internally), 12 drops; distilled watcr(clenr soft water will do) 8 ozs.: mi~. 
DoBE-A table-spoonful every hour, day and night, when awake; and I have 
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the face bnth('(l every 2 or 3 hours, and constantly co,·ercd with a linen cloth 
saturated (all it will hold) with the following solution: 

"llypo!-.11\phitc of soda, 1 oz.; carbolic acid No. l, 1 oz.; distilled water 
lsoft water will do), 8 ozs. )[ix. 

"This allays, most promptly, the burning and itching of the skin and face, 
aud is in no wise disagreeable. 

"This tre!ltmcnt, I bnve always found, to arrest the erysipelas almost at 
once, and my patient to be about his room in 4 or 5 days. My cnses have not 
only escaped complications of congestion and inflammation of the brain, but of 
the throat also. and without the use of either iron, quinine or wine; 5 gr. doses 
of iodldc pota.<;sium (a.s above) every hour, has never disappointed me in their 
action; and long experience has enabled me to declare, in my opinion, the 
intcrMl use of iodide of potassium, to be a specific (posilivc cure) for facial 
erysipeln.<i.'' 

Rrmark..~. -This will please all who prefer calomcl to the other treatment, 
and the author hfls confidence in this plan of treatment, as he is not afraid of a 
small <lose of calomel, nor blue mass. if worked off directly as was done iu 
this case. 

3. Facial Erysipelas, The Author's Treatment of.- llaving 
been rccemly called to a cnsc of this kind. I will give my treat
mentor it, as it may help 0U1ers. It was a young Indy of nbout 18 years of 
age, in which there wa.<; an hereditary tendency to thi<i. <lifif':t'lf', hc>r grandmother 
having died of it. J found the left side of the fa<'c swollen nncl inflamed, and 
just below the eye the flesh was quite hard and very tC'nclcr. I had it painted, 
or wet, at once, with muriated tincture of iron, full strength, and covered with 
a soft cloth, to protect it from the air. This was in the forenoon, and in the even
ing I instructed thesnme application, and then a poultice of stewed cranberries to 
be applied, always ·wetting with the tincture before applying the poultice. 
I gave her a seidlitz powder at once, to open !he bowels, the next mornihg to 
be followed with "n rounding tnble-spoonfnl of epsom salts, and after that, every 
other day a. scidlitz powder and salts, alternately. I gave her 5 drop doses of 
the tincture of the iron 3 times a day from the first, by dropping it into a spoon 
and adding water, and telling her to put the spoon past the teeth, so the iron 
should not stain thrm, whkh it does without this precaution. After lhe first 
24. hours, ns the infl:unmation began to go down and the hardened spot below 
the eye to hecome more soft and natural, I weakened the tincture to be applied 
with one-third water, keeping up the cranberry poultice nights, until the inftam-

' mation was cured, reducing the strength of the tincture for application as the 
case improved, until it was only one-third tincture and two-third-, water; and 
thus, in one week, she was again able to resume her labors in a candy manu
factory where she was engaged, no ulceration or open sore having occurcd; U1e 
scarf-skin only peeled off from the effect of the iron. poulticing. etc. Let each 
one, then, affictcd with this clise8se, suit himself as to which plan be will 
adopt, 11Scircumstanccsseem to demand. · 

I. DIABETES-Valuable Diet for, and Diot to be Avoided. 
-Exptriencc has shown that the only way to cure diabetes is to cbllllge from 
the ordinary to the following plan of diet: 
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I . F'ood and Drink.~ icldclt may be U.:?ed.-Thc quickest way is to confine 
the patient to beef noel hrcacl made of gluten fiour, which has all the starchy 
parts of the wheat removed from it in its manufacture; but mutton, tripe, 
tongue, ham, baron, sausage, poultry, game, oysters, clams and eggs may be 
occnsionally 11Sccl for vnricty·s snke (but liver never); so also srl.lads, made with 
cabbage or lettuce; cucumbers, wnter--eress, cnulitlower, spinucb and string
bea.ns in their SCM-On; so also peaches and strawberries with cream, but never 
with sugar; in fnct, all tart fruit may be used, especially nice sour appl~. 

peeled, quartered and cored, dipped in beaten eggs and rolled in fine or pow
dered crumbs of the gluten bread, then fried in very hot fat and drained while 
hot, make the best sub.,titutc there is for potntocs, which you will see below, 
must not be enten. ~!ilk in moderate qunntitics, cream, nice butler, butter
mi lk, and nil freRhly made cheese and Neuchatel {Swiss) cheese may be eaten. 
Nuts in moderat ion mny be allowe<l, and eggs freely, cooked to sn it the patient. 
Coffee or cocoa, in moderation, with cream, but never with sugar. If tea mm1t 
he used, Jct it bc weak, and only taken in small quantities. Sour wines, a.e 
daret, Burgundy. Rhine, etc., for those who will use thc-m, may be tnken in 
moderation at dinner time. For \'ariety's sake, in.'!teall of being ab.,olutely 
confined to the bread made of the gluten flour, it mny bt• made into rolls, pan· 
cakes, fritters, mu~h. and baked puddings, b~1t never '' ith sug:lr or moh58C:S, 
nr1r may these cwr be u~c..'<I, even in pudding sauces. Eat slowly, i. e., 1m'1iti· 
cate (cbew) ''l'ry fint-ly, and what drinks arc used let tlwm be takCo n.t the clooe 
of the meal-a$ little a.s po$iblc between meals, of such as have been named 
above. 

Il. Ji't:>od and Dri11k..• wltich Should .Nuer be ll-r<l.-Potatoei, lnrnips, 
beets, Cllrrots, par..;nips, 1>ea.._ci, beans (only string·lx·ans above named), rice, eel· 
cry, asparagus, or tomntots; nor ~ups in which common flour has been put, as 
vermicelli, noodles, nor any of the vegetables abo\'C pro!Li!Jitcd. No cake nor 
pastry or any kind, exccpl it be made from the gluten llonr: nPld nothing !hat 
contnins sugar or starch in any form; ancl no spirits, mall heers, nor any or 
the sweet wines can ever be allowed. Take tepid or warm baths, according to 
the season, M often as ncce~snry, followed with friction and exercise, as needed 
to bring a glow of wamllh nod heat to 1he surface. [I can not sec why the 
Salt Water Washings, (which sec) should not be used with the friction or mb
binga, as there g iven; certainly diabetes is a chronic disease.] Also stick to the 
above di rections :ts to diet, the year round, to avoid a relapse. 

Jlemark3.-'J'his plan was, I think, adopted by some eminent physician in 
Europe-I do not remember his name.- then by American physicians, by 
which it has been fairly tested, and found to be about the best thing that can 
he done: and it has heretofore been considered to be about all !hat could be 
done; but later, as shown below, a few remedies have l:K>cn found also v11. luable, 
and the closer the confinement. to the beef and gluten flour bread, for 11. fow 
months, the better will it he for the patient, using the allowablcs only, as it may 
I>'' al~lntely ner(>'l"-.'l.ry for variety's Rake. 

2 . Diabetes, Ammonia-Saline T reatment for. - lt hns been 
found recently, by analysis of tlialJctic bloo<l. that L!Jcrc Ui a grtat. deficiency 

12 
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uf certnin alkaline salts. These salts are absolutely necessary in order that the 
sugar which is formed in this disease, just as in health, should be burnt off at 
the lungs. M. :Mialhc, who discovered the abo"c fact, considers thi"I deficiency 
tile primary (first) cause of diabetes. Whether this is so or not, there is no 
doubt tlmt ~mch deficiency must re-act upon the disensc. Accordingly, treat
ment directed to supply this deficiency is likely to prove of service, and in 
actual practice such is found to be the fact. The best snlinc mixture is com· 
posed of carbonate of ammonia, phosphate of ammonia, and carbonate of soda. 
each, 10 grs.; tinct. of ginger, a few drops; 3 times a day in an oz. (2or 3 table 
spoonfuls) of water. 

This mixture is very gratifying to the patient, rcliPves thirst, and mitigates 
(lessens or relieves) the morbid (unhealthy or craving) appetite. 'l'he tonguo 
generally becomes moist, the uriac diminishes in quantity, and contains 1CS9 
sugar. In one case, which may be taken as an a\•eragc one, the amount ot 
sugar was reduced from 30 grs. to the oz. of urine, to 6 grs. 1 nnd the amoun1 
of urine daily from 14 pts. to 4 pts,-Dr. lV R. Bas/tam. 

Remal'ks.-1 have taken this from the Eclectic Medical Journal of 1872 
page 327, nod therefore, I have confirlcncc in it. although I have had no oppo1 
tunity to try it, a.s I did not see it until the writingofthi.sdepartmcntwasnearly 
completed, and especially not till the subject of diabetes lmd been written; sti.I, 
I shall try it at once if a case comes under my care. 

3. Ergot in Diabetes Insipidus.-Dr. Saundr.rs---St. Louil O/ ,rier 
of Medicine-reports a case of diabetes insipid us successfully treated, wit\1 dram 
(small tea-spoon) doses three times a day of ft. ex. of ergot. The US<. of ergot 
was suggested by an article from Dr. Do Costa. 

Remarh.-These French physicians, are generally pretty "Crtain of their 
facts, before they report their cases. 

4. Diabetes-Incontinence and Dribbling of Urine, Success
ful Remedy fur.-After the foregoing matter upon diaUetcs had all been pre 
pared, I saw a report of the very remarkable success of J . T. McClanahan, M.D., 
of Brownville, Mo., in the" Newer l\!atcria :Mcdica ••of Parke, Davis & Co., 
Detroit, Mich., especially upon diabetes, and incidentally upon the others above 
named, having been successful in both kinds of diabetcs-mellitus, from mel, 
honey or sweet,-the kind that has sugar in the urine; and also in what is called 
inaipidua, i. e., no sugar in the urine, and hence insipid or tasteless. This latter 
kind, however, has been, heretofore, much more readily cured than that with 
the sugar in the urine, but Dr. McClanahan, even in a case of this almost incur 
able kincl-cliabctes me11itus-rcport.s the following successful cure. lie says; 

I. "My case was that of a woman aged 37, mother of children, who was 
complct-cly run down by large discharges or urine, general lassitude or weakness, 
(so that she had to give up housework,) pain in the back, considerable thinot, ap 
petite variable, sometimes ravenous, and sometimes deficient, skin sallow and 
doughy, temperature 101~, slight cough, and occasional night swents, loss of 
flesh, pulse little affected except when diarrhea was prc!-lent for a few days, it 
would then present the usual ft.'t!bleness and mpidity. I fountt the unnc con 
Laincd sugar; specific gravity, 1.032. I brave the saturatt:d uuct. 01 rnus 
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Y<>mntk-a, in ~ tc..'\·!<poonful doses every 4 hours, until she was under tbe 
:influence of the remedy, with a diminution of urine from the first dny. The 
<lose was lessened and the interval lengthene<l from week to week, 11.ml fiunlly, 
i:u 3 months, the medicine \YU'> discontinued. Iu the meantime, strict dieting 
laws were observed, carefully avoiding such diet as fnvorcd the sugnr forming 
process in the body. She l>cing of a scrofulous diathesis (tending to scrofula). 
I gave cod liver oil with hypophosphite for some time after discontinuing the 
rbus aromatica. Ile continues by saying: 

"l ha\'C had the same rc~ults with two cases of diabctc.~ in~ipidus under 
t.he same treatment; and I am at present treating another case of diabetes mel 
titus, a very interesting cu.sc, which I will report in a future article." 

II. Jnc-01ittmmce.-In incontinence of urine, whether from atony (weak 
nes.s) or the muscular fiber, or irritation of the nervous fil.X'r, which prevents 
normal (usual, healthy) distention of the bladder, it is applicable. 

III. Dribbling.-! have relieved several cases in whic h the person was 
unable to prevent a constant dribbling or urine; also, those cases 
!n which the patient ha.~ no control over the urine whatever, will be promptly 
met by the action of the rhus nromatica. DosE-For adults in these cases of 
dribbling, or incontinence, he gave 10 drop dose.sonly, 3times daily. }~or chil
dren, strong tinct. rhus aromatica, ~~oz.; glycerine, lX' ozs. DosE-One-half 
.cea-spoonful 3 times a day; and when allowable, drop the :morning close, then 
.the noon, and when cured, stop all. But in all su~b cases have the child urinate, 
&t once, when nature calls for it, even in the night, o.nd especially before retir
ing in all cases. 

IV. For Summer Complaint of Clu"ldren.-Dr. lilcC!annhan, above named, 
reports the case or a little boy, with chronic diarrhea 11nd dysentery, stools pale 
and thin, running Crom him like water; no particular p:i.in, or fovcr. Pale and 
emaciated; limbs, trembling, scarcely able to stand alone; skin cool and bowels 
flabby. Gave tinct. rhu.s aromatica, ;.f oz. Dose-Only 3 drops, in a litllc 
water, after each passage; with proper diet and care he recovered rapidly. 

V. A laborer, with chronic dysentery for two months, he gave: Ti net. rhus 
aromatica in doses of 10 drops, together witb a boiled milk diet; made n com
plete recovery. lie gives an account of cases where almost wholly the pas· 
sages were blood, equally successful in treatment; increasing to 15 drop dosc.g, 
after each stool, with the boiled milk diet. And also many other eases of incon· 
tinence of urine, but these will suffice on this class of clic;eases. Then ho 
comes to : 

VL Uterine Hemorrhages, MeMrrliagUi (profuse j(ui.dn!J) Leucorrhe11., etc, 
-tie first cautions against the frnud~ of some person<> putting out bnd articles, 
etc. But he thinks, and so dcv>..s the author, 1hnt Park, D:lvis & Co., of Detroit, 
will furnish n genuine article of fluid extracts of the rhn'> nromntica, and if l 
failed with that, I woulrl get the crude article of them, nml make the stron~ 
tincture, :is Dr. McClanahan had always use<l, up to the time ot the for<'going 
reports. Ile was then called to a bad case of uterine hemorrhabrc, aft<>r an 
M.bortion; at least two quarts of Ulood lost; flNt gave n stimulant, Ulen gave 
tlOSC!S ur JO drops of the strong tincture rhus aromatica, every 15 minutes, and 
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applied' to mouth of the womb, clotb<s w1.:t in wat<•r with a fifth as mue,;h tine 
turc of rhus, gently kneading O\·er the utcru<> uutil it contracted, and ah<·r two 
hours the hemorrhage ceased, and patient comfor1ablc. Then dircctt·d the tinc
ture every hour, and left to call in 6 hours. Found bcr comfortable, rtmovcd 
the cotton without any more hemoP-bagc, improvement rapid, and recovt•ry 
complete in 10 days; but there was a slight discharge during this time, for 
which he gave smaller doses, probably 5 or 6 drops, every 2 or 3 houN, as 
required. 

VII LeucorrMa.-ITe uses the same tinclurc when there is a relaxed con
dition of the uterus, as in lcucorrhca, and al!:<> hemorrhages from falls, blows, 
!.!le. 

VITI. 1Ierruwrlu:t{J6 F'rom tlie~KUlneys.-For blood passed in the urine, mnk 
ing it dnrk, he prescribed: Tinct. rlmsaromatica, ~oz.; tinct. nuxvomica, l& 
t!rops; glycl'rinc, 3 oz:-;.; mi:x. DosE-.A. tea-spoonful 3 times n day. M1m 
ulik' to Le out in a week; good recovery. 

Rcmark~.-Tlll'sc la-.t clauses nrc condensed from the doctor's report, giv 
ing all th;lt I df't'Jntcl n<.·ce..;-=ary to understand how, and when, and bow much, 
to give of tlw remt•dy, not doubting tha.t much good will nrisc from U1c further 
w.:t' :nvl stu<ly of thii nrtic!f:, o( the "~cw RcmcJics." l"or, c<:rtainly, H it 
proves n~ snc<·cssful in diabetes, which has been one of the incurables, in other 
hand::., ns it has iu Dr. ~lcClanahan's, and several other physiciaru; whosc:rcport.s 
were gh·cn in conucctiou, it will be a great blessing to su.fiering humanity. The 
report was made in Yol. I, Parke, Davis &: Co.'s "Newer Mntcria. Medic-a, .. 
Detroit, }Lich. 

TOBACCO CHEWERS' WEAK S'l'Oll'!.ACH-Antidot-0 for
Which Also Weans One F rom i ts Use.-A writer to the" llousehold H 

of the Blade, in answer to nn inquirer for such an antidote, says: "I herewith 
&•nd you my prescription, which has never failed yet. Take tJw inner ba.rk of 
the rooL of poplurorwhitcwood, and when your friend wants n. chew of tobacco 
kL him take a chew of this bark. If he will follow this for 3 week..~. I wiH 
guamntce he will uot be troubled with a weak stomach or hi~vc nny more d~ire 
for the filthy weed." 

Remarks.-T his being just the thing desired by many, let it hnve a. !nit 
t rial, twice as long as the writer claims to be necessary, rather thnn fail Not 
being a. " chewer," I have not tested it. 

E METIC-The Best in Use .-Lobelia nnd boncset (eupatorium pc" 

/oliatum, also called thoroughwort). each M oz.; infused or steeped in water, l 
pL Dosi,:- Give one table-spoonful every 10 minutes until thorough emuis 
(vomiting) ha3 taken place. 

Re1narks. - This is the best emetic in use, from tlte fact tl1at it injures none. 
und will not continue ita action any longer than you gi'·e it. It is necessary, 
ther efore, to continue to give it until the contents of the stomach arc thoroughly 
evacuated. This was the great favorite of Prof. I. G. Jones, one of the c:u-15 
E clectics, who claimed it the best emet ic in ui;c:. 

1. IMPOTENCY-Especial Tome for. - ~trychnine, I b"T, sul 
phute of ouinine CnboSJ'.)hate of quinine is the lJcst, lmt it is not kept by drug 
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gtsts generally), 30 g~.; tinct of muriate of iron, 7' oz , glycerine, 4 01.S 

DrRP.CTION~-Put th!.! '>trychnine into a mortar and rub first, then tbc quinine 
al<>o, and rub together a little. then put in the tincture of iron, and rub till all 
arc di..,,-;olvcd, th<'n ruh i11 tlw glycerine, and bottle for use. Do1m-Takc % 
tea-1>1>00nful in i\ little water. 4 times daily, just before each meal und at bed
time. Shake well before taking . 

.Rt:m11rks.-\Vl1cn the amount here given has been t~k<'n twice, take no 
more for two weeks, after which, should U1cre he still further need for the 
tonic, tlo th<"! ~amc again a.s long a<J needed, whether it be :' ycttr, or more. rt 
is much to be regretted that young persons, of both Bcxcs, very frequently arc 
led into C\'il habits by seeing others do the same, and too often by persuasion 
sud instruction, which undermines tlleir strength and \·itality; and if long fol. 
lowed, destroy~ all happiness by what is called'' loss of manl1ood ··-the dcsLruC· 
tion of the powers of nature, created for the wise purpose of continuing the 
existence of the bu man race: it is also to b;t! regretted that men . not to say 
women, even after marria.ge, o.re so excessive in their indulgences, that Lhey also 
become equally prostrated. And, allow me to say, that while these evil pruc
liccs arc continued there need be no expectation., of cure. Stop them, and take 
the medicines necessary a.s long as needed, and a cure may be cxp<.-ctcd, with 
this drawback, however, - ! care not what the evil habit may be, nor what the 
disease may be, if it is very long continued the same degree of health will never 
ai.ftcrwards be obtained a.s that before indulgence or the Jiscnsc-it is not in the 
nature of the human system. any more than it is for n tree to hcnl without leaving a 
scar or dead spot, although the bark may heal over after a piece htL~ been 
.knocked off, but U1ere will be found always the dead spot underneath it; and 
although the spot may not be easily found by the pbysiciun wl1en called t-0 these 
old cases, the person.~ tbcmseh-cs will generally realize it as long as they live. 
Then, let every family of children be instructed against these evil bab1ts, and 
.every married person avoid all excesses. 

The tonic effects may be increased by taking the elixir of calisaya and iron 
after meals. This is kerJt by most druggists, and the directions as to dose, etc., 
found upon the bottle. Cnli.~aya means Peruvian bark. The above treatment, 
with an occn..~ional change to some of the following tonics, will Uc found 
valuuble in spcrmatorrhea (loss of semen), as well as for nil purposes of debility 
or di<>ease needing a tonic. (See also, Female Debility, Tonics for, etc.) 

2. Tonic or Stimulant for Sexual Debil.lty.-Tincture of iodine, 
20 drops; simple syrup, 4 ozs. DosE-Take 1 tea-spoonful 4 times daily, one 
bcmg at bcd-1ime. 

Rem"'~ -E\•en m the8C small doses, Prof. Scudder says, it stimulates and 
iucrea."CS the power of the sexual organs 

3. Tome Tincture, etc., for Sexual Debil1ty.-Oeo. W. Hom· 
sher, M D., of li'airficld, lr.d , fn an.swuing several inquirits ma.de through the 
Bnef gives tbe following plan, l:&S being very satisfactory; and although f have 
uot fiS yet tried this, I know it wiil Oc found vatuatile 

·· Iterro cy&.Lurct or 1.><>tas:C.. >f oz.; 3'.l lml (boiling w11ter} S oz.s., diS90lVO, 
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then add glycerine, 1% ozs.; specific tinct. (11. ex. , I think, will do as well 
when the specific tincl. is not kept by druggists) of ~taphbngrin, 1 dr. DoSE
Tnkc 1 tea-spoonful 3 times daily, and at bed-time have the patient take a 
sponge bath over the spine and hip~. and give, on retiring, 10 grs. cupuiiu (1 
think B. Keith & Co., of New York city, prepare the best lupulin in use) in• 
little cold water. Not only,'' he continues," will this treatment relieve the dis 
ch!U'ge of semen, but will cure 9 cases out of ten of sexual debility, by prohib
itiog sexual intercourse for 2 months, and giving these medicines that length of 
time; then suspending all drugs, with the exception of the lupulin at bed-time, 
and continuing the hip baths." 

Remarkx.-Shoulcl not a cure be perfected in two months, J should say, go 
over the same treatment again, aft.er two weeks' discontinuancti, until a cure 
is accomplished, avoiding absolutely all the causes which led to it in U1c first 
place. Jn these cases there is always an inflammatory condition of the ureter 
and other parts of the organs of generation; hence I have found that a 10 to Hi 
drop dose of the fluid extract of gelscmium, in connection with the other trea.t.
mcnt, at or near bed-time, will greatly &id in overcoming this inflammatory 
condition. 

4. Tonic Tincture for Impotency, Spermatorrhea, etc.
Dr. R. lL Griswold, of North :Manchester, Ct., reports through the Brit/, that 
he h:i.s made several quick cures of the above diseases with Ute following: 
Tinelli. of nux vomica and cantharides, each 1 dr.; tinct. ferri ·mur (muriatod 
Linet.. of iron), 3 clrs.; fl. ex. ergot, 1 oz. ; acidi phos. dil. (dilute phoshorie acid), 
3 drs.; mix. [The author would say, double the amount, as it will be needed.) 
DoSE-Thirty drops (% tea-spoonful) in a wine-glass of water, 3 times daily. 

"Within the last six months," the doctor says, "I have treated severol 
CaBCS of the above diseases with uniform success, a radical cure being effected 
In each case. Two cases occurred in young men of about 20 years of age, 
resulting from mnsturbation; one case, following gonorrhea; tJ1e fourth case, a 
married man, wa.s the result of excessive indulgence: and three other cases. 
where the search for the direct cause was unsuccessful, yet the same treatment 
was successful." 

RemarkB.-Hc required abstinence from all stimulants (liquors) and condi 
ment.s (high-seasoned food), using light but nourishing food, especially milk , 
eggs, fish; sleeping on a hard bed, and in a cold, well-ventilated room; tot& 
avoidance of all sexual excitement and all undue exertion of strengtJ1. By ob
serving tbe foregoing, Ute success was satisfactory. 

The only apology I have to offer for the introduction of tJ1ig cla$ of reme
dies, for the above diseases, is a positive knowledge that such conditions 
are found throughout the country-I mean the whole UnitC'd !=Haws and Domin· 
ion of Canada, and, I have not a doubt, of all other counlries-and also a 
knowlc<lge that those who have need of such remedies liaw so trrcat a delicacy 
in going to home physicians, they either put off treatment 100 Joug, or are so 
cgrc;;io11sly humbu~gct.1 by advertising quacks that 1 have feltcompcllecl to come 
to their relief, a.s well as those troubled only with the common, or ordinary, 
diseases alfocting the health of the people. Faithful attention in taking the 
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medicines, und the a\oidance of all the; cau:oc~ lc;ltling to these difficulties, with 
care also us to diet, etc., will en~ure success, with but trilling expense as com 
pared with the churgcs of tho~ who can cure, at most, I.mt few of the cases 
they succeed in obtaining through their advertisemcms. I will close this su\>. 
jcctwitJ1 the following: 

5. Tonic Pill for Sexual Debility.-Dr. Bcnj. A. Penn, of Bry· 
antaburg, Ind., give~ a valuable pill for sexual d1.:bilily, in t11c ~lay number of 
the Brkf of 1882. "Strychnine, 3 grs.; sulphate of (JUinine (pho~lmtc is 
best, if it can be obtnined) 120 grs.; irnn by hydrogen, 120 grs.; mix thoroughly 
and make into 2-10 pills. Oosr:-Take l pill every G hours during the day; 
and after tlic system becomes used to them take 1 every 4 hours." 

llemark.1.-Thc only change I would suggest in this pill is lhat lhe quinine 
should be doul>lcd in amount, or one grain to each pill, as 1 tbink this would 
t'Tcatly increase its tonic power. 

BORAX-Its Value in Catarrh, Throat Difficulties, Infiamed 
Eyes, Dandruff, etc.-1. A solution of 1 dr. to soft water, % pt., snuffed 
up into the nost rils, is valuable in catarrbal difficulties; if recent, it will effect a 
cure. UM! 3 times daily; though I must say I think it is easier taken in pow 
der, as a snuff. and better too, t11ken 5 to 10 times daily. I cornl>ine sugar, ~ 
dr., with powderro horax, 1 oz.; and put in a rew drops of white rose perfume, 
as a snufT; and if the throat is sore, dro1> a pinch of it into the throat at each 
time of snuffing. It soon benefits both difficulties. 

11. The feame strength makes a good wash for weak in6amed eyes. 
Ill. Ui;e as a gargle, in recent affections of the throat. 
IY. It makes a. valuable wash for the head if troubled with dandruff, leav 

ing the hair soft and glossy. 
V. In nervous headaches, wash the head witl1 it two or three times as 

Btroug, then wash out with cool, clear water, rubbing well with the towel, and 
t:1ke a nap, and gcncrnlly all headache will sul>side, and the patient be much 
refreshed. After washiug the head in this wny it will be very proper to use 
Lheruagic headache cure, a.s there directed, which see. 

VI. In erysipelas, a writer in lhe Philadelphia AfedWr.l Times says, from 8 
years expcricuce, he has found a solution of borax in glycerine, 1 dr. to 1 o:i., 
to be a rcmarka!Jly effective remedy, to be locally applied on linen. Jn conncc 
tion with tl.iis borax solution upon the inflamed part, 1 would give 5 to 10 
drops of muriatcrl tincture of iron, every 4 or 5 hours, int ernally, when a cure 
may be expected in 2 or 3 to 6 days. If it irrirntcs the stonrnch, or ciuisce too 
much flow of urine. lcsstn the dose, or lengthen the time between them. (Boo 
also erysipcln.11, where the treatment may be prefcral>le.) 

VII. As a. shampoo, once or twice a week, it will be vuluable for every· 
one; but for students, clergymen and others who have considerable 
mental work, it will be found especially valuable, after the labors of 
the <lay, rubbing and drying the hair and head well, before retiring. 
The powdered horax is readily dissolved, and a small tea-spoonful to a 
1.umblcr of water makes all n·ady for general purposes. If there is any 
intlammatiou of tl1c guuu;, rinse them with it 3 or 4 timce daily. 
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VIII. For clothes washing, in Jlollaml, Belgium and Fmncc the washer 
women and washer-men (for in some of these countries the men do '.I. good 
share of the washing) use a large handful of refined (powdered) borax; being a 
neutral salt (having no cxc~ of acid or alkali) it docs not injure the clothing at 
all, but soflcns the hardest water, or at least materially improv~ it for wa ... hing 
purposes. Many people use ammonia for most of the purpOSf'S here n:lUl(!d, 
but the borax is generally preferable. 

1. NIGHT SWEATS-Remedy for.-Dr. Charles D. Carpenter 
reports a case through the Medical Brief, of St. Louis, wherein he wa.s attending 
a "medical" friend, suffering with rheumatism, which continued 7 weeks (I 
have heard of a cu.sc wherein the celebrated Abernethy, of England, was nskcd 
whnt should be taken for rheumatism, and the answer wa.,q, ·•Take six weeks," 
-in other words, there was no cure, but it would get well in that time). In 
thL<.1 cu.se, after the acute stage bad passed, recovery was rcturded by terribly 
prostrating night sweats, and after trying half a dozen or more of the common 
remedies for them, at the suggestion of the "medical" friend, he gave 2 full 
doses of chlorul dydratc. When the putient was fully under the iniluence of 
the chloral the sweating ceased and returned no more, the patient making a 
n1pid recovery. Uc uftcrwards tested it in a number of obstinate cases of night 
sweats, and with uniform success. DoSE-A full dose may be put down a.s 15 
grs. for a large man; 8 to 10 grs. for a large woman; repeating or giving tho 
second 2 hours after, dissoh·ed in water, say a wine-glassful or ~of a common 
tumblcrtul. I shou1d not give beyond the 2 doses. It has been given in much 
larger doses, but it ia not be.st to run any risk, unless absolutely necessary in 
great and long-continued pain or nervousness arising from delirium trcmcns, cle. 

&mm·k.J.-If it is good for night sweats arising from rheumatism, it is 
good for them arising from consumption, or any other prostrating disease. 
Further, it is very probable that one of Dr. Caqx:nter's obstinate cases al>ove 
mentioned W38 a consumptive; although he doc.<J uot say what they were, it. is 
enough to know it is good for this symptom. It matters not, then, what U1e 
disea.seisin which tlicy:1repre.sent. 

2. Night Sweats, Consumption, Spitting Blood and Diabetes, 
Valuable Remedy for.-Bugle weed (Lycopus Virginicus), also known as 
Paul':i bctonin. and 'Yater hoarhound; the tincture or fluid extract has been found 
valuable remedy in all the disear-ied conditions above named. Prof. Scudder 
uses it in nil chronic diseases when the pulse is too frequent and the debility 
considern.ble, for, n.s it lessens the pulse-which it does-so also it. increases it in 
strength, acting, as he believes, through the sympathetic system of nerves, im
proving the circulation, the appetite, blood-making, nutrition, and the secretions. 
In consumption, be Mys:" We find it relieving the cough, checking the nigM 
sweats aud the dinrrhc11, lessening the frequency of the puts<>, impro\<ing tho 
apppctite and giv ing better digestion. It has been used more in hemoptysis 
(spitting of blood) than in any other rlis<';\_~. its action being slow but certain." 
- Sc11cldcr'11::ipecefic,1fediw.tion. 

Prof. I. J, :M. G~. of llarietta, Ga., author of" ,)fateria-Mcdic:u and 
Therapeutics," in his " New Medicines," says, among other things, that be has 
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bad it- tlw lycop118-tO arrest hi.:moptysi,; (,;pittinti hl\JOll) in a few hours, \\hen it 
was profuse nm! alarming. It ~ems to coulrol lhc nisculnr cxcitcmcut(cxcitc
mcnt of circul:llion) in a m:mucr peculiar to itself. 

Thi~. however, I do not look upon us at all ~iugular - all remedies h:n·c 
their own peculiar :1ction, aml none or u<; can tell why, nud in but fow circnm 
stnuccfl can we tell how; but it is enough for it to be known, they do it. 

Prof. Gos.'i further flays, thnt it is abo a valuable rcuu.:dy in the trcatmc11t <if 
dial'Ck:-; ilU!l'pidus (when the urine is tasteless) and ~ttcltarimi (the urine cont:iin
ing su.~1r), and in chronic roughs, with profnsc cxpcctomtion. 

rlw dose of the infw•ion i;; 1 to 2 ozs. (2 to 4 tahlc-:-.poonfuls), and the dose 
of the ti. ext. is 1 to 2 drs. (tea-,poonful). 

W liae ft Gmic~. 1Vl1m ro be Gatlm·cd, ete.-1t grows over large portions 
of the United States. Has a small purplish ttowcr through .Tu ly and 
August, when it should be gathered, dried in the sho.tle aml cun!fully kept 
in pt1pcr i;:i.cks, for each year's use, as age injures iL. It yields itg strength to 
boiling water, l oz. to the pint of river or rain water-giving 1 to 2 oz<>., which 
would he 2 to 4 table-spoonfuls, as a dose. None of theee writers say how often 
it should be given, hence I would say, 4 to 6 times within the day untl evening, 

:;~ua:~;~o~~~cc s:!t~1. ~:~.:~~1~c~10~1~~c:~1J:~~i~~ tii~ti~i'!~as!~ is not po~nous 
Prof. King, of Cincinnati, in Iii<;" American Dispcnsatory," in his explana

tion of the uses of the bugle weed (lycopu.,), after corroborating it':! uses in 
the diseases above named, adds: "It acts somewhat like digitalis, in reducing 
the velocity of the pulse, but it ig devoid of the d:mgcrous effects resulting from 
the use of that drug, and hence has proved useful in some heart affection.c;. ' It 
is decidedly beneficial in the treatment of dhbctcs, having cured when all other 
means were usclc..<os; and ha.q been of service in chronic diarrhea and dys<>ntery, 
inflammatory diseases of drunkards, disea.ses or the heart, and int~rmittent.s 
(agues)." 

Dose of the powder, from 1 to 2 drs. (1 to 2 c:.mall ten-!<poonfllls); of the 
infusion, 2 to 4 fl. ozs. (from 4 to 8 table-spoonful,), and of the concentrated 
tinct. of tbe recent pln.nt (tinct. made with 8 ozs. of the bruised plant to 1 pt. ot 
diluted alcolu~J). from 5 to 60 minims (drops). 

'l'hus it is seen, the bugle weed is a very valuable remedy. Especially is it 
worthy of a fair trial in the coughs and prostrating night sweats of consump
tion, as well u'l in ull the other diseases mentioned. 

PILES (Hemol."rhoids) - Dleeding or Only Tumors, Some 
Remarkable Remedies for.-Stephcn Adnms, M. D., of West Newfield, 
Me., iu an~wcr to a call in the lifedital Brief.of St. Louis, Mo., for hemorrhoids 
(piles), says: "I use a remedy which I have uc:.00 n Jong time, and which has 
cured every rac:.e where it has 1.>ccn used. Mix cilrinc ointment nod ro~inous 
.Jintmcnt (both kept by druggists), about equal part!'; put n few grs. on a piece 
-0f paper, rub on anc'I about the anus (rectum) 3 or 4 times a week, at night. It 
will !>top tlie hcmorrhflge (bleeding), and soon di"<'IJ<:. (dri\'(• nwny or !'IClllter) the 
tumor. You ncC'd no knife or cau~tic. Shonlrl 1hc hmnl.; inc:line lo ronfltipa
tion, use, 2 or 3times a week,~ gr.solid ex.of l.l<:lluduun!t. aud somegc-ntlc lnx~ 
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ative (as cream of tartar, sulphur, magnesia, etc., or the pile laxative below), or. 
if possible, a better plan is Lo keep the bowels regular by proper diet and 
exercise." 

Rtmark~.-This would be con!'>idered a prctly good thing, without other 
testimony or corroboration: hut in accordance with my gcncrnl custom, 11lthougb 
I have not had a ha<l t·a•w on whidi to try it, yet as otJ1crs lnwc, and are reported 
through the Bri~f a hon• n:urn·d, I will quote from one more of them. G. A. 
Graham, )I. D., of White H:.111, X. C., June 18, 1880, page 318 of that year, 
snys: "Bciug a sulfrrt·r from la·morrhoids myself, I wa.s C!;pccially interested 
in the mauy articles which :ippcared in the Brief, for the cure of tlds trouble 
without tile knife. I concluded to try citrine and rosinous oinlmc:nt, recom
mended by Dr. Strphcn Adams; I only used it twice last Nov1.:mber, and have 
not suffered once since. Four weeks since, an old man came to me 
for treatment, who h:id piles for forty years, in which time he tried 
any numhcr of doctors and remedies, without any marked benefit. I did not 
care to treat his ca.so with ointment alone, but, as he refused any more radical 
vrocc<lure (as the knife or ligature), I gave him, as an experiment, a little of 
.Adams' ointment; he reports a wonderful relief. The tumor, which was two 

::~b: ~\i1~~!~1;~:~r~~~~~·~c~~l~~g7, :n~~e~v~~n;~~!~~~~:l~ ~~=~:~cdi :i: 
this hoping that others may be induced to try this remedy and report. " 

2. Piles, Laxative for .-The inquiry for the best medical treatment 
for the cure of hemorrhoids, or piles, which brought out the above and many 
others also, wns made by Dr. Hendien, of Nicholasville, Ky., among which 
was the following, by Clarence ll. Clark, 111. D., of Haverhill, N. n. I give 
ft, because I think it valuable as a laxative in these cases, rather than with a.n 
expectation of its making an absolute cure, although Dr. Clark says of it: 
"What I lhink to be the best remedy is the following recipe, which I have 
thoroughly tec;ted. Jn.lap, confection of senna, bitartrate of potassa (cream of 
tartar) and s11Jphur, each 3 drs.; nitrate of pota .. ~a (purified saltpetre) 20 grs. 
(all in powder); syrup of tolu, sufficient to make a soft mass. DoS.E-A pi11 
the size of an ordinary bean or small chestnut, 3 times a day, before meals; or 
sufficient amount to produce a gentle movement of the bowels; continue till the 
bowels become regular and natural." 

Remarks.-This will, however, be found quite efficient as a laxative; and 
also an alterative of considerable value. The fig remedy Lclow is an excellent 
laxative also, for piles, and I think more curative in itself. (See "Bleeding 
Piles, Laxath·cfor, etc.") 

3 . Piles, Simple Remedy for Tumors in.-E Par.mo", M. D .• 
of Savannah, Ga., gave the following. He says: "For many years I was very 
much troubled with piles, the tumors often being as large ns a walnut and very 
painful. I tried many remedies with only temporary benefit; three years ago I 
prepared the following: Glycerine, 1 oz.; carbolic acid cli<:solved in the least 
water that will dissolve it, 20 drops; mix. At night, on going to bed, I washed 
\he parts in cold water, and with my fingers 1 annointed the parts. In one 
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week's time. six applications cured me, and I have had no return since of this 
very troublesome disease. I have recommended it to quite a number of my 
friends, who tell me it bas cured them." 

4. Piles, Cured by a Simple Internal Remedy.-Anothcr writer 
claims to have cured piles of long standing by taking a tea.spoonful of glycer
ine. twice daily, only. 

6. Bleeding Piles,· Valuable L axative and Cure for. -A 
nephew of mine, who bad been troubled considerably wilh piles, gave me the 
following recipe which had done him much goorl. Ile said it was •'going the 
rounds of the newspapers,'' as we often bear remarked. It wus as follows: 
··Take nice soft figs, l lb.; best powdered senna, 2 ozs.; manna and fennel 
seed, each 1 oz. Dm.EcTroNs-Trim of.I the stems, Oowt:r end and other bard 
and d.ry spots, if any, from the figs; then chop them in a chopping.bowl, to a 
salvy consistency, and mix in t11e other ingredients with the hand, using a little 
molasses, if necessary, to work all in nicely and evenly. Then put into a tin 
box, and put a moistened cloth over the top, and cover tightly, for use. And 
if no fennel seed arc to be liad, anise seed or cnrawa.y seed may be used in 
their pine~. The seed, whichever may be used, are a carminative, to prevent 
griping from the action of the senna; whichever is preferred, as to taste, may 
be used. Dos&-Take a piece the size of a common hickory nut, at bed·time, 
to move the bowels next day; and continue to take such a sized piece every 
night, or every other night, as will keep the bowels easy, or soluble, until cured. 
li there is griping to any extent, use half as much more of whichever seed 
was used. Additional flavor might be used, if desired, a Jittle oil of pepper· 
mint or wintergreen, as both are highly carminative." 

&mar.b.-This was claimed to have been very effectual in bleeding piles, 
aa well as where only tumors were present. 

6. Piles, Simple Laxative for.-Confection of senna, 2 ozs. ; cream 
of tartar and sulphur, each 1 oz.; syrup of ginger, enough to make a thick 
paste; mix well. DOSE-Take a piece the size of a. medium sized nutmeg, 
every bed-time, or sufficiently often to keep the bowels lax or loose. That is, 
in piles, the bowels must be kept easy, as the soreness of the parts do not admit 
ot strain without causing great suffering to the patient. With this lnxative, or 
tbe one before it, the tendency to costiveness can easily be avoided. Dr. Wa.r
ren, in his "Ilousehold Physician," says this is one of the very best laxatives 
for piles. 

7 . Piles, Lead Ointment for. - Rubwell together, lard, 2drs.; sul 
phur, 1 dr. Then rub it hetwc('n two plat~ of lea<l, or large fiat pieces of lead, 
until the whole is well hlarkencd. Dr. ·warren sa.ys: "It is not only soothing 
but curative, both in ble('(ling and blind piles (where no tumors come down). 
The food should be of a. laxative nature--<'orn bread, rye mush, bread of un 
bolted flour (G141ham), mealy potatoes, ripe fruit, pudding and milk, buckwheat 
cakes, broths, nnd a little tender met1.t once n day." 

.JUmark.!.-When the digestion and circulation are good, there never are 
any piles. So keep the digestion and circulation good and have no piles, is tbe 
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author's adv ice. But as mnny persons "·ill still han> :lu·m, I will gh•c a recipe 
for a suppository for intrndue:i11g into the rectum, which ,Y. ::n. Bemus, of 
J amcsrown, N. Y., h.•ll<; us through the Rriff, in nnsw<•r to 1111 inquiry, he hu.s 
for somf' time used with marked success, antl a.<; it i<; nlso good for "enlarged 
prostrate,"\\ ill he found doubly valuable. It is a.5 follow!'\: 

8. Piles and Enlarged Prostate, Suppository for. - I. Fl>r 
the JlileR.-Iodoform, 30 grs.; solid ext. of hyoscynmus, 18 grs.; rocon butter, 
or Sp<! rmaccti, sumcicnt to mnkc into suppositorics-0 in numlx:r; and intro 
:luoo onC into tho rectum uight and morning. 

II. F'u1· tl1c E1da1·9ed Prostate. -This suppoi;itory, with the ndclilion of 
solid ext. of hcll ndonna, in the proportion of one-half g-r. to each suppository, 
is o. very satisfactory mode of treatment for enl arged prostrate. 

Reumrks.-Although the description is sutlicit nt for phyi·dcians, for whom, 
as before rC'markcd, the Brief is published, to umler~tand the treatment of 
enlarged prostntc, it is not so for the people for whom, c<ipccially, this work 
is published; therefore, the nuthor will explain, hy sayi ng, the" prostate" is a 
gland m the male, lying irnme1liatcly in front.of and hclow the neck of the 
bladder, ncross, ns it were, nnd upon the ureter just nt the entrance into the 
bladder; hence its enlurgcment causes a pressure upon 1heurethruor water pas. 
sage from the bladder, making it dill1cult to pass the urine, and sometimes pre· 
venting it wholly, except by pu<:.sing a catheter to evacuate the contents of the 
bludder. Then, of course, it lic.-i so near the rectum, into which the suppository 
is to be introduced for enlarged prostrate, the same ns it would be for piles; and 
I have not a doubt that it will be fo~nd very satisfactory for this difficulty. 
Knowing the importance of understanding. as perfectly us possible, anything I 
desire to do myself, I try, at least, to make everything as plain us possible for 
the people, for whom I ha'\'e given a li fe time of service, and, I trust, have done and 
may continue, through my books, to do a good muny years after my tongue 
and pen have ceased their labors. This, to me, is the grandest thought of my 
life-I have d0ne what I could-to benefit mankind. 

9. Piles, Common or Bleeding-Bleeding of the Nose, Womb, 
Wounds, etc, Remedy for .-Samuel Wimpelbcrg, M. D. , of Pough· 
kecpsie, N. Y. , writing to the .flfcdical Bulletin on the: snbj<'ct of piles (of course 
called hemorrhoid" by the doctors), snys: " There are numerou~ remedies recom· 
mended for the cure of hemorrhoids, and I have tried many; but I can safely 
say that not one in the whole Pharmacoproia (whole range of medical books) 
has given me results half a~ favorable as the persulphate or iron. (Monsel's 
salts is tbe common name, and I will use it in thhrconnection.] 

"Ju cases known ordinarily as bleeding piles it acts promptly and posi
tively, thus giving the best results. Tu such cases the dose ~hould be Monscl's 
salts, 1% gM., ter fo di't (3 times daily), internally, and the following ('lintment, 
applied locally: Simple ointment, 1 oz.: 'l\[onsel's salts , 12 grs.: mix and apply 
night and mornin_~. I have known hcmorrhoida\ tumors, the result of preg
nancy, to disnpp<'n r entirely in }e;tS thnn a week on tht application of the iuter
ao.1 use of ) lonsrl's salts. ns directed above. 

"Piles, the result of violent efforts at stool (to force a pnssnge), di~appear 
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promptly by combining the internal use of the powder and the local use of the 
ointment. In this connection I would also mention that in procloefld {a. species 
or piles in which the mucous membrane of the rectum, or intestine, comes 
down with every pass.'lgc). a mo.~t satisfactory result can be obtained from the 
intcrnn.1 use of the per sulph of iron (Mons~l's salt), in doses of 2 grs. 3 times 
daily, besides the locul npplication of the ointment." 

10. Hemorrhage of the Lungs, Nose, Womb, etc.-Tbe Mon 
scl's salts l>cing so prompt and positive in closing piles, the author cannot see 
why it would not be equally prompt in bleeding from the orguns above named; 
still, I know that the fluid extract of ergot and tannic acid combined, say, tl. 
l'X. of ergot. 1 oz.; tannic acid, 180 grs.; mix. Doe.F..-Tuke ~ t('a-8poonful 
every 2 hour-:, if the hemorrhage is moderate. or if more free, repeat once or 
twice only, 1 hour apart, then once in 3 or 4 hours, according to the 1;cvcrity of 
the case. l luwc used this latter in hemorrhage from the womb, with success, 
and hence know ils value for all these purposes, using friclion over the womb, 
occu.c:ionally, until it contracts, und thus ends the hemorrhage. 

llem1irk.i.-lo speaking of the uses of Monscl's salts, King, in his "Dis 
pcnsatory," .<;nys: "The nction of this salt on blood and albumen (albumen 
f<irmr.; a part of 1hc lilOOl.1) is powerful; with tJ1e former it prodttCl'!-1 a volumin 
011" clot, nh.-.olutely insoluble, which ·continues to enl::irge for sc,'cral hours 
after it" application, and h<'COmt's quite hnrd and firm. Dr. JI. IT. Tolland, of 
San Frnncisco, Cal .. who has succe ....... fully ns<.'<l this silt says: 'If applied to & 

~uperfidal (surfoct') wound. :t" '-•1011 ac: ma(lc not a drop of blood escapes, and 
no pain results {rom thc applk.1tion. II :1cto:; hy producing instantaneous coag· 
ulation (thickening) of thL' hloorl, and will be found invaluable iu hemorrhages 
from the mouth, nQ~e and throat, wh<'n it i,.; imp08!)iblc lo ligat<' (tic) the VCS6Cl, 
and may lie equally l·flicacious in alarming uterine (womb) hemorrhages, 
either active or p11ssiH. ('l'hnt is profuse or slight hemorrhages from the 
womb.) In sollllion it could he readily applied; it is very deliquescent (dis· 
solves qu ickly in the air). and di~o;olvcs speedily in water.'" 

Remark.t.-P1ll torm is tbe ca.o;iest way to take this M:onscl'a salt,· or per
sulphatc: of iron. a-. it hac; an unpleasunt, astdngcnt taste in w lution; still the 
solution is the quickei:;t to act, in case or profuse or nctive hcmorrhagci:;. Jn 
woundsorulcernlivef;orcsthepowdermay he sprinklt'.'d into tlwm, orinculswith 
much hemorrhage. It is the same powder that Dr. T. R. Kiog, of' Toledo, 0., 
used in curing an ukcratcd crysipelatious sore leg, on a woman in D<'lroit, 
Mic!1., after the doctors said nothing could help her. As in that itt'm rt'm:l.Tkc:rl, 
J1e applies it. and so "nave I. to the mouth of the womb, when 11lcl·ratcd, with 
rreat succcs.s. Mind, however, it is iron, and stains clothing; so protect them. 

A.BSCESS.-An nbscess is the collection of pus or mnttcr in the sub
:.taucc of some part of the body. w·hen the mutter is poured out from some 
part, the process is said to be suppuration; when iL collects in a tissue, it is an 
1:1h.o.:ccss. Wlie::n the matter collecting in some organ, comes toward the surface, 
and a plucc in the centre rises above the surrounding skin, and turns wbite, the 
al>&ecSl> is ::.aid lo poiut. t'oroc nb.sccsscs poi at and break inn week; othcN!of a 
more chronic character, will linger on for months. 
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Tru:ATMENT.-When the abscess is completely formed, and there is no 
longer any doubt of the presence of matter, it should be opened at once. To 
let out the conllned pus alleviates 1hc pain and lessens the inflammation. If 
the matter lie c1osc to the bone, the opening should be made without delay. 
The opening should be large enough to let ti.le matter out freely. It is a rule 
to keep the incision open Lill the cavity of the abscess is so far filled up that 
another collection of pus is not likely to occur. 

Ir the maucr do not readily get to the surface through the opening, it 
may burrow itself in the flesh, in a long narrow channel called a si!lus. To 
relieve this the opening must be extended in such a way as to give vent to the 
neWcollcction. 

An abscess is somel imes indisposed to heal at the bottom, and pus continuea 
to be formed a long time, and is discharged through an opening smaller than 
the sack which contains it. This is a fistula; and the opening to it should be 
enlarged so as to let out the matter more freely. A little soft lint may then be 
gently pressed into the wound to prevent its bee.ling before the cavity below. 

An abscess from acute inflammation requires to be poulticed for a time 
after it bas bten opened. When the swelling and inflammation are gone, the 
poultices are to be laid aside. and a bandage put on. When the inflammation 
is gone, let the diet be improved; and if the discharge of matter be large, giYe 
wine and tonics. 

ATROPHY, OR SHRINKING OF THE HEART.-The h"'"· 
like any other organ, is lial>Je to defective nutrition, and in consequence of it, 
may become small; it shrinks in some cases to the size of an infant's heart. 

The complaint is generally caused by whatever red\Jces the general flesh, M 

in consumption, diabetes, chronic c.lysentcry, cancer, and excessive loss of 
blood. 

It can hardly be called a disease. Persons who have it are less subject to 
inflammatory diseases than others, though they faint from slight causes, and 
have nervous affections. 

TREATMENT.-If its causes can be discovered, trent them; if not, the treat
ment shoulct be the same as for dilntatioo. 

DELIRIUM TREMENS. -This is often mistaken for bram fever; 
but it is quite n different disease. It is not the result of inflammation of the 
brain, but of irritation. It. i!\ important to distinguish it from inflammation. 
because the remedies which ure employed for that would be injurious if used 
for this. 

TREATlfENT.-Opium and it'l preparations are the sovereign remedic~. 

Give Y.J of a grain of morphia; if this does not quiet the patient, give 30 drops 
of laudanum every two hours, till sleep is produced. Sl<><>p will cure him, 
and 09thing else will . A drnnght or two of his accui;;tomcrl drink, brandy, 
gin, or whatever it may be, will also generally di1'pnse him to sleep. 

Recently, a very effectual remedy has been found in the use of tepid baths, 
prolonged from four to ten hours, in connection with cold applirntioM to the 
bead. In connection with this, small doses of opium nre required; but the 
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treatment may yet prove to be very valuable by enabling us to dispense with 
excessive do~s of opium. 

FAINTING.-TREATMENT.-Lay the patient upon the back, wilb the 
head low; let fresh :lir into the room instantly, and apply gentle friction. 
Sprinkle a little coh.l water upon the face, and bold spirils o[ camphor, ether, 
hartshorn, or viDC!,l'fir to the nose,-rubbing a little of the spirits of camphor 
upon the forehead, and about the nostrils. As soon as the patient can swallow, 
give a tea-spoonful of compound spirits of lavender, with 10 drops of water 
of ammonia in it. 

Persons subject to fainting should not go into crowded assemblies where 
the air is bad; neither should they wear tight dresses, or allow themselves to 
get excited. Cold bathing, a well regulated diet, and vegetable tonics, will do 
much to break up the habit. 

Remark.t.-Whatevcr causes debility, particularly of the nervous system, 
will pred ispose to fainting. Persons much weakened by disease, faint casily
especially when they attempt to stand still. When on their feet, such persons 
should keep moving. Fainting is sometimes induced by sudden surpriees and 
emotions, by violent pains, by the sight of human blood, and by irritution of 
the coats of the stomnch by indigestible food. 

G ALL STONES.-TREATlfENT.-To reduce the spasm, give Dover 's 
powder in full doses, or chlorodine. Also apply mustard over the r ight 
hypochondrium and stomach, and follow it with bot fomentations with hops, 
or use wet cups. 

If the stomach is irritable, give the neutralizing mixture until it moves 
the bowels. A warm infusion of tboroughwort. given to the extent of pro
ducing vomiting, will sometimes do well, and lobelia enough with it to relax 
tbctluct may be useful. 

To relieve the acidity on which the formation of these stones so often 
depends, the following neutralizing preparation may be given for a long time, 
the diet, in the meantime, being well regulated: Rhubarb, pulverized, M oz. ; 
spearmint herb., pulv., :M oz.; pulv. cascarilla, !..f oz.; pulv. bicarbonate of 
potas.!la, ~oz.; pulv. wild cherry bark, :M oz. Mix. and pour on one quart 
of hot water. Let this stand till cold, and ndd 72' pint of brnndy. DosE
Ilalf a wine-glassful. Tbe sponge bath, with salerntus and water, should be 
taken daily, followed by brisk rubbing; and free exercise in the open air 
should on no account be omitted. 

PLEURISY.-TR&ATMENT.-As a general thing I am opposed to bleed· 
iug, and am even reluctant to recommend it in pleurisy. Yet if there is a. 
human ailment which will justHy it, pleurisy is that one. 

Sweatin.~ should be encouraged immediately. The compound tincture of 
Virginia snake root, given every half hour, in tea-cipoonfnl Joses, will gener· 
ally produce a free perspiration, and _g-ivc immed intc relief. It may be ~iveu 
in infusion of catn ip, balm, or pleurisy root. At the flame time. lhe affected 
side should be fomented witb bops, tansy, wormwood, etc., applied vety bol. 
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If this does not afford relief, or only partial relief, give an emetic of lb.e com· 
pound powder of lobclia, 11.nd follow it with the compound powder of jalap, 
or lllc compound powder of leptandriu, or prescription as pliysic: Pulverized 
gambogc, 12 grs.; pulvt•rized scammony, 12 grs.; elatcrium, 2 grs.; croton oi1, 
8 drops; C'X. or stramooium, 3 grs. J\lix. :Mnke 12 pill<>. Ouc pill is a dose, 
rcpcutcd every hour until it operates. At the same time keeping up the per
spiration, with full dohe& of tincture of vcratrum. 

To produce sleep and perspiration at the same time, Do\·er's powder may 
be given in (l grnin doses. 

For the fever, nothing is equal to the tincture of vernlrum ''iride. 
ThC' diet mnst be of the very lightest kind. 
\Vhcn absorption of the fluid does not take place. a puncture is sometimes 

made Lhrough Lhe wnlls of the chest, and the water drawn off. This operation 
is called mraccntcsis thoracis, and is generally, in uncomplicated cases, entirely 
succc.11:11ul. When this is not done, let the affected side be painted dilily with 
tincture of iodine, keeping up considerable soreness, and giving iodide of 
potassium at the sumc time. 

Fluid ex. of ~11rsapnrilln, 4 07.S.; fluid ex. of pipsissewa., 1 oz.; water, 1 
qt.; iodide of Jl0h1s"ium 2 ozs. Mix. Take n table-spoonful 3 times U day. 

RICKETS.-This is also a disease of scrofulous children_ By some bad 
prOCcHs of n11lrilion in such children, there docs not e110ugh phosphate of lime
<·ntcr into tlH' lxmes to harden them, and the weight of the body, or the pulling 
of the mus<'les, or the presc;ure of the elolllin~. bends nod clic;torts them in all 
mnnner of ways. The head . ., of the thigh hones nre pu.,hed n<'nrer togeth<'r 
makinf! the lower belly narrower, the backbone is so r11rv<>ri as to lessen the 
J11·igh1: !he shnult!t·~ hlndes stnud up like wings when fl)·ing is eontempla1crl; 
alHI tilt' !-!hnnlrlN'I nre so lifted up that the head seems ouly a lillle highl·r thnn 
the clevatiom~ on each sid<' 

TnJ.:AT\tENT.-A good, generous, wholesome diet, properly regulawd: out 
rloor exercise; the tepid or cold salt wuter sponge bzllh. n itb friction, nnd but 
little mP<licinc. The hypopliosphite of lime, in 2 gr. dMes, given in n little 
sweetened water. 3 limes n 1lay, or the syrnp of lhc liypophosphilcs, in % 
tea.·spoonful doses, 3 Limes a dll)'. may be given with rulvnntage. 

SHINGLES.-TUEAT~rENT.-Light, diet nnd gentle laxative~. Tr the 
patient be arlvanccd in life, nnd feeble, the followini; tonic will be desirable: 

1. Bicarbonate of soda. ~oz.; compound info<iion of gentian, 4 oz.s.;. 
tinc111rc of colombo, t oz.; syrnp of orange peel, H oz. Mix. Toke n tnble
epoonfnl fl limes a dtty. 

For1•xterrrnl npplicntion · 
2. White Vitriol, 1 dr.; TOS(> water, 3 ozs. :Mix. Apply :>utwardly. 
Or the followinl;" ointments: 
3 Rulphuret of lime, 1 clr.; camphor, in powder, 15 grs.; lard, 1 o.r.. 

Makf'nnointment. 
4. EM<'r-ftower ointment, t oz.; ox id~ of zinc, 1 dr. Make nn ointment 
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SPASM OR CRAMPS I N THE STOMACH.-TREATMENT.~ 
The following strong purgative injection will often bring immediate relief: 

1. Castor oil, 2 oz.a.; ti net. of prickly ash bnrk, M oz.; comp. ti net. of 
Virginia. snake root, 2 drs.; infusion of bonesei. nod senna, equal parts, 14 pt. 
Mix. 

2 . Sweet tinct. of rhubarb, 4 ozs.; bicarbonate of soda, 2 drs. Mix. 
From ll tea-spoonful to a table-spoonful, as occasion may require. This, with 
& few drops nf tincture of cayenne mixed with it, will often bring speedy 
rellef. So wiH a mustard poultice laid upon the stomach. The mustard 
poultice is a remedy of great excellence in many cases. It deserves to be called 
the poor nUUl's friend. 

&markB.-Though generally of shorter duration, this is more violent than 
heartburn. It is attended by a sense of fullness, by anxiety, and by great 
reetle8Slless. In females hysterical symptoms are often coupled with il 
Great. quantities of air or a gas are general1y expelled, and the pain shoots 
through to the back and shoulders. 

TYPHOID PNEUMONIA. - TRE1t.TUENT.- This sho\lld be like the 
treatment of pneumonia. and typhoid fever united. Great care must be taken 
not to use rt>ducing remedies While active purging must not. be used, yet if 
there are symptoms of au inactive state of the bowels, the following may be 
employed: 

1. r~1:ptaudrin, 1 dr_; podopbyllin, 1 scruple; scutillnrine, 2 drs.; pulv. 
cayenne, 1 scruple; pulv. loaf sugar, 4 ozs. Rub together for some time in a. 
morh1r. Dos&-For an adult., ..(1 of U1e above. 

2. Lcptandrin, 30 grs.; podophyllin, 10 grs.; pulv. cayenne, 10 grs.; 
ext. 1111x \•omic.1, 6 grs.; quinine, 12 grs. lttix. :Make 24 pills. One, two, or 
three times a day. 

When tliPre arc symptoms of great depression, use the following tonics: 
3. Podopbyllin. 4 grs.; Jeptandrin, 8 grs.; quinine, 8 grs., ext. nu:r 

vomU::a, 2 grs. Mix. ~Cake 16 pills. One, two, or three pills, at bcd·time. 
4. Pulverized Peruvian bark, 1 oz.; pulv. rhubarb, 7f dr.; pulv. muriate 

of ammonia, 1 dr. Mix. Divide into eight powders. Tnke l three times a 
Jay. 

5. Aromatic syrup of rhubarb, 1 oz.; tinct. of colombo, 1 oz. Mil' 
Do"E- Two tea-spoonfuls 3 times a day. Taking care to keep t.be cougL 
loose by flaxseed, slippery elm, and mnrshmallow tea, and by some exte1 oaJ 
irritant. 

CHILDREN, MANAGEMENT OF.-1. Diet.-Bctwet·• lbe 
period or weaning and the seventh year the diet should consist very ri.ucb of 
farinaceous foCKI, and milk; with a moderate allowance of animal food once 
or t.wiceawf'Ck. 

2. Bowels.-To keep the bowels of children in a healthy and regular 
!tate, is a matter of the utmost consequence. They arc too apt to negle<.:t the 
calls of nature, not being a.ware of the importance of regularity in this respect.. 
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3. Sleep,-Claildren generally take a great deal of rough aud boisterous 
bodily exercise; and during their education, their minds too are pretty much 
employed; all which occasions considerable exhaustion, so that it seems quite 
proper to allow them a due share of sleep, from eight to nine or ten hours at 
least. But it should be at sleeping time; aud they should not be allowed to 
doze and saunter during their waking hours. 

4. Clothing.-CltildreD should have their dress accommodated to the 
season; and n due degree or warmth should IJe kept up. IL is wrong to expose 
them to cold in order to harden them; but a proper degree of exercise in the 
colcl air should iJc taken. The great evils to be nvoidcd are, cold accompanied 
with moisture, and any check to r>crspirution; which boys too often sustain, by 
throwing themselves down on the moi1.t ground, when heated by their games. 
F lannel next the skin need not be ordered for healthy children; l>ut where there 
is much tendency to catch cold, or to have loose bowels, or continual paleness 
of the skin, and weakness of the system, it will IJe prudent to make children 
wear tlanncl. Much care should be taken to have the feet always warm and 
dry; and to make them change their shoes as well as their clothes, whenever 
they get wet. 

5. Cleanliness.-Cbildreu should very early be taught the necessity 
and importance of cleanliness. They should be made to keep their hair, their 
teeth, and nails in good order, as it not only promotes their own health and 
comfort, but renders them agreeable to all around them. It is of the utmost 
consequence to keep the skin very clean, as this tends to prevent many of the 
cutaneous diseases which are so common with children, but which are so die· 
gusting. Washing with cold water about the chest will lessen the susceptibility 
to cold; and about the feet, will strengthen them, and render them less liable to 
chilblains. Sea-bathing and swimming in safe places, are excellent Loth for 
healthttndcleanlincss. Clcanlinessisnotwitboutadcgreeof moral influence, 
and has been very properly i::tyled one of the minor virtues. 

6 . Exercise.-Children when iu tolerable health, and not of nn indolent 
disposition, seldom require to be urged to take exercise; they are rather inclined 
to take it too much, and too violcn1ly, and need n little regulation nud supcrin· 
tcndance in this respect. The practice of gymnastics or dancing is a good 
exercise; and girls should use the skipping ropes. When out. of doors, children 
should be allowed to choose their own nmmcments, r.ud interfered with only 
when th'ly nre in dnngcr of doing anything unbecoming, or hurtful to them· 
seh•cs or their eompanions. E'·en girls should ha,·e ample scope in their play
tim ', and their own srn<;e of propriety, "Will soon enough correct any tendency 
to inipropcr romping; their health will be promoted. and their figure expand; 
and it i~ better to posses a sound constitution and an active frnme, tlrnn to be 
ccl<•brnted for proficiency in drawing or music, before the age of twelve or 
thirteen. 

Moral Treatment.-We charge upon nature many of t-lie bad passions 
which we onrsclves implant in children. The moral treatment of children is 
generally bad. We nre apt to begin by either making them our masters or our 
slaves. Sometimes we do both,-allowing them to gO\'crn us for n time, and 
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then, getting into a passion, or a mood for playing the tyrant, we turn upon, 
and govern them as if we were autocrats. We submit to their whims until we 
grow irritable, and tben, by way of retaliation, we compel them to submit to 
ours. This i.s all wrong. t:hildren should be {/Qterntd altc(lys, but with an even, 
a gentle, and a loving hand. They should early be subjC"Ctcd to habits of self
-control, and or regularity in eatin_g-, and sleeping; and should be taught abso
lute and continued obedience. All this can be brought about only by firmness, 
scl'-control, and grcnt gentleness on the part of parents. If they would make 
a cbiltl cheerful nncl happ~· in ils disposition, they must themselves be cheerful, 
and never let it sccangf'r, pa_<;sion, uud fretfulness, marring their conduct. Nolh 
ing is more injurious to the health of a child than a pcevbh, comphdning, and 
.;onrcd di.sposition; and these vices ore seldom acquired, unless seen in the lives 
r. f pnrcnts. 

1. DISEASES OF CHILDREN -Prickly Heat, Dysentery, 
Diarrhea, etc.-Remedies.-Mrs. Jay, of Fern Grove, Ill. , reports through 
the Blade, that an experienced physician taught her the folloYiing, in caring for 
children broken out with prickly heat: 

L Keep them ns L'OOl as possible 
IL For a child of 2 years, give U tea.-spoonful of cream tartar in the morn 

ing, for a few mornings. 
IIL Bathe them in tepid (a Iiltle wann) wnter, with a little 80da. in it, cTety 

night. It is also good to have a tubful of water (Ul.e chill off, of course}, and 
let the child splatter in it for about fifteen minutes. 

IV, When the heat breaks out in little pimples, which are all sore, grease 
them over with fresh (unsalted) !,'Tease of any kind; then dust over with put. 
nrizcd starch, at lea.st once a day, to keep them from smarting. 

2. Dysentery, Diarrhea, etc., of Children, Cordial for.-Thb 
lady continues: I. These little ones require much care during warm 
weather, with their dysenteries, diarrheas, etc., from teething. I have found thr 
blackberry balsam, as I call it, a most excellent remedy, but when the disease is 
of long standing, and there seems to be pain and soreness of the bowels, it is best 
to keep them very quiet, scarcely rocking them (so the doclor told me) and 
apply spirits of turpentine over the bowels. Take a cloth dampened with the 
'urpcutioe, large enough to extend up over the stomach, as well as to cover tho 
bowels. and leave it on long enough to cause redness, but not to blister. Then 
take it off, and when the rednf'ss goes away, apply again, until it seems to be 
out of pain, or easier, or:-

11 Onion Poulli1Xs-Applied in the same way, are very good; but the tur
pentine, if at hand, acts quicker. Onion poultice is made by chopping, or 
slicing, 2 onions into a spider with a little water and cooking weU, then spread 
ou a cloth. 

P..emark.t.-This cooking of the onion, accounts to the author, for their not 
actinir as quickly as the turpentine; mash them and lay them on raw, and I 
think they will act as quickly aod as effectually as U1e others. Her balsam la 
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entirely cti.f!'erent from any I have seen, but it will be found very vnluable T; 
is as follows: 

Ill. Blackberry Bal$am and Cordial for Cli.ildren.-Take of the srnatt 
and growing roots of the blackberry, 4 ozs.; bark of !he bayberry, 2 ozs.; 
cranes-bill root (known also as geranium macul<ttum by t11c profc~ion, and 
alum root by the people). and cinnamon bark, each l oz.; gum myrrh and 
cloves, each 3{ oz.; fennel seed, ):( oz.; loaf sugnr a.nd brandy UR &riven below. 
DnmcTIONS-The roots should all be cut short, then witl1 1hc other articles all 
bruised, and steeped in 2 qts. of water until ha1! is evn.porntcrl (4 to 6 hours a.t 
Jenst), making up with hot water if too much evaporntion; but if 1-;tecpcd 
slowly, wi it shou ld be, or covered, it will be about right; 1h1:11 strain, and for 
the balsam ndd loaf sugar, 1 lb., and dissolve by heat 

For t11c Oordial.-l\Jake the same way, but add subrar, 7,( lb., and best 
French brandy, % pt. Each are to be bottled and kept corkccl for use. Dosx 
-For chilclrcn, l to 2 lea-spoonfuls, according to nb'"C and 6evcrity of the disease; 
repeat every 1, 2 or 3 hours, ns nccclcd. For adults-for it is good for them 
too-1 ta!Jlc-spoonful for a dose, time as above. 

Remarks.-! can SC"C no reason for making two kinds, bali::n.m nod cordial. 
I should put t11e full 1 lb. of sugar and the brandy, or good wbi,.kcy, as one 
can b"<'l handiest, 3 5 pt. to the strained mixture, and cnll it synip, and be done 
with it; for the spirit 1'rill insure its better kt.>eping and action. Prof. King in 
speaking of the fruit of this berry family, in which the rt.'<1 rri!';pbcrry, dew
berry, etc., arc all included, says: "The fruit, especially that of the black
berry, is of much service in dysentery, lx-ing plca. .... mt to the ta.<,te, mitigating 
(ca.<, ing) the accompanying tenesmua {griping and straining) and suffering of the 
patient, and ultimately effecting a cure. Blackberry syrup has cured cases of 
dysentery, even after physicians had despuirl'd of a CU?"('." 

8. Dr. J. D. Lauers, of Conover, Ohio, udds to the hlacklx-rry cordial, 
made by any good cordial recipe, as fo11ows: "Blackberry conlin.I, 1% ozs.; 
tinct. kino und pnregoric, each, 131 drs., and syrup of ginger sufficcnt to fill & 

8 oz. bottle. DosE-For nn adult, 1 ten-spoonful every hour. For children, 
~ tea-spoonful every hour. Jn severe casc•s incrcnse the close." 

Remm·,b1.-It wil1 need some c:irc nbout iuc:rensing the d()!':(', if given so 
often, ns tl1e kino is quite astringent nnd might, if the dose is hlrge a.n<l briven 
often, have a tendency to produce !he opposite condition-constipation. Watch 
this, and you will be safe, as it is not best to sew one up too tight. As much 
s.vn1p of rhubarb added, as tinct. of k:ino, won Id prev('nt tlrnt condition, and im
prove the syrup for the purpose intended. 

4. Sum.mer Complaint; from Teething of Children.--8nb car 
bonate of bismuth, 86 grs.; Dover's powder, 6 grs. Mix th(>roughly, and 
rlivide into 12 powders. Dm1F..-For a child from lM to 2 yl'n.rs, 1 powder in a 
little syrup, every 8 or 4 hours. When the lvosencss, ordinrrbea, ha.~ improved 
to justify it, give only 2 or 3 daily, when needed, to keep it under control so 
Jong as the irritation from the teething causes the continuance of tlic diarrhea. 
Jf properly managed it will control it. 
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Rmnar!CR. -£think, in one case, a girl of 1}~ years olcl, I continued its use 
occa.c:ionally for nearly a year. The child being weak am! fr<:hle-puny, us the: 
doctor.:: sa~·.-hut cnn• aud p<'l"SCVCrance overcame both di!Hcultic~. nnd at this 
writing, she is 1wnrly 8 ycal"'i old and of very goocl hf'alth. Without these pow 
dcrs nn<l the c:\rc. l bt·liPvc she would ycnrs ago have lwPn in her grave 

5. Colic of Infants and Adults, Quick Relief and Cure.
L F'or l11fi111t1.-FI. ex. or clioscorea (wild yum. also called colic: root}, ~ dr.; 
camphor water, 1 dr.; simple syrup, 1 oz. )lix. Do8E-For an infant of 2 
months or under. ~ tea-spoonful C\"CTY half hour, orshorlcr1imc, if not relieved 
"The mixture," says Dr. llarris, of Suwanee, Ga., "gives immediate and per~ 
mancntrclicf." 

II. Jt'ur 11dults.-Prof. King, in his Di,.,~pen.wrtor.11, speak ing of the wild 
yam, says: "It is a. specific in bilious colic, Juising proved itgelf invariably sue 
cessful in doses of~ pt. of thedecoction(tca), repeated every half hour or hour. 
No other medicine is required, ns it gives prompt and permanent relief in the 
most severe cases." The fl. ex. of this, which is now kept more generally than 
heretofore, wilt no doubt prove equally effective, and be easier obta!ned. 
Decoctions are made by steeping l oz. of the root to l pt. of water. 

6. Hernia, or Rupture of Children, To Cure.-A l\Ir . .,. A. S. 
Benson, of Loveland, Col., communicates the following cure for hernia of chil
dren to the Black, which I trust will give as good satisfaction to others as it did 
kt her boy of 11 years. The· sooner applied after hernia is known, the more 
likely it will be to effect a cure. She says: 

[. " I wi~h to give you a cure for • Hernia,' or rupture, as used on my 
little boy. fie wn." mptured when about 3 weeks old on one side, and bad to 
wear a truss. When 2 years old he bad a sccood rupture on the opposite aide, 
and since then ha.q had to wear n double truss. This he could not leave of.Y 
save when lying down. A woman once told me, when he was a baby, that oil of 
eggs would cure ruplure, but I did not know how to prepare it, and had no 
faith in it. My boy is now 11 years old, and last summer I wM told how to 
prepare oil of egg, and that it would cure rupture. So I tried it, using it about 
3 week.Ii For 6 weeks he has not lrnd on a truss. Ile nas pulled beuns, helped 
to cut corn. and done a variety of chores around the farm, and seems perfectly 
curccl So now to the recipe for making oil of egg. I hope every one so 
afflicted will try it. 

IL Oil of l!.'rY.J.• to ,lfrtlre, IU Used in Hernia of Ohildren.-" Boil 15 eggs 
hard, take out the yoJk.q and cut them up in a spider (skill<'l), put over fl slow 
fire and stir conMantly, gradually increasing the heat. It will soon dis.~lve 
into a creamy looking substance; then, as the fire grows hotter, it will rapidly 
turn brown and look almost like coffee gronnrls. Now stir rapidly all the time; 
it will smoke and smell terribly, and you will feel sure that it is all burned up, 
but keep at it patiently, and after awhile it will dissolve into a black oil. Now 
strain it off and bottle it. This quantity will make o'·cr an ounce of oil, and I 
did not quite u8C up this quantity before my boy was cured, although I ah<.iuld 
aot have been discouraged if I had been compelled to make the second quantity 
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Rub this oil on every night after lying down. being sure that the rupture is back 
in place. Then every morning use the following; 

ill. Ilealin,q Salve.-''lHelt together a little fresh, unsalted butter with 
one-quarter as much beeswax, and after melting, o.dd a few drops of oiJ of 
spike. This is very he.'l.Iing and prevents its gelling very sore on the out.side. 
I continued this treatment n litllc over three wcckfl." 

Remarks.-Let no one, who has a child with hernia or rupture, fail to give 
it a fair and faithful trial 

7. Milk-Scab of Children, Cure for.-F~h mutton tallow melted 
and applied very Uiick, once or twice a day; wash once a week, or oftener, with 
white cnstilc sonp: apply fresh fallow after washing; it will allay the burning 
and itching; no medicine is needed. 

Remmkt.-Thcsc scabs, or crusty emptions, come out upon the forehead and 
upper pnrt of the face of nnrsing children; at first slightly elevated pimples, 
sometimes becoming pustules, or containing matter, in clusters, the edges more 
or Jess red and inflamed. IL takes its common name from a supposition Lhat 
the mother's milk causes it; but I have seen it on children "raised upon Lhe 
bottle." It is sometimes also called "honey disease," because Oie scabs look 
much like a drop of honey dried upon the skin. If it works up into, or upon 
•.be head, it would be cnllcd "scald-head." Besides washing with pure castile 
soap, or a weak lye made from wood ashc.'>, nud applying the mutton tallow, 
you can also given little sulphur and cream of tartar, internally, to gently move 
the bowels, and after, give less to act on the blood. These should be mb:cd
balf RS much sulphur as crenm of tartar; then mixed in mol~ or syrup. 
This disease is also known as tinta capitia and dow wonn; at first it is only an 
inflammation of the skin, but by neglect, want of cleanliness, and simple means 
to reduce the infinmmalion by slippery elm poultict"s and the cream of tartar 
and sulphur, it becomes aggravated, mattery, and harder to cure. In such 
cases use the following-· 

8. French Ointment for Scald-Head of Children.-Rose oint.
ment, 1 oz.; white precipitate, 1 dr.; mix. Drn.ECTIONs-Wash carefully wit.h 
mild castile soap and water; dry carefully with a soft dry cloth; then, after a 
few minutes, rub inn little of the ointment-moming nnd evening. 

Remark$.-This originated with Prof. Spielman, at the University of S~ 
burg, France, and was used by him very successfully. 

9. Scald·Head, Tar Plaster for. -This plaster has been recom
mended; but if tar is to be used, let it be only in small proportions, ns follows: 
Boil a qt. of urine, 4 07..S. of Jard, ancl a table-spoonful of tar together for an hour 
or two; and when only warm, strain and add 1 oz. of sulphur: simmer together 
and strain again, an<l it jq rca<l.y to use, taking nil the care of washing, drying, 
etc., before using, and also.not forgetting the apericnt of sulphur and cream 
of tartar, to keep the bowels cnsy and to act on the skin, which they do. 

10. Bed-Wetting and Urinary Diseases of Children, Cer
tain Remedies.-Thc following is from the Eclect~ Mtdica.l Journal, of cm. 
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cinnati, O. The article was furnished by Dr. J. Berger, of El ra.--so, Kansas. 
Ho says. 

I. "I have been using santooine in difHcuhics or the urinary organs for a 
year or more, and it has not foiled to have the dec;ircd effect in a single case. I 
have used it in suppres.-.ion of urine, incontinence of urine, nnd dysurU.i(see 111., 
below), and also iu fcvc~. When the urine is scant and deposits a 'brick dust• 
sediment, it is jlL';t lite remedy. In my first case the suppression of the urine 
wns complete, and resisted nll treatment ru; per hook~, also the reputed <qn~ 
mtl (honey \Jee tea) was tried, and failed. But santoniuc thoroughly tritu· 
rated (rnbbcd)'vith sugar, in ~i gr. doses every3 hours, established the secretion 
in 8 hour~, ancl rurcd the case in Z.1 hours. I have used it, in two otlJcr cases of 
suppre~sion, wilh like results. [Then rub 4 grs. of sugar of milk, if done by a. 
dmggist,...-or, if done at home, in half a tea-spoonful of white sugar-and divide 
into 8 powders-1 for the dose, as above.] 

II. E1utre.u·s, 01· lnnbilily to Retain the Urine-&<l· Wetting Proper. - "Tho 
.<JCCond case was a lad of 8 years. Ilis mother called on me for medicine; said 
'Ed.' hnd worms and would 'wet the bed' 3 or 4 times during the night. I gave 
santonine triturate<l, in 2 grain doses, every 4 hours till 6 closes were taken. 
Followed with tonics of snlicine and carbonate of iron in 4 gr. doses, 3 times a 
day for 4 days. Saw his mother two months after; said •Ed.' had not 'wet the 
bed' since taking that medicine. 

111. Dysuria, or Pain mul Heat in Pa.sting UriM.-" The third case wa.e 
a 1ady, aged 22 years, troubled with dysuria (pain and heat in passing urine). 
She was cured with santonine in 2 gr. doses every 3 hours. Continued 12 hours 
only, trilurated as above." 

Confirmatory of Dr. Perger's position above upon the use of ~:rntonine, 
D r. Scudder, in his "Diseases of Children," page 35, makes the following 
remarks: "We think of santonine as a vermifuge only; yet it has some other 
dcflirnble properties. One of them is its influence over the bladder in retention 
of urine. In some diseases there is sometimes a tendency to retention which 
ordinary remedies will not reach, and which at last proves fatal. Santonine 
thoroughly tTiLurntecl with sugar, in doses of from~ to 1 gr. every 2 hours, 
affords very ctrtain relief. It is also very eliectual in relieving burning, scald
ing, etc., in passing urine and the tcncsmus (pain in passing of urine), and 
0U1er unplcnsnnt sensat ions of the urinary passages," add ing: " I th ink sunt.o
nine is deserving a place among the 'Specific Medicines.'" 

IV. Incontinence of Uriru (Bed· Wetting) Remedy f01·.-Snlphatc of qu i
nine, 7 grs.; ti nets. of belladonna and chloride of iron (muriated ti net. of iron), 
each ~oz.; water, ~~ oz.; mix and shake when uS(.>cl. DosE-Give 80 drops, 
3 times daily, one l">Cing at bedtime. 

Remm·ka.-Tl:c nhove close is for a child of 6 or 7 years; older or younger 
in proportion. By the time this amount is taken, generally at best, there will 
be no more" wc-ttin~ the bed." 

FOR J AUNDICE OF YOUNG CfilLDR E N.-See under Iha& 
bead, or "Jaundice in Children, Treatment, etc." 
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1. ASTHMA, Quick Relief and Other Remedies for. -
~though a lobclia, or some olhcrcmctic, has forn long lime been considered thn 
only hope for relief, yet, more recently, the inhalation of chloroform has 
proved generally a much qukkcr relaxant, and consequently the more satL'lfac
tory remedy. It is not necessary to breathe it to entire uncon~ciousncss, but 
simply to relieve by pulling n bottle of it-an ounce is sufficient to buy at a 
time-rlrst to one nostril, closing the other with the thumb of the opposite 
hand, and, tl1c mouth being closed, draw in a Jong and deep breath to the full
est extent toe lungs will allow; then altemate with Lhe other nostril in the same 
way until y..:>u realize the needed relief, or to the number of 2 or 3 timc.s to each 
nostril. 'f1nm if not relieved, wait a few minutes and do the same again. It is 
better thus thnn to continue until unconscious. The chloroform is very snti~
factorily inlrn.lt!d from a glass tuhc inhaler, which sec in note following "Acute 
Phthisic, or Consumption." 'l'o he corked tlp when not in use, 

2. Asthma, Relief in.-A friend of mine who had had asthma, so 
that, at one time, he did not go to bed for 5 years, but took bis sleep in a rock
ing chair, ha.s iouncl grcut relief inhaling the smoke of what he calls the 

I. .Nitrated Stramonium for Relief in. .l!stlima.-Hc says: "I gather the 
green leaves of the strumouium, after the plant blossoms, and dry them in the 
shad<'. When dr:r. l soak them a few hours in a strong solution of purified 
nitre (l:ommon saltpeter docs not answer), 3 07..S., to soft water, 1 pt. Powder 
tile niter finely, and pouring on thcwal~r hot, quickly dissolves it. Soak the pre
viously dried leaves l'n this solution, rc-d.ry, in the shade, then pulverize the 
leaves and keep from the air in box or bottle. To Us&-Put a rouuding tea· 
spoonful of the nitrated powder on a plate, and touch a lighted match to the 
heap, when, if pro1:icrly done with the purified nitre, it burns without d. blaze, 
throwing off considerable smoke. Place a small funuel (more generally called 
a tunnel), over it, and breatne the smoke arising from it by holding the mouth 
as close to the fuuncl ns possible, to inJialc a..s much as you can of the fumc.s. 
It will cause some coughing, at fiN:t, but this helps to clear the throat and bron· 
chial tubes of phlegm and s'lon subsides and gives very great relief. 

Remarks.-! used this at one time afler having taken a severe cold, which 
settled upon the lung.'!, nnd found great relief, as it especially (as the gentleman 
says above) helped to cll'ftr the phlegm from the throat and bronchial tubes, 
:nost effectually. If it .!';rems to be going out at [lily time, raise the edge of the 
funnel a moment, and it will bum nod sputler on agnin. 

II. A.Jtthma Pf'!rdtr, Improred.-·Some perions think that sage, hclludonna 
and digitalis, the dri<'<l IC'1wes of each, with the dry strumonium, all in equal 
proportions, nitr'ltcd, U'I nhove (remembering always to use the purified nitre, 
kept by druggigts only), and inhaled iu the same manoer, is preferable to the 
stramonium rlonc. If I ·were to use them, however, I would not use more 
than half as much of the bclladonr.a and digitalis us I did of the sage and 

etramoniuJJ\. 

3. Whenever the inlrnlation of chloroform, or nitrated stramonium, etc., 
above gh•cn, fails, then 20 to 40 drrps of lnudnnum, according to robustness of 
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tue patient, or the severity of the case, with 15 to 30 drops of sulphuric 
Lthcr, put into a gla.c;s with a little water, and immediately drank, will almost 
alway-. gi\'c relief ut once. This should not be tukcn often enough to establish 
the htlbit of opium eating, which would prove a discnse in itself, as bud us 
asthmannd u.....;dillicult to cure. 

4. Alterative Relaxing Anodyne, and Curative for Asthma. 
-Etherealtinct. of lohdin and iodide of potash, each, 2 ozs.; tiuct. assnfretida 
(fetta), and lnud1muw, each, 1 oz.; simple syrup, 4 ozs. Mix. DosE-From D 

tea to a table-spoonful every hour or two, to relieve a paroxysm, for 3 or 4 
doses. .\s u curath·c, after lhc paro:-.-ysm has subsided, take the same dose only 
3or 4 times n day. 

Remnrka.-In closing the subject of asthma, I would say in addition only, 
that according to tbe condition of the system, any existin.g dinkulty, as costive
nes.-;, liver or kidney complaint, must be met and overcome on general prin
ciples, that is. to treat them ns you would if they exish:d alone. Do all, as per 
instructiou,.q gi vcn unclcr each head referred to. in connection with the abovt 
items under this head, and very many cases of asthma will be cured, the general 
opinion to the contrary, notwithstanding. The condition of the surface, to 
keep it clean and the blood freely circulating therein, by the salt washings, dry 
rubbings, etc., (which see), must not, in any case, be neglected iu any long 
standing disease. If neglected, it is at your own peril. 

1. JAUNDICE-Successful Remedies.-No matter how much 
the liver may be affected, unless the stools are clay-colored, or, in other words, 
without color, nod the skin and the whites of the eyes yellow, it is not called 
jaundice. With the yellowness of the skin , there is generally coustipation, 
tongue hea\ily coated, mouth dry, appetite variable, and sometimes headache, 
nausea, or vomitin_~. 

1'reatm.ent.-With eclectics it is claimed that the fl. ex. of chionantbu! 
Virginica (fringe tree), in 10 to 20 drop doses, according to age and robustness 
of the patient, will cu re it. 

Dr. Goss, of .Marietta, Ga., prefers the tinct. made with 8 01..s. of the bark 
of the root to alcohol, 1 pt. Tn answer to some inquirers through the Brief, be 
refers to the fringe tree in the following manner: 

"The doctor again usks me about the cbionnnthus Virginicn-fringe tree. 
I have stated in scveml journals, and in my "l\Cateria Mcdica,'' and also in my 
"New Medicine," emphaticnlly, that I had never failed to cure simple jauudice 
with the tinct. of the root (bark of the root is what is used) of the chionantbu~. 
when it wa.q made from the freshly dug root. Several others ask me whether 
it acts on the liver. or not? I never claimed it as an active stimulant to the 
biliary secretions in health. It cures jaundice in some specific way, but how, I 
do not know." 

The doctor uses the tincture, made a!; above, in doses of 31 to 1 tea-spoon
ful, 3 or 4 times a day. He first cured J1imself with it, while n student in the 
University of Georgia. "The faculty," he says, "having failed to cure me, or 
,to ameliorate my symptoms in the slightest degree. In this state of utter 
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despair I finully concluded I must succumb to the malady: but,. by accident, l 
heard or a tailor who hud been cured of the jaundice with gin bitters, made of 
the bark of the chiooanthus root, so I procured some, and mnde me a bitters in 
gin, by adding 2 01..s. to 1 qt.. Of this I took a table-spoonful 3 times a day, 
and in 10 days I was entirely cured of jaundice; and at the same time I found 
that it improved my digestion very much, and I continued it for a month or 
two with much benefit to my digestive organs generally. (In making the 
bitters in places where it grows plentifully, I should use at Jen.st 4 ozs. to 1 qt. 
of gin, and take the same dose.] 

"After that I prescribed it for others, and, I believe, always with success, 
where there was no complication of diseases. I cured many soldiers in the 
'late unp1casnutness,' only losing a single case, which was complicated with bil
iary calculi (gall-stones in the bile-ducts of the liver).'' lie closed by saying: 
"Since I published my use of the chionauthus I have seen reports in various 
medical journals of its success in jaundice and hypertrophy (enlargement of 
the liver), as well as some reports of its use ns a female tonic. I know a case 
of hypertrophied (enlarged) uterus cured by the use of the chionantbus-used 
fora considerable time." 

2. Jaundice Cured by the Use of the Chionanthus and Ace
tate of Potasb.-Dr. llenning, of Redkey, Ind., reports through The Brief 
a.lso (February, 1879): "Twenty years ago I used to give calomel and leptaodrin 
with poor success. But now I gi''e, in all cases, of !he fl. ext. of cbionanUm.s 
(fringe tree) from 10 10 20 drops (of course according to age and robustness of 
the patient) 4 times per day. This will correct the action of the liver in a short 
time. But in addition I 9rcscribe the acetate of potas."-a (potash), 10 grs., 3 
times per day, to act upon the kidneys (it is a very valunble diuretic) to pump 
out and eliminate (throw off) the bilious excremcntitious (of the nature of 
excrement or feces, but here more pnrlicularly worn out) matter from the 
blood. This I follow with the elixir of calisaya (Pernvian) bark with iron 
and strychnine (kept by druggists) as a tonic, increasing the nutrition and 
strength. This treatment," be says, "has been very successful in my bands, 
and I am satisfied it is the tme theory of the disease iu practice." Ile thinks it 
best to "follow up the treatment 3 to 5 weeks to make a permanent cure." 

3. Jaundice in Children, Treatment of.-J. E. Ball, M. D., of 
Texas, reports a case which was printed in the April number of 1'/t8 Brfef. as 
fol1ows: "I noticed in the February number of 1'he Brief 'Treatment for 
Jaundice,' by John A. flenoing, M. D., and as I think my treatment a little 
more prompt in its action I will give you the full treatment of my last case: 
Called Feb. 3d to a child 18 months old; skin and eyes as yellow as safiron, 
urine thick and stained its clothes of that !lafTron color JX'culiar to jaundiced 
urine. Prc~ribcrl: Lcptnndrin, 1 gr.: podophyllin, ~1 gr.; pulverized Jamaica 
ginger, 2 gr.i. ; mix, and divide inlO 8 powders. Gave 1 powder e,·cry 4 hours 
UT1til the bi1iury ~crc:tiom:1 were aroused. Also Tinct. of buchu and sweet 
spirits of niter, each, 1 dr. Do~E-Ten drdps every 2 hours. 

"Feb. 5th.-First prescriptions acted well. Then prescn*bed: Fl. exL oi 
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Ch1onanthus (fringe tree) and t1nct. of sanguinaria. canadensis (blood root), each 
eqnal parts. Dos&--Tcn drops 4 times per dny. 

"Feb. 12th.-Littlc patient entirely relieved; skin and urine n.s clear as it 
ever was." 

4. .Jaundice, Allopathic Treatment of-Successful.-1 givctbe 
following treatment becaui;:c it contains calomel and may meet some cases where 
the chionanthus cannot be obtained, and also because it will ]cad me to follow 
it with rcmnrk11, showing bow a ''ery little calomel will sometimes arouse the 
action of the liver when, as the saying is, "everything else has failed." This 
is from Goo. B. Snyder, M. D., of Hays City, Kans. I~ will explnin itself. It 
was reported in the July number of TM Brief, 1879. Ile says: 

"ln looking over the April number of your valuable journal, I notice a.n 
article on the 'Treatment for Jaundice.' As I understand it, the mere presence 
of jaundice is not a disease, but merely a symptom. The yellow skin indicates 
the presence or hepatic (liver) trouble, the true character of which I am, in 
candor, bound to confess is not always easy to determine. The last patient 
under these circumstances, I was called upon to sec, was on .August 19, 1878. 
Bis symptoms were yellow skin, impaired digestion, cxcc.ssive restlessness, with 
eelampsia, etc." [This 'eelampsia,' here, no doubt, refers to an appearance, to 
the patient, like flashes of light, a symptom of epilepsy.) ":My prcscription, 19 

he continues, ''was: Bydrarg ch1or. mite (calomel). 4 grs.; podophyllin, 3grs.; 
poUlss cWor. (chlorate of potash, pulverized), 36 grs.; ex. of hyoscyami(hyoscy
amus) 3 grs.; mix. Make into 10 powders. DoSE-One powderevery2hours. 
On the second day I found my patient so much improved that with a single 
prescription of bitter tonics with ex. of nux vomica, I cli~mi~ him. Ilis 
recovery to perfect. health was absolute." [A good tonic pill for these ca.~ 
would be: Quinine, 45 grs.; alcoholic ex. of nux vomica, 2 grs.; mix thor· 
ougbly and mnke into SO pills. DoSE--One pill only, 4 times a day, for an 
adult. These pill~ should not. be given to children. But for them 1 gr. pow. 
ders of quinine might be given as the tonic, without the nux, in co1d stron·g. 
coifec, which hides the bitter taste very much.] 

Remark8.-Dr. Snyder says, above, "the yellow skin indicates the presence 
of hepatic, or liver, trouble," but the true charncter, he "confesses is not 
always easy to determine." Well, I would ask, why try to lletermine at all, so 
long as the chionantlttt11, ns given in the foregomg recipe, or even his own com
bination, will cure it? We know this much, that whenever the sk in and eyes 
are yellow, there i~ n c·<"rfain condition of the liver, and it is generally btolieved, 
at least, that thi" ('Ondition i<> always the same, hence, they arc alwnys cured, as 
above indicntC'd, hy the same medicines. But there is I\ certain diqcasecl con
dition of the liv1·r. atlC'ndcd with considerable uneasines", somt'timC'~ amount
ing to actual pain, but not having the jaundiced or yl'llow skin and eye~, when 
the author has not been able to touch the liver, so n1; to start the bile, with 
either the common liver pill<>, which contain podophyllin, lcptandrin, etc., 
nor with the chiormnthus; but very minute doses of cnlomel, even the 20th 
of a grain, taken at bed.time, followed with a tea-spoonful of epsom salts, 
Jn the morning, has aroused its action, a.nd startc:d the bile freely within 
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the following 24 hours, :mil w:L-; entirely satisfactory and lasting, by repeat.. 
ing lhc Ramo do~. at an intc rrnl of a week. for 2 or 3 times. Th01c were des
perate rn.o/'s, else I should not have ventured upon what I hnd nhrny.i. c·oll'•id
en.vl a d<'~(><'ratc rcmccly-calomcL But, as I have nlwnys bclicnxl in .. ~h·iug 
the d1·vil hiq due," I lmvc thus set this down to the cred it of cn lomcl, notwilb 
atan<lin!{ I and my mother before me. as well as eclectics gcncmlly, have fough t 
against th•• use of co.lomcl all our li ves. But I would not, C\'Cn now, use it in 
large do~c.s, l'Spccially when such very small ones have such n decided and ben
eficial elTl·<'t But I always try the ordinary treatment first, nnd only foll back 
upon the.;;· small doses of calomel when the first plan fails. 

But ir I foil to "touch" the liver, as the allopaths cull it. ;, f'., fi1il to 
arou.* it.<1 u(' Lion, by which iL"I usual biliary secretions are prolluccJ, with the 
small dO'it\"I, l should use them as large as 1 to 3 grs.; or, if need be, blue mas.~. 
a 2 gr. pill, followed with the suits, to accompJi!.ih the same end. I know sev
ernl pi·r.-;()nl'> who cluim, and no doubt belie'1e. that nothing but n 3 grain pill of 
of blw· runl-1." nt night, and sometimes for a second night, will act on their liver 
wllf'n ont of order. Working olI next moraing, of course, with salts or some 
otb.f·r !l.C'tivc cathartic. And I certainly prefer to try this plan rather than to 
Jose the life of my patient, or have him go to a doctor who will use calomel or 
blue uut.<i.S from choice: although, by their giving large doses of C'alomel, they 
often fail to cure. But I always give this clas.s of patients a 1 to 2 gr. pill of 
quinilw;} or 4 times daily, after the bilious passages have somewhat subsided; 
and H umrh sour eructations arise from the stomach while the bile is being 
poured 011t so freely, I give a little bi-carbonutc (common baking) soda, in half 
tc.'8.-apoouful doses, in a little )\'ntcr. Cerlninly, however. there cnn be noobjcc 
tiou raised to Dr. Snyder's doses of calomcl, as there would be less than Ma gr. 
to each powder, while allopaths. in the first time of cholera in the United States, 
gave it sometimes in ounce do.'iCS, and no doubt killed by such treatment more 
than the cholera itself. But now, as some of them have got down to the 
20th of a grain, or even ).f grain doses, I will gracefully cense my warfare upon 
it, at lcMt, when given in the above, homceopnthi c, doses. And I am now, 
more than ever before confirmed in the idea that it wns by large doses, and 
other abusca of its use, that much of the harm it has done was brought about. 
Where it is used, let it be in small doses only. nncl its nction wntchcd with great 
care, and I trust the result will be as satisfactory to others, as it has been 
with myself. 

1. SYPHILIS-Alterative for, Successful in Bad Cases.
Fl. ex. of stillingia, eory<l11lig, poke root, yellow dock root and burdock root. 
each 2 07~~-: iodide of pota.<ih, Yz to 34 oz. : simple syrup to make 1 pt. DmEO· 
TIONs-Oissolve the iodide in a little of the mixture, and mix all. DosE-1 
tea-spoonful 4 times daily, one being at bcd·time. Large and robust patients 
may put in the ~ oz. iodide, weak and feeble one~ on ly the % oz . 

.RemarkB.-If there is any gonorrhea dischnrl{<\ every other time it is made, 
leave out the ex tract of poke root, and put in the <w.mc amount of the fl. ex. of 
buchu, in its place. In very bad cases 0f syphilis, whtn the pint has been all 
taken. get a pint bottle of Tilden's Elixir of lodo Bromide of Calcium Com 
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pound (kept by druggists), and take it according to the directions upon the bot
tle, and so allero.nte, forll. year, or longer, unless well satisfied that all llie syph· 
ilitic poison is eradicated Crom the system sooner than tbi!>. The doctor of 
u.·hom I obtained this, at Gnrnd Rapids, Mich., told me that in this m11nncr ho 
had cured very bad cases-one where the whole body was covered with scabs 
and sores, except, fortun:i.tely for the palicnt, his face and hands did not show 
the eruptions. Upon the SC'Hll'!s, or rather around U1cm, he applied an ointment 
mudc a...- follows: Take a pint bottle and put into it nitric acid, 1 oz.; quick· 
silver, l oz., and let srnnd until the silver is cut: then melt lard, X lb., in an 
earthen bowl, and mix all together and stir with a wooden spntula until 
cold. This wa" swabbed on around the scabs (if a little gcta on the 
8Cab it does not mntter; but he thinks it not best to tear ofi the scabs, 
hut to put it freely around the edges), at first three times a week, then 
twice, :lml finally only once a week, till nil is smooth as a. child's flesh; 
Thi:- C<l"" paid him $100, and had previomily pn.id out. over $250, with
out b<·nttit l hilVClllsosince cured a very bad cnsewith it, and therefore know 
its value us an alterative. In the case first given the doctor told mc 1hat nfter 
the scab" or ';l'Jrt'" were cured about. 6 months, the man wanted to knmv if he 
might " marry ·with c:afety;" the answer was, "continue the nltcrath•l· for a year 
longer, tlwn th<·n• will be Miety in marrying." He followed it up fill dire( 1.cd, 
and tb1•n dicl mtlrry, and never afterwards saw any ill cil'ccts from thl' di8f·<L'IC. 
Although tb1· plan of alti·rnating the abovc nlterntiv(• with the Tildt·n pn para· 
tion is cspcC'i:llly rnluahlc for syphili!<, yet thf' altnntivc ubove will he fouud 
,·ery Yaluable in all the other cEsc~e:..; requiring one. 

2. Gonorrhea.-Remedy.-It con">:h;ts of an inflammationof theurcum 
of the male and of the vagina of the femulc, which causes, 1:,renerally, a d~ 
charge (\\·hicb is contagious) of a muco.purulent character. having U1e appear· 
ance of mucous and pus. It is generally caused from impure cohabita.tion; lmt 
it rlocs sometimes arise from the parts coming in contact with this gonorrheul 
mattn, even when partially tlry, upon sheets where those having the diSCl..1.86 
ha.vcslcpl, or from privy seats, and, in fact, husbands sometimes arc affected by 
an in6ammation of a similar character taken from the wife who has an acrid 
leucorrhenl discharge, while both are perfectly honest and virtuou.'l towards each 
other. These points nre now well-known by many physicians, but not well 
understood by the people, which leads me to introduce these recipes as much to 
point out these facts as to enable people t-O cure themselvcs or their friends i.rt 
like condition. T hen, as the disease is we11-known, a.<i above remarked, in llit 
manner also described above, loet everyone be very careful how they pronounce 
another guilty of criminal or impure connection, at least until th<:y are positive 
aa to the facti;i in any particular case. A.nd let me caution tvcry one havin5 
th.iq di<1Ca.c;e, or in treating others who have it, to J:M> very cnreful no!. to allow 
&ny or th<' matter to come in contact vrith any open sore, nor with the eye m 
nostrils, for all mucous mem':>rane.8 'Nill take on the disease by such cont.a.cl 
Keep the hands clean and bum all cloths used for the purpose of cleaulineel to 
enoure safety . 
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Other Treatment Neuuary.-In tbe commencement or the disease. while 
the inflammation is acute or active, give a full cathartic dose of some 
cooling purgutive-for instance, the compound powder of jn. l:lp, with cream of 
tartar, or a full cathartic do~e of any medicine one is in the li:. i1it of usiug as a 
cathartic. 

Oompoutld Pou;dC1' of Jalap.-Bcst Alexandria senna, in powder, 1 oz.; 
powden .. >d jalap, % oz.; powdered cloves, ~ dr.; or powdered ginger, 1 dr ; mix:. 
This forms un excellent cathartic in all cnscs requiring quick action. lt is mild 
but efficient, stimulating the liver and biliary ducts to a healthy action, and help
ing materially to reduce all infinmmatory di.senses. It should not, however, be 
given in infhlmm11tion of the stomach or the bowels, if of n severe chnrnctcr. 
In pregnancy, painful menstruation, and other like condition.s of females, it 
should be takcu only in nbout half the usual doses; repeat half the dose, if 
it docs not operate in 4 hours in all cases. DosE-Take one tca·spoonful of the 
t>Oy<lcr inn leu-cup :.i•d hulf fill with boiling water; stir occru:;ionally till cool; 
i.tir again and driuk a ll. Sweeten, if de.sired. In all fevers and iu the abovd 

, 11se5 put into the cup 1 ten-spoonful of cream of tartar, which aids in reduc;ng 
tevers or inflammations, especially of the character above indicated. 

The patient should also take freely of mucilaginous driuks, as guru-arable 
water, )i oz. to 1 oz. to the pint, poured on boiling bot, and the whole drank in 
the course of the day, or two at most; or, a tea of marsh mallows, 1 oz. to the 
pint of water daily; or, flaxseed tea made in the same way, ns most convenient 
to obtain. As soon as the action of the cathartic is well over, and one of the 
mucilaginous drinks have helped to allay the severity of the inflammation, use 
injection.s also of an astringent, tonic or antiseptic character, according to the 
severity of the case, like the following: 

3. Injection for Gonorrhea.-Tbe following is one of the more 
common, being principally astringent, for cases where the inflammation and 
discharge is slight: Sulphate of zinc, 8 grs., to water, 4 ozs. DmEcTroNs-To 
be injected 2 or 3 times a day nt least; but it is well to inject after each urin&· 
tion; but if much purulent or thick matter, use one of the following, first hav
ing injected water to cleanse the parts thoroughly, and i! ti.is strength causes 
much smu.rting or pain, reduce half with water. A. glas.s or rubber synnge f.s 
better than the metallic ones for an these purposes. 

4. Injection for Gonorrhea.-The following combines tonic, a.strin
gent, and antiseptic properties, applicable in the severe cases. It was given by 
Prof. King in his "Chronk Diseases," with the remark, "tliat he m11.kcs it 
known for the first time": Sulph!'lte of quinine, 20 grs.: elixir of vitnol (which 
is arom11.tic sulphuric acid). 1 dr.; mix, nnd !':hake to dissolve tne quinine; then 
add camphor water, 1 oz., and distilled Wllter, ~ ozs.; solution of iodide of ircn, 
'% dr. lnjcct n.s the flrst, and if it causes pain or tmt·a~incs~ to nr.y extent, 
reduce a little with water, until the improvement ennblc:s it to Le borr.a l will 
give one tnore, which nlso combines the astrinhreut, tome. and 1:tntiseptic proper 
tiee necessary to ensure success, and equally ValUllble as un iujt..'Ctiou in leucor 
rhea (which soo). It is ttS follows.· 
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5. Injection- Valuable in Gonorrhea. and Leucorrhee..-FL 
ext of golden s1.:nl. 1

2 tlr .. sulphate, or ucctatc, of zinc, 1 dr.; chlorate ot 
potassa, !i dt.; tannin and Sl:lpliatE' of quinine, each 15 ~ .• the quinine to be 
dissolved with 15 or 20 llrops of monrntic sulphuric acid l>cforc pul in, distilled 
or soft water, 1 pt. l":--ed sumc as the above. 

F'or lcucorrheu it hnd better be mnde iu double the quantity, and used with 
a female syringe, cleansing the parts, first, by injecting water ns hot as it can be 
borne, keeping it in the vagina 2 or 3 minutes, by placing the fingers over the 
extnnal parts to p1c,·cnt its immediate escape. This is important in all these 
injC.'Clions. lt is also thought bes!, by J. ,Y, Burney, 'M. D., of Des Arr, Ark., 
for lcucorrhca, to give, iuternally, a tea.spoonful 3 limes daily of the ft. ext. ot 
buehu in some ilax-o;ecd ten. lt will prove rnluuble as a diuretic in either of 
these diseased conditions of the system. 

6. Any of the art icles named in these injections hnve been used alone, in 
the strength of 2 grs. to the oz. of water, for gonorrhea; nnd, besides these, 
strychnia, l gr. to the oz. of water, and corrosive sublimate of the Mme strength, 
have been used, it is cl11imed, with success. The ucctatc, and the iodide of zinc, 
1 to 3 grs. of either to the oz. of water, have becu used very sat isfactorily. 

Of lnte, suppo,itories have been Lrought. into use, containing a suitable 
amount ot uny of the foregoing, or other ::i.rtitles which Uf<i desired, to be intro
duced into the ureter at bc.-d-time, by which, it is claimed. a b<:1tcr action is hnd, 
f rom the fact that the cocoa butter, in which the mcdiein('s are ht·ld, Ui-.:l'olvcs 
slowly, and thus the medicine is held the longer iu contact with the tli.s<::L&<:d 
parts of the ureter. They are ulso made of suitable size for the vagina, in !cu· 
corrbea and gonorrhea of females. 

7 . Gonorrhea Cured Withou t Injections.-If the following inter 
nal treatment will do what Dr. Gi\'en, of Louisville, Ky., claims for it, it is 
preferable, or, at least, i~ a Jess difficult plan to pursue. Jie sh\les, through the 
Brief, in answer to au inquiry, •How to Cure Gonorrhea Successfully With· 
out the Use of Copaiba, Cubcbs or lnjections?" as follows: 

"The following is my prescrip!ion, as published in the American Practi. 
tioner several ycnrs ago. It cures in from 2 to 10 days, if given wilhin the first 
24 or 36 hours after the disease has developed. I luwc never injected a single 
patient: Spirits of nitric ether, balsam copa iba and camph tinct. opii (para· 
goric), of each l oz. ; tinct. vcratrum vi ride, 1 dr Mi.x. Dos1~--A tea-spoon· 
ful Sor4 timcsnday." 

Rtmm·ks.-The author would c::ay in flaxseed tea or some of the other mucil 
agfoous drinks. The more freely the mucilages nre taken, the better !or th6 
patient. It is gcnernlly cluinwd, llOwever, that tho!<!e ~ufTcring with gonorrhea 
must be careful about their diPt, cxcluditig meats of ull kind'>, fats, ttn, cofTcc, 
and 1:1bsolutcly avoid nil alcoholic nn<l malt liquors, nn<l tobaeco in all its forms, 
if they hope to get well at nil speedily: and nJ,.;o to rnkl' n mild C'athartic eYery 
8 or 4 days, and that it is alc::o valuable to taken hip-hath 2 or 3 times 11. day, 
wbHe the inflammation is considerable, as Lot us it cnn Le borne, alc::o to keep ~ 
quiet as possible, else support the scrotum with a suspensury bandasJc to pre 
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vent stagnation or accumulation of blood in the parts, to which there is often 
considerable tendency. 

8. Gonorrhea, the Great F rench R emedy for .-Io Gunn's "New 
Family Physician " we tind the following, which be says is known as the 
·· Gr<·at Fn·ncli Hemcdy for Gonorrhea" in any stage of the disease, and said 
to be infallible, without any other medicine: 

"Take ~-::( oz. cnc:h of dragon's blood-to be found at the druggists'- pul
Yeriz<:'d C'Olocynth and puJ,·erized gamboge; pu lYerizc (better buy t.l.Jc pulverized 
article if you can) and rub these tbrce articles together inn mortar; then add~ 
))int. boiling water (min or soft water preferable) and stir occasionally for an 
hour with the 1w .... 1lc; the>n ndd 2 ozs. each of sweet spirits of nitre and balsam 
copaiba, and slir'll!.;'nin till well mixed; then bottle for use. Dos1';-T wo tca
"JlOonfuls nigh! and morning until it operates thorough ly on the bowt.'ls; then 1 
teu·spoonful 2 or 3 Lim<'s a day, or sufficient to keep up ll gentle nc:tion on the 
bowels, and continue until n rurc is affected." 

9. Gonorrhea in Its Commen cement-Cure W ithout I njec
tion.-Aftcr having written tlie above, I went to my dinner, nnd on my return 
found my Nnfiral 11riffhad been delivered, and, on looking ii over, WM struck 
at the simplic·ity of a recipe for gonorrhea, gi'•en in :mswn to an inquiry for 
such n.cure, hy Dr. Holl, of Fn.irmount, Ga., ns follows: 

•·Spirits nil. dnlc. (sweet i::pirits of nitre), 1 ba1:<1un of copniba and 
tinct. of mur. forri (tinct. of muriate of iron), of l dr. }fix. Dotm-
A tea.spoonful in w:1ter. milk or vdnc (I would ~om(• of the mnciluges 
before mentiourcl) ~in·n<'nry fc·wdays, t to 6 hour..; apart. Xoinjections needed 
in incipient (th(' lx>ginning of) gonorrh<.'n." 

RcmarM.-Jic usc•s the same in ardor urinre (sc·alding, or heat in pnssing 
urine) ~rith like succ1.-i::s; but in thi" last condition he g;,Tcs the same do.sc, 
r('peating in 8 hours, then at longer intervals. FTorn my knowledge of the 
properties of the nrticle, I recommend a trial, Rt once, whC'rever and whcn('ver 
nrcdc<l, in either di!.'case. But ns some personi::: will not begin any trcntmcnt Rt 

once, as they ought to do. lett in,!? the disease hec-omc chronic, or by mismitnage· 
mcnt or cnreJessn('fiS in tnkin~ medicine, or by pcrsi!'<ling in the use of spirits, 
fat ments, etc., n glcet. or Sli!!;ht discharge, will continue from the urcthrn after 
the inflammatory condition ha<; been s11brl11<'d. Such a <'Onclition will r<'quirc.
<lOmctbing of the charnctf'r ,rh·f'n for glcet, after the next item. 

10 . Gonorrhea, the Latest and Most Simple Treatment for.
F:-omc time 1~fte r all tlw for<'!'.!:Oing- lmd been writtC"n, upon 1hi..; subjc-<'t, the 
Oeccmber number of mr T/iel'fl}"H'llfir Onzette, of Detroit, :Mich .. <'am<' to hand, 
with n. treatment for this di!'<c-as<', from Dr. Jocreph )lc('IH·sm•y, surgeon of tbe 
~\tr·hison, Topeka&. Santa }~e Railroad Co., at Deming, X. )L, whi<'h 11ppears 
so t=implc anrl cnsy of trial, anrl withal so effectual (h<' reporting a number of 
C'llrf'S in from 6 to 10 day~, an(t &Omo Of them Of Jong standing), that 
I feel constrnil}('d to give it, believing it to be n.s effectual as it is 
simple. It is as follows: Di~lve corrosive sublimate, 1 gr. only, in water, 6 
ozs., injecting a syringe of it every 4 hours. 
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Ronarks.-Tie gnvc ca<;CS or acute, or just commenced, as well as those of 
long standing, in which it was equally effective. It. Ul'C(ls no further comment 
nor rccommcmlation of mine, only to say I trust too, with him, Urnt in the car. 
J'OElive sublimate treatment for gonorrhea, I have at last met with the drug that 
gives such entire .satisfaction to the UDfortunate, and one thu.t will proven finatr 
t.iaJ boon to me>, and hcrrby a boon to the unfortunate many, who may ncvP
sce Dr McChcsn•·.''. nor myself. 

11. Gleet, E!f-a~tual Treatment for.-Somc of the first abov" 
mentiont'<l injtdi<Jlh fur ~ouorrlica, may be injected for glcct, or the following, 
as used by Dr. S. L. Blake, of San Francisco, Cal., who ha.s found it so cfi\.'C.:· 
tual that he dccmctl it his duty to place it before the readers of the Brief, in 
1880, us follows: Sulphate o! zi.nc, 12 grs.; tinct. iodine, 10 drops; tlistilled 
wntcr (soft water will do in all such cases), 8 ozs.; mix; inject 4 limes a day. 
Also, fl. ex. uvll ursi, 3 ozs.; fl. ex. pareira brava, 1 oz.; fl. ex. cascara !Sngrada. 
tWd syrup of orange, each 2 ozs.; water sufficient to make 8 ozs.; mix. [The 
)areira bra.vii is a native of the West India Islands and the Spanish Main, says 
l.ing, in his American Dispcnsatory, "It is a tonic, diuretic and apcricnt, used 
in chronic inflmnmations or the bladder, and various di<1ordrM of the urinary 
organs." The cascara sagrada is valuable in constipation, while the properties 
of the other article~ in these prescriptions are well known to hr. valnahlc for 
what be rccommcnd_g them.] OoSE-Takc a tea-spoonful 3 timc:i a day before 
meals 

ll.emark.t.-This, he says, I consider an invalu:-ible remedy in obstinate 
cases. Of ('ou~e the principal readers of the Brief are physicians, which showe 
that Dr. Blake was well satisiied with it or he would not risk the criticism he 
would rccci.,..e if it wa..~ not reliable. 

12. Gleet, for the Pain and Weakness in the Back.-For t.hil 
condition take Venice or white pine turpentine, and work into it as much finely 
pulverized rhubarb as will make it pill. Make into usual sized pills, and t.ako 
2pills twice dn.ily. 

13. Red Drops, Specific for Gleet, Gonorrhea, Leucorrhea., 
and Affections of the Kidneys.-Tinct. of guaiac and compound spirits 
of lavender. each ~ oz.; oil of cubebs and laudanum, each 34' oz.; balsam of 
cop.aiba, 1 oz.; mix. DoSE-A tea.spoonful 3 or 4 times a day-one alwayR 
being at bed·time in tbci;e<:ases. 

Remar~.-Dr. Gunn says of these drops~ "A specific (positive cure) tor 
glect, gonorrhea and lcucorrhea, and good for affections of the kidneys." They 
:ire all, in a certain degree, or a similar C'haracter, i.e., there h~ an inflammation 
or the mucus membrane of the pa.rt'- in <'a.ch disease: then, what will overcome 
ii in one case, will ulso do it in any of the otlt('r<i, and yc1 1101 he a "cure all. " 
1"' fhc mucus membrane i ~ the Mme 1•vl'rywh<'re 

BE:6 AND WASP STINGS-Sure Cure for.-1. llm.-M, Jl 
L. Aylor, of Watnloo, Ky., in rcportin~ his success in keeping his bees over 
\he winter of 1881-2, sends a recipe to the Bee Journal, headed "Bees," clu.im
ing it as bis own discovery. It is simple, easily obtained, aod cheap; and if ii 

14 
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proves as quick and successful n cure as be claims, he is the one to ~,a,·c the 
benefit of "discovery." Ile gave it in the following words: ''Buy from any 
drug store a small phial of tincture of myrrh; as soon ns you arc stung apply a 
little to the puncture, when all pain and swelling ceases instantly. It is also 
excellent for bites of spiders and poisonous reptiles." 

Remarks.-Ccrtninly no one would ask it to cure quicker than ''instantly.'' 
I trust it shall prove as successful as claimed. If it does, nothing else could be 
desired. 

II. Wasp Slings, Quick and Certain Cure. - Cut an onion, scrape and 
apply the juicy part to the sting. It quickly relieves, and allays the irritation 
almost as quickly. 

lhmarks.-A correspondent of the London Tt'mes rcport8 the case of his 
son, stung in the eyeball by a wasp, and when he rcuc:hcd the house, "looked 
like dcnth," etc., which madcngrcat commotion, and the sal volntile wus gotten, 
but ouc of the maids used the onion juice, und the relief wus so quick that he 
got up and went out again to help the men destroy the nest. I have no doubL 
the onion juice, or scraped onion, is as good for bee stings as for the other; but. 
Jose no time in applying it, if a wasp sting, for they are very poisonous. 

Ill. Dandy Re11Udy /OT Bites and &ings of Poisonous Animala and Insecls. 
-A writer in IIolt'tJ Joiirnal of Health says: "That for persons about to travel 
or to go into the country for the summer, an ounce vial of spirits of hartshorn 
should be considered one of the indispensables, as, in case of being bitten or 
stung by any poisonous animal or insect, the immediate and free application of 
this alkali, as a wash to the part bitten, gh'cs instant, perfect and permanent. 
relief, the bite of a mad dog (we believe) not excepted; so will strong ashes
watcr. 

Remarks .. -! should as soon risk tbe immediate application of the spirits 
of hartshorn n.s 1tny other caustic for a mad dog bile; but it would not do to 
put it into the eyo-a.~ the onion juice referred to 

SPRAINS, SWELLINGS, CROUP, ETC.-Remedy for.-llcat 
cider vinegar, 1 pt.; spirits of turpentine, ~ pt.; beat well, 3 eggs, nnd mix 
e.11. Dnu:c·rroNs-Apply to the neck in croup, and to sprains or swellings by 
eaturating (thoroughly wetting) cloths and lay on, or bind on when necessary. 
"Cures," says PreacherJoues, "on the 'double quick.' ltcurcdawomnn's 
swollen nrm in 9 days who had had to give up work and go to begging on 
account of the swelling." 

R.emarkA.-It would be as valuable for animals ns for persons. See 
"Croup, Sovereign Remedy for," for the n1luc o[ turpentine in this disease. I 
think the \'incgnr and beaten eggs will impro,·r it. 

HOP BITTERS-Cheap and Reliable, Without Spirits of Any 
Kind.- IT ops, 2 01.s.; ginger root, brubi.:d. I ta\Jil··~poonful; \Yater, 2 gulls.: 
brown sugar, 2 lbs.; yeast, % cup. DrnEC'TIO:-it'i--lloil the hops and ginger to 
obtain their strength, strain half an hour; ndd the sugar and continue the heat, 
removing all scum that arises; then cool to blood wnrmth, put in the: 
yeast; let the yeast work over night, or that length of time, then bottle 
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and keep in a cool place. DoSE-Take 2 or 3 good swnllows before each meal, 
or in 11m8U.nt as found necessary from the following: 

Remarks.-Thcse bitters nrc recommended in nil cases requiring n tonic 
action, where there is a tendency to a chronic inflamnu;.tion, ns in catnrrhl'l 
headache, pain in other parts, kidneys out of order, etc. The gt•ntlemnn from 
whom I obtained this, at Grass Lake, Mich., was a kind of "ilomcstic doctor," 
had a cure for everything. I have used these bop bitters, however, and nm well 
pleased with their action. They improve the appetite and strengthen the cligca-
tion. One of bis cures was for ague, by taking sulphur in mohlsscs every 
night Ile claims to ha\'e cured over 100 obstinate cnscs with that simple rem
edy. Uc said if the bop bitters did not loosen the 1.Jowcls after a few d:iys to 
add a little salts-Epsom~nough of it, for a day or two only, to loosen them. 

The following is claimed to be lhe real Hop Bitters which has made such a. 
stir in the world: Hop leaves, 3 ozs.; buchu leavcs, 1 oz.; fl. ext. of dandelion, 
1 oz.; fl. ext. of mandrake, 2 drs.; whisky, 1 qt. DrnECTIONS, Dost.-:, E'rc.
Boil or simmer U1e hops and the buchu leaves in water, ~gal., for 6 hours, 
or down to 1 qt., strain, and when cold add the fl. exts. and whisky. Doss
From 1 to 3 table·spooufuls 3 times a day, before meals . 

.Remai·ka.-It will be found a tonic and lax:ative, and the amount taken 
must be governed so as not to loosen the bowels but slightly, else its tonic c.tiects 
would be carried ofI too readily. I have not used this, hut I have the first 
above, with much satisfaction. 

TOBACCO-Its Use Frequently Injuring Sight and Memory. 
- Dr. Mackenzie, in bis "Opthalmology," a work on the anatomy and diseases of 
the eye, expresses his opinion that tobacco is the frequent C'ausc of mnflm·osia, 
diminution, or complete loss of sight, and says: "One of the best proofs of 
this being the cnsc, is the great improvement in vision (sometimes complete res
t.oration), which ensues on the use of that narcotic being nbnndoncd." Tobacco 
is a powerful narcotic, nnd often affects the nerves disastrously. This position 
of Mnckenzie, says n French writer, is confirmed by M. Michel, who classes 
the disease among the two forms of r,erebral, or brain, amam·osis (loss or dimin
ution of sight by the condition of the brain), which arc but little known. One 
of these conditions is seen in heavy drinkers, and is symplomntic of delirium 
iremens ; bnt the other, he thinks, is brought about by the use of tobacco; and 
he also believes there are but few persons who huve hnbitunlly. for a long period, 
smoked more than 5 dracbms, ;6 of an ounce, daily, withont their si.irht. and 
often th(·ir m(·rnory. being more or less enfeebled. Then let tho-:c who already 
realize citlll'r of thc,<;.e condition<1, or think the prospccL goo.I for thPir orcur· 
rcnce, ab:1ndon the use of tobacco in any form, nt 011<:<', :lml forc,•cr, uncl k1·l'P 
L.beir young folks from its use, if pos'>iblc. Fortunate for the author he could 
n~vcr tolcri.tc its use at all; hut one can sc:lrcl'iy see an old man, or even )·01mg 

men, and many hoys, even pas<;ing· along the se:cct, without a ci.g-nr in thci1 
mouth, or gracdully (?) held in their fingers. If its use continues to increase 
for the next century us it has for the lust decade (10 years pn&1cd of this cen
lury) we shall, I grently fc1<r, Le the next thing to a. nation of imbeciles; 'With 
muCh larger per cent. of id'ots than at this writing. A fearful respousi-
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bility rests upon parents, and govemmenl~. Certainly no school-boy should lie 
-a.Uowc<l to use tobacco in any form; but it is law, and vigilant wutchfuln<'K'li of 
officers appointed for this purpose, with the same care and wntchfulm '"of pa.r 
cots also that will ever prevent it, and that not wholly; for it h:l.'; a fa.:;dnation 
which cannot be accounted for upon any other principle only tlmt of cxhilarn.. 
tion, which is, in fact, the reason why it should never be u~l. It. over stimu
lates the nerves, and tliercby destroys, or very much injum-; them, shortening 
fife, if uo more serious catnstropbe, as blindness, lof.'S of memory, parnlysb, 
etc.,docsnotsctinbcfor('. 

EPILEPSY -Remedles Which Have Been Successful. - I 
Chas. Vun,Vye, l\I. D., of Browning-, J\lo .. reports throu.!jh the .BvU.f thf' CHM~ 
of a man of 37, who had been troubltd from childhood with epilepsy, c:urccl by 
1he use of bromiclc of potassium, 30 grs., 3 time!:I a ch~y. dissolved in watt·r, 
lmlf a tumbler or so. until it produced its physiologicnl cIIect.s~ which arc >limi· 
ln.r to that. of iodide of potassium. i. e .. it may af!cct the head like 11. coltl, aml 
if the stomnch or alimentary canal are irresistible, it may produce diarrhtc<.1, 
and incrca1;c the urine too much, but it may produce ac11e (a. pustulor affection 
of the skin), aod a person taking large doses very long may haven. mauift;,.,\.a
tion of weakening of the mind: then. ii any of tbe~c occur, stop its U>lt~ a. h·w 
days, or a week; or if taking it 3 limes d:Uly about mea.1-timc, stop the noun 
dose, and if this docs not relieve that, or either or these condition,.,, dro1> 10 15 
or 20 gr. doses, twice daily, then if not relieved in a. Jew days 8top as nbovo 
indicated. In the ca...e given it was used at interva1s, i.e., stopping every fourth 
week for 15 months, nod only one convulsion after beginning its \L"c. But tho 
doctor would not begin unless the man would ahrree to take it several molltbs a\ 
least. Ile considered ita perfect cure. 

Remar.b.-Dr. King, in his Dispensatory, says: "It bas been used sue 
ccssfully in enlnrged spleen and liver, swelling ol lymphatic glands (glands of 
the neck, armpits, front of elbow, back of knee, groins, etc .• exterlllllly, ancl 
along tl1c lymphatic ve.sscls internally), scrofula, epilepsy, nervous depression 
from masturbation, also nocturnal (night) emissions, irritability of the nervous 
centers, and in hypertrophy (enlargement) of the ventricles (of the heart). lt 
has proved successful in pertussis (whooping-cough), and also in Mlhma, in 
doses of 20 to 80 grs., repeated 2 or 3 times a day," etc. So y~u St'C it has bcl'n 
used in ns large doses as Dr. Wye prescribes it above; but it hns not been used 
as long, generally, and that is the probable reason that it ba..'i not proved more 
beneficial hcn:toforc. Eveu in doses of 10 to 15 grs. it ha." hrld tits in c-he,~k, 

and in such do~s may be continued for years safely; watch in all cns<'q, how
ever, for any or the ahO\'C named bad symp1om;; an<I "top or I•·""''" the, dol'le as 
directed. 

ll. Pill for Epilcplir F'its in. the E1ll'ly Stagcs.-8ulphate of zinc and cay
enne pepper, enrh GO grs.: rhubarb an<I ipecac, each 30 gnJ.; all pulverized and 
made into 60 pills, with solid ext. of hyoscyan.JS. enough only to form into 
pill mass. DoSE-Take 1 pill night and morning one week, t\1en stop a Wf'ek, 
a.nd so on every other week. 
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f(erna1·ks.-Dr. Gunn, in his "New Family Physicinn," says of it: "An 
important remedy, and has cured wany cases of epileptic fits, whco taken in 
ett.rly stages." 

SALT WASHINGS, DRY RUllBINGS, ETC.-Important in 
all Chronic Diseases, Especially of an Inflammatory Character.
In all chronic di .. ca .... 1·s, and especially diseases of un inflammatory churncter, 
as cutarrh. throat, bronchhtl or lung difficulties, inftummution of any or all 
the"c parts n:un•'<l, nr inflammation of the stomaC'h, liver, killncys, bladder, 
urethra,"\'a~in:t. whit<· sw1•11ing, and any or ull othrr swcllinb"i or in/lumm:1lion, 
ru1d in fact in ~\II 1·011ditio11s and nt 11!1 timcs of life, it is of the utmost impor
tanr ... not nuly to k1·1·p tilt• whole surface clean by bathing or washing, at least 
twiet· l wt·l·k in .. um1111·r :Uhl once a week in winter; but in all chronic or long
stsnding di<;c:t'i1'!" it is vtry important to stimulate the skin by Sttlt-water wu~h· 
ings, every otlwr rnorning (Sund:1y morning being set for a sottp and water wa.sh· 
ing), followed by brisk rubbing of the whole surface, which equalizes the cir 
culntioo, hclt><> to break up congestions (an undue amount of blood in any 
organ or 1>art). putting the whole machinery of the circulatory system (heart. 
arteries, veins, nud the smaller vessels near the surfuce known as capillaries), 
into compl<'te working order, without which perfect hcaltll cannot be long 
maintained. 

I. &ren9tA of Sult. Water.-Dis3olvc 1.f a t<·a·('llp of common barrel salt iu 
I pints of water(in winter the water should IJe wnrmand the bath taken iua warm 
room: in summer, if the water stand" in Ute room over night, it will do very 
well without warming); then with a sponge, or what is better, a piece of coar&t 
woolen cloth, wash first the arms, neck aud body thoroughly, tbeu the lower 
Hmb.<land feet, by which time the upper part.swill be dry without wiping, when, 
with soother piece of coaNC woolen cloth, tlesh-brui;h or hair mitten, nib fL! 

hrd and long AA the friction can be borne, or till thr whole surface glows 01 

burns with the heat caused by the free circulation of the blood in the skin, 
The morning i.c; the best time to do it. as the sy">klll frC'e from excite-
ment. and, unless you have been too warmly covcn·11. u\-;o from perspira-
tion; therefore, less likely to "take cold." Do not neglect feet C\•en, but 
rub all well and thoroughly each time. It is claimod by some physicians that 
these salt washings anddryrubbings alone will breakup and cure many chronic 
diseases. I know, however, without a good circulation in the skin, health will 
800ner or later fail. My desire is to impress its importance upon every invalid, 
for without it not half the speed can be made in curing disease, even with the 
best of tn:atment. 

11. J)1·11 Rubbings.-All other mornings am.l e,·u.nin~s lhnn those fort.he 
aalt-wat<:r wa.'>hings, the friction or dry rubbing will matl'rinlly help to.bring 
about the desired circulation of the blood in the skin, as it draws it away from 
any inflamed or otherwise diseased organ or part of the system. To be done 
as you undrc."'-'> for the night, and before dressing io the morning. 

III. C(JW Jrt_,et.-In all cases of habitual cold feet, the foregoing plan of 
washings and rubbing; is also of the utmost importance, ma.king the friction. 
w rubbings, of the lower limbs and feet the most thorough. 
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IV. The advantagr<; of these washings and rubbiogs will soon be n:ali~cd 
if the directions arc foithrully c:irricd out. If n common towc1 is U1oroughly 
wet in salt watl'r, of the strength above given, then hung up without wringing, 
and drit!d, it can be used with advantage on the back and shoulders. IL docs 
well, also, to nib the whole surfact: with the salt, which gives it a "bite," or 
rouglrnpss, taking hold of the i;urface quickly. 

V. The ftc~h-brush, a long, crooked or bent one, with which you can 
rench the back, shoulders nnd every other part, is very convenient, but cost 
from $1 to $2, according to quality; nnd the English hnir glove, or ruthcr mit
ten, is also a great help for men, but too harsh for women, in their frictions. A 
mitten made of nny coarse sacking will do well for tbcm, or even for men, if 
they bear on hard in using it; but 1t matters not so much ns to what yon use to 
arouse the surface circ11\ation as it does in this, that by Rome of thcfie means it 
must be nrouscd and also maintained, i. e., to have warm surface ir you expect 
to break up chronic or long-stancliug inflammatory diseases of auy of the inter
nal organs; H you do not do this, or if you C'annot do it, the disease will make 
steady progr<'.$8 against you, not much matter what else you do or l<tke. 

YI. 8U1ealin9 and Uol.d Feet in Case:t of Debilily.-Vcry often, in en.sea of 
debility, the feet sweat considerably, so as to wet the bottoms of the slockings, 
and the feet consequently become so cold as to make one think they arc stand
ing upon a stone, as it were. In such cases, no matter whether it be with con· 
sumptives or from other diseases, or even if this condition of sweating of the 
feet is common to any one, the best and only natural course of trcntmC'nt is to 
soak the feet in cold salt water-a couple of good handfuls of salt in watet 
enough to nicely cover the feet-from 3 to 5 minutes, night and rooming, and, 
if very bncl, al~o at noon: then wipe dry and use the brnfih, hair mitten, or " 
mitten made with some very conrsc sacking, until the surfac.-C' i.11 completely red 
by the rush of blood to them; tl1en rub also with the hands, nnd pnt or slnp the 
feet with the hands, one on top the other upon the bottom, so thnt the blows 
meet, except that the foot and toes arc bet.ween them: and thus work with them 
until they begin to get warm; then put on the stockings and you will soon feel 
such a glow of warmth and comfort that will more 1hnn repiiy foral11hediscom
fort. it has caused you. This must be continued until the difttculty-tendency to 
sweating of the feet-is overcome, no matter wheU1er it lnkes a month or a year; 
and it must be extended to the whole surface of the body and limbs, as in the 
Mlt water washings before mentioned, once or twice a. week, and wiUt the dry 
rubbings each pight and morning, a.II the time. l\.S needed: aml if it is done by 
every person all their lives, they will live years longer than they would wiU1out. 
it. And here I will add, that those refcrre:<l to before os not having a warm 
room in winter in which they can use tbe salt water >>'lL.'d1in.i,;s, C'un do this 
aooking of the feet in salt w:'l.tcr, a.~ I have dirtctcd, in lb<' f:nnily room, where 
even :t young lady will probably not. faint on seeing a gcnlknrnn's frC't, l"bpe<:ially 
if kept as clean as they ought to be; then the "Swiss movcmtnt" or the 
"Massage," and rubbing U1e body and limbs, can be done in the bed, a& 

tireridy pointed oul Of course, in an cases of debility, or of chronir. ~ 
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a suitable tooic treatment should be adopted, that will build up the system aod 
meet all other conditions that the case may require. 

VII. &tit Water TI'a.sllings and Dry Rubbing, Wlun Your Room ia Cold, 
/JidJatitute fur.-Some of my patients, whom I had desired to use the salt wash· 
ings and dry rubbings, have reported that they could not, in cold weather, have 
warm rooms in which they could attend to it To such I would say, then, get 
into bed, and as .soon as tl1e bed gets a little warmed up by your prc~encc, lying 
upon the bnck, draw one foot up to the body, which clcvaks lhe knee, place 
the other foot upon that knee, which brings the leg near enough to allow you 
you to pinch the skin, gently, with the thtlmb and fing1.:rs !\llll with the fingers 
and "heel of the hnnd," from foot to knee, several times O\"t:r, thoroughly , 
then the upper part of tl1c limb iu the same way; then ch:rngc and do the otlie;1 
in the same manner, both.evening and morning before rbing. It is ca.llcd thl' 
"Swedish movement," or "mas.sage," and if it is exlcndcd to the nrms and 
body so much the bcllcr. You can have a commou hair bru->h am! use that 
over the limbs and feet freely too, to close with; or you can straighten dowu 
the limbs, and with the bottom and side of one foot against the inside of the 
other leg you C'an, with a little practice, make a thorough friction on the inside 
ef the leg, or limb; then put the knee over the top and outside of the leg and 
do the same: then put the toes under the leg, and to the outside, do the snme 
there The quicker the foot is moved up and down upon its opposite one, the 
better will be the friction, and the warmer will the feet and limb become; for it 
can be done nicely upon the top and sides of the foot, as well as upon the leg. 
Of course, first one, then the other, is to have a "treat." Ancl if it is done weU 
and thoroughly, after the first few times, if your feet and limbs arc habitually 
cold, you will, indeed, think and realize that it is a grand treat, too, One 
who has never tried it will be astonished at the warmth which five minutes rub
bing thus, to each limb, will give~ 

If this p1nn fails to keep your feet warm all through the night, put on 
woolen stockings when you wake up and find thrm cold. Try it, all who have 
not warm room" for the water washin~ and ruhbings: and do this, too, every 
night, a.nd every morning, until warm fret is the rule, not the exception; and 
thank Dr. Chnse as long as you li\'e. I know you will, if you lC'nrn to do it 
thoroughly noel well. The upp('r lt·g. or thigh, mu"t be done with the hand, 
brush, small confl'e towel, or a. wooJpn cloth, well gathe red into a tight ball 
or handful, that it may not slip around upon it~clf. The harder you rub the 
better, and the less time it will rnke to .rret tq> the nC'C'C!t<iary warm!h 

1. BALM OF GILEAD BUDS, TINCTURE OF-For cuts, 
Bruises, etc.-Take any sizNI hottlc and fill it, loosely, with Rahn of Gilead 
bud~. which lrn\'e been hrni<.;<·d or cut into two or three pieec~. thC'n fill with 
good whiskey or rlilutt ·d a!C'ohol (half water, hal( alcohol), cor'i :md shake 
occasionally for a w1;ck or tl:'n days, when it will be ready for 1 :"<" for wetting 
bandages applied to cuts, bruises, wounds, sores, etc. {See also "Balm of 
Gilcnrl Ointment," and remarks following. There is nothinJ? known to he 
mnr1• hPUliu~ 1ha11 tlw Bnlm or Gilead tmds. 
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2. For Coughs and Sore Lungs . -~lix equal purls of horwy with 
\he tincture und take 1 or 2 tea-spoonfuls 3 or 4 times a day. It is com•iclcrcd 
1:Xpcctorant, diuretic and somewhat. stimulant and tonic. 

TUMORS, POISONED WOUNDS, AND WILD VINE POIS
ONINGS-Earth Cure !'or.-Takc the stratum of cluy usc<l for making tile 
best red brick, which lies immediately below the soil, Dry in the sun &<> it cn.u 
be put tl.irough a sic\'C; keep in !1.ir-tight jars; mix with hot water until of tJ1c 
t:onsistcncy of puuy, and :ipply wa.rm, with a kuifc, onr the tumor, hulf un inch 
thick; cover with light brown paper, then bandage with ngood strong lmndagc, 
and keep it on 24 to 48 hours. This has cauSt.'Cl. some wonderful cun•s, I nm 
told. It. is also good for some forms of rheumatism, dropsy and poisoned 
wounds.-Jlousekcepe1". 

Rcmarlc.t.-I have no knowledge, only my judgment, us to the vulueof this 
for tumors, but knowing the clay cure to be positive in drawiug out Lil(: poison
oUJ> effects, swelling, sorcncs.'l, etc., when poisoned by h1·. I know it will IJc 
va.tunlJlc in poisoned wounds and, I believe, even good for mad dog bites, if 
applied quickly after cauterizing; and, therefore, I judge it good for tumors. 
The clay is very absorbing. I should. howc\·cr. change it as often us the cov
ering gets dry. (Sec nl'!o Poisoning by Poiwn Ivy, etc.) 

DIURETICS, V ALUABLE.-I. Buchu and uva ursi. Jeuves of each, 
1 oz.; parcira brllva root, 1 oz. Mix and divide into 3 powders or parcob, 
evenly. DmECTIONS AND DoSE-Pour upon one of these parts a. quart of boil
ing water, in a covered tin pail or fruit jnr. 'Vbcn cool enough lo drink, take 
1 lo 3 moderate swallows every 2 or 3 hours, so as to increase the flow of urine, 
which will use up the quart in about 2 days. If to be kept longer, 6 ozs of 
good gin will prevent its souring, if strained from the dregs. Used in catarrh 
of the blnddcr, irritation of the kidneys, urctha, etc. 

II. Take bucbu leaves, 2 ozs., and treat ns in I.; when cool add 1 tea
spoonful of bi-carbonate of soda, and 30 drops of fl. ex. of hyoscyamus, and 
drink all in 2 days. Use more than the above in cases where there is mucus of 1l 

stringy character passed in the urine. After a day or two, repent the snmcunti l 
relieved. If much irritation of the uretha, get 1 oz. of sub-nitrnte of bismuth 
and put into 8 ozs. of soft water, and inject~ oz. into theurcthm3timcs tlu.ily, 
shnk iog before pouring out; else, obtain" Jlumphrcy's Marvel of IlcnJing," 
and add 3 times ~ns much water as of the "J\Iarvcl," nnd inject in its place. 
Either is excC'llcnt. Retain them 2 or 3 minutes, whichever is usccl. These are 
good for any case requiring diuretics. 

HOT WATER CURE-Directions for Using.-Thc following 
instruclion" :..., to the mann<'r of using hot watct as a means of restoring health 
to a general\) drhilitntc<I or exhausted system, I take from the Medical Brief, 
thinking tiH' C'xplanurion and directions here given will enable mnuy of our 
readers to ohtain additional help.;. o,·er and above what arc ,c:h'cn under tlie 
head of Jlot Water in Consumption, Dyspepsiit, c-lr. I have been unable to 
find where Dr. Salisbury's institute is locnt.cd, or anything further than given 
in this quotation, and the different items referred to in this l>o<>k. as above indi· 
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uted; but as I have been using it with satisfaction in SC\'Crul cases of dys1>epsia 
I Ulink it will be found generally useful. I will here say lhat I 
recommend the water to bc hcatetl to 140°}"'. in summer, and 14J0 to150°in win
ter, in 11u:rn tity about 12 to 34 of n pint as a general thing, and taken ubout ~ 
to'-' of au hour IJefon· meal~ If one should be very thirsty at lx.-'Ci-timc, then 
also, but not unh·-.-.; llt'('l'""ary to allay thirst. 

r. " Tlt1 ll~t!er l/lf.~1 /,p /lot, Kol Cold Nor T.uke1rto·m.-'I'hi~ is to excite 
peristalsis (IH•l' p1·1'i-.1ull!(', :1 succcssh'c contraction and rcla\ill.!,\' of till' mus<:u· 
lar coab) of till' alimentary c:rnnl. Cold wat(;r d(·prcs~cs, ns it n"cs ani mal heat 
to brin_g it up to the temperature of the economy (!Jody), and tht.'rc is also a loss 
of nerve force in tbe proceeding, Lukewarm water excites upward peristalsis, 
or vomiting, as is well-known. By hot water is meant a temperature of 110° 
to 150° Fahrenheit, such a<:. i" commonly liked in the use of tea and cofiec. lu 
.coses of hemorrhage, the tcmperatme should be at blood heat (98° F.). Icc
watcr is di·mllowcd in all cases, isick or well. 

II. "Quantily of llot Water at a Draught.-Dr. Salisbury firist begun 
with one-half pint of hot water, but he found that it was not cnough to wash out, 
nor to beur another test founded on the physiological fact that the urine of a 
healthy babe suckling u healthy mother-the best standard of health-stands &t 
a specific gravity varying from 1.015 to 1.020. The urine of the patient sllould 
be made to couform to this standard. and the daily use of the urinometer (an 
instrument for 1clling the speci fic gravity of the urine, but not generally neccs
aary to li tlXC nor obtain except in hot-water cures) tells whether the patient 
drinks enough or too much hot water. 

"l<"or example, if the specific gravity of the urine stands at 1.030°, more 
hot water should Uc drank, unless there is loss by sweating. On the other hand, 
.abou1d the specific ~nwity of the urine fo.11 to 1.010, less hot water should be 
drank. The quantity of hot water varies usually from ~pt. to 1~ pts. at one 
iime of drinking. 

"The urine to be tested should be the urina sanguinis, or that passed jusl 
.after rising from bed in the morning, before any meals or drinks are taken. 

"The quantity of urine voided in 24 hours should mca•mre from 49 to 64 
~- (1!{ to 2 qts.). The amount will. of course, vary somewhat with the tem
perature of the atmo . .:;phere, exercise, sweating, etc. , but the hot water must be 
given so tLS to keep the specific g ravity of the infant's standard, to wit : 1.015 to 
1.020. The urinometcr will detect, at once, whether the prop(.:r nmount of hoi 
water has been drauk, no matter whether the patient is present or absent. 
Another test is that of odor. The urine should be devoid of the rank unnoui 
smell, so well known, but indescribable. [The absence of this "mnk smell" i~ 
a sufficient guide for home tc"t"; take enough to get rid of thi-; nmk odor, is aL. 
sutlicient.) 

"TheSalic;bun·Plansaim fo r this in all cniw.s, and \\hl'lt !lwputirnts Rf4 
true and foilhful, ti1e aim i<:. realizc.-d. [If a p:itif'nt \\ill not lw true to himself 
or herself, you may as well gi\'C up trying at once.) 

III. "Ti:mu of Taking Hot Water.-One to two hours before each meal. 
and half an hour before retiring at night. [I have taken it myself, and so recom 



218 IJR. Cll.JSE'S IIECll'ES. 

mended to others, half or three-fourths of an hour, only, before c~h meal, and 
have never known vomi1ing, or even sickness of the stomach to arise.] 

"At firM, Dr. Salisbury tried the time of onc-hatr hour before meals, but 
this was npt lo be followed by vomiling. [I ha\'C not so found it.) One hour 
to 2 hours nllowR th<' hot wntcr time enough 10 get out of the stomach bcforc 
the: food entcn:., or s.lcc1) comes. and thus a\·oids vomiting. Four times a day 
gives an amount of hot water sufficient to bring the urine to the right specific 
gravity, quantity, color, odor, amt frcrdom from deposit, on cooling. (There 
is probably something of importance in these points, but I have, as yet, nt any 
rate, only recommended to take it 3 times cl:iily, 11nlcss thirsty at bed-time.] If 
a patient 1cnves out one do~e of hot water during the cfoy, the omi~.c:ion will 
show in the inc1·et1scd specific grnvity (weight, by the urinomctcr), in the color, 
etc. Should the patient be thirsty between meals, 8 oz!'!. (half pint) of hot 
water can be taken any time between 2 hours after a meal and I hour hcforc the 
next meal. This is to avoid diluting the food in the stomach with wnter. 

IV. ".Molle of 1'11kin[J llot lVnter.-In drinking the hot water, it shoulrl be 
sipped, and not drank i;o fast as to distend the stomach and make it f<'el nocom
fortn.ble. From 15 lo 20 minutes may be consumed in drinking tlie hot water. 
[About 5 minutes time is all the author took in drinking the bot water, and 
all he recommends; still, ir 1 to 1~ pts. are to be tnken, a longer time will be 
needed. But, for ordinary cases of home treatment, I think % to ~ pt. is 
enough, and especially so if it is taken 4 times daily.] 

V. " Tile Length of 1·ime to Continue the u.~ of l!ot lVater.-Six months 
is generally required to wash out the liver and inte.c:tincs thoroughly. AB it pro
motes health the procedure can be pracLiccd by well people throughout life, and 
the benefit.<; of cleanliness be enjoyed. The drag and friction oo human exist
ence from the effeC'ts of fermentation. foulness nnd indigestible food, when 
removed by this proces.c:. gives life a wonderful elasticity and buoyancy. 

VI. "Add1tinnt to Tfot WatN·.-'fo make it palatable, in case it is desired, 
ancl to mediC'alc it, aromatic .c:pirits of ammonia, dover blos.som tea, ginger, 
lemon juice, sage, ~alt rind sulphate of magn<'sia (<'p<:om snits), are sometimes 
added. 'Vhen there is ioten<ie thirst, and dryness, a pinch of chloride of c11l
cium (chloride of lime) or nitrate of pota~h (niter) may be added, to allay 
the thirst and leave a moistened film over the parched and dry mucus mem
brane surfaces. 'Vhen there i!'I diarrhea, cinnamon, ginger or pepper may he 
boiled in the water, and the quantity drank, lessened. For constipation, a tea
spoonful of sulphate of magnesia, or M tea·spoonful of trirnxacum (dandelion 
.6. ex.) may be used in the hot water. 

VII. "Amount of Liq1tid (Tea, Coffee or Wnte1·) to be Drrtnk at a Meal. 
-Not more lhan 8 ozs." f14" pt. or 1 cup of tea or coffee.] "This is in order 
not to dilute the gastric juic<', or wash it out p1ematurely. and thus interfere 
with the digestion proccs'>. 

VIII. " The Effects of Drinking Hot Water, aa indicated, are:-The im
proved feeling<J of the patient. The freces {passages) become black with bile, 
washed down it.<~ normal (natural. or healthy) channel. The blacknrc:q of frecf'.s 
lasts for more than six monLh~ (I have not found this so, IJut it may ~ iu some 
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cases), or until the intolerable fclid odor of ordinary freces is abated (this I hav • 
wund true), and tlic smell aproximatcs the smell of healthy infants sucking 
healthy brcnsts, and tl;iis show" that the ordinary nutc;ancc of fetid (bad smdl 
ing) fo'!ccs is due to a want of working out and cleansing the alimentary ca.na.l 
from its fermC'nting contents. The urine is clear as champaign, free from 
deposit and odor, or coloring, 1.015 to 1.020 spc<'ific gravity, like infant<1 urine 
The sweat ~tarts freely after drinking, giving a true bath from ('enter to 
surface. Tbc skin becomes healthy in feeling and looks. The digestion 
is correspondingly improved, and with this improvement <'Omcs a better 
working of the machine." [llumnn system as a whole.] "All thir.;t and dry 
mucus membranes disappear in a few days, and a moist condition of the mucus 
membrane, and the skin, takes place. Ice water in bot weather is not craved for 
and those who have drank ice water freely arc cured of the propensity. 
lnebriety has n strong foe in U1e use of hot water." 

Remarks.-The author finds, by personal use of hot water, nearly all the 
foregoing statements of the Br~f to be facts, and I especially hope the Jast 
statement shall so prove that "inebriety has a strong foe in the use of hot 
water," and I feel almost sorry I cannot attest to this from n personal know
ledge, so anxious am I to do good to my fellow-creatures, knowing, as I do, 
how much confidence the statement of a fact with which the author bas positive 
knowledge helps one to have faith enough in any certain thing to giYe ita. trial. 
Let none needing it for that purpose, or any oth('r given here and in other parts 
of this book, for nil purposf's indicated here or there, fail to try it. The 
author, however, can give no greater assurance of his own confidence in the 
use of hot water than to ~ay that I now arise to go and heut water to take 
myself, half an hour before my supper, for it docs me good, stops all craving 
for cold drinks and allays all frvcric;hne~s of .-.tomach, bowels, etc., etc., of this 
hot day, the thermometer reaching 90° Fahrenheit in my office at 3 r. H. 

MEASLES.-This is n. contagious or "catching" crnption. and would 
be a disease of less severity were it not wmctimC's followed by serious results. 
It is adisca<>e peculiar to chihlhoo<l, although per.sons well along in years some
times have them. As children have them ea.c;icr than nrl11IL<>, it i<; advisable to 
take no special precaution to prevent them. They usunlly nppf'11r in from 7 
to 14 days after exposure. 

Symptoms.-The first symptoms of mcac;Jcs nre sl1h-cring, succeeded by 
heat, thirst and languor; then follows running at the nose, ~ncczing, cough; 
the eyes water and become intolerant of light; the pulse quickens, and the face 
swells; there nr~ successive heats and chi11s, and all the usu::il signs of catarrhal 
jever. Somctirllcs the symptoms are so mild as to be scurrcly noticf'able, and 
eometimes greatly aggravated; but in any cn.se, at the end of the third day, or a 
HU1e later, nn eruption of a dusky red color appears, first on the forehead and 
face, and then gradually all over the Whole body. In the early stage of this 
eruption there is little to characterize it, but after a few hours it assumes the 
'leCUliar appearance, which once seen can never be mistaken. The little red 
fpots become grouped, as it were, into crescent-shaped patches, which arc slightly 
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elevated above the surface, the surrounding skin retaining its natural color. On 
the third day of the eruption it begins to fade and disappear, being succeeded 
by a scurfy disorganization of the cuticle, which is accompanied by au intoler~ 
able itching. The febrile symptoms also abate, and n:ry quickly lca\'c the 
patient alto:;ctlu.:r, but often in a very weak state and with a troubJe .. o;nc cough. 
Between 1.'XJ>O':iure to the infection and the breaking out of measles, there is 
usually au interval of 14 duy.s, which is called the period of incubation; so tbal 
ii. i.s not unrommon, where there arc se\·cral children in a family, for the cases 
to suc.-cccd cui-h other at fortnightly intervals. 

• This di~case is often rendered dangerous by complications with others; so 
that, 1101. in it'lClf or a fatal character, it frequently leads to fatnl results. Where 
there arc the ~eds of consumption or scrofula in the constitution, they are likely 
to be callccl into activity during the debility which foilows au ntLack of measle:.; 
dropsy often follows it, us do affections of the air passages, chest and bowels. 

How to Distinguish Measles from Scarlet Fever.-Mcaslcr.: i~ 
a les.<1 dangerous clise!\Se than scarlet fever, although sometimes mistaken for it 
in Lhe early stage.'!. Io measles the spots are not as deeply colored us in scarlet 
fever, and arc differently shaped and rougher to the touch. In scarlet fever Ute 
spots usually ttppcar on the second duy after the first symptoms arc observed, 
and in measles (ID the third or fourth day. The irritation of the nose, sneezing 
a.nd discharge, Uut.t are prominent symptoms in measles, do not occur in scarlet 
fever. 

TnRATMENT.-Gcnerally speaking, for simple measles, little medicine ia 
required. Give the f>:ltient t>lenty of diluent drinks; let him lmve a spare diet, 
and " moderately warm and \\'c1l-\•tmtilat<..-d room; keep the bowels gently 
open; if a roasted 1tpple, or a little manna in the drink will not do this, give a 
dose of castor-Oil. Where there is much beat of the skin, sponging with tepid 
vinegtt.r u.od water will completely relieve it, and also the itching. When the 
eruption has subsided. and the desquammation of the skin commenced, tl tepid 
bath will matcrifllly 1lSsist this process, and get rid of the dend cuticle. On the 
third or fourth day after the disappearance of the eruption, give n small dose of 
powder of rhubarb, jalnp, or scammony. Care should IJc t11kcn to protect tlle 
patient xgainst change of weather, and to restore tlic strength by n nourishing 
diet. AtLcntion should he paid to the cough. Give drinks of flaxseed tea or 
slippery elm, made slightly ncid. 

If tl.ie attack is severe, attended with high fever, headache, restlessness, 
etc. , the foot should be placed in a hot mustard bath for 10 or Hf minutes, after 
which place the patient in Ued warmly cowrcd, giving every hour until the 
'fever 1:mbsidcs and swcuti ng takes place, Fluid Extrnct of Aconite, 1 drop to a 
tea.spoonful of water: and every 2 houl'8, or until the pulse is red uced in fre
quency, give 1 drop Fluid Extract of Verntrum ViriUe similarly diluted. 

Cold waler mny he taken freely with benefit in this as well as nil in oiller 
eruQt.ive or miasmatic fevers. A very good drink can ~ prepared by mnkiog 
a bowlful of slippery elm infusion, and aUding the juice of a lemon and a 
table·sooonful of cream of tartar, and using as a drink as the patient de,.ircs. 
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The bowels should be regulated by the Compound Podopby1lin Pills, or 
the Compound powder of Jnlnp. 

The diet should be light, und con~ist largely of ripe cooked fruits, gruels, 
broths, and other easily digestible articles. 

Sore thro:tt should be relieved by inhalation of bot vinegar, or by a gargle 
of Carbolic .\cid, 2 drop8 to 1 ounce of water. If the eyes should become irri
tated and in(h\med, they may be relieved by a cool wash of slippery elm, alum 
curd, ro"C' le:wc8, or moi-.t tea grounds taken from the pot. 

To Bring them Out.-In c:LS<'S where the eruption does not appear, 
wann whiskcy~liug or the Compound 'l'incturcof Virginia. Snake Root maybe 
given to bring it out. 

2. Sometimes when warm drinks fail to bring them out, drinking largely 
of cold water, and keeping warmly covered in bed, will produce the desired 
effect. 

3. The following will be found most efficient: Strong balm tea wiLh a 
little saffron infused, or hot ears of corn, wrapped in a cloth saturated wJth di
lnted vinegnr, placed about the body. 

Striking in.-Somctimes the eruption of measles disa.ppcars suddcoly
tbt:n there i>i cause for alarm, and energetic treatment required; the pntieni 
should he tlirrrtly put into a warm hath, and have warm diluent driok<i; if the 
pul:;;e ... ink-. r:1pidly, and th<'rc jq ~reat pro5tration of strength , administer wine 
whey. :rnd rht' fo!ll)win!! drau~hts: 10 drops of aromatic spirit.~ of ammonia, or 
5 ~rain" ot 1hc se-.,quic:lrhon:lll' in 1~ nn ounce of C'amphor mixture, with a drop 
of laud.mum every four hours; should U1c prostration ht• vt?ry grC'at, weak 
brandy anrl water ma._v lw gi\•cn. The state of the C'hest. bt>ad, and bowels 
should be closdy wntchc.'fl for some time ofter the palient is convalescent, as 
disorders of these or.g-rins are very likely to occur, in whiC'h ca.<iC it is probable 
that there may b(• p11f'umonia, hydrocephalus, or diarrllf'n. 

2 . Apply mustard poultices to the feet, ankles, wristq, nml over the whole 
alxlomcn. l!'ttin~ the ponlticcs remain a few minutes anct until they produce 
considerable redness. 

Sc·1erc cn.ses of mca.qJcs are liable to be accompaniC'rl with pneumonia, and 
where there arc decided symptoms of this, tbe Hop Fomentation (see below) 
should be applied over the whole chest, ·with wanu applications to the feet and 
legs. The frequent inlialation of the vapor of hot vinegar should be em· 
ployed 

Chronic sore eycq, diarrhea, a lingering cough, etc., are liable to follow 
~vcre cn...<::es of measle". and these should be treated according t.o the indications 
of each individual casf". 

Malignant Measles.-This is a variety which commences with the 
above symptoms in nn aggravated form; the rash quickly assumes a livid hue, 
alternately re''iving and disappearing, and is mixed up with dark red spots like 
Oea-bites; in this form of the disease we have extreme debility and all U1e sym~ 
toms of pulrirl fever. like which it should be treated. No time should be Josi 
In procuring medical aid 
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Herbal or Eclectic Treatment /qr Measles.-A strong tea composed of saf. 
fron and snake root always proves beneficial. Dccoctions of licorice, marsh
mallow roots and sarsaparilla are likewise JJcncfi.cinl. Sudden changes should 
be guarded against, and especially exposure to cold draughts, the room, how
ever, should be kept moderately cool. No animal food should at first be tukcn. 
but the patient confined to low, spare diet, such as sage, gruel, etc. A good 
drink may be made of b.'lrlcy water, acidulatcd with lemon juice. 

HOT FOMENTATIONS AND POULTICES.-Hotfomentat;ons 
arc serviceable in treating many forms of disease. and in some they arc indispen
sable. Hops, stramonium or jimson weed, tansy, honl'bound, catnip, lobclia, 
etc., either in Lhc herb or in tincture, arc among the most common agents em
ployed. The herbs should be simmered in water, or vinegar nud wnter, until 
their strength responds to the liquid, whcu they should be placed between thin 
muslin cloth~, applied as hot as the patient can bear, and covered witb a num
ber of thicknesses of heated cloths. Material should be prepared for two 
applications, so that as one is removed the other mny be applied . The same 
application may be used over and over, using U1e liquid in which it was steeped, 
or adding hot water to keep it moist. They should be char.gcd every 5 to 8 
miuulcs, using care not to expose the part to the cold air during the changes. 
When using tinctures instead of herbs, prepare a lotion by adding to a sufficient 
quantity of water, or vinegar and water, or whiskey and water, so much of the 
tincture o.s will give it the reqlli.site strength, warm the lotion and place it where 
it will keep warm, and saturate and wring from it several thicknesses of finnncl 
or muslin, applying bot to U1e part as in other cases. Vinegar or whiskey 
should form an ingredient, if practicable, in any fomentation, and hops form a 
good combinotion with other ingredients when not used alone. 

Hop Fomentation.-In bilious colic, inflammation of lhe lungs, and 
other cases requiring energetic treatmeut, the best fomentation is made as fol
lows: Take a qunrt of vinegnr, put in a kettle, and add as much hops as the 
vinegar will tnke up; boil them together for 5 or 10 minutes, and stir in as 
much corn men I as will made the whole into o. thick mush. The meal is added 
5imply to give consistence to the mass so as to retain the heat and not wet the 
bedding. If corn meal is not at hand, shorts, or bran and ti.our mixed together, 
will do. Spread this thickly upon an ample piece of muslin cloth (if 2 or S 
Inches thick all the better), and apply hot. If too hot to be applied next the 
skin, lay folds of cloth between. The essentinl point is to get the heat and the 
fullest effects of the hops and vinegar as soon as possible, and to hold their 
effect as long as pos.c;ible. 

Hot Mustard Foot Bath.-Prepare a bucket or tub. the same as for 
an ordinary foot bath, filling it a third to half full of water as hot as the patient 
can bear with comfort. Put in it about two table-spoonfuls of ground 11111<1t:ird 
(more or less, according to the degree of strength dcRired). Pro,1ide a reserve 
of hot water (boiling hot, or nearly so). and after keeping the fe<.>t in the bath 
for a short time, add hot water to keep up the temperature, kcepmg it as hot M 
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the patient ran bcnr for ten or fifteen minutes. The parts should then be gently 
dried and wnrmly wrnppcd. 

Slippery Elm Poultice.-Take of slippery elm bark, in powder, 
half an ounce, and a sufficient nmount or hot water to form a poullicc of tbe 
proper cousi~tcuce. This poultice is valuable in all cases of Uurns, scalds, 
swcllinb"S, inflnmm:ltioas, ulcers, painful tumors, abscesses, and wherever a 
gcucml soothing emollient poultice is required. 

Yeast Poultice.-Applicable to sores and indolent ulcers. Made by 
taking 5 ounces of yeast and a pound of flour (or in that proportion), and 
adding to water at blood heat. so as to form a tolerably flti!I dough; set in a 
warm place (but not so us to scald) until it begins to ferment or to "rise," and 
apply like any poultice. 

MUMPS.-This disease, which is a contagious epidemic, consists of in
flammation of the salivary or parotid glands, which are situated on each side of 
the lower jaw. 

SYMPTOllS.-It commences with slight febrile symptoms of a general char
acter. Very soon there is a redness and swelling at tlie auglc of the jaw, 
which gradually cxtendg to the face and neck near to the glands. These some
times become so htrge as to hang down a considerable distance, like two bags. 

They may come on suddenly, or else be precetled by a few days of general 
indisposition, which now and then amounts to high fever. A feeling of stiff· 
ncs.s about the jaws is soon followed by swelling, often very bulky, and more 
or les.s tense. The swelling is apt to extend either at the back of the lower jaw 
or underneath it. The swelling contains uo Huid; dental pain is absent. Gen· 
erally first one side of the jnw is attacked and then the other; it is rare for both 
sides to suffer simultaneously. Not uncommonly similar swellings burst 
out in other localities of the body, the genital organs being most liable to 
seizure. 

TnEATMENT.-Butlittle medical treatment is required for this disease when 
at its height. The patient, from sheer inability to move the jaw, must live 
chietly on slops; and it is well for him to be kept low, unless very delicate, in 
which case n little good broth or beef tea should be given. If there is much 
pain, the throat should have hot fomentations 11pplied: and, in very severe 
cases, two or three leeches. Mumps is not a dangerous disorder, unless the in· 
flnmmntion should be turned inwards, in whiC'h case it will probnl.lly affect the 
brain or testicles; or, in the female, the breasts. Should the swelling<; suddenly 
disnppcnr, and thereby ngg-ravate the symptoms of fever, the followin!? lini· 
mcnt must be applied: Cnmphorated spirits, 1 oz.: solution of sub-cnrhonute 
of ammonia, 2 drams; tincture of canthariflcs. % dram. Mix, and rub in until 
the swellings re·appcnr. Take alc;o, internally, nitrate of pot.ass. l clram; tartar· 
ised antimony 1% grs. Mix, nod divide into six powders, one of which is to be 
taken every four hours 

Camphor for Mumps.-Cnmphor is said to have been uc;ed success
fully to reduce the after·swclling in mumps; in the cac;e of males holdini:;- the 
pendant parts in a basin of spirits of camphor, aud bnthiug the adjacent parts 
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freely with it, continuing or renewing the application until relief is bad. If ft 
occasion smarting more than the patient can bear, the liquid may be diluted 
with water. 

CIDCKEN POX.-Chickcn-pox is an eruptive dibeasc which affects 
«hi l<lrcn and oc·('n.::.iona\Jy adults. It is attended only wilh slight constitutional 
clisturhancc, and is Lhercfore neither a distressing nor dangerous affection The 
emption first a1>1>e11r" on the body, afterwards on the neck, the scalp, and lastly 
on the face. It appc:tr" on the second or third day after the attack, aucl is sue· 
ccedrd by vesicles c:ontuining a. transparent fluid. These begin to dry on the 
fiflh, six th or t.-cvl'nth day. This disease may be distinguisht•d from variola 
anrl varioloid by the Hhortncss of the period of invasion, tlic mildness of the 
symptoms and the absence of the deep, funnel-shaped depreS8ion of the vcs· 
icles, so noticeable in vnriola. The main distinctions between chicken-pox and 
small-pox nrc the abse:1cc or extreme mildness of the premonitory fever in the 
former di'<CllSC, and the form and contents of the vesicles; thosr of the latl<!r 
eruption being filled with dark matter, and lwviug, imnriably, tl d1·pre-sion in 
the center. 

Tn.E-\T\IENT-Ordinarily very little treatment is required. It is best 10 use 
daily un alkaline hath, and as a drink, the tea of pleurisy-root, catnip or other 
diaphon:tics, to which is added from half to a spoonful of extract of smart.
weed, or the patif·nt should IJc put upon spare diet; this, and a dose or two of 
some cooling apcricnt, ns rhubarb 01· magne~ia, is generally all that jg neces
sary; l.mt should tilC' febrile ~ymptoms run high, gh-e a salinr- draught, ns the 
following: Carbonal£: of potash, 1 scruple.; citric or tartaric ncid, 15 grains; 
essence of cinnumon. ~f a dram; syrup of orange pt-cl, 1 dram; water, 10 
ounc:es. Shake, and drink while sparkling a wineghtssful iL'i a refrigerant. To 
make it cficrvescin~, add the acid after the draught t .... poured out. Give 
plenty of cooling chink, and, if the bowels are at all obstinate, emollient injec· 
tion.s. Cnre mllst be taken that the skin is not irritated by flCratching-n.s it is, 
painful aucl troublesome sores may be produced-and also that tiie patient does 
not take a chill. If these precautions arc observed, little or no danger is to be 
apprchenclecl from chicken-pox 

YELLOW FEVER.-This disease is peculiar to hot climates and ts a 
species of typhus, which takes its name from one of the symptoms, but which, 
however, is not an essential one. It is probably caused by a. vitiated state of 
the atmosphere arising from decayed veget:iblc or animal substances, in hot. 
sultry weather. It is very contagious and un epidemic. 

Symptom.3'.-Costivcn<'ss, dull pain in the right side, defect of appetite, flat
ulence, pcrvertrd ta<;tec;,. ht•nt in the stomach, giddiness or pain in the bead~ 
dull, watery, yellow t')'C: dim or imperfect vision, honr&·nel'...c;,, slight sore 
throat, and 1hr wr.r"t frature·; of typhus. 

'f1rnAT'IE'\T 111 1\li" disease, good nursing is indfapensnble. Let the 
patient have pt:rlt·1,1 r• ... , and quietness, in a. well vc11tilnted room. In the early 
stages of the di"4'.•1bt', lht· Iii.ct must. be confined to preparations of sago, arrow
root, barlt•y, etc.; but as the disease advances, give an imal bro1hs made of Jean 
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meat, thickened with brcad-crmnbs, oat-me:1l, or barley. The strictc.<it alt.en· 
tion must be given to cleanliness. and the linen changed frequently. If the 
i:;tomach be very irritable nm1 the ,·omiting violent, gin the following prepam· 
tion: Powder('(] rhubarh, 20 grains; powdered ~nlcrntuc:;, 20 grnini.; powdcre<l 
peppermint, l tea-spoonful; bud:mum, 15 drops; lmrndy. 1 tal>lc--spoonful; boil
ing water, 1 gill. )tix. Sweeten with Joaf-sng:1r, and give a taUlc-spoonful 
1·\·ery hour till the symprom~ change. The bowels must be kept open a_q in all 
fenrs. For thi" purpose use the following: Ginger, 2 ounces; bayberry b..-nk, 
4 ounces; cayl•nnc pepper, ~~ounce. 

Dose, a tc:l·spoonful in n little milk, wiUi half a ten-spoonful of powdered 
!'l111barb every hour till it operates freely. 

Captain Jonas P. Levy, who has had an extensive experience with yellow 
fever, states that he never knew a case of yellow fever terminate fauilly under 
the following treatment: 

Dissolve a tal>le·spoonful of common salt in a winrglnss of water; pour it 
into a tumbler, and add the juice of a whole lemon and 2 wineglnsses of castor
oil. An adult to Ulke the whole at one dose. Then give a hot mustard f()(•t
bath, with a handful of salt in the water. Wrnp the pntient in blankets until 
be perspires freely_ Remove to the bed, and well wrap the patient'R feet in the 
blankcL Afterward apply mustard plasters to the alxlomen, l<'gs, and soles of 
the feet. If the headache is very severe, they may be applied to the head and 
temples. After the fever has been broken, taken 40 grains of quinine and 40 
drops of elixir of vitriol to a quart of water. Give a wineglass full three 
times a day. Barley·water, lemonade and ice-water may be used in modem-
ti on. 

CHOLERA MORBUS.-This is a disease prevalent in warm went.her. 
From the great amount of bile secreted it is also called bilious cholera. 

Causea.-Excessive heat , sudden atmospheric changes, indigestible food., 
unripe fruits. Dampness, wet feet and violent passions will also cause it. 

Symptom.'1.-This disease begins with sickness and distress at the stomach., 
succeeded by violent gripings, with vomiting of thin, dirty, yellowish, ·whitish, 
or greenish fluid, with discharges from the bo·wcls similar to that vomited. The 
nausea and distress continue between the vomiting and purging, and 1he pnin at 
times is intense. The pulse is rapid, soon becoming small and feeble, the tongue 

,dry, the urine high-colored, und there is much thirst, though no drink can be 
retained on the stomach. 

TREATMENT.-Apply a large mustard poultice over the stomach and liver. 
Give large draughts of warm teas, by which means the stomach will be cleansed 
of aJI its solid contents. Every half-hour give table-spoonful doses of the com· 
pound powder of rhubarb and pot.assn, until the vomiting is checked. Wnnn 
injections must be given frequently, and bot bricks applied to lhe feet, while 
the whole body should be slvathed in warm flannels. To get up a warmth of 
tl1e body and the stomach is, in fact, the most important tJ1ing in this disease. 
Bot brandy, in whil'h i'I a dose of cayenne, is excellent to quiet the vomiting 
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and griping. A few drops of laudanum in the injections may be given, ff the 
pain is excessive; but generally it is not needed. 

Eithl'I of the follow ing have been found useful: Bicarbonate of soda, 11 
:;rs.; common sall, G grs.; chlorate of potash, 6 grs. !Iix nod tnkc in cold 
water. Or the following: Acetate of lead, 20 gn;.; opium, 12 grs. :Make into 
12 pills and lake one c'•cry half hour until looseness ceases. 

JJ,'clcct~ or Jlerb.1l Treatment for C/,olera Murlms.-No time must be lost 
in treating the sc,·crc stages of this disease. Give the patient copious drinks of 
whey, warm barley-water, thin water grncl, or weak chicken broth. Bathe the 
feet and legs ill warm salcmtus water, and apply warm fomentations of hop& 
and vinegar to the bowels. In addition to these, apply a poultice of well-stewed 
gnrden mint, or a poullicc of mustard and strong vinegar will Uc found of much 
iCrvicc. The vomiting and purging may Ix: stopped by the following: Ground 
Ulack pepper, 1 table-spoonful; table salt, 1 table-spoonful; warm water, M 
tumblerful; cider vinegar, U tumblerful. Dose, a table-spoonful every few 
minutes. Stir and mix each time until the whole is taken. 

The evacuations, however, should not be stopped till the patient feels very 
weak. Nourishing diet should be taken by the patient. A wineglass of cold 
camomile tea once or twice a day would be very beneficial, as would ten dropa 
or elixi r of vitriol three or four times a day, or a tea made of black or Virginia 
snake-root. Flannel should be worn nexi to the skin, and the warm bath should 
be frequently resorted to. 

CHOLERA INF ANTUM, otherwise known as the summer complalnl 
or children, has been by some regarded as belonging exclusively to America. 
It has l>cen ascertained, however, that this disease prevails in Europe, where it 
is called by a dHicrcnt name. It usually attack.s children under four years of 
age, nnd gcncrnlly between the months of June and October. 

SymptomA.-Thcrc is at first diarrhea and the stools arc sometimes of a 
watery, colorless consistence; at others they have a greenish-yellow appearance; 
ti.Jc pulse i.s quick, the head and abdomen arc hot, while the limbs are cold. The 
chi ll.I seems to suffer more or less pain, as indicutecl by its crying, nod fre-
41ucntly screams ns if suffering acutely. The discnse often terminntcs unfavor
al>ly and sometimes within a few hours; again, it continues for several weeks. 
and the little sufferer becomes very much emaciated, his eyes sunken, couu~ 
riancc pale, and yet a recovery is possible. 

Oauus.-From the fact that it oftener occurs during the 5ummer months 
than nt any other time of the year, it may be inferred that the temperature 
greatly inllucnccs the prevalence of this disease. It more frequently attacks 
the poorer cln.55cs, or those living in unhealthy sections, although U1e children 
of the wealthy arc likewise subject to it. Teething, change of diet at the time 
of weaning, and unhealthy, diluted milk, may be the exciting causes of this 
discnsesocommon to children. 

Cholcm infn.ntum is more prevalent in our huge cities, it being compara
tiYely unknown in rural di.strict.<;. Oftt:n these little sufferers are greatly 
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hnproved by a trip into the country or to the sea-shore. Pure air and fresh 
awcct milk, as hygienic and dietetic adjuncts, are neccssnry for recovery. 

TnEATllENT.-The first treatment should l>c prer:entiu. 'fhe little patient 
ib.ould be placed in a well ventilated room. Next, attend to the diet, und nsccr
tain if the milk be pure and healthy. If the child nurses, then the mother 
ahould properly regard her diet. She should not c:it unripe or stale fruit.s or 
Tegctablcs, but her food should be nutritious and easily digested. She should 
not O\'(;rwork, nor heat her blood, neither should she allow herself to become 
excited aud irritable. She should occasionally give the child some milk alkali 
to ob\;atc umluc acidity of the stomach. Scalding the milk , er using n little 
lime-water in it, is sometimes !Jeneficial. 'l'he following can be obtained at 
&!most any drug store: Syrup of rhubarb, 2 ounces; lime-water, 4 drachma 
(n!Jout 4 tea-spoonfuls), and water of peppermint 2 dracluns. Give of this mix
ture, to a child one year old, 1 tea-spoonful every hour until it nets on the 
bowels as a. laxative, which may be known by the changed appearance of the 
passages. Follow this with small doses of compound extract of smart-wood 
&nd cover the bowels with cloths wet with the same. This treatment I have 
employed with perfect success in my own family and also with the same 
a.niformly happy results in the general practice of medicine. 

SALT RHEUM, or ECZEMA.-In this disease the minute blood 
Yessels are congested, causing the skin to be more vasculur and redder than in 
the natural state. There is an itching or smarting sensation in the affected 
.parts and the skin is raised in the form of little pimples and a watery substance 
exudes. Tbis disease usually attacks the hands, and depends very much upon 
\he occupation and habits of the person. Washerwomen, and those whose 
hands are exposed to the action of Hour, soap, wax, resin, etc., arc most sub
jccL to it. 

TREATMENT.-All soaps and alkalies, and lead preparations, should be 
avoided. Wash the hands only in warm water, lo which may be added some 
ontmcal or cornmeal, or a little oxalic aciJ or vinegar. The following pre
acriplion is an excellent external application: Strnmonium ointment, 1 ounce; 
carbolic acid, 10 grains. J\Iix thoroughly together. First wash the part affected 
with warm water and oatmeal and cornmeal, then dry thoroughly, and apply the 
ointment, bandage, and let remain a ll night. 

2. .Make a wn.sh of warm water and oatmeal. cleanse the part with it, and 
dry with a soft cloth; bathe with tincture of iodine, let it dry, and apply car
bolic acid mixed with sweet cream, alxmt 5 drops of tho acid to a tea-spoonful 
of cream. 

3. Take of beef marrow, sulphur, black pepper, while turpentine, equal 
parts: mix, make an ointment, and apply, cleansing as otherwise directed. 

SCALD HEAD.-This is n disease of the scalp, and at first consists of 
minute pustules around the roots of the lrn.ir. These pm;tules increase in size 
and number until the entire scalp becomes covered by one d<•n<.:c nml uniform 
crust The disease is conta~ious, and is caused !Jy the prcS<.·ncc of pn.rusites. 
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Tm.ATllEXT.-Cut the hair as closely as possible; wnsb U1c bcti.d with cru:. 
tile sc.iap aml wntcr, then apply ut night oo going to bed a Jargt• fta.xsc1·f! meal 
Jioulticc nnd let remain until morning, when the poultice ~hould be rcmovt.'<i, 
uu<l with it.all loose iucruslatious. This poultice should be applied from time to 
time, if there should nny new crusts form. On removing the poultice cleanse 
the scalp with carbolic acid soap and warm wuter, then use the following oint
ment: Carbolic add, 10 grs.; vascline, 2 oz.s. Mix, and apply every morning 
tmfilcient to anoint slightly all the diseased parts. Wash the sculp each time 
with cnrliolic ucid soap before applying the ointment. 

To increase the genera) tone of the system, the ruuriate tincture of iron in 
5 drop doses may l>e given in 1 table-spoonful of water, S times daily. 

THRUSH.-Tbis is one of the most common diseases of infancy. Jt i8 
C'ha.ractcrizcd by a peculin.r eruption of minute pustules, o.nd a. whitish incrusta· 
tion of the tongue. 

Symptoms.-Thcrc arc generally much thirst, restlessness, ln.nb"llOr, acid Md 
flatulent cmct:ttions, loose 1wd griping "tools, drowsiness, pa.in, clifflculty of 
sucking, and a copious How of saliva from the mouth. The stomach and 
bowels are almost always prominently disordered/and the infant is apt to vomit 
after taking anything into its stomach. 'l'he abdomen is often sore to the touch, 
and great difficul1y of swallowing is experienced. Feeble and sickly children 
scarcely ever escape this tliscasc; children, also, who arc kept in crowded or 
ill-ventilated apartments arc especially liable to it. 

Tn.EATMENT.-The first object js to restore the healthy condition of the 
stomach and bowels, if disordered. Where the ejections from the stomach a.re 
sour, and the alvioe evncuations of a grass-green color. from 3 to 4 grains of 
magnesia, with 2 grains of rhubarb, and 1 of powdered valerian should be given 
e'·ery two or three hours until the bowels arc freely evacuated. If there ts 
much general irritability and restlessness after this, tile tepid bath, followed by 
ii drop or two of laudanum, should be employed. The mucous wemb~"llne o( 
the intestines is apt to lx:come highly irritated in severe cases; the al vine evacu
alions in such instances nre frequent, watery, and strenked with blood. When 
these symptoms nrc present, a large cmoUicnt poultk'C s.110uld be applied over 
the abdomen in conjunction with the internal use of minute portions of Dover's 
powder, with a solution of gum arabic as drink. Borax is a familiar remedy 
with nurses nod mothers us well ns the profession. lt may be used either in 
form of powder or in solutiou. If the former is employed, 2 or 3 grains of it, 
mixed wiU1 a small portion of pulverized loaf sugar, must be thrown into the 
lTh"uth every 2 or 3 hours; if the solution be used, a drnchm of the borax should 
be dis.&.,lvt,'(} in 2 ozs. of water, and applied to the mouth 'vith a soft linen rag 
tied to t11(• extremity of a pliable piece of whalebone, or with a soft feather. 
The practi<.-e of forcibly rubbing off tl1c crurtion is extremely reprehensible; 
for, when rubi.K.'<l off iu this way, the crust is soon renewed in an aggravated 
form. Where the n~outh is very red, livid or ulcerated, we mu.<it have recocrse 
to a. decoction of bark. A% oz. of p<1wdc:rc:<l b:irk, hoil<'d ahont ao minutes in 
~f pt. of water, will make a suit.ubk d.t'Coc1io11; and of thif! about the thira of a 
tea-spoonful may be put into the child's mouth every hour or t\\O. 
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1. W ATERBRASH.-Pyrosi.s is the medical name for this disease, but 
it is u.eually called Watcrbrash. It is a peculiar n.fiection of the stomach, in 
which the patient hring3 up frcqueotly a considerable quantity of thin watery 
liquid, sometimes in<iipicl, at others intensely acid. Before the fluid is brought 
up, often there is mQrc nr less pain experienced nt the pit of the stomach. This 
complaint attacks, mostly, persons past the middle age, particuhlrly females, 
and the fit comes on generally in the morning and afternoon. It usually begins 
with a severe pain in the pit of the stomach, at.tended wilb a feeling of con
striction or oppression, and soon after a quantity of thin watery fluid is 
t.hrown up, which is sometimes insipid, at other times it has a highly acid or 
bumin~ taste. The causes of this complaint are various, but whatever dis
orders the stomach may give rise to it. It appears to be owing to a peculiar 
state of irritation of tlic stomach; and is most certainly relieved by the use of 
the white oxide of bismuth, from 2 to 8 grs. made into pills with extract of 
gentian, S times n day. This medicine will often perfectly cure wnterbrash; 
but attention to the diet, as laid down under dyspepsia, is of much conse
quence, and will be absolutely necessary in order to render the cure permanent. 
A diet of plain animal food may be allowed, with which may be united the 
use of biscuits, borne-made bread, and preparations of rice and milk. Daily 
exercise must also be taken, and frictions, with the flesh·brusb, over the region 
of the stomach and bowels, are of no small service. The bowels must of 
course be kept open by purgntives, when necessary, even when making use of 
otbe .. curativc means. 

2. Plump wbf'at carefully burned to a charcoal, and powdered, a tea
spoonr111 into the nuniing bottle before filling it, once a day. The same, taken 
before c:1ch me:ll, i<J good for dyspepsia 

1. RINGWORM.-A disease of the skin appearing in !'lmall circular 
patches, or rings of vesicles round the circumference of a circle of appar· 
ently healthy akin: these vesicles are small, 1tnd contain a. transparent fluid, 
which is discharged in three or four days, when little dark scabs form over 
them. Sometimes there is a succession of tho circles on the upper parts of 
the bmly, as the face and neck, and the arms and shoulders. 

The more formidable anrl infectious species of rin.~worm appears in dis· 
tiuct patches of ·m irrcgulttrly circular figure, on thr. Hcalp, head, and neck. 
lt commences with clu:;1ters of smn.ll light yellow pustule.~. which ~oon break 
ailJ form thin ~c:l.bs ovtr each patch; and these, if ncglccteJ, become thick 
aurl h~rd by gathering on one another. If the scabs are removed, however, 
•• 1~ ·urfnce of the patches is left red and shining, but studded with white ele
v:1.t• rl points, in {()ffic of which, minute globules of pus again appear it\ a few 
J.a.y::.. A~ the pu.tcbcs extend, the hair covering them hecomes liA"hh•r in it.~ 
color, and sometimes breaks off abort; and flS this prOC'CSS is repeated, the 
roots of the hair are destroyed, and at length, there remains uninjurnd only a 
nurrowborderof hair round the head. It generally occur,, in children of three 
or four years old rind upwards, and often continues for several y1·11r~. It can 
be con!'lidcrt:d as nl.>out to terminate. only when the rcdncss and 1•:-.:foliations 
disappear together, aud the hair begins to grow of its natural color and tex· 
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ture. The discaoo seems to originate spontaneous]y in children of feeble and 
flabby hnbit, or in a state approaching 10 marasmus; who are i11 fed, ;.rnclcanly, 
and not sufficiently exercised; but it is principally propagated by the actual 
conveyance of the matter from tile disea.c;,ed to the healthy, by the frequenL 
contnct of the heads of cbiidren, but more gcncr:illy by the use of tJ1e 8ame 
towels, combs, caps, and hats. 

'l'ItEATMENT.-Whilc the patches are in an infiamed and irritable condi
tion, we must be content with regular wasbing or sponging with warm water, 
or some emollient fomentation. Even the operation of shaving, which is 
necessary to be repenter! at intervals of 8 or 10 days. produces n. temporary 
incrcnw of irrit:ttion. At thi!'! time, all stimulant lotions a.ad ointments should 
be avoided. The disease a.~surncs various forms, and these require a corres
ponding variety io the trcntment; so that no single application can be said to 
pos!;!eSS any unfailing power against the ringworm. When the in6ammatoty 
state sub~Mcs, a dry scabbing and exfolin.tion ensues, but again the pustular 
emption hrcaks out, and the patches again become red and tender. Io other 
instances, tbe surfoce becomes inert nnd torpid, while a dry scaly scab con
stantly appears, and active stimulants arc requisite to effect any change in the 
dison:ler. In more irritative states, the milder ointments, with calomel, oxide 
ot zinc, ncetatc of lead, should be employed, or sedative lotions, or dccoctiom 
or infusions of poppy hc~ds or tobacco. When there is an acrimonious dis
charge, tJ1c ointments of zinc and leall, or the milder mercurinl ones, or a. 
lotion of lime-water \vitb culomcl, are ad\Taotngeous. Io a very dry and inert 
state of the patches, caustic substances are oftco very successful. The late 
Dr. A. T. Thomson strongly recommends the application of a solution of 1 
dr. of nitrate of silver in ~ an oz. of diluted nitric ncid. But in the varying 
forms aml degrees of ringworm, the remedies must be vnricd, and combined, 
according to the degree or irritntion wllich prevails. The coostitutional treM
ment is of consequence. A nutritious diet must be prescribed, containing • 
due admixture of animal food; the clothing must be warm; regular exercise 
mu<1t be enjoined; and n course of tonic medicines, such as iron or quinine, 
must be ordered. 

2. Touch it with cau~lic ammonia. 
3. Apply 1mlphate of copper, 20 grs., to 1 oz. of water. The eame it 

good for Tiell. 
PAINTERS' COLIC.-Tbis form of colic is caused by the slow intro

duction of lc>nrl into the system,-generally tlic ('arbonatc or lead. It passca 
under the clifTrrc>nt Engli11h names of painters' colic, Devonshire colic, and dry 
belly.ache. The first of th<'se is the name by which it is most commonly 
known, from its fn•quent O<'currcn,.e nmong painters, who use white lead (car
booate of lend) a grcnt dent in the prcpnriition of their colors. 

TnEATMENT.-For rclie\·i117 tlw rnin anrl openin~ the bowele, the treat
ment should be very much !hf' ~amc· as !hat for bilious colic. There is one 
:i:rli<'le. however, which is thoutrht to luwc Rome "Jlecial infiuence in curing this 
di""ase. :lfk r it hilS become chronic; it is a.lutn. Firtecu grs. of alum, 2 of 
aloes, 2 of jnlap, and_ 4 of Dover's powder, may be mixed, and taken for &. 
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dose 2 or 3 times a day. If the muscles of the arm be palsied, 1-lG or a. 
gr. of strychnine mny be added to the al.love. The aromatic sulphuric acid. 
ta.ken as a drink, fifteca drops to the tumblerful of water, is always worthy ol 
trial. 

The use of the electro-magnetic machine may be tried for the palsy; or a 
splint applied to the arm and hand, with vigorous friction applied once or twice 
a day, will sometimes do much for recovering the use of the mu~ctcs. 

But the best remedy for the palsied muscles that I know of is the follow
ing: Fl. ex. of sarsaparilla, 4 ozs.; fl. ex. of pipsisi;ewa, 1 oz.; water, 1 quart; 
iodide of potai;sium, 2 ozs. lilix. DoSE-A table-spoonful 3 times a day. 
The sulphurct of potassa, 1 oz., dissolved in a quart of water, and taken in 
tea-spoonful doses, 3 times a day, is also worth n trial. The affected arm 
should be soaked an hour, once or twice a day, in the same amount of this 
~~~~:salt, dissolved in a gallon of water. The following is Dr. Gun n's trcat.-

TREATMENT.-The treatment in this form of colic should be very similar 
to the bilious fom1. The first thing to be done, is to overcome the constipation 
of the bowels. Ir there is vomiting, give medicines to 111lay it. Then make 
use of strong purgatives, with hot fomentations to the bowels. Narcotics and 
relaxants are also indicated to relieve the pa.in, and overcome the spasms. A.1 
a narcotic and anodyne use the ex. of hyosciamus; take 20 grs., and form intG 
G p1lllt; give 1 every 2 hours. At the sam(( time give the Anti-bilious Physic., 
and aid the operation with purgative, stimulating and relaxing injections. A 
portion of the physic, with n little salt, a tea·><poonful of tincture or powder of 
Jobelia aud hot water may be used as no inj1;ction, to be repeated according to 
the urgency of the case. Somctim('s it will IJc well to add a little cayenne to 
iL Apply hot fomentations to the bowels, and if the physic docs not operate 
in 2 or 3 hours, give the croton oil, 2 or 3 drops at a time, in n spoonful of ca."-tor 
oil, or a little milk, and repeat every 2 hours. Also rub a little of the crotoo. 
oil on the abdomen, over the bowels. In other respects, treat the same as s 
severe case of bilious colic. It is sometimes well to put the patient iuto a warm 
bntb, for half an hour, or even longer, in order to n:lax the muscular system.. 
a1Hl overcome the spasm of the intestines. After you bnve got an operation on. 
the bowels you may give the following pills: Ex. of hyosciamus, 40 grs.; 
ipecac, 20 grs.; pulverized opium, 10 grs.; podophyllin, 10 grs.; make into 21) 
pills, and give 1 every 3 or 4 hours. Also Cbolngogue as a. tonic nnd alterative. 

I'.emarka. -The nurocrou'I persons who work in lend, should comb their 
hair with a fine comb, was.h their hnnds and face, and rinse their mouth several 
times a day, nod also wash the whoic person with soap once or twice a week, 
and with clear water, or salcratus and wnter, once a day. Their working 
clothes should be of n kind ti) admit of being washed once or twice n week. 
1.nd they should be put otI for others when out of the workshop. A paper cap 
should be worn while at work. The food of the worl<m<'n 11hould not be 
nposed 10 the vapors or floating particles of lend, 'lll'I rnn.- .... quPntly l'hould not 
be carried into the shop; and when much of the poison i.'I fton!ing in the air of 
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the work room, it is n good plan to wear a mask to prevent its being drawn 
with the breutb into the throat a11d lungs. 

It has been said that those who eat freely of fot meats, butter, and other 
oily substances arc not attacked by !he disease, though exposed to the poison. 
I know not what protection this can give, uule..--s the skin is in this way kept 
more oily, which prevents the absorption of the poison. This would seem to 
a.ftord a biut in favor of anointing the whole person once or twice a week 
with sweet oil. 

STITCH IN THE SIDE. -This is a spasmodic affection of the 
muscles of the chest, and is rheumatic in its origin. With th is there arc not 
the symptoms of inflammation nor the difficulty of breathing, except that 
caused by the pain or stich in the side. Exposure to cold or violent exercise 
will also cause this. Apply wnrm applications, mustard poultices, or stimu
lnliug liniment.s. The best medicines in this case will be pills of colocynth 
3 grs., with ex. of colchicum 7.(' of a gr. in each, taken every night; and S 
times a d11y a seidlitz drnugl.Jl, with l~ grs. of wine of colchicum. and 6 of 
laudanum iu eaeh. 

PROUD FLESH.-The granulations which arise when a sore is in 
progre~s of Laealing, sometimes project beyond the level of the surrounding 
parts, and form a red excrescence very irritable, easily mude to bleed, and 
sometimes growiug fast in spite of all that c:im be done to prcv~·nt it. Caustics 
of various kinds, us lunar caustic, or the blue vitriol, are to he applied, or red 
precipitate of mercury, and occasionally pressure, by straps of :ulh~ive plaster 
or other bandages, is found useful. 

l. BED SORES.-The constant pressure of certain portions of the body 
upo1,1 the bed or mnttress frequently produces in invalids excoriations, which 
are kuown bv the above name. 

TnEA'l'~tt:NT.-W11en the sk in becomes red and inflamed, nnd painful to 
the touch, immedrnte steps should be taken to prevent if possible an ahra.siou 
of the skin. .Mix two ten-spoonfuls of brandy with o. wine-glassful of hot 
water, with 30 drops of tincture of nrnica. Dab the part with thi11, und dry 
with violet powder. Or, either before or after tlie skin brcuks, dip 1t camel 
hair brush into collodiou, and brush the intlamed surface over, repeating the 
operation from time to time until the part is healed. 

2. ~aturnte cloths with alcohol and apply; not painful and effects speedy 
cure 

3. Bismuth powder is nlso good, and is just the thing for clwjing. Cover. 
tng the i;:ore with clay dust or "mineral earth" is recommended al~o. 

FITS OR CONVULSIONS IN CHILDREN.-Most pcrnoos 
UaV"C seen n baby in fits; and it is a sntl sight,-its little face all distorted and 
Jivid; its eyes rolling and i:qu iuting frightfully; its hands clenched, and arms 
bent, and le~ drawn up, and body arched backward, nnd limbs twitching 
violently,-iL<iClf inscni::ible, nod unable to see , or swallow, or move. After a 
time the fit ceast.·s, 11omctimes by de~recs, at other time~ sudr1cnl,v,-thl' child 
fetching t\ oeep :;i!!b, and then lyiug quiet and pule, as if it hnd fainted. 
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From this st.ate it passes into n sleep, and, on waking some hours later, seems 
quite well. 

Fits may attack a child which is apparently well, and cause Jenth immedi
ately, or it may have fits daily, or even several times a day, and linger on for 
weeks. A child may have fits from a great variety of causes. Fits, therefore, 
have a different meaning in different cases. But they always show that the 
brain bas in some 'Y'll.Y been disturbed. 

TREA'l'll LXT.-As fits are not a disease in them.selves, but on ly a symptom 
of some disease, the treatment must have reference to the cause. Sometimes, 
while the fit lasts, it is wise to do nothing. But, if a fit com~ on suddenly, in the 
case of a cliild previously healtl1y, it is generally safe to place it in a hot bath, 
and at the same time to dash cold water on its face, or tu pour cold water on 
its head, or bold on it a large sponge dipped in cold water. The hot bath will 
dr'J.w the blood to the skin, and away from the over-loudcd Lrnin. It will 
quiet the disturlmnce of the system, and if scarlet fever or measles are about 
k>appear. it will bring them out. 

HYSTERIA-HYSTERICS.-TREATMENT.-To treat this complaint 
successfully, it is necessary to search out its cause, and remove that. Like the 
whiles, it is not so much a disease in itself, as a symptom. 

The first inquiry to be made should have reference to the real origin of the 
complaint Is it dependent upon inflammation of the ovaries or the womb, or 
to displacement of this latter crgan; or <Jocs it ariJ:.c from tl1e low state of the 
blood, and the weakened cond iticn of the nerves, acted upon by some irrita· 
tion or heightened sensibility of the ~ex uni orgnns. 

If dependent upon iutlammatory disease, that is to 00 treated according to 
directions elsewhere; if upon falling of the ,..,.omb, no remedies wi1111vail until 
that is put in its proper place. If diluted blood aud weakened nerves be the 
cause, iron and quinine are the remedies. Wh<.:u the complaint arises from 
defici~ut mcu~truation, iron and aloes will be servicenble. The nen·ous spasm 
cun sometimes be broken up by pouring cold water upon the hentl, or face, or 
limbs of the patient. 

The Hygienic and Moral Treatment nr1! of grr:it. ronsequencc. 
The complniut is very much under the control of the will. Wlt:1t1•vrr tones 
the moral nature and :-;trcn~thcns the will, tench 10 1mbject this 11i ... or1kr to the 
control of the patient. Pl:tin wholesome dirt, excrd:-ic, bathing-, and file 
enforcing, fur Hi po•-.iblc, l"f n rugged, l'=f'lf-reliant hnhit, gt>m•mlly .~o fu r 
townrd-1 hrc:1kiul~ its force. 

TONGUE.TIED.-The ton_gue i~ fixf'rl rlown to the lower part of Ille 
mouth hy a mcmbr:tnnui; cnrtl. which prev1•11t<1 too great a 1h·1!rl'I' of motion. 
Soml'tim!·i the cord tic1:1 down the tongue of infants FO much I bat lh('y cnnnot 
suck. This is 11uppn-.cd by the common pt>(lp\e to he the case m11d1 oftrner 
tlmn it rcnlly bappenR; and they very often n·quC''>t the snrg'eon lo rrmove the 
inconvenience; but so long as the pati<'nt imrk'l there is nn occa11inn for any 
oper·ltinn. But it happens sometimes that_ the tnn~uc i.~ not 1wrC'1•ive<l lo be 
tied till the chilli begins to articulate, and i!; prevented from forming certain 
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letters for which a free motion of the tongue is requisite. At whatever timft 
the operation may be ncce<=<.ary it is easily done by n pnir of sciswrs; but the 
surgeon must be careful not to wound any of the neighboring large vessel~. 

1. GANGRENE.-TREATMENT.- When the result of cold, the parl 
becomt•s first white, and a restoration of the suspcndt•d circulation should be 
attempted by ru\Jbing with snow, if it can be procured; if not, with n coarse 
cloth or flesh· brush. No beat must be applied; even that of the bed-covering 
will sometimes set up inflammation. Camphoratcd spirit of wine is, perhaps, 
th<' best liniment that can be used. After the rubbing, if it appears to be ni 
a11 efiectunl, apply cold poultices. If, in spite of these d!orts, a discoloration 
of the skin shows that gangrene has really commencC'd, apply to the part a. 
poultice of flaxseed with a liltle powdered ~barcoal in it, and also spirit 
lotions, to keep the disease from spreuding. '.'he constilulion or the patienL 
must be soothed and supported by some anodyne and stimulant. Cooper 
recommends from 7 to 10 grs. of carbonate of ammonia, with 20 or SO drop! 
of tincture of opium, 2 or 3 times a day or more frequently if required. A 
bolus composed of 5 grs. of carbonate of ammonia, with 10 grs. of musk, may 
be given every 4 hours, with excellent effect. When the gangrene has pro
ceeded to !\ sloughing sore, a port wine poullice is a good application, ~ it. 
spirits of turpentine, to stimulate the parts. 

2. Apply yl'a<i t poultice mixed with charcoal powder. nnrl renew the 
poult ice often; or keep the part we11 covered with charcoal powder. 

If, however, the gangrene is not stopped in its first stages, it can seldom 
be after; and the only chance or sn\•ing the patient's life is to amputate the 
limb; and this must be done before the morbific influence bas spren.d far 
t.owardsavit:1l part. 

BLOOD Y F LUX.-TREATMENT.-In mild cases, give a table.spoonful 
of ca<>tor oil nnd 2 tea-spoonfuls of paregoric, mixed, once a day. Sometime&, 
In place of the above, a dose of Rochelle powder, diissolved in water, with 
SO or 40 drops of laudanum, mny be taken. A moderate quantity of flaxseed 
or slippery elm tea, may be taken as a drink, and the bowels be well emptied 
by an injection of starch. 

When there is much pain in the boweis, a mustard poultice laid upon them, 
will have a good effect. The starch injections should, in such case, have a.~ 
tea-spoonful of landaoum mixed with it. Tho compound syrup of rhubarb 
and potassa will often net favorably, given in table-spoonful doses. 

II there is reason to suppose the liver is afiected, give podophyllin, or some 
other liver remedy recommended under the head of "Liver " 

The patient should not be allowed to si' up, and must be krpt very still, 
and be allowed only a very SCAnty diet, ns flour porridge, well 11oiled, rice 
water etc. 

RUPTURE (Hernia).-Chilrlren and olrl people are most liable to this, 
though sometimes they occur to persons of middle a,~e. If difficuh, or im~ 
sible to be returned, it is called strangulated rupture, and requires the best 
assistance. 
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TREATMENT.-Thc patient must be laid on the back, the head low, and the 
buttocks rni.sed; while in this position the gut must be returned by a gentle 
pressure, if it does not fall b:ick of itself. After it is returned, a piece of 
sticking-plaster may be applied over Ute pl\l't, nnd a truSR, or bandage, worn for 
a length of time. If it has been forced down with great violcnrc, or hnp~ns 
from any cause to become inf:lumed, it is oftc>n very difficult to return it, and 
sometimes impracticable, without nn opcmtion, a description of which is 
foreign to our purpose, but in those cases, until i::omc assistnncc can be ob
tained, net n.s follows: foment with warm fomentations; give clystcrs; then, 
when the bowc1s have emptied, the operator must press nnd guide the gut back 
through the aperture, if possible to do so. An adult, after being ruptured, 
should never neglect wearing the proper truss. 

HAY FEVER.-This disease is so called on account ot its occurring 
during hay lime, or summer, and is thought to be caused by the odor of new· 
mown hay; but it may be en used by other strong odors. It does not differ 
very much from the ordinary asthma, except perhaps there is not so much 
eifficulty of breathing, and the attacks la.st longer in the bay·nsthma; the 
lining membrane of the nose is also much more inflamed and the throat 
irritated in the latter disease. 

The best thing to do is to remain within doors rm·l keep quiet for a few 
days; take a few doses of Rochelle salts or rhubarb, also a tea-spoonful of 
paregoric at bed-time for two or three nights, and live on light diet. A dose 
or &woof quinine (1 gr.) may be beneficial, night and morning . 

.Remarks.-Thousands of people go to Northern Michigan annually for 
this disease, and I have never beard of one that did not get relief-Northern 
llichigan is the surest cure in the world for Hay Fever. 

VARICOSE VEINS OR ENLARGED VEINS.-Tbe veins 
which lie near the surface, especially those of the legs, are apt, by exhausting 
labor upon the feet, and by strains, to get weakened, so that their valves lose 
their tone, and their sides stretch and give way in certain places, letting the 
blood bulge out, and form purple bunches. These bags of blood, lying along 
upon the surface of the limb, form knotty tumors, looking like blood boils. 
They occasion a kind of distr~, but no sharp pain. 

Persons of weak, eoft, and relaxed muscle~ R.nrl blood vessels are pal'"' 
Ucularly liable to this complaint. It often attacks women in the family way. 

TnEATMENT.-Where only a few veins are aflooted, it may be sufficient. 
in some cases, to apply firmly over them a few strips of lea1her, spread with 
soap plnster. But genera1ly it is better to support the whole limb with a good 
cotton bandage, or with a laced stocking, which should be applied in the 
morning before the patient is up. It is genernlly al~o we11 to use friction with 
eome liniment or iodine ointment. Lead wafer or alum water, or an infusion 
of white oak bark, may be uc;ed with advantage. Burdock and plantain 
leaves, bound upon the skin, and removed before they are dry, are useful 
111lowering with cold water strengthens the veins. 
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INGROWING TOE N AILS.-Those who have been ntllicted with 
this a.ff'cclion bnvc often found it to be very troublesome and painful, at least 
I have found it to be so myself. The edges or sides of the nail are disposed 
to turn down und grow into the flesh, giving rise to intlammat.ion, ulceration, 
and often great pain and suffering. 

For this difficulty the best remedy I have ever known is to scrape with 
some shnrp·pointed instrument, as the point of a pen-knife, a sort of groove 
or gutter in the center of the nail, lengthwise from the root to the end. It 
should be scraped down to near the quick, or as thin as it can be borne. T his 
makes the nail weak, so that it will gradually and ultimately turn up at the 
sides until the edges come above and over the flesh. Keep up U1is practice a.s 
fast us the nail grows out and grows thicker , and you will eventually succeed 
in getting the nail in its proper sli ape and position. It is a good idea to 
poultice if there is much inflammation, and a lso apply heali ng salve. If u lcera 
tion , bathe the parts occasionally with tinctures ulocs, myrrh , nnd opium, 
mixed in equal parts. 

1. F EVER-SORES.-One lb. fresh lard , 7f lb. red lead, 1 table-spoonful 
soft water; put iu an iron dish and cook until it turns to quite a dark brown; 
stir most of the time while cooking, and watch to keep it from running over; 
apply it, spread on a c1oth, change twice a day. 

2. The following hns cured some very severe cases of fe,·er Fores, and is 
good for cuts and brui!:es in man or beast. Take a quantity of the bark of 
sumac root and boil for two hours; strain and add fresh lard to the liquid, 
then boil down until the water is all out; anoint the sore three times a duy. 

Remnl'ks.-'fhis 8nlve cured a sore on a son of G. W. Childs, of Petoskey, 
Mich., from which pieces of bone lrnd been taken. They had tried several 
things but all but this failed. Uncle Chancy Iloward, Chardon, Ohio, cured 
a fever-sore of Jong standing, and up to the time or his den th, some ten years ago, 
it had never bothered bim. The above is also good for chilblaius and ulcers. 

CHOLERA.-TnEATMENT.-There is one important precaution which 
ought to bo oh!K'rvrd at nil times. but more particularly durin_g- the epidemic of 
cholera: the prrfrct pw-ffy of tlie drinking wat1V· should 1,e ascertained, and its 
freedom from all rll'co-111pn1ting o-rganie mvtter.q made certain. 

Care is also to he obsr·rvrd not tn take activn purgatir:es, t'spccinlly aa!ineR, 
such as Epsom or Rochelle salts, seidlitz powder~. etc., which produce watery 
evacuations; if apf'rient medicine is required, it ought to be of a warm char
acter, snch n.<1 mtl~nesia and rhubarb. with some aromatic, (cinnamon or 
a.Uspice). for whatever produces free action of the bowels apparently increnses 
the susccplibility to attack. For this reason, too. file ali'glttest Undency to diar
rluza Uwukl at onu be ari·e~terf. by a dose or paregoric or laudanum, or what is 
preferable, a mixture of prepared chalk, 1 table-spoonful: cinnamon or allspice 
powdered, 1 tnblc-Apoonful; white Rllgflr and flour, t tnhl<'-spoonrul each, water, 
1 wine-glassful; paregoric, 2 table-spoonfuls; CayC'lllh! Pf'pper, U" tC'1M•poonful. 
Mix, and t11kc n ten-8poonfu\ every half hour, or as may he needed. and tlw use 
of milk and fnrinacMuc; prepnrations(corn <;tll.rch, fnrina., fiour,etc.,)conta.tn. 
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ing ~l'lnti:lc, for food. The speedy adoption of these measures, in places 
distant from medical nssistancc, might do mu:h to check the disease. Should 
the astringents above recommended fail, use the re~cdics recommended below. 

As to the actual treatment of the disease itself, when fully established, 
many different methods have been proposed and prncticcd, and few of them, 
perhaps without apparent ndnmtage io some cases, but ns yet no treatment 
which can be called decidedly succcc:.sful (a cure), has been dis<.'OVCrcd. 

The treatment which would be safe in the hands of others Utan medical 
men would be about the following: "'hen '·omiting nod purging h:wc set in, 
with cramps, give the following mixture: Tincture of Cayenne pepper, Janda. 
num, spirits of camphor, of each l oz.; spirits of h:utshorn, % oz..; mix 
together, a.nd take 1 ltlhle-spoonful every llour or half hour nC'corrling to the 
symptoms. Or give 1 gr. of opium, 1 of camphor, 1 of Cayenne pepper, 
(made into a pill with a little flour and water) every !Jour, or as may be needed. 

The patient should be wrapped at once in a blanket, or flannels next the 
skin. For the cramps use the follow iug as a linimen t: Tincture of Cayenne 
pepper, spirits of hartsborn, chloroform, turpentine, or kerosene oil, 2 ozs. of 
each. Mix, and rub over the affected parts with a woolen cloth. Ile careful to 
remot1t the contdnta of tM cltamMr from tlie roum. immediately a11d bury it t'n tM 
ground. Also mix with the discharges from the stomach and bowels, as soon 
as voided, some sulphate of iron (commo.n green vitriol), also dissolve some of 
the green vitriol in hot waler, and set the same in vessels around the room and 
in the different parts of the house; and then throw some down the sinks, privy, 
cellar, and such places, once c\·cry day. Keep the sick chamber well aired, 
and by all menus try to cheer and comfort the patient, so ns to keep up bis 
spirits. A mixture of mustard and Cayenne pepper moistened with strong 
vinegar, applied to !he stomach and bowels is good to check the vomiting and 
purging, or applied to the Jimbs for cramps. 

During the prevalence of this disease the greatest ca.re is necessary in 
regard to cleanliness, ventilation, etc. I t may be mentioned also that warm 
bricks or warm stones, irons, or hot salt should be applied to the limbs or body 
where there is coldness or cramps. An injection up the bowels of Ma tea
spoonful of laudanum, 4 or 5 table-spoonfuls of brandy or whisky, with a little 
thin starch, is often very beneficial in !be actin stage of tJ1ie disease, to be 
repeated if necessary. 

1. ULCERS .-A chasm or vacancy formed on the surface of a part, 
whether external or in«:rnal, by the absorbent vessels removing parts back into 
the system. Ulceration takes place more readily in the cellular and fatty sub
stance, than in muscles, tendons, blood-vessels, and nerves. There are many 
varieties of ulcers, requiring a corresponding variety of treatment. 

2 . Simple Purulent Ulcer.-Some ulce:s arecoven.>d with matter of 
a white color, of a thick consistence, and which readily separates from the 
surface of the sore. There are a number of little eminences en lied gnrnulatioM, 
which arc small, florid, and pointed at the top. As soon us they have risen LO 
the level of the sun-ounding skin, those next the old skin bt<..'Omc smooth, ;illtl 
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are cove red with n tbin ti1m, which afterwards becomes opaque. and forms 
skin. The principal thing to be done in the treatment of this kind of ulcer, 
is to keep the surface clean by putting on a little dry lint, and a pledgct over 
it, covered with very simple ointment. ID some paticnlS ointment irritates and 
inflames the neighboring skin. Bandages sometimes irritate the sore, and dis
turb the hcu.ling proccc;s; but when they do not, they arc u~eful in giving a 
moderate support to the parts, and in defending those that urc newly formed. 

3. Ulcers in Weakened Parts.-Other ulcers nrc in parts which 
are too weak to curry on the actions necessary to their n·c-o,·cry. In them the 
granulations arc larger, more round, and less compact than those formed on 
ulcers in healthy pnrts. When they have come up to lhe level of the healthy 
parts, they do not readily form skin, but rising still higher, Jose altogether the 
power of forming il. When the parts are still weaker, the gmnulalions some
times fill up the hollo\v of the ulcer, and then arc suddenly absorbed, lcavint 
the sore as deep as ever. Ulcers are very much under the inOuence of what· 
ever affects the constitution; so that chaage of weather, cmotfons of the mind, 
diet, and other agents, quickly occusion a change in their condition. Such 
ulcers as we have been describing, require genern1 as well a.a local treatment; 
bark, wine, porter, and other cordials and tonics arc to he given; and the gran· 
ulations are to be kept from rising too much, by the prudent application of 
blue vitriol, lunar caustic, and the like, weakened sufficiently by proper admix· 
ture of ointment to act as stimulants, and not as caustics. This will give • 
proper antl healthy action to the granulating surface; whereas the destroying 
of tho ri sing parts by escharotics seems rat her to encourage the growth. 
Bandages and proper support to the parts are highly useful. These ulcers, in 
weak parts, do not seem to be the better of poultices, or other relaxing applies.. 
ttons; powders rarely do good, and perhaps the best drcsiJing is the citrine oint.
mcnt, more or less diluted. 

4. Irritable Ulcers.-Thcre are certain ulcers, which may be called 
Irritobl~ Utw·11. The mnrgin of the surrounding skin is jnggcd, nnd termi
nntin~ in an edge which is sharp and undermined. There is no distinct nppcar· 
encc of granulations, but a whitish spongy substance, covered with a thin 
ichorous di~charge. Every thing thnt touches the surfnce gives pain, and 
commonly makes the ulcer bleed. The pain sometimes comes on in paroxysms, 
amt cnuses convulsive motions of the limb. Such ulc<•rii i;:eklom do well 
without a frequent clian~c of trentment. Fomentations w1U1 poppy licnds, 
clu\momilc flowers, or hemlock leaves, nre somclimcs of use in irritable ulcers. 
Whf'n poultices nre prcscrihf'd, they should n<'ver he allowed to rest N hear 
weia:ht on the sore limb. Powdered applications nre gen<'rnlly too st imulating 
for irritable ulcers, and lmnrlages also prove hur1ful. 

6. I ndolent Ulcers.-Thcse ulcf'r~ nre !hose whiC'h ban the erkes of 
the smrounrling- skin thick, prominrnt, smooth, nod ronn<h•d Thr f:nrf/lce of 
the grnnulntion!'I is smooth and (!lossy: the mult<'r i!'I lilin nnd wntery. nm! the 
bottom of the ulcer is nenrly lc\'!'I. A J!rrat proportion of the ukns in hos
pitals are of the most iudolcnt kind. Indolent ulcers form grnuulations. bul 
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frequently they are all of a sudden nbsorbcd, aad in four and twenty hours the 
aore becomes as much inerc1\Sed in size as it had been diminished for many 
weeks. The principal applications required for indolcuL ulcers arc those of a 
etimulatiug nnture, as U1c basilicon ointment, nod occasional sprinkling with 
red precipitate. Prcs:.mrc i'i to be made by a roller, and by !:lips of adhesive 
plaster. Scrofulous, syphilitic, and cancerous ulC('rs arc to be treated according 
to the methods laitl down um.lcr these various diseases. 

PALSY.-A. lli<>ca.-.c in which some part of the body is affected 
with the loss of the power of motion. It may be of all degrees, from a 
universal attack of the whole body, or a complete palsy of one of the sides. to 
the palsy of a single finger, or a few fil.>res of a muscle. It proceeds from the 
aame causes as apopkxy, and is in reality often a modificalion or pn!'tjul at.tack 
of that disease. The disease is also brougbt on by mere loss of nervous power, 
as when the bro.in "gives way," in hard-worked literary men. When A patient, 
oy proper remedies, or the powers of nature, recovers a little from an attack 
of apoplexy, it is \'Cry common for him to be seized with palsy. 

Palsy sometimes comes on suddenly, at other times there is numbness, 
coldness, and paleness of the part about to be affected. Sometimes the judg
ment and memory are impaired; the speech is imperfect from the disease ot 
both body and mind; the mouth and cheeks are distorted. and the couutenance 
is expressive of much anxiety. When the lower extremities are partially 
affected, the patient drags them after him. 

Cauaes.-The same causes that excite apoplexy. occasion palsy when 
applied in a less degree; therefore tumors, wrong determination of blood. 
bruises, pressure on nerves, the drying up of usual evacuations, arc often found 
to induce palsy. When one side of the body is palsied, the disease is termed 
hemipkgia, and when the lower part of the body is afTec1ed the disease is called 
paraplegia. Certain sedative substances, long applied, produce palsy of some 
parts of the body, as we see in those who work among lend, nnd arc nffcctcd 
with the Devonshire Colic; one remarkable symptom of which is the palsy of 
the thumbs and calves of the legs. Palsy is not unfrequently produced gradu
ally by some tumor or other disease pressing on the vertebrro of tbe back; and 
this is commonly the cause of the pnlsy of young people. 

Pi·ognnsis.-lt is generally unfavorable. Palsy does not suddenly prove 
mortal. Its cure is the more difficult the more the senses are injured; nnd 
such cases commonly continue till the end of life,_ often very remote. When 
pals.v follows apoplexy, or happens in old people, it is seldom cured. The 
palsies of young people nre sometimes recovered from. If convulsions occur 
in the parts opposite lfl those that arc palsied, the danger is great. When 
patsy occurs from pre~<>ure or hlows on the spinal marrow, or on any large 
nerve!!, it ii generally hopeless, and the dragging of the limb is seldom got 
complf'tf•ly the better of. 

THEA.TMENT.-Wht>n palsy comes on suddenly, it is proper to treat it as 
we do apoplexy sometim~, by blecdin~. by purging, by bli,.ters to the hcnd; 
and when the acute ~ymptoms arc in some measure relieved, we apply stimu
lants to the limbs, or weakened parts, if they are within our reach. When 
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the cnse is of longer st.n.nding, and the constitution is in a state of debility, 
those evacuating measures would be improper; and instead of them we must 
be contented with stimulating applicntioos, aided by such exercise as the 
patient is nble to take. It is surprising how much may be clone in cases appar· 
eotly very hopclcl;S. The patient must not be discouraged at the apparent bad 
success of bis first efforts at motion, but must presevere, and bis perseverance 
will probably at last be rewarded. The applications proper for palsied limbs 
are such as the following: Ammooiatcd oil, cnmphornted oil, cajeput oil, when 
it can be got; turpentine ond oil, warm sea-water, warm sa1t, stinging with 
nettles, mustard, etc. Great benefit is often derived from strychnia, but this 
drug is so powerful that it ought to be given only by a medical mnn. Elec
tricity and galvanism are also frequently had recourse to; also the use of 
the Bath or other mineral wat~rs pumped upon the palsied limbs. Our choice 
of internal medicines mw~t be determined by the state of the constitution. If 
there be any excitement, or infl.ammatory tendency, or any probability tl1at 
the palsy may be followed by npoplCA'Y, all internal stimulants must be avoided; 
and it is only in old cases, unattended by fever, that we are to give such medi
cines as gun.inc, iron, aromatics, or the like. Paralytic limbs should be kept warm, 
and well covered with flannel. The diet should be light nnd nutritive. The 
patient should take what exercise he can; and if bf? is unable to do it by Ws own 
exertions, he must have it by a carriage, or by ~ailing, or by a swing. In the 
palsy of the lower limbs from diseases of the spine, issues to the back, or to 
the neighborhood of the diseased nrtebrre, are of great service. (See Apoplexy.) 

Remarka.-Mnny a.stonishing cures have been effected by taking the min
eral baths at :Mt. C!emens and Ypsilanti, :Mich. There may be other places, 
and I have no donht there are, where the mineral waters will have the same 
effect. I only spenk of these from my own knowledge. 

Palsy in children occurs pretty frequently, and attacks infants and young 
persons in different degrees. It often attacks one i;;ide at first, nncl gradually 
comes on the other side. It is generally attended with costiveness and dcrnnged 
state of the bowels; and, accordingly, a course of purgative medicines of con
~iderable activity, as jalap and ca1omel, or rhubarb and calomel, in no long 
time effects a cure. Blistering on the head, or on the palsied limb, may be 
tried; and leeches to the temples, when the head is much affected. If the 
palsy is owing to water in Ilic bend. it is to be feared the case is hopeless. 
Tonic medicines and external stimulants arc proper. when there is no fevel' 
present. Electricity is often a valuable assistant to other remedies. 

SUFFOCATION.-Is the extinction of life by the function or breath
ing being violently stopped. This may happen from hanging and drowning; 
£rom blood or matter bursting from the lungs into the brunches of thf' wind 
pipe: from inflammation or croup, producing a false membrane or thi ckened 
mucus in the air pa.c:;~ngei, from foreign bodies sticking in the same: from lnrge 
nieces of mrat in 1be gullet prcs."ing on the back of tbe 'vind pipe: :mcl many 
l'limilar incidcntll. Where the suffocation is <'Omplete nothin~ can IX' done; 
hut uihc:re it i" only threatened the proper me1ms of relief are to be had 
recoarse to, varying, of course, according to circumstunces. lr'oreiga bodies 
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are to be extracted, if possible, from the windpipe, and vomitl'rl from the 
gullet, or pushed down into the stomach; and the means for restoring suR. 
pended animation to be employed in the case of banging and drowning. 

SUFFOCATION FROM HANGING.-Immccliately remove all 
clothing from the upper part of the body, and follow the directions under 
Artificial H.espiration to restore breathing. 

SUFFOCATION FROM GAS AND OTHER NOXIOUS 
V APORS.-Immedintely remove the person into the open air, nod throw 
cold water upon the face, throat and chest, expel the foul gas from the lungs, 
and restore respiration by means prescribed for Artificial Ucspiration. As 
soon as you discover the least breathing, hold strong vinegar to the nostrils. 
Should the suffocation be from breathiug carbolic acid gas, chloride of soda 
or n solution of chloride of lime, is preferable, sometimes moisteniug a cloth, 
with either of the solutions, and boldirig it to the nose, will produce the 
desired effect. Oxygen should be forced into the lungs if it can be produced. 
Excite warmth in the manner prescribed for" Drowned Persons" on pages 
80 and 81. Where suffocation is caused by fire-damp in mines, wells, etc ... 
remove the person at once and treat as above. 

SUSPENDED ANIMATION FROM COLD.-When a person is 
apparently frozen to death, the body should be ham.lied very carefully, and be 
very careful not to bend the joints; have the body in a cold place, and rub the 
same from bead to foot with cold water or snow, for fifteen or twenty minutes, 
until the surface is red, then wipe the body perfectly dry and rub with bare 
warm hands; it is better if several persons will join in this rubbing, and then 
'vrap the body in a woolen sheet, and follow the direction~ as in "Artificial 
Re'lpiration" to restore breathing. This treiitment must be continued witlt 
energy for several hours if necessary, and until animation and respiration arc thqr· 
oughly restored. Allow the patient to swa1Iow a little lukewarm water nud 
wine or red pepper, or ginger tea. 

STRICTURE OF THE RECTUM.-In many cases this is the result of 
an inflammatory process, simple or syphilitic, from the cica.triz.'ltion of deep· 
seated and extensive ulceration; in others, it is due to the contraction of infiaro
mato1·y material poured out cxlernal to the bowel in the sub·mucous tissue; in 
exceptional instances it may be caused by contraction or the parts cxlernal to 
the bowel, after pelvic cellulitis, and Curling quotes a case where it was thc
direct result of injury. 

The disease, taken a.s a whole, is twice as common in women as in men, 
my note book revealing the fact that thirty-two out of fortj·cight consecutive 
cMes were in this sex. But syphilitic stricture is more common in the female, 
and cancerous stricture in the male. 

Constipation is the one early symptom, and it is not till some ulceration 
has commenced, either at the stricturt: or above it, that others appear, such as 
diarrhooa, with lumpy stools, containing blood, pus or mucus, straining at stool, 
and a sensntion of burning afterward, with at last a complete stoppage 
llbdominn.1 distension and dyspeptic symptoms. 

" 
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A.n examination with the finger carefully introduced into the rectum will, 
as a rule, at once reveal the true nature of the case, for about two inches up 
the rectum the narrowing will be felt, with or wilhout new tissue infiltrating 
the part or ulceration. Io exceptional cases the stricture is beyond the reach 
of the finger; under these circumstances, however, it. may, at times, be brought 
within reach by pressing with the free hand upon the abdomen above t..hc pelvis. 

The examination of a rectum, the subject of disease with a tube, fiexible 
or otherwise, requires the greatest care and gentleness. Fallacies may mis
lead the surgeon in every way, the end of the instrument striking against the 
sacrum, or being caught in a fold of mucous membrane, may lead him to sus
pect obslruction where none exists. But if some warm fluid, ns linseed tea, 
be injected somewhat forcibly through the tube, a place is formed admitting 
the easy transit of the instrument. In stricture pain is felt when an instru
ment reaches the point of contraction, and a flexible one is arrested or passed 
on with more or less difficulty. 

TREATMENT.-lt is so rare for a surgeon to be consulted about a stricture 
of the rectum till the ulcerative stage has set in, or nearly complete obstruc
tion bas taken pince, that he bas few opportunities of testing the value of 
dHatntion of ti.Jc stricture, for, n.lthougb this practice is clearly useless if not 
injurious when ulceration exists, it is probably of great value before any 
breach of the surface has taken place. In cicntricial or inflammatory stric
tures, iudt!ed, it is the only form of practice upon which reliance is to be 
placed, but in the cancerous, whether in the ulcerating style or not, it is not 
wise to make the attempt. 

The dilatation is to be effected by mechanical means, and many instru
ments have been invented for the purpose. The elastic gum bougic~, in the 
hands of the surgeon is, however, the best; forcible dilntatiou is inadmissible. 
They are made in many sizes, and the one just large enough to pass thror~b 
the stricture should be chosen. It should be warmed and well greased, avd 
guided liy the finger passed gently through the stricture, and retaini..~:ior ten vr 
fifteen miuutcs at a time. When it docs not produce auy irritatic..:o, a seco~;c} 
larger, may be passed in two days. But when irritation has seL ir the repe
tition of the operntion should be suspended until it has subsided. By these 
means a simple stricture may be checked in its progress, and even dilated, but 
rarely Cilred; this practice may prolong life for years .. Mr. Curling has, bow
-ever, g:ven a c..ase in his book in which he believes he cured an annular stric
ture in a lady, age 24, by incisions and dilatation. 

TJ le <?i:atation is, however, only a means to an end, and that enci is to 
secure -. pa<isae-e for the intestinal contents. Encmata are valuable aids 
to effect llllS v.:rpose, the daily washing out of the bowels with gruel and oil 
giving great relief, 01 the daily close of mist, olei with manna, confection of 
senna with sulphur, or any other gentle laxative that the patient has found to 
suit. L:od liver oil in full ~cses often acts as a laxative as well as a tonic. 
Care must, however, be observed iL ~he introduction of the tube, for in a can
cerous bowel perforation is very apt to occur, and even in a. healthy ~· :.::-the 
1Ume accident has tnkeu {)lace. 
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Row fnr it is safe to allow a. patient to pass a bougic for himself or herself, 
is another question. I nm disposed to think it is an unwise act to a11ow when 
the bougie is solid, for I nm sure I have seen great irritation and harm follow 
upon the practice, and in several cases deep seated suppuration. Curling has 
gh·eu a case where the patient caused his own death by perforating the bowel, 
hnlf an inch in extent, nbo\•e the stricture. I have, consequently, been in the 
habit of instructing my patients to use candles as bougics, and h:1vc been well 
pleased with the practice. 

There comes a time, ho,vc>er, when this treatment by dilatation ceases to 
be beneficial; when the· strictme has so closed as to render it useless; or ulcer
ated !>O ns to render it unwise to adopt the practice; or associated wiU1 so much 
distres:s as to forbid its use; and under these circumstance~ the practice of 
coWtomy is of great value; it gives comfort to a degree ti.lat sometimes aston
ishes, and always gratifies. On convalescence or recovery, it is not found to 
be practically nssocinted with such inconveniences as surgeons of old have 
practically surrounded it. It prolongs life and adds materially to ils comfort, 
aud little more than this can be said of most operations. But it must not be 
postponed till ti.le powers of life have become so exhausted as to render the 
.chaoces of recovery from the operation poor; or till the large intestine bas 
become so distended as to have become damaged or inflamed. It should be 
undertaken as sopn as it is clear that the local disease has passed beyond the 
power of local treatment with any prospect. of good, and the general powers 
of the patient arc beginning to fail; as soon as the local distrc~s finds no relief 
from palliative measures, and a downward course, with unmixed angui~h, is evi
dently approaching. The difficulties of colotomy are not great, nor arc its dangers 
numerous. When unsuccessful, it is usually made so from the delay in its 
performance; from wnnt of power in the patient; or death has resulted from 
the secondary effects of the disease on the abdominal viscera. 

When most successful, it gives immediate relief to most of the symptoms, 
and makes life worth living. When least so, by Jessenine pain, it renders 
what remains of life endurable. The operation is now regarded as estnblishccl, 
and creditable to surgical art, and according to Curling; but, in the general 
wny, it has been postponed until too late a period to demonstrate its value. 

HYDROPHOBIA. -TREATMENT.-Cut of[ tl1e bitlcn part, or apply 
dry cupping, or suction, at once. Also the caustic potnsb. The internal 
remedies heretofore employc>d have had little success. Perhaps nothing now 
known promises more th!ln to keep the patient, for a Jong time, under the 
influence of chloroform or ether. The tinct .... e of scullcap, in 2 or 3 drnm 
doses, will allny the nervous agitation, and is alway~ worth using. It bas hccn 
proposed to clear the throat of the tough mucus by cauterizing it with a strong 
solution of nitrate of silver applied with a shower syringe. The remedy is 
worthy of atrial. 

Some of the Western physicians declare the red chickwc>ed, or scarlet 
pimperncll, to be an absolute remedy for this diSC'nsc, and <'itc some quite 
remarkable cases of its succe~s. Four ozs. of thii;i plant. in the dried state, are 
directed to be boiled in 2 ql<J. of strong beer or ale, until tlle liquid i<J red<ired 
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one bnlf. The Jiquid is to bt! pressed out and strained, and 2 drs. of laudanum 
added Lo it. The dose for a grown person is a wine-glassful C\'Cry morning, 
for 3 mornings. A larger dose is required if the dii;ease bas begun to show 
itself; and it the case be fully developed, the whole may be taken in n clay. 
The wound is to be bathed with the samC dccoctioo. The medicine, it is ~aid, 
produces profuse sweating. It is worth a trial. 

<..:onsidernble hae been said of 1ute of a remedy used in some parts of 
Europe, and said to be effectual. It is the "golden ceuotides" (~tonia aumta), 
or common rose beetle, found in large quantities on all rose trees. A similar 
insect is said to infest the gl!t'nnium plant. When collected, they arc dried and 
powdered; and given in this form, relieve excitement (so it is said) of the brain 
and nerves, and throw the patient into a sound sleep. 

HEARTBURN.- What is commonly called heartburn is not a disease 
of the heart, but nn uneasy sensation of heat or acrimony about the pit of the 
stomach, accompanied sometimes by a rising in the throat like water. 

Causes.-Debility of the stomach; the food, instead of being properly 
digested and turned into chyle, runs into fermentation, producing acetic acid; 
sometimes the gastric juice ilself turns acid, and causes it; at other times, it 
arises from bilious humors in the stomnch. 

TREATMENT.-Take 1 tea-spoonful of the spirit of nitrous ether, in a glass 
of water or a cup of tea; or a large tea-spoonful of magnesia, in a cup of tea, 
or a glu~s of mint-water. 

DISEASES OF THE HEART.-The heart, from the important 
part which it plays in the animal economy, is subject to various, serious and 
often fatal diseases. Like t11e other viscera, it is removed from the eye, so that 
but little knowledge of its condition can be obtained by inspection; and hence 
we must have recourse to other means. The ear is the principnl means or 
obtaining a knowledge of the state of the heart, and by auscultation and per
cussion we are enabled to detect the existence of various disea~es. The heart 
gives out two sounds, known as the first and second, wbich are distinguished 
from each other. The first sound is 1onger than the second, and the interval 
between the first and second sounds is sbOTter than that between the second 
and first. They have been compared to the two syllables lupp, ditpp. Any 
manifest alteration in these sounds is indicative of the existence of disease. 
They may be bigh or low, clear or dull, muffled, rough, intermittent, etc. 
Murmurs or regurgitant Rounds may arise from disease of the valves. The 
power of distinguishing between the normal and abnormal sounds of the heart, 
and of the causes producing the latter, can only be obtained by lengthened 
experience. Diseases of the heart are usually divided into two classes: first, 
functional or nervous; and second, structural or organic. Chief among the 
former are palpitations, syncope or fainting, and angina pcctori~ They are 
chiefly to be met with in persons of a naturally nervous temperamC'nt, more 
especially women suffering from hyc;teri:l. or olher like complnintfl, and may 
be induced by grent mental excitement. In such cases ~rf'nt attention should 
be paid to the general health, and, by means of tonics, sta-b.'lthing, and .ttentle 
opcn·air exercise, th4 system is to be strengthened. V 10lcnt exl'rlion and stron~ 
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mental excitement are particularly to be avoided. Among the principal organic 
diseases to which the heart is subject are pericardilis, carditis, endocarditis, 
atrophy, hypertrophy, dilation and valvular diseases. 

TREATYENT.-ln all cases of heart disease, the body nnd mind should be 
~ept us easy and cheerful us possible. The diet should be well rcgulated,
\Ourishing but not stimulating. Coffee, tea, liquors, and tobacco must be 
lispensed with. The feet should be constantly dry and warm, and occasion
Jly rubbed with mustard. 

For inflammatory diseases of the heart, the bowels, if costive, may be 
uoved with compound tincture of jahp. To each dose add 10 grs. of cream 

of tartar. Keep up a perspiration till the pain is relieved, by giving a tea
spoonful of compound tincture of Virginia snake-root; nlso a warm infusion 
of pleurisy-root. Mustard-plasters over the chest and spinal column are also 
to be employed. If the patient is troubled with sleeplessness, give 8 to 10 grs. 
of compound powder of ipecac and opium. 

For palpitation, the tincture of digitalis, 10 or 15 drops Sor 4 times a day, 
bas been found useful. When the nervous system is nJieeted, give small quan
tities of wine or spirits, or a few drops of laudanum or ether. 

For neuralgia, or breast-pang, give a tea.spoonful of n. mixture of equal 
parts of lauda.uum, ether, and oil of castor. The powder of Indian hemp-root 
may also be taken in doses of a smaJl tea-spoonful 2 or 3 times a day. If the 
stomach is acid, a tea.spoonful of soda in half a tumbler of water will cor-
rectit. 

1. INFLAMMATION OF THE LIVER.-TrtEATMENT.-When 
the bowels are confined, usually termed a costive state of the bowels, 1 pt. 
of warm water, 1 table-spoonful of salt, and 1 tea-spoonful of hog's lard, as a 
clyster, will give relief; or take one or two of the following liver pills at bed· 
time: 

Dr. Chase's Cathartic and Liver Pill.-Takc podophyllin, 60grs.; 
leptandrin, sanguinarin, ipecac, and pure cayenne, ench 30 gr.11.; make into 60 
pills, with a little soft extract of mandrake or dandelion. This is the best pill 
I have ever used, as a cathartic and liver pill, and to act on the secretions gen
erally. As a purgative the dose is from 2 to 4 pills, for n grown person; 
and as an alterative and substitute for blue mass, and to act on the liver, 1 
pill once a day, or every other day. • 

Remarkl.-Sbonlcl you not wish to go to the trouble of mnking this pill, 
inquire at the drug store for it, or send 25 cents to the Chase :Medicine Com· 
pnny, Detroit, liich., for it. 

When, from any cause, the languor, sleepiness, furred tongue, etc., give 
notice of an impending bilious attack, 4 or 5 of the liver pill<i should be 
taken at night, and followed in the morning by a close of infusion of senna 
and salts, or a dose of castor oil. Extract of dandelion made into pill!; with 1 
gr. of leptnndrin to each pill, 1 taken every nig'ht, is an rxC'rllent remedy. 
From a Jong prnctiC'nl expcricnc-e 1 lmvr> fn1111d that thr dnndt lion is n most 
valuable medicine for this complaint, and there are herbs to eure all di!<.ca<:es 
provided by our Heavenly Father, if we would I.mt S<:l.:k them out nm.I tesl 
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their virtues. But experiments on this subject have been too much neglected 
to aJiord us all the information we need. I have found the use of the dnnde
Jion in the treatment or this disease to be a most valuable remedy. Indeed I 
may here observe tbat in the treatment of liver complaint the same precaution
ary remal'ks as those on indigestion, will also apply to this disease-that sick 
headache, foul tongue, or heaviness in the region of the stomach, will indicate 
the necessity of giving a mild emetic of ipccacuanha; and should there be 
great. heat, inflammation, or fevcri~hness, the u~c of warm lemonade or a close 
of salts mixed in warm water, and bathing the feet in warm water, so as to 
produce perspiration or de_termination to the surface will afford relief. Should 
the bowels be costive, regulate them with the following valuable pills: Tnke 
extract of butternut, 30 grs.; powdered jalap, 20 grs.; soap, 10 grs. Mix. 
Make 15 pills. Three or 4 is n dose. The extract of butternut has been found 
one of the best cathartics in fevers, and as a general purgative medicine. 

Dr. Wilson, in the Medi'co-Cltiruryical Review, ~ays: "The more the dan
delion is employed the more certain proofs it will aiiord of its great virtues," 
-a fact to which my experience enables me to testify. In my own practice, 
more than a hundred cases have been cured either by the simple extract of the 
herb and root, or by taking a ten-cupful of n strong decoction of dandelion. 
twice a day. In almost every instance I have succeeded in relieving and restor
ing those who have used this most valuable plant of the fields. 

2. The dandelion is diuretic and apcrient, and has a direct action upon 
the liver and kidneys when languid; and is likewise applicable to nll clernuge· 
ments of the digestive organs generally. In chronic inflammation of the liver 
and spleen, in cases of deficient biliary aecretioM and in dropsical nffec~ 

tion'1 of the abdominal viscera or belly, it will be found very beneficial. 
The inspissated (thick) cxtrnct is the most efficacious and active form of using 
this piant, and may be purchased at any drug store; the doses of these are 
from 10 grs. to ~1' dr. I have, however, generally used it in n dccoction as 
before mentioned. 

3. The constant application of hot poultices relieves the pain and hastens 
cure. This is good for inflnmmation or any of the iuternal organs. 

Fo1· disordered liver, good strong thoroughwort (boneset) tea is a mother's 
cure. For thorough case of biliousness there is nothing better than Dr. Chase's 
Cholagogue; it combines the antibilious ingredients that act directly upon the 
liver in a mild and pleasant form, and is very effective in all malarial diseases. 

1. BRAIN-Inflammation or Concussion of.-The name given 
to the injury supposed to be received by the brain from great violence inflicted 
on the head, when there is no organic injury discovered, neither fh,surc, frac· 
ture, nor extravasation, either in the living or dead body. The same symptoms 
occur when the head has not received any external injury, and when the shock 
has appeared to have been sustained by the whole frame. A person may fall 
from a height, light on bis feet, and yet be affected with all the symptoms of 
concussion of tbc brain. These vary in degree from the slight stunning whi,ch. 
follows almost every violence done to the head, to ;.he loss vf all sense q,v-d 
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motion which is soon followed by death. Dr. Abernethy thinks that tbe 
symptoms of concussion may properly be divided in three stages; the first 
is that state of insensibility and derangement of the bodily powers which im
mediately succeeds the accident. The breathing is difficult, but in gcnern.t 
without stertor or snoring; Ute pulse intermits, and U1e extremities are cold. 
This goes off gradually, and is succeeded by the second stage; in this, the 
pulse and breathing are better, and though not regular, are sufficient to main
tain life, and to diffuse warmth over the extreme parts of the body. The 
patient is inattentive to slight external impressions, though he feels when the 
skin is pinched. AB the effects of concussion diminish, he replies to questions 
put to him in a loud tone of voice, particularly if they refer to his own suffer
ing; otherwise he answers incoherently, and as if his attention wa.s occupied by 
something else. '\\Thile the stupor remains there appears little inflammation of 
the brain, but as the stupor abates, the inflammation increases; and this consti
tutes the third stage. Much caution and prudence are required in the treat
ment of the first stage. A person is knocked down and becomes insensible; 
many have seen or heard of bleeding being employed when a person has fallen 
down suddenly, and the bystanders impatiently require that this shall be the 
first article of the treatment. But the breathing is slow, the pulse intermitting 
and the extremities cold; and to draw blood in such circumstances a.s tl1ese 
would be taking the effectual method completely to extinguish life. Again, 
suppose people were to reason from the resemblance of the state in which the 
patient is in, to that of a person in a faint, and should as in that cnse give 
stimulant liquors by the mouth. or apply pungent substances to the nose, there 
is danger here, that by such appliances, the subsequent inf:lnmmntion may be 
increased. The utmost that should be tried is the endeavoring to restore the 
heat of the extremities by friction with warm cloths or with stimulating embro
cations; we must wait a litt1e till we see whether the patient recovers from the 
first stunning effect of the blow, and then be regulated in our future treatment 
by the symptoms that occur. Those tlmt we are principally to look for are 
those of an inflammatory tendency; and to prevent the evils arising in the 
after stages of concussion, we are to employ bleeding and purging, to keep the 
patient in a dark room, to: enjoin perfect quiet, and to put in force the anti
phlogistic (inflaming) regimen. 

2. Brain-Inflammation of.-Inf:lammation of the brain and its mem· 
branes is characterized by very violent feverish symptoms, great flushing of 
!he face, redness of the eyes, intolerance of light and furious delirium; the 
skin is bot and dry, the pulse bard and frequent, the bowels are costive. and 
there is a great feeling of tightness across the forehead. 

Causea.-Tbese symptoms are occasioned by passions of the mind, by drink
ing spirituous liquors; and in warm climates by exposure to the sun forming 
what is called sun-stroke. 

TRF.ATMENT.-Quiet both of mind and body with cooling n.perient medi
cines, abstinence from all rich and stimulating food and drink is the proper 
treatment; in those of spare, weakly habit. it is sometimes owini;- to wnnt or 
vital ene•!!'Y, alid in this case tbe diet i;;houlcl be rich ancl stimulating: and the 
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apcrients, if required, must be of a cordial nature; but all this should be left 
to the medical practitioner; the disease too nearly affects the issues of life and 
death to be tampered with, and a doctor must be called. 

1. THROAT, INFLAMMATION OF.-Quinsy and sore throat 
ar~ names of an acute disease, of which the seat is in the mucous mem
brane of the upper part of the throat, and all the surrounding parts of 
the muscrcs which move the jaws. The tonsils or almonds of the ears, 
are especially affected, and the inflammation extends to the pendulous ulum 
of the palate and to the uvula. Co_mmonly, sbivcrings ancl other symptoms of 
approaching fever precede the affection of the throat, wbicb is at.tended with 
pain and difiiculty of swallowing, tl1c pain sometimes shooling to the ear; 
there is also troublesome clamminess of the mouth and throat; a frcqucct but 
difficult discharge of mucus; and at an early period of the disease the fever is 
fully formed. 'I'hc inflammation and swelling arc commonly most considcr
aole at first in one tonsil; and afterwards, abating in that, they increase in the 
other. 'I'he disease is not contagious. When the disease is actively treated at 
an early period, it abates grndually, or is said to end in resolution; but very 
often it goes on to suppuration, and the pus which is evacuated is of the most 
fetid and nauseous kind. Very soon after the abscess breaks, great relief is 
obtained, and tlie pain and difficulty of swallowing cease. 

C~mMs.-The most frequent cause is cold, externally applied, particularly 
about the neck. It is chiefly the young and sanguine who are afl'cNed; and 
when a pcrwn has had sore throat once or more, he is very liable to frequent 
repetitions of it, so that the slightest exposure to cold, or getting wet feet, will 
bring on an attack of the di«cn~e. It occurs especially in spring and autumn, 
when vici~~itudes of heat and cold are frequent. 

R011(11#. -The principal point in the diagnosis of this discnse is to dis
tinguish it from the sore tllroat which attends scarlet fever; in some varieties 
of which tile rash is inconsiderable, although the disease or the throat goes 
rapidly on to gangrene, accompanied with a destructive fever or the typhoid 
kind. The clis!inction between the two kinds of SOl'C throat is or great import· 
ancc, as it most mntcrially influences our practice. It is, in general, easily 
marJe by proper attention. The smart fever, the difficulty of swallowing, and 
the bright florid redness of the parts, mark out the inflammatory sore throat 
with i;ufficient distinctness; and we are in many cases assisted by observing the 
person affected to be often subject to the disease, whicll occurs soon after the 
applicalion of cold. The dangerous and malignant sore throat. is known by 
the dark and livid color about the fauces, by the nppearunce of p;pecks on the 
part, which rapidly spread and form sloughs; and by the circumstance of 
scarlet fever being the prevailing epidemic. The treatment propt:·r in inflam
matory sore throat would be destructive here. And it is probably the knowl
cd~c that some sore throats are so dangerous, that mnk(:S mnny people much 
alnrmed when a quinsy seizes themselves or any of their family. 

TnEAT~fENT. - W'hen sore throat is threatened, it may in many cases be 
prevented from coming forward, by using !"I stron~ o.stringt>ot gargle. Of these, 
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there is a great variety. As useful a one ns can be made is that with diluted 
vinegar. a little sweetened with honey or sugar. The infusion of red rose 
leaves, acidulatcd witll a few drops of sulphuric acid, forms n very elegant 
gargle. The same purpose may be served by gargling with strong spirits, or 
with tho decoction of oak-bark or diluted spirit of hartshorn not so strong as 
to hurt the mouth. A blister behind the en.r, extending from under the lower 
jaw to the wiud-pipe, will almost certainly prevent the internal disorder of the 
throat; but it must be put on at the early part of the di"-case, or it will do no 
good. If this is not done, Dr. Chase's Liniment should be rubbed on the under 
jaw, below the chin. An emetic may be given at the commencement of the 
disease, but n saline purgative is better. Gargles must be used with inces.c:ant 
diligence as long ne tile disease continues. Jellies of preserved fruits, vegetable 
acids, or good sharp small beer, may assist Urn gargles in keeping the mouth 
clean and allaying tbe thirst; but the difficulty of swallowing is so great that 
the patient is very apt to save himself the pain, and let the throat get dry. 
Ilowcvcr, a resolute draught occasionally to quench the thirst, gives little more 
pain than swallowing the spittle. A. little bit of snl ammoniac, or sal prunclla, 
allowed slowly to dissolve in the mouth, is useful. If there is much swelling, 
and pain in swallowing, 4 or 5 leeches may be applied outside the throat, and 
afterwards large bran poulliccs should be assiduously kept on. At the same 
time marked relief will be got by inhaling the steam of hot water, imprcgnatE'd 
with vinegar or any aromatic; and if there is a tendency to suppuration, this 
is a good way of ripening the abscess, which often forms in the tonsils. As 
the sore throat and fever are sometimes relieved by per.11.piration. the patient 
should keep bis bed for a few days_ Sometimes the swelling is so great that 
nothing can bcswallO\ved, and the breathing is impeded. The tonsils have been 
scarified, or the ab~cess has been opened, and the operation of opening the 
wind.pipe may be sometimes required. Happily those very violent cases are 
of rare occurrence. 

2. The yolk of a ra.w egg is excellent for sore throat of public speakers. 
3. Gargle frequently with hot water and 'dnegar in which black pepper 

has been boiled. 
Remm·ka.-I would add: apply to the throat flannel cloths wrung out of 

hot water and vinegar, covering them with dry ones. (See receipts for sore 
throat elsewhere.) 

1. INFLAMMATION OF THE LUNGS.-This cli.11.cnse requires 
prompt treatment, and of course, if possible, a physician sboul<l be ca.Bed at the 
enrlie£;t moment. When one is not to be had conveniently, let no time be lost, 
but pursue the course 11erc marked out, which in a great many cases will be 
the means of curing the disease, or checking it while medical aid is being pro
cured. 

TnEAT'.\fEN'I'.-Open the bowels by means of an injection, and nlso giving 
some mild purgative, such as castor oil, Epsom or Rochelle a:llls, or rhubarb. 
Apply leeches. 10 to 20 to the side affected, if they c:i.n he procured; if not, 
scarify (to scratch or cut the skin off) and apply U1ecups, (cupping is the operation 
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of drawing blood after the skin has been scratched off)aftcr which n warm poulVce 
of bmn, Indian meal, or linseed meal or slippery elm, etc., to be sprinkled Mer 
with a little 1a.udanum or paregoric; to benpplicd frequently. Small doseso./ ii>e
cac, citLcr in powder or the syrup, should be given every 3 hours, just so M to pro
duce slight nausea but not 'Oomiting. When this bas been continued fol n';Jout 12 
hours, lben use the following mixture: Water, 8 ozs. (l gill); syrup ..,f ipecac, 
1 table-spoonful, or 5 grs. of the powder; chlorate of potash, 1 dr., or about 
1 tea-spoonful; spirits of nitre, 2 table-spoonfuls. DOSE-A tea-spoonful every 
S hours; if much sickness of the stomach is produced, not so often Let the 
patient have plenty of cooling drinks, such ns flaxseed ten, gum nrnllic, or 
slippery elm water, tonst water, etc. The bowels to be moved occo.sionally by 
a dose of castor oil. 

Dr. Scuddcr's treatment of this disease is so slwrt, plain and cjfective,I will 
give it in his own words. Ile says: 

the s
1

~fJ~:;~1i;N1;f;0f ;~~J1~i~ew~~h b~~n~1~~1~~~nw~s:.~1 1~o1~~~;~~1~~~~b;n1~~~ ~~ 
twice a. clay, kcepind the patient well covered. Give iuternnlly, tinct. of ver· 
atrum, 1 dr.; tinct. of aconite, 20 drops; water, 4 ozs.; n. tca.i.poonful every 
hour until the fever is subdued, and then in smaller doses. On the tltird, or 
fourth day, add n solution of o.cetate of potash as follows: Acetate of potash, 
1 oz.; water, 8 oz!!.; simple syrup, 2 ozs.; mix. This will be found an excel· 
lent diuretic in fevers and infl.ammntious, headaches, etc., as it helps to carry 
off the urea, or solid matter that should be carried off by the urine. DosE
tea·spoonful every 1, 2 or 3 hours as required. 

"The patient's bowels sbould be kept regular, but active physlc should be 

~b~i~~:es~fr~ ~~~e~~u~etisth~tatfe:::· f~~e be ~~~~~i~~~ ~0~r~!o~~.iutK_~~Pg:~: 
room well untilated, and everytbing scrupulously clean." 

Thus you have it in a ''nut shell." The variations which I make arc us 
follows: 

In cases where a good nurse, or plenty of help is not to be bad to look 
after the comfort of the patient, instead of the "bron, or cornmeal poultice to 
the chest," I use a bag of luJt dry bran, changing it sufficiently often to keep it 
lwt, and occaWJnall,1/ tLse a mustard poultice, having a thin piece of cloth between 
the poultice and the body, as this means nppenrs, al least, to htlve as good an 
cfJc<'t, nncl avoids the wetting of the bed clothing nnd the chilly dampness 
which will arise unless, as above stated, you have plenty of help a11d me great 
care to kup tlu patient dry and e<nnftn'lable. 

Also, if the case is taken in hand at onClj, in the commencement of the 
disease, l take the sweating process at first, us you will sec below, but if the 
disease gets mme days the start, then the "alkaline wash," or spirit sponging, 
not only" twice a day," but as often as it will add to the comfort of I he patient. 
The temperature of the "wnsh ''must also be governed by the patient's feel
ings- if he wants it CQO/, have it so, if winn, make it to hi'l liking. Tlta 
tinctures of veratrum fJiride, and aconite, in all inftammato1·y disPa~s and in 
fevers, I consider al1rwst an absolute neceS!Jity. 

2. Swea.ting Process.- Pleurisy has been cured with but very little 
other treatment than the bag of 71.ot dry bran, being kept upon the side for the 
greater portion of the day, after the case became severe. As often as one 
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became at nil cool, another was ready to be applied, as hot as it could be borne. 
by which mco.ns a little perspiration was kept up, until the severity of the 
pain gave way, and the cure was complete-in fact, inflammation nor fever 
can long exist in the system after a gentle perspiration is fully established, and 
permanently maintained. 

Remarks.-There is no alkaline wash equal to that made by leaching ashes 
in the regular way, as for making soap, then put sufficient of this lye to the water 
to give it quite a perceptible slippery feeling to the hand. Dr. Bench recommends 
it very highly in all fevers and injla1nmalio11s, when there is any comrlderable 
fever, to be used as often as the !teat or dry harshness of the skin calls for it. 

3. Sal.soda makes a passable substitute, using of it until the same slip
pery feeling is obtained. The putting of sufficient ushcs into a pnil of water nnd 
stirring uutil a good strength is obtained, then straining of!, also answers very 
well. 

4. Congestion of Lungs.-Bandage limbs tightly nt arm.pit and 
groin. Keep tbe blood in tbe extremities. 

5 . Apply hot fomentntioQs or poultices to chest; renew frequent1y and 
keep covered with dry compress. 

l. ACID IN STOMACH.- Also Inflammation from Gas.
Chloroform, 10 to 20 drops in a little sweetened water, ten or fifteen minuter 
after meals. 

&marks.-! know from experience that this is an excellent remedy. 
2 . For pnills in the stomach, or old stomach troubles: for an adult, 1 tea• 

spoonful of fl . ex. of .Eucalyptus in milk, before meals, will produce instnni 
relief in most cases. 

3. Lying with the head lower than the rest of the body during sleep at 
night cures headache caused from a deranged stomach. 

I NFLAMMATION OF THE STOMACH.-This is a very much 
more common disease than the preceding. Though it docs not put life in immedi
ate danger, it perverts the feelings of the stomach and causes many of the symp· 
toms of indigestion. Dyspepsia, however, is a different complaint, and not 
necessarily connected with inflammation. 

THEATMENT.-If there be much tenderness, we mn.y apply leeches over 
the stomach. With less tenderness, counter-irritation will nnswer,-ns blist
ers, croton oil, mustard poultices, the compound tar plaster, or dry cups. 

The skin of the whole surface should receive special attention. The 
warm or the cold bath should be used often, according to the strength of the 
patient. 'Vhcn the reaction is good, a cold compress bound upon the stomach 
every night will do much to bring relief. 

The diet cannot be too carefully managed. While there is con!'idrrnhlc 
tenderness, the nourishment must be of the most simple nod un-irritating kind, 
-consisting of little more tbnn the most bland nutritive drinks; and even 
these should be t8:kcn in small quantities at a time. Gnm nm.hie water. rlce 
water, barley water, nr:rowroot gruel, ten, and ton<1t without butter will be-
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amply sufficient to keep soul and body together, and will, in two or three 
weeks, generally starve the enemy out of his quarters. After tbie a more 
nourishing diet may gradually be resumed. 

INFLAMMATION OF THE BOWELS OR BELLY ACHE.
Like other chronic inflammations, this may follow the acute form, but it also 
ref:lults from various other causes, as unripe fruit, taking cold, drastic physic, 
and improper treatment of other diseases. 

Symptom.t.-Red end and borders of the tongue, dull pain in belly, 
increased by pressure and rough motion, abdomen either swelled or 11at, skin 
dry antl husky, feet and bands cold, small frequent pulse, thirst, loss of flesh, 
low spirits, urine scauty noel bigh·colored, and dirty, slimy discharges from 
the bowels, from one to four times a day. 

TnEATMENT.-To begin with blisters of croton oil or mustard poultices 
if the tenderness is not great, or leeches if it is. 

If the bowels are hot and feverish, bind a cold compress upon the belly 
over night,-covcring it well with flannel. The warm lmth should be used 
twice a week. 

The diet must be of the most simple, un-irritating kind,-bcginning with 
a solution of gum arabic, rice water, barley water, arrowroot or sago gruel, 
and gradually rising as the symptoms improve, to beef tea, mutton and chicken 
brolh, tender beef steak, etc. 

When the strength will permit gentle exercise must be taken in the open 
air, but not oo l}orseback or in hard, jolting carriages. 

As soon as the inflammation is subdued some mild laxative may be given 
in connection with an infusion of wild cherry bark, geranium, and Solomon's 
seal, equal parts. 

1. INFLAMMATION OF THE KIDNEYS.-TnEAWENT.
Avoid everything of a heatiRg or stimulating nature, and let the diet consist 
chiefly of light, thin broth, mild vegetables, etc.; drink plentifully of balm tea, 
sweetened with honey, decoction of marshmallow roots, with barley licorice, 
etc. Nothing so safely and certainly abates the inflammation as copious dilu
tion. Should there be much pain in the back, beat should be applied to the 
part; and this is done by means of cloths dipped in hot wutcr, re-wnrmed as 
they grow cool. Another good plan is to fill bladders with a decoction of 
madders nod camomile flowers, to which is added a little saffron, and mixed 
with about a third part of new milk. Should there be shivering and signs of 
fever with considerable tenderness over the k idneys, nnd no medical advice at 
band a few leeches may be applied. After some time the bowels should be freely 
opened, and the best means.of effecting this is with 3 .errs. of calomel, and 2 hours 
afterward Yz an oz. of castor oil; subsequently the following mny be given; car· 
bonn.teof soda. 2drs.; spirit of nitric ether, tinetureof htnhanc, of each 2 drs.; 
syrup of tolu, mixture of acacia. of each 1 oz.; camphor mixture 4 to 8 ozs. ; 
mix, and take half a wine-glassful every 4. hours. A very good rrmedy is 
the following: Take of tincture of opium, liquor of ammonia, spirit of tur
pentine, and soap liniment, of each equal portions; mix and rub well into 
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the parts affected. In conjunction with this external application, take of 
infusion of buchu, 11 drs.; powdered trngacanth, 5 grs.; tiucture of buchu, 
1 dr_; mix for a draught, and take every morning. If there be much nausea, 
ta c1yster should be administered, cou!'isting of a dram of Jaudmmm, with ;~ 
a ten-cupful of thin starch; thi~ to be injected every 2 or 3 hours, or at longer 
intcr'\"nls, according to the effect produced. Employ the warm bath, and 
afterwards warm fomentations to the stomach and loins; drink freely of lin
seed tea. Take also of sulphate of magnesia 1 oz.; solution of carbonate of 
magnesia, 1 oz.; tincture of hcnbanc and tincture of ginger, of each 2 drs.; 

·sulphuric ether, Li a dr.; water, 4 ozs.; mix and give 3 tablc·spoonfuls C\'Cry 
6 hours. Those who have once suffered from inflammation of the kidneys 
are very liable to it ngniu; to prevent a recurrence of the attack, they should 
abstain from wine and stimulants; u~e moderate exercic;e; avoid exposure to 
wet and cold; cat of food light and easy of digestion; not lie too much on tbc 
back, and on n mattress in preference to a bed 

2. Aconite in minute doses is good for kidney complaint, peritonitis, 
puerperal fever, etc. 

3. Conf;tant application of poultices, as recommended in "2" for the 
liver, promotes cure and relieves pain. 

1. INFLAMMATION OF THE BLADDER-Acute.-This 
disease affects tbe lining membrane of the bJaddcr,-sometimes its muscular sub· 
stance. It may attack tbe upper portion,.the middle, or the neck of this organ. 
It runs a. rapid course. 

Tm:ATMEXT.-If the urine be retained, it is of the utmost importance 
that it be early drawn off with the catheter, lest a distenlion of the bladder 
bring on mortification. Great care is required not to produce irritation by 
any roughness in introducing the instrument. 

Leeches should be applied upon the lower part of the bowels, the perinreum 
and around the nnu'3. When these are removed, warm poultices should be 
applied. Cold compresses will often do as well. Tlle bowels must be opened 
witll Epsom salts. Injections of warm water with a few drops of tincture of 
arnica leaves will act finely as a local bath, - the water being retained as long 
as po~sible. 

The tincture of veratrum viride will be required in 5 to 10-drop closes, or 
the compound tincture of Virginia snake root to induce perspiration. Dover's. 
powders may sometimes be used for the same purpose. 

Drinks must he taken very sparingly. A small amount of cold infusion 
of slippery elm bark or marshmallow and pC'ach leaves. This mucilaginous 
drink must be the beginning and the end of the diet during the active stage of 
the disease. 

2. Inflammation of the Bladder - Chronic. -This is much 
more common than the active form of the disease. It often arises from the 
same causes which produce acute inflammation of the bladder. 
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It often passcsucdcr the title of "catarrh of the bladder." It is a chronic 
imfammation of the mucous Jioiug of the bladder, and is a. very common and 
tr.:>ublcsome allection among old people. 

TREATUEXT.-To reduce the inflammation apply leeches, mustard, croton 
of!, or a cold compress every night. 

As a diuretic give an infusion of bucbu, uva ursi, trailing arbutue, queen 
ot the meadow, etc. The compound infos.ion of trailing arbutus is well 
recommended. So is the compound balsam of sulphur. An infui:.ion of the 
pods of beans bas been well spoken of, but I have found !he following very 
effective: Pulverized gum arabic, 1 scruple; soft water, 2 ozs., SWl'CL flpirits of 
nitre, 7:f oz.; tincture of verutrum vitide, 20 drops. }!ix. Give ;f a tea
spoonful every half hour. 

3. An injection into the bladder once a day of a. tepid infusion of golden 
"Seal root with much care may be of great service; or an infusion of equal 
parts of golden seal, witch bvzel and stramonium. It may be done wit11 a 
gum elastic catheter and a small syringe. 

The bowels must be kept open with the neutralizing mixture or some other 
mild physic; nod the skin bathed with saleratus and water once a day and 
rnbbcd well with a coarse towel 

Should there be any scrofulous, gouty, or rheumatic condition of the 
system, the remedies for those complaints may be used in addition to the above. 

4. For an adult, 1 pint a day of compound of sarsaparilla is the "boss" 
cure for gravel, and restores the worn out and wasted system. Try it. 

1. BRONCHITIS.-TnEATMENT.-The patient should, as n matter of 
<'Ourse, be confined to bed; warm diluent drinks, such ns flaxseed tea, or barley 
water, witb a slice or two of lemon in it; gentle nperients, if required; foot. 
baths, and hot brnn poultices to the chest. The chief dependence, however, is 
to be placed upon nauseating medicines. Four grs. of ipec:icuanlia powder, 
in a little warm water every quarter of an hour until \'Omiting is produced, 
nnd should be kept up nt intervals of 2 or 3 hours. Sometimes a stnte of coma 
or collnpsc follows this lreatment, and then it is necessary to give stimulants; 
enrbonate of ammonia in 5 gr. doses, or sal volatile, ~ tea-spoonful about 
every hour. These are preferable to alcoholic stimulants; bu~ should they not 
succeed, brnndy ma_y be tried, with strong beef ten. Should the urgency of 
!he symptoms yield to the emetics, a milder treatment may be followed out. 
The following is a good mixture: Ipecacuanba v;rjne, 1 ~.; aromatic !:'pirit of 
ammonia. 2 drs.; carbonate of polash, 1 dr.; wt.~tr, ts"-OZS.; 2 tnble·epoonfa:!s 
to be given every 4 hours. If the cough is troublesorr.~, add 1 gr. of acetat.e 
of morphine. The diet should be light and nourishing, and all expo!:'.ure to 
cold must be carefully avoided. In children, acute bronchitis docs not com
monly produce such marked effects as in dults, although sometimes it is 
extremely rapid and fatal, allowing little time for the action of remedies, which 
should be much the i::amc ns those above recommended. with proper re~nrd, of 
course, to dilfcorence of age. If the< hild is unwenned, it mu!!t be nllowed to 
~uck very sparingly, i( at all. The Uest pli1:i is to give it milk with a spoon. 
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or feeding-bottle, as the quantity can be thus better regulated. Great attention 
must be paid to the bowels, and also to the temperature of the air breathed by 
the little sufferer. A blister on the chest, about as big :1S a large copper cent, 
may be sometimes applied with advantage if the hot brnn does not give the 
desired relief. 

Winter coughs, catarrh, and asthma are very commonly but forms of 
chronic bronchitis. For the troublesome coughs which almost illrnriably 
attend confirmed bronchitis, nnd especially in the aged, opium ie the most 
effectual remedy. The best form of administration is perhaps the compound 
tincture of camphor taken with ipccacuanha or antimoninl wine-say % dr. of 
the former, with 1C grs. of eitl1cr of the latter, in a little sugar and water or 
flaxseed tea, or use Dr. Chase's Cough Syrup. If there are febrile symptoms, 
add 15 minima of sweet spirits of nitre to each dose. 

It is especially during the spring mouths, and when there is a. prcvnlcmce 
-0f east wind, that bronchitis attacks young and old, often hurrying the former 
to a premnlure grave, and making the downward course bf the Jatter more 
quick and painful. With aged people, in such cases, there is commonly a great 
accumulation of mucus in the bronchial tubes, which causes continued nod 
violent coughing in the efforts to expel it, which efforts arc often unsuccessful. 
Thus the respiration is impeded; the blood, froc:. "''ant of proper oxygeniza· 
tion, becomes unfit for the purposes of vitality, and death, often unexpectedly 
sudden, is the consequence. Such bronchitic patienls must be carefully treated 
-no lowering measures will do for them, but warm and generous cliet; opium 
can not safely be ventured on. Warm flannel next the skin, a genial atmos
phere, inhalation of steam-ii medicated with horehound, or some demulcent 
plants, so much the better-a. couple of compound squill pills at night, and 
<luring the day a mixture, composed of camphor mixture, 6 ozs.; tincture of 
squills, wine of ipecacuanha, and aromatic spirits of ammonia, ench 2 drs.; 
wilh perhaps 2 drs. of tincture of hops. Take a table-spoonful every 3 or 4 
hours. 

A.KOTITER TREATMENT. -To properly introduce the treatment, we will 
suppose a case, similar to which I have bad many o. one,-a. man (for men have 
these inflammatory diseases 10 times to women once) comes home at night, \Vilh 
a cough, sore throat, etc., indicating that be has taken cold, and that it has set· 
tled upon the throat and broncldal tubes-take no supper, but go right to work, 
as for common colds, and get up a perspiration, by soaking the feet in "".alcr 
as hot as it can be borne, and pouring in more hot, from time to time, to keep 
it h~t. for 20 to 30 minutes, and if you have one of the alcolwl lamps for suieat
ing DUr'J)Ostl, set it. '.;O work at the same time, and take some bot teas to help the 
work, and if there are no sweating herbs in tile house, of cour~c there is rnme 
whiskey or other liquor, make about a pint of hot stew. using 1 gill of whi!l.kcy, 
with sugar and hot water; and drink one or two good drnu~hts of this while 
the feet are in the water, and the rest of it nftcr you get into bed, covering up 
warm so ns to continue the sweating for an hour or twl'), with hot irons, bricks 
or stones at the feet, as your conveniences will allow; then. when tbe family go 
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to bed, tnkc u goocl dose of physic, so it shall opcrnte weJJ by the next morn. 
ing. nod ten chnnces to one you will not need much further treatment. Per
haps some of the sirenlino tincture, and a little of the cough syrup and a little 
diuretic may be needed through the following day, or for a few duys. But, if 
tLis does not work such n decided improvement ns to indicate that no serious 
trouble remains, after the physic bas operated, then take an emetic, or repeat. 
the previous process, at farthest, on the following evening, when the symp
toms, fever, etc., would likely be worse thnn tlirougb the dny. But should 
you deem it best, from the ·\'iolence of the symptoms, to tnkc an emetic, one 
of the diapl1oretic or sweating medicines had better also be tnkcn to keep a ten~ 
dency to the surfucc, according to the directions under that head. 

But if these cases me neglected, they run on into n chronic, or long stand· 
ing disease, nnd become very troublesome to cure, nod often set up a chronic 
inflammntion of the lungs, and finally consumption is the result. 

2. Bronchit is-Chronic.-Chronic bronchilis must needs be of a sim· 
ilnr character, and treated in a similar manner; but the emetic or s·wcating 
need not be repented oftener than once a week, nor the cathartic, and they need 
not both be taken the same clay; but a cough syrup, or some cough medicine 
.should be taken daily; nod n diuretic be taken for a day or two each week, as 
the cn~e seems to demand, and a little esi;e:nce of spearmint may be taken, a 
few drops whenever the soreness or rawness of the throat is troublesome, 
keeping a vial of it handy to taste, night or day, without water; or a drop or 
two of cedar oil may be taken on a little sugar, and the throat have some of it 
rubbed upon the out~ide ns a liniment. The following combination of articles 
will fulfill all the indications needed, except that of cathartic, whic)l can be 
used by itself, once in a week or 10 days: 

Acetic tincture of bloodroot, tincture of black coliosh, and of the balsam 
of tolu, and wine of ipecacuanha, of each,% oz.; sweet spirits nitre, 1 oz. 
Mix. DosE-tca·spoonful, in a little water, 3 to 5 times daily according to the 
amount of irritation present. 

SCARLATINA.-With Severe Fever.-In other cases of scarlet 
fever. the febrile symptoms at the commencement are more severe; there is a 
sensation of stiffness and pain on moving the neck, and it is nl!lo pniuful to 
swallow; the voice is thick, and the throat feels rongh and straitened. The 
hent of the surface rises in a most remarkable manner; not only to the sensa. 
tions of the patient or olJ~ervcr does the heat seem greater, but the thermom· 
eter shows it to be 108° or 110°, that is more than ten degrees nbove the 
natural stnndnrd. There is sickness, headache, great restlessne~sand delirium; 
the pulse is frequent but feeble, and there is great languor and fnintne~s. The 
tongue is of a bright red color, especially at the sides and extremity, and the 
rising point~ nre very conspicuous. 'fhe rash docs not appear so early us in 
the milder scarlet fever, as is seen in patches, very frequently about the elbows. 
Sometimes it vanishes and appears again at uncertain times without any cor
responding change in the general disorder. When the rash is slight or g~ 
off early, there is little scaling off of the skin; but in severer cases, large 
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pieces of the skin come off, especially from the hands and feet. The swell· 
ing and inflammation of the throat sometimes go off without any ulceration; 
but at other times slight ulceratioos form nt the tonsils and at the back of tho 
mouth; and whitish specks arc seen intermixed with the redness, from which 
a tough phlegm is secreted, clogging the throat and very troublesome. This 
kind of scarlet fever is not unf.requenlly followed by great debility, or the 
occurrence of other diseases, ns inflammation of the eyes, or dropsy, or an 
inflammatory state of the whole system or water on the brain. 

TnE . .\TMENT.-lt is in general, proper to begin with giving an emetic, 
e"pecially if went all suspect the stomach to be loaded with undigested mat
ter; and we are very soon after to exhibit laxative medicines wbicb nrc truly 
one of our most important remedies in this disease. A dangerous and exhaust. 
ing looseness which tnkcs place towards the fatal termination of an ill-man
aged scarlet fever, for a long time excited great fears and prejudices against 
the use of laxative medicines in this diseasei but better observation bas con
vinced us tbat so far from being detrimental, laxative medicines, early and 
prudently begun have the best effect in mitigating the disease and in prevent
ing tbe collection or that putrid and offending matter in the bowels which ls 
so sure to produce wasting: diarrhrea when it is suffered to accumulate. To 
lessen the burning heat of the skin, nothing is at all comparable in some cases 
to the free nfiusion of cold water, which, when employed prudently and at the 
proper time, cools the surface, and from a state of the most restless irritation, 
brings tile patient to compamtive ease and tmnquility. Tbe cold affusion, 
however, is not proper where there is much fullness of blood on one hand or 
great debility on the other; and in the majority of cases we must trust to the 
washing or sponging of the whole body with tepid water, or vinegar and 
water; nnd till the heat of the body is reduced by these means, it is in vain 
&hat we give internal medicines to procure perspiration or to allay restlessness 
and induce sleep . .. After washing it is not at all unusual for the formerly 
harassed patient to ran into a gentle and refreshing sleep, and a. mild and 
breathing sweat comes out over the whole body. Tbis supersedes the neces
sity of sudorific and anodyne medicines; and provided we attend to the bowels, 
keep away stimnlant and nourishing food, give the drink cold or ncidu lated, 
and employ proper gargle<J for the mouth and throat, the drugs we administer 
rnay be very few indeed. 

The inflammatory state of the system which often follows scarlet fever is 
11ot unfrequently accompanied with a swelling resembling dropsical swelling; 
but we are not to regard this last as a sign of debility, or to be deterred from 
the use of active remedies. Bleeding from the arm is seldom admissible. but 
leeches behind the cars may be necei;sary if head eymptom'J come on; lmsk 
purgatives are to be freely administered, and the inflammatory and dropsical 
tendency is to be combated by the use of foxglove and other diuretics. When 
the inflammatory action has subsided and the dropsy nppears to be the prin 
cipal ma.Indy, we arc to give roni~ medicines nod nourishing diet along with 
such medicin~s n.s increase the f:low of urine. 



'2'58 DR. GI/iJ.SE'S QEGIPES 

MALIGNANT SCARLET FEVER- With Putrid Sore 
Throat.-Thcre i>J yet another and more fatal form of scarlet fever where the 
malignant and putrcHcent symptoms are more rapid and severe, where the gen· 
"!ral system is much oppressed, nod Uie tlaront and neighlJoring parts a1Ircted 
with rapidly spreading ulcerations. His this which has oblaincd the name of 
put1-ia sore tltroat. This form of scarlet fever begins like the preceding, but 
in a day or two shows symptoms of peculiar sc\·erity. The rash i.s usually 
faint, and the whole skin soon assumes a rlark or livid red color. The heat is 
not so great nor so permanent as in the other kinds; the pul~e is small, feeble., 
and irregular, there is delirium and coma, with occasionul fretfulness and 
violence. The eyes nre suffused with a dull redness, thl'r<' iH n dal'k red flush 
on the check, and the mouth is incrusted with a black or brown fur. 1 he 
ulcers in the tbront arc covered with dark sloughs and surrounded by a livid 
base; there is a large qnantity of tough phlegm which impedes the breathing. 
occasioning n rattling noise; and increasing the pnin nurl difficulty of swallow· 
ing. A shnrp discharge comes from the nostrils, producing soreness, chops, 
and even blisters. 'rherc is severe diurrhrea, spots on the skin, bleedings from 
the mouth, bowels, or other parts, all of which portend a fatal termination to 
the disease. Sometimes the patients die suddenly about the third or fourth 
day; at other times in the second or third week; gangrene having probably 
ariaen in the throat or some parts of the bowels. Those who rL'Cover have 
Gften long illnesses from the ulceration spreading from the thront to the neigh
boring parts, occasioning suppuration of the glands, cough, and difficulty of 
!irentbingwith bcctic!ever. 

TnEA'l'MENT.-The active remedies formerly mentioned are quite inad· 
mi!ISible here. Unnecessary heat is to be avoided, but we are not to think of 
the cold wa.~bing or of purging, lest we oppress the powers of life noel bring 
on a fatal dmrrhooa. The system requires support and stimulants from the 
oommcncement of the attack. Strong beef tea should be given in as large 
quantities as possible, and wine and b~rk should be liberally nrlministered; 
the throat must be injected with strong cleaning gnrglcs. The infusion of 
oayenne pepper or the dccoction of bark acidulnted with sulphuric or muriatic 
ILCid, or gargles to which a little tinctu!'e of myrrh or of camphor is added, 
may he uRefully employed. Too often, however, all I rcatment is unavniling, 
!µId tbere is no more fntal contagious disease than mnligaant scarlet fever. 

There is an ulcerated s.ore throat of peculiar mnlignity, distinct from 
acarlet fevel", which commonly terminates with the worst p.ymptoms of croup. 

ABORTION, OR MISCARRIAGE-(Abortus.)-The separation 
of the child from tlte womb of the mother ntany period before the sixth month 
of pregnancy; between which period and the full time the Slime event is called 
prematurelnbor. 

Symptonu.-Aborth•n may be described as consisting of 1hree stages, each 
of which sl1ould be carefully studied; because in the two first much may be 
done by the patient herself or by the judicious management of friends nbout her. 
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In the first stage the woman merely'' threatens to miscurry;" there is pain in 
the !ower part of the belly, or uboul the back and IoinB, with uuusunl clcprcs
oion of spirits and faintness wilhout uny apparent cuuse. If thts(' symptoms 
do not pass off, tliey nre succeeded by a discharge of blootl from the cxteruul 
parts, sometimes light, nt other times profuse und alarming: accompauk-'Cl or 
succeeded by sharp pains in the back, the loins. and the lower part of the 
belly, not con:.tunt, but intermitting, like those of rcgulur labor. Oftcu there 
is vomiting, sicknc:.s, or pains of the bow~h. and bcud:acbc; and from the 
quantity of blooJ lost, fainting fits frequently occur, nod there is commonly 
a seu.se of weakness, much greater than can be accouuled for by the copious
ness or the discharge. This is the second stage; and in it the child llus become 
partially separated from the womb. If by the efforts of nature or the assist-
1U1ce of arL these symptoms abate or cease, the embryo may be retained, and 
wany continue to grow. But in other cases the discharge of blood continucfl 
and the signs of appronching expuhion of the rontents of the womb become 
more evident. H.egular pains ensue, there is a feeliug of bearing down, with 
a desire to make wuter; and at last the fretus comes away, either surrounded with 
its membranes, if the whole ovum be small, or the membranes l>rl'nk, the 
waters are discharged, aud the fretus comes a'vay, leaving the aftcr-l>irth 
behind. Tb is constitutes the third stage, in which the child is altogetber separ· 
ated and must l>c expelled 

Causes.-1. Abortion may be caused by external violence, as kicks or 
blows, a fall, or violent action, as dancing, riding, jumping, or much walking. 
Women in the state of pregnnncy should avoid many of the domestic opera
tions so proper at other times for good housewi\'eS to engage in. As our aim 
is lo be practically useful, we venture nt the risk of exci1iug a smile, to men
tion some exertions that ought to be avoided, viz .. banging up curtains, bcd
making, washing, pushing in a drawer with the fool. careless walking up or 
down a stair. 2. Straining of the body, as from coughing. 3. Co~tiYeness. 
4.. Irritation or the neighboring parts, as from severe purging, falling down of 
the gut, or piles. 5. Any sudclcn or strong cmolion of the mind, as fear, joy, 
surprise. 0. The pulliug of a tooth has been known to produce a miscarriage; 
and though toothache is occasionally very troublr.somc to women in the preg
nant state, the operation or drawing teeth should, if possible, be UYoided at 
that time. 7. Women marrying when rather advanced in life arc npt to mis
carry. It would be hazardous to name any particulnr fl,C!'C at which it is too 
late to marry, but the general ob.,rrvation is worth attending to. 8. Constitu
tional debility from 1arge evacuations, as bleeding or purging; or from disease, 
as dropsy, fever, smnll-pox. 9. A state the very opposite of this is i;ometimee 
the cause of abortion, viz , a ;obust and vigorous habit, witb grcnt fullness of 
blood and activity of the vascular system. 10. The death of the child. 

TnEATMF.NT.-Miscnrriage jg always an undesirable occurrence, and is to 
be prevented by all proper means, as a single miscarriage mny irrctrieYably 
injure the constitution, or give rise to contiouo.l repetitious of the accident. 
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Unless we have reason to believe that the child is dead, it is desirable that mis. 
can;agc should be prevented, and that the woman should go on totbe full time, 
if possible; but if the motion of the child should cease, if the breasts of the 
mother should become soft, after disease or great fatigue, au<l signs of miscnr· 
ringc come on, it would be improper to endeavor to prevent the embryo coming 
away; and we must direct our efforts to relieve any urgent symptoms, and do 
what we can to conduct the patient safely through the proce~·s. 

In the first stage of abortion, when it is merely impending or threatening, 
and even in the second stage, when the child has become pnrtiu.lly separated, it 
is proper to attempt to check Uic discharge and prevent the consequent cxpul· 
sion. The patient must cease from all exertion in wulking, 01· even sitting 
upright, and must lie on a bed or sofa; all heating food or liquors must be 
avoided; wlrntevcr is taken should be rather cool, nnd cold applications must 
be made to the back, the loins, and nei~hboring parts. A lotion usefu l for this 
purpose is 1 pa1't of vinegar to 2 or 3 part11 of coltl water; cloths or towels 
dipped in this arc to be applied asdireeted above. The fainting which so often 
occu~ requires to be relieved by a very moderate use of cordials, as n. little 
wine ancl water, or even brandy and water; but in this much caution is 
reqmrcd, lest fev{'rishncss or inflammatory symptoms be brought on, which in 
u. weakened frame arc apt to occur, from causes too slight to lmve the same 
t:tiecttn a healthy one. 

As abortion sometimes takes place from too great fullness of blood, and 
from that state of the constitution well known by the name of high health, it 
is rignt in such cases to enjoin abstinence, to order a cooling diet, n.s light 
puddings, preparations of milk, or boiled vegetables; and to give gentle laxa· 
t1vc~. u.s castor oil, senna, small doses of purging so.lts, magnesia, and rhubarb. 
If. unaer such treatment, the discharge from the womb stops, if the pains 
C{':lSC, and the sickness, headache, nnd constitutional symptoms are relieved, we 
mny hope that the woman will not part with her ofispl'ing, but bring it to tbe 
full time. She must make up her mind to be in the reclining posture for some 
time, and must consider herself as liable to be again affected by the same 
symptoms and the same danger, if she uses the smallest liberty with 11erself. 

If the discharge, however, still continues, and if there is little likelihood 
of the pregnancy going on, everything must be clone to assist the woman b 
the safe completion of the process. We must introduce a soft cloth dipped in 
oil into the birth, so as to fill the lower part of it. By this means the blood 
has time to form into clotH, and the contraction of the womb throws down the 
embryo along with them. 'Ve should not hastily use any force by the hand 
to hring it away; but the time when this may be done is to be left to the iudg. 
ment of the meclicnl pcrsoo in attendance. As the after-birth in the e:irly 
months hears a larger proportion to the conttnts of the womb than it dot:J; in 
tbc later months, it is often retained long after the child is expelled; but it 
must be remembered, that the womb will not contr&ct till every thing is out 
of it, and therefore the bleeding will continue till the after.birth is ofJ. It may 
happen to lie partly out of the womb, and if so, the practitioner is 10 nttempt. 
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gently to remove it by the band; but if it be wholly in the cavity of the womb, 
its expulsion is to be promoted by clystcrs of gruel, with the addition of salts, 
or with senna, or even a little of the tincture of aloes; or by a cn.utious use of 
the ergot of rye. 

Patients should be careful not to throw away any thing discharged, on the 
sup1>osition tbat they know what it il'I, but should uniformly show every clot to 
the practitioner, that he mny be enabled to distinguish with certainty whether 
the child and after-birth are thrown off. When the womb is emptied, the 
belly is to be tied up with a binder, as after delivery at the full time; the same 
rest and quiet is to be ordered; the diet muc;t be light and nourishing; heating 
food, all spirituous nnd malt liquors, are to be avoided, till the practitioner 
judges it proper to allow sulphuric acid, bark, and wine, or porter, to nssist in 
recruiting the strength, which in the event of abortion is generally so grcaLly 
exhausted. 

A very strong reason for enjoining rest and quietness after a miscarriage 
is this, that when twins or three children have been conceived, the embryo of 
one of them may be thrown off, and the other may be carried to the full time. 
Any premature exertion might, therefore, endanger the life of more than one 
child. When the woman is in some degree recruited, her recovery is to be 

completed by moderate exercise, by proper diet, by the use of the cold bath or 
sea.bathing, and by taking stomachic medicines, as the bark and wine, prepar
ations of iron, or the elixir of vitriol. Few incidents have so pernicious an 
effect ns a miscarriage, on cerlaiu constitut.ionl:; sometimes the beallh is irrep. 
arably injured, or a habit is begun which prevents the woman from ever 
carrying a child to the full time. In every future pregnancy particular caution 
is requisite; especially at tl1e period whn the miscarriage formerly happened, 
which is very generally between the eighth and twelfth week. For a consider· 
able time before and after this, the woman should lie in a reclining posture, 
should attend to keeping the bowels easy by sur:h mild laxatives as have been 

already mentioned; and if too full, should lose a liUle blood. 
Sometimes. for wicked purposes, it is at.tempted tc procure abortion. either 

by 8lrong and acrid medicines, by violent exercises, or by direct application to 
the pnrts concerned; but it should be generally known that there is no medicine 
which directly and certainly acts on the womb ilsclf; and thnt to procure 
-abortion by any drug or mechanical violence. i~ to run the riBk of speedy death, 
or inducing madness, or causing irreparable injury to the constitution, besides 

bcin~ puni~hable by law as a crime. 

DISEASES OF WOMEN.- Women, in all civilized nations, have 
the management of domestic affairs; and it is very proper they should, as 
Nature bas made them Jess fit for the more active and laborious employments. 
Thi.<J indulgence, however, is generally carried too fnr; and women instead of 
being benefited by it, are greatly injured, from the want of exercise and free 
air. To be satisfied of this, oue need only compare the frc~h nnd ruddy looks 
of a milk.maid with the pale complexion of those females whose whole 
busines..:; lies within doors. Though Nature has made an evidint distinction 
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between lhl! male an() female with regard to bodily strength and vigor, yet she 
certainly ne\·cr meant, either tbat tbe one should be always without, or the 
other always within doors. 

The confinement of womeu, besides hurting their figure and complexion, 
relaxes thC'ir solids, weakens their minds, and disorders all the functions of the 
body. llence proceed obstructions, indigestion, tlatulcncc, abortions, and the 
whole trnin of nervous disorders. These not only unfit women for being 
mothers and nurses, but often render them wbimsica1 and ridiculous. A sound 
mind depends so much upon a healthy body, that where the latter is wanting, 
the former is rarely to be found. 

I lmye always observed that women who were chiefly employed without 
doors, in the different branches of buflbnndry, gardening, and the like, were 
almost as hardy a.s their husbands, aml that their children were likewise strong and 
hcalthy.-But as the bad effects of confinement and inactivity upon both sexes 

) have been nlrcndy shown, we sha11 proceed to point out these circumstances in 
the structure and design of woman, which subject them to peculinr diseases; 
the chief of which arc their Monlltly Evacuations,Pregn1incy, and Cldld·bearing. 
These indeed cannot properly be called diseases, bnt from the delicacy of the 
sex, and their being often improperly managed in such situations, they become 
the source of numerous calamities. 

MONTHLY TURNS OR MENSES.-First Signs of the Men
strual Discharge.-Women generally begin to menstruate about the age of 
fifteen, and leave it of! about fifty, which renders these two periods the most 
critical of their lives. About the first appearance of this discharge, the con· 
stitution undergoes a very considerable change, generally indeed for the better, 
though sometimes for the woTSC. The greatest cnre is now ncccssnry, as the 
future health and happiness of the woman depends. in a great measure, upon 
her conduct at this period. It is the duty of mothers and those who are 
entmsted with the t'<lucation of girls, to instruct them C'11rly in the conduct and 
management of themselves at this critical period in their lives. False m0tlesty, 
inattention, and ignornnce of what is beneficial or hnrtfu\ at this time, nre the 
source of many disense!'t ancl misfortunes in life, which o. fow sensible lessons 
from an experienced matron might. hove prevented. Nor is care less necessary 
in the subsequent rC'turns of this discharge. Taking improper food, severe 
nervous slrain or cl\fchiag cold a.t this period is often sufficient to ruin the 
health, or to render the woman ever after incapable of procreation. 

If a i:rirl ahont this time of life be confined to the hou<:c, kept constantly 
sitting, and ncilher allowed to romp about, nor employed in any active hu<:iness, 
which gives exercio:c to the whole body, she becomes weak, relaxed. nncl p11ny
her blood not being duly prrpnred, she looks pale and wnn: her hesllh. <:pirits, 
ancl vigor decline, nncl ~he sinks into a valetudinary for life. Such is the fate 
of numbers of thoo:e unhappy women, who, either from too much indulgence, 
ar their own narrow rirC'nmstances, are at this critical period, denied tho benefit 
ul eXC'rC'i"C and frC'Cnir. 

A lazy, indolent disposition proves likewise very hurtful to girls at this 
. pe.:1100. One seldom meets wiU1 complaints from obstructions amongst the more 
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adive and industrious part of the sex, whereas the imloJcnt. and la1.y arc !'ddom 
free from them. Tbesc arc, in a manner, eaten up Uy the c/11.orosia,orgrccn·sick· 
nees, and other diseases of this nn.ture. We would therefore recommend it to 
all who wish to escape these calamities, to avoid indolence and inactivity, ns 
their greatest cucmie:s, nnd to be ns much in the open air n.s pos....,iblc. 

Another thing which proves very hurtful to girls about this period of life 
is unwholesome food. Fond of nll manner of trash, they often indulge in it., 
till their whole humors a1·e quite vitiated. Ilcncc ensues iudigeslious, want ot 
appetite, nnd a numerous trnin of evils. If the fluids be not duly prcpored, it 
ia utterly impo~~ible that the secretions should go properly on. Accordingly 
we find that such girls as lend an indolent life and eat indiscriminately 
are not only rnbjcct to obstructions of tbe menses, bnt likewise to glandular 
obstructions, as the scrofula, or King's evil, &c. 

A dull disposition is also very hurtful to girls at this period. It is a rare 
thing to sec a sprightly girl who docs not enjoy good health, while the grave, 
moping, melancholy creature proves the very prey of vapors and hysterics. 
Yontb is tbe season for mirth ancl cheerfulness. Let it therefore be indulged 
It is an abc:iolute duty. To lay in a stock of health in time of youth, is as nec
essary a piece of prudence as to make provision against the c.Jccays of old 
age. While therefore wise Nature prompts the happy youth to join in sprightly 
amusements, let not the severe dictates of hoary age forbid the useful impulse, 
nor damp with serious gloom the season destined to mirth and innocent festivity. 

Another thing very hurtful to women about this period of life, is tight 
clothes. They are fond of a fine shape, and foolishly imagine that this can be 
acquired by lacing themselves tight. Hence by squeezing the stomach and 
bowels, they hurt the digestion, and occasion many incurJ.ble malo.dics. This 
erro1 is not Indeed so common as it has been; but, as fashions change, it may 
come about ago.in; we therefore think it not improper to mention it. I know 
many women, who to this day, feel the direful effects of that wretched custom 
of !'lqueczing every girl into as small a size in the middle as pos!'iiblc. ITuman 
invention could not pos!;ibly have devised a practice more destructive to healtlL 

RETENTION OF THE MENSES.-Aftcr a woman bns arrived at 
\bat period of !He when the men.~s usually begin to flow, and they rlo not appear. 
but, on the contrary, her health and spirits begio to decline, we would advise 
instead of shutling the poor girl up in the house, and d01:1ing bcr with steel, 
a.safretida, and other nauseous drugs, lo place her in a situation where she can 
enjoy the benefits of free air nnd agreeable company. There let hereat whole
some food, take sufficient exercise, and amuse h(-rsclf in Uic most agreeable 
manner, and we have little reason to fear but Nature thus a..~.<1isted, will do her 
proper wNk. Indeed she Reldom fails, unless where the fault is on our side. 

This discharge in the beginning is seldom so inslantanrons n.11 to surprise 
women unaware.q. It is generally preceded by symptom!'l which foretell its ap
proach; as a sense of h<'at, weight, anrl dull pain in the loins; distention and 
barrlncss of the breMt~; hcarla.che; lo!l.'> of nppetilc; ln.~itudc; paleness of the 
countenance, and sometimes a slight degree of fever. When these symptoms 
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appear about the age at which the menstrual flow usually begins, everything 
ohould be carefully avoided which may obstruct ll.rnt necessary and salulttry 
evacuation; and all means used to promote it, as -sitting frequently over the 
steams of warm water, drinking warm diluting liquors, taking hip Uaths, &c. 

SUPPRESSION OF THE MENSES.-Cold is extremely hurtful at 
this particular period. More of the sex date their disonlcrs from colds, caught 
while they were out of order, than from all other caw•cs. This ought surely to 
put them on their guard, and to make them very circumspect in their couduct 
at such times. A degree of cold that would not in the least hurt them at ntH•lhcr 
time, will nt. this period be sufficient to entirely ruin their health and constitu
\ion. 

Arter the menses have once begun to flow, Lhe greatest care should be taken 
to avoid everyll1ing that may tend to obstruct them. Women ought to be 
exceedingly cautiou.s in what they eat or drink at the time they are out of 
order. E\•erything that is cold, or apt to sour on the stomach ought to l>e 
avoided; as fruit, butter-milk, and such like. Fish, and all kinds of food that 
are bard of digestion, arc also to be avoided. As it is impossible to mention 
every thing I hat mny disagree with individuals at this Lime, we would recom
mend it to each one to l>e very attentive to Tui:t9.t disagrees witb herself, and 
carerully to avoid it. 

The greatest attention ought likewise to be tJaid to the mind, which should 
be kept as ea.<:.y and cheerful as possible. Every part of the animal economy ia 
influenced hy the passions, but none more so than this. Anger, fear, grief, and 
other affections of the mind, often occasion obstructions of the menstrual How, 
which proves absolutely incllrnble. 

From whatever cause the flow is obstructed, except in the state of preg
nancy. proper means i.hould be used to restore it. l!"or this purpose we wou ld 
recommend suftkil'nt cxefoise, in a dry, open, and rather clear air; wholesome 
diet, and, if the body be weak and Jnnguid, a good tonic, (see ?tfrs. Cl1t1sc·s .Magic 
Tonic;) also chc..-crful company nod all manucr of nmuscmcnts. If these fail, 
recourse mn~t hr hu<l to the physician. 

When obstructions proceed from a weak relaxed state of the solids, such 
mNlicincl'l as tend to promote digestion, and a!l.sist the body in prepar
ing good blood, ought to be used. The principal of these arc iron 
nnrl Peruvian bark, with other hitter nnd astriugcnt medicines. The bark and 
other bitt<'r.'I may either be taken in substance or infusionc:, as is the most agree
able to the patiC'nt. 

Whrn oh«lructions proceed from a viscid state or the blood; for women of 
a grO!l.'1 or fntl hubit, evacuations, and such medicines :t'> nttcnuatc the humors 
arc nC'C'e!>c:i1ry. Thr patient in this case ought to b:tthc her frrt frc<1uenlly in 
warm w:i.ler, to take now and then a cooling purge, and lo !iv{' upon u spare 
thin di<'t. 

Whl'n ohstrnctions prO<'ced from affections of the mind. o<:. a-ricf, fear, 
anger. &c., every method should he taken lo :mrnc:C' and di\'Crt th<' patient. 

- And that she may the more readily forget the eau~e of hC'raOliction, 8he ought, i.f 
possible. to lw n•movNI from the place where it h.'lppcnf'd. A C'hnn~c of place, 
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by prescuting the mind with a variety of new ol>jc<.:ts, has oflcn a very happy 
influence in relieving it from Lhc deepest distrc~. A sootlling, kind, and 
affable behavior to women iu this situation, is also of importance. 

An obstruction of the 111e11aes is often the effect of other malncUcs. When 
thiq is U1e case, instead of gh-ing medicines to force that discharge, which might 
be dangerous, we ought, by all means, to endeavor to restore the patient's health 
and strength. ·when tbat is effected the other will return of course. 

1. For Suppressed menstruation, a.s soon us possible use the tepid foot-bath. 
AL tlie same time sit over a vessel of warm water, in which bus been boiled 
some biller herbs, till a profuse perspiration is produced. Then retire to a 
warm bed and take every hour or two a tca-c.upful of warm tea made from the 
root of bervioe. If this is not successful, give n little pulverized mandrake 
root, willt a little cream of tartnr, on an empty stomach; after which penny. 
royal or motherwort tea may be drunk freely. 

2. Aromatic spirits of ammonia taken in doses of 20 to SO drops in sweet
ened water several times a day is almost sure to relieve suppression and is good 
for painful menstruation. 

3. :Mrs. H. Y. Johnson, of Iowa, once told my wife that oil of cotton seed, 
one dram daily, was unfaiiing. I have used it in my practice with success, 
and have also used it to spur up labor when it dragged, with good success. 

4. Cmshed ice placed to the back in oil cloth or rubber bag-place low 
9own-is also good for suppressed menses. It is also valuable sometimes in 
restoring falling womb ancl cures lcucorrhca 

MENSES, TO RESTORE.-FI. ex, of ergot, and fl. ex. of gossyp
ium (cotton root), each ~ oz.; fl. ex. of black cohosh, 1 oz.; simple syrup, 2 
ozs. Mix. DosE-Take 1 tea-spoonful 4 times daily, for a few days; then if 
the menses are not restored, stop its use till 4 or 5 days before the regular period 
for their returo, and take it up ngnin, with the help of warm Lip baths daily, 
and daily sitting over tbe steam of bitter herbs, etc., ns the grandmothers knew 
so well how to do. lo the meantime, doing anything needed to tone up the 
system, by taking tooics; overcoming constipation by laxati'ves, and in a similar 
manner endeavoring lo overcome any other irregularity, if any ex isl; and it is 
thus~r by such means-you will succeed in rC'i-;toring the general health. 

PROFUSE MENSTRUATION.-Thc menstrual flow may be too 
great as we11 as too !'imall. When thi~ happens, the patient becomes wenk, the 
color pale, tlie nppetite and digcslion are bad, and swelling of the feel, dropsies, 
and consumption often ensue. "f'his frequently happens to women nbout the 
age of forty·five or fifty, and is very difficult to cure. It may proceed from a 
sedentary life; a full diet, consisting chiefly of imltcd, high·sea,.oncd. or acrid 
food; the use of spirituous 1iquors; excessive fath~uc; relaxation; a dissolved 
state of the blood; violent passions of the mind, &c. 

The treatment of this disease must be varied according to its cause. When 
it is occasionct1 by any error in the patient's regimen, an opposite course to that 
whicb induced the disorder must be pursued, and such medicines taken as have 
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a tendency lo restrain the flow and counteract the morbid affections of the 
system from whence it proceeds. 

To restrain the flow, tbc patient should be kept quiet nnd easy both in body 
and miml. If it. be very violent, she ("IU_!!;'ht to lie io bed with her head low; to 
live upon a cool and slender diet, as ,-en! or chicken broths with bread; and to 
drink dccoctions of nettle-roots, or the grealcr comfrcy. If the~ be not suffi
cient to stop the flow, stronger astringents may be used, as Jnpnn earth, alum, 
elixir of vitriol, tbe Peruvian bark, &c. 

Two drams of alum and 1 of Jnpnn earth may be pounded together, and 
divided into 8 or!) doses, one of which may be taken 3 times nd11y. 

Persons whose stomachs cnnoot bear alum, may take 2 table spoonfuls of 
the tincture of roses 3 or 4 times a day, to each dose of which 10 drops of laud
anum mny be added. 

If these should fail, half a dram of the Peruvian bark, in powder, with 11) 
drops of the elixir of vitriol, may be taken in a glass of red wine, 4 times a 
day. 

2 . Oil of erigeron 1 to 5 drops every% hour or hour, dissol\"ed in a little 
a]cohol, arrests flooding, or hemorrhage of the womb, promptly. A very severe 

. case of "flooding to death" was saved by putting ho.t sand bags under the back 
of the head :ind heart-hotter than the hand could bear, frequently renewed. 

LEUCORR HEA, FLUOR ALBUS, OR W HITES.-1'he uteiin• 
jW1D may offend in quality a.swell as in quantity. What is usually called the 
ftwr albu.•, or "whites," is a very common disease, and proves extremely hurt· 
ful to delicate women. Tb~ discharge, bowe,·er, is not always white, but 
pale, yellow, green, or of a blackish color; sometimes it is sharp and corroi;;ive, 
sometimes foul and fetid, &c. It is attended with a pale complexion, pain in 
the back, loss of appetite, swelling of the feet, and other signs of debility. It 
generally proceeds from a relaxed state of the body, arising from indolence, 
the excessive use of tea, coffee, or other weak and watery diet. 

To remove this disease, the patient must take as much exercise as she can 
bear, without fatigue. Ite1· food should be solid and nourish ing, but of easy 
digestion; nod her drink pretty gene rous, as red port or claret, mixed with 
lime·wntcr. Tea and coffee are to be avoided. I have often known strong 
broths to have an exceeding good effect; and sometimes a milk diet alone will 
perfonn .. cure. The pa.tient ought not to lie too long a-bed. When medicine 
is necessary, we know none preferable to the Peruvian bark, which in this case 
ought always to be taken in substance. In warm wt'athcr, the cold bath will 
be of considerable service. 

1. Moisten a !!pongc with glycerine, roll it in fine powder of boracic 
acicl and pu!>h up in the mouth of womb daily-a tape or ribbon may be tied to 
the sponge to rcmo>e it. 

2. Ob,tinnte cases of "whiteR,"' or leucorrht>a mny be cured by insuffla· 
tion of powdered vegetable charcoal 

3. Pond's ex. of witch hazel, 1 tablc-~poonful in a tea-cupful of warm 
wnter, injected well up into the vagina, 3 times a day-eures the worsL cases in 
a few weeks. 
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4. Leucorrhea, Injection for.-Pulvcrizcd golden senl, 1 oz.; bora· 
cic ncid, }!i oz.; pulverized alum, X" oz.; sulphate of zinc, 20 grs. DrnECTIONS 
-Mix thoroughly together, and keep in a well stopped botllc, or suitable cov
ered box. At tea time put 1 tea.-spoon£ul of the powder into a cup of hot 
ten-green tea is preferable. Btir 2 or 3 times during the evening, nnd at bed
time sttnin it rmd inject, with a female syring(', every night, if bad, or every 
accond night in ordinn.ry cases. First clean..,ing the parts by injecting l pt. to 1 
qt. of water, as ho~ as it cnn be borne. (See also "Injection, ValunUlc in Gon
orrhea, or Lcucorrhea.." Sec also "Red Drops far Gonorrhea, Leucorrhea, 
etc.") 

Rsmarks.-Dr. lb.son says this has proved a splendid remedy in every case 
where he has used it. I have also used it with success. But as quinine and 
tannin have latterly been used considerably in these cases of leucorrhea, wilh 
almost entire success, I will give one containing them, which I have also tried 
with great satisfaction as follows: 

5. Leucorrhea, Valuable Injection for.-FI. ex. of golden seal 
and chlorate or potash, pulverized, each 1 dr.; sulphate of zinc, 2 drs.; tannin 
and sulphate of quinine, each % dr.; distilled or pure soft water, 1 qt. Inject 
morning and night; first cleansing the parts by injecting, once or twice, water 
ae hot as can be borne. DIRECTIONS-In mixing these ingredients, dissolve the 
enlphate of zinc in ~pint of water, then put the quinine in a mortar, with a 
little aromatic sulphu ric acid to dissolve it, then add to the zinc water. Put the 
tannin into another M pint of the water, and sti r until dissolved, then mix the 
two and add the other articles, and the balance of the water, to make 1 qt.; 
shnke when used; and use only enough to fill the vagina once, holding it in 
pJnce 2 or 3 minutes, by placing the fingers or one hand over the vulva, or 
external part, having first used the hot water, as directed in the last recipe 
above; keeping it in place also 2 or 3 minutes, each time, in tbe same manner a..s 
here directed, is of the utmost importance, a'J this plan distends and cleanses 
the whole vagina, while in the old wny, lhe injections flowed out alongside of 
the tube, cleansing but very little indeed. Use enough of the hot water to dis
tend it twice at least, before using the tea or olher injection, and the cure will 
be quick and satisfactory . 

.Rt'marks.-With this, Dr. J. W. Burney, of Des Arc, Ark .. says be has 
bad more success than with any other; but with this be also gives 1 tea-spoonful 
3 limes daily of the ft. ex. of buchu internally, in a. little flax.seed tea. The 
plan and rcm('dics are excellent, as I have tested them. 

CESSATION OF MENSES, OR TURN OF LIFE.-Tbat per
iod of life at which the mense., cease to flow is likewise very critical to tbe sex. 
The stoppage of any customary evacuation, however small, is sufficient to dis
order the whole frame, and often to destroy life itsiclf. Hence it comes to pas.c;, 
tbatso many women either fall into chronic disorders, or die about this time; sudi 
of them, however, n.'1 survive it, without contracting nny chronic disrnsc, often 
become more healthy and hardy than they were before, and enjoy strength and 
vigor to a very great. age. 
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If the mln3C3 suddenly cease, in women or n. full habit, they ought to 
abate somewhat of their usual quanlity or food, especially of the more nourishing 
kind, as flesh, eggs, &c. They ought likewise to tnkc sufficient exercise, and 
to keep the bowels open. This may Uc done by taking, once or twice a week, 
a little rhubarb, or an infusion of hicra picra in wine or 1.irnndy, or purgatives 
recommended elsewhere, and if complicated with other diseases, call a doctor. 

DEFICIENT AND PAINFUL MENSTRUATION.-Thenmount 
of suficriug among women from this disease is alarmiug, and far greater than 
in our "grandmothers' days.'' It seldom appears until they have menstruated 
some time wilh consideruble regularity, and little or no pain; afterward, they 
begin to suffer more or less pain, which increases until it ltecomes grinding and 
more severe than tboscof labor. 

It soon afie<:L~ the general heallh, destroys the complcxioo, and ruins the 
disposition. 1'bc pain generally begins in the back, extends to the loins and 
hips, and is followed by pressing down pain, resembling in severity, those of 
labor. At first a slight discharge takes place, but suddenly ceases, after some 
time is renewed and becomes more plentiful, which, together wilh tbe pain 
gradually ceases. The discharge differs from that of a healthy menstruation 
in appeamnce, being mixed with lumps, and clots of flaky matter, having the 
appearance of membrane or skin. The breasts frequcnlly swell and become 
painful. Women seldom have children who have this disease in a severe form. 

Strictly avoid the use of all spirituous liquors, and keep the bowels well 
open a few days before the expected attack. The patient should be kept in bed, 
drink freely of tea made either of pennyroyal, catmint, sage, or the leaves of 
spruce pine, until the discharge be fully established; after which the pain seldom 
returns for that period. Somctimeq 1 or 2 grains of powdered ipecac, or 
~ tea-spoonful of the syrup tn.kcn every 2 hours, will bring on the flow 
freely, when other means fail. Keep up the warm baths for some time. 

1. In painful menstruation, great benefit is received from the use of lhe 
warm balb; and apply hot water in bottles to tbe whole surface of tl:c abdomen, 
with hot bricks to the feet; or apply n bot poultice or fomeutation of hops, 
tansy, or boneset and take the following:-Pulverizcd camphor, 25 grs.; ma
crotia, 25 grs.; ipecac, 25 grs.; cayenne, 12 grs.; opium, 12 grs. Mix, and 
make into 24 pill~, wilh ex. of hyoscyamus, and take 1 pill c\'ery 2, 3, or 4 
hours, a~corcling to the urgency of the case. 

2. Take warm hip baths M hour at a t.iine. IIot fomentation low down 
on the back will nrresl overjio10 of mense-8. 

3. Take 7.( gr. codeia night and morning. You won't need anything else. 
4. Painful Menstruation and Other Pains, Remedy for.

Dr. King, of Toledo, thinks \'Cry much of the followiag remedy, not only in 
painful menstruation, but also for pain in the stomn.ch or bowels, colic, cholcra
morbus, diarrhea, f'tc. The author has used it in the latter cases with so much 
satisfaction ti.at he has faith in its virtues in the first named: Oil of cloves, 
cinnamon, anise aud peppermint. C'3Ch 40 drops(% dm.): put these into 3 ozi 
of alcohol, und add ~ulpburic Hhcr and laudn1111111. t·nd1 1 oz. no .. F.-In hf.i_d 
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cases, 1 lea-spoonful in cold, sweetened water; repeat in 10 to 20 minutes, if 
needed, and :it longer intervals as long as needed. F<.ir children, in stomach or 
bowel difficulties, according to age and severity, from 10 drops to M tea-spoon
ful, as required to meet nil cases. 

5. Painful Menstruation and Nervous Debility, Stim· 
ulating Tonic for.-Quinine, GO grs ; morphine and arsenioui; acid, 
each 1 gr.; strychnine, 1 gr.; alcoholic ex. of aconite (or if this is not on 
band, the snme amount of the ex. of hyoscyamus may take its place), 3 grs. of 
the one used. :Mix very thoroughly, and make into 30 pills. DOSE-Take 1 
pill only, every 6 hours, until relieved. Women troubled with painful menstru
Rtion. should keep them on hand for use, as soon 1lS the least pain is manifested; 
but do not tnke them any oftener than 1 once in 6 hours. 

Remark.q.-This pill I obtnincd from an old phy!:iician, whom I have known 
over 4-0 years, nnd I know him to be in every way reliable. Some will say: 
''They contain poisonous articles." So they do, and so do very many of our 
best. medicines. It depends wholly upon the nmount taken ns to their injurious 
effects; here we have 2 grs. of quinine,% gr. of the ex.of aconite, 1\th. of a gr. 
of morphine undarsenious acid, and iotb. of a gr. of strychnine, only, io each 
pill. If they nre taken as directed, as to dose and time-1 pill, G hours apart
there is not the least danger in their use, as these articles arc all sometimes, 
riven in doses twice as Jnrge ns here given. It is indeed, a happy combination 
of our most reliable remedies, for cases requiring the properties named-some· 
thing to allay pain and strengthen the system. After the 30 pills have been 
taken, if not cured before, wait a week, at least, before having any more made. 
By that time some of the chinoidine, or c:inchonidia pills, found among the 
Ague Remedies or the tonic pills for Debility fullowing Lcucorrhea, may be 
tnkc11, with good results. 

DISEASES OF THE WOMB, UTERUS-The organ in which 
tbe embryo livec; and grows until the time of birth. It. is shaped some
thing like a pear, with the broad encl uppermost. Its broade.qt part is called 
it.s funclu11; it hns al-.o a body and a neck; its mouth opcas into the vagina. In 
the unimprcgnnted <;lnte, it would hardly contain 1i kidney-bean, but at the full 
time, it cxpanc18 sufficiently to contain one or more children, witb their wnteni, 
membranes, nnd nflcr-births. At the upper part of the womb, two broad m<•m· 
brnnous expansions ari~. and are the means of its attachment to the sidc.<i of 
the pelvis; in the doublings of these expansions arc situated the ovnrin, the 
receptacle of certain vesicles, which nre afterwards animated; and also the 
tubes, through which one or more vesicles pass down into the uterus, there 
!:icing an opening at each side of the fundus. Sometimes the embryo grows in 
one of these tube.", instead of getting into the uterusi. Such extra-uterine con· 
ccptions are generally fatal to the mother and child. From the womb proceeds 
the ~lonthly Discharge. 

The sympathies of the womb with the other parts are of the most general 
and extensive kind. Not even the stomach itself has more influence on the rest 
of the system. Wben the state and contents of tbe womb arc altered by preg-
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naucy, the stomach, the bowc1s, and digcsfr>e functi.ws are in ,.<•ry frequent 
instances exceedingly deranged. The brain and nervous system, the function 
of respiration, and the state of the breasts, are all very much inOucnced by the 
condition of the womb. , 

The womb is subj1.:ct to a variety of disorders, tbc most common and im· 
portant o[ which arc as follows: 

l. Bearing Down or Falling Down signifies that tlie womb is lower 
thnn it ought to be. The first symptom is an uneasy feeling in the lower part 
of the back, while the patil'nt is standing or walking; ·with a sen~c of prcs.:.ure 
or bearing down. As the complaint. increases, a swelling app<.•urs to come in 
the vrny of the dischurge of urine, which the patient cannot pnss without lying 
down, aud pushing aside the tumor wbicb prevents it. In more ndvunccd and 
severe cases, the womb is forced altogether out of tbc parts, ns a h11rd and 
bulky substunce bunging betweeo the thighs. 111 many cases the protruded 
parts are ulcerated, nnd give great uneasiness by tlleir being fretted. Many 
compluints arise in other parts of the system from this local disease. There is 
sickness and other disorders of the stomach and bowels, with hysterics and 
nervous affections; while the inabl1ity to take exercise is itself a great evil, 
and tends to impair still more the geneml henlth. 

Cau.,es.-En·ry woman should know these, and avoid them as far as pos
sible. Whatc,·er tends to weaken the general system or lbe passage to the 
womb, may give occasion to ils falling down. In the unmarried state, all 
violent or long continued exercise when the person is unwell, has a teridency 
to bring on the complaint; hence, young women at these times should avoid 
dancing, riding, and long walking or standing. .Married women have it 
brought on by frequent miscarriage, improper treatment during labor, and 
taking much exercise too soon after delivery. 

TnEATM£NT. When the disease has occurred recently, and is not very 
bad, the system is to be strengthened by nourishing diet, by the cold bath, by 
moderate exercise; and a. mild astringent fluid is to be thrown into the passage. 
This may be made of 20 grs of white vitriol to 1 pint of rose-water. But 
whtn the complaint is of longer standit1g and more severity, the patient must 
be confined to the horizontal po~turc; bark and wine, and chalybente medicines 
mu~t be employed, and a stronger nstring('nt, ns a dl"Coction of onk-burk. with 
some acid uddl'<l to it. must be thrown up. Sometimes these means are all 
ini·m·<'tual. and nn instrument of wood or ivory, called a pc-.e.nry, must be 
w ·1rn. to fill the outer pa!;sag(' and prevent the womb from foiling down. This 
in'ltrnm<'nt shoulrt be removed every two or three dnys, nud cleaned. Bome
tirne:s this soon eficci~ a cure; but, in general, it requires to be worn for years. 
If a person liable to this disease becomes pregnant, it clisnppcurs about the third 
or fourth mouth; nnd if proper measures be taken after dclh·cry, the return 
of the complaint mny be prevented in many instances. 

2. Tumors or Polypi in the Womb and Vagina.-These are of 
various sizes nod consistency; they are sometimes broad nnd flat nt their base, 
sometime'! they have a narrow neck. They occasion n discharge of blood at 
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times; but when snrnll, they nrc not productive of much iaconvenience. But 
if they become li1rgc, they give rise to symptoms both troublcsomt.: and dan
gerous. 'fhcrc is \ioknt benriug down pain, discharges of blood, or of fetid 
dark-colon'(} matter from the vagina, pain or difficulty of making water, 
irritation of the r<:ctum, nn<l a frequent dc:,ire to go to stool. 'Vlum very 
large, the polypus hangs out from the passage. If the discaie be not relieved, 
the pains become more violent, the constilution is a!Iccted, and the continual 
discharge greatly weakens the pntient. 

TnEAl'ME:->T.-.As the patients themselves cannot distingui!;h tumors from 
other discui;;es producing similar symptoms, their exi!';tcnce must be ascer
tained by the examination of a physician; und their removal dTccled by a 
surgical operation, either by the knife or by ligature, performed by a surgeon 
well acquaiutcd with the structure and connections of Lltc parts. No internal 
rernedies will do any good till the tumor is removed. When this is accom
plished, the gencrnl health is to be improved by proper diet and tonic medicines. 

3. Cancer of the Womb.-Tbis, when in tt stale of ulceration, con
stitutes one of the most deplora.Lle diseases which can affiict humanity. Cancer 
of the womb most geucrully attacks at the decline of life, though uot exclu
sively so. At first the patient bas an uneasy feeling of weight at the lower 
part of the I.Jelly, with heat or itching. Afterwards shooting pains occur; 
then a pain, giviug a gnawing burning sensation, seems fixed in the region of 
the womb. This pain is attended by the discharge of ill·CO)orcd, sharp mat
ter, which irritates and corrodes the neighboring parts. As the disease con· 
tiuues, almost every function of the body becomes disordered. Sickness and 
vomiting comes on, the bowels are torpid and irregular, he,..tic fever, and 
great emaciation ensue, and the spirits are dejected and de~ponding. Swe11-
ings of various glands, and watery swellin~i of the limbs, uot unfrequcntly 
occur. Symptoms rcscrobliug those of the early stages of cancer, may arise 
from other complaints in the womb, as from polypus growths; the nature of 
the disease should therefore be, if possible, ascertained at no Cttrly period, that 
the one way be removed, and the other kept from rapid advancement and 
ulcerntion, so far as we are able. Cancer in the womb appears to begin with 
a thic.kcni1.Jg und IH\rdness of that orgnn; which we suspect when there are 
pains in the thighs and back, a bearing down when the patient is using exer
dse. and occa~iounl dischnrge of clotted blood. 

TUEATMEN'l'.--Of the nature of cancer of the womb, we nre ns ignorant 
as of cancer in any other part of the bocly; nnd when the disease is cstnb· 
Jishcd, we are as destitute of any remedy. In thc 1Jcriods of d1:plornble suffer
ing which terminate the life of the patient, we can do little more than palliate 
&ymptom,;; and the whole tribe of narcotic medicines have l>cen brought into 
;equisition 011 such occasions. Opium, IJclladonna, hemlock, 1rnd various 
otbcrs have been tried, and failed. Mercury, in every shape, is absolutely 
permciou'> in cancer. 

The melancholy distres.<> to which patients are reduced by cnncer of the 
¥.Owb. disposes the minds both of themselves nod their friends to listen with 
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eageroesg to the promises of relief, which ignorant and interested empirics so 
liberally make to them. Ilut all such promises must be met wiU1 the most ob
stinate iocredulily. The learned, the expcl'ienced, and the candid members of 
the medical profession declare, that, ns yet, no drug has been found capable 
of curing cancer by acting on the constitution; and whoever suffers herself to 
be deluded by the boasts of those whose only aim is to vend their nostrums, 
loses the time tlrnt might be better employed, and neglects those suggestions 
which might pnlliute, though they cannot cure, her complaints. 

4. Inflammation of the Womb.-This seldom happens, except in 
the puerperal state. It may occur at any time of life, especially during 
the years of menstruation. Like other infl:ammatious, it is ushered in 
by shivering, followed by great bent, thirst, quick hard pulse. Pain is 
felt in the womb from the beginning, with a sensation of fulness nnd weight; 
also n. burning heat and throbbing. The exact spot where tbc pain is felt 
varies according to the part of the womb that is inflamed; it may be towards 
tbe navel, or over the share-bones, or shooting backwards, or down the tbighP-· 
or it may affect the blarlder with pniu and suppression of urine, or difficulty 
of passing it.. 

It is distin,t?uished from after-pains by tlic co11stancy of the pain, by the 
heat and throbbing of the part, and by the pain being much increased on pres
sure at the region of the womb. 

Causes.-lnOammation of the womb is induced by cold, direct injury 
external or intemnl, from medicinal or instrumental means to produce 
abortion, by difficult or tedious labor, by officious interference during labor, 
or by forcing the expulsion of the cllild and after-birth; by too much strong 
food or heating drinks; by exposure to cold during perspiration, or by using 
cold drink~. 

TnEATMJ.:NT.-lt requires very prompt and active interference, as its pro
gress is very rapid, and its event uncertain and dangerous. If assistance is 
procured in time, it may be stopped by blood-letting, both general and local, 
by leeches, low rliet, diluent drinks slightly ncidulnted; with laxative medi. 
cines or clysters, nnd fomentations to the belly. A copious sweat, and a flow 
of the lochia, with relief from pain, mark the success of this plan of treat,. 
mcnt. Bnt we arc not always so successful; for the pain sometimes becomes 
more acute, with throbbing, and an increase of fever, sickness, delirium, and 
restlessness. In these cases there is risk of mortification; and this is shown to 
lmve come on hy a languid pulse, low deliriun, noel cold clammy sweat. Such 
tenniaation happens chiefly in bad constitutions, or in tho!':C who are much 
rlcbilitnted. The discharge does not escape and there is absorption. A 
physician should be called at once as there is great danger. When thediseharge 
commences, the strength of the patient is to be supported by nourishing diet, 
the bowels arP. to be kept open, and bark nod wine to be given. :Much atten
tion must be paid to cleanliness. 
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MISCELL ANEOUS RECEIPTS FOR FEMALE COMPLAINTS 
IN GENERAL. 

1. Female Debility, Tonic Pill and Infusion for.-In cases of 
female debility from uterine difficulties, ortcn aho connected with ague Ol" 
chills and fe\·cr; but. whether chills and fever or not, the following pill and 
infusion will be found valuable: 

I. PiU.-Sulplrnte of quinine, 1 dr.; citrnteof iron, 2 drs.; solid, or alco
holic ex. of nux vomica, 16 grs. 'Mix thoroughly, nnd nrnkc into G4 pills. 
DoSE-Takc 1 pill only, hnlf nn hour beforecnch meal and :H bed-time. 

II. Tonie and Alteratire, 01• Infu1>ion.-ln connection with the above pill 
much additional benefit will be derived in these cases by the use of the com
pound infusion of gentian, made as follows: 

Gentian root, ~ oz.; orange peel and coriander seed, each, 1 clr.; dilute 
alcohol (half alcohol and hrtlf water), 4 ozs.; cold waler, 12 01..s., to which in 
these cases add nitro-muriatie acid, I dr. DmECTlONS.-All the articles to be 
dry and coarsely .i;round or bruised; then put on the diluted ulcohol :rnd let 
stand 3 or 4 hours; then put on the water aml let stand 12 hour:;, am! stmin; 
then add the acicl and shake well. "An excellent way," says Dr. 'Varn·n, 
"for using gentian." This plant comes from Germany, growing in the Alps, 
Apennines and Pyrenees mountains. It excites !he app<.•tite and invigora!Ps 
tbc digc>'tive powc~. and is usecl in all cases of debility. It h~ much mwrl in 
dyspcp~ia. and during rL'CO•€'Ty from all e.xhaw;tive di'>easeR. Dor;.1~-Take 1 
tnble-s:poonful half an hour after each meal. 

Remm·k11.-lf in any ca."e there are ulcerations at the neck of the womb or 
vagina, ltt thrre be taken % tea-spoonful doses, 3 times daily, of !he syrup of 
iodide of iron, an hour or two after the infusion i3 taken; and in these cases of 

~!~~~~~io:r:a :;a't7:~stoa:n~~1\t ~~~1 c~: t~1~~!~si~::~ ~~~~~:~e~!;i11~1 :a:c ;:: 

thing to be applied to them. The fact of ulccmtion mny be known 
by a sensation of heat, and perhaps pain, nt the point of ulceru
tion, the discharge of matter, etc. This combination of treatment 
is well known to be exceedingly valuable. The nitrate of ~ilver 
(lunar caustic in stick) is often used, nod I have applied it-just touching the 
surface of the ulcer once in 4 or5 days, hns soon cure<l U1em, but more recently 
I have introduced the :Monscl salts upon them, and also along the vagina ns the 
speculum wns withdrawn, with very satisfactory results, except that this salt 
contains iron, and consequently stnins the clothing; hence, again, I have applied 
the sub-nitrn.te of bismuth, which does not stain, and I cannot see but it does 
equally well if put on pretty freely twice a week, night nnd morning, using 
the injections a..~ given in lcucorrhen (whlch see). 

2. Mrs. Chase's Magic Tonic Bitters for Weak and Debili· 
tated Females.-Best red Peruvian bark, prickly nsk bark, and poplar 
root bark, each. 4 ozs.; cinnamon bark, l oz.; cloves, M oz.: whiskey and 
clear worked cider, c:w:b, 2 qta. DmECTIONS, DOSE, ETC.-Grind all coarsely. 



274 DR. CHASES RECIPES. 

or bruise with a hnmmer, and put into the jug or bottle with the spirits and 
citll•r, (or water, if no good cider can be hnd, but the cider is much the best), 
and shnke daily for 10 days; take out the dregs, either filler, or strain and press 
out, as you choose, and take a wine-glass of it immediately after each meal. 
The drc~ steeped in 1 qt. of water will yield considerable more strength, 
wl1ic'h may be added to the tonic bitters when strained ofI. 

Rem1trks.-I have made this for my wife se,·cral times, and I did not fail 
to help her di,c;pose of it occnsionully myself. Her remark hns oflen been: 
"Oh! what nn appetite it gfrcs me," etc. It is a very valuable tonic, and, 
from the spices, verr plcasa.nt to take. 

3. Sore Nipples, R emedy.-A mixture of honey. borax, alum nod 
strong sage tca.-.l\.Irs. Mary Blake. of Parsons, Kan., in Blade. Knowing a. 
similar mixture to be valuable as a gargle for sore thront, I believe it will be 
equally valuable for sore nipples, About ?i ten-spoonful each of powdered 
borax and alum, and 1 tea.spoonful of strained honey to 1 cup of strong sage 
tea. 

F<>r a Garule.-A heaping tea-spoonful, each, of the pow<lcr, and 2 tea
spoonfuls of honey to "?i pt. of the strong sage tea, will be sufllcien t, and be 
found excellent; and for the gargle it would be all the better, if 1 to 2 coyenne 
pt-ppcrs(such as pepper sauce is made of), or small red pepper, was steeped with 
th<:> sage in making the tea. Ch ildren, howe,·cr, cannot tolerate the pC'pper; 
tl1t·n, for children, leave them out. Gargle at least 6 times a day, and for the 
nipples. wash ofI the saliva. and apply ufte each time of nursing. (See also 
thC' following, and ''Sore Nipple~. Breasts, etc., to Avoid and to Cure,"bclow.} 

4. Sore Nipples, Efficient R emedy .-A medical writer informs 
us tlia.t nitmte of lend , 10 grs., in l oz. of glycerine, or lmmdy. applied after 
~:~~<l;~rsing, and wwhcd of! before each nursing, is an effic,ent (certain) 

Rcmar"'8 -As he Je~wes it optional to me one or the other, the author 
wni1ld sny use Yz oz. each of brandy and glyce ri ne, to the 10 grs. of nitrate of 
\rad. 

5. Milk, suppression of, While Nursing-Treatment to 
Restore.-!. As this difficulty quite frcqucntlyoccun; wilh nursing mothers, 
and is alw somet imes slow in its first 1-lccrctions aft<•r child birl11, I will give nn 
itl'm from !he L' Union JlNdicale, n. Frl'nch pulllicatiou, ·which will prove vulu· 
aJ,\e when ncrded. It says: 

(\\ or~·a;{\\~n c;:11fin~~~knt~~~c~hOd~te~ri::r)i,n o~~p~~1~i~~·c~:~~qc~ /;'~~f ·~~~~·t~11?~~ 

~ij'.JE~}.~1:~tl~f.~i~~l~~S\~~r~~r~t~6;~:~iH~i~g~ 
rcnl p1'-'c;c(l throu~h the gland for 10 or 15 minutes twice a day nflrr thC' first 
~~i~i ~·i'1~1:~W~'~~~~~:~n lj~<-:C~~~come full, the large veins ~.ppear on tlu .rrland, 
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Remarks.-I have on1y hnd nu opportunity to test this in one case, which 
'began to improve by the third day. The poultice should be warm, and if the 
castor-bean leaf cnu be gol (many people raise them n.s an ornumental plant in 
the garden), they, too, should be put. on as bot as can wc11 be borne. The 
poultice or the leaves used in connection with the electricity make it more 
likely to succeed. 

IL It is well, also, in suppression of the milk which occurs most geuer· 
ally, if at all, when Urn cbiJd is only a few weeks old, to give acetate of potash, 
1 oz., in water, 8 ozs.; adding a little tiuct. ess. or fl. ex. of sassafras to finvor. 
Give in doses of 1 to 2 tea-spoonfllls, in a little more water, 3 times daily, to 
act on the kidneys, which arc generally at fuult, governing the dose by tbis 
action, not to make too free a flow of urine. As this also helps to relax the 
secretory functions of the breasts as well as the kiducys, weak cofiee with 
plenty of milk and loaf sngilr, and the old·fashioned chocolate, with milk and 
sugar plenty, drnnk alternately with tlle coiicc, through the day, is also excel
lent, says a.n old doctor who has had large experience; and al:oo rub upon the 
breasts freely, Tr:;,sk's ointment, or what he thinks better, the bitter-sweet 
ointment, given below, all that will be absorbed. 

6. Sore Nipples, Breasts, etc.-To A void and Cure.-Sore 
aipples are sometimes caused by wearing the dress or corsets too tight, but 
most generally by neglecting to wash them with cool water, and properly dry
ing with a soft towel, after every nursing. When there is the least tendency 
to soreness of the nipples, dust on a little powdered magnesia or starch, kept 
generally as a baby powder, to pre\"ent soreness in the groins or other folds of 
the skin. A very little mutton talJow, or, better still, Iumb tallow, which is 
much softer, will prevent chafing when applied to any part liable to chafe. 
But if they become sore and irritable, make the followiug 

I. Bittersweet Ointment.-Bnrk of the root, with the outside scraped off e. 
Jittle, 74 lb.; mutton tallow or lamb tallow,~ lb.; stewed carefully together; 
then strain while hot, and box or bottle for use. Apply a little after washing 
and drying the nipples as above at each nursing. 

II. Smartweed Oinlmt:nt.-ln places where the bittersweet can not be 
-Obtained, take smartweed and tallow, the same amount, and make U1e same 
way, and use in tile same manner as the Bittersweet Ointment. 

[The bittersweet makes a most valuable ointment for all healing purposes, 
and I know of only one thing at all comparable with it for similar purposes, 
and tilat is an ointment made with Balm of Gilead bud!'!, same amount, and 
made the same as the bittersweet. (See also Tinct. of Bulm of Gilead Iluds 
for Cuts, Bruises, Wounds, etc.) But the smartweccl ointment is considered 
much the best to prevent breasts from inflaming aud going ou to suppuration.] 
So if there is danger of this, use the smart weed, if obtainable, or the following: 

7. Sore Breasts, to Prevent Breaking, etc.-As soon as there is 
inflammation and swelling of the breast, indicatillg any danger that suppura
tion will take place, send to the druggist and obtain fl. ex. (remember, fi. stand!'! 
for fluid and ex. for extract,) of poke root, 4 ozs., aud apply to the breast by 
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wetting cloths with lbcextractand keeping upon the breast. Also take inter
nally of the same, in doses of 5 to 10 drops, in a little water, every 3 hours, until 
you sec improvement bascommcoced; then every 4 or 5 hours, lcN>Cn tlie dose 
to 3 to 8 drops. (A large, fleshy and robust woman will take the 10 drops; 
smaH and feeble ones, the 5 only.) Re-wet the cloths, at least, as often as 
taken internally. 

Rcma1·k8.-This is from Dr. Duncan (referred to in II., for Milk, To Dry 
Up), who says of it: "If administered early, it will in 12 hours begin to give 
relief, nnd in 30 hours all traces of inflammation will have subsided and disap
peared." Ile has used it in numbers of cases, and always with success, when 
begun as soon a.s inflammation set in, and before suppuration began. He 
thinks it, in such cases, specific (positive cure). 

But if it is seen that the inflammation of the breast will goon, in any case, 
to suppuration, poultice with slippery elm, or bread and milk, as warm as can 
be IJorac, till they break without lancing, if possible; but when it cornl's to 
lancing, this calls for a physician. So. I will leave the further treatnu:nt of 
that condition to him, simply remarking that a weak tinct. of myrrh aud aloe~. 
or a weakened tinct. of the muriate of iron, make good injections into the 
orifices; if they clo not heal kindly, with some of the healing ointments, as 
Bittersweet, Balm of Gilead, etc., which are good to hca.1 any sore on per-,ons 
or domestic animals. 

8. Itching of the External Genital Organs.-The delkate 
internal lining of the external organs of generation soml'times becomes the Beat 
of a most distressing itching, to relieve which the parts may be so irritated by 
friction as to become violently inflamed. Leeches h:wc been used sometimes 
wilh benefit: so has U1e application of cold, such n~ ice·wnll'r, or even lumps 
or ice introduced into the vagina. When there is an eruption like that in the 
sore mouth of children, injections of a strong solution of borax have been very 
usc>ful; t11ick starch water, with a solution of sugnr of lead, injected into the 
vitgina and rc>tainecl fol' an hour or two, have been abo of great utility iu a few 
cases under our care. This irritation sometimes arises from di::;<'U"e of tJ1e 
womb, prc~n:rncy, the presence of a stone in the bladder, or worms in the 
bowels. Tltc original affection mu"t first be attended to in these cuscs. 

9. Milk, To Dry Up-Camphor and Soap Liniment for.
Take a pint bottle and put into it alcohol, 12 ozs.; gum camphor, 1 oz.; and 
when c1isS<1lved, fill the bottle with good soft sonp; but if no soft soap cnn be 
oblained. put in caslilc so:ip(sbaved finely), 2 07.S., :mcl fill the pint bottle with 
alcohol. Either has to be shaken when used: apply by welling cloths nnrl 
laying on 3 or 4 times a clay, after haxing rubbed the brca!<t thoroughly N•C'h 
time. Before rubbing, however, apply a little of the Bittrrsv•et-t Ointment, 
or a little mutton or Jamb tallow, to enable the. hand to glide ov1•r the br<:ai<t 
rasily. Careful rubbing is good alone-with the hand, or :t $Oft, dry tow• I, 
1>roperly gathered in the hand, so it shall not shp, 'fhc friction must alwaJ s 
he gentle, but continued some time. 1f you want to avoid a broken bnust, 
sec ''Soro Nipples, Breasts, etc., to AvOid." 
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D P. nunettn, }I. D., of Waynesboro, Ga., says thnt mint leaves, steeped 
a.ti.d applied to the breast, will at once stop the secret ion of milk, even of one 
breast nlonc, leaving the other with its usual flow of milk, if desired. The 
poultice should be applied hot, and changed when getting cold . 

10. Sore Nipples.-:•fothing better thun pulverized gum ncac:innpplied 
every ni_ght, or ns often 1\8 t'Onvenient. 

11. Prevent Flooding.- Put your b::rndngc on early and secu re it 
.fiimly with good, strong safety-pins; as time and labor advances tighten the 
bandage. 

12. Hemorrhage Pill.- Sulphate of berberioe made into 5 gr. pills, 
take every 2 hours if necessary. Women suffering from excessive flow may 
rely on these pills, and should always keep them on hand. The same cures 
itching of the vulva. 

13. Offensive Urine-10 to 20 grs. of boric acid will remedy it every 
time. 

14. Vomiting during Pregnancy-1 drop of cblorofonn in hot 
sweetened water stops it. 

15, Leuchorrhea or Whites.-Back ready to break. Take pulver
ized egg shell (burn the shell so as to pulverize it) 10 grs. with sweetened milk. 

1. BABY'S RECEIPTS.-Sore Mouth.-Wash with cold water, 
with a drop or alcohol in it. 

2. Colic.-Aromatic spirits of ammonia, 2 to 4 drops in milk is as good 
a thing as I ever discovered. 

3. Nursing Baby's Colic.-Letthemotbertakelgr. pillofasafoetida 
every morning for a week: baby will take more comfort. Anise tea taken by 
the mother increases the flow of milk and prevents colic. Fennel seed tea has 
the same effect. 

4. Baby's Sore Mouth.-Borax mixed in honey and applied to the 
sore. 

5. Baby's Food.-Boil sugarof milk, 1 oz. in Yz pint water 15 minutes, 
then add Yz pint fresh cows' milk nnd boil again. Always give from bottle 
lukewarm. If bowels are loose add a tea-spoonful of ground barley, nod if 
bowels do not move freely, me oatmeal instead, boil 15 minutes. Do you 
want to "make the baby fat,'' bring fresh milk just to a boil, ndd 1 table
spoonful euch of corn st.arch nnd white sugar, and continue to boil until it 
thickens. 

6. Baby's Diarrhea.-In the course of 24 hours gh·e the w hite of an 
egg well beaten and stirred into 5 or 6 07.S. of water that has been boiled, add 
3 to 5 dr<>. condensed milk. Increase the quantity if necessary. 

7. Spasms of Children.-Apply a rag wet with ice water, or ice 
it.self to the back of the neck, just below the base of the brain. Never apply 
it to the head. 

8. Fretful Baby.-Give it onion tea. The same is also good for colic:, 
'IWio colds. 
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THE EARLY SIGNS OF PREGNANCY: Cessation of Menses 
-Morning Sickness-Changes in the Breasts-Enlargement 
of the Abdomen- Calculation of the Probable Date of Con· 
finement. 

First Signs of P1·egnancy .-The first circumstance to make a woman 
suspect tbat she is pregnnnt is generally the non·appearance of her usual 
monthly d ischarge. This is called the cessation of the -nunscs, or monthlies, 
and is Cine of the most constant signs of pregnancy. Cnses, do, indeed, now 
and then occur, in which, notwithstanding pregnancy, the customary fl.ow 
takes place for the first few months just as usual, and in ccrtnm still rarer 
instances it has been known to appear regularly throughout the pregnancy. 

On the other hand its absence is by no means a sure indication of preg
nancy, as it may be due to many other ca.uses; such, for example, ae an attnck 
of severe illness, a condition of general weakness, or even strong emotional 
excitement. 

Another Symptom.-The next symptom to attract attention is usually 
a feeling or ~ickncss, often most di<>trcssing in the early morning, and some
times accompanied with vomiting. This commences about the fourth or fifth 
week, and continues to the middle of pregnancy, 11•hen it generally ceases. 
Occasionally it lasts to the end of the pregnancy, wbile, on U1e other hand, in 
some women it is entirely absent throughout. 

Shortly after pregnancy has commenced, a sensation of weight nnd fullness 
is felt in the breasts. A little later these organs enlarge, nod the nipples 
become more prominent; the skin, too, just around the nipples becomes darker 
in color, an nltero.tion most marked in women of fair skiu and light complexion. 

~~ ~~;:~;:~~o~~:I~=~~::; l~~!to~~!i~~~~1r:e~ :i:~·:~:a:~~~:;:r~:~i7:~~:u~: 
their original appearance, so t~t subsequent changes are less observnble. The 
breasts may increase in size, and may even contain milk, without pregnancy; 

. as, for example, in the case of certain diseases of the womb. 
Enlargement of the Abdomen.-About the end of the third month 

the abdomen begins to enlarge, anrl continues to do so from that time forwards; 
by the end of the seventh month the hollow of the navel has generally clisnp
pcare<I. It need scarcely be said, however, thnt the abdomen may enlarge 
from mnny other causes, so that not one of the four signs above described 
affords, when taken alone, positive proof of pregnancy; although, when two 
or more of tlicm are found to be present. there is good grounrl for a strong 
suspicion. Whenever it is important that the question of pregnanry i:1houlcl be 
established beyond a doubt., a doctor should be consultl'd. 

2i8 
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Probable Date of Conflnement.-Tlle usual method of reckoning 
the probable <lute of confinement is to learn on what day the Inst moutllly flow 
ceased, then to count three months backwards (or nine months forward") :md 
add seven days. This i<1, in practice, the best plan that bus been suggt: ;tcd, 
and will generally give a date within a very few days of actual confiucmcnt, 
frequently the ,·cry day. The following example will show how the cnlcuJa. 
tion is madc:-A woman, we will say, was last unwell on March 10; counting 
three mouths back from i\Cnrch 10 gives December 10; add seven days ni::d it 
will give December 17, which is the probable date of her confinement. If it 
is not thcactunl clay, labor will in 1111 probability take pince within three or fow: 
days before or after it. 

Movements of the Fcetus.- The move~ncuts of the fretus are not 
perceived by tbc mother until between the fourth and fifth months-that is, 
until pregnancy has ad\'anccd about half-way. Not very uncommonly the 
occurrence of the first definite mo\'ement of which the mother is conscious is 
accompanied by a sensation of nausea and faintness. It is this fnct which gave 
rise to the opinion Jong held, and still prevalent amongst the ignorant, that the 
fretus then for the first time becomes living, an opinion that finds expression in. 
the word "quickening," the use of which, like that of many other words, ha& 
outlived the theory in which it had its origin. As a matter of foet, the fretus 
is living from the very commencement of pregnancy, and the reason why 
movements are not felt durin~ the earlier half of pregnancy is to be found in 
the fact that the womb itself is not sensitive, and that it is not untiJ the middle 
of pregnancy tlrnt that organ has enlarged sufficiently to bring it in direct 
contact with a part fully endowed with sensibility-namely, the inner surface 
of the abdominal wall. From the moment when they are first perceived, the 
movements of the child become more and more distinct as pregnancy advnnces, 
and constitute one of the most important of the later sign.S of that condition. 
When from any cause it is impossible for the probable date of confinement to 
be calculated according to the rule Jaid down in the preceding paragrnph (as, 
for example, when the date of the last menstruation ie uncertain, or when one 
pregnancy succeeds another so quickly that menstruation has not been re·estab
llehed in the interval), it may be approximately arrived at by reckon ing it as 
four and one-be.If months after the date of "quickening." 

M ANAGEMENT OF PREGNANCY: General Rules-Consti
pation-Piles-Hardening the Nipples-Swollen Breasts
Va.ricose Veins-Falling Forward of the Womb-Obstinate 
Vomiting-Di.ffi.culty in Passing Urine, &c. 

Proper Treatment of Pregnancy.-The proper treatment of preg
nancy consists for the most part in paying increased attention to the laws of 
health. A pregnant wom:m requires a full al1ownnce of rest, and should 
therefore be cBreful to avoid late hours. She should take plenty of outdoor 
exercise whenever the state of the weather permits: and, while avoiding all 
anneccssary strain, such as the lifting of heavy weights, or reaching things 



DR. CIIASES RECIPES 

from n bcight, f:hc may engage 111 the lighter duties of her hou~c, not only 
without ri!'k, but with actual gain of hea!lli tHHl :.trcngth. Her food should be 
taken with the utmo~t regularity, and should be plain and simple in its nature. 
Goo<l new milk should form a considerable pnrt of her c'fcry-day diet. Sliwu
bnts arc entirely unuece.~!la!'y, except when taken under special medical 
direction. 

As the abdomen enlarges it is of the utmost importance that the clothing 
should not be tight. A foolish regard for appearances bus led many a woman 
into most lamentable mistnkes on this point. 

· During pregnancy the mind should be attended to as well ns the body. 
A ll unnntural excitement is to be carefully guarded against, and di8treS8ing 
si,gllts are to be especially shunned. 

Action of tho Bowels.-Oreat care must be exercised to ensure a daily 
action of the bowels. An exce llent plan is to set apart a cert.a.in hour of the 
day for attending to this function, whether the desire for relief be urgent or 
not. Perhaps the mo.')t convenient time for most people is immedialely after 
breakfast. By following this simple rule, a habit is established which will go 
fnr to obviate the necessity for aperient medicine. When such medicine is 
required, it should be of the simplest possible kind; for example, a r.ompound 
rhubarb pill, or a little castor-oil. When constipation is a:-.socioted with piles, 
the aperient chosen should be a tea-spoonful of sulphur in a little milk every 
morning, or a similar quantity of the compound liquorice powder made into a 
p:tSte by mixing a little water with it; and the patient should be instructed to 
make her daily visit to the watcr-c1osct immediately before retiring to bed for 
the night. By these menus the a.ching pain which, under such circumstances, 
is apt to follow every action of the bowels, may be considerably diminished. 
Injecting half a pint of cold water into the bowel, immcdiatly before the 
bowe:ls arc moved, often proves highly serviceable. Should the piles become 
inflamed or unusually painful, the patient must keep lier bed for a day or two, 
and bathe the pnrt!:I with warm water from time to lime. Where these meas
ures are required, however, the medical attendant should be consullcd. 

The nipples, especially in first pregnancies, should be hardened by bathing 
them daily during the }n<;t month or two wilh a mi.xturn of equal parts of eau
de-Col'>gnc and water, in order to render them IC'ss liahlC' to crack nnrl hecome 
.Sfrrc nud painful on the application of tbc child. llltlmnmatiou and abscess 
'->f the lmm«f oftc·n origin~1tc in cracked nipples. 

Sore Breasts. - When the breasts become swollen and painful, they 
19hould he frequently fomented with flannels wrung out of hot wa.tcr. nnd, in 
the menntimc, shoulrl be supported, as in a sling, by a broad handkerchief pas.'i
J.ng under the arm of the affected side and over the opposite shoulder. 

Somelime.s the veins of the legs, thighs, and lower part of the body 
'become swollen and uncomfortable. Under these circumstances, the patient 
~hould lie down as much M possible every day, and nt once discontinue the 
lJSCof tight garters. 

In women who hnvt• horne many children. the abdominal wnlls arc apt to 
become relaxed, and the pregnant womb, being insufficiently ~upportcd, is 
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•.hen in dnngcr of fulling forwnrd, sons not only to produce deformity, but to 
prove a hinclrance during labor. A flannel binder, or one of the nlxlominal 
belts sold for the purpose, should in these cases be constantly worn during the 
daytime. 

Now nnd then the sickncs:::.. already alluded to n<J a common accompani
ment of the early months of pregnancy, becomes so troublesome and incessant 
as lo cnu~c serious Joss of strength. Under such circumstances consult & 

physician. 

The Urine.-Towards the end of pregnancy it is not at all unusual for 
t here to he some difficulty in passing urine, noel for the desire to pass it to 
become very frequent. Should these symptoms, however, occur during the 
(la.rlicr months, and especially during the third and fourth, a medical man 
should be consulted; as they may be due to a displacemen t of the womb, 
which requires immediate attention. 

Troublesome heartburn, diarrhrea, palpitation, persistent neuralgia, sali
vation, itching or swelling of the external parts, swelling of the face or ankles, 
all require prompt attention, and if severe, the personal care of the medical 
attendant. 

UTERINE HEMORRHAGE DURING PREGNANCY: Its 
Usual Significance and Temporary Treatment-Placenta. 
Prrevia-Precautions after Previous Abortions-Treatment 
after Miscarriage. 

Uterine Hemorrhage, or a discharge of blood from the womb, dur
ing pregnancy, is usua11y a sigo that miscarriage is threatening, and hence 
requires prompt medical attention. In summoning a doctor under these cir· 
cumstances it is always desirable to send a note, rather than a verbal message, 
a.nd to state clearly the nature and urgency of the case. Meantime an en· 
deavor should be made to restrain the hemorrhage by causing the patient to 
lie down, with the head low and a pillow under the hips, by admitting plenty 
of cool, fresh air into the room, and by ensuring perfect quietness. 

If pooisible, the services of n. trained nurse should be obtained at once, nnd 
she, with perhaps one other person, should alone remain in the room. Cloths, 
dipped in cold water or in vincgrir and water, must be applied to the external 
genit~I~ for n few minntc'i at a time, the application being frequently repeated. 
If wet cloths are kept on for a longer period, they arc sure to become warm, 
and so, hy acting as o poultice, defeat the object in view, and indeed tend 
rather to increase than to check the flow of blood. When the hemorrhage con~ 
tiaues, or becomes very profu!"e, the nurse must not hesitate to send for the 
nearest floctor as wen as fo r the ordinary medical attendant. Jn su<'h cases 1t 
will be de&irablc for her to toke a dry napkin or two, and, having fo lded them 
in the fonn of n pacl, to press them forcibly against the external genitals and 
hold them thf'rP-. All the di!':char,g-es, whether solid or fluid, should be care
fully rctaine.J for the iuspection of the mcdicnl nUl'nclant. 
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The-;c :Janning hemorrhn,;cs are often brought about hy nccidents, such 
as bJows or foils, or by the lifting of heavy weight~. But when flooding first 
makes its appc::mmcc, nt the seventh month or later, and there has been no
such accident to account for it. the probability is tbnt the ca~e is one of plru:ntta 
prtetia, in which the n.fter-birth is in an unusual po<;ition - namely, over tbt 
mouth of the womh, constituting a very dangerous complication. The tcm· 
porary treatment of flooding due to this condition in no way differs, bowcvCJi 
from that already described. 

When previous prcgn!mcies have been cut short by miscarriage, it is very 
necessary that the greatest precautions should be ob.~crvcd to avoid the repcti 
ti on of such an accident. Now, we know from experience, that mi~carringes 
are most apt to tnkc place at those times which, in the abS('nce of prcgu:incy, 
would have been the ordinary menstrual pc rioc1s. It is on these occasions, 
therefore, that preventive measures are most needed and most likely to be 
uc;eful. Every month, then, dming the time that the patient would, under 
other circumstances, have been unwell, she ehould maintain the l'ccumbent 
posture, if not in bed, at any rate on a couch. If this simple rule were attended 
to, many a miscanfoge would be averted. A woman known to be liable to 
abortion shou!d, moreover, be specially careful to avoid all its most common 
causes; she should ab'itain from exciting entertainments, violent exercise, 
fatiguing or rough journeys, strong purgative medicines, and exposure to cold. 
And, lastly, as it is very doubtful whether any of the causes I have named are 
sufficient in themselves to bring on abortion, without a predispo ... ition thereto 
from some local or general weakness or disease, it is Yery desirable that patients 
who have formed the so-called "hnbit ·• of aborting, should consult their med
icnl attendant nt the commencement of pregnancy with a view to being placed 
under a regular course of treatment. 

The nfter-treatment of patients who have miscarried is a most important 
mR.tter, and one which receives far too liltle attention. It is no uncommon 
thing among patients of the laboring and middle classes for women to go about 
their ordinary dutirs as early as the second or third day, and some do not even 
rest for more than n. few hours. Now, although this neglect of proper pre
caution may not result in any immediate ill-effects, it frequently Jays the 
foundation of chronic di'iease with much attendant misery and suffering. 
Whenever nurses have an opportunity they should tell their patients what 
there is in store for them if they resume their orrlinary duties too soon after 
such an occurrence. No absolute rule can be laid down as to the length of 
time during which rest is necessary; it depends so entirely on circumstances 
that vary in different cases. Thus, in a ca;e of abortion during the early 
months, for instance, where the IO!".S has bct:n small and the health has not 
suffered, four to six days' absolute l'Cst in bed, followed, during the next ten to 
fourteen days, by the greatest care and prudence, will, in the nb!".cnce of special 
directions from the medical attendant, be generally found sufficient. When 
the health is unafJected it becomes very irksome to lie in bed for the time here 
indicated; nevertheless, this rule cannot be neglected without running grave 
risk. 
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Should the pregnancy be further advanced, or the circumstances less 
favorable, a longer period of rest wil1 be required. Where there baa been 
severe or long-continued flooding, a patient is frequently reduced to a conditior_ 
of wcaknc~s quite equal to th&t following an ordinary confinement. Jn such 
cases it is only reasonable to expect the same care to be exercised as after a 
labor al full term. 

On no account should n patient leave her bed, after a miscarriage, so Jong 
as any discharge of blood continues, as, while that persists, it is uncertain 
whether there is not some portion of the after-birth or membranes still remain
ing in the womb, and rendering the patient li11ble to further attacks of flooding. 

PROCESS OF NATURAL LABOR: Signs of Approaching 
Labor-Its Division into Stages-Labor-Pains.-The HBag 
of Waters"-Description of First Stage-Of Second Stage 
- Of Third Stage. 

Approach of Labor Pains.-Towards the latter part of the ninlh 
month, certain changes take place wbich give warning that labor is not far off. 
One of the earliest or these is sinking of the abdominal swelling ; the upper 
end of the womb, which at tl1e beginning of the ninth month, reaches as high 
as the pit of the stomach, nO\v falls a little below that point. Great relief to 
the breathing follows this alteration, as the pressure upon the organs within 
the chest is thereby greatly lessened. On the other hand, owing to this change 
in the position of the womb, certain new inconveniences arise from the pressure 
of its lower portion on the various important parts contained in the pelvis. 
Thus, walking becomes more difficult, the bladder requires relieving more fre· 
quently, nod piles are npt to form. 

A sign that makes it probable that labor is actually about to commence is 
the appearance of a slight discharge of mucus, streaked with a little blood. 
This is spoken of, in the lying·in room, as the" show." 

Labor is Divided, for the Sake of Description, into Three 
Sta.ges.-T!ie Ji.rat of these is called the stage of dilatation of the mouth of 
the womb; the seco11d lasts from the moment when that dilatation is completed 
up to the birth of the child ; while the third, or last stage, includes the time 
from the birth of the child to the coming away of the after-birth, or placenta. 

The so-called pains of labor are, in reality, contractions of the muscular 
wall of the womb. At the early part of labor they arc slight, occur nt long 
intervals, and are felt mostly in the lower part of the front of the abdomen; 
as labor advances, they become longer and more energetic, follow one another 
more quickly, thrmgh always with a certain regularity, and are generally felt 
chiefly in the back nod Joins. Each pain is comparatively feeble at its com· 
mencemcnt, increases in intensity until it reaches its height, and then gradually 
passes off. This cbarncter, together with the regularity of their recurrence, 
serves to distingui<ih pains rC'nlly due to uterine contraction from colicky and 
other pains, for which they are sometimes mistaken. 
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The bag of w.11.tcrs consists of the membranous co\·crings of the fmtus, 
enclosing within them what tlie doctors call, the li11wr am11ii, in which the child 
floats. During pregnancy th is fluid serves to pre~en·e the child from injury; 
during labor it forms a pouch at the mouth of the womb, which it acts upon 
Ji ke a wcrlgc, and so a!"~isls in dilating. Experience tells us that, when the 
wateri escape early . labor is rendered more tedious. The explanation of this 
is to be found in the fact that the bag of waters, being round and enm, nnd 
pressing on the mouth of the womb (QS uteri) equally all around, the mouth of 
the womb h opened out more rapidly and easily by this even pressure than by 
the uneven surface of the presenting part of the child. 

As the os uteri opens, and the end of the first stage draws near, the pouch 
formed by the protruding membranes is pushed further into the front pussagc, 
or vagina, and , the pains becoming more violent, the membrunes at la.st give 
way during a pain more severe than the rest, and so the waters escape. In 
natural lubors this usually happens as soon as the mouth of the womb is fu lly 
opened and thus the.first stage of labor is ended. 

The head or the child now begins to pass through the os uteri. After a 
certain time. usually much shorter than that occupied by the first stage, it 
reaches the vaginal opening, through which it gradually escapes, and thus the 
chlld is born, ancl the second stage is compleUd. 

The pains of the first stage are called <•grinding pains," and arc different in 
character from those of the second stage, which are known as "forcing'' or "bear
ing pains." The cry which is called forth by the pains during the first stage is 
also different from the g roan which escapes from the patient when the pains of 
the second stage commence. An experienced nurse knows from this circum
stance alone that the first stage b1 over, aud as the sending for the doctor ought 
on no consideration whatever to be delayed beyond this period, it is a point of 
great practical importance. 

The pains now become stronger and more frequent; the pntient, holding 
her breath and bearing down at each return of the pain, becomes hot and 
flushed, and breaks out into a profuse perspiration. At the end of each pain 
the bend of the child goes back a little, which prevents the strain from being 
so continnous as to be hurtful and exhausting. Nevertheless, a lmost every 
pain mark~ an advance upon the one preceding. This slight withdrawal of 
the henrl j;; frequently perceived by the patient herself, and unless explained 
to he natural nnd necessary, is apt to make her think she is not making any 
progress. There eventually comes a point, however, when the head is so far 
expelled that it no longer recedes between the pains. The intervals become 
aborter, and the pains more severe, until at last the head slips out altogether, 
and then the most painful part or the labor is over. The uterus usually now 
rests for a moment. Then the face of the child makes a little turn towards one 
of the patient's thighs, genera lly the right, in order that the shoulders may be 
brought into such a position that they may pass with the lenllt difficulty. With 
another strong pain the shoulders are expelled. The rest of the body gives 
little trouble, for no part of it is as broad as those which have already passed. 
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The contractions of the womb now cea~e for a short time, varying from 
five to ten or twenty minutes, when a little pain is agnin felt, and the after· 
birth and membranes nre discharged, alQng "ith a small quuntity of blood, 
with which a few clots are generally mixed. 

Such is n brief account of the order of events in a. pcrrectly nntural labor. 

DUTIES OF A NURSE DURING LABOR-Articl es Needed 
in the Lying-in Room-Preparation of the Bed-Personal 
Clothing of Patient-Number of Persons in the Room
Caution in Conversation-Attention to the State of the 
Bladder-Food-Vomiting-Cramp-Fomenting the Per ... 
ineum in First Labors. 

If the nurse is not. already in the house, the appearance of the first dis
charge or ''show " is a sufficient warning that she should be summoned. No 
time should be lost in obeying the call, for mnny women, espccinlly if they 
have borne children previously, pa<:.s through all the stages of labor very quickly. 
On arriving at the house the nurse should make the ncccS-c:ary changes in her 
dress, and appear before the patient ready for duty. An opportuni1y will soon 
occur or forming a judgment as to whclher the p:itient is really in labor, and, 
if so, how far it hn.s advanced. If labor hn.s aclllally commenced, the patient 
will, before long, cease speaking, suddenly grasp the nurse's arm, or the bock 
of a chair, or whatever happens to be at hand, and exhibit other signs of suf
fering. The nurse will know, by the characters enumerated on a previous 
page, whether this is a genuine labor·pain or not, and will observe how long it 
lasts and the degree or its severity. When it is over, she l'bould inquire when the 
pains began, how often they return, whether the wnters have been di8charged, 
and other similar questions. in order that sbe may know what kind of message 
she is to send to the medical attendant, wbo ought at once to be informed tba.t 
his patient is in labor. 

Let me now suppose that the nurse has made sure that ber patient is in 
labor, and that she has acquainted the medical attendant. 

If the bowels have not been freely opened within the last six hours, it will 
be desirable to give a simple enema.of soap and water. The emptying of the 
lower bowel will facilitate the labor, ll.Ild will save both the patient and attendant. 
the annoyance caused by the passing of freces during a later stage. This liav
ing been attended to, the patient may be a11owed to sit up in a chair or walk 
about the room, according to her inclination, provided it is clear that the labor 
has not yet reaC'hed its second stage. If it is night· time, however, it is better for 
her to remain in bed, in order that she may, if pos-;iblc, get a few moments' 
sleep between the pain~. During the early stnge of labor it is of no use for 
patients to ''hold their breath and bear down" during each pain, ns they are 
often urged to do by untrained and inexperienced nur!es. It must always 
be left to the medical attendant to decide when bearing·rlown efforts have 
become desirable and ought to be encouraged. 
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It. is often a great relief to a patient for the nurse to support her back with 

her flat hand during a paiu. In the mcn.ntime she should see that all things are 

io readiness for the actual confinement. The following are always wanted:-

Ba5ins. 
Binder. 
Napkins. 
Needles and Thread. 
Nursery, or safety, pins 
Olive-oil. 
Pieces or old linen. 
Receiver. 
Roller-towel 
Scissors. 

Sponges. 
Thread, or strong worsted, for 

tying cord. 
Towels. 
Vaseline, cold cream, or lard, 
'Water, hot and cold. 
Waterproof sheeting. 
Puff-box, and complete set of 

clothes for the baby. 

In addition to the above it is advisable to have in the room some good 

brandy, a fan, a. syringe, a foot-bath, and a nursing.apron. 

The Binder usually consists of two pieces of stout twilled cotton, each 

two yards long and of good width, the edges of which are stitched together so 

as to make the binder of double thickness. On an emergency, a small table

cloth or cotton sheet, suitably folded, answers the purpose very well. 

The Receiver should be of flannel made of double thickness, and large 

enough to wrap the child thoroughly. The flimsy receivers sometimes used 

are only fit to protect a doll. A good thick flannel petticoat, or a cot-blanket, 

is as good as anything. 

The Thread or Worsted for Tying the Cord must be made ready 

in the following way: Twelve equal lengths, measuring about a foot, arc to be 

lo.id sit.le by side and arranged evenly. Six of these lengths, arc then to be 

knotted together at a distance of about two inches from each end, and the 

remaining six in the same way, Ilaving been thus prepared, the threads must 

be laid on the dressing-table, and a pair of good scissors by the side of them, 

ready for handing to the medical attendant at the proper moment. 

The Preparation of the Bed is a matter of considerable importance. 

and ought to be attended to during the early part of lal>or. Women arc usu

ally delivered lying on the left side, with the knc•cs drawn up towards th& 

alxlomen. The right side of the bed, therefore, is the one which requires 

preparing, and that part of it near the foot is preferable because the upper part 

<>f the bed is thus kept clean and comfortable for the patient when the labor is 

over, and because of the help derived from being able to plant the feet firmly 

against Lhe bed-post during the pains. 

The mattress being uncovered, a Jnrge piece of rubber cloth is to be 

spread over it, and upon this a sheet folded several times. Next to this should 

come the clean under-sheet, on which the patient is to Tic, and upon that 

another piece of waterproof sheeting, lnrge enough to reach al>ovc the hips. 

Over this upper rubber, and ready to be removed with it after the labor is 

over, are to be then placed a folded blanket, and, Justly, a folded cotton shoo&, 

both of which should reach well above the hips, so as to absorb the discharge&. 
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Two pillows ~re then to be put in the ccnlrc of the bed, so that tl1e patient may 
lit! with the upper part or the l>o<ly directly 01.cross the bell, the hips l>cing as 
near the edge as possil>le. The upper bed~clotliiug during labor should con~ist 
of a sheet, oue blnukct, 11ncl a thin counterpane, which should completely hide 
from expo.sure C\'ery part of the patient's person, except the head and neck. 
A loug roller-towel shoultl be fastened to the bed-post at the patient's feet. 
Nurses often make the mist:1ke of fixing this to the post at the opposite corner, 
or even to one of the post.li at the bed's llcad. A very little consideration, how
e,·l·r. will make tlic inconvenience of this arrungemcnt apparent. By grasping 
the end of a towel, attached iu the way I have recommended, the pntient pulls 
her.self still closer to the edge aud foot of the bed; whereas, by pulling at. a 
towel fa.i.lcnt:<.l to one or the posts on the further side of the bed, she drags 
her..,clf away from the very position which it is desirable she should preserve. 
The same objection, or course, applies to supplying the place of the towel by 
means of the hands of an attendant standing on the left side of the 'bed. Tb is 
should never be encouraged, ns it. always has a tendency to displace the pat ient, 
and to render it difficult for the medical attendant to give nced(ul assistance. 

As labor adrnnces, and it becomes necessary for the patient to be placed in 
bed~ she..,hould put on a clean chemise and night·dress, which should be rolled up 
under the armpit::i out of reach of the discharges, while the soiled chemise and 
night-dress should be slipped down from the arms and shoulders, and loosely 
fastened round the wai.:;t, (Amongst the working classes it is still too much the 
custom for women to be confined in their every-day dress. It is a practice that 
ought always to be discountenanced.) The hair should be dressed in such. a way 
that the continuous lying in bed after the confinement. will not drag upon or 
entangle it more than~s ineviLable. 

It is very undesirable for a woman in labor to be surrounded by a number 
of friends and neighbors. In most cases the nurse her.self jij the only attendant 
that is rcully needct.l., although the presence of one other person (the husband) 
should nol be objected to, H the patient wishes it. 

No nurse should ever allow herself to be teased into prophesying that the 
Jnbor will be over by a certain hour. If such prophesies turn out incorrect, ns they 
are most likely to do, the patient loses courage and confidence. All gossip is 
to be avoided, und nurses should be particularly careful to make no reference 
to their past experiences, especially such as have been unfavorable. A good, 
kind nurse will not be at a loss for a few helpful and encouraging words as 
labor goes on, and will not need to have recour:se either to foolish promises or 
dhrninl anecdotes. 

Every now and then the patient should be reminded to pass water, lest the 
bl;.idder slioultl become so full as to hinder labor. This point. is often neglected, 
partly because the attention is so preoccupied that the desire to empty the bllld
dcr is scnrccly perceived, and partly because when the waters have broken, the 
es<:ape of a little gush of amniotic fluid during each pain often misleads the 
patient, wn.king her think she bas passed urine when ren.lly she has not. 

Food for the Patient.-In the early pnrt or labor when pnins arc slight 
and the intH"·al"i long, there is no reason for interfering either with th<; churuc-
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ter or rcgulnrity of the patient's ordinary meals, provided there exist the des.ire 
for solid food. During the later stages, howcYcr, it is wise to confine her to 
fluids, such as beef.tea, gruel, milk, and tea, and to administer them in smaU 
quantities at a time, so as not to overload the stomach nnd excite sickness. 
Patients often nsk for a little cold water, and many nurses, influenced by old 
traditions, fear to gratify the wish. A sip of pure •Nater can never do harm, 
only it must be a" sip" and not a tumblerful, the patient being assured that 
small draughts, frequently repeated, assuage thirst far better than larger quan
tities. On no account must stimulants be given, except when expressly ordered 
by the medical attendant. 

Vomiting is a trouLlesome symptom and distresses lbe patient, but its 
influence on the progress of tbe labor is in no way unfavorable. Should it, 
however, be excessive, it is well to give a little iced effervescing water from time 
to time. 

Cramps During Labor.-Many patients suffer very severely from 
cramp during labor. Helief can frequently be obtained by stretching lhe limb 
straight out, aud at the same time bending the ankle so as to put the muscles of 
the calf well on the stretch. Gentle rubbing of the affected part with the hand 
also a.fiords gr~nt comfort. 

In the cn'ie of patients who have not borne children previously, it is an 
excellent plan to diligently foment the perineum from the very outset of labor, 
so as to render the skin softer and more yielding, and lessen tbe risk of tearing. 

DUTIES OF A NURSE DURING SECOND STAGE OF LABOR: 
-What to do in the absence of the Medical Attendant
Supporting the Perineum-Assisting at the Birth-Tying 
the Cord-Breech Cases-The Third Stage-Application of 
The Binder, &c.-Convulsions-Fainting-Falling Forward 
of lhe Womb. 

'VhC'n the pains alter in character, compelling the patient to make efforts 
to bear down, and the face begins to get flu!>hed ancl the skin to become moist 
with perspiration, the nurse may feel pretty well assured that the first stage is 
over; and if the medical attendant has not arrived, she should request him to 
he summoned without delay. In the meantime, the patient must be put to 
bed, nod eneomagcd to bear down and assist the pains. The binder, napkins, 
and receiver must be spread near the fire in readiness. 

Should the child's head press upon the perineum before t11e arrival of the 
medical allendant, a warm ,folded napkin may be placed in the p:llm of the 
nurse's left hand and held agaim~t the bulging perineum, the fingers being 
directed backwards, so that the front edge of the perineum may receive the 
chief support. The object of this is to prevent the child's head passing too 
quickly ancl suddenly forwards to the vaginal outlet and to prei;erve the perin· 
eum from being torn. The great point at this stage is to avoid doing too much. 
Nothing but harm is likely to result from attempts to enlarge the opening by 
stretching the lips apart with the finger:, or to pu~h back the edge of llic perln 
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eum in the hope of fnailitating the escape of the head. Contrary to the popular 
belief, the attendant's duty is rath{'r to keep back the head by gentle pressure, 
than to lrnslen its expulsion. Above all things there should be no pulling; 
Nature is to be allowed to do her own work. 

Ir the medical attendant be still absent when the head is born, the nurse 
must spread the flannel rt:cch1cr close up to the vaginal orifice, and receive the 
head of the child upon her right band, still keeping up the gentle pressure 
upon the stretched pcrin<>um until the shoulders have passed out. Even then 
the body and legs 111f>l be left to follow of themselves, the nurse meanwhile hold· 
ing up the parts which are already born. The upper bed-clothes should be 
now turned back sufficiently to allow the child to breathe, without causing any 
exposure of the patient herself. IC the navel-string is found coiled around the 
child's neck. it must be slipped over its bead as quickly as possible, lest the 
life of the child should be sacrificed owing to a stoppage in the circulation of 
the blood through the cord. Very occ11.Sionnlly it happens that tlie child is 
born with the membranes unbroken; they will in such cases be found drawn 
tightly over the little face, nod will cause death from sufiocntion, unless quickly 
torn open and the mouth freed. Amongst some people this occurrence is 
known as being born with a tell or caul. 

The cry which 11. child usually utters as soon as it is born, helps to fill the 
lungs wiUi air, and ia on that account rather to be encouraged than checked. 
If the child docs not cry, the muse mu!it examine the mouth to ascertain 
whether there is anything either o,·er it or within it, preventing the breathing. 
Sometimes there is some frothy mucus in the mouth which can lie cleared away 
with the finger. Jt is often useful, also, when breathing is delayed to turn 
the child on its face, and give it a few gentle slaps on the back with the fiat 
hand. 

The navel.string must not be tied until the breathing is established, unless 
it is quite evident that the child is sti!I-born. The first Jig-J.turc must be 
tied an inch and a half from the navel, aud the knot must~ pulled tightly two 
or three times eo as to squeeze out of the way the jelly-like material which 
surrounds tbe blood vrsscls of the cord; otherwise the vessels mny not be closed 
by the ligature, nnd bleeding from the stump may occur ton fntal cxt(•nt wliile 
the nurse is attending to tbe mother. The second 1iga.ture is pine('(] on inch 
further from the child than the first one, and the cord is then divided with scis
sors mid-way between the two All this must be done outside or the bcd-clotlles, 
lest some other part tlrnn the cord be cut in mistake. 

Now and then it happens that n nurse has to take the temporary charge of 
cases where not the bead, but the breech, passes out first. Delivery with the 
child in this po!tltion is full of danger to the life of the child. The nurse mm:t 
not hasten matters by pulling, even when the legs are already born; but, whco 
the wholf' of the child's body bas passed except the head and nrms, and when 
these parts nppcarto be arrested, she may endeavor to assist Nature bybrini:,!ing 
down the arms from the sidei.i of the child'~ head ia the following mn.nncr:
Paesing her forefinger up U1e child's bnck, and over its shoulder, she draws ihe 
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arm gently do,vn ncross the front of the chest by booking her finger into the bend 
of the elbow. The same manccuvre is repented with the other nrm. 'l'he hrnd will 
th<'n be the only part remaining unborn. It is po$.c;ible that, now thnt tht· nrms 
have been lnought clown, the efforts of Nature mny be equal to the task of 
expelling the head. Should the pains, however, prove incffcclual, the nurse 
may render further ll"Sistnnce by pressing with the fingers of one band against 
the back of the <'hild's head and so tilting the heucl forwards, while with the 
t wo first firigrrs of the other hnnd, placed one on each side of the nose, she 
rndcavors to draw down the face. This plan is generally ptefcrable to the one, 
,1ot unfrequently adopted, in which traction is made by placing the fingers in 
the child's mouth. In all breech-cases a warm bath should be in readiness, iu 
1h1• event of the child requiring to be resuscitated. 

The child, having been now separated, is to be wrapped in the receiver, 
with the face alone cxposccl, and placed out of harm's way on the other side of 
the bed. The patient must be warned to lie perfectly still, and to wait patiently 
for the one or two inc;ignificant pains which accompany the expulsion of the 
after-birth. These generally occur from five to twenty minutes after the birth 
-0f the child. Meanwhile the nurse must provide the medical attendant with e. 
hasin or other vc:.scl, previously warmed before the tire, to receive the after
Nrth, a.nd one or two warm napkins. 

Should the medical attendant, however, be still absent, the nurse must 
place her band upon the abdomen of the mother and ascertain whether there is 
another child. If she should find such to be the cnsc, she must convey the 
news to the mother very cautiously, assuring her that the second child will be 
born with much lcs.c; pain than the first. If there is no second <'hild to be felt, 
th<' nurse will do well to keep her hand laid upon the mother's abdomen until 
a slight pain occnrc;, when she must sprP.nd out her hand like a fan and gently 
press the uterus so long !L'I the pain C?ntinues. :Meantime, she is to hold a suit· 
sblc vessel in her left hnnd ready to receive the placenta. when it is expel1ed, 
taking care on no account to pull the cord. Sometimes the placenta and mem
branes arc expelled during the first pain; more frequently two or three pains 
occur before this takes place. 

If the uterus can be folt, under the band, bard, firm, and as small as a good· 
sizerl cricket-ball, the placenta. if it has not already made its appearance, wiJl 
in all prolmiJility bP. found lying in the vagina. In order to make sure about 
this, the hand mav be withdrawn from the front of the abdomen, and the fore· 
finger passed gen~tly up by the side of the cord. If the insertion of the cord 
into the after-birth cnn he ea!'tily and distinctly made out, it is pretty certain 
that the placPnta. hase:.capcd from the uterus intothevagino., and it may, there
fore he carefully hooked down with the finger. As the placenta. passes out, it 
is a l?Oo<l precaution to twist it round once or twice, so as to make a wisp of 
the membrane and bring them all away at the same time. A slight discharite 
of clotted aod fluid blood usuoJly accompanies the termination of the third 
f!IUA°e· 

When the placenta and membrnnes have come away, the hand should again 
be placed over the uterus, in order to make sure that it is firm and well con-
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tractctl. If, instead of this being the cnse, it is felt to be large, sort, and 
uncontrncted, firm pressure should be continued, so as to excite contraction and 
prevent Hooding, which, iu such circumstances, is greatly to IJe feared. 

Should a gush of blood mnke its appearance in spite of the pressure, the 
band must still be kept over U1e uterus and the pressure increased, cold wet 
cloth.a being in the meantime repeatedly applied with suddenness to the external 
genitals. or course, if the medical attendant has left the Llouse, he must be 
again summoned at once. 

The uterus being firmly contracted, and the flow of blood hnving ceased, 
the thighs and surrounding parl.s are to be gently sponged with warm water 
and dried by mcnns of o. soft warm napkin. 

If there bus been no flooding, the soiled chemise and night-dress may now 
be drawn down, and, along with the folded sheet, blanket, and upper rubber, 
removed from beneath the patient, who must not be permitted to make the 
slightest effort while this is being done. Then she may be slowly rolled over 
on to her back, to allow of the application of the binder. The binder, well 
aired, must be rolled up to half its length, and the roll passed underneath the 
lower part of the patient's back. Being caught on the other side, it is then 
unrolled, and having been smoothed out free from wrinkles, it is so applied as 
to encircle the hips tightly, and the overlapping end is then secured by means of 
three or four good safety-pins. All this is to be done with as little exposure of 
the patient as possibl1W The pillows having been duly replaced, the patient 
may now be carefully lifted into her usual position in bed; a fresh warm napkin 
being applied against tbc vulva, and the clean chemise drawn down into it~ 
place. 

If, however, there has been any flooding, the patient, must still remain 
undisturbed for some time after the discharge has ceased, the nurse from time• 
to time examining the napkins to make sure that there is no return of the 
bleeding. 

When the medical attendant is present, he will probably prefer to under· 
take many of these duties himself; at any rate be, being the responsible person, 
will give instructious according to the requiremcn's of each iodivi<.lual case, 
which instructions it will be the nurse's simple duty to obey. 

During the passage of the child's bead, it facilitates mutters if the patient's 
knees are separated. This is sometimes effected by placing a pillow between 
them, but the pillow is apt to be in the way, and a better plan is for the 
nurse to pass her band beneath the right knee, and keep it well raised during 
each pain. 

Sometimes tbe medical attendant desires the nurse to make pres.sure upon 
the womb during the third stage of labor, to assist it in expelling the after· 
birth. To do this she should stand behind the patient at the doctor's left hand, 
and passing the band under the bedclothes, she should place it on the abdomen, 
where she will feel the round, firm body of the uterus above the pubes. 
Spreading out her band over this organ, she should keep up a steady pres.sure 
downwards and backwards as long as the attendant desires it. 
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Convulsions, coming on during lahor, arc aJ ... ays alarming, and place 
the patient's life in great danger. Should they occur before the anival or tl.1e 
medicnl attendant, no time should be lost in sending for him. In tlw meanlime 
all that the nurse can do is to keep her patient lying flat down; to st•e thut there 
is no light clothing about her head and chest; to prevent biting the tongue by 
pushing it, if possible, behind the teeth, and placing n cork or piece of lndia
rublx:r between them; to admit plenty of fresh air into the room; and, lnstly, 
to restrain the meddlesome interference of bystanders. It is altogether wor!'e 
Uwn uM•kss to attempt to force water or stimulants down the throat while tho 
patient is struggling and uuconscious; and aHhoogh sprinkling the face with 
water, rubbing the hands, anrl applying smelling salts to the nose, can do no 
bnrm, it is more than doubtful whether they ever produce any benefit.. When 
the fit is O\'er, should the medical attendant not Jiave arrived, tlie nurse mtiy 
administer a soap-anJ-waler enema with advantngc. 

Fainting during 1a1.Jor should always lend to a suspicion that there is 
sumo loss of blood going on, and the medical attendant ought to be immedi
ately summoned, even if there is no blood to be seen externally, for internal 
bleeding may be going on, notwithstanding. The important point to remember 
about fainting is, that the patient is on no accouni:. to be raised up, howevc-r 
much she maydel'lire it. The level posture, plenty of cool, fre.<ih air, ~prinkJing 
a little water ou the face, ancl firm, steady pres.<>.ure with the band over the 
u,t{·rus, comprise all that it is desirable for a nur;c to do in the way of treat· 

~::~!~ i;~h~1~:n:c;~~::~~~~e:~;;~~~e, an endeavor rust be made to con-

Some women, who have previously borne children, suffer from a falling 
forward of the womb, causing an unusual prominence of lhe lower pa.rt of the 
abdomen. Such persons require to be put to bed at a very early stage of labor, 

• and should either be allowed to lie flat on the back, or be supported in the half· 
sitting posture. The late Dr. Radford, of England, to whom I am indelJted 
for the recommendation<> contained in this paragraph, bas recorded two fatal 
cases in which this condition was present., and in each of which rupture of the 
uterus took place at the very moment of the patient rising to her feet. during 
!abor. 

lle suggests that, in order that. the uterus may be safely guided inlo, and 
maintained in such a position as will facilitate labor, the nnrse should, in all 
such cnsc.<i, put on a broad bandage at a very early period of th<' Jahor, and 
tighten it as labor nclvances. After the membranel-1 have ruptured aml the 
waters lmve been discharged, this bandage should be applied as follows:-The 
end lying upon the bed is to be fastened to the side of the bed, so as to consti
tute n. fixed point, while the other end is held obliquely by the- nnrt:e, and grad
uaJly tightened as the child descends into the pelvis. The direction of the 
pressure will thus be slightly upwards as well as backwards. 

This mode of support, by what he terms n. "regulating bandage," eJfectu
!l.1ly assists the entrance of the child's bead into lhe pelvis. 
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MANAGEMENT OF THE NEWLY-BORN CHILD: Washing 
and Dressing-Feeding and Feeding-bottles-Aperients
Sleep - Warmth and Fresh Air - Separation of Navel
string-Swelling of the Breasts in the Newly-born-The 
''Thrush.'' 

After making the mother comfortable, the next duty of the nurse is to 
attend to the washing of the child. This should be done, if possiM"!, before the 
medical attendant leaves the house, in order that he may have $lA opportunity 
of examining the child thoroughly. For the washing, a foot-bath is required, 
or a basin at least ouc foot broad, one foot deep, and two feet long, so that the 
whole body, with the exception of the head, may be placed in the water for a 
minute or two. The nurqc must also be provided with a piece of soft flannel, 
some olive-oil, a piece of good, unirritating soap, nnd, for the dressing, in 
addition to tbe clothes, a needle and thread, some safety-pins, and a piece of 
linen rag six inches square, with a bole cut in its centre large enough to admit 
the navel-string. Sitting ai a convenient distance from the fire, she then pro
ceeds to unfold the flannel wrapper and anoint the child's skin with warw 
olive-oil wherever it is covered with the white greasy material usually present. 
This having been done, the child is to be put into the water, the temperature 
of which should be about 90°, and the bead supported on the left hand out of 
the water. After having rested there for about two minutes, it is to be taken 
on the lap and washed with soap and flannel, the eyes being carefully cleaned 
first, then the head, and afterwards the remainder of the body, great pains 
being take to cleanse the little wrinkles at tbe various joints. After gently 
drying the skin with a soft warm towel, it must be well powdered, and espe
cially those parts near the joints where chafing is most likely to occur; viz., 
under the knees and armpits, in the groins, and between the thigh,e. The 
piece of flannel used for the first washing should be burnt. 

The skin having now been well \Ynshed, dried, and powdered, the square 
of old linen is to be he1d near the fire for n. minute and slipped over the remains 
of the navel-string, which is to be folded in it and turned upwards upon the 
child's abdomen, where it is to be retained by means of the flannel binder until 
iL.; separation, which usually take~ place about the fourth or fifth day. 

Up to the time of this separation, the child must be washed from head to 
foot on the nurse's lap, night and morning. Aflcrwards, whcu there is no 
longer any fear of injuring the na\·cl, the child should be placed in the water 
for two minutes during the morning washing, the evening \vashiug being done 
on the nurse's lap as before. Whenever a napkin is removed, the parts pro
tected by it mnst be well cleansed by sponging with n liLtlc soap and water, aild 
then thorou~hly powdered, so as to prevent the skin becoming sore. This rule 
holds good even if the napkin has only been soiled with urine, though it is of 
cour>e still more necess.nry when there has been also an action of the bowels. 

It is part of a nurse's duty to wash and dress the child during the time she 
stnys in th~ house, and she should. for this purpol'le, be provided with u. large 
soft fl.ano.el a.pron, which must be carefully dried each lime it is used. 
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The child's clothing should be warm without being heavy, and should fit 
loosely !:'Oas to allow the organs free play, and the blood to flow unhindered. 
The body-binder should be of flannel, as it is impossible to prevent its being 
soiled with the urine, and flannel, when wetted, does not chill the skin so much 
as other materials. None but p11lent safety-pins should be used about a baby, 
and even for them it is better to substitute two or three stitches wherever it is 
possible. 

The medical attendant must always be informed, when he makes his first 
a[tcr-vh.it, whether the infant has passed urine and whether the bowels have 
acted; also as to any marks or other peculiarities that may llavc been noticed. 
The state of the eyes, too, should be narrowly watched, and any unhealthy 
appearance or the least sign of discharge at once reported. 

IL is most undesirable to give a newly-born child butter and sugar, or other 
similar compound. Ji"'or the first n-..·r>Ive hours at least, and indeed for a much 
longer time, the child will take no ha.rm if left unfed. The proper course, 
however, is to apply it to the breast a few hours after birth-that is, as soon as 
the mother has recovered a little from the fatigue of labor. The breasts wHI 
probably not fill with milk for twenty-four or thirty-six hours, or even a little 
;onger; but there is generally n Jittle thick secretion of creamy fluid, called 
colostrum, much earlier than this, of which it is good for the mother to be 
relieved, and " hich acts as a gentle laxatfre upon the child. The early appli
cation of the child to the brenst also helps to form the nipples, and renders the 
flow of milk easy from the first; it teaches the child bow to suck, a le~n learnt. 
Jess readily if it has previously been fed with a spoon; and, lastly, it provides 
it, in tile majority of cases, with all the food it requires during the first day or 
two, and obviates the necessity of artificial feeding. 

The child should be put to the bre:1st with clock-like regularity. Until the 
flow is fairly established, the interval should be four hours; afterwards, for the 
first month, an hour and a half or two hours in the daytime and four hours in 
the night. ln the daytime the child may be awakened at the feeding-hour; in 
the night he shoulcl on no account be disturbed out of his sleep. Many infants 
will sleep continuously for six hours in the night, and suffer no harm from the 
long fast. 

If it is important that a child should be fed ns often as is here stated, it 
is no lcl'IS important that he should not be fed oftener. Young infants very 
soon learn habits of regularity, and, besides, their stomachs net'<l rest between 
their meals, just as in onr own cnse, except tlrnt, of course, the intervals 
required arc short<>r. Many women put 1he chiltl to the breast whenever it 
cries, forget.ting that this is the only way in which it can express its sense of 
discomfort, from whatever cause arising, and that it is quite as likely to be 
crying becau'lc it is in pain, or because its napkin wants changing, as from 
hunger. 

It is imporlnnt from the first to apply the child to each lm·ast in him. 
When the Recretion of milk is long delayed, nnd it becomes consequently 

necessary to feed the infant. the proper food is goml cow's milk, boiled, so as 
to prevent its being a carrier of infection, then mixed with about an equal 
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quantity ot water, and sweetened. Bread and oatmeal gruel are not fit. f()()() 

for newly· born infants. They irritate the stomach and bowels and cause griping 
and flatulence. In short, during the first month or life no other food than the 
mother's milk or dilutc<l cow's milk should be given, except under medical 
advice. 

When the mother has not enough milk to satisfy the child, nursing may be 
combined with hand-feeding, which is gcnernlly preferable to band-feeding 
alone. The additional food should consist of good milk, boiled, diluted with 
an equal quantity of water and sweetened. After the fir::>t. month the quantity 
of added water requires to be gradually lessened. 

lo case the mother cannot nurse her child, the next best way of feeding it 
is to obtllin a good, hcallhy wet-nurse, whose child is not much older than the 
one she is to nurse. The medical attendant should always be consulted in 
regard to the health and suitability of a wet-nurse, before she is engaged. 

It may be that a wet-nurse cannot be obtained, and then hnnd·feeding 
becomes necessary. For this purpose good milk (from one cow if possible» 
boiled, diluted, and sweetened, as already directed, is for the first few months 
all the food that is required. Arrowroot, cornstarch, and bread are all unsuit· 
able at this tender age, and afford far less nourishment than milk. 

Now and then a child is found with whom fresh milk does not agree, the 
curdy character of the stools showing that it is only partially digested. Should 
a change of dairy not suffice to set matters right, it will be desirable to try the 
concentrated Swiss milk, which, though greatly inferior \ii) fresh milk, is the 
best of all artificial substances. Failing success with this, a malted prepara
tion, known as llellin's Food for Infants, may be tried, nt any rate until the 
digestive powers become sufficiently improved to return to milk. 

The custom of using fecding·bottles with India-rubber tubes has become 
exceedingly prevalent. These tubes are difficult to keep clean, and a mere drop 
or two or milk left adhering to the bottle or tube will often be sufficient to tum 
the next supply sour. Ilence have arisen flatulence and indigestion, and much 
sickness and suffering. Another objection to the use of tubes is, that nurses 
are tempted to place children in the cot with t11e bottle of milk by their side 
and the tube in their mouth, a practice which is highly objectionable on several 
grounds. It does away with all regularity in feeding, and is very Jin.hie te> 
cause the milk to be turned sour owing to the heat given off from the child's 
body. }"'ceding-bottles without tubes, and fitted with teats only, have the 
advantage of requiring to be held in the nurse's hand, and arc on every account 
to be preferred. There should always be two, for alternate use, one being kept 
under water while the other is in actual use. Immeclintetly after the child has 
bacl a meal, the bottle must be thoroughly washed in warm water. 

It is an unnecessary and injurious practice to administer castor-oil to the 
newly-born. The first milk (or c.cWstrmn) from the mother's breast generally 
relaxes the bowels sufficiently, and if not, no apcrient should be administered 
except under the advice of the medical attendant. 

Children should not sleep in the same bed with an adult, but ~bould, from 
the first, 1Je placed in their own separate cot. Attention to thi!i rule would 
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annually save mnny Jives which are now sacrificed. The number relurm.:d 
E.'very year as having been found dead in bed is a"1ounding. Sometimes boUt 
mother and child fall asleep, while the child is at the breast, whereupon the 
child's face gets pressed so closely against the mother's body that both nose and 
mouth nrc CO\'Cred, breathing bccoPles impossible, and the child Is smothered 
~<1metimes fatal asphyxia is produced by the child nestling down in the bed and 
going to sleep wilh its head completely covered by the bti:dclothes; and some· 
times, though of course very rnrely, the cause of death in t.be:-;e cases is over· 
lying. These dan,g"ers are best avoided by letting the child sleep by itself. 

During the first month or two a healthy child sleeps the greater part of 
both dny and night. 

Children shou ld not be allowed to form the habit of bei11g put to sleep on 
the nurse's lap, but should be placed in their cot awake, and soothed to sleep 
there. This is a lesson learnt without difficulty, if taught from the earliest 
days. 

On no account should nny kind of soothing medicine be given, except 
under medical advice. 

Young babies require to be kept very warm, and yet need abundance of 
fre8h air. Nursery windows should be opened very frequently , and the room 
kept pure and wholesome. After the first two or three weeks children should 
be carried in the arms out of doors every day in fine weather. In winter they 
should be well wrapped up, and in summer the head should be carefully pro· 
tected from the rays of the sun. 

When the navcl-5'ring is an unusually Jong time in separating, no force is 
to be used; all will go on properly if left to Nature. Separation having taken 
place, a sma1l round piece of linen should be co•ercd with a little vascline or 
simple ointment, and applied to the navel. If the proc~ be accompanied or 
followed by bleeding, the medical attendant should he informed without delay, 
as children occnsionally die from this cause. Ile should also be told if, after 
the separation, the navel is follnd to project more than usual. 

It is by no means an unfrequent occurrence for lhe breasts of newly-born 
children to become swollen and inflamed, and sometimes they are even found 
to contain a few drops of milk-like fluid. In either case the nurse must care
fully avoid rubbing or squeezing t11ern. The swelling will gradually disappear, 
and the fluid become' absorbed under soothing treatment-as, for example, the 
()rrlinary water drC's.<;ing; whcrens rough manipulations, such as have just beeu 
mentioned, increase the inflammation, and arc apt to result in the formation of 
ttbsce<;S. 

The appearance of a number of little white spots on the tongue, inside the 
lips and cheeks, and on the roof of the mouth. kno,vn in the uurscry as .. the 
thrush," is an almost certain sign that the child's food is in ~ome way unsuit 
.able, and ought, therefore, invariably to be reported to the medical attendant
In the meantime the affected places should be painted several times a day wiLh 
glycerine of borax, by means of a camel-hair brush. 
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MANAGEMENT OF THE MOTHER AFTER LABOR: Treat
ment During the First Few Hours-The Lochia-Nocessity 
of the Level Posture-Care when First Sitting-up-Change 
of Room -Going out of Doors- Changing the Linen-Tho 
Binder-Washing, &c. -Avoidance of Excitement-Occu
pation-Diet-The Bowels -Flooding-Rigors-Suckling
Sore Nipples-Abscess of Breast-Dispersion of Milk in the 
Event of Not Suckling. 

After the pu.ticut. has been made comfort.able in tbe manner already 
described, it is above all things desirable that she should have several hours of 
undisturbed rest, aud, if possiblf', sleep. There used to be a curious notion 
prevalent amongst nurses that a \/Oman ought not to be allowed to fall asleep 
directly after delivery. 'l'his is altogether a mistake; sleep is to be encouraged 
by every possible means. To this end the room should be kept exceedingly 
quiet, and tlte blinds drawn down so as t0 subdue the light. In this way Ute 
patient will be best enabled to recover from the exhausting effects of labor. 
In the meantime the nurse should keep an eye on the patient's face, and if she 
observe thnt it is becoming unusually pale. she must at once ascertain whether 
there is any flooding. 

For the first few days the patient will suffer more or Jess from after-pains, 
which only require to be brought under the notice of the medical attendant in 
C8SC they are very severe or interfere with sleep. AB a rule, no after-pains 
occur after a first confinement. 

The Proper Food to be given directly after labor is a cup of tea, gruel, 
or warm milk; but if the patient preferR to wait a little before taking anything 
at all, there is no harm in allowing her to folfow her inclination. When the 
patient has had a few hours' rest, and has recovered from her exhaustion, the 
child should be applied to the breast. The nipples can be drawn out much 
better before the breasts become filled with milk than afterwards. 

Not more than six hours should elapse after labor before the patient is 
reminded to puss water. She should not be allowed to wait until she feels a 
desire to do this for, under these circumstances, the bladder mR.y be quite full 
without the patient having any inclination to empty it. At the end of six 
hours, then, if it has not been already asked for, the slipper-pan should be 
passed, a little hot watrr having previously been poured into it nod the vessel 
itself w:1rmcd before the fire. If she finds herself unable to use the slipper-pan, 
she may be allowed to turn herself gently on to her hands and knees, in which 
position <;he will almost always s1 cceed, an ordinary clmmbcr utensil being in 
in that ca!'IC substituted for the slipper.pan. Should she, e'f"en after changing 
her position, !lti!I he unable to pass urine, ~he mu!lt not mnke forciug eflorts, 
but lie down ag-ain, relit a little, and then make a further attempt. The patient 
herself frequently imagine<; that :;he has pa..<;sed urine, when she has not; lience 
the nurse, knowio!!' this, must not be satisfied without fleeing for herself th~ 
contents of the \'Cs<>cl after its removal. 
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Should no urine be passed during the first. twelve hours, something to aid 
the patient to do so must be given, as recommended elsewhere; nod probably it 
will be m·ccs~ry to cull n doctor to draw it off by means of the catheter. 

For the first few hours after delivery the vaginn. and external genirnl organs 
arc very sore nntl painful, and the discharge consists (If pure blood. Ten or 
twelve napkins are required during the twenty.four hours succeeding Jubor. 
On the second day the discharge becomes less, and each day the quantity dimin· 
ishes, the discharge itself gradually changing from pnre blood to a thick dark 
fluid, and lastly to a thin RCrum, like soiled water. The discharge always 
possesses a peculiar and distinctive odor, but if the odor hecome offensive the 
medical attendant slwuld be informed. Similarly he should be toltl if, after 
having once ceased to consist or pure blood, the cliscbarge should again assume 
that character. 

The discharges after labor arc termed the loclda,' they sometimes lnst only 
a few days, and at other times continue for three or four weeks. They vary, 
too, itt quantity in diffc1·cnt women, even when they are quite natural and 
b.ealthy. When they have pnssed through the changes I bnve named, they 
-ought presently to cease, and if, instead of doing so, they continue, and if, 
Npecinlly, they become purulent in character-that is, if they contain matter 
l~ke that of an abscess-an examination is necessary and tl1e medical attendnnt 
'oust. be informed. 

On the other hand, it is not very unusual for the locbin to cease rather 
early and suddenly, and although this often causes alarm both to patient and 
nurse, it need not clo so provided there is no other sign of ill·henlth, such as 
shivering, thirst, and feverishness. 

For the first three days after confinement a patient should on no account 
be raised to"' sitting posture lest an attack of flooding should come on, or faint
ing and even sudden death occur. There is not the sflme danger in allowing 
her to turn on to the hnnds and knees; indeed, I have alrendy said that this 
posture may be resorted to in the event of any difficulty in using the slipper
pan in the ordinary way. 

After the first three days, provided all is going on favorably, this rule as to 
the level position may be relaxed a little, by allowing the patient to be propped 
up by means of pillows or a bed-rest while she is taking food. At all other 
times, ho1''ever, she must continue to lie down until the ninth day, when she 
may be assisted or carried to a couch and allowed to remain upoll it for an hour 
or an hour and a half. At first very little dressing Ollj?ht to be attempted on 
these occnsions, the patient being protected from cold hy wearin~ a wnrm 
dressing-grown, or by having n good blanket thrown over her. The length of 
time she is allowed to be out of bed may be increased day by clay; and on the 
twelfth or thirteenth day she may be fully dressed. The temperature of the 
room must be regulated most carefully when the patient first leaves her bed, it. 
being much more important for the room to be well warm~d then, than during 
tbetimesheremainedinbed. 

Should there be a suitable sitting-room on the i:ame floor, the patient ma.y 
take advantage of it as early as the fourteenth day; the lying-in chamber being 
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meanwhile thoroughly freshened by opening the windows, spreading out the 
bedclotbing, and leaving the mattress or bedding uncovered for some hours. 
11, on the other hand, the only available room is downstairs, it will be prudent 
to postpone the change for a few days longer. 

If it happens to be mild, bright eummcr weather, and the patient's recovery 
has beeu rapid and satisfactory, th3 medical attendant may, in an exceptional 
case, consent to her taking a short walk or drive, at the end of three weeks. 

After confinement a patient's linen requires to be frequently changed, l>oth 
for healUl's !'!8.kc and her own comfort. The pu.tient must ou no account be 
allowed to sit up or make any exertion while the clothes arc being changed; 
the nurse must take ofI the soiled clothing by drawing down the sleeves from 
one arm, gathering up the clothes on that side into a handful, passing t.bem 
gently over the bead, and then drawing off the sleeves from the opposite arm. 
The clean linen, well aired, must then be put on as the patient lies. 

The first binder should always be placed next to the patient's skin; after 
the first twenty-four hours this is a matter of less consequence. Each morning 
during the first week a clean binder should be applied with moderate tightness, 
the nurse re-adjusting it from time to time during the day in case it should 
become wrinkled or loose. 

The patient's hands and face should be washed, and her hair straightened, 
as far as is possible without raising her, every morning. The hands and face 
having been attended to, the external genitals should be thoroughly cleansed 
over a bed·bath by means of a sponge and some water. In the absence of a 
bed-bath, a large slipper bed·pan may be made to answer the purpose, and if 
neither is obtainable, the patient must be made to turn on to the left·side, with 
the thighs close to the edge of the bed, and the knees drawn up, when, the bed 
being duly protected Uy means of a rubber and warm folded sheet, the nurse 
can proceed with the sponging in the manner ordinarily adopted immediately 
after labor. For the first few days, while the locbia are somewhat abundant, 
it is well to repeat this process again in the evening. 

Should the nurse while bathing the patient, discover a wound or raw sur
face, or any unusual swelling, she must quietly mention it to the doctor at his 
next visit; ancl so, too, if she finds any piles protruding. In the eveut of the 
patient complaining of severe pain from piles, the nurse must frequently foment 
the part, or apply a bread-poultice, until she receives instructions from the 
medical attendant. 

Vaginal injections and douches are only to be u'1ed under medical direction. 
The mind requires rest equally with the body. No painful news, or other 

exciting or disturbing influences, should be allowed to reach her. The visits of 
friends to the lying-in room must be entirely forbidden, except in the case of 
those who have obtained special permission. 

It should never be forgotten that a peculiar and distressing form of mental 
derangement is liable to attack lyillg-in patients. Hence, if a nurse finds her 
patient irritable in temper and difficult to manage, she must avoid anything like 
contention or direct Cf'/ntracliC"tion. By a firm, quiet, decided manner, a. good 
nurse will bt: able to carry her point without exciting her patient. 
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As the patient grows a little stronger, there can be no objection to her 
occupying herself while in bed, if she is wishful to do so, with a little plain 
sewing or fancy work, and now und then with a little reu<ling, so as to make 
thetimepi'\ssmoreagrccnbly. 

With regard to diet, mauy medical practitioners lrn\.C rules of their own, 
which the nurse must always be prepared loyally to ca rry out. It is not now 
generally thought ncce9sary for patients to be restricted to tea and gruel for a 
whole week. When a nurse is left to her own discretion she will find her 
patients recover their strength most rapidly by being allowed some variety in 
their food from the beginning. Boiled milk should always enter largely into 
the dietary of a woman who intends to suck.Jc 11er child. An occasional cup 
of good black tea is generally very grateful, with or without a little biscuit, 
toast, or bread-and-butter. From the first, beef-tea, chicken, mutton, or veal 
broth, ricc-caudle, milk or oatmeal gruel, and other simple fluids, are perfectly 
allowable. If all is going on well, and the bowels have acted, there is no harm 
-in case the patient expresses a desire for more solid food-in giving, even on 
the second or third day, a slice of chicken, or tender roast beef, or a mutton 
chop. The diet, indeed, at this time needs to be nutritious and plentiful, while 
its kind mny safely be regulated very much according to the patient's inclina
tion. No stimulants of any sort, however, must be given, except under medi
cal direction. 

A nurse should not give opening medicine on her own responsibility. The 
medical attendant will order what is necessary and state when it is to be 
given. Very often, instead of medicines, he will prescribe a simple enema of 
soap and water. 

Flooding after Delivery .-Whenever an attack of flooding comes on 
during the period of lying-in, the nurse must at once send for the medical 
attendant, stating clearly her reasons for sending, in order that he may know 
what will be required. In the meantime she must unfasten the binder, and 
make firm pressure with her outspread hand on the womb, which she will have 
no difficulty in finding, as it will not yet have returned to its natural size and 
position. She must nlso apply cloths dipped in cold waler, or in vinegar 
and water, to the external genitals, keeping them applied not longer than a. 
minute or two at n time. Where the flow is great it will be right for the nurse 
to try to check it by taking a dry napkin and pressing it firmly with her baud 
against the external parts, while the other hand is still engRged in com pres.sing 
the womb from above. The patient must, of couse be kept al! this time strictly 
lying down, with the head nod shouldel'$ low, nnd cool, fresh air must be 
admitted througk the open window. 

The occurrence of a shivering fit, especially if it is a severe one, or is fol
lowed by others, ought always to be regard<>d seriously. No time should 
be lost in acquainting the doctor, and the nurse must meanwhile do all in her 
power to produce a feeling of returning warmth in her patient. With this 
object, a warm bottle should be put to her feet, an additional blanket thrown 
over her, and a cup of warm tea administered. This event is often tbe sign of 
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approaching 1\lness that, when it bas sho1rn itself, the patient should be watched 
with the utmost anxiety. 

The S<'Crction of milk is not usually establi!ihcll until the second or third 
day; now and then, however, it makes it.s appearnnce earlier. This event is 
sometimes accompanied with a little constitutional disturbance, which soon 
subsides. When the breasts are becoming so full and bard :is to be painful, 
great relief will be afforded WY fomenting them every few hours, and support~ 
fog them. in the meantime, as in a sling, by a handkerchief tied over the oppo
site shoulder. (Sec page 193.) This condition will generally soon ~nbside if the 
child be applied at regular intervals. Nurses mu~t beware of meddling toe 
much with the breasts, and e . .,pecially avoid rubbing them, except under sptd11: 
direction from the doctor. The nipples and surrouading pnrls should he 
carefully washed cnch time the child leaves the brea"t, nm! sbould be excluded ' 
from the air by covering them with a small piece of linen rag on which a little 
vnseline or simple ointment has been spread. 

As soon as i~ becomes clear that the supply of breast-milk is insufficient, 
it is un'\vbe to keep putting the child to the brenst, as this only produces irrita· 
lion and is very liable to set up inflammation and abscess. Similarly, if the 
nipples arc extremely sore, so that, even when they nre protected Ly o. nipple· 
shield, the application of the child is attended each time with intense pain, or 
if they are so depressed that neither the efforts of the child nor the cautious 
use of the breast-pump will draw them out, it is running n great risk of cxcit· 
ing breast-abscess to pen;evere beyond twenty-four hours in an attempt to 
suckle. 

If the nurse notices a patch of redness on a patient's brea.qt, and finds that 
the skin at that spot is painful and tender to the touch, she shoulrl take means 
to acquaint the medical attendant as soon as possible, for an abscess has actu 
ally formed; it shonld be opened with as little <lelay as possible, lest it spread 
and become much more formidable. 

· Still-Born.-When the child is still-born, or when, from any other cau~. 
it is not going to be suckled, there is often great anxiety expressed about the 
dispersion of lhc milk. It is nstonisbing, however, how quickly it becomes 
absorbed if left to Nature. If the patient will only submit to the discomfort 
arising from tlie fullness of the breasts for a few hours, without insisting or.. 
their being partially emptied from time to time by the use of the breast-pump, 
or other similar mcnns, whereby the breasts are stimulated to fresh secretion and 
the evil is aggravated, she will soon have the satisfaction of finding them softer 
and less painful, and will be amply rewarded for her patience. Should the 
feeling of tension be excessive, it will be best relieved by hot fomentations 
applied every few hours; if not excessive, the application for a few days of 
belladonna plasters with a hole in the centre for the nipple, is often all that i.8 
necessary. In ordering these plasters the nurse should furnish the druggisi 
with paper patterns showing the size required. 
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THE SICK-ROOM.-Its Location-A Good Nurse-Fresh 
Air-Light- Warmth-Cleanliness-Quiet-Food, Drink and 
Delicacies, and the Faithful Administration of Medicines, are 
of the utmost importnncc. and v.ill each receive consideration. But, in accord· 
ance with the design of this work, the essenlial1J only will be pointed out, the 
minor details, or little things, must be left to the judgment and "common sense,. 
of the nurse or head of the household, to be met as best they can by the convcn
fonccs at hand or the means of obtaining them. 

I. Location of the Sick~room.-In summer, if it be possible, let the 
sick-room be on the north side of the house; in winter, upon the south-to 
a\•oid the mid-day heat of summer and the cold blasts of winter. And also, if 
there is a room in the house having a fire-place, give it the preference, as it is 
considered the best means of aiding ventilation and providing artificial warmth 
when needed. And, if the windows do not admit of l<nceririg the upper sash as 
well as to rai# the lower ones, prepare them at once to allow this movement. 
Further on, you will see, under the heads of "How to Produce the Temper
ature of Sick-rooms," and "Ventilation of Sick-rooms," where the necessity of 
this is fully explained. 

II. A Good Nurse.-We ha,Te so often beard the expression: "If 
ltlr. Blank had not had the best of nursing, be would never have got well." 
Knowing that very much depends upon it, I say, get the best nurse that 
your means can obtain; then sec and know for yourselves that they carry out 
your, or the physician's directions faithfully; for a physician's prescriptions, nor 
your own desires or directions, arc of any account unless they are faithfully fol· 
lowed: But, of course, much of the details must be left to the nurse, hence the 
necessity of getting one of sound judgment and considerable experience, if 
possible. 

ill. Fresh Air.-Although fresh air is essential in a sick-room, yet & 

draft must not be allowed to strike upon the patient; hence 1he necessity, in 
small rooms especially, of having the means of raising and lowering the sash, 
either for ventilation or to reduce the temperature. The temperature of the 
CJick-room, in all ordinary cases of diseases, had better be kept as near 60° to 65° 
Fah. as possible, by opening or closing windows, or by raising the fire or 
lessening it- either, or both, - as the necessity of the ense requires. And, 
1et me say, the day has gone past when the great "bug-a-boo" against 
"night-air" hn.s any weight-pure night-air, properly managed in the season 
~f the yilll' requiring it, is far better than the stificd or suffocating air of 
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-a C'l~ 'lick-room; ,·cutibh• and reduce 1hc temperature always as uccdcd, 
a:1d, of COlll"'(', with proper care. Keep the air pure by carrying out of the 
room any and all w·..;"l·L~ de elmmbre as soon as uSC'd, no matlcr how small the 
dbcbargc mny be. Ncn:r bring a slop-bucket into the sick-room, as the pour
ing out, rin«ing, etc., is not. only Ycry contaminating to the air, but annoying to 
the patient 

IV. Light.-lf a roorn for tl1e sick has been chosen which wil! ailow 
proper vrntilation amt fn·!->h air, as needed, through the windows, the light can 
-easily be govcnwt.1 by the curtains; and it is only necessary to say: allow all the 
light that is agn·eable to the patient; and, except in nervous or eye di:::cascs, but 
liulc exclusion of light will be necessary, unless the room i!l on the south 01 

we~tcrn side of the house, which is not desirable, generally. 

V. Warmtb.-Under this head it will be nccc~sury to include the tern· 
perature of the patiC:.'nt'R surface as well as that of the room. The warmth or 
temperature o( the room being about 60° to 65° Fah. if the limbs arc cold, rub 
them with the dry naked hand, or wrap in hot, dry woolen cloths, or place hot 
bricks, or bottles or jugs, filled ·with hot water, or, "lmt is still bclter, small 
bags of dry, hot snnd, made for this purpose, whichever is most convenient or 
necessary to keep them comfortable. Comfort is to be !'Ought, no matter how 
much labor and trouble it causes; for, unless a genial warmth can be main
tained, health will seldom be regained. On the other hand, in fevers and 
inflammatory diseases, the surface must be cooled by means of sponging with 
cool or cold water with a little whiskey, or what is better, whiskey wiU1 bay-rum in 
it-sponging sufficiently often to keep down extreme heat. Especially over· 
-come all extremes of heat or cold. 

VI. Cleanliness.-It is claimed that "cleanliness is next to Godliness." 
Whether this be a fact or not, iL is absolutely necessary, if it is desired to restore 
tbe patient to health in tl1e least possible time, that not only the sick-room be 
kept clean, but the bed, bed-clothing and wearing apparel be kept neat and 
clean; and the patient, also, must ha\'e such frequent washings or spongings ns 
will keep the pores of the skin open, that the general exhalations, perspiration 
sensible or insl'nsible, ns when sick au odor, also, may not only pass readily 
through the pores, but to provide, in disease, for the escape not only of 11. larger 
amount than usual but Umt of a more offensive and injurious charncter, if left 
to be re-absorbed from the surface or clothing. 

VII. Quiet. If the patient ii'! very sica, absolute quiet is very essential. 
If a person is once admitted to the sick·room who is found to annoy the patient 
by long talking, or in fact in any manner, they must not only be asked to retire 
but never be admitted again. What is necessary to say, speak in a mild but 
perfectly distinct voice, and never allow whi~pcring in a ~ick room for any pur
pose whatever. If there are any secrets to be kept from the pt1ticnt, no hint of 
them, or whispering about them, should ever occur in It.is hearing; yet if it is 
believed the patient can not live very long, I would most certainly inform them 
of this belief - 'tis cruel :nd unjust to withhold it. Any continuous noise, 
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allhough !'.light in it."clf, ~oon becomes annoying to any ncrvom; -person, and 
there arc but few ~iek pcrtiOns, indeed, who do not soon become more or less 
ner\'ouc;, Be firm, but kind, in all your relations witli the sick. Give them to 
undcr..;tnncl you know best, and ·what you know to be best to do you are going 
to do; and whnt you know they ought not to do, you arc not going to allow 
them to do, but in all the kindness pos.c;iblc, and their acquiescence may soon 
be expected. i?ustling silks, squeaking sh<X's and the rattling of di~bes must 
not be allowed in a !'iick-room. 

VTII. Food, Drink and Delicacies. 1'l11ilc tbc pa1icnt's C'Onilition 
will nllow them to use plain and substantial food, and the usual drink, as tea 
and cofTcc, not too strong, it is best they should have them; but with the weak 
and debili!atcd lite delicacies must take their place; and I desire to call <..>special 
attention to, and to give my sanction and advice, that if any special thing is 
craved, be ii food or drink, I would most positively allow it, in moderation. 
We have all heard of tbe cravings, in olden times, of fever patients for cold 
water, and the cures brought about from its having be<'n obtained stealthily 
against the commands of the physician; but. there has recently come to my 
knowledge a case wherein the life of a typhoid fever patient was &'tved by 
drinking two quarts of hard cider, which he had craved and repeatedly called 
for, and when he got hold of the pitcher he would not let it go until it was 
empty. I do not call this, however, "in moderation," but the patient was 
stouter in his dr~rntion than the nurse and the pby~ician who had allowed it 
to be brought, so no one could have been blamed even if it had kil!C'd rather 
than cured the p:llicnt. Do not understand thi~. howc,·er, even in cl<·~perate 

caReS, to be n pattern drink-A small glass, and often, as long as U1c craving 
conHnucs, would be U1e safer plan ";t11 any drink. But both food and 
drink should be given regularly in reasonable qun.ntitics. And to aid the 
nurse or family in this, the following recipes, or receipts, may be resorted to 
with confidence and general i::ati:-!faction. To purify sick-rooms, see 
"Dhiinfectnnts." 

BEEF TEA, ESSENCES OF BEEF, ARTICLES OF DIET, 
DRINKS, ETC., FOR THE SICK. 

1. Beef Tea.-Take lean beef, ~ lb.; cold water, U cup; a little salt, 
pepper, mace, or nutmeg. DmECTIONs-Cut the beef into small bit&-).{ or ~ 
inch squares-and see that no pnrtide of fat adheres to it; put into n bottle with 
the water and cork, placing the bottle in a pan of cold water upon a stove, and 
a.s soon a.sit r<'nchcs the boiling-point, mov~ it back, but keep it near the boiling. 
point for 2 hours; then strain, pres.,<;iog out the juices, and ~a.~on with a little 
~'llt nnd a l'prinkle of pepper, mace or nutmeg, as preferred by the patient. 

2. Beef Tea.-Improved Flavor, by Broiling.-Tnk<' a. nice steak 
and remove all the fat. Hn,•c a gridiron, perfectly clean-all particles of burned 
steak may easily be removed from the bars by placing it in hot wat.('r a few 
minute~ when tiN;t taken from the fire; then scrape, or what is better, use a stiff 
brush, kept for this puri~c. Ilave a very nice fire of <'oals, and place the 
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steak upon the gridiron and broil, as usual, till it is ready to turn; then ta.kc 
off, having at least a qt. bowl with 1 pt. of boiling-hot water in it, a.nd keep it 
1a.nding by the fire, or on the back part of the stove, to keep it hot. Pia.cc the 
-'>Leak, when tl1c first i:;ide is nicely broiled, in U1i.s bowl of bot water, and press 
it with the knife and fork-a t:>tilf spoon is the best-to extract U1c juices o( the 
meat. Repeat this broiling and pressing several times, turning the steak each 
time, till all the ju.ic(:I:) a.nd strength of the steak arc cx-tr-.ictcd; and if, at the 
last, the steak is cut into squares of an inch or a little more, and each piece 
pressed in a lcmon-squc:ezer, its virtue, or strength, will all be obtained. H 
looks much like wine of it.'SClf; but still, if a teaspoon or so of wine Is added to 
what may be taken at any one time, it will not injure th<: most delicate stomach, 
but will be borne, even by a delicate stomach, better than bren.cl-water, while it, 
of course, is much more nourishing; and, if properly seasoned, as suggested in 
No. 1, it will be relished by the patient-much more so from tlte hroiling 

3. Essence of Beef.-Thc real essence, or nouri&bing properties of 
beef, is obtained the same as directed in No. 1, except Uiat no water is to be put 
into the bottle, and the boiling may need to be continued an hour or two longer; 
I.hen the juice or essence pressed out, and a little wine added when desired or 
needed; also n touch of salt and pepper; or, if mace Sr nutmeg is preferred, 
there is no reasonable objection that can be offered against tlleir use. 

Remarks. The foregoing are the plans which have been heretofore fol-
1owc<l in extracting the strength or essence from beef for the sick. BuL as the 
acience of medicine, ci:;pccially the chemical department 1.her1.:of, advances, il 
has IJcen prolific in improvements, among which that of not boiling, but steep
ing, either in cold warer, or using heat only of a moderate degree, ~r not above 
100° to 13.5°, so as not to cook the albuminous (like white of egg) port.ions of 
the meat in making beef rea, or extracting its juice. 

4. B eef Tea for the Sick-New Process.-Beef tea, if rightly 
made, may be received with benefit by a stomach w.hich would reject any 
nourishment; but skill in preparing it. is not univcraal among nurses. The two 
following reccipt8 may be relied on as among the best that can be devised: 

Beef Tea (with moderate warming up after cold stccping).-Tnkc l lb. 
of tJ1e best bed; cut in thin slices and scrape the meat fine; put "ith a salt. 
8J>OOn of snit into l pt. of cold water containt .. >d in an earthen bowl, and let the 
mixture stand 2 or 3 honrs, stirring it frequently; then place it in U1e same ve&
f!Cl covered, on the buck part of the range or stove, and let it come very gmcJ.u. 
ally to a hloorl-hcat and no more. It has been found that 135° of heat docs not 
,;ct or cook the albumen-blood-heat is onJy 98°. Any h.igher tf4,lnpcraturc 
would injure the nutriment, or nourishing propcrtit's; then strain it through a 
fine sieve or mu;;lin bag, nnd it is ready for use. The making of bcl:f tea. is not 
a cooking prOCCSR, but a steeping process. Some chemists think it bcltl•r to be 
made without heat, with 1he addi1ion of Ute muriatic acid, which is a component 
partof h<'althygnstricjuicc, as follows: 

5 . B eef and Other Meat Teas Without Hea.t .-Takc M Tb. of 
fresh beef, mutton, poultry or gnme (the lean part oaly), minced very fl1K'; 

"' 
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place il in 14. oz~. o[ !<Oft cold water {2 or 3 tablespoons lcs.s thtm 1 pt.) to which 
bas been acllkd n pinch or about 18 grs. of table salt, and three or four drops of 
muriatic arid; stir nil with n wooden spoon, (on account of the acid, which rusts 
iron) and c;;ct it n~idc for 1 hour, stirring it occasionally; then strain it through 
gauze, or a !'icve, and wash the> re.-;iduc left on the l'ieve by means of 5 addi
tional 01·-11. of cold soft water, pressing it so that all the soluble matter will be 
1·cmo,·ed from the re.o:;iduc; mix the two struinings and the Extract is ready for 
u::.t>. It ~hould be drunk freely every two or three hours. 

Remark3.-1'hc properties taken from these last two receipts nrc largely borne 
<mt by a well known article made at Hichmond, Va., by Mann. S. Valentine, 
called "Valentine's Preparation of 1\Ient Juice," which, in using, is not to 00 
heated above 130:> F., nnd that only upon a water·bath to avoid the pos.'>ibility ot 
ovcr·hcnting-the preferable ·way being to use it cold, even wilh ice when th is 
i>i desirable. Stn.lc bread is rccommcnclcd by him to be crumbled into the Meat 
.Juice a.<; a ~avory diet for the ~.ick, as one becomes able to digest more solid 
f°'xl. This, of cour~e will hold good with any of the nl>ove or other juicy 
foods, or soups, or essence~. etc., prepared from any meats whatever. The 
great~t objection that can be raised against Valentine's Meat Juice is its cost. 
He cluims to have eonCC'ntratcd the strength, or virtues, of 4 lbs. of beef 
into a 2 oz. botllc which, usually, retails at $1.25, which would certainly 
prevent its use by the sick poor - the sick rich, of course, can indulge it. 
But from its array of testimonials from the mo,<:t popular physicians in America. 

"' and Europe, and by those connected with insane asylums, h~pitals, etc., it 
must have proven an exceedingly valuable preparation; and I will cJo<;e my 
remarks upon thi" subject ht saying I have not referred to it for the benefit of 
the manufact'urcr (for he knows not of th~ reference at all), nor am I paid for 
it, only ns it may do good to the people in observing the value of the cold pro
CCS.'1, as it may be called, of the lust two receipts, and being "posted," as the 
saying is, upon the best ways or plans of preparing food for the sick. This 
:Meat ,Juice was on exhibition and received awards at the lnteroational Exhibi· 
tiou in '76 at Phila<lelphia, and in '78 at Paris, and although he docs not give its 
mode of prcpamlion in his circulars, yet this must have been given to the com· 
mis.sioners at thC'~c exh ibitions, for the awarcL'i were: 

"lt'or ('XCC'llcnce of the method of its preparation, whereby it more nearly 
represents fresh meat than any other extract of meat, its frc<?clom from clisagrce
alJ\c tu.ste, its fitness for immediate absorption and the perfection in which it 
retains its good qualities in warm climates." 

'l'he method is undoubtedly by maceration (softening by steeping), and then 
by pressure, having used but little water, and leaving a heavy pressure to 
accomplish the separation of the juices of the meat, to avoi<l the necessity of 
tw:lt to condcn!-;C by evaporation. There is no doubt of the value of this article 
'"" a food for the sick, and as only from Yz to 2 teaspoonfuls of it are required 
as a dose, or meal, th°"6 ·who can afford to use it will prefer to do it rather than 
i·rrpure nny of the others aboYe gkcn, unless th('y hnvc a skillful nurse; and, 
iu that ca.~. I shnll have done the good I intended by C'Ul!ing attention to it. 
Stt ubo Bl·1·f Wntrr. Broth .. , (•tc .. helow. 
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6. Oyster Essence.-Takc Yz doz. (or any number, ncrorcUng to the 
necessity, or ability of the patient to take the ~scncc) of large, nice oysters, with 
their share of juke; put in n stew-pan, and place on the stove, or ovt:r the fire, 
a.nd let them simmer slowly, until they smell, or become plump or full-8 to G 
minutes nccortling to the heat; then take off, stmin and prcR..; out the> juices 
without brcr1kiug the oysters, and sen·e hot. Light, stale, bread cnunbs, \'cry 
light, dry bi.~uit, or cracker.'>, as preferred or convcnienl. will give additional 
relish :rnd strength when the patient is able to have them. 

Re1narks.-1\lo!:.t people say, "put in salt," when thcj gh·e directions to 
prepare oysters; but I know it is best not to put in the snll, or other seasoning, 
until just as you arc about to remove them from the fire. 

7. Chicken Broth.-Cut up half of a young chicken, removing the Cat 
and skia; sprinkle a little salt upon it and put it into 2 qts. of cold water and 
set it over a quick fire; when it comes to a boil, set it back on the stove or 
range, where it will only simmer. When entirely tender, take out the white 
parts, letting the rest remain until it is boiled from the bones. Mince the whit<' 
part and pound it fine in a mortar or suitable dish; add Uiis to the broth, adding 
boiling water, if necessary, to make it thin enough to drink readily. Put agaii• 
in the snuce-pnn and boil a few minutes. Some persons will desire a sligb1 
addition of snit and a little pepper: but use just as little pepper as will satisfy 
them, a light sprinkle, however, will hurt no one. It is very nutritious, and 
hence should be taken only in small quantities. A. little rice may be boiled in 
some of this broth, either for its taste or greater nourishment; and a little stale 
bread, or a cracker or two, may be broken into some of it at another time, for 
the same reason, and for changing the flavor also. A little parsley may be 
added to flavor any of these broths, waters, or drinks, if desired, or any other 
pot-herbs. 

8 . Mutton Broth.-Takc 1.% lbs. of chops, from the neck of a lamb 
or young sheep (old and strong mutton is never to be used for the sick); cut 
into small bits, removing all the fat possible; put bones, as well as the lean 
meat, into a stew-pan, with 3 pts. of cold water and a little salt; put where il 
will stew gently till all scum is removed as it rises. In 30 lo 40 minutes some 
may be poured off for the patient, if he is impatient for it. Continue to stew it 
slowly an hour or two, sea<>oning to taste while hot; when cool strain, and when 
cold, remove nil the tallow or fat from the surface. After this it may be given 
cold or hot, as suits the patient. A slice of bread, as in the chicken pannda, 
may be toasted nicely and broken into a plate; then pouring on some of this 
broth, as in that case it is more strengthening, and give.'> another variety of 
broth to meet the varying tastes of the sick; or stale bread, without toasting, is 
generally preferable. 

10. Veal Brotb.-Venl broth is generally made by ~omc chops of veal, 
as in the mutton broth above, or a joint of veal, with suitable amount of meat 
upon the joint, in r.bout 3 qts. of water, 2 oz. of rice, a little salt, and a piece or 
two of mace; stew till the water is about half evaporated. 
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10. Beef Broth or Water.-Take a piece of perfectly IC'an steak 
(from the rump or l'houlrlcr is prefer11b\e) the size of your hand; rut it ink> 
small bits, and put into a stcw·pan wilh 1 pt. of cold water: bring it to a. boil 
and skim; then set it back and simmer 20 to 30 minute:!, occiu;ionally pressing 
ea.ch piece with n spoon to obkl.in the full juice, or strength of the beef. In bot 
weather any of these broths or drinks will be relished well if ice-rold. by ae\.
ting upon ice wbnt was not taken hot when first made; otherwise it is m·ttcr to re
heat them when en.Bed for. 

only:1 ~~ta~~~;~~~o~~~!l;~~to~1i1o!~; ~~c~~ s~::~f 1::!em~~~= / 
ing o.nd paring); boil l hour in l qt. of water, adding more boiling water from 
time to time to keep Lllc origina.1 quantity good. Add a little salt and pepper, 
and auy pot.herbs, as parsley or other herb, as preferred, to flavor; strain, or 
allow to settle. This is n good substitute for the animal broths, when they can 
not he borne, or at dist!lllces from where fresh meats can be obtained; or 
as an additional variety when sickness is long continued. 

12. Milk Porridge, with Raisins.-Stir 2 tablespoons of flour with 
sufficient cold milk to make smooth; then stir this into 1 qt. of boiling milk; 
break or cut into halves 20 or 30 nice large raisins, and boil 20 minutes. St.rain 
and OOd a litUcsalt. 

13. Oatmeal Porridge, or Gruel.-MU: 2 tablespoons of the finely 
ground oatmeal with a little cold water, then stir it into 1 pt. of boiling wnt.c.r 
and let it boil 15 to 20 minutes. Add a little salt. and sugar, to taste; if desired 
a small quantity of wine nod nutmeg may alw be added. 

14. Cornmeal Gruel, or Porridge.-One of the most common 
gruels is made with cornmca.1 and a little fl.our. Half a cup of cornmeal and ~ 
a t.'lblcspoon of flour wet to a smooth paste, then stirred into 1 qt. of boiling 
water, and the boiling continued slowly for 30 minutes. Seasoned with salt 
nod a little sugar, makes it the most palatable to most people; and some add a. 
little butter; but if any is used it i;ihould be a very little, and t.lmt of the choicest 
kind. This is not only nourishing for the sick, but is mildly laxative, a.nd aids 
the a.ction of carthnrtic mcdlcine; but if it is intended to aid a cnUia.rtic do not 
use nny fionr in its make. A bit of cinnamon or nutmeg, as preferred, ml\y be 
nddcd to uny of these ~gruels or waters. But if any astringent is desired, or a 
gruel to aid astringent t"C'medics, use one of tllc two following: 

15. Browned Cornmeal Gruel, or Cakes, for Weak Stom
achs, and for Summer Complaints of Children. -Brown corn tbe 
same as you roast coffee; grind it tine in a coffee-mill, and make a gruel as with 
common cornmeal. Make some into a mush, or batter, and bake, in Lhio cake<;, 
to a light brown. Very feeble stoma.chs will retain the gruel; or the cakes. as 
preferred. See also "Corn Coffee for the Sick." 

16. For Diarrhea of Children, or Others.-Parch the corn 
nicely; grind it into meal, and boil it in skim milk. 'J'his is clnimcd to be a 
sure cure for summer complainta 
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1 7. Milk and Rice Gruel.-Rice flour, or very finely 1mlvcrized rice, 
: L:.llllc..i;poonfuls, wet smoothly wiU1 cold milk, and ~tir into 1 qt. of boiling 
milk, and stir all the time it is boi\ing-10 to 15 minutes, or till it tn..,tcs dnne. 
Nutmeg~ a very nice flavor for this gruel, and a little sug-.i.r, if dc.<iin.-d. It. i9-
Tery acceptable for children. 

18. Tamarind Whey-Cooling and Laxative.-Dr. John King, 
of Ciuciunati, Sl\j1\: 

"A convenient and cooling laxative is Tam~1rind Whey, made by boiling 
1 oz.. of Uic pulp of the Tamarind in 1 pt. of milk, and strawing the product.." 

Jlilmarks-1'nmnrincls grow on quite large trees, principally in the }~ast and 
\\"est Indies. They are put up in kegs with syrup for importation; and on 
11..tn.g received in the United States are often put up, by who!c&'llc drnggists, in 
botUcs for their better preservation as, like other fruits, they keep better in air
tight bottles. I trust Uicir value as a cooling and thil"l'lt·allay ing fruit may, 
hereafter, be more fully upprcciated, cspcci:illy in fc\•crs, inflammation and 
dyspepsia.. 

19. Tamarind Water, for Fever Patients-To Allay G r eat 
Thirst in Hot Weather, and for D yspeptics.-'fake nice Tamarinds 
{kept by druggisls in large cities, and sometimes, also, by grocers), 1 qt. -3 lbs 
will about equal 1 qt.-pluce them iu an earU1cu jar and pour upon them 3 qts. 
of boiling, soft water; cover, and let stand three or four hours; then, with the 
hand 8queezc the pulp out of the bird-nest clusters, in which the seeds and pulp 
are held; then strain through stout muslin; bottle and cork tightly; nod put into 
a cool cellar. Iu three or four wc.-eks it will be ripe and fit for use. 

Remarks.-In hot weather, especially with dyspeptics, there is oft.en 
experienced very great thirst. 'With such, I am not aware of any other article 
or drink equal to this to relieve them of the excessive craving for drink. Then 
take a winc-gla.ci.i of this in n.s much ice-cold water, sweetened to taste, und you 
will lmvc n healthy nnd most agreeable nectar, and one of the most powerful 
extinguishers of thirst ever dfacovered. The author ba.s tested it nntl knows 
'"hc·rcof he speaks. It scttle.'I hy standing and becomes ru:i clear nnd pure a.s 
champagne. I have taken a gla.<;.'I of it when very thirsty, ice-cold, n,q nbovc 
nwntionccl, and the relief wou ld be so perfect I would not th ink about<lrinking 
ai:;.iin for2 or 3 hours. The propcrtiCI'\ of tlie tamarind arc very 1wc•t;linr, as it 
coutain'I not only <1mall quantitil's of su~r, but pC>ctic, cilric, tartaric uncl malic 
adrl-., and aL-.o tlw bi·tartrate of potassa; is nourishing, rt'fri,!!1·ran1 (cooling), 
culma.tive und Juxutivl'; hence its great value in f<·,·cN. But, of «ourse. to pre
pare it for a drink in fevers, you cannot wait for it to purify iL...elf IJy standing, 
yet it should be IJoUlccl all the !'.llme, and a bottle of it plnC'ed at one(' upon ice; 
or if no ice is at hand. stand a bottle of it in a buckrt of cold water, so as to 
have it a.s cool as po.<>sible; then add a.s much cold water to what you use of the 
tamarind water at each time, and sweeten to taste. Let the patient partake of 
it as freely as desired, so long as it agr~ with the stomach, and docs not prove 
too laxative. 

20. Wine Whcy.-Put 1 pt. of sweet milk inn. suitable basio u1>0n the 
etiov~. aad when it comes to a boil, pour into it a gill (about 5 or 6 lablo-spooi>--
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fuls) of wine, and w}l('n it has a.~ain boiled about Ui minulc.'l, remove from the 
fire; let it. stand 11. few minutes, lmt do not stir it; then 1;train or remove the 
curd, and sweeten to taste; flavor with cinnamon, or nutmeg, or any othc:r 
spice or fruit, as orange or lemon peel, etc. It is used for very weak ::md 
fe(..·blc patients. 

21. Sour Milk Whey.-Whcrc wine is not to be had, and a whey is 
nccdl."<1, l>riug a cup of sweet milk to :t boil, and add the :-;:unc :unowit of sour 
milk, and the result is a very nice whey. Season or flavor, as desired. 

22. If no sour milk, a. table-spoonful of good vinegar will do the same 
thing if not curdled, by standing a few minutes, stir in;\ little more vinegar, 
strain and season to taste. 

23. Chicken Water.-Take half of a young chicken, divest it of the 
sk in , remove the feet, and break all the bones. Put into 2 qls. o[ water :ind 
boil for half an hour; strain through muslin, and season with 1L little salt and 
pepper, if desired. It quenches tlie thirst and is quile nourishing for use when 
the strong tens or essences cannot be borne by the stomach. Straining through 
muslin removes or absorbs any oil or fat upon the surface, which cannot be 
dip1>ed off. 

24. Barley Water.-Pearl barley, 1 oz.; wash in cold water, and pour 
off; then Loil it a few minutes, and pour ofI again, which removes a certain 
rank taste; now pour on boiling water, 1 qt.; and boil, in an open dish, until 
hall evaporated; strain and season to tlie taste of tl1e patient. It is nourishing 
and pleasant, bot or cold, as desired 

25. Chicken Panada.-Toast a slice of stale bread (bread n6t less 
than two days old) to a very nice brown (be careful never to burn bread in 
toasting for the sick, for scraping off does not remove the burned taste,) and 
break into IL soup plate, pouring over it some chicken broth, boiling hot; cover 
the plate and let it stand till cold enough to cat, or drink, according to the 
condition of the patient. 

26. Plain Panada.-Split 5 or 6 Boston, or other vt·r.\· light crackers, 
put into a bowl with u. very little salt, m.\tmcg and sugar to taste; pour boiling 
water over them itnrl cover till cool; it makes a nourishing drink-and still more 
nourishing if the patients digestion ·will allow them to ent the crackers, or a 
portion of them. 

27. Plain Panada, With Bread.-Put into a bowl, in sma.11 pieces, 
J ~lice of &in.It• bn•,ul (not less than 2 days old), lc<iving out the crust; put in a 
~mall piece of nice butter, and pour upon it% pt. of boiling water. Sweeten, 
if desired, aml lla,·or also if preferred, with nutmeg and a little wine nlso, if 
desired 

28. Corn Coffee, for the Sick, or for a Nauseous Stomach.
Take nice. S\\'C'l't, dry corn (I do not mean swe"t corn, but nict•ly dried field 
corn); be careful in browning it, not to burn it, as it injur<'S its llavor, as much 
as it does to over-brown cofiee for general use-makc;i it bitter rather than 
pleasant. T'> 1 coffee cup of Ulis ground, as coficc, stir in 1 beaten egg; pui 
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into the coffee pot, nod pour on boiling water, 1 pt. or a Jil!lc more; eu:1•p and 
season also as coffee, with crcmn and sugar. It is nourishing antl suflkkutly 
stimulating to allay a nauFeous stomach before ,·omitiug has taken place. See 
also browned corn meal gr•cl for weak stomachs. 

29. Corn Tea.-~l:tkc the same as the corn coffee above, except not to 
use tl1e egg It is pleasant, hot or cold, but not quite as nourbhing, locking 
the egg; hence adapted to \'Cry weak patients (!)CC alw the herb teas), but as 
there will be found patients in e,·cry condition of strength, or want of strength, 
it becomes important that a variety of receipts should be gh·cn, and hence the 
following: 

30. Rice Coffee, Especially Nice for Children or Weakly 
Patients.-Brown the rice carefully, as you would the coffee bean, or corn, 
nbove; U1en griml, or mash in n mortar, and to 1 cup of this pour on 1 qt. of 
boiling water, let it stand 15 minutes; strain if it docs not pour otr olcar. 
Sweeten all these coffees with loaf or granulated sugar, and used boiled milk 
with them, as freely as relished. It may be drunk as freely as the stomach will 
lx!ar. Children arc very fond of it; and it is better for them, or for weakly 
persons, than common coficc. The same holds good, also, of the corn propa1-. 
ations nbo,'e. 

31. Common Teas.-A. rat11er weak tea (never a strong one) may be 
made of any of the ordinary green or black teas, when craved by the sick, 
sweetening and using milk as desired; for we believe it better to allow u. mild 
beverage of this kind to :my sick person rati1er than to allow their minds to 
worry over a refusal, for all excitement is to be avoided if rcaronably possi
ble, for mncndmcut seldom begins, nor does it coutinue long, after any dissatis
faction arises, no matter what the subject, nor how J.11ight. the dissatisfaction 
may be: hence indulge all opinions, or even whims, that have not in themselves 
an absolute wrong. 

32 . Eggnog for the Sick.-Bcat the yolk of l rgg with l table spoon 
ful of pulverized sugar to the con~istcncy of cream; grate in a. little nutmeg; 
add l large table-spoonful of brandy and 2 of Madeira wine. llcinL the white of 
the egg to a stiff froth, and mix in with 1 cup of nice swecL milk. 

Rema1·ks.-This is palatable, and for weak and feeble patients will be found 
very invigorating and strengthening, the true ":Madeira" being rich in its 
tonic and invigorating qualities. 'fhe original formula ran thus: "The yolk:-
of 16 eggs, and 16 tablo spoonfuls of pulverized loaf-sugar(the day of this ''loaf 
sugar" is over, except in small cubes or squares) beaten to a cream; l grated 
nutmeg; ~~pt. of good brandy or rum, and 2 ghl"scs of .Madeira wine. The 
whites beaten to a stifI froth and put in, finishing with 6 pis. of milk made: 
cold." This would indicate that it was being made for general or hospital use,. 
or the patl<'nt must lrn,·e been txpccted to live on it for a week at lcnst, or other· 
wise to have many \'isitors. But this was a universal praeli<'l' in an early day. 
and tinnily whiskey took the place of the brandy and the wine. No party or 
evening gathering was considered to be well provided for unless a large supply 
of milk punch or oggn0g was prepared and set before 01e gnc!'lt.<!, when every 
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one '"as expected to lli'lp th('msdn-3. from tinw to time, to all 1l1<:y rh•.;irrd; 
but it is one of the mo-.;t clangcrou.-; forms in which liquor c:rn Ix• pl~11·1-<l lwfore 
young men, nnd ('.-;pN.:ially so if there are to be frequent c:,·cning p·trtit•s. I 
speak from the experience of my early life, where tbi-; bcv~rag<· \.'3.!i frt.!t·ly 
SUJ>plied by a man of social di-;po;;ition, having plenty of m(•an.<i, to induce 
about a dozen of us young men to ~pend our evenings in hi-; society at lt•ast tw.J 
or three evenings in the week. But, for one, I soon 11i.,r.ovcn.'Cl that the days 
were too Ion~. nncl that I dc;;ircd the p:ntics would suit me better every night 
rather than only two or three in the wt'ck, and on the days upon which a party 
wn.-; to gatlwr in the evening, I wanted ni~ht to come even before :-1upp<:r·time, 
whicll op<'nrd my eyes to the danger of theae nigbtly mcl'ling8 while I yet liad 
moral courage und strength of mind to say: "Excwm me, I shat! mcot wiU1 
you no morc,"-and I did not, notwithstanding the jibes aud jeers of my llS80· 
dates iu labor through the day. To this decision, mado very soon after my 
marriage, I owe a life of great industry rmd labor, in whicb., I humllly believe, 
I have tlonc nt lt•a'it some good to my fellow creatures; for which I fee l very 
grateful to Him to whom wr all bavc to render an account. Then nllow me to 

\.;ay to everyone, bnt espt~cially so to every ~-oung man: "Touch not any liquor 
~ts a. be'·cragc, as you lmpe to epcncl :t life of usefulnc8<s here, and of bappines.'l 
in the better land bryond tJ1e river." 

33. Negus for the Sick -Barley-water. 1 pt.; wine, }i pt.; lemon 
juicr>, 1 table-spoonful; nutmeg and sugar to suit. Drn.ECTJONS-:Makc the 
barh·y-watcr, n.'i bcfon· gfren; then mix. 

llt111111"ks.-No11ri~hing and c::timulating. Used by weak patient<> like Cot. 
Ncgufl, from whom it takC'!; its name. 

34. Raw Egg and Milk for Convalescents.-A frc..<ih egg; milk. 
1 cup; a little port or other wine, and a little sugar. Dna:.yTJONS- Use only 
the yolk, b<.•atiug thoroughly; then add U1e milk, and beat till foamy; then 
sugar and winC'. 

Remarka.-Ila.vc this ready to be taken by convalescents when they fcC'l the 
lea.qt fatigue on returning from exercise. 

35. Milk Punch for the Sick.-Nice swet:.t milk, ~f pl.; whil<' sugar , 
2 ta1Jlc-spoo11f11J-;; hc.-t brandy, 2 tablc-:c;poonfuls, iCC. nrnJ.:CTION~-Dissolve 

the sugar in the milk, nrnl add the braudy, stirring well 
Jlemal'M.-Thif.I puncb. has mrLintainea the life of very sick persons when 

uothing ebe could be taken for st·\·cral days. or until the natural fore<'!-! returned 
to the rc,-;cue. Make cold with ice, or keep it on ice 

36. Milk Punch, with Eggs, for Weak Patients.-If the 
patient i'i \'('ry wc:1\.;, it is more stn~ngthening to beat a frcl-ih r.~g (in foct, none 
lwt frc. .. hly l:1i.l t'/,!l!S l-ihnuld be u~d with the sick} thoroughly, and stir into 
the !lbovc punch before the !<.pirit i<> added . 

.Ren11o·kx.-The whitl' of a frC!:ih egg beaten with 1 table.f:;poonful of white 
sugar, then a table-spoonful of best brandy added nnrl again beaten, wn,., fed to 
me by & Mcthodii:>t clergyman-a spc-cial frieud-iu tea-spoonful doses, which Rus 
tainod me 2 or 3 days, und, no doubt, saved my life, when even L11c consuitill# 
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pliysicfou d<.>clan·d il would send the di:;<:ase Lo the hraiu uml soon dc.-;troy me. 
The occasion for its U!->c u.rost from typhoid pneumonia of the right lung-the 
exJuuL-..ting div·harg~s from the bowels and the chnngc of po-ilion Ul'Cl'~'inry 

producfog ~uch sinking i;pells that life must have soon giwn out. The attcud 
ing phy ... ician had <lctcrmincd to adminbtcr the br:rndy; but the con~ulting one 
<a muc:h older rnao, and be nee mon .. !!tel in the "old fogy " if!ca that Urnndy 
would cxdtc inf11.mmntion of the bruin) wa.<; contending with him in the parlor, 
;.w; I w1Ls nftc•rwnrtls iufurmcd, that it would not do; when the cll•rgyman came 
in. u.:; l•e wa .. '> iu the lmbit of doing in illJl sickne.:;s, and heard their argument, 
he camt• in to sec my condition; n.<i soon as he saw my cxhuustion-hc having 
bocn rai...;cd from the same condition l:>y a phy:oician in 110olhcr ci1y, went 
bl.ck to the doclor:i and "nid: "I will take the responsibility of this cusc to-dny," 
thus agn..'<'ing with tbe ad vu nee in science, as shown by the younger physici11n; 
he did a.c; ubove indicated, personally attending to we all that chly and night 
till 5 o'clock in the morning; pronouncing Ule danger past, hr called my dear 
wife (since Jja'iSCd to the •'better land"). whom he bad compelled, as it were, to 
lie dO\'.ll for n few hours, which she had not before done for SC'vcnll days and 
Ilight.s (getting all her rc:;t and sleep in a chair, notwithstanding there was plenty 
of help, through her anxiety for me-such is a true woman's lo\•e). The brandy 
·was truly the hinge on whicl.J the ca$ie turned 00.ck to life, when scarcely n. I.Jape 
was entertained that such could be the result. Why should not thi.-., then, or 
&0me otl.Jcr of thc.se punches, eggnogs, etc., save others when in Sll<'h extremely 
weak conditions? Ir 1 did not so Lelieve, I would certainly not take such pains 
and so much space to explain and recommend them. Bul do not understand 
me as recommending these stimulating drinks, only in these exhau<;ting diseases, 
where the diffu!':ive as well as the stimulating powtr of the spirit is demanded 
to aid the strength aud stimulate the recuperative I>AW<:rs of nature to rnlly to 
the rescue. My rcnsons for opposing stimulation generally, is more fully sho\\ n 
in the remarks following "Eggnog." 

37. Claret Punch.-Claret, 1 bottle; ice.water, ~as much as wine, 
Mliced lemons, 2; powdered i.;ugar, }f cup. Pul the sn).{ar upon the sliced 
lemons for a f!·w minnt('S; ndd the ice-water and stir well for a minute or Lwo, 
then Pour in Ute wine. Put plenty of ice into each glass as serwd For the 
Wck come as 1war to the proportioni; as practicable, for ·why should not the sick 
bave th<>ir .~hare ol lhc ~oocl things, as well as those who ouly use them for the 
oojoynwnt? These fixtures nre only additions to iroprov<; flavor, and make 
more palatable; hence let the sick base the ad\·antage of them by all means 

:lS. Currant Shrub for the Sick.-A lady writer says: ••Make th€. 
t111mc as jelly, but boil only ten minute.~; then l>ottlc, and cork tigl.Jtly. Put .<. 
i&blr-!-ipoonfuls of the shrub (jelly) to M glass of ice-cold wutc1, aucl have some 
bits of ice in it." 

RemflrkB.-Thi.q would be pleasant uad gni.teful to the taste, but it is not 
shrut>-tbat always contains spirits of some kind., to prevent souring; or, for 
its stimulating effects; see the following: 

39. English Shrub, for the SicK. - · Une sour·· (lemon juice) 
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"two sw('ct" (sugar), " three strong" (rum, or other spirit}, " four w1·ak" 
(water). 

RcmnrkR.-Thc measure might be a tea cup, or a pint measure, as desired, 
but each urtic:Je wa" to be measured in the 'lame <lish. For those palicnts need· 
ing any slimul:mts, 1 would add :!>:(as much good whiskey, or Bordeaux, pre
ferably, as is uo;c<l for the jelly. Any common acid jelly, properly diluted 
with icc·cold water, makes a pleasant drink for fever paticnt.<1, or those 5:-ick 
from 0U1cr diseases. Or, any of the following may be used, as needed. 

40. Acid Drinks From Raspberry Vinegar Jelly, is Nour~ 
ishing and Pleasant for Invalids.-Takc 4 qts. of red raspberries and 
cover them with good cider vinegar, and let them stand 24 bout$; then s<:ald, 
straiu and add sugar, 1 lb., to each pint of lhe juice; boil 20 mioulcs, or until 
it jells; bottle and cork, or can, air tight, and it will keep well, or is ready for 
present use. A table-spoonful of this to a glass of ice-cold water, taken a litllt.: 
,'It a time, makes the patient, if n. reasonable one, feel very grateful, when sick, 
or convalescing. So also does: 

41. Toast Water.-Make by nicely browning (not burning in tho least) 
stale bread; then pouring boiling water upon it, and letting it st.l\nd upon ice, if 
you have it, then squeezing in a little lemon juice. 

42. Raw Egg Drink for Invalids-Strengthening, Restora
tive and Pleasant.-A fresh, raw egg, being both strengthening and restor
ative, may be made into a pleasant drink, for the feeble, by breaking a freshly 
laid egg into a bowl, und beating it. well, with 1 or 2 tablc-spoonfulsof sugar, 
then adding a little ice-cold water, and a tea to a table-spoonful of spirits, or 
wine, as prepared, or at hand. 

43. Drink for Great Thirst of Fever Patients.-Cream of tar. 
tar, ~oz.; white sugar, 4 ozs.; confection of orange peel, 3 ozs.; boiling bot. 
watcr3pts. 

[Confection of Orange Peel.-Take the external rind of nice fresh oranges, 
separated by rasping (grating), 1 lb.; white pukerized f'ugnr, 3 lbs. (or in these 
proportions). D11rncT10Ns.-Beat the rind in n stom', or wrclge-wood mortar, 
then ndd the pulverized sugar, ancl continue the beating till perfectly incorpo 
rated together. Keep in cans.] 

DmECTIONS.-Pour the hot water upon the other ingredients; when alt 
are clissolved, set aside to cool When cold drink as freely as the thirst of the 
patient demands. (See fevers, preventative and cure.-Dr. Buchanan.) 

Remarka.-This confection is tonic, and stomachic, and is principally used 
as a. vehicle for U1e exhibition of tonic powders, drinks, etc. -C()()ley'a Cycl<r 
pedia. 

44. Pectoral Drink.-Common barley ancl stoned raisins of ench 2 
c.z.s.; licorice root, bruised, }f oz.; water, 2 qts. DrnECTtONs.-First boil tl1e 
barley, then add the raisins and continue the boiling until the water is one· half 
evaporated, and add the licorice. When, cool strain. 

Remarks.-Dr. Buchanan, an old English phy::;ician, made it the usua! 
dri&k in all pectoral (chest) difficulties, to be drank fn.'Cly. 
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45. Herb Teas, for the Sick Room.-Dricd sage lcav1..'s, or any of 
the mints, or lmlm lea\'CS, J{ oz.; boiling water,~ pt.; steep and i;train, orJlOUr 
off, when cool enough to drink. A little sugar may be used with any of them • 
when desired. 

46. Sage Tea, Made as abo\'c, with 7f tea &poonful of pukerizcd alum , 
dissolved in it and sweetened with honey, is especially valuable a.s a gargle for 
sore throat. 

47. Mint Teas, From tlie dried or green leaves crushed, with a little 
sugar, are agreeable to the taste, and soothing to a nauseous stomach, and to an 
irritated condi tion of the bowels of children . 

48 . Catnip Tea, However, is considered, by oltl nurses, as the g reatest 
panacea for infant ills, known among them. 

49. Pennyroyal Tea, Ts equally well known as the best thing to 
break up colds, nnd to restore a checked perspiration from exposures, damp 
feet, etc. 

50. Gentian Root and cbrunomile flower teas are boU1 valuable tonics, 
and may be taken hot or cold, as preferred, and witJ1 or without sugar, but as 
both arc quite bitter, sugar will make tllem more palatable. 

51. Strawberry Leaf Tea, From the green leaves, is considered val· 
uable in canker of the mouth of infants, and with Ule alum, as in the sage, for 
adults, as a wash or gargle. 

52. Blackberry Tea, Made from the roots are considered valuable 
in bowel difficulties; and that from the raspberry are believed to be equally val· 
uable; and a syrup from these fru its are valuable in bowel complaints, and also 
make agreenble drinks in fevers and inflammatory diseases. 

53. Mint Tea, Juleped.-lt would be hardly right to close the> sub· 
ject of herb teas without giving an idea Uiat something besides teas can be made 
from U1e mints. Take, then, a few sprigs of green mint (if any urinary diffi· 
culty, or in case of fe"er let it be spearmint, as that is more diuretic and fobri· 
fuge than peppermint, while the peppermint is the most carminativc and anti· 
spasmodic), and brui~ them in a glass with a spoon-mashing considerably
addi ng sugar freely, and cold water to half fill the glass, with a table-spoonful 
or two of wine, or brandy, and pounded ice to fill, shaking, or stirring well, 
and if quaffed quickly you will think there bas been a bail storm in the 
neighborhood, of an agreeable character-a. little of which is not bad to take 
by sick or well people. 

PUDDINGS, TOAST, PAP, JELLIES, STEAKS, CHOPS, ETC., 
FOR THE SICK. 

54. Rice Pudding-Baked.-Rice U lb.; water, 1 pt.; milk, 1 qt.; 
sugar 1 cup; 3 eggs; salt, 1 tea-spoonful ; lemons, nutmegs or vanilla to flavor. 
DatECTIONs-,Vash the rice and boil in t1lc water 30 minutes; then add the 
milk and boil 30 mim~les longer; beat tlie eggs, sugar and salt together, and 
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stir iuto the rice. Bake in a nicc.lr butlered di!':h for half an hour. To ht. 
eaten wilh a vC'ry little nice butter, or sauce, if prdcrrcd. 

R..mar/.:.~.-Although a little of this is ,·cry approprfotl' for the sick, yet, I 
think, most families will be willing to help thew clisposc of the surplus, if it 
comes from the OYen just at dinner-time 

55. Tapioca, Cream Pudding.-Tapiocn, 3 tablespoonfuls; water and 
milk, 1 qt.; 3 eggs; a little !-.~tit; lemon or vanilla to flavor. DruEC1'tONB
Covcr tlic tapioca with water and let soak 4 hours; pour off wlmt water is left 
Put the milk over the fire, and as soon as it boils stir in the bcutcn yolks of the 
eggs and the salt, then Ute tapioca, and stir till it begins to thicken. Make a 
frosting of the whites and brown a moment only, having added the flavoring. 
This i.q very palatable 11111.l very nourishing. 

66. Graham Pudding-Steamed.-Boiling water, 1 pt.; graham 
flour, s1tlL; hoL milk, 1 pt.; 1 egg. DIRECTION&-Slir into the boiling water 
sufficient grahum flour to make a stiff paste; adding the egg, beaten, and a little 
salt; then stir into the bot milk and steam 3( of au hour-the steam being up 
when the dish is set in the steamer. Serve with maple syrup, or nice cream 
and sugar, or any other sauce preferred. 

67. Egg Toast.-A fresh egg, nice bread, not less than one day old, 
Mlt and hot water. DmECTIONs-Tonst the bread only to a light brown; 
break the egg into hot water on the stove, and cook only to "set'' the white; 
put a little salt into sufficient hot water, dip the toasted bread, quickly, into it, 
and place it ou a hot plate, and put on the egg, adding a sprinkle of saJt 
only. 

Remarkl.-Itis presumed that if this is done nicely, according to directions, 
and the patient is able to digest this kind of food, it will be found enjoyable. 
At another time a soft toa.<;t, with water or sometimes wiU1 milk, of course, hot, 
in either case will give the needed varieties, to meet different tastes and cir· 
cumstnncc..'I. 

58. Pap, of Boiled Flour-For Diarrhea of Children.
Tie 1 cup of flour dosely in a cloth, and boil 5 hours; when cool grale off a 
table-spoonful of il, and mix smoothly in a little cold milk; Llwn stir this mixture 
into 1 pt. of boiling milk, and boil a few minutes, and sweeten with loaf sugar, 
1md add a. little nutmeg, if desired. Very valuable in diarrhea of children or 
ndults. 

59. Wine Jelly.-In places where none of the common fruit jellies are 
ohtainable, Uic following will make an excellent substitute: Boil white sugar, 
~ lb., in 1 gill of water. Have dissoked isinglass, 1 oz., in a little water, and 
strain into the syrup; and when nearly cold add ~rt. of wine; mix well iu a 
bowl or suitable dish; co,·er. For convale~ccnts or those gettin~ up from 
exhausting diseases, this ";u be found as nutritious M it is palatable. U too 
thick at any time, add a little milk or water, a'I preferred, or convenient. 

60. Arrowroot.-Mix 2 table-spoonfuls of arrowroot to a smooth paste 
with a little cold water; tl1en add to it 1 pt. ('If boiling water, a little lemon peel, 
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and stir while boiling. Let it cook till quite clear. Sweeten with sugar, and 
flavor with wine or nutmeg, if desired. )lilk may be used instead of the water, 
if preferred. 

61. Beefstenk-Broiled.-Have a small piece of rathc:r thick rurloin· 
steak; n perfectly clear, coal fire should be reaJy, to avoid the possibility oft.he 
la8te of smoke, and the gridiron must be perfectly clean; Sor 4- minutes to each 
stde, if ille patient likes it nt all rare, will be sufficient, being very careful to 
avoid burning. Season with a little salt and very little pepper. Pince on a bot 
plate and serve immediately. 

62. Mutton or La.mb Chops.-These must be trimmed free of fat, 
a.nd broiled the same its beefsteak, except that they must be a little \Jetter done, 
and hence should be cut a litllc thinner to allow cooking through. Sca.<ron and 
serve the sume. But if any patient, at any time, desires any modification in 
cooking or seasoning, let. it be done to suit him, un1css known lo be injurious. 

63. How to Reduce the Temperatui·e of Sick-rooms and to 
Keep them Cool.-In very warm weather it is often desirable, for the com
fort of the patient. to have the room considerable cooler than the natural atmos
phere. In such cases rai~ the lower sashes entirely upon the side of the room 
from which the breeze comes; then have a piece of muslin soaking wet, squeeze 
slightly, and rnck it on so a.'i to make all the air come in through the wet mus
lin, which '\\'ill reduce the temperature of the room 5 or 6 degrees in a few 
minut~. This is done by the absorption of a part of the heat in the atmos
phere by the pa..<;.c;ing of the water in t~e muslin from its liquid to a gaseous 
state (a principle well known in philosophy), and the nir of the room becomes 
more moist also, which makes it more endurable. 

Rema1·k~.-It only needs trying to satisfy the most incredulous, and ii will 
benefit the very feeble patient more than enough to pay everyone for the trouble 
taken. As the cloths become dry, replace them with others; or keep them well 
wet with a Rponge. 

64. Ventilation of Sick-rooms and Sleeping-rooms-Avoid
ing the Draft over the Patient.-Have a piece of board mnde just as 
long as the width of the window; then raise the lower sash, and place the board 
under it. The width of the boa.rd may be 3 or 4 inches only, as this will allow 
a current of air to pa.~ up between the glass and sash, breaking the draft that 
otherwise enters directly into the room when the sash is raised. In this way 
air inay be admitted even at the bend or back side of a sick-bed, for the curtain 
may be lowered to break the current from pa.ssing directly upon the patient 
'J'bis plan is equally important tn small ancl ill-ventilated sleeping-room&. Thi,, 
much fresh air, at Jen.st, should be admitted into every sloeping·room, excepaing 
the extrc0"2ly cold and windy days of winter. 



PART II. 

GENERAL DEPARTMENT. 

CULtNARY OR COOKlNO DEPARTMENT, 

:MISCELLANEOUS RFCEIPTS, 

HOUSEHOLD :MEllORANDA, 

TOILET DEPARTMENT, 

0ArRY DEPARTMENT, 

DOMESTIC ANillALS, 

AORICUL'rUHAL RECEIPTS, 

MECITANICAL RECErPTS, 

Bh:E·KEEPJNG, 

DrcTroNAlW 01;' MEDICAL TEHMS, 

319 

515 

625 

633 

641 

653 

772 

790 

803 

817 

For anything in this department, or outside of the Medical Department, 

see GENERAL I NDEX, page 84.4. For anything in the :Medical Departmr.nt, 

sec MEDICAL INDEX, page 833. 

318 



OULIN ARY RECIPES . 

:BREAD, PUDDINGS, PIES, CAKES, SOUPS, MEATS, AND 
VARIOUS DI SHES. 

&marks. -If tllc simple word "lircad" only, is spoken, it is always 
understood to mean white, or bread made from wheat flour. Other kinds 
always have a descriptive attachment, ns Graham, Indian, brown, Boston 
brown, corn, etc. Two things arc especially essential in good bread-lightness 
and sweetness. If bread is heavy-not light and porous-or if it is sour, it i'l 
only fit for the pigs. And it is important to know that good bread cannot be 
made out of poor flour. In the following these points arc nicely explained, 
together with full and complete instructions in the three necessary processes of 
making good bread-making sponge, kneading, and baking. 

How to Make Good B r ead.-A. loaf of perfect bread, white, light, 
sweet, tender, and elastic, with a golden brown crust, is a proof or high civiJiza. 
tion; an<l is so indispensable a basis of all good eating that the nnme "lady," or 
"loaf-giver," applied to the Saxon(Engli.:;h, as now understood, for England was 
overrun and conquered by the people of Saxony, in northern Germany, in an 
early day, so tllat now, to say a" Saxon," or of the Saxon race, refers to the 
English, descended from them, more often than to the people of S11xony it.'ielf 
-and especially AngJo.Saxon always means English) matron, may well be held 
in honor by wife or maiden. But do all tbc gracious ladies who preside in our 
country homes see such loaves set forth as daily bread? 

Inexperienced housekeepers and amateur cooks will find it a good general 
rule to attempt nt the beginning only a few things, and learn to do those per
fectly. And tllese should be, not the elaborate dishes of special occasions, but 
the plain every-day things. Where can one better begin than with bread? 
The eager patronage or the over·crowdcd, carlessly served, high-priced Vienna 
bakery at the Centennial gave evidence that Americans tlppreciate good bread 
and good cofiec, and bad, perhaps, some effect in stimulating an effort for a 
better home supply. To make and to be able to teach others to make bread of 
this high character is an accompli!'.hment worth at least ns much practice as a 
Sf>nata (a piece of music); and the work is excellent as a gymnastic exercise. 
With good digestion, honest personal pnde, and the grateful admiration of the 
family circle as rewards, surely no girl or woman who aspires to rcspon~ibilitics 
and joys of home, will shrink from the labor or ]earning to make bread. 

The whole art and sciencr of bread-making is no mean study. The why, 
319 
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as well as the l10M, f>hould be aimed at, although exact knowledge or science, 
even in bread-making, is not so simple a matter as some might fancy. Varying 
conditions, even the temperature of the kitchen, work confusion in the pbe-
nomcna of a batch of bread ns surely as in the delicate experiments of n Tyndall 
or a Huxley. Fortunately, an exhaustive knowledge i!"I not essential to practical 
success. Skillful manipulation will come "ith experience, and I have taught 
Ute actual art to a succession of uneducated cooks so that, with a Jittle super
vision, they satisfactorily supplied an exacting family. But the rnislTCSS1 the 
house-mother, who must gi\·e intelligent direction, will not be satisfied without 
going to the root of thC' matter. Let her not rest upon her laurels without 
making sure that her Ul.blc is constantly supplied with such delicious loaves of 
"the stafl of life" as, with the fragrant, highly-flavored butter of May or June, 
shall make a fit repast even for the good women whose hand have prepared 
them. 

Good Flour Essential.-The first requisite to good bread is good flour 
(and Jijtul, to enliven it and make it. mix more readily). U the very best. secrog 
too cxpcni.ive, make up the difference in:cost by eating less cake. With really 
delicious bread you will do this naturally, and almost unconsciously. 

The Yeast, to Make.-In the country, where fresh yeast from brew
eries is out of the question, the first process must be making yeast; and it ia 
well to begin there, and know every step of your way. The commercial yea.~t 
cakes mu<1t form a basis; from tllem it is easy to make the potato yeast, which 
is pcrhap.q the !-;implcst and best of several good forms of soft yca.<>t. Dry yeast 
cake used directly will not make bread of the first quality. For the yea.st, soak 
three yea.gt ca/ua in a cup of tepid water, while six or eight fa.ir-sizcd potatoes are 
boiling. Wbcu they are perfectly soft, put the potatoes, with a quart of water 
in which they were boiled, through a colander, and add a teaspoonful of snit 
n.nd two of sugur. When tepid, add the yeast cake;, rubbocl with a spoon to a 
smooth pa.<;fc, and place U1e whole in a stone ja.r, and kc:ep tbe contents at blood 
heat for twelve hour!J. when a lively effervescence sllould have hlkcn place. 
The yea.st will be in perfect condition the next day, and will remain good for 
ten days or mon• if kept in a cool celler in n. closely covered jar. 

Setting the Sponge.-:Many New England housekeepers make a great 
mistake in setting their sponge over night. One secret of good bread is tbM 
every stage of the procc~s must be complete and rapid. Every moment of 
waiting mean~ deterioration. At the precise moment wlu.n tl1e spong~ iJ fuU11 
ligltt the bread should be kneaded. and the process of rising ought not to require 
more than ll1ree Jwurs at mo.r;t. Set your sponge, then, as early in the morning 
as you like, by taking in tl1e bowl or basin kept for the purpose (and you will 
soon learn just how high in it U1c sponge should rise) two quarts of nfted flour. 
Make a hole in U1e middle with the stirring spoon; pour in half a pint of the 
soft yeast, tlrst thoroughly stirring it from the bottom, U1en mixing with the 
flour; add tepid water, t.1:irring constantly, until a smooth, still batter is formed. 
which stir nod beat vigorously with the spoon for at least five minutes after it 
is perfectly mi'\Nl. Covf'r lighlly, ;md set in a warm pluce until thorougbiy 
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light, almost foaming; but be sure not to deln.y kneading until it begins to su~ 
side. 

Kneading.-Sift the flour, say 6 qts., in a pan, make a hole ln the mid
dle, pour in the sponge; add a pinch of salt, and, dexterously mingling the 
tlour with U1c soft sponge by Uic hand, gradually add a quart of warm milk or 
warm water, quickly incorporating the whole into a smooth, even mass. Cover 
the kneading-board with Hour, place upon it the dough, which must not be soft 
enough to stick or stiff enough to make much resistance to pressure, nnd knead 
vigorously and long. Half an hour's energetic kneading is not too much for a 
family baking. By that time the bread should be elastic, free from stick.iness, 
llnd disposed to rise in blisters. Cover with a soft bread-cloth folded to four 
thicknesses, and set it. where a. temperature of about blood-beat will be main
tained. 

In two hours it should have risen to fully twice its volume. Pia.cc it again 
upon lhc board; divide with the hands (which n'la.y be floured, or, better, but.. 
1.crcd) a portion of the si:1..e which you wish for your loaves, remembering that 
it will rise ngain hall as much more; lightly mold it into a smooth, shnpcly 
loaf, with ns little handling as possible, and place in a well-greased pan. Sc' 
the loaves back in their warm corner for half an hour, when they should be 
very light and show signs of cracking. Bake at once in a bot oven, with a 
steady heat, from 45 minutes to 1 hour, according to the size of the loaves. 
Take immediately from the pans nnd wrap in soft, fresh linen until cold. 

Biscuit From Some of the Dough.-A portion of the dough will 
make a pan of dcUcious biscuits by adding a piece of but.ter as large as an egg 
to sufficient dough for a small loaf, mixing it lightly but thoroughly, and 
molding into small round baUs, set a little distance apart in the pan. They will 
soon close up the space, and should rise to twice their first height. The swift, 
sure touch whic:h makes the work easy, rapid, and confident, will come with 
practice; but the necessary practice may come only with patience and determi-
nation · 

To Make Bread Crust Soft and Delicate.-Take a cup of cream 
off the p:m, and put it into your bread when you are about molding it, and it 
will cause the crust to be very soft and delicate. 

RemarkR.-Knowing this to contain good sound sense, from the fact that I 
know the Vienna bread bas a softer and more delicate crust tJian common 
hrencl, I mention it, believing that one reason, at least, for this is that lhc Vienn<\. 
hrcad is made richer with milk than tile common, as you will notice, by com~ 
parioon. Bread .11hould not be made too th.in and soft, in kneading, nor too stiff 
and hard; but of such a consistence that when you press the doubled baud 
upon the mass of dough the depression will quickly rise up again to nearly its 
former shape. Let beginners be a little careful in all the foregoing point~ of 
instruction, and the author ha.~ no fears in guaranteeing a brf'ncl that they, even, 
.!Iha.II not be ashamed of. H bread, or rather the sponge, becomes sour froll). 
being set over night (although it is conceded not to be best to set it over night), 
or from ncgk•ct to knead it at the right time (when just fully light). dissolve a 



DR. CIIA.SE'S RECIPES. 

k l!<poonful of sodn (baking soda is always meant) in a little wurm milk or 
wata and work it in, which will correct it. If there is danger at any time, i11 
baking, of lmrnin~. or ow•r baking, cover the bread with thick brown paper, or 
a foldc!l n"wap:lp1 r, until th~ loaf is <lone through; nrnl if too hot nt the bot
tom to C'111hng:1·r burning, put the O\"Cn grate, or a few nail-; or bits of irou, 
under th,. p·rn, whic·h will prennt it from burning by the :ulmi.;..,ii.>n of ~ir 
undr·r it. By ob-.:(•r\·ing these points you arc always s..'lfo. 

Bread, Cakes and Pies, to Stand in tho Cook Room, After 
Baking, Till Cool.-Brcad and cakes, a!; soon as bakc<l, should l>c t4k<:n 
out of thP pans, wrapped in suit:.tblL' cloth and stand !ill cool in the cook room; 
pies tla~ same, or 1:1imply covered, if too juicy to take oul of the pans; for , if 
put too !-OOH into a cold closet, they an~ liable to fall, by chilling. After they 
arc cool. put in jars or boxe.s and keep from the air as much us pos!!.ihlc. 

Vienna Eread, or Yeast.-Sincc the Centennial there ha.CJ bC(' ll much 
said about tlw VicmM, or yeast lm:nd-called yc1tat bread from the fact that it 
is made with 1 he cowprc.-;scd brewers yca.~t. know11 by various namC8, such U.'i 

"German Prci.;.-.cd Yens!," "Patent Yeast," etc., in place of orcliuary yea.st, 
c\iITcring from common hread principally in use of a lorgerpropo rtion of ycasl, 
to the Oour used, and ulso in its being made in smaller loaves. Below you will 
find. under the hc:u..I of " The Best Yeast Known," the way the Vienna, <ir 
pressed, yr:nst is made. The following is the process. or way tlic bread is mad 
.ut Virnna, and by the b:tkeni who make it in this country, since the Centennial 
.<ll Philadclphiu, where. so far as I know, it wa.'i fi rst introduced in the Unihd 
Sta.Les. And as I find a very pluin description of how to make it gh·en, fl.t tlw 
time, iu Peterson's Ltrdie.~ National .lfa9rrzine. f ·will gh·e it in their words. 11 
~ays: 

"Sift inn. tin pan 4 lhs. of flour: bank it up ::u:minst the side~. pour in I 
qt. of milk and water (haJf.;rnd-half), and mix into it enough of the flour lo 

~~~~1~cc~ 1\i'~}~:~r~;1~'. 1~1~aq~~k~~s~ 11gf 1~~~!5rc~: 1yfi~1.0r I~~~{,~~ N:c '~~i~:.\1ii~ 
d('r of the !lour :tlZ'ninst the i:; iJ.es of the pnn; con.>r the pnn with tl cloth, nm\ 
set it in a place frc<' from ~raught, for three-quarters of uu hour; thrn mix 

g~etl:)~l~,cs;n~lf l~l~citn~,'.~~;d ut~~~~ l~1~1~~~a1~-~;.~~~. 1 e¥~1:n~. ~~~t~ tf11~(~lf'~~~c~n~ 
ii~~~fti;c~~i ~~c~d ~l~i~ ~~stt'di~i~j~~ is2 rfoaLrt~o e~l~a<\~.11 ~~;J0~~o~~lln~~;1 ,i;,r~~ 
~~1S:!~ec~~:1° c~~~i1~1: ~f1~hi~firj~~a~en~·e~~ n~c\1 i~o1~~~ ~~~~rf op~~1~e;~:!~~~.t 1~~ 
then the cak(·8 arc turned o'·er on a. dougb-hoord to ri~c for half an hour, 
when they nrc put into a hot oven, that bakes llll'm in 10 minule~. or till 
done." 

For a Dreakfast Loaf.-" Take 1 lb. of Iii(' ubo,·e dou.c;h, 2 OZ!!.. of 
butter, 2 01r-1. powdered sugar, '?eggs; beat all wdl togelhcr, in a busin, in 

~1hL~k~~t'i:~11::c;,1~~1~~~11rlr~o 1~i~~cf Or 0n!~ce~~:1~ite~c oi1 ~1~d b~~~:~nj1c~fh!~~ 
~h~ <f~it~ 1~:1r'~c~~icc't~~;kf~~i~c~k:~10a~~ '~~r~u~~c :~l~ri~·;~~\~<'~n~i ~.i~~Y~t°:i~~: 

Rwwrk~.--I "('C that ~me of the la<lies who lmvc been trying the Vienna 
1Jrcrul rccomuu:ml pnttin.!.{ n t.1ble~poonfnl, or two, of sugar into U1c sponge, 



BRELlIJ. S23 

when they begin to knead it. The author doc..'I not. think it amis-; in any kind 
of bread. 

Vienna Yeast, or the Best Yeast Known.-A writer, in dcscrib
iug how the comprcs.-;t.'i.1, or Yicnua, yeast is mnd1.:, fhM says: "Vit-mi:t bread is 
the best in the world. It owes its superiority to the yeast usnl, which ill pre
pared in the following m:mner: Indian com, barley and rye (oil sprouting) are 
powdr·n:d and mixcJ, and then macerated in water at a tempcmturc of from 
149 to 1G7° Fah. Sacchariftcation (production of sugar) t:1kcs place iu a few 
hout'l'l, when the liquor is racked off and allowed to clear, the fcrmenlntiou is 
sd up by the help of a miuutc quantity of any ordinary yen.st. Carbonic acid 
i'l fiiscngagcd during the process with so much rapidity that tbc globules of 
yc:L"t arc thrown up by the gas and remain floating on Uie bUrfacc, whrrn they 
form a thicl< scum. The l:1ttcr is carefully removt.>d and coustitutcs the best 
a.n'l purest yeast, which, when Urnined and compressed, can be kcpL from 8 lo 
1fi days, according to the i::cn.c;on." 

Remarks.-Allhough but very fow people may engage in the manufacture 
of compressed yca<it, yet it is a satisfaction to almost every one to know how it 
is done. 

Potato Eread.-Boil 6 or 8 good sized potatoes, mash fine while hot, 
then n<ld 1 qt. sweet milk, Yz cup of white sugar, a good pinch of GUlt, M of a 
cup of good yeast; ha,·e ready a pan of sifted flour, mak~ a hole in the middle, 
&tir in the ingredients; do this about 6 o'clock, and if it gets light before you 
retire at night, stir it down, sprinkle fl.our over the top and let it stand until 
morning, then mix it down again, and when light ti.Jc third time, knead iuto 
loaves. Try this, and if your yea.st is good you will ne,·er have poor brcad.
.Jfrs. S. T. Dolph, McBtide, Jfich. 

RemarkB.-It will not 00 amiss to say here, that new potatoes are of no 
value in brea.d making. Only those tb.at arc fully ripe can be used. 

About Setting Sponge Over Night.-It will be observed that the 
above recipe for potnlo bread, as well as most of the following ones, contrary 
to the instructions ol the first recipe, directs to set the sponge over night; but 
those who may use them, must act upon their own judgment as to doing so, or 
in beginniug in the morning, depending upon its being cold winter weather, 
warmth of the room, etc.; and also depending upon whether they cun give it 
their watchful care during the day, or until the sponge is risen and the whole 
process completed nnd the bread baked, thus avoiding nil possibility of souring, 
as it often docs if set over night; for, although to a certain extent, by the u~e of 
soda, this condition is corrected, yet, after once souring, the bread will never be 
us ~ood M if kneaded and baked at just the right time, i. e., as soon ns light iu 
f'ach pt-ocess, not having stood to overwork in either case. 

Hop Yeast PotatoBread.-Another lady writer says: "I would like 
~me of the larlies to try my way of uiaking hop yeast bread. Set n c;;ponge at 
night and be sure to put in a dozen good-sized potut~. In the morniu~ put 
half a tea-spoonful or grated nlum in half a tea.cupful of wnwr and add to the 
1ponge. Mix quite hard in U1e pan and Jet stand till light; then mix down in 
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the pan once more before putting in the tins. It makes the puffiest bread you 
ever saw." 

Remarb.-)[uch has been said against the use of alum in making bread 
but in the quantity here given for a batch of 3 or 4 Joavcs, the author would 
have no fears of using. It gives an additional lightness to bread, nnd that is the 
only object of its use. Potatoes also help in this respect, while they also, as 
well as milk, make breacl more rich and nourishing, and which also keeps moist 
longer than without them. It is well to use both if you have them. 

Rice Bread.-Rice prepared as follows, makes another variety of bread, 
which will please many tastes at th:e seaport table: Take 1 pt. of well-cooked 
rice, M pt. of flour, the yolks of 4 eggs, 2 spoonfuls <1f butter, melted; l pt. of 
milk, M teaspoonful of salt. Dm.ECTIONs-Beat these altogether; then having 
beaten the whites of the eggs to a stiff froth, beat them in also. Bake in shal
low pans, or gem tins. 

Naples Bread or Biscuit.-Flour, 1 lb. (3,% cups); nice fresh butter, 
1 oz. (1 rounding table-spoonful), worked into the flour, with 1 egg, a liltle salt, 
good yeast, 2 table-spoonfuls, and 1 pt. of milk. :Mix nil well and let it rise one 
hour; then do not work it down, but cut it in suitable sized pieces antl form 
into biscuit and bake in a quick oven. 1£ baked in a loaf, you have Naples 
bread. 

Currant Sweet Loaf.-~Ux 2 h~aping tea.spoonfuls of cream of tartar 
with 1 pound of flour; then rub into it 4 ozs. of butter, as for pastry; add 8 
ozs. of currants, 6 ozs. of sugar, and 1 pt.. of milk, in which 1 heaping tea
spoonful of soda has been dissolved; add a little Rttlt; spice to taste, and hake. 
The addition of 2 beaten eggs and 4 ozs. of citron makes a rich loaf. 

Remarka.-This baked in biscuits, or rolled out and cut in stripsl or l~x4 
inches, makes n nice tea or breakfast cake. 

Graham Bread, Western Rural's.-Wben the author can find argu· 
ments in favor of any point, whether it be the making or use of Gm.ham bread, 
or upon any other subject of value to the public, and perhaps written better 
than be could do it, he considers that by quoting them, giving the proper credit, 
which he always does, if the originator is known, the public, as well as himself, 
arc materially benefitted; and in this case, especially, the well-known popular
ity of the Western Rural wil1 undoubtedly influence many persons to use more 
Grnhnm bread than they otherwise might do, whereby their health will he 
greatly improved, and certainly no one harmed; and it is by this course that the 
author in his two former books. as well as in this the third noel Inst which he 
will ever write, has done and still is enabled to do a greater good than he other· 
wise c0t1lcl I fnlly n_!{rcc with the principlc•s and suggcstiom1. and the way of 
making, and hopr that every family into who<v" hands thi<1 book 1'hnl1 come, 
will adopt them and keep their tables supplil'd with this dclidou<1 and lwalth· 
!,riving bread. The editor says: 

"We are seldom without Graham bread on the table, and have noticed that 
our friends and visitors almost invariably prefer the brown bread to the white. 
We have often wondered why more people do not u~e it, especially when we 
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take into consideration the fa.ct that it is less trouble to make, bC'ing much more 
wholesome, and yielding a greater amount cf nourishment. Some people who 
are habitunlly conslipatcd, only need unbolted wheat iu some form once a. day, 
with plenty of fruit, to entirely obviate this difficulty. You want good, finely 
ground Graham Hour, and good yeast to begin with. Take your mixing bowl, 
put into it two table-spoonfuls of any ldnd of mollL"lscs or brown sug:u, a table
spoonful of salt, n little over a pint of warm water, and yeast in the same pro
portion that you would for white bread. 'Ve u~ the cornp1·e.<;_<>ccl yeast, and 
ll'-P a little less U1a11 2 cents' worth to make 2 pie-pan loaves. Stir in Grahmn 
flour to make n sponge and beat it a few minutes hard, then add a pint of white 
tlnur, adding Graham to make it stiff enough to mould, taking care not to get 
it too stiff. Better have to add a little fl.our in molding. Let it stand only long 
cuough to get quite light. Mold and put into pans, and when it is light, bake 
in a moderate oven. Graham requires a few moments louger to bake than 
white. All bread should be kept at a rather low but even temperature while 
rising, away from drafts, as a higher temperature prnduces what is known 
among chemists as false yeast, which is an advanced stage of fcrmcnlfltion or 
decomposition, and is unwholesome." 

&marks.-This last point, n.s to the temperature beiug too high, causes the 
bread, or sponge, to become sour by over working, and would call for soda to 
correct it. whenever this occurs. I will give another wherein the sponge is set 
with white flour, and also a small amount more added in the morning, which 
some prefer to an all Graham. There is a caution, too, near its close, against. a 
too hot oven at the beginning, by which the crust is set so soon, the center of 
of the loaf must necessarily be soggy, as it had not. time to rise-because tight
before it was bound down by the setting of the crust from the over-heat. But 
ff you ever find that your oven is too hot, see plan of co,•ering lhe bread with 
paper, as directed with the white bread at first given. I am unable to give the 
proper credit for the origination of the following, but I know it will make a. 
ui~e bread if carefully done. 

Graham Bread.-For 4 loaves of bread take lM cups of good fresh 
ycnst. Sift white flour and mix to rather a still sponge with moderately warm 
water, l>cat well; add tlle yeast and beat again; set in a wnrm place over night. 
In the morniug, when light, add salt, a heaping pint of sifted white flour, and 
then l:itiffen with graham, this being the first graham which is put into the bread, 
Allow it to rise again, and wlle11 light, mold into loaves, workinga.c; lilt le as pOS· 

sible. When these have raised sufficiently, bake well in a morlcratcly heated 
oven, If the stove be too hot when the bread is first put in, the crust forms too 
quickly and the inside of the loaf is apt to be moist and soggy, 

Graham Bread, O ne L oaf.-Wheat flour, 1 cup; Graham flour. 2 cups; 
warm water, 1 cup; soda, lM tea-spoonfuls, dissolved in water; ycn .. ,.t, %?'cup; 
molasses, J.:)' cup; salt, 1 tea-spoonful. Stir with a spoon, let it rise once. and 
bake very slowly about 1 hour, or a little longer, as net.>d<..'<l. 

Graham Bread wit h Soda , Started after B r eak.fast for D inner, 
Bake d or S teamed.-Grabam bread that can be started nfter breakfast aud 
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baked before dinner, is made of 1% pts. of sour milk; 2 scant tea-spoonfuls of 
soda, disso1ved in a little hot water: ;.:{ cup or New Orleans molus..~cs; 1 tea 
Hpoonful of salt; and ns much Grnbam flour as can be stirred in with a spoon 
Grease a large bread tin very evenly, as the molasses io the bread renders it 
liable to stick, put into the oven and bake 2 hours. Have the oven hot when 
the bread is put in, and toward the Jasthalf of the last hour Jct it.cool gradun.Hy. 
Or, this bread may be steamed 1% hours, and be dried off in the oven 20 min 
utcs. 'Vhcn it is taken from the oven, wrap a towel around the loaf, the tin 
end u.11, nnd in 10 minutes remove from the tin, and keep the loaf wrapped iD 
the cloth until it is sent to the table. 

Remarks.-! am sorry I can not give credit for the originator of this plan. 
but i1. is too good to lose on that account, especially ns it will help s')mc person 
who may find in the morning that they have not bread enough for dinner. 

Rye Bread.-Set in the evening, with good hops or other goorJ yea.st. 
<i!ld mold it in tl.ic morning, just the same· as wheat bread, only u little stiller 
Let it rise and mold it down again. This mak(:S it 6JX>ngy. After this tl will 
come up very c1uick. Shape it into loaves, and, wbcn light enough, bake it in 
a moderate oven a little longer than ordinary wheat 1.iread. 

Rye and Indian Bread.-Takc Indian meal, 2 cups, make in a thick 
batter with isculding wutcr; when cool add a small cup of white bread sponge, 
a. 1iltlc sugur and salt., and a tea.spoonful of soda, dissolved. In U1iH stir a"
much rye Oour as is possible with a spoon; let it ri~c until it is very ligl1t; tbcu 
work in with your hand as much more rye as you can, hut do not knead it, a~ 
that will make it hard; put it in buttered brcnd tins. uml l(·l it ri<>e for about. l:'> 
minutes; then bake it for l~ hours, cooling the oven gradually for the last 20 
minutes. 

Wheat and Indian Breed, Steamed.-Mola~A. 1 cup; sour milk, 2 
cups; soda, 2 tea·spoonfuls; fiour and Indian meal, of each 1 pt. DmECTIONS 
-Bea.t well together, put into a buttered pan and steam 2 hours.-.ilfrs. Carrie 
Case. 

Remark.9.-Pcrfectly reliable, for I have eaten it of her own make, and I 
shall never forget the "jolly time" we hnd while cn!ing it the first time. 

Brown, or Rye and Indian Bread, Steamed.-Indian meal, 1 qt.; 
rye flour, 1 pt.; stir these together and add sweet. milk, 1 qt.; molru;ses, 1 cup; 
soda, 2 tea-spoonfuls; a little salt, and steam 4 hours. 

:Brown, or Wheat and Indian, Baked.-lndian meal, 2 cups; stir 
into it ~cup of cold water; stir well, and add 1 qt. of boiling water, allowing 
it to cool; then add 1 cup of molasses :mcl n small soaked yen.st cake; then stir 
in sifted flour to make it as thick as pos.-;ible with the spoon and let rise over 
night; knead lightly in the morning, and bake Rlowly. 

Brown Bread, Rye and Indian, New England Style; or 
Steamed and Baked.-Rye flour, 4 cups; Indian meal (the yellow is gcncr. 
a11y used in making any of the brown breads), 3 cups; molasses, 1 small cup; 
cream tartar,% tcn·spoonful; a little salt; mix very soft with sour milk or but-. 
tennilk; steam four hours, and 1J1en bake two. 
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Boston Brown, Baked.-'fake 4 cupfuls of Indian meal nud 4 cupfu ls 
of rye meal (not flour); sift through a coarse wire sie,·e; adtl 2 tea.spoonfuls of 
soda, n litll(' snit, 1 cupful of molasses; 1 cupful of sour milk, nml water sufH 
cient to mnkc a ~ft dough. Bakc4hoursin a moderately heated oven, orwhnL 
would be better, 2 hours in a brick oven. 

Brown, or Minnesota Corn Bread, Steamed and Baked.-Coru 
meal and flour, u1ch 2 cupfuls; sweet and sour milk, each 1 cupful; molasses. 
"cupful; Mlt and snleratus, or soda, each 1 tea-spoonful. Put into round tin 
cans, and sttam 1 hour and bake~ an hour. · 

Brown, or Indian Bread, Baked for Tea.-Sour milk, 1 pt.~ swCet 
milk,% pt.; molasses, 1 cupful; butter,"' cupful; eggs, 3; salcratus, 2 tea 
spoonfuls, or its equivalent in soda; salt,'1 large tea-spoonful; Indian-meal, t 
qt.; flour, t pt. Mix all accordingtogencrnl rules, and bake iu a deep basiu, 
willi ovcfi same beat as for cake, for 17f hours, or thereabouts. 

Indian Bread, Baked.-Takc 2 qts. Indian meal, add 1 large spoonful 
of butter, 1 of sugar, a nttle salt; mix together; pour upon the whole 1 qt. of 
boiling water; then cool with cold water sufficiently to add M cupful of good 
yeast. Let it rise for 2 hours, then add wheat tlour (if the dough is not thick 
enough) so as to gi'"e it the consistency of "pound cake." Put it into deeµ 
dishes, let it rise for 1 hour. Bake in a stove O\'CD. You will find it delicinus. 
-Jira. L B. Arnold, Itliaca, N. Y. 

Indian .Bread, Extra, Steamed.-Buttenuilk, sweet milk and Indian 
meal, each S cups; flour, 2 cups; soda, 2 tea-spoonfuls; salt, 1 tca·spoonful. 
Uix, put into n greased or buttered pan (as all should be), and steam 8 hours 

Old-Fashioned Indian, or Corn Bread.-This is from Mrs. S. N. 
Ross, Spart.a, 0., in Toledo Blade: "The recipe which I have is the nearest to 
the old Dutch.oven corn bread of anything that can now be baked: Two pL 
cups of lodian meal, 1 pt. cup of flour, 2 pt. cups of sweet milk, 1 pt. cup of 
sour milk, % pt. cup of sugar, l tea-spoonful of salt, 1 tea.spoonful of soda. 
Mix, and bake slowly 17f Lours." 

Corn Bread, Southern, Far-Famed.-Tbc following recipes, ob
tained tbrough the Bla<le, give you the different plans of making the eelcbra1ed 
"Southern Corn Breads" and "Southern Corn Doclgers," and will be found 
very satisfactory, nswc1l ns a very healthful form of bread. The first is from the 
"OJd Lady" who always knows how to do things in the "Ilouscholrl" 
line, while the second claims to be an improvement u1JOn that, and the third, 
the latest style of corn dodger, t". e., baked on tins or in a pan, while the old: 
@Lyle or plan was to wrnp them in corn Jm~k s, or paper, wet, and then l1ake 
them in the embers or upon the hot hearth. The " Old Lady" sap1: 

"Tnke2e~.~. beat them well; add 1 pl of watr•r_ and <:lirwr•ll; put in 
1 tca-spooniul of salt, same of yeast powders, and add nwnl t•uou;rh to make a 
batter that will pour out of the pan. Put a table-spoonful or Jard into the bnk· 
ing pan, set it in the oven and let it get hol; pour the batl.<:r Jn it :tnd bnk.e a 
nice brown. I assure you you will never mu lie any other kmd after eating 
\hls "-Old Lady, Mobile, Ala. 
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Corn Bread, Southern, Improved.-"rhis writC'r says: "ln Liu.• 

BUuk I saw a recipe for the •far-famed Southern Corn Bread.' I was raised 

in the South, nnd have n few times eaten bread made in that way; but it is not 

the way we make our bread-and ns I think there is an 'cxcc11encc' about our1, 

l send you the recipe. Take 1 egg, n tea-spoonful of salt and 1 o[ ~a (if the 

milk is veryRour it will take more soda). and 1% pts. butter-milk; then put in 

white corn meal enough to make a nice tolerably tliick batter. It is very nice 

tJaked in a bread pan, but we like it best baked in gem irons, or muffin irons, 

ns some people call them. Whatever it is baked in must be well grca.c;cd and 

1:>moking hot when the batter is put in. Serve while hot. Corn bread never 

:vas intended to be cat.en cold."-Dawtlwrne, La Place, Ill. 

Remarks.-It will be noticed that" Hawthorne" rolls for white corn meal 

'i'he Southern people raise the white corn only, or, at least, almost wholly so; 

and some people, even in the NorU1, think it makes the best bread. It would 

be well, then, to give it a thorough trial in the North, and if it proves more 

valuable than the yellow, let it be raised especially for cooking purposes. I 

would say in regard to the idea that "corn bread was never intended to 1Je eaten 

cold," I think it to be nn error. I like it best warm, still I have eaten it many 

hundred times cold, and enjoyed it very much, although I believe it to be 

healthful while wnrm, ancl I know it is rnthermore pnlatnbleaud pleasant wnrm; 

still, if there is nny left over, I should by no means tl1row it away, but warm 

it up hy steaming, else cat it cold, as preferred, or most com·enient. 

White Corn Dodgers.-'l'akc 1 pt. of Southern corn meal (white com 

meal), and turn o\·cr it 1 pt. of boiling wn.tcr, add a little &alt and 1 egg well 

beaten up and stirred into the batter when nearly cold. Butter some sheets of 

tin and drop your cakes by the table-spoonful nil over the pan. Bake for 25 

minutes in a hot oven. 
Remarks. -Do not think for a moment, that because you may not have 

white corn meal, therefore, you cnn not mnke corn bread or corn dodgers, for 

you can; although the yellow meal may not be quite as nice, yet it docs make 

excellent bread, as well as griddle cakes, too, by using a. very little white or 

graham flour with it. 

Salt-Rising Bread, How to Make.-Knowing my propensities for 

gathering "alnable recipes, a gentleman friend said to me one day; "Doctor, 

the finest bread I ever nte in my life was at Mrs. J. A. Marks' in Detroit. I 

<!\'i"h I had a.qkcd her for the recipe, especinll.v for you." A.J!J. my friend seemed 

·•o enthusiastic over the elegant bread cat11u at the table of ?\frs. Marks !took her 

1Uamc and address and wrote !1er, asking for the recipe. lt1•rc it is in her own 

,.,.ords: "Early in the evening I scald 2 tablc·spoonfuls of com-meal, 

a pinch of salt and 1 of sugar, with milk enough to make a mush; then set in 

:n warm place till morning; then scald a tea-spoonful of sugar, 1 of salt and ~ 

.a.s much soda with a pint of boiling water; then add cold water till lukewarm 

.nnd thicken to a thick batter with Hour, then add the mush made the nigh~ 
before and stir briskly for a minute or two. Put in a close vessel in a kettle of 

warm water, not too hot. When light, mix still, add a little shortening, and 
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mold into loaves It will soon ri'le and will oot require as long to bake as yen<;! 
breud-25 to 30 minutes in a good oven. Great care is required to keep the 
sponge of a uuiform heat (the water should be about as warm as the huncl will 
bear) Tht• finest patent process fl.our is not as good as a lilt le conrs<:r grade
! prefer Knickerbocker-for this kind of bread. A11 dishes u~ in makiug 
should be perfectly clean nnd sweet, scald ing them out with snlcratus or lime. 
water." 

Remarka.-1ily ,yjfe has made many loaves after this recipe, nod, like my 
friend, I must say "it is the finc>:t bread I ever ate." 

Salt.Rising Bread No. 2.-A :Mrs. Bruce, although ~he docs not give 
her whereabouts, tells ''Aunt Nancy," who inquin.'{] thro11gh tl1c JJ[(ule, how to 
make salt-rising bread ns follows, which will speak for !itself, and as many 
people prefer this kind, I give it a place: "Set your rising in a pitcher, a sugar 
bowl. or a. new tin dipper. Either must be sweet. llave ready a crock or pot 
with warm water enough to come even with the rising and just hot enough not 
to bum the finger. Put a plate in the bottom of the crock, so the rising docs 
not scald. Set on the back of the stove or anywhere to keep au even beat. 
I set my rising about 5 o'clock in U1e morning, nod about 10 o'clock I add 1 
table-spoonful or flour and stir. If successful, your ri~ing will be ready to make 
into loaves about 2 o'clock in the afternoon. To set ri!;iing, take 1 table-spoon
ful of sifted corn meal, scald it by pouring over it 1 pt. of boiling water nnd 
stir quickly. 'T'o this add cold water until just hot enough not to l'Cald. Then add 
a large tea-spoonful of coarse salt, a pinch of soda, a pinch of sugnr, nod flour 
enough to make a stiff batter. When risen, sift 4 or 5 qts. flour into U1e bread 
bowl. Make a hole in the center and put in a table-spoonful of sweet lard or 
butter. Pour over this S pt.s. of warm water. Then add your rising. :Alix 
and work in loaves; grease on top This makes 3 large loaves. When risen to 
top of pan, bake. Bake in long, deep tin pans, and from a ~f to% of an hour. 
When done, let remain in the oven about 10 minutes to soak. Do not wrap it 
up, but lay on the table until cool Then put away in a large stone jar. Cover 
closely, and you ·will have nice moist, sweet bread. I use coarse flour to set 
rising and fine to make it up when I can get both. I have had 18years' expcri 
ence, and my bread is No. 1. .. 

Apple Bread, Pumpkin Bread, etc.-A very liirlit, plcnsant bread is 
made in France by a mixture of apples and flour (meaning· wheat flour, of 
course). in the proportion of one of apple!'! to two of flour ("ay cups or pints, as 
you please). The usual quantity of yeast employed as in making common 
bread, and the yeast is beaten with the floor and wann pulp of the apples 
(1lried) after they are boih:d and mashed, and the dough is then considered 
•·set;" it is then allowed to rise from 8 to 12 hours, then baked in Jong loaves 
Verylittlewr.tcrisneedcd. 

Rema1·ka.-This will make nice and very pleasant flavored as well as 
healthful IJread, but I must caution against gmng it too long a time to rise. 
"Keep an eye on it," and when properly risen make into loaves and bake, lest 
some one should go by the "8 to 12 hours." Use judgment in all cases, and 
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U1ere will he but few faiJurcs. I have known my mother and my wife to use 
pumpWns in a similar manner, even with corn meal as well as flour, which gav& 
a pleasant relish to the bread. And if I was a woman I should try peaches 
which had been peeled before drying, believing that I should get a still finer 
flavored bread. Not the sourest, but n medium tart apple or peach only shoulll 
be used. I think the proportion of apple above given is greater than is gcner 
ally used of pumpkin. About 1 cup to eacll loaf of bread would, in my opin 
ion, be enough, instead of 1 of apple to 2 of flour or meal or rye and Indian, 
etc. lt is used willi either or all kinds of bread, when desired. except t.he 
Vien~ 
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PUDDINGS.-Gtneral Rt.marks ancl DfrecHonR.-Puddings are much 
like cak•', and 1~,quire nbout the &tmc manipulation (skillful hand-working), and 
mu<.h the '.".'lmc rngredicnts. Eggs should be well beaten, nnd usually the white;; 
and yolks nrl' beaten separately although not quite so C.\'scntinl; hut if so beaten 
the yolk<> ~hould be beaten into the sugar before creaming in l11c butler, then 
the whites, having been well beaten; savfog the whites of a suflicicnt number; 
when dcl'>ircd, to frost the top of a puddiug-Jattcrly called a mOringur-, made 
by whipping the whites of three or four eggs to a froth, with a. tablespoon of 
powdered 8ugar to each egg used, with a little lemon juice, or such other fruit 
juice, as orange, etc., or some of the flavoring extracts, as rose, cinnamon
waters, etc., as you have or prefer; the pudding, when just done, to be carefully 
drown to the mouth of the o\·en and covered ·with the frosting, or mCringU£, 
and a few minutes more given to nicely brown it; then taken bot to the tal>le
nothing, it seems to the author, is so out of place as to pretend to have a pud
ding, just baked, come to the table only Juke-warm (half cold); for me, I tell 
them: "Save this for me till tea-time, as I love cold pudding very much." 
But, of course, I would not add: " I dislike a half-cold one," but I do dislike 
them "all samee." Bread puddings, or those made with corn-stnrch, rice, or 
fruits, require only a moderate oven to bake them; while butter or custard pud
dings require not only a quick oven, but should go into it as soon as all the 
ingredients are mixed in with a final thorough beating, or stirring, and placed 
in the oven at once. 'fbe pudding-dish should always be well buttered, and, if 
to be a boiled pudding, the cloth must be first dipped into boiling hot water, 
then well floured on the oulhide. If boiled in a basin or mold, it must be but
tered, a.nd if a cloth is to be tied over it, it is to be fI('atcd U1c same as for boiling 
in a. cloth; th('n when done, either way, dip into cold water, which will allow it 
to be emptied at once, wiillout sticking, into a suitable dish to place upon the 
table; but always keep covered wiU1 the cloth ora napkin until plnce<J upon the 
table, but there oaght to be no delay in serving after it is emptied ont of the 
cloth. It is usual to direct that "puddings be tied loosely," but you ·will see in 
the first receipt, that this plan is wrong, as it gives too much chance for water to 
get in and make 01em "soggy.~' Steam puddinf,rs often swell up and crack 
open-a sure sign of tightnes.s. In boiling a pudding, remember thi.s, the water 
must be boiling before the pudding is put in, and not allowed to slacken lest it 
becomes clammy or" soggy," as the sailor calls it iu the first receipt. Keep the 
pudding al'lO well covered all the time by pouring in boiling hot water, if 
needed, from time to time. To prevent the pudding from adhering or .sticking 
M> the ketue, cloth or dish, while boiling move it occasionally or else put a. tin 
cover of some other dish into the bottom of the kettle. to make at least half an 
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incl1 space from the kettle-the rim around the cover docs thi!-.. To show the 

~~~:3~i~1:e~~ ~~1~~t1~~t~n;;i:h~i1~~~~~~:~u~ l~~cU:,~ ~r:~ii~>n;r!:mN~: :Oer: 
to Liwrponl-in which ca._~. of course, eYcn the> hnlf of the Christmas plum 
pudding sn\•cd (?)the ship and quickly brought nll Ntfcly to their desired 
bavc:n. Note well the instructions gi\'en in the re(·dpt part of tllc itt:m, as tl1cy 
will all be found correct and worthy to lJc followed, on land as well as on the 
sea. 1 take ti.Jc item from the Detroit Free Press, but it originated witlt the 
1~·mes, as credited above. It is as follows: • 

English Plum Pudd.ing.-lt was about the stormiest voyage I ever 
~. We left the Hook on November 5, 1839, in a regular blow, and struck 
worse weather ofI the Banks (New Foundland), and it grew dirtier e,·ery mile 

. ~:~ !?n;:t~~~~e ~~~:~~~~:~~~ ~z~~~::~Jt~~tt;.~,~~~~i?t~~::i~1!£1~~l 
and the nearer we got to land according to our dead reckoning (for we hadn't 
been able to take an observa1ion) the mote cross-grained he got. I was eating 
my supper on the 24th, when the steward he comes in, and says be, "Captain, 
plum pudlling to-morrow, as usual, sir?" It wouldn't be polite in me to give 
what that captain replied, but the steward he didn't mind. All tliat night and 
next day, the 2:.lth of December, it was a howling storm, and the captain he 
kept the deck. About 3 o'clock Christmas day dinner was ready, and a 
precious bard time it was to get tliat dinner from the galley to tht' cabin on 

~~:~nJo~~n~1~nf:~sse~.~.3~s~~·~·~ ~~~r p~dedj~!f;, '~t~ 0~~~:a~d· ~~t~o~1~~~~ 
~~~~i!~~d~:i~~le ~; ~i~}to~t~=r;1l~~ bree~~~,~~fa~n tl~~pihc%5b~up~~8!1i1, 
Kind of how it looked as if the old man had wanted to give Wmsclf some 
heart with that pudding, and now there wasn't none. I disrcm1::wbcr whether 
it wasn't a pai:;scngcr as said "that, providing we only reached part safe, in 

~1~~f ~eilfodrd~~f:rf~~n~rwil3i c~~:C~bi~!~e~:gu1aWo::. thju~~d the~0 t~~s~~~ 
he came into the cabin with a dish in his band, sayin~: "There is another 

~l1~~ 1111~C 01~ b~~~:1k~~!d·~t~l'~\;~t ~,~aa ~~~-f~~7'fhr;1g~:1~¥n~0~~/:ut~t0i~~~ 
hunks, helping the passcngt"r last, with a kind of triumphant look. He hadn't 
swallowed more than a i::ingle bit than tl1e first mate he comes running down, 

~~>~" sa};jj~~~ ·~~~n;~1e 1l}!~<l\ ~11 !~Ea!~~1;~~rtl~}~v:.~h~n '~~~1el~e~r:~~lt~~!r~~ 
points more northerly, sir, and the Lord be praised." Aud the captain, hi~ 

k~~~~~c~h~1i1~uJldi~~n~o~~d 1}~tcll l:J~!l~·nSnl~c ~~ft u~~ ~,~~k~'"~s~n 6~~%~'o1 
three dnys nfttr that, though a ship that started tl1e day bcfore us from New 

~~:r:~~~ ~n~~~~:~~~::fa~::~~~~:~~~:st~t~~~~~d:f ~!~~
1

~\~:~!~~:l~~i
1

ti:!n11: 
b~:l,8 ;~~"1~~;~!~~~.11~~0t~~r:C11~u~~~ t~f~t. in ;o~1~:l;i wa!:~~>Oautst&~ ~:i~ ~~ 
sifted flour. Break three eggs, yolks nud all, but don't beat them much. Ilavc 

~e=n°!~;u~r°~aft~uy~;i~:!mmr~~u~~d ,Wt~,ten~11a1fi11~ :~:!Jf~)in~~f'~~f~~;.~ 
kept a cow on board of ship m those days-say to that four ounces of white 
sugar. In old days angelica root candic<i wns used, it's gone out of fashion 
now. [Angelica grows ttll O\'Cr !he l 1 nited States. as well as Europe, has 
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~~~:}~~l.l~~Ef\~:~,:!,D·:~fi~~~i~1~·~;::~i~~~\~~~tt~~J\:i.J~~~1k~~;~ 

~~:~:~~;~li~f~~~1~~~g;Ji~~I:~f ;~~1~~~~~1~~~§ 
purpiucum (<1uecn of the tnl'ndow). DosE-of the powder 30 to 60 grs.; of the 

giEf.~i~:;~~dt;4:gf ~[~~~~!~#~~:Ji~~ti%~:.i~ri~f ;{~l~~ 
the milk la~t in which you put half a glass of brandy. Tnke a piece of linen, 
big enough to double over, put it in boiling waler, squeeze out all the water, 
and flour it; turn out your mixture in that cloth, uncl tic it up tight; good cooks 
sew 1~p their pudding bags. It c:m't be squeezed too much, for a loosely tied 
puddmg- is a bo~gy tiling, bccuusc it won't cook dry. Put in 5 qts. of boiling 
water, nnd let 1t boil 6 boms steady, covering it up. Watch it, and if the 
d'i~~.r "~i\~;~~l~~,~~cc~scmZ~u~oH'.ng wnter. This is a real English plum pud-

Remarks.-It has always appeared to the author that an occa.sionnl incident 
like the above sea voyage, in connection with a recipe, or receipt, (recipe is the 
proper spelling, but receipt is much the more common manner of speaking), 
not only gives relic[ to the mind from the sameness of the receipts, or descrip
tions, but also helps one to remember the modtM qperandi (manner of operation) 
of thr whole instructions nnd directions of the receipt. 

An incident like this one here given "-ill also give a. subject for conversa
'fion, and also call for the relation of other incident.s known, or passed through, 
by some of tho.-:e who may be gathered arouud the Christmas hoard, when the 
old English plum pudding, ''with no nonsense about it,"will be reproduced, if at 
no other time in the whole year. So I trust to be excused for the space the 
story part of the receipt occupieR. I think, generally, there is no instruction to 
remove the drv membrane, or sl..-in, as the sailor calls it, from suet; but it 
ought to be do;1e, as it is not only indigestible, but bard to chop, becoming 
more or less stringy and troublesome while chopping. I will give a few more 
plum puddings, for variety's sake. It is to be understood that when plum 
pmlding is mentioned, it always means a pudding to be boiled. 

Plum Pudding No. 2, and Sweet Sauce for Sa.me.-Bread 
crnmbs, 1 lb (3% cups); sweet milk, 1 qt.; cg~, 6; sugar, l cup; suet, chopp«l; 
English currant~. and raisin..<1, each, 1 lb.; sliced and chopped citron, Ji lb.: 
cinnamon, clovei., nutmeg and allspice, each, .% teaspoonful; sifted flour to 
make a thick batter; pour into the flannel cloth (see general directions), tie, 
lcavin.~ very little room for swelling, and plunge into a largo kettle of boiling 
watC'r, and boil for 7 hours, in a well covered kettle, pouring in boiling water. 
if needed, to keep the pudding covered all the time. This pudding, says a 
lady writer, in th<> Fre~ Prw1, will keep for <;everal weeks, and is nearly ti' 

good steamed, RS when first boiled. 
Sauce for Same.-Sug1u, 4 tR.hlr"poonsful, nibbed to a cream wit) 
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butter, 2 spoonfuls, nuc.12 of flour: then add boiling water, 1 pt., or still bette;r, 
Borne of the boiling water in which the pudding wns boiled, sume amount 
tlavored with lemon or vanilla. "A tin fire-pan, or small tin cover, bottom 
upwardq in the bottom of the kettle," she says, •·will prevent the pudding 
from burui11g." 

Remar/.:s.-Tbis, to the author, only seems to lack a teaspoonful of soda, 
and 2 of cream tartar, but if light enough without them, nil right. Of course 
any other extracts as orange, rose-water, or cinnamon-water, can be used, if 
prefcm:d, with any sauce. But the author would like to sec the family in which 
the above or the following pudding, (made to Englishmen's taste, in rhyme,) 
"will kce1> for several weeks," unless put "under lock and key." 

Plum Pudding to Englishmen's Taste, No. 3, In Rhyme.-

~g !i1a~~t~~r~~d!~~ ~0~1Wgs~~~~~~e~aste, 
Take of raisins, a.nd currants, and bread-crumbs, all round; 
Also suet from oxen, and flour a pound, 
Of citron well candied, or lemon 11.S good, 
·with molasses and sugar, eight ounces, I would, 
Into this first compound, next must be ha!'!tccl 
A nutmeg well grated, ground ginger well tastecl, 
'With salt to preserve it. of such a teaspoonful; 
Then of milk half a pint, and of fresh eggs take six; 
Be sure after this that you properly mix. 
Next tic up in a bag, just as round as you can, 
Put into a capacious and suitable pan, 
Then boil for eight hours just as hard as you can. 

Plum Pudding, No. 4.-Sifted flour, 3 cups; eggs, 3; a wine-glass of 
molasses to color it; milk, !:'!?' pt.; finely chopped suet, 1 large cup; English 
currants and raisins, each 1 cup; mace, cloves, and cinnamon, ~ teaspoonful 
each, or to t::i.stc; soda, 1 tcuspoonful; cream of tartar, 2 teaspoonfuls: boil for 
at least 27' hours 3 is still better. The 2%' are sufficient to cook, but the other 
half-hour's boiling gives a certain lightness to the pudding, which is greatly 
to be desired. Eat with any good sauce. The following eitller with lhe vine-
gar or brandy i9 good: 

Pudding-Sauce-Fast or Spirituous.-Sugar, 2 cups, dissolved in 
boiling water, M pt.; flour, or corn starch, 2 tablespoonfuls, worked smooth, in 
col<l water, 1 cup, ancl stirred into the boiling sugar, with nice butter, the size of 
nu egg, (hen's egg:); then add two or three tablespoonfuls of good vinegar (more 
or less as a slunp or mild taste is preferred); or brandy, or goo<l wine, in like 
quantities to suit the taste of self or guests, with cinnamon, nutmeg, or olller 
flavor, ns you like. 

Plum-Pudding, No. 5.-Suet, chopped fine, English currants and 
raisins, each 1 llJ.; flour, lM lbs. (about 5 cup!"i); cloves, cinnamon, and nul
mcl:,'11, each ~ teaspoonful; l'lalt, 1 tablespoonful. Mix all well together and 
add molasses, 1 cup; su.rrar. 2 cups; eggs, 7; sweet milk, M pt. ~lake over 
night, in the morning tie in n cloth and boil 4 hours. To be eaten with sweet 

Any of the above s:auces are known as "sweet sauce." 
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Remar.i.:t.-Salt, the author considers, ns important in puddings as in bread or 
~kes, although it is not alwnys mcntione<l. [See, also, "Suet Puddings. 
Stearnc<l."J 

Christmas Plum.Pudding, No. 6, Old Style.-Slonc 1% lbs. of 
raisins, wash, pick and dry }€ lb. of currants, mince fine ;..1, lb. of suet, cut into 
thin slices }f lb. of mixed peel (orange nnd lemon), and grate fine 3{ lb. of 
bread-crumb~. When nil these dry ingredients are prepared; mix them well 
together, then moisten the mixture with 8 eggs, well beaten, and one wine-glass 
of bmndy; i;tir well, that everything may be thoroughly blended, and press the 
pudding into n buttered mould; tic it down tightly with a floured cloth, nnd boil 
6 hours. Ou Chri:..tma.,-. day n i;prig of holly is usually placed in the middle of 
the pudding, and about n wiue-glnss of brandy poured round it, which, at the 
moment of serving, is lighted, and the pudding thus brought to tbe table encir
clc<l in flamcs. 

Rema1·k8.-,Vitb half-a-dozen [>!um-puddings uoue uccd go without a 
Christmas day, certainly. The only point that seems to me unreasonable is the 
long boiling, 8, or even 6 hours, which appears to be more thnn is needed. A 
circle of three Indies, to whom I referred the matter, gave it as their judgment 
that 3 hours would be sufficient. Let English people stick to the old custom, 
but American'> \viii find that from 3 to 4 hours will cook them perfectly. [Sec 
the Paradise Pudding below, which is only to be boiled 2 hours.] A winc-glas::i, 
at least, of brandy is alruost universally put into the sauce upon Christmas 
occasions. 

Paradise Pudding.-Pare, core and mince 3 good-sized tart apples into 
small pieces, and mix: them l\iU1 ~i lb. of bread-crumb"!, 3 eggs, 3 ozs. of cur
rnnts, the rind of one-half lemon, ~wine-glass of brandy, salt, and grated nut
meg to taste. Put the pudding into a buttered mould, tie it down with a cloU1, 
boil for 2 hours, and serve with sweet sauce. 

&marks.-These fnncy names, no doubt, arc calculated to convey the 
Idea that the arlicle is to be very nice. 'l'bc author would prefer to sec more 
common names used, but he takes them as he finds them, so long as the 
article itself, like this pudding, is really nice. "Angels' Food" has been recently 
advertised; so these dear creat11rcs will not have to ''Jive on air" m11ch longer. 

Cottage Pudding, or Pudding Baked as Cake, No. 1, and 
S::i.uce.-Eggs, 3, well beaten; sugar, 2 cups; butter, ~cup; sweet milk, 1% 
cups; baking powder, 1 tea-spoonful; flour to mi1ke m1 cake batter, to dip with 
spoon into a cake pan to bake. To serve, cut iuto suitable piccc!J, for a saucer 
or side-di.shes, with the following sauce: 

Lemon Sauce for tlie Pudtlin,?.-Boiling water, 3 cups; sugar, "U cup; but
ter. half the size of an egg. Mix. Boil a lemon and cut it into small pi(.'('CS 

anrl add to the sauce, putting at least one piece to each dish or pudding in 
serving. 

Remarks.-! first ate of this pudding at the City Hotel, Winfielcl, Kans., 
kept at that time by S. S. Major, aml was so well pleased with it that I got him 
to take me to the cook, who kindly gave me the recipe, a.'I above:, which has 
proved itself many times since, and it \\'ill please all who try it carefully 
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Cottage Pudding, No. 2, With Sauce for Sa.me.-Sifled flout 
(flour should always be sifted), 1 pt.; white of 3 eggs, beaten to a stiff froth; 
butter, 3 table.spoonfuls; sugar, 1 cup; sweet milk, 1 cup; baking powder, 3 
teaspoonfuls. Mix, and sprinkle granulated sugar over the top. 

&ucefor tlte&me.-Sweet milk, 1 pt.; sugar, M cup; yolks of 2 eggs. 
beating and stirring well while being boiled together; flavor with Jemon. Of 
course, any other flavor can be used. 

Cottage Pudding, Quickly Made, No. 3, With Sauce for 
Same.-Sugnr, raisins and sour cream, each 1 cup; flour, 2 cups; soda, 1 tea
spoonful; 2 eggs; % grated nutmeg; bake in Jong cake tin. 

&iuce for Same.-Sugar, 1 cup; butter, M cup; flour, 4 heaping table
spoonfuls; rub all wen togeU1er, and grate in the other bnlf of the nutmeg and 
pour on OOilingwnter, S pints; let it boil up once, and it is ready for use. Use 
freely, ns there is plenty of it; and light cottage puddings take up snuce as 
freely ns a toper does whiskey-all he can get. I can take the sauce freely, but 
beg to be excused on the whiskey, alUlough I do not object to a little spirits in 
pudding sauce. Sugar makes it palatable, if but little is used. 

Cottage Pudding, No. 4, Steamed.-Sugar and sweet milk, each l 
cup; melted butter, 3 ta.ble·spoonfuls; 1 egg; flour, 1 pt.; soda, 1 tea-spoonful; 
cream tartar, 2 tea-spoonfuls. Steam in suitable dish l}i hours. Serve wiLh 
any sauce desired. 

Custard Pudding.-Sweet milk, 1 pt.; peel of 1 fresh lemon; Jump 
sugar,~ lb.; cg~, 4. DrRECTJONs---Shred (cut in long thin strips) the lemon 
peel very fine, and put it into the milk, bringing to a boil; then take out the 
peel and add the sugar and pour the scalding milk upon the eggs, which have 
been well beaten. Put into a. basin or tart dish, and set in a sauce pan with 
boiling water to reach only ha1f way up. Do not boil the water, but keep it at 
bubbling heat for 20 minutes, or until the custard sets. 

Remarks.-Very nice, hot or cold. Orange or other flavoring may take 
the place of lemon, if preferred. 

Pudding with Chopped Eggs, a la Creme.-Boil 6 eggs hard, 
chop fine; have grated bread sufficient. Put into a buttered dish, alternate 
layers of the chopped egg and grated bread to fill the dish, or nearly so; put 
butter in small bits, 1 table-spoonful over the top; a lilt\C snit nnd pepper; then 
pour on boiling sweet milk, 1 pt. Bake to a light brown. To be served warm 
with very nice butter. 

Cream, or Custard Pudding, No. 1.-Sweet cream, 1 pt., into 
which stir smoothly fine sifted flour, 1 cup; put over the fire nnd stir until 
quite thick, take off, and when cool, stir in 4 well beaten eggs; white sugar, 2 
cups, and chopped citron, 1 cup_ Bake till set only. If a custard is baked 
too long it becomes watery, which is considered to spoil L~cm. To be eaten 
t.'Old, with or without sauce as preferred. 

Custard Pudding, "Dandy," No. 2.-Sweet milk, 1 qt.; flour, 2 
table-spoonfuls; white sugar, 5 table-spoonfuls; a pinch of salt and n little mace. 
JlmECTJONS-Mix the fiour, salt, mace and 4 spoonfuls of the sugar with the 
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milk; beat the yo.ks or the "'bS'S nnd stir in also, and place in Oic oven to bake, 
stirring with a spoon 2 or S umcs n.ftcr pulling it into the oven, which prevents 
the Hour from settling: bent. the white of the eggs with the otJ1er spoonful of 
sugnr and spread on the top, jm;t before rlonP: rcplnec iu thr oven to cook the 
eggs nod to give t.he top n nice brown. Serve with a little granulated or pow· 
dered sug1\I'. 

&marks.-Thc word "dandy" here simply1m::ms "tip top," or very nice. 

Snow Pudding, With Gelatine, Very Nice-No. 1.-Pour boil· 
ing water, 1 pt., oYer % box of Cox's gclatinC; add sugar, 2 C'nps, to the juice 
of 2 lemons; put peel and all in, and ma~h all together. L<:t•i-.immer till the 
gelntine is dissolved; when ouly lukewarm, strain through a thin <:10U1 into t11c 
dish in which you are to send it to tlie table. 'Vhen cold nnd formed, or hard
ened, beat the whiles of 3 eggs to a stiff froth, with 1 tahJc..,_c;;poonful of pow
dered sugar, and place on top. And if, on e15pccial occasions, you would give 
variety, make a soft.boiled custard with the yolks of the eggs nnd sprend a 
layer over the white; then put bitil- of any jell, or bits of different-colored jell/\ 
tbickly-i. ti., M to 1 inch ttp!ut-over the top of :l.IJ, so that roch gueet will 
have Revera! bits in the dish.-Jfi-13 Tillie BraMtaw, DetrtJit. 

The following sauce is from the same person: 

Snow, or White Pudding Sauce.-Bent powdered sugar l cup, 
with butter, 34 cup, till white and foamy. Just before ~ndin~ to the table, add 
2 tea-spoonfuls of boiling wntcr, no more, no le~ci. If rightly ma.de, it will drop 
from the !!poon, white nud li~ht ns snow. 

Remtirka.-The lady who gave me Lh~e recipes "1\S the daughter of n 
special friend of mine, with whom I have frequently ,diiwd, aud therefore know 
her ability and taste in getting up very nice dishes. 

Pudding Sauce, Strawberry Color and Flavor.-Rub butter,~ 
cup; SU!!':lr, 1 cup, to a cream, adding the beaten whit<' of 1 <'gg and 1 cup of 
nice ripe strnwbcrrics, thoroughly mashed. This, in the 1-l<'!t'l()n of strawberries 
or other berries, gives n mN.· <'olor, a.ci well M flavor, to lhe ~'l.uce. 

Snow Pudding, with Corn Starch, No. 2. - Dissolve, or nib up 
smoothly, 3 table-spooufuls of corn starch with cold water; then pour on 1 pt. 
of boiling water; bC"atycll the whites of 3 eggs and f:tir in, it all being done in 
n. suitable earthen dif;h, to steam it in 10 or 15 minutes. 

&11Cti for Samc.-Bcat. the yolks of the eggs into 1 cup of sugar, then the 
same n.monnt of sweet milk, and 1 table-spoonful of butter; boil till quite 
thick. If enough is ma.de to leave over, it is nice cokl at tea.time; many prcfrr 
Jtrold. 

Sauce for Puddings-The Author's Favorite.-Tlle best sauce to 
suit me is made by using rich cream with plenty of pulverized sugar, so the 
spoon will fetch it up from the bottom of the "boat," or bowls, at every dip-
and I like to dip deer· every time; milk does very well, but it is well known thnl 
it is not so rich as cream: but hn.lf-and half does excellently. Use any Havur 
ing you please; gm.led nutmeg is the most <.-ommon with cream sauce. 

"' 
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Tapioca Pudding, No. 1.-Swcct milk, 1 qt.; tapioC'n, l cup; cg1:,"8, ~. 
,sugar, 4 tablespoonfuls; butter, half the size of nn egg; n little sail, nutmeg to 
taste. DIRECTIONS-Put a part of the milk upon the tapioca for 1 hour; beat 
the eggs nnd sug:u together; mix all and hnkc. 

Tapioca Pudding No. 2.-Tapioca, 2 cups; sweet milk, 4 cups; eggs, 
.f; huller. 1 hcuping tablc·spoouful; sugnr, 1 cup, 1Jr to tn.<1tc; a grn1c:d lemon 
peel impro,·cs iL DrnECTION:;-Sonk the tapioca in the milk 1 hour; then put 
into a rice kettle, or tin pail. set in an iron pot, or kettle, of hot w:itcr, and cook 
till soft. When soft, or done, put into the baking cJi..,h, with the lmuer, eggs 
well beaten, s\lgar, lemon peel, etc., and bake al1ont lf hour. Orange peel 
may be used in the 83mc manner, or it nrny be flavored with any fruit extract 
desired. [A rice kt'llle is a double dish, or double kettle, on the same prindple 
as a glue pot (generally wade of tin), smaller nt the top than bollom, to allow 
a.nothcr one made smaller ot the bottom than at the top, to set insicleof it. 
The inner dish hn.s n cover, and the outer one a lip, or no,,c, to nllow pouring in 
waler, as may be necessary, while cooking the rice or other nrticlcs which l.mrn 
easily, if not surrounded with water. Tinner~ know them as rice kculcs. 
They arc cxccc<lingly handy for cooking, not only rice, but tapioca, sago, oat 
mcal,etc.J 

Tapioca Pudding, with Apples, No. 3, Without Milk or 
Eggs.-Tnpioca, 1 cup; water, 1Yz pts.; npplm1, 6 good gizccl tart ones; sugar, 
lemon or nutmeg. DIRECTIONS- Soak the tapioca in water over night. 
Pnrc :met punch the cores from the apple~. with a tin apple corer-a piece of 
tin rolled into cylinder ~h:1pc, 3.hout ?8 of an inch in diameter, and soldered. 
togcther-(at th(' proper time to have the pudding ready for dinner), and place 
U1em inn pudding dish, fill the holes with sugar and sprinkle some O\'Cr them, 
grate on nutmeg. or put on powdered cinnamon, or other flavor, ns preferred, 
pour over a cup of water nnd bake till quite soft: then pour O\'Cr the lapiocn in 
the milk, and bnkc ~to 1 hour. (Sec nlso •· Dm1i!'>h or Tupioca Pudding.") 

Sa•1cc for Same, Dard.-Butter, 1 cup; powcll'rcd imgar, 2 cups, wine,% 
cup, or brandy, 2 table-spoonfuls; the juice of l lemon or orange, and nutmeg, 
1. grntccl First beat the Sligar and butter to a crcnm, then ndd the wine or 
brandy, arnl the lcmou or urangc juice, and the nutmeg, stir all we!\ together 
and Sl!t on ice to cool, if you have it. The wine, or bnrndy, nncl lhc fruit juice 
may be left out, nmlstill you have a nice sauce, goocl enough for anybody; but 
as some persons will use them we have to give them. 

Sago Pudding.-Sag-o. 3 tablespoonfuls; milk, 1 qt.; ueel of 1 lemon, 
nr1tmeg, ~1' of 1, eggr.;, 4, a little salt. D11tr.:CTION<;-Boil the sago in the milk, 
in the rice kelllc (double kettle) till done: rcmO\'C from fire, and when cool stir 
i.n tl1e beaten eggs, snJt nml scn,,oning, and bake nhout 1 hour. 

Sauce fur Same. -Eat with sugar and cream, if you have it, if not rub l 
bntter to 2 sugar~. with a little nutmrg, if the pud(ling is not highly flavored 
Almost any pudding is nice to be ~::ilen with plenty of sugar and rich cream 
Even milk <ltlCS pretty well. if rich with su,!!llr nml nutrucglruust people like the 
tlavor .Jf u,1tmcg), at lcasL 1 have yet to fintl tL.e first one wlto does not 
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Orange Pudding.-Pccl and slice 4 large oranges, lay them in your 
pudding dish and sprink le over them 1 cup uf sugar. Beat the yolks of 3 eggs, 
~cup or sugar, 2 table-spoonfuls of corn starch, nud pour into a quart of l>oil
iug milk; let this boil and thic\..cn: then let. it cool a little. before pouring it 
over the oranges. Beat the whites of the c>ggs nnd pour over the top. Set it 
tn the oven to brown slightly.-Jfrs. ll. JlcK. vf Jackson, Mich., in Farm and 
Firr.ljtde. 

Pop-Corn Pudding.-Swcet milk and pop-corn, each 3 pis. (each ker
nel must be popped white, and uot a bit scorched); eggs, 2; sall, Yi teaspoonful 
Bake% hour. 

&uce for &l'M.-Swectcned cream or milk. 

Chestnut Pudding.-Pccl ofI the shells, cover the kernels with water, 
and boil till their skins readily peel off. Then pound them in a mortar, nnd to 
every cup of chestnuts udd 3 cups of chc.ppcd apple, 1 of chopped rnisins, % 
cup of sugar, and 1 qt. of water. Mix thoroughly, and bake until the apple is 
tender-about 76' hour. Serve cold with sweet sauce . 

.&marks.-Whoever loves chestnuts (and who docs uot) will like the fti1sor 
of this pudding. Take out a chestnut from the Uoiling water, and drop it into 
cold water a moment, nnd tf the dark skin will rub ofI with the thumb and 
finger (which is called l>1anching), they have boil1..'<l enough. 

Salt Pork Pudding.-Chop Yery fine 1 large cup of salt pork, which 
bas been sliced nnd soakl..-d in milk over night. Add to it 1 cup of mo'.ilSSCS, 
with 1 tea-spoonful of i.alcratus or so<ln stirred into it. Three-fourths <'llP of 
sweet milk, 1 cup of stoned ruisins or currants; 1 tea-spoonful each of ground 
cinnamon, cloves nod nutmeg. Add flour enough to make as stiff ns a IJcrry 
pudding. Stcnw in a cloth or boil for 4 hours. 

Sauce for Same -For a sauce take I cup of white sm:;nr and ponr over it 
the same quantity of boiling water; when melted stir in two well beaten eggs. 
Flavor ·with vanilla or lemon 

Remnrks.-lf made nicely it will equal rock cake, nnd keep well. if made 
in Jnrgequantilies. 

Fig Pudding, Bolled.- ·· Cooking for Invalids" directs Ii~ puddings 
to be made n.q tallows: Vbup ~lb uf rigs very finely, mix witll them c.-oarse 
sugar, 14 lb.; mola .. '!<;CS, 1 tnlilc·spoonful; milk, 4 lil!Jle i.pounfll\!'1; !lour. ~ llJ. 
(1 :t:I cups). suet, chop1)(.>tl, % llJ. ~ 1 egg am.I. n pinch of grated nutmeg; put the 
pudding into a bultcrctl mould. aud lJuil 5 hours. 

Jlemm·ks.-Nothing said uh .• ut a sauce, but any of the ''sweet sauces" 
would he nice for it; or the •· sweetcne<l cream," as the prune pudding helow. 

Prune Puddmg. -Pml'l.'S, ~ lh., boiled sul"taml 1hick. rcmMc the pits, 

~~;P li~~;k~n~l li::;t ~~"~::;:~ ~~~:r ~u:c:~:;e~~~I t~~u::11:1~11~1lfk~ ,~f~~;\J~;:::; 
to smt. 

Apple Pudding, No. 1, Dutch.- Flour l pt (l3!J cups). wit, !4' ten 
~poonfuJ, Lakin:.; I>0Wtlcr, 2 te8. $pvunfuls. vt ! uf l·rcum ut Utrtu.r, suJu.. ~tea 
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spoonful. Rub 1 tablt..-spoonful of butter ilito lllf• 0<.tur, Beat 1 egg and add 
to it, and % of a cup of milk. i\lh. tllt flour into n dough thick enough to 
sprcnd % an inch lhick in a bakin~ tin. Peel and cut in {'ighths 4 apples and 
place tbcm in rows in the dough, narrowest edge down. t4prink1c over it 9 
table spoonful!; of !'llgar nnd h:tkc in a c111ick oven 20 minutes. Serve with tl1e 
following: 

Lemon &uc~ for &une. -One cupful of sugar and 2 cupfuls of wnter put 
on to boil; 3t('a-i:poonfuls of corn starch into a little cold water nnd stir into the 
boiling c;yrup; cnok nhout 8 minutes, adding a little more water when thick; 
juke nnd grated ri nd of 14 n lemon, 1 tablespoonful of butter; stir until tbc 
butter is mcll<>d and scrv1• at once. ITEMS-It is well to have the pan buttered 
and CVt'l'Jthiug ready before wetting up U1e dough. lf the dough il'I too soft it 
will rise awl fill!; just thick enough to drop ruid to spread.-Bltlck D<m~lwld. 

Apple, Peach, or Other Fruit Pudding-Pie, or Pie-Pudding, 
No. 2, Yankee Style.-Sweet milk, l cup; 1 egg; buttrr, 1 tn!Jlc-r-1poonful, 
heaping; lmking powder, 1 tea-spoonful: fl.our, 1 cup, orsullicicnt.10 111uk<'rali1cr 
a 1hic·k hnttrr ("hatter" means like cake-better to bamlle with n. r.poon, or to 
pour olll); •~ litli(' salt; tar!, juicy apples to half fill nn earthen pudding·dish, 
Om.Hc·no::-<&-Stir the baking powder into the sifted flour; melt the butter, bea1. 
the cg~ and stir nil well 1ogc1her; having pared and ~lict'C.l the npplcs or peaches, 
buttered the dish and laid in the fruit ti) only hnH fill it, dip the batter over the 
fmit to wholly C:O\'Cr it, as with a crust; tl1e dish should not be quite full, lcsl 
us it ri!,ICS it runs over in baking. Bake in a ruodc:nite 0"..:n to a nice brown, to 
be done just "at the nick of time" for dinner. Turn it bottom up upon a 
pie-plate, and gmtr over nutmeg or sprinkle on some powclncd cimmmon or 
other spices, n.~ preferred; then sprinkle freely of nice white 6Up;ar over all and 
<trrv~ "<Vith SW('(•l('ncd cream or rich milk, well S\\-H•f('nC'd. P<"achc:i, pc11rs, 
~trnwhcrriPf:, r:i~hcrrics, blackberries, etc., in their i-cawu, work cc1unlly as 
well as upp lc~.-Jfrs. &o·a!L A. Earley, Ml. Pleas(LTll. Iowt. 

Remru·k ... -This plan avoids the soggy and indi!-('1·stible bottom crust of pie; 
nnd it mat1ers not whether you call it pie or pudding, it eats <'<Jllnlly well, even 
cold, with plenty of sugar and milk, having the cream stirred in. 

Apple Short-Cake Pudding, No. 3, With Sour Cream and 
Buttermilk.-Fill a square, deep bread·tin ~~or % full of pared and ~liecd 
tart apples; mnkc a th ick batter of ~cup each or sour cream nnd buttermilk, 
1 tea-spoonful of sa\cratus, n little snll, and flour, silted, to make quite stiff,~ 
little s1itrer than for cake: turn this over tbc apples; hnke40 minutC'R, and serve 
with 1muce, or tream nnd sn!,!nr .... ith nutmeg. 

RruwrkA-.-Other fniil. <L" pe:iches, etc., will do nic('ly wilh Lhi" n.s well as 
the No. 2, above; nor would :m t'!!g in the batter hurt it a bit. 

Sweet Apple Pudding, No. 4.-Swe<:I milk, 1 qt.: <',irga, 4; sweet 
appl~. pnml 11nrl chopped, 3 rounding C'Ups: a lemon, nutnu:g and cinnamon 
~odtL, "ll·a-spoonful; vinegar enough to dk<iolvc the soda; flour tc. make as 
r~k,. hMlt;>r. DTRECTIONs-Gmte off % the rind of the lemon, using all the 
Jllit..a:, lH::•l the yolks very light; add tht• mill:., ~1··i'-OuinC! rnHl ~lir in tlour f(I 



PUDDINGS. 311 

m11ko ralhcr tt lbick batter, and stir hard 5 minutes; tbcn stir ia the chopped 
apples, then the be1ll('1t white.CJ, and finally the soda, dissol\'Cd in a Jillie vinegar, 
mixing all well Bake in 2 shallow dishc~. to t>nsure cooki11g tbc swt.>Ct apples, 
which require more cooking than turt one...'l-about 1 hour-t'overiL'tg the top 
with parwr the la."it half hour. To be eaten hot with <'rC"am, or milk ttml subrar. 

Apple Charlotte, or Bread Pudding With Tart Apples, No. 5. 
- £utter) our pudding-dish, line it with bread buttCr<:tl on both si1lt·~; put a 
thick layer of ariplc.ti, cut in thin slices, or chopptd, 1mgar, Ii little cinmunon 
a.nd butter on top, thco another layer of bread, apple.,,, sugar, cinoarnon and 
butter lust. Bake .slowly lYz hours, keeping the ba.r.;in, or dish, covcrod till a 
little 1.>cforc serving. to let U1e apples brown on top.-Bladc l/01iulwl4. 

hemrirks.-No matter whether there is any Blade ubout it or r.ot, it will be 
fottnd nice and healthful. 

Apple Custard Pudding, No. 6.-Good-sized turl apples, pared, and 
U1e cores punched out with a tin cutter [see " T apioca Pudding, No. 3," for 
description], sufficient only to cover the bottom of u large cartbeu pudding
di.sh, buttered; set tbc apples on end, so as to fill the holes with sugar; grnte 
over them a little nutmeg, nnd cinnamon powder, if liked; then make a rich 
cust1nd, say with 4 or 5 well-beaten eggs to 1 qt. sweet milk and 1 to 2 cups of 
sug-.u-, according to the sourness of the apples, and pour over the apples. Bake 
till tbc apples are tender ; eerve with sweetened cream or milk. One apple to 
be placed in each dish in serving. Very delicious and healthful. 

Bird's-Nest Pudding-Several Styles.-Tnrt apples, pared and the 
•X>r~ punched out, sufficient to cover the bottom of an earthen pudding-Oish; 
fill the holc.<1 with SUf,r&.r and grate on some nutmeg; having mashed, say4 heap
ing table.spoonfuls of sago, mix with cold water to properly fill the dish; pour 
it upon the apples and bake in a moderate oven about 1 hour. 

llenvtrks.-Ripe pcacbes, pears, cherries, prunes, etc., with the proper 
amount of sugar, may Lake the place of apples, lind tapioca may take the place 
of sago; time for l>aking the same. Serve either with cream and sugar, or milk 
with the cream stirred in. Palatable, beitlthy and not expensive, ns good brown 
sugar may be used with any colored fruits. 

Dried Peach Pudding.-Dried peaches, 1 pt.; wash, sweeten with 
sugar. 1 cup, and stew till nicely done, using water sufficient to have plenty of 
the juices; then, having made a batter with buttermilk, 1 small cup, and~ tei:v 
11poonful of soda and a little salt, thicken with flour very stiff; drop in spoon· 
fuls among the peaches while boiling. Continue the boiling about 20 minutes. 
An c~g and Yz a cup of sugar would improve this puffy paste. Serve with 
crcum and sugar, or sweet sauce, as yoU choose. B<~ careful not to burn the 
;>cacbesinstewiog. 

Yorkshire Pudding, English.-Swcct milk, l 'Yz pts.; Hour, 7 tabll7 
spoonfuls (as you lift them up out of sifted Hour); a little salt. DrnECTION&
Put the Hou:- into a basin with the salt and sufficient of the milk to make a stiff, 
smoo1h butter (tl\tl.t is, to be no lumps); then stir in two well-beaten eggs and 
tb.e remainder of Lhe milk; beat nil well together, and pour into a shallow Uo 
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which hns been prcviom:ly rubbed with /butter. Bake for 1 hour; then plxe it 
under the lnl'at for }i an hour ro catch a Httlc of the gravy ns it flows from the 
ron~ting beef. (This is the En.;lisb way, where they "spit" the beef in roast
ing. Sec rcruarkc; below for the American way. nnd nlso nbout serving on a 
napkin.) Cut the pudding into square pieces and serve on a hot folded napkin 
with hot ro::ist bccf.- lVim1e's Model Cookery, L<m(/on, Eng. 

Remm·b.-Tht. plan of putting the pudding under the roru;ting beef. where 
they roast it upon spits (a pointed bar of iron, or several of them, to roast before 
o. fire), n.s our gmnclmothcrs used to roast a goose, turkey or sparc·i;b, 
was n very convenient way of moistening the top of the pudding with the rich 
juices of the beef; but in place of Lbat we, here in America, have Lhe 
pudding 10 or 15 minutes longer in the oven, but baste it frequently 
<luring this time, with the meat drippings: muke this pudding only 
when you arc roa.5ting beef; and we serve it upon the plates with the 
beef, and not upon napkins, which makes too much washing for our 
wives and daughters. In England, with plenty of "servants,'' they cnre not 
for this extrn work. "A l1ot oven, a well beaten batter, and serving quickly, 
arc the secrets of a Yorkshire pudding," to which lhc author will add, also a 
rich meat gravy. 

Hunters' Pudding, Boiled-Will Keep for Montbs.-Flour, 
suet finely cboppccl, ra.isins chopped, and English currants, each, 1 lb.; $uga.r, 
M lb.; the outer rind of a lemon, grated; 6 berries of pimento (all.spice) finely 
powdered; salt, !{tea-spoonful; when well mixed add 4 well beaten eggs, a~ 
pl of brandy, and 1 or 2 table.spoonfuls of milk to reduce it to a thick batter; 
boil in o. cloth 9 hou~. and serve with brandy sauce. This pudding may be 
kept for 6 months after boiling, if closely tied up: it will be required to ho 
boiled 1 hour when it is to be used.-·Fann and Firetri"de. 

Remarks.-This, for hunters going out upon n long expedition, would be a. 
very desirable relish to take along. There is not a doubt as to il.s keeping qual· 
ities, as it contains no fenneutive principles; and the fruit and br:rncly ure both 
anti fcrmcnt.<1, while the Jong boiling is ah;o clone to kill any pos.o;;ible tendency 
to fermentation. I Ahould, however, boil it inn tin can, havingasuitabletight
fittin~ <'Over, if intended for long keeping, on the principle or air-tight canning, 
n.<i wf'll a<; to be safe from insects, and convenience in carrying. Do not think, 
however, but what it would be very nice for present use with only 4 or 6 hours' 
boiling, using the sauce freely, as it is made so dry for the purpose of long 
keeping. 

Danish, or Tapioca Pudding.-Tapioca, 1 cup; water 3 pts.; salt, ~ 
tea-spoonful; sugar% cup; :my high·c~lorcd jelly, 1 tumblerful. Dm.ECTJONS 
-Wash the tapioca in the evening, anrl soak over night in the water; in the 
U1e morning put into a double boiler (sec Tapioca Puddings Nu. 2-Note-for 
the Rice, or double kettle, a. rkc boiler is what is wanted). and cook 1 1iour, 
stirring occasionally; then add $alt, sugar, and jelly, and mix thoroughly; then 
turn into a mold or serving.cups wbich have been dipped into cold water, and 
put in a cool place to ''set .. for dinner or tea. with cream and sugar. (See aleo 
Tapioca Puddings.) 
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Naples, or Duke of Cambridge Pudding, with Candied Peel. 
Candied lemon. oran~c and citron, each, 1 \JZ,; butter and pulverized 1;11~ar, 

each, G ozs.; yolks of 4 eggs; ricb puff-paste, or well-buttered bread, to line the 
dish. DmECTIONs-Chop the candied peel finely, put the rich cmsL or paste 
into the cli-.;h, else 1ine it with brcud well bi\ttered on both sides; then put in the 
chopped mixture; warm the butter and sug::ir together, addiug the well-beaten 
yolks, stilTing over the fire until it boils; then pour this over the other and bake 
in a slow oven 1 hour; or, in place of the butter, bc:lt thewhitcsof the c~gsalso 
with the yolk, and make a custmd with milk, 1 qt.'. sugar the !':amc, nnd pour 
over, ~md bake ~ hour. This makes you two puddings for variety's sakc
make one way at one time, and the ot.Ler way next time. 

Chester, or Almond Flr,vc.i.red Pudding, English.-Lcmon, 1; 
sweet almonds, 20; bitter ahnon.is, 6 only; butter, 1 heaping table-spoonful; 
sugar, l~up; eggs, 4; puff ptste. DmECTIONs--Blanch the almonds and chop 
•.nem, or what is better, cut into long strips, or shreds, with a sharp knife. Put 
the butler into a sauce pan over a slow firl', and as soon a.s the butter melts put 
nil in, except the whites of the eggs, and \Jent together thoroughly, having the 
pudding di!'lb already lined v:ith the light paste, pour in tlle mixture, and lxl.ke 
in a quick oven. To be sent to the table on a folded napkin, with the whit.ca 
of the eggs beaten to a froth with a spoon of powdcreJ. sugar, and laid upon 
the top. [To blanch almonds, pour boiling water on the meats, and let stand 
till the skin will rub off easily, between the thumb and finger, throwing them 
into cold water n.s the skin is removed, to whiten; then drain off the water and 
chop, or slice up iDto shreds, with a sharp pen-knife, or fJound in a mortar, as 
directed in the recipe. Never Jet them dry, as that brillgs out their oiliness.] 

Rema1·k.t.-Being an American, I would say put tl1c whites beaten on top, 
and brown a few moments before serving, and serve in sa.uccrs, or suHable side 
dishes. (Sec remarks following lbe "Yorksllirc Puddillg," about serving on 
napkins, etc.) 

Sponge Cake Pudding.-Butter n moulll, and having cut in l1alves, 
large raisins, ~lb., fill the mould~ full, loosely, with sponge cake which has 
been cut io long strips-square form-eras.sing each tier, strips a. little distance 
apart, cob house fnshion, to allow space for the custard; then pour in a. custard 
made with 3 eggs to rich milk, 1 pt. (rich milk means milk with the cream 
stim:d in), or 5 egizr; to l qt., with Yz to IX cups, as to whether liked very 
sweet or not; flavored ;o.1 ith nutmeg or :my exlra<'t dc!'lirecl. Rl't lh<~ mould in & 

kettle of water to come up% )r 34 only; up the sides, and hoil l hour; or set 
inn steamer, if you ha\'C one (and they arc very convenient in ev(·ry family}. 
and steam 1 hour, properly covered, to prevent the conclcnsillg steam from 
driwing from the cover into the pudding. 

Sauce for .5ame.-8m~ar, 1 cup; butter, M cup, wllipped to a C'Mlm; then 
pour in boiling water, 1 cup, selling the same dish on the: blo,•e, to continue to 
scald, but uot to boil, wliilc 2 or 3 lell·!'l>Ormfuls of corn blnrch are rubbed up 
with a liltle colc1 water and stirred in; then a well be11tcn egg, and lastly a win&
g:la.c;s of. wire; or Mill helter, a winc-gla'-s of brandy. l::ierve while both are 
hot. I wonder if the Eogli ... U would ll(ll ;;ay, "Olla folded uapkin." 
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RemarL.i.-A unpkin will be needed to wipe the lirs. nftcr :-<macking them; 
for tllcrc arc but few persons who will not smack tlwir lips for wore of il 

St. James' Stale Bread Pudding.-Grate a stale lonf of brc::id (i.e., 
2 or 3 days old) into crumbs; pour over them 1 pt. of boiling mHk; let slaud 1 
hour; then l>cut to a pulp; t~icn beat, sugar, l}f cups, 1.Q a crcum with 4 eggs. 
and butter, 2 table-spoonfuls; grate in the yellow of v. lemon, 1rnd a bit of nut.
mcg, and n pinch of cinnamon, if liked; beat all well together, and pour into 
a, pudding dish lined with uice puff paste, :md bake about 1 hour. 'l'hc juice 
of the lemon to be used iu making whatever sauce you prefer, as there arc 
many already given. 

Remm·ks.-Thc author feels very sure you will nsk St. Jmncs to c.all again. 
Bread, buttcrc.'Cl well on each side, may be substituted for the pulI paste to line 
the dish. 

Baron Brisse's Rice Pudding.-Wnsh 1 cup of rice nnd boW it in a.s 
little n1 ilk and water, hnlf-and-hnlf, in a rice ketlle (which sec) n.s will swell it 
soft. When thus cooked, add 6 well-beaten eggs, leaving out the whites of 4; 
butter, 3 heaping L'lble-spoonfuls, and a litt le sn it. Butter a. tin bt1.kiug-mould 
well and sprinkle over it finely-powtlered bread-crumbs, or cracker-crumbs, 
thickly at bottom and all thnt will adhere on the sides. Whip the whites to a 
sfitI froth and stir in Inst; then pour into the mould and btll.!.e ~ an hour. 
Turn out upon a dish and serve as if it was a loaf of cnke. 

&111nrk3.-I do not know who Baron Brisse is, or was, but I do know tWB 
pudding is nice. It matters not what a pudding is callc:d, but iL does matter 
whether it is good or not when you are "C31lcd •· to cnt it. I will vouch !or 
the Baron's ; still I think he might have allowed 1 cup of sugar to the mixture, 
as the author has a "sweet. tooth." Yet. it docs very well without, if served 
with a sauce of 1 butter to 2 sut,rars, whipped uiccly together, and flavored with 
grated nutmeg or other flavor, as preferred. 

Queen Mab's Puddrng, With Gelatine.-Sonk a sixpence p~ket 
(about 1 oz.) of gclntinc, in warm waler enough to cover it, for 2 hours; theo 
boil a fresh sliced lemon-peel (better a cancliecl one, uicely chopped) in 1 pt. of 
milk nod ndd to the gelatine, continuing the htat till the gelntiuc is dissolved: 
Ulen sweeten to tnstc, pouring in gently the beaten yolks of 4 eggs; place the 
snucepnn again upon the stove and simmer ns a CU$lunl (which it is) over a slow 
fire, not allowing it to boil; when thick enough, remove irom the fire and stU 
in prescrl'ed cherries (prcscn·cd blackberries, or black-cups), and stir occusiou· 
nlly till nearly cold, nnd pour into a mould or cups for serving. Set on ice, 
if you h.:wcit, tillscn•ed. 

Tho Queen of Puddings, With Brend-Crumbs.-Bread-erumbs, 
l pt.; ~wect milk, 1 qt.; the yolks of 4 c·g.r.,,-s, well beaten: butter, the size of au 
egg; sugur, 1 cup; the grnted rind of I l<.:mou. Mix nud bnke till done, but uot 
watery: then, having beaten the whites with a cup of while sugar (powdered 
always for this) to a froth, replace for a few moments to browu. lf needt'<l for 
a dinner-party, it improves the appearance by spreadiug on tbe top of tbe pud
ding, wben t.<tkcn frum tht· O\'Cl.l, a i:ty1·r of pr1..·."<·n·1 or jdly uml then th~ 
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angar and whites of Lhc eggs over the jelly; bet. it back in the ovcu und bake 
eligbtly, to be served when cold; cut in slices it is very beautiful. 

Re11u1rh.-Buttcr and sugar creamed, and the juice of tho lemon creamed 
in, is not umi«S when served, espcci:llly for the dinner-party. But sifted sugar 
over il docs nicely. 

Cracked-Wheat Pudd.ing.-Unskimrm .. >d sweet milk, 1 qt.; sugar and 
cracked-wheat, curh 1 cup; a bit of cinnamon; stir together nud place in an 
oven of medium ill·.lt. When about half done stir in the crust already formed, 
u.nd leave it to form another, which will be sufficiently brnwu. Try when itwis 
done by tasting a grain of wheat, which must be very soft This, served hot 
or cold with swcctcuccl cream or rich milk, is not only delicious but a very 
ncalthful pudding. So is tlte following, with the same sauce: 

Poor ?t!'an's Pudding, Boiled-Molasses, water, chopped suet and 
raisins, cuch 1 cup;· salerutus or soda, 1 tea-spoonful; snit, 1 teaspoonful, and 
sifted dour to mnkc n stilY batter. Tie in a prepared cloth [see general direc
tions] and boil 2 hours. or course, it must be put into IJoiliug wu.ter uud kept 
boiling all the time. [See last remarks for a sauce.] 

Floating Island Pudding, No. 1-Very Nice.-Eggs, 8; sweet 
milk, 1~ qts.; sugnr, 5 heapiug table-spoonsful; vanilla aud lemon extracts, or 
any other two kinds of extracts. DrnECTIONs-Scpnrutc the whites, and make 
a custard or the yolks with 4 spoo1tfuls of the sugar and the milk, flavored 
pretty freely with one or the extracts; and when properly made, put into a suit
able glass dish and set in a cool place, to be ready for the ''floats," to be made 
with the whites of the eggs and the other spoonful of sugnr, and slightly flav
ored with the other extract, as follows: Beat the whites, with the spoonful of 
sugar and slight flavor, to a sti.II froth; have a shallow pan or water-or milk is 
best, if you have it-boiling hot when the froth is hot; then, with a wet spoon, 
take up this while froth aud poach (boil the same as po!lching eggs, which see) 
them in the water or milk, turning once to ensure cooking' both sides, nnil when 
all is poached, carefully place these, the large end outwnrc!.s (if properly done, 
they will keep their oblong shape), on top of tbc yellow custard. Each piece 
of the "floats" may have a bit or colored jell upon them, if you· choose, for 
ornamentation. 

Rema1'b.-You may say, this is too much trouble Of course, it is cou. 
siderable labor; but you can't have nice things without a certain amount of 
labor, and as thi~ would only be expected upon occasious of the presence of 
especial friends, it might be a plea.sure to make it; otherwise, take tlle following, 
No. 2-the more common plan. If not so large a supply i.s needed, take half 
the quantities. 

Floating Island Pudding, No. 2.-Ingrcdients and quantities the 
Same as No. 1, lining the dish, however, with strips of cake, pour in the yellow 
custard, when properly cooked, nnd place the beaten white froth upon the top, 
as a whole, nud put ou u few hits of colored jell, if you like; but if it is in a 
dish which you can set in the oven 3 or 4 minutes, to slightly !Jrown the frost
ing, do so before putting on the IJiU of jell. 
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Elane-Mange, or Substitute for Pudding.-Swcct milk, : qt.; 
corn·starch, 1 cup: 'Sugnr, ~cup; salt, 1 tca·1'poonful. DmECTION&-llcnt the 
milk ton hoil, and stir in the snit and corn~starch, and boil 10 minutes (ins. 
farina, or ricc·kcttlc), and stir it n.11 Uie time. ~o it shall not burn. Remove from 
the fire , and stir in the sugnr and flavoring cxtmct to taste. Pour into cups. 
and set in a cool place. Eaten cold, wiU1 sugar and milk, or powdered sugnr, 
as you prefer, or have. 

Remarla.-If you want it richer, bent 3 eggs, yolks and whites separately, 
and stir in the yolks 3 minutes before removing from the Ure; and the whites, 
after removing nnd stirring iu the sugar. H docs nicely without !he eggs. I 
have so eaten il many times, with a tea-spoonful or two of sugar dipped on, 

~~c;t~~u~~n~1~\~~r~-~t~~~~:1 i~~·mn1~~~~1:~~~~;1!i~~:\in~~tt~~:~:· n~~~·.• :~~ t~: ~~~~ 
estmncle. 

Quick Pudding, Daked. -Eggs, 1; sugar, 1 cup; melted butter, 1 
table-spoonful; sweet milk, 1 cup; soda, Yz ten-spoonful; flour, 3 cups: bnkc In 
a quick oven, about ;-f hour, or n little more. Eat with any sauce preferred; 
or the quickest is, butter, 1, nml sugar, 2 spoonfuls, crenmed together. 

Strawberry Float No. 3-A Substitute for Pudding.-Cap 
nnd sugar to taste 1 pt. of nice fully ripe strnwbcrries, nnd set aside one hour~ 
then ma.sh U1cm through a colnnder; beat the whites of G eggs to a sti1I froth, 
and stir into the mashed berries; whip nll till the spoon will stnnd <:,reel in t.llem. 
Serve with rich cream.-Good Clteer. 

Float No. 4 1 With Corn Starch or Flour.-"111," of :Mason, 
Mich., in answer to "Kitties'" inquiry in the BladtJ for a float, sends the follow· 
ing, which she says is simple and easy to make and good-very desirable points: 
"Take 2 pts. sweet milk and put in a ln.rge spider or saucepan on the stove. 
When it boils hnve the whites of 2 eggs beaten to drop in the milk. While 
tl1cy arc scalding, beat up the 2 yolks with 7f cupful sugar and 1 table-spoonful 
corn starch or flour wet with a little cold milk. Tt..ke out the whites wiU1 a. 
skimmer to drain, and stir in the above mixture. Set away in the cellar until 
tea-time." 

.Remai-ks.-Of course, when cold or cool, the whites of the. eggs are placed 
on top of the float. If put into cups or glasses to be ready to serve when cold, 
the white is cut up and a part placed on each cup. Or, the white may be cut 
into dice nnd scattered on top when partially cool; or ripe lJerries of any kind. 
or pieces of cake, or Indy-finger cakes (which sec) may be laid upon U1e edge of 
the cJi<.;h, when it is cooled in a large one, for variety's sake. 

Batter Pudding No. 1, Boiled or Steamed. with Sweet Milk. 
-Flour, 1 cup; 8WCCt milk, 1 qt.: eggs, 6; salt, 1 tea-~ponnful. DmECTroNs
Rub the flour smooth with a little of the milk, addin~ the halance, salt a.nd 
well-beaten eggs. Turn this into the pudding-cloth and tic tight, leaving room 
for it to swell oae-thirrl. Boil 2 hours; serve with liquid sauce. Great caro 
must be taken in boiling puddings to have the water boiling when you put the 
pudding in and to keep it boi!ing nli the time. Steaming is the safer wa.y 
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Always keep n kettle of boiling water to fill up as it boils :l'\'ity fr•11n the pud
ding. For n pudding-cloth get%' of a yard of white drilling. Ke<.p an old 
oaucer in tl1e boltomof the kettle to save the pudding from hurniug.-Olm'.atian 
Union. 

Remark.s.-Steaming is not only the safer way, but it. is, of late. much tlie 
more common wny, and no doubt, much the IDGst healthful way, Any of tbc 
sweet sauces, heretofore given, will be nice for this or any of the following bat.. 
ter puddings, unless otJ1crwise directed. 

Batter Pudding No. 2, with Sour Cream, Baked.-Sour cream, 
flour, and sweet milk, each, l cup; cggs,3; a little salt, and soda, % tea
spoonful. DrnECTIONs-Fir.st rub the 11.our smooth with the cream, then add 
the milk and lhe well-beaten eggs, salt and soda, and balm in a quick oven. 
To bo eaten witll highly sweetened cream or milk to make up for the absence 
of sugar in the pudding. 

Batter Pudding, No. 3, with Sweet Cream, Baked.-Swect 
cream, Yz cup; sweet milk, 1 cup; eggs, 2; flour, 4 table-spoonfuls: butter, 1 
table-spoonful; sugar, 1 cup; 1 lemon. DrnECTIONs-'Vork the same as the 
la.st above, grating in the yellow rind of half the lemon, and putting in half 
the juice, savi:'.lg the other half for flavoring the butter and sugar, to llccreruned 
t.o ser"e it with; bake inn moderate ovf!n. 

Fruit Batter Pudding, No. 4, with Sour Milk, Baked or 
Boiled.-Sour milk and sugar, each 1 cup; flour, 1 pt. (134' cups); cream tar
tar, 1 tea-spoonful: soda, M tea·spoonful; home-made dried fruit, English cur· 
rants or raisins, as most convenient, or prefcrrcd, 1%' cups; eggs, 2, well beaten; 
a little salt and the flavoring extract preferred, 1 table-spoonful. Bake in a 
moderate oven 7.;( to 1 hour, or boil in a mould, cloth, or tin pail, covered, 3 
holll'S. To be eaten with cream and sugar, maple syrup, or any other sauce 
preferred. 

Batter Pudding, No. 5, Without Milk or Sugar, Except in 
the Sauce, Baked.-Flour, 1 cop; eggs, 3; a Jittl c salt, and soda, 1 tea
spoonful; mix on general principles. Bake in a reasonably bot oven, and serve 
with the following: 

&uu for &TM, or Any Otlter Pudding.-A table-spoonful of flour rubbed 
smooth in a little cold milk; pour it into 1 cup of boiling milk, having sugar, 1 
cup, rubbed well with butter, ~cup, and as soon as the milk comes to a boil 
again put in the creamed sugar and butter, and continue to boil 2 or S minutes 
only, and serve, both pudding and sauce, hot 

Eatter Pudding, No. 6, Rich with Sweet Milk and Eggs.
Sweet rich milk, 1 ql; eggs, 8, beaten separately, very light; flour, sifted, 12 
table spoonfuls; a little salt. Beat the batler perfectly smooth, and bake in a 
quick oven, and S<.'rvc immediately, wilh butter and sugar creamed, nnd flavored 
t.o suit each maker's taste, or preference. 

Batter Pudding, Extra, No. 7, with Pork and Raisins, 
Steamed.-Siftcd flour, 3 cups; sweet milk, 2 cups; chopped ra.isiua, l c~p; 
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molasses,~ cup; chopped, fat, salt pork, !t;} of a cup; so<ln. 2 !ta-spoonfuls. 
St.cam 3 houN;_ Se rve with any sweet sauce, flipped on frcely.-Fo.9toriaRevimo. 

Remarks.-! have found their "domestic n·c.:ipc!->" rdialJlt: cvrry time, wWch 
is more Uiun can he s.:lid for many newspapers; hut [ know the value, or worlh
lessucs.s of a rcc:ipc. for the last 15 years, us quickly as I read it; hence bl&mf' 
tile author if the rt>cipts he gi.,cs fail in any case. 

Suet Pudding, No. 1, with Sour Milk, Splendid, Steamed. 
-Julia M. l'tl. writc.<.J to the Western Rttml, as follows, upon the suet pudding 
question; and a.<; ladies make all their cxplanatio!Js beforn they give the recipe, 
I will let her speak for herself, simply saying she headed it, "Splehdid Suet 
Puddio~," nm! then proceeded by saying: "Our suet pudding for dinner was 
oo very nice, nud &rave such ge neral satisfaction, tlrnt I send the recipe for the 
benefit or my Ru.1·al sisters, as it may be new to some of them. It is particu
larly nice and convenient for house-keepers, as it will keep nicely a mouth or 
two in a cool, dry cellar in earthen jars or a tin box, and tl. part of it may be 
sliced ofI and steamed from time to time, n.s needed-when, with suitable sauce, 
it will be found as good ns when newly made. TakQ suet, chopped fine; rai.s
ins, chopped; syrup and sour milk, each 1 cup; English currants (of cour8e 
washed aud picked over, to free them from dirt and little gravel stones), ~ 
cup; soda, 2 c\'en tea-apoonfuls. :Mix the suet, raisins and eurrnnt" well into 
the syrup; then mid the sour milk, next the soda, pulverized and well mixed in 
a handful of dry Dour. Stir until it begins to foam; then add flour enough to 
form a stiff L>:mer. Steam 1% hours. For a large family double the qua.n· 
tity, and steam 2 hours. Serve hot, with tbe following: 

&uu, Lemon, for &JM.-Butter and sugar, ~ cup, each; beat these 
together with flour, 1 heaping table-spoonful. Pour into it, a little at a time, 
stirring all the while, boiling water, 1 pl., and let it simmer on the stove a few 
minutes. Add lemon extract, 1 tea-spoonful, and the juice of 1 lemon. Or 
U1efollowing: 

f~num Sauce far Any Pu.ddi11g.-One large cup of sugar; nearly 76 cup 
of butler; 1 egg; 1 lemon, al\ the juice and half the grated peel; 1 tea-spoonful 
nutmeg; 3 table-spoonfuls boiling water. DmECTrD.NS-Crenm the butter and 
sugnr, and bent in the egg whipped light; the lemon and nutmeg. Beat hard 
10 minutes, and add a spoonful at a time the boiling w:Ut'r. Put in a tin pail, 
anti set within, or upon, the uncovered top of the kettle, which you must keep 
boiling, until the steam heats the sauce very hot, but not to boiling. Stir con
stautly. 

l Uma1·k8.-I see this is modified, slightly, from one of Mrs. Harland's, in 
"Common Sense in the llouscbold," still it will l>e found a very nice sauce, for 
any pudding, 

The principles given by "Julia" are all correct, but most people use 
twice as much sugar ns butter in making sauces. Cooks can suit themselves. 
See "Hunter's Pudding" for corroboration as to the keeping properties of this 
or any pudding which bas plenty of these dry fruits in them and are made with 
a "stiff" lmtter, when well covered and kept in a dry, cool cellar, or other cool 
v1ace. 
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Suet Pudding, No. 2, With Sweet Milk and Crackers, Baked. 
-Suet, chopped fine and freed £rom strings (to skin the mcmLmnc of the suet 
is to "free it from strings;" see lh'c first, or "Engli:;h Plum Pudding," and tbe 
remarks fo11owing it, as to "skinning" suet to &1\·e time), M cup; fioo cracker
crumbs, 1 cup; sugar, 3 table-spoonfuls; cgg8, 3; sweet milk, 3 cups; salt, l 
tea-spoonful. D1RECTIONs-Bcat the yolks with the sugnr: add to them the 
crncker and milk; then the suet; whip the whites and add lastly, leaving out 
I.he white of one to whip for the frosting; bake about 1 hour; make the fro!)ting 
by beating, and 3dding 1 table-spoonful of powdered sugar; spn..•ud your frost· 
ing on when the pudding is baked; Bet it back in the oven to give it a brown, 
watching closely; and, before sending it to the table, ornament with dots of cur
rant jelly.-Letters of Experience. 

Rtmm·kti.-'· Experience" is necessary to do things well The author, 
when he begun his work of making "receipt books," had great diJHculties to 
overcome; but twenty years of experience enables him to tell at n glance now 
what formerly would Ukc a long time, and often several tests to accomplish. 

.Stick to your life-work as I ha"c to mine, and 99 in every 100 will succeed as l 
have done. See, nlw, "Plum Puddiugs," which are generally made with suet, 
In place of other shortenings. 

Sta.le Eread Pudding, With or Without Fruit.-Stale bread (dry 
bread or hard crusts). grntcd, 2 qt~.; eggs, 5; sugar, raisins and English cur· 
rnnts, each 1 cup; butter, M cup; spices to suit. Drnt:c:•rwNs---Soak the bread 
m water sufficient to cover it (milk is much better); whip the eggs, then the 
m1ga1 into them: pick over the rah.ins, ma"h and look over the curmnts, melt 
the butter, and mix all nicely together, having mashed the bread-cnnnbs into a 
pulp; and if not sufficiently moist, add a little more water or milk, whichever 
yon are using, to make a suitable batter. Having lined the pudding-dish with 
& nice crust, pour in the mixture aad put a thin crust over or the same; bake in 
a moderate oven about 1 hour; scr\'e with any of the "$Weet sauces" preferred. 

Remarka.-Home-mnde dried fmit may take the place of the foreign kinds, 
remembering that home·dried currant!'! require double the amount of sugar. U 
no fruit is used, you will ,,,till have a nice pudding. .And if you cut pruncs in 
bita from the "pit," you also haven nice pudding. 

Bread Pudding, Aunt Rachel's.-" Aunt Rachel," in the Rural Ji.'nn 
Yorker, says: "A pudding may be made of smal1 pieces of bread, if the fom 
ily taste docs not rebel. [I never see the family t!lSte rebel against so good o. 
pudding.] The bread sliould be broken fine, covered with milk, and set on the 
i::tove where it is not too hot, until it becomes soft. Remove and stir in a table
spoonful of sugar, 1 of butter, a small tea-spoonful or salt, also n pinch of cin· 
namon, or all<;pice, and, if liked, ~ cup of chopped or cut raisins, or dried 
raspberries. When cool enough, stir in an egg, well beaten, and bake 1 hour in 
a moderate oven. To be eaten with cream and sugar, or pudding·Sll.Uce, aa pro
rerrcd" 

Remarka.-Tbis is like what my wife used to make, except she used to pu' 
the raisins in whole, to which I should never object; nor did I, M nllClVB 
J81Xl&I'ked, ••ever see the family taste rebel against it·-
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"Aunt Rncliel" adds: "I knew a Jady who kl'pt all the broken pieces of 
bread in n hag, that was hung where they woulc.l. dry and not mold, and s11e had 
the mutcriul for a pudding always at hand. The price of flour nnd cost of liv· 
ing would determine whether such economies would pay." It would pay, 
unless it may be for farmers, who raise their own wheat and hn\.·e fowls to feed 
the broken pieces of bread to. 

Quick Pudding.-When hurried, hnllt>r a pudding-dish well, nnd put 
in a layer of stoned raisins. cut into hnlv1··. 1hcn fill up with small bread· 
crumbs, or rolled crackers; l>cat an egg, ancl :ic\tl a liulc milk, n pinch of salt 
and a spoonful of sugar; stir well and pour over the crJmbs and bake in a. 
modcrntc oven. Turn out upon a plate just at time of serving. 

Honey Pudding.-Bcst honey, Yz lh., with 0 ozs. butter, to a cream, 
and slir in k cup of brend-crumbs; beat the yolks of 8 eggs, then beat all 
together for 10 minutes; pour in suitable dish to set in water arid boil, or steam, 
1}6 hours. Make a sauce with arrowroot or corn starch, and flavor with extract 
of orange. 

Blackberry Pudding, Baked or Boiled, and a Jelly, or Jant, 
as Sauce for Same, and a Cordial for the Child.ren.-A writer in the 
Western Ruml gives the following very nice ways of using this delicious frnit 
in its season. For the pudding: Take nicely ripe blackberries nnd sweet milk. 
each S pts.; eggs, well beuten, 5; sugnr, 1 cup; a little salt: yeast powder(the 
author would say baking powder, as it acts quicker). 2 ten-spoonfuls, and flour 
to make a suitable batter to handle with a spoon, if to be bnkcd; and as stiff ns 
can be worked ii to be boiled. To be eaten with any sauce, or the following jelly 
or jam: 

For tlte Jelly.-Plnce perfectly ripe blackberries in a porrelain kettle with 
just water enoug;h to keep from burning, stirring often. over u slow fire, until 
thoroughly scalded; then strain or drain through a jelly-bag, the berries having 
been well mashed by the sti rring in scalding-twice through, if necessary to 
make it clcar;-measme, and put the juice on the stove and boil briskly 10 
minutes; tJ1 en add equal measures of i1icc while sugar, and continue to boil 
until a l>it of it dropped into a glass of very cold water sinks at once to the bot
tom, instead of dissolving much in the water, when it is done, and makes a. 
splendid sauce for the pudding. 

Fm· rl1e Jnm.-To ench pound of the berries put, for pre~ent use, hnlf as 
much light brown sugar, anrl boil to thornugh ly rook the fruit, am\ ll"'t' as i;:mce 
for the pudding; but for longC"r keeping, for winier w;:C', use brrrks 1111{! sugar 
equri.1 weights, nnd cook carefully 1 hour. stirrin~ ("Onstnntly lo amid burning. 
It is a cheap and <'XCellent preserve, of whirh the c·hildn·n arL' Vl'ry fonrl; and 
it is vnhrnble for the younger ones having the least tenclrnry to howcl wmplaints, 
and may be given half-and-half with the cordial, flavored highly with ciUJlamon, 
of which most children nre very fond. 

For tlte Omlial.-Tnke the very ripest blackberries, nw•b them inasuitable 
tub or pail, prrssing out the juice tllrough a. stout. piece of muslin; nncl to each 
quart put 1 lb. of best loaf or lump sugar, also in a porccluiu kcU.lc. pouring on 
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the juice, and as soon as sortcncd place on the stove un•l boil to a thic jelly 
only; and when cold add brandy, M pt. to each pound of ~ur;ar used. lf thi!l
is to be given lo ,·cry young children, the jelly may be us1:d in place of the jam, 
in equal par1s, thus avoidiug the seeds. .For n child or 2 to ,j yc:lN, put 2 or 3 
table-spoonfuls of each imo n glass with a tca-s1>0onful of cssc1H'C or extract of 
cinnamon, mixing thorou~hly, nncl giving a tea to a table-spoonful of it ns oftcQ 
as they like, or every half hour until relieved. 

Remllrks .. -This shows the great value and variety of ways in which the 
blackberry may be used. (Sec al:.o the Blackberry Con.Hal in the :Mcdicu\ 
Department.) 

Whortle (Huckle):Eerry Pudding, Boiled.-Eggs, 4, well hcntcn; 
sweet milk, 1 pt.; salt, 1 tea-spoonful; nicely nS!;Ortcd and fully ripe wliortlc
bcrries, 3 pts; stir nil well together, then stir in sifted flour to m:1ko a !'Iliff lm.t
tcr, tio tightly in a properly prepared pudding-cloth, mold or dish, und boil or 
-steam 2 hours. To be served with :my sweet so.uce, or sugar and buttcrc1·camed. 

Beefsteak Pudding, Boiled. - Cut into small pieces tender, round 
beefsteak, 2 lbs.; season with n. little snit and pepper; celery, or celery salt (an 
nrtit'.c now in the market), and summer sa\·ory, ench, 1 tea-spoonful; a few 
spri,gs of par:-.ley, if you have it, C'hopped, and if you use fresh celNy, (_hop it, 
too: und I small onion, choppetl very fine (if you tolerate them nt all); mix the 
seasoning well together; hn,·ing lined the pudding dbh with a cru~tor paste, as 
directed below, put on a l:tyer of the steak, and sprinkle on some or !he season
ing, nod so fill in ull with alternate layers of steak and scn"oning; then dip over 
with a spoon sufncient hot water, and cover in with a top crust, nncl lay upon 
this a buttered paper, covered with a suitable plate; stund it ina b:l'iin of boiling 
water and let it continue to boil 2 hours; then remoYe the plate :rnd paper, nud 
set in a hot oven n few minutes to brown. Sun1cicnt for 5 or G persons. 

For t/1~ P1tsle.-Flour, lM cups; salt, Yz tea-.. poonful: eggs, 1: butter, 01 
what is better for thiq paste for meat, beef, or other drippings, 2 table-spoon· 
fuls; water, aboul Ji cup, to properly wet up the flour. 

Meat and Rusk, or Bread Crumb Pudding, Baked.-Chop any 
kind of cold meat, with an equal amount of cold ~nit pork, or better still, sc;a· 
son it well with bu!ler, peppcr and "alt, amt add 2 or 3 bcntC"n eggs. Then put 
into the butlered clish a layer of ru~k. or hrcad ('rmub;;; wet with milk: OI' in 
place of the'ie, colcl boiled rice, or hominy, and so fill ih, in nltt•rnatc layers; 
crumbs, or rice. or hominy being· fir<st and last; co,•er with n plate, an1l hake 7.-( 
of an hour; remove the plate to brown the top, and serve hot, in pince of other 
meat. (Sec also Potato Pudding, No. 2, below.) 

Potato Pudding, No. 1, Eaked.-Large mealy J)Otntoe'i, G; cg_g-c;, G; 
sugar, 2 cups: l.JUttf'I', 1 cup; !lour. ~ cup; milk. or if you h:we it. <'rt'nm, 1 
pt.; 1 lemon, and a little ~alt. DmECTIOX:"l-lloil, or slcrim. the 1mt11rn1"'l ancl 
mash nicely, stirring in the yolks of the C_!!!,'S; beat tlw wld!t"• to :l froll• and 
stir in the sugar, flour, milk, or cream, the grated rind of the lcmon, unll "alt; 
squeeze out. the juice, nm! stir all together. and bake about 1% hours. t>ugru 
and cre<>m, 01 sugar and 1mtter sauce. Very nice. 
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Potato Pudding, No. 2, with Meat or Fish, Baked. -Steam 
and ma ... h mealy polat<>e!', and !'eason with butter, cream, salt and pepper, or 
for eating, buttPr: butter the di~h and pluce a layer or Ille potatoes on the bot,. 
tC1m; thtn, having finely chopped meat, or finely picked fish, put a layer of the 
one used, nnd so on nltRrnating, fini'lbing wiU1 n layer of bread or cracker 
crumbs, with a few bits of butler .and n little water, or milk to mohMn, at la.st; 
cover, till nearly done, with a paper, amJ. bake about 1 hour. If fi'lh is used 
sllr into it a beaten egg. "Very nice" dO<'s not express the full p:trLs. 

Sweet Potato Pudding.-A writer in the Bladd Household gives us 
the following ingredients: Bny sweet potatoes, 2 lbs. (they are ~old by the 
pound now almost wholly): brown sugar, ;~ lb.; butter, M lb.; cream, 1 gib: 
(~i pt.); 1 grated nutmeg; a small piece of lemon peel; eggs, 4; flour, 1 table. 
spoon(ul. DrnECTJONs-Boil the potatoes well and mnsh thoroughly, passing 
it tJnough n colander; and while it is yet warm mix in sugar and butter; beat 
the eggs and mix in when cool, with the flour, grated lemon peel, nutmeg, etc., 
very thoroughly; butter the pan and bake 25 minutes inn modcmtclyhot oven. 
i\fay be cairn with wine sauce. I would say yes, or any other s:mcc, and stilf 
be gollrl, very good. 

Indian Pudding, No. 1, Baked.-Tbis pudding wiL" made at the 
Cataract Ilou!o<c~, ~i;1gnra Falls, by )Jrs. Polk, for thirty-sb: succc~ive sc:lSOns: 
One quart of milk put on to boil; 1 C'up of meal, stirred up wilh about a cup 
of cold milk; n. piece of butt('r, about the size of an egg, stirrNI into the hot 
milk, and kt boil; beat G eggi-;, or less, with 1 cup of powdered imgnr, and add 
n tea-spoonful or ginger and nutmeg: then stir the whole log<'ther, ancl have it 
thick enough to pour into the c!i!':b, buttered. BakC' in a quick O\'Cn. 

Sauce fol' Rume.-One cup powdered sug:u; }f cup butt<:r, lwatt'n to a. 
cream. Flavor with nutmeg and a little wine or brandy, to taste. 

Remnrks.-)lyscH nncl fumily spent several days al the above hotel, io 
1874, where we were so well pleased with this pudding-a" ha~ nlwa.ya been my 
custom, in my travels, if I found some particularly nice dish upon the table-I 
made an effort (through the waiter) to obtain the recipe, illld, by "oiling the 
machinery," at both ends of the route-paying waiter and cook-I succeeded 
I have given it word for word as dictated by Mrs. Polk (colored), who WfL'f 

highly gratified because we were so much pleased with her pudding, it..;;~·uring 
us she "had made it in the same bou ... c for thirty-six sctL5ons, without mis.-.;ing 
one." The family having made it m:my times since, I can, therefore, assure 
every one "it is genuine," and very nice indl:cd. Coarse mertl is C'On<>iclcred 
better than fine for baked puddings: and if the milk is rich by stirring- in Lhe 
cream so much the better. They are made without cg~. mol1L'"-S<'~ taking tbe 
pince of sugar, nsNo. 2 

Indian Pudding, No. 2, Without Eggs, Baked.-Indtan meal, 1 
cup; butter, or lard, 2 tnlile-!':poonfuls; mola..<:scs, 1 cup; salt, t~ tf'a·spoonfol; 
cinnamon, or ginger, as preferred, 1 tea.spoonful; mix all these nicely, and 
ponr in boiling milk, l qt., mixing thoroughly, and put into u buttered 
dish; and when ready to set in the oven stir in cold water, 1 cup: bake ~.f to J 
hour. 
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RtmarkB.-Tbe water, it is clnimed, gives the same lightness as the eggs-
certainly it can not give the same richness. 

Indian Pudding No. 3, Old-Fashioned, Baked.-Scald milk, 
1 pt. , and pour it upon Indian meal, 1 cup; add a beaten egg; molns.scs, % 
cup; srut and cinnamon, to taste; add cold milk, 1 pt., and bake about. 2 hours, 
stirring 2 or 3 times while baking to make it wbeyey. 

Remarkl.-This, it will be seen, has more meal in proportion to the milk, 
and conscque.ntly is not quite so much of a custard, but more ot a pudding
the more eggs and milk, the more tLey nre like custards. 

Indian Pudding No. 4, Steamed.-Sour milk, 2 cups; Indian meal, 
1~ cups; wheat flour, 2 cups; soda, 1 tea-spoonful, dissolved in a little of the 
milk; a little salt, and chopped raisins, ~ cup. Mix all, and steam 2 hours. 
To be eaten with any sauce preferred. 

Indian Pudding No. 5, With Sweet Apples, Baked.-Bweet 
milk, 2 qts.: scald 1 qt., and stir in Indian meal, 10 rounding table-spoonfuls; 
molasses,~ cup; salt, 1 tea-spoonful ; then stir in chopped sweet apples, 1 cup. 
and bake a hours in a moderate oven. 

Corn Starch Pudding.-Sweet milk, 1 qt.; com starch 4 table-spoon
fuls, nicely rounding; eggs, 5; sugar, 1% cups; ~ grated nutmeg, or other 
flavor to suit. DrnECTroNs-Put U1c milk in a suitnble dish to set in wnter to 
boil (it is always safer to boil milk in this way); when it boils stir in the beaten 
yolks, com starch, 1 cup of Uic sugar, and flavor, and continue the heat to 
cook the starch; then put into the baking dish and set in the oven 15or 20 min
utes, having the whites beaten with the M cup of sugar, and a little fiavor if 
desired; put on top nod brown nicely. 

Cream Pudding.-Stir together l pt. of cream, 3 01.s. of sugar, tbe"yolks 
of 8 eggs, a little grated nutmeg, add the well-beaten whites, stir lightly, and 
pour into a butlered pie-plate, on which has been sprinkled the crumbs of stale 
bread to the thickness of an ordinary crust; and over the top a1so sprinkle a. 
layer of Ute grated crumbs, and bn.kc. Very nice. (Sec also cream pies.) 

.Remarka.-And now, it appears to the author, that witll about sb:ty recipes 
for puddings-a different one for each Sunday in the year, Fourth of July, and 
Christmas, too,- somc very rich, and others plain, there need be no family 
which can not select one to suit special occasions, as the visits of friends, holi
days, etc., and also such as shall meet the demands, with plain puddings in 
places where the richer materials arc not to be had, or when, although every
thing might be obtained, yet, the pocket-book does not allow it, or the health, 
or rather, the want of health, will not allow rich food. Every condition as well 
as desire can be met satisfactorily. So we will next see what we can do in 
tbelincof pi::-
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PIES.-The Pte of Our Fathers-Minced Pie.-General Remarb 
-Any pie, to be good, ought to have a light and flaky ('rust, or" pa.-.try," as 
more recently called, and t11e filling should be put in sufficiently thick to remove 
all suspicion of stinginess on the part of the maker, both of which points are 
most eloquently brought out in the following communication of Jennie June's, 
co the Baltimore American, ·written more particularly as a defence of the minced 
pie, or "the pie of our fathers," as she calls it, against which so much has not 
only been said, but writlcn. It is so rich in thought, eloquent in argument, and. 
correct in its principles of instnictiou, it is worthy of a perusal, nt least 011 
Cbristmu.s occasions, by all lovers of minced pie, who bn,·c not "abused their 
stomnch.<1," as she puts it, "until they have become dyspeptics." Such pcrson11-
mu.y feel grieved that they cannot allow themselves to indulge in this luxury 
uny more, but they should have been reasonable in an earlier day, then they 
would not feel a necessity for complaint. Some writers claim that minced pies 
are bad, only, when eaten just Lefore retiring. Such a plan with any food, to 
be made a habit of, is bad. The stomach needs, and must have rest, as well M 

the body, or it will sooner or later make a complaint, never to be forgotte". 
She says: 

"I feel moved to say a word in defense of not only tl1e pie in general, bm 

~~ t;1~if:~;~:~~~t~1 ~bc;~~~e =n~l·s;~~~ ~h;itJ~~1;u:i~;. 1Th: 
mince pie is a very ancient institution, and the only pie that hM religious sig
nificance. 'l'he hollow crust represents the manger in which the Savi.or was 
laid; its rich interior, the good things brought by the wise men as offerings and 
laid at His !ect. .A good mince pie is not only better for d igestion than a poor 
oue but it has a representative character of its own-it symbolizes our love and 
devotion to the divine principle to which the Christmas festival is consecrated. 
Mince pies should be prepared with a due sense of their churactcr and import
ance. They should not be eaten often; but they should l>c well.made of fine 
nnd abundant materials, and, when served, received with due regard and give• 
the place of honor. Thin layers of impoverished mince, incloscd in flat, 
ceramic (bard, like earthenware) crust, a.re not mince pies; they are tlie amall
soulcd boui'.Ckeepcrs substitute for the genuine article. The true mince pie is 
made in 11 brown or yellow earthen platter, is fillcd an inclt thick with a juicy, 
uromatic compound, whose fragrance rises like incense the moment hcnt is 
applied to it, and it comes out the golden brown of a russet which ba.ci !Jceu 
ki'<-;1..-d by the sun. No common or nerveless hand should be allowed to prepare 
or mix the ingrcdientci for this sum of nit pastry. Every separate article should 
be cut, clcan<:crl, chopped, Rifled, with strong but reverent touch, and the 
bkncling should be C'iicctcd with the sweetest pie<;e of the apples, reduced by 
boiling with the sirup of the maple and sacrarocntnl wine. Thus the spices of 
the East, the woods of the North, the sweetness of the SouU1, and the fruit of 
the W est is lairl under tribute, and the result. if pro1><'rly compound1><I, i<J n pie 
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that de.-.rrvc.'i th~ c~tCf'm in which it was held in ancient times, nnd tlO<'!l cr~'llit 
Lo the 8kill of our forcmoll1crs, who brought it to its present stnte of perfectiou 
and to the good judgment of our forefathers, who npprccintcd nud ate it. Lt·! 

~s,~c~k"!d"c~!~:~~~~°r!!~ii~.~~fii~~~~~~~?~;le1~~~~W!~111ft:Cfrt;\~dcui;~~ fr~ 
many more obnoxious pleasures of the table, makes the "pie' the scapegoat, 

~i:~~ ;:r~i~!!~r~1~~~~1~i~J;~~· s~~~~o~;~~~es;;~i~~gtl~! ;~;~~~~~ .. c~~r3!~~ 
ation of all who understand and appreciate a combination anti growth which 
has achieved the highest possible result." 

Pastry, or Crust, No. 1, for Minced and all other Pies.-As 
it is of the utmost importance to have a light and Oaky crust for minced pic.c;, as 
well as all others, I will give two or three plans of making. The first is the. 
eclc!Jmted Soycr's Receipt given by "Shirly Dare," iu lhc Blade J/ouseltolcl; 
and, although it is some labor to make it, it will pay to follow it whenever a 
very nice, Oaky crust is desirable. It is ns follows: 

"To e,·ery quart of siflcd fl.our allow the yolk of 1 egg, the juice of 1 
lemon, 1 saltspoonful of salt, and l lb. of fresh butter. Make a hole in the 
.flour, in which put the beaten egg, the lemon and salt, and mix the whole with 
1U wate7· (t>e1y cold water will do) into a soft paste. Roll it out, put the butter, 

:~~cfof3°::11g ~d~:! ~~e~~b~~10tr::1~~v~~0i~~u~~I i~r;~ ~utu~! iib~t~~ p~Wa 
quarter of an inch; fold over one-third and roll, fold o,·cr the other third and 
roll, always rolling one wav. Place it with t11c ends toward you, repeat the 

~i': ~~er~~~ °:!ir~f:c~";!~?f a!1g~:, ~~1~i~!'i~~~;~~0!;1~fo~t;e ~bi~~ ~~:J: 
for a quarter of an hour; give it two more rolls ilnd it is ready for use. 

"This is very rich paste, and may be marle with ltalf the quantity of butter 
only, chopped fine in the Hour, rolled and chilled, forming a very light puff 
paste ti.lat will rise an inch, and be flak-y throughout." 

Remark.!.-The object of chilling the pastry, by putting it upon ice or into 
•cold place, is to keep the butter cold, so it shall not be absorbed into the crust, 
but keep its buttery form, which makes it flaky, by keeping the dough in layers, 
while the many foldings and rolling out makes them thin, lik~ flakes of snow . 
.But it is only in lwt weather that this chilling becomes necessary, and not then, 
unless you desire it to be flaky. In making pie by the last paragraph above, 
using only M lb. of butter to 1 qt. of flour, for common use, the lemon juice, 
and egg too, may be left out, using the salt however. Still the yolk of an egg 
gives some richness, but more especially a richness of rulor. And even IWJlj 
lard, or "drippings" may be used, as indicated at the close of the 1st receipt 
below, and be good enough for a!J common purposes, using the egg, or not, as 
you choose. 

It has always seemed to me, however, that pie-crust ought to have soda 
or baking-bowder in it to make it light; and to 'be certain about it, I have 
just called on one of our best bakers in the city and asked him about it. 
Be tells me that some bakers keep flour, sifted with baking-powder or soda, 
ready for use; and, in making Cru!'lt, they take one.fourth of the amount of Hour 
to be used from thnt having the baking-powder or soda in it, to make the crust 
rise a litlh:, nod help to prevent any !'IOg!,ryncss from ui.;in~ a juicy pi<'-mixture; 
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but he says it. depends more upon the beat on the bottom, or rather from the 
want of a proper lleat at the bottom of many stoves. With the uniform heat 
of the bottom of a baker's brick-oven they have no trouble, generally, ill baking 
the bottom crust so it. is done, and hence not soggy. To do this in a stove-oven, 
move the pie occasionally to another part of the oven, where the heat has not 
been absorbed or used up in heating the plate or tin-in other words, sec that 
the bottom of the oven is kept as bot as it ought to be, and you have no soggy 
or under-done crusts. Pies, not to be eaten tl1e day they arc baked, shou1d be 
baked harder than those for immediate use, to prevent the absorption of the 
juice of the pie or dampness from the air. 

This baker also gave me the following as t11c best glaze to prevent the 
escape of the juices of very moist pies, as apple, peach, pie-plant, etc., of any 

thing that can be used. 

Pie-Crust Glaze-To Prevent Escape of Juices.-Dust flour all 
arollD<l Lbc outer edge or the crust, afU::r the mixture is put in; then wet this 
completely, witJi a brush or otherwise, before laying on the top crnst, and pinch 
together, and no juice can possibly escape; but if any place is not wet, there 
the juice will escape. lie t11ink.s it far preferable to the while of an egg, or 
anything he knows. Bakers keep a small soft-haired brush for this purpose. 
]Jut I guess the women will find a way to do it, even if they tie a bit of c1oth on 
a stick, and keep it for thn.t purpose. Ilowcvcr, I will guarantee that to wet 
up a little flour into a rather thick, smooth paste, and apply a little of it with 

· the swab, finger, or brnsb, will do the same thing, in less time and with greater 
certainty of touchfog every part, than by using the dry flour and depending on 
wetting every part of iL-titls much for the Doctor's inventive genius. I believe, 
also, this glaze will be just as nice, or nicer even, than the egg, to have a light 
C'oat of it put over the cmst of minced or other juicy pies, as named above, n.nd 
allow it to dry a minute or two in the oven or to stand a few minutes upon the 
table, before putting in the pie-mixture, to prevent the under-cmst from becom

ing soggy by absorbing the juices before the baking is completed. We use the 
word pastry as synonymous, or meaning the same as pie-crust, probably from 
the fact that these mixtures, in an early day, were baked in a crnst, or paste, 
without a. dish or tin, and were called ''pasties," or ''pasty"-like past.c
on the same principle that we now make turn-Over pies, frying in hot fat; as 
Shakespeare says: "If you pinch me like a pasty," etc. So "pinchlng" is the 
thing to do, to prevent the escape of any of the mixture or juice from tht. 
swelling or puffiness, caused by the necessary bent to bake the pie properly. 

Cream Pa-atry or Pie-Crust, No. 2.-'fhis is the most bealtJ1y pie 
crust that is made. Take cream, sour or sweet; add salt, and stir in flour ~ 
make it stiff; if the cream is sour add SRleratns in proportion of one teaspoonful 
10 n. pint; if sweet, use very little saleratus. 

Remarks.-Soda will do very well in place of the sa1eratus, when that h, 

not to be obtained. 

Pea. Pie-Crust, No. 3.-Stcw the split peas as for dinner. Strairi 
through a cola.oder or coarse sieve. Then add equal parts good wheat meal 
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(sifted Graham will do nicely) n.nd fine corn meal sufficient to mnkc a soft 
dough. Knead well for fift<'en minutes, adding mixed meal enough to make a 
moderately stiff dough, then roll out and use as any othl'r pie-crust. As it 
cooks very quickly, it. is not best to put in for a filling, any fruit that requires 
]ong cooking. 

Remark.i:.-This is undoubtedly of Gc:rman origin, as they mnkc great use 
of the split pC':l. sou1>. etc. But you muy be a<>.sured of its healthfulness, for 
the Gcrmans, with their plain cookery and hard labor manage to be hcnllhy and 
long-lived people. 

Bakmg the Pastry Before Putting in the Pie Material. 
-It ha'I nlways seemed to the author that to bake the under crust 
before putting in any juicy pie, as mince, custard, lemon, etc., as it will be 
seen in the cream pie, No. 1., below, would ensure a light and more healthy 
crust, by preventing tile absorption of the juice.~, and consequcnUy, n. soggy 
and indi&rc.'itible crust, which I never cat. I think there is nolhing that will 
pay better in pie making Urnn this, and especially so with any not to be eaten 
the rlay they arc mu.de. It will take but a few minutes to do it, pricking the 
crust U1e sumc as you would crackers, to prevent their blistering, or puffing up, 
in c;ome part of U1em. 

Minced Pies, No. 1.-Boil a fresh beef's tongue (or very nice: tender 
lx.>ef in equal amount, about. 3 lbs), remove the skin and roots (any remains of 
the wind-pipe, blood vessels, etc.) and chop it very fine, when cold; add 1 lb of 
chopped suet; 2 lbs of stoned raisins; 2 lbs of English currants; 2 lbs of citron, 
cut in fine piece.~; 6 cloves, powdered (}4 teaspoonful powdered clO\'CS); 2 tea
spoousful of cinnamon; Ji tea.spt><>nful of powdered mace; 1 pt. of brandy; 1 
µt. of wine, or cider; 2 lbs of sugar; mix well ancI put into a stone jar and 
cover well. This will keep &0me time. When making the pies, chop some 
tdrt apples very fine, and to 1 lb of the prepared mc.'lt put 2 bowls of the apple: 
add more sugar if taste requires it, aud sweet cider to make the pies juicy, but 
not Lhin; mix and warm the iugrcdient<> before putting into pie plntes. Always 
bake with an upper and under cru<;t, made as follows: 

Crust.-Lard, butter anrl water, each 1 cup: flour, 4 cups. 
Remarks.-To which I woulcl add,. the yolk of an egg "nnd a little 

salt. ... A.~ a g<'ncral thing, I do not think so much brandy ancl 'dne are 
use;d, and although I do not object to eating, occasionally, of such a. pie, 
yet, a.~ many per<;on" do, they can leave them out, substituting boiled cider-3 
to I-in the pince of the brandy or wine; or pure alcohol, % pt., would be 
as strong in spirit, and cost less than half as much, while the difference in taste 
would not be ob..,crvc<l. Each pe~on can now suit them~lvcs and be alone 
r~ponsible. I will guarantee thi'> much, however, no one will be led into 
habits of drink from the amount of spirit they will get in n piece of pie thus 
made-possibly one-fourth of a teaspoonful. Nearly nil receipts for minced 
pies contain wine or brandy; they can be used or left out, as any one shall 
choose, by using the cider more freely. 

Minced Pie, No. 2, for Ready Use.-One beef's tongue, suet, and 
.c::urrants, each 1 lb.; raisins (stoned), and citron, each ~lb. ; large tart apples, 8; 
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juice of 1 lemon; wine, 1 qt.; and spices to taste-cinnamon and cloves are 
generally ust"d; but it always !'=ccmcd to the author thnt blac:k pepper shou1d 
have a place in them. Sweet cider may take the place of llw wine; but boiled 
cider is bclter. because there is more spirit in it. Qf ('QUtsl', nJI tO be properly 
chopped, mixed, etc, and put in, at least, half to three-fourths of an inch thick. 

Mock Minced Pies, No. 1, with B read Cru.m.bs.-Brcad crumbs. 
sugar, molasses, vinegar, boiling water, raisins, and currants, each 1 cup; but
ter, Yz cup; spices to taste. 

Mock Minced Pies, No. 2, with Cracker Crumbs. - Cracker 
crumbs, sugar, molasses, boiling water, and raisins, each 1 cup; vinegar and 
butter, each ~cup; 2 beaten eggs; nutmeg and cinnamon, each 1 tea-spoonful; 
cloves, M tea-spoonfu l. Either of them will mo.kc 3 pies. 

Rem.m·ks.-}.:nglish currants can be added to this, if desi red, or d ropped 
from No. 1, as one may choose. To imitate minced pies, of course, they mu.st 
have upper 115 well as under crust. (See Pastry, for makiug the crust.) 

Mock Minced Pies, N o. 3, with A pples.-Cruckers, double band· 
ful; tart apples, medium size, 8; raisins, 1 cup; butter and molasses, each %' 
cup: ground cinnamon, cloves, and allspice, each l tea-spoonful; saJt, 1 sa.11r 
spoonful; 1m~ra r and cider. DrnECTIONs--Roll the crackers; pare, core and 
chop the apples, melt the butter, and mix all, tt<;ing cider to make sufficiently 
moist, and if the ridl•r is not quite tart, ad·d 1 or 2 table-spoonfuls of vinegar, 
with sugar enou~h to give tlie requisite sweetness, which each must judge for 
himself, as tnste$ ,·ary oo much. 

Remarks.-The npplcs give these pies n much greater resemblance to the 
real, tlrnn R.$ formerly made without apples. If they arc made with n light bis
cuit cmst, which is made with at least 1 tea-spoonful of baking powder; then 
wetting the boltom crui;t with the hca.ten white of an c:rg before the mixture is 
put in, even the dyspeplic mny cat them, if he can cnt ordinary food. They are 
healthful, n~ well n.s very palntable. Give the author the one with tl1eapples 
when hccnllsuponyon. 

Loman P ie, Quickly Made.-One lemon: melted hutter, 1 tablo
spoonful; water, 6 table-spoonfuls; -corn starch, 1 t:ibh'·spoonful (flour will do, 
but not quite so good); eggs, 2; sugar, 6 table-spoonfuls. DmEC'I'JONs--Grate 
ofI the yellow, or zest of the lemon, as it is called-peel off the white p:nt and 
throw it a.way-then A'rate up the pulp, if you have a. coarse grater, or chop ii 
fine having picked out the seeds. Put starch or flour in the waler, and stir as 
for gravies; then stir in the melted butter and 3 spoonfuls of the sugar. and the 
bcaH•n yolks of the eggs with the grated yellow and pulp of the lemon. Make 
with one crw-t only, and when bnked properly, having beaten the whites of the 
eggs with the balanre of the sugar for frosting, put it on and give it a nice 
brown. Powrlrred ~11gt1r i ... tlw Wt for fro--ting. 

Rrmark11.-The a<h•nntnge of this pie hi it cnn be madr in a hurry. as it is 
all made cold, !'xccpt the bulter. Lemon pie.s are quite often made with flour 
in place of the corn starch 

Lemon Custard P ie, E xtra.-Swcctmilk, 1 pt.; Seggs; I lemon;% 
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eup o! sugnr. Dme:er10N~)1ix lhc bcnlt''.l egg~. sug:i.r nnd milk too,·th•'I", n3 
for n custard; rcmo,•e spot,;, <;tcm, and flower end from the lemon, and t'hop l·''t· 
fectly fine, ancl stir into the custard, and bake:ltoncc.-Jfrs. Eastmmi, 1'ofedo, 0. 

Remarks.-! la\.'ing eaten of this pie sevcml time~ while boarding tl1cn·, and 
considering it a very nice custard pie, except in its lemon Oavor, I enquirccl as 
to using lemons to tlnvor them without spoiling the custard, and received the 
above in!':tructions from 1hc lady her.self, nod can recommend it as an "extra" 
iodeed worthy or all confidence. One lemon g iYCS n. nice tluvor to 3 pic!i. 

Lemon and Raisin Pies No. 1.-Two small lcmon'i, prcparetl a.s 
above; sugar, 1 coffee-cupful: 1 egg; butler, 1 rounding table-spoonful; 
flour, 3 t.1.ble-i::poonfuls; boiling water, 2).f cotrcc-tupfulo;; mi!<ins, 1 coffee·CUJ>
ful; a. little suit. Drn.ECTTON:>-Stir the flour smooth in a little eo!U water, and 
mix all, putting in the beaten egg last, not to scale! it. This mncles 2 or 3 pic·s, 
according to your liberality in filling or size of your plate. Bake with 2 crusts. 

Lemon and Raisin Pies, No. 2 .-Ruisins, 1 lb.; 1 lemon, prepared 
as in the "Extm" above; sugar, 1 cup; tlour, 2 table-spooufuls. D11n.:C'l'IONB 
-Stew the misius 1 hour, leaving just water enough to cover them; then, hav· 
Ing rubbed the f.lour smooth in a little cold water, mix all and make 3 pies. 

Remarka.-Eilher of these may Uc baked with or without upper crust, ~ 
you choose, generally without. 'Ye have so many lemon pies we must next 
have au 

Orange Pie.-Onc good-sized orange, grate the rinrl. and chop or slice 
the inside, removing the seed; 3 eggs, ~cup of .... ugar, 1 cup of milk, 1 heap
ing table-spoonful of corn starch; no upper crnst.-" liey11tmie," Bl'al.iford, Pa. 

Rmun·ks.-The ::mtllor cannot see why any 1x:rson who cau make ns nice a. 
pie as this recipe docs :-:hould blush by dropping her name and taking an arti
ficial one. So it is with some people. I cnu tell if the recipes are good ns 
soon as I read them, even if they ha,·e no name at nll utl:1ched to them. Hence 
I take the be~t I can find anywhere and everywhere, giving the proper credit, 
lor the good of the many pcopll"' who h:lve so for patronized "Dr. Chase's 
Book," not because they were Dr. Cli:Lo;e's, but because they were good. .Aud 
I will here remark that I have often wondered that I did not S<.'C more orange 
pies, even to the Jci<1"1enin~ of 1hc lemon. For, if you get nice juicy oranges. 
tJ1e flavor is deliciowi, and Je<.;<,i sugar is re(Juired than for lemons. 'l'hey mu.y 
be frosted the same as lemon, if desired. What is more deli<'ious than a. nice 
juicy hlood orange-certainly there is but one thin.go which cun equal it-a 
luscious peach. 

Cream Pie, No. 1, Crust Baked First.-For t•ach pie to be baked 
take 2 <.;mall t.•_ggs; sugnr. ~cup; corn <:larch, 2 tabk·spo011£uh~, or half flour; 
milk, 1 pt. DrnECTIONs-)lake your crn~t and have it. ready baked (pricking 
with a fork to prC'\'t>nt hlistering); put the milk on to boil; beat the yolks of 
the e.~!f.'I. stir the corn March in a little col1l wat<-r, smoothly: then add sugar, 
and stir all into the boiling milk, nnd continue the heat until the custard is 8et., 
or ti.lick; then put into the baked crust and I.Jake foor 20 minutes, having beaten 
the whites with 1 tca-<;poonful of cream or butter ancl 2 table-spoonful~ of sugar; 
spread on top and brown nicely in the ovcn.-Jleury Cra1UJ. 
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Remarks.-Ilnving eaten of this pie many times, I know it is very nice. 
The pumpkin pie below is from the same gentleman, and is equally nice of its 
kind. Sec, also, "Crcnrn Pudding," which is mi.xed like a pie: 

Cream Pie, No. 2.-Sweet crenm, I cup; sugar, 3 tublc-spoonfuls; flour, 
l table-spoonful; butter, the size of an egg; a little graLcd nutmeg, all creamed 
together; bake like a custard, or put strips of crust across the top.-Eliza Watt&, 
Croton, Iowa, in 1'oledfJ Blade. 

Boiled Custard Pie.-":Mrs. B. II. H.," in Farm and Jilb·ulde, gives 
the following directions for making: :Morning's milk, a qt. Let it simmer
not boil; stir into it sugar, 1 cup; the yolks of 3 eggs; flour, 3 table-spoonfuls, 
nud !l little nutmeg. \Yhen it becomes thick, pour it into the crusLs-wbich 
should be 1>rcviously bnked-nnd when just done spread with frosting made of 
the whites of the eggs with sugar, 3 tnble-spoonfuls, with a litllc nutmeg, and 
brown slightly. 1'his mukes 3 pies. 

Pumpkin Pie . ..::...Stewcd pumpkin, 1 heaping pint; 6 eggs; flour, G 
ta.hie-spoonfuls; butter, size of an egg; sugar, 1Yz cups; cinnamon, 2 level tea
spoonfuls; ginger, Yz tea-spoonful; 7' a grated nutmeg. DmECTIONS-Rub 
the pumpkin through n colander, adding the butter, sugar nnd spices, and make 
hot, then the beaten eggs nnd flour; mix smoothly together, and while hot put 
into the dish, having a thick crust to receive it, and bake in ,._ moderate oven. 
-Ilenry Crane, Ftost House, Eaton Rapids, :Jftc/1. 

Remarks.-This makes a thick, sal"Y pie, very nice. Jf fearful of a soggy 
crust, bake it before putting in the pie mixture. If a pint of milk was added, 
it would be more like the old-fashioned pumpkin-custard pie, softer and not 
quite so rich, unless an additional egg or two, with an extra cup of sugar is 
put in. If milk is plenty, and 1mmpkin scarce, take this latter plan. 

Pumpkin and Squash, Best for Pies, Prepared by Baking. 
-Ruth H. Armstrong, in the IIou.sekeepa, says: If all housekeepers who make 
pumpkin pies knew how much better and ea.~icr it is to hake the pumpkin first, 
they would no longer worry over cutting up and pcelini:r it. Uut just cut it in 
halves. take out tJie seeds, lay it in the oven ~md bake until soft, when it can be 
scraped out and used as usual, and is so much better for not having water in it. 
"rioter squash makes a much richer pie when treated in the same way. 

Squash Pie, Very Rich.-Stew 11 medium ~ized crook·neeked (or 
other equally rich) squash, nnd rub the soft part through a colander, as for the 
pumpkin pie, above; butter, ~f lb.; cream and milk, each 1 pl., or milk with 
the cream stirred in, 1 qt.; sugar, 2 cups; 1 dozen eggs well beaten; salt, mace, 
nutmeg nnd cinnamon, 1 tea-spoonful cnch, or to taste. 

Remark.<1.-0f course the mixing and baking, the same as for the pumpkin 
1)ic above; and if less is needed for the family keep the. same proportions as in 
that also. I think good squar;h makes a richer pie than pumpkin, while some 
persons claim the reverse, and call for an egg or two extrn. Jf a poor quality 
is used, this would l>c so: but crook-necked, or llubbarcl, arc much nicer than 
pumpkin, both iu quality and fla\·or, and I like this pie much the best, but can 
get along very nicely even with a good rich pumpkin pie. 
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Pote.to Custa.rd Pie.-Niccly mashed potatoes, lYz cups; sugar, 2 
cups; milk, 1 qt.; eggs, 5; a little salt, and any flavoring dc~ircd. DmECTION'S 
-Beat the cg~ well, mix all, and dip into the pans made ready with the wmal 
paste, or cru ... t, and bake the same as custard pie. 

Sweet Potato Pie.-Sweet potatoes make an equally nice pie, for all 
who, like myself, are fond of them, treated the same as their Irish brethren 
above . 

.Remorks.-Swcct. potntoes make a richer pie tha.n the common potato, as 
much sons good squash makes a pie richer, in quality and flavor, than com
mon pumpkin; but as the Irish potato keeps the best, a pie can be made of 
them, after tlle sweet ones are out of season. 

Apple-Custa.rd Pie.-:Moderatcly tart apples, stewed, and treated the 
same as the potat()Cj, above, make a custard pie, of very excellent flavor; using 
sugar according to the i;ouroess of the apples, with cinnamon, nutmeg, or other 
spices as you like, baked wilh one crust only, in all kinds of custard mixtures. 
Bars, or strips, as mentioned in cream pie No. 2, above, may be put upon any of 
them, if one choses to do so. But I think they muss, or mar the pie, in cutting 
them for the table, hence I think tbem nicer wilhout bars. 

Apple, Peach, and Other Fruit Pies.-Parc and slice, ripe, tart 
apples from the core, or peaches from the pit, for as muny pies as you wish to 
make at one time; line your plates, or rins, with a crust, having a little baking 
powder or soda in the flour(one·fourth as much only as for bi.scu.it; see remarks 
following Pastry, No. 1), wetting. or not, as you choose, with the flour paste, to 
prevent. the juices from soaking into the crust.; put. on a layer of the sliced fruit, 
and sprinkle over light brown sugar according to the sourness of fruit; then 
another layer of fruit and sugar, for at leust 3 layers, using cinnamon, nutmeg, 
or any other spices preferred, freely on the lust layer, and 2 or 3 spoonfuls of 
water, unless the fruit is very juicy; cover with a crust !':ecured from the escape 
of the juices, with the flour wet, and a few ornamental cuts through the top 
crust; bake in a moderate oven, and you will ila\•e a pie "fit for a king,"espe
cially so, if you sprinkle freely of powdered sugar over the top bc:forc serving. 
Blackben-ics, rnspbcrrics, strawberries, cranberries, whortleberrit·."I, and .stoned 
cherries, in their season, make an equally nice pie, with tlae same treatment, 
rememUcring thi;;, the sourer the fruit the more sugar. But iL is important to 
remember this also. that pies, not to be eaten the day they arc baked, ought to 
be baked a little longer, or harder, than those to be eaten at once, wWc:h pre
vents their absorption of dampness from the air, as well as from the moistur~ 
of the pie-mixture. By canning or drying, and stewing when needed, pies from 
any of the alx>ve named fruits may be had at any time of the year. 

Grandmother's Apple Pie.-Line a deep pie-plate with plain paste. 
Pare sour apples-grecnings are best-and cut in very thin slices. Allow 1 cup 
of sugar and a quarter of a grated nutmeg mixed with it. Fill the pie-dish 
heaping full of the sliced apple, sprinkling the sugar between the layers. It 
will require not les.s than six good-sized apples. Wet the edges of the pie with 
cold water: lay on the cover and press down securely U1at no juice may escape. 
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Bake three.quarters of nn hour, or even lc<:s if the apples become tender. It is 
important that the apples should be well done, but not ovcr-Oone. No pie in 
which the apples arc stewed beforehand can be compared with this in flavor. 

Chicken and Other Meat Pies. -According to the number in the 
family, 1, 2, or more, young and tender chickens, cut up, washed and put into 
a stew-kettle, with water enough to nicely cover, and a very little salt, and stew 
till perfectly done, and if pork or small pieces of any cold meats ore to be nscd, 
stew al~o with the chicken; when entirely tender, rub a spoon or two of flour 
smooth, in cold milk or wntcr, nod stir in as for gravy; add ~It and pepper to 
taste. Set back on the stove to keep hot while you make the pastry or crust. 

Pastry or Crust.-If for 1 chicken in a 2 quart basin, or pie dish, u~e 
1 pt. of flour with 1 tea-spoonful of baking powder, and 1 table-spoonful of 
Inrd, and a little salt. For a 4 quart or 6 quart dish double the amount of oll 
the articles, and if half butter is used, it will be nicer and require a little k:s."i 
salt. It is designed to have a light, but thick crust when baked. Put the 
chicken, with its gravy, enough to nicely cover it, iuto the dish, without a bot
tom Crnst; but roll out the pastry of such a thickness as to just cover the dish 
nicely, cut n fow fancy slits through the top, to allow the steam to escupe, and 
place in the oven at once, and bake about 30 minutes, or long enough to cook 
the crust nicely. Serve hot, with mashed potatoes, made rich with milk tt.nd 
butter, or cream, if you have it. Some put potatoes in the pie. but it is out of 
fashion, and, thank the Lord, there i" one fashion, at Jen.st, which is conducive 
to he.11th, as water-soaked pota.toes are not 

Beefsteak, cold roast beef, veal, lamb, prairie hen", and other wild game, 
may be treated in the same way, 1\ith like success; but prairie hens should have 
the skio removed before cooking. Any meats not tender must be stewed ten· 
der, or done, before putting into the pie dish, a.~ you cannot depend on the 
baking to cook the meats, it would spoil the crust-Mrs. Catlieri1ie Baldwin, 
Toledo, Okih . 

.Rem.ai·ks.-Having had my office in thi.'l lndy's hons(' for about two years; 
and boarded in the fnmily most of the timl', I am able to say, if you follow 
these instructions, you will have no rea.':ion to ('omplain. A.closiug, word, only, 
milk, for w('ttin.i; up pastr.v, ns bread, makes them richer tban water, hence hse 
is when you hnvc it plenty, but do not make pa':ilry too soft, but rather stiff. 

Chicken and Ham Pie.-8cason sufficient slices of boiled ham, with 
pepper nncl salt, if needed, and put a layer upon thie paste, which shoulrl be % 
inch thick; then a layer of chicken, which bas been jointed and cooked till 
tender, upon the hnm, ancl al!<=O the yolks of some bard·boiled eggs, sliced; a 
couple layers of each should l'roperly fill the dish; putting in some gmvy made 
with wnkr in which the chicken "as boiled, adding, if lik(~d, _%" cup of toma. 
toes to thr gravy: cover with another c-rust, nnrl h11ke only to bake the crust~ 
or it may IX' buked without the gra\·y, and 1 think this the better way, the 
gravy being made to dip upon the pie, and maslml potatoc;:;, with wl1ieh it is to 
be served. If no cg,!r.J and tomatoeo, make it without, and ~till it will be very 
nice, if the- meats haw• bC"cn cooked teuder l>cforc putliug into th<' pie. 
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Rabbit Pie, Fricnsseed and Roast.-Cut up the rabbit, remove the 
breast bone :md bone the lu1---rs. Put the rabbit, n few slices of ham, a few force· 
meat balls, and 3 hard·l>0ilcd eg.~. by turns, in layers, and season each with 
pepper, snit, 2 blades of poundt'd mace, and % tea-spoonful of grated nutmeg. 
Pour in U pt. watc·r, cover with crust, and bake in a wcll-heutcd oven for 1%' 
hours. When done, pour in flt the top, through, the middle of the crust, a little 
good grnvy, which may be made of the brellSt and leg bones, flavored with 
onion, herbs and spices. 

Fricas.k'ed.-Rabbits, which are in the best condition in midwinter, may be 
fricasseed like chicken in white or brown sauce. 

To Roast.-Stuff with a dressing made o·f bread-crumbs, chopped salt pork, 
thyme, onion, and pepper and salt, sew up, rub over with a little butter, or pin 
on it a few sl ices of salt pork, and a little water in the pan, and baste oftclL 
Serve with mashed potatoes nud currant jelly. 

Oyster Pie.-Small oysters, 1~ qts. ; cracker crumbs, 1 cup; salt. and 
pepper to suit. DrnECTIONs---Drain the oysters in a colander, :md throw away 
the juice, unless you wish to cook it, seasoning properly and eating it aa 
"soup," with some crackers; there will be juice enough from the oysters. 
Line the sides of a deep buttered pie-dish with a crust made as for tbe chicken 
and other meat pies above; put a layer of the oysters, sa lt and pepper to suit; 
then a light sprinkling of the crncker crumbs, and so fill the dish; put over the 
top some bits of butter to season nicely, and cover with a crust; bake in a quick 
oven. As soon as the pastry is done the oysters 'vill be cooked also. 

Remarks.-By using the juice the pie is made too mushy, or soggy. 
Escaloped Oysters, or Oyster Pie With Crackers.-Oysters, 1~ 

qta.; crackers, sufficient: pepper, salt and a little mace. DmECTIONs-Drain 
the- oysters as above; butter the dish and put a layer of the oysters over the 
bottom; then, the crackers being thin, butter one side lightly, and place a row 
of them around the di!'lb in pla<'e of a crust; season tl1e oysters, each tnyer a.~ 
you go along, then sprinkle on some cracker·crumbs, else split crackers, but
tered, docs nicely in pla<'e of crumbs, and so fill the dish, or until the oysters 
are all in, putting another tier of crackers up the ~idc, if needed, as you fill up 
to the top of the tlrst tier, and cover the top with a la.yes of buttered crackers, 
puttin~ on the butler pretty freely on the top cracker<s. whi('h melts down into 
the dish and makes ft cri!'lry cover or crust, without the trouble' of making 
pastry. 

R•mark8.-If this IJ{'W plan is done carefully )OU "ill be plea.-;cd with the 
result. If not, you can take the old crusty, mushy way agafo ; but I know you 
will not. 

Minced Turn.over Pies, Fried or Baked.-For the pastry, or 
crust, sugar, 1 cup; 2 eggs; butter, M the size of an P.rr.~; sou r milk, 1~ cup8; 
soda and salt, ench, 1 teaspoonftil; flour. DmErT1ol'\:-i.- Beat the eggs, b111tC'r 
and sugar together: put the socb into a bowl wirh a Ira-spoonful of watrr. 
mash it and dissolve, then paur the milk upon it, amt mix all together, stirring 
1n what flour you can with a spoon, then mix with the hands; work in only 
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enough to make a soft dough, as for fried cakes. Cut off a piecC as large as a 
good sized egg, rolling out in round form; then put 2 tablc-spoouruls, or a litUe 
more, of minced pie meat (which sec), which is not •cry moist. Spread it over 
one-half only, of the crust, leaving an edge margin of ~ inch: then turn over 
the other half, and wilh plenty of flour on the fingers pinch or crimp the edge 
:firmly together, to keep in the juices. Fry in bot lard, turning carefully when 
one side is done. Take up carefully also, using a knife to assist, lest they fall 
from the fork, placing them on plates, separately, until cold; but if done just 
before dinner, at our house, several of them never get cold. 1f the juice works 
out while frying the hot lard will sputl£r and fly around lively; hence, be sure 
to pinch the edges well together. Bake when you prefer to do so. 

Rema1·ks.-If the pastry is made as soft as it can be rolled by dusting freely 
it will be very light, and the turnovers very nice. They arc very nice, too, to 
bake them. 

Apple Tum-Overs, Fried or Baked.-Dried apples, 1 pt.; raisins, 
1 cup; cinnamon and allspice, or nutmeg, each, 1 tea-spoonful. DmECTION&
Stew the apples and raisins together, leaving as little water as possible. Mash 
the apples to a pulp (but I prefer to find the raisins whole). and put in the 
seasoning. ?!lake the paste and otherwise treat the same as the mince turn-overs. 
Of course, the apples may be used without the raisins, but they suit me better 
with them. These, also. may be baked as well as fried, when you choose. 
Other fruit, as peaches, berries, etc., may be used in t.1te same way. -

Apple Turn-Over Pudding, Baked-Apples, sugar, butter, nutmeg, 
a little salt, and pie-paste. DmECTIONS-Sufficient nice tart apples to fill such a 
pudding-dish as the family demands; peel, slice and put into the dish, which 
has been buttered; cover with good pie-paste, and bake in a quick oven. When 
done, "tum-over" upon a suitable plate, and spread upon the apples 3 or 4 
table-spoonfuls of sugar, and butter half the size of an t:gg, and a pinch of salt, 
mixing with a spoon a little on the top; then grate on some nutmeg. Serve 
hot. The sugar, butter, and nutmeg on it form the sauce, but milk or cream 
passed with it will suit some better. Of course, this may be "turned over" 
with peaches as well as with apples. 

Remarks.-A llhough this is a dish to be "turned-over-upon-a-plate," yet I 
have placed it here among the "turn-overs" proper, as it makes but little dif· 
ferencc where we find or place a good dish. ll is nice. I speak from knowledge. 
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CAKE-MAKING, BAKING , ETC.-GeMral Remark.! and &plan
atiotu.-To make good cake every article used must be good, of its kind
fiour, sugar, or molasses, butter or lard, eggs, spices, or Onvoriog extracts, 
'fruit, cream of tartar and soda, or saleratus, or baking-powder, milk, etc. 

But to save repenting the explanation with every cake receipt given (many 
of which must be very similar, if not absolutely the same), I will make such a.n 
explanation in connection with each of the articles mentioned ns entering into 
cake-mixtures that persons can soon familiari1,e themselves with, n.ll that is 
necessary, to a fu ll and complete understanding of the whole subject, without 
the repetition referred to. 

Flour.-lt. being understood, then, that al l the articles, or material used 
in making cake shall be good, I need only say: The flour will be the better if .... 
put into the oven and thoroughly dried-stirring a few times while drying
then sifted; and if cream of tartar with soda. or baking-powder are to be used, 
they-or the one to be used-should be stirred into the flour before sifting. 

Sugar and Butter.-Use your own judgment at to whether white or 
light brown sugar may be used. For common purposes the light brown will 
do very well; but if a delicate cake, for any particular occasion, is to be made, 
use pure white sugar ancl very nice butter. If sugar is at nil lumpy, crush 
by rolling, then the sugar and butter shou Id al ways be creamed together, 
i. tJ., beaten together until they a.re completely blended into a mn.ss, much the 
appearance of cream, hence the word "creamed" has been appropriately 
applied. A.nd this creaming of the butter and sugar is a very important part of 
cake-making; for, by this process, the oiliness and consequent indigcstibility of 
the butter is overcome, the cake rises brighter, and is much more healthy and 
digestible than by rubbing the butt-er into the flour, which bas heretofore been 
ihe more usual custom. 

ln cold weather it may be necessary to place the butter in a warm place & 

short time to soften-not to melt-to enable the creaming to be properly 
done. 

Lard and D rippinge.-Neither lard nor drippings are llS good as but
ter, but, for family use, half the amount may be very satisfactorily put in the 
place of half of the butter named. 

Molasees.-Whcn molasses is used the cake will scorch quickly if the 
oven i.s too hot; hence for these, and for cakes having fruit in them, bnke in a 
moderate oven, especially such aa fruit loaf-cakes, they being genera.Uy thick, 
:require a. Jonger time for ha.king. Then, if there is danger of burning the top, 
tn any case, cover with brown paper, until nearly done. 

365 



:JGG DR. OH.J.SE'S RECIPES. 

Eggs.-Eggs must be fresh and well-beaten; nud it is claimed lhut all 
cakes arc better if the yolks and whites arc beaten sepamtely. This may be 
true, to a certain extent, but my wife who has made cake for me (or seen lha\ 
il was done as !:'he dc.~ired) for over forty years, claims, and I bnve no doubt 
of the fact, that the difference, for general use, is not sufficient to pay for the 
extra trouble; while, for nice cake, for special occasions, it may be best to beat 
separately. 

Spices arc ulwnys to be ground, or very finely pulverized, where the old 
foshiuncd mortar is still ill use. 

Flavoring Extracts, kept by dealers may be used, or those made b7 
receipts given in this work, which will be found under proper beadings, using 
on1y sufllc:icuL to obtain a fair flavor of the fruit represented. 

Fruit requires ca.re in selection, or purchase, nnd also in its preparation 
for use. 

Raisins need to be looked over to free them from any remaining stems, 
and from small g'favcl·stones, which are often found among them, then washed 
drained, dried and floured, nnd used whole, or they may be seeded and chopped 

.,. after washing nnd draining, then rubbed-" dredged "-with flour, which 
largely prevents them from settling to the bottom of a cnke or pudding. 

English Currants require picking carefully to free t11cm from gravel. 
dirt, etc., and several careful washings, for the want of proper care in curing. 
They also require drying and flouring, the same as raisins, for the same reason. 

Home-dried Fruit.-Currants, raspberrit-'8, blackberries, whorUe 
('' huckle ")berries, etc., may be substituted for foreign fruit very.satisfactorily 
when desired, or when they arc plenty. 

Citron, when used, is to be "shred," i. e., cut into long narrow stripe, Ol' 

chopped, as pr<>ferred. If chopped, however, leave it the size of peas, so that 
one eating the cake can tell ~hat it is without too close scrutiny. 

Almonds are to be blanched, i. e., boiling watter is to be poured upoa 
them and allowed to stand until the thin skin will rub off easily, then chopped 
as citron, or pounded finely in rose water-preferably chopped. 

Cream of Tartar and Soda are always to be stirred into the flour 
before it is sifted, the same as baking powder. The proportions in using 
should always be two of the first to one of the latter. They are usually kept 
in separate boxes and mixed when used, by taking out 2 ten.spoons of the 
cream of t.l.lrtar to 1 of the \Ji-carbonate of soda (baking soda), but they may be 
purchased in quantities of }1 lb. of the cream of tartar to )( lb. of the soda (or 
in these proportions) and all mixed at once, if dry, and kept in an air-tight box 
in a dry place, and thus you have always ready for use a better baking pow. 
der than you can buy. 

Saleratus, when used, is to be dissolved in a little hot water, or in a little 
of the milk, by rolling finely on the table or moulding-board before putting 
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ihto the cup to di.s..<o0h'c. After Ule s.'lmc is di"'iOh-cd, 'llld it to the e.ake 
mixture. 

Soda, when used alone, is 10 be !rented the same as salcrntu!';. 
Baking Powder i;;hould always be Ulixcd into the flour, the !:'tune as 

:rci'un of tartar and soda, before the flour is sifted. 
Milk is always to be sweet when baking powder, or <:ream of tatar with 

soda arc to be used. Sour milk or buttermilk when soda, or salcratus only are 
to be used. 

Making Up or Putting Cake Together.-Thc eggs being properly 
lwa1cn, the flour sifted, the sugar and butter creamed, c,·crything to be used being 
pla<:cd within reach, little by little add the milk to the creamed sugar and but
ter, stirring constantly, then the yolks of the eggs (when beaten separately), 
nfu·r which the sifted flour, having the proper amount of baking powder, or 
cream of tartar and soda in it, and then the fruit (if fruit is to be u::;cd), spices 
or tlavoring extracts; but, now, if saleratus is being used, it is Lo be dissolved 
.und stirred in, and lastly the beaten whites of the cgw, stirring but. little after 
thc-;e nrc added: but the more thorough the stirring together, pre,1ous to putting 
in the whites, U1ebetter. 

Baking-Heat of the Oven, etc.-To bake cake nicely, the beat 
-Of the oven should be uniform throughout the whole time of baking; and for 
light, thin cnkes (and that covers nearly all, except those having fruit in them) 
a quick oven is required, so that by the time the cake is properly raised the 
baking shall commence; for if the heat is not uniform throughout the baking 
there will be a soggy streak shown in the cake, because if the cooking slackens 
much the cake begins to "fall," and although the heat may be again raised, yet 
what~ha.s settled together will not rise again; while if you get too great a heat 
simply cover the cake with brown paper to prevent burning the top, and partly 
.close the damper to prevent too much heat from passing under the bottom; but 
the oven door must not IJc left open in cake lm.king. or else the cake will "fall," 
the same as if the beat had fallen of! for want of fuel. Avoid. ns much as 
possible, also, the moving of cake after it is placed in the oven and has hegan to 
rise, as the motion may cause the escape of gas, leaving the cake heavy, and 
especially is this important with cake containing grnted or dessicated cocoanut. 

Pans.-Pans should always be well buttered, except for thick, or loaf 
cake, which requires the bottom of the pan to be covered with a buttered piece 
of white paper, butlering the sides, unless deemed safest to paper the sides also, 
especially if the cake is a thick fruit cake, and in this case the top must be cov
ered with brown paper until nearly done. 

To Know When a Cake is Done, pierce it ";th a clean broom 
splint. If it comes out free of the cake mixture it is done; but a few minutes 
more had better be given it than to have it at nil under done. 

Hints and Suggcstions.-If attention is given to the above explana· 
lions and a moderate degree of experience is brought to bear upon the follow 
hlg recipes,) have no fears of a failure; and those who have not been m~tructed 
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as they should have been by their mothers,, or those having the care of them in 
their minority, and now find it necessary to make cake for Lhemsclves and their 
husbands, must begin with the cookies, and other smaller and plainer cakes, 
lest a failure should too greatly discourage them; and should tlley fail a few 
times, take the mottoes, "don't give up the ship," but "try, try again," and 
ultimate success mm;t follow. 

Special Explanations.-li any special explanations arc needed, Uley 
will be given in connection with the recipe. 

Lastly-Keeping Cakes.-Keep cakes in the cook-room until cool; 
then wrap and place them in boxes with covers to exclude the air. Jelly cakes, 
however, hacl best not be removed from the plates upon which they have been 
built up, but need to be wrapped and placed in boxes, the sumc as others, which 
insures their moisture much longer than if not put away in boxe8. li'ricd cakes. 
cookies, etc., after becoming cool, may be put iato stone jars, and a cloth of 
several thicknesses be put upon them, pressing it down around the edge, then 
another cloth over the top of the jar, with a plate upon it will keep them suffi
ciently moist. It is not best to make large amounts of them a.ta time. Bread 
needs the S..'lmc care to keep it nicely moist. 

Table of Explanations and Comparative Weights and Mea.s
ures.-Wben white sugar is called for, "A," or first-class coffee sugar is 
intended. 

The cup intended t-0 be used is the common sized tea-cup, but if larger 
amounts arc needed for large families, double the number, or use the larger 
coffee-cup. 

1 lb. white sugar equals about 2~ cups; 1 lb. butter, 2 cups; 1 lb. lard, 2 
cups; 1 lb. wheat flour, 3U cups; 1 lb. graham, BU cups; 1 lb. Tndinn meal, 
3% cups. 

Icing, Boiled, for Cakes.-Powdered sugnr, (a.nd this is the right 
kind to n>:e for all Icin&rs), 2 cups: boiling water, 1 gill; whites of 2 eggs; flav
oring to suit. DrnECTIONs-Pour the boiling water upon the sugar in a suit.a
ble dish, upon the stove, and boil until it readily creams, then pour this hot 
upon the beaten whites, an<l beat till cool, when it is ready to use, the cake 
being cold, or, nt Icnst, cool; add vanilla, lemon, or orange extruct, rose or cin
namon water, or e:~nce, a tenspooful to a tablespoonful, to Sttit, and dip upon 
the cake; smoothing, if necessary, with a knife wet in cold water, 

Icing, Boiled, that will not Break.-White sngnr, 1 cup; white of 
l egg; put water enough into the sugar to dissolve it; put it. on the fire and l<.'t 
it boil till it will "hair." Beat the white of the egg to a sti.1J froth; pour the 
heated sugar on to the froth and stir briskly until cool enough to stay on the 
cake. The icing should not be applied until the cake is nearly or quite cold. 
This quantity will frost the tops of two common sized cakess.-Godey'a Lady'a 
Bock. 

Boiled Icing-Quick to He.rden.-To 1 cupful sugnr, take 1 egg. 
Put sugar in pan a.nd a. little wat.er over it, and let boil 20 minutes. Beat whiM! 
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of egg stifI nnd gradually beat hoiling sugar into egg. Flavor. Apply to c-uko 
quickly, ns it soon becomes hard. 

Icing, Old and Confectioner's Plan, or Without Boiling.
Icing or frosting for cakes wa;; formerly done by beating the whites of eggs to&. 
still' froth, then beating in white sugar till stiff, or as hard as desired; but if it 
is not desired to boil it, as abo,·e, a better plan is to take the white of 1 <:gg for 
each medium-sized cake, and at the rate of ~ lb. of powdered sugar for each 
egg to be used; and rirst, throw in some of the sugar, then begin to beat, and, 
from time to time, throw in more of the sugar, continuing the beating until Ule 
sugar is nil in, aTJ.d the icing of a smooth and firm consi!:itcnce-ncnrly or about 
half an hour will be required: The piece of a lemon or an orange, or any o( 
the extracts, may be used to flavor, allowing sugar extra to absorb it. 

Rema1'k!.-lf beaten together as above, it hardens on ti cake quicker than 
if the eggs were beaten, as of old, before the sugar was added; and if made as 
thick and as hard as it ought to be with the sugar, one cont will suffice; while 
in the old way it almost always required two. If in a hurry to have the cake 
ready, this may be ~ct two or three minutes in a. moderate oven to harden, 

Icing to Color Different Shades.-Any icing may be colored, if 
desired, n yellow with lemon or orange, a.nd pink with strawberries or cranbcr· 
ries. Grntc the yellow of n lemon or orange, squeeze some of the juice upon 
the gratings, put into a stout muslin and press out the coloring into the icing. 
Strawberries and cranberries arc to be pressed in the same wny, or their syrups 
used. If cousiderable is used, add powdered sugar to make them thick before 
stirring in. 

Icing Chocolate for Cakes. Flavored chocolate, 4 ozs.; whites of 2 
eggs; powderl.'d su.~ar, 20 tea.spoonfuls; corn starch, 4 tea-spoonfuls; extract of 
vanilla, 2 tea-spoonfuls. Dm.ECTIONs-Beat the eggs and add the sugar and 
corn starch, stirring 1ogether; then, having grated the chocolate before you 
began the other work, add it and beat to a smooth paste; then spread it upon 
the cake, the top layer as smoothly as possible, and place the cake in the ove» 
a moment, turning it around, and the icing will become nice and glossy. 

Icing, Almond.-Blancbcd almonds, ~ lb. (for two ordinnry cakes), 
rosewater, sufficient. DrnECTTONs--Rub the almonds to n smooth ptJ."tc (in a 
mortar) by adding a little rosewater from time to time to moisten sufficient only 
to form the paste; and then mix with any of the icings having no allier flavor. 

Icing With Gelatine.-Morc recently some cooks have been using 
gc!atine in making icings. Where no eggs arc to be had it will make a good 
substitute. For each cake, soak gelatine, 1 ten-spoonful, in cold water, 1 table· 
spoonful, till soft, or abont 7:f hour; then pour npon it hot water, 2 table
spoonsful, stir to perfectly dissolve it; then stir in, while warm, pulverized 
sugar, 1 cup, continuing to stir until perfectly smooth, und spread upon Lile 
cake. 

CAKES-Martha's Cake.-Rtmark.6.-As my wifc'R name is Martha, 
I trust I shall be excused for beginning the cake list of my ·• 'l'hird and Las& 
Receipt Book" with her favorite. especially as it is plain and not expen.siv~ .. 
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and by little chnogcs, nnd flavoring, such a v:tricty may be made out of fl M 

loat cnkc, jelly cake, etc. Sugar, 2 cups; lmttcr, 1 cup; 6 cg:gs; flour, 2 e<·pS; 
sweet milk, !1' C'up; cream of tartar, 2 tca-1'1')()()nfuls; soda, 1 tea-spoomul. 
DnlECTIO)i~-Familiarizc yourself with the general remarks and cxplanat:ons, 
at the html of this subje<:t, then you will be able lo make any ordinnry cokc
thc articles, and proportions, only being mcntione<.I. I only mention here the 
different ways this may be, flavored, baked, etc. 

This nrny he hakqcl in a loaf, or in jelly cake tins (shallow pans) and, when 
cold, laid up with fruit jelly spread between the layers, and you may ice the 
top, or not, as you choose-sometimes with-sometimcs withoul. Sometimes 
flavor wilh the juice and grated yellow of a lemon, ag-.iin with an ornnge, ot 
\he extracts of one or the other, and again without cilhcr, being plnin. AnO 
thus you cnn have a cake difiering from the leopard's skin in this-its spots 
may be changed, and that as often as you like, giving a great variety of 
r:ake wilbout change of composition, except in flavoring, icing, etc., or in 
not tlnvoriug, or not icing, baking in loaf, or for jell cake, or by bnking 
in patty pans. as you choose, or as occasion may call for. Mrs. Chase occa
sionally ices them when baked in the little pans, especially so if the icing U, 
being made for large cakes, at the same baking. 

Ribbon Cake.-1. Sweet milk, 7f cup; butter, 7f cup; S eggs, flour, 2 
cups; cream of tartar, 1 ten·spoonful; soda, 7f tea-spoonful. DmECTIONS-
Disiolvc the soda in the milk: mix the cream of tartar in the flour; beat the 
eggs, sugar and butter well together; then the milk and flour. 

IT. Take of the abo\•e mixture, 1 cup; molasses, 1 tea-spoonful; cinna
mon. clovCJi, allspice and nutmeg, each U" tea-spoonful: citron, almonds or wal
nut meats, each 7.( lb.; raisins and English currants, each Yt cup. DmECTJONS 
-Chop the citron, and almond or walnut meats (whichever you prefer to use). 
dredge the raisins anJ currants with flour, and mix with the molasses aod spices 
into the cup of batter taken from the first. Use slrnllow lins for bakiog, put.
ting in a strip of the white batter lengthwise of the tin: then a strip of the dark 
beside it, and so cover the tins; thus you have a "marbled cake," which has 
ribbon-like strips. 

Remarkl.-By leaving out the citron and fruit, and putting into pans, as the 
marble cnkc next following, you have another variety of composition for 
marble cake. 

Marble Cake.-L(qht Part: White sugar, 3 cups; whites of 6 eggs, 
l;utter,Ytcup; flour, 2 cups; sweet milk, 7i cup; baking powder, 2 tea-spoon
fuls. Dark" Part: Yolks of 6 eggs; butter, 1 cup; brown sugar, S cups: sweet 
milk. 1 c-11p; cinnamon, cloves, allspice and nutmeg, each 1 table-spoonful: 
flour. :l <'ups: baking powder, 3 tea-spoonfuls. DrnECTION~-Bcnt the butter, 
sugar. mill<, <'g~. and spices tog<'lhcr in each part (they will work best if put 
in in the ord(·r named); then mix the baking powder in the flour for each part, 
stirring in thC' flour with the baking powder in it Inst, and one quickly after the 
other, for when baking powder is used, the cake must be placed into a bot oven 
as soon n" C"au be done, to insure lightness. C'o,•er the hottom of the pan ,,;u1 
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Ulc light part, and dip the dark over it, in spots; then level up with the light, 
and so on till the pan is properly filled, allowing room to misc. 

Marble Cake-Chocolate.-)foke any plain cake and pour out hulf of 
it; then, having :;havc<l up 2 tablc-spoonfuJs, or a suflicic1iL amount of chocolate, 
a.nd dissolved it in as little water us practicable, boil it a minute or two; then 
mix it with one or the parL", and put into the pau the same ns the receipt above. 

Watermelon Cake.-I. White sugar, 2 cups; butter and sweet milk, 
.:acb ~3 cup: whites of 5 eggs; fiour, 3 cups; baking powder, 1 tea-spoonful. 
DmECTIONs-Beat the cgg:i, su!!ar, butter and milk together; put the baking 
powder into the flour before ~ifting it in, and mix. 

11. Red sugar (kept by confectioners), 1 cup: butter and sweet milk, c:ach 
% cup; flour, 2 cups; baking powder. 1 tea-spoonful; whites of fise cg~: 
mi.sins (nice large ones), % lb. DmECTIONs-Beat together in the same order 
.as the first, cut the raisins into halves, the longest way, and mix in lust; then 
put some of lhEt first into the pan, hollowing it in the center to receive all of the 
second or red part, if it is suUkiently stiff to allow it, piling it up in the round 
form as neatly as possible, to represent the red core of the melon; then co,·er 
with the balance of the white, so you have a white outside and a red core, like a 
watermelon. if neatly done. 

Watermelon Cake, No. 2.-Wltite Part: White sugnr, 2 cups; but
t.er, I cup; sweet milk, 1 cup; flour, 3~ cups; whites of 8 eggs; cream of tartar, 
2 tea-spoonfuls; sodu. 1 tea-spoonful; dissolve the soda in a'little warm water; 
siftcrcamof tartarinflour; inix. 

Rtd Part:-Rcd sugar, 1 cup; butter, "M cup; sweet milk,?;; cup; flour, 
2 cups; whites of 4 eggs; cream of tartar. 1 tea-spoonful; soda, "M tea-spoonful; 
raisins, 1 cup; mix. Be careful to keep the r .... d part around the tube of the 
cake-dish; the white part outside; best to have two persons fill in, one the red 
and the other the white, going around the tube till full.-Mrs. S. O. John80n, in 
Inter ()ee,an. 

Lemon Cake With Milk-Butter, 1 cup; sugnr, 3 cups; 5 eggs; 
ft.our, 4 cups; sour milk, 1 cup; soda, 1 tea-spoonful: the juice and grated yel
low (the white has a bitter taste.) of one lemon. DmECTIONs-Study well the 
General Remarks and Explanations, and also the :Making-Up, or Putting 
Together, and you will then be prepared to proceed with the work of cake
making . 

.Remarka-In making cake, double the amount, or only half may be used, 
to suit the size of the family. But in taking half, if 5 eggs are called for, 
always use 3 in the reduction, as eggs are absolutely necessary to maintain the 
lightness of the cake. 

Lemon Jelly Cake, Without Milk,-Sugar, 3 cup~: flour, 2 cups; 
cold water, % cup; 5 eggR; cream of tartar, 1 tea-spoonful; soda,% tea-spoon
iul: 1 lemon or orange. Dnu~cTroNs-Beat all the yolks ancl the whites of 2 
of the eggs for the cake, and cream with 2 cups of the sugar, butter, etc. Bukc 
in 4 jelly cake tins. Grate off the yellow of the lemon or orange, peel off the 
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white and throw away (this part of these fruits is llillcr); then squeeze out the 
juice and chop up the pulp; having beaten the whites of the other 2 eggs, mix 
and stir in the olher cup of sugar, or sufficient lo make of proper thickness to 
put between the layers in place of jelly. 

RemarkB.-Whcn lemons or oranges arc used in making U1c cakes or the 
jelly, avoid the seeds. 

Lemon Jelly Cake.-Buttcr, % cup; sugar, 1~ cups; milk, M cup; 
3 eggs; flour, 2 cups; baking powder, 1% tea-spoonfuls; 1 lemon; water, ~ 
cup. DmECTJONs-Cream the butter wilb 1 cup of the sugar, stirring in the 
beaten whites of the eggs, and the milk; then sifting in the flour in which the 
baking powder wns mixed, and bake in jelly cake tins. To the beaten yolks of 
the eggs add the other% cup of sugar, and the water, and juice of the lemon, 
and boil till U1ick enough to spread between the layers. 

Remm·k8.-You will observe this receipt calls for baking powder, the one 
above for soda and lemon juice in place or cream of tartar. 'l'his enables you 
to choose between them, either from taste, or from having U1e soda and not the 
baking powder, or vice versd. 

Orange Jelly Cake.-Sugar, 4% cups; butter, 1 cup; milk, 1 cup; 5 
eggs; baking powder, 1%' tea-spoonfuls; flour, 2 cups; 2 oranges. DIRECTIONS 
-Cream 2~ cups of the sugar with the butter, beat the yolks of the eggs and 
stir in, then the milk, and sift in the flour, having the baking powder in it. 
Bake in jelly cake tins. 

For tlu. Jelly.-Beat the whites of the eggs and whip in the other 2 cups of 
of sugar, adding the juice of the 2 oranges. Put between the layers. 

Orange Jelly Cake.-Sugar, 1 cup; 3 eggs; milk, M cup; fl.our, 1~ 
cups: baking powder, 1;.f tea-spoonfuls; salt, 1 salt-spoonful; 1 orange. 
DmECTJON&-:Make up the cake as above, and bake in 3 layers. Grate the yel
low of the orange, peel off the white and throw it away, beat tl1c white of an 

::~r:~~:~ p~l~ ~~ ~::~::nrt:Yo~~h~:~tr~::!~:i t:i~::s::a~t~~:u~: 
top thickly. 

O range and Lemon Jelly Cake.-Mix 2 cups of sugar with the 
yolks of 2 eggs; then the whites beaten to a froth, then a large table-spoonful 
of butter, then 1 cup of milk, and flour enough to make a batter that may be 
lifted upon a spoon (like clip cake). Bake in jelly cake tins. 

Jelly for &me.-Grate the yel:ow from 1 lemon 1md 2 oranges, add the 
juice of the same, and add 1 cup of water, 1 of sugar, 1 table.spoonful of corn 
starch, and boil till smooth. When cool put between the cakeS. 

Remarks.-The boiling makes a harder jelly, not so likely to soak into the 
cake, the same as in boiling the icings. 

Delicious Filling or Jelly for A:n.y Layer or Jelly Ce.k&.
~rake 1 cup of white sugar, put it into a tin basin with enough water to dissoh-e 
it; let it boil until it will harden in cold water; have 1 cup of stoned nnd chop
ped raisins re&.dy; then beat the white of an egg :to a stiff froth, and mil with 
the rai!::ius into the boiling sugar; stir briskly, aud while \\:J.n n put between the 
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layers of cake, having taken lhem from the tins and tnirl on a cloth, selecting 
the brownest done for the bottom and the smoothest one for the top.-Midn!Jan. 
Farmer. 

Orange-Sponge-Jelly Cake.-Sugar, 2 cups; 5 eggs, cold water. 
M cup (sweet milk is better); Uour, 2~ cups; 00.king powder, 2 ten-spoonfuls; 
salt, 1 pinch; l omnge. DIRECTIONS-Beat the yolks and whites of 2 of the 
eggs for the cake, n.nd make up as otbcl'S and bake in jelly cake tins. 

JeUy.-Bcat the whites of the other 3 eggs with 7 large tubJc.<:.poonfuls of 
additional sugnr, nnd all the gmtcd yellow and the juice of the ornngc; spread 
this betwt'<'n the laycrs.-Merlie Udell, Spartansbw'f}lt, Ya. 

Orange Jelly Cake-Rich.-Sugar, 1 cup; butter, 1;"' cups; cold 
water or milk, J1 cup; flour, 2 cups; baking powder, 2 ll'n-spoonfuls; 3 eggs, 1 
orange. DmEcTroNa-Make the cake as usual und bake in jelly cake tins; 
reserving U1c white.<; of 2 of the eggs for frosting, using % cup of powdered 
sugar: grate ofI the yellow of the orange, to be sprinkled between the layers; 
but use the juice and chopped pulp of the orange in the cake mixture. 

Chocolate J e lly Cake-French.-Buttcr, 1 table.spoonful; sugar, 1}.{ 
cups; 2 eggs; milk, 1 cup; flour, 2%' cup<>; soda, 1 small tea.spoonful; cream 
of tartar, 2 tea-spoonfuls; vanilla, 1 tea-spoonful. 

Jdly.-Milk, 1 cup; corn starch, 2 table.spoonfuls; cold water, Yz cup; Bak
er·s flavored chocolate, 2 ozs.; yolk of 1 egg; powdered sugar, 1 cup; extract 
of vanilla, 3 tea-spoonfuls. DIRECTIONS-Warm the butter a little, if neces· 
sary, to cream with the sugar and the beaten eggs; then sirl in the flour with 
the cream of tartar therein, and the milk with the soda.therein; then the vanilla: 
bake on 4 jelly cake tins in a quick oven. For a. jelly or pa'>te to go between 
the layers: Bring the milk to a hoil, and while boiling add the corn starch 
which has been stirred smooUlly in the water; then add the chocolate, grated, 
and the beaten yolk of the egg, stir all these over the fire and remove, and 
when a little cool stir in the powdered sugar and Y(lllilla and put between the 
layers. 

Chocolate Jelly Cak.e.-Butter. 72' cup; sugar, 2 cups; flour. 8 ~ups; 
milk, 1 cup; 4 eggs: baking powder, 1 tea-'>poonful. 

Jelfy.-1\Tilk, 1 pt.: grated chocolate and sugar, <'llCh 1 cup; corn st.arch, 1 
table-spoonful. Dmr:-,cr10Ns-Crcam tht• huller and sugur, eg/;8 and milk, 3.S 

usual (in the onlcr here named); thC'n sift in the ftonr and haking powder amt 
hake in jelly cake tins. For the jelly: Bring the milk to a boil and stir in the 
grated chocolate and sugar, and, having rul>bcd the <'Orn starch smooth in a 
little cold water, stir it in and boil until it forms a :-.mooth j<:lly, or paste, a~ 
...:ome call it ; when a little cool put between the layers. 

Remark3.-In boiling milk it i'> ~afci:;t to set the tin containing it into u 
larger pan containing a little water, which rcmo\'(•s the danger of burning-
otnern·ise, it requires con'>tant watching and stirring. Allow me to sny that this 
is my favorite chocolate cake, as it has no other flavoring, while it !'.eems that 
ma..-iy of the recipes call for vanilla or lemon or orange, etc.: but for me, give 
me u qing~e flavor only in any cake. But it may be vanilla to-day and the next 
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day lemon, then ornugc, and then chocolate; but a mixture of flavors only 
Jcavesonc to wonder what the cook had been tryiug to imitate; but persons can 
suit tbem8C1ves. A recipe is no sign that that flavor must be used. If you 
lmve not.get what is called for, but have some other; or if you prefer some 
other fla,·or, the cake will be just as nice if you accommodate yourself to the 
circumstances or to your preferences. 'l'he;rc is another point, also, which calls 
for an explanation: If you b:n•c fruit jellies on hand, they may sometimes be 
used in laying up any of these "jelly cakes," instcnd of those which are called 
for in the recipe. This also extends the varieties which may be made. 

Chocolate Jelly Cake.-Buttcr, 2 table-spoonfuls; sugar, l cup; 1 egg; 
milk,% cup; flour, 2 cups; cream of tartar, 1 tea-spoonful; soda, M tea-spoon
ful. Jelly: grated chocohltc, 1 cup; milk enough to mix in. Lemon or van1lla. 
to flavor. DmECTIO~s--Cream the butter, sugar and egg; then sift in the flour 
with the cream of tartar therein; dissolve the soda in the milk and stir in alw, 
and bake in 3 jelly cake tins. For tlle jelly, moisten the chocolate and sng:1r 
with the milk, and bring to a boil, stirring until smooth: remove from the 
stove and when cool put in the flavor, and lay up the cake with it, bPforc it 
gets cold. 

Rema1'ka.-To boil milk, sec remarks in next recipe, above. 

Chocolate Jelly Cake.-The following recipe is from Bertha Stanley~ 
Decatur City, Iowa. I give it in her own words: Two cups sugar, 1 cup but
\er, the yolks of five eggs and the whites of two; 1 cup of milk, 3M cups of 
fl.our, 1 tea-spoonful of cream of tartar, % tea-spoonful of soda. 8pread on 8 
tins and bake in a quick oven. Use the following mixture for filling: 'Vbites 
of 3 eggs, 1!" cups of sugar, 3 table-spoonfuls of grated chocolate, I tea-spoon
ful extract of vanilla. Beat well together and spread between the layers and 1 

on top of the cake. 
Remw·ks.-If it is preferred, at any time, any cake, allhougb directed to 

be baked in la.yers, may be baked in a loaf, or loaves, by putting lhe chocolate, 
grated or dessicated (dried), cocoanut, orange, lemon, etc., into the cake mix-
1Aue, instead of putting them into the jelly, as directed when the cake is to be 
baked in layers. With a Jittlc practice, in both ways, you can make a great 
variety of cakes wilh but few recipes. 

Chocolate Cake.-Sugar, 2 cups; butter, 1 cup; 3 eggs; sweet milk,% 
of n. cup; flour, 3 cups; cream of tartar, 2 tea.spoonfuls; sodn, 1 tea-spoonful. 
Bake in jelly pans. For the icing or jelly: Chocolate, Yi cake; sugar, 1% 
cups; sweet milk, 7.( of a cup; lemon extract, 2 tea-spoonfuls. Let boil until 
it thickens, so as to spread between the layers.-Fhrm cind Fireside. 

Cocoanut Cake-Jelly and Loaf.-Sugnr, 1 cup; butter, M cup; 3 
eggs; milk, '.\{ of a cup (if a fresh rocoanut is used let it 1>f> a good sized one, 
then the milk of the cocoannt may take the place of th<' milk): flour, 2M cup::.; 
baking powder, 2 tca·spoonfnl<>. Jelly: 'Vhitcs Qf 2 <';!,~":pulverized sugar, % 
Jb.; cocoanut, l _good sized one, grated, or dcssicat<:d (dried) coroanut ~ lb 
DmECTIONs.-Crcam sugar and butter; then having beaten all the yolks of the 
eggs and the white of l, stir them in and the milk (or the milk of the cocoanut 
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In its place), and sift in the flour with the baking powder thcrt:in, hnh :n jelly 
cake tins. For the jelly: Beat the whites of 2 eg~. saved for this purpoM!, to 
a froth, and stir in the puh'crizcd sugar, and beat properly. Put this hdwt·cn 
the Jaye~: having grntcd the cocoanut, strew this over the jelly iu layiu.;; up 
the cnkc; or, if rll's,;icatcd is used, strew it in place of the frc!-;h. In this Wtty 

' the full ft:wor of the coco:rnut is obtained. 1f baked in loaf nll the l'f,!:gs arc to 
be used in the body of the c:1ke, and tbc cocounut also stirred into 11w c.uke 
just before putting it into the oven, being careful not to jar it after putting it 
into the oven, ns it is more likely than other cakes to full, if jarred. 

Cocoanut Jelly Cake.-Swcct milk, butter, corn starch, each 1 e;up. 
white sugar nnd Bour, each 2 cups; whites of 5 eggs; cream of 1artar, 2 t..:~ 
spoonfuls; soda, 1 tca-spoonlul. Bake in 3 layers. For the jelly: rl hiw 
sugar, 1 lb., and boil until candied; when cold stir in the beaten wbitc:s of 2 
eggs, aud 17' cups, rounded, of grated, or 1 cup dessicated, cocoaLut, s:n ing 
some for the top. 

Cocoa Cones.- Whites of 5 eggs; powdered sugar, 1 lb,; % or % a 
grated coconnnt, having pared off the dark coating whkh adhcrPs from the 
shell, before grating. D1nECTIONs--Whip well Uie whites, U~en, from time to 
time, sprinkle in a little of the sugar, till all is whipped iu; then beat tile grated 
cocoanut, and mold with the hands into cones, and set thtn1 on buttered paper, 
not to touch each other. Place in a pan and bake in a very moderate oven-if 
too hot they will melt down.-Jt"arm and Fireairk. 

Cocoanut Drops.-One cocoanut; the white ot 1 egg; powdered sugar. 
DrnECTtONS-<jrnte the cocoanut, weigh it, and tak~ }f its weight of the sugar; 
beat the white of the egg to a stiff froth; stir all t->gether; then with a d<'SR<'rl, 
or smaU spoon, drop upon buttered white paper, or tin sheets, and sift sugar 
over them. Bake in a slow oven 12 to 15 minutes. 

Roll Jelly Cake-Fancy Way of Making.-Tnkc the whit(·s of 6 
eggs, 1 cup of white sugor, same of flour, 1 tea-!:.poonful o( bu!h.:r. 2 table
spoonfuls of sweet milk, 2 tea-spoonfuls creu..n tartar and 1 of soda. Bake in 
a large oblong dripping pan, so the cab will be very thin; meanwhile stir 
another batch, making just the same, with the exception of using the yolks 
instead of the whites; when both are done, spread when warm ·with jelly, or 
preserves of any kind; put together, bring the largest side of the cake towarcls 
you., and roll immediately; or cut in four or eight parts, put together alternately. 
putting jelly b<:twcen each layer, and frost Ji.ghtly over the top. Another 
method is to make three pans, making the third layer of U- red sand sugar, 
proceeding the same U!i for the other layers; in puttin.~ to.~etlwr let the first 
layer be the yellow, made of the yolks, then the red, anti lastly the whites. 
Nicely frost the top, and you have a beautiful as well n.s delicious party cake. 
They are Ycry prc:lty made into rolls. 

Jelly Rolls.-Sugar, Ji cup; 3 eggs; flour, 1 cup: cream of tnrtar, l 
tea-spoonful; ~O<lrt, % tea-spoonful (or in pln<'c of the tartar and soda, use 
baking powfi1•r, Pf tea.spoonful~). DrnECTIOJ\F<-Il:lkc in thin cakes, spread 
with jelly and roll up (jelly side in); cut across th~ roll. 
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Roll Jelly Cake.-$ui;:lr, 1 cup; 4 eggs; flour, 1 cup; cream of tartar. 
1 tca-spoouful; . .;oda, 12 ka-:-.JlOOnful; snlt, 1 pinch. Duu<:CTIONS-Mix Liu~ 
Powders nnd salt. with the Hour, beat the egg~. light; add the sugar and !lour, 
and beat nJ> light again. Bake in a square pan, turn upon a towc·l, spread on 
the jelly, :ind roll immediately. 

Jolly Cake.-Sug.n, l cup; butt<>r, ;f cup; wur milk, % cup; 2 eggs; 
ffour, 2 cups: soda, U tea-spoonful; jelly. DntECTJON"s-Bnkc in 4 cakes. 
When cold Rprcnd the jelly and lay up. 

Rcm.a1·ka.-Grntcd coco:.\nnt and sugar are very nice in thii>, or nny other 
jd1y cake, in place of the jelly, which is generally used. Remember this, also, 
when shortening (butler) is used iu a jelly cake, it cannot l>c rolled. 

Corn Starch Cake.-Sugar, 1% cups; flour, 13-f cups; bulter, 7f cup; 
corn st:1rch. }f cup; milk, ~ cup; whites o[ 6 eggs; baking powder, 1 le&
spoonful; cxtrncL of lemon, orunge or vanilla, 2 tcn-spoonful::1, or to taste; or if 
your tn.stc says none, use none. DrnECTIONs-Cream the sugar and butter, 
then the beaten whites or the eggs; wet up the corn starch with the milk and 
Rlir in; then sift in the flour wherein the baking powder has been mixed. Bake 
in a moderate oven. 

Remarka.-Sec general remarks upon cake making·. baking. etc., to test 
when done; but another tcsL is a cake generally loosens from the C'dgc and sides 
of the pan when it is done. 

Lady Cake.-Whites of 8 eggs, beaten to a froth; white sugar 2 cups; 
lmttcr, 1 cup, creamed with the sugar; Dour, 3 cups; cream of tartar, 1 tea
spoonful in the flour; sweet milk, 7f cup, with soda, 1 tea-spoonful in it; then 
heat all togC'lher nnd bake in a mold or small pans, as you please. Season, if 
desired, any flavor preferred. 

Lady Cake, No. 2.-Swect milk, % cup; powdered 1111~nr and flour, 
each 2 cups; 4 eggs, whites only; baking powder, % tea-spoonful. 

Lady-Fingers.-One-half lb. puh'crizcd sugar nnd 6 yolks of eggs, well 
stirred; add 7.( Jh. flour, whites of G cgf.11'., well beaten. Bake in lady-finger 
tins, or squeeze through a hag of paper in strips two or three inches long. 

Lady Fingers, as Made in India.-Sug:1r, 1 lb.; S eggs; flour, 1 lb. 
DntECTION'~8ift sugar ond flour; bent the yolks i:;c•parah'ly, tht•n 1.Jcat with tho 
sugar for 20 minutC's; then heat in nl"o the beatc·n whites, then, slowly, the 
flour, nnd drop upon white paper, long, to rcsC'mhlr !he finger: dnst sugar over 
them and bnkc inn hot oven.-Indian ])mnr.~rir Fronomy mid Cooking. 

Rrmnrk.~.-ThC'se will be found equal in dt•licncy ton true "lady's finger," 
even with nn C'n.!?n: . .:-c•ment·ring upon it. I shouhl ~a~· moch•rntc oven, lest Uiey 
melt, if too hot, in hnking. 

Love Knots for Tea.-Littlc C'ah-. foli11•d over in 1he form of lt>ve 
knot~ nrc nice for tea. Fl<>ttr, 5 cups; su~1r, ~cups; hutf('r, 1 C'Up; a piece of 
Jard the sizC' of nn egg; 2 C'ggs; sweet milk, 3 tahlc-spoonful"; sa<IR. % tea
spoonful; a grated nutmeg, if liked, or as much cimrnmon. D11n:("TION&
Sift the soda in the flour, then rub in the butter, lard und ..,n~;tr, nml then the 
beaten eggs, milk and spices, if nnyare used; roll thin and cut in strips an inch 
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wide n11d 5 or G Jong, nnd lap acros.s in a true 1ove knot. Bake in n quick oven . 
.Ann.Al'borll;.91:,ttr. 

Charlotte Polonaise-I ced Cake.-Powdercd sugar, 2 cups; butter, 
%' cup; 4 egg>;, beaten separately; cream, 1 cup, or rich milk \\ilh a little 
cream; prcpund tlour (nu article now in the market), 3 cups. 

Tlte Custard.-Powdcred sugur, 1 small cup; 6 c~~; tlour, 2 table-spoon
ful:~: cream, 3 cups; chocolate, 1 small cup; almonds, ~; ll>.; citron, " lb .. ; 
macaroons, ~ lh.: apricots, ~ lb.; candied peachc.<i, or otht·r eandied fruit iu 
their place, ;i lb.; cold milk. D1RECTIONs-Bent the :rolks very light; mix 
the flour with the cold milk, then stir in the cream, then the yolk~. i:;\owly; 
boil for 5 minutes, stirring consfantly. Xow pour out the custard into 3 equal 
parts. 

First. part-The chocolate \.J 1n!!; grated and the mricaroons crumbled, sti r · 
them, with 1 table-spoonful of sugar with the first and boil tor 5 minutes, stir
ring nil the while; then pour out. and whip 5 minutes with tl ieegg·beatcr (if you 
have none, beat with a. spoon), flavor with vanilla and set away to cool. 

Second part-The almomlo;, having been blanched (the skin removed by 
'>Oaking in water until it ·will slip off with the thumb and fingers), chop them, 
t11en pound them in a "-e<.lgcwood mortar (1!.nme as druggists use, the name 
coming from the man who fir!<ot made them from a mixture made for thig pur
pose), putting in a few only at a time, adding a JiUle rosewater from lime to 
time. Chop the citron n.nd mix with the J>Oundccl almond~. adding sugar, 3 
table-~poonfuls, and stir into the !'Ccond part, heating to a boil; flavor with 
extract of bitter almonds, then set aside as the firsl 

Third part-Chop the peaches, or other candied fnut, fine, and stir iuto 
the last custn.rd, which wiJl JJot ne<'d flavoring. The cake being baked in 4 lay· 
crs, you have a custard, or jelly, of different color or flavor to go between each, 
the top to be iced with li·mon kc or frosting. 

Remark~.-Thi.., makes 2 loaves, and although i1 ifl not presumed that this 
cnke will be mad1• for C'very-Oay use, yet, for an e,·ening party or othC'r especial 
OC'Casions, the uic<·ty of the cake will pay for the <"Xlm trouble. The name, 
Polonaise, weans simply. in three parl<:, like muRic having three crotchets in a 
bar 

National Cake-White part--Cream tog<'tllcr 1 r11p whit<' Rugar and M 
cup of bn1t1 r, lhcn n<lil 11' cup of sweet milk, the hefltcn whih•s of 4 C'~gs .% cup 
of corn sturch, 1 cup of flour into which ba<; il{'<'n mixC'cl 1 tr~t·~poonful of crcll!U 
tartar and Yz tcn·'-llOOnful of ~"la. Flavor with IC"mon extract. 

Blue part-Cream tog'f'tlu:o:r 1 cup of blue l-\llg"ar ;;nn<l an ~ cup of lmllt'r, 
then adrl 1 .~ c11p of sweet milk, 1he hmtl.'n whi!<'s of 4 C'J?I.,""" anrl 2 rupo: of flour, 
in which mix t tea-.,.1>0onful of crc':tm of t:Hl:1r and 11 tf'a.;;poonful of soda. 
Nolfa,·or 

He.ii part-Cn..·am top;ethnl cup of r<'fl s11~:1r and 11rupof butter, then arld 
% cup ot sweet milk, the beaten whites of 4 1·,!!.!..."" and 2 <·up~ of flour, in which 
mix Yz tea-spoonful of cream of tartar and %tea-spoonful of soda. No Ha;or. 
Pince in a bake pan. first the red, then the white, aud In.st the blue. Bake m a 
1.1uxlcrnte ovcu. 
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Xansns Pu:f:Th.-Onc cup of sugar, ~~ cup of butler, M cup of mol!L<;;;cs, 
1 cup of sour milk, 1 tea-spoon[ul of soda, 1 cup of chopped raisins, and 1 cup 
of curmnt~. Fla,•or with dons and cinnamon. )[akc a little stiffer than you 
would cake and bake in little gem pans.--l!:.'lla J. Shirley. I...arned, Ka. 

Remarb.-Following our National colors, or red, white and blue, it is 
proper to give one of black and white, or the Union Jack (perhaps red and 
white would have been better, but we take them as we find them), for the 
Prince of Wales, by ].Iiss E. R. Bruckman, of Tioga, Ill., in Blade: 

Prince of Wales Cake.-Black part-One cup of brown sugar, l,~ cu1, 
each of butter and sour milk, 2 cups of flour, 1 cup of chopped raisins, 1 tea
spoonful of soda dissolved in warm water, 1 table-spoonful of molasses, the 
yolks of 3 eggs, 1 tea-spoonful each of cloves and nutmeg. 

While part-One cup of flour, ;i, cup each of corn sturch, sweet milk and 
butter, 1 cup of granulated sugai·, 2 tea-spoonfuls of baking powder, the white::; 
of S eggs. Bake all in 4 layers. Put together with icing, a black, then a 
white, alternating. 

Corn Starch Cake.-Sugar, 1 cup; flour, 1 cup; corn starch, % cup, 
milk, % cup; butter, 7f cup; whites of 3 eggs; cream of tartar, 2 tea-spoon
fuls; soda.,% tea-spoonful. DmECTIO:ss-:Make same as the first, above, except 
the cream of tartar goes into the flour, and the soda to be dissolved in the milk. 

Corn Starch Cake.-)fay )lillbank, of Barnhart's Mills, Pa., vouches 
for the following: One-half cup of butter, 1 cup pulverized sugar, 7f cup of 
milk, ,% cup of corn starch, 1 cup of flour, M tea-spoonful of soda, whites of 
2 eggs. DmECT1o:xs-:Uake the same us the first. 

Ginger Snaps.-Brown sugar, 1 lb. (see table of number of cups to the 
pound); butter, 1 lb.; New Orleans molasses, 1 qt.; Babbitt's sa1eratus, 1 oz.; 
cloves, 2 ozs.; ginger, 1 oz.; cinnamon, 2 ozs. DmECTIONS-Cream sugar, 
butter and molasses; dissolve the saleratus in a very little hot water, and Hir 
in, then the spices, of course, all ground; then sift in winter wheat flour, to 
make a stiff, very still, batter; no water, excepting the least possible to dissolve 
the saleratus. 

Remarkit.-Ilaving to stay over night at Tioward Station, Ill, I found bO 
nice a ginger snap on the breakfast table, I inquired how they were made, and 
found that they were made by a baker within a short distance of the hotc·l. 
who, upon my introducing myself, very kindly gave me the recipe, as above 
But in my hurry, lest being left by the cars, I mbsccl taking his name, so I 
cannot give him the proper credit, which I oug-ht to clo, us bakers will very 
seldom part with their plans, or recipes, for doing their work. Ile charged par· 
ticularly that spring wheat flour, such as was generally used in his neighborhood. 
would not do. Whether it is chargeable to tllf'ir mills, or whether it is appli
cable to all spring wheat. flour, I am not aware; a tec:t in the north-western 
states will ha\•e to settle this point, as I han· never lmrl any of the flour totes~ 
it with 

Ginger Snaps, Evangeline's.-Thb latly say~: Somebody wanted a 
ginger snap recipe that would stay ha.rd, and not get soft. One cup of butler .. 
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1 cup of lard, 1 cup or brown sugar, 1 pt. of molas.;.;cs, 1 tabJc.spoonfu1 :>f 
ginger, 1 cup of !'iOur milk, 2 tea-spoonful<; of soda, l pt. of flour-use more, if 
needed. )lclt lard and huller together, stir in the ginger, sugar and molasses; 
dissolve the soda in the milk; stir aU together, put in the flour, roll out thin, 
cut and bake in n quick o\·cn. 

Remarh.-If made sufficient1y stiff, properly baked, allowed to get cold, 
then kept from the air, they will keep hard a very long time. 

Ginger Snaps.-Ilere is the way they make them in the Old Bay Stato 
{Massachusetts). and they consider them ''ery excellent: Molasses, 1 cup; but
ter, 2 table-spoonfuls; ginger, l table-spoonful; s.alcmtus, 1 tea-spoonful; flour. 
DIRECTIONS-Boil the molasses and stir in the butter, ginger and saleratus, 
rolled fine; and stir the flour in while hot; roll out thin, cut and bake. 

Ginger Snaps.-Sugnr, 2 cups; 2 eggs; fried meat gravy, 1 cup; cider 
vinegar, 1 table-spoonful; ginger, 1 table-spoonful; soda, 1 large tea-spoonful; 
flour enough to roll; bake in a quick oven. Mrs. R. S. Armstrong is responsi
ble for this. 

Ginger Snaps.-! will give you another from the "Indium' Dutch 
Girl," of Tillmore, Ind .. ; Lard or butter, 1 cup; New Orleans molasses, 1 cup; 
ginger, l table-spoonful; soda, l heaping tea-spoonful; flour enough to make a 
still dough; roll quite thin, cut with cake cutter and bake quick. 

Ginger Drop Cake.-Shortening, ~ cup; sour milk, 1 cup; brown 
sugar, 1 cup; molasse$, ~cup; 2 eggs; ginger, l tea-spoonful; soda, 1 round
ing tea-spoonful: fl.our enough to make a thick batter, to drop from a spoon, in 
drops as large as an egg, in a bread pan, far enough apart not to touch. To 
be eaten warm. 

Remarks.-In this, and the foregoing "snap" recipes, you haven sufficient 
variety for the hard or drier kind of ginger cakes; hence I now take up the 
softer gingerbread, for which I ha,·e several excellent recipes. 

Gingerbread for Training.-This recipe was sent to the Detroit 
Tribune by a "::\[rs. D.," of Atchison, Kan., in answer to "Uncle Ben's" 
inquiry for a recipe for making" training" gingerbread; and although she was 
not positive that it was ever used to "train" by, yet she thinks it good enough: 
"~lolasse~. 1 cup; butter,%' cup; boiling water,~ cup; ginger, 1 ten-spoonfu l; 
soda, 1 tea-spoonful; .flour. DmEcTrONS-Pour the water on to the butter and 
when cool add the rest and flour enough to roll. When baked wet the top with 
moJas.-.es, diluted considerably with water, and sprinkle with sugar. It will be 
found toothsome." 

Gingerbread, Alice's.-This was furnished to the "Hou~hold Depart
ment" of the Blade by Elizabeth Kent, of Burlington, Vt., but for a. plain, 
small cake or loaf, with quite a ginger flavor, it can be depend~d upan: 
"Molasses, 1 cup; boiling water, 1 cup; butter, 1 table-spoonful; ginger, 1 
table-spoonful; soda. 1 tea-spoonful; thicken to pour." 

Remarks.-Pouring the hot water upon the butter, and tlH'n putting in the 
molasses to help cool it, as in the next recipe above, and when cool, the other 
articles, and baking in a moderately hot oven, is the order of proceeding. 
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Gingerbread, Mrs. Rice's.-This recipe is from Mrs. Rosella Rice, 
quite an extC'nsh•c writer for the Blade "Household.,. It was given in nn<;;wcr 
to an inquiry for her gingerbread recipe, which, she says, "I gh·c wilh pleas 
urc." I take pleasure, ~11so, in gi\'lng it a place, for I know it is good. Sheirnys: 
"Take 1 cup of sugar, 1 of butter, 1 of "Test. India molasses, 1 of f:our milk or 
butter milk, 2 eggs, l table-spoonful of giuger, 1 tea-spoonful of cinnamon, and 
one of soda., dis.-.olvcd in hot water. T::ike flour enough to make a good batter, 
say 4 or G cupfols, but don't make it too thick; stir the spices, sugar butter and 
molasses together, keeping the mixture slightly warmed: tb('n udd the milk, 
then the egg~. bC'atcn their lightest, then the soda, and then the flour, Inst. 
Beat it long and well, and bake in a large buttered pan; or, if for cakes, in 
patty pans. If you want to add raisins, dredge them wit h flour, and put them 
in the la.~t thing." 

.Rcmrirks.-ITere you may have a loaf cake with or without raisins, or may 
bake in srn:1ll cakes if you choose. 

Gingerbread, Soft.-Molasscs, 3 cups; butter or lnrd, 1 cup; sour milk, 
l cup; 4 eggs; ginger, 2 table-spoonfuls; soda, 1 table-spoonful; flour, 7 cups. 
DLRECTIONS--Stir butter, sugar, molasses, and ginger together; then the milk 
and eggs well beaten; then the soda dissolved in a little hot water; then the 
flour. 

Remarka.-This writer to the Blatk "Household" only gives the name 
"Jessie," but a"8urcs her friends that" I know Ulis l(' be good, for I have used 
it over twelve years," but the reading of it satisfied me it was good, hence I give 
it a place. llaviug given my whole life to the observation and test of practical 
items of a general character, I know as quick as I read a recipe whether it 
is reliable or not. At least, for several years past, I have tested but very few 

recipes which proved a failure; while, in my earlier experience, the failures 
were frequent. Such I now throw aside on their first reading. 

Gingerbread, Poor Man's.-Molasscs, 1 cup; sugar, % cup; 1 egg; 
buttermilk, 75 cup; lard or butter, l table-spoonful; ginger, 1 table-spoonful; 
cinnamon, 1 tea-spoonful; soda, 1 tea-spoonful; flour, 2 cup.o:. "A. Y. E.," of 
O'Brien, Iowa, says of it: "Good and very cheap. (See, nl~o. "Poor Man's 
Cake."] 

Ginger Cakes, or Bread.-" 1\Irs. S. E. II.," of Circleville, 0 ., gives 
the Blade "Tiouschold" the following, which I give in her own words: "I 
give a good ginger cake recipe-one that has taken the prrminm !lt our county 
fair for the last five years: One pt. best Orleans molns:-.c\ 1 pt. of s"ur butter
milk, 1 large tnlJle-spoonful of ginger, l of lard, 1 of soda; di·<;oke the soda in 
Ut.e buttermilk; flour enouc:h to make soft us you can handle, thf.' softer the 
bel.ter. Turn on the bn•nd-board, roll, cut into cakes, and bake in a quick oven. 
Try this. If you prPfcr il baked in pans. add 2 eggs. well beaten. and mix as 
other cake. A small h11n1> of alum. dissolved, improves the cake." 

Remarks.-l\Jo"t 1wopl~ ohjcct to the use of alum in baking powders; then 
why not objectionable to use it here? I think it is not at all necessary; but if it 
is used, ''a small lump" i<:. t&" ivdefinitf' J would su.v not more tlrnn half to a 
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tea..spoonfu), at most. If pulverized, it dissolves qmck.er, using a little hot 
water. 

Ginger Cookies.-Sugar, M cup; molasses,% cup; shortening, %'cup; 
boiling water, )1' cup; soda,% tea-spoonful; ginger, 1 large tea-spoonful; salt: 
flour. DrnECTIONs-Have the shortening very hot and the water boiling; dis
solve the soda in the water and put into the creamed sugar, shortening and 
mola.sses; use only flour enough to make as soft a dough as you can roll, dust. 
ingfrcely. 

Remarks.-This recipe is from Sarah Green, of Portage,'illc, N. Y., whn 
Indicates it to be nice, if properly made. The two following arc ulso hers: 

Sugar Cookies.-Sugar, % cup; butter,% cup; 1 egg; cream of tartar, 
2 tea-spoonfuls; soda 1 tea-spoonful; hot water, % cup, to dissolve the soda; 
flour, sufficlcnt 

Remark.!.-Make from general directions, at the head of this subject, also 
the following: 

Sugar Cookies.-Suga.r, 1 cup; butter, 1 cup; sour milk, 1 cup; soda, 1 
tea-spoonful. Mix soft as possible, Caraway seed, she snys, is the best season. 
Ing for sugar cookies. 

Sugar Cookies, No. 2.-Sugar, 1 cup; butter, 1 cup; 1 egg; essence of 
lemon; flour to roll and cut out.-.ilfrs. C. W. Phillips. 

Excellent Cookies.-:Meat fryings, 1 cup, or butter, M cup, ancl lard. 
M cup; sugar, 1 cup; cold water, 1 cup; soda, scant tea-spoonful; nutmeg to 
taste. Mix quickly, roll very thin, and cut with teacup or goblet. The cookies 
will not curl; bake in a quick oven_ 

Cookies, With Carbonate of Ammonia.-Carbonate of ammonia., 
.t oz.; sugar, 1 pt, sweet milk,~ pt.; sweet cream,~ pt.; flour, enough to 
roll them out nicely. Bake quick. They are better to let them stand 2 or 3 
days. So says "Fannie C.,·· of )[cdina, Wis. 

Cookies, WithAmmonia.-Lard, llb.; sugar,5cups; milk, 1 qt.; car· 
bonate of ammonia, 1~ ozs.; caraway seed, a little salt, and flour to mnke stiff 
enough to roll. DIRECTIONS- Dissolve the ammonia in the milk and add to 
the lard and sugar, previously rubbed together. For small families, one-half 
or one-fourth the amount may be used. Hope Humason, of Brookside, Conn., 
says: "It has been tried and approved." 

Remarks.-lt will be observed that where more than one recipe fs given for 
making any cake, or other article, they are nlways different; so that persons 
who have not the articles called for in one may haxe those called for in another, 
thus enabling everybody to be accommodated. And I may properly say here 
that I give none which my own judgment, from my long experience in study
ing and testing practical recipes, does not nt once consent to the appropriateness 
of the ingredients to produce, if properly combined, the cake, or whatever 
other article the recipe calls for. 

CUstard Jelly Cake.- Sugar, 1 cup; 3 eggs; flour, 1% cups; cream of 
\artar, 1 tea.6p<>Ouful; soda. 1 tea-spoonful; cold water, 2 table-spoonfuls; make 
41ayers. 
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Oustard for the Cake.-Sweet milk, 1 pt.; 2 eggs; sugnr, 1 cup (light 
brown is best); corn starch, 2 table-spoonfuls, beaten with a little milk; butter, 
"U cup. DmECTio~s-Put the milk in n. tin pan on the sto,·c and let it comu 
to a boil; then stir in the sugar, then the butter, then the eggs, then the corn 
starch; it must be stirred rapidly all the time, so us not to burn. Let it boil 
uotil it is about as thick as jelly. Wben cold flavor with lemon extract. Do 
not make the cake until you make the custard, as the custard must be put on 
the cakes as soon as they arc taken from the oven.- lV!tite Lily, W'ilseyDille, 0. 

Cream Cake.-Sugar, 1 cup; butter, Yz cup; whites of 4 eggs; sweet 
milk,~~ cup; soda, 1 tea-spoonful; cream of tartar, 2 tea-spoonfuls: flour 2 
cups. Bake in round tins. 

For tlle Cream.-The yolks of 3 eggs; sweet milk, % pt.; butter the sizo 
of an egg; corn starch, 4 teaspoonfuls; sugar to suit the taste, as for custard. 
DmECTtoNs-Boil the same as custard, and when a little cool, flavor with 
Jemon, orange, or vanilla, and spread between the layers. 

French Cream Cake.-1 will give it in their words: Beat 8 eggs and 1 
.cup of sugar together thoroughly; stir 1 tea-spoonful of baking powder into 
13'6 cups of flour (sift the flour in), stirring all the while in one direction. Bake 
in 2 thin cakes. Split the cakes while hot, and fill in the cream prepared in the 
following manner: To 1 pt. of new milk add 2 table-spoonfuls of corn starch. 
1 beaten egg, and % cup of sugar; stir while cooking, and when ho!, put in 
butter, size of an egg; flavor the cream with lemon, vanilla, or pin<::tJ1ple. The 
milk for cream must be put in a pail and then heated in n pot of hot water
same as one docs blanc mange. 

Boston Cream Cakes.-Water, 2}6 cups; flour, 2 cups; butter, 1 cup; 
and 5 eggs. Boil the butter and water together; stir in the flour while boiling; 
after it is cool add the eggs well beaten. Put n large spoonful in muffin rings, 
and bake 20 minutes in a hot oven. 

The cream for them is made this way: Put over the fire t cup of milk. 
add not quite a cup of sugar; 1 egg, mixed with 3 tea-spoonfuls of corn starch 
and 1 table-spoonful of butter. When cool add vanilla to the taste; boil a few 
moments only. Open the cakes and fin them with the cream. They are easily 
made, nnd nre delicious. 

Snow or Tea Cake.-Mrs. R. FI. De La, Brough, Iowa, makes these 
remarks in introducing this cake recipe. She says: 

"I often make a cake which I think is the nicest tea cake, or for dyspeptic 
persons (us it is not a rich cake), that I ever saw. One and a half cups of nice 
white sugar and 1 cup of flour, rubbed well together; ndd 1 tea.spoonful of 
cream tartar, and stir until thoroughly incorporated; whites of 10 eggs (or 7 
make it very nice when eggs are scarce), beaten to a stiff froth, stirred with the 
other nuxturc, just enough to mix evenly; bake in n. moderate oven." 

Saratoga Tea Cakes.-To each pound of flour allow n dessert-spoonful 
of yeast powder, 1 egg, % pt. of milk, 2 spoonfuls of melted butter, 2 spoonfuls 
of sugar. Rub the dry ingredients together, then quickly mix in U1e milk with 
the butter, then the beaten egg; cut out into biscuit form, nod bake quickly 
in buttered pans. 
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White Cake.-Contributcd by Laughing Orn, Morri~. Ill. Two cu1>s ot 
sugar, ~cup of huller; beat the butter and sugar till like cream: stir in 1 cuµ 
of sweet milk; :u.ld 3 cups or Hour and 2 tea-spoonfuls of baking powder; bea• 
the whites of 5 eggs and stir in with the flour. Do not bake too fast. 

White Mountain Cake.-Sugar, 2 cups; l;uttcr, 1 cup; flouF, 3 cups 
sweet milk, % cup; whites of 10 eggs, beaten Ycry stL[ (or the whole of 5 eggs. 
if the shade from the yolks is no objection); cream of tnrt:tr, 2 ten-spoonfuls; 
soda, 1 tea-spoonful. DIBECTIONs-Bake in 3 deep jelly tins, or 6 thin layers. 
If iced, tnkc the whites of 4 eggs; white powdered sugar, 16 tnbtc-spoonfuls; 
.flavor to taste, if desired. 

White Mountain Cake, Iced.-Grnnulnted sugar, 3 cups; butter, 1 
cup; 5 eggs; sweet milk, 1 cup; fl.our, 3 cups; cream of tnrtnr, 2 teo-spoonfuls; 
soda, 1 tca-sJ)Oonful; snit, 1 pinch. DmECTIONs-Bent the butter, sugar, and 
yolks of the eggs to a cream; mix soda in the milk nnd the cream of tnrtur iu 
the flour; add the whites just before the flour. Bake in jelly cake tins, brown· 
ingalittle. 

In Place of Jelty.-Take the whites of 2 eggs, a little water, and the proper 
smount of powdered sugar, bent together and with a knife spread over the top 
of encb cake. Grate a fresh cocoanut and mix it. with more sugar, and sprinkle 
it over the cakes; then lay-up, finishing the top the same. 

Remarka.-Especially applicable for use upon occasions when foe cream is 
to be served. 

Loaf Cake.-Butter, 1 cup; sugar, 2 cups; 4 eggs; sweet mi1k, 1 cup; 
crenm of tartar, 2 tea-spoonfuls ; soda, 1 tea-spoonful. 

White Cake, With Sweet Milk.-Sugar, 2 cups; butter, 1 cup; 
sweet milk, 1 cup; whites of 5 eggs; baking powder, 2 tea-spoonfuls. 

White Cake, With Butter M1lk.-Fine white sugar, 3 cups; butter, 
1 cup; butter milk, 1 cup; whites of 10 eggs: baking powder, 3 ten-spoonfuls; 
lemon, to taste; flour, 4 cups. Dm.ECTtoNs-Lct some one bent the whites ot 
.the eggs to a stiff froth while you cream the sugar and butter, etc., mixing in 
the whites last. 

Tea Cake Instead of Biscuit-Without Sugar.-Buttcr (or hat! 
lard), 1 cup; sweet milk, 1 cup; 4 eggs; snit, 1 pinch; flour, 1}-f pts.; baking 
powder, 2 tea-spoonfuls. 

Remarka.-It will be found excellent. 
Tea Cake.-Sugnr, 1 cup; butter, 1 table-spoonful; 1 egg; buttermflk. 1 

cup; soda, M tea-spoonful; flour to make a tolerably stiff batter . 
.Remarka.-"Aunt Margaret" always makes this when she finds a visitor to 

tea, and only half an hour to make and bake the cake in; also, because it is 
goO<l cold. 

Tea Cakes.-Sugar, 2 cups; butter, 1 cup; sour milk, or buttermUk, 1 
cup; soda, M tea-spoonful; flour, nutmeg- or caraway. DmECTrONs-Beat the 
sugar and butter together and add the milk. Dissolve the soda ir. a little water 
and add, with as much flour R3 wm make n stiff dougo, grating in a littie nutr 
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meg, or &prinklc in some caraway seed, as you choo.'>C. Holl and cut in small 
r:akcs, baking a light brown. 

French Loaf Cake.-Sug11r, 2).1' cups; butter, lX' cups; flour, IM cups; 
8 eggs; some milk, 2 table-spoonfuls: soda, J4 tea-spoonful; 1 lemon. DmEC· 
TtONs-Cream the butter and sugar togcti1er, then stir in the yolks (U1e French 
always beat the yolks and whites separately), then the whites; and, having 
grated off the yellow of the lemon (peeled off the white and thrown away), and 
also brratcd up the inside upon a coarse grater and picked out the seeds, stir tWs 
in, then the flour, and having dissolved the soda iu the sour milk stir it in and 
bake in a moderate O\'Cn. An orange or two may be U!';ed instead of n lemon, 
for variety's sake, if desired or prcfcm: .. '{I. 

Remarks. -It may not be amiss to say that the French not only beat the 
yolks aud whites of eggs separately, and for a long time, but they also make 
their cakes very rich. If it is desired to have cake like theirs we must follow 
theirdireclions. 

French Loaf Ca.ke-Plain.-Sugnr, 2 cups: butter, % cup; sweet 
milk, 1 cup; tlour, 3 cups; 3 eggs; baking powder, 3 tea-spoonfuls. DulEC
TIONS-Crcam the sugar and butter together with the band; beat the eggs well 
and stir in; then add the milk; stir the baking powder into the sifted flour and 
mix in thoroughly, anrl bake in a moderate oven two fair-sized cakes. 

Rtimarla.-Flavoring of any kind may be med; but the first time I ate of 
it wn.s at my own table, made by one of my married daughters, without flavor. 
ing. If flavoring is used, of course it is not plain, and it certainly is very nice 
with any flavoring. 

Delicious Cake.-White sugar, 2 cups; butter, 1 cu1>; sweet milk, 1 cup; 
3 eggs; soda, H tea-spoonful; scant tea-spoonful of cream of tartar; flour, 3 
cups. DmECTIONS-Beat eggs separately and bake in rather a bot oven. 

Delicate Ca.ke.-Flour, 3 cups; sugar, 2 cups; butter, % cup; sweet 
milk, % cups, uncl 1 tea-spoonful of cream of tartar (or~ cup of sour cream), 
)4' tca-sµoonful of soda. Beat well, then add the whites of 6 eggs beaten to a 
stiff froth, flour to taste. 

Remarh-This is in the words of the "Belle" of Libertyville. Iowa, and 
will be found delicate n.s belles in general. 

Delicate Cake, Cheap and Easy to Make.-Butter, % cup; sugar, 
scant 2 cups, stirred to a cream; flour, 3 cups; baking powder, 2 tea-spoonfuls, 
run through a sieve twice; sweet milk, l; cup; whites of 6 eggs; flavor with 
lemon. 

Rtmarla.-This makes a delicate jelly cake baked in layers. 

Jumbles.-i\lrs. Phcebe Jane Rankin, of Illinois, gives the following 
recipe for a very nice jumble: Sugar, 2 cups; lard, 1 cup; beat to a cream, 
then add 2 eggs; sweet milk, 1 cup; soda, 1 tea-spoonful: cream of tartar, M 
tea-spoonful; then stir in flour till about as stiff as pound cake; put plenty of 
flour on the board; dip out the dough with a spoon; flour your rolling pin well: 
roll to about U in<•h thick; sprinkle sugar over the top; cut out a.ud bake in a 
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quick oven; when done set on edge to cool; the softer they are rolled out tho 
better they will be. Add a little lemon extract if you like. 

Jumbles, or Sand Tarts.-Sugar, 2 cups; egi.,~, 4; sweet. milk, ~ 
cup; ba.king powder, 2 tea-spoonsful; ilour. DrnECTIOl\s-Usc flour enough, 
only, to make as cookies; then sprinkle on sugar, cinnamon and nutmeg, and 
bake inn. quick O\"CU • 

.Rcmarks.-Sprinkling the sugar and spices upon the surface gins thc:m a 
sandy nppcanmC'l', and hence some cooks call tlicm sand t:ul.S. 

Soft Jumblcs.-Butrcr, 1 cup; sugar, 2 cups; 2 eggs; sour or sweet 
milk, 1 cup; flour, 4 to 4'>f cups; soda, 1 tea-spoonful, scant; cream of tart.ar, 
2 tea-spoonfuls; vanilla ex., 1 tea-spoonful. DIRECTIONS-Cream th') sugar 
nod butter, and add one-half the milk, ·in which the vanilla bus bccu put; then 
one·balf the fiour, then the beaten eggs; then the other hnlf of the flour into 
which the crcnm of tartar bas been mixed by sifting together; lastly the other 
half of the milk in which the soda has been dissolved. Make in small cakes 
and bake quickly. 

Remarks.-Jumblcs arc always to be sprinkled with sugar, or rolled in 
sugar. For me the more sugar the better is the jumble. 

Rich Jumble.-Sugar nnd butter, 1 lb. each; cream together, with 4 
eggs; then mix in llf lb:;;. of flour. DrnECTIONs-Roll in powdered sugar, 
lay on buttered tins and bake in a. quick oven . 

.Remart.-•.-Cotiee sugar, 2!:-f cups, equal 1 pound. Butter, 2 cups, equal 
1 pound; and flour, 3 cup:;;, make 1 pound. Common sized tea.cups arc in· 
tended. But, for large families, the largest coffee cup may be taken, as th& 
proportions would be the same. except that the soda and cream of tartar (when 
used) should be incrca~l accordingly. 

Muffins for Tea.-Flour, 3 cups; baking powder, 2 tea-spoonfuls; 3 
eggs; melted butter, 2 table·Bpooufuls; sweet milk, 1 pt.; a. lit.tie sa.lt. Dume· 
TIONs-Sift Oour and baking powder together, stir in tl1e egg aud butter, then 
the milk. Bake in rings, in a quick oven. 

Mu.ffi.ns.-}!ilk, 1 pt.; yeast, 7f cup; salt, a very little; flour, sufficient 
to make n batter. DrnECTIONs-When Jight, cook in rings upon the stove. 

Mush Muffi.ns.-Take cold mush, made in the ordinary way, thin with 
milk, 1 qt.; 7 eggs, and butter the size of an egg; a little salt; then bring to 
the proper consistency with wheat fl.our. Bake in rings. 

Rematks.-Vcry nice and healthful to thicken with grahan;i flour. U these 
are not as light as some may choose, put a little baking powder in the flour. 

Hermits.-Brown sugar, 1%' cups; 3 eg.~:;;; butter, 1 cup; rai>;ins, chop· 
peel, 1 cup; sour milk, 2 table-spoonfuls; soda, 1 tca-spoonrul; cinnamon, nut
meg, cloves, and all.spice, of each Yz tea-spoonful; flour enough to roll out; cut 
as in cookies. 

Apple Fruit Cake.-Drie(). apples, 1 cup; molas.~cs, 1 cup; 1 egg; 
sugar, U cup; milk, %' cup; flour, 2Yz cups; baking powder, 1 tea·spoonful. 
DmECTioNs-Soak ~e apples over night, then steam Wltil soft; then simmer 
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them slowly in U1e molns.scs, until well cooked; when cool, add the other ingre
dients and bake. 

Apple Fritters.-Prepare the batter as for fritters, having washed, and 
eliet'Cl the apples, crosswise, and if you have a corer the core should have been 
taken out. Have tlle lard boiling hot. Drop the slices into the batter and see 
Lhat evc.:ry part is well covered; fry until brown, tllen turn apd fry until done. 

Rema1!.:s.-Thcse instructions are from "Miss A.rabcll, of Knox City, ~Io. 
I say Miss because, as she gives no "sir" name, I take it for granted she had not 
found the "sir." I will guarantee the fritters, however, to be found nice. ~ 

Coffee Cake.-Brown sugar, 2 cups; 4 eggs; butter, 1 cup; molnsses, 1 
cup; cold coffee, 1 cup; raisins, 2 cups; cloves, 2 tea-spoonfuls; % a nutmeg~ 
soda, 1 tea-spoonful; flour, 4 cups. 

Coffee Cake.-Brown sugar, butter, cold, strong coffee and molasses, 
each 1 cup; 3 eggs; raisins, 2 cups; baking powder, 2 tea-spoonfuls; flour, 2 
cups. 

Raisin Cake.-Sugar, 1}6' cups; butter, 76 of a cup; milk, ~S of a cup; 
flour, 3 cups; chopped raisins, 1 cup; 3 eggs; baking powder, 172" tea-spoon
fuls. Bake as a. whole or in sheets. 

Raisin Cake, Without Sugar.-Flour, 1 cup; cream, 2 cups; butter, 
1 cup; 4 eggs; ruisins, 1 lb., not chopped; candied lemon, 1, chopped; soda, 1 
tea-spoonful; a little cloves and cinnamon may be added. Stir well . 

Fig Pound Cake.-Brown sugar, chopped fi!,rs, raisins and flour, each 
1 lb.; butter,% lb.; cream or milk (sour),% pt.; 7 eggs; soda,% tea-spoon· 
ful; 1 nutmeg . 

.Remarks.-One tea-spoonful of alum, pulverized, is added, by some, but I 
would prefer cream of tartar. 

Currant Cake.-Butter, 1 cup; sugar, 2 cups; 4 eggs; flour, 3;.f cups; 
sour milk, 1 cup; English currants, 2 cups; saleratus or soda, 1 WH~poonful; 
flavor with lemon or other extracts, as you choose. 

Fruit Cake, Plain.-Swcet milk, 1 cup; molasses, ~f cup: brown 
sugar, 1 cup; butter, Yz cup; 2 eggs; raisins and currants, each, % lb.; salt, 1 
ten-spoonfu l; cloves and cinnamon, each, 1 table-spoonfu l ; nutmeg; baking 
powder, 2 tea-spoonfuls; flour, 3 cups. See directions in next cake. 

Premium Fruit Cake.-Sugar, 3 cups; butter, 17' cups. 6 eggs; sous 
cream, 17' cups; saleratus or soda, 2 tea-spoonfuls; currants %'lb.; raisiu.s, ~ 
lb.; citron, ii lb.; 1 nutmeg; fl.our. DmECTIONs-Bcat the eggs thoroughly; 
then ndd sugar and butter, and beat till smooth. Dissolve the salcratus il' a 
little warm water and put it in the cream, and make the cake quite thick with 
flour to prevent the fruit from settling to the bottom. Do not chop the raisins, 
but cut them in halves and remove the seeds, else u~ "seedlc~s" raisins; then 
scald a (cw moments to soften, drain and flour(dredgc) them before putting inte 
the cake. Cut the citron in thin slices, and as you fill in a layer of cake put 
the citron over evenly. then more of the cake mixture and another layer of tho 
citron; and so on, w1til the citron is evenly divided through the whole. 
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Remarks.-Mrs. John Rice, of Seneca county, Ohio, who originated this 
recipe, says: "If nny one will follow this recipe she may do as I did-get the 
first premium at the coming fair. 

Fruit Cake that will Keep for Months.-Buttcr, sugar, molasses, 
and sweet milk, of cad.1, 1 cup; currants, 4 cups; 8 egg,:;; haking powder, 2 
tea-spoonfuls; citron, chopped, 72 lb.; 2 grated nutmegs, nnd cinnamon to taste. 
Bake2 hours. 

Fruit Cake, Very Nice.-Buttcr, brown sugar, sifted flour, and cif.. 
Ton, of each, 1 lb.; 12 eggs; rui~ins, stoned, and Englif':.h currants, of each, 3 lbs.; 
molasses, % cup; cinnamon, mace, cloves, and allspice, of each, 1 table-spoon· 
ful; 1 nutmeg; grated rind of 1 lemon; baking powder, 4 tea-spoonfuls. 
DrnECTIOxs-Bcat the yolks, butter and sugar together till very light; then stir 
in the mola~<;cs, spices nnd the grated rind of the lemon, ulso the stift-1.>eaten 
whites of the egg~: then the flour, into which the baking powder has been 
mixed by sifting; when, after tboronghly mixing, the raisins aud cmrants are 
Lo be added and evenly mixed in. The citron having been shaved and chopped 
finely, and a suitable pan well buttered, and n buttered paper ulso ha\'ing been 
put into the pan, dip in a layer of the batter; then sprinkle on a thin layer of 
the citron, until all is put in, the top layer, of course, having no citron upon it. 
Bake in a moclemte oven, covering with paper if necessary to avoid buruing the 
top. It will require about 4 hours to bake it. 

Remark8.-This will be found a very nice cake to have been given to the 
Blade by the "Sun Hower," of }""'arragut, Ia. It will keep we11, and will be all 
the better if not cut for some weeks. And now, although either of the above 
fruit cakes will make nice wedding cakes, yet I must give one which is so called, 
and a VCI')' good one, too. the baking, manner of preparation, etc., being about 
the.same ns in the foregoing: 

Wedding Cake, Very Rich.-The finest and nicest flour, 5 lbs; very 
nice butter, 3 lbs.; English currauts, nicely washed, dried nnd dredged, 5 lbs.; 
sifted loaf sugar, 2 lbs.; nice sweet almonds, blanched, l lb.; nutmegs, 2; 
mace, ~4 oz.; cloves, H oz.; lemon and orange peel, each Yz lb.; wine and 
brandy, each ~{pl.; very nice fresh eggs, 16. DrnECTIONs-See the directions 
in the recipes above and the general directions. I wi.11 say, however, if made 
in one, or even into two cakes, it will take 4 hours to bake them, as the oven 
must noL be o,·er hot, and care, by covering with pnpcr. etc,, not to burn them. 

Coffee Cake.-Strong cold cofice, butter and raisins, of each l cup; 
SUf,"fil", 1 H cups; flour, 3Yz cups; cinnamon, cloves, nutmeg and sodn, of each 
1 tea-spoonful; eggs, 2. DmECTIONS-:Make it upon general principles. Other 
fruit may be used in place of the raisins, and it will be nice even without any 
fruit at all. 

Molasses Cake.-Molasses, 1 pt.; brown sugar, 2cups; sour milk, 1 pt.; 
4 eggs; soda, 2 tea-spoonfuls; flour, 7 cups; cinnamon, or any other spice, or 
ginger, to taste. 

Soft Molasses Cake.-Molasscs, % cup; brown sugar, 1 table-spoonful; 
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butter or ford, tbesize of an egg; sour milk, %cup; soda, 1 tea-spoonful; flom, 
2 cups. 

Mrs. Chase's Sponge Cake.-Sugar, 1 cup; 4 cgJr'; sweet milk, 3 
table-spoonfuls; flour, 2 cups; baking powder, 2 tea-spoonfuls; salt, 1 }Jinch; 
orange or lemon cxtrnct (home-made), 2 tcu.-spoon!u!s. DIRECTIONS-Beat tho 
eggs, then beat in the sugar, add the milk, &tit and fluvor; and, having mixed 
the baking powder into the flour, sift it in, bc:i.t all together and bake in a quick 
oven. 

Rcmarks.-This wiU make 2 cakes if baked in the round tin, or 1 in the 
square. I ha,·c eaten or this many times with great satisfaction, and expect 
the same in eating of the one which, I am just informed, is ready for tea. let 
I give several others to meet all circumstances and dl'sircs. Sponge cake is 
credited with being the most he::tlthful of any form of cake, for the reason that, 
a~ a general thing, no butler or other shortening is used, nit hough of late, ns 
will be seen below, some people are beginning to introduce them; but, for 
myself, I am very fond of one of the above, coming wnrm from the oven at 
tea-time, having some very nice butter to cat with it. Those who arc dyspeptic 
baclbctt('r foregothis luxury. My next is from "Fern Lca,·es,"of O:swcgo 
county, N. Y., who told the Blade "IIousehold" that it would make "roll 
jelly cake," "cup cake," or "plain cake." It is as follows: 

Sponge Cake.-Sugar, 1 cup; flour, 1 cup; 3 eggs; water, 2 t!lblc-spoon
fuls; baking powder, 2 tea-spoonfuls; salt and spice to taste. 

The following is from somebody's lady friend, as the result of long cxperi 
ence: "Flour, 1 cup; sugar, 1 cup; baking powder, 1 heaping tea-spoonful; 
cold water, 3 table-spoonfuls; flavor with lemon or vanilla. DmECTIONS-
Beat the whites and yolks separately, and add the water the last thing before 
baking. 

Improved Berwick Sponge, or Custard Cake.-Sugar, 2 cups; 
4 eggs; f.1our, 3 cups; cn:am of tartar, 2 tea-spoonfuls; soda, 1 tea-spoonful; 
salt, a pinC'h: cold wnter, 1 cup; the juice of 1 lemon. DmECTtoNs-Beat the 
eggs well, then bent in the sugar and halI of the flour, in which the cream of 
tarlo:r has been mixed; the soda and salt being dissolved iu the water, add in 
with the lemon juice, and lastly the balance of the flour, stirring well together, 
and bnke in cnkcs to be fully 2 inches thick. 

F(lr tltt Oustanl.-:Milk, a scant Yz pt. (take out a little to wet up 3 tea.
spoonfuls of flour); sugar, 1 scant cup; butter half the !iize of nn egg; 1 egg, 
well beaten; flavor with the grated peel of the lemon. )Iix all, and cook for 15 
minutes in the rice-boiler (a tin dish made to fit inside o[ another, in which the 
water i~ placed, on the same principle as a glue kettle, which !<a,·es the labor of 
constant watching nncl stirring to prevent burning) then set asitle to cool. Thi2 
should be clone so as to be cold by the time the cake is done. Split the cake 
with n sharp knife, and spread the cold custard between. 

Molasses Sponge C&ke.-:\[oln.<:.Ses, 1 cup; melted butter, 1 tablb
spoonful; 2 c~&.-s, well b<:atcn; swct.·l milk,%. cup; creumof tartar, 1 tea-spoon
ful; soda, Yz tea-spoonful; flour, 1 1~ cups: ginger, to taste. )fakes a good 
loaf, or it may be baked in layers and laid up with jelly for variety. 
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Butter Sponge Cake.-Butter, 1 cup; sugar, 2 cups; flour, l~ cups; 
6 eggs; cream of tar1ar, 1 tea-spoonful; soda, U tc~-spoon(ul. DrnECTIOSS
No special directions given, except to dissoh-e the soda in n. talJle-"poonful of 
the milk, nnd mix the cream of tartar evenly with tl1e f1our, which is in accord
ance with my general directions. 

Remark.~.-But ac; this recipe shows how a farmer's wife, o[ White Church, 
Kan!'IM, makes sponge cake, I thought I would gh·c her directions in full. It 
"''ill be noticed that this cake is rich in eggs and butter; but if the Kansas 
fntmcrs can not afford it I do not know who can. 

Lemon Sponge Cake, with Butter.-Sugar and flour, each, 1 cup; 
3 eggs; sweet milk, 3 table-spoonfuls; mcllcd butter, 2 table-spoonfuls; baking 
powder, 2 heaping teti-spoonfuls; extra.ct lemon, Yz tea-spoonful. 

Cream Sponge Cake.-Gcrtic, of Kewanee, ,\,.is., prefers cream in 
hers, ns follows: Beat 2 eggs in a tea-cup, fill up the cup with thick sweet 
cream, 1 cup of sugar, 1 cup of flour, 1 tea-spoonful each of cream of tartar 
and soda. 

Sponge Cake.-Sugar, 1 cup; 1 egg; sweet milk, 1 cup; butter the size 
of an e~g; baking powder, 2 tea-spoonfuls; flour, 2 cups; season to tac;tc . 

.&marks.-Thc more frequent use of sponge cake, as compared with other 
kinds of cake, is the reason of my giving so large n number of them, that 
everybo<ly may be suited. 

Pound Cake.-Sugar, 1 lb. (2~.f cups); butter, 1 lb. (2 cups); flour, 1 lb. 
(3 cups); 10 eggs: soda, 1 tea-spoonful. DmECTIONs-Bcat the yolks and 
whites separately; and if you wish a fruit cake, use raisins, or currants, 1 lb. 

Remarks-It keeps moist a long time, if properly co,·crcd. For varieties 
StLke, flavoring extracts m.'.ly be sometimes used, or take the Imperial next below, 
for the variety. 

Imperial Cake.-Sugar, flour, butter, eggs (10), raisins, cnrrantq, figs, 
almond meats, peel (% citron, ~~ lemon, 7,( orange), of each 1 lb., except ns 
ex!">lained about the peel, baking powder, 3 tea-spoonfuls. DmECTIO~s-Nu 

11avoring, nor spices, are to be used. The butter and sugar rubbed together, 
chen the beaten eggs (10 eggs average a pound); acld baking powder to the flom 
and put it in after the eggs; acld only one kind of the fruit at n time-no flam 
on the fruit-but the peel and figs arc to be chopped fine, the almonds blanched 
and split. Stir well when all is in, and bake in square tins. 

JWmm·ka.-l should think it would be rich enough for any imperial family 
-0f Europe, or for the wccldin.~ of an American, but, in this case, the company 
to be large, the amounts mtiy be doubled, or trebled. 

Dark Cake.-W.own ~u~ar, 2 cups; molasses, 1 cup; butter, 1 cup; rais
ins, chopped, 2 <"ups; i;;our milk, 1 cup; salcratus, 2 tea-spoonfuls; 3 eggs; flour, 
5 cups; cloves nnd cinnamon. of each, 1 table-spoonful; allspice, 1 tea-spoon· 
ful : 1 small nutmeg, all well beaten. 

Rem!lr~.-Mrs. C. B. Greely, of Alpena, Mich., S!lys: This makes tro 
good sized loaves. Is splendid! Don't get too much butter in, take iargo i;:nps 
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of flour, etc. The compiler needs not to add a word, he knows it will be found 
splendid. 

Charity Cake.-Sugnr, 1 cup; butter the si1.c of an egg; 1 egg; stir to 
a cream; add sweet milk, 1 cup; fl.our, 2 cups; cream of tartar, 2 tea.spoon· 
fub; soda, l tca-1spoonful.-Emily A. Hammond. 

Remarks,-No other place so appropriate for a poor man's cake, as to let 
it follow charity cake, for who needs charity any more than a poor mau is 
likely to. 

Poor Man's Cake.-One cup of sugar, 1 cup of milk, 1 tnblc·spoonful 
of butter, 1 tea-spoonful cream of tartar, % tea-spoonful of socla dissolved in 
the milk, 1 egg, n. liule cinnamon, and flour to make it as stilI as pound cake. 

Potato Cake.-" S. A. M." (Sam), of :Mogadore, 0., claims this to be a 
new kind of cake. She says: lifashccl potatoes, 1 cup; sugar, 1 cup; risings, 
1 cup; % cup of shortening, ancl 3 eggs. DmECTJONs-Stir well together 
nbout 5 o'clock P, l\L, and at bedtime stir all the flour in the mixture you can 
with n big spoon; keep in a ·warm place, and io the morning put it in gem 
dishes and let rise again . Bake in a slow oven, and you will have a cake that 
children and invalids can eat ·without. harm. 

Potato Cake, Without Eggs and Quick Process.-1\Tnshed pota
toes, 3 cups; flour, 1 cup; melted butter and sugar, of each Ji cup; n little salt.; 
milk to make a paste of proper consistence to roll; roll rather thin, and bake in 
n quick oven. If noL light enough first time, add a Jillie soda to the flour next 
time. 

Potato PufTh.-Take mashed potatoes and make them into a paste, with 
1 or 2 eggs, roll it out with a dust of flour and cut round with a saucer; havP 
ready some cold roast meat (any kind) free from gristle nud chopped fine, sea
soned with salt, pepper, thyme, or pickles cut up fine; place them on the potato 
and fold in over like a puff, pinch or pick it neatly around and bake for a few 
minutes.-DetroitJi'reePress. 

Remarks.-Thc author would say, "no pickles in his," but cold ham would 
be very nice. 

Spanish Fritter Pu:ffu.-Powdered sugar, 1 table-spoonful; butter. 2 
ozs. (2 tal>lc-~poonfuls); salt, 1 tea-spoonful; water, 1 cup; yolks of 4 eggs; 
flour. DmECTIONs-Put the water into a saucepan, add the sugar, salt and 
butter, ancl, while it is boihng, stir in flour enough to have it leave the pan. 
then stir in the one-by-one, the yolks of the eggs; uow drop a tea-spoonful at~ 
time into boiling lard and fry to a light brown. If nicely done they will be 
very puffy. 

' Philadelphia Cream PufTh.-Butter, 2 cups; ~ 10 eggs: flour, 3 cups.; 
water, 1 pt. ; soda, 1 tca-5>poonful. DmEcTroNs-Boil the water, melt the but
ter in it, fitir in the flour dry while the water is boiling; when cool, ndd the soda 
and the well-beaten eggs; drop the mixture with a spoon on buttered tins nod 
bake 20 minutes. CAUTION-Do not open the oven door more than twice while 
they are baking. 



OAKES. 391 

Cake Without Eggs.-Sugar, 1 cup; butter, U c:up; sweet milk, t 
cup; cream of tartar, 2 tea-spoonfuls, soda, 1 tea-spoonful. Flavor to taste. 

Cider Cake, Requires Neither Eggs Nor Milk.-Sugar, 1;..f cups; 
butter, 3! cup; sweet cider, 1~ cups; flour, 4}-f cups; soda, 1 tea-spoonful; 
cinnamon and cloves, of each 1 tea-spoonful. 

Remarks.-Although this from the "Young Lady," of Tontogany, 0., it 
wilt make a nice cake, better than some old ladies make. 

Scotch Cake.-Brown sugar, 1 lb.; flour, l lb.; butter,~ lb.; 2 eggs; 
cinnamon, 1 tea-spoonful; roll very tWn and bake. [Sec, also, "Scotch Oat
cake."] 

Buffil,lo Cake.-Sugar, 1 cup; butter, melted, 1 table-spoonful; 1 egg, 
beaten to a froth; soda, 1 tea-spoonful, dissolved in sweet milk, 23 cup; cream 
of tartar. 2 tea-spoonfuls; flour to make w it will pour on tins. Bake like 
jelly C.'lke, and put custard or jelly between. 

Remm·ks-?ilrs. J. A. Heister, of Denver, Col., says: "It is cheap and 
good enough for any one." And I cannot account for 1he name, unless it is 
because the Denver people take it with them when they go out to hunt buffalo. 

Buckeye Cake.-Sugar, ~i lb.; butter, ~ lb.; 6 eggs, well beaten; 
sweet milk, %' pt.; 1 lb. of "prepared" fl.our; flavor with vanilla. Good for 
Ohio people, where they use this kind of flour. 

Boston Cake.-Sugar, 1 cup; milk, 1 cup; butter, 1 table-spoonful; 1 
egg, fl.our, 2%' cups; cream of tartar, 2 tea.spoonfuls; soda, 1 tea.spoonful; 
flavor with lemon or nutmeg. Nutmeg is their favorite; so much so, some of 
them have been accused of making wooden ones. 

Vanilla Cake.-Sugar, % cup; 4 eggs; sour cream, 4 table.spoonfuls; 
salt, 1 tea·spoonful; cream of tartar, 1 tea-spoonful; soda, ~:!' tea-spoonful; 
flour,l~cups; flavor wiU1 vanilla-is the way "Jenny" makes hers at Irving, 
Mich. 

Nutmeg Cake.-Sugar, 2 cups; butter, 1 cup; 3 C.!!~; 1 nutmeg; flour, 
4 cups; milk, 1 cup; cream of tartar, 2 tea-spoonfuls; soda, 1 tea-spoonful; 
rind of 1 lemon. DrnECTIONs-Beat sugar and butter together, then add half 
of the flour and half of the milk, then the beaten eggs, grated nutmeg and 
grated rink of the lemon, then the balance of the flour, having the cream of 
tartar mixed into it, and lnstly, the balnnce of the milk with the soda dissolved 
in it. Beat all thoroughly and bake in bread pans, buttered and prepared. 

Choice Cake.-Sugar, 1 lb.; flour, 1 lb.; butter, Yz lb.; 7 eggs; cream, 
1 cup; saleratus, 1 tea.spoonful; nutmeg, to tnste. DrnECTIONs-Beat sugar 
and butter to a cream, add the eggs, then the cream, with the saleratus dissolved 
in it; then flour and nutmeg. It requires much beating. Ba.kc in a quick oven. 
- Go!ky's Lady's lJ,Jok. 

Rock Cakes, To Make.-Break 6 cg~ into a dish, and beat till very 
light; tl1en add powdered sugar, 1 lb. (2Yz cup-;), :m<l mix well; then dredge in 
gradually flour, Yz lb. (13:( cups), and En.elish currants, 14 to Yz lb., which have 
been nicely washed and dried. Mix all well together; then put on to a baking 
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tin (size to suit) with a fork, to make them look as rough ns you can. Bake in 
a moderate ow:n, about half an hour. "\'\'hen cool store them in a !.>ox and 
keep them in n dry place, and they will last ns long as you keep them in tho 
box; but if placed ou the table at meal times they will not kec·p a great while 

Cold Water Cake.-Flour and white sugar, each, 1 cup: 2 eggs; but
ter, 1 bcapiug t:-ihlc-spoonful; cold water, 3 t.n.ble-spoonfuls; baking powder, 1 
heaping ten-spoonful. Not expensive but nice. ~lake on general principles. 

German Crisps.-Sugar, 2 cups; butter, 1 cup; 3 eggs, and the riml 
and juice of 1 lcmon; flour. DrnECTIOxs-1\lix thoroughly with hand orspooon, 
adding Rufficicnt Oour to roll out. Roll out very thin. Cut in small cakes. 
Place in the pan nnd rub the tops with egg and sprinkle on while sugar. Two 
eggs arc enough for the tops. They will bake in a few minutes. -llarper's 
Bazar. 

Common Cake.-Sugar, 1 cup; butter, U cup; sour cream, 1 cup; 2 
eggs; soda, 1 tea-spoonful; Ma nutmeg, nnd as much flour us needed. DrnEC· 
TIOYS-Bcat the sugar nnd eggs together, then add the cream and butter, then 
the nutmeg and soda, and lastly the fiour, nre the instructions given by ]ilrs. 
A. )[. )£cCrary, of Kirwin, Kan. 

Raised Cake.-Light dough, 2 cups; butter, 1 cup; sugar, 2 cups; 3 eggs, 
beaten light, :Mix all well together, add fruit and spices. as you wish. It is 
good without eithrr, but better with plenty of both. DIRECTIONS-Put in a 
pau and let stnnd till Light before baking. 

Spiced Cake.-Butter and cold water, of each, 1 cup; flour, 3 cups; 
sugar, 2 cups; 3 eggs; soda, 1 tea-spoonful; cinnamon or other spices, as pre
ferred, 2 te:i-spoonfuls; chopped raisins, 1 cup; currants, 1 cup. DmECTJONS 
Sarnh F. Purdy, of Belmont, Iowa, says: "Beat butter and sugar, adding the 
beaten eggs, then the cold water, sift I.be soda into the flour, and add the spice 
and fruit." 

Aunt Lucy's Spice Cake.-Sugar, 2 cups; butter, ~S cup; 2 eggs; 
butter milk, 1 cup; sodn, 1 tea-spoonful; cloves, 1 tea-spoonful; cinnamon, 1 
table-spoonfu l; ~of n. nutmeg; "rising flour," 1 cup, or to make thick. 

Rerruu·ktJ.-Who ever knew a cake-making aunt that dicl not make a good 
cake? This will make a nice cake, however, even if common flour is used, as 
the soda.will make it light. 

Spiced Cake, Very F ine.-Sour milk, molasses, and brown sugar, of 
each, 1 cup; butter, % cup; 3 eggs; soda, nutmeg, and cloves, of each, 1 tea
spoonful; cinnamon, 1% tca·spoonfuls (or if any other flavor is preferred to be 
the most prominent, use the 1% tea-spoonfuls of that, and of the cinn!lmon 
only 1); flour, about 3 cups, or to make the batter pretty thick, as spice cake is 
!lisposrcl, if too thin, to run or spread before the baking begins to set it. i\Iake 
as the others. 

Sally Lunn Cake.-Sugar, 1 e.!!g cup: sweet milk, 1 pt.; butter, 1 
table-spoonful; 4 eggs; fiour, 4 coffee cups; yeast powder, 3 tea-spoonfuls. 
Dm1>;cTtONs-Wurm the milk and melt the butter in it; beat the whites of the 
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~ggs to a stiff froth; the yolks nnd sugar together, and stir into the wnrm milk; 
the yen.st powder having been mixed in the flour, ~ift it in; then the whit6 of 
the eggs; pour into a buttered cake mold, and bake in a quick ovc:n 30 minut<·s. 

11 Sallie.Long," or Tea Cake.-Flour, 1 qt.; baking powder 3 ka· 
spoonfuls; sweet milk, 1 pt.; eggs, 3; butter and lard, of each 1 table-spoonful; 
pukerizc<l sugnr, M cup. :liix the baking powder into the <lry flour; bent the 
eggs, nnd stir them and the milk, butter, lurd and sugnr together, then the 
flour, mixing all thoroughly; baking in a moderate oven. 

Remarks.-1'his cake I suppose to be an own cousin of Sally Lunn, but 
why it should have been called Long, when, in fact, it is so nice and short, I 
cannot tell. I give it as I received it, and will make no complniut about its 
''Long" nnme, so long as it fills the bill as well as it has done, with my family, 
for a long time. It is, no doubt, a first cousin of Snlly Lunu, ubo,·c. 

Apees, or Cake Without Eggs or Yeast.- Frcsh butter, 1 lb. (2 
cups); sifted flour, 2 lbs. (7 cups;) powdered sugar, 1 lb. (2J..5 cups); mixed 
spices (nutmeg, mace and cinnamon). 1 tea-spoonful; caraway seeds, 4 tea· 
spoonfuls; wine (white is best), 1 large glass; cold water to make a stiff dough . 
DmECTIONS-Cut the butter into the flour and rub fine, or smooth, mixing in 
the sugar and spices, then put in the wine, and water to work sti.f!, with a 
broad knife, or knead with a wooden potato masher. Roll thin (less thnn %' 
inch). and cut into small cakes. Place in long tins, slightly buttered, not to 
touch each other. Bake in a quick oven till they are a pale brown . 

.Remarka.-Tbey are quickly made, requiring no eggs nor yeast, and are 
very nice, resembling, somewhat, the German crisps. 

Cream Cake.-Swcet milk, 1 pt.; butter, 1 table-spoonful; S.'llt, a pinch; 
tlour, 3 cups. DmECTIONs-:Melt the butter in milk, put in the snit and then 
mix in the flour, only enough to make a stiff dough. Roll out rapidly, several 
times, on the board, cut into squares and bake on a griddle, or in a bot oven. 

Cookies, Plain.-Sugar, 1 cup; butter, Yz cup; soda, Yz tea.spoonful; 
warm water, Yz cup; flour enough to roll. DIRECTIONS-Dissolve the soda in 
the warm water; mix, roll. very thin, cut.and bake in a quick oven. 

Plain Cookies, with Ammonia.-Sugar, 2 cups; butter, 1 cup; milk, 
1 cup; 2 eggs; carbonate of ammonia, Yz oz.; flour, 1 qt. (3Yz cups.) D11n:c
TIONs-Pulverize the ammonia and mix it with the flour, and mix the butler in 
-well, then tbc other ingredients; use on1y flour enough to allow you to handle 
(not stiff); roll thin, cut and bake in a suitable oven-in fact all cookies require 
quick handling and a quick oven. 

Cookies-Rose Flavor.-Sugar, 3 cups; butter, 1 cup; 3 -eggs; milk , 
Yz cup; rosewater, 2 table·spoonfuls [see "Tincture of Rose"); flour, enough to 
roll out well. DntECTJONs-Beat the eggs ''cry light, rub the butter, sugar and 
rosewater together, then the eggs, soda in the milk, flour, etc.; roll thin, bake 
quickly. 

Carraway Cookies.-Sugar, 2 cups; butter, 1 cup; 2 eggs: milk. 11' 
"Cup; soda, Yz tea-spoonful; caraway seed, 1 table-spoonful, or to taste. I like 
1.bem to be pL•t in freely. 
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Nice Plain Cookies, Without Eggs.-Sugnr, 2 cups; butter, 1 cup-. 
or salt pork drippings; sweet milk (all milk is to be sweet unlc~ sour is called 
for), 1 cup; cream of tartar, 2 tca~spooufuls; soda, 1 tea-spoonful; flour to make 
a dough. DmECTIONs-Uoll thin, bake in a quick o,·en, but not to scorch. If 
you l1:wc no milk, cold water will do quite well. 

Ginger Cookies, With Molasses.-)Iolasscs, 2 cups; butter, 1 cup 
Oard or salt pork drippings do well); hot water, 4 table-spoonfuls; ginger, 1 
table-spoonful; salt (unless salt pork drippin~ are used), 1 tea-spoonful; Hour 
enough to roll out; soda, 1 tea-spoonful. 

Rcmarks.-As the Indies say; "It is just splendid." 
Spiced Cookies.-Orleans molasses, 1 cup; sugar, 1 cup; warm water~ 

M cup; soda, 1 large or rounding tea-spoonful; lJutter, % cup; cloves, cinna
mon and ginger, of each 1 tea-spoonful. DmECTIONs-:.\lrs. S. M. Ferguson, 
of ·west Ilolbach, Ill., is the originator of this, and says: "Dissolve the soda 
in the water, mix soft, roll thin, bake quick, etc. If mnde nicely and not over 
baked they will please old people and young children." 

Spiced Cakes.-Yolks of 4 eggs, well beaten; baking powder, 2% tea
spoonfuls, in flour, 2~f cups; brown sugar, 1 cup; syrup, milk and butter, of 
each % cup; powdered cloves, 2% tea-spoonfuls; allspice and cinnamon, pow
dered, of each 1 tea spoonful. DrnECTIONs-Rub the baking powder and 
spices well into the flour, add the syrup after the sugar and butter are creamed 
together, then the beaten eggs, then the milk, and lastly the flour, and prepare 
at once for a moderate oven. Given me by a sister-in-law after making them 
many times. 

Macaroons, or Drop Cake.-Sugar, 1 lb.; blanched and pounded 
almonds, ~.{ Jb.; whites of 3 eggs. DmECTIONs-Mix, sprinkle sugar on paper~ 
then drop the mixture thereon and bake quickly. Very nice. 

Farmers' Gems.-White sugar, 1 cup; sour cream, 1 cup; soda, 1 tea
spoonful; flour. as for cookies. DmECTIONs-Roll thin, cut and bake quick.1y. 
Sue Perrin makes them in this way. If you expect them to Just long, however, 
you will have to double the quantity of material. 

Drop Cake.-Powdered sugar, 1 cup; butter, 1 cup; flour, 2 cnps; 3 
eggs; juice and rind of 1 lemon. DrnECTJoNs-Mix butter and sugar to a 
cream, add the well-beaten eggs, then the flour, and lastly the lemon. Drop on 
buttered paper and llake in a quick oven. 

Remarks.-Nice making and nice baking make nice cake, whether plain or 
delicate C'nke are being made. 

Drop Cakes.-Put 0 well-beaten eggs into a pint of thick cream; add a 
little E:alt, and make it into a thick batter with flour. Bake it in rings or in small 
cups 15 or 20 minnte~. The same may be made with grnhnm flour. 

Rye Drop Cup Cake.-Wheat flour, 1 cup; 3 eggs, well beaten; new 
milk, 1 pt.; salt, 1 tea-spoonful; sugar, 1 teaspoonful; rye flour. enough to 
make a sti.fI batter; half fill earthen cups, put them in a pan and bake 1 hour 
In a moderate oven. 
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.Runm·ks.-Equal to rye and Indian bread. If you wisl1 them lighter, use 
baking powder or sour milk and soda. Have them come out just at tea-time, 
and lmxc some frc~hly-made butter if you wish to appreciate o. good thing. 

Pork Cake.-Fat salt pork, 1 lb.; strong coffee, 1 pt.; brown sugar, 4 
cups; stone<l misius, 1 lb.; citron or English currants, }.f lb.; flour, 9 cups; 
soda, 1 table-spoonful; 1 nutmeg and 1 table-spoonful of cinnamon. Dnmc
TIONs-Tbc pork is to be weighed free of rind and chopped very fine; then 
pour the coffee, boiling hot, upon it and set on the stove a few minutes before 
adding any of the other ingredients. The spices are all to be ground, nud if 
citron is used, it is to be finely chopped. The raisins and other fruit are to be 
dredged with flour to prevent settling. Fit a piece of white paper to the bot
tom of the pnn or pans nud cover the top with paper nlso, to prevent burning. 
Bake in a moderate oven until a splinter can be thrust into it and pulled out 
without the cake sticking to it.-Mrs. Carrie Case, Toledo, 0 . 

.lhmarb.-This will be very palatable, and will keep as long as you will 
allow. Jtiscxccllcnt. 

Buns.-Flour, 6).'f cups; sugar, 1 cup; butter, % cup; milk, 1 cup; cur. 
rants, 2 cups; yeast, 1 table-spoonful. DmECTIONs-Dry and sift the Hour, 
melt the butter in the milk; the currants to be washed and dried beforehand. 
Mix nil, and stand in a warm place till it rises, before baking.-Pcterson'G 
Magazi"ne. 

J3uns, J3etter Than Eakers'.-Warm milk, 3 cups; sugar, 1 cup; 
yeast, Yz cup. Stand over night. Jn the morning add another cup of sugar, 
1 cup of butter, knead stiff and let rise again; then cut into 60 pieces, roll in tho 
hand and put into pans just to touch each other, let rise again, then mb with 
whites of eggs, and bake to a light brown. Currants or raisins improve them. 
These are much better than bakers' buns . 

... 'lcmctrks.-They will be excellent if not allowed to stand so Jong a;; to sour 
before baking-if so, soda will correct it. 

Easter Buns, or "Hot Cross Buns" of the London Criers.
Sweet milk, 3 cups; yeast, 1 cup; flour, to make a thick batter. Set over ni~ht, 
and in the moruiug ndd sugar, M cup; Yz a nutmeg; 1 sntt-spoonful of salt, and 
flour enough to roll out like biscuit dough. Knead well and set to ri<.;e 5 hours. 
Roll 34 inch thick, cut nnd set in a. well-buttered pan; when they hnve stood a 
'% hour make a cross with a knife upon each, and instantly put in the oven; 
bake to a light brown, and brush over with the whites of eggs beaten with 
white sugar. 

Remarks.-"Mrs. A. M. S.," of Junction City, Kan~ns. says: "Thero 
are the ' Ilot Cross Buns· of the London criers." I know they are nice enough 
tobetha'tsame. 

Breakfast Buns.-Sugnr, sour milk or butter milk, of each, 2 cups; 
2 eggs; melted butter,% cup: soda, 1 tea-spoonful; flour and S.'llt. DrnEC· 
TIONs-Break the eggs into a ruitable dish to make the cake in, and beat them 
well; then put in the sugar, bulter and a little salt. and beat nil well together; 
having dissolved the soda in the milk, add it; then sift in sufficient flour to a1low 
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}1anclling it upon the molding-board or table, leaving it ns sort, however. a.s you 
-can roll it. Roll out to half au inch in thieknes.s, and cut with a goblet or a 
large cutter, as it is intended to h:we a large and thick bun when done. If 
made sufficiently soft they will rise up in the center to fully nu inch in thick
nei-;s, and be very nice with coffee n.s a breakfast dessert. Put in a stone jar and 
cover over to prcw~nt their becoming dry. 

Remarks.-Bakcrs make a bun, also, having English currants in them. 
One cup, washed n.ncl drained, 1'ill be enough for this amount, if evenly mixed 
in . 1iirs. Chase makes them, sometimes with and then without the fruit, per
haps been.use the baking has to be done more often when the fruit is in. 

Rusk.-On putting yonr lip:ht bread in pans save 2 or 3 lbs. of dough, 
and take 5 or 6 eggs, I::trd or butter, % lb.; brown sugar, Yz lb.; mix, and add 
flour to make clough as stiIT as for bread; keep warm, and rise again. 'Vhen 
light, make into rusk 1hc s;ize of a hen's egg, stick a hole in the center of each, 
place in a pan nnd when they have risen Ye an inch prime the top with the yoUi: 
of an egg beaten with sugar, and bake. 

Rcmarks.-This is the plan adopted by "Mrs. J. A.. W.," of Polona, Ill, 
and this is the only woman, of which I have heard, who could ''jaw" wilhout. 
scolding-j-a-w spells jaw; but, to set. joking aside, the rusk arc nice. The 
children like them better, however, if a large raisin is stuck into the center of 
the top, in place of the hole. 

Rusk With Few Eggs.-1\Irs. Lettie Larsen, of Fair Ila>'en, ?!Iinn., 
makes excellent rusk in the following manner: "New milk, 1 pt.; hop yeast, 
1 cup, aucl flour to make a batter, setting over night; in the morning adding~~ 
pt. more of new milk, 1 cup of sugar, 1 cup of butter and 1 egg, seasoning with 
nutmeg, and flour to make quite stiff. Let it rise, then rolling it out, cutting it 
it into small cake.'1, rising again, and baking. II ave ready 1 tca-spoonlul of 
sugar, with an egg well beaten, and just before done, brush over the top with 
this, replacing till lightly browned, to keep the crust moist." If she wants extra 
nice, she adds 1 cup of raisins. 

Rusk Without Eggs.-When making light bread take 1 pt. of tho 
sponge, 1 cup of sugar, 1 cup of butter, and mix with flour enough to make as 
for biscuit; apice to tnste. Let set till it rises like bread, then molcl into small 
biscuit and stand till light before baking. 

Remarks.-Mrs. Etta Wilson says this meets the wants of her people, at 
Lnwn Ridge, Marshall county, Cal. With nice butter, I haven't a doubt of it. 

Rolls.-Sweet milk, 1 cup; whites of 2 eggs; butter, % of a cup; 'U cup 
of yeast; sugar, 2 tablc·spoonfuls; flour to make a thick batter. DmECTIONS 

-Rah;e o,·er night, not putting in the butter nor eggs until morning, working 
in suflicicnt more flour to make a soft, or limber dough; form into rolls, place 
in the pans, and bake ns soon ns they rise a&":.lin. 

Rema1·ks.-For variety's sake, sometimes u~e water in place of milk; agnb. 
and e~preially if to be eaten with meat, lcm'e out. the su~1r; nnd if eggs arc 
'Scarce make without; but if for "tea," it is better with them all in. I make 
.such remarks, occasionally, to set cooks to thinking for themselves, for it is by 
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U1ought and experiment that hundreds of varieties mny be made from tl1c few 
pages of recipes here gi'•cn-U1e same will hold good throughout the book, pro
vided the principles of chemistry arc not interfered with, i. e., iI sour milk or 
buttermilk is used, the soda must never be left out, it ncutruliz<'s tile acid nnd 
thereby produces a gas (carbonic acid gas), which gives lightness to the rolls, or 
cakes. 

Parker House Breakfast Rolls.-Siftcd flour, 2 qts.; sugar, butter 
and yeast, of each ~f cup. DrnECTIONS-~Iix with new milk until the con
sistence of a nice light bread dough. If for tea, stand in a warm pl:icc4hours; 
if for breakfa.<it, let stand in a cooler place o\·er night. When light, in either 
case, take enough off for a roll, and ro11 it out to any dci::ircd size. Sprc-ad on 
one-half of the piece Yz tea-spoonful of melted butter, and lap over the other 
half, place in a pan to rise again, and as soon as light bake in a quick oven. 

Rema1·ks.-IC as nicely done as at the Parker llouse, Boston, they will be 
very nice indeed. I ha,·e tried them there and at home. 

Heating the Oven for Cake Baking.-So much depends, in baking 
cake, upon the bent of the oven, it is probably best to repeat 11cre some of the 
instructions given in the general directions, and, perhaps, an ndllitional thought 
or two upon the subject. In baking cake the oven should always be hot, 
unlegg the directions give something especially to the contrary; yet, if the oven 
is too bot, a few nails may be placed under the pans, and the paper doubled 
over the top, nnd a cover may be removed from the top of the stove; but the 
oven door must not be left open auy louger thnn is absolutely neces,;ary, to fol
low the :1bove hints. The drafts may be entirely closed (f;lhould always be par
tially closc1l when baking cake) for a short time, or until the temperature is 
right. To tell when the cake is done, pierce it with a broom ~plint, nnd if the 
splint comes out free of the cake mixture, it may be conf;ider<.'<l done; but it is 
better to Jenn~ it in a few minutes over, rather than to remove it a minute too 
quick; the snme hollls good also with short cake, bread, pies, etc. 

Short Cake, Sweet, with Soda.-Flour, 3 cups; butter, 3 table· 
spoonfuls; sour cream, or rich clabber (milk becoming thick), 1,!:4 cups; 1 egg; 
sugnr, 1 tnble·spoonful; soda, 1 tea-spoonful; salt, 1 ten.spoonful. DrnECTIONS 

-Dissolve the soda. in a little wnrm water and ndd it and the hen.ten egg to the 
milk; having put the snit in the flour, cut the butt('r in smnll pieces, and worlf 
it in smoothly also; mix all, handling as little as possible. Holl quickly and 
bnke in a hot oven. The soda nnd sour cream will tnke care of the rising. 

Shortcake, Plain, from Light Dough.-Prcparc the dough as for 
biscuit, doubling the amount of butter; roll out to make a cnkc of good thick· 
ness; let rise nnd bake in a quick oven. 

Strawberry Shortcake, in Layers.-:Make the cake as for the sweet 
above, but roll in 2 sheets, Yf an inch thick for the upper, the lower less; spread 
a very little butter upon the thin one, placing it in the pan, put the other upon 
it, and bake. When a little cool, Jift off the top one and place a good layer of 
strawberries upon the other, and replace the top, spreading as many berries 
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upon the top as will lie; sern~ with swcctC'ncd cream or milk-of course the 
first is the best. 

Remrtrk.•.-)fy family find that rn1'pbcrrie.c;, blackberries, etc., nrc also very 
nice used in the place of strawberries. 

Strawberry Shortcake, Old Way.-~Iix us for biscuit, roll about 1 
inch thick, and b:lkc, When done, ha,·e the blr-Jwl>crrics mixed with sugared 
cream: split the cake with a sharp knife, spn:ad lightly with butter the lower 
half, then put in a thick layer of the fruit, replacing the top, and covering the 
top also. Some persons then replace in the oven for a few miuutcs; but this, I 
think, make it more like pie th:m fresh berry shortcake. Other O(•rrics or pie. 
plant may he used, but picplnnt must be stewed and no cream used 

Mother's Strawberry Shortcake.-! believe the Household noel the 
cclilor will agree with me in thfoking Puck never ate any slruwbcrry shortcake. 
'Ye arc 50 ycnrs old, but don't we remember, as well as if it was but yesterday, 
the dear, clclighlful ones made by mother in our childhood, and don't we know 
just how th(·y were made, too; we heard her tell so many times, as every one 
wanted her recipe. She made them as follows: Sour rream, 1 cup; cream of 
tartar, 1 tra-spoonful; soda, ;3 tea-spoonful, with flour to make a suitable 
dough to roll !fan inc:b thick, baked nicely; split open aocl spread each piece 
with the sweetest, frc.1;hcst butter; then pour on to one of the halves, not 6 or 7 
gritty, mussy berries, but 2 whole cups of those lnrgc, luscious ones from the 
south side of the garden; put on the other half for a cover, and pour over 
sweetened cream when eaten.-Aunt .ltulu, Red TI'Wow, Ntb. 

Rcm(lrka.-The author loves all these aunts, because they know how it is 
done; lmt he would Joye them better if they were not a!lhamed of their real 
names. This is about as my own mother used to make them, so I know it will 
prove good and worlhy to l>e followed by all who have the nice "sour cream." 
But good rich milk with soda-no cream of tarlar-will do Ycry nicely. Of 
course, any berries, fresh or canned, at all suitable for a short cake, ripe, nice 
peaches, or evrn a nice, thick custard, may take the place of strawberries when 
they are not plenty, or for lhc sake of variety. See the remarks also following: 
"Pumpkin Shortcake," below. 

Pumpkin Shortcake, With Graham Flour.-" Stewed nncl strained 
pumpkin or squa1;h, 'C' oatmeal porridge and water, each 1 cup. Beat these 
up together, and then stir in 3 cups of Graham flour. Mix thoroughly, spread 
% an inch thick on a. haking·tin, and bake half an hour in a good oven. Cover 
for 10 minul('S, and S('r"\"e wnrm or cold." 

Remurks.-Our readers will see by the quotation marks (" ") that this is 
not my own, nor do I known who to credit it to. But I have gh'cn it for the 
sake of a few explanations, or remarks, which, I think, will be for the general 
good; and first, you will sec that a. porrid.~e is called for made from "C" oat
meal; what docs the " C" mean here? It means the grade of fineness of the 
meal, ns known to dealers, the same :is "A" coffee su.c:ar means the best-" C" 
coffee sugar is not quite so good. While with the oatmeal it means not quit.o 
so coarse a men! as "A" would be. For Scotch CHke the finest kiud is used, 
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and, I should think, would be the best to make into a \)l)rriclgc. Second, some 
persons never use oatmcnt:porri~ge; then, unless people wili u5C a liltlc of good 
common sense, they, or persons living where U1cy caunot get oatmeal, could 
never have those nice short cakes; but by using, or calling up this common 
~nsc, and reasoning a little, they may say, "now I have not got the oatmeal, 
nor C':m I get it; but I will take milk in its place; and even, if no milk, I ~-ill 
take water, and by adding a litlle butter, lard or drippings, I will ha'"'e just as 
good a cake "-and so they would. Now, please judge, in the snmc manner, 
in nll cases, where such difficulties may of necessity arise, then these rcmnrks 
will have their intended effect. I will add this word, only, additional, those 
who don't know anything more than simply to always confine thcmRclvcs to, or 
follow a recipe, or receipt, as generally called, (never changing it at nll) will 
never amount to much, to themselves, or to the world. The above recipe says 
.. pumpkin, or squash "---everybody ought to know that squai;;h will make the 
richer cnkc. 

Apple Shortcake.-Season well stewed apple sauce with Rugnr and nut· 
meg, or mace, make any of the nice shortcakes, abcve gh·en, open, or !iplit, ns 
the case may l>c, butter nicely and spread on a ti.lick Ia.ycr of the prepared 
sauce, and replace the top; serve with well sweetened cream. 

Rtmarks.-You will need to have quite a quantity, if you satisfy the taste 
and desires of the family, and the guests. The following from dried apples, 
will enable families to ha,·e apple shortcake all the year round, says a writer in 
thcXcwYork Post. · 

Apple Shortcake From Dried Apples.-! will tell you of some
thing that makes an agreeal>le filling for a shortcake. You ·will not believe it 
until you try it, but for those unfortunate ones to whom the acid of the straw
berry is ns poison, it can not be too highly recommended. Tuko some nice 
dried apples, wash and soak, and cook them until they are tender; then rub 
them through a sieve or a. fine colander, add sugar and the grated rind and 
juice of a. lemon; then make a. shortcake in the ordinary manner a.nd use this 
in place of the berries. 

Scotch Oat-Cakes.-Put 3 ounces of drippings with a small tea-cup of 
water into a pan, "h.nd let it boil. Pour it over 1 lb. of oatmeal. Stir it; roll 
t~ out at once, very thin; cut with a small round cutter; bake in the oven till 
done. 

Remarks.-AB suggested in the remarks following pumpkin shortcake, the 
Scotch cake is nicest made with oatmeal that is ground the finest, which is, n.s 
I think, that which is bolted, or sifted out from the coarse, in fact, a flour, 
rather than mea1. I like them done quite crisp. 

Biscuit, Plain and Light.-Takc enough light bread dough to make 
what you desire; for each square bread pan full, work, or knead in, 1 table
spoonful of butter, lard, or pork drippings, mold into biscuit, place in the pan, 
or pans, nnd, when li~cn again, place in a. moderately hot oven-the heat 
increasing-as for bread. Ir hbcuit or brearl arc put into a. bot oven, the crust 
is soon set and the ri.!>ing is, thereby, greatly prevented. · 



400 DR. CHASE'S RECIPES. 

Light Biscuit, Sweet.-Jf a sweet biscuit is desired, prcpnrc the dough 
nsforrtL"k, nn<l follow thesumedirC:.ctions. 

Remarks.-)lrs. Chase furnishes us with nice, light bi!'cuit by fo1lowing 
the directions she h:u1 here given me. I have given them a pince here because 
they seem to belong to the rusk and shortcake family, rather than among the 
lJreads. 

Biscuit with Baking Powder, Quickly Made.-Flour, 3!-;f cups; 
baking powder, 3 tea-spoonfuls; butter, or nice lard, 1 table-spoonful (rounding); 
sweet milk. Dru£CTIQ~s-Stir the baking powder into the flour :rncl sift; work 
in the butter smoothly; then use milk enough to have a. soft dough; mold into 
biscuit by using flour, dusting freely; bake in a hot oven at once. 

&marl.s.-Do not knead biscuit made with bnking powder, nor nlllke them 
stiff, in this lies tlie secret of making nice light bi!>cuit with baking powder, so 
says "my good woman," aud s~e kuows from nn cxp<:ricncc of 40 yrnrs of 
married life. In cold weather the butter will work in ca,.icr, if warmed. Water 
may take the plncc of milk by doubling the amount of butter or Jartl, to make 
then equally rich. 

Biscuit With Soda, Cream of Tartar, and Sweet Milk.
Flour, 1 qt. (3~f eu1M); cream of tar, 2 ten-spoonfuls; soda and salt, of each, 
1 tea-spoonful; butler, lurd, or" d1·ippings," 1 tab!C-..'if>OOnful, and sweet milk to 
wet it up properly. DmECTIONs-----Roll the cream of tartnr and socln. finely tUld 
sift together with the flour; mix in Uie shortening, and wet up with the milk to 
a proper consi!>tence, mixing with the hand quic:kly, till it can be rolled out, 
cut, and pince in tins, and into a bot oven at once, if you wish them to be 
"light" and "puffy," which they will be if this is all properly and quickly 
done. For a<; soon as the soda and cream of tartar arc mixed into the flour and 
wet they begin to produce the gas which gives the biscuit or cake its lightness. 
The oven may be tempered clown a little, if thou!!;ht best, after the baking is 
fairly begun, to avoid burning. Mrs. Catlta1'l"ne !Ja,ldicin. 

Jlemarks.-The author has seen nothing in the biscuit line so light, nice, 
sweet, and A'Ood, for bis eating-when cold. )lost people, however, prefer 
them hot. JTaJr milk and half water does very well. When no milk is to be 
had, a. very Jiu le more sho11ening will fill the bill. 

Breakfast Biscuit. -To 3 cups of buttermilk ndd 1 of butter, 1 tea. 
spoonful of cruun of tartar, Vz a. tea.spoonful of soda, sumcicnt salt, and flour 
enough to mnkc the dough just stiff enough to roll out into biscuit. These will 
be womlcrfully light and delicate. 

Biscuit or Bread, Q uick.-Flour, 1 qt, (3 or 3% cups); salt, scant 
tea-spoonful; baking powder,2 tea-spoonfuls; sift together. Rweetmilk makes 
soft dough. W'ork quickly as soft as can bP handled, and bake immediately. 

'l'he next five recipes I take from the Xew York Tribune, headed "Some 
Southern Recipes," which will pro>e "aluable to some people, no doubt, in the 
)forth as well as in the South, and as they arc all in the nature of biscuit or 
cukcs, except the last one-" Velvet Crenm,"-1 will keep them together as 
found in the Tribune. 
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1. Southern Biscuit.-Two cups of ;.elf-rising flour, 1 spoonful or 
lard; mix with wurm milk; knead into soft dough, and roll; cut wil.b a biscuit 
cutter and prick cncb with n straw. Cook in a hot O\"cn 10 minutes. 

2. Palmetto Flannel Cakes.-One pt. of buttermilk, 2 wcll·bcatcP 
eggs, flour enough to make a sti.tI batter-U1e flour to be mixctl, half wheat and 
half corn Dour. Put a tca.·spoouful of sea foam into the flour and cook on a 
griddle. 

3. Breakfast Muffins.-For a small family, use 1 pt. of milk, S gills 
of wheat Dour, S eggs, :md a pinch of sal t. Beat the eggs very light, add the 
milk, and lastly stir in the tlour. Bake in rings or small pans and in a quick 
oven. They arc very light. 

4. Breakfast Waflles.-1Vter breakfast stir into the hominy that ie 
left 1 tea-spoonful of butter and a little salt. Set it aside. The next morning 
thin it with milk ancl add 2 eggs, beaten well. Stir in fl.our enough to make 
the right consistency, ancl bake in waffle-irons. 

5. Velvet Cream.-Two tab1c-spoonfuls or gelatine, dissolved in Ma 
&umbler of water; 1 pt. of rich cream, 4 table-spoonfuls of sugar; flavor with 
sherry, vanilla extract, or ro~e water. This is a delicious dessert, and can be 
made in a few minutes. It may be served with or without cream . 

.RemarkB.-See the remarks above "Southern Biscuit." 
Rusks.-Rusks require a longer time for rising than ordinary rolls or bi& 

cuits. Ii you wish them for tea one evening, you must make all your prepara
tions and begin them the day before; In cold weather, to make up 2)4' qt.s. of 
flour, prepare early in the afternoon a sponge in this manner: :Uix into a paste 
with 1 pt. of boiling water, 2 table-spoonfuls of sugar, 3 of Hour, and 2 large 
potatoes, boiled and mushed srnootJ1. At 7 in the evening make up your dough 
with this spon&>e, adding 3 well- beaten eggs, ~of a lb. of sugar. and%' a pt. of 
sweet milk. Set it away in a covered vessel, leaving plenty of room for it to 
swell. Next morning after breakfast work into the risen dough, wh ich should 
not be stiff, a~ of n lb. of butter and lard mixed. Make into rolls or biscuits, n.nd 
Jet the dough ri~c for the second time. Flavor with 2 grated nutmPgs, or Yi oz. 
of pounded stick cinnamo11. When very light, bake iu a quick, steady oven till 
of a pretty brown color ; g laze over tJ1e top with the yolk of nn egg, nnd sprinkle 
)jgbtly with powdered white sugar_ 

Rusk.-Boil and mash 2 good-si7.ed potatoes, 1 qt. rich milk, 1 compressed 
yeast cake, dis.<Jolved, nnd fiour to mnke a still batter ; mix nt noon; in the even
ing, when quite light, nth together % lb. of sugar, U lb. of butter, and bcnl 
very light 2 eggs: stir thecie into the batter with %' a grated nutmeg; mold up 
soft, put in a warm place, and when quite light brpak oil pieces about the si?.c 
of an egg, form them into small cakes laying them closely together in the pa.n; 
when very puffy wash over the top wi th a little sweetened milk and n little 
sugar if desired. Sugar is generally used on the top of rusk, but not on bi~uit. 
BBke in a moderately quick oven. 

Indian Rusk;-Two light cups Indian meal, 1 cup flour, l tea-spoonful 
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-:akratus, enough sour or buttermilk to cli~oh·c, 1 cup sweet milk; stir in ~4 
<·up molasses. Bake at once. 

Muffins, No. 1 , Very Light and Nice.-Flour, sifted, 1 qt.; sugar, 
l cup: cg~'''" t; sweet milk, 2 cups; lard, l heaping table.spoonful; salt, 1 tea
spoonful; baking powder, 2 tea-spoonfuls. ::mx on general prin<:iplcs; put into 
muflin ring-., set in a pan, or, what is better, cast-i ron muflin rin1=,'S made in sets, 
and hot when dipped in, and placed at once into a quick ovcu.-...lfrs. Cutltarim 
Baldwin, 1'ol.edo, 0. 

Remarb.-This amount. w ill make about 1~ dozen, so you '.can judge by 
t.J1c si7.e of the family to use more or less material, as needed. Eu.ten in place 
of bread, with the meat. course, then with butter aud syrup, they are splendid . 
J thi nk the nicest I ever a te. Very nice also cold. Allhougb they arc so light 
tmd dry, I do not object to eating them hot: 

Mu:.ffins, No. 2 . With Eggs.-Sugar, Ya cup; butler or lord , l large 
table-spoonful; sa lt , 1 tea-spoonful ; sweet milk, 1 ql. (if water is used, double 
t.hc shorlening); yeast, 7.f cup; 3 eggs; flour to n~nke a batter. DrnECTION&
l'i'lakc over night; in the morning beat Lhe eggs nicely and sli r into lhe batter, 
and bake in muffin rings in a quick oven. lf the oven is suflic iently hot they 
willbakein 20minutcs. 

Muffins, No. 3, Without Eggs.-Swect milk, 1 cup; flour, 2 cups; 
baking powder, 1 heaping tea-spoonful; bake in cup ti ns, in a hot oven. 

Mu.:ftlns, No. 4, With Cream.-Nice sweet cream, 2%' cups; flour, 2}4' 
cups; 3 eggs; butter, 2 table-spoonfuls; salt, 1 tea-spoonfu l. DmECTIONS
Bcat the eggs very light, adding the cream, salt and butter; then stir in the 
Oour, stirring only sufficient to mix evenly. Only half fill the rings and bake 
in a hot oven, serving as soon as done. 

JUmm·ks.-Muffin rings should always be well buttered. 
Graham Muffins, No. 5.-Graham flour , 2 cups, or 1 of graham and 

1 of white, a.~ you prefer, only even full ; sweet milk, 2 cups, a little scant; 
eggs, 2. well beaten. Bake in a hot oven; about 15 minutes will be required. 

Corn Meal Muffins, No. 6.-Corn meal and flour, each 2 cups; baking 
powder, 1~ tea-spoonfuls; eggs, 3, beaten with sugar and butter, each.% cup; 
sweet milk, 1 pt.; salt, a little. DmECTIONs--1\fix the baking powder into the 
mi xcll meal and flour, beat eggs, sugar and butter together, then the milk; stir 
in t.ht' meal, ha ving the muffin rings set in a pan, fill properly and place at 
oncciun.hotoven 

Graham Gems.-Sour milk, 2 cups; sugar , ~cup ; soda, Yz tea-spoon 
ful; ~raham flour, to st ir thick; bake in cups, or iron gem pans, in n hot oven, 

H1•w11·k8.-Both light and healthful. 
Graham Gems, With Sour Milk and Eggs.-Sour milk, 1 pt., 1 

or 2 ''t.;":r-l, well beaten, with one or 2 table-spoonfuls of sugar; soda, 1 ten.spoor. 
ful, and ukt! fresh grnham Hour to make a stiff batter ; if 1 egg only 1 spoon of 
sugar Put into heated iron gem pans and bnke in a hot oven, and they will be 
light and nice. 
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Graham Gems, With Sweet Milk and Cream.-Swc.-ct cream, t 
eup; sweet milk, 2 cup<i; salt, 1 salt-spoonful; graham flour, to make n batter, 
-0nly a little slitter tho.n for griddle cake<>. Beat thoroughly and drop into hot 
gem pan", while stumling on tbe sto,·e. Bake quickly, but Uc careful not t.o 
burn. If no cream, U!:JC milk in its place, with a very little butter to get the 
same richne~.-American. Farm Journal. 

Remarks. -If any one fails to get light gems, next time add n little soda. 

Graham Gems.-1 have been watching your papers to sec if they gave 
any recipe for graham gems as good as mine. I ha\'C seen none. Takcljgood 
pt of graham flour, 1 pt. of sweet milk, mix them well together, beat the 
whites of 2 large eggs to a stiff foam, add yolks, beat well, heat gem pans hot, 
grease, have oven pretty hot, mix eggs in lhe last thing, carefully and quickly, 
as soon as they are beaten. Bake from 7 to 10 minutes.-~ltrs. Al P. Busli, 
Saline, M'clt.,, tn Detroit Post and Tribune. 

Graha.m Gems with Sour Milk or Buttermilk.-Graham flour, 
1 qt.; 1 egg, well beaten; butler, 1 table-spoonful, melled; soda, 1 tea-spoonful; 
a little salt, sour milk or buttermilk, as below. Put the Oour, beaten egg, but
ter and salt into a pa:1, dissolve the soda in a cup of the milk, and stir it with 
more sour milk, sufficient to make a stiff butter. The gem pans Ocing warm, 
or hot, and buttered, dip in the batter to half fill them, for, if properly pre
pared, they will raise to fill the pans. This will be about ~umcient to fill two 
sets of pans. Bake in a quick oven. These and graham grill<llc cakes arc the 
only warm bread which the doctor allowsdyspeptics to eat. Othf'r bread should 
always be one day old before eaten by dyspeptics. Except w:mn corn bread, 
or breakfast corn cakes may also be eaten in ruorlcrntion by dyspeptics, if it 
docs not disagree with the stomach, as show n by ri~ing after eating. 

Graham and Wheat Pop Overs.-For the gl'aham, use fine graham 
flour and milk, each 4 cups; eggs, 4; well beaten together; und the gem irons 
being hot, dip in, and bake in a ready hot oven. 

For the wheat use the milk and eggs, and white flour enough to m11kc a 
soft batter. Bake the same. Nice butter, and any nice fruit sauce, a!'! berries, 
peachc.<>, etc., make either kind very enjoyable. 

Corn Cake with Soda.-Indian meal and wheat flour. of each 1 cup; 
butter the size of an egg; 2 eggs; sugar, ~ of a cup; milk, 1 cup; cream of 
tartar, 1 tea-spoonful; soda or saleratus, % tea-spoonful. Bake in a moder
ately hot oven. 

Corn Cake, Set Over Night.-Put 1 pt. of meal in a dish with 1 
tea.spoonful each of butter, sugar and salt; then pour over them 1 cup of boil
ing milk; when cool enough to bear the finger well, add yeast,~ cup, the snme 
of flour and 2 beaten eggs; now, thin with water until a proper consistence for 
baking nicely. If kept quite warm it will rise in 2 or 3 hours. Bake in a 
moderate oven. Corn cakes require nearly double the time to bake, and less 
heat than flour; still they require good steady heat. 

Vermont Johnny Cake.-Sour milk, 1 cup; !olOl.111, l tea-spoonful; 
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butter or lard, 1 table-spoonful; Indian meal to make n thin batter. Bake in a 
bot ovcn.-Elizabet/1. Kent, Burlington, Vt. 

Plain Corn Cake, to :Bake at Once.-Threc cups sour milk, or 
buttermilk; 3 cups of Indiuu meal; 3 table-spoonfuls of molasses: 1 egg; a 
pinch of snit; 1 tea-spoonful of soda, and a heaping table-spoonful of flour. 
Bake in a quick oven. 

Kentucky Corn Dodgers.-Place your griddle where it will heat, for 
this is much better than a breatl pan, there being less danger of scorching at tho 
bottom. Take an even pint of sifted meal, a heaping table-spoonful of lard, a 
pinch of snit and a. scant half pint of cold water; mLx well and let it stand 
while you grease your g riddle and sprinkle some meal over it. Make the dough 
iota rolls the size u.nd sbnpe of goose eggs, and drop them on the griddle, taking 
care to flt\ttcn as little as possible, for the less bottom crust the better. Place 
in the oven and bake until brown on the bottom. Then change the grate and 
brown on top, taking from 20 to 30 minutes for the whole process. To be 
eaten while hot, with plenty of good butter. 

Corn Bread or Breakfast Corn Cake.-Some yen.rs ago busineM 
called me to pass through Toledo sev~ral times, aud I staid over night, each 
time, at the Jslard House, where I found so much better corn Lread at the 
breakfast tnblc tlum I had e,·er enten- according to my custom when traveling 
and finding isomc dish extra nice-I obtained the recipe, through influence of 
the waiter girl, a.s "mail carrier," (paying a price equal to the price of this 
book,) who wrote it out form<.: in my diary while I ate my breakfast; bere it. 
is: One quart of corn meal, 1 cup of flom, or a little less; 1 table-spoonful of 
bnking powder; milk, to wet; beating in 1 or 2 eg~. a little sugar and snlt; put 
into a dripping pan, and put, at once, into a hot oven, but do not dry it up by 
over.baking. (Soo Corn Dodgers among the brends.) 

Jlcmarks.-1 think I have eatcD of it more than 100 times since, but I have 
never seen corn cake to excel it. It should be 1 to 1% inches thick when 
baked. 

Oatmeal, or Scotch, Cake.-lnto 1 qt. of cold water stir the finesL 
oatmeal enough to make it about as thick as hasty pudding. Be sure that the 
meal is sprinkled in so slowly, and that the stirring is so active, that the mush 
will have no Jumps in it, Now, put it on the buttered pan, where it can he 
spread out to half the thickness of a common cracker, and smooth it down 

. wilb a wet case knife. Run a sharp knife across it, so as to mark it in to the 
si7..cd pieces you wish, and then place it in aw-arm oven and bake slowly, being 
careful not to brown it. Sult. 

Wafiles, With Yeast.-Sweet milk 2 cups; flour, 2 cups; yea.st, 3 
t.able-spnonfuls; 2 eggs; melted butter, 1 table-spoonful; salt, 1 salt-spoonful. 
DmECTIONs-Sct the sponge over night ; in the morniDg beat and stir in the 
eggs aDd butter; bake in waffle-iroDs. 

Rice Wafiles.-Cold boiled rice, 1 cup; sweet milk, 2!{ cups; 2 eggs; 
butter, 2 table-spoonfuls; cream of tartar, 1 tea-spoonful; soda., M tea·spoon. 
r.i: · use flour :o rl°jK.e ::.ie batter. Bake in waffic irollS. 
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Fried Cakes, Nut Cakes, Doughnuts, Crullers, or Twist 
Cakes, otc.-It docs not matter which you enll lllC'm, hut ~Ir~. J. M. Vcnoy, 
of Wnync, Mich., informs the Detroit Tribune that for 10 years she has made 
fried cnkcs in the following manner without a foilun•: Su.c;ar, 2 ('Ups; cream 
and buttermilk, or each 1 cup; 2 eggs; !'oda and salt, of each I tt'n·spoonful. 

Raised Doughnuts, or Fried Cake.-Brcad sponge, ('(Jun! to l qt.; 
warm water, 1 pt.; 2 eggs; sugar, 1 cup; salt, n. pinch; lnrd or frytngs. 3 tea· 
spoonfuls; cinnamon, 1 tea-spoonful. D1RECT1oxs-Mix same ns bread: when 
light roll out and cut in any desired shape, and fry in hot lard. Mrs. J. F. 
Bayles, of Salina, Kan<>., furni-.hc~ this recipe to the Blade, and says: "If 
made without sug:lr, !hey are nice with coffee. I never ol>ject to the sugar, 
even with cofiec." 

Doughnuts, as Made by "Peggy Shortcake. "-Sugnr, 1 cup; 1 
egg; sour milk, 1 cup; soda, % tea-spoonful; flour to mix as for hi-;ruit. 
DmECTIONs-"Pcggy" says: "Roll prcttythiu; hrwe your Jurd boiling hot, 
and fry a nice brown. No dyspepsia. about these; try 'cm, if you want such as 
grow 'wny down East.'" 

Doughnuts.-Sugnr, 1 cup; butter, % cu,); 4 eggs; flour, 3%' cups; 
milk, 1 cup; cream of tartar, 2 tea-spoonfuls; soda, 1 tea-spoonful; salt, 1 tea
spoonful; nutmeg, to taste. DrnECTto-ss-Beat sugar and eggs together, ·with 
the cream of tartar and butter in the flour; dissolve the soda in the milk, then 
add it to the eggs and sugar, then the flour; roll out thin, cut and fry in hot 
lard. 

Crullers, With orWithout Eggs.-Buttermilk or sour milk, cream 
and sugar, of each % cup; saleratus or soda. 1 tea-spoonful: spice and salt, to 
taste; a little yea.st, and flour enough to mold, and let ri!-;C before frying; or, if 
an egg is at hand, beat and put in; the yeast may l>c left out, ancl the cakes 
molded, cut and twisted to suit and fried aL once. But care must always be 
giveu in the frying, heat of the Jard, etc.; for if not done they are ~poiled, a~ 
much so as if scorched or over·done. Done nicely, any of these will be nioo of 
their kind. 

Fried Cakes.-Sugar and sweet milk, of each 1 cup; 2 egg::;; baking 
powder, 1.% tea-spoonfuls; melted lard, 6 table-spoonfuls; 8alt, 1 s:tlt-~poonful, 
or to taste; flour to make as soft as cau le rolled. Cut.it into any :-;hape 
desired and fry carefully. The author prefers his the next day after mad<>, anti 
so on as long as tlwy keep without becoming too dry and hard; but if any of 
tbe.<>e cak&:l become dry nml hard-the same with biscuit or slice<i of breacl
stcaming rnftcm1 them very nicely. 

Norwegian Breakfast Cake, Fried-Very Nice.-Put into a pan 
4 eggs and 4 table-f>poonfuls of sugar, and beat very light. Then add lYz cups 
of sweet cream, and 1 tea-spoonful of salt, flour enough to roll very thin. Cut 
in diamonds, and have ready a frying-pan of hot larcl. The lard should be 
about half an inch deep in the pan. Lay the cakes in and turn quickly. They 
should fry fast. If you want them very nict>, roll tlwm in puh'rri;-;ccl sugar as 
you take from the lard. Ju m:1k111g llH'lll lw ( ;treful 11vt lo rull tlll' 1·:1b.t·-. up us 
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you put them into the frying-pan, but kc('p them nice and flat.-Fannie T. 
Bradley, ni~:mm, 11Ji1111., in Blade. 

Rye and Indian Fried Cakes, or Drop Cakes.-lndian meal, 1 pt.; 
rye meal, M pt.; mola.s.scs, 2 table-spoonfuls, and a little salt; cold milk to make 
a. smooth baller, and drop from a spoon into hot lard. If not a.s light us dc:sin.'<1, 
use a little soda next time. 'fo be eaten with syrup. 

Fritters, Plain-Quick.-Sweet milk, 1 pt.; 4 eggs; salt, 1 tea spoon
ful; baking powder, 1 table-spoonful; flour. DrnECTIONs---Bcat the cg'-rs well, 
stir in salt aud milk; then put the baking powder into 2 or 3 cups of flour and 
stir in, using as much more flour as will stir in well; drop into bot lard. To 
be eaten with maple syrup, or syrup made by dissolving granulated sugar. 

Remm·~.-"lvy," of \Vest Jefferson, Ohio, caUs tbese Johnny Jumpup 
Cakes, because they jump up from the bottom of U1e hot lurd so quickly and 
lightly. 

Fritters, Sweet, Quick.-Make as above, with the addition of 1 table· 
spoonful each of sugar and butter. 

Fritters, Light.-Warm water, 1 pt.; yea.st, 2 table.spoonfuls; salt, ~ 
:..Ca·spoonful; stir in flour to make a thick batter. When light, drop into ho& 
lard and fry brown. Eat with syrup or honey, while warm. 

Cream Fritters.-)lilk and cream, of each, 1 pt.; 6 eggs; M of a nut-
meg; salt, 1 tea...spoonful; flour, 1% pts.; baking powder, 2 tea.spoonfuls. 
DmECTIONs-Mix in the usual manner, stirring in the sweet cream last; let tbe 
lard be pretty hot when dropped in. 

Orange Fritters.-Take 3, or as many large smooth oranges, as needed, 
take oIT the peel and the white skin also, then slice them, crosswise, 7.( inch 
thick, pick the seeds out, and dip the slices in a thick halter made according to 
any of the foregoing recipes; fry nicely, placing them in layers, on a plate, as 
fried, sifting sugar over each layer. Serve hot. 

Cheese and Apples, or Sandwich Fritters.-Wnsh and slice as 
many tart apples a.s needed, and cut half as many slices of cheese; beat 2 or 3 
eggs, or according to the nmount needed, aud i;cason rather highly with salt, 
mustard nnd pepper. Soak the cheese, a few minutes, in the egg mixture, Lhe». 
pince a slice of the cheese between two slices of t11c apple, and clip them into 
the mixture also; then fry in hot butter, turning carefully, the same as oysters 
are fried. Serve hot, for breakfast, or Sunday tea, as there is too much labor 
formorctbanouc:.:cawcek. 

Corn Fritters.-One qt. corn meal; 1 table-spoonful of lanl; 2 eggs; 1 
table-spoonful of salt; scald the menl with the lard in it with boiling water, 
cool with a little milk, add the eggs (beaten light); b<'at very bard for 10 min· 
utes; make th<'IU thin enough with cold milk to drop ofI the spoon and retnin 
th<'ir shape in boiling lard; ba.ve the lard boiling l1ot when you drop them in 
Serv<' hot. 

Buckwheat Griddle Cakes, Aunt Essy's.-"";irm wntcr, 3 pt~ 
salt, 1 d<.:s:-:ert-spoonful: M cup of good jug }l:a,,t; buckwheat flour to make a. 
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batter. DmECTIONs-Sct. in a wu.rm place o•er night, and bake on n h· •' grid· 
dle. Serve warm, with good butter and syrup, made of sugar-maple j.., he.st
and she says you will need but little else for breakfast. Tbe author would have 
nt least some potatoes, and nice steak, and plenty of butter gravy with hi!; 
brenkfast; docs not even refuse nice ham with plenty of ham gravy with bis 
buckwheat cakes. 

Buckwheat Griddle Cakes, "Arf and Arf."-Buckwheat and 
wheat flour, of each 1 pt.; molasses, 2 table-spoonfuls; a li ttle salt; mix v. ith 
water, and just before baking stir in a heaping table-spoonful of yeast powder. 

Remarks.-" Sunshine," of Bridgeton, N. J ., says they arc nice made with 
"heat flour alone. I have no doubt of it; there might be some shortening 
nddcd, but if to be eaten with meat, having plenty of gravy, it is not nccdcll. 

Buckwheat Griddle Cakes, in Rhyme.-For ordinary buckwheat 
•:a. lees, we will give one in rhyme, from one of the muses of the Detroit Free 
Preu, which may be relied upon as safe to follow: 

If you fine buckwheat cakes would make 
One quart of buckwheat tlour take; 
Four lable-spoonruls lhcn or yeast; 
or salt one tea-spoonful at least; 
One handful Indian meal and two 
Good table-spoonfuls of rent New 
Orleans molasi;es, then enough 
'Varm water to make of the stuff 
A batter thin. Beat very well ; 
Set it to rbe where wannth do dwell. 
If in the morning, i ts~ould be 
The lcnst bit~our, stir m free 
A very little soda that 
Is first dissolved in water hot, 
Jilix in an earthen crock, nnd leave 
Each morn a cupful in to give 
A sponge for the next ni.!:!:hl, so you 
Need not get fresh yea:st to renew. 

In weather cold this plan may be 
Pursued ten days successfully, 

~f~~~~1is~1t;·~~of!~C:~'~~~~ifnh;ight 
Proportions, beating as before, 
And scttin_!J it to rise once more. 
When bnkmg make or gC'ucrous size 
Your cakes; and if they'd take the prize 
They must be light and nicC'ly browned, 
Then by your husband you'll be crowned 
Queen of the kitchen; but you'll bake, 
And he will, man.like, "take the cake." 

Remarks.-When buckwheat cakes arc made without molasses, as is often 
done, if a small spoonful of molasses is added, each morniug, to tlle cake b:ilr 
ter, they will take o. much nicer brown, being carerul, however, not to burn 
them. 

Mock Buckwheat Cakes.-To make mock IJuckwheat cnkea, warm l 
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qt. skimmed milk h1 Lhc temperature of new milk; adtl 1 tcn-~poonful of salt 
and 3 table-spoonfuls or good lively yeast; thicken to the consii;tcncy or rcfll 
buckwheat cnkr~ with grnham meal, in whirh 3 f:.mall handfuls of fine corn 
meal have been mixed Very coarse middlin~, i:;uch tl'i one gets from country 
mills, answcN quite ns well, and none but an expert would know the difference 
between the imitation and the rcal.-India1llt State Snitind. 

Remarka.-\Vhy not have mock buckwheat cake~ as well as mock minced 
pies? Certainly thc.c;c will be found very nice and healthful. And auy person 
C~lu cat these, while with some pcl'S(lnS real buckwheat cake.~ eaten a.i;; steadily 
3<; many do in the ·winter, causes an irritable condition of the skin, these will 
not, with anyone. 

Buckwheat Batter, To Keep Sweet.-KccJling buckwheat batter 
sweet is sometimes very troublesome, especilllly in mild weather. It is said the 
only way to keep it perfectly sweet is to pour cold water on that left from one 
morning to another. Fill the vessel entirely full of water and put it in a cool 
place. When ready to use pour off the waler, which absorbs tbf' acidity.
Laming Republican. 

Buckwheat and Graham Griddle Cakes, Also Oatmeal 
Griddle Ca.kes.-Buckwheat cakes arc improved for some people by mixing 
the buckwheat with graham flour. Put about one-third of graham with it. 
Start the cn.kes at night with yeast-a small tea-cupful of yeast to 1 qt. of flour; 
mix with cool, uot cold, water, and set in a wnrm corner. Grit.ldle cakes can 
he made of oatmeal by putting one-third of wheat flour with it. They require 
more time for cooking than buckwheat cakes do, and should be browned 
thoroughly. 

Bread Griddle Cakes.-Takc your pieces of dry bread, and pour over 
them boiling water; ~tir and beat to a smooth pru;te; put in ftour enough to 
make them the consisten<'y or buckwheat cakes; add a little salt, 1 tea-spoonful 
of soda, and 3 eggs, well ht'atcn. They nrc delicious for brcnkfost or t('a. If 
the weather iH cold, it will he better to soak the bre11d O\'Cr night Milk is helter 
than water to soak thehrC'ncl in. 

Bread Griddle Cakes, Richer.-Soak a lonf of brC'!ld, or its bulk in 
stale bread, in milk ovC'r ni~ht: in the mornin:i.; stir in 1 cup of flour, 2 eggs, 
beaten till light; a tablc-spom1ful of butter or lard; soda, l ten-spoonful, 1111cl a 
little salt. Mix smooth and drop 2 spoonfuls upon the 11ot griddle for each 
cake. 

Pancakes or Griddle Cakes With Dry Bread.-Crumble the 
hrcad and soak in C'old milk until soft, then ndcl soda or salcrntus, and snit, accord
ing to amount, nud Hour to mnke a batter. 

With Rice.-Cold, boilM rice, 1 cup; flour, 3 cups; 2 eggs, beaten; salt. 
1 tea-spoonful; milk to make a thick batter; baking powder, 1 tea-spoodul; 
beat well together-hot griddle. 

R ice Griddle Cakes.-Lcft over rice urny be used: but if it is to be 
boiled purposely, take rice, 2 cups, well wnshed, and hoil in about 1 qt. of 
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water till nic1·ly done nnd the water about all <'mporntt·d; tlwn add milk, 1 qt.; 
v.hcnt Hour, 1 C'Hp, and 1 beaten egg. 

Indian Griddle Cakes.-White Indian meal, 2 cups; flour, 1 cup; 
yc••L.St, 1 ;? cup; snit. 1 t1:a-spoonful; milk to make a stiff batter; put in a warm 
plac:c on:r night, a.-, sponge for bread; stir in the morning, nnd make of a suit. 
able con-.istcncc by adJing milk or meal with a little flour, which ever may be 
needed. 

G1·aham Griddle Cakes.-For a family of 4 or 5 pcn;on<;, take sour 
hullermilk, 2 cups, with a !<mall tea-spoonful of soda; 2 eggs, well beaten, and 
added with a pinch of salt; then slir in graham flour to make a baller a little 
thicker than usual for cake batter. Fry upon n hot g riddle, and keep in a 
tureen or other covered cli~h 

Remm·ks.-By some people gl'iddle cakes are always called "pancakes." 
It matters not which you call these; but they take the place of bread during the 
meat cour~e for breakfast, after which with a little nice butter and n home
made syrup, by di~olving granulated sugar by putting inn Jillie water and 
bringing ton boiling heat-1 like the syrup to be pretty thick; and I greatly 
prefer these for general use to those made from buckwheat, both in flavor and 
for healthfulness, n.~ they never cause an emption upon the skin as buckwheat 
often doc:s. 'Vit11 those having: rich cream and maple sugar, they will prove a 
rare di~h. not bO.>n abandoned if tried. If graham bread, graham biscuit, or 
gems, are left over until they become dry, let them be broken into sour milk or 
buttermilk o,·er night, then mashed with a spoon or a clean hand in the morn
ing, and thickened with a little graham fl.our, and the cukes will be very light 
nnd nice by using a little soaa, as first mentione<l. These, like warm graham 
biscuit or gems, may be eaten in moderation even by dyspeptics, by which you 
may know, a.11 the author has proved, they are healthful. 

Crackers.-To 1 qt. of light bread dough-about enough for 1 1oaf of 
bread-work in shortening, 1 cup, and soda, % tea-spoonful; thc o kocad in 
ttour to make a stiff dough; roll and pound with the rolling-pin for 15 or 20 
minutes, then knead and roll thin and cut with a small cutter, put in a dripping 
pan, pick with a fork and bake. Graham crackers may be made in the same 
way.-Farm and Fireside. 
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CURING, SMOKING, KEEPING, ETC.-Curing Hams, 
Smoking, Etc., as Done in Pennsylvania.-Good for All 
Places and Kinds of Meat.-The following is the plnn pursued in Penn· 
s;ylvania, where it is well known that they have the very nicest hams: 

AfLcr the hams arc ni<'cly trimmed, lay them upon slanting boards, to carry 
oif the dripping brine, and rub well with pure fine salt, working it into every 
part; then let them lay 48 hours. Then brush oft the salt with a dry cloth or 
hrush-broom, and have ready a mixture of powdered saltpeter, 1 teaspoon; 
brown sugar, 1 dcsscrtspoon, or a small tablespoon, of red pepper; use 1 tea
spoonful of the mixture for each ham or shoulder, and rub well into the 
fleshy parts; then pack in a tub or barrel, skin-side down always; put also a 
good sprinkling of nice, pure salt on the bottom, and between each layer, as 
packed. Let them stand thus 5 days; then cover with pickle made aa 
follows: 

To each pnil of wnter required put 4 lbs. of pure, coarse salt; saltpeter, J( 
to 1;4 oz.s., and brown sugar, Ji to l}{ lbs. The pickle should be made before
hand, so as to remove all skum arising, and to be cold when poured on. Ac
cording to the size of the hams, let them lay 5, 6 or 7 weeks. 

For Beef, 10 to 15 dnys only, according to size of pieces, in the same 
strength of pickle, and same treatment. Hang up a few days to dry nicely 
before smoking. 

Remarks.-It will be noticed that there is a mart.rin given in the amount of 
saltpeter and the sugar; it is because some persons prefer more than 
others. The least amounts given would be enough for me. I will remark 
here, for 1111, that the smoking and putting away for summer use should always 
be done while the weather is yet too cold to allow a fly to be seen, so there need 
be no annoyance from them, nor from bugs, if packed according to direction. 

The following for hams or beef is from a lady, a name-sake of mine, Jennfo 
Chase, o( Elsie, Mich., differing a little from the above in that she uses a littlt 
salerntus, which is said to prevent meat from becoming dry and bard. I will 
give it, as some of the ladies know more about such matters than their brothers 
or husbands. I do not know, however, that this one has either, for I have 
never seen her, but would be glad to, and thank her for not being ashamed to 
give her name with her information. She says: 

Hams or Beef-Pickle for.-"For2001bs. of meat, use 14 lbs. of salt, 
t ~ Jbs sugar, G oz. saltpeter, 2 oz. saleratu!'>; dis.wive by boiling in three pails 
of soft water; skim, and when cold, pour over your meat. Sprinkle a very 

:ld 'r:il! ~~i~~~;~J~dJ~\~~l~~le~l~~"-a°?t~~.t. As soon as the weather is warm, 

Remarb.-'I'he plan of scalding on tJ1c approa<:h of hot. weather, nnd add 
410 
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hig n little more salt, is ccrtaiu1y desirable f\1r kcrpirig meat O\'l'r summ<'r in 
the pickle. 

Curing Ham, or other Meat for Smoking, without Pickle
Warranted to Keep all Summer.-This plan is from Mrs. S. Weaver, 
of Columbiana, 0., who says it has been in nsc in their fumily cigh·~ years, 
while, if not good, oue year would have been !lufficicnt. I will give it in her 
own hmguagc. She says: 

"Take 1 lb. of saltpeter, one 1 lb. of pepper, 3 lbs. brown sugur and 10 
qts. of !':Ult to 1000 weight of pork. Di~sokr thf' t:altp<"tcr inn very little hot 

~j~~~~~i~~~~~t~~t~~ 
summer." 

Remarks.-The plan of pushing the finger in uloogsidc Lhc hone, and fil. 
Jing with Uie Ealt mixture, is vnlunble. A butcher-knife pushed in Rlong-sidc 
of the bone, wou ld be the easier way for many to do. H used on beef, one 
week would be loog enough to lay instead of two for pork, ns it tnkes salt or 
other seasoning quicker than pork. 

Pork and Beef for Farmers, or Others, to Have Fresh in 
Hot Weather, Without Cooking to Keep it, as Heretofore
Tested for Several Years.-It bas been known for wme tim<' pa-.t that 
if fresl1 meat was pretty well cooked, seasoned as for prcs!'nt !'ntin,c:, and packed 
in jars in its own fat, it would keep a whole season as well ns <'anned frui.t. it 
being upon the air-tight principle; but a writer in the ~cw Yorlo;: Timts, afte-r a 
fair test, gives us the following plan, without the cooking. whi<'h most perwns 
will, no doubt, prefer, then do the cooking when it is wanted for the table. 
Be says: 

"There is no good reason why farmers and their families should eat so 

:h~g t~~trtif~~~~a1:~t~1~~i1,!nf ~~~~h ~~a~fr~:i~~~!.t~?~~kosf e~~~cin n~:1~ ~:~~~~t 
weather. I have tried it for several years. As soon as the animal heat is out 

~~e111h!.~~~;bts~i~ ~n~l'1w~~~~J(sf~~n.~0g~~~f frr~P:ft ~~~ri~J!;ri~~d8~~~~~fe~~ 
Cover the bottom of the jar with n sprinkle of salt and pepper. Put down a. 
Jaycr of meat, sprinkle ·with tbe sa.lt, saltpeler and pepper the same us if it was 
jm;t going to the table, nud continue m lhis manner until the jar is full. Fold 
a cloth or towel and wet it in strong salt and water in which a little or the salt
peter h dic:c:ol\'e<l. Prec:s the cloth closely over the ment and set it in n. cool 
place. Be l;ure and preRS the cloth in tightly, a.~ eae;l1 laycr iH removed, and 

~~:·t:na~:;r''i~1 ~~~~tJr.P~~r U~f~~~h~~k~~;. 3 .f.~ fi~~int~Jc;l~ 1:f1:1~1~dc~1~1~n ~~~ 
from it. It ,_vill lw nC<'c-;;c:nr.v t'' change the cloth occa.,ionally, or take it off and 
wn.~h it first in eold wnt"r, then <:C'ald in salt and watPr no at fin;t. In this way 
farmers can have fre..;h meat all the year round, I have kept beef that was 
killed the 12th of Ft·Uruary till the 21st of June. Tht•u I packed a fo.r~e jnr of 

~l~~/~s~~-~~1~1~~1 ~'"~~,~~.1 1~~nfin~~1~~~;p~~;·i~~J;~11;~Fi,t .. gj_x wet•ks. This recipe 

N. B. 1f you have not a cool dry place to keep the jnr, nm about two 
inches or lard over top or meat and rheu put on fhc C'lnlh. 
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Remarka.-This writer is certainly correct in the idea "that there is na 
good reason why farmers and their families should eat so much salt pork," for 
it is destructive to good health, besides it is not so palnlablc :ind plca.~nt f\S to 
have it frC'sh, at IC'ast once daily, and as much oflcner as they will take this 
little additionnl lahor of putting up. The pieces should be cut of a uniform 
thickness, ancl also cut to fit the jar as nearly as pos.<:lible, small pi<'ces being cut 
lo fill each layrr nicely, to keep it level; and no more salt and pepper put on 
than woulcl be required for present ea.ting. A heaping teaspoonful or powdered 
.;11.Jt1)(>tC'r will he enough for 1 pt. of salt. This writer does not gi'"e his propor
tions. Of course, a brine is formed by the juices of tl1e meat, salt, saltpeter, 
pepprr, etc. 

To show you that this writer is not alone iu this plan of keeping meat, l 
will give an itC'm from another, who says: 

Beefsteaks-To Keep Fresh a Long Time. -''Ilave the steaks 
£·ut about the usual thickness. Uix together some salt, sugar and some finely. 
powdered sallpcter. In au earthen jar lay a steak, and sprinkle it with the 
mixture; put on another, ond sp1inkle the same as hefore, ond over all turn 
a plate with n heavy weight on it. This will form a brine of its own, 
and the meat will keep sweet in this way a long time. You can take it out 
and broil in the usual wsy. This Ls a very good receipt for people who live 
nway from cities. Do not let it freeze." 

Remark11.-lle ~ays: "Do not let it freeze." Of course, anybody ought to 
know that this would keep steaks fresh in cold, freezing weather; but it will 
do it, too, in warm weather. Ile does not give the proportions; put on only 
as much sensoning a.s if just going to cook it for the table; say, for each 
pound of steak 1 tea<:l1>00nful each of ~alt and sugar, with 1 tea.spoonful of 
~altpetcr and black pepper to each 4 or 5 lbs. of steak, on the principle of one 
of the plans of seasoning sausage below; for me, if 1 teaspoonful of summer. 
savory was fll<:lO put i11 for each 4 lbs. of steak, so much the better. 

To Keep Hams After Being Smoked.-A.fter IIams arc smoked, 
and ready to bC' put away, a writer in the Toledo Blade says: 

".lt"'ir::;t fill a large kettle or boiler full of water and let it come to a boil, 
thrn dip your hams in and Jct them remain three minutes, then remove to a 
board or table and covcl' them with a thick paste made of flour, water and 

~;itfi"d~ ~lep-F~~·n ;~t~v~1t~~J~;~~~:~l ~~hti~~1:g1';,r~n~a1~~1fn l~yd~~~1~l:~e~ 
'l'his wifi keep them nice the year round if they are put up before fly time. 
This isa tried recipe and can be relied on." 

llemarka.-'l'herc is no doubt of the reliability of this plan; for the aim· 
pie wrapping of bnms in brown paper, then ticing up in flour-sacks, will secure 
them against flies, bugs, etc.; still, the above additionul lnbor will certainly give 
a positiveness that no fty nor bug can pierce this peppery paste. I would put 
that on, even if I did not dip them in the boiling water. But the dipping 
makes, as it were, an oily case, or cover, of the outer surface, which. with the 
paste, is really an air-tight protector, as much as if put. into an air-tight cau. 
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Even by packing hams in open barrels, secml.1.l ou every i:.idc with wheat or oat 
straw, a writer in t11e Iowa. State Register claims to luwc kept. hams pcrfoctly 
sweet and free from flies and bugs. I should grcnlly prefer the stout paper 
sacks, either with the paste nbovc or wrapping in several thicknesses of brown 
paper, secured with twine, before putting into the &'ldc. 

Curing Hams, as Done by Packing Houses.-A ~Ir. Backus, who 
used to carry on the })llCking l.msincss b Adrinu, :.\Iich., ·with whom I aflcr
wards became well acquainted in Tolc.'<.lo, both of us doing business in Ute same 
block, guve me his plau, with which he was ,-cry i:.uct:~ful, as '"follows: Use 
pure salt, enough to make the brine to float a medium sized potato hulf an inch 
out of the water; and for 280 to 300 lbs of ham to be packed with salt in a 40 
gntlon cask: good rich molao:scs, 1 qt., and a;~ ozs. of rock niter (~altpetcr). 

which hns not been adulterated with salt. Ile thinks it better to not put iu over 
iBO pounds to such a cask, head up, then bore a hole and put in the brine and 
IP.t settle and fill up again, leaving some on top of the head to insure the cask 
to be full when driving the plug. Bore with 1-inch augur after the head is put 
in. Six weeks will cure, but no harm if they stand for months before 
smoking. 

Remarks.-! have given this in his own form of expression, and am well 
satisfied of the nature of his instructions. After smoking properly, packing 
house men always wrap well in paper, tlien cover with canvas, to secure against 
insects. This same strength of brine, with the molasses and pure saltpeter, 
will be equally valuable for side meat to be kept "all th<:: year round." 

Eeef Pickle, and an Excellent Plan of Keeping Sweet and 
Juicy.-For 200 lbs., or a barrel of beef, tllc best, pure salt, 15 lbs.; saltpeter, 
4 oz.s.; molasses, 1 qt., and brown sugar, 3 lbs.; soft water to fil1 the barrel, 6 
to 8 gals., if well packed. DmECTlONS-The beef, having been properly 
cooled and cut into sizable pieces, of 5 to 8 lbs., rub a little salt on the cut 
edges, that ha.s 1 table-spoonful of powdered saltpeter to 1 qt. of salt, and lay 
t.hcm, singly, upon a table or bench over night to draw out the blood. In the 
morning put the water and saltpeter, as above, into a large kettle and bring lo 
a. boil. And now, having a suitable wire book or two, dip eacb piece of beef 
into the boiling water and hold while you count 20 naturally, i.e., not hurry
ing, nor being slower than usual in counting, which closes tile pores against. the 
escape of the juices of the meat into the pickle when barreled; on the same 
principle that meat should be put into boiling water when to be cooked for the 
table, and into cold water for soups. so the juices will flow out into the soup. 
When this is all done, put in the other ingredients, ns above, to the water and 
dissolve, and as it begins to simmer begin to skim before it boils, pouring in a 
Jittle cold water, if needed, to allow all the skum to be taken off before it boils; 
then let stand till cold; the beef having, in the meantime, been packed with a 
little salt in bottom of the barrel, and between the layers, strain the cold pickle 
upon it through muslin. If the blood was properly drawn off, as first directed, 
it will f!Cldom be necessary to scald the pickle before May 1st to 15th, then add
ing 2 or~ lbs. more of Rall, skimming well re-uacking with a little more salt, 
putting on the pie.ii.! ct. :i. 
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Re1111trb.-This needs no further comment nor explanation. If done as 
• directed, I will guarantee its sr1fe keeping and juiciness. It takes a little more 

hbor to cn<iurc succe"s with beef than it does with pork, but it pays; for what 
is nicer that! a piece of corned beef with the "bile<l dinner" occasionally? 
Nothing. Some persons like soda in their beef, believing it helps t(\ keep the 
pickle sweet and the beef more tender. The following contnini; it: 

Dr. Warner's Recipe for Curing 100 Pounds of Beef.-Six 
qts. salt, 6 lbs. sugnr, 6 01.s. soda, 4 ozs. saltpeter. :i\Iix all together, and rub 
well into the meat, having previously removed the bones. This makes its own 
brine. 

Rema1'ks.-I should prefer to draw out tho blood, over night, as in the 
next recipe al.Jove; then rub this mixture into the 100 lbs. of beef and keep 
weighled down, and be sure of success. 

Pressed Beef.-Take any amount you choose of the cheaper pieces of 
beer, ns the neck, say 8 or 10 lbs., and of the flank, or "skirt" pieces, that has 
some fat, to make it show a marbled appearance when pressed. Let it Jay in a 
weak brine over night; rinse and boil until it will fall to pieces when you 
attempt to lift it, or from the bones, if any in it, keeping closely covered to 
retain ns much of the flavorns possible; using only water enough to avoid burn
ing, adding boiling water, at any time, if ne<,-ded. Take up the beef, and when 
cool chop it finely, skirnofI all the grease from the liquor; and it is all the bet
ter to add to this liquor, a table-spoonful of good gelatine for each 4 or 5 lbs. of 
beef, the liquor being boiled down properly, and when the gelatine is dissolved 
and the Jiquor quite jelly like, mix it with a little suit and suitable spices(tbe 
mixed spices ns now kept by most grocers are-very good). into the chopped beef 
nod pack in jars, and put a plate upon the top, and at least 15 pounds weight 
on the plate. When cold it is ready for slicing, for brcnkfnst or ten, and if 
properly seasoned, is easily digested, is very nourishing as well as economical. 
and very convenient when in a hurry. It will keep several days, in spring and 
fall, and a month or so in winter. Garnished with a 1emon sliced thin, so a 
slice cnn be taken by each guest, gives a zest to ones lagging appetite, although, 
with this, but few appetites need coaxing. To avoid any possibility of mould
ing, a cloth, two or three thicknesses, wet in salt water, may be pressed upon 
the top of the jar, nfter the plate is removed, and against the side when sliced 
off. 

1. SAUSAGE-Amount of Seasoning to Suit Most Tastes. 
-Pork, 20 lbs., :U lean, 34 fat; sa.lt, 6 ozs.; pepper, 1 oz. ; sa.ge, 1!{ ozs. 
DtnECT!ONs-Cbop the meat fine, or grind, if you have a grinder, mash the 
salt, if lumpy, pepper and sage ground nicely, and nil mixed in evenly, and 
put in cases, or in clean muslin sacks, as you prefer. Muslin works very nicely 
cut in strips about 10 inches wide and sewed up giv('S a sack about 3 inches in 
diameter-cut off about 15 inehcs long, one end tied, then, they being per
fectly clean, and wet, pack in the sausage meat, and press in with the potalll 
masher, or one made for the purpose, as they need prcs.ciing closely to kecu 
well. Tie the other end, pack closely in a jar, or firkin, and cover with a weak 
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brine, for present use-a stronger brine if to keep long, or the sacks may be 
well rubbed with lard, or butter, and hung up. To use, open ouc end, turn 
the sack back, and slice off alx:mt ~i of an inch thick, for fry ing, is a Ycry nire 
wny. To keep into tlw summer as much as Y2 IJJ. of snit may be needed; nml 
some persons may like more, and some less, sage. 'l'ho1;.c who like but little 
sage UJ<C only 1 oz. to the 10 lbs., and those who like it quite strong of sage the 

2 ozs. But the 1~1' ozs. will suit most tastes. With these ''arintions all tastes 
can l>e be met ·with very little trouble. I t saves all this trying, tai;ting and 
guess work. Having tested these in this way, and submiltcd them to the taste 
of many others, I know whereof I speak. Those who like beef in their snu
'83.ge can put iu 1 lb. of the lean to each 10, which will be found plenty. It 
makes the sausage dryer and firmer. 

Remark8.-For small amounts of sausage Mrs. M . E. Kellogg, of Brighton, 
ltlich., says: " For each pound of meat put 1 tea-spoonful of salt, 1 of pepper 
and 1 of sage. These proportions are just right and easily got at. "_ llcuping, 
of course. 

2. Sausage, to Can, or Put in Jars for Long Keeping.-A 
writer, in one of the " Household Departments," gives the following instruc
tions for doing this. She says: If partly fried, packed in jars, and covered 
with its own dripping, it Tcmain.s delicately fresh fo r a long time. W c like the 
method of packing sausage in muslin bags about 3 inches in diameter-just the 
thinnest old, clean muslin will answer-and the slices arc so round and dainty. 
Rub the su rface with lard before hanging away, as an aid to preservat ion. 

3. Sausage to Keep Through the Summer and Ham the Year 
Round.-The above is confirmed by 0. S. Cohoon, o r BchricJerc, Ill., with 
the a.dclitioual thought of preserving ham, through the Detroit Tribune, in 
answer to a lady, who inquired for a recipe to keep sausage through the sum
"Dler, which, if properly done, can't fai l. The writer says: After the sausage 
has been made from 24 to 48 hours, slice and cook about two-thirds done and 
pack in good stone jars, allowing the jars to stand on the stove hearth , or in 
some warm place while cooking and packing. Have plenty of hot lard in the 
pan while cooking. When done, place a light weight on the meat and cover 
with hot Jard. The meat must be kept covered with the lard. This is also the 
best way to preserve ham-the year round. 

Remark8.-To have nice fresh sausage or ham, at al l ti.!les, handy, is worth 
a little extra labor. Keep covered with lard, as take n out, to avoid mould. 

1. BOLOGNA SAUSAGE-Fine, as Made in Garmany.-The 
London, England, Farmer claims to have obtained this from the classic land 
of sausages. I think it will be nice enough for the people of our country, ns 
well as England and Germany. It is as follows: Lean beef, freed from gristle, 
is to be chopped up very fine and mi xed with ~ or }~ its weight of lean pork 
similarly treated. To this mixture is added an equal bulk of fat bacon, cut in 
strips as thin as the back of a knifo, and then chopped into pieces about the 
size of a pea. For every 12 lbs. of this mass nre required M lb. of salt, 1 dr. 
of saltpctcT, ~ lb of powdcff'fl Rug:tr, and 1 table-spoonful of wholr white 
neooer. The block on which the meut is to be chopped should be previously 
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rubbed over with garlic, but none of this must be mi...:c·d with the suu-;agc mas&. 
In filliug the sausages the meat must be well crammed home with suitable 
appliances, as pressure with the hand alone L') quite insufficient to keep out tho 
~ir, which is sure to spoil the result. After hanging for 2 or 3 weeks to dry, 
the red color of the meat ancl the white bit.c; of fat will be visible through the 
skin of the sausages, and then it is time to smoke> them. By careful attention 
to these directions, sausages thus prepared will k('('p well for at least a year and 
a half, and the delicacy of their flavor increases i:i-. they get older. The great 
secret of tbcir keeping qualities is to put in plenty of bacon. 

Remarks.-Wherc the word" bacon" is ui;;cd here, and above "fat bacon," 
they mean simply fat pork, fresh, of course, the same as the beef must be, not 
"bacon," ns we unden;tancl the word in the United States to mean cured and 
smoked sides-not at all-this is not it, but fresh, fat pork. 

2. Bologna Sausage Americanized.-Somcbocly hns Americanized 
the above, as follows, but 1 don't know who; still, it will be niceJor those who 
like cayenne (and, by the way, if we would all use more cayenne or red pep
per, and less of the black, it would be the better for u!'!): but I should try only 
l spoonful at first, and if more would be tolerated by the children (who, as a 
general thing dislike it very much), and only a small onion, increasing or lessen
ing either, as found most agreeable: 

"Lean pork, 6 lbs.; lean beef, 3 lbs: beef suet, 2 lbs.; salt, 4 ozs. (I should 
say 6 ozs.); 6 table-spoonfuls of black pepper, 2 tnhle-spoonfuls of cayenne pep· 
per, 2 tea·spoonfuls of clo,·cs, 1 of allspice, and 1 minced onion. Chop or 
grind the meat, and mix well the powdered spices through it. Pack in beef 
skins as you do those of pork, tie both ends tightly and lay them in strong 
brine. Let them remain one week, then change them into a new brine. Let 
them remain another week, frequently lurniug them. Then take them out, 
wipe them, and send them to be smoked; when smoked rub the surface wen 
with sweet oil or butter and hang them in a dark, cool place." 

Remark8.-It strikes me tliat 1 tablc·spoonful of cayenne will be found 
enough for most persons, especially children, who are very fond of "Bologna." 

After all this mincing for sausage, "Bologna," etc., it may not be amiss to 
close with a mixture for Christmas pie, aside from those in the department of 
"Dishes for the Table," etc., to have always ready for use through the winter, 
as follows: 

Minced Meat for Pies.-Cbopped Jx>cf (lhc neck does very well if 
boiled very temler-any part should be thus boiled), 5 cups; suet (uncooked), 
chopped, after freeing it from the membrane and stringy portions, 2 cups; 
stoned raisins, unchopped, 3 cups; English or dried cui-runts, and cherries, if 
you have them, each, 1 cup; brown sugar, 5 cups; nice cider, 6 cups; or, if no 
cider is to be had, wnter, 3 1~ cups, and good vinegnr, 2% cups; but these are 
not equal to the cider: dtron, choppccl, 2 cups; cloves, cinnamon, nutmeg, 
mace, atlspice (nil in powder), and salt, each, l tublc·~poonful (more of all, or 
any one of th~ spices, or snit, if desired, on ta.i:.ting): the p;rnt<'d yellow and 
juice of 2 lemons; nice, tart, chopped :ipplC's. DrnHTIOXI'--.\~ this amount 
wil! mnke more than rr.any ! m!Jies wli: ,,;gb t' ·,s~- .nto pies at one time, for 
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each 2 cups of this mixture that you wish to bake take 3cupsof apple, as above, 
and mix nicely, and if not a.s juicy as desired (and mince pie to be good needs 
to be quite juicy). put in cider to suit, or its substitute as above, and bake with 
light, porous crusts, the "filling" meat being not less than n. plump half to 
three-fourths of nn inch in thickness, so it may be said of the cook, ns it often 
is when she cuts her bread pretty thick,'' You would make a.good step-mother," 
which will be as great praise as can be bestowed upon her, and if she does it all 
.icely, she will deserve it. 

Remark.8.-Some people will have brandy or wine in their mince pies, let 
such put in 1 cup of brandy, or 2 cups of wine, into the above amount. It is 
each one's privilege to suit themselves, or the demand of the majority, or the 
head of the house, as the case may be. What is not baked up when made, pack 
nicely in jars and cover well wilb cloths and a plate with a light wei.e:ht upon 
it, or other cover, not adding the apples only as used, as the meat keeps better 
without. 
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l1'emn.1·J.-s and General .Dirutions.- The most nourishing soups nrc mnde of 
frt·"h mc:1t:;; but whatever meat you use should be put in cohl wat<•r, well 
N,,- -rcJ, and kept at a low temperature and never allowed lo boil, for nt lca.~t 
ouc l.1<mr, after which a bubbling boil may be allowed. Hcmembcriog thnl the 
linsr. hart.1 boil lrnrdens the surface and locks up the juices of the meat, wh ich 
b important to draw out in soup-making. For economy's sake, a knucllc· 
joint or u l'hiu-bone is preferable; but there should be sumcicnt meat ntlachcd 
to give the required nourishment and 6avor of the meat used. ITowc,·cr, nftcz 
the tirst hour slow stewing has pnsscd, any cold meats or bits of fowl which 
have hccu ldt o'·cr, may be added, having been cut in small slices. It is well, 
also, with fresh meats to cut small, and bones to 00 well cracked, or sawed 
acrn,,,...; t.o allow the marrow and juices to escape. Ycgctablcs should be cut 
fine or sliced thin, or grnted upon a coarse greater, as preferred. Snit helps to 
harden and lock up the juices, and hence should not be put into soups until the 
vcgPtabl(;S are added, about an hour before serving. But soup meats shou ld be 
put over the fire a.s soon after l\rcakfast as possible, so a.s to give 4 or 5 hours to 
its preparation. 

In Cold Weather soup-plates should be well heated before serving 
the ooup in them from the covered tureen; and in fact, all plates in cold 
weather, from which meats or gravies are to be eaten, should be well warmed 
l>cfore bringing to the table. Soup properly " warmed up," i. e., put on just 
bcf•lf(' dinner-time, so as not to be to long upon the stove, is equal if not bcttcr 
thuu the fresh made; and this is especially so when beans enter into it.. 
make. 

Straining and Filtering not at all Necesse.ry.-Thc fancy 
"Cook-Books" talk about straining soups, and some even of filtering through 
a b.1.ir sieve after straining. The straining w ill remove fully one-half of the 
nouri.shing properties used, but if " .style is preferable" to the strength which 
woulJ othcnvisc be obtained from the thicker parts of the soup, by all meam1 
bof.11 !>lmiu uncl filter them. One point more, and I am done with the general 
idr.i.~ of soup-making-it is this: for healthy people it is not essential to trim 
o1f !lw fat from soup meats, nor the oily particles from the top of soups; but 
for invali1ls both these must be done, either by making the day before and 
removiul! the fot when C'old from the top, or by dipping ofI ns·oouch as possible 
wldfo hot. As soups always come on the table before the other dishes, we will 
let thew ulso go before "Various Dishes" in making up the book. 

Boiled Dinner- How to Get It Up.-To get up a "boiled dinner" 
it is of thC' same importance to keep the juices in the meats that it i!'I to draw 
thew out iu making soups, therefore as putting into cold water and heating 
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slowly dmws them out, SI) pulling into boiling water, properly 11nltcd (when 
fresh meat is used), nnd continuing to boil briskly shuts up the pores and keeps 
lhc juices nnd nourishing properties in the meats, which is the whole> secret of 
succe~. And nothing more can be said except what would repeat, in some 
manner, this only imrortnnt difference. So the author will now trust to the 
c·Jrumou sen;;c of the people for whom he writes, and has for over twcnty
fhc y<::ns written, only adding: ne"cr let the boiling stop when getting o. 
boi11'<l dinner, nor llt'\'Cr allow liard boiling when making a soup 

Bean Soup.-As I look upon bcnn soup as the best of old soups, I will 
~ivc a receipt taken from ".\.. Book of the Sea," which, h::ixing had it made 
.~vcral times, I cun say it can be depended upon. And when I say it was given 
hy a sailor, tbe phraseology needs no further explanation. He says: 

"The fact is, thnt bean soup at sea is such a stnod-by tbat the sailor-man 
on shore sometimes gets quite mud when it's offered him, nnd still, JJcan soup 
is a mighty good U1ing, and all.according to the way you make it. Now, _you 

fa0~d~ ~~~s 0~n~~~cl~; ~in~~~· f~~d ~~~;) ~~d nsg~'GCaa~~ '~~11lc~t i~n;~~~r~~1~J1lfi 
you know how to turn it out, they will take three platefuls. 

"}-"'irst, you get a pint and a l1alf of good sound benns-I don't think 
there is much difference in beans. whether they are bi'g or little-and pick 'em 
over and stand them for an hour in a bowl of cold water. Take three pounds 
of meat or a shin-bone, and put the beef in 4 quarts of cold water, and let it 
boil. Fry an onion and put that in, with say 6 white cloves and a dozen pep
pers (the small cnyeune peppers, the same that arc used in. making pepper 
sauce), and some parsley, "ith a tablespoon of salt. Let it boil for two hours, 

ii~8e y~o~ ~v°:t~r~ki1'Vi1~!lhe~o~~tr:'istb~~~~r t~~8n a~j[.;cfu~~~dc~~r~f~i~~; 
iOUP through it, mashing up the beans and keeping out the meat and the 
bean sWn. If you want to be superfine, you can bard lx:iil an egg, nnd slice 
wWtc and yellow through, and put them in the tureen; likewise some slices of 
lemon. Bits of toast don't go bad with it. lf you happen to be cruising soutit, 
j u.st you use, instead of the New England bean, the Georgia. or South Califor
nia cow-pea." 

.Remarks.-The author never bad any soup be liked better th.an this_. n.Hhough 
the following is very nice. 

Befln Soup with Cream or Milk.-Take 1 pt. of beaus, parboil and 
drain ofI the water, adding frc~h. Never put cold water upon beans whioh 
have been once heated, as it hardens them-boil until perfectly tender, seasoo 
with pepper and salt, a.nd a piece of butter the size of a waluut, or more if pre 
forred; when done skim out half the beans, leaving the broth '\ith the remniu· 
iog hnli in the ketlle, now add a teacup of sweet cream or good milk, a dozes 
or more of crackers broken up, let it come to a boil, and you have a dish good 
enough to offer n king. 

Corn and Bean Soup.-'l'ake 2 lbs. of fresh beef, 1 lb. of fresh pork, 
and 1 pint of black or navy beans (1 think white ones will do just as well), 8oak 
over night, one large onion, a small carrot, n head of celery. Put the abovo 
ingredients into the soup pot with a gallon of cold water, am! let simmer gently 
for five or !'lix hour!;. 'l'nkc off and let .~t cold; remove the grca.~e. and place 
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on the stove to boil again. About an hour before dinner ndd a quart of canrn d 
corn. Strain the soup, season with cayenne pepper ancl snit, and serve it with 
or without the addition of boiling cream. 

P.(·marks.-Excn.sc me from the Mraining, but gh·c me the crcrun, if you 
have it, by all means. And I have not a doubt but what salt meats, properly 
freshened, would make a soup hard to tell from that macle with fresh; a11d 
sweet corn, in its s1·;i.:;i'Jn, cut from the cob, 1 qt., will do as well as canned. I 
know this from tile nature of things upon general principles. So let oUu.:rs 
judge, in all things from their own common scn...."C-Think. I have made these 
remurks to set people to ti.linking upon common things in the way here indi
cated, for thcmsclvca, which is tlle true way to all improvements. Inst(·ad 
of straining, sometimes, you may rub the beaus and the corn, when perfectly 
tender, through a colander, as indicated in the sailor's plan above, nod tJrns get. 
rid of the skins of the bcnns, and the hulls of the corn. 'l'his last is from more 
of Uic same kind of thiuking. Put the puree, (any soft., mushy mass) back into 
the soup, and make hot when served. 

SOUP, TOMATO-Very Nice.-To canned tomatoes, 1 pt., or 4 largt', 
ripe raw ones, flCalded, peeled aod sliced, add boiling water 1 qt., and boil till 
thoroughly soft, then add cooking soda, 1 teaspoonful, and stir well; when done 
foaming, immediately add sweet milk 1 pt,; with salt and pepper to ~tc, and 
1 tablespoonful of butter; and when it boils again have 8 or 10 common crack· 
ers rolled fine which add, and serve bot. Some 'think this cc1ual, or better, 
even, than oyster soup. Ju the girls oft.en S.'l.y of a new bonnet: "lt is just 
91>lcndid." Try it, by all means. 

~. Tomato Soup with Milk.-Take nice ripe tomatoes, scald, 
11lmovc the skins, and slice up 1 qt., and stew % hour in 1 pt. of water; then 
add a Jm·el teaspoonful of baking soda, stir till done foaming, and put in 1 qt. 
of hot sweet milk; and ns soon as it boils again add suit and pc-pper to taste; 
with a. bit of butter and a few broken crackers if you want it richer. A small 
slice or two of salt pork makes a nice substitute for the butter. And if you 
de.sire a meat flavor, put in some steak from the soup-jar. It shou ld be made 
so thnt the milk addition is put in just as you are ready to serve it. This is 
often called economical or mock-oyster soup. 

Potato Soup.-'rhinly slice enough potatoes to make 1 pt., with 1 to 4 
'iimall onions (to obtain a little or more flavor, as you prefer) and boil in 1 qt. of 
water until perfectly tender; add 1 pt. of rich milk, and season wiU1 salt and 
pepper to taste. Serve bot. The potatoes and onions may be skimmed and 
nibbed l'lmooth through a colander, if you like. 

Mtlk Soup.-Same as the 1ast without the onions, using 1 pt. of watcrfo 

1 
hail the potat~ in, then add 1 qt. of milk inst.ead of 1 pt.; simply using half as 
much wntcr and twice as much milk. Use with either crnckers or not, as you 
choose. 
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Chicken Soup, Delicious.-Take 1 chicken, 4 qts. of water, 1 table
spoonful of rice, nn onion, potato and turnip, 1 of each, % cup of tomatoes, 2 
<.;talks of celery, pcpp<'r and salt. DLRECTrnNs-Joint the chicken and boil 
Yi·ry tender: pour through a colander and return the soup to the kettle, adding 
the rice, which bus been soaking; chop the potato, onion and turnip and add 
31 an hour after. Cut the celery in dice and add 20 minutes before serving; the 
tomato and sea.omning last. If well done it will be very delicious; with milk or 
cream more so, if ~~ pt. of either are put in just in time to get hot when ready 
lo season. 

2. Chicken, Cre'tm Soup.-The best way to get the virtue out of an 
old, tough chicken is to properly dress and joint it, then boil it with 1 onion in 
4 qts. of water till only 2 remnin. Take it out and cut off the breast. chopping 
it fine with the yolks of 2 hard-boiled eggs, returning to the soup and simmer
ing a few minutes more, then adding 1 cup of heated crenm, or% pt. of rich 
milk, boiling hot, seasoning to taste and servi!lg hot from a covered tureen. 

3. Soup, Chicken Currie, as Made in India.-A pnir of nicely 
<lrcs:;ed chickens, butter, currie powder, flour, salt and cayenne pepper and 
some rice, \o be nicely boiled by itself. DrnECTIONs-Boil the chickens care· 
fully, keeping always covered with water, till perfectly tender, removing scum 
nnd oily fat as it rise"; then bone them and ha,·e a skillet ready for frying the 
meat in enough hot butter, first dredging the meat with flour before laying in 
the hot butter; brown nicely, keeping hot. Take 1 pt. of the chicken brot.h, 
which is to be kept hot, and stir in 1 table-spoonful of flour, 2 of butter, 1 tea
spoonful of salt, and a little ca.yenne pepper and 2 table-spoonfuls of currie 
powder, ant.I, when all is well mixed in, add this to the balance of the hot soup 
in the kettle and simmer a few minutes, then add the hot browned meat and 
serve hot, and with the hot boiled rice. 

Rcmarks.-This is a very nice soup for those loving currie. Is very health
ful from the warmiug nature of the currie. It would still be more warming to 
the '8tomacb if a spoonful of currie is put into the meat when frying, and some 
prefer to put into the soup only half of the fried meat, serving the rest as a fry 
with the rice, I like it either way, because I like the currie. 

Soup, Celery, Rich and Creamy.-A shank of beef, 1 large bunch 
of celery or two small ones, and rich cream, l, cup; a little Uour. DmECTIONS 

-J\Iake a rich broth of the shank, always putting into cold water, skimming 
off all the fat ns it rises; when ready take up the meat and thicken the broth 
"With a spoou or two of fiour, first rubbed in a little cold water; have the celery 
cut fine and boil it in the soup till tender; then add the cream, salt and pepper 
to tac;te, and serve at once. 

Green Corn Soup.-Cut the corn from a dozen good-sized ears (real 
"sweet" corn is the best in all cases), lay the cobs closely in the kettle and cover 
with water-not less than 3 pts. or 2 qts. if needed-and boil half au hour; 
then take out the cobs and cook the corn in the same water till tender. Now 
add 1 pint of rich sweet milk, if you have it, and boil a few minutes longer,· 
season with salt and pepper, and if no milk beat 2 cgg>i and stir in, •rnd <'On 
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tinue to stir 2 or 3 minutes just as ready to serve. It will be found delicious, 
if niccJy clone. 

Barley Soup.-Take a 2 or 3 lb. shin of beef, well broken, pearl barley, 
74 lb.; 2 small onions, sliced; 2 small carrots, chopped; salt and pepper 
lJmECTIONs-Put all into a soup kettle, cover nicely with cold waler and heat 
up slowly for au hour, theu continue 3 or 4 hours of more brisk boiling: and 
if you have celery, a stalk or two, cut and put in 15 or 20 minutes 1.x:forc sen· 
ing improves the flavor very much. The old plan or i:;imply putting in a little 
ba.rley requires a fife and drum to call the very much scattered nourishing 
properties together. 

Macaroni (Italian) Soup.-To 2 qts. of boiling bcef·b!oth, or so11ft 
(made as for the carrot lice( soup, above, without the vegetables), add 6 or 7 
sticks of mncuroni and allow it to cook 7f or%'. of uu hour; then, just when 
ready to serve, grate in ~ lb. of nice cheese. ('£be macaroni shou ld be broken 
up and soaked in water a couple of hours before cooking with the broth.) 

Bee{ Soup. -A knuckle-joint or shin-bone, having sufficient meat 
attached for a family of 5 or 6 persons; six medium-sized potatoes, 3 or 4 small 
onions, %' of a small head of cabba.ge, salt and pepper. DrnECTIONs---lf a 
joint it should be cut tJ1rough by the butcher; a.nd if a shin, it should be sawed 
1 or 2 times across to allow the escape of U1e marrow and juices. Put this into 
sufficient cold water and place upon the stove as early ns practicable to allow it to 
be pretty thoroughly done an hour before dinner, at which time the cabbage, 
having been finely chopped, should be put in. The potatoes and onions, hav
ing been properly prepared, should now be chopped finely together and added 
to the soup, with the salt and pepper to taste. Some persons are fond of adding 
a few bits of red pepper to tlleir soups; but if much is put in children usually 
dislike it. If used, it should be put in with the vegeta.bl~. 

Iamarlcs.-A well-made soup is very healthful, and they ought to be made 
much oftener Urn.n they are in most families. 

Rice Soup.-The fore leg and brisket of a Jamb or very young sheep; 
rice, 7f to 1 cup, according to size of family; water, sutllcicnt. DntIWTION&
W u.c:;h the rice early in the morning, and put to soak in warm water to wholly 
cover it. The bones being broken, stew the meat until tender, then put in the 
rice wilh the water in which it has softened, and continue the boiling until the 
rice has l>ccome perfectly soft, having set back the kettle where there is no dan
ger of burning. 

Seasoning for Soups.-A rice soup is usually sen~ncd with salt au<l 
peppt:r only; but a little celery, summer savory, thyme, pari;Jey or marjoram 
may be added, when de!<ired, to any soup. All these herbs ought to be raised by 
nll who have gardens, for they add much to tl1e taste of many other dishes as 
well n.s soups. 

Rcmarks.-Tbere is probably no soup equal to rice generally for the sick. 
The seasoning may be made to suit their taste, but wm:llly the plainer the 
seasoning the better it suits them, Certainly nothing but a little salt and pepper 
ahould be put in without consulting the patient.. Tbc're may be !'=Ollle satisfac. 
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tion in KllO\~mg that what is considered best for invalids is good •'U\\\:_!J for 
general \!SC. Beef soup is also excellent made with rice occasionally in place 
of other vegetables. 

Scotch Broth (Soup).-Take 2 lbs. of the scraggy part of t.11~· w 1 ii. of 
mutton. Cut the meat from the bone, rcmo\ing all lhc fat; cut the rncat into 
small piece~. and put into a soup pot with a large slice of a turnip. 2 i:.mall t:ar 
rots, 1 onion, 1 stalk of celery, all sliced, and ~2 cup of pcnrlcd l.Mrlcy, w.lln, 3 
pts. to 2 qts., and boil gently 2 hours. On the bou<:.S put 1 qt. ·water antl : oil 
gClltly the same length of time; then drain this iuto the soup. Cook 1 spoonful 
each of flour and butter together until perfectly smooth, then stir this into Llle 
soup with a spoonful of chopped parsley, season with suit and pepper and :::.crt"C 
at oncc.-Ji'ree Pre83 House/told. 

Remarks.-While we arc with the Scotch, we will given "Scotch Girl's" 
Porridge, from Tilden, Ill., as it is near enough like soup to go with them. She 
says: 

Scotch Porridge.-" If the family consists of 0 persons, take 3 qts. ot 
water, and bring to a boil, take your spurtf,e (the Scotch for pot-stick or mush· 
stick), keep the pot on tl1e fire, take the oatmeal in your left hand {of course, 
only right-handed girls can make this), and let it drop gently through your 
fingers into the boiling water, stir briskly for 10 minutes, and you will haven 
most delicious dish; salt to taste." 

RemarkA.-It strikes the author that this would not only be more "dtlici
ous" if made pretty thick with the oatmeal and then thinned with 1 qt. of rieb 
milk, all made hot together, but more nouric;hing a1ro. I always like to gel 
the greatest possible good out of a dish, in fact, out of every thing, while it is 
on hand or being made. 

Soup, Scotch or Mutton, Excellent.-A leg of mutton, 4 lbs. 
water, 1 gal.; pearl barley, 1 cup; small carrots, 5 or G; small turnips and 
onions, each, 2; a small head of cabbage, a handful or pa~ley, if to !")(' had, 
pepper and salt. DrnECTIONs-Pnt the mutton and barley intoasuit:iblc kl·ttle 
with the water, cold; slice the onions, turnips, nnd 2 of the carroUi; grate tho 
other carrots, chop the cabbage fine, and when the water comes to a good bub· 
bliug simmer, add all the vegetables, keep covered and simmering for 3 or 4 
hours, or until u.11 is perfectly tender; add snlt and pepper, and servc hot, when 
all lovers or soup will say "excellent." 

Noodle Soup, and Noodles, To Make.-By putting nooclles into 
any soup it thereby becomes noodle soup. Sec carroL and beef ,:;:oup for the 
"stock" or manner of making the soup for the noodle~. They will cookie 15 
or 20 minutes, hence should not l.lcput in only this lcng1h of time bcforc<;i..·rving 

To Jfuke tlte Noodlrs.-Put 1 cup of llour upon the molding board, making 
a hole in the center into which put a. well-beaten egg with n little "-alt. Koen.cl 
and roll a.s thin n.s possible, dredging with a litlle flour. roll up ~nu!?'ly nod slice 
from the end; then shake out the strips and pince on platC'c; until pt•rfoctly dry. 
T/Jiq may be done in the oven, when not too hot, with both doors left open. 
Thl'y may be added to nny rich soup, or one made purposely for thrn1 as indi 
cat<:dalJovc. 
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Remarks.-IIow this name eYcr got applied to this article for soups, I can 
not imagine, as noodle sign;fics a simpleton. I know it is a. favorite di<;h with 
the Germans, although I wou ld by no means con<;i<lcr them simpletons from 
+.ha! fact. Still, I do think that flour dough in this form. or in the form of 
~-lllllplings boiled in wutl.'r or soup, is a very indigestible mns.c;, and m 
no way fit ior nn inYalid. Still, I know, also, that our German population arc 
much more healthy than AmcriC'ans, and, therefore, they arc better able to 
11igest noodles and dumplings tilnn we arc. It is from their more simole and 
plainer style of cookery, no doubt. 

Mock-Turtle or Make-Believe Terrapin Soup, From Bob, 
the Sea. Cook.-IIc says: "Of course, its a. sham, for there ain't nothing in 
this world that can take the shine out of a real terrapin (turtle); still, if you 
ain't got none of these nice creeturs, you can manage to make shift with a calf's 
head. You don't wm1t the whole bead of a calf, but boil it just the same, but 
don't sluice it with all the water in the reservoir, only enough to cover it, and 
in that water put a couple of onions and salt and pepper. When boiled tender, 
take, say, half the meat, half the tongue and a. table-spoonful of the brains. 
C'ut it up, but not too fine. Put into a frying-pan a. X( lb. of the best butter, and 
hring it up to a light brown, mixing in a very little sifted flour when it ts off 
the fire, and a little cayenne pepper, and just a touch of sweet marjoram. If 
you put herbs into hot, boiling butter it makes a bitter taste. Then stir the 
sauce with a little of the water the calfs head was boiled in. Then put in your 
chopped-up calf's head. Place it on the fire again-not to cook, but to get hot 
0:1ly-and last of all pour in 2 wine.glassfuls of :\Iadeira, but if you hrwe not 
that let it be sherry· Though it ain't terrapin, it's good all the same." 

Remarks.-Turtle soup being a favorite with saloon men, of course, wine is 
<>lways used but home.made v.ill "fill the bill" in any case where wine is 
always called for. Excuse me from using the brains. If one bas not enough of 
11is own, it is no use to try and make it up by using those of a calf. For oystc1· 
i:oup, see Oyster Stew, etc., as made at Delmonico's. For marjoram and other 
~easoning herbs fo r soup~. see Seasoning for Soups, in connection with the Rice 
J3oup. 

The following Prussian, Green Pea. and .:\.sparagus Soups and tlle Broths, 
or "Stocks." Veal and Lamb, arc from the" Indian Domestic Ecouomy and 
Cookery," quoted from in some other places, an cxplan:1tio11 of which will he 
found in connection with the Chicken Currie. The recipes nrc plain, and will 
lie found a valuabl~ addition to those of our own country. See also Mock 
OystC'r, and some other soups in the J\liscellancous Department. 

Prussian Soup, as Made in India.-Celery, 4 head8; carrots, tur
nip, onions, and lettuce, 2 of each. DrnECTJONs-Cut them nil into small 
piece~. aml fry in a little ghu (butter or drippings). Take a 9eer(2 lbs.) of mut
ton, cul it in to slic·c:;, put it all together iu a large saucepan and keep it sweat· 
ing for an hour without uuy water; then pour on water, 2 qts., ::md shut the lid 
dose and simmer gently for 2 hours lon!!;er. and serve. (See cxplanntionof this 
and the following in the la.st remarks alxHre.) 
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1. Green Pea Soup of India.-Nicc, freshly picked nnd shelled 
e><:as, of a green color, 3 pts.; nice butter,!:{ lb.; parsley and green onions, a 
handful or each. DmF.CTIOXS-Boil, as they call it, all these in the butter on·r 
a slow fire till thoroughly stewed (fried, as we say): then pound in a mortar 
m1b through a colnnder), and put in consomme ("stock") to suit the number for 
dinner, nm.l leave il on the corner of the fire, for if it boils the peas will loso 
th<'ir green color. (In India the cooking i'I genera11y done over a fin•-plrtce.) 
"\Ve would s:1y st•t it back on the sto,·c, merely to simmer. At. the moment of 
"ending to the table put in sippets of bread (bread cut into dice-shaped pi{!('<'S 
ind ni{'<>ly fri1·d in gltee (butter). and serve. 

R1:m11rk~.-It strikes me if ~;i' or !4" of the pens were s.avet\, nnd boiled in 
watl'r with a liulc salt to fairly cook them, tben put into the pen soup when 
about to i:.cn·e. it would be a little nicer flavor and show more plainly what 
it was mtt<le of, c.~pccinlly so if the bread "sippcts'' were thought too much 
trouble lo prepare. 

2. Green Pea Soup, American.-Take lean, fresh 1.x?ef, 2 lbs.; 
green, shelled peas, 2 qt,;. ; ;water, 2 qts. DmECTIONs-Boil the pods in the 
water lf an hour, then skim them out and put in the meat and simmer slowly 
till half an hour before serving, adding boiling water to make up for evaporo· 
tion; then add the shelled peas, and when tender, thicken with a little tlour or 
corn starch, and season with chopped parsley, if you can get it: salt and pepper 
just before serving. 

Asparagus Soup of lnd.ia.-Tbis is made only with the green part of 
the top:-;. Prepare a ,·eal or lamb broth, which see below, for each 2 qts. needed 
take 172' pts. of the green tops and cut about 2 inches Jong and boil in water 
with a little snit; then rub two.thirds of rhew through a sie,·e or colander and 
put into the broth: the other one-third, chop as nearly the size of peas as may 
be (about l.{ inch long). and put into the soup just before serving, which leaves 
them quite firm. 

Turkey Soup, From the Bones and Left Over Meat.-1 do 
not know who to crr-dit for thinking out the p1an or obtaining the flavor of 
turkey in a soup, by 1.Jrcaking the bones (instead of throwing them away, as 
usually don<.•), and putting, with the left over pieces, into a kettle with 2 qts. of 
cold water, and a table.spoonful of rice, covering closely, aDd setting on the 
Back of the stove to simmer for an hour; then let boil slowly till the rice is 
done; and pour into an earthen jar, and set in a cold place till next clay. 
·when wanted for dinner remove the layer of fat (and this is a good plan with 
any soup); then heat, and serve hot, with crackers and pickles. 

Re11lll1'ks-So you may do with ~he remains of 2 or 3 chickens, leg of lamb, 
veal, rabbits, els., not forgetting to break all bones containing marrow, or, for 
using rabbit<;, see next recipe. 

Game Soup.-Two rabbits, M lb. of lean lamb, 2 medium sized onions, 
1 lb. of lean beef: fried bread; butter for frying; pepper, salt, and 2 stalks of 
white celery cut into inch lengths; 3 qts. of water. Drnt-:C'l'TONS-Joint the 
game nc.:atly; cut thC' l:imb and onion into small piec·e". und fry nil in butter to 
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a light brown. Put iDto a soup pot with the beef; cut into strips and uJrl fl 

little pepper. Pour on the water; beat slowly nnd stew gently 2 hQurs. Takl' 
out the pieces and c:ovcr in a bowl; cook the soup 1 hour longer; strain, cool, 
drop in the celery and simmer 10 minutes. Pour upon fried bread in the 
tureen. 

Carrot Soup, from Stock.-The day before this wup is required boil 
3 lbs. of good soup beef in 1 ~lion of water until reduced one-half; when 
cold skim off all fat. The next day add salt and replace on the fire. Strapc 
your caiTOl'i and cut them into small dice lCXcept one, to be grated, as bL•low); 
put these in the soup with cayenne pepper, 1 tabJc.spoonful each of burned 
sugar, 1;harp vinegar and grated carrot. Boil till the carrots arc tender and 
serve. 

Remm·ks.-1tiuch is said about" i:;tock" by nearly all who give direction!'f 
for making soup. The plan here gi\·cn is the true way to have 11 soup rich anJ. 
nouriflhing. A jar can be kept for this purpose, if soup is to be made every 
day, otherwise, the above plan is the better wa.y. When n jar is kept for tliis 
purpose all marrow !Jones, bits of meat, fowl, etc., shall be put in and heat up 
every day, Uy placing the jar upon the stove for that purpose, and to draw out 
Ule juices of the tit-bits, broken bones, etc., which ure added from time to 
time; obsen·ing, however, if a jar is kept for this purpose. it must be scalded 
out once or twice a week-according to ·whether the weather is hot or cold-to 
keep it perfectly sweet. 

Split Pea Soup.-:l\Iake a broth of some water that corned beef or salt 
pork bas been boiled in, and some beef bones. Do not let it be too salt; in that 
case use half water. Put 1 qt. of the split peas in enough of the water to covc·r 
them; when they have stewed soft, mash them through a colander, and th<'v 
mix with them 2 qts. of the broth, in which ilie bones have been boiling; ad<l 1 
onion, and 1 turnip, chopped up, and 1 carrot, grated.. Just bPfore serving put 
small pieces of toast in the soup.-Peterson's Ladies' 1lfagazine. 

Green Pea Soup.-Boil 1 pt. of green peas in salted water with a <;lie1 
of onion, a sprig of pa~ley and a few leaves of mint. VVhen done draw off 
the water and pass the peas through a sieve. Dilute this purCe to a proper con
sistency witll some good stock. Just before serving make it very hot, put inn 
piece of fresh butter, and if you have it hulf a cup of cream. If the color is 
not a sufficiently bright green add a few drops of spinach greening. Serve 
with small pieces of fried bread. 

Rcmark..1.-If a broth, or soup, is used, as made for the carrot soup, above, 
in place of the salted water, as here directed, the soup will be that much richer 
and better. It is "stock" itself. 

Broths, as Ma.de in Ind.ia--Veal or Lamb.-Take a joint of vea1. 
'lr the fore 1cg of a. Iamb, crack the bones nicely, make clean and put into a 
~tewpan and cover with cold water; watch and stir well, and the moment it 
begins to simmer skim carefully; t11cn add n lit1le more cold water to make all 
the <ikum ri~; <:.kim again, and when the sc:um is done ri"ing, and the surface 
of thl' broth is quilt· dean, haw propC'rly prrpnre<l the following: A. medium· 
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sized carrot, 1 head of celery, 2 turnips and 2 onions. Put these into the broth, 
cover clo~cly and !;immer very genlly, not to evaporate the broth, for 4 or 5 
hours, accon.ling to the amount of the meat, strain, and, if not to be used the 
samc<lay, set in a.cool pince. 

Remark3-This may be used for all soups, brown or white, made of beef, 
lllmb or veal, as a knuckle of beef can be used in preparing the broth or i;tock, 
if you choose, in place.· of the vrnl or lamb. 

"Stock," Explanation of and How to Make.-Thcnu:aning ol 
this, now cOmmou, wor<l is the uuthickcued broU1 from any mt•:tts to form !he 
basis, or ~trcngth, of all soups; also oflen ad<lcd to grnvics to cmith them or to 
increase the quantity. )ifode as follows: 

Brow1i SWck.-To make the common stock for brown soups, gravies, etc., 
get a "hock" or "shin-bone" and ubout 4 lbs of extra soup mcnt; cut the 
meat into small pieces, saw the bone o1I inside the joints and split, to obtain the 
marrow; slice an onion and fry it, with the cut bed, in the m:HTOW to a nice 
brown; now put the fried meat and onion with the hock into cold water, 2 gal
lons, and let it simmer 6 to 8 hours, and pom through a sieve nnd strain through 
a cloth into a perfcclly clean and sweet earthen crock, and in the morning skim 
off all the grease. This is used for any brown soups or brown gm vies. For 
whlte. or uncolored soups or gravies, omit the frying. If kept in a cool place 
in ordinary weather this stock will keep a week; when the crock or jar in 
which it is kept mu!>t be thoroughly scalded out ~md aired iu the sun or before 
a hot fire or i;tove. Sec, also, remarks at the beginning of soups upon ·•Stock." 

Onion Soup-The Best Saved to the Last.-An onion soup nicely 
made is one of the most healthful, consequently the best soups made. Take 6 
medium-sized onions, sliced, and brown slightly in a suitable di~h. with a table
spoonful of butter, adding 3 medium·sized potatoes, also slicetl, and a 1ittle 
pepper and salt, and let all then cook an hour or two, pulling into cold water, 
and simrncr slowly. Add stock, 1 pt., season to taste, and serve hot, a.s all 
soups should be. 

Remnrk8.-0nions, if peeled under water, sa"\'es the tears for other occa
sions, and docs not leave an odor upon the bands. 

Qatmeal Gruel, for Invalids and Children.-Take oatmeal. 2 
tahle·spoonfuls, and pour upon it boiling water, 1 pt., or a little more; let it boil 
until quite like jelly; then strain, or pour through :1 small fine sieve, kept for 
such purposes. To a coffee cup of tbiS add sn.i::rnr, 1 tea-spoonful, and 2 tea
!<.poonfuls of cream, when it will be fit for a king. For very young children or 
very weak invalids of a dyspeptic tendenc-y make thinner with water while 
boilinir, or with rold frco;;h milk after done boilin~. 

&mm·ks.-Although a little out of pl:1cc, 'lis valunble 1inywhere and ~ood 
for anybody, even in health. For those who are sensible enough to take a light 
tea or supper, this, with some brend or crackers, will "fill the bill" nicely. 
even with straining. 
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MEATS, POULTRY AND FISH- W ith Suitable Gravies, 
Sauces, Etc.-Remarks.-:Most. beginners in house-keeping will not only find 
It well Lo have a few receipts for cooking meats, poultry, fo~h. etc., in their 
more common ways, but particularly valuable to know llow to be economical 
in saving what may be left over from a meal, or several meals; with which a 
dish mny be prepared not only as savory and pulatablc as the original, but often 
more so. We trust both these points will be found true in the followiug 
receipts. And,uswcsooftco hear the question asked by the housewife: ''\\rhat 
!-<hall I get for dinner?" or whatever the next meal may be, I will start out in 
the "dish" line, with a "bill of fare" for a week, so eve ryone may know what 
will be proper, remembering, however, they can make any change they choose 
for the day or for a single meal, as suits their pleasure or desire, according to 
what they may have on bund. 

A Week's Bill of Fare.-This list was taken from a note-book, kept 
by a city lady for her own com-cnience. It will be found to be as well adapte<l 
to a village or country housewife as for a lady of the city. 'l'he amounts to be 
«ooked or purchased for: cooking to depend upon the number of persons lO be 
at the table; always remembering that it is better to b:we something over rather 
than to be short, especially if you have company. Besides the articles named 
in the daily lists for breakfasL there may be oatmeal or cracked wheat, milk or 
water toast, corn, graham, or buckwheat cakes, tea, coffee or cocoa-a<> you 
choose; for diirner, as many of the ''egetables of the SCilson as you like, with tea 
or coffee also; and for supper, such side di<>hes as you choose, made up from any 
of the mcat'i, together with canned or fresh fruits, accordinJ! lo the seawn: 

Sur.;DAY. -Brcakfa'it, beefsteak; dinner, tu rkey, <'hickcn or other fowl, 
pleuLy to lea,,c over, with vegetables, pie or pndding. or both. 

Mo:-;oAv.-Breakfast, the left-O\'Cr turkey, or fowl, 1Jroilcd; rt nd for din· 
ncr, what is !:ii.ill left over, fricaseed, warmed up or fried, with the gravy. 

'l'uEsD.\Y.-Brcakfast, chops of lamb, mutton, veal or pork, us preferred, 
dinner. beef-soup, ,·cgctables, and puddin~. 

WEDKESDAY.-Breakfast, h:im and eggs; dinner, boiled corned beef, or 
pork and beans, and pie. 

TnUTtSDAY.-Breakfost. hash or any of the made-up d i<ohes from left-over 
corned beef, etc.; dinner, soup. with its surplus meat, vc.~tablc etc. 

FnmAv.-To snit catholic "help," be sure to have fi"h for breakfa"t and 
dinner, and any other meals d~ircd by any others of the family. 

8ATl11mAY.-Brcakfast, veal cutlets or chops of 0U1er meat, as preferred., 
and buckwheat or other griddle cakes; dinner. beefsteak, mashed or fried 
pot.aloe~, and pir or pll(Jding 
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HINTS IN COOKING MEATS AND FISH.-Boiled Meats.
For cooking they should always be put into boiling waler, which sets or closes 
the pores and keeps in the juices; ufter which slow boiling until tender. And 
if corned boiled beef, to be eaten cold, is left to stand in its water over night, 
it will be sweeter and more juicy. 

For Soups always put into cold water, which leaves the pores open a.nd 
allows the juices to escape into the soup, which is dcsirerl. Aflcr it begins to 
boil keep it boiling slowly-not merely to simmer, but to boil. 

The Same for Fish, using only water sufficient to cover it. 
For Roasting Meats and Poultry, a hot oven, tl1e door to stand a 

little open, covering the meat well with drippings or butter before putting into 
::a~~cn, which keeps °}e surface moist and also helps to retain the juice of the 

For Frying Fish always have fat or butter hot, nncl plenty of it/ and 
the fish should nlways be well drained after soaking, or the moisture absorbed 
with a napkin before putting into the pan to fry. 

Rt.mark.8. As sometimes in warm weather meat and fish are liable to get 
••tainted," I will next give a receipt for correcting this difficulty. This receipt 
also relieves the pain of burns, etc., and is a great disinfectant. 

Putid, or Ill~Smelling Meats, Poultry Fish, Butter, etc. 
to Correct: Permanganate of potash, 1 oz.; water thnt bns been boiled 
and become cold, 1 qt. DrRECTIONS: Put into a bottle, cork, and 
shake well, to dissolve the permanganate, and it is ready for use. Put 
from a teaspoon to a tablespoonful of this (according to the size of the piece 
of meat). into sufficient cold water t-0 cover the meat in a suitable sized 
jar or crock; stir with a. stick (as it stains the hand or clothing): then 
put in the meat, chicken, duck, or fish, as the case may be, washing every part 
thoroughly and letting it remain ten minutes in the water; then rinse thoroughly 
which will remove all " taint" or ill-smell. 

For Butter.-SHce it off thin, wash carefully in tl1c same strength, rinse 
nicely in pure water, then mold again, wrap in muslin, and cover with nice 
brine. 

For Burns.-Take 1 teaspoonful of the mixture to M pt. of water; wet
ting cloths in it, laying on and keeping them wet is said to relieve the pa.in 
immediately; it is also good for bruises, to relieve pain. See the remarks 
llelow as to how to treat extensive scalds and burns and for a general dis
infectant.. 

&marks. Observe the heading is putid, not putrid. The first comes from 
\he Latin word, putere, to have an ill-smell; the'. second from putrere, to be rot.
ten. It will not restore rotten meat, but it will correct ill-smelling meal 
Actual decomposition (rottenness) cannot be restored. This mixture is claimed 
&obethesameas 

Condy's Fluid, which is claimed to be the b<'st discnfectant known; 
and Dunglison, the great Medical Dictionary man says: "Candy's Disi.mfeot-
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ing fluid, i'I !'!npposcd to be a concentrated solution of permanganate of pota<;,·.;a," 
etc., which is the fl:\me as" potash," above. ::Ur. Conely, in a pamphlet pulJ
lisbed by him"l']f in 1862 snys "half a tumbler of his fluid in a brood sized hath 
(Utis is suppol'ling a person to be scalded all over, or at least much of his surfac<'), 
will give insl!lnt relief in these fiightful scalds and burns, 

Driving away Flios with It.-The writer of "llinL"I and Ilclps," 
publil!hcd in the Blade in 1819, from which Uic author gathered and condcmwd 
the.<>e ilcms, claims that a little of this mixture, inn soup.plate of witter, will 
drive awny flies, even those big buzzing ones which are so troublesome when 
fresh meat is around. This is easily tried, but knowing the permanganate to lJo 
a powerful disin£cctant, I ha.ve no hesitation in recommending the mix-lure for 
all the purposes for which it i~ claimed to be valuable 

BEEFSTEAK.-How to Cook It.-As beefsteak is, probably, more 
often cooked than any other dish, I will begin with it; and ilS I have, in rhyme, 
by a Layman contributor to the "llome Department" of the Toledo Commer
cial, the way it was cooked by an English "beefsteak fluke" in 17S.t, and 
which ha.s continued lo be the plan, until very re<'ently, and still is the plan 
pursued by most people. I will give it, and afterwards make such explana
tions, in the remarks, as shall give the true, and better way, of cooking beef· 
steaks. The rhyme referred to is as follows: 

" Pound 1oell your meat till the fibre1 break, 
Be sure that next you have, to broil the stea'K, 
Good coal in plenty; nor a moment leave, 
But turn it over this way, and then that; 
The lean should be quite rare-not so the fat. 
The platter now and then the juice receive, 
Put on your butter, place it on your meat, 
Salt, pepper, turn it over, serve, and eat." 

.&mar~.-This "contributor" asked: "Can any correspondent of the 
"'Home Department" furnish a better rule?" to which I answer, yes. Simply 
leave oft the first, or italicised line, and you have the better rule, except the 
steak be very tough, that is the only reason why pounding should be resorted 
to, us iL lets out the sweet juices of the meat, and removes, if broiled, (broiling 
is the true way to cook a steak) much of the nourishing propertic..,, and spoit!J 
its delicacy of flavor. Some people broil, or rather cook, their steak.- on top of 
the !->love. This is not delicate, nor so advisable as to cook in the hot skillet, or 
sph.Ier, without butter. as mentioned. below; but I will give you the plan which 
my family pursuud for n number of years before my companion wo.s taken 
aw!ly by death. 

BEEFSTEAK.-Broiler, to Make.-1 went to a tinner and told him 
I wanted a kind of ,',Griddle Ring Broiler," made of suilable sized wire-cross
barred, of a ~ize to drop into the stove, by taking off a cover. 1'he holes being 
9 incbc-., he made 11 ring of No. 9 wire, B~i inches in diameter; and cro,; . .,.barrcd 
it with No. Hi wire, to l:\y the steak upon. Then, for a handle, bl' took a piece 
01 the No. 0, or po"sibly No. 8, which is still larger, about 4 or 4U" feet Ion.it. 
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.and bent it, in the centr(', pamllt·I. nbout 2 i:tchcsnpart. Joopin.~. or hending the 
two free curls of thi..; wire for the handle, around one side of tlw rin~, or 
ft:tml~, p:irt of the circular griddle, on the under !-.idc, fm;tC'ning tlws(• tW('I wire~. 
forming the hnudle, to the opposite !':ide of the ring, with <1mnlll'r wire, lo keep 
the hamllC' iu place, then bending these two wires up, al right :rn~lt•s, with the 
gri1Hlc ring. und f)(•ndin~ 6 inches, or thereabout"-, of the top of 1-hi~ hundlC' 
oft a,!pin nt rig-ht angl~;o. to take hold of with the hand when broiling; the 
handle to be loug enough to carry the upper bend at lea.1;,t 1 foot ::ibon· the top 
pf the sto,·,~. supposin~ it, the griddle, to be down in the !i!O\'C hole O inches or 
mnrc, with the steak upon it, which will prevent burning lhe hand while broil 
ing: wilh it. In Uiis way, properly seasoning, and turning two or three times, 
:1 -;teak is Vl·ry quickly cooked, retaining all the juices, if you did not pound 
it, to let tl1"m out. With this kiud of a griddle broiler you can get down close 
lo llle coals nud save mueb trouble. 'Ve have used thi;; over a coal fil'c with 
ihouL the s·1mc satisfaction as over a wood flre, if the tire is pretty well burned 
clown. I think almost any tinner can get up sucb a broiler from the above 
description, if so, they will be found very convenient for all who love a nicely 
broiled steak. It is equally ns nice for broiling veal, lamb, chicken, etc. Of 
counsc seasonin!! properly, having a hot plate to put it upon, with a modcral<' 
-nmount of butter upon the steak to form the gravy. Cover with another hot 
pl:lte, if not to be served immediately. 

Rtmarkl.-Eithcr of the above plans make a nice dish, or, if after the 
water is poured off the beef, a little milk, or if no milk, a little more hot water 
L<i put on, and after cook ing a few minutes, thickening a little with Hour, rubbed 
smooth in a little cold water, makes an agreeable change, a very nice dish in 
deed. Or the sliced dried beef may be minced fine or sprinkled into a salad, 
or mixed with potatoes and eggs for a breakfast dish: or heated with steam, or 
eaten with fresh or canned peas, or v.ith stewed onions and potatoes. Thus it 
may be used in many ways, to suit the taste; or be utilized with such things 
&.'l may be 011 hand or obtainable. 

BEEF BALLS.-With Uncooked Meat~ Fried.-Chop very fine 
raw beef, 2 lbs, or as much ns needed, with 34 lb of suet, skinned or chopped; 
season to taste with salt, pepper and a little cloves; mix in a handful of flour, 
and mould into balls and fry in hot drippings, or lard, (dripping.'! is best for 
ibis) to a nice brown, turning to brown both sides. Serve hot; but they arc 
good cold . For the author a tablespoonful of powdered sage helps the flavor 
much. 

BEEF OR OTHER MEAT BALLS.-From Left Over Meats.
Chop cold, or left over meat<J of any kind, with the same bulk of potatoes, add 
a little onion to flavor sli,!!htly. Then take dry bread, pour bot water on it, to 
moisten sufficiently, having bread enou.gh to make the ma"-<t adhere, so it can be 
fried in cakes or balls (a nice brown), in a skillet, with a little butter or drip.. 
pings, as you would fry m~at. Nettie Hines-Wood, of .Janes.burg, 1110., in 
Rltuk 

&mark.!.-She rnlll'<I them "noodle<:," but. :1lthough I can sec a nke di!'h 
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in them, I do not sec "the chuckling grin of noodles." 'Tis too nice to have 
lk:en made by a "simpleton." 

Col.d Meats Economically Used.-Chop any cold meats, as for bash, 
aJll) warm up in milk, the more cream in it the better. When about ready for 
the table, season and break in an egg, if you like; some like it better without. 
To be eaten with nicely baked potatoes, or potatoes warmed up in a little milk 
and a bit of butter. 

Cold Beef-Another Way .-Mince it fine with pepper, snit and onions 
and some rich gravy, and put it into tins three part.s full; fill them up with 
mashed potatoes and brown in the oven. 

Cream Croquettes-Delmonico's Substitute for "Hash."
Mr. Delmonico describes croquettes as the attractive French substitute for 
American hash, ancl tells how to make them. "Veal, mutton, lamb, sweet
breads, almost any of the lighter meat.s, besides cold chicken and turkey can be 
most, deliciously turned into croquettes. Chop the meat very fine. Chop up 
an onion, fry it in an ounce of butter, add a table-spoonful of flour: stir it up 
we!!; then add the chopped meat and a little broth, salt, pepper, little nutmeg; 
stir for two or three minutes, tlJen add the yolks of 2 eggs, and turn the whole 
into a. dish to cool. When cold mix well together a.gain, divide into parts for 
the croquettes; roll into the desired shape in bread-crumbs, dip in beaten egg, 
then in bread.crumbs again, and fry crisp to a bright golden color. The cro
quettes may be served plain, or with tomato sauce or garnlturc of vegetables.•• 
-N~w Yorkpaper. 

Remar'ka.-Thus it. will be seen that any kind of cold meats may be eco.. 
nomically "turned," as the women say of re-making a dress, into a new dish, 
which may even have a nicer relish than in its first form or "dress." The fol. 
lowing is the manner in which "Winifred," of Toledo, .saves her 

Cold Beef and Dry Bread, or Biscuit Balls.-Chop your beef very 
fine (pork will not do), then soak your bread in cold water !ill it. is soft, then 
take it in the bands a.nd squeeze as much of the water out ns you can, having 
two-thirds ns much bread as meat; then mix the breacl ancl meat thoroughly 
together, beat 3 eggs well and mix in; add salt to taste, and grate in enough 
nutmeg to season nicely; make out in balls about the size of n small biscuit, 
and fry slowly in butter or cooking fat, till brown on both sides. 

Beefsteak, Broiling in. a Spider or Skillet.-A writer who knows 
about how to cook a steak says: When steak is bought see that it is not cut 
more than~:( of an inch thick, and that it is of the same thickness all through. 
Have the !'tkillet on the stove until it gets hot, lay the steak on it, without 
pounding (!'!he certainly learned the secret of not pounding); turn it immediately, 
and keep turning for two minutes, or longer, if you do not wish it very rare. 
Be sure and have the skillet bot enough before you begin; perhaps you may be 
afraid it will stick or burn, but it will not, if you manage right. :Meantime 
have a plate in the oven heating, and when the meat is done lay it on the plate, 
with a. Jittle butler m·f'r it. se1LSon with pepper and salt to taste, place in the oven 
tor one minute and it is done. 
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Rtmaf'ks -,;. ~at: see nc use ot' puttin,;; ;n the ever: for one minute, unle:-s 
h is~~ .. tr.'-:~ °1•e bi.:tlC! bu: :£ tl.e ulatr; ~!.IC. stcn!<_ a'; 1Joth hot that will ~ron 
melt without puttin,!Z' in tnc Oven, unic~ you have to wait for something c:lse, 
which ought not to be, iu; a hot stcnk is the way to hnve it; lC't it be the las\ 
louch to finhh gctti11c; the meal. It is very propC'r, howewr, to rover with 
?mothl'r hot plate to ~C'ml to the table. If the 5ilf':.lk slick" to the ~kilh·t, at [ln:t, 
loosen it with n. knife. Trim oft any mcmllrane arouucl the steak that would 
<'ause it to curl, or turn up at the edge. Thi~ f!iWs you a cri"P and brown ~r
fucc>, wilh all the juices retained. Pcpp<:r and salt to taste, in all ca."-c.c:;. 

Beefsteak Smothered With Onions.-Broil the !>U:ak, nc; allO\"C, 
h::ixing 2, 3 or 4 onions, according to size of family, ni<'<'ly chopped, and put 
into a skillet, or frying pan, with dripping5i, or lmttcr, stirrin!Z' to avokl burning 
until done. Put them upon the steak, in a. !lot plate, aud turn another hot 
plate over them, for a few minutes, to allow the strak to niJ;:orb their flavor 
sen·e liot. Those who do not like the onions can have their stcnk served with 
out them. 

J?em1tJ"/.:.-:.-Somc people boil their onions, first, until tender, then mash, 01 

chop, frying the steak in butter, or drippings, taking up the steak and then 
frying the onions in the gravy and pouring over the steak. This makes them 
softer and a little more mushy, and the i;.teak not quite so digestible. 

Beefsteak and Salt Pork Smothered With Onions.-Fry a few 
;:;liccs of s..'llt pork brown; take out the pork then put in the steak and fry also 
-any tender i;.teak will do; when done take u1> and put in the onions, sliced 
thin, co,·cr and cook slowly, stirring occasionally. Put pork, then steak, then 
onions upon thedi1,;h. )lake a gm,•y by adding a little water, flour, butter and 
Ralt, if needed, and pour over the whole. 

Beefsteak Fried in Cracker Crumbs.-A writer in one of the 
papers a1,;k<;, and directs as fo!!ows: Do any of you have to get up early in the 
morning, and get breakfast in such a tcl'riblc hurry that you can't wait for nice 
ooals to broil the steak? If so, just have a little very hot butter in the pan, 
and after pounding or hacking the steak lightly, salt and pepper it, roll in fiuely 
crushed cracker crumbs, and brown quickly in the butter. You will find it a 
deciJed improvement on 1he leathery substance called fried steak, nnd a very 
palatable substitute for broiled. 

Rt:marks.-To have the steak cooked in this way, done, without burning 
the cracker crumbs, it would seem to me necessary to have the steak cut very 
thin, say split ordinary steak, with a sharp knife, which will cnnble it to cook 
tJ1roug-h much quicker than if thick. Steak, as well as pork, is improved by 
the dipping into cracker crumbs, or batter, and frying quickly, when to be 
frk'fl at all. I like even broiled pork better than fried, unlcsg the fat, or butter 
is very hot-sozzlin!{ (long sonking) any meat in half hot fat, spoils it for digcs· 
1ion, whether dipped in crumbs or not. 

D ried Beef With Eggs.-Slice, or buy it of the grocer, cut into thin 
c11ips, dried beef ~f lb. Put into a frying pnn, well covered with hot water, 
upon the stove; and '~en it comes to a boil pour ofI the water, which freshens 
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it, now put in butter, a good table·spoonful (lard or drippiugi; will do), add a 
dash or two of pepper, and let it cook a few minutes, over a quick fire; then 
break and add 3 or 4 nice eggs, and stir until the eggs are done. 8en·e hot; or, 
dredge the beef with flour just as it is done frying, and fry the eggs by them
selves, andscrvcaswitbham. 

Remarks.-A.noU1er lady writer uses up her cold meats in the following 
way: 

Nice Meat B alls.-Tnke a. quantity of cold meat sufficient for a meal, 
bone and chop fine, season with salt aud pepper, nutmeg and allspice; soak 
about one-th ird as much of white bread in cold milk, press out, and mix with 
the meat; add bcatcu egg-one egg is enough for three pcrsous-ancl lump o[ 
butter the size of a waluut, mix thoroughly and roll into balls; fry in hot lard. 
Pile in a pyramid on a flat dish aud serve. 

A Dish of Scraps.-Take some cold potatoes, n few pieces of dry bread, 
some scraps of cold boiled or fried meat; chop it all quite fine in the chopping
bowl; season with suit, pepper and sage; put in a piece of butter and cook it 
the same ns hash. It is much better than potatoes alone warmed over.-Mn. 
A. :A.l Fellows, Prairieville, Miclt. 

Beef or Veal Head Cheese from Bony Pieces, or With 
Chicken.-Take the bony or cheap pieces of beef or veal uud boil them until 
perfectly tender; remove tlte bones and chop it fine, as for h~h; season with 
butter, pepper and salt, a few crackers rolled fine, a little sage or sweet herbs o[ 
uny kind to suit the taste, add n. little of the broth in which it is cooked, stir it 
well together und press it illto a tin basin or deep dish, cover with a plate (with 
weights upon it), let it stand until cold, then slice it as you would head-cheese. 
It is very nice for supper and lunch, or for your hungry boys and girls who 
carry their dinners to school. Chicken or turkey prepared in the same way, 
omitting the herbs, is very nice.-Mclissa lV: 

&marks. -This will be just as good a dish as though "Melissa W." bad 
given her fu ll name. Still the author would prefer to give full credit, J;>ut it is 
lmpossihle in all cases. I know it will make a nice dish prepared from any of 
the articles named. 

Venison Steaks, Broiled.-Cut them thin and broil nicely by turning 
frequently, having seasoned to suit the taste; puL into a. hot dish or plate, with 
~bit of nice butter upon each steak; keep hot. 'Tis customary to scn·e venison 
with cranberry sauce or jelly. No meat equals venbon for the author's taste. 
But rabbits treated as next given are also very nice: 

Rabbit Cutlets.-Cut the different limbs inlothe size of cutlet.3; such a.a 
the shoulders c·ut in haH; also the legs, 'vith the ends of the bones chopped off, 
il.nd pieces of the back, even to the half of the ht>ad. Have ready some bread· 

.<·rumbs and the yolk of an egg beat up. Drop each cutlet into the egg, and 
then into the bread-crumbs, a.s for veal cutlets. Fry them a nice brown, and 
'When you dish them pour round them some rich brown gravy, which may be 
tlavored with tomato sauce, if approved, ~nd put round them pieces of fried 
bacon, if liked. 
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L iver H ash.-" Hush" made of beef is such a common dish we ba,·e 
1bought to get up something new, and very nice for those who arc fond of liver. 
Boil the liver until thoroughly tender-there must not be even a &uspicion of 
hardness about it. Then mince it finely with a chopping-knife. Heat the miuco 
very hot in a sauce of butler and browned flour. The seasoning is 1x-ppcr, salt, 
a da..<ih of lemon, or a little piquant sauce, such as mushroom or other caisup. 

Chicken Hash.-Thi~ i~ the proper w::iy to sen·c for breakfast whatever 
roast or boiled chicken may l>e left over from dinner. :Mince the cold chicken, 
but not very tine, and to a cup of meat add two table-spoonfuls of good huller, 
a half cup or milk, enough minced onion to gh·e a slight flavor, :md salt. mace 
and pepper to taste. Stew it, taking cure to stir it, and serve with a gurnisb of 
parsley, i1 you like it. Every particle of bone must be extracted 

Remark8.-lf prcpim.><l cold, press it in;,tcad of stewing and serving hot. 
Beef L iver, to Fry.-Cut the liver in thin slices, dip cnch slice in wheat 

flour or rolled crackers, and fry in hot lurd, beef dripping or butter; season 
with pepper and salt. It must be thoroughly cooked and a fine brown; 
served bot. 

Calf's L iver Head.Cheese, or for E ating Col d .-Take a calf's 
liver and put into a saucepan with just water enough to cover it and cook till 
tender; then bruise it ·with a spoon, or mash it ·with a potato masher; ndd a. cup 
of cream nnd season with salt, pepper, a little cloves and sweet majoram, if you 
have it; if not, a little sage, if you like it. Mix nicely and put in a wet dish, 
or mold, and weight it tightly till cold, when it is ready for tea or lunch at any 
time, and a very nice dish it makes. 

Remarks.-It is more delicate and pal:ilable thnu beef's liver fried in butter 
as steak, i. e., without the trouble of making into head-cheese; but the head
chcesc, too, is nice fried. 

Beef to Roast or Bake.-A ''Farmer's Wife" informs us-and they 
know bow to do it-" to lay the meat on some sticks in a dripping-pan, the 
titicks to be thick enough to allow U" an inch of water in the pan without touch
ing the meat. Season with snit and pepper, and put in the oven 3 or 4 hours 
before it is wanted for the table. Bnste it often with the water in the bottom of 
the pan. renew ing it as often as it gets low. This makes sweet, juicy baked 
beef. The great secret of it is, not to have the meat touch the wnter in the bot
tom of the pan, and to b1L-.tc it often. Tough, unpromising pieces of beef are 
best cooked by steaming them an hour and a half, or so, und then putting them 
in the O\'en and baking ns much longer." 

Remark.$.-If the sticks nor the water are used, to prC\'Cllt burning beef 
place a dish of wutcr in the oven, the steam from whith removes the danger of 
burnin!.(" the mc·rtt. But the hasting with the water and juic<:s as they clrip from 
the meat..; i-; a vt>ry nice wny indeC'cl. The following will aho be found a very 
nice way of roasting a kind of half roa.-.t and half stew: 

Beef, a Pot Roast or Stew.-Slice thin salt pork, Yz lb., and lay it on 
1he bottom of n dinner-pot; JX'CI and slice a medium-sized onion and lay it over 
:lbe pork; then put into the pot u. rather square, solid piece of the round of beef, 
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weighing about 6 lbs.; season it wilh a tablc-spoonrul of salt and a table-spoon 
ful of pepper; add sufficient hot water to reach one-fourth up the side of th• 
meat; cover the pot and set it where the meat will cook slowly; about M hour 
to each pound of mcnt is gcncrnlly the time required for cooking. Turn Llu> 
meat occasionally and cook it very slowly until it is brown nnd tender; tab 
care to keep only sufficient water in the pot to prevent burning. When the 
meat is done keep it hot in the oven, while a tablc-!-tpoonful of flour i<:; boiled for 
two minutes in the gravy; then serve the grnvy and pork on the dish with tht 
pot roast. 

Salad Dressing for Any Kind of Meat, Chicken, etc.-A i.canl 
pint of cold boiled or roast meat cut in small dice. Veal. lamb or chiC'kcn ca.a 
be used, or even two kinds of meat if you have not enough of one. Twice aa 
much cahhage as meat. Only that part of the cabbage which is white and brit. 
tJc should be used, and it should be chopped fine. 

Tlte Dressing, or &lad.-Take good vinegar, ~pt.; 1 heaping lable·spoon· 
ful of sug-.u; 1 tea·spoonful of dry mustard; 2 eggs, a. litlle salt and pepper and 
butter the size of an ef!g. DrnECTIONs-Jkat the ingredients, the butter 
excepted, over boiling water, or by setting the basin into a pan of boiling watPr; 
stirring nil the time to prevent curdling tbe eggs; as soon as it thickens remo-.e 
from the hot water, then add the butter, stir it in, and pour, while hot, over the 
meat, stir and let stand till cold; then stir in the chopped eabb::ige . 

.Remar!.:s.-This makes a dish for tea rarely excelled. 
Corned Beef, To Boil with Cabbage.-A 6 to 8 lb. piece will 

require 3 to 4 hours slow boiling. Put it into cold water, and remove all scum 
that rises. If allowed to boil quick, at first especially, it will never become a.a 
tender as to cook slowly. The slower it boils, the better or more tender it will 
be, and the better, also, the flavor. If cabbage is to be cooked with it, split a 
young head into halves and pour boiling wnter upon it; then, after a. few min· 
utes, pour off the wnter, whirh carries with it much of its rnnk odor and taste. 
An hour will cook the cabbage nicely. It is said tbnt a. bit of red pepper, the
sizc of your finger ends, dropped into boiling meat or vegetables, will kill all 
unplenr-ant odors. It is worth a trial, and for me, I like the reel pepper tlavor, 
if a small.sized one is put in, whether it carries off the odor, or not. 

1f is to be used cold, let it stand in the water in which it is boiled over 
night, or until cold, which makes it more juicy and sweeter to the taste. 

Mock Beef Tongue, or Savory Beef, Baked.- Lean, raw beef, 
3~ lb.'!.; squnrc soda crarkcr,:;, or their equivalent, Cl; butler, size of an egg: 
sweet cream, ~6 cup; cp:gs, 3; ~alt, '1 tca-<;poonful<;; p<'ppcr, 2~1" tea-spoonfuls; 
powdered sweet mnrjornm(if you haYe it and like iP, if not, summer savory will 
fill its place, whrrC',·cr this is callrd for, or sage, if liked), 1 ta.bJc.spoonfu1. 
DmECTJONs-Chop the beef fine and al~o pound it, removing strings or grislle; 
roll the cmckers fine, warm the butter a little so it will mix nicely, break the 
eggs over the pounded meat and mix all together with the hands; now make 
into 2 loaves or rolls like hcef tongues, prr~ closely together, put into a pan. 
:.iml hnkl' 1 lf hour:-;, bac:;ting with water and butter, nicely browning both side1. 
Whal is left, sliced thin for tea, gives a delicious relish. 
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Col d Roast Beef Broiled.-Cut thin i::lices from the under-done parts 
'OJI. the roast, season with s.'\ltund pepper, place upon the gridiron over nice coals, 
ftl ro 1bcm 2 or 3 times quickly, as it broils quicker than if entirely raw, and 
.arve as soon as done, while very hot, with a l.>il of Uutter on ca("b slice. 

&mark.~.-Oun\·irc beef-steak broiler, which i;ec, will be very nice for this. 
aa you can drop it into the stove bole, close down to the coals, as it requires 
quick heat. 

Flank of Beef Rolled and Corned for Eating Cold.-A lady 
writing in the Blade to a Dr. Utter, who bad given a phm of how the Cincinnati 
butchcrg prepared their beef for corning, gives what she calls "a OOUer way," 
.a~ follows· 

"For rolled corned beef we take the flank, bone it, sprinkle s:-tlt, pepper, 

;~11e~,1 itti~efi~~\11\~.c;1~~d ~~c~~1~l;i~,;i~l~~\~~:o~~l~~~1n~r~~:~~d t!~dlll~~~~~~,~~\; l~~lj~ 
dt~~~.g bQi,~ict;l?i~~ 1 i~\:;!5th~e~~:·ft ~~~~s~0~c i~)1:~~:!d '';~~r~~~~~;~,, 1~;1 rt~yJ~1~il! 
board on top, put n heavy stone ou the board for a weight. keep the weight on 

:~!~~:i1t~1~ah;a~Jl~~lf~~~~~'~v~l~ :~k~t~t.~p in slices like ham. liope the 

Remarks.-! did not :1ec the " Utter" Doctor's report of how be liked it; 
but, a.s the autl1or likes it, aud knows that others wilJ, who like a nice slice of 
eold boiled beef for supper or a lunch, that is enough. It will be found very 
nice. Summer stl\'ory, marjoram, etc., can be added in the seasoning, which 
..,,ill improve its flavor to those who like them, or sage. 

Fresh Beef, T o Cook for U se When Cold.-Tnkc flank, or parts 
. .,here there is no bone, but st reaks of lean and fat; salt and pepper to taste, n.nd 
·roll like jelly cake; then wrap twine around it, tie tightly, and boil till done; 
-,,hen cold, slice as you would cake.-Nra. Emma Weatlur1oax, Cedar Rapids, 
lowa. 

Remar.ts.-It "ill be seen by this that it is not necessary to wait to corn it. 
but that fresh docs equally well, only for those who prefer the corned. Each 
eon suit himself. 

B eet's Hea r t , t o B a k e With Dressing.- Remove the ''deaf cars," 
-and all the superfluous strings, fat, etc., washing inside and ou t, to remove all 
blood in the hea rt. Put into the pot and cover with boiling water-boiling until 
tender. T ake up and cut out the inside partitions, to make roo m for the dress· 
ing, or stuffing, made the same as for chicken or turkey, addi ng a litllc extra 
butter, to make up for the leannesc of the heart. Bake about 1~ hours.-Mrs. 
A. lV. Smilli, Sheridan, Montana, i., Blade. 

Remarks.-Tf this is nicely done a bakrd heart makC!i a dish of which the 
author is very fond. Would be glad to help cat one once each week. If any 
ie left, slice it, and warm up, next morning, in the grtwy with what stuffing 
dlerc may be left; if none, some bits of bread do nicely, warmed in the gravy. 

Beef's T o n g u e, P o t ted .-Boil a tongue which has been salted, but not 
anokcd, with nice veal, 1 lb. Remove the skin from the tongue and chop it 
incly with the veal; then pound it nicely with the steak pounder, adding 3 or 4 
1ftble-spooufuls

0 

of nice butter, a little cayenne, mace, nutmeg and cloves finely 
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ground. Mix all thoroughly, nnd press into small jars, or bowls, and pour a 
little melted butter over the top, which helps its keeping. It. docs nicely with

out the vcnl, but is preferable with. :lfay be c:1tc11 cold, or fried brown, in hot 

bultcr.-Our ·nreside Friend. 

Scotch Potted Meat.-Boil an ox check and 2 calves-feet, slowly, till 

the meat comes all the bones freely; chop line, season with pepper and salt; 
mix moist with some of the grnvy, or bro1h. iu which it wn.s cooked; put into 

mold5!. If well cooked aud carefully seasonc:d it will keep a W(:{·k. Or if cov. 
ercd as the tongue, above, wilh butter. much longer. The tiC'otcb cat this with 

a fresh lemon and mustard. If the family is large, both chl.'C'ks and 4 feet may 

be used. The check is tender; meat from other parts may be u~<l. by longer 
boiling to muke equally tender. 

Scotch Collops, With Veal.-Cut the remains of some cold roast veal 
into about tbc thickness of cutlets, rnthcr larger than a silver dollar, flour the 
meat well, and fry a light brown color in butter; dredge agnin with flour, and 
add %' pt. of wnter, pouring it in by degrees; set it on the fire, and, when iL 
boils, acid an onion and a blade of powdered m:1cc, ancl let it simmer very gently 
for M of an hour; flavor the gravy with n table-spoonful of mushroom, or 
other eatsup or ·worcestershire 8auce. Give one boil and serve hot. 

Shoulder of Veal or Lamb, Stuffed-"Dutch Turkey."-Take 
a shoulder of nice vent (and it you are buying it of the butcher have him) care
fully remove the bones, culling only at the ends, to leave the opening for 
the stuffing to be introduced, wash and wipe dry with a cloth by pressing iL 
upon the meat. Grate 1 to lYz plS. of bread crumbs, season with salt and 
pepper, a tea-spoonful of sweet marjoram, sage, sweet basil, or parsley, a.s you 
have or prefer, made fine; after having been dried; and if onion is liked chop a 

medium 8ized one, and put it in n saucepan with as much butter, and stew 5 to 

8 minutes, then pour over the crumbs, and mix thm·oughly. Press this stuffing 
all through the length of the leg, from which the bone was removed, and secure 
the ends with skewers, or by sewing with stout, uncolored, linen thread. Sea
son the outside with salt and pepper, dust witit flour and bake about 2 hours, 
or till done, in a rather hot oven, basting from time to time with the water, and 
a little butter, put in the pan for lhe purpose; and if 2 or 3 sticks arc put in the 
pan to keep the meat out of the water, so much the better. If likely to brown 
too much, put a piece of paper, or a flat pan O\'er it. Keep up the supply of 
water-about % pt.-in the pnn, to make a gnwy with by thickening with 
browned or unbrowned flour, ns you prefer. A 11.'g of young mutton, or even 
the hind leg, may be done in the ::;ame way: or thry may be thus roasted, with

out the boncing and stufiing, \\hC'n yon ha.ve not time for that. Cranberry 
sauce, or any t:1rt jelly, ml\y h<' sC'rn•d with either of thc::;c; but for lamb the 

following c;:mce is ~l·nt.·rally sn\"C'd. 

Mint Sauce for Roast Lamb.-J."''inely chopped green mint, 3 table. 
spoonful>i; the same amount of grnnulated ;;ugnr, and good vinegar, 6 tablr 
spoonful"; make and serve hot. 

Remarks.-! used to have a German butcher prepare the veal shoulder for 
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me in this way in Ann Arbor, Mich., and he nlway1; callrd it "Dutch Turkc>y," 
so I am not to be charged with a slight or any disrespect to the Germans ru-i a 
class, as it originated \\ith one of their own people. 

Meat Loaf, from Beef, Veal, Mutton, or Ham, Left Over.
Chop fine all such meats ns you have left over from previous meals. fat and 
lean together, with a chopped onion, if allowable; a few slices of dry bread 
which have been soaked in milk, pres.sing out the superfluous milk; an egg for 
each person. and mix all to1:,.-cther with pepper and salt as ncedOO. ;\lake into a 
loaf and bake nicely fo r breakfast or tea. Mashed potatoes, or fried, sliced 
from rnw onc.c;, arc vrry nice with this relish. 

Minced Meat Fritters.-Regular minced meat, 2 cups (or you may 
mince colcl beef and veal, and if n little cold h:1m in it, so much the better, 
chopping in a good-sized tart apple with these mcnts, to imitate" minced," and 
and fioe bread crumbs, 1 cup; 2eggs, well beateo, and the juiceo[ half a lemoo. 
Mix well, using a littlc spice if you get it up from left-over mC'ats. Fry in bot 
lard; drain , if need be, in a colander, and serve hot. If made thin they cook 
(JUickr>r. 

PORIL-We now come to ~be question of pork: and I will say that, 
although many. perhaps mo.st, physicians object to the use of this nrtif'le of diet, 
yet the author has always eaten more or lcs.s of it. P eople must judge largely 
for tbcms<'h'es, and from their condition<; of health~at no food that rises on 
Lhe stomach. but whateYer digec;ts well will gh·c strength. Probably the largest 
amount of pork is C'ooked by frying. I will, therefore, first direct how this 
should be done to be the most palatable as well as the most digestible. Of 
course, the.o::;e r<'marks refer to salt, or" pickled" pork : 

Salt Pork, How to Fry .-A lady who is competent to instmct in the 
manner of cooking this article, after saying that "None of my family like salt 
pork, they say, yet we manage to make a. barrel of it disappear yearly. Herc 
is one of my ways of cook ing it in the sprinj?, when I want it extra nice. I 
soak it for a few hours in sweet milk; ordinarily I ta.ke f:k im milk or fresh 
buttermilk; then drain it, and fry brown." 

Rcmarka.-If it is clipped in flour first, it will be crispy and nice. Rolled 
cracker crumbs make it nice, too. If cut into dice and fried with eggs, a.s the 
Omclf't with Ham, below, it is also remarkably nice. 

Ham, to Bake, and an Omelet From the "Odds and Ends.,, 
-Take a m1-dium sized ham-8 to 12 lbs.-nnd ~nk it 12 to 24 hours in cold 
water, clrnm.~in~ once. ThC'n put it into a suil:1hlc kettle that w ill allow its 
being covC'red nith boiling watf'r, adclin,!? µ-oor l ,·incg-n r, 1 pt., with a little sum
m<'r savory, 1o:a2C', thyme: or pnrslry-pat"ky s(•f'd d0<·<1 wcJl-ui:;ing nny two of 
these if you have tlwm, and hoil slowly for Z or 3 hours, until very tender. 
When cool enough to handle remove it frorn the water, take ofI the rind nnrl 
ull fat exceeding % inch in thickness, aud the dark oul-<idc (rom Uie part not 
covered by the rind; put into the dripping pan, sprinkle on a. little pow<l(•rcd 
sugar, v-atc ovrr it. a little bread crust, and place in a. rather hot oven, about ~ 
an hour, or until nicely browned. If you can bring it out jusL aL dinner time, 
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it is sulendid bot; and it is also "just splendid " cold The sugar improveli it. 
taste and preserves nnd increases its juices. 

For the Omelet take the "odds and end'!!," chop them fine, and for each 
pint or the chopped ham, break in 3 eggs and fry a nice brown, makes a dcli4 

cious dish for brcnkf:u;L 
Remai·ks.-'l'his is the proper plan to prcpnrc a hnm to chop finely, for 

sandwiches; but for this purpoc;c most, or all of the fut part may be left ou, 
and nil chopped together, putting on, or mixing in, as you choose, a suitable 
amount of mustard, and sufficient of the water in which it was boiled, to make 
sumcicnt moist for the sandwich mince. I prefer it to those made with beef or 
veal. If the~ dishes arc nicely made, I should like to sec the doctor, or any 
other person, who woulcl refuse to eat of them, in moclerntion, alt houg h, of 
cour-;e, they arc ''only pork." 

Omelet With Ham, Raw or Cooked.-Cut raw ham into small dice 
(chopped coarsely). Put a suitable amount of nice bu!ter into a frying pan, Olil 

the stove: beat the eggs (1 or 2 for each person to be served, as you wish), put
ting in a little salt. Then put the chopped raw ham into the butter, and when 
nearly fried turn the beaten eggs over the ham, the fire being brisk, will soon 
cook the omelet. Cut into suitable pieces to tn.ke up and se rve. To make the 
omelet with boiled ham put the beaten eggs upon the ham as soon as the ham ii 
put into the hot butter, as the ham ·will be nicely hot as soon as the omelet ia 
rooked, by dipping some of the hot butter upon it, until done. 

Ham Balls.-Chop fine cold cooked ham ; add an egg for each pcrsou 
'ud a little flour; beat together and make into balls; fry brown in hot butter. 

Ham and Eggs, Extra Nice.-A cook sends the following to the 
fiquntry Gentleman: Cut the ham not quite M inch ti.tick, boil in plenty of 
water till barely cooked through; put in a pan and brown the fat part slighLly; 
remove from the fire, take out the meat and pou r oft the fat into a cup; wipe 
lhe pan till it shines like a mirror. Then put in a spoonful of the clear part of 
the fat, break in the eg1:,rs, and set the pan in a place scarcely hotter than boiling 
water, cover and let the eggs cook slowly, for four or five minutes, taking them 
out as soon as they can be lifted. Place them around the dish of ham, but do 
not put the fat on the di~h. Ent with mashed potatoes. 

Fried Ham With Poached Eggs.-Fry the ham as usual. Poach 
the eggs hy putting into a frying pan with boiling water, over a gentle fire; put 
in the cg~rs. which f;hould be broken into a dish separately to a\·oid bad ones. 
cover the pan 4 to 5 minutes. Take up with a. skimmer, on to the ham, or a 
sepanlt<.> plat!', a<; you choose, sprinkling O\·cr a little pepper and salt, and a bit 
of lmt1<1r :-\en•chot. 

Broiled Ham.- If the ham is very salty freshen it a little in bot water. 
as salt pork i-; freshened, except to remove from the stove ns soon as it boils, 
:.md let it soak :1bout 20 minutes. Drain nicely, nnd lJroil as beefsteak, which 
see. Turning 2 or 3 times; season with pepper and a little butter upon it. 
T o be served at once, while hot. 

Ham and Tongue Toast.-Cut the slices of bread rather thick. Toast 
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~fully, and butter \TC1l on both sides. Chop the ham or tongue pretty finely; 
put into a pan with a little butter and pepper (the author likes a sprillkleor two 
Gf cayenne in it), aud a beaten egg for C•lCh piece of 1.ircad; and as soon as the 
<egg is done spread upon the to:LSt and serve at once. 

Ham Cakes, Baked, for Breakfast or Tea.-Take the remnants of 
~ boiled ham, fat and lean together. Chop fine, and pound with a steak· 
pounder, or, if you ba''C one, run it through a sausage mzlchinc. Soak a large 
piece of bread for each person to be served in milk; a beaten egg, also, for each 
pcr,.,on, a little pepper, and all mixed together. put into a suitable puddiug-dish 
and bake a nice brown. Call this ham pudding if you prefer. It will pass for 
~ithcr. Sonw may prnfrr the next one with ils mixture of veal. 

Ham and Veal Odds and Ends Economically Used.-Take 
•qual quautitics of cold boiled ham aud veal; chop fine, scparn.tcly; have some 
liard-boilcd eggs, Yz dozen, or more, according to the amount of meats, also 
chopped fine; then, in a buttered pudding-dish, put a layer of veal, with pepper 
and suit to suit, and moistened with a little water and n few splashes of 'Vorccs
~rshire sauce, or any of the catsups; then treut a layer of ham in the same 
way; and then of the eggs, with pepper and salt; and so keep on until all is in; 
when, if the ham had fat upon it, no butter will be needed, otherwise, lay a few 
bits of nice butter on tile top, and bake slowly about 2 hours; then it may be 
served hot for any meal, or put away till cold, with a plate and weights upon it, 
:!Oitwillsliceniccly. 

"Scrapple" in Place of Head-Cheese.-" Lorinda," of Anoka, 
Minn., gives the Blllde the plan of using up hogs' heads with some cornmeal, 
-.hich she lcarrn: .. >d or a Dutch woman in Illinois, which she testifies to the value 
of from 25 years' experience. It needs only a trial to satisfy any one of its 
palatableness and economy in using up hogs' heads. She says: 

"Soak the head, or heads, in water over night. In the morning clean 
1tloroughly, cutting out the eyes and ears deeply; then boil until tender: take 
out and let stand till cold; remove all the bone and chop fine. Drain off all the 
water it was boiled in, to get out all the bits of bone: rinse out the kettle, and 
put back the water drained off, and put on the fire to get hot; in the meantime, 
~a.son the chopped meat and put in with additional water, to about half fill the 
.kettle, or to be quite thin, and when it begins to boil thicken with cormueal to 
the consistence of mush; take out into pans while hot, make it level on the top, 
.and when cold, pour melted lard over it to prevent the topgcttingclrynnd hard; 
it will ~lso help it to keep longer. 'Vhcn wanted for u~e. cut out in slices 
.about half an in<'h thi<'k ancl fry in a littJe hot lard or butter until a nice brown; 
then t11rn, brown n~ain, t':1l hot. If any one thinks this is too fat, or greasy, 
they can put in the hC'art and ton~ue." 

Pork Chops Fried with Apples, Very Fine.-Put the fresh chops 
in the frying-pan, salt, pepper, and sage. if you like it, or any other sweet herb, 
to be scattered over, and fried; if not fat enough to make pl<'nty or gravy, add 
butter or drippings. When the chops arc nicely done, having :-.licc.<l the apples, 
try in the same dish, and when nicely browuc.'<I put them over the chops or iu a. 
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dish by themselves, as some may not like them, although the author, and prob
ably most others, will be very foncl of them. Use nice tart apples only. Chops 
of fresh pork, fried and seasoned the same way, arc splendid, if nicely browned, 
even without the apples. 

Rcmark11.-We will close the pork question with directions for pro1>erly 
cooking nnd ~f'rving pigs' feet, cars, etc., as suggested by the great showman, 
P. T. Barnum. Uc is admitted to be "the grratest showman on (·arth, '' and 
why should he not Jrn,•c learned something about good victual"? I l'hould 
think he had, judging from his size :md well roundc<l foe(·. Being tu.ken from 
the llridg:c'port Stnndnrd (Barnum's home) it is no doubt rcliablr. 1 know 
"from the nature of things" he is correct. 

"Broiled Pigs' Feet, a la Barnum," is one of the dishes prinLcd on 
the Sturtcwnt House bill of fare in New York. Barnum sn.n1: "Pigs' feet, 
properly cookc<I. were given to me to cat lo11g before I was pl'rmillcd to par
take of any other 1mimul food. When old !lnd young feet are boi!l.'d tog~tl1er 
for 2U hours, a.'I wmal, the oltl ones are tough and worthless. ff they were 
boiled 3% hour;;, th1: young feet would burst and ti.Jc gclatilll' swim nwa.y. 
Now, the secret is to wrap each foot in a cotton bandage wound 2 or 3 times 
around it trncl well corded with twine. Then boil tllcm 4 hours. Let them 
remain in the bandage until needed to broil, fry or pickle. The skin will hold 
them together while being cooked; and when you cat them you will fiud them 
all tender and delicate ns po!<Sible." 

Rcmn.rk.,.-The Suindard said there was a hotel in their State (Connecticut) 
where pigs' feet wcrc a spC'cial feature of the bill of fare; cooked ns described 
above by ~[r_ Barnum. I know very well that pigs' feet as gencrnlly cooked, 
are a nuisunce, so far as tenderness and ability to eat them arc concerned. This 
wrapping nnd Jong cooking will make a new feature in serving tl1cm. I say, 
"Hurrah for Barnum!., a.~ be has now done the public som<' real good, tha\ 
will Inst, too, as long as pigs' feet grow. The 2% hours a.re long enough to 
cook the enrs, which the author has always preferred to the feN. because thcr 
were more tender and delicate, from the fact that thf.'y did not require so long 
boiling ns the feet, and hence would be tender while the fc('t remained tough 
:\lld gristly. f!'Jr the want of the Ycry knowledge how to cook them. 

Stews of Mutton, Chicken, etc.-Tnkc the neck, or any part of :he 
for<'quurter of mutton. not so old a.s to be strong, cut into rather small pi<·ces, 
nnd placr> in a pot having a wt'tl fitting lid, and cover the mf.'nt wilh cold water. 
boil slowly, removing ~cum as it rises, till perfectly ll'nder; then sC'I away, la·ep
ing conrNl. Next mornin.~ remO\·c the fat, or tallow, from the top; tlwn, at 
the prop<·r time to get it ready for dinner, pince aA"ain on the fire. addin,!?" salt 
and p<.•ppn to tnstc. and any herbs. if desired. anti pour in hot water to well 
covt·r the mntton; and when boiling nk«ly put in dumplin.~ made of light 
bread dou.i;h or biscuit dough, and foil not to ket'P up llw hoiling until the 
dumplin~s nn• donf'. Serve in a eo,·ered tnn·«n that will holil the gravy, or 
juice!l, as well ns tlw meat, dumplings, etc. Jf prop1:rly mam1gcct, wheu the 
meat. and dumplings arc taken up, there will be only juices enough left "°" 
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Lhickcn with a trifle of flour, rubbed smooth in a little cold wntcr, or milk for 
the gravy. 

Very Tough .Jfutton, and Chickens which hav(' \\11rn 1lwmsclvcs out by lay
ing eggs and raising mnny broods, by longer ste" inh llH' 1ir..,t day <:Un he made 
very tender and palatable in the same manner. 

Mutton and Pork Stew.-Neck, or other cheap PJlrts of mutton, 3 
lbs.; tialt pork, iz lb.; 1 onion; snit and pepper; and p:ir~IC'y, thyme or sum· 
mer sn\·ory, if on hand and liked. DrnEcTroxs-Cut the mutton into !':illl:lll 
piece~. a .. or 1 inch square; the pork inio small thin slices; break or "lice the 
onion. dh·iding the rings if sliced. Put the mutton into a covcml stt:w pan 
with cold wat<>r to cover it. Ilcat it gradually and stew 1 hour; then ntltl the 
slices of pork, and bits of onion, the salt and pepper to taste, and ('Ontinue the 
stewing until the meat.:; are perfectly done, at which time, if clcsircd, have 
ready some pastry, as for meat pie crust; (for 1 qt. of flour 3 tn.ble-spoouful~ of 
lard; 21~ cups of milk; sn it and soda, 1 tca-'>poonful each; cream of t:\rtar, 2 tca
epoonful~. work quickly and don't get too stiff, or in these proportions;) roll out 
M an inch thick, and cut into squnres, or diamonds, and put in just long 
enough before taking up to cook the pastry, 10 to 15 minutes will be enough; 
and just before taking up add the sweet 11erbs, if they arc to be uc;ed-i! put 
in at first their flavor will be too much evaporated. When done thiekeu a cup 
of milk with n table-spoonful or two of Hour and stir in just before takiug into 
the tureen. Iu place of the pastry, or dumplings, ~ n can of sweet coru; or, 
in sweet corn time, the corn cut from % a dozen ears, previously cooked, may 
be stirred in, as an equivalent. Either plan is excellent. 

Remarka.-Lamb, veal. beef, or young pork ribs, or other Jenn parts, make 
a healthful, cheap, en<:ily digested, and a ,·cry satisfactory oinner at any season 
of the year. 

Value of Sweet Herbs for Stews, etc.-If the people generally 
knew how much uicer stews are with these herbs, parsley and thyme especially, 

· for flavoring soups and i:;tcws, it seems to the author they would raise them for 
this purpose, as much as sage and summer savory arc for sauc;agcs and roasts; 
and as pennyroyal should be, as an herb drink to promote perspiration, break 
up colfls, etc. (See Seasoning Food, etc., after dishes.) 

Irish Stew.-l[utton cutlets, or chops, 2 lbs.; potatoes, 4 lb'>., or enough 
for the family; 1 onion; pepper and snit. DmECTJONs-Cut the chops into 
i;imall picce1;, crncking the bones, if nny; peel and i:;lice the potatoes; shred, or 
chop the onfou finely; butter the bottom of a stew pan, n.nd pince a layer of the 
sliced potatoes over the bottom, with a proper proportion of the onion upon 
them. an•l c;enson each layer with !l.alt, and n very little pepper; then a layer of 
the diop~, de., until all arc in; then put on 1 pt. of cold wntcr, cover the pan 
and -innm·r 2 hon~. or until done. Serve hot, and k<.'l'P hot R'I loll.!.:' ns dinner 
Jnsts, by k··epin.tr lhe tur('Cn rovc::rc<I. 

Runark.-.-:\otwithi:;landing this i~ callcrl an lri!-h slew, if it ii done nicely 
it is 4uite l'.{Ood enough for an American. It io; a. very popular <lish at hotels 
and bonr(ling houses, and nny kind of cold meat.,, not too fat, mn.y be utilized 
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in this wny, remembering that if made of cooked meats, only about half the 
time will be required, enough only to cook the potutocs. 

Irish Stew from Left;..Over Steak and Potatoes.-Cut the left
over steak ~md potatoes into squares of half an inch. Stew the steak in a COT· 

cred stew-pan until very tender; cut an onion, and add the potatoes with a little 
of the left-over gravy from the steak;· season ";th pepper, and a little salt if 
Dcedc:>d, th)'mc anc1 summer sa\'Ory 

&11tark8.-Bc certain to ba\'C just enough juices of the stew left, as a gravy, 
i. r., do not cook it too dry, and it will be fit for a king. At least, the 
author first found a. dish of it good enough for him, seasoned as abo,·e, at 
}"'lorcn<.'C, Kan. Try it if you like a good thiug, and can get the thyme and 
.savory. The only fault I ever found, or heard about it, was "I want a 
littlemoreof tliatstew·." 

Potato Stew.-For a potato stew, lay 3 slices of salt pork-fat and 
lean-in the bottom of your stew kettle. Let it fry. If there is too much 
fat pour off a part. Slice an onion and fry with the pork. " 7 hen it browns 
put in the potatoes sliced, not too thin, and hot water, not quite enough to 
cover. 'Vheu nearly done, set on top of the stove to simmer. Add pepper, 
butter, and a cupful of sweet cream. Milk thickened with flour can be used 
in place of cream. 

Parsnip Stew.-Salt pork, Yz lb., cut in slices; beef or veal, 1 lb., iu 
~mall pieces; stew in a saucepan with suitable amount of water. Scrape the 
parsnips, wash and cut. into slices: also ~ dozen medium-sized potatoc·s, in 
halves. Put all iuto the pan or pot together, cover closely for half an hour, 
or till all arc tendef; then add a small bit of butter, and pepper pretty freely, 
dredge in a litllc flour, and a few minutes more is needed to cook the flour 
into a gravy, and serve bot. (See also Parsnips Stewed in :Milk, among the 
Vegetable Dishes.) 

Escaloped Parsnips.-Ma"h 1 pt. of boiled parsnips. Add 2 table· 
"Spoonfuls of butter, 1 tea-spoonful of salt, a little pepper, 2 table-spoonfuls of 
cream or milk. :Uix the ingredients. Stir on the fire until the mixture 
\Jubbles. Turn into n buttered dish, cover with crumbs, dot with butter, and 
brown in the oven . 

.Rema1·ks.-This gives us a new way of cooking parsnips, ns well as a 
\'cr.vnicedish. 

Venetian Stew.-Take 1 table·spoonful each of chopped onion, parsley. 
flour. and Parmesian cheese (cheese made iu Parma, Italy, but the author 
t11inks any good ol<l American cheese will do just. as well, at least good enough 
for Americans); a little salt, J><"ppcr. and ground mace; spread between some 
Uiin slices of vea~; lca\'e for some hours; then stew in rich broth with a goodly 
amount of butter. 

Remarks.-lf the veal had been boiled the day before in a small amC1nnt of 
water, it will be nice for the broth. We should not be complete in the line of 
st.cws, if we did not introduce an oyster stew, and as we have Delmonico's, to· 
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gelher with his manner of frying and baking, we will put them all in this cot'· 
ncclion ns follows: 

Oyster Stew, Fried and Escaloped, According to Delmonico. 
-Oysters sufficient, and their liquor; rolled crackers, salt, pepper, aud milk. 
DmECTIO~s-l?ut the liquor in a stew-pan (a tea-cupful for 3), and add hulf as 
much water, salt, a good bit of pepper, and a tea-spoonful of rollcdcrnckcrs to 
each person. Put on the sto•c and bring to a boil. lfavc your oysters in a 
bowl, and the moment the liquor boils pour in all your oysters, say 10 to each 
person, or six will do. Watch carefully, and as it boils, take out your watch, 
or count 30, and take your oysters from the stove. Ilavc a big dh~h ready with 
1% table-spoonfuls of milk for each person. Pour the stew upon this milk and 
serve immediately. Never boil oysters in milk if you wish them good. 

Oysters, To Fry.-Oystcrs sufficient, nice light crackers, eggs, sa.lt, 
pepper, and cornmeal. DrnECTIONs-Roll the crackers, and mix a liitlc salt 
nnd pepper into them; beat the eggs; then first dip the drained oysters into the 
cracker crumbs, tJ1en into the egg, and then into the cornmeal, having suffieient 
butter pretty hot in a frying pan, put them in as quickly us you can; then, as 
soon us the first side is nicely browned, turn them carefully, and serve hot. If 
any of the cracker and egg is left, mix them together, fry, and serve with 
the oysters. Parsley is a nice relish with them. 

Oysters, Escalopod. - Oysters, nice crackers, salt and pepper (and, if 
you desire, a little pulverized mace and clo,·cs), butter, milk with the cream 
stirred in. else a beaten <'gg or two may supply the place of the cream. DrnEC· 
TIONS-Roll or pound the crackers finely; apply butter freely to the bottom of 
the pan in which they arc to be baked; then cover it well with oysters and 
sprinkle them with salt and whatever seasoning you use; then a good layer of 
crackers, over which put pretty freely small pieces of butter, and wet slightly 
with the juice of the oyster.;, which has been mixed with the milk and cream, 
or egg. So fill the di~h, the last layer being cracker, and double the thickness 
of the othl'rs, upon which put more butter and suflicientof the wetting mixture 
to well moisten. If the dish is deep it will require about 40 minutes to bake 
sufficiently; and if 1hc dbh is c-o,·ered while baking remove it a few minutes 
before done to allow the top to be nicely browned.-" S. E. N." in Country 
Gentleman. 

Remark.~.-To good judges, it is not necessary to say that this will be very 
nice, e'f'en if a gla"" of wine is not added to the wetting mixture. as in the orig
inal. Some prcfc:r it with, and many, I think, without; each cnn suit him 
selves. It is well known that Delmonico led the "ton" in the city of New 
York for a great many year::;; and there arc so runny poinL<t--20 different-in 
the plans of cooking these dishes, as prepared at his restaurant, it will pay for 
a:l who like nice digest to heed well 1hesc instructions, as I hnvc not a doubt of 
their origination with him. or, rather, his French cook. To follow them is to 
ensure success, as the author bas tested the stew many times, and the others 
enough to know their superiority over the old way. The four following recipes 
for cooking oysters, and the corn oysters, are from the Toledo Post, and will be 
found very nice . 
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Chicken Oyster Pie.-Cut the chicken in suitable piece~· for fricas.--cc, 
and prepare it ns for that dish. Line a deep pie dish with a rich crui;t, and put 
in a layer of chicken with its gravy, and a layer of raw oysters; sprinkle the 
l atter wilh snlt, pepper and bits of butter. Proceed thus till the dish is full, 
and cover wilh a crust of pastry. Bake from ~ to 34 of an hour. Serve with 
gmvy, made wilh equal parts of chicken gra''Y and the oyster juice, thickened 
with flour and seasoned with salt and pepper. 

Oyster Flittera.-Drain the liquor from the oysters, and to 1 tea-cupful 
add the snmc qunntily of milk, 3 eggs, pinch of salt, and flour enough fo r a 
thin batter. Chop the oysters and slir them in the butter, and fry in half but
ter and lard rather hot, and scn'l quickly to the table. 

Oyster O mol et.-'Twclvc large oysters, 6 eggs, 1 cup of milk, 1 tea
spoonful of butter, salt and pcppor, and parsley, if agreeable; chop the oysters. 
Bent the wh ites and yolks of the eggs separately, :is for cake. Heat 3 table
spoonfuls of butter, pour the milk, yolks of eggs, oysters and seasoning in a 
dish and mix, and add the whites of eggs and 1 spoonfu l of melted butter, with 
as litlle stirring as possible, then cook to an appetizing brown, turning the 
omelet carefully. 

B r oiled O ysters.-Drnin and wipe U1e oysters and dip them in melted 
butler; then broil them on an oiled griddle over a moderate fire. Season to 
taste. 

Corn O yster s.-Takc young sweet corn; cut from the cobs into n disk.. 
To 1 pt. of corn add 1 well-beaten egg, small tea-cupful of fl.our, Yz gill sweet 
cream, % tea-spoonful of snlt; mix it well Fry like oysters by dropping into 
hot drippings or butter by spoonfuls about the size of an oyster. 

DUCKS- To Eake W ild or Tame, to Avoid t h eir N atur ally 
Strong Flavor .-DmECTIONs-After having prepared them for stuffing, 
first parboil them for 1 hour, having an onion cut into 2 or 3 pieces, according 
to its size; put n piece inside of each duck while parboiling, which removes 
their strong flavor; then stuff with bread-crumb dressing, iu which half of a 
common-sized onion, chopped ti ne, has been added for each duck. Bake in a. 
hot oven, leaving the oven door % inch ajar to carry ofI the strong flavor which 
mi~y be left. Baste often with ·water and butter kept on the stove for that pur
pose, ns the water first put in is to be poured off, to get rid of the duck-oil. 
which at first comes out very freely and contains 111ucb of the rnncid or stron~ 
flavor of the duck, which it is our design hereby to avoid. After this the wakr 
and butter may be put into the pan for ba?ting and for the gravy. The object 
is to get rid of all the oil pos.,ible. 

ATWt/1e1· Plan-and wme people like U1em ]J(:ftPr with wholly an onion 
,Jr,·ssing-is as follows: Peel and wash 4 mcdium-i..iz{'(l onions for each duck, 
slice them, and have some water in a saucepan, boiling as bartl as may be, 
throw in the sliced onions (onions can be peeled and sliced under water without 
afl"ecling the eyes). with a little salt, and boil for 1 minute only after they begin 
to boil, which removes the acrid oil, or strong taste of the onions; remove from 
the fire, pouring off the water and dr.iiuing nicely (this should always be done 
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ln oookiug onions, even as an onion stew in milk); cbop the onions finely, and 
~n witb salt and pepper to taste and 1 tea-spoonful of powdered sage for 
~h duck; Muff. and bake as above. 

Rtmarks. -This instruction was obtained of a boardiog-hou~ keeper, who 
bad many ycani experience besides. I have had them tried SC\'eral times myself 
.and will say that for me I prefer at least half the dressing to be bread-crumbs, 
although the onion dressing alone, prepared as above, is very fine. If bread i.s 
used, of <'Olll'SC butlt'r is also to be added in nJI cases. H.crocmber this, also, 
that in baking ducks, or any other wild game or poultry, they should be basted 
every 5 to 10 minutes while baking, if you desire them to be tender and sweet. 
Have plenty of water in the pan, with quite a bit of butter, for the purpose, 
and for the gravy after the oil has been poured or dipped off. 

Ducks to Roast and Stuff With Potato Stuffing.-The roasting 
to be the };U11ltl as abov~; but for the stuffing, boil potatocsnnd mash them finely. 
Prepare 1 onion at least for each duck, as also above directed (by boiling 1 min
ute with a little salt and pouring off the water), then chopping fine and mixing 
with the potato sufficient for U1e number of ducks to be stuffed, seasoning with 
salt and pepper and a very little (% tea-spoonful to a duck) of thyme, and when 
filled with thls potato and onion mixture, roast n.s before directed; and n.s soon 
as the oil is got rid of, rub over with butter, dredge on a little fl.our, put in more 
hot water, and baste often. Put the giblets into the same pan, and when done 
chop fine, and put into the gravy. 

Duck and Oyster Croquettes, or Balls, to Fry.-Stuff a. young 

~e~l t:~::~~!is~-~~ldo~:~: ~::~i~. (4 ~~T~e~h~:i~~:rv:~~:k~:~s~~:n.~~~~ 
finely, and mix with the dressing, season with cayenne (if tolerated, else black 
pepper) and salt. ],foisten with catsup and a well beaten egg, and stiffen pro
perly with more bread or cracker crumbs, if needed. Make into croquettes, or 
balls, and brown nicely in hot butter or drippings. Put a sprig or two of 
parsley, if you have it, with each one, in serving. 

Mock Duck, With Veal or Beefsteak.-Take veal steak, or cut
lets, frorn the round; or the round from a young te11der beef, and remove the 
rings of bone. Make a dressing with bread crumbs or rolled cracker, scnson
lng with a little onion (to imitate duck dressing, proper), which is always u~ed 
with duck, to help overcome their peculiar tastes, moistening with an egg: 
udding salt and pepper of coun;e, nnd a little thyme if you have it. Spread 
this stufi1ng, good thickuec;s, O'f'Cr each steak; then roll them ns much into the 
shape of a duck as po;:sihle, tying with twine, to keep in place. Baste well, 
und frcqucnlly, while ro:L-;ting, to prevent their drying up too much. H done 
nicely yOu have a nice di-.h. Of course. making a gravy as fo r duck. Beef is 
not generally quite as tender as veal, but is more tender than the general nrn 
of ducks. 

Codfish, to Boil.-Codfisb, as generally cooked for dinner, is left so 
salty that too much water is craved after eating it to be healthful. To avoid 
'this, put to soak in plenty of water the first thing m the morning. It is a.aid, 
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"skin side up," but I think this makes but littJe, if any, difference. When: 
breakfast work is done, scale and clean well. Put to soak again in a warn 
place. About 20 minutes before dinner time, put the whole fish in a deep spi
der or shallow kettle with water enough to cover snd boil gently for about li 
minutes, or until tender. Drain off dry and slip on a d<'CP plate, spread thickly 
with butter, addin,1? plenty of pepper, and pour over :ill n cupful of sweet 
cream, or not, as you choose. If to lJc prepared for brenkfMl, soak an hour, 
after supper, then scrape and clean, :md soak over night. Othl'rwisc the same. 
Remnants cnn be picked to pieces, and make a graYy with milk, or crC'am, for 
dinner, or supper; or be made into balls, as below. If coclfish, or other salt 
fish arc properly frcf:.hcncd, they are ver.v healthful food. 

Rewirk.'J.-The author is very fond of co<lfish when properly freshened, 
being faid on top of potatoes tlmt are being boiled wi1h their "jackets" on, 
then a gravy mncle of the water in which it was cooked, by adding butter nod 
pepper only. This giYcs you the pure flavor of the fish. 

Codfish or Other Fish Balls.-Codfish left over from dinner is just 
ns nice for this pu.cposc as to freshen it. purposely. Hcmove all the bones and 
skin; picking it into fine pieces, or .shreds (long fiber-like pieces.) llave twice 
as much bulk of nicely mashed potatoes as fish; making the potatoes rich with 
butter and milk, if you have it, as for the table, and a beaten egg or two, 
according to the amount being prepared; se:t.son -vdth pepper (the author likOI. 
a sprinkle or two of cayenne in them); Hour your hands and make into ball.!, 
or rather flat, more like biscuit, and fry in bot butter, or drippings, as yo• 
choose, turning carefully when the first side is nicely browned. Drain ofI any 
superfluous fat before sending to the table. 1 

Remarks.-They may be made perfectly plain, Bimply fish nnd potatoes, 
11nd still be good; but tl1e hotels pursue the above plan, some of them als• 
udcliag some boiled or chopped onion to the mixture. Any large fresh fish. 
even, left over, may be made into balls for the next breakfast, in the same man
ner, using a little salt in the seasoning. They may be put into pork, which iR 
ubout half fried, and so give a nicer flavor to the pork, aa<l eaten together; 
es)J<'cially nice in this way if you use potatoes a little more freely than used in 
making the fish balls. 

Codfish and Eggs.- We have ham and eggs, why not codUshand cgp. 
ns well? Properly soak and pick the fish to pieces, and to each c11p of fish put 
in 2 eggs and beat well together, and drop from a spoon into hot butter, or 
half-an<l·lullf butter and lard, or drippings, and fry a nice brown on both sides 

Rcmark.9.-Jf tried once, they will be :igain, and again, which is the best 
praise thatcnn lw ginn 1rny cli..;h. 

Baked Whitefish and Shad with Dressing. - Clean, rinse and 
wipe dry with a napkin, a whitefah or any other goo<l-sizC'd fish, weighing 3 lbs. 
or more. Rprinklc A<tlt and pepper in~ide and onl; then fill with dressing, Ba 

for chicken or turkey, only having it pretty dry; sew up and lay on EOmc sticka 
in Ulc dripping-pan; put in water and butter, dredging the fish wilh Dour before 
putting in; and, if you have it and like it, put a few thin slices of fat pork oe 
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the fish-if no pork, then rub wc11 with butter. Bake 1~-5 hours, basting fre
quently to nvoid burning. Shad will be done the same, garnishing with a few 
pieces of lemon, sprig!'; of celery, or with the lemon sauce below. 

Shad or Other Fish, To Fry.-Drcs.-; nic<'ly, cut in pieces, rinse and 
absorb the water ";th a napkin, or drain a few minutes; rub in salt and a little 
pepper, roll in flour or cornmeal, having fat from srrlt pork quite hot in the pan, 
lay in the fi!';h, first the inside down; when browned nicely, turn, cooking rather 
o;:Jowlv to avoid burning. Some persons arc very fond of grated horseradish 
.,,;th fish. If not serve with potatoes plain, or the sauce given below. 

Broiled Mackerel.-Put mackerel lo soak immediately after dinner the 
day before they. are wanted for breakfast. Always put the skin side up in 
the tub of water. Change !be water at 3 or 4 o'clock, and at tea-time pour 
ofI and rinse; then just cover with milk, if you have it, till bed-time; then take 
out aud bang up to dry till morning, when they will be dry enough to broil 
nicely, the same as beefsteak, which see. They may be fried, but are not 
so nice, if broiled without burning. 

Stuffed and Baked Fish.-Take out the backbone of the fish, leav. 
ing the bead and tail on. Chop fine 2 small onions, and fry them in a 
table-spoonful of butter then acld sufficient soaked bread to fill the fish, the 
yolk of nn cg1', and season with salt, nutmeg and parsley chopped fine. Stuff 
the fish with the mixture; pour over tbe whole some melted butter, and bake. 
If the oven is very hot, lay over it a greased paper, taking it off to allow the 
fiAA to become a nice brown. 

Sauce for Baked Fish.-If there is not gravy enough from the water 
and butter with which tlle basting has been clone, add a little more hot water 
and butter, and the juice of a lemon, with a spoonful of browned flour rubbed 
smooth in cold water, bring to a boil and serve hot. If you have parsley, a 
little chopped, or a little chopped spearmint, will add relish. 

Sauce for Meats, Delmonico's.-Tbe following is Delmonico's 
favorite sauce: " Take an ounC'e of ham or bacon, cut it up in .ctmall pieces and 
fry in bot fat. Add an onion and carrot, cut up; thicken with flour, then acid 
a pint or quart of broth, according to quantity desired. Season with pepper and 
salt, and any spice or herb that is relished (l>ctter though without the spice). 
and let it simmer for an hour. skim carefully and strain. A wine-glassful of 
any wine may be added if liked." 

..Remarks.-Cold roa<it or broiled heef or mutton may be cut into small 
squares, fried brown in hultl•r, aml then gently ~;tcwecl in the sauce above 
described, and S<'rvcd fl" a ..,tcw. 

The Famous Rhode Island or St. James' Chowder for Six.
The Proviclenc<' .fmll'nfll says that ..,om'· of it.<-1 rC'a<l<'r,<1; will recall the late James 
Brown, whose <;ocial sayings have rome down to the present, and shall not be 
gainsaid. The following- is his recipe for a chowdPr very fomous in his day. 
and not altogether forgotten in ours: 

"'fake 6 Hlices of good pickled pork (pig preferred), and fry them in the 
bottom of a good-sized dinner-pot, turning the slices until they arc brown on ,. 
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both sides. Tnkc out the slices of pork, leaving the drippin~ in the pot. Takt' 
7 lbs. of tautaug (a favorite fish along the Xew Englnn<l const) drc,.scd (lcavin:r 
the heads on) or 10 \h<:. of scup (tautaug to be prefom"<I), and rut each in ~ 
pieces, unless i;mall, when cut them in two. Place iu thC' pot, on the drip
pings, as many picccs of fish us will foirlyc·overtlw l.Jottom of thc pol. Throw 
into the pot, on the th•h, 3 handfuls of onions, peeled and sliced in thin slice .. 
Do not be afraid of !he onions! Put in over tl1is ~alt and pepper to t:l'-'lf'. flS iv 
other SOllps. 1'htn lay on the six slices of pork, on the top of the pork th· 
rest of the fish; CO\'CI' this with 3 handfuls more of onions p~:c·lt>cl and sliC't'<I 
(9or10 onions in both layers will sufllce. though more will not injurr· it.) )for\; 

f:i1;r;re~~~I "~~:;· u~~ ~;~~~, ~~'. 1

1~~rtf;~~~~:0u!~~~~.wa~~tet~1~~~~.l~1~ 1~~1 ~t~1~~;~1;, 
pince it on the fire. Let it boil gently and slowly for 30 minutes. It is 10 boil 

~?ll1j~i~J~t~s1;i~~t i.~nd~;11~· ~~f~e Po~!1rci~r~t 3?h~~i~~~~~· i~11~~11i~t anl~u~~~n(~ !~~,~~~~ 
bottle) of best cider or champngnc. and n tumbler fut! of port wme, und ut the 
same time add nbout 2 lbs. of sea biscuits. 

"l\,.ote.-If, when the oniou is done, you find there is not liquor enough in 
the pot, soak the ~ca-b iscuit in water fora few moments before putting th('m in, 
I would recommend the practice generally 

the ~:1~f~e~.~~~c ~\~~.~ ;;;::~n~·~~~~~~•ki~ls a~~?~1c~~t:~:)!~ i5Tb~~rn1~:1 f;;c51~\~~~~~ 
boil agaiu (not merely be o\·er the tire) for about 5 minutes, and the chowder is 
ready for the table. Before dishing up let the cook taste it and ~cc whether it 
lacks pepper and salt, when, if it does, it i<> a good time to add either. 

tbc~,i~r~u~~~~. 1~t~'°a1'n~~r~tf~a!o~~ac~~~;·s~rb." If you want potatoes boil 

Chowder, the More Common, With Fish or Clams.-Slicc 
some fut salt pork quite thin; put a layer in a suitable pudding dish, and strew 
over it sliced , or chopped, onions, with plenty of pepper; then cut a haddock 
(a species of codfish, but smaller), fresh codfi!->h, or any other firm fish, into 
steaks, or slices, and put on a layer; then a layer of slightly ~oakcd crackers; 
then pork, fish and crackers, until the dish is properly filled; pour over a suit
able amount (a pint or more) of water, and bake in an oven, or where you have 
heat at bottom and top (used to bake chowder in n. pit of well heated stones, all 
nrouud, under and over). Clam chowder is done the same, substituting clams 
for the fish. 

Egg Muffins.-Heat a dripping pun with as many muffin rings on it a.-, 
you desire. Butter them, aud break an egg into each. put on a. little salt, 
pepper, and a bit of butter to each, and put into the oven !l.nd brown nicC'ly 
Serve bot and you will find them nice. althou.g-h not original with the author. 
nor doc~ he know with wbom they originated, althcugh he knows them good
.a new cli<>h. 

Frogs, How to Cook.-Somebody writes to thC' Blflde how to cook 
frogs, and docs it i:io nicely I will use his own words for it. He .!:nys: As pot· 
pies, stews and chowder they arc a failure. The only legitimate way to cook a 
frog is to fry him brown in sweet table butter. As a preliminary he must be 
dipped iu a bntter of cracker dust, which should adhere closely when cooked 
forming a dainty cracknel of a golden brown color, with a crisp tang to it 
when submitted to the teeth. The teuder juices thus retained IO'>c none of their 
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delicnte flavor, nnd the clninly morsel ucctls no condimC'nl~ lo gfrc it an addi· 
1ionsl zest. Xcxt to the plcn~ure of sitting on tbc.: borders of a frog-pond at 
eventide and listrning to their sweet, mehmcholy cb-r-r-r-k is that of reviewing 
a plate heaped high with the mementoes of n fini~hcd fcu~t-the bones of U1e 
"Frog that would a wooing go," and a goodly portion of his kindred. 

Remarka.-Hadng eaten them done thusly, I can say try them every chance 
you can gl!t. They are splendid. 

Roast Turkey, a Nice Way to Avoid Burning.-Unving dressed 
him carefully, rub the iu..,ide well with snit, and hang up to dritin an hour; then 
·wipe dry with a napkin the crop and inside just ns your dres. .. ing is ready to be 
put in; fill the place of the crop with the dre!l..<:ing and sew up, then the body 
and sew also. The dressing may be simply fine bread crumbs, ~asoned with 
salt and pepper and a little butter, moi">lened wilh water or milk and a beaten 
egg, and you may add sage, onions, oysters, rnisins, etc., nny or nil of them; 
or sage, thyme or marjoram or summer savory, ns you like, have on hand or can 
get; tie the legs to the bo<ly, so that they shall not sprawl by the heat. When 
Teady for the oven, melt a little lard and spread it over a clean white cloth and 
Jay over tl1e turkey; then grease a paper the sume way and lay over the cloth, 
and a piece of thick dry brown paper over all; put a cup of water in the pan. 
and roast the turkey witbout basting, as the greased cloth and papers will keep 
it moist and from burning. If the top paRcr scorches, replace it "ith another 
until the turkey is nearly done; then remove all covering for a few minutes to 
.allow it to brown. Having stewed the giblets (heart, li>er, gizzard, etc.) in a 
little water while the turkey was baking, chop tl1em fine, and with water or 
broth in which they were stewed added to the gra.vy in the pan, thicken a little 
with browned or unbrowned flour, as you prefer, rnbbed smoo1h in a little cold 
water, seasoning to taste; serve in a "boat" or bowl, as you bave. 

Remarks.-If a turkey, or other fowl or meats, are not covered in this way 
they must be IJasted often to prevent burning, amt you must also be more care. 
ful for the first half hour or so not to have the oven as hot as you may if cov· 
ered. One·and·a·half and two hours, according to the size of the turkey nnd 
"the heat of the oven, would be required to bake them nicely. Some people 
htew and chop the giblets before hand and mix them into the dressing. Each 
can suit herself in this free country; and a good many also, as well as the 
author, like quite a sprinkling of cayenne pl'ppcr in the dressing, as it seems to 
remO\·e 1~ peculiar fresh smell coming from the in.!iide of the turkey. 

Turkey, to Boil and to Fry, as in England.-To Btril.-In 
Engl? Jd turkeys arc a" often, if not more often, boiled Utan roasted, and eaten 
wit'. a sauce called "Golden Rain." 'l'ruAA (tie the legs and wings firmly) as 
f',r roasting, to prevent their sprawling out by the heat, Have a kettle or 
boiler large enough to hold water to fully cover the turkey, in which there hM 
been put a carrot, an onion, and a bunch of sweet herbs (if you are to do as the 
EngliSh do). the water being boiling. Put in the turkey, brenst clown. After 
it has boiled a minute or two, briskly, move back the boiler to simmer gently 
1rom 1 to 2 hours, according to size of the turkey. 
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Tlie Sauce, or Golden Rain.-Boil 3 eggs 10 minutes, and when cold 
throw the whites and two of the yolks into cold water to keep their color. 
Melt butter, 1 table-spoonful, in a saucepan; then rcmo1;c from the fire and stir 
in a sPoonful of Oour (about 1 oz.); stir, or beat with a wooden spoon, tiU. 
smooth; put O\'Cr the fire again and add~ pt. of milk and stir till it thickens, 
adding now a gill of cream, cutting the whites and the yolks of the eggs in the 
water into dice, stir in, but do not break up the dice by too hard stirring, wbicll. 
would spoil the golden as well as the white rain; bring to a boil after putting 
in the egg-Oice. Take up the turkey in time to drain nicely; then rub the yolk 
of the other egg over the breast and in spots over the rest of the turkey, or rub 
it through a Rieve, thus in spots, to make it more golden. Pour the Sil.me upon 
1t, or scn·e it in a "boat" or bowl, as preferred. 

Turkey, To Fry.-Not every one, however, knows how to fry turkey 
Cut in neat pieces the remains of the turkey, make a batter of beaten eggs and 
fine bread crumbs, seasoned with pepper, salt, and pounded mace or nutmeg, 
idd a few sprigs of parsley; dip the pieces into this and fry them a light 
brown. Take a good gravy, thickened with flour and butter, and flavored with 
mushroom or other catsup, and pour over them. Serve with sippets and shced 
lemon. Few breakfast dishes arc more dciicious.-Oonfectioner. 

Turkey and Other Poultry Hash or Breakfast Dish. -Cold 
fowl of any kind may be turned into a hot breakfast dish as follows: Chop the
the meat very fine; put 7f a. pt. gravy into a stew-pan vo'itb a little piece of but
ter rolled in llour, a tca-Rpoonful of catsup, some pepper and salt, the juice and 
peel of half n lemon shred very fine, if you like it; put in the turkey or chicken~ 
mcl shake it over a clear fire until it is thoroughly hot. The above proportion• 

arc calculated for one cold turkey. It ma.y be served with two or more poached 
eggs. If there arc not enough eggs to allow one for each guest, they should be 
broken with the spoon nnd mixed with the hash just before serving. It should 
be served piping hot. 

Italian Cheese, or to Prepare Veal, Chicken, Turkey, etc., 
for Picnics.-Tnke a. 4 or 5 lb. piece of veal, boil it perfectly tender, then 
remove all the bones, and chop the meat fine; add a grated nutmeg, as much 
cloves, nllspic~ pepper and salt to suit; strain the liquor in which it wa.s boiled, 
and mix all together, put Ot"er the fire and simmer till tbe liquor, on cooling a 
little of it, will jelly; then put in molds or bowls till the next day, when it may 
be sliC"<.'d for sandwiches for the picnic or for company tea. Chicken or turkey 
may be done in the same way. If you like, you can line the mold-,, or bowls, 
with hard-boiled eggs, sliC"ed, which adds to its appearance a.swell a.sits richness. 

Chicken Fricasseed, Upon Toast and Without.-Cut upacbicke" 
and put on to boil in a. small quantity of water. Add a seasoning of salt and 
peppl'r, nm! onion if you like. Stew slowly (covered) until tcodcr; then add 
rich milk, ~~ pt. (cream is all the better), with a little butter; and if you ban 
parsley, add a little of it chopped, just as ready to serve. Have the bread, 
which ha.s been cut thin, nicely toasted nnd lightly buttered, arranged on 2' 
platter; then pour over the fricassee, and serve at once. Without the toas~ 
it is the common fricassee. 
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Remarla.-A young turkey, or a nicely dressed rabbit, treated in every way 
tile same ns the chicken, will aJso make a. nice fricassee. But our cbicke1t 
J.ishcs would hardl~· be complete without a chicken curric, and perhaps, also, 
~bickcn with green 1was, both of which I have obtained from a book entitled 
"Indian Domestic: Economy and Cookery," which I borrowed from a Mrs. 
Bronson, whose huo:;bancl, Dr. Bronson, had spent over 40 ycat:i in India, 
.as a mi'5ionury, but who:;e age and debility required him to return home, and 
he was then (1881) lidng at E:llon Rapids, Mich. Dr. Bronson wrui very anx· 
ious, if his hc:1lth would allow, to return to his work; but Ucing about 70 years 
old, I told him I thought he had done all that duty required of him in that far 
off country, :rnd T doubted much if bis health would ever allow his return. 
This lady was his third wife, a faithful and true helpmate in his work. l 
received several items of information from her iu relation to the Indian CUS· 

toms, in cooking. etc., which helped me to understand the work above men
tioned, much betlcr than I otherwise would, their ways are so dilferent from 
ours. These items I shall mention in the different places where nce<lcd, in the 
recipes l shall give from this work. They were married iu India, where she 
had lived several years before their marriage. The book was printed in Madras, 
in 1853, at the" Christian Kuowledge Society Press," and the copy she brought 
with her showed signs of having been mucb used. My acquaintance with her 
'1t'U.S, as some say, purely accidental, others, providential. I was standing in the 
.door of the Frost Houge, Eaton Rapids, where I was stopping for the benefit of 
the mineral springs and rest, when i\lrs. Bronson, in passing with a baby car
riage, having twin babic.1; in it, stopped to talk a few moments with the land· 
lady, who, with some other ladies, were also standing about, when one of them 
knowi11g that )[rs. B. had recently come from India, asked her where the chil· 
dren were born, to wh ich the answer was: "In Assam," when I at once became 
interested (as I had a cousin in that province of India), to know if they had 
met; when, on learning his name ()la.son) they bad been neighbors and co
WC\rkers for some years; hence my acquaintance with :Mrs. B. and her husband, 
and I thus obtained access to the book from which I take the next recipe, and 
a few others which arc credited as above indicated. 

My cou.1;in ha<l then been in Assam about seven years, in the mission work. 
Bis health , a11d thnt of his wife, having already begun to fail considcrnbly, so 
that during the following year (1882) he had to come home, more especially, 
l10wevcr, on his wife's account, whose health continued to fnil \'Cry fnst, and 
although she seemed to recruit a little on her fi rst arrival, or soon after. yet hct 
J1calth had been so undermined by her stay in India, she died within a few 
month<; after reaf'hing her friends in America. But, notwithstanding the lives 
of American wouwn who ~o out as mio;siouaries, arc !<>hart in India, yet they 
genernlly arc 1'0 devotc.1.1 to their work, or to their husbands. they s.eldom make 
any complaint-they give themselves, and their lives, cheerfully, for the Mas· 
\cr's cause. Let none fail, therefore, to do their duty, although it should call 
them to India. 

Chicken Currie, W ith R ice, as Made in Ind.ia.-Cut tbc chicken 
into a.s many joints as possible. Take 1 onion and slice it finely and fry in a. 
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table-spoonful or more of g!Lee (the word used in India for butter, but. driJ> 
pings, or even lard, my informant, )!rs. Bronson, says is often usccl), sprink· 
ling over the onion, l tea-spoonful of currie powder {which see). When the 
onion is nicely brownOO put in the jointed chicken, anJ salt sufficient, nnd pul 
on a tea-spoonful more of the currie powder, and fry until nicely browned; 
then pour on sufficient.hot.water (sec in remarks tl1atmilk, or the milk of cocoa
nuts may be used) to cover the chicken, and stew (covered) until )}('rfcctly ten
der. [Some of 1hc native cooks boil the chicken tcnd~r before frying in the
curriC, but my informant says this is not the best way.] St>n·e with pl:lin boi!OO 
rice, either in scparute cli<;b<?s, or, preferably, put the boiled rice on the platter. 
pushing it ouL around the edge, then pour the curric into the middle, the white
ness of the rice muking fine contrast with the browned eurrie.-lndian Domes
& &xrrwmy and Cookery. 

Remarks.-Youug mutton, lamb, veal, and fish, when cut into suitable 
pieces, l\lrs. Bronson informs me, treated every way the snmc as chicken, makes 
an equally nice curric, and arc more frequently used a.s such in India than 
cWeken; but we Americans think there is nothfagequal to chicken. Tbis lady 
gives me the plan of cooking the rice in Jndia, and the use of the water in 
which it is cooked, as follows: 

To Boil the Rice India Fashion.-Wash it through 3 or 4 waters. 
Have plenty of boiling water in a large kettle, put in the rice and boil very 
briskly until tender; then pour in a cup of cold water, and pour into a colander; 
when well drained, return to U1e ketUe to steam a short time to dry out the sur· 
plus water; then serve on the platter, or separate dish, as above. 

The rice water poured off is, says this lady, the best kind of stnreh, and is 
used for that purpo!;e by the washermen-men in India doing the washing 
wholly. 'Vlmt a. blessed thing it would be for some of the over-worked women 
of our country if their husbands had to do the wnshing, instcnrl of spending 
their time, nnd often the money their wives have earned by wa.c;hing, for 
whiskey! How Jong shall it continue? 

The Milk of Cocoanuts is often used in India, $ays our informant, 
and I think it would be very nice here, as well us there, instencl of the water or 
milk in which, or with which, to cook the eurrie, whether it be chicken, veal, 
lnmb, or fish; and they also !'!crape out the meat of the nut, ha\·ing a tool for 
that purpose' much like a ~C'raper to remove letters from n box or barrel by ~hip· 
pers, t'Xf"ept that the edge is rounding to fit U1e inside of the nut, and lins i;:haq) 
tedh lik<' a <.:aw, which m:lkt:s the pulp fine and fit to mix into the grnvy of the 
<•m-ri1·_ t-'11d1 a tool could be Ycry ensily made by an American hlaf"k~miU1, 

tnkin~ him a c·n<·o:mut thnt he n1igbt get the i;:Jw.pe for the tooth<·d t•dgc and 
kuowii,_i.;:- ulrn.t it wa;; to he ll"t"<l for. 

At a snh.:C'qu('nt time, while in Enlon Rapid!'!, I was im·ited to take tea with 
Dr. Brouoon, that l might partake of a Currie pr('rar<'d ll"i nhove, by his wife 
'lnd an lndinu gentleman, who had lx:Pn ~C',·cral years in the University at Ann 
Arbor, qualifying himself as :t physkian to go hark to lib ('Olmtry for the good 
of hi~ countrymen. lie understood Jndian cookery, nncl belwt:en them they 
made a most excellent cut'l'ie; and although it was pretty '"nrm-1 might say 
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hot-with the currie powder, yet I liked it very much, and should be glad to 
have a chance to cat. of one every day in the week if not at every meal. It 
warmed up my stomach nicely, antl it is said to be a cure of dyspepsia. If 
found too bot on the first triul to suit nny one, nsc less curric powder next time, 
and you can soon work to suit 1he tiL'ltC of :uiy family. I believe it to be 
healthful, and they suit my taste exactly. 

Chicken in Peas, as Cooked in India.-Cut tile ch icken iuto 
joints, ns for a fric:Li;;scc or currie, :rnd put into a sauce-pan with about. a quart 
of young shelled peas, a iopoonful or two of gltee (butter), a small sliced onion, 
and a nice sprig or two of parsley, and moisten more with drippings if thought 
best. put on the fire, du!-iting with a little flour, and Sl('W (covered) until done; 
and add n. little salt, and 11 little sugar, if rC'Jisbcd, just before serving.-I ndian 
Domestic Econom.11 and C()()kcry. 

Remarka.-Thcir plan of making a fricassee is so much like ours above, I 
need notgh•e it. 

Young Chickens, Nice Way to Cook.-Dress and joint them as 
usual: place in a dripping-pan and just co'·cr with sweet cream, season with a. 
little !!.alt, pepper, and a little butter; and now S<'t. in the OYen to cook, and by 
the time the cream is almost cooked away the chiC'kcn will be done. They are 
splendid done in this way.-Jfra. Wetsel, liro"f:erville, Ka n. 

&mark.a.-That is just what the author says: " They arc splendid done in 
this way." I sho11Jd like to pick such a leg, or two, every day. Have just 
cream enough left to put over the mashed potatoes ns a gravy. 

Clucken Relish, for Journeys, Picnics, or for Company.
Dress as many as the occasion will require. joint and boil tender in as little 
water as possible, snlting nicely just before they arc clone; take up and remove 
the skm. Remove all the meat from the bones; brenk the bones and boil them 
nod the skin a little while longC'r in the water; then strnin it to ha\'e ready to 
moisten "itb. Place _a layer of dark meat, then a. layer of white in a bowl, 
seasoning "ith pepper aud a little additional salt to each layer as put in, and 
moistC'n with the juices or water in which they were cooked, and put on weights 
till cold , when, with a very sharp butcher-knife, it may be cnt in sli ces for the 

~~:~~~~~~:n~~~)~r ~:~c ~:::t~=o:;~n f~~m~~~;;;:1s ~~:~~\~~~0t~~ ::11~!~~~b~~b~~~ 
Chicken meat is so tcmlc·r and !;Oft it is vcr) u1mcult to chop it, heuce we do 
nut aclvi1;e it, unlcs~ the C'hopping-knife is sharper tlrnn they arc usually found. 

Roast Pigeons and Bread Sauce for Same.-Drcs..<::, wa1;h nnrl 
wipe dry, l, e, nb~orh all the water you can with n. napkin or tnwel, unle<::.<1 you 
ha\-·e plrnty of timr to drain th<>m dry. Trnc;s thl'm, !!<'Cure the wings and lC,!!S 

~~c~: 1~~~!~ i;1~i;1~~~~;,~ ~r~,~"~~::~:si ~!;c;~~ ~:11~\(~;e;,~t~· ;~~1~~1~~1rc ~7! ~1;': ~~;~1~ 
i;hcll-bnrk hic.:kory nut. Lny upon sticks in 1he dripping-pun, put in hot water 
and butter to ba.c;te with, ancl put into a quick oveu, eovcringwith brown paper, 
if needed, to prevent burning. If the oven is hot. enough, 30 to 45 minutes will 
do them nicely, if basted often enough. 
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Bread Sauct/01' &me, and for all Poultry, Meats, etc.-Milk, M pt. to 1 pt, 
according to the amount needed; fine bread crumbs, 1 cup; an onion, :;.mall or 
large, whether you use~ or 1 pt. of milk; butter, 1 to2 tnble-~poonfuls, as you. 
take it out of the lump not melted; salt, pepper. mace, aud par--ley, if you have 
them and like them. DmEt::TJONs-First boil the sliced onion 1 minute in 
water, then pour that off and put in the milk aml cook it well; tllcn put in your 
bread crumbs; or, if you wish to be very nice, strain out the onion; put in 
seasoning wilh the butter, and let the bread crumbs have time to soften; stir 
wdl, nml \)ring to a boil, adding boiling milk or boiling water if too thick. 

Remarks.-Tbe drippings from the pigeons or other poultry may be put in 
in pince of the milk or water. The onion, of course nrny be left out, if not 
relished, and any other flavor substituted, as summer savory, thyme, marjoram, 
lemon peel and juice, etc., or nothing, so as to suit everybody. 

But now I have an animal to introduce, the name of which I am so uufam
iUar wilh I hardly kuow where to place him, whether among the meat.producing 
bensts, or the family of fowls; still, I know so many will like to try a few of 
his '' rare·hil-'1," I will give him n place among the choicest recipes I have in the 
nature of dishes. But as he is taken partly from the beast and partly from the 
fowls, we will call him the 

1. GOLDEN BUCK, OR WELSH RAREBIT-English Style, 
-A golden buck is, in other words, simply a Welsh rarebit, with a poached 
egg on his back. I will first gh·e the true one, as directed by Warne's (Eng
lish) Model Cookery: Time, 10 minutes; Yz lb. of cheese; 3 table-spoonfuls of 
ale; a thin slice of toast. Grate the cheese fine, put to it the ale, and work in 
a small saucepan over a slow fire, until it is melted. Spread it on the toast, 
and scud it up boiling hot. Now for the" buck" part of it: 

2. Take fresh, but rather rich cheese and cut into small even.sized pieces, 
the amount to be regulated by the number of rurcbits needed, nnd melt upon a 
rather slow fire. If the cheese be dry, ndd n small quantity of butter. A lit
tle-say a wine-glass full to each rarebit-sour ale; or, in its absence, fresh ale, 
should be added as the cheese melts. 1Vtcr the cheese is thoroughly melted 
and the above ingredients stirred in, add a small quantity of celery salt, and 
immediately pour upon a piece of toast previously placed upon a ho~ plate. 
By placing a poached egg upon this it immediately becomes a golden buck. 
The further addition of a succ ..,~ broiled bacon renders it a. Yorkshire buck.
New Y01·k Review. 

Rema1'ka.-For those with good digestion either of Ute "bucks" will be 
found nice. For me, I should prefer not to have the ale sour, but fresh, and 
nice, so I think, would most others. I will give a few more recipes for a 
plainer, or more Americanized way of making the Welsh rarebit (generally 
called rabbit), which will be less troublesome to make, and also more easily 
digested. A young, but C'.\.pcricnccd housekeeper, of Brinton, Pa., gives the 
following: 

Welsh Rarebit.-Chop fine, with a kuife, pieces of dry cheese (sharp 
ch<.-e.<:e is best), and to 1 pt. of this allow 1 pt. of milk. Have the milk boiling 
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hol and stir inLo it the cheese, stirring all the time until it becomes pretty well 
<lli!solved, then add a beaten egg, a little salt, and when it has all come to a boil 
your rarebit is done. Some persons prefer browning in the oven before send· 
iog to the table, but it is best eaten as soon as cooked, as the cheese is apt to 
separate from the milk if allowed to stand long after it is ready. 

Welsh Rarebit, Plain.-Rich, crumbly cheese,% lb.; buttl'r, 1 table
~poonful; rich milk, 1 gill; toast. DmECTlONs-Put the milk and butter into 
a frying pan, and crumble in U1e cheese upon tbe stove, constt..ntly stirring 
lllltil all is d~olnxl together; then pour upon thick toast that ha.<i lx:cn dipped, 
quickly, in and out, of boiling milk; served hot it is a rare dish for a healthy 
'5lomn.ch. Auel for a healthy mau a poached egg may be put upon each piece 
of toast, as served, which will make it a second cousin, at lea.st, to the golden 
buck, given above 

Welsh Rarebit, Excellent.-Frcsh cheese, the size of a tea-cup; a 
large cup of sweet milk; a table-spoonful of butter; a pinch of dry mustard; a. 
little red (cayenne) pepper; 2 soda crackers; 1 egg. Drm:cTIONs-noll the 
crackers; beat the egg; cut the cliecse in U1iu, small slices; place them in the 
frying pan with the milk; add beaten egg, bultcr, mustard and pepper; stir in 
the rolled cracker gradually. As soon as all fa thoroughly mixed turn U1c mix
ture out, and send to the table in a covered clish. To be eaten with dry ton.st. 

Welsh Rarebit, Delicious.-The New York PrJ~t says thut w·clsh 
Yarcbit is delicious when marle after this rule: llalf a pound of cheese, 3 eggs, 
1 small cup of bread crumbs, 2 table-spoonfuls of melted butter, mustard and 
~t to taste. After beating the cheese in au earthen di<>h add the other ingre
dients, then spread on the top of slices of bread, toasted or noi., ns you choose, 
and set in the oven to melt. 

Runarkl.-I will close with one which is more particular in its quantities, 
and also bas a caution or two in the use of seusoning, avoiding skim milk 
cheese, etc.; and although it recommends the Parmesan cheese, yet, I will say, 
our good, rich, new milk cheese, having some age, will be found nice enough 
for all common purposes. If a very nice dish is desired, get the Parme.<Jan, ae 
mentioned below. IL is as follows: 

Welsh Rarebit With Parmesan Cheese.-Boil Yz pt. of milk; 
have the cheese rich enough to melt; chop Yz tea-cupful of it to every Yz pt. of 
milk; the yolk of 1 egg is lightly beaten with a fo1·k, and have it ready when 
lhe cheese is mcllctl; turn the cheese into the boiling milk and stir until the 
former dissolves. 'Velsh rarebit cannot be made from skim milk cheese. Par
mesan cheese makes delightful dishes, but is expensive. Stir in the yolk of the 
egg, adding salt and pepper, and serve on toast or alone. Cheese dishes require 
little seasoning, and the salt and pepper should be used sparingly. 

Remarka.-This Parmesan cheese is made in Parma, Italy, but I think our 
best American cheese is all that need be required, but each must please her

, self-you certainly have the opportunity of choosing, from the variety given; 
but, as it is the man who furnishes the largest number of the best recipes, for 
any given department, who mak<!s the best receipt book, the uutlJor, in keeping 



458 DR. UflASE'S Re'OJPl!."S 

with his "Eirst and Second Receipt Books,' has endea,·ored, anU he thinks, 
succeeded, in making his" Third and Last," the best even of his own writing; 
and far Ucttcr than any with which be is acquainted, by 1my other author. 

Minced Veo.l, With Poached Eggs.-)lincc cold roast, boiled or 
broiled venl quite finely; fry a chopped shallot (a small bulbous pl.mt much like 
n garlic, !Jut if us i:;trong as a garlic the :mthor would prefer a ~mall onion in 
its pine(•) in plenty of butter; when it is a light straw-color. add n large pinch of 
flour aml a lilllt.:stock; then the mince meat, with chopped parsley, pcppn. i-nlt 
and nutmeg to taste; mix well; add more stock, if nccessury, and let !lw mince 
gradually get hot by the side of the fire. ·when quite hot, stir into it, off the 
fire, the yolk of an egg and the juice of a lemon, to be strnint<l and hC'atcn u1~ 
togcthrr. Serve with 8ippets of bread, fried in butter, round it, and 3 or 4-
pouchcd C'ggs on top. 

Remarks.-Thc sippcts of bread are first dipp(·d into milk, or a beaten egg. 
before frying; and bread is u very nice thing thus fried for a breakfast di<:.h. 
with fried meats of any kind, whether eggs are used or not. 

Escaloped Veal.-Chop cold cooked veal fine, put a layer in a baking· 
dish, altcrunting with a layer of powdered crackers, suit, pepper and butter. 
until you fill the dish. Beat up 2 egb'S, add a pint of milk, pour it over the 
veal and cmckers. Cover with a plate and place in the oven until nicely 
heated through, then remove the plate to brown it nic:ely before serving. 

OyBtcrs may be treated the same way, baking longer to cook them through; 
the same of c·hicken or any other cold meats that arc ,·cry tender; all make a 
nice cli~h if properly done. So, also, veal in the following mnnncr: 

Jellied Veal.-Wnsh a knuckle of veal and cut it. into picres. Boil it 
slowly until the meat will slip ea.<:.ily from the bones. 'l'nke it out of the liquor, 
remove the bones, nncl chop the meat fine. Season with salt and pepper, spices, 
and sweet. herbs. Put. back into the liquor and boil until almost dry. Turn 
into a mold :md let it remain until next day. The juice of 11 lemon stirred in 
just before taken from the fire improves it. Garnish with parsley and thin 
slices of lemon, if you have them and like them.-Ru.DllloO\~ Y) 1'J:i:press. 

Curried Veal or Chicken.-Nicc veal cutlet!':. 2 lbs., or :1 good plump 
but tender ehirkC'n will require about 2 cups of milk, l ~~ ('ll\h of pounded 
crackers, l r~g. butter the size of an cg~. !':Ult, dry toast, and I lf':H-.poonful, 
more or Jes~. as you like it hot or not, of the cayenne nud otlit·r !-ipires in thc
curric powder. D11n;CTJONs--Chop venl or chicken (rold from prcviou~ hoil· 
ing) finely, put the milk on the fire, with the rracker-crumbs, ~mil nnd C'urriC'd 
powder, nnd as soon a..:; it boils up add the meat, und when the meat is hot the 
egg and hutl<'r. Serve hot on the dry butt<>red toast. 

Hemork.•.-This will be found remarknhly fine for lon·r<; of c·urrie; and it 
will be tine ubo i.imply to cut the veal or chickC'n in pi<·ccs suitzlble for frying, 
Ulen season the same, u~ing the milk or not: if ll'•l'<I. st•a-.:oning it :1!5 before and 
slewing in it for a time, then finishing by fryin~ in llw blltll'r and u<:ing the 
milk ns a grnvy for potatoes, etc. I nm very fond of tht' curried chicken; the 
veal I have uot. tried, but know I should like it for the curries' sake. 
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GranJ qr &rnce for Vtal or Cldcken.-Put a table-spoonful of butter into a 
hot frying-pan. ·when it begins to brown dust a table-s.poonful of flour into it, 
stirring constantly with n .:;poon; ndd :-alt and pcppcr; then stir in 1 pint of 
milk-cream, if you have it--lct it boil 5 minutes, nud it will be rcndy to pour 
over thc"-C fried mt·at'I, or to &'rvc with roasts. Some people think thnt a little 
stewed tomatoes in the graYy for roast or fried meats is au improvement. 1'hc 
author prefer.. them without it. 

EGGS-How to Boil for Health.-Thc objection to the common way 
of boiling cgrr; is thi<i: The white under three minutes mpid cooking becomes 
tough and indigestible, while the yolk is left soft. When properly cooked eggs 
arc done evenly through like any food. This result may be attained by putting 
the eggs into a dish with a cover, and then pouring upon them boiling water, 2 
quarts or more to a dozen eggs, in a covered tin pail, and set them uwiiy from 
the stove for 15 minutes. The heat of the water cooks the eggs slowly anti 
evenly and suflkiently, noel to a jelly-like consistency, leaving the centl'r or 
yolk harder than the white, and th£; egg tastes ns much rirher and nicer as a 
fresh egg is uiecr than a stale egg, and no person will want to cat them boiled 
after trying this method. 

Remark1J.-I have tried this wriler·s instructions, although I <lo not know 
who he wa~. and find him correct for my taste, and I think it the true way to
boil eggs, and mostly of general adoption. I will also add an item from a wri
ter in a medical journal upon the healthfulness of hard-boiled eggs in dy~pcp
sia, hoping and bclie\'ing that it is a tme account of what they ha,·e done, 
although the writer's nnme is not given, nor the place the journal wns pub
lished. Thewritersays: 

Healthfulness of Hard-Boiled Eggs in Dyspepsia.-"We have 
seen dyspeptics who have suffered untold torments with almost every kind of 
food. No liquid could be taken without suffering. Bread became a burning 
acid. :Meat nnd milk were solid a.nd liquid fires. 'Ve have seen those same 
sufferers trying to avoid food and drink, and even going to the enema syringe 
4rrr sustennnce. And we have seen their torments pass away, nn<l their hunger 
relieved by li\'ing upon the white of eggs which had been boiled in bubbling 
water for 30 minutes. At the end of a week we hs.ve given the hard yolk of 
the egg with the white, and upon this diet alone witbout fluid of any kin(\ we 
have seen them begin to gain flesh and strength and refreshing sleep. Aftc-r 
weeks of thi<; treatment they ha,·e been able with care to begin upon othrr 
food. And all this," Oie writer adds, "without taking medicine." lle say.'! 
that harrl-boiled cg.~ are not so bad as half-boiled ones. and ten times ns easy to 
digci;;t a'i raw e!!.!!S, even in c>!!'g·nog 

RnnrrrkA.-R1·r the> n•marks ju..;t above, and let nonr who are suffering in l~ 
similar manner foil lo gh•e !hi" a faithful trial. See, al.,:o, •·Voltnirc's Food for 
Dyspcptic·s" in this work. 

Remarkable Use of Long Boiled Eggs, for Typhoid Fever 
Patients.-Aftcr having written the two above items, Twas r::peaking of them 
to a. homeopathir phyr::ician of our city-Toledo, 0.-Junc 19lh, 1883, when 
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he said: "I have given three eggs which had been boiled an hour, at one time, 
toa patient just reco,·cring from typhoid fever, without the least distress or suffer· 
ing, digesting well and improving the patient's strength, while those only boiled 
Hi minutes did give distress," etc. This to me was remarkable indeed ; but, 
ncvertbclcsc;, I ha,·e not a doubt of its correctness. He claimed that, like 
cooking mctll'l, 15 minutes only, "scl<i," or toughened the albumen (the white 
of an egg is pure albumen, much like that part of veal which will form jelly, 
by long boiling), and, hence, that no stomach could digest it ; while an hour's 
boiling cooked it done, as we say of boiling veal, or other, naturally young 
and tender meat, chickens, etc. The reasoning is good, and may be tried with 
safety, 1 egg, on ly at a time, at first, with weak typhoid, or other patients 

E gg Gruel , Mull ed Jelly, etc., for the Sick.-Beat tbe yolk of 1 
egg with a table-spoon of sugar till very light; on this pour 78 of a cu1> of 
boiling water; 011 the top put the white of the egg beaten to a stiff froth, with 
a tea spoon of powdered sugar; flavor witb somethiI•g ns unlike other flavors 
the invalid haihnd as you cau give him. l\lullecl (to mull is to soften by heat, 
adding hot water, spices, etc. As Gay says: "Drink new cider, mulled with 
ginger warm'' (it is not hard to take, even if not sick); jelly is another drink 
which may be taken with pleasure, i. e.,bcat a table-spoon of red or black cur
rant jelly with the white of au egg and a little sugar; pour over this a small 
cup of boiling water; break a cracker in it, or a thin slice of ton.sled bread. 

Remarks.-This would properly belong w~tll drinks for the sick, which 
sec; but it had been placed with the other egg receipts, so I give it a place 
here. 

E ggs, Some of the Mor e Common Ways of Cooking.
Poached.-It is now well understood that to poach an egg is to break it into 
boiling water and to dip some of the water, with a spoon, upou it, or them, as 
the case may be, until cooked to suit; then lift with a skimmer, upon a plate, 
or upon slices of buttered toast. or into egg cups, in which a bit of butter bas 
jn<:t. been put, and let each, otherwise, season to suit themselves. 

E ggs, Scramble d .-Put a tin basin upon the stove, in which you have 
vut a table-spoon of butter, for ~ doz. eggs; when the butter is melted, the 
eggs having been broken into a dish (to sec each is good) put them in, and 
as soon us cooked upon the bottom a little, begin to stir, or lift them with a 
spoon from the bottom, till all bas had its turn upon the bottom, and consc· 
quently clone, or thickened to suit. Serve hot, generally, for Sunday's tea. 
with bread and butter. 

E gg O melet.-A French writer says the "secret. of no omelet. is the 
know how !"-I wonder if that is not the secret of doing anything well? Ile 
then gi\•cs u., the Bordeaux, or French fashion, which i<i good. lie says: "Tilt 
the pan, to allow the e.ggs to run to the lower side, and scrape down from the 
upper half pcrfc:ctly dean, pushing all the egg to the lower half. Pepper and 
~alt. 'Vhcn set, turn over back on to U1e clean half of the pn!l, brown and 
serve. But if you do not put a table-spoonful of cold water to encb egg in mak· 
inP' nn omelet, it will be leathery (tough). If you put milk or ftour it is not au. 
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omelet, but a pancake. To take up, take hold of lhc pan wiU1 the palm uppcr
m06t, place your pltlle over the pan and turn it. quick ly." 

&mal'ks.-)Jo1;,t. JX.'Ople ha,,e l>ecn in the habit of using milk, or flour, o~· 

both, while the Frenchman's plan leaves them tender and digestible. 
E gg Omelet with Green Corn or Bread Crumbs.-Boil l <lozcu 

cars of nice corn 2J minutes, split the rows lengthwise with :l fharp knife, then 
with a dull knife prc,.;s out and scrape easily, to leave the hull us much on the 
cob a.~ possible; atld to this pulp 5 well-beaten eggs, season to taste, :rnd fry to 
a. nice brown in a litllc butler, turning over as a whole, or ns the l'rcnchman 
above, on a clean half of the pun. In the absence of green corn, 1}5 cups of 
bread crumbs will make a good omelet. 

Remar~.-Omclct.s should be served at once when done, as they fall if they 
stand after being dished up. 

Egg Omelet with Oysters.-An egg omelet with oysters may be a 
new dish to some cooks, but I can assure them that it will be a favorilc, if the 
family like oysters. Stew a dozen oysters iu their own liquor, if possible, if not, 
use a very little water ; roll 2 or 3 Jumpsof butter the size of butternuts in flour, 
and put in and let it come to a boil; salt it well, and add black or cnycnne pc(>
pcr to suit your taste. Take out the oysters and chop them, and, if necessary 
to make them thick, add a little flour; then put the oysters in again and set the 
saucepan in which they are baek on the stove while the eggs are being fried. 
Beat 6 to 10 eggs until ,·cry light, and add to them 2 table-spoonfuls of cream 
or rich milk; fry in a well-buttered frying-pan. "--,hen done remo,·e to a hot 
platter or deep plate and pou r the oyster sauce OYer it. Serve while bot.-New 
York Evening Post. 

E ggs-in-the-Nest-A Nice Dish for Breakfast or T ea.-Beat 
to a froth the whites of G eggs; a little pepper and salt; pour into a buttered 
baking tin, dip upon it 6 table-spoonfuls of nice cream, l only in a place; upon 
each spoonful of cream drop l of the yolks whole (being careful not to break 
them); place in a. moderately hot oven to cook, and serve hot, as omelet 
should be. 

Rtmwrks.-l am very sorry I cnn not give credit to the originator of this 
disl1, ns her name ought to have gone with it, as it w ill be found especially nice, 
if neatly done. "Where I first saw it there was no name given. 

I wi ll now close the meat and egg dishes with directions how to take care of 
pigs' beads, sausage, etc.; then take up the vegetable question. 

Head-Cheese, Souso, etc. - For the head-cheese, take the pigs' 
heads, feet, ears, etc., and after soaking and cleaning nicely, cut off the lower 
jaw (some cut this off first, as it is very nice cooked with cabbage); boil 
until the bones can be easily removed; then chop fine with onions, 1 or 2 for 
each bead, add salt and pepper, and place in molds till cold. It is usual, 
however, when thc . ..;c are cooked, to make a meal ofI them, und cho1> up 
the balunce for the hood cheese, and some persons prefer to cat it all as 
sauce cold, rather than take the labor of chopping, seasoning, etc. Every 
one cau please themselves. They should all be soaked ove1 night in salt 
waicr before cleaning them. 
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Remar.ls-'My own choice is for an car, or some olncr part haring 
plcnly of skin, but not much fat. I am a b'TCat lover, also, ot' sage or sum
mer savory in seasoning any kind of fre<.h me:1.ts, iu prcforcuce to any other 
of the "sweet h<.'rb,.;," as tllC'y urc called. 

VEGETABLE DISHES-How to Cook.-1 will first take up the 
sweetest.(?) vcgctalJle we have-truly, however, one of the most ht.'lllthful, if not 
the mo!>t heallhful, of all our vegetables. It is very much used, but ought to 
be used more cxtcnsfrcly than it. is iu every family in thc land. I refer to 
the well-known 

Onion, How to Cook It with Milk or Cream, Av01dmg the 
Strong Flavor.-Pccl, wash, aud slice (under water to prevent affecting 
the eyes), 3 to 6, according to the size of the family, put into boiling wtltcr 
and boil 1 to 2 minutes, and drain off the water (which removes the acrid 
oil in which their peculiar sweet flavor resides); then pour over them a cup 
of scalding milk (cream is better still), in which il pinch of soda has been 
<lbsoln>d; put in a tablc·spoonful of butter, and cook till tender; pepper and 
salt, and stir 1f a tea-spoonful of corn stn.rch or flour in a little cold milk 
and stir in, continuing to simmer a minute or two longer; then, i(° you have 
parsley, C'hop a little of it-!~ dozen sprigs-and put in the last moment 
before dishing up, and if you don't say it is a sweeter and more pnlatable 
vegetable than you supposed, the author will be ,·cry much disappointed. 

RICE-Its Value and How to Cook It.-Ricc is being used much 
more, of lat(' ycaN, than formerly. It is very often sub.'ititutcd for potatoes, 
even at dinner, as it is much more nourishing, and more easily digested; and 
although it may cost a Jillie more than potatoes generally, yet it is relatively 
cheaper than oatmeal, and other grain grits, and certainly more pafotable. It. 
should always be cooked in a rice kettle, (which see, described in a note follow
ing 'l'apioc•a Pudclings; some people call them farina kettle!';, because equally 
·valuable to cook farina, oatmeal, or nny article liable to burn in an ordinary 
kettle. The rice. or farina, is put into an inside dish having a cover, and itself 
forming the con:-r of the out.<;idc one, which contains the water), which prevents 
nny pos.'\ibility of burning, on the same principle as a glue kettle. Only water 
enough is put upon the rice to moisten it nicely, which really steams it rather 
than boiling proper, in the usual, or large amount of wnter. If boiled in a 
common kettle, as formerly, 2 cups of water are required to every 1 cup of 
rice, with 1~ little snit, in either case. When done, remove the cov('r, to allow 
tlw st(•am and water to e~ape-to dry it ofI. for a few minut<>s only, nod the 
rice com('<: out a ma.c;s of snow wliite kernels, !'C'parate and distinct from each 
otlwr; am\ rt<; much snp<'rior to the !'\Og-g-y m:\<:-.(, of the old way, as fl nice, dry 
~11111 mealy potato is helter than a walcr-"oakC'f\ one. "'ith the rice kettle to 
hoil it in, 1 cup of wnt('r i:-1 enough for I <'UJl of rif'c: nnd aflcr it begins to boil, 
20 minutt:s i-; the usual time. It should he taken, our pourc>d into a deep dish 
or turcm (so it may be covered wben stea.med dry) and let it stand, uncovered, 
before the fire, in only a moderately warm oven, with the door open, a few 
minutes, to dry off the surplus water, sending to the table bot. To be eaten 
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-ntth butter and sugar, or these to l>e creamed together, half as mucl1 butter as 
sugar, if preferccl. The Chinese, or East India tooks, you will see by referrmg 
to the remarks following Chicken Currie, boil their rice in n large amount of 
water, drain it off to use as sta rch, thc11 put the rice back into the kettle and 
put over the fire again, to dry o[ the steam, or surplus water. Sec next recipe 
for the old way of cooking rice in the south, whiC'h is much tJ1c same us the 
India plnn. above referred to. Using so much water to boil it in, then pouring 
it off, would seem to me, at least, to take away much of its nourishmcut; but 
.still us they use this water in place of starch, like the India wushcrman, tltcy 
may have the l>cst of us after all, as the southern ladies are very much in favor 
vf stiff dress skirts, judging by the rustle of those who staid this summer in 
the north. This is, probably, as cheap a way as they can get their starch, nS 
they raise the rice in the.south. 

Rice, Southern Mode of Cooking.-Pick over the rice and wash it 
in cold water; to 1 pt. or rice put 3 qts. of boiling water and % tea-spoonful of 
salt; boil it just 17 minutes from the time it begins to boil; turn off all the 
water: set it over a moderate fire with the cover off, to steam 15 minutes. Take 
<:are and be accurate. The rice water first poured off is good to stLf!cn muslins. 

Rice Merange, Baked.-Rice, 1 cup; milk, 1 qt.; 4 eggs; 2 lemons; 
powdered sugar, a.s below. DIRECTIONS-Boil the rice !Oor 15 minutes, in the 
milk in a rice kettle, or tin pail, as mentioned before, and pour into a buttered 
pudding dish; grate in the yellow of the lemons; add the yolks of the eggs, 
beaten slightly, with 5 table-spoonfuls of the sugar, and place in the oven to 
bake', "to% of nu hour. To make the merange, or meringue, beat the whites 
with 7 table-spoonfuls of $.iugar, and the juice of 1 lemon. Place this upon tho 
top to brown nicely, ju:.t before serving. :May be served with butler, 1 spoon
ful, to 2 of sugar, rnbbccl together; or cream sauce, as preferred. The juice 
of the other lemon will make a nice lemonade. 

Rice Mu.ffi.ns.-To 1 qt. of f >Ur milk 3 weJl beaten eggs, a. little salt, 1 
tea.spoonful of soda and enough o_. rice flour (or cold mashed rice) to thicken 
to a stiff batter. Bake in rings. 

Rice Snow.-Fivc tablc-sp.JOufuls of rice flour; 1 qt. milk; 4 eggs-tbe 
whites only-whipped light; 1 table-spoonful of butter; l cup powdered sugar; 
a pinch of cinnamon and same of nutmeg, vanilla or other extracts for flavor
ing; a little salt. Dm1-:cT10NS---\Vet up the flour wilb cold water and add to 
the milk when the latter is scalding hot; boil until it begins to thicken; put in 
the c·".-o .. r and add spice; ~homer 5 minutes, stirring constantly, and turn into a 
a bowl before beating in the butter; let it get cold bcforf flavoring it; then whip 
a spoonful at a time, into the beaten eggs; set to form in a wet mold; put sweet 
cream around it. This is delicate and wholesome faro for invalids; if you wish 
to have it especially nice, add M pt. of cream, whipped light and beaten in at 
the last. 

Rice Custard.-Into 1 qt. of boiling waler stir 2 table-spoonfuls of rice 
fiour, dis.solved in a little cold milk; add 2 well beaten eggs to boiling mixture; 
Jft'fecten and flavor to taste. 
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Rice Blanc Mange.-Swcet milk G:( ere.nm if you have it), 1 qt., nee 
flour, % of a cup; vanilla or lemon extract, or rose water, to taste; cream and 
and sugar, or ra~pbcrry or other jelly to serve with. DrnECTIONs-Hcat the 
milk to the boiling point before .stirring in the rice flour; and continue to stir 
constantly for% an hour, or until cooked so thick that you know it will burden 
in the cups, or molds, to avoid burning, unless it is cooked in a rice kettle. 
Flavor the last thing, when a Jiu le cool. 

Red Rice, a Danish Dish.-Take ripe, red currants, 1~~ pts.; very 
ripe raspberries, 1 pl.; water, 1 qt.; rice fl.our, 1 cup; sugar to taste, atcording 
to the acidity of the currunts. DrnECTIONs-Stew the currants until the juice 
flows freely, add the raspberries just before the currants arc ready to strain; 
then return to tllcsaucc pan, add the sugar; then the rice flour, stirring smoothly, 
and pour into molds; and wllcn cold turn out upon a gln.ss dish. Thicken with 
crenm and sugar if desired. It may be made with red currant jelly, and rasp
berry jelly, in place of the frnils, out of their season. 

OATMEAL-For Bone and Muscle; or, as Food and Drink 
for Laborers.-Liebig hru; shown that oatmeal is almost as nutritious ns the 
very best English beef, and that it is richer than wheaten bread in the clement.a. 
that go to form bone and muscle. Prof. Forbes, of Edinburgh, during some 
20 years, measured the breadth and height, and also tested the strength of both 
the arms and loins of the students of the University-a very numerous class, 
and of various nationalities, drawn to Edinburgh by the fame of his teaching. 
lle found tliat in height, breadth of chest and shoulders, and strength of arm& 
and loins, the Belgians were at the bottom of the list, a little above them the 
French, very much higher the English, and highest of all the Scotch and Scotch
lrish, from Ulster, who, like the natives of Scotlnnd, arc fed in their early 
years with at lea.c;t one meal a day of good milk and good oatmeal porridge. 

As a Drink.-Speakiag of oatmeal an exchaagc remarks that a very 
good driak is made by putting about 2 spoonfuls of the meal into a tumbler of 
water. The western hunters and trappers cousider it the best of drinks, ns it is 
at once nourishmg, stimulatiog aud satisfying. It is popular in the Brooklyn 
navy yard, 2% lbs. of oatmeal being put into n pail of moderately cold water. 
It is much better thnn any of the ordinary mixtures of vinegar nnd molas.ses 
with water, which farmers use in the haying and harvcstticld.-NewY01·kMail. 

Remarks.-I know the value of oatmeal as a food; and I have not a doubt 
of its value as a drink; putting the meal to common water for the drinking, by 
laborers, when at work. My son and myself drank of it, as used by the 
laborers on the Brooklyn bridge, as we visited that structure. passing through 
there to the Cent('nnial in 18':'6, and liked it very much; and the superintend
ent said he should not be willing to even try to do without it; though I think 
they only put 1 lb. to tt pail of water. It would certainly be very nourii:;hing 
with 2 table-s1>0onfuls of it to a glass of water, as spoken of by the exchange 
above, half the amount would meet my own ideas, ns sufficient, even when the 
nourishment was especially needed. 

Oatmeal Porridge, Scotch, and Cra.cknels, or "Scotch Ban-
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nocks."-An Englishwoman in the Germantown (Pa.) Tclcgraplt gi''CS the 
following instructions to make 

Oatmeal Porridge.-"Oatmeal porridge is especially suitable for chil
dren. It nourishes their bones an<l other tis.sue1', and supplies them in a 
greater degree than most foods with the much needed element of phosphorus. 
If they grow weary of it, tJ1ey can be tempted back with the bait of golden 
syrup, jam, or marmalade, to be cuten with the porridge. The Irish and 
Scotch make their porridge with water, and add cold milk, but the most agree
able and nutritive way is to make it entirely with milk, to use coarse oatmeal, 
nnd to see tliat it is not too thick." The following is a good receipt: 

Bring a quart of milk to the boiling point in an enamel-lined sauce-pan, 
and drop ill by degrees 8 oz. of coarse oatmeal; stir till it thic:kclls, and then 
boil for half an hour. The mixture should llOt be too thick, nud more milk 
can be added according to the taste. 

For the Cracknels, or Scotch Bannocks, to Keep a Year.
Take the finest oatmeal and stir ill barely enough water to wet it. through; add 
a pinch of salt; let it stalld for 10 minutes to swell; tbcu roll it out a quarter of 
an inch in tbicknc~. fiN<t fiouring the board and rolling pin with wheaten flour· 
cut it with a biscuii. cutter, and bake in a moderate o,~en; the~ cakes ·will burn 
quickly and only require to be of the lightest brown. If put in a close jar they 
will keep for several months. In the Highlands they presen'e their bannocks 
m the barrelft of oatmeal and keep them a year or so." 

Oatmeal Mush.-The true way to make oatmeal mush is in a. rice-kettle; 
but if you have it not, a porcelain lined one is next best; iron will do. If made 
in the rice or double kettle; simply water enough to co,·er the meal is enough; 
then cover the dish and cook till done, without fear of burning. To make in 
an open kettle, put in water sufficient to make the right quantity, and bring to 
a boil; adding a little salt; then stir in coarse oatmeal until it is as lhick as you 
wish to eat it; then slip back on the stove to simmer slowly for half an hour, or 
Lill done. Eaten with meat, or served with milk, milk or sugrtr, or cream, as 
.:lesired. 

Oatmeal to Cook m an ,Earthen or Stone Jar.-To one cup of 
of coarse oatmeal, add 1 qt. of cold water, in a stone jar; set it in a. kettle of 
boiling water and boil 1 hour; do not stir it; sene with sugar and cream.
Alia Kimball, Winjidd, I()'IJ)a. 

Remarka.-Tbis plan of cooking in an earthen crock in a kettle of water is 
perfectly safe, and not the least danger of scorching, whether it be oatmc:M. 
hominy, corn, or wheat grits, cracked wheat, corn-starch, sea-moss, farina, or 
any of the nice breakfast dishes, mixed or cooked in milk. Even in cooking 
t>eans there is nothing better to bake them in than a stone jar. 1 cannot better 
close this subject than with a quotation from Ca.~sell's (Scotch) Jlfagazine, which 
says of oatmeal: 

"We have called it the food for bones as well as brain; muscle as well as 
mind. To the laboring, or artisan class, it commends itself as an article of diet 
on account of cheapness, the readiness and economy with which it cau be 

311 
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cookca, arnJ, wlJilc it i" ca.<:ily digested. it. contnim:, a<: we hn:rc seen, a large1 
proportion than wh"1.tcn bread of the clements that go to form bone nnd mus
,.1.~. Th" hes•. ~ro'"~l 011tmcnl co.,;ts 2-pcncc a pound, and thill contuius far 
mnr~ trw no•l'·!shmcr.t, in the opinion of some mcdicnl men, thnn the 1:mmc 
weight of Lichig·s extract. It commcm.ls itself to litcrnry men, and all work
crn who P:'lrn thC'ir bread by the sweat of their brains. Tbcrr arc, ns we happen 
to know, sPvcral well-known authors, who, though born uncl bred this side the 
Tweed, nevertheless swear by oatmeal porridge as a brain-inspiring compouud. 
T hen, as to i!s pnlatnblenesci, we ourselves lrnvc long held the heli<'f that not 
9n ly i ~ porridge rich in nutritive matter, hut when nicely cook~d. and eaten 
with new milk, is simply delicious, a dair.ty rJi«h, fit, indeed, to set before any 
king." 

R1•mrok~.-The only objection that can possibly be raised against oatmeal 
in the t:nilecl States is its cost. With the "Yankee" det'Crminntion in this 
country to double ou r money every time we "turn" it, it costs in this cit.v. 
Toledo, 1883, 5cents per lb. which isdoublewhat it ought to cost,_if millers ge n· 
ernlly would prepare it.; but from the expense of mach ines to hull it, this will 
not probably be done very soon. Yet, certainly, everybody can a.fforcl to buy 
enough for the "porritch,' and also t0 make a. mush for breakfast. "So mote 
it be." Still the fact of having to pay 25 cents for 5 lbs. of oatmeal in free 
America is simply ridiculous, when oats can be bought for 30 to 50 cents a 
bushel. 

Cracked Wheat Mush, Very Excellent-The Same Also if 
Cooked Whole.-Cracked wheat makes an excellent mush, cooked and 
eaten the same as oatmeal; and is, no doubt, richer and more palatable to some 
than oatmeal. The kernel simply needs to be cracked, or broken. If it is done 
too finely, the Hour needs to be sifted out. The author is fond of having wheat 
cooked whole. It takes longer boiling, but if nicely done and eaten with cream 
or milk and n little sugar it makes an excellent relish at tca·tiroc, or any time, 
Can be cooked either cracked or whole, without burning, in a rice-kettle 
(which sec), or by putting into a tin pail and setting into a kettle of water, with 
sticks or nnils under the bottom o[ the tin pail, so this docs not touch the bot
tom of the kettle. 

Beets, To Bake.-Beets are sweeter and nicer baked than boiled. The 
sugar, of which a good bee• is full, is retained better by baking than by boiling, 
which ex trncts nncl carries off considerable of their natural sweetness. Turn. 
if rtced be, occasionally, to avoid burning. To be washed, but not peeled tili 
after baking. Serve with butter , peppCr and salt, the same llS if boiled, but 
they will be found nicer and sweeter than if boiled. 

Stewed Beets with Onions.-Pare thinly, and slice thinly, and put 
with some ;.lic<·d onions, 1.:( to ~~ as much. ac<'ording to the fond ness of the 
fnmily for onions, putti ng into a stew-pan with JX'ppt"r , salt, nnd butter rubbed 
with a litlle fi0ur; stirr into bot water or milk enough to cover them well, and 

~~:~c~~l t~r~e::a~~tt~1i1:1~;~. Youngrbeets will require about an hour, old ones 
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Beets Hashed with Potatoes, a Very Nice D1sh.-Thc author 
.is very fond of pro1)(.'rly boiled or b:ikcd brt't;; ha;;hc<l wilh an <'qunl amount of 
<:old potatoc<;, and warmed u1l by putting iu a Lit of bntll'r, a Jitt!C' \\':lier or 
milk, ns polatoc~ are often donr alone for breakfast. The swcctnc.•"s of the 
bccts is nicely brought out in this way. Pepper and salt, of <'Otl~C. Don't 
fail to try it. 

Parsnips, Cakes or Balls.-,Vash and boil in water wilh a little salt 
in it until perfectly tender. When cold, scrape off the skin, ma!o;h them, and 
for each cup of the mashed parsnips, put bread crumbs, % cup; n braten cg~; 
.... ::iJt and pepper, to taste; flour the hands and make into balls, brown in hot buL
tcr, andsen·c hot 

Parsnips Stewed in Milk.-Cutcold, boiled parsnips in slices, usually 
lengthwi~; put into milk, with a little butter, pepper and salt, and stew a fc.w 
minutes; then thicken with a little flour rubbed smoothly in a little water or 
wilk. Parsnips arc almost always served hot; but I have been very fond of 
them cold. 

Fried Parsnips.-C
1
ut cold, well-boiled parsnips into long, 01in slices; 

apply salt an~ pepper to taste, dredge or dip in flour, or not, as you prefer, and 
fry in hot drippings or butter. Drain a moment over a colander before serving. 

Egg Plant, Fried.-Cut in s1ices half an inch thick and lay in salt 
water·l hour; drain, dip in beaten egg, then in cornmeal, cracker crumbs or 
ftour, and fry until brown and nicely tender. They arc good fried after ham. 
Pick as soon as full grown, not allowing to get ripe.-Elise, St. Johns, ;.llidi. 

Tomatoes, To Broil.-Take ones, not very ripe, cut in thin slices, rub 
a little butter, salt and pepper togetl'ler and spread over the slices nicely, and 
broil on a gridiron or beefsteak broiler, which see. Serve hot. 

RemarkB.-This is the only way the author cares for them. They nre very 
nice done thus. 

Squash Baked.-Clean nicely, by cutting open and scraping out the 
inside with a spoon. Cut in suitable pieces, or, if a fully-ripe IJubbard, break 
in pieces, and place in the oven flesh side up. Allowing 1 hour ·ror baking. It 
may be taken out of the shell when done, and seasoned with salt, pepper and 
butter, before serving ; or allow each one to take a piece and season to suit 
himself. Even those not quite ripe are good thus, hakccl. Should come to 
the table "as hot as blazes." Boiled squash arc seasoned the same, but the 
water mu.st be pressed out as much as possible. Summer squash are most fro. 
quently boiled, but the water is seldom half pressed out as it ought to be. 

Potatoes-General Remarks.-Although less than one-tenth of the 
potato is really nouri~l1ing (the rest being water), yet with us Americans, Tri-,h
like, th1?rc ".IC l)ut. fc•" meals eaten in which potatoes do not form a part. Bak· 
in~ the~. :t is pretty generally known, is the most healthful way of cooking 
them, as it drives off much of the water and leaves them more uourishiug than 
by steaming or boiling; steaming is next best, boiling the poorest way or all, as 
it so often leaves them watery and bad; yet, no one woulcl always Jikr them 
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cookrlf in the same mnnncr; 11cnce, I shall gfrc a kind of "bill of fare," for a 
week, dilTcrcntly cooked for dinner, after which I will also give some very 
choice ways of cooking and serving them. Remember this, howcn•r; that lhe 
most nutritious part of the potato-the ·starch-is richest, next to the fikio, 
hence when they nrc to be peeled, raw, pare as thin as possible. Prof. Blat, 
the great French cook, says the skinning process, as he calls it, is nil wrong. 
1-li::s plan is to dig out the eyes and peel after boiling, etc., claiming that the 
nourishment from them is not more than 7 or 8 per cent., the balance mainly 
water, of which there is not a doubt. The following methods of preparing for 
dinner for each day in the week, will always help one to decide what, in the 
potato line, shall I lmve for dinner? And by turning to the actual bill of fare 
for n. week, among the meat clishes, will help to cleeide the whole question as to 
\vlmt the dinner shall be. These directions, or recipes, arc from n writer to the 
1Iousck6cper, who you will rcndily sec, had an excellent judgment, if not nn 
actual experience in the matler. I am sorry tliey did not come to me so I can 
give the writer's name. They were given under the head of: 

"Potatoes in Seven Ways," or for Dinner Each Day of the 
Week.-The writer says: "Editur Hoiuekeeper:-Let me give you a few little 
}lints in regard to the different methods of cooking potatoes, so that the oft 
almscd boiled potato may be varied during the week at dinner: 

I. "Su~oAv.-:1\Ia.shcd potatoes; peel (thin), steam, place in a pan and 
mash, add milk, butter and salt, and then beat 1ike cake batter, the longer the 
better, till they are nice and light. This steaming and beating will be found a 
greatimpro,•emcnt. 

kft ~~er ·~1~;~~a~;·~~~~:r~Jdot;~~ l~ t~~~r 1~~1~~~~- th~iii ttm ~fci. i~:J1l~b~ 
slicing. 

III. "TuEso..i.v.-Peel and bake them wit11 the roast of beef. 
IV. "WEDNESDAY.-Prepare tbem in tile Kentucky style, as fo11ows. 

The potatoes are sliced thin, as for frying, and allowed to remain in cold water 

fJil~~~boJ~1f,/~~~~:r~nu~;dfu~~n ;u~d~~~0ffi!~~h, Tl~~~,~~!· 8;.fd'~u~i~1t~n;~ 
ov<'n ancl baked for an hour. ·when taken out, a Jump of butter the size of a 
hen's egg is cut il1to small bits ancl scattered over the top. Those who have 
never eaten potatoes cooked thus::, clo not know all the capabilities of that escu
]cnt tuber. The slicing allows the interior of each potato to be examined, hence 
its value where potatoes arc doubtful, though the poor ones arc not of neccs-.;itr 
required. The soaking in cold w:1tcr hardens the slices, so that they will bold. 
their shape. The milk serves to cook them through, and to make n. nice brown 
on the top; tJ1e quantity can only be learned by experience; if just a little is 
left ns a rich gravy, moistening all the slices, then it is right. Jn a. year of 
emn1l potatoes, this method of serving them will be very welcome to many a 
housekeeper. 

V. "TnuuSDAY.-Pecl, steam and serve whole. 
VI. "FRIDAY.-' Potatoes a la pancake;' peel, cut in thin slices length 

wise, sprinkle with pepper and salt, and fry in butter or beef drippings, turning 
like ,gnddlecakes. 

VIL SATURDAY.-Potatocs boiled in t11eir jackets. 
"These are simple ways, but gi'•e variety. On Monday and Tuesda' 

always prepare t11cm in some way in tllC oven, as as to leave top of stove free. 
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F ried P otatoes (Saratoga's Secret).-lt is my cu<>tom to make my 
Items ns short ns poc;sible, nnd have them understood, but" G. 13. B." wrote the 
following in such n spicy manner to the Springfield &publicttii, I think it will 
gh-e an aclclilional relic:h to th<' potatoes togi'\'e it in hi'lowu wor<ls. The nicety 
or daintiness of the dish more thnn pays for the labor of preparing it. His 
wonl" were as follows: "Snrntoga Potatoes, the poetry of common life, nnd 
co-;tly chnnn of Dclmonico's and Parker's, can be inaclc in perfection in ::my 
kitC'hen by the U"-(' of n very simple apparatu«, com:istini; of a Jorge blade SC't 
!>lanting into a wooden trough ""ith n narrow slit in the bottom, two wire 
scrt'Cll'S or <;ieves, and a common spider. Select 8 h!rg:c potntOC's, pare them and 
slice very thin with the cutting machine, soak thC'm in cold water for 2 hours, 
then stir common table <:alt into the water, 1 tca-spoonful to a quart, and allow 
them to remain in the brine Yz lwur longer. Pour them upon the screen to 
drnin, and put them on a spider with 1 lb. of clear lard over a brisk fire. When 
the sliced potatoes dry on a towel, wait until the lard is f'moking hot, and pour 
a large plateful into the spider. The result is like a small sea in a while squall, 
and now the cook shows the artistic soul, which every votary of that noblest of 
the arts must pooscss to be worthy of the name. Patient nncl calm, with stcndy 
and inces<:ant motion of the skimmer, she prevents nclhrsion of any two nfiec
tionate slice.~. and watches carefully for any tender bul'!'tof brownn~ to appear. 
Slowly it creeps and deepens until it rivals the hue of the fr:lgrant Ifavann. 
Haste then takes the plaC'e or caution, lest any martyrs burn for the perfection 
of others; and th<-y must be quickly spread upon another sieve to drain until 
dry and grenselc~s enough for the faire~t fingers, then 8Crved hot to melt away 
like a ki!;S on ~weet lips, with :i dying crackle like the fallen leaves bf autumn." 

Remar!u. -Of cour-.;e, these may be sliced with a knife, cutting them 
quite thin is the only point requiring special care. Sic"es are not absolutely 
necl'.~"ary, but help the drying or draining proce.<:s considerably. A very satis
factory sub->titule may be made by any intelligent boy of a dozen yenrs old. A 
frame or wood, about a foot square, on tlle principle of a picture frame, or soft 
wood strips, half an inch thick by one inch wide, halved together at the corners 
nncl nniled; then small holes every~ inch and small wires woven across Mor 
~4' inch apart each wny, "-ill answer every purpoi::c. 

Home Style.-Wnsh, pare, and slice, in the ordinary way, as many 
potatoes ns required for the meal; rinse in cold water, then, having placed a 
skilM upon the !'>to•e, with 2 or 3 spoonfuls of meat drippings, lard, or huller 
in it, to become hot, put in the sliced potatoes, sprinkling a little salt nnd pcp
p.:r upon them, and, a1> the holtom ones ht"C'ome browned, turn t11cm till all arc 
ni<'Ply hrownrcl, thf'n take them up nt once into n cover<'d dish, to keep hot. 
This makes a nice dish while hot, but they arc not reli<:hl'<.1 after hrwing hecome 
cold. Pcachblows arc not as good for frying- :-ic; tho..;c whirh do not cra<'l• open 
while boiling-they become softer :md more mussy. Haw polri.loes are to be 
taken in botll recipes. 

Potato Balls , or Cakes.-When you have mnshecl polatoes left O'\'er 
at dinner, which have tx-cn sca.<;<>ned with butter, snlt, and milk. or crcnm, 
make them, while warm, into cakes% of no inch thick, and set by till morning; 
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then beat nn egg. into ~hich rlip the potato cakes, from whence lny them into 
n. frying.pan, having a little bullcr in it, of the right heat to brown the cakes 
quickly. Tu.kc up in a tureen to keep hot. Potatoes mny be cooked and 
seasoned purposely for making these cakes; but it is be.st to prepare them and 
make up the cakes in the afternoon, as they brown better for hu.\"ing dri1..'d out 
overnight. 

Saratoga Fried Potatoes, Short Way.-W:L"h the potatoes cl<':lll, 
pare, slice with a potato-slicer, .very thin, throw into cold water long enough to 
take out some of the starch, then wipe dry and put into boiling lard, a few 
pieces at. a time. Be sure and keep the lard boiling. As soon as the potatoes 
arc of a c1eiu., golden brown! skim thew out, drain them in a cOltlllder or sieve, 
and serve bot. 

Remarlt;s,-If the polntoes are well covered with water, stirred up two or 
three times, and the water changed once, they being sliced very thin, an hour 
will remove much of the starch, which you must under~tand by the general 
remarks above, takes away the nourishment; hence I should prefer less soaking 
than given in No. 8. 

P otatoes Fried With Eggs.-Slice cold boiled potatoes, and fry in 
butter till nicely brown, in this time beat 1 or 2 eggs, as below, and stir int-O the 
potatoes nicely, and take up at once, so as not to harden the egg, but merely to 
cook slightly. One egg is enough for 3 or 4 persons who arc not especially 
fond of potatoes; if most of the family arc fond of them have plenty, and use 
additional eggs to correspond. Choice. 

P otatoes HTip-Top."-Boil 8 large potatoes in their skins, and let 
them cool. When cold, peel them and cut them into thick slices. Put into a 
etewpan 2 oz. of butter, in a thin slice; and when it is melted add 1 tea-spoon 
of well seasoned stock. or gravy (see gravy below), l tea-spoon of finely 
chopped parsley; chopped lemon, and 1 tea-spoon of mixed pepper and salt. 
Stir tl1cse well to.i:1·llwr over the Dre till hot, add the potatoes, simmer 5 min
utes, stir in thoj11i<-eof a. lemon and serve hot. 

Remark.~.-Of course, if you have no parsley, and do uot like onions, do 
without either, and sf ill it will be "tip-top." 

Potatoes en Caisse (In a Case.)-Wash some lnrgc, fine potatoes of a 
mealy sort antl bake them. When done cut a. small hole in the top of each and 
carefully scoop out the whole of the inside; mash this fine, in a saucepan over 
the fire, mb.'ing with it n large table-spoonful of butter and a generous quan· 
tity of cream. Salt and black or white pepper to taste, and stir in t11e whipped 
whiles of 2 cg-gs. Fill up lhC' skins of the potatoes with the mixture. Set 
them into the OHn for a frw mo1nwnt<1 and sf•n·e hot. These amounts are for 6 
lnrge potatoc8. Kl•t·p tlw s,1m1· prnporiion for any nmnhn. 

Potatoes, Duchesse, or Potato Ealls, Eaked.-Boil :rnd pnss 
through a sieve (l tine potatoes. There must be no lumps_ Adtl 1 gill of 
cream, the yolk of 3 eggs. pepper, salt, a litlle chopped pari;lcy, and a hint of 
nutmeg. The mixture must be thoroughly smooth and well mixed. 'fake a 
t.abl(l···pnonf11l nt n th 1(' form into ::i hnll. hfoi;;h llw lor ~liglit1~1 with a beaten 
egg, place in a. butlered pan. und set lhPm in the ov('n until nicely browned. 
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Potatoes with and Without Onions for Brcakfast.-noa pot~ 
toes n little underdone; when cold, peal and chop fint'ly; h.n-c an onion or two, 
if several in the fnmily, also boiled unclcrdonc, aud finely minced. Put on a 
saucepan "ith milk, 1% cups, and bring to a boil; then add butter, n table
spoonful ns lifted from the crock, and when mcltt-d, stir in the potatoes and 
onion, nnd cook about lG minutes, or unW creamy. If onions are not tolerated 
by anyone use the potatoes alone, or with hashed bcctc;, iu the same manner. 

Hemarka.-The author takes them one day ·with onions, the next "itb 
beets. 

New Potatoes a la Creme or in Milk.-Tnko the small new pota
toes, scmpc off the skins when washed, and boil, or better, steam them not quito 
done, the day before needed for break.fast; in the morning chop or cut fine, 
with uny others left over; salt and pepper to taste. One cup of milk to 2 or 3 of 
potato llcat the milk ·with a. ta.ble-spoonfql of butter, aud stir in the potatoes, 
and Wtirm up nicely. 

Rcmarl.:3.-A Mrs. Deacon Warner, for whose husbancl I worked in hay· 
ing t11e first half month I ever worked away from home, over 00 ycnrs ago, 
used to get them up in this wa.y, and I thought them, and still think, they are 
the nicest I ever cat. Of course old ones may be used in the same manner, and 
arc nice, but the new, it seems to me, at least, richer, and I know, more sweet 
nnd tender. 

Potato Fritters. This receipt was given by one of those persons who 
more recently have been having schools of instruction in the cities in the art o1 
cookery, )Jiss Parloa. She says: 

One pint of boiled and mashed potato; Ucupof hot milk; 3tablc-epoonfuls 
of bu1tcr; 3of sugar; 2eggs; a little nutmeg; 1 tea·spoonful of salt. DrnECTION!! 

-Add the milk, butter, sugar and seasoning to the mashed potato, and then add 
the (·.g~ well beaten. Stir until very smooth and light. Spread :tbout ~' an 
inch deep on a buttered di:::;h, and set away to cool. When cold, cut into 
squares. Dip in beaten egg and in bread-crumbs, and fry brown, iu boiling 
fat. Serve immediately. 

Remarks.-! tnkc this to be only another name for potato balls, but they 
will be a nice thing to have around about mealtime. 

Sliced Potatoes to Eake With Pork.-Dig out the cy<'s ancl pare 
very thinly, raw potatoes, and slice very thinly al:::;o, to nearly fill a Z.quart 
pudding dish (earthen). Season freely with salt and pepper over the top; then 
pour over sweet milk Jl full, which will carry the seasoning among the :::;liC'es 
Cut 5 or 6 slices of pork :md Jay over the top, as a covering. Bake about~ 
hours. If the pork h lik<•ly to get too much browned, cover with thick brown 
paper till the potatoNi arc done. 

Escaloped Potatoes or Potatoes, with Cracker Crumbs.-Slict: 
quite thin, cold boiled potatoes, to the amount of a quart or mon-, und roll 
,...:rockers to nearly the same amount. Season the potatoes, about 2 tcn-i;poonfull 
of salt and pepper to t.'.lStc, and place half of tlw potatoes in a suitable baking 
dish, placing bits of butter upon them; tl>en half of the cracker crumbs, and 



472 DR. OELJ.SE'S RECIPES. 

pour over Yz ~,;n• of crenm (mill,;. will do, but if milk is uc:cd, use butter more 
freely); then the bnlancc of the potatoes, as the first, and cover with the bal
ance of the crumbs ancl cream, or milk, ns before. with more butter, and bake 
llntil richly browned and well heated through. To be eaten with butter or 
nny mc>ut gra,·ics for dinner O" tea. Tiie Mme may IJc done with sweet po~ 
toes, c:cveral other plans of cooking which are given below. 

Potatoes, Gravy for.-Put a table-8poonful or more of butter, accord
ing to the quantity of potatoes you have, into a frying-pan and set over tile fire 
until brown, being c:ncful not to scorch h. lilix a tnble-spoonful of flour in a 
cup of thin, sweet cream, or milk, if one has no cream; pour into the browned 
bulter, boil up, season with pepper and a little s.1lt if necessary, and turn over 
t.hc potatoes. 

Sweet Potatoes, to Bake-Moist and Nice. -Thoc:e with ex~ri· 
cncc in baking sweet potatoes, cluim them to be more moist, and sweeter, for 
lmving been half builecl, or steamed, before putting into the oven. Very small 
cues should not be chosen for baking. Buke in a moderate oven. 

Sweet Potatoes, Broiled. -Th.inly pure large, fine sweet potatoes. 
Cut them lengthwise into thick slices, and broil them, upon a wire griddle, over 
a cle..·lr hot fire. When crisp and brown, put them upon a hot platter, sprinkle 
pepper ~mcl salt over them and add butter cut into small piece~. Scr\'C ''cry hot. 

Sweet Potato Cakes-Very Nice.-Remove the c:kin from 2 or 3 
medium-sized sweet potatoes, left over, and mash them nicely, and mix in 
about. 3 ozs. (3 !;mall table-spoonfuls) of flour, s..'llt and pepper to ta.."le, a good 
lump of butter, and warm milk enough to make a good dough. Roll this out 
on the kneading board, and cut out a cake about the size of your baking tin; 
butter the tin wen, and scatter a little flour over it; then lny in; when you think 
ti is nenrly done, turn it over. If the bottom of the oven is ,·cry hot, put a 
grate under the baking-tin to prevent getting too much browned. The danger 
of burning is le~ned if instead of one cake you cut the dough in buscuit-sbupe 
nbout 2 inehe!-3 thick. If covered while baking, the cakes will be more moist. 
Thc8C can be made of other potatoes as well as of the sweet ones. 

Rem(lrks.-Eithcr of these phms not only enable one to use up cold or left
.over swrrt potato<·s, but" fri~h" potatoes, too, and nt tbc snme time mnkl! a 

, vice dif>li for tlw ti1blc-the same as though the potatoes had bcC'n c·ookC"d pur
l>O"'ely for !hc·se u~es; in fact, it is well to cook some extrn. ones for either of 
thec:epurpos1:s, preferred, atrhetime. 

FRUI'r-How and When to be Eaten to Receive the Great
est Benetlt.-Gmeral Remrrrks.-,Vc now come to lh<' qm'."'lion of fruit as 
ent<'n in its natural Mate-uncooked-and ulso in its various form<; of cookery . 
.And ns 11pplcs arc used throughout the yC'ar, a.'> WC'\I as morC' fr<'ely than 
soy other kinds, th<'y will receh·c the gre:ill'r attention; hut whut iio> suid of 
them will npply, gcncrnlly, with equal force to most other fruit, in their sen.son. 
To derive the greatest benefit from the u~ of rilmost :my kind of truit, in its 
natural stnte. it r.:ho111rl be> eriten ju!'l before the nwnl, or at its close; then not 
any" nibbling•· of it between me:ils; for this plan is a very great source, 01 
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caU"-C of dyspc~in. When the eating of fruit <loes Im.rm, h 'fS generally bcrnu~ 
it is eaten at improper times, in improper quantities, or when imperfectly 
ripened .. \n eminent physici:m recently said: "If my patients would cat n 
co11pl<> or oranges every morning before brenkfost, from February to June, my 
pnu·tir<> would be gone." It i'l a c:imple thing to do, but it would be magical 
in it'! nlternth·c nctiou upon the system. And to dc•rh·c the grcntcst benefit 
frnm the u-.c of our common fruits, let only sufllcient sugar, cream, genson
ing, etc., be U'iecl to gh'C a relish. that the pure fruit acids may have their 
cooling noel corrc>cting-nltcratin.'-infh1c>ncc upon the s.r~"tcm. 

Fruit Cooking, Suitable Vessels for.-In cook.log nny ncid fruit 
(nud most of them arc of an acid nature), tin, bras.<;, or porcelain vessels are the 
be .. t; never cook them in glazed earthen, on account of the lead in lhe glazing, 
nor in copper without especial care to brighten it with brick-dust and flannel, 
and to pour out as soon ns done. 

Fruit as a Medicine.-Apples, peaches and stmwbcrries, perfectly 
ripe and juicy, arc not only some of our most delicate fruits; but they arc a 
plea.c:ant and altcrnlive medicine (eaten in moderation, as suggested by the phy
sician in speaking of oranges). These fruits, perfectly ripe, digest in 17f to 2 
hour.;;, while boiled cabbage requires 4 to 5 hours. Baked apples and baked 
peadu.><; (which .;cc) make ns healthful a des:;ert a<; can be placed upon the 
table. The!-;C, and !'itni.wlX'rries uncooked, eaten frequently at breakfast, wiU1 
Gmham brend and nice butter, without meat, will have the effect of removing 
constipation, correcting acidities, cooling and remo,·ing fc,·er tcndcncie>1 very 
effectually. This can be done with app(es nearly all the year round; nnd with 
children, especially, would save many a doctor's bill, ns well a.s meet their 
craving desire1< for !'-Omething of nn ncid nature, without being ol>ligtd to give 
them food requiring much longer time for digc"ition. We will first give a 
receipt for baking pcnche1<, which originated with my~lf, nnd carried into 
'!ffc<'l many timef'l by my dear wife, since P..'l"<;('d to her •·cward in the spirit 
world. 

Peaches, To Bake for the Table, and for Canning, a Very 
Choice Dish -Equally Applicable to Apples. - ·vr"nsh fully ripe 
pcachc>i, carefully rubhin.~ off the furze, with a suitable doth, from the skin, 
which i~ needed to hold this lucious fruit together; cut out a. little of the skin 
from the blossom end, to allow sugar to penetrate nnd the juices toe.scape; then 
place a baking tin full of them, stem-end down, pour upon them water to fill 
half or two-thirds up, and scatter on sugar, according to their t:1rtness, 
to make them pnlatnble-. Place in a moderate o,·rn till entire!)' tC'ndrr. Rcrve 
hot; but if any are left over they are nice cold. The same plan is equally 
nppliC'able to apples. 

Rt1narka.-)Iy wifc, at one time, having some apples haked in tile al>ove 
manner, and there bcin~ also a large quantity of peaches that season, nud some 
upon the table at that time, the thought struck me like a ftac:h, to ask her if she 
ever thou~ht of or saw pcarhes baked. I ne,·er had, nor hacl she. Then I 
asked her to try some for t11e next meal. I think. which she did, with the most 
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pcrfoct sntisfaction-thc nicest dish of baked fruit that, I thick, I ever pa11ook 
of. It was repented many, many times, and, finally, when canning-time came, 
more than hnlf that was put up was done in this way, and also proYc<l entirely 
satisfactory, and was continued as long as she lin~cl . The author will guaran· 
tee satMaction to all who try it fairly. ::uany people, of late years, nsk: "Will 
you warrant this to be, or clo, as you sa.y?"-1 will, hence the guarantee above. 

Peach, Apple, and Eerry Fritters.-Wasb, pare, halve or quarter 
peaches or apples, according to their size, as many as you desire. J\Iake n bat· 
ter of sweet milk (if you ha\'C it, if not, water), flour, ancl baking powckr, at 
the rate of 2 tea-spoonfuls to 1 qt. of flour, and a Jitlle salt, with an <.:gg, if you 
have it, to each pint of milk used; when of proper con~istcnce, stir in the pieces 
cf fruit, nucl with n large spoon take up 1 or 2 pieces with some of the batter 
uud drop into hot lurd and lJrown nicely. Serve hot, with cream and sugar 
They make un excellent substitule for pies and puddings . 

.F}).r R.asr-bcrries Blackberries, Strawberries, etc.-l\Iake the batter the same, 
but for each cup of berries, sprinkle upon them 1 table-spoonful of sugar; fry 
tho same, but dust them thickly with powdered sugar to serve. 

Renuu·ks.-Thus, with a little judgment on the part of the cook, an endlcs.s 
variety of dishes or articles of food may be prepared to meet the varied tastes of 
guests or of the family. English currants, or raisins, both properly stewed in 
but little wntcr, Md the raisins cut into bal\'eS to prevent their bursting and 
scattering the hot fat when put in; or any of the home-dried fruits may be used 
in this manner, thus extending tho variety. 

Apples Dried, Their Wholesomeness as Food, and Manner 
of Cooking.-The bulian.a Farmer recently made a lengthy plea for dried 
apples, from which I condense the ncces.sary points to a full understanding of 
thesubjcct. It.says: 

.. Dried apples are not only a cheap article of food, but very wholesome; 
and if tJ1e girls will pay attention, I will tell them how to cook them," etc. 
These two points being admitted, their cheapness und wholesomeness, I can now 
condense very much, still retaining everything essential. Cook but few at a 
time, ns they become fiat, or stale, by long standing. Take only % as much 
bulk ns you need when cooked, as tl1ey swell very much. Put them into n pan 
of milk warm water 10 to l:i minutes; then mash thoroughly, nnd carefully 
examine every piece to see there are no worms in them, especially so if they 
were d.ricd upon strings; rinse nicely, and place in a porcelain kclllc, or in a tin 
pan, aijd cover handsomely with cold water; cover tightly and slowly bring to 
a boil, having hot water to replenish with if more is needed. When tender, 
but not mushy, add sugar to taste. If stewed too long they shrink nnd turn 
dark. llnvc plenty of juice, ancl sugar to make them ri<'h. but not to cleadm 
the fta"or of the apples, and you have u. dish better than half the canned frui1s 
in use. 

The Juice of Dried Apples a Great Eeverage for the Sick. 
- The editor closC's by ~ayin.!.!: "I mm:t not omit to m<>ntion 1hnt the juice off 
of nicely stewed dried apples is a delicious beverage for the sick, and l)OSSeS."CS 



V"lRJOUS DJSJJES. 475 

'1 6nvor that is peculiarly refreshing and gr-.itcfu], CllpcciaUy where there is 
fever." 

Remarks.- Tbc author fully endorses all the points mncle by the editor, 
having always been very fond of sauce made of dried apples, having plenty ot 
juice. For me it is preferable to mostotller sauces, whic:h arc often much more 
expensive, but not half so palatable. For the beverage for the sick, a dozen 
quarters will be enough for a quart of water, with simple sugar to tru;tc, as tho 
flavoring needs no doctoring generally. The evaporated npplcs arc still so ex· 
'{>CDflive, that most families 11aving an -orchard, should continue their practice 
of drying forthcmi;elvcs, 

APPLE, P EACH AND OTHER F R UIT BUTTERS- How to 
Make.-Thc .American Grocer, in giving an account of the manufacture of 
fruit butters, as a business in the cities, from dried apples, peaches, quinces 
and pears, using sugar and water in place of the juices of Uie fruit, closes in 
tJ1e follo\ving laug11agc, as to making them in the country. It says: "The 
same purpose that sugar subserves in the manufactories here, may be accom
plished there by the use of cider. When apples are ripe make, say 3 barrels, 
of cider. Then pare, and core, 4 bushels of apples. Then boil down the 3 
barrels of cider to 1~ (the author would say boil dowii the cider first). and set 
it convenient to the copper kettle, in which place Uie 4 bushels of apples. Pour 
on the apples from the cider enough to answer the purpose (to nearly cover 
them) and fire up. As the cider boils away, add more until it is all used up 
and the contents of the kctt1c brought down to a proper cou!'\istcncy, of which 
one must be judge. A little practice will make one perfect in this process. 
This is for apples. It will apply equally weU to any other kind of fruit from 
which it is prncticable to obtain the juice as one would from apples." 

Remarks. - Any other fruit may be made with the cider; but the flavor 
would not be so perfect of the kind used, as it would to µse its own juices. 
Peaches and pears, when fully ripe and juicy, would easily supply the ncces
&1.ry amount of juice, or cider, removing the stones from the peaches before 
grinding and pressing. And even grape juice has been used to make peach 
butter. 

Of course these ciders should be boiled down the same n.s apple cider, 
above. While cooking the butter there must be watchful cnre aucl constant 
stirring, to avoid burning. If cooked down pretty thick, so as to just spread 
nicely, and then carefully put up in stone jars, and kept in a cool, dry place, it 
will keep all the year .around. Pour into tubs as soon as complete, to a\•oid 
creating a verdigris on the copper, by standing, which is poi!;onous. The cider, 
in boiling down, needs skimming at each addition, as it is I ·Lin. This boiled 
cider is nice for minced pies, apple sauce, etc. 

It is claimed, however, by some, that th{': best npplc butter is made by using 
sweet appl(•s only: S('Jecting the nicest, hoth for the cider and for the butter. It 
may be an ndmntage to those who have sweet apples in abundance, for, as a 
general thing, they arc not as marketable as tart or sour ones. Most people will 
be satisfied to hu.vcolcntyof that made from nic:c, juicy. tart fruit, at least, I have 
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always been. I have seen apple butter that wa.s flavored ·with winter-green, but 
give me the nalural fla,·or only. The following short pltrns of making peach 
and apple butter<;, from a Blade writer, maysuit some of our readers better thau 
the othcni, hrnce I gh·c them a place. Grupe juice makes a nice butter with 
peaches, t1-eatL'd the s:imc as cider, i.e., lJoile<l wlu.·u ju"t prc:-;sell out. Why 
will it not do :u1 nicely with apples? Those who have plenty of peaches c..•u1 
soon tell by trying it. 

Peach :Sutter .-Pare ripe peaches and put them in a kettle with sullicient 
water to boil them soft, when sift through a colander, removing the stones. 
To each quart of peaches pul 1~ lbs. of sugar and boil very slowly one hour. 
Stir often so they will not burn. When done season with ground F-pice and 
ciuuarnontota.slc. 

Apple Butter.-Boil down a kettle of cider to% of thequnntity. Pare, 
core, and slicC' you1· apples, and put us many inlo the cider as you think your 
kettle will ho ld wilhout boiling over. Let it boil slowly, stirring often. Y{heu 
done spice with cin1111mou, and, if you like it sweet, put in some sugar. 

Pumpkin Butter, as Made in the North Woods.-Take out tho 
seeds of 1 pumpkin, cut it in small pieces and boil it soft; take 3 other pumi> 
kin.s, cut them in pieces hnd boil them soft; put them in a coarse bag ltlld press 
out the juice; add the juice to the first pumpkin and let it boil 10 hours or moro 
to become the thickness of butter; stir often. If the pumpkins are frozen tho 
juice will come out much easier. 

Remark.-1.-A.11 I ha\•c to guide me as to the "North Woods" manner of 
making i~ that on the back of the slip cut from some newspaper; there was the 
dnte of the paper-Feb. 7, 1880,-also "Sleighing fair," und "Loggers feel bet· 
ter," therefore, to know that" loggers felt better," they must have that class of 
persons among them; nncl hence it was from some northern paper, where loggers 
in the winlcr do congregate. IL will make a good butter if boiled carefully to 
avoid burning. I should sny boil the juice at least half away before putting in 
the nicely cut pieces of the 1 pumpkin, boiling it soft in the juic<' of the 3 other 
ones, after its reduction one-half. It makes a very good sub~titute for cow's 
butter, and for apple butler, too. But I must say if I used frozen pumpkins to 
obtain the juice from, I should not want the ono. frozen that waa to be cut up 
to make the butter of. I think it would not be as good if ftozcn. If any of 
these butters arc too sour add good brown sugar to make it sweet enough to suit 
the tn'ltc. 'Ve n:turn to dishes made with apples. 

Apple Snow.-Apples, C.!!!,,~. lemon peel and powdered sugar. Take 10 
good-sized apples, peel, core, and cut into quarters; put into a -;auccpnu with 
the riucl of 1 lcn1<Jll, and water enough to keep them from burning-about 
Yi a pt. Then the apples arc tender, take out the lemon peel, and beat the 
apples to a pulp; let them cool and stir in the whites of 10 eggs, Ueatcn to a 
strong froth. Adel ~'.? lh. of powdered sugar, and continue beating until the 
mixture is quite stiff. Put on a glass dish and serve either with custard made 
with the yolks of the cg~. or with cream; or garni'lh with sponge cake or lady· 
fint;cr cake, :J.'l you choose. 
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Remarks.-Whati<>called ''pulp"above is often called in thci:;c''snow" 
mixtures puree-an East Indian word, meaning grnvy, or soft mixture, iu con· 
nection with their curries or much-spiced dishes. The l<'rench call these pulpy 
mixtures "meringues," but generally bake them into pies, having fir.st baked 
the crust or pastry upon the ptnte or pie dish before putting in the meringue; 
then covering the pie, when just done, with the beaten white of an egg or two, 
with a table-spoonful of sugar to each egg, and browning nicely before taking 
from the o,·cn, or returning them to the oven for2or3minutcsforthat purpose. 

Apple Snow No. 2, with Roast 'or Baked Apples.-The apples 
may be roasted or nicely baked, then "pulped" or purcecl through a colander 
to avoid the skins and cores. OU1erwise treated the same ns with U1e above 
boiled-the latter plan retaining much more of the flavo r of the apples. 

Remarks.-Plensc tell me why peaches, pears, and, perhaps, berries, will 
not. do the same, except the "snow" part, which would be the color of the fruit 
Used, not so white or snow-like. 

Apple Compote.-Pare, halve and tnkc out the corer, of 6 large fair 
apples, throwing each piece into cold water to keep it from turning dnrk. Pnt 
loaf sugar,~~ lb., into nncnameled stew-pan with suflkient. water-about3pts. 
As soon as it. boils put in the apples with the juice of 2 lemons, stew gently 
until the apples nre sufficiently cooked but not broken. Then take them out 
carefully and lay them in the dish in which U10y are to go to the table. Cut the 
rinds of the lemons into the thinest possible strips and put. them into the syrup; 
boil till tender, by which time the syrup will be much reduced. When cold 
pour the syrup about. the apples, and also dispose the transparent strips of lemon 
about. them. This di<•h looks pretty with a bit of quince jelly placed in the 
hollow of each apple; or with a candied cherry in the hollow, and angelica cut 
into lozenges and inserted around the top of each applc.-Etltlning Post, Grand 
Rapida,Midt. 

Remarks.-The word cmnpol6 is the French for preparing fruit with a 
syrup for immediate use, as Webster's "Unabridged" puts it. It makes a 
nice dish 

Apples, Pears, Peaches, etc., Spiced, or Sweet Pickles.-For 
each pound of these fruits, after being pared and cored, or pits removed, nice 
sugar, about% lb., and good vinegar, 1 gill, with ungrouud spices to taste, arc 
boiled togeU1er until the fruit. is tender; then the fruit taken out and the syrup 
and spices cooked together until the watery parts coming out of the fruit is 
evaporated, and then poured over U1e fruit and securely covered for use. Cmb 
apples or any very sour fruit will require more sugar. 

Cherry Butter.-Boil the cherries till soft; then rub through a colan
der. and to each pint. of the pulp add a pint of sugar. Boil carefully till thick, 
like other fruit butters. Can or keep in closely covered ja~. 

Lemon Butter.-Sugar 1% cups; whites of 3 eggs and yolk of 1 beaten; 
butter % cup; grate the yellow off of 2 medium sized lemons; then squeeze in 
the juice and mix all, and cook 20 minutes by setting the basin containing it 
into a pan of boiling water. Very nice for tarts or as butter upon bread. 

/ 
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Dulce de Lece, or Spanish Sauce, or Butter.-Put 1 qt. of nice, 
sweet milk into a porcelnin lined dish, with white sifted sugar, 1 lb,; flour and 
ground cinnamon, each, 1 teaspoonful. Simmer. stirring, occnsionally 5 or 6 
hours, or till of proper consistence when a little i<; cooled. To be cnten cold, 
as a pudding sauce, or on bread for children. Eaten cold. Vnlunble for chi! 
drenif ntnll diarrheal. 

Frosted Figs for Dessert.-Bent the whites of 2, 3 or more eggs, 
according to the amount you wish t-0 serve, till so stiff you can almost turn tho 
plate upside clown withont the egg running off; then stir in powdered sugar, ta 
leave the frosting soft enough ·to dip the figs into it, to completely cover, if 
need be, by re-dipping. Dry in the oven or on a shelf above the stove. If 
done nicely they will be nice. 

Peach Figs, Very Nice.-Pare, halve and remove the stones, from 
nice ripe peaches; weigh and half the weight in sugar. Ilcnt both carefully 
without water uutil the sugar is dissolved in the escaping juices; then boil till 
the fruit is clear or transparent; then tnke up with a fork, drawing otI all super· 
fiuous syrup, placing on plates to dry, as next above, till there there will be no 
more drainage; then sift sugar ·er them and pack in small boxes, as figs, with 
plenty of sugar over and bctw them. It takes labor, but when peaches arc 
plenty they are very nice indet-..., eaten same as figs. 

Tomatoes.-Nice ripe ones treated the same way, first squeezing out 
their extra juices, arc also nice. 

Honey, Artiflcial.-"Polly .A.ntbus," of El Dora, Ill., informs the 
readers of Ule Blade Uouschold to make it as follows: 

"Take water, lYz pts,; heat it till ready to boil; then put in pulverized 
alum, )1' oz., and when that is dissolved pour in white sugar 4 lbs., stirring till 
dissolved; then continue to boil 2 or 3 minutes. Put 5 drops of rose oil (oil of 
rose) into alcohol % pt., and while the syrup is bot put in 2 tea·spoonfuls of 
this alcohol and you have 5% lb.,. of nice, white honey." 

Remark8.-The editor asked. "Does Polly Antbus mean 5 drops of the 
bnrning fluid known as 'rose oil?''· Of course she did not, it was oil of rose, 
as I have indicated above, thnt she meant. For tllc kind of gasoline known as 
"rose oi!" is not at all fit for such flavoring, That is referred to io Renovating 
Gloves, etc. The extract of rose, now much used in flavoring dishes, in like 
amount or o. larger amount of rose water, a table-spoonful for a tea-spoonful 
will do very nicely. Oil of rose is quite expensive, still its flavor comes nearer 
to thnt of honey than any other. 

Sour Apples, to Cook so as to Keep Their Shape.-Some writer 
upon this subject says: I always cook them in quarters; putting them into boil
ing water, with sugar to taste; being sure to put on water enough at first, so o.s 
not to stir, or disturb tl16m until done; then pour into n dish, and you have a 
nice sauce to eat with cream as peaches. I like them better . 

.Remarka.-There is no doubt but what the boiling water sets, or toughens, 
the surface, and prevents them from coming to pieces; but, it strikes me that I, 
at least, would like peaches and cream best. 
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Apple Charlotte.-Stcw appll's q11it1~ soft flnd flavor with lemon or cin
namon; then prepare some nice bread and butler. Linc the bottom of your 
pudding di.<ih wilh it; then put a lnycr of the apple, and continue until filled; 
then pour over it a cold cu.,.tanl, and bake, and when cold turn out and serve 
with sauce made of cream nml sugar. 

&marks-Charlotte is the French for a <lish made of apple marmalade (a 
thick sauce), covered with crumbs of toa..o;ted bread, while 1·usse, which is gen
erally seen in connection with charlotte, is of Ru.<isinn origiDation, and refers to 
cookery-then "Charlotte Russe" signifies n dish of custard incloscd in, or 
surrounded wilh sponge cake, etc. ·with this explanation you can get up 
either, nnd understand the whys and wherefores thereof. 

Apple Omelette.-Take ~doz. large pippin~, or other tart app1es; but
ter, 1 table-spoonful; 3 eggs; a table-spoonful of sugar for each apple; nutmeg 
and rose water, or other fia,·or to suit. If rose water is used, but little-a tea· 
spoonful or two only will be needed. DrnECTIONS-Pnre, core and stew M for 
apple sauce, aud beat it into a smooth pulp, while hot, adding the butter, sugar 
and flavor, and let stand until cold; then the eggs, beaten separately, the 
whites the IMt, when ready to pour into a deep, warmed and buttered dish, to 
be delicately browned in a moderate oven. It is best not eaten too hot. A 
wholesome dish, especially for children. 

Apple and Peach Preserve fQr Present Use.-Pee1, halve and 
core, 6 large apples, selecting those of the sume size: make a syrup of 1 lb. of 
granulated sugu.r and 1 pt. of water; when it boils drop in the apples with the 
rind and juice of a lemon. A.s soon as they arc tender, cure must be taken that 
they do not fall iu pieces; take the halves out one by one, and arrange, concave 
side uppermost, in a glass dish. Drop a bit of currant jelly into each piece, 
boil down the syrup, and when cool pour around the apples. This makes a 
very nice preserve for tea. Peaches can be substituted for apples, removing the 
pits carefully: treated in the sume manner otherwise. 

Apple Jelly With the Pure Apple Flavor.- Cut nice tart apples 
into quarters without paring or coring. Throw each piece into a jar of cold 
water as quartered; then take out with the hnnd, when enough is done to fil1 
another stone jar; and place inn moderate oven, with thick paper over the top, 
till perfectly tender (being in a stone jar they will not burn): then mash and 
strain off the juice, and boil with 1 lb. of granulated sugar to cneh pint. The 
~ecmlt is the most perfect flavor of the apple which lies near, and in the skin, 
seeds, etc. Porcelain kettles should be used for boiling. 

Remarks.-The usual way has been to pnrc nnd core, then mash, or gTind 
in a cider mill, IJoiling the cidrr, then adding sugar, etc., but the flavor is not 
nearly so fine. Some use ;f less sugar , an(I ncld gelatine (Coxes), or isinglass, 
about 1 oz. to each 3 large apples used. But the true way of baking, above 
given, is best. 

Green Apple Jelly.-Take green apples and boil without paring, until 
perfectly soft; then rub through n sieve, or colander, and to each pint of the 
pulp add sugar ;34 lbs .. by putting on one-third and letting stand a few hours. 
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then t,hc rest; ttnd to each 3 pts. add the grated peel of 2 lemon", and boil 15 or 
20 minutes, or until it begins to look clear, l>cforc pulling into ghl!'<~S or 
molds. 

Apple Short-Cake, Also Applicable to All Fruits.-Flour, 1 qt.; 
cream of tartar, 2 tea-spoonfuls; soda, 1 tea-spoonful; s:1lt, 1 tea-spoonful; but
ter, M cup; sweet milk to mix into rather a stiff dough. Holl out and bake 
nicely and split open; or bake in two thin cakes; and spread with nice butler, 
and cover with nicely sweetened apple-sauce, grate on some nutmeg; place the 
other half on this, the crust side down, if it was bakcd as a whole and split; 
then butter, etc., the other half the same way. 'fhesamcif baked in two rakes; 
but if baked in two cakes it docs not soak up so much or the butler and juices; 
e.nd I ,think it preferable. Any of the fresh fruits in their season, or :;t(•wed 
properly out of seuson, are remarkably nice· in the same nrnnner; pcach('S and 
strawberries, however, arc used more often than other kinds; but this ii'; only 
from their superior delicacy of flavor. If the apple-sauces made by baking 
and pulping, as for jelly, above, the flavor will be more perfect. 

Apple Dumplings, Baked, Delicious.-Tart, juicy apples, soda, 
sour milk, lard, salt and flour. DmECTtONs-Pare the apples, cut into halves 
and core. Make the pastry as for biscuit, only using a littl e more lard or drip
pings to make ii short, as well as light. Take sufficient dough upon the knead
ing-board to cover one apple. Knead as for biscuit, then roll out large enollgh 
to cover the apple, placing one of the hakes upon the crust, and pulling a tea
spoonful of sugar into the place of the core; then placing another upon the fir:-;t, 
folding over the crust and pinching, or crimping, to retain tl1e juices, the same 
as for boiling. I-laving buuercd a bread-pan, put the dumplings in it as pre· 
pared, the same as you would biscuit. Make a little depression upon the top 
of each and put a biL of butter into it Bake 1 hour in a moderate o,·en; but 
10 or 15 minutes before taking up take out and sprinkle a good handful of 
sugar over a ll tlnd return long enough to brown the top nicely. To be eaten 
warm, with cream or suga r, or other pudding sauce. Very nice cold; al~o. by 
grating a little nutmeg into tile sauce. 

Remarks.-The pastry for these dumplings may be made with sweet milk, 
or water, and baking powder 2 tea-spoonfuls to 1 qt. of Hour, when sou r milk 
is not at lmnd. Our first trial of them was made with water and baking 
powder, and gave us entire satisfaction. Milk is the richer, but not always to 
be had. 

Apple Dumplings, Boiled.-One of the writers in the Weatern Rural 
gives the following as her plan of making them. She says: "I make tbe crust, 
or clough, as for nice short biscuit, and nothing is better for these than the top 
of good rich buttermilk. Sift the flour in the bread bowl, mnking a hole in the 
center. Put into it 1 tea.spoonful of pulverized saleratus, and mix with it a 
handful of dry flour; add 1 pt, of rich buttermilk or sour cream and a pinch of 
i;alt. Stir briskly until it foams, then stir in the flour until you have a soft 
dough. Knead but little, and roll out in round pieces as for pie crust, but 
l'ather thicker. Put the fruit on one-half of the crn!lt, and dredge over it a lit· 
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tle flour, wetting the edges of the crust, ns for pies, to make it stick. Lap the 
crust over the fruit, fastening the edges securely. It. now rc~cmblC's the old
fa.sbioncd 'turno\"Cr,' 11nd should he pricked with a fork to expel the air. and 
squeezed in the 11and until it assumes a round form ahot:t th<' ~izc of a large tea
cup. "'\Yhcn they arc all made in this way, drop them into a kculc containing 
about a gallon of boilin~ water, previously sailed a little, and on the bottom an 
old platP. to prevent their burning. Keep them boiling bri~kly for 3:j of an 
hour, covered clo:-;cly. when they will be done, whieh may be determined by 
trying with a fork. Serve hot wiU1 cream nncl !>.ugar, flavored with lemon or 
nutmeg. Picplnnt is very nice served in this way, as well as strawberries, rasp
berriC3 and other fruits, and they always find a ready market at ti.le dinner 
table." 

Apple Dumplings, Steamed.-Pare and puach out the core of aice 
juicy tart apples that '\'ill cook quickly; then take light biscuit dough, roll out 
~ incl1 thick and fold around each npple. Put into the steamer 10 rise, then 
steam till done Eat with crenm and sugar, or butter and sugar rubbed 
together, or, what is very nice, maple syrnp. 

Apple Tapioca Pudding.-Soak 1 cup of tapioca over night iu 1 qt. of 
water; pare. core nnd slice a sufficient quant ity or tart cooking apples, trnd add 
sugar as neC'cled, with a little water to prevent burning or sticking to the bottom 
of the pudding-di!>h; set in the oven to bake, and when n<'tirly done take out 
thedi<ih and pour o,·erthe tapioca and return to the oven until the tapiocn jellies 
To be eaten with cream and sugar or other sauce, as preferred. 

Apple Custard.-Stew some tart, tender apple.ci; sweeten and flavor to 
taste; then when cold pour over them a boiled custard, made of 4 eggs to 1 qt. 
of good milk, with sugar and nutmeg as you like. Let it be quite cold before 
served. 

Apple Custard Pie.-Stewcd apples, grC'en or dri('cl, !'.J cupfl; sugnr, 1 
cup; 6 eggs; milk, 1 qt. Beat the eggs separately, mix the yolks with the 
apple and sugnr, sea.c:on with nutmeg, add the milk, and lastly the beaten whites 
of cg@!. Bake like a. tart without cover. - JQledo Post. 

Apple Bird's-Nest Pudding.-Altcrnate layers of thinly sliced bread 
and butter, and good, tart cooking apples parcel, cored nnd sliced. Sprinkle R. 

little sugar over the apples and dust with cinnamon, nutmeg or nllspiC'c, as pre
ferred. When the pudding-dish is filled, grate over the last layer, which should 
be bread. the yellow rind of n lemon, and squeeze over all the juice of the 
lemon. Bake 1 hour in a slow oven, taking care to avoid burning the top. It 
will turn out of the Oish if the latter has been well buttered. Serve hot, with 
or without p11cldin~p~auce.-Toledo ]>Qsl. 

Re,n,,d,·.· -I '-llPJ'IO~c thi'> takes the name of "Bird's-Xcst" from its resem
blance wh(·n tunwll out of the dish to the rough outside of n bird's-nest. But 
it is delicious. all the same, with cream and sugar or rich milk sauce. 

A D elicious Dish With Sweet Apples.-Dake swceta11plcs and slice. 
Sweeten nice cream, flavor with lemon, vanilla or nutmeg, and pour over the 
•pples.-0/d Ilousekecpt,r ill Blade. 
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Remark,,.-I think you now have the grc:alC.<;t variety of niCf 1H..:.hcs made 
with apples, th~1t tho nuthor has ever seen in one c·ounrction: one iclt·:t, now. a.<; 
to prevent. the lo'JS of apples by freezing, and I will do,.c th1• s11hj1·c·t. Tf in 
the house keep in a closet, or some clark pin<'<', and keep con>rtd until th.~wed 
out, which it is claimed will sa\·c them. by prcwnting ;;oftcni117 and rotting. r 
i.hink thi<; was first g iven in the" Ilousc.:hold ,. of the Detroit fi)·ee PrcR.\. Ami 
when frozen they may be cooked by putting into n co,·crcd dish, and cookc·.t 
with hardly a perceptible dill'crencc. 

TOMATOES-Escaloped.-Pccl and cut the tomntocsinsliccs L,.:1_ inch 
thick; mnkc a force-meal of bread crumbs, pepper, salt, butter and :L littlc whit1• 
sugur; put thic; in a pudding dish with ralternatc layers of tomatoes, having the 
toma toes for the top layer (except with dry crumbs as below); put a bit of but.· 
ter upon each slice and dust with salt. pepper and a little sugar; strew with dry 
bread crumbs and bake, covered, half an hour, then remove the lid and bakt:. 
brown. 

BEANS- Old, to Cook Properly, Baked or Boiled.-Whcn 
beans arc k<:pt over a year or more they become rather difficult to cook tender. 
One way to accomplish it. is to soak them over night in soft water, noel in the 
morning put them to boil, putting 7.( tea-spoonful of soda into the water (and 
especially must. the soda be used too when you ha\'C any time strong water to 
boil with). The wn.tcr must be turned off as soon as it boils, and changed two 
or three times. Have a tea-kettle of boiling water ready to cover them when 
the other is poured off, as cold water hardens them again. After they begin to 
crack open they should be put in the oven. with a piece of pork pre\'iouo:;ly 
freshened, and water enough to keep them from burning, and bake about two 
hours. 

To Boil.-The only thing different is to keep them in the kettle with the 
pork, being a little careful that the amount of water put in is only sufficient to 
hnve them only nice nnd moist when done, ns it leaves them richer than if too 
much water ii; used: but if there is much water left whrn the be,aus are taken 
up with a skimmrr, 1t will help enrich the porridge or broth ncx~ below. 

Remn1'k.9.-Bcuns arc not only a very healthful dish, but the contain more 
.iourishmcnt 1hnn any of the other vegetables in use; and as hey-properly 
cooked-are nlso easv of digestion, they ought to b<> much more frequently 
found on every tab1c for the rich, as well as for the In.borer, whom I do not 
rail poor, for if he enjoys his labor as he should, he i:s the richer of the two 
Eitlwr brikcd or boiled beans. warmed up, putting in snmcil'nl hot water to 
keep them moist, arc ?:>iYeeter and nicer, to the author's tastr, than when first 
cookcd-nlwnys prepare, then, more than will be eaten nt the first meal. 

Bean Porridge or Broth.-When the beans arc skimmed from the 
kettle leave a tea-cupful or more in the kettle. Set it upon top of the stove 
where the beans will slowly cook fine. Then season with .o:;uffidcnt salt, pep 
1>e r, and butter to make it relish, nnd. with good graham bread ::md butter. it 
makes a soup fit for a king or a dyspeptic. With r 1is. also, if more is made 
1ban nct-ded nt the first meal, it i<> best, the old saying is, (and it is true, too, if 
warmed every day), "when nine duys oki" 
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Boston Baked Bea.ns.-J .. n excellentnncl foxoriw cfo:h witlll'\·cry New 
Englund family. if carefully prepared: Get a red, earthen jar (I believe the red 
ones are unglazed and. therefore, preferred). It should be 14 tolG inches deep, 
with a wide mouth. Get the beans at n first-class grocery, lest they should be old 
vr poor in qunlity; pick, wash and soak them over night in plenty of cold water; 
11eald tlwm the next day with a tea-spoonful of soda: they should not boil unless 
~bey have been long stored. Drain off the water twice, at least, to remove the 
taste of the soda. and to each 3 pts. of beans. before sot1.king, allow 1 ~' lbs. of 
good. sweet. ~alt pork-a rib piece, not too fat, is best. Let the beans cover all 
but the top of the pork, which must have been freshened if '"Cry salty, the rind 
scrnpccl nnd scored; adding hot water enough to cover the bC'uns, in which half 
a small cup of molr.sses has been dissolved. They should be put in the oven at 
bed-time, while there is still a. !nodcrate fire remaining. They will be ready in 
the morning. If the pork is not very :.i>!!, t..Jd s. little snit to the water in which 
the bean~ arc bnkcd.-Boston Herald_ 

Pork and Beans-Short, or Kansas Plan.-Pick the beans over 
carefully. and put into au earthen crock, and fill with cold soft wnter, und let 
stand O\·er n:ght; if the pork is too salt parboil it a short time, scrnpe the rind, 
and score it; put it. with the beans into a deep baking dish (why not bake them 
in the crock, the same as the Bostonians above-we know there is much less 
danger of burning in an earthen jar than in a tin or other metal dish), with bot 
water co"er closely {this is certainly important at first), and set in the oven, and 
1et them bake rnthcr slowly until noon, or from 3 to 4 hours. Do not let them 
~ct too dry; if you can not see the water add more bot.-Kansas City Tirru:s . 

.Remark.!.-Although there i~. and must be, more or less sameness in all the 
above plans of cooking beans, yet there is sufficien~ difference in some things 
to Justify the number I have given. The following will also be found valuable 
in cooking beans and corn togetlier in winter, warming up, drying string beans, 
€tc.: 

Winter Succotash.-This may be made with Limns, horticultnrals, 
tarden beans, or white field beans. The latter are seldom used for succotash, 
but they make it very nicely. "l'bc method of proceeding in each case is the 
same. Boil the beans without soaking unlil three-fourths clr'>ne. In the mean
Jmc put an equal amount (dry) of dried sweet corn with 3 qts. wat{'r, and let it 
steep on the stove for 2 hours without boiling, then ndrl to it 1lw bean~, and let 
them cook together gently until the beans are done. Serve worm and do not 
break the bc~llls. 

Beans or Succotash, To Warm.-Put either beans or succt>tnsh into 
shallow dishes and cover with a little hot water. Heat slowly. nn<l do not stir 
while warming, ns that makes them mussy. If they arc likely to burn put them 
back where there is not so much heat. Dish them up with a tint laclle so as to 
mash them as little as possible. An cxcclleut dish for brcakfost. Jn fact, 
baked beans, or any dish with tx-ans in it, like bean porridge (which sec), is all 
the better for having been warmed over-tlie more times the better the dish. 

String Beans for Winter Use.-Some writer in the "Household" 
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department of the Blade infonns us, and I ba\'C not a doubt of the fact, that 
string beans can be kept for winter use nicely, in the following manner: "String. 
but do not break them, scald a few minutes, lhcn dry by fire heat, turning fre
quently so that they do not sour. When dry enough to mtllc, put away in 
closcly-ticcl paper sacks. To cook them, soak over night and dress the same as 
fresh. They tnstc more like green beans than dried corn does like green. 

Corn, To Fry-Cut corn from the cob till there is about 11. <1uart of it. 
and carl!fully pick out all bits of stalk or silk. Beat 2 eggs very light, stir them 
into the corn, with 2 table-spoonfuls of Hour, salt and pepper. Ilnve some lard 
very hot, nud drop in the corn a heaping teaspoonful (the author would say & 

table-spoonful) at a time. Fry a light brown. Canned corn may be used in th• 
same way. 

Corn Oysters.-Nine cars of corn, 2 eggs, 2 table-spoonfuls of flour, 
pepper and salt. Cut the rows of corn length-wise, and then scrnpe it off the 
cob; beat the eggs light, add the fl.our, pepper, an<l salt, and fry the cake.a 
about the size of an oyslcr in butter. 

• Remarks.-These recipes are much the same, but make a very nice dish for 
breakfast. 

TOAST-With or Without Milk, and to Use Bread Crusts. 
Dry Bread. etc.-A lady writer gives her sisters the following plans of sav
ing brca<l which has been cut in larger quantities than needed, crusts, etc .• 
which many throw away because they do not know how to use them. Ber 
plans will prO\'C a success, every time when followed with judgment. She says: 

"There arc times when bread accumulates and is thro":n away. \Ve can 
not make toast, for we have only just a little milk to spare. Let us tell you bow 
to make a good-~ized dish of toast with only one cup of milk-or none at all. 
Toast C:lC'h slice of bread nicely and brown; have a basin of hot water on the 

~~;f~ :C~~l~"li~1~ ~~~~~~. lit¥i1'e~u1~//f o~a:hhc ~l~~ ;~u1~~:i1 ~~'l~~~~~n;;·i~~t01!. 
~~~a~f1Yb~e~~~~ncf !~ f~~~l~~f1 J~~~;·~;;;l srsrr~~. a i1~i~ ~~~d 0Iu~tu~~.r 0Bt~~~ 
~ive it the nppcarnnce of milk toast, heat your small quantity of milk, add a 
little lump of butler, a pinch of salt, and hot water enough to just cover the 
toastnndnomorc. 

Bread Crusts, for Balls, or Dressing.-If you have scraps and 
broken crusts which cannot be toasted, do not throw them away, but soak them 
until soft, with warm water. Add pepper, sat(, and butter, according to taste. 
Mold into balls like. an egg, and lay them in a pan with a roast of beef; turn 
them when brown and serve with a rich gravy, and you will think it a rich. 
nutritious dish. 

Rrmark•.-You v.'111 not only think it a rich nutritious dish, but it will be 
such, in fact. 

Milk Toast, No. !.-First toast the bread and lay it in a deep dish; 
then put n lump of butter the size of an egg in a frying pan; add 1 heaping 
table-spoonful of Hour, and stir until it begins to brown; then pour in 1 pt. of 
sweet milk and a little salt, and pour this over the bread. If you like it sweet. 
udd sugar, to your taste. 
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Remarks.-Thc ground work of this recipe wus from a Mrs. S. Beames, to 
the Blade, in which she also gave an endorsement of the new plan of usiug 
11troag soda water on burns (which see, among the recipes for burns). but I will 
give her plnn in her own words. She says: "I want to tell you bow I cure a 
burn. Wet a cloth in strong soda (baking soda) water, and wrap around the 
burn, or lay a litllc soda on and dampen it and let it remain a few minutes." If 
she had given her post-office addr~ss. I should have given it too. I have come 
as near as possible to giving her full credit. The wet cloth is the best plan. 

Milk Toast, No. 2.-Cut slices of bread very thin, toast quickly to a 
jjght brown; butter, while hot, and pile them in a deep dish; then cover them 
vdth rich boiling milk. Let it stand a few minutes and serve. A liLUe sa1t. 
may be added if necessary. 

Milk Toast, No. 3.-The following is from a writer in the Rural Net0 
Yurke1·, and gives a new thought or two, so I give it a place. She says: "A 
good way to dispose of dry bread is to make it into milk toast. It is very pop
ular with the workingmen and children, and often solves the problem that dis
turbs the cook when she is thinking what is to be got for supper. Toast the 
bread a short time before it is wanted. Set a half pan of milk on the stove 
and let it get scaldiug hot. Put iu a little salt, spread the toasted slices with 
butter and put them into the hot milk, and in a very few minutes remove to the 
'table. If the toast is put in too soon, the bread will fall in pieces and is not so 
nice to sen·e. There should be plenty of milk for the amount of bread." 

Remark.a.-! think it will be popular with everyone. I have made an entire 
supper of it many times. 

Boston Cream Toast.-Cut stale bread in slices ~inch thick, and toast. 
a nice light chestnut color. Put 1 pt. of milk to beat with M cup of butter, a 
little pepper, and snit to suit the taste. Blend 2 large tea·spoonfuls of flour 
with cold milk, and when it boil.~. stir in and let it boil 2 or 3 minutes.-Now 
have ready a pau of bot water, a little salted, dip each slice quickly in the 
water lay in a hot dish and cover with the hot cream. Serve immediately. 

II. Anotller nice dish is made by rolling light brend dough thin, cutting 
in strips and boiling in hot fat. Break each cake open us it comes from the 
kettle, and plunge it into tlte above cream. 

Rema1'1cll.-As Boston claims to be the ''hub" upon which the world turns. 
I have thought to close the toast making with the Bostonian plan of making 
cream toast, as given by "P." of Toledo. It will be found very nice, and the 
second dish, or plan, using the same cream, will undoubtedly suit many per
sons-try them both, if fond of nice dishes. 

Bread to Fry in Batter.-One table.spoonful of sweet, light dough; 
make it into a thin batter by 1 cup of sweet milk; add 3 or 4 eggs, 1~ cups of 
flour, and 1 ten.spoonful of salt. Cut light bread into thin slices, dip into this 
batter, and fry in hot Jard. Sprinkle with powdered sugar and garnish with 
jelly, if dc.5ircd. 

&m.a1·ka.-Wben you have not the light dougl: on hand to make into a. 
b&tt.er. simply beat an egg or two, according to the number of persons to fry 
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Ior. add a. little salt and a very little flour, rubbed smooth in a little cold water; 
dip in your slices of bread und fry 1LS above, or. I think, butter or drippings is 
better time lurd, as the lady s:\ys in" Frying after lfam." 

Fried Bread, After Ham. - After frying good i;;;mokcd ham or 
shoulder, beat 2 eggs and }f cup sweet milk together, dip slices of stale bread 
in this, W('lting both sides; fry and turn quickly.-Jf1·s. Jlf. C. lV(memaker, New-
11ille, Ind., in Blade. 

Bread Pudding, Fried. - When you have bread pudding left over 
from dinner, it is ''ery nice, next morning, to cut it into slices; then cliy <'Uch 
side into cracker crnmbs; then into beaten eggs, slightly salted, and a,~ain into 
the crumb.'i; then fry a nice brown, in hot fat to float them; take out with a 
skimmer or tu.die, and drain a moment; serve hot, with powdered sugar over 
them. 

French Toast.-Any moot left over from roast beef, veal, turkey or 
chicken is to be freed from bone, finely chopped, uf.:iog the gravy left, or & 

beaten egg und a little butter, to moisten it; while quite hot, the toast being all 
ready and nicely buttered, put the mixture over each piece, and send to the 
table hot. 

.&marks.-The French people nre not only careful to save everything in 
the line of food, but always re-make it into some nicer dish than at first, and 
which you would not suppose to have been served before. Jn this is the secret., 
not only of their living well, but. cheaply. 

Stale Brea,.d, to Fry, or Egg Toast.-Take 2 eggs, beat well; 1 cup 
of milk, and flour to make a stiff batter. Cut stale bread into thin slices, and 
dip into the batter, and fry a nice brown, in sweet. butter. Serve hot, with 
butter, sugar or sauce, as you choose. 

Remarks.-With coffee nlonc, or with other articles, this makes n nice dish 
for breakfast. Well, now, at the risk of being a. little out of place with the fol
lowing plan of cooking cg!,rs, as it is for a breakfast dish, and a.s these tousts are 
most generally used at breakfast, I shall give a plan of cooking eggs for brenk
fost in this place, although it properly belongs with the egg dishes. It will be 
found very nice, and is as follows: 

Eggs, Fried or Baked, for Breakfast. - Put a table-spoonful of 
butter into a tin-plate, upon the top of the stove, and break in 10, or any num
ber of eggs needed for the meal, a little salt and pepper, allowing the eggs to 
cook until the whites arc "set;" then slip the tin-plate into a china, or stonc·4 

ware plate, and send to the table hot. 1f your sto,·e-o,·en is hot, they will cook 
in half the time, if put into the oven. 

CUSTARD-How to Make.-lf wanted rich with eggs, some use M 

many as 8 for 1 qt. of new milk, 1 cup of sugar, a little ~alt, natl grated nut
meg to taste. Some pcr!>ClllS use only 3 or 4 egg:-; to a qt. of milk-suit your
self, therefore, when they arc not plenty. Vanilla or lemon extract may take 
the place of nutmeg for a change. DmECTIONs-E,~A"S to be well beaten, and 
the sugar then beaten in to get it all cfo,solved; then the milk and seasoning; 
place in a pudding.dish, or in cups, which is the more tasty way, and bake le. 
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a slow oven about M hour, or until the custa.rd is firm in the center--when 
it is done. Some times nutmeg ancl lcmon-oet'I rt!'~ grated over lhc top of a 
.:usttu-d, when served, in place of mixing in when urnde:. 

Custard, Frosted.-Fivc eggs well beaten (rcRCrving three whites for 
meringue), 1 qt. of milk, 5 table-spoonfuls of sugar, 2 tea-spoonfuls of vanilla, 
pinch of salt; put in a pudding-dish, which place in a pan of water in the 
oven and bake. When nearly baked, put upon the top the meringue made 
with tl1c 3 whites and 2 table-spoonfuls brown sugar to each white, and any 
Oavoring. Baken light brown.-Domestic ~lfontltly. 

Custard, Without Eggs.-New milk, 1 qt.; flour, 4 table-spoonfuls; 
sugar, 2 tnble-spoonfuls; nutmeg or cinnamon to yam liking, and a little salt. 
DmEC'rioNs-Pluce the milk over a quick fire, and ilS soon as it. boils, having 
rubbed the flom smooth in n little cold milk, stir it. in, uud ns soon us scalded, 
add lhe sugar, spices nncl salt.. Bake, of course. 

St. James Custard.-Place over the stove 1 pint. of milk, in which put 
one large handful of biller almonds that have been blanched and broken up. 
Let it. boil until highly flavored with the almonds; then strain and set it aside 
to cool. Boil 1 qt. of rich milk, and when cold, add the flavored milk, ~ 
pt. of sugar and 8 eggs, the yolks and whites beaten sepurately, stirring all well 
together. Bake in <:ups, and, when cold, place a macaroon (a cake highly 
flavored "itb almonds) on top of each cup. 

French Tapioca. Custard.-Five dessert-spoonfuls of tapioca, 1 qt. of 
milk; 1 pt. of cold water; three eggs; one heaping cup of sugar; one tea· 
spoonful of vanilla, and a little s..1.lt. DrnECTIONs- Soak the tapioca in the 
water five hours. Let the milk boil in a farina-kettle or in a kettle set into 
boiling water; add the tapioca and water, and a little salt. Stir until boiling 
bot, then add the beaten yolks and sugar. Stir this constantly about. five min· 
utes, but do not let it get too thick, or the custard will break. Pour into a 
bowl, and add the whites of the eggs previously beaten to a stiff froth; stir 
them in gently. Flavor and set. aside in a glass dish t>.J cold. Serve with 
canned or brandied fruits; it is a very delicious dessert. 

Remarks.-'fhe French arc celebrated for the amount of labor required or 
the changes to be made, lmttheirclishesarcalso celebrated for lheirexcellencc. 
The Irish moss or carrageen, as called in the next, as well as tapioca, makes a 
nice dish. 

Carrageen Custard.-Procure carrageen (Irish moss), 1 oz., and divide 
into 4 parts; 1 part is enough for 1 mess; put the moss into water and let it 
remain until it swells; then drain it and put. it into 2~,f pt.s. of milk and place 
it over a fire; let it boil 20 minutes, stirring continually; then strain it, sweeten 
wilh loaf su~nr (any white sugar will do), put into cups, and grate nutmeg 
over the tops. 

Remm·kB.-This is also served cold, of course. Any of the moss that is 
black, or dark colored, is not fit for this use any more than it is to make a nour· 
iRhingdrink for invalids. 
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Apple Custard.-Pare and punch out the cores of 6 apples (nt least 1 
for each person to be nt dinner); set thew in a new tin bread pan with & very 
little water, and stew them till tender; then put them in a pudding dish with· 
out breaking; fill the centers with sugar, au<l pour over them a cnc;tard made 
of 1 qt. of milk, 5 eggs, 4 ozs. of sugar (1 cup will not be too much), and a 
very little nutmeg; set the pudding dish ill a baking pan ho.tr full of water, and 
bake it% hour. Serve it either hot or cold, at the dinner. 

Rema1'ks.-For the cold serving, let it be what is left over, as most people 
Jikc bot dishes for Uinncr. 

Corn Meal Custard.-Coru meal, }.{ lb.; sweet milk, 1 pt.; boil to
gether 15 minutes; and add butter, ;,f lb.; 6 well beaten eggs; rose water, salt 
tllld sugar, to tnste. Bake carefully, not to burn the top. 

Relna1·ka.-As we have corn meal puddings (which see), why not custard 
also? I ~hink for the number of eggs l qt. of milk might be used, without 
detriment to the cuslard, making more, and still be rich enough for most peo. 
pie. I know it will be nice, if nicely made. Custards nre gcocrnlly served 
cold, ut "tea;" but this would be nice hot for dinner, as well us cold at tea
time. 

Snow, or Rock Cream, a Substitute for Custard.-" Boil a cup 
of rice in new milk till quite soft, sweeten with powdered sugar and pile upon 
u. dish. Lay upon it, in different places, bits of currant jelly or preserved fruit 
of any kind. Beat the whites of 5 eggs with a little powdered sugar to a stiff 
paste, flavor with vanilla, and add to this, when beaten ''cry stiff, a table-spoon
ful of 1ich cream and drop over the rice roughly, gMng it the form of a rock 
of snow." 

Remarka.-Ornamcntal as well as a delicious dish at tea. 
ESSENCES-Lemon and Others.-As lemon and other essences or 

flavoring extracts arc called for with custards and other dishes, in this connec
tion there can be no better place than here (between the custards and ice-creams) 
for them. The following is from a la<ly writer, no doubt-S. A. C., of Oco 
nee, 111.-and will be found pructical and good. She says: "Best alcohol, 1 
pt.; lemon oil, l oz.; the peel of 2 lemons; put nil in a fruit jar; let it stnnd 1 
week, shnking 2 or 3 times daily; remove the peel and bottle for use. I have 
used it 2 years and pronounce it much betler than any I ever bought. Nearly 
all essences are made in the same proportion as lemon." 

Remark-8.-'l'his writer is correct a<J to the proportions. The peel gives 
lemon, orange, etc., an improved flavor. A fruit jar filled with lemon or 
orange pet'!, then filled with alcohol without the oils, makes a nice, highly· 
tlavorcd extract. The author has made tbem for his wife, in her life-time, 
many times. Sliced pineapple, no doubt, will do equally well for that most 
delicious flavor. 

Ice-Creams and Water Ices, Strawberry.-As the "Widow 
Bedott," of Nettleton, Mo., gives one to the Blade, whicl1 is perfectly plain, l 
will give it first. She says: "Rub l pt. of lipc strawberries through a sieve, 
add l qt. of cream, ~( lb. of white sugar aud freeze." 
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Remarka.-No "Coolin'" with t11is; it is perfect, having the pure flavor of 
lhe strawberry nud the richness of the cream ilsclf, without all~. But as some 
persons will want a more elaborate one, we give the following, although I dt> 
not know its originator: 

Parisian Ice-Cream, the Best.-Rub well together 12 eggs and 1)( 
1bs. of white .'-'iftcd sugar; then add 2 qts. of perfectly fresh and pure crcn.m; 
flavor ns below named and cook in a farina boiler-a tin vessel set in a 1argcr 
one containing hot water-stirring constantly till it thickens, but it must not 
<Curdle. Strain through a fine sieve and put on ice to cool. [The author can 
see no reason to strain, except it be to get the sugar all di$$0lvcd unless some of 
the egg curdles.] The more slowly the freezing is performed the firmer will be 
the product. 'When completed let it remain in the freezer with fresh ice and 
wilt around it for several hours to ripen. [This is the French of it.] 

For Flavors for Ice.creams.-For 2 qts. use either 1 table-spoonful 
of extract of vanilla, 1 table-spoonful of extract of lemon and or lemon juice, 
or 1 pt. or finely strained strnwbcrry juice with 4 01.s. or sugar, or 3 ozs. of 
chocolate and 4 01..s. of sugar dissolved in a little water and strained. Or the 
berries themselves or nice ripe peaches, nsin the next recipe. 

Ice Cream with Berries or Peaches.-Fruit frozen with custard 
may not be particularly good for the Jigci;,tiou, but as it is a populnr dish, it is 
well to know how to insure succc$S when prepa.ring it. Take 1 qt. of milk and 
1 qt. of cream, G egg~. 3 cups of sugar. It is a good plan when making any 
custard to beat the yolks of the eggs and the sugar together; then nil the lumps 
can be crushed without difficulty and there is less danger of Ute eggs looking 
stringy. To this quantity of custard one large pint of ripe berries, or peaches 
cut in small pieces, is the due allowance. To my taste 1 qt. is not too many. 
Heat the milk and cream, then add slowly the sugar :md eggs. Cook it in a 
farina kettle, or in a pail set in a pan of water. When thick take from the fire, 
remembering that it will be a good deal thicker when it is cold. When cold 
-stir in the fruit, and freeze as you do any ice cream. 

Remarks.-This was published in the f...()ndon (Ont.) Free Pres1J, sent me by 
my daughter, i\!rs. Dr. l\Iills, living there, and I will vouch for it, and support. 
the writer in the use of the quart instead of a pint of the berries. Strawberries, 
raspberries, red or black; blackberries, either should be perfectly ripe; or per. 
fectly ripe peaches, cut ioto quite small pieces, may be used with satisfaction 
without other flavoring. l\lix in well just before putting into the freezer. 

Ice Cream Lemon.-Nice morning's milk, 10 qts.; sugnr 10 cups; yolks 
<>f 10 eggs; corn lltareb, 3 table-spoonfuls; extract of lemon, 1 table-spoonful. 
DmECTIONs-Pour a quart or two of the milk upon the sugar, and see that the 
sugar is thoroughly dissolved; rub the corn starch smooth in a little of the milk 
and stir in with the beaten yolks of the eggs, then the extract, and freeze at 
once, as but little time can be given to it at hotels or picnics . 

.Remarkl.-I have eaten it, and know it is very nice. The following is also 
made by the same confectionery cook, who gave me the recipes while I WliM> 
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~::~~n!: ~~i~:fr~r~~io:.hom she came in often to see, nnd hence the acquain. 

Water Ices, Lemon.-£ourteen ~emon~. whites ot ·its e¥gS, SUl!ar 10 
cups; vanilla cxtrnct, 1 ten-spoonful; water. DrnECTtONs-Pour O\'Crthc~ugar 
3 qts. of boiling water, and boil 10 minutes: ndd 6 qts. of ice wntc>r and the 
juice of the lemons; then the beaten whites of the eggs, and ''nnilla, nnd freeze. 

Rcmttrks.-Of course, these water ices are simply the juices of any fruit 
you desire the flavor of, diluted with water, properly sweetened to taste, and 
frozen the saml' as ice cream. If you wish to use fruit::;, ns oranges, berries, 
etc., which contuin but little t\Cid, the flavor may be heightened liy the addition 
of the juice of a lemon or two, according to the amount being made, as the 
following: 

Orange Ice.-To avoid tllc seeds, etc., press out ::ind strain lhe juice of 
1 dozen goocl-sizcrl Florida or other sweet ornnges, rubbing off the yellow zest 
of 4 of them with lump sugar, if obtainable, otherwise grating finely, or using 
an equivalent of orange tincture or extract, at least 1 or 2 t:tble-spoonfuls; 
sugar, 3 llls .. upon which pour 1 gal. of boiling water, dissohing by boiling if 
necessary. Set in a cold place to cool before freezing. 

Rema1·k,~.-It will be noticed in the first, above, vanilla extract wns used, 
but I shoulcl use tlle extract of the fruit used, a$ the tasle will be truer to nature, 
while the amount !here given I should expect to be wholly lost from the large 
amount of lemons used. A pint or tlle juice of strawberries to each 3 qts. of 
water being used, would give their very nice Oavor to no ice; the sugnr and 
other trentment the same. The first time I ate or these water ices wns at Cape 
May. where my son and myself had run down from the Centennial, at Phila· 
delphia, to spend the Sabbath. At that time they were made very plain-all 
t11erc was or the recipe I got by inquiry was "8 lemons to 3% lbs. powdered 
sugar, 1 g-nl. of water and freeze." But it was very nice, even as then made. 

SALADS, RELISHES, E T C.-Thcre is probably no branch in the 
line of made-up dishes that will show a woman's skill to better advantage than 
in the variety or nrticles to which she can apply a well mncle salad to frive 
piqunney-i. e., a pricking or sharp stinging, still a plensnnt taslt'-lo lwr salads 
or relishes for the dinner or tea-table. These may be ('aten hot or cold, but I 
think that, like myself. most people prefer them made in timr to get cold before 
serving. Romctimes the salt, sometimes the sour, and sometimes the mustard, 
or other spice'! may be mnclc the most promineut. ns she shall d1oose. or n..'I the 
nnture of lllf' artic•le used for the body of the salad ~hall require. Salads give a 
relish to bread and butter, nncl comes nearer satisryin.~ all tastes than almost 
all. if not all, cfo;hes; aml if not made too piqunnt (too strongly spiced) are not 
iL~ unwhoJi·..;om(• 1\.'I they arc ~ncrnlly bclil'vrd to be. Sn Incl oil-pure sweet oil 
-\\hirh tlw author has n great fli~likr for on account of its taste, is the richest 
nrtic-lc u"ccl in making- snlncls; but as the place of the oil <'an be so nirely filled 
with melted hutlrr, or rich cream (the butter is C'On<.;ifkrt·<l hcst), in making 11. 

"salad dressing," he recommends rather than condemns llicir use. Any of the 
salad dressing<; may be applied, mixed with simply chopped cabbage. chopped 
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or sliced potate.., or nny kind of chopped mc>at, as well as to the more elabor· 
atelymixedclishcs. 

Salad Dressings, to Make Cold-Which may be put upon almost 
any cold dish '.:~over from dinner, as cold potatoes, beets, string l>cans, meats, 
chicken or fish. nnd cabha!!e, or uncooked cabbage or lettuce in its season; any 
of which should be chop1x.><l rather finely and heapt."{i iu the center of a platter 
or bowl of suflkit•nt ~izc to allow mixing with it the !->..'l.lad drC"'-ing, to be made 
as follows: Take an even t<:n·spoonful of ground must.uni and a salt.spoonful 
of !':Hit and mix into a paste with good vioegar. It is be.st to use n fork for thjs 
and to mix inn soup plate. Now add the yolk of 1 cg!!, being careful not to 
allow the white to follow; stir the yolk thoroughly through the mustard and 
begin to ndd the sweet oil or melted butter, ns you prefer, in small porlions, 
not more than n tea-spoonful at a time, but add continunlly nM you mix. If th6 
dressing becomes too hnrd, or looks stringy, add a tea-spoonful of vinegar from 
time to time, but not often. It should become a light creamy mass, and it will 
if it is properly stirred; and you go on adding oil or butler nnd vinegar until 
you ha\"e the ncccs'<ary quantity (using more mustard and salt at the beginning 
and the yolk of another egp:, if the quantity is known to be for a half-dozen 
persons or more), when you ta."ite to see if it is sufficiently snit or sour or piquant 
with the mustard; and if not, add either as you wish. Now this dressing is to 
be placed upon the chopped cold potatoes, or other chopped cold article or rnw 
chopped cabbage or lettuce, and properly mixed through it with the fork, or 
two forks may be handier, leaving "rough and rocky" in appearance, or 
smoothio~ down with a knife blade, as you choose. 

Rtmarka-1£ this is used upon any cold article, a few frC$h lettuce leaves 
may be stuck around the edge, or sliced bits of fresh tender radishes; or a few 
saJt herrings split into fibers, and laid around, or put upon the dish, wilt meet 
with general favor. :Many of these ideas I have taken from theAmtrican Gro
ur, a very reliable paper upon any class of subjects, to which it cnlls public 
attention. It is usual, when cold chicken is chopped, or other cold meats, for 
the ground work of the <:.a lad , to chop the while pnrt of the celery, i{ you have 
it, to make nn equal amount as tl1erc mny be of c-hickcn, or meat, and mix 

togctbc-r: then after the dressing is mixed in. garnish with, or stic-k 
the green top!4 of the celery. When cold potatoes arc used for tlw 

m(•n will generally like it better; a srtinll onion is also c-hoppcd fin<'ly, 
:111d mixed with the potatoes, ladies generally prefer it withont, so a compro 
misc might be made by using an onion half tht> time, or occasionally. 

Salad Dressing1 to Make With Heat.-A.ltbough this is partku
lnrly adapted to raw, chopped cabbage, or IHt11c<', in its S<'ason. it will be found 
nic-e for cold nl<'al, chicken, etc. Cabbage, % a small hf'ncl; or fr~h, crisp 
lttlm•(•. in C'<pial amount; vine.~ar, 1 cup; 1 e[!g: su~r, 1 table·"JlOOnful; made 
mustard, 21ta-spoonfnls; butter, 1 tea-spoonful; a little salt and pepper. DTREC· 

TIONs-Chop the cabbage or lettuce finely, stirring the salt and pepper into it, 
and put into a bowl, or dish to await the drCRSing. Beat the egg, sugn.r and 
butter torr<'tber, and ndcl the mu>1tard :md \.inl'gnr. stirring well; put the mil'--
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turc into a. stew pan upon the stove, stirring all the time, until it comes to !l 
boil, when it is to be poured over the cabbage, or lf'ttuce, or meat, as the case 
may be. The articles being all mixed cold it does not curdle; and the constant 
stirring while h('ating prevents its curdling during this process. The German. 
girl, who Ursl prepared this for us, brought it to the table hot, ns !lcr people 
prepared it; but there being some of it left over, I found that myself and fnmily 
liked it better cold. So had it prepared, after this, iu time to get cold by plac
ing on ice, whether for dinner or tea. It is nice at either meal. I will also give 
a few others. 

Salad Dressing for Tomatoes.-The author's preference for cold 
salads is shown to be the preference of others a1so, by the following: Take ot! 
the skins with a $harp knife, cut into thin slices, and Jay in a salad bowl. :Make 
a dressing by working 1 tea-spoonful each of salt and made mustard, % tea. 
spoonfu l of pepper, the yolks of 2 hard boiled eggs, with 2 table-spoonfuls ot 
melted butter; then whip in with a fork 5 tabJc.spoonfnls of good vinegar. 
Pour over the tomatoes, and set on ice or where it is cool for an hour before 
serving.-Rural New Yorker. 

Potato S alad.-A potato salad is easily prepared, ancl very nice alone; 
but if you have any cold fish, as called for in this recipe, it gh•es an additional 
rcli'>h. If you have no cold potatoes, boil or s~cam a dozen with their jacket.\ 
on: when done peel and let stand till entirely cold; then slice them l! inch 
thick; mix with some flakes of cold boiled fish (halibut, cod or salmon) and 
pour o'·er them a salad dressing made with G table.spoonfuls of melted butter 
or salad oil, G table-spoonfuls of cream or milk, 1 table.spoonful of salt, % the 
quantity of pepper and 1 t('a·spoonful of ground mustard. Into this mix 1 
cupful of vinegar. Boil well. then add 3 raw eggs, beaten to a foam; remove 
directly from the fire nncl stir for 5 minutes; when thoroughly cold turn over 
the salad. Garnfa;h with slices of pickled cucumber, cold beet, hard boiled 
~ggs, celery or par~lry. 

Remm·kB.-It strikes the author that if there is no cold fish on hand that a 
sprinkling of cold chopped turnips would do remarkably well, for variety's 
sake, to mix with the potatoes. They make a nice dish mashed with potatoes, 
for dinner, why not in a salad also. 

Cream Salad Dressing, in Place of Mayonnaise, or Salad Oil. 
-Rub the yolks of 2 hard boiled eggs through a sieve, 1 desscrt·spoouful of 
dry mustard, 1 table·spoonful of butter, 1 tea.spoonful of salt, % pt. of cream: 
either juke of 1 lemon or 2 table-spoonfuls of vinegar, and ns much cayenne 
pepper ns cnn he taken up on the blade of a small penknife. This is e. good 
substitute for mayonnaise (giYen below), for those who like myself, do not like 
nil. for any dish of vegetable..~. chicken, or upon meats, at dinner or tea. 

Mayonnaise, Real, or French Dressing for Salads.-Yolka of 
2 or S egfr', 1 lemon, salad oil, 1 tea-spoonful each of pepper, salt, and brown 
or moist sugar. DmECTIONs-:Mix the yolks of the eggs raw 'vith the pepper, 
if'!Jt and sugar (a. wooden spoon is said to be best to work it with); tL:en begin to 



VARIOUS DISIIES. 493 

work in, little by little, the snlacl oil (the author thinks not above 1 table-spoon
ful for each yolk used-the nmount was not given by "Warne's .Model Cookery 
(English). from which I quote, but left to depend upon its creaming with tho 
lemon juice). mixing so thoroughly that it may appear n perfect cream. Keep 
by your side the lemon, cut in two. As soon us the oil and cggg begin to mix, 
squeeze in some of the lemon juice, adding more oil, drop hy drop, (little by 
little, as abO\·c mentioned, I think best, as drop by drop, unless )OU haYc a 
helper to drop it, would be too slow for Americans), then more lemon juice, till 
all is finished. Let it be a perfect cream before you use it, and mix in a cool 
place. 

Remark&. -I have no doubt the mixing in a cool place will be an important 
point in keeping the oil less" greasy," as we say. In case the lemon juice is 

..,. not acid enough to make all of a creamy consistence, add by degrees stirring all 
the time, as much good vinegar as will accomplish it. It is generally used for 
chicken, but may be used on anything used for salad, by those who prefer the 
oil, in place of butter or cream. It is simple and easily made. 

Lobster Salad.-Take the inside of a large lobster, boilccl and cold; 
mince it finely: tbe yolks of 2 hard-boiled eggs, mashed fine, with 4 table-spoon
fuls of sweet oil, or butter softened; pepper, salt, vinegar, and mustard, to taste; 
mix all well, and add celery or crisp lettuce, also to taste; then garnish with 
hard-boiled eggs, sliced, when served. 

Chicken Salad.-;Although there are general instructions that ought to 
enable any one to prepare a salad for a chicken, yet, as there ai;e some people 
who can only work upon specific or positive directions, I "ill give one so 
explicit and plain that none can go amiss: Take a good-sized spring chicken, 
weighing 2.Yz or 3 lbs.; boil it till perfectly tender. When perfectly cold, pick 
the meat from the bones, and if the skin is at all tough remove it, and chop the 
meat to the size of peas; also, if you have it, chop the white part of 4 or 5 heads 
of celery to the same fineness, and mix together just before serving, into which 
the dressing which h:'.1.S been made in the following manner is to be mixed: 
Rub the yolks of 2 hard-boiled eggs smooth with 1 tea-spoonful each of mustard 
and salt, 2 tea.spoonfuls of sweet oil or meltecl butter; 3 lC'U·~poonfuls of good 
vinegar, and if you like cayenne, as much as will take up upon half the length 
f)f a penknife blade; chop the whites of the eggs finely and mix in; then mix 
evenly into the chicken an celery mixture, or chicken alone if yon have no eel· 
cry mixture, and garnish with the green leaves of the celery or other sweet 
herbs, as you like. 

"The Salad Bowl "-The Poetic Effusion of the Rev. Syd
ney Smith; or, A Clerical Salad Adapted to All Disbbs, 
Whether Meats, Fish or Vegetables.-Our salads would not be com
plete without. this one in verse to help rivet the proportions and other points of 
importance to the memory of all lovers of salad dressings. He says: 
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"To make this condiment your poet be~ 
The powdered yellow of two hard-bolled eggs, 
Two boiled polatoc'I passed throug-h kitchen sieve, 
Smoothness and soflness to the salad give. 
Let onion atoms lurk wilhin the bowl, 
And half su<specH-<1 animate the whole. 
Of mordant mu~tanl, arid a sing-le spoon, 
Distrust the condiment that. bites too soon. 
But clcl'lll it not. thou man of herbs, a fault, 
To add ndoublcquautityof salt: 
Four times the spoon, with oil from Lucan crown., 
And Lwicc ·wilh Yincgar procured from town; 
And lastly o'tr the flavored compound toss 
A ma.~ic .~o!IJlf'l1l of anchovy sauce. 

~f~~f:l :;:~r11~1~~0d;~ngo~~~~~~~~~~~e~~nt1 
~~~~t1;1~1~i

1.~~.1~·~r~~1~:~~ {,~ 1~1~)~ !~ia~e~i~~.f soul, 
$Prencly fill\, the epicure would say, 
Fate cannot harm me, I have dined to-clay." 

Remarks.-You will notice here U1at a couple of potatoes are brought ~ 
and the smallest proportion of onion also, and n caution against too much mu& 
tard or cayenne, if that is used, not to bite too soon, with twice as much vino. 
gar, also of oil, while some use more oil than vinegar; and, lastly, a soup~n 
only of anchovy sauce (sourron being the French for the least bit). a "sua
picion" only that n Jitllc has been used, as the anchovy sauce is a highly· 
fl:ixorcd sauce, the :mchovics with which it is made being a small fish of the 
hc>rring tribe, ha"ing a striking fl.a,·or of their own. A bit of that, if obtained, 
or a small amount of any of the catsups, Worcestershire or any other sauce, 
may be added to this or any other salad dressing; but the anchovy nor any 
other need be used unles.c; you choose. 

SAUCES FOR THE TABLE.- Worcesters/tire Sauce.-Tbc Drug
gists' Circular and Chemical Gazette gives the following recipe for making Lee 
& Perri n's Worcestershire s..'lucc, which is undoubtedly the most celebrated and 
popular sauce in the market. It is made iu such large quantities that few, 
unless it be those manufacturing sauces, would undcrtakt:: to make it; but it 
mny be reduced (say by 15, or any lo:>ss number, if one chooses) so as to bring it 
down to the wants of a family or neighborhood for the year. It is as follows: 
''White wine vinegar, 15gals.; walnut and mushroomcatsup<J, of each 10 gals.; 
Madeira wi11c>, 5 gnls.; Canton soy, 4 gals.; table snit, 25 lbs.; allspice and 
c..'Oriandcr S<'<'d, powdered, of each 1 lb.; mace and cinnamon, powdered, of 
<·nch 72' lb.; a,:snfretida, 4 ozs. dis.c;olvcd in brandy, 1 gal. Mix together and let 
stand 2 weeks. Then boil 20 lbs. of hog's liver in 10 gals. of water for lS 
hours, renewing the wa.c;te water from time to time; then take out the liver, 
chop it fine and mix it wilh the water in which it was boiled, and work it 
through a sieve and mix it thoroughly with the strained liquor which has been 
~tanding two weeks; let settle for 24 hours and carefully pour off the clear 
Jiqul'r and bottle for use. Prime." 

Remarks.-I should think the last part, at least, would have to be filtered. 
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or carefully strained again, to get rid of the sediment from the liver. If for 
~-ale, it bad all better be filtered. And for me, I should prefer that the assa
f<Etida be left out; yet in this amount, about 60 gals., its distinctive tnste would 
not be noticed. 

iarge0';;~:n ,~f· d~ !"a!1Q~:i~u~~~n~~.~~;!c~! C:~1:?)u!::i~sa~tl~in~td; 
bruised wheat, and kctp in a warm place 24 hours; then add salt, 1 gal., and 
water, 2 gals. more, and keep for two or three months inn tightly bunged stone 
jug. After tllis, press out the l.iquor. strain and bottle for use. It is chiefly 
used for fish. It was originally brought from Japan, made there from a bean 
known as the Dalichos S<Jya, hence, for short, soy, or Canton soy, as it was 
"hipped largely from Canton, East Indies. Its relish must come chiefly from 
the snit, which adapts it more particularly, us I should judge, to fresh fish, or, 
as in this cnsc, making n nice adtlition to the Worcestershire sauce. 

Celery Sauce.-Celery, 2 to4 large heads; veal or chicken broth, 1 or 
2 cups, and cream, or rich milk, 1 or 2 cups (i. e., if 2 heads of celery arc used, 
1 cup; if 4 heads of celery, 2 cups each of broth and milk); salt and a blade 
of mace, or a bit of nutmeg; flour and butter tas above explained), 1 or 2 table
spoonfuls; water. DrnECTtoNs-Wash the celery carefully, cutting out all 
dark spots; then boil it 15 minutes in salted water; drain away the water, and 
cut into dice.like pieces; rub the butter and flour together in a sauce pan, add· 
ing the veal or chicken broth, cream, or milk, and the blade of mace or bit of 
nutmeg, and a little salt, stew gently till the celery is tender and pulpy, when 
it may be poured over the meat or fowl, or served in a gra,·y boat, or bowl, and 
let each person suit himself as to a free or less free use of it. Mace and nut
meg arc the only spices that seem to agree with the very fine flavor of celery; 
but they may, or may not be used, as you choose. 

Celery Sauce (or Puree), as Made in India.-Clean 3 or 4 heads 
<>f nice celery, divide and cut into small pieces, using the white part only; boil 
it in a sufficient amount of white stock. Seuson wilh white pepper, salt R.nd 
nutmeg. When it is tender add a small piece of butter, rolled in flour, and 3 
table-spoonfuls of cream. Warm it up again, but do not let it boil. Poured 
over turkey, chicken or wild duck.-Indian Domestic Economy and Coo!uiy. 

Mint Sauce (or Puree), as Made in India.-Wash nicely half a 
forndful of young, freshly gathered green mint; pick the leaves from the stalks, 
mince them very fine. and put them into the sauce boat, with a spoonful of 
sugar, aml 4 spooufuls of vinegar. Served with bot or cold roast lamb, or mut· 
ion.-Indian Domestic Erorwmy and C0<>kery. 

Remnrks.-The word puree is becoming so common, l will give the follow· 
ing explanation of it: · 

Puree, Explanation of.-The word comes from India, and means a 
80ft, pulpy ma.~. or sauce, made from either meats or vegetables, fruit, etc., 
reduced by cooking, beating, mashing and, if necessary, rubbing down to a. 
smooth pulp in a mortar, and then mixing with a sufficient amount of liquid. 
whether it be stock or broth, for gravies; or milk, cream, etc., for sauces. A 
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pur~. then, signifies a sauce, takiag its distinguisbiog name from the meat. 
vegetables or fruit from which it is prepnrcd, seasoning being added to imit thl!' 
kind being made. A cal!'>up is really a puree of tomatoes. So whenever you 
hCC the wo1d, whiC'h has now, even, become quite common in our own country, 
you will unclcrsland, nt once, its character and manner of prepnration. I havo 
explained in other places that butter they ca.II gllte; sa1t, with them, is nemuck. 

Sauce for Beefsteak, or Catsup Improved.-Black pepper, whole, 
nod salt, of each 1}1' ozs.; allspice, whole, horse-radish and small pickled 
onions, of each 1 oz.; ground mustard, Yz oz.; good catsup, 1 qt. DmECTIONB 
-Pound the pepper a11d allspice finely, then bruise the radish root and onions 
together, and put all into the catsup, in a jug, cork and shake daily for 2 weeks, 
and strain through coarse muslin and bottle for use; or moderate heat, applied 
to all, in a sauce pan, for 2 or 3 hours, then i;;traincd, will obtain the full 
strength of the spices. If too thick for use after the heat, thin suitably wilb 
good vinegar. 

Remarks.-It will be found very nice for any roasted or boiled meats, as 
well as steak. 

Chili Sauce.-Largc, ripe tomatoes, 20; good sized onions, 6; large 
green pepper~. 3; salt, 3 table-spoonfuls; brown sugar, 6 table-spoonfuls; ground 
cinnamon, 3 tea-spoonfuls; ground ginger, 2 small tea-spoonfuls; ground cloves, 
Yz tea-spoonful: good vinegar, G cups. D1RECTIONs-1'tlash the tomatoes, chop 
or slice the onions and peppers, mix all in a porcelain ketlle or large tin pan, 
and boil till perfectly sofl, and when cool rub them through a colander, and 
cook down to a proper consistency, that of catsup, and bottle for use upon 
meats, chicken, turkey, etc. 

Remarks. -To" bottle," means to bottle and cork tightly. And an sauces, 
catsups, etc., should be kept in a cool cellar, except the one being used from. 

Piccalilli, A Good Substitute for Sauces.-Grcen tomatoes, 1 pk.; 
l large cabbage, 1 dozen onions; chop them fine and put on % pt. of salt and 
let them stand over night; then drain off the brine, and scald in weak vinegar 
and drain off ngnin; and now add 6 good-sized green peppers chopped fine, 
having removed the seeds before chopping; -U to 1 pt. (ns you like best) of 
grated horseradish; then season with ground spices to suit the taste, nt least 
1 table-spoonful of allspice and pepper, and half us much dry mustard; and al.so 
U tablc-8poonful of cloves. Now, in packing in a jar, if 6 to 8 or 10 quite 
fJmall cucumbers (whole), which have stood in salt and water over night, nre put 
upon each layer of an inch or two in thickness, they will be found a valuable 
addition, putling one in each sauce dish when scn·ed at table. Then all being 
closely packed, just cover with good vinegar, boiling bot, and cover closely, or 
put up in fruit jars, if plenty, and you "ill have a dish, as the saying is, "nice 
enough for a king,'' the author says nice enough for a better man than a king
nicc enough for "an American citizen." 

Chow Chow With Cucumbers.-Tnke 6 large cucumbers just before 
they ripen, peel them, cut in strips, and remove the seed; 4 white onions, 6 

. good-sized green tomatoes, and ~ a. head of cabbage. Chop all fine, let them 
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stand in ":llL waler over night, then pour off the water and add vincgHr and 
spices to suiL the tastc.-1Hbune. 

Remar!..:s.-Sce piccalilli to judge about the amount of spices, the principal 
difference being that cucumbers are in the Jc:l.d in place of tomatoes and cab· 
bage. Three or 4 green peppers can be added if desired in any case, i;ccdcd and 
chopped ns in the piccalilli. 

Chow Chow Without Cucumbers.-Takc to 1 peck of green toma
toes, 6 large onions, 1 dozen green peppers, 1 large cabbage; slice the tomatoes, 
sprinkle over them 1 tea-cupful of salt, let U1cm stand over night, drain ofI the 
liquor, chop fine, add the onions, cabbage and peppers, also chopped fine; put 
on the fire to cook. with enough cider vinegar to cover, then add black pepper, 
cinnamon, cloves and allspice to suit the taste. Cook till tender, then cover 
c}Q":cly in jars, but it will keep without sealing. 

Cole S law.-1Vhen cabbage is cut fine, seasoned with pepper, salt, vine
gar, and a little sugar, it is generally called • Cold Slaw," but our heading is 
the right one, as it was originally made from the stalk and tops of a species of 
the cabbage family, but which docs not head like the cabbage-kale, probably, 
the leaves of which curl :md wrinkle, but docs not head propel'ly. For % head 
of cabbage finely chopped, about 1 table-spoonful of sugar, a pretty free use ot 
pepper and salt, wiU1 good vinegar, makes a nice di"h ·with but very little 
trouble. 

Cole Slaw With Cream.-For % head of cabbage, chopped fine, take 
Ji cup sweet cream, Yz as much ,·inega.rwith a table-spoonful of sugar in it, trnd 
mix with the cream; luwing salted and peppered the cabbage, pour over the 
mixture when ready to sen-e. ls also very fine. 

Cole Slaw With a Hot Dressing.-Slice and chop very fine 1 head 
(or enough for the family) of cabbage, and season with salt and rerper. Beat 
3 eggs well together; mix with it 1 cup of vinegar, 1 tea-spoonful of unmixed 
mustard, 1 table-spoonful of sugar, and 1 table·spoonful of butter. Bring to the 
boiling point and pour o,·er the cabbage. 

Remarks.-Jf the yolks only are beat and put in at first, and the whites 
beat and put in after removing from the fire, tbere will be no clanger of curdling 
-the whites of eggs are very liable to curdle, especially if not stirred all the 
time while heating with the other ingredients. If not eaten lill it get<; cold, I 
should prefer it for my use to leave the butter out, to prevent a kind of greasi
ness in taste and appearance. 

Hot Slaw.-Butter the size of an egg, Yz cup of milk, yellow of 2 eggs, 
1 tt:a·spoouful of salt, 1-:( tea-spoonful of pepper, small level tea-spoonful of dry 
mustard, and 3 table-spoonfuls of vinegar. Put the butter into the skillet with 
Llle fine cut cabbage and the other ingredients, and stir a.II the time until the 
cabbage heats well through.-We11tern Rural . 

.Remarb.-The following ·will also be found a very nice way to cook cab
bage for variety's sake. 

Cabbage Baked, Very Nice.-Select a firm head of white cabbage, 
quarter, rin<>C, and ~ii 15 minutes; pour off this water, and put on more bot 
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water and continue lo boil until tender; dmin off the water and get ac;ic!e till 
cold; chop fine nnd senson '\\ith salt and pepper, aml a table-spoonrnl of butter; 
beat 2 eggs wdl, then beat them into 3 tabJc-,..poonfuh; of riCh milk, or cream i<; 
bcttC'r; mix ull wcll tog<'thcr, and bake in a mo<lcmtc oven till nicdy browned. 
-Farma's IV{fe, in Toleclo Blade. 

Rr111arh-I knew from the nicety of the 1.Ji..;h thnt ~he wac; n wife that a 
farmer ought to he prom.1 of, or, as the saying gol's now, might well afford to 
''tieto." Thcsamcofthcfollowing: 

Baked Cabbage With Grated Cheese.-Boil a firm white cabbage 
for 15 minutes in salted water, then change the watcr for more that is boiling 
ancl boil until tender. Drain and set. a.c;iclc until cool, then chop tine. Butter a 
baking-cli!-ih and lay in the chopped cabbage. ?!fake a !<fl.UCO in this way: Put 
1 table.spoonful of butter inn. pan; when it bul>blcs up well stir in 1 table.spoon· 
ful of flour, add ~'.!pl. of stock and ;~ pt. of water. both boiling. Stir until 
smooth, season to taste with pepper nnd salt, and mix well ·with it 4 table.spoon· 
fuls of grated cheese. Pour this over the cabbage, sprinkle rolled cracker over 
it, dot with lumps of butter and place in a quick oven for 10 minutes. This is 
almost as good a<; the more aristocratic cauliflower when cooked in the same 

Currie Powder, as Made in lndia.-Takc corianrler seeds. well 
roasted, 2 ozs.; tumcric, pounded, 2}-! ozs.; cummiu seed, 2 01.s.; fcougreck, 
?{oz.; mustard seed, dried and cleaned of husks, ~~oz.; ginge'r, dried. 2 ozs.; 
black pepper, 2 ozs.; dried chillies (the pod of the Guinea pepper; we use our 
common cayenne), 1~~ ozs.; poppy·seecl, Vf ozs.; garlic, 1% 01_c;;.; cardnmons, 
1 oz.; cinnamon, 1 oz.; all ground fine ly and mixed well and bou\cd. 

&mark.,.-Astothc roasting of the coriander seeds, !should not, nor should 
I use the fenugreek. We use it only in horse medidnes in this country, so 
far as I know. The poppy.seed I should not care to use, either; they may do 
for East Indians who eat so much opium, but should not want them ''in mine." 
I will given recipe from the Detroit Tribune which, I ba\'e no doubt, was the 
kind of currie powder used in making the chicken cmrie gi,•en in another place, 
of which T partook, and have explained there, as the lady there referred to told 
me she obtained the powder in Detroit already made. I will only say here I 
like it extremely well. If the amount g iven there to tntlke a currie pro,•es too 
hot of cayenne use less of the powder next time, It i" certainly warming and 
comforting, even to a dyspeptic stomach, ancl I believe healthful for any one. 

India. Currie Powder Americanized.-Take of ground cinnamou, 
mace and cloves, each, 1 dr.; coriander seed and frc~h yellow tumcric, each, 2 
ozs.; black ix·ppcr and !'!mall cardamon seeds. each, :!>5 oz.; cayenne, ~ o:;. 
Put all through n. good mill and mix well; put in a. closely.;;toppcd bottle. 

Remark.t.-Thc tmneric is of no p.'lrticular value, except to give color to 
the powdl'r. It has slig-ht aromatic and stimulant properties, but they arc so 
slight it is "Cldom used in medicine except to color ointmentc;;, etc. So if the 
color (yellow) is not de"ircd, it can be left out without detriment to the powder. 
1f this powder is not as hot with cayenne ns some m~y de ... irc increase the 
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nmount by~ dr. or whole dr. :tt the next mnkiug. It is better to ndcl to rnthcr 
than to get in too much at first to suit those who cannot Jx>ar the cnyennc if too 
much is put in. For myself, I should prefer to add 11, or :tt least I:f, oz. of 
ginger root to this curric powder and leave out the tumcric altogether, as the 
!!inger is both aromatic and stimulating and n. very healthful article, as WC'll as 
plea~ant to the taste, while the tumeric, as mentioned before, is only for its 
~olor. 

Catsup, Tomato. -The editor of the Journal of Commerce says the 
following recipe for tomato cats.up has been ill use in his family for fifty yc:lr.~. 
Certainly it is old enou_gh to be a good one. Ile says: Take 1 bushel of tom~
tocs, t ·tt them in small pieces, boil until !.'-Oft, then rub them through n wire 
<:.ieve, mld 2 qts. of the best cider vinegar, 1 pt. of snit, '.f lb. or whole clovc>s, 
J .i lb. of allspice, 1 table.spoonful of black pepper, 1 good.sized pod or rcJ. 
pr·ppcr (whole). and 5 heads of garlic. :;,\1ix together and boil until reduced to 
one-half the quantity. When cold strain through a colander nnd bottle, sealing 
the corks. It will keep 2 or 3 years, :lS fresh as when first made. 

Remarks.-,Vit11 the pod of red pepper in place of so much cayenne, as is 
generally put into C1ltsup<1, it will be as strong as most people desire it; but if no 
red peppers nre nt hand, a small amount of cayenne, say % t\ ten-spoonful, 
would equal it. ~fore can be used by any one desiring it stronger, and cvPn if 
2 or 3 red peppers were put in it would not be too highly ~asoued to suit my 
ta.c;te. Let each one suit himself. If I was making this for myself I shouhl 
not use only half as much clove~ as the editor doe.c;; but let each one suit his 
own taste. Clo,·cs, howc,·cr, a.s well as red pepper, or cayenne, arc rather 
piquant (sharp and biting) to the taste. 

Mushroom Catsup.-TJie editor, or some writer in the Loudon, Ont., 
Free Press, in answer to an inquiry by "R," gave the following recipe for mak· 
ing mu!'lhroom cat<iup, and as it is quite a common thiug with the English poo. 
ple, I will give it, believing it to be better than that made by our own people, 
who so seldom make it; and as it is called for in makinJ~· the "'orccstcrshire 
<:.ance, previously given, T gh·e it a. place. When properly made it is a. nice 
thing, for I obtained some at one time of an English butcher, at Ann Arbor, 
while I was living there, which had been made by another Englishmfrn living 
near (all English, you see). and it was splendid. This writer says: "Put alter· 
nnte layers 01 mmihrooms and l'lalt in an earthen jar, U!'ling at least 7-( lb. of 
<i.alt to 2 qts. of mushrooms, and in this proportion for any amount. Let them 
stand ~ o clay; then cut the mushrooms in small pieces and Jct them stand 3 
days longer stirring them well once a day; then strain them. and to every quart 
of juice ndct allspice and ginger. each ground, t~ oz.; powdered mace, U tea.
"poonful: and ca.ycnne, powdered, 1 tea-spoonful. Put all into a stone jar, set 

!~~::r 7:t:l~~~ci~ii~i~~t~;t~~~ ~~c~/~~n i~o1::.' f~~ f!l~~~~~l b::~:\~~1:1;~~'1 I~~~~ 
pince: in the morning drain off the clear liquor and bottle it. Cork the bottles 
and seal ti,~htly. The smaller bottles you use the better, ns the calsup will not 
keep its <foitincth·e flavor long, if exposed to the air, by opening frequently." 
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Currant Catsup, for Baked Beans.-" A. B. C., 'in the Mauacltu· 
utts Ploughman, gives the following plan for an excellent cntsup from currants, 
which needs no comment of mine. Ile says: I send you a rc<·ipc for making 
currant catsup, as in my mind it cannot be beat, to any lover of baked beans, as 
a dressing. To 5 pts. of strained currants (the juice from 5 pts. I untlcrstand 
it to mean), add 3 lbs. of sugar (brown will do nicely); l pt. of vinegar: 1 table 
spoonful, each, of cinnamon, pepper, clo\'CS, and all:spicc, and }f table-spoon 
ful of salt (I should not be afraid of a whole one). Scald them well ~4 of an 
hour, then put in boltles and cork tight; it will keep for years; and as farmers 
generally have a quantity of currants that go to waste, I would like them to try 
this, and I think they will never be sorry. 

Rtmm·kB.-The author thinks so too, that no one wilt be sorry for trying it. 
although it. would seem to me that 3i of an hour only to scald, or more pro· 
pcrly, to boil it, would hardly be sufficient, possibly it may, in all cases; but I 
wou ld sooner risk it on 2 hours moderate boiling. I know it will be nicewbile 
it docs not sour-the longer boiling will ensure this-still, if it will "keep for 
years," it is long enough. It will be as nice on other meats as on pork and 
beans, hence make plenty of it, if you have the currants that go to waste. 

Grape Catsup.-Pick 5 pts. of catawba. grapes from the stem (Concords 
or Delawares will do, but are not. so tart): wash them and let drain; then sim· 

' mer till they are so soft you can rub ~111 but the seeds through a colander (1 
think grape seeds will go through an ordinary cohmder, a wire sieve would be 
better) with care. After this is done add 2 pts. of brown sugar, 1 pt. of vine· 
gar; 2 tea·spoonfuls each of allspice and cloves, and 1 table.spoonful of cinua· 
moo, lJ.i tea-spoonfuls of mace, l of salt, and % a teu spoonful of red pepper. 
Put all into a. porcelain kettle, let them boil slowly until they arc as thick as 
you likccatsuptobc. Bottle,corkandscal.-London, Ont., Free Press. 

Remai·ks.-Keep these proportions for a.ny amount dci=;ired w make. it will 

be. fo~::J:~~r Catsup.-Cucumbcrs arc said to make a. nice relish for 
mcnt, in winter, treated as follows: Grate ubout 3 dozen medium sized green 
cucumbers nnd sprinkle pepper and salt to your taste (pretty strong I should 
say) over them; and allow a small sized white onion for each bolt le. 
Heat enough cider vinegar to cover und pour over. Put u11 in large mouth 
bottles, and pour melted wax over the corks. If the air i'> kept. from them, 
when you open a bottle in mid-winter, Lhe odor will be delightful to the Jo,·cr 
of the sometimes dangerous cucumber. 

Rcmarks.-lt seems to the author that if they were scalded in the vinegar, 
there would be a greater cerw.inty of keeping nicely, although the cucumhcr 
flavor might be not quite so natural. 

Fresh Cucumbers, How to Prepare for the Ta.ble.-Slice tlu-m 
into cold water having plenty of salt in it, for an hour before dinner. In this 
way tllcrc is but seldom any bad effects from their being used freely; and if 
you have not the hour for soaking, slice into a plate and sprinkle on plenty of 



VARJoi·s DISHES. 501 

salt, then turn another plate o'·er them and shake a few minutes, and drain off 
the salt watl.'r and serYc ns usual, with vinegar and pepper, and a little more 
salt if m·cded, which will also avoid the danger of colics, etc. 

Catsup, When Out, How to Make a Supply.-WhC'n your cat-
5up g'('t...; low, or is nil gone, take some canned tomatoes :md add vinegar and 
spil't:s, a-, in the Chili :-<auce, and boil slowly about 30 minutes, and stmiu if 
you choor..c; it. will go further without and be nicer too. 

Re1rwrk,~.-A'i we h:we just been giving a gra(>C cab.up, we will also gfrc 
the plan of prt'serviug grape juice by c:mniug, as I cannot sec why it may not 
be kept in this way :-meet and nice for common service, ns well as for mince 
pie", for which a writer snys it is "better far than brandy or cider." The 
·w riter says: 

Grape Juice to Can for Common Service, etc.-Preparc the grapes 
as for jC'lly, let the juice be boiling hot, and can it in the same wny you do 
frnit. I t is excellent formiuce pies, better far than brandy or cider. 

Remarks.-It can be better only in that it. is richer in body nnd flavor than 
cider made from n poor quality of apples. If I was going to boil it. I should be 
careful to skim off all the scum that would n.ri'SC, which would remove nil pulp 
of the graper;, that would have a tendency. if left in Lhc j11icc, to start a fer· 
mentntion, although if kept air.tight and in a cool cellar I clo not see how it can 
ferment. It will be purer and clearer, however, if the pulp is thus removed by 
skimming. Should it be too tart on opening for common purpoSC!'l, a littl e 
sugar might be aclded to make it more palatable, and still it would be far more 
pun: than much that is purl'hnscd for this purpose. Only 1 lb. of lump suga r 
to ea('h !?al. mi~ht be put in and di.o;soh"ed by tUe heat to remove the scum. 
which would give it more spirit and al<m help to preserve it, bottling or can· 
ning, remember, while hot. 

Canned or Bottled Wild Grape J uice.-Pick ofI all bad ones and 
~aid stems and all with a very little water to start the juice, press out and 
strain, boil and skim, and can or bottle while hot. :Makes a nice drink for the 
-Jck or well. One lb. of sugar Lo 1 gal. of the juice will make a nice wine, in 
kegs or barrels. 

JELLIES-Jelly Bag, Jams and Preserves, How to Make.
Genentt Remarks.-,Jcllics ha\'C, of late years, become very popular, and arc 
much more frequently used than formerly, and, lhercforc. the housewife who 
.;ct.'I hers up the nicest, i. e., the clearest or most transparent, and having the 
purest flavor of the fruit of which it is mndc. carries off the premium of the 
neighborhood in wh ich ~he Ji ves. We will do our best, so that a ll may 
have them equally nice. Tn the fin;t place, only the choicest, ripe fruit should 
be U"C<I, if plentifu l ; if not, use such as you have, but cut out bad spots, and 
do not pare nor core any of the large fruits, as apples, pears, etc., as much or 
the flavor is contained in these parts; but they should be washed and quartered, 
or even cut finer if very large, making all pieces a_<; nearly the same size as 
practicable; then cook perfectly tender and strain through the jelly bag, press-
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1ng as little as p~iblc to get all the juices and not to press the pulp through. 
:my more thnn yon can hC'lp. nor should any more water be put in in the cook· 
ing thnn is absolutely necc&;ary to prevent burning tilJ the juices start by the 
heat, never more Ulan to llarcly co\·cr the fruit. 

Tlte Jelly Bag is usually made of flannel, 10 or 12 inches across the mouth, 
ancl tapering to a point, the whole being 18 or 20 inchc~ long, unlcs." large: 
amounts arc to l>e made, in which case make as large as 1u. .. cdcd; and if onl.r 
wry small amounts arc to be made, straining thron.i;;:h a piece of flannel will 
do. If a lmg i~ made there should be a stout cord around the top to suspend it 
with, OYCr a pole or some other conYcnicnce, to drain thoroughly before any 
prcsSurc is applied; then, if you choose, for cleurncs:-;' sake, remo,·c this and 
~ct another dish, using tlie first drained off for your choicest friends. Pres.~ out 
thtn through the bag all you like, which will be more of a jam than a jelly. 
Jnms nnd marmalades are much the same, thick nnd containing all the pulp, or 
substnnccof the fruit. 

Jams and ..1.llannaladcs contain the puree (which sec for further explanation 
of), pulp, or substance of the fru it; while jellies contain only the juices, with 
1 lb of nice while sugar to every 1 pt. of the juice-jam~. about ~~ lb. will do; 
while preser,•cs contain Ule whole fruit, and n pound of sugnr to a pound of 
fruit, but brown sugar may be used with the two last, as it is cheaper and they 
arc not transparent to show the difference. Jam<; and marmalades (for marmal
ades, sec Quince :Marmalade,) need boiling or cooking until tbC'y are of a proper 
conl'istcnce, like npple butter. or nearly so; while jellie!:>only need sufficient heat 
at first to raise the scum, which should be rcmo\·cd as it riscl<i, after which to 
~imply boil for 11 moment, or a few minutes-5 to 20, pcrhaps,-acc:-ording l() 

the stiITness desired; louger boiling, of course, with apples or other fruits which 
arc most watery. Pour into jelly glasses, if you have them, which haYc coYers, 
otherwise cutting white paper to fit the top of the dish u~d. dipping it in alco
hol (some use brandy, but alcohol is purer), and laying on top of tlw jPlly to 
prevent moulding; lhcn a papCI' or cloth, wet in the white of au egg, o\·er the 
top of the tumbler or other dish, to secure it to thC' top und from the air, will 
make all ns safe as a rnbbcr ancl screw.top can will do. 

To Preserve Peaches, Very Nice.-Parc them, and in quartering 
remove from the stone. ""eigh the fruit tlrns prepared and allow} lb. of l'it1gnr 
(white or brown, as yon choose,) for each pound of peaches. Put some sugar 
in the bottom of the kettle, then peaches, and so on till all are in, having a 
little sugar left for the top. Set the kc>ttle on the back of the stove to b~nt 
~cntly till the sU!!'lll' is cfo;~oh·ecl; then boil until clear and tender, bl:ing careful 
to break the pieces a.s little 11<: possible. Take off any scum that rises, and 
when the fruit is cli:ar, i. ll., looks transparent, skim it out and put into your 
jnrs to fill them about three-fourths full. Continue to boil the syrup until thick 
t.'nough, skimming when needed; then ~II the jari; wit11 the syrup while hot 
and it is not amiss, even with prcscn·es or jam~, to co\·cr the jar with paper 
f'oakcd in alcohol before covering with cloths-or coarse paper. If they begin to 
"work," i. e., to ferment, at any time, they were not boiled enough at first, and 
it must now be done again. Some people think it gh·cs a better fiaxor to tah 
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the meats from perhnps one-fourth, or more, of the stones, cutting them in bits 
nnd steeping in as little wnter as covers them to get their flavor, :md putting it 
in the ~yrup while cooking. If I did this I ~hould subject the parings to the 
!'::Unc procc"s; and t11i"i !-hould be clone with pears and quinces, putting in the 
torei::; also of them, to en-.ure their highest 0:-wor. This cxtr:1 water, of course 
will l>c ew1porntccl in cooking the syrup. Treat bcrrit·s and other fruits in the 
~ame manner; but, if you are not particular, continue the cooking without 
!'kimming out the fruit, it is more likely. however, to mn'h it up nnd make the 
1irc;;cn·ci::; look mu""Y and more like jams or marmalades than prescn·cs. Ench 
one c-nn suit herself. 

In making jellies, jams or preserves from nny kincl of berries, currants, 
grnpcs. etc., do not clo it in a wny to mash lhe seeds, which would injure their 
otherwi.sc very fine tlnvor. All fruit should be ripe to make good jellies. As 
these refer to making jelly with apples, penrs, berries of nil kinds, grapes, etc., 
I need not give special kincll-'=, except those made or flavored with other articles. 
as chocolate, cotiec, rice, farilrn, lemons, etc. St ill , I will give two apple jel· 
lies from other writers, 10 show that the instructions above given are borne 
out or corroborated by 0U1ers, and to show the old way of using lemons in 
making ~lpp1e jelly, which almost, if not wholly, destroyed the fine apple 
lla,·or The firbt is from a writer in the Pe<Jpl(fa Ledger, the second I do not 
know from whence it came, but both plans are good for their respective 
ways of making them: 

Apple Jelly.-Cut your apples in quarters (do not pare or core them). 
dip each quarter into clear water, and put them into n jar to cook in the oven 
until quite tender; then strain the juice as usual, nnd boil with 1 lb. of sugar 
to 1 pt. of the juice. The most. delicious jelly will be the result, with the full, 
pure fla,·or of the apple heightened by the cores having been left in, and not 
~poilcd by the objectionable addition of lemon peel and lemon juice. 

Old-Fashioned Apple Jelly.-Take 20 large, juicy apples, pare and 
f'hop: put into a jar with the rind (yellow part) of 4 large lemons, pared thin in 
hits; co,·cr the jar closely, and set in a pot of boiling water; kcC'p water boil· 
ing hard all around it until the apples arc di .. sokcd; strain through a jelly bag, 
and mix with the liquid the juice of the four lemons; to 1 pl. of juice, 1 lb. 
of sugar; put in a kettle, and ·when U1e sugar is melted set it on the fire, and 
boil and skim about 20 minutes, or until it is a thick, fine jelly. 

Remarka.-Herc you sec the apples were pared, nnd one-fifth as many 
ll•mon!I used as apple~. which would make one thitik of lemons only, when 
l':lting- il; hut if lemon flavor is preferred, it will do ,·cry well to make it in 
this way. Suit yourselves, now you know both ways. Or you may like the 
uexton<•hcltcr. 

Lemon and Apple Jelly.-Sugar, 2% cups; npplC!'I, 2 lnrge tart ones; 
Jcmon!I, 2 good sized onC.'i; pare the lemons with n sharp knife to get just the 
thin yellow, and then peel off the white part, which is bitter, nncl throw nwny; 
J>.'U'C the apples, then grate them and the lemons; put all into a stew pan and 
cook a few minute<J, then f'trnin or r.ot, a~ you like. 
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If not struiuetl it will be a kind of marmalade, or jam; but, ir to l>c strained. 
the apples need not be pared nor cored, but chopped (the spots and specks hav
ing been removed). in which case the in;.idc of the lemons may lie cboppc.'<l also, 
the yellow peeling being put in for chopping too. Either way it is nice; but if 
not strained it would be for present eating rather than long keeping, unless un 
equal weight of sugar was US<.-'<.I. 

Apple Cider Jelly .-Boil nice sweet cider until it l>ccomcs a firm jelly, 
when cold. Thi~. says a writer, is done in a !urge way, in the ordinary sugar 
evaporntors in which maple sap, or sorghum juice, is boiled; but it may be 
done in ordinary preserving kettles, if copper or brass. Enameled iron pol3 
may be u~d. but no plain iron ones, as these give a dark color to lhc j('lly. 

Remm·ks.-I should think, that unless sugar was used, nearly, nt least, in 
the proportions given for jellies, generally, they would be too sour, or tart, to 
please most. tnstcs. I sec ouc ::\fary, of Napa, Cal., Jrn<> the knack or making the 
most jelly I ever hcurd of, or could imagine, with only 1 pint of cider. lieur 
her: To I pl. of clear, sweet cider, ollow 1 pt. of cold "l\'atcr; 2 lbs. of sugar; 
1 package of gel:ttine, 1 large pt. of boiling water. Souk the gelatine until it 
is entirely di~olved in cold water; then add to this the sugar, a spoonful of 
cinnamon, the juice of 2 lemons, the grated rind of 2, tl1en the gelatine. Ad<l 
tbe cider last; then put all in a thick fl.anncl bag, and let it drain. Do not 
squeeze it at. all. Put it iu bowls or glasses, and set it away to cool. 

Remarks.-This is no doubt the place where the saying startccl, "as 
big ns a pint of cider." It will make more jelly, notwithstanding the addi
tions over-top the foundation, or stnrting point, and the taste of cider will be 
:Ost,thatisnll. 

Chocolate J elly.-Grate 4 table-spoonfuls, heaping, of choculate, and 
put into% pt. of cold, sweet milk, with ~.! of a lb. of white sugar. Soak a 
small package of Cox's or other nice gelatine in cold water enough, only, to 
<:over it, and when softened put it into 1 pt. more of milk and dissolve by heat; 
and when it boils, pour the milk contain ing the chocolate nud sugur into it. 
istirring briskly; and when it boils again pour ioto a mold, or cups, nnd set it 
Jn a cold p lace. Serve with sweetened cream. 

Rem<wks.-A lthough called, and it will be, a jelly, yet, it is much like a 
blanc mange. Very nice fo r those who love the fhwor of chocolntC'. 

Coffee Jelly.-:'l[rs. W., of Eau Claire, Wis., sends the following way 
of making cofice jelly to the Blade, of Toledo. She snys: Soak ~f a box of 
Cox's gelatine )i an hour, in 1~ a teacup of cold water-as little water as pos
sible-! qt. of strong cofice, made as if for the table, and sweetened to taste 
(it will take considerable sugar); add the dissoh'ed gelatine to the hot cofiet•. 
stir well, strain in a mold rinsed with cold water just before straining in; set 
on ice or in a cool place. Serve with whipped cream. This jelly is ,·cry pretty 
formed in a circular mold, with a tube in the center; when turned out fill the 
space in the center ,,,.itb whipped cream, heaped up a little. 

Remarka.-Thc only .objection I can find with this lady, none w~th the 
recipe, i, that I here may be other ")[rs_ W.'s" there, so her identity ~s lost. 
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I haxe a siqtcr liYing there now, a )[rs. 'Vanzer, but I nm pretty smc she is not 
the one. 

Farina Jelly.-Iloil 1 qt. of new milk; whilst boiling, sprinkle in. 
slowly, 14 lb. of fnrina (kept by grocers); continue the boiling from _Yz' to a. 
whole hour. Ht•ason with 5 ozs. of sugar and 1 tea-spoonful of vanillft. Wheu 
done (this will be known by its jelling when cooled), tum into a mold and place 
it on ice to stiffen, S<.'rvc it with whipped crcam.-llarper'a Bm:ar. 

Quince Jelly.-Wash and wipe, then p .. ·irc nncl slic<' them (a~ the quince 
is bard and tough. and also being a. dry fruit), put into a swne jnr, 1 cu1> of 
water to every 4 lbs., with the peeling and core<>, by which yon get the puro 
flavor; put the jar into :1. pan or kettle of boiling water and boil until perfectly 
soft, the jar being CO\"C!red; then stmin through the jelly bag and use a lb. of 
sugar for 1 pint of juic·e, as with other jellies, but do not spoil ils purity of 
fia,·or by adding any other lfoxoring. [See, also, "Quince Marmalade,'' fol
lowing the jellies.] 

Claret Wine Jelly.-Gelatine, 1 oz., souked in cold water, M pt., till 
soft; tl1en boil until dissolved and add a tumblerful of curmnt jelly, 3:( lb. of 
white sugar nnd 1 bottle of claret wine, stirring over the fire until the sugar is 
dissoked; then beat the whites of 3 eggs and stir in brio;kly for 2 or 3 minutes, 
rtmoving from the fire and still stiITing 2 or 3 minutes longer, then strain 
throu_gh the jelly bag. If nicely clone, it. will be cle11r and of a fine red color. 

Port Wine Jelly, for the Sick.-Gelatine, Jf oz., soaked and dis
solved in 1 gi11 of water, ns in the claret above; add a tea-spoonful of thick 
gum arabic water, a little grated nutmeg and a table-spoonful of granulated 
sugar, <;tirring well together in a stew-pan, adding now good port wine, M pt., 
"1enting to a boiling point, seeing that the sugar is dissolved, then pour into tum
blers. )fakes a fine jelly for the sick, to eat as a. "je11" or to dissolve iu a 
litrle cold water as a drink. Very nice when wine is admissible, which it gen· 
erally is. 

Grape Jelly .-As a more particular guide iu making jelly from auy ot 
the berries, currant~. etc., and to also corroborate my previous instructions,' I 
will give tl1e plan of a writer in the Detroit Post and T1·ibune for making from 
grapes. She sar: " Pick the grapes from the stems (the same should be done 
with currants) and simmer them till soft in just enough water to cover them, 
pour into a jelly bag and strain. 1\feasurc the clear liquor in pts. and pour 
back into the kettle (a bell-metal one is best, scoured perfectly bright) and l>oil 
gently 20 minutes, skimming constaotly, 'fhcn add for every pt. as measured 
1 lb. of white sugar and boil until it is bard enough when cold. Heat the 
gla..c:ses and pour into them while hot. Cover with egg paper." 

R.emarks.-1 would first put alcohol paper, pressed down along on the top 
of the jelly, ns in our general remarks, to prevent a. possibility of mold on the 
\op. Treat strawberric>s nnd all other small fruits in the same manner. Rasp
berries arc often mixed with half as many currants, when plentiful, to increase 
the amount of jelly, othcnvise made in the same way. I IHl\'e ucver seen any 
cherry jelly, but I should think it wculd be nice. It might Deed a little longer 
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boiling, as their juices arc very watery; but the flavor and color would be "tip
top." 

Grape Jam, Marmalade, etc., Remove the Seeds for.-To get 
rid or the seeds of grapes, with thumb and fingers press out the pulp contain. 
ing the sec<ls nnd throw the skins by thcmsch"cs. Put the pulps in the kcttl6 
wilh ,-cry little water and boil till the seeds will separate easily; then run 
through a sicl'c, which retains tile seeds; then put pulp nnd the skins to.;.;c:tbcr 
(the iskins may be boiled in a little water till quite tender before mixing); then 
odd U1e sugar, ~;J. to 1 lb., as you choose, to each JlJ. of grn.pcs and cook as 
fruits till thick enough to su it. Very nice for pies or as n. sauce, and if cooked 
down rather thick makes an excellent marmalade. 

Tomato Jelly as a Meat Sauce.-'Wash them carefully, if of the 
rough kind, cut them in pieces and stew them in only snflicient wnter to prc\·cnt 
burning, strnin through the jelly bag, sugnr pound for pint, as for other jellies, 
except boil briskly until it jells, depending upon their being very juicy or not. 

Rice Jelly, or Blanc Mange.-Boil 1 cup of rice in water, 1 qt., (in 
the rice kettle is the l>cst way). When perfectly tender, rub through a hair or 
wire sieve, or mash very smoothly, while as bot as you can work it; sweeten to 
taste, and ffayor with vanilla or nutmeg, and put into a mold or cups to cool. 
Serve with cream and sugar. 

True Rice Jelly.-Rice flour and white sugar, ench, 1 lb.; Uoil in water, 
1 qt., until the whole Occomes glutinous; then strain or drain through the jelly 
Ong, and put into cups, mold, or glasses, as you choose. Very light food, 
either of these, but nlso very nutritious. 

Lemon Jelly for Jelly Cake.-Take 6 hlrgc lemons, grate the yellow 
rind and squeeze out the juice. 1\Iix with them thoroughly, 2 lbs. of sugar. 
'fake 12 eggs, retain the whites of 4, and beat the others t11orouglily; then put 
all together into 11. saucepan, which place in a pan of boiling water, and boi 
15 minutes, stirring constantly. This is \'ery nice to lay up jelly cakes with. 
The whites retained come in for frosting the cake~. using powdered sugar to 
make pretty thick if you wish it hard. The less sugar the softer the frosting 
At least 1 table-spoonful of sugnr to the white of each egg. 

Quince Marmalade or Jam.-Pare, core, slice, and weigh the fruit, 
stewing Uie skins and cores in a dish by themselves, with water enough to just 
cover. 'Vhcn the parings arc tender, tum into a cloth bag, aucl squeeze out 
every drop of juice; put the quinces into the kettle, pour over the juice, cover, 
and let cook gJowly, ~tirring nncl mashing witll a wooden spoon (or potato masher, 
if ,·cry tough,) until the pieces luwe become a smooth paste. Now add ~:!lb. of 
white sugar to each pound of the fruit, boil 10 minutes longer, stirring con
stantly. Uemovc from the fire, turn into jelly jars and tie down.-Ruml Xeio 
Yorker. 

Remarks.-If this was carefully cooked longer, or until quite thick 1ike 
apple butter, as remarked above, there would be less requirement for absolutely 
excluding the air. 
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Quinces, A Few When Canning Applcs.-"'hcn quinces arc 
scarce I lrn.vc: known n Indy with whom I have boarded to put a few with her 
apple,, in canning, which, for my taste, at least, made both l>ctlC'r. Cooking 
together, cf cour--c, till tender, mfog sugar to suit the tartncs!'l of the apples. 

CANNING FRUITS, CORN, ETC.-How to Avoid Breaking 
the Cans-General Remarks and Directions.-It is a conceded fact 
thnt if fruit is properly put up in air·tight cans and k<:pt in a dry, cool place, it 
is ~afo from fermentation; much difficulty, however, has been experienced by 
breaking cans when putting in the hot fruit. This diflicul1y has been cnlircly 
overcome by a couc;in of mine, l\[rs. Joseph Sanders, li\'ing ucar Deur Lake, 
Manistee couuty, :Michigan, by wringing a large towel out of cold water, rin«ing 
or wetting the can with cold water also, then wrapping the can with the cold, 
wet towel, l>cing also careful to haYe the can sit on the towel, and every part 
covercdlwith two or three thicknesses, and immediately filling with the hot fruit. 
I have seen her doing it; and a recent letter from a daughter of l1crs assures me 
that her motlier ''has put up her fruit in this way for ten years without break· 
ing a can." lfa,·c no fears in adopting it. .After the fruit is cnnned, and stood 
an hour or two to cool, re-tighten the tops, as the cooling sometimes leaves them 
loose enougll to admit air; then it is well to turn the cans bottom up o\·er night 
01 long enough to sec they do not leak, for, if the juice lcuks out, air would 
leak in and spoil it. It is not necessary to put in sugar when canning, unless 
you choose to do so. Cse enough to make it palatable for the table when used. 
One-fourth to ~ lb. of sugar to 1 lb. of fruit, according to its sourness, will be 
found plenty to suit most tastes. For apples, pears, etc., which arc not juicy, 
a syrup made with 1 lb. sugar to 1 qt. of water docs well to heat them in and to 
fill the credces among the fruit. Obsen·e well these points and no trouble will 
arise. RhubarlJ, it will be obser,·ed below, can be put up in jugs; tomatoes I 
have known to be put up in jugs and keep well; so may <•thcr things, nl«o, no 
doubt, when cans can not be obtained in quantities sufficient. Small cans for 
«mall families, howeYer, me best, as the fruits do 11ot keep long aflcr being 
opened. If n. dark room is prepared in the ccllnr for canned fruit, strawberries 
and some others will not lose so much of their bright colors as they do in a 
room where the light is not shutout. 'Vith these general dirC'Ctions I need give 
but few recipes for samples of those out of the general lines of fruit. 

Canning Strawberries.-A lady says she uses ~f lb. of 15ugar to 1 lb. 
of the fruit sprinkling it on over night, then brings to a boil in the morning,
in porcelain or brass,-ancl keeping it in a dark, cool place, as the light discolors 
them, although it docs not hurt the flavor. 

Rtuwrks.-This corroborates the author in points that she refers to. 

Canning Grapes.-Takc fully ripe and soundgrnpcs(Concordsand Isa- · 
bcllas arc very nice for this purpo<>.e), pick from the stems nnd pulp U1cm, by 
pre,:sing slightly with thumb and finger upon ('nch one. Put the ~kins in a sep
arate dish; then heat the pulp and press through n co:u·se cloth, or sic\·e, to 
remove the seeds; then put juice and skins together in your kettle, a.nd when 
they come to a boil they nre ready for the cans (see Mrs. Sanders' plan in the 
gt>Jleral remarks and directions above, to avoid breaking cans), and secure well 
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from the ni l' ; it matters not whether glass cans, or jugs, if properly corked 
o.nd ~enlcd wilh wax . 

.Remarks.-Familinrize yourselves with the directions to know they will n::>L 
leak the tluid out, nor the air in, before putting awuy, ns nbo\"C gfrcn. Cher
ries, I cannot SC'{' why, if clone in the same manner, get rid or the i;tonc.11, will 
not be nice for &rncc or pies, as well as grapes, the stoucs, or seeds, arc a nui· 
i;.ancc, in either case. Currants, berries, or other ordinnry fruits need no spe
cial iustructiou'l; except it may be proper to say that some pcr~oos, in canning 
pcnchc"', boil the stones in a small amount of water to extract the flavor, theu 
heat the peaches in this water, sprinkling in the proper :lmount of sugar to fit 
them for the table; nod also put a piece of white paper dipped in brnncly (nlco· 
hol is good, and cheaper) over the top before screwing on the cover . 

Canning Rhubarb Plant, Tomatoes, etc.-" Pansy," in writing to 
one of the papers upon this subjeC'L, says: Last summer I removed the sk iu 
from a qunntiLy of rhubarb, put it over the fire with a very litlle water, walch. 
ing it closely to prevent it burning, boiled it 10 minutes, st irring occasionally, 
and filled and scaled one.gallon jugs, carefully corking them; used common 
scaling wax; and it is as nice now as tl1e rhubarb we get from the garden in 
the summer. Grapes iire juc;t ns nice this way as they are in glass jars. 1 put 
away 44 qL<1. of tomntocs and rhub:1rb in this way, and never lost 1 pint. I use 
glass jars, loo, for prehen·cs, peaches (canned), and sweet pickles; but I deci· 
dcdly prefer jugs, for it is no trouble, and c,·erything keeps so well in them. 

Remarks.-Rhubarb makes as nice a sauce, stewed, and sweetened to taste, 
as it docs pies; and lo IJc able to have it in winter, put up thus cheaply, will 
add to the variety of side dishes, and life's comforts generally. 

Canning Rhubarb in Cold Water, Without Cooking.-"S. D.," 
of Vernon, :.Mic:h., directs through one of the papers ns follows: Cut the plant, 
when fully matured, and wash it; put a cup of cold water in the can, fill witlt 
the piece.<>, pressing it full, then fill to running over with cold water. Seal as 
m;ual, and set in a cool cellar . When wanted pour the water into the vineg1u 
barrel. Make the pies as usual, except not.. quite a.s much sugar is needed as 
for the fresh plant. I have tested this and know it lo be good. 

Remarks.-1 cannot sec why thi<> is not a good and reliable wny, although 
it has been deemed necessary to heat everything before canning. This nrny not 
be absolutely necc.,.snry. The water excludes the air from the crev ices, and 
keeping iu a cool place prevents fermentation. LN those who have it plenty 
try a few cans before going into it heavily. So with everything upon which 
there is a possible doubt, is the way that our valuable things arc found out 

Canning Sweet Corn.-ft has been generally considered a very d illi · 
cult thinr; to c:m corn , so it would keep well: but a writer at Walled Lake, 
)[ich., to one of the Detroit papers, thinks she has overcome. this difficulty, for 
she says: If these directions arc strictly followed, you can cnjC1ythe same pleas· 
ure that we have for years, of eating sweet green corn in winter. It will need 
only to warm when you use it out of the can. DrnECTJONs-Cut the raw corn 
o~ the cob and fill your cans (afler thoroughly sculding them) with the corn, 
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take a -.poon and press very bard so as to fill the cau full, put on lhc cover 
Joo~ly. Put the cans into your wnsh boiler after putting something under 
them to prC\'Cnt them from brcaldng. I use the grate from the bottom of the 
oven. Pill in cold water up to the bulge of the can, put on the boiler co,-er 
and boil 4 hours, take off the stove and let stand until cool enough to handle, 
fasten the covers light and set in a. cool place in the cellar. I usually get mino 
ready in the forenoon and boil after dinner . 

.Remal'ks.-Tbere is not a doubt but what if this plan is followed, st rictly, 
being sure that the cans are entirely full , when the cover is screwed down, but 
what it will keep nicely. Tin cans are used by those who put it up for sale, in 
large quantilies, pressing full, then soldering on the top, boiling for the 4 hours, 
then piercing a hole to let out the air, and soldering np the bole, at once, which 
makes all secure. If this long boiling is too much trouble, you must take the 
old way of packing with salt, a.s next given. 

Canning or Putting Up Green Corn With Salt.-Takc the corn 
when just right for tbe table, which should be the case above as well as in this, 
and scald it in the car, as done for drying in the old way; then cut from the cob 
when cold. Place a layer of salt X an inch thick on the bottom of the deep 
(not the flaring) kind of earthen jar or crock; then a layer of the corn about 
2 inches thick, pressing tightly with a potato masher or square-ended slick; next 
salt again, as at first, or a little thicker, say %; of an inch, as you go up; and so 
alternate till the jar is within an inch of the top, then fill with salt and tic a. 
cloth O\'er all. Set in a cool. dry cellar for winter use. To use, take out as 
many layers as needed, free from salt as possible, and wash off all the salt 
sticking to it; then soak in the C\"ening and pour off at bed-time, and renew with 
fresh water and soak over night; then pour off again) which will generally be 
sufficient to remove the excess of salt, as the corn will not take up as much salt 
as supposed. Now taste a kernel, and if freshened enough, stew it for dinner, 
if not, soak again. Adding a small amount of sugar when cooking is consid
ered an improvement; some do this, even when cooking new corn in summer. 

&marka.-A writer says: ''I have used the above recipe for three years, 
and find it to be most excellent, the corn coming out of the jar as good as when 
first put down. * * * It is such a good thing that every body should know 
it, and any one wbo tries it will not regret the experiment." If the carrning is 
too much trouble, or if the canned runs out before the winter is gone, you must 
take one of the following plans of "Hulling," which is a great favorite with 
the author, otherwise fill the place with hominy. 

Hulled Corn, Improved Plans of Making.-The old way was to 
make a weak lye from hard wood ashes to remove the hulls, but a writer in the 
A.merk.an i19riculturist gives her plan as follows. She says: "Soak over night 
by pouring over what you wish to make, hot water. Iu the morning put it 
into an iron kettle with warm water enough to just cover it; and for each quart 
of corn put in baking soda 1 table-spoonful, and boil till the hulls come off 
readily; then wash in clear water rubbing off the hulls with the hands, soaking 
and wru..hing to remove the alkaline taste thoroughly; then boil until very ten-
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der, salting toward!'! tlle Inst to taste. Turn into a sieve and drain thoroughly. 
Eat hot or C'olcl iu milk." 

Renuuks.-I cannot !'lCC the object of drawing off the wnter in which it W:l.'I 

boiled. My ruotbcr and my wife always designed to ha,·e the Wnter pretty well 
cooked away when done, then lift it together ns much of the uouri1d1mcnt would 
be drained off. (I sec, al!':o, that the following writer does not drain.) It is 
very nice warmed up after frying meat, to cat ·with the snme, for bre:lkfast or 
nny other meal, as well as with milk as the above writer only suggests. The 
nuthor hns often wondered wby people did not uc;c more of it, and could only 
nccount for it from the objection of the women to work it from the lye with 
the hands to remove tbe hulls. This difficulty has been overcome iu the fol· 
lowing recipe by using a clean broom for that purpose, which can be dona 
ns well with the soda. above a..s with the ashes in the next. So, now, I trust, t1.ll 
lovers of hulled corn may have it in abundance, as it is n very healthful dish, us 
well as n very cheap one, and relished by most persons if nicely clone. i. e .. if ii 
fa freed from ils alkalinity and cooked until it is perfectly soft. 

Hulled Corn, or Making Hominy Without Putting the Hands 
Into the Lye.-Mnking hominy, or hulling corn, is not n big job nor one 
that we dread ns we clid "once upon a time," before we lmcl learned this better 
way. This is how we make it; Take the corn of l doz. ears, put it in a kettle 
with a. good bit more cold water than is required to cover it, and down in the 
center put a stout muslin sack long enough to contain 1 qt. of good ashes. Let 
it boil till all the strength is out of the ashes, then remove them and gi\'e the 
corn more room. m1xc U1c tea-kctlle on the stove with plenty of boiling water 
fo to pour into the pot as the other boils of!, Do not boil hnrd, but steadily. 
When the outside begins to come off the grains they arc done enough. Now 
remove from the fire, drain olI and empty the corn into a tub of cold wnter. 
Iostcacl of rinsing with the hands, as our blessed grandmothers did, take aclcnn 
broom and swn.sh and sweep the corn about in the tut. " like forty," drain off; 
add 2or 3pailfuls of clean, cold water, and go over the cleansing process about 3 
or 4 times; then drain off ancl stand tJ1e tub of corn where it may have a chance 
to freeze all night. This is as good for it as boiling. In the morning take a 
part, or all of it, and put it on to boil in cold water, and cook slowly until done. 
Never stir hominy; if you l>egin it you must keep it up, or it will burn fast to 
the bottom of the pot. Put a little salt in it. IIave boiling water on the stove 
ready to replenish. In!ltcad of stirring, lift the kettle by the bail and give it an 
occasional twirl, this way and that, to keep it from settling to the bottom. Let 
it boil until the grains arc swollen and burst and lie up loosely. Leave in the 
liquor when you take it olI the fire, and cover it up until iL is cold. Cook in 
meat fryings, with a little of the water in which it was boiicd.-Bonnid Doon, 
"Doon' a Jiol.low," in 1lfkl1i!]an Farmer. 

Remar~.-Although the name and place t.re fictitious, the plan is good 
and will prove satisfactory, else my name is not Dr. Chase. The freezing is 
not absolutely necessary; still in freezing weather it is a help. !should be glad 
to know, howc,·er, thnt every family would make it earlier, and Inter, too, than 
during the freezing months. 
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Hulled Corn, or Hominy, Croquettes.-To each rup of cold, soft. 
boiled hominy, or hulled corn, necessary for the family put 1 tca-c:.1>00nful of 
melted butter or drippings, mashing and stirriu.~ it well to~cther, then stirring 
In a cup of milk, or sufficient to make :1. Now IJeat an egg with 1 te::i,. 
spoonful of sugnr to each cup of corn mix in and, with floured hands, 
roll into bulls (croquettes) aml fry in bulter, or after tile meat is fried, in tho 
gravy. If made prrtfy dry, they may be clipped in beaten <'~g:1. then in cracker 
.crumbs and fried in hot lard, as you would doughnuts for tea; and in this cu.se 
a little finely-chopped ham, veal or chicken mixed in will give them an nddi· 
tional relish. No commc:nts, but simply a trial, is all that is needed. 

Hulled Corn, Hominy, or" Grits," to Bake.-)lilk (alwa.ys swce~ 
11.nd nice, unless sour i.:;; called for), 1 qt.; hominy, hulled corn, "grits" (as kept 
by .!!TOC'C'rs), cooked tender and allowed to get cold, 1 cup; 3 eggs and a Httle 
salt; suga r, 2 table-spoonfuls. DmECTIONs-Briug the milk to a boil and stir 
in c;,nll nnd grits, or mashed hominy, or hulled corn, mashed, :1s the case may 
be. Ir uncooked grits arc u>:cd, continue to boil slowly about 20 minutes, 
slowly, then rcmo'e from the fire, und when cool stir in the beaten eggs nnd 
sugar, and bake in a moderate O\'Cn, 30 to 40 minutes. The top may be glazed 
or rneringued, with the beaten whites of a couple of eggs and a couple table
spoonfuls of powdered sugar, or not, as you choose. Serve with any pudding 
S!\Uce, or simple sugnr nud milk, ns you like best. 

.Remarks.-It will be seen by the foregoing recipes that hulled corn, hominy 
or grits can be got up in different ways, add ing to the varieties of the table, 
which all good housekeepers like to do. Certainly the cheapness of hulled 
corn, which, w bcn cooked and mashed, is as nice ns the hominy, or grits, fo r 
these d ishes can be no objection to the rich, wh ile it may be a con..,..eniencc to 
the laboring classes to use the hulled corn instead of the others, which are more 
expensive. 

Mush, Rye and Indian, to Make.-Take rather coarse Indian meal, 
2 parts ; rye meal or flour, 1 part; stir in Indian first, and cook 15 or 20 min
utes; then the rye, mixing U1oroughly; then cook slowly for an hour, 'With the 
co.,..er upon the kettle. Very nice and healthful with milk, or to fry, as next 
given. 

Mush, to Fry.-Beat an egg thoroughly, and ro11 a. few crackers finely; 
then slice the mu.sh and dip in the egg, then in to the cracker crumbs, and fry 
in drippings, or after frying meat, or if wanted extra nice, in bot lard ns you 
would doughnuts. 

Polenta, or Italian Mush, How to Make and Use.-A writer 
&'lys : Boil 1 lb. of yellow Indin.u meal ("a pint is a. pound the world arouod ") 
for~;? hour, io 2 qt~. of pot liquor (water in winch meat bas been boiled); or 
boiling water, salted to taste, with 1 oz. of fat in it, stirring occasionally, to 
prevent burning; then bake ;.f nn hour in n. greased baking dish, and serve it 
hot; or when cold slice it and fry in smoking bot fnt. This favorite I talian 
dish, she adds, is cloc:.ely allied to the New England ha~ty pudding, and to the 
.mush of the south. 
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Remarka.-'T'hc difference is in simply lem•ing the "fat" out of the salted 
water, using plain water instead of pot liquor. The Preuch make the polenta 
by boiling the flour of che!'tnuts, or finely powdered che-;lnuts, in milk. I think 
this would be uiee occasionally, the Italian frequently. 

Baked Squash.-Boil and masl.t a medium ~izcd ~quash in the u:;ual 
way, and, when nearly cold, stir in the beaten yolks of 2 eggs; 3 or 4 table· 
spoonfuls of milk; 1 of butter rubbed in 1 of flour :wd melted in the milk; 
pepper and salt to taste as usual, and put into n butterc<l bake pan and set in a 
moderate oven until lightly browned; then ha.ving beaten the whites, and mixed 
into them the crumbs of 4 or 5 rolled crackers with a pinch of salt und a tea
spoonful of sugar, if you like, put it over the top and brown again, a few min· 
utcs ; serve hot. 

Jlemm·ks.-lf summer squash is used, be careful to press out all the water 
you can, a.s they are much more watery than the winter varieties. 

Fried Squash.-Parc the squash and cut iato rather thin slices (crook 
necks are nice for this purpose, other rich winter varieties will do); make a thin 
batter of flour and water, seasoned highly with pepper and salt; tlip the squash 
into ii and fry with hot butter, or drippings, to a nice brown, each side. This 
may be done in a hot oven, turning in either ca~c. 

Remarks.-If nicely done, it is very nice, and makes a good substitute for 
sweet potatoes. 

Bread Balls, or Croquettes.-Crumble stale bread or bread crusts 
rather finely and moisten well wilh warm milk or warm water. lf too moist 
press out. with !he hand, season with salt and pepper, adding powdered $ngc or 
summer.savory, parsley or any other sweet herb, as you prefer or lmvc ou hand, 
or a variety of them, as hinted in "Seasoning Fare" below, with a little soft· 
ened butter and n beaten egg or t.wo, according to qua.ntity, to hold it in balls; 
make with floured hands. To be fried after meat or put into the dripping-pan in 
roasting beef, turkey, chicke11, etc. 

Remar.ts.-I think fhose who try them will sa.y: "Most noble Festus 
(aut11or), thou art not mad, but speak the words of truth and sol.Jerncss," in giv
ing so nice a way to use up stale bread or C'rusts. These balls will be very nice 
with the roast turkey nnd roast pig for Thanksgiving dinner (as below), as well 
nsforccnnmonuse. 

Thanksgiving Dinner, with Suitable Recipes, Bill of Fare, 
How to Set the Tabl e, etc.-Aud now I don't think T can do better than 
to close the department of dishes for lhe table than in giving a bill of fare, with 
suitable recipes for a. Thanksgiving dinner, which was sent to the Detroit Post 
ftnd Tribune with Uie writer's phm for setting the table, etc., which will cer
tainly be found of great assistance to new beginners and very handy to refer to 
by every one upon such occasions, or when quite a number of visitors are to be 
dined upon any occasion. IC the writer's name was given I have it not at this 
wr1ting; but knowing the directions to be reliable, I will let. her speak for her 
self. Sbesays: 
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Thanksgiving is almo!'lt here, nnd how shnll we celebrate the <lay? I for 
one belie,·c in the old-foc:hionc<l Th1rnks.gh•i11g dinner. The following bill ot 
fare may be of u.sc to some of your readers: 

Oyt·lCr Soup. Celery, Pepper S:mcc. 
Roast Turkey, with Currant Jelly. 

Baked Potatoes .:\lashed Turnip~. 
Hoast Pig. Carrots with Cream. Baked Deans. Chopped Cabbage. 

Pumpkin Pie. Plum Pmh.ling . 
• \pplcs. Xut.<:. Cheese. 

Tcaa.nd Coffee. 
For tll!l table I prefer a white clotll with faney border, and napkins to 

match. A du.sh of color livens up the table so, in the bleak November, when 
flowers cannot be had in profusion. Casters in the center, of course, flanked by 
tall cclC'ry gla<:.ses. At each end, gin~ fruit dishes filled with apples and nutf;l. 
A bottle of pepper sauce near the casters, rmd a. mold or jelly Uy the platter of 
turkey, und small side dishes of chopped cabbage garnished witll riugs of cold 

:r:?:~~~!:J~1~~
1

:~~1E~::.:l~-~r;~%~~~::11~~~~1~t~~i~~~~~-~~~~;~~;;,x ~!r~~1~: of~~~,:~ 
meat with a spoonful of gravy, and one of white with a bit of jelly and a 
baked potato (I should prefer a spoonful of mashed) should be served on each 
plate, leaving the other vegetabit'S to be 1xissccl afterward with tbe roast pig . 
. After this the ":tlad. and then the plates should be taken away and the de!o;.sert. 
served. Then come the apples and nuts, the tea and cofTeP '-''"a seasoned with 
grandpa's old·time stories, grandma's quaint 1myings and kind words and merry 
repartees from all. 

Below 1 gi\'c some recipes for these old-fashionccl dishes, hoping· they may 
be of u .. c to some young housekeeper, preparing, puhaps, her first Thanksgiv-

ing tg~~~;~.= ,'0-up.-Pour U1e liquor from 1 qt. of oysters, set over the fire with 
1 pt. of boiling; water; ~kim when it boils up, nnd ndcl 1 qt. of sweet milk; 
when it ngain boils up, i-tir in 2 tea-Rpoonfuls of butter rubbed in 1 of flour; 
ihcn add the oy:stcN, :md salt and pepper to your taste; let it boil only a. minute 
or two, and scn•e in a hot tureen. See, also, that the soup diRhes arc well 

warri;:~~rj~r:k~'.~~~~~ ;a~~ffing of moistened bread-crumb~, rubbed smooth_ 
with salt. p<'pp<:r an<l powdered sage. Fill the brca.<.:t and body, am! sew it up 
with a. needle 11nd coarse thread. Put in the oven in a pan wilh a. little water, 
ba..<;ting it often. A turkey weighing 12 lbs. should roast nt least 3 hours. 
Having w:u;hed !he heart, liver and gizzard, boil them an hour or so in a sauce
pan; to make the gravy chop the jiblets fine; put them ba('k in the water in 
which they were Loilccl; acid flour, rubbed smooth, in a litt le water; boil a min-

ute 
0{~:~~,I~:~~~S~l~ini~l~ i~~i~l'l ~~~~t.fine salt an hour before it is put into the 

oven; cut oil' the feet nt the first joint; fill it very full of stuflin~. with plenty 
of sage in it; tie the il'gs; rub it all over with butter to keep it from blisll ring; 
bnste very often wh ile roasting. lt will require about 2% hours to roast. Mako 

:i:::t~·~~~~:~~;1~~:.7:i;-:~~N1 ~t~r:=~~c~e;vf:1~ 1if~i\Yu~f 0~~~~r~3~1~~d <!~~ 
~r to taste, and "crve in hot nappies (~ide dishes). 

&ton, /]akfd &cms.-Take 1 qt. of white beans, wa.<:h and soak O\'er night 
in 2 or 3 qt~. of water; in the morning pick them over and boil until they begin 
to cmck open; put them inn hrown pan; pour over them enough of the water 
in which they have hcen boiled to nearly co,·er them. Cut the rind of a. pound 
of salt pork into narrow strips; lay the pork upon the top of lbe beans nnd 
pre."-5 down nearly ~ven with them; bake some 4 or 5 hours. 
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dcr. PF'::~!i~!~~-~r8~r1~ ~L~~!!te ~~1!1~~~u:~k!~~td f~~~ ~rt~rfi~fi~ ~i~~~a~f 
sweet milk, 2 cups of sugar, 3 eggs and a tea.spoonful of ginger; bake in n. 
crust in a deep pie plate. 

Remar~.-The plum pudding will be fou11d in another part of the book; 
alw salads, sauces or any other thing that may be desired upon Thanksgiving, 
or most other important occasions. "Always room for one more" in an omni. 
bus or street car, so I give one on 

Seasoning Food, Sweet Herbs for-How to Raise, When to 
Cut and Dry, and How to Preserve their Flavor, etc.-It is a mis· 
taken idea that nicely flavored dishes are expensive. If purchased the herbs 
cost but a trifle per oz., and if raised at home iL costs only a trifle to buy the 
seeds for them. 'The principal kinds used are sage, summer savory, thyme, 
parsley, sweet basil and sweet marjoram, tarragon, mint, mace, cloves, celery 
seed and onions. The mints grow readily along small streams and the others 
may be raised in boxes, even in the ·window or garden, wherever the sun will 
shine upon them. Sage need not be gathered till the last of September or first 
of October; summer savory, tJ1yme and marjoram in July and August; basil in 
August and September; t:1rragon and parsley in June or July, or just before 
flowering; mints for winter use, when fully matured, in June and July. All 
should be gathered on a dry, sunny day and dried in the shade, and best if care· 
fully dried in an open, moderate oven, or else hung up close by a stove to dry 
quickly. And when very ,Jry is the time to powder and sift them, and then to 
bottle and cork tightly or keep in air·tight cans, which saves their flavor per· 
fectly. 

Remarks.-The reason why French dis.bes arc superior to other cooking is 
that they arc seasoned with a variety of herbs or spices, or both; and the flavor, 
although indistinct {i. e., no one thing overbalancing another) from the variety 
used in a single dish; yet they are remarkably fine in themselves. Do the same 
if you wish an equally nice dish. [See, also, "Value of Sweet Herbs for 
Stews." Vinegars, pickles and some of the more common disbe~ for the table 
\vill be found in the :Miscellaneous DepartmenL] 
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l. WASHING FLUID.-Labor-Saving and Not Injurious
-Concentrated lye, 1 lb., murlate of ammonia, and salts of tartar, each 2 ozs. ~ 
rain water, 2 gals. DxRECTIONs-Dissokc the lye (here is a lW, indeed, as lye 
vropcr is a fluid, but this concentrated lye is a solid potash) in 1 gal. of the 
water and the salts of tartar, and muriate of ammonia in the other gal. of water, 
llld put all into a 2 gallon stone jug, cork and shake, when it is ready for- use. 
Put a suitable amount of \vatcr into your boiler for boiling your clothes; and 
when it i'i of a proper heat to put in the clothes, if they are very dirty, stir in 
I small teacup of the fluid, stirring well before putting in the clothes; if not 
.-cry dirty, }f cup will be plenty; add half as much more to each additional 
boiler, if more than one is to be used at the same time. 

RcmarkG.-To soak clothes o\·er night in cold water, use hall as much of 
1hc flu id, stirred well into the water before pulling the clothes into the tub 
this !'laves very much in the labor of the washing, as it neutralizes 
the grease, or sweat, and loosens Uic dirt, or rots its face; but re
member, no soap should be put upon the clothes, nor into the soaking water, 
unless you U!'>C our bar Stanley soap given below. If they cannot be soaked 
over night, soak ing them from early·ri~ing till afler breakfast, will help consi· 
<lcrably, putting in some of the fluid, the same as directed for over night. Then 
run through the wringer, wap dirty places, and they are ready for the boiler, 
.1s in the directions above, boiling 10 to 20 minutes, after which buL very little 
rubbing on the board will be ucl'ded, rinse well in the bluing water, as usual. 

)Ir!=;. lfardy, who gave me this receipt, aud the foregoing instructions, is 
my ~ ister.iu-law, who bas spent mo.<1t of her life in a hotel, or a large boarding 
holL~, where much washing wa.'l to be done, and this is her favorite receipt 
after trying many others, and hence, from her practical knowledge and my own 
knowledge of the nature of the article~. I have C\•cry confidence it will prove 
~tisfactory to all; still, a.'> there are those who have tried other receipts, and 
t.l.iink so much of them, I will give a fc>w more. 

2. Washing Fluid or Powder.-Sal-soda, 2 lbs.; borax, 1 lb.; salts 
of tartar, 2 ozo;. ~ muriatc of ammonia, 1.J-{ oz.s. 

DrnECTION1'. I. F'or the PoU'der.-Jf it if> to be used as a powder, pulver· 
izc all, and mix thoroughly, put into a large mouthed bottle and cork for use, 
.and use one rounding tablespoonful in each boiler of clothes, nnd half as much 
for each additional boiler, and this same amouut to a tub of clothes for soaking, 
to be well stirred in, in either case. 

IL For tlte Fluid.-If to be used as a Ouid, dis.:;olvc the sal-soda and 
borax in 1 gal. of water, and the other articles in nnothcr gal. of water, mix and 

!i15 
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put into a. 2 gal. jug and keep corked for use. To be used in the same quantity 
and in the .!iamc wuy as No. I. 

3. Washing Fluid.-Sal-soda, 1 lb.; potash (or concentmtcd lye), 1 lb.; 
each dissolved in 1 gal. water re!'ipcctively, then mix to~cther and bottle.-"JO!'ic," 
of New York Cily, in Blade. 

Remarks.-Shc does not tell how, nor how much to use; Out the author 
says, use the same as No. 1, and a. two gal. jug will do to hold it in. It will b6 
found good and no trouble to make. 

4. New Mode of Washing, Saving Time, Labor and Fuel.-

~:-~~~ ~~!1~1i,~:~:;: ~~t:~~i:~~~ ~;;1~;;t~da~~ ~~~::ia~;~ ~~1~l i~1';od~11~~~~f<i1n~~ D~1~~~: 
The OJ)l'nltion com:ists in di.:;r<olving 2 lbs. of soap in about 3 gals. of water as 
hot (HI th(• hand can Uear, and adding to this l teaspoon of turpentine nnd 3 of 
liquid ammonia; the mixtm·e must be then well stirred, nnd the linen ~lcepcd in 

~~fl~~R:i~:~~ hT~~\11i171i~~ga~~r:f~~r~'lvrd '~~<;:11::i ~~~d1~!~:,~!~~1fn tfJ~mu:a~1~:~j 
The sonp and water may be reheated and uRed u R('COnd time, but in that case 
Yz teaspoonful of turpentine and 1 teaspoonful of ammonia must be added. The 
proce,.;s is said to cauRc a great economy of time, labor and fuel. The linen 

~d~~r~:l~~g~;}l:~1i: as i:::r~~~ll~~~\~ ~~d~~~~~~il~,b~::w~u~~~ ;;~i~1~~~~~r: 
(cleam.in~) action is great, have no injurious effect upon the linen; and while 
the forml'r ('\'aporatcs immediately, the smell of the latter disappears entirely, 
during the drying of the clothes.-Ruml lVew Yorker. 

Remarks.-Thi.s writt·r speaks of the" ill 2.ff"ct of soda ou linen," etc.; but 
the author must claim if soda is properly used in wa<;hing, it will not. injure 
clothCJ'I, i.e., if it is combined with potash or lime, which give it its cau~ticity. 
detergent or de:msing powers. For, during the pnst 20 years or more, I think, 
of my wife's life, she always kept a washing fluid ready for use, made of sal
soda and stone.lime, some of which was always put into 010 water to soak the 
clothe~ in, and also into the water to boil them in, and I never saw a yellow 
shirt, nor heard of any discoloring nor rotting of the clothing. I will guaran
tee that. by none of the proces,.;es here given will !hey be injured, nor become 
yellow. Borux, which is particularly the thing used in the next, I know to be 
un excellent article to cleanse clothing, a.<i well as lo cleanse the scalp from 
dandrufL A teaspoonful of powdered borax, to water enough, washing tho 
head daily, will soon remove the dandruff, and leave the scalp in a smooth and 
healthy condition. 

5. Washing-The Use of Borax in Washing Linen, Flannels, 
etc.,-Thc following suggestions as to the use of borax in '..-:ashing is from a 
corrcsp .... ndcnt of the JVufern Rural who had tested them. She says: 

bora~ ~~~ ~~u~~~V0~~{ ~'~'lt!~~:'~~ ~~~~~l~W!W. ~~~h~~i~:0~~:~ 5t1le~f~~~ 
docs not injure clothing) of borax to 5 gal~. of water and 2 01}:. of soap (it 

;~~~1~~v~ ii:o1~~f1t :f1f~;.1~·i~~~i';~?,;g~~~k~~~r~1~~bo\11i~~'.s 0,\;hen~grht.~ 
dotbeq nrc very much soiled, see that. the water is made soft. with borax. 
[.Made to f(>('l soapy.] 2 tablespoonfuls tD a pail. Clothes thus washed will 
not turnyf'llow." 
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1n wa-.hin~ flannels, use 1 table-spoonful of borax to 5 gals. of water, witb
-0ut so<.tp. Il will not shrink them. For starching linen, use 1 tea-spoonful of 
borax to 1 pt. of boiling starch. For washing and blenching laces, put 1 tea
;:;poonful of borax to 1 pt. of boiliag water, leave your articles to soak in the 
wlution for 24 bouN, Ulen wash with a little soap. For cleansing black cash
mert'l'I, wash in hot suds with a little bora..x in the water; 1inse in bluing water 
-very blue-and iron on t11c wrong side while damp." 

Re11U1:rka.-For its use in remo\ing dandruff, sec the close of the remarks 
last alJovc. A clrnchm of powdered borax dissolved in 2 table-spoonfuls of 
vinegar is said to be an excellent lotion for ringworm of the scalp; and its pow
der dui;tcd about p~mtries, libraries, etc., is also said to be e1Icctual in driving 
away roaches and other insccls.-King. 

'l'hc author docs not. have to say "said to be," about its driving awny 
roaches, ns he has done it with great sati~faclion, in drawers where they congre
gated so it. could be got upon them; they left. on the "double-quick." 

6. Borax, as Used By the Washer-Women of Holland and 
Belgium.-·' The washer-women of Holland and Belgium, so proverbially 
clean, and who g<:t up their linen so beautifully white, do it. by the use of 
refined borax (kept by dru~gists) as a washing powder, instead of soda, in the 
proportion of a large handful of borax powder to 10 gak of boiling water, sav
ing in soap nearly half. All of the large washing cstablishmcnls ndopt the 
same plan. 

"For laces, cambrics and lawns an extra quantity of the powder is used, 
.and for crinolines (skirts) requiring to be made stiff, a stronger solution is 
ncce-.. ary. Borax being a neutral salt does not in the slightest degree injure U1c 
texture of the linen. Its effect is to soften the hardest. water."-Youma.n's Dic
tionaru (if Every-Day Wants. 

7. Washing Fluid, Requiring but Little Boiling or Rubbing. 
-"Camphor gum, Yz oz., disoolvcd in alcohol, % pt.; borax, % lb.; sal soda, 
1 lb.; dissolve U1c borax and sal soda in hot rain water, 1 gal., and stir in the 
others, and put into a 2 gallon jug, having 1 gal. of cold rain water in it, cork 
.and shake, when it is ready for use. DrnECTIONS-Pnt. % cup of this to 1 pt.. 
of soft soap, ancl apply to the dirty parts of the clothing, and soak in warm 
water% an hour, or while breakfast is passing; need not then boil over 5 min· 
utcs. Washing will be done in half the ordinary time. Docs not rot clothing, 
but makes it white. Table-cloths stained with tea, coiiec, or fruit, throw into 
boiling water a few minutes, when they will be free from stains (I have seen 
statements to pour hot water through such spots would free them from Ute 
stain), while soap or suds when the clothes arc dry will set. the stains perman
ently. "-Germantown, (Pa.) Telegraph. 

Renutrb.-I take this to be a very good fluid, a.'i it has neither turpentine 
nor ammonia in it, and the quantity of camphor and alcohol is so small it will 
not be liable to open the pores of the skin, by which means colds nre so easily 
taken by exposure while hanging out clothes after being over the hot suds in 
washing. The Bark Shanty Soap, below, will be just the kind to ui;c with thb 
tluid; but the common soft soap, such as is usually made from nshes and greL.so 



518 DR. CHASE'S RECIPES. 

of your own s::i.ving, is, no doubt, the kind this Pennsylvanian refers to. I trust 
that all of our lady readers will be able to find something nmong these washing 
fluids or powders that shall fully meet their want.,. Bluings nre kept so gcner· 
ally now by the grocers and druggists they can be bought for les.s than they can 
be made. 

8. Flannels, To Wash and Dry, Without Shrinking.-Flan 
uels should be washed with as little rubbing as poflsiblc; or, better still, pound 
ing without any rubbing at all, and drying rapidly, and pulling freely, both 
length-wise and acro<>s the goods, if you would a.void shrinkage. 

9. Washing Muslins, Cambrics, and Calicoes.-Stir some of 
the starch, after it is prepared for use, into the water in which nuy of these 
goods are to be washed. 

10. Or, soak them a while in water in which you have put 1or2 table~ 
spoonfuls of snit to a pail of water. 

11. For Bla ck and White Calicoes.-A cup or two of weak lye 
to a pail of water is best for soaking in. 

12. For Pink or Green.-One or 2 table-spoonfuls of good vinegar 
t.othe pail of water is best. 

13. For Purple or Blue.-Use sal soda, or borax, in powder, 1 or 2 
table-spoonful'> to a pail of water; but, now. if you uscthcwashingfiuid, above, 
soak them a li ttle in that, and wash out, as usual, it saves all these troµbles with 
the different colors. 

14. Ribbons, to Wash.-Wash ribbons in cold suds-not very stron i;, 
and do not rin.c;e. 

15. Silk, Cashmere and Black Alpaca Dresses, to Cleanse . 
.. Dissolve a table-spoonful of powdered borax in 1 qt. of warm water (soft 

water), and after dusting thoroughly brush such parts as need it, or the whole, 
if much worn, and iron on the wrong side. 

16. Black Silk, Alpaca, Serge and Lawn Dresses, to Do
Over.-The following on the care and manner of doing over black silk, cash· 
mere, alpaca, serge and 1awn dresses, which I take from Ilm·per's Bazar, is 
well worth a place here, and will be found worthy of consideration by every 
woman into who~e hands this book shall come. It says: 

a th~;J!~1!aJ~~~f,\~1!~~it~;~rg~~ ~:~~~11~~~a. ii~~~~~~Y~t1~<rfo0 :;tiS~0i~t lf:;t~fd~ 
of pleat or shirrin~ will soon be impo.<i<.;ible to remove entirely, and give the 
whole ~wn thnt untidy air so much to be deprecated in e\'erytbing pertaining 
ton lady'H p<"r:son. • 

"But after constant use for months, or maybe a year, the most carefully 
kept black dres.s will begin to show the effects of use, m a certain rustiness of 
hue and general dinginess of aspect, if no place actually rubbed or worn. Now 
is the time to cxpcncl a little skill and ingenuity in its renovation, when the 
economist may bl' rewarded by comin~ out in an old drCR<> made new, sure of 
elicitin~ th£' admiration of nt Jea'it all th<kic wbo arc in the S('Cret. For the 
undertnking provide yom,.clf with ten cent~' worth of soap bark, procurable 
at no herb or drug store, and boil it in 1 qt. of hot water. Let. it steep a whi'P, 
and then strain into a bn<>in for me. If the job is to be n perfect and thorough 
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one, tal!e the body nnd sleeves npnrt and to pieces: rip off the trimming from 
skirt and over-skirt. Brush off all loose dust first, and then, with a sponge 
dipped in the soap bark dccoction, wipe over each piece thoroughly, folding up 
as you proceed. llaYe ready a ladies' skirt board, for pressing, and well heated 
irons. Smooth every piece on the wrong side, including even silk trimmings; 
and when you have once more put it together you will be amazed to see the 

r:~~~~. ~y t~~t~l~l~llr~~~~·in~~l~ i~d::i~,.~~·t~0 a1i~g~g dur~.~~~·~.~~~~,~~~l~ 
was at first, the attraction of novelty is added to make the eficct more pleasing. 

~~c~~i~' '::~~p~~~.~lll~)~ 1~J';~·~~·it~l~:::~~if :; W~sw~~~~u1;~0(~~8lt~~ <\~~~~~~!at~ 
above), :md prcs.;('d on the wrong side while dam1>-indeerl, for a time, it will 
look quite a<J good ns new. The proee3$ maybe repented from time to lime. as 
shall seem advisable I have seen a cashmere, which had l.>een worn two whole 
winter~, taken apart and treated in this wny, and the close~t obscn·cr would 
have supposed the dress to have been put on for the first lime, such was its soft, 
fresh look, and the vividness of its black. Grenadine may be submitted to the 
same sort of cleaning with fine results 

"When a blnck lawn has become limp, tumbled, and generally forlornw 
looking, tho best mode of treatment to "'ubject it to is, first a submersion in a. 
pan of warm water, colored hig-hly with indigo; then exposure to the air until 
just dampness enough is left to enable one to press it to advantage witb a hot 
iron; and if this is carefully done, always on the wrong side, the tnwn will 
come forth quite fresh, stitI, and renovated from its blue bath, and again do 
good service for anotber while. 

".Every particle of dust should be removed from a black silk or poplin 
even- time it. i~ worn, for nothing cuts either out so soon as. the~ often imper· 
ceptible little gritty motes with which the air of a cny is tilled where coal is in 
such univers..-11 use." 

17. Washing o r Cleansin g Woolen Blankets.-It is quite as 
important to have the woolen blankets on our beds clean, as to have our sheets 
pure and white. For the emination from our bodies are more quickly ab..<:0rbcd 
by them than by the muslin sheets; and as the women look upon the washing 
of a pair of blankets as a great undertaking, I will give them the easy way, 
rccommcudcd by the Boston J1mrnal of Cltcmistr11. which is about the same as 
practiced by my wife, in her lifetime. It is as follows: Put 2 heaping table
spoonful'4 of powdl'red borax and 1 pt. of soft soap (or its equivaleut of dis
solved bar soap), into a tub of cold soft water. Stir well to dissolve ancl mix; 
then put in the blankets, thoroughly wetting, and let them soak over night. 
Next day rub (the author says pound), and drain them out, and rinse thoroughly 
in two water~. and hang them to dry. Do not wring them by hand, but press 
out the water. They may be put through a wringer. 

Remarks.-This makes light work of wa-;hing blankets. It will not be 
amiss, however, to say the wa.i:;hing water and the rin.::ing water should always 
be as nearly n,.<; posi;ible the same temperature, but only to take the chill off, so 
as to avoid taking C'Ohl by having the hands in cold water-no soap should ever 
be rubbed on the flannehi, but sucbing be used: and do not haug- out on a very 
c.:old d1\y, nor hang clo~ to a hot fire or sto\·e; and iron ·with a moderately cool 
iron-not very hot-while damp, anri thPre will be but little, if any shrinkage, 
:itter modemte pullina; C\'en ot skirts or other woolen goods. Unckr·skirts, 
etc., of wool can be wa...;hed in the fluid water, as above given, otherwise as 
nc.:ariv like blankets arc done as you can. 
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18. Borax, Its Value Corroborated.-In the same connection the 
JQur11al goes on to say, further, of borax: 

19. Borax is the Best Roach Exterminator Yet Discov. 
ered.-This troublewmc insect has a peculiar aversiou to borax, nnd will 
nc,·er return where it hns once been scattered. And, as tbi<: ~alt (chemists 
know all thcc;c things as a "salt") is perfectly harmless to human beings, it is 
much to be )~referred for this purpose to the poisonous substances commonly 
used . 

.. Borax is nlso valuable for laundry use, instead of soda. Acid a handful 
of it, powdered, to about ten gallons of boiling water, and you need use ..,nly 
]1alf the ordinary allowance of soap. For Jares, cambrics, etc., use an extr<>. 
quantity of !he powder. It will not injure tl1e texture of the cloth in the least. 

"FoJ' cleansing the hair, nothing is better than a solution of borax water. 
·wash afterward with pure water, if it leaves the hair too still. Borax dissolved 
in water is also an excellent dentrificc, or tooth wac:h." 

RC1na1•1.:11.-Sec how well this plan agrees with the Ilolland ancl Belgium 
washerwomen above, as to the use of borax for laundry, or washing purposes. 
'l'his writeri;ays, also: "Dissoked in water. it is also nn cxcellentdentrifice, or 
tooth wash, us scienti~ts think iL destroys the para~itic mite, or insect Hint exists 
in the fermenting food between the teeth." 

Borax as a Tooth Powder, or for Washing tho Teeth.-! use 
borax in po,,·cler cYcry morning, to cleanse my teeth. Bornx in powder, U l)Z .. 

with precipitated chalk, 3 ozs., with a few drops of oil of winter-green, which 
keeps my teeth clean and white, by rubbing the brush first on soap, then into 
the powder. Soap is essential once a day in cleaning teeth. Borax is, indeed, 
one of the mo<:t Ytlluablc salts we ha,·c for washing and cleaning purposes; but 
as we ha,·c now had a pretty thorough course of in<:truction in the •arious 
methods of wac;hing, we will take up the question of soaps, for domestic pur
poses. Our fhst one, however, claims also, to make washing easy, wliich I very 
well know it will do. If you use any of the white bar soaps, your soft soap 
will be white-if any of the rosin·colorecl or yellow soaps, to make it with, such 
will be the color when done. 

1. Bark Shanty Soap, or Washing Made Easy.-Good bar soap. 
4lbs.; wa!'ihing (!la\) soda, 3 lbs.; freshly burned stonc·lime (which is nlso callc•c.l 
"quick-lime"), llh.; salt, 2 ozs.; soft water, 5 gals. DrnECTTONs-First, puL 
the stone-lime into one gal. or lhe water, which is boiling hot; and, after stir-
1·ing it a few time<: wilhin an hour or two, let it settle, then pour ofT the clenr 
liquid into a suitable sized kettle to hold all, and add the bnlancc of the water; 
cuL the bar soap into thin slict-s, and put it with the soda, into the kettle, and 
boil until the soda nucl soap arc fully clis--0lved, then stir in the salt, and pour 
wh('n a little cool. into suitable jars (a pine half.IJ:1rrel will do very nicely), and 
kec·p CO\'Crl'tl for USt'. 

Jle11urrk~.-Thic; soap will sa"e much or the rubbin~ of tlw dothing if a 
cup or two of it, nccording to the c;ize of the wac;hing, ii; di,.solvecl by stirring it 
into cohl woh'r enough to cover the clothes, aud they in~ ~oaked over nigl,it in 
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it; then dirty places arc soaped with this before boiling; 15 or 20 minutes will 
be long enough to boil them, and slight rubbing of soiled places will be nil that 
i~ needed, rinsing, bluing, etc., ns usual. This amount of soap will do four 
times as much washing as the bar soap would lmvedone by itself, and that, even 
if the mopey paid for the soda a.nd the lime, which ought not to be abo\'C 15 or 
20 cents, at most, had been added to the purchase of bar soap. The lime, espc· 
cially, costs a mere nothing, but adds grcally, as well as the soda, to the deter
gent or clcnn"-ing properties of the soap. I call this "Bark Shanty Soap," from 
the name of tho place where we li>ed one season, and where I obtained this 
recipe. It is on the shore of Lake Huron, 31 miles above Port Huron, where 
the limber is chiefly pine, and hence the ashes were not good for making soap; 
·we, therefore, hatl to get the best substitute we could, and this being in 
use there, we soon learned its vnlue, and will only add that although it will be 
found u great help and saving to those Jiving iu shanties, yet it vi'ill also be 
just as satisfactory to those living in cities, if they wiH give it a trial. It 
makes a half-solid soap very convenient to use. 

2. Soft Soap for Washing and House Cleaning.-Thcrc arc 
many other ways of making soap, nearly all of which contain some of the 
improvements or newer articles which have l>c<.'n introduced within the last few 
years in soap making, such as sal soda, lime, borax, etc.; but few of them con
tain more than one or two of these. The next, allhough it has only one
the sal soda-yet you will at once see that Mrs. J. Lute, of Liberty, 0., who 
,;ends it to the Bf(lde, thinks Yery highly of it; and I give it to show the 
value of the snl soda mixed with soap which, in my own as well as in 
Mrs. Lute's opinion, will be a great help in washing clothes or house clean
ing, ns the case may be. She says: 

"Take 4 lbs. of white, bar soap, cut it. fine, and di~solvc by heating in 
5 gals. of soft wnter, adding 2 lbs. of sal soda. When nil is diswlved nnd 
well mixed, it is clone. Y cllow soap docs very well, but I think the white 
is the best. This makes a very nice, "l\'hile soft soap. You will think it a 
frm•_J when you first take it off the fire, but when it get<; cool you will 
change your mind, and after one trial of it you will ha.ve no other. I have 
lJsed it for three years, and am not afraid to recommend it to your readers." 

Remarks.-lf this is thus good, where the lime can be got, will not the 
following be considerably better?-! think so. 

3. Hard Soap, Fifteen or Twenty Pounds from Seven.-Take 
7 lbs. of good hard soap; cut it in thin slices; sa.l soda, 2 Jhs.; unslacked (that is 
'5itone) lime, 1 lb.; nh1m, 1 oz.: borax, 2 ozs.; benzine, 1 oz.; soft w:1tCT, 2 gals. 
DmECTJOKS-Put the c:.al f;()(la and lime into a di<;h and pour O\'cr them t11e 
·water, boiling bot, (what is better, is to use a kettle whirh you can 1>0il these 
in till the soda is dic:.~oked and the lime all slackrd), stirring well n few times, 
and let settle; then (or in the morning, if done over night,) pour of! the clear 
solution into the kettle containing the ~lices of soap, put on the fire nnd let. it 
remnin until the soap is dissolved; then, having dh:sol,TC'd the alum and bornx 
in a little water, 1>0ur them in juc:;t. ns the soap comes off of tbe fire; and when o 
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little cool put in the benzine. stirring well, and when it gets perfectly cold it 
will be llarrl, and can be cut in pieces to dry. 

Remarks.-l have this from a )lrs. Baldwin, who has done a great deal of 
washing in her life, at Put-in-Bay, Ohio, and who has u<1ed this soap11nd knows 
its value, and hence recommends it ve,ry highly. And this recipe, I nm well 
satisfied, has had a wide range, for I found, when I come to look over the items 
on hand for this department, I bad the s.ame recipe from a friend who lived 
in the southern part of the state, and his family prized it highly. or 
course, this could be made into a soft soap by &dding 5 to 10 gals. more of 
water, uccordin~ to whether you would have it quite firm, or more en'!ily taken 
up with the hand, and I will say here, too, I think if ~1 to 1 cup of salt was 
put in with the alum and borax, it would be a little firmer, as a hard soap, and 
also dry a little quicker. Rosin is also put into bard soap for the purpose of 
making it tougher, so it will not rub off quite so fast when rubbing it upon the 
clothing. Some persons think the rosin is detergent, that is it helps to cleanse 
away tbe dirt, bnt lhis is a mistake, if not wholly, it certainly has but very little 
power to do this. A table-spoonful of spirits of turpentine, has more of this 
cleansing power than a pound of rosin, but it does make the soap wear or last 
longer. See next recipe for using rosin 

4. Hard Soap with Concentrated Lye.-"Tnke 2 boxes (2 lbs.) of 
concentrated lye; soft water, 5 gals.; grease, 9 lbs.; rosin and borax, each, 7:f 
lb.; salt as below. DmECTroN's-Dissolve the lye in the water, and acid the 
rosin, broken finely, and boil till dissolved, stirring well; then acld the grease 
and the borax, in small pieces, and boil about 2 hours, or till the grease is taken 
up, and it becomes soapy. If the grease was salty, stir in %'tumbler of salt; 
if it was not salty, a full tumbler of salt, dissolved in % gal. of warm water. 
and stir in, and continue the boiling % an hour longer. Soak a tub wen in 
cold water, and pour in the soap, and let it stand till cold. Cut oat in cakes 
and put in a cool dry place to dry. You may leave out the rosin, if you desire, 
I do not always u'!C it."-Ke.11stone, Cannonsburg, Pa. 

Remarks.-As I said in Inst recipe, above, the rosin makes the soap wear 
Jougcr, when rubbing upon the clothes, if it rubs off too slow, so you hnve to 
rub too long to get on soap enough, use less rosin, or nouc at all, M yon prefer. 

5. Hard Soap with Soda, Lime and Accumulating Grease, 
etc.-Mrs. C. W. Phillips, of Glencoe, .Minn., informs us through the Blmle, 
how to U'!C the accumulating grease, by making a "hard soap which is exccl
Jent and economical." She say~: 

"Nearly e,·ery family accumulates, through the winter, drippings from 
beef, mutton, ham, ('tC. These can all be utilized by boiling the grease in water, 
allowing it to cool, then removing it from the water, and boiling by it!<i:>lf a.t:,lin 
till all the water is expelled. Of course, the whiter the grease, the nicer will be 
the soap." 

Then take 6 lbs. of this grease, G lbs. of sal-soda, and 31-{ lb-;. of newly 
burned or good stone-lime, with 4 gals. of SC'lft water, and 1 f lb. of bora:t; or 
in these pro1>ortions. Put soda, lime and water into an iron kettle and boil; 
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stir till the ~oda is tlis.soh·cd, aud the lime is all slacked; then, when it i~ well 
settled; pour off the clear liquid; wnsb out the kettle and put in the liquid. 
grcnsc nnc1 borax, and boil till it comes to soap, and pour into n Wl'll-soakcd tuh 
to cool, :md when suflkicntly hard, cut into bars nod put on bonrd!J to dry. rt 
is very nice, CYen for wn~hing white flannels and calicoes; null, if n littlt• JX'r
fume is put in it is niC'c enough for tlle toilet." 

RLmark.•.-Thc old "rimlsor soap, as it used to be made, w:t<; Uavorcd with 
oil of camw:ty, hut more recently Uic oil of sa.s&1.fr.t.", which i'I cheap, has been 
used for perfuming ~onps; tf to 1 oz. would be enough for a "b:ltch of w::ip ''" 
of 5 to 10 g11ls., nccording to whether a little or a considerably strong perfume 
is preferred. It should not be put in until the soap is pretty cool, then stirred 
in thoroughly. 

The Rural Ilome, under the hencl of "Ilome-Mnde Soap," gives the same 
recipe as this last, except in used only 3 lbs. of lime ancl no borax-otherwise 
just the same-and makes these remarks about it: "Were the good qualities of 
this inexpensive soap more generally known no family would go without it. It 
is valuable for w:v:hing clothes, making them very clean and wbite, without in 
the least injuring them, and is excellent for flannels and pcUiconts. It is good, 
also, for the hand~, making them soft and smooth." Could any higher enco
miums or better recommendation be asked or given? I think not. And the 
only reason I give them is that the people may have confidence enough in these 
soaps to gfre them a fair trial, as they positively do not injure the clothing, but 
save much labor and expense, as compared with using only bar soap kept by 
grocers. I bad also another recipe from the Inter Ocean, but it was just like 
this, except a caution to "be very careful not to get any sediment in from the 
Jime. ·• Simply be careful to pour off the liquid clear of sediment in any recipe 
using the stone lime, as the lime will not dissolve, but simply slncks, yielding 
up its caustic power, for which purpose only it is used, except for the band· 
washing soap below, and U1erc it is used only upon the hands; for clothing it is 
best not to get in nny lime lest it spot some colored goods. I will gfre you one 
more of these bard soaps from soda, lime and grease, as the amount is smaller, 
ancl is from a lady who is not nfraid to give her name, and address also. It is 
as follows: 

6. Hard Soap, With Soda, Lime and Grease Only.-Soft water, 
Hi gals.; sal soda, 3 lbs,; unslacked lime, 1 lb.; clean grease, 3 lbs. Dmt<:c
Tro:xs-Put the three first articles together and boil to dissolve the soda and 
slack the lime; then let settle and pour off tl1e clear liquid and puL on the fire 
ngain with the ~ca."e and boil to proper consistence. One oz. of any flnvored 
oil may be added, if clesired.-.lfrs. W. lV: .lforse, of Lann, D. T., fa Inter 
Ocean. 

Remitrkl!.-Af!. named in another place, any of these hard soaps way be 
made ~oft by using the proper amount of water to give the right consistence. 

7. "Why is Lime Used in Making Soap? "-E.rplanntWn.-Pcople 
!C!em to be so afraid of using lime in making soaps, like the foregoing; the 
(]Uf'<;tionisoftcn asked: ''Why is the lime11scd?"and hence I will take tho 
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Yankee way of answering it: "Why does e"crybody that makes soap from 
ashes, put lime in the bottom of the leach?" Simply because if he docs not 
lie will ba,·e grcnt trouble, even if he can make it at aU, unless he docs put the 
lime in, is about nil tl1c reason they can giYe. But lime causes the absorption 
of carbonic acid in the lye from the ashes, and nlso gives the lye a caustic prop
erty that enables it to combine with the grease, and thereby makes the soap, 
which it could not do, or at least not well do, except for the lime. The lime, 
then, docs not hurt soap, but makes a better soap than can be made without it. "r clI, then, if it is good to assist in making sonp from ashes, or Pola~b, wWch 
comes from the ashes, why should it be thought injurious to combine it with 
sal soda for the same purpose? The one question answers the other, and ought 
to satisfy every reasonable person that lime is good and not injurious, as some 
suppose, for soap-making purposes. The manufacturers make soap by the use 
of potash, or soda, in the form or what is known as soda-ash, which is caustic, 
by means of its process of manufacture; but this article (soda-ash) cannot 
.always be obtained, while the sal soda, which is n carbonate, can alwnys be got; 
then we combine the lime with it, which giYcs it the same ~austicity that soda
a~h bas, nnd we thereby get just as good a soap. So have no fears in using 
thf'm. 

8. Soft Soap From Concentrated Lye.-To make soft soap with 
cvuccntrntcd lye, take 1 lb. of it nnd di!-isoh'c it in 2 gallons of soft water; and, 
when it. boils, add tnllow, or clear grease, 4 lbs. Let. it boil till it- becomes 
cicnr; then add 2 gallons more of rain water. :Mix well and set it by to cool; 
tlu·u take a. cup of it, and add as much cold water as it will take, and still be 
a." thi<'k and ropy as you wi!->h it, then add water in the same proportions to the 
wl1olc.-Prafrie Farmu. 

9. Soft Soap for House Cleaning, Washing Clothes, etc.-It 
i.oi well to have two or three strings to one's bow: hence I give one or two more 
'iOft soap r~cipcs. 'l'bis one I take from tbe Medical Brief, of St. Louis: Hard 
"'MJl, 3 lbs.; E:al soda, 1 lb. ; aqua ammonia and spirits of turpentine, each 1 oz.; 
<.:oft water, 3 gallons. Boil the water and dissolve in it the soap and soda; 
n•move from the fire and stir in the others. 

Rema1•ks.-Oil of sa~afras, % to 1 oz., may be used for flavoring, if 
d<'"ircd, in this amount of any soaps. 

A lady editrcss of one of the "Household Departments" of an agricul 
tural priper makes it as follows, using less soda, and no ammonia nor turpen· 
tine, s.till it will be found excellent for the purpo'les named: 

10. Soft Soap, for Removing Grease from Floors, Shelves, 
etc.-Sal soda, ~.i lb.; bar soap, 1 lb.; cut into small pieces; put them into a 
stone jar on the back of the stove. or range, when not very hot, and pour over 
it a pailful of cold water; stir it once m a while, nnd after some hours, when 
thoroughly dissoh·cd, put it nway to cool. It forms a sort of jelly, and is excel· 
Jent to remove grcu.sc on Hoors or shelves. 

Remarks.-The author will say good for cleaning all wood-work, and fot 
general washing too. 
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11. Soap from Refuse Grease.-A.nothcr lady says: The best way 
\.0 use up small Jots of rtJfusc grease, is to buy a box of concentrated lye (for 
&\le by nll grocers) and follow the directions on the box. Nothing can be 
simpler, and we lrnvc nc,·er foikd in getting the soap to come. 

Remarks.-'fhis lady's im:truction is sound common sense, nod confirms 
what I hrwe said heretofore. A. little judgment will enable any one to succeed, 
by f;limply modifying, or changing, sometimes, to meet different conditions which 
may arise. is not always being able to get just what is called for in one recipe, 
by taking up another, the articles for which can be obtained. 

12. Pearline, Soapine, etc., to Make.-Thc Scientific American, 
which is one of our most reliable papers, informs us that thci:;e articles arc mnde 
of powdered soap, nod powdered sal soda, equal, or about equal parts or each. 
Thus you see for a fow cents you can make what they ask much more for; and 
it shows. too, what is thought by scientific men of snl soda as an aid in wash-
ing. 

13. Soap for Me.chine-Shop Men, Blacksmiths, Engineers, 
Printers, Scouring. etc.-Take 10 lbs. of hard, yellow soap; sal soda, 3 
lbs.; borax anrl tallow, each 1 lb.; fresh slacked lime, as below; soft water, 3 
gals. DmECTIO~s-Put the water, soda. and borax into the kettle, and when 
dis.sol"·ed add the tallow and the soap, shaved fine; and when these arccli~olved. 
stir in a!'I much freshly slacked, sifted lime as you can stir in well. The lime is 
to be sifted through a common kitchen sieYe to avoid coarse lumps. 

ReJnarks.-Tbe lime thus stirred in greatly helps its scouring :ind cleansing 
properties; its roughness also helps greatly in washing hands CO\'crcd with 
grease, ink, etc. It makes a good washing soap without the lime, but that adds 
more than half to its power of removing grease, ink, tar, etc., from the hands 
of machinists, where iron is worn into the grease on journals and by filing, etc. 
Without the lime it would make about 10 gals of splendid soft soap, if pre· 
!erred in place of the hard; and in this case tl1c tallow need not be put in. 

14. Medicated, or Sulphur and Tar Soaps, To Make.-So 
much is being said about sulphur soap, in skin diseases and for toilet purposes, 
it will be a satisfaction to many people, no doubt, to know that if you take a 1 
lb. bar of any good, hard white soup, cut it fine and put it into a sumll jar and 
set that iuto a basin or pan of water and set on tlie stove till the soap is melted, 
then stir in. thoroughly, 1 oz. of the flour of sulphur and pour into a paper or 
wooden box to cool, after which you can cut it into squares and dry it, a.ad your 
sulphur soap will be as good a8 any you buy. ~.,or the tar soap, do the same as 
above, except stlr in }4 oz, of creosote, which is the same in action as tar-con· 
taius the active principle of mr. No harm in combining them in one soap; th& 
combination would work very mildly on any irritable skin. 

Remarks.-Rcnovation, or general cleansing of clothes of all kinds, gloves~ 
boots, shoes, etc., very properly follows the foregoing s.oaps, wnshing fluids, etc. 

Renovation, Clothes Cleaning, etc., Explanation of.-Renovn
tion is the mt of making new after injury or partial decay-re-making, from 
".be Latin re, again, and 110t1are, to make new. This word, t11en, may very 
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properly be applied to the cleansing of wearing apparel of all kinds, gloves, 
boots nod shoes, paint and grease about the house; ink, paiilt, tar and grease 
spots upon clolhing; also re·coloring faded and worn garments-in fact, e\"ery
thing in the line of cleaning or renewal may come under thi!o; head. It will be 
my pnrpo:-e, then, to so explain as I proceed, the art of renovation t'lmt those 
who desire to do so may re:<tore their faded or injured or soiled gnrmcnts to be 
nearly equal to new. In the cities there nre those who follow the various 
branches of this art with great success and profit. The following recipes and 
in!->lructions will give the people U1e secrets of doing it at. home just as 
well ng to pay for doing it away from home, and, no doubt, also gi\'e some of 
the profei;;sionnl renovators some things new to themselves. The following 
compound or soap will, probably, clean a greater variety of colored garments, 
... vithput injming the cloth, than any preparation in USC. or course, I have not 
practiced thi!'i art myself, but I obtained these recipes from a woman who lived 
for a yenr or two in a house owned by me at the time, and who practiced the 
art, and had rcnomtcd clothing for myself and other members of the family, 
so I know their reliability. And I may be excused for saying I paid more for 
these recipes nlonc ($5) than I get for the book. 

1. Renovating Soap .-Marseilles (French) or Parker's best sonp, such 
as used by lmrbcrs (I hrn-c seen Babbitt's common i;;onp used, but lhe nbove was 
the original recipe), ~4' lb.; alcohol, 1 oz.; beef's gall, 2 ozs.; ~alt peter, born.x. 
honey, sulphuric ether and spirits of turpentine, of each,~~ oz.; camphor gum, 
3 drs.; pipe clay, 1 dr.; common salt, 1 small tea-spoonful. DrnECTIONs-Put 
the camphor into the alcohol, the powdered pipe clay into the beef's gall, pul
verize the saltpeter and borax and putthem and the salt into the honey. After 
2 or 3 hours sliC'c the soap into a porcelain kettle, with the gall mixture, and 
place over a slow fire, stirring till melted; take off and let sta.nd until a little 
cool; then add all the other articles, stir well together and put into a glass fruit 
jar as soon as poS."-ible, as it soon hardens; then screw on the top. to prevent the 
evaporation of the strength, keeping in n dark clowt, ready for use, ns light 
cif'composesorinjures it.. 

Rema1·ks.-Those desiring to engage in the businesi;; permanently can !..a.kc 
double or four times these quantities, according to the amount of work they 
may expect to do 

2 . Clothes Cleaning.-GENERAL DmECTJONs-To clean a pair of 
pants or coat (any color) th:i.t has been considerably soiled, open the jar, and 
with a stiff spoon loosrn up some of the renovating soap and take out 7f an oz. 
(a rounding tahlC-spoonful) and dissolve it in 1 qt. of boiling soft water in a 
porC'rlaiu kettle, so as to kerp it hot. Now whip and brush the article to be 
di·nncd thoroughly, to remove all the dust; then, with a scouring brush (a 
partly worn, consequently stiff, broom brush will do very well), saturate, or wet 
the soiled spots thoroughly with the hot solution from the keltle; and, as a gen
eral thing, it will be best to saturate the whole garment, else a. pa.rt will look 
new (that which is renovated) and the rest wi11 look old or dirty, except in cases 
of .Qetting spots upon new clothing. Aftrr thoroughly wetting the garment witb 
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!.he solution, dry ns thoroughly, in the open air is best. This wetting of the 
garment is best clone by drawing it on a press-board, if you have one, as 
described below. also by sprcudiug on a table or counter to be handy. After 
being dried, press the garment wtll, using what is called n "sponge-cloth," of 
stout unbleached muslin or drilling. If this is to be followed for :l business, 
buy 2 yds. and tear it in two, lengthwi~. keeping one for light ,<;hades of cloth
mg, the other for dark. When ready to begin to press the garment take a basin 
of soft water and put into it some aqua ammonia, at the rate of 1 table-spoon
ful to 1 qt. of water, and, with the ammonia water, keep your sponge-cloth wet 
while prci;.'>ing. 

Remark.~.-For those following the business, a press-board, which can l>e 
got up by any good joiner, so that a pant's leg may be drawn upon it, and a 
smaller one suitable in size to enter a coat.sleeve. will be found more th:.m suffi
ciently handy to pay their cost, as they will be found almost absolutely neces
sary iu applying dye to bl ark clothing where the color bas been spotted 01· faded, 
as explained under that head further on. The }Jress-board referred to has two 
varts, a base, or bottom piece, then the pressing-board~ proper is supported by 
two staudurds about 5 or 6 inches from the bottom piece, with one end running 
out free to allow the leg or sleeve to be drawn upon it 15 to 18 inches for con
venience of prc .... :--ing the single thickness or cloth, in.stead of double, if the leg 
or sleeve is simply spread out on a table or counter. 

3 . Alpaca Dresses-To Remove Wrinkles and Brighten their 
Luster .-Dust them nicely with a brush and spread them upon an ironing
board, or press-board, as referred to above, tbcn, having wet the sponge-cloth 
.,...,ith the ammonia water, as directed for pressing clothing abo,•e, pa"s a moder
.ately warm iron over them quickly a few times, and the work is complete. 

4. Renovating Dye for Black Clothing, to be Applied Only 
1>n the Outside-Cheap Ink, etc.-Logwood cbips, 1 lb.; soft water, 
l gal.; bichromate of potash, 24 grs.; prussiate or potash, 12 gN. Put the log· 
wood into the water and let stand 12 hours, then boil Yz hour, strain while 
warm, and having di.,.solvcd the potashes in a little hailing water, add them to 
the dye. Bottle, cork, am.1 keep in a dark place. This is to be applied to spots 
on black clothin,~. coat collnrs, etc., where the color lins been injured or faded 
out, the spots having been renovated and dried as ~iven under the head or 
renovation; then, first having sponged the spots with suds, or the whole gar
ment, if it is to be applied to the whole, applying the dye with a brusb, and dry 
again before the pressing is done. This dye may be used also to color worn or 
injured spots upon black kid gloves, black kid boots, etc., in place of ink, 
spoken of under those heads; in fact, this makes a very good, cheap ink for 
school children. 

Paint, Tar, Pitch, Ink, Grease Spots, etc., To Remove from 
Clothing.-Take a little of U1e renovating soap, above. without water, and 
rub it into the soiled spot<s; let it remain a few minutes, then scrape of! :md 
cleanse with the ammonia water, also given for pre.Sf>ing clothing, under the 
head of renovation If this does not fully accomplish it, use the renovating 
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soap with the ammonia wnter. The drying, coloring, if needed, pre;;c;ing, etc .• 
to be the same. Tailor:;, it is claimed, use equul parts of ammonia and 1llcoho\ 
for cleaning coat collars, grease spots on pants, etc., and that nothing is better~ 
but for very nice articles chloroform is better thnu anything else, remove.')greaw 
of nil kind!'.!, al~o pnintc;, varnish, etc. 

Paint, Pitch, Oil, and Grease, To Remove from Silk, Linen, 
etc.-Bcnzinc (purified). also called benzole, 2 01s.; oil of lemon, ~.( oz. )lix 
and keep corked. DrnECTIO~s-Applywith :1cloth or r.;pongc to any :;pots upon 
any of tile abo\"C named kind of goods, rublJiug wilh tile fingers until removed. 
The colon-1 will not be injured.-lndian Domestic ECfJnomy. 

Remarks.-For S.'lke of safrty iu using benzine, or bcnzolc, as one kind i::
cnllcd, see note after Kid Glove Cleaning. The lemon is only for flavor, or to 
hide the odor of the hC'nzinc. 

Fruit Stains, To Remove from Clothing, etc.-To l'ernove fruit 
staius, bold them w yon can pour boiling water thrO\u:~·h them; and it' this fails 
in any case to rcmon: the i:;tain. then dip the table-cloth or other article into hot 
water, nncl pince it over burning brimstone, as for bleaching Oanncls, below. 

Bleaching Flannels.-Wet them and place upon a stick over the to1>of 
a barrel, in the bottom of which is an old pan with some burning coals, antl 
sprinkle ou the fire a little. broken bits of brimstone and cover over witll a piece 
of carpet to retain the smoke. Particularly applicable to children's flnnneb 
wWcll have become ycllo"·ish, and which you do not like to wru;b for fcnr of 
shrinkage. 

Silks, To Remove Spots, etc.-Fuller"s etirlh, 1 oz.; snlerntus, 1 even 
tea-spoonful, (if i<alcratus is not obtainable, get bi-cnrbonnte of potash of a drug· 
gist, the same amount); lemon juice. DrnJ:o:CTIONi:;-Dry the enrtll thoroughly, 
and mix in the i:;alenitus cvculy; then moi~teu witll the lemon juice sufficiently 
to form it into a roll or stick; dry in the sun. w·ct the spots with hot water 
and rub it with theprcparctleurlh. Dry in the sun; thencleanscwithclenrwntcr. 

Ink Spots, To Remove From Clothing.-Wct the spots witll milk 
-sour milk is best-if you llave no milk, wet with wnter, and rub a piece or 
lemon on some salr, then upon the spot, u. few times will always remove it. If 
you have no lemon, tt little oxalic acid in water, rinsed out with clenr wat<:r, 
will do it-except the cheap school inks macJe with chromt\tes of pott\sb, even 
oxalic acid will not di!:solve them; but the better inks, which arc set with iron, 
tlleabovewillcli<;:;olveout. 

Remarks.-Hemembcr, if oxalic acid is u:;ed, to keep it away from children, 
as it is poi.c;onou", or corro<;ive upon the tlc~h. ~o upon clothing if left without 
rinsing. A clrachm ";11 be enough for any ordinary spot, U1e size or the hand. 
If rinsed out n" soon as the spot disappears it will hurt no clotlling. 

Ink-Printer's, To Remove From Clothing.-Saturate with tur· 
pentinc, let alone for 2 or 3 llours: then rub well with the hands and dust out 
Saturate means to wet thoroughly. It may be necessary to use some of the 
renovntingsonp, or erasive compound, or some of the soup forthemac.:hinc-shoP' 
wen to wnsh u.wn.y tile discoloration. 
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Tar Spots, To Remove.-Tar spotsmny be removed by putting butter 
upon them for n few hours; U1cn cleanse with sonp and water to remove ti.Je 
grease, using the renovating soap if needed. 

1. Kid Gloves, To Clean.-Takc purified benzine, in a bowl or suit
able dish, sufficient to cover the gloves. Put the gloves into the benzine and 
anturate or soak to wet thoroughly; then having placed one upon aclcnn, smooth 
board, with a soft brush or soft sponge rub one wny only, from the wrist 
towards the fingers, wherever there is nny dirt, or nil over is best, to make all 
look nlikc-clc::m, dipping them or the brw~h into the benzine ns often as ncccs
i;3ry to get out all the dirt; and if this can not be done with the first lot, tlirow 
it away and pour in frcl':h, and riuscnnd squeeze out in the benzine till perfectly 
e1cao. White gloves you will suppoc;e, while cleaning, to be spoiled, as it gives 
them a dintry appearance. Tinted or light !ihades will not look quite so dingy; 
but, never mind, partially dry them in the s1m. ~ow, hu•:ing previously pre
pared a stick, n foot or more in length, can·fully t4lpcred, und rounded at one 
end to resemble a finger. insert it into e:-ich fingn, carefully pulling the glove on 
by the wrist until smooth, then rubbing dry with fine soft muslin. 'Vhen all 
is dry, polish with French powder (white), using soft white flannel in polishing. 
Use care on the stick, ancl in all the processes, to keep U\e gloves smooth, for if 
wrinkled the surface would be broken. Keep U1em from shrinking by putting 
upon the bands occasionlly when nearly d ry; but if you are cleaning a smaller 
glm•e, for others, than will go upon your own hand, carefully pull them as 
needed to prevent shrinkage. 

Benzino, Benzole, !lo~ Oil, Naptha, etc.-E.cplanation.-Naptba, which fa a. 
preparation made by the destructive distillation of wood, but now better known 
as "wood alcohol," was formerly used for this purpose; but as this is now 
worth 50 cents a quart, at least, and as the purified benzine, which is mnde from 
coal oil or petroleum, docs this work just as nicely, and cost not. more than 
10 or 15 ceuts a quart, it is now almost wholly used for these purposes. This 
purified benzine is also known as" rose oil." Druggists understand all these 
names. Gasoline, e\·en, will do the same work, but it has more of the odor, not 
being so thoroughly purified. Remember, it is the purified benzine that should 
be obtained; and, remember, too, all these articles are not only inflammable, but 
also explosive, if fire gets to them or Ute vapor arising from them. So do not 
use them near a fire, lamp, or gaslight, to insure safety. 

Remark8.-The gentleman from whom I obtained this recipe-using naptha 
-told me he paid $15 for it, after he had carried on clothes cleaning for eight 
years, and be considered it a. good io\·e~tment at that price. It will do the 
work nicely, but the benzine is now the cheapest. 

2. Or if the gloves are not much soiled, set n saucer of sweet mil k, and 
a piece of white soap upon the table. Fold a clean towel, 3 or 4 thicknesses, 
upon the table, or upon your lap, and spread the glove smoothly upon it. Take 
a piece of clean white flannel aocl dip it in the milk; then rub it upon the soap,, 
then upon the glove, from wrist to fingers, continuing the process until the dirt 
is removed, when, if a white glove it will have a yellowish tint, dark shades of 
gloves will be dark: still. Be careful to clean every par t of the glove thor· 
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oughly, else there will be spots when done. Let dry, or nearly so, tlten put on 
your bands and work soft, and polish as in No. 1 above, and the result will be 
Ycrysatisfactory. 

3. Or, take a pnn of white corn meal, sifted; put on the glo•es and make 
believe washing hands in the meal, carefully, for 10 or 15 minutes, according 
to the extent of soiling. Fold in a clean towel, and put a weight upon them 
for a time. (Sec also white furs to clean, for the propriety of using corn meal 
ill removing dirt.) 

Kid Gloves, Black, Worn Spots, to Restore.-Whcn black kid 
gloves arc soiled, or turned white, in spots, from wear. wet the spots with black 
ink-a little poured into a sauce-plate, and apply by means of a bit of flannel, 
upon the end of a small stick~ is a good \vay-then, leadng a few drops of the 
ink in the plate, pour in a tea-spoonful of salad oil or sweet oil, and with the 
Haunel rub the mixture over the whole gloves, and dry in the sun-polish ou 
the hand with soft flannel. 

Ladies' Kid Boots-Black, to Re-Color Soiled, or Worn Spots. 
-First brush off all dirt, then color the spots with ink, or with the renovating 
dye, then willi a little or the ink, or dye, in a little oil, us with black gloves, 
polish the whole uppers, so all will look alike. 

Rrmf1rks-Jettine, or liquid blacking, is much used, of late years, instead 
of ink and oil; suit yourself. 

Woolen Hoods (White), Nubias, etc., to Cleanse, or Reno
vate, Without Washing.-Dry nice wheat flour in a clean pan in the oven 
and rub it thoroughly into the hood, or nubia, until thoroughlyeleanecl, adding 
a very liltlc bluing powder, if you have it, to the last rubbing-cleans them 
nicely aud saves the shrinkage from washing; although our plans of washing 
woolens are excellent, and may be followed with these articles, if preferred. 

Paint Spots Upon Windows, to Remove.-Dissolve sal soda, 1 
oz., in soft water, 1 pt.-in this proportion for as much ns needed. Use it hot, 
with n piece of flannel, or sponge, on a stick, not to affect the fingers. Wash 
off with hot water, as soon us the paint spots are softened. 

Kid Boots, or Shoes, White and Light Shades, to Clean.
Use the purified benzine and sponge as for gloves, drying and polishing the 
-same. If they nre too small to admit the hand, stuff them to keep them full 
size. 

White kid boots, or shoes, can be cleaned by dipping a perfectly clean J)icce 
of white flannel in a little ammonia, and rubbing the cloth over a cake of white 
soap: after which gently rub the kid diligently, until the soiled places are white 
again. As the flannel bccomessoilcdchang·e fora clean one, or a clean place. 

White Furs, to Clean or Renovate.-Ilal f fill a stone jar with 
white corn meal {for a child's muff and tippet, a 2 gallon jar will be suitable), 
place it on the stove and heat the meal as hot as the baud can be borne in it, 
stirring to prevent the meal from scorching. Put one piece, at a time, in this, 
aud rub until thoroughly clean; then beat out the meal with a. stick.. Heac 
further, if needed, for other pieces-the meal must bG hfi.~ 
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Finger Marks Upon Doors-To Remove.-Dissolvc sal-soda, 1 oz.; 
lo soft water, 1 pt., and go O\'Cr the soiled do0rs or other painted wood-work 
with it, using n sponge or cloth, following wilh a wiping cloth, slightly wrung 
out of hot, clt•:rn wntcr. 

Erasive Compound, or, Soap for Cleaning Clothes.-Snl-soda, 
~lb.; ca.'itilc sonp, Z oz-s.; &Utrch 1 oz.; bornx, ~f oz.; soft water, 1 qt. Dnn:c
Troxs.-Boil tht• soap in the water till tlissolvcrl, then add the other ingredients, 
:ill pul\'!'rizcd, aml Rlir till nil i~ di,;.-;oln·d, and pour into a squun· p:m or box, to 
cool. wlwn it c:111 he cut into bars, of suitable piece~ to wrap up for sale, if that 
is the purpose. Used for removing grease J)j)ots, paint, tar, etc., apply with a 
wet sponge by rubbing on the soap first, then 011 the spoL till clean. 

Rem1irk:t-Thc friend who sent me this for imwrtion in my "Third and 
L!l..c;t Hcccipt Book," S:lys: "Hi.;; equal to the "Lightning Erntlicators," which 
arc generally sold for 2J cents :1 cake, and as you will know, is much che;lpcr." 

These <':lkcs of soup so!U on the street corners for 25 ccnt'I, are only about 
1 or 11! inches long by ~i wide and% inch tliick. The same friend nl<.;o sent 
me the followin~ iuk, and the remarks connected with it arc his ah;o, but they 
-can be depended upon, except the one I have modified, as to ;:.s not being equal 
t-0 the be:;twriting fluids. 

Ink-Black for School Purposes-A Quart for a Dime.-Ex
tra.ct of logwood, % oz.; bi-chromate of potash, 10 grs.; dissolve in a quart of 
hot rain water. ''then cold, put into a bottle and leave uncorked for one week, 
when ii is ready for use. At first it is a steel-blue, but becomes quite black. I 
used this ink for a long time while in an ofiice, and considered it equal to the 
bc::.t writing fluid. (Tlli'i last remark, is all in which I dioa.grcc with him. 
lt doc.;;, IJOWC\"er, make a good school ink.] Moderate freezing docs not hurt it. 

Brocade or Broche Shawls-To Clean the White Center
Also Applicable to Fine, White Lace.-Spread a clean, white cloth 
upon the table and sift over it, dry, white corn-meal, as large a spot as the 
shawl center, trncl Jay the shawl upon it, and cover the center also, with the 
meal; then roll it up closely and put it away for a week, when, by dusting out 
the meal, the shawl will be nice and clean," so says "VaJentia," of Brock wood, 
ltl., in the Biad6, or, she says: 

2. Another and Quicker Way.-Is to take the same kind of corn 
meal. Yz pt. and coarse salt, Yz pt.; mixing well, then with a brush, all being 
dry, scour, or rather rub well, both sides, this does the work Cjuicker, but the first 
i~ the best because it saves the rubbing, which frets out the texture. Of course 
the lace would not stand the rubbing of this last plan. Understand no water is 
to be uc;cd, it is all clone by the dry proces.<i. 

HINTS FOR THE LAUNDRY.-Washing All Colors of Cali
coi:t, Percales, Muslins, Brown Linen, etc., and to Remove Paint 
and Wine Stains From Silks, Woolen and Cotton Goods.-Bcsidcs 
the foregoing receipts on general wa-c;hings, etc., I deem it best to put in a few 
items, or "hints," as the above head in'! has it, from various sources, which are 
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generally short, and right to the point for quick work. These first are from 
llrs. E. S. Barrett, of Sing Sing, New York, July 1882, in the New Yor1 
lkaminer, wherein she says: "Every housekeeper knows how vexatious it ii 
to have colored fabrics ruined in the process of cleansing. A few practical 
hints about wnsbing calicoes. percales and muslins will U1ereforc be of real scr. 
vice to the readers of the Examiner. 

1. For Washing Black and White, Stone, Slate, or Maroon 
Colored Cotton Goods.-Before washing bl::i.ck and white, stone, slate, or 
maroon colored cotton goods; dip them in a solution of snit and water, made by 
dissolving two cupsfuls of salt in 10 quarts of cold water, and hang them in a 
shady place to dry. The salt sets the colors. When dry, wash in a light suda 
in the usual way. Calicoes and muslins do not require a hot suds; water mod
erately warm is best. Never allow them to soak in the water. Wash quickly, 
turn the wrong side out, and dry in the shade. A little salt in the rinsing water 
is an improvement. Another way is to mix two cupfuls of whent brnn in cold 
water, making a smooth paste; then stir it into 1 qt. of soft boiling water. Let 
it boil 1 hour. then strain into 5 or 6 qts. of soft warm water. No soap is nec
essary, for bran l.as cleansing properties of its own. If there is black in the 
dress, or any other color that is liable to "run," add a tablespoonful of salt. 
Rinse thoroughly in one water. For starch, use a little white glue-water, cool 
and clean. Always iron on the wrong side with a moderately hot iron. 

2. How to Fix the Above Colors Permanently.-Blue, stone, 
and slate-colored articles may be made to retain their color perfectly by adding 
sugar of lead to the water in which they arc to be washed for the first time. 
Dissolve 1 oz. or sugar of lead in a pailful of hot water; stir carefu lly until it 
is thoroughly dissolved, and let the mixture cool. When about milk-warm, put 
iu the articles and let them remain an hour. llang up to dry before washing. 
When dry, wash ns directed in bran water. The sugar of lead fixes the color 
permanently, so that this treatment with it will not ne{'() to be repeated. Use 
this preparation with caution; sugar of lead is poisonous, but no danger in thil 
way of using it. 

3. To Wash Brown Linen.-Tnke enough good timothy bay to fill 
a 10-quart kettle two-thirds full when pressed down; cover it with soft water, 
and let it boil until the water assumes a dark greenish color. Make flour starch 
in the usual way, and strain the bay water into it after it becomes cool or tepid; 
let the linen soak ten or fifteen minutes-not longer-then wash witllOut soap. 
I divide the preparation into two parts, using one for rinsing. Linen dresses 
and dusters washed in this way will look new as long ns they last 

4. Fruit or Wine Stains, to Remove from Silk, Woolen, or 
Cotton Goods.-Fruit or wine stains can be removed from silk, woolt.n or 
cotton goods by sponging them gently with ammonia and alcohol- a teaspoon
ful of ammonia to a wineglass of alcohol. Finish with clear alcohol The 
fumes of a lighted match will remove remnants of stains. 

Washing Fine Under Clothing.-The Gtrmantwm Telef}1'aph says 
that a leading firm of that city, importers and retailers of hosiery goods, gives 



MfSCTiJLL.1 NliJO US. 

&he fo1lowing directions for washing the above named line of goods, and also 
says their own experience enables them to testify to its excellence. Dissolve 1 
lb. of nice soap in 4 gallons of warm sofL water in which well rinse the articles 
to be washed, drawing them repeatedly through the band; press them as dry 
u possible, to remove the soap; rinse them again briskly in clean, lukewarm 
water; press out or put through a wringer, if you have one, and stretch them 
to their proper shape, and dry in tlw open air if possible. The only effects of 
rubbing arc to shrink and destroy the material; it should therefore never be 
resorted to with these kinds of goods. The material used in manufacturing 
!iilk underwear being an animal product, it is absolutely necessary that nothing 
but the best quality of soap and warm water should be used. 

Washing Flannels of Any Kind, so they Shall Not Turn 
Yellow or Shrink.-A lady signing herself "Michigan," says she wants to 
\ell the ladies of the Blade how to wash flannels of any kind , so they won't 
turn yellow, nor shrink up, and that sort of thing. 'Vash in cold water, using 
soap iu both suds. Of course you cau take the chill off if you are afraid of 
taking cold, but not have it a bit hot. Now don't laugh at such an idea and not 
give ita trial, but this spring you wash your flannel blankets, woolen stockings, 
baby's flannel and then report. I learned of a Scotch lady years ago and never 
think of using hot water; use soft water of course. 

RemarkB.-Certainly the water being made a little warm will not cause 
shrinkage. The suds shou ld be made before putting in the flannels, and not 
by rubbing the soap on them. 

For Washing Scarlet Flannels, etc., Without Fading or 
Shrinking.-To prevent scarlet flannels or worsted goods of any kind of this 
color, from fading by washing, iL is claimed by some washer-women that the 
following plan is perfectly safe: Mix flour, % cup, little by little, with cold 
water, 1 qt.; then boiliug 10 or 15 minutes and mixing with the lukewarm 
11uds, pressing and rinsing, up and down, a number of times, then passing 
through the wringer, the goods will not be faded or thickened, as there is to be 
no rubbing. 

Remarka.-Hatters make wool, or felt hats, as they are called, by plaiting 
out a layer of wool upon a piece of cloth, at first, and dipping it into hot 
water, th~n rolling it with a little roller, re·dipping and rolling till they get the 
desired thickness, by the little hooks that are seen by the microscope only, 
which arc upon the fibers of all good wool, to so take hold upon each other, a.5 
.to make as heavy a body as desired. The same is done, to :l certain extent, 
every time woolen goods is wnshed in hot water, by rubbing. Now any one 
can see to avoid thickening, "shrinking," as it is called, is washing flannels, 
simply :.woid bot suds, and do not rub them. (See Washing Fine Under Cloth· 
ing, etc. , above.) ·sudsing by an up and down motion, in first and second suds, 
is the safest method. 

Colored Silk Handkerchiefs, To Wash.-To wash colored silk 
handkerchiefs make a good suds in lukewarm water, in which a little bit of 
&arbonatc of ammonia has been dissolved; rub the handkerchiefs lightly iu the 
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hands till nll the spots have disappeared. Then rinse them in lukewarm water, 
nnd squeeze them as dry as possible. Take hold of the two corners nod shake 
and snap each one for a few minutes. Roll in a soft towel lightly, laying the 
handkerchief flat on the tOwel at first, squeeze tightly, and iron at oncc.
Detroil Free Preas. 

Old Silk Dresses, etc.-To Renovate to Look Like New.-A. 
writer says: ''A most satisfactory way to rcnoYate old silks is to boil nu old kid 
glove in 1 pt. of soft water until the glove shrinks to the size of a. 4-ycnrs-old 
child's hand; the liquor will then be glutinous: when cold, having brushed out 
every pnrticlc of dust, sponge the silk thoroughly and smooth wtth a hot iron 
upon the wrong side." 

Remm·ks.-lf a dress, it may be well to take it to pieces, if much soiled, as 
recommended with "Silk Cnshmere, etc., to Clean," which sec. 

Washing Carpets Without Taking Up.-Put a table-spoonful of 
ammonia in 1 gal. of moderately warm water, and with sp011ge or sort broom 
go nll over the t"ilflll'I, and you will be astonished to sec how brighlly it will 
Jook for the littk l:il1or and expense. [See "Spirits of Ammonia-Some of Its 
Uses, etc.'"] 

Washing Windows.-Awriter says: "Ilave a pail partly filled with 
water a litlle warm and dissolve in it a tea-spoonful of borax [the author thinks 
it would be better to use a l!!.ble-spoonful of powdered borax, or else the sumo 
amount of spirits of ammonia to 1 gal. of water, as above for washing carpets]: 
have one chamois (a cloth will do nic~ly) dipped into the water to wn.~b the win-
11.ows with, then with a dry chamois rub the window dry and polish. (A cha
mois skin is best to polish with, as it leaves no lint as a cloth will.) In this 
way windows may be cleaned in a very few moments and not wet the carpets 
nor tire the person." 

Lace Veils and Other Laces-To Wash or Renovate.-Wasb 
veils carefully in alcohol and soft water, equal part.s, simply squeezing in the 
bands in aud out of the mixture: then lay a towel on n table and smooth out 
the veil and pin the edges to the towel to dry, when, if cnrefully clone, it will 
look as good as new. Borax water is also used for the same purpose, drying 
the same way. 

For Other Nice Laces.- Naomi King, in Farm and Flresi'<l.8, says: 
"When you have some nice laces to wash put a little borax in wann soap suds 
e.nd allow them to soak 1 hour; then shake about in it well and riuse in 2 or 8 
clear waters, as you sec neecsi;;ary, and to the last water add a little white sugar~ 
never use stnreh. Pull out well, and place between white cloths in an old book 
until dry." 

Remarks.-Shc says a "little" borax and a "little" sugar, which is very 
indefinite. A rounding tea-spoonful of powdered borax and the same amount 
of sugar would be plenty for 1 pt. of water. The borax would do good in 
washing veils, and I think the sugar would also be good there, as with whlte or 
other laces. 
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Softening Hard Water for Washing Clothes, Dishes, or 
House Cleaning.-.\. writer says: "Take 2 lbs. of washing soda (sal soda). 
and 1 lb. of common stone lime, and boil in 5 gals. of water for 2 or 3 hours; 
then stand awny to settle, and dip off the clear water from the top mid put into 
a jug (pouring off cnrcrully is better). Can be used for washing dishes or clean
ing, and 1 teacup in a boiler of clothes, put in nftcr the water is hot, will whiten 
the clothe.:;, and !i!Often the water, without injury to the hands, or clothes. I uso 
an old iron pot to make it in." 

Rrmarh.-Some of the~ newspaper writers get isomc most excellent 
thin@I, but again, some of them make poor describers as to tho best plan of 
using: for instance>, this woman (for it is undoubtedly a. woman), says: "Boil 
in 5 wils. of '"aler," then further on, "put into a jug. Now, would it not 
take a bi.t;' jug, or two or three sm~1n ones? and again, it can.not be to be used 
even in 5 gals. of water, without further dilution, for she says: "1 tea-cupful 
in a lioilcr of clothes, put in after the water is hot," etc., then why not boil it in 
sa.y 2 gals. of water? then a 2 gal. jug will hold it, and lt..,c a Jillie Jes.<J to a 
boiler of clothes, stirred well into the water when hot, before putting in the 
clothes; nnd half as much more for each additional boiler at the S.'lme washing 
will be plenty; in fact it docs make a splendid washing fluid as I have above 
suggested, and o. t:lblc-spoon of it in a. dish-pan of water for washing di~hes will 
help much in cleaning the dishes; and a litlle of it in a pan of water for house
cleaning i<J,or will IK', "just splendid," as the girls say. A spoonful of it inn pt. 
or a qt. of w:1.ll'r for deaning- finger-marks off of doors or other wood-work, is 
good, and if kept rc{lrly-made, is always handy, although the spirits of ammo
nia (which set•) in like quantities, is good for general hon~e-cle:i.aing, window· 
washing, etc. I do not know who this writer was, as it was a slip sent to me hav. 
in~ no name attached, but I know enough to know it is a grand good thing. A 
Jillie of this, say 2 table-spoouful.3 of it in 2 qts. of hot water, is just the thing 
to soak feet in, to soften corns and to soften the dead skin about the heels. 
and to make a thorou,!!'h work of cleuning the feet, generally. 

Softening Water-Clark's Method.-By adding burnt quick-lime 
(quick-lime is freshly burned or unstacked lime), to hard wntcr, which .zontains 
lime (all hnrd water cont1lins lime, 'tis tJ1e lime that makes it hard), it will 
become soft. The added lime seizes the carbonic acid gas which held the car
bonate of lime in solution, and so both the originul carbonate of lime and that 
formed in the process, fall together as a white sed iment. This method is truly 
homroopathic. 

Remarks.-This writer is tight as to the way it softens, but is tnmc in not 
giving the proper amount for a bbl. or some other measure. About 2 or 3 
table-spoonfu ls of this stone-lime, just slacked with a little hot water, will be 
enough for a b:i.rrel, just drawn from the well. Rummage it in thoroughly, 
that is stir it with a stick that will reach the bottom till well rr..ixcd, and let it 
'!rCttle over night, or 2 or 3 hours. 

Ammonia, its Various Uses in House Cleaning, Washing, etc. 
-"A Farmer's \Vife," in the Country Gentleman, says of it: There is no telling 
what a thing will do till you try it. I knew ammonia, diluted in water, could 
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restore rusty silks and clean coat collars, but when I got. a green spot on the 
carpet, I tried half n dozen other things before I thought of that, and that ii 
just what did the work effectually. I put a tea-spoonful into about a ten-cup 
of hot waler, took n cloth and wet Ule spot thoroughly, just rubbing it sliglitlf, 
and the ugly spot was goue. It is splendid for cleaning your silver; it makca 
things as bright as new without any expenditure of strength; and for looking 
glasses and windows it is best of all; and one day when I was tired and my 
dish cloths looked rather gray, I turned a few drops of the ammonia into the 
water and rubbed them out, and I found it acted li ke a charm, and I shall be 
sure to do so again some day. I suppose house"'ivcs have a perfect right to 
experiment and sec what resu lts they can produce; nnd H they are not on as 
Jargc n scale ns the fnrmcrs try, they arc just. as important to us, and they make 
our work light and brighter too. Now, I do not believe in luxuriating in a 
good thing all alone, nnd I hope all the housekeepers will send and get a 10 
cent bottle of spiri ts of ammonia and commence n series of chemical experi
ments and sec what they can accomplish with it. Take the boys' jackets, the 
gi rls' dresses, and when you have cleaned everything else, put o. few drops in 
some soft water and wash the little folks' hr:ads, and report resul ts. 

Remal'ks.-These items are valuable in giving new thoughts to those who 
have few opportunities for observation, or reading the literature of the day: but 
they would be more valuable if they gave the proportions for each class or 
work to be done. This lady speaks of restoring rusty sil k, how strong? For 
cleaning greasy clothing, use it strong. say a table-spoonful to 1 cup of warm, 
soft water, washing off with pure water directly; for silks, alpacas, etc., the 
same strength ammonia will be strong enough, brushing off soon with pure 
water; for looking glasses a little put on a cloth, clear, and folding some of 
the dry cloth on the back of the wet part, to keep it ofI the fingers, is best, aa 
it takes but a moment to tnke off fly specks, or dirt; for windows at.able-spoon
ful of it in 1 pt. of water will be plenty, wiping ofI nicely with a dry news
paper, as it leaves no lint like a cloth does; one-fourth ammonia for cleaning 
boys' coat collars, and greasy clothing; for cleaning silver, 1 tnble-spoonful to 1 
pt., or a litt le less of water, is en0ugh, and, as she says, it is splendid for t1lil 
and all other similar work; and as it is cheap, it makes a grent saving. 

For Bee and Wasp Stings.-A little ammonia put upon bee and 
wasp stings, bites of spiders and all other poisonous insect bites, will neutralize 
the poison, preventin~ soreness and swelling. But mind, it only needs n very 
little put on, and wash off soon. to prevent its making a sore. 

Borax, for Roaches, Washing, and as a Dentifrice and Ca
tarrh Snuff.-Althou!:;'h I have given an item on its uses, yet ns I have an
other short item upon it, I will give it, to corroborate the other, and to show in 
a few words, what some people know of its value. This writer says : One-ha.I! 
pound of it powdered, and sprinkled around their haunts, will drive the 
roaches out of any house. A large handful of the 1>0wder to 10 gallons of 
water will effect a saving of 50 per cent. (one-half} in soap. It is an excellent 
dentifrice, and the best material for cleaning the liCalp. (See the 'lUthor'a 
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Tem11rks upon it, following the other recipe.) A recent medical writer also 
cla.im.s powdered borax to be valuable as a catarrh snuff. 

Iron Rust, to Remove from· Clothing.-Gct % oz. of oxalic acid, 
in small pieces, in a vial and keep corked. When a spot of iron rust shows 
on white talilc clolhs, or other white clothing, dissolve ;{ tca-s1>00nful of the 
acid by pouring upon it 2 or 3 table-spoonfuls of hot wutcr, aud <lip the spot fo 
or wet it with a sponge, or bit of rag, and as soon as the rust is L>lcachcd out 
wash right out with clean water, so the acid will not hurt the go<Xls. Lemon 
juke and a Huie salt is also good for the same purpose, laying out in the sun to 
bleach; if one application docs not wholly remove it, do the s:unc agt\in. Or, 
illstcad of putting out in the sun, wet with lemon juice, uml hold the spot over 
n steaming hot tea-kettle will do it very quickly. Or, the cream of tartar plan, 
as given below, for removing fruit stains, will also rcmO\"C rust. 

Fruit Stains, Recent, or Old, to Remove.-" Aunt Sophin," in 
the Blade, tells us rcccot fruit stains may be rcmoYcU by holding the linen 
tightly across the tub and pouring hot water through them, before any soap is 
put on; if old, tie up a little cream of tartar in the places, put into cold water 
and bring to a boil. If got upon table linen, rub on some salt, at once, then 
pour on the hot water. 

Bleaching Muslin.-:Mrs. "S. lL B." sends the Blade the following 
directions, which she ho.s pracliced for 12 years without injuring the cloth. She 
says: "Into 8 qts. of warm soft water put 1 lb. of ch\ol'ide o[ lime; stir with 
a stick a few minutes, then strain through a bag of coarse muslin, working it 
with the hands (the author says with the stick] to dissolve thoroughly. Add 
to this, in a tub, 5 buckets of warm water, stir in the chloride water thoroughly 
and put in the muslin. (The muslin ought to be thorough ly wet first in plain 
water, so it shall take the lime water evenly.] Let it n:main in l hour, turning 
it over occasionally, that every part may get thoroughly bleached. Wben 
taken out, wash well in two waters, to remove the lime, rinse nnd dry. This 
quantity will bleach 25 yds. of yard-wi<le nrnslin. The muslin will '6Ieach 
more evenly and quickly if it ha.s been thoroughly wet and dried before 
bleaching." 

Rcmarks.-This Judy makes a "mighty sight" of work, more than is nec· 
cssary. She wants it wet and dried before putting into the bleaching water, 
when simply wetting is sufficient, and one good washing and rinsing after the 
bleaching is enough-all you want is to get rid of specks of the lime, and this 
has been done largely by strain ing oft the water from the lime sediment at the 
beginning. Spreading on the grnss is a good way to dry it. 

Mildew, to Remove from Clothing.-Take common soft Eoap and 
stir in quite a bit of snit, so the soap crumbles or grains, as it were, and rub on 
the spot and lay out over night, and if not effaced by morning wet it occasion· 
ally during the day. The chloride 1'olution above is nlso good to remove mil
dew. Or, to put about% a cup of chloride of lime into 2 qts. of hot water, 
wetting the mildewed articles first in cold water, then put into the lime wakr 
un1il the mildew is bleached out, then rinse well iu plenty of water to remove 
ihelimc. 
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1. GLOSSY LINEN-How it is Done.-To giYe starched li11en tho 
appearance so much desired put a small bit of parnffine (size of a small pea for 
each bosom, or its equivalent of cuffs) into the hot starch, and when it comes 
to ironing uc;c a. small iron hadng a.10undcd point that is very smooth, and rub 
with great pressure and for a considerable time. A great deal of "elbow· 
grease" is absolutely nec<'s<mry. 

2. Scorched Linen in Ironing, To Whiten.-If a linen shirt 
bosom, or any other article, has been scorched in ironing lay it in U1e bright 
sunshine, which will rl'movc it entirely. 

Flat-Irons, To Clean from Rust or Starch.-Flat·irons often hav& 
starch stick to them, and occasionally a spot of rust from a drop of water 
show$ upon them, and I have often seen directions for cleaning them wilh salt, 
but the following plan is the only sensible way of doing it that I hnve seen: 
Have a piccu of yellow IJccswax in i\. coarse cloth; when the iron is almost hot 
enough to ll~C, I.mt not 11uitc, rub it quickly with the beeswax cloth and then 
withacoar·;ccloth. 

Oil-Cloth-To Keep Bright.-Oil-cloths should never be scrubbed 
with suds, but carefully swept wilh a soft hair brush and washed with a cloth 
dipped into milk and water, half-and·balf, but no soap, and dry and polish with 
au old soft cloth. In this way they will keep their original color a long time. 

Color of Plants and Flowers, to Retain,.in Drying for Herb
ariums.-Botanists who~nre grie<;ed at the rapid loss of color in the plants and 
6owcrs of their berbariums will be pleased to learn, snys a Vienna journal, 
tlmt ir plants or flowers be dipped in a warm mixture of 1 part of hydro
chloric acid to GOO of alcohol before being placed between the driers they will 
not only retain their naturnl colors, but will also dry with greater quickness.
IIarptr'a lVetkly. 

Rem(trks.-This is in the proportion of 1 dr. of the ncid to 9 07.S. and S drs. 
of alcohol, and must prove very satisfoctorj. 

2. Ano'!:her Way.-Another new way for preserving tile color of 
autumn leaves is given as follows: "Iron them fresh with a warm (not hot) 
iron, on which some spcrmaccti has been lightly rubbed. This method pre
serves perfectly their lovely tints, and gives a wavy gloss which no othe r one 
secures. The process is very rapid and very agrccable, nnd no Indy who !ms 
ever tried the ted ious and uncertain experiment of pressing will ever again 
resort to it a[tcr trying this new and better way." 

Remttrb.-The iron must be kept hot enough to kec1> the spermaceti soft. 
else it will not spread on the leaves. 

Tomatoes, To Ripen in December.-A :Massachusetts gardener sells 
ripe tomatoes in December, by sowing the seeds in July, then potlingthe plants 
in a 0-inch jar, and maturing in a green-house with artificial bent ns soon as 
needed. An infu~ion of tomato leaves has been rC<"cntly found to not only 
destroy plant lice, but from its peculiar odor pre,,ent their return for a. 
long time. See these destroyers. 

Plant Jars, To Paint and Bronze for House Use.-Plo.nt jars. 
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for out-door use ought, to look well, be painted with bright colors, as n.•tl or 
blue-the foliage gives the contrast with its green; but for houseu.~c paint thCm 
over with plain, cheap vnrnish, then with a bit of pnd, or piece or broadcloth 
upon a thin, small bit of board, apply common bronze powder all O\'Cr; or, to 
make them nicer, paint the bodies, some red antl some blue, then bronze the 
rim, which gives them n. gold-like appearance, contrasting prettily with the 
painted body. The bronze on a varnish will not stand the raioq and exposure 
out of doora. 

Cracked Hands, To Cure.-A laboring man who had l>e('ll troubled 
with cracked hiuulq, and tried many other remedies without suc('r-:<1, was finnlly 
told to put common copal varnish into the cracks which, in 46 hour.-:, entirely 
cured them. Others came, lmt the same remedy nlwnys cured. He h<td given 
it to others wilh the same success before making it public. Ile bought a 
10-ccnt botttc, kept it corked, and applied whcu needed with a. bit of sJi,·cr from 
the fire wood. It is simple and efficient. )1o~t all painters and paint dealers 
keep it. 

CARROTS.-Their Value as Food for Man and Domestic 
Animals.-A. writer, with wllom the author agrees-except lhat he thinks pars
nips preferable to carrots for horses-says: "The carrot is one of the most health
ful and nutritious of our garden roots, and deserves to be much more cxtcn<;ively
uscd for culinary purposes, and we urge our renders to give some of the curly 
table sorts a trial. As nn agricultural root, the carrot is not surpas~d for feed
ing horses and milch cows, and e"ery farmer should plant a few for this pur· 
pose. The cnrrot succeeds best on light, sandy loam, made rich by manuring 
the prc"ious year. In freshly manured land, the roots often grow awkward 
and ill shaped. It is better to sow as early in the spring as the ground can be 
mn.de ready. but if plnuting is necessarily delayed until late in the season, soak 
the &!cd U hours in tepid 'vater, dry by mixiag in sifted ashes 01· plaster, nnd 
sow on freshly prepared soil." 

Rcmar/.:R.-In drills would be best, the author thinks, n.s c>xplained in the 
item referred to. 

Pickled Carrots for Table Use.-A recent writer in the Rural N~w 
Yorker s'1ys, under thic; head: "'Vash and scrape, boil until tender, cut into 
quarters of convenicnL fougth, and cover with "incgar. It is the best way to 
prepare cal"roL~ for tho table." 

Jlemarka.-If the vinegar is properly spiced, this plan makes them veiy 
palatable. 

Beans Should Always be Cooked in Soft Water.-A. C. Ar
nold, of Stnmford, Conn., says: "I notice those who tell how to cook beans 
omit to sa.y that soft water must always be used in beans, otherwise some of 
them will remain hard-a. fact that I learned in the army." 

Remar.b.-It is undoubtedly better to use soft water for cooking generally, 
when it can be done. The same man sends the next item also, through the 
Blade, and as it is a thing Deeded in every household that ever cooks apples, I 
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·will give it a place. His measurements are correct to make a suit.nb1o.eiz.ed 

Apple Corer, to Make-Size to Cut the Tin, Etc.-Cut pie tin 
S by 4 inches and roll it up to be 4 inches long, and ~:! inch in diameter, at the 
smallest end, as it should be a very little larger at the other end, to withdraw 
easily. 

Rcmarks.-If a small wire is put into the large cod before rolling up, it will 
not hurt the hand to push it through the apple, without which, it would soon 
injure the hand. 

1. Silverware, to Brighten with Little Labor.-Whcn it is 
..desirable to brighten silverware without a formal scouring, prepare some pieces 
<1f silver cloth, as follows: Obtain hartsborn (carbonate of ammonia), 2 ozs., 
powdered or broken up finely, and boil it in 1 pt. of soft water. Dip suitable 
pieces of muslin in the liquor and haug up to dry without wringing. W'hen 
dry, fold closely and put away for use. Simply rubbing the silver with one of 
these pieces will surprise you by its improved appearance. Never put soap on 
silverware, if you wish to keep ils original lustre. 

2. Frosted Silverware, How to Clean.-Fro~ted ornamentation 
on silverware should never be cleaned with powder, but only with a soft brush 
and strong lye (from wood ashes, strained. or from concentrated lye or potash), 
accompanied by rinsings with soft water. After the frosted parts arc properly 
dry, the smooth parts should be rubbed carefully with powcler.-llarper'a Bazar. 

Remarks. -The silver-cloth in next recipe aboYc, will do nicely for U1e 
smooth part. 

3. Polish for Silverware.-In place of using Pa.ris white for a dry 
1)()wder to polish the smooth parts of ~ih-crware, the following will be folllltl 
bC'tter: Put 4 07.S. of Paris white into soft water, 1 pt., and boil it; when cool. 
bottle it, and add one oz. of aqua ammonia. Rub wiU1 a cloth wet with thiK 
mixture, shaken, and polish with chamois. 

Stains from Nitrate of Silver, to Remove.-Wet nitrate of silver 
sl:tins with discolored tincture of iodine in as much water as tincture. Then 
rub the stained spot with a piece of cyanide of potnssa. It fades out, or chnnges 
at once (or the hyposu lphitc of soda will do, nnd is not poison), then wash 
immediately wilh water. Always use soft water if you can. This is from a 
photographer, and reliable. 

Cabbage, to Destroy the Cut-worm of, and to Prevent Club
feet.-Spriukle n. table-spoonful of salt around each plant ns set out, and mix 
slightly with the soil. Thus, you "kill two birtls with one stone," besides it ia 
a good fcrtili7.cr. I have seen more tban half the plants· set out in n garden 
patch, which were cut off the first night. This little trouble saves tllC loss, and 
make.<; them grow fa<;tcr, too. [See also, cut worms to destroy. 

Crickets, to Drive Away or Destroy.-Put Scotch snuff into their 
holes. Jt is too mud1 for them, and I think it would 1Jc more than roachca 
-could stancl the presence of. Put into crevices with u feather. 

1. Chimneys, How to Build to Avoid Burning Out.-Wheu 
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building chimneys, keep a mortar-board of mortar tor the purpose of 
plastering them upon the inside as the work goes on, tempered up by adding 
one-fourth as much common salt as of .mortar, wllich forms a glaze that soot 
cnn not stick to, and hence there is none to burn. "Prevention is better than 
cure." 

2. Chimneys, to Build to Avoid Smoking.-A builder of long 
experience says: "To build a chimney that shall not smoke, give a large space 
immediately ubovc the U1roat, which will cause a draft. It may then be oar· 
rowed, if desirable." Tbis is good logic. 

3. Chimneys, Sky-lights, etc., to Stop Leaks.-Tnke fine, white 
&and, 20 measure~; Jithargc, 2; freshly slacked lime, 1; mix evenly together, 
dry; then wet to the cousbtence of soft putty with boiled linseed oil. Jt sets 
quickly, and forms a hard nnd durable cement. 

1. Moths in Carpets, to Prevent.-Wet the floor nround the edge 
of the room thoroughly with spirits of turpentine before laying the carpet, 
apply with a brush as you would paint; it kills the nits or eggs under the base, 
and also prevents further nesting. Salt sprinkled freely about tbe edge and 
over tbc whole carpet, while sweeping, is not only a preventive, but it also helps 
to remove dirt, and if damp, prevents dust from rising while sweeping. 

2. Moths in Carpets, To Destroy, Without Taking Up.
On parts of a carpet where moths are suspected lay a coarse towel, slightly 
wrung out of clear water, spreading out smoothly; then place a piece of firm 
wrapping paper upon the wet towel to keep in the steam, and iron it thoroughly 
with a hot iron. If thoroughly done, the heat and steam kills them. Repeat 
at any time if satisfied more have hatched and come out from under the bnso 
or other hiding plnccs. It docs not injure the carpet, nor fade the colors, and 
does not need hard pressure, as it is the heat and steam that kills Lhem.-T/ui 
Hou sell.old. 

3. Moths in Upholstered Furniture, Certain Remedy, Also 
Good for Furs, Flannels, etc.- A writer in one of the Grand Rapids' 
(Mich.) papers says, upon these subjects: "A sort of trade secret among 
upholsterers for ridding upholstered furniture of moths, is the following"; and 
gives an example: "A set of furniture that seemed to l>c alive with the larvm 
(the insect moth in its first stage of development,) from the time it came new, 
and from which hundreds of these pests bad been picked nnd brushed, was set 
in a room by itself. Three gallons of benzine were purchased at 30 cents a gal· 
Ion. retail. Using a smnll watering pot with a fine rose sprinkler, the whole 
upholstery was s..'l.turatccl through and through with the benzine. Result
Every moth, Jarvro and egg were killed. The benzine dried out in a few hours, 
and its entire odor disappenrccl in 3 or 4 days. Not the slightest harm happened 
to the varnish, or wood, or fabrics, or hair stuffing. Thnt was months ago, and 
not a sign of a moth bas since appeared. 'l'he carpets were also well sprinkled 
all round the sides of the room, with equally good effect. For furs, flannels, 
indeed, all woolen articles containing moths, benzine is most vnluAble. Pu& 
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them in a box; sprinkle with benzine, close the box tightly, and in a day or two 
the pests will be exterminated, and the benzine will evaporate on opening." 

.Remarka.-In using benzine, ns stated in connection wilh cleaning gloves, 
remember there must be no fire nor lamp burning, as the vapor of it carries the 
'fire to the stuff ilsclf, which is very inflammable, and explosive. With this care 
it is safe. 

4. Moth Powder, To Put Away Furs, Woolens, etc.-Lupulin 
(flour of hops). 1 dr.; Scotch snuff, 2 ozs.; powdered gum camphor and black 
pepper, each, 1 oz.; cedar sawdust, 4 ozs. Mix thoroughly, und strew (or pu\ 
in small paper b:1gs) among the furs or woolen goods (after tl1ey have been 
thoroughly whipped with small rods) which arc being put away. This powder 
contains some of nil the bcst.-known preventives. But if moth eggs have already 
been laid in them, unless the whipping takes them out. they will hatch and 
start their destructive work, unless the benzine or some other" killer" is used; 
hence it is best to ke<'p an eye on them occasionally, and whip thoroughly again 
if any arc seen. This whipping the moth and their eggs out. then sealing up 
in boxes or paper bags, is from the BoslQn 11ransc1•ipt, which adds: "If you 
shut moths out, 11nd shut none in, you are perfectly safe." Not a doubt of it. 

Cracks and Small Holes in Walls, To Fill.-Mix plaster of Paris 
to the con<;istency of soft putty, and apply immediately and smooth witll a ca.so. 
knife, will make it as nice as a mason would do it. Mix but little at n time as 
it sets quickly, unless you, work it over every minute or two; but after it "sets" or 
becomes hard it is not good even to work over after that. If you have a nice, 
white sand, a little of it may be mixed in, but it docs very well without it. 

ONIONS-Medicinal Effects Against Worms in Children and 
Colds in the Chest.-A mother writes to Hant's (Eng.) .ildve1'liser upon 
these matters (which, also in my own judgment, may be relied upon) as follows: 
"Twice a week inv:uiably-and it was generally when we had cold ment 
minced-I gave the children a dinner which was hailed with dclightand looked 
forward to; 1his wns :"!.dish of boiled onions. The little things know not that 
they were laking the he.<:.t of medicine for expelling what most children suffer 
from-worms. Mine were kept free with this remedy alone. Not only boiled 
onions for dinner, but chh•es also they were encouraged to cat with their bread 
and butter, and for this purpose they had tufts of chives in their gardens. It 
was a medic:ll mnn who taught me to eat boiled onions as a specific (positive 
cure) 1r :.: colt. ;n til l he!'lt. He did not know at the time, until I told him, 
t::atthcy were gooa tor u<:;·thini; else." The editor adds: ''Acnseis now under 
(;U own observation i11 wl1ich a rheumatic patient, an extreme suiicrer, finds 
gi.·~~t rolid f-ron! (;.'l ting onions frCi:ly, either cooked or raw. He insists Uint it 
is by no means a fancy, and he says so after having persistently tried Turkish 
baths, galvanism, and nearly nil the potions and plasters that are advertfacd &1 

certain alleviates or cures." 
Remarka.-For the author's opinion, and that of others, as to the value of 

-0Irlons as an alterntive, see Medical Department upon them a.s an altcrative. 
Onion Culture-The Newest Way.-Tbc following item was 



.VISOELLANEOUS. 543 

'l'eecntly publbhcd in the Evening Post, of Toledo, and I give it a place that my 
Teaders may judge for themselves whether they will continue to drill their row& 
-Only about a foot apart nnd cultivate wholly by hand or drill at least two feet 
a.part and use the horse hoes or cultivator, which will, or course, require more 
fand to raise a certain amount of bushels. This must, or ought to, be gov
erned by the amount of laud one bas, and also more particularly UtJOD the 
amount of help which one bas to aid in the hand part of U1c culture: for the 
thinning out the plants, as well as pulling the weeds within an inch or two of 
the row, must, in all cases, be done by hand. The writer says: "Onions will 
thtive in any soil, with proper fertilizers and good cu ltivation, yet they produce 
more profitably on old onion laud, annually fertilized. Drilling in the seed nnd 
cullivating with horse power is a great improvement upon the old method. 
The rows should be fnr enough apart to cultivate with a horse hoe. This takes 
more land but pays best, where not very large onions are desired. ')'binning 
onions so that only 1 is left to 3 or 4 inches of ground is being abandoned by 
onion eulturists, as medium.sized bulbs demand better prices in most city 
markets. Everything which can promote rapid growth is essential in onion 
culture. It is better to sow the seed too thick than too thin. \ A drill set to drop 
2 or 3 seeds to each inch of n row answers the purpose best." 

Rema1·k.J.-Unless my ground was very rich and had been previously culti· 
"VB.ted with onions, to have the weeds "well in hand," I should certainly prefer 
bot to have more than one seed to an inch at the very most 

3. Onions, How Many Can be Raised to the Acre.-This 
.question being often asked, should be judiciously answered, lest some person 
may be led into the business too extensively for his knowledge of how it must 
be done, as the OILio Fanner speaks of, from a report that D. M. Ferry, of De
troit, ~lich., grew 600 bushels of onions on an acre, and for which he was 
offered $2.50 a bushel, or $1,500 from an acre; and this, says the Jilv-me1·, led a 
farmer who heard of it, and knew no more of onion growing than he did of 
Sanskrit, to plant 5 acres of common corn land in onions, the next season, the 
seed costing him $100. Ile didn't grow a bushel of marketable onions. Had 
he studied up the subject and planted the first season Ya or 34 of an acre, he 
might now be a succ~ful onion grower, whereas he indulges in profanity at 
the smell of an onion. 

llemarks.-But over 700 bushels have been raised to the acre, on a field of 
7 acres, as the Congregationalist, of Boston sh<lw" l-v ·~-= ~Jllowing in answer 
to an inouiry of a correspond~c wh~~ ask~ • rl1J·."' mam '":~ions can be raised 
to the acre?" To which the .,dito~ -:-s.kes .. J>i.s stat.,meu~ "In nns,vcr to the 
above, we give a Jett.er recei11t d r•-';r<>;l;!v from D"flr Jr.~.;. 1, Boston Harbor, 
where one of the public institu~!'>ns d Los.on is 1ocatcd. •Ju reply to yours 
of this date, I would say that in the year 1869, we raised, on 7 acres of land, 
5,000 bushels of onions, good measure. I selected and had measured ofI ~ an 
acre of land where the crop was thP. best, and measured frnm this% acre 486 
bushels of onions. The onions grew very 1arge. I sent 1 bushel to the fair 
that averaged 1 pound each. '" 

llemarkl.-But now, it is not to be understood that. this was doDe on poorly 
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prepared eoil, but rather soil adapted to them (a sandy loam is considered best). 
and previously, no doubt, cultivated to onions, having been well manured and 
well worked. 

4. Onions, How to Avoid Scullions.-Notwithstanding some peo
ple think that scullions will be scullions, the followiilg from "D," of Fenton • 
. Mich, through tbc Post and Tribune, of Detroit, in answer to a query of L. C. 
Zarbcll, on avoiding scullions, says: " I will tell him what an old gardener says, 
and that is to draw the earth away gradually from the bulbs until they are quite 
uncovered and only the fibrous roots are in the earth, and you will never have 
scullions, but very large, sound onions. The seed should be sown very early to 
have the benefit of the coolness and moisture of early spring ." 

5. Onion Raising, Value of Wood Ashes ns a Manure for.-A 
writer in one of the agricultural papers upon this subject says· Farmers who 
nrc so fortunate as to have an open fire-place, should place, as an offset to tbe 
cost of the wood, the value of the ashes produced. For onions there is no fer
tilizer equal to wood ashes, as they require a great deal of potash. Market 
btardeners and others who make a specialty of growing onions will understand 
that to succeed with the crop they need larger supplies of potasb than they will 
ordinarily receive from barn-yard manures. 

Remltrks.-1 am unable to see why ashes from a stove arc not better than 
from nn open fire-place, as ahcwe named, as those from a stove are certainly 
more thoroughly burned, and hence must be stronger and liettcr. Although 
wood ashes are undoubtedly an excellent manure for onions, yet well rotted stable 
manure must be the princip1l dependence, except with those who have plenty 
of hog manure, which has long been considered the best, but chie6y, no doubt, 
because it is more free from weed, and grass seeds, than stable manure; yet, 
where much corn nod corn meal are fed to hogs, their manure is more than 
ordinarily rich. The following is a summing up of the whole matter of rais
ing onion"l. 

6. An Acre in Onions.-TTnder this head recently, the Chicago Tim.a 
gave such minute instructions upon the whole question of onion raising, I will 
close the subject by giving it entire; as I deem the subject to be of such impor· 
tancc as to justify all that bas been said, and that this item will add to it; for 
there is not a doubt but what onions arc the most healthful vegetable grown. 
being a valuable alterative, as well as nourishing, and nlso an article for which 
U1ere will always be n reasonable demand ia the cities. The 1'imes says: 

"Few farmers seem to realize the fact that a.ci much money may be obtained 
from an acre of land in onions ns from a 40 aC're farm devoted to the usual 
crop<1. At present prime onions arc worth $4.00 per barrel by the car-load. and 
250 barrels may be, and not unfrcquently arc. produced from an acre of land. 
Let no one, however, expect to realize $1,000 from an acre in onions who does 
not pay the best auention to the crop. To begin with, land naturally adapted 

!faPc~~·11~~~~ Jt~~~;~~a~nfi~do~ni~~;~~ ra~~~~n3~tsso~:C;ni':n!~~c~n:1~~~ 
~!1:: ~~e~~~s ,~~~:~c~~~h!~~ ~~!~~s 11t~~~n ~!~ oJr:i~~l~~Jd"~f° cuh'f,~~~~j 
Of course the land must be well drained and the surface ~oil de<'omposed b7 
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exposure to 1hc action of the atmosphere. Most of our bla<:k prairie soils are 
suitable to the production of onions if they are rightly treuLcd. The turf must 
become en<irely rotted and mixed with the earth l>elow. Lund Umt has been in 
pasture for !'Cvcral years is easily prepared for a crop of onions, a.s the turf is 
romp.'lrath·ely thin, while the soil is quite free from weeds. That portion of a 
pasture on which cattle and sheep lie at night may be converted into an onion
patch to excellent advantage. 

"A field for onions should be \"cry nearly level. If there nrc elevations in 
it, the soil on them will be likely to wash away, cnrrying oil the seed before it 
germinates, or leaving part of the onions exposed to the sun. A piece of land 
intended for onions should be entirely free from the seeds of weeds in the st<lrt, 
and there should be a. delermination on the part of the grower to nllow none to 
attain any considernble size. Absolutely clean culture is essential to producing 
a paying crop. Neglect in this matter will cause a vast amount of work, which 
will not, after nil, insure n good crop. A field of onions cannot be neglected 
on account of n demand for labor on other p:1rts of a farm. Unless a former 
has help that can attend to his field of onions during the season of plowing 
corn, cutting grass and har\'esting grnim~. it will be better uot to attempt to 
rnise the crop at all. The cnre of onions, however, calls for light work, which 
may be chiefly performed by old men, pa1tial invalids, women and children. 
Persons who cannot perform heavy work on the farm may engage in onion
rai~ing to CXC'cllcnt advantage. 

" It is usclcs." to undertake to raise a paying crop of onions on land that is 
not \'cry highly manured. From 30 to 50 loads of manure should be applied to 
an acre of land designed for producing this crop. It. should be well rouecl and 
free from the seed of grass and weeds. Unleached ashes form a ,·aluablc addi
tion to composted stable manure. After a piece of land has been prepared for 
onions it is best to continue the crop for a series of years. As onions arc gross 
feeders, it will, of cour::;c, be nec:cs:;ary to apply a coating of m11nure every 
!>Cason. The soil of an onion.field .should be well pulverized and the manure 
thoroughly incorporated with il. After it is plowed and harrowed n roller 
should be employed for crushing the lumps. 

"Many growers employ n. hand-rake for fining the soil before the seed is 
<-0wn. A.bout 4 lbs. of seed are required for an acre. lt should be the product 
uf the previous ~nson . [I would never use old seed.) 'fhe seed mny be tested 
by counting OHL a certain numlJcr and placing them on some moist cotlon laid 
in a saucer. H good, it will genninatc in 3 or 4 days. The seed shou!d be 
sown ns early in the spring ns it is pos&iblc to prepare the land. Growers who 
aim to get the largest yield from a given amount of land allow only the space 
of a foot between the rows. There is a drill which plant.'> two rows of onion 
"Ct.'<1 at once. If sown by hand one seed should be llroppcd c,·ery inch. Jn 
order to ma1 k the rows it is we11 to drop a radish seed e,•ery 5 or 6 inche~ 
[merely to point out the row so you can cultivate ,·arieties). The mdi"lll's will 
grow very rapidly, and will be large enough to pull before the onions atlain 
sufficient size to be injured by t]l('ir prCS<'nrc. If there is no market for rad
ishes in the vicinity, enbbagc plants may !Jc rah.eel in their pl.~cc When of 
sufficient size they may be pulled and transplanted. 

35 
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"The cultivation of onions must be chiefly pcrformc<l by means of hand 
tools. [Sec No. 2.] The shufile hoc is the Oest implement for doing mo.-;t of 
the work. It should bcof the best quality, and great pains should be tukf.'n to 
'keep it clean nm! sharp. Aft.er the plants arc ahout four inclll's high they must 
be thinned so that each has a space of alJout three inches in which to grow. 

ome growers who seek to misc very large crops allow three onions to grow iu 
Hie space or six inches. Or course, they crowd ,each other after they have 
become of nearly full s!zc, Out this thick setting is nccc!'.SD.ry to secure the maxi
mum yield. After they arc thinned to the proper di~tauce nothing i<1 required 
by way of cultivation except to keep the soil light and free from weeds." 

Rnna1'kR.-I hardly suppo<:e it would "pay big" if t·very pcN;OU in the 
lund should engage in raising onions, or even to put out and properly cullivnte 
••an acre;" but. of this there is no probable danger. But if those who do go 
.into it from what ha~ been here said upon the subject do not do it well, it will 
llOt. be the fault of lhe author. (Sec, also, "Cucumbers, a Paying Crop."] 

CEMENTS.-Dr. Choris' Magic Mender, or" Boss" Cement. 
-Acetic acid, 4 Fs-tbe stronge'st-2 lbs.; French isinglass, 1 lb. Boil in a 
porcelain kctllc. 

Remarks.-! paid $5 for this recipe, and the above is all there was of il. 
'fhe man, howe,·er, wa~ selling it upon the street corner~ of thi3 city (Toledo}, 
and seeing what it would do, I paid the money, but wns allowed to go with him 
and sec it made. Ile !Jought tbe isinglass in a 1 lb. package for $1.25, and the 
:1cid, 2 lbs. for 50 cents, including the bottle, and he had a 1 gnl. porcelain 
kettle with him, and fiNt put the acid in and placed it on the stove in the hotel, 
kitchen where he was stopping, and when it was about boiling hot he took the 
package of isingluss bytheendandstirringthencid with it it soon dic;solvcddown 
nenr hi<i fingers; then he dropped all in, and with a.sliver from the wood, stirred 
it nround a little all the time till it was dissolved; then commenced bottling it 
directly, by pouring some into a milk pitcher and then into the botlles, keeping 
the rest hot until all was poured in. Ile chargt'Cl not to allow it to burn; and I 
afterwards found it would burn easily, hence he was careful of this, as it black· 
tns and destroys it. Ifo snid the ii:;inglass generally cost him $1.25 per lb.; the 
acid, 15 to 25 cents per lb.; M oz., sq1mre, flint glass botlles, $1.25 per gross, i11 
S groi:;s lots, in Pittsburgh; and the corks, 12 cents per gross, in Cleveland, in 
S gro55 lots. I lrnve made it in those quantities and placed it on sale in the 
!tore.; and know its value. It was fi~t shown at the Centennial in Philadelphia, 
llndcr the name of "English Stratcna,'' and the following rhyming, as giveu 
oo some of the hnnd·bills wr:lppecl around the hottlcs, will show 

What it is Good for.-
For the C'arpcntcr puttin!? his frnmc together, 
For the shoemaker work111~ on fancy lentber, 
For putting p.'ltchcs on bootr; w nice, 
Aud it holds them on as tight as a vice; 
For splicing· b~lts and mending harness, 

~~~nn~: ~l~\~~~~{'~·is0:1t~~~i;~~~~:1~";~\t safer 
Than any descriplion or wax or wufer; 
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For mending sugnr l>owls or ladles, 
For mending cnneR, clocks, or babies' cradles: 
For mending nil dishes with Citse, 

~~d\~~~~_);~~~,~~~N~t 1':;:'1~c~~:r, uud chccoo; 
It beats the world on brokcuchairs: 

f ~~ ~!~h~~1~~;:{~:~0f f ~}~:::: 
All articles of gla"s or bone; 
Formurblc, porcclnin, or stone. 

~~~ [~1~i~~~~'~J~b~"~!~ of plaster; 
For meerschaum pipes it Cfln't be bcat
lt's nil the better for the heat. 
Jn billiard halls it's lnrgcly used 
For putting tips upon the cues. 
For hobby-horses, wood of skates, 
Dolls, hoopq, and broken slates; 
For pnra-.ol handles, tips, and hooks; 
For fastening loosened leaves in books. 
In fuel, 'twould take too long to mention 
All uses of this new invention; 
1''hat.evcrclsc there is about it, 
Wboevcrtricsitnc'crdocswithoutit. 

Remri1'ka.-Whcrc glue will answer the purpose, it. will, of course, be found 
ml..;h cheaper (sec No. 3); but for all nice work, if carefully made, without. 
bu • .;.1ing, it will be found to beat it, a.s it takes considerable heat to dissolve 
isil.glnss, hence its ,-alue for dishes. I sealed the bottles with No. 2 scalingwn!'I:, 
red, for bottling medicines. 

2. Cement for Tin Cans.-lnto a small saucepan-block-tin is best-
put 1 lb. of rosin, ~lb. of gum-shellac and 2 01.s. of beeswax. :Melt. this and 
mix well with an old iron spoon-both spoon and saucepan must b~ devoted to 
the purpose, for they will be useless for all others. 'Vhcn the cans arc ready 
for St:aling, pour a fine st ream of hot cement from the spoon into the groove u.s 
directed. IL is better to fill it only half full, and when all the cans arc finished, 
gh·c each one an additional coating. Stick labels on the can with this wax 
wl1ile it is hot. In opening them, crack the wax, noel with a puir of scissors or 
claw, loosen a portion of it. Brush off the dust; pry up the lid, and the balance 
of the wax will come off easily. Be careful that none of it fulls into the fruiL. 
Put the scrnp3 of wax into the saucepan, and it will help towards senling next 
5 ·nson's caas.-.lfr.9. L. V. :hi. A., Morrisonville, Ill., in Prairie Fann. 

3. Cement, White and Cheap, with Glue, for General Pur~ 

;,~~e:~~Il~s~;·;hi:r~l~~~t:r. Ii~~ ~t1:-~11~1~;~· p~11::ri:zc~lc~,~~ll~ \,~~-;4 ~~~~a 
DmECT1o~s-Di<;SOlvc the shellac in the alcohol, to have il ready; then put the 
glue in the ,.,.ntcr, ion basin which cnu be set inn pan of water upon the stove 
«>as to clissolvc the glue without burning it; when the glue is dissolved, but 
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still hot, stir in the powdered lead and the db-solved shellac; then add the 
ammonia, to keep it in liquid form, and bottle . 

.Rem.arka.-It is Yaluablc for everything except materials where its white
ness \YOuld be an objection. Glue is always best•lO be applied hot, and to hot 
<..'<lgcs when practicublc, but with this it is not necessary. Everything, how
ever, must be kept in place till dry. Leather belts or cloth must be weighted 
Lill dry. 

4. China and Glass Cement.-A. writer says: "'fo 1 pt. of milk 
mld 1 pt. of vinegar; separate the curds from the whey, and mix the whey with 
the whites of five eggs; beat it well together, sifting into it a sufficient quantity 
of quicklime to convert it into a thick paste. Broken china or glass mended 
with this cement will not again separate, and will resist the action of fire and 
water." 

Rema1·ks.-Thc curd is not used, and quicklime means the unslackcd limr, 
but pulverized very finely before sifting in. I cunnot sec, however, why, if the 
lime is only recently burned, and good, it may not be slackecl, and the finest 
powder of it used. Oyster shells burned make an excellent lime for cementing 
with white of eggs. l have used it. A lime of these may be used in the above 
if very finely pulverized. 

5. Cement for Marble and Alabaster .-Portland Cement, 12 parts; 
sl:1ckcd lime and fine white sand, each 6 parts; infusorial earth, 1 part. Make 
into a thick paste, witJ1 silicate of soda. Needs no heat; sets in 24 hours; crack 
is not readily found.-Dru9gists' Circular. 

&n-umts.-As stated in other places, where "parts" are mentioned , it 
matters not what sized measure is used, wbeU1er a spoon, pint or peck, or if 
weights, whether it be drs., ozs. or lbs. Simply 12, 6 and 1, in this case, would 
be the number to use, or the proportions to keep. 

6. Japanese Cement, To Make-Strong and Colorless-For 
Fancy Paper Work, Etc.-Mix the best pow<lered rice with a little cold 
water; then gradually add boiling water till u proper consistency is acquired, 
being careful to keep it well stirred all the time; lastly, it must be boiled for 
one minute in a clean saucepan. This paste is beautifully white, almost trans· 
prtrent, and well adapted for fancy paper work, or otber things requiring a 
strong and colorless cement. 

Coffee-Pots, Tea-Pots, Tin Saucepans, Etc., To Clea n Inside. 
- "\Vhcn the inside of a coffee or tea-pot has become black from long use, fill il 
with ~ft water; throw in a small piece of hard soap, and boil it from ;f to 1 
hour; and it will be as "bright as a new button," without lal>or or expense. 
'Vhen tin sauce-puns become" grimmy" or dark from use, do the same with 
them, and you will be pleased with the result. CO\·er while boiling. Then 
scald out well and nil is complete. 

Rust, to Remove from Stovepipe.-Uub a very little raw linseed 
oil upon it, which stops its further eating; then dry it with a moderate fire , 
aftrr whidi polish may be used if desired; but polish t.locs not slop the dcC'pcT 
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corro ... ion, or eating into the pipe; hence, :lfter a littl<'. it will ngnin show through 
the polish, unlcs-; the oil is first used. 

Barrels and Other Wooden Vessels, to Cleanse.-Barrcls for 
winl.', or cid<•r. nbo ,·esscls for culinary purpo"C'S, holding food, etc., nrc rcn. 
dcr1·d tit for imm1"1iatc use by a solutiou of sat-soda, si\y1; the J011rnal of Olle11.
i,tr11. thus: "An ordinary barrel should be filled half full of water, nnd a wht
tion of about 2 lbs. of the soda in as much water as will dis<.;01\·c it, pourcxl in, 
aml the liquids thoroughly mixed by shaking the barrel, which should then he 
tlllc<l to the bung with wntcr, nnd allowed to rem11in from 12 to 14 hours; then, 
afll'r withdrawing the discolored liquid, it should be well rinsed nnd filled with 
pure water, and shoukl rt'maiu a few hours more, when it will be fit for use, 
Otht:r wooden utensils may be similarly treated. 

Remnrks.-The soda should be fully dissoh-cd in 3 or 4 qts. o[ wnter, by 
heat, before putting in. If not much musty, 1 lb. of soda will do. 

Cauliflowers, to Raise Successfully.-To rnii::e this delicious spc· 
cies of cabbage, su<·ces1'fully. it is necessary to plow very deep, and upon a good 
or well manured soil; for the roots of the cauliflower, by the middle of August , 
ha.\·c been known to p<'netmtc to the depth of 3 feet. The main, or upper 
roots, however, extend horizontally, and are more numerous than the pcne· 
trnting ones. The !:Ced should be sown in rich soil, heavily fertilized and well 
pulverized, in frames, or hot houses, and should be transplanted while smnll; 
and, at first, like cabbages, the plants ought to be frequently hoed and the dirt 
well loo.scned about them. E,·ery morning was my rule with cabbage, and I 
always had good ones; but after they are well established, they do not need so 
much c:ire. 

1. EGGS-How to Preserve Them, Four Plans. - Whatever 
excludes the air prevents the decay of the egg. Wbat I have found to be the 
most S\1Gccssful method of doing so, is to place a small quantity of salt butter 
in the palm of the left hand and turn the egg around in it, so that every pore 
•f the shell is closed; then dry a sufficient quantity of bran in an oven (be sure 
you have the bran well dried). Then pack them with the small ends down in 
a layer of bran and another of eggs until your box is full; then place in a cold, 
dry place. If done when newly-laid, they will retain the sweet milk nnd curd 
of a new laid egg for at least 8 or 10 months. Any oil will <lo, but salt butler 
never bc.'Come.~ rancid, and a very small quantity of butter will do a very large 
quantity of e_~gs. To insure freshncs.q, 1 rub them when i:rathered in from the 
nests; then pack when there is a sufficient quantity.-E. Ale:rmukr. 

2. Eggs, to Keep from September to May.-Thi<; receipt is from 
)!rs. Wm. Church, who says: "The best way she finds is to take a pot or pail, 
or anything convenient, put about an inch or two of bran of any kind-[ gen
erally take shorts from flour-being a farmer's wife I generally have it 011 

band-in it, put a layer of l'ggs, either end down, clo<;e together; then cover 
with meal, another lnycr of e~gs. and ~o on until the hoi: is full. OC'C'nsionally 
giving it a shake to fill well between the cgf,.-,;;. This plan I hnve adopted for 
years with suc<'css. and th<> la.st when used-which is often the l:io;t of April and 
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the beginning of )fay-are as good as the first. I commence to patk in HE>p 
tember. The whole c;ecret lies in carefully selecting fresl1 egg8, packing on en1l 
and keeping the nir from them. Keep in a dry, cool place.'' 

3. Eggs, to Keep from September to April, as Good as 
Fresb.-Tilis jg from J. B. Strathnnirn, who !lays: "I take a tnb of nny size 
and put a layer of common salt about an inch deep in the bottom: then grca..ie 
1hc eggs with bullcr (of course salted buttn), and ploc-c them in the salt \9ilh 
the small encl down, so tbat they will not touch the wood of the tub near l·nch 
other; then fill the vncancies with i-alt, and cover tlH m aµ:nin about nn inch 
<lecp as b<:forc; then place another layer of ej!gs as beforf'; then salt al1ernately 
till the tnb is filled; then cover the top with 1mlt, om\ put tbem where they will 
no1 freeze. [ ha\•e kept eggs in this manner from Scptemhl'r until Ap1il as 
~01"Xl 11s fresh. 'T'h egrca~e on the shell keeps the salt from pcn<'lrnling, I hereby 
keeping 1he eggs frc~h. while the saving qualities of the salt keep them from 
becoming putrid. This recipe is both cheap and good, os the salt can be ferl 
to cattle afterward. 

4. Eggs-To Keep Two Years Perfectly Good.-'l'his is from 
Emily Audiowood, Stnnstcad Plains. P. Q. · ·' l ha>e tri('<i several experiments, 
but find none to answer so well as the following: I ha\'c kept <'ggs for two 
years, and found them perfectly good when u"etl. Two pounds of coar.-c salt 
boiled 10 minutes in 1 gal. of rnin water; pour ofI into an earthen jar. When 
nearly cool, stir in 5 table-spoonfuls of quick lime; Jct it stand till next day; 
then put in the eggs and keep them tightly cO\·crcd until wanted for use." 

llcmm·ks.-l formerly understood "quick lime" to signify slacked lime, 
hut it is more generally conceded to mean um•lacked, which ba.s been powderM 
so it can be measured, about three times the strength of slacked, a.s by slacking 
it increases nearly, if not quite, this much in bulk. To be certain of ba.ving 
good lime, I should always obtain it unc;lacked and sl:lck it only when I was 
ready to use it. Tbe above, anti the next item, I have quoted as reported in 
the lf'ree Preas, of London, Ont. It was senL to me by my oldest daught<'r, 
Mrs. Dr. Mills, who lives tl1Cre, and knowing !hey must be valuable I give 
them. The Fne Press closed by saying: 

5. Eggs-To Keep Nine Months.-"Wright, in his poultry hook, 
recommends the following method for preserving eggs: To 4 gaJs. of boilio~ 
wa.ter add Yz a peck of new lime, stirring it some little time. When C'old, 
remove any harcl lump~ there may be with a sieve, add 10 oz..;. of c;nlt. 3 07~'1. of 
cream of tartar, and mix thoroughly. The mixture should stand a fortnight 
hcfore using. The <'f!gs to he pa<'kcd as cJoc;eJy as pos..;ible. and to be clo$Cl,v 
<·overed up. Tf put in when new laid, he says they will k('{'l) nine months." 

Remnrk8.-This is something of the character of th!' old Englic;h pal<'nl«~l 

recipe, except in that it recommends the mixture to slanrl a fortni~ht (two W<''-'k'>1 
l'ICfore ll!'ing, which will temper it nicely. as th<' plnster<'r says of his mortar. 
Were it not tbnt hir. Wright c;ays "rf'move any hard lumps," f'tC' .. I should 
suppose he meant slacked lime. but this would have no lnmps m it which need 
be rut in, hence he. too, means "quick," or ml'>lnckcd lime, which is pretty 
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certain t-0 have lumpc:., and wl1ich, if left in, is liable to break the eggs that 
might settle upon them. if not removed. 

6. Eggs, Preserving Six Months, Equal to Fresh.-A writer 
in the Engli'sh Jfecliardcsays: "In the year 1871-2, I prCSC'r.,,ed c,ggs so perfectly 
that after six months they were mii...taken when brought to the table for fresh 
Jnid eggs, and I believe they would hiwe kept equally gooU for a twelve-month. 
My mode of preservation was to varnish the eggs a" soon after they we1c laid as 
possible with n thin coat of varnish, taking ca.re that tlw whole of the shell was 
covered with the rnrnic:.h I afterwards found that by p;1inting the eggs with 
fresh albumen (whites of cgp), bC'aten up with n little salt, th<'y were preserved 
equally well, nnd for a long period. After varnishing with n.lbmnrn I lay the 
''ggs on soft blotting-paper, a;:; I found that when nllowcJ to rest till dry upon 
the table the 11lb11men or \'arni"h stuck so fast to the table as to t:ike a chip t>ut 
of the shell. Thi<; is entirely prc\•entcd by· the uc;e of the blotting-paper. I 
pack the eggs in dry bran." 

7. The following is from a Indy writer who does not boil 8tl.it, ns in No. 4,. 
nor cream of tartar as in No. 5. I can sec no special advantages from the 
cream of tartar, only to make it look a little more formidable to obtuin a. patent 
upon in Englaml, where first obtained some 7,; y<·ar:;; 11,;o. She docs not give 
her name, but says: 

8. Eggs, To Preserve Two Years.-To each patent pail (the com
mon wooden pail), add 1 pt. freshly slacked lime and 1 pt. of common f!alt; mix 
well. Fill your barrel half full with fluid of this strength; put your eggs down 
in it any time after June, and they will keep two years if desired. 

9 . Eggs, To Keep all the Year-Never Failing.-Put perfectly 
fresh eggs into n net. willow or wire bat:kel, an<l hold them in boilina; water 
while you count 20: then pack in jars, Jillie encl down, in dry salt, and keep 
from frost. Put up in the fall for winter use.-Jfrs. Tillie Wales, Detroit, MU;h. 

Remark.~.-The :mthor is well acquainted with this Indy, nml knows her 
to be practical and reliable. An Iowa Indy pursues the same plan, except 
that she dissolves sugar in the water and packs them in charcoal and bran, as 
follows: 

10. Eggs, To Preserve.-Select perfectly frcsheggs(this m.uslalways 
be done, as old eggs or thoi:e exposed to heat or cold can ~ot be preserved), put 
them, a dozen or more, into a sm:ill basket and clip for 5 seconds (20, as above, 
f consider not too long a time.) into boiling water, having 5 lbs. of su.c:ar to 
1 ~al. of water. Xrxt place them immediately on trays to dry. The f'Crtlding 
water canses the formation of a thin skin of albumen next the inner imrface 
rif the ~hell, the sugar elTectunlly closing the pores of the latter. The cold eggs 
nre then prtcked, small end down, in t.. mixture of 1 part chnrroal finely 
90wdcrcd and 2 part<; of dry bran. Eggs so treated have been founil perfectly 
fresh and unaltered after six months.-Mrs. A. Noyes, Volgo County. lotca, 
in Blade. 

11. Egg Preservatives, from Experiments at the Agricul .. 
tural College of Iowa.-E!!!.."" pa<'ked m dry, pulnrizcd charcoal at the 
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college, June 2.1th, were nil bad Xowmlx:r 20th. Eggs packed in finely pul
verized g-ypsum in .June were good in December. Eggs kept in n refrigerator 
at 54 degrees rrmained fresh nnd sweet from July to No,·embcr, seeming to 
prove thal. unnkled rold air i-; a good prcscrnltin~. 

Remark~.-Thus, it seems that dry gyl)$um (plaster of Paris), ir.; nn excellent 
pre.<;ervatin:. I ~hould expect it would so pro,·c for it is, when dried in a kettle 
ovt>r the fire, a 1'cry fine powder, perfectly excluding the uir, and if kept in a. 
cool plnCl' no cva1)0rnl ion of the moi.,.turc of the eggs would escape. 

12. E.!!:gs pnckc<l in boxes or b1un·l-; in dry oats, little end down, and the 
<:overs nailed if boxes are used, and hen.Jed up if b~urel<.: arc used, then the 
boxes or barrels turned bottom up every week or 10 days, has proved successfu l; 
and the eggs were rcndy for shipment. Salt lrns been used in the same wny, 
and tbe plaster of Paris might be, except from its being so fine it will run out of 
very ~mall crack<; or holes 

l3 . Preserving Eggs Two Years, The Swiss Plan.-Prof. 
Sace, of Switzcrlnud, reports having kept eggs two years by the following 
method. lie says: "Cover the eggs-fresh ones-with a coat of paraffiue, 2 lbs., 
;J oz..,., nvoirdupoi..,, to 3.000 eggs. They do not lose weight or frcsbnes.~. Has 
kept them two years. Stops the pores, but if not fresh and decompo,.ition has 
commenct-d, it does not !)top it. "-Druggi~ts' Circular. 

Remarb.-1 lwxe ~n a report in some of the papers that this plan failed; 
but I honestly bcJic,·e that it was not the fault of the plan, but from not having 
fresh eggs; because it not only fills the pores, but moisture can not go out 
through the coat of paraf:Unc. Still, "Orne of the other methods may be 
equally good; for family use, the boiling in sugar water of No. 10. or the gy1>· 
sum (plaster or Paris) of No. 11, would be less trouble, p:lckingawayaud keep
ing cool, ns i11 a refrigerator or cold room, also mentioned in ~fo. 11. Any of 
these plan., properly done wi!J not fail. 

14. Eggs -To Determine the Sex of-Tested.-In "NaTin's 
Work on Poultry" be gives a test made by .A.. T. Newell, of Philadelphia, Pa .• 
who says: "Pu11ct eggs, or those which will pf!>duce pullets, are smooth on the 
ends; while those which produce the roosters have a zig-zag mark or quirl on 
~ne end. In selecting 200 for roosters, only 1 produced a pullet; and out of 5Q 

for pullets he got 50 pullels." 
Rt'mark.11.-See "Posilivc Remedy for IJog Cholera" for furU1er knowl

tdge of Na...-in's reliability. I have no doubt of the facts stated in that, as well 
a.'linthisca<:e. 

1. GRAFTING WAX-To Make.-Rosin, 4. lbs.; tallow and bees· 
wax, each, 1 lb. )[cit, mix well and work, after cooling n little in cold water, 
until pliable. ~fay be used at. once, or will keep for years.-Blade. 

2. Grafting Wa.x.-A. cousin of mine, Jerry Lawrence, of Strykers
Yille, N. Y., who has followed grafting over 25 year.;;, uses rosin, 1 lb.; bees
wax, 6 ozs., and mutton tallow 4 ozs., claiming that, with the mutton tallow, it 
is a good sn.h•c for cuts anrl bruises, which nrc often receiw<l in climbinit ancl 
sawing among the trees. {;~ing these proportions, a.nd kce.ping 3 ba.11 or two of 
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tlw wax in a ro,·r1'C'd pail with blood-wtmn water during the coldest part of the 
i.prin{t', whC'n the wax would otherwise crack in spreading, sa,·cs the trouble of 
making two kind~. Ile keeps a little fanl on the back of the hand to use occn
<:ionally to prevent the wax from sticking to the fingers. ~lake into balls of 7f 
:o 3-i lb.<i., pouring from the kettle into the water only so much of thcwnx mix
ture as cnu be worked nt a time, keeping the balance warm until all is worked, 
or pnlled to whiteness. Melt the rosin first, then add the oth<'~. No. 1, it 
will be !'('en. is softer, and if anyone chooses they can make both kind<i, the 
Ur"t for the cold('s! weather and this for the warmer, as !hl' "('~t,,on advances. 

3. Sealingwax, Red, for Bottling Med.icine.-lfo<:in, 11:( lbs.; 
~ :\llow. lard nnd b~~w:1x, cnch, 1 oz. )lelt together and ucl<l American ver· 
milion.loz. 

&mm·ks.-Dip while ho1. 1t. i:; nice for druggi!'.its. who dip their via.I 
cork", to have ready for use, or for bottles after the cork is cut ofI closely. 

4. Sealingwax for Fruit Jars.-Best orange (gum) shellac and bees
wax. ench, l lb.; rosin, 4 lbs. )felt and dip or paint the corks with a brush. 
'Ti;; a red shudc, but may be colored more if desired, nny color. [See No. 3 
for a bright rcd.-Druggf.sts' Circlllar. 

l. D O GS-Mange Upon-Sure Remedy.-Powdcred aloes, ;f oz.; 
tlour of sulphur, 1 oz. l\lix to a con~istencc of porridge, with spirits of tur
pentine, und apply with a bruo;h or swab. 

Remr1rktt.-" Cures every timo," said a citizen of Aun Arbor to me, who 
had tested it. The word "mange'' undoubtedly comes from the French 
ilemangtr, to itch, as it causes such a degree of itching as to cause dogs and 
other animals to rub themselves almost constantly ngainst whatever they can 
tind. What 'will cure it in ont> animal will do the same with others. Probably 
arises from the aca1·us 11mbin, or itch mite, affecting children, and is, therefore, 
"eatching,"orcontagion.'I. 

2. Dogs Poisoned by Strychnia, Antidote for. - Salad oil (which 
i~ pure sweet or oli\"e oil), l~ pt., has saved them; so, nlso, has lard.-Journal 
of Applie(l Chemistry. 

Remai·ks.-'l'he Jard wn-~ used by the late'JamcsF. Recd, of San Jose, Cal. , 
n.o; tht•y u-;e strychnia there largely to kill gophers; hence the dogs arc oflcn 
poi,;0Jll'11. .\ncl as my book!'.i Jrn,•e always sold as readily in California as in the 
Eaot, 1 deem it an importaat recipe, and add: 'Tis very important to give the 
oil when n. pel""on is thus poh;onetl, or warm lard if no oil is at bnncl-Yz pt. at 
J...,ast-strong coffee, etc .. as directe<l under that head. 

3. Dogs, Cats, Hogs and Horses, To Drive Off Fleas on.-Thc 
,Qc.il1itijic American gives us the following for this purpose. The pennyroyal 
flavor is very strong- and offensive to these "gentry," although many p1..'0ple, of 
which I am one. arc very fond of it. The herb makes an effe<'livc tea, drank 
hot, to break-up colds, by starting perspiration. It sap,. under the head of 
·· Pennyroyal for Flens:" "The oil of pennyroyal will llrivc these insects off; 
but. a cheaper method, where the herd flourishes, is to throw your do.gs an<l cats 
into a dccoction of it onct> a wcc•k. .Mow the herb, and >'Cutter it. in lx>tls of 
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1•igs oucc a month. Iha,·e H'<'ll this done for many years in succc:o;sion. Whcrt 
1hc herb cannot he got, the oil may be procured. In lbis case, saturate strings 
with H, and tic 1hcm around the necks of dogs and cnt.s; pour a little on lh~ 
back and about the ears of J10gs troubled with fleas, which you cnn do whil~ 
they are feeding, wil'1:out. touching them. By repeating thi~ :1pplic111ion pv,.ry 
12 or 15 days Ulc fleas wm flee from every quaclm:,cd, to tlwir rdit-f ·nit 
improvement, and your relief nud CC":mfort in the hot;<;C :->trinq-s ~:1tu:1T1.,1 

with the oil or pcnnrrvynl :rn~i ~i<,'{l awunO the rn~C'kl'I ttnd tail~ of hor~- wiit 
llrivco11 lice; the l'ltringshould he i-aturated once a day." 

Bread, Why We Butter It.-The l:1ycrs of the whcaL berry, a." 'VC 
proceed towards the center, become more and more completely st:i.rchy, And a.t 
the center but little else is found, and this portion mnkes our litwst ilour(su1wr
tlnc). The finer the flour the Jess fit it is fOr nutrition. In its 1rnt11ral «t11le, 
the whent, with all ils components present, is not fitted for pC'rf(•C'l hum:tn 
development. There is n. deficiency in the potentfol heat-producing mnte1ial$, 
C'~pecially for r.ooler climates, there being only 2 per ef'nt. of fat in wheat. We 
in«tinctivcly sopply this deficiency by the addilion of fatty bodi<.·.<;. We .c;prcad 
butter upon bre11d, we mingle lard or butter with our biscuit.$ or C':J.ke, nnd the 
fat meat and bread are taken alternatively or coinddcnlully. The· stnrd1, hC'ing 
a carbon hydrate, cnn afford, comparatively, but little heat in con'<umption, llnd 
the fats (butter) arc demanded by the wants of lht· ~y~IC'm.-[rnited b'ttzte~ 

}./iflcr. 
Remarb.-Thi~ is perfectly philosophical; we nl<td fat in '>Ome fom1 to 

keep up the heat of the body, and now-a-days Ml fow p<·r:-ons will C"nL fat tn<"ats 
we mu.st have butter; and it is only from ea1ing loo large an amount of it, or 
eatin~ Lhat which ha.s become rancid or "stronr.r," and therC'fore nlmClst nlJ!;lo_ 
h1tcly indigestible, that harm may arise from ils the. A litt!C' niCT butlC'r i-. as 
nr>cessary ns it is dei.irable to almost e,·er_r per~o11. 

1. FENCE POSTS, TELEGRAPH AND TELEPHONE 
POLES, ETC.-To Prevent Decay.-Among the various methods here
tofore practiced for preserving the ends of fence posts, telegraph poles, tie." and 
other timber to be placed in the ground, hns been charrin_g, or coati1:1_g- with 
tonl tar, but it is said that while neither of these modes is sutlkknl alone', thf' 
two combinccl answers every purpose. 'l'hC' tar filling' the pClrt'." nf the rharrrd 
~urface, which in itself is indestruC'tible, prew•nts absorption of moi"turc 
from the gronncl into the interior unaltered portion of th(· wood. In time the 
tar is connrtcd into a kind of rosin, which is very durnblt'.-J/rrrprrs' Werkt,11 . 

2. The Science, Best and Cheapest Way of Preserving Wood. 
-'The Journal of Jlorefl.try thus c:xplains what i" m·re ....... iry to pn.'"\'rn• ,.,0od 
•·The primnry cause of decay in wood is the form(·ntation :i.nd the: cli·t·ompo~i· 
1ion o( the snp tJiat ic; within the pores. 'Vood, pure and hy if<;(•lf. i'i llOt •'l\.,iJy 
<h.:Stroycd by the ordin:1ry ngcnl'i<''> of nnturc. nam(·!y, W<:'I and dry wrathn. 
heat nnd cold, etc. If the ~ap within the pores can citlwr ht• remowd or rr:n
dered inactive, the wood may be pre.<:erved. 'I'hcrenre;;cvcral methodc;of doing 
1.hi- .;11ch a'i '-alnr:llin_ the W()()(l with mineral q:.1Jts, crc·o~n!r. cl<". ThC' dh•ap-
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:st. rosiest and therefore the best method. seems to be to chr1rgc the wood with 
Hudc petroleum. Pine (if seasoned), for example, is made almost waterproof 
tJy saturating it with this simple material and. therefore, made much more 
1asting. Crude petroleum is very cheap, and may be applkd with a bruRh until 
the wood will ~oak up no more. In the applica110n care should he taken to 
avoid accidents by tire. and not approach the work with a flame until it is dry. 
An application of petroleum is especially valuable to much exposc<l woodwork." 

Uemark3.-For fence posts, it is well known to be important to place the 
butt end of the timber upwards. from the greater difficulty that wat('r finds in 
ascending against the natural course of sap, in the pores. This done, thf'll. and 
the posts painted with the crude petroleum, or by lhc charring and pa.iuting 
with U1c coal tnr, it would nppcnr they should \Jccomc almost everlnsting; aod 
why our railroad men do not try tllis on seclions of their tie.<~, is almost unac
countable. '\Tith the great destruction of our forest~. yrarly, for this and all 
other purposes for which timber is used, must soon compel them to resort. to 
this practice. else to be compelled to use iron or steel ties, at a much greater 
expense. Of cour::;e this is a free country, and they have a right to use un
pn.inted and unprotected timber, so long as they can buy it; still, the painting 
with the petroleum would be far cheaper than such constant changing, as is 
now the nece5sary custom. Were not only the whole of the posts, but also 
fence boards, petrolcumcd thoroughly, it would pay big. Try it a few times, 
as tJ1c fellow said about cedar rnils, they would \a.-..t a thousand years, for he 
had tried it several times! Of course this man's disrt'.~ar<l to truth was \·cry 
great; but not so great as these railroad men and timber speculators disregard 
to the destruction of our forests. In some parts of Europe, iron tics have 
already been tested, hence correct information could easily be obtained upo:i 
this important subject. Probably, in the United States, with the improvements 
in the manufocture of steel, tllis would take the place of iron for tics; but tbe 
importnncc of protecting fence posts is too great to be so senernlly negkcted 
asitis. 

3. Fence Posts, the Importance of Seasoning, etc.-An cxpt>ri· 
mental writer upon this subject very sensibly says: ··To have a fence that will 
last we must have good posts, for that is the part that gives out first by rotting 
ofI at the surface of the soil. Then the fence bas to come down, new posts be 
set, and the boards replaced. Sixteen years ago I cxp!'rimenterl with fences, 
and fiml seasoned oak posts, oiled and then tarred with boilin~ coal tar, la.qt the 
longest. I took green posts that were Ba wed 5 inches l'quarc at one end nncl 
2 by 5 inches at the other, nncl 7 feet long. I tarred half as many as would 
build my fence, and the othrr half I put into the ground green with nothing 
done to them. Tn 5 yen~ after, the tarred posts were nothm~ but a ~hell under 
the ground, all the inside being decayed. Some of the other po:;ts were rotted 
off, and some were about half rotten. Two y<'ars :.fter, I built another fence, 
with seasoned oak posts, same size as the first, giving them all n. good coat of· 
oil, and in a few days after tarred U1cm, as I did before, with coal tnr, hc.1ted 
m a can made for the purpose, 4 feet deep and large enough to hold 4 posts set 
oo end. I left tbem in the boiling tar for about lO minutes, then took them out 
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and ended them up to dry. And now, after 14 years, not 1in10 needs replac
ing. I shall never build another fence for myself requiring posts without first. 
thoroughly seasoning, then oiling, and then tarring them. If they are tarrod 
wheu green, the tar docs not penetrate the wood, and in n Bhort time will all 
sca:le off. When the wood is sea..__~ned the oil penetrate~ the wood, and tlle 
coating of coal tar keeps out the moisture, thereby preserving the wooc.1 from 
decny." 

4. Fence Posts, Importance of Tamping, etc.-A corre.-.pondent 
of the Oouf/try Gentleman gives the following us hi!-> plan, which the author 
fully endorses, of setting fence posts, except that when the hole is dug 2 feet 
deep to be tamped with stone I should not cut back in sharpening more tbau 
6 inches, while he cuts back 12 to 15. If only to be driven 1 foot, or e•cu 
18 inches, 0 is enough in gravelly or any soil except hnrd-pnn or hnrd clay. 
He says: 

I. " I first sharpen my posts, cutti!lg back from 12 to 15 inches, accordiug 
to the size. I then dig good sized boles, say 15 inches across nnd 2 feet deep; 
then take a crowbar and punch a hole in the botlom 10 or 12 inches deeper, 
making it large nt the top by working the bar back and forth. I then drive the 
post with a. heavy iron maul until the post is fully 3 feet in the ground. [The 
author can not think he means 3 feet below the bole dug for the stones; if he 
does it would require a 9 foot post-not at all probable.] I then fill the hole 
with small stones well tamped v.ith the head of the bar. Posts set in tbi'i way 
will be sound and S('rviceable when those set at the same time in the ordinary 
way and tamped with earth will be decayed and useless. A neighbor tells me 
that he made a pioce of boartl fence O\'er 30 years ago, in part of which he set 
the posts with stones, and the rest were tamped with earth. Those set with 
stone remained sound when the others bad rotled nway. 

II. Straight Post and Rail Fence.-Tie continues: "The best and wost 
economical fence I can make is a straight fence of posts nnd rails. I set the 
po~ts iu a line, 11 feet apart, using 12 foot mils, nailed on alternate sides of the 
posts, which gives them a small lap. I drive a good stake by the side of each 
post, held to 1he post by a. wire placed above the bottom mils and a second wire 
below the top rails. Fence built in this manneristirmo.nd strong, taking much 
less room than an ordinary rail ff'nce, and is more serviceable in restraining 
unruly stock than board fence. One strand of barbed wire acros.<; the top of 
the posts, 8 or 10 inches above the top rail, will cause unruly stock to keep at 
a respectful distance after one trial." 

Remarks.-There is not a doubt but what rails, properly nailed upon Lhe 
pools, are mo)"(' C'ronomical than boards, yet, I think, more> expcnsi"e, especially 
on our western prairies, and there, too, almost absolutely impossible to get the 
roils at ony pri('('. There is no doubt, either, but what the barbed wire along 
the top would\)(' re~pcctNI, even by unruly stock, aher n sin.!!;IC trial. Now, if 
the seasoned, oiled. and tarred oak posts of No. 3 are preferred, then set by 
tamping stones around them, as in this last recipe. o.nd no dirt put on top of tbe 
stones, you will have a post that will last much longer than any other way. a.nd 
well worth adopting especially where timber i« c;carce. 
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l. ADVICE-Poetical, tc Boys, but Equally Applicable tc 
Young Men.-'l'hc following item, from the poetic writer, Eben E. Rex
ford, covers so much good in such a small compass, I am glad to lay it before 
my young readers. It is true in e\"'ery point, and should be adopted as the rule 
of life, by not only every boy, but e>ery young man coming upon the stage of 
action, for himself. The two next items I do not know who their nuthor's are. 
slill, as they teach us all a lesson of fact, they very appropriately foll:>"N the 
first.. Rexford says: 

My boy, you're soon to be a. man; 
Get ready for a man's work now; 

And lcaru to do the best you can, 
When sweat is brought to arm and brow 

Don't be afraid, my boy,. work; 

H;'i~~vc~~~~~\,i~0y~ilt '!1~i~~:to win! 
"Holl up your sleeves, and then 'go in!' .. 

Don't wait for chances: look about! 
There's always something you can do. 

He who will manfully strike out, 

Bu1;~~9,\~~~f~1g;e~i?h~~j~ !:!waits 
For "something to turn up," will find 

The toiler passes Fortune's ~ates, 
W'hilehe,ala.s,islcftbchmd! 

Be honest as the day is long: 
Don't grind the poor man for his cent. 

In helping others, you grow strong, 
And kind deeds done are only lent; 

And this remember: if you're wise, 
To your own business be confined, 

He is a fool, and fails. who tries 
His fellow-men's affairs to mind. 

Don't be discouraged and get the blues 
If things don't go to suit you quite; 

Work on! Perhaps it rests with you 
To set the wrong that worries, right. 

Don't lean on others! Be a man! 
Stand on a footing of your own! 

Be independent, if you can, 
And cultivate a sound backbone! 

Be brave and steadfast, kind and true, 
With faith in God and fellow-man, 

And win from them a faith in you, 
By doing just the bc~t you can! 

2. It Never Pays to Fret and Growl.-Tllis writer has concen
trated the whole plan of life's work into a nut-i-hell, as follows. 
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It never pays to fret and growl 
\Vhen fortune seems our foe; 

The better bred will push ahead, 
And strike the braver Ulow. 

For luck is work, 
And those who shirk 

Should not huncnt their doom, 
But yield the play, 
And clc:tr the way, 

Thnt better men have room. 

Remarkl.-lt is only those who are determined to shirk, that need clear the 
way, for those who nrc alike determined to labor, as the first writer snys, cau 
:find plenty o( it, hence there is no need for any such to be left behind. It LIM 
been more recently taught thnt luck is simply pluck, nnd ns experience shows 
this to be n fact, and ulso that pluck means for every one to lJc at work, this 
writer is correct. And now, witll a temperance pledge, written for little boys, 
being equally appliMblc to men, I will close these subjects, with the very best 
wishes tbnt nll shall succeed, as I know they will, if tlicy adhere to the princi· 
t1les here tnugbt, so plainly that even a lillle child cnnnoL misunderstand them. 

3. A Temperance Pledge. 

A pledge I make, no wine to take; 
Nor brandy red, that turns the hent.. 
Nor whisky'11ot, that makes the sot: 
Nor fiery rum, that ruins the home 
Nor will I sin, by drinking- gin; 
11ard cider, too, ,,;JI never do, 
Nor lager hcer, my heart to cheer; 
Nor sparklin,!! ale, my foce to pale. 
To quench my thirst I'll always bring, 
Cold water from the well or spring; 
So here I pledge pcl'pctual hate, 
Tonll that can intoxicute. 

Remark.9.-It is certain that these writers had the welfare of the rising gen· 
, cration deeply at heart, ns well a.c; the ability to clotlrn their thoughts with words 

calculated to make o. lasting impression upon the minds of those for whose 
sake they were writing: and I should have been glad to have found their namca 
connected with their articles; but as I did not, I can only ask that they be com· 
milted to memory by the youth of C\'Cry household, nod that they form the 
governing principles of their lives, so shali peac.-c find prosperity be cloulJly 
assured. 

Now the foregoing advice, or, more properly, suggestions, to young men 
and boys, would seem to be incomplete, without a word to young women; 
hence we will give them an item, written for the Blade, by W. S. Frazier, under 
the head of "Beware." I shall head it as follows: 
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YOUNG LADIES-" BEW ARE." 

Beware, youn:!:\" Indy, bcwnrc! 
A serpent lies coiled in the lees of ;!mt cup, 

1:n~~~n~~~d ~~n~~nJ;e~/OlJ~: 1;~?-~a~1~~1 ~~ ~~~~~- ~~~~~t U(} 
But if you would shun the disgrace nnd the tears 
Of the hclple~s, despairing-, cliscon"olatc wife 
Of a drunkard ·who hus driven all hope from your life; 
When the years Juwc flown by and the fiend has control 
Of that handsome young man, mind, body and soul-

Bcwarc! 

Beware, young lacly, licwarc! 
This life has enough of p:liu, trouble and care 
For those who act wisclv. 'l'heu turn from the snare 
g~ ~io~~n~7tc:lr~~~T~!~~~~~; 5t~~~ 1~roi:t~:or~~:spokcn, 
Oh, heed thou tile counsels of wisdom and truth. 
'l'hat thy age be not cursed with the choice of thy youth. 
There are many young men, brave, noble and strong, 
Then choose not from Satan's Baechanaliun throug-

BewMc! 

Remarks.-All the coun<:cl ai.Jovc given as to young men's success, if they 
heed or arc governed by the "ach·iee" given, is as applicable here to young 
women us to them; and I need only add that I have known several young 
women in my lifetime who, if they had heeded the advice of their friends and 
not married young men already addicted to drink, would have s:wed themselves 
from a life of suffering and wretchedness. Those who begin early in life to 
drink seldom reform; and, if they try to do so, more "seldom" hold out but 
u very short time. It docR seem rd tho-1gli they might, but they do not look 
high enough for support. Chri<iL has said: "My grnce shall We sufficient for 
thee." It must be to all wh'l trust it fully, for Ile never spoke only what He 
koew to be facts. 

A Mortgage, Its Staying and Destructive Properties.-In the 
whole range of ~acred and profane literature, perhaps there is nothing recorded 
which has such staying properties as a mortgage. A mortgage can be depended 
upon to stiC'k closer than a brother. It bns n mission to perform, which never 
lets up. D3y after day it is right there, nor docs the slightest tendency to slum· 
bcr impair its vigor in the nigl1t. Night and day, on the Sabbath aud 3t boli
tfay limes, without n moment's time for rest or recreation, the biting offspring 
of it'i existence-interest-goes on. The season may change, dnys run into 
weeks, wctks into months, to be swallowed up in the gray man of advancing 
ycnrs, but the mortgn_g-c Mands up in sleepless vigilance, with the interest a 
percnuial stream, C'Cn.sclcssly running on. Like a huge nightmare eating out 
the siccp of some rc~tle<:s slumberer, the unpaid mortgage rears up its gaunt 
front in perpetual torment to tbe miserable wight who is held in its pitilc~s 
<:lutch. It holds the poor victim in the rclcnt\c>:s gra.<;p of a giant; not one hour 
of rc<:realion; uot 11 moment's e\•a.<:iou of its hidcou<; prc<:cncc. A genial savage 
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of mollifying aspect. while the interest is paid; the very devil of destruction 
when the payments fail. [Beware of them.-AuTuou.] 

I. Feather Beds, Old, to Renovate Without Steam. -Old 
fen.thcr beds may be renovated or cleaned Ycry sati:sfacLorily hy putting them 
01).l during u he:wy )jhowcr, turning, to gi'\'"e IJotll sides a good ~aking. [Aud 
th<' author can't sec, H it docs not rain when ancl u.s har<l or u.s Jong as it. is 
dcc:ircd for this purpose, why a woman can't get upa good "hcavyc:llower" of 
her own by means of plenty of warm water and the ordinary house or garden 
isp•'inkler; she certainly could, and I think be better than the natural cold 
shower.] Dry thoroughly in the sun, beating wilh a stick to ioosen up the 
feathers, as you do n carpet to get out the dust. The bed mtly lay upon the 
ground to receive the willer, but should be plu.ccd upon slats or sticks across 
chairs, or ~omcthing of this character, while drying. 

Remar~.-On boards or poles, one end on the fence sloping towards the 
i>Un, is the batter way. U there arc slains on the tick they can be cleaned at 
the snmc time in the following mum1er· 

2. Feather Bed Tick, To Remove the Stains.-Pulverize some 
-etl\rch and stir it into sufficient soft soap to make quite lL thick pnste, enough to 
r(1vcr the spots caused by children's wetting it. ·when dry, brush off and wash 
with clean water by means of a wash-cloth or sponge. Dry again in the sun, 
;ind whip to lighten up the feathers. 

Corn Crib, Rat Proof.-A correspondent of the Praclic;til Farmer 
1_:'.,.cs the following directions for making that most necessary of farm build· 
in~-n. rat proof corn crib. He says: "Build a good substantial house, 12 
.fe"t wide, 8 feet high and as long as you want it. This will give you 2 cribs, 1 
on either side. Put your building on stone pillars, 1 foot, or more, above 
grQund (mind, the pillars must not be wider than the sill , else the rats will stand 
on them). Side up with lath 2,M'xt inches of hard wood-I used oak-putting 
them on up and down, being careful to have them just l:-f inch aparl. The 
gables and any part of the building that docs not come iu cont.net. with the com 
can be sided up with common pine boards; for bottoms of cribs, laths length· 
··wise, ;finch apart; balnnce of floor between cribs Jay tight, of pine board<:;. 
My buildin~ has a. string of tics between the sill and plate to nail to and cross 
tics to hold the building together. E'·ery 8 feet of these ties spike a good strong 
Ecantling, or plank ncros.'! them lengthwise of the building ns far in from the 
plate ns you wnnt the width of top of crib, then set up studding from Hoar, :1« 

many as will be sufficiently strong for crib; mortice the end in floor, gain the 
top into the horizontal scantling about ~i of an inch. tben lath the inside of the 
crib with any kind of lflth (I would keep up the hard wood), just close enou!?h 
to keep in the corn, commencing 10 inches from the floor, Lo leave room for the 
corn to come down into the trough, putting these lath on lengthwise. Then 
put a common sized door in the end, between the crfbs. You can put a lock 
on the door, and nil is secure-I did not lock mine and gained something by it, 
as I found a stray mitten in the crib on a cold morning. To get U1e corn in the 
crib make doors abo"c the plate the size you want them, the same as dormer 
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windows, aud hnng the doors on and it will be completed. If any one wishes 
to baYc a gm.nary, they can use one side of the building for tlmt purpose and 
the other for n crib. The size of my cribs is 3 feet in the clear nt the bottom 
and 5 feet at tbe top, but I tun well satisfied they might be much wider and still 
the corn would cure wc11. I ha\"e used this crib for about 10 years, and I can 
recommend it as an entire success. The secret of this crib is putting the lath 
on up and down; this gives no place for the rats to stand on to cut holes, and 
the building being 1 foot above ground they cannot reach the boltom. We are 
infested with swarms of gray rats, and there is not a building on the farm from 
which we can keep them out except the corn crib. We keep corn over n year 
unul tl1e new crop is gathered in perfect safety." 

Remarks.-Tbe 10 inches at the bottom, up to where the lath begins, may 
bave a board o[ that width, or better still, 3 laths nailed on end cleats, to slip 
down behind cleats nailed on the studs. By taking one of these np, you have 
a nice opening to pnss the scoop shoYel under for corn, when desired. llav
ing worked at carpentering and joining work for 20 years, before I began to 
read medicine, I know this will prove every way satisfactory, if done by a goocl 

Bushel Boxes, How to Make.-In gathering potatoes, apples and 
other things, quite a saving in time and trouble can be brought about by mak
ing enough bu"hel boxes to fill the wagon-bed. If the inside of the wagon-box 
is 36 inches, the length of the boxes should be 17.Vz inches (which gives 1 inch 
play to get them in and out). An ordinary wagon-box will hold 32 to 36 of 
them. ·with these boxes one bas no use for baskets, and the trouble of shovel
ing out the load is saved. In handling apples and potatoes they arc much less 
bruised and marred than when no boxes arc used. Where one has a supply of 
these boxes, u large number of them, after being filled with apples, etc., e:m be 
piled up and emptied at leisure. In this case the time on stormy days can be 
devoted to assorting the products. They are also quite convenient, being square, 
for shipping on the cars. The ends arc made of common pine boards, 12 
inches wide, planed on both sides, sawed to the exact width of 12 inches, and 
then cut into lengths of 14 inches. In these, holes arc cut for the hands, as 
cleats would take up too much space and t11eywould not pack well. To make, 
take an inch bit, bore 3 holes and trim with knife. The sides nnd bottoms arc 
macle of lath, cul just tn~ inches in length. Six pieces are required for the 
bottom and 5 for each side. One latil will make 2 lengths for si1les or bot
tom. For 100 boxes 800 lath and 200 feet of C'ommon lumber will be requircrl 
Two 4.pcnny nails in each encl of the lath is suflicicnt to make a permanent box. 
Get them ready in the rainy days of summer for fall use, and you will never be 
sorry. 

Dio Lewis' "Breakfast for Two Cents" - Good for Light 
Laborers.-Notwithstanding a large amount of sport was mncle over Dr. 
Lewis' publication upon the ''Two-cent Breakfast," still for persons of a. 
sedentary life and only light labor to pcrfonn, or perhaps no labor at all, his 
plan is most cxccllent~or those who desire to enjoy good health and long lives. 
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Let this cla~ of persons try it, nnd they ·will soon realize a feeling of enjoy. 
meut aud hilnrity of spirit nc,;cr before experienced. He snys, "l'lfy cxperi· 
cnce nnd observation has been that meat is a. large item in the cost of living. 
By u.sing less meat and more oatmeal, beans, peas, etc., the snmc amount of 
nourif:lnnc:nt may be obtained. Get a. good .::.rlicle of Scotch or Canada oatmeal, 
and to 1 qt. of lJoiling water slowly stir in 1 ten·cupful of oatmeal, to which 
add n little salt; let it cook slowly for half an hour, when it may be served 
"rith milk or cream and sugar. Three cents worth of oatmeal, 3 cents worth 
of in.ilk, and G cents worth of sugar will make a good meal for a family of G 
persons. Some of the most healthy people I have C\'Cr sc:eu had oatmeal morn. 
ing and night, and had fresh meat with \'egctables at noon. By this method of 
living we make the morning and evening meal so inexpensive that the cost of 
our food will be reduced at least one.half. Benns and peas arc cheap and 
nutritious." 

Rema:rks.-If I could say anything more to induce people to pay n. greater 
attention to what the great hygienic doctor has said upon this subject I would 
most cheerfully do so, but I will only add that it is of the most vital importance 
to all who <lo not work at hard manual labor for a living; the.\- must have the 
meat, if they can get it; but even with them the supper may, or ought, to be 
only a light meal, if continuous health and long life arc any object. 

Pea Vine Hay, To Cure.- Those who raise peas to any extent will be 
surprised to sec how stock will relish the vines in winter, if properly cured, and 
the best way lO do it is to build a pen 3 rails high; then fioor it over with rails 
and build up 3 or 4 rails more, aceoriling to bow green the vines are, and fill iu 
the vines; floor agair!, build up and fill in until 10 or 12 feet high; then cover 
to shed the rain perfectly. Like bean straw, they will not bear deep pack· 
ing, but still they arc too valuable a feed for stock to be thrown away. And 
when oats are sown with them, as they generally should be, the oat straw gives 
au additional relish and object to save them. 

Hogs, Fall Care of, for Early Slaughter.-Although considerable 
has been said in that department as to the care of hogs, as well as the treatment 
of bog cholera, etc., yet as I find an item upon this subject among my miscel
l:mcous m:Lttcr I have thought best to give it here, hoping it may receive greater 
::i.ttcntiou standing alone. It is best, when possible, to let swine ha,,c the range 
t0f a. newly cleared field, where logs and brush have just been burned off, as 
they instinctively cat the coals that are left, which, it is well known, does lllem 
great good; but when this c:in not be done the next best thing is to place a mix
ture of s!llt, a.c;hes(unlcachc.>f.l), and cbarcon.l(pulverized), and, U1e author thinks, 
sulphur, also, equal quantities, except the sulphur, perhaps, only one-half as 
much as of either of the others, under shelter, but where they can luwe daily 
nccess to it: and also to lx.>gin to feed early with peas, pumpkins, potatoes, etc., 
the potatoes and pumpkins properly cooked and thickened with pea meal, if 
plenty, else with shorts, or a little cornmeal when no cheaper article is at hand 
to be worked off; so that by Noveml>cr 15th, or 20th, at farthest, they may be 
ready for slaughter. The charcoal is of vital importance to hogs, unless the 
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~tove conl, ns mentioned in tlic other connection, proves to fill its place; and 
there is no danger of their eating too much ashes or salt. Running water ought 
always, if po,.siblc, to pas<: through their pasture; and when not pos~iblc fresh 
water should b<• pumped daily for their use, as well as for all other i:.tock, cvcu 
to the chickens. 

1. CODLING MOTH, Remedy.-Dr. Hull, nlcadiughorticulturistof 
Dlinois, says that his lime remedy for the coclling molh has pro,·ed completely 
effectual. The freshly shlckcd lime is thrown into tile trees when the dew is on, 
or just after a min, and after the fruit is set. A clipper or a. large spoon may be 
used; but best of nil, is a bellows made for tl1e purpose {the author would say, 
with a long nose or nozzle to reach well up into the trees). The insects will no\ 
go where the lime is scattered; be says, "they go a.way." 

Remm·ks.-The author has not a doubt hut what the lime will prove eftec· 
tive, for the item given in his first recipe book, for destroying the curculio on 
plum trees, wherein sulphur and gunpowder ·with the lime wus effectual ; but it 
seems that lime alone docs equally well, and is much less expensive. "Codling' 
means au immature or small appl';, but so far us the moth is concerned, it is 
applied to plums or any other froit. But the curculio, a species of weevil, is 
most de:::;tructivc to the plum, as you will see by referring to them. 

2. Codling Moth Effectually Disposed of.-A writer who signs 
himself "lJ," of Fenton, ~Iich., sends a plan to the Detroit Tribune, which he 
says effectually disposes of the codling moth. Ile says: "I take a Ilicre or old 
woolen cloth, 5 or 0 inches wide, and long enough to go around the apple tree 
and lap an inch or two, and place this around the tree midway between the 
lower branches and the ground, and fasten it there with a tack driven in just 
far enough to hold. The moth will go under this cloth and deposit her egg, 
which matures in 12 days. E''ery 10 days I go through the orchard, draw the 
t.'lCks carefully, umvind the cloth and mash every worm and moth I fiud, some· 
times as many as 40 under a single cloth. This followed up will utterly 
dc.stroythcm." 

Remarks.-It is said that the most successful fmit growers, cnst and west, 
have decided that there is no better remedy for tile codling moth tl1:iu to pnsture 
hogs in the orchard to eat the wormy apples and the moths or worms therein. 
Chickens runnini; in the orchard arc also very destructh·c to moths, by eating 
all the worms or hugs they see; and I have seen it stated that 2 or 3 pigs put 
into a pen of one length of boards around apple, peach, or plum trees will 
destroy all these dl'prcdators. (Sec Borers. Remedy for, Curcu1io on Plums, 
Dc:~cription of and how get rid of them, next below.) 

Borers in Peach and Apple Trees, Remedy for, :ind for Bark 
Lice on the Trees.-:Mr. :M. B. Batehman. of Ohio (residence not given), 
writing to the :H·uit Recorder, of Palmyra, N. Y., gives the following valuable 
remedy to prC'vent the borers getting into the peach and apple trw. He says: 
"Take a tight barrel and put in 4 or 5 gallons of soft-soap with as much hot 
water to thin it, then stir in 1 pt. of crude carbolic acid and let stand over night, 
or longer, to combine. Then add 12 gallons of min-water, and stir well; apply 
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to the base of the tree with a short broom or o1d paint brush, taking pains to 
wet in<;iclc of all crevices. This will pre,•ent both peach anJ apple borers. It 
should be npplicd the 1attcr part of June in this climate, when the moths and 
beetles usually appear. The odor is so pungent and lnsting that no eggs will be 
dc.·1)()sitcd where it has been applied, and the effect will coutinue till after the 
insects have done flying. If the crude acid ctumot be obtained, ~~ of the pure 
will answer, but it is more cxpcnsh•e." LCrudc carbolic acid is a black and di rty 
looking- fluid, and if not kept by small druggists they can obtain it in the cities; 
but, mind you, it is a strong acid, and it will destroy the ~kin or clothing if you 
get it on them by breaking the bottle or otherwise, so be cnrcful. 'fhe crude is 
what. is used in washes for lice about. poultry, horses, etc.) 

Rcma,·ks.-To the above, the P.<litor of the Recorder added: "We believe 
the above remedy for borers wo•Jld also exterminate grubs from strawherry, 
raspberry rmd blackberry roots--only that for strawberries dilute it with double 
the amount of water." To this I may add: I think 6 or 8 qts. of fine soot 
dissolved in a. barrel of water and thoroughly sprinkled about the roots of these 
berry plants will kill the borers or grubs that trouble them, and probably 2 lbs. 
of potash in the same water would also destroy them, sprinkled on in the same 
way. 

Forcing Plants.-For forc ing 1\lants that. you wish to hurry forward for 
any reason, 6 or 8 qts. or fine soot dissolved in a hogshead of water and sprin· 
kled upon them and about. the roots freely, is said, by the American Gardener, 
to do as well fo r plants as for bulbs, flowering plants, shrubs, etc. 

Bark Lice, or Scale Bugs on Trees, Shrubs, Plants, etc.-Posi· 
tive Remedies.-Prof. J. II. Comstock says that in fighting scale insects 
(sea.le bugs, bark lice) on trees and shrubs that. poisonous fumes nor powdered 
substances have done any good, and that. "they cannot. be destroyed otherwise 
t.hnn by act.uni contact. Lye and solutions of soap have been eminently suc
cessful. Common or whale oil sonp, :U lb., to waler, 1 gal. (dissolve by beat); 
or lye (concentrated, in lb. cans), 1 lb. to 1 gal. of water, applied when tho 
trees arc dormant (not growing-fall or very early spring), has been found tG 
work equally well. Apply with a. stiff brnsh, which reaches the scale under 
the bark nnd sweeps oft others, but cannot be used on the small branches, and 
on the~c Whitman's fountain pump syringe may be employed for spraying." 

Rernm·k~.-Char lcs Downing, through the Rural New Yorker, says he u~ 
"1 lb. of the lye to 6 qts. of water, just as the buds begin to swell in the 
spring. This is undoubtedly strong enough to kill every one it. touches. 

For Lice on Plants.-Prof. A. J. Cook, in the New York Tril>une, 
savs that one npplicntiou of the followiag mixture is a complete cure for lice on 
p1ants: Roft-sonp, 1 qt. ; wntcr, 1 gal., and kerosene, 1 pt. 'l'he soap and water 
arc heatc:d to the boiling point, the kerosene added and all well stirred. Th& 
mixture is thus made permanent. It is nlso used on trees, killing the lice and 
restoring the vigor of the trees. 

Curculios on Plum Trees-Description of and How to Destroy 
Them.-~Ir. A. R. Markham, of Mayville, wrote to Prof. A. J. Cook, oC th., 
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Agriculturnl Co11ege, Lansing, asking as follows: "Will you kindly describe, 
through tl1c columns of the Post and Tribu11e, or otherwise, the plum curculio 
so that an nmntcur grower cnn find him? There arc many among our farmers 
who don't know the pest. I Jrnxe hunted with great. care but have not yet 
found :t sufficient description for me or my friends to identify him. Please 
make the description sharp nnd decisfre so we can find the terror." 

To U1is Prof. Cook made the following answer through the Post and 
Tribune: "The plum curculio, which has now for more than a week been mak
ing its destrncth·e punctures and characteristic crescents in our plums, and 
which will continue its ruinous work for a. month to come, is a little wccvil
that is a beetle, with n prolonged snout or proboscis-not more than /~ths of an 
inch long. It is dark in color, marked with indistinct gray and buff. 'Vhen 
at rest its snout or trunk is bent under the body. To surely find it at this sea· 
son pluce a white sheet or table spread under o. plum tree which is bearing 
plums, and then give the trunk of the tree or the branches, if the tree is Jarge, 
a slrnrp blow. The curculios will fall to the sheet. If early in the morning or 
late in the afternoon they will remain in their bumped up concliliou, by which 
they feign death, nod in which they resemble small dried buds so closely that 
they must be carefully inspected to remove the deception. If in the bot sun
shine, in the middle of the day, they will soon crawl, or often at once take 
wing. In this way any one will be able to identify the pests. Very soon their 
appearance is learned, and one has no trouble to see them at once, when they 
may be grasped between the thumb and finger and crushed. I have four plum 
trees. It takes me about 10 minutes each day to catch and destroy the cwcu
lios, and by this slight trouble we shall have a fine quaotity of beautiful fruit. 

•If we should neglect to fight the "little l'urk" we would get not a plum." 
Remarka.-On May 2~th Prof. Cook had gi\•en, in answer to a Mrs. 0. L. 

l'!Iorgan, of Hillsdale, .Mich., a more full direction as to the sheet, which should 
cover nil tLe space under the tree, or such part of the tree as was being jarred; 
aud also of the mallet, etc., which should have a handle at least 6 or 8 feet 
long, nod the ends of the mallet to be well padded with cloth, so as not to bark 
the tree, nor the large limlJ.:;, which must be hit quite hard to fetch them down. 
But I think a st rip of board, 2 or 3 inches wide, 6 to 10 feet long, one end 
padded, will do as well, and white sheets enough laid down to cover the ground 
under the tree; nnd the eurculios ore then, of course, to be mushed, or de
stroyed, as you like, and nil green and other worms, which also eat into apples, 
pears, cherries, plums, etc., which, when they shake down should also be d6' 
strayed. The shakin_g, or jarring down should be done just at dusk of the 
evening, and at early dawn, ns long as they are found. It is said that com cobs 
saturated with kerosene, ancl huog by strings to the branches, keeps the curcu· 
lios away from the trees. This lady also made the following inquiry in rela· 
tion to 

1. CURRANT WORMS.-" Is London purple as good a remedy for 
currant worms as white hellebore, and in what proportion is it to be used ia 
small quantities?" 

To which Prof. Cook gave this answer: "1 should prefer white hellebore 
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to London purple in fighting the currant worms, as it is just as effectual a.no 
not so poisonous. If it is thought be.t to u~ London purple, and it is safo 
with the rcquh~ilc precautions, use 1 oz. of the purple to 5 or 6 gals. of water." 
Knowing the ability of this gentleman to answer all such que<:tions correctly, 
I have given them most cheerfully. (For the strength of the hc:llcbore wntcr 
for this purpose, sec how to use it, below.) 

2. Currant Worms, to Avoid.-A. writer of experience in the Fruit 
Rccordtr says: "There i'J no necessity of breeding currant worms; which i-; 
done hy kaving bu!'hC.i untrimmed, the wormsalwaysattackingthe nc,vgrowth 
first." Ile continues: "]ily plan is this: In starting a currant patch I confine 
the bush not to exceed from 1 to 3 main stems, and give all the strength of 
the root to their support. As hinted above, sprouts will stnrt from the roots 
each Spring, but they must be rubbed off when small. All currant·growers are 
aware that worms first make their appearance on a new growth and then spread 
over Uic bush. Consequently, no sprouts, no worms. This is just as plain as 
that 2 and 2 make 4. I have followed this plan for the past 2 ycrtrs to my sat
isfaction, and Jmve barely seen the effects of worms on 1 or 2 bushes where 
my plan was not fully carried out. But such currants I never saw grow, the 
common red Dutch being nearly twice as large as the cherry currant nnd a bet
ter bearer. I had a few bushes that actually broke down from their load of 
fruit." 

Remnr.b.-The plan of making a kind of tree of thecummt gins so much 
better chance of cultivating around them, I have often wondered it was not 
adopted generally; and if any one will adopt this plan, he will see how much 
easier it will be to adopt the use of soot, as the Scotch do, to eradicate the 
worm, and at the same time to fertilize; as gi>en in the next item. 

3. Currant Worms to Destroy, and to Fertilize the Ground. 
-Instead of the powdered hellebore, as heretofore u<1ed, copperas water, at the 
rate of 1 lb. to water, 6 gals., not only destroys the worm, by pulling- over the 
top of the bush to sprinkle it upon the under side of the leavefl, but also fer
tilizes the soil. But possibly the Scotch method of clu<iting fine soot upon them 
after a shower, or whcu the dew is on, and also working small quantities of it 
into the soil around the bushes, is the best way after all, as it is claimed this 
latter plan in a y(•ar or two will eradicate them from the garden altogct11cr. 

4. Lime, Another Certain Remedy.-A. horticulturist near this 
city, Toledo, 0., f!ays in the Post recently: "The only remedy for the currant. 
worm known to U!;, is to begin early in the sea.c;on to scatter air·slnckcd lime on 
the ho;wt's. This work must be frequently and thoroughly done, always after 
sun-down. Throw the lime from below upwards, or pull the bushes over, in 
order to Jct it catch on the under side of the lea.ves, and also from nbove. This 
will save the currants if done thoroug-hly and often." 

Remrirk.,,-I know tlw lime will prevent the conotracltelus mnupltar (a big 
name for the p Jum wee,·il), or curculio, from stinging, and thus destroying 
plums, ff thrown on freely, while in blossom, n.nd for n. few clays thereafter; 
then why may it not also destroy or prc"t"ent the currant worm from putting in. 
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his work upon currants? I have not a doubt of it. The s:unc writer says ah;o 
thnt culth'ators of sm:lll fruits recommend Fay's Prolific currant as a hcnllhy 
and vigorous grower, productive and eai;ily picked from the bu,;h, and us a rule 
making fruit-buds undc>r cover of c\·cry leaf. Then it must be a good one to 
raise. I think the best plan of applying the lime, or any powder, upon cur· 
rant bu.;;lw". more especially upon fruit tree.<:, would be to haven bellows like 
paintt·N u.;c to put ~and upon their painted work, pulling the powder in the 
bopper, the wind carries it out freely. The no.;c mu!>t be quite long for fruit 
trees. 

5. Currant Worms, New Way of Destroying.-Thc Kalamazoo 
C:Mich.) 7'dt>graplt gives n. plan of destroying the eurr:mt worm, or C'atcrpillar, as 
some c:11l them, cligcovcred aceiclcntnlly by a piece of woolen rag having been 
blown into a currant bush by the wind, which wa.r; found to be covered ·with 
these leaf.destroying pests. Pieces of woolen cloth were then placed in every 
bush, and the next day the worms had almost wholly taken to them for shelter. 
In thi~ way c''cry morning they were taken out ancl destroyed. and the rag 
replaced for a new crop, until completely used up. If this fails to reach nil, use 
the 1imc dw;t, or some of the solutions with the syringe or atomizer. See" Cur4 

rants nnd Gooc;ehcrric:i, Setting Out, etc. 

6. Currant Worms and Rose Slug, How to Destroy with 
Hollebore.-I. For tl1e Currant Worm.-Thcrc arc many persons who from 
the C' rtainty of hc11cborc to destroy them, claim it the best remedy yet known. 
If to h<' u,.cd, the .American J.gric11lforist tells us how to do it. It claimc:, also, 
that if med in this manner it i'I perfectly .!:life. Astothcwayo[ using it it says: 
"Pl:"tce a tahle-s1X>Onful of the powdered hellebore in a bowl; pour upon it a 
little boiling bot water; stir so as to wet e'\'"ery particle, then add more wnter, 
stir well and pour into a pail; then rinse tbc bowl and pour the washings into 
the pail, "hich is then to be filled with cold water. Thus prepared, the mix· 
turc is to l)C syringed over the bushes. Two, or at most three, applications will 
finish the wor1rn~. and it would be difficult to finrl a safer or more effective 
remedy. Success with this, as with a.11 similar 1hings, dt>pencls upon applying 
the remedy early. Those who will take the pains, and where there arc but few 
hushes it i~ advisable to do so, can avoid much of the ncce.c:sity of poisoning hy 
de.!:lroying the C'.~!.,'!'I of the caterpillar. Thei;;e are laid upon the underside of the 
lower lea\•es of the bmdu~s. and the leaves thcm.c;clves may be plucked and 
burned, or the eg~s crushed between the th11mh and fin.~cr." 

Rrmarl.:s.-This woulll he about at the rate o[ 1 lb. of the hellebore to 
23 gals. of water: and ir this much is needed. aurl it is put into a barrel contain
ing this much waler a clay or two before it is to be applied, first pouring boiling 
water upon it in a pnil, etc., as if the howl was u.<:ed, then i::tirring it 2or3timcs 
daily, it will be ready for use; but cover up carefully, that nothing may drink 
of it anti be thus also dc>i.;troycd. 

IL For lite Rose Slug.-Tbc same strength of the solution of the hellebore 
will also destroy the rose slug, generally, by a single applica.tion, i[ thoroughly 
done; but if one application faiJs apply again more thoroughly. 
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Chloride of lime dusted on both sides of the leaves bas also destroyed the 
currant worm; but this soon absorbs dampness from the nir, hence must be kept. 
in an air·tight can, only when being used. 

7. Dust of Coal Ashes, Destructive to Currant, Cucumber 
and Cabbage Worms.-Thc Jifruit Recorder says it has for 3 or 4 years 
sa\·ed tl1cir currants by dusting ou the fine sifted ashes the same as the lime 
above, and adds: "They arc as effective to keep the striped bug off the cucum
ber vines," and it thinks also effective against the cabbage worm. Certainly 
coal :.1shcs is nu excellent fertilizer for currants and all other small fruits, as 
given next l>elow, and I have not a doubt, equally valuable for the orchard 
generally. 

Coal Ashes as a Fertilizer for the Soils; Also Valuable for 
Cherry and Other Frult Trees, etc.-I. For Uie Ourrants.-Commou 
conl ashes, well distributed about roots of CW"rants, is one of their best promo. 
ters. 'l'his should be done by loosening the soil about their roots and placing 
the ashes near them, cover firmly with earth above, and the bushes will bear 
such clusters ns will speak the beneficial effects of this application of material 
too commonly thrown aside as of no use. 

II. Cherry and other fruit trees also greatly accept this renovator, and if 
carefully l.leclde<l about the roots with coal ash(:s in the fall the yield of fruit the 
following year will surprise the cultivator. Especially is U1is et:rcct produced 
in the black lonrn of Tllinois. ""' c have in our mind one fruit garden there 
where all the .small fruit was treated in this way, ancl have never seen their yield 
cxccllcd.-Nat10nal Farmer. 

Renwrks.-Vick, the florist, says that "coal soot is one o[ the most valu
able substances the gnrdcncr can apply, either as au insecticide (insect killer) or 
fertilizer. It will kill insects on ca.bbage and other young plants. In liquid 
form, of about a peck to a hogshead of water, sprinkled over strawberries and 
roses from the watering pot, it acts as a fertilizer ancl insect clcfltroycr." 

9. Currants and Gooseberries, Setting Out for Trees or 
Bushes.-Both thf' currant and gooseberry do heller to grow from cuttings 
than from the roots. The wood of the last year's growth must be taken, cut it 
into pieces from G to 10 inches in length, and insert about half the length in the 
usual prepared garden soil, press the ground firmly with the foot, mulch, and 
there will be no dnnger of not growing. Set them where they arc desired to 
remain permnncntlr. If a smnll tree and not a bush is preferred, cut out all 
the eyes entering the ground. If a bush, let the eyes remain. ""'e prefer the 
bush for two rell$On~: the first is, more fruit is obta.iuccl; the second, it is lo11gcr 
lh·ecl. Ju fact, the buc;h will lil'C half a century, only requiring thinning out of 
the wood once in a while. As to tl1c variety of currants, we prefer decidedly 
the old Dutch Red. It i'> not quite so 1arge as some othf'rs, but it bears as 
abundantly and is less acid and of better quality. Of gooflebcrries we prefer 
the Downing. It is of good quality, nu excellent bearer, and has never mil· 
dewed upon our prcmiscs.-Germantown 7"etegrapk. 
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10. Grafting Currants-To Avoid the Borer and Mildew. The 
Rural l!tew Yc>rktr snys: "Lo,·ers of the currant and gooseberry have reason 
to feel jolly over the success which seems to atlend grafting them upon the 
Missouri currant (Ribes am·eum). which is not liable to the attacks of the borer. 
Besides they are exempt from mildew. And thus by a single, happy hit the 
two great drnwbacks to currant and gooseberry cullivation have been overcome. 
The beauty of lbcsc little trees when loaded with their pretty berries, ns dis
pln.ycd at the Centennial, is of it~elf enough to insure their general cultivation. 
It would be well for those who intend experimenting with grafting currants 
to bear in mind that there is a great difference in the variety of the Uis.souri 
currnnt, some making better stocks than others." 

Remarks.-! will add, here, that there is no fruit that will show more 
speedily than the currant the effects of high manuring.· U large and luscious 
berries are expected, t11in out the bushes, and cover the surface with good rich 
manure, after having poked some into the ground around them as far out as 
the roots extend. 

Gooseberries, to prevent Mildew.-Edward Martin, of Freehold, 
N. J., says he prevents mildew on bis gooseberries by raising the English vari· 
ety, and app!J;ng soapsuds with a garden syringe, costing only $1.50, begin· 
ning its application as soon as the fruit begins to form, twice a week for 3 or 
4 weeks, bas never failed him, sa>iog the suds on wash-days, for this purpose. 

1. CABBAGE WORM-Successful Remedy.-A correspondent 
of the New York Tribune makes the following statement as to the destruction 
of this late pest of the garden, not in the least injuring the cabbage, as anyone 
can judge. Ile says: "r have used salt for the cabbage worm-at the rate of 
a large tea-cupful to a pa.ii of water-for the last two years with perfect suc
cess. Two applications have been all that were needed. It killed the worms 
{or at least they died) without hurting the cabbage at all." 

Remarks.-The cabbage worm being a soft-skinned thing, I think the salt 
will destroy them; if it does not in any case, try tlle coppcras tcr, as given for 
<lcstroyiug the currant worm above. The copperas will not injure th~ cabbage. 
and, I think, either might be used double the strength given, if needed. 

2. Cabbage Worm, the Best Remedy, as Shewn by the New 
York Experiment Station.-Common yellow bard soap, 1 oz.; kerosene, 
1 pt.; water, 1% gals.; well mixed and stirred and applied by means of a water· 
ing·pot, proved the best of anything tried at the above station in 1883. They 
state that "it kills all the worms it thoroughly wets, and does not injure the 
plant." They s&y "it must be kept thoroughly stirred while applying. Sev
eral applications may be needed." 

Remarka.-But if they will bring the soap and water to the boiling point, 
then stir in the kerosene, it will make a permanent mixture, like Prof. Cook's 
in reference to nearly the same for lice or scale bugs on trees. 

3. Cabbage Plants, Best Manner of Setting Out.-In setting out 
cabbage plants it has been found best to pull oft the largest leaves, leaving only 
the center, as they arc U1cn more certain to live and to do better, from the fact 



570 Dll. OJL1SE'S RECIPES. 

that the large leaves often wither and die for want of n read) ppmt from tlH: 
tmnsplantin,ll'.. 

l. ANTS, ROACHES, LITTLE SPIDERS, ETC.-To Destroy 
_ .. Hot nlum wnter," says a recent practical woman writer, "is the latest sug. 
gestiou as an insecticide (insect killer). It will destroy red ants, black ants, 
roaches, spiders, chintr; bugs and all other crawling pests which infest Olli' 
bOUSC.!:!." 

Remarks.-This writer does not say how mncb alum to use. I should 15t1Y 
M lb to 1 pail of water, sprinkled about their haunts boiling hot., would do the 
work well. 

2. Another writer, nftcr being pestered with red ants n year or tw<1, drove 
them away by placing raw sliced onions about the closets. 

3. Another by putliug tar, 1 pt., into water, 2 qts., and placing in ~haliow 
dishes in the closets. 

4 . Another by wetting sponges in sweetened water and placin{)" where 
Uiey enter the house, if that can be found, else in the closets, nncl after an hour 
or two dipping into boiling water. 

5. Anotber.-Destroys roaches by distributing the freshly dug roots of 
the black hellebore, bruise<l or strewed around the floor, or places where they 
frequent at 11ights, claimin~ it to be as infallible as it. is poisonous, and they 
eat it with avidity. It grows in marshy place~. and it is kept by dru.!?"p,1-:<rs
these being dry however, would ha"Ve to be soaked or steeped a little to all,>w it 
to be mashed. The water then might abo be placed in shallow dishes, "°ith 
bits of shingle laid on the edge to allow them to go up to it. Sec 8, 9 anj 10, 
etc. 

6. An.ts, to drive from Lawns or other Grounds.- Carbolfo 
Acid, crude, 1 part to the water 40 part~, (ounces, pounds, or pints); rui:c and 
sprinkle upon their mound~. Why not good then, about the houses where 
they infest? Stnnding the legs of safes for victuals in dishes of water will beat. 
them all badly as to getting their dinner from that quarter. 

7. Roaches.-Unve been driven off, or killed, as I suppose by la,ving 
reel wafers nrouncl for them to eat; the reel being the result of the use of red 
lead, which is poisonous nnd destructive. Lozenges made with red lead would 
do the same thing; a mixture of red lead, say one oz., with corn meal, }f pt. 
moi<;tencd with molasses to a consistence of batter, and spread ou the bottom 
of pinks turned up, or on thin pieces of boards, will also destroy them, as they 
eat it greedily . 

8. Roaches.-! ha,·e .c:ccn it stall'd thnt a lb. of powdcrccl borax <:f"at
tercd around llwir lumnL<; would clear any house of ranches. I hav(' Sl':lllt'rt.'<l 

it upon tht·m where they nested in drawt·rs, etc., and have seen them .c:cattcr 
with the dust upon them, like leaves before an autumn wind-like the leaYes, 
ne,•er to rl'turn. Yet I hnvc heard others s:1y it did 110 good: but with some 
of thc.-.c plnn~. pcro;;e,rerance must conquer. 

9 . Roaches, Ants, Spiders, Chintz Bugs, etc., to Destroy.
The Journal of Oltemi8try publishes the following, w; efficacious for all these 
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pests. It ~a.ys: "Ilot alum wntcr is a recent suggestion as un insecticide, 
(iur>ect killer). It will destroy red and black ant<:;, roaches, spidcrs,,...chintz 
(striped or ~potted) bugs, and all crawling pests which infl•st our horu;cs. Dis
soh-c alum, Z lbs. in 3 or 4 qts. of boiling water; then apply it with a brush, 
while nearly boiling hot, to every joint and crevice in your closets, bedsteads, 
pantry shl'l''cs and the like. Brui'h the crevices in the floor of the skirting or 
mop bo~ud..,, if you suspect U1at they harbor vermiu. 1£, in whitewashing a. 
ceiling, plenty of alum is added to the lime, it will also scn•c to kl'q1 in~cts at 
a dh1t:rncc, and also cause the whitc-,,·ash to stick better; 2 lhs. to n pail is 
cnou!.d1. Ro:-tchrs will flee the paint which has been washed in c·ool alum water 
of this strength. 

Remnrk~.-This is confirmed by the Cinri1i1iati Times, only !he Times rec~ 
ornmcnclc•d it as strong ns 2 lbs. to 2 qts. of water, put on hot with a white
wash brush. It nlso recommends carbolic acid diluted with water, and applied 
with a brush of feathers for the destruction of red ants; tllld says: "If they do 
not leave the first time, apply again stronger,'' but it docs not give the proper 
strength. The crude, or i.Jlack, dirty acid, which the crude is, could not be 
used on shelves in the cuphonrd or closets, but the pure, which is cl<'an and 
transparent would ba"c to be uc;ed, such as clrug.~ists sell, of about 50 per cent. 
strength, for about 25 cts. an oz. This strength would kil1 them certainly, and 
I think if as much water is added, it would still be strong enough. 

Roaches may be driven away by putting Scotch, or otbc .. highly dried snuff 
into their hnunts, or crevices, and about the shelves, etc. 

10. Roaches Utterly Destroyed.-A correspondevt of the Country 
Gentkmrm says: "I ~frc a recipe to your correspondent who wishes to know 
bow to get rid of the in ·ects he calls the cockroaches, although l think he ruis
namei; Lhem. Let hi~ wife finish making peach preserves lntc at night in a 
smooth, hrizht, brnc.;s kettle; then persuade her it is too late to clean the kettlo 
till mornin.4. l~t set it against the wall where the insects arc thic'ke!'t and retire 
to rest. In the mornin~ he will find the sicks of the kettle bright n..c; a new dol
lar, but he will find every insect that was hungry in the bottom of the kettle, 
when, if he use!'! the recipe I dirl, he will treat them to a sulficient </lmntity of 
boiling wattr to remlcr them perfectly harmless. As I thought molu.1;seschcaper 
than 1wad1 preserve juice, I ever afterward baited the same trap with molas~s, 
nn<l I e1.u!{ht the last one of millions. I pity any person troubled wit.h them. 
I h:1Vl' lin;d 30 Y('ars since making the discovery (accidental), and have nm-er 
ha.cl to l'C'JlCal it." 

Rc11111rh.-Therc is no mistake about the namr', m; 'Vebster's Unahrid.~cd 
calls theta coc·kro:1.cllf's; but, for short, I have C'alled them ranches, which 
everylJody unrilNlands just as well; a-; it b only bccnm;e thf'y arc SQ n'ry 
trouhh omc, and h:ml to get rid of, that I have given so many plans by ~vhich 
they can bt! dri\·cn away or destroyed. 

I. BED BUGS-To Destroy.-Takca quart bottle an<1 fill it with 
equal parts of bei:;t alcohol and spirits of turpf'ntine, and ad<l camphor ,gum, 1 
oz. fih~1ke well when used, and with a small brush wet the cr<'viccs, fohlin~ 
of the curtains, etc., if there is the least sign of the bugs having been about 
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them. This is harmless, nod sn.fe, except by candle light. If any doubt of its 
success, touch a bug with the least bit of it you can put on him. Use it freely, 
as it is inexpensive, but positive, in its destructive powers; and docs not stain 
bed clothing. Still I must give some mnre, which are poisonous. Though 
the next is not poisonous, but more likely to mflame, or explode, than this; but, 
no matt<:!r what may be used, look over the bedstead in a week or two to meet 
any new ones, from nits not touched at first. 

2. Naptha alone, or even gasoline, will destroy bed bugs utterly and 
c1uickly. Put on as No. 1, freely. 

3. BedBugP01son.-Beatthc whites of 4fresheggswell,and then put 
in 1 oz. of quicksilver; or in this propol'tion, for as much ns needed, and apply 
with a brush, or featiler, us most conyeoient-kcep it out of the way of cbil
dreu, as it is very poisonous. Corrosive sub!im·ate pulverized,;.( oz., beat in, 
in tile same wtty, will do the same thing. Or it can be used in liqu id form, as 
in the next recipe. 

4 . Bed Bugs, to Get Rid of. - Spirit.s of turpentine, % pt. ; corro
sive sublimate, 14 oz. When dissolved apply with bntsh or feather to every 
crevice. Go over every 2 weeks till all nits are batched out and killed-2 or 3 
times will do it every time. It is poisonous. These poisonous things ure more 
certn.io to prevent n return thun the others. 

5. Another and better plan is to use carbolic acid, 2 drs., to water,% pt., 
and apply as the others. 

6. And finally, the gren.se cooked out of salt pork, or bacon, applied bot, 
by keeping over a dish of coals, is said to be C\'crlasting in its effects of kill
ing and keeping them away. The reporter of the plan had been 30 years with· 
ont their return. I should only fear the everlasting squeak of the bedstead, if 
ar.plied in the joints, just where the bugs most do cougrcgate. 

7. Bed Bugs~ to Clear from Old Cracked Walls, etc.-Tear 
-0f'f the old paper and wash the walls with pretty strong boiling hot lye, made 
from wood tL'lhcs, or the coucentratcd lye, of which soap is made. Two ozs. 
of this would be enough for a pail of water. Put it freely to every crack, and 
about the base, at the floor joint, as well as next the plaster; tbcn repaper and 
you arc safe. If the wall is rough, and danger of nits, wash the whole wall 
'vitll the hot lye. 

Caterpillars on Fruit Trees, To Destroy.-lf for no other reason 
than for the looks of an orchard every bunch of caterpillars shou ld be destroyed 
as soon as seen; but if left alone they multiply and soon extend from tree to tree 
so riuickly, to the destruction of the orchard, it should be done tocrndicate them 
entirely from the grounds, as nothing is so un.c;ightly as an orchnrd or tree 
infested "ith these pests. The most posith·ely destructive wriy of ridding the 
tr('CS of them is to have a sheet-iron dish made ri!Jout 6 incbcsdt'epnnd 4 inches 
in cliamrtl'r, with a tube-like piece, 5 or 6 inches long, strinding- nt nu angle of 
45° (qurirterly pitch) from the perpendicular, at the bottom, into which put the 
end of a slender pole, fitted to enter the tube 2 or 3 inches; the tube, say, 1 inch 
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fn diameter, liaving 2 or 3 small holes near its attachment to the main dish, to 
allow the circlllation of nir to prevent its heating and burning the 
pole; and near the bottom of the dish 3 or 4 holes of Yi or % inch 
diameter are to be made to allow a draft of air to make the char
coal burn, whicb is to be put into the clish and set burning; then an extra 
person besides lhc one managing the pole with the chafing-dish upon it, drops in 
a few pieces of brokcu up roll brimstone, when it is to be at once elevated to the 
nest; the fumes of the brimstone aucl the heat soon causes n stampede that is 
effectual. Ir you don't believe it, please burn a match under your nose, and 
you can soon tell what the result would be, if long continued. To give the 
caterpillars a chance to drop out, pass the apparatus up through their nest. No 
living thing cau stand the fumes of burning sulphur ; but brimstone in small 
pieces is best for this as it does not hurn out so quickly as the fine sulphur. As 
soon as a nest is seen go for it, and you will soon emdicate them. The plan of 
of burning kerosene destroys the limbs too quickly. A day without wind is 
best, lest it drh-e the fumes away, rather than allow them to go directly upward 
through the nest. 

Weeds, To Destroy, in Gravel Walks.-To destroy weeds in 
grasel walks sprinkle them with carbolic acid, about the strength of 1 of acid 
to 40 of water. I have found it successful, but the process must be repeated at 
]east once a ycar.-London Journal. 

Remarks.-There is no doubt of its success, but 1 lb. of stone lime boiled 
to each gallon of water, stirring a few limes while boiling, then the clear water 
sprinkled on, or poured along the cracks of plank walks, will kill them just as 
surely, and not cost one-quarter as much. 

1. CISTERN-How to Build.-! see Umt a subscriber wishes to 
know the best way to build a cistern. I have had the ca re of building quite a 
number, and would say to him, build two instead of one so large; dig the holes 
and put on two good coats of cement on the bank, and arch with good hard 
brick. One of my neighbors bas one that I built for him 16 years ago, in 
this way, and it has been in use ever since. I had one built for myself 6 
years ago: the masons put brick all round, the brick settled and it leaked. I 
had another built 2 years ago, which was 8 feet across in thcclear after finished, 
and 9 feet deep. This was plastered on the bank nnd arc heH with brick, and 
has bC'en full of water ever since, and has not leaked a drop that I know of. 
[ could mention more made in this way, but this is enough. I would not 
ha.ve brick or stone in the sides of a cistern if they were put in for nothing; 
they arc simply thrown away.-Mentor, in Country Gentleman. 

Remm·ks.-If the Portland cement, which is the best water-li me, I think, 
in use, is oiJtaincd, or the best water-lime which can be got is used, there 
can be no doubt of the success in soil that docs not cave; but in clay soil, 
they claim, nothing but tubs built of plank will keep out the surface water. 
This may be so, but it seems to me, even on clay, 2 coats of a mortar made 
with the best Portland cement would keep the surface wa.ter ou t as well as 
it would keep in what comes in by the spout. It would save much expense 
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if succc~ful, which I fully be1ieYc it would be. Any plasterer would know 
the proper amount of clean sand to use with it. 

2. Cisterns, How to Build Square or Round-The Differ· 
ence in Capacity with the Same Number of Brick.-But few per
son" arc aware that a square cislcrn holds considerably Jess than a round one, 
the walls con1aining the same number of brick. But it is a fact, ncYcrthclcss. 
For inst.unce: about 2,800, or at mosl, 3,000, brick will make a cistern 10 feet 
square and 10 feet deep, having nn inside surface of 400 square feet, and will 
contain 1,000 square or cubic feet of water, equal to about 7,500 gallons, while 
the same number of brick will make a round cistern of about 12%' f~ct in 
diameter and 10 feet deep, which will contain about 1,2i0 cubic feet, or 9,225 
gallons, a gain of about 27 per cent. in c:ipacity, with no more cost, eilhcr in 
brick, morlnt·, or Juying lhc walls. Calculate about 7 brick to lay a4-inch wall, 
for each square foot of wall desired, whether larger or smaller, deeper or less 
depth, it matters not. For the size above given, about 2 barrels of cement will 
be required, as the bottom ought to be about 2 inches thick. fo laying the wall 
great care should be taken to ram or pack the dirt down very firmly behind it, 
so as to m~ist the prcs<>ure of water. The roof should be arched 2 feet below 
the top of the ground. 

ICE-HOUSE.-Tb Build Good but Cheap.-A ycnr or two ngo I 
11ad my attention called to an ice-house built by a farmer near me, which was 
simply n bin, made of rough boards, 16 feet square, nnd roofed over, leav
ing a large opening in the front and sides. Be snid his ice kept perfectly until 
the next winter. Ile put a layer of sawdust, about a foot thick, on the ground, 
and then sla('kcd lhe ice snugly in the center, 18 or 20 inches from the walls, 
and then filled in with sawdust, and up over the top a foot or more thick. Last 
winter, before filling my ice.house, I determined to try this method. I 
accordingly tore out nll the inside wall, and shoveled out the sawdust; then 
filled by stocking it snugly in the center, 15 or 20 inches from the wall. This 
spare I filled in with pine sawdust, and covered the whole over the top a foot 
thick or more. I left out the window and took down my door and left it all 
open, so that the sun could shine in every day. Now for results. .A.t the pres
ent time I have an abundance of ice, and the cakes seem to come out as square 
an<l perfect as when they went in, seemingly nothing Jacking except what is 
ust.:d out. I am satisfied how to build an ice-housc.-Oor. N. Y. Fai•mers' 
Cfob, in Rural Jteto J'O,.kcr. 

Renul1·ks-I gee lhi!! writer speaks twice of a "foot or more," i. e., of the 
sawdust over the kc. I should "go" for more, say a.s lcnst 18 or 20 inches, and 
it ~trikes m(' as more corr('Ct also to keep out the sun; but have a window in 
each gnbte lo allow the wind to pass through to carry off the moisture arising 
from the kc I am honest in the opinion that a simple wall with 18 or 20 inches 
of sawdugt between the wall and ice is better than a double wall. Tramp 
the sawdust down well as filled in 

This is confirmed by J. S. Stephens, of Moore's Rill, Ind., writing to the 
Cincinnati Gazette, with a slight difference, in that he built his only 12 feet 
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3quare, keeping 18 inches of sawdust between the ice and boards, giving him a. 
block of ice 9x9 feet, and digging six inches into the ground at the bottom, 
then pultiug in sawdust enough to give him 1 foot when settled with the ice 
upon it, so he had 6 inches drainage above the ground; he snys, too, "the 
apace above the ice to be open and free for circulation and for the sun to shine 
in." I would keep the sun out, except by windows, to let the air go through. 
The Gazette added the following comwent: "lVc rcg3rd the above ns one of 
the best plans for a cheap ice-house ever published. ~lauy ice-houses costing 
three time!': wb11t the above would cost, have proved failures, the ice all melting 
by mid-summer. 

SHINGLES.-To Make Fire-Proof and More Dumblo.-Thc 
&ienti.fic Ame1·iclm says: "Take a potash kettle or large tub, and put into it 1 
barrel of wood-ashes lye; 5 lbs. white vitriol, 5 lbs. alum, and as much salt as 
will dissoh-e in the mixture. Make the liquor quite wnnn, nnd put ns 
many shingles into it as can be conveniently wetted at once. Stir them up, 
and when well soaked (say 2 hours) take them out and put in more, renewing 
the liquor as necessary. Then IP·' the sbingles in the usual manner. After 
they are laid, take the liquor out that is left, put lime enough into it to make 
whitewash, and if any coloring is desirable, add ochre, Spanish brown, etc., 
and apply to the roof with a brush or an old broom. This wash may be 
renewed from time to time. Salt and lye are excellent prescrvntiYcs of wood. 
It is well known that leach tubs, troughs, and other articles used in the manu
facture of potash, ne,·er rot. They become saturated with the nlkn1i, turn yel
lowish inside, and remain impcr\"ious to the weather." 

Rema1·1h.-Wbere no wood-ashes are to be had, potash, or the concen
trated lye for soap-making, 5 lbs. would be equal, or probably half stronger 
than the wood-ashes lye, ns above given. Of course, putting the sllingles loose 
into the mixture, takes up twice as much fluid as to put the butts in up to the 
hand, ns sometimes done, and does not increase their fire-proof. nor lasting 
qualities. The dryer the shingles the better will they absorb the mixture. 

1. CLOTH.-Fire-Proof.-For clothing to be starched, put 7-f as much 
tungstate of soda as you use of starch; starching as usual, and ironing, which 
does not affect its fire-proof qualities. The tungstate of soda is often used as 
a mordant in dyeing, which, of course, makes them much less inflammable. 
There is so much life lost by drc!'ISes taking fire now-a-days it seems that advan
tage ought to be taken of this plan of fire-proofing them when starched. 

2 . For goods not needing to be starched, make a solution of~ lb. of the 
tungstate to each gal. of water, wet thoroughly, and dry, twice, if to be abso
lutely sure against blazing. Soft water always. May be ironed. 

Cloths, to Water-Proof.-Dissolve sugnr of~cad, 10 ozs., in a com
mon wooden pail of water; do the same with the same amount of powdered 
alum in another pail of water, and then pour together, and thoroughly wet the 
doth therein, and dry, better without wringing. If weighted and allowed to 
soak awhile, all the better. 
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Water Proof So~ution, or Paint, for Awnings, etc.-Put 1 oz~ 
each of rosin and beeswax, to each pint of linseed oil needed. Apply 1 to S 
coats, us you desire. 

Oiled Cloth for Hot Beds; Boxes for Hills, for Early and 
Safe Culture from Bugs, etc.-Linsecd oil, 4 ozs.; lime water, 2 ozs.; 
white of eggs, 1 oz.; yolks of egbo-s, 2 ozs. DIRECTIONS-Mix the oil and lime 
water with a very gentle heat; beat the eggs, sepan1tely, then mix all together. 
Keep these proportions for any amount wanted. Take stout, white, cotton 
cloth, of a close texture; stretch and tack it closely upon frames, or boxes, of 
any size you wish; then, with a paint brush, spread 2 or 3 coats of the mixture, 
nscachcont.clries, till the cloth is waterproof. 

Ita Advantages Over Glass.-It does not cost one-fourth ns much; repairs 
are easily made; the boxes or frames arc light to handle; and there is plenty 
light for healthy growth; and the moisture rising from the earth condenses on 
the under side of the cloth, nncl drips back; while glass becomes hot, and 
hence calls fol more sprinkling,-Fruit Record. 

Rem,arka.-A box a foot square, placed over the cucumber or squash Wlls, 
and the dirt packed a little at the bottom ensures against bugs, as well as to 
hasten their growth. Tomatoes, melons, etc., and garden seeds of any kind 
will be hastened by their use; and if packed away carefully when done with 
them, they will last several years, by a new coat yearly. This covering is a 
certain protection also against late spring frosts. 

Greenhouse, or Hot Beds, Best Shading for the Glass.-Peter 
Henderson says the best shading he has ever used for the glass in greenhouses 
or hot-beds is naptha, mixed with a little white lead, so as to give it the appear~ 
ance of thln milk. This can be put on the glass with a syringe. very quickly, 
at a cost not exceeding 25 cents per 100 square feet. It holds on the entire sea· 
son, until loosened by the fall frosts. There is no better authority than J\Ir. 
Henderson. 

1. CANDIES-Everton Taffy, with Brown Sugar.-Put but
ter, ~lb., into a suitable dish, with brown sugar, 1 lb.; stir over the fire for 15 
minutes, or until the mixture becomes brithe when dropped in cold water; add 
lemon or vanilla flavoring after the cooking is completed: cool on tint buttered 
tins and mark in squares, before cold, so it can be easily broken. This is a 
cheap confection, and it is safe to say that no kind of candy brings in so large 
a revenue to the small manufacturers and deniers from the school children of 
New York ns Everton taffy. 

2. Everton Taffy, with White Sugar.-Put lonf sugar, 1 lb., 
into a brass pan (any sauce-pan will do) with a cup of water; beat ~ lb. of but
ter to a cream; when the sugar is dissolved add the butter, and keep stirring 
the mixture over the fire until it sets, when a little is poured on n buttered dish. 
Just as it is done add 6 drops of essence of lemon. Butter a tin, pour on the 
mixture, !4 to ~i' inch thick, and when cool it will easily separate from the 
dish. Mark off in squares, if you wish it to break. easily. 

&marks.-If this was not called Everton taffy, after its first maker, I 
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should consider it butter scotch, but under its uew name, it will tustc a.11 tho 
sweeter. 

3. Molasses Tafl'y.-~Io1asses, 2 cups (Porto Hico is best); sugar, 1 
~up; butter, size of a Guinea hen's egg; nuts, a cup or two, if you like; soda, 
~ tea-spoonful. DrnECTIONs-Put molasses, sugar and huller together, aud 
boil to nearly the brittle point; add the nuts, if u,,l.>d, tbcu the soda and if not 
brittle when dropped into cold waler, boil uutil it is. Pour into buttered plates 
to cool. 

Chocolate Creams and Caramels.-Thcsu Creams and Carameb 
were sent to the New York Examiner, by "Nulo." of Clyde. Wayne co., N. Y., 
with the following explanation, also vouching for their reliability. It says: 
"Candies made at. home arc so much purer than those made by coufcctioucrs 
that reliable recipes for making them are really valuable. We have used the 
following ones long enough to know that they can be depended upon." 

G luxolats Grea.m.s.-Take 2 cups of gr:mulnted sugar, and % cup of sweet 
cream, and boil them together for just 5 minutes from the time they begin to 
boil. Remove from the stove, add a tea-spoonful of vanilla, and stir constuntly 
until cool enough to work with the hands. Roll into little balls, and lay on 
buttered papers to cool. Put ~i of a cake of Baker's chocolate in a bowl, and 
set the bowl in hot water to melt. Do not add water. When the chocolate is 
melted, roll the balls in the melted chocolate with a fork, and replace them on 
the buttered papers. I never ate richer or more delicious chocolate creams. 
When the white mixture has partly cooled, it may be dropped on buttered 
papers, and nut meats be put on top, making it a pleasing variety. 

Chocolate Caramet...-Molru:;.scs 1 cup, 2 cups sugar, 1 cup rich milk or 
cream, and ~ a ca.kc of Baker's chocolate. Boil 20 minutes and turn into but
tered tins. Cut into squares when partly cool. Flavor with vanilla as you re
move it from the stove. The flavoring for any candy ought not to be put in 
until it is a little cool, to save evaporation of the fine aroma or flavor. 

Cocoanut Candy.-Put into a suitable kettle pulverized white sugar, 4 
lbs.; the beaten whites of 2 eggs, and the milk of 2 cocoanuts. Stir together, 
and place over the fire until you see it is thickening; then, having the meats 
nicely grated, put in, and watch and stir carefully, till it hardens quickly when 
dropped into cold water; then pour on buttered tins or marble slabs. Spread 
out to thickness cte~ired, and before cold mark off to suit. 

Remark8-If done with judgment ancl care, it is very nice. A gcntlrmau 
or his wife, in tho house where I room at this writing, Jan., '85, mi.kcs 11 

batch of this nearly e\'Cry evcnin~. and sells it the next day to the school chil· 
dren. They sometimes cook it till it takes rather a yellow or brown shude, as 
some of the cbilcjrcn like it better than if left enlirely white. 

Putty (Old), To Remove Easily.-lt is quite difficult t·• remove the 
old putty from the sash when a glass is broken; but ii you apply a hot solder
ing iron t<.' the putty and pass it slowly over all that you desire to remove it 
softens it quickly so it can be removed nearly as readily ns if just }1Ut on. Any 
iron that is of such sh:J'e as to allow its close contact with the puay will Jo as 
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well as n regular soldering iron, l>ut one of these would IJc very convenient in 
C\'ery family-especially in the country-for purposes of soldering tinware, lO 
1iavc taking it to town to get it done, or otherwise stufling a rag into the hole. 
Soft soap will do the sn.mc, but takes much longer. 

Flavoring Extracts, Lemon and Orange, Home-Made.-When· 
ever either of these fruits arc being used cut the rinds rather finely and put into 
fruit jars or large-mouthed bottles and co,·er with alcohol: fill and press in fr0m 
time to time until full, keeping covered with the ulcohol. .\fter a couple or 
weeks the flavor will be Dearly or quite equal to the extracts kept on sale, espe
cially so, if the bottle or jar is pressed full of the rinds null the crevices only 
filled with the alcohol. Use the same as the extract. 

Elevator from Cellar to Pantry.-Elevators from kitchen to dining. 
room are very common, but not any more important than one from cellnr 
to pantry. It can be mnde with 3 or 4 shelves, using plank for end pieces, antl 
will be better if mn.de with a back of wire cloth, with doors in front, having the 
sume covering in the place of panels, the same as safes for victuals; then the 
woman can place her victuals U1ercin and lower to the cellar without going 
down at all, and raise when wanted for the next meal. If a wife is worth sav· 
ing, b:;we one put in at once, and she will bless you, as well as•the day you had 
it done. :Make as light as possible to be stout enough for the purpose. Any 
good mechanic can do it. 

l. VINEGAR-from Sugar.-Good brown sugar, 1( lb.; soft warm 
water, 1 gal. Keep same proportions for any amount you desire to make. 
Yeast, good brewer's,~ pt. or bop, home-made, l pt. strained for each 10 gals 
DmECTIONs-Oissoh-e the sugar in a pail by pouring hot water upon it and 
.<:tirring, or else put into the keg and shake thoroughly to dissolve it; then add 
the balance of wnter for the amount to be made, and add the yeast when the 
water is only warm. To scald yeast kills it. The kegs or bbls. should never 
be more than % or ~ filled, as vinegar to make quickly must have a large sur
face to allow warm air to come in contact with the fluid. Put mosquito netting 
or coarse cheese cloth over the bung to keep out the flies and let the air in. If 
.<:haken daily it makes quicker-in from 2 to 4 weeks, according to the heat of 
the sun or the warmth of the room in which it is placed. A pt. to 1 qt. of 
r>helled corn will do very well in place of yeast, as it has a great fermenting 
power; but after 3 weeks at most, if corn is used, the vinegar must Uc drawn 
otI to g<'t rid of the corn. If you have 1 gal. of good vinegar to put into each 
5 being made, no yeast or corn need be used. 

2. Vinegar, from Molasses.-Good molnsscs, 1 qt. to each gal. of 
wnnn, soft water. :Mnke c'·cry way the same as No. 1. 

3. Vinegar, from Sugar or Molasses, Hop Yeast and Corn.
":lfrs. R. J. Simpson of Iledgemaa, Knn., iu answer to an inquiry in the Blade, 
"how to make \'inegnr," says: "'fo 10 gnl. of water take 10 lbs. or sugar, 1 
gal. of bop yeast sponge, set and Jet get light as for bread, boil 1 gal. of corn 
till tender, when cool pour in nu open keg or jar nil together, and in 2 or 3 
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weeks you will have the best of vinegar. Shaking or moving around docs not 
injure it at all; it uc,·er dies; keep covered." 

Remarka-Ilcrc you sec an open keg or jar is called for, knowing that air 
must come in contact with a large surface of 01c fluid to make quickly; but a. 
keg or bbl. only% full, or a little more, gives a larger surface to the air, of 
<>ourse, laying on its side, and the bung only covered wilh open cloth or mos
quito netting, keeps out the flil's and dirt aml allows the daily shaking, which 
also hastens its oxygenation, souring, by giving a new surface to the air at c.'lCh 
shaking. It is also more cleanly, because less likely to have anything get into 
it. But remember where sponge yeast and corn are used, when the fluid bas 
worked clear, in about 3 weeks, it should be poured ofI, the dregs and coru 
stmined out, or otherwise got rid of, and the fluid returned nnd shnkcn dnily 
till the vinegar is as slinrp as desired. Au(lther Indy signing herself "l\L A. AL" 
-:\Inma, I suppose it mcnns-gives the following plau of making: 

Corn Vinegar.-"Cut oil'. of the cob 1 pt. of corn, then take 1 pt. of 
brown sugar or molasses to 1 gal. of rain water; udcl the corn, put into a jar, 
cover with n cloth, set in the sun, and in 3 weeks you will have good vinegar. 
I have made it 5 years, amt know it is good. Have cider vinegar, but like the 
corn vinegar best." 

Cider Vinegar.-Pure cider vinegar is acknowledged to be the best that 
(:an be made. To make it quickly, a writer gives us the following plan. Ile 
flays: "Expose n large surface of the cider to the action of the atmosphere; it 
will turn rapidly to vinegar; for instance, if the cider is put into buckets or tubs 
in the sun, and a mosquito netting is laid over the to[> of it so that the flies will 
not touch it, and shield it also from rain by board'!, in 3 or 4 weeks you will 
have strong vinegar. The larger the surface exposed to the air, the sooner the 
fermentation will take place and vinegar be formed. Place a bucket of cider 
behind a cooking stove constantly in use, and you will soon have vinegar. 
Warruthand:iirareallthatarencedful." 

Remarks-This would be impracticable except in small quantities, and iu 
warm snmmcr weather. If this writer had said warmth, air and time are nil 
that are needful to make vinegar out of cider, lie would have covered the 
whole ground, for 'tis rather a slow process. Not much use to try to do any· 
thiHg more with cider the season it is made only, only to leave tl.ic bungs out of 
the bbl. to allow its first rermentation to proceed, or it is best to leu.ve the bung 
out all the time, if the cider is to be made into viucgar. And those who desire 
to make it in quantities for sale, will do best, no doubt, to follow the French 
plan below describccl by the ilfaine Fm-mer, as follows: 

" Old cider or vincr;ar barrels, ir sound, arc preferred to new ones, but it 
new they are wa.<;hed with scalding water; boiling vinegar is next poured in anU. 
the bung closed and the barrel allowed to stand until its sides become thor· 
ougbly saturated with the vinegar. This requires from 1 to~ days, acconfo1g 
to the material of which the barrel is made. After tliis prepnrntion it is filled 
about one-third with strong nnrl pure cider vinegar anrl 2 gallons of cider 
Every eighth day thereafter, 2 gallons of cider arc m~dr<l uutil th<' barrel l9 
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two·ll1ird.!: full. In 14 days after the last. two gallons arc added t11c whole will 
have turned into vinegar; one-half of which is drawn ofI and the procc'is of 
filliog vdth cider begun ~crain. In summer tlie oxygenation will go on in 
the sun, but. in cool weather the liquid is kept where the heat can be main
tained at. about 80 degrees. By this process it. takes a little more than two 
months to produce vinegar." 

&mm·ka.-You will understand this 16 gals. is produced in each bbl., so if 
a mau is working 100 l.Jbls. he makes 1,600 gals .. or about. 50 bbls. of 32 ixals. 
each (which is a legal bbl.), every two months of the summer season; und if he 
i" going to carry it on for a business, as a man docs in this city (Toledo, 0. ), 
and hn.s a suituble building, he can work 500 bbls. as well as 100. In summer, 
free nir is admitted by lowering and raising windows, and if he chooses, can 
mnke considcmblc in the colder months by keeping his room warm with 
~loves or furnace, if the demand justifies it. This gentleman tells me thut 
~ome old, pure cider vinegar, to mix with the newer cider, is far preferable ti) 
yeust or any other ferment, which will be found to be a. grcaL aid, as mentioned 
in the close of the directions of No. 1; and if 11 larger amount than there 
named is used, even 1 to S, or the bbl. filled one-tliird ru11, as in the French 
11Jan above, it will make all the quicker. Quite an important point for tho~e 
who may wish to manufacture vinegar of pure eider, in the cities or for city 
1radc, is to have one or more 111.rgc ca"ks in the building, holding 1,000 gah. 
()Ir. Hine, of this city, before referred to, has two such), into which it io; 9.ll 

" placed, before sold, us it insures a greater uniformity of taste, from the lar~e 
amounts always kept in these large tanks or casks. )fr. Iline's 1,000 &rnl. ca,,.ks, 
in cheap times, cost him only $50 each, but he think" they pay in gh-ing thi!?. 
uniformity of taste; as without. them the taste depends upon the kind and qual
ity of the apples from which the cider is made. .\ 3-story building is none too 
high, JI..<;, after the first working of the cider i" over in the lower :story or ha,<'· 
mrnt, it i!-: pumped to the third, and after 6 months or so it is run into barrels 
in the next story below by means of rubber tube "iphons, and then again into 
the large cnsks, when properly worked or ha\·iog become vinegar fit for salc
it is the true way of makinf.{ pure cider vinegar in large quantities. 

Vinegar From Tomatoes.-It is claimed that ripe tomatoes furnic:h :1 
juice, or cider, if you wish to cnll it such, that mnkes an excellent vinegar wilh
out the addition of sugar; but my own idea would be, that from Y.{ to% lb. of 
."'ngar would be required to each gal. to make excellent vinegar. ·with thi!!. 
:uldition, no doubt, it will make good vinegar. for with 3"or 4 lbs. to each gal 
.it will make a good wine, if a slight taste of the tomnto, which it retains, is not 
objectionable. 

Vinegar From Alcohol, or Proof Spirit, Strength Required.
It is recently claimed that to make vinegar with alcohol, or proof spirit, which 
is the ebcapest.-cither should contain 80 per cent. of alcohol. It is neccs.snry 
to u.~ from 17 to 25 }>Cr cent. of it, i. t., 17 gals. of proof spirit with water l·l 
make 100 gali:i. makes good vinegar-this is about 1 to 6, while 25 per cent., o:-
1 to 4. makes extra strong. Thie: can be made in the !':1111, or a wnrm place, by 
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working with yeast, as other vinegars are made, or by putting it through what 
b ca11ed the Gcnnan proce!'.S of filtering it through beech shavings, dcscrtbed 
in the U. S Dispcnsatory. But the plan of using any of the mineml acids in 
making vinegar is deleterious to health, :md ought not to be done. 

VINEGAR, SPICED-For ']!able Use, Mixed Pickles, etc.
People of late years have got into the habit of spicing vinegar highly for tablo 
l\"E, as well ns for Yarious kinds of mixed pickles, and e'•cn for the common or 
C'UC:umber pickles, and as it gives an extra relish, if nicely done, I will give one 
of the best: tl1en one with plain celery, and one of curric flavor, which can be 
prepared and bottled or jugged, always ready for use. For a highly spiced 
vinegar make as follows; but, if in any case the onions, garlics, or nny of the 
~pices arc not desired from not liking 01eir peculiarities, leave them out; or you 
may add half ns much more of nny spice you prefer to be most prominent in 
the vinegnr: 

For each gallon of good cider vinegar, slice small garlics, 6; and small 
onions, 1 doz.; horse radi~h. 2 good sized roots, also sliced; bruised ginger root, 
4 ozs.; black pepper nod allspice, unground, each 2 ozs.; cloves, 20; cayenne 
peppers, 1 doz., or 3 or 4 medium sized red peppers; and mustard seed, 4 ozs.; 
and if n yellow shade or color is desired, put in tumcric root, bruised, 1 oz.; 
but as this is only to color, I prefer it without. DrnECT IONS-Put all into a 
<:tone jar, pince on the back of the stove, cover, and let steep, or keep hot 6 to 
10 hours; then strain and bottle for use; or set away in the jar, closely covered, 
a<> you prefer. Suitnblc for cauliflower, cabbage, cucumbers, or any mixed 
pickle; or to u."c on the table, in place of common, plain vinegar, for which 1 
like it very much. 

Celery Vinega.r.-Put 3 ozs. of celery seed into a quart bottle, and fill 
with good cider vinegar, or white wine vinegar. After a few days it is nice to 
~avor soups, or gravies, or to use in pince of celery salt, upon meats, etc. The 
more seed uc:ed, up to 4 ozs .. makes the stronger flavor. Diluted alcohol, or 
Lrnndy, will suit some peN\Ons better than the vinegar. Let them use either, 
a<i they like best. 

Currie Vinegar.-Put currie powder (which sec), 3 ozs. to each quart of 
good cider vinegar, and steep as spiced -vinegar, above, then bottle, and add, as 
you like, of it to meat gravies, or sour pickles, etc. 

PICKLES-Very Fine for Present Use and Keeping Over. 
-Elma, of Hancock, N. Y., in the Blade, gives the following plans, aud aQ, 1 
know they arc good, l adopt them: 

I. Tfbr Present U"l.-I will give U1cm in her own words; she says: "l 
wunt to give the be.~t recipe for pickles 1 ever u~ro. I fownd it 2 years ago in 
an ohl book, and I do wi~h you could all have one of the pickles, now about a 
year old Pick the ~ucumbers, being careful to leave on the stems. Small 
cucumbers make the nicest pickles. [I always prefer a medium 8izcd pickle.] 
Wa~h tlwm. sprinkle on enouizh salt to nearl_v cov{'r. then pour l>oiling water 
over thf'm. Let them Mand lill cold, or over night. Drain off thC' :-;aJt :rnd 
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water, and put them into cold, spiced Tinegar Repeat this whenever the cu· 
cumbers nrc picked, or until you have made pickles enough." 

II. To Keep Over Winter.-" Now for those wanted to keep a11 winter; 
take them out of the first vinegar, and cover them with some more, in which 
put spices to suit the taste. Be sure to have it scalding hot, and put a piece oi 
alum in; also, a dozen slices of horse radish. A piece of alum the size of a 
large hickory nut for every 3 gallons of pickles. If you try this recipe, I don't 
believe you will make them any other way. I do hope this will be published 
before it is time to pickle. Everv one that has ever eaten any of mine say, 
'How do you make them? I never ate such pickles before.' " 

Remarks.-Thc putting on salt, and the water boilin,g hot, causes the cucum 
bers to shrink, i. ti., they part with their own supcrn\Jundance of water, so they 
do not reduce the strength of the vinegar; not only this, but it nlso extracts a 
gummy, or resinous juice, making them more palatable, and tilore heaJthful 
Still if it is seen nt any time the vinegar is not as strong as it should be. re 
sen.Id, or throw a.way if very weak and flat, and put on new spiced vinegar, or 
good plain vinegar, as you choose. The alum sets, or helps to retain, the 
green color; and in the amount she uses, it ·will be no objection. Of course 
pickles, or cucumbers for making them, can be put up with salt, covering fairly, 
each well placed layer, v.;th salt, as filled in, and weighted to keep them close, 
and thus Uiey part with water enough to cover them, without any being added; 
then freshened. and treated as fresh, when desired to prepare them. No dan
ger of getting on too much salt, if soaked about 3 days, changing the water 
daily, when put into vinegar. 

French Pickles, Delicious.-Mrs. E. S. Swartsy, in the Houukeeper, 
of Minneapolis, Minn., gives us her recipe, which she says is delicious. "One 
colander of sliced, green tomatoes; 1 qt. sliced onions; 1 colander of pared 
nnd sliced cucumbers; 2 handfuls of S.:'l.lt; let stand 24 hours. (I should thin~ 
over night was long enough.) Then drain nnd add C'clery seed and allspice, 
each M oz.; 1 tea.spoonful of pepper; 1 table-spoonful of tumeric (this is ouly 
for color-a yellow shade); 1 lb. of brown sugar; 2 table-spoonfuls of ruustarO., 
and 1 gallon of \'incgar. 

Rcmarks.-·I should think a small head of cabbage, and 1 of cauliflower 
might be added also, with satisfaction; and it would be more Yankeeficd, if ali 
were chopped, and the vinegar put on hot. The curric vinegar, above, would 
be nice on some, of any kind of pickles, for a change. 

L APPLES-Dried and Evaporated, How to Cook.-A lady 
in one of the R1.trals becomes enthusiastic over dried apples, and tells us how to 
cook them, with which the author so fully agrees tlint he gladly gives ita. placC' 
8he also co,·crs the ground of cooking the evaporated apples prepared by the 
manufnctories, but they sell so high I am glad to be able to give a plan, in the 
next recipe, of drying at home so they shall be nearly if not quite equal to those 
of the manufactories. This lady says: "Alter the apples arc well washed and 
rinsed in at least two waters, place them in a porcelain kctlle or tin pan; fill 
t..be vessel nearly full of cold water; this, however, must depend on the size of 
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the vessel and the quality of the apples. Let them ,·cry gradually come to 
boiling, kccpi11g lhcm covered tightly. As soon ns they urc boiling put in us 
much sugnr as you think will be required. I generally use a tea-cupful to 1 qt. 
of apple~, mcn.c;urcd before being washed. Keep a tea-kettle full of boiling 
water always ready when you arc cooking, and while the apples arc stewing add 
J,oiJing water from time to time, n.s it is needed. Boil them slowly and steadily 
until tender, but not until they seem to shrink up and turn dark. If you use 
white or brown sugar, and don't add spices, and don't mash the apples into nu 
un,.ightly mass, and have plenty of juice, with sugar enough to make it rich, 
but not to deaden its taste of the apple, and serve up while fresh, you can have 
a dish good enough for anybody to en.t, n.nd somcthiug better thnn half th& 
1·:urnrd fruit in ll!';C. 

"The e"npornted npplcs are better tlian the dried. They should be cov
ered with cold water and only let simmer 10 minute11. They arc not in general 
u:;c, and arc or high price. I must not omit to mention that the juice of nicely 
!'tewed driec.l apples is a delicious beverage for the sick, nnd posses.scs a flavor 
peculiarly refreshing and grateful, especially where there is fc"er." 

Rcmarks.-This Indy is perfectly correct in the idc11 that plenty or juice is 
the important part or cooking dried apples. They should also be covered, as 
8he says, while cooking, and although they ought to be cooked tender, yet they 
should not be done to pieces nor mashed. In this manner, as tbe girls say 
now-a-days, "They are just splendid,"-no better sauce made, for me. 

2. Drying Fruit at the Manufactories, and Home-Drying.
At n recent meeting of the Ohio State Ilorticultural Society, at Canton, 
)Ir. James Edgerton rend a paper upon the modern methods of drying or evap
orating fruits. Mr. S. B. Manu, of Adrian, l\lich., in rc~ponsc to requests from 
the members, gave an account of a fruit-drying establishment in his town, in 
which five large Alden machines were used. It had cosL $10,000, ancl had puid 
for it.self in five years. Its capacity was 400 bushels every 24. hours. It gave 
employmeut to 50 or 60 hands, chiefly girls, working in 2 sets, day and night, 
paring and cutting the fruit. The benefit to the community from U1e establish
ment wn.s great, and the neighboring farmers would be sorry to ]O!';e it from 
among them. Mr Mann said, for the benefit of the ladies, that if they would 
slice fruit across, in thin slices, place it on trays in the sun, covered with thin 
mu!=.lin cloth, they could dry fruit which would closely resemble that prepared 
by the Alden process. Mosquito netting was not so good for coveriug as thin 
cloth. In the Alden process, t11c white color wns obtained by driving the fumes 
of sulphur through the dryer. (See "Evaporated Fruit.") 

These thin sliced apples ought to be dried on wooden trays, not on old tin, 
hy any means. 'Vooden trays might be easily made about 2 feet long and 15 
to 20 inches wide, by nailing pieces of lath, slit up to ~-- or .% square, nailed on 
end cleats, with a lath of full width on the ends or the cleats running the whole 
length, to Conn sides, to prevent the apples from slipping off-the square bits 
of lath fanning the bottom, nailed about ~ inch apart, to allow air to pass up 
through; the side lath going down a little, say l.J inch below the bottom ones, 
whlch would thus nllow the free pa.&;age of a.ir under and up through the botr 
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tom. The thin, or cheap mu!l.lin covering preventing the sun from turning the 
fruit dark colored, and the wood hns no tendency, either, to darken the shade 
of the apples, or other fruit. "'hen once made they lust for years, with proper 
cnrc. 

Canning Fruit.-The )[nnchcster Mirl'or gives the following tables for 
time to boil, um! the amount of sugur to each quart jar: 

Minutes. Ounces. 

13;<?il ~:~t:;:ri~odcn,i,tCJy. g ~~r ~!~~~°:~i~~."::: .... __ . . : 
" blackberries " . . . . . . . 6 " Lawton blnckbcrries.... 6 

plums " . 10 " field blackberries.. . 6 
strawberries " 8 " strawberries...... 8 

" whortlebcrries " . 5 " whortleberries.. . 4 
pie plant, sliced .......... 10 quince ....... . . . ......... 10 

" small sour pcnrs, whole .. 30 " small sour pears. whole . . 8 
" Bartlett pears, in halves .. 20 " wild grapes. . 8 
" peaches. . ........ 8 " peaches.... . . .. . 4 

:: ~~~!~~·1c~~ri~~ ~{i~: tilick }~ :: ~i~;~;~~1~~lrs. · · · ~ 
" Siberian crab.apple, whole 25 " crab-apples 8 
" sour apples, quartered ..... 10 " plums.. . . 8 

ripe currants ............ 6 " pie plant ... . ............ . 10 
wild grnpes .............. 10 " sour apples. quartered... 6 
tomatoes ................. 20 " ripe currants.. . . 8 

Remarka.-The pion of preparing fruit for canning is so well understood, 
gcnemlly, it is not deemed nl'CC.''l'>nryto give anymore instruction than is found 
in the tables. The sngnr :rnd the juices are calculated to make syrup cnougl1 
to fill the crevices. If there is no juice, in any case, a very little water must 
be put in to start the juice and prenmt the sugar from burning o.t the first. 

1. RATS-To Destroy or Drive Away.-Arsenic, bread, butter, 
and sugar. DrnECTIONS-lf arsenic is to be used, get Y.{ or ~ oz., and label 
poison, and keep it away from children. To use it, first spread some slices of 
lHX'nd liglltly with butter: then sprinkle on rathcl' freely of the arsenic, and over 
this with a little sugnr, nnd with a case-knife prc~s the sugar and arsenic well 
into the butter, so they will not fall oft. Now, cut the slices of bread into 
;;c11mrc<1 of half an inch or so, and drop into 1hc mt-holes, out of the way of 
rhildren, chickens, and othC'1; animals which you do not wish to kill. 

Rmuirks.-The ntls will cat enough of it to kill some of them, and a<1 
~oon ns they begin to die the others will go nwny and remain a long time. 
l>ut a.'> soon as they begin to show again repent the clo!';c, and this generally 
makesaclcarridda11ccof them. 

2. Rats, To Get Rid of Without Poison, German Method.
.\ German paper giv{'s the following plan of doing this: "Ifaring first for 
"ome days placed piC<'c~ of C'heese in a part of the premises, so as to induce tht· 
rats to come in great numbe1~ to their accustomed feeding-place, a pieoo of 
cheese is fixed on a fish-hook about a. foot above the floor. One rat leaps at 
this, and of course remnins suspended. Hereat nil the other rat~ tnkc smldeu 
!light, and ut ouce quit the house in a body ·· 
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JU,na,·k.!.-Possibly our Ynnkee rats may be too smart for this. but it 
would make some amusement. for the boys to try it, and it wny prove satisfac· 
tory, especially if the hnir or the one c-aught was singed enough to give a. 
8ruell, not to burn the rat, then allowed to run into the hole, has driven 
them awny many times. 

3. Rats and Mice, Simple E xterminator.-.\nolher German 
n~wspnpcr gh·es the following simple method for extermiuuting rnts uud mice, 
whlch, it stntes, has been successfully tried by one Baron You Bnckhofen and 
others for some time past: "A mixture of 2 parts of well-bruised common 
squflls and 3 parts of finely chopped bacon is made into n stiff mn.ss, with a.s 
• uch meal ns may be required, and then baked into smull rakes which arc put 
around for the rats to eat." 

Remm•ks.-Seveml correspc :idents of the same paper ::i.rtcrwards wrote to 
corifirm the experience of the noble baron, as they call him, in the extcrmiua. 
tien of rots and mice by this simple remedy. It must arise frow Ute action 
of !he squills. 

4. Another Simpl e Remed y.- A writer in the &ientife AmenCa11 
say~: "We clean our premises of mts by making whiLewasb yellow with cop. 
perns and covering the stones in the cellar with it. Ju every crevice or hole 
in which a rat mny tread we put crystals of the copperas and scatter the same 
in the corners of the ftoor. The result was a perfect stampede of rats and mice. 
Since that time not a footfall of either has been heard about the house. Every 
f'.pdng a coat of the yellow wa.~h is given the cellar as a purifier and mt extcr
rnhiator, o.nd no typhoid, dysentery or fc,•er attacks the family. i\Iany pcrsom 
tlelibcrately attract all the rats in the neighborhood by leaving fruits and vege
tables a ncovcred in the cellar, and sometimes even the soap is leftopenfor their 
re~alcment. Co>er up everything eatable in the cellar and pantry, and you 
will soon starve them out. These precautions, joined to the services of a good 
cat, will prove as good an exterminator as the chemist can provide. We 
nevt.T allow rat<; to be poisoned in our dwelling, they are so liable to die between 
the walls and produce much annoyance." 

5. Another very Simple R emedy-Not Poisonous.-Takc 
equal quantities of rye men!, and unslacked, finely powdered lime, mix well, 
clry, but water in flat dishes may be set near. Put this on pieces of dry bonrds, 
in yilaccs which they infost. They will cat it readily, and !'loon become thirsty. 
nh,1 go for the water which slack<> the lime, and the gns destroys them quickly. 

6. Chloride of Lime-Put into their holes and scattered around the 
c1:Jlar, or wherever they trouble yt)u, will absorb moisture, nnd then throw off 
c:Jtlorine ga.<;, which they do not iikc, and they generally leave on the double 
qukk. 

7 . Tar-Daubed into and around their holes tlley ,·cry much dislike, and 
win not stny unless ti1cy cnn keep their feet cle!!.n; they are n very cleanly ani
mal, and cannot lwar to gel daubed with i:;,uy 5lkky .... tulf 
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8. Rats, Mice, Roaches, Bugs and other Vermin-to Destroy 
-Phosphorus, 6 oz.; flower of sulphur, 1 oz.; cold water, 16 oz., (1 pt.); flower 
of mustard, 2 ozs.; brown sugar, 8 ozs.; rye flower, 12 ozs. 

DmECTIONs-First, rub the phosphorus and sulphur together, by adding 
from time to time 6 07..s. of the water, then the mustard, the balance of the 
water, sugar, and lastly rye flour. and stir to the consistence of rather a soft 
paste. Put up in closely covered boxes or jars. Persons desiring to make only 
small quantilies for home use, will take drncbms-Vs of the amounts. It i~ 
to be spread freely upon slices of bread, and sugar ·sprinkled over it, and press
ed down with the knifo; then the bread cut into small squares and SC\'Cral of 
them put in different places where the vermin will easily find them 
Tmncrac or red sa.unders may be used for coloring by steeping some el Uu• 
water, if it is being made for sale. 

Rcma1·ks-King says, in his Am. Dispensatory, that the above paste is con· 
sidcrcd the best for the nbove purposes. It was first published by the Am. 
Journal of Pharmacy, and may be relied upon. The phosphorus has a ten
dency, of itself, to turn the paste to a reddish shade, inn little time after being 
mixed. Any of the foregoing plans will give satisfaction. Dr. King's Dis1xm
satory, I have had neurly 20 years, nnd always find it correct. 

RATS, ROACHES, ANTS AND MOSQUITOES-Penny
royal, Potash and Cayenne too much for them.-The &Unliji.r 
Ame1i"can says: 

l. Against Mosquitoes.-If mosquitoes or other bloodsuckers infest 
our sleeping rooms at night, we uncork a botlle of the oil of pennyroyal, and 
these animals leave in great haste, nor will they return so Jong as the roon• i-1 
Jonded with the fumes of that aromatic herb 

2. Rats, to Drive Away.-lf rats enter the cellar, a little powdered 
potash Uirown in their holes, or mixed with meal and scattered in their run 
ways, never fails to drive them away. 

3. Roaches, Ants, etc., to keep from the Buttery.-Cayenue 
pepper will keep the buttery and store room free from ants and cockroaches. 
If a mouse makes ttn entrance into any part of yo11r dw~lling, saturate a rag 
with cayenne, in solulion, and stuff it into the hole, which can then be repaired 
with either wood or mortar. No mouse or rat will cut that rag for the purpo-.e 
of opening communication with a depot of supplies. 

1. ROSE, OR SCALE BUGS-A New and Successful Rem
edy for.-At a recent meeting of the California Acndcmy of Scicncei., Dr 
Gibbons exhibited a large bunch of beauliful ro:sc~ of exceeding- fm.g-rance, nml 
in full bloom, which he gathered from a bu<;h in his g11rden that 2 monthB- be
fore wa'< ovcrnm with ~ule, or rose bugs, and ncnrly dead. Ile applied to it 
a mixture of crude petroleum and castor oil, daubing it slightly on the leaves 
and stem, with a small brush, not allowing any to fall to the ground or rc:icb 
the roots. Ritin followed, and the plants were then thro";ng out their first 
growth of leave~. to whieh the scale bugs had been directing their atteutton. 
No sign of any scale insect could be seen in tl..ic garden. 
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P&.(!mar.b.-Ilc does not gh·c the proportions; but equal parts might be used. 
I see no use for castor oil at all. I believe the crude petroleum to be the 
destroyer. See the next receipt for using kerosene to destroy Lice on Plants 
I think the kerosene would do as well, or perhaps better, on the rose-bugs than 
the crude oil, and it can be put on handier with the atomizer than the thicker 
oil with a brush. These bugs being on the under side of the leaf, the bush 
must be bent O\'Cr, or the atomizer carried under the lcnvcs, as tobacco smoke 
is done, or as the tobocco solution in No. 3. 

2. Lice on Plants-Successful Destroyer.-A correspondent of 
the California Horticulturist, having exhausted all the known remedies for 
destroying plant lice and other minute forms of insect life which play upon 
plants, resorted to coal oil (kerosene) which proved a complete exterminator. 
He says: "I procured from a druggist an atomizer, and filling the bottle with 
kerosene, sprayed over a camelfa. to be experimented npon. It was a very dirty 
plant, branches aod leaves covered not only with scale; but with black fungus; 
a very small quantity sufficed to vaporize aud cover the entire pfa.nt. After the 
fluid had e\·aporatcd and the plant wns dry, the scales were found dead, shriv
eled, and partly detached, and with the slightest toll ch fell otI; the black fungus, 
also, which everybody knows is so tenacious on the leaf, was dried up into a 
loose powder, which a shake sent to the ground." 

3. Green Lice on Plants, To Destroy.-A wriler says: "Steep 
tobacco in water, and when the liquid is lukewarm, sprinkle the plants thor
oughly with it. Two or three applications will cause them to hasten their 
going, and generally prove sufficient to rid the plants entirely of them. If it 
docs not, repeat until the plants are free. The natural dried leaf is best, in the 
proportion of one leaf to a quart of water, but any tobacco will do. The above 
will not injure the most delicate plant, and is better than smoke, so often 
recommenclod. 

Remarks.-This can be applied much the handiest with an atomizer or 
garden syringe, and if either of these arc thoroughly used success is certain. 

4. Rose-Bugs Killed by the Pyrethrum Powder, if Properly 
Applied.-The Rural Ntw Ym·ker, among its brieftets, says; "The increase 
of the rose-bug is killed by pure pyrethrum powder, if blown upon it through 
a bellows. 

Remarks.-There is not a doubt of this fact, when it is properly applied, 
i. t., actually brought into contact with the bug, n.s it is a soft skinned mite, 
and the poison is thus absor~ which must kill it. The ouly trouble is in not 
being thorough and careful enough to reach all the bugs. The pyrcthrum is 
also known ns the Caucasian or Persian insect powder. It is imported from 
tliere under these names, and is ,·cry effectual in the destruction of insects upon 
which it is freely blown, except those like squash-bugs, which have a hard shell 
to protect them, allowing no absorption of the poisonous subi:itanccs. The tech
nical name of the plant is pyrethrum roseum, from rosa, the rose, arising, proba
bly, from the fact of its destructive power over the rose-bug: at least I so reason, 
unle$ its own flames resemble the rose, which is uot as likely to have originated 
its name as the fact of its dc~tructivc power~ o,·cr this in!:ed. 
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5. Rose.Bugs Killed in Air-Slacked Lime.-Air-slacked lime, 
S. :M. P. in the Rural Xt1D Y01·ker, says will kill rose-bugs on grnpe-vincs, 
blown on in the snwc way ns the pyrethrum powder; then why not kill Lbem 
when at home, on the rose? I know it must, if npplicd thoroughly to rench 
them all. I should, however not want the lime to lose its strength by very 
Jong standing before using If, however, put on too freely, it may turn the 
leaves yellow, which is the only objection t-0 it.s use. 

a. Insecticide, or Insects on Plants, to Kill with the Juice 
of the Tomato Plant.-A wtiter in the Deutscli.e-Zeitung states that he had 
an opportunity of trying a remedy for destroying green fly nnd other insects 
which infest plants. It was not his own discovery, but he found it among 
other receipts in some provincial paper. The stems and Jcnvcs of the tomato 
are we11 boiled in hot water, and when the liquor is cold it is syringed over the 
plants attacked by insects. It destroys black or green fly, caterpillars, etc.; 
nnd it leaves behind n peculiar odor which prevents insects from coming again 
for a time. Ile states that he found this remedy more effectual than fumigat
ing, washing, etc. Through neglect a house of camclias bad become alm06t 
hopelessly infested with black lice, but two syringings with tomato plant 
dccoction thoroughly cleansed them.-Gardentra' Chronicle. 

7. Insects on Hot-House Plants, as Destroyed in Paris, 
France.-Bnron Rothschild's gardener, at Paris, France, says he destroys all 
the troublesome insects that may be in the hot-house, by vaporizing 2 qts. of 
1obncco juice ia the bot-house; and he considers the remedy infolliblc, and also 
says it rarely injures the tenderest plants . 

.&marks.-He does not give the strength, but I should say 4 ozs. of tobacco 
would be plenty for the 2 qts. of the juice, as he calls it; and I should expect 
!he doors ought to be closed also while being done. The vaporizing being done 
by setting the dish over a charcoal fire, on the plan of a tinman's heater used 
for heating his soldering irons. 

7. Bugs on Squash and Cucumber Vines, To Destroy witlh 
Saltpeter.-Tbc following appeared in the Soutl1ern Husbandman: "To 
destroy bugs on squashes and cucumber vines, dissoh-e a table-spoonful of salt-
1x-ter in a pail of water, put n pint of this around cilch hill, shaping tbe earth so 
that it will not spread much, and the thing is done. The more saltpeter, if you 
can afford it-it is good for vegetable but death to animal life. The bugs bur
row in the earth at night and fail to rise in the morning. It is also good to kill 
~rub in peach trees-only use twice as much, say a quart to each tree. There 
was not a yellow or blistered leaf on 12 or 15 trees to which it was applied last 
~"a.son. No danger of killing :my Yegctable with it. A conceutratc<l solution 
applied to beans makes them grow wonderfully." 

Remarka.-'l'his same thing has been recommended also by the Wisco11•in 
$tatt Jour11al, and I have seen an inquiry about the proportion 10 use, in another 
paper, which answered 1 tea-spoonful to 1 gallon of water, or l table-spoonful 
to a pail. I do not believe that a J4 lb. to a pail of water would hurt the plnut.s, 
as saltpeter is nitre, and this is natllrally in the soil and is brought to the surface 
by shndiug the o;;oil with rlover or even with '1. borm.1 
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8 Bugs on Cucumber and Melon Vines, etc., Simple 
Remedy.-" For the Inst five years," says a writer to the Chicago Tim.ti, "I 
ha\"e not lost a cucumber or melon vine or cabbage plant. Get a barrel with a 
few gallons of gas tnr in it; pour water on the tar, nlwnys have it ready when 
needed; and when the bugs appear, give them a liberal drink of the tar-water 
from a garden ~prinkler or otherwise, nod if the min wushes it ofl' and they 
return repeat the dose. It will also destroy the Uolorado potato beetle, and 
frighten the old long potato bug worse than n tlirasbing with a brush. Five 
ytars ago this summer both kinds appeared on my late potatoes, and I watered 
with the tar-water. The next clay all Colomdos that had not been well protected 
from the sprinkling were dead, and the others, though tlieir nnme ·was legion, 
were nil gone, and I have ne't'er seen one of them on the farm since. I am 
aware that many will look upon this with indifference because it is so cheap and 
simple a remedy. Such should always feed botl1 their own and their neighbors' 
bugs, as they frequently do." 

Remark1.-The gentleman docs not say how many gals. of tar to a bbl. of 
water. I should say 4 or 5 would be plenty. See oiled-cloth for hot beds; 
boxes for hills, etc., which protects from bugs. 

9. Hubbard Squash, the Black Bug upon.-To Destroy.-A 
writer,-")[. A. )f.,"-to the Detroit Po1t and Tribune, from Mt. ~!orris, 
says he destroys these black bugs by putting a. shingle on the ground as near 
the hills ns possible, at night, and in the morning scraps the bugs ofI the shingle 
into a bucket of hot water. If very thick, re~at 2 or 3 times n day as long as 
they last. Don't forget; it is a sure remedy. 

Rtmnrk1.-I should hardly expect many would crawl under the shingles 
in the day time, unless the sun was very hot, as the day is their time of depre· 
dntion; but that in the night they would harbor under the shingle. 

10. Bugs, on Squash, Cucumber and Melon Vines-Kept off: 
with Cayenne; also the Worm from Cabba.ge.-A farmer by the name 
of Lynn, writes to one of the papers, that be has succeeded for many years in 
driving away cucumber and squash bugs from his vines, by dusting cayenne 
pepper upon them while wet with dew in the morning. He reJ>\nts the opera· 
tion once a week, and finds 5 cents worth sufficient to keep his cucumber, melon 
and squash vines free during the season. Ile rccenlly tried it upon the cabbnge 
worm with success. I hnve no doubt a few tastes of tile cayenne would lJc 
enough for them. Sec remarks, also about boxes, after No. 8 above. 

11. Striped Bugs, to Destroy.-An~ther Carmer says: "Saturating 
a.shes with kerosene, and applying a handful in a bill will keep the striped bugs 
from cucumbers. It is not the bugs that recommend the recipe, but the people 
who have tried it. It is said to be more effective than a legislative enactment." 

Renumb.-If it is good for cucumbers, I will also warrant it ns good for 
melons and squashes. 

FUNGUS-In Cellars, to Destroy.-The use of sulphur to destroy 
fungoid growths in greenhouses and vioeries is well known to horticulturists. 
The same remedy may be applied to destroy fungus and mould in cellars, in 
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many of which it exists to such an extent as to damage pro<luce stored there. 
Tnkc some stick sulphur, generally called brimstone, but 'tis only sulphur in 
stick form. nnd place in a pan and set fire to it, on a pnn or kettle of coals is 
the best. plan; close the doors. making the cellar as nearly air-tight a.<1 possible 
for a few hour~. when the fung-i will be destroyed and the mould dried up. 
Repeat this simple and inl'XJX'nsit"e operation every 2 or 3 months, and the ccl
lnr will bcfrcefromnllprira!->iliealgrowth. 

Renrnr/ol.-I do not know the '117iter of this item, but I know the plan will 
accomplish the work. Fungus is a parasitical growlh of living bits of animal 
life, men.uing one only of the animals of which fungi is the plural, and means 
themnssof these actual livingA'rowths. 

1. PASTE.-Cement or Mucilage for Labels, Postage and 
Revenue Stamps, etc.-Soak good glue, 5 oz., in water, 20 oz., for one 
day; after which add rock c1mdy or loaf sugar, 9 oz., and gum nrabic, 3 oz.; 
and when these arc dissolved, it is ready to be spread on paper. It keeps well; 
docs not get brittle nor wrinkled, and does not make the sheets stick when they 
are piled upon each othcr.-Dingler's Polutechnic Journal. 

Rt:markA.-Tbis paper said "parts" instead of oz. The author has made it 
plain for any one to understand: drachma or pounds can be substituted for ozs. 
just as well, acconling to the amount needed. It will be found reliable. The 
next receipt is from the same journal, and will be found equally reliable for 
labeling letters, or bottles in damp cellarS, a.s this gum stickum. is for stamps and 
common labeling. 

2. Paste, for Labels for Letters, Newspapers(Used by Print
ers), for Soda-Water Bottles, etc., for Damp Cellars.-"Stirinto 1 lb. 
of paste of glue and rycmeal, spirits of turpentine M oz. Labels attached with 
this paste do not get loose in damp cellars. But if for convenience sake it is 
desired to gum the labels before using them, add oil-varnish % oz, and magne
sia}.( oz. to each lb. of the paste, then gum them." 

Remarka.-See remarks with No. l. Make o. good thick paste, with rye 
flour, with 2 ozs. glue, first dissolved in the water will be about right. 

3. Mucilage, Simple and Good.-Put nice gum Arabic, M lb. into 
a M·pt. bottle, then fill it with soft water, and cork. Turn it bottom upwn.rd'l 
and shake oc<'.asionally for a. day or two, or until dissolved, and it is ready to 
use for putting paper together of any kind . 

.Remm·ks.-I made a quart of it using l lb. of the gum some 2 years ago, 
for use when I bad a quotntion to put on in writing this book, and all hough it 
is sour, still it is just as good as when made. It is said 3 or 4 drops or oil of 
cloves prevents it souring or moulding. It may prevent mould, but I doubt il'l 
preventing it from souring. The souring docs not hurt it, nor ha.'J mine moulcled. 
Some pcrn>ns use ns much gum trngacantb as they do or Arnbic, say 2 oz.01. each 
to U pt. of water. The tragacnnth is a little harder to dis.1:1olve, and, of course, 
is a little stronger also (see the next recipe), but the Arabic is good enough for 
me. This might be called "scrnp·book paste," or mucilage, as you choose. I 
use it upon my little photos which I have for years attached to my letters-put-
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ting it upon thC sheets, before I cut them :ipiut-nrn.l when dry they never h:ive 
stuck together, ulthough a book is laid upon them to keep thew flat. IL is au 
excellent mucilngc. 

Mucilage, for Fancy Work.-Gum tragnc:mlh, 1 oz., corrosive sub
limate, a thimbleful, nnd soft wnter, lYz' pts. Put into a bottle ancl let dis
i-oh-c. corking tightly. Stir occasionally wilh n. stick. As it is poisonous, it 
';:hould be kept out of the reach of children. The mucilage will keep for 
months.-Toledo Post. 

Remarks.-Tbc sublimate being poisonous prevents insects from cntiug the 
fancy work put together with it. If it is too thin to suit any one, which I 
~hould think it would be, add more powdered trngacanth to suit. 

CEMENT, OR PASTE-New and Strong, That Sticks to 
Leather~ Wood, Stone, Glass, Porcelain, Ivory, Parchment, Paper, 
Feathers, Wool, Cotton, Linen, and Even to Varnish.-A new 
cement which is well spoken of is made by melting in an iron vessel equal purts 
cf common pitch and gutta-percha; it is not attacked by water, and adheres 
tirmly to leather, wood, stone, glass, porcelain, ivory, parchment, paper, 
feathers, wool, cotton, linen, and even to varnish.-Pan8y, Stryker, Ohio, in 
Blatk. 

1. Glue, Liquid, and Moth Glue.-Take any sized bottle, and half 
:fill it with whisky, and put in nice bits of glue to make it, when dissolved, which 
it will do in two or three days, as thick as molasses. It remains liquid, and ts 
good for any purpose that glue is used for. 

2. For the moth glue, dissolv!l any amount of glue in as little water as 
possible, by putting it in another dish of water to prevent burning, then add 
cnly one-fourth as much nice white sugar, by weight a.s you use of glue, and 
when melted pour upon a slightly greased slab, or tin. Used by wetting the 
glue in the mouth, and touching the parts to be united and holding together a 
moment. 

3. Glue, Water·Proof.-Bcst dear glue, Y{ lb.; new milk, 1 pint. 
DmECTIONS-Soak the glue in the milk 8 to 10 hours; then boil, by setting the 
basin in a pan of water, with nails under the bottom of the basin, to prevent 
burning. Use as other glue. The casein of the milk aids iu resisting damp
ness. 

See 4 and 5 which come from" D. B. M." of Oconomomoc, Wis., to ono 
of t.hc papers_ 

4. Glue, to Resist the Action of Wat3r.-" A glue which will 
resist the action of water is made by boiling b....st glue, 1 lb. in skim milk, 
2 qts." 

6. Glue, Very Strong for Veneering and Inlaying.-"Tokc 
the best light brown glue, free from clouds and streaks; dissolve in wntcr t.o the 
consistence of well-made glue, and to each pt. add half gill (2 ozs.) of the be.st 
vinegar, and 13i' ozs. of isinglass." 
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5. Glues, Liquid.-"11.," of Mt. Clemens, )Iich., in writing to one 
of the papers, says; "Liquid glue can be made by adding to the ordinary so· 
lution of glue, for each lb. of glue used, 1 ft. oz. of strong nitric acid." 

6. "Or, take 1 part (oz.) of dry glue, powdered, und 3 parts (oz<,;.) of 
commercial acetic aCid, which will dissoke the glue without heat." 

Remarks-Sec ''Dr. Chase's :\lagic ?.Icnd€.1r, '' among the cements, which is 
made with i'-inglass dissolved in acetic acid, and is \·cry strong. Glass or porce· 
Jain dishes only, can be used with any acid, without dissolving the glues. See 
alc:o mucilages, cements, etc., for fancy or other work, above. 

7. Glue, Liquid, Simple, and Easily Made.-An excellent glue 
i" mtl.(fe as follows: White glue, 2 o.zs.; good \inegar, 1 gill (4 ozfl.) Put inl.-0 
a wide-mouthed bottle, and set the bottle in cold water, letting it come to a boil 
gradually, and boiling unlil the glue is dissolved; then add nlcobol, 1 oz.; and 
afier this keep corked, for use.-1'oledo Post. Good. 

l. WIRE· WORMS-Protection Against for Corn.-1 give you 
my experience with the wire-worm. Being troubled with the little pests one 
year, I was advised to soak my seed corn in a solution of copperas and saltpeter, 
using U lb. each to a bushel of ears of common eight-rowed corn. The rc'iult. 
was that my seed all grew, and I lost none by the wirc-worm!i, and I never ..aw 
corn have so dark and \'igorou.s a color before. Since then I have always 
!'oaked my corn 12 hours after being shelled. 1 do not know n.s it would affect 
the cut-worm, but I have nev('r been troubled with them since I used the solu
tion of coppcras and saltpeter. Neither was I ('vcr troubled. with them when I 
plowed my corn ground ~in the fall, which I w uld invariably do on old sod. 
!-iome farmers exterminate them by hunting them out in the hill and killing them 
by hancl, but this is slow and tedious, and is liablC' to be slighted by hired help . 
• \.n ounce of pre,·tmtion is worth a pound of cure hla proverb true in this case.
J. B .. , in Country Gentleman. 

2. Wire-Worms, Protection Against, as Done near London, 
Eng., where Soot is Plentiful.-An agTicultural writer in the London 
Lanfl and Wali>1', uuder the head of ''Soot. vs. 'Vire-Worms," says: ''I found 
the wire-worm so abundant in every part of the garden I was set to cultivate 
that I could scarely grow a. potato or a carrot without its being rendered useless 
by it; and, among the various things I wns led to adopt as preventives, soot 
appcarccl to be the only efiectnal remedy. Thi~ I applied to potato crops in the 
following manner: The drills were got rcmly in their usual way and the set~ 
laicl io at the bottom of ('ach drill. The <;oot was th('n put down upon them in 
quantity sufiiciC'nt to cause the drills to as<;umc quite a black appearance. This 
being done, the 1lrills were clo~cd in the ordinary manner to the natural level, 
and the work was finished. '1'herernr soot wa1< applied the crops turned out 
dean and good; ~Cfll'cely a trace of the wire-worm<;' rnvages was to be seen. 
while those from rows not dre.<:..~d with soot were quite the reverse, the potatoes 
being pierced through in every direction and fit only for feeding pigs." 

Retnarka.-This, of course, would be as good in America as in England. 
The chimney-sweeps of London make the soot plenty there; but this is Lot 
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fo11owcd in our country as closely, notwithstanding its great importance fn pre
venting the star <>f fire!!. 'Vhere the soot can be obtained it is worthy of a tri:l.L 

3. Wire-worms among strawberry vincs,mn.y be destroyed by a libero.I usc
of wood ashes, 'Jr some other form of pot.a.sh. 

4. Wire-Worms, to Starve, or Destroy, When the Ground 
is Full by Summer-Fallow and Salt.-A :Michigan former writes to 
lhe New York 1Hbune, defiiriog information in relation to the treatment of 
low rivcr-Uottom land, on which he has failed to get a catch of cultivated grass. 
Be says the original sod of wild grass was turned over and a fair crop of buck
wheat grown; but the seeding of a cultivated grass was a failure, at least in 
8po~. That the next season the land was wt:ll prepared and planted to corn, 
which wire-worms destroyed. To this the agricultural editor of thnt journal 
replies: "The corn crop being destroyed by wire-worms is evidence that tho 
same insect destroyed the grass seeding. I have never known any crop to grow 
uninjured, except buckwhcnt, on land infested witlt wire-worm'I. 'Vccds and 
some wild grassl!S, having a hartl aud tough root, like the buckwheat, will 
grow ; but the more delicate grasses and grain crops are destroyed. The best 
means of getting rid of the worms is to starve them, or they may be otherwise 
destroyed by the liberal use of sah, say at the rate of two barrels per acre ; or 
sowing two crops of buckwhent in sncccs<.;iou, keeping the lnnd well cultivate<l 
during the tice the crops do not occupy it, so thnt the worms can find nothing 
to feed uron, will starve them, a.s they cannot feed on the buckwheat root, it 
being too bard. 

"I haxe in two instances destroyed this insect by a thorough summer-fat· 
low. A field of some ten a.ere; of flat and mucky land was so full of worms 
that no crop could be successfully grown. This I desired to cultivate. Tho 
land was plowed late in the fall, and the following season plowed four or five 
times, at intervals, so that nothing was allowed to grow, since which time, 
some 20 years, no worms Jiave been seen or their work. In another case a 
field of about 20 acres had been much damaged by them. It was summcr-fai
lowcd and plowed but three time~. with intermediate cultivn.tion with harrow 
and cultivator, so that nothing grew and no signs of the worm have appcareJ 
si_ncc, which was some six years ago, a crop of grain or gmss having bce11. 
grown annually since. I would advise the inquirer to summer-fallow his land 
one sea.son in this thorough manner, allowing nothing to grow to feed the 
worms: then seed, first of October, to grass, of such variety as he desires to 
raise, without any grain crop with it, nnd I think he will gain his object of a 
good seeding." 

Remar/a.-A.lthough this edition does not speak of applying snit, the season 
of summer-fallowing, yet, I should certainly do so ; nod by the way, it has 
been fouud the refuse snit, which can be obtained at salt-boiling houses, can be 
got much cheaper than good salt, while it also contains chemical properties 
which make it much better than common salt as a fertilizer. This has been 
proved at Lhe Saginaw. Two birds again killed with one stone, wberc this can 

"' 
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be attained; and where it cannot, the dirty and refuse salt from pork.packi.ag 
houses, is much cheaper than barrel salt. 

5. Cut Worms, to Destroy.-By accident I have discovered a means 
and time by which to destroy the great garden pest, the cut or collard worm. 
On picking up a piece of board that lay in my walk·way, a few days ago, i dis· 
covered several worms. Curiosity led me to turn oLher boards that lay near. 
To my great astonishment, when I had turned nearly a dozen, in different parts 
of the garden, I found that I bad ki11ed 7G worms and destroyed scores of eggs, 
which look like little bits of lint cotton rolled up. The next day I searched tne 
same boards, which I had carefully replaced, ancl killed 78 worms. The third 
search I found a small collar-head (small cabbage) that bad been cut for cowg 
and left by being overlooked. On exnmiuiug it, there were found under it and 
on it 2(i worms. My suggestion is to lay boards (pine is the best) about for 
traps, in the spring, and watch them closely; the saving in young vegetables 
will be immensc.-South1mi Plantation. 

Remnrks.-Let this destruction of these worms commence as early as the 
spriQg opens, and you may consider your cucumbers, cabbages, etc., quite 
safe. 

6. Cut· Worms and Birds, to Prevent From Cutting or Pull
ing Corn and Other Grain, by Preparing the Seed Before Plant
ing.-The Oltio Farmer tells us that a horticulturist "prevcuts all kinds of 
grain from the ravages of the cut-worm, birds, etc., by dissolving sulphate of 
iron (copperas) 1 lb. and aloes 1 oz. in water heated to 90 or 95 and sufficient to 
soak 1 bushel of seed grain in, before planting." The iron and the aloes are 
too much for them. I think also this would be too much for bugs on cucum
bers, squnshes, melon ,;nes, etc. 

1. CUCUMBERS-Fresh for Townspeople, who have only a 
Small Yard-A Wisconsin gardener, on the strength of experience, recom
mends townspeople who want fresh cucumbers, to grow them in a barrel half 
sunk in the back yurd, half filled with manure, and the remainder with soil; 
the seeds planted on t.he surface, and vines drooping over the sides. 

Rcma1·ks. - They do well, I know, by supporting the vines on bushes, al
ibough planted in the ordinary way in & garden. One writer says they will 
grow on a trellis as readily as grape-vines. In small gardens this is au object. 

2. Cucumbers, Melons, Cabbage, Tomatoes, etc.-To prevent 
.Bugs from destroying the Plant.-!. For Cucumbers.-Expcrience has 
shown that if a box or frame about 12 inches square, and 5 or 6 inches deep, 
having neither top nor bottom, is put over each hill of cucumbers when planted, 
and banked up around the bottom so that the striped bug cannot crawl under, 
Lb.ey will never light down in the boxes, and hence, Rny plants thus protected 
arc safe from their depredations. Boxes may be removed before the plo.nts 
begin to run over them, and be saved for flnother year. Half-inch stuff is heavy 
enough for them, if well nailed. See also Oiled Cloth tor Hot-Beds; ~i::es tor 
Hills; Safe Culture from Bugs, etc., which ls only a littl.e more expewdvo 



MISOELLJJ.NEO US. 

n. Ji'or Cali>aga, Tomatoes, etc.-In place of boxes, other persons hllV$ 

recommended the peeling of ash, bass wood, or other sapliogs of about 4 inches 
in diameter, thl\t will peel, be cut ofI in lengths of about 4 or 5 inches, and the 
rings placed over cabbage, tomatoes, or other plants as a perfect protection, 
securing wen at the bottom to prevent. their crawling uDder. When the bark 
of any suitable tree cannot be got, pasteboard rings, I think, would answer 
.all purposes, tied together to prevent them from opening out. The same as 
the barks would be. 

III. For Mdons, or other plants in hills, use the hark of 1arger trees. 
This, the writer claimed to be better lhau paper, which I bud recommended in 
<>nc of my former books, us the bark docs not soften down by the rains. Boxes 
will do just as well, if any less trouble to obtain. Either must be pressed a 
little into the ground so the bugs cannot crawl uhder. Sec also insecticide, and 
<>thcr things to destroy insects, bugs, etc. upon plants. 

4. Another plan, and claimed to be safe, is to sprinkle a little fine soot 
upon cucumber vines, squash, etc., which are liable to be attacked by any 
insects. If good against wire-worms (which see), why not good against these 
pests, too? It no doubt is. 

5. Another writer says: "Last season I kept the striped bugs from my 
cucumber vines by saturating (making perfectly wet) ashes with kerosene and 
applying a handful to a hill." He does not say, but I think be means to the 
ground, as they burrow in the ground at night, and, ns a writer s:!ys in some 
other place, "they don't come up, or out, in the morning." They are killed byil 

6 . Cucumbers a Paying Crop.-A correspondent or the Cou11f'f!J 
Gentleman tells us how he makes cucumbers a paying crop. He says: 

"I find cucumbers a paying crop when grown for pickles, and sold either 
before or after salting-price per hundered the same iu either ense. I plow as 
deep ns 2 hoNCs can pull the plow, then mark one way 4 feet apart, let· 
ting the plow rnn ns deep ns the ground was plowed. I then put a large shov
elful of good barnyard manure where each hill is wanted, say 4 feet apart, and 
then thoroughly mix with the soil, making the hills about 2 Jochcs higher than 
the general surface of the f.,,>Totmd. I plant about the middle of June. 

"As soon as the plants get large enough to l>e out of the wny of the striped 

~~·tl~e~i~ ~~~t~i!J~1 ~~~~;~ ~1~~1~l~i~;· co~~~~\~;~t~otl:~1~ fref~~g~!Y~i~i~t~3~1~; 
f~~~;; $4.~or$s~o~? cents lo $1 per hundred, and the product of an acre sells 

On the same subject a correspondent of the Portland (Me.) PranBfJript 
says: 

"In my opinion there is nothing that a former can realize so much money 
from n.s be can from raising cucumbers. If. they arc pickled the right size and 
well preserved in strong salt pickle, there is always a market for them. Some 
farmers have already commenced raising cucumbers for the picklcrs, and arc 
well plen.scd with the undertaking. The average crop for 1 acre or g-1'.0Und is 
about 50 barrels, which will bring about $5 a barrel at the factories. Perhaps 
it will be well to state to the farmers of Maine that on account of the scarcity 
of cucumbers here hundreds of thou.sands of dollars go out of this state annu· 
ally for pickles. Even in Massachusetts and New York the supply does not 
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meet the dcmnnd and they arc compelled to go west !or their pickles. This 
state is well ntlaptcd to the growing of cucumbers, aad they are preferable tG 
lhosemiscdinwnrmerclimntcs." 

Remm·ks.-Although cucumbers are a paying crop near the cities, yet it is. 
not expcctccl that the general farmer throughont the country would find it so. 
unless he can make previous arrangements with some of the city <leulers, or fac
tories which put up pickles, to buy what he may misc, put up in brine, or salt 
pi<'klc ns above cnllcd. which may then prove profitable, after a little
expcricncc nt first, in a small way. See also the profitableness of onion 
culture. 

TURNIPS, BEETS, ETC.-To Keep Nicely in Cellars for 
Winter Use. Applicable to all Kinds of Roots and Large Fruits. 
-All kinds of roots keep beltcr in the cellar by throwi ng fresh dirt over Lhem; 
but turnips and IJ1..'<:!ts especially keep much better for thb~, as they soon wilt 
and lose their freshness witllout it. Put iu barrels, if it is too unhandy to 
thus cover them on the floor, by putting dirt in the bottom, and ii layer every 
few inches, the roots not to come out to the sides by an inch at least, nnd then 
5 or 6 iuc:hcs of dirt on top. Large casks or boxes will do as well, :rnd be Jess 
trouble. Some people do not put any eartll in until the barrel is filled to within 
6 inches or the top, then shake in dry sand, or dry road-dust, :md cover with 
the same, or fresh earth. Only such as arc wanted for winter use nre treated 
in this way, the others stand in root-pits, ventilated as seen under that bead. 

"A cclhr," says a writer, "that is cool dry, dark and well ventilated, i& 
the best pince for pre!;erving potatoes in large quantities. When smaller quan
tilies arc to be prcscned there is notl1ing like dry sand. The S!lme may be 
said of fruits and roots of all sorts." Sec below. 

This is fully confirmed by the next item, so far as lemons and oranges aro 
concerned, from a California J"lpcr. 

2. Fruit Packing, Lemons, Oranges, Sweet Potatoes, etc., by 
Sand, Effectual for, as Done at Los Angeles, Cal.-" Tbc citrus, or 
lemon men, of Los Angeles," i;ays the correspondent, "have made a. discovery 
of grent value to Flori<ln." [Then why not to every place, or man who desired 
to keep fruit, sweet potatoes, etc., any considerable time, for any purpose?] 
"dry !'and," he goes on to say, "is the best packing for lemons and oranges. 
The fruit must touch the sand. Experience (is our best teacher) warrant! 
kerping for 5 months at least. The dry sand has absorbing power that appar
ently takes up all exmlations subject to decomposition, the rind being very por· 
ous. Naturally the thouc:htful mind suggests that, on the same principle, dry 
sancl must have similnr preservative effect on other fruits, such as pears, plums, 
nectarines, apples, and other smooth-skinned varieties." 

Rnn<tl'kR.-Yes, that is just what the principle docs teach. If dry sand 
will keep lemons and oranges for 5 months, it will do the same with apples 
nnd the other fruits he names, and sweet potatoes as well, and every otJ:cr fruit 
wbich perishes from the outside from nntural dampness or from dampness 
arising from the rotling of the skin, which is the way most fruits, sweet pot&-
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toes, etc., do decay, ns well as from slight bruising, which everyone must bo 
careful not to do. 

Root Pits, To Ventilate.-A gentleman of Oswego county, New 
York, "J. T.," writes to Fhrm and Fireside, of Springfield, 0., of the import.
nnce of vcntihlting root pits. He says: "I have found, by costly experience, 
that it is not safe to pile a great quantity of roots together and covn with earth, 
unlc!<.S some means of ventilation is provided, such as by carrying one or more 
pipe,., made of drain tile set on clld, or narrow boards nailed logclh<'r, from the 
ccntl'r of the heap to the surface. These pipes may be loosely plugged with 
straw, which will prcv(;ut the entrance of frost. I once lost several wagon loads 
of b<'cts, during a December thaw, by neglecting this precaution.'' 

Remm·ks.-This accounts for many "holes" of potatoes nnd other roots J 
hnvc seen rotted, undoubtedly, for want of ventilation. I shoul'1 prefer the 
smnll board box, in place of pipes, to run down well into the he'l.p and have 
boles bored into the sides, to carry off the moisture clear up to the to1> of tho 
henp, because if there is moisture at the top, the rotting will begin, and thus 
run downwnrcls, by dripping from the rotting ones, and spoil nil. 

1. CONCRETE-Proportions of Cement, Sand an.d Granite 
Used in Foundations in the United States and England. -A 
gentleman of Kansas made inquiry of the Bb1dc for the process of making COr\' 

ercte, or artificial stone; to which the answer was: "Then? are w1rious pro
<:cS!ICs. The immense masses of concrete that form the foumlations of lhc great 
East River bridge, between New York and Brooklym, arc c11mposed of Rosen· 
dale cement, 1 part (say bushels), 2 of sharp, clean sand, and corirse beach 
grnvel, 4 parts. The gra,·cl was from 1 inch to 27' in diameter. The cement 
and sand were first mixed with water in a mill, and nfterwnrds mixed with thu 
gravel by means of shovels used by liaud. 'l'his concrete, it. is cxpeclr.d, will 
last for centuries." 

2. Concrete, Proportions as Used in Englo.nd.-Cooley, in his 
Practical Receipts (English), says: "Concrete, proper, is a f'Ompact mass, com· 
-posed of pebbles, lime, and sand, employed in the foundntions of buildi11gs. 
The best proportions arc 60 parls (bu":>hcls or any other mcnsurc) of coarse pcl> 
hies, 25 parts of rough sand (meaning clean, sharp sand), and 5 parts of lime." 

Remm·/.:.,.-Qf course, he means water.Jimc, or, as we CJ:lll it here, cement· 
the Hoscndale, I tliink, being considered the best. Still, any good article will 
do. But many houses arc built of it in the United States, and in doing so, gen· 
crally, the pchblcs or gravel arc not used as coarse as above gh•cn, but finer, and 
rm1kc up for iL by putting in coarser stone, from the size of lhc first, upward; 
nud often flat slonc arc put in; but care should be observed in placing these in 
tl.e frames of plank in -which the house is carried up, that tlirsc stone arc all 
woll imbcddcd in the mortar or cement, else they weaken, rather lhan strengthen, 
U1c concrete walls. I like the proportions as used in No. 1 be.cit. as it makes a 
•trongcr cement, and, especially, should greatly prcf<>r it H I was l?Oing to use 
oommon et.one lime in building a house or otller concrete building. Good com· 
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mon 1imc may do well for stables and other small out-buildings; but I should. 
prefer the water-lime or cement for houses in which I expected to live. 

FRUIT, EGGS, Etc.-Kept well by Cold Storage.-Tho &i<n
tific American gives us the following practical fact upon this important point. 
It says the increasing use o( cold storage for perishable food stuffs, which are 
apt to be scarce at certain seasons, is one of the characteristics o[ the time. 
Last summer when fresh eggs were plentiful and cheap, a gentleman in Che· 
nango county, N. Y., stored in a. mammoth <!oolcr some 5,000 barrels of eggs. 
Now they sl'il in this city as "fresh laid" eggs, at a. large profit. As the eggs 
are removed, the cooler is filled up with ducks and other fowl to be soltl next 
spring. 

Rema1·ks.-This plan is certainly practicable, and bus been done for some 
time past. It i'i done by means of ice. I think there is a patent on some forms 
of the coolers, but I have no doubt a good mechanic can get up a plan with an 
ice house that would be effectual, and not be an infringement. Sec other Plans 
of Preserving Eggs also. 

STAMMERING-to Cure.-A gentlemari who had stammered from 
childhood to nearly manhood, gives the plan that cured him, as follows: Ile 
says, go into a room where you will be quiet nod alone, get some books that. 
will interest but not excite you, and sit down and read 2 hours aloud to your
self, keeping your teeth together. Do the same thing every 2 or 3 days, or 
once a week if very tiresome, always taking care to read slowly and distinctly, 
moving the lips but not the teeth. Then, when conversing with others, try to 
speak as slowly and distinctly as possible, and making up your mind you will 
not stammer. Well, I tried this remedy, not having much faith in it, I must 
confess, but willing to do most anything to cure myself of such an annoying 
difficulty. I read for 2 hours aloud with my teeth together. The first result 
was to make my tongue and jaws ache, that is while I was reading, and the 
next to make me feel us if something had loosened my talking apparatus, for I 
could speak with Jess difficulty immediately. The change wa.~ so great that 
every one who knew me remarked it. I repeated the remedy every 5 or 6 dnys 
for a month, and then at longer intervals until cured. 

Remarks.-lt will be found tiresome at first, but, no doubt effectual if 
faithfully done, observing the rules, to speak slowly and distinctly in after con· 
versation as well as while reading; and I should think it important also, for 
some time at least, to keep the teeth shut while talking, as iL gives something 
new to engage the mind in place of the old habit of hesito.tion which started 
the habit of st.nmmcriog. 'Tis wo11by of a. fair, and iI need be a long trial. 

PAPERING.-Ma.king the PR-Ste, etc.-A.s many people desire to 
do their own pa1>ering, a few hints will not be amiss: 

I. 'Valls that have been white-washed mo.y be papered by first wetting 
the walls well '\\ith alum water, 1 lb. to 2 gals. of water, and letting dry before 
papering. 

II. Trim one edge off with the shears, and match the pattern as you cut. 
olf the lengths. 
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ill. :Make the paste the day before it is wanted to have it cold when air 
plied to the paper. A gnl. or 5 qts. will be needed for a room requiring 12 to 
14 rolls. Mix a little over 1 pt. of flour into a thin dough, and tbin down to 
to avoid lumps; put then 1 gal. of \ntter into a kettle, and when it boils, pour 
in tne thin, lrnt batter and ~tir to avoid burning until it boils ng11.in; then pour 
into a tin pail or pan, nnd Jct stand till next day, and if Jumpy, strain and 
press through a coar;;c mu ... !in, and proceed with the papering. Rub out carc
fwly with a towel all wind puff<;, to avoid wrinkles when dry. 

PLANTAiliS, Etc.-To Destroy on the Lawns.-The country 
gentleman tells us to clc.c;troy these pests by droppiJ1g carefully a simple drop 
of sulphuric acid into the center of the plant. One drop will do the business; 
more will be likely to do harm. 

Remrirks.-Thc harm would be in its spreading to kill grass. The best 
way to do it carefully is to get what druggists call a "dropper." A small glass 
tube, having one end small nod bent, while at the other end is a small rubber 
bulb: but you must be careful, nlso, not to take up acid enough to reach the 
bulb, as it would destroy that as well as the plants; and your clothes or fingers 
too, if you get it upon them. J. like to see the damlclions in blossom; but 
they spread so fast 'tis well to destroy them. It must be douc as soon after 
they come up as possible, lest they get too large for a single drop. 

Toothache Drops, Japanese, Magical.-To quiet the pains in an 
aching tooth nothing can excel Japanese Drops. The formula (recipe) is: 
"Put together equal parts of creosote, chloroform, carbolic acid (liquid), oil of 
peppermint., oil of cloves, and oil of camphor (camphorntcd oil, kept by drug
gists). The result. is a liquid that will give almost instant. relief, if applied on 
a bit of cotton to the cavity of an aching tooth, and yet is no more fiery in 
the mouth than oil of cloves would be. The drops smell most strong·Jy of 
creosote, while peppermint predominates in the taste. It is best to swallow as 
little ns possible of the mixture."-Country Gentleman . 

.Remark.~.-This properly belongs to the :Medical Department, but it is too 
gcod to lose, an(] hence I put it here. A little of it might be rubbccl on the gum, 
but if you get too much about the mouth it will irritate itnnd make it sore. So 
only wet a small hit of cotton to put in the tooth, not to have an overplus to 
run out. Sec al~o "Hrnrlachc Cure, 1\Iagicnl. " I have found it tbe most 
magical of anything I ever tried for the headache. 

Rum Sherbart.-Rub loaf sugar over the rinds of 3 fresh oranges. 
To 3 qts. of water. add the juice of 1 doz. large oranges; sweeten to taste with 
loaf sugar (any white sugar will do), using also the sugar rubbed over the 
oranges; flavor highly with rum, and freeze. Grated pineapple may be added 
when it is partly frozen, if liked. 

Remarka.-1 should like it better as a drink, rather than to freeze and eat. 
I. SCARE·CROWS-H ow to Make.-Takc two small, cheap 

mirrors, fasten them back to back, attach a cord to and hnng Utem to a pole. 
When the glass swiugs I he sun's rays are reflected all over the field, even if it 
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be a large om:, uud C\'CU the oldest and bravest crow will dcparL precipitately 
should one o( its lightning finsbcs foll on hiw. [Good only while the sun 
shiuc.,.] 

II. The second plan, although a terror to the crow, ts especially well 
suilcd to fields subject to the inroads of small birds, nnd even chickens. It 
in\·oh'cs the artificial hnwk, mnde from a large potato nnd long goose or turkey 
fcntb"rs. The maker cnu exercise his imitative skill in sticking the feathers 
into the potato so that they resemble the spre.ad tail and wings of n bawk.. 
It is astonishing what a ferocious looking bird of prey can be constructed 
from: the ubovc simple m:itcrial. It only remains to hung the object from a 
tall, bent JJOlc, and the wind will do the est. The bird will make swoops 
ancl dnshes in the most threatening m:imu~r. Even the most inquisitive of 
vcaerable I.tens linve been known to hurry rapidly from its dangerous vicinity, 
while to sruall birds it carries unmixed dismay.-&ient(fic Americttn. 

Rcmm·ks.-'l'nke n long potato, and if the boy takes a little pains, Ile can 
get up a good representation of a hawk; and the longer the string, the more 
6opping around there will be to frighten the hens from scru.tching up the. 
corn. Crows, I hardly think, would be mu61.i frightened by this last plan 
A stuffed coat and pants would be better for them. 

2. Another plr •. : is to string n few kernels of corn on long horsehairs, 
and place a!Jout the corn fields. The crows will swallow soma of them and 
make such a noise of alarm as to clrh'c the other.:; away, while he will con
tinue to scratch his throat to get rid of the corn, or rnther the hair, which 
is said to iid the field of them for the season. It i<i easily tried. 

3. Hawks and Owls, Best Way to Catch.-Set n pole, 15 feel 
high, or thcrcabou~. in a place near where the chickens nrc kept, and fasten 
a steel trap on the top and set it, so that when they light on it which they 
will do, it rnkes them, "sure pop," every time. 

STORING CELEitY-For Spring Use.-Tbe Omnantown Tele. 
graph says: "W c lrnve tried most ways, but prefer this one, followed for many 
years. A trench is dug from 12 to 15 inches in depth and as long as may be 
suitable. Place the roots in this singly, side by side, at an angle-that is, 
leaning somewhat; three inches of soil arc packed against them : then anoth~r 
line of stalks, until the bed is as large ns may be convenient for covering, when 
another, if required, can be made. The soil should be added until within 6 
inches of the top of the stalks; then a Jnyer of straw, then a layer of dry leaves; 
the whole to have a good board covering, to I rep out water. Of comse, rather 
hig~1 ground for the be<l, or beds, should lie .st..le:\!tcd, and n trench dug around 
the bc<l deeper than the bottom of the celery trenches, so made as to be sure to 
<.:any of! nil the water. If this plan is followed strictly, all others may be aban. 
<loncd, as the celery ·will keep not only till spring, but ns long in spring as may 
be desired. if it is not all eaten beforehand." 

FLY POISON.-Arsenate of pola!Wl, 1 oz.; red lead,>:{ oz.; 5\lgat, (j 
o.zs. Mix: well together, bottle and cork for use, end l.abcl PvUon. 
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DtnECT1oxs- Put a suitable quantily on plates, nmistcn wiUi water and 
place where they nrc thickest. It is ,·cry destructive bcC<\USC very poisonous, 
yet so plcnsant lo the t!\.Stc of the fly, they "go for it" quickly. 

FLY STICKUMF AST -Not P oisonous.-Mclt rosin, 6 ozs., in a 
tin cup, then put in lard, 1 rounding table-spoonful, as a woman tnkes it up for 
shortening, or nbout 2 ozs., which should make it like very thick molasses when 
cold. Spread upon rather stiff paper "ith a lilllc fiat piece of wood or a knife, 
and place about the shch'cs, rooms, etc. If a knife is used to sprcnd it, heat 
tl1c knife over the fire when it will all wipe oft with a piece of 1u.:wspnpcr or 
dotll. It will hold all that light upon it, and 01c mom that light the more will 
come, thinking something good has been found. I t holds tllem fast. Place 
.a paper over the cup to keep fli".S out when it is set away. 

L EGITIMATE BUSI~fESS - To b e Stuck t o i f You Would 
Avoid Failure.-There so very many failures, I desire to say a word, i f 
pos:,;ible, to those who mean to do the right thing, to enable them to be success. 
ful, hence with some modification by myself on some points, I ("lve the folluw. 
ingscns.iblc arlicll'of some writer, I know not who, \Jut I do well know if business 
men will \Jc guided by it, i. e., stick to their legitimate business, keeping all 
1hc-ir capital in it, nece&sary to carry it on, there will not be one failure where 
there is now a score. 

"Well-directed energy and enterprise are the life of American progress; 
but if there is one lesson taught more plainly thaD others by the great failures 
of late, it b that safety lies in a legitimate business. No manufacturer, tmder, 
or l.Ktnker bas nny right to be so energetic and enterprising us to take 
from his legitimate business the capital which it requires to meet any emergency 
-v.•hich may arise. 

•' Ap~logics arc sometimes made for flrms, or persons, who lmve failed, by 
referring to the important experiments they have aided, and the unnumbered 
fields of enterprise where they have freely scattered their money. We are told 
Uiat indiv idunl losses, sustained by those failures, will be as nothing compared 
with the benefits conferred on the community by their liberality in contribuling 
to every public work. There is little force in such rcnsoning. A man's rein· 
lions to a creditor arc vastly different from his relations to what is called the 
public. The dcmnnds of the one arc definite, the claims of the otaer are just 
what the ambition and legitimate means of the man may make them. 

••The histories of honorable, successful business men unite to exalt the im. 
port.'l.nce of sticking to one legitimate business, audit is most iustrnctive to see 
thn.t, in the .i;rcatcr portion of the failures, the real cause of di<;..1ster Wl\S the 
branching· out IJeyoml his legitimate business, in the taking hold of this and 
utat tempting offer, nnd, for the sake of some hoped for gain, Ycnturing where 
they did not know the ground, and could not know the pit-foll until iu it." 

Wages-Table Showing the Rate, from $2 to $25 a Week, 10 
H ours Per Day, Also Rate Per Day and Hour.-Tbis table is so care
fully worked out a mere glance shows the desired amount : 
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-:r-1 f'ive Four Three Two One Halt Fourth One 
\Vt:ek. Day!!. Days. Days. Days. Day. Day, Day. Bour. 

$ 2.00 ,;1.r.r.~-. $1.331,f -;:; ~ $ .331,f $ .162 j $ .8!5 ~ 

!I rnti l~l !~ ~ .~: W, lf i .~ 
7.00 5.83)1 4.66% 3.50 ~ 1.16% .581,f .27 .11% 
7.50 6.25 5.00 3.75 l.25 .62~ .31 .12~ 

~:gg ~:g~% g:~V5 g~ ·75 U~;; :~~% -~~~ :mu 
10.00 8.33,!;J' G.6G% 5.00 1.66~5 .83+:; .417:) .16% 

U:~g 1i:~~~~ ~:~i1·~ g:~& g~~ i:SM1 :~~ :irn 
~i:zz B:~~n 1&:~~~~ ~:~& ~:~~~1 U~H :~~ :~~~ 
17.00 14.1673 11.33~;] 8.50 2.83}-i 1.4175 .71 .28!1 
19.00 l!>.83!;] 12.66~;) 9.50 3.16% 1.58,!j .79 .31% 
20.00 rn.60'3 1a.33Jf 10.00 a.say, 1.6613 .say, .3ay, 
21.00 17.50 14.00 10.50 3.50 1. 75 .87~\f ,3.5 
22.00 18.33~f 14 66~5 11.00 ~ 3.66% 1.83%' .91% .36% 
23.00 19.1625 15 33~6 11.50 3.831fi 1.917:) .96 .38~,l 
2;;.00 20.sau 10.00.;a 12.so 4.16% 2.osu t.04 A1J?3 

INTEREST-Simple and Easy Rules to Compute.-For find. 
Ing the inlcrcst on any principal for any num\x!r of days. [The answer in each 
case being in cents, separate the t.wo right-hand figures of answer to express in 
donars anrl cents]: Four per cent.-multiply-thc principal in all cases-by the 
number of clays, and divide by 90; 5 per ccnt.-multiply by number of days, 
and divide by 72; 6 per ccnt.-multiply by number of days, and divide by 60; 
7 per cent.-multiply by number of days, and divide by 50; 8 per cent.-multi
ply by number of days, and divide by 45; 9 per cent.-multiply by number of 
days, and divide by 40; 10 per cent.-m11ltiply hy number of clays, nod divide 
by 36; 12 per ccnt.-multiply by number of days1 and divide by 30; 15 per 
cent.-mult1ply by number of days, and divide by 24; 18 per crnt.-multiply 
by number of days, and diviJe by 20: 20 per ccnt.-multiply by number of 
days, nnd clivhle by 18; 24 per ccnt.-multiply by number of days, and divide 
by 15: without ri'g!lrd to fraction or rtm!lindcr in any case; mnyndcl, howe\•er. 
the interest to the nmo11111 found for any fractional prirt of n dollar, if nny such 
ls found in lhe uotc ot prtncipal. 

L STRAWBERRIES.-To Raise Large and Abundant.-We 
have known f:trnwlX'rry growers to have the soil for strawberry plantatioM 
spadetl 2 fe<:t. deep, n.ud to apply 100 two-horse wagon loads of good stable man
ure per acre, before a pL'lnt was put out. Then during lhe first season the soil 
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heLwecn the rows wns stirred at least every 2 weeks, and in the fall the entire 
ground and plants were entirely covered with bog bay, which protects them in 
winter, and this mulch was left on the following season, not only to keep the 
berries clcnn but also to keep the soil moist underneath. Slau~htcr house' ma· 
nurc of the mnkcst kind is aif:O used for this purpose, and the growth of vine 
which follows, nnd the size of fruit would certainly astonish :\ny man who was 
not in the secret as to how the thing was done. This is the way in which new 
SO!'ls arc treated by professionnls who expect to make u. show of their pets at 
exhibilions or elsewhcre.-Phonograph, Colby, Wis. 

llema1·k$.-If this is the plan to show o:II their pets, it is the plan to raise tl1em 
on gencrnlly. The deeper working of the soil, (see No. 3), and henvy manur
ing pay, nlso the covering or mulching witi1 cheap hay, to a,·oid the soil getting 
upon lhe berries, and also the keeping of Lhe ground moist, and weeds from 
growing. 

2. Strawberry Growers-a H int-Kind's to Plant with Wil
son's Albany.-~orrcspondentofthe F1-uit Recorder, (see No. 4), complain
in!{ that 'Vil~on's Albany toward U1e last part of the season run small in the 
size of the berry, and that rich soil and good cultivation do not change this 
habit, is told to plant amongst the Wilsons every third or fourth plant of 
Charles Downing, Colonel Cheney or Jucunda, all of which are in their prime 
towanl the last run of the \Vilsons. This proportion of these large sorts mixed 
in with the Wilsons will give a fine appearance to the fruit, and make them sell. 
well to the last. 

3. Strawberry Culture-Kinds, and How to Grow Them.
A correspondent of the Post and T1·ibune says: "Any one cau raise strnw
berries who can grow corn or garden vegetables; yet few attain to perfection 
in strawberry growing. 

I. The first requisite is a. deep, rich bed. 

II. The second requisite is good plants, and of kinds wltich will bear fruit 
without some other variety to fertili1.e them. If the Col. Cheney is planted 
alone very little fruit will be had, because this is n pistillate variety; so is tl1' 
Green Prolific, and these varielies require the presence of some staminate sod 
to fertilize them. The Wilson's Albany is a. good staminate sort, and bear 
fruit without the a.id of any other variety, except to get larger berries the hl'l. 

of the sen.son as in No. 2. It is the best kind for general planting. A good 
variety to plant beside the Wilson is the Green Prolific. 

III. Tllirdly, after the plants are done bearing, the tops sboulcl be mown 
o1I close, or cropped with a. sharp knife. This prc\·ent~ the plants thro·wing 
out rnnners so freely. and thus avoids the tendency to become matted tvgether; 
it causes a strong growth of roots, and gives new, fresh and healthy foliage. 
It is almost equal to renewing the bed, because the plants are not taxed to support 
anew generation. 

IV. La8tly, strawberries need the carlic.<;t culture possible in the spring. 
The beds ought then to be covered wilh manure or hay, to keep the soil cool 
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:md damp, nnd to prevent the growing of weeds. ·with these points attended 
to, large crops will reward the grower. 

Jlonm·ks.-The nuthor agrees with this gentleman, except in the spring 
culture. I bclic,•cit is a conceded fact, gc>ncrn.lly, that the culture, manuring and 
puttiug on hay, or straw, or sawdust, should be done in the fall. The manure 
spaded or forked in, and the straw or other covering put on, so the fnll rains 
1lnd the melting or the snow in the spiing will carry the virtue of the manure 
well among the roots, and, consequently, give a better crop. In such a 
::n.sc ns given in the next, where no time coulcl llc gi\·cn in the fall to dons these 
did, I would take time to put on a good covering of straw, or marsh 
hay, if plenty, which is no doubt best, as it is not so likely to blow oil, aflcr 
being wet by thcrnins. 

4. Strawberries, Killing Weeds Among.-Thc Palmyra (N. Y.) 
.Jl'ruit Rewrdtr, upon this subject says: "One of the finest yiclclscf strawberries 
we ever saw was years ngo on an old bed of Early Scai let, grown on the form 
of a brother-in-law. It had been kept clean up to July, wlten the press of form 
work prevented any further attention toil, and the vines run helter-skelter and 
weeds grew freely, so that by December it was a complete mat of vines and 
weeds. ,\~e recommended i-ctting fire to it, which was don~ and quickly 
burned over. In the spring the vines st:irtcd freely, and soon covered lbe sur
face with their green lea,·es, and from about onc-thircl of nn acre, nearly 50 
bushels of splend id fruit was gathered. You can do this, and if the weeds are 
not sufficien tly sc:i.ttercd over it to burn o\·cr the entire surface, scatter a little 
-6traw or hay over the vacant places. The fire destroys the seeds of weeds but 
docs no harm to plants." 

Strawberries, Liquid Manure for, While Growing.-! filled a 
half-hogshead with minwatcr, and put into it a Ji lb. aqua ammonia and~ lb. 
common niter (snltpclcr). ""hen the strawberry plants were blossoming out I 
gave them a sprinkling of the solution nt c,·ening twiC<' a week until tbe fruit 
was n<'nrly full size. The rf'su lt was double the amount of fruit on those where 
t11 P. liquid was applied to what was obtained from those right alongside upon 
which none of the liquid wa.~ npplied. - Fruit Record. 

Rcu<irks.-,Vith all these points, I think any one can rnise f:trawbcrrics, ns 
No. 3 pnts it, if lhry will p:ty reasonable attention; and H extra. attention, they 
will r<'t.rxtracrops. 

RASPBERRY CULTU.RE-Howto Prepare The Ground.-
1'hc richer the soi l natnrally, that <'an Ile gh·cn to them the heller, then, one 
writer !:•Lys, "The ground is pre;>nrcd as you would for a crop of sugar beets 
'(that i'i, deep ploughing nnd plenty of manure), using plenty of old manure and 
plowin~ deeply ns possible: Shallow culture will not do for raspberries ns the 
roots require coolness nncl moisture. 'Yithout these conditions, in dry seasons 
the crop will notprrfc>ct itscH. Thepl:rntsarc usually set 4 fcetapnrtcacl1 way, 
thou~h some cultivators prefer 6 feet one way and 3 feet lhe other." 

2. Keeping Clear of Weeds the Two · First See.sons, then 
14.ulcbing or Covering.-C. Eagle of Pmv Paw, )[ich. says: .. Rasp-
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berries sl1ould be hoed and kept well cleaned from weeds the :first two seasons 
after setting. After that a very good and easy way to tend them is to cov('r 
the surface, between the vines, with some kind or coarse litter, (straw or man;l~ 
hay is first rntc), 5 or 6 inches in depth. That will prevent the weed~ from 
grO\\•ing, and keep !he ground cool am.I moist. I have treated a patch in that 
way for 7 years pnst, (ndding an additional light coating every spring). and !'ICC 

no dimunition in quantity or quality of the fruit. They do eC1t1ally as well in 
the drrc~t scnson. I do not know ti.mt it would be practicable on a large plan 
tation, but for a small patch it is just the thing." 

Remarks.-lf it is just the thing for a small patch, 'tis just the thing for a 
large one, if you desire to have it pay big. Undertake no hirgcr field than you 
can do well, then you may reasonaUly c:icpect it to do well. If you have not 
mulch enough to cover nil the grou nd, let the bills be well mulched with man. 
ure; nnd if considerable straw is in it, 'tis so much the better, for tho root.a 
must be covered, ff you expect large yields. 

3. The Kind to Raise.-The l\IcCormick, also called the :i\fommolh 
Cluster Ra. ... pbcrric~. is becoming one of the leading v:1rictics amoug the IJlack 
cnps. T. 1'. Lyon says it is the largest, most vigorous and productive of them· 
all. Clmrlcs Downing says: "It has stronger and more vigorous canes, has 
fewer spines, and is the huge.st, best and most productive Black Cap we have 
seen." 

Rema.rks.-Thcre mny f'rom time to time be varieties brought out that will 
eclipse the )fcCormick. Let everyone engaged in the business look well to 
this in obtaining plants or canes, as everyone wants the best. 

Even now, 1884, the Ruml New Yorker in its bricficts suggests Shaffer's 
Colossal ns a large berry, combining a. pleasant acidity with the true raspberry 
fl:wor :unong the black caps; and the Crimson Beauty or IInnscll as 1he earliest 
reel and the Sneider nmong blackberries to take the place of a pnrt, at least, 
of the Kittntinny's, being more fruitful, and fnr more hardy; certainly good 
qualities to recommend it. And so may improvements go on. 

4. Pinching Off, or Cutting Back the Loaves, the Best Way 
-Those that understand the cultivation of the raspberry consider it the hcst 
way to pinch oll' when 3 or 4 feet high, according to the richness of the soil, 
else to cut back as soon as they reach 5 or G feet high, which certainly tends to 
make them more stocky, and to produce much stronger, lateral or side branches, 
which should al~o IJc pinched off or cut back, to insure a larger berry, and a 
larger yield of fruit. 

b. Blackberries- And red raspberries need much the same treri'tment 
as the black caps. 

Gardening in n. Hogshead.-Somctimc ngo :i\fr. G. L. Record, or 
this city bored holes in rows around a bo~head, at a regular intervals, 6 inch(·S 
apart, filling the ho.~hend with earth. and set a strawberry plant in each one 
of the holes, beside putting a number of plants on top. There arc 100 plant.~ 
gro,ving from the sides of tl1is novel Garden, which are now in full beauty anti 
bloom, bavi..ug a prolific growth of berries, and looking remnrlrnbly thriving 
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and healthy. Some of the berries arc ripe, and have attained great size, one 
mea.<iuring 3 inches in circumfcrencc.-... Yew Orlea.ru Tinu8-Democrat. 

Remarks.-! have seen cucumbers gro,\;ng in, or rather on top of kegs 
:filled with rich earth, so I know the thing is practicable for those who have only 
.a small yard .nnd no garden. 

Finger Marks Quickly Removed from Mirrors, Win .. 
dows, etc.-Puttiug a few drops of ammonia on a cloth will do the work admir
ably. The snme :1.ISO from doors about the locks and latches. Take the cloth 
in such a way us not to irritate the fingers with the strong ammonia. Sec 
"Ammonia-Its Uses, etc." 

BRIMSTONE-A Disinfectant After Deaths from Cholera, 
Also an Exterminator of Bed Bugs, Roaches, etc.-L. 11. Spear, 
in the Rural Ne10 Yo1'ker, makes the following statement upon this subject, 
which will be fou11d reliable. Ile says: "The •Epidemic of Cleanliness,' as 
he prcse11t effort to prevent cholera ha.s been called by those who have Uie snni
ary condition of our great cities in charge, mentions, among numerous 

• rcventives of malarinl poison, the burning of brimstone in houses, nod I 
doubt if any who b!lStily rend the various directions for fumigating dwellings, 
know half the merits of this agent. A distinguished chemist once said of it: 
'While other disinfectants act for a time, so as to seem to destroy bad odors, 
they chiefly covtr tltem up, but brimstone kills them.' All housekeepers should 
also know Uiat by burning brimstone in a room infested with bugs, it wil\ kill 
them. Put burning charcoal into ::i. kettle and sprinkle a Y.( lb. of powdered 
brimstone over it. Close all windows and doors for an hour or more, when 
they can be re-opened. 

Rrmarks.-Let any one who thinks this will not WU the bed bugg, roaches, 
etc., even in the cracks and crevices of the >vnlls, p:iss a lighted sulphur match 
under his nose, and then judge if he could stand it an °hour? If the cholera 
visits your neighborhood, which it is almost certain to do at some time, this 
should be done to every room in which a cholera patient dies; nod may be done 
at any tirue in rooms where these pests have got a lodgement in the cracks of 
old wnlls. His recently claimed that even cholera is caused bya living mite or 
"microbe," as they call them, 8nd, tlicrefore, the burning of lbe powdered 
brimstone, is sure death to them, and that no further spreading of the disease 
is possible. 

Cesa Pools Disinfected Instantly .-Prof. Tl10s. Taylor reports thnt 
1 table-spoonful of spirits of turpentine in 1 pail of water will disinfect an 
ordinary cess pool instantly, and that in the sick chamber it will prove a power
ful auxiliary against germs and bad odors. 

Remarks.-Then, I think, 2 or 3 spoonfuls to Ute pail of water would be 
equally effective for a water-closet-privy. 

Oil on the Water has Enabled Vessels to Outride Storms 
at Sea.-The schooner George Sherman was reported, May 30, 1884, by the 
Chicago papers, to have ridden out the gale on Lake ~Uchigan that week by 
pouring on the water 12 gallons of linseed oil, which calmed the waves for a 
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..<fistancc of half a mile fron the ship. This is, no doubt, true, but wonderful 
all the snme-one of tbc mysteries of nature-Nature's God. 

Remarks.-If sailors do not ha•e opportunity to read this, their friends 
may, and communicate it to t11cm. 

INKS, B lack.-lnks of late years are mostly made from the aunlinc col
ors, which have been brought to such perfection as to make good ink, by put
ting the right amount of powder to the certain amount or soft water. John B. 
Wade, No. 40 Murray street, New York, deals in them, but druggists can fur
nish them anywhere, and others ·will of course soon deal in all these colors. 

I. The black is matlc by using what is called "nigrosine" or black nna
linc, 1 oz. to water 1 gal. 

II. Violet, which is a very popular color, is made by using Iloffman's 
violet, 3 B., 1 oz., water 1 gal DrnECTIONs-Dissolvc the powder with a lit
tle alcohol or boiling water; and if desired to use ns a. copying ink, sugar and 
gum Arabic, in the proportions given in the black ink from nut galls and log
wood below. 

III. Blue is made by using Lieman soluble blue, M oz, to water 3 gals. 
Remarks.-! have these receipts from a nephew of mine, and have not pcr

-sonaJ.ly tested them, but I have others (see below as to 3 of these colors). Still 
it looks to me this would be rather pale, then try Yz gal. of water only to the Yz 
oz. of the soluble blue, and if this is darker than needed take a tea·spoonful of 
it and ndd a te:t·spoonful of water, this would be cquh•alcnt to 1 gal., and so if 
it takes 3 tea-spoonfuls of water to make the desired shade, it will take the full 
S gals. This will be better than if I bad tested it myself, ns it puts so many 
upon a plan to experiment for themselves. 

Bluing for GWthea. -And by the way now this soluble blue is j ust 
the thing to make bluing for clothes being washed. But where the common 
soluble blue or Chine~ blue is kept and used by painters, we put 1 oz. to 1 qt. 
of water, then a table-spoonful or two is enough for a tub of clothes, the woman 
judging for herself the depth of shade, putting in more or less to suit. 

IV. Red ink is made with cosine T. extra, or J. yellowish shade, M oz. to 
wnterlgal. 

V. Greco is made very nice, by using methyl green, B. bluish dark shade, 
U to 1 oz. to water 1 gal. 

Remark,,,-! think all the powder should be dissolved in o. Jittlc alcohol, 
else boiling water as with the violet No. 2. These arc an analinc inks, or col
ors, nlthough they have different names to distinguish them. T he nephew that 
sent me these recipes also sent writing done with the red, black, and the violet. 
T hey were as nice shades as could be desired. Any one cnn make as dark, 
deep shade as they may choose by first using only half lhe water, then adding 
more as they prefer. 

2. Black Ink, With Nut Galls and L <>gwood for Writing and 
Copying.-Inks made from the nut galls alone ns the coloring agent are not 
as good a black as those made with the addition of logwood chips; hence we 
say : Logwood chips, 1.oz.; nut galls in coarse powder which have not been 
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eaten by moths or worms, ~4 lbs.; purified copperas, 3 oz..<;.; acetntc of copper 
(verdigris), ~oz.; pulverized sugar, 3 ozs., and gum Arabic, 4 OZ-"1.; soft wntcr 
1 gal. If not to be used as a copying ink no sugar need be used and only 2 or 
3 ozs. of the gum Ambic to hold the colors suspended in the ink else they 
settle. DmECTtONs-Boil U1c logwood chips in the water for an hour or two, 
or as long as a woman would boil it for coloring; when coo l, strain, mnk
ing up for C\'aporation with more hot water; bruise the best blue galls, 
conrscly and put over the fire ngain till it begins to boil, adding the other arti
cles and set away until it acquires the desired blackness, strnin and bottle 
for USC. 

Remarlcs.-If properly made it is a black ink, at once, and all the time, 
doPs not fade, and is therefore suitable for all records. The others are cheaper, 
and n little less trouble to make, but do not give pcrmnnent satisfaction. 

3. Black Copying Ink, Cheap.-Ex. of logwood, ;4 oz.; nJum, 
powdered, 160 grs. ; Ui-diromatc of potasb, 48 grs.; soft water, 1 pt. DrnEC· 
noNs-Dissolve the ex. nnd other drugs in half of the water, and percolate 
Ille rest of thewnterthrough the drugs 

Rttnarks.-This percolation is the same as strainin,!?, only it is done through 
filtering paper in a glass funnel or tunnel, by druggists, the paper can be got of 
the druggist. nnd put into a common tin tunnel, such as used in nlmos!. every 
family in the country, the puckering of the IKiper as it is prc..c;scd down into the 
tunnel lets the fluid run down readily. This receipt is the &"\me as one of the 
brst druggists in Ann Arbor, )rich., uses.~ If not wnnted for copying, add water 
to give the desired shndc, nncl to make it flow more freely as a gencrnl writing 
ink. It is cheap ancl good. See also nn ink for school children, also cheap, and 
flows easily. 

Ticket Writer's Glossy Ink.-To any good ink, 4 ozs., add gum 
AralJic, H oz. Let stand inn warm place, and shnke frequently. When dis
solved, if too thick, add more ink, if too thin, more gum. It will produce a 
fine glossy lctler; blue, red or other colors work with equal sati~foction.
Oracle, Ont. 

INDELIBLE INK-For Marking Clothing, To Write With 
a Pen.-I. lnk, into an ounce bottle, put nitrate of silver, (lunar enuslic), 1 dr.; 
gum ArnlJic, clean nml white, 3 or 4 pieces the size of n. common pea; then fill 
% £ull with soft waler. This ought to be in o. dark-colored, glass-Moppered 
botllc. Else it muc,t be k('pt in a dark place when not in use. This is the ink 
proper; hut to make it pcrmnnent. we have to first use n pounce, which also 
prcvent.<1 Lh(! ink from spreading in the cloth, ns follows: 

IT. Pounce-Into a. 4 oz. bottle put snb-carbona.te of soda, 2 drs.; fill 
with wntcr. D1HECTIONs.-·wct the places to be written upon with the pounce, 
and iron smooth with a properly heated iron; then rul.J hard over the same spot 
with the eml of a tooth br .ish handle, to poJi!':h, that the writing may be done 
nicely with the ink, u<;ing only a quill pen; then pass the hot iron over the 
writing' to clry, ancl set the ink, else dry in the sun. This, if properly done
makes it perfectly indelible.-/ndkln Domeatic Economy. 



ltIISCELLA.\"EOC.s. Guo 

Indelible Ink, Quickly and Cheaply Made.-.\. l"Orrc.spoudcnt. 
()f lhc Detroit Free P,·us llouuluX.d, gives us the follo"·ing very simple home 
made way of making the ink and doing the work, aud I will·guanmtcc it. will 
prove satisfactory. She snys: 

I. Rain wntcr, 1 table-spoonful; vinegar,%' tca-spoonful,lunnrcauslic, drug
gists keep this in small sticks, a piece 3 inches long; put. all in an ounce 
bottle, and shake occasionally till dis.solved . Keep in a dnrk place. 

ll. DrnECTIONs.-To each tea-spoonful of milk-needed to wet lhc places 
upon which the name is to be written-dis.solve a piece of bnkiug soda ns Inrge 
ns a grain of corn; iron it smoothly, and wTi1c tile name with a quill pen with 
Lbe ink immediately. 

Remark8.-Dry with the hot iron or in the sun, us in No. 1. In the same 
communicalion the lady said: Common soda, (the same ns baking soda). in 
powder, wiU1 n damp cloth, and a brisk rubbing, is the best thing to clean tin
ware, rubbing it dry. 

INK. INDELIBLE-To Mark with e. Plate.-Di~1"c pure 
sulphate of iron, (pure copperas), 1 lb. in acetic acid, 1}4' lbs., nnd add precipi· 
ia\cd carbonate of iron, (sesquioxide), 1 lb., and stir till they combine. This 
shou]d be done in an iron kettle over a slow fire. Then put in printer's varnish, 
3 lbs., and fine book ink, 2 lbs., and stir till well mixed; and to complete it add 
rethiops·mineral (black sulphuret of mercury), finely pulverized and ~iflcd, 1 lb. 
mixed in thoroughly. 

Remarks-This I obtained from an old stencil plate cutter, who h11d made 
and sold it. many years. Re said this would fill nearly 1,000 1 dr. bottles 
which he sold for 25 clc;. each. The sulphurct of mercury gives it its indcli
bility. If you uc;e oz.~. in place of lbs. it will nmkc about 60 bottJc.q. If drs. 
are used instead of 01_s. you ";11 haYe only 7 or 8 bottles. Now suit yourscli 
as to the amount you will make. Of course, to be kC'pt. corked. 

COLORING FOR DOMESTIC USES.-As the "D;amond,"dyes, 
a.naline aud otbcr co1ors are being so cou.!>iderably used in coloring, nt the time 
of writing this hook, I shall only give a few recipes for lhose purposes, which are 
vouched for mostly by ladies who have used them, some of them yearly for 20 
years, suitable for woolen, silk, cotton, carpet rags, dresses, etc. 

Black on Dress Goods.-From a lady who lrns used it yearly for 20 
years. In an iron kettle put warm water enough to co,·<:r 15 yards dress goods. 
'Jn thi~ rlissolve ex. of logwood, 4 ozs.; blue ~·itriol, 2 ozs.; coppcra.s, 1 oz. Be 
c.:nrdul to have the ex. well dissolved. Of course everything should be db1 
i-;olvcd, but the ex. dissolves slowly. Wet the goods thoroughly, then put. into 
the dye, nnd Jet simmer s]owly, stirring nud handling often, till dark enough, 
then wash in strong soap suds 2 or 3 timer:;, and rinse until the water is clear. 
Press while damp. If the goods look rusty. the dye is too stroug, put :n more 
wntcr. Cashmeres may be colored by this dye, and make up as good as new. 

Black, on Wool or Cotton.-And let me say right here, what will 
t;Olor wool nic<:ly will also color silk. Thi~ is from :Mnry Zariug to om• of the 
papers. She says: 

39 

"I have sceu so many n..'C·ipc:s to color bl:tck, Uut I thi nk 



610 DR. CIL!SE"S RECIPES. 

none as good ns mine, ns it leans the yarn or wool soft as blue dye docs TG 
10 lbs. of wool or cotton t.nkc 1 lb. of logwood (ex.) nnd 3 01.s., bichromate pot-
8$h, cost 10 cents; si:nmcr your goods or wool 1 hour in the potash, then take 
the goods out in a tub and put in your Jogwood (ex.) and melt; wring out your 
goods ancl put in the logwood dye nnd let simmer 1 hour; then put back in the 
potash in the tub and let stand a little while; then WTing out. This will not 
fade nor nib out as other black. I llll\'C colored fine pants this way three years 
ngo and they arc nice yet." 

Another Black.-For 10 lbs. of wool or other goods take 10 01.s. of 
bichromate of potash nud 6 ozs. of crude tartar, or cream vf tartar; dissolve 
together in an iron pot in 10 gals. of water, enter the wool or goods and boil 
1Yz hours, stining occnsionally; empty the pot and boil 3%' lbs. of Jogwood or 
its equivalent, say 1.Yz lbs. of extract of logwood, in enough water to cover the 
goods well (better to have too much than too little); enter the goods and boil 
1 hour; take it off and wash the goods in clean cold water, thoroughly, using 
2 or 3 waters. If too much of a blue black, add a little more logwoocl and boil 
again.-The Cultivato1·. 

Remarka.-Thc 8 next recipes are from Reid.out's MagaziM, adapted to 
smn1l amounts of goods, and will be found very satisfactory: 

Elack for Worsted or Woolen Dress Goods, etc.-Dissolvo 
74 oz. bichromate of potash in 3 gals. of water. Boil the goods in this 40 min
ute.~; then wash in cold water. Then take 3 gals. water, add 9 ozs. logwood, 
3 07..s. fustic, and 1 or 2 drops D. 0. V., or double oil of vitriol; boil the goods 
iO minutes, and wash out in cold water. This will dye from 1 to 2 lbs. of 
cloth, or a lady's dress, if of a dark color, as brown, claret, etc. All colored 
dr~ with cotton warps should bepreviouslysteeped 1 hourinsumach liquor: 
1md then soaked for 30 minutes in 3 gals. of clean water, wiU:i 1 cup of nitrate 
of iron; then it must be well washed, am.l dyed as first i;tated. 

Black for Silk.-Dye the same as black for wor~ted, but previously 
steep the silk in the following liquor: scald 4 ozs. logwootl and ~oz. tumerie 
in 1 pt. boiling water; then add 7 pts. cold water. Steep 30 or 40 minutes; tnko 
out and ndct 1 oz. sulphate of iron (copperas), dissolved in hot water; steep the 
~ilk 30 minutes longer. 

Brown for Worsted or Wool.-Water, 3 gals.; bichromate of pot 
:t!<h, 3( oz. Doil the goods in this 40 miuutes; wnsh out in cold wnt1.;r. Theo 
l<ike 3 gnls. water, 6 oz..s. peachwood, and 2 ozs. tumeric. Boil the goods in 
1his 40 minutes; wash out. 

Imperial Blue for Silk, Wool and Worsted-Water, 1 gal., 
sulphuric acid, a wine-glassful; imperial blue, 1 table-spoonful or more, accord 
ing to the shade required. Put in the silk, worsted, or wool, and boil 10 min 
utes; wnsh in a weak solution of soap lather. 

Sky Blue for Worsted and Woolen.-Water, 1 gal.; sulphuric 
4cid, a wme-glassful; glaubcr salts in crystals, 2 table-spoonfuls; liquid extract 
of indigo, 1 tea-spoonful. Boil the goods about 15 minutes;.rinse in cold water. 
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Claret for Wool or Worsted-A Short Way of Dyeing the 
Same.-Water, 3 gals.; cud bear, 12 ozs.; logwoocl, 4 01.s.; old fustic, 4 ozs.; 
alum,~ oz. Boil the goods in it 1 hour. Wash. Thie will dye from 1 t.o 
21b6of material. 

Crimson for Worsted or Wool.-Water, 3 gals.; paste cochineal, 
l ~z.; cream of t:ntnr, 1 oz.; nitrate of tin (tin dissolved in nitric acid, I think, 
-it uf>Cd to be dissoln~d in a mixture of sulphuric and muriaticncids, and called 
'' muriate of tin,') a wine-glassful. Boil your goods in this 1 hour. Wash first 
in cold. water, then in another '\""essel with 3 gnls. warm water with n cup of 
runroo11ia, the whole well mixed. Put in the goods and work well 15 minutes. 
For a bluer shade add more ammonia. Then wash out. 

Fawn Drab for Silk.-llot watcr, 1 gal.; aouotto liquor, 1 wine-glassful; 
2 ozs. each of sumach and fustic. A.dd Copperas liquor nrcording to the 
required shade. ·wash out. It is best to use the coppern.s liquor in nnot.her 
vessel, diluted according to the shade desired. 

Blue on Cotton Rags-Does Not Fade.-For 3 lbs. of rags: prus
siate of potash, 1 oz.; oil of vitriol, 1 oz.; and 2 large table-spoonfuls of COJ>
perM. PutaJl U1c ingredients together in an iron kettle, with a sufficient quan· 
tity of water, and when well dissolved put in U1e rags, stir well, and when they 
are of the desired color ta.kc them out and rinse well. It will probably take 
from~ to~ of an hour to color. Be sure and rinse thoroughly. 

"True Blue" for One Pound of Rags that will Not Fa.de.
A lady in writing to the Blade says: "I see :Mrs. Gloyd wants a recipe for col· 
oring blue on cotton, that will not fade, so I come in with one that I know to 
be good, as I have u!':Cd it for 2 carpets and it has proved itself 'true blue' every 
time. One oz. Prussian blue, M oz. oxalic acid; pulYerize together, and dissolve 
in bot water sufficient to cover the goods. Dip the goods iu this dye until they 
are the clesirccl shade; then wring out and thoroughly rinse in alum water.'' 

Blue for Carpet Ra.gs-Better than with Prussian Blue.-To 
the same inquiry" Perseverance Ann," of Pleasant Lake, Ind., says: "I mU:St 
tell lirs. E. G. Gloyd of a better way to color carpet rags blue than with Prus· 
sian blue and oxalic acid. Take 4 ozs. prus.siate of potash, 2 07.S. copperas, and 
2 ozs. nitric acid, and dissolve in warm soft water, enough to cover the rags. 
This will color from 3 to 5 lbs., according to the shade you want. If you color 
part of them at a time you will have different shades. Wash the rags in the 
dye, wring out and air, and wash again till the color set~. which ought to be 
within half an hour; then rinse thoroughly and dry slowly iu the shade. This 
colors woolen a.swell nscotton.'' 

Remark8.-Takc your choice of plans, now, you have both. See her drnb, 
l><:Iow. 

Copperas Color for Carpet Rags, with Lye.-!lrs. M. M. Stark, of 
Nankin, Mich., to no inquirer in the Detroit 'l'rilmne, for coloring with cop
pcras, says : "I have a good one, which I f:cnd. Dissolve % pound coppera.s 
In a pail full of hot wn.teT, also have a pail full of white lye Jlrepa.red. First 
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dip the rn.c:-; in the lye, then bang them in th<' sun and let dry, tlicn dip in the 
rnp1x·ras water and let dry, then in the lye, drying each time niter dipping 
until you have the desired color." 

Hemarks.-I notice that some others use as much ns 1 lb. to a pail of watf'r, 
nud do not dry the rags between the clippings, but drnin well, cho(•sing a. sunny 
d::iy to do it out of doors. Certainly the stronger the dye the deeper will he 
the color, and the less times of dipping would be ncccs.sary. None of tiH•m 
~peak or pulling water into the lye, perhaps the i:;trcnhrth as run off from the 
n£hcs is intended, but it looks to me to be rather strong, if the a.'4ws are frJm 
good hnrd wood. If more than one pail of coppcras water is n('('ded keep the 
t ... 'lmc proportions. I should say 1 lb. to each pail needed. Dissolve in an iron 
kettle, as eoppcra.'I is the sulphate of iron. One lady speaks of a strong lye, 
ruid she also used 1 lb. to a pail of water. 

Drab, with Tea, Pretty and Cheap, for Rags, Alpnca Dresses, 
etc. For Five Pounds of Goods.-'fhc same Perseverance A.un, of 
Pleasant Lake, Ind., tl.ui.t ga\'C the blue above, come::: in with a <lrnb. Th<:"C 
persevering ol<l maids arc the ones to luwe around the home; they do tl1ingi\ 
well nnd keep all in order. She says: "To the old Jady who wanted wy 
recipe for coloring drab, I send the following: To 5 lbs. of goods take !..._ 
of e. pound of the cheapest green tea, and 2 table-spoonfuls of c:opperns. Tie 
1J1e ten in n cloth and steep in u brass kettle, then add the copperas and skim 
thoroughly. Put in the goods, nnd stir and air till colored enough, which will 
be in a few minutes. If this is not dark enough take out the goods and add 
more dye-stuff (tea). This is very cheap and pretty for carpet rags and a 'veak 
dyo will r{;:)tore n flldcd drab alpaca to your complete satisfaction." 

Drab, with Nut Galls, for Rags or Yarn.-To make a very prr.tty 
light dmb for H carpet, take 1 pound of nut galls, nud after breaking them up, 
put. in an iron kettle witll a sufficient qunntity of water to dip 16 lb:::;. of r1:1g;; or 
yarn. Boil 1 hour, then ndd 1 ounce of blue vitriol. When this is thorottghly 
clissoh·cd, put in the yarn or whatever material you desire to color, and let it 
simmer for 1 hour. If not as dark as required add a small qmmtity of extract 
of logwood and dip again.-Mrs. Heltn Wood. 

Drab, with Sumach for Rags or Yarn. Lovely and Dark.
Another writer, name nor place given, says: "I like drab in a c1irpet so wel1, 
and I heard the other day that sumach bobs make a lovely dark drab, jm~t boil 
I hem up and put in the rags, it needs uo setting or preparation whntc,·cr; onr 
neighbor girls had splendid luck in this way, and it is so CtlSy." 

Remai·ks.-'J'he only inconsistency T can see here is that no mordant to ~t 
the color is directed. I think without copperns or vitriol, as in the next OD('S 

nbove, it would soon focle. I leave that part to those, however, who have more 
c;i;.periencc in coloring than the doctor has, but merely suggest its neccs.sity 
from the nature or things. 

Seal Brown, for 10 Pounds of Goods.-For 10 lbs. of goods, tukc 
3 lbs. of cntcchu, and put it in about as much water as you need to CO\'er the 
goods well. Boil it until dissolved, then add 4 ozs. of blue vitriol, a.nd stir until 
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ev<"ry particle dissolves. After wetting the goods thoroughly, put them in the 
dye, nml lift, and stir, and turn, nod air, until there is no danger of spots; then 
let them remain in the dye until morning. Wring or drain. 'I'hcn make 
another dye, by dis.solving in hot water, 4 ozs. of bichromate of potash, 3 oz.s. 
ot copperns, nod 2 ozs. of ex. of logwood, in water enough to cover the goods. 
Allow them to rcmnin in this dye 15 or 20 minutes, or until they nrc of the 
desired shade: but if they were some dark color when you first commenced, it 
would be well enough to leave out the lo!,-woocl and coppcrns, and add them 
grn.dually, until the required shade be obtained . 

.&marks.-I am sorry I cannot gh-c credit for this recipe, as I nm well 
.sati8fled it is a nice one. It was no answer to an inquiry, nnd she begged par
Uon for not nnswering sooner, and in closing said: "This ,.,..ill dye cotton or 
wool, and as said ex. of logwood dissolves so slowly, I always begin that part 
:i day or two before hand by keeping it soaking, stirring occasionally." 

Brown, with Japonica, for Seven Pounds of Rngs.-In nnswer 
to nn inquiry for coloring brown with japonica, I send the following, which I 
know is good : Take 6 oz.s. bichromate of µotru;h, 5 ozs. alum, 1 lb. japonica. 
Soak the jnponica over night, di<:.solve the alum, wring the rngs through the 
alum-water, then put them in U1e japonicn and let them come to a boil; dissolve 
the bichromate of potash, wring them through the potash twice and wash them 
in soap-suds.-Mrs. M. 0. Latoton, of Coopersville, Mich., in Dctr()t"t Free Press 
Jlouselwl,d. 

Dark Brown, with Catechu, for Woolen, Cotton Not So Dark. 
To 5 lbs. of goods take catechu, ~ lb., bichromate of potash and blue vitriol, 
<:ne:b 2 oz.s. Make a dye of the catechu and vitriol, in which boil the goods (of 
<:oun;c, always water enough to cover nicely) slowly lYz hours, handling prop
t-rly, wring out; made a dye of the bichromate of potash, and dip in it 15 min
utes or till the shade suits. It is inexpensive and durable, says "Emma S. 
Jl.," of Nasbport, 0,, in answer to ''Black Eyes," inquiry iu Blade. Tested. 

Butternut Brown, for Four Pounds of Goods.-A writer in the 
Jlfaine Farmer gives the following: "Steep hot, but not boil, % bushel but
ternut bark, until the strength is out. Then steep the goods 1 hour nncl air; 
thc·n put in 1md steep M hour and let them cool. Add 1 oz. coppcras to the 
liquor nnd bring it ton boil. If not dark enough use more copperns. Various 
Yhadcs may be produced in tills dye by varying the bark and coppcras. One 
part butternut and one part walnut bark answers well for a brown." 

.Remarks.-Butternut is white walnut then what this writer menus by 
"walnut," of course, is black walnut bark, each in equal amounts. It will 
m:lke a darker shnde, using the same amount of coppcra.~. 

Brown, from the Scaly Moss of Rocks, Permanent.-After giv· 
ing the fast, the same paper added: The ~raly moss from rocks and ledges is u 
good material for coloring brown. Gather the moss and pince it in a brws 
kettle or tin dish, upon which pour cold water, then let it boil on the stove 3 or 
4 hours. Then skim out the moss, put in tlle goods, and boil until you have 
the requisite color. It will never fade. 
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Remarka.-Thus you have a variety of excellent browns to meet all rea~n
able demands, and some of the articles can be obtained everywhere. 

London :Srown.-Goods, 3 lbs.; cam wood, ~4 lbs.; logwood, % lb.; 
quercitron bark, l oz.; copperas, 2 ozs. DmECTIONs-Boil the dye-woods for 
l hour, ndd the coppcras, and llandlc. at boiling heat for ~ hour. Hinsc in 
cold water. 

Blue, Perma.nent.-For 3 lbs. of goods, take alum, 5 ozs.; tartar, 3 
ozs., chemic. D:IIlECTIONS. -Boil the goods with the alum and tartar, in bras<J, 
in water to cover well for 1 hour; remove the goods to warm water, in which 
you have put a liUlc chemic, and if not as deep a blue us desired , take out and 
add a little more chemic 'till the shade suits. · 

Yellow On Cotton.-For 10 lbs. of goods, take acetate of lead, 
and nitrate of lead in solution each, 1 lb. in a lub of cold water sufficient to 
work well,. 'Vork 15 minutes and w1ing out; into anoU1cr tub of cold waler, 
put bichromale of potush, G ozs. iu solution, and work 15 minutes through this, 
and wring out; again work 10 minutes in the lead solution, wash aud d ry. 

Green-First color bluci Uten color yellow, and you have a beautiful 
green. I know these receipts, (this plan, and the yellow above) to be excellent, 
for I have used them, says Leo, of Ft. Collins, Col. 

Scarlet on Cotton or Silk.-Warm water, 3 gals.: cream of tartar 
and cochineal, 1 oz. each; solution of tin, 2 oz.s. Wet the goods in wann water, 
and wbeu the dye boi ls, put in the goods and boil 1 hour, frequently stirring, 
them (I say always stirring handling back and forth to air, nod make the 
shade even); then take out the goods and rinse in cold water.-San Pranci~Q 
Gook. 

Pink on Cotton-Beautiful, That Does not Fade-Trailing 
Arbutus, of Steuben Co., N. Y., ill writing to Uur Jlru Prcu (Oct.) Household 
upon another subject, concludes as follows: 

" I am fearfu l of being too lengthy, but please have patience, for I want 
you to know ho,,: we color a beautiful pink that will not fade. After 3 years 
constant wear, ou1·s is as good ns new. To 4 lbs. cotton goods, put in a brass 
kettle enough soft water to cover them well; put in a bag 2 ozs, cochineal, and 
let it lio in the water Yz or 7.{ of an hour, heating to a scalding heat. Get all 
the strength from the bag of color, then put in 2 oz. of cream of tartar, and 4 
ozs. muriate of tin-taking cnre not Lo get it on the hands. Put in the goodo;, 
,.tirring well, t ill the de~ircd shade is obtained. If you wish more than one 
shade, put in part of the goods at a time-for the darkest 1h:;st, and so on. It 
is a fine, light rose color for silks." 

D ark Tan for Cloth or Rags.-To 5 lbs. of cloth, 1 lb. japonfoa, B 
oz., bichroinate of pot:i.::;h, 2 tab le-spoonfuls alum. Dissol\'e the juponicn and 
alum in soft water, enough to cover the goods. 'Vn.'>h the goods iu !'uds ~nf\ 
put them in the dye; let them stand 2 hours, at scalding heat.; then set them 
aside in the dye till next morning. In the morning take Liu m from the kettle, 
and nfler h:-1.\'ing put Oil a-; much soft water us before, <fo~oJ\"c iu it tile bl-
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chromate of potnsh, into this put the goods and let them remain an hour at 
JJCalding beat. Wa.'ih in soft water sud~ and dry. lt will color twice ns much 
8W"k enough for rngs. It does not make the rag-; tcndcr.-Jean, Locld11tren, Pa. 

Bright Red for Rags.-For 6 or 7 lbs.: Take redwood chips, 2!,i lbs.; 
soak over night in a brass kettle; next morning put it1 alum, powdered, ~lb., 
an<l Uoil to obt:.tin the strength of the chips, leaving them in; put in the rags, or 
yarn, as the ca.se may be, and simmer, airing occasionally, until bright cnouglL 
to suit. It makes a color nearly resembling the 6anncl we buy. 

Nan.keen, to Col or.-Fill a five-pail brass kettle with small pieces o( 
white birch bnrk and water, let steep twenty-four hours and not boil, then skim 
out the bark, wet the cloth in soapsuds, then put it in lhc dye, stir we!! and air 
often; when dark enough, dry; lhen wash in suds. It will never fadc.-Tli-" 
Jlouselwld. 

l. CIDER, GRAPE J UI CE , E TC.-To Keep from Forman· 
to.tiou.-L A writer in the Prafrie ~Fannu says" thaL M. Pasteur, the great 
French scientist, hns discovered that any fruit juice whic:h is liable to fcrmeu~ 
~a.n be kept any length of time by heating to 140° F., and then scaling it up, 
1\'hile hot, in air·tight vessels," and continues: 

II. "'!'his is nothing uew. Cider brought ton boil, skimmed, and then 
put into tight JO.gallon kegs will keep as long os wanted in cool cellars. Those 
who are fond of sweet cider can in this way provide to bavc it at all times. If a 
slight fermentation is desired, a gallon or two may be drawn into a common 
jug and exposed to the air for a dny or two, to gfre it a slight sparkle on the 
tongue. Cider should be boiled in brass, copper or iron, not in tin or ga.lvan· 
izcd iron pans." 

III. This is confirmed by the following, by bottling while hot, by a writer 
to the Elmira (N. Y.) .Farmers' Club, who says: "Cider may be kept by heating 
to the boiling point. when sweet, just from the press; skim and botlle while hoL 
.A.Jso that apples may be kept fresh until new fruit comes again by packing iu 
hemlock sawdust. They should be fin.t put into pi les to sweat." 

IV. Another writer claims that "there is no benefit from any of the bung
hole additions," but "to make cider keep sweet have it made late in the fall. 
from sound, ripe fruit, and put the casks in a cool place till spring; then bottle, 
cork tight and tie the corks down. Lny the bottles on their sides in a cool dry 
cellar and you will be able to give your harvest hands a sip of cider at dinner 
any year." 

Remarks-Unless the cider is racked off, so us to get rid of the pomace 
(which is got rid of by the h('nting, or boiling, and skimmin.!Z' in the other cases), 
as soon a.~ it bas become clear by working or fermentation and settled, l ascer
tain it must become quite sharp before spriug. Some person~. however, prefer 
it sharp; but as the sharpness comes from fermentation, which produces alco
hol, if no alcohol is desired in it, the fermentation must be avoided; nnd that L<1 
done by the beating to 140dcgrees and bottling, as M. Pasteur, in 1., above, or 
by boiling and skimming, as in IL, which removes Oie pomncc, as it rises 011 

being boiled, then bunging up ill small, or 10 gal. kegs, though I think barrels 
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will do~ well. The skimmiug :;hould be done n-; it. rises, before it really boil.8. 
adding:> little cold cider, if need be, till !I.II is well removed, else, ns they say, 
tlie pomice will" boil in ," become firm and settle, which, if it doe.c;, must be 
:woidcd in pouring off for bottles or ke~ 

V. Ornpc Juice, or lhnt of other fruits treated in the same way a.<t 
)I. Pasteur nnd others recommend, bottling or canning while ho~. and placing 
in a. cool ccll ur, before auy fermentation ha.~ begun, lhc resu lt hns been, and 
therefore "ill be the &1me. Thus heating nud canning, or bottling grape juice 

~:~~· i~1~~~.e~ 11U~~~cl::~;~t:~l·rw;;~n~0:u1~~0: 1~1\~~i~~~~1;'~;~~:, ~~1~c::0:a:1~1~tx:~; 
without the prc!ience of 11ir. See unfcrmented wiues Uelow, where water and 
sugarnrc nclded. 

2. At n cicler-mnkcrs' convention recently, a }(r. Cauc, of Lenawee Co., 
Mich., claimed tha t !.ugar, 2 lb. , nnd alcohol, ll qts. to each lb., w11s better tha1t 
lime and nil other com1JOunds to keep cider sweet I think it is a fact, evcu 
with 20 times 2 lbs. to a bbl. Willi that I will guarantee it, even without 
racking off Iii\ spring. 

3. Bottling Cider, to Keep for Years.-A writer in the N~ 
England Farmer gives his plan of bottling cider tlrnt will keep for years; and 
Its excellence wns endorsed by the editor. He says: Leach and filter the cider 
tllrough pure sand, after it has worked and fermented, and before it lms soured . 
Put no alcohol or other substances with it. Be sure that the vessels you put it 
in arc perfrrtly clean and sweet. After it is leached or filtered, put it in barrcla 
or cask<; filled, knving no room for air; bung them tight, and keep it where it 
won't freeze till Fcbnmry or March, then put it into champagne bottles filled: 
drive the corks and wire them. It should 1Je done in a cellar or room that is 
comfortable for work. The Jx>st rider is late made, or made when it is as cold 
ascau be and uot fre<·i.c·." 

Remark.~.-The lrnching or fihering through sand, takes out the poma.oe, 
as the heating nboYe doc:i:i; but know ye, you cannot filter it until after it bas 
worked, and the pomarc settled, as the pomaee c logs the sand . I wish to SAT 
here, I !<il'C it sta!e<l that 1 bu. of blood beets to every 7 bn. of apples makes a 
r-id<'l' richer, nnd of ~u pcrior flavor to that made of apples nlone. I think, too, 
it wonld gfrc iL a line color like wine 

4. Boiled Cider-How to Do It, and Its Uses.-This is pre. 
panxl by boiling sweet cider down in the proportion of 4 gals. to 1 (l h1He 
ttlways bottled onlr a to 1). Skim it well during boiling, and at the Inst tukc 
t'1'pcdal care that it 1loC"s not scorcl1. A brass kettle, well <.·lennsed "ith snltand 
vinegar, and wnshrd with clear watn, is the best thing to boil it in. For tart 
pies for summ(•r use> it i~ t•xccllcnt: and for mince pies it i~ superior to brandy 
or any distillc>d liquor, nml in fruit cnke it is prcfornble to brandy, nnd also uke 
to stew dried :q>plt" , iu for :-<:mrc. lt is a very convenient :1rtirle in a fnmily.
Co1mtry Glntle1111111. 

1. WINE-Wild Grape, to Make.-1 had OCC.'asion at 0 11c time, in 
Ann Arbor, to u"e some wiut', aud a neighl.lor womuu told me she hu<l som~ 
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~ery nice of her own make>. l obtained some, and prO\'l'1l it to l>e U." she said, 
I found it wns made of wild gr:1pe juice-hulf-ant.l-!t:tlf-wilh water. Fi~t 
haYing mashed lhe grapes nnd let it stand 2 or 3 days, then press out and stn.iu, 
adding the water and white sug:u, 16 lbs. to each 5 gnllon keg, and let work 
2 weeks, filling up full with more of the snmf', and bung tight. In February, 
when I obtained it, it was very nice indeed. Almost, if not quite, equal to port 
-better than half the port we buy. 

2. Blackberry Wine, to Make Properly.-Take, of cour:SC, clean 
kegs or casks; let the berries be ripe; extrnct the juice with a small wine vr 
ddc:r press, or it can be done through coarse cotton cloU1s; then pass the juice 
tbrough a strainer; let the juice stand for 2 or 3 days in the tub until tbc first 
fermentation is o''er, then skim ofI the top carefully, and add to ·every quart or 
juice 3 lbs. or the best yellow sugar, nnd water enough to make 1 gallon. Put 
all in 11 kettle aud Jct it come to a boil. and then skim again. When cool put iu 
a keg, fill up to the bung, place in the cellar and let it remain there with tlte 
bung off until after the second fermentation, which will be in 4 or 5 duy:i. 
)[c:mtime keep the cask full by pouring in wine that has been reserved for 
the purpose. After the second fermentation put in the bung tight and let it 
nmain in lhe c:l.Sk several monthci, ~ay to the following February or MnrC'h , 
when it should be carefully drnwn off and put in bottles, or, what is heller, 
demijohns of from 1 to 5 gallon~. It will keep for any length of time with
out the addition of a drop of whiskey or brandy, and will prove a very 
sgrecable and wholesome drink.-" Sophia B," in Oel'mantoum Telegra]Jh. 

Remarks.-)fostly used as a medicine in looseness of the llowels, debil
ity, etc.; taken immediately after meal:;;, a'> a tonic, in quantities of a wine· 
glassful or more, as needcrl. 

3. Unfermented Wines, to Make.-Thc juice of grapes, black
berries, raspberries, etc., pressed out without mashing the seeds, adding water, 
1 pt., and s•Jgor, % lb. for each pint of the juice; then boil a few minutes, 
~kimminc if any sediment or scum rises, nnd bottling while hot, corking 
tightly, cutting off the corks, and dipping the tops into wax, anJ keeping iu 
a dry, cool place, gives a wine thnL no one would object. to, if iced whcu. 
tlrank. They are nourishing, sntisfy ing to the thirst, and not intoxicating, 
because there has been no feru1cntntion. J\Inde of grapes, thi'> wine is in 
~vt>ry way suitable for communion, but might be preferred a~ first men
ti<incd in V., under Cider, Grape Juice, etc .. to Keep, above, where no water 
.,,,r ~mgar nre used. 

1. BEERS-Ginger, English.-Lonr sugar, 27.'( lbs.: cream of tar
~r. 1~1 ozs.: ginger root, 1% oz.<:..; 2 lemon"; fresh brewer's yeast, 2 tabll'· 
spoonfu ls; water, 3 gals. DrnECTIONs--Brui."e the ginger, and put into a Jar,!{'' 
·t:hrl.benwarc pan, with the sugar and cream er tartar; peel the k•mons,_squcc1:1• 

~ut U1e juice, !'Jtrain it, and add, with the peel, to the other ingredients; tlwu 
pour over the water boiling hot. 'Vhen it has stood until it is only just warm, 
wld the yeast. stir the contents of lhe pan, cover with a cloth, and let it ream.in 
<l«:&r the ti rt• fort·? hour~. Then skim off the yeast a.uJ pour tlie Uquoroff iot11 
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another ve<:.,cl, taking ca.re not to shakr it, so as to leave the sediment; bottle tt 
immediately, cork it. tightly; in 3 or 4 days it will be fit for use. 

2. Ginger Pop.-White sugar, ~4- lb; cream of tartar und ginger root, 
bruised, each, ?4 oz.; juice and grated yellow of 1 lemon; water, 1 g111.; fresti 
ycast, 1 table-spoonful; ess. of winter green or snssaJrns as you prefer, or half a.a 
much of each, if a mixed flavor is liked. DrnECTIONs-Put nll into a jar, ex
cept the yeast and es.s.; and pour out over the water, boiling hot; CO\'er, ;md 
kt stand until it is only Juke-warm, and add the yeast and css., and let stand in 
a cool place 24- hours, strain and bottle, securing the corks tightly. It will IJi~ 
ready in about 3 d:i.ys. More oi' less flavor may be used to suit diiierl't1' 
tastes. 

3. Cream B0er or Soda, any Flavor.-Su~ur, 214- lbs.; citric 
ncid,2 ozs.; juice of 1 lemon; water, 3 pts. DrnECTIONS-Dissolve by hcnl, :i.n1 l 
boil 5 minutes; when cold add the beaten whites of 3 eggs, beaten into a small 
~up of flour; uncl I hen stir in the ex. of lemon, or the ex. of any other tlavor 
you desire; botl\e nnd keep cool; put 2 table-spoonfuls more or less n.syou prefer 
into n tumbler, of cold water, and stir in J1' to% tea-spoonful of soda, tul'l 
drink ntsour leisure, as the eggs and flavor holds a cream on top. 

Summer Drink, Pleasant for Sick or Well Persons.-1\lash a 
few currants, aud pour on them a little water, strain, sweeten, and add sutll
dent cold wnlcr to suit the taste, though it is best tome thecurr:mts pretty freely, 
and sugar accordingly, as the acid of the currant makes this drink pecu
liarly grateful to the sick as well as those in llcalth, ~atisfying the thirst of 
either, Currant jelly in cold water nm.kcs a good 1:mb.stitutc for currants: and 
is next to that of tawa1inds, which is undoubtedly the best to allay the tbin;t of 
fever patients of anything known. Lemons do very well. Sec next receipt. 

Lemon Syrup, to Prepare, When Lemons are Cheap.-A very 
handy way of supplying summer drinks, or even for winter, when lemon~ 
are at a low figure, i~ to take any quantity, press tile hand upon each, and roll it 
hnck nnd forth briskly, to break tllC cells, and wake the juice press out more 
easily into the bowl, never into tin, as it gives a bad taste from the .. 'lction of 
the acid upon the tin. Remove all tlie pulp from the peels, leaving the rind 
thin, cut them up, nncl boil a few minutes in wnter, 1 pt. to a doz. peel1'; :.train 
the water, ancl add the juice to it by measure, and put nice white sugar, 1 lb. to 
ea.ch pt, there was of the juice; leave in boil for 10 to 20 minutes to form the 
syrup, then bottle and cork tightly. One to 2 tablc-Rpoonfuls to a gl~o; of cold 
water gives you a cool, very healtliful and ,·cry plcasaut drink, for ~ick or well, 
at any time of the year; ancl a curraut syrup may be made in the'eamc way, 
using nbout half as much more sugar to ench pint. 

Lemon, and Other Syrups, for Fountains, Home Use, or 
the Sick.-Put in 4 ozs. of citric acid iu o. IJottle with soft water, ~f pt. To 
ma.kc lemon, pine apple, orange. or any of the acid berry syrups, put %' oz. of 
the above solution into 1 pt. bottle, add 2 drs. of ex. of lemon, or any of the 
otliers named, and fill with simple syrup, shake, and •tis ready for use One 
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table-6poonfu1 of thh; syrup to a glass of wnler makes a very satisfactory drink 
for the sick or well. When mnde in a glass, if effervescence is desired, stir 
in M tea-spoonful, or n Jitllc less, soda. 

For Sarsaparilla., Vanilla, Etc. That have no acids in their composi
tion no acids should be put in-still they will not effervesce with soda unless 
the acid is used. 

&marka.-I hn,·e used the lemon syrup mnde as above, 1 tea-spoonful, and 
l tea-spoonful of sugar pUl in U pt. of hot water, which makes itvcry1mlatable. 
When taken au hour before meals it has no injurious effect upon the stomach 
or other parts of the system. Sec Hot Water for Dyspepsia for 
example. 

Lemonade- Portable, Convenient and Excellent.-Powdcrcd 
tartaric, or citric acid (the h\Uer is preferable), 1 oz.; powdered sugar, 6 ozs.; 
extract of lemon, 2 drs. DmECTIONs---l'llix thoroughly and let dry in the sun. 
Rub thoroughly together after drying, divide into 23 powders. One makes a 
g1a.ss of good sweet lemonade. Handy to have when going hunting or picnic
ing. - San Franci&cc Cook. 

1. SUMMER DRINKS-For the Field or Workshop, Nour
ishing ns well as Allaying Thirst.-Make oatmeal into a thin gruel; 
then add a little salt, and sugar to taste, with a little grnted nutmeg and one 
well·beaten egg to each gallon, well stirred in while yet warm. This was first 
suggested by the Church of England leaflets put out among the farmers and 
others to discourage them from carrying whiskey into the field. 

2. U the above plan is too much trouble, although it is, indeed, very 
nourishing and satisfactory, take the Scotch plan of stirring raw oatmeal into 
the bucket of cold water and stir when dipped up to drink. I drank of this at 
the building of the New York and Brooklyn bridge, which i visited with my 
filln while in New York in the Centennial year of 1876, on our way from Phila· 
delphia, and we were highly p]cascd with it. As near as I could judge, ~ to 1 
pint was stirred into a common 12-quart pail. The workmen drank of it freely, 
preferring it to plain water very much. 

Home-Made Filter, Cheap and Very Satisfactory.-Takc a 
large flower-pot, put a piece of sponge over the hole in the bottom, fill % fu1l 
'tf equnl parts of clean sand and charcoal the size of a pen; over this lay a 
woolen cloth large enough to hang over the sides of the pot. Pour w11ter into 
the clotll and it will come out pure after the dust from the coal has lx!cn run off 
by a few fillings. 1\Thcn it works too slow take off the woolen cloth and wash it 
thoroughly and replace it again is all that will be required for a long time. 

Interest, Rates of the Western States and Territories, New 
York and Canada, and Consequences of Taking Usurious Rates.
The foHowing rates of interest and consequences of taking usury, was collected 
by the Ledger, of Philade1pbia, a very reliable source, and will show any one 
at a glance where they can obtain the largest interest for money they wish to 
invest in any considerab1e amounts: 
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California-Ten per cent after !l debt becomes due, but parties may agreo 
upon nny interest whatever, simple or compound. 

Colorado-Ten per cent on money loaned. 
DaMta-Scven per cent. Parties may contra.ct for a rate of interest not 

exceeding 12. Usury (illegal or e:thorbit:mt interest) forfeits nil the intereet 
taken. 

ldalw Ttrrftory-Tcn percent. Parties may ngrcc in writing for any rate not 
exceeding 2 per cent per month. Penalty for greater rate is S times the amount 
p::iid, fine of $360, or 6 months' imprisonment, or both. 

lllinois-Six per cent, but parties may agree in writing for 10. Penalty for 
usury forfeits the entire interest. 

Jndtiina-Six per cent. Parties may agree in writing for any rate not 
exceeding 10. Beyond that rate is illegal as to the excess only. 

Jowa.-Six per cent. Parties may agree in writing for 10. A higher rate 
works a forfeiture of 10 per cent. 

Krmsas-Sevcn per cent. Parties may agree for 12. Usury forfeits the 
excess. 

MicluQan-Seven per cent. Parties may contract for any rate not exceed
ing 10. 

Minmaota-Seven per cent. Parties moy contract to pay as high as 12, lo. 
writing but contract for higher rate is void ns to the excess. 

Missouri-Six per cent. Contract in writing may be made for 10. The pea
ri1ty of usury is forfeiture of the interest at 10 per cent. 

Montana-Partica may stipulate for any rate of interest. 
Nebraska,-Ten per cent, or any rate on express contract not greater than 12. 

Usury prohibits the recovery of any interest on the principal. 
Ne'Cada--Tc~ per cent. Contract in writing may be paid for the paymeot 

of :l.IlY other rate. 
New Jfaico Territory-SLx per cent, but parties may agree upon any rate. 
New York-Seven per cent. Usury is a misdemennor, punishable by a fine 

of $1,000 or 6 months' imprisonment, or both, and forfeits the principal, even 
in the bands of third parties. 

Ohio-Six per cent. Contract in writing mny be forS. No penalty ntta.chcd 
for violation of law. If contract is for a higher rate than 8 it is void aa to 
interest, and recovery is limited to pl'incipul and G per cent. 

Oregon-Ten per cent. Parties may agree on 12. 
Uta1' JerritoriJ-Tcn per cent. No usury Jaws. Any rate may be agreed on. 
Waa!tington Territ1ny-Tcn per cent. Any rate agreed upon in writing ic; 

valid. 
Wisconsin-Seven per cent. Parties mny contract in writing for 10. No 

interest can be computed on interest. Usury forfeits aJl the interest paid. 
Wyoming Territo1y-Twelve per cent, but any rate may be agreed upon ia 

writing. 
Ontarz'o--Six per cent, but parties may agree upon any rote 
Quebec-Six per cent, but any rate may be stipulated for. 



1f/SCELL.A1Yl!.:O US. ti:!l 

BOOTS AND SHOES--Cemont for Patching Without Sew
mg.-Purr gull:t pC'rchn, <'schewcd or c.:ut tine, !4 oz., sulphide or carbon, 1% 
021L'l. i~ about the right proportions. IL should be the consistence of thick 
mola-<hc~. Keep corked when not in use, as Uie sulphide i'i ''cry eYaporative. 
DrRECT1ox:;-Cut the patch the right shape, pare the edge U1in, remove all dirt 
l'Wd grease from the place to be mended. Apply 2 or 3 coal"! or the cement to 
boot and patch., with a suitable spatula or flat stick, 11~ n bru<:h ~oon dries up; 
heat each and prcl'S on the patch with a warm burnishing iron, us shoemakers 
undcn.tn.nd. 

Remarks-The sulphide of carbon, bas proved 01c best i;olvent for 01e 
sntU1 percha. If well done, it will prove permanent and satisfactory. I hn\'e 
had tlH'm thus applied, nnd they kept their position for many months 

Boots-To Make Water.Proof.-Farmers and others whose business 
calh. them into wind, snow, etc., ought to have their boots made purposely for 
th(·m, not of thick, heavy cowhide, bul kip or some soft und pliable leather, a 
k.ind the shoemakers know as a '' mnner," is good, and the soles should be double 
t.he whole 1<'ngth, and of finn and well tanned leather, and before wearing the 
l'olcs should be well filled with tallow, heated aud dried in: then oil 01e uppers 
v.ith castor oil, also heated in, at least, a tablespoonful or it to each boot; then, if 
out in muddy or damp weather, or snow, or H you arc compelled to stand or work 
in water during the day, wush off the boots clean at night, warming them by 
the fire wWle wet, and rub in the castor oil, a teaspoonful at lea.st to each boot, and 
there will be no shrinkage, nor hard boots to get on in U1c morning. Do this 
twice to thrice a week all winter, as the snow or mud demands. 

RemarkB.-I b&\"e condensed this from a report of one Delos Wood, 
address nol given, to the Indiana Farnur, retaining all !hat is e::sential to 
understand it. Uc savs, "I have stood in mud and water 2 or 3 inches 
deep, for 10 hours a daj· for a week, without feeling any dampness or having 
any difficulty in getting my boots on or off, by this heating every night." He 
bad previously tried one of the water proof receipts containing rosin, tallow, etc., 
but found this the hest ]Jlan. I will, however, gh•e oue or this kind, that any 
one may suit himself as 10 plans. The compounds containing rosin, bow· 
ever, must have a tcnd<'ncy to harden the leatl1er, but kerosene, ns mentioned 
below, is now said to soften them as .soft as when new, so suit yourselves as to 
which shall be used. 'fhe oil dressing and blacking for leather, carriage tops, 
etc., below, must, from the nature or its ingredients, prove a good dre&>ing fm 
boots; but if I was makin.z it expressly for boots, I'd leave out the Prussiau 
blue. Ncat's foot.oil, and castor oil arc both very softening for all kinds of 
1cathcr. Still, it i~ con.~idcred that ro"in, and Burgundy pitch both hnvc a ten· 
cl<'ne-v to harden IMther; but, as seen below, it has recently been discovered 
that kero,..ene will ~oflen old boots equal to new. 

Boots-Weter·Proofing for.-D. S. Root, of Grand Hnpids, Mich., 
a traveling man, whom I met at Eaton Rapids, nftcr lrarning that I v1as Ole 
author of the Receipt Books bearing my nam<', anct that I am preparing my 
Third and Last, desired to give me tbe follo"ing receipt, hoping it might 
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thereby do others a.s much good as it bad him when tramping in snow 
and wet: 

I. "Linseed oil, 1 pt.; spirits of turpentine,~ pt.; beeswax nnd Burgundy 
pitch, each, 4 ozs.; ivory black, 7.( oz. .Make, or simply heat together over Ii 

slow fire." 
RtmQ1·ks.-He kept it with him in winter, and applied as needed. I should 

prefer neat's foot oil or castor oil, as they are not so drying in their nature as 
liusecd. 

IT. Mutton ta11ow with twice as much beeswax, makes a valuable water· 
proofing for boots, and they will soon take blncking after its application. 
One-fourth as much Burgundy pitch as tallow, might be put in. 

Farmer Boy's Water-Proofing for Boots.-"Farmer Boy," ot 
Buchunan, Mich., gave one of the papers the following water-proofing for 
boots, which will be found good. He says: "Melt together beef tallow, 4 ozs.; 
rosin and beeswax, each, 1 oz., and when nearly cooled add ns much neat's foot 
oil as the above mixture mcrumre3 (6 ozs. will be near enough). It is to be 
app1ied with a soft rag, boU1 to the soles and uppers. The leather .!lhould be 
wanned meanwhile before the fire, and the application well rubbed in. It 
requires two application.s to make the leather thoroughly water-proof." 

Rubber Water-Proofing for Boots.-Neat's-foot oil, 1 pt.; old rub
ber boots, 2 lb.; rosin, 1 oz. DmECTtoNs--:Meltslowly,and then pour off from 
or take out the cloth of the old -boots, and apply warm. The boots will bo 
water and SDOW·proof.-" a. E. G." in Scientific Ame1'tCan. 

Jettine, or Liquid Shoe Blacking-Water-Proof, and Does 
Not Soil Ladies' White Dresses.-Alcohol, 1 qt.; gum shellac, ~ lb.; 
camphor gum, size of a hen's egg; lamp black, 1 oz. DntECTIONs-Break up 
the shellac finely and put into a bottle with the alcohol, keeping ih a warm 
place and shaking a dozen times daily till dissolved; then break up the gum 
camphor and put in, and when dissolved add the lamp black, when it is ready 
for use. Apply with S:sponge fastened with wire to the cork. The camphor pre
vents the cracking of the varnish. It may be applied to anything requiring a 
black finish. 

Eoots and Shoes, Jet Polish for.-Nice clear glue, 7( lb.; 1ogwood 
chips, M lb,; Powdered indigo, isinglass and soft soap, each, 2 tea-spoonfuls; 
best cider vinegar, 1 qt.; soft water, 1 pt. DrnECTJONs-Put nll together and 
boil 10 minutes, after it begins to boil. Wheu cool, strain. Rt:move all dirt 
from the boots or shoes and apply with sponge or swab. 

Eoots, Hard, to Soften.-Tbc latest discovery as to the uses of kero
S<.'DC is that it soften!'! boots or shoes which have become bard from water-souk
ing, mnkin.t; them ns pliable ns new; but they 8hould then have a coat or two 
of one of the castor oil or Neat's-foot oil dre!'l."intrJ to prevent a like condition 
a~nin. If you doubt it, try it on a piece of old leather, u.~ I did first. 

Oil Dressing and Blacking for All Kinds of Leather, Carriage 
Tops, etc.-I<"'or 1 gal., take Nent.'s-foot oil or fish oil (Neal's-foot is the best), 
3 qts.; mutton tallow, 2 lbs.; castor oil, 1 pt.; ivory block, very fine, 1~ lbs.; 
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Prussian blue. 3{ lb ; beeswil, ~ lb.; rosin, 7.{ ll..1.; Burgundy pilch, 1 oz.. 
DrnECTIONs-Put all together in an iron kettle over the tire; boil and stir ~ 
an hour; then set off and let settle rn minutes, nnd pour of'f, free of all sedi
ment. When cold it is ready for use, 

Remarks.-Vnlunble as n water.proof for boots nnd shoes, harness, carriage 
top~. etc. The dirt in nil ca..i;;es to be cleaned olI or waRbcd of! and allowed to 
dry, as the case demands. For this recipe, nud the one for "Excel ... ior Axle 
Grease," an old farmer friend of mine and myself joined, paid $1 for them to 
a man who lived near Ann Arbor and was se11ing them on the streets, and had 
been doing so for some time, the articles gi\"ing satisfaction. M the two seem 
to belong together, I will give the axle grease here, Ile ca11cd it 

Allen's Excelsior Axle Grease.-Cnstor oil nnd linseed on, each, t 
<1t.; tnllow nnd rosin, each, 2 lbs.; beeswax, 1 lb. DrnECTIONs-Hcat all well 
together, stirring to incorporate, and stir till cool. 

Remar~.-"If either of tllcsearetoo hnrd,"hesnid, "ndd a little Nee.l's 
foot. oil; if too soft, a little more tallow." They will prove valuable. 

Boot, Shoe and Harness Edge Blacking, Cheap. -Sort water, 
1 pt~; alcohol, M pt.; tinct. murintc of iron and ex. of logwood, each, 2 ozs.; 
best. blue nutgalls, l}f ozs. Dou:cTIONs-Pulverize the galls and put into a 
bottle, adding the otllers: let it stand a few days, shaking several times daily, 
until the e~tract of logwood is dis.solved, when it is ready for use and will give 
great satisfaction . 

.Remar~.-It has been customary to use all alcohol, but a shoemaker, con· 
sidering the use of all wnter in inks, concluded, and proved by test, thst for 
summer, water is just as good; and for winter the above amount of alcohol is 
sufficient. 

Rubber Boots, To Mend.-In a recent Blach a request was made for 
the publication o( a recipe to mend rubber boots and shoes, to which they gave 
the following : "Cut 1 lb. of cnoutchouc into thin, small slices; heat in a suitable 
vessel over a moderate coal fire, until the caoutchouc becomes fluid; then add 
M lb. of powdered rosin, and melt both materials at a moderate heat. Wben 
tl1ese are perfectly fluid, gradually add 3 or 4 lbs. spiriLs of turpentine in small 
portions, and stir well. By the addition of the last, the rapid thickening and 
hardening of the compound will be prevented, and a mixture obtained fully 
answering the purpose of gluing together rubber surfaces, etc. 

Rema1·ka.-A coa.1 fire is called for merely to avoid the blaze of a wood fire, 
which is liable to set the turpentine on fire while pouring in. Avoid a blaze, 
Jlnd let there be only a moderate fire, makes it safe with wood. Over n. stove 
will be most safe. One-fourth or 1il the amount can be made as well, keeping 
ihe same proportions; and, if I was making it, I should put all together in the 
vessel, as there would be less danger of burning the caoutchouc. Keep covered 
when uot in use, to prevent iLs drying up. The rosin makes it very tenacious. 

Tanning Skins with the Hair or Wool On.-Alum, 3 lbs.; rock 
t!l11 (good bard salt will do). 1{ lb. DrnECTIONs-Soak the skin in water for 
one day; then remove all the meat, fat, etc. Dissolve, by boiling, the alum 
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and salt in sufficient water to cover the skin-this amount for a deer, dog, wolf, 
or sheep skin-pour into a tub, and when ouly lukewarm, put in the skin 
and let i(soo.k for 4 tlays, working it with a pounder or squarc-cuclccl stick of 
wood every day; then dry in the shudc-a warm shed is a good plncc to dry 
in. 'I'hen heat up the tan liquor again. and re-soak as before, nftcr which wa"h 
out well and beat it with a wooden mallet till quite soft; dry again in the shadt:, 
rubbing it WC'11 from time to time with the hnnds. If this is properly done, you 
will have n very soft and pliable skin, suit1:1blc for any purpose for which such 
skins are uscd.-Jndian Domestic Economy. 

Remarka.-Thc following, which is somewhat different, I take from the 
Toronto GWbe, as it suggests the plan of colo1;ng or dyeing, making them 
cqua.l to those on sale in the stores. It wus given under the following head: 

To Make Mats from Sheepskins.-" Take a fresh skin amt wash 
1J1e wool in strong soap.suds only slightly warm to the hand. Pick out all 
the dirt from the wool, and scrub it well on u. washboard. A lablc·i-poonful 
of kerosene added to 3 gallons of warm soap·suds will greatly help the 
deaning. "'ash in another suds, or until the wool looks white and clean. 
Then put. the skin into cold wnter, enough to cover it, and dissolve % lb. 
of salt and the bl.lmc quantity of tilum in 3 pl.S. of boiling w11ter; pour tht: 
mixture over tJ1c skin, and riu!':e it up and down in the water. Let iL soak 
in this water 12 hours, then hang it over a fence or line to dr::dn. When 
well drained. stretch it on a board to dry, or nail it on the wall of the 
wood·housc or barn, wool side toward the boards. 'Vhen nearly dry, rub 
into the skin l oz. cacl1 of powdered alum and sultpctcr (if the skin is large, 
double the quantity); rub this in for an hour or so. To do this readily, the 
skin must be ta.ken down and ~pread on a tlat surfocc. Fold the skin sides 
together and hang the mat away; rub it every day for 3 days, or till per· 
fectly dry. Scrape off the skin with a stick or blunt knife till cleared of 
all impuritic~. then rub it with pumice~stone or rotten-stone. Trim it to a 
good shape, nncl you ha,·e an excellent mat. Dye it green, blue, or scarlet, 
nnd you have ns elegant a mat as those bought i11 the stores. J_,a.mbskiM 
rnuy be prepared in the same way and made into caps and mittens. Dyed 
n handsome br•Jwn or black they nre equal to the best imporl.cd skins. 
Still-born lambs, or those that die very young, furnish \'Cry soft skin-s, 
which, if properly prepnrcd, would make as handsome sacques, mulls, and 
tippets as the far.famed Astrakhan. In dyeing U1ese skins shallow vessels are 
used, which permit the skin to be placed in them wool·side down, so that tbs 
skin itself is not injured by the bot dye." 

lkmflrka.-Tlie coloring can be done with any of the recipes for color
ing woolen goods, bcirg careful thnt the skin itself i.s not allowed to touch 
t.be bot dye. 

1, RECIPES FOR BAKING POWDER.-Ta,taric acid, 1 oz.; 
crum of tartar, 10 ozs.; Dicarbonate of soda, 5 ozs. Mix tlloroughly. Thi:> 
is improved by the addition of 4 ozs. of flour. 

2. Cream of tartar, 6 ozs.; bicarbonate of soda, 2% oz.<;.; flour, 4;~ oz:>. 
Remarks.-'rhi~ rt:CC'ipt was procured fl'Om a chemist, and is :l. receipt fo1 

une of the IJcsl brands of baking J'O" der :;o!d li_r th•.! trade. 
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continue this subject of "Miscellaneous Receipts," 
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1. HAIR DYE.-Black-Eley's Best.-I. Pyrogalic aeid, 1 dr., 
tlistilled, pure rain-water, 6oz. 

II. Nitrate of silver, crystals, 2 drs.; strong aqua ammonia, 1 oz.; gum 
an.hie, dissolved inn little water, 1 dr.; mix all. 

DrnECTIOMB.-First apply No I, and let it dry; then No. II, and let dry. 
And if by carelessness there are any spots on the face, take tllem off with No. I 
of the "Brown." Alcohol will take them off, but not as nicely as the sulphuret 
of the next dye. 

2. Hair Dye-Brown, or a Lighter Shade.-1. Sulphuret of 
potash, 1 oz.; distilled or pure rain water, ~ pt. 

II. Use the No. II of the'' Black,"-in other words, the dyes are the same. 
DmECTIONs.-Apply No. I, th\'! sulphuret, and let it dry; then apply No. 

Il of the "Black" until you get a little darker shade than you desire; then re. 
•pply the No. I, sulpburet, which leaves·the desired shade by making it a little 
li.ghtcrthan it was . 

.RemarkB.-With care in this, you can make the beard or hair a very light 
brown, or quite a dark one; for if you get it darker than you wish, wash right 
off with the luster below. These dyes and the lsl luster below arc from my 
friend C. 8. Eley, a practical barber, and are very reliable; but it uoods care and 
a litUe experience to work well with hair dyes. 

1. LUSTRAL OIL.-Hair Tonic, or Sea Foam-Eley's.
Alcohol, 1 pt.~ glycerine, l oz.; tinct. cantharides, 2 drs.; aqua ammonia, 1 oz.; 
min water, 5 oZ8.; mix. DmECTIONs--Pour upon lhe head, or into the hand 
and apply to the head, rubbing well until the foam subsides. Apply more or 
less, freely at first, as the condition of the scalp demands. It dissolves the dan
druff; i.s good for a sore scalp, chapped hands, etc. For sore scalp apply once 
daily; for chapped hands, night and morning. See remarks above as to it.s 
reliability. I keep it in the office, and have used it many times. 

2. Barbers' Luster, or Hair Tonic-Bowers'.-Alcohol, 1 qt.; 
distilled or pure rain water, 1;( pts.; glycerine, l oz.; aqua ammonia, U oz., or 
just enough, when shaken together, to make it look milky or a little white. 
Thi.s receipt is from Henry Bowers, with whom I have shaved about 2 years. 
It is not quite ns strong as Eley's, but cleans the scalp nicely. Ile has used it 
on my head with satisfaction. 

1. BOB HEATER'S SHAMPOO-Hair Tonic-Very Strong. 
-First put oil of sweet almonds, 4 ozs., into alcohol, 1 pt., and put in oil of 

G32 
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bergnmot, 2 drs., or 1 dr., with oil citronel1a, 1 dr., when it cnn be bad ; then 
add aqua ammonia, 4 ozs.; rye whiskey 8 ozs.; gum camphor, >'. oz.; mix. 
Shake before applying, and rub in thoroughly. 

Remarks.-" Bob" Heater, a barber of Dresden, Ohio, where I married, 
and aftcrn·arcls liv<.:d 14 yrs., obtained the first part of this rccc:ipt from n Mr. 
Squires, and put to it what we call the addenda or added portion, which makes it 
a strong and efficient tonic, to be used in cases where there is much falling out.of 
the hair, or if considerable dandruff is present. Ile used it upon my own hair 
during the winter of '74, which myself, wife, and son spent in the "old home." 
It eradicated the dandruff and stopped the falling hair, and I still have an excel
lent bend of hair at nearly 68 years of age, while at that time I thought it wa.s 
all going. He had equn.I success with some others in a similar condition. 

1. HAIR OIL, OR DRESSING-Very Fine.-Cn.stor oil and 
cologne alcohol, each J-4 pt.; oil of lemon.grass, 1 dr.; oil of bergamot, ~ cir.; 
mix. 

RtJmarks. When in DcLroit a year or two ago, a barber applied some oil 
to my hair, after asking, "some oil, sir?" and the perfume being superior to 
what my home barber used, I inquired its composition; and being referred to 
bis druggist, the abo\'e was the result. I have never smelled a nicer perfume. 
Barbers often use 2 ozs. of castor oil to 1 oz. of alcohol, when they desire an 
oil to help keep the hair in position. E ven 2 to 1, like this, it. is not gummy or 
sticky. But for ladies to keep their hair crimped, see "Crimps in damp 
weather." The next has 2 to 1 of castor oil. 

2. Hair Dressing-Striking in its Perfume.-Castor oi1, 1 pt.; 
cologne alcohol, ~ pt.; oil of lavender (English is claimed to be the best), 2 drs. ; 
oil of bcrgamot, a drs. oil of citronella, 4_ drs.; mix. 

3. Hair Dressing that Turns Gray Hair to a. Dark Shade, 
Without Lead-Cheap and Very Nice.-Glycerine and rose-water, 
equal parts; say 1 or 2 ozs. each. Work well into the roots of the hair at each 
morning'sclressing. 

Rematks. It is remarkable what a change in the shade of gray hair will 
soon take place by the use of this simple, but very nice dressing. I speak from 
personal experience and knowledge. 

4. Hair and Hand Dressing-Home Made Perfume-Very 
Fine. -Put rose petals (leaves of the flowers), or geranium leaves, or tbe 
flowers or leaves of any other perfume plants (the mignonette and helio
trope would be fine). that you desire into a bottle, pres.sing the bottle pretty fuH, 
then put in glycerine, all the bottle will hold ; cork, or if a glass-stoppered lx>t
tJe all the bctler. In 3 or 4 weeks the aroma (perfume) will all be extracted by 
the glycerine, when it may be stained or not, as you choose. Alcohol will do 
the same, but it is not equal to the glycerine. DIRECTIONS: Pour a few drops 
of this perfumed glycerine into a. bowl of water, and wash the face, hands and 
ba.ir. Bay rum or a little spirits of camphor, poured into the water for the 
same purpose is cleansing and fine. :;uy wife always uRed spirits of camphor 
tor these purposec;, with entire satisfaction. 'V ashin.2'. the scalp once or twice a. 
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week with a weak solution of salt, in water, strengthens the hair follicles and 
skiu, rubbing well in, after drying the hair with a brush its well as the ends of 
Lbe fingers. • 

SHAMPOO OR WASH-To Cleanse the Hair and Scalp.
Salts of tartar, powdered borax, aqua ammonia, each 1 oz.; rnin water, 1 qt.; 
mix. DrnECTJONs----Rub well into t11e roots of the hair once a >vcek. Good for 
a tcttercd spot on any part of the body. Applying freely, (after using the hair 
dressing above) of glycerine and rose water. 

A wnsh of sage tea and borax, say 1or2 07.s., powdered to 1 qt. of the tea, 
is claimed to cleanse the scalp, make the hair grow nicely and keep it soft. 

l. HAIR DRESSING WITH BAY RUM NICER THAN 
ALCOHOL.-" Dr. Cap," of New London, Conn., gives "Angeline," of the 
.Detroit Fret Press Household, the following: 

''Bay rum, imported, 6 ozs.; cnstor oil 2 ozs.; i.inct. of cantharides, }i' oz. 
Perfume with anything you wish; will not only be good but harmless," 

&marka.-Oil of bcrgamot, 1 dr., will give it a nice flavor, or oil of lemon· 
grass, or of heliotrope, 1 dr., would be "just splendid," as the girls say. 

1. HAIR RESTORATIVE - Which has Raised a Thick 
Head of Hair on a Bald Scalp.-Notwithstanding there a.re Ulose who 
claim it cannot be done, there are those also who claim it can. The 
following is claimed by a physician to have done it upon his own head. It will 
do no harm, and on some heads it will, no doubt, produce a bend of ho.ir "where 
the hair ought to grow," but does not, while in some cnses it may not. It is 
owing to the condition of the hair follicles. If inOrunmation has destroyed them 
there is no hopes; while if the work is only in progress it will; so it is no harm 
totryit. Itis: 

"Castor oil and alcohol, each 2 ozs.; tinct. cantharides and rain water, 
each 1 oz.; oil of bergamot, 1 dr.; mix, and use with a stiff brush." 

RemarkB.-Hc does not say bow often to apply. I should say twice a.week; 
bu~ I do not like a stiff brush, but rather the finger ends to rub it in thoroughly. 
U it excites any inflammation on the scalp use it only once a week. It will be 
noticed it is quite strong, so keep an eye to iLs action, so as not to inflame the 
scnlp. 

2. Hair Wash or Restorative-Italian.-! will give one more 
wash or dressing, easily made, and very satMactory. I have used it. It is: 

Syrup of rosemary, 2 qts.; liquid potass.'l, ~oz.; nqua ammonia, 1 oz.; oil 
of sweet almonds, 2~ 07..S.; castor oil, 1 oz.; good whiskey, 1%' pt.s. 

Remarks-It looks a little milky at first, but soon clears up. Shake when 
used. This is good for dandruff and to c1ean the scnlp. 

3. Hair Restorative-To Turn Gray Hnir to a Dark Color 
-Said to be Hall & King's.-Lac sulphur, sugar of lead, each 1 dr. 
muriatc of soda (common salt), 2 drs.; glycerine 2 ozs.; bay rum, 8 ozs.; 
Jamaica rum, 4 oz.s.; soft water, 1 pt. Shake well before using and keep in a. 
dark place. 
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Rema1·ka.-Preparations containing lead sometimes cfllccts the muscles of 
the cyo-lids causing them to droop. I think if only u..-.cd once a week, even 
wetting the scalp will not do this; but if the hair only is moistened, it is all 
sufficient, not wetting the bead or scalp, I believe it will change the hair to a 
dark color, even without the sugar of lead; then there w~uld l>e no pos.sible 
danger. I obtained this of my cousin, Dr. A. B. Mason. 

1. COLOGNE-Exceedingly Fine.-Oill of bcrgamot and lemon, 
(oil of lemon-grass would be nicer), each 2 drs.; orange, 1 dr.; rosemary ~ dr.; 
neroli, 7-( dr.: cs.sencc ambergris and musk, each 4 drops; coiogue alcohol, 1 pt, 
Shaken occasionally. 

Rema-rk8.-Cologue alcohol has been purified to remove all of the flavor of 
the corn spirits, and should always be used tor all purposes where a fioo por
fumc is desired, the difference in expense should be very trilling only. I could 
give more colognes, but if the oil of lemon-grnss is used in this there can be 
none nicer. I will give a cheaper one which will be quite fine in flavor. 

2. Cologne-Cheap.-Cologne alcohol, 1 pt.; oils of English lavender 
and berf:,ramot, each 1~ ilis.; oil of rosemary, % dr.; oil of cinnamon, 2 dropa; 
essence of lemon, l!i\ drs.; mix. 

1. PERFUME BAGS-To be Put in Among Clothing
Also a Preventive Against Moths.-Cloves, nutmegs, mace, earn.war 
seeds, cinnamon, and Tanguinc leaves, each %' oz.; Fiorcntiue orris root, 
I oza. DmECTJONa.-Have all ground to a fine powder, nicely mixed, and pu.t 
•P ln small bags to place among clothing. It gh-es them a fine perfume whioh 
the moths protest against, and hence the clothing is saved from their destruct
tin. 

l. BANDOLINE-For the Hair-As Used in India..-Quince 
seed (wWch, in India, is called behdana), ~ oz.; essence of bitter almonds, or 
any perfuming oil, a few drops only; water 1 pt.; alcohol 3 01.s. DrnECTIONB. 
-Pour the water, hot, upon the bcbdana, and let stand over night; strain; put 
the essence of perfuming oil in the alcohol, and add; then bottle, and keep 
corked. 

The ladies know that the miscellaneous properties of the behdana (quince 
seed) enables them to maintain any desired position of lbe hair, by first wetting 
witb it and keeping the hair a.g desired until dry; but probably are not so weli 
aware thnt lhe alcohol prevent.':! it from spoiling by keeping it corked. 

Remarks.-The word, bandoline, comes from the French '''Ord bande or 
bandeau, meaning a. band or belt, because the hair has to be kept in position by 
a band of thin cloth, or better, a bit of old lace, to allow the air to come in con· 
tact with the hair until dry. When quince seed are not obtainable, the follow
ing makes a good subslitute: 

2. Crimps in Damp Weather-To Keep in Place.-A very 
good baodolinc ig made by the use of gum Arabic or gum tragncanth (the 
Arabic is most use while the tragacanth is the best), say !{ oz. powdered, pour. 
lng on just enough boiling water to dissolve it; then adtling alcohol enough to 
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mnke it rnther thin, (about 1 oz.). Let stand open all night, tbco bottle for use. 
DlR.ECTIONs-W'ct the bangs with tbis mixture at bed time, and twist or curl 
&he bangs upon the forehead, as desired: then put over a bit of lace, or a gauze 
baod {French bandeau), to keep it in position till dry, or rather, till morning; 
iben remove the bandeau, and pull the crimps out with Lhe fingers until 
they are soft nod fluffy." It docs not injure the hair, nor will the bandoline of 
quince seeds above. It '\\"ill not come out, even in damp weather. If there is o.ny 
gum on the hnir, rub it off with the fingers, and if it looks dull, touch the fin
gers to a little of the glycerine and rose-water dn:ssing above, and pass them 
lightly over the hair to give it a shiny appearance. 

Hair Curling Liquid.-Sa1t of tartar (which is cnrbona.le of pota&<:a), 
M oz., nqua nmmonia and cologne, each, 1 dr.: glycerine, M oz.; nJcohol, 1 M 
ozs., djgtilled or pure soft water, 1 pt. If you wish it to have color, add % cir. 
of powdered cochineal. Shake daily for a week, and filter, or strain. DrnEC
TIONs---To use it, moisten the hair with. it and adjust it loosely, as it dries 
it shows its tendency to curl; then run the fingers through it to lighten it up, 
as you desire. 

1. COSMETICS FOR THE FACE.-For a very fine one, (see 
face wnsb), Mrs. Chase's following treatment of pimpled face, etc.: Put ftake 
white, ~ oz., in bay rum and water, each 2 ozs., und applied after shaking, 
to Ule face, with a picc~ of soft flannel, and when dry, wiped or rubbed off 
where too much white shows, is excellent. But I have much faith in the old 
lady's only cosmetic, given next below: 

2 . An Old Lady's Only Cosmetic.-"Tbe only cosmetic I have 
used," said an old lady," is n flannel wash-cloth. For forty years I have bathed 
my face every night and morning ·with clear water as hot as I cnn bear it, using 
for the purpose n small square of flannel, renewed as often as it grows thick 
and felt-like. My mother taught me to do this, as her moU1er bad done before 
her. No soap nor powder, nor glycerine even, has touched my face, and Lbis 
is what my skin is at 60," she finished, touching with pardonable pride a cheek 
whose peachy bloom o.nd fine soft texture gave effective emphasis to the recipe. 
-Harper'& Bazar. 

Remarks.-Thrs bathing of the face and neck with the hot. water every 
night and morning, with a good rubbing with the flannel, certninly brin~" the 
blood to the surface, and what is there so nice as the beautiful carnation of a 
lady's cheek and lips, who ba.s never spoiled God's beautiful arrangement for 
\his beauty with pinky powders, or the swarthy liquids, in her attempt to outdo 
nature's handiwork. The pale and sickly may be excused for trying to imitate 
iL, but the healthy and naturally beautiful, cannot be excused in their attempts 
to beat it. It cannot be done, no matter bow skillfully it may be tried. 

Hair to Bleach, or Color a Blonde.-"A. L.B." of Paragon, Ind., 
saye to the Blade: Please give a recipe for coloring the hair a blonde. I have 
tried a good many things and have not succeeded; to which they gave the fol· 
lowing: Mix in 10 ozs. of distilled water (pure rain water will do; but drug· 
gists keep distilled water, and it costs but little), acetat.e of iron und nitra&e ot 
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snver, ~ach 1 oz., with nltmte of bismuth, 2 ozs. Moisten the hair with th1s 
mixture and, l hour after, touch it with a mixture of equal parts of sulphide of 
potassium and distilled water. 

Remarks.-From my knowledge of the nature of the articles, I haven't a 
doubt of its success: but not wishing to change my white locks to a bcauuful 
blonde, I have not tried it. •ro give the hair a. glossiness after its use, apply 
some of the dressings before mentioned. 

1. POMADE-For the Hair, Lips, Chapped Hands, etc.-Oll 
of sweet almonds, 4 01.s.; spermaceti, 1 oz.; oil of lemon-grass, or oil of neroli 
(which is oil of orange flowers), '% dr. DrnECTIONs-Usc sufficient beat t.o 
melt thespermaccti in the oil of almonds, and when cool stir in the pcr£umlng 
oil, and put into a large mouthed bottle, to reach it with the finger. Of course, 
all flavored, or perfumed, or alcoholic mixtures, should kc kept corked. 

2. Pomade, Very Fine.-White wax, 1M ozs.; pure glycerine, 2 d. 
ozs.; castor oil, 12 0. 01.s.; oil of lemon (I would say lemon.grass), 5 drops; oil 
or bergamot, 2 drops; oil of lavender, 1 drop; oil of cloves, 10 drops; annauo, 
10 grs.; alcohol and water as below. DrnECTIONs-Dissolve the wax In)( of 
the castor oil, with as little beat as possible, then titurntc, or rub in the bal· 
ance of the castor oil nnd glycerine, and stir till cool, and add the perfuming 
oils. Rub the annatto in 1 dr, (tca·spoonful) of water until smoothly mixed, 
then add the same amount or alcohol to it, and stir it imo the pomade. Do not 
use too much heat, and use the bandest (nicest) ca.stor oil.-.Ameriwn JourRal 
of Pharmacy. 

Remarka.-Tbts makes a very fine pomade. Tl1e annatto ts only to give It 
color. The same amount or cochineal would give it a reddish shade, instead 
of a yellowish, with the annatto. Tumcric would give a yellowish shade, and 
carmine a carnation, all fine in themselves, to choose from. But it ts just aa 
good without either. 

1. DEPILATORY-To R emove Superfluous Hair, Boudets, 
or the Best French.-Crystallizcd sulphide of sodium, S drs.; quick (un· 
slacked) lime, 10 drs.; stnrch, 11 drs. DIRECTtONs- Rcducc each, sepnrat.ely, 
to a fine powder. Mix and keep in wen stoppered bottles. When to be used, 
moisten to a paste, with a little water, spread on the part to be denuded (from 
the Latin cU, and nu<ltirt:, to make naked). and leave on only 2 to 4 minutes. 
Lilt it olI with a dull knife, which fetches the hnir wilh it.-Druggists' Circular. 

2. Depilatory, Our Own Druggist's.-Powdered, unstacked lime, 
8 drs.; carbonnte of potash (which is salts of tartar), and sulphurct of pota.s· 
eium, each 1 dr. Mix and keep dry, as the first above. DmECTtoNs-Mix 
only to cover a small space at a time, leaving on only 5 to 10 minutes; then 
scrape off, which fetches the hair. 

Remarka.-I have hnd this prepared and sent to various persons, on their 
application to me for such a prcpamtion. I tell all, however, belier let tac 
hair grow, than to try to destroy the follicles, as this would require to keep on 
the mixture till it would make a sore, equal to a bad burn. If in any co.se Ulla 
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Js done by aoctdent, or to destroy the hair foI1icles, treat the sore the same as a 
burn. 

3. Superfluous Hair, To Destroy.-Undcr this head some writer 
gives the following, which is so near like what I have proposed for others, I 
will CO,PY it, as he has n plan of washing off with vinegar, which would be 
good if either of the above depilatories (this is a depilatory) are used: "Take 
fresh stone lime, 1 oz.; pure potash, 1 dr.; sulpburet of arsenic, 1 dr. DrnEC· 
TIONs-Rcduce them to a tine powder in nu earthen or glass mortar, and add 
enough soft water to make a thin paste. Then wash the hair in warm water, 
and apply the paste, by rubbing gently a little on the spot where you wi~h to 
remove the hair. As soon as the skin is much reddened, wash it off with 
strong vinegar. Do not \ct it remain on more than 3 to 5 minutes. Wash the 
place with a flannel cloth, and the hair will be removed. The skin will be soft
ened and improved in appearance . 

.&marks.-This, of course, can be kept in the dry powder in closely stop. 
pered bottles, as well as the others, but wet up only as much as you need to put 
on at a time, It should be put on as thick as a case-knife blade, either of them. 

Camphor Ice, for Rough Face, Lips, Chapped Hands, eto.
Beozoatcd suet, ~ lb.; white wax, 2 oz.s.; powdered camphor, 1 oz.: English 
oil lavender, 1 dr. DrnECTIONs-To make the benzoated suet, it is rendered and 
strained and 2 drs. of powdered benwin, or bcozoic acid, stirred io; the wax 
ts melted in it by gentle heat; the camphor gum has to be powdered by pntUog 
a few drops of alcohol upon it (best let the druggist do this), then stirred into 
the wax and suet mixture, and when quite cool, the lavender added, and 
poured.into boxes or l~rge mouthed bottles. Apply as often as needed to keep 
soft. 

Remark.t.-I think vaseline, as now kept by druggists, equal, if not better, 
than the suet (lamb suet Ls used). 

L !lay Rum, Barbers'.-Magnesia and powdered borax. each, 80 
grs.; cit of bay, M to 1 dr.; alcohol, 2 01.s.; dilute alcohol, 1 qt. DmECTION&
First, rub the magnesia, borax, and oil of bay in the 2o 1.s. of strong alcohol, in 
a mortar; then put into a tilter and gradually pour on the dilute alcohol to per
colate through the magncsia.-.A/t. Vernon (0.) Barber. 

Rtmarks.-The more oil of bay the more it is like bay rum, It will prove 
very satisfactory for the hair or to use about the person when sick, by washing 
with a sponge and putting on the handkerchief, the same 11.s cologne may bo 
used, then passing over the face, smelling, etc. It is a grateful relief to the 
sick, thus used as freely as they der:.;re. 

Wash for Ladies' Hands.-This very appropriately comes in here, as 
it is really n toilet wash . Put powdered borax. 5 ozs., into a IJottle with water, 
1 pt. If this nil dissolves. put in cnou.~h to always keep some borax, unclls· 
solved. at the bottom. 'Vlicn the garden work i'i done for the tlay, put enough 
into the water in which the hands are to be washed to make it soft or i;Jip. 
pcry as suds. "It is very cleansing," says Prof. Beul, of the MicWgnn Agrl 
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cultura1 College, Lansing, "and by this use of it the hands will be &ept i:a 
excellent condition, smooth and soft and white." Of course, a little of this in 
water to wash the head will cleanse the scalp ns nicely a.s the hands. 

Wash for the Hands When Roughened by Cold or Labor.
Wash the hands in vinegnr in which a handful of Indian meal is put, rubbing 
thoroughly, then wash ofI and apply some of the hair dressing, made of equal 
pnrts of glycerine and rose water, which will soften and heal them, and be found 
very grateful to their irritated. or even chapped condition, in the oold wintry 
winds. 

2. Wheat br<W, in the water, is also considered excellent, so is oatmeal 
also good for the same purpose. but the following, perhaps, is a belt.er way t.o 
USC the last. 

3. Oatmeal Soap to Keep the Hands Soft in Winter,- Take 
the white co.stile soap (tba white is the mildest), >i lb., and melt it with very 
gentle heat, in sweet almond oil, 1 oz. ; then remove from the fire and stir in 
oatmeal.1%ozs. 

Rem.ark8.-"' Rosemary" says this is the only soap ladies should use in the 
winter; I will add if 1 dr. of Rosemary's oil were put in, it would make them 
think 0: her peculiar flavor, every time they used the soap. 

1. DANDRUFF-To Remove.-Cleanse the scalp thoroughly. 
Take as much boracic acid as you can dissolve in a cup or pint of water, and 
apply the solution 3 times a day . 

.&mark.t.-'rhere is nothing better Llinn the white of an egg. well beaten, 
to cleanse the scalp. 

2. Mr. E. Wilson recommends the following wash for dandruff: Take of 
caustic pot.ash, in solution, 2 drs.; rose water, 8 oz.s. Mix, and apply. 
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BUTTER_ 

BUTTER MAKING-A HNew Departure," or N ew Discov· 
ery in Sotting Milk, Claimed to b e of Swed.iRh Origin but 
really a Yankee Invention.-The Rev. Dr. Prime published in the New 
York Ob.\e1•ver what. he understood to be, and consequently gave, as a recent 
Swedish discovery. Uc said: 

".A discovery ha.<; recently been made by .M. Swartz. which promises to be 

tl1~~~1i~l~~~~~:3 i~c,.~:~r;~1~1f~:~rPan!~ a~~ ~~~1i~J:1fo:niih1~n~! i;c~~;~~·il~ife 
the cream is risinp;. 'The milk, during that time usunlly turaq sour, and the 

~~~:f ~~?{:f t~;cI~~i}\f.~~1.:f ~ii1:~1t;¥t+l~~~~;;:~~~ 
quite unexpectedly, it also greatly facilitates the rising of the cream: so that in 
pail'> haxing- i:zixtccn inches depth of milk. the cream i<; near!~· all obtained 
in twtlve hours. The butter churned from the 11roduct is not only pure in 
!la.var. but h.ts r1:m:nkablc keeping quulitiC-"1. The plan is sprc<!<lin.~ rapidly." 

To the nbO\'C I f;h·e the following explanation by a gentlemen signing him· 
self Ivcnan~. which show:; that if the di'>covcry wns not nctunlly made by Mr. 
Starr, of Litchfo·lil, Conn., it had been used by him three or four years, at 
least, before it was mndC' publi<' in Sweden. This writer nnd traveler says: 

" I find the above in n ncwc;pnpcr of Paris, France, flhowing that the dis· 

~f ;~¥~~r~:~r 01\f~~r;f~~~~~:IE~~f if r.:ff :~;;~ui:;g~~.~~;~1\:g~;~j~;1 
Jlis milk for cream ; not in shallow pans, U-'I the women of ohl were wont to do, 
but iu narrow ves.;;t.J.~ about twenty inches deep, standing in ice-cold waler. or a. 

[~i;~7~r'~t1~~~:i~'.;~:~:~~~
1

~;i~~~~K]~t:;~:~~~:~~~Et~1~:~;~~n~~~ 
able discovery in butter making or anything else." 

HemrtrkA. There nrc tho<;e who claim that to heat the milk nftcr i:;trnining 
in\..J tha pans, by sl•tting upon the sto,·c until the film uron the top of the milk 
begins to wrin kle will cnusc the cream to rise quicker nnd better thnn without the 
~cnlding, which experience will soon determine: but I am well s:tt isficd tlrnt tho~ 
who arc situated so they can have cold spring- wnt<'r to run throngh their milk 
house, by whi<'ll they can reduce the temperature of thr milk quickly: or thoso 
who arc near large streams of water or lake . .;;, w thnt they can cheaply supply 

GU 
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themselves wilh ice for the same purpose, will find lhe cooling process not only 
the best but a very necessary plan to pursue, if they wish to make the most out 
or tbcir opportunities. 

Butter-Gilt-Edged-How to Make.-At an exhibition of the 
C.:hcdcr County Agricultural Society, Pa., Isaac Acker n..>ccivcd the first prize 
on butter making, managing as follows: 

He feeds 10 qts. of corn meal and bran (mixed hnlf and half, no doubt) to 
each cow per day, wilh hay, but does not think that corn fodder makes good but.
ter. The temperature' of the cream at churning was fifty-seven degrees, and 
it was churned from 12 to 20 minutes. Use 6 ozs. of salt and 3 ozs. of ·wltite 
sugar to 20 lbs. of butler. 

Butter Churning, or "Getting on Time."-Thcrc are many 
people who complain that "butter will not. come." To such I would say tlrnt 
"Aunt. Ellen," of Oxford, Pa., bas found a remedy, giveu through the Blade. 
She says: 

"I have had a similar experience, and found the r('mcdy hy appealing to 
my sisters through the press. There came many replies, but [ tried the ad,•ice 
<>f but one, and have never since had anr. dilficulty about getting the bulter 

~~ ~!~~: ?S~~;~~~~i~~~1e':fr1~~ ~~,~~11! ~~~~ f~1~~~,!~J11~~1~:;~ 1\~! ::~;~;.g ~~if~ 
srnncl 36 hours, nnd the mornings milk 24 hounJ. Most butl('r makers claim 

1~~~e~1~i~~~~litli,~rc~11de ,~~!Wire:~ r;1\~~~h~1~e i[e~1~1~ti~1~e i~t11~:~~r:~n~.1~~~c: 
churned, will bear to be higher than in summer. Sixty-six degrees is a\Jout 
right." 

Butter Coloring From Ten Years Experience.-Upon the sub
ject of artificial coloring for butter, I will give you the experience of Mrs. "S. 
E. n.," of Circleville, 0., also given in the Blade. Her remarks arc :is 
follows: 

In answer to nn inquirv how to color butt('r, I would say that I hnvc ui'ed 
annntto for ten y('nrs, r111d fincl thnt it gives entire 1'1lth,fnction. [ buy it hy the 
ounce. Taken lump nbout the i.izc of a hickory nut am! dissolve it inn ~up of 
'vntcr. This will do se,·eml dmrnings. 'Vhen you have the cream 111 the 
churn, stir up and ndd one tnblc1'poonful, which will color 5 lbs. I expect to 

i~:~~rni~· ~;~"~~i~t~~p,~'itt~~ i~~mJf 0J,o~1em~~~~O~cY,t :~~e~a~1111~~e;n~;~c J;~;i1,~,'~; 

f ~i~:~~~:'.iiI~~~f :i1~~~~~1{';~1T~:· :~~f ;~~;~Ji~::.~~~1~~~~Ht~:~:~1 
JUmadcs. I can hardly understand why there should be nny objection to 

the use of a1tnatto. I know that my mother u~cct it fl.r coloring cla~e~e "hen, 
from any cuusc, she thought the cUccsc would look b<:tl(·r "ilh it "'d,~tcr 

5aysit is ''a species of red, or yellowi~b-rcd dydng rnalc1iul, prepnr<:d f1om 
the seeds of a tree(Bixa orcllunn) l.lclongfog-10 the t1opicnl rtgions of America. 
It is used for coloting cheese nnd butll·r." So whnt('VL·r fault there is in its use 
must be charged to Webster. Bm l ngrce fully with the Cilclevillc lndy'a 
opinion, that the annatto will not injure the bntkr nor lhO!:C who u~e it, 
although tor home consumption it need not be colored, but for what is to be 
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sold, will sell better, i . "·• it will brio.go :i. hi.zher price, nnd will give better sn.tis
fnction to the consumer, if it is properly colored; then, as it will not injure, 
why sllould it not l>e used . cspecio.lly in winter? But I would recommend those 
who do color their butter, to use the aunatto, prep:irin,g it. tllcmsch·cs. n.s above, 
for you know not what the preparations may contain which nrc ofTcrcd for s11lc, 
for this purpose, the anuatlo alone is all that is necC5Stlry; and in winter, I do 
think it is necessary. 

But there may lJc some persons \vho will prefer the following plan of color· 
ing with carroLs, such c:tn take their ciloice. I take the item frow the GermlJ.'11-
tovm 1'elrfp'aJ1h, in which it seems to ha\•e first been pnblisbcd, quite a number 
of rcnr:'i ago, by which means the 'J't:legm.ph thinks the "F:mncr·s Wife" 
obtained it, reportiug, or republishing, through the lVeRfem Rural, from which 
the 1i.Vgmplt takes it up again, and endorses, and tells how it came by it, nt the 
first. 'Vith this explrrnntion, and the addilion of my own endorsement, I will 
let the Tclegraplt tell its own story. Have no fears in trying cillicr the nnnnllo 
or the carrots, as your convenience of obtaining the one or the 0U1er may 
demand. It savs und(!r the head of coloring butter: 

'V c notice in the Western R1ll'al u brief communication from n "Farmer's 

~J:~~;~~,~7:\\~J~~~~;:~~t~~~f~~~:.~~1, ~~'.:~:;~~l:t~ ~1:n~1~i£u;7 ,~~~~ff,~ 
r,~;~,;:~~: ~!~~?~1;~~(~1f~'~\~~~~~~~~d1o~~arpuf;1:~r~r~,~~ni~~·l~~~ ~~~~n~11st~::~ 
the C;urot juice thro11,!?'h coarse muslin into the cre:un, nnd rhurn. Should the 

~~·~~1~:i1~~1~::~ ~~~~~g~·gl~~~ ~1·:~ 1~~/i~~c~ "!~\~~~:i!.~t::iWa~s~~g"gr!si~~11~~~'.~~ 
This is the statement. and we wish to add our endorsement to its co1TcCt· 

f ~~~~~{'~eql~~!~~~~f· i~t:~~fnrit~~r~~j
1

~~~~r~!£!:i:~,~~i;:~~~:~~~l~~~:~~l~~o~ t~~~ 
~:~~i~.~I~:f ri~1~~§~;;;~~i.~~;~)~i~:~~~i:~~t~~l~~~~~~;i~~:::~~1g:~i 
~~;i~:~\~~;r~~~~~1f ~t~;\~W~t~l:~~!~1~ ~~~;~n~~~~~:·1~r~~~1~.i1~if·~ 
rcpubli"hcd in fl number of other papers. and it is quite probnble that this was 
the source whence the" Farmer's 'Vife'' derh'ed her information. 

Now thi'i recipe i" cn-<>y enough for any one to ndopt. It is 11s plnin as to 

~;~~i~J£:::~mr.~~w,~~~~;:J~:~~f n~;~¥.r;~)~it
1

~~(:;,~:f i~'.~~:1:i;::::~~ 
arc ovl:rcomc n hulf score of times by the increased price of the butter sold. 

Butter Making, Good in Winter.-As there arc n good mnoy per· 
sons who think they can not make good butter in winter because the yellow 
color of summer is not imparted to thn1 made in the winter, and hence that it 
is not of so good a ql&lity. But, to such pcMons, tho above will enable them 
to give their butter the proper color, and the following from an old butter maker. 
S. F. Adams, '"ill, no doubt, be found very interesting, because pmctical a.ad. 
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eertainly, S&.tisfactory. To the inquiry of the editor of the .Fhrmtr, he maket. 
the following full nnd very inslructive nnswer: 

wint~/t \V~1~<~~1~c~lCJw~7~;;:~t~f~~~:m)~o~ ~~~iv~s~t~i: p~frt 1:r~kJ~~~~:teT~: 

~~~:~it~~~tl~i1~:!~~:~~~~@:r.:~:~f ~;~~:~~:~t:t~t&IJ:~~~ 
down to milk. 'Ve strain the milk tUrough a doth, then hmt it to a tcmpc~ 
turc of J30Q, thco set in smnll pnns, in which it m•,·cr srnnds ovl'r 36 hours, 

f ~~~~ti~J~~:r~l~~\t~~i:1~11;;~J~1rE~~J~~~~~:~;~~~;:;f t~ 
twice n wct.'k; 1hc <'ream ewnds 12 hours 11f1er the Jngt skimming, to ripen, be-

i~~~ 62° ~h~~-11:ci\H11~~;is'\~~~~~~~ 01'~ s3"~~!ic~'. 1~1~~~d"~~;~~1~d.1 ~~J;~!~J~~· ~~r;}~~ 1:r 
salt 10 a pound of butter. I use the best &alt J can find in Boston. 1 use no 

~~~ b~:~c~~ 1n}il~~ :~iJ1~~· i!:~~ t~~~d~11~~c;;~:-t~~1\1; t~:f ~~~~~:d~ 'ti11~~t:~t ai~-;j·~~~ 
to mnrkct. The hand is not allow'-d to to11ch it nt all. "' c use n butter· 
worker; would not mnkc huller n Wt•ek without one. The butter is put in_ 

~l~~r~·ar.~1~t1~~\11~~\f'~f1l~.~·n~~~. d~"i\ \~~~('~.~~rw~~:~n~~ a,~~:1~!1 ·sh~~~1'"~~ 
butttr m:lkC'rs do tlie samc1 Some lllfl)' sny, 'I can find no market for it,' but 

~~~~
1

~:~irl\~!:~Ern!~~~b~l~~~t~1;~i~~~.~~1~:~~£~nr~:i~~~1~~~~~~~16y~~:1~V~~~~: 
~11~~~~~ 1111i~t~n~:a~:~·: o11r~· fu·~,rl~~~~ ~.~dn~cf~~~d"l~~~~~u~~~ ~~~~~n~;;.;lab~f;:; 

E1~fi:i~~:~:i i1;i~;~\~~~~~· i~?~~1e
1

~:~1 ~~f:1'11~~~
1

~~\rt~~l~,!:~f~~*f!~ 
nnd he should Uo it when there is n lnrgc amount lo be made." 

Remorks.-~f clmrymen or farmers who wish to make good butter in 
winter will follow tlic mstruetions of this old butter maker, I have not the 
slightest doubt but what they will succeed; but I wish to cnll especial nttcn· 
ti"n to the impor1ance of sculling to market t\\'icc a ·week, for it matters 
not what p11i11s rnny be taken to keep buttrr from becoming rancid, it never 
tnslcs sv fresh and nice 1\S when jllSt made. I speak. ns it were, from a 
double experience upon this point, i e., by denling in it and in eating it 
I say, tlwn:forc, both in s11mml'r nnd winter, whnt butter is to be sold, send 
it to murket t\S soon as matlc, if you wish to obtain the lxst prices. 

Butter Not to be Gathered in the Churn, Nor Washed in 
Water, but Brine.-At a meeting of the Ohio Dairyman's Association. Mr. 
l:fawlcy, of :;yracusc. N. Y., snitl: "llnttershould not he gathered in the churn, 
nor should it IJc \\a.shed with water, but with brine. Jf the butter is gathered 
in the churn it i<i spoiled by breuking and tcuring down tl~c grain and making it 
snlvy, whcrca<i it should stand in 1he grain like particles of steel. Brine will 
dissolve or cut the skins of the pcllicles, and they will then be washed out witlt. 
the buttermilk, insteaJ of being left !o putrify an4 spoil the aroma of tlle butter, 
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Butter Not to be Worked Too Fast Nor Too Much. The Jour-
1141 of Cl1emi3try, in relation to the working of butter, says: "Do not work bu~ 
ter too much nor too fost. Work slowly until all salt is thoroughly and evenly 
ab<;orbccl. Otherwise the butter will not be of uniform color. Working it too 
Ia.'-t will destroy the grain, and the butter l>ccomes salvy nnd lard-like in the 
texture. Let it stand or put it away in the trny for 24 hours. Then work it 
enough to remove nll the buttermilk or surplus 1.nfoc, so that the butter may 
become dry or like a piece of chl.>eSC. Mold into rolls nnd set them away for 
24 hours, or until they become !in.rd and firm. The cloth should now be put 
on. so a .. s to cover one end, while the other is left open for the stamp. The 
<Cloth should be cut in pieces of exact size and dipped in brine and the butter 
rollL"d when the cloth is dripping wet. Butter should never come in contact 
with the bare hand. When in bulk it can be easily handled wilh a ladle and 
fiat padtlle." 

To Make Butter Firm and Solid in Hot Weather.-An exchange 
gives information concerning a method in practice among the best English 
butter-makers fur rendering butter firm and solid during hot weather: Carbon· 
ate or soda, 1 te:Hpoonrul; powdered alum, 1 ten-spoonful, are mixed, and at 
the time or churnin.; put into such a quantity of cream as will make about 20 
lbs. of butter. The effect of this powder is to cause the butter to become firm 
.and solicl and sweet fhwored. lls action is upon the cream and passes ot! with 
the buttermilk. The ingredients of the powder should not be mixed until the 
time when it is used -llarper's ll't-ekly. 

Prize Eutter, First and Second-How They Were Made.
Chari~ S. Sargent, of Brookline, who took the first prize at a recent fair at 
Greenfield, Conn., rcporttd his plan as follows : "The nccompanying sample of 
butter is made from a small herd of registered Jersey cows. The cows are fed 
1 qt. Indian meal, 2 qts. shorts, ),:{bus. carrots aod about 10 lbs. English hay 
each per day. The milk, which is set in shallow pans, stands 24 hours before 
being skimmed, the temperature of the milk l>cing as near G2° Fahrenheit as it 
is possible to keep it. In working this butter two mies nre observed : 1. No 
water is ever nllowccl to touch it; 2. The hands of the opera.tors are never 
allowed to touch it, wooden paddles being used to work it with. It is salted 
with the best quality of table salt and is not colored. It sells at the present 
time at $1 per lb." The Farmington (Ct.) Creamery Company, which took the 
second premium, explains as follows: "This butter was made from the milk 
of four imported Guernsey cows, which were feel on hny, sweet corn stalks and 
2 or 3 qts. daily of bran. It was ma.do at tho Farmington Creamery, and set 
24 houns in water in deep coolers. The cream stood 2-1 hours before churniog. 
The butter wns .c;nlted at the rate of ~ oz. of salt to the pound. 

Remflrk,.-You sec the importance of not washing the butter with water, 
but with brine; nncl also that it must not be haudlcd with the hands, but pad 
dlesorspatulas only. 

Butter to Keep During Hot Weather.-Buttcr to be kept into hot 
<wetlthcr ought to be packed in jars. pressed in firmly, nod n pickle made by 
uaing common salt, 2 lba.; saltpeter, 3i oz. ; lump sugar, 2 ozs. to each qt. of 
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hot wntcr needed. Pour the hot water upon the salt, etc., and stir until dls
solved, and let stand till cold; then pour over Ule butter, nt least 2 inches lo. 
depth, it will keep it nicely. New ash or oak firkins will do, but nrc not as good 
asstonejars. 

II. A new flower-pot, washed clean, nod wrapped with 2 or S thicknesses 
of wet cloth, is said, by turning it over a dish of butter, to keep it as h:mJ as it 
placed in an ice-box. The same with a dish of milk. The cloth mu-;t be kept 
weL 

Creamery, the Management and Advantage of in Butter
Making.-Thc management of a small creamery diliers in no respect from 
that of a well-nppointcd private dairy. The only respect in which a creamery 
is different from a dairy is that it does the work of several dnirics, and in doing 
this work it greatly reduces the cost of mnking the butter. If we follow up 
the senson's work of a small creamery of, Jet us say, 200 cows, we shall find 
that one person, with the partial help of another, will be able to doull the work.. 
for this number of cows, which would probably be otherwise done io 20 scp
arnte dairies. The advantage is obvious. In place of 20 sets of pans, the use 
of 20 milk-rooms, 20 churns and 20 pairs of hands in cleansing milk-pnus and 
ot11cr utensils, there is but one, and the labor and time of 18 or 19 persons are 
saved. Besides, the product is all alike, of even quality, packed similarly and 
marketed through one agent; so that alt through the work there is saving of 
labor and economy of expense. This, of course, reduces the co~t of making 
the butter to the least possible amount. and at the same time raises the income 
to the hi):!'hcst possible point.. Instead of all the butter Crom tl1csc 20 small 
small dnirit•s being soltl at a village grocery, and put up in the old-fnshioncd 
rolls, and being disposed of in trade, as wns formerly the custom, at a very low 
price, the aggregate product is sent off at short intervals, nnd while fresh, in 
refriger:itor cars, and along with the product of other creameries packed in a 
similar manner in the same kind of packages, nnd reaches the market in such a 
condition ns to realize the highest price. This is an advantage which is cquo.1 
in value to the saving of the cost, so that the patron of a creamery enjoys the 
double benefit of the lessened cost and the increased value. If dairymen Jived 
before, it is not surprising that they can make money now, under these consid· 
ernble advantagcs.-.N. Y. Times. 

MilkiTlg Shed-Care and Kind of Milk· Pails, etc.-Forsummer 
dnirying an open sherl in which the cows cnn be tied and given a few mouthfuls 
of fresh green fodder after they :ire milked, and which should be clc::mly 
scraped after cnch milking, is n very great adYantage, which can also be util· 
izccl in winter for sheep or other stock. Then the milk can be drawn free from 
dust and dirt "flicked" by the switching of the cows' tails; ns will happen 
with cows loose in a barn-yard. MorCO\'er, the milk-pails should be of tin and 
not of wood. Au old wooden milk-pail can not be made clean by dint of any 
amount of scourin!?. Nor ~houhl the milk-pail be used for any other purpose;. 
but, as soon M the milk is strained, the pail should be washed with cold wat.er., 
scalded and turned bottom upwar.l upon a bench or on a stand 
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HOME-MADE AND FANCY FACTORY-MADE FOR 
SHIPPING.-!. Home-made.-Evcn those ke('ping only 5 or 6 cows 
will find it \"cry convenient to know how to make good home-made cheese after 
lhc butter season is over; and ns I always draw upon those who do "know 
how" for points upon which I bn\'c not personal cxptricncc, I will first give an 
item from an cxpcricncc1l man, L. B. Arnold, ns gh'cn in the N. Y. Trib,me. 
upon this subject: then a shorter CXJJlnnation obtained from a cousin of mine, 
D.1vid Sanders, of Strykcrsvillc, N. Y., who usM to keep about 12 to 20 cows, 
:md for several years made his own cheese nt home, and sold it to the Yillage 
ii.:taikr~ around him, whO!<C demand, you will sec in bis statements, he could 
tievcr fully supply , for the reason, I will acid (for I have many times eaten of 
his chcc.-:.c). that hi:; chcc."c was better than that made by others around him, for 
the home market. )rr. Arnold says: 

~iclr·1 ~· ~~:._tcn;if tr~~ ;~~cc~[;~~~ ~~1n ni~n~bit~i1~d~it~~t c,~f1~5~c t!~~ ~~~~t:ec~~~~r~i 
}~:1u:i\K;. pu£~1~~f 1 it5~~~:10~~~ 1~1;~l~0;e~!n~: 1~~~~n~~111;r~~~~r~l~~s s~~:;i~~r:C~:ct 

~~¥:~~~~~~~f ~:~~\~'.i~~!1\~~~::,w::~~~~~fii~t~i~~tf }~~Jri~tf !E 
the middle of the tub with a go0tl fit; abo a half-round perforated board just the size of one-half or the bottom of the tub, with the round part lwvelcd to an 

~~f;i~~ ~~i2~J~£i:~~~I~ii:~~~t~~s~~f:~t:~~~~1i~~:~:;~~~1~d~l; 
!'.11~~i:~~ J~~d~e~~tc~I~~ ~~~]~~~ 'n~!I~~~ O~r~~~:1~/f ~1~ 1~\~1i;:~~,~~~C~~1~<l. by I ro~~I~ i:ttlc chcc.:c i-; to be made, a cnrvin~ knife or n thin spatub with i-harp edges 
'-ill clo. If much is to be mndr, it will p:iy to -~"t a fivc-hlaclcd curd-knife. '! hc::re mmt n\-o be provide<l hoop-. of the right sit.t, form. nnd number, winch 

f;~~~:!l~r~~c~~;;l{~!~~;f:£X;~~F~!:t~~~t~?70~~h1~:;~~;~1:e:~~~~~~i~fi 
will not be very damp or ,·cr.v dry. Exclusirn of a ph1cc to set the milk nnd 
cure the cheese, the wholf' npparatus for making cheese from three to six cows 
need not cost more than $10. 

furn;~,;~cit~;J;;~cPfi~l~~['~1; 031:'~t~i~·~~f~f ~fc~~1~·rl ;"~:~1.1m 1M~:,~ W1~ ~:~fit~! 
mllk comes in, it will be !'\lrnined into pans and set away where 1t will keep 
cool and sweet through the night. In the mornin~ the ci:c·am should be rlippcd off and the milk emptied into the tnb. The mofuing's nnlk wiU be heated, not 

r,47 
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~ff ~ilI~[~t~i~J:i~.;~~;it{{¥~~}J~;ff~i~~~~~~f l~:~~~i:~~1~ 
~~~~nb:::k1~;~~l, i~~1cn~~c~~~u~1:f1~ ~~c~~~~:~c~cl~:~~ot~f:~ ~~~~ ~;:~n~;~~r 1:['h~~<l~i1~~~ 
fC·nnr;t enough should be thorou_ghly stirred in to mnke coagulution lx·giu in 
U> torn minutes, nnd the tub well covered to prevent coolinl!. 

"Whcu the curd hus lx·come hnrd enough to split with a clean fructurc 

t~{~1~~n~~-?n~~~g~~~s i!1~d ~~f t~1"?1~?1~gio 1~1:tt~~.r~. l~~~~y 11~~;;~0~1r of n~fi~"!!1°1t~·~~;; 
be dipped off, nnd the curd agnin gently worked to pi event it be-coming n .~olid 
maS!i ng11in, und from the bottom, so tlrnt no pnrt slmll lx· missed. Rept·nl ll.10 

~\i>~~:~1~1~11;1~l~1~ 1~f~~~ ,::!1 fi~:f s~i:.~~n~~ ~~d '~f:~·~ ~~~·~cl:n 1~~~11:~~c~n~u~th'~!~1 11:o ~~ 
150 degrees to raif'.C the em1tt'11ts of the tub 3 or 4 degrees, stirring c11rdully in 
Uic rrn.:nntime, thnt no 11urt shq,11 hcnt fnHcr than 1hc rc·st. Wlu.'n !he bits of 
curd have hnd time enough to warm through, npply more wutcr, and so n:j)CIJ.\: 
till the whole comes up to 98 or 100 degrees. Then stir enough to prevent the 

~~~~\ r~~0~1~n 11;~~;~~~f i~ 1111~~ ~';;1\11r~i::c1\0 :1~:.3r~~~ b~;~1~c~·~n!~c11~:d'1 ~;;e0~1~:.<l;~ 
allowed to !'Cttle togctlicr, and left in this condition us long :IS it cnn !Jc, nnd 
not have the whey begin to !urn sour. 

"Whey hns generally been heated to raise the tempcrnturc of the curd. 

~,¥Jf g~:f ?::~~§i~::~;;J~~,;ltf ~~ ~;~:~i~~it~~·~:~,:1~~:~'.iS·1~~~~~~\!f ;:~ 
board put into the tub, nnd the curd nll put on one bide of it, nnd the tub 1ipptd 

ili,!i:i~~ll~~~~l. l'l'l~~~~~l~ t1~~\1i~1:d 1:~c:n~~lc ~~~k11~~~n~t:iiil~~f~itW; i:ht~~c \~~\;: :::~ 
lrnJf.round board slid unckr it nnd rahed a liulc from the hollom of the tu!J, the 

eri"~ni~~'l~~~cll~~~~~~~'lldC~n\1~b ;1~:;~c!1~'1~7d~n1\~ ~~~lrn1~.tir-i1; 1l\1l~C~~1~~fti~~r~ 
should be left until the curd becomes so fibrous th:1t it will pull apnrt and split 
with t11c nppearnnce of wcll·IX'ilcd I< an bed. 

~~~i::r;~,
1

fi2~:tW(g~gr,~~f ~~;~~~;g~~:~:~l:~,i~if~j~}i1~~~:~J~;~t~1~1~:fr 
If the tcmJ)rrntmC falls below thnt, _the tuh shoulrl Uc tipped back nnd the curd 

~~~c1~=.~~1;~~~111 1l~~,~~~li~?~1ddfs~~;b~gi i~t i~n;·~l~ ~·i1~~~,\~rt:l~i11do1~~hcT~ !~W1 ~;:~?i 
~i !111:;\~~~:~\i ~o~ i1~,~~la~~'.c~'1,f. m~t s~a1Na~~: ~f1~l~1;:r1~~~~ .'i·;~ lnsV~,~.c t~~: ~1c:,1:~~~ 

~~~~}~~~~~!~~~~~~{~~:~~~ 
~IPj~~~Jc\1 1~) 1~1:11~\11:eni~·,l;c~~s}~~J~~; cl~~~~il~~l ~!!!~1\1~~ 1~:~~~~~!1)~~~~/ 10{~~~ J!!~ ~~ 
be choppt'CI line (or ground) aurl 11fter beiue: warmed by lying in water at lUO 
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de~'ltt!'l, may he mi:<1·1l with the curd or the next day nod both prcssad. together, 

mn!dng when quality is the object, and the be.st workmen are those who make 
hnstci:;lowly." 

Remai·ka.-I think his instructions arc so plain tbnt none need fail to make 
a go<X1 home-made cheese. And I think every farmer ought to make the cheese 
used at his own table. 

II. For making cheese from n dozen cows, or more, and it would be all 
the better if for any number above;) or 6. to have what is called a vnt, which 
would hold nicely nil the milk for making the cheese. Such vats arc mnde to 
be surrolindtod with wntcr, or, at any rate, water under the vnt, to prevent a 
possibility of scorching the milk: ns they arc placed upon a furnace to allow a 
fire under them, for warming the milk and whey at the proper time; and nlso 
to allow cold water to be put into the outer shell which surround<J tile milk vat 
proper, to nid in cooling down the night's milk, as you will notice my friend, 
Ur. Samlcrs, mentions in his explanations below. I had written lo him in 
1879, when I first began writing upon this, my "Third und Lnst Rec('ipt Book," 
now well on to six years ago (this writing is done Feb. 17, 188ri, anti I have 
written faithfully upon it nil the time I could command, ever ~inct', and, thank 
the Lorcl, it is now o('arly completed, nnd I hope, und trust it shall do a great 
good to the people, for whom I have done my IJcst). 

In writing to my cousin Sanders about sacking, or putting the cloth 
around the cheese, as w: sec it comes from the factories, amount or rennet 
to be u,;ccl, best form of press, and several other points, as you will sec in 
his answer, which I did not sec given in the publi'>hcd items. I nil'nlhm 
this that his answer may be the better undcr.;toorl. llis letter is u.'J follows: 

"IIOJ.t.AND, N. Y .. April 14, 1879. 

~·. 0 ~.~~ ~~~~td ~~i·sacd~:;· ~i~~c~:-Ifi~~ ti~ ~f1~i~i 1~:~u~~:i~ci~"~~ 
press, say, 2 houra, tu.kc out, put on the snck snugly, turn the cheese, and 
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return it to the press for 24 hours. or till next moming. Commence with 
light weight, and heavier towards the la!>t, that will press the bandrgc firmly 
into the cheese, nnd prevent tlics frow getting in. 1 think the lever press 

;;i[;,:rn?ifi,:~f. 1~1~~}:·;£1;~~:~8"kr£~~,~;·ri~1~;:E£~, ji~~ill 
III. " 1 C'1111 tell no exact rule for the amount of rennet, for there is 

so much cliff< t\·nc:c in the strength of them. :Must me jud_g-ment and pmctiee. 
JV. "l \\ill try to tell how we mn.ke our cheese. We strain the night's 

milk into the val and put cold water around the milk (that is, in the outer 
s11ell uudcr and around the milk, by which the milk is nlso heat, when desired, 

r~;~2ifo~?ri~;i~1~1~~\i~~~~~!1~~~~~)~fi;~~~~1.~rf~J~i~;:~i~~~~~f ~~i 
we add the rennet. It should coagulate in from 30 to 35 minutt's; tbcn slaud 
40 minutes, and cut the curd; then stand about the s.aine length of time before 

~~:i~~~g"~~;1!~~;g'~:.~ri;1~~~~ntin1it1~~~ 1~~lS183e~e~~~~~~g \~l~t 11~ ~:~; 1~it~~· ~1~~~ 
bamls Lo keep the curd I rom sticking together, until it will cleave apart; then 
let the tire go down, ancl kt it ~tnntl till the whey becomes n sickish sweet, lllcn 
dmin ofI the whey, ndcl snit (!See M1'. Arnold's plan for the riA"ht nmount), put 
into hoop1', press 2 hours, 1'ack. turn, and put b:tck nnd press till next morning. 

"La!>t sei\!-.On we l5Cnt m1r milk to the factory, for the rca.son wife's health 
wns not ~ood enough to sec to it (his wife made the cheese gencrnlly, which I 

!~~~~ ~;}~l~g~~i~Et r~1~
1

!~~~~:~~~~~r ~~~1£i~k~ ~~~~~~:~~~1~~l!~gtl~a~~~ 
12% cts. per lb. It is lower now; hut my customers last spring offered me 10 
etq. if I would supply 1hcm: but I hnve never been nble to supply the adjacent 

~~l~i~~~,~~·,i~1g~~:~~L~~1~11~\~:~~~1.;t ;f 1::~ri~ r~: ~ci~~t1~i{~ dna~~~~f ~fcg~~e1:e~n~ 
of ·he profits of the busill(:SS. buffice H to s11y, I think it the l>cst business for 
n farmer here, he cnn follow; nnd l agree with you, that every farmer should 
make his cheese for his own tal>le. 

"Our best rcspt·cts to yourself and family. DAYJD SANDERS." 

.Rtmm·k.t.-1 think between this gentleman's explanations and those of Mr. 
Arnold, nny man, or woman, who is stout and healthy enough to do the work, 
will be able to master all the intricacies there are in the business of cheese 
making, whether it be with few or many cows, as the plan is the same; and 
those who keep a large numl>cr of cows, and wish to make cheese for llle Lon
don (Engl:tnd) market, will lJe able to do so, by the following item, from the
Ruml .J.\'f'ro Yorker, which was given under the following head: 

2. Fancy Shipping Cheese.-The following is the process for "gilt;.. 
edge·• fancy cheese for the London market, at one of the most noted factories 
iu lkrkimcr county, N. Y.; 

und~; ~;!e'~~~1t~·~a:!1~~~~~C~~ :r~o;ef:af~~ ~1~e ~a~1~g tl~ln~~~~;~J off
8i: 

~v1:a1t~~ 1~S ~~1i, t:~e s~~!~~~: ~~P,~a~e~v~~gtu~~ia. ~~w~!i1~1~1 t~hem~N~nf;ns i;I~~~ 
to a tempemture of 7-1°. In the morning the temperature of the milk ranges 
about 64.° Falir. :Mr. Fairchild, the mann.gcr, says he docs not want the tem· 
pc!nt.ure of the milk to.ha~e fallen below 64.0 in the mo;ning l?eCL!~sc. when 
this ts the case, the mlik lS too sweet, or has not suflicteutly ripened for his 
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method of cheese making. Jn summer the milk is raised to a temperature ot 
A2Q Fahr., and a suflicicnt quantity of good, sweet rennet added to produce 
congulntion so it will be fit to cut in 1 hour. The coagulation should be carried 
so far as to have the mass break smooth nnd clear, ou iutroduciug the finger 
and rnising it. 

"Then the curds nrc cut lengthwise of the vat with a gang of steel knives, 

~~;f~;~:1~~1l;~~~~:~~ft!:lE1~:~~f
0

c£:~~:1:~:i~i\~~l~O~!·i~
1

:~fi~~~t~~~:d~~ 

~:f ~t~~~~~0~N~~zf ii~t!!~t~Bf J!i~,f~f~~~'.L~t~:i~~~~;li 
~~11~~~e no;c~l~~\~,~{t~~e i1~d~~ 3~g~n~~ea:,;:J ~~~t c~~~s~~t~1\n~?~~~~:.JlJ1~ut!ieu~~~ 
about 100 deg. The curds arc now stim .. >d for from 10 to 15 minutes, rind very 
slowly, or until the hcut is all cqunlizctl lhrough the mass. Then the curds 
nrc ldt at rest-the checw maker's office being to wntch nnd stir the curds 
occasionally until the acid bc.~ins to develop. It generally takes nl.lont an hour 
for the acid to develop suffici<'ntly during hot weather, and when thi$ point is 
reached which is indicated by the odor, or if the hot iron is employed the c:urds 
should only spin threads about %:t11s of an inch loug. At this point, which 
must be determined correctly by the cheese maker, the whey is immcdi:1tely 
drawn, and the curds dipped into the sink. They arc here i,,tim"<l until the 
whey is all out, when salt is applied at the rate or 3 lbs. salt to 1,000 11.1:>. of 
milk. 

"A. proportion of nnnattoine is used during summer in the milk, as thb 
Lonclou dealer to whom the cheese goes, on orders, require a colored cheese.. 
The nunattoine proportion is after Whitman & Burrclrs recipe. and takes one 
teacupful for 1,000 lbs. of milk. 'fhis gives the de.sired shade nnd suits tho 

~1;~f1~~~s;:;;::~~/.\~'.~~:~;:r~:~~~1~1~ei~~t~~~.a~~~1~~':1oWo~~~ ~~~il1c0ts 1~~~ 
at a tcm1x·raturc of 84 deg-., and a quantity of rennet added sufficic>nt to pro
duce coa;1;11lation completely in 40 minutes. It is then cut in the same way as 
for whoh· milk-cheese and the mas3 raised to a temperature of 96 deg., which 
ultimately runs to 98 deg. in equalizing the temperature of the water nnd curds. 
The :ate fall cheese is salted at the ra.te of 2_!4 to 2~" lbs. salt to 1.000 lbs of. 
milk :rnd the winter cheese gets only 2 lbs. For thTs chnl'llcter of cheese ho 
docs not want so much development of acid a.s for the summer make. When 
under the hot iron test the acid is far enough developed when you cnn just. 

f!r~~~~t~/~~~ s:~~~i;~1!it 5i1~~~o~~a~;t~~ili::~1fb~1~vl~~~~ ~~i~kJ~ ~ro~~~b1dr~~~i 
get the curds iu the hoop rapidly. 

Htmnrl..tt.-Thus we have the bome-mnde cheese, on n small nnd on a large 
scale, and the very tip-top fancy cheese of the factories, .!;0 that nil cnn be pleased. 
The factory plun, without the coloring, would be just the thing, for home mnr 
ket or home: use. 

3. Buttermilk Cheese, Plain and Spiced, if Desired-German 
Plan-Excellent.-According to a German ogriculturnl journal excellent 
cheese may be made of buttermilk by the following proce!ls: "The butter
milk, after being boiled and allowed to stand uatil cool, is plnccd in a cheese
form (loop) or bea.vy linen ling uatil the whey is drained ofI, when it is salted, 
not too heavily, and spiced according to taste, and thoroughly mixed. About 
a s,oonfu.l of alcohol is then added for each pounJ, a.nd the mass is thorougW't· 
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kneaded, and formed into cheeses of any desired size or form, which are dried 
in ti.:ie air, and then wrapped in clean linen cloths that hnve previously been 
moistened with hot whey, anti packed in a well-covered cu .. k, uud slOWl·d in a 
wurm place. Four days suffice 10 render them fit fnr use, but thc:y imprO\'C by 

age. 'l'hc small lrnnd-chccscs, which especiiilly brcomc very dry in winter, 
nrny be rcndcrnd palatable by simply wrapping them, when dry, in horse-radish 
leaves, and packiug thC'm clos(·]y in a cask. Tht·y will be found of a very 
agreeable flavor in from 3 to 4 wcd~s." 

Remarks.-iUany persons are very fond of buttermilk cheese, and those 
who do not desire to spice them wiil simply use a little snit. 

Che'ese Factory-What it Costs to Fit Up, Articles Needed, 
With Price of Each.-1 cannot settle this point better than by gi\'ing an 
explanntion in a recent number of the Fostoria Revieio by E . A. Davidson. of 
Gilroy, Cal., who reported the fitting up of his fnctory there for using the: miik 
of 500 cows, which is probably ns smnlt a numUcr as will pay to prepnrc for. 
It is probnble that to buy in the cities of the Middle or Eustcrn States the cost 
would be somcwhnt less than in California. lie ~ays: 

* * I huve recently fitted out a fuctory for nbout that number of cows, 
the cost of which forms the basi~ of the figures I give. The following will be 
found reliable. It will 1Jc ol>scr\'ed that in my list no provh;ion has been made 

~i~i~~\~~~}:,~if.~f :/;~[i~~~~i ;:~~Ii~~i!~l}~~~i~~~~~l~~ 
There arc also cases of defect sometimes in the working of either 1mmp or 
.engine, and this canSl'S much inconvenience, nnll many times actual <'Ost in 
handling the milk. ~The following is a li.J;t of necessary upparatus, with present 
cost of each item: 

Three 600-gallon vats, $80 each, . . . . $240 00 
One press with capacity for U1irty 6Q.pound cheese, 2;) 00 
Ten press screws, . 70 00 
,.hirty telescope hoops. . 90 00 
One 80-p:allon weighing can, • 15 00 
One milk conductor, . . . . 5 00 
Que curd sink. with pc'rforatcd bottom. . . . 20 00 

~:~~~~~1~~~~~~- ;~~~~~It~:~ ~j~ct~r .an~ ~i1~cs . c~m~} 27
: : 

Two curd knivc!;, one horizontal and one pcrpcndicul!l.r 15 00 
One pair of scale!'!, OOOpouncls capacity, . . . 45 00 
One pair of scales for weighing salt, etc., 10 00 
Tworcnn<"t jars. . 5 00 
'l'wo jn~ for coloring, 2 50 
Onccur<lmill, . . . . . . . 30 00 
One sink for wnshing nnd scalding dairy fixtures, 10 00 

~:~i~s~c~i~~,~~.ti~~fr~l~~~~;~~~·., • • • . ~ gg 
Total, $873 50 

Rtmm·ks.-Althougb our items, or recipes, for making and managing bu.lo 
1er and cheese arc fow. yet we think they are pluin, and perfectly reliable. 



DOMESTIC ANIMALS. 

R E CEil'TS AND INSTR U CTIONS FOR THEIR CARE AND 
TR EATMENT •. 

Gener al R emar ks U pon Their Dispositions, E tc. -It is an 
ad milled fact thnL " kind nnd gentle trcutmcnt makes a kind and gentle horse." 
Again , "a balky man makes n. balky horse." "Bad drivers,'' too, "make bnd 
horse~." IL is only in a few exceptional cases that a horse is natnrnlly vicious, 
or even stubborn. Let good sense be shown, then, on the pat'L of those who 
have the rnising nnd care of horses, and they will show theirs by their kind and 
willing submis.c;ion to all reasonable requirements wh ich they undcrstaml. 
Kindly teach them, ancl they will as kindly learn. But curse ancl scream at 
tlicm. and you excite their fears and injure their dispo;;ition to be kind, by C\'CTJ 

such want of judgment on the part of the dri\'cr, or the one who ha-1 the care of 
them in the sta\Jle. Then, if you want a kind and g('ntle hor-e, be kind und 
gentle towards them, and 1hcy will not fail you in more t!~an one ease in a hun
Urcd. But n pct IO·dny and a kick to·morrow will de:stroy their confidence in 
you, and ll·ads thtm to expect abm·e rather than kindntss. The Arabs are 
accredited with IJting the mo;.t successful horse.trainers in the work!; and they 
i-o appreciate the value of kindness that they fake them into their tl"nls with 
them, and bt'stow upon them as much Juve as they give to th(·ir chilrlrcn; :md 
the childrC'n, in turn, make playfellows· of the colts : and thu~. nit hough the 
Arabian horse is conf.iitlcrcd the most spirited of any in the world, yet wi th 
their intelligence gained by this constant and kind compnnion!'hip, they nrc the 
most cn.sily controlled of any. Beware of the impati('nce of boys nncl hired 
help, who arc likely to think there is no way of showing their power over a 
horse but by jerking at the reins, and yelling or cursing at him. Treat hor!'lCS 
";th un iform nnd unvarying kindness and they will !'lOOn learn to have confi
dl°nce in their mn!'ltcr, and there will be but few "tricky" horsc!'l. It is well 
even to be on friendly terms with cows aud sheep as wcII as the horse family, 
giving them sail, or a little sugar , pieces of apple, or :rny pnlatnhlc thing, as hits 
of carroLi;, bcet.<i. etc., n.11d especially so with the younger stock, and thus ttach 
every animal to allow 1 tself to be handled in the yard. And if, when ll 

colt or a calf is seen for the fi~t t\me, i' is handled kindly, and so pelted c\'l'rj' 
time it is !'«'CD nftcrwa•ds, it will soon IO\'e to sec you for the i-ake of the feed
ing, handlirg, etc., an I never more be afraid of you, as it soon will be 1mlcs.' 
this kind ,..wr.se is !nt.t>xluced n.nd constantly pursued. 'fhat tJ1c dhpcsition of 

053 
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the horse is, generally, kind, no one can doubt; therefore, if be receives kind· 
ncss, and only kindness, in return, he will become more, and still more kind to 
his master aud associate, which the master thus becomes, rather than an u.u"tcre, 
rollgh, harsh aud abtL<ih·e one, wWcll the natumlly kind nnimal will soon learn 
to f(;ar, nnd the next thing is to hate, and consequently kick or bite, or both, in 
self defense or to prevent your coming near enough to abuse him, when this is 
the custom of the master; and no one can honestly blame them for it, either. 
Learn then, to ~kc the kindness you expect in return, aud there will soon be a. 
fo<;!ing friendship established tha.t will end only with the life of one or tlte 
otl,t·r. 

How Long a Horse Ought to Work.-It is now claimed by our 
best horsemen, that, with our many labor.saving macllincs, a horse ought not 
to be worked over 9 hours a day; at any rate he should have two hours at noon 
for cnliug, and to nllow the digestion of his food, by which his strength will be 
greatly aitlccl in liis afternoon's work. 8ec the digestion of tile horse compared 
with thnt of the ox, showing how each should be fed. 

Raising and Breaking Colts.-A correspondent of the Practical Fm·. 
1ntr, "ho says he has bad considerable experience in handling coils, gives 
his views and practice upon this subject, also such examples of docility, 
after his manner of handlin; them, which arc so consistent with what I con
sider the right thing to do in raising and breaking coils that I believe it will 
carry more force, or be more likely to be followed, than what I might be nble 
to sny, withont corresponding examples. which I could not gfre. He s.1ys: 

·· 1 have adopted the rule of haltering my colt'J at 10 days old, and lead it 

~~~~~~~~~~~!:~~1:i~~~1~1~ 
known whnl he was about, but he ('rune back with the colt as J!Cllllt! as my old 

~~~~i:~:.!~~~·~~t:d~:~~l~~:il~ ~~:~~~~~~~~~i::p~~~ic~i~ir1~<lwi~~~~~~~~:~1~~~~:~~ s~~~:. 
~l~~~~lt·~:.11~e~{~~nrn~~:tb;~~J~~·J~~~l~?1~t ~~si!~jni.~ ~~~~;~~ncil·b~;j~,!! ~::~~(\tt\~'ri;~;l~~ 
i;o trnin n colt that if the hold.backs come loose on a hill, and kt the bug.g-y 

~~:1i'.~~i.~~~·~:·:fi~ 
0

.:~~:~~~~~~1,~!{1J~J~£;:1::~~~~:~'~'.:ki\•i1;;:H·~~;;~~~~.~ 
tonwrl her to just such treatment a-; I recommend, I should undoubtedly hrwc 
lxt•n ~('vercly injured or killed. The insbrnces wrre these: I was appro:1ching 
the )Ifarni river, on n turnpike, and had just started down a long. winding 
bill, over n fourth of a mib Jong, when one of the bolts by which the shafts 
were aunc:hed to the buggy, dropi>cd out. That side of the shafL<> dropped on 
to the mare's heels, and whenever I nttemptcd to rein her in to slop her, the 

~~i~ ~~~,:~~r rc~:~ck~ 11:~ l~~~i't i~ ~~~~f~ 1~0~~1~ij~~;110~~~~·~11c~:,l~r~b! 
wheel and s~op the buggy, buL the mare made no uttempt to kick or run. The 
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-:>ther case was this: I hnd stopped n.t the top of a long hill with a load of wood. 
and when I stepped on to thcdoublctree to climb on to the load, the stick I took 
hold of to pull myself u1> by, pulled out, and I fell with my head between thn 

un;~~\~dc~~~:t~ ~:~1~ti~bke ~~~~~~~~.~~~ ~~~~~ r~~c~!~~ ~~~if~r 0r° ,!~ g~n~~~ 
in front of the wheel. Now, I do not say thnt C\'Cry horse cnn l>c trained to de> 

~:l~n,~~~n~\(:;c bc~tltli~o,~~~1~~1a;,~~~~ist:~,~~nioi;d::St r l~v~~.i~e ~~ t~·i~hn~ ~lb~ 
th1.:ory that 11 colt should never be put to work uutil it is4yenrsold. 0( course, 
we muo:;t exercise judgment nnd not strain our young horses by pulling them 

~~\~~~n~1g1!~~0 1!1o~.~0~d :::;bo";11~~~~~1:r~1~0tl!~ ti~~c 1111~1~~ 1~~ i/1~~ ,}!a!! ~kt~ 
'.A well grown colt cau be used for light work from the time it is 30 nlouths old 

~}ill~~~~ ~~~P~::S~~~~'.iit~]~~J::~rlJ!~~~~:~:~~:~tf i\J~~rJ:1f~ 
Rc1nnrk.s.-As this gentleman says, every horse may not be ns docile us his 

wns, even if trained lhc same; but the author fully believes that 9 out of every 
10 would be equally docile under just such circumstances. But most positively 
would not without this early training. 

Bitting the Colt and Training to Harness.-In the warm days of 
spring, when tile colt is 1 year old, let the bitting process be commenced; and it 
U1e colt has b<..>cn handled from its birth, as above sug.~cstcd, it will usually sub
mit to the bitting process as quietly as he will to any other trnining. After put
ting on the billing fixtures, turn him loose in a safe yard, l. c., with no obstruc· 
tions, as wagons, sheep racks, etc., witb which he might come in contact, allow. 
ing him an hour or so to become familiar with the harness, being careful to 
check him up but little the first time above what he carries his head natuntlly, 
but checking higher and higher each day until the proper carriage of the head 
is attained. I di~like an over-high carriage of the head in any horse. After a 
day or two, a cord 12 to 15 feet i11 length may be tied to the bits and the colt 
a1Iowed or trained, if need be, to exercise in a circle or around ycu, but never 
carrying it so far as to tire or worry him, gently patting and petting him from 
time to time to show that no harm is intended. 'l'his should be gone over again 
and again through the summer and winter following, and when it is 2 years old 
it may be harnessed and hitched beside its mother, if she be gentle and kind, 
else beside au old, gentle horse, and driven quietly about, at first with oniy the 
harness on, then to a light carriage, with never more than two therein, and 
accustomed to driving until it becomes second nature to do as il.S compnnion 
docs, but never upon long and exhaustive journeys; but simJJly enough to 
hn.rden its flesh and aid its muscular dc\·clopmcnt. And even from 3 until 4 
years old a colt should be driven with exceeding en.re, neverover-loadcd, as this 
is the criticnl age of the colt, or its period of second dentition. n.nd it can "not, 
therefore, masticate hard food, as it can after its teething is completed. Indeed, 
all young horses should be used with care, and never put to steady exhaustive 
work until they are 6 years old, aft.er which, with this early care, tl1ey will 
become stouter and increase in power nnd speed uutil 10 or even 12 years old, 
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while if put to the hardest work at 4 or 5, they will not improve beyonO 
8or9. 

Weaning and Wintering Colts.-If the mu.re is allowed a few oats 
while in posture, which is a very proper thioglo aJlow, the colt will soon ll'nrn 
to eat with her, and as soon as this is observed, it should have a handful or two 
daily, where lhc mother cannot get in to c!lt. them from it; by which means you 
incrcnsc ils development and growth, nnd snve the trouble of having to tench it. 
to cat. them nt time of wcnning. And ns cool nights approach, it is best to take 
the mare to the s.t..'lblc O\'Cr night, tying the colt. ucnr her; if n double st.nil, by 
lier l:iidc; but not to allow suckling, which will take n.wny half, at least, of the 
trouble of weaning without their knowing it; and if the mare will cat roots, give 
such ns beets, carrots, turnip~. apples, pumpkins, etc .. nil properly cut into small 
pieces to prevent choking; and some person~ think all breeding mares should 
be taught to cnt roots to ensure n better condition of health. The coll will nlso 
soon learn to cat them, bnt should not be nllowccl so much ns to produce loose
ness of the bowels; enough. only. to aid digestion. Some persons nllow their 
colts to run with the dam till winter sets in I.mt it is not good for either the 
colt or the mother, especially if she is again breeding. The colt should be 
weaned, or shut oft from the mother. nbout the end of !he sixth mo11tli; but 
shoulcl be well cnrcd for the first winter-in fact, nll winters; shonld ha\'c 
either a warm stall, or at least a warm, dry place, with plenty of ~clcling, and 
n. good brushing en:ry day, being very careful and kind about the legs, to 
accu~tom it to af1er grooming: gh'e a quart of good. sound oats daily, witll 
&Wl'Ct, ck•nn hay, and it~ little feed .:>f roots, if you have them; but coarse cut 
foocl i~ not proper for n colt, as it pflcks too clo~cly for the easy digestion of 
youn!.! animnl<t If the foll is parliculnrly dry, when n colt is l>cing wcnucd, a 
few bits of carrol<;, bccls, or turnips will more especially be called for ns nids lo 
dig<'stion, on account of lhc shriveled condition of the gras<1. With lhcRC :iid!. 
it will not miss the mother's milk near as much as it otherwise would; and if it 
lrns already been nccustomcd to them. so much less trouble will now be cxper· 
icnced. If 3 or 4 colts can be shut off together in nn ndjoining field from the 
dams. lhC're will be still les.c:; trouble than witil one alone. 

Profit of Raising Colts.-A colt may be raised for nbout the sn.me 
Co<.;t ns n cow; hut, nt three years old, is generally worth ns mnch as three or 
four ('ows Not only m11st the ri~ht kind of mares be kept, and the riglit kiud 
of colts be r~ii<;cd. but the mother must have the proper C'nre, ns indicatL'<l under 
the h('ad of JlroOfl·mnres. Proper Care of, etc. She must also have ample stable 
n.ccommorlnfion" , when needed. And as the proflt of rnising goo<l colts is so 
lnr!!e, ns bl•fore remarked, and the dcmnnrl for them is becoming so grcnt, let 
the fornwr keep the mares, which nrc just ns kind rmcl good to work on the 
farm ns the g('ldin.~. nnrl let the ln.tter go to the town-people wllo care not to 
eng:igc in the breC'ding buc:;inr.53. 

Colts of Ordinary Training-To Cure of Halter.Pulling.
Colts which have not been broken young to lend by tJ1e side of the mother, as 
previously instructed, often annoy their trainer by pulling nt tJ1c bnltcr. For 
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Ench, place a spring-pole, n pretty stiff one, on the opposite side of the manger 
so he shall not sec it; then pa.c:s the halter-strap, or what is better, a rope halter, 
that may pass through a hole in the partition or bo:i.rds, put up for the purpo:sc, 
pac:c:fog to the pole, which shall gfrc him at least 3 or 4 feet of play, and he 
will soon try his full strength upon it; but if properly done it will still hold 
him, and he will finnlly ·walk up to the manger-" the captuin'softice "-and 
con<:.ider his pac:c:nge paid for life on not a very large numl>cr of pulls either, if 
it is skillfully nrrnnged. I ha"rc seen this done effectually and satisfactorily 1Jy 
taking the colt to the woods and trimming a sapling of such a size as to have 
the right spring to it, then cut of[ the top at a proper height, bending down and 
tyinl!,' n. long rope to lhe top nnd to the hnltcr, then letting it up gently, when 
the contest would begin, but always with victory to the sa.pling, witil only a few 
trials, although it is believed to be best to hnve tJ1e sapling hidden from his 
sight, yet he hardly suspects the sapling of being his opponent. 

Colts, to Teach How to Back.-When a colt has been so~ewhat 
nccuo:tomed to the harness, after our method of training and breaking, it will be 
well also to teach him how to back in the following manner: IIaving put on a 
bridle, lead him to the top of rather sloping ground, not very steep, placing 
the hind feet clown the slope; then facing him, taking hold of the reins, close 
to the bits, with a hand on each side, press him gently backward, at the snme 
time !':.'lying "Back, back," while you follow him, gu iding him ns he backs, 
to keep him clescending the hill or slope, and not allowing him to turn sideways, 
stopping occasionally to caress him, but under no circumstances allow yourself 
to strike him, nncl be will very soon learn whab. is wanted of him and will will
ingly do it at the word being spoken every time, if done with patience and gen
tlencc;;o;_ After he has learned it fairly on the descending ground, do the same 
upon the level, after which harness him to a light empty buggy or wagon and 

· do the same thing, first upon descending ground, then upon the level; and 
fina1Jy, if upon a road where the ground is solid, you may get into the vehicle, 
and with the reins gently pull upon him, always repenting the words, "Back, 
back," until he perfectly understands what is desired of him, when he will do 
it as rendily as any other thing. It is only that horses do not know what is 
wanted of them, or that they are at first required to back greater loads than 
they are able to do, that there is so much trouble in backing them. If the colt 
is taught, the horse w ill know how to do it. And this plan is as applicable to 
hor<:es as it is to colts; but for horses which have not bad the advantage of 
training and breaking while a colt, as above indicated, it ~ill require more time, 
as well as more patience, and a greater amount of gentleness, to accomplish the 
undertaking. Observe the three things above indicated and you will never fail: 

I. To place the colt or the horse with his back down hill. 
II. When harnessed, Jct it be only to a light empty wagon. 

III. Always be perfectly kind and gentle, teaching him what you desire him . 
to know, Take only one at first, and after be is learned, if you have a mnte 
for him, do the snme with him; and finally, harnes." them together and carefull.v 
do the same with the span. It will more than pay in the after usefulness of thd 
horses for all the labor and pains of teaching. 
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Brood Mares, Proper Care of, Before and at the Time of 
Foaling.-Tbc author is indebted to the" Veterinary" of Ule New York 
Spil'it and a corn-sponclcnt of the .Jfl:cMgan Farmer for the following sensible 
instmctions ns to the proper fo0<l and care of brood mares nt this critical period. 
of their live~; nnd c:-ipecinlly will it be found necessary to have an eye to the 
mother's conduct towards the foal or colt. if it is her first, ns she may be kind 
to it and she may not; still, wntch£ul care is very important innll cases until thl! 
colt is up and doing well. The writers speak very much alike, ns though ono 
had copied from the otllcr, iu parts at least, but which is the copyi~t I do not 
know; but ns enC'h is more full in some points tbnn the other, I !Slrnll use 
a ll important points without gh'ing both in full, us that would only be n repeti. 
tion, my credit being given jointly, as above. Tbe combination is sensible :ind 
worthy of consideration. It is as follows: 

"The best feed for the brood mare is corn stalks or good timothy hoy, with 
from 4 to 6 qts. of ground oats and wheat bran (equal parts) each day. The 
ground oats and wllcat lmm not only enable the dam to mnke all necessary 
preparations to supply the coming foal with nourishment at the time when most 
needed, but it keeps her healU1y and strong, and enables her to furnish the 
growing fcetus (colt in uterus) with the best kind of material to make the best 
bone and muscle. The dam should also have moderate exercise, but it should 
be regular. If she be used in a team, she should not be driven faster than a 
walk, nor loaded too heavily, for in either case there is danger of injuring the 
dam and ruining the foal. Sbe should be housed or sheltered nights and in all 
stormy weather. As foaling time approaches, she particularly needs the pmc· 
ticcd eye of the careful and experienced breeder. For she should be watched 
both day and night, as many a valuable colt has been Jost that two minutes' 
labor at the particular time would have saYed. As soon ns the colt is dropped, 
the attendant should sec that its head is free from the membmne or sac with 
which it is enveloped, as the colt will otherwise soon smother. The next thing 
is to sever the umbilical cord about 5 inches from the foal and tie the end next 
to the colt to prevent bleeding, etc. This, if po.i;;sible, should he done before the 
dam rises, as many a colt has been mptured at the navel by the dam rising 
before the string was severed. After the above bas been promptly attended to, 
leave the dam alone with the foal for half no hour and carefu lly watch her 
nC' tions. Now, in case she seems disposed to injure, or in any w'ay abuRc the 
ton!, it sboulcl be taken away from her and covered with a blanket until dry. 
it the encl of a few hours, the attendant with whom the mnrc is most familiar 
~ houl<l endeavor to assist the foal to suckle. If necessary the mare must be 
placed under more or less restraint. The twitch, strapping up one foot, or the 
,ide line mu-.l be resorted to, while the assistant renders the neet-ssary assistance 
~y hokling the colt at the side and by putting the nose to the tC'at of the mare . 
• \.fter the c-olt. is able to draw its nourishment from the dam without the aid of 
tis attendant, little need be done but furnish ashed, if the weather be inclement, 
ltlld a liberal supply of good hay or stalks, and a peck of ground on.ts and bran 
per day until there i~ a full growth of green, spring gmss." 

&mm·ks.-The author can see nothing to add to these instructions, except. 
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should it ever occur that from storms, or from the mare's "coming in" out ot 
tl1c ordinary scasou, she should hnve a double stall or a bnrn floor, wen bedded. 
entirely to her:-;elf nt such time, together with the same watchful care to avoid 
accidents, thnt is abo\'e recommended, with which no danger gcucmlly need be 
apprehended. 

How to Choose or Buy a Horse.-Thc following simple rules will 
be found useful to nil parties about to buy a horse: 

I. Never tnkc the seller's word; if dishonest he will be sure to cheat you; 
if disposed to be fair, he may have been the dupe of another, and will deceive 
you through rcprc:-;en1:1tions which cannot be relied upon. 

II. H you trust the horse's mouth for his age, observe well the rules given 
below, for that purpose. 

JU. Never buy a horse while in motion; watch him while lw stands at 
rest, nnd you will discover his weak points. If sound he will stand squarely 
on hi.".! limbs without moving any of them, the fectplunted Ont upon the ground, 
wilh le"-rs plump and uutnmlly poised. If one foot is thrown forward with the 
toe pointing to the ground ancl the heel raised; or if the foot is lifted from the 
ground and the weight taken from it, disease of the navicular bone may be sus
pected, or at least, tenderness, which is precursor of disease. If the foot is 
thrown out, the toe rui<:ed and the heel brought down, the horse hns suffered 
from laminilis, founder or fever in the ft.>et, or the back sinews have been 
sprained, and he is of little future value. When the feet are all drawn together 
beneath the horse. if there has been no disease there is a misplacement of the 
limbs, at least, nnd n weak disposition of the muscles. If the horse stands with 
his feet spread out, or straddles with the hind legs, there is weakness of the 
Joins, and the kidneys are disordered. 

IV. Never buy a horse with a bluish or milkish cast in the eyes. They 
indicate a constitutional tendency to ophthalmia (soreness or wcnk eyes) moon 
blindness, etc. 

V. Never have anything to do with a horse who keeps his enrs thrown 
back. It is an invariable indication of bad temper. 

VI. I! a horse's bind legs are scarred the fact denotes that he is a kicker. 
VII. If the knees are blemished tbc horse is apt to stumble. 
VIII. When the skin is rough and harsh, and does not move easily nntl 

smoothly to the touch, the horse is a heavy cater, and hfs dig<'stfon is bad. 
IX. Avoid a horse whose respiratory organs arc at all impaired, If the 

enr is placed ut the side of the heart, and a whiz.zing sound is beard, it is an 
indication of trouble. Let him go. 

How to Judge the Age of a Horse.-The age of a horse, up to a 
certain period, is generally determined by bis teeth. There are no two opiniOIL'i 
alike on this point. But as almost every writer on this subject has <:Orne pct 
theory of his own, there arc prolmbly no two writers whose opinion!'\ ag-ree a-; 
to the exact m~nner of arriving at a hor-;e's age after it has atlainl'1l the ngc of 
5 years. For the edification of our readers, we giYe from "Kendall's Treatise 
c·n the Horse," the following concise rules, which will be found gcncr..i.lly ... 'Or-
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I. Eight to fourtcco days after birth the first middle nippers of lhc set of 
milk teeth arc cut; four to six weeks afterward, the pair next to U1cm, and 
finally, after six or eight months, the last. All these milk tecU1 have a welt 
defined body, neck and shoulder fang, nnd on their front surface grooVC.!>-OT 

furrows, which disappear from the middle nippers at the encl of one year; from 
the next pair in two years, and from the incisive teeth (cutlers) in three ycus. 

IL At the age of two the nippers become loose and fall out, in their places 
appear two permanent. teeth, with deep, black cavities, and full, slrnrp edges. 
At the age of three the next pair fall out. At four years old the col'llcr l<:cth 
fall out. At five years old the horse has his permanent set of teeth. 

III. The teeth grow in length ns the horse advnnces in years, but al the 
same time his teeth nre worn nwny by use, about onc-twclfU1 of an inch e\•cry 
year, so that the black cav ities of the nippers below disappear in the sixth year; 
those of the next pair in the seventh year, and Utose of the corner teeth in the 
eight year; nlso the outer corner teeth of the upper and lower juws just meet 
at eight years of age. At nine years old cups leave the two center nippers 
above, and each of the two upper corner teeth have a little sliarp protrusion at 
the extreme outer corner. At Uic age of ten the cups disappear from the 
adjoining teeth; at the age of eleven the cups disappear from the corner teeth 
above, and nrc only indicated by brownish spots. 

IV. The ovnl form becomes broader, and changes, from the twelfth to the 
sixteenth year, more and more into a triangular form, and teeth lose, finally, 
with the 20th year, all rcgulnrity. There is nothing remaining in the teeth that. 
can afterward clearly show the age of the horse or justify the most experienced 
examiner in giving n posilh·e opinion. 

V. The tushes or canine teeth, conical in shape, with n sharp point nnd 
curved, nre cut between the third nnd fourth year, their points become more 
nntl more rounded, until the ninth year, and after that more ancl more dull in 
the course of years, and lose, tlnally, all regular shape. :Mares have frequently 
no tusks, or only faintly indicated. 

What Makes a Horse Shy, and How to Avoid it.-A correspon
dent of the ~llicltigan Farmer, says: "There never was a shying horse that 
was not near-sighted. Such horses do not see the object until gelling right neor 
it. Nothing will break the horse of t11is habit unless the bliullcrs arc discarded 
and :m open hcnd-stall used. Treat the horse kindly. Nev~r whip him, but try 
to coax him up to the object, that he may smell of it. One of the worst sh...-
er::> was broken by lending, riding and driving \n n. meadow among ston~. 
stumps, boxes and buffalo robes in different positions every day, the horse being 
led up to them and allowed to cut a few oats off of the object. Let any one 
examine a wcll-bchavccl horse's eye and then a "shycr's" eye, and note the dif· 
fcrcncc. 

Managing and Shoeing Fractious Horses.-The following vatu. 
able information is from the Lire Stock Joul'nfl,l: "A beautiful and high-spirited 
horse would ne...-er allow a shoe to be put on his feet or any person to handle bb 
'\~ct. In attempting to shoe such a horse, recently, he resi~te<1 nil efforts, 
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kicked n!'idc everything but an anvil, nnd came near kiJling himself ngnlust 
tht1.t, nod fillnlly wns brought back to his stable unshod. This defect was just 
on the tive of consigning him to the plow, where he might walk barefoot, when 
an officer in our sen·ice, lately returned from 1\Iexioo. took a cord about. the size 
of a common bed-cord, put it in the mouth of the horse like a bit, and tied it 
tightly on t11e animal's head, passi11g his left ear under the string, not painfully 
ththt, but tight enough to keep th<: ear down and the cord in place. This done, 
he patted the horse gently on the side of the bend and commanded him to follow, 
and instnntly the horse obeyed, perfectly subdued, and as gen tle and Obedient 
a;; n dog, suf!cring his feet to be 1ifted with entire impunity, and acti ng in all 
rc .. pccts like an old stager. The gentleman who thus furnished tl1isexcecdiugly 
simple means of subduing a very dangerous propensity, intimntecl that it is 
practiced iu :Mexico and South America in the management of wild horses." 

Vicious Horses, Efficient Method of Subduing.-A new and 
\'el'y r:.imple method of subduing or training vicious horses was recently cxhib· 
itecl at West Philadelphia, Pa., where the manner in which the very wildest 
horses were subdued so quickly, caused the Reoord of that city, in making the fol
lowing report, to call it "astonishing." It says: ''The first trial was that of a 
kicking or •bucking' mare, which her owner said had allowed no tider on her 
back for a period of at least five years. She became tame in about as many 
minutes, and allowed herself to be ridden about without a sign of her former 
wildness. The means by which the result was accomplished was by a piece of 
light rope which was passed around the front of the jaw of Uie mare just abo~e 
the upper tee(h, crof:.SCCI in her mouth, thence secured back of her neck. It 
was claimed that no horse will kick or jump when thus secured, and that the 
hors<', after receiving the treatment a few times, will al.landon his vicious ways 
forever. 

"Jlet/LQ(l for Shoeing. -The method for shoeing was equally simple. It 
con"i"ted in connecting the animal's head and tail by menus of a rope fastened 
to the tail and tl1en to the bit, and then drawn tightly enough to i.ncline the 
animal's head to one side. This, it is claimed, makes it absolutely impof:.Sible 
for the horse to kick on the side of the rope. At the smne exhibition a horse. 
which for many years had to be bound on the ground to be shod, suffered the 
bla<'k~mith to operate on him without attempting to kick, while secured in the 
manner described." 

R1 w11·"8.-)[uch less trouble than the old Rarey 111:ln; ancl the more sim11lc 
thC' plan thC' ca:;il·r it is to use it. If this ever fails, put under an car, as they 
do in )lf':d<·o. 

'Vhito Feet in Horses or Spots on the Forehead-How to 
Produce a Match.-Takc a piece of Osnaburg (coarse linen cloth originally 
mnde in Osnaburg, Germany) the size of the white on the corre~ponding foot: 
"Prl.'3.fl it with warm pitch and apply it around the foot, tying it :-tflt•nrnrd. to 
keep it on in the right position: let it remain on three days, by which time it 
will bring oft the hair clean and make the r:.kin n little tender: then lake of 
(:lixir of vitriol a ~mall quantity, nnnoint the pnrts 2 or 3 times; or u"c n common 



ll62 Dll. CHASE'S RECIPBS. 

weed called arse-smart, a smnll handful, bruise it, and add to it about n half 
pint of water; use it ns a wash until the soreness is removed, when the hair 
will grow entirely whitc.-C'1·icket on tl1e Ilea1·tl1. 

Rcmarks.-IC this will do the work on the feet, of which I hnve not a. 
doubt, it will do the same upon the forehead, and in either case will do the 
horse no harm. 

Kicking and Runaway Horses-How to Cure of the Habit.
TM KU:king.-If you have a horse which is accustomed to knockinj:? out the 
dasb-bodrd witl1 his heels, when things do not work to please him, proct>cd as 
follows: "Pince around his neck a band like that used for riding with a mar
tingale. Theu tnkc two light straps (made for the purpose) nod buckle them to 
the bits, on each side, and pass them t11r'ough U1e ueck·band, and nlso inside th~ 
girth, nnd buckle them securely to each fetlock of the hind feet, taking care, 
in the making, to have them of the proper length. When a horse is rigged in 
this manner, if he ntlempts to 'kick up behind,' each effort will jerk his hend 
down in such n way as to astonish him, perhaps throw him over his head. lie 
will make hut n few attempts to kick ·when he finds his head thus tied to his 
l1ccls, and two or three lessons will cure him nltog::-ther." 

For tl~ llu11a1cay.-'fhe method for the runaway is cquu.lly simple and 
eftectunl: "First of all, fasten some thick pads upon your horse's knees, then 
buckle a stmp, about the size of a rein. upon each fetlock forward, and pa9"
thc straps through the lmmc rings or some part of harness near the should<:r 
on each side and lead the straps back to the driver's hand ns he sits 
in the buggy. lie has thus four reins in band. Start the nfiimal without 
f<>nr; don't worry him with n. strong pull upon the bit, but talk to him 
friendly. When h11 attempts to run, he must: of course, bend hls fonvard legb. 
Now pull sharply one of the foot reins, and the effect will be to raise one of hU. 
fon\•ard feet to bis shoulder. He is a tbrce·leggcd horse now, and when he has 
gone on in that wny a little distance drop the constrained foot Rnd jerk up the 
other. He can not run fac:ter on three legs than you can ride, aud when you 
have tired him on both sides pretty thoroughly, or if he refuses to take his 
trot kindly ancl obey your voice nnd n moderate pull on the hit, you can raise 
both his fore feet, drop him upon Ws knees, and let him make n few bounds in 
thot position. The animal will soon find that be cnn not run awny; that he 
i!> completely in your power, and by soothing words you will also be able 
10 convince him that you are his friend . Ile will soon obey your commands, 
and will be nfrnid to extend himself for n run. Within a week or two some 
horses tlrnt were quite valuable animals in respect to everything but their 
had habits of kicking and running in harness, were cured by metha<i~ 

described nbovc."-&at()n Herald. 
Rema1·k.t.-Thc.~ plan-,, i.' ~ed. skillfully, must prove effectual and 

E;atisfnctory: and thl'y ought to be generally known. for there are many 
horses briven to one or both of these viciously cvii habits. 

Digestion of the Horse Compared with that of the Ox. 
Showing How Each Should be Fed.-Tne istudy of the physiology of 
the horse, as compared wilb that of the ox and other animals, is cnlculuted to 
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give such a knowledge to stockmen and farmers, that shall enable them ll' feC'd 
them in such manner as to obtain Ulestrcngth needed atoncc bythccligcstion of 
the more concentrated articles of food, as oats or other grain, which for this 
purpose must be retained in the horse's stomach, while the hay or other conNCr 
food may have passed on into the intestines. The horse's stomach bns a capa 
city, generally, of only about 16 qts., while that of the ox has about 15}1' times 
ns much, or about 250 qts. But the intestines arc somewhat reversed, the horse 
having a capacity of 190 qts., or thereabouts, while the ox has only 100. And, 
a.gain, the ox h:is !he ndvnntngc of a gall bladder for the retention and continu· 
ous distribution of bile during the digcstfre process, while !he horse lms none, 
an<l depends upon the salfra being properly mixed with hi~ food byslowermru:;
ticntion, the bile flowing into the intestines at once, ns it is secreted. "This 
construction," says Coh·in, "of the digestive apparatus indicates that the horse 
"t\"llS formed to cat slowly and to digest continuously the more bulky and 
innutritious food." Then, when fed on hay, it passes ''cry rapidly through th(> 
i=tomach into the intestine. The horse can eat but about 5 lbs. of huy in au 
hour, which is charged, during masticntion, with four times its weight of s11livil. 
Now, the stomach, to dige8t it well, will contain but about 10 qts., nnd ·when 
Lhc animal cats J-6 of his daily ration, or 7 Ii.ls., in 1~ hours, at least, 2 stomach· 
fuls of hay and saliva, one of which must haxe pas.~d ou into the intestines. 
And, as obscn·ation has shown that food is passed into the intestines in the 
order in which it is received (first come, first scr\'c<l), we find that if we feed a 
horse 6 qts of oats, ii, with the saliva and swelling of the grain by mastica
tion (chewing), will ju~t till his stomach; and then, of course, if, as soon as he 
finisbes bis oats, we feed him bis ration of bny, he will cat i<ufficicnt in?\ of an 
hour to force the oats entirely out of the stomach into the intestines, 
while but slightly digested. Then as it is more parliruhlrly the oflicc or func· 
lion-duty or natmal work-of the stomach to digest the nitrogenous parts of 
the food- as oats or other grain -while it is belie,·ed the duty of the intcs· 
tines is to digrst the Jcs.<J nitrogeneons and more hulky parts of the food, as hay, 
etc., by the continuou~ pouring upon it of the bile, as above indicated (the proh· 
able reason why n horse lias no gall bladder), and as oats contain four or fi~·e 
times Q.S much nitrogen or nourishment as the same bulk of hay, it stands to 
reason that the stomach must either secrete the gastric juice five times faster 
than usual, which is impossilJlc, else it must retain the oats sufllciently long for 
digestion, or othcrwi-.c very much of their strength·giving properties arc lost. 
'rherefore, this knowledge Rays to the horseman, if you are going to feed hay, 
give it fir .. t and let the oat<; he given last, so that they drive the hay into the 
intestines, wh ile they rem11i11 in the stomach for a more full and complete diges· 
Lion. With the large stoma<'h capacity, und the reserve of bile in the gnll-blad
dcr 10 be poured out, ns rL>quired with the ox, it matlers not so much as to 
whicl1 clas.<; of food may be flrstgiveu; still, I think there will be Jess colic and 
gaseous dh,turbanccs in either case when the hay is fed first, if it i.<J to be given 
at all, especially at the mid.day meal. But, ns the ox is a nnuinnting animal 
fcbews over again). he ought to be fed diiiereotly from the hortie; ha,iug n 
large stoma<:h (_·•iJ.adty, ns nbm~c eXJllainecl, he noodscoaff;C foo<l to fill it; hence 
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ii working oxen nrc to l>e fed meal of any kiud, nt noon, Jet it be mixed with 
cut hay, or other conrsc food, and he ";11 be much wore strengthened and. 
refreshed for bis afternoon work than if fed meal alone; and, as mentioned for 
the horse, let two hours be gh-en them to cat, and ruminate, or re·chew, their 
food, by which means they obtain their strength for the balance of the day's 
work. Then, again, as tl1c ox does not swent like the horse, be cannot stand 
the mid-day hcr.t ns well ns the horse can- a double reason for this rest nt noon. 
[Sec also How Long the IIorsc Ought to Work.] 

Cribbing of H orses, What It I s and H ow to Cure It.- The 
subject of crilJbing is such a distressing thing to see a horse continuously doing 
when bitched to anything upon wWch he can press his teeth; nud which must 
be more distressing to the horse, to be compelled, either from necessity or habit, 
to do it; nnd, as it is a subject which I never heard anyone give a plausible 
reason as to why horses get into the habit of it, and as I never saw anything 
printed upon the subject which appeared to throw any light upon this mystery, 
until Dr. Tuttle, of Clinton, 1\lich., Feb. 28, 1880, sent a communication to the 
Post and Tribune, of Detroit, which seems to give such a rational explanation 
as to its cause, and a1'3o n rational treatment, or cure, for it, I have felt con· 
strained to give his ideas, although I shall fee l compelled to condense his letter 
considerably; yet, I will give that which will enable anyone to a.void the diffi
culty with colt~, and to treat horses upon his rational plan, that ha\'c become 
diseased, as he clnims, wliich has addicted them to this terribly distressing 
habit. I am nware that most people claim it to be wind sucking, and hence 
call them witld suckers, but it never seemed to me to be the fact; and Dr. 
Tuttle's idea that it is to get wind out of the stomach rather than to !'luck it in, 
as you will sec below, I fully agree with, and bclic,·e his theory to be the cor
rect one, hence I !;fre it the more cheerfully. Jn :mswer to "'Vbat is Crib
bing?" he sa_ys: "Belch of wind from the stomach. This is absolutely true in 
the first stage of every case." He admits the possibility "that hor~es which 
haxe followed the habit for years, may suck in and swallow wind, though I 
cloubt ii," he continues, "for by carefully watching 'an old stager· go through 
the motion~ of cribbing, you will observe that the sbape of the n('ck, along the 
line of the gullet, indicates something coming up but of the stomach, but 
which b swallowed back again. As to its cause, he claim" it to be imlig-c ... tion 
-<lysprp.,ia, which in man, by fcrmentatio11. or :-:ouring of the foc><l, produces 
gas, aml therefore belching of wind. a~ it is called-<locs the s:mw with the 
<.olt, for he claims that it genemlly begins with the colt and the cribbing. a.t 
tiNt, "0 for relit>n.'s the distre.::;s from the di:<tention of the stomach, the habit is 
formed, nnd he cw•r afterwanl<:; follows it; unks'i the cause, iut!ig:l'"tion, ii 
cured. As to the c·nu<:;C' of the indige.c;tion, Jus thinks thn.t it nrifles mostly with 
fall colts, which htn-e b1..'t.'n too early put upon dry feed, grain, etc., which it 
was not pro1wrly able 1'J mtASticatc. or chew suflkiently fine to make it digesti· 
ble,' for rcnH:ml>cr," he say~. ·if you please, that n colt dot·"n't have a full 
colt mouth (full ~et of milk tl'eth) until 2 years old; so don't feed them on dry, 
bard, old corn, to 'keep 'em thrh-ing.' any more thnu you would fet:d a 3 
months' old babe on corned beef nud !Joikd cabbage nud expect it to thrive.'; 
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The last would be as sensible a thing to do us the first. Raising spring colts i3 
Ws remedy, sons to avoid putting them so quickly upon other feed than grass. 
made milk, with grass to eat, if U1eywant it, and warm weather in which to grow 
and develop. Then when winter comes, if grain seems necessary, g ive boiled 
oats, or oatmeal in limit('(} quantities, ju.st enough to keep the colt growing, nnd 
in condit ion. Early cut hay, a warm shed for stormy weather; feed rcgulurlJ\ 
water rt'gulnrly before f1.>e<liug, neYer after," etc. If nfler !he foregoing cnrc, 
signs of dyspepsia and cribbing nppenr, he claims there is something wrong iu 
the Uiet, or handling, which must be corrected, and bot bran mn~hes must b6 
given, and continued, to keep the bowels continuously free, never allowing the 
movements to be hard and difficult. Aud the further treatment to be the fol. 
lowing, ns for horses, in proportion to the age. To cure the_ disease when 
developed, "Bear in mind," he sa.'·s, "you are treating dyspepsia, not cribbing, 
for the latter is only a symptom, a result of the former, and the treatment must 
be thorough and persistent " (continued). The following is bis treatment for a 
hone of five years or older: 

I. Tinct. of nux vomica, 20 drops, in a swallow of water, before cnch 
feed, continued for months, if need be. "The effect of a small dose is all you 
need." It may be bri\'C'n by putting into a small bottle with a long neck and 
vdtb about a gill of water, and gh·en by putting into the mouth , as a drench, or 
by putting into a small amount of water inn bucket and drank before giving 
his full drink before the feeding. 

11. Conditiun Pu1ccler.-A heaping dessert.spoonful (small.sized table.spoon) 
of the following tonic powder (condition powder), thoroughly mixed with the 
feed at c,•ery meal: Powdered gentian, powdered Peruvian bark (always get 
the best reel, unground Peruvian bark, and have the druggist grind or powder 
it fine). of each, 1 lb., nnd powdered Jamaica ginger root, % lb., mixed thor· 

• oughly. [And the author would say, keep it in a closely·covercd tin hox.] 
111. Grad11ated Dose AreQ1'</ing to • .Jge.-IIe has graduated the dose to the 

age, as follows: For a ho~ 5 years or older, full dose, ns nbovc (20 drops); 4 
years old, }~ (17 or 18 drops); 3 years old, ~.f (lG drops); 2 years old, ~~ (10 
drops); ycarlinK". ~f (6 or 7 drops); sucking colts, 1" to -! (2 to 3 drops, 
according to the robustnC'ss of the colt). That. in parenthesis b the author's, 
and will sm·c c'·cry one tile trouble of calculating at each time of g iving the 
metlirine. I will gfre Dr. Tuttl(•'s clo ... ing- parng-mph in full. Ile ~ays: 

~;~~f iJ~l~~!i1~~ 
trc~!-ing- to l>oth horse and owner. .And I am contidrnt th:ll 1f tlns adv1Cl' h 
cardully followed it will 1>e fountl to r(':mlt in cures far ~cyoud. that c,·cr pro· Juced by the choke-strap, to say nothing of the i>cace of Ullllll wluch follows the 
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humane trc.1tmcnt :ldoptrd for the rC'li<•f of ;1. dil'ltrc.._,.,ing disease of the mucbt 
almscd, unappreciated. though intelligent horse." 

Remarks.-'fhat but very few old horses which have long been in the habit. 
of cribbing will be currd, is not probable, el'en with this treatment, which the 
author bcJic,·cs jq most excellent: but that it will cure many colts of the dys
]>l'ptic tendency, and consequently prevent the establishment of the habit he aa 
fuE7 believes, if done with care and persevered in, as Dr. Tuttle above 
describes, for months, or as long as needed; for his phm is in accordance with 
the principles of treating persons, which is reliable. And what i1:1 good for a 
man is good for a horse. 

1. Big Head or Big Jaw of Horses-Preventive and Curative 
Treatment.-Big lwn.cl or big jaw proper is an enlargement aud often a dis
eased and ulcerat ed condition of the bones, and treatment, unless taken early 
iu the disease, seldom docs much good ; but for swellings of any of the fleshy 
purls proper treatment will cure, and may, if taken in time, prevent the bone 
dilliculty. 

I. Then as soon ns swc1ling of any fleshy part of the bead appears apply 
the fol!owing volatile liniment freclj: Olive oil, 8 oz.s.; hartshorn, 4 07..S.; mix. 
and shake when used. It is very stimulating and ,·aluable for man or beast. 
Keep it well corked. 

II. Apply a bran poultice, re-applying as Jong as necessary, always apply· 
ing the liniment ai each dressing. 

TII. If the diO\culty has Jong existed, and there is eonsidern.ble constitu · 
tional disturbance, as swellings or lumps in other pnrl">, npply some good bli~ 
tering liniment under the belly, well forward, to establi~h and maintain a run· 
ning sore ns long as the swellings or lumps continue, giving, also, one of th 1 

oJtcrative condition powders daily in his feed, with l'iuch other treatment and 
cnre in his diet or feed as muy be necessary to re-establish good general health 

IV. Tile Eycs.-Tbe eyes in thisdiscase, nswell asotherpnrtsof the body, 
often become sore or swollen, or both. In such cuscs, make and use the> 
following: 

Cooling Eye Water for Big Head, Swellings, Sprains, etc.
Take a quart bottle and put into it pulverized, purified niter, ~ lb.; anrl soft 
water,~ pt.: and shake till dissolved; then fill wilh more soft wutcr and cork 
for use. For the eye, dilute a little of this mixture with three times ns mucb 
water, and wnsh the eyes two or three times daily. }'or a1vellings, spruins, etc., 
apply it ns often, full strength. 

V. /f''or Weak }J)yea, shown hy their wnterin.!_;" morC' or less freC'ly apply the 
following: 

Eye Water.-AC'cla.te of lc:1d, sulphate of zinc, and laudanum, each. 
~ oz.; soft ·water, 1 pt. If the tye is very weak, reduce some of this ,nth an 
equal amount of water, and apply as the mixture above. A tca·spoonful of this 
put into n 1 oz. vial and filled with soft water, will be an excellent remedy for 
bC'TC' or weak eyes of persons. Either of tl1escitrc us good forcattleMfor horses. 
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2. Big Jaw in Horses and Cattle, and Its Remedy.-Thc 
Litt Stock Journal speaks of this disease as follows: "This is more properly 
called 'dilation of the jaw bones.' In horses it is sometimes called 'big head ;' 
it is a bony tumor, h:i which the interior of the bone is absorbed, sometimes 
leaving a mere sbc11 of bone divided into cells containing purulent or thick 
matter. This is supposed to be caused by a. deficiency of phosphate of lime in 
food, rendering the bones deficient in this most important element, nncl the fol
lowing prescription is often given with good result: 

"P/1oqJhate .Pouder.-Phosphatc of lime, 6 ozs.; powdered golden sen!, 2 
ozs.; powdered snssafrass, 3 ozs.; powdered ginger, 2 ozs. ; oatmeal, 4 lbs.; mix. 
This will be divided into 16 parts, one given in the food every night. 

"This will have a tendency to restore the missing elements in the bone. 
And the general diet should be food rich in phosphates, You may get your 
phosphate of lime by boiling beef bones in )ye of wood ashes, and after it is 
reduced fine, wash with water and give a small quantity daily in food. The 
first thing to do surgically is to open it and let out any mutter that it containa. 
Having rcmovedi the matter, inject the ca,'ity with weak pyroligneous acid or 
weak carbolic acid. This will cleanse it and render healing possible." 

Rema1'ks.-l should prefer the pyroligneous acid to the carbolic, and 1 part 
of the acid to 3 of soft water would be weak enough to use at first; and after
wards 1 to 2, or even cquul parts, to speed its healing. Both of these acids are 
disinfectant, i. e., rcmo,·e bad smells, as well as cleanse and heal, ·when used of 
proper strengths ns abo,·e. 

3. Big Head in a Colt, and the Remedy-"L. P. J.," of Ben
zonia, Benzie county, :Michigan, )foy 2-1, 1880, wrote to the Post and Tribune, 
of Detroit, as to the condition of his colt, as follows: 

"What ails the colt? In December I discovered a small lump or bunch 
coming on the 1Cft side of the face of my colt half way between the eye and the 
nostril. This grew larger until about the si7..e of a man's fist. I then opened it 
with a knife. I had been using Centaur liniment and iodine and it had ooftcned 
a little, but when opened it did not cli>icharge and bled but little. I lrnd also 
used beef brine. Almo.':it immediately another bunch began to grow below this 
or back of it, and now the side of the face is badly swollen and the colt is fall
ing away in flesh. Ile is 3 years old this spring." 

To this their veterinarian, II. W. Doney, of Jackson, who had this depart
ment in charge, made the following answer: 

"Big head. The disease is located on a Jinc between the eye and the nos· 
tril. Its first appearance is a small lump on the side of the head, which con
tinues to enlarge until the whol~ side of the face .bcc~mcs swollen. It is on l>ot)1 
sides sometimes. If ynur colt 1s very valuable, 1t will pay you to try a cure; if 
not get what you can for it and do not bother with it. 

'" /lemed11.-Takc white arsenic the size of a common field pea. or 6 or 8 
grs.: wrap ii in fine paper as clo~e as possible, make an_ i~cisi?n in the skin ~>Ver 
the hard tumor, insert the arscmc, or the p!l.pcr contn~mug it; take one stl~c:h, 
iie the end!I in a hard k:1ot, bleed the horse, and turn hnn out. Jn a short tune 
the horse will swell, and thi~ will continue until t~lc c!fects of the arsc~ic are 
exhausted. In a short time the effects of the arsemc will be seen. A circular 
piece of skin and the porous bone of the face will begin to slough off. fo the 
course of time the diseased portion will drop out, leaving a healthy sore. which 
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may be healed by an ointment rcnde of elder and bittersweet fried in lard, with 
1 oz. of turpentine.'' 

Remarks.-A. good-sized hnnd!ul of each of these herbs to ~ lb. of lard 
and the 1 oz. of turpentine put in when taken from the fire, would be about 
the right proportion, nud it will make u very healing ointment for any sore 
~·•hutcvcr. I now leave every one to adopt the plan of treatment in their stock, 
horses or cattle, here given, according to their conclition, each judging for him
self which plan or medicines will be the best to meet their respective cases, 
being careful to look well to the general health in e,·ery case. fo. connection 
with the arsenic treatment, gfrcn in this receipt, I should also use the Phosphate 
Powder, in the next aboYe, as it is both nltcrath·e and tonic. 

1. Bots in Horses, A New Remedy Worth its weight in 
Gold.-Thc department of agriculture publishes the following experiments, 
which a gentlemnu from Georgia ll'ied nnd found cffccth·e in dispelling serious 
trouble in horses. Ile says: "About 30 years ago o. friend lost, by bots, a 
very fine horse. He took from the stomach of the dead horse about. a gill of 
bots and brought them to my office to experiment upon . B e made prcparn
tions of every remedy he heard of, and put some of them into each. Most bnd 
no effect, a few effected them slightly, but sage tea, more than anytlling else; 
that killed them in fifteen hours. 

Re concluded that. he would kill them by putting them into nitric acid, !Jut 
it. hnd no more effect on them than water; the third day they were as lively as 
when put in. A bunch of tnnsy was growing by my office. Ile took a hand
ful of that, bruised it, added a little water, squeezed out the juice and pntsome 
bots into it. They were dead in one minute! Since then I have hsd it gh-cn to 
every horse. I have never known it to fnil of giving entire relief. :My friend 
bad another horse affected with the bots, cured by this remcdy . ...-Grange T""iai[Qr. 
Springfield, 0., Nov. 1875. 

Remm·Ja.-I have Imel 110 opportunity of testing this, but I give it, be1ie\'iog 
it is reliable. Is it not possible that it wns because tansy would kill worms, 
that tansy bitters were once so common and popular? I bclie\'e it wa1o1. 

Drenching a horse with i;;wectcned milk following it, half hour Inter, with 
strong sage tea then working it off with currier's oil, bas been, heretofore, con
!';idl'red the be!';l known T!'medy for bots; but it is probable that a !>otrong te:\ of 
tan1o1y may be found n. much better remedy than the ::;age, used similarly, 1 pt. 
t·ach, in the order above nanwd. a half hour apart, only. 

Tansy Tea for Bots.-There is undoubtedly more in the virtues of tans,· 
fur bots, than appears upon the face of it; for the following item has bcl'll mo;e 
recently going the round!S of the p:1pers: "Tnn1'y tea is said to be a !';urc rem 

~;~~- !~;i~t~~11a~11~::·c,:~~:ii1l1:;~•!:1~:~:!~1.~~c~·o::;h~:~c~~t ~~~11~ 1~~?~~~~:;~ 
It is an easy matter to {(',;t it, by those wbo keep hon;es, when some of the bots 
have been passed, by putting them into some of the extracted juice of the trm;;y 
lenvcs. 

Bots, their Manner of Production and How to Avoid them. 
-It wili not be amiss to st!lte here, that bots do uot, as many suppo--e, IJtc-ed in 
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the stomach of the horse, but simply grow there from the egg which i:l depos
ited on the fl.nnks nncl legs by the bot-fly, in their scnson, which is from July 
to October, during which time if au oiled rag is kept in the stnblc~. nucl used 
upon the legs nnd !>ides of horses, as regularly as they arc fed, with much rub
bing, nl.:;o with strnw, which takes the nits oft better than a. bnt,.h; these nits or 
eggs will be mostly rubbed off, and consequently the horse wiH get but few, if 
any, into his mouth by licking or biting tl1csc part;., to be swnllowcd into the 
stcmnch, in which, if they rench it in this way, and this is the only wny they 
do, or cnn reach it, the bot will be prodnC'cd, and fully grown by spring, at 
which time also, they begin to let go their hold on the stomach. They hang to 
the stomach by little hooks upon their feet, and are carried on by the food 
pa.._"Sed off; nnd ngnin develop, ns the butterfly is produced from a grub, a.sit 
were, another gad-fty; and so on from year to ye&.r. 

Be careful, then, to use the oiled rng freely, and scrape oil', if need be, ns 
many as possible of these nits, or bot seeds, every day, as they arc depositetl, 
nnd you will have but little trouble ·with bots; and in fact bots never mnkc 
trouble, except there be indigestion or other disease, which first disturbs them. 

During the fty season, also, if not at all times, the hair on the back part of 
the legs <:hould be kept cloo:ely trimmed, as the rubbing off is easier upon short 
hair than that which is long and loose; and the shorter the hair tbe less deposi!.S 
upon it can be made. 

1. OOLIC, OR BOTS, IN HORSES-To Cure.-A fiicnd of 
mine near Ann .lrbor, makes the following his dependence. He snys: Steep l 
doz. good sized red peppers in 1 qt. of water; strain and give Uie whole, while 
warm. "'Tork off, in an hour, with 1 pt. of currier's oil. 

.Rtmark8.-1Ie snid it can be depended upon-neither colic nor bots cah 
stand before it, and it will not hurt the horse nor cattle either. This gentleman 
assured me he hild used it, and knew its exceeding ''nlue, but did not wish to 
have his name connected with it-contrary to the desire of most people. I 
have every confidence in it, for I knew him well-being a very quiet and diffi. 
dent, or bashful mnn; o.ncl hence I promised llim not to publish his nnmc. 
Red or cayenne pepper is the purest stimulant we have, and hence I have not 
a doubt it will do as he aS$llfCd me it would. As it will warm up the stomach 
to do its work, ancl prevent the further accumulation of gas. or wincl, from the 
indigestion, ancl thus cure colic and give bots a legal notice to vacate the prcm-
ises. 

2. Colic in Horses-Its Cause and What is Needed to Cure It . 
.A~ colic is caused by the indigestion of the food, n sour or gaseous stomach, as 
we !Of\)' of persons, all that is needed to cure it is something to correct the ncid· 
:ty and to warm up the stomach, so that Uie digestion can proceed again; but 
as the indigestion and consequent acidity may have progressed so fnr it cannot 
be corrected, making it neces.<;ary to give an active ca.thnrtic to hasten the fer
menting food out of the system, it is well at first to give a full table·spoonful 
of salerntus dif'solved in warm water, 7f pt.; then, if you arc where the pepper 
tea. can be steeped at once, give it; but 'tis well to have something of an ano
dyne nature to help allay the pain, ns well as to stimulate, which can l>c kept iD 
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the sUl.b1e, always ready for use, like tbe following: Laudanum, sutpburlc ether. 
<'111oroform, ti net. or cayenne pepper and ess. of peppermint, each, 1 oz.: tlnct. 
of belladonna, % oz. Mix. DosE-For a fu11-sizcd horse, give 1 table-spoon
ful in warm water, Yz pt., and repeat in 30 minutes, if not before relieved; or, 
put the pcppcr to steeping at once on giving the first dose of this, and if not 
relieved in 30 minutes give the pepper tea, as in No. 1, above, instead of repent
ing this, would be preferable. But, if no peppers are at hand, repeat this as 
above without fear of injury. For I know that n dozen drops of chloroform 
in a spoonful of water has relieved gaseous dyspepsia of persons, while this 
mixture has sevcml other things in it making it more reliable in colic of horses 
and would be good for pcr.:;ons in doses of M tea-spoonful, repeated once or 
twfcc only, if not relieved in the Yz hour. 

II. In the me:mtime, if there is great distention of the bowels by gas, 
which is almost :ilways the case in .. colic, do not overlook t11e importance of 
giving, or hnving given, the table-spoonful of saleratus dissolved in water, 31 
pt., to stop the fermentation of the food, which causes this gaseous condition; 
and also to have got ready a physic containing ~' to 7.( oz. of aloes dissolved in 
X' pt. of water, in which you have put another table-spoonful of salcrntus to 
make lt dissolve, so it shall be quicker in its opemtion tocarryofI this ferment
log food. 

HT. If very great pain sti11 exists, or does exist at any time, even as 
much n.s 2 01.s of laudanum has been given, so also has 2 ozs. of css. of pcpper
ment, or 1 oz. of sulphuric ether, or y.; oz. of chloroform. or }f oz. of harts· 
horn, in X' pt. or 1 pt. of warm water, hrui and may be given; the laudanum 
to stop the pain, the others more to stop the fermentation, and consequent. dis
tention of the stomach and bowels by the gns. Sometimes this gns is flided to 
pass oft by the rectum by giving warm water injections, turning the horse's 
head down hill and pumping in freely all the bowels will retnin, even if it. is o. 
bucketful will do no bnnn, but by its wetting and softening influence aids the 
escope of gas and also the quicker action of the physic, if one bas been given. 
If the gas is once started freely by the rectum consider your horse safe. 

IV. But, lastly, in no case allow the cruel custom of tnking the horse out 
and running him, nor even trotting him, nor "rub his belly with n chestnut 
ra!I," nor the wicked and cruel custom of laying him on his side and getting a 
big heavy man with coarse boots to walk back and forth upon him, Some of 
the mixtures to relieve pain and stop the accumulation of the gns, t11en physic, 
and injections, if needed. to start the gas off, must be the main dependence. 
And, I will only add, if you now allow your horses to die with colic it is not 
the author's fault, but will be chargenble to yourselves by negll!cting to have n 
supply on hand of whnt is liable to be needed any day. 

Corns, or Shoe Boil of Horses' Feet, Explanation of and Rem
edy .-Corn$, also called shoe boils, are generally the result. of ba<l shoeing, 
i.e., allowing the heel of the !'\hoc to rest too far in, upon the sole of the horse's 
fool They should nave their bearing upon the shell, or solid, outer pnrt of 
the hoof; then there will be but few corns. But when they exist, the soft and 
cilscased part of the sole must be cut away, to aUow lhe appltcntion of the fol· 
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iowtng remedy: Sulphuric acid, 1 oz.; nitre>-muriatic acid, ~oz.; corrosive sub-
1imntc, 1 dr. DIRECTIONS-Add, little by little:, of one acid to the other, in an 
E-:irtben bowl, in the O})<'n air, to a.V"oid breathing the fumes nrising from them 
in mixing. Mn.sh the corro.1;;h•e sublimate finely and add it to the acids. Then, 
Laving pared and trimmed down tothesore, apply the remedy with a swab, or 
pledget or lint and bind on till the corrosion or destruction o( the hoof is 
,:topped; then npply fl soft healing ointment. 

.Remarks.-This i3 from my old friend Wal1ington, a farrier of Jong prac· 
ticc, which ought to be nn a.ssumncc of its value; but knowing the nature ot' 
the prepurntion, I can Msurc anyone it will be found just the thing desired. Do 
not get it or either of the acid.a on hands or clothing. 

CONDITION POWDERS-Tonic and Purifying to the Blood. 
-Sulphur, 6 ozs.; gentian root, sassafras, bark of the root, clccampano root, 
ginger root, saltpeter nnd ro!'in, each 2 ozs. ; digitalis leaves, buchu leaves, 
blood root, skunk cabbage root, cream of tartar, epsom salts, black antimony 
fenugrcck seed, and rust, or carbonate of iron, each 1 oz. DrnECTJONs-Pul
verizc finely, mix thoroughly, and keep in air-tight boxes. DosE-give 1 table
"J)OODful in feed, as below. 

Remarka.-In spring and fall use with all stock, as wen as horses, 1 table
spoonful claily, in a bran-mush, until you see its beneficial action, or for 2 weeks; 
but in case of a horse, cow or ox:, being in bad health, at any time of year, the 
same dose twice daily, in a bran-mash, may be given for n couple of weeks, or 
until the desired result-good health-is obtained. Some horses will not, how
ever, eat bran-mashes, then stir it in wetted oats. This is especially valuable 
in alJ the chronic diseases, as mange, distemper, grease.heel, big.bead, big-leg, 
poll evil, fistulas, yellow water, etc. It will show its beneficial cfJecIB very 
quickly. 

2. Condition Powder, Relaxing, for Use in Scratches, 
Grease Heel, etc.-The following was published in the Post and Pribune, 
by H. W. Doney, of Jackson, Mich., in answer to an inquiry of "J. W.," of 
Paw Paw, for a condition powder to cleanse the blood, in spring, adding, "I 
have got 1 hor$C that has had scratches most of the t!me ror 3 years, and I have 
doctored her roost of the time." Mr. Doney, in answering, says: 

I. "You havC' a number of them already given, but here is one for the 
special purpose: :Mandr:ikc, olocs, epsoro salts, gentian, blood root, skunk c..:ah· 
bage, gum myrrh, golden seal, stillingia, each 2 ozs.: sulphur, licorice l'O()t, 

ginger root and coriander seeds, each 4 07..S.; nitre and lobclia. each 3 ozs.: cam
phor gum nnd coppcras, each 1 oz. Powder and mix thoroughly. DosE-On\, .. 
hnH ounce (about 1 table-spoonful) once a day, in feed or drench. To aid tha 
operation and produce bcttcir results, give 1 pt. o( sassafrnstca(dnily). 1f fever 
is present, give 15 drops of aconite (tinct or ft. ex.). once a day. lf paraly 
!'!is in any fonn exists, give 15 drops of belladonna (tinct. or fl. oz.) once a day 
or if nerve power is Jacking, give 15 drops nux vomica (tinct. or M. ex.). 
once a day." [These last medicines arc poisonous, it used. too 1(1U(;b, or too 
often.] 
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II. Physic, or Purge.-)Ir. Doneycontinucs: "Give a good purgemndc 
of fluid cxtrnct of mandrake, blood root, liquorice, cnch 1 oz. Dose, 1 dr, 
Adding to each do!=e 1 oz. of aloes and 2 ozs. of epsom salts until the boweb 
respond freely; then lessen the dose. 

"II. Wash.-One oz. of lfhile vitriol, 1 oz. or alum, 1 oz. gum catechu, 1 
qt. of oak bark ~olution, 1 oz. turpentine. .Mix and use as n wash twice a day. 
Tnkc the water in which you boil potatoes, 1 qt. 'Vash the limb with it before 
m.ing the other. U it will noi cleanse the limh thoroughly use oat meal soao. 
Rub the limb until the sore looks a bright pink, and the surrounding porti"ns 
of the leg white. Keep the stable well cleaned. Lsc a brush on the leg often." 

3. Condition Powder for a Stallion.-Whilc rosin nnd madder, 
each, 1 oz..s.; black antimony gentian root, fcnugrcck seed, sulphur and gin
ger root, each, 3 oz..s.; anise seed, 2 01.s.; Spanish flies, 1 oz. All made Yery 
fine and intimately mixed. DOSE-A tablc..spoonful, a. little rounding, in the 
morning's feed, as he begins to drag toward the last of the season. This is from 
Robt. Hudson, Winfield, Kansas. No one need fear to use it. And without 
the Spanish Hies, it is a good alterative and tonic powder for any other horse. 

Distemper in Colts-Treatment.- Distcmpcr in a colt has about 3 
"W"C'eks to run its course; all the medicine required is a light dose of Epsom salts, 
say 4 to 6 ozs., and good nursing. Give warm bran mashes, linseed or oatmeal 
gruel; keep the animal warm, and rub the legs with clotlls dipped in hot water; 
a table-spoonful of mustard in the water would be beneficial if the legs seem to 
be weak and numb, or cold.-N. Y. Times. 

Epizootic1 the Most Successful Treatment.-Wm. Ilorne, a vet· 
erinary, in the Country Gentleman, says: "In the treatment of the cpizootic in 
horses, in 1872, no treatment in my own practice was so effectual, and none 
brought speedier or more permanent relief than a powerful stimulant applied to 
the throat outside, and tincture of lobelia, 1 oz.; gclsemium, % oz. Mix and 
place on the roots of the tongue, 30 to 40 drops, 3 times a day. Plenty of 
pure air and general warmth, and comfort, make good nursing; not too much 
pampering and medication. 

Rematks.-The Sweeny Cure, whicll is a powerful liniment, and without 
the alcohol, will be as powerful astimulantasnnyonc will need in thesecnscs. It 
is not necessary to blister, however, if it is likely to do that; rub over with 
sweet oil to prevent the blistering. Or, if made without the cnnthnridc.c;, it will 
nnt blister. The lobelia. helps the cough, nnd lhc gclscmium keeps down the 
fcwr by lcs.c;ening the pulse. This is claimed to be a bad disease; then use the 
condition powder 'No. 1, in connection with the other treatment. 

Galled Shoulders and Saddle Galls, To Prevent and Cure.-
I. To prevent .shoulder galls for hor:;cs ea,.ily galled, Jmv<t tJ. collar shield of 
firm, smooth-surfaced leather, upon which the collar will move or slip easily, 
:'.lDd thus not abrade or chafe off the surface hair, skin, etc.; nncl have the sad· 
die lined with hard, smooth-surfaced leather-rawhide is best-like the military 
sadd..!e, but never bnvc one lined with any woolen stuff. 
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Il. 10 Cure.-Wash with soap suds. and apply the following solution: 
Copperas, 1 dr .. and blue vitro!, % dr., in water, 1 pt., which will rcduco 
inflammation, hnrdcn the surface, and aid the growth of new sk in, if broken. 
Never put on the saddle nor the harness wltilc the place is wet from the 
application. 

Grease Heel.-[Scc Scratches, Grease, etc.] 
Heaves or ''Windbroken,11-Necessary Caution in Feeding, 

and CUre for Many.-" Ileavcs and windbroken are one and the same dis
ensc, the first being used to designate its mildest form; and the latter when it 
reaches its severest stages. It is in :eaHty a kind of asthma caused by over
feeding on clover hay, chaff, and other coarse, bulky and dusty fodder. The 
diser.sc is seldom knowu where horses arc pastured all the year, and clover in 
some of its species does not cuter into the hay crop. If Lhc horse has not had 
the heaves so long as to be wholly beyond help, try fcccliug on corn stnlks, cut 
moist hay, with carrots, beets, turnips, potatoes, and other well known nutri· 
tious roots. Keep the bowels open by laxative medicines, and for a tonic give 
arsenic in 3 gr. doses for 2 or 3 weeks. Give the animal no dry hny, except a 
little handful nt night; nncl i£ you have good, well cured corn stalks, these will 
suffice, with plenty of roots and cut hay (wet), with grain 3 times a clay."
_Vew York Sun. 

Remarks.-Thcrc arc some veterinarians who claim thnt the air cell!'!, or 
some of them, arc rupturcrl; wbcu U1is is actually the case, there is probably no 
cure; but before tbis hns occurred, it bas been claimed by :M. Hew, a French 
,·eterinarian, I think, that 15 grs. or arsenic, daily, for 2 or 3 weeks, ns :McClure 
and Harvey, in their work on the horse, inform us, "with green food or straw, 
and in some cases blcccling, wns perfectly succe.-;sful," in ten rl'ported cases. Ju 
one jt returned after 3 months, which "speedily yielded to a repetition of the 
same treatment." The way to gfre it would be to sprinkle iL in fine powder on 
a few thoroughly chopped roots, 5 grs., morning, noon and night. '!'here 
would be no danger in its use, stopping at the end of 2 l)r 3 weeks, or when the 
difficulty hns been fairly overcome. 

INFLAMMATION OF THE BLADDER-Cause, Symptoms 
and Treatment.-Olrnse.-A corres1>0ndcnt of the Blade, of Wnlertown, 
N. 1'., says: "lt is often caused lJy the abuse of diuretics, nnd the frequent u<;e 
of rosin, with the idea that it \oose111J the skin nnd improves the appetite, too 
oftl'n results in this trouble. 

SympfQmB.-"Thc symptom~ are the pas.sage or the urine in small quanti
ti~s. ar..d frequently, wiUt evident pain. The animal turn-, noel looks at the 
tlank: the hind legs arc restless, and the t:iil is switched about violently, but 
cbiefir downward. The horse moves stiffly, and witlt a straddling gait of the 
hind icgs. 

J'reatrrunt.-'' No diuretics should be given, but soft, mucilaginous food, 
such as linseed (finxsccd) tufd oats boiled Of pt. to 1 pt. would be enough lo 
boil in a feed of oats), and gfren with cut hay nnd slippery elm bark tea. This 
will relieve the orga~3 better thDn medicines. After the inflammation bas sub-
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sided and the symptoms l.nvc 1.Jcca relieved, 1 dr. of chlorate of pom$h m!ly be 
gi\"CD datly for 2 weeks in the food, which should be continued ns before for a 
few days." 

Remarks.-'l'hc author would prefer the use of ncctatc of potash, rothcr 
than tbc chlornte, in like nmount. The chlorate can be powdered nnJ put in 
the fe<.><l; 1 oz. of acetate would have to be put inn bottlc";th8tnblc-spoon!uls 
of water, as it softens very quickly in the air; then 1 tnblc-~poonful contains 
1 dr. Put it in U..1c food or drink. as you choose. 

Liniments, Oils, Salves, etc., for Horses.-!. CaUjornia Liniment. 
-" OpoUcldoc, spirits of turpentine, oil of origaaum nod black oil. each, 2ozs.; 
b"llm camphor nncl red pepper, each, }f oz.; aqua ammonia, 1 oz.; best alcohol, 
1 qt. Jilix and keep well corked. Good in all acute pain, rheumatism, 1'prains, 
ond swellings in man or beast." 

Rcmm·ks.-This, with the Einck Oil, White Oil, Gargling Oil, and the 
Green Salve following, and the Condition Powders for Stallions, were. obtained 
from the diary of Robert Hudson, of Winfield, Knns., who had spent consider· 
able time in California, where he obtained them from prnctical horsemen; and 
from my ow11 knowledge of the nature of the a11ieles used, I am free lo say one 
will search a long time to find others equal to them: 

11. Neto York Sun'aLiniment.-The New York .Sun says: "Of liniments 
there arc as many differcn1. compounds as of condition powders; but a good one 
for horses and other rmirnals may be made of 2 ozs. each of oils of spike, origa
num and wormwood, spirits of nmmonia and spirits of turpentine; then sweet 
oil, 4 ozs., and best alcohol, 1 qt. }lixed and kept in a bottle, COl'ked when not 
iuuse." 

Ren1ark8. -It is 11 good one for general purposes. s~. nlso, "Sweeny 
Cure," which is a liniment 

ITI. Black Oil.-Britisb oil, oil of spike (balsam of fir), tanners' oil, tarn· 
nrnck balsam and oil of ,·itriol, cnch, 1 oz.; spirits of turpentine, 2 ozs. Mix: 
in the order named, putting in the oil of vitriol slowly, and when cool the 
spirits of turpentine. Bcl!C'r be in a quart bottte. Very healing, and to reduce 
infta.mmations by rubbing in or laying on with wet cloths or soft paper on 
citherm:1norotheranimn1. 

IV. IV/dte Oil, .E'n9li,v/1.-Spirits of turpentine nod alcohol, 7f pt.; olive 
oil, 1 pl.; hart9horn, 4 OZ"1.; camphor gum, 4 ozs. Mix. Used especially in 
wounds and upon old sores. 

V. Gur9li11g Oil.-White wine dncgar (good cider ,;ncgnr will do), 1 pt.; 
spirits of turpentine atid sweet oil, each, 7f pt.; oil of ''itriol, 1 oz.; castile 
!:=-oap and ;i;utpcter, each, 2 ozs. OmECTIONs-Shave the soap fine, puh-crize 
tho saltpeter and shake occasionally till disc:olved, when it is ready to use upon 
swclling>i, wounds, frostbites, etc., on horses or cat lie, and it has been used 
extensively on pcr:-;on~. 

Vl. Gnen Sal-,,e.-Spirits of turpentine, 4 ozs:; beeswax, rosin and honey, 
each, 2 oz<>.; lard, 12 ozs.: finely pulverized verdigris, 1 oz. DrnECTIONs
Heat all gen1ly together, except the verdigris, then remove from tho fire nod 
stir that in a~ it begins to cool, and stir till cold. Put in tix boxes for use. 
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Remark.!1.-Usrcl upon old sores, cuts and wounds, and )fr. Iludion, named 
under the California. Linimcut., says it was considered there "the best salve 
known." 

Mange in Horses, Remedy.-Wilkcs' Spirit of tho Tim.a published 
tbe fo1lo"ing as a snfe and effectual remedy: "Whale (spenn) oil, 6 ozs.; oil of 
tar, 3 ozs.; lac-sulphur, 2 ozs.; mix thoroughly and apply with a hair brush, 
first washing the skin thoroughly. Am.I at the end of the second or Ll!inl tla.y, 
the animal is to be again wa~hcd, and the remedy re-applicJ; us it is yery prolr 
abl~ thnt all the ova (eggs) of the mange (or itch) iusect arc not killed by Ute 
tirst application. 

He11w1·ks.-AfJ mange is as contagious with animals ns itch is with children, 
kc.-cp them from others; and be careful also to purify the stalls, or places where 
they may rub; and the harness, or saddles, or such parts of them flS come in 
<.:ont:.tct with the discn.scd parts of the animal, should be washed wilh strong 
~ap suds having 1 part of carbolic acid (liquid) to 6 or 7 of the suds, and care. 
fully dried and aired, and the blanket, if any has been worn, should be boiled 
in soap suds, with 1 oz. of the carbolic acid, at least, to 1 pail of sucls; and the 
curry comb, brush, etc., washed in the same while hot; :md afterwards wet 
with a. solution of arsenic, or corro~h-e sublimate, 10 grs., to each ounce of 
water oecdccl, lo wet them thoroughly; for it is very difficult to kill all the 
itch or manp:e miles which cause the diSf'a<;e. Rub well with sulphur, also, 
the saddle, and in<;ide the harness, before ag:tin putting upon the horses. With 
these cautions you may feel safe. Sec also the preparation for mange in dogs. 
It is certain there, why not with horses? I think it would be. If there are 
any scabs on harness, or saddle, be careful to first remove them. And I think 
it advisable not to let the mites upon one's hands, lest he, too, get the itch. 
Remember the sublimate is poison, ns well as the arsenic, !:.O keep either out of 
thewa.yof children. 

1. Poll-Evil, Fistula, etc., Successful Remed.iee.-Poll-evil sim· 
ply means a disca...<:e of the head, as the word "poll" comes from the Low Dutch 
pollc, the head, and as the word evil, in connection with disea~e. signifies 
one causing suffering, we get poll-evil, a clisc!lSe of the horse's head from which 
there i8 much sufl'ering. As to fistula, it is a Latin word and signifies a. hollow 
seed, or pipe; hence, where we have a hollow pipe, running rtown into a sore, 
it matters not whether upon the head or the withers (highest pmt of the 
shoulders), of a horse it is really a fistula or a fistuloos sore; and, as what wiU 
destroy the pipe which runs down to the bone, in one case, will destroy it iu 
tJle other, we couple them together. 

'Vhcn either hns become a running sore, you will find the following recipe 
from the Germantown Telcgmplt, very satisfactory, as I have alwuys observed 
the reliability of its recommendations. It says: "First, clean the sore with 
wann, soft water, nnd dry with soft, warm cloths; then dlOp on 8 or 10 drops 
of mu1iatic acid twice daily, till it looks like a fn .. >sh wound: after this, wash 
with suds of ca.stile soap, and leave it to heal, which it ~ill speedily do, il 
enough acid has been used. 
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Remark.!.-If a pipe or pipes ha,·c n.Ircudy fanned, be sure to drop a few 
;rops of the acid into each pipe, else it will be sure to l>rcnk out again H the 
pipe is not. dcslroyed. Do not. touch tbe acid with the fingers, nor get it upon 
11rny place out.1;idc of the sore, for if you do, it will make a SOl'C of itself, destroy 
clothing, clc. An alkuli, as a lye made of wood ashes, or sweet-Oil would be 
the antidote, anti would need to be used quickly, if got upon the person or 
clothing. Any of U1c hc:.1ling ointments or liniments may be used to hcnl with, 
keeping the sore properly Co\·ered to avoid dust and Uirt getting into it. 

A bit of conccutrntcd lye, which is used for soa1>-making, the size of a lJcan 
or pea, wrnppcd in a couple of thicknesses of tissue paper (white) and pushed to 
the bottom of the pipe, or each pipe, if there is more than one, will destroy the life 
of the pipe, anti, hence, cause it to come out, and give a chance to cure it from 
lhc bottom. Keep a piece of cotton saturated wiU1 a good liniment or healing 
oinlmcut, pui;hcd to the depth of the sore, it causes it to heal from the bottom, 
otherwise it will break out again. The concentrated lye is better than arsenic or 
corrosive sublinatc which arc poisonous, and cause inflammation of themselvc._, 
while the concentrated lye does not cause inflammation of the parts, only 
to kill the unnatural growth. The Tele9raplL claimed to have known the SUC· 

ccssful u~c of the acid plun for a number of yettrs. The acid on the sore. and 
the lye in the pipes, if there are any, with cathartics and general tonic treat
ment with some of the condition powders, will cure c,·ery case, the author has 
not a douht. 

Pawing in the Stable, to Cure Horses of the Habit.-Fasttn a 
short piece of log chain-say five or six links-by menus of a light strap to his 
leg, just above the knee-in the stable, of course-so the chain ~tays on the 
front of the ]('g, und sec how quick the pawing ho~c will Jea"e off tlw lmbit. 
In most ca.<;es a. few days will be sufficient to effect a cure.-.1.Yew Tork Weekly, 

Pawing, Cure for.-It is said thaL this annoying habit cnn be cured in 
the following manner: Bore a hole on each side of the stull a little in front of 
where the foreleg stands. Insert a ra.w·hidc, wedge tightly in, and allow the 
ends to reach well out toward the center of the stall. Wben the horse paws he 
will catch the rawhide '''ith the foot with which he paws, and in fetching back 
the foot tho cord of the rawhide hits him on the other foot. A few cxperi· 
•ncnls will convince the horse that pawing wilh one foot always causes pnni"h· 
mcnton the other, nndsoon theannoyin_;habit iscmed. 

1. Ringbone, Spavins, etc.-Certain Remedies.-Rmr;bone.
Hinghonc and spavin~. poll·C\'il and fistulas nrc thr most annoying dis~a.c;r:.-" 

with which our domci;tic animals arc afflicted; but with careful ohservatioa of 
the recipes the author has gathered during ten ycnrs of clos:c scrutiny of e,·cry· 
thing published in om· mo.sL reliable farm journals, will, we have not a doubt, 
cuablc our patrons to not only cure the lameness. but nl!'lo to remove or r:msc 
the nb~orption of the bony enlnrgcments in most ringbones and spavins. and 10 

also cure the un!;ightly sores of poll·evil and fistulas. The first recipe I shall 
give for ringbone is from a correspondent(" J.H.~I.. of Wyoming, 0.) in For1r. 
and Firuide, of Springfield. 0., in answer to .. S. F. W." in the same, desiring 
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a cure for this disease, which, if followed, he says, will never fail: "Take 
cantbaridcs (of course, powdered), 2 ozs.; mercurial ointment or spirits of tur· 
pen tine, each, 4 ozs.; tiuct. of iodine, 5 01..s.; corrosive sublimatc(powdel'Cd), 5 
drs. )lix well with htrd, 2 lbs. DrnECTIONs-Cut off the hair from the lump 
and grease with and rub in well the above preparation. In two days after grease 
with fresh lard, and in 4 duys wash off with soap suds. Repeat every 4 days 
until the lump disappears. I have cured two cases of ten years' standing." 

2. Ringbone and Spavin Cure.-In the same issue of the.Fhrm and 
Firellidt "0. 11. L.," which I afterwards learned, by correspondence with the 
editor, to be the initials of 0. II. Loomis, of Kewanee, lll. , says: 

k~~;t:.~r1~;~~~~;~1~i~1t t;1~~t i~r:~f~}~:J~0,~il1~l~~~:~ 
which had a ringboue, and it cured it, and within the Inst year I had a young 
horse with ringbone growing so badly as to render him usclcs.~. I had the med· 
icine applied and it checked the growth, removed the lameness, and the horse 
has done a fine summer's work, apparently cured of ringl>one. 1'hc recipe is 
th.is: Equal parts oil origunum, ti net. myrrh and corrosive sublimate. Used as 
a liniment, carefully, as it is severe but effective." 

Rema1'k8.-'rhe amount of corrosive sublimate not being gi'·cu in this 
recipe, only to be equal with the origanum oil and tinct. of myrrh, led to the 
correspondence, which I shall gh·c below, after having gh•cn what I consider 
to be a proper amount of the corrosive sublimate, not only in my own judg
ment, but I have also consulted one of our most reliable chemists and druggists 
in the city of Toledo of over 25 yen.rs practical experience, and he thinks with 
me that to dissoh-e 1 dr. of the corrosive sublimnte in 1 oz. of best alcohol will 
be tbe right amount, and mix with 1 oz. each of the oil of origanmn and tincl. 
of myrrh. But ir the best re-sublimed iodine, 1 dr., is added to them~. of nlco
hol witl1 the corro.-.ive sublimate it will be all the better and mo1·e certain for it. 
1'o apply, follow the same plan as directed in No. 1 above, and remember it is 
~'i good for spavins as for ring bones. Label it "Poi~on," and keep it out of 
lhe way of children. 'l'his recipe, as first published, Jed some of the subscri-
1.Jcrs of the Fann and Fireside to inquire of the cditor to obtain fu rther instruc
tion as to the amount of the corronivc sul.Jlimn.te intended, nnd this led the 
editor to write "0. II. L." (1\fr. Loomis, ris above explnincd), ancl he isnid iu 
answer: "The la.<;t time the dru:rgist had the tincture al ready prepare<l, It is 
very strong-will take the hair off when applied-but it doe~ the work. T h:1ve 
iu..,t returned from Kansas, where the horse is that Thad it used upon last. He 
is well. 'l'he ringbone does not show only to a carefu l obfiervcr; has been 
worked hard nll summer. When the remedy was first applied he could no trot 
-could hardly walk, n.nd wns pronounced worthle!;S by horsemen. I do not 
think there is any danger in using the remedy, if careful. " So it will be seen 
that our plnn of the tinct., 1 dr. of the corrosive sublimate to 1 oz. of alcohol, 
is the true plan; adding, nlso, 1 dr. of iodine, in crystal, to the snme will 
improve it and cure without a doubt. Still, I cannot sec why n man who desires 
1o do good to his fellow~men sh'luld give oulr bis initials instead of his full 



676 DR. CHASE'S RECIPES. 

name; for everybody knows that the name carries more than double weight 
that any man's initinls will do. I trust I shall not.offend :Mr. Loomis by having 
&riven his name without usk ing his permission. If I bnve, I beg his pardon, my 
excuse being a dc.c;irc to do the greatest good by giving the greater faith or con4 

:fidencc in bis recipe, which I know is good. 

4. Spavin, to Cure the Lameness . .....: Iodide of mercury, 2 clr. ... : 
lard, 2 01.s. Rub well upon the enlargement; repeat in 2 weeks, or when the 
new hair hasstarted out; and so continue till the lameness iscurcd.-Dl'. lft.>r1ll!. 

in Micldgcm Farmer. 
Remarks.-Tlc docs not claim that it will remove the bony cnlurgcment; 

but I think upon n recent case and a young horse, it will cause its final absori>-
1ion. (Sec J.."'lcshy Tumors on Cows and Calves). lt is from the same veterin
arian. If the snmc amount of corrosive sublimate were put in, it will be likely 
to cause the absorption of the bony enlargement, as well as to cure the lameness. 

5. Ringbone and Spavin Cure.-Powdercd cuntharides, powdered 
or finely shaved castile soap, rosin broken up finely, tinct. of iodine, and laud· 
anum, each, 2 07.S.; mercurial ointment, 5 ozs.; pulverized white vitriol (sul· 
plmte of zinc). H oz.; oil of otiganum, camphor gum, and Venice tmpentine. 
ooch, 1 oz.; pulverized corrosh'e sublimate, % oz.; lard, 2 lbs. DmEC1'10~..,_ 

Melt the lard and stir in the mercurial ointment and rosin, stirring until these 
are nlso melted; then add the powders, mixing well; then add the others, and 
t-tir till cold. For ringboue or spavin, clip off the hair, and rub in the ointment 
well with a wooden spatula, or the heel of the hand; after two days, oil the 
place with sweet. oil (Jard will do), and in two days more wn.sh the place with 
8oap nnd water, and rub in the ointment again, as at first, and so repeat. till the 
bone enlargement i<t all gone. 

Jlemal'k.,.-.\ nephew of mi11e, Wm. J, Call, of Gaylord . .Mich,, cf whom 
I obtained thi'> n'<·ipc, told me he had cured ringbones with it satisfactorily. If 
it will cure ringlmncs, it will also cure spavins. Keep Uic sume proportions if 
you ·wish to make less. Remembering it will be betlcr if the tiucturc of iodine 
is mncle double the usual strength by adding Yz clr. more to cnch ounce used. 
Willi the foregoing variety of 1ingbone and spavin cures, with the followiog 
ooc for wind-galls or bag-spavins, no one need Jong keep o. horse with these 
blemishes upon him. 

6. Ringbones and Spavins, Ointment for.-A furrier Jiving near 
Toledo uses the following ointmcuL for these purposes, which will be fouod 
good. u~ro the same M the other applications, cutting ofI the hair, grea.<>ing, 
washing off, re-nppl)·ing, etc., with care. "Bin-iodide of mercury, iodine, cor· 
rosivc ~ublimatc, and cnnthnridC!", all powdered, an<l mixed into cosmolinc 
4 ozs." 

Remal'b.-Nonc of the!'c preparations should be applied in winter, unlcs.~ 
the animal cru1 rcmnin in stable, and be secured so hi~ mouth can not reach the 
place, and to 1n•oid cold, snow. etc. 

7. Ringbone, Californit\ Cure.-ln February, 1883, I received a 
kl.tcr from a :Mr. W. J. 1\lcClaue, of Oakland, Cal., who 81\id: "I am, and 
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bave been for the pa~t 21 years, engaged in sto<"k rnh:iug on nn extremely large 
scale," etc. The correspondence arising from the fact of his having recently 
purchased a copy of my" tiecond Receipt Book," of which he i;poke very 
highly, cspcdnlly on the subject of muking nud keeping bultcr: and he con
tinut!$: "noping to hear of a third volume, in the course of timc, I hcrcwitlt 
send you a few recipes, which we Culifornians have used m1d greatly rely upon. 

I. "TQ Curt, Ri11gbo11t.-Tnke a piece of i:oft lead pi1>e, or round bnr 
ahout 1; inch in diameter (a common bar of lead, the :rnlhor is sure, will do as 
w~ll n'> anything, ~>utting the round side next to the foot). and long (•uough I() 
otcnd around tllc fetlock, above the enlargement. Bind tlw ends well with 
c·opper wire, sutncicntly tight to let the lead bear upon the upper part or the 
ringbone quite loosely. The weight of the lead ond the healing qualit ies therein 
will in a few weeks remove any ringbonc. I have removed two from a hor:se 
in six weeks which were of two years' growth." 

Rnnark!l.-l had heard of such a proceeding lJefore, hut uotsoclistinctivcly 
R.<:; to feel assured in giving it. Now I have not a doubt of its practicability. 

II. "Wart~ on Stock, to Remove.-This gentleman's cure for warts wns to 
saturate every morning with the milk of a milk-thistle, found in grnin fields; or 
s:1turate a few times with a solution of corrosiYC sublimate." 

Remarks.-Proper strength of this would be ~'cir. to 1 oz. of alcohol He 
added, "This is very poisonous." which is correct. The nuthor ha!> seen it 
stated by a !':tock-keeper that for many years he had curt-d wnrt.s on hors('S and 
cattle by putting on a good daub of tar such as wagons arc grea!-.cd with. 

Ill. "Jlair on Galls, to Restore.-.Makc the spot or pnrt sore if not nlrcady 
so, and heal it by rubbing it every morning with smokod b:1con in the mw stat<>. 

IV. "Branding, to .Defact.-Create a sore, aud apply the raw bacon grease, 
as above." 

Remarks.-A sore may be made with any of the blistering linimcnls. See 
Horseman's Hope Liniment, among the Sweeny cures, and the pain killer with 
the pennyroyal in it. Th<'y are both from the same gentleman, and will be 
found very valuable. He will please accept the author's thanks for his interest 
in the welfare of man and the anima l kind, by hi s.contribution to the doctor's 
"Third and La.'St Receipt Book." 

8. Spavins, Blood or Bag (Wind Galls), Thoroughpins, 
Splints, etc., Permanent Cure for .-Vcry strong drn•,c:ar, 1 pt.; aqua 
fortis (nitric acid), .spirit<; of turpentine, and best alcohol, <'iu·h 1 oz. ; mix. 
DmEC'rIO~s-Buthc freely. rubbing hard. Hub downward until you cause 
quite a heat in the leg. It" ill not cause any blister, whatevrr, and before you 
rl'alize it, it will cli~nppcar. It ha.<; been over 2 Yl'ar1-1 :-;incc I cured my mare, 
referred to below, and she is as good as ever to-day. Bathe 3 or 4 times a clay, 
rubbing bard every timc.-. It seems a very simple rC<'ipc, but I can warrant it 
a _good onc.-B. Ji'. Cltamberli11, of Rich, Lapeer cmmty, Jliclt., in Detroit Post 
1rnd Tribune, Dec. 1880; to which he added· 

"It effects a permanent cure. 1 have U>!':tccl it on my own horse, also on 
others. I ha.ve I\ mare which had 2 spavin!=t, 1 on each hind lC'g; nl:so 2 thor· 
oughpins cume with them. I tried several kinds of medicine with no effect,. 
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uutil I got this recipe. The spavins (wind gnlls) were as large ns n pint bowl 
I consiclcred her almost worthless, she being n very smnll horse; I.mt I not onlj 
cured her lameness, Lut caused the enlargement to disnppcnrcntircly iu 3 weeks 
You would not know to-dny that she e,·er hud n. spavin." 

Remark&.-Certainly testil)lony as large as a pint l>owl is all thnt mny be 
demanded, for I never saw one of these wind.galls, or puffy lumps, larger than 
11nlf a hen's egg-this was nu extreme cnse-nnd so much the more satisfactory 
for those who may need to try it, so I give his own words of assurance. A 
tboroughpin is the same as a bag-spavin, or wind-gall, as they tne also culled, 
except it extends along n tendon up and down the leg, rnthcr than in n lump, 
or puff-treatment the same. If it is ever found necessary to blister nny ot 
these wind-galls, as they arc more often called, use No. 3, above, which con. 
tains nll thnt is required for the longest standing cases, even for curbs, on the 
back of the leg, or splints. If not applied too long, and well greased witb 
mw, fnt bacon, the hair will come out again. (Sec Hair on Gn11s, to Restore, 
above.) 

9. Splints, Ointment for .-Bin-iodidc of mercury, 1 dr.; powdered 
c:mtharidcs, 2 drs.; nnd Jard, ?i oz.; mix evenly into an ointment. Om.EC· 
TIONS-Shcar of! the hair from the enlargement, and rub in the ointment 15 
minutes. The third day after apply sweet oil, lard oil, or lord, to soften and 
Rid in removing the scab. The horse, or colt, must not IJc nllowccl to get at the 
sore with his mouth. Continue until cured. 

Remarks.-Tbe bin-iodide and cantharidcs in this case, and all the blister
ing, and applications of strong liniments, act as a counter-irritant to the periOI· 
teum (the membrane covering all bones), or the memhrnneous sheath of the 
tendons, whic!h arc inflamed, in these diseases, nnd also stimulates the parts to 
an increased healthy action, by which the cure is effected. The cutting oft of 
the hair is to pre\'ent too thick a scab, which cannot be removed w easily. 

SWEENY-Liniment, Oils, and Other Cures for.-Webster gives 
us no such word; but it is well understood by horsem(:n, to refer to n. shrink· 
age of the muscles over the shoulder-blade of the horse, with n tightening dowu 
of the skin to the shrunken condition of the muscles. If it was upon a per
son, physicians would say the muscles were O.tropllied, from lack of nourish
ment; then what will stimulate tbem to a henllhy action, so that they shall 
receive their proper share of nutrition, will soon cure the dinlculty; hence, the 
propricly of usiug some of the following liniments, or oils, upon the nffectcd 
shoulder. Aud first I will give one from a.Kansas stage drh-er, which he cnllecl: 

1. Sweeny Cure.-Oil of origanum, 4 ozs.; oil ot spike, 2 ozs.: oil of 
hemlock, tinct. of cantharidcs, spirits of turpentine and camphor gum, each 1 
oz,; mix ancl keep corked. DmEcT10xs-Rub on well, once daily, lifting the 
skin well at first. Two to three weeks will cure bad cases. It will blister. 
But if it gets too sore miss a few applications, or rub over with sweet oil (lanl 
will do), after applying. 

Remm·kf.-This was given me by a stage driver, over whose route !passed. 
April 20, 1876, from Wichita (Wich-e·taw) to Winfield, Kan., nssuring me he 
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Met cured many bud eases with it. The above, without cantbarides, put into 1 
qt. of alcohol, will mnke a splendid liniment for mun or beast, for general pur· 
po"«!s. Next I will g ive you the one spoken of in No. 7, of ringlxmes, Cnlifor
nia cure, which see. 

2. Horseman's Hope Liniment-A Cure for Sweeny(" Cali· 
fornian ").-I will gh-e it in Ids own words: "Ninety-eight per cent. alcohol, 
1 qt.; 4 oz . orignnum oil. of best quality; 2 ozs. hemlock oil, pure; 2 ozs. sas
enfrns oil, pure; add the oils aud stimd till cut (they will cut, or dissolve, lJy 
Ehflkiu_l?, immediately): then add the following: 8 ozs. aqua :tmmonia, strong; 
4 ozs. gum camphor; 4 01.s. cnstile soap, shaved nnd dis.c;olved in a little hot 
water; then add the whole to the alcohol and it is fit for use. I have cured 
Sweenys on 3 or 4 occnsions with the above by npplyiug nnd immedia.tely cover· 
ing the parts with i\ heavy woolen blanket.." 

Remal'ka.-I do not think Mr. McClaue (see No. 7 of Ringbones for cxpJa. 
nntion] intends to be understood that one application would cure, but that to 
continue its use n reasouablc time daily would do it, of which I have not a 
doubt. Still, I think it n good plan iu all cases to lift up the skin, by means of 
the thumbs and fingers, to break it loose. as it were, from its attachments to the 
mU"C"le..; for the first few applications. Some persons, you will sec in the next 
recipe, <:!aim this "lifting up of the skin" and allowing it to fill with air will 
cure the di'ieasc. I cannot say that it will, but I know the breaking up of the 
attnchrnent will helt> the cure by its stimulating the muscles and blood vessels 
or the ~houlder to increased action, and the admission of the air will undoubt
edly cau"e an irritation, and thus hel1> the stimulation. 

Sweeny, Simple and Certain Cure for.-A. W. Baird, of Giboou, 
TIJ., writes to one of the papers tn auswer to an inquiry for a cure for this dis
ea<oe, SR)iug: "The cure is short, easy, sure and simple. It is this: With the 
forefinger and thumb of the left band pull up the skin on the shoulder, pretty 
well up on the shrunk place; then with the small blade of a pcnknifo make an 
incision through one side of the skin that is pulled up. Then with both hands 
rai~ up tJ1e skin around the incision, and it will fill with air. Fill the shrunk 
plrtce full; let your horse stand a few days, or run on pasture; hr will soon be 
well; itisacertaincure." 

Remark11.-Tt strikes me that there would be more certainty of filling with 
:ni 1· if a gooscqni!J was pnssed just through the orifice in the skin nnd then 
inflated 10 it!:! full extent by blowing:. I will give one more, the oil, made ";u1 
:w!!'le-worms, taken from the Yetcrinary department of the Poat and Tribune , 
,,n:l will also remark tlint an!'.!'.le-worm oil has licen considered valuable nlso fo1 
~tiff joiuts, rheumatic;m, etc. The :ulditionc; to this will make it so much better 
than without them. Tt is as follo.ws: 

4. "Oil for Sweeny.-Dig and wash clean nng'ie worms to make 1 pt. 
ut1d put them into a suitable bottle. adding salt, by weight, 1 oz.; spirits of tur· 
ptntine ancl sassafras oil, each, 1 oz. Hang in the ctun until the worms arc dis. 
wived, then strain and add oils of spike, hemlock nnd cedar and gum camphor, 
each, 2 ozs.; best alcohol, 1 pt. Shake aud bathe the shoulder night and morn 
lDg. Il it blisters, or gives too much pain, rub on a little Jard oil (or lard)." 
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Remarks.--! think this will prove a very ,·aluablc oil for sweeny, and fot 
the gencrnl purposes of a liniment. Jo the same issue was the following tl'Cflt. 
mcnt for 

Strains, Swelled Legs, etc.-Lotion and Liniment for .-L 
Lotion.-Stecp wormwood herb, 4 ozs., in sharp viuegar, 2 qts., and add '8.lt. 
2 lbs. Bathe the limb 1horo11gbly with this, ti.en use the fo llowing: 

II . Linim~nt.-Oil of spike, 1 oz.; oils of hemlock, cednr, and camphor 
gum, turpentine and sweet oil, each 2 ozs., in 1 qt. of arnicn. Shake bcfor"°i 
applying. 

Remark.!.-Thc author not being much of an arnica man, would say , that 
in his estimation, this would be a far better liniment to put these into l qt. of 
alcohol. 

1. SCRATCHES, GREASE HEEL, ETC.-To Avoid and to 
Cui-e.-To avoid, keep the horse in good health , and in the wet and muddy 
sea.son-full, winter uncl spring-keep the naturally long hair of tbc fctlockn, 
cspccinlly of the hind legs, which are much the more liable to this disease, cut 
rather closely. so thaL by proper grooming, these parts soon dry, and thus a,·oid 
this difficult.y-[ say this, for as n. general thing, it begins with slight iuOam· 
mntion of the skin, when it is scrntches, proper; but which, if allowed to pr<>
C'red to deeper and more cxtensh•e inflammation, causing th(· cracking of th~ 
skin, and the e..~ape of a grca~y and purulent, or foul matter, to exude from 
the cracks. which alw excoriates and extends the i11flamm11tion to all part>l 
which it touches, when "grease" may be considered to have taken full po+ 
~ion; and if not now met '\\ith proper treatment, the exudation assumes a 
foul smell , and finally a fungus growth may arise in Jumps-grape-like-to 
rover the whole or tJ1c diseased parts, leaving a red nod angry appearance. 
Of course this is not common; for proper constitutional treatment, by coodi
lion powders, combining cathartics and diuretics, as well as tonics, with some 
of the following local applicntions, will prevent, or cure, this disease. (See Con· 
<lition Powders, Nos. 1, 2 and 3, and also Ute one given in connect ion with 
('ribbing.) 

2. Grease Heels, National Live Stock Journal's Cure.
Attend to cleanliness. Apply during 2 days poultices of equal parts of bran, 
flaxseed meal, and powclend c-lmrcoal. Thereafter ripply twice or thrice daily 
n portion of oxide or zinc ointment (this is made with oxide of zinc, 1 oz .. to 
h('nzontecl lard, 6 ozs.), previously removing all llecretions of nrntlcr as well a.,; 
flry scabs and crnsls. (This must be clone with warm water nnd c:1stile soap, 
wnc;bin.g carC'folly and drying perfectly.] If, art er a week or 10 cluys, the ca.~(' 
d()(·s not improv<' s:i.tic;fllctorily, apply inste~ld of the ointment tw ice or thric:e 
daily a portion of a. mixture of 1 oz. of Gouhml's extract nnd % oz. of car
bolic acid to ;.f pt. of water. Give loosening food, among which may be mixOO 
2 drs. or nitrate of potash, morning and evening, during 1 week. 

&marla.-This poultice may be considered one of the best that can be 
made, which I know from personal experience, cxC<'pt the bran, to which 1 
have no particular objections. Although I have never had the scratches proper , 
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yet I had something much worse some 50 years ago. I had a foot mushed in a 
threshing machine, and mortification set in upon two of the t<X'S, but the young 
physician was equal to the occasion with a. poultice of flaxseed (properly boiled, 

• a.s there was no fiaxsccd meal then kept by druggists), and thickened with pow
dered cbnrconl, the mortification was stopped from extending, und the mortilied 
parts separated from the healthy parts; when the tcnrlonsonly bad to be clipped 
to remove them wholly from the foot; hence no one need be afraid to tic to this 
poultice, and the whole treatment will be found good, not forgetting the consti· 
tutionnl or condition powder part of it, in all cases. 

3. Scratches, Canadian Remedy.-A Canadian correspondent of 
the &U1ifijic AmcnCan gh·cs the following simple remedy for scratches in horses. 
He says: ·•Having tried runny lotions, etc., only to obtain temporary relief 
for my horse, I concluded to try a mixture of flowers of sulphur and glycer
ine, which I mixed into a paste using sufficient glycerine to give it a glossy 
appearance, and the results I obtained in a short time we1·c truly wonderful. I 
apply this paste at night, nod in the morning before going out I apply plain 
glycerine." 

Hemark.s.-Tbis is undoubtedly \'cry valuable, for in McClure and Har· 
vey's edition or Stonehenge's English work on the hOl'$C, in speaking upon the 
subject of grease, says: •·The skin must be kept supple (soft and pliant), and at 
the snme time suitable to a healthy action. For the former purpose, glycerine 
is the most valuable, being far more efficacious than any grensy dressing, such aa 
we were obliged to employ before the discovery of this substance, etc. 

He uses it in all stages of the disease, to keep the skin soft. To stimulate 
10 a healthy action, he uses: "Chloride of zinc, 30 grs., to soft water, 1 
pt., and thorough cleansing with soap and warm wnter, and thorough drying, 
applying this with a brush, only sufficient to dampen the parts, and 15 minutes 
aft.er, applying glycerine, and if not imprO\'Cd in a few days, he increMCs the 
strength of the zinc solution to 40 or 50 grs. to the pt.-repcnting night and 
morning with, of course, constitutional treatment. 

4. Scratches, Simple Remedy for.-A correspondent of tbe Western 
Rural sent this, as he calls it, "Simple Remedy for Scratches," which he nlso 
said bas been thoroughly tested and proved highly successful: ''"\Yash the sores 
1horougbly with warm, soft water and castilc soap; then rinse tfiem off with 
clear water, after which rub them dry wiU1 a. cloth. Now gTtlte up some car· 
rots and bind them on the so res. This should be repeated every clay, for 4 or 
5 days, when the srratehrs will be cured. 

Rtmarkl.-I know that carrot poultice is very good; but 1 would suggest 
hue, that it should he repeated twice daily, night and morning, instead of only 
daily, ns lhc writer directs: but, if no carrots arc to be had, take the following, 
unless you prefer the fir5t one, or some other of the recipes here given. Boiled 
and mashed turnips, thickened with powdered charcoal, are undoubtedly good, 
whether they will prove as good as the bran and flaxseed mea1 of No. 1 or not, 
l leave for each one to judge for himself, when either can be hnd; or to use the 
ooe he can get, the materials for, when the other cannot be obtained, this is the 
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object of giving several recipes for any disease. There is, however, a dill'erent 
dressing in the next, to follow the poulticing, which is undoubtedly valuable, 
especially when the white lead is mixed with tanner's or currier's oil, us there 
recommended. 

5. Scratches or Grease Heel in Horses, Simple and Cheap 
Remedy.-The following which is the last I shall give upon this subject, was 
from one signing himself" A Subscriber," of Ilillsdale, Mich., to the Detroit 
'J.'rt/.Junt, in answer to an inquiry of II. E. Lyon, concerning the treatment of 
scratches; but to which he says: "I will state that I think it a case of grease 
heel, which is far worse than common scratches. The remedy prescribed in 
the Trihun~ is a good one, but I have a simple and cheap remedy. Cleanliness 
in the stable hns much to do in the case, keeping the stable well cleaned aud 
littered with clean, dry straw. 

I. "Give the following condition powder: Jamaica ginger, 8 01.s.; gentian 
root, 2 ozs.; niter, blood root, and arnica, each, 1 oz.; cmde antimony (black), 
7.( oz. DmECTIONs-All to be finely powdered and thoroughly mixed together, 
lhen give 1 lar.!:,rc table-spoonful in bran mash once each day for 6 days; then, 
omit 3 days, and again repeat 2 or 3 days. This is equally good for any horse 
that is out of condition, or wants an appetite. 

II. "For the sore heels: Cleanse the part.saffected thoroughly with castile 
soap and soft water, and when thoroughly dry, boil turnips (have boiled and 
mashed and already mixed,) and mash, and to this add finely pulverized char
coal. Poultice with this for 3 days, changing the poultice twice each day; then 
cleanse thoroughly agnin with castile soap and soft water, and when the parts 
are thoroughly dry, mix (have already mixed) together tanner's oil and white lead 
to the consistency of paint; apply thoroughly wilb a brush to the affected 
parts once each day. A few applications will generally suffice. Cleanliness in 
the case has much to do in effecting a cure. The white 1cacl is of tile greatest 
importance in the case, but works best when incorporated with tanner's oil. 
Hoping this may prove beneficial to Mr. Lyon, I submit it to your consideration 
if you think proper to publish." 

R6ma1·ks.-Of course they published it, and it will be found good treatment, 
although I must say that our condition powders will have a more general action 
upon all the secretions tllan "Subscriber's"; but his turnip poultice with the 
charcoal thickening and the white lead in tanner's oil, will no doubt prove very 
$!Ltisfactory to all who try them. I have known common white-lead paint to 
a.ct uicely upon galled shoulders, while this, with the tairner's oil in place of 
lin-.eed oil, will prove more softening and, I think, also more healing. 

Surfeit in Horses, Cause and Cure.-Surfeit is a disease more par
ticularly affecting the skin, in which at first there will 1Jc found hard lumps, 
and if not soon cured, will finally become ~ore nnd a. sticky matter exude, fann
ing scales or scabs, and the treatment become more difficult. It is believed to 
arise from the horse having been o\•erworked or overdriven, by which the 
blood has become heated; then, by drinking cold water, or standing iu the cold, 
they become chilled, which shows itself in the skin, more particularly because 



DO.\IESTIC ANIJIALS. 685 

<he kiclncys fail to clcpuratc tJ1c blood, i. e., to take up and carry off the effete 
or worn out portioos of the system, which are, therefore, thrown upon the sk.ia 
in too great quantities to obtain free escape, and hence, diuretics, such as niter, 
M oz. ,dissol>cd in ii little water, noel given in its drink night and morning, or 
an ounce daily or sweet ~pirits of niter in the same way for a few days, will 
if taken in hand soon, geucrnlly correct the difficulty; but if the horse is not in 
general good health, a gcncml constitutional treatment, with some of the con· 
dition powders, care in his feed ancl grooming. as well as to see he is not. again 
over-heated, "rill be necessary. Cathartics, however, arc not considered as 
essential in this cliscnsc as diuretir.s. I do not see that any writer upon this 
imbject directs nny npplication to the skin; but I should most positively recom. 
mend the daily, or twice dnily, application of a good stimulating liniment to be 
well rubbed into the diseased parts of the skin, for I know it will expedite the 
cure as much as an itch ointment helps to more (juickly cure the itch. 

Remm·ks.-1\fany is the horse that has been spoiled by hitching into a 
bug.~y or wagon an<l being driven quickly to town, then allowed to stand for 
hours, often I have seen it till eleven o'clock at night, in a cold, dreary wind, 
while the driver "gossiped" and "guzzled" in a warm, comfortable room. If 
this must be done, for humanity's sake put the horse into a comfortable stable. 

l. WARTS ON HORSES OR OTHER STOCK-To Cure.
A former writing to one of the papers says: "I had a mare some years ago 
that had a lnrgc wart on her side, where the harness rubbed nnd kept it sore. 
In the summer the flies made it worse. To prevent this I put on a good daub 
of tar, ancl in a few weeks the wart was killed and disappeared. I have fre
quently hied it since on cattle and horses. and seldom had occasion to make a 
second application. The remedy is simple and effectual." 

Remarks.-! am not able to see any chemical property in the tar lo cffrrt a 
cru-c; yet I have not a doubt of the fact, as above giv('n. If this fails in any 
ca..."<! apply the following: 

2. Warts, Effectual Cure for, on Horses or Persons.-Take 
fall strength acetic acid, nnd with a 3-cent camel's hnir pcndl (lm1sh) just fairly 
wet the wart nil over. A few applications ·will cure !hem on man or bC'nst. 
Don't put on enough to rnn off the 'vart upon the skin, to make a sore 

3. Put 1 oz. of powdered sat-soda (washing soda) in a 2 oz. vial and fill 
with water, and wet the warts thoroughly with this, is also effectual, by a few 
applicntions, in all cases, as with No. 2. A little of this soda. in wat('r to sonk 
the fc('t in, for those who have corns, (which see) will soften u'p the dead part. 
:md make it<J removal rit"Y· 

1. WORMS-Successful Remedies.-For the Jong worm which 
inhabits the small intf'~tincs of the horse, and sometimes tincl their way into the 
"tomach, n )[r. Rhodes, a farmer near Ann Arbor, Mich., gave me the follow· 
lng as acert.nin cure: Burn black ash bark, and give the asher;:, in 1 table-spoonful 
doses, in his feed every morning for3 mornings, then skip 3, till9doscsnregiven. 

Remm·ks.-Bclieving that the alkali arising from these ashes coming in con· 
ta.ct with the linings of the stomach, and intestines, will correct ti.Jc mucus con
dition of these parts, in which the worms find themselves, I give it, expecting 
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ti. to clea::1se the pnrts and eradicate the worms. IC this fails in any case, ho• 
ever, give a drench of linseed oil, 1 pt., with M oz. of spirits of turpentine in 
it, and repent it the third morning after, if the first dose does not carry them off 
freely. The same you will sec is used as an injection for pin-worms, below 
It is snfc in either method of using. 

2. For the Pin-Worms that Infest the Rectum.-! cannot see 
why a solution, weak lye, mudc with these nshcs, and injected, for a few times. 
will not nlso cmdicntc them. Some of these, however, almost always go 
higher up, to get out of the reach· of injections, and n.fter a week or 10 days 
return to the rectum, when the same shall be repeated, to clear them out en
tirely, no matter whether you use this, or inject the usual remedy; which ie 
linseed oil, 1 pt., with }:(oz. spirits of turpentine in it, injecting every morning 
for a. week, wilh the repetition, as above. It is well also, after either of these 
treatments, to tone up the System with tbe tonic condition powders, which never 
come amiss, spring and full, nlthough no special disease may manifest itself. 

Heaves, a Claimed Cure.-Although this is out of its alplmbetica! 
place, as I have tried to arrange the horse recipes, yet as it was given by the 
same man who gave the ash plan, above, for worms, I will give it here, and 
although I can hardly expect it to cure the worst heaves, as he claims, it may 
prove better than I have dared to hope, as the article, blood root, is known to 
be valuable in coughs and throat difficulties of persons. Ile says: Get blood 
root, % lb., pulverized, and gh·c 1 table.spoonful in the feed, the same ns the 
ashes were to be given for the worms, above, (on Lhe old plan of take 3 and 
skip S, Lill nine are taken), will cure the worst heaYcs: Uc says, however, fol· 
low it up till cured. 

Feeding Stock Horses, and Also Best Rations for Winter 
Feeding on the Farm.-Although considerable has alrcn.dy been said as to 
proper care in feeding work·horses especially to avoid colics, etc.; yet stock 
horses, nor the plans of genera] feeding, and especially the winter care of 
horses, when but little is being done with them, have not been fully considered; 
and n.s such matters are known to be better understood by stockmen, I will 
quote from E. W. Stewnrt, in the Rural N_ew Yorker, one of the most promi· 
nent men of that class in our country. Sec, also, an item taken from his prize 
essay on "Fattening Cat:.1e," found under that head! Every word from such 
a man may be considered perfectly reliable and tbe best thing to "tic to" tha. 
can be found upon the subject upon which he is speaking. Upon the impor 
lance of the horse ns the motive power on the farm, and also ;Lhe importnnce 
of keeping him in full condition and strength in winter, he say~: 

I. "The home is the principal motive power on the farm, and thereforo 
needs the best attention. This class of stock is kept wholly for its muscle, and 
the worldn~ and culture of the farm must depend greatly upon the <'haracter 
and condition of the horses. The winter season is one of compnrnth·e leisure 
for horst•s. as farms are usun.lly managed, and farmers appear to think horses 
require little attention when they are not in bnrd lahor. They arc quite in the 
habit of keeping them upon poor hay and straw at this sea.<;0n, rcsening all 
grain for spring feeding. But this is very ball policy. Horses generally come 
to winter quarters in thin coqdition from their summer's lnbor, and require 
judicious feeding and good care~ recover tl:~eir full working capacity; nnd 
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frumcrs should remember that it is much cheaper to put horses in condition 
when work is very light, and that al.I the extra flesh put. on in winter rcplcsents 
eo much extra labor available in spnng. Besides, it should always be the aim. 

r~~t~~l~~;~~ ~~:c1~s0~1~~~'l~~~~~,:~~ ,~~·1~;·~i;~~t~uditiou, for it takes 1css 

rntio~11~ ro~0 :.":r~-1=/::s i7id ,~'.j~t~~. d'ff~:~ l~c~«a~f~cn"s~j~~~ c;:·~~~~ af;~~~ 
improper feeding. When fed upon cornmeal alone, its !urge pcrccnltlgc of 

:~~1 j:1td~~i;~e~: ~~~~i~~ii~1~0 ~~~c~ ~t\\!!1io,~~: ft0~~~\~~~~\1!~~:n;~~ 
!~ ~1~ c~~i1~1~1~' r~~%;}~r\\~uJ!1'offige,t1~~1J3f1~~~~njali~~e~~."}~~~c~i~~d1~~1~~rgf~~~ 
•o<:cur from want of proper digestion. All such concentrated food should bo 
inht.'tl. with cut. lia.y, the hay berng just moistened so that the mc:il will adhere 
to it. Thi::i mixes tile concentrated with the bulky food, and the hay scpnmtes 
tbc particles of meal so tl8 to render the mixture porous and the gastric juice 
now circulutes freely through the muss and operates upon t11c whole contents of 
the !;tomach at. once, The best way to use cornmenl as a single grain food is to 
rub. it with moistened (cut) clm•er hay. If the clover is of good quality it con· 
ta.ins a larger percentage of albumiuoids {muscle-forming food) tlum cornmeal, 
i~d thus helps 10 balance the constituents." 

[Pos.silJly it may not be amiss to call attention here to the subject of scald· 
ing meal by pouring on boiling water, as mentioned under the bead of "Meal 
iilld liny for Fattening Stock." If scalding it for fattening purposes makes it 
more digestible, why not. in general feeding? Still, as it is to be mixed with cut 
hay here it is not so absolutely neees.sary.-AuTnon.] 

HI. On lite Best Feetl or Ra.lions for Work.Horses be says: .. But one of 
the bcht rations for work·horses is corn, oats and Oaxsccd, ground together-the 
c-orn and oats in equal weight, and to 19 bushels of the mixture of corn and 
<>ats add l bushel of flaxseed, and grind fine, all together. The corn and oaL':I 
make a well-balanced ration, and the flaxseed is rich in oil, muscle-fonnillg and 

!;">~~~~1i~~i~f ~~~1~ej\~~ ~~~~~~:lt~s ~~e~~t'i:~"~1~i~~r~x~:tte~t~n~~~ii~~~t~11~ 
coat. sleek, and every parL of the system in well.balanced activity. And then 
by feccling this ground mixture with twice its bulk of moistened cut hay you 
have a.s perfect. a ration for work-horses a.s can be compounded. All regular 
f,'Tist-mills now bnve an apparatus for mixing different.grains together, so that 
the farmer hns only to carry the oats, corn or flaxseed in proper quantity to mill 
and they will nil be mixed without hand labor. If the farmer has no straw· 
cutter he may use oats or wheat chaff to mix with the meal to render it porous." 

[The author would hardly risk the mixture of so small a proportion of 
:fi:u:sced with the other. I should prefer it to Uc ground alone and put in the 

1iropcr amo·Jnt with each feed: but possibly the machinery Mr. Stcwnrt refers 
tt• mny do it better than I should expect.] 

IV. For lVinte1·ing lforse11 Doing but Little Work-Amount and Kinds of 

ti~~~t ;;~cj~~,i"~~ \(;~ctl~!~~~'.'l~~;,~.1em~~s~ f ~'d s~~~~tg~b~ 1~s~vir:~~~~~,!~0~ 
horses will do well. From 8 to 10 lbs of llus meal to each !tonic dally will 
bring them through finely, ~ven ~m good str:~w. W!1en oats are too expeasivo 
<·ornrneal nod wheat brnn nuxcd rn equal wc1ghti-;, with l pt. of oatmenl to each 
horse will give a good result. If hay i:s scarce, 2 lbs. of decorticatc1l (hulled) 

f1~~~-~~L m~~!i ih~~~ ~~o~Y~n:il,~~~·s\~.b!. '~~~[;';n a~~~ ~~~.mijf 7i!~ (~~~~ 
has clover hay and straw, these should Uc mixed together-better if both be cut 
before mixiug, but they may be mixed in the ma.ager without cutting." 
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Amount of Food Necessary for a Horse at Work.-Thc Eng. 
li~h railway (or, ns we call them here, street car) companies, reed their hor"cs a 
mixed fe<.>d, about as follows, for 6 horses: Hay, 376 lbs., and straw, 8-l lbs., 
both cut into cha.ff: oats, 336 lbs. ; Indian corn, 252 lbs.; lx>nns, 84 lbs.; 
bran, 14 lbs. All mixed evenly togelher and ground; then, I ~hould judge, 
mixed proportionally, with tbc moistened cut hay amt slrnw. This makes an 
avPrngc of 11 lbs. of the mixed hay and 16 lbs. of the mixed grain for each 
hor.-c daily. A fair feed, if not o\·cnrnrkcd, as many of thc:m do in our cities. 

A Pennsylvania farmer snys: Two quarts of men! per day is not enough 
for a horse that is working; but an cxccllcnt mixture of grain is cracked corn, 
1 lmshcl, and oats, 2 bushels. ['l'IH' .l\uthor would sny better if ground togetl1er 
in equal proportions. Sec Mr. Stewart's Best Feed, or Rations for "·ork 
Horses.] Of this, he goes on to say, a small horse that is driven, or worked, 
should have 2 qts. at a feed, given 3 times a clay, with.) lbs. of bay (cut), night 
nncl morning. And a horse that is not working, but will be. soon, would be the 
b,.,ttcr for a. daily feed of 2 qts of grain (oats) given at noon. 

Remarks.-This undoubtedly refers to a horse which is not being feel upon 
the meal mixture, but simply bay, or other coarse food. 

For Old t:Iorses .-For old horses the outs should most certninly be 

~~~~,~~~· ~0~1!~~:::t~a:~ ~l~c;!n a~:1c~i~~~:~~1;~·i~1~~l f~11~dtl~~~~1;:i~~~;l a~;118i;11!i~~ 
arc left to clo it, they do not get half the value of the grnin. It is worthy of 
:illcntion. Younger horses may do tolerably well grinding for themselves; but 
they will do much betttr if it is ground for them. 

Apples Valuable for Horses.-Remarks have been made in connec
tion wilh the subject of carrots, parsllips aml other roots o[ valuable food for 
cattle, c1c., in which apples are shown to possess, largely, the power of dis
solving other coarse food for them, why not then good for horses? (See this 
pC'C'tine, or dissolving power, described in connection with carrots and other 
roots for cattle. Apples possess it in greuter abundance than almost any other 
article known.) Of course it is only sour apples that ha,·p thi-; power, and 
hence it is only th<'m that should be fed. One writer !mys: I han: (1C'<"asionally 
fed sour apples to my hori;.cs. with excellent results. They nrc a c:u·tain cure 
for worms. I feed half to o. whole pailful once a week. Another one says: I 
nm in the hnbiL of turning my horses into the orchard in the fall, where they 
(·nn cnt as many apples as they like. I find they derive much benefit from them, 
nml gnin Jlcsh much more rapidly than others which dicl not receive an apple 
ft•fd. 

Parsnips Valuable as Food for Horses.-In the nrlicle alJo"'f'e 
r('fc1Tcd to, pnr-;nips w('rc spoken of as having been feel in }.,rnnce, by a horse 
breeder, there, for 20 years, with better success than whf!n be usrd to feed car. 
rots, from the larger amount of pectine, or pectic acid, which U1cy contain. It 
is from the presence of this dis..c:olving power, in apples, as well as parsnips, 
carrots, beet". rutabagas, etc., which make them .50 valuable as food, when pro
perly cut nml mixed with other coarse food, as bay, cornstalks, straw, etc., all 
properly cut. both for horses nnd cattle. 
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Turnips Valuable as an Occasional Feed for H orses.- Turnips 
are healthful for horses, when sliced, or what is better, pulped finely and mixed 
"ith a little salt and corn meal. Of course rutabagas arc richer than the fiat, 
or field turnip. 

Bran, its Value for Reducing Inflammation, and as a Lax· 
ative.-Brau mashes are cooling and Iaxali>e, and valuable after inf1amma.· 
lions, nnd for giving various medicines in, but should not be given in a dry 
state; for if fed to any considerable extent dry, it is liable to form into lumpy 
secretions, which become almost, if not wholly, impossible to pass the bowels, 
and hence death has been known to occur from this cause. 

Halter Pulling, Sensible Remedy.-Tbe Country Gentleman, io 
response to a request from a correspondent for a. cure for horses wbich have 
contracted the habit of halter pulliog, says: "Take a. sufficiently long piece of 
%' inch rope, put the center of it under the tnil like a cropper, cross the rope 
on the back and tie the two ends together in front of the breast snugly, so there 
is no slack, otherwise it would drop down on the tail. Put an ordiuary halter 
on- a good one-and run the halter strap or rope through a ring in the manger 
or from the stall and tie fast in the rope on the front of the breast, and then 
slap his face und let him fly ha.ck. He ·will not choke nor need telling to stop 
pulling back. Let him wear it awhile, and twice or thrice daily scare him 
back as suddenly and forcibly ns possible. After one or two trials you will see 
that he cannot be induced to pull back." 

Lice Upon Colts, Cattle and Other Animals-Easy and Safe 
R emedy.-J. :\!. Johnson says in the I01ca If.:Jme11tead that aloes, in fine pow
der, is a specific for the destruction of lice on all animals. It hns no poisonous 
11ropr>rties, its intense bitterness being what kills. It can be freely upplied, and 
a~ it. is to be used in n dry state, its application is as safe io cold as in warm 
weather, con~cquently it is free from nil objections urged against other reme
dies. Use with fine pepper-box, dusting and rubbing it in all over, them cuny 
out inside of a week; repeat if necessary. 

Ointment for Grease-heel i n Horses. -Honey and lard, of each 
Yz lb.; tar,~~ lb.; white vitriol, and sugar of lead , of each 1 oz.; alum,%'. lb. 
The first 4 n.rticlcs arc to be mclled together, and the others finely powdered 
a.nd mixed in by stirring, :rnd stirring until cold to keep !hem evenly mixed. 
This, in grease-heel, must be put on cloth and thoroughly bound on, am! k<'pt 
on for 36 hours; wash with castecl sonp, and repeat the whole as needed. No 
case is known wl1erc 3 applications did not effect a perfect cure 

Re.marka.-When cleaning or rubbing with fingers to remove scabs, always 
use fiat of fingers and ncte.1· the finger-nails. 'fhe parts must be dried b.y rub· 
bing, after cleansing with casteel soap, before applying the ointment. 

If a.. man has a horse with grease-heel, this ointment is worth as much ns 
Lis horse. 



C.A.TTLE. 

Working Oxen, etc.-Digestion-How to Feed.-See "Horsei:a 
-Digestion of," compared wilh the ox, how they should be fed, etc. I wilt 
simply say here, that nu ox Iuwing a larger stomach, or rnthcr four stomach~. 
while the hor::ie has but one, is not refreshed and strengthened as the horse is by 
n feed of meal alone, but needs it to be mixed with cut hay or cut straw, for n 
uoon feed, and at least two hours for feeding and ruminating, i. c., "chewing 
his cud," to get the full benefit of his dinner. 

As to Cows.-Although they ought to ha.Ye the best of feed and care ult 
the time, if rich milk, gooa butter or good cheese are expected from them; yet, 
the time when they need more c.-:pecial care, is for a couple of weeks before, 
aucl at the time of calving, for if thcy-pa_..;s this period without accident, and 
do not have milk-fever following it, there is generally but little trouble ";th 
them. This disease is not as prevalent in the Western States as in the Eastern, 
c.;pccially Rhode J.;Jand, :Massachusetts, and Connecticut, and it is believed to 
be more prevalent on account of their higher feeding to obtain all the milk pos
sible from them, and also that or a rich butter, or cheese producing quality, 
und hence meal enters largely into their feed, which alone, is of a beating 
nature, and has a tendency, at this partic\llar period, it is belic,·ed, to make the 
cow more likely to have miJk.fovcr. A :!\Ir . .Ansel '~- Putnam, or Danvers, 
Mass.,-gin!S his experience to his fellow dairy·men through the Ntw York Trib
une, to enable them to avoid having this disease, which is far better than to be 
able to cure even after it has once set in, but the fact is few arc cur('d. Let me 
say then, that as I fully believe lllr. Putnam's plan of gh'iug cold water enough 
to ~atisfy thirst, is better than the giving only a little wnrm water, as heretofore 
recommended. I the· more cheerfully recommend every one to follow all hi;; 
directions, and thus avoid the disease. He says: 

Milk-Fever, To Avoid.-"! am in the habit of giving water to cows, 
as soon as they drop their calves, and I ha,•e never known a case of miJk.fover 
when the cow had all 1 :1. -:vater she wanted soon after calving, and the want 
was kept suppliC'd at short intcf\·als, giving a pailful at a time, fresh from the 
well. In all cases of milk-fever that I have known anything about, the cows 
went wiU1out water for a long time, and thee were allowed to drink a large 
quantity, and !he rc·actiqn was too great for the system. 

"Cows whiC'h arc fat," Mr. Putnam says, "should have no heating food 
for two weeks ix'fore calving. A.nd, first, to milk the cow as soon a" she ctilvcs, 
tben to give her a bucket of water, fresh from the well, such ns a thirsly man 
would relish. In half au hour after give her another, and so on until she is 
satisfied. Very few," he continue!, "understand how necessary it is to supply 

GOO 
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the cow':i> system with water soon after calving, but it shoul~ be done gradually, 
ac:;nbovcdircctcd." l\lr. Putnam concludes as follows: "If the bag nnd tC'atsare 
full before calving, the milk should be drawn out, and wb,cn grc&t milkcn. are 
'<>U pllSture, it is n good plan to take them up two weeks before calving, noel put 
them on dry food so as to check the flow of milk, for, when a cow is fed on 
dry hay only, before cahing(the calf is ready for the milk as soon as it is ready), 
there is no danger of inflammation or fever." 

Rema1'k8. Having become fully satisfied of tl1c necessity of giving fresh, 
colll water Lo JX'l'!'lons in fc\•ers, ns shown by the remarks following Typhoid 
Ft·n:r, and rra.,.oning from analogy {the likeness or agreement l>ctwcen things, 
a!though the circumstances may be quite different), I see, at a glance, that the 
cool water to salisfy the cows, this within a reasonable short time, a (pailfu l 
enTy half hour, as Mr. Putnam bas found, as above given), is the true way to 
pn.·n.'nt a cow from having milk fever, at all; for no person, animal, or thing 
can long continue hot (and all fever is heat) if filled or covered with cold 
wall•r. Nothing further need be said in favor of Mr. Putnam's plan. It will 
be safe to follow it. 

MILK, TO INCREASE THE FLOW IN DAIRY COWS. AND 
THE BEST FOOD TO INSURE IT. 

1. Milk to Jncrease.-The agricultural editor of the Jke.Kceper~ 
Journal vouches for the following, handed him by one who had tried the plan 
to increa.r;c the flow of milk, and I l1a,·e seen the same thing given in various 
oth('r sources, and from the nature of the mixture I have every reason to 
believe it good. lie says: 

day, '~!J1i;~~,~~~~f; !?ar~~ :li1;~f1~ J!J!~~~finm~·11~i'cif~·~1J.Y1t~~ ~~:~~~ ~~i~~~dti:~1: 
rnte of 1 qt. to 2 gals. of water. I ou will find that your cow will gam 25 per 
cent. immediately under the effects of it, and she wiU become so n.tlached to 
the drink as to refuse clear water, unless very thirsty; hut this mess she will 

~~~ti~a;~m~!~~~t ~~f;r~r1~t ~~~h ~~~:~m~~~~~g.T~;o~ma~~n~i~f1t~ hi;T~~~ka~rmanl 
will tla·n do hrr best at discounting the lactenl (lac, the Latin work for milk, 
hence " lacteal," milky) fluid. 

2. The Best Food for Increasing the Flow of Milk.-In the 
Eastern States, as before stated, milch cows are fed largely on corn meal, but I 
lmvc the statement of a well-informed dairyman, that cqunl parts by measure, 
of corn meal, ground oats and wheat bran, well mixed, makes the best and 
most profitable feed for increasing the flow of milk, being much Jess beatiug 
tltan rorn meal alone, and still very nourishing and satisfactory to U1c animal 
as well as to the dairyma;:. by saving considerable expense, while at the same 
time he gets his increased lJ\HV of milk, and the cow is not too fat for comfort and 
health, as they often become on corn meal alone. There are those, also, who 
claim that milch cows will be greatly benefited by mixing tht'ir fr<'<l '"-ith warm 
or hot water, if this can Uc done without too much trouble, al l'a<'h milking. 
It is wl:ll-known tl.iat to give a family cow a wurm mrss in the mornings 
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increases the flow of'milk perceptibly. Why s110u1d it not, then, do the same 
~;th any number of dairy cows? Cut the bay and pour hot water over it, and 
mix it so it is all wetted, then add tl1c meal, or the mixed feed, referred to 
above, mixing thoroughly nnd feeding while warm. In a dairy of 20 cows the 
extra. milk will more thun half pay for the extra labor. (For the value of meal 
daily, to [!.cow giviug milk, sec next receipt.) 

Meal, the Value of, for Dairy Cows.-The editor of the Farmerand 
Mirror gives the following item, coming, he says, from one of the best dairy
men in Vermont. Ile says: 

of m~a~ ~~;;Yc~~~c t~ s~~1c~f~~~~0o~~:r~r,~;:~hi~~· ~r~.r~t~~ci~0tf~~c f~t~~'.f 
would feed more meal instead of less. I believe that wheu the cows ha.vc been 
properly selected, uud are of a breed that is reliable as to butter qualilics, .it 
amounts to a. certainty that all we feed them above what is required to sus-uun 
their bodies, will be returned to us ill butter with n large profit on the invest
ment. At the same time care should be taken not to overfeed. Gilt-edged 
butter cannot be made from cows thiu in flesh or poorly fed." 

Remarks.-This idea of feeding meal is correct, but the mi.xc·tl feed in the 
receipt above is the most profitable. To judge about the ''breed th:'\t is rclia.. 
ble," U!': this writer puts it, sec Jersey Cows, or the Be;;t Cow for Small Farms, 
for I think it is now generally couccdc<l that the JC"rscys, also called Aldcmeys, 
arc the best, although the Durhams are good as you will sec under that head. 

To "Dry off" Cows and other Animals.-!. As we hm·e gi\.·cn th& 
plan above, for iucrcnc;ing the fl.ow of milk, it may not be <llni~s to also give a 
good phn here for dryin~-0ff, which is occasionally important, and as it is just 
as upplimble to mares, when weaning the colt; and with slight modification, 
also valuable for caked-breasts, it is worthy of ::i. place in this connection. It is 
as follows: Tar and good vinegar, earh ~ pt.; spirits of turpentine, 0 ozs.; 
b~swax and C'amphor gum, 2 ozs.; tallow, 4 ozs. DmECTIO:ss-Boil all 
together for 1:; minut<.--s, except the turpentine and camphor gum, the latter of 
which shoul(l be broken up Yery fine or pulverized by the druggist, by dropping 
upon it a. few drops of alcohol, then t11esc added when removed from the tire, 
nnd stirred until cold. 

The cow or the mare is to be milked dry night and morning, and the oint
ment ruhbcd into the udder and along the milk-veins for 3 or 4 days, or until 
thcmilkcC':l1'CStof:low. 

For C:1ked·Bn•ast"l make it without the tar and rub it in wen as Jong as 
needed to rcmo\'C the "IOrC'ncs~, then cease unless you desire to dry up the mflk 
ns tho camphor has a grC'at tendency to do. 

flemrtrks.-Tho caniphor was not in the recipe as the author obtained it; 
but knowing its value upon the female breast, I h::i.ve added it to the recipe, 
knowin:; it will prove so much the more rc1iable. The 9nly objection to the 
tar upon the hrea ... t is, it stains the clothing, and is also more sticky. 

IT. Another writer says ::i. cow may be dried ofI in a short time by not 
milking her quite out, leasing some in the udder each milking, nn<l by feeding 
4 qt!!. of dry corn meal in the course of the day, which, if she is to be fatted, 
will help to lay on fat, and gradually dry her off. Tltis is no doubt the fact.. 
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1f toward the close of her milking season. Still I can see no objection to the 
dry meal, even if the ointment is used. 

Ointment for Swelled Bags, or Udders of Cows.-Sweet oil, 4 
ozs.; pulverized camphor gum, 1 oz. DissolYe over a slow fire, and rub in 
well 2 or 3 times daily. The author thinks the ointment for drying ofI cows, 
above, fully equal, i! not even better, than tMs camphoratcd-oil, nlthough only 
swelliog is to be remedied. berc, which generally arrives from colds. 

Choked Cattle, Sure Remedy.-J. B. J. in Cotmtry Gentleman speak
ing of choked cattle, says: "The following recipe ought to be printed twice 
eYery year, as it is a sure remedy: Take of fine-cut chewing tobacco enough to 
make a ball the size of a hen's egg, dampen it with molasses so it adheres 
closely; elevate the animal's head, pull out the tongue and crowd the ball as far 
down the throat as possible. In 15 minutes it will cause sickness and vomiting, 
relaxing the muscles, so that the potatoe or whatever may be choking it will be 
thrown up." 

Remarks.-It is an almost absolute certainty that the tobacco will cause tho 
relaxing of the muscles and consequent throwing up of the contents of the 
stomach, and a cure is just ns certain as a relaxation. The laying of moist
ened tobacco upon a person's stomach "1.ith lock-jaw, has relaxed them, and 
saved the patient. It must not be kept on so long, however, as to cause deathly 
sickness. 

To Cure Foul Flesh or Sores Upon Stock.-C. Becker, of Bloom
ville, N . Y., writes one of the Rural's: "I have been in the habit for 35 
years of using oil of vitriol (sulphuric acid) and water in all cases of bad flesh, 
and never knew failure. Put 1 tea-spoonful of the vitriol in Yz tea-cupful of 
-0f water, cleanse out the sore with a soft rope, or otherwise make a swab by 
tying a piece of cloth on the end of a stick, saturate the afflicted part well with 
the wash and I never knew it to fail by two washings." 

Remarka.-It would, most undoubtedly, prove as rnluable for foot-rot in 
sheep, as for foul sores. 

To Cure Fleshy Tumors Upon Cows or Calves.-Bin-iodide of 
mercury, l dr.; cosmoline, or vascliue, 2 ozs.; thoroughly mixed and well rulr 
bed upon the tumors. "-Dr. Ilo1'ne in J.liicltigan Jlarme1·. 

Remarb.-For directions how to continue it [see Spavin to Cure Lameness]. 
It is from the same vetcrinarlao, but he prefers the bin-iodide here, to the iodide 
as used on spavins. 

Hoven or Bloat in Stock-Prevention and Cure.-0. J. L. of Mod
est Town (a very appropriate name for a place where the men are so modest 
they dare not give their name when reporting for nu agricultural paper on the 
above disease). Va., made a report of the death of a cow and cnlf to one of the 
the farm papers, I thiuk the Farm and Fb·csid.~. to which the veterinary surgeon 
A. T. Wil~n. made the following sensible answer: "Your cow and calf both 
<lied from ho\'en or bloat, a \'Cry common result of injudiciously turning cattle 
into a rich clover patch. To prevent bloat. turn them in for an hour or so 
every day for a week until they get used to it. To cure bloat, when seen in 
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time, use 2 ounces each or 11yposulphite of soda and tincture of ginger nddcct 
to a quart of cold water. But in extreme cases, make an opening with a pocket 
knife, in lieu of a trocbnr, in the most prominent swelling or point on the left 
flank, and insert any small tube-a funnel . A quill or pencil case might 
answer." 

Rcmarka.~Snlerntus used to be given to try to prevent the continued accu· 
mulntion of gas in these cases, but of late H cup of freshly powdered charcoal 
in o. drench of water, is considered better treatment, as it aids the future diges
tion, as well as the present difficulty. This may be repeated morning and even
ing for a day or two, if the animal continues to show any signs of indigestion. 
But the hyposulphite of soda and tincture of ginger, if on hand,. is reliable; 
even baking soda, double the quantity, will do well, with the tincture of ginger, 
or even without, if none is by you; but there is not much time to wait. Do 
quickly what is to be done. 

1. Hollow Horn, to Cure.- Alcohol, Yz pt.; camphor gum, 1 oz. 
DrnECTroNs-When the gum is dissolved, put half of it into one car of the ani
mal, and as soon as it bas done snorting and blowing, put t11e other half into 
the other ear. Once cures every time . 

.Remar!.:s.-This is from a l\[r. Bradly, Jiving 2 miles below Ann Arbor, 
Mich. Ile said n druggist tolcl him, at first, it would kill the cow. "It did 
not," he continued, "but cured her," and he said he had tried it several times 
with like success. · 

2. Old Treatment of Hollow Horn.-The old treatment was to 
bore into the horn with a gimlet and inject "inegar, pepper, salt and water; and 
after this was injected into the horn, a couple of pieces of fat, salt pork, the 
size of one's two fore1ingcrs, with a tea-spoonful of cayenne put in a slit in 
each slice, was placed between the animal's grinders, and the head elevated 
until it chewed and swallowed them; and next day repeat without the pepper 
if dumpislmess is still manifested. This would be good, too, for any animal 
which is, as they say, "off its feed," or dull and heavy in nppearance-ick, in 
other words. Let one piece be chewed and swallowed before the other is intro
duced. 

Scours and Diarrhc:ea in Cattle, Colts, etc., to Cure.-For scours 
in cattle, change the food and water. Give first lqt. of lal'd oil, with laudanum, 
2 ozs. Aflcr 3 to 4 hours, give powdered gum catcchu, ginger,' and gentian 
root, each, 2 01..s., in flaxseed tea, 1 pt., to any animal ovcr2 ycarsolcl; half this 
to those under 2 years, and over 9 months, and one-fourth to one-third the 
amount to younger stock; repeating the close twice daily, and withholding it as 
soon as the diSC!hnrges diminish. Give nourishing food, and flaxseed tea to 
drink. In chronic(long standing) cliarrhrea, give, morning and evening, 1 dr. of 
ammoniated sulphate of copper, dissolved in cold water, !i pt.- lVesternRuro! . 

.Remarks.-While spending a couple of months at Eaton Rapids, Mich., I 
became acquainted with a. gentleman there, Mr. A. Button, quite a "family 
doctor," by the way, who told me he once expected to lose a colt with the 
scours, as the veterinarians failed to cure it; but some one told him to dissolve 
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a piece of nlum the size of a hen's egg in a bucket of water, which would cure 
it. Ile tried it, and it dill cure it. Why shou1d it not ngain, and cnttlc ns well 
as colts? I would lry it, if the above ever failed, or one of tbc following: 

Diarrhcea of Cattle, Remedy.-Auother writer says: "Three pecks 
of boiled potatoes, fed in the day, in 3 messes, warm, is au excellent remedy for 
tliarrhrea in cattle." 

Scours in Cattle, Remedy.-)[r. James Door, of Dorchester, Mas5., 
recommends fine wheat flour as a cure for scours iil. cattle. Ile says, "Take 
1 qt. of U1c finest flour, mix smoothly with water, making it just thick enough 
to run, and administer at one dose. A second dose may be necessary, but oue 
i~ generally sufficient for a cure." 

Remarh-Tbe author knows a rather thick milk porridge, given warm, is 
good for "looseness" of persons. Why not good for eatllc? I should prefer 
it warm to cold, as this gentleman uses it, as I understand him. Itnmy begoocl 
enough cold, but warmth will not make it less valuable, I am sure. 

1. Kicking Cows, to Make Stand Quiet.-A dairyman who has 
been troubled with the kicking of young cows, and who has found a plan to 
prevent it while milking, makes it public tbrowgh the New York Tribune, and 
secing<nt a glance that it must be a success, I give it a place. He says: 

" Ir cows kick. tie their legs together, I find it much better for myself 
and for the discipline of the cows to Jct the rope hold them than it is to try to 
hold them myself. They soon learn that tbe rope can bold them; they also soon 
learn that man cannot hold them without n rope. The rope I use is 6 or 7 feet 
long, and ha.c; a loop on one end. I put it around the right leg above the gam· 

~~~~ :!fii~~J~1~!1e1~~~g3~~ddrt~~~~ti&~~ c~g~t!:g1~;3vi:%~:1adfi~{~0~)~~h:~ 
around both legs, then between the legs. around the rope that cros.11;cs in front and 
back of the legs, in such a way as to draw them as near together as desirable, 
then make fast. It is not necessary to draw the rope ti.i;ht enough to hurt the 
cow if she stands still. It matters not how hard or how long she tries to get 
away from the rope; it will stay there and it will hold her le.!!;s very near to each 
other so she cnnnol kirk, and however bard she may pull on the rope, the part 

~~~t::d~1;~~ i:qs~~~~~:~~~~1o~~i ~fr~~gti~1; :n~i1~hne~~~t~~a!1~~k11~!1~~h~1~"'1!~~ 
stop the circulation of the blood. I am particular in telling how I put the rope 

~a~~~·iil ~o'J~e~v~~J~i~i1~;i~!J0:0~0;t ~bat~~~!~1 L~oe s~~~!tb·:~i~~~~~~i~~~.!" seen 
II. Another dairyman takes the following plan to prevent. cows from kick. 

ing when being milked. He says: "Before sitting clown to milk I put a •snap• 
attached to the end of a small rope into her nose and tic the rope lO a pin put 
into the scnffolcl girt o\•er the manger, slightly elevating her nose, and she 
stands as quietly while she is milked as the most gentle cow in the stable."
American Cultiratnr. 

lleinarkl.-I have not a doubt but what either of these plans will secure the 
cow against kicking-they have something else to think of. On the same prin
ciple that the cord in the mouth of a. vicious horse carried up over the head and 
enclosing an ear tightly enables the blacksmith to shoe hiw wilhout trouble, 
which see. 
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Lice, To .Kill, on Cows, Calves, Dogs and Poultry.-Thc New 
York Times info1111s its readers that "any oily or greasy substance kills them 
un any of the animnls named; that sulphur is also fatal to them; that Persian 
insect powder, which is kept by all druggists, is the best of nil remedies. Lin
seed oil and sulphur, well mixed, is an effective remedy when it is thoroughly 
applied. But it is m;clcss to kill the lice all over the back of au animal and 
leave a colony alive on the brisket or under the thighs, where they usually 
abound, ns in this case they soon spread all over again. 

I. "Sulphur, 1 oz.; fresh lard, 4 ozs., well mixed, makes the right propor· 
tions. 

II. ..Raw linseed oil, 4 ozs.; kerosene, 1 oz., or sulphur, 1 oz. 
Ill. .. Persian insect powder, 1 oz.; fresh lard, 4 ozs." 

Rema1·ks.-Any of these thoroughly mixed and thoroughly rubbed in about 
the ears ancl nll nlong Lhe spine to the tail, briskets, between the thighs, where 
the skin is thin, about twice a week will soon eradicate them effectually on any 
animal; but with poultry they must also be reached in the cracks and crevices 
of their roosts. You will find to put these parasitic animals (lice) into any of 
the above greasy mixtures they ~oon die. It is bclievea tbc grease stops up the 
pores in their skins or surface, and thus kills them, as a man would sooa die if 
covered with an impenetrable varnish. But if the above ever fails, try the 
following: 

IV. Dcatli fo1· Lice on Animals or Plants.-Pour boiling water (1 gal.) on 
1 lb. of tobacco leaves; in 20 minutes strain and use it judiciou~ly (simply wet· 
ting the parts with a sponge) on animals; on plants more extensively. 

Remm·ks.-It is bclievccl that the reason why this may hnvc foiled in some 
cases, both on animal.'i and plant!', is because stems and not leaves have been 
used. Double the quantity of stems and longer steeping may answer the pur
pose; but the leaves are undoubtedly the most certain. 

V. Li'ce on Stock, Simple I'.emtdy for.-A Mr. D. K. Shm·er, in a fetter to 
the Iowa Homestead, says: "A simple, sure and easily applied cure for lice on 
animals is to give a few slices of onions in their feed . They cat them readily, 
and one or two feeds docs the business effectually." 

Remarks.-Certainly ensy to try, and I have not a doubt but what all stock, 
ns he says, will cat them readily. 

SALT-Its Importance for Milch Cows and Other Stock
Amount Daily Necessary.-!. Its Impcl'tance.-An Amc:ricnn, truvel
inr; in Switzerlnnd, writes that "Here the milch cows are snlted early every 
morning, and if fed in the stable, as they usually arc, the snit is given bcforn 
fccrlin~. .Ancl thl'y claim that by salting in thi!i way their nppetitc is improved, 

!::~;:~'.~ii~!: :~il~~dni11~~~1:~~~~;r!~~/:~r~~t~:~e~)1~::~~~n~:~\,~~:~~:: m~I~~ 
Swis.'J dairymen think it ,·cry injurious to salt milch COW$ only once or twice a. 
week , us they would lick too much salt at one time, and drink too much water 
for the day; they consider that stock in order to do well must be fed with reg· 
ulurity every day alike, and never giYcn too much of anything a.t oue time." 
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TI. Amo~o.t Nrt:il'IWl'!J .. -Onc of our own stockmcn snys: "S:1\t should 
be !urni:->hcd to nil animals regularly. A cow, nn ox, or n horse, according to 
size, ncl.!ds 2 to 4 ozs. dnily, Salt increases the butter in milk, helps the diges
tion nnd nutritfre processes, and gives a good appetite. 

Remark~.-What more can be asked of any one thing which costs so little? 
1 have ~ecn dairymen who keep salt, in some covered place, .where nll tho stock 
can lick it nt their pleasure, and cla.im great advant.'lgc by it. The Swi'lS plan, 
for milch cows, is, no doubt, the best one; for twice a week, the custom of 
Americans, is not often enough to insure all the ndnmtngcs to he derived from 
it, if given dnily, or nt least C'f"ery other day. But the daily plan is umloubt· 
edly the best, n.s the Swiss put it, lest they drink too much water for Uie day. 

III. Salt, Amount Necusa1·y for Diffe1·cnt Kinds <'/ Stock.-'l'he French 
gon~rnmeut, nccording to their custom of testing all such points scientifically, 
appointed a commis;;iou to exuminc into, and experiment if neccs<;nry, which 
reported upon the nmount proper for different kinds of stock, in ordinary con
dition, as follows: ":For a working ox or n. milch cow, 2 ozs. daily; for fatten· 
ing stnlJ.fed oxen, 215 to 4~-5 ozs., according to size nncl fatness; for fattening 
hogs, 1 to 2 ozs .. for store sheep, 1 f to ?€ of an oz.; fattening sheep, double 
tl1c amount; for horses nud mules, 1 oz." 

And a private dairyman round, after many trinls, that with 2 ozs. of salt 
daily, his cows gave the most milk. And the noted French farmer and chem· 
ist, Boussingault, to test it thoroughly, "Fed 6 steers for 13 months, in 2 lots, 
the food being the same for each lot; but to one lot he gave 1~6 ozs. of salt 
daily, to an nnimal, nud to the other lot none. A remarkable difference was at • 
onre manifest. The first lot were all sleek, smooth-coated nod in perfect con
dition. The other became rough, mangy, and ill-condi1ioncd, and weighed at 
the end of the te!'.lt 150 lbs. less Uiau those that had been supplied with salt." 

"Many other similar results," says the Jficlligan Farmn·, which gave the 
abc.r.-e facts, "might be cited; but there ought to be sufficj.ent to induce those 
who still doubt the value of salt for all kinds of farm stock, to test it for them
...._.\\'es." Itcloi;cd as follows: 

"Not only is salt an agreeable and needful article of food, but is in some 
, clis~·aser; almost a s1>edfic remedy. For those parasitic disea.<;cs to which sheep 

are subject-such ll!i the linr-rot (flukes in tbc liver), verminous bronchitis, 
(worins in the bronchial tubes),and worms in the stomach and intestines-salt is 
au unfailing- remedy, as well as an effectual preventive. The irritnting worms, 
which sometimes infest the rectum, of horses are removed at once by an injec
tion ot a solution of 1 oz. of snit in 1 qt. of water. But it is as a constant addi
tion to the food that it is most useful as a preservative of the health of our 
domestic animals." 

2. Salt and Ashes for Stock oft' 'l.1heir Feed. -The .i.llaine 
Farm.er, says that one of their substantial subscribers recommends with neat 
stock (young, growing stock),-thcn why not good for cow-; when they get-oft 
th··ir fccd?-chewing woorl, bones, etc., to mix leached n~hes, 1 qt., with foe 
S:llllc amount of salt, nn<l feed to a dozen head once a week, especially in the 
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spring of tl1c yenr, ns it improves their appetite nud ngrees with them wonder. 
fully. I should try it under such conditions whenever they occur. 

3. Salt as e. Vermifuge, its Value for Cattle, Horses, Sheep 
o.nd Hogs.-Thc New York W01·ld, speaking of salt for Rtock, says: "If you 
want to keep your cattle, horses, sheep and hogs healthy, gi,·e them salt rcgu. 
larly. There is no better vermifuge than snit. Much of the so-called bog-chol· 
em is due to intestinal worms. Plenty of salt would pl'e,·ent the accumulation 
of these worms. All animals desire salt, showing that it is a want of their 
nature, nod undoubtedly for wise purposes." 

Rcmal'ks.-"'\Vho can fail to see the value of salt for all stock, and that it 
should also be given regularly? None, certainly. 

Cows, Accidentally Over·Eating Meal, What to do.-Wl1en a 
cow has nccidcntally ellten her fill of meal, do not ullow her to drink; nod a.s 
soon ns discovered, according to the size of the animal, given drink of from 1 
to 2 lbs. of Epsom salts, dissolved in warm water, and repent the dose in 6 
hours if it hns not operated; in 6 hours more, if has not yet worked a 11ole 
through, repeat half as much more, and so continue until n movement is obtained. 

Jersey Cows, the Eest, Large Amounts of Butter from them 
Yearly, etc.-The Live Stock Reco1'd says: "Our opinion, .and also that of 
the principal dairymen of the country, is that the Jersey, commonly called 
Alderney, is above nil others the best cow. They arc easily kept, very docile-
a point not to be overlooked-and beautiful; give milk of superior richness, 
from which is produced finely-colored, solid butter, having an equnl texture 
and flavor. Butter made from such milk has been known to keep when placed 
in o. dry (not cold) cellar without th use of ice, and when taken out was in a 
hard, firm condition, noel was then sold 12 to 15 cents per pound higher than 
best ordinary butter. The cost for Jerseys is not much more than for scrub, 
and they will more than make up the difference in price in a. few months." 

1\Ir. R. Goodman, in the Ruml Neto Yo1·ker, makes the following statement 
a.<;tothesupcriorityof theJerseyol"erall others. lie says: "The Jerseys of 
the present do.y, all over the United States, are not small or ill formed, but larger 
and much more symmetrical than was the average Jersey of 20 years since, the 
production of milk also being greater. and the yield of butter surpri~ing. In. 
the latter respect the breeders of nil other classes of stock, and even the ordinnry 
farmers, who have continued to swear by their native cows, are forced to admit 
that the Jerseys are superior to all others." 

l\Ir. Goodman, after speaking of some very large yields of milk, one herd of 
65 cows averaging 295 lbs. of butter each per year, one of 17 hcncl, averaging 
225 lbs. each., and one of 15, averaging 281 lbs. cnch; and of the great Jer..;cy 
cow," Flora,'' owned by Mr. :Motley, making 511 lbs., 2 ozs., in one year~ 
"Pansy," 572 Jbs., etc., closes as follows: "It is not always the Jerseys of the 
largest yield of milk which make proportionately the greatest amount of butter. 
Those more moderate in quantity are apt to be richer in quality, and a cow giv
ing 12 to 14 qts. of milk per day is usually a more profitable buttermaker than. 
one gi'ring 20 qts. We have in our herd Jerseys which produce, when flush., 
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o"er 40 Tbs. of milk per day, but weseto. hight:rvalue on others which yield less. 
but whose butter average for the year is greater." 

Remurks.-There may be an occasional cow of other breeds, or possibly, a 
native, which gives nn excellent yield, but the bc&t general avcrnge belongs, 
undoubtedly, to the Jerseys. Only think of it, many Jersey cows hnv~ an 
average of from 9,000 to 10,000 lbs. of milk in a year. The well known .for.,::ey 

.cow, "Belle," owned by )Ir. Elms, of Scituate, Mass., through the summer 
ll¥ernged 1 lb. of butter to 5 qts. of milk, and in December 4 qts. made 1 lb. of 
butter; but, suppose it took 5 qts., and she gave even only the 9,000 lbs., :incl 
as ''a pint is a pound the world round," Belle's yield of butter for a year would 
be 000 lbs. Is there any. wonder, then, that J\Ir. Elms !<houlcl have refused 
$3,000 for her? The Board of Agriculture of the State ()fass.), speaking of 
this celebrated Jersey in their report for 1876--7, say, that, "in l\Iarch she made 
19~ lbs. of butter per week; 16 iu June, 14 in September, and in December, 10 
months from calving, and due to calve again in 2 months, mo.de 1 lb. of· butter 
daily." I have mentioned the~e facts that our readers may see the possibilities 
of the Jerseys, and that they may strive to reach the same point of excellence, 
by always saving the best calves for dairy and breeding purposes, and to breed 
from the best bulls that can be obtained, if it is expected to ever haven. herd of 
cows tlmt will pay r.ny considerable sum over and above the expense and care 
of keeping. W"b:1t hns been done can be done again; but if we do not know 
what hns been done we bave no particular point to strive for. Yet it is only 
proper and right that all shall have an opportunity to judge for thcmsclve~. so I 
will mention what some writer hns recently s..'lid upon the Durham, claiming 
superior milking qualities, and also an adnmtage for "beefing," as they see it 
in Ontario, for they, like the English, :i.re great on beef, and fat at that. After 
gh·ing an item from the Toledo Post, of what the Canadians think of the Dur· 

.hams, I will al~o 1>peak of one formerly owned by myself. The item was given 
under the head of 

Durham Cows, Their Val ue for Milk and Beef.-" In Ontario, 
Canada, considerable attention is being paid to raising Durham cows, on 
account of their superior milking qualities, and for their good beefing. It is 
claimed that a 9 year old Durham, fed on ground grain, ·with brnn und grass, 
will givl! 30 lbs of milk at a morning's milking, and from 15 to 16 lbs. of butter 
is made week ly from her milk: The mixture of the Durham breed with the 
pure Canadian improves the beefing power of the animals, but decreases the 
quantity of milk. In regard to beefing, however, the Durham is for more 
profitable than the Alderney-Jersey." 

Rematka.-Just at the close of the late war I owned a remarkably fine 
Durham cow. She was not only an excellent milker. but wns an easy keeper, 
and above all was remarkably kind; almost aiiectionate, if I may be allowed 
the expression, in relation to a cow. She would follow me, not only from 
place to place, about the lot, but if she so.w me going to town, while she was 
at liberty, she would follow me, and even into a store, if I had occasion to go 
in, unle!':"> I set a. efork to stand by the door to keep her out. I had to do this 
several times, when she would see me start off, and I not see her iu time to shut 
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her iuto the ynrd. Xo person could be more kind thnn she was, in her way. 
And if nU Durh:uns :.1re as good as she was to give milk, and as ensily kept, 
the author would be a Durham man every time. (See Faltening Cattle, how· a 
Yankee Farmer ::\lnkcs it Pay in )Iassachusctts; also see 'Vhat Durhams are 
for :Milk, and for Beef, above.) 

Calves, Raising by Hand-Hay, Tea, etc., for Tbem.-With, 
gond pasture for calves to run in, early cut and properly cured hny, of which 
to mnkc the hny ten; oil·cakc, or home-ground oatmeal, and the milk of one 
cow, three calves, after they arc 10 days old, have been successfully kept, and 
all the cream from the cow made into butter after the calves were 4 weeks old. 
The plnn was ns follows: DrnECTIONs-Boil good timothy hny, 1 lb. (better 
cui. inn cutter, if you have one) and boil in water, 6 qts., for an hour, keeping 
covered, and make up for what may evaporate; then strain nod let cool. 'Vhile 
cooling, stir 3 table-spoonfuls of oil-cake, made fine, or pretty finely ground 
mc:il from on ts, into 1 qt. of boiling water, slowly, as if making" hasty pudding," 
and when properly cooked stir this and the milk of the cow, with a very- little 
&.i1lt, into the hay tea, and give equally to the three calves. At the first feed 
while ·wnrm, but after n. week or two it does not matter if given cokl,,but with 
each two weeks increase the oil·cakc meal or the oatmeal, 1 table-spoonful tor 
each cnlf. And it was claimed that at three months old cnlves rnised in this 
way looked as well ns those fed on milk entirely. They began to feed on grass 
at a month old, and incrensed their feeding on the grass until they depended 
upon it almost entirely nt 3 months. The trifle of salt must not be forgotten; 
and if they b<'gin to scour, the milk was boiled and 1 table-spoonful of dour 
stirred in before it was added to the tea. But I should stir the flour into th() 
milk wl1ilc scalding. After the first week there was no trouble of this kind, 

uule:~(~i~r~';.fs~~J have condensed the above from some agricultural writer who• 
wa-: not willing to put his name to his recommendations; but as I see it must be 
good nncl was endorsed by the following, I have given it. I would say also, in 
CMC of much scouring, rn to 20 drops of laudnumn to each calf which may 
scour nrny be added until telicvcd. For further instructions upon this point, it 
nny had cnscs, sec "Colvcs, Indigestion of," etc. 

IL llu!/ Tea, Al.~ofor Calves, Without Ot11er lielp.-The ''Young~armer" 
who docs the ngriculturnl writing for tbe Boston Journal, under the above 
head, giw~ his experience. ·which goes to show plmnly that cnlves cnn be raised 
upon h:ty ten, without milk or other help. Whether this one swnllow (con
trary 10 the gC'nernl rule, thnt one swallow clol's not make n. summer), shall be 

;~:~~i,~1~~/~i~n~~~~~ie~t ~i1r~~;~dh~~.::~~:a~~r1 ~t!~~~:~oi:~~/ti iial~:':~:~c!~ or~~:~ 
still I ('annot !'1.'C why a little thtckeningof the hay tea might not be made, ";th 
n propn amount of t11e finely ground oatmeal, although the milk, it seems, can 
lX' ltft ont without detriment. He say;;: 

sup~l~rR~·;ni;S~~if~~lc~ccf~~~'l~~~,~~t~o;vc:ltsl~o~~e!~°:~,1~~l J~~r ~fd~ n~fi~ :fr 
wa-. by a Dutch or Holstein bull out of a J8ths Jc:.:r . ..:ey cow, and was a very 
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promi<:;in~ heifer, in every wnv well fonned. I could not benr to dc,,otc it to 
the lmtd1cr: nnd I was in n bit of a quandry as I had not n bit of milk, new or 
skimmed, to give it. At Inst a neighbor suggc.stcd hay ten. And hay tea it 
has had. Not n quart of milk or a spoonful of meal since I got it, and it is 

~~i1ife 1fts"i~!~, ~.~.11~:1da~~ ~cj~s[~~e~1i~~~i!B~l~~~t1!8 a r~1f1~~~J/1ot~1ga~:~~~ 
1•oould be if it had taken its fill right from the cow. I never tried hay tea 

~[~r~;1:~J~ ~~~t'·f~:a~v J~~~d~o0~~ec~~~·1 · th! ~~~1~~~1~~~v~./S1~~~ ~!~.'~1J~r1f ~~ 
that I might know whether the calf thrived on that, or on other food. Thus 
far, I am very wc>ll pleased with the result. It is not as much trouble to make 
the hay ten as to make porridge, and the cost is nothill.~. I cut my hay, the 
be~ and tinc~t I ha,·e, abont 4 inches long, aud pour boiling water o\·cr it. Let 
it ~tand until about the heat of milk from tbe cow, then tfike the !my out and 
gh·e it to the cow and the tea to the calf. One of my 11cigh1Jo1-s says I am 

i~~k~~~ ~~~/1 1\)~~'0;1~~ i~~~~ :~~ ~1~~s chwgr~~gil~~ g~~i~1!{o~;~o~~'e b~~~c!t~~~:~ 
betore it gets cool, the more strengtll there is in it." 

Rem(ti·ks.-It will Le seen in No. 1 that 1 l!J. of !my was used for 3 calves. 
This" Young Farmer" does not give any weight, nor the amount of water, 
but I should suppose that at least 2 qts. should be left after what is absorbed 
by the hay, i. e., for one calf, and that if only the hay tea was to be given, I 
should use at least % or 3.i of a pound of hay for 1 c:tlf. Still, the author 
must advise, or think, it better to use a counlc of table.spoonfuls of the oat
meal, made into mush, or hasty pudding, as No. 1 has it, than to depend on 
the bay tea alone. I think it will prove the most healthful in this way for the 
calf. That the hay tea is a grand invention, in raising calveS, I have not a. 
doubt. 

Feeding Calves in Winter.-A person signing himself ''Expc'ricnce," 
of Muir, )lich., in answer to tho inquiry of "Breeder," in the Dctrnit Trib•Jrw!, 
tlmtsome of its many readers would tell him tbe bc.::t feed for calves in winter, 
says: •·If he will give his cakes whcut bran for their morning meal, and 
turnips for their evening meal, with what good clover hay the want, and give 
them a. warm, clean stable, never let them out doors in the cold; water them in 
their stall~ once a day-in the evening-he will have no trouble to raise good 
calves and keep them fat and gro\\;ng. But under no circumstances should 
they be turned out of doors until spring, and if they arc kept in the stalls 'ou 
bran and turnips until feed is good, they are better fo l" i t. The bran should 1-"' 
fed dry with a !'!mall quantity of salt twice a week. 

Remnr/~.,.-Thcauthor cannot see why good. warm, dry sheds, with plenty 
of bedding or littering cfaily, will not do very nicely when stable room is not 
plenty. 

Indigestion of Calves, Remedies for.-Calvcs that are fed on milk 
principally, and carelessly managed, arc liable to indigestion; becoming 
"pot-bellied," dull noel thriftless, appetite varied, sometimes vorncious, then 
not caring for their food nt all; bowels irregular, or else regularly loo"f!, and 
their passa,~cs oficnsiYe, which, if not soon remedied, the diarrhrea becomes 
cluonic and troublesome to cure. The trouble i.s believed to arise from au 
accumulation of curdled milk in the fourth stomach (which is the one used 
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until they begin to ruminate-chew the cud-); hence laxath·cs are first called 
for, ~·ich ns castor-Oil or linseed oil, with bicarbonate of soda (baking soda) and 
ging('r, nnd if really scouring, 15 or 20 drops of laudanum should be added. 
Tb<' dO!'l' for o. calf of 3 months, of cnstor-0il, would be 2 ozs., with ~5 oz. each 
of l!K' ~oda and pulverized ginger, with the laudanum, a:. :lbo,·c, if scouring. 
And for a few days, or until the condition is greatly irupron~d or health estab
]j!-;}l(;1i, give morning and e\·cning, salt, soda, and pulv."rizcd ginger,~~ oz. each, 
in :i little milk; or if the cnlf is flatulent \wi11dy) dull and weak, add 1 oz. of 
tml11hatc of soda (glaube1· salts), to the salt, .s'>l!a and ginger, twice daily till 
C'Olll'<'led. 

'i'h(• diet in nil such ca.~cs, must lm carefully attoocicrl to. If lmwcrmcd the 
talf :-houltl have its milk fresh and sound thrice daily. A daily allowance of 
lin:-<'<'ll or gruel or bruii;ed linseed cake will further be serviceable. Comfortable 
shcl11 r, a tlry bed and plenty of room are also essentia l. ·when protracted 
inl.iige-.:tion appenrs to result from weakness, and the mucous membrane hns 
bcr:omc irrital.>lc and relaxed, advantage usually follows the use of 8 or 10 drops 
eac:h of muriatic acid and creosote, given every morning until it abates. 

Scoures, in Cattle, Horses, Calves and Cholera, or Diarrhma 
of Persons.-Lewis Bornton, of Farmingdale, Bledsoe Co., Tenn., in answer 
to an inquiry about scours in cattle, in one of t11e papers, says: "Frequently a 
hamlfnl of salt will relieve cattle and horses of scours. It does not afford 
re\i('f in 12 hours, I have recourse to n remedy for cholera that never fails: 
Spirits of camphor, tinet. of rhubarb, and laudanum, equal parts of each :Mix. 
DosE-For an adult, 30 drops; for a horse or cow, a clessert-spoonlul; for a 
calf, 1 tea-spoonful. If not relie\·cd in 3 honrs, repeat the dose. 

Rrinarks.-For n child I would add 8 to 10 drops, tlC'C'Orcling to age, nnd 

~~~~;:\t1~~1;.rs;~; ~t~k~oi:~;1~~.r,d!~1;~~~e~.t ,~:;~11r~,,~:~;1~(:;~,~~~t~~~~:~·ater 
Dairying-Its Profit if Woll Managed.-To 1>how the profits of a. 

wc~J managed dairy, J cannot do better than condeu~e a n·porL mudc by Jere· 
miah Pierce, of llamlmrgh, N. Y., to the Lite b'lock Journal, in 1873. liarn
hmgh i<> in a great d:1iry section, l!nd its cheese is cclebl'ittcd nil over lhe couu
tr.,r. )Ir. Pierce milked 18 cows, and from April 14th to NO\'. H>til-215 days, 
sent to the cheese factor)• 80,708 lbs of milk; kept at home to feed calves up to 
July l·t, 0,625 lbs., making a total of 90,333 lbs., in the 215 clays, Sold 837}i 
1bi;;;. of butter m11dc before sending to factory. Ile allows 23 lbs. of milk for 
1 lh. cf butter, I think rather a large allowance [see Jersey cows the best, etc.] 
w!Jit-h would re.~ain 10,262 lbr.:. of mil~ to make the butler sold, or a total of 
10!J,Zi9.) lb>i. of milk from the 18 cows-an average of 6,088 lbs. of milk to each 
t·ow for the season. Jerseys, it will be remembered under that head, huvc given 
9,000tolO,OOOlbs. per cow, in a year. 

lie received for cheese, $886.14; for butter, $293.13; for cakes, sold while 
voung, $43.00; value of 5 calves raised on milk, $60 00; pork made, 500 lbs .• 
$30.00. making n. total of $1,310.27. Gross receipts for each cow for the sea
oon. $02. 'iO. The sea.iron l>cing a very dry one, he fed, to make up for shol1 
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pas~urngc-, barlry sprout<; and bran costing $1G1.0S, hcing $8.9.t to cnch cow, 
reducing tbc proceed<> to $63.$;) for each cow, which I still thiuk is a pretty 
good average. 

Notice the point, howc,·cr, that he k-cds extra, a" recommended in the next 
item, and by all dairymen, so far as I know, to make up for short pasture. He 
~laitns too, thnt be got more from his extra. feed, than l:iimply making up for 
the sbort:tgc of the grass, besides keeping bi:; cows in good condilion, and good 
hc:nrl, for the full supply of grass after the fall rains set in. )Ir. Pierce says 
in bis communication: "I rnisc my own cows," claiming that cows ma.y lie 
purchased for less money than it will cost to raise 1..hem, but many of these will 
be dear nt any price. Then raise them, and ra.bc the best you can. In this 
report l\lr. Pierce made another remark which I cousitlcr o( the utmost im· 
portaucc, i. e., that "cows which do not come in until they arc 3 years old, 
muke mu("h bctlcr milkers, than those that come in at 2." Ile closes with this 
important exhortation: " Brother formers, don't be afraid of feeding your cows 
too well. I hope to do better next year." 

Dairy Cows, to Fezd J.Jiberally.-Thc importance of feeding dairy 
eows liberally, more especially when pasture is short, was recently shown so 
satislactorily by the .1.Y(tlio11al Live Stock Journal, I will give all ils principal 
points, although lurgdy condensed. The editor starts out with the idea that 
dairymen should study to produce all the food uecessary for his cows upon the 
farm, using his mo,;t intelligent foresight to this end; but that he should never 
suffer them to go with deficient food, even for 1 week; for this he cannot 
afford to do. Renee, he ,;ays, when pasture is short, and he has no extra green 
feed for them, let us compare the cost of nutriment in some by-product, such 
as bran, cotton seed men!, linseed meal, corn meal, etc., some of which he can 
always find near at band, with pasture grass. Pasture grass, he continues, has 
about 80 per cent. of water; and the nutrimeut of 100 lbs. of it is suppo'!ed to 
be worth 21 cents. The nutriment of 19 lbs. of fine brnn, or 19 lbs. of corn 
meal, is just equal to 100 lb~. of gras'!. Cotton Reed meal, 10 lbs.; linseed 
meal, 12 lbs., have just tbe i;ame nutriment. Then, as 100 lbs. of grass are 
considered a ration for an ordinary sized cow, per day, it is cusy to get at the 
proper amount of substitute; for if JS or~ short, in the bile of grass, ta.kc the 
proportionate amount of the kind of feed, in pounds, daily, to make up the 
deficiency; which any dairyman can calculate for himself, knowing how much 
~hort the grass is. Let us suppose the dairyman is feeding 7 lbs. of fine bran; 
thifl, at $8 per ton, would co-.t 2! cents per day, or mi cents per week. Now, 
the extra milk per week, would more than pay the cost. Besides, he might 
hrn-e added, it keeps the cow from foiling off in ·tlesb, and loslng heart, or 
vital activity. But, lw contim1c>s, if he should feed, instead of bnn, 4 11.>s. of 
linseed meal, daily, it would cost him 28 cts. per week; or if 3 1~ lbs. of cotton 
seed meal, it would co~t 22 cts. per week, or 6}6 lbs. of corn meal, it would 
cost from 20 to 35 cts. per cow a week. If he bus a command of all these, let 
him make up n ration nearly as follows: 4 lbs. of brnn, % lb. linseed meal, and 
1% lbs. corn meal, to each cow per day, which will, in most cases, cost only 20 
.:en ts per week; .:i.ml will keep up a generous Oow of milk till the foll mins 
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renew the pasture, and then the extra food (the author would say only ;.~th>. of 
it) can be discontinued. He closes us follows: We hn,·e known mnnywho have 
used an extra mt ion similar to Uiis during short pasture, and never found one 
who reported it unprofitable. The ration may be varied to suit all circum
stances. Corn meal will be found cheap in some 1ocnlitics; hut it is always 
best to mix some bran with it: and in most parts of all our broad dairy IJclt 
bran will be found the chcnpcst extra food to make up for short pasture 

Rcmai·kR.-Of course, any other class of feed ran be d1o~cn according to 
what is found in the market of the different sections of our great country 
-coarse midlilings, shorts, etc. Then some millers mix all grades together, 
and in the En!'ltern States it is known n.s "mill stuffs," while the "'t•st('rncr and 
Soulhcrncr know this mixture as "ship stuffs," "will feed," etc. Ilut I should 
pr<'for to buy them separate, then you know exactly what you nrc feeding. 
Sec "Milk-To Inerea<;c the Flow in Cows." nnd the remarks following it, for 
what many l'lnim to be the best mixture for this purpmie. The impol'tnncc of 
the various roots, more cspccinlly ns winter fc<'d, will be seen lwlow; also, for 
the n1\ue of pnrsnips for milch cows sec close of remarks ilftcr "Carrots, 
Pursnip<;, Beets, etc.," below. I must be allowed to state here tlmt Mr. 0. W. 
"":m_A"cr, a dnirymnn of Illinois, says: "For ground feed for mikh cows nn 
effort is made to combine the clements that will produce the largc<;t flow of 
milk and nt the snme time k<'CP tile cow in good condition, but not too fat. 
And it is found one part (equal p:irls) each of" corn meal, ground oats and bran 
will bring the best results." [This is the "Best Food" referred to above, and 
hence is confirmatory of that recipe.] "And," he adds, "with 1hcsc con· 
vcnienceci, good hay, this ground feed, good water nnd good care n cow yields 
ns mu<'h milk during 6 months in winter as in summer, when the cow feeds on 
grru:s." .And lie recommends a little grain all summer. This, I suppose, refers 
to the grounrl feed nbon:?, for he adds: "When the milker is to milk n cow he 
first fp(·cls lwr nnd then sits down to milk. The result is, the cow stands quiet, 
give.ci lwr milk Ill once noel the flow is increased." Ile also recommends sow1.'<l 
corn to lit'lp the cows in dry times of the summer. Very important poilltf>, I 
know, from what I have seen done by others. Ile docs not say whether his 
pnrls are to he by weight or measure, but I think he mcnns by measure, as that 
is the common way unless weight is mentioned 

Winter Feeding of Cows, Horses and All Other Stock-The 
Importance of Roots or Oil Meal, etc., for.-lt is a. great change for 
cattle, horses, sheep, etc., from a pasture where there is plenty of grass, nnd 
aJ<;o plrnty of exercise, to the stable or even n barn-yard, "here comparatively 
there is neither grass nor exercise; but the milch cows will show it the quick<'c;t 
by the shortness in quantity of milk given, unles.s some of the succulent root<; 
or oil mf'al arc given at once to make up for the change from gra.;;s to dry hay. 
Then, ngain, dry hay, onts, corn or cornmeal have n. tendency to produce CO'>t
iveness, and hence the importance of some of tl1e roots or oil meal to be given 
directly to a.void the probability of costh·cncss becoming thoroughly established. 
People cat oatmenl or cornmeal mush, corn bread, ap;>lcs, peaches, berries, etc» 
for this very purpose; why should it, then, not be as uecessary for stock as for 
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persons? It is, and should receive the same care and attention, if wo would 
keep them in a continuous healthy condition, so that. the cows sl1all gn·c the 
hu·gcst Oow or milk, and that. other stock shall continue to thrh·c instead of the 
hair becoming rough and staring and the animals losing fl('<:h ns well as heart 
tuid appetite. Even poultry should have something of a suc<'ulcut or juicy 
character to make up for the loss of green feed, insects, etc. 

Extra Value of Oatmeal or Flaxseed, Roots, etc., in Winter 
for Cows and Breeding Ewes.-Thc editor of the National Lite St<>ek Jour· 
nal makes a \'cry import:rnt suggestion in speaking upon the subject of roots or 
oil meal to wake up for the absence of green food, that for cows or breeding 
ewes the oil meal or ffax~ccd, for these rmimals especially, have another nnd 
imporbml value, enabling them to produce their young without trouble. 'Ve 
have such medicines of value in this respect for our own race, why not for 
stock? Ile says: "Every dairyman, so far as he enn, should supply himself 
with 1 pt. of oil meal for each cow per clay, or;, pt. of flaxseed, which should 
be boiled to a. jelly nucl gi\•('u with her other food. Oil meal is worth all it costs 
for fqod, besides being an excellent preventive of disease; nnd, nlso, has this 
further property, that when a. small quantity of it is fed to cows during the 
winter we have never had any trouble with them at calving; and the small 
quantity of oil left in it seems to perform the same ofHce as a little grass or car
rots and beets would, to cleanse the bowels as well ns an emollient, or some 
~ucb property or effect, upon the reproductive organs; and to this end some 
persons feed a small amount of flaxseed to their breeding ewes in winter with 
a like succcs.~." Sensible and well put, and the author knows them to be of 
extra value for all these purposes. 

Carrots, Beets, etc., their Value as Food for Stock.-It hns 
bceu heretofore claimed th:1t the chief reason why the al>ove named nrticlcs 
were valuable for stock was to avoid costiveness, and that carrots a.lone 
possessed this propcr1y-pectine, or pectic acid-which has the power of dis
solving or gelatinizing-turning to jelly-other kinds of food, wMch not only 
gave health and ,·igor, but al!'O gave brightness to the eye, and a smooth, glossy 
coat to the animal. But a horsc·breedcr, in Frnncc reports having fed his 
horsc8 for 20 yenrs on parsnips, instead of carrots nod oat.<; a.<; formerly, with :i 
rl'mnrkablc succcs.<;, his stock showing a greater vivacity of spirit ancl a sleek· 
ncss of coat than when fed on carrots. And Yeomans, U1e celebrated veterinar
ian, informs us that this bcnefidal result, from feeding these rgots, arises not 
1'0 much from their nutritiw properties as from their ef!ccti; in gelntinizing and 
,fo,,-.;oJving other foods, lhcn·by rendering them more easy of digc.stion. Por· 
1ions of other coar<.;e food. othcrwi"'c almost indi~cstible, when acted upon by 
this principle in thcsc roots, are easily dissolved hy the gn.'ltric juices, and a. 
1l1orough and perfect digc~tion is obtained. 

Remarks.-It bas been well known that applc!-i <'•)llfnin this principlc-pcc-
1ine, or pectic acid-in a great de.l,rree; hence, we <'an aC'C'ount for both hor&>s 
and cattle thriving so well, as many have reported, while being frcl a peck of 
npplcs morning nnd night, or when allowed to run for a time in the orclrnrd, 
where they ntc of them at pleasure. (See Apples for Horses, etc.) But 

" 
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Yeomans also says it is found in pears, quinces, currants, rn•.plx·rric", and 
mnny other kinds of fruit, and also in Yarious rooL..;, such as turnips, bcctA, 
parsnips, etc.; hence their great ,·alue ns a food, or as auxiliary to the food, 
boU1 of man and tx:ast. Clo.~ing with this important sentence: "A small 
quantity of root:; or fruit mixed with other food, especially with dry food, hn.s a 
wonderful effect upon the flesh, health and spiriLs or animals." Thus it maybe 
~en, and I bnYe given this item chiefly tl1at it might be seen, that it docs not 
mn-ucr so wry much which kind of roots for animals, nor which kind of fruj1 
or roots for mnn arc raised and eaten; but that it is ,·cry import:mt that some of 
them should be raised and used, if the best health of man and beast is worth 
looking after and working for. 

Theo let e\•cry dairyman or farmer 1ook at the matter in a common sense 
way, ancl rai<;c the kind of roots tlmt his land is seen to be the bcstadnpted to
thc longer aud larger root.;; require the deepest and richest soil, and all require 
dose and careful culture to obtain the best results; then, for winter-feeding, to 
have them carefully housed, and properly cut when fed, so that each animal 
shall get its proper share, remembering that while you thus aid the digestion of 
the coarser food, as bay, stalks and straw, by this admixture of roots, you also 
avoid costivcue!'..<i, which was oligiually ~\l.Pposed to be the chief object to be 
gained by feeding roots. In other wofds, "two birds arc killed with one 
~tone," and really, the bird last found is of the greater importance of the two 
-the aid to digestion. (See Comparative Value, as Gcnei:;ally Undcr~tood, and 
also Nutritive Value, with table by which the difference is more easily seen.) 

I will only add here that of later years parsnips have been found more val
uable than formerly supposed, and they are now commcnd1..>d by many dairy
men as excellent for milch cows, increasing the flow or milk one-half, bc:;idei 
keeping them in a good heallby condition. Try them, thoroughly, by all 

Variety of Food for Stock-Very Importa.nt.-lt is n well estab
lished fact that a single kind or food is not cnouo;h for the Ucst growth, health 
or comfort of animals. Like ourselves, the ~tock which we keep, docs relish 
a change of diet-thrives better with :i. change of pa~ture so to i;;peak-and 
,::ivcs fuller returns for the trouble or providing the variety of foods. Coarse 
fodder should be mixed with lh:1! which is of a ii11er nature; and the high!1 
r:itrogenoos, fed with substlmccs weal: in nitrogen. Some formers will feed 
their sheep corn one morning, add hi1rlcy or oats the uext, and thus keep up & 

continual surprise, heightened hy :i. lick of salt now and then. lt is the same 
fO\"e of change which makes the colt, cow, and even the oldest horse feel glad 
,.,hen turned into a new field. What man would like living on br~ad, or pota 
toes, or n1eat, nlonc? Then feed your stock meal, or short,<;;, or roots-sometimes 
01~e, then 1he other, is the better way-as remarked about th!'.' ~beep above being 
gure to lrnYc ;\supply or roots for every winter. 

The Comparative Value of Roots for Winter Feeding as Gen
erally Understood.-A \Hiler in the Rural Jlomc places tbc comparative 
value of roots in the following order: Carrots, par.-;nips, scgnr.lx:cts, mange! 
wurzels, rnlnbagns, Swedish turnips, and lastly, English or common field 
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turnips, .., hich arc 1ightcr, but do well for early fecdiug, before beginning on 
the richer roots, which also keep better. This writer diJ net mcution pot,~toe.s, 
but another writer who hnd been cxpc1imenling upon the subject under tli<' 
hen.cl of "Pot:ltocs for Stock," says: "Potatoes for stock .are worth 30 Cl'Uls 

per bu-;hcl to feed to stock. They are not only nutritious, but t:n·cllcut ap[ll'· 
tizu-.,., and promnteN of digestion. .My experiments go to show that n p..:ck of 
}!Otatocs will produce as much milk ns a bushel of carrots, beets or turnips.'' 

P.rnwrk.:1.-Althongh pot:1tors arc ,-;ell known to contmn much more gen
e, al nutriti<;c and fat-producing properties than the other roots named, yet, a" 
the others c-an be ruil'icd in so much larger quantities to the acre, and with so 
much k!';s labor nl.-ro, it is not probable tlrnt they will become the best for 
gcncrnl winter fcedb1g-. ~\.ml I mustsny here that J think this ·writer is in error 
:.s to carrots, and I might say parsnips, too (he docs not mention the In.Her), but 
as to beets and turnips, they are not as valuable n':l potatoes. I will, however, 
&ri,·c: a table below, showing the proportiom1tc nutriti\"e, fle!-;h-prodncing, and 
fat-producing properties or 22 dilicrcnt kinds or food for form stock. I um 
sorry, howe,·er, that the sugar-bcc:t is not shown among them. The table wns 
made up from the experiments and analysis of the most eminent agricultural 
chemists and English feeders: and are undoubtedly the most reliable and trust
worthy that can be gathered at the time of tlus writing; and believing that thc.y 
will prove of real value to farmers. dairymen, etc., I give the table a place. 
The ca.lculntion is based upon equal weights of each nrticle, and is as follows· 

Nutritive Value of 22 Different Kinds of Food for Farm 
Stock: 

Flesh Fat 
pro- pro- Tot.nl 

duclng. duclng. 
Turnips, l 5 7 
Rutabagas, l 7 9 
Carrots, 1 7 10 
?tlangels, 2 8 12 
Straw, 3 16 22 
PotatoCfl, . 2 17 22 
Brcwcr'sgmins, 6}f 18 25 
Uay (early cut), 8 51 r><t 
J.lillet (seed), 8 76 8!) 
Buckwheat, 9 61 69 
Malt, 9 76 Sl 
Rye, 11 74 88 
Oats, . 12 ca 70 
Corn. •. . • 12 53 80 
Wheutand barley, 12 66 3'2 
Driecj. hrewer'sgrains, 16 67 82 
Bcuo.s(Eoglish field), 22 46 74 
~" n m n 
Lin<;ecd, . . 23 112 82 
Cottonsecdcakc, 24 46~ Gl 
Linsre<l cake, 28 56 7!J 
Bran and coar>c millstuff, • • 31 !H 7G 

&mrrrk.!.-By thfa table, if you want simply to lay on fic~h. you sec the 
food for it; it' fat for butchering purposes, it is equally plain, while the gcnernl 
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value fot keeping stock iu the most healthy :rnd growing condition is shown in 

the total column. ~[ilk being of the nature of fat, it can also he seen which 

will be the best food for milch cows, that which produces most fol. I will sim

ply mention here that there is quite a doubt amongst dairymen as to whether 

sugar beets do. or do not, lessen the fl.ow of milk, and it is perhaps from this 

fact that they were not considered in the table. Although the sugar beet may 

not be equal to some of the other roots for milk, yet, for other stock they are 

good; and as they can he rnisccl in such large quantities to the acre, nrnny, no 

doubt, will raise them for general use. The maugcl-wurzcls and rntaha

gns can, with a rich nud properly cultivated soil, be made to yield from 1.000 

to 1,500, and, in a few cases, even 2,000 bushels to the acre; and with any of 

these roots, if the ground is properly worked, it will be left in excellent ('Ondi· 

tion for succeeding crops. It would uot be ad,•isable. however, to feed roots too 

exclusively. It is better to feed pnrt roots and part grain. Nor is it advisable 

to feed onc·kind of roots only. It is better to have a variety, hoth on account 

of .the health and condition of the stock, and for the better results in milk which 

will be produced by a variety over any single kind. 

Roots, Culture of, for Stock.-.A.s above remarked, the culture of 

roots needs a rich soil; and if it is not rich naturnlly, it must be made so with 

manures, fertilizers, etc., and also by deep plowing and thorough harrowing. 

Plow deeply, and harrow; then re-plow aud harrow, until as fine as possible, 

leaving no stones or turf to obstruct cultivation. The mangel-wurzel, it is 

claimed, is a great lover of salt; and as high as 30 bushels to the acre, 

Dr. Loring says, ha.<i been used with profit. Fifteen two-horse wagon loads of 

gOCKl, solid manure to the acre, is not too much, if you expect 1,500 to 2,000 

bushels of mangcls (which has been raised) to the acre. The fertilizer ·when 

used, must, as well as the manure, be well worked into the surface of the soil. 

Sow in drills, beets, mangcls, rutabagas, a.nd parsnips, 30 inches apart; car

rots, 24. If possible, have a drill which completes the work of covering e,·enlr 

as iL goes. Begin to cultivate them as soon as Uic rows can be seen; keep clear 

of weeds, and thin carrots and parsnips to 4 inches; beets, rutabagas or 

mangels. 6 to 10 inches, as you think the richness of the soil will demand. or 
courne. let all be done wilh horse-hoes, or such conveniences as you have, M 

thnt the rows simply need to be done by hand, remembering this, if the wecdi:. 

get the start of you, you will pay dearly for it. Some claim that 5 lbs. of 

mangcl srcd is not too much for nn acre; but if sowed with a drill, get it to 

scatter them properly ns you go; then ha,·e enough to go over the piece i:; ull 

you want for any kind. Absolute amounts can hardly be given,'bs no two men 

would think exactly alike about it; helter pull out a good many, however, 

rather than not to get in seed enough. 

Field Turnips, How to Feed to Cows Without Flavoring the 

Milk.-A writer in tbe Jfaine Jl'a1·nw1·, says he raised 800 bushels, and fed all 

to his 16 to 20 cows-1 pk. twice a day-by trimming off the rootlets and feed 

ing only the solid turnip, after milking, no bad flavor was impartCct to the 

milk 
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Remarks.-That the whole flavor of turnips is in the rootlets, I should 
hardl)' expect to be the fact, but thnt feeding them only after milking is the 
mon· pl'obable reason why the flavor is not retained. The plan is worthy 
of a.trial. and if the reasoning is not correct, the turnip:S can be fe<l to other 
stock, while the milch cows can be supplied with something that has no partic
ular flavor as parsnips nod turnips have, making either an unsuitable feed for 
cows while giving milk, unless the removal of the rootlets, as above, is found to 
be of general application. 

Growing Stock, Pea and Bean Meal Better than Corn for.
::Huch hns been said of late years, as to feeding pen and l>ean meal to stock, as 
though they were equally valunble for all stock which the author docs not 
think is correct, aud seeing an item, in the Pldladel[¥1ia Rewrd, giving them 
the preference over corn for growing stock, which so nearly agrees with what I 
know to be the fact, I will give the item in full. It is as follows: " Growing 
stock should not be kept in a fat condition, for the demand of the system is 
chiefly for muscle producing matter. There is no concentrated material on the 
farm Ulat supplies the desideratum in full, and Ulough nature has furnished 
farmers with splendid agents for this purpose in the shape of pens and beaus, 
the opportunity is not impro,·ed. For early pasture or soiling afler rye, a 
piece of land broadcnsted to tall-growing green peas mixed with oats, is invalu
able. The writer of this once kept a cow up to a flow of :milk till late in the 
season by a succession of such crops, and that, too, on n piece of white sand 
land. It is not known by some that if these vines are cut and nicely cured, 
when just about to bloom, they will furnish a good crop of nutritious hay, but 
if not cut at flowering time the leaves will crumble away. Ground peas or 
beans are economical for foeding, owing to the great saving they effect. 
}.,armers are tempted to p[lrl with them at $2.10 a bu., and they oftc.n bring 
more than that su1.0; but if we will stop and reflect that this meal, mixed half 
and half "ith com meal, will enable us to dispense with one-third the quantity 
of hay, a great saving is made through the winter. For young cakes nothing 
can equal it. If the farmer has no convenience for grinding them, the pea.q 
and beans c.an be cooked into a" mash" in the ordinary way, and if thus given 
liberally to stock, especially Ille younger portion, will push them rapidly for· 
ward. Pigs ·will grow fatter on it than ou anything else. Young heifers 
b·come matured several months sooner. By the use of pea or bean meal. 
wheat straw (cut) can be used in the place of hay, and, taken as a whole. it is 
!ilmost a ncces...,ity on well-regulated farms. &•ar in mind, as stated abon!, 
pt::a.-. and beans will not fatten stock as rc:lClily as corn, nor will the corn make 
tlw i.tock grow a:i qukkly as thc!SC. Hence in winter we should feed these a.rti· 
C"k.; together in order to get the best results." 

Hemark1:1.-The author haYing been raised on the hard-pan hills in the town· 
ship of Holland, Eric county, N. Y., where corn even was not a paying crop, 
something that could be more easily raised and in IJctlcr paying quantities had 
to be sought out; and it was found in peas and outs sown broad-c!!.st, as the 
above writer suggests, for the especial purpose: of feeding to hogs, cuttiug up
mowiog-and throwing to them as soon us the peas were well tilled, at wbiell 



710 DR. CII.!lSE'S RECIPES. 

time they would not only cat tbe peas wilh n.vidity, or greedily, but also chew 
the pods and vines with like relish, an<l at once begin to show their value 
which was continued until they were ripe, after which they were ground 
together and the mcnl used to thicken potatoes and pumpkins which were boiled 
together for the purpose of fattening the hogs until within a few weeks of kill· 
ing time, when cornmeal was used in its place, or else corn alone fed to harden 
Uie pork. Ancl when any horses, cattle, or sheep, happened to be running in 
the pasture with the hogs they would cat the pea vines nncl oat straw with 
tile same eagerness and relish that the hogs di<l the peas and onts. So I can 
vouch for the pea and oat mixture; and I have not a doubt of the value of 
beans, or bean meal, as a food for gTOwing stock, although, generally. the 
trouble and labor of raising them will be much greater than lbatof raising pcn<J, 
hence the advnntngc would be in favor of peas, lhe oals being sown wilh them 
for the purpose of holding up the peas, rather tlmn for the oats themselves, 
although they arc good. It is remarkable how much faster young pigs will 
grow ~s soon as soon as the peas and oats arc full and are thrown to them 
regularly. It only needs a trial to be adopted by those who have not seen 
thcmuse<l. 

Soiling Cows.-It undoubtedly pays to judiciously soil cows, as there is 
no other way by which so much milk can be obtained from a small number of 
acres. When the land is in proper condition, a cow can be kept upon ono·hnlf 
acre for summer and one acre for winter. Even better than this bas been done. 
Jn st.1rting, prepare the ground well-one-eighth of an ncreof oat..c;, thickly, for 
mch cow, as early in the season as you can; two or three weeks after this sow 
the same amount of land to oals again for later cutting. Then prepare the 
ground and sow one-fourth of an acre to corn for each cow, which will prob
ably leave a surplus towards the winter feeding. 

Sweet Cornstalks for Cows.-When the ears have been gathered the 
stalks of sw<'et corn make the very best of fodder. It is not only very sweet. 
and nutritious, but as the cars are gathered before maturity the stalks, if cut at 
once, as they shonld be, are in the very J:wst condition for use as fodder. There 
is some difficulty in curing the stalks; but in several years' experience with them 
in a rather large way we have had no trouble in keeping the fodder in excellent 
condition. 'fhc great point and need is to thoroughly dry the stalks out of 
doors. They sho11 \d be first well wilted and parlly dried upon the ground, laid 
down as they arc cut in small bundles. which, when bound afterward, will 
mnke en!iily handled sheaves. After 24- hours or more of exposure the bundles 
may be bound with a straw baml or an osier stalk. nnd lhc sheaves so made S<'t 
up in stocks, loosely placed, so as to admit the air frccly among them. The 
Mock or small stack should be well bound at the top to exclude rain, and left 
out of doors until completely dried and cured. The fodder may then be safely 
housed in the barn or under the roof of an open shed near the barn, where it 
C'an be reached com·cniently for use. Fodder so cured is equal to the best hay, 
and will be ea~cn with avidity and without waste or lo~"· Of more than 17 
ucrcs grown la.st season and k'<I to cows in our dairy the past winter there was 
scnrcc c:1o particle to be found in the ma.nnre, every fmgmcnt excepting some few 



DO,l/ESTJO ANIMALS. 711 

pieces of some of the coarser butts ha.,.;ng been consumed. This, of course, is 
due in a great measure to the fact that the fodder was finely cut and wetted, 
and the mcnl given mixed with it. The economy of such a practice and such a 
c.TCp so used is too ob,·ious to need comment.-Farmu's lfa9azine. 

Sweet Cornstalks with the Corn for Milch Cows.-Thc stalks 
abo,·e, when cured ns in the foregoing recipe, arc excellent even a" winter food; 
but the following plan of feeding the corn upon the stalk while green as a sum. 
!'11('r food, as prncticcd by Dwight Judd, of South Hadley, )la.~s., for two years 
psst, in the New York /Ierald, has the advantage largely in it'> fa\·or. When 
~kcd what he considered the feeding value of sweet corn for milch cows, be 
said: "It is inrnluablc. Cornmeal is not to be compared wilh it as a feed for 
pro<lucing milk." Ile keeps, >:ays the IleraW, a herd of 20 as nice cows as can 
be found in this vicinity, auU says: " When my cows fail a little in milk and I 
want for my trade a couple of extra cows, I tell my man to cut an extra. row 
or two of corn, and in two or three days I have the amount of milk desired." 
Ile plants with a corn-planter, the rows 3Yz feet apart, and 22 inches apart in 
the hills, dropping only 2 or 3 kernels in a bill; nucl commences feeding it a.s 
soon astliccorn is fit for table use. 

Dry Cornstalks, the Best Way to Feed Them.-When hay is 
sc.a.rce. but cornsh1lks and straw are plentiful, the best way is to cut both finely 
and mix in proportions of 2 baskets of stalks to 1 of straw, and mix dry for sev
eral days' feeding, ns it will not heat, but improve, by standing together. 
Of course, hay is better than >:traw treated the same way, :i.nd nil c1nsscs of 
stock will relish it, and especially so if, when to be fed, it is first slightly 
wet, then a good sprinkling of meal or bran mh:e<l in, nothing except occasion· 
ally, perhaps. a large butt may be rejected, but scldorn that much is left; nor 
w:ill any part of them be seen in the manure if a proper amount of roots are also 
f<:d to help di~lvc and gelatinize this coarser food, as prcviou5Jy explained. 
A correspondent of the Country Gentleman says he had rather have this fine 
cutting of coarse food than to have it steamed, if it was done even for the 
same expense. The cutting is certainly very dc.<.:irablc, no malter what stock 
is to be fed with it. 

Corn Fodder vs. Hay, Comparative Value of.-Profcssor J. W. 
Sanborn, of the Missouri Agricultural College, c1aims that he lms proved, 
through n long practice and many experiment<;, thut corn fodder has a prac
tical feeding value of two-thirds to three.fourths thnt of good hay. [Our own 
experience fully justifies the above estimnte.-Editors, }11:trm and Fireside.] 

Hungarian Grass for Milch Cows, Claimed better than Hay. 
A correspondent of the New York Sun claims that Ilungarian grass, when sown 
thick enough to make fine stalks, is better than even good hay. He sows 3 
pecks of seed to the acre, on fine soil, and finely worked ·wilh harrow and 
roller, both before and after sowing; and sowing any time from the 15th of 
llay to the 10th of June. Fit to cut in 9 weeks. Another writer thinks it val
uable for horses. after havin_g fed it two winteN. Clw.nging only nccasiooally 
with cut oats; and he adds: "nothing better for calves and milch cows" He 
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sows even a bushel to the acre, aud thinks it very vnlunble ns n top-finish to 
stacks of wheat, clo''er, etc., as it is impcn-ious to wntcr, and very little 
injured, e\'Cn thnt which is exposed 011 t.hc outside of the stack remaining 
sound. Two to four tons hn,•c been raised to the tlcre, with 12 to t:l bu. of 
seed, worth $1 to $1.50 JX'r bu., and the straw valuable for feed nftcr threshiug, 
and a never failing crop, if sown on good mellow Jund. So, Jct all try it who 
think their hay crop i-; going to be short. 

Fattening Cattle.-.i few words now upon the subject of fattening cat. 
tle, hogi::, etc., would seem to the author as very proper; then, to close the cnttle 
department with the consideration of silos, which, of late years, bas been almost 
continually bc>forc the mind of the agriculturist, through tlliS class of papers, 
until, finally, the government, through the agricultural department, has taken 
it in 1w.nd in such a wny it would seem, at least, there can be but little clmnce 
for further douht upon the subject of which however, iLis our intention to leave 
each one to judge for himself, after he bas any matter properly Jaicl before him 
for examination, as we ha"e done in nll parts of this, our "Third and Last 
Effort," to l>C'nefit the people. Other people write items for their rigricultural 
papers, I get them together, condense, and often re.write, to make n continuous 
whole, suc-h parts as will enable any sensible man to profit by the hints, sugges
tions, und practice of their fellow formers. First, then: 

Meal and Hay for Fattening Stock-Scalding the Meal a 
Great Saving_-.\n old farmer, ""hose custom has been to fatten~ few ani
mals, gives his c1q>eriencc as to scalding his meal, merely, instead of cooking 
it, as has been the custom of many. lie says: ")ly practice in fattening sheep 
sud swine, a.swell as for keding milch cows, has been to pour boiling water on 
as much meal as would not make the animals bowels move too freely, both at 
night and morning, and when the mu~h is cool, gh·e it to tbc cow or pig. In 
covering the meal with boiling water in thi.s way, the starch of the grain is dis· 
solved, nud the Intent nutritirn properties extracted, and the animal receives 
the entire nutriment of the grain. I ha.ve for 2 yenrs past fatted 2 ordinary 
s:izcd cow~. feeding 011\y hay, iind only 300 lbs. each of meal, ancl yielded 
upwnrcb of 40 lb~. of rough tallow. Salt was given once a week, and occasion· 
ally a. table·spoonful of woml a'>he!:I. In my experience 100 lbs. scalUed and fed 
a!:luiJovc, is equal to200lbs.fc..'<l. dry." 

Re11wrk~.-Tlli$ i~ an undoubted focL-a grent saving in the question of 
menl-as hc> spl'nks of knowing othcN who h:vl fed from 700 to 1,000 lbs. of 
meal, without scalding, who got no more benefit than he did with his 300 lbs. 
Facts like thrse arc" worth their weight in meal," if not" in gold." It saves 
others the lnllor nnd trouble of experimenting for themsrlvc>.<1. 

2. Fattening Ca.ttle, How a Yankee Farmer Makes it Pay 
in Massachusetts.-We take the following from the Springfield (Ma&:i.) &
publican, not so much to show how it was done, but to show th:ll it <>an be don<' 
for what ha.s been done, can be done again, :w J if not done better than at firs~. 
it is bcetrnsc <'arcful al!C'ntion is not paid ns lo how others ha'\"e made imprO\'"C.
ments upon tl.l.cc'Otnmou ways of doing things. It C\Uys: "Frnuklin county hlll 
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Jong been famous for its fat cattle, but the 47 head now standing in the stables 
of Geo. \Y. Jones, at Deerfield, Mass., go a little ahead of anything yet seen in 
the county. They tlrc all Durhams (sec mention made of them, following what 
is said of the Jerseys, l1S the Best Cows. The question may be considered yet, 
as an open one- awaiting further cli;;cussion, and to be somewhat governed by 
circumstances, after alt that may \.Je said upon the subject); great fellows, so 
large they can hardly move thcmselvl's, the heaviest yoke weighing t,600 lbs., the 
next 4,400, and the whole 1weragi11g over 4,000 per yoke. They arc feel 8 qt.s. a 
day each of meal and brnu, and all the hay they want; water is supplied to their 
mangers in pipes. Those now in stall will be taken to Boston about Christmas, 
when Mr. Jones will stock up for the winter. his usual supply being 80 to 90 
cattle, GOO to 700 sheep, nud about a do1..en horses. Lust y(.~r he cut about 350 
tons of hay, nil of which, and about 75 tons more, he fed out. '!'he cattle are 
kept in a sub-basement of the barn which has to be wc11 ventilated during the 
winter, else it would become opprcssh·elywarm from the number of catLlc con
fined there. Jones puts upon his own land, which lies along tbe west bunk of 
the Connect icut river for hulf a mile, ull the manure from his stock, rnising 12 
or 14. acres of hcHy tobacco every year, for which he gets prices considerably 
abo\'C tlrnt paid for tobacco grown by patent fertilizers. In fo.ct. he is one 
farmer who hns found out how to make forming pay." 

Remarka.-Now, then, suppose Mr. Jones did this without cutting his 
bay (lrn.,·ing machines for that purpose), and without scalding his meal (which, 
of course, he did not, otherwise it would luwe been mentioned), and, again, 
·without the addition of the molasses, as giYen in the next item, whereby time, 
mn:l consequently that much of the.feed would have been also saYc<l, any one 
can ~ee. at a glance, how much better it would have paid if all these plans had 
~:('ll known and adopted, as every one cnn do, hereafter, thanks to Dr. Chase. 

3. Fattening Cattle, to Give Appetite.-The following item, 
with which we shall close U1e question of fattening Cl\Ule, is a quotation from 
Sf. (cart'a Prize EIJ!Kly upon feeding and fattening stock, which is so unique, i.e., 
:-.o unlike auything else I have ever seen upon the subject, and yet, is so appur
t..'lltly reusouable, to say Ute least, I cannot do heller than to quote what he says 
in his essay, us to the use of molasses in fattening stock, by which he claims a 
.!!'.n.::it saving in time, and c.:onsequently a saving of the additional food that 
would iJe required fol' the longer period required to fatten them, if the molasses 
wa.s not used. It is intended to be understood, no doubt, tht\t by using molasses 
with 8 or 10 times as much water with it, to moisten the dry food, they v .. ·il! 
<'.at more of it, and consequently fatten in les.~ time than if the molassei. was 
not given. Ilis ideas about cooking food is nlso worthy of cousidcratiou, cspc· 
d::lly in fattening stof"k. The item is as follows: 

~:ri:f·~~~l~~;. 1~E:~~~~~l,;~ .. ~r~~"?,?,J~::~~~~;;:~~at::~i~,·3~~\{'. 
tl1t..:rdorc more rapidly entering on flc.:;h an fat As a condiment and appetizer 
for fattening animals, molasses has uo equal. A small quonLity of sweet, upou 
hay. "ill cam;e a larger quantity to be eaten with a relic;h. We htwc often tried 
molu.si.;cs upon poor animals with great satisfaction. A poor hor;c will show a 



714 JJR. CJJA~E'S RECIPES. 

cl_iani;c in condition in a few days. The mola~<::es is not only an excellent con· 

~;~n~,n bi~~~1~cfi~~~ 1!ff"c~~~~na~~c :~5i~1~~[1~~~c1~~~;:r~m~1~ tl~i~~ ~~ 
~t~:ln~l~~~~i~N ~~~~~~~fia~a{'p~~~ ~~~J~~, ~~da b~~~.i~ ~~~c~l~tc~~~~ 
~b~' n~e~r n~~1t~!~c~rd~1it~~· wi;r~c~o 0fOc~;~~:tiau~~e ~rlr;':t:~rt~a!~:~io~ 5~a~ 
before steaming, will be found to render it very palatable, and cause it to bn 

~~~c~is~c~~r;~~>0~·~ral1t1~~:r~~~cf~ t~~~·c~~,~:1:~~:~11~~ ~:~~r b~·01~! a~~i: 
of the stomach, before it becomes assimil.r:.ted fl,'i food. Perhaps this will 
account for !he remarkable effect of sweet food upon animal;;. 

&ma1·k$.-Thc word condiment really rue.nos something to gi\'C an increased. 
appclilc, and a relish for other articles of food; and there is no doubt but what 
this plan of wetting the cnt bay, corn stalks, or other articles of dry food, with 
sweetened water, as we will call it, docs have this remarkable effect, ns Mr 
Stewart says, in fattening, and no doubt would also have the same effect in 
fL'Cding generally; unless the question of silos aud ensilage ~hall mark a gc11· 
era! rn\•olution in the whole subject of feeding. Of course that we must leav .... 
each one to judge for himself, after duly considering the whole matter, which 
we sl..iall now lay before him. Bear this in mind, howe\·er, the food is found 
to be sweeter for having been put into silos-this molasses plan, to a certain 
extent, will, no doubt, help those who have not a !'ilO, m; yet, ready for use. 

SILOS AND ENSILAGE-Full Explanation to Build-What 
Crops are Best Adapted-Twenty-Six Questions and Answers. 
-Probably there has been no ~ubject of more intcre:.t to the formers wblch has 
been discussed more fully, nod yet, upon which there wrh so much doubt as to 
whether it was really valuable or not, as that of silos and enl'lilage; and that 
doubt might not even yet haxe been made YCry ch.'ar, hnd not the government, 
through the agricultural department, taken it up. anti through )Ir. D. M. Nes
bit, procecdccl to make lln investigation fr.to it, by addrc.c:sing letters to well· 
known specialists, living in different states, and also in Canada, putting no les3 
than twcnly-six questions, which embraced all the Yitai points, and asking a 
free discn.<tsion upon all the points, which could be of general use, in understand
ing the whole subject. The questions were all numbered, and were all answered 
F:ltic:fnctorily, nnd in such n manner, that each 1lnswcr rC'lated to the number 
of the question, and could thus be readily understood, by referring back to 
the number of the question; but to put it in book form, it will be better to put 
first, the question, and the answer immediately following, hence I shall adop~ 
this plan, for the better understnnding of the mattr>r by our renders. The sub
ject was puhlishetl in the Toledo Blade. SeptemlX'r 22d, 1882. Of course it was 
not po$.c;ible to publh .. h the whole of the letters received, in the newspapers, so a. 
summary wa.s prepared by the Department of Agriculture, which will give a fair 
idea to thol'lc interested, as to the yaJue and profitablent'S:i of giving a fair tria:_ 
by those who have not already done so, of the silo. The question will first be 
given then the summary or condensed afuwer, immediately following: 

I. Q. What i-. the Wt location of silo. with reference to feeding-rooms? 
A. A few han~ been built at a distance from the st&blc.s, but generally the 
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silos arc located with reference to convenience in feeding, in, under or ru.ljnccnt 
to the feeding-rooms. Local considerations will determine whether the i.ilos 
should be below the surface or abo,·c, or pnrlly nbo,•c or partly below. This is 
not essential. Where the stables arc in the basement of a bank barn, the bottom 
of the silo mny be on the same level, or a few feet below, and the top cvcu with 
\he upper floor. This arrangement combines the greatest fncililics for tilling, 
weighing-, and feeding. 

11. Q. What form, or shape, is best for the silos? 
A. With rare exceptions the silos described show a rcctangulnr(longcr than 

v.ride) horizontal section, a few have the corners cut off, and one is octagonal (3 
square}. The cylindrical (round) form seems to have obvious advantages. If 
under ground, a cylindrical wall is self-supporting against outside pressure, ancl 
may be much lighter than would be safe in nny other form. Tf of wood and 
above ground, tbe walls may be stayed w ith iron bands. Tn any case, for a. 
given capacity, the cylindrical form requires the lenst possible amount of wall. 
A given weight of ensilage in a deep silo requires Jess extraneous pressure, and 
esposes lcs.~ surface to the air than it would in a shallow silo. For these rca
'sons depth is importnnt. If too deep there is danger of expressing juice from 
the cn~ilagc at the bottom. Where the ensilage is cut down in a vertic11l sec
tion for feeding, a narrow silo has the advantage of exposing little surface to 
the air. 

III. Q. What dimensions, or how large, ought the silos to be? 
A. The silos reported vary in capacity from 364 to 19,200 cubic .feet. If 

entirely full of compressed ensilage the smallest would hold 9.1 tons, and the 
largest 480 tons, estimating 50 lbs. to the cubic foot. Pmctically, the capacity 
of a silo is les.s to the extent that the ensilage settles under pressure. This 
should not exceed 3-{tb, though in shallow silos, or those filled rapidly and with 
little treacling, it is likely to be much more. A temporary curb is sometimes 
added to the silo proper, so that the latter may bo full when the settling ceases. 

IV. Q. Of what should the walls be built-material and construction? 
A. For walls under ground, stone, brick and concrete arc used, 'l'he 

choice in any case may safely depend on the cost. In firm soils that do not 
become saturated with water, walls arc not essential to the preservation of ensi
lage. Above grouud, two thicknci;scs of inch boards, with sheathing paper 
between (the latter sa id, by some, to be unnecessary), seem to be sufficient, if 
supported against lateral (side) pressure from the ensilage. 

V. Q. With what, and how, should the silo be covered? 
A. A layer of straw or hay will serve in "omc measure to exclude air, but 

it is not •\t"CCssary. Generally boards or planks arc placed directly on the cnsi· 
lage. TI1c coYer is sometimes made in sections of 2 feet or more wide; oftener 
each plank is separate. The co,·cr is generally put on trnns,·e1-sely, having in 
view Uic uncovering of a part of the silo while the weight remains on the rest. 
Rough boards, with no attempt at matching, have been used snccessfully. A 
little space should be allowed between the walls and cover, that there may be 
oointerferenceasthesettlingprogresses. 
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VI. Q. Weighting down, wbut materials arc used, amount required and 
how applied? 

A. Any heavy material may be used. The amount rc>quired de1xmd.s on 
various conditions. It will be noticed that practice and opinions tlifJcr widely. 
The object is always to make the ensilage comp:i.ct, and thereby leave little room 
for air, ou which depend fermentation aacl decay. In a deep silo the greater 

· part is sufficiently compres.scd by a few feet of ensilage at the top, so that there 
is small percentage of WMte, c\·en when no weight isapplicdabovetheensilage. 
Screws arc used by some iQstcad of weights. The objection to t.bcm is that 
they are not self-acting like gravity. 

VII. Whatisthccostof a silo? 
A. Tile cost of silos, per ton of capacity, varies from $4- to $5, for walls 

of heavy mn.sonry and superstructures of elaborate finish, and 50 cents or less 
for the simplest ·wooden silos. Earth silos, without wull, can be excavated with 
plow and scraper, when other work is not pressing, at a trifiing cost. 

VIII. Q. What crops are used for ensilage? 
A. Corn takes the lead or ensilage crops. Rye is grown by many in COD· 

nection with corn-the same ground producing a crop of each in a season. 
Onts, sorghum, Hungarian grass, field peas, clover-in foct almost every crop 
used in soiling has been stored in silos and taken out iu good condition. There 
arc indications that some materials have their value enhanced by the fermenta
tion of the silo, while in others there is loss. The regular values for ensilage, 
of the different soiling crops, can only be determined through careful tests, 
often repented, by pructical men. All thoughtful farmers would be glad to get 
more value from the bulky fodder of their corn crops than is found in any of 
the common methods. There arc accounts of plucking the ears when the ker
nels were well glazed, and putting the fodder into the silo. The value of such 
ensilage, and the loss, if any, to the grain are not sufficiently ascertained to 
warrant positive statements. 

IX. Q. What is the best method of planting and cultivation? 
A. Thorough preparation before planting is essential. Corn, sorghum, 

and similar crop~ should be planted iu rows. The quantity of seed corn varies 
from 8 quarL'i to n. bushel nnd onc·half for an acre. A. smoothiug barrow docs 
the work of <'ultivnting perfectly, and with little expense, while the corn is 
small. · 

X. Q. At wlun !'\talc of developmeut is the fodder the most valuable for 
cnsilnbrc? 

A. The common prnclicc is to put crops iuto the silo when their full 
growth hns been n·ached, and before ripening begins. 'Manifestly one rule will 
not answer all purpo..,es. The stock to be fed and the object in feeding must be 
considered in determining when the crop should be cut. On this point must 
depend much of the value of ensilage. 

XI. Q. \Vhat weight of fodder is generally producc..-<l to the acre? 
A. Corn produces more fodder per acre than any other crop mentioned. 

The average for corn is not far from 20 tons-which spt>nks well for laud and 
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culture. The largest yield from a single ncrc was 58 tons, the average of a large 
area on the same form was only 12%' tons. 

XII. Q. What kind of corn is best for ensilage? 
A. The largest is generally preferred; hence seed grown in a warmer climate 

is in demand. 
XIII. Q. What is the value of sweet corn as compared with other \'arie 

tics? 
A. It is conceded by many Utat the fodder of sweet corn is worth more, 

pound for pound. than that of larger kincls, for soiling. Some hold that the 
snme superiority is retained in the ensilage, while others think thnt the advan· 
tngc after fermentation is on the other side. The sweet varieties generally do 
not yield large crops. 

XIV. Q. Preparation of fodder for silo; what machinery, etc., is used? 
A. The mowing machine is SOtl).Ctimes used fo r cutting corn in the field

oftcner the work is done by hnnd. Various cutters having carrier:; attached for 
elevated silos, are in use and are generally driven by horse, steam or water power. 
Fine cutting, a half-inch or less, is in favor. It packs closer, and for this reasou is 
Jikcly to keep better tbnu the coarse ensilage. Fodder of any kind may be put 
in whole, and, if as closely compressed as cnt fooder, will keep :is well, if not 
better: but it requires much greater pressure. [And the author would say 
he should think it would be much more troublesome lo get out, nnd not half so 
con'\"etticnt to feed.] 

XV. Q. Wliat is the best manner of filling the silo? 
A. During the process of filling, the ensilage should he kept Je,·el and well· 

trodden. A horse may be u~cd Yery effecth·cly for !ht' latkr. Some attach 
much import.'lnce to rapid filling, while others make it more a matter of con
venience. With the packing equally thorough, rapid filling is probably the 
best. 

XVI. Q. What is the cost, per ton, of putting the forl<ler into tht' !';ilo? 
A. The cost, from field to silo, is variously reported, from :J5 cents-and 

in a single instance 10 or 12 cents-for labor alone, to $2.00 and upwards per 
ton, though the higher amounts include the entire cost of the crop, not the 
lrnrvcsting alone. Tb€'re is a general expectat ion that experience will bring a 
considerable rcduclion in the <'Ost of tilliug. 

It is proh:tblc that with a more gcncrnl adoption of ensilage, the best 
machinery will be provided by men ''"ho will make a business of filling silos. 
This could hardly fail to lcs.<;cn the eost and bring the benefits of the system 
within the reach of many who otherwise would not begin 

XVII. Q. What length of time before the silo should be opened? 
A. The ensilage should remain under pressure at Jeas1 until cool, and be 

uncovered after that when wanted. [This point i;;ecms to be Ilic most vague, 
i. e., the most indefinite of any of tllem. To "keep under pressure until cool," 
-bow long is that~ It is understood, of course, tlrnt the ensilage goes through 
a process of fermentation ancl becomes pretty hot, but how long it will be can 
only be told by the subsidence of the heat, after which, it seems, they can be 

opened when needed; but I should suppose it necessary to keep them tole::rably 
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well covcn.>d all the time until fed out-not necessarily weighted, but, still. 
properly co,·crcd to exclude tltc 1lir us much ll'> possible. Sec next answer.] 

XVIII. Q. Whnt is the conditioo of ensilage when opened? 
A. In nearly :\II c~es the loss by decay was Ycry slight, and confined to 

the top and sides where there was more or less exposure to air. 
XIX. Q. What deteriomtion, if any, after opening? 
A. Generally the ensilage has kept perfectly for several months, showing 

no deterioration while any remained in the silo, excepting where exposed for s 
considerable time. It is lJcttcr to uncover the whole silo, or compartment of o 
silo, at once, and thus expose a new surface each day, than to cut down sections. 

XX. Q. What value has ensilage for milch cows? 
A. Ensilage has been fed to milch cows more generally than to any othet 

class of stock, and no unfavorable results arc reported. There can be little 
doubt that its greatest value will always be found in this connection. Several 
readers consider it equal in vnluc to one-third of its weight of the best hay, and 
some rate it higher. 

XX!. Q. w·hat effect has ensilage on dairy products? 
A. There is n. marked increase in quantity and improvement in quality of 

milk and butter after changing from dry feed to ensilage, corresponding to a 
similar change to fresh pasture. A few seeming exceptions arc noted, which 
will probably find cxplauation in defects easily remedied, rather than such as 
arc inherent. 

XXIL Q. What value has ensilage on other stock? 
A. Ensilage has been fed lo nll classes of farm stock, including swine and 

poultry, witb results almost uniformly favorable. Exceptions are noted in the 
statements of Mcss1·s. Coe Bros. and C. B. llcnderson, where it appears that. 
horses were injuriously affected. It. should be borne in mind in this connection 
that. ensilage is simply forage preserved in a silo, and may vary as much in 
quality as hay. The ensilage that is best for a milch cow may be injurious to 
o. horse, and that on which a horse would thrive might render a poor return in 
the milk-pail. 

XXIII. Q. What quantity Ls consumed per head, daily? 
A. Cows giving milk are commonly fed 50 to 60 lbs., with some dry fodder 

and grain. 
XXIV. Q. What is the method of feeding-alone or with other food? 
A. Experiments have been made in fcedingcnsilugecxclusively, and results 

have varied with the quality or ensilage and the stock fed. It is certain that 
eusilagc of corn cut while in blos.;;om, or earlier, is not a lone sufficient formikh 
cows. IL is best to feed hay once a day, and some grain or other rich food, 
uulcss the Jattrr i::; supplied in the ensilage, as it is when corn has renchcd or 
]Jn,;..-;ed the roasting-car stage before cutting. Ensilage, as it is comruouly undc:r
stood, is a substitute only for bay and coarse fodder generally, and docs not 
take the place of groin. 

XXV. Q. What is the condition of stock fed on ensilage, both os to gai.Di_ 
or loss, of weight aud health. 
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A. The condition of stock fed on ensilage, bolb ns to health and gcin iu 
weight hns been uniformly favorable . 

• \.XYI. Q. What is the profitnbleuess of ensilage, all things considered? 
:\.. There is hardly a doubt expressed ou the profitableness of ensilagc

cutainly not a dissenting opinion 
Re11iark.i.-\Vhat more could be n;:ked ns to whether the silo, and co1ise. 

<JlU:ntly ensilage. was profitable, or not, when out or nil these many iuquirics 
<•f those who h:n·e fairly te;;ted the mutter, iu eighteen dificrcnt states and Can
:.cla. not one gives nu uuf,iYorable opinion. It i-; remarkable indeed, nud 
'-hould give cncourn,gemcnt to those who have not :ilrcady tested it, to l>cgin at 
c-1u-c, with 3.n expectation of final sncec...s. .AJter having prepared the above, 
on the subject of silos, cnsilflgc, etc., I saw the following items upon these suir 
j1-cts us they see them in England, und as a few pr1ictice them in America, and 
M: there are n few points it1 them of a more pn1ctical character, showing an 
lncrcase of nutrition, nnd making it easier of digestion by ensilage. and also 
gfring more particularly the manner of building silos, etc., I will give them a 
place, a.sfollows: 

Ensilage (in England) Claimed to Increase the Nutritive 
Powers of Green Forage.-Thc Oltemist and Druggist (English) in the 
winter of 1884, referring to previous notices of the subject of ensilage, says: 
... Since then two most encouraging statements have been published with regard 
10 its value. Professor Thorne Rogers reports that ensilage increases the nutri· 
1ive powers of green forage: that the process obviates w::.stc, saves time and 
increases the productive powers of the soil. The forage is made more di· 
.gestible, and the farmer is enabled to get a double yearly crop. The silos 
d1ould not be too shallow; not less than 20 to 25 feet deep. [This, the author 
thinks, should depend wholly upon the amount to be put up-if this amount 
of room is necessary, for the amount of stock kept, then the deeper the better, 
perhaps.] Ilad silos been common in Englund, millions of pounds worth of 
fodder would have been saved Inst summer. This is not the time, remarks the 
proressor, when British agriculture can afford to neglect economics, whether 
large or small. [If English agriculture can't afford to neglect economics, can 
American?] )fr. F. Sutton confirms this view by comparing the relative 
value of hny and ensilage from a poor quality of grass. The hay wn.s 
(.'Onrse and poor, destitute of sweet tac;te nncl odor, and contained a tmce of 
rcndy-made sugar. Distilled with wn.ter. no essential oils were yi ·ldcd, nor 
was there any flavor, save that of clecnyin~ grn!>q. The specimens obtaiocJ by 
ensilage were highly odorous from the essential oil'>, nnd harl a . .,;nous fragrance, 
nccompanicd by a sli.~ht acidity. No ready· made sugar could be detected. It 
i~ argued, then, that a manifost improvement had bel'n cficcted. That which 
w~ tasteless had hccn rendered appetizing and Rucculcnt (full of juice). A 
much larger proportion of soh\ble albuminoidc; (like ulbumen-white of rgg<l}. 
RolnUle extractive matter, ancl digestible fiber wn.'i found in the dry cnsila,!.!c as 
<:ompared with <lry hay, leadiog to the infcnmcc that a parlial dig-estion had 
taken place in the silo. It seems n question which fairly invites di.:;cu~ion, as 
to whether ensilage could not be employed advantageou.sly in the storage of 
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medicinal plant<;. The question has already been :1dnmccd; rcccntexpcrimcnts 
might claim further attention to the subject." 

Remorks.-It. is not expected that farmers will feel any particular intcrcs\ 
in Ote last clnui::c, 1tS to cn<;ilage benefiting medicinal plants; but the other parts 
are so much to the point. n..<; to the value of ensilage for feeding 6tock, I deemed 
the item well worth a plucc in 1hi.; connection. 

Silos and Ensilage-What They Are, How It is Done, and 
What They Think of It in Vermont.-T. IL Hoskins, )!. D., reports 
the following in one of the ngricultural papers a<; to the ''uluc of ensilage, and 
also the most substantial and n cheaper way of carrxing out the work. t:ndcr 
date of February 13, 1881, writing from his home, :Newport, Vt., he says: 

"Gen. Thoron.s, of Montpelier, Gen. Graul, of Barton, and Capt. }[orton, 
of Essex, arc the only persons in Vermont, within my knowledge, who have 
made public the results of their experiments with the new method of preserv
ing forage in the moist slate by strong compression in air·tight pits. All three 
report entire success, and express enthusiastic confidence in the future of this 
new departure in farming. 

I. "lV/tat Ensilage and Silos Are, and Hou; to .Make and Fec<l 1.'htm.
, Silo' is French for •pit,' and •ensilage' tbe French equivalent of the Engfo:h 
word 'pitting.' It is applied in this case to the pitting of green forage in such 
manner that it ~hall be preserved, by tbe exclusion, more or less perfect, of the 
ai'r from the contents of the pit. This is effected by lining the bottom and sides 
of the pit with concrete or masonry (brick or stone), the surfaces of which arc 
pla!i:tercd with watcr·lime cement. The lines and right angles of such a pit 
mu."t be straight and true, so that no hinderance shall be offered to the settling 
of its contents under the pres..<1ure which is applied to them after filling. So 
fnr, green maize. taken about the lime when the grain is •in the milk,' has 
been used for ensilage almost exclusively: but all green forage may be equa1ly 
well preserved in the same way. The preparation of em;ilage is simply the cut· 
ling of the forage, by a suitable machine driven by horse or steam power, into 
small bits, not exceeding half an inch in length. These arc dropped into the 
pit or silo, and rapidly levelled and trod down by men or hor.~cs. 'This levelling 
and l'teading shoi1ld be as exact and thorough as possible. To fac:ili1ntc lhc for
mer, horizontul lines about a foot apart may be drawn around on the wall>; of 
the l'ilo. The treading must lw especially well done at the corners, and some 
i,;ilos arc built with curved in place of square corner~. to facilitate this work. 

II. "JT010 to Build a Huh~tantirtl Silo and to F'ill Furtlia Described.-Jn 
c:onstructiug the pits (making the silos) there is opportunity for the display of 
ingenuity and cnkul:ltion, nncl upon the degree in which the!';(' enter into the 
work the cost in a general measure depend~. Gen. Thomns enclosed hb "'ilo 
with a heavy stone wall Inid in cement. at a c0<;t whiC'h he dirl not like to state, 
hut which he aftt>rwurd<J thought entirely unnece.""ary. Its ~ize wa." 40 by 15 
fc<:t, and 15 feet deep. 'l'hc corn from f> acres ditl 11ot nearly fill it. He U.<l<'d a 
Baldwin cutter, propelled by horse-power, cuttiug a two-horse load every eight 
minutes. The whole cost or getting the ensilage from the field into the pit was 
less than the cost of cutting and stocking the same even in the field would have 
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('('en. The work was completed in October. The en.:;ilnge wa>1 co,·ercd c:Josely 
with piank.,, and hca,·ily weighted with stone. When opened in December the 
prci::crvution was found to be perfect, and the cn!'iilage wa!'\ greedily eaten IJy all 
kinds of stock. To his cows he feeds a rntion of 50 lbs. of cn!->illl!,'(' duily. 
With this, and a moderate ration of cotton-seed meal, n.sgood and as much I.mfr 
ter is made as on the best pasturage. Referring to the coni;;truction of the i.ilo, 
Gen. Thomas said it could be equally as well lined with britk or conc·rcte as 
with s.tone, and much cheaper, one brick in thickne!'is being sufficient when 
cnrth or !'i!llld was firmly rammed in behind the walls. (The author would say 
never lc!'.S than un 8-inch wall.] The main point was to lnwc the wall" pcl'fcctly 
true nud smooth, and the corners square, so as not in any ·wny to intcrforc with 
the settling of the contents under pressure. The ''11ricty of the corn planted 
was the common Southern horse-tooth, which he thought the best. His crop 
was 20 tons to U1c acre, but lie thought this might be doubled hr high mam1r
ing. Ile estimated the feeding value of ensilage equa1 to twice !he weight of 
average hay." 

III. Tho CMapa Methods of Btdl.diii!J Silos.-Tbe doctor goes on to say: 
"Captain :Morton's silo was much more cheaply made. Ile dug a trench 12 
fl:oet wide and 60 feet long, and only 3 feet deep. He walled this with stouc 
making the wall 9 feet high, and banking it up on the outside to within 3 feel 
of the top. It was pointed with mortar and cemented w.th water-lime on the 
inside, the whole cost being $100. This silo 'TUS di"idcd by a cross wall in the 
middle, and only ~~ was u-;ed, in which the corn from 2 acres was placed, 
being cut in ~" inch length-;, firmly trodden down, covered with boards and 
heavily weighted. The preservation was exceijent, and all kinds of stock cat 
it freely. The whole cost of gcttiog the fodder ioto the silo was under $10. 
He is now feeding it in combination with fine-cut hay and meal to 27 head of 
stock, young and old, includiog 7 cows in milk. The daily feed for the whole 
is made by mixing 250 lbs. of the ensilage, 180 lbs of cut hay, and 75 lbs. each 
of corn-meal and wheat bran, the whole well shoveled together, nod fed to each 
nnimal in proportion to its size. They are all U1dving, and his butter sells for 
3.5 cents a lb. Ilis ensilage (which was exhibited at the meetiog he addressed) 
wa.s slightly acid, but he said that with a perfectly tight silo and sufficient pres. 
~urc, ne thought it cou ld be preserved nlmost perfectly sweet. This was also 
Gen. Tl1omas' opinion. Captain )Jorton agreed with Gen. Thomas in prefer
ring southern corn for ensilage. He planted in drills 2 feet apart, using 1 bushel 
of seed to the acre, and tilling entirely by machinery. 

Gen. Grout built his silos with concrete walls, loCKe stones being puddled 
in with mortar, and the inside coated with water-lime cement. The fodder was 
badly frosted when ensilaged, but kept perfectly. nc·uscd 300 lbs of stone to 
the sq,iare foot of surface to compress the ensilage, nnd would never use less. 
He is feeding it to 72 head of cattle, and 100 sheep. The daily cattle ration is 
30 lbs. of ensilage in the morning, and a mixture C'ompo:;ed of 15 lbs. of finely
cut tlnd moi~tencd straw, upon which 2 lbs. of shorts are sprinkled; which i.;; 
fed in two feeds, noon and night. All the stock are gaining on this feed. The 
ebecp were fed almost exclu.,ivcly on eu~ilage, and had much improved on il 

" 
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The entire eo.::t of the l'..'r0p in lh,• silo 'Wfi.'> !'lightly less tlian ),t2 n ton, ·.•hicb 

::~-c~r~~\1:~1~~\·,\:c c;~.~1i:g c\~:;~:~1':/~~:::~~~;~~ c~:1~~ t~ 1~w7~~~~s ~~~~~~7:~ 
1vcrngc h:i.y. I fem thi..;wiJl Jlro\·euu o\·er·e:,,limate. 

"We, in Yermont, nre gr:lliJied to find that there j;;, not going to be so murh 
Jifficulty from the frct"zing of ensilo1ge as we feared. When the "·holr of the 
silo is below Ilic .<;urface no fro~t enters. The slight frrmcntntiou which goes 
on in the mnss kt-cps the kmperature well above freezing. Thi-; frrmenta1ion 
is very slight, and when the face of tbc mass is cut down in f,·l'ding that which 
remains undisturbed is unaffected; but thnt which i<> cut out, if kfJ exposed to 
the ai1 in a pince where the temperature is not very low. will ferment so as to 
be decid<1clly wnrm in 12 hours. In this condition it i,,; greedily eaten by the 
stock. It h a•· then n. slightly nlcoholic odor, and a morl' or less acid taste. The 
better thl' presen•ation the less there will be of the latter." 

Remarh.-This item was so distinct and covered so much of importance 
for one to know who is contemplating a beginning with ensilage, I could not 
satisfy myself without gfring it. The next and last item is upon the question 
of feeding ensila~'l! to dairy cows and fott<'ning steer", very plain and distinct, 
noel of much importance to those who have no experience in its use for ~ese 
purpo."es. 

Ensilage for Dairy Cows and Fattening Steers, BoVT to 
Feed.-The following is from a correspondent of the C<mntry Gentle11ian, who 
s..'lys: ·•Such grave unccitaintics seem to pcr..-ade the minds of many farmers as 
to the use of cnstlngc a.., food for milch cows; such doubts as to a possible 
peculiar tnste of the milk, cream, or butter made from this food, that with your 
pcrmh:!'ion 1 will ~ive my experience of Ja.<it sca<:on, hoping it may lead some 
doubters to the right track. Last year I built n silo of 200tonscnpacity, wholly 
01 stone and Uoscndnlc cement, with a frame and roof for cover. It is a good 
one (1 believe in no other). no wnter can get in, no sap from the corn cnn get 
out, ns so many complain of when thPir silos arc uot hnlf built, or made from 
stale cemC'nt or any poor material. On account of the long~xtcnded drouth in 
this pnrt or New Jersey, 1 was nhle to scnipe together of good, bncl and indif. 
fcrent, half.dried, wilted, grown and half.grown corn, some 30 tons of ensilage 
nfter cured. This, however, was enough to satisfy my mind on this subject, if 
!here eve1· had been any doubts. I used it as food for cows 110 dnys continu
ou<:Jy, unlil all wn.c; fed out. '\?{ithin a week from the time we began feeding 
Jin,r, nnd though with an addition of P'J'nin, the cows lost al least 2,3 per cent. of 
milk, the cream did not mnke n'i much butter, and the butter was not of as good 
color or fi:wor. Durir.g the time of feeding cnsil:lge we were unnblc to di:.· 
ro\'·cr :my othc·1 thnn the ffiost sntbfoctory tn~te to rnilK, cream, or butter. The 
r:v,vs were in the most perfect st11tf' of health, and kept in fine condition. 

Fatfeniilg Stan.-I fod for 90 day:> 8 western steers, which awra;.:.rcd l gnin 
of onr 1 lf lh~. per day. The m1iou for cows and oxen wn<> 22 lb.'I. of c <l"'ilagc 
morning and night, and 15 Jhs. of cut cornstalks at noon. The cows b:.d 3 q1o;, 
of cornmeal and 2 ql!I. of wbcat bran per dny, and the steers hnd 4 Qt .. ot corn· 
mcrll for 13 Jriys ;,nd :; qts. for Ht1~ li!St 4S dnys. Our su;.:ccss witb ~l.1: steer, 
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astonished my neigbbors, who feed in the old way. The bntcbersaysthecattle 
e1nughtcred well, und the meat was rcmarkn.bly tiue and ga'fc every satisfaction 
The use of poor CD'-ilngc, made from corn lllllf ripe or frost bitten, like mine 
was, I have reason for believing, would not.give such sntisfnctory results, as if 
I l1ad hncl morl.' 1wrfrct material. I am ouc "·ho believes that to make good 
t:n~ilage thP corn ~ho:1ld be cut at the right time, cut the right length, put away 
iu a good ~ilo and conwd on:r nicely, noel then well aud thoroug-hly weighted 
d(1\\"n. The seed plnntNl sho•1l<l be the Southern gourdsccd, drill<!d iu rows 30 
t1 40 inches npnrl, and the ground cultivated the same ns any corn. The cnsi1· 
11.;c :5hould lie cut % to Ji of an inch long It is important to haven good, 
water-tight i.ilo nnd heavy wcightiag-300 to 3;)0 lbs. to the square foot of sur
f.:cC'. I believe in giving the animals nll they will cat up clean, be it more or 
k~. Contentment menns fut in the bodne tribe, ns well ns riches in the human. 

F..:11uirk~.-The author agrees with this man in New Jersey, that" what is 
\\"Orth doing is worth doing well," if you can; if you have not the mc1rns to 
b,1ild the l}('st silo, build a small one till you can do better, !Jut don't fail to try 
it according to your mc:tns and ability, by which you will get more means. 
rfbat is the objt•c:t of !he author in writing this book. What it may pay me is 
nothing as to what it will payolhcrs, if they heed its teachings. I would never 
I .sc written it for ·what it will pay me, but the belief in what good it will do 
, 1hers has made it a delight. nod the labor <'ndurnhlc. 

Ensilage Congress, Report of in 1886, Held in New York.
We will s:1y, in closing tile ensilage question "ith tile following report, that we 
.:i:-c indebted to n Frenchman by the name of August Goffart, for the disco,·cry 
of this plan of preserving fodder in its green st.ate, some 20 years ago, which, 
for economy or saving financially, for the farming community, probably, 
i1as not its superiority in the whole century, or for the past 100 years; and it is 
r.ow admitted that he who <lacs not make use of it, now, stands in his own light. 
The following facts were io;tated by those members of the Congress or coriven· 
tion, who had given it n fair trial: 

.. Alfred Reid, of Providence, gave the result of his experiments nt feeding 
c-nsilagc to twenty-eight head of cattle. He in.vc them three times a day nil 
they could cat. Ile had put into his silos, corn, rye, grass, clover, Ilunga1fau 
grass and sorghum. Ile gave the details of his expenditures on four acres of 
corn. The total cost in the field W!t'i $159.51 to raise GG tone; and 427 pounds 
of corn fodder. The cost of getting from the field to the siloo was $G0.37 for 
the GG tons. The total cost of raising, carting and packing was $3.45 per ton 

"A )lr. Roberts, of Poughkeepsie, asserted that with (:ll!'li\agc he had kept 
twenty-six cows, where without it be had kept but six. Probably this was 
under highly favorable circumstances, tllough fre:-;h, green fodder undoulJtcdly 
yfol<ls more than double the nourishment of dry. Caltlr cat ensilage food 
ravenously, and it fattens, and increases t11c pro<luc·tion of milk 

"Some silos, or pits, are built 50 by 20 feet in size and bricked up 
Others arc made o! boardc;, tongued aod groo''t:d nod lined with tar paper. 
When built in L:"J.rns they art said co work cxcclkntly, ac; the frost is more caa 
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ily kept off-although cattle cat ensilage food when frozeu, t!lough it is less 
healtbful. 

"Mr. Percy, of Chat.ham, N. Y., estimates the cost of a wooden pit lined 
with the paper, 24 x 80 foct, at $125. Another member of the Congress made 
the astonishing statement that with ensilage food he bad kept a cow on two and 
a half cents per day. Ensilage food requires much pressing to properly prc
i;crve it, sixty-two pounds to the square inch being deemed nbout the right 
weight. A Pennsylvania farmer declared tllat with ensilage be had made 
butter at six cents per pound and sold 1t for fifty cents, asserting that old und 
toothless cows would thrive on it. Some dairymen mix it with meal. 

"All present at tlJC Congress gave testimony to its great value, ill increas
ing the quality and quantity of milk, in creating flesh, keeping cattle in a 
he:tlthy condition, and in its cheapness in comparison to dry fodder. Clicn.p 
pits or silos were pronounced just as good as expensive ones, and having the 
green fodder cut by means of a cutting machine, proved more efficacious than 
placing the fodder uncut into the pits. Ensilage food i<J said to smell like New 
England rum, and some joking rendered the Ensilage Congress lively, regard
ing the effect of fermented food in producing drunkenness among cattle." 



SHEEP. 

TWENTY-EIGHT YEARS IN SHEEP HUSBANDRY.- As 
the rai~ing of sht>Cp ha.s become so common on almost every farm, we have 
thought we cou ld not do better than to dc,·otc a few pages to this impor 
tnnt subject. Fin;t, we will gfrc a paper rel\d before the Farnwrs' Insti· 
tute. nt Hudson. )fkh., Jan. 10. 1880, by Sidney Green, tlw well known farmer 
of Pitt..;fonl, Hillsdah• C'ounty, whose experience of 28 will give' valua-
ble hint~, to say the _least, upon almost all the poinls of sheep 
hu"bandry, !'O that new beginners may avoid the whieh Mr. Gn•en 
and others hayc fallen into for the want of this in their IJegin· 
ning. He say"· 

I. Introduction.-" Ladies and genllemeu, [ want to Ray right hc>re 
!hat what I have to &ly will be largely in the line of my experience, and the 
way that I have managed my own flock of sheep during the Pi:t'>t 28 ycar<i. 

"A year ago la!'lt July, a friend of mine Jiving in Misc;ouri, wi"hinlZ' to 
t·n'!lt!!C' in the bu"incc;s of sheep raic;ing on a large sc11lC', nud knowing that 
I hacl IX'c>n somewhat successful on the small scale in the same buc;ineft"-, 
wrote to mr ;\.<;king ad\·icc, and, in fact, asked of me just w hat thi'I Jnc;ti· 
tutc now a.c;kc;. I complied ~dth his request, and my whole essay wnc; com· 
pri<.:cd of but one word, and that was "Care." If every mau, woman and 
child that own<; a sheep, or even ever expects to, will take that one word and 
make it the key note of e,·ery mo,·e they make, guided by their best judg. 
mcnt and cli~rction, I will guarantee success in this importnnt branch of 
farming. 

II. Care-What it Will Do.-" Care will make cnrrMs; care will 
make constitution, care will save fodrler; care will ward ofl' tli'<ea<>.c; care will 
make fat, and fat will make wool and g rease, and wool and grease will make 
money, and that is what we arc after. Yes, care will do one other thing, 
f':newill make blood. 

"Were it not for the promise I have already mndc thnt I would rd:lte 
my 2tl years experience with sheep, what I hn\'e nlrcndy snid, carried out, 
would accomplish a better purpose than anything I couW a<ld, and this paper 
woulll be complete. It is true that we arc gu idC'd to some extent by the 
t-xrwrience of other.:;. 

III. When and How He Began.-" In the fall of 1852 I bought 
in Oakland county, this State, 53 ewes of common stock for $1 per head, 
and one cwr, <.:aid to ba\·c been a pure cro."s Ix-twN:n the Spanish aud :F'!'<'nch 
)Jniuo, for which [ paid $25 I dro"c them to this county (Hillsdale) in the 
winter of 1853. 7.z:; 
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IV. Shearing-Average Weight of Fleece.-'·The first i..hcaring 
the lot an•ragl'li ll. little less tlia11 4 lbs. per bead. I miscd 24 lambs the fir.-.t 
H·ason: I had the good fortune to raise from my purc·blo0<.kd e'YC an extra. • 
buck lamb, which was the foundation for great improvement of my flock for 
those days. For the first few years the flock showed a grcatc:r improvcnH nt 
per year than they h:wc since they have been brougl1t to a gr1:atcr dcgn'e of 
f'C'rfl'clion. This, in fact, is my experience with cros~ing full blood!i with 
nntiv<'s. It requires greater skill to improve really good sheep than it dov,; 
to impro,·e an inferior grade. The second shearing showed an impro,·em;,:nt 
of nearly 114 lb. per head. In the course of 5 or 6 years the a\·crngc of th~ 
flock, numbering from SO to 100, was a triile over 6 lbs. per head. 1Yith 
good luck in the selection of rams, in 10 years from the start, my Oock av1·r
:igcd 7 lbs. 

V. Drawb acks in the Business.-"Shccp business, li ke any othi·r 
businc~s, hn..s its drawbacks. The use of what I suppo~cd to be a fnll-blood1· I 
Spanish mm from 'V ebstcr's flock of Vermont, set my flock backward on an 
a\·crage for 2 years Vz lb. per head. This is the only real set-back that I 
cn'.r have cxperiencccL I soon recovered that loss, and have made steady 
g:tln since. So I estimate my average this coming spring nt 9 lbs. per bc:1(l, 
with the prospC'c:ls of a little more. 

VI. Increase of Wool per Head by Using Blooded Rams.
" I ha,·c thu:-; far shown !;imply tile increase of wool per head during thi'l time 
with the uso of what we might call blooded ram!-1, with the single exception 
of one hloode<l ewe Here occurred an incident which wns curious in its efTccL<i, 
.md in after year:; pron.>d to be an adulteration of blood. 

Vll. Danger of a Grade Buck upon a Blooded Ewe.-" 3Iy 
<yes have been wide open ever !:'ince to prevent the repetition of the mishap. 
The blooded ewe, whic:h wus pure gold in my eyes at the time, wn..<:, through 
{'arelcssm'~'I. mated with a. grnde buck, and her second lamb wns a nice grade; 
but the curious part of tho affair was that that high and pure blooded ewe 
m'\·cr afte rwards raised n pure blooded lamb from mating with the purest blood 
I could find. lier breeding gualities were destroyed and her progeny was not 
n·liablc. I kept the ewe till she d ied-15 years of age. 

VITI. Buck, Selection of, Suitable for the Flock.-"In select· 
ing n buck that is suitable for the flock lies tbe secret of success. If a man 
has not the judgment for himself, he had better borrow it from some one 
that has, until he is acquainted with the business sufficiently to prevent mi..:.. 
takes and set-backs. In choosing a ram for myself, I want a low, bea"y 
!)()(]y, strnight on the back, clear to the roots of the tail, broad and lcvd 
over the shoulder>:, deep and heavy in the brisket, thick neck with hc~wy 
Erullet; in short, constitution is the first strong point that will receive my 
f,ltcntion. I want the wool of medium length, smooth on tlle surface, the 
thicker the better. The staple rather stiff and stubbed, with plenty of oil 
distributed c\·cnly from the roots to the end. I like heavy folds, but do not 
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want them to run o\"er the buck, nor do I like to see them too heavy O\'Cr the 
neck. Haros, if any, set well from the head, fore.top ns long ns the rest of the 
fleece, down even with the eye:-<, then stop. Smooth, clear pink focc and nose, 
short, thick '\"Cln-ty cars, wool full length, well down on the legs, and full heavy 
fl.e1:cc on the belly. Tbe foregoing is something of my ideul of n ram. 

IX. Time of Washing and Shearing and Putting Ewes and 
Lambs by Themselves.-" lly flock is well washed and !<>hcarccl from the 
l:ith 10 the 20th of June. They arc turned on the l:trgcst range that I can 
~pare. The ewes nod lambs by themselves, the bucks by themselves; the rest, 
c-ounted as store sheep, by themselves, muk.iug three flocks. From that time 
till ilfll'r harvest all the attention they get is salt once a week (twice_ or three 
timl'S I lx>licve better), and all carefully couuted. A.bout the 20th of .August I 
wl·nn the l:uub<::, tnkiug them as far from their mothcr:-1 ns I can. Generally 
~adng n piece of dover stubble for them, and giving them the best rhnnce that 
I cnn. About the fir~t of October I commC'nCC' giving ib.em about a gill(~ pt.) 
of oats apiece daily. This is kept up until 1.:old weather sets in, amt then their 
grain is increased about 7i more and kept up until grass grows the next spring, 
They have a good shelter if they choose to occupy it. During storms they are 
forced to their shelter. I feed clover hay twice a day, and water once a day, 
and feed them grain at night. With tliis treatment my lambs arc kept thrifty 
all winter. I claim that the grain fed early in the fall is the secret of winter
ing successfully. 

X. Time to Sort Out Breeding Ewes.-" About the first of Octo
ber I :;ort my breeding ewes. In doing this important work, I have diverged 
from the well established rules of breeders and made one of my own. Here I 
would call the attention of the Institute to a statement made before the Insti
tute one year ago, by our worthy peesident. Ile mndc this statement I 
think: 'He raised all tl1e lnmbs he could.' Now if he meant that be tried to 
raise nil that was born, then we do not differ, but if he meant that he tried to 
increase his flock as fast as he could, then his line of policy and mine lie in a 
different direction. 

XI. His Rule.-":My rule is, in sorting for the breeding band, that none 
shall be less than 2~ years old, and none that arc inferior as Lo size, constitu· 
tion or thinness of wool. My year-old ewes arc turned with the wcthers; and 
the older ones that have been excluded from the breeders are marked for sale. 

XU. T he Result.-"The result of this policy is a large and uniform 
flock, with strong constitutions and heavy sheerers. 

XIlI. Average Weight.-" I have just weighed three of my breeders, 
whic:h is the fair average weight of the lot of 30. 'l'hc heaviest weighed 140 

lb~ .• the lightest 100 lbs, a pick of the average 116 lbs. 

XIV. Land Too Valuable to Keep Inferior Sh eep.-" Our 
lands are too valuable to keep inferior sheep, or to try to increase in numbers 
at the upen!'C of ~ize and quality. 

XV. Time to Divide in the Fall.-" )[y Hock of 80 are divided 
from October, until they are brought into the yard in three lots, breeder~. store 



728 DR. CllASE'S RECIPES. 

1>Laeep and lnmbs. Then the breeders and store i,hcep :nc turned together for 
the winter. I feed stocks twice a day. At noon they are fed light, with wheat, 
oats or pea straw. ~\t night they are all fed about 1 gill of corn cnch. All 
Jm,·c shelter, nod arc compelled to use it during storm!'!. Your cs:;nybt la.~t 
yeur made one remark that wns worth its weight in gold as to the care of sheep, 
that wa.-;, •to be quiet among them.' I treat my ~hcep so they ti.link I am iu 
their way, in!-.lcnd of their being in mine when I am nmong them. [feed a 
t·c:ry little snlphur mixed with salt during the winter. I think it ~ pre,•enth·c 
for pulling their wool. The first of )[arch I take the brccclns and keep l>y 
themselves till nearly shearing time. In co1mt<·tion with their grain, I prcfo·r 
to feed a ft'w roots or a little bran, but do not always find it convenient. 

XVI. Time for Lambs to Appear.-" The lambs begin to make 
their ap(><'arance n.bouL the 20th of April. Great pains arc taken at this time 
with this p11rt of the flock. Let the weather be what it may, the ewes and the 
lambs arc all driven to their shelter every night, and the little ones arc carefully 
cared for. This precaution is used until the weather gets warm and settled. 

XVII. Time for Trimming, Care of Fleeces, etc.-" ~Iy whole 
flock is carefully trimmed and examined about the first of April. The wool j9 

washed and put in the fleeces at shearing time, so there is no vvrlSte. The theory 
that ~hecp will not do \Veil for a long term of years on Uie same farm I take no 
stock in. For 28 years my stock has been kept on lhc same fann and the one 
adjoining. You see that I have reported a continued progress. This, I can 
as.sure you, has not been accomplished in a haphazard.way. Nothing has bceu 
left undone for their thrift :md comfort that is reasonably in my power to do." 

Remarks.-'l'hcre is one point, howe\'er, that I desire to call especial atten
tion 10, shown by )Ir. Green's carelessnes.s, as he udroits, after having given a 
whole essay in the one word "care," which would do everything be claimed in 
8heep culturc-i. e., never allow a blooded breeding ewe to run with a lower 
grnde buck, as his experience shows that it destroys, for some unaccountable 
rea.«on. llC'r power to afterwards produce full-blooded Jumbs, nlthougb mated 
with a full-blooded ram. By his carelessness he Jost, as a breeder, the value of 
his $25 ewe, therefore have u care to his dearly bouglit experience in this par
ticular. This gentleman's experience was with the l\Ieriuos; but ns there arc 
thof.ic who C'Onsider the Cotswold as superior in several respects. I will give a. 
~hort iH·m upon them Crom the Coitntr!J Gentleman, a part of which wa.s from 
a. catalog1w of :\fr. Harri-., of Roel.Jester, N. Y., whose 01>inion is considered 
reliublc. Thct"clitor .t!'ivcs it under the head of 

Cotswolds and Cotswold Crosses, the Coming Sheep of Amer~ 
ica, Furnishing the Largest Fleeces and the Largest Carcass.
)Ir. Jof.il'J>h Ilarri..;. of H:ochegter, has lately published a catalogue in which be 
gives his dt'wli of ('otswold sheep in the following terms: "'!'he sheep arc 
thoroughly ardimatcd. They hn,·e not been forced; they arc kept for use-for 
real value and not for show. They are housed in winter; they have sheds to 
mn under, but spend most of the time in the open air. If well fed, and pro
vided with dry qu:i.rtcrs under foot, there arc no ~h<'cp th~ll will ~!natl e.:s:posure 
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\o our !levere winters better than the Cotswolds. The ewes arc gO<Xl breeders 
and good nurses. They frequently have two strong lamb.'i, anr.l occasionally 
three at n birth. I have never Imel a pure-bred Col'iwold ewe in the tlock that 
·would not breed. We let the ewes haxe their first lamb-s wht.'n two years old, 
and they frequently continue to be good breeders till 10 year; old. The Cots
wolds are the hardiest of nil the Englic:h breed., of sheep. Of all wcll-cstah
li;:hecl breeds, the Cotswol<ls arc the largest. The cclclJrah.'d experiments of 
Law~ & Gilbert pron~d beyond all question that the Cotswolds producctl more. 
mutlon and more wool than any other brcc.-d. In other word'i, they gained 
rnor(' rapidly, both in fteece and C'arca:-;s, than any other breed. And not only 
thi". but they gained more in proportion to lhc food consumed than auy other 
breed." )lr. Hanis' cxp<>rience in crossing Cotswold rruns on ordinary ).ferinG 
cw~s has heretofore been frequently referred to in these columns, especially in 
co1111ertion with notices of the cro.'>S-brceds exhibited by him at several show'J 
of the St:ite Agricultural Society. On this subject. he remarks: "I am dc<'i
tlt.'dly of the opinion that the 'coming sheep' of this country will be what I 
will take the liberty to call •_\meric~m Cotswolds.' I ha"e hitherto called these 
:-beep ' Cotswold :i\Ieriuos.' This designates their origin. But the time has 
now arrin~d when the name lo~cs its signific:mcc. For instance, I have Cots
wold )Jerino lambs wilb three or four crosses of pure Cotswold blood in them. 
In other words, these lambs have 93}:( per cent. of pure Cotswold blood in them 
•md only 6~~ per cent. of the natfre or )lerino sheep. The next cross will have 
only 3}1' per cent. of the nati\"e or )Ierino bloo<l, and the next only a 1itt1c over 
11 f per c·cnt. A few years hence American Cotswold shccp will be shipped by 
tliou~nnds :rnd tens of thou<iando; every week to the English markets. There fa 
1,0 ren::;on why they arc not now shipped in large numbers, except-the fact 
that they cannot be found. We do not raio;e enough of them or feed them 
Wf ii enough. Our beef cattle are better than our mutton !thce1>. The intelli
grnce and skill of the American sheep-breeder has bcl'll largely directed to the 
p<-rfection of the :\Icrino. Wool aud bulk have been the objects aimed at, anJ 
cr<'at. success hns attended their efforts. There a.re no belier fine-wooled shccp 
in 1he world to-day than can be found in the United States. There are many 
seNions where .Merinos are the most. profitable breeds of sheep to keep. But 
rnilronds and stcamlJonts. lead to rapid and wonderful changes. There was a 
time when I thought Cotswold or mutton sheep could not be raised with profit 
in the far 'Vest. I thought. it was too far from market; hut, if cattle can be 
rni,.;1·d and !thip1>ed with profit to England, long-wooled mutton .!'.heep can l>c 
rni Pd and shipped with still greater profit." 

Rernarks.-Notwithstanding the superiority of the Cobwolds in some 1>ar· 
ticnlnrs., the ilfcrino will still fonn the majority of our tlorks, I hnve not a 
doubt, for manv yrars to come, except it may be in favorable points for ship· 
ping to Englnncl or our largest cities, as our American people do not, as yet, cat 
half a.s muC"h mutton as would be best for their health. Pork, I am sorry to 
1::15 , t·xcl'pt in the citie<i, is morC' frequently found upon our tu.tiles than tlllf 

other meat. 
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Sheep, Value of on a. Poor Farm.-·• Some farmers of ourncquair> 
tr.nee," says the American .A(friculturi,.f, "fed an untipathy to sheep for the 
r('a ... on that they ' bite dO!<C.' \V c consider this thl'ir chicr recommendation. 
Thc:y can on!)' bite close where the pasture is !<ho11, and the pa<>lurc is ~hort ou1y 
<>n a poor farm. A poor farm "-ill ncccs..":.ll'ily be encumbered with bri1't-s, 
weeds, and bru!'.h in the fC'ncc corners. Lnder such circumr,;tanccs we !-.houlrl 
say to a farmer who hns $20 or upward in cnsh, or credit for it, l<•t him bo1Tf}W 

• the amount if he hns to pay 1 per cent. a month for the nsr of it, inv<>sl il in n~ 
many ewes, not older than 3 yenrs, as you can get for that money. Pul them 
in such n field as we have clc.<;cribed, and give thero, in addition to wh;tt they c~n 
pick up, a pint of wheat bran and oatmeal each daily, with free nC'C'Css to w.'.lh.:r 
11.nd salt. 'They will first go for the briers and c lean them out; c.:vcry portion ot 
that field will be trodt.len over and over again, and the weeds will have no 
chance. Fold them on that field during winter, 11nd carry them feed suHicient 
to keep them tlufring. GeL the use of a good buck in sc11!->on-Southdown 
would be preferable-and in the spring, if you have luck, that means if you 
give them proper allcntioo and feed regularly, you will rui~e more Jambs than 
you hrwc ewes. The money will be more than doubled, and the wool and 
mn.nurc will puy for their Cecd and intcre&t. In the spring you may put th[<t 
field in corn with the certainty of getting 50 per cent. incre:ic;e of crop. 

Remarks.-The author con::idc rs this perfectly sound advice to any farnwr 
nndcr the circumstances; and sound to every farmer who has not already got 
Bhecp on his fonn, to obtain a few as <.0on as pos<..iblc; for he will undouhtCtll~· 
find them the most profitable for tbe nmount inn·sted in them of anything on 
the place. Coniinnatory of this see the next two or three items. 

Sheep Better Than Neat Cattle.-A competent and experienced 
writer on this subjC'ct s:ly~: "One great advantage sheep have over other stock 
is, they never die of the contagious diseases which they contract. They get the 
~cab, or foot rot, or something else, and if unchecked it gets them in bncl condi
tion, and would ultimately, perhaps, kill them. But the very worst contagim,;s 
<lisenscs to which sheep are subject gh'c the owner ample time to treat th1• 
affected animals, and the diseases arc generally or a charac:tC'I' which yield rap
icily to treatment. But a man may haven lot of hOb"S aml feed them on lnm
drcds of bn~hels of corn, and about the time the bottoms of his cribs arc neared 
nncl he is thinking of selling, some disease breaks out among them-no one 
knows .whn.t it is or what to do for it-one animal after nnother, fo llowing in 
rapid succc~<;ion, is affected, and the greater portion die. I hu,·e known fnrm. 
n~ to be well nigh ruined by the appearance of a l'Ontap;ious dhicnse of thi::; 
, haractcr. Sherp nr<', happily, exempt from i<ueh rapid and fcarfn l mortality 
Iksiclc.c;, when a ~hccp dies-and thPy do die. !<Omctime.s,-iL'i pelt i.., sufficient 
to pny for it<:. kC'C'ping from the la.'itshcoring to it-; death. It makesnodiflcren,·p 
Whl'n it dies, or what kills it, the sheep ncn•r dies in drbt ." 

Sheep, More Made on Them than Upon Horses.-The Iowa 
8f,lfe ltegi11ter says that an old and careful farmer of Indiana, after 33 years• 
n:pt,ricnci.', informs them that he has made most on shc<'p, for the money 
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invested, and the least on horses. The following will show what an Engli"h 
farmer thought upon the subject as eiuly as 1523, and also be quite a curiosity 
to compare the "-pclling of those days with the present. "Bokc," was book, 
and "cattell," calllc; "shep<.>," sheep, etc. But it will explain it~·lf: 

Sheep the Most Profitable-Any Man Can Have Cattle (1523) 
-The "Book of Husbandry,·· published in the y('ar ahoYc named, by '-'ir 
Anthony Fitzherbert, who styles himself "a farm<:r of 40 ycrin;' standing," in 
this work says: "A houscband can not tbr,FC by his cornc without cattell; 1~or 
by bis cattell without corne." .And adds: "Shepe, in my opinion, is the mo~t 
profitablest. cattcll any man can have." 

Remarks-Certainly no higher authority nor older testimony need be sought 
to C!.-tab\i<;h the fact that sheep husbandry is profitablc-ouly use care, as Mr. 
Grccntcllsusinthefirstitcmabove, and success is certain. 

Sheep vs. Cows-Comparative Pro:fltof.-This subject having been 
under considerable discussion of late, as to whether there was more profit in 
keeping sheep than cattle, or cows, I will gh·e an ilcm or two upon this sulJ
ject. The first is from F. D. CmtL<:., in Rural New Yorker, compared with 
cows. Ile says: "Fh-e coarse-wooled sheep will produce htmbs at the rate of 1 
nod % to the sheep, but quite often they will double their number. :Metlium
wooled sheep may be safely relied upon to increa!';C their numbers one and ;.f, 
while fine-wooled sheep will return a Jamb for a sheep. The value of the lambs 
depend<; upon their quality when kept for breeding; or on their earliocs.3 anti 
condition, wben fitte<l for m:nket. The price of lambs for these mrious breeds 
will range from $3 upwards. Wool wns worth the pru.t season from 35 to 45 
cents per lb. Six lb!':. of wool per head is not an extra a'·crngc for a well kept 
flock. They may be made to n\"cragc more than that by extra care. A flock of 
combing wool sheep, with the same care and feeding which a good dairyman 
would gh·c hi~ cows, will aYcragc per sheep at Jen.st $10. This would aiionl an 
income of $50 on n flock of fh'e in the place of one cow. The proportion of 
income would not be so great in a large flock, as the average yield of wool 
would be less. The percentage of increase is likewise rcducc1l, owing to Ute faN 
that the ewes receive less care and to their incrl'ru:ccl liability to accidents. 1f 
the flocks should be separated and kept a few in a place, not exceeding 12, a 
month before weaning time, the losses would be very few." 

RemarkA.-Mr. Curtis being well-known in agriculture, there can be no 
doubt in his reasoning, and, therefore, bis thoughts arc rnluablc. The next 
item i" from 1he Pracfic<.ll Farmer, in relation to general stock, or steers, more 
particult1rly. 

Sheep vs. Cattle-Which Pays Best?-Thc Practk11l Fi.irmcr give.1 
\ls the following upon this subject: "How often do we hear formers wsk thi<; 
que~tion: ''Vhich will pny me best, cattle or sheep?'" Now there is much dif
ference of opinion on this question. Those thnt krep c.-nttle tlaim that they are 
the most profitable, and those that keep $hccp think the same l.)f their flocks. I 
claim that sheep a.re the most profitable, and I will try, and prove it. Tu.kc, for 
instance, a 2-yca.r-0ld steer, weighing 1,000 lbs., worth 4 cents per lb., or $40 
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What is the cost of raising to thnt age? First yenr to milk, grain nod hay, $1l; 
one summer's pasture, $4; ~ix months' !celling hay or grnin, $16;lmnking a. 
total cost of $32 This isn very lowcstimute; en:rytbing is down to Lile lowest 
not<:h. Now you sec 1hnt it has cost ~32 to raise this calf. Subtract liis keep
ing from wlrn.t he 8ohl for, and you ha,·e the profit or $8. This is counting 
for yvm· trouble, ullowing the manure to lmlance that. Now for the sheep. It 
will cost to keep and raise S Iam!J::; uuiil they are l year old, for pa.Huro, hny and 
grain $12; forl year more for hay and grain, $20; making their total cost from 
hirlh to 2 years old, $32. Now, for the 8 heod or sheep, weighing 125 lbs. per 
ht·ad, making 1,000 lb<:.. at 4 cents per th., is $4.0. Two clips of wool, l6 
Uceces, weighing 5 lbs. per fleece, makes SO lbs. of wool; nt 32 cents per lb., 
$25.60. Now take the $40 that the sheep sold for, nod you have $6i.i.CO as 
total receipt!1. Subtract cost from tbis and you have $33.60 profit on 8 sheef.> 
against $8 pl'Ofit on 1 &teer, both weighing the i::ome at same age, and bolh cost. 
in,,; the same for keep, leaving 21 balance of f25.60 in favor of sbec·p, showing 
clearly that it is better to keep sheep than cattle, c,.,pccially wliere we have small 
farms. I think that this estimate is correct, taking prices iu tb1s neighborhood 
as a basis. 

Remarks.-Tbis shows very clearly, for all ordinary case!t, that there is 
more real profit in sheep than cattle; still every farmer must consider his situa
tion as to the adaptation of his form to one or the other, and perhaps keep both, 
if his form is large and adapted to either; otherwise he must keep the kind of 
stock best adapted to the circumstances around him; but it is always an advan
tage to be well posted in everything in 'vhich he may engage. But I do think 
that every farmer should keep a few sheep, under nil circumstances. 

Sheep, a Few Short Rules for the Care of.-The American Emi· 
gr:int Company's circulnr says: 1. Keep sheep dry under foot, with litter. Thie 
is even more important than roofing them. But never Jct them stand, or lie, in 
the mud or snow. 

II. Drop or take out the lowest bars as the &beep enter or leave a yar<l, 
thus saving broken limbs. 

III. Begin graining with the greatest care, and use the smallest quantity 
at first. 

IV. If a ewe loses her lamb, milk her daily for a few days, and mix a 
little alum with her salt. 

V. Give the lambs a little mill feed. in time of weaning. 
VI. Never frighten the sheep if it is possible to avoid it. 

VIL Sow rye, for wcnk ones in cold weather, if youcnn. 
V lII. Separate all weak, or thin, or sick, from those strong, in the fall, and 

givetbemespecialcare. 
JX. If any ,.beep is hurt, catch it at once and wash the wound with some

thing healing. If n limb is broken, bind it with splinters tightly, loosening as 
the limb swells. 

X. Keep a number or good bells on the sheep. 
XL If one is Inme, examine the foot, clean out between the hoofs, pare 

the boor H unsound, and apply tobacco with blue vitriol boiled in water. 
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XII. 8bcnr at once any Hlcep commencing to shed its wool, unlc.ss Uio 
weather is too severe. 

Rcmark.•.-Thc!'C nrc cxc<'llent rules for thC' care of sheep, but as Oicy <lo 
not gi\'C the Sll'CllQ:lh Of the vitriol wash fol' the foot, in rule X(, iL will be Wt:Jl 
to use tJic recipe for foot wash, in cases needing such treatment. 

Sheep, Their Value for Fertilizing and Improving Worn 
Out Soil.-A correspondent of the AmcnCan Farmer writt·s on U1c subject 
of the capacity of sheep to improve soil, nnd to rcno\·atc and l.Jriog up worn 
out Janel. lie snys: "}'rom many years' experience and observation l am fully 
convinced tlmt plowing in green crops with lime-such as clover 1rnd othcrs
is the most economical and speediest means tJmt a farmer can use for brint,r:ing 
up worn soil. Yet itcun be very profitably done by the use of sheep-in pus· 
turing even. More than once and on more than one form, I ha.ve seen dry, 
b:trren spots, such as gravel knolls and side-hills made fertile and productive in 
a single season, simply by salting a small flock of sheep on those barren spots 
twice a week during the summer; the sheep would be sure to resort there sev
eral times n day to lick up the salt, and thus leave their droppings, both liquid 
and solid, which nre very rich fertilizers; then the next season the most rank 
and luxuriant growths of grass and grain would be produced on those 'galled 
spots' of any other portion of the whole field; thus the best kind of manure 
was applied and spread just where most wanted ,.,,ithout any hard labor. 
Weight for ~eight, "heep manure is more fertilizing than either horse or cow 
manure, and next in value to hen or hog droppings. Sheep arc valuable fertil
izers I am ,·cry sure." 

Remark3.-The author trusts that what has been said about sheep will in
duce all who have not got them upon the farm, to begin with them as soon as 
they can; and that those who have them will make use of them to clean up 
brier patches, weed~. etc., and also to make use of their fertilizing power to 
renovate woru out soils, gravel knolls, side.hills, etc. 

Sheep, Co.re of in Winter.-Thewcakoncs should be separated from 
the strong, ancl wcthers from the ewes; and especial care should be given to 
ewes that are to drop their lambs early. The springing of the udder is an 

unfailing sign of approaching parturition. The ewe should then be remove<! 
to a separnte pen nncl kept quiet, but should be visited at least every 8 hourl'I, 
and the last thing al night. It is rarely thnt any help is ncedod, except in very 
cold weather, to wrap a piece of soft blanket about the lamb, anr1 to help it, as 
soon as possible, to get its first meal from the mother, when it will be all right; 
and the ewe may bl' left for a few hours. 

If apples are abundant in winter, a feed, once or twice a week, may be 
given to ~hccp: or, in their absence, a fcc_>d of turnips, or other roots, cabbage, 

. etc., mAy l>c given them as often as necessary to :woid costiveness, or stretches, 
&1.fS a writer, an ailment common to sheep in this country, but unknown in 
Great Britain, where turnips arc fed daily. Sheep feel the change from the 
green pastures to the dry feed of "inter, as quickly, H not more so, than any 
other of o·ir domestic animals, hence the importance of some of these juicy 
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foods, in winter; and snit i-; of the same imporhmcc in winter il$ in summer; iu 
fr tit i~ lx_·tkr for any and all animals if they have tinily ncccss to snll. 

But T doubt the di:cicncy of General ?ilar~hall"!-i plan, of New York, in 
f --cing i-hcep to cat the ort~ or coar~c lmtts of poor hay ll'fl in the mrks by 
(lth('r animals, i,imply to get what salt tllcy nctd. He pl:.iccs the"c orts ht 
Lox-rarks umhr cowr for the sheep, which he says they ('ttt readil_r artrr they 
ha\"<? hn•n w<"ll sprinklcc..l wi!h sall 't\"iltt:r. But my plun would he, if I had 

to cut it in n rnitnblc cutkr and sprinkle it with sweetened water 
(·<'C "Fattening Cattle, l:<i•~ of )foht~scs in"): tlwn mixing in a 
mttke up for the poor hay, and i-o tll{'rC :-hould bt' no orts lrft, 

i;ivc to m1inrnls daily nccess to salt; but I should not force my ~heep 
to cnt the poorest p:irts of the poor hay, left Ly the other ;;tock, to obtain 
v-hat little suit they needed. Sheep should be feel with the lJei;t of hay if you 
C'i:pcct them to do well. 

Sheep, Sulphur and Salt Valuable for.-Thcrc nre those among 
sheep breeders who consider, especially in winter, that sulphur, 4 ozs., to salt. 
2 qts., mixed and put whc:rc sheep can have access to it, undl'r shelter, is val
uable in helping to war<l off diseases, as root rot, scab, mange, etc. It i~ un. 
dnubtcdly ,·nluable, occ:isionully, for all stock, as well as for persons, who 
by the "grandmother plan," which was a good one, mix it wilh cream of tartar 
and mola.<>scs e'·cry spring and take a tea-spoonful every morning for 3 morn
ings, and skip 3, for the whole family, till 9 doses bad been taken. Sheep, 
bowc,·er, will cat it mixed with salt without the molasses. 

Breeding Ewes, Care of, for Profi.t.-IIavc good winter shelter, 
good clover hay, a few roots, a little grain daily, and water handy-water is 
more necessary in ·winter than in summer. Have no fears of their becoming 
too fat. If, occasionally, one gets too fat and drops her lamb out of season, 
she will be in sca."on for the butcher, at a good price, after shearing. Sheep 
arc chcnp in the fall, when n.11 arc fat. Feed thus from the time they come 
into winter quarters, or earlier, if pasture is shorl, and uutil iL is good in the 
spring; and your wool will be better and more of it, the ewes will be better 
supplied with milk, espccfally those raising twins; the lambs "ill be in bet
ter condition for the butcher; so will any of the flock, which from age or 
genrral fui!ure to raise n Iamb or two, it will be best to dispose of. If not 
cared for through the winter, but allowed to become poor, you can not sell 
till foll, when everybody else bus them also for sale. 

Sheep, Pens, and Pea Straw, a Valuable Winter Food For.
There nrc so m:rny u~cful thing!-> in the following Hem, which every sensible mnn 
cnn sec, who rencl<1 it, I am constrained to give them n place, although l llo 
not know wllo the writer was. If I did know I should take great plcusurc 
in giving him crcllit; still, I know so well that it contnins too much good 
common sense to throw it away, and from what I know of raising peas for 
hogs, as given undl!r that bend, I know grcnt benefit will arise to nll who 
bave suitable land for peas, if they rnLc:c them and use them n.s this writet 
directs for sheep. Uc says: 
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I. HI ll:'wc nude peas one of my principal crops for scv!'r:tl years, and 
flntl these ntlnrnt,1gcs: Pl'aS nrc as sure a nop us any other, umJ one whkh 
lt:~.ves the ground in the best order for wheal. Tile yield will \'D.ry with the soil, 
4(1 bush. being n l:.irgc yield. In prcparin,!t" the luu<l l aim to foll plow nnd tit 
with culti,·ator in the sprin~: nlthougli the best corn I C\"cr rniscd wa .. 'i on roru 
c. : abblt·, spring plowed. Peas arc bctt1_•r if drilkd, but can I.le i;own hro:ulca.st 

.i the furrow if rolled afterwarJ. Pea<; like a tine, dry loam or i:::m1ly soil 
ll{-,,t, but ,,;11 thrfrc well on a clayey mil, if well fitted. I ncwr have thn.•.;hcd 
pt::i s with a mnc.:hinc, a~ it splits them lwlly, and sheep will not rclbh the straw 
a - wdl as if thrc~hcd with the flail. If the vines iwc vny luxuriant, sheep will 
11 ot c.::ll them vtry closely, but if cut l>cfore :ill the top pods b:we grown white, 
'<bu·p will not only cnt, l.mt relish the straw exceedingly well. II the straw fo 
j~<l at night flhccp ~·iJJ cat more than if fed in the morning or at noon. 

IL "Bugs in Peas, to Avoi<l.-We hav,! been tl'oulJlcd .... dth !Jugs which 
bting the pca.c; while yet soft, leaving the sm:l.11 eggs, ,.,-hich arc hatched, the 
"orm frccliug upon the pea. leaving but n. thin shell by the following spring. 
This i:; ob,·iatc<l by the enrly sowing so as to have the wajority of the pods so 
Lard by the time the Uy anivcs al maturity that it is impossible to pierce them. 
lf the sen.son be backward and this cannot be done, Yery late sowing will secure 
tlit snme result. Goo<l crops have been raised when sown as Into as the 15th or 
20th of May. The quantity of seed will depend on the soil. lf very fine and 
rich, 1?{ bus. to the acre; on ordinary soil, 2, and on very poor, 3, or IJctter not 
r:ow any." 

Jlemarks.-Therc is not no inconsistent statement in this gentleman's 
n:marks. Never let no one fe:i.r to venture upon rnising peas for this purpose. 
Bt.•ans hm·e been considered especially the food for sheep, but peas arc easier 
r.ibcd, and will, no doubt, do just as well as beans fed in like quantity, about a 
gill, I believe, for each sheep, once daily. I must say here, bowcYer, thnt I am 
.Clf the opinion it would be a decided advantage in rai!'.liug pens to sow sufficient 
<•als with them to hold them up, as sugge.<;ted in relation to rah;ing them for 
hogs, which sec. Oats are then fed also to sheep; tilcu, as 01cy arc a great 
l1clp in supporting pea vines, which are to be allowed to ripen for sheep, why 
11ot sow them t.ogct1lcr and feed them together? Whoever tries them both ways, 
J l1ave not a doubt but what he will afterwards always sow them together. 

Sheep vs. Dogs-How to Give the Advantage to the Sheep.
A i-cmcdy ·for Rheep-killing dogs is gi\·cn by a correspondent of the Prai1ie 
l'iv mer, which i:i better than legal cuactmcuts, as the case is settled without 
wmpl:tinb, witliout lnwycN, judge or jury. lie irnys: •·I have kept a flock of 
t:!; ep for !;(.•vcrnl years, nt.Qing from 100 to over 2,000 hc:id, nml for the last 8 
,:. t:U'-i havC' not lo.~L n. sllPC'p killer1 lJy do~·"· I kct·p my f"he<'p Jardcd ni.!.{hls, and 
1·C"'t1. .. ionally, varying from once in two weeks to once a month, I go OUt at 
hcdtimc and pince around the outside of the prn bit8 ('f Ul<'lll contaiu1;-ig 
strychnine, which I take up ag-ain early in the morning if not <·alcn during the 
Light. Result, immunity fro!Il dogs, au<l uu old wt:ll on the form has rccclvcd 
i. hlyer or dogs and a layer of dirt until it i.s about full I have never kihcd n 
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man's dog throllJ:'h malice, or :wywhcrc except on my own premises and in pro 
l!'<·tion of my own 11ropcrty, and ha,-c not, to my knowledge, received any 
injury in rclaliation for the death of uuy dog. The plan is just and right, and 
c·n:ry fair-minded man must acknowledge it." 

Remark.!.-Thc author can sec only one point in this plan which may hr
wrong. It is in thnt he put out his strychnincd mcut only once or twice it 

month, wh~rcas I should think twice a week would be lJCttcr if there were 
manydogr. ubout. 

Fattening Sheep.-An Ohio sheep-miser, wriliug to the Rural 1'tin 
Yorker, snys: " Sheep picked out for the butcher should be fed generously und 
r<'gulnrly, and upon this point too much stress cannot be laid. Care should he 
taken, however, to give the sheep only just enough for one meal at each feet.I· 
it1g time. My own experience agrees with that of mosumcccssful sheep owner-;, 
that fattening <:nttfc should be fed ~irce times a day, though some of my neigh
hors think twice often enough. It is also YCry important that the sheep should 
not be nllowed to suffer from want of water; neither should they lack a supply 
of salt; for although salt is not so necessary to them in the winter as in summer, 
~fill they will thri\'e better if it is fed to them at least once a week at all 
Sta.sons." 

Remm·ks.-Thc author would say here that sheep as well as cattle should 
have daily access to salt and also to pure water. If fed salt only once a week 
they will eat so much of it as to make them over-dry, :ind consequently to over
drink, which is a bad thing to do. I have never seen an account of any animal~ 
over-eating snlL when it is kept where they can ha,·e access to it whenever they 
like; and I belie\'C they will eat only what is good for them if it is so placed. 

Pea and Oatmeal for Fattening Sheep.-As nolhing was said 
above as to what kind of food should be used for fattening sheep, the author 
would suggest peas and oats, which may haYe l>ccn grown together, or, better 
Hill, to grind them together; then cut nice hay and properly wet it witb sweet 
t·ncd water if you like (see" Fattening Cattle, :Molasses for,'' etc.); then mix in 
this mixed meal, nncl I will guarantee the fattening to be quickly and sntisfac. 
torily done. Sec also peas for sheep, above. 

Foot Rot in Sheep, Successful Remedy .-Sulphmie acid, 2 oz<J., 
water, 1 oz.; anrl put into the mixture2 old copper cent<J(l say old, because the 
old ones arc purer copper than the new ones), and when the cents are dissoh·ed. 
it is ready for use. DrnECTioxs-Remove all tbe rolten nod dccnying parts of 
1hc hoof with a knife or any convenient instrument-a knife like the black· 
'-llliths ust• in horseshoeing, have the end bent up or around a liltle, is bcst
thc knife lieing i-harp to cut off if need be any projecting bits of the decaying 
hoof, avoiding if possi!Jle, any bleeding; then apply the mixture thorou,1!111~· 
to cv"ry part which was diseased. If thoroughly applied, once will gencr
nlly be sufficient; but if there is any of the disease between the hoofs. 
besides cl"aning out all that can be with the knife, a piece of $;Oft cord or string 
must be wet with the mixture and drawn through to make thorough work of it 
and prcn:nt iti:; '-pm1dir.g again from this part. 
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.Remarks.-Some persons have recommended tarn sa cure for the disease, but 
in my estimation there is nothing curative in it; but if the disease is first killed 
by the use or this acid mixture, or some of those below, then immediately 
apply tar over the nffcctcd part, it will protect the foot from t11c dampness of 
the ground and help to hold the acid mixture in place to make a more certain 
and posith·e cure. Thisncid ru;xturc I am much in favor of,ns it is very much 
like the celebrated Longworth cure of scrofula in persons. Ile puts 2 coppers 
into 1 oz. of nitric acid on a pl~te, and when cfI<'rvesccncc ceases, i. e., after it. 
ceases to ca' the copper nny more, he then adds 2 ozs. of pure vinegar; then, 
with a sw:tb, wash the scrofulous sores twice daily; and if it causes too much 
D'lin, icducc, so it can be borne, with a. little rainwater. One man is reported 
in my "Second Receipt Book" as using this mixture upon his ankle for four
teen months, wh ich effected a perfect cure, after years of suffering. The cop
per not only neutralizes much of the strength of eilhcr of the a.::ids, but it adds 
to their power of destroying or killing the disease in sheep's feet, or on tbe 
scrofulous sores of persons, as abQ\'C indicated. The cliffcrcnee, it will be seen, 
is, that for the foot-rot 2 ozs. of the acid is used to 1 of wntcr, while for the 
scrof1Jln 1 oz. only of the acid is used to 2 or vinegar, and this to be still 
reduced with water if need be, although the stronger it can be borne upon the 
scrofulous sore, the sooner will Uc the cure. There arc I hose who think foot
rot in slleep, like scrofula, is n di.sense of the blood; but I think not, but that it 
is contagious and wholly external; ·while in treating scrofula internal nltera
tivcs should be taken to make the quicker cure, still there can be no objecli1>n 
to the mixture of sulphur nml s.1lt, as given aho,·e, being placed where the sheep 
can have drtily accc;;.; to it. Persons should also take the sulphur mLxture ns 
given under the bead of scrofula, whic·h SC('. 

Sheep, Foot..Rot in-A Flockmaster's Sure Cure for.-A corre
spondent si.gning him!;CJf ''Flock master," writing to the Po~·t o.nd 17-ibvne, says: 
'' 11.i:-we seen for the !<~'it year. inquiries for wlmt will cure foot-root in sheep, 
and for the ~nke of the vnluablc animal I will give to the renders o[ the Post 
and Tribune a. sure cure for the disease in all its stages: )lurintic acicl, 3 o:zs.; 
butter of antim'lny and corroc;ivc sublimate; each, 1 oz. Mix in an open· 
mouthed bottle. Take the sheep nnd cut the decaying hoof away to the quick 
of the foot, as long ns any opening can be found penetrating deeply into the 
hoof, but avoid making it bleed. [Ile don't tell us why, but blood neutralizes 
the butter of antimony.] Then with a smooth, sharp stick dip in the bottle nud 
thoroughly rub the foot nil over. It is a harsh treatment, but I will warront a. 
cure every time, if it i<> thoroughly appliC'cl." 

Rf!markx.-IIc give'! 11'1 no address, still I ha,·e no doubt of its efficacy. He 
Gay"> to '' 1 ub the foot nll Mer," by which I suppO'>e he means only the cli~ensed 
pal't or p.'lrl!:i, as it is no objt·c:t to put it on the sound parts of the hoof; but a. 
~oft cord or string wet with it may be drawn between the hoofs, if there is any 
illscase there. Care shoulcl always be used not to npply too freely, nor to get 
any or these mixtures upon yonr person, eyes, etc.; nnd don't let them lay 
around loose for children to get at, as they are poisonous as well as corrosive 
and destructive to ~~alU1y parts as well as to the diseased part. 
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Another Rdmedy-Never Known to Fail.-A writer in the OMo 
Fw•mer says: "For foot-rot, here is a cure I have never known to fail: Take 
carbolic acid and pour it on a piece of copper-an o1d-fa!-hioncd penny will do 
-kt it stand until the acid cea,scs to act on it. Be sure not to apply till the acid 
c·ca,;{'s to cat the copper. Keep the copper in nil the time. Clean the hoof and 
apply with a S\Yab. One or two applications nill be SLtflkicnt." 

P.cmarks.-IIe docs not say how much acid. Carbolic aC'i<l is obtained by 
druggists in the form of crystals, but is generally kept cli!-isoked in the least 
amount of water that will dissolve it. This is the kind he refon; to, and 1 oz. 
uiay be put upon 1 cent, and if it eats it a11 up put in another, so there is some 
copper still left undissolved is the way to use it; otherwise, w.; in lhe above 
cases, to cleanse oft decaying parts of the hoof before applying. But now we 
come to a 

Preventive of Foot-Rot in Sheep.-A :Mr. Karkeck, who is claimed 
to be good authority, writes to one of the ugricultuml pnpcrs that when the 
prevalence of wet wcaU1er makes it probable that foot-rot may set in, "it is 
easily prevented by carting a quantity of earth aud throwing it up in the form 
of u mouud in the center of the yard attached to the shed, and upou this mound 
strew small quantities of frc~hly :;;lacked lime." 

.Rcmark.!.-'l'his confirms the general idea that foot-rot is brought on by 
external causes rather than internal, and hence the idea gfren in one of the 
"Short Rules for the Care of Sheep," and that is: "Keep sheep dry under foot 
with litter," etc. Sheep dearly love rolling, or even hilly, land, and cannot be 
well kept on low, wet grounds, and especially so if there arc no knolls nor 
elevated dry grounds upon which they can gather therusch"es to rest and sleep, 
and hence the ad,·antagc of the mound in the yard or litter to keep their feet 
dry in winter. 

Sheep Ticks, Dip and Other Remedies for.-It is important, 
soon after shearing sheep, to see that the lambs, especially, are freed from these 
pests; for after shearing, to get away from the light, and the exposures of the 
cold, when the old sheep have parted with their covering, the ticks will escape 
to the lambs, often to such an extent as to stunt their growth, reduce them in 
flesh, and seriously weaken them by the loss of blood; when, otherwise, they 
would be in their best condition. The Heartk and Dome giV'CS us the u~ual 
strength of the clip necessary to free them when numerous, as follows: "Cheap 
plug tobacco, 5 lbs., broken up and boiled in 2 pails of water; then 30 gals. 
added, will make dip enough for 100 lambs, or 50 sheep. After dipping keep 
theru dry a dtly or two." 

To dip them ha,·e a water-tight box large enough to hold a lamb, or a 
sheep, if any arc to be dipped, so as to entirely cover them with the dip. Ar
range a sloping table at the side of the box which will allow all the liquid to 
:run back into it. Then take a lamb by the forelegs with one baud, with the 
other cover up the mouth and nostrils, let an assistant take the hind legs, and 
immerse the lamb entirely, long enough to allow the dip to f)<.'netrale the wool, 
Jay the lamb on the sloping table and squeeze out the surplus liquid, and the 
operation is complete. It Otis is done every year, it is claimed that ticlre will 
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soon disappear altogether; but it strikes the author that ticks nrc ns natural to 
sheep as lice arc to hairy animals, and that they must be thus clc.qtroyed when
ever they appear. If fO\,·]s arc permitted accc:<.S to the sheep yards they will 
eagerly search for ticks and pick them out of the wool, but we would rather 
trust to the more effectual process of dipping. Not long after tbi:; process of 
dipping, a careful examination of the lambs should be made, and if there is 
only occa!';ionally a tick seen, e~cry one of them must be ~nipped with a pair of 
small scissors; but if very many arc left from a want of proper penetration of 
U1e dip into the wool, it must be repeated. to make a thorough destruction of 
them. to eradicate them from lhe flock, before cold weather sets in. 

Scab in Sheep, Successful Remedy.-Quick silver, 1 lb.; Venice 
turpentine, Yz lb.; spirits of turpentine, 2 ozs.; melted lard, 4;f lbs. DmEC· 
TlONS-,York t11e first articles together thorougWy in a mortnr; then mix into 
the warm lard and stir until cold. Apply to all scabs, and all places indicating 
tlic cliscast..'-nt shearing, or whenever any indications appear- use a swab, or 
sponge, in applying, rubbing carefully when the skfo demands it. 

Remarka.-A farmer of Olney, Oregon, who had used iL 10 years says: 
.. It :-;a.vcs wool and sheep." There is not a doubt of the success of this oint· 
rucnt for scab in sheep, and I have not a doubt, either, but what it will cure all 
eruplive skin discn.i;;cs of persons. If less in amount is needed, keep the same 
proportions. Let it be applied in fine weather. else keep tlie sheep under shccl.s 
for tt few days; lest cold drenching rains might cause irritation from the quick 
silver, which i.s mercury. (See Scab Remedies also for other 1rnimnls. Sec 
Sulphur and Salt, Yaluable for Sheep, above.) It is also claimed that sulphur, 
moistened with Spirits of turpeutioc, and rubbed into the sores, ";n cure it. I 
::nn, then, of tl.J.e opinion that it is caused by an itch mite, the same as itch, ou 
persons, which sulphur will kill; then why not cure scab, which is an itch, on 
shCt.'p. dogs, and all other animals. 

Sheep Marking Ink.- Take linseed oil, l pt.; 1itharge, 2 01.s.; Jamp
Ulack, 1 oz. Boil together, and it is ready to use; and it will not cri"P or injure 
the wool. 

Sheep, Wash to P revent Them from .Barking Fruit Trees.
The following wash is recommended as a sure preventive of sheep barking fruit 
trcts : "Take soap, the dirtier and stronger the IJcttcr, and make a very strong 
guds; dissolve 3-( lb. whale oil soap in every 6 gals., nnd into tWs stir, with 
hmsh or old stub of broom, sheep manure until H is as thick as good white. 
wash, nnd with this mixture wash the trees as high as the s11ccp can reach. It 
will be found that no sheep will come near enough to rub against them for at 
]!'n."t two months, the time depending much on the amount of rain. Keep the 
mixture handy, and repeat the application as often as necessary-twice in a 
summer will often suffice. Sheep running among fruit trees should have plenty 
of good fresh water; it is thirst that first induces them to gnaw the bark, but. 
after they have once got a tai;;tc, they cat IJccaui;;e they like it. The above mix
ture will effectually keep them away, und, besides it is a very good application 
for the health of the trees, kctping the Uark smooth and One, aud killing any 
insects t.lmt may come in contact wHh it." 



HOGS. 

The Best Kind for Profitable Raising, eto. -No matter how 

much the doctors ma.y s:i.y agniost eating pork, it will always be eaten, 

and I am among the number who like my pork and beans, as well as 

ham and eggs, the hnm part being nice and tender to begin with, and bas 

been nicely cured, smoked, etc. I always expect to eat some of them a.! 

long as I may live, and it being the same with many, very many others, 

I will try to give a few ideas that shall benefit the others, to obtain the bes! 

breeds, how to prevent or cure their diseases, manner of feeding, etc., to thtt 

best possible profit. And ns I desire to be as short as possible, I can not 

cover the point ns to the difierence in breeds, and as to their value in the 

markets, easier than to quote from the Western Rural upon these questions. 

It says: 

Paising Hogs.-Which the Most Profltable.- "Did our farmer 

rearlers ever take a slate and pencil in an evening and estimate the difference 

between a good and poor breed of hogs? The increasing demand for ham 

and lard in all parts of the world shows that hogs that yield largely 

of these profitable parts arc in demand. The consequence is there is a range 

iu the market at thi<> time at St. Louis, from $4.50 to $7.50, and at Chicago, 

from $4 to $7, showing a difference of ~!.iree per cent. in favor of the good 

hog. Nor is this all. While the improved hreeJs of hogs can be made as 

en"ily antl with equal food to average at 1.3 months old 350 pounds, as the 

'greaser' hog will 175 pounds, or a little better bog will 225 pounds. If 

n farmer has 50 head of the latter cl:l.ss to sell now, he will get, at $4 per 

cwt., $1,12.3. If be has 50 'greasers,' which arc too numerous in this country 

yet, he will get $700. But if he has !j0 of the best Poland-China, Suffolk, 

Bcrk~bire, etc., which h:i.vc cost no more, and which have rendered a large 

amount of satisfaction, be will receive $2,450. • These are figures thai can

nol be disputed , and arc within the reach of every farmer who has 160 acres 

of laud in cultivalion. The number, weight, or price is not overestimated." 

Rcmarks.-Hemarks are almost absolutely out of the question, for figures 

don't lie, anU there arc too many '\vhosc expcrieni.:e have given them the $700, 

in ..,tead of the $1,125, or the $2,450. Don't do it again, is all that is neces... 

sary to ndd. As to feeding, etc., Fee that head. On the question of the best 

breeds, I will quote from a writer in the Rural World, of St. Louis, :Mo., 

who gives the following reasons for his preference of the Berkshires, over all 

others. Hesays: 

Berkshires the Best.-"Wbile at St. Louis, I took a good deal of 

pains to study the tastes of the packers as to the breed of bogs. I could 

740 
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plainly see that they preferred those that had a strong dash of the Berkshire 
blM rl .Mine were all half, and some of them nearly full Bcrksbite, and they 
suit~t.l the buyers. The Poland.Chinas that were young, and not of the coarser 
strains of tbnt breed, were also in demand, and pleased the packers very much. 
Bo~u breeds furnish good hams and shoulders, as well as side men.t, and have 
butlitlleof!al. 

"From a long experience, I nm satisfied that I can fatten the Berkshire 
in onc-llalr the time, am.J. with one-half the corn required by the scrub bn.>cds. 
I wish that accurate experimmts for farm purposes could be made with this 
breed in comparison with the Chester While, Poland-China, Essex, or any 
oilier breed. I feel certain that the Berkshire would bear off the palm. 
"\Vas there ever a. hardier, healthier breed? :Mine h3VC never had an hour ot 
sickness, nor mange, nor any skin disease. Do you see any comparing with 
them as breeders? Otbr.r breeds may have as many pigs, but will they raise 
as many nice, salable ones? The Ilcrksbires are so thoroughly established 
that they reproduce tbcmsekes in their offspring. All their pigs are fine. 
They require no weeding out. They are nicely turned, sc,,uare built, plump 
fellows that please the eyes of all. The col0r is good. They nre sufficiently 
acth·c and iDdustrious, and are good gleaners an<l grazers, are just the right 
size for the packers, and furnish the finest hams to be found anywhere. 
They have less ofi'J.l, are not coarse, have small bones and arc perfect." 

I'.emarb.-Allhough it seems that the Ilerkshires have a clear track, yet 
I will give one more item in their favor, it being short, and right to the point, 
as follows: 

Berkshire Swine-Points of Superiority Over a.11 Others.
Mr. S. A. Knapp, an Iowa swine breeder, thus states his very high opinion of 
the Berkshires: 

"The Berkshire bogs are superior to all others for the following reasons 
"1st. They possess greater vitality, and hence are less liable to disease. 
• '2d. They are more prolific. Mature sows seldom rnise less than 8 or 9 

pigs. 
"3d. Being strictly a thoroughbred hog, the pigs are uniform-all choice. 
"4th. 'Their flesh is firmer than that of any other hog. They furnish 

superior ham, shoulder, and bacon. They bring a higher price for the English 
market." 

Jhmar.b.-Simp1y, "none others need apply." By all means give them a 
trial. Still, for family use, I prefer a smaller hog, which makes its best at 
about 1!10 to, at most, 200 lbs. :My stomach is not Atrong enough for the very 
Iar!?e and very fat kind, but I know tbeir great value for the market, and 
con~equently to tfle farmer's profits. There is another advantage claimed by 
many writers in favor of tbe Berkshire, aod that is, that they are less liable to 
have hog cholera than most other breeds. 

A Small, Quick~Growing Hog Desira.ble.-Another writer makes 
the following statement of the value of a small hog, as compared with the 
larger ones. He .&Rys : 



;42 DR. CHASE"S RECIPES. 

"A small, early mo.luring bog is much more valuable than a large one, SD 
no more food will be required to raise two good, quick-growing ones than for 
a large but slow, all-lard-hog." 

Remarka.-Some of both would be my plan; let others suit themselves. 
1. Hog Cholera..-Its Cause and Beet Known Remediee.

Ca.use.-A writer for the Country Gentleman, of Bronson, Mich._ speak.ini; of 
the cause of cholera. in hogs says: "I have never known an instance o( 
cholera among hogs that had clean quarters and were fed regularly, kept warm 
and dry, allhough fed exclusively on corn, if they had also pure drink. The 
disease is not caused by any one thing alone, but by a combination of mauy 
unfavorable circumstances. To put a hog into a cold, wet, muddy place, 
exposed to bot days and chilling nights, compelled to pick its food out of th& 
dirt and filth and drink from a filthy trough or bole, arc enough to.make the 
best of the swine race sick. All such abuses invite a sure penalty, and the 
wonder is that more do not get cholera., or something else, and die." 

Remarks.-All writers upon this subject agree upon the sa.me things, but 
none of them put it in euch terse, or plain language. Some have written half 
a column, and some more, and not said half as much as tbie writer, with his 
few notee. Then give hogs clean quarters, feed them regularly, keep them 
warm and dry, feed corn, or any other suit.able feed, and see that they have 
plenty of pure wnter, if you would avoid cholera. If you allow the other 
conditions of cold, wet and mud, and only a dirty hole to drink out of, it. 
seems pretty certain that, generally, you will pay the penalty by losing your 
bogs. You see the difference, "you takee your choice." 

"Ringing" Hogs Claimed to be a. Ca.use of Cholera.-Quite a 
good many writing upon this subject of hog cholera, claim that the 
unhealthful habit of "ringing" hogs is a prominent cause of this disease; 
together with the habit of always keeping hogs in the same pasture from year 
to year. A writer in the Cincinnati Gazette put it in the following sb3pc: 

"Another cause," be says, "is found in h?gs occupying one field or pen 
from year to year, 11Jitlwut cleansing, or pkn.omg under, t!te auumulaUd fdth, 
the hog constantly "rung," denying him a taste or smell of fresh earth, or 
bugs, worms or vegetable root.a, the natural excitants of stomach, liver and 
the use of an instinct ti.mt tcacbes him in bilious der:mgements to search for 
bowels. Another cause is scanty feeding, muddy, stagnant and filthy water 
obligiug them to allay their thirst often from the draining of their own diS: 
charges. , 

'' W~en the disease first made its ap_Pearance a f!!w years ago, it was 
cbaractenzed by many symp.toms rcsemhhng cholera m tbe human being 
even watery discharges, emaciation and rapid waste. Its most usual form n0,~ 
~sr ~0n88 e~t~rev~~~~~~si~i;:a~~a~~~~et~~~s ~~~nJls~~~rg~~t~ ~~a;i~ni~fia:;:~{~!;: 
state of the liver, sympathetically affecting head, throat and lungs. 

Remarka.-Thls last idea cannot be doubted, and hence should never be 
allowed. A "change of pasture" for hogs is of as much importance, and 
will give them as much pleasure and benefit as for other stock. The follow
ing receipt is this writer's plan of preventin~. a.swell as curing the disease : 
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3. Hog Cbolera-Preventive and Cure -·•.Madder, suli;hur, 
riSin, saltpetre and black antimony, each 1 lb., a.ssafootida, 3 oz. 

Direction#.-" Pulverize nnd m.ix well ; then feed three table-spoonfuls to 
each five hogs, three times a week, with a little salt, more bran, and ashes. 
[I take it this would be stirred into moistened bran, or bran-slop, from what 
he says below.] Commence feeding before the cholera gets into your neigh
borhood, and continue until it ceases from the same ; and if, during the time 
nod before your hogs are properly medicated, one should take the disease, 
immediately remove it to a. dry pen. Give one table-spoonful of this mixture 
in 1 gal. of water or table-slops once per day; and in order to make the cuM 
doubly sure. take one-half pint soft soap, 1 table-spoonful pine (common) tar. 
1 table-spoonful of lard; wann and mix well, and drench the hog; and my 
word for it, it will cure ninety-nine out of the hundred. 

"If you will treat the first one or two in this manner, the disease will 
spread no further. And you must remember that s.s fast as tbe disease 
spreads, or in a ratio to the number infected, its malignancy increases, until it 
will almost defy control. 

CautWn.-" If the season should be wet, keep your hogs on short timothy 
pasture ; if dry, on the best growth clover you have, and these arc valuable 
helps. Sweet milk alone is said also to be good." 

.Remark.!.-It is considered very important, if a hog is attacked with the 
disease, gets <lumpish, lies around, or tries to get into the litter, or straw, of 
tbe pen, to remove him at once from the others, lest the disease spread, 
although quite a good many writers claim the disea.se is not contagious. 
Although it may not be contagious, yet perhaps it will spread in a herd if 
the sick ones are not separated from the others. See the last paragraph 
before the Caution above, as to its greater "malignancy," according to the 
number infected. 

Everything that will throw even the least light on tbe subject of hog 
cholera is of such great importance that I cannot refrain from giving an 
Iowa man's opinion upon the origin of this disease. It is from the Patron·s 
Helper, of Iowa. It is based upon c1ose confinement, i. c .. alwoys in the same 
pasture, and also upon ringing, to prevent their rooting up the soil. His 
argument is strong, and bis theory undoubtedly correct. Then let piggy's nose 
go free to roo\ as it pleases, as indicated below ; and also pay as much atteu~ 
lion as possible to the plan of nice clover if the season is dry; and short 
timothy if the season is wet, as given in the last paragraph, or Caution, above, 
if you hope for success, The following arc bis ideas and argument : 

4. Hog Cholera-its Origin.-"Let us watch our ~ogs in their am_pli:J 
pasture. Some are browsing the herbage, some are clestroymg it by cxtractmg 
the roots. Others-what arc they doing? 'fhey are rooting into that woody 
hillside; into that hard, calcareous soil. The crackling sound indicates that 
they are eatin,q au~ cfay with ita limestoM pebblea. What can this be for? We11, 
we cannot tell. We know it is a fact. It may effect something chemically; 
but we sometimes doubt thnt, it being too crude to enter into the animal 
ecenomy. Perhaps its effect is mainly mechanical. 
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"The poor pi'.:{ h~s no rights that man or dog are bound to respect, outi>ide 
of his pen, so it is furnished u pen; may be one or two acres; frequenLly much 

:~i r..1r
0 a·,e~~~~.Piff.re~ ~~9tb~ 1~~a~~otl~~r~~~~rp~~~c.~~~-I u;:;e~h~r,~~.g ~~~ 

owner improves his herd by an infusion ol Chester \\bite, Polaud China or 
Berkshire blood. He is well satisfied with the protits of Llu~ invelitrnenLr.i. 

' Auou! a change has come in tbe condi1ioo of things. The surface i:;oil 
is now all rooted o,·er. The desirable properties are t'xl111u~ted or bcfoulea. 
with droppings. The_pigs endefLvor to dig dct"pcr .. I.Jut the filthy mass foils to 

the ~?~b~~,~~~r 8~~~n~c~ ~~1r t~~J~~~~~~:s11~~e~~11~fi1~~~l~ and antimony and 

l~1f1:~c~0~~ $~~~ cro~c~~~~sg~~~voi1J0i1! i1~!ie~:l~C:d 1P11~tt~~ii' I~~~:~r~~ "'l~ 1l::~ 
not :.~op here. The pigs are constipated, dyspeptic and mungy. Their blood 
i9 out of order, and ulcers are found on some so a<J 10 cause portions of the 
tl'*1h to 1dough 01?. In fact, they have got thr chnlera. No wonder. Had 

~~~ P~~~i~~~J ~~~~s~;3~~:b~~g!1r~i~h 0~!o~h~~ ~=~~u~~. hl~~s h~~~~:eaetro~~ 
would have improved the strength and vigor of hls herd, and also the condilion 
of bisfinnnces." 

.Remark1.-If tbe result is liked, let every one go and do likewisei if not 
liked, take the sensible course that is sure to prevent the disease. Let their 
noses alone, and give them a forge pasture, a woody one if possible. (Sec II 
in Reports below). 

5. Hog Cbolera-Ita General Symptoms and Treatment, 
by Prof. Creeeey.-The following was given through the &ientife .Amer
ican. The symptoms are given very full, e.nd the treatment is a common sense 
plan, and will undoubtedly be found very satisfactory, if taken before the 
diarrbcen sets in. The larger amount given, of course, will be understood for a 
large bog, and the smaller amount for a small one. Ile says: 

" Hog C'hnlern is known ns 'Blue Disease,' •Heel Sohlier,' •Distemper in 
Pigs' etc. This is undvubtedly a blood disease, nod belocgs to the aothrax 
maligoant type of fevers. 

h)1mptom.8-First Slage.-"The disease sets in anrl usually secures a firm 
hold upon the animal before its presence is suspected. The one affected will 
isolftle himself from the rest and burrow in the liltcr, often remaining thus till 

f;;\?~ itri~~~-e:~~\~~es ti~1~ln:S~~ 1 J~o°o;~:~:!di~ndi~~~f~:Jif~a~t a~~~ft~ 
are the ~ymptoms ob~erved, if at all, in the first stage. Now is the time to 
remove l.dm from th<.! herd. 

Sewnd Stage.-" In whn.t may be called the Second St~ge, the abclominal 
rain-; nrc- indicated by lying <in the belly. with fore-feet outst r<!tchcd, and, 

P.~~~·i~-~\~l~J;du~o~~;:·b~~~c~i~j e~e!l~ng'{:: as;J~m1~!~~dic:d~u;g~ct~~h~'. 
l'l.:.c 11uh.c is rapid, but feeble. 

Tfii1'd Stage.-"Diarrbcea sets in and becomC's profuse in the Third Stage. 
the dej~tions are black and offensive. The pul'"'e weakens and finally 
t.ecnm<'" imperceptible. Breathing is difficult nrnl Spllsmodic, owing to the 
zondi1inn of the 1ungs, nod an irritating cou!!h comes on. General wenkness 
ls now arp:m:nt; the nnimal can scarcely stand, his IPg-<> ~ct entangled like a 
tipsy man's, and complete paralysis soon result~. Eruptions nn the skin may 
have followed the first discoloration, which now are succeeded by sloughing 
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~r;:~~'.2~::f~~g~~;~~T;~~1@~i¥£1:\~~~£~~i~;~i~Z:fe* 
TrMtment.- .. After diarrhce11. sets in death is almn~I Cl'rtaio. Before that 

flt\~\l~?B~~~'.:~~~~~({~~~~"1~;~&~:;;1.~~~~::~~~;~f 
fa c run in a bare pasture or lane is a great help. In this. a~ in all other sick 

!1.':;~fu~vt~Ji~~~~~~1:tyP~f:~~r~~~bi~ f~~~.h~~~a~;~~~~:te~~·d1~~~:~~~~~1,r consists iI 
R mar!a.-Of course, the "exercise" he refers to can only mean a large 

rno-plcnly of room; still I do not see that he will move about much in this 
couJition. The room, or" exercise" should have been provided before this. 

6. Hog Cholera-Reports to the State Board of Agricul
ture of Illinois, with Preventive.-Thc State Board of Agriculture, of 
Illinois, a short time since, sent out to the various swine-breeders of the State 
a series of questioos to obtain all possible knowledge as to the cause and the 
bc~t known remedies. The answers were ln accordance, or agreeing generaliy 
wilh the ideas as given above. No positive cure was claimed to be known. 
Preventives, by care, removing sick ones from tbi? herd, etc., were the leading 
recommendations I will quote from only two or three of them; the first , 
because he claims exemption of his Berkshires; the second, because he gives'~ 
preventive in the line of medicines; and the last, because his herd escaped the 
db.ease by "good feeding and keeping, and giving plenty of salt." 

I. The first was from George !L Caldwell, a breeder of Berkshires, of 
C.lr!inville. llesays: 

"I am satisfied that the Cholera is owing to the sudden transition from a 
icborio11s, hnlf-~tarvctl cuntliliou to one of high tc<:d; am! so convinced am I 
that, while I have a pig, I intend to feed him li!Jcrally umil sold. l.Juri.ng the 

!~;;.~~r:~le!~~~fb~r1~ B~[d~~h~r;!sw~.~~hr~~:~gne~!r1;h:11si~~e ~~~~-e dlseh~~~ 
always fed my young Berkshires. and have lost none nf them. I do not om· 
sider the disease contagious. My hogs died in the Branch, and some of my 
nciihbors' hogs, just bC'low, on the same stream, were healthy, nnd nil the 
water t111•y got was from tbc Branch. These hogs, however, wern on clover, 
and fod M>me corn all the sca~on." 

Remarkl.-Ilcrr. you Eec strong reasons why this gentleman does not think 
the disease is contagious. The other two believe it is contagious. 

IL The second is from Lemuel Milk, of Kankakee, who keeps on an 
average 1,00J bead of hogs. He reports: 

••:My cxncrience is, that the fat bogs are more Hallie to be a.Hacked. I 
think that ho!!S having- range of fields and woods arc not so liable to be 
affected. I l-clievc the disease is contagious-have no doubt of it from my 
experience nod observation. I have used as a 

''Preventive of Hog Cbolera.-Copperas, black antimony and fenu 
greek seed, each 5 lbs.; sulphur, 4 lb3., and saltpetre, 2 Iba." 
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He does not tell us, but, of course, all should be pulverized and evenly 
mixed; and for dose and manner of giving, see "Hog Cholera Preventive nnd 
Cure," where quite a similar mixture is given-except less antimony, and 
the nuthor would not use more than 2 lbs. of the antimony here given. He 
closed as follows: 

"I have used as a remedy, with good result, carbolic acid, given in slop 

=~s~ds~~~:~~o~~r!~~ ~:~~a~e ~~~~~ ~~f hea~~~;~~r7e~e~~:;~er h!~re g!d 
come off. The bogs opened, that bad aied with cholera, generally had their 
stomachs full of worms.'' 

IIL The third is from 0. B. Nichols, of Carlyle, Clinton county, also an 
extensive breeder. He says : 

"I believe the disease contagious, because one·half to three-fourths of the 
herd die, as a general thing., when allowed to run and sleep together." And 
closed by saying : "While last year my neighbors suffered heavy losses, 
mine escaped the cholera, as I believe, by good feeding and good keeping, and 
by giving them plenty of aalt.-Springfield (lll.) Correspondent of Ohicago 
7'ribune. 

Hog Cholera-Two Well-Tried Cures for.-The Greenville (Ill.) 
Advocate published these cures: " The first is from a. correspondent at Mill 
Grove, who says the receipt was first published in the Prairie Farmer some 
years since. The quantity given is for 100 hogs and is mixed with slop to 
have enough for a few doses, say one pint of the slop to the bog, each time. 
The following is the receipt: 

L ''Sulphur, 2 lbs.; black antimony, -i lb.; arsenic, 2 oz. 
"Our correspondent says he has tried it on a. lot of fifty bogs, and cured 

a.11 that were able to walk to the trough to eat the slop. 
"TIUJ &cond. -Prof . J.B. Turner published the following preventives in 

~be same paper (PrafrU Farmer). which our correspondent says he has seen 
used with perfect satisfaction : 

IL "Wood ashes, 1 pk,; salt, 4 lbs.; black antimony, Copperas and 
oulphur, each, 1 lb. ; enltpetre, ! lb. Pulverize and mix, moisten and put in a. 
trough under a shed, where the hogs can have free access to it. 

8. Hog Cholera, Preventive and Oure.-Moore'a Rural Neu> 
Yorker publishes the following : "We have recently published reports of a 
new and dangerous hog disease now prevailing in the western stn.tes. Hon. T . 
C. Jones, of Ohio, publishes in the Delaware, O., Gazette the followiDg pre
ventive treatment with directions what to do in case of an attack : 

" •A mixture of ashes (wood), 1 pk.; salt, 4 lbs.; copperas, 7 lbs.; 
sulphur, 1 lb.; kept constantly in a trough, is of great service. If predis. 
posed to cholera., hogs will eat it more freely than when free from all symp
toms. If a hog gets down, try to get into him a gill (4 oz.) of coal oil in slops; 
it has sometimes been effective when other remedies have failed.•" 

Remarkl.-If 1 lb. of black antimony, pulverized, was added to the above 
I think it would be all the better for it. "Coal oil," of course, means 
' kerosene," which is getting to be used by some physicians for persons, 
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giving a few drops internally and rubbing it on freely, for throat diseases, 
rheumatism, etc. 

9. Ca.lomel as a. Cure for Hog Cholera..-A Mr. Bcnj. J. Kemp, 
o[ Marion county, Ind., says he has cured all cases of hog cholera on his 
farm by giving sixty grains of calomel to each grown hog, mixing it with 
flour dough. 

Remar.b.-:-Although I am not much of a calomel man, yet I should have 
no fears of trying this; but I should think better of Mr. K. if he had given 
his post-office address. I suppose, however, be wanted to avoid correspond. 
ence, like many others do now-a-days. The following is also from an In
diana man: 

10. Hog Cholera, Preventive and Cure.-Madder, sa1tpetre and 
sulphur, each, 1 lb.; blu.ck antimony, i lb. ; assafretida, 2 oz. 

Directians.-All the al'ticles to be pulverized and mixed thoroughly. 
Dose.-Iu case they are sick, give four table-spoonfuls to tive hogs once 

daily, in slop. Twice a week in the samo proportion, as a preventive. 
Tested.-Corrupondence of the Indiana Farmer. 

Remarks.-This is much like No. 3, but I like this better, as it hns only 
half the antimony in it as No. 3, and this man's mo<le of giving I also prefer. 
The severity of the disease and the grent losses from it, is my excuse fot 
gh·ing nil the information I have upon the subject of hog cholera. One more, 
and I nm done. 

11. Soap Believed to Exempt Hoge from Cholere..-.A. writet 
says : 

"The exemption of hogs fed from the slops of hotels and private families 
from attacks of cholt>ra is attributed to the fact that such slops contain n. con. 
siderablc amount of sonpy water. The effect of potnsb is to cleanse the bog's 
intestines of worms, making them more vigorous and healthy, and ::i. little soap 
fed with corn is therefore recommended both for economy and as a safegunrd 
against disease. 

Rtmarks.-Soap enters into the formation of maoy pills for its carminn,.. 
tive properties, why should it be thought singular, or no account for hogs ? 
But so far as the alterntive properties are concerned, the ashes in the above 
preventives would have the same effect. 'l'here is not a doubt but what Loge~ 
should bavc salt as regularly as cattle, or other dom~stic animals ; and a liltle: 
ashes witb it would be tl. benefit occasiona1ly for nil stock. 

12. Hog Cholera., Positive Remedy from "Navin on th:> 
Hog" i Valuable also for Chicken Cholera., and as a. Conditiou 
Powder for Horses, Cattle, etc.-After the foregoing matter had P..11 
been written I found the following from "Navin on the Hog," and which he 
so highly extols, I must give it a place, for I Ii.now it will prove valuable for 
all the conditions for which he recommends it. Ile says: 

1. For Hoge -Ginger and sulphate of iron (coppera.s), each 4 ozs.; black 
antimony, sulphur acd nitre (saltpetre). each 2 ozs. All pulverized and mixe<L 
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Dose, t'or a large hog, 1 tea-spoonful 3 times a day. For :i. hog less than lSO 
lbs., a level tea-spoonful only; smaller according l.o size . 

.Rtmark3.-lle docs not say how to give it, b1~' like the others, I should 
give it ill n little slops; or if the hog is too dumpisl.I. ~o cat, drench it ill a little 
slop or gruel. He claims to have used it successfully in erery case, from the 
commencement of the disease in his neighborhood. It being his condition 
powder, in use by him for ten years for horses. If diarrbcca in the bogs hn1 
set in, he takes nlum, 2 ozs., and white-oak inner bark, 2 ozs., steeping the 
ba: k. rr.ixing in the alum, and gives; and if it continues obstinate he gives 
lard, 1 lb. melted with spirits of turpentine, 1 table-spoonful; continuing the 
powder till the hair is bright, and the skin clean and heallhy. Ile snys it 
never failed him in ten yea.rs use of it, even in the last stages of the disease. 

For Chickens -Ile says, also, it is good for chicken cholera, 1 tea. 
spoonful in 1 pint or dough for 1 dozen chickens. 

We shall have aomething now to say upon the subject of feeding and 
fattening hogs, and also upon the question as to 1he value of charcoal or 
carbon in some fornl as prcwilive as well as curative of other diseases, as 
diarrhcca 0r scours of bogs. ari.:iing from over-feeding while fattening, etc. 
Tbc importance of charcoal for hogs while fattening is so generally believed 
we can scarcely open an agricultural paper which does uot have something in its 
columns upon it. I will give the opinions of :i few papers natl persons, whose 
experience enables them to wrile what they know, :md whut the author feels 
~urcd be can recommend to his readers, to go and do likewise, expecting to 
receive the :mme satisfacLion. "Guder Lhe head of 

Carbon for Hogs, the Western Rural says : 
"There is no doubt in our mi rid of the benefit frnm feeding crude carbon

ace:ous matlcr to swine when lht•y are kept in clo·c pl·ns. The avidiLy with 
which ho~s eat rotten wood is well koowu. Cbnrcoul is but another form of 
curh<10. Bituminous (havrng n kiml of mineral fillh in it, over soft mineral 
co:il,) is £.till another form. The utility of feerli~g wood and coal bas lung 
bcco. rccog:uizcrl. W"e, some years since, substituted the ordinary Western 
stone coal wi1h the best results, where from two to five hundred hOJ.!S were 
kept in close pens and fed on the refuse of the city holcls. Something of the 
kind seems as necessary to 1hcm as sa11 to strictly hubivorous (herb eating) 
animal~. We Jwve known them to consume a pn~nd 1u lbc course of a day, 
c.nd ll,!!nin they .would not i:.eek the coal for some time. Just what particular 
use the coal is rn the nnimf\l ec01~omy is not so easy to nnswcr. Swine are 
especmll,y liable to scrofulous and rntlam.matory disc~ses. Carbon, in thP. shnpe 
of co:i.I, is an antiseptic, and tlle probability is that it acts in this way in puri. 
fying tbe lllood.' 

Charcoa.1, or Burnt Corn for Hogs.-Under this head the NeUJ 
E11.<;lm1d /r,ame,. <;uys: 

"We lmvr but little dnnbl tb:•t rharcoal is one of the be.i;;t known remP.
diei. for the di!mrriered 8tatc inlo which boi.,"S drift; usually h1tviog disordered 
bow('l::i. all the t_ime giving off the wor'"t kinds of evacuation. Probably the 
beat form in wh1cb cbarconl can be given is iu the form of burnt corn-per
haps. because wheu givf>n in other forms the hogs do not get enough. A 
di::;lillery was burnt m lllinois, about which a large number of hogs were kept. 
Cholera. prevailed among these hogs somewhat extensively. In the burning of 
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t!1e buildings a. large amount of corn was consumed. To this burnt and par. 
~1::illy IJurut corn the hogs had access at will, and tu.e sick comwcuccd recover· 
mg n~ once, ~nd a l:lrge proportion of them got well. M~my farmers have 
pract1ccd. reeding scorched corn, putting it ii.110 a stove, or building a fire upon 
the ground, placing the ean upon it, leavmg thl'tn till pretly v. ell charred. 
Hogs fed on stilt slops arc li11ble to be auacketl by irritation or the stomti.cb 

?~fl1 :J:.~;~~~:~~:~n~~g'.c:~1::~:iF~~~Ei~~~£~~:~t:~~:~:~::~:;~~,~~'. 
coal will be relished to the extent of getting rid of the a(·1d, anrl beyond that 
it rnn.y not lie. Hence it is well to let the wants of the ho& be set1lcd IJy the 
hog himself." 

MinPral Coal for Hogs.- The following is from .Judge Kn.ton, m 
Prairie Farmer, He says: 

"The hng seems to crnt·e cnrbon in a concentrate'1. form, and bence we 

~~ Tc~0i~ct1.~~~i1~~si!odec:~:li~f11\~1 i~~;s~ve~l~~~~~be !!~1:i~a~~\~nl 1~~:~~1~ti~~e~~e see lhc·m cat wood when so dn:a3·et1. tba.t 1licy can do so. 
:~t.h~;~·:~~~~~~~!~~~~c~~~~:;~~i;~:~E~~1~1~I~~f~:l~~;t~~~~:I)f~~~~1;~fi.'~~ri~0~! 
;if~i~:::~~:~:s~~:!~~1~i~~~F~1~1;:~J:~:~~~~~1~d~7l!:~~E~t!~:!~~'·fa1~t~:~~t:! 
he will Ue aurpri!>c<l to i-ce the hog ll•ave the coru and crucch the co.11, ns if it 

~li@::,~r~~if #:z1!:1~::i~~~~~!~;~;~}g:~;:~:~~~~rn~~~l:r~~:J~~i 
"{ h:ive never known a bog well supplied with this c,)al, to be r<ick, or off 

his feed for a &ingle day, and although I cannot. give fic•1r.-s showing actual 
results of careful experiments to prove it, I believe bo!!;'s 1 hus supplied will eat 

r.w.1:~~~~r~~~::~~:::;t ;f~?:~~i~·r~~;~l~~~:~~~1;rtt::r~~~x~~ 7~11 
treal ment. Coa l is cheap, and others, if they have not done so, may try it 
atlilllccxpense." 

Jltmarka. - It can thus be seen not only how gcnt>rn! the opinion is, 1hat 
carbnn--charcmd, soft, or Uitmninous-mincra l-coal, or properly and tlior
Ouf!:hly burned corn arc l'arbon-is almost, i f not al.n-olutely ncccsHtry for hogs 
while faltcning; and it is as well known also, that when they are pretty well 
fattenl'd is the time when their stomachs arc the mosL likely to get out of order 
from the over fct'ding, or perhaps, more prOpcrly spcuking, long and constnut 
fcl'ding. They rcfllc;c their food, become dumpi:-h, and pcr hnJ)"I scours or diar
rhrea sets in, and all the lubor of feeding, and the Vliluc of the hog is lost by 
ucg\1·ct to sec that charcoal, !':Oft or mineral coal, wi1h plenty of sulph ur in it 
or the burnt corn has l>ccn fed, or kept where tbc hogs could have fl'l'e ncCC!':S 
to them; nnd salt antl wood ashes mixed nod kept al~o whel'C tht•y e:m p:1tl11ke 
of them nf; tht'y like, should be attended to early in the falteninJ? if ynu would 
avoid loss in t he end. Thc!':e more simple remedies\\ ill be found 11\l sutncicnt 
when cholc..n is not prevailing; when it is, 1hcn prepnre nlso i;;omc of the pre
vcntivc11 ag:linst that d iscnse, which sec above, which always means given 
before in this book. 
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Hogs, Preparing Food for-Peas claimed Better than Com.
The FoafDria RevUw informs us that a writer in one of their exchanges states: 

"The present practice in any country, I believe, is to prepare food for 
hogs either by steeping, steaming or boiling, under the belief that cooking in 
any ehape is better than giving in the ra.w state. But I now assert, on the 
strongest possible grounds-by evidence indisputable, again and again proved 
by actual trials, in various temperatures, with a variety of the same animals, 
variously conducted-that for fast. and cheap production of pork, raw pe!lS n.re 
fifty per cent. better than cooked peas or Indian corn in any shape." 

Jlemarks.-I am well aware that raw pens, when young, that is, growing, 
but bdog what we know ae "full," ·i. e. got their full size and ready to use "at 
table," if cut up and fed to 110gs thus, they thrive and grow upon them very 
fast. As it is from decided statements of this kind that others arc induced to 
try the experiment for themselves, and establish or refute such statement.':!, I 
have given it. a place. I have not a doubt but what the writer is hone~t in his 
position, and if further test shall pro~e it true, generally, there mny be consid
erable profit to those who can raise more peas than corn to lhe acre, which no 
doubt many can. Still, I must say that I believe more pork can be made in 
the E=ame time from either peas or corn if they are ground and properly cooked, 
or boiling water, at least, poured upon the meal, and the meal stirred as it 
should be, as will be seen in fattening cattle, than if fed unground and 
uncooked. There can be no doubt upon this position of properly cooked food 
being better for fattening purposes than uncooked. See "Meal and Bay for 
Fattening Stock-Scalding the Meal a great Saving." 

Hog Feeding Experience of au Iowa Breeder and Packer.-A 
hog breeder and pork packer of Iowa. gives his experience in the business 
to one of the agricultural p·~pcr3 as follows: He has demonstrated to his 
entire satisfaction that after his spring pigs had reached about 300 lbs. they 
ceased to grow with any profit. His pigs on the first of Janu4ry weighed 
nearly ns much as they did on the first of February, notwithstanding be had 
kept up the feeding. tie is a great advocate of taking good care of hogs. He 
would never shut up bis hogs more than five weeks before he wants to market 
them. His food early in the fall was pumpkins, steamed and mixed with 
middlings, the proportion being about one-half a bu. of middlings to 40 gals. 
of steamed pumpkins. His object was to develop the bone and muscle of the 
bog without adding fat. Thia he continued three months, and then put them 
in a close pen and fed them meal and middlings steamed. After shutting them 
up for five weeks they gained two pounds a day until they reached 800 lbs., 
and then ceased to grow to any extent. 

Remarks.-Where this man used middlings to thicken his steamed pumµ. 
kin, to give bone and muscle, or to make his pigs grow, would be just the 
place for pea. and oat meal to come in, as oats arc gen€rally sowed with peas, 
to help bold them up, as peas fill better if they stand up than they do when 
fallen down, n.a they almost always do if sowed alone. Boiled or steamed 
potatoes, when they are plenty, when the pumpkins are all used up, or part 
pumpkins and a part potntoe~ do excellently well, thickening with the pea and 
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oat meal, and would generally be considered cheaper than the middlings aa 
above mentioned. 

Hogs-Com claimed to be the Best Food for, and Best when 
Cooked.-! am well aware that there are some people who yet think thA.t it 
is not at all necessary to cook food for hogs, or other stock. I do not not pro· 
pose to enter into the discussion of the subject. I will say that I think com
mon sense tells us that it is better to cook food to fatten hogs ; but I will give 
an item from the American Rural H<>TTU, which was given under the above 
heading, then let every one judge for himself n.s to whether it is best to 
griud and cook corn, or to let the hogs grind and cook it for themselves. The 
itcmisns follows: 

"Corn is the best feed for hogs, and may be· fed in the ear, while soft, but 
when hard, should be ground fine and wet with hot water, or otherwise 
cooked, for it has been proved, by repeated experiments, thnt corn thus fed 

:~~::; ;fr~~d 0a0~~~~~ !~i:.~h~!ki:0f~~Ei0rt~~~n ~ei~:ego~~fs°~fdi::a~ 
when thus fed to good feeding stock." 

Remark.-See above, Preparing Food for Hogs, Peas Claimed Better than 
Corn, etc. 

Fattening Hogs, Roots Valuable for. - The Dublin Fm'11leril 
GazetU gives the following as to the value of roots for fattening pigs. "Pigs" 
is quite often used while speaking of these animals, when hogs would be the 
proper word. It says: 

"Parsnips, carrots, Swedish turnips, and especially mangeJ.wurzel, will 
al! fatten pigs. These roots ought not to be given in a raw state, but always 
cooked and mixed with beans, peas, Indian corn, oats or barley, all of which 
must be ground into meal. When pigs are fed on such cooked food as we 
have stated, the po1k acquires a peculiarly rich flavor, and is much esteemed, 
especially for family use. 

Store Pigs, Value of Roots for.-The following Item from the 
.America1i A.gricullurist will strengthen the above idea from the GazetU, and 
add another root to the list, as this item, no doubt, refers to the common field 
turnip, which is not enumerated in the other. I must add, however, what the 
A.gricultun:st does not mention, and that is, I think the turnips should be 
c?oked. Itsays : 

" Store pigs will thrive well on roots with a slop of bran, sour mi11t and 
water. A supply of roots on hand will greatly reduce the cost of feeding 
store pigs. Turnips that cannot well be fed to cows may be given to the pigs. 
Give your pigs a warm, dry bed." 

.Rcmarks.-It will be seen by referring to the Cattle Department that if the 
rootlets are trimmed off of the turnips, they can be fed to milch cows, without 
tlavoringthemilk. 

Store Pigs and Breeding Sows, Corn a.nd O ats Ground To 
gether for, Better than Either Alone.-A writer upon this subject 
says : 

"A bushel of com weighs nearly twice as much as a bushel of oats. but 
if ground together the mixture makes a better feed for growing pigs and 
.breeding sows than either grain alone ." 
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Remark8.-Thcre is not a doubt but what this is a fact-oats too light. 
alo?Jc, au<l corn heavier and more heating; but when ground toget!ler, tb~y 
combine all the clements needed for making growth ; but there is not a doubt, 
either, if they hnve a good patch of the a.rticlloke to run to, named in the next 
hem, they will thrive equally w~il f\D much less of meal. Try them, if you 
want a good thing for bogs. or children, either. Jtfost persons are fond of 
them raw, as they have a plea'Mlnt sweetish taste. It is claimed, also, that they 
are a gooU preventive against hog cholersi. 

Growing Hogs and Breeding Sows, Artichokes Valuable 
for, Amount Raised to the Acre.-Prof. Johnson, the farm superin
tendent of the Agricultural College of Michignn, has giv("n a good denl of 
attention to the nrticl:.oke as food for nogs, and thinks they a1e not only 
healthful, but that they give a certain sweetness to the pork. For fattening 
purroses, he says, "corn will always be most valuable ; but for growing 
<awine, and before the fnttcning process !Jegins, the artichoke furnishes excel· 
lent food." He planted a pu.tch near the pens, and turned the breeding sows 
into them early in the spring, allowing them to "root, hog, or die," as suited 
them best, but found that the artichoke furnished a succulent, juicy food for 
the sows, just when it was most needed, and most difficult to obtain from 
other sources. 

Artichokes.-Amount to the Acre, Ls.bor of Raising, Getting 
Rid of th :"m when desire<::, and Preventive cf Cholera, et•J.-1. 
It is but very little labor ·.c.. raise artichokes. Plant on good soil, properly 
plowed nnd h:lrrowed, then furrow it two or three teet apart as you choose, 
aod an eye dropped every few inches, and properly covered, is about all the 
trouble; for they grow quickly nod spread all over the ground so as to keep 
down wce<ls, especially after the first sea.son. They yield from 300 to 800 or 
more bushels to tbe acre; the bogs dig them as wanted, nod all they want, and 
it is said by plowing them up in June, when the tops are about a foot in height, 
they can be exterminnted if desired. :My father always used to have tl.1cm 
growing along the garden fence for the pleasure of us children, but sixty years 
ago there was but little known of their vn.lue for swine, but many a one have I 
dug for en.ting ra.w, and for mother to pickle for table use, if the other pickles 
run out bef"rc spring. Of course the winter dues not hurt them. A writer 
sp<.>aking of the dnuger of frost upon the ordinary roots for stock, says: "Beets 
endure but little frost, turoirs improve w!th a. little, carrots stand a good deal 
of it, but parsnips, salsify, and artichokes may be left out all winter with 
advnutagc.'' 

II. Preventive of Cholera.-Another writer says: "Where the 
artichoke is planted largely in districls as food for hogs, the cholera has pre
vailed only to a very limit.ed extent." 

Apples Good for Hogs, and Hoga Running in the Orchard 
Destroy the odling Moth.-Fallen apples mt1.y be gathered and fed, 
9rofitnbly to hogs, horses or cattle in moderation; but where one bas enough 
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hogs w consume nll as they fall, it is probably the best thing to dll to turu 
them into the orchard; as those that fnll early, especially, contain the moth, 
whose sting, or eating into its heart, has caused it to fall thus early. The word 
codlin, ns Shakespeare has it, means "almost an apple," hence we get the 
"codlin," or ''codling moth "-a moth that makes codlins, or early falling 
apples, which, if not eaten or picked up soon and CKrricd out of the orchard,, 
the moth will return to the tree for further depredation and its own increase. 
"The destruction of the enrly fallen apples also destroys the moths and saves 
the remainder left upon the trees." 

Sows ~a.ting thei?: Pigs, :o Pre~ent .. and Cure the Habit.-!. 
fo prevent It, keep a trough of the followrng llllXtUfC where all the boga call 

have access to it: Wood ashes, salt, sulphur and powdered charconl, in about 
equal bulk, mixed, nnd see especially that sows partake of it about this period; 
then if they commence the eating of their young, give them in small pieces one 
pound of salt pork; and ten or twelve hotll'8 later give them half as much 
more as long ai; they will cat it, and see also that they have frequent tastes of 
this preventive mixture. 

Il. To Cure the Ha.bit. - A little salt daily nnd n handful of charcon.l 
to each bog once a week, it is claimed, will prevent cholera and other <liseasee; 
then, if the above mixture is kept where all hogs can cat of it at their pleasure, 
the author will guarantee it preferable to the salt and cbnrconl alone. Still. 
ir cholera wa.s prevailing in a neighborhood, he would advise some of the pre
ventives found under that bead, having antimony, saltpeter, etc., with the salt 
and charcoal. Keep on the safe .side is a good mCltto to go by. And it is by 
thu;; satisfying the natural desire for what their systems need, that a ravenous 
taste is pre~ented, that of eating their pigs. 

Scurvy Pigs, Simple Remedy.-Wash the scurvy hair and all parts 
tr.Ju'u1ed witt.. the scurf thoroughly c\•ery day for a few times wilh buttermilk. 
A farmer who has tried this so many times as to be sure of his position, says: 
"It will entirely and speedily remove the scurf.•• 

Lice on Hogs, Easy Remedy.-" Carbolic acid 1 oz. to water, 10 
ozs., makes a wash that destroys U1e lice without injury totbe hog." Th2n it 
v:'ould on other animals, as cattle, cats, dogs, fowls, etc. 

Kidney-Worm in Hogs and 1
' Fluke" in Sheep, Remedy for. 

-The R1tral Alabamian a<IBerts that kido.ey-worms io. hogs, and the flukc
worms that infest the livers of sheep are identically the same. A. parasitic 
insect-an insect drawing its whole support from another animal, ns lice upou 
an animal, or worm.OJ in them-and the editor claims also "tlmt lye made from 
l:anl-wood ashes, if given daily, will work a cure; also rubbing turpentine 
upon the loins." 

Rcmarka.-There is nothing said as to the amount to be given, bG~ we 
sllould say, if the lye is pretty strong, two or tbrec.tnllle-spoonfu1s in a sm::ili 
amount of slop, two or three times daily, would be plenty. Of course it 
could oot be given without diluting, else it would destroy the mucous mem .. 
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hrane or the mouth, throat, etc., as cows have been killed by drinking lye left 
where they could get at it . But why not salt and ashes mixed, in plnce of 
the salt and charcoal mentioned just above? If they will take enough of 
It, it will do as '\'VCll without a doubt, and I have no doubt of their value in 
such cases. 

Corn and Pork. How t.o Get the Most from, by the Way of 
Feeding.-The Chicago Ilerald informs its readers that "an Ohio pork 
grower has learned by eEperimenting lhat a bushel of corn fed on the cob will 
produce only nine pounds of pork. while an equal quantity, ground, and the 
meal fed raw, gives twelve pounds; but a bushel of corn boiled gives thirteen 
pounds, while if ground and the meal cooked, makes about 16t pounds." 

Remark.-Now farmers, coctinue the old plan and get the nine pounds, 
or take the common sense plan, that is, do the best you know and obtain the 
16f, as you like best. Although every experiment might not exactly meet 
these figures, yet there is not a. doubt but what they wW come very near 
t.bem. 
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HENS, CIDCKENS, TURKEYS, DUCKS AND GEESE.
Winter Ca.re of, upon a. Large Scale-House For-Best Breeds, 
Eto.-As it has been thoroughly taught through the newspnpt"l'S for several 
years passed that poultry raising upon a larger scale than about fifty hens could 
not be done Mfely, I propose to give a different idea, by quoting the report of 
a committee of the New York Farmers' Club, nuulc through the IIeartk and 
Home. All that is needed to carry on the busine~s upon a large scale is to 
know how, and that is learned from this report, from one who has pro,·cd, by 
scvcfal years' experience, that it has been done and thcreforecaubedoucagain. 
The committee was appointed by the Club to visit poultry yards and n~certain 
the best mode of carrying feathered stock through cold weather, which was 
a.afoUows: 

"On Wednesday last we spent the day at the form of Warren Leland, 25 
miles north of this city (New York), at Rye Station, and have derived, from a 
careful survey of bis yards, ideas which we consider important. We find him 
carrying 150 turkeys, about 300 hens, a large drove of ducks, and s.cveral 
dozen of geese tilrough the winter without the loss of any of his poultry by 

fei=~h~~ ~~Y n~°:;~ h~ ;~\~df!s ~!~~~~~g ;~u~~;~ i~~~ ~e1~:U 1~w ih: 
~;e;e ~~~0~fh~~ ~~~ks~ :~h~ ~~e ;r1r~~~a~eo~~c~1.060 t~:~;~' lr~~ :~ 
present flock, and his Jo~cs be very few. How does he do it ? 1. His hens, 
ducks :md geese have the best wi~tcr quarters we have ever seen provided for 
any of the fea1hered tril:>cs. Their main barrack or hcnnery is a stone houSP. 
75 feet long and 20 feet wide, aod faces south. The openings on the north 
side are small and filled with window-glass, and in some cases with double 
sash. Those on the south side are much larger, consisting of double doors, 
which arc opened on sunn)'.' d!lys. In the middle of the north side is a wide, 
old-fashioned fire-plact, with crane and a big camp-kettle. Nearly every day 
in winter a fire is lit and fed with chunk.a, knots and old logs that would other
wise be knocked about the wood-yard. The walls are of stone, and the floor 
of rock or earth, so the fire can be left without the least dnngcr. On cold d:iys., 
and espechdly in cold rains, the hens gather before tbis fire imd warm them
selves and trim their feathers. The chimney can easily he closed, or the logs 

~~l~~k~u; ;1~:g~~fon~1~f.:~s ~~ J~!e b~l~~l~~~~r ah!.ff:~~~~17:;. !~~~:;; o~~n~ 
ings of the house can be dn1=1e<l so as to hold the fumigation till tt penetrates to 
every crack. ::imoke he finds better than carbolic acid, or kerosene, or white· 
WMh to drh•e vermin. 

"The roosts are oak slats 1 inch tbirk by 2t~ inches wide, fastened to the 
rafters near the rid.~. They are nailed at different heights and at proper 
intervals. About 2 feet below the perches is a scaffold o( bn:lrd~ that fit quite 
closely. Thig is from time to time covered with plac:tcr and ashes. Aoout 
once a month the accucmlations are shoveled down nod piled up for tbc corn. 
field. Be calculates that 50 hens yield in in tbe course of a. year !lS much com .. 
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post as would be worLh $50 in bonc·meal; that is to say, if he threw away bis hcn-<lroppings, and hatl to buy the same nmount of fertilizing snits in bonedust, it wQuhl cost him $50. Ile has paid special attention to the comfort of bis bens on the perch. They sit on a slat 2;f' inches wide; their brcast.fcnthers come tlown and -cover their feet, and protect them from freezing in the coldest nights. Of course, there is no lack of dry ashes in their house, nnd be finds thnt after the fire goes out the heos ui-;c 1he hearth as a place lo nestle and shake ashes through their fcnthe1·s. Tbey enjoy it, and it keeps them sound and comfortable. 
"The offal of the farm, as entrails, feathers, heads, scraps from lard, and nll the odds and ends from the kitchen nre thrown into this ho:isc, nncl the hens pick it over. CA.ting all they want. Then, as soon ns spring opens. all this trash is shoveled and scrnped out, composted and taken to the com-field. Beside'J this refuse, bis poultry cat about 1 bu~l.lel of corn a day i11 winter, and % a bushel in ~ummer. Uc raises large crops ot' corn b<'cnUFe he bas strong manur<' to feed his crops with. In spring, after a hen has batched, her nest is t:i.ken out, the straw hurned, :md the box whitewashed inside and out, theu filled with fresh straw and 1mt buck for another family party. 
Best Breed. - "After many trials of breeds he bas settled upon the White Brahmas. They lay more uniformly the year through, make the bE:St mothers, and the chicks grow the fastest. Dul'ing summer _ms poultry have a. wide ran~C, and scour the fields for half a mile or more consuming gras.shoppers. I11s turkeys nearly make their weight on gras.'!boppers and beetles, with n handful of corn night a!.ld morning. One miin hns little to do in spring a.nd summer but to take care of chickens and young turkeys. In winter they require but liule nttention, and this man then attends to the calves and lambs." "The cost of his poultry-meat-and he often kills in a. season 300 turkeys and 3,000 chickens-he considers to be about 230 bushels of corn, and the wages of bis hen-wife for half the time. His gains be cannot give exactly, for the poultry is eaten very freely by a large family and sent to the ~Ietropolitan when prices are high, or the supply in market defective in quality. Ile does not keep exact account of his eggs, for, as a rule, be says the best thing to do with an egg jq to le~ a. good motherly hen. make a. c?icken of it. Your ~ommittee conclude their report by an expression of opm1on tbat the common ideas on the subject of poultry-raising on a. large scale ure erroneous. It bas b~n said again and again in this Club and in f~rm journals that t~ere is no use in trying to keep more than about 50 hens; 1f one goes deeper mto the poultry business there is backset from lice and roup and gapes and cholera and the sudden death of hens and chicks from cau~es unknown. This is a fallacy. In the manner above described, by the wise use of smoke and lime aud ashes a.nd a fire, by cleanliness and a wide range in mild weathe-r, we find Mr. Leland taking about 4,000 feathered animals through the St'nson, for .year after year, without calamity or loss, and on an expense that is very tnflfog and unfeltonalargefarm." 

Remarks.-! wish to speak here of two points particularly, 'vhich I believe 
to be worthy of absolute confidence. First, the perches being made of 276' by 
1 icch slats, fastened so they sit upon the flat or broad side 0£ the perch, mak· 
ing it not only easier for the hen to sit upon it, but she does not have to cling 
her toes around a. pole to be able to keep her position, which strains the cords 
nnd makes them more liable to freeze iu winter. Aud second, these slats wili 
not crack open by shrinking, as everybody knows poles do; thus preventing a 
harbor for lice, right under the hen, which amounts to more, as I kr..ow it. 
must, tbo.n one would suppose by a mere thought upon the subject. 
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Another thought or two are worthy of consideration. Mr. Leland con
siders fumigation, smoke from feathers, or sulphur, better than kerosene, or 
~rbolic acid washes. There is not a doubt of it, as the smoke will reach every 
crack and crevice. while many will be missed with the washes. And the ide!l 
of a chimney and a pretty large fire-place in the hen house, is rc!llly the grand· 
est idea of nll, by it he secures warmth, life, and health, to bis poultry in damp, 
as well as cold winter weather. Let the size of the house be in proportion only 
to the numb~r of poultry you wish to keep. 

~ow, all that is necessary to consider before engaging in the poultry 
busineS3 is, what does the market demaad in my neighborhood, or within 
pcints I can quickly reach by rail? 

Still, as some people will neglect their duties towards their poultry, and 
some will get cholera, gapes, roup, etc., I will give a few of the best remedies 
for them, manner of feeding, kinds of food considered best generally, their 
need of pure water, dust baths, etc. I will reverse the order of naming them 
an<l begin with 

Dust Bathe, Necessary for Poultry to Keep them Free from 
Llce.-Unless you have a fire-place in your poultry house, as in thcca.se 
reported above, take dry, fine sand, or dry dust from the road, twenty measures 
(the size of the measure to be governed by the number of hens to be provided 
for); wood ashe~. five measures; and "flowers" (fine) sulphur, oue mensure, 
and mix well together and place in large, shallow boxes, or in o. corner of the 
pou1try house; at all events, sheltered from rain and snow. They delight to 
bathe and dust themselves in this, as much as boys delight to bathe and frolic 
in the creeks of a warm summer day; besides it keeps the lice from troubling 
the poultry if the house and perches are kept free of them by washes or 
fumigation. The following is considered one of the best washes for a poultry 
~ouse, perches, etc. 

Lice in Poultry Houses, the Best Wash to Destroy Them.
fake l lb. of bard soap, sliced thin, und put into an iron kettle with water, 
2 qts.; or soft soap and water, C':l.Ch 1 qt., and heat till it boils; then remove 
from the fire and stir in kcro~ene, 1 qt., continuing the stirring until the kero-
1Jene is all absorbed into tbe mixture. This may be poured into a common pail 
of hot water. stirred well and immediately applied to the perches and every 
l)Ossible crevice about the house where the perches are fastened; and if 
<-nough is made in these proporlions, to wash the whole inside of the house 
l.nd evtry ne5t.box (the nest being first taken out and burned, new straw being 
lftcrwards put in), it will be all the more certain to make a "clear riddance" 
of the lice. The composition I take from the N Y. Rural of August 30, 
1884, so it may be considered the latest thing out for this purpose : and it m.l\Y 
be noticed, it is much like Prof. Beal's remedy to kili bark lice on fruit trees. 
I know it will prnve "too much" for all lice which it can be made to reach. 

2 The following i~ from the ..dmerican .A.grkulturiJt, is quite different 
from the above, is very thorough in its phrn of work, and may tberefore suit 
10me people better by the removal of every cleat and everything else from thP 
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poultry house before applying the wash . The carbolic acid la, DO doubt, & 
effectual as the soap and kerosene, and m:i.y be used, if preferred, instead o\ 
Ole first above. The ilem was given iu answer to an inquiry by 0. Kellogg, 
of Bradford Co., Pa., wbC'lse poultry was infested with lice, nnd wanted to 
know bow to get rid of them. Tbe editor says : 

"Tttke out of tbc hou~ every perch, nest-box, or movable thing; remove 

:~:t~~118Tt~:\~are a:~t~i~~~ge~fblr~br1~:~~ l~t~~~~ich,:~:to~ce ~~~: ~t 
carbolic acid to a pailful. Wash the house thorougbly with this. Then wnsb 
the outside. Then smear the perches with a mixture of lard and kerosene, 
putting it on thick, so that when the fowls roost they will get s<•mc of it on 
th.cir l'catbers. Also, put some of it on each fowl, i.m~cr the wings. This 
will clear the house. and the hens will clear themselves. 1! no recruits are fur. 
nished from the house. 

" lo a month, or Jess, if there is occasion, wash the house a~in, and 
grease tbc roosts ; take care to fill all holes and cracks in the poles. It would 
be well to pass the poles through a fire made of straw, exposing them to the 
fiame, before greasing them." 

3. Lice on the Poultry, an Ointment or Grease for.-If there 
are any lice on the poultry themselves, besides makiog a clean job of the 
house by one of the above plans, annoint the necks and heads, if any are to be 
seen there, and under the wings, around the" veot," and inside the thighs, 
legs, etc., every place where the feathers ure not thick, with lard pretty well 
thickened with ''flowers" (fine) sulphur, one ounce at least to one pound of 
lard. Sulphur is considered, with grease, to be death to lice, but bQ this a3 it 
may, the lice cannot. crawl on the poles nor slats, if they a.re used as freely as 
they ought to be, if a good coat of the ointment is smeared over them ; and I 
can see no reason why some kerosene, say two table.spoonfuls to each pound 
of lard, may not be added, with the sulphur ointment for the poultry, as well 
as for the roosts, etc. 

If poultry is badly covered with lice, some insect powder may be dusted 
among the feathers, not much will be needed, using the bellows as used for 
" bugs" about the bedsteads. At all events, keep the poultry free from lice, 
else do not keep poultry. If no insect powder is at hand, dust sulphur among 
I.he feathers, it will do equally well, at least many claim this to be "nll·suffi. 
tient." It is recommended iD the next item below by the Iawa State Register, 

I. To Prevent Lice Upon Setting Hens.-Which says that two or 
three lc::i.ves of tobacco placed in the nest of a setting hen, then placing the 
eggs upon them, will kill or drive off any lice which may be upon the hen, 
and prevent them from getting upon them, which they frequently do while 
setting, even if not upon them at the commencement; and 

II. Sulphur sprinkled among the feathers, when the tobacco cannot be 
obtained, is good to destroy lice on the fowls, and to keep them at a distance. 

m. Again, another writer says, to put a table.spoonful of sulphur in 
the nest of nhen or turkey to be "set," will destroy all lice upon the fowls, 
and also prevent them from getting into the nest and thus infesting the 
"setter.'' This should not be used too freely, lest it may injure the young 
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chic.ks when they are hatched. Simply greasing the heads of very young 
chickens will prevent lice from getting upon them. The old nest should 
alwe.ys be to.ken out and burned, and new straw used for each setting. The 
aest-box should also be always re-whitewashed at each settiog. 

IV. It is also claimed that bog's hair, used in place of straw for the nest, 
i3 never infested with lice. A writer says: "Hen lice won't stay in hog 
hair." Some writers claim that nine out of every ten hens th:i.L die, die from 
the effects of lice. Then "for heaven's sake," as we often bear said, keep 
your hens free from lice, else, a.s we bnve suggested, do not keep poultry. 
Whenever you see a hen drooping around, refusing to c.'.l.t, and the comb look. 
ing: blue or dark at the points or end, pick her up and look for lice, which, if 
found, "go for them" at once, as I have directed; clenu the house, renew the 
c!u.st bath, and put all things again in "tip top" order, And remember! 

Water, Clean and Pure-Its Importance Daily for Poultry.-A 
writer in the Fancier's Journal believes that cholera will seldom trouble 
poultry if they ha.ve a daily supply of pure water, and " that the omission to 
furnish it. is one of the worst forms of cruelty to animals." Another writer 
says: "Poultry should be as regularly watered as horses, cattle or any of the 
domestic animals." These statements from those in the business should be 
\aken as the "word for the wise," which "is sufficient." The tonic given 
below can be occasionaUy used by putting into their drinking water, as there 
clirected. It is believed to be more needed in winter than summer, unless 
disease is prevalent among them in the neighborhood. A few words now as 
to food for poultry, necessity for variety, etc. 

I. Food-Several Kinds Necessary for Poultry to do:We!I.
lt has Qeen the custom to feed poultry almost wholly upon eoro, summer and 
winter. But, as in other things, great improvement has been made, and it has 
been found as aecess::ny to give a variety of food to fowls as it is to persons or 
other domestic animals if you want them to do their best. Corn, buckwheat, 
wheat, oats, cooked vegetables of all kinds, meats, cooked and raw, fruit, 
refuse from the table, raw cabbage in winter, as a substitute for the tender 
grasses they obtain in summer; and some think it important to cut fine and give 
them rowen or second growth hay, or dried grass, more correctly speaking in 
the winter; but the cabbage or other vegetables cooked, as aboved named, may 
take its place very satisfactorily; but one or the other, or both, at different 
times for variety's sake, would be better, and sour milk is also clnimed to be 
"one of the best feeds for poultry, especially for young chickens, that can be 
given them," 81\YS the New York Herald, "as they thrive wonderfully upon a 
diet of sour milk, and it may be given them in place of water to great advant.. 
age." 

II. Corn at night in winter time is especially valuable, from the incrensed 
heat or warmth it gives them during the cold months; while the other grains 
are bet.ter in summer for general feeding, sometimes mixed, at otner times a 
feed of one, then the other. 
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Ill, Buckwheat is especially valuable ns a fattener, and is also par. 
ticularly an egg producer, besides it is well liked by poultry generally. 

IV. Oats are not a favorite with poultry unle:;s ground and made into 
dough, no doubt for the reason of its length of kernel, in the sharpness of the 
ends, making it difficult to swallow. 

V . Fine Gravel, unless they have easy and near access to it, should 
always be kept where the poultry can &eratch avd pick it over, ns they will do 
daily, and cat it in considerable quantities as an aid in cutting their food in the 
gizzard. 

VI. Charcoal, broken lincly, should also always be given them once or 
twice a week at all times of the year. 

Raising Chickens, by a City Woman, with Great Su ccess.
'l'he following wns reported through tlle Country Gentleman. The lady says: 

"I hnve brought up chickens by hand; bad 103 at one time, and never ll11d 
au insect (lice) on them. I put sulphur under their w ings and on the backs of 
their bends, and once or twice put a pinch in their food. and they were perfect. 
ly free from these exhausting pests. Speaking of chickens, I would like to 
:;ay for lhe benefit of novices (beginueri:;) in ch icken raising. I am one who 

~~~:~.bat t~i:~cth~ re~~u a:a~"f n~i'e~~!~k~~~ ~~:ei~ ~: ~a~~~~~d ~ritf ~; 
any tendency lo looseness of the bowels, I always put o. stiff dose of cayenne 
pepper in the food every day until they were cured, and out of 109 chickens 
batched I only lost four , and those died from accidents-boards fell on them. 
I never let my young chickens run unheeded in the grass. I fixed up what I 
called "my yard," with boards propped against sticks driven into the grass; 
and then l covered over the whole place with mosquito nelting to keep the 
little ones in, nod to prevent the old fowls from stealing the young ch icken's 

i:::!~ s~:~~~~sno7~1~~ :r;s/°Jay~v~~{ ~~::re tg~t.~0u\ 1~0eu::r af~a~;~rhaw~~lr~~ 
we kept Guinea hens, and never lost a chicken. :Many country people have 
expressed astonishment that I, a city woman, should bring up chickens tlult. 
never had the gapes. Great care did it. Never let a chicken get its feet wet, 
and it will never luwe tlie gapes. I always had plenty of coal ashes for the 
Jittle thing;; to roll and pick in; ashes, not doders. If a number of ch ickens 
are in one place {l had about thirty in each place,) the ashes must be changed 
~fJ:r. ~ week while they 1lre very young, and every other day as they grow 

I will mention, for the good of others, I visited a family during the past 
summer (1884), in a vi lla.~e in Obio, where the woman was raising about 100 
chickens inn. space not two rods square. I remarked to her, "you have four 
times as many chickens in that yard as you ought to have," etc. The cholera 
got amongst them and she lost a large nu mber of them, not long after. 

Many persons in different sections of the country arc using some of the 
incubators, such n.s we see at tbe fairR, for batching and raising chickens. 
&>me use heat from lamps to keep the e~gs at about 102 degrees F . , and some 
use the heat produced by fermenting horse manure, for the same purpose ; but 
before any one goes into either plan extensively. they had better be certain they 
bave not been humbugged or deceived in the information they received about 
the undertaking. To give proper instructions woult.1 require much more space 
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than I can give it, hence this caution. There is no patent ou the us& of horso 
manure, nor that I am aware ·of on the use of lamps, still on some forms of 
appa:atus connected with t.hem, there are patents, I believe. 

&ma1·ks.-Obscrve here, care with sulphur prevented lice. Putting a 
little cayenne in the food if looseness appeared, saved them. Keeping out of 
wet. grass saved from gnpes, and cholera too, no doubt. The coal aahe.s made 
the dust-bath, nnd her care in changing the ashes often and keeping only about 
thirty in one place or ynrd, as she calls her different enclosures, kept lhcm in a 
ibriving and healthy condition. Notice. too, that Guinea hens arc the specific, 
positive thing against hawks, (s:ee their value also below in gardens, as devour. 
~rs of bugs and all ini::ccts therein. 

Chicken Cholera, Successful Remedies.-It has become a well· 
settled fact that if chickens have warm and dry, but well-ventilated houses, of 
a size to correspond wilh the number kept, with their dust-baths, are properly 
fed, and have free access to pure water daily, with ordinary care, they will 
hardly ever have cholera, or other diseases. 'l'ben if it begins, see in which of 
these points you have failed, and correct it at once. Aud 

I. It has also been found that onions chcpped and put into the food once 
a day for several days, then once a week, and also ground ginger, a little (I 
ebould say as freely as they would eat it) in their meal at their next feeding, 
every day or two will cure cholera; then I claim they will prevent it, if fed 
occru:ionally, when it is known to be prevalent in a neighborhood. A writer 
says: "Raw onions and a very little ginger against the world for curing 
cholera. if the disease has not been allowed to run too far," and adds, "too 
much whole corn we have found injurious; it should be in meal, and only 
given once in three or four days in hot weather 

II. Common red pepper, or Cayenne, one· tea-spoonful in a quart ot 
milk, or a quart of meal, says Mrs. J.E. Duvall, of Jamestown, Pa., "is the 
way I cured mine." I know the Cayenne and the ginger are both valuable in 
cholera, or loosen,,ess of the bowels, of persons, why not with these smaller 
animals? IL must so prove. A poultry fancier (one who has a special liking 
for raising poullry) "cures chicken cholera by feeding, every other day, for 
two weeks, bran mash, in which he puts a liberal dose of common red pepper. 
One old biddy," he says, "was determined to die, crouched in an out-of-the. 
way spot. But I sought her out, gave her a whole pepper, in doses, one hour 
3.I ·<l.l't, kept her in a warm place, and she, izl n few days, gave me notice she 
cc1uld take care of herself." 

III. ••Hog's lard," another one claims, "cold, in doses of one level table
~poonful to a fowl, and if not better, repeated in twenty-four hours, is a tried 
ru.id true remedy, and will cure if anything in creation will cure." 

IV. Alum and copperas is also claimed to be a well-tested remedy for 
dicken cholera, given in the following manner: "At the first symptoms," 
(drooping and looseness) "dissolve, for each gallon of drinking water, ono tea
s •. oonful of each, and put. in; and at the same time give daily, in the soft feod, 
a little sharp sand at the rate of one tea-spoonful to each fowl. In severo 
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cases, gi"e at once, by hand, mixed in a little dough, ::i. piece of alan and cop
peras, each the size of a pea, and also mix a tea-spoonful of sand with a little 
.nenl and water, for the fowl. Continue the medicated water, aud sanded 
feed, until all signs of the disease disappear." 

2. Chicken Cholera, an "Infallible Remedy."-Acorrespondent 
of the Blade, 1 believe, says: 

"l have found a mixture of two ounces, each, of red pepper, o.lum, resin, 

~ir:u~~r Jrtyb~:~~n:~11}~~1:e~~~~ ~1~o~:i~:.s~~~r~~fI LC~l~~i,:1~~~ 1c~~~ 
affected. I chanced to see the above mixture recommended, nnd tried it, mix· 
ing one table-spoonful in three pints of scalded corn meal, uud. though severa! 
fowls were in the last stages of the disease. they recovered . and I have not lost 
a chicken since. In severe cases I would advise giving one.third of a tea
spoonful in a meal-pellet to each fowl every dny till well. Pu~ n. small lump 
of alum, say the size of a hickory nut, in their <lri11king water." 

.Rcmarks.-Tbis receipt calls for resin (rosin) as One of the ingredients: but. 
from my knowledge of the nature of rosin and coppcras, I should much prefer 
copperas in the place of the rosin, and wilh the coppcras I should hnvc no 
fears at all. The writer says : "Alum tile i;ize of a hickory nut, in their 
drinking water." This amount, or one tea·spoonful powdered, would be the 
right quo.ntity for one quart, or enough for one dozen fowts, and then I'd also 
put in the same of Copperas, or, preferably the tonic below, !.8 there directed. 
If "Cochins" do not take this disease, they are correspondingly more valuable 
than otlier breeds. 

VI. Rue for Cholera.-From the New York Smi.. ft says; 
"Get a few cents' worth of garden rue at your nearest dmggist's and 

~~~ ~fn~1~~fm~e1~~~ i;!~e~~~~redr~e!:~;~d11~;.a~n~f1d1~~;:~e ~°:f u~t~~e~ 
si:Wasc~f~h:~~:~~~~ve~i:rfu ~:J!d, kFi~~r c~~~~.1~vo~~1~~f ~ ~ted1~iil p~~ 
5'uce plants enou~h for a neighborhood, and they will grow almost any· 
where." 

.Rcmark&.-With this disease, as with every other, in animals, as well as in 
persons. begin with the remedy you determine upon as the best, or the one you 
will try, "with the first symptoms," and you will have but little trouble, and 
less loss. 

Tonic for Poultry.-The sulphate of iron, coppera.s, has often been 
rccommende<l by poultry men as a valuable tonic for fowls of all kinds, 
especially valuable in the "moulting season," besides occasionally in summer, 
but more often in cold winter weather. Many formulas, or receipts, have 
been given for it, but I like the one best given by the Soutlwrn Farmer. being 
always ready to use when needed, as it is all given in ones, and will, therefore, 
beensilyremembercd,asfollows: 

cop;~~s)~~ft11!~~n nd~ ~:~:~e~f ~~~17:ri~~~dl.'un;u~ft:~~~J;:~r~fj~[~0~ 
ld~· ~~~U:e':.~:;!~i:'tl~ ~eu~~~n~1:~ves~~ ilic0 w~~\L0:~[~n:p~a~a~~~ 
and a pungent taste." 
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.Remark.!.-It is a disiofccta.nt, keeping the drinking vessels free from 
living bacteria or mites, of living animals, from which it. has been recently 
claimed, thnt cholera of persons arises. Once a week, or so, then, let more of 
it be put into the drinking vessels, and scrubbed nround with an old broom, 
then nicely rinsed and turned up to the sun and dried, after the fowlR have 
bad their morning drink and gone upon their daily excursion for grasshoppers 
and other pickings. 

1. Gapes in Poultry.-Cause and Successful Remedies.-
I. Cause.-Althougb this disease is believed to be contagious and epidemic, 
i. a one catches it from another, nod is liable to affect a whole neighborhood, 
yet it is claimed to originate from foul water, exposures to wet, and a want of 
nourishing food. Then look out that none of these n.re allowed, and avoid 
gapes. The gapes are caused by the presence of worms or maggots in the 
heart, and trachea, or windpipe, which makes them gape, or, perhaps, more 
correctly speaking, to gasp for breath. 

II. Remedies.-Camphor spirits, 1 or 2 tea-spoonfuls to 1 qt. of their 
drinking water n.t the commencement may prove all that is needed; but if any 
become bad, a bit of camphor gum the size of a grain of wheat, for a chick, 
and of a small pea for an older fowl, put into the throat and retained there 
until swallowed, is claimed to be a "sure cure." But a tea·spoonful of cam
phor spirits should also be put into each quart of their drinking water. 

III. Tobacco.-Smoking them by putting the lot into a box, or boxes, 
with a pnn of live coals in it, upon which sprinkle fine cut tobacCo, covering 
up the box and smoking them till drunk. Says B. L. Scott in the Blade, "I 
will warrant every chicken." 

IV. Salt Butter has cured bad cases, giving in the morning while they 
are hungry they will cat it readily. If too sick to cut put some down, the 
first time, the next morning they will cat it of themselves. Giving two or 
three times will generally be sufficient. This, with pepper, is recommended 
below. 

V. Black Pepper.-A )!rs. :M. D. Bush, of Sn.line, Mich., informs tho 
Detroit Poat and 1'ribune: "Oblaiuing the grain pepper and grinding it, one 
tea-spoonful jg mixed iu a. half tea-spoonful of Iudian meal with u. little water. 
Open the chicken's mouth, drop in one pill of it per day till cured. One dose 
will usun.lly cure them, if given when first taken. Have seen no lice at all." 

Remarks.-Seeing "110 lice at all," shows she took good care of her chick· 

Another writer says that two or three grains of ground black pepper ic. n 
little fresh butter (it may be fresh made, but I prefer it salted us for table), two 
or three times a day for a week cures gapes. I have no doubt they will eat it 
readily, as I kno'v they are fond of the stimulating taste of cayenne; why not 
ttlen of the blnck? I believe Uic cayenne to be the better of the two for this 
disease. )Jany writers spcnk very highly of giving the camphor pills and 
putting it in their drinking water, one next below o[ brimstone n.& ~ prcven· 
live; why should not the use of the toU.:c, given in cholera above, be also a 
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preventive of gnpcs? I believe it will be if given twice a week in the water 
with ot.hc.r properC.'.lre. 

2. Gapes in Chickens.-Certa.in Preventive.-A correspondent 
of !he Gcrmautown 1'ekgraph, who lost 70 chickens the year before now sJys: 
"Thnt fresh water daily with a. lump of roll brimstone ltept in it. will be found 

11 certain preventive." 
Remarks.-From my knowledge of the value of sulphur in diphtheria, I 

I have great faith iu it e.s a. preventive in gapes, ns both di::;cases are supposed 
to arise from living parnsites in the throat, ancl sulphur is death to tllem. I 
shriultl prefer, however, to sprinkle in flour of sulplmr nlong the drinking 
trough, to ensure a better distribution of it in all the water. A tea-spoonful 
ton quart would be sufficient, and the water slirred before the chickens come 
to it. And if allowed free access to it, I have no doubt, they would pick at 
the sulphur and eat considerable of it. Why not, by the way, mix this 
amount of sulphur in a quart of their food, made by wetting up corn and oat· 
meal ground togetller, whenever there is gapes about, espccmlly in wet 
weather, if they have to be allowed to run out. I know, from the nature of 
it, it will pay. (See also sulphur in roup, below.) And th.is mixed feed twice 
a week, is all the corn, or com-meal poultry ought to have in summer, as coru 
or corn-meal alone is too heating a food for warm weather. Other groins 
named previously, with scraps of meat, cooked vegetables, etc., should Dlllke 
the summer food. Boiled carrots arc especially valuable. 

L Roup in Poultry-Description of Successful Treatment, 
Roup Pills,etc.-1 will fin.t giveun item from the London (Ont.) Ji1ruPrus, 
because it gives the description of it, its cause, treatment, and the roup pills, 
which can be used in the powder form if preferred, by mixing it in the feed of 
corn and oat-meal mash, saving the trouble of catching each fowl and'forcing 
a pill down its throt1.t. It says : 

wea1;::~~~~v~~£ro~ :~~v~o~p~or~~°u~t~t~~e'1~~~a~~~~~~}~ d~~fs°a~b:~ 
human individual~. acd as we may have cold in the bend, cold in the bowels, 
~ore throat, and other disturbances from cold. the term· roup' covers them all. 
Roup in some forms is contagious. while in other shapes it may exist in a flock 
without affecting any but those of weak constilutions. The first thing to do 
with the nfl'ected fowl is to clean out the nostrils, and every breeder should 
have on hand a small syriuge, which should be put to use early. Roup, when 
malignant, makes known its presence by a peculiar, disagrcE'able odor. The 
i:;ick fowl looks drospy, and a sli,!.;'ht pressure on the nostrils causes a discharge, 

whic/~ isQfl{0~~eT~.~~,;t~~:~~ell;;·Make a solution of coppcrns water, and with 
the syrinr:e inject some of it into the no!'=trils, and also down the throat. (I 
would use the tonic, of full strength. for this purpose; having the acid in 1l 
makes it bclter tbnn without.] If the bird is no better in a few hours, try n 
severer remedy, which is !he injection of a mixture of coal oil and carbolic 
acid. Add 10 drops of carbolic acid to 1 table-spoonful of coal oil, and force a 
.;mall quanlity into each nostril. This will cure when all other remedies fail. 
Night and morning give the roup pills or powder, either in the food or by 
forcing it down the throat. Add some, also, to the food of !hose tbat 3Te 
well." 
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11. Roup Pills-" How to make Roup Pills, 1' the F'retJ Pre:!~ continues, 
"is what most persons desire to know. The basis of all roup pills or powders 
is nsnfetidn. 'fhis is combined with tonics and cathartics. Here is the 
method, aml by which a large quantity may be made at a. small cost. Take 1 
tea-spoonful cnch of tincture of muriate of iron, red pepper, ginger, saffron, 
chlorate of potash, salt, and powdered rhubarb; mix them intimately. After 

~~~~!rh1~eft~xi¥h~d i~co~~e;:~0~h~~lsw~1 hl~;~~'f~~~~d~~o8rk1n~i~ 
~~~~t~:~~~~~h!i~hh~:t~r~:f pl~~fs ~~t!:~~~i~~al~l~r~~a:i~~ i~o~~~~~ 
It is of the same composition as many of the roup pil1s, which arc sold at 50 
cents a box." 

.Remark3.-Unless fowls are bad, mixing this in the powder form into the 
feed will be the least trouble, mixing in enough so each fowl would get what 
would make a common sized pill If the tonic is used to inject a little into the 
nostrils, as in No. I. above, only a little, say M tea-spoonful would be enough 
&o inject into the throats at one time ; and it might do if reduced half with 
water. The mouth, throat, eyes n.nd nostrils, if much stuck up with the dis
charge, should be washed out c1ean with warm water, then sponged with the 
reduced tonic water, just above named, and for the eyes it might be reduced 
with two or three times as much water as of the tonic. I should prefer this to 
the carbolic acid and kerosene, or coal oil. The following with sulphur, or 
the next one after. with aconite, may be preferred. 

2. Cure for Roup, with Sulphur.-An agricultural writer says: 
"Last fall I had two roosters affected; the first one was almost choked to 

death when I found him, a hard, cheesy substance having formed in the wind
pipe. I had saved the lives of others by taking it out with the point of a 
scissors. In this case I took a piece Qf writing paper, made a funnel the size 
of a. child's finger, opened the beak and unotber person blew a half tea-spoonful 
of sulphur down his throat. We put him out, I supposed, to die, ln~t he did 
not, and after the third dose he could crow as loudly as ever." 

.Remarks.-Sulpbur has cured hundreds of cases of diphtheria. of children, 
why not cure roup in fowls? It undoubtedly did, and will, again. 

3. Roup-Cure with Aconite, from the Canada Poultry 
Chronicle. The Citroni~ says: 

"When the fowl is attncked with the characteristic cough of this mnlndy, 
or bas tenacious mucus about the beak with difficulty of breathing, I place it 
in a wicker coop, in a. quiet shed, and puL before it a. drinking fountain con· 
taining about a gill (4 ozs.) of water, with which I have mixed one drop of 
tincture of aconite. Io every instance during three years, this treatment La'I 
had an effoct almo.~t marvelous; for upon visiting the patient an hour or two 
atterwnrds, I have, found that the symptoms he.ve vanished. The attack for a 

~:% ~~o~~t~ ~~~~~l~~o i~ct~~nin~;!n~~c~i~h00~sif~1~h~~~f~~d1i~· ~:~~:~~~~ 
ailment in about forty-eight hours." 

Rcmfl.rkB.-lf so bad whet\ found, that they will not drink, pour a. tea·spoon
ful of the aconite water down the throat, occasionally, once in an hour or two, 
until they can drink it. 

Scabby Legs of Poultry.-Mix equal parts of lard and kerosene oil 
into a. paste, with sulphur, and rub upon the legs daily until the scabs ~ome 
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off; then rub on a little sweet oil, or a. little lard or fresh butter will clo ~s 
wen. 

Egg-Eating Hens-Simple, but Certain Remedy For.-Make an 
opening into the lo.rgc end of an egg and let out the contents, beat it up and 
mix into it enough strong mustard to re-fill it, and paste on a bit ot cloth to 
keep it in: then pla.ce it where the e~-eaters can see and get at it. They will 
"go for it" at once, and as quickly go away. It is too much for them. And 
!lS they take it for granted that all eggs arc alike, they give up the habit. I 
cannot see why it would not be as good for egg-eating doga as for hens. 

POULTRY.-The Average of Different Breeds as Layers.
Table, with Remarks upon Best Setters and Mothers, Winter 
Layers, etc.-Experiments have shown the following to be about the 
average laying capacity of the different breeds, yearly, and the weight of eggs 
to the pound : 

No.Eggs No.Perl 
per lb. Year. 

~~~~:i:;hc~i1i~~~ } . • 7 
DarkBrahmns .. .... . . 

~~~kc~~~~.~~~} .. 
Plymouth Rocks . . 
Houdans ........ . •... . 

130 ~J:~:~:':J!h: : :::::: 
130 Leghorns .......... .. 

115 ~~,~~~~~~·: : :: : :: : : : 
150 Uominiques .... . ..••• 
150 Games ...... . ..•.. . • • 9 

La Fleche . ...... . . . ..• 150 Bantams ............ . 16 

140 
140 
160 
150 
125 
135 
130 

DO 

Remar/c8.-Thus it is seen that the Leghorns average more eggs gencrany 
than any other breed, but'in our cold northern winters their combs and wattles 
freeze unless they have a warm house and good care. They sometimes do 
better than the above average given-remember than the table refers only to a 
general average. But I sec a report in the BladR., from J . Bechtol, Polk City, 
Iowa, stating that he had bought a "rooster and a pullet of the ;:,eghorns, she 
beginning to lay Febnrnry 28, 1882, and up to July 30-153 days-he had 
140 eggs, kept in a yard twenty by forty feet only." 

Next to them come the Plymouth Rocks, Iloudans, and the Ilnmburgs. 
While I was stopping in Eaton Rapids, iUch., for some weeks, two or three 
yean ngo, I sa;~ a gentleman receiving at the express office, a number of 
Speckled Hamburgs, and in talking with him I found he bud proved them 
excellent byers. They are quite a hardy breed, too. One writer speaks of 
the old "Bolton Grays" a.~ being much like the Silver Pencilled Ilamburgs, 
but beating them n.s layers, quite often producing 200 eggs a year. Thus, 
6Side irom the old Bolton Grays, which may not now be obtainable, this 
writer, J. G. McKeon, of Acworth, N. H ., to the Boston CulU:r:ator, says that 
.. in his experience no variety of fowls equal the Hamburgs ns layers, lx·ing 
small eaters, and wonderfully prolific, but on account of their small size, not 
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tecommended for their flesh." The Plymouth Rocks and Brnhmas arc cspe 
cially recommended a.s winter layers ; but it is also claimed that well-hgbtctl 
and wnrm quo.rters, with a variety of food, corn at night, n bot or warm musb 
made of the mixed meal, or best ground feed for hens, with cooked potatoes 
and cooked carrots in tbe morning, arc especially valuable as egg-JlrOducing 
food, with chopped meat at least once a week, aud veg<'lablcs mixed with th1. 
mixed meal, or oatmeal, made up as the "bourding-hom~e ha..,h," the noon feed 
to be of mixed grains, is excellent as a winter plan of feeding when cg1:.rs in 
large quantities arc expected. I would add to the "hash" once or t.wlcen. 
week, a ten-spoonful of powdered Cayenne to every quart of the mixture, 
when, with all this care, I guan.ntee a " fair show" of eggs all winter. It 
will be noted in the first item given under the head of poultry that of the large 
breeds Mr. Leland considers, for general purposes, none will be found superior 
to the Brahmas. The Buff Cochins, it is thought, make the best setters and 
mothers, of all the others. Let people, then, supply themselves with the 
breed that is best for what they wish to do-for eggs, the best layers; for 
chickens to sell, some of the large breeds that mnture the quickest, etc., and 
give care accordingly. 

I will give, however, the following item from the New England Farmer, 
upon the question of the best breed for farmers and families of the viUagee 
who only desire to keep one kind, for home use, home sales, etc.; although I 
think them equally valuable for shipping, if any one should desire at any time 
to do so. This item will also confirm, in its statements, several observations 
made in other places upon this subject. 

Best Breed of Fowls for Farmers a.nd Families in Towns.
One breed is enough for the farm, or for villagers, keeping only for home use. 
What is wanted is a good sized hen, a good layer, a good mother, a. non·setter, 
(not inclined or determined to set,) and a fine table fowl, which the Plymouth 
Rocks arc conceded to combine in a grellter degree than any others. Tho 
White Leghorns will beat. them in the number of eggs; aod the Cochins and 
Brahmas as a table fowl exclusively; but the la.st named being great consum· 
ers of foo<l, lose their prestige, or superiority. But let it be remembered, 
whether on the farm, or in the village, it is care and attention to cleanUness, 
food, and all other details of management which give their proper returns in 
eggs and merit. 

Best Ground Feed for Hens.-Cornmea1, oatmeal and middlings, 
each 50 lbs., bran, 10 lbs., bone meal, 3 ozs., cayenne, 1 oz.; mix evenly 
together for use, 

Direction1.-If you cnn afford it, put milk on the fire till it wheys, and is 
scalding hot, if no milk, water, the same; add 1 tea-spoonful of salt for a 
dozen fowls, and stir in of the mixed meal, to make a stiff batter, and bake 
four hourR. Crumble to feed. This meal can be fed dry, or a.s any other meal, 
for much feeding; and if you have no milk to epare, it makes a feed nearly 
equal, to boil meat scraps to a soup, adding potato parings and other vege· 
tables, as for a common soup, then thickening with the meal and baking as 
mentionc>.d for at least. "ine feed daily. - .Poultrg Journal. 
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Poultry Maxims, or Short Statements of Important Faots.-
1. Give hens consta.ot nccess to lime, of which to make shells, and nhvayl!! 

gi~e them access to gravel 
2. A. fresh egg bas a. lime-1ike surface, old ones become glossy and 

smooth. 
3. Cbarconl in pieces the eize of a pea, or burned corn once a week i:3 

valuable for all poultry. 
4. If eggs are expected, give a warm feed every morning of ma.i;hed 

vegetables so moist as to aHow thickening with middlings, or corn, oats, wllcat. 
and buckwheat ground together in equal quantities; buckwheat alone, or the 
mixed small grains, buckwheat being one of them, for the noon feed, and 
cracked corn, or whole kernels at night. Once a week putting a tea-spoonful 
of cayenne into the morning feed, for 1 dozen fowls, and once a. week, black 
pepper, twice ns much, in its place, which not only increases the production of 
eggs, but wards of! disease. 

5. Meat, chopped, and fed once t- week induces laying, and poultry, 
young or old, are very fond of warm dish·water 11 w!_ntcr, with a little corn. 
meal, or mixed meal in it· nnd are also very food oi ontmeal gruel; nod all 
the I.Jetter if it cn.n be made of milk, or at. least half m.lk. It. promotes warmth 
and makes fle~h; I.Jut better with water only, tlmn non(;. 

6. Wheal, oats, and barley boiled together, promotes laying, or c!ther 
two of them; buckwheat is good with them, but does not want boiling more 
than half ns long. · 

7. Feed only what will be eaten up clean and at once, else they 
become too fat and quit laying; while in summer, any of the mixed or mashed 
feeds not eaten up, soon sours, and invites disease. 

8. Fine gravel, or coarse sawdust arc as essential to the thriving of poul· 
try as good and varied food. They will not lwep healthy without them. 

9. Early chickens mt1st be fed by lamp-light at night., if expected to 
mature quickly. They will soon learn to enjoy it; and four times by day
light, tbe last of these at early dark, the ftual at bed-time, if for an tarly 
market. 

10. Pullets generally begin to lay eggs io about eight months from hatch
ing; then tilo3e hatched in March or Apri!, if properly cared for, will be the 
more certain to make excellent winter layers. 

11. Gather eggs twice daily in summer, and three times in winter. 
Young Chickens-Best Food For-How Often to Feed, Etc.

The following well.written and sen3ihlc instructions arc from "Fanny Field, " 
in the Ohio Farmer. She says: 

"The first meal, which should not he given until the chicks are at le.'1 -: t 
twelve hours olil. is hard·boiled eg:r, crumbled fine, or stale wheat brc·1d 
crum!Js, moistened with milk. We make it a rule to feed nothing tbe fi N" t 
week except the CJ?g, bread crumbs and curds. YVhen a week old we begin ou 
cooked oat. meal. boiled potatoes, cooked rice, etc Cooked corn meal may Lo 
~...,1 the second week, but we think they do better will..1out. any corn meal until 
\.he thlrtl or fourth week ; then we ¢ve almost au.v cooked food, adding ht 
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little cooked meat when the egg is dropped from the b'ill of fare, unless insccta 
are plenty. As soon as they are old enough to swallow the grains, give cracked 
core, cracked oats, wheat, etc., at night. Two or three times a week mix :i. 
little bone meal with the feed-a table-spoonful to 1 pt. of feed. Sea.son the 

~ti'!~N~!1~r~;~h ~~tc!~d cfafpeFceri:~ U:~~~ 1~3f~!t ifu~0~1~!~. ~~titd;:,~ 
leave any food around to sour. Sour, sloppy food is responsible for a good 
deal of mortality among the infant chicken population." 

.Remarks.-Tbc "bone meal" referred to here is undoubtedly good; and 
if it cannot be obtained at the stores, which has been finely ground and put up 
for sale, the best substitute is to burn bones till white, then pound and pulverize 
them in an iron mortar as finely as practicable, will do very well, and is 
especia.llf important until the chickens are allowed to take the range of the 
fields. 

Fatiening Poultry for Market-Best Food for, Etc.-Ameri
cau, French a.nd English Plans, Eto.-" No fowl," says the America1~ 
Agriculturist, ' ' over two years old, should be kept in the poultry yard, except 
it be an extra good mother or a fir:ely·fealhered bird, desirable for brecdiug
such may be kept till 10 years old, or as long as useful. All other heus or 
roosters should be fattened for market at the end of the second year." They 
should be confined in a room ur shed tha.t cau be closed and made quite dark, 
i£ you wish the greatest speed in fattening; the floor to be covered with two or 
three inches of ~ifted coal ashes, dry sand, dry earth, or dry straw; best in the 
order named. 'I'hc food should be given four times a day, and pure water 
always before them. 

1. The Americans think buckwheat meal, mixed with skimmed milk 
into a thick mush, with a ten-spoonful of salt to enough for 1 doz. fowls, is 
the best food for fattening; and that two v.·eeks should do it, if the room is 
dark and cool. Then ship at once to market. 

2. The French chum that no meal for fattening should be made from 
grain less than one year old, and that the water used in mixing should have 
suet added to it, at the rate of U oz. to each 2 qts. of meal ; and n small 
quantity of coarse gravel also added to aid the digestion ; und no food to be 
given within twelve hours of the time the fowl is to be killed. They also feed 
largely of the Belgian yellow carrot, boiled or stewed, and mashed, claiming a. 
very rich and peculiar flavor is imparted to the flesh by its use. All carrots 
that I ever saw are ye!low, but the Belgian may be peculiarly so, nnd may be 
richer in flavor than our common kinds. still I think they will ''fill the bill." 

3. The English have a. great liking for the flesh of the Dor king fowls, and 
prepare them for the London market by shutting up in a dark room, the same 
ns the Americans and French do; but they feed a mixture of suet, 1 lb. , 
chopped fine; sugar, J4 lb. with each 4 lbs. of meal ; and give milk ns their 
drink five or six times dnily, and claim a gain of 2 lbs. a week; and with 
young turkeys, that even 3 lbs. a week is often gained. Thus turkeys might 
be brought up to about 40 lbs. for the New York market, where, of this weight 
at Christmas time, I see some of the papers claim they are worth $1 a pound. 
Benr in mind, howe4~er, that in all cases their droppings must be often removed 
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and the floor covering altiO renewed if the same room is continuously used. 
Bcstt.or<t.kcovcr lhcfloorcovcring daily. 

Dressing Poultry for the Market, the Best Way.-Tbcrc are 
~wo ways of drc.~sing poultry for market-dry picked and scalded. Fowlli 
Jrcssed in the former way in all cases bring the hi!.?;hest prices. It. should be 
the aim of e,..cry farmer, in disposing of his poultry, to ship it in as good con
dition as possible, in order to catch the eye of the butcher or grocer, and secure 
a ready sale. Greater skill is required to dry-pick than most people imagine, 
in order that the "bird" may look plump and handsome. To do this work 
properly, or wilh any degree of satisfaction, the fowls should be plucked when 
warm-that is, immediately after they are killed-a!;, if allowed to get cold be
fore stripping, you are apt to tear the flesh. Commence by plucking the wing 
and tail feathers, then the back, from head to tail. Pluck the feathers from 
d.12 ''craw" crossways ; stoma.ch and breast feathers should be plucked down. 
ward-that is, from the legs to the bead. In dressing poultry by this method 
you get a double n.d.vo.ntage of those dressed by the hot-water process, as you 
can eave ull the feathers, being careful to keep separate all the tail and wing 
fc:itllers; and where many are dressed, the sale of feathers amounts to quite 
an item of profit. Dressing poultry by the scalding process is by no means a 
C'Orxl ancl profitable oue, as it depreciates the value of the birds, they looking 
anything Lut dainty, and do what you will, they will never look enticing to the 
~uyer; moreover, you lose the value of the feathers. 

Remnrk.s.-Allow me to say here, I think it best to wait long enough after 
hilling, to allow the fowl to become a little cooled, as if the feathers are 
JJlucked too soon, as anyone can sell by trying, there will be a little blood set
tle into lhe orifices, from which the feathers are pulled, and thus mnke them a 
tittle spo>Ued, if done too soon. This is of importance to observe. If they are 
1~illed as the French do it, they having a knife much like a screw.driver, the 
rmd being the sharpest, the legs held by another person, the mouth opened, the 
!owl being on its back, the kuife is put just back of the "roof of the mouth," 
and pressed in to separate the vertebrre, or bones of the neck, which kills them 
quickly ; and tben hang up by the legs till done bleeding, the feathers may 
then be removed at once ; and this ha.aging up by the legt1, to bleed, should be 
dooc, if the head is cut off in the old way. The fowl keep better for being 
hung up to bleed ; but, if the head is cut off. the skio must. be pulled over the 
bone of the neck and tied, and all blood carefully removed from every part of 
the fowl, before packing. 'l'he entrails are never to be removL'Cl, unless so un
derstood before shipping. 

Packing Poultry for Market.-lf poullry is killed in cold weather, 
fur market., it ought to bang twenty·four hours before packing. 10 allow all 
1rnimal heat lo pass off, and thus prevent its spoiling; thc>n pack in clean rye 
.:itraw, if obtainnble, but any straw, free from cb<ifI aod powdery du..;t. will do. 
r:rst nn in<·h of strnw, .!l.t least, and the fowls ph:.:::cd in with straw between 
~ch, so they do not touch eacb other, then straw again i the top of the bo~ 
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or barrel, so filled with straw that there shall be no shnking Cir jostling about 
?riark pla.m!y, to whom addressed, the number of chicken::!. and the weight of 
them: &od also your own name on the package, to show you nre not ashamed 
of your work, and to help the commission man to keep each lot by themselves, 
for they will soon learn who does his work the best. 

Guinea Fowl, Their Value to Keep Away Hawks, and Bugs 
from Garden Vines.-Although lhe noise of these pretty uuimals is qmte 
annoying to most people, yet, as this VCi'J noise scares off tlle hawks, they 
should be kept by all who raise many chickens; aud also for the reason that 
they do not scratch the garden like our common chickens, but " go f:>r the 
bugs," on an garden vines, without injuri!lg the most deticat.e plants. : hence it 
woula ba well R k~ep a few OD every tarm.. 
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The Successtul Farmer.-What he Does, and 'Wha.t he Does 
Not,-Applicable to all Business Men.-Tbe successful farmer does 
nothing but farm. He invests his money as fast as made in a way to improve 
the farm. Be informs himself by magazines, farm journals and books, as to 
his business, so he can do his work intelligently. Upon such farms no weeds 
nre allowed to malure their seeds after the wheat or other crop is off; and no 
weeds in fen~ corners, nor other places, stand as high as a man's head; nor 
arc fences, nor buildings neglected or dilapidated ; no implements are left 
exposed to the weather, nor stock unskeltered and uncared for; but everything 
is attended to at the right time; and the consequences are naturq.l and sure. 
Enterprise n.nd thrift show themselves in everything. 

Ilemarks.-A. whole volume in but few words. Let every business man 
adopt the same rules, and he will be n1ike sure of success. 

Hay, Time to Cut.-Therc is scarcely a subject of greater importance 
to the agriculturalist, than the proper time to cut bay, so it shall contain to the 
fu1lest extent its nourishing, or flesh-making, properties; and experiments in 
the United States, as well as in England, France and Germany go to show, 
most decidedly, that that time is: As soon as possible after the blossoming 
and setting of tho seed, whether it be timothy or clover. 

A writer in the PrairW Farmer says: "Do not wait for the brrass, or the 
clover to get ripe before you cut it for hay. Any of the meadow graeses are 
in thefr prime for hay, so fa.r as nourishment is concerned, just as soon as they 
are out of bloom." 

Dr. Sturtevant, in the Country Genaeman, says: "According to the talk 
of Wolff, red clover hay, cut in full blossom, contains 13.4 per cent. of albu. 
minoids (nourishment), nnd when ripe, only 9.4, or a loss of SO pounds to each 
ton," nnd this he goes on to show amounts, in the New England States alone, 
to 5,000,000 tons difference in its nourishment. 

Dr. Arnold says: .. Dried grass is worth as much as cornmeal, pound for 
pound. while after grass has blossomed and is made into what is called hay, it 
is not worth bnlf a.s much as cornmeal to feed out.'' 

Rcmarka.-A.s these points are considered. by most writers upon this sub~ 
jcct to be the facts, nothing further need be said to induce sensible farmers to 
do this when possible considering other work ; I will, however, give a. word 
from a writer in the Germantown Tdtgraph, who says: "The greatest losses 
of farmers come from late cut hay, cold 8tables, aDd, consequently. poor 
stock." A word to the wise is sufficient. 
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Manuring-Its Advantages Shown in the John Johnston 
Fa.rm.-The editor of the Cquntn; Gentleman gives the following account of 
a visit to this farm at Geneva, N. Y. And as I believe it to be applicable, 
generally, in nil sections of our country, and of such great importnc.ce, 1 give 
itaplace. Hesays· 

"Ur. Johnston came to Geneva from Scotland, fiftv-two years ago, with 
little capital, comparatively; but having much of tbe"' economy, energy and 
thrift necessary to enable any one to succeed in a comparatively new country. 

~= }~::~~t f~~ag:~Js~~i!1JY~~~~~~~t~;~~!1~a;~t~~0~f8 Ji;:~~iri;~~d ~i;3~ 
ing all the operntions necessary to make a farm pay, as at any time during his 
long life. 

"On being asked where lay the secret of his success: replied, 'manure, sir, 

::~~r:11 ~h~ j!;~r~~~~~~ t1:fuI:~i:ndbi~\~n /:~~ r~~~nl~eg~~~~~h~a~~ ~fi~n\~ 
which was then the staple crop in western New York, from 12 or 15 bushel!:' 
per acre to 30, and became celebrated as a farmer who would be sure to have 
a crop sufficient to meet all obligations. · 

own;~~Vc~~1i~besif:r18h~~ ~~~~r~o~f~Yd~c~~8g~Jt~~n~~\~~~~int~ {~~a~~~ 
yard there wns three years' manure accumulated, which Mr. Johnston ob
tained with the farm. He paid $1,500 for the fifty acres, most of which he 
borrowed, 'but,' said he, 'that manure paid every cent for the farm.'" 

Remarks.-If :Mr. Johnston could double, or more than double, his crop, 
by the use of manure, other farmers can do tbe same. The object of this 
report is to induce them to do it. And until sufficient "yard manure" can be 
made by keeping more stock, a judicious use of some of the •· fertilizers,'' or 
"phosphates," as the manufactured articles arc called, or lime, or ~ mixture 
of lime, ashes, plaster, salt, and hen manure will be used. These were not 
known in :Mr. Johnston's days as they arc of later ycnrs. 

Salt, Its Uses as a. Manure.-A correspondent of the (J()untry Gen
tleman says his experience in the use of salt in agriculture lends him to the 
following conclusions: 

"It keeps tbe laud cool and moist. It neutralizes drouth. It extermin
ates all soil vermin. It prevent.spot.ato rot. It glazes and stiiiens straw, pre
venting crinklin~ and rust. It keeps the ground ib such condition that tbe 
berry of many kmds of grain fills plumply, however long-continued the hot 
and dry weather may be." · 

Rcmarks.-Unlenched ashes, probably "stiffens straw" more than salt 
does, especially if grain falls from over-manlll"ing with stable manure. 

2. Salt as a. Manure, Amount per Acre for Different Crops. 
-The French and Gennan agriculturists recommend, salt per acre, for 
clover, 150 lbs.; for wheat or flax, 250 ; snd for barley and potatoes, 300 lbs., 
to be sown broadcast early in the season. 

3. Ashes, Lime, and Salt for Wheat.-A Wisconsin whco.t grower 
makes an important point on the use of aslles and lime and salt as n manure 
for wheat. Ile plowed up sod and sowed twelve bushels of unleached ashes, 
mixed with ten bushels of air-slacked lime, to three acres, before the whertt 
was sown, and when the wheat was up a little, he aowed on also one barrel of 
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salt, which gave him twenty bushels to the acre of plumP, fine berry, weigh· 
tng 62 lbs to the bushel, while another acre of the same flel<l, without these 
gave him only ten to the acre. Such facts as these tell the whole story. Go 
and do the same. 

Wheat-Growing Maxims, or, 11Mucb in Little. "-A maxim 
being 11 coodcnsation of a well-established fact, somebody bas taken the labor 
of condensing several facts into short maxims upon the subject of ra.ising 
wheat, and although they have got " into print" without credit to the origina.. 
tor, still as they contain so much of real value in so few words, I deem it best 
!'ogive them a place : 

I. The best soil for wheat is a rich clay loam. 
Il. Wheat likes a good, deep, soft bed. 

Ill Clover turned under makes just such a bed. 
IV. The best seed is plump, heavy, oily and clean. 
V. About two inches is the best depth for sowing the soed. 

VI. The drill puts in the seed better and cheaper tbn.n broadcasting. 
VII. Fronl the rr.iddle of Seotember to the last of October is the best 

time for sowing. 
VIII. If drilled, one bush. of seed per acre ; if broadcastcd, two bush. 

IX. One heavy rolling after sowing does much gootl. 
X. For flour, cut when the grain begins to harden ; for seed, not until 

itisbarJ.cncd. 
Corn. Raising for Soiling, Winter and Spring Feeding.

In a.nswcr to inquiries in the Detroit Tnbune as to raising corn-fodder, J. E. 
F...stes, of Commerce, "Mich., gave his pl:in from ten years' experience. He 
says: 

"l plow my ground early in spring ; keep it well cultivated until the first 
or middle of June, then I mark out with a marker thirty inches wide, sow 
wilh a one-horse drill four bushels per acre, keep well cultivated. It will 900n 

~~rk~~f~~~~·u J~r~~ ~~'k!~i~au~~ ~~ !ta~J ~~t:f~oldh~v~n;h~t~ ~~~~~:: 
as you want it to use. In this way it will cure green and nice. I have raised 
from three to five acres for the last twelve years with good success." 

Rcmarks.-A.11, so far as I know, agree that drilling is the best plan, cspc· 
cially so if it is probable that weeds will be trotWlesome ; then, by frequent 
cultivation they will be kept down ; but all do not agree as to the amount of 
seed per a.ere. In Western New York one claims that two bushels produces 
stalks n ~arer the right size than any other amount of seed-the thicker it 
stands the smaller the stalk. Ten acres of corn, no doubt, are now sown for 
fodder where one was ten years ago. 

2. Corn For Summer, Fall, and Winter Feeding-Time to 
Sow, Etc.-For soiling in early summer, sow as early as the middle of !lfay. 
in fair sea.sons. For later summer and fall feeding sow every two or three 
weeks after the first. For wintl'r, sowin.~ from the middle to the Inst of June 
is consideml the be~t time tor sowing. In all ca!';r.« of drilling, keeping well 
:_;Jlivated is of the utmost importance ; and as soon as the ends of the leaves 



.tJ.GRICULTURilL. 

begin to get dry it ts thought to be the best timl.! to cut it, the juicrs then being 
just fully mu.1.ure<l, lhe fodder gives the greatest amount of animal hc;1t wheu 
fed. If drilled, cut wilh a. common corn.cutter; if broadcast, cut with a cradle 
or self-raking reaper. Let lay until wilted and a little dry; then bind intG 
moderate sized bundles and put about a dozen into a. "stock" or ., shock," 
binding the top securely to shed the rain and to keep standiog until perfectly 
dry. And if dr:rn~n in at all, unless it is perfectly dry, it must not be stored 
too thick, as it gathers dampness and molds without tbc::>e precautiooi;, except 
in cold winter weather, Tile soil for this purpose, if not rich in itself, ought 
to be mdde so, as well as for rye. 

3. Corn Cut in the Blossom Better than Hay for Milch 
Cows.- A.n Illinois dairyman, name not given, claims tbat "corn cut when 
in blossom, bound and set up till cured, is helter for milcb cows than the best 
hay." Certainly several tons of it can be raised where oue of hay con bc
tllen ·•go for it." 

4. Rye-Its Value for Fall and Spring-Green Feeding.
Those who need fall and spring green feed for stock sllould not foil to take a. 
piece of their best laud, and if not naturally rich, make it so with barn-yard 
manure or goad fertilizers, then plow and make fi~c with the harrow, and 
have it ready by the last of August or early in September, and sow to rye. 
'This will give fall feed; and what is not cut till spring will grow up again, and 
give two or three more cutting3, according to tile season. It is strange that 
more rye is not sown tor lhis purpose, for it is wonderful what an amount ~f 
feed it will furnish upon good, rich soil. 

1. Sweet Pote.toes, Fruits, Seed Corn, Etc. , to Keep for 
Months, Even in the South.-A. correspondent of the &ullu:rn Cultivator 
writes that after testing every plan given for preventing decay in fruits with
out success, had all.opted the following with entire success Ile says: 

in a i~~~~~1~1~~~~~ ~~!~~=-r~~~ t~~~\;;~~ ~~i1~;;_::;ix~~g8~;~~g ~~· su~~~~; 
through tht' whole. enoug-h to fumigate it well, then heat to n temperature 
tbat will volatilize the sulplrnr. After maintaining this heat till the sand is 
dry, let the mn..s cool to a. moderate warmth, and putting your sweet corn-or 
other grain dittkult to keep-into b:urds or boxe!I, pour the sard in, tilling the 
same well , and packing down closely Iu heating the sand,· the vessel should 
be covered to retain as mnch as possible the sulphurous fumes. I put in the 
corn, stripped of the shuck, and thus tbc sand sieve1 well throu_;h the barrel. 
This certainly balks tile wevils, and even rats do not burrow in it. It is appli
cable to any grain--even seed wheat, so difficult to preserve in this le.ttitude. 
This sand keeps perfectly all such fruits as oranges, apples and lemons. putting 
them away in shallow boxes in a cool place. I've kept these fruita for months, 
perfect and plump, when if exposed to atmospheric beat and mnisture they 
would have decayed in a. few days." 

Remar.ls.-This gentleman does not speak of sweet potatoes, but I know 
t.!ie dry sulphurous snnd will do it, as well as other kinds of fruit, hence I have 
named them in my beading. I think, however, that apples slwulil p!l..~ 
t.hrough what is called "a sweating," by laying two or three weeii.s about three 
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feet thick on a barn 6.oor before putting up for the next season's use, or before 
shipping on sea voyages. The same with sweet potatoes before putting into the 
sulphured saud. I have not a doubt, either, but what willl a little extra care 
in packing and getting the sand well among them, aud covering the boxes 
nicely, gmpcs may be kept in the same way for spring use. In our northern 
country, what he calls & "cool place," must not be such as to freeze in winter. 
ti till, 

2. The True Secret of Keeping Fruit over winter is, to keep it as 
near the freezing point as possible, not to freeze; say at 34· or 35°, '\'hich is 2 
or 3 aboYe frecziog. But a few degrees above this, never above 50°, and 
always below 40°, is better; but t-O'do this ice house arrangements must be made 
Lo suit one's conveniences, aod amounts to be put up; the best plans for which 
ill are now supposed to understand. With ice-houses the sand packing is not 
necessary; and for small amounts the" poor woman's", plan, next below, will 
be all sufficient. 

3. Keeping Sweet Potatoes over Winter in the Living Room 
-"A poor woman," says one of the editors of a northern p.3pcr, "just told us 
how sbe keeps her sweet potatoes over winter, ns follows : Wben dug and 
properly dry for packing, she obtains dry sand, with which tlle bottoms of 
kegs or boxes are covered. Then a layer of sweet potatoes is put in, not 
touchiog each other; then sand, and so on. They' are kept in the living room, 
raised two mcbes from the floor." 

Remarks.-The only secrets seem to be dry sand and raising the boxes 
from the floor by means of strips of plank, to allow air under, as well as 
around them. Then, why not io any room or cellar tbat does not freeze ? 
They will do as well. at the same time being more out of the way. There is 
not a doubt, however, that the sulphur heated among the sand, in drying as 
above, is a very valuable addition. 

4. Sweet Potatoes. How to Grow and to Keep.-It has been 
considered heretofore that sweet potatoes could only be grown upon sandy 
soil and in ridges; but the OltW Farmer informs its readers that they have 
grown 160 bushels to the acre of good, merchantable sweet potatoes upon thin 
clay soil, by n shallow cultivation, applying only ten good two.horse loads of 
manure, worked in with a cultivator niter the shallow ploughing, and then 
planting in bills made on the ridges-the ridges three feet apart aud the bills 
three feet from euch other. He cultivated several times after plowing before 
planting, and made the hills high, so as to brush off three or four inches at 
the planting, to set the plnuts io fresh ee.rth-only one olnot to each hiil. The 
hills are made small, to allow the sun to keep the hill warmer than if made large, 
and the shallow cultivation is to keep the potatoes nearer the surface than if 
ploughed deep. The idea of only one plant in a hill is to obtain larger pota
toes than if two or more were allowed, on the snme principle that not more 
than two stalks should be allowed to stand in a hill of common or ''Irish" 
\)Otll.tocs, es recommended below. 
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To Keep W ell, he dried them by spreading upon boards a few dnys in 
the sun as you would apples . [The great apple miser, Pell, on the Hudson, 
who ships largely to England, "sweats" his apples two or three days, in his 
apple house, three feet thick, then takes to an upper room and spreads out to 
dry before packing] Whether this would do as well for sweet potatoes I am 
not certain. Test, only, can settle that. There must be no bruising of either, 
if expected to keep long. 

I. POTATO CULTIVATION.-Soil Needed, Seed to Select, 
etc.-I. SOIL NJ.;EoEo.-Pcrhaps no plant appreciates n good, rich soil more 
nor pays for it better. than the" Irish," or common potato. Then take your 
best soil :md make it as rich as you can, if not already so. 

I L SELECTING TnE SEED.-Although in tl1c United States it is geccr. 
ally understood that the "crown," or seed end eyes, are the best, yet there 
lias been n. controversy in England upon the subject of seed, some claimiog 
for a number of years, that the stem end only should be planted ; and that 
these furnished a larger, and consequently a better potato. I think I can 
explain this difference of opinion readily, although I have but little experit:: .. ""' 
in raising them. It is well known that the eyes on the sc>ed end are much 
more numerous than on lhe stem end. It has been the custom generally, ur.til 
rei;ently, and is still the custom except by a few, to cut ofI the seed cud and 
to put two or even three of these pieces to each hill. This, of course, gives 
a large number of stalks to each hill, while the stem end, having not half as 
many eyes, has only had two or three pieces to the hill, the stalk, of course, 
being equally less in number. And now, of late years, a few persons have 
found out that the hill of potatoes with only two or three stalks gives a larger, 
and consequently a better potato than the hills baviog many stalks. There· 
fore, the stem end men have got the largest and best potntoes, because they 
have less stalks in the hills, as they have less eyes. The author is willing to 
stand or fall by a fa ir le9t of this opinion. 

III. Potatoes. How Many to the Hill, E tc.-It Is claimed, of 
late years, lJy those who have tested it, that large potatoes only, should br 
selected for see<l, and that only one eye should be kept on each piece, and on.!y 
two pieces for a hill, if you want large marketable potatoes. Henry Ivas, of 
Genesee Co., N. Y., says : "That cut seed from Jarge potatoes yield 8 to 10 
per cent. better than small ones planted whole." Another \l'ritcr says: "You 
always find your larbest potatoes when there is only one large vine." A ·1~·Titcr 
in the .American Cullhvttor reports he has thinned his potato vines, when they 
exceed this number, to two in a hill, and that bis father did the same for fifty 
years before him. Pulling up the weaker ones as he would weeds from the 
hill." A 'niter in the Indiana Farmer says: "One great secret in potato 
cultivation, is, not to have too many eyes in one piece, and cut large ones for 
seed." 

Remarks.- DIFFEHENCES OF OPL"HON BALANCED BY COMMON SENSE. 
The author has observed for over fifty years, being at this writing November 
1884, nearly GS years old, that in almost every attempted improvement, the ex· 
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pcnmcn11:r'I g1 from one extreme to the other; then, as it used to be the cu~. 
tom to put ·i or 3 pieces of the seed-end of potatoes into a hill which would 
l.n.vc from, perhaps, 4 to 6 eyes to a piece, they now come down to two pioccs 
only, with ou!y one eye to a piece. Now let common sense come in and makc
it 3 to 5 eyes, or stalks, to stand in each hill, and I will guarantee, all thin&! 
being equal, a.s to richness of soil, proper cultivation, etc., the best results will 
be obtained. I have seen the statement of a writer, that one stalk of corn only 
to a. hill, \YOUld give more corn to the acre than a larger number ; but I say 
that soil that will not nourish three or four stalks to the hill is not ns rich as it 
ought to be, anU can be made. The same will hold goocl also, with pot.ntoe-. 

2. "Hilling"' or Level Cultivation, Which ?-It is equally ·_!. 

conceded fact, of late years, tbat land which is fit for potatoes, at all, that i~. 
dry, rich soil, it is best to cultivate without l11lling, which nllows the rainfa ! 
t-0 settle about the roots and ensures also, larger and better potatoes than when 
"hilled up," which certainly turns the water away; as water has alwayA ruu 
dJwn bill, and no doubt, will still rontinue to do the same. 

Remarks.-Thc "successful farmer" that \>C starlcd tliia department with, 
only needs to sec a point, when his common sense at once adopts it. The fore
going condensed facts are all he needs upon the subject referred to. 

L Potato Bugs Beaten.-A former of Goguac Pr:lirlc, near Battle 
Creek, :Mich., gives to the lnter.Qcean, his plan of not only bca!ing the potato 
bugs, but also getting remarkably fine and large potatoes, ht by harrowfr; 
his ground to make the surface very loose and fine, then 2d, marking off, and 
dropping his potatoes on lhe surface, putting no dirt O\'Cr them, but covering: 
with straw, to the depth of a foot, which retains the moisture in the soil, and 
so for beats the bugs. that what few may get (Jn to them above the straw, have 
never iniurcd them, and the next best thing is, be gels large and clean potntO<'~ 
by"simply pitching over the straw and picking up the crop, besides saving the 
time otherwise spent in cultivation. Those having straw will do well to try it, 

2. Bugs K~pt Entirely from Potatoes. Another man, of Jnncs. 
ville, Wis., who bud ten years' experience in Colorado, from which the" bug" 
started, claims entire success over them, by simply planting two or three ti.ax. 
seeds in ench hill, the bugs not attacking his potatoes at all, while his neigh· 
bors without the fiR.x, were overrun with them. If as simple a thing as this 
will ·•beat the bugs," 'tis better than Paris green or hand.gathering. Certainly 
ten yen.rs Wll.S long enough to test it. 

Seed Com, Melons, Cucumbers, eto.-Selecting and Savin'J' 
to Have the Best Results. - To have the best seed corn, go througli the 
field and select and mark with red chalk the long, well.filled ears, and as soon 
as the husks begin to turn, gather them, and braid into traces nntl hang in a dry 
cool place. When to be planted break off the tip one·fourth the length of the 
ear, and throw among the corn for feed; the same with two or three rows of 
the ill-shaped kcrne!s nt the butt; for it is n well established fact that the corn 
from ill!? butt ripco!S wrlicr than from the tip.cod of llic cnr. Whrot hPs been 
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many times proved need not be done again, unless it be for one's own satisfac
tion. Take all the advantage possible in selecting wheat, or other grnin, to 
use the plumpest and heaviest berries; and it would also be well to save that 
for seed from parts of the field that ripen the earliest, to get the best results. 

It. Melon, Squashes, Cucumbers, Beans, Peas, and all seeds possible, 
ehoul<l be kept in the pulp or shell till wanted for sowing, whenever pO!':Sible 
Select the ea"rlicst, full, medium sized melons, cucumbers, etc., growin~ three 
or four feet from the hill, n.ntl put stakes by them before you begin to picK for 
use or market. Let them ripen and rot down upon the vines; then put a piece 
of board under each one, mashing down to break the rind, so the juice will 
dry out; and when dry, cut off from the vine, and also cut off one-fourth of 
the blow.end and throw it away. When properly dry, put away in the pulp 
till wanted for planting. Seed thus kept sprouts quicker and is more vigorous 
in growth, and using only the stem-end seeds, insures an earlier ripening, the 
same as with corn, which has been well-proved many times. Even gitrdcn 
eeeds n.re better when the stalks are nicely dry to put paper around them, to 
snvc scattering seeds and allow them to remain in the plant till wanted to sow 
or plant, as above. Of course all seeds must be secured from the ravages of 
their lovers, rats and mice. 

Weight, Pounds per Bushel of Grain, and Most Articles in 
Common Use.-Shcllcd corn, 56 lbs.; corn in the ear, 70; wheat, 60; buck· 
wheat, 52; rye, 56; oats, 32; barley, 48; onions, 57; potatoes, Irish, 60; sweet, 
55; turnips, 55; beans, white, 60; castor, 46; clover seed, 60; timothy seed, 45; 
flax seed, 56; hemp seed, 44; dried peaches, 33; dried apples, 24; salt, coarse, 
50; fine, 55; corn meal, 48; bran, 20; plastering hair, dry, 8; lime, "quick," 
i.e. unslackecl, 80; stone coal, 80. 

Fruit Tree'a, Right Soil For, How to Plant.-1. Tm: SotL.
lf the soil where an orchard is <lc,.igned to be set out ls not rich, it should be 
made so before setting out, by deep culture and plenty of barn.yard manure, 
well worked in with the previous crops. 

II. Bow TO PLANT A TREE. - Dig the hole two or three inches dcepr·r 
thnn needed; loosen up the bottom by pick, if needed, a few inches; then put in 
soil, the last inch or two actual surface soil, and place the tree upon it, spread
ing out the roots ]6;vel with their starting point at the tree, nnd work the fino 
surface soil in among them, to leave no vacancies, keeping the fine fibres all in 
their naturnl directions and completely covered with the soil, packing the dir\ 
as tightly na you can with the band only, setting so that about four inches of 
dirt shall be above the roots; and this is to be sprinkled on in a fine state, being 
very careful that no one steps upon this loose soil, nor even to pat it, or pack 
it with the shovel; then it mil settle naturally and evenly, not incline the tree 
more to one side than the other; and the first rain will have a chance to fill 
any possible crevices under the roots, in the settling of the loose soil. Arter a 
rain or two, mulch if you have suitable coarse manure for the purpose.-Con, 
dmsed,from Ji'. B. Elliott in the Olevdand Herald. 
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2. Fruit Trees.-Tri.mming, Best Time, eto.-The best time to 
trim any fruit, or other trees, or vines, is to pinch off the buds or sprouts when 
yon see one is growing where you don't want it; if too large to rub or pinch 
off, use the pocket knife; nod although in July or August is considered the 
best time for trimming, yet branches not exceeding half an inch in diameter 
may be trimmed ofI at nny time when the sap is not frozen. Still R. N. 
Handy in Green's Fruit-Groiccr. says: 

"That the best time to trim apple trees is from June to August, as the 
wounds then heal over much quicker and helter than in the winter months." 
Good authority or corroboration. And the time to trim apple trees, is the 
time for all fruit trees. 

But Large Branches, if they ever have to be removed, but will not 
have to be if properly trimmed from the beginning, should be trimmed off in 

!~~,~~~~Ya~~ ~r~;~~i;:,\~:Y:~~:~r':ii~~=~~:::?w~:~0fu~1~'=~n!e~;-~:~~e~0:~ 
or !l. coat of grafting-wax, no matter what time of year the trimming \VM 

done. 
T. T. Lyon, of Coldwater, in the Michigan Farmer, tells his brother 

farmers that" in case of very thrifty, non-bearing trees," o. thorough trimming 
in July or August will check wood-growth and encourage fruiting the next 
season. 

1. Manuring and Ca.re of Orchards.-lf the soil was, or hn.s been 
ma.de rich before putting out an orchard, and mulching was done properly 
after setling out, whether it was fall or spring planting, and the mulch, coarse 
manure or litter wn.s put on to extend beyond the extremities of the roots, as it 
always should, no further manuring will be needed for two or three years only 
as may be needed ror su.;!h crops as are raised upon the ground; after that n. 
good, thorough mo.nuriug again over the whole surface. It ls deemed of more 
importance to mulch well soon after spring planting than fall, to prevent dry
iag out the moisture from the loose dirt by the heat of summer, while in the 
north, snow generally protects over winter; but 'tis best to do it within two or 
three weeks after planting, if no mice arc in the field, and if mice, the snow must 
be kept well tramped down around the trees, and if the tramping extends out 
over the mulching, 'tis likely to kill any mice nesting therein. Sqe next receipt 
nlso against mice, rabbits, etc. 

I. Fruit Trees-To Protect From Mice and Borere.-''l\I," n 
correspondent o~ the MaiTUJ Farmer, in answer to an inquiry of one signing 
himself " Novice," (one new ia any business) says he hns for ten years pro~ 
tcctcd bis trees from mice by binding a piece of birch bark around the bnse of 
the tree with twine, which Jac;ts two or three years, or until the growth bursts. 
the twine, then a new string is to be tied on again. 

II. Bores-To Protect Against Borers.-Cover the lower end ot 
the bark an inch or more with dirt. Where birch bark is not plenty, other 
'nrks, or why not tarred building-paper, as neither mice nor rabUita like the tar 
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Aga\n, he snys, he has "never known mice to attack trees which received a 
coat of whitewash made of quick lime (unslacked lime), and ap_Qlied in tbc fall 
of the year." Put in some soap, too, a.sin next. 

III. Fruit Trees-To Protect Age.inst Rabbits.-Dr. Hnssby, in 
the Western Planter, protects his trees from rabbits by a wash "made from air
slackcd lime and soft soap, brought to the consistency of common paint, with 
common flour paste added to make it adhere. 

IV. Again, it is claimed that a..<le-greasc and lard, equal parts, well 
mixed and rubbed upon young trees, protect from rabbils. The rosin iu it, no 
doubt, is offensive to them, as I know the tarred paper is. 

V . Mice and Rabbits-Late Toledo Remedy Against 
Girdling Trees, lmproved.-A few days after I b:id prepared these items 
upon the care of fruit trees, I saw a. report in the Blade of a meeting of the 
Horticultural Society, of this city, horticulture having more especial reference 
to garden culture, the word coming from the Latin lwrtus, a garden, and culto1', 
a cultivator, as Webster's "unabridged" informs us, wherein the secretary 
advised washing the lower part of the tree with the following mixture, as a 
protection against mice and rabbits girdling them: "Carbolic acid, 1 oz., 
mixed with strong soap·suds, 1 gal.; then diluted with 2 or S gO.ls. of water.'' 

The Improvement.-ln place of the "strong soap suds," the author 
says, take one gallon of good soft soap and water, not more than one gallon, 
mixed with the carbolic acid, one ounce. This will give the strength of acid 
that l[r. Saunders, of the Washington public grounds, uses on his trees, which 
is not too strong, (sec in pear blight): and it also gives a mixture more like 
Prof. Cook's, of Lansing, or 1Iichigan Agricultural College, against bark lice, 
borers, and other pests, given below, insuring according to my best judgment, 
not only an improvement, but really one of the best, if not the best application 
which can be made against mice and rabbits, against the borers, and all other 
pests of the trees, as it makes a wash sufficiently thlck to adhere well to the 
bark, leaving such a body of tbe mixture. too, upon the tree, that neither mice 
nor rabbits will like as food, for it is for this purpose they seek. Tllis, of 
course, should be applied late in the fall, before these depreclators begin their 
winter's work. See also among the receipts for sheep, a Wash to Prevent them 
from Barking Trees . It will be as good against rabbits and mice as sheep. 

Knowledge vs Ignorance. Their Different Results.-At the 
same meeting above named, Capt. Nixon said: 

"As a general rule, success was the result of knowledge, failure the result 
of ig-norance," which agrees well with our starting point in tbis department. 
The Successful Farmers which see. Then. ns the wise mnn says, "Get know!· 
edge, and with all thy getting, get understanding," for these things eradicate 
ignorance upon any and all subjects. 

Girdled Trees by Mice or Rabbits, to Restore the Bark.
If a tree is not girdled entirely around, make a clay mortar, nnd apply a good 
thickness by means of cloths, and you are safe. A loamy soil will do, but il 
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neither, then apply grafting-wax spread on cloth in the sume way, melting to 
spread, covercJ,. with commm1 mud from the road. Says a correspondent o( 
the Rural New Yorker, "The bark will grow again without a scar." 

L Fruit TrJes, to Secure Against Bark Lice Borers, etc.
Prof. A. J. Cook, of the Agricultural College, Lansing. Mich., informs the 
readers of the Dl!lroit Tribune, th:it an application of soft sc•ap to the trees the 
first week in June, and ut the same time in July, will ensure safety agninet the 
borers; and it al.;;o cx!ermin.1tes the bark lice, if the rough bark is scraped off 
to ensure tltc soap reach:ng them all. 

I. For the Lice, tho scraping may be done earlier, and the soap, 
diluted' only enou~h to apply readily as a wash, but to ex.tend to all large 
branches, and the trees will start into new life and more active growth from its 
application; and, if done from the setting out of an orchard, there will be 
Httle or no trouble from these pests. 

II. The Borer makes its appearance about the first of June and deposits 
its eggs upon the bark, near the ground, and another writer says, referring 
more particularly to the peach borer, "These pests can be entirely exterminnted 
by removing a small portion of the earth from the body of the tree near the 
roots, and filling its place wilh &. quart of soft soap. If the borer has attacked 
the tree this will kill him, and if not the soap will not injure the trees and the 
borer will not get at them through the soap." 

If it is good for peach trees, it is as good for apple trees, or any other 
Bands of cloth should be put around trees by the middle or last of June, to 
prevent the ascending of the pest that stings the fruit, and care taken to kill 
all that take " lodging " under the bands. 

ill. Fruit Traes, Plants, etc., Chloride of Lime Ensures 
Against Grubs, Vermin, etc., on Trees and Planta.-.Le Oultivat-eur, 
a French journal, says: 

"If chloride of lime be spread on the soil, or near plants, insects and vermin 
will not be found near them," and adds: "By its mitans plants will easily be 
protected from insect plagues by simply brushing over their stems with a. solu
tion of it, or sprinkling upon It ha.-; often been noticed that a patch of land 
which has been treated in this way remains religiou~1y respected by grubs, 

E~~:~:r~:f~~f~1:~~~:~~~~~~:rr:~~~~tl~~~~t~~i:~~::~t1r~r~n~~~Jt~~~~~~ 
gru'>s already in po'>Se-;sion will rapidly vacate their position. Butterflies, 
again, will avoid all phu1ls wllose lc.~ves have been sprinkled over with this 
chloride of limuwatcr." 

Relnark.9 and Dfrection8.-Tbis journal does not give the strength of the 
above mixture, but one ounce of tbe chloride to eight of lard would be plenty, 
no doubt, and one-half pound of the chloride to a pail of wa.ter, enough ior 
the "solutic:J.." 

IV. Examination of the Trees for the Borer, and Remedy, 
if They Have Entered tha Wood.-Prof. Cook advises" a thorough 
examination or the trees in September, to ascertain whether the borer ha.sgone 
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into the wood. If be has he must be followed clO'lely with n small wire, or he 
LiU!"l be dug out witll n sharp knife, making as s.nmll a cut as possible." 

Remarks.-It will be remembered that the borer enters the wood a little 
t ;dcr the soil, or very near it ; nnll if holes are cut to get thcru out, as above 
spoken of, you should apply the sog.p after it, and a~o cover the wounds with 
dirt, or with the clay mud bound on, if mui.:h above the ground, aO:J for girdled 
1rccs, nbove. 

Fruit Trees, Old, Mossy, and Diseased Bark to Renew.
The old pl<.1n for mossy and diseased bark, was, to sprinlt!e on tborougWy of 
wood ashes, but except there is moss to catch and ho!d the ashes, or n1n.ny 
uevi.ce.s in the bark, the ashes would amount to but little-the Jatcr .plan of 
i-cra.ping and applying soft soap, rP.duced ouly to allow applying with a brush, 
n;3 a wash, is quicker and better, and more destructive to C'.ltcopi\lars o.nd other 
destructive insects which infest the trees ; but, lest the soJ.p nor lbe a.shes may 
prove sufficient in all cases, especially in pear bligbt, I will give the wash as 
useU by Wm. Saunders, of Washin~ton, D. C., who has, or has had, charge 
there, of the public ~rounds, as follows : 

Pea.r Blight, Diseas::id Bark, eto.,We.sh for.-Put stone lime, ~ 
bu.; sulphur, 4 lbs. into a tight barrel, slacking the lime with hot water, to the 
consistency of common white-wash, keeping the barrel covered with an old 
Jliece of carpet ; and when to be applied, add carbolic acid ~ oz. to each gal 
-0f the wash. He applies it early in spring to the body nnd large branches; :mt 
t.biaks it would be better if applied later, or about the first of June, when 
borers, caterpillars, etc., appear. And if any diseased bark, he scrapes off 
or cuts off all that can bi.!' done readily. 

Remarks.- This was reported to the Norfolk, Va., Horticultural Society, 
and spoken of highly for pear blight by G. B. Leighton, and it has also been 
TCCommended by others in the same favorable manner. 

The Gcrmat1.toum Tdet.;rap!t, however, speaks very highly of the ashes 
process to clean off old scaly and deadened bark, and also as being destruc
tive to all insects infesting pear or apple trees. So let each person please 
himself. But if I was going to use the ashes I should make a wash or 
them, and put on, and not wait for rains to do the work, after having 
'Sprinkled them on dry, as recommended. 

Barren Trees, Remedy for -Let it be remembered that barren soil 
makes barren fruit tr~es. As it is not possible to grow fruit from U.1e same 
soil every year unless a supply of manure, ashes, lime, bone.dust, and stable 
manure, is properly compooted, and applii-d every other year in sufficient quan
tities at least 2 to 4 bu~b. to each tree, according to the size, and therefore the 
distance the roots extend, the larger share being out over the extremities of the 
roots, where the sm:lller fibres or suckers are. I do not mean growing sprouts 
called suckers, but the fibers of tbe roots which suck up the nourishment and 
LtlS help to make the fruit as well as add to the growth of tlw tree, foliage, 
etc. These roots and fibres often cxteni.l S to 10 feet from ti.Jc l:-c1!, and at thll; 
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outer point is the pince for the largest portion of the fertilizers to be spread. 
Feed y01u fruit trees where the fibers of the roots nre. 

Swamp Muck, Lime and Ashes, a Valuable Manure for 
Fruit Trees.-" Lucky is he,'' says a. writer, who owus a reclaimed swnmp 
of muck, for he goes on to say, "If this is thrown out in a heap and mixed 
with lime it forms a stimulant to fruit trees which cannot harm, but never foils 
to invigorate in:\ wonderful manner, etc., to which I would say, use ashes also 
with th'""e lime, in about equal proportions, and as freely 38 you can aliord 1t, 

to be mixed between layers of the muck, in filling up. In the cntl, to be finely 
mixed before applying. 

Ashes-Their Value in Orchards and Gl\rden.- A gartlcncr 
realized the value of ashes to be so great in the garden and orchard that he 
recently recommended, through the Rural lrew Yor11:er, that even the trim
mings from apple trees, as soon as dry enough, with all weeds and other rub
bish, be burned "for the fertilizing matter they contain." He gives a case 
where the trimmings of an orchard and the rubbish about had been burned, 
and the ti.Shes put upon the outer roots of the trees to their great advantage. 
and squashes grew in great abundance on the ground where they were burned; 
and fo:- axperiment 0 a hill was planted ten feet off, manured with a small 
quantity of the ashes, and another with horse manure. The hill with the ashes 
grew three times as great as the other, and was twice as productive." Cer
tainly a fair test. 

Remarks.-The immortal Liebig, many years ago, pointed out the im
portance of potash to the soil for grain, tobacco, hemp, etc., and from this 
time on, the enterprising farmer bas been using it mQre or les.s, according te> 
bis convenience of obtaining it, and means to purchase with, etc., until now, 
lime, c.sbes, and the nitrate of soda from South America., plaster, phosphates, 
etc., :.11 come in to give a full supply. So fully was the edikir of the &ientijic 
Ame:--icil.n long ago satis6cd of the importance of potash, lime, etc., for renew
ing the growth of old fruit trees, he gives us an experiment of his M follows. 
Ile says: 

··Some twenty-five years ago, we treated an old hollow pippin apple tree 
as follows: The hollow, to the height of 8 feet, was filled ant.l rammed wilh a 
cornoost of wood ~shes, garden mould and a little waste Jnne. The filling was 
securely fastened m by boards. The next year the crop of sound fruit was 16 
b11sncls from an old shell of a tree that lmd borne nothing of any account 
for some time. But the strangest part was what followed. For seventeen 
years after filling, I.be old tree continued to flourish and bear well." 

1lemarks.-Tbus it appears, it makes no difference whether the potash. 
in toe ashes, with the lime, reach the tree through its roots or by absorp· 
tion !rom the hollow of the old, rotting and decaying body. It has also 
been abundantly proved that even by putting a mixture of wood and coal 
~<U)es alone around the stems or trunks and roots of fruit trees, vines, cur
ran~ ana other fruit bushes, in earl~ spring, has generally greatly benefited 
apples, peaches, grapes, etc., both ID quality and quantity, and the trees, 
shrubs, "lines, etc., last and bear much longer for it. Then, as it pays, in 
all tiowts let it be done properly, and at the right time-"ca.rly spring." 
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Pote.eh- Its Value as a MA.nure for F ruit Trees, Orops, E tc .• 
and iD What i t is Found.-Tbe foregoing has sufficiently shown the 
value of potash as a manure for orchards, so I need only se.y it is equally 
valuable for all crops; and now it remains only to show in what it ia 
found . The fact is, nothing grows in the line of fruits nor crops, which 
does not contain it, and need its return, to keep up a supply. The potash 
of commerce is made from wood ashes; and grass, grain crops, and conse
quently all straw and weeds, leaves, barn-yard manure, roots, and fruits of all 
kinds, contain it; so nny one can see that all these things which have passed 
the point of usefulne~ as food. etc., should find their way into the compost 
heap or manure pile, so that at the proper time, they, with the potash they con
tnin, may be returned to the soil. 

Pear Culture-Great Success in-Applicable to All Other 
F ruit.-A ~Ir. Quinn, at Newark, N. J ,, has o. large pear orchard, in which 
he bad been so successful, the editor of the Horticulturist paid h im n. visit the 
last of August, recently, to ascertain by what means he had been more success~ 
ful than others. He found ' ·the ' standa!'ds' were full to overflowing, nud the 
• dwarf:1' so over-abundant as to need support," and continues: "Mr. Quinn's 
success in pear culture has been due to three points only: 

I. "lie cultivutcs his orchard constantly, permits no other crop to grow 
between. and allows no grass nor weeds to be seen, and mulches heavily in 
time of fruiting. 

II. "He prunes in early summer and winter, carefully, and has llIUs 
built up an orcharJ. of splendid shape, healthy limbs, and able to bear any 
reasonable amount of fruit without strain. 

III. •·He take<s e<;pecial pains with packing, always using clean, new 
half-bf\l'rels, assorts into even grades, acd packs solidly and handsomely." 

Remarl.:J. - The foreaoing points are all of the utmost importance, in the 
cultivation of any fruit crop whatever, except perhaps, as apple trees are 
planted considerably farther apart thac. pears or plums for a few years at least 
other suitable crop may be cultivated between the rows, but llever to the injury 
of the roots, and especially never galling the trees with the whiffletrees.. 
Attention lo all the above points and the various items previously given, no 
one need fail of being a successful horticulturist, where the market justifies 
lts undertaking. 

P lum Trees. The Well-known Remedies Against t he Cur
culios, Insuring- a Full Crop of Fruit.- Ever since 1832, when an old man 
by the name of David Tbomaa told his neighbors to "jar their plum trees and 
curculios on sheets, and de~troy them," a few persons have practiced this plan 
aod have bad good crops of plums ; still, very many people will not take this 
trouble; Jet nil such put their chicken coops under thei r plum trees like Daniel 
Bill ig does, and get crops that require propping up from their heavy loads ; or 
like Peter Myers, make a pen of one length of boards under each plum tree. 
and put two pigs in each pen, who also bad to prop his trees to prevent their 
breaking down :ith plums. These were llliD.ois men, and their nam~ got 
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ioto the papers by a report of J. D. Piper to the Horticultural Society of that 
State. 

IL A French gentlemaa, not many years since, had Jarge orchards 
aurroucding hi.s mansion, among them about three acres in plums, from which 
although blossoming finely, be got no fruit; he therefore fenced it up for a 
chicken yard, leaving the trees for shade ; but the very next year he w~ pro
foundly nstonished by having a very large and aimndant yield of plums, ac
tually breaking down many branches. 

III. AD Old and successful fruit grower reports that to "plant tansy at 
the roots of the plum trees, or by hanging branches of tile plant on the limbs of 
trees, you will not be annoyed with the curculio." And claims it is the most 
successful curculio preventive behn.s ever tried. Then why not good about other 
fruit trees? Still l do not see that it can be grown about the roots end allow 
cultivation. I can, however, see that it would be quite a mulch in itself, ns it 
grows abundant on good soil, and will mat down considerably. Then let no 
one further doubt, but follow one of these plans best suited to his convenience 
and, like these men, have a full yield of fruit. That it may be so, is the res.. 
son I have given these short accounts of past successes. 

Quinces. Their Successful Cultivation.-1Uaoy persons put their 
quince trees, or "bushes," as more generally called, in the dryest and most 
out-of-the way pince they can find, then let them take care of themselves, i. e., 
they receive no cultivation at all, grass and weeds reigning supreme. But thLo 
quince is a native of the sea shore, and although it docs not need a wet soil, 
yet it does require a moist but porous, else a well-drained soil ; and to keep up 
its natural demand for a saline, or salt-loaded atmosphere of its sea-coast na
tivity, must not only be as well cultivated as Mr. Quinn's pear orchard above, 
but must also have a supply of salt, broadcast, as far as the roots extend. To 
a full-grown tree or bush three or four quruts will not be too much. The 
principal points above are from Dr. Sylvester, of Lyons, N. Y., through the 
Prairie Farmer, but my own knowledge and observation tells me the same 
things. 

Shade Trees, Where to Plant.-Shade trees are usually planted too 
near the house, and also too near each other, making the rooms dark and 
damp, especially so if evergreens; nothing mo:e out of place than large ever
greens on the sunny sides of a house, .but a few rows of them and other suita
ble timber groves on the north side make excellent wind-breaking protection 
for house, barn, sheds for stock, etc. It is well to have plenty of shade trees 
about, but set the more open topped on the east and south, the dark evergreens 
on the west and north, where none, or not enough, arc yet provided. 

Forest Trees, Planting 1n the West, a Success.-I see it stated 
in the .American Meuenger, for January, 1885, that Messrs. Douglas & Son, 
near Ft. Scott, Kansas, :finding that 600 acres they planted with forest trees 
are a complete success, are planting 500 acres more. Before next April they 
will have 1,360,000 trees planted. 
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Remarka.- Others can do it as well as they; and if they do not wish to put 
out as many, can put out enough to break the winds from their houses, barns, 
sncds, etc., and soon have enough for their home use, for fence posts, fuel, etc. 
And as anyone who desires to put out trees would be likely to inquire, "what 
shnll I put out?" I will name a few kinds that have done well in the west, and_ 
show also what may be expected to be their growth in 10 to 20 years. 

Hardy Trees, Rapidity of Growth, eto.-Tbe following varieties, 
all things considered, arc the best for general cultivation in the North-west: 

Cottonwood, soft maple, silver poplar, black cherry, ash-leaved maple. 
catalpa, black walnut, and white walnut. H. C. Raymond, of Council Bluffs, 
Iowa, states that the following named varieties, planted when one foot lo 
height, attnined the following diameters and heights when ten years of age : 

Cottonwood, ..•.. • ..•..•.. . ..•• Diameter, 9 inches. Height, 35feet. 
SoftUaple..... . ............... " 8 " .. 80 .. 

Silver Poplar.. . . • . . • . .. • . . . . . . • " 9 " 30 .. 
Black Cherry .•••...... ••. , . • . • " 6 " .. 28 .. 
Ash-leaved :Maple..... . ... . .... " 5)4" .. 27 .. 
Catalpa...... . ........... . . .... 6 •• .. 25 .. 

Black Walnut.................. " 5 " •• 20 .. 

Butternut........ 5 " .. 20 .. 

Hon. Suel Foster, of :Musca.tine, Iowa, reports the following as the growth 
<>f the varieties named twenty years, after transplanting: 

Soft Maple .. . ....... .... ... . •• Diameter, 16 inches. Height, 35 feet. 
Hnrd:Mnple... . .. . ...... .••.• " 14~" " 20 " 
Black Cherry.... . .. . . . .. . . . . . . 11 " •• 40 " 

The chestnut, twenty.fouryea.rs from seed grew to be 10to16H inches in 
diameter and 30 to 39 feet in height. The Europcnn larch, ten years, trans· 
l :lante<l, attained a diameter of 4 to 7% inches, and were 20 to 30 feet in 
height. 

The Osage orange south of the north line of l'!Iissouri, the Prairie Fm·mer 
thinks is the quickest to give fence posts, and that_ they are more durable than 
any other, easily cut and split when green, but very hard wbcu dry. Grape
vine posts of this timber, perfectly sound after 14 ycnrs' use, and some poles of 
it of 4 to 5 inc bes in diameter lay the same length of time under the ledge and 
yet perfectly sound. They think it admirably adapted for farm timber and 
farm fuel all over the west and southwest, not too far north, of any other. 
For f~llocs of wheels it outsets 4 to 1 the be;;t white oak, and valuable for all 
purposes that hard wood can be put to. Probably no timber ie equal to the 
black walnut when large enough for sawing; nod the hard maple for making 
one's own sugar, as they may be tapped by borin.£,! when G to 10 inches in 
diameter. The chestnut makes splendid rails, nnd furai;;hes n salable nut, if 
the children can spare them. Now let each one judge for himself according 
to his situn!.ion nnd bis wants. 
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Labels for Trees, Wood Very Durable.-:Mnkc nice smooth strips 
of thin board, with a hole in one end fur copper wire; then soak the strips in 
strong coppcrns water and dry them; then soak again in lime water, after 
which, write the name upon them and attach to branches with wire, loosely. 
Soaking in the two mixtures Corms a gypsum, which is almost insoluble, and 
therefore very dnmble.-Report of llorticultural Society, of Berlin. 

&ma1·"8.-The rep()rt claims that the same processes of soaking twine, 
or netting would make them very durable, but aa the proportions were not 
given, experiment would have to settle that, not to get the solution so strong as 
to rot the goods. For the wooden labels, it matters not how strong, if a. 
pound to a bucket of water, so much the better, but one.fourth these amount.a 
would be as "strong" as I should try them on netting, or twine for netting. 

Zinc Labels for Marking Trees, Plants, etc., to Write Name 
with Pencil or Ink.-The Horticulturist says : "'I'he best ls.bets for trees 
or plants may be made by writing with a lead pencil when moist upon slips of 
zinc, and nttaching with a copper wire." Although the Country Gentleman 
claims .. thi11 writing will last for years," yet I think it cannot show very 
plainly, anU. hence give the following: 

Ink for Zinc Labels, for Trees, Plants, etc. - Te.ke by weight. 
verdigris, 2 parl!O, say drs.; sul ammoniac, 1 dr.; water, 30 drs. 

DrnECTIONS.-Rub the powders in a mortar with a little of the water at 
firif. Then adding all, bottle and keep corked up to prevent the ammonia 
from c-,c:\ping. Write upon the strips of zinc with a quill pen, shaking often 
while writing. Some attach the zinc labels by cutting one end narrow, then 
bend it around a limb. Others with copper wire. ·This ink makes a black 
mark that will show plainly, and also be durable. 

Fall Planting Best for Raspberries, Blackberries, Currants 
Gooseberries, Grapes, etc.-The Frui"t Rcwrder tells its readers that all 
of the above.named fruit "set out in the fall, even in October, before the leaf 
drops, will make double the growth and double the fruit the next year than 
if ph.1.ntcd in the spring" I recommend its early setting, that the fall rains 
may settle the dirt nicely about the roots so they begin their growth with. the 
opening of spring, "even throwing out rootlets in the fall," mulching before 
fre('zing with litter of any kind, manure, tan bark, sawdust, inverted sods, bay 
or straw,-over each Liill-and they will come out all right in the spring, and 
begin to grow as soon;as frost is out, scarcely a plant failing. 

Remarka.-Thrrc isn't a doubt about it . And it is believed by the author 
that fall planting of fruit trees must be found equally advantageous, in being 
more likely to live and also to thrive better generally. And now, as we began 
this department with "The Succc<>sful Fanner, What he Docs Not and What 
he Docs, Applicable to All Business :Uen," we will close it with: 

The Happy Farmer, How He Does His Work, Equally Ap~ 
plicable to All Laborers, and to Everybody.-The following 
thoughts have more reference to the spirit in which work is best done, than to 
the way, physically, of doing it. Carlyle says: 
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"Give us, 0, give us the man who sings as bis work I He will do more 
in the same time-he will do it better-he will persevere longer." 

Another writer makes short work of it in the following couplet: 
"Whistle and hoe, sing as you go ; 

Shorten the row by the songs thN.t you know." 

Another thinks it important to "push things'' "in life's earnest battle: 
as well as in war; and also shows us that those "only prevail," or come off 
final victors, who" ne>er say fail," by the following stanza: 

•• ~~d" sf~~~~~~~ti:,:~~fn~h:~t~~~~n~i~~e tide i 
In life's earnest battle, they only preva.11, 
Who dally march onward and never say fail." 

No matter how distasteful any particular kind of work may be, in the 
begiuoing, if it is taken up with a feeling that one has got to "Hoe his own 
row," and that although there may be some other kind of work that would 
suit better ; yet, ns this is all that offers for the present, I am going at it ns I 
would if I loved it. Of such, a writer says : 

"Who lo•es his work and knows how to spare, 
May live and flourish anywhere." 

Then all I have further to say is, go at whatever you have to do with 
cheerfulness, "sing." or •·whistle," as suits you best; but be cheerful, any
how ; "push things" whenever they need pushing; never allow o. thought of 
"giving up the ship." and you will soon love your work. and must "flourish" 
-succeed-almost "anywhere," and at almost anything, because entered upon 
with a "determination to conquer" be you former, laborer, or business man, 
boy or girl, man or woman, in the nature of things you must succeed. 
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L BRASS, TO OLEAN.-Nitric acid, 1 part; sulphuric acid, 34, part; 

(half as much) in a stone jar. DmECTIONa.-"Have ready a pail of fresh water, 

and a box of sawdust. Dip into the acid (or swab on), then into the water (or 

swab on), and rub with the sawdust. A brilliant color is immediate. lt 

things arc greasy, first dip into a strong solution of potash or s0<la(or swab on), 

to cut the grease. It is used at the U. 8. arsenals, and considered the best in 

the world. 
2. How to Clean Brass, Copper, Tin, etc.-The following mix~ 

ture will be found the best thing for cleaning brass, copper, tin, stair-rods, 

taps, and even windows, and it is quite worth the trouble of making: Whit-. 

ing, pulverized rotten stone, and soft soap, each 1 lb.; vinegar, 1 cup, and as 

much water as makes it a thick paste; spirits of turpentine~ pint. DmEo

TIONS. - Let. it boii fully 10 minutes, and when nearly cold, add the turpentine, 

and store in wide-mouthed pickle jars of glass or stoneware. When to be 

used, put a very "little of it on a rag, and rub the article until it becomes 

bright. Polish with a soft leather dipped in powdered bath-brick. Unless 

bath-brick is used, it soon tarnishes. 

3. Brass. the Dirtiest, to Clean VeryQuickly.-Finely rubbed 

bichromate of potassa, mixed with twice its bulk of sulphuric acid, and an 

equal quantity of water, will clean the dirtiest brass very quickly. 

4 . Another .-Clean brass with a paste made of oxalic acid, 1 oz.; rot

ten stone, 6 oz.; and enough whale oil and spirits of turpentine, in equal quan

tities to mix. 
5. Stained Brass. Silver, etc., to Clean. - Whiting wet with 

aqua ammonia will clean stains from brass and silver, and is excellent for 

polishing door knobs, of brass, or silver, faucets, fenders, rods, etc. 

Remarks.-All the foregoing are good, so take your choice of such as you 

can obtain the handiest. 

1. Steam Pipes to Cover, to Prevent Loss of H eat.-Coal 
aahes 4 parts (qts. or bushels, no matter what the measure), sifted through a 

riddle 4 meshes to the inch; calcined plaster (of Paris). wheat flour, and fine 

dry clay, each 1 part (1 measure of each of these are used to 4 of ashes.) 

DmECTIONa-:Mi:t ashes and fine clay together(with water), to the thickness 

of thin mortar, in a mortar·trough; mix the calcined plaster and flour together 

dry, and add to the ashes BD.d clay mortar, as you want to use it; put it on the 

pipes in two coats, according to the size of the pipe. For a 6.inch pipe, lat 

008t l J:( inches thick, the 2d coat about 7' inch, Afterwards finish with a 
WU 
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bard finish, same as for a room. Lbout 2~ hours will be required to set, on a 
hot pipe. 

2. Steam Pipes, Protection Efficient and Cheap.-A mechnllic 
reports through the Detroit Post and TribuM, a little different from the above, 
you will see, using hair and leaving out the flour. He says: "One hundred 
lbs. of clay are mixed with water, and 100 lbs. of fine ashes added and well 
kneaded, then mix with 1 lb. of hair. This mixture is well incorporated and 
1lllowed to stnnd until needed to use. Just before using, 10 lbs. of ground 
plaster of Paris are mixed with it. The mixture, of course, soon sets, and 
cannot be kept over 12 hours after the plaster is added." 

Remn.rka.-The clay should, no doubt, be dry, then made tine, else allow
ance made for the moisture in it; and this latter make no distinction as to ashes. 
whether wood or coal I think cleanly sifted coal ashes preferable. The plas
ter of Paris, it will be seen too, is not calcined (dried in a hot kettle.) If so 
clone, it sets quicker, which is its only advantage, and it may be an advantage, 
sometimes, not to have it set too quick. The hair, I think, a decided advan
tage, but it should be thoroughly whipped. II good for pipes, it must be 
equally good for boilers. 

"Zinoing Iron "-Without a Battery.-" The fotlowing" is an 
excellent and cheap method for preventing iron articles, exposed to the air, 
from rust. They are to be :first cleaned by placing them in open wooden 
vessels, in water, containing 94 to 1 per cent. (" 9;{ to 1 per cent.," means 94 to 
to 1 pt., or part, to 100 pts. or parts, in the "wooden vessel" of water), of 
common sulphuric acid, and allow them to remain in it until the surface 
nppear3 clean, (bright) or may be rendered so by scouring with a. rag or wet 
sand. [This ma.y be done in a revolving cylinder by machinery.] According 
to the amount of H.cid, they ID3.Y require to remain in from 6 to 24 hours. 
[Then, if time is of any account, use more acid, up 5 or 6 per cent.] Fresh 
acid must be added according to the extent of use. and the amount of liquid; 
and when this is saturated with the sulphate of iron (the rust of iron from the 
articles being cleaned) it must be renewed. After removal from this bath 
('•wooden vessels,") the articles are rinsed in fresh water and scoured until 
they acquire a clean metallic surface (become "bright," as above remarked); 
~md then they are to be placed in water, in which a little slacked lime hns 
been stirred, and kept there until the next afternoon. When thus freed 
from rust, they are to be coated with & thin film of zinc, while cold, by 
means of chloride (more commonly called muriate) of zinc, which is made 
by filling three.fourths full a glazed earthen vessel with muriatic acid, then 
adding zinc clippings Oittle pieces of zinc) until effervescence ceases. 

(Effervescence is shown by the nsiog of bubbles; when these stop rising, 
'it has dissolved nil the zinc it will cut, is saturated, as chemists say, and 
ie then called muriate of zinc, and is the same aa tioners use upon their 
seams before applying solder.] 

.. This liquid (muriate of zinc) is now to be turned off from the undi.& 
solved zinc and prese"ed in glass vessels. 
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•·For use, it is poured into a sheet zinc vessel, or suitable size and shape 
for the objects or articles to be ziDced, and about 1-30th part of its weight of 
finely powdered snl ammoniac is to be added. Tltc articles arc to be immersed 
in this (" co!d," as above mentioned), and a scum of fine bubbles forming on 
their surface in from one to two minutes, indicates the completion or this part 
of the operation. The nrl icles are next dramed so the excess may flow 
back into the vcs.sel. The iron articles are Urns coated with a thin film of 
zinc, uncl are to be plnce<l on clean sheet-iron plates, heated from beneath, 
until perfectly dry, n.nd then dipped piece by piece, with tongs, or other 
means, into very hot, though not glowing molten zinc, for a short time, 
until they acquire the temperature of the melted zinc, into which they nre 
being dipped. They are then removed and beaten, or tapped lightly, to 
cause any excess of zinc to fall off, while yet bot." 

Nickel Plating, Without Battery.-" To a dilute solution of the 
c:hlorhlc of zinc-5 to 10 per ceat.-(5 to 10 lbs. to 100 lbs. of water)-enough 
sulphate of nickel is to be added to give the solution a decidedly green 
color, and it is then to be bcated to boiling iu a. porcelain vessel. The 
heating makes the solution cloudy, but <loes not injure it. The articles to be 
nickel plated are to be carefully cleaned of rust or grease, (sec 1st receipt 
above for cleaning brass), and then suspended in the solution from 30 to 60 
minutes, the bath being kept at n. boiling temperature. When the articles are 
obsen·cd to be uniformly coated, they may be removed, washed in water, 
in which a little chalk is suspended, dried, and finally polished with chalk, 
or other suitable material." 

Rcmarks.-This discovery is credited to a Prof. Slatba, and will be 
found valuable. Precipitated chalk is very fine, but rotten stone, as in 
some of the above receipts for polishing brass may be found preferable. 
Ziueiog is done mostly on small cast-iron articles, while this nickel-plating 
is used on a finer class of goods. 

Silver Plating, With a Battery.-1. Dissolve 1 oz. or pure silver 
(like old coin) in nitric acid, by pouring the acid upon the silver uotil all is 
dissolved-perhaps 4 ozs. of acid to cut 1 of silver-then dissolve salt in soft 
water until very strong; now pour of this salt water into the acid and silver 
until all the silver sinks to the bottom, scientists say, until nil is "thrown 
down;" then fill the jar or bottle with soft water, shake up, and let settle; 
then pour off carefully, and fill again and again, for three times, slinking well 
each time, or until there is no acid or taste of acid left. This, if carefully 
done, without waste, gives you 1 oz. of silver in fine powder. 

2. In a suitable jar or dish, dissolve cyanide of potassium, G ozs. in soft 
rain water, 2 qts., into which put the silver pow'der, which will be dissolved 
therein, and this constitutes !.be plating solution. 

3. In this solution the articles to be plated are to be suspended upon a 
silver hook. And in this solution must also be suspended a plate (generally in 
sheet form) or piece of pure silver, with about as much surface ns there is 
surface to the articles to be plated, as it is necessary to keep the strength of 
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the solution up to this standard-the silver, therefore, that is deposited upon 
the articles beiog plated, dissolved off of the "plate, sheet, or piece of pure 
silver," as it is deposited upon the articlel:t-the solution remaining full strength 
and ready for continued use. Of course the " battery" is connected with this 
.. plating soluliou." 

.&marks.-Tbe battery used is the same as used by telegraphers, who will 
instruct oce how to prepare and "connect" it. All articles to be plated must 
be freed from grease with o. solution of potn.sh or soda. as in the above pro
ce;:sl'S. This is from a friend in Ann Arbor, whom I know to be reliable from 
over 25 years acquaintance. 

Steel-To Temper Very Hard.-" Take water, 2 measures-no tn..'\t

ter what size-whcut flour, 1 5 measure, and 1 of common salt. 
DrnECTIONs.-Mix into a paste; beat the steel to be hardened enough to coat 

with the paste-by immersing it in the composition·-after which heat it to a 
cherry red and plunge it in cold, soft water. If properly done, the steel will 
come out with a beautiful white surface, and very har<l." 

Rema.rks.-H is said this is the process by which Stubbs' ftlcs are tcmpered1 

which are recommended below, for drilling glass. 

1. Steel and Iron Machinery-To Keep From Rusting.
Powdered camphor gum, % oz.; lard, 1 lb.; a. little black lead. 

DmECTIONS.-Dissolve the gum in the lard by heat; remove the scum, stir 
in just black lead enough to give an iron shade. Rub this over cleaned steel or 
iron mnchinery of any kind, and leave on 2! hours; then rub with a soft linen 
.cloth, and it is safe from rust for a. long time. 

Iron or Steel Varnish-To Prevent Rust.-Rosin, 120 parts (drs., 
"OZS. or lbs.); gum sandarach, 180; gum lac (shellac), 60; spirits of turpentine, 
120; and alcohol, 180 parts. 

DrnECTIONS.-Pulvcrizc the three first articles and melt together; and 
gradually (and carefully, to avoid taking fire), add the turpentioe. continuing 
the heat until all are again dissolved (if they harden) in the turpentine; 
then add the alcohol, and filter through a fine cloth (muslin) or thick filtering 
paper, bottle and cork for usc.-Mamifacturer ancl Builde1'. 

Remarks.-Tbe straining or filtering indicates its intention for fine articles; 
without it, it would do for outside railings, or ornamentation;and if desired black, 
for iron balustrades, fence, etc., add a little fine lamp-black, which will adapt 
it to such work, and look very nicely. See also Black Paint. How to Make 
for Iron Work. 

3. Steel-Rust Upon-To Remove.-Cover the steel for a couple 
of days with sweet oil; then with finely powdered unslackcd lime (known as 
"quick" lime). rub the steel until all the rust is removed; re-oil to prevent 
further rust.-ln.dian Domatic Economy. 

2. Another plan, is, to place the rusty article in a. bowl of kerosene, 
else to wrap the steel inn. cloth well wet with kerosene, and let it remain 24 
hours, or more; then scour the rusty spots with brick dust. 
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Remarka.-If brick-dust is used, bath or bristol brick would be best, out 
the powdered unslacked lime would be better than either, as it has an active 
power in it.self of removing rust, and if time cannot be given, this powdered 
quick-lime, and the sweet oil or the kerosene, will remove it in a few 
minutes, by thorough rubbing; so will it with ammonia. Always apply oil, or 
some of the oily mixtures, at the last, to preveot the rust from deeper penetrn· 
tion. 

4. Steel Dinner Knives, Rust to Remove. - Cover the steel 
with sweet oil, well rubbed in; let them remain 48 hours, and then using un
slacked lime, finely powdered, rub the knife till all the rust bas disappeared. 

Remarks.-! should not like to go without my meals while this process 
was going oo; hence I should let them lie over night only, and risk the job at 
thnt. 

5. Steel Apparatus, and Fine Instruments, to Preserve 
Their Polish, by Preventing Rust-Prof. Olmsford, of Yale Col
lege, says: "Tbis is done effectuaUy, by melting slowly together, lard, 6 or S 

oz., and rosin, 1 oz.; and stirring till cool. It can be wiped off nearly clean, if 
desired as in a case of knife blades, or it can be thinned with coal oil, or ben
zine. The surface should be bright and dry, when applied, as it does not pre
vent oxidation (rusting) already commenced." 

Remarks.-II any spots of rust, remove first with the sweet oil and piece of 
quick lime, as below. And remember there must be no salt in the lard. 

e . Steel, or Iron Buckles, Jewelry, eto., to Clean.-Take a 
piece of urislacked lime, free from grit, or bard specks, and touch it to sweet 
oil, then rub them with it, and finish with chamois or buckskin. For orna
mental jewelry, see next below. 

1. Jewelry, Ornaments, Gold Chains, etc., to Clean.-Wnsh 
in soap suds; rinse in dilute alcohol (half water, half alcohol), and lay in a. box 
of dry sawdust to dry; then rubbing with the sawdust, is a nice way to clean 
such goods. 

2. Gilded Washed, or Plated Jewelry, to Clean.-Henry :M:. 
M. Morrison, of Wis., says: "The work of cleansing gilt articles is a delicate 
task, but they may be cleaned by rubbing them very geritly with a soft sponge 
or brush, dipped in a solution of borax, ~ oz., to water, 1 lb., (a pt. is a. lb. 
the world around); then rinsing in pure water and drying with a soft linen 
rag." 

3. Another.-To clean gilt jewelry, put cyanide of potassium, 1 oz. to 

boiling water% pt., nod when cold, add aqua ammonia., "oz., and alcohol,! 
oz., brush gently the articles with this compound. Rinse and dry with a cloth, 
chamois, buckskin, or sawdust as in No. 1, above. 

Remarks.-Cynnidc of potash fo -poison, so don't let children drink it nor 
get it into a sore spot in using it. 

4. Silverware, to Keep it 's Original Luster.-The proprietor 
of one of the oldest silverware houses in Philadelphia. says: "Housekeepers. 
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ruin their silverware by washing it in soapsuds, which destroys the original 
luster, and makes it look like pewter. When it needs polishing, be says: take 
a piece of soft leather (chamois) and whiting and rub hard. 

Remark8.-,Vhen, of course, never use soap in cleaning it, but take the 
following: 

5 Silverware, to Wash.-" Put aqua ammonia, 1 tea-spoonful to 
very hot water, 1 pt., and wash quickly with a small soft brush, kept for the 
purpose only, and dry with a clean linen towel; then rub very dry with cha
mois. Washed in Ibis manner silverware becomes again briJUant, and requirP.s 
no polishing with any of the powders, or whiting usually employed, and lasts 
much longer. 

Remarks.-Nothing could be more sensible, still the following is also 
sensible: 

6. Silverware, Knives and Forks, Tin, etc., to Brighten after 
Cleaning.-Put the finishing touch to them by rubbing with old, Ury nows· 
p:i.per. It is a fine polisher. Some of these receipts are quite domestic, but 
still they are equally mechanical. 

Silvering Powder.-Chloride of silver, 1 dr.; pot..'\SSA alum, 2 drs.; 
common salt and cream of tartar, each, 1 oz. 

DIRECTIONs.-First dip the article to be silvered into a strong solution of 
salt in water, then rub with the powder ; wash and dry with a soft cloth, and 
polish with any of the above plans. 

Remarl.:s.-Druggists in small places may say there is no'' potassa alum," 
but there is, and also "ammonia alum.'' 

Zinc, to Clean.-Take sulphuric acid, 1 oz.; water, 2 ozs. 
DIREcTmxs.-W ash quickly with the mixture, rinse immediately with 

warm water, wipe dry with a cloth, and polish with whiting, brightens it 
nearly eq:rnl to new. 

Soldering German Silver.-To solder German silver, pour out some 
spirits of salt into an earthen dish, and put a piece of zinc in it. Then scrape 
the parts clean that are to be soldered, and paint over with the spirits of salt. 
Next put a piece of pewter solder on the joint and apply the blow.pipe to it. 
Melt five pn.rts of German silver and four parts of zinc into thin cakes, then 
powder it for solder.-Rural New Yqrker. 

Remarks.-Thc phrase, "spirits of salt," is the old name for muriatic acid, 
as now called ; and all the zinc should be put in that the acid will clissoke ; 
then it is called "muriate of zinc," which is wha.t ia to be put on. Where he 
says, "Then scrape the parts clean that are to be soldered, and paint over with 
the spirits of salt." TLIUI "muriatc of zinc" is the proper "flux," or solution 
for all soldering. See Soldering Cast Iron, next below, calling for the "mu· 
riatic acid." It should be kept corked and away from children, ns it is 
poisonous-cuts or destroys clothing, as well as flesh, hence apply with a swab. 

2. Soldering Cast Iron. A paper called the Engi~er says that 
Soldering ca.st iron is generally considered to be very difficult, but it is only 
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a question of thoroughly making bright the surface to be soldered, and using 
good solder and a. clean swab, with muriatic acid. 

Re11uz.1·ks.-The muriate of zinc is the arLicle to use in this, as in an other 
eolderiugs. 

Glass Globes.to Clean.-If the globes aremuchstainedbysmokc, 
soak lliem in tolerably hot water with a little wasbingsoda.d1SS0lved in it, then 
put a tc:i-spoonful of powdered carbonate of ammonia into a pan of lukewarm 
water, and with a tolerably hard brush wash the globes till the smoke stain 
disappears; rinse in clean, cold water, and let them draiu till dry. They 
will be quite white and clear. 

Remark&.-Aqua. ammonia, which is more likely to be in the house, will 
do as well , but a tea-spoonful of either is not enough for a "pau of water,'' 
but only for a pint of water or one quart at most. 

1. White Paint, to Clean.-Take a small quantity of fine whiting 
on a damp piece of flannel ; rub gently over the soiled surface and the effect 
will almost equal the original purity . 

.Remarks.-Sec the next receipt for washing off, if needed. 
2. Oil-Painted Surfaces. to Clean.-Take a piece of soft flannel, 

put it in warm water, and squeeze it till it feels dry; next dip gently on to some 
very finely pulverized French chalk, and rub the painted surface wilh the flan
nel ; the effect will be the remo\.·al of alt dust, greasy matter, and dirt; the 
surface is next washed with a clean sponge and water, and dr1ed with a piece 
or wash-leather. This method does not injure the paint like soap, and pro
duces a very good result 

Remarks-Wash·leather is split sheepskin, prepared as chamois, and used 
for the sa:nc purposes, very properly, too, because much clleaper. 

Treeing P.a.per, to Make.-To wet common drawing paper, or any 
other kind, with benzine, it becomes transparent immediately, and can be 
placed over a drawing, or picture, to be transferred, by tracing with a pencil, 
ink, or water-colors, which will not spread nor run upon its surface. '1..~his is 
condensed from the En(Jintering and Minin!J Journal, and mny be relied upon. 
If the work is not completed before the paper loses its tra.nsparcncy by evapo. 
mtion of the benzine, you can dampen that part again, to complete it. This 
is a new discovery, and valuable. 

I. Glass, to Break as You Like.-File a little notch in the edge, 
!l.t tha point you wish to break from ; theo. put a suitably shaped red-bot iron 
ur.on the notch, and draw, ~lowly, in the direction you wish. A crack will 
follow the iron, caused by the heat, if not drawn too fast. 

2. Glass. to Drill.-To drill g\a9s, U'iC a file drill, and keep it wet 
with a mixture of campbene and spirit.:i of turpentine. Ilcretofore turpentine 
bas been used alone. The camphene helps to give the drill a better bite.
&icntijic AmerWan. 

Remarks.-It is claimed that a Stubb's triangular, or a.square file, ground 
to a proper shape, makes the best drill for glass, and some have claimed that 
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water only or turpentine, do equally well to keep the glass wet with. Again 
turpentine wilh garlic juice in it, is claimed to be the best. The file must be 
ground so that the edge is sharp, and the width that the hole is to be. The file 
perhaps, bad best not be heated, as the t.empcr can seldom be made equal to 
that of the maker, (if Stubbs tempers his files as giYCU on page 703, why 
cnn not any good blacksmith do it?) but if heated, while bot shape it to suit, 
then re-temper rus' Stubbs is said to do? A man iu Jackson, :\Heb., claimed, in 
writing to the &i:entific .American, that he tad drilled 4 holes through ~ inch 
plate glass in 15 minutes, and that water was equally as good a.s tmpentine 
to keep wet with. 

1. Furniture, Black Walnut Stain.-Talrn 1 pt. of very thin glue, 
its adhesiveness being just perceptible between the thumb and fingers. Put 
into it 1 tea-spoonful of raw umbcr,stir it well,and put on warm with a. sponge or 
brush. When dry, brush off and varnish, or, 

2. Take 1 tea-spoonful of Venetian red and%' tea-spoonful of lampblack, 
mix into a paste and then dilute with 1 pt of glue-water, as before.-Journ.al o/ 
Chemistry. • 

3. Ebony, or Black Sta.in Upon Pine, or Other Soft Woods.
Make a strong decoction of logwood by boiling, and apply boiling hot, 3 or 4 
times according to the shade desired, allowing it to dry between applications; 
then apply a solution of acetate of iron. This is made by putting iron filings 
into gnod vinegar. These penetrate the wood deeply, and a.re very black, or 
less deep, according to the number of applications. 

4. Polish, Fine For Furnitura.-Liose<:d oil, and old ale, ench ~ 
pt.; the white of 1 egg, beaten; alcohol, and muriatic acid. ca.ch 1 oz., mix. 

DrnECTIO::is.-Dust the furniture, sh:.1.kc the polish, and apply with n wad 
of ba.Lting or cotton flannel, and finish with an old silk hamlkerchicf. 

Remark,,.-This, and any of the others, w-'Jl keep any length of time, if 
corked. 

5. Polish to Brighten Old Furniture, Pianos, eto.-Dissolve 
orange shade, gum shellac, 4 oz. in 95 per cent. alcohol, 1 qt.; then add linseed 
oil, 1 qt.; spirits of turpentine, 1 pt.; shake and also add sulphuric ether, and 
aqua. nmmonia, each 4 oz. Shake well when used, rubbing until a polish ap
penrs.-Good Clieer. 

6. Polish, Simple.-Equal parts of spirits of turpentine, linseed oil, 
and good viocg"\r, mi "<c<l, aod rubbed on with flannel, until polished, is excel
lent. Some persons prefer sweet-oil instead of the linseed.-Moore's Rural 
New Yorker. 

Remafla.-For the sweet-oil plan. see the next receipt. 
7. Polish, Excellent and Good.-To make a good polish for furnl 

ture, take alcohol, gootl vinegar and sweet-oil, equal parts of each, or a little 
more of tb.e Ja.,t. Shake the bottle well, daily, for three weeks, when it is fit 
for use. but tbe longer it stl\nds, the better it is. The furniture must be TUbbcd 
Ull the polish is dry. Apply every 2 or 3 months; o.nd rub the furniture with 
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a dry cloth every time it is dusted. For dining-room t11bles nnd sideboards, 
use the polish every week, as it makes them beautifully bright. 

Remarks.-White-wine vinegar, when it can be got, is considered the best 
a. Polish for Pianos, etc.- Raw linseed oil (raw, which is unboiled 

oil, the kind int.ended in all, except the last one given), 1 qt.; spirits of turpen
tine, % pt.; alcohol, benzine, and aqua ammonia, each, 4 oz. Shake when 
applied, and rub well. 

9. Polish, Oheap and Good.- Gum shellac and rosin, ea.ch 2 oz.; 
alcohol, 1 pt.; mix and let stand Z! hours, or until dissolved, shaking occa
sionally; ti.Jen add spirits of turpentine, 3 J?ls.; boiled linseed oil, 2 qts.; red 
nnalinc, 15 grs.; oil of citronella, 76 oz. Shake well when used. Apply with 
cotton flannel. 

Remarka.-This is given in large quantities, as it has been made and sold 
extensively. The analine is only to color, and the citronella to flavor. 

Furniture, Upholstered, Carpets, Furs, Fannels, Etc.-The 
Trade Secret for Ridding ofMoths.-A trade secret among upholsterers 
for riddiog furniture, etc., or moths, is the following: "A set of furniture 
that seemed to be alive with the larvre, and from which hundreds of these pests 
had been picked and brushed, was set into a room by itself. Three gallons of 
benzine was purchased, at 30 cents a gallon, retail Using a small watering 
pot, with a fine rose-sprinkler, the whole upholstery was saturated through and 
through with the benzine. Result: Every moth, larvre and egg was killed. 
The benzine dried out in a few hours, and its entire odor disappeared m 3 or 4 
days. Not the slightest harm happened to the varnish, or wood, or fabric. or 
hair-stuffing. That was months ago, e.nd not a sign of a moth has since ap. 
pearcd. The carpets were also sprinkled all around the sides of the room, with 
equally good effect. For furs, fi.J.onels-indeed, all woolen articles cootaming 
moths,-bcnzinc is most valuable. Put them in a box, sprinkle them with 
benzine, close the box tightly, and in a day or two the pests will be extermi
nated, and the benzine wiU all evaporate on opening. In using benzine great 
care should be taken that no fire is near by, a.a it is very infiammablc.-Tecum. 
oek(Mich.)Herald. 

Rcmark&.-Tbere is not a doubt of this fact, for I know that benzine is 
"denth to bed-bugs," and so is gasoline, which may be equally good for moths, 
and being much cheaper, is worthy of trial. It will evaporate, too, as quickly 
as the benzine. 

L Paint-Cheap, as Used at Iowa College, Suitable for 
Fences. Cheap Buildings, Tenement Houses, Etc.-Crude petroleum, 
3 parts-qts. or gals.-boiled linseed oil, 1 part, with "mineral paint," for 
body. 

Remarka.-A report having got into some of the papers, that such a paint 
had been used on some of the college buildings, an inquiry about its value led 
Prof. S. A. Knapp to mt1.ke the following explanation.. He says: 
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"Five builctings and considerable fence upon the Iowa Agricultural 
College Farm, have been painted with this preparation. Upon some of them 
it has been one year, and thus far it bas aPpcsred to be fully equal to more ex~ 
pensive paints, in body, durability and in retention of color. It is especially 
ad1pted to cheap outbuildings, covered with rough boards. If 25 lbs. of white 
lead be added to each 10J lbs. of mineral paint, the mixture answers a very 
excellent purpose !or tenement houses. [I see another writer claims that 1 Jb. 
of lead to 4 lbs. of mineral paint, is sufficient.] J\Iany experienced painters 
llave examined the buildings covered with thi!I paint, and affirmed that it made 
a better covering than pure lead and oil. This is doubtless a.n extreme view. 
ll may, however, fairly be considered as a reliable paint for proteceion of the 
fences aud cheaper form buildings." 

2. Black Pa.int-How to Make for Iron Fences, Balustrades, 
Farm Implements, Etc.-Coal-tar, 2 qts.; benzine, or bcnzole, 1 pt., or a 
little more, to thin it, to lay on nicely with a brush. As the benzine is very 
evaporative, make no more than is to be used at the time.-Iridustrial Monthly. 

Remarks.-This is claimed to be more durable than oil and lamp-black 
paints, even where that was varnished, having been in use three years when 
the report was made. 

3. Paint for Floors.-A. writer claims there "is but one paint suitable 
for floors, and this is French ochre. Aud, 1st, if the boards have shrunk, 
clean out the cracks, and, with a. small brush, give them a heavy coat of boiled 
linseed oil, then putty them solid and smooth. 2d. Paint the whole floor 
with a mixture of much boiled oil and little ochre for the first coat; then after 
it is well dried, give two more coats of much ochre and little oil; and finally 
finish with a coat of first-rate copal varnish. It is extremely durable for floors, 
windows, or outside, such as verandas, porticoes nnd the like. A floor stain, 
he continues, is best mixed in oil, :md finally varnished." 

Rema1·k.!.-lf "11. floor stain is best mi:i:ed in oil and varnished," take the 
following: 

4. Floor Sta.in.-" Boiled linseed oil, 1 gal.; 5 cts. worth, or 2 heap. 
ing table-spoonfuls of burnt umber; heat the oil hot in an iron kettle-soap 
will clean it easily-then stir in the finely powdered umber, and with an old 
paint brush apply it as hot as you can; then, says a lady in the Blade, farewell 
scrubbing. A mop, wrung out of warm water, will clean it nicely.,. 

Rcmarks.-This amount was given for a floor of 14 to 16 feet squf'.rc; but 
it is about twice ns much as needed if only one coat is to be given. The fol .. 
lowing receipt may be liked better, as it has spirits of turpentine in it, which 
causes it to penetrate the wood more deeply; and it has some "dryer" also, 
which makes it dry quicker than without it. It wa.s given in the Detroit Post 
and Tribune, coming from a painter, as follows: 

5. Stain Black Walnut for a Pine Floor, Light Shade.-" For 
an ordinary sized room, boiled oil and spirits of turpentine, each 1 qt.; dryer, 
1 gill (4 ozs.); burnt umber, 74 lb. Mix thoroughly and thin, or your floor 
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will be black as your shoe nearly. [Then put in only sufficient of the umber 
to give the shade desired.] If the floor is not to be varnialled, use turpentine, 
1 pt. only, and boiled oil, 3 pts., to make it more glossy." 

6. Paint, Flexible, for Canvas.-Yellow soap, thinly sliced, 2!
ozs.; boiling water, lt gals. Dissolve the soap by more heat, if necessary, and 
grind the wh'llc solnlion, while hot, with 125 lbs. of good oil-paint. Keep. 
same proportions for any amount needed. 

7. Paint, Old, to Remove.-St.one lime, 3 ozs.; pearlu.sh, or salera,.. 
tus, 1 oz. 

DTRECTIONs.-Slack the lime with water, and mix in the pearlash, or salera.
tus, using only water enough to make a paste. Spread this upon the paint to 
be removed, and let it remain over night, or until soft, when it can all be 
scraped off..-&ientijic American. 

Remarks.--Whece pearlash or sa.leratus cannot be obtained, sal soda may 
take their place. 

Fire-Proof Wash for Shingle Roofe.-Freshly slacked lime, salt. 
and fine sand, or wood ashes, equal parts, made into a wash nnd put on freely 
as any ordinary whitewash is done, is said to render shingles fifty.fold more 
safe against taking fire from falling cinders, or otherwise, in case of a fire in 
the vicinity.-Fireman's Journal. 

1. Cement, Crystal, or Liquid Glue for General Purposes. 
-"Hard watcr,3 qts.; white glue, 3 lbs.; dry white lead, h lb.; aqua am
monia, 1 oz.; spirits of camphor, 2 ozs.; salt, 1 heaving table-spoonful; alco
bol. 1 qt.; gnmshellac,.; lb. 

D1nECTioxs.-Put the shellac into the alcohol until dissolved. Dissolve the 
glue in the water by putting inlo a tin dish and setting into a pan of bot water 
to prevPnt burning the glue, till dissolved; then put the glue water and sbel· 
lac, dissolved in tbe alcohol, together in a pan or kettle, to allow all to be 
brought to a boiling heat, stir in the powdered white lead ; then the ammonia. 
and spil·its of camphor, and lastly the salt; stir and boil a few minutes, and 
bottle while hot. 

.Remarks.-This receipt was sent to me by Albert Stockwell, of Flint, 
:Mich., who, in canvassing for my rccf'ipt books, always carried this cement 
with him, for sale, to help in his expenses. He spoke very highly of its great 
strength as a cement. 

2. Cement for Iron Works.-It is sometimes advisable to fix tw'J 
pieces of iron, as pipes for water or steam, firmly together as a permanency. 
A rust cement is trequently used, and the materials are sal-ammoniac, sulphur 
and iron borings. If the cement is desired to act quickly. the proportions 
should be: Sal-ammoniac, 1 part by weight; sulphur, 2 parts; iron borings, 200 
parts. The sal-ummoniac and sulphur should be pulverized, and the borings 
of iron tolerably fine and free from oil. The mixture should be made with 
water to a conveniently handled paste. The theory of its action is simply 
UD1011 by oxidation. 
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3. Cement i'or Leather.-Sulphide o( carbon, 10 parts; spirits of 
turpentine, 1 part; into which, in a. suitable bottle, put finely cut shreds of 
pure gutta percha, to make a. lhickly-fiowing liquid. To remove grease fron~ 
the belts or leather to be joined, put a clolh upon it, and apply a. bot iron for 
a while ; then apply the cement to both surfaces, put together and appJy pres
sure uotil dry. 

4 Cement for Rubber, and to Fasten Rubber to Metal, 
Gla.ss a:id Other Smoo .h Surfa.c:3S.-" Powdered shellac is softened to 
ten timc.!l its weight or strong water of ammonia., whereby a transparent mass 
is obt:lincd, which becomes fluid after keeping some little time, without the 
use of hot water. In tbrcc or four weeks the mixture is perfectly liquid, and 
when applied it will be found to soften the rubber. As soon as the ammonia. 
evaporates the rubber hardens again-it is said quite firmly-and thus becomes 
impervious both to gases and to liquids. For cemeuting sheet rubber or rubber 
material in any shape to metal, glass or other smooth surfaces the cement is 
highly recommended." 

II. Cement for Rubber Goods, Fastening Rubber Soles, 
Leather Patches, Straps, etc.-Fill a bottle ouc·tcnth full of native 
Indian rubber (gutt.i.--percha) cut in minute shreds ; pour in bcnzolc till the 
bottle is three-quarters full ; shake every few d.\ys until the mixture is ns 
thick as honey. This dries quickly. It is ui:;eful to mend rubber shoes or any 
other rubber gooJs, as a water and air-tigilt cement for bottles-simply dip. 
pin~ the corks into it, and for a huadred other purposes. Three coats of this 
will unite leather strap~. p'ltchcs and rubber soles with firmness. To make a. 
patch invisible, shave the edge of the leather quite thin. 

5. Cement, Similar to th3.t upon Postage Stamps, Gummed 
Lab~!s, et:J., G:lod for Scrap Books, La.baling on Tin, Glass, etc. 
-De:o.trine, 2 oz.a.; acetic acid and alcohol, each, -t oz.; water, 2f ozs. 

DmEcTioNs.-:Mix the dextrine, acetic acid and water, stirring until thor. 
oughly mixed ; then lldd the alcohol. For attaching 1abels to tin, first rub the 
surface witb a mixture of equal p:irts of muriatic acid and alcohol ; then 
apply the label gummed with a very thin coating of the cement, and it will 
adhere almost as well as on glass. A thin coat only is needed on "scraps," 
for scrap books . 

.Remm·k.t.-Knowing the value of a. paste, or cement, somewhat similar to 
this, where the adlrnsion depended upon the dex:trine, I hn.ve every confidecce. 
in this for all the purposes named. 

6. Cement for Small Leaks in Steam Boilers.-Experimcnts 
h:we shown the following to be effectual for stopping small leaks from the 
s':'r,m~ of boilers, pipes, etc. Mix equal parts of air-slacked lime nncl fine sand; 
'?.nd finely powdered litharge equal to both the first. Keep the powder dry, in a. 
bottle, or a covered box. When wanted to apply, mix, as much ns needed, to 
a paste, with boiled li~~ecd oil, and apply quickly, n.s H ~oou hrmlcu.c,i . 
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II Cem ent. Steam-Tight , and Water-Tight for Joints.

Pure white, and red leads, equal parts mixed with boiled linseed oil, to the con

sistency required, has been extensively used for this purpose. 

Steam Boilers. to Prevent Incrustation from Becoming Barct. 

-A bar of zinc having accidentally been left in a. steam boiler, when under 

repairs, it was afterwards found to have disappeared, or dissolved, by which 

the incrustations, instead of becoming hard, were muddy and soft, and hencf' 

easily removed. This proves that the zinc, and iron of the boiler, forms a bat 

tery , the zinc being consumed, while the iron is protected, which is claimed l1 

be a valuable discovery in engineering. The size of the b::ir of zinc would 

necessarily depend upon the size of the boiler, and how Jong the run was to bi 

between cleanings. 

Nails, to Drive Into Hard Seasoned Timber.-Tbe editor of Uu 

New Genesee Farmer gives the following account of witnessing an experi

ment of driving nails into bard seasoned timber, fairly dried. "The first two 

nails, after passing through a pine board, entered about an inch, only, rnto the 

hard wood, then doubled down under tl.1e hammer; but on dipping the points 

of six or eight nails into lard, ev,.ry one was driven home without the least 

difficulty." 
Remarks.- Carpenters whc are engaged in repairing old buildings some

times carry a small lump of tallow for the purpose on one of their boots or 

shoes. 
Calciminfog. -Take four lbs. of Paris white, put it in 11 pail, cover it 

with cold water and let it sland over night. Put into n kettle 4 oz. of glue, 

and cover it also with cold water. In the morning set the glue on the stove, 

and add enough warm water to make 1 qt.; stir it until dissolved. Add !he 

glue to the Paris white, and· pour in warm water till the pail is three-quarters 

full. Then add bluing, a little at a time, stirring it well until tile mixture is 

slightly bluish. Use a good brush, and go over one spot on ti.Jc wall till it is 

thoroughly wet. If your brush dries quickly, adrt more warm water, as the 

mixture is too th ick. The brush must be kept wet. This mixture costs thirty. 

eight cents.-&ientiji.c American. 

Sewing Macbine O il, to Make, and How to Use.-Take the 

best paraffinc oil, and the best sperm oil, equal parts. Mix. 

To Use - Clean off the old oil with benzine. or kerosene, then apply. This 

I obtained from a se~ i ng~mn.chine agent who said he had manufactured and 

sold much of this oil, having been in the business over 14 years. Machines 

should be cleaned and re-oiled a.soften as they become the least gummy. 



BEE-KEEPING. 
{lnordor that I might gl~ the people the benefit.sot e:r:perience In Bee-Keeping, I eng~ed 

~~~~e~·r!Ii~~:i ~-~~-i{ the mostsuccessrut bee·growers 1n t.be country, t.o write this 

lloTT01 X:oepalleolonlesl!rong,anddon'tputol!Ullt<>-morrowwhatsbouldbedoneto-day. 

In or<ler that those interested in the science of Bee-keeping, who may read 
the following on the subject, may understand the mC'aning of the terms I shall 
use, I will say that the home or receptacle for the bees is called a" hive," not a 
" skip," "skC'p stand," or "gum," etc. , and the bees when in a hive make a "col
ony,'' not a ''swarm,'' and when part of a colony lcaYCS a hive by what is known 
fill swanning, iL is a swarm, but the moment it is put in a hfrc it i:i a colony. 

The suggestions that follow are not intended for those largely engaged in 
bee-kc1·ping, or those who understand the subject, but for tho,;e who wi~h to 
keep only enough colonies to furnish their tal.Jlcs with pure, healthful ~1d 

mos~~:;~~~\~~:~~~1~~c~ informed in rC'gard to the naturnl history of the 
honey-bee, and for more clal.Jomle instructions in regard to Ilcc-Kccping, should 
procure some standard work on the subject, such as "Lang,;troth on the Iloncy
Bcr," which is a thoroug:hly scientific work: or, "Cook's Manual of the 
Apiary." or, "Quinby's :My.;tcrics of Bee-Keeping," both of which are thor
oughly practic..'l.l, and up with the times. 

Any good supply de:-tlcrs c:-tn furnish any of the articles used in Bee-keep
ing. A.II references and directions are given for tllosc of the J_,angstroth hive. 

HOW TO COMMENCE BEE-KEEPING. 
The first thing to procure, if such is not already on hand, will be one or 

more colonies of bees, which, in its natur:.il condition, during the honey sea.~n. 
will be <'omposed of a fertile queen (t he only perfect female in the colony), more 
or l~ drones (or males), and from 20,000 to 40,000 workers. Some spc:-tk of a. 
"king-bee" also, but there is no king in a colony of bees. 

WHAT HIVE TO USE. 

Il is claimed by mnny that the hive known m; the Lan~troth is the one 
moc;t in uc;c. After ha\"ing n.c;cd different Rtylcs, for sevcrnl ycnrs I adopted the 
Langslrolh, nncl would rather pay for such than use nny other, if furnished me 
for nothing. 'Yhatc,·cr i::tyle m:ly be adopted, let it by all means be one with 
movable frames, a.nd have b11t one sized frame in the apiary. 

In u<;ing the Langstroth hive, many prcfor having it so narrow that it will 
hold but eight frame!, chllming that nnmhcr of frames is enough lo raise Lbe 
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oecc.<:..."ary amount of brood, aud obliging the bees to put the surplus honey ia 
\he seclions or upper stories. 

When refrrring to the Langstroth hive, reference is usually had to the size 
of franw. a." it i~ immaterial what the external appearance of the hive mny be, 
that l.wiug left to the llL<;te or fancy of the bee-keeper. 

Bdorc commencing nny operation with bees, it will generally be bclter to 
l>C provi<l<•d with a l.x..-c-vail and a smoker, and if you don't want to be stung at 
ull, ~t:L a pair of ruhhcr gloves. The vail can be bought ready made for about 
ti ft\· cent<;, or it can be made from bobinett. Brusscl's net is much helter bu' 
1110~·~· rxpcnsive. Get 1 ~i yds., that is about j of a yard wide. Sew the encl.£ 
!og<!lhl·r and hem one edge, and put a rubber cord iu the hem of such lcn.~(h aa 
will hold the mil clo~ around the crown of the hat yon wear, or use a hat as a 
bee-hat, and sew the vail, without the cord or hemming, to the edge of the rim. 
A smoker may be bad for from 50 cents to $2.00, in which rattan wood or cot
ton rags muy be burned. The rubber gloves will cost from $1. 75 to $2.00. 

HOW TO PROCURE THE FIRST COLONIES, ETC. 

If not already supplied with beC's, it will be best to get them a.s near home 
:l.SJlO'l··ilJle. 

lt.alians arc undoubtedly the best, and our motto demands that only strong 
colo:1ics be purchas(..'<1, and if purchased in the fall not more than two-thirds a.s 
murh Rhould be paid for them as they would be worth in the spri ng. 

Prepare a place on the ground for the hives, and if it is where the hens will 
not scratch, rcmO\'e the grnss and co\·er so thickly with sawdust where the hives 
are to i;ct. and for RC\'eral inches beyond on all sides, that neither grass nor 
We<'(}~ will grow through it. Place the hives six or more feet apart each way, 
nnd have them face south or cast. The reason for placing them so far apart 
~·ill be ~iven under the head or swarming. Put a stick two inches square and 
n.s Ion~ a<i the hive is wide under the front end of tbe hive, and a like piece, 
undl'r 1he back end. 

If the bees arc not in the kind of hive that it is intended to be used, they ma1 
be readily transferred in either of the following ways. 

TRANSFERRING. 

The best time for th.is method is early in the season, when there is but little 
honey and hrOOfl in the hive, and always on a warm day, if possible, when the 
bees are buo:;ily cng-a:,,'°<'d in ,g-athering honey. When fruit trees arc in bloom is 
ns good a time as any, although I have transferred in October with splendid 
~ucce<i.'l, but don't attempt it late in the season unless you understand the 
bu..;inp<;o:;, 

Before commcncin.~ this operation, a.s many hives should be provided a. 
thPn• arc colonic~ to be tran<;ferrcd. Get everything ready that may be needed. 
If the colony i~ in a box hive, the following will be needed: A hand-saw, a 
b:.trumcr, a chisel to cut nails, a sharp. thin knife (a pointed shoe or ca..sc knife 
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is good), n board a few inches larger cncb way than the frame to be used, with 
om: i;;idc covered with one or more thicknesses of flannel, a wing or a smnll 
bru<.;h llroom, a small box without a top, a dish of water and a towel. In addi· 
tion to these, something will be needed to bold the combs in pince when titted 
in the frames. The best things for this purpose can readily be made. Get 
som<' wire, about No. 14 is best, cut into pieces 11 Ys inches long for the Lang· 
r,trmh frame. At~.! inch from one cnrl bend to a right angle, at Ya of an inch 
from this angle bend the same way as the first Lo a right angle. At 9% inches 
from this second angle bend the same way t-0 a right angle. The tirst two bc:uds 
form a hook Uiat is to be placed o'·er the top bar of the frnme, and the last bend 
m:!kcs a end that is to be pushcrl under the bottom of the frame after it is filled 
with comb. Prepare 6 or more for each frame that is to be tilled. 

If the bees arc at all disposed to rob, place what is to be used in some 
building or room where the bees can not enter. Now go to lhe hive to be trans. 
ferred from and blow a little smoke in at the entrance. The object in smoking 
the bees is to frighten them, when they will fill themselves with honey, which 
put.q them in the same condition ::i. cross, hungry 11crsou is after a good dinncr
good natured. It is said thnt a bee full of honey will not sting unless pinched 
in some way. Then move the hive to one side and set the new one without the 
frames in its place, and cnrry the old hive, bees and all, to where you have plnced 
the things you are to use in traDsfcrriug, and turn it bottom side up if it is a. box: 
hive. Place one edge of the small box, before spoken of, on one edge of the 
now turned-over hive. Either prop or hold up the opposite edge of the box and 
drum lightly on the hive with the hammer or a small stick, and you will soon 
sec the bees going up into the box. Ia this way drive out all the bees that will 
will readily leave, keeping them subdued with smoke. When all or nearly all 
the bees are in tlie box, empty them out on the ground or sawdust in front of 
the new hive. Now run the saw down one or two sides of the hive on the 
inside, cutting the combs and cross sticks loose from the sides, choosing the 
sides from which the flat sides of the comb can be most readily got at. Then, 
wilh the chisel, cut off the nails and remove the two sides of the hive. Remove 
one or more of the combs, or ns much as will fill one of the frames and lay on 
the cloth that ha..s been fastened to the board as al n ·atly directed. The cloth 
pre\•cnts injuring the scaled brood as the uncovered bv111·d would do. Place 
one of the frames on this comb in such a way a.s to save as much of the brood 
as possible, and with a sharp. thin knife cut the comb to the size of the inside. 
of the frame so it will fit snugly. Put on as many of the previously prepared 
wil'L"~ as may be needed for the upper side. Then raise the board, comb and 
frame up edgewise, and tum the framr and its contents and Jay the wire side 
down ou the cloth nod put wires on the now upper side, and it is ready to place 
in the new hive where the bees arc. Proceed in the same manner till all the 
work<?r comb has been transferred. rejecting a.II drone comb, if there arc other 
bees within two or three miles, and let your Jess careful neighbors raise the 
drones. Brush the remaining bees, if any, down in front of lhr n"w hiYe. 
The honey from the remaining pieces of comb can be uLru.c:Wd or fed b-:i.ck 
:0 the bees and the comb made into wax. 
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GIVE FRAMES, OR STARTERi! OF FOUNDATION. 

If there is not enough suitable comb to fill all the frnmes, it will be best to 
fill the empty ones with comb foundation. Cut the foundation so :i..s it will 
rcacl1 within OtlC·Cighth or nn inch of the ends of the frame and about thre~ 
eighths of an in<:h narrower than the inside of the frame. U you cannot n.fl'ord 
or;o much foundation, put a strip of any width (called starters) from half an 
U1ch to wider nlong the center of the under side of the tOp liar of the frames, 
1>0 ns to gfrc the bees n. guide by which to build their combs str:Light in the 
frnm('s, and to make sure tllat they will be straight, place each frame with 
these guide pieces in them, between frames of comb if possible, but do not 
..epar::i.tc the coml.Js that have brood in them till settled warm weather. or the 
brood may get chilled. 

As soon as tbe bees have fastened the combs sccureJy in the frames, which 
Will be in from one to three days, the wires should be removed. 

Another method of tmnsferriug is called the Heddon pla.n, in which the 
tombs arc not transferred, and is ns follows: 

Prepare n hive and have the frames filled with comb, if possibJe; if not, 
put in full sheets of foundation, or strips, ns already directed, and place it 
where the one stands that is to be transferred. 

If one or more combs of brood can be procured from some other hive and 
put in this the bees will Uc more apt to be contented with their new home. If 
neither combs or foundation can be ha.cl, proceed as directed under the heading 
"How to get straight combs." 

This method of transferring should not be attempted except in warm 
weather and when there is a good flow of honey. .A.bout swarming time is the 
best. 

Now drive out nearly all of the bees, as before directed, making sure that 
the queen is driven out with them, and empty them down in front of the new 
hive, and see that all enter. Then place the old hive a few feet back of its old 
location with entrance in the opposite direction from what it was before. A.Iler 
two or three days, move the old hive a few inc11es towards i ts old location anrl 
also turn the entrance n little towards its former direction, nnd so continue to. 
do every day or two till it slands by the side of the new hiYc with the entrance 
lhe same way, which should be accomplished in at least three weeks from tlrn 
lime the transfer was made. 

In twenty-one days from the time of the transfer all the young bees will be 
hatched in the olcl hive, when all the bees should be driven from it and united 
with the colony in the new hive, first destroying the queen that is wilb the bees 
just driven out. The old hiyc may now be taken apart, the honey be extracted 
from the combs. and then melt them into wax. If the surplus arrangements 
have not been a1lclcd to the new hive it mny now be done. This methcxl of 
transferring sans much work and perhaps many stings. 

The future methods of procedure "ill depend on what kind of honey it i& 
intended to secure, comb or cxtrn.ctetl. not ~trnined, as some call it. 
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COMB H ONEY. 

It will generally be best for those keeping but a few colonies to buy th.J 
hives nlrcady prepared with the needed fixtures. I would advise Ute U!';C of 
sections holding not more than 2 pounds, one lb. is better and not over 1~.{ 
fochcs wide. The comb is more apt to be built straight in the narrow sections 
than in the wider ones. 

11111 ench section with a Yery thin comb foumhltion, fastening it finnly at tho 
top, letting it come within J' of an inch of each end and~.! of nu inch of the 
bottom of the section. If it is not desirable to use so much foundation, cut it 
into trinngulnr pieces, long enough up and down to reach within ;,! of an inch 
of the bottom of the section. If foundation is not used, it will hasten and aid 
the bees in starling in the sections to procure some nice white pieces of comb 
and cut and use as directed for foundation. 

Be sure n.nd have everything in readiness for immediate use, for a few 
days after makes the difference between a good supply of honey and none at 
all 

If the colony is strong, (and none other siloulcl be kept), and it is gathering 
honey, the sections may be put on as soon as the wires arc removed from the 
transferred combs. The honey seemed from fruit bloom is dark colored and 
usually bitter, and may be extracted and kept to be fed back to the bees if at 
any time they should need feeding, or it can be used in making honey vinegar. 
When the sections are nearly filled with honey, and the bees are still g-nthering, 
they should he raised up and another tier prepared like the first plnccd under 
it on the hive. The bees will usually commence at once to work in the new 
and also finish the old ones. As soon as the old ones are finished they should 
be removed, for the longer they are left on the hive the darker they will be· 
come, for U1e bees do not always have clean feet. When the second tier of 
!<Cctions is nearly finished, remove the under tier, and should the honey flow 
continue, they should be raised and another tier put under as at first, and the 
operation shoultl be repeated as often as necessary. After being removed 
~rom the hive, comb honey should be kept in a 'varm dry room, never in a cet 
'JJI, unless warm and dry, and never allowed to freeze. 

EXTRACTED HONEY. 

In addition to the appliances already on hand as before spoken of, a honey 
extractor and a honey knife will be needed if extracted honey is to be secured. 
An extractor can be bnd from $6 to $25, the price depending upon the size and 
style. A good one can be bought for from $8 to $14, nnd a knife for from 50 
cents to $1.50. 

Procure a hive the same as for comb honey, but in place of the sections, 
etc., get one or more extra stories with frames, to put on the lower hive. Some 
of tile most successful producers of extracted honey use upper stories only 6 
mches deep. Fill the frames with foundation, or put in starters, as directed 
under tram;fcrring. If the colony is strong and gathering honey rapidly, the 
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second 1>tory rnay br: put on us soon as tbe \\ires arc remo\·cd from the trans
fer•·c<tl combs, oLhcrwise not till a surplus is being gathered. If the colony is 
not. strong enough to occupy the whole of the second story, 2 or S frames and 
a didsion board mny be put in and the rcmaiutlcr of the lower story be kept 
con:rcd so as to retain the beat of the bees. 'When the second stcry is nearly 
fillctl with honey it may be extracted, or it may be raised up and another pre. 
pared as l>cforo directed, be put under it, and so continue to do till the hooey 
season closes an<l the extracting can all be done !lt once. But the better plan is 
to do the extracting as soon ns the honey flow from each kind of flowers ceases, 
for the .miA.ing of dificrent kinds of honey destroys their distinctive flavors. 
~rhe better way is to extract the yield from fruit bloom ns SOOtl as white clover 
begins to yield honey, and tllen again after white clover and before bnsswood, 
and after basswood and before tbe yield of dnrk honey from fall flowers. Ju 
different localities often yield dificrent kinds of honey, each one must judge for 
lrlmsclf when to extract. 

Another method is to have hives of only one story in which the bees raise 
brood, this is called the brood nest. If honey is coming in rapidly it mny be 
be necessary to extract 2 or 3 times n week, so as to give tbe queen room to 
0.cposit eggs. If this is neglected the cells will be filled with honey and brood 
rearing will ucccssarily have to cease, and ns the amount of honey gathered 
depends upon tbc number of bees, it is desirable to raise as many as possible, 
that i~. keep all colonies strong. 

When ready to extract, blow a little smoke in nt the entrance of the hive. 
If the honey is to be extracted from the brood nest mov? the hive just back of 
where it now stnncls and pince nn empty one, withont any covering, in its place. 
Remove the cover and quilt off the hive to be extracted from, and if the bees 
nre cross smoke thew enough to make them quiet. Have ready another empty 
hfre or comb holder in which to pince the combs to be extracted. Remove one 
of the combs and sbukc the adhering bees into the empty hive on the old stand. 
Such bees ns have not been shaken off should be brushed off with a wing or 
brusl.L Then place this comb in the empty hive or comb holder. Proceed in 
like manner with the remuining combs. If any of them do not need extracting 
place them in the hive where the bees have been shaken. Take the combs to 
the honey extractor nud with the uncapping knife remove the cappings from as 
many of the combs as the comb bnsket will contain. Then by revolving the 
comb basket the honey will be thrown out of one side of the combs, which 
should then be reversed nud the honey thrown, or extracted, from the other 
side. Proceed in this manner till nil have been extracted, when the combs 
should be placed in the hive where the bees are and the hive closed up. Pro
ceed in like manner with all t11e colonies that need extracting. If the combs 
contain unscaled brood be careful not to revolve them so rapidly as to throw it 
out. A little practice will soon enable one to do it properly. Should there he 
1;·)rc1· stories to cxtrnct from, and not frow the brood nest, the hive need not 
i. ic..-... il, ruid the bees may be shaken on the ground in front of tlae hive. 
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SWARMING. 
Swarming is the natural method of obtaining incrensc, and usually occurs 

during the latter part of :May or in June when the colony has become populous 
and the bees arc actively engaged in breeding and gnthcring honey. Usually 
about 10 o'clock, or between 10 and 2, on a bright, warm day, the greater por
tion of the workers not engaged in gathering stores, having their honey sacks 
filled wilh honey, rush from the hive as though a ghost were after them. After 
flying about for a short time, the swarm usually lights on some convenient tree 
or bush. During an C"---pericncc of twenty years I have known but one swarm 
to l<.'nve for parts unknown wiUiout first lighting. 

To prevent constant watching and anxiety in swarming time, I clip off two
thirds or more of one of the wings of the queen as soon as she commences to 
deposit eggs. 

A swarm will not "run away" unless a queen accompanies it, and she can 
not go if one of her wings is nearly gone. Be sure and remove enough of the 
wing, or the queen will still be able to fly, although it will be npt to be quite 
slowly, if too little has been taken off. 

A swarm may light without a queen being with it, the same as if the queen 
accompanied it, but it will finally return to its old home. 

If two or more swarms issue at the snme time they are very apt to light 
together, if they light at all. Wheu they miss their queens and return they 
are pretty sure to divide up and go to their own hives. 

I have previously given directions for placing the hives at least 6 feet apart, 
and on or near the ground. The reason of this can nort be readily seen. If a 
swarm issues when no one sees it. the queen will not be likely to cm.wt 6 feet 
and enter the wrong hive and be killed, and the hive being on the ground. she 
cn.n crawl back and enter her own hive. It will not do to Jct them swarm and 
go back many times, or they may become disgusted with their queen and 
destroy her, and while the swarming fever lasts it interferes materially with 
honey gathering and brood rearing. 

HIVING A SW ARM. 
If tlle queen's wing has not been clipped, a good way to proceed is to place 

the hive where it is to stand permanently. llave the frames filled with founda
tion, or with starters in them as before directed. If there is a supply of extra 
combs use them in place of foundation. 

As soon as the swarm issues take one or more combs from the hive the 
swarm has come from, at least one of the combs to have young brood in (but 
be aure there is no queen cell on either of them) and place in the ceuler of the 
hive prepared for the swarm. Place the frames left in the old biYe in the center 
and fill the empty places thus made with frames that have been prepared for 
the new hive. Have readj a box or basket that will hold 6 or 8 quarts, without 
top, and as soon as the swarm has lighted l-'hake or brusb the bees into it, and 
as soon as the bee.!> h'.!Ve sctacd on it carr,y llu.:m to the hiYc prepared for them 
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and gradually sh:ike or brush out a few at the entrance of tl1c hive, :ind as !'loon 
as they b<>gin to enter, U1c remaining bees may be poured out in front of the 
hi ve. All should be made to enter, so as to be sure tbnt the queen is in, or they 
might swarm out. The hive should also be shaded during the hottest part of the 
day, and it would be better if every hive could be shaded in the sa.me way dur· 
ing warm weather. 

MY METHOD. 

I clip a wing of every one of my queens, and when a swarm issues pro
ccccl as follows: As soon ns a swarm is seen coming out, go with n. queen cage 
or glass tumbler to the hive and watch for the queen, which, being clipped, 
will soon be seen crawling on the ground. making vain attempts to fly. Pince 
lier in the cage or tumbler. Be careful in going to the hive that you do not 
at(!pon lier. 

As soon as the swarm is all out move the hive it l1ns just left two or more 
rods away, and put a new hive, prepared as before directed, in its place. As 
iJ<'forn sl.tltecl, the swarm will usually return without lighting, and as soon ns 
they begin to enter let the queen loose at the entrnnce, and be sure she enters 
the hive. If the swarm should light the same as if the queen were with it, it 
can be hived a.s alrcatly directed, letting the queen run in with the first that 
enter. 

As soon as the other bees have all entered move the 11ive to where it is to 
remain and place the old one in its former location and the work is done. 
Sometimes the swarm while circling around in the air finds the old hive, even 
when moved some distance away, and will enter unless prevented by o.gr.in 
moving it, or covering it up. 

Hives in which swarms are to be put should be kept in the shade for if 
left iu the sun they will Rometimes become so warm that the newly hived 
swarms will not stay in them. 

AFTER SW ARMS. 

If it is not desirable to have more than one swarm from each colony, it 
may be prevented in either of tbe following ways: 

JC extra queens arc in readiness all the queen cells should be destroyed as 
soon ns the colony ha!~ swarmed and a new queen Uc given to it. This will 
save the old colony from being without a laying queen for over two weeks. 
Care must be taken to remove every queen cell before attempting to introduce 
the quC\)0. 

Another method is to remove all the queen cells but one as soon as the col· 
ony bns swarmed, and at the farthest not later than six or seven days after the 
swarm has i~uerl. If all the queen cells but one are destroyed as soon as the 
swarm has issued other cells will sometimes be started, so it \vill be better to 
to wait, or examine again for queen cells in three or four days. 

Occasionally the colony will swarm without having started any queen cells, 
in which case it will be twenty-four or more days before it will have a laying 
queen unless one fa furnished it. 
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HOW TO CLIP A QUEEN'S WING. 

As soon as the queen has commenced to deposit eggs, usunlly nbout l..'ight 
or ten days after being hatched, take bold of the left wing with the left thumb 
and whichever finger comes most handy, (or if left handed u"-0 the rig-ht h:mcl), 
being careful not to grasp or squeeze the nbdomcn, raise her from the comh, 
and let her stand ou another finger or on the knee, nod with a smull pair of 
sharp scissors, one blade of which is carefully passed um.lcr tlle right wiug, 
clip off at lcnst Y:l of it, being \'cry careful not to iojure either of her le~. then 
replace her on the comb nmo11g the IJecs. 

HOW TO GET STRAIGHT COMBS. 

If no foun<lation is to be used, and the bees are to make their own combs. 
and it is desired to have them straight in the frames, it may be easily accom· 
plishcd in the following manner: 

Have the lower side of the top bnr of the frames mnclc V slrnpcd. Raise
tbe back end of the hive about 6 inches, :md as the bees nlways begin comb 
buil<ling at the highest point, they will begin at tbe bnck end of the frames. 
When they have started comb nearly half the length of the frames U1cy are nt 
work on, reverse every other one, putting the front encl of the frames nt the back 
end of the hive, and if the combs already built nre straight, the filling out of 
the otl1er ends of the frnmes will m.>Cessarily be straight. It will be well to look 
at the combs occasionally while they are being built, and if they are being 
started wrong, or are being made crooked, they can readily be bent and fixed 
straight. A little attention to this will easily secure that much to be desired 
object. straight combs. When the combs are stnrtcd the full length of t11e top 
bar, the back end of the hive should be lowered to the right position. 

ROBBING. 

When the flow of honey ceases, bees nre very much inclined to rob. To 
prevent this, keep the entrance to the hive closed to the sizo necessary for the 
use of U1e colony. If robbing has already begun, close the entrance so that 
but one or two bees cnn pass at a time. If this does not stop it, cover the 
entrance with some Joose. wet hay or straw. Bees do not like to crawl through 
this, and the colony will generally be able to repel the attack. 

WINTERING. 

It is well known that to winter bees successfully is the most difficult part 
of bce·keeping, nnd this one thing may Uc put down us an axiom: Extreme~ ot 
beat or cold are detrimental to bees. If the temperature becomes extremely 
low, the bees take more food to keep up the animal heat; they lx-come uneasy 
ond throw off: much moisture which may conrlcnse and free7.e around the 
the clustt.·r l'ncn.,.in.i; them in a. solid wall of ice, tlm~ preventing them reaching 
Uie honey, and they actually starve with plenty of hooey in the hive. 'l'he 
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r'~iuark is often made in the spring by those that had 11. few colonies and lost 
them in the winter. "1\ly bees all died with lots of honey in the hive; I wonder 
what was the reason?" 

H the temperature becomes too high they will also become restless and cat 
wore than is for their good, become diseased, foul their combs and hive, and 
die with plenty of honey in the combs. 

CELLAR WINTERING. 

It will readily be seen that it is desirable to avoid either of these extremes, 
heat ond cold. To do this, as soon as there is settled cold went.her, which in 
this locality is usually about the middle of November, place the bees in a dark, 
quiet cellar that will keep vcgetal.ilcs well, and maintain an even temperature 
of about 45°. or course the bees should have plenty or honey to cat, and 25 
lbs. will be none too much to last them till they enn gather a supply in the 
spring. 'l'o prepare them .for the cellar remove everything above the frames 
and put three or four slicks, U inch square, and nearly as long as the hive is 
wide iusidc, crosswise on the frames, and put on a new honey quilt. This will 
gh•c the needed ventilation, retain the heat, and give the bees a chance Lo move 
over the tops of the frames. 'l'his should be done before coldweather,so when 
it is time to put the bees in winter quarters all it will be necessary to do will be 
to remove the cap and carefully place the colony in the cellar. 

OUTDOOR WINTERING. 

lf the bees arc to be wintered out doors 35 lbs. of honey will be none too 
mur·h for each colony. A new quilt and sticks should take the place of the old 
quilt the same as for cellar wintering. Corn fodder or straw may be placed 
abo11t each hive to aid in keeping off the cold, but the entrance should be left 
pa.r1ially open and shaded from the sun. 

A better method of outdoor protection is to tnke a box without top or 
bottom and 8 or 10 inches larger each way than the outside of the hive and as 
hi~h a~ may be needed. Place this box over the hive and fix the entrunee so 
that the liees can get out and in, and fill the space between the box and hive 
with chaff, cut straw or dry leaves, well pressed down, and cover the top of the 
bi\·(' in the same wny, und finish by covering the box with a fiat, or slanting, 
roof that is water tight. 

The best outdoor wintering arrangement I have ever seen is Utnt used by 
H. D. Cutting, of Clinton. :Mich., now and for several years past, Secretary of 
the :'tfichignn State Bee-keepers' As.c;odntion. It is simple, cheap nnd durable. 
1 don't know that he e\'er made one to sell. It is very easily made and can be 
takC'n apart and put away (in the flat) in a moment and will last for years. It 
B :nade of lumber % or ;i inch thick, dressed on one or both sides, or it need 
not be dressed at all. Cut it so it will be 8 or 10 inches longer than the hive 
for 1hc side:3, and 8 or 10 inches lon;rer than the hive is wide for the ends. For 
('ac:i hive make 8 pieces, or cleats, about 1 inch square antl about •1 inches longe1 
Uuw the hive, is high, unless tlle cowr i" high 
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To make the sides place 1 of the inch square pieces %' an inch from the 
end of the board cut for the sides, if ~inch stuff is used, or % of an inch il 
% stuff is used, and nail fnst; making as wide as the cleats arc long, and put 
another cleat nt the otb.cr end in the same way. For the end pieces place the 
cleats 1 inch from the ends of the boards that have been cut for the ends; make 
as many of these as may be needed. The sides and ends may be fastened at 
the corners with two hooks at each corner, or screws may be 'l'lscd if more con
venient. The cover may be made like a hOU!<C roof, or in any way that may 
suit ones fancy or convenience, always making sure that it is water tight. Set 
the hive to be prepared for wiuter on a board that is ns wide as the inside of the 
above described box, and some longer than its length sons to furnish nn alight
ing pl:icc for the bees. Fix an entrance for the bees nnd pince the box in posi
tion. nnd pack as already directed. The ends of the cleats will stand on the 
the ecl_;,rcs of the bottom board so that rains will not wet the packing. 

Whatever method of protection is adopted, whether it be corn fodder, straw, 
or packing in n. box, it should not be removed till settkd warm weather in the 
spring. 

MY METHOD OF WINTERING. 

As soon as possible nrter the frost has killed the flowers so that the bees 
can gnUier little or no bee-bread, I examine ea~h colony and select such combs 
as have little or no bee-bread in them, and pince as many in one side of the 
hive as the bees may need to cluster on, and put in a division board. If there 
is not honey enough in the selected combs for the bees to winter on, I uncap 
the honey in some or nil of the others, and place them on the other side of the 
division board so the bees will carry it over into the combs they arc to winter 
on. IC there is still a lack of winter stores, I feed more honey or syrup made 
of either granulated, or coffee A sugar. Don't feed poor sugar if you wish to 
save the bees. 

The empty or extra combs are put away to be used again in the spring. 
At this time put on the sticks and new honey quilt as before directed, and when 
it becomes settled cold weather, place all iu the cellar. 

The object in taking away the bee-bread is to prevent the loss of bees from 
diarrhea. I have wintered in this way with perfect success for the last seven 
winters, not losing n colony from disease. 

During cold weather all the bees need to eat i.:; food whicl1 will produce beat, 
and that is furnh;hcd by the honey or sugar syrup, whil'l1, whC' n pure, is fully 
digested, leaving nolhing to be discharged as feces, cons(•qu nt \y there can bo 
no diarrhea, unless it be induced by extremes of heat or cold. 

I believe that colonies wintered in the cellar are more apt to become weak 
from the los.s of bees in the spring than those that arc wintered outdoors it 
properly protected; but thoc;c wintered in the cellar consume much less honey. 

The same protection may be given them when they arc brought from the 
cellar in the spring. as has been recommended for outdoor wintering, and will 
largely, if not wholly prevent spring dwindling. 
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Whatever method of wintering may be adopted, the secret of doing It suo. 

ccssfully i-,, to keep the bees in an e\•cn temperature, and with little, or no 

nitrogenous food. Pollen, called also bee-bread, is nitrogenous food. 
If the Uccs arc wintered in the cellar, place them on their snmmer stands 

as early in the spring as they can gather pollen from willow and soft maple 

blossoms. If com·<!nicnt place each hive where it stood the previous season. 

With the division board keep the bees crowded on as few combs as they 

may choose to occupy, moving it and giving new combs from those removed 

when preparing for winter, as often as they may need them. 
If it is desired to keep the honey quilt clean for future winter use it may 

be removed and the one ta.ken off in the fall replaced; but it will be well to put 

the wintering quilt on top of the other to help ret..'l.in the heat 'till settled warm 

weather. 

HONEY VINEGAR. 

AU waste honey, and that with a bitter and unpleasant taste may be mndt 

Into vinegar that is better flavored than that matle from cider. 

When extracting honey, the dishes used will have honey adhering to them 

which should be rinsed ofI with as little water as possible, and the sweetened 

water thus obtained should be put in a keg, barrel or crock and placed ·where 

it will be kept warm. During warm weather it may be placed in the sun, and 

so covered that air may readily enter, and dirt and flies be excluded. The cap

pings removed from the combs with the uncapping knife, after the honey has 

drained from them, may he washed with wnter, and will add materially to the 

amount of sweetened water. The sweeter the water the stronger the vinegar 

will be; but it will not sour as rapidly if made too sweet at first. 

ENEMIES OF BEES. 

Bees have many enemies, but I shall notice but two, the toad and the 

molll-miller. The only objeC'tion tlmt I know of to the hive resting ou the 

ground is, that it makes it convenient for .Mr. or :Mrs. Toad to readily reach 

the llCC!'\, where they will quietly sit and make a square meal or bees. Althouglt 

they arc good in the garden and on the farm, they are bad around the bee

hives. Be sure and keep them away, even if you arc obliged to kill 01cm. 

The moth-miller is sometimes very troublesome, but seldom docs any 

httm1 if 1111 colonies arc kept strong. Don't invest in moth-proof hives, or 

moth traps, but keep nil. the colonies strong und the moth-miller will not 

trouble. 

FOUL BROOD. 

Among the diSCllses of bees, foul brood takes first rank. The success of 

the most convenient method of curing it (an.J. the one I shall give) would indi

cate. that th(> cnme of the dic:(>n,.<::(' is in the honey; but the disease itself i"! 

<levclopod in the young broo<l, causing lt to die, UsWLlly before it is sealea. 
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<>ver. It may also lurk in and about the hive, and a hive that has contained 
a diseased colony should not be again used for any purpose till U1oroughly 
disinfected by boiling. 

When a colony is badly diseased it may frequently be known by the 
odor without opening the hke. To me it is very much like that given off 
by the melting of bad glue. 

It may be quite readily known on examination of the combs, especia11y 
if badly diseased. If but few cells of brood are affected it may not be 
detected by one not ncqunintetl with it, and if extracted honey is taken may 
readily be communicated to every colony, for it is very contngious. 

'Vhen the brood first dies it usually has the appcarnnce of pus, or "mat
ter," and settles down in the lower back corner of the cell. anti is light col
ored; but the longer it is dead the darker it becomes, sometimes getting almost 
black. 

If the disease Is suspected, take a pin and with the bend slowly attempt 
to remove the putrid mass from one of the cells. If it clings to the pin and 
also to the cell, and stretches out like a thread of rubber, and finally lets go 
the pin and draws back into the cell, it is quilc safe to call it foul brood. 

Being so contagious, it, by many, is considered difficult to cure; so much 
so that it is directed to burn a good log or brush-hcnp, and when well on 
fire throw the hh-e, bees and nil, into the fire. But tins is a useless waste, 
the bees, hive, and frnmes may be &n-ed and the combs melted into wax. 
Probably the best way is to have a starving box to hold about a peck, with 
one side off, or an empty hive may be used. Shake and brush. all the bees 
of the diseased colony into the otarving box: and cover tbE: open side with 
wire cloth, so that not a IJcc can escape, nnd do not let a single bee from the 
colony being· treated go to any other colony, for it will be pretty sure to carry 
the discnse with it. Set this box in a cool, dark place, where no bees can 
reach it, placing the box so that the wire cloth will be on the side, not on the 
top or bottom. 

Now melt the combs into wax, and thoroughly boil the hive nnd frames nod 
cv~rything connected with it, in water, nod it is again ready for use. Do not use 
the old location again unless it has been tborougllly scalded, gronnd and all, 
with boiling water, or covered one or more inches deep with salt, which is to be 
left to be di!isolvcd by the rains and dews. ' 

Arter the bees have been in the box two or more days some of the bees will 
be seen falling to tbc bottom, having consumed nil the honey taken with them, 
nod arc actually starving. If they were well filled will1 honey when put in the 
box it may be six or more days before the honey is nil used up. When a few 
bees fall to ~he bottom, say 100, more or less. and arc crowJing slowly about, 
they mny be placed in the boiled orsomeothcr hive ttiat has been prepared with 
foundation or starters. 

I would not use any comb for a few days, for if any of the bees should still 
have any fou! honey it would be deposited in the cells nnd so continue the 
.U.SC.Zc. 
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The bees in the starving-box must be very closely watched, for when their 
honey is all consumed they soon die. Look at them several times a day after 
the second day. 

To cleanse the bands or anything else Chat it will not do to put into boiling 
water, prepare a solution of salycilic acid as follows: 

Salycilic acid, 16 grs.; borax, 16 grs.; water, 1 oz. Put in a bottle and 
shake often tiU the acid and borax are dis.solve<l. 

Thorouglily moisten the hands, etc with tllis pr"'parntion and no fears need 
be entertained of spre.ad.ing the disease by handling some other bees or hive. 



GLOSSARY, 

DICTIONARY OF MEDICAL TERMS 
USED IN THIS WORK. 

Ab-do-men. The belly, or the lower front part of the body. 
Ab-lu.tion. Washing of the body externally; cleansing by water. 
Ab-nor-ma!. Unnatural; irregular; not according to rule. 
Ab-or-tion. Childbirth before tl1e proper time. 
Ab-ra-sion. A superficial wound caused by bruising the skin. 
Ab-sorb-ent. Glands and vessels which absorb or suck up substances; mOO. 

icincs which absorb, or combine with acid matter in the stomach or bow· 
els. 

Ac-couch-eur. A man who attends mothers in chi1dbirth. 
Ac-e-tab-u-lum. The socket that receives the bead of the thigh bone. 
A-cho-li-a. Not sufficient of bile. 
A-cid. Sour, sharp, pungent, bitter or biting to the taste. 
Ac-tual Cau-te-ry. Used in surgery; burning or searing with a. bot iron. 
Ac-u-punc-ture. Pricking with needles; one of the operations of surgery. 
AC·ute. Diseases nttended with violent symptons; the reverse of chronic. 
Ad-he-sive. Tenacious, sticky; apt or tending to adhere. 
Ad·he·sive Plaster. Sticking plaster. 
~d·i-pose. Membrane or tissue; fat. 
A-dult Age. Manhood or womanhood; a pcn>on who bas atta.ifl··u full size 

and age. 
Af.fec·tion. Disorder, disease, malady. 
Al-bu-men. An clement found in both animal and vegetable substances. 

The white of an egg. 
Al-bu-mi-nose. A substance produced in the stomach dming digestion 
Al-i -ment. Nourishment, nutrition; anything necessary for the support of 

Jife. 
Al·i-ment-a-ry Ca-nal. The entire passage through the wbolt> inU.'fl.tioes 

from the mouth ; the passage for the aliments. 
Al-ka-li. A substance which, when united to acids, ncutralizt-s them. 
Al-ter-a-tive. A remedy which gradually restores healthy action. 
Al-ve-o-lar. Relating to the sockets of the teeth. 
Al-vine. Relating to the intestines. 
Am-aur-0-sis. A Joss or decay of sight, produced by various causes. 

81i 
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Am-6n-or-rhe-a. An obstruction of the menstrual discharges; absence of 
the menses. 

A.m.-ni-ot-ic Liquid. The fluid surrounding the fcctus of the womb. 
Am-pu-ta-tion. The act of cutling off a limb or other part of the body. 
A-na-sar-ca. A. dropsy of the whole body; a general dropsy. 
A-nas-to-mose. 'fo communicate with each other; applied to arteries and 

veins. 
A-nat-o-my. Study of the body. 
An-em-i-a. Lack of blood; a comparatively bloodless state. 
An-es-tho-sia. Numbness or paralysis of sensation. 
An-eu-rism. A. soft tumor, caused by the rupture of \he coats of an artery. 
An-i-mal-cules. Animuls so minute as to be visible only witll a mic~ 

SC'OJ)C. 

An-a-dyne. Any medicine which will allay pain nnd induce sleep. 
Ant-a-cid. A substance which 11cutralizes ncids; fi]kalics a rc nntaci<is 
An-thel -min-tic. A medic.inc that destroys worms. 
An-thrax. A dusky red or purplish kind of tumor, occurring in the neck. 
An-ti-bil-ious. An opposing medicine counteractive of bilious complaints. 
An-ti-dote. A preventive, or remedy for, poison or any disease. 
An-ti-dys-en-ter-ic. A cure for dysentery. 
An-ti-e-n..et-ic. A remedy to check vomiting. 
An-ti-lith-ic. A medicine to prevent or remove urinary calculi or gi-avel. 
An-ti-mor-bif-ic. Anything to prevent or remove disease. 
An-ti-pe-ri·O-.iic. That which cures periodic diseases, such as ague, intcrmit. 

tentfevel·,etc. 
An-ti-scor-bu-dc. A remedy used for the scurvy; blood purifiers. 
An-ti-sep·tic. Whatever resists or removes putrefaction or mortification. 
An-ti-spas-mod ic. Remedy for cramps, spasms, aud convulsioos. 
A-nus. The exte,·nal opening of the rectum, lower intestines. 
A-or-ta. 1'b.e gre:.l artery from the heart. 
Ap-a-thy. Inscnsii.>ility to pain 
A-pe-ri-ent. A milJ purgative or laxative. 
Ap-pe-liite. A dcsin-. for food or drink. 
Ar-o-ma. 'l1hc ngreen\..Je odor of plants nnd other perfumed substancei 
Ar-o-mat-fo. Spicy nncl fragrant drugs. 
Ar-te-ry. A vessel that ... :onvcys the bloorl from the heart to the orgnns 
Ar-thro-di-a. A joint mt.vable in nny direction. 
Ar-tic-u-la-tion. The umon of bones with each otlicr, ns at the jointe 
Ar-tic-u-la..ted. Having joints . 
.As-car-i-des. Pinworms found in the lower portion of the boweti. 
As-ci-tes. Dropsy of the abdomen. 
As·phyx-ia. Apparent death, ns from drowning. 
A.s·sim-i-la-tion. The process by which food is changed into tic;suc. 
As then-ic. Dcbilit11tcd. 
A..s-trin-gent. A medicine which contracts or puckers up surfaces with 

wbjcb they CC\rue in contact; used in Hooding, diarrhea, etc. 
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At-o-ny Debility; defect of muscular power. 
At-ro-phy. A loss of strength and wasting of flesh without any serurible 

cause. 
At-ten-u-ants. :Medicines for reducing the weight of the body. 
Au-ri-cle. A cuvily of the heart. 
Aus-cul-ta tion. The art of detecting disease by listening to the sounds of 

lungs, heart, etc. 
Ax-il-la. The armpit; hence axillary, pertaining to the armpit. 
A.x-il-la-ry Glands. Situated in U1e armpit, secreting a fluid of pecu1iar 

oclor. 
Bal-sam-ics. Medicines possessing healing properties. 
Bile or Gall. A secretion from the liver which aids digestion. 
Blis-ter. A thin watery bladder on the skin . 
.Bou-gie. A taper body introduced into a pas.sage or sinus to keep it open 

or enlarge it. 
Bright's Disease. A dangerous disease of the kidneys. 
Bron-chi-tis. Inflammation of the bronchial tubes; the branches of the 

windpipe iu the lungs. 
Ca.-chex-y. A bad state of the body. It may be caused by blood poisons. 
Cal-cu-lus. Stone or gravel found in the kidneys and bladder. 
Cal-lous. Hard or firm. 
Ca.-lor-ic. Heat. 
Cap-il-1a.-ry. Fine, hair-like. 
Ce.p-si-cum. Cayenne pepper. 
Cap-sule. A dry, hollow vessc1 containing the seed or fruit. 
Car-bon-ic Acid Gas. A gas of two parts of oxygen nod one part of 

carbon. 
Ca-ri.es. Ulccrntion of a bone. 
C&r-min.a-tives. Medicines which nllay pain by expelling wind from the 

stomach and bowels; an aromatic m(xlicinc. 
Ca-rot id Artery. The great arteries o[ the neck that convey blood to the 

heart. 
Car-ti-lage. A hard elastic substance of the body; gristle. 
Ca.-ta-me-ni-a. The monthly discharges of women. 
Cat-a-plasm. A poultice. 
Ca-tarrh. A discharge from the head or throat; a flow of inucus. 
Ca-thar.tic. An nctivc purgative. 
Co.th-e-ter. A curved instrument introduced into the bladder, for drawing 

off the urine. 
Gaus-tic. Burning: a corroding or destroying substance which burns or cor-

rodes living tissues, as nitrs.tc of silver, potash. etc. 
Cau-ter-y. A burning or searing any part of the body. 
Cell. A smnll elementary form found in vcgctuble and animal tissue. 
Cer-e-bel-lum. The lower and back part ot the brain. 
Cer-e-bral. Pcrtniuing to the brain. 
Cer-e-brum. The upper and front part of the brain. 
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Cer -e-brcrSpinal. Pertaining to the spinal cord and brn.in. 
Ce-r u-men. The wax of the ear. 
Cha.-lyb-e·ate. Containing iron in solution, as found in mineral spri ngs. 
Chan-ore. A. vcnere1ll or syphilitic sore. 
Cbol -a-gogues. :Medicines that cause an increased flow of bile, such as cab 

mel and podophyllin. 
Chol -er-ic. Easily irritated; irritable. 
Chor-dee. A painful drawing of the chords of the pcnus. It occurs iD 

gonorrhea. 
Chron-ic. To continue for a long time, and becoming a fixed condition of 

the system. 
Chyle. A milky fluid, mixing with and forming the blood. 
Chyme. The pulp formed by the food after it has been for some time in the 

stomach, mixed with the gastric secretions. 
Cir-cu-la·tion. The motion of the blood, which is propelled by the heart 

through the body. 
Clav-i-cle. Collar-bone. 
Co-ag-u-la-tion. A change from a fluid to a solid condition, as in the 

coagulation of the blood. 
Co-ag-u-lum. A clot of blood. 
Co-a-lesce. To grow together; to unite. 
Col-lapse. Sudden failure or prostration of the vital functions. 
Col-liq-uBrtive. Excessive discharges from the body which weaken the 

system. 
Co-lon. A portioi;a of the Jarge in~estine. 
Co-ma, Com-a.-tose. Stupor; disposed to sleep. 
Com-press. A bandage, made with siveral folds or linen. 
Con-cus-sion. A violent shock. 
Con-flu-ent. Running together. 
Con-ges-tion. An accumulation of bltJod. 
Con-junc-ti-va. The membrane that lines the eye!id and covers the eye. 
Con-sti-pa..tion. Costiveness. 
Con-ta.-gious. Cntching, or that which may be commnnicntcd by contact 
Con-tu-sion. A brui<;e. 
Gon-va-les-cence. An improvement in health after sicknes..q,, 
Ccn-vul-sions. lnvoluntary and viole~t movements of the body. 
Cor-dia.l. A. me<liciuc that ~timulates and raises the spirits. 
Cor-ne.a. The tran.::parent membrane in the fore part of the eye. 
Cor-rob-o-rants. Tonics or strengthening medicines. 
Cor-ro-sive. Substances that consume or eat away. 
Coun-ter-ir-ri-ta.-tion. Driving disease from one part by irritnting aootl')(_·z 

part. 
Cra-ni-um. The skull.• 
Cri-sie. The turning point of a. disease. 
Cu-ta.-ne·ou•L Prrf11inin.q to the skin. 
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Cu-ti-cle. The outer i,,kin . 
Cyst. A bag or snc containing matter or other fluid. 
De bil-ity. Weak ness. 
De-coc-tions. Medicines that are prepared h) ' ,iJiug. 
Deg-lu -ti-tion. The act of swallowing. 
De liq-ui-um. The act of fa inting. 
De lir-i-um. Wildness, temporary loss of the mind. 
De-mul-cents. A mucilaginous medicine, ns flaxseed. or gum Arabic. 
Den-ti-tion. The net or process of cutting teeth. 
Den-tri-frice. A preparation for cleaning the teeth. 
De-ob -stru-ent. A mild laxative. 
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De ple-tion. To diminish the quantity of blood by blood-letting or other 
p rocess. 

Dep-u-ra-tion. Cleansing from impure matter. 
De-ter-gent. Cleansing medicines as laxatives and purgatives. 
Di-ag-no-sis. The act of determining diseases by symptoms. 
Di-a-pho-ret-ics. Medicines wWch aid or produce perspiration or sweating. 
Di-&-phragm. Midriff; the mtLSCular division between the chest and Ute 

abdomen. 
Di-ath-e-sis. Tendency of the body to any fonn of disease, as scrofulous 

diathesis. 
Di-e-te-tic. Relating to diet. 
Dil-a.-te.-tion. Act of spreading in all directions. 
Di-lu-ted. Reducing the strength of liquids with water. 
Di-lu-ting. Weakening. 
Dis-cu-tient. Medicines which scatter or drive away tumcrs. 
Dis-in-fec-tants. Articles which purify infected places. 
Dis-lo-ca.-tion. A bone out of its socket. 
Di-u -ret-ic. A medicine that increases the amount of urine. 
Dor-sol. Having reference to tlie back. 
Draa-tics. Active or st rong purgatives. 
Du-o-de-num. The first of the small intestines. 
Dys-cra-sia. A bad habit, producing generally a diseased condition of the 

system. 
Dys-pep -sia. Difficult of digestion. 
Dys-pha-gi-a. Difilculty of swallowing. 
Dysp-nca-a. Obstructing the breath. 
Dys-u-ri-a. Difficulty and pain in discharging urirw. 
Eb-ul-li-tion. The motion of a liquid by which it gh·cs off lmbbles of vapor. 
Ef.fer-vesce. To foam as in soda-water. 
Ef-flor-es-cence. Redness of the surface, as in measles, etc. 
Ef-flu-vi-a. Exhalations from substances, as from flowers or decaying mat

ter. 
Ef-fu-sion. An escape of fluids from their uatunil position into the tissues or 

cavities of the body. 
B-lec+tri-za-tion. Medical use of electricity. 
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E-lec-t11-ary. !Iedicines prepared with honey. 
E-lim-i-na-tion. To escnpc from the body, as by lbe porel!: ~I the akin 
E-mnc-i-ate. To wuste away: to grow thin. 
Em-bry-o. The early stage of the fretus. 
Em-e-sis. The act of vomiting. 
Emet-ics. Medicines which produce vomiting 
Em-men-a-gogue. A medicine which will nid the menstrual dischru'ge. 
E-mol-li-ent. A softening medicin.c, flaxseed. etc. 
E-mul-sion. A mucilage from the emollients. 
E-nam-el. The outside covering of the teeth. 
En-ceph-a-lon. The whole brain. 
En-cys-ted. Enclosed in a cyst or sac. 
En-dem-ic. A. discuse peculiar to certain localitfeB.. 
E-ne-ma. An injection by the rectum. 
En-er-va-tion. A reduction of strength. 
En-te-ri-tis. Inflnmmntion of the bowels. 
E-phem-e-ral. Of short duration. 
Ep-i-dem-ic. A disease that prevails in a certain d1strlct. 
Ep-i-derm.-is. The outer skin; the cuticle. 
Ep-i-gas-tric. Pertaining to Ille upper part of the abdomen.. 
Ep-i-glot-tis. Trnp-Ooor cartilage at the root of the tongue, preventing fooo 

or drink from entering the wind-pipe. 
Ep-i-lep-tic. Subject to epilepsy, convulsions, or the falling sickness. 
E-piph-o-ra. A surplus scc,retion of tears, causing what is termed a watery 

eye. 
Ep-1-spas-tio. Blistering. 
Ep-is-tax-is. Nose bleed. 
Er-e-thism. Morbid energetic action of Irritability 
E-ro-sion. Eating away; corrosion. 
Er-rhine. A medicine to promote the discharge l)f mucus trom the noee. 
E-ruc-ta-tion. Raising wind from the stomach; belching 
E-rup-tion. Pimples or Llo!C'hc><i on the skin. 
Es-char. The dead oart, which falls off from the surface. 
Es-cho.-rot-io. An app1ication which scars or destroys the flesh. 
Eu-sta.·chi-an Tube. A oanow canal leading from the side o[ the throat 

to the internal ear. 
E-vac-u-a-tion. The discharge by stool or passing of urine from tbc bladder. 
E.x:-ac-er·ba-tion. Violent increase in a disease. 
Ex-an-the-ma. An eruptive disease, as small-pox, scarlet fever, mcnsl<:S. 
Ex-ci-sion. The act of cutting out or ofI. 
Ex-cit-ant. A stimulant; n nerve remedy. 
Ex-cor-i-ate. To wear of! the skin in uny way. 
Ex-ores cence. An unnatural growth of a part. as a wart or tumor. 
Ex-cre-tion. That which is thrown off. 
Ex-foliate. Scaling or peeling off. 
Ex-ha.-la tion. Throwing off of rnpor, air, gnh, etc. 
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Ex-as.to-sis. An unnatuml growth from a. bone; a bony tumor 
Ex-pee-to-rant. A medicine which produces or itids the discll:uge ut t•11•<·u-3 

from tl1ebronchial tubes or lungs. 
Ex-pee-to.rate. To discharge mucus or saliva from th~ mouth 
Ex..pi-ra.-tion. The net of expiring; breathing out the air from !he lung~. 
Ex.-trav-a-sa-tion. A collection of blood into a cavity, or undo:r the skin, ., 

blood blister. 
Foo-cal. Relating to the faces. 
Fre-ces. The natural discharges of the bowels. 
Fa-ci-al. llaving n:fercnce to the tace. 
Far·i-na-coous. Containing starch, as farinaceous rood, meal or flour from 

vegetables. 
11'au-ces. The pharynx and back part of the mouth. 
Feb-ri-fuge. A medicine to drive away fever, producing perspiration. 
Fe-brile. Having reference to fever; feverish. 
Fe-mur. The thigh bone. 
Fet-id. Ila\1ing a disagreeable odor. 
Fi.-brine. Animal matter found in blood. 
Fi·brous. Composed of small threads or fibres of animal or vegetable maa. 

ter. 
Fil-ter. To strnin through a paper made for that purpose. 
Fil-tra.-tion. Straining. ~ 

Fist.u-la. An ulcer. 
Flac-cid. Flabby, soft, relaxed; as a flaccid muscle. 
Flat.u-len·CY~ Fla-tus. To inflate the stomach with gas. 
Flood-ing. Uterine hemorrhage. 
Flush. A flow of blood to the face. 
Flux. An unusua1 discharge from the bowels, diarrhea. 
Fce.tus. The child in the womb. 
F o-men.ta-tion. Bathing by means of flannels dipped in hot wateT or mt'd. 

icated liquid. 
F or-mi-ca-tion. An \mplcasant sensation, like the creeping of ants. 
For-mu-l a.. A medical prescription. 
Fract-ure. A broken bone. 
Fric-tion. Rubbing witl1 the dry hand or coarse cloth, 
Fu-mi-ga-tion. Smoking a room or anything to be cleansed. 
Func-tion. 'l'be particular acting of an organ, as the function or t11e hcnT"L 
Fun-da·ment. The anus; the lower extremity of the rcctum. 
Fun-gus. A spoogy flesh in wounds, as proud flesh, a c;oft cancer whicb 

bleeds when touched. 
Gal-van-i-za.-tion. Use of the galvanic current 
Gan·gli-on. A knot or Jump on tendons; an eolargcment in the course of a 

nerve. 
Gan·grene. Partial death of a part, often ending in f'ntire mortification. 
Gar·gle. A wash for the mouth imd throat. 
Gastric. Belonging to tbe storuacb. 
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Gastric Juice. Secretion of the stomach 
Gas-tri-tis. IuOummatioa of the stomach. 
Ges-ta-tion. The period of pregnancy, 
Gland. A sort body, the function of which is to secrete some tluid. 
Glot-tis. The opening into the windpipe at the root of the tongue. 
Glu-to-us. A name applied to the muscles of the hip. 
Gran-u-la.-tion. Tllc healing of a wound or ukcr with healthy matter. 
Gru-mous. Thick, clotted, concreted; as grumous blood. 
Gut-tur-al. Relating to the throat. 
Hab-it. A peculiar state or temperament of the body; pre-disposed to do 

eome particular thing. 
Hee-tic. A remitting fever. 
Hem-a-le-mes. IIcmorrhagc from the stomach. 
Hem-a-tu-ra. llemorrbagc from the bladder. 
Hem-a-to-sis. An excessive or morbid quantity of blood. 
Hem-1-ple-gia. Paralysis of one side of the body. 
He-mop-ty-sis. A spitting of blood. 
Hem-or-rbage. A flow of blood, as from the lungs, nose, etc. 
Hem-or-rhoids. The piles; bleeding piles. 
He-pat-ic. Relating to the liver. 
Her-ba-ceous. Pertaining to herbs. 
Hereditary. Inherited from a parent. 
Her-pes. Disease or the 3kin, as tetter, ringworm, etc. 
Her-nt-a . A rupture, and protrusion of some part of tbe bowels. 
Hu-mors. The fluids of the botly, excluding the blood. 
Hy-dra-gogue. A medicine that produces a watery discharge from the bow~ 

cla, used in dropsy. 
Hy.-drar-gy-rum. Metallic mercury, quicksilver; a physician's name for 

calomel. 
Hy-dro-gen. One or the elementary principles, a lways ex isting in water, of 

which it compo~es the ninth part. 
Hy-dro-pho-bia. The rabid qualities of a mad dog. 
Hy-gi-ene. The art of preserving health by diet 
Hyp-o-chon-dri-a-cal. J\Iclnncholy; low.spirited. 
Hyp-not-ics. :Medicines which produce sleep. 
Hy-po-der-mic. To insert under the skin. 
Hy-ster-ic-al. Subject to hysteria; nervous. 
1-chor. A biting, watery, and acrid discharge from ulcers. 
Id·i ·op-a .tby. An unhealthy condition not preceded by any other digease. 
Id l·O·SYll·Cra.sies. Peculiarity of constitution or lC'mpermneut 
Il-e-ous. Colic in the small iotestmcs. 
Il+a.c Re·gion. Region of the small intestines. 
Im be·Cil-i ty. Weakness of mind. 
Im·mer·se. To plunge under water. 
In a.-ni tion. Emptiness, weakness, exhaustion. 
ln-cor.po-rate. To mix medicines. 
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In-cu-ba tion. To hatch eggs; slow development of disease. 
In-ci-sor. A front tooth. 
In-di-gest.i-ble. Not easily digested. 
ln-dis-po-si-tion. A poor state of health. 
In-fec-ti-ous. Contagious. 
In-flam-ma-tion. Attended with heat; a redness or swelling of any part. 
In-fu-sion. Medicine prepared by steeping, not boiling. 
In-ges-tion. Forcing into the stomach. 
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In-jec-tion. Any preparation sent into some part of the body by means of a 
syringe. 

In-oc-u-la-tion. Communicating a disease to a healthy person by injecting 
contngious matter in the skin. 

ls-chu-ra. Not alJle to pass the urine. 
In-spi-rBr-tion. Drawing air into the lungs. 
In-spis-sertion. The act of thickening by boiling or evaporation. 
In-teg-u-ment. A covering; the skin. 
In-ter-cos-ta.l. Between the ribs. 
In-ter-mit.tent. Ceasing at intervals; fevers wWch oome on at re~ 

intervals. 
In-tea-tines. The bowels. 
Jug-l!-lar. Applied to the veins of the throat.. 
Lac-er-a-ted. Torn from. 
La.ch-ry-mal. Pertaining to the tears. 
Lac-t&-tion. Act of nursing, or sucking. 
Lan-ci-na-ting. Piercing. as with a sharp pointed instrument; hence laud-

unting pain. 
Lan-guor. Feebleness: lassitude of body. 
Lar-ynx. The upper pnrt of the windpipe. 
Lax-a-tive. A gentle cathartic; a medicine that loosens the bowels. 
Le-sion. A flesh wound 
Leth-ar-gy. Excessive drowsiness. 
Leu-cor-rhe-a. A whitish dischari;;e from the womb. 
Lig-a-ture. A thread for tying blo d-vessels to prevent bleeding. 
Li-ga-tion. The art of using a ligature. 
Lin-i-ment. A fluid lotion or wash to be applied by friction. 
Lith-on-trip-tic. A medicine to dissolve the stone or gravel in the bladder 
Li-tbot-o-my. The operation of cutting to remove the stone in •,ne bladder 
Liv-id. Black and blue spot on the surface. 
Lo-chi-al. Pertaining to di~chnrges from the womb after di1ldbirth. 
Lum-ha-go. Rheumatic pains in the loins and small of tile back 
Lum-bar. Pertaining to the loins. 
Lymph. A thin, colorl~ fluid in the lymphatic vessels. 
Lym-phat-ic. Small vein-like vessels pervadin;; the body; absorbents. 
Mac-er-a-tion. Steeping or softening with water. 
Mac u-lar. Colored spots; blemishes. 
Mal-Bad. llal practice; not according to scleooe. 
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Ma.-la-ri-o.. Bad air; air which tends to cnu~c disease supposed 1:.(1 cride trom 
decayed vegetable matter. 

Mal for-ma.-tion. lrrciutnr formatioa or structure of parts. 
Ma,.lig-nan-::. Violent; dangerous; liable to produce death. 
Ma.r-row. A soft sub,.tance in the bones. 
Ma.s-ti-ca-tion. The act of chewing. 
Mas-tur-ba.-tion. Self-abuse. The most injurious, sell-destroying of all 

habits. 
Ma.-te-ri-a. Medics.. The science of medicine. 
Ma-trix. The womb. 
Mat-u-ra-tion. The formation of pus or matter in any part of the body. 
Me-dul-la Oblongata. A nervous mass in the lower part of the bruin. 
Men-see, Menstruation. The month ly sickness of women. 
Men-st":'u-um. A liquid used to dissolve solid substances. 
Me-phit-io. Suffocating; noxious; pestilential. 
:M:et-a-car-pus, That portion of the hand between the wrist and fingers. 
Me-tas-ta-sis. A change of disease from one location to another. 
Met-a.-tar-sus. 'fhc part of the foot between the ankle and the locs. 
Mi-ea-ma, Miasma.to.. :Malaria; exhalations from swamps, lowlands aod 

decaying matter. 
Mor-bid. Unhealthy; deseased; corrupt. 
Mor-bif-io. Producing disease. 
Mor-bus. A disease of the bowels; cholera morbus. 
Mu-oi-lage. A glutinous, watery solution of gum. 
Mu-cue. Animal mucilnge secreted by the mucous mcmbran3. 
Mus-oles. A bundle of fibres; tl1e organs of motion; they constihlte the flesh. 
Nar-cot-ics. Medicines that produce sleep, relieve pain, or stupefy. 
Nau-se-a. Sickness at the stomach; may increase until vomiting takes place. 
Na.-vel. Center of the abdomen. 
Ne-g-1s. A liquid made of wine, water, sugar, nutmeg, and lemon juice. 
Ne-phr·it-is. lnflnmmation of the kidneys. 
Neph-ros. The kidney. 
Ner-vine. A medicine that soothes a nervous excitemenL. 
Neu-ral-gia. Pa.in in the nerves. 
Neu-ras-the-nia. Nervous exhaustion. 
Noc-tur-nal. Occurring in the night. 
Nor-me.I. Natural and healthy condition. 
Nos-trum. A patent medicine. 
Nu-tri-tious. A. substance possessing nourishment. 
Ob-tuse. Dull, not'acutc. 
CE-de-ma. A watery sweJling. 
01-fac-tory Nerves. The nerves of sme11. 
0-men-tum. The covering of the bowels. 
Oph-thal-mi-a. Disease of tlJC eye. Inflammation of the eyes. 
0-pi-ates. Medicines which promote sleep. 
Op-Co Nerve. The nerve which enters the back part. of the eye 
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Or-thop-nre-a. Asthma: great difficulty of breathing, C..'\uscd by di'l('fL"C's ot 
the heart or diaphragm. 

Os-si.fy. To change flesh or other soft matter into a hn.rd , bony substance; 
from ostco, a bone or like a bone. 

0.vum. An egg. 
Ox-y-gen. A gas that forms one-fifth of the atmosphere. 
Pal-ate. The partition separat ing the cavity of the mouth from that of the 

nose. 
Pel-pi-ta-tion. A fluttering or unnatural action of the hem!, in which it 

beats too rnpidly and strongly. 
Pan-a.ca-a. A remedy for nil diseases; a :.mivcrsnl medicine. 
Pa.-pil-la. A red point upon the tongue or elsewhere. 
Par-a.-cen-te-sis. Puncturing of the chest or alxlomen for 1hc purpose of. 

clrawiogoff water. 
Pe.-ral-y-sis. Palsy; losing control of any part of the system. 
Par-a.-lyt-io. One aliccted with paralysis. 
Pa.r-a.-ple-gi-a. Paralysis of the lower portion of the body. 
Par-ox-yam. A fit of disease at certain periods. 
Perthol-o-gy. Doctrine of disease. 
Pe.r-tu-ri-tion. Childbirth. 
Pee-tor-a.I. Relating to the chest. 
Pel-vis. A bony cavity forming the lower part of the trunk of the body. 
Pep-sin. A peculinr substance in the stomach which aids digestion. 
Per-i-car-0.i·um. The sac containing the heart. 
Per-i·ca.r·dit-is. Inflammation of the pericardium. 
Per-spi-ra-tion. Sweat. 
Per-i-ne-um. The part between the nnus and organs of generntion 
Per-i-os-te·um. The membrane covering the bones. 
Per-i-to-ne·u.m. The membrane which tines the abdomen nncl covers t.be 

bowels. 
P~te-chi-m. Purple spots which appear upon the skin in low fevers. 
Phag-e-den-ic. Corroding, eating; applied to ulcers. 
Ph&-lan-ges. The bones which form the fingers and toes 
.Phleg-mat-io. Dull; sluggish; heavy. 
Phar-yn.x. The upper part of the throat. 
Phlo-gis-tic. Tendency to in11ammatory. 
Phthys-io-al. A condition of the system tending to pulmonary (':ommmp 

ti on. 
Phlegm. A mucus from the bronchial tubes. 
Ple-thor-io. Of D. full habit of body; corpulence. 
Pleu-ra. A membrane that covers the lungs and folds upnn the sides. 
Pleu-ri-sy. Inflammation of the pleura. 
Pneu-mo-ni-a. Inflammation of the lungs. 
Pol-y -pus. A pear shaped tumor. 
Pre-scrip-tion. A physician's formula for the preparation of medicinea. 
Probe. Au instrument for examining the dept.h of a wound. 
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Prog-no -sis. Guessing ti.Jc termination of a disease. 
Pro-lap -sus Ani. Falling of the nous. 
Pro-lap-sus Uteri. Falling of the uterus. 
Pros-tra-tion. Loss of strength 
Pro-phy-lac-tic. A mcdiciue to prevent disease. 
Pty-a,.lism. A copious flow of saliva; salivation. 
Pu-ber-ty. Full growth; perfection. 
Pu-er-pe-ral. Fever at or soon after childbirth. 
P lu mon-a-ry. Pertaining to, or nfl'ccting the 1uogs. 
Pul-mon-i-tis. lnfiammalion of the lungs. 
Pulse . The beating of the heart or blood-vessels, especially of the arteries. 
Pulp. A.aoftmsss. 
Pun-gent. Piercing, biting, stimulating. 
Pur-ga-tive. A gentle cnthartic; a medicine wting on tlle bowels to looseu 

them. 
Pur-u-lent. Consisting of pus or matter. 
Pus. Unhealthy matter. 
Pus-tules. Elevations of the skin containing pus. 
Pu-tre·thc-tion. To decompose by fermentation. 
Pu-tres-cent. Pertaining to the process of putrefaction. 
Py-ro-eis. A peculiar disease of the stomach better known as water-brash. 
Rec-tum. The lower portion of the large intesti ne. 
Re-frig-er-ant. Medicines which lessen the heat of n body. 
Reg-i-men. The regulation of diet and habit in order to restore health or to 

cure disease. 
Res-0-lu-tion. To return to health; dispersion of un inflammation before pus 

has formed. 
Re-eolv-ents. Applied to inflammations. 
Res-pi-ra-tion. The process of breathing. 
Re-sus-ci-ta-tion. Rc\'i\'ing from apparent denth, as drowning. 
Ret-i-ne.. The internal nen•ous tissue of the eye. 
Ru-be-fa.-cients. Medicines that causes redness of the skin, as mustard, rad 

ish lettves, etc. 
Ru bif-ic. To make red. 
Sac-ch a-ri.ne. Having the properties of sugar. 
Se.-li-va. The spittle; the secretions of the mouth. 
Sal-i va-tion. Increase of tb c secretion of Mliva. 
Se.n-a-tive. A curati\'e medicine; to heal 
San-guine Abounding in blood, or having the color ot bloocl 
Sa-ni-es. A thin discharge from wounds or ulcers. 
Scab. A formation over a sore in healing. 
Bca.rf-ski.n. The outer skin of the body. 
Bcir-rhous. Hard; knotty, generally of a cancerous nature. 
Scor-bu-tic. Partaking of the nature of scurvy. 
Scro-tum. The bag containing the testicles. 
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Se-cre-tioo. The separnlioo of any substance from the blood for a particular 
purpose. 

Sed-a-tive. The opposite of stimulation. A quieting medicine which alla)'B 
irritation 1rnd soothes pain. 

Sed-en-tary. Sedentary habit; accustomed to, or requiring much sitting; 
inactive. 

Seid-litz. A village in Bohemia, from which Seidlitz powdertt derived its 
name. 

Sem-i-nal. Pertaining to or contained in seed. 
Se-rous. Thin, watery substance, like whey. 
Serum. The watery, or milky portions of the b1oocl 
Sin-a-pism. A mustard plaster. 
Sin-ew. That which unites flesh to a bone. 
Slough. Death from n pnrt; the part. that scpnratcs from a wound. 
Slough-ing. The net of separating the dend flesh from a aorc. 
Sol-u-tion. Composed of n liquid and a solid substance. 
Sol-vent. Having the power to dissolve solid substnnces. 
Sor-des. The dnrk matter deposited upon the lips nnd teeth in low fevers. 
Spasm. A sudden contraction of the muscles; cramps, convulsion&. 
Spe-cif-ic. An infallible remedy. 
Spi-nal Col-umn. The back-bone. 
Spi-nal Cord. The nen·,:ms marrow in U1e backbone. 
Spleen. The milt; it is situated in the abdomen and attached to the stomadl 
Squa-mous. llaving scales. 
Ster-num. The breast-bone. 
Ster-tor. Noisy breathing; snoring. 
Ster-to-rous. Tbe act of snoring. 
Stim-u-lants. Medicines that are calculated to excite a healthy action. 
Sto-mach-ic. A cordial for the stomach, exciting its action. 
Sto-mn.t-i-tis. Inflammation of the mouth. 
St.ool. A discharge from the bowels. 
Stran-gu-ry. Difficult and painful passage of urine. 
Strict-ure. Unnatural contraction of any passage of the body. 
Stru-ma. Scrofula. 
Stupor. Insensibility; numbness. 
Styp-tic. A medicine which stops bleeding. 
Sub-cu-ta-ne-ous. Under the skin. 
Sudor. Sweat. 
Su-dor-if-ics. )fodicines that cause sweating. 
Sup-pos-i-to-ries. Medicinal substances introrlucc<l into the rectum to favor 

or restrain evacuations, or to ease pain. 
Sup-pu-1·a-tion. The act of forming pus. 
Sut-ure. The peculiar saw-like joint uniting the bones of tl1e skull. 
Symp-tom. A sign or token of disease. 
Syn-co-pe. To swoon: fainting. 
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Syph-i-lis. A contagious disease from sexual intercoun;t• with tho!';(' who 
have venereal di:sca.se. 

Syph-i-li-tic. Pertaining to the venereal disease or pox. . 
Syr-inge. An instrument for injecting liquids iuto the bowels, ear, throat, 

or otl..1cr parts of the l>ody. 
Tan-nic Acid. Au astringent made from oak bark. 
Tem-per-a-ment. A peculiar habit of lx:>dy. 
Ten-don. A lilJrous cord attached to the extremity of a muscle. 
Te-nes-mus. Difficulty and pain at stool; n painful bearing down scnsatiou 

in the lcwcrbowels. 
Te-pid. Warm, but noL hot. 
Ter-tian. Occurring every other day. 
Tes-tes. The testicles. 
Tes-ti-cles. Two glandular bodies situated in the scrotum, belonging to the 

male organs of generation. 
Tet-a-nus. Locked jaw. 
Tib-i-a. The 1urgc 1.Jouc of the leg below the knee. 
Tinct-ure. :Medicine dissolved in alcohol. 
Tho-rax. The chest. 
Tor-mi-na. Severe griping pnins. 
Ton-ics. Remedies intended to strengthen the svstcll'.L 
Ton-sil. Glands situated on each side of the throat. 
Tor-pid. Dull; stupid; lifeless. 
Tra-che-a. The windpipe. 
Tu-ber-cle. A pimple, swelli ng. or small tumor. 
Tu-me-fac-tion. The act. of Conning a tumor. 
Tu-mor. An enlargement of any part of the body; a swelling 
Ty-phoid. Resembling typhus; weak; low. 
Ty-phus. A nervous fever, ruulignant, infectious, etc. 
Ul-cer. A sore which discharges pus. 
Um-bil-ic. Pertaining to the navel 
U-rea.. A substance found in the urine. 
U-re-ter. The duct leading from the kidneys to the bladder. 
U-re-thra. DucL leading out from the bladder; the canal of the pcuts through 

which tile urine pns.scs from the body. 
U-rine. Water from the bladder. 
U-ter-us. The womb. 
Vac-ci-nate. To inoculate with the cow-pox by inserting the vaccine in the 

Bk in. 
Vac-cine. Matter of the cow-pox. 
Va-gi-na.. The pnssnge from the womb to the vulva. 
Vag-in-is-mus. Spnsm of the vagina, caused by morbirl irritability. 
Val-e-tu-di-na-ri-an. A person of a weak, sickly constitution. 
Va-ri-o-lous. Pertninin_~ to small pox. 
Ven-e-ry. Sexunl indul~cncc. 
Ve-nous. Relating to the veins. 
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Ven-ti-la-tion. A free admission or motion of air. 
Ver-mi-fuge. A medicine iHtendcd lo destroy worms. 
Ver-ti-go. Dizziness; swimming of the head. 
Ves-i-cle. A liltle bladder of water formed undt.r tbc skin. 
Vir-u-lent. Extremely injurious; malignant; poisonous. 
Vi-rus. Contagious J>Oison. 
Vis-ce-ra. The internal organ of the body. 
Vis-cid. Sticky; tenacious. 
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Vol-a-tile. Easily cvnporatcd; substances that evaporate on exposure to the 
atmosphere. 

Vul-ner-a-ry. Pertaining to wounds. 
Vul-va. The external opening of the female genitals.. 
Whites. Fluor Albus. 
Zy-mot-to. Contngiou.s diseases, such as may be lnoculat.ed.. 
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