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, public,and  of  justice to the Nursing  profession. 
We have   g rounds  for feeling  confident  in 
our powcr to c a r r y   o u t   o u r   p r o g r a m m e ,   a n d  
hope, at t h e  close of another   twelve   months ,  
o n c e   m o r e  to m e e t   o u r  readers wi th  some- 
th ing   a t tempted-someth ing  clone.” We now 
offer all o f   t hem our heart ies t ,   t ruest   greet ing 
a n d  our best wishes  for   their   heal th ,   happiness  
and prospe r i ty   du r ing  the New Year .  

- -+----- 

RY G. SHl<RR1.4A’ BIGG, F.R.C.S., 
/,ale .S‘fnf..Strqvo?r, Allahabarl, (Itdia. ’ 

CHAPTER I. 
(Contiurred from page 999.) 

CHOLERA. 
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1131’ I N  C:HOI,EKA.-During  the  progress 
of the  disease  the  diet i s  limited  to milk 
and lime  water,  varied \:.it11 a  teaspooniul 
of beef tea  or  soup,  but when convalescence 

sets i n  the aplJetite  requires  to  be  coaxed. 
Cold A’aw Betf Tell --.hlince  half a p w n d  of 

lean gravy beef o r  r u m p  steak very fine,  pour  over 
i t  three-quarters ofn pint of cold  water and let i t  
stand for  twenty minutes,  then  stir  in one teaspoon- 
fu l  of Extract  of ;\‘lea: and rnis well together ; 
stand for 1 5  nlinutes, strain,  and i t  is ready  for  use. 

A jVututious Stef Tecz.--’l‘ime, four hours.  For 
one and a-half  /lints of beer tea, %lb. of veal, %lb. 
of neck of Inutton, with one pinr of water.  When 
nearl). done, adcl two teaspoonfuls of Estract of 
Meat,  mixed i n  a half-pint of‘ boiling water. 

‘l’hls should be cooked i n  a jar,  covered  down i n  
the oven. ‘i’uln out  to  cod,  skim,  strain  and warm 
up,  as \vantec1. 

Gycli ; l ’  ~ / t h j . - C o r n  flour prepared  from  rice. 
Boil i n  \vater, mis with a little strong nxa t  gravy 
ancl put into n sh;1pe to cool. 

.Lady .Efiq/tajds Rec$e for B e g l e n .  Cut   lb. 
uf lean beef into sn~all dice,  corer it \n th  cold 
water;  keep  stirring  it  on  the  fire  until  it  boils. 
1,et it sin1lner five lninutes  and  pour i t  off, but  do 
not strain  it ;, put some more water on the meat, 
and let it slmmcr  for some time.  Add $lb. of 
fresh beef the  next  day,  the same as  before. 1% 
solve in each  cupful a little  Isinglass,  which is USC- 
ful in cases of  extreme  eshaustion  and  debility. 

Chichn Broth with /singZass.-Cut a  nice 
chicken up in  good-sized  pieces ; put i t  m the fire 
in cold water ; add  a little  salt,  and boil gently  for 
six  hours.  Dissolve  some  Isinglass in  it,  and  take 
a spoopful  at  a  time,  hot or cold,  as  may  be 
preferred. 

Grazy Soup.-Take  one  pint  of gravy or beef 
tea,  etc.,  and  bring to the boil. IVhen  almost boil- 
ing  add $oz. cornflour  mixed with a  little  water 
and boil eight  minutes. 

Lady Hi/dds Chicken Blofh.-Cut  a  chicken  up 
into  small  pieces,  put  them  on  the fire in  cold 
water,  add  a  little  salt;  boil  gently for six hours 
This way yields  all  the  essence of the  chicken,  and 
is very strengthening. 

Bxtu~ltjzt J h a t  Juice.--Put 60z .  of gravy  beef 
into a .  jar, cover with half-a-pint of cold  water. 
Stand I t  i n  the  cool for six hours,  when i t  is ready 
for use.  This  n~alres  enough for twice, and  should 
be put  into Rovril,  beef tea,  or  clear  soup. ‘The 
strength of i t  is considerable,  an?  the  nourishment 
contained in it is valuable,  especially  in  cases of 
extreme  debility. 

19z7w/id B n d y  lV~/tr/cr.-One ounce of Patent 
BaIley, mix i t  w i t h  one wineglassful of cold  water, 
pour th is  into a stewpan  \rith one quart  of  boiling 
water,  stir  this  over  the fire for five minutes while 
it is boiling, flavou~ with lemon peel or  cinnamon, 
and  sweeten  according  to  taste. 

N,l3.-~Vhen the  patent barley is used  to n7:lliy 
a sumnler  beverage, only %oz. must be taken. 

Grctzl f o y  Ztttil~lidS.--T\~,o ollnces  cornflour, 102. 

sugar,  and n pinch  of  salt are thou ughly miscd 
w i t h  two pints of milk, and  then stirred ovcr a hrisk 
fire for 1 5  minutes. 

JY‘I’II fiw ~ ? z ~ Y z / ~ ( I s  --XLis i n  a tumbler a tc. a s~ )oon-  
f u l  of  cornflour ~ i t h  a little cold \vatcr. l’our u 1 ) o n  
i t  sufficient boiling water  to f‘orln n clear jelly, 
stirring i t  well during the time the water is beiag 
poL1red on i t .  ‘Then add a glass 0 1  shcrry and a 
l i t t l e  sugar i f  desired. 

I ) C Z T / ~  h’ro/h.--‘l’ake the  best  cnd of a neck of 
mutton IJr Iamb,  put i t  i n  a 1)an with t ~ v o  quarts of 
cold water ancl a  teacupful of I’atent Harley. l e t  
i t  boil ; skim well. Have  ready, cllt i n  small  slices, 
one breakfast-cupful  each of carrots,  turnips, 
cabbage,  and  four  onions  minced  fine,  and  rounds 
o f  cooked  potatoes. Let the  whole boil for three 
hours, skim off most carefully cvery pxticlc of fat, 
well-chopped parsley and  salt ancl pepper to taste, 
ant1 serve  immediately.  Jlost  sustaining  and  good. 

JZi/h Bl-ofh.-Take a piece of fresh butter  the 
size of a  walnut,  put i t  into the  broth  pan  and Ict 
i t  m l t ,  turn  the pan about, so that thc oiled I)uttcr 
wil l  run all over the bottom. ‘l‘his is to prevent 
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