
that   in  making a  bed the  centre-fold of the  shee 
is a o t  in  the  centre ; tha t  a  crib  is  one  and  a-ha1 
inches off the  straight.  All  these  small  details 
which  do  not  directly affect the  comfort of thl 
patient,  are  yet  most  important,  in so far as the] 
affect the  general  appearance  and  finish of thg 
Ward,  and  are  more  important  still   as  the  mean, 
of cultivating  your  powers of observation. YOI 
should  make  it  a  matter of conscience  never tc 
PISS over  anything  with  the  thought,  ‘( Oh,  i 
will do” ; or, “It will  never  be  noticed.’ 
There  should  be  no  standard  in  Ward  work l o w  
than  perfection. If your  eyes  are  allowed  to  ge 
into  the  habit of resting on things  without seein! 
them ; if you  do  not  learn  to  see  corners of dus 
on  the  tables ; if you  do  not  see  when  a  bed  i: 
not  straight,  how  can  we  hope  that you will set 
t he  prelimina,ry  signs of rising  temperature, 0: 
th? first  blush  that  means  erysipelas ? Lnt you; 
observation  be  accurate. Do not  report  in thc 
evening, The  patient  seemed  hot,”  but,  (‘ I 
was a t  q.5o-having  looked a t   t he  clock-that : 
first  noticed M. o r  N. was  flushed. I took 
his  temperature,  and  found  it so and so.’ 
Note  the  hour  when you first  observed  the  changc 
of symptom.  Often  it  Inay  not  be of any  im 
portance,  but it may be so, and  for  you  the  habii 
is  good  training. 

(8) Fouethoqht.-There  is  no  greater  help  ir 
Ward  work  than  Forethought.  Accuracy  is verq 
dependent  on  Forethought. As Mr.  Ruskin ha: 
truly  said,  Precision is impossible  without  fore. 
sight,”  and  it  must  be  cultivated  with  care. In 
the  evening  forecast  the  morning’s  work;  in the 
day  forecast  the  evening’s  mark. A good  plan iz 
to go  over  it   in  your  mmd,  and  then  go  to  your 
Staff  Nurse  and  ask  her if you  are  right.  Hall 
the  blt t le  in  Ward  work is to  know  what  you 
are  going  to  do,  what  time  you  can  do  it in--and 
then do I t .  

(9) Prontptltess a d  OSediencc. - I have 
separated  these,  and  put  the  most  important of 
a11 Nurses’qualifications  last ; but I might  just  as 
lvell have  said  “prompt  obedience,”  which is, in 
truth,  the  very  keystone of a  Nurse’s  training. It 
touches  every  act of your  life,  and  the  true  spirit 
o f  obedience is what will make  it  harmonious  and 
beautiful.  Its  fruit  is  that  service  which is not 

eye-service,”  but,  with  cheerfulness  and  loyalty, 
faithful  work  in  every  detail. You may  doubt  in 
your  own  mind  the wisdom of an  order  given  by 
the  Resident,  but  the  respmsibility  is  his ; yours 
is t o  obey-not unwillingly,  but  promptly. 

f To be contimcd.j 

from  the flnest seed only. The  most efficacious and reliable 
Loefiund’s Mustard Leaves (preparcd specially  for  Slnapisms 

form of mustard.piaster.  Clean quick, portable.  Tins of 
10, Is. 6d. Special quotations  for  larger sizes, containing 50 
100, nnd 200 loavos oach. R, Baolz and Co. , 1420,  St, Mar; 
Axe, E.O. 
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- 
“Any pretty little tiny kickshaw, tcll Wiiliam, cook.“- - I S E N R Y  Iv. (SHAKESPEARU). 

MANY kind an? thoughtful people send presents of 
game to the different London Hospitals for the use 
of the patients ; a few appetizin,; recipes may there- 
fore be acceptable now that  game is just  coming on. 

CLEAR  GAME SOUP. 

Take the remains of any game thlt  is not high, 
put  them into a saucepan with one onion, one carrot, 
two or three doves, a small piece of mace, one bay 
leaf, some pepper, and white pepper and salt to taste. 
Cover the whole with veal or poultry stock, and  set 
the saucepan to boil gently for two hours. Strain off 
the soup and set it to  boil again,  then  throw in one 
ounce of raw  beef or liver coarsely chopped ; let it 
give  one boil and strain the soup through a napkin- 
a small quantity of sherry to be added before clarify- 
ing. I f  not quite clear the process of clarifying must 
be repelted. A few of the best pieces of game should 
be put into the soup just before serving. 

- 

COTELETTES D E  LAPEREAU 
(RABBIT CUTLETS;. 

Cut a boiled rabbit into neat joints, chopping short 
the leg and shoulder bones. hfake a batler, allowing 
three tablespoonsful of flour to one  egg, and  enowh 
Inilk to mike it the consistency of thick cream. Dip 
each piece in the batter and fry a light brown. Serve 
with thin crisply fried rolled bacon. - 

CROQUETTES  DE  LAPEREAU 
(RABBIT  CROQUETTES). 

Rlince finely the white meat from the heart of the 
same rabbit, rejecting all skin and discoloured bits. 
Mince the same quantity of cooked ham or blcon, 
:hop finely some  lemon  peel, and about  one teaspoon- 
rt11 of chopped parsley. Put all in a basin and dredge 
111 Over  with flour, turning it over and  dredgingagain. 
serve with salt, pepper, and  cayenne;  if liked, a 
,ittle nlace may be added.  Beat up one 01‘ two eggs, if 
:he quantity of mince require them,  to well moisten 
lnd bipd the ingredients. Take up  one tablespoon- 
‘ul at  a time and mould into pear shapes. putting  one 
:love into the broad end of each, roll in bread- 
:rumbs ,and fry in boiling lard. Serve with fried 
,arslejr’,in the centre of the dish, or with nlushroom 
sauce in a boat, when the dish is called l‘ Croquettes 
j c  Lxpereau aux Champignons,”-rabbit croquettes 
with mushrooms. 
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