March, 1886.

THE WEST SHORE.

A BUCKING FISH.

A romora or sucking fish, probably Remora
acobma, was not very long since taken from the
body of & shark to which it had attached iteelf,
and which had wandered into our bay, The
kchineid® or remoras are a very curious tribe of
fishea. Tt is by no means easy to say what is
the true habitat of any of the species, for they
fasten themselves by their sucker to any large
swimming or floating object, such s a alinrk or
a ship, for the remora isu't parbionlar in ita
chaice, and allow themselves to be carril
wherever that object gove, so that the wame
spocies may be taken in localitios thousauds of
milen apart,

But the remora is not s fixture like o barnacle;
it can looss its hold at pleasure, and ita object
in attaching itself to n large camivorous flah or
to a ship, is the same an that which attaches a
oartain class of human boings to their richer or
their more energotic neighbore, It is there for
what it oan get—for the crombs and morsals of
loaves and fishes which it has not the ability to
oatch entire or alive,

The wacker i not upon the under side liko
that of the family of fishes known aa eyelop-
teridee, of which we have two spocies in this
bay, but is upon the baok of the head, and eon-
ninta of a serios of parallel transverse horizontal
bars within a border or frame, and resembling
nothing so much as a section of & window blind,
The action of these laminw, the upper edge of
which can be raised or lowered so e to change
the angle, oreates the vacuum which enables
the nruhln!tn adhere, l’rmi.llll thoe nams ar-
rangemont of transverso parallel laminie ooours
upon the feok of a large tribe of small lieards
known as Geokoos, abundant in tropicul regions.
By them the Goeokoes can walk along walls and
on coilings with the groatest nasurance,

If now we look more closely at the remora,
wa shall find that in its genoral oharacteristios
it rosomblos that largo olass of fishes which
have tho anterior part of their dorsal fin com-
posed of spinous rays, aud the posterior of
soft and jointed rays; yot, onrionsly enough, it
has po spinse upon its back, but a soft-rayed
fin only, What has beocome of the fimt or
spinous dorsal? The aswer will be given by

saoker, which is simply & modifiod first dor-
sal, every bar or lsmina nting a ray,
IhIth. sucker in in' fact o beautiful l.;“m‘ﬂ‘ of
adaptation of exi parts Lo new nses
which abound in urglniouﬁfo. and which are so
many proofa of the evolutional unity of living
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in a given tribo of crestures having a
cortain definite structure, the habits and envi.
ronment of an suimal tute s change in
that structure, nature doos not oroate a new or:
gan, but alters an old one, The remora, un:

able to com with the swilter denizens of the
sea, gradually became more and more of & com-
mensal or ually beoame more

hasger-on, and grad
ads for such a life by the peculiar
el of lih ﬂmmdm-l,mlln. l:‘dlh‘:
clopterids or lump-suc nikino
:{Nn-lbrthonhrdlhomlawldr-

cular sucking disk,

To give an example among mammals, the
higher monk mopvdﬂindlnr climbing by
:.M extremitios, w umuzu handa,

. of the lower, which have the thumb so
that the mﬂl take
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ANOTHER TUNNEL PROVECT,

As a rival project to the Simplon tunnel, the
tunneling of Mont Blane is proposed an an al.

teruative which possosses soveral decided ad-
vantages ovar the “Tm?‘.-'r mtte, N wWas
thought to furnisk the best practioal route
from Parin to Brindini, by way of Pontaclier
nnd Launanne. The new project is pronounced
to be entirely foasible by Fronoh engineers who
have proposed it, and is said to be recsivis

favorable consideration, Uontrary to genera
opinion on the subjoot, the tunneling of Mont
Blane is deolared to bo an easier undertaking
than that of the Simplon; the sstimates of vost
far executing the work being, in the oase of the
Simplon, 136,000,000 francs, and in the cass of
Mont Blane only 76,000,000, Fuarthermore,
it ia claimed that the Mont Hlane tunnel will
mako the journey from Paris to Goenos 97 kilo.
meters shorter, and from Paris to Milan, 44
kilomsters shorter than by the proposed Sim.
plon route.  The location of the tunnel, which
ments with favor from its advoostes, is sald to
be from Chamounix to Courmayeur, Oar s
thority does not go into further details; bal
the project has mot with some remonstrance
on sentimental grounds.  We reproduce the fol.
lowing affeoting lines, which vividly recall the
picture of Mark Twain weoping over the grave
of Adam: **The uuthuil.E of modern engineering

whic

has culminated in & projected sttempt on Mont
Blane, It in bad enough that the once virgin
summit should be annunlly defilod by cockney
foot; but that the awful mysterien of its rooky
foundation should be fuvaded by swarms of
rudo ‘navvies' in past bolief, yet ib in serlomly
contemplated."

Tue Turkuaoriue. —Among the recent inven-
tions by Mr. Edison, who, it seoms, is not alto
gother absorbed in his cleoteio light experi-
ments, ia that of what he calls the thermo-
pile, desigaod for the measurement of infinibesi-
mal dogroos of heat, He desoribes the lnstrn.
mont in the following words: It conaista of a
carbon button placed bolween two metallio
plates. A carrent of eleokricity s passed
through one plate, then through the earbon and
through the other plate, A piece of hard rub-
bor or of golatine ie so supported s to rrnu
agninat those platen. The whole is then placed
in connection with a galvanomoter and an_sleo:
trio battory, Hoat canses the strip of hand rub.
ber to expand and presa the plates closcr to.
gothor on the oarbon, allows more current to
pass throagh and deflects the needle of the ;ﬁll
vanomater. Cold decroasos the prensure, Motat.
ure near tho strip of gelatine van be measured
in the same way by locroasing or degreasing
tha pressure, and sccordingly defleting the
needle, By means of this a oF one
combined with senaitive electrionl galvanome.
tars, it is possible to measure the millioneth
part of a degree Fahronhelt, Infinitesimal
chi in the moisture of the atmosphere can
be indicated in the same way—changes which
are a hundred thousand times loss in quantity
than those that can he indicated by the presmnt

barometer. It will thus foretell & storm much
more readily. The earbon hutton 1 have in this
i;:.‘uﬂmml of lampblack bumed from rigo.

Awoxa its many objects of historical interest,
the Paris Astronomioal Musenm containg & I:llr
of Meroator's globes, dating from the middle of
That figuring the sarth
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DOMESTIC RECIPES,

—

Virwsa Yrast—Vienoa broad and Vienna
her:;:imdbholhohu.:.hthovuid. Roth
owe rlurorlm' o the yoast used, w
in propared in |ho?nltnw!ng, manyor !nm
corn, barloy and ryo (all sprouting) are pow.
dored and mixed, and then macerated in waler
at & tomperature of from 140° to 167* Fahr,
Saccharitioation takes plsce in & fow hours,
when the liquor in racked off and allowed o
oloar, and formentation in set up by the I:-l&.:

A winute tity of | k
winm :]uT.n lhu Iﬂ]lll’:l m,&u

bonio aei 0 process
with s0 much itz that the globules of
onat aro thrown up by the gas, and remain
loating on the surface, where they form a thiok
soum.  The latter is carefully removed, and
oonatitutes the boab and purest yoast, whioh,
when dralned and compressed in a hydraulio
proas, can be kept from 5 to 15 dags, sccording
to the season,

Oarsrat Ponpixa,—The following s & now
method of nnpnﬂa; oatmeal padding, wd difs
fora somowlint from that in goneral use, Take
ono pound best oatmeal, one quart now mil
warmiod,  Htir the oatmoal into the milk,
lot it stand over night. Then butter a
pat in tho oatmeal and milk, stir in & spoonfu
of baking powder, and afturwarda tis over the
basin & well-floured oloth and boil for two hours,
It oaten na pudding pmrcr. sarve it up with
oustard wavice, onrmuot jolly or troaola, 11 it in
to be oaten.in place of meat—for good moat it
fn—use tomato sanoce. With a wa af
tomato sanco it will make a nios meal for three
or four adults and soveral ahildren, and gives a
moat wholesome and alttrlﬂounn:l'fuh ol » Yory
wmall cost, A very good variely is made by
tining hall oatmeal and hall whoatmenl, —Ger.
mantown Telegraph,

Quanar Tawrs —Take six or sovon fne, h'u
orangos, roll thom under your hand on & tab
Lo ingreass the juios, and then squeess them
through a stralnor over hall & pownd or more of
orushud angar, Mix the orange juice and the
sugar thoroughly togethor, Break twelve
into & large, shallow pan, and beat them
thick and amooth; then wtir in, gradually, the

range juleo and sugar, Line some
:1&% pull . u“hnlag firat hlm lrt:

innide; then fll with the orauge mixture and
wok them immadiately iuto » oven, HBake
tho tarts a light brown, and when done set them

to cool.  When quite eold, take them out of
the patty pans, put them on
fin day thy are bakeds bat Shey
the ny are i
bo sent to the table warm,

Tarioos.—Taploos s & nutritions and
digested article of diet, and it with oo am

both especially adapted to aocompany the frais
diet for v mothers, mwﬁh
of gooking taploca n to soak » aplul over

nihlwumulhmnhnlul:ﬂul 3 then
d a pint of rich milk, & lttle salt, and cook
putting it in a tin pail with & tight over,

sotting the pail in bolling water; let it boll an
howrs mon | add raislns.  Horve elther
hot or oold, with oream and sugar or fruit,
nioo dish for broakfast or lunch may be made
utale bread, in the following manner | Make &
thin batter of one e, one-hall oup of milk,
little salt and four.  Dip the slices of bread
thin, apd fry & nios browa. Herve hob, with
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butter and sugar or syrup,
e b e, e
wibi one pound of ou:nnlﬁh 00" Fahr,,
pou

which one. half &




