l_*l_ov_ember, 1880,

THE WEST SHORE.

ag!

RAILROADS IN NEW MEXICO,

Amorican enterprive seomn to have taken
hold of the work of providing Mexivo with
railronds at the right end. The only rosd of
Auy conseq now operated in Mexioo is
the line from Vera Cruz to the capital, Of
thase projeoted, tho most important are proba-
bly the Sonora snd the Mexichn Central,
Thewo corporations are organized under the
State Iaw of Massachusetts, and are controlled
in the intorest of the Atchison, Topeks and
Saota Fo road. The Sonora road ia to meet
this line on the Arizona frontior, It representa
a subseribed capital of £1,200,000. The Mox.
ioan Central is to connect Kl Paso to the oapital,
with branches to the west voast and to Laredo,
Work on thene lines is pushing rapidly forward
and tho material aid which has been’ extended
to them in tho shape of land grants and mile.
:go subsidies in sald toba snfficient to insure

o financial sucoess of the undertakings. A
line competing with the Mosican Contral hay
been eowrhy the Southern Pacific interest,
and the San Antouio and Mexisan Border Com.
pany bave another in hand from San Antonio
0 Laredo, Thisis important, it will oon.
noot the Rio Grande with the California const
and the railroad system of the United States,
Several other muL have been surveyed, and
within two or three yoars we may expeet to ros
a groat o wrought in the erippled and
impoverished republio south of us, e oxten.
nion of railroad facilitios, the development of
commoroe, and the introduction of Northern en-
terprivo and onpital will sond the thrill of a new
lifo through the Mexican nation, Commorce is
the most potent of vivilizing agents, and when
tho work of the railronds is nccomplished Mex-
ico will haveo a atablo government and whatever
elwo contributen to tho prosperity of a people
and the permanence of their institutions. It
wonld seem an if the risk incurred by oapital at
the outset was groat, but thore can bo no doubt
that the work now in hand will ultimately so.
complish great good and yield large returns.
—lron Age.

Ax Astioxomioat Dmcovery,—Prof, B C,
Pickering, director of tho Harvard observatory,
Intely made a discovery which is regarded as
one of the most important of the century in

stellar physion, In the ordinary tolescope a|wpi

star a; an a point of light, brighter, bui
not than when looked at with the naked
ey, f. Pickering finds that, on placing a
priem between the nb?m glass and the eyepiece
of his telescope, the light of a star ia drawn ont
into a continuons . When, however, the
in dirocted to u planet.
ary nebula, the light is collected into s star.
like point without “‘L band, enabling the as.
tronomer to distingnish luhn%.bdm a
star aund o phmMGblll. principle
has already enabled . Pickering to discover
several nobule.  On Thursday even.
ing, Angust 26th, an oljeot was obsorved which

presented the » of two starlike
pointa within mm the modified tele.

It in difforent from nyl:hl.u boretolare | g1l

scape,
beerved in the telescope, and as an
rmpuhnlnob]:ul for investigation, —Seientific
American,

A Proviian Ocournescn oF  Diamonps,.—

sorpen nnqunh

upou a4 the prodocts inm of

younger doleritea and other rocks of the diorite
similar to those found in the m
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VARIOUS WAYS OF COOKING RICE,

Rieo Dishes of Italy.—Tho rico dishes of
Italy are popular and delicious, so unlike pur
own wall-known ones that we urge s trial of
their excellence upon our ronders, Chiof amaong
thom rank the vizotto of Milan and the cream of
rive and chicken, The rirotto in made by par.
boiling well-washed rice in boiling water for five
minutes, draining and drying it on a cloth, fry.
illglih light brown with a little uhu?pud onion
and butter, and thon ntewlnghit. until tender, in

gh highly 1 broth to well cover it;
it has to be watohed clowely, and the saucepan
shakon as the rice absorbs the broth, so that it
shall not burn; when the rice is dono ib is put
into a buttered mold with shreds of cold
chicken, tongue or ham, well shuken down,
lusted with grated choeso and browned in the
oven. Slices of mushroom or a little tomate
sauoe are used an variations from the chicken or
tongus, The cream of rice is made by boiling
the breast of a fowl and a oup of rice in chioken
broth unotil soft enough to rub through a fine
siove; the paate thus formed in ased to thioken
boiling milk, seasoned with salt, popper and
nutmeg, to the consistency of thiok cream; it in
ono of tho most delicious and nutritious of all
soups,  Rizotto in prepared with sausages in
tho north of Ttaly in & very appoticing dish,
Tho sausages aro twisted, without breaking the
wkin, in inch pisces and fried brown; the rice is
washed, boiled for five minutes in boiling water,
drained aod driod, and then brawned in the say-
sago [nt with a chopped onion; lnet of all these
ingrodionth are stewed in hitl.ly nonsoned broth
until the rice is tondor and has absorbed all the
hirath, enough being used to well cover it whon
it in not to stew,

HSpanish  Rice Dishes.—Tho rico dishen of
Spain are more highly flavorod with garlio than
those of Italy, but the native hulntu oalln for
abundance of this pungent bulb. The rice is
wished, od and browned-in butter, a little
E:'rliu buing substituted for the onfon; then two

ripe tomatoos, a wpoonful of grated cheows,
nnrllmty of Spanish red pepper, or pemiente,
in ndsad, and lmim simmered Il tandor in »
little broth; sometimens it i served with alioes
of ham, bacon, sauvage, smoked salmon or driod
fish, any one of these being stewod with the
rice. Follo con arros in made in the same way,
morsels of fowls being substituted for the
meat, and the seasoning being varied with warm

ves,
Rice Dishes of Portugsl.—A matellobte of
fish with rice in well worth a trisl.  Some
highly flavored lish, such as eals, is friod brown
in oll or bacon fat, with a clove of ﬁulia, tahle-
spoonful of saffron, and plonty of red pe
and salt; then rice partly and dried, in
added and browned, enough red wine is |
over theso i ients bo cover them, Ihz
aro allowed to simmer gontly until the rics
tender, the saucepan shaken o preveat
o iy T
AP wweet rice inpre

follows: & oupful of rics in washed :a boiled
il soft in & En% and u hall of milk, with four
tab'espoonfuls of sugar and a laurel or bay loal;
when the rice ia soft the bay leal in removed,s

MEAT BREAD,

An interesting observation which bids fair to
rooeive an extensive prastical applioation, in re.
ported to have boon made by M. Sohourer. Koat:
nor, This savant discovered the mobeworthy
fact that moat, when added to bread, during the
proovs of fermantation, disappears entirely, ita
nutritive principles belng incorporated with the
broad, In this condition the meat appears bo be
capablo of bolng prosorved for & lengthened
poriod, as the discoverer above named exhibited
to the Franch Aosdamy apecimoen loaves of meat
bread made several yoars bolore, which showed
no sigon of elther wormas or moldiness.

In the account given of hin experiments, he
wtaten that at ficat o used raw meat, throe partas
of which, Hnely minood, he mixed with five

of flour and the same quantity of yeast,
‘Lﬁkr hwu“‘ added in suficient qmﬂ‘ to mtl;

a do proper conslatenay, manm
e e B

roo hours the
undorgono & s uw n the fermen
!I"'# maan, and the waa baked s

: v

i

ieagrtauls med, oo o et
disagrooa) pOtr, an o

sitbeequently obvisted hy firat cooking the
for ahout an hour with enough water to
wards moisten the flour, The meat used for
the purposs should be carefully froed from fat,
and ooly enough salt addod to give the neces-
sary avor, an the addition of too mush would,
by its property of absorbing stmosphierio molsts
ure, spoil the I, The proportions reoom:

quantition the meat will be thoroug
incorporated during fermentation, Meab
propared with a auitablo quantity of veal, ls pa-
sortod to make an excellont, vutritions soap for
the wick and wounded,

Grrueosit —The manufaoture of glucoss in thia

i

tirely from corn, and a0 succossful has it been,
that quite a furore exiota in connection with iy
throughont the Weat, where a number of new
factories aro being sot up.  This industey origls
natod in the year 1603, with Mesars, (iemling
& Bradloy, who at that time improvised an ex.

mental faotory in Bu to determine if
rrnd;n lgﬁ’mﬁwgmp u&hmhw
oorn, product had beon made for w
Fu from potatoos, and im this
mm b prices ranging from 8 to 12 oenta per
pound; but up Lo that

8 m(m%umw
?:L?' -:: :u-l. mn:i. and from this o
has gradually de whst
nuu-haluk’. )
of imperting (rom Europs an
’ Shllmumolﬁw nan-
&r&:dmu ar are oxported Ibﬂllk-

conte, A of corn

ed, | glucose,
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