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s or stewing;) for the heat e ‘;p]n_\'[‘ﬁ coagi-
lates and hardens the nd corrucates the fibrine, which are then less
easily soluble in the gastric juice; and the heated butter, generally used as an
accompaniment, adds still more to ihe indigestibili ity of the oyster. The follow-
ing are the mean times of [11;1':-“11“ of oysters, according to the e '\!]E"ll[l'l.{ nts of
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Hours, Minutes,
Ovsters, sh, raw - i d ) 2 55
( slers, fresh, roasted - - = 3 X 15
s rs, fresh, stewed - = W 9 . 20
Oyster soup, boiled - - - 3 2 20
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L ly after delivery, are apt to occasion apoj exies or convulsions
to me to be improbable.  An aphrodisiac property 1s usu
These mollusks have been recommended in phthisis, and in some abdominal
affections. 'The Muscle has on many occasions operated as a poison. (Chriati-
son, op. supra cit.) The Great or Vineyard Soail (Heliz pomatin) is a popular
remedy for en 1, with heetie fever and phthisis, on account of its supposed
nonrishing qualities.
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