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said I to myself, ““ that I may not be found so ready
for this family bargain, Adove that is to be had
like & bale of goods i3 not exactly the love to suit
mytaste.” DBubthen, swhen I met her againin the
morning, [ eould no more have quarrelled with lier
than I could have flown,

T was inexpressibly charmed with the whole city,
and especially with the house in which Mr. Daguilar
lived. It opened from the corner of a narrow, un-
fraquented strest—a corner like an elbow—and, as
seen 'from the exterior, there was nothing prepos-

seasing o recommend it; but the outer door led by a:

short hall or pagsage to aninner door, or grille, made
of open ornamental iron-work, and hthat we
entered a court, or patio, as they called it. No-
thing could be more lovely or deliciously cool than
was this small courf. The building on each side
was eovered by trellis work; and beankiful creepers,
vines, sord parasite flowers, now in the full magnifi-
cenee of the earlysummer, grew up and elastered
round the window. Every inch of wall was covered,
so that none of the glaring whitewash wounded the

eye. In the four corners of the putin were four
large orange trees, covered with fruit. I would not
say a word in special praise of these, remembering

the childish promise she had made on my behalf.
In the middle of the court there was a fountain,and
round about on the marble floor there were chairs,
and here and.there a small table, as though the
space were really a portion of the homse. It was
here-that we used to take our cup of coffec aud

smoke our cigarrettas, I and old Mr. Daguilar, while .

Maria sab by, not enly.approving, but cccasionally
rolling for me the thin paper round the fragrant
weed with her tgper fingers. Beyond the patio
was an ops‘n.pas.aage or pallery, filled also with
flewers in pots; and then beyondithis, one entered
the drawing-room of the house. Ttw:
a princely 3
untold wealth, 'The reomswerenob over

“bub 'the most ‘hail/been made of &

BRI, .
“she said, as she took me

£ 0h, they would not do ab all for dear old fat,
eold, cozy Eagland, You are quite different, you
know, in eve ing from us of the south; more
phlegmatic, but then so much steadier. The men
and the houses are all the same.”

I canhardly tell why, but even this wovnded me. Tt:

seemeil to' me asthough she were inclined o' putinto
e and the same category things En‘f]ﬁsh, dull, useful,
was disposed in talkingtome

hut that she’had another and inner'sense—a sense
ksenlg.a]ive to the poetry of her own southern elime,
and that I, as being English, was to bave no partici-
An English husband might de very
well, the interests of the ‘firmy might make such an
arrangement desivable, such a ‘muricge de conve-
nance—so I argued to myself—might be quite com-
patibiewith—with Heaven only knows what delights
of super-terrestrial remance, from which'I, as béing
an English thick-headed lump of useful, coarse mor-
taliby, was to 'be altogether debarred. She had
jspoken 4o me of oranges, and having'finished the
survey of the house, she offered me some sweet

‘little cakes. It could not be that of sych things

were ‘the ‘thoughts which lay undivnlged beneath
‘the clear waters of those deep black eyes—undi-
vulzed to me, though no ene ‘else‘could have' so
good & right to read'them—it could not be thit
that moble ‘brow gave index of a mind intent
on the tradeof which she spoke so'often! Waords
of othersortthaniany that 'had been vouchsafed to
e must fall, at times, from the rich curves of that
perfect mouth,

‘Ho felt I then, pining for'something to make me
unhappy. Ah, me! I know all'about it now, and
. content. But I swish that some learned puandit
would give us a good definition of romance, would
deseribe inwords that feeling with which our hearts
are =0 pestered when we are young, which makes us
sigh for we know not what, and forbids us to be
contented with what God sends us. "We ‘invest
fomalae 'beanty with impossible attributes, and are
angry because :our' women have not the spfritualised
souls of angeéls, anxious, as we are, that they should
aligo have human affections. A man looks at her he
would love ashe does at a distant landscape in a
mountainonsland. The peaksare glorious with more
thian the beauty of earth, and rock, and vegetation,
He dreams of some mysterious grandeur of design
which tempts him on under ‘the hot sun, and over
4he sharp stones, #ill ‘he bas reached themeuntain

. Itwas by no means
jor mansion, fit for the owner of
( e, nor,

‘had been done to relieve,

goal which he had gt before him. Buf when there,
he finds that the beanty is well niph gone, and as for
that delicious mystery on which hissoul had fed, it
has vanished for ever |

T knowall about it now, and am, as T said, con-
tent. Beneath those deep black eyes there laywells
of love—good, honest, homely love—love of father,
and husband, and children that were to come—of
that love nwhich loves to see the loved ones prosper-
ing in henesty. That noble brow—1for it is noble,
I am unchanged in that opinion, and will go un-
changed to my grave—covers thoughts as to the wel-
fare of many, and an intellectfitted to the management
of o household ; of servants, namely, and children,
-and, perchance, a husband. That mouth ean speak
words of ‘wisdom, of very useful wisdom—though of
poetry it has latterly nttered little that was original.
Postry andromance | They are splendid mountain
views seen in the distance. Bo let men be content
to see them, and mot attempt to tread wupen ‘the
fallacions heather of the mystic hills,

In the first wedk of my sojourn in!Seville I spoke

-no word of evert love to Raria, thinking, as I con-

fess, to induce ker ithereby toialter her mode of
conduct-to myself. ““She knows that I have come
bere to malke love to her—io repeat my offer ; and
she will, at any rate, be chagrined if T am slow to do
so.” Dut it had no effeet, At home, my mother
awas rather particelar about her table, and deria's
sreatest efforts seemed to'bemsed in giving ‘e as

‘nice dinnersas we gave her. In those days Tdid
‘not care a straw abowt my dinner, and so I tookan

opportunity of telling her. ““Dear me,” said ‘she,

Jooking at me almost with grief, *“do you met?

Whata pity! And do you noflike music either?”
“0h, yes, I adore it,” T replied, I feltsureafthe
time that had I been born in her own sunny clime,
she would never have talked to me about-eating.
Bub that was m}){r mistake.

I used to walk out with herabout thel city, sesinz
all that is there of beanty and magnifiecace. And
in what city is there:more that isiworth the sesing?
At frst, this was very delightful to me, for I felt

that T was blessed with'a privilege that would mot

be granted 'foany other man. But its value soon
fell in my ayes, for others would accost her, and

walk on the other side, talking to herin Spanish,, f :
|| sonly been saved froma

a5 though [ Bardly existed, or were a sorvant thers
for her protection. And I was not alloweil to take
her arm; and thus to a?prupriate her, as I should
have done in England. * No, John,” she said, with
the sweetest, prettiest smile, “we don’t do that
here § only when people are married.” And she
made this allusion to married lifs, out, openly, with
not the slightest tremor on her tongue.

€ 0h, T ber pardon,” said I, drawing back my
handyand feeling angry with myself for not being
fully acquainted with all'the icustoms of o foreign
country.

“You need not beg pardon,’ zaid she ; ““when we
were in England we always walked so. Ttds just a
eustom; youknow.” And then'T saw her drop her
large dark eyes to the ground, and ‘bow gracefully
in answerito some salute.

(To be concluded in our next.)

BECONOMY OF STEAM.

EveryTHING that relates to this subject is'of gene-
ral infportanece, because the steam-engine is so
universally and diversely employed to subserve the

‘purposes of commerce and the arts. Tt would natu.

rally be expected that with the advancement of
knowledge dand discovery, the opinions of scientific
and practical men; as to the best methods of apply-
ing steam woul:l, be moare correct and uniform
than herstofors. This, however, is not the case;
the opinionsare both various and contradictory, yet
an uniform sentiment prevails as to the small
amount of power obtained in proportion to the fuel
consumed for engines, thus admitting ‘that there is
gveat room for improvements. ~That there is a
‘decided gain to be obtained by working steam ex-
pansively, is very easy of calculation. Supposing
we use steam of 80ibs. Fressure in & eylinder, and
cut off at one-fourth.of the stroke, we obtain an
average pressure of 41:65lbs, Uunless there isa
graat loss sustained by condensation during e;gmy
sion, it is evident there must be & saving of ‘aboub
50 per cent. of the stean. 'With regard to the em-
ployment of high-pressure steam, there is pgreat
economy, when worked expansively. If steam at
501bs. pressureids cut off at half-stroke, it willexert
an average pressure of B75lbs.; while ‘the same
weight of steam at 25lbs. pressure without being cub
oft, will operate with a pressure of 1241bs, less, In
the former case the steam is expanded in the cylin-

" been also applied to'a mon.ex)

der, in the latter it may be said to have I;een ex-
panded in the boiler. The liquefaction of steam by
gimple expansion is a new theory, elaimed to have

* been discovered abont the same time by Professor

Rankine, of Scotland, and Clausius, of France.
Steam, however, dees not liquefy in any beiler until
its temperature is lowered below 212° & result
which doesnot take place by expansion, whilethepres-
sure is maintained above that of the temperature.
Various ideas ere afloat regarding the meaning of
super-heated steam ; but to adopt the definition of
Dlr..d. Frost, it consists of ‘ common steam, sub-
jected to a higher temperature than itself, ouf of
contact with wafer,” The employment of this
sheam in eylinders, in place of common orsaturated
steam, effects quite & saving of fuel, and-isbecoming

l:gte comtr;:ﬁ °§n ibaasrdbstamem -&l.uaoé}:er con-

ition orm -of employing steam, intro-
duced, is the “wef.hareig: : & It-oungists in
using-super-heated and common steam in combina-~
tion in the cylinders of ‘engines. 'The steam has
been applied to the British - screw frigate Dee, and

‘the vesalt of 20 erintental vo ‘gave with
combined steam 500 ‘H..P,mw ine; with
super-heated steam alone, 409 'H.P.; and with com-
mon steam bt 404 HiP. Thecombined steam has

. cexpansive engine, and
the consnmption of fuel fell from $5 to 24 ot per

(week, Viewing the question of steam economics

from various:points, it appearsevident that a great
saving is effee‘beﬂ"j’by fusm'ﬁﬂﬁfiawm steam,
super-heating it, and then working it expansively in
the cylinder. Boilers can be e towithstand a
pressure of 100lbs, per ‘inch as ‘easily as 20lbs.;
thamfane-saiﬂtgfgpsnﬂs-nlbgﬂéﬁur e construc-
tion of the boiler. R

FOOD FOR UATTLE

Carree food is & subject ofigreat public import-
ance ; it concerns mryho&y—motﬁogﬂm grazier,
but the dealer, the butcher, the consumer—and,
therefore, whether cattle are well or ill fed, is a
questionin which all are interested. We wanf good
meat; tender, nutriticus, healthy meat—not the
meat yielded by prige oxen labouring under moun-
‘tains of | ‘that of ‘the lean bensts who have
premature natural death by
the hasty interference of a carcase buteher—but we
‘want meat that we shall not be ashamed to set on
our tables, nor afraid to eat. And good meat is
produced only by cattle in good condition; and cat-
tla only are in good condition when they are well fed ;
when the bright eye and thesilken‘hide'tell that they
are in ‘health and vigour; and 50 we are ‘brought
hack to the.point from whi¢h we started, mme%y,
that the question of cattle food is one ©f public
‘importance. " :

Liebig, ‘Groham, ‘and ;other chemists ; ‘Carpenter,
and other, physiologists, tell us that the meat of 1n-
healthy animals is poisonous ; $hat meat which does
not contain osmazome cannot be 'digasted, and that
a considerable proportion of meat sold in our mar-
kets is destitute, or ‘almost destityte, of this essen-
tial quality. Now it may naturaliy'be asked by the
general réader—What is osmazome? The word is of
Greek origin, and means a ‘“smell of soup.” The sub-
stance, according to Pereira, is ““an alccholicextract
obtained from the flesh, brain, and other parts of
animals ; it has a reddish brown colour, and the
smell and taste of soup . .. . To this principle
broths and soups owe their flavour and smell, and

part of their nutritive qualities.” Y
It is a well-known fact, that'the healthiest ani-
mals are those whose flesh contains the st

amount of osmazome. It is flesh of fhis kind that
fetches the best price in the:market, and agpe‘ars as
the best meatiat table; and it is %hat which con-
tains the least of it, that, at the worst, would be re-
jected from a sportsman's dog-kennel—ard, ab the
best, yields an abundance of parings for the tallow-
maolter.

The gquestion’ immediately arises, ’B{-wlmt means
is this marvellous osmazome formed? Where are
the siubstances of which it is the produce to be -
found? And the answer is plain, if, at first sight, it is
not very satisfactory: animals derive it naturaily
from the condimental substances of plants. It is
not econtained, however, in the ordinary food of
cattle, When t.hay'iet- it they find it for themselves,
or it is supplied to them in an artificial form. That
they require it there can be.no doubt, net only from
the result, but from the peculiar instinet which leads
them, when favourably cireumstanced, to selech
those plants which produce’it. "Pwo or fhree curi-
ous instances of the éfficacy of certain condimental
plants may be given. :

Thelate Sir Alexander Burnes tells us that in his
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trayvels he found that the far-famed Sylphion of the
Greeks was as g-reedilg' devoured by sheep as in the
daysof Alexander, and was as fat-producing as ever.
Dr Lindley tells us the same story in his “ Flora
Medica,” quoting not only Burnes, but other autho-
rities. Dr. Lindley also, in one of his invaluable
works, writes thus of the camel thorn :—*Such is
the importance of this plant, as a food for eattle,
that the Affghans, who call it Ka-ri-shutur or
Jaursa, believe that the serious loss of those ani-
mals, experienced in the Affghan operations, arose
from the want -of this plant.” The same author
tells us that in Russia spurrey seeds *“are bruised and
given to horses and milech cows, whose milk they
increase in quantity and improve in quality.” And
again, that *“Saponaria vaccaria® is said to increase
the lacteal secretions of cows fed upon it; while
Lindley, Thompson, and Pereira say the same thing
of aniseed—at least, as regards the human system.
Captain Speke says of the fat-tailed Dhumba
sheep, * I was much struck with the sleekness of the
sheep, eonsidering there appeared nothing for them
to live upon; but I was shown among the stony
grounid-here and there a little green, pulpy-looking
weed, called Buskilé, succulent, and, by repute,
highly nutritions. It was on this they fed and
throve. These Dhumba sheep, the fat-tailed Persian
breed, appear to thrive on much less food, and
can abstain longer from eating than any other:
this is, probably, oeeasioned by the nourishment
they derive from the fat of their tails, which acts
As a reservoir, regularly supplying, as it would ne-
cessarily do, any sudden or excessive drainage from
:Lu{_‘_ other part of their system.” i
Numerous other instances of the avidity with
which these condimental plants are seized upon
might be given, but it is unnecessary to multiply
examples. Thefactisas clearly established asanyfact
can be, by any evidence, thatanimals require a certain
amount of condiment, and that they bezome pro-
portionably less valuable for werk and food as that
condiment is denied. Chemical investigation Zoes
o show that certain plants contain certain pro-
perties; that the result of a combination of these
%ropertics is the osmazome ef healthy animals,
xperience teaches us that the flesh of wild ani-

THORLEY'S CATTLE FOOD MA'H;UF_ACTORY, CALEDONIAN' ROAD, LONDOX.

mals is generaily better than that of tame, and the
conclusion to which we are brought is, that animals,
in their wild stafe, seck out for themselves plants
which are good for them, and thus instinctively
supply themselves with that which they do not
usually obtain when fed by man. =

But what is denied to domestic cattle in one way
may be supplied in another. If cattle require con-
diment, if it is really essential fo them, cannot some
system of catile cookery be introduce.ci and univer-
sally applied ?

Eifforts to introduce some such system have been
made. Arthur Young, Dr. Hunter, Dr. Anderson,
Sir Humphry Davy, and others, advocated the
principle, hemistry was applied to agriculture
with immense success, but not withont opposition—
opposition which has not been entirely overcome yet.
That progress, however, has been made, is encou-
raging, and that progress is evidenced by the fact
that the judges at the different agricultural shows
lately held have come to the eonclusion that catile
condiment is an article which they can no longer do
without in the economical production of buteher's
meat ; that animals of all kinds extraet more nourish-
ment from hay and straw seasoned with condiment
than from unseasoned food, althongh the latter may
contain a much greater amount of alimentary
matter.

The demand for eattle food has lately been very
much on the increase, and a new branch of manufac-
ture and commerce has started up., Foremost
amongst those who have turned their attention to
this important subject is Mr. Joseph Thorley—
whose name is now so well known and so justly cele-
brated on both sides of the Atlantie. After being
nine years in one of the largest and most respectable
houses in Hull, in the corn, cake, seed, and mannre
trade, Mr. Thorley commenced business on his own
acconunt, and was successful. Daily intercourse with
farmers and graziers made him familiar with their
wants, and he exerted himself tothe best of his ability
to supply what he saw was requisite. He invented
a farinaceous cattle food, called Thorley’s Mixture,
and sold it at £12 per ton. . It was highly approved,
and made its inventor quite famons in the locality
and thronghout Yorkshire generally ; but unwilling

i to remain satisfied with his triumph, Mr. Thorley
| pursued his investigations, and after much research,
{ much careful painstaking and hard labour, disco-
| vered the secret of the condimental substance now
known everywhere as Thorley’s Food for Cattle,

Cattle food, however, is a misnomer ; it is simply
| a condiment or seasoning, and is essentially neither
food nor physic. Beef and mustard may be de-
seribed as food, but ““nof the mustard without the
eer.”  But the dietetic uses of the condiment cannot
| be over-estimated; they have given Mr. Thorley
{ & world-wide reputation, and have won for him
i prizes, and medals, and favourable notices every-
: where—excepting from a limited section of captious
critics and of old-school farmers.

In a large, handsome building in the Caledonian
Road, King's Cross, on the bank of the Regent's
Canal, Mr. Thorley compounds his food for catile,
and from that central point he sends ont =0 many
! hundreds and thousands of tons, that his steam
{engine has a heavy fime of it to keep pace
i with the demand. Ifis not a pretentious build-
ing, this structure, the head-quarters of cattle
cookery, but is capitally arranged, ably managed,
and is in every part so scrupulously clean and
bright, that many a human kifchen might take
useful lesson from it. There is a large yard
leading down to the canal, having Thorley's manu-
| factory on one side, and his stables and outhouses
on the other. Very convenient is the canal, the
water carriage effecting a considerable saving of
expense, which would otherwise be incurred by
land traffic. An ascent of a few steps leads us to
the most important part, though not the most im-
pressive looking part, of the establishment. Ttisa

Thorley’s chamber of mystery—are the materials for
the condiment, the spices, and plants, whose aromatic
essence imparts to the “food” its remarkable
qualities, hat are these spicea? Thatis Thorley's
secret ; but it may be well to notice, that Dr.
Hassall, having heen requested to make an analysis,
reports—First, That the ingredients used are all of
excellent qualify, and are purchased without regard
to expense. ' Second, That the receipt or formula,

according to which the food is prepared, is an ad-

room rather dark and very hot, and there—for if 13

"u
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THORLEY'S CATILE FOOD MANUFACTORY—SEOTIONAL V..

mirable one, no ingredient being selected omaccount | forms, if boiled or soaked for a few hours in water,

of its cheapness, but those only being chosen which
are best a.dnptecf to fulfil the objects intended ; and
that it possesses the following properties in an
eminent degree: It is highly nufritious and fatten-
ing—it is a tonic and gentle stimulant, aiding, when
mixed with other descriptions of food, materially
the digestive powers of an animal—a point of great
consequence, since it is an undoubted fact, that
much of the nourishment contained in the orniina.ry
food given to cattle is lost, in consequence of the
impaired or defective action of the digestive
organs.

f the staple articles in the food, the manufac-
turer'makesno secret. Leaving bis chamber of spices,
we are shown excellent samples of Indian corn, the
locust bean, and linseed cake; the first from the

Placle Sen, the second from Sieily, ltaly, or the£

south of France, the third from America, The
importance of procuring the best materials induces
the maker to have his cake from the United States,
as being purer than that fo be obtained in Fing-

land. e, :
To grind up these materials in twopowerful mills,

a capital food for pigs.

The food having {mnn manufactured and duly cooled
in the bins, does not long remain on the premises, The
great demand for the article saves the manufacturer
the cost of larze store-houses, and the purchaser
from the risk of buying stale food—not that there is
much fear in that respeet, for the food will keep
well for a twelvemonth, if unopened and kept free
from the atmosphere. The paciing of the article
forms a large part of the work at the factory. On
the ground floor there are extensive premises used
as a cooperage, where the barrels and half-barrels
are made up. Up-stairs is a large packing-room,
where upwards of thirty girls are busily at work
making the food inbo small packages, neatly labelled,
and containing full directions for use. On an
average, these girls earn ten or fwelve shillings
a-week. Adjoining the packing-room is a store-
room for paper—blue paper, brown paper, vellow
paper, paper printed, paper un rinteg, labels and
directions, and tin-foil paper—all in large stacks or
huge parcels ; for a great amount of paper is used
in the establishment, which would be, co‘nsequenﬂ{,

n

worked by an engine of 25 horse power, isnot in : all the richer if the Legislature left off taxing it.

any degree a difficult matter. Bul it is not an easy
thing to grind them together in such proportions,
to add the exact quantity of aromsatic condiment,
to prepare them in such a way as to refain all the
good qualities of each ingredient, and preserve the
volatile essence of the spices.  But this is done at
the factory without any apparent effort. The staple
materials” are shoveled into the mill, the huge
stones, one pair faced with ivon, erush them into
powder, the aromatic portion is added and tho-
roughly blended with the whole, so rapidly and so
perfectly that in the course of a few minutes
the crude material is converted into catile condi-
ment.

By an ingenious arrangement the food is conveyed
from the mill to the top of the premises ; there, by
a simple process, it is freed from all refuse matter,
and is lowered into bins to cool, and, after remain-
ing in the bins for a couple of days, it is ready for
use. The refuse matter was formerly regarded as
useless, but it is now turned to excellent use, and

|

the yard there are great crates from Yorkshire pot-
teries ; crates full of mugs—printed with a view of
the premises and ample directions for the use of
the food. One of these mugs—a hali-pint measure
for the food, with Joseph Thorley’s signature burnt
thereon—is put into every keg or barrel made up, to-
gether with papers or pamphlets bearing on the
guestiou of catile eookery ; for Mr. Thorley is evi-

ently an agricultural reformer, and is not only
anxious to sell his food, but to disseminate his
principles. g

Without entering into further defail as to the
management of the manufactory, we may remark
that no expense is gpared to make the food of the
best materials, and to supply the purchaser with the
best information about it. In the manufacture of
the food nearly one ton in four goes for waste, or
rather did so until Mr. Thorley found out a means
for turning the refuse fo account. Such being the
case, the price has been considered high, especially

the price of an article is either dear or cheap,
according to its value ; and an inferior article is not
cheap at any price. The cost, however, since the
refuse has been turned to account, has been re-
duced 20 per cent. ; and a cask containing 448 feeds,
and weighing nett 1 owt., sells for 40s, ; and this
includes the cask, which is carriage paid to any rail-
way station in the United Kingdom.

There can be no doubt that condimental com-
pounds for seasoning the food of live stock are
found of immense value. That agriculturists should
have gone on so long without attempting to supply
this want, is a_striking and singular fact, Caftle
cookery is really as essential as coekery for man,
and those who complain of the use of condiments
for live stock might just as well exile the cruet-stand
from their own dinner-tables. Science suggests to
Agriculture the employment of condimental food.
Enterprise sets to work, and produces an article
which professes to be the thing that is required.
Experience tests it, and in all quarters the result is
the same. Thorley's Cattle Food is the compound
that answers best; it restores health, imparts
strength, gives animation, lays on flesh evenly,
makes the horse more fit for work, the cow more
profitable to the dairy, the ox and sheep the better
for the market. These are the testimonials which are
given by scientific and practical men, and of all con-
ditions, as the food is nsed with the best results
on the Prince Consort’s farm and in Windsor
stables. i

In conclusion, we may remark, that the intro-
duction of this new branch of manufacture is a
striking example of the progressive spirit of our
agze. A want is felt, and to supply that want a new
branch of industry arises—one that invelves a vast
amount of fine machinery, and no little pharma-
centical knowledgze to work it; for the rich aromatic
and other condimental properties which give to the
material ifs real value, may be greatly injured, if
not wholly lost, in the grinding, if the greatest care
is not taken. That such care is taken at the
manufactory in the Caledonian Road is proved by
the wide-spread popularity and immense success

which have attended the sale of Thorley's Food for

as other ** cattle food" was sold ab a less cost, But | Catle,





