
THE STURGEON.

The writer of an excellent treatise on

fish tells us that the sturgeon is styled

“royal” on account of his rarely.; but his

title is of much more definite origin. To

be sure, he shares it with the porpoise
and dolphin, both of which were account-

ed great dainties in the Middle Ages,
when no English table of the first .order
was thought to be royally spread without

them. They were served at a magnifi-

cent banquet prepared for Richard II: ;

they figured at the wedding supper of

Henry V., and at the Coronation feast of

Henry VI. Queen Elizabeth was ex-

tremely ' fond of them, boiled or roasted,
and made- into puddings or pies, the sea-

soning” of which demanded a marvellous

miscellany of ingredients in obedience to

the . canons of taste then prevailing..
The Crown has a very ancient claim up-

on the w hale, porpoise, dolphin and stur-

geon, when captured in certain circum-

stances in England. This still forms a

part of the Royal prerogative ,and is pro-
tected by a statute passed in the reign of

Edward 11. But the fish must be secured

within three miles of our shores, or *in

creeks or arms of the sea; for if taken in

the wide seas they belong to the taker.”

So little culinary value, however, now at-

taches to the sturgeon in this country,
that his “royalty” is little more than, an

antiquarian curiosity. That in ancient

times he should have been accounted “ex-

cellent above his fellows” is not perhaps
to be wondered at. But the great choice

of fish which Nature and modern science

enable us to command has created a more

fastidious national taste. The Greeks and

Romans rendered high honours to the

sturgeon ; the latter sent it to table gar-
nished with flowers and to this day a

small one served in jelly is a much appre-
ciated dish in Rome. In Berlin, also, it

is greatly esteemed, and choice fish of

from thirty to forty pounds weight some-

times realise as much as or '£6 each.

These are brought alive from the Dwina,

by Archangel and St. Petersburg, to Ber-

lin ; their less valued relatives of the

Volga being generally reserved for home

use. The flesh strongly resembles veal,
and no method of cooking it is better than

that recommended by Ude—“roast
.

it

thoroughly before the fire, and baste with

plenty of white wine.” It was in this

fashion that Izaak Walton treated his large

pike, which thus became “a dish too good
for any but anglers, or very honest men.”

The great Careme recommends cham-

pagne, which most modern connoisseurs

would now put to a very different use.

But in spite of every assistance from the

cook, royal sturgeon is not accounted a

lordly dish in England; and even the de-

licious soup which it undoubtedly makes

it almost unknown to our national palate.
Whether we are more nice than wise in

this respect is an open Doubt-

less, if the sturgeon were again made a

fashionable dish, he would by leaps and

bounds attain to something of his old re-

nown. But nowadays no great lady of

the land orders “sturgeon-pie and rose-

mary mead tp breakfast.” Like the pike,
however pleasant to the taste, the stur-

geon is not so lovely an object to the eye,
which the magician of the kitchen, now

seeks to capture. It would be unfair, in

point of appearance, to compare either

with the salmon or trout, perhaps two

of the most beautiful fish that swim.

Tough fighters as these are in the water,

when once brought to bank they seem to

suggest a feeling of happy acquiescence

in their destiny. The look of either be-

trays a natural affinity with the grid or

the fish-kettle. They were clearly made

to be eaten, and they look just as good
as they are. As much can hardly be said

for the sturgeon and pike, which—well

enough in their way—are felt to be “not

everybody’s money.” But here intervenes

the accomplished chef, who tells of the

wonders he can work with the former, if

only he is fortified with a little encourage-

ment, and —a few kitchen “extras.” He

speaks of the sturgeon cutlets with which

some of the Parisian artists still know

how to delight their American patrons,
and which even a famous Engfish epicure

oronounced “supremely excellent.” A

learned authority on gastronomy says
that the plagiarism of writers on cookery
can be tracked for at least 400 years, “as

a wounded man by his blood.” It is cer-

tainly easy to trace the progress of the

sturgeon during that interval, and to note

how substantially similar are the recipes
for treating him to those relied upon by
our ancestors. Of the thirty or forty
different ways of dealing with the fish in

France, few are strictly modern, and sev-

eral have been practised for ages. As

might be expected, Careme’s method is

by far the most expensive and compli-
cated, and the dish named “Esturgeon a

la Napoleon” is not to be lightly taken

in hand. After expending three bottles

of champagne qpon his preparatory edu-

cation, the fish as presented at table is an

obvious excuse for a super-adulatory sauce,

which itself requires the adventitious aid

of crayfish, truffles, carps’ tongues, And

mushrooms. Alas! poor sturgeon. In

England he has at least stood upon his

merits. We have roasted, baked or boiled

him for centuries ; and it is almost path-
etic to find how the laborious compilers
of cookery books still condescend to de-

tails in reference to a fish which fashion

has declared obsolete. Franactelli gives
us at least one honest recipe, but of course

he cannot refrain from .he stereotyped
alternative known to civilisation as “an-
other way.” But his sturgeon soup is

really excellent, and ought to be much
better known.

To find under the heading of “royal”
sturgeon a reference to “smuggled” stur-

geon, is rather suggestive of an infringe-
ment of Crown rights But it is only a

novel method of evading -he baker’s fee.
Alexis Soyer tells his more humble read-

ers that, when sending a piece of meat to

the bakehouse on a stand in a dish, it is

easy enough to smuggle a piece of stur-
geon underneath, with a little chopped
shallot to the usual covering of potatoes.
The notion seems queer enough to be
original, and would be almost laughable
but for the authority who suggests it.
And even thus backed one can hardly es-

cape from the doubt whether each of the
viands will retain the integrity of its own

flavour. Or will the result be a little
mixed? It is an enigma which one is
more disposed to “give up” than to put
to the proof.—“The Globe.”

An elderly gentleman was strolling in
the East End when a woman rushed up
to him. “Oh, sir, will you please come

at once! There’s three brutes of men

jumping on a poor organ-grinder.”
“Is he a big organ-grinder?” queried

the old gentleman calmly.
“No, no, sir, quite a little man. Oh,

come at once, or it will be too late!”
“I don’t see why I should interfere,”

replied the old gentleman. “If he’s a

small man the three men don’t need my
help. ”

“You say you were in the saloon at the
time of the assault referred to in the com-

plaint?” questioned the lawyer.
“I was, sor,” replied the witness.
“Did you take recognizance of the bar-

keeper at the time?”

“I don’t know what he called it, sor,
but I took what the rest did.”

“800-hoo, boo-hoo!” cried the little

boy.
“What is the matter?” asked the kind

lady.
“My farvers been be-beating me.”

“Well, cheer up, my little man; most

fathers have to beat little boys at times,
if they are naughty.”

‘ ‘ But you don’t know my farver. He
ain’t like other farvers. He’s in the brass

band, and beats the big drum. So it
hurts ever so much more!”

A Bishop, who was travelling through
the wilds of Canada, stopped at a log-
cabin to have a rest. “Are there any
Episcopalians about here?” he asked the

woman who lived in the cabin. “Well,
sir, I hardly know,” she said with hesi«

tation. “The man did kill something
yesterday in the barn, but whether it was

one of them things or not I cannot say!”
* * * *

To-day’s story.—The census-taker in

an American township visited an Irish-
woman’s house. One of the questions
asked was: “How many males have you

in this family?” The Irishwoman re-

plied, “Three a day, sir!”

WARNER’S SAFE CURE
Why it cures disorders so seemingly different in character as

RHEUMATISM INDIGESTION GBAVEI

GOUT ANAEMIA STONE

NEURALGIA BLOOD DISORDERS BLADDER TROUBLES

BACKACHE BILIOUSNESS GENERAL DEBILITY

SCIATICA JAUNDICE SICK HEADACHE

This is a fairly long list of disorders, but everyone of them is caused by

defective action of the

KIDNEYS AND LIVER

When the kidneys and liver are working perfectly, it is impossible for

anyone to suffer from any of the disorders named. In order that this im-

portant fact may be realised, the following description of the work performed
by those vital organs is given

The THaneys filter and extract from the blood about three pints of urine

every day In this quantity of urine are dissolved about an ounce of urea, ten

to twelve grains in weight of uric acid, together with other animal and min-

eral matter varying from a third of an ounce to nearly an ounce. When the

kidneys are in health, all this solid matter is in solution and is invisible. Di-

rectly the kidneys, through either weakness or disease, become unfit to do

their duty properely, a proportion of the solid matter remains in the blood,

becomes actively poisonous and causes us to suffer from uric disorders such

as Rheumatism, Gout, Neuralgia, Lumbago, Backache, Sciatica, Gravel, stone,

Bladder Troubles and Bright’s Disease. A simple test to make as to the con-

dition of the kidneys is to place some urine, passed the first thing in the morn-

ini’ in a covered glass, and let it stand until next morning. If it is then

cloudv or there is a brick-dust like sediment, or if particles float about in it,

or it is of an unnatural colour, the kidneys are not healthy and no time must

be lost in adopting remedial measures, or Bright’s Disease, Diabetes, or some

less serious but more painful illness will result.

The Liver- In the liver various substances are actually made from the

blood Two or three pounds of bile are thus made from the blood every day.

The liver takes sugar from the blood, converts it into another form, and stores

it up so as to be able to again supply it to the blood, gradually, as the latter

requires enrichment. The liver changes uric acid, which is insoluble, into

urea which is completely soluble, and the liver also deals with the blood

corpuscles which have lived their life and are useful no longer. When the

liver is inactive or diseased we suffer from Indigestion, Biliousness, Anaemia,

Sick Headache, and Blood Disorders.

The health of the liver and of the kidneys is so closely connected that it

is almost impossible for the kidneys to be affected and the liver to remain

healthy ,or vice versa.

It is nearly thirty years since scientific research, directed specially to dis-

eases of the Kidneys and Liver, was rewarded by the discovery Of the medicine

now known throughout the world as Warner’s Safe Cure. It was realised, at
the outset of the investigation, that it was necessary to find a curative

agent which would act equally upon the kidneys and upon the liver, these or-

gans being so immediately associated in the work of dealing with the body’s
waste material, and after many disappointments, the medicine which possessed
the required action in the fullest degree was at length discovered. Warner’s
Safe Cure cures all diseases of the kidneys and liver, and, by restoring their
activity, these vital, organs are enabled to rid the body through the natural

channels, of the urinary and biliary poisons, the presence of which, in the

system, are the cause of Rheumatism, Gout, Neuralgia, Lumbago, Backache,
Sciatica, Blood Disorders, Anaemia, Indigestion, Biliousness, Jaundice, Sick

Headache, Gravel, Stone, Bladder Troubles and General Debility. Warner’s Safe
Cure cures all these disorders simply by removing the cause of the disorder.
This is the reason why cures effected by Warner’s Safe Cure are permanent
cures. •

A treatise containing full particulars, and accounts of many remarkable

cures effected, even when hope: of recovery was despaired of, will be sent post

free, by H. H. Warner and Co,, Limited, Australasian Branch, Melbourne.

HOTEL, OPOTIKI.

Wines, Spirits, Ales and Cigars of the
Best Brands only. Table a Specialty.
Every attention. Speight’s XXX al-

ways on draught. Commercial Sample
Room. The Leading Commercial Hotel

Bay of Plenty. Excellent Accommoda-
tion for Tourists, Travellers and Visi-
tors. Telegraphic Address: “Maim,”
Opotiki.

G. H. MANN Proprietor

jyj'ARTON HOTEL, MARTON.

J. A. PAWSON Proprietor.
Mr. Pawson begs to intimate that he

has taken over the above Hotel, and the

travelling public can rely on First-class
Accommodation at a moderate tariff.

Only the Best of Ales, Wines, and
Spirits kept.

Tariff: 4s 6d per Day.

HOTEL, WAIPAWA

JOSEPH CRAIG, PROPRIETOR.

Wines, Spirits, and Beer of the Beak
Quality Only. The stables in connection
with the Hotel offer every facility, an*
there are also a number of loose boxes.

yyAIROA hotel, clevedon

Recently renovated throughout, and
under the management of W. G. AB-
BOTT, late of N.Z. Railway Refresh-

ment Rooms and Bar, Mercer.
Excellent Accommodation for Anglers,

Cyclists, and Motorists.
Beautiful Scenery. Native Bush close

to Hotel.

Capital Trout Fishing in several
streams. Good Shooting.
Stabling Accommodation.

\l/
J THE METROFOEITIX L

Grand Central Coffee *Palace
JZI and Restaurant

CORNER OF DEVON & EGMONT STREETS, NEW PLYMOUTH

1 Within one min-ite's walk of Railway Station, Post Office :iml Ran’.;--. .
(Recognised as the Leading Unlicensed Hotel in Taranaki ) I

'in . The above in specially adapted for the Convenience nnd Comfort of the *
Commercial and Social Travelling Public, and in every way equal to a First.

*??? !« does Hotel. Lofty and airy bedrooms, Ladies’ Tea Rooms, Drawing-room,
\ | Spacious Dining-room, Commercial Room, Hot, Cold, and Shower | /

' Convenient and Commodious Sample Rooms. /ff
A'i THS KITCHEB IS ETHSKB AN ■XPKBntWOB© CXX/.

Arrowsmith, proprietor. \f

By Special Appointment to His Excellency the Governor.

Telephone 1048. EstnbFshod 1685. Telephone IOM.

18. J. IVI. IS.TES3VET3,
Merchant Tailor, Hosier, Hatter, and Shirt Maker,

Queen Street, Auckland.
y- (Next Bank of New Zealand.)
k- ' •••.!

■ £,' t~"
. ' Agent for jf. >•

i--

’MR ; Jx/Zinaoas
f J NO RUBBER.

t iHwH® V’ SOAKING RAIN PROOF YET POROUS.

’ Made from an all wool cloth, which is not

merely shower proof but proof against

I UDAVv RADU
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