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furnish an argument against my oppo-
nent that he cannot surmount.

“The baboon, as all of the Old World
monkevs, have the same dental formula
as man, having thirty-two teeth—two pre-
molars and three molars. The baboon
is remarkable for the form of the first
lower premolar, the crown angl side of
the root being raised to a cutting edge,
and the long upper canines closing past
them, making a very formidable cutting
appliance ; there are distinct edges on the
upper canine and on the lower premolar.
The molar teeth are not as well developed,
for we have not yet gotten to the oblique
ridge found in some of the higher quad-
rumana.

The orang-outang is one of the higher
types of monkey. It has the same den-
tal formula as man, and its teeth resem-
ble the human teeth to a remarkable de-
gree, except in being enlarged,—the ca-
nines protruding very much, and the pres-
ence of the diastema in front of the canine
into which the lower canine closes. There
is much prognathism in this animal. It
has the receding chin, like the idiot, which

is observed sometimes in some of the
lower races.

In the gorilla, which is the highest of
the apes, we have a still more advanced
type—that is, nearer to the human form
in_many parts of its organism than any
other lower animal. The denture is not
quite as pronounced in its human type
as that of the chimpanzee, because in the
latter the third molar begins to be re-
duced ; but in the gorilla it is functional,
and quite as large as the other molars.

We have the oblique ridge quite well de-
veloped and distinctly typical. The bicus-
pids are well developed, and the trans-
verse ridge connecting the cusps is very
strong.

There is a gradual reduction, of course,
from the gorilla up to the man, in the
evolution of the molars; the type of the
teeth is still there, and there is no mis-
take about the relationship. In the
lower forms we have not got the oblique
ridge ; but in the gorilla this oblique ridge
appears, as in most of the higher apes.”

The gorilla who is, for his size, the
strongest animal in nature, so that the
beasts of prey keep out o# his vicinity, is
the nearest in organization to man of any
of the monkey families and like all of the
quadrumana is a vegetarian. Evolgtion
then is not only away from the carnivora
in bodily structure but in dietetic habits
also, and man is the farthest removed
from them of all.

With the exception of the above I do
not see anything in the eleven points the
doctor has laid down that have not been
disposed of before, some of them are con-
tradictory and none, with the exception
named, belong in this part of the discus-
sion,

The Fruit and Flower League Notices.

At their meeting July 14, the members an-
nounced a series of conferences on Kitchen
Chemistry to members, and guests subscribing,
by Dr. J. D. Craig, beginning the latter half of
September. It is not the intention to make
professional chemists or teaohern_in this scl-
ence, but to instruct those deeply ‘m".r“ted' 1;11
housewifery regarding the elements with whlcl
they deal in the daily routine of the womany

home life. For terms apply to the secretary of

the F. and F. L. at the Vegetarian office.
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Picnic Luncheons

Remember that a basket of fruit and
nuts form the ideal luncheon, as they are
the ideal food. If you mu¢t have sand-
wiches the following recipes will be found
agreeable additions to the menu. Do not
forget to put into the luncheon basket
lemons and sugar for lemonade. A piece
of ice well wrapped in newspapers wiil not
soon melt if put in a cool place.

Behold how beautiful and deliciously
fragrant is the lunch basket of the veg:-
etarian, compared with that of her carniv-
orous friend, who ordered the slaughter

* of some innocents, and then tries herself

“tp d_eath” cooking, and stewing, and
mincing the mangled limbs, to prepare
the picnic luncheon ; while all the while
the summer sun had been cooking the

summer luncheon, sweet, delicious and
fragrant.

Cucumber Sandwich

Slice very thin fresh, sweet cucumbers
Cut each slice in quarters. Place between
?hm slices of buttered bread (whole wheat
is best). Moisten with mint salad dress-
ng. Wrap each sandwich by itseli.

Olive Sandwich
Soread whole wheat bread with nut
bqtter. any kind preferred, and finely
minced ripe olives. Put a crisp lettuce
leaf in each sandwich. The ripe olives
ow on the market are not only very deli-

cious, but the only kind that should be
eaten,

Protose Sandwich.

To one tablespoonful of protose add
one tablespoonful each of minced cucum-
bey and shredded lettuce (and a little
omion if preferred). Moisten with mint
salad dressing (see recipe above) or with
mint sauce (see recipe above), and spread
upon thin slices of whole wheat or white
bread. Do not butter the bread.

Tomato Salad.

Select firm, ripe tomatoes, one for each

indiv; . :
ncividual to be served: put on ice until

.
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«£ Of Interest to the Housewife,

Conducted by Rena Michaels Atchison, Ph. D. *

very cold. Slice a cucumber into ice v a-
ter. When ready for serving, remove
from stem end, inside of tomatoes, mince
with the cucumber (not too fine) and a
trace of finely minced onion (or a little
onion juice may be used instead). Place
on crisp lettuce leaves and serve with the:
following mint salad dressing:

To two eggs beaten to a cream add the
Juice of two lemons, one-haif teaspoon of
salt, two teaspoonfuls of sugar, and one
cup of cream.  Boil, but not long enough
to curdle. When cool add onc tablespoon-
ful of fresh mint cut fine. Set on ice.
This is a delicious salad dressing for- all
vegetable salads, and also for banana sal-
ad. Anyone who likes the tonic aroma
and flavor of mint will be glad to know
that it has other uses than to be served
with the roasted remains of slaughtered

lambs.
Whole Wheat Bread.

Scald a pint of milk. When it is luke-
warm add one pint of cool water, a tea-
spoonful of salt, one compressed yeast
cake dissolved in a quarter of a cupful
of lukewarm water. Stir in slowly suffi-
cient whole wheat flour to make a bat-
ter that will drop from the spoon. Beat
thoroughly, cover aud stand in a warm
place (about 75 degrees Fahrenheit) for
two hours and a half, or three hours.
Then add sufficient flour to make a
dough. Knead this lightly until it loses
its stickiness for about ten minutes. Make
it at once into loaves, put them into
greased square or long pans, cover
and stand in  the same warm
place for one houg, or until the
mixture feels light when lifted. Brush
with water and bake in a moderately
quick oven (300 degrees Fahrenheit) for
three-quarters of an hour. When done,
turn from the pan and stand.the loaves
azainst the pan, so that the air will circu-
late around them. Allow them to <20l
uncovered. Do not keep bread in a damp .
cellar or even in a damp closet. Keep
vour bread box in the light kitchen.—
Ladies’ Home Journal.
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