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2 THE SERVANTS' GUIDE,

and experience and economy can alone fit her for its several
duties.

We shall accordingly arrange this portion of our little work
into a series of useful hints and mformation on each of the above
divisions of the housekeeper’s peculiar business.

MARKETING

(For a variety of Uscful Tables, see the APPENDIX.)
MEAT.

Choice of Meat.

Beef is never out of season, but is enjoyed in perfection in cold
weather, as November, December, and January. The fat should
be white and pure ; and the lean smooth-grained, and of a bright
crimson colour. When the fat is of a deep, yellow colour, the
beef is ol/d, and has been ill fed ; on the contrary, if the beef be
too young, the fat will be almost like mutton fat, and the lean of
a pale colour. In o/d meat, too, a streak of horn runs between
the fat and lean of the sirloin and ribs; the harder this is, the
older, and the flesh is not finely flavoured.

Veal should be judged by the state of the kidney, which shounld
be well covered with white, thick fat. If newly killed, the vein
in the shoulder looks blue, or of a bright red ; but if of any other
colour, the meat is stale. The other parts should be dry and
white, not clammy or spotted. The finest calves have the small-
est kidneys.

Mutton is best abont five years old, and not good under three.
The lean should be fine-grained and of good colour, and the fat
white and firm. Ewe mutton is ﬂ:h:r, but not so well flavoured
as wether mutton, which may likewise be distinguished by a
lump of fat on the leg. Ram mutton is strong flavoured, high
coloured, and its fat is spongy. Welsh sheep, driven up and
fatted on Banstead Downs, and those bred on the South Downa,
in Sussex, yield the finest mutton. These, and the Oakhampton,
are highly esteemed in London; but in Somerset, the short-
shanked Dorset and the Lansdown mutton enjoy the preference ;
in Norfolk and Suffolk, the long-shanked; but the sheep bred in
the Fens and deep lands of Lincoln are ill-flavoured. Mutton
tastes strong of the coat in May or June, or just before shearing-
time,

Lamb.—The eyes should be full and bright, and the vein in
the neck of a fine blue colour; but if it be green or yellow, or
if there be a faint smell about the kidney, it is stale. The season
for grass lamb is from April or May to August ; house lamb is
;Il:e highest perfection in December and January, but is eaten all -

year,
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Pork—The rind should be thin, and when young and
perly fed, the lean will break on being in{:hedy; hu%whcuptrl?e;
rind is tough and thick, it is old. Meas?y ork may be known
by the little lumps and kernels mixed wiI.E the fat, which are

mmy and greasy. The lean should likewise be smooth and
dry, and the fat white and fine.

Bason—The rind should be thin, the fat firm and white, or
rather inclined to a pink tinge, and the lean of a bright red, and
adhering close to the bone. If there be any appearance of yel-
low, the bacon is rusty. The Wiltshire and Hampshire bacon
18 best, but the Yorkshire is much esteemed. Irish bacon is in
gnera’l bad; but this article is now so re-manufactured in Lon-

u, as to resemble in appearance the finest Wiltshire bacon.

Hams are usually chosen by sticking a sharp knife under the
!:npne ; if it comes out with a pleasant smell, the ham is prime :
if otherwise, the ham should be rejected. Short-hocked hams
are usually the best. Westphalia, or bear's hams, are the most
prized ; but of the English curing, the Westmoreland, Wiltshire
and Yorkshire are the most desirable. If 6rawn is old, the rind
will be thick and hard.

Subjoined are a few useful hints on the management, &ec. of
Meat, which will be found worthy of the special attention of the
housekeeper : —

Seasons of Meat.—The season of the year has considerable in-
fluence on the quality of butcher’s meat—depending upon the
more or less plentiful supply of food, upon the perimﬁcaf change
which takes place in the body of the animal, and upon tempera-
ture. 'The flesh of most full-%mwn quadrupeds is in the highest
season during the months of winter, after having enjoyed the
advantage of the abundance of fresh summer food. lts flavour
then begins to be injured by the turnips, &e., given as winter
food; and in spring it gets lean from deficiency of food. Al-
though beef and mutton are never absolutely out of season, or
not fit for the table, they are best in November, December, and
January. Pork is absolutely bad, except during the winter.

Solid joints, as ronnd of beef, fillet of veal, and leg of mutton,
bear a higher price ; but when weighed with the inferior joints
r_re cheaper ; while the latter may be dressed as palatably as the

ormer.

Joints, if bruised, (as is sometimes the case from the cruelty of
drovers,) will soon taint, and therefore should be rejected.

Wiping joints with a dry cloth tends to preserve the flavour of
the meat, and prevents mustiness. Even after every other pre-
caution to prevent taint, wipiag is highly important.

Hanging improves the flavour of all meats, and renders them
easier of digestion ; and meat eats better by hanging a day before

it is salted.
B2
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lour; but if of a bluish cast and not firm, they should be reject-
They are in perfection in the summer,

Flounders and Plaice should be stiff and firm, with bright, full
eyes, and are in season from January to March, and from July
to September, The Thames produces the best. They should be
dressed as soon as caught, or they will soon become %ﬂbhf, and
spoil. Flounders differ much in quality ; those with scarlet spots
are coarse, and very inferior to the gray-back, which is the best
test of their quality.

Herrings, Whitings, and Sprats, should be firm, and have
their fins stiff ; fine red gills and bright eyes. Herrings are sel-
dom long out of season. The high season of Whiting is during
the first three months of the year.

Mackerel are in season during May, June, and July. They
look beautifully bright when first caught, but should be dressed
as soon as possible,

Smelts, when good, have a beautiful silvery tinge, and smell
like fresh-cut cucumbers.

Haddocks are in season from Whitsuntide to Christmas. The
shortest fish are the best.

Carp, Perch, and Tench should be eaten as soon as caught.
Their freshness, as well as that of most other river fish 1s de-
noted by the stiffness of the body, redness of the gills, and
brightuess of the eyes.

Lobsters and Crabs are in season from March till October.
"Lobsters are esteemed for the fineness, purity, and flavour of
their flesh. They are also best when of the middle size, and
heavy, If the tails and joints are stiff, they are fresh. The cock-
lobster i1s known by the marrow back gart of his tail, and the
two uppermost fins witliin it are stiff and bard ; but those of the
hen are soft, and the tail broader. The male, thongh generally
smaller, has the highest flavour, the flesh is firmer, and the co-
lour when boiled is a deeper red. The age of shell-fish may be
‘known as that of a tree is by the bark, from the roughness and
incrustation upon the surface,

Prawns and Shrimps should be firm, stiff, and of a bright
colour,

Oysters, The Pyfleet, Colchester, and Milford are the best;
the native Milton are wﬂite and fat; but others may be made
to possess both these qualities by feeding. When the fish is
alive and strong, the shell closes on the knife. Oysters may be
preserved good for some time ; when to be kept, lay them bot-
tom downwards in a tub, and cover them with water, in which
a good deal of salt is dissolved. Change the water every twelve
hours; and feed them with oatmeal or flour sprinkled in the
water. ()ysters are conceitedly said to be in season in every

L s
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days, by rubbing it, at once, with a pound and a half of salt.
An edgebone of beef, weighing 12 or 14 pounds, will require about

three-gquarters of a pound of sait and an ounce of brown sugar to

be well rubbed into it; in which case it will be ready in four or

five days —Pork, it should be observed, requires lcmﬁer time, in

¥rnpc}rtiun, than beef; eight or ten days is generally sufficient
or a leg,

General Rules for Pickling Beef, Pork, Mutton, &e. and keeping
Meat good and sweet.

Take 4 gallons of good water, to which add 141b. of muscovado
sugar, (molasses will answer,) 2 oz. of saltpetre, and 6 Ibs, of
bay or common great salt, put the whole into a clean pot or
kettle, and let it boil, being careful to take all the scum off as it
comes up ; when no more scum rises, take the lignor off, and let
it stand till it is cold ; then having put the meat you want to
preserve into the vessel you intend to keep it in, pour the hiquor
over the meat till it be quite covered, in which condition it must
be kept.—If you intend to preserve your meat for a considerable
length of time, it will be necessary once in two months to boil
the pickle over again, skimming off all that rises, and throwin
‘i during the boiling 2 oz. of sugar and § 1b. of common ﬂmaﬁ
salt; thus the same pickle will last good for twelve months.
This pickle is incomparable to cure hams, neat’s-tongues, or beef
which you intend to dry, or make what is called hung-beef: ob-
serving when you take them out of the pickle first to clean and
dry them, then put them into paper bags, and hang them up ina
warm place.—~. B. Some who have tried the above receipt,
choose their meat salter than this will effect, and instead of six,
take eight or nine pounds of salt.—In the hottest weather it has
been found necessary, before the meat is put into the pickle, to
rub it well over with salt, and let it lie from one to three or four
hours, until all the blood runs out from it. If the meat is in the
least tainted before it is put into the pickle, it will be entirely
spoiled in a day’s time in hot weather.

Another Method.—Take 6 ounces of salt and 4 of sugar to a
quart of water and a quarcer of an ounce of saltpetre—to be boiled,
skimmed, and cooled.

In the Encyclopedia Britannica, a work of unquestionable
authority and value, the following pickle is much recommended :
.—6 pounds of salt. 1 pound of sugar, and 4 ounces of saltpetre,
boiled with 4 gallons of water, skimmed, and allowed to cool,
forms a very strong pickle, which will preserve any meat com-
pletely immersed in it. To effect this, which is essential, either
a heavy board or a flat stone must be laid on the meat. The
same pickle may be used repeatedly, provided it be boiled up
occasionally with additional salt to restore its strength, taking
care that in boiling, the scum is removed.

Hams,—Short, thick legs should be chosen, To each ham
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aillow half a pound of bay salt, about 2 ounces of saltpetre, 8
ounces of coarse sugar, and halfa pound of common salt, with 4
ounces of allspice and black pepper, and 1 of coriander seeds.
Pound the ingredients, and mix them ; then rub in about 6 ounces
of the salt and saltpetre, and after two days, the rest of the salt
and the spices. Rub for about half an hour, stuff the knuckle,
and tie up the hole with packthread. Lay the bams in the trough,
keep them carefully covered, and baste them with the brine
every day or oftener ; turn them occasionally, and rub with the
brine. ﬁacnn and pig’s face are treated as above. Hams are
73:'1:#;11' by using aromatic spices and sweet herbs.—Cook and
Tousewife’'s Manual,

Tongues—Cut off the roots, and soak them in a weak brine;
afterwards salt them with common salt. Scrape and dry the
tongues ; rub them with common salt and saltpetre ; and the next
day rub them well with salt and brown sugar. Keep them co-
vered with pickle for a fortnight,

The usuaf composition of saltpetre and salt has been found to
prescrve meat much better when a small quantity of a mixture of
the nitric and muriatic acids, in equal proportions, is added. A
teaspoonful of this mixture is sufficient for a pound of salt, with
the usual proportion of saltpetre. Beef, mutton, pork, and
tongues, salted in this manner during the Lottest days of sum-
mer, although slightly tainted, have ﬁept as long as pig’s meat
salted in the common way during cold weather, and the flavour
of the meat is superior to t’!,mt of the best hams. If it be desirable
to impart a fine smoky flavour to the meat, a dessert spoonful of
g_e saiﬁpum pyroligneous acid may also be added to each pound

A curer of bacon, in the neighbourhood of the Marquess of Sligo,
in Ireland, has lately acquired great reputation for the superior,
delicate, smoky, and rich flavour of his hams and bacon, in con-
sequence of using the impure pyroligneous acid with common
e I o

e nitric and muriatic acid, a roligneous acid, ma
be had at any chemist’s. e sl 74

Salting and Smoking.

By the following method, meat may be salted and smoked in
Jorty-eight hours :—Dissolve in water a quantity of saltpetre,
equal to the common salt that wonld be required for the meat in
the usual way. Into this, the meat to be smoked must be put
and kept over a slow fire, till all the water has boiled away. 1t
must then be hungup in a thick smoke for twepty-four gours
when it will be found in flavour equal to the best Hamburgh
smoked meat that has been kept several weeks in salt. as red
throughout, and egually fine. 5

Hung Beef.
Rup and salt balf a round of beef with the same mixture as hams
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done by cutting the gills. It is then cut up the back on each
gide the bone, or chine, as it is commonly called. The bone 1s
taken out, but the tail, with two or three inches of the bone, 1s
.eft; the head is cut off; all the entrails are taken out, but the
skin of the belly is left uncut ; the fish is then laid, with the skin
undermost, on a board, and is well rubbed and covered over
with a mixture of equal quantities of common salt and allspice.
Some of this mixture is carefully spread under the fins to prevent
them from corrupting, which they sometimes do, especially if
the weather is warm. A board with a large stone is sometimes
laid upon the fish, with a view to make the salt penetrate more
effectually, In some places, instead of a flat board, a shallow
wooden trough is used, by which means the brine is kept about
the fish ; sometimes two or three salmon are kippered together in
the same vessel, one being laid upon the other. The fish, with
the board or trongh, is set in a cool place for two or three days;
it 1s then remuvecgl from the board, and again rubbed with salt
and allspice: after which it is hung up by the tail, and exposed
to the rays of the sun or the heat of the fire. Care is previously
taken to stretch out the fish by means of small sticks or hnuE:

laced across it from side to side. After it has remained in the
eat a few days, it is hung up in a dry place till used. Some
freople, in order to give tgi]e lljdpper a peculiar taste, lighly re-
ished by not a few, carefully smoke it with peat reek, or the
-eek of juniper bushes. This is commonly done by hanging it
up so near a chimney in which peats or juniper bushes are burnt,
80 as to receive the smoke ; there it remains two or three weeks,
py which time it generally acquires the required flavour.

Another method is to mix equal proportions of salt and Brazil,

or fine raw sugar, with a little salt-petre. Pepper in powder may
be added to the salt,

Potted Salmon.

Spuit, scale, and clean the fish by wiping only, rub it with salt
drain off the moisture, and season the salmon with pcrundeci
mace, cloves, black pepper, and allspice. Cut it into pieces,
lay them in a pan, and cover them with melted butter. Then
bake them, drain from the fat, and put the pieces into cans, and
astly, cover the fish with clarified butter.*

To Pickle Salmon.

Dr. KitcHINER, in his valuable Cook’s Oracle, gives the follow-
ing as the method of those who pickle salmon for the London
market. Cut the fish into proper pieces, do not take off the
scales, make a brine strong enough to bear an egg, in which
boil the fish—it must be boiled only 10 just liquor enough to cover

® Butter may be clarified by melting it over a clear, slow fire, when the
butter-milk should be skimmed off the top, and the impurities allowed to
sink, and the butter strained through a sieve.
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with each slice. As the fat of venison cools very fast, it should
be helped expeditiously ; but a dish supported over a spirit-lamp
will keep the whole joint and gravy hot. A haunch of mutton
may be carved in the same way.

HAM

May be carved three different ways; but the most general is
to begin in the middle, by long slices from the centre through
the thick fat. The second way is to cut a small round hole in
the top of the ham, and enlarge the circle by cutting out thin
slices. This keeps the meat moist. The latter, which is the
most economical way, is to begin at the hock end, and proceed
onwards, or to begin near the middle cf the ham, and then take
off slices each way.

A TONGUE

Should be cut across towards the thickest or plumpest end ;
he fat will be found in the root.

ROASTED PIG.

First take off the head; then cut down the hack from neck to
-ump ; afterwards remove the shoulder and leg on each side.
Then divide the ribs into four portions, and the legs and shoul-
ders into two ; and nice slices may be taken from the gammon
and fleshy parts. The neck is the favourite part; but the ribs
were formerly considered the most delicate. Stufling and sauce
should be liberally served.

POULTRY, CAME, &ec.

Goose, A goose, fowl, turkey, pheasant, and partridge are
to be cat up nearly alike, Turn the neck towards you, and cut
the breast into long slices quite down to the bone, and take them
off. Then turn the goose upon one side, and take off the leg, by

utting the fork through the small end of the bone, and pressing
it close to the body; this will show the direction in which the
knife may be passed to separate the leg ; which may be done by
turning it back. The wing on the same side is next to be re-
moved, by putting your fork into the small end of the pinion,
and pressing itclose to the body ; then enter the knife at the poiné
of the wing, and separate it from the side. Then take {:E tha
merry-thought. Proceed in the same way to take off the other le
wing, &c. All parts being thus separated from the body, divide
the breast from the back by cuntting through the tender ribs on
each side from end to end. ;i'hen lay the back upwards, fix vour
fork wnder the rnmp, and pressing the edge of the knife hard
across the back, lift up the ramp, and the body will divide into
two parts. The rump part may then be divided into three, cut-
ting it lengthwise through the bones on each side of the 1:-3:;1[,

et
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-

and taking off the side bones. It is seldom necessary to cut up
the whole goose. After the breast is distributed, the thigh,
which is a favourite part, may be separated from the drumstick,
knd the fleshy part ot the wing from the pinion. Dismembering
an old goose, or turkey, is one of the most laborious of the
duties of a carver.

Fowls, whether roasted or boiled, are to be ent up alike. In
a boiled fowl, the legs are bent inwards, trussed with the apron,
and skewered so till served ; in a reasted fowl they are lelt out,
and skewered longwise. Take the fowl on your plate, and place
the joints, as cut off, on the dish, Fix your fork in the breast,
and cut out slices from each side of the merry-thonght. Next
take off the wings by sepaiating the joint with your knife, and
with your fork raising the pinion and jerking back the wing to-
wards the leg, by which means the wing will separate in a more
complete form than if cut. Then take off the leg, by passing
the knite between the leg and the body, and cutting to the bone ;
with the fork turning the leg back, which, in a young bird, will
give way, Turn over the fowl on your plate, and take off the
other leg and wing. Next the merry-thought at the neck end,
across the body ; and where it joins the body on each side, youn
will find the joint of the neck-bones ; then put in the knife and
pass it under the longest part of the bone, when you may lift it
up, and break it off ine breast-bone. Then take off the remain-
ing parts, as directed for the goose. The poiut that demands
the most attention 1s to hit the joint of the wing, so as not to in-
terfere with the neck-bone. The choice parts of a fowl are the
breast and wings (particularly the (iver wing,) the merry-thought,
and side-bones; the legs of young fowls are, likewise very
Juicy. A piece of dexterity in carving a fowl is to take out a
side-bone, and leave on the leg and wing, by which means the
fowl appears handsomer, when cold.
th.d %rﬂ'e‘y is carved as a fowl or goose ; but it has no merry-

ought,

Pheasant. First cut off the head, which is trussed under one
of the wings. Then proceed as with a fowl. The choice parts
are the same ; the leg has a high flavour, and there is a favourite
conceit for the brains.

A Partridg esis cut up as a fowl or pheasant ; but the bird being
smaller, the breast and merry-thought are seldom divided. The
tip of the wing is the greatest dainty.

Pigeons may be cut in half, either from top to bottom, or
across—or fairly divided. The lower part is usually the most
esteemed.

Hare. Enter the knife beneath the point of the shoulder, and
cut from theuce to the rump, on each side of the back bone,
thus dividing the hare into three parts. Then cut the back cross-
wise into four pieces. The shoulders should be taken off in a
circular direction, and the legs may be easily separaied from the
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body. This direction will, however, only apply to a young hare.
If old, do not cut it dnwn’, but place the kmﬁ:_; between the leg
and back. turning it inwards at the joint, which should be l:uh
and not forcibly broken. A few fine slices may then be cut o
the back ; then divide the back, and cut off the fore limbs, or
ghoulders, which are styled sportsman’s pieces. When the
company are served, divide the head by cutting the upper from
the under jaw, and then cut it exactly through the middle. The
ears and brains are delicious, and should be served according to
choice. The prime parts of a hare are the back pieces, which
are tender, dﬁ icate, and full of gravy, and the shoulders as be-
forementioned.

A Rabbit may be carved as a hare, except that the back should
anly be cat in two pieces, and the head not divided.

FISH.

THERE is but little opportunity for the carver’s skill in serving fish
at table ; but attention to the few hints already given on the deli-
cate parts of fish will be found useful. To these may be added
the sounds of Cod, which lines and lies underneath the back
bone, and is somewhat darker coloured than the body of the
fish. The palate and tongue, which may be gotat b£ putting a
spoon into the mouth, are likewise choice, and the firmest and
best parts are about the back bone and shoulder. Sa/mon, and
and all short-grained fish should be cut longwise, and not the
Cross-way. e head and jowl of Salmon are very rich.

It would be as well if roasted pig, turkeys, geese, and hares,
were sent to table cut up, especially as they often baffle the
strength and skill of dexterous carvers. This plan would like-
wise save much time, relieve the host of much trouble, and the
guests of much anxiety. In short, he or she is the best carver
who fills the plates of the greatest number of guests, in the least
portion of time,

_As an aid to elegance in carving, it should be the ohject of
every carver to cover the unm‘ghﬂy ﬁaahea he must make in the
joints, In fish this mﬁy be done by a fold of the napkin on
which it is served. Much of the comfort of the guests too will
depend on the fair distribution of the stuffing, gravies, sauces,
&e. ; but these and other little points in the honours of the table,
with a few seasonable hints, like the preceding, may soon be per-
fected by practice, or by cfonehr observing good carvers,

PICELING

Pickres are an useful class of culinary preparations, which he-
long rather to the business of the housekeeper than to that of the
cook. They involve great care and nicety, insomuch that with-
out strict attention to a few cautionary rules, disappointment,
and not unfrequently worse consequences, are the result
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Colour is of great importance in the pickling, and till within
these few years it was no uneommon thing to produce this effect
by the use of brass and copper vessels. Tlis practice should,
however, be carefully avoided. Acids dissolve the lead con-
tained in the tinniug of saucepans, and corrode copper and brass ;
consequently, if vinegar is kept in them for any length of time,
it becomes highly poisonous. This pernicious custom is there-
fore easily avoided by heating the liquor in a stone jar on a
stove; buat glazed stone jars should never be used for pickles,
as salt and vinegar dissolve the lead which is in the glaze.

Use the strongest vinegar for pickling, for it will be found the
dearest method to employ that of an inferior quality. It should
be made scalding hot, as raw vinegar becomes ropy and will not
keep ; but it should be remembered that neither vinegar nor
any uthI:r fermented liquor can be boiled without great loss of
strength,

Pickles should be kept from the air, otherwise they soon be-
come soft. They shuulcr likewise be touched only with a wooden
spoon or ladle, and as it is a great object to keep the jar as full
as possible, small jars should be from time to time filled up from
larger ones. The articles should always be covered with pickle
at least two inches above their surface,

Scalding or parboiling the articles to be pickled in salt and
water will cause them to absorb the vinegar much sooner; but
this does not add to their crispness. In this case, the articles
should be cold and quite dry before they are put into the pickle.
Should the vinegar turn thick, it may be advisable to pour it off
the pickles, boil it up again, and pour it back.

Spices are generally re ulated by the taste; but the following
is a good proportion:—7To every quart of vinegar, add 1 ounce
each of black pepper, ginger, shalots, and salt ; half an ounce of
allspice, and half a dram of cayenne. These are generally used
for walnuts, when they are put into a stone jar, covered with a
bladder, wetted with the pickle; tie over that some leather, and
set the jar on a trivet, beside the fire, for three days, shaking it
three times a day, and then pour it, while hot, on the walnuts,
and cover them over with a wet bladder.

To Pickle Walnuts.

MakE a brine of salt and water, with a quarter of @ pound of
galt to a quart of water. Soak the walnuts in this for a week,
and if you wish to have them ready soon, run a larding-pin through
them in half a dozen places. Put them into a stew-pan with the
brine, and simmer them ﬁ‘entiy. Lay them on a sieve to dram

then put them on a fish-plate in the open air for two days, or ti

they turn black. Put them into unglazed stone jars, about
three parts full, and fill up the jars with the preceding pickle ;
and wﬁen they have been done about a week, open them and fill
them up again, and so on continually, or else they will be spoiled,
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(Inions.

Take off the outer skin, and put a sufficient quantity into salt
and water for nine days, observing to change the water every
day ; next put them into jars, and lpnur fresh boiling salt and
water over them; cover them up close till they are cold, then
make a second decoction of salt and water, and pour it on boil-
ing. When it is cold, drain the onions on a_hair sieve, and put
them into the jar, fill them up with distilled vinegar, with ginger,
a blade of mace, and a tea-spoonful of sweet oil, which will keep
them. This is the method of pickling them white, Tie them
over, and keep them in a dry place. If yon wish them brown,
use the white wine instead of the distilled vinegar.

(rherkins

CioosE nice young gherkins, as free from spots as possible ; put
them into strong brine till they become yellow ; then pour off the
water, boil it, and pour it on the gherkins Itlil they change to a
green. 'Then put them in a hair sieve to drain, and to every two
quarts of vinegar put a little mace, a few cloves, an ounce of
ginger cut in slices, an ounce of black pepper, and a handful of
salt. Boil them altogether for five minutes: pour the liquor hot
upon the pickles, and tie them down for use. A few cloves of
garlic or shalots may be added at choice.

HRed Cabbage.

Take ofl the outside leaves of a fine purple cabbage, quarter it,
take out the stalk, shred the leaves into a cullender, and sprinkle
them with salt. Let them remain a day, then drain them dry,
put them into a jar, and fill up with boiling vinegar, with the
usual quantity of ginger and black pepper, and a few grains of
cochineal puwdereg.

Picealili, or Indian Pickle imilated.

Ax excellent pickle may be made of gherkins, sliced cucumbers,
caulifiower, radish-pods, French beans, samphire, celery, white
cabbage, carrots, and capsicums; all of which, except the cu-
cumbers, should be salted, drained, and dried; over the cucum-
bers pour boiling vinegar and drain them in twelve hours, using
no salt,

The lignor should then be prepared thus :—to one gallon of
vinegar put four ounces bmisedp ginger, two ounces whole black
pepper, two ounces allspice (whole,) half an ounce of bruised
chillies, half a pound olp shalots, and half a pound of bay salt,
Boil them together for half an hour, then pour them over the
vegetables, having mixed a little turmeric and mustard in
a basin with a small gquantity of vinegar, which should also be
poured in. Some persons prefer straining the vinegar, but the
spice materially improves the flavour of the pickle i keeping,
and ac last, the liquor is an excellent sauce for cold meat, &c. A
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melon mango prepared as under, and cut into small pieces, makes
an_excellent addition to this mixture. Currie and cayenne,
although recommended in some books, are too expensive for
pickling ; besides the turmeric and capsicum almost render them
superfluous.

Melon Mangores.

A pELICIOUS imitation of India mangoes may be made hy pick-
I'ng a small sort of melon, acecording to the following method :—
Cut the melons in half, take out the sced and pulp, stufl the space
with mustard-seed, garlick, and the usual pickling spices, and
then bind up the melons with packthread. Pour boiling spiced
vinegar over them four successive days, and when cold, tie
them over. Before they are brought to table, the melons should
be untied and the spice taken out. Large cucumbers prepared
as melons are excellent.

Mushrooms.

Croosk the smallest button sort, rub them with flannel and sait,
and from the larger, take out the red inside; when this part is
black, they should be rejected as too old. As they are cleaned,
throw them into cold water, which will make them keep their
colour., 'Then put them into a stew-pan with some salt, cover
them, and let them remain on the fire a short time till they are
dry. Then put as much distilled vinegar as will cover them into
the pan, gently warm them, and turn them into a glass or stone
jar. luto each bottle or jar, put a blade or more of mace, and
when quite cold tie them over, or cork and cement the to
Mushrooms are perhaps the most delicate of all pickles, but
when prepared by this method, they will keep two years,

French Beans.

NexXT to mushrooms, these are the most critical of vegetables to
pickle, as they are apt to lose their fine colour in the process.
‘T'hey are pickled by the same method as cucumbers, and in
case of faillure, the colour of beans may be restored by pouring
boiling vinegar over them every twenty-four hours, taking care
to confine the steam.

Beet Rools.

Bor the roots till they are nearly done, and when cool, peel
them and cut them into thin slices; place them in a jar, and
pour cold spiced vinegar on them,

Cauliflower,

For pickling, should be chosen hard. When pulled into small

pieces, it should be put into a stew-pan half blled with salt and

water, till it boils. The pieces should next be taken out and

dried before the fire, and then covered with pickle. A little
1
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for mixing salads.* “ Take of tarragon, savory, chives, eschalots,
3 ounces each, a handful of the tops of mint and balm. all dry and
pounded ; put it into a wide-mouthed bottle, with a gallon of
vinegar ; cork it close, set it in the sun, and in a fortnight strain
off, and squeeze the herbs ; let it stand a day to settle, and then
strain it throngh a filtering bag.” :

Mint or Garlick vinegars may be prepared by the same means;
the first 15 an excellent substitute for the green herb in mint
sauce, and the latter, used with great caution, (say a few drops to
a pint of gravy,) is one of the finest flavours in cookery.

Salad Mixture.

Ir the following ingredients are kept ready, much time and
trouble may be saved in mixing salads :—Four mustard.ladles of
mustard, 1 salt-ladles of salt, 3 dessert-spoonsful of essence of
anchovies, 4 ditto of mushroom ketchnp, 3 ditto of salad oil, 12
ditto of vinegar, and the yolks of 3 eggs boiled hard. As a sub-
stitute foran egg in salad, rub down a dessert spoonful of a mashed
potatoe with mustard and salt ; and some cream, which answers
for o1, when that is not at hand ; then add vinegar.—Domestic
Cookery.
Essence of Anchovies.

Mg. Accom, the chemist, detected red lead in some essence of
anchovies which he examined ; but, if purchased at any respectable
oilman’s, this, as well as any other sauce, may be depended on.
The essence is prepared by beating the anchovies to a paste,
which is thinned and boiled, seasoned, and sometimes thickened ;
but as it can be bought much cheaper than it can bhe made at
home, and as it is not the better for keeping, we do not give the
proportions, The excellence of the sauce depends on the quality
of the fisk, which have never yet been successfully imitated ; and
as a manufacturer who is celebrated for his essence of anchovies,
has some credit at stake in its preparation, he is more likely,
than the private purchaser, to procure the genuine fish,

Walnut Ketchup.

Mix the green shells of walnuts with common salt, and let them
stand six days, frequently beatin® and mashing them. This will
produce a black liguor which should be simmered in an iron
saucepan as long as any scum rises. To 3 quarts of this juice,
ut 2 ounces of bruised ginger, 2 ounces of allspice, 1 ounce of
ong pepper, and 1 ounce of cloves, letting all boil slowly for
half an hour; when hottled, put a little of the spice in each

bottle.
Mushroom Ketehup.

Mosr of the ketchup sold in London, is made from the mush-

® A vinegar.maker at Paris, advertises sixty-five sorts of flavoured
vinegars.
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it were of cloves, cinnamon, nutmeg, and pepper, is the best and
most temperate, mild, and innocent of common spices, almost all
of which it far surpasses, by promoting the digestion of meat,
and moderately heating and strengthening the stomach, &e.

Peppers, according to Sir A. Carlisle, may be taken freely

with soups aud hish; they are the most useful stimulants to old
stomachs, &e.

Truffles and Morels, in their green state, have a very rich fla-
vour, and materially improve some dishes; or they make a fine
stew by themselves. In France they are used for stuffing tur-
keys, partridges, &c.: but as they are sometimes met with in
England, dried up and shrivelled, they are little better than
useless.

Currie Powder.

In almost every family there is a favourite method of imitating
this celebrated Indian dish. The following is given by Dr.
Kitchiner, as sanctioned by an East Indian friend to be a perfect
copy of the original Indian currie :—Coriander seed, 3 ounces;
turmeric, 3 ounces; black pepper, mnstard, and ginger, 1 ounce
each; allspice and lesser cardamom seeds, half an ounce each;
cummin seed, quarter of an ounce. Put them in a cool oven all
night, and the next morning pound them in a mortar, and rub
them through a sieve.

Another Method.

Taxe of coriander seeds in powder 12 ounces, black pepper in
powder 6 ounces, cayenne pepper 14 ounce, fenugreek seeds
powdered 3 ounces, turmeric powdered, 6 ounces, cummin seeds
yowdered 3 ounces. This composition, well dried, should be kept
in a bottle, with a glass stopper, in a dry place.

Currie is an economical and wholesome condiment, much re-
commended by physicians, although from its being originally
from India, it 1s thought an expensive article. It is little dearer
than pepper, whilst its flavour is much finer.

Cayenne Pepper.

TuE genuine cayenne is a mixture of the powdered pods of cap-
sieunfs. especially of the bird pepper, which is the hottest of aﬂ
It is often of a bad colour when imported, which causes it to be
sometimes adulterated with red lead, a practice which has been
often detected. The salest way, therefore, is to make yonr own
pepper of English chilies, dri\;iqg and then pounding them, and
mixing them with one-fourth their weight of salt,

An elegant preparation of cayenne is sold in London under
the name of Soluble Cayenne, in Crystals, which 1s well adapted
for soups, &c.. the crystals entirely dissolving, and being equal
in flavour to the genuine pepper.
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vated, Boheas, or Black Teas :—1. Souchong, which, on infu.
sion, yields a yellowish green colour.—2. Camho. A fine tea
w.th a fragrant violet smell, and of a pale shade.—3. Pekoe.
This 1s known by the small flowers which are mixed with it.—4.
Congo. Has a larger leaf than the preceding variety, and yields
a deep tint to water.—5. Common bohea tea, the leaves of which
are of a uniform green colour.—Gunpowder teas dider from the
above kinds only in the minuteness of their leaves, and being
dried with additional care.

Substitute for Riee.

Peary barley has long been used in Scotland in broth, and,
when boiled with milk, sometimes called Scotch rice; but the
best way of using it is by pounding it in a mortar. In this form
it rivals mannacroop, tapioca, or ground rice, and can be easily
procured at one-twelfth of the price of the first, and one-third of
the price of the lasl substance,

VAKES, BISCUITS, BREAD, &e.

In many estzablishments, the making of cakes, biscuits, fancy
bread, &c., is part of the business of the housekeeper, and on
special occasions, her superintendance 1s requisite in making the
choicer kind of pastry for large parties. A mere list of their
varieties would, however, occupy many pages, so that we shall
ouly attempt to enumerate a few general mstructions in these
Iranches ; together with such receipts as appear best to combine
elegance and economy. Biscuits, it should be observed, are
nsually purchased at the manufacturers of fancy bread, so that
our receipts in this department will obviously Ee but few, and
restricted to such as are usually made at home,

MAKING CAKES.

Svear and flour should be quite dry ; the former should be rub.
bed to powder on a clean board, and sifted throngh a drum sieve
of fine hair or lawn. Spices should also be well pounded.

Eggs should be well beaten, whites and yolks together, and
well incorporated with the other ingredients. If slightly heated
over the fire, the process will be much assisted.

Lemon-peel should be eut in shavings, or beat to a paste ina
mortar with sngar or a little cream, so as to mix thoroughly with
the rest of the articles.

Currants should be well washed, and picked, and large fruit
carefully stoned.

Butter, when used for light cakes, should be beaten cold to a
cream,

The lightness of cakes depends on the whole of the articles
being well beaten together; when this is done, they should b

c 3
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12 ounces of butter to a cream ; then beat 8 egzs to a cream
with a whisk ia a tin pan, and set them on the hire, with the sugar
sifted, whisking all the time. When warm take them off, and
beat till they are cold, when the butter inust be well mixed with
them ; and then halt 2 pound of currants, previously picked,
dried in a cloth, and rubbed in flour, and a guarter ol a pound
of citron, or lemon and orange-peel. Mix the whole together
and pour into a buttered pan, and bake it in a quick oven.

Another,

Oxg pound of butter, 1L pound of sugar, 1 pound of flour, 8
eggs, | lemon-peel grated, half an ounce of caraway-seeds, 1
glass of brandy, and 1 glass of rose-water., Melt and rub the
butter to a cream; work in the sugar and eggs gradually ; next
the brandy and rose-water, and then gently mix in the flour end
sweetmeats. Dake in a hoop.—Cooke’s Confectionary,

Smmall Rich Seed Cake.

BreAk 14 eggs into a copper pan, whisk them 10 minutes ; then
beat 1 pound of butter to cream; put 1 pound of,powdered
sugar to the eggs, and whisk them over the fire 3 minutes, then
whisk them till they are cold ; afterwards mix them with the but-
ter with your hands, as light as you can ; put in 2 or 3 handsful
of caraway-seeds, some sweet almonds cut, and a hitie cinna-
mon and mace * mix 1 pound and a quarter as light as you can
with your hand ; put 3 papers inside the rim o tin, and 4 or 5 a
‘he bottom and let the oven be rather brisk : when the cake has
risen, and the oven is too hot at the top, cover it with a sheet of

per, and it will be done in an hour and a hall, or two hours,—
Nutt's Confiectioner,

Pound Cakes.

Beat 1 pound of butter to cream, and work it with one pound of
finely silted sugar, till quite smooth ; beat up 9 eggs, put them
by d{:gremi to the butter, and beat them for 20 minutes; mix in
lightly | pound of flour. Lemon-peel cut fine is sometimes ad-
ded. Put the whole into a hoop lined with paper, on a bakm
plate, and bake about 1 hour in a moderate oven. An ounce o
caraway-seeds added to the above, will make a rieh seed cake;
and ball a pound of currants, and a gnarter of a pound of lemon
anil orangze-peels mixed lightly with the same, will make a plum
pound cake,
Common Sced Cuake.

Put 2 pounds and a half of flour into a pan or bowl, with half a
pound of Lishon or loaf sngar; in the centre of which pour a
pint of tepid milk, and a tablespoouful of thick yeast. Mix the
milk and yveast with flour so as to make it as thick as cream ;
then set it by in a warm place. Melt half a pound of fiesh but-
ter to be ‘added to these ingredients, with 1 cunce of caraway-
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seeds, and enough milk to make it of middling stiffness. Line a
hoop with paper, well rubbed over with butter; put in the mix-
ture, set it some time to prove before the fire, and bake it on a
plate about an hour in rather a hot oven. When done, rub the
top over with @ whisk brush dipped in milk.—Cook’s Oracle,

A good Cheap Cuke
May be made in the following manner for the Nursery, and
will be much more wholesome for children than bread and but-
ter.—Take of treacle 1 pound ; flour 34 pounds; turmeric pow-
der, 2 drachms; caraway seeds, bruised, 2 ounces; a little
lemon peel; butter 3 ounces; carbonate of soda, 6 drachms,
First mix the powders with the flour well together, and add the
other articles, with 34 pounds of steamed or boiled potatoes,
well blended with 54 drachms of muriatic acid, diluted with
half a pint of water; and with a sufficient gnantity of milk, form
it into a mass of a proper consistence, and proceed as directed
for making bread. The expense of this cake, weighing nearly
9 pounds, will not exceed 2s. 6d.

Gingerbread.

For plain gingerbread, mix with one pound and a half of flour
four ounces of butter, four of brown sugar, hall an ounce of
ground ginger, and some allspice. Make this into a paste with
two ounces of hot treacle, and shape and bake the cakes.

For fine ging=rbread, take two pounds of flour, half a pound
of hrown sugar, half a pound of orange peel cut into bits, one
ounce of ground ginger, half an ounce of caraway seeds, cloves,
mace, and some allspice ; ¢ which add one pound and a half
of treacle, and hall’ a pound of melted butter. Mix the ingre-
dients well together, and let them stand for some hours before
rolling out the cakes. Gingerbread nuts may be made of the
above paste, nsing a little more ginger and spice, and a good
deal more llour,

Short Bread.
TakE two pounds of sifted flour ; one pound of butter, fresh or salt ;
guarter of a pound of mixed candirg peel ; pounded loaf sugar,
blanched sweet almonds, and caraway comlfits, of cach a quarter
of a pound : cut the peel and almonds into bits, and mix with them
one pound and a half of the flour, a few of the comtits, and the
sugar; melt the butter, and when cool, pour it clear from the

sediment into the flour, at the same time mixing it quickly.

With the remainder of the flour, make it into a circle nearly an
mch thick ; eut it into four, and prick each bit neatly round the
edge ; prick them with a fork, and strew the rest of the comfits
over the top. Put the pieces upon white paper, dusted with floar,
aud then upon tins, Bake them in a moderate oven. :

Plain short-bread is made with the same proportions of flour

and butter, with only a little sugar, and should be rolled out
thunuer than the ahove.

i
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Cake withunt Butter,
Taxe five eggs, and the weight of three eggs in sugar, and two
in flour ; when the five eggs are well heaten, gradually add the
sugar, and then the flour, with a little grated lemon peel, or
a few caraway seeds. Bake it in a tin mould, in rather a quick
oven,

Shrewsbury Cakes.
Mix half a pound of butter well beat like cream, and the same
weilght of flour, 1 egg, and 6 ounces of beaten and sifted loaf
sugar, Form these into a paste, roll them thin, and lay them in
sheetls of tin; then bake them in a slow oven.

Ginger Cakes.
MaxkEe the same paste as for the preceding, Shrewsbury, adding
a spoonful of fine ground ginger.

Derby Cakes
Mix one pound of butter, one pound of sugar, one pound of
currants, one pound and a quarter of flour, with an egg, in a
paste ; roll it round in small cakes,and bake them on a tin.

Lemon Cakes. g

TaAke one pound of sugar, three quarters of a pound of flour,
fourteen eggs, two tablespoonsful of rose-water, the raspings and
jnice of four lemons. Separate the whites from the yolks of the
ezzs, and to the yolks add the powdered sngar, the lemon
raspings, juice,andy rose-water ; beat these well together in a pan
with a round bottom, till the paste becomes light, which will
nccupf about half an hour; put the whites into a similar pan,
and whisk them till they will bear an egg ;s then put the paste
into the whites, and mix very lightly with a spoon; when well
mixed, sift and mix in the flour as lightly as possible. Ice them
very slightly, and bake on buttered tins, with six or seven sheets
of paper beneath the cakes, in a moderate heat.— Jarrin's
Confectioner

Savoy Cake tn a Mould.

TAKE ten eggs, one pound of sugar, and three-quarters of a
pound of flour, some grated lemon, or hall’ a gill of orange-flour
water ; separate and whisk up the whites to bear an egg ; stir the

olks and sugar together well, and mix the whites with them ;
trhen stir the flour in gently, and put all in the mould, well papereci
round the outside, in a moderate oven, for one hour and a

narter, The mould should be previously brushed over with
clarified butter, half cold; put some fine-sifted sugar all vver it
after being buttered. To try when the cake is done, stick a piece
of dry whisk in the middle of it; if it comes out guite dry, the
cake is done ; if the least sticky, it wants more baking.

Light Spange Cake.
Tare one ponnd of sugar, three-quarters of a pound of flour, and
sixteen eggs, leaving out the whites of five ; when separated, the






THE HOUSEXEEPER, 39

same as their diameter. They are then flatted, an1 moulded
with the hand: some holes are struck through with a decker,
After a shight sprinkling with flour, they are laid on the tiles of
the oven, and baked.—Douovan’s Domestic Economy.

Sweet Biscuil.
Oxg pound of flour. half a pound of butter, the same gquantity of
finely powdered sugar, and two eggs without being beaten. Make
the ahove into a very siiff paste with cold water, roll it out, form
into little balls, flatten, and bake upon tins.

Sally Lunn Tea Cakes,

Tue cakes known by th s name are made as follows :—Put into
a pan one pint of warm milk, and a guarter of a pint of thick
small heer yeast, with flour suflicient to make a batter; cover it,
and let it stand about two hours; then add two ounces of lum
sugar, dissolved in a guarter of a pint of warm milk (or four eggs),
and a guarter of a pound of butter rubbed into the flour; then
make dough as for French rolls ; let it stand half an hour; then
make up the cakes, and put them on tins ; and when they have
stood to rise, bake them n a quick oven. Care should be taken
never to put the yeast to water or milk too Lot or too cold: in
summer it should be lukewarm, and in winter a little warmer,
and in very cold weather warmer still,

Miuffins.
Mix one pint of warm milk with a quarter of a pint of thick small-
beer yeast, strain them into a pan, and add flour to make a bat-
ter; cover it till it has risen, then add a quarter of a pint of warm
milk, and one ounce of butter rubbed in flour ; mix them, and
add flour to make a dough; cover it up, let it stand half an hour,
then work up again; break it into small pieces, roll them up
round, and cover them over for a quarter of an hour; then bake
them.,

Crumpets.
Tue same : instead of making the mixture into dough, add only
flour to make a batter, and in a quarter of an hour it will be ready
to bake. Muflins and Crumpets bake best on a stove with an
iron plate on the top; but they will also bake in a frying-pan, if
the fire be not too fierce.

To detect Adulterated Flour.

Mix with the suspected flour some lemon juice, or good vinegar;
if the flour be pure, they will remain together at rest; but if there
be a mixture of whitening or chalk, a fermentation, or working
like yeast, will ensue, Adulterated flour is generally heavier
and whiter than the pure. Another method is to grasp a handful
of flour briskly, and squeeze it half a minute: if genuine, it will
preserve the torm of the cavity of the hand, even though rudel

EL&GEd on a table ; if adulterated, it will almost immediately fuﬁ

Wil
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PASTRY.~*

Norwitastanping the immense number of articles that may be
made, yon proceed nearly always on the same principle, and
with the same paste. The arrangements and forms may be end-
lessly multiplied ; but the taste is always that of a compound gf
butter, flour, sugar, &c. Puff-paste, however, can be made in
one single way only ; but it may be made finer by using more
butter. The best prepared paste, if not properly baked, will
be good for nothing; and in making, dry flour should always
be used, as damp would spoil every thing. We shall, therefore,
only give the best modes of making

Puff-Paste. .

Tage the same quantity of butter as of flour ; weigh and sift two

ounds of the flour ; then lay it on the table, and make a very
]}arge hole in the middle ; throw in a small pinch of salt, a few
small pieces of butter, and three yolks of eggs ; use a little cold
water to melt the salt; take water enough to make the paste ot
the same consistence as the butter. In winter the paste must Le
made very firm, because then the butter is so; in summer the
paste should be very solt, on account of the butter being the
same. \When you have worked the flour lightly, mould it into a
large ball, which flatten as quickly as possible ; turn it in a spiral
direction, and then flatten the middle. Lay the butter on the
table with a little water, handle it, to extract the white liquid, and
squeeze it in a clean towel, that no moisture may remamm. Lay
the ball of butter over the paste, flatten the butter with a cloth,
then fold the paste over the butter all round, but in a square form,
so as to wrap it well all over. Try whether the paste is firm
enough to prevent the butter from breaking throughit. Now
powder a little flour over the table and the paste ; roll the paste
as smooth as possible with the rolling-pin, as long as you can;
fold it in three, and roll it over once again, taking care always to
powder it over with a very little flour, to prevent its sticking
to the table or to the rolling-pin. After having spread it well,
fold it again in three. Make two marks on the top with the
rolling-pin, to remember that it has been rolled twice. Then put
it into a dish, trimmed with a little flour; place it on the ground
to keep it cool, and leave it there for a little while, Shortly after
put the paste on the dresser, and proceed twice more as before ;
then let it rest again, and give it two turnings more, which will
make six in all. Now give it a long shape, and fold it in two.

* The art of making Pastry was formerly of so much importance as to
be taught in schools. Thus, from an old record, we learn that in Queen-
street, Cheapside, lived Mr. Edward Kidder, a famous pasiry-cook ; he
died in April, 1739, aged 73 years. Heis said to have taught nearly six
thousand ladies the art of making pastry ; for which purpose he had two

schools, one in Queen-street, neur St. Thomas Apostle, and the other
pnear Furnival's Inn, Holboro.










THE HOUSEKEEPER. 43

by means of the handles attop, till the cream is set, opening them
every three minutes, and with a copper spaddle take the contents
from the edges, stirring the whole well together, till the ice is
completed ; then cover the pot with fresh ice, mixed with salt,
and let it remain till wanted to be served up.

Ice Creams are of various flavours, The firuit ices most in use
are strawberry, raspberry, and currant; and instruetions for one
fruit ice will serve lor ail varieties, T'hus, for strawberry, mash
and strain the fruit over a basin; then mix a sullicient quantity
of the juice to a pint of fine cream, with the juice of a lemon
without boiling, taking care that neither tire strawberry flavour
nor the cream preponderates. Swevcten with pounded sugar,
pass it through a sieve, and put it into the {reezing-pot to 1ce.
Water Ices are similarly made, by omitting the cream. Vanilla
and Brown Bread lces are hikewise much approved of.

In making ices in winter, preserved {ruits or marmalades are
used instead ol fresh {ruits ; but fruit preserved without sugar is
very valuable for ices. 'L'he foregoing instructions are princi-
ﬁf {1 by M. Jarrin, one of the most celebrated confectioners in

ndon.

The management of the ice wells, upon which the supply of
ice depends, generally belongs to the Gardener, which, as well as
some general information on the art of feeing, appertaining to the
Butler, will be found in their respective instructions,

CUSTARDS.

Cheap and Good Custards.
BoiL three pints of new milk with a bit of lemon peel, a bit of
cinnamou, two or three bay leaves, and sweeten it. Meanwhile,
rub down smooth a large spoonful of rice-flour into a ¢up of cold
milk, and mix with it two yolks of eggs, well beaten. Take a
basin of the boiling milk, and mix with the cold, and then pour
ihat to the boiling, stirring it one way till it begins to thicken,
and is just going to boil up; then pour it into a pan, stir it some
time, and add two spoonsful of brandy, or a little ratifia. Mar-
bles boiled in eustard, and shaken in the saucepan, will prevent

it from burning.
Rich Custard.

Boir a pint of milk with lemon peel and cinnamon ; mix a pint
of cream and the yolks of five eggs well beaten; when the milk
tastes ol the seasoning, sweeten it enough for the whole ; pour it
into the cream, stirring it well ; then simmer the custard till of
proper thickness. Do not let it boil; stir the whole time one

way ; llavour as above.
Baked Uustard.

BoiL one pint of cream, halfa pint of milk, with mace, cinnamon,
and lemon peel—a hittle of each. When cold, mix the yolks of
three egus; sweaten, and make your cups or paste nearly full,
Bake tuem teu minutes,
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Blancmange, or Blamange.
Borw two ounces of isinglass in three hali-pints of water half an
hour; strain it to a pint and a half of cream ; sweeten it,and add
some peach-water, or a few bitter almonds ; let 1t boil once up,
and put it into forms—before which let it settle, or the blacks
will remain at the bottom of the forms, and be on the top of the
blamange when taken out of the moulds.

An execellent Trifie,
LAY macaroons and ratifia-drops over the bottom of the dish,
and pour in as much raisin wine as they will suck up , which
when they have done, pour on them cold rich custard. It must
stand two or three inches thick ; on that put a layer of raspberry
jam, and cover the whole with a very high whip, made the day
before, of rich cream, the whites of two well beaten eggs, sugar,
lemon peel, and raisin wine, well beat with a clean whisk. If
made the day before used, it has quite a different taste, and is

solid and far hetter.
Jienket,

SeT a gnart of new milk, with half a pint of eream in it, in a glass
dish, with a spoonful of runnet ; pour over it half a pint of white
wine, two ounces of sugar, and half a nutmeg grated ; cover with
plain whisked cream, and garnish with apricot jam or jelly.

_ Muock Cream.
BircH, the celebrated confectioner, bas the following excellent
receipt for mock cream :—Mix hall a table-spoonful of flour with
a pint of new milk; let it simmer five minutes, to take off the
rawness of the flour; then beat up the yolk of an egg, stir it into
the milk while boiling, and run it through a fine sieve,

Bitter Almonds.
Tue poisonous eflects of bitter almonds is now too well known to
be used but very sparingly by confectioners and cooks, to give a
fine bitter flavour to custards, cakes, &e. ; and there is little doubt
that the prejudicial effects which have becn so frequently attri-
buted to confectionary, and to the use of copper vessels, were

often produced by this or some other poison, employed either to
flavour or colour sweetmeats,

CONFECTIONARY.,

Every Housekeeper is expected to know something of the art
of confectionary, although confectioners are now so numerous
that little is saved by manufacture at home. As our book is
for the house, and not for the manufactory, we shall only give
a few receipts for Jellies, Marmalades, and Preserving Fruits, the
branches generally practised at home. g
This caution 18 very important in all branches:—Vessels in-
tended for the preparation or prescrvation of preserves, 8.
ought to be either of glass, or the coarse brown, or speckled atcm;
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of sifted sugar to them, boiling and stirring them to a mash; b
them throngh a hair sieve, and add seven pounds of silted sugar,
and boil hall an hour, LI wanted red, it may be coloured with a
little cochineal.

Damson Cheese,

BAkE or boil the fruit in a stone jar in a sancepan of water, or on
a hot hearth. Pour off some of the juice, anl to every two
pounds of fruit, weigh half a pound of sugar. Set the fruit over
a lire in a pan; letit boil quickly till it begins to look dry; take
out the stones, and add the sugar, stir it well in, and simmer two
hours slowly ; then boil it quickly half an hour, till the sides of
the pan canay; pour the jam then into potting pans or dishes,
about an inch thick, so that it may cut firm, 1If the skins be dis-
liked, then the juice 1s not to be taken out; but after the first
process. the fruit 15 to be pulped through a very coarse sieve with
the juice, and managed as above. The stones are to be cracked,
and some of them and the kernels to be boiled in the jam,

7o keep Currants, Goescberries, Damsons, &e.

GaTHER the frwit in dry weather, and let the currants, &ec. be cut
from the large stalks with the smallest bit of stalk to each, that,
the fruit not being wounded, no moisture may be among them.
Put them nto boitles perfectly dry, cover the corks with rosin,
and bury them in a trench in the earth, with the neck downwards,
placing sticks opposite to where each sort of fruit begins. Cher-
‘ries and Damsons may be kept in the same way.—Another
method is as follows : —

The fruit, not quite ripe, is put into wide-necked bottles, which
are placed in a saucepan of water nearly up to their mouths, and
they are fligntly corked ; the water is then heated till it is very
hot, but does not scald, and this heat is kept up for hall an hour;
the bottles are then t:ken out and immediately filled with boilin
water to the very brim, carelully corked, wired, placed on their
sides, and turned, at first every week, but afterwards seldomer,
to prevent any part (in consequence of the bubble of air that
Aforms in them{ from getting dry, and thus becoming mouldy,
Some attempt to preserve Irnit, &c. without water, by heating
the water-bath to boiling, and corking the bottles winle in the
boiling water; but this does not succeed so well nnless the fruit
is very green—and the water is at any rate uselul to put into pies.
Great quantities of cranberries are yearly brought from the
northern countries in casks, preserveg in water. Plums, apri-
cots, cherries, peaches, and other juicy fruits, may be preserved
in brandy or other spirits ; but they ought to be gathered hefore
they are perfectly ripe, and soaked for some hours in very hard
water, or tn alwm water, to make them lirm.  As the mosture of
the fruit weakens the spirit, it ought to be strong ; and live ounces
of sugar should be added to each gquart of 1it.

Or the fruit in the bottles may be set mn an oven when the
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bread is drawn, and let stand till shrunk a guarter part, when
they should be corked close. ] _ .

For other methods of preserving and storing various kinds of
fruit, see page 11,

Beautiful Preserve of Apricots. ; E

Czooss the finest ripe apricots ; pare them as thin as possible,
and weigh them : lay them in halves on dishes, with the hollow
part upwards ; strew over them an equal weight of pounded loaf
sugar ; in the mean time break the stones and blanch the ker-
nels. When the fruit has lain twelve hours, put it, with the sugar
and juice, and the keruels, into a preserving-pan. Let it
simmer very gently till clear; then take out the pieces of apricot,
put them into small pots, and pour the syrup and kernels over
them ; or they may be dried in the sun, or a warm place. The
scum must he taken off as it rises.

The three kinds of apricots best for the confectioner’s use are
as follow :—The first, resembling the peach, red on one side
and yellow on the other, the stone smooth and flat; the second
is between the peach and the plum, the colour lighter, and the
kernel sweeter ; the third is smaller, yellower, and less agreeable
to the taste.

To Preserve Strawberries, whole.
TaxE equal weights of the fruit and double-refined sugar ; lay the
formerin a large dish, and sprinkle half the sugar, in fine powder,
over; shake the dish, that the sugar may touch the under side of
the fruit. Next day make a thin syrup of the remainder of the
sugar, and instead of water, allow one pint of red currant juice
to every pound of strawberries ; in this simmer them until sutfi-
ciently jellied. They eat well served in their cream, in glasses.
To Preserve Cherries.

A ~ew method, which is highly recommended in a French
work, is to procure some common cherries very ripe, and add to
them two pounds of sugar, four pints of brandy, four ounces of
clove pinks, and a few florﬁ-l cherries ; bruise some of them with
the hand, and boil them over a slow fire until they have the con-
sistency of syrup. T'hey are then to be strained, and the juice to
be poured into the mixture, as belore ordered, which is to be
left in igfusion, and exposed to the sun for a fortnight or a
month. By this process the cherries will have a very fine flavour.
A few cloves muay be used as a substitute for the clove pinis.

T'o dry Cherries with Sugar.

Stoxe twelve T}mmdu of Kentish fruit; put them into a pre-
serving pan, with four pounds ofloaf sugar pounded and strewed
over them ; simmer till they begin to shrivel ; then strain them
from the juice, lay them on a hot hearth or in an oven, so as to
try without baking them ; or on sieves in a drying-stove.

. Green Gooseberry Hops.

Suir each gooseberry in six slips, but not to come asunder ; take
out the seed ; put four gooseberries, so done, together, running






50 THE SERVANTS' GUIDE.

They may either be keptin a!:ple-jeli:r or white brandy. When
large and ripe, greengages should be split without paring, and
half their weight of sugar strewn over them. Blanch the kernels,
and next day pour the syrup from the fruit, and boil it gently with
the same quantity of sugar; skim, and add the rlums and ker:
nels ; simmer, and put the fruit, syrup and kernels into pots. 1%
to be candied, do not add the syrup, but dry as directed for can-
dying fruit,

Magnum Bonum Plums make fine tarts: prick them over,
simmer them in a thin syrup, and let them lie in a basin for three
days. Then make a syrup of three pounds of sugar to five pounds
of fruit, the sugar, in large lumps, being quickly passed through
water, Ib this fresh syrup boil the plums till they are clear, and
the syrup hangs to them, and then put into pots, If to be dried,
the fruit and syrup require longer and quicker boiling.

Damsons may be preserved Eke goaseberries without sugar, or
by boiling together one-third as much sugar as fruit, till a jam is
formed. Another method is—Fill jars a quarter up with fruit,
then the same with sugar, and so on, and bake the whole in an
oven. When cold, cover the fruit with white paper, over which
pour melted mutton suet, about half an inch thick. A large kind
of fruit called Prune Damsons make very fine tarts, as also mussel-

plums,
To preserve Pears.

Pare and divide large fruit. Throw the pears into water, as the
skin is taken off, to prevent their changing colour, Pack them
round a block-tin stewpan, and sprinkle over them sugar to make
them pretty sweet, adding lemon-peel, a clove or two, and a lit-
tle bruised allspice ; but cover them with water, into which put
a few bruised grains of cochineal, tied up in muslin ; stew them
closely covered for three or four hours, till tender. Jarganel
Pears should be pared thin, simmered in syrup, and after a day
or two simmered again, in a richer syrup, in which they should
be kept and dried as wanted.*
Quinces.

Prick the quinces with a pointed knife, and scald them ; pare
them neatly ; cutin halves, and take the core out; boil again
guite tender, with a little rea colouring ; let these remain in the
water till quite red ; strain, put them in pans, and cover with
syrup made of the same proportion of sugar as of quinces. Next
day boil them two or three times till clear, and the last time for
twelve minutes.  Cut small quinces into pieces, put them into a
saucepan and cover them with water, and boil it fast till
strongly flavoured of the quinces: strain it through a flannel
bag, and boil a pint of the liquor with a pound of sugar till it be
a rich syrup, which, when cold, pour over the quinces.

* Pear syrup, though little, il at all known, in England, is much used
on the Continent.  The pears ure boiled to a pulp, and the juice being
strained is to be gently boiled to the consistence of treacle,
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GENERAL RULES FOR PRESERVING.

ThEe only secret of keeping preserves is to exclude them from the
air, and to set them in a dry place, not placing the pots on each
other, They should be properly boiled, or heat will cause them
to ferment, and damp to grow mouldy. If not likely to keep,
the only way is to boil them up again. Syrups may be boiled to
any consistence, either simply to preserve or to candy the fruit.

e more sugar to fruit the less boiling is required: for in-
stance, jellies made with equal quantities of sugar and fruit or
Juice, require but little boiling.

Raspberries should be usec% the day they are gathered, else the
flavour will be entirely gone. Even on the bush, the flavour does
not continue above two or three days after the fruit is ripe.

As it is not always possible to gather fruits for preserving in
dry weather, the fruit should, in that case, be boiled some time

“before the sugar is added,

Block tin preserving-pans are much used, as are cast-iron pans
double tinned. Bell-metal pans are likewise very general. The
tinning of copper or brass pans soon wears out.

A good way to clarify sugar for sweetmeats 1s to boil it u
twice in the proportion of a pound with half a pint of water, with
the white of an egg, and then to set it by, when the impurities
will settle, or rise to the top in a black scum.

Candying may be done by patting a layer of fruit from the
syrup into a clean sieve, dipping it quickly mto hot water, and
dl:en putting the fruit on a fine cloth to drain. Sift over it re-
fined sugar, and dry on sieves in a moderate oven.

Colourings for Jellies, Ices, or Cakes may be made as follow :

For a beautiful red, boil fifteen grains of cochineal finely
powdered, with one and a half dram cream of tartar, in half a
pint of water, slowly for half an hour, adding a piece of alum
the size of a pea. Or sliced beet root, and some liguor poured
over it may be used.

For white, use alinonds finely powdered, with a little water; or
use cream.

For yellow, yolks of eggs, or a very small piece of saffron
steeped in the liquor and squeezed.

e juice of boiled spinach or beet leaves may be used for
green,

Chocolate or strong coffee may be used for browa,

Muarmalades should be made with at least twelve ounces of
sugar to a pound of fruit.

owdered alum dissolved in water, and put into the syrup of
preserves with a full quantity of sugar, will prevent their candy-
ing, to which they will otherwise be liahle.

Compotes are served up with thin syrup, as an accompaniment
to ices; they are fruits prepared as if to be preserved, except
they are not boiled so much : in winter, use preserves, which

D 2
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MADE WINES.

Mogre has been written on the manufacture of British wines than

upon any other branch of our Domestic economy. Almost every

writer has his favourite theory or system of making wine, and

every good housewife has her customary receipt for the same pur-

pose. Even one of these systems would occupy the whole of

:illia 'Tlume, therefore, we a{mll not be expectecr to enumerate
em,

Many of the Compounds which are thus manufactured hardly
deserve the name of wine, so that we shall confine ourselves to
the fruits usually employed, and a few practical hints on the
management of British wines: those for foreign wines belong
to the duties of the Butler, and are to be found accordingly in
another portion of this work.

The nsual domestic fruits are—

Gooseberry, and three varieties of Currant.

Sloe, Damson, and Elderberry.

British Grapes.

The foreign fruits are

Raisins.

Orange and Lemon,

Tue Gooseberry and Currant, when used in their green state,

* Mr. Cobbett, whose exseﬁenae in farming and gardening 1s entitled
to our respect, altogether ridicules the idea of making wine from British
fruits, the great quantity of sugar required, making the liquor a sort of
rum or spirit of sugar rather than pure wine. A correspondent of Mr.
Loudon’s Gardeners’ Magazine, says  the idea of making good wine
with British fruits, which abound with undecomposable acids, with only
two Huumls of sugar to each gallon, is almost impracticable. It may be
asked, whut are the substances that make wine keep, and prevent it from
turping sour 7 Undecomposed sugar and alcohol. Now, as to spirit,
this wine, as it is called, scarcely contains any ; and the small quantity
of sugar i° contains would be speedily decomposed, were it not for the
frequent skimmings and rackings it undergoes. Without this the wine,
as it is called, would not keep a twelvemonth ; whereas wine made upon
true chemical principles 'mlf keep any length of time, if properly ma-
niaged. 1 have wine Ph:r me now, made from ripe gooseberries, nineteen
years old, which is perfectly sound ; the wine now drunk by my family is
twelve years old, and if it has any fault, it is that it is too strong; it
never had any spirit added to it of any kind ; all the alcohol it contuins 1s
genuine, the product of the fruit and sugar. To add brandy or spirit of
any sort to wine, will spoil the flavour of the best that ever was made,
unless it be kept a certain number of years, or added in a very small
quantity.’”

Dr. Macculloch, on the other hand, is of opinion that the best wine
may be made from unripe fruit, and he has written a sensible volume on
the suliiect.—See Macculloch on HWine, fourth edition, 1829. A variety
of uselul information on British and Foreign Wines, in a concise form,
will likewise be found in a neat little work, called the AFire Drinker s
Manual.
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may be made to form light brisk wines, falling little short of
Champagne. Ripe gooseberries will make sweet or dry wines;
but these are ill-flavoured, particularly if the husk has not been
carefully excluded. Ripe currants, if properly managed, make
much better wines than gooseberries. These fruits are much
improved, according to Dr. Macculloch, by 4eiling previcus to
fermentation. This, he states, is particularly the case with the
black currant, which, when thus managed, is capable of making
a wine closely resembling some of the best of the sweet Cape
wines. The strawberry or raspberry may be used to flavour
other wines, but alone they are hardly agreeable. The black-
berry and mulberry may be similarly used with advantage. The
juice of the sloe and damson is acig and astringent ; and hence
they are qualified for making dry wines. By a due admixture of
currants or elderberries, with sloes or damsons, wines, resem-
bling the inferior kinds of Port, are often produced. The elder
berry makes an excellent red wine, which may be improved by
the addition of sloes. Grapes of British growth make excellent
wines. Dr. Macculloch has made wines {rom unripe grapes and
sugar, so closely resembling Champagne, Grave, pBfliuenisil'l,. and
Moselle, that the best judges could not distinguish them from
foreign wines. The grapes may be used in any state, however
unripe ; when even but half grown and perfectly hard, they suc-
ceed completely.* Raisins, oranges, and lemons are less in use
than any of the preceding, as they contain too much acid. Be-
fore our receipts for the several British wines, it may not be
amiss to introduce a few general remarks from the Fiatner's
(Fuide, a work of good authority, being upon the experience of
a rllcliacticul man, of whose book some thousand copies have been
seld.

*“ The great radical defect in the manufacture of domestic
wines, is using too small a portion of fruit compared with the
sugar employed. It is this circumstance which renders the fer-
mentative process incomplete, and thus imparts that sweet and
mawkish taste to our domestic wines, which renders them intole-
rable to many people, and even to all , perhaps, without the ad-
dition of brandy, The fermentative process being rendered
tardy and incomplete, by the improper adjustment of the sugat
to the fruit, is frequently endeavoured to be excited by yeast;
than which nothing can %;e more injudicious. Yeast invariabl
spoils wines, by imparting to them a flavour that nothing wiﬁ
ever overcome. The only ferment to be employed in wine-mak-
ing, i3 that furnished by nature ; and when this is defective, as is
somet:mes the case in our domestic fruits, the ferment of the grape

* A knowledge of this fact will be found very useful, especially as
grapes in the open air seldom ripen, except in very fine seasons. In
Surrey and Sussex, the cotiugers almost annually make wine from the
produce of vines trained on the walls of their dwellings. The price of
ripe grapes varies from lour to eight and ten shillings per bushel,




THE HOUSEKEEPER. 656

must be supplied artificially. This may be done by intioducing a
certain portion of erwde tartar ; the dose of which may vary from
one to six per ceat., or from two to four pounds of tartar to a hun-
dred pints of liquor, the sweetest requiring most, without mate-
rially affecting the wine, as a great portion of what escapes de-
composition will be subsequently de;}ﬂsited. All fruits, except
the grape, will require more or less of tartar,
he last circumstance we shall notice, is the introduction of
brandy or other spirit mto domestic wine. We again rvepeat,
that if the fruit and sugar be duly adjusted to one another, and
the fermentative process be properly managed, an infinitely bet-
ter wine will be produced without ie use of brandy, than can
ever be produced with it.” ;
Among the important points in wme-making are the follow-

ing :—

%‘he fruit should be gathered in fine weather.

Picking the fruit is important, as unsound berries and stalks
should be rejected.

The gquantity of fruit for making a vintage of domestic wine is
not so large but it may be bruised in a tub, and from thence re-
moved into the vat, or 1f the quantity be very small, it may be
bruised in the vat. Raisins should be put into the water in the
vat, and the following day taken out and bruised, and then re-
turned to the vat.

In vatting, the guard should be placed against the tap-hole, to
prevent the husks escaping at the time the must or extract is
drawn off. When all the fruit 1s in the vat, the water should be
added, and the contents stirred with the vat-staff, and left to ma-
cerate till the next day, when the tartar, sugar, &c., diluted with
some of the liquor, is to be put in the vat, and the whole stirred
up again. The situation of the vat should have a free circulation
of air,and if the fermentation does not take place in a reason-
able time, the contents should be often stirred, and the place
made warmer. It is impossible to specify the exact time for fer-
mentation ; but for eighteen gallons, two or three days are gene-
rally sufficient for white wines ; red wines require a day or two
more. Flavouring ingredients should be put into the vat when
the fermentation is about half over.

If the object be to produce a dry wine, the fermentation must
be protracted by breaking the scum or head, and mixing it with
the fermenting fluid. This is the use of rolling wine, or return-
ing it on the lees to feed, as it is called ; and it renders the wine
stronger and better, by re-exciting the languid fermentation. If
vou want a sweet wine, the fermentation must be checked by
separating the head as fast as it rises ; and if the wine is to be
brisk, the fermentation ought to be, as far as possible, in a close
vessel, and the lignor bottled before the fermenting process is
completely finished. Such wine should be bottled on the ap-
proach of spring ; this too is the best period for adding flavour-
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up, and covering the bung-hole with a tile ; then bung down close,
and have the spile peg rather loose, examining the cask occasion-
ally, for six months, when it may be bottled.—Fintaer's Guide,
Another receipt is, to add two gallons of water to every gallon
of juice, and to every gallon, when mixed, three pounds of fine
lump mﬁ'ar; put 1t into the cask, and leave the bung-hole open ;
when it has worked fourteen days, put into it,in a bag suspende
ahout halt way from the bung, one pint of mustard seed, pre-
viously steeped in a quart of brandy, and in twelve months it
may be tapped, when it will be little inferior to Lisbon wine.

Blaek Currant.
To seven gallons of the juice of the currant, and the same quan-
tity of water, add fifty-six pounds of good raw sugar; when it
has fermented in a cask, add one gallon of brandy, and let it re-
main for twelve months.

Mixed Currant.
For a fine currant wine, take black, red, and white currants
ripe: cherries, raspberries, and strawberries, of each an equai

uantity. To every four pounds well bruised, add a gallon of

clear soft water. Steep three days in open vessels, stirring fre-
quently ; then strain through a sieve, and press the pulp to dry-
ness. 1o each gallon, put three pounds of good, rich, moist
sugar. Let the whole stand three days, skim off the top, and
stir frequently. Tun it into casks,and letit work for a fortnight;
then to every nine gallons, add a gquart of brandy, and bung up
the casks; ﬁ‘;u: with isinglass, if necessary.

Raspberry IWine.
RaspBerRIES and sugar will produce a lignor with little, if any,
of the flavour of the fruit; but a small quantity of the juice of
raspherries added at the decline of the fermentation, or a little
fresh fruit suspended in the cask at the same period, will give it
an excellent raspberry flavour.

Gooseberry Wine,
A rINE wine may be made as follows:—To every two gallons of
full ripe gooseberries mashed, add an equal quantity of soft water,
milk-warm, in which has been dissolved one pound of loaf sugar.
Stir up the whole in a tub, and cover with a blanket; let it fer-
ment three days, frequently stirring it; then strain throngh a
sieve, and a coarse cloth: {:ut the liquor in a cask, and ferment
frem ten days to three weeks, when brandy, in the proportion of
one bottle to every two gallons, and the same quantity of sherry,
should be poured in, together with a small quantity of isinglass,
perfectly dissolved in water. Close the cask tightly: if, at the
end of a fortnight, it is not sweet enough, add more sugar.
Close finally for six months, and then bottle ; or sooner, if itis

wished to imitate sparkling champagne.
Another method is :—Take a bushel of ripe gooseberres, when
they are ahout two-thirds ripe, and put them into a tub with nine

n3
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gallons of water, let them stand twenty-four hours, put then into
a press, and to the liquor add forty pounds of good lump sugar;
put it into a cask, bung it up, and let it stand twelve months;
then bottle it, and be careful to wire the corks

French Method of Making Superior Gooseberry and Currant Wines.,

For Currant Wine :—ﬁ)issnlve eight pounds of honey in fifteen
gallons of boiling water: to which, when clarified, add the juice
of eight pounds of red or white currants. Then ferment twenty-
four hours, and to every two gallons of water add two pounds of
sugar, Then clarify with whites of eggs and cream of tartar.

or Gooseberry Wine :—Gather the fruit dry, when about half

ripe, and beat it in a mortar ; strain the juice through a canvass-
bag, and mix it with sugar, in the proportion of three pounds to
every two gallons of juice. Leave it quiet for fifteen days, when
it should be carefully poured off, and left to ferment three months,
when the guantity is under fifteen gallons ; and for five months,
when double that quantity., It should then be bottled, when it
will soon become fit for drinking.—Gardener’s Magazine,

Elder Wine,

A coop method of making this very agreeable wine 1s as fol-
lows:—To every gallon of Eerries, put a gallon of water, and let
them stand twenty-four hours, often stirring them ; then put them
into a copper, and boil well for halfan hour ; then draw off, and
strain through a sieve; then put the juice into the copper a se-
cond time, and to each gallon of liquor, add three and a half

ounds of moist sugar ; let it boil well for half an hour; in the
ast five minutes, add bruised ginger and allspice, of each four
ounces to every ten gallons; then take it out, and, when cool,

ut in a toast covered with good yeast; let it work well. \When
it has done fermenting, put it into a cask; stop it close ; let it
stand three or four months, and then bottle it off. This wine will
possess all that rich and full flavour which is so much admired
bv good judges. The wine may, however, remain in the wood
if more convenient, although it 1s much improved by bottling.

The making of elder wine is a very simple process, althongh
almost every farm house has its peculiar method. It should be
well boiled, or it will not keep. Damsons, sloes, or anv acid
plum, will give it the roughness of port wine ; spices should be
added with caution,

Orange Wine,

Taxke thirty pounds of good raw sugar, and ten gallons of water;
boil them for half an hour, and cfarif;,r with the whites of six
eggs; pour the boiling liqguor npon the peels of one hundred
oranges, add the strained jnice of three oranges and half a pint
of yeast; let it ferment turee or four days, then strain into a
barrel, and bung it up loosely; in a month, add four pints of
brandy, and in three months it will be fit to driuk,
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Dr. Kitchiner, in his last work, T%he Housekeeper's Oracle,
Fves the following receipt for nine gallons:—First, pare fifty-
our Seville oranges very thin, and put the rinds into hot water
for a few hours; then throw the water away, and put enough to
cover them, as tiw hrst water 1s apt to be too bitter. Let them
stand two or three days, then stram off, and reserve the liquor to
flavour the wine when in the cask. Squeeze the fifty-four Seville
oranges with fifty-four China oranges; cover the pulp with two
or three gallons of hot water for twenty-four hours, and strain
the whole through a thick cloth. Put twenty-seven pounds of
lump sugar into a tub, and dissolve it with three or four gallons
of hot water, taking care that the juice and water before-men-
tioned shall not exceed nine gallons. Put the whole into a cask,
the juice first, stirring it up well, and, after it has done working,
add one pint of brandy : it will be fit to bottle in nine months;
but if kept longer it is supposed to improve.

Ginger Fine.

Dissouve fifteen pounds of loaf sugar in 10 gallons of water,
into which put the beat whites of twelve eggs ; mix this well, and
boil and skim it ; then put to it twelve ounces of Jamaica ginger,
peeled and bruised ; boil the whole for half an hour in a covered
vessel. When the iiquﬂr is nearly cold, put into the tub a glass-
ful of fresh yeast. Let it ferment for three days, and on the
second add the thin parings of four Seville oranges and six
lemons. Cask it, and bottle off in six weeks or less,

Another method is:—Three pounds of moist sugar to every
gallon of water, and two ounces of ginﬁer to each gallon, boil
and skim them well one hour; when luke-warm, put a large
yeast toast into the barrel, and one sliced lemon to each gallon;
stir all together, and it will be fit to drink in two months. When
bottled, the corks should be wired.

Raisin WVine,

A FEW years since, was very generally made in families, till the
introduction of cape and other second-rate wines. A pleasant
and healthy wine may be made as follows, at any season of the
year :—For twenty gallons, take one hundred pounds of Malaga
raisins, pick off the stalks, chop them coarsely, and put them
into an open vessel more wide than deep : put thirteen gallons
of water to them, and let them stand fifteen days, stirring them
well daily ; then strain and press them, putting aside the liquor
that flows from them ; add seven gallons of water to the raisins
which have thus been pressed, and let it stand for a weck, fre-
quently stirring them as before directed; then press off the li-

uor, add to it what is first collected, Eu{l'mg both runnings into
the vessel, together with one gunart of brandy. When the liguor
in the barrel has done singing, stop it close, and let it stand.

Damson HWine. e
To every eight pounds of damsons, add one gallon of boiling
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is desired, it may extend to sixty. The proportion of sugar will be th
ounds, as before. [f a much stronger, of either quality, is desired, it
must extend to forty. The same precautions are required in the seleo-
tion and care ol the f]'llit,. and the mﬂnﬂ_&.’ﬂﬂent of the husks. W
Hine from vipe Grapes.—No water 1s to be used ; but, as the juice of
the fruif is, in general, deficient in sugar, it is necessary that from one to
two pounds of sugar should be added to each gallon of must. The addi-
tion of tartar is also usefal in this case. The remainder of the manage-

ment is as before. | e ) :
A superior class of wines is made by the juices of British fruits, with-
out any water being added.

Management of British Wines.
A rEw hints on keeping and improving domestic wines, will be
found very useful. _ '

There are several methods of sweetening casks : the followin
is very simple .—set fire to a pound or more of broken charcoal,
put it into the cask, and immediately fill up the cask with boiling
water. After this, roll the cask once or twice a day for a week ;
then pour out the charcoal and water, wash out the cask with
clean cold water, and expose it to the external air some days.

Poor Wines may be 1mproved by being racked off, and re-
turned into the cask again; and then putting into the wine about
one pound of raisins bruised, and a quart of brandy. An ounce
of powdered roach alum, mixed in four gallons of the wine, and
returned to the cask, will make the whole fine and brisk in ten
days. Ripe medlars or bruised mustard seed wiil likewise re-
muve mustiness, or other disagreeable taste.

Pricked I¥ines may be restored by being racked off in a fresh
cask that has had in it the same kind of wine. The cask is to be
matched or sulphured ; and to every ten gallons put two ounces
of oyster-shell powder and half an ounce of bay salt; then stir it,
and let it stau:fa few days to fine; after which, rack it off into
another cask, also matched. A guart of brandy should also be
added to every ten gallons. A fresh empty cask is preferable.

LIQUEURS AND MISCELLANEOUS BEVERAGES.

Foreicy L1QUEURS may now be Eurchased at a moderate rate of
any wine-merchant or Italian warehouseman in London. Imitations
of three of the most celebrated may, however, be made as follows :

Ratifia.*

Boir equal quantities of gooseberries and sugar into a thick jelly,
over which pour a little white wine. Let the mixture remain a

* We cannot sufficiently caution the reader agninst the danger of
chasing spurious Ruﬁﬁnf or Noyeau. A melancholy pru%?r of Pti'lui.;
occurred not long since at Pisa. Two ladies were living together in that
city, when one of them complaining of eramp in her stomach, the other
gave her a wine glass of rafifia. Shortly uFttr having swallowed it she
died—so evidently in consequence of poison, that strong suspicions fell on
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few days, when it should be pressed out and filtered, and half
the quantity of brandy added, with spices to the palate. A plea-
sant ratifia may also be made with 1 gallon of water, 1 pint of
brandy, and 1 pound of sugar, flavoured at pleasure, 1If to this
be added apricot-stones, broken, dried in the air, powdered, and
steeped in brandy, an agreeable noyean may be produced.

A simple method is, however, to fill a large bottle thl’l}’ with
the full blossom of the white thorn, upon which pour French
brandy ; let it stand 2 or 3 months, when it may be decanted,
and sweetened with sugar.

Curacoa.
In a gallon of white brandy infuse 6 ounces of dried Seville
orange-chips, 1 ounce of dried orange-flowers, and 1 ounce of
cinnamon, for 3 days. Then strain the liquor through a fine
cloth, and add 5 pounds of boiled sugar, and colour with sugar

boiled black.
Martinique Noycau.

Braxca 1 pound of bitter almonds, § a pound of sweet almonds,
and 2 ounces of cassia-buds. Put them, with 2 gallons of British
gin, into a barrel, and shake it every day for a fortnight. Then
make a syrup of sugar and 3 quarts of water, and put it into the
barrel milk-warm. Add 3 .quarts of spirits of wine, a pint of
ratifia, 4 ounces of orange-flower water, the juice of 2 lemons,
and a piece of burnt alum, about the size of a walnut, Shake
the barrel occasionally for 3 or 4 days. Then add half an ounce
of isinglass, dissolved in half a pint of gin, reserved from the 2
Fallnna. for that purpose. Shake the barrel only once afterwards,
et the whole remain 3 or 4 days, and then filter it through an
earthenware cylinder, with blotting-paper laid on it, changing
the paper every time it is empty. In 2 days and nights full 16
clear quarts will be produced; when bottled, dip the corks in

melted resin.
Brandy Shrub.

Orances and lemons, four each; loafl sugar, two pounds ; rub
the sugar on the fruit till the whole of the yellow rind is off: then
add one gallon of brandy, allow the sugar to dissolve in the spi-
rit, mix and add one pint of orange juice, one pint of lemon
juice, and two quarts of water that has boiled and stood to cool.

Rum Shrub may be prepared in a similar manner, using rum
instead of brandy.

Ch Brandy.

StoNg 6 pounds of fine 'plac cherries ; pour on them 4 quarts
of the best brandy; bruise the stones in a mortar, and put

her friend ; who, to prove her innocence, took the same quantity of ratifia
herself which she had administered to the deceased, and expired within a
few hours.— Prompted by this circumstance, Professor Santi, of Pisa,
wrote a beautiful little work, to show that ratifia has of late years been
made with Italian laurel leaves, the extract from which is a deadly poison,
Starke’s Directions for Travellers on the Continent, 1828,
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the kernels in with the cherries ; cover them close, and let the
whole stand a fortnight ; then squeeze them clean from sediment
through muslin, Boil 2 pounds of very white sugar to clear
syrup ; mix it with the strained brandy, and bottle it. It may
be used in two months, and should be kept in a cool cellar.

Raspherry Brandy.
To each quart of the juice of fine ripe raspberries put a pound
and a quarter of loaf sugar; stir it well, cover it closely for 3
days, and then pour off the clear liquor, to each quart of which

add two guarts of good brandy.

Dr. Kitchiner's * Warm-Heart.”
Cut, with a very sharp knife, the yellow peel (without any of the
white) of 9 middling-sized lemons; put the peels into a jar that
will hold a gallon, pour on them a pint of the strongest rectified
spirit of wine, and shake them about; this will mix with their
essential oil, and render it easy to be extracted. After remain-
ing 12 hours, add 3 bottles of rum ; let them stop 12 hours longer,
and then strain off. Now squeeze the lemons, which should give
about § of a pint of juice; pour a quart of boiling water upon
the pulps, &ec. of the squeezed lemons; after 5 minutes, strain it
into an earthenware barrel, with a spigot and faucet, and which
holds 4 gallons; then add the lemon-juice, the rum, 3 bottles of
brandy, 2 of Madeira, (or Sherry or Lisbon,) and 1 guart of thick
syrup, which is to be made in *he following manner :—Break into
bits 4 pounds of good lump sugar, putitinto a clean stewpan
that is well tinned, with a quart of cold spring-water; when the
sugar is dissolved, set it over a moderate fire ; beat the white of
an egg, and put a quarter of it to the sugar before it gets warm ;
stir it well together, watch it, when it boils take off the scum;
keep it boiling till no scum rises, and its surface is perfectly
clear; then run it through a clean napkin, pour it into the bar-
rel, and stir it till thoroughly mixed ; add 4 quarts of boiling
lpiik, stir all again thoroughly together, and bung it down tight

t‘;lll it is cold ; then strain through a flannel jelly bag till it is quite

ear,

These ingredients will yield about 15 bottles, the cost of which
will be about 3s. per bottle! It is a very nice thing for evening
parties; and a wine-glass of it in a tumbler of water is an ex-
tremely agreeable and refreshing beverage in warm weather.—
Traveller's Oracle,

Regent’s Punch.

Take 3 bottles of champagne, 1 bottle of hock, a bottle of cura-
a, a quart of brandy, a pint of rum, 2 bottles of Madeira, 2
ttles of Seltzer water, 4 pounds of bloom raisins, Seville oranges,

Iemons, white sugar-candy, and, instead of water, green tea. The

whole to be highly iced.

To Improve British Brandy.
Por about eight French plums to every pint of spirit: let tl em
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the jelly through clean cloths; then add about one pound of
lump sugar, and bottle off the syrup till wanted.

Raspberry Vinegar.
MasH two quarts of raspberries, let them stand in a pan to get
sour; strain the juice through a sieve, and to every pint put a
pound of loaf sugar, and a pint of Beaufoy’s Crystal Vinegar (o«
the usual white wine vinegar) ; let it boil ten minutes, skim, ana

when cold, bottle.
Orgeat.

Brancn two pounds of sweet, and a quarter of a pound of bitter
almonds ; rub them to a paste in a mortar with water ; strain
through a tammy, and add four pounds of lump sugar to the
liquid, Boil together, with a quarter of a pint of orange-flower
water, ten minutes, and skim. When cold, bottle.

Ginger DBeer.

Twais beverage, ot a superior quality, may be prepared as fol-
lows :— Powder of ginger, 1 0z.; cream of tartar, § an oz.; loaf
sugar 2 1bs, A large lemon sliced and 1 gallon of water added
together, and simmered over the fire for half an hour; fer
mented in the usual way with a table-spoonful of yeast, and
hottle it close for use ; it may be proper to observe, that it should
be put into bottles used for soda water and closely corked.

Spruce Beer
Is now seldom drunk. For #hite Spruce—To ten gallons of
boiling water, add six pounds of good raw or lump sugar, four
ounces of essence of spruce, and about half a pint of good yeast;
ferment, and bottle in half pints. Brown Spruce is similarly pre-
pared, using treacle instead of sugar.

Mock Arrack.
Tae punch at Vauxhall, so generally admired by visiters, is
made with Mock Arrack, or two scruples of Flowers of Benjamin
dissolved in each quart of Rum.

Making Coffee.
IN no country is coffee worse made than in England. Of
Euruﬂeana, the French are the most celebrated for their coffee ;
and the f-ﬂ]]ﬂwwﬁ is their method, extracted from a pretty little
volume, called 1%e Gt;iﬁka Drinker’s Manual, translated from the
French. The original is written by the proprietor of one of the
most splendid cafésin Paris.

The {:riqcipal points are these :—The coffee should he roasted
only till it is of a cinnamon colour, and closely covered up during
the process of roasting. In France this is done in closed iron
cylinders, turned over a fire by a handle or winch, like a grind-
stone. The coffee should be coarsely ground soon after it is
roasted, but not until it is quite cold. The proportions for
making are one pint of boiling water to two ounces and a half of
coffee. The water being poured on the coffee, the coffee-pot
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should be covered up,and left for two hours surrounded with hot
cinders, so as to keep up the temperature, without making the
liguor boil.  Occasionally stir it; and after two hours infusion,
remove 1t from the fire, and allow it twenty minutes to settle, and
when perfectly clear, decant it: when wanted, it may be boiled
up again. lsinglass, hartshorn shavings, sole skin, &c. are
sometimes used to clarily coflee ; but connoisseurs consider this
prejudicial to the aromatic flavour of the cuffee, In France,
coflee is sometimes mixed with chicorée, a hitter weed, which is
recommended by some physicians: the proportions are, a tea-
spoonful to one ounce of coflee.

But the causes of our failure in making good coffee in Eng-
land are— 1. Over-roasting the berries ; 2. grinding them too fine ;
8. not using enough coffee : for unless these points are attended
to, we cannot produce good coffee. Over-boiling is another
evil, as it extracts the bitter principle from the berries,

It is advisable to roast your own Coffee, as grocers are only
allowed by the excise laws to roast a large quantity at once ; and
to obtain coflfee fresh roasted is consequently a chance. Pow-
dered sugar-candy, to sweeten coffee, 1s a material improvement,

b Coffee Cream e ¢
BoiL a calf’s foot in water till it wastes to a pint of jelly, clear of
sediment and fat. Make a cup of strong clear coflee, pour it to

the jelly, and add a pint of very good cream; sweeten with
Lisbon sugar, and boil up, It should jelly, but not be stiff,

a

ECONOMICAL HINTS.

Tre following miscellaneous hints are collected from various
authorities, as well as from our own experience, and will be found

useful to those entrusted with the management of a house
mihmil :

Wax Candles, four in the pound, will last about eleven hours,
and should be used only when the evening is expected to be five
hours, as, in that case, each candle will serve for two nights.
Shorter candles, of six to the pound, are preferable when re-
guired to burn six or seven hours,

A French table-lamp will consume a quarier of a pint of oil in
four hours and a half.

In a common japanned kitchen lamp, with one burner, one-
eighth of a pint of oil will last upwards of nine honrs, for the ex-
pense of 14d. when oil is 8s. a gallon.

In every five chaldrons of Coals there is an allowance of three
additional sacks, called the ingrain.

W etting Coals is wasteful, because the moisture, in being eva-
porated, carries off the heat, and makes a bad fire. -

A Filtering Apparatus will be found a valuable acquistition to
an establishment where the family drink water at table.
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Soup, gravy, &c. should not he put away in metal utensils,* but
in stone or earthenware vessels. Pudding-cloths, tapes, jelly-
bags, sieves, tammy-cloths, &c. should be clean, sweet, and dry,
otherwise they spoil the flavour of articles cooled in them or
passed throu { them. French cooks recommend wood-ashes for
washing kitchen cloths, as soap gives an unpleasant taste to
puddings, &ec.

One of the most celebrated cooks of the present day, says
““ It is on a good first broth, and good sauce that you must de-
pend for good cookery : if you have entrusted this part to per-
sons who are negligent, and if your broth has not been well
skimmed, you can make but indifferent work ; the broth is never
clear, and when you are obliged to clarify it, it loses its goodness
and savour. A stock-pot, well managed, saves a great deal of
trouble, for it would be ridiculous in a small dinner to make se-
veral broths. When you have put into the stock-pot the articles
and ingredients requisite, the same broth will serve you to make
the soup, and white or brown sauce, &c. Economy should. be
the order of the day, seeing the dearness of every thing nsed in
the kitchen. You _Elmﬂd be very careful to take off the fat, and
skim the soups and sauces ; it is an operation which must be re-
peated again and again: the smallest drop of fat or grease is in-
sufferable ; it characterizes bad cookery, and a Cook without
method. The theory of the kitchen appears trifling ; but its prac-
tice is extemsive : many persoas talk of it, yet know nothing
of it beyond a mutton ¢hop or a beefsteak.”

An important point with every Cook should be to learn the
particular taste of her employers—how they like their victuals
dressed —much, or little done ?  Of what complexion they wish
their roasts, of a gold colour, or well browned ? 1If they like
soups thick or thin, white or brown, clear or full in the mouth ?
What accompaniments they are partial to? What flavour they
fancy ? especially of spice and herbs. Seasoning high should be
avoided, as the eaters may add the condiments, according to
their own palate and taste,

The old proverb, ‘“ There is no accounting for tastes,” was
never better applied than in the food of different nations. As-
safcetida, which we consider a nauseous drug, and few people
willingly take as a medicine, was called by the ancients, * Food
for the Gods ;" in the east it is eaten in sauces, and still called by
that name, and we have heard of an Englishman pouring tincture
of Assafeetida as a sauce over beefsteaks.

® Some vears ago, the death of several gentlemen was oceasioned at
Salt Hill, by the cook sending to table & ragout which she had kept from
the preceding day, in a copper vessel badly tinned. If put away damp,
saucepans will become crusted with poisonous matter. In August, 1828,
a gentleman in Paris wos poisoned by partaking of =oup which had been
warmed in a saucepin Coeeed with verdiprise,

e e S
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RUDIMENTS OF COOKERY

May be classed as follows : —1, Boiling.—2. Roasting—3,
Broiling —4, Frying.—5. Baking,

Of these processes, BoiLing is the most simpie, although; for
want of a little attention, much fuel is wasted and food spoiled.
The great secret is slow boiling, and the time required for doing
the joint; since, it must be very natural to suppose that the food
will be less savoury, nourishing, and wholesome when the hoil-
mﬁg is violent, and that the best properties must then be carried
off with the steam. Besides this, fast boiling always makes the
meat hard, less plump, and of darker colour than when boiled
gradually. Skimming the pot is another important poiut, for
upon this depends the good appearance and sweetness of boiled
meats, &c.; a little cold water and salt will aid in throwing u
the scum. Mk put into the pot does more harm than good,
and wrapping in a cloth is unnecessary, i’ the scum be carefully
removed. e meat should always be covered with water, but
the less water the more savoury will be the meat. Much fuel
may be saved by gradually boiling, and by recollecting that after
the water has boiled, all additional heat will but the more quickly
make the water boil away, and become converted into steam,

Meat loses weight considerably by boiling and roasting, and
scientific persons have been at some pains to ascertain the exact
loss, which 1s as follows :—Beef i botling loses 26 1bs. in 100 Ibs.
or rather more than a quarter; beef in reasting, loses one third ;
beef in baking, loses very nearly the same ; and legs of mutton
in boiling, lose one-fifth ; the same in reasting, about one-third;
a loin of mutton in reasting, loses rather more than one-third.
The result is, that it is more profitable to boil than to roast meat;
and whether we roast or boil meat it loses, by being cooked, from
one-fifth to one-third of its whole weight. The only real utility
of these calculations is to enable the Cook to provide with greater
certainty for a stated number of guests. In calculating for a
family, large or small, one pound per day for each individual, is
a fair allowance both for dinner and supper,

'I'he boiling should be reckoned from the time the pot first
comes to a boil. The usual or average time is eighteen to twenty
- minutes to a pound of fresh meat; salted meat requires rather
more water and boiling ; fresh-Killed meat a much longer time—
and all meats longer in cold than warm weather., Smoked or
dried meats, and dried and salted hish require to be soaked pre
viously : frozen meat should be thawed by the fire,* and salte

® In frosty weather, meat, pm_l'l‘tr}', &e., anuld hﬂ' brought m?ght:
kitchen, early in the morning. 11 it be frnzc:;g it will not be Pwﬂ :
make it tender, however it may be cooked. The time meat shﬂ];l ! IEE
to be tender, must, of course, depend on the stute of lhn:_ weal ?‘r z
it should always hang in a current ol air, and be dried m;gh.l' ;mt mm'ir-
ing. Partly rousting or hall boiiing meut will keep it two days longer. 1D
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the mutton, or in some of the liquor in a separate pot. In this
case, however, vegetables should not be boiled with the maut-
tc:l‘rll.I Slow boeiling is very essential to make a leg of mutton eat
well.

Leg of Lamb, of five pounds, should simmer very gently for
about two hours, from the time it is put on in cold water,

Feal, to look delicately, requires very careful boiling, clean
water, and constant skimming,

An Edgebone of Beef, of twenty pounds, will take about four
hours boiling ; of ten pounds, about three hours,

A Calf*s Head should be cut in two, washed, and soaked in
warm water for a quarter of an hour before 1t 1s dressed : without
the skin, 1t will take from an hour and a half to two hours and a
quarter; with the skin, about an hour longer. Calf’s head will
make a fine hash, for which some of the liquor it 1s boiled in
should be saved.

Hams and Tongues (the latter dried or pickled,) should be
soaked in water, according to their size, before boiling. A
Westphalia ham takes from ten to twenty hours to soak; a
Yorkshire or Westmoreland ham, from three to seven hours ;
dried tongue, about twenty hours; pickled tongue, about six
hours. should be hniiyed very slowly, according to their
thickness: four or five hours is sufficient for a ham of fifteen
pounds; if not to be cut till cold, they require rather more boil-
ing. Trimming improves the appearance of hams and tongues;
and all the rusty and skinny pieces should be pared off before
the ham or tongue 1g sent to table.

Pourtry.—A Chicken requires from fifieen to twenty minutes
boiling ; a Fowl about forty minutes; a large fowl, or Capon,
about an hour ; a large Lurkey upwards of two hours, To look
white and plump, they should be slowly boiled, not in a cloth,
but the pot wuﬁ scummed. Epicures sometimes direct fowls
and small turkeys to be boiled with oysters, and their hiquor in a
bladder. Habbits require plenty of water, and from half to an
hour, according to theiwr age. Conrade Cooke says, “ Fowls,
chickens, lamb, and rabbits, should be put in boiling water suf-
ficient to cover them, with a small piece of erumh of bread, and
about two ounces of chopped mutton or beef suet, and a
slice of lemon withont eer. The object of this is to ﬁeep the
article perfectly white during the operation of boeiling, and to
gather any impurity that may arise. The Liquor will serve after-
wards to make soups and broths ; and, when it is cold, the fat
may be used or clarified as dripping.

%EHET;&BLEE are best when in the greatest abundance ; when
forced, they are almost tasteless. They should be fresh gathered,
and washed quite clean ; when not recently gathered, they should
be laid for several hours in cold water, and well shaken to get
out the insects. All should be boiled quickly. Cabbages
savoys, and turnip-tops require that the water should be l:hﬂ.l]gclj

E
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when half done, which will make them much milder and sweeter.
Salt should always be put in the water : when peas, French-beans,
&ec. do not boil easily, it has usually been imputed to the cool-
ness of the season or the rains ; but this is not the cause, which
we have not room to explain at length ; the diﬂ'icultjlr may be reme-
flied by a teaspoonful of salt of tartar, which will also make them
of a fine colour. Potatoes may be dressed twenty ways ; they are
seldom well cooked, which is often owing to their being of nne-
qual sizes. A new method, said to be the best, is to boil the
wotatoes three or four minutes with a little salt in the water ; then
to pour off the hot water, fill up the pot with cold water, and put
into it a piece of unslaked lime, about the size of a walnut, to
eight or ten pounds of potatoes; then pour off the water, and
dry them as usual. Glazing potatoes with egg improves them
for the table. Two of the best French methods are to fry them
crisp in thin slices in good dripping or butter, drain them
quite dry on a towel, and serve them hot on a napkin or in a
deep dish; or, d la Miitre d" Hotel, to cut into rather thick slices
when boiled, and cover with butter sauce, with pepper, salt,
and parsley sprinkled in it, and a lemon, if acid is required. Po-
tatoes may be preserved in a proper state for food for many
jears, by scalding them, and placing them in a heated oven for
a few minutes, so that they be well dried.* It has been satis-
factorily ascertained, that good pure or soft water, is best fitted
for boiling vegetables : hard water gives a better colour to greens,
&c. but vegetables boiled in soft water eat much better. To
restore frost-bitten vegetahles, lay them in cold water for an hour
before boiling, and put a piece of saltpetre into the kettle when
set on the fire,

Fisu, particularly if large, must be put into cold water with
plenty of salt; when ready, it will part from the bone, and should
be directly taken out of the water. If not immediately wanted,
let it stay on the fish-plate, over the hot water, and throw
over it a clean cloth, dipped in boiling water, to preserve its
colour, Turbot, says M. Ude, which has been l,c.ept two or three
days, is much better eating than a very fresh one. A middling-
sized turbot, of eight or nine pounds, will require about fifteen
or twenty minutes gentle boiling. Brill is dressed the same way
as turbot. A fine thick Sole will take about five minutes boiling,
A very small Cod fish will require from fifteen to twenty minutes
bmlmag. and a large one half an hour ; sliced Cod, fifteen minutes.
Salted Fish, when hard and dry, requires two nights’ soaking in
two or three waters; the intervening day, lay it on a stone floor.
Barrelled and dogger-bank cod will require much less soaking.
Haddock, of three pounds, will take about ten minutes’ boiling,
Salmon requires about a quarter of an hour to a pound of fish :
but the thickness, not the weight, is to be considered ; balf a

® For choosing vegetables, see Housekeeper, page 8.
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salmon will take little longer than a quarter boiling. Mackerel
are done when the tail parts, and the eye starts. Lobsters are
boiled with a table-spoonful of salt to a quart of water, put in
when the water boils, and kept boiling from half an hour to an
hour; and when done wiped, and the shell slightly rubbed with
fresh butter. Soles, cod-fish, whitings, &c. cut into small pieces,
and put into escallop shells, with cold sauce and bread crumbs,
when browned before the fire, are an economical supper,

ROASTING.

TuE success of roasting depends on the fire, which should always
be brisk and glowing, and clear at the bottom. DBeef requires a
strong and steady fire ; large joints should be kept at a good dis-
tance from the fire, and gradually brought nearer; when nearly
done, the smoke will draw from the meat. ltis asrequisite to reast
slowly as to boil slowly ; the general rule is to allow full a quarter
of an hour to a pound for roasting, with a good fire. The
warmer the weather, and the staler fdlled the meat is, the less
time it will require roasting ; very fat meat requires more time
than lean,

Neither beef nor mutton require to be so well done as pork,
lamb, and veal. Pork, in particular, requires to be thoroughl
done. Pigs, and young pork, require a brisk fire, and quic
turning. A little sweet oil rubbed overaleg or loin of pork will
make the crackling crisper and browner than basting, The fol-
lowing instructions may, in most cases be taken as a certain
guide for the Cook :— .

Beer.—A Sirloin of about sixteen pounds, will take three
hours and a half or four hours roasting ; Ribs of nearly the same
weight, being thinner, will require half an hour less. A sirloin
of beef, being very delicate , requires eome extra care in the roast-
ing. When the joint is very large, the fire must be more mode-
rate, as it is a long time before ItEe middle can be warm. If the
fire 1s sharp, the meat will be burnt on the outside and raw in the
middle: the spit should not be put too low, else the meat will
loose a great deal of heat, receiving it only from the top. To
keep down the colour, it is better to cover it (but not too closely)
with a few sheets of white paper, and uncover it only when the
meat is nearly done.

Murron requires a brisk and sharp fire. A Leg of eight or
nine pounds, will take about two hours; a Loein or Neck, from
an hour and a half to an hour and three quarters ; a Breast, an
hour and a quarter ; a Haunch, of fifteen pounds, about three
hours and a half.

VEAL requires to be managed as beef. A Fillet, of fourteen or
sixteen pounds, will take from four to five hours ; a Loin, about
three hours ; a Breast, from an hour and a half to two hours; a
Shoulder, from three to three hours and a half'; a Neck, two hours,

Lawms, as well as veal, should be thoroughly done, A Hind-

E 2
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guarter of lamb, of eight pounds, will take nearly two hours
roasting; a Fore-quarter, of ten pounds, about two hours; a
Leg, of six pounds, onc hour and a half ; Loia of ditto, of four
ditto, one hour; Neck of ditto, of three ditto, three quarters

an hour; Shoulder of ditto, with a brisk fire, an hour; Hibs, (&
be cracked across and jointed,) about an hour, to be dividen
from the brisket when roasted ; Breast, three quarters of an honr

Pork, if under done, is not eatable. A Leg, of eight pounds;,
will require about two hours and a half roasting ; a Loin of ditto,
of seven ditto, two hours ; Griskin, of seven or eight pounds, an
hour and a hall; Spare-rib, of eight or nine pounds, from two
to three hours, according to the thickness. A Sucking-pig is
very troublesome to roast; one three weeks old, requires about
an hour and a half; but most persons have pigs baked, when a
q l;larter of a pound of butter should be sent for the baker to baste
them.

Pourrry and GaMe should be singed when put to the fire;
and, when nearly done, just belfore taking oft the spit, should be
frothed up ; which is done by taking off the paper and basting
with butter, then dredging them over with flour, and basting
them once more with butter, suffering them to turn three or four
times round, after they are done fit to dish up.

A very large Twrkey, will require about three hours roasting ;
one of eight or ten pounds, about two hours; and a small one, an
hour and a half. A full-grown Fowl, will require about an hour,
and a Chicken, from twenty to forty minutes; and, to prevent
the gizzard and liver being scorched, they should be covered
with buttered paper. A Goose, will take an hour and a quarter,
and a (reen Goose, three quarters of an hour; a Duck, three
guarters of an hour; Leveret, half an hour; a middling-sized
Hare, an hour and a quarter, (the neck-skin being cut to let the
blood ont); Rabbit, from halt to three quarters of an hour; a
Pheasant, three quarters of an hour; Guinea and Peu-fuwls, as
pheasants : Partridge, balf an hour ; Black-cock, Moor-game,
and Grouse, same as partridges ; Wild-ducks, fiftcen or twenty
minutes; 7eal, ten minutes ; #idgeons, fifteen minutes ; # ovd-
cock, twenty minutes ; Saipes, about five minutes less ; Pigeon,
twenty minutes ; Fieldfares, fifteen minutes; Plovers, twenty-
five minutes ; Larks, and other small birds, fifteen minutes.

Pheasants and partridges, for roasting, should be slit in the
back part of the neck, the craw taken out, leaving on the
head, the feet twisted closely to the body, the claws cut off, and
the head turned under the wing. A pheasant is served with
gravy in the dish; partridges with a gravy, or laid upon buttered
toast, and melted butter poured round them. Bread saunce is
served with both. Guinea and pea-fowls are roasted like phea-
sants, Black-cock and moor-fowl, in the same way, and served
with gravy in the dish, and bread sauce in a sauce tureen.
Wild-duck, or goose, requires a quick fire, and to be well basted
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with butter; when to be served, beef gravy is poured through
the duck into the dish, and in a sauce tureen some hot port wine ;
the breast is then cut, sprinkled with salt and cayenne, the juice
of half a lemon squeaze}i over it,and the port wine is then poured
all over; or many prefera fine rich gravy served up ina covered
tureen. Widgeons and teal, are dressed as wild-duck, and may
be served upoa [ried bread crumbs. Woodcocks and snipes,
are roasted without being drawn; a piece of toasted bread but-
tered 15 put under each bird, to catch the trail ; they are well
basted with butter, and served upon the hot toast over which
they were roasted ; a rich brown gravy, or melted butter, being
poured round them. Ortolans and green plovers are not drawn,
and are roasted and served in the same manner as woodcocks.
Larks, wheatears, and other small birds, should be nicely picked,
gutted, cleaned, and trussed; brushed over with melted butter,
and rolled in grated bread, then put on a bird spit; basted with
butter, and sprinkled with bread crumbs, and served upon fried
crumbs with brown gravy in a sauce tureen.

Venison.—A Buck-haunch, weighing from twenty to twenty-
live pounds, will take about four hours and a half roasting, 1n
warm weather ; a Haunch, of from twelve to eighteen pounds,
will be done inabout three or three hours and a half, The great
point in roasting venison, is to keep the fat as much as possible
from wasting ; for which purpose the joint should be covered
with paste, papered over, and tied on with pack-thread; to pre
vent which from burning, the joint should be basted as soon as
laid down. About a quarter of an hour before it is done, the
string, paste, and paper should be removed, and the baunch
basted with butter, dredged lightly with flour * till the froth rises,
and it has a very light brown colour, when the knuckle should
be garnished with a ruffle of cut writing paper. Served up with
a ﬁuud, strong, but unseasoned %nw]r m one boat, and currant-
Jelly sauce in another, or cold jelly in a side plate. Neck and
shoulder of venison, may be dressed in the same way as the
haunch, only they do not require the paste in roasting.

All joints should be wiped clean and dry before they are put
down to the fire, basted with dripping, and, within the last half
hour, basted with butter, and made to brown and froth by sprink-
fing with salt and flour.

owls should be basted with butter. Hares should be wiped
with a thin dry cloth, as the flavour is destroyed by washing.
Milk and small-beer are used by some for basting, but dripping
15 best. The flavour of all game 1s acquired by long keeping.
Epicures think a pheasant only fit to be eaten when the blood

* Ude does not approve of dredging joints with flour, unless it be done
eurly enough to imbibe the gravy : if done just before the meat is 1emoved
from the spit, he thinks ‘¢ the froths of the flour and buiter adhere to the
palate, and have an abominable taste.”
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E!Hs r{mm the bill, or in five or six days after the bird has been
illed.

The spit should be kept, at all times, exceedingly clean: it
mnst be wiped dry immediately after it 18 drawn from the meat,
and washed and scoured every time it is used. Care should be
taken to balance the roast properly upon the spit4 but, if not ex-
actly right, it is better to make it equal by fastening on a leaden-
headed skewer than to pierce it again.

BROILING.

Twe fire should be brisk and clear, and, consequently, free from
smoke. If the article to be broiled be thick, you must have a
gentle fire to heat it through ; if it be thin, the fire must be brisk,
or it will not get a good colour, nor eat so well. If a gridiron 1s
well polished at first, there can be no good cause for the bars
ever becoming black. Let it be always rubbed bright when put
aside. The gridiron should be hot through (which will take five
minutes) before any thing is put on it. It must then be rubbed
with a piece of fresh suet, to prevent the meat from being
marked, or sticking to the hot bars ; if for fish, chalk the bars.

Lo broil a Rump-steak properly, requires more attention than
is generally paid to it. The best steaks are from the inside of
the sirloin; the next best are those cut from the middle of a
rump, abont half an inch thick ; they should not be beaten, else
they will be dry and hard. They reqnire a very clear and brisk
fire, and to be turned often with tongs.

Fowls and Chickens, to be broiled, should be trussed as for
boiling, Split the fowl down the back, and flatten it ; rub butter
over it, and broil gently till it is a fine brown, taking care that
the fleshy side is not burnt; when done, sprinkle with pepper
and salt, and some mushroomsauce under it. Pigeons are better
broiled whole over a clear slow fire.

FRYING

Is boiling in fat, which must be quite fresh, Oil, lard, or ¢ an-
fied fresh suet or dripping, is better adapted for batter, for
fish, eggs, potatoes, or any thing watery, else clarified fresh
butter 1s the most delicate fat in which meat can be fried.
Fritters, and sweet things, require good butter, or good lard or oil.
Fish are far more difficult to fry than meat. A test of the pro-
er degree of heat for frying fish is, to dip the tail in huﬂing
gri ping or oil, and, 1f it be crisp at once, the material is ready.

"at becomes richer from having meat fried in it, and, if care-
fully taken up, may be used repeatedly ; but the fat that i used
for fish, would spoil any meat.

To fry Soles, or other Fish.—Wash the soles, and wrap them
in a clean cloth, to make them quite dry, an hour before you
dress them. Then have ready some bread crumbs, or oatmeal
will answet the purpose. Beat the yolk aixd white of an egg to-

= il
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gether on a plate ; dry the fish with flour, and wipe them with

clean cloth ; dip them in the egg, or egg them over with a paste-
brush ; then strew the bread erumbs or oatmeal equally over the
fish. Put sweet olive oil, or clarified butter, dripping, or lard,
mnto a frying-pan, over a sharp and clear fire, and, when it boils,
or does not bubble, putin the fish, and, in four or five minutes, one
side will be done. \then the fish are fried, lay them on a soft old
table-cloth, near enough the fire to keep them warm, and turn them
every two or three minates, till they are quite dry on both sides.

Charcoal is best calculated for a broiling or frying fire, on ac-
count of its heing clear and free from smoke and flame.

To clarify Dripping, &e. for Frying.—Put the dripping in a
clean saucepan over a slow fire ; “fif\en just about to boil, skim it
We!l, let it boil, then staud till a little cooled, and pour it through
& sieve into a pan.

Oil 1s best caleulated for frying fish, although it is not ap-
proved in many families. An omelette is a delicate test of frying,
for which fresh butter is invariably used. Cutlets, with erambs
of forcemeat, require careful frying to prevent their burning.

BAKING

Can scarcely be considered a part of the kiichen duties, its suc-
cess dependiirng on the care ol the baker. In large establish-
men s, however, there is usunally a small brick-built oven; and
cast-iron ovens are olten attached to stove-ranges, &ec.

A sucking-pig, being troublesome to roast, is usually baked;
a large ham, it covered with a thin paste, way likewise be ad-
vantageously baked, and, in the preparation of a great dinner,
this may be a point of some convenience.

Beef loses about one-third of its weight by baking: the nou-
rishing juices are, therefore, In a great measure, dried up, and
baking is the least advantageous of all modes of cookery.

S50UPS AND GRAVIES.

A reEw general hints on the making of soups and gravies, will be
found serviceable to the Cook, especially as we do not think it
requisite to enter into many of their varieties,

I'o extract the strength from meat, long and slow boiling is
necessary, but the pot should never be off the boil,

All soups are the bLetter for being made the day before they
are to be used, and they should then be strained into earthen
pans; bat removing it in a jelly, occasions it to become sour
sooner than it otherwise would ; when in danger of not keeping,
it Eﬁ.ﬂd be boiled up. 1t never keeps long with many vegeta-
bles in it, and the meat used for soups, &c. cannot be too fresh ;
the softest water should be used. The more skimming the
better, as the fat which rises on the surface alters the taste, and
is very disagreeable : a good method of skimming is, by repeat-
edly putting a sheet of paper flat on the surlace, and removing
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it as often as grease appears; but, if made the day before
wanted. the top-fat can be removed in a cake. and the soup at-
tains more complete consistence, without losing the flavour; but
it nced not be seasoned till wanted, and then slowly heated till
boiling. In rewarming, if soup, &ec. cannot be heated com-
pletely by the vessel eontaining them being plunged into a stew-
pan of boiling water, care must be taker that the soup, &ec. is
not smoked; the fire should be clear, and the lid close. To
set by, soup should not be covered up till quite cold.

Four to six hours is not too much for making soup ; the finer
flavouring ingredients should not be added till towards the con-
clusion ; this observation is peculiarly applicable to catsups,
spices, wines, juices, &c. In boiling weak soups, the pan should
be nncovered, that the watery particles may escape. All roots,
bread-raspings, or barley, for plain common soups, ought to be

ut in as soon as the pot is skinmed, when the roots are merely
intended to thicken and flavour the soup. When to be cut in
pieces and served in the broth, an hour’s hoiling is fully enough
for carrot, turnip, onions, &c. A lump of butter mixed with
flour, and boiled in the soup, will give it richness or greater con-
sistence.  Cow-heel jelly likewise improves all soups; and
truffles and morels thicken soups and sauces, and give them a
finer flavour. To do this, wash half an ounce of each carefully,
then simmer them a few minutes in water, and add them with the
liquor, to boil in the soup, &e. till tender. Other articles used in
thickening, reasoning, and flavouring soups, are chieily bread,
flour, oatmeal, peas, rice, Scotch and pearl-barley, isinglass,
macaroni, turnips, beet, carrots, mushrooms, garlick, onions,
shallots, cress, parsley, thyme, sage, mint, and other sweet and
savoury herbs. Basil, savoury, and knotted marjoram, are ver
pungent, and should be used cautiously. In making soup, it is ad-
visable to cut the meat in about half-ponnd pieces; and both the
flavour and colour are improved by stewing the meat, onions,
carrots, &c. with a bit of butter to prevent burning, at the bot-
tom of the soup-kettle, before the water is added to it : this is the
French method. Colouring may be obtained by toasted bread,
onions fried with flour, or burnt sugar, the usual browning ; but,
as the elegance of soups is their transparency, this extra colour-
ing 1s not recommended.
hen there is any fear of gravy meat being spoiled before it
is wanted, season well, and fry it lightly, which will preserve it
two days longer. Should brown gravy or mock-turtle soup be
spoiling, fresh made charcoal, ronghly pounded, tied in a Eag
and boiled with either, will leave it sweet and good. -

An economical Cook will make a rule to convert the liquor, in
which meat has peen boiled, into some sort of soup or stock.
which may be done at her leisure, and by which means she wili
always have a rich kitchen, as it is technically called, and will be
able to make an eatra dish, or an additional tureen of soup, at

3
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short notice, and at a trifling expense. The fragments of meat
left after dinner, with the trimmings of undressed meat and game,
the heads, necks, gizzards, and feet of fowls, &c. when picked
and washed clean, will help to enrich soups, or make stock, and
save much expense in gravy meat. The broths, if saved in sepa-
rate pans, wiﬁ assist in making white or brown soups, and the
gravies left in the dishes after dinner, will be good in hashes, or,
with some tnfling ingredients added, will make sauce for fish,
goose, &e. The liquor of a knuckle of veal may he converted
into glaze, il boiled with a knuckle of ham, till reduced to a

fourth or a third part, with the necessary herbs and spices
added.

PL.AIN STOCK,

Twis is the kitchen phrase for plain beef broth, which is the basis
of many soups and sances. Accordingly, the day before a large
dinner, it is desirable to prepare the stock -hroth, or plain stm:i.
To every pound of fresh juicy beef, or a shin broken, allow a
quart of soft water, and to tlus add any trimmings you have of
meat, game, and poultry.  An old fowl, a rabbit, or knuckle of
veal, are excellent additions, and with them less meat will serve.
Watch, and stir it up well, and when it simmers, skim it care-
fully ; then add a little cold water to make the remaining scum
rise, and skim it again ; then add to it three or four carrots, two
turnips, four large cnions, a head or two of celery, and herbs
according to taste. Let the whole stew slowly by the fire from
four to six hours, and when done, let it settle, skim off the fat,
pour it from the sediment, strain it and set it by for use.

«"s The beefl may be served as bowilli, if taken out when just done
enough ; or, if covered again with water, and boiled four hours longer,
it will muke second stock, or produce very good glaze or portable
soup.

Brown Gravy.

Cur eight pounds of the lean of a knuckle of veal into small
pieces, with two pounds of lean ham, and an old fowl. Putall
into a stewpan with one ounce of butter, three onions, two car-
rots, eight mushrooms, one head of celery, one parsnip, a biade
of mace, and a guarter of a pint of water or broth ; let it stew
covered up till it 1s quite brown, but not burnt; then add four
uarts of stock, and let it boil gently three hours and strain it.
%‘il.iﬂ is the basis of almost all gravy soups, which are called by
the name of the vegetables which are put into them—as turnips,
enions, celery, carrots, and a few leaves of chervil make Spring
Soup. With rice or Scotch barley, with macaroni, vermicelli, or
celery, it will be the soup usually called by those names. e
seasoning for all is the same, viz. salt, and a very little Cayenne
pepper. The roots and vegetables should be boiled first, or

their flavour will be too strong.

E 3



82 THE SERVANTS® GUIDE.

IWhite Gravy.

This is a stock for several kinds, Break a large knuckle of veal,
to which put any poultry trimmings, and a few slices of lean ham,
a carrot, three onions and a blade of mace. Moisten these in a
stewpaa, over which butter is rubbed, with a little good broth or
water. When the jelly is drawn out, prick it, and add clear
broth or water till you have enough. Add a bunch of parsley,
onicns, white peppercorns ; boil and skim, and when the soup 1s
ready, skim and carefully strain it. Add to this rice or vermi-
celli, or 1f wished white, thicken with arrow root, and add, before
serving, a pint of sweet cream first brought to boil, to prevent it
from curdling.—Cook’s Manual,

Mock Turtle.
De. Kircainer gives the following receipt for a successful
imitation of the mock turtle made by Messrs. Birch, of Corninll.

Get a calf’s head with the skin on, take out the brains, wash
the head several times in cold water, let it soak for about half an
hour in spring water, then lay it in a stewpan ; and cover it with
cold water, and half a gallon over; remove the scum as it rises,
boil it gently for one hour, take it up, and when almost cold, cut
the head into pieces about one and a half inch by one and a
uarter inch, and make a side dish of the tongue and brains,

hen the head is taken out, put in about five pounds of knuckle
of veal and as much beef, atrd all the trimmings and bones of
the head. skim it well, cover it close, and let it boil five hours,
then strain it off, and let it stand till the next morning. Then
take off the fat, set a large stewpan on the fire with half a pound of
good Iresh butter, twelve ounces of sliced onions, and four ounces
of green sage échnpped small ;) let these fry one hour, then rub
in hali a pound of flour, and by degrees add the broth till it is
the thickness of cream ; season it with a quarter of an ounce
of ground allspice, and half an ounce of black pepper, ground
very fine, salt to your taste, and the rind of one [)emﬂn peeled
very thin; let it simmer very gently for one hour and a half, then
strain it through a hair sieve, but do not rub it through: put it in
a clean stewpan with the head, and add to each gallon of soup
lialf a pint of Madeira wine, and two table spoonstul of lemon
juice. Let it simmer gently till the meat is tender—or from half
an hour to an hour—when the soup will be ready.

While the soup is doing, prepare for each tureen eighteen
forcemeat balls, and twelve hard egg balls. Brain balls or cakes
are a very elegant addition, and are made by boiling the brains
for ten minutes, then putting them into cold water, and cutting
them into pieces about the size of anutmeg ; take savoury or lemon
thyme dried and finely powdered, nutmeg grated, and pepper
and salt, and pound them all together: beat up an egg, dip the
brains in it, and then roll them in this mixture, making as much
of it as possible stick to them ; dip them in the egg again, and
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then in finely grated and sifted bread crumbs, fry them in hot fat,

and send them up as a side dish. Cucumber in a side plate is a
landable vegetable accompaniment.

A Turtle,
Is usually dressed by a crmﬁ:ssed Cook, hired for the purpose ;
and as a receipt would occupy more space than we can well
spare for the instructions, (which, to say the truth, are not of
general utility,) we refer the reader to ““ Ude’s Cookery,” tenth
edition, pages 56, 57, 58, & 59, for the best receipt with which
we are acquainted.*
Ox-tail Soup.

GeEr for a large tureen, three small or two large tails, jointed.
Rub them with salt, and soak them in lukewarm water. Put
them in a stewpan with four onions, a bunch of parsley, two
dozen Jamaica and black peppercorns, a turnip sliced, and three
guarts of water. When the meat is tender, li,ift it out, and cut
it into mouthfuls, Thicken the soup, and strain it into a fresh
stewpan, put in the cut meat, boil it up and skim it, and finish
with a spoonful of mushroom catsup and pepper to taste.

Giblet Soup,
Scarp and clean three or four sets of goose or duck giblets;
stew them with one pound or two of gravy beef, scrag of mutton,
or the bone of a knuckle of veal, and ox-tail, or some shanks of
mutton, with three onions, a large bunch of sweet herbs, a tea-
spoonful of white pepper, and a large spoonful of salt. Put five
pints of water, and simmer till the gizzards (each cut in four
pieces) are quite tender ; skim nicely, and add one ounce of but-
ter mixed with a dessert spoonful of flour. Let it boil a few
minutes, and serve with giElets. Season with two glasses of
sherry or Madeira, a large spoonful of catsup, and some Cay-
eopne. YVhen in the tureen, add salt,

Madras method of preparing Mulga-tawney.,
Cur up a fowl, duck, rabbit, beef, or mutton, and boil the same
in two quarts of water for a quarter of an hour. Then take two
table-spoonsful of curry, made as follows :—half an ounce of
turmeric ; one-sixth of an ounce of Cayenne; one and 2 half
coriander seed ; one-third of* an ounce of pnwd,ered cassia ; and
two scruples of black pepper. Next take a tahle-spnunf'ul of
butter, the juice of a fine lemon, or equal quantity of lemon
pickle, three onions cut fine, six cloves of garlic chopped very
fine, six tea spoonsful of ﬁeas-ﬂuur; then pour thereon half-pint
of boiling water; strain the ingredients through a fine cloth or

* Ude, in a note, says “ In perfecting this receipt for turtle soup,
which the author can without vanity assert is the best, if not the only
authentic and practical one in print, the author has bestowed his utmost
care and attention, When in manuscript, he obtained a very high price
for it.
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sieve ; then put the same with fowl, &e. over the fire, adding the
hutter and onions previously fried together; boil the whole to-
aether for half an hour, adding, in the last five minutes, the acid,
when the mulga-tawney will be ready for table ; il eaten as soup
and bouilli, boiled rice should he mixed with it. The soup should
be of the consistency of cream ; but no water should he added late

in the process.
Indiun methods of Loiling Rice,

THe rice used should be Patna: it should be well done, as white
as possible, and perfectly free from water. Carolina rice, though
much whiter, is not so good either for curry or mulga-tawney.

Take one pound Patna rice ; wash it well, looking over each
grain for small stones, husks, &c. Then put the rice into a sauce-
pan, and pour on it boiling water; put on the cover, and let the
saucepan remain off the fire abonta quarter of an hour; in tha.
time, it the water was full boiling, the rice will be sufliciently
softened for use ; pour the water off, and to dry the rice, set it
over the fire for a couple of minutes, stirring it well during the
time with a fork ; great care being taken that it does not become
hard by the heat.  Another method of boiling rice, is to soak it
an hour in cold water, and then to put it into a saucepan and
cover it with hot water, adding one tea-spoonful of salt to every
tea-cup full of rice. Place it over the fire, and when it has boiled
about ten minutes, the water should be poured off, Then cover
the saucepan closely,and let it stand by the fire for a few minutes
to dry, wher the rice will be fit to serve up with curry.

By either of the above methods, rice may be as well cooked as
that prepared by the natives in the East Indies. They are copied,

as well as the previous receipt for mulga-tawney, from a small

pamphlet printed at the expense of a gentleman long resident in
the East Indies, and privately circulated in this country.

SAUCES.

A rEw of these, but more especially such as are the basis of
manl{ varieties of sauces, will be found very useful. They are

chiefly of French origin, but such as are now in general use at
English tables.

Thickening

Is of two colours—white and brown, For the white melt a gooa
lump of butter in a stewpan over a slow fire, then drain it and
squeeze out the butter-milk : powder it over with flour enough to
make a thin paste ; keep it on the fire for a guarter of an hour,
but do not let it colonr; rﬁnr it into an earthen pan. For brown

the butter and flour should be fried over a slow fire, and then ser
over fierce ashes, till of a nice, light brown colour ; but this is t
me obtained only by slow degrees. Thickening is indispensable
for improving sauces. To make a pint of sauce as thick as
cream, requires about half an ounce of butter and a table-spoon-
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ful of flour, or some cooks merely skim the fat of the broth pot,
and mix it with flour, or potato flour.

Cullis or Brown Sauce.
Pur into a stewpan, in slices, six pounds of lean veal and two
pounds of lean ham, with two ounces of butter, a handful of
mushrooms chopped, three onions, and a bunch of sweet herbs,
one carrot, a rind of lemon, and a teaspoonful of allspice, cloves,
and mace together. Let it just brown at the bottom, then add
four quarts of good brown gravy (se¢ page 81), and boil it three
or four hours ; then strain it off, colour it with brown thickening,
and boil for ten minutes, stirring it : lastly, put it through a tam-
my and vou will have brown cullis, which 1s the basis of all other
brown sauces.
IFhite Sauce or Bechamel,

Take two pounds of veal and one pound of ham in small pieces,
a pottle of mushrooms, and two onions sliced ; four cloves, two
blades of mace, a sprig of thyme, and marjoram, and a quarter
of a pound of butter. Stew gently with three pints of good
white gravy (s¢e page 82) one hour and a halr'; mix some of the
gravy witg two tea-cupsful of flour, and add to it a quart of
cream ; let it boil a guarter of an hour, stirring it well, strain,
and scason with salt. This is the basis of all white sauces: Ude
gives a new method for bechamel, which he says is ““ the forma-
tion of all little sances, especially in England, where white sauces
are preferred ;" Put into a stewpan a knuckle of veal, some slices
of ham, four or five pounds nfEeef, the legs of a fowl, any trim-
mings of meat and game, and moisten with boiling water sufli-
cient to cover half the meat; sweat it gently on a slow fire, till
the meat is done through, or when no blood follows the knife ;
then cover all the meat with boiling water, Season with a bundle
of parsley aad green onions, a clove, hall’ a bay-leaf, thyme, a
little salt, and trimmings of mushrooms. When the kuuckle
is well done, skim off all the fat, strain it through a silk sieve,
and boil down this gravy till it is nearly a glaze ; next put four °
“spoonsful of very fine flour, with three pints of cream, into a
stewpan large enough to contain the cream, gravy, flour, &e.;
set the flour and cream on a slow fire, and when boiling, pour in
the gravy, and continue to boil all on a slow fire if the sauce be
thick, but if the sauce be thin, on a quick fire. Season with salt,
but no pepper. This sauce should be very thick, and put into a
white basin through a tammy. It may be easily thinned with stock-

broth or with cream.
German Sauce.

Dirvre some white thickening with white-stock (page 81) and
let it boil on the corner of the stove, Throw in a few mush-
rooms, with a bunch of parsley and green onions. Skim it well,
and thicken with the yolks of two or four eggs well seasoned.
This sauce is always used for blanquettes or white fricassees of
veal, fowl, ragout, loin of veal, with bechamel, &c.
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Sorrel Sauce. J g
Pur two quarts of sorrel well washed and picked into a stewpan,
with a small piece of butter; stew it till soft, then rub it through
a tamimy, and put a small piece of butter in it, and a quarter
of a pint of brown sauce, or cullis, a little salt, and the squeeze
of a lemon,

Endive Sauce,
Braxcu twelve heads of endive by boiling them in water two
minutes and washing all the scum off, chop them and stew them
till tender in half a pint good strong gravy ; thicken with half a
pint of white sauce, and season with salt.

Cucumber Sauce.
PeeL and cut cucumbers, take out the seeds, and soak them an
hour in vinegar and water, with salt, and a large onion sliced,
Strain them off, and put them in a quarter of a pint of white
gravy, with one ounce of butter, and two table-spoonsful of vine-
gar ; stew for three quarters of an hour, and when done tender,
add half a pint of white or brown sauce, with salt to season.

Onion Sauce.
BoiL six large onions soft ; rub them through a sieve ; add three
ounces of butter; boil four or five minutes ; then add one table-
spoonful of flour with half a pint of eream, and season with salt
and sugar, Or it may be made with button onions boiled tender,
and mixed with white or brown sauce,

HWhite Onion Sauce
SuaovLp be very mild, for which purpose the onions should be
first boiled and then drained before mixed with the butter, flour,
&ec. Spanish onions are the mildest.

Stewed Celery.

Cour the whitest of several heads of celery, blanch them, drain,
and put in cold water ; let them cool, and drain dry. Then put
them into a stewpan, with a little stock broth and sugar; stew
for an hour and a half, till there be no kind of moisture. Then
mix them with four spoonsful of bechamel; strain the whole
through a tammy, and put in a water-bath. When ready to
send up, refine and whiten the sauce with a little thick cream.

To dress the Rools of Celeriue or Celerie Rave,

The following is considered a cheap and an elegant mode :—
Pare the roots, and cut into slices somewhat less than a quarter
of an inch in thickness ; then boil them gently till they are ten-
der in some broth, or in water well seasoned, and a slice of but-
ter added. When dished, pour over them some melted, butter,
or bechamel sauce, which is made by thickening some broth

and adding a little cream.  Celeriac is cultivated at greater ease
and at less expense than the common celery, and it may be used

.
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in the kitchen for seven or eight months in succession,.—Gar-
dener’s Magazine,

Mushroom Sauce.
PEEL a pottle of mushrooms, and put them in water and lemon
juice, to keep white while paring. Strain them, and put them in
a stewpan, with a quarter of a pound of butter, a teaspoonful of
salt and pepper mixed, and the squeeze of half a lemon. Stew
half an hour ; then add a tablespoonful of flower with half a pint
of cream, or white or brown sauce, and hoil five minutes.

Lobster Sauce.
Accorpixe to M. Ude, a hen lobster is indispensable for this
sance, Pound some of the spawn very fine in a mortar ; add to
it a small piece of hutter. hen very fine, rub it through a hair
sieve, and cover till wanted. Break the lobster with great care,
and cut all the flesh into dice, but not too small ; dilute some of
the red spawn in melted butter, with two spoonsful of essence of
anchovies, a little salt and Cayenne, two spoonsful of double
eream, and mix all well before the meat is added, as that must
retain its dice-like form. Do not let this sauce boil. It must be
very red. Add to il a tea-spoonful of cavice, the older the better.

Liver and Parsley or Lemon Sauce.

Wasa the fresh liver of a fowl or rabbit; boil it in water five

minutes, and chop it fine ; wash about one-third the bulk of
parsley, and boil it in water with a little salt ; drain and mince it
very fine ; mix it with the liver, and put it into a quarter of a pint
of melted butter, and warm, but do not boil it. Or, instead of
the parsley cut the pulp only of a lemon in slices, and mince a
little of the peel, which add to the liver and butter as above.

Sawuce Piguante.
Boir in butter four or five minutes a table-spoonful of chopped
onion, parsley, and mushroom, mixed : add a quarter of a pint

of brown sauce, and two table-spoonsful of vinegar, and season

with salt.

Burnt Butter
Is generally used for boiled skate. Stir a quarter of a pound of
butter very slowly over the fire, till it gets a good brown ; then
put in a tea-cupful of vinegar, with salt to season it; and heat
together,

Tomata Sauce.

TAkE about twelve ripe and red tomatas ; pull off the stalks, cut
them in balf, and get out the water and seeds. Then put them
in a stewpan with a capsicum and two or three spoonsful of beef
gravy ; stew them slowly for an hour, and then rub them through
a tammy into a clean stewpan with a little white pepﬁer and salt,
and simmer together a few minutes. French cooks add an onion,
shalot, or a little tarragon vinegar.,
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Laver,*
Wues fresh from the sea, should be well washed and drained,
and put in a kettle in an oven and baked six hours, till quite soft.
When cold it should be covered with hot mutton suet, and the
vars kept tied close. It should be served hot, with two ounces
of butter, a tea-spoonful of salt, and the juice of one lemon to a
pint of laver. Itis usually eaten with roasted mutton, or with eggs.

Wine Sauce
For venison, hare, or haunch of mutton, is made as follows :—
A gill of Port wine ; the same guantity of plain mutton gravy,
and a table-spoonful of currant jelly ; let it boil up.

MADE DISHES.
Braizing,
A~ important operation in made dishes, may be done as fol-
lows :—Clean, season, and stuff, or lard the article; then put it
into a stewpan just large enough to hold it, with thin slices of fat
bacon under and over ; also one onion, twenty peppercorns, and
allspice, with three slices of lemon without the peel, and as much
gravy or broth as to keep it stewing without covering it ; adding
to it, as it boils away, and stewing till guite tender. This me-
thod is very general in French cookery, and is far superior to
boiling. The braize or jelly which is :i'eft, may be used several
times, and meat, poultry, or game, will keep in braize a fortnight.

7
Is also essential in some made dishes. Take a knuckle of veal,
shin of beef, fat and trimmings of ponltry, and a few slices of
bacon. Put them in a stewpan over a quick fire, and pour in a
little stock ; stew till this is a strong jelly, then strain and pot for
use. This is to be brushed over the meat, &e.

Larding
Is likewise useful. For meat, fowls, sweet-breads, &e. have ready
larding pins of proportionate sizes; cut slices of bacon into
prnﬁer lengths, quite smooth, and put into a larding pin to suit it,
with which pierce the skin and very little of the meat, leavin
the bacon in, and the two ends of equal length outwards, Lar
in rows the size you choose.

Curries.
Ler the fowl, duck, rabbit, meat, fish, or vegetable, &e. be cut
into small pieces, sprinkling a little flour thereon, fried in butter,
(with two middle-sized onions sliced fine,) or what is called

* Laver is sold at most Italian warehouses. It is a kind of reddish
sen~weed, forming a jelly when boiled, which, in some parts of Scotland,
is eaten by poor people on bread instead of butter. It is likewise, with
fulmar, made into broth. It is curious to know that what is eaten at the
tables of the rich as a first-rate luxury, is used by the poor in Scotland
twice or thrice a day.
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drawn in a pan, then stewed in the gravy from a pound of beef
(though water is frequently used) over a krisk fire, for about
twenty minutes, with two or three table-spoonsful of the curry,
stirring the whole occasionally ; or the powder may be rubbed
well over the fowl, &c. and tried with it, adding two ounces of
butter, the juice of a fine lemon, or half a wine glass of lemon
juice, or lemon pickle, two cloves of garlic, chopped very fine,
and one tea-spoonful of salt, The eurry will be much improved
by the mixture being made into a thin paste with a few spoonsful
of eream, and then rubbed over the meat, previously to its being
put into the stewpan,
Partridge Curry.

TAke two partridges, one moor fowl, or half a pheasant, any
one of them you please, but perfecily fresh, El.m}J divide them
into the smallest joints ; melt two table-spoonsful of butter in a
two quart stewpan, and add to it the game ready cut up, with
three middling sized table-spoonsful of curry powder, and four
table-spoonsful of cold water, with a tea-spoonful of salt; stew
gently over a slow fire, stirring all the while till done, which will
be in about twenty minutes ; serve it up quite hot, in a deep
dish, with a cover. Snipe, teal, plovers, &c. may be beautifully
cutried in the same manner, using one-and-a-hall’ table-spoonful
of curry to each pound weight of the game.

Fricandec.

No better authority than Ude can be quoted for this fine dish.
Take off the skin of the large part of the leg of veal to which
the udder is attached, flatten it with a cloth, then at one stroke
level it with your knife. When you have pared the top part
turn it round, make slits in the middle, that it may taste more of
the seasoning. Next lard it very thick with bacon. Then put it
into a stewpan with plenty of roots in slices, as carrots, oniore,
and some roots of parsley, besides a little mace, allspice, thyme,
bay-leaves, and whole pepper. Put all these on the bottom of a
stewpan, with layers of very fat bacon on the top of the vegeta-
bles. When you have thus well covered the roots, erect a small
dome in the centre, lay the fricandeau over the bacon, powder a
little salt over it, and moisten with broth enough to cover the
roots without reaching the fricandean. Then put much fire on
the cover of the stewpan, keeping very hittle beneath. When it
begins to boil, put it on a very slow and and equal fire for three
hours and a half, if not very large.  Baste it frequently with the
liquor ; then run a needle through the middle; if it gets in easily,
the frincandeau is done. Now put much fire over it to make the
bacon firm, which otherwise would break when you glazed it.
Reduce the liquor to be used as glaze for the fricandeau. Serve
with spinach endive. tomata, white or any other saucc.

Sweethreads,
Braxcs them till firm, lard them with ham, and stew them be-




00 TiIIE SERVANTS' GUIDE.

tween layers of bacon in a pan, rubbed over with butter, for three
guarters of an hour, then drain and glaze them, and serve up
with sauce as fricandeau. Or, when blanched, dip them In a
yolk of an egg, then in bread crumbs, with or without spice, le
mon peel, and sweet herbs; and fry them a fine brown clean
dripping. Garnish with crisp parsley, and for sauce use mush-
voom catsup and melted butter, or anchovy sauce.

Maintenon Cutlels
Are mutton or lamb chops.  Chop parsley, shalots, and mush-
rooms, and fry them in butter. Then fry the chops in that seasoning
till nearly done, when tIu:E( should be wrapped in writing paper,
with crumbs of bread and chopped ham, and broiled over a slow

fire.

Blanquette of Feal
Is veal roasted and put into German sauce (page 85) well sea-
soned, with chopped parsley, and the juice of half a lemon, be-

fore thickening.

Seateh Collops of Veal.
Cur slices of veal off the fillet or leg, season with salt and pep
per, brown them with a yolk of an egg, dip them in crumbs of
hread, then in melted butter, and again in crumbs.  Put a little
butter in a sauté, or frying-pan ; fry the collops briskly of a good
colour, drain them and serve them round a dish with mushroom
or sharp sauce in the centre,

Feal Olives,

Cur long slices half an inch thick off a fillet of veal; flatten
them, and rub them over with an egg ; cut fat bacon as thin as
possible, lay it on the veal, and rub it with an egg; spread
veal forcemeat very thin over the hacon ; roll up the nﬁven tight,
tie them, and braize them for one hour : glaze and serve with sauce
piquante, Beef olives are done in the same way,

Beef Pallets .

SHorLp be scalded, skimmed, braized, and stewed till tender.
They are served with forcemeat, when they should be rolled up,
tied, and again braized, and served with cucumber sauce, Bl
the shape of cutlets, they should be passed off, or boiled a few
minutes in butter with onion, parsley, and mushroom ; dipped in
egg, crumbed, and fried on the sauté-pan, and served with to-
mata sauce. For patties they should be made fine, passed off
with two shalots, two mushrooms, and a spoonful of parsley,
chopped, and the whole mixed with white sauce to a proper con-
sistence ; season with salt, pepper, and lemon-juice.

Stewed Steaks. !
Put a couple of rump steaks into a stewpan, and cover with slices
of fat bacon, two onions, three cloves, a slice of lemon peel, and
half a pint of wine. Stew till tender, and when done take all the
fat nﬂ'f thicken the liquor, and season with Cayenne pepper
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aad salt, and half a lemon squeezed. A few button onions,
blanched, may be added, it approved,

Stewed Ruwmp of Beef.

TAKE the bone of a rump of beef, lard it through the middle
with bacon the size and tLickness of a finger, and tie it up. Put
it in a stewpan with slices of fat bacon under and over it ; add
three large onions, a lemon-peel, four bay leaves, twelve cloves,
four blades of mace, and a tea-spoonful of allspice, two carrots,
and a bunch of marjoram, thyme, and parsley tied all up. Add
a ?uart of gravy and a bottle of’ white wine, and stew four hours
till tender : when done, strain off the liquor and take off the fat,
and thicken it. Season with salt and pepper, and a few mush-
rooms, truflles and morels may be served in the sance. Glaze
the beef, and Spanish onions may be braized and glazed, and
laid round the beef with the same sauce.—C. Couk,

Calf’'s Head hashed.

AN economical dish may be made thus :—Put into a stewpan the
balf of a calf’s head, with water to cover it, a knuckle of ham,
and onions, herbs, &c. Simmer till the meat may easily be
separated from the bone ; then cut it into as fine a fillet as the
size will admit, and put the trimmings and halt the liquor by in
a tureen: to the remaining half adg a gill of white wine, and
reduce the whole one half by quick boiling, when it should be
poured ovver the fillet, surrounded with mushrooms, small white
onions, pieces of ickled pork, and the tongue in slices, sim-
mered till the whole is fit to serve up ; browned forcemeat balls
are sometimes added. The trimmings and liquor set aside, and
what remains of the above dish, with a little more wine, and
thickened, will make good mock turtle soup. Dr. Kitchiner
gives this receipt as written by an accamplishecr English Lady.

Haricot Muiton.

This is an excellent family dish. Cut the breast, neck, and scrag
of mutton in pieces, and fry them a nice colour; then shake
flour, salt, and pepper over them. Moisten this with boiling
water, adding a large onion, with two cloves in it, a bunch of
parsley and green onions well spiced. Boil till the meat be nearly
done ; skim all the fat, and then add some turnips, previously
trimmed, and fried with sugar to colour them. ut the turnips
to the mutton, take out the onions and herb, and serve up.

Knuckle of Feal to Ragout.
Cur a knuckle of veal into slices ; pepper, salt, and flour them ;
fry them a light brown ; put the trimmings into a stewpan, with
the bones well broken, a sliced onion, a head of celery, a bunch
of sweet herbs, and two blades of bruised mace; cover all
about an inch with warm water, and stew gently for two hours,
Strain, and then thicken with flour and butter ; add a spoonful of
catsup and a glass of wine, and the juice of half a lemon; boil
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up, and strain into a clean stewpan ; put in the meat, make it hot,
and serve up. Poultry, Game, Pigeons, or Rabbits, made into
ragouts, are good side dishes.

Jugged Hare. .

Curinto pieces and wash the hare, and put itinto a stewpan with
a few sweet herbs, half a dozen cloves, allspice, and black
peppercorns, two large onions, and a roll of lemon peel ; cover
it with water; when it hoils, skim it, and let it simmer till tender.
Strain off the gravy, thicken it withthkree ounces of butter and
some flour, and boil it about ten minutes ; then strain over the
hare, and it is ready. Forcemeat balls are sometimes added.

Many persons prefer boiling the hare in a stone jar in a sauce-
pan of water; but the preceding is a quicker method, and
quls;_llj' good. Care should be taken not to boil made dishes
too fast,

Matelot of Eels.

Cut two pounds of eels four inches long ; put them in a stewpan,
with one large onion, a sprig of knotted marjoram, thyme, and
parsley, a teaspoonful of mace and allspice ; half a pint of port
wine and half a pint of gravy, one spoonful of essence of anchovy,
and two ditto of mushroom catsup ; let them stew three quar-
ters of an hour; strain the gravy; thicken it, and add salt and
pepper, with the juice of half a lemon ; boil it five minutes ; add
the eels, and twelve button onions boiled tender. This will
make a stew ; if a matelot is wanted, add tench, carp, trout, &ec.;
but carp is generally used.

Fricassée of Chickens

TakE a couple of fat chickens, empty them, and singe them till
the flesh gets firm. WNext carve tﬁem, each into ten pieces,
Take out the lungs, and spongy substance within the loins, and
wash the members in lukewarm water. Then blanch them in
boiling water ; drain them, and then put them in cold water;
trim them, and put them into a stewpan with a little butter, till
you have made the gravy as follows :—Put the trimming into
the water in which you have blanched the chicken, and add the
necks, the four legs, some parsley, green onions, a clove, a few
blades of mace, one small shalot, and a bay-leaf ; let these stew
well for one hour, and use them to moisten the fricassée. Fry
the chickens lightiy, dust a little salt and flour over them, and
moisten with the liquor they were blanched in. Let them boil
for three quarters of an hour; skim off all the butter, &c.; then
put the members into another stewpan, reduce the sauce, and
strain through a tammy over the ﬁ:ickens. Put this stewpan
into a water-bath till dinner-time ; then thicken the fricassee with
the yolks of four eggs and a little cream. If the fricassée does
not boil, the thickening will not be thoroughly done. if you add
lemon, put more seasoning.

o
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Omeleties.

AN Omelette is the pride of cookery, and its perfection depends
almost entirely on the dexterity of the cook. A good rule, as
far as instruction can do, is as follows :—Break, and beat well,
five or six eggs, and add a httle salt. Then throw an ounce and
& half of fresh butter into a very elean frying-pan, over a brisk
fire. Pour the eggs into the pan, which should not be too close
to the fire. Keep turning continually, but never let the middle

art of it be over the fire, figr it is always too hot. Gather all the

order together, and roll the 'omelette before it 1s done too much.
The middle part must always be kept mellow. Roll it equally
with your knife before you dish it, and take care not to let the
pan soil the dish, in turning the omelette into it.— Ude,

The above is the basis of all omelettes, which are distinguished
by the articles with which they are flavoured. Thus, omelette
with fine herbs 1s the same as the above, with finely-chopped
parsley, onions, or shalots. Ham, tongue, and Kkidney of veal
are also much used, these being previously cooked. Sweet ome-
lettes are made by the addition of sugar, or jelly, the sweetmeats
being put in before the omelette is rolled. '&r"hen done, they
shuufd be sprinkled with finely-powdered sugar, and then glazed
with a salamander.

Omelettes are always second-course dishes, called entremets,
or they are handy to make up u dinner. They should not be
greasy, nor overdone, but full and thick, and the outside of the
same taste as the inside. 1t is best to use only half the number
of whites that you do of yolks of eggs. A table-spoontul or two
of potato-flour will much lighten an omelette of six eggs. They
are often brought to table thin and flat, whereas they should be
thick and rolled up.

Macaroni.

Orinions are somewhat at variance as to the best method of
dressing Macaroni. The English mode, and the common method
in France, is to boil the macaroni, tape or pipe, in a stewpan of
milk, broth, or water, till 1t is tender, but firm ; then put it into a
dish without the liquor, and among it bits of butter and grated
Parmesan cheese ; and over the top grate more, and put a Little
more butter. Set the dish to getli‘ight-bmwn in a Dutch oven,
but not to let the top become hard. What is usually called the
Italian method is to boil the macaroni in water and a little salt,
and grate the Parmesan over it, without browning it, With
cream, sugar, and cinnamon flavour, macaroni makes a delicious
sweet dish.

But the finest way of dressing macaroni is what in France 19
called the l'imballe de Macaroni. 1t is a very expensive dish,
and may be met with in Ude’s work

; Lolster Salad. 4 :
Titis consists of the finest parts of the lobster cut into pieces, and

——
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intermixed with salad, the spawn of the lobster being used to
colour the sauce of the salad: it has an elegant appearance, and
is a nice supper dish., Lobster salads are also made in moulds,
when ornaments of the whites of eggs, boiled hard, some black
traffles, gherkins, or beet-root, are placed in the mould, with
jelly, lobster, &c.; and the whole is set in ice, and when frozen,
turned out of the mould, and served with salad sauce. This is a
mﬁy dish, but should never be attempted but by a skilful

A good receipt for salad sauce is to take the yolks of four
eggs, boiled hard, and put them into a mortar with a spoonful of
mustard ; pound this very fine; add to it salt and Pepper, two
spoonsful of vinegar, and three of oil, or a spoonful of tarragon
vinegar. A little meat jelly may be used at choice, but cream
is very unwholesome. Chopped herbs, as chervil, tarragon,
&c., should be added according to taste.

Savoury or Aspic Jelly

Is used for the tops of cold pies, and for garnishing all sorts of
cold meats and fish. Boil four calf's feet as for jelly (page 45),
and put in half a pound ef lean ham while boiling ; when strained
off, and the fat taken away, put the juice of two lemons, a tea-
spoonful of whole pepper, and one blade of mace, and salt to
flavour ; a sprig of knotted marjoram, thyme, and parsley, and
two onions ; whisk in ten whites of eggs, and let them boil till
curdled ; put the whole through a jelly-bag three or four times
till clear. If wished, add three table-spoonsful of tarragon
vinegar. If wanted for ornamenting cold dishes, this jelly may
be coloured pink with cochineal, and green with spinac{}juice.

PUDDINGS AND PIES.

Our observations on these must be brief, and our receipts few,
since their varieties would lead wus into a volume. Their good-
ness depends on the purity of Milk and Flour, and freshness of
Eggs, Butter, Suet, &e¢.
. Bggs should be well beaten. if many, with a whisk. Puddings
in paste are tied lightly, but other puddings loosely, in the cloth.
en a pudding 1s to be boiled in a shape, put a piece of but-
tered white paper on the top of it, before the flovred cloth is
tied on. Puddings are improved by standing some time after
being prepared for baking or boiling. A plum-pudding is the
better for being mixed the day before it is boiled: it will keep
for months after it is dressed, if the eloth remain on it, and if,
when cold, it be covered with a sheet of foolscap paper, and
then hung up in a cool place. When to be used, it must be put
in a clean cloth, and again boiled for an hour, A slab of marble
or stone is Sreferahle to wood for rolling out paste on. Salt
butter should be well worked in two or three waters. Paste will
not suffer from standing a short time, if made early in the morn-
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ing, and the air is excluded from it, by putting first a tin cover
over the pie or tartlets, and above that a folded table-cloth.

Puddings are more variously made than any other dishes.
Scarcely two persons have the same receipt for plum-pudding.
Marrow, College, Macaroni, and Vermicelﬂ, are favourite puﬁ
dings ; and almost every Cook is familiar with some mode of pre-
paring them.

Avtaoven we have not here attempted a detailed system of
Cookery, our object has been so to condense, as to give the
substance of the Practice of Cookery in a few general rules, and
such detailed instructions in a few of the higher branches, as,
with good sense in their application, cannot fail to make a com-
plete Cook, and to enable her toaim at proficiency in her art.
Whilst the Cook’s attention is directed to the last-mentioned
gumt, she will he materially relieved of laborious duty by the

Econp Cooxk, or
KITCHEN MAID,

Whose business it is, under the superintendence of the Cook, to
take nearly the whole management of roasting, boiling, and
otherwise dressing all plain joints and dishes, and all the fish
and vegetabies. The cleanliness of the kitchen is likewise one
of her foremost duties—as scouring the dressers, shelves, and
kitchen-tables, &ec.: she also cleans the Housekeeper’s room,
the hall and passages, the {ront-door, and area-steps, the larder,
and the Butler’s pantry. The remainder of her Euties are, the
preparation of dinners, &e., under the direction of the Cook;
and as the Kitchen Maid generally looks forward to the situation
of Cook, the foregoing instructions and receipts will be espe-
cially useful to her. ln large establishments the Kitchen Maid is

assisted by
THE SCULLERY MAID.

Whose business 1s the most laborions of the kitchen-work, as
washing up plates and dishes, scouring and cleaning saucepans,
stewpans, and other kitchen utensils, Cleanliness in this respect
isof the greatest importance, as many serious accidents have arisen
from neglect of this precaution (see Note at page 70). She also
assists the Kitchen Maid in picking, trimming, washing, and
boiling the vegetables, as well as in other portions of her work,

A nearvay kitchen is a desirable acquisition ; for without cleanli-

ness, and proper ventilation to carry off smoke and steam, those -
employed in it cannot enjoy good health. Charcoal in stoves,
and the glare of a scorching fire, are continual and inevitable
dangers. To have recourse to frequent drinking, to counteract
their effect, is still worse, since nothing so soon destroys the
palate or taste, which is necessary even for the most experienced
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Grey and black are contrasts to white ; yellow and a yellowish
green, the harmonizing tints ; yellow and a deep purple are con-
trasts, with which orange and a pale yellow green harmonize.
The deepest blue is the greatest contrast to orange, and the har-
monizing tint is red ; but bright red must be mixed in a very
small proportion, and not allowed to interfere, but to be intro-
duced only as a harmonizing principle. Orange and blue, when
mixed together, give an olive colour, which may not be unsuit-
ably introduced with the contrasts of blue and orange, as it har-
monizes both with red and orange,

Green, graduating from yellow to the deepest shade, has con-
trasts in red, which should incline to purple when the greens
incline to yellow; green, in its deepest shade, is the contrast to
bright scarlet; the intermediate colour is red, or very deep scarlet.
The colours that are pot very unfit to be mixed with these, are
orange, blue, and a small proportion of yellow, purple, and black.

Light blue 1s contrasted to orange, and may be subdued by
the mixture of black and white; its harmony is deep blue.

The contrast to violet is yellow. The blue, which is a mixture
of violet and of white, has its contrast in Hale vellow ; the inter-
mediate colour is deep purple. Crimson has its contrast in deep
areen, and its harmony in violet,

Nothing contributes in a more particular manner to heighten
the beauty of the skin, than the choice of colours. For exam-
ple, females of fair complexion onght to wear the purest white ;
they should choose light and brilliant colours, such as rose,
azure, light yellow, &ec. Women of a dark complexion, who
dress in such colours as we too frequently see them do, cause
their skin to appear black, dull, and tanned. They ought, there-
fore, to avoid wearing linen or laces of too hrif]iant a white ;
they ought to avoid white robes, and rose-colour or hght-blue
ribbons, which form too disagreeable a contrast with their car-
nations. Let such persons, on the contrary, dress in colours
which are best suited to them ; in particular, green, violet, puce,
Ehrple, and then that darkness, which was only the effect of too

arsh a contrast, will suddenly disappear, as if’ by enchantment ;
their complexion will hecome lively and animated, and will ex-
hibit such charms as will dispute and even bear away the palm
from the fairest of the fair. In a word, the fair cannot be too
careful to correct, by light colours, the paleness of their com-
plexions ; and darker women, by stronger colours, the some-
what yellow tint of their carpation. We must not omit a very
snportant observation, respecting the change of colours hy light.
Thus, erimson is extremely handsome at night, when it may be
sunstituted for rose colour, which loses its charms by candle-
light ; but this crimson, seen by day, spoils the most beautiful
complexion ; no colour whatever strips it so completely of all its
attractions.  Pale yellow, on the contrary, is often very hand-
wane by day, and is perfectly suited to people who have a

.
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tion is to fill a small silver thimble, successively, with diflerent
gorts. 'I'he finest and best sort will not weigh above one-half or
two-thirds of the worst, being commonly adulterated with ver-
milion and red lead, by which means the weight is materially
mereased,
Rouge.

Tue yellow colouring matter of flowers is the most permanent,
The carthamus contains a red and yellow colouring matter ; the
latter is easily dissolved by water, and from the red, rouge is
prepared by a process which is kept secret,

Peart Powders. 3
Or these powders there are several sorts; the first and finest is
a magistery made from real pearls, and is the least hurtful to the

skin. Ii moreover gives the most beautiful appearance, but is
too dear for common use.

W kite Salve which may be used for Paint.
Take 4 ounces of very white wax, 5 ounces of oil of al-
monds, 1 ounce of very pure spermaceti, 14 ounce of white lead
washed in rose-water, and an ounce of camphor. Mix the whole
up into a salve, which may be prelerred to all other whites.

Pomade for removing Wrinkles.

Taxe 2 ounces of the juice of onions, the same quantity of the
white lily, the same of Narbonne honey, and 1 ounce of white
wax ; put the whole into a new earthen pipkin till the wax is
melted ; take the pipkin off the fire, and, in order to mix the
whole well together, keep stirring it with a wooden spatula till it
grows quite cold. You will then have an excellent ointment for
removing wrinkles. It must be applied at night, on going to
ked, and not wiped off till the morning.

Soap for Improving the Colour. 4
DiLute 2 ounces of Venice soap in 2 ounces of lemon-juice ; add
1 ounce of oil of almonds, and a like gquantity of oi{ of tartar.
Mix the whole, and stir it till it has acquired the consistence
of honey.

Paste for the Hands.
TAxE 1 pound of sweet almonds, } pound of bread crumb, 1 pint
of spring water, the same quantity of brandy, and the yolks of 2
eggs. After blanching the almonds, pound them and sprinkle
them with vinegar, that the paste may not turn to oil; add the
crumb of bread, which moisten with the brandy as you mix it
with the almonds, and the yolks of eggs. Set this mixture over
a slow fire, and keep stirring it, lest the paste should adhere to
the hottom of the vessel.
Lady Derby's Soap. :

Tris elegant soap may be prepared as follows:—Take two
ounces of bitter aannds blanched, one ounce and a halt of tine-
ture of benjamin, one pound of eurd soap, and a small piece of
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\ Promade Gloves,
Useb for softening and refreshing the skin, are prepared with a fine
rose promade, to which is added a little white wax.

Superfiuous Hairs.,
For the purpose of destroying the vitality of superfluous hair, -
there are many infallible remedies advertized. The one found
to succeed best in destroying hair is made by a Mr. Colley.
If the hair be first Wﬂ-ﬁg&ﬂ or soaked in warm water for ten
minutes, this article, formed into a thin paste with warm water
and applied whilst warm, will so effectually destroy the hair, in
five or six minutes, that it may be removed by washing the
skin with flannel. It is a powerful caustic, and should therefore
be removed as soon as it begins to inflame the skin, by wash-
ing it off with vinegar. It renders the skin softer, and improves
its apEenrance. This application, like other depilatories, destroys
only the trunks of the hair. The roots being left, the hairs will,
of course, grow. The assertion that they eradicate the hair is
therefore false.—The only means of removing superfluous hair effec-
tually, is to eradicate it by means of small forceps made for the pur-
ose. Only five or six should be drawn in the course of twenty-four
ours, and those not close together. The part should be after-
wards washed with spirit of wine.

Cure for a Stoop,
Tue following anecdote will, perhaps, set the question of the
propriety of wearing the back collar in a correct point of view:
surgeon was consulted by a gentleman, who is now one of our
first tragedians, as to the best mode of correcting a stoop which
he had acquired. The surgeon told him that neither stays nor
straps wnuﬂl do him any essential good, and that the only method
of succeeding was to recollect to keep his shoulders braced back
by a voluntary effort; but the tragedian replied, that this he
could not do, as his mind was otherwise occupied. The surgeon
then told him that he could give him no further assistance.
Shortly after this conversation, the actor ordered his tailor to
make a coat of the finest kerseymere, so as to fit him ver
tightly when his shoulders were thrown back. Whenever his
shoulders fell forward, he was reminded by a pinch, under the
arms, that his coat cost him six guineas, and that it was made of
fragile materials. Being thus forced, for the sake of his fine
coat, to keep his shoulders back, he soon cured himself of the
stoop. The surgeon was much obliged to him for the hint, and
afterwards, when consulted whether young ladies should wear
shoulder-straps, permitted them, on condition that they were made
of fine muslin or valuable silk, for tearing which there should be
a forfeit.
Cure for Squinting.
Tue defect of squinting commonly arises from the unequal
strength of the eyes, the weaker eye being turned away from the
F3
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A Eau de Cologne,
EquaLLY good with the best Farina, and at one fourth of the
ferme, may be made as follows:—Tuke essence of bergamot,
mon peel, lavender, and orange-flower, of each one dram :
essence of cinnamon half a dram ; spirit of rosemary, and of
the spirituous water of melisse (honey) of each two ounces;
strong alcohol one pint. Mix the whole together, and let the
mixture stand for a fortnight ; after which, introduce it into a
glass retort, the body of which is immersed into boiling water
contained in a vessel placed over a lamp, while the beak is in-
troduced into a large reservoir, well luted. By keeping the water
to the boiling point, the mixture in the retort will distil over into
the receiver, which should be covered with wet cloths. In this
manner will be obtained pure Eau de Cologne.
To make Eawu de Luce.
TAKE one ounce of spirits of wine, four ounces of spirits of
ammonia, twenty drops of oil of amber, and ten grains of white
Castile soap. Digest the soap and oil in the spirit ; then add the
ammonia, and shake them well together.

Court or Sticking Plaster.
Taxe half an ounce of isinglass, a dram of Friar’s balsam ;
dissolve the isinglass mn a very small quantity of water; then
gradually add to it the balsam, stirring them well together. After
the whole has simmered a short time, remove it from off the fire,
lllm“d ]':rhile warm, spread it over black silk with a camel hair
rush.
Odoriferous Pastiles.
Take of benzoin gum, frankincense, of each 24 drams, gum
myrrh, gum styrax, cascarilla bark in powder, nitre, of cach
14 ounce, charcoal powder 1 ounce. Mix, and form into pastiles
with gum, water, and oil of turpentine.

Pit Pourri for China Fases, Jars, §e.
Take one pound of orange flowers and rose leaves, half a pound
each of the leaves of red pinks, marjoram, and myrtle ; the
leaves of musk-roses, thyme, lavender, rosemary, sage, camomile,
melilot, hyssop, sweet basil, and balm, two ounces each ; two or
three handsful of jessamine flowers, a large handful of lemon
rinds, cut very thin; the same quantity of those of small green

sieve, or two pounds weight (a large quart), of the best rose-water, is
eighteen linas, or a shilling. The attar is obtained after the rose-water
is made, by setting it out during the night, until sun-rise, in large open
vessels, exposed to the air, and then skimming off the essential oil which
floats on tll:e top. To produce one rupee’s weight of attar, 200,000 well-

wn roses are required. The juice, even on the spot, is extravagantly
dear, a rupee’s weight being sold at the bazaar (where it is often adul-
terated with sandal-wood oil) for 80 s, ., and at the English warehouso
for 100 s. r. or 104 sterling.  Mr. Melville, who made some for himself,
‘said he calculated that the rent of the land , and price of utensils, really
~ eost him 5/, for the above guantity.
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Furs.

IN putting away furs, or any articles made of woollen, for the
summer, it is necessary for you to be aware that they are liable
to be injured by the grub, or caterpillar of a small moth, by
which means valuable articles are frequently rendered entirely
useless. A piece of camphor, or of tallow candle, or shavings of
real Russia leather, will be the best means of preventing such
accidents, The furs should also be put away quite dry, and
not in a damp place, else they will mould, mildew, or rot.

Stains from Mowrning.
Take a handful of fig-leaves, which must be hoiled in two guarts
of water until reduced to a pint; squeeze the leaves, and decant
the liquor for use. The articles, whether of bombazine, crape,
cloth, &c., need only be rubbed with a sponge dipped in the
liguor, when the effect will be perceived.

To Remove Stains from Silk or Coltun.

GRATE raw potatoes to a pulp, in clean water, and pass the liquid
through a coarse sieve, into another vessel of water; let the mix-
ture stand till the fine white particles of the potatoes have fallen
to the bottom; then pour the liguor ofl clear, and bottle it for
use. lhp a sponge in the liquor, and apply it to the spot till 1t
disappears; then wash it in clean water several times. Two
middle-sized potatoes will be enough for a pint of water.—Spirits
of turpentine 1s as effectual for the same purpose as any thing.
Apply it to the spot with a clean sponge, and rub it with a dry
linen rag till the spots disappear, which will very soon be the
case, as the turpentine quic evaporates. A httle essence of
lemons will prevent all smell l{um the tarpentine, for, in truth,
these two articles form the celebrated “ Scouring Drops.”

Another method of taking out grease spots, is to powder a
quantity of French chalk, and mix it with lavender water, or
with turpentine, to make a paste about as thick as table mustard,
a little of which is to be put upon the stain; over which a piece
of blotting-paper is to be raid and run over with a hot smoothing
iron; or a little piece of the dry powder may be placed on the
stained part, which is then to be put on a pewter or tin pot filled
with boiling water., This will melt the grease, which will be dried
up by the powder, and may then be brushed off.

To Clean Silks. .
THE best way of cleaning silk of a black colour is to sponge it
with hot ox-gall on both sides, and then rinse it in clear water,
and dry it by stretching it out smooth on a board. If the silks
are of any other colour than black, make a strong lather by dis-
solving soft soap in boiling water, and when it is about as hot as
the hand will bear, or rather less, put the article in and soap it
thoroughly, either rinsing it or not, as the texture will bear with-
out injury. 1t is then to be rinscd in warm water, to which dye
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stuffs may be added in small quantity, according to the colour ;
such as sulpharic acid for crimson, scarlet, maroon, or bright
vellow ; solution of tin, or lemon-juice, for pink, rose, or carna-
tion ; pearl-ash for blue and purple ; and for olive-green a little
verdigrise. When the colour is fawn, brown, or orange, no acid
must be used. When this part of the grom:ss is finished, squeeze
the liquid out of the stuff carefully and gently, then roll itin a
coarse sheet and ring it. Hang it in a warm room to dry, and
finish with fine gum-water, or dissolved isinglass, to which add
some pearl-ash,  This is to be rubbed on the wrong side before
drying, calendering, and mangling. .

ither black or plain silks may be cleaned by laying them
smooth upon a board, and spreading a little am:lp over the dtrtlvl
place. Then make a lather with fine soap, and, with a hrus
dipped into this, pass over the stuff the long way till one side 1s
done, when the other is to be done in the same manner. It must
then be put into hot water, and afterwards rinsed through cold
water, taken out, squeezed, dried, and emoothed on the right
side with an iron moderately hot.

Chinfz
May be cleaned by boiling 2 pounds of rice in 2 gallons of water
till soft, when the whole 1s to be poured into a tub and used,
as soap lather is for linen. Wash it till quite clean, and then
rinse it in the water the rice has been boiled in, which will do as
well as starch. In drying 1t must be hung smooth, and rubbed
with a smooth stone, but not ironed.

Fine Lace and Linen
May pe washed advantageously with the ashes of furze hlossoms
in which case only about half the usual quantity of soap will be
necessary. Lawns are done with soap in the usual way, but are
put through gum-arabic water instead of starch, and to be roned
on the wrong side.

To Clean Feathers.

Twis may be done by washing the feathers in soap and water;
buet as the original pure white can never be actually restored, we
subjoin the simplest methods of artificially tinging them. dr&y
may be produced by sprinkling common ink judiciously upon the
feather, reduced by water to any shade. Turmeric will give a
fine yellow, which may be brightened by lemon juice. Liquid
blue added to turmeric, gives a green. A little pearl-ash added
to arnatto, boiled in water, produces buff. Liqud blue, applied
solely, will yield a fine tint of the same colour. A little of the
red sold in saucers, added to the blue, will produce purple; or a
few grairs of carmine dissolved in spirits of hartshorn, and mixed
with a solution of archil. For red, wet the feathers with lemon
Juice, and then tint them with the saucer red.
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To Clean Veils.
Brack veils are done with ox-gall, as directed for black silk ; and
white ones are put into a lathier of white soap, simmered for a
quarter of an hour, then squeezed and rinsed in cold water, with
a drop of liquid blue in it.  The veil is then to be starched,

clapped hetween the hands, and dried on a frame, or by pinn-
ing it out straight.

To Restore Felvet.
VELvET Pelisses are easily restored by passing the under side of
the velvet over a warm smoothing iron. Let one person hold the
velvet tight, and another pass the iron over it on the wrong side;
after which the garment must be spread out, and a brash, or very
fine whisk, passed gently yet briskly over the pile. Wax may
be taken out of velvet by applying toasted biread very hot to

the part spotted. This method should not, however, be employed
for crimson velvet,

T's Clean Silk Stockings.
Woasn the stockings in luke-warm soap liquor, and when free
from dirt, rinse them, and then work them in a fresh soap liquor.
Then wash them in a third liguor, with the necessary quantity of
stone blue. Dry them till they are merely damp, when they
should be stoved with brimstone. Then put upon the wooden
tree, or leg, two stockings, with the fronts or outsides face to
face, and polish them with a glass. It is necessary that the two
first soap liquors should be only lukewarm, but the third should
be boiling.
To Restore the Colour of Pearls.

Soak them in hot water in which bran has been hoiled, with a
little salt of tartar and alum, rubbing them gently between the
hands, when the heat will admit of it; when the water iz cold,
renew the application until the object is attained, when the pearls
may be rinsed in luke-warm water, and laid on white paper in a
convenicent dark place fo epol.

To Clean (ilt Butfons, &e.
CreaN the article with a soft brush and soap and water, and set
it by the fire to dry; then burn a piece of bread, reduce it to a
fine powder, and with it polish as with whitening. Soiled gold
boiled in wine, with a little sal-ammoniac in it, will soen become
clean and brilliant.

To Clean Alabaster. -

Srors of grease are first to be removed with spirits of turpentine ;
the article is then immmersed in water, where it 1s suffered to remain
about ten minutes, or, perhaps, a little longer, if the albaster
he very dirty ; it is then rubbed over with a painter’s brush,
suffered to dry, and then rubbed over with a soft brush dipped
into finely-powdered plaster of Paris, when the article will be
found perfectly clean.
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To Restore Colours.
Boir the articles in a ley of cqual parts of quicklime and wood
ashes, rinsing them out in weak alum-water; or wash them in
water saturated with black soap and.salt, rinsing them carefully,
and in either case pressing them well when nearly dry.

DYEING.

A rEw receipts for Dyeing on a small scale will be found very ser-
viceable, especially in the country, where regular dyers are not at
hand. The articles for the respective colours are merely given,
as the depth or shade must be at the discretion of the operator.

Lilac—Archil, a root to be bought at the druggists. The
colour, which is very powerful is extracted b{ boiling.

Nankeen.—Boil equal quantities of Spanish arnatto and pearl-
ashes in water till dissolved.

Blue—Indigo is generally used ; but as its preparation is not so
simple as others, it will be better to purchase a bottle of Biue Dye,

ellow —Fustic chips, weld or dyer’s weed, turmeric, or Dutch
pink.—Green may be produced by mixing the requisite portion
of Blue with either of the preceding.

Red—Archil, madder, cochineal, and Brazil-wood are em-

loyed to give silk a bloom—else it is only used by itself when
E ¢ 1s wanted.

Poppy, Cherry, Rose, and Flesh-colour are given to silk by
means of carthamus, by keeping the article as long as it extracts
colour in a solution of carthamus, with pearl-ash, into which as
muchéemun Juice as gives it a fine cherry-red colour has been
poured. .

Scarlet.—Silk cannot be dyed a full scarlet ; but a colour ap-
proaching to it may be given to silk by first dyeing it in crimson,
then dyeing it with carthamus, and, lastly, yellow, without heat.

Black.—Logwood and green copperas are commonly used;
but the colour is imprﬂveqf by first boiling the article in a decoc-
tion of galls and alder bark. .li'previnusﬁ,r dyed blue or brown,
by means of walnut peels, it will be still better,

Orange.—Carthamus ; Cinnamon by logwood, Brazil-wood, and
fustic, mixed together.

Brown.—Walnut peels, or the bark of birch, or yellow, red,
am:i{;'I Pla“k' A

wes are mide from blue, red, and brown, and by giving a
greater shade of red, the slated and lavender %re;vs ari &adf

Sage, Slate, and Lead Greys are made from the red and black.

%urpfea at;;e mlade of red and blue.

ie most elegant varieties of colour are produced b
Mademoiselle Storey’s Dyeing Balls, although thlgy are expei
sive for common use.

To Re-dye, or Change the Colour.
SomeTiMES, when garments have been well cleaned, more dyeing
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stufl must be added, which will afford the intended colours; and
sometimes the colour already on the cloth must be discharged,
and the article re-dyed.

Every colour wﬁl dye black, whether, blue, yellow, red, or
brown. and black will always dye black again. All colours will
take the same colour again which they already possess; and
blues can be made green or black ; green may be made brown,
and brown green, and any colour on re-dyeing will take a
darker tint than at first, Yelluws, browns, and %lues. are not
easi!i}' discharged ; maroons, reds of some kinds, olives, &c. may
be discharged. For maroons, a small quantity of roche-alum
may he hoiled in a copper, and, when it is dissolved, put in the
goods, keep them boiling, and probably, in a few minutes,
enough of it will be discharged to take the colour intended.
Olives, greys, &ec. are discharged by putting into the water two
or three table-spoonsful, more or less, of oil of vitriol ; then put
in the garment and beil, and it will become white., Alum, pearl-
ash, or soap, will discharge green to a yellew, which may be
boiled off with soap. Spirits of salts, in very small quantity, will
discharge most colours. A black may be dyed maroon, claret,
green, or a dark brown: but green is the principal colour into
which black is changed.

To dye a Silk Shawl scardet.

Wasa the shawl quite clean with white soap in boiling water;
then dissolve half an ounce of Spanish arnatto in hot water, and
handle the shawl through this for a quarter of an hour, and next
rinse it in clean water. In the meantime, dissolve a piece of
alum, the size of a horse-bean, in warm watcr, and let the shawl
remain in this half an hour; take it out, and rinse it in clear wa-
ter. Then boil a guarter of an ounce of cochineal for twenty
minutes, dip it out of the copperinto a pan, and let the shawl re-
main in this from twenty mmutes to half an hour, which will
make it a full bleed red. Then take out the shawl, and add to
the liquor in the pan a guart more of that out of the copper, and
about half a small wine-glassful of the solutibnof tin; when cold,
rinse it slightly out in spring water.,

To dye Silk Stockings.
WasH the stockings clean in soap and water, and then rinse them
in hot water; if they be not perfectly clean, cut half an ounce of
white soap in thin slices, and put it into a saucepan half full of
boiling water; when the soap is dissolved, let the water cool, put
in the stockings, and simmer for twenty minutes ; take them out,
and rinse in hot water. In the interim, pour three table-spoons-
full of archil into a wash-hand basin half full of hot water, put
the stockings in this dye-water, and when of the hall-violet or
lilac shade, take them from the dye-water, and slightly rinse them
in coid. When dry, hang them up in a close room, or a hox in
which sulphur is burnt; when they are evenly bleached to the
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cold, the flowers will have become reset and fresh; then cut off
the end of the stems, and put them into cold water, A few
f_rainﬂ of salt dropped wmto the water in which flowers are kept,
ikewise tends to preserve them from fading,.

To preserve flowers throughout the winter, pluck them when
half blown, and put them in a close-covered earthen vessel,
dipping them, with the stalks downwards, in equal quantities of
water and verjuice, mixed, sprinkled with a small portion of
bay salt. The vessel must be kept closed, and in a warm place,
and then, on the coldest day in winter, if the flowers are taken
out, washed in fair water, and held before a gentle fire, they will
open as if in their usual bloom.

To encourage the flowering of bulbous roots, take three onnces
of nitre, one ounce of salt, haﬁf an ounce of potash, hall an ounce
of sugar, and dissolve them in one pint of rain-water. Keep the
glasses near the fire, and change the water daily, each time
putting in about half a teaspoonful of this mixture,

The time to put bulbous roots in glasses is from September to
November, and the earliest ones will begin blowing about
Christmas: the glasses should be bfwe, as that colour best suits
the roots. Keep them in a place moderately warm, and near to
the light: a par[:mr window is a very common place for them,
but is often too warm, brings on the plants too early, and causes
them to be weakly.

Flowers in water, and living plants in pots, greatly injure the
purity of the air during the night. On this account they should
never be kept in bed-rooms: there are instances of persons who
have incautiously gone to sleep in a close room, in which ther:
has been a large growing plant, having been found dead in the
morning, as effectually as it there had been a charcoal stove in
the room.

Avrtificial Flowers.
Tuese elegancies are now much used for the decoration of
rooms, tables, &ec.; but however beautiful, bave no odour, and
are very expensive. A cheap substitute is to dip natural flowers
in bloom in strong spirits of wine, for about twenty minutes, At
first they will appear to have entirely faded ; but, in drying, the
colours will revive, and their fragrance be prolonged.

Gold and Silver Fish.
Tue water with which these are supplied should not be hoiled, as
fish will not live in water deprived of its atmospheric air: on the
same principle, the covers of the vases ought to be open catgut,
and not muslin. The Thames water will be found better for this
urpose than the New River. In the country, rain water is pre-
?erable ; but in London, it is loaded with impurities.

Permanent Ink for Marking Linen. !
Tage a dram of lunar caustic, dissolve it in a glass mortar in
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tuation, but must necessarily fall into the stomach so as to cause
dise:lme. 'The best plan is to lay them down on their side alter-
nately.

The frequent use of scothing medicines, as American Soothing
Syrup, Godirey’s Cordial, or Dalby’s Carminative, should be
guarded against. Opium, in every form, weakens the infant, and
brings on the most distressing diseases.

The Nursery-maid ought to be of a lively and cheerful dispo-
sition ; perihrt(lg{ goed tempered, and clean and neat in her habits
and person, Children of writable dispositions, are often difficult
to soothe; they are easily disturbed, and are prone to cry vio-
lently ; and there is no means of preventing this disposition, but
by strengthening the general healtE‘ Wrong management is the
occasion of much misery to infants and young children, who have
no other mode of expressing themselves. than by fretting and
erying. Aneven temper isan important feature in the character
of the nurse :—good sense plainly telling us, that those who
cannot govern themselves are very unfit to govern youth, or
have the care of voung children.

The sleeping-room of the nursery should he spacious, dry,
airy, and not suflered to be inhabited in the day-time. No ser-
vants should sleep in the same room. Ventilating the nursery, is
of great importance ; but the admission of the external air, when
the children are in the apartment, must be regulated by the age,
constitution, and situation of the child ; the season of the year,
and state of the weather. In this climate, a fire in the sleeping-
room is essentially necessary in winter, as fire purifies the air;
and, as a damp room is unhealthy, so must a room without fire
Dbe in a maoist climate like ours. T'he body should never be
chilled ; although it is recommended not to be kept in an over-
heated state, still certain warmth nourishes and comforts the hu-
man frame. Clothing that will afford a comfortable degree or
warmth, and rooms of moderate temperature, are the great
means ol prowoting health. Exercise i the open air, causes
the most agreeable warmth, and its benelicial effect prevents chil-
dren from crowding round the fire. KRubbing the hands and
arms, and legs and feet of children, when they feel chilly, is like-
wise advisable, 4 !

Chimuey-hoards should never be allowed in nurseries ; the
plan of closing the chimney, being very detnmental to health.

The mode of nursing infants and young children, varies: those
who are about them, must discriminate what best suits their dif-
ferent dispositions. Throwing up an infant high is always at-
tended with danger; exposes the brain to injury, and likewise
the bowels, and other 1nward parts, to severe and sometimes
fatal deiangement.  T'o set a child upright, before it is two months
old, is hurttul ; it should be held in rather a reclining position,
and, as it grows older, it will increase in strength, and be capa-
ble «f sitting upright. © Few persons,” ohserves the henevolent
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management, to which we shall subjoin a few Family Remedies,
as more in place here than in any other portion of the work,

Arrow- Root.
IN no article of diet have greater impositions been practised in
this country, both with regard to imitation. adulteration, and
price, than in arrow-root. The flour of potatoes has very gene-
rally been sold for it, or used to adulterate it. The colour of the
otato 1s more white than that of the best arrow-root of the W est
ndies, and, with boiling water, it forms a good jelly, bt in
twelve hours it becomes nearly as thin as milk, and.apt to ture
sour. Hence, the potato flour is an unhealthy article of diet for
infants and invalids. The arrow-root of Antigua appears to be
superior to that of Jamaica. The jelly it forms with boiling water
continues firm three or four days, and does not become sour for
several days.
Of this arrow-root, there are two or three qualities, which de-
end on the number of washings it has had for bleaching it.
hen well washed with good water, it is nearly as white as the
potato starch; but, by much washing its glntinous quality is di
minished, and it is consequently rendered less nutritious, The
second quality, which is equal{v pure, althongh not so white,
affords the strongest jelly, and, therefore, as a food for children,
should be preferred.— }r, Reece, in the Gazelte of Health.
Potato flour may be known from arrow-root flour by rubbing
a little of it between the finger and thumb, when it will be oh-
served, that the potato flour is softer to the fouwch, and more
shining to the sight, than that from the arrow-root. The muci-
lage or jelly formed with boiling water is, in both cases, alike,
though some good women make serious charges against one or
the other, namely, that they “ turn to water” This effect does
not take place unless sugar 1s put to the solution; for, although
water has a great affection for starch, it likes sugar better, and,
if left alone, will gradually steal away to the latter.

Rice Pudding
May be considered the most simple and wholesome pudding that
is made. If boiled, the best mode of making it is to take a tea-
cupful of rice; after washing it, boil it for twenty minutes in
full-sized saucepan, with plenty of water; then pour it into
sieve, shaking it in order to get rid of the water. Stone a hande
ful of the best raisins, chop them in pieces, and mix them wel,
with the rice ; then put it in a clean cloth, which should be kept
for that pudding only, as the rice should appear perfectly whire,
The cloth should be loosely tied, in order to leave room for the
rice to swell ; letit boil half @n hour, putting it into boiling water.
It should be eaten with warm mwilk and finely powdered sugar
white sugar being lightest on the stomach, ih’ce simply boile
in milk for half an hour, then sweetened, and baked without ei-
ther eggs or butter, isa good pudding for invalids or children. It
G
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Hiceough.
TAkE about a tea-cupful of cold water at nine sips, and the sob-
bing will cease. Orprocure the following mixtuare at the chemist’s ;
cther, three drams; solution of subcarbonate of potass, three
drams ; tincture of Columbo, three drams ; camphorated mixture,

six ounces. Mix, and iake three table-spoonsful every two or
three hours.—Gazette of Health,

Revent Burns and Scalids.
By several experiments, it appears that spirit of turpentine is
the best application that can be applied to a recent scald or hurn.
In order to ascertain if this application really mervited the character
given it by Mr, Kentish, for removing the eflects of boiling water
or fire on the skin, a respectable surgeon in London immersed a
finger ol each hand in boiling water for exactly the same length
of time. Mo one he applied the spirit of turpentine, and to the
other rectilied spirit of wine. The one to which the latter was
apphed soon blistered and became very painful, while the other
to which the former was applied, did not blister nor become
painful, and the inflammation soon subsided.

Wheat flour is, however, more benelicial than any other ready
application to burns and scalds ; it allays inflammation and pain,
and eflects a cure by incrusting on the wound, and uniting with
the discharge.

Druises.
Provinep the skin is not broken, rub the part with opodeldoc, or
liniment of soap from the druggists, To cure a bruise in the
eye, take conserve of roses, or a bruised apple ; put it into fine
cambric, and apply it to the eye, when the bruise will soon dis-
appear,
Sting of Wasps.

THE best remedy for the sting of wasps and bees is to apply to

the part aftected common salt moistened with water or a little
eau de luce,

Chilblains.
Tre following embrocation for chilblains 1s much recommended:
—Take of vinegar and proof spirit, of each half a pint. alum 2
drams. Mix. T'o be applied every night and morning.

Preservative against Contagion. .
A pHYsICIAN to a fever institution, of considevable experience
and chemical knowledge, observes, “ Although I am of opinion
that the typhus fever is not contagious, but produced by a cer-
tain condition of the atmosphere on unhealthy constitutions, or
habits predisposed to disease, I am satisfied that such constitu-
tions may be secured against the inflnence of the atmosphere or
effluvia from the diseased, by smelling occasionally, and carrying
about them a handkerchief sprinkled with a solution of camphor
G 2
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in the pure pyrolignic acid. By impregnating the air of the
room of the sick with this acid, (by sprinkling it over the cover
of the bed and the floor,) the immediate attendants and inhabit-
ants of the house will also be secured against the fever; and the
inhalation of the air, thus medicated, I have found to prove more
beneficial in restoring the patient to health, than medicine taken
into the stomach.”—The following is the doctor’s prescription
for making the solution :—Rub a dram of camphor, with half
an ounce of alcohol, in a glass of water, and then add five ounces
of the pure pyrolignic acid. The price of a pint bottle of the
solution being only four shillings and sixpence, a quantity sufli-
cient for thirty families.

Or chlorate of lime, a newly discovered preventive against
infection, may be bought at the druggists.

A useful work recommends the ﬁ:ﬁf{)wing method :—The only
certain means_of purifying the air of a chamber which is actu-
ally occupied by a sick d:uersnn, 1s by changing it in such a man-
ner that the patient shall not be directly exposed to the draughts
or currents.

For purifying the air of chambers in which persons have been
confined with contagious diseases, attend carefully to the follow-
ing directions : *“ Close all the windows and doors of the room
intended to be purified, except the one by which you propose to
retreat, and make up the aperture of the chimney or fire-place,
except for about an inch or two at the bottom. Having put three
table-spoonsful of common salt, rubbed fine. into a shallow dish,
vlace it upon the floor of the apartment, if with a few hot cin-
ders beneath it the better; and then pour at once, upon the salt
a quarter of a pint of strong oil of vitriol ; retire, and close the
room for forty-eight hours. Immediately the vitriol is poured
upon the salt, a sharp vapour rises, which 1s extremely unpleasant
to breathe, and very destructive to metals. It is on this account
that every person should leave the room, and that all the iron
and brass furniture should be previously removed. This vapour
continues forming for many hours, and diffusing itself com-
pletely through all parts of the room, effectually destroys the
matter on which the infection depends: at the expiration of ahout
forty-eight hours, the room may be entered, the doors and windows
thirown open, and a fire made in the chimney, in order that the
apartment may be perfectly ventilated. The above quantity of
salt, &e. 15 quite sufficient for a chamber of the usual size ; for a
much larger room, double the quantity, divided into two vessels,
should be used.

. T'he readiest means of changing the air of an apartment is, by
lighting a fire in it, and then throwing open the door and windows
this will set the air in motion, by a current up the chimney.

1 I orms.
sIN taken when the stomach is supposed to be most empty, is a
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popular remedy in many parts of the country, for worms ; but 1s
afterwards attended with serious consequences, At Stockford,
about two years since, two children lost their lives in conse
quence of their father having given each a glass of gin to destroy
worms, with which they were afllicted. They were soon attacked
with convulsions after taking the remedy, and, notwithstanding

medical assistance was speedily procured, they terminated in
death,
Carns.

Mg. Cooper, in his Dictionary of Surgery, gives the following
recipe as infallible for the cure of corns:—Take two ounces of
gum ammoniac, two ounces of yellow wax, six drams of verdi-
grise, melt them together, and spread the composition on a piece
of soft leather or linen; cut away as much of the corn as you
can with a knife before you apply the plaster, which must be
renewed in a fortnight, 1t the corn is not by that time gone.

Brown Caudle.
Boiw four spoonsful of catmeal, a blade or two of mace, and a
piece of lemon pecl, in two quarts of water, for about a quarter
of an hour; taking care that 1t does not boil over. Then strain,
and add a quart of good ale that is not bitter, Sweeten it to the
palate, and add half a pint of white wine. When no white
wine is used the caudle should consist of one half of ale.

IWhite Caudle.
MakE the gruel as above, and strain through a sieve, but put no
ale to it. %hen to be used, sweeten according to taste, grate
in some nutmeg, and add a little white wine; juice of lemon is

sometimes added.

Saline Draught.
DissoLve twenty grains of carbonate of potass in a table-spoon-
ful of lemon juice, and three table-spoonsful of water, to which
add a small quantity of lump sugar; this draught is very service-
able in sore throats, &c,

Tamarind IWater.
Tris fruit very much resembles the nature of prunes, but is more
acid, and is a very useful ingredient of the lenitive electuary.
It is found of the highest use in a sore throat, as a powerful
cleanser ; and, put into builing water until moderately cold, is a
delightful drink to persons parched under the heat of fever, and
in the lowest state of putrid fever,
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takes its direction along the walls, without injuring the furniture
in the centre of a room.”

To ensure ventilation, which is the great preservative of health,
fire-places in bed-rooms should not be stopped up with chimney-
boards. The windows should be thrown up for some hours ever
day, to carry o the effluvia from the hed-clothes, and 11'hicf;
should be assisted to escape by the bed being shaken up, and
the clothes spread about, in which state the longer they remain,
the better.

This is the reverse of the usual practice of making the bed, as
it is called, in the morning, and tucking it up close, as if with
the determination of preventing any purification from taking

lace. Attention to this direction, with regard to airing the

d-clothes and bed after being slept in, is of the gteatest im-
portance to persons of weak health. Instances have been known
i which restlessness, and an inability to find refreshment from
sleep, would ceme on in such individuals when the linen of their
beds had been unchanged for eight or ten days. In one case, a
gentleman of a very irritable habit, who suffered from excessive
perspiration during the night,and who had taken much medicine
without relief, observed, that, for two or three nights after he
had fresh sheets put upon his bed, he had no sweating ; and
that, after that time, he never awoke but that he was hiterally
swimming, and that the sweats seemed to increase with the
length of time he slept in the same sheets. By not permitting
him to sleep in the same sheets or night-clothes more than twice
Eithuut their being washed, he instantly lost tlus debilitating af-

iction.

Flowers in water, or living plants, should not be kept in bed-
rooms, as they maﬂy injure the purity of the air during the
night.—See Lady’s Maid, page 115.

Unpleasant Smells
Froux water-closets, &c. may he modified by the application of
lime-water and soap-suds: quick lime will destroy the offensive
smell of a night-chair or water-closet,

To prevent the Freezing of Water in Pipes.
Ir the ball-cock be tied up, during the frost, the freezing of pipes
will often be prevented. Where water is in the pipes, if each
cock is left a little dripping, the circulation of the water will like-
wise prevent the pipes from being frozen.

Harming Beds.
ScaTTER on the coals, in the pan, a little common salt, which
will correct the unhealthy sulphureous vapour of the coals, and
prevent their sutfocating smell.

T destroy Bugs. {
Tuere are scores of methods of keeping away or destroying these






THE HOUSEMAID. 120

CLEANING.

To cleanse Feathers of their Animal Oil.

A rapy EMH. Richardson) has received a premium of twenty
guneas from the Society of Arts, for the following recipe for
cleaning feathers :—Take for every gallon of clean water, one

ound of quick lime, mix them well together, and, when the un-
lissolved lime is precipitated in fine powder, pour off the clear
lime-water for use. Put the feathers to be cleaned in another
tub, and add to them a quantity of the clear lime-water, sufficient
to cover the feathersabout three inches, when well immersed and
stirred about therein. The feathers, when thoroughly moistened,
will sink down, and should remain in the lime-water three or
four days; after which, the foul lignor should be separated from
them by laying them in a sieve. The feathers should be after-
wards well washed in clean water, and dried upon nets, the
meshes of which may be about the fineness of cabbage-nets.
The feathers must be from time to time sheken on the nets, and
as they dry will fall through the meshes, and are to be collected
for use. The admission of air will be serviceable in the drying ;
the whole process will be completed in about three weeks.
After being prepared as above mentioned, they will only require
beating, to get rid of the dust, previous to use.

To wash imitation FWainscot.
WasH first with cold water and a clean flannel, and then with
sour porter; after which, it is not to be wiped.

To clean Japan-work.

- To remove grease from japan candlesticks and trays, let the wa-
ter be just warm enough to melt it ; then wipe them with a cloth,
and if they look smeared, sprinkle a little flour upon them, and
wipe it clean off. Wax candle should not be burned in them,
as the wax cannot be taken off without injuring the japan.

To clean Stone Stairs, Pavements, &e.
BoiL together half a pint of size, and the same quantitsr of stone-
blue water, with two table-spoonsful of whitening, and two balls
ufElipe-clay, and about two quarts of water. ash the stone
with a flannel, slightly wetted in this mixture, and, when dry,
rub it off with flannel and a brush.

To elean Marble.

Taze a bullock’s gall, a gill of soap lees, half a gill of turpentine,
and make it into a paste with pipe-clay ; then apply it to the marble,
and let it dry a day or two ; then rub it off, and, if not clean, re-
peat the application. Or, beat pumice-stone to an impalpable
powder, and mix it up with verjuice ; let it stand for two hours,
then dip into it a sponge, and rub the marble, wash it with a linen
cloth and fresh water, and dry it with clean linen rags. Th..
latter will also serve for alabaster.

G3
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Ta take Iron Stains owt of Murbie. __
Mix an equal quantity of spirit of vitriel and lemon junice; wet
the spots, and, in a few minutes, rub with soft linen till they dis-

appear. ,
To elean Cast-iron, and black Heart/lis.

Boiw about a guarter of a pound of the best blacklead with a pint
of small beer, and a bit of soap the size of a walnat. en
melted, dip in a painter’s brush, and wet the grate, having first
brushed off all soot and dust ; then take a hard brush, and rub it
till of a bautiful brightness. The lamp Cumberland lead, used
without wetting, likewise gives an excellent polish to stove-

grates.
To Clean E'a::;wts.

BEeAT the carpet well, then stretch it out and cleanse it witha
hard brush, dipped in soft water, in which bran has being boiled.
Whilst wet, rub the carpet over with fuller’s earth, laying it in
the sun to dry, and repeating the process two or three times.
Then beat the carpet until the fuller's earth be gquite out;
next rub it with a soft brush dipped in alum water, and lastly
dry it in the shade, when the colours will appear hrigilt and new.

Potatoes for cleaning.

THE coarse pulp of potatoes 1s useful"i‘:]r cleaning worsted or
woollen curtains, tapestry, carpets, or other coarse goods. The
liquor cleanses the finer kinds of silk, without injury to the tex-
ture or colours. It is also useful in cleaning oil-paintings, or
soiled furniture. Dirty painied wainscoting 1s also effectually
cleansed by wetting a sponge in the liquid, and rubbing it with a
hittle fine sand over the wainscot.

Oil Cloths
Oucnr never to be wetted, if it can possibly be avoided ; but
merely to be rubbed with a flannel, and polished, like a table,
with a moderately hard brush.

Paper-hangings.
Cur into eight pieces a stale quartern loaf, and having blown oft
with bellows all the dust from the paper, take one ofg the pieces
of bread, and begin at the top of the room, holding the crust in
the hand, and wiping lightly downwards with the crumb, about
half a yard at each stroke, till the upper part of the paper is
completely cleaned all round ; then go again with a similar
sweeping stroke downwards, always commencing each successive
course a little higher than the upper stroke had extended, till
the bottom be finished. Great caution must be used not to rub
the paper hard, nor to attempt cleaning it the cross or horizontal

way. The dirty surface of the bread must be from time to time
cut away, and the pieces renewed as often as necessary.

.. _To remove Grease or Oil from Boards.
Drov spirit of turpentine on the spot, aud rub it hard with ~our
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finger; this will dissolve the grease and make it mix with the
soap and water when the room is scoured. Or mix fuller’s earth
and soaplees, and rub them on the boards. Let the mixture dr

and then scour it off with strong soft soap and sand. It ahnur
be put on hot, by heating the lees.

To Clean Gill Picture Frames.
THE only method of preventing flies from staining the gilding, is
to cover the frames with strips of tissue paper, or gauze. Linen
takes off the gilding and deadens its brightness : it should there-
fore never be used for wiping it ; but fly-stams or other soil may
be removed by gently wiping with cotton dipped in sweet oil.

To Clean Paint.

Furrer’s earth is the cheapest and most useful article for this
purpose ; and on wood not painted, it forms an excellent sub-
stitute for soap, Where extreme nicety is required, mix one
pound of soft soap, two ounces of pearl-ash, one pint of sand,
and one pint of table beer, in a pipkin, over a slow fire. Puta
small quantity in flannel, rubbing it on the wainscot; wash it
oft with warm water, and dry thoroughly with a linen ecloth.
Another method is by grating potatoes to a very fine pulp, using
four to every quart ot water; the whole must be well stirred, and
then suffered to settle, when the liquor may be poured off, and a
sponge dipped in it for use. The well-known composition called
(Onl of Tartar, in the proportion of a pint to a pail of water will
clean wainscots and lﬂ:uﬁ even better than soap mixtures.

I'o Restore the Blackness of Old Leather Chairs, &c.

Many families, especially in the country, possess chairs, settees,
&e., covered with black leather; these impaired by long use
may be restored nearly to their original good colour and gloss by
the following easy and approved process:—Take two yolks of
newly laid eggs, and the white of one ; let these be well beaten
up, and then shaken in a glass vessel or jug to become like a
thick oil ; dissolve in about a table-spoonful or less of gin an
ordinary tea lump of loaf sugar; make this thick with ivory
black, well worked up with a bit of stick ; mix with the eggs for
use. Let this be laid on as blacking ordinarily is for sﬁuea;
after a few minutes polish with a soft new or very clean brush
till completely dry, and, shining, let it remain a day to harden.
The same process answers admirably for ladies’ cordovan or gen-
demen’s dress shoes, but with the following addition for protect-
.ng the stockings from soil. Let the white or glair of eggs be
shaken in a large glass phial until it becomes a perfect oil, brush
over the inner edges of the shoes with it, and when completely
dry it will {i:revent all soiling from the leather. This requires to
be repeated.

2

d

Ink or other Stains from Mahogany.
Roe on with a cork a little spirits of salts till the stains disappear,
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and then wash off with cold water. Be careful in using the spirit
as it will burn whatever it touches.

China and Glass.
THE best material for cleansing either porcelain or glass is Ful-
ler’s earth beaten into a fine powder, and carefully freed from all
rough or hard particles,

z Looking Glasses. ;
Remove the fly-stains and uther soil by a damp rag ; then polish
with a woollen cloth and powder blue.

To give a gloss to Ouk WWainscet.
Ir greasy, wash it with warm beer; then boil two quarts of
strong beer, a bit of bees’-wax the size of a walnut, and a large
spoonful of sugar; wet it all over with a large brush, and when
dl:'f rub it till brig'];t.

POLISHING.

To Clean and Polish Rusty Steel.
O11 the rusty parts of the steel, and let it remain oiled two or
three days; then wipe it dry with clean rags, and polish with
flour-emery, pumice-stone powdered, or unslacked lime.

To preserve polished Iron-work from Rust,

Mix some L‘npaf’:arnish with as much olive oil as will make it
greasy, to which add nearly as much spirit of turpentine as of
varnish. Rust may be removed from grates or fire-irons by a
mixture of tripoli with half its quantity of sulphur, laid on with
a piece of leather ; or emery and oil will answer the same pur-
pose. DBrass ornaments, when not gilt or lacquered, may be
cleansed 1n the same way.

To take the Black off bright Bars.
Rus them well with some of the following mixture, on woollen ;
when the dirt is removed, wipe them clean, and polish with glass-
paper.
Bml slowly one pound of soft soap in two quarts of water to

one. Of this jelly, take three or four spoonsful, and mix to a
consistence with emery, No. 3.

: T'o elean Brass and Copper.
Rus it slightly over with a bit of flannel dipped in sweet oil ;
next, rub it hard with another bit dipped in finely-powdered
rotten-stone ; then make it clean with a soft linen cloth, and finish
by polishing it with a plate leather,

_To give a fine colour to Brass.
Bear sal ammoniac into a fine powder, then moisten it with wa-
ter, and rub it on the ornaments, which must be heated over
charcoal, and rubbed dry with bran and whitening. Or wash the
brass work with roche alam boiled in strong ley, in the propor-
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Tue business of the Laundress is almost exclusively confined to
the washing and getting-up of the family linen. It is conse-

uently a situation of great trust and responsibility, althongh
ew instructions can be given beyond those already too well un-
derstood to need description. A few receipts for the preserva-
tion and restoration of linen, and for fine washing, will, never-
theless, be found very useful.

Washing Machine.

Ix these days of mechanical invention, it is not at all surprising
to find an attempt made to introduce machinery in the Laundry.
The machine for washing consists of a cylinder, in which the
linen is enclosed. and constantly turned round. All that is re-

uired is to rub the linen with soap the night previous, and then
g‘lﬂ cylinder ought to move so rapidly as not to whirl it com-
pletely round, but that it should be heard to fall at every half
turning ; and 1f moved at a Fmper rate, each change of linen will
be washed in less than half an hour, without rubbing, but with
the addition of potash, which may be now used of a greater
strength than when washing by the hand. The linen is then
rinsed, and a little hand-wasging applied where necessary.
Boiling is then requisite ; after which the linen is drained on a
tray full of holes over a reservoir, which receives the soapy water
for further use. The process of wringing is also shortened and
improved, by placing the linen in a square box of strong sacking,
kept open by iron rings, and shut up in a cast-iron box, with a
sliding plate forced against the end of the bag by a rack and
pinion, and turned by a winch. By this process the clothes are
squeezed much drier than by the common method; and the
pressure upon all parts being uniform, less injury is done to the
texture of the linen.—Practical Domestic Economy,

Although we give this description of the machine, we do not
strongly recommend it, as this is a point better left to the deci-
sion of employers. Among the varionus methods of washing in
different countries, that adopted in France is not the liast,
curious. Great part of the washing in Paris is done by women,
in large covered barges or -boats, on the river Seine. To free
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the articles from durt, they dip them in the river, and heat them
with large wooden pats, not unlike peels. We suspect they
do not use much soap, for so fond are they of employing chemi-
cal preparations, that cotton stockings, with this washing, soon
become rotten, and fall to pieces, but are highly bleached.

Hard and Soft IFuter.

1t is pretty generally known that hard water requires much more
soap in use than rain water, and 1s conscquently not so well
adapted for washing. Hard water will not, therefore, be used b
choice : it will always be necessary to boil it before use, which
will generally be found sufficiently efficacious: even exposure
to the air will sometimes qualify {nard water for washing. In
both cases the water ought to be carefully poured off from the
sediment. In some cases, however, neither of these means will
succeed ; it 1s then advisable to use common wood ashes from
the kitchen grate, or soda, or pearl-ashes; but we recommend
the trial of the first method beivre the others are resorted to. It
the soda or pearl-ash be added to the water twenty-four hours
before it is used, it will answer the same purpose, and some time
may be saved.

In some few cases the following information may be service-
able :—To wash in Sea water, take a strong solution of soda or
potash, with an equal weight of china clay ; mix them into a thick
paste, one pound of which is suflicient to soften four gallons of
sea water.

Soa
Is one of the mos* ingenious of aﬁ manufactures ; but, from the
great quantity used in household affairs, is an expensive article
m a family : its economy is therefore a very desirable object, and
many probable substitutes are worth trial.

The hardest soap is always the best, since soap is made soft
by too much tallow: it is the soda in it which gives soap its
cl{'ansing quality, and which makes it dissolve in water ; whereas
tallow serves to moderate the sharpness of the soda, and to pre-
vent its injuring the hands of those who use it. Resin likewise
makes the soap stronger, and enables the manufacturer to sell it
cheaper. Common l%sh oil, when its price permits, 1s also used
in yellow soap ; but this sometimes causes much waste, Potashis
used in making soft soap, and 1s boiled with fish or ether animal
oil, till the materials are united. For coarse gurpuﬂes, soft soap
saves nearly one-half; and, as an economical hint for hard soap,
we suggest that a saving of nearly one-third may be effected, by
putting it in pieces of about a pound weight each, and keeping 1t
moderately dry. If the guantity necessary for one year is first
«aid in, it ought to be filled up every six months. .

Among the substitutes {‘w soap we recommend the following -
2ut any quantity of pearlash into a large jar, covered from the
dust, m a few days it will become a liquid, which must be



136 THE SERVANTS GUIDE.

diluted with double its quantity of soft water, with its equal quan-
tity of new slaked lime. Boil it half an hour, frequently stirring
it; adding as much more hot water, and drawing off the liquor,
when the residuum may be boiled afresh, until it ceases to taste
acrid. Much soap and labour may likewise be saved by dis-
solving alum and chalk in bran-water, in which the linen ought
to be boiled, and then well rinsed out. ;

Two ounces of pearl-ash to a pound and a half of soap will
make a considerable saving. : :

Much soap and manual labour may also be saved by dissolving
alum and chalk in bran-water, in which the linen ought to be
boiled, then well rinsed out, and bleached as usual. 4

Soap is but little used in the getting-up of muslins and chintzes,
which it is better to treat in the oriental manner—that is, to wash
them in plain water, and then boil them in conjee, or

Rice Water.
It is used thus :—Boil a pound of rice in five guarts of water,
and when cool enough, wash in this, using the rice for soap.
Have another quantity ready, but strain the rice from this, and
use it with warm water, keeping the rice-water strained off for a
third washing, which at the same time stiffens the chintz, and
brightens the colours.

Bleaching.
WHEN linen is soiled and discoloured by town-washing, or by
age, or lying-by out of use, the best materials are the natural
verdure of the ground, with the dew and wind of heaven. In
some cases, however, a more speedy mode may be desired, in
which case a little extra skill is requisite.

The linen must first be washed in a ley, formed in the propor-
tion of one pound of common soda to a gallon of soft water, ina
boiling state, where it must be for twelve hours, and then boiled
for half an hour in the same liquid ; after which, it must be
washed in a mixture of common bleaching powder, in the pro-
portion of a pound to a gallon, which must ge well shaken m a
stone jar for three days, then allowed to settle ; and being drawn
off clear, the linen must be steeped in it for thirty-six hours, and
then washed in the usual manner : this will take out all but ink-
stains,

For discoloured linen or muslin, grass or sea-side bleaching is
always best; but in town, mix a pound of oxymuriate of lime (or
bleaching powder) with six quarts of soft water, and put a por-
tion of this into the tub where the articles are steeping,

To Remove Spots, Stains, &e.
MusriN, when stained by wine, will be best restored by rubbing
with soft soap and common whitening before washing ; after
which it must be kept wet, and exposed to the sun and air.
To remove grease, moisten it with a little pearl-ash and water,
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white-washed ; and, if the size of the dairy will permit, it is bet-
fer to have shelves, of table-height, arranged all around it. If
the floor is on a slight slope, with a small grating, it will be
found very convenient, since no water ought to be allowed to
remain in any hole in the floor-tiling. Meat hung in a dairy will
also spoil milk, and the cheese-presses should invariably be
placed in another apartment. An important point, but which
rests with those engaged in building the dairy, is to ensure it a
good supply of water; and, if the inequality of the ground per-
mits, this may be done by a pipe from a natural spring, with a
small reservoir, as a basin or tub, and stop-cock, in the manner
that baths are supplied.

The vessels used for milk, were formerly of wood, or glazed
earthenware; those of lead have also been, of late years, in
much request, under the idea that they keep the milk cooler, but
they may, by accident, become prejudicial to the health. Both
wooden and lead vessels require much cleaning :—they should
be scoured with salt or Calais sand. Mﬂk-diﬂieﬂ of ‘cast-iron
have also been manufactured, and of metallic utensils, these are
least objectionable. But as modern dairies are usually built with

at taste, so as to be ornamental as well as useful, the interior
is not unfrequently fitted up with white marble milk-pans or
flats.* We ounght not to forget to recommend the excellent
milk- pans manufactured hz essrs. Wedgwood, which have
their name, and the werd * Milk,” imprinted at their back, so
as to prevent their being used for any other purpose than for
containing milk.

A milk-dairy should have two apartments—one for the milk,
the other for scalding and cleaning the different utensils. An
ive-house near the building 1s very advantageous, as a small
guantity of ice, placed when necessary in the milk-room, would
goon lower the temperature to any degree that might be required.
It the cold in winter should be too great, a barregi of hot water,

the desired point. It should be hung against the wall, always in one
place, but not in a current of air. A eream-gauge is also a very useful
appendage to a dairy. This is a glass tube, of about one inch in diameter,
unil ten inches long ; on its outside is a scale three inches long, and each
inch is divided into ten equal parts. The scale commences exaclly at the
height of ten inches from the bottom of the tube ; it is numbered, and
counts downwards. Being filled, up to ten inches high, with new milk,
of a Il:ruper temperature, it is set by in the dairy for twelve hours, in
which time the cream will all of it have risen to the top of the tube, if
the cow be a proper one from which to make butter.

* Some dairies, built in the cotlage style, are extremely handsome,
We remember seeing a very pretty one lately erected at the Deepdene,
near Dorking, the seat of Thomas Hope, Esq. The milk flats are of
white marble, the walls of fine plaster, the floor of clear white stone, the
windows of stained glass, with s ifting blinds or shutters, and the whole
exterior is one of the most tasteful buildings on that beautiful estate,
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close stopped, or a few hot bricks, should be placed on the floor
or table of the milk-room; a chating-dish, with burning coals,
should never be used.*

Management of Cows.

THE cows should be milked at a regular and early hour, rather
m the house than in the field; three times a day, at least, in
summer—early in the morning, at noon, and just before night-
fall. Their udders should be perfectly emptied, else the quantit
given will be diminished. “fhen you go to the cow, take wit

ou cold water and a sponge, and wash each cow’s udder; bathe
1t well with cold water, both 1n winter and summer, as that braces
them. But, if any cow has sore teats, let them be soaked in
warm water twice a day, and either dressed with soft ointment,
or bathed with spirits and water. In either case, the milk should
be given to the pigs.

\%hen the milk is brounght into the dairy, it should be strained
and emptied into clean pans, immediately, in winter, but not till
cool, in summer. Suffer no one to milk the cows but yourself,
as much depends on their being dripped quite clean, particularly
after a calf 1s taken away.

The quantity of milk given by cows, will be different accord-
ing to their breed, health, pasturage, the length of time from
calving, and other circumstances. Change of pasturage will tend
to increase the quantity. We believe the average produce per
cow, in the daires of England, to be rather less than five pounds

er week for forty weeks. Another writer says, “ It may be
Faid down as a pretty general rule, that eighteen pounds of milk
will yield one pound of butter, and that this i1s the prodnce of a
single cow per day ; some, however, will furnish twice, or even
thrice, this quantity. The best age for a milk cow, is between
four and ten. W}flen old, she wiﬁ give more milk, but of an in-
ferior quality.”t It is absolutely necessary that the cows should
be kept feeding whilst you are milking them. Upon the authority
of an ingenious native of Switzerland, we find it stated, that
“ Morning’s milk commonly yields some hundredths more cream
than the evening’s. That milked at noon furnishes the least ; it
would, therefore, he of advantage, in making butter and cheese,
to employ the morning’s milk, and keep the evening’s for do-
mestic purposes.” He also says, from experiment, that * milk
drawn ﬂ'um the left side of a cow’s udder is the richest.”

The choice of cows 15, of course, an important point connected

® On the banks of the Lake of Lucerne, and at the fool of Mount
Pilato, in Switzerland, are litlle wooden huts (except the back wall of
stone) used as cold caves. The temperature of these caves has been as
low as thirty-one degrees in the month of July, when milk could be kept
here for three weeks, meat for a month, and cherries for twelve months.
In one hut, snow has been preserved a whole summer,

t+ Practice of Cookery, 1529,
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with their productiveness. The Alderney breed ¥ are very va-
luable, and their milk is so rich, that the average of their annual
butter may be reckoned at upwards of two hundred weight, and,
as milch cattle, they fetch high prices. Of black cattle, the Hol-
derness, or Dutch, (perhaps from their coming up from that dis-
trict of Lincolnshire which bears the name of Holland,) and the
long-horned Lancashire, are in general preferred : the polled or
Galloway cows are excellent milkers, and the Suffolk duns and
Ayrshire cows are also much esteemed. The Alderney cattle
are recommended for butter,and the Lancashire for cheese. The
very worst of the Lancashire will yield four gallons of milk per
day. and some of them half as mue mnre.'[

ie food of cows next deserves notice. In winter, this may be
of two kinds, either dry or green: of dry food, straw and hay
are almost the only kinds used; the most profituble of green
food, are sainfoin, parsnips, carrots, cabbages, and turnips:
from one to two hundred pounds a-day of cabbages or turmps
will be consumed by a middle-sized cow; and of carrots, the al-
lowance is two pecks per day for each cow. Artificial food,
however, sometimes gives the butter an unpleasant taste ; but this
may be guarded against by putting a piece of saltpetre, the size
of a nutmeg, in each vessel which may be large enough to hold
as much cream as will make six pounds of butter. Parsnips are
the least objectionable, but turnips rank last. On mangle-wurtzel,
the opinions are too divided for us to collect. By means of stall-
feeding with green crops, a cow can be kept in milk not only a
month longer in autumn than by the common modes, but even
through the whole winter season. When green juicy food can-
not be procured, dgive the cows fodder either boiled or steeped in
warm water; and, for a few weeks before calving, they should
have every night a little hay, or a somewhat greater allowance of
green food.

For making cheese, the cows should calve from Lady day to
May, that the large quantity of milk may come into use about the
same time ; and one or two should calve in August or September
for a supply in winter. On the day of calving, the cows should
be kept in; and, immediately after, give them a handful or two

® Alderney is a small British island, containing only one village. It
iz high, rugged, and encompassed by dangerous reefs, and the islanders
have very little intercourse with the rest of the world. From this place,
the Alderney breed of cows originally was brought.

t+ Mr. Lawrence, the author of several useful books on catile, horses,
&c. says, he has heard of * Twenty, and even twenty-two pounds of
butter made from the milk of one long-horned cow in seven duays; but I
have never been fortunate enough to ugtain one that would produce more
than twelve pounds per week, although I have had a Yorkshire cow
which milked seven gallons per day, yet never made five pounds of butter
in one week. On the average, three gallons of good milk make one
pound of butter.” -
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of meal mixed with warm water. For a fortnight after calv-
ing, they should have, with their green food, a little hay or
nhnEpy:d straw, with some ground or erushed oats, put into their
stalls in small quantities : a little salt also improves the guality,
and increases the quantity, of milk, Mlhutlgﬁ the entire care of
cows does not helun[; to the dairymaid, it may be useful here to
state, that when cattle are what is termed hoven, they will be en-
tirely relieved by a spoouful of hartshorn in water being forced
down the animal’s throat.

When a calf is to be reared, it should be taken from the cow
in a week at farthest: it should be taken in the morning, and
kept without food till the next morning, when, being hungry, it

ill drink without difficulty ; but if taken from the cow in less
than a week, it will not be easy to make it take milk in a pan,
Skimmed milk and fresh whey, lukewarm, should be given twice
a day, or, if milk runs short, smooth gruel and milk will do.

During the absence of the family, or when much ecream is not
wanted, a careful dairymaid will provide for a winter-store ; and
a correct account of the produce of each week, the butter she
pots, the poultry reared, and the weekly consumption, &c.
should be entered in a book provided for that purpose,

BUTTER

Is so important an article of food, that we must devote a page or
two to its management.*

In producing good butter, more depends on the management
than on the guality of the cow, or the richness of its food. For
large quantities of butter, the horizontal or barrel churn is the
best ; the upright or pump churn being well adapted for making
butter from the produce of a few cows only. From the last
drawn half of the milk, if allowed to stand till it is somewhat
sourish, superior cream will be obtained, nearly as abundantly as
if the whole were set apart for producing cream. Sweet cream
requires four times as much churning as sour. From twelve to
twenty hours in summer, and twice as long in winter, should
elapse before the milk is skimmed, after it is put into the pans;
in summer, this should be done in the morning before the dairy
becomes warm. 'l'he cream should be kept in a jar in the
coolest part of the dairy, stirred often, and shifted every morn-
ing into a cleanand well-scalded vessel. Insummer, you should
churn three times a week, or twice a week at least, In summer,
the churn ought to be chilled with cold water before the cream is
put into it, as well as whilst churning ; and, in winter, the churn
should he steeped some time in warm water before churning.

® It has been calculated, that the annnal consumplion of butter in
London, is not less than 50,000 tons; of which Cambridge and Suffolk
farnish 50,000 firkins, each containing filty-=ix }munds. The money
puid ancually for milk is supposed to be 1,250,000/,
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When the butter is come, pour off the butter-milk, and put the
butter in a fresh-scalded pan, or tubs, which have afterwards
been in cold water. Pour water on it, and let it become rather
Lard before you work it; then change the water, and beat it with
flat boards till no taste of butter-milk remain, and the water
(which must be often changed, ) is colourless. Then work soms
salt into it, weigh, and make it into forms; and throw them into
an earthen pan with cold water. Butter requires more working
in hot than cold weather. Butter is used in many ways for gar-
nishing. This is usually done with box-wood moulds in the form
of fir cones, small pine-apples, shells, figures of swans, or in lit-
tle tufts, coral branches, &c. which may be bought at the turner’s,

Salting Dutler.
I~ salting butter for winter use, great improvement arises from
mixing one ounce of crude sal ammoniac and two ounces of salt-
petre, finely powdered with one peck of salt. A small quantity
of this mixture will give a more agreeable flavour than common
salt alone.

Good butter may also be ensured in winter, by washing and
beating it free of butter milk, and working it up guickly, al-
lowing a scanty half-ounce of Enwdered saltpetre, and the same
of the following mixture to each pound: take four ounces of lam
sugar, and a quarter of an ounce of saltpetre ; beat them weﬂ
together, and having worked up the butter, pack it for use in stone
jars, which are much better than tubs, It should be as closely
packed as possible, so as to preserve it from the air; the butter
near the jomts of tubs, open to the air, is always the most ran-
cid. The butter should then stand, at least, a fortnight, when it
will bave a rich marrowy flavour, and may be kept for years,
g‘qme recominend the butter to be kept covered with a quart of

rine.

On the Continent, hotter 1s kept sweet for a considerable time
by melting it while fresh over a very slow fire, removing the
scum as it rises, and salting it. 1t is then strained through
a cloth, and cooled in ice or spring water., The taste of rancid
butter may be corrected by the same means, or the following
method :—The guantity of butter proposed to be used, either for
toasts or meliing, must be put into a bowl filled with boiling
water, and when the butter is melted, skim it quite off ; by this
method it 1s so separated from any gross particles, that it may re-
gnire a small addition of salt, Whicgh is to be put into the cold
water that is made use of in melting butter for sauce ; and though
the butter is oiled by hot water, it becomes a fine cream in the
boiling for sauce,

To choose Salt Butter.
TasTE a piece of the outside next the tub; if that is good, and
free from rankness, you may be certain the middle is : but the
centre is often excellent when the sides are half spoilt ; and
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those who sell it, knowing this, always give you a taste out of
the middle. Butter-gaugers have a long augur which they thrust
through the whole tub, and as they find it uniform, or of two or
three different qualities, mark the cask 1, 2, 3.—Dr, Kitchiner,

To keep Milk and Cream.

IN hot weather scald the new milk very gently without boiling,
as on a hot hearth, or in a wide brass kettle of water, large
enough to receive the pan: then set it by in the dish or pan in
which it is done. This is the Devonshire method, Cream afread]r
skimmed may be kept twenty-four hours if scalded without su-
gar; and by adding to it as much powdered lump sugar as shall
make it pretty sweet, it will keep two days in a cool place. A
spoonful of scraped wild hoseradish put into each dish of milk
will likewise preserve it sweet for several days.

CHEESE.

Ix no respect do the counties of England differ more than in the
produce of cheese. Indeed almost every one of them has its
variety, and its manulacture. Cheshire, Gloucester, Derby,
Cheddar, and North Wiltslure, are those in general use. Dei:-
cious cheeses are likewise made in Bedfordshire ; and Stilton
and Bath belong to the luxuries of the table. On the contrary,
some parts of England produce very poor cheese ; as the thin
cheese made in the wilds of Sussex, and a miserable sort called
Isle of Wight Rock, made in the island of that name. All we
shall attempt is a general method of making cheese, and a few
hints for imitations of various Kinds,

To prepare Rennet,
To turn the milk, take out the stomach of a calf as soon as killed,
and scour it inside and out with salt, after it is cleared of the
curd always found in it.  Let it drain a few hours ; then sew it
up with two handsful of salt in it, or stretch it on a stick well
salted ; or keep it in the salt wet, and soak a bit, which will do
over and over again by fresh water,

To make Cheese.
Skm-MiLK cheese can never be good; and at least, one half of
the milk used should be fresh from the cow ; or if cold, it
should be warmed till it equals the heat of new ; if too hot, the
cheese will be tough. Put in sufficient rennet to turn it, and
cover it over. Let it stand till completely turned ; then strike
the curd down repeatedly with the skimming-dish, and let it se-
parate, still covering it. Then break the curd, and gather it with
the hands very gently towards the side of the tub, letting the
whey pass through the fingers, till it is cleared, and lading it off
as it collects. l§nt the vat on a ladder over the tub, and fill it
with curd by the skimuwer, pressing it close, and finally leaving it
H



146 THE SERVANTS GUIDE.

two inches above the edge. Before the vat is filled, the cheese
cloth must be laid at the bottom ; and when full, drawn smooth
over on all sides. It may either be salted while in the tub after
the whey is out, or when n the vat. Put a board beneath and
above the vat, and place it in the press: in two hours turn it out
and put a fresh cheese cloth ; press it again for eight or nine
hours ; then salt it all over, and turn it again in the vat,
and let it stand in the press fourteen or sixteen hours ; observing
to put the cheese last made undermost. Before putting them
the last time into the vat, pare the edges il they do not look
gmooth. The vat should have holes at the sides and at bottom
to let all the whey pass through. Put on clean boards, and clean
and scald them. We are indebted for this receipt, in part to
Mrs. Rundell’s excellent “* Domestic Cookery” book.

Cheshire Cheese.

I~ an excellent account of the mode of making Cheshire cheese,
obtamed from manufacturers in the county, we find that ““ il the
milk be set together very warm, the curd will be firm ; i this
case, the usu&fmethnd 1s to take a common case-knife and cut it
crossways in lines about an inch apart, about the depth of the
knite’s blade., The whey rising through these cuts is of a fine
pale green colour., The cheese-maker and two assistants then
break the curd, the former with a skimming-dish in one hand,
with which he breaks every pait as the others catch it, and con-
tinue to raise the curd from the bottom. When the curd is broken
uniformly small, 1t is left covered with a cloth an hour to settle,
If the milk has been set cool together, the curd will be much
more tender, and the whey will not be so green, but rather of a
milky appearance.”

Doulle Gloncester. 1
StraiN the milk immediately from the cows into a large tub:
first put into it cake arnatto, (one ounce to about a fifty pound
cheese,) by tying it up in muslin and shaking it till the milk is
tinged to tge colour you wish. ‘Then add sufficient rennet to
coagulate or curdle ; let it stand till the curd is quite lormed,
when it may be cut or broken with a knife, and the whey taken
out with a skimming-dish.  Next cut the curd into pieces of an l
inch square, put it m a cloth into a large wooden drainer with a
cover, upon which place half a hundred weight, so as to prmn;J
the curd moderately, and set before a good ftire. 1In lifteen or
twenty minutes take the curd out, and cut it rather smaller, and
press it as hefore.  Then take it out again, and cut it as small as !
bird’s meat, in a tub, where it is to be salted. 1t is then put into
a cloth of thin gauze, and put into a chessel or chess, set it be-
fore a good fire for twelve or filteen hours with the weight on it
and then put it into the press, taking it ont occasionally and
giving dry cloths, till the cloths come out quite dry, when it will
be pressed enough. But it is perhaps an advantage to ailow the
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cheese to remain two days or upwards. If the last cloth is of
finer texture and dipped in warm water, wringing it before put-
ting it on the cheese, the skin will be firmer. The cheese being
taken out of the press, should be laid on a tolerably dry floor, or
shelves ; they onght at first to be turned daily and rubbed with a
dry cloth ; after becoming firm, then being turned and wiped
twice a week will be sufficient.

Stilton.

To the new milk of the cheese-making morning, add the eream
from that of the evening before, together with the rennet, watch-
ing the full separation of the curd, which must be removed from
the whey without breaking, and placed in a sieve until of such
a consistence as to bear being hited up and placed in a hoo
that will receive it without much pressure. he cheese as 1t
dries will shrink, and must therefore be placed from time to time
in a tighter hoop, and turned daily, until it acquires the proper
consistence for use or keeping,

Rich Cream Cheese,
Dr. Hunter, of Edinburgh, gives the following receipt for
making a rich cream cheese without rennet :—Take any quantity
of cream, and put it into a wet cloth. Tie it up, and hang it in
a cool place for seven or eight days. Then take it from the cloth,
and put it into a mould (in another cloth,} with a weight upon it
for two or three days longer. Turn it twice a day, and it will be

fit for use. :
Rush Cream Cheese.

Take a quart of fresh cream, and a pint of warm new milk, a
bit of sugar, and a little rennet. Set near the fire till the eurd
comes ; hll a vat made in the form of a brick, of wheat straw or
rushes sewed together. Rest the vat on a square of straw or
rushed sewed flat, and cover it with another square ; the vat bein
open at top and bottom. Next day take it out, turn daily hﬁ
dry. from one board to another; cover them with nettles, or clean
dock leaves, and put between two pewter plates to ripen.

Adulterations of Cheese, §e.
It is well known that the fine bright red colour of some Glouces-
ter cheese 1s given by red lead. Arnatto, or “ cheese colouring,’
1s prepared from the seeds of an Indian tree, and when obtained
genuine is not poisonous, but harmless, especially in the smail
guantity used for cheese,

Cheese should be Kept in a cool but not damp cellar, and it should
be turned and brushed once or twice a week ; for 1f' it becomes
damp or mouldy, it will soon spoil. The rich blue mould may be
produced by brushing the cheese with a hard brush, freqeently
dipped in whey, and when nearly dry, rubbed over with ¢ cloth
on which fresh butter had been spread, this washing, rubbing
and turning to be repeated till the blue coat ~~~~2r¢«  Rubbing

H 2
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the shelves, &c. of a cheese-room or cellar with elder leaves will
drive away insects. :

The addition of a pound of good fresh-made butter will en-
rich the cheese made on poor land. A few cheeses thus made,
when the weather is mudpernttrly warm, and the cows are in full
feed, will be advantageous for the parlour table. _

Foreign cheeses, as Parmesan, Grayere, or Swiss,. Neufchatel
and others, may be purchased at the Italian warehouses, and are
often introduced in desserts, made-dishes, &c. Grated Parmesan
1s a fine addition to certain soups.

POULTRY.

ArtaovcH we have not room for a treatise on the management
of poultry, we shall attempt in a small space, a few useful hints
on rearing, fattening, &c. which will be very serviceable to the
Dairymaid.

Fowls. ~“The best age for setting a hen is from two to five
vears. Hens sit twenty days; those are usually preferred which
have tufts of feathers on their heads. Hens should lay some
time before you set them, which should be done from Febrnary
to May. A hen-house should be large and high, and frequently
cleaned out, to keep away vermin; wormwood and rue should
he planted near their houses. The pip of fowls is occasioned by
drinking dirty water, or eating filthy food. The symptom is a
white thin scale on the tongue, pull tﬁe scale off with your nail,
and rub the tongue with salt.

The chickens first hatched, are to be taken from the hen, and
secured in a basket of wool or soft hay, and kept in a moderate
heat, if the weather be cold, near the fire. They will require no
food for twenty-four hours. The whole brood being hatched,
place the hen under a coop abroad upon a dry spot, and, if pos-
sible, not within reach of another hen ; nor near young fuw]g.

The first food should be split grits, afterwards tail wheat, all
watery food, soaked bread, or potatoes, being improper. Eggs
boiled hard, or curd chopped small, is very suitable as first food.
Their water should be pure and often renewed, and there are
pans made in such forms that the chickens may drink without get-
ting into the water ; a basin in the middle of a pan of water will
answer the end, the water running round it. Coop the brood
only two or three days, but they may be confined as occasion
requires.  They should not be let out in the morning whilst the
dew lies upon the ground, nor be suffered to range over wet
grass nor in rainy weather.

The best method of breeding fowls is constant high keep ; theit
flesh will then be more juicy and finer flavoured, and they will
be always ready for the table, except in the moulting season
which is in autumn for the old, and spring for the young pou}:
try. A cock and two hens having as much as they choose to
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eat, will consume one quarter of a peck of barley in a week.
Corn, before given to fowls, should be crushed and soaked in
water, which will make it go further and help digestion. To
make the hens lay all through the winter, mix powdered oyster-
shells and slate with their food. The lime in the oyster-shells is

neqegsar_sl' to form the shells of the eggs, and the slate improves
- their quality and flavour.  Nettle-tops going to secd, and dried,
and mixed with broken hemp-seed and pollard in barley-meal,
and given in two or three pellets daily in the autumn, will make
hens lay during the winter,

We say but little of Hatching Chickens by Steam, although
this plan 1s adopted in some poultry establishments. It is done
by pracing them in the same heat as beneath the hen, and the ap-
paratus is very simple. Still, as little more has been done than
mere experiment, a full description may pardonably be omitted.

Fowls or chickens may be fattened mn four or five days by
feecing them three times daily with rice boiled in milk, aiwayﬂ
fresh, as sourness prevents them from fattening. Give them
clean water, or the milk of the rice to drink. By this method the
flesh will have a clear whiteness which no other food gives. Ne
food should be given for sixteen hours before poultry be killed.
Others recommend the rice to be ground and made into a paste
with milk and sweetened ; the dri:& to be beer, and the food to
be given in small guantities.

Ducks generally begin to lay in February. Their eggs should
be daily taken away, except one, till they seem inclined to sit;
then leave them and see that there are enough.

Geese.—The largest are best, as are likewise the white and
grey. 'The pied and dark are not so good.

A'urkeys, when young, are very tender. As soon as hatched,
put three peppercorns down their throat.  Curds, green cheese-
parings cut small, and bread and milk with chopped wormwood
are their food ; and their drink milk and water. I'welve eggs are
enough to put under a turkey ; and when she 1s about to lay,
lock her up till she has laid every morning. ‘They usuaily begin
to lay in March, and sit in Apnl. Fatten them with soddened
oats or barley the first fortnight; and the last fortnight, give them
as above, and rice boiled mn milk twice a day.* Pea Fowls
should be fed as turkeys

Guinea Hens’ eggs should be putunder common hens : the fowls
should be kept warm, and fed with rice milk and bread soaked

* We hardly know how to find words for our indignation at the cruelty
of picking Turkeys alive to make them tender, whieh is often done in
France. A celebratea writer says, ¢ the man that can do this, or order
it to be done, ought to be skinned alive himsell. He who can delibe-
rately inflict torture upon an animal, in order to heighten thel pleusgre
his palate is to receive in eating it, is an abuser of the authority which
God has given him, and is indeed a tyrant in his heart.”
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eggs will keep fresh several months. March is the best time
to store them,

BREAD,

Ecoxomy in Bread and Flour is so important a point in the
management of the Bakehouse, that we consider the following
hints too valuable to be omitted,

The methods of making bread are too various for us to enume-
rate. Besides, the only receipts to our purpose are such as are
ad]s;pte:ti for a family. The following will be found very ex-
cellent:-—

Put half a bushel of good flonr into a trough, or kneading-tub ;
mix with it between four and live quarts of warm water, and a
pint and a half of good yeast; put it into the flour, and stir it
with your hands till it becomes tough, Let it rise about an hour
and twenty minutes, or less if it rises fast; then, before it falls,
a-dd four quarts more of warm water, and half a pound of salt;
work it well, and cover it with a cloth. Put the fire then into
the oven, and by the time it 1s warm enough, the dough will be
ready. Make the loaves about five pounds each ; sweep out the
oven very clean and quick, and put in the bread; shut it up
close, and two and a half hours will bake it. In summer the
water should be milk-warm, in winter a little more, and in frosty
weather as hot as you can well bear your hand in, but not
scalding, or the whole will be spoiled.

Mg. CosserT’s plan is, we believe, considered very good, and
is as follows :—Put a bushel of flour into a trough; make a
deep hole in the middle of the heap, and stir in a pint of good
yeast, with as much milk-warm water. Then work a spoon round
the edges of this body of moisture, so as to bring into it b
degrees flour enough to make a thin batter, which must be we
stirred for a minute or two. Throw a handful of flour over the
surface of this batter, and cover the whole with a folded cloth, to
keep it warm. Set it by the fire, regulating the distance by the
state of the weather and season of the year. When cracks ap-
pear in the flour, form the whole mass into dough thus :—Strew
six ounces of salt over the heap; and then, beginning round the
hole containing the batter, work the flour into the batter,
pouring in milk-warm soft water or milk as it is wanted. When
the whole mass is moistened, knead it well, that the fermented
paste may be duly mixed with the whole mass. Mould the
.oaves; let them rise for twenty minutes, and put them into the .
oven, which should be previously heated. If the loaves be
ghout the quartern size, the whole will be baked in two hours ;
but, as Mr. Cobbett familiarly observes, ‘“they usually take
down the lid and look at the bread, in order to see how it 1s
going on.”
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Another Methad.
THE common family way of making Bread is thus given h{
Dr. Kitchiner, who devoted considerable inquiry into this branch
of domestic economy :—To half a bushel of flour add six ounces
of salt, a pint of yeast, and six quarts of water that has boiled.
in warm weather put the water in neariy cold; but in winter,
when the weather is very cold, let it be as warm as the hand can
be borne in it without causing pain; and in temperate weather,
observe a mean between the two extremes, Then put the flour
into a kneading-trough, or other vessel, and make a hole in the
middie of the flonur ; put the water into it, to which add the yeast
and salt ; stir them together, and mix up the flour with it, till the
dough becomes of a very thick consistence. Cover the whole up
warm, to ferment and rise, particularly in cold weather. This is
called setting the sponge, and on a due management of this part
of the business depends the goodness of the bread.  After letting
it lie a proper time in this state—an hour and a half, more or less,
according to the weather—knead it well together, and then lay the
whole thick at one end of the kneading-trough, and let it lie some
time covered up. Having prepared the oven, make the bread into
eight loaves, and place them in as expeditiously as possible.
The proof of its being well fermented and baked will appear on
putting a slice into water: 1f it is good bread, it will dissolve en-
tirely into a pap in the course of a few hours, without rendering

the water thick.
Another.

Pur a quartern of flour and an ounce of salt into a large wooden
or earthen bowl, or a small tub ; make a hole in the middle of it,
and mix half’ a tea-cupful of yeast with a pint and a quarter of
lnkewarm water; pour this mixture gradually into the hole in the
flour, mixing part of the flour with it by the hand, till it becomes
a thick batter. Sprinkle it lightly over with flour, cover it with
a clean cloth, and let it stand near the fire for an hour and a nalf’;
then knead it with the rest of the flour, and cover it over again
with the cloth till it begins to rise, which will be in half an hour,
or an hour, depending on the weather ; make it up in two loaves,
and put it into a quick oven; it will take about an hour and a
half baking.
Excellent Bread.—By n Lady.

TAKE 7 lbs. of best flour, to which add 3 Ibs. of potatoes, hav-
ing first well washed, pared, and boiled them, so that they are
ready to break ; then strain off the water, leaving them in the
vessel over the fire to dry; this will take about five minutes,
then mash them fine, and as expeditiously as possible, that they
maly not get cold. While the potatoes are quite warm rub them
well into the flour with a spoonful or more of salt ; this part must
be very well attended to.  When thoroughly mixed, have ready
a quart of water, abeut as warm as miﬁ-:, to which add three
large spoonsful of tlnek yeast, stirring themn well together, Put

i —— e
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this liquor to the Entatnes and flour, a little at a time, mixing and
working it with the hands until formed into a dough, which must
. be done without the least lump whatever, After the dough is
formed it should remain four hours, before it be baked.

French Breaa
Incrupgs all varieties of fine bread baked with milk, eggs, and
butter. To half a peck of the finest flour put a quart of lukewarm
milk, a little salt, a quarter of a pound of melted butter, and half
a pint of bleached yeast. Whisk the liquids together, and add
two or three beat eggs; mix the flour with this, handling it as
little as possible ; let the dough rise, and mould the bread into
i'nlls, cakes, &c. Bake on tins, in a quick oven, and rasp the
paves,

The following is another method :—If a peck of the very finest
quality of wheaten flour 1s to be made into French rolls, a small
quantity of it is to be mixed with as much warm water as will
convert it into dough : in the water a handful of salt should have
been previously dissolved. About a pint of distillers’ yeast, or
if this cannot be obtained, ale-brewers’ yeast, which has heen
washed with some cold water to remove the bitterness, is to be
well worked into the dough. This is to be set by in a warm
place to ferment. Meanwhile all the rest of the flour is to be
mixed with as much warm milk as will form a sponge. Half a
pound of butter, melted at the lowest possible degree of heat, is
to be poured on, along with six eggs; and the whole is to be
hastily mixed up together, along with the sponge, provided that
it has sufficiently fermented, and is sufliciently swollen. After
the mixture, let the dough be left in a warm place; and when i
has risen sufficiently, let it be divided, shaped into rolls, and
baked in a moderately-heated oven, The oven should, as in all
other cases, have been rerfectly heated before the bread is put
in; and the heat should be equal throughout, however difficult
this may be to effect with some ill-constructed ovens.

It may be useful to know, that if flour is new, after a wet sea-
son, sal-ammoniac dissolved in warm water, and mixed with the
dough when stiff, will make the bread quite light, which would
otherwise be very heavy. The quantity of sal ammoniac re-
quired is ene ounce to fourteen pounds of flour; and it is quite
safe, as this article is used very extensively in making light
biscuits.

The weight of bread is considerably increased by using bran-
water in kneading the dough., Three pounds of bran, boiled for
an hour, is the proportion for twenty-eight pounds of flour. The
water being strained through a hair sieve, the bran need not be
lost, but mixed up with dry food for poultry.

To make Yeast.

BoiL one pound of good flour, a quarter of a pound of brown
H3
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simply to point out the principal duties of the Butler, without dis-
tinguishing such as belong to the under-butler—a plan which we
have thought prudent to adopt throughout the arrangement of
this work. First among these is

THE WINE CELLAR.

Tae best and most perfect cellar is that where the thermometer is
always between fifty-four and sixty-four degrees of heat by the
scale of Fahrenheit. If the entrance should look towards the
south, it is absolutely necessary to change it, and carry it to the
north. Too much airis very injurious ; and, in proportion as the
heat of the atmosphere, after winter, increases, a certain number
of the holes that admit air should be stopped, because the air of
a cellar should always correspond with the atmosphere. On
the contrary, during winter, the external air should be admitted,
to diminish the heat of the cellar. Attention to these rules will
preaerve the wine, and prevent its being injured while in the
casks.

A good wine-cellar should be at a proper distance from the
passage of carts and carriages, and, in short, apart from all mo-
tion which will affect the wine.* A cellar can hardly he too dry;
moisture not only moulding and rotting the casks, {mt giving a
mouldy taste to the liqnor they contain. Experience has proved
in France, that wines preserved in vast tuns, built into the stone
walls of good cellars, increase in spirit every year. The floor of
the cellar should be well covered with saw-dust, which must not
be suffered to get too dry and dusty, but must be occasionally
changed ; lest, when bottling or racking wine, some of the old
dust should fly into it. In some vaults it is necessary, during
winter, to have a stove or chaling dish, to keep up the proper
warmth, In the summer, it is best to keep them as cool as pos-
sible. The thermometer should be fixed in that part of the vault
where the wines for bottling are kept, endeavouring to have it as
low as “ temperate,” In summer, wash the cellar out weekly
to keep it cool, and free from mustiness: in winter, sweep it
clean every ten days at least.t

Cleaning and sweefening Casks.
Ir a cask, after the contents are drunk out, be well stopped to
keep out the air, and the lees be suffered to remain in it till yon
want to use it again, it will only be necessary to scald it well,
taking care, before you fill it, that the hoops are well driven.

* A good cellar ought to be several fathoms under ground, opening to-
wards the north, and out of the way of streets, roads, workshops, sewers,
currents of water, water-closets, wood-cellars, dzc. and vaulted.- From
the French.
lSi;gFrum “ The Vintner’s Guide,’" by a Practical Man. Fourth Edition
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But should the air get into an empty cask, it will become musty ;
and, notwithstanding scalding, will remain so: the surest way is,
to take out the head of the cask, that it may be shaved, then burn
it a little, and scald it for use. If this cannot be done conveni-
ently, get some quick-lime, put about three pounds into a barrel,
and, in the same proportion for other casks ; put to it about ten
gallons of cold water, bung it up, shake it about for some time
and afterwards scald it well; or, in place of lime, you may mateh
it well, and scald it. Steaming casks is another effectual method,
and thousands are in this way sweetened by the London
brewers.

Anather Method.
Mix half a pint of the sulphuric acid ﬁnut the diluted) in an open
vessel with a quart of water, and w ilst warm, put it into the
cask, and roll it about in such a manner that the whole internal
surface may be exposed to its action. The following day add
about 11b. of chalk, and bung it up for three or four days, when
it may be washed out with boiling water. By this process a very
musty cask may be rendered sweet. For sweetening musty bot-
tles, it will be only necessary to rinse the inside witE the diluted
sulphuric acid in the proportions mentioned above. The addi-
tion of chalk, if it were immediately corked, would burst the
bottle ; and if a cask be old, it would be advisable to let some of
the air escape before bunging it.

Where wine is intended to be kept in casks for some years,
they should be painted with a coat of linseed oil and ochre,
sprinkling over it, whilst wet, some very fine sand, adding a se-
cond coat of oil and sand, which forms a cnmpfete stony en-
crustation against damp and dry rot.

To prepare a Match.
MEeLT some brimstone, and dip into 1t a bit of coarse linen cloth,
or brown paper, of which, when wanted, take a piece about an
inch broad, and five inches long, and set fire to it, putting it into
the bung-hole, with one end fastened under the bung, which must
be driven in very tight ; let it remain so for a few hours.

A Filtering-bag,

Onr sleeve, is very necessary in fining wines, and is made of a
yard of flannel, not too fine or closely-wrought, laid sloping, so
as to have the bottom of it very narrow, and the top as broad as the
stuff will allow, well sewed up the side, and the upper part of the
bag folded about a broad wooden hoop, and welrfaatened to it;
then, boring the hoop in three or four places, it may be fastened
to a cord. A ready way of fmin§ dregs of wine, &c. is to put
some powdered alabaster into the liquor, or sprinkle the same on
the bag, so as nearly to stop up its pores,
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MANAGEMENT OF WINES.

Wirnout entering into all the varieties of wines, further than in
the subjoined note,* we shall proceed, at once, to a few of the
best methods of managing wine in wood and bottle.

Changes in Wines.
Acinity.—The acidity, or the pricked taste of wines, is a fault
which, perbaps, ought never to be corrected, as, in this case, the
wine is generally spoiled. This nevertheless is done, and sometimes
to a considerable extent, Acidiﬂ arising from tartarous acid, or
even Irom malic acid, if that really be the acid in wines which is
not tartarous, may be a virtue and a guality ; as it is very re-
markably in Hock. But it is often thought otherwise, even when

* Hines, where produced.
Wixes of Cham e.—Ay, Epernay, Hautvillier, Sillery, &c¢.—The
varieties of pink Champagne are either tinged by the husk of the grape,
or by a colouring matter composed of elderberry juice and cream of

Wines of Burgundy. - Romané, Conti, Clos Vougeot, and Chambertin.
White Burgundy, from Mont Rachet, la Perriere, and Chablis.

Wines of Dauphiné, the Lionnais, and Avignon. Hermitage from
Tain on the banks of the Rhone, about seven miles from Lyons.

Wines of Languedoc.— Frontignun, Lunel, and Beziers.

Wines of Rousillon.—Rivesaltes, (two leagues east of Perpignan) and
Salces. These are sweet or muscadine wines.

Gascony and Guienne.—The vineyards of the Bordelais, are those of
Medoc, Graves, Palus, and Vignes Blanches, which turnish the prime
wines. Medoe comprehends the vineyards of Lafitte and Latout, Leoville,
Chatean Margaux, and Rausan.

Claret.—To each hogshead of genuine Bordeaux wine, there are four

allons of Benicarlo, half a gallon of stum wine, and a small quantity of
giermitage added, which mixture undergoes a slight fermentation, and is
then exported under the name of claret. Sometimes to that intended for
England, a small quantity of raspberry brandy is added.

St. Brisg, Carbonnienx, Sauterne, Bursac, and Preinac, are white wines
of Guienne and Gascony.

Spanish wines.— Sherry, Alicant, and Malaga.—The grapes for the
sherry are placed in the vats with a layer of burned gypsum on the sur-
face, and ure trodden by peasanis wearing wooden shoes. Sometimes
Ei.tter almonds are infused while the wine is in the vat, to give it a nutty

UvOur.

Tintilla, or Tinta di Rota, is a red wine of Andalusia.

Rhenish Wines.—The best are—Schoss Johannis Berger, Steinberger,
and Hocheim.

Tokay, from Hungary.

Italian Wines.—Ligustico, a Genoese wine like Champagne ; Aleatico,
a Tuscan wine. In the Papal States, the muscadel wines of Albano
Montefiascone. Lachryma Christi is a Neapolitan wine; Marsalla,
Silician wine.

Malmsey and Sercial, from Madeira; Constantia, from the Cape of
Good Hope,
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it is the natural property of the wine, aris'ng from its own native
acid, and after a correct fermentation., In this case, means are
applied to remedy it, as a disease in the wine. In the ma-
nufacture of Sherry (See the opposite Note) lime is nsed to
prevent it, and this is also applied in other cases, where tartar
18 in excess, as the tartrite of lime 1s insoluble, and ean be lined
down and separated by racking. It has been the fashion to use
lead, metallic lead, for this purpose; and, in France, it was for-
merfy used largely in the wines consumed in Paris. It was then
discovered, and the act made penal; and, if not abandoned en-
tirely, it is less used at present every where. That this is a poi-
sonons substance, is too well known. But that has been overrated
in this particular case. The tartrite of lead, like that of lime, is
insoluble ; so that, after the lead had done its duty, it was dis-
charged by racking and fining. Had this not been the case, all
Paris, at the time we speak of, must have been poisoned. Yet it
1s a substance that ought not to be used ; because, in an acid wine,
ascescent from fermentation, it might produce either white lead,
or else sugar oflead ; both ofthem poisons, if' in different degrees.

For the acidity of wine, from the commencement of the acetous
fermentation, there is no proper remedy. 1t may be checked, if
taken in time, as it would be prevented, by careful sulphuring.
Here lead is highly pernicious; and it need scarcely be said,
that to add sugar of lead, as has been done from ignorance and
fraud united, is to add a poison without even obtaining a remedy.
Chalk and lime may be used with impunity. Yet neither ean
these, and far less ai{kalies, be used to such an extent as to cure
the disease; as they unite to the other acids, and also decompose
and destroy the wine. To prevent it as far as possible, when
commenced, a low temperature, and careful exclusion from the
air, are necessary. But it must be remembered, that air will find
access, not merely throngh cork, but through sealing-wax, and,
indeeci, through all rosins also; and thus there can be no com-
plete security ; the best being that of placing the bottles on their
sides, so that the fluid itself becomes its own cork. The Itatian
practice of using oil is thus far safer; but it is balanced by its
various inconveniences.* (See also page 166.)

Rﬂ_ffﬂﬂﬂﬂ frequently occurs in wines tﬁat have nndergone an in-
complete fermentation, or, in sweet wines, that have been botiled
too soon. It shows itself by a milky or flaky sediment, and by
the oily appearance of the liquor when poured out; and arises
from a partial combination of the mucilaginous, extractive, and
saccharine principles of the wine, Sowrness is caused by the
conversion of the spirit into acetic acid.

Weak wines, which generally contain an excess of mucilagi-
nous matter, and do not well bear the repeated clarifyings neces-
sary for overcoming it, are the most liable to spoil. Strong wincs,

* Supplement to the Encyclop=dia Britannica,
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on the contrary, when imperfectly fined, or otherwise unskilfully
managed, are more disposed to turn sour. This change is indi-
cated by a dry greenish substance on the top of the liquor, which
is called flowers of the wine, which then becomes turbid ; flakes
are formed near the surface, which subside into a viscous sedi-
ment, and the spirit disappears, and is replaced by acetic acid.

Wine is known to be most liable to turn sour in spring and
autumn, from the frequent changes of temperature, in those sea-
sons, renewing the fermentation: lees, and other impurities,
likewise increase the acidity. Hence the utility of decanting it
into clean vessels before each equinox, and of fining it after each
racking, if not sufficiently clear. This is particularly necessary
in all the weaker wines. Those which will not bear complete
clarifying, are most liable to spoil ; but too frequent fining 1s apt
to impair the flavour and body of the liguor.

Racking, Forcing, and Clearing.

Wings on the fret should be racked ; and if their own lees indi-
cates decay, they should be racked on the sound lees of another
wine of similar, but stronger quality, to protract their decline.
If this be done at an early ][:ﬂriﬂd, it may renovate the sick wine ;
on these occasions, giving the sick wine a cooler place, will retard
its progress to acidity. If convement, such wines should be
forced and bottled. Previous to bottling, or rather at the forcing,

ive it one, two, or three table.spoonsful of calcined gypsum,
inely pulverized. This will check its tendeney to acidity, with-
out Injuring the colour of the red wine, and without retarding its
coating to the bottle, which it rather promotes. The proper
forcing for red wines is, the whites of ten or twelve eggs, beat
up with one or two tea-spoonsful of salt per hogshead, and well
worked into the wine with a forcing rod. The gypsum should be
first boiled in a little water.

Hazel chips are also a harmless, and generally efficacions re-
medy ; but, where it is required to be cleared more speedily, try
powdered gypsum or alabaster, stirring it up with the wine,
which, after settling, must he drawn off into a fresh cask,

I¥ wine in the wood turns musty or sour, put a quantity of clean
wheat in a linen bag, and hang it in the cask. In ashort time the
wine will be fined, and may be drawn off the lees into a clean cask.

Colouring and Flavouring.
Rep colours are obtained from the beet-root, logwood, or elder
berries; and all shades of yellow may be produced by burnt
sugar, which likewise gives a pleasant bitterness,

Flavouring may be produced by elder flowers, cowslips, clove-
pinks, &ec. Half an ounce of orris root shavings to twenty
gallons of wine, will give it a perfume, or, as it is called, a bou-
quet, 'The orris root should be tied up in a bag, and suspended
from the bung-hole, so as to be easily removed when required.

Wheun wines have what is called the tournure, they acquire a
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disagreeable taste and smell; lose their red colour, and assume
a dark violet hue. In this case, to restore their natural colour
and flavour, if the disease be not of long standing, it is only ne-
cessary to add a small quantity of tartaric acid.

Many wines have so little flavour naturally, that they can
scarcely be considered to possess any. There are few, indeed,
that possess this quality in any great degree; and, of these fla-
vours, a large proportion is bad., Wines so highly perfumed by
nature, as Hermitage and Burgundy, are rare ; indeed, these ars
almost the only examples; ani alter them, we may consider the
finest Clarets, and then the finest of the Hhine wines. The sweet
wines which possess 1t are well known ; and these also are but
a small part ot the total number in this class; being almost
limited to Paxarete and the Muscat wines, among which Rivesaltes
stands first. Constantia has rather a taste than a flavour; and
what the ordinary sweet Spanish wines possess is rather bad than
ﬁuod; though, like the taste of Sherry, and Porter, and Glives,

1iey may become agreeable by hapit.

xcepting these cases, and a few among the Italian wines,
which we cannot afford room to detail, many of the flavours
found in wines are communicated by art; and this forms part of
the business of the manufacturer and merchant. Much of this ig
a secret, but some of the substances used for this purpose are
known. The taste of Greece 13 now, as it was in ancient times,
to perfume its wines with turpentine—the »ina picata of the an-
cients ; and this is effected by putting turpentine or rosin into
the casks. In Britain, our chivalrous and baronial ancestors per-
fumed their wines with every strange ingredient that can be
imagined ; but that was the age of spicery and perfumes ; and he
who eat cinnamon with his pork, might drink ambergris in his wine,

The flavour of Madeira is nothing ; but that which we know is
given by means of bitter almonds, and, we believe, of sweet
almonds also ; and the same practice 18 followed for the wines of
Saint Lucar. That which is called the borrachio taste in wine is
for the most part that of the tar with which the seams are secured,
In Sherry, the flavour seems produced by the destruction of the
acid, the consequence of the lime used, and ,ossibly by some
other action of that substance on the fruit. Jne of the most
common ingredients nsed for flavouring wines is oak chips ; and
from this the wretched Lisbon wines acquire the little taste they
have. Orris root is also a common ingredient : and the high
flavoured wine of Johannisberg is imitated by a proportion of
rose-water, The orris root gives a very agreeable flavour, and 1s
used in France ; and there, also, it is the custom to use raspoer-
ries, and other highly perfumed fruits. A veryagreeahle Havour
is also said to be produced by wormwood. The flowers of the
vine itsell are also used for the same purpose, their smell much
resembling that of our mignonette, ’Itlhia last is an ancient prac-
tice mm Egypt.
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The method of gaining this end, requires some delicacy and
attention. In particular, care is taken that it be not overdone.
As the full fermentation would destroy the more volatile flavours,
these substances are only introduced towardsits decline. In Ma-
deira, the nut cake is put into the cask. Flowers are suspended
in a net or cloth, either in the fluid or the vacant part of the cask,
and thus a small quantity of raspberries communicate a very con-
siderable flavour.*

Drawing off.
Berore wine is drawn off into a [resh cask, dip a rag into melted
brimstone, and insert it as far as the centre of the cask by means
of a wire, stopping up the bung-hole after the paper is set on

hre,
Briskness of IVines.—Champagne.

Tris property relates almost exclusively to the wines of Cham-
pagne, and it is one that may err in excess or delect. It is
generally known that it is the produce of an unfinished fermenta-
tion, and, therefore, a due degree of it must depend maiuly on
the proper management of this process. It is secured by bottling
at the proper season, March, and before the fermentation is ex-
kausted ; and, if in danger of excess, it is restrained or dimi-
nished by racking, or decanting, and sulphuring. But it happens
not unfrequently that it fails altogether; either from accident in
the management, or a bad season; from faunlts in the fruit, or
fermentation carried too far, or a weak wine exhausting itself
unexpectedly. In this case, the remedy is to introduce sugar,
not only into the casks, but into the bottles. In the first case,
the fermentation is renewed, and the wine may thus become le-
gitimate and good. In the other, the effect is far different, and
not good ; and hence it is, that all the very sweet Champagne
wines are bad or indifferent. These are, in fact, a mixture of
wine and sugar, rather than proper wine. And, in this case, the
effect of the sugar is, not to produce a new fermentation, but to
disengage the carbonic acid of the wine ; as a salt, or any other
soluble substance, would do, by a superior affinity. To gain this
end, the solid sugar is corked up in t‘ﬁe bottle ; so that the disen-
gaged gas is retained under the pressure of the cork, ready to
fly out whenever that is removed. Thus Champagne, which has
been destroyed by age, is rendered, at once, both sweet and ef-
tervescent ; and this, however convenient a secret it may be to
the possessor, is but a fraud, and a very common one too.t

To preserve F'ine in Draught.
In France and ltaly wine is preserved in draught for a con-
siderable time, by the following simple means:—Pour into a
cask a flask of fine olive oil, which will spread, in a thin layer,
upon the surface of the wine, hinder the evaporation of its spi-
rituous part, and prevents its turning sour,

* Supp. Ency. Buii, + Ibid.
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Mellmving,
A vERY simple method of ripening wine has been practised by a
wine-merchant of Havre, for some time past, with great snccess.
Instead of corking the bottles in the ordinary manner, he places
over the mouth of each a piece of bladder or parchment. By
this means the wine acquires in a few weeks only, those qualities
which in the ordinary way it takes many years to acquire.

Maturation and Age. 1
I~ the manufacture of wine, the formation of alcohol is the last,
and the essential phenomenon ; and it is plain how this must de-
pend on the gquantity of sugar, on the goodness of the fruit, on
the due apportioning of the leaven, and on the management of
the process.
us, when all the necessary circumstances are present, the
process goes on till the produce 1s pure wine, or a compound of
alcohol, water, acid, colour, vegetable extract, and sugar. For
although the two latter are said to be destroyed, there is almost
always a minute portion of both remaining ; the former rendered
very sensible in some wines, by the skinny matter which they
deposit on the sides of the bottles, In a similar manner, it hap-
pens, that a portion of sugar continues attached to the wine fgr
a long time, though it is not always sensible except to a fine
taste. Thus it is perceptible in claret, and even in Madeira,
which are among the driest of onr wines. It is often very sensi-
ble in Port; and when in excess is commonly a mark of the bad
wine, In the first stages of the fermentation, the sugar 1s never
thoroughly decomposed. If that were the case, indeed, the pro-
cess would stop, or it would proceed to vinegar. Farther fer-
mentation, that slower species which takes place in the casks,
tends farther to diminish it; but, still a portion remains, even
when it has been bottled.
It is the gradual conversion of this sngar, the chief operation that
oes on in bottled wines which is the cause of the change which
these undergo. This process often requires many years for its
completion : that 1s the case in the clarets of Chateau Margaux,
and other Bourdeaux wines ; and the same process indeed takes
place, to a greater or less degree, in Madeira and the other
strong wines. In these cases, it 1s a cause of improvement ; the
wine becoming more perfect under this last tedious fermentation;
in others, however, it is mischievous : and hence the destruction
of many wines. Thus, Champagne is destroyed, and often very
quickly: thus, Burgundy also is easily ruined ; and thus, even
our Port is not a very durable wine, though the destruction is
here accelerated by the intermixture of brandy used in this par-
ticular manufacture. Age, which thus meliorates one wine, de-
stroys another, independently of that loss of flavour which oc-
curs in some of the more delicate ; though this also is the result
of the slow fermentaiion under review. In the sweet wines, the
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same process tends constantly to diminish that sweefness : and
hence, the comparatively dry qualities of ancient Malmsey and
of Paxarete under the same circumstances, In this class of wines
also, the flavour is injured by the same process, or by age : and
hence, though age may confer merit as well as honour on Malm-
sey and Malaga, and generally on the sweet Spanish and Greek
wines which have little flavour, by diminishing their lusciousness:
it destroys or injures the highly perfumed wines of Frontignan,
which can scarcely be drunk too new.

By the same considerations we can account for the benefit
which Madeira wines receives in a hot climate, or in a hot cel-
lar. The effect of the heat, and, in the case of a sea voyage,
united to the agitation, whose action was considered before, 1s
that of accelerating the imperceptible fermentation, and thus
ripening the wine sooner than would have happeuned in a low
temperature and at rest. But it is a mistake to imagine, that this
is peculiar to Madeira, or that it i1s the only wine which can be
benefited by this treatment. It is the same for all the Spanish
wines, for Sherry and for Port, and it 1s also true of the better
and safer wines of France, of those of Hermitage and the Bor-
delais. Claret becomes drinkable in a much shorter time in a
warm than in a cold cellar; and that 1s equally true of many
more of these wines. But that which some will bear others will
not ; and thus many of the wines of France, so far from admitting
a high temperature, can scarcely be preserved even in a low one.
As to Port, it is a useful piece of knowledge to be aware, that it
may speedily be rendarecf aged by heat. .Em:l in this case 1t de-
posits its colour, and assumes the marks of old wine to the eye
as well as to the palate. One year will thus do that for Port which
might have required five or six ; but the period of its entire du-
ration is consequently shortened, as might be expected. The
effect of heat is indeed such in this case as is suspected by few.
In America it is a well known practice to boil Madeira, or to heat
it to the boiling temperature, and the effect is thdt of rendering
it good and old wine, when previously harsh and new. The same
practice is applicable to Port. If newly bottled wine be exposed
to the sun, it begins shortly to deposit, and improves in flavour;
and even the rawest wine of this kind may, by heating it in hot
water, be caused, in the course of a day, to assume the quality
which it would have had after many vears of keeping, 1t is so
far from being injurious, as might be imagined, that it is a valua.
ble secret; and, as we helieve, one that is but little known to
those whose interest it is to give the complexion of old wine to
new, and who generally effect this purpose in a frandulent man-
ner, by putting it into foul and crusted bottles.*

Bttling.
Dry, clear, and cold weather suould be selected for bottling. If

* Bupp. Ency. Brit,
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the liquor should not be sufliciently fine, draw off a quart, in
which dissolve isinglass, in the proportion of hall’ an ounce to
twenty gallons. It should then be poured in at the bung-lole,
and in about three weeks the whole will be found sufficiently
clarified for bottling.

The bottles shmﬁd be clean, sweet, and dry, and the corks
sound and good ; fill the bottles up into the neck, so that the
liquor very nearly touches the cork when driven in, taking care
that it does not actually touch, or the bottle will burst, as it is de-
sirable that as little air as possible should be retained in the bot-
tle; soak the corks in boiling water previous to using them, and
they will fit more securely ; pack the bottles on their sides in dr
sand, in preference to sawdust, as it prevents the access of air
more effectually, and also secures the contents from acquiring the
flavour of turpentine or mustiness, from saw-dust or straw, which
fre&nentl:.r penetrates through the straw.*

orked wine is much objected to ; and to guard against this,
dip the corks in a composition of white wax, meltcd with half its
quantity of beef suet, and repeat the dipping till they are saturated.

Washing bottles, though generally the work of an assistant to
the Butler, requires great care, as the following well-authenticated
fact will prove :— .

It is well known that bottles in which wine has been kept are
usnally cleaned by means of shot, which, hy its rolling motion,
detaches the crust from the sides of the bottles. This practice,
which is generally pursued by wine-merchants, may give rise to
serious conseqguences, as is evident {rom the following case :—A
gentleman, who had never in his life experienced a day’s illness,
and who was constantly in the habit of drinking half a bottle of
Madeira wine after dinner, was taken ill, in the course of the
evening, with a severe pain in the stomach and bowels, which

radllaﬁ yielded, within twelve hours, to the remedies prescribed

y his medical adviser. The day following he drank the re-
mainder of the same bottle of wine which was leit the precedin
day. and within two hours afterwards he was again seized h'ilﬁ
a violent colic, head-ache, shiverings, and great pain over the
whole body. His apothecary becoming suspicious that the wine
he had taken might be the cause of the disease, ordered the bottle
from which the wine had been decanted to be brought to him,
with a view that he might examine the dregs, if any were leit,
The bottle happening to slip out of the hand of the servant, dis-
closed a row DF'shnt wedged forcibly 1uto the angular bent-up
circumference of it.  On examimng the beads of shot, rthe
crumbled into dust, the outer crust (delended by a coat of hlacE
.ead, with which the shot is glazed) being alone lelt unacted on,
whilst the remainder of the metal was dissolved. 'The wine,
therefore, had become contaminated with lead and arsenic the

* Vintner's Gude, by a Practical Man, 1829,
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fine and fit for bottling. If the weather be warmer than tempe-
rate, add a pint of fresh water sand, or marble powder to tune
finings, hite Port is a very stubborn wine ; and requires to

be fined and racked two or three times before it will become soft
and pleasant.

To fine it, draw off one gallon f'::gl the butt; dissolve two ounces
isinglass to a jelly, then add the whites of ten eggs with the
Hheﬂs, and one ounce of alum boiled in a pint of water ; whisk
the same for a considerable time, rummage the wine well, and
return the wine to the cask, When the wine wants that softness
of taste peculiar to good sherry, take white sugar-candy or honey,
six pounds for a butt, and also two pounds of Jordan almonds,
and one pound of bitter almonds pounded : then draw off’ some
sherry from the cask, and add enough of any other soft plea-
sant white wine to temper the hot taste of the sherry. Or, it it
be new and fiery, rack it off into a sweet cask, adding five gal-
fons of mellow iisbnn, which will make it drink mild ; and, to
give 1t a head, mix a quart of honey with a can of the wine, and
put into the cask when racking. Sherry should always be fined,
as that improves it greatly.

Mudeira
Regurres age, and should be kept warmer than Port, and when
bottled, it should be packed, and put into the warmest bins. If
the Madeira wants Btrengﬂi, body, or flavour, add a hittle French
brandy ; and when not fine, dissolve two ounces of isinglass to
a butt, whisk it up with a guart of new milk, and stir 1t well.
When Madeira has a pinkish hue, it has been adulterated with
Tenerifle, as the genume colour of pure Madeira is much paler
than sherry.

Bucellas,
By fining and racking may be much improved. Fine it as
Madeira, except that if you do not wish it very pale, yon must
not use milk. This is a very tender wine ; a little brandy should
he added to it, for if kept in a warm place it will be liable to be-
come foul. When bottled, it should be packed in dry sand, in a
temperate place.

Claret.
In order to give the Bordeaux wines some resemblance ito those
wines of Spain and Portugal which are used in England, to render
them of the taste preferred here, from the effect of long habit,
the majority of the Bordeaux wine-merchants who trade with
England, are obliged to work them, or mix them with other
wines, us Lermitage ; which gives fire to the claret, but renders
it dry when old, turns it of a red brick colour, and causes a
deposit of sediment, when it has been come time in bottle.

hen by this admixture, a working or fretting results, they take

some mineral crystal, reduce it to powder, and put an ounce into
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each barrel, beat up with a proper quantity of isinglass, and rack
off the wine about fifteen days after, when it has got clear, and
has entirely ceased to work. To give odour (bouguet) to the
wine, they put two drams of orris root powder into a line rag,
and let it hang about fifteen days in the cask, when it is taken
ont; or the powder is put into the barrel beat up with fining, and
fifteen days after it may be racked off. Two ounces of raspberry
brandy are sometimes added to each cask, fifteen days alter
which, the apparent maturity of the wine is incrusted by the pe-
culiar odour which the mixture gives it.*

Damsons or sloes, stewed with some of the wine, and sugar,
cochineal, and turnsole are used to colour claret.

To improve claret that drinks foul/, rack the wine from the
dregs on some fresh lees of its own kind, and then add a dozen
new pippins pared and with the cores out, and stir the wine well.
This not only takes away the foulness, but also gives the wine
an agreeable flavour,

Here we may bint at a mode nfripening claret, even in bot-
tle, which is very much practised in France, and may be
practised here without injury to the health ; though we are cer-
tainly far from recommending the practice to the venders of
wine, however it may be adopted in private cellars. The process
is to operate upon wine perhaps only a year in bottle, Draw
the corks, and pour about a glassful out of each, re-corking them
tightly ; then place the wine, thus drawn, in an oven, suflering
it, at the end of an hour or two to cool gradually, Draw the
corks again, and fill up the bottles, which must be carefully re-
placed in the cellar; and in a day or two the wine will have every
appearance of being ten years old.

To make Claret or Port Wine Rougher.
Pur two quarts of claret or port to a gallon of sloes; bake them
in a gentle oven till they become soft: then pour off the liquor,
and squeeze out the rest. A pint of this will be sufficient for
thirty or forty gallons.

To improve IWhite Wine.

Ir the wine has an unpleasant taste, rack one half off, and to the
remaining half add a gallon of new milk, a handful of bay salt,
and as much rice ; after which beat them well together with a staff
for haif an hour; then fill up the cask, and when you have rolled
it about well, stillage it, and in a few days it wi{l be much im-

roved, If the wine has become foul, and lost its colour ; for a

utt or pipe, put a gallon of milk into the cask, and stir it well
about with a staff; then set the bung upwards, and when it has
settled well, put in three ounces of isinglass, made into a jelly
with a quarter of a pound of loaf sugar powdered ; stir it we

* Abridged from a work on ¢ the wines of Bourdeéaux,” by M. Pa
guierre, a retired wine-broker.
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about, and on the following day bung it up ; in a few days more
it will be line, and have a good colour.

Teneriffe, or Fidonia. "
TEeNERIFFE may be so managed as to resemble Madeira, by sub-
duing its acrimonious qualities. This may be done by mixin
ene-fourth part of good sherry with the Tenerilfe, which wiﬁ
make it mellow, and give it the Madeira flavour. The addition
of half a pound of bitter almonds and two pounds of sugar candy,
the former bruised, and the latter dissolved to the proportion of
every forty gallons, will render the flavour truly admirable.—
Fintner's Guide,

Lisbon.

Tuere are two kinds of this wine, the mild and the dry ; but if
you have either of them, by the help of other wines you may
make the other. Thus, if the Lishons are all dry, take out of the
pipe thirty-five or forty gallons, and put in the same guantity of
Calcavella; stir it about well and this will make a pipe of good mild
Lisbon. But, if the wine be all mild, take out the same quantity as
before mentioned, and fill up the ?ipe with Malaga sherry, stirring
it ahout as the other, and you will have a good dry Lisbon wine.

The same kind of fining used for Vidonia will answer for Lis-
bon, or you may fine it with the whites and shells of sixteen
eggs, and a handful of salt ; beat them together to a froth, and
mix with them a little of the wine ; then pour it into the pipe,
stir it about, and let it have vent for three days ; after which
bung it up, and in a few days it will be fine; Lisbon, when bot-
tifd, should be packed in sawdust or dry sand, in a temperate

ace.

: Malmsey Madeira, &e.

SuouLp be chosen when it is full, pleasant, fine, and of a good
colour. In fining, proceed as in the Madeira ; or, take twenty
fresh eggs, beat the whites and shells together, and manage it as
you do other finings.

Tent should be managed as Malmsey, and fined with sixteen
or twenty fresh eggs, and a quart or three pints of skim milk;
in managing which proceed as you do in other finings,

Hock and Vin de Grave should be strengthened with good
brandy, and fined, if necessary, with eggs.

ADULTERATION OF WINES.

Taese are too numerous for us to detect or specify. There

are, however, many tests for adulterated wine, some of which

are suiﬁcientfy simple for practice, although few Butlers have

much leisure or inclination for the inguiry, .
Lead is by no means unfrequently used for adulterating or

mellowing wine, as it is called. Lead, when dissolved in acids,

has the property of sweetening them. The ancients knew that

I
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_ Of the various apparatus for producing artificial cold for freez-
ing wine, we believe one invented by Richard Walker, Esq. of
Oxford, to be entitled to all the prircnage it has received. Un-
iler this gentleman’s directions three distinct kinds of apparatus
bave been manufactured: one for fieezing water in the hotest
weather; another, for iceing wine; and the third for freezing
eream, Qther apparatus have been manufactured by Mr. Pa-
terson, late of ﬁridge Street, Blackfriars. They are com-
monly known as, * Paterson’s e Puils,” Mr, Walker’s appa-
ratus for wine, is very simple. He merely proposes to add the
following portion of freezing powder to each pint of water, in
which the decanter of wine is to e placed up to the neck within
a cup or can surrounded with water in a tin covered pail. The
freezing powder is made as follows :—To each pint of water, take
three ounces of powdered nitre, and three ounces of powdered
sal ammoniac, and Glauber salts in powder, four ounces and a
half; the whole to be dissolved in the water. Care should be
taken that the surface of the wine is rather below the surface of
the freezing mixture. The apparatus for freezing cream is not
quite so plain, but much more so than is generally imagined :
both are on purely scientific principles, yet so simplified that half
an hour’s pains will enable any reasonable person thoroughly to
understand them.

A few observations and hints on the process of iceing, gene-
rally, will be found in the conféctionary department of the House-
keever’s duties.

he iceing of wines is too simple to need any instruction from

us. By iceing Champagne wines before they are used, the ten-

dency to effervesce is in some degree repressed, or only allowed

to operate to such an extent as may be compatible with the more

erfect flavour that we desire to findin them ; but when they are

ept cool, this precaution is unnecessary. Sillery Champagne is
usnally drunk iced.*

Thus, Champagne gains strength by the cold ; but it is dis-
puted whether any but common wines should be iced, and said,
that even they would be better if merely cooled with water,
which, the same authority thinks, *“ always gives sufficient cool-
ness to wine, even at the hottest temperature of the dog-days.
But it is not only that we should avoid iceing wines that are
choice ; every different kind requires a different degree of cold
and warmth. Thus Claret, coming immediately out of the cellar,
has not that soft and delicious flavour which gives it its peculiar
value. The bottle should be placed, before drinking, where it
may obtain warmth, In winter, wine-drinkers always place it
hﬂlfit{re the fire; but Burgundy should be drunk fresh from the
cellar,”

* Dr. Henderson’s History of Wines,
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Hops.
Tue finer flavoured and light-coloured hops are in sacks of
comparatively fine cloth, called pockets; the strong-flavoured
and high-coloured hops are put into coarser bags. One of
the best modes of preserving hops is to bury them among the
dry malt; still the fine flavour wilrnot exist above a twelvemonth,
and beyond that time they become old hops; a year or two

longer, and the bitter itsell’ disappears; and the whole becomes
little better than chaff.

Finings.

A rounD of good isinglass will inake about twelve gallons of
this preparation. It should be pulled to pieces, amf ut into
a tub, with as much vinegar as will cover it, or the same
quantity of sour beer. As the whole thickens, there should be
more beer added to it, of less acidity, Stir the solution brisk
till it 1s of the consistence of thin treacle. Then whisk it throug
a hair sieve, or squeeze it through a coarse linen cloth, Use from
a pint to a quart per barrel, according to the thickness of the
beer; this should be thinned with some of the beerto be purified
and, whisked up till it froths. Then pour it in the cask, stirring it
briskly ; bung 1t down immediately, and the beer will be pure in
twenty-four hours, provided it has been in a proper condition to
receive the finings. To discover whether beer is in this state,
draw off a little into a pint or half-pint bottle, and add to it about
half a teaspoonful of tEe finings, Shake it up, and let it remain
still. If the beer be in a proper state to fine, in a few minutes the
isinglass, collecting the feculencies into large fleecy masses, will
subside to the bottom. If the beer be not in a proper state
(which is the case as long as the fermentation continues, or an
after-fret prevails), the bulk of the finings will soon be at the
bottom, leaving the beer neither pure nor foul, except at the
top, where it will be a little transparent.

Salt,
Private Gentlemen who pride themselves on their home-brewed,
throw in about a pound per barrel into the casks, with the view
of flavour.

To exelude the atmospheric air, by covering the surface of the
liquid, is a great point ; and for this purpose brewers put a hand-
ﬁ.ﬁ of half-boiled hops impregnated with wort, into the bung-
hole of each cask, previous to stowing it in the cellar, :

Marble-dust and oyster-shells are used to counteract acidity ;
but they give the beer a new, bitterish taste. Egg-shells and
whole eggs are likewise sometimes used for the same purpose.

Racking.
Ir ale be racked off from its lees, about three or four days from
cleansing, and yon add to every barre! three pints or two quarts of

hops, after having boiled in the first wort, and (when the heat of the
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air is low) whilst they are warm, it will much assist the liveliness
and purity of the ale, and render it less liable to disorder in re-
moving from cellar to cellar; but the hops then give rankness to
the flavour, and racking does not preserve the ale. In this prac-
tice, the casks should be quite full, and bunged down close,
venting only if the cask be in danger. But if the ale be not
racked, the casks should not be bunged down so long as the
head of the ale can be kept up by repeated fillings; for other-
wise there would be a circle of yeast formed round the inside of
the bung-hole, which would be in_part washed off amongst the
ale on removal, and tend to make it foul.

Racking Keeping Ale. ;

However racked, ale often grows flat. This may be remedied
by adding about two quarts of hops to a barrel; but a better
mode is to add a sixth to a fourth part of new ale taken from the
the gyle-tun, in a state proper for cleansing. In either case the
cask should be filled, and atﬂpEed down close. A quart of good
wort, filtered, and added to a barrel of mild ale, which was flat,
but also pure, has in a very short time produced all the liveliness
of bottled ale.

Small Beer

Is generally boiled at once about an hour, or an hour and a half,
according to the season, or the time required to keep it; and
long bni?ing prevents its fermenting so fwelﬁ as it otherwise
would do. When made after mild strong ale, there are generally
sufficient hops; and after keeping ale, the quantity is often too
much. About a pound of yeast per barrel will be suflicient for
fermentation.

Another receiptis to boil four pounds of coarse brown sugar and
three ounces of hops in ten gallons of water, in a covered fur-
nace, for three quarters of an hour; ferment the strained liquor
with yeast in the usual manner. After being kept a week or ten
days, it will be fit for use.

To correct Flat or Stale Beer.

TAkE out of a hogshead three gallons, and add to it four pounds
of honey ; boil them half an hour, taking off the scum ; pour it
back into the hogshead, and stir well together ; bung it down
close, a slight fermentation will ensue, and the beer will drink
brisk. If the beer is becoming stale, add to the fining about
half a Enund of fresh slaked lime to a hutt, stirring it well, and
leave the bung out a few hours, having first drawn out five or six
gallons, to be returned when you bung it down, still leaving the
spile-peg out as long as any air escapes.

Ripening beer by any chemical means is at best a hazardous
experiment ; but where it is particularly desired, the proportion
of twenty drops of spirits of salts to a gallon of beer or ale, will

e off the newness, as well as correct it when it is either too
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stale or eager. To keep beer on dravght for any time, take the

roportion of one pint of ground malt to every twenty gallons of

eer; hang it in a linen bag within the cask, and lower it as the
beer is consumed. Ropiness, without sourness, may be remedied
by a spoonful of mustard mixed in a small quantity of the becr,
and poured into the cask. Pounded chalk and burnt oyster-
shells suspended in a linen bag, will restore sour beer in a few
hours ; and salt of tartar, or carbonate of soda, will produce im-
mediate effect at table.

Bottling.

To prevent the bursting of the bottles from a new fermentation,
when beer is to be hottled, 1t is usually exposed for a time to the
atmosphere, by loosening the bung, in order to flatten it ; that 15
to set free the hxed air which it then contains. In bhottling, ihe
top and middle of the hogshead are the strongest, and will sooner
rise in the bottles than the bottom. When you hegin to bottle
a vessel of any liguor, be sure not to leave it till all is completed,
otherwise it will have different tastes 1f not flattened in the
{:asl‘cl, let it stand in the bottles till the next day before vou
cork it.

The method employed in the metropolis by some venders of
bottled beer, to render it what they term ripe, is merely adding
to each bottle three or four drops of yeast, and a lump of sugar,
of the size of a large nutmeg. In the course of twenty-four hours,
by this addition, stale or flat beer is rendered most agreeably
brisk. In consequence of the fermentative process that takes

lace in it, a small deposit is formed, and on this account the
Entﬂes should be kept in an erect position. By this means white
wine may also be rendered brisk.

In frosty weather, shut up all the lights or windows of the
cellar, and cover them close with straw or dung, so as to keep
the wine, beer, &c. in a proper and temperate state.

Practical Rules for Bottling Ales.
THE first question to be considered is, Wiei:her the ale 1s in pro-
per order for bottling? If on drawing out the vent-peg of the
cask the liqguor spurts up with force, it is a proof that the fer-
mentation is still too active to render it safe to bottle. The best
way of proceeding in this case will be to fill up the bottles, and
to leave them uncorked for twenty-four hours. Should they have
lost by frothing over, or should the froth have subsided in the
bottles, they are to be filled up within two inches of the corks;
the corks are then to be driven home, and the bottles are to be
laid on their sides. The use of Jaying them on their sides is in
order to soak the corks and swell tﬁem, so that they may fit per-
fectly tight, and thus totally prevent the escape of carbonic acid ;
for it is to the presence of t{us as that the briskness is attributa-
ble. 1tis also possible that when the bottles lie on their sides
they offer less obstruction to the last feeble efforts of fermenta-
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tion than if they stood in the high column which an upright
posture would produce. A3

In this state the drink becomes up in the bottle, as it is termed.
If it be strong, it remains quiet; if weak, it begins to burst the
bottles ; and as soon as notice of this kind is given by one bottle,
all the rest should be set standing up : this will prevent further
bursting. In winter the bottles must be kept moderately warm :
in summer, cold. |

But if on drawing the vent-peg from the cask the liguor appears
quite still, its taste should be examined. If it is still a little
saceharine, and has a little briskness, it is just in order for
botthng ; and the bottles, when filled, need not be left uncorked
for any length of time. If the drink appears vapid and acidu-
Tous, 1t is totaily unfit for bottling.

Home-brewed ales made in small quantity, and in cold of
winter, do not succeed well for bottling. The temperature is apt
to fall in the tun before the attenuation is completed; the yeast
then subsides ; the drink 1s drawn off into the bottles, and being
now destitute of yeast, scarcely any fermentation continues.
There 1s little alcohol formed, and E:em:e the drink does not
keep. All this would be prevented, if the heat of the tun were
kept up by artificial means, until a good attenuation had been
obtained.—Donovan’s Domestic Economy,

Hints on Malt Liguors.*

A puysiciax of eminence observes, that there can be no doubt
of the highly-nutritive and wholesome qualities of good home-
brewed beer—by some styled liquid bread ; and it is much to be
regretted that so few families in this kingdom now even brew
their own beer, but are contented to put up with the half-
fermented, advlterated wash found in public-houses, or with the
no less adulterated and impure drink called porter.,

Strong ale, continues he, 1s undoubtedly the most nutritive of
all malt liquors ; but being digested with greater difficulty than
the other sorts, it cannot with propriety be taken but by those
who are strong, and who use much active exercise. The best
ale is made from fine pale malt, and with hops of the finest qua-
lity. It should sparkle in the glass, but the smaller the bubbles
the better.

The midland counties of England have generally neex famed
for their malt liquors, That of Burton is fgremost ; but those ot
Nottingham and Birmingham also find their way into the Lon-

* We have purposely omitted deseriptions or recommendations of any
gignt, or other peculiar apparatus for private brewing—not on account of

eir want of merit, but from their great number, and to avoid partiality.
Treatises on Brewing are equally numerous, and have been omitted for
the same reasons ; but we may mention that much practical information
may be found in the ““Ar¢ of Brewing,” published in the year 1829, by
the Society for the Diffusion of Useful Knowledge.
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The two vessels being almost quite filled with the rape, one of
them is filled up with wine, and the other only half full for the
time ; and every day they draw by a cock hall the wine that is in
the full vessel, therewith quite to fill up the other that is but half
full, observing interchangeable turns of filling and unfilling the
vessels, Ordinariiy, at the end of two or three days, the half-
filled vessel begins to heat, and this heat augments for several
days successively, continuing to do so till the vinegar is perfectly
made ; and the workmen know that the vinegar 1s made by the
ceasing of the heat. In summer it i1s a work of fifteen days; in
winter it proceeds more slowly, and that according to the t{egree
of cold weather.

When the weather is hottest, the wine must be drawn twice a
daff to put it out of one vessel into the other. It is only the
half-filled cask that heats ; and as soon as they have done filling
up, its heat is choked and stopped for the time, and the other
cask, which is unfilled, begins to heat. The full vessel is quite
open at the top, but a wooden cover is put on the vessel that is
but half full. The best wine makes the best vinegar; but yet
they make good vinegar of wine that is turned.

e wine in changing leaves a certain grease, which sticks
partly to the sides of the cask (and that they take care to remove
clean away), partly to the rape, so that if they cleanse not the
rape from it almost every year once, the wine turns into a whitish
liquor, which is neither wine nor vinegar. At the time when they
pour the wine out of one vessel into the other, a scum arises on
the top of the vessel, which must be carefully taken away. In
the casks which have never served for this purpose before, the
vinegar is made more slowly than in such as have been used.

As soon as the rape is separated from its grapes, which is
done immediately alter vintage, it is carefully put up into bar-
rels, lest it take air, and heat itself, and be spoiled. Rape will
serve a year, more or less, provided care be taken to clear away
every morning with a piece of linen the grease that is on the
sides of the vessel, HI‘]J‘ with a little broom that which swims on
the top of the liqguor. The rape may be freed from its grease
with water, rubbing it between the hands, *

Probably vinegar might be made in this country on a plan
similar to the foregoing.

Foul Air in Cellars,

WaEN entering a cellar badly ventilated, advance a candle upon
the end of a long rod previously. If the candle continues to
burn brightly, there is no danger; but if the flame sickens or
expires, no person ought to enter until artificial ventilation has
taken place ; which may be done by means of a pair of common
bellows, fitted with a long tin or leathern tube, which will
quickly supply atmospheric air,

. P}ﬁ]maphiﬂal Transactions.
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lemons with lumps of fine loaf sugar; putting each lump into the
bowl, as soon as it is sufficiently saturated with the grated rind.
Then thinly pare the other lemons and Seville orange, and pnt
these rinds also into the bowl ; to which, adding plenty of sugar,
pour a very small guantity of boiling water, and immediately

ress the juice of nearly a]f the fruit, followed by a little more

ot water. Mix the whole thoroughly with the punch ladle,
The sherbet being thus prepared, to make it into genuine British
gunch, spirit should be added, in the proportion of a bottle of

amaica rum to every pint of the finest Cogniac brandy. The
above quantity of fruit, with a pound and a half of sugar, will
make enough for a bowl that may contain two gallons; the
strength or weakness must be suited to the general inclination of
the company. Pine-apple rum, and capillaire syrup, may be
used if convenient,

Glasgow Punch.

Tue following receipt is from “ Peter's Letters to his Kinsfolk,”
a work descriptive of Scottish manners :—

“ The sugar being melted with a little cold water, the artist
squeezed about a dozen lemons through a wooden straiver, and
then poured in watcr enongh almost to fill the bowl, In this state,
the liquor goes by the name of sherbet, and a few connoisseurs
were requested to give their opinion of it—for, in the mixing of
the sherbet lies, according to the Glasgow creed, at least one
half of the whole battle, This being approved, the rnm was
added to the beverage, | suppose, in something about the propor-
tion of one to seven, Last of all, the maker cut a few limes, and
running each section rapidly round the rim of his bowl, squeezed
in enongh of this more delicate acid to flavour the whole compo-
sition.”

Miwing a Salad.
Tuis is a point of proficiency which it is easy to attain with care,
The main point is, to incorporate the several articles required for
the sauce, and to serve up at table as fresh as possible.

The herbs should be * morning gathered,” and they will be
much refreshed by lying an hour or two in spring water. Careful
picking. and washing, and drying in a cloth, in the kitchen, are
also very important, and the due proportion of each herb requires
attention.

The sance may be thus prepared :—Boil two eggs for ten or
twelve minutes, and then put them in cold water for a few
minutes, so that the yolks may become quite cold and hard,
Rub them through a coarse sieve with a wooden spoon, and mix
them with a table-spoonful of water, or cream, and then add two
table-spoonsful of fine flask oil, or melted butter; mix, and add,
by degrees, a tea-spoonful of salt, and the same quantity of mus-
tard ; mix till smooth, when incorporate with the other ingredi-

ents about three table-spoonsful of vinegar; then pour this sauce
down the side of the salad bowl, but do not stir up the salad till
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Plated articles, as might be expected, are more troublesome to
keep clean than those which are of silver. Spirits of wine is
best calculated for them; but, in no case, whether plated on
copper or steel should they be iung left damE or dirty, the coat-

ing of silver being so thin as not to prevent their speedily becom-
ing cankered or rusted.

MANAGEMENT OF THE TABLE,

Breakfuast,
SiMPLE as instructions for the meals of the day may appear,
it will be acknowledged that in all matters connected with their
nfana%ement, elegance and economy combined will materially
contribute to the comfort of a family, and the credit of those to
whom the arrangement of the table is entrusted.

*“ At breakfast,” observes Ude, *“ every thing should be neat
and simple, since the ladies breakfast in a simple neglige.” He

recommends varieties of rolls, differing from each other as
much in form as in taste, On the side-table there should be
some cold dishes, as fowls, pheasants, partridges, tongue, ham,
cold pates, &c. ** Few persons,” continues he, * are displeased
at seeing a slight sprinkling of hot dishes, as mutton kidneys, a
la brochette ; new laid eggs, eggs and bacon, broiled cutlets,
lark d la minute, deviled fowl, &ec. in fact, all that is generally
considered as constituting a dejeuné a la fourchette, obhserving
that the hot meats ought not to be served till the guests are at
table. Tea, (green and black) separately, coffee, and chocolate
should also be served.” Good coffee 1s seldom met with, but
strict attention to the instructions, at page 66, will ensure if,
For expedition’s sake, he recommends making coffee by a filter-
ing biggin, to be bought at Messrs. Bennington’s, in Jermyn-
Street. He directs one cup of dry for every two of hiquid coflee.
The water should be poured, when boiling, into the biggin, on
the coffee, wetting it equally so that it may be properly infused :
when it has passed through, the bottom of the biggin should be
laced in a vessel of boiling water, which will keep the coffee
Eot. When there are many persons to serve, the bhiggin should
be filled several times, adding fresh coflee each time, Coffee
can never be made too strong, and may always be diluted with
boiled milk, cream, or water,

It would be superfluons to mention all the articles which may
be advantageously introduced at the breakfast-table. Kippered
salmon and other cured fish, are favourite adjuncts; amf a De-
jeuné d la Francaise includes light wine. *

Luncheon
UsuaALLy consists of cold meats, as patés, fowls, pheasants, par-

® The present king of France, who is upwards of 72 years of age, has
his breakrust at eight o'clock, which includes a bottle of wine,

K
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tridges) ham, veal, brawn, &ec. part of which should be placed
on a side-table. Mutton cutlets broiled, or a small dish of hash
should be the hot dishes on the table. White wines, as bucellas,
sherry, &ec. and occasionally, malt liquors are served with this

refection.
Dinner.

A DINNER-TABLE should not be more than three-and-a-half feet
in width ; what will spread handsomely on such a table, will
appear scanty on a table that is five feet in width.

n the arrangement of large dinners there has lately been
much novelty introduced : the dinners given at the houses of
some noblemen during the season of 1829 having been served
in the style termed @ la Russe, which consists of the dessert being
placed on the table at the same time with the first course, form-
ing together four lines of dishes ; after the second course is re-
muvecﬁ the dessert, which had been previously arranged next the
plateau or candelabras in the centre, is now drawn forward, and
then occupies the place of the second course. By tlis method
much bustle is avoided during the repast, especially where a
large company is assembled, and it has been found decidedly a
very superior plan; the appearance of the table 1s also extremely
elegant. On these occasions, the large joints are usually carved
at the side-table, and the entrées, as well as the second-course
dishes, are handed round.

Dr. Granville, in his recently published travels to St. Peters-
burgh, gives a description of one of these dinners in that city.
He doubts whether any other national cookery can boast of
a greater variety of sauces or dishes than the Russian. These
are presented to the guests by the maitre d’hotel and his assis-
tants, already carved at the side-tables, and one after the other,
with the pleasing attention of whispering into your ears the name
of each dish. Sne comes and another goes, and a servant fol-
lows, with a decanter in each hand. The first commends to your
attention a_little vareniky ; the second, finding that yon have
already before you a dish of stachy brings round the rastingay,
or oblong pastry to eat with it. He of the bottles thinks it high
time to remind you of such cordial beverages as champagne,
burgundy, lafitte, paxarete, vin du commandeur, du johannis-

bﬂl-]:.g, de la comete, and so on until you know not which wine to
take.

HWines and Dessert,

Tae management of wines and fitting them for the table, has
already been explained. The order of taking wine at dinner is
a point that would involve too much romantic investigation for a
matter ol fact work like the present. Besides, fashion is too ar-
bitrary on these matters to allow us to lay down any rule on the
subject. We have, however, met with a few observations which
will certainly be interesting to the Butler, especially as they beax
upon some points of his duties, '
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The red, wines observes an epicurecan wine-drinker, should al-
ways precede the white, except in the case of a French dinner,
when Chablis, Sauterne, or Barsac should be drunk with oysters,
The Burgundies should follow—the Purple Chambertin, or odo-
rous Romanée. A single glass of Champagne or Hock, or any
other white wine may then intervene between the Cote Roti and
Hermitage, and last should come the cool and sweet-scented
Claret. E‘irith the creams and ices should come the Malaga,
Rivesaltes, or Grenache, nor with these will Sherry or Madeira
harmonize ill. Last of all should Champagne boil up in argent
foam, and be sanctified by an offering of Cyprus wine,* or Tokay,
poured from a glass so small that you migﬂt fancy it formed of
diamond.—(See page 177.)

Wine-devils, when wanted, consist of the broiled legs and

izzards of poultry, &ec. duchovy Tvast consists of anchovies

at in a mortar, with fresh butter, to a paste, and highly sea-
soned with Cayenne, currie powder, mustard, &ec. Deviled
Biscuit is the above paste spread on a biscuit, seasoned, and
warmed in a Dutch-oven. brace of woodcocks rather under-
roasted, and dished up very highly over a spirit-lamp, make a
very fine devil. . .

Iceing wines and the making of ice creams have been already
expthla.jmzd. (See pages 174 and 42,) Walers are sometimes served
with ice.

The varieties of fruit for desserts have likewise been spoken
of, (see page 12.) In their display in the dishes and stands, and
in placing them on table, there is room for considerable taste on
the part of the Butler, and the table is not a_little improved by
the itroduction of elegant plate ; as the icepails, spoons, knives,
forks, grape scissors, crackers, &e.

In all seasons a fine dessert may be produced, even without
the extravagant luxuries of forced strawberries and grapes, &c.
Almonds should be blanched, and raisins of the best muscadel
sort, be in picked bunches. Sugared or iced chestnuts are deli-
cious in French desserts, as are likewise stewed prunes. A con-
fectionary centre, as a shape cake, &e. is pretty enough. Dates
are little eaten, but are sometimes introduced for variety. Med-

* Fin de Chypre sold as Cyprus wine at the leading restaurateurs in
~ Paris, at the rate of two or three francs per glass, is a mere imitation made
as follows :—Tao ten quarts of the syrup of elderberries add eighty
pints of water. Press the berries gently, and add two ounces of ginger
and one ounce of cloves. Then boil ultogether for an hour. Alter
skimming it well, pour it into a vessel, and add one pound and a half
of bruised grapes, which are to be left in it until the wine has acquired
a fine colour.

The following is stated to be a chemical analysis of a botile of a cheap
commodity, sold under the denomination of Port wine : Spirits of wine,
three ounces; cider, fourteen ounces; sugar, one and a half ounde ;
alum, two scruples ; tartaric acid, one scruple ; strong decoction of log-
wood, four ounces,—Mechanics' Magazine.

K 2
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wars and Norfolk biffins, French dried aplples, preserved pears,
picked Tours plums, and orange and lemon chips, are nice
winter dishes.

Fresh-gathered fruit should be carefully handled, or unpacked,
s0 as not to take off the bloom. Calcined magnesia is much used
by gardeners to restore the bloom of plums, grapes, &':c‘. but re-
quires to be dusted over the fruit with great care. ‘l'he pine-
apple, (the culture of which has been brought to such perfection
in this country,*) makes a magnificent centre. The crown should
be removed from table by handling it with a napkin. It is not
generally known that pines may be kept for a considerable time
by twisting off their crowns, which are often suffered to remain
and live upon the fruit till they have sucked out all the goodness.

The choice of fruit would oceupy too much space ; but we may
hint, from good authority, (the Pomological Magazine,) that,
among apples, the golden reinette is one of our best winter fruits,
keeping well till March, and retaining its beauty, along with its
fine aromatic, sub-acid flavour, till the very last. "T'be old non-
pareil is perhaps the most general favourite with persons of every
taste, on account of its peculiar, agreeable, brisk flavour, and the
length of time it keeps. The foreman’s crew apple is one of the
best table apples we have, combining the excellence of the old
golden pippen and nonpareil.

In dishing up grapes, the taste of the Butler must be displayed
according to the kinds and size of the bunches; placing the
largest in the centre, and others round it, so as to form a hand-
some figure. Between dishing up, and setting on table, keep
them in a cool place.

Plums are to be treated on the same general principles as
grapes. No fruit requires so much care in ﬁand]ing as the plum,
but in none is the bloom more easily restored. For this purpose
we have already stated magnesia to be the best powder; but in-
structions on this head wilf be found in a valuable paper, “ On
the Art of ornamenting, blooming, preserving, and packing
Fruits,” copied from Mr. Loudon’s valuable Gardener’s Maga-
zine, and to be found under “ the Gardener.” It is worth while
to direct the Butler’s attention to this paper, since, in the event
of fruit being damaged in its carriage from the country, and
there being no gardener kept in town, the Butler may restore
some of the natural beauty of the fruit by artificial means. Lon-
don fruiterers will tell you, that yellow grapes sometimes have
their bloom restored by being fumigated with sulphur, and that
some fruiterers, of little repute, are in the habit of supplying a
bloom to plums by dusting them over with the common powder

* The largest pine ever grown in this kingdom, was cut from the hot-
house of John Edwards, Esq., of Rheola, Glamorganshire, and was pre-
sented to his Majesty, at Windsor. 1t weighed fourteen pounds twelve

ounces, avoirdupois, was twelve inches and a half high, exclusive of the
crown, and twenty-six inches in circumference,
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blue used by laundresses. The last operation is, in general, so
clumsily performed, that it may readily be detected.

It is generally known, that filberts, and sometimes almonds,
walnuts, and other nuts, are fumigated with sulphur, by which
means their uniformity of colour, and glossiness of surface, is
much improved. In performing this operation, paper or rags
are dipped 1 melted brimstone, and are then burned in an oven
or close vessel till it is filled with smoke ; the burning materials
are then withdrawn, and the articles to be bleached introduced,
the vessel or oven closed on them, and left till the smoke is con-
densed ; or, in other words, till all the particles of sulphur float-
ing in it are deposited on whatever comes in their way.

I'he management of an epergne, or plateau, presents an oppor-
tunity for the Butler to display his taste ; and, as these splendid
ornaments of the table usnally consist of beautiful forms, orna-
mented with richly chased work and designs of great classic
beauty, it should be his aim so to place the stand as to show
these parts to the greatest advantage. The glass pans, &c. with
which the silver-work is intermixed should be in brilliant order,
and the effect will then be uncommonly striking. All glass on
table should likewise have a highly burnished appearance, so as
to harmonize with the dazzling richness of the lustre pendent
from the ceiling.

Plain water 1s generally used for finger-glasses ; where rose-
water is preferreg, care should be taken in procuring it fresh,
and of fine perfume. Soda and seltzer waters should be kept in
ice, and not in the dining-room.

Coffee, Tea, &e.
SuovLp be handed round on silver. The French custom is to
drink coffee after dinner, without cream or milk ; and, in this
country, it is left to the option of the company, the coffee, cream,
and sugar, being separately served on the same sulver.

Making tea m:malr_j.‘lirl belongs to the housekeeper; we mean on
occasions of large parties, to which the previous hints chiefly 7e-
fer. There is, however, considerable art in this point; and D
Kitchiner, one of the most ingenious persons of his day, took
much pains on the subject. His observations on tea-making are
therefore worthy of record ; although they might have been more
in place among the instructions to the Housekeeper, following the
hints on the choice and purchase of tea.

% It has been long observed, that the infusion of tea made in
silver, or polished metal tea-pots, is stronger than that which is
produced in black, or other kinds of earthenware pots. This is
explained on the principle, that polished surfaces retain heat
much better than dark, rough surfaces, and that, consequently,
the caloric being confined in the former case, must act more pow-
erfully than in the latter.

“ It is further certain, that the silver or metal pot, when filled
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a second time, produces worse tea than the earthenware vessel ;
and that it is advisable to use the earthenware pot, unless a silver
or metal one can be procured sufficiently large to contain at
once all that may be required. These facts are readily explained
by considering, that the action of heat retained by the silver
vessel so far exhansts the herb as to leave very little soluble sub-
stance for a second infusion ; whereas the reduced temperature
of the water in the earthenware pot, by extrarcting only a small
proportion at first, leaves some soluble matter for the action of a
subsequent infusion.

% The reason for pouring boiling water into the tea-pot hefore
the infusion of the tea is made, 1s, that the vessel being previ-
ously warm, may abstract less heat from the mixture, and thus
admit a more powerful action. Neither 1s it diflicult to explain
the fact why the infusion of tea is stronger if only a small gnantit
of boiling water be first used, and more be added some time af-
terwards ; for if we consider that only the water immediately in
contact with the herb can act upon 1t, and that it cools very ra-
pidly, especially in earthenware vessels, it is clear that the effect
will be greater where the héat is kept up by additions of boilin
water, than where the vessel 1s tilled at once, and the flud suf-
fered gradnally to cool.

“ When the infusion has once been completed, it is found that
any further addition of the herb only affords a very small increase
in the strength, the water having cooled munch below the boiling
point, and, consequently, acting very slightly,”—Housekeeper's
Oracle,

Suppers
;oMPRISE too much of the decoration of the table to allow us to
be otherwise than brief upon them. A few valuable and econo-
mical hints on rout suppers, will be found at page 68.

Refreshments at large parties, include such a variety of articles,

as to prevent our even enumerating them. (See page 65.)

These few hints upon the management of the table, are not
offered as a perfect system, neither do they aim at the minor
points of laying a table, as placing the cloth so that the arms,
crests, or other patterns, may appear even ; the good condition
of the plate, castors, &c. They aim rather at higher points, and

ere intended as part of what may almost be called the accom-
plishment of a well-set table.

COALS.

As the purchase of coals is usually entrusted to the Butler, we
suE}!mn information upon a few of the most important points.

he first point is the gnality, there being a great choice in the
London market ; amounting to upwards of sixty species, from
the mere bituminous or pitchy slate, up to the brilliant cannel
coal. For common use in London, however, the best of the sea-
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coal 18 recommended, which is generally supposed to he from
the Wall's-end colliery: this comes by the Newcastle ships,
and contains a sufficient guantity of bitumen mixed with purer
materials than any other species, thus affording heat, and pos-
sessing durability.

We need not urge the advantages of purchasing coals with
ready money, as they must be sufliciently obvious in this as well
as in every other department of domestic management. Thereis,
however, another consideration, which is not only to buy with
ready money, but to buy at proper seasoms; for there is, with
every article, a cheap season and a dear season, and with none
more than coals ; insomuch, that the master of a family who fills
his coal-cellar in the middle of summer, rather than the beginnin
of winter, will find it filled at half the expense it otherwise woul
cest him, In dealing with an honest coal merchant, there can be
no reason to expect frand ; yet there may be tricks on the part of
his people, or of the lighterman, which must be guarded against
in respect to measure. To illustrate this, it will be sufficient to
state, that coals measured into a lighter may be wonderfully in-
ereased in quantity, by a littie management. What is caileff “a
room ® of coals in a lighter, is caleulated to contain five chaldrons
and a guarter, and ought to fill no more than sixty-eight sacks
precisely ; yet, out of this quantity, ninety sacks may be pro-
duced with a little ingenuity : and the only way to prevent it is,
to pass the coals from “ the room” to a measure, and thence into
the sack.

The high price of coals has been thus explained in Parliament,
Lord Londonderry, a great owner of coal mines in the north,
has stated, that mais cost at the mouth of the pit from sixteen to
eighteen shillings per chaldron, and that the cost of bringing
them to London is ten shillings more; and that thus the differ-
ence between the price paid by the consumer, which is at least
fifty shillings, and that at which the coals arrive at London 1s, at
the lowest computation, twenty-two shillings. The difference,
his lordship stated, arises from the government duties, and the
city dues of various kinds. The Government duty is six shillings
a chaldron, having been reduced from nine a few years haci.
The City dues are stated to be one of sixpence, and one of four-
pence ; but as these cannot make the difference, there must be
something in the trade, besides the duties and dues, to account
for it. It is quite clear, that the difference cannot arise from a
confederation in the retail trade—for, if that were so, some one
not in the coal trade would have started long ago selling coals at
a fair profit, and thence have either ruined aﬁ the coal-merchants,
or brought them down to his prices.—All these considerations
m'!lhbe interesting to any person engaged in the purchase of
coals,

The price of coals fluctuates with their quality, the guantity
brought to market, and the quickness of the demand for them.
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In long frosts, especially if accompanied with strong easterly
winds, they sometimes rise, in the winter months, fo five and six
pounds per chaldron ; they are cheapest in the months of May
and June.

If you buy five chaldrons, you will have three sacks given in :
let some person see that the right number of sacks is brought,

and that they are properly filled.

Advertising coal-dealers frequently offer to deliver to house-
keepers, thirteen sacks of the best coals for less morey than
twelve sacks are sold to the merchants at the Coal Exchange ;
but this may be accounted for by variations of quality, price, and
measure. Such is the trick of quality, that, in weighing differ-
ent kinds of coal, there has been found the surprising difference of
thirty pounds in the weight of two sacks which were equally filled.

*." The annual quantity of coal shipped in the rivers Tyne and Wear,
is stuted at upwards of three million tons. A cubic yard of coal weighs
nearly one ton; and the number of tons contained in & bed of coal one
square mile in extent, and one yard in thickness, is about four millions.
The number and extent of all the prineipal coal-beds in Northumberland
and Durham is known ; and, it has been caleulated, that the coal in these
counties will last three hundred and sixty years.

The waste of coal at the pit’s mouth, may be stated at one-sixth of the
quantity sold, and that left in the mines at one-third. Mr. Holmes, in
his ¢ Treatise on Coal Mines,”’ states the waste of small coal at the pit's
mouth to be one-fourth of the whaole.

It cannot be deemed uninteresting to inquire, what are the repositories
of coul that can supply the metropolis and the southern counties, when
no more can be obfained from the Tyne and the Wear. The only coal-
fields of any extent on the eastern side of England, between London and
Durham, are those of Derbyshire, and those in the west riding of York-
shire. The Derbyshire coal-field is not of sufficient magnitude to sup-
ply, for any long period, more than is required for home consumption,
and that of the adjacent counties. There are many valuable beds of coal
in the western part of the west riding of Yorkshire, which are yet un-
wrought ; but the time is not very distant when they must be put in re-
quisition, to supply th2 vast demand of that populous manufacturin
. county, which at Present consumes nearly all the produce of its own cmﬁ
mines. In the midland counties, Staffordshire possesses the nearest coal
districts to the metropolis, of any great extent ; but such is the immense
daily consumption of coal in the iron-furnaces and founderies, that it is
generally believed this will be the first of our own coal-fields that will be
exhausted. The thirty feet bed of coal in the Dudley coal-field is of li-
mited extent ; and, in the present mode of working it, more than two-
thirds of the coal 1s wasted, and left in the mine.

If we look to Whitehaven or Lancashire, or to any of the minor coal-
fields in the west of England, we can derive little hope of their being able
to supply London and the southern counties with coal, after the import
of coul fails [rom Northumberland and Durham., We may thus anticipate
a period, not very remote, when all the English mines of coal and iron-
stone will be exhuosted ; and, were we disposed to indulge in gloomy
forebodings, we might draw a melancholy picture of our starving and
deelining population.
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Fortunately, however, we have, in South Wales, adjoining the Bristol
Channel, an almost exhaustless supply of coal and ironstone, which are
yet nearly unwrought. It has been stated, that this coal-field extends over
about twelve hundred square miles, and that there are twenty-three beds
of workable coal, the total average thickness of which is ninety-five feet,
and the quantity contained in each acre is 100,000 tons, or 65,000,000 tons
per square mile. If from this we deduct one half for waste and for the
minor extent of the upper beds, we shall have a clear supply of coal,
equal to 32,000,000 tons per square mile. Now if we admit that the
five million tons of coal from the Northumberland and Durham mines is
equal to nearly one-third of the total consumption of coals in England,
each square mile of the Welsh coal-field would yield coals for two years
consumption ; and as there ure from one thousand to twelve hundred
square miles in this coal-field, it would supyply England with fuel for two
thousand years, after ull our English coal-mines are worked out.

It is true, that a considerable part of the coual in South Wales is of an
inferior quality, and is not at present burnt for domestic use; but in
proportion as coal becomes scarce, improved methods of burning it will
assuredly be discovered, to prevent any sulphureous fumes from entering
apartments, and also to economise the consumption of fuel in all our ma-
nufatturing processes.

These facts, though not immediately connected with the
Butler’s duties, will %e entertaining in leisure, as they gratify
rational curiosity respecting one of the greatest comforts of lile
—a cheerful fireside. iy

Charcoal is commonly sold at five shillings per sack. It is
Igml:]h used in kitchens for stewing-stoves, and fires for frying and

m ln i

Cﬂkegi,s sometimes used, and makes a fine clear fire, It may be
interesting to know that a pound of coke produces nearly as
much heat as a pound of coal ; but we must remember that a
pound of coal gives only three quarters of a pound of coke,
although he latter is more bulky than the former,

Tue Butler’s duties now draw to a close, and we hope little need
be said to recommend all the points we have touched upon to his
notice.

By way of adding a page or two which must possess attrac-
tion for the Butler as well as for every member of the household,
we conclude with the description of a well-kept country residence,
extracted from the Gardeners’ Mugazine. ’F‘he house has heen
visited by the Editor, Mr. Loudon, and the close details he has
given of its interior will at once convince the reader of the high
gratification, which a well-managed house affords to every visiter,
and how much credit it reflects on every one of the establish-
ment. The residence here deseribed is not what is commonly
termed a ** show-house” of magnificent pictures, sculpture, and
splendid furniture; but it 1s a paragon of neatness and good
order whicii caunot be surpassed, or to o highly commended

L3
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WHITMORE LODGE, NEAR SUNNING HILL.
The seat of Robert Mangles, Esqg.

Tais place is very highly kept. Mr. Mangles has a very marked taste
for symmetry in architecture, and for order and contrivance in interior
arrangement ; fitting up, as the upholsterer terms it, and finishing and
furnishing ; and he is happy in finding the counterpart of his own tastes
in Mrs. Mangles. The interior of the house, therefore, it may easily
be conceived, is a perfect museum of contrivances, excellent furniture,
and rare, precious, or curious articles. We have examined every corner
of the house, from the cellar to the bed-rooms, and shall shortly enume-
rate a few things from recollection.

Cellur. The bins divided by slate, to save room. The French poria-
ble ice vessel, found to preserve the ice for a number of days after it is
taken from the ice-house.

Kitchen. The walls lined with Dutch tiles, which, being glazed, do
not retain the dust, and they are always clean. The cook said they ren-
dered the place too hot. Instead of charcoal stoves for compound cookery,
one immense casi-iron plate is heated on the principle of a common hot-
house flue, by a common coal fire below. Steaming-closet and oven very
perfect. Cistern behind the fire, which, by communicating-pipes, heats
a bath. Ventilation opening near the floor, and near the ceiling, and
through wire grating to exclude flies.

Out-house. Knife-cleaning machine. Wheel-brush for brushing shoes,
and the common description of clothes,

China closet, Very complete collection ; the walls covered with paper,
in imitation of Dutch tiles. :

Entrance-hall and garden-front saloon. Sunk panels in the floor, for
the large mats, six feet square, to allow the doors opening over them. A
raised bed for flowers in the centre of the garden saloon, with stone
curb. A large recess in the wall, enclosed with brass wire, serves as an
aviary for canary birds; the birds pass through small unconspicuous
openings on one side of the recess to their eating and drinking place, so
that no husks or seeds are ever seen from the saloon. Shutters double,
and curiously contrived both for warmth and security. In the flower-bed
was a collection of handsome balsams, the pots covered with green
moss,

Mr. Mangles' dressing-room and business-room. Clothes-press ad-
mirably arranged ; the drawers containing the different parts of dress,
named and numbered. Complete system of housekeeping books ; letters
and copying machine ; engraved forms of bankers’ checks ; with the fa-
mily arms, view of the house, dee.

Breakfast-room. The walls covered with brown moreen, bordered, by
gimp, with cable cord in the angles. Egyptian fire-irons, orname
tables, dec., from the late sale at White Knights, of the Duke of Marl-
borough’s rarities, Frames to mirror, doors, dc. of bird’s eye mapley
and corresponding patterns, :

Dining-room. Shps of lead, three-sided, and covered with oil eloth,
lnid along the skirting on the carpet, to prevent the chairs from being

ushed too near to the wall. Contrivance for receiving the dinner hot,

irect rrom the kitchen, as at Arnndel Castle, and said to be also at Dreg-
horn Castle, near Edinburgh. Large bay window for the dessert table
during the summer season.







THE VALET.

Tur qualifications for a Valet are of such a description as almost
to amount to accomplishments. He is expected to possess a
competent knowledge of the habits and customs of polite life,
and to be thoroughly acquainted with etiquette and forms of
fashion,

His especial business is to attend to the personal accommoda-
tion of his master ; to take care of his entire wardrobe, and to
attend to the general business of the dressing-room. He usually
travels with his master ; and, as travelling on the continent has
become very general, since the peace, we shall endeavour to give
some requisite information on this head.

Qur first portion of instructions relates to

THE DRESSING ROOM,

Muanagement of Razors and Shaving.

Thwuis is a point upon which many persons are remarkably nice,
A single glance at the cutlers’ and dressing-case makers in the
metropolis, will satisfy any person on the truth of this observa-
tion ; and among not the least ingenious of the inventions with
which these shops are stocked, 1s a case containing seven finely-
tempered razors, viz. one for each day in the week, with the name
of the respective day on the back of the blade. A few persons of
inventive turn of mind have profited by the nicety of gentlemen
respecting razors, and some have even realized fortunes by pe-
cuhar manufacture, &c. Mr Packwood, who lived in Fleet-
street, a few yeurs since, even wrote a treatise on razors, under
the title of Packwoodiana, and, we believe, he turned his inge-
nuity to good account. At this moment too, we frequently read
in the newspapers an advertisement of a pamphlet published and
sold at the west end of the town, on the Art of managing a
Razor, of which, says the writer, many editions have been dis-
posed of. Neither is the subject a very trifling one, if we consi-
der the misery of an ill-conditioned razor, and the lwaury of an
mstrument of opposite character,

Without going into all the varieties of inventions which have
been pnt forth toimprove or facilitate the operation of shaving, we
shall only give a few methods of keeping razors in good nrﬁer."

* They who have visited Sheffield, and inspected the workshops there,
need not be told that five-hundred persons ara constantly employed in the
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Fvery razor strop has its own peculiar directions. A good
method is to keep it moderately moist with a drop or two of
sweet oil ; a little crocus and a few drops of sweet oil rubbed
well in with a glass bottle, will give the razor a fine edge,

Much time. patience. and considerable pain may likewise be
saved by keeping the hone in a proper state.  This can only be
done by frequently moistening it with oil, and laying it up in a
place where it Wilrnnt readily become dry. l{uh‘};iug the hone
Erevinus to use with soap instead of oil, gives a keenness and

neness to the edge that 1s very agreeable.

Among razor strops, we notice that some profess to have
magnetic properties, which must, of course, have a good effect
on the steel. One of the best strops in use is, *“ Estcourt’s Cri-
terion.” Among the latest novelties in this way, we have read
of a strop invented by M. Ferrot, we believe, of Paris, and thus
described in a French Journal ; the name of the new invention
being Euthegone, From the flexibility of leather, a round edge
18 given to the blade, for which reason paper 1s used in the new
strop. T'wo kinds of very fine paper have been manufactured
purposely, with fine and homogeneons pulp, mixed in one
case with fine emery, and in the other with very fine rouge.
These papers are then steeped in melted tallow, alterwards
rressed to give them a smooth surface, and then cut into bands,
and mounted on pieces of wood properly shaped. Each strop
has therefore two laces, one gray, on which the razor may be ren-
dered very sharp, and the other red, which, polishing the edge,
renders it extremely smooth. The razor must be laid very flat
upon these strops—they improve by a few days use. When in-
Pilﬁ'::tua] from age, the surface should be rubbed with a very
smooth piece of pumice, or with a little pumice-powder on mar-
ble or ground glass: being thien wiped with a piece of cloth,
they are brought to their first state. .

'lIhE principle of this improvement has been adopted by a
London eutler, and he has manufactured a strop with two
Imlﬁl sides, and without a cushion, which i1s found to answer
well,

Gentlemen who shave themselves, usnally strop their own
razors immediately after the operation, whilst the metal is yet
warm, which is the best way : but if' it be left to the valet to do,
the razor must be dipped in warm water and wiped dry with a
clean cloth or rag; then laying it flat on the strop, draw 1t diago-
nally, from the heel to the point, the whole length of the strop,
turning the elbow in and out every time the razor is turned ;

manufacture of razors ; and that knives, razors, d&c. may be seen pro-
duced from the raw material in a few minutes. In the manufacture of
a razor, it proceeds through a dozen hands ; but it is afterwards sub-
mitted to a process of grinding, by which the concavity is perfected, and
the fine edge produced. They are made from ls. per dozen to 20s. pep
pnzor, in which last the handle is valued at 165, 6d.
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half a dozen or half a score strokes backwards and forwards, as
olten as it is used, will keep it in good order for a considerable
time. Good razors are made concave, or hollow, between ﬂ_le
back and the edge, on both sides, for the greater security in
shaving, and for the purpose of giving them a better cdge in
setting or stropping.

For Sharpening Razors.—By a French Chemist.
Take of the oxyde of tin levigated, ﬂilgarhy termed prepared
putty, 1 oz., saturated solution of oxalic acid, a sufficient quan-
tity to form a paste. This composition is to be rubbed over the
sirop, and when dry a little water may be added. The oxalic
acid having a great attraction for iron, a little friction with this
powder gives a fine edge even to a blunt razor.

To those who in their lips, or after shaving, are affected by
fresty air, it may be grateful information that the solution of nitre
in sui"t water Wil{tﬂkﬁ off every unpleasant sensation—and, instead
of the shining and parchment-like appearance consequent on
greasy applications, produce the mﬁst,c[]elicata softness and abate
all swelling. 1t should be premised, that where much roughness
and soreness prevail, the first application usually excites pain,
which, however, soon subsides. gunh as are averse from a little
suffering, may, at first, use a little spermaceti ointment, at night,
and the next morning, and afterwards frequently wash the parts
affected with the solution of nitre.

Shaving Soaps are nearly as various as the guality of razors.
Naples Soap, Transparent Soap, and soaps made by Rigge, and
Davidson, are much plaatm'nim“.'ut:f.l

Naples Soap
Is sold at the rate of sixteen shillings per pound, or one shilling
per ounce, so that an attempt to imitate it may be worthy of
place here.

Take of fresh ley, strong enough to bear an egg, one pound;
put to it lamb suet (previously well cleansed from skins, &c. by
rose water,) a quarter of a pound, and two onnces of sweet olive
otl. Simmer these over the fire in a well-glazed pot until they be
pretty near the consistence of Naples soap; then turn the mix-
ture out.into a flat pan, which set on the leads or roof of a house
exposed to the heat of the sun for fifty days. The pan must be
covered with a bell glass, such as the gardeners use, and the mix-
ture must be stirred well once a day, during the whole of this
time. In about six weeks or two months, the operator will have
a most excellent ground for Naples soap, which only requires
Ferfpmm in the following manner, to render it equal to the

oreign. l'ake of the oil of rhodium one dram ; spirit of amber-
gris, two drams and a half; mix well together, and then put the
campound into the pan of soap. Stir tE‘e whole well, and incor-
porate the perfumes with the soap, on a marble slab by means
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of a muller, Put up into small jars. 1f kept for twelve months,
this soap will be very fine,

Transparent Soap,
Waen well made, and not coloured, should have the appearance
of white sugar candy. Any person can make it by putting into
a thin glass phial half a piece of Windsor soap cut into shavings,
half filling the phial with spirits of wine, and placing it near the
fire till the soap is dissolved, This mixture put to cool in a
mould gives transparent soap.

Loss of Hair.
ON restoring the hair, there are a few opinions at page 103 of
the present volume. Scalps are now made to fit the head with
such nicety, by means of steel springs, &c.—as to deceive even
the wearer’s intimate friends,

Oils, as Russia, or Macassar, give a fine rich gloss to the hair
on full dress occasions ; and a fragrant extract 1s manufactured
by Rigfe, for cleaning the hair; which we have heard spoken of
in good terms,

Boiling IWater.

A VERY neat and complete apparatus has lately been contrived
fur boiling a small quantity of water d la minute, and consequently
very serviceable in chambers. In a small tin tray are placed two
vessels of about the capacity of a pint each; in one is a cylin-
der over a lamp ; the other 13 simply a pan, into the lower part
of which runs a close funnel like the extinguisher of a candle.
Into the cylinder is put a small measure of spirits of wine ; the
lamp below 1s trimmed with the same ; and from the upper ves-
sel a curved tube is brought to point horizontally upon the flame.
As the spirit is heated, the gas 1ssues from this tube as if it were
a blow pipe, and a jet of flame is propelled with the force of a
furnace into the funnel of the opposite vessel. By this ready and
easy process, water or any other liquid is warmed in two or three
minutes, and eggs boiled in less than five.

This little apparatus might be used for boiling water for shav-
ing in summer ; or for preparing gruel, &ec. in the chamber of
the nvalid.

THE WARDROBE.

SEVERAL receipts at pages 108 and 109, as those for remov-
ing stains, iron-mould, &ec. may be consulted with advantage,
and therefore need not be repeated here.

To remove (rease fs.
Take the yolk of an egg and put a httle of it on the spot, then
place over it a piece of white linen, and wet it with boiling water;,
rub the linen with the hand, and repeat the process three or four
titnes, at each time applying fresh boiling water; the linen is to
be then removed, anrr the part thus treated is to be washed with
clean cold water.—From the French,
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To remove Spots from Clath. ’
Tue soldiers in garrison at Mauberge have, for some time past,
for the purpose of removing stains from their clothes, made use
of a water composed from the following receipt :—DPour a quart
of warm water into a glazed earthen pan, and add a small guan-
tity of white soap, and an ounce of powder of kali of Alicant;
whea this is thoronghly dissolved, add two spoonsful of ox gall,
and a little essence of lavender; let the whole be well stirred,
and strained through a linen cloth, and kept in a bottle. In mak-
ing use of it, a small quantity is to be placed with care on the
spot, which is to be rubbed with a small brush, then washed
with warm water, so as to remove all vestiges of the lLiquor ap-
plied, which might injure the cloth if allowed to remain,.—From
the French,
To revive Faded Black Cloth.

Having cleaned it well, boil two or three ounces of logwood for
haif an hour. Dip the cloth in warm water, and squeeze it dry ;
then put it into the copper, and hoil balt an hour, Take it out,
and add a small piece of copperas, and boil it another half hour,
Hang it in the air for an hour or two, then rinse it in two or three
cold waters, dry it, and let it be regularly brushed with a soft
brush, over which a drop or two of olive oil has been rubbed.

To dry-clean Cloth.
Drp a brush in warm gall, apply it to the greasy places, and rinse
it off' in cold water; dry by the fire, then lay the coat flat, strew
damp sand over it, and with a brush beat the sand iuto the cloth;
then brush it out with a hard brush, and the sand will bring away
the dirt. Rub a drop of o1l of olives over a solt brush, to brighten

the colours.
To make Breeches Balls.

Mix half a pound of Bath brick, one pound of pipe-clay, two
ounces of pumice stone powder, and three ounces of ox-gall;
colour them with yellow ochre, umber, Irish slate, &e. to the de-

sired shade.
Seouring Balls.

Mix one pound of pipe-clay, two ounces of fuller’s earth, two
ounces of whitening, and a quarter of a pint of ox-gall. O,
moisten, dried, and finely powdered fuller’s earth with lemon
juice, and add a small quantity of pearlash. Mix them well
together, and form into balls, and dry in the sun. When to be
used, first moisten the spot on the ciothes with water, then rub
it with the ball, and let the spot dry in the sun; after having
washed it with pure water, the spot will disappear,

) To cican Leather.
The white of an egg aglied to a spot of grease on leather, and
dried in the sun, will effectually answer tius purpose. Or, take
of French yellow ochre, one pound; sweet oil, a dessert spoon-
ful. Mix well together, so that the oil may not be seen : then
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take of pipe-clay, one pound ; starch, a quarter of a pound. Mix
with hoiling water, when cold, lay it on the leather; and rub and
brush it well when dry.

To Clean (iloves.

WasH them in soap and water till the dirt is out, then streich
them on wooden hands, or pull them out in their proper shape,
D)o not wring them, as that puts them out of form, and makes
them shrink ; put them one upon another and press the water out.
Then rb the following mixture over the outside of the gloves.
If wanted quite yellow, take yellow ochre ; if quite white, pipe-
clay ; if between the two, mix a little of each together. Mix the
colour with beer or vinegar.,

Let them dry gradually, not too near the fire, nor in too hot a
sun; when they are about half dried, rub them well and stretch
them out to keep them from shrinking and to soften them. When
they are well rubbed and dried, take a small cane and beat them ;
then brush them ; when this is done, iron them rather warm with
a piece of paper over them, but do not let the iron be too hot.

To eclean Gold Lace and Embroidery.

For this purpose alkaline liquors are not to be used ; for while
they clean the gold they corrode the silk, and change or discharge
its colovr. Soap also alters the shade, and even the species of
certain colours. But, spirit of wine may be used without any
danger of its injuring either colour or quality ; and, in many
cases, proves, as effectnal for restoring the lustre of gold, as the
corrosive detergents. But, though spirit of wine is the most inno-
cent material Em]lﬂn}'ed for this purpose, it is not in all cases
proper. The golden covering may be in some parts worn off';
or the base metal, with which it has been alloyed, may be corro-
ded by the air, so as to leave the particles of gold disunited ;
while the silver underneath, tarnished to a yellow hue, may con-
tinne a tolerable colour to the whole : it is t%u:n apparent that the
removal of the tarnish would be prejndicial, and make the lace
or embroidery less like gold than it was before.

To clean Gilt Buckles, Chains, §e.
D1 a soft brush in water, rub a little soap on it, and brush the
article for a minute or two, then wash it clean, wipe it; place it
near the fire till dry, and brush it with burnt bread finely
powdered.
Boots and Shoes

To be properly cleaned, should be on trees and lasts. Various
receipts for blacking will be found among the instructions to the
F‘untman, and receipts for boot-tops among the hints to the
Froom.

As many gentlemen have tender feet, it may be worth while to
say a word or two respecting shoes for persons so inconvenienoced.
A few years since a shoe-maker obtained some reputation for
manufacturing shoes so as not to produce corns.  Dr. Kitchinea
says the only way to secure well-fitting shoes is to have a plaster
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cast made of the foot with the corns and other protuberances.
Many shoe-makers will what they call ““ fit up” a last with leather,
&e. raised according to these excrescences, and then get a last
made of the precise shape. J

Among the inventions of the day we may notice leather-cloth
boots and shoes, also called pannus corium, They consist of a
cloth saturated with a composition, so as to be glossy, to resem-
ble dressed leather, and to be water-proof. The composition 1s
of bees’ wax, Indian rubber, or gum, resin, ivory black, and
lamp black, melted together and brushed over the cloth like var-
nish, in two separate coats, The inventers state that boots and
shoes of this material will last longer than leather, and will not be
liable to erack. We do not pretend to add our testimony.

Kangaroo-leather is often used for shoes for tender feet.

To Clean Books and Prints.
Tue worm and moths are inveterate spoilers of books. They
are attracted by the paste used in the binding, but where alum 1s
used in the paste the vermin are not so numerous. Russia
leather will keep them away, and as all libraries now contain
Russia bindings, the evil is lessened. _Still, there is little protec-
tion for boarded books, except a few Russia shavings.

Ink spots may be remﬂvmi) from books or prints, by citric or
uxaliﬁ: acid dissolved in water, and carefully applied with a hair
pencil.

Cleaning or restoring prints had better be left to a professed
artist In tEﬂSB matters ; but oil or grease may be removed by
carefully softening the spot by heat, and taking up as much of
the oil as blotting-paper with the heated blade of a knife over it
will absorb ; after which apply spirit of turpentine with a hair
rencil, and the original whiteness of the pa&er may be restored

)y spirits of wine with hall its quantity of ether.

Alabaster figures may be cleaned, with great care, by an ex-
cellent receipt at page 111,

Collectors of articles of taste and vertu not unfrequently re-
quire the services of their valet, in cleaning or restoring some of
their nic-nacks. It may, therefore, be useful to direct the atten-
tion of the reader to several receipts for cements to unite broken
china, &ec. at page 191; these will be found very useful to the
collectors of antiques.

Varnishing pictures is a favourite amusement with some gen-
tlemen. For tEis purpose mastic varnish is much used, and may
be made in a superior manner as follows:— Pick the hardest and
clearest of the gum mastic, rejecting all the soft and oily tears;
bruise it on a stone ; then get pure turpentine, entirely free from
oil or grease, and put some of each in a bottle, when the gum
may be dissolved without heat, by half an hour’s shaking in the
hand ; it must then be strained and put into another bottle, and
placed for two or three weeks where the light of the sun can
strike it, which will cause a precipitation, and render the var-
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nish transparent as water, It is now to be poured off, and put
by for use.  About six ounces of mastic are enough for a pint of
turpentine, The varnish should always be laid on with as much
dispateh as possible, keeping it alive, as the artists term it, and
floating after the brush. It should be laid on the picture with a
solt, flat, camel’s hair brush, as it is ealled, but which, however,
1s made of the hair from the squirrel’s tail,

Soda FWater and Seidlitz Powders.
THaEesE are portable and convenient forms for making either of
the above beverages.

For a glass of Svda IWater, take thirty grains of carbonate of
soda in fine powder, and put it into a tumbler half filled with
spring water; in another glass, also half filled with water, put
twenty-five grains of tartaric, or citric acid, in powder : then mix
the contents of the two tumblers, and drink during the effer-
vescence.

Ginger Beer may be similarly made. The imitation, we do
not think so successful ; but the receipt, as well as one for por-
table lemonade, will be found at page 88,

The Seidlitz Powders usnally preferred are those made by
Savory and Moore, of New Bond street, who are the proprietors
of a patent for them. They are much recommended as an effer-
vescent and cooling aperient, and are better than any thing we
know of for correcting acidity of stomach, or some of the un-
pleasant effects of free indulgence and late hours. Dr. Paris
states the Seidlitz Powders to consist of Rochelle salt, carbonate
of soda, aud tartaric acid ; but a French chemist thinks the fol-
lowing an improvement :—Take of sulphate of magnesia, (Ep-
som salts) in fine powder two drams; carbonate of soda, two
scruples: mix carefully and mark it, powder No. 1. lartaric
acid, in line powder, and mark, paper No. 2. Mixin two glasses
as directed for soda water.

The best method of purchasing these powders is in broad-
mouthed bottles with glass stoppers, labelled. You soon become
familiar with the quantity, or, we think, the chemists sell a small
aeasure with bottles of the powders. All occupy but little room
in a portmanteau, and are extremely useful in travelling,

As the stoppers of these bottles and others in dressing-cases
sometimes become fixed, we add the means of removing them :
surround the neck with a cloth taken out of warm water—or, by
immersing the bottle in the water up to the neck : the binding
ring is thus heated and expanded sooner than the stopper, and so
becomes slack or loose upon it. (See also page 190.)

Cleaning the Teeth.
WE have already given a few hints on preserving the teeth, (see
page 1041.)
A curions discovery has lately been made, that the accumula-
tion on the teeth termed tartar, is occasioned by animalcula,
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which produce decay and tooth-ache. The pnrified acid of the
crab-apple will immediately destroy them : the teeth should be
brushed with this juice mixed with rose-water, every morning,
and aiterwards cleaned with areca nut charcoal,

Farnish for Straw or Chip Hats.
Powper half an ounce of the best blacﬁ sealing-wax, and dis-
solve the same in two ounces of rect:fied spirits of wine. Lay it
on warm with a soft hair brush before the fire or in the sun.

TRAVELLING.

Since the peace of 1815, travelling on the Continent has become
so general among persons of foriune, that a Valet is at the present
day expected to possess a certain share of information for the
comfort and accommodation of the family—as the routine of
passports, certain travelling requisites, and some knowledge of
the modes of travelling in the respective countries. For obtain-
ing information on these points, and indeed on every subject
connected with the convenience of the traveller, we cannot de
better than recommend the Valet to purchase a copy of Mrs,
Starke's “ Information and Directions for Travellers on the
Contient,” containing about 600 closely printed pages, as the
lady states in her prelace, of *“ all the information necessary for
travellers on the {?ﬂntinent of Europe and the lsland of Siecily.
The volume is portable, and will cost 12s., whereas in one jour-
ney it may be the means of saving the traveller many pounds.*
{Ve subjoin information upon a few of the points above men-

tioned.

Passports.
Berore proceeding on the route to Paris, 1t is absolutely neces-
sary to lgrnoure a passport. T'o obtain this, apply at the office
of the French ambassador, No. 51, Portland Place, (the office
in Weymouth Street) between the hours of twelve and four,
The applicant need only signify his wish, and leave his name

® The present is the Sixth Edition of the work ; for which we learn
that Mrs. Starke made an expensive journey with a view to render the
book as perfect as possible.

We may here observe, that to be able to speak French will be found
a first-rate recommendation for a Valet; and, although a knowledge of
foreign languages may not have formed part of the reader’s education,
he may, by application, und the facilities which are afforded him by ex-
cellent books lor the purpose, soon become sufficiently acquainted with
the French and Italian lunguages to make himsell understood. A few
lessons, o grammar, and dictionary are all that are necessary at first ;
and there are several works particularly adapted for travellers when the;
have acquired the rudiments of the language. Among these we recom-
mend Madume Genlhis’ Manuel du Foyageur, consisting of conversational
phrases, models of letters, &c. This book may be had in six languages,

grinltzl together, or in English, French, and Italian, of Mr. Leigh, 18,
trand.
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If he is certain of his intended route to Paris, it may somewhat
facilitate the attainment of his object, if he mentions this ; but
except under circumstances of much suspicion, this is of little
consequence. LI he call at the office on the following day, between
one and three, he will obtain the passport without expeuse, signed
by the ambassador, He need not make a personal application
on the first day, but on the second it is absolutely necessary,
as he must sign his name to the passport in the presence of
the secretary.,

It the traveller should omit to obtain a passport till he reaches
Dover, or Brighton, or Southampton, he may procure one from
the French consul at any of those places, on the first application,
but it will then cost him ten shillings.

It is perfectly unnecessary to apply for a passport at the
Foreign Office, as was formerly the case ; the passport of the
I'rench ambassador being quite sufficient.

Should the traveller wish to go through Belgium, or Holland
before he goes to Paris, he may procure a passport by address-
ing a letter to his excellency the ambassador of the Netherlands,
No. 1, Bryanstone Squere, signed by a respectable housekeeper
to whom he may be known ; the passport will then be granted
on the following day, free of expense, T'he office is open from
eleven to three.

The traveller’s passport will be demanded at every fortified
town and examined by the officer on duty. 1If the traveller wish
to stop for some days on lis journey, the master of the hotel
will put before him a ruled paper, with the following heads,
which he must fill up, and sign his name at the bottom, viz.
name, place of abode, profession, where going, age, &c. This
paper 1s sent to the office of police,

n arriving at Paris, the passport must be presented at the
office of police, where it will be exchanged for another.

We do not give the forms necessary for persons proceeding
further than Paris ; since the book just mentioned may be con-
sulted for that purpose.

Some information respecting the Duties on Carriages, Horses,
&c. will be useful :—Every English carriage with four wheels, on
being landed in France, pays a duty of 10 shillings in the 100/,
value ; but it is not necessary to give in the iatiinsie value ; they
are generally entered at from 504 to 1504 Besides this, the
owner will be required to deposit one third of whatever value
he may put upon it, unless it be too much under the real value,
and in that case it would be seized. A memorandum of the de-

osit will be given him at the Custom House, and if the carriage
aves France within two years, about three-lourths of the money
will be returned to him. But, at the close of the first year he
must send a notice to the Custom House, where the deposit was
made, that his carriage is still in France, or he will perhaps have
some ditliculty in obtaining his deposit. It the carriage remaius
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more than two years the whole sum is forfeited. If the traveller
leaves France by a different ronte, he must get the memorandum
signed at the Jast Custom House on the frontier, and then send
it to the Custom House, where the deposit was made, and order
the money to be remitted through lis banker. He may, how-
ever, recover the deposit at any other port in France where he
re-embarks the carriage. :

3 A gig, or any other two-wheeled carriage, pays the same

uties.

On leaving England, the duty on a horse is 2/ 2s. besides
the 10s. in the 100/, according to its value, On arriving in
France, the duty is 15 francs for a horse, and 5 francs for a

ony.

Bﬁnks, plate, linen, and household furniture, pay 10s. in the
100/, according to the value.

Each horse exported from France pays a duty of 15 francs.

New harness, carpets, and cutlery wares are prohibited in
France. ;

Travelling by post 1s recommended in France, as the arrange-
ments for posting are simple, and usually well attended to. The
whole of it is completely mn the hands of Government. There is
no competition on the road, and they who arrive first are uni-
formly first accommaodated.

A book is published, cuntaining every route through France,
&c., alphabetically arranged ; the precise distance of every
place ; and the sum to be paid to the postmaster and postilion.
All are mentioned in the book referred to, which the traveller
may consult at any post-house, as the postmaster is compelled to
keep a copy. The distances are calculated by posts, each of
which consists of two leagues, and is equal to about four English
miles and two-thirds.

The regular charge by autbority is one franc and 50 cents.
per post for each horse, and 15 sous to the postilion,

rs. Starke advises the English traveller to procure recom-
mendations to men of respectability, instead of trusting to cou-
riers and valets-de-place, who are in the habit of obtaining long-
established perquisites, which they deem a right. Thus, if a
valet-de-place hire you lodgings, he receives from the landfgrd a
certain stipend during your stay, which sum is added to the
rent ; if he hire your carriage, he receives a certain sum from the
job-man, &ec. :

A second-hand carriage, in good condition, is preferable to a
new one, for travelling on the continent,

Every trunk ought to have a cradle: that is some flat pieces
of oak, in length the same as the inside of the trunk, about two
inches and a half wide, nearly balf an inch thick, and cross-barred
by, and quilted into, the kind of material used for saddle-girths
a distance of three inches being left between each piece of wood.,
T'his cradle should be strapped very tight upon the top of the
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trunk (after it has been packed), by means of straps and buckles
fastened to its bhottom : and thus the contents can never be
moved, by jolts, from the situation in which they were originally
placed. Every trunk should have an outside cover of strong
sail-cloth painted.

We conclude with a few more instructions from Mrs, Starke’s
valuable work,

Ten drops of essential oil of lavender, distributed about a bed,
will drive away fleas; and five druﬁs of sulphuric acid, put into
a large decanter of bad water, wi make the noxious particles
deposit themselves at the bottom, and render the water whole-
some ; twenty drops of diluted vitriolic acid produces the same
effect. After the vitriolic acid has been put into the water, it
should stand two hours ; and then three parts of the water should
be poured into another decanter, and the rest thrown away.

ersons who get wetted through should take off their clothes
as soon as possible, rub themselves with Eau de Cologne, and
then put on dry warm linen.

Travellers should never fail, before they enter an inn upon the
continent, to make a strict bargain with the landlord relative to
their expenses ; and bargains of every description should be
made in the currency of the country, and without the interven-
tion of an occasional servant. It is especially needful to ob-
sérve this rule in treating with the proprietors and drivers of
carriages.,

The most profitable money travellers can take from London
to Paris anclp Northern Italy, is Napoleons, as they pass cur-
rent for their full value in both countries ; neither does any loss
accrue from carrying them into Southern | taly.

Steam - packets run daily, weather permitting, from their
moorings off the Tower nfy London to Calais, in about twelve
hours; and likewise from Calais to London in about the same
time. Carriages, horses, and luggage, conveyed by steam-
packets, are shipped and re-landed free of expense. The
packets run, weather permitting, between the first week in April
and the last in November.

Travellers charged with sealed letters should not expose them
to the view of Custom House officers,

“ Travelling '° Medicines.
Cuances of temperature, at certain seasons of the year, often
produce that violent disorder of the bile cholera morbus, for
which Dr. Kitchiner recommends two of the lollowing pills :—

Take of powdered rhubarb twe drams ; syrup, one dram; oil
of carraway, ten drops. Mix, and divide into forty pills.

But in the case of anything disagreeing with the stomach,
dissolve a tea-spoonful of Epsom salts in half a pint of as warm
water as you can drink, and repeat the dose every half hour till
it operates.
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confidence, introduce to his notice “ Hunt's Waterproof Com-
position,” The ‘i)atentee informs us, that for the above invention
we are indebted to the scientific researches of Baron Charles
Woetterstedz, the brother of one of the ministers of state to the
court of Sweden, by whom it was employed to prevent the
infection of the plague, by means of absorption throngh the
pores of the soles of boots and shoes; but he aﬂeidenta?iy dis-
covered that it rendered them waterproof during a thaw in
Sweden, when his boots, being prepared with this composition,
resisted the snow-water, and remained perfectly dry, whilst the
boots of other persons were saturated, and r.em:mhle?trip::1r Mr.
Scott, an experienced engineer, has experimented upon leather
prepared with Mr. Hunt’s Composition, and found it * impervi-
ous to moisture at all degrees of pressure that leather will bear.”
The best tannage becomes saturated at from ten to fourteen
pounds upon the inch, whilst that prepared with the Composi-
tion, was not penetrated at one hundred and eighty pounds upon
the inch.

The eustom of pouring spirits in the boots or shoes, when the
feet have got wet, with a view to prevent the effects of cold, is a
practice which (though very common) is founded in prejudice
and misconception, and often proves fatal, by bringing on in-
flammation and consequent obstruction in the bowels. This prac-
tice is adopted upon the supposition, that because spirits, when
swallowed, excite a universal warmth, and restore the circulation
in the extremities, they must do the same when applied to the ex-
tremities themselves. But the reverse happens. Spirits, when
evaporating, produce cold; and the lighter, or more spirituous
the fluid, the more quickly it evaporates, and the greater is the
cold produced. This may be proved by a very simple expe-
riment, If one hand be wetted with spirit, and the other with
water, and both are held up to dry in the air, the hand wetted
with spirit will feel infinitely colder than the other, Whatever
danger, therefore, arises from cold or damp feet, it is generally
enhanced by the practice alluded to. If such a remedy is to he
at all employed, it ought undoubtedly to be taken into the
stomach.

Night-work.
Ni1GHT-WORK, as late hours with the carriage is commonly termed,
is, af the best of time, rather prejudicial to the health than other-
wise ; but the evil is considerably increased by habitual drinking
of spirits, which will lead to the worst consequences, or to the loss
of health and character.

Rheumatism, which the witty Lord Chesterfield called the
coachman and chairman’s complaint, as distinguished from

out, or the gentleman’s disease, is a frequent companion of
those who are constantly exposed to sudden changes of heat and
cold. A good box-coat, and the ordinary precautions against
the season, will not suflice to keep off the rheumatism in some
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the width of the back as an ordinary brush. The web which
covers the pad, which is equally flexible and strong, it is asserted,
penetrates the hair, and to the hide of !:he animal better than
any other mstrument, and removes all dirt, dust, &ec. however
minute. The size is the same as that of the usual horse-brush ;
covers an equal portion of the surface at a time ; clears out all
the cavities in passing over them, and on this account accelerates

the process of dressing.

MANAGEMENT OF THE STABLE,

IymrroPER stable management is a very frequent canse of conta-
gion. The air which is necessary te respiration is changed and
poisoned in its passage thmugh the lungs, and a fresh supply is
necessary for the support of life. That supply may be sullicient,
barely to support llfg, but not to prevent the vitiated air from
again and again passing to the lungs, and producing irritation
and disease. The membrane of the nose, possessed of extreme
sensibility for the purposes of smell, is easilaeirritated by this
poison ; and close and ill-ventilated stables oftenest witness the
ravages of glanders. Professor Coleman relates a case, which
proves the rapid and fatal agency of this cause :—*“ In the expe-
dition to Quiberon, the horses had not been long on board the
transports, before it became necessary to shut down the hatch-
ways (we believe for a few hours only). The consequence of
this was, that some of them were suffocated, and that all the rest
were disembarked either glandered or farcied.”

In a close stable, the air is not only poisoned by being re-
pcat&dl}y; breathed, but there are other and mere powerful sources
of mischief. The dung and the urine are suffered to remain fer
menting, and giving out injurious gases., In many dark and il%
managed stables, a portion of the dung may be swept away, hi§
the urine lies for days at the bottom of the bed, the disgustin
and putrifying nature of which is ill concealed by a little fre
straw, which a lazy horsekeeper scatters over the top.

The stables of the gentleman are generally kept hot enough,
and far too hot, although in many of them a more rational mode
of treatment is beginning to be adopted ; but they are lofty and
roomy, and the horses are not too much crowded together, and
a most scrupulous regard is paid to cleanliness. Glanders
seldom prevail there. The stables of the farmer are ill-managed
and filthy enough, and the ordure and urine sometimes remain
from week to week, until the horse lies on a perfeet dunghil,
while there 1s no declivity to_drain away the moisture, nor any
regular pavement to prevent it from sua{.ing into the earth, na,
any water to clean even the surface, but the only instrument o-
purification is an old stumped broom. Glanders seldom previ)
there ; for the same carelessness which permits the filth to accu-
mulate, leaves many a cranny for the wind to enter, and sweep
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l‘;'i'a]r the deleterions fumes from this badly roofed and unceiled
ace.

3 The horse-dung, &c. contains an unusually large quantity of
hartshorn ; the litier is disposed most rapidly to ferment, and
the gases extricated must be extremely prejudicial.  The effect
may, then, be easily imagined of the constant presence of those
pungent fumes, and the irritation which they would cause,

Stable on Fire.

To bring a horse out of a stable on nire, throw the saddle or har-
ness to which it has been aceustomed aver its back, blindfold it,
and it will come out as tractably as usual. Mr. Hinds relates
that lie once saw a stable on tire, where none could look in at
the door for smoke, though all were eager to withdraw the horses;
when a fireman went down upon his knees, crept to a stall, and
having fastened his jacket over the eyes of one of them, led him
forth safe ; whilst two others that remained immovably fixed
to the spot were dreadtully burnt.

frlnders.

Svupposive that glanders have made their appearance in the
stable. is there any danger after the infected horse has bheen
removed or destroyed ?7—Certainly there is, but not to (he extent
that is commonly supposed. There 1s no necessity for pulling
down the racks and mangers, or even the stable itself, as some
have done. 'T'he poison resides not in the breath of the animal,
but in the nasal discharge, and that can only reach certain parts
of the stable ; and if the mangers, and racks, and bales, and par-
titions, are lirst well scraped, and next scoured with soap and
water, and then thoroughly washed with a solution of the chloride
of lime (oue pint of the chloride to a pailful of water), and the
walls are lime-washed, and the head-gear burned, and the
clothing baked and washed, and the paii new painted, and the
iron-work exposed to a red heat, all danger will cease,

The tricks which some dealers resort to at fairs and markets,
in ocder to conceal the existence of glanders, are most infamous,
and should be visited with the severest penalty of the law,
Having given the horse a brushing gallop, that he may tho-
roughly clear the nose, some of them blow powdered alum up the
nostrils a little while before he is shewn ; others use white vitriol ;
and aithough the horse may be sadly tortured, about which tney
care nothing, the discharge is for some hours stayed. Others
roll up a pﬁ;dget of tow, and introduce it into the nostril, suffi-
ciently high to escape common observation. Both these tricks
may be discovered by the uneasiness of the animal, and his re.
peated efforts to sneeze, as well as by his general appearance ;
and if the disease be far advanced, most assuredly by the red or
raw appearance of the nose, and by the foul breath.*

* Farmer’s Library—The Horse.
M
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e

Tae duties of the Footman include almost every description of
household employment. It may, therefore, be presumed that
each division of the present work will furnish him with some
useful hints adapted to his particular business, and thus enable
us to confiné the pages immediately following to a few observa-
tions on his general services, and such various methods of cLEAN-
NG as especially belong to his department.

Perhaps it may be as well to make the above observations still
clearer. Thus, from the instructions to the Housekeeper, the
Footman may acquaint himself with the best methods of marketing,
some portion of which business may be occasionally entrusted to
nim. He may be required to assist the Housekeeper in pickling
and wine-making ; in iceing cream, and mixing salads. Suuker}-
affords him less opportunity for practice ; but a few of the hints
to the Lady’s Maid, as the management of wardrobes, will be
nsetul, if no Butler or Valet is kept in the family, and he has to
attend upon the dressing-room. Several of the Housemaid’s re-
ceipts, being chiefly methods of cleaning, will be particularly ap-
plicchle.  The Butler’s receipts, however, are still more im-
portant to the Footman, inasmuch as he may look forward to he-
coming a Dutler himself, as soon as experience may qualily himn
for the situation. On this account, he may read with advantage
all the valuable information respecting the management of foreign
wines, and the general business of the wine and beer cellars ; as
well as the hints for the management of the table, and the clean-
g of plate. To the two last-mentioned branches, it 1s, indeed,
necessary that he should be referred, as he may be called upon
fo assist the Butler, or officiate in his absence. The same ob-
servations will apply to the hints to the Valet; and, where nei-
(her Butler, Valet, nor under-butler is kept, it is expedient that
the Footmen should be acquainted with the subjects already de-
seribed under these respective heads.

Personal attendance being one of the principal duties of the
Footman, he is expected to appear always neat in his dress,
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since this point will not only be creditable {o himself but likewise
to his master. His duties are of a very multifarious description,
as our observations have already showa; and the only mode of
fulfilling all of them is by regular division of time, and contriving
to finish all eleaning, &c. n the early part of the day, so that
they interfere not with his attendance on the family. For this
purpose, he will find all the subsequent receipts very useful,

CLEANING.

Uxnper this head are included many of the Footman's duties.
We give a few receipts, but to avoid repetition, we refer him to
previous divisions of this work, as pages 129 to 133.

For Cleaning Plate, see Butler, page 192,

To clean China or Glass.
TuE best material is fuller's earth, beaten into a fine powder,
and carefully cleared from all rough or hard particles.

Marhie,
Sririts of salts, either pure or diluted, will be found efficacious:
if used too strong, it will, however, take the polish off the mar-
ble ; but this may be restored by a piece of fe!i.t, with powder of
putty and water.

To clean Gloves without welting.

Ly the gloves upon a clean board, make a mixture of dred ful-
ling-earth and powdered alum, and pass them over on each side
with a common stiff brush: then sweep it off, and sprinkle them
well with dry bran and whitening, and dust them well; this, if they
be not e:ceeding]ir reasy, will render them quite clean ; but if
they are much soiled, take out the grease with crumbs of toasted
bread, and powder of burnt bone: then pass them over with a
woollen cloth dipped in fulling earth or alum powder: and in this
manner they can be cleaned without wetting, which frequently
shrinks and spoils them. :

To dye Gloves.
Leataer gloves may be dyed to resemble York tan, Limerick,
&c. by the following method :—Steep saffron in beiling soft
water for about twelve hours : sow up the tops of the gloves, to
prevent staining the insides, aud then wet them with a sponge or
soft brush dipped in the above ligmd. The quantity of saffron
must be varied according to the colour required.

It vou wish to have your gloves quite yellow, take yellow
ochre ; if between the two, mix a little pipe-clay and ochre ; if
white, pipe-clay only ; if dark, rotten stone and fuller's earth.
Mix the colour you fix on with beer or vinegar, not water,

Ta take Grease Spots From Leather Breeches.
To two table-spoonsful of spirit of turpentine, put half an ounce
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of mealy potatoes, add some of the best Durham mustard, with
a little vinegar ; let them dry, and when well rmbbed, the spots

will be entirely removed.

To take Stains out of Seariet Cloth. )
TAkE soap wort, bruise it, strain out the juice, and add to it a
small quantity of black soap ; wash the stains a few times with
this liquor, snffering it to dry between whiles, and in a day or
two they will disappear.

I hite Coats

Max be cleaned very easily: to clean them dry, mix together
pounded pipe-clay and whitening, and tie them up in a piece of
white cloth. Then put some bran on the coat, rub it well with
the cloth which has the pipe-clay in it, having previously laid the
coat on a table or board. When the coat is very dirty, it will re-
quire to be cleaned wet, for which purpose take some pipe-clay
and whitening, a little fuller’s earth, pounded together, and
alittle stone blue ; mix them with some beer and vinegar, dip a
brush into the mixture, and brush it well into the cloth the way
of the nap, when it will soon look smooth and dry.

In cleaning livery box-coats of drab or white, it will be im-
portant not to touch the collars, cuffs, or linings, if they be red or
other colour, as this mixture will soon change it. Grease may be
removed from the collars, &c. by a hot iron, but scarlet will ge-
nerally show the least soil. 'When the coat is quite dry, it should
be rubbed to get out the whitening, and then beat on a horse to
get out the dust. The coat should then be well brushed to re-
store the nap to its former state.

If the coat requires more than the above cleaning, the best way
is to send it to a scourer’s, where it will be renovated.

Useful Knife-board.
Cover a smooth board, free from knots, with thick buff leather, .
on which spread, about the thickness of a shilling, the following -
paste :—Emery, one part; crocus, three parts; mixed with larﬁl
or sweet oil. This composition not only gives a superior polish,
to knives, but improves their edges, which is not the case when
brick-dust is nsed on a board.

A small oyster barrel filled with fine gravel, brick-dust, or-
sand, mixed with hay or moss, kept damp and well pressed!
down, should be kept for forks, the stains on which may be re--
n;t?ved by running the prongs a few times into the above compo--
sition.

A patent machine for cleaning knives is sold in Pall Mall, and|
from its utility and ingenuity, appears to warrant our thus slightly -
noticing it ; although we do not go so far as to recommend 1t lop:
universal adoption. In very large families, such a machine:
might be in every respect desirable.
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Oil.
WeE heard, about ten years since, of a nobleman purchasing the
‘ollowing receipt for ten guineas :— ) ;

Take of cold-drawn linseed oil, one pint, into which put one
ounce of powdered rose-pink ; stir it well together, and add one
ounce of alkanet root, beat in a mortar. Let the whole stand in
a warm place for a few days, when the oil will be deeply co-
loured, and, the substances having settled, the oil may be poured
off for use,

This is an excellent method of darkening new mahogany.

FPaste
Is preferable, when yon wish to keep the wood of a light colour.
This may be made by scraping a guarter of a pound of bees’ wax
into hall a pint of turpentine, :mrl;l mixing with the same about a
guarter of a pint of linseed cil. Bees’ wax scraped, and set in a
warm place, with tarpentine enough to make it into a paste, will
keep the wood still lighter,

Grerman Polish.

WWE have seen two or three receipts, but the following is the
genuine method. The wood is prepared with pumice-stone
rubbed flat, oiled, and then rubheﬁ together till smooth. The
only varnish then used is a solution of seed lac or shell lac in
spirits of wine, the clearest grains of lac being for the hightest var-
nish. It is coloured red with Brazil wood, and yellow hy tur-
meric root. It is applied with a rubber of five pieces of linen ;
the varnish is then put on with sponge, and, having soaked
through the linen layers, a little linseed o1l is added in the midst
of the varnish, and the whole extent of the surface of the article
to be polished, must be gone over at once with this rubber.

Before either of the preceding compositions i1s applied, the
furniture should be cleaned with hot beer, and all ink or other
stains removed. The ink will disappear on being touched with
spirits of salts,

Farnishing.

WhexN wood, or other porous material, is to be varnished, it
ought to be eonated with some substance which will canse it to
bear out; the pores may thus be completely filled, and much time
and varnish saved. For mahogany, and some other woods,
boiled linseed o1l may be used, particularly if it is desirable to
heighten the colour. Thin size, made from common glue, and
that from isinglass, glare of eggs, gum-water, or gum tragacanth,
are occasionally employed, the objeet in view being to prevent
the absorption of the varnish by a coating of some substance not
soluble in spirit. When linseed oil is used, it ought to be rubbed
on sparingly, then wiped carefully off, and a day or two should
be allowed for it to harden, before the varnish is put on.

. I arnish b.ll"ﬂr Furniture.
MEeLT one parl of virgin’s white wax, with eight parts of petro-




THE FOOTMAN, 249

leum; lay a slight coat of this mixture on the wood with a fine
brush while warm, the oil will then evaporate, and leave a thin
coat of wax, which should afterwards be polished with a coarse
woollen cloth.

To polish Brass Ornaments inlaid in ¥ oad.
TAKE some tripoli. powdered very fine, and mix it with linseed
oil. Dip in this a rubber of hat, with which polish the work
until the desired effect 1s obtained.

If the work is ebony, or dark rose-wood, take some elder ashes
powdered very fine, and apply it dry after yon have done with
the tripoli, and it will produce a superior polish.

The French mode of ornamenting with brass differs widely
from ours; theirs being chiefly water-gilt (or-moulu), excepting
the flutes of columns, &c. which are polished very highly with
rotten-stone, and finished with fine elder ashes.

Brass Plates,

THE best method of cleaning brass plates on doors, &ec. is to eut
the size of the plate out of a large piece of paste-board, or mill-
board, as the stationers call it, and place it against the door, so
as not to rub off the paint in cleaning the edges of the plate,
Rotten-stone, or crocus and sweet oil, are best adapted for the
brass work, but care should be taken not to leave any remaining
in the letters, &c. than which nothing can look more slovenly.

LAMPS.

Lamrs are perhaps more used in private houses, at present, than
at any former period. The sort most in use are the sinumbra, or
shadowless. These are generally brass bronzed, and care should
be taken not to spill the oil over them, as that canses the bronze
to rub off sooner than it would by wear.

The finest sperm oil is burnt in these lamps. The best way to
clean the inside of the ground glass shades, which sometimes
become oiled, is with a little luke-warm soap and water; rub
them very gently, and dry them with a soft cloth, or old silk
handkerchief.

Lackered lamps should not be touched with any strong acid,
as that will soon cause the lacker to come off. Crocus or rotten-
stone is best for brass,

When lamps are foul inside, they should be cleaned with hot
water and potash, well rinsed, and afterwards set by the fire to
dry.

yA very simple but effective precaution is employed in Paris, to
prevent the breaking of lamp-glasses by the sudden application
of heat. Before they are used, a glazier cuts or scratches the
base of the glass with a diamond, and afterwards sudden heat
may be applied without danger.

To make the oil in lampsﬁast longer, and to remove the thick

M3
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gar, two quarts.  Dissolve the gum in hall’ an ounce of water,
and mix the other articles with it in an open vessel, and when
well blended, add gradually (briskly stirring the mixture) half an
ounce ol oil of vitriol : the composition, after standing two days,
during which it should be Etirrec{] up a few times, will be fit for use.

Italian Blacking Puaste.
TAkE ivory black, very finely ground, four ounces ; treacle, fom
ounces ; vinegar, three quarters of a pint; spermaceti oil, two
drams ; these will cost about 74d. and will make a pint.
For Boot Top Ligquid see page 239

Street Nuisances.
Armost every winter the newspapers abound with accounts of
gentlemen being fined, by the Police Magistrates, for the im-
proper state of the pavement before their residences. 'To clear
away this nmsance, or to see that it is removed, is generally the
duty of the Footman, who may therefore profit by the following
information :

According to the Metropolis Street Act, ** the Commissioners
of the Parochial Paving ]ﬁ;rda are empowered to order the re-
moval of any matter or thing which they consider a nuisance, on
the complaint of any inhabitant.” The non-removal of dirt, ice,
or snow from the pavement before houses has often subjected
the proprietor to a fine. A good servant will therefore remove
such nuisances without waiting for his master’s special orders.*

The terms of the Metropolis det are as follow :—“ Every
occupier of any house, warehouse, &c., during the continuance
of frost, or after or during the fall of snow, shall once In every
day, before ten of the clock in the forenoon, cause the footway,
all along the front, side, or back wall of such house, &c., to be
swept and cleansed ;" for each neglect of doing so to forfeit 10s.

To remove the smell of Paint.
TaE unpleasant smell of new paint is best removed by time and
atmospheric ventilation: but tubs of water placed in the apart-
ment will act more rapidly—with this inconvenience, however,
that the «loss of the paint will be destroyed.
Advantages of Early Rising.

Tue difference of rising every morning at six and at eight, in the
course of forty years, supposing a man to go to bed at the same
time he otherwise would, amounts to twenty-nine thousand hours,
or three vears one hundred and twenty days; so that it is the
same as if ten vears of life (a weighty consideration) were added,
in which we could command eight hours every day, for the culti-
vation of our minds, or the dispatch of business.

* Rise, light thy candle, see thy task begun,

Ere redd’ning streaks proclaim the distant sun.”

* Common salt sprinkled on snow and ice will cause it to thaw
quickly.
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THE DINNER TABLE.

In first-rate establishments, the cloth is laid by the Footman, as
are the knives, forks, and glasses; but the Butler attends to the
Plate, and sees that the several articles are rightly placed un the
table.

The dinner-bell is first rung about a quarter of an hour before
the dinner is placed on the table ; and the second ringing of the
bel!l announces that the dinner is ““ going up.”

The order of taking up is, the first dish by the Butler, and the
remainder of the fish and soups by the Under Butler and Foot-
man. The several dishes, &ec. are placed on table by the
Butler, who removes the covers, which are next conveyed out
of the room by the Under Butlerand Footman,

Upon such occasions, the respective stations of the servants
are observed with much attention: the Butler at the side-table,
to serve the wines or beer, when called for; the Footman at the
]bauk of his master’s chair; and the Lady’s Footman behind lus

ad Y.

The Cook is apprized of the serving of the soups and fish by
the Butler ringing the dining-room bell; the removes or Lrst
course are then got ready ; the soup and fish are conveyed out of
the room by the Footman, who likewise brings up the next
course, whiuil 1s placed upon the table with the same precision as
were the soups and fish ; the several dishes bemg placed ou,and
removed from off the table, by the Butler, and taken from hiin
by the Footmen.

The Butler also sets on table the dessert and wines; but the
finger-glasses, wine-glasses, and coolers, dessert-plates, forks,
and spoons, are set on table by the Footman. The other plate
of the dessert is set on by the Butler, who then takes his place
behind his master’s chair, and the Lady’s Footman behind his
lady’s chair, both to hand the wines, S&ec.

éuﬂ‘e:ﬁ is usually carried up to the dining-room by the Foot-
man ; but tea and coffee are served in the drawing.room by the
LButler, and the toast, muflins, &e. by the Footman.

The lighting of the rooms is generally attended to by the

Butler, the lights or lamps having previously been prepared by
the Footman.

Among the other regunlar in-door duties of the Footman are
taking up the supper-tray, and the night-candlesticks; and
shutting up the dining.room and drawing-room floors of the
house at the customary hour.

THE CARRIAGE.

ATTENDING the carriage is a duty that enjoins neatness of ap-
pearance, quickness, and some portion of good address ; for,
unless these points are attemlecE to, no equipage will appear
to advantage. Probably, this neatness of person is no where
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better observed than in England, which must be attributed to
the superior comforts which all servants enjoy in this country.
St. James's-street on a drawing-room day contrasted with the
King’s Courtyard at Paris, will best prove the truth of this ob-
servation. In France the liveries are often more showy, but the
wearers have not the cleanliness of English servants ; and to say
the truth, every part ol the equipage or * turn out,” as it is
familiary called, 1s worse managed than on this side of the chan-
nel. The handsomest equipages in France are those of the Duke
of Orleans, whose town residence is in the Palais Royal at Paris.
But the principal of the Duke’s servants were originally from
England, or had there become familiar with English stabling, &e,
for the splendid style of the equipage would almost compare with
that of any English nobleman. But the French taste is mend-
ing in these matters ; for English carriages have for some time
been very fashionable in France.*

Unnecessarily lond knocking at a street-door, is thought by
some to give an air of style and consequence to an arrival—but
the practice has been so often complained of, and carried to such
extent, that the custom 1s somewhat abated,

On no occasion will the character and credit of a Footman be
more evident, than in waiting with the carriage at large parties,
theatres, and places of amusement. A servant who studies his
duty to the family, will prefer the warm and comfortable waiting-
room to the hadjlmbit ol lingemng about the street-door or the
portico ol a theatre, where there 1s less chance of keeping eir-
cumspect than within doors.  Drinking to keep the cold or wet
ont 15 sometimes carried to great excess, and brawls with other
servants, breaking of ranks, and endangering the family gene-
rally follow. On all occasions it is a great point to call up
the carriage in time, so that the company, lightly dressed, and
Just having left a hot room, may not be exposed to the ill eflects
ol the night air.

‘The footman will soon become expert in leting down the
steps, opening shutting the door, and taking his station behind
the carriage.

Silk stockings for dress occasions are supplied by the family,
as 1s an extra allowance in case of powder being worn. Liveries
are found at the expensc of the family, but shoes, linen, and
washing are paid for by the Footman.

HINT3 ON SELF-IMPROVEMENT.

Berore we close this division, we may observe that no situation
admits of more opportunities for selt-improvement than that of

* In the streets and drives of Paris it is no uncommon thing to see
Footmen behind a carriage, upon dress occasions in unbrushed, slovenly
trousers ; and the liveries are sadly inferior to those of English servants,
The Coachmen are slashing drivers, but, if possible, still more slovenly
than the Footmen.
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the Footman. He has much leisure time which cannot be hetter
employed than in reading profitable books, by which we mean
such as will amuse and at the same time instruct him, and thus
open to him innumerable enjoyments, which must be guite un-
thonght of by those whose education has been neglected in their
earlier years. 'Thus, the pleasures of knowledge are equal to
its advantages; for even the least informed of men 1s sensi-
ble of the superiority which kuowledge gives one man over
another. This is seen every hour of our lives. By industry and
economy, many servants have secured an independence, or in
some cases by fegacies from their late masters to reward them
for past integrity. They have probably by this means been en-
abled to settle themselves more advantageously in life, and on
such changes, how many have regretted the hours they have mis-
spent in the servants’ hall ; for, though it is never too late to ac-
quire knowledge, yvet, from various causes the older we are the

reater difficulty have we in setting about it. In these times it is
ﬁardl;f necessary for us to point out any particular description of
reading, since the world was never so well supplied with books,
and books were never so full of useful reading, as at present. A
few years since a novel, romance, the year's almanack, or a well-
thumbed hook of plays, were the general reading of those in the
hall, and with Cards formed all its amusements. Books, however,
are now so cheap, and good as they are cheap, that every ser-
vant who studies his own enjoyment will strive to possess a few
volumes, which will often keep him out of bad habits and alto-
gether render him a better informed and more useful member o.
society. But the advantages are so obvious, that it would be only
wasting time to press them further, than in pleasant anecdote
by way of example.

It is not so generally known as it ought to be among servants,
that Mr. Dodsley, celebrated in the last century as a bookseller,
and who lived on intimate terms with men of rank and genius,
and was himself an anthor of no mean standing, owed all his
success to his own exertions. The account of him is so en-
couraging that we subjoin it.
~ Robert Dodsley was born at Mansfield, in Nottinghamshire,
m 1703, and was at an early age put apprentice to a stocking-
maker at that place. His parents were very poor, and his edu-
cation, consequently, ol the seantiest description. He was in the
first instance bound apprentice to a stocking weaver; but after
some time he abandoned this employment, and having gone mto
service, became eventually footman to the honourable Mrs.
Lowther, who, observing that he spent his leisure hours in read-
ing, encouraged him in that pursmt. In this situation, having
addressed a letter to Mr. Pope, he obtained the notice of that
celebrated writer; and, under his management, was induced to
publish, by subscription, a volume of poems, in the list of which
were more than two hundred persons of high rank. He next
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wrote a comedy, which Mr. Pope got represented on the stage,
and its success was so great that the profits enabled the author to
emerge from his humble situation, and to set up as a bookseller
in Pall Mall. He next wrote the farce of *“ the King and the
Miller of Mansfield,”* which was also successful. His ditlicul-
ties were now over, and the way to independence was before
him. By his prudence and steadiness he made his business in
course of time, an extremely valuable one, and became at last
one of the most eminent London publishers of his day. RBut
he neither forgot in his prosperity the humble station from which
he had risen, nor neglected the cultivation of those powers to
which he owed his elevation. One day, when his {riend Pope hap-
pened, in conversing with him, to mention a certain individual
celebrated for the good table he kept, ** I knew him well,” said
Dodsley, *“ I was his servant,” With all lus attention to busi
ness, he found time for literature and authorship ; and continued
till nearly the close of his life to give to the world a succession of
works, afmnst all of which enjoyed considerable popularity, and
some of which may be said to have procured for him a durable
name among the writers of Lis country. He first produced the
Annual Register, which has been continned every year since
with great success. His collection of maxims, too, in particular,
entitled * the Economy of Human Lafe,” is well known, and was
s0 highly esteemed on its first appearance as to be suspected to
have proceeded from the pen of the celebrated Lord Chesterfield.
T'his was long a popular work, not only in England but in other
countries ; so much so, that there are enumerated about a dozen
different translations of it in the French language alone. Dodsley
died in 1764.

Holeroft, who wrote the play of * the Road to Ruin,” and
was an indefatigable man of genius, was once a stable-boy at
Newmarket. Previous to this time his knowledge of books was
confined to the Bible, and such old ballads as he met with by
chance, on the walls of cottages and ale-houses. At Newmarket
an acquaintance lent Holcroft * Gulliver's Travels,” ¢ the
Whole Duty of Man,” “ Pilgrim's Progress,” &c. His wages
were but four pounds a-year, and he paid five shillings a-year to
his singing master, and as much more for being taught arithme-
tic, and so intent was he on learning it, that for want of better
apparatus, he often got an old nail, and cast up sums on the
paling of the stableyard. Holeroft afterwards rose to be re-
ceived among men of genius and fortune. This slight anecdote
shows how much difficulty Holeroft had to contend with, and
overcome ; yet the facilities enjoyed by almost every Footman
in London are, in comparison, a hundred fold,

* One of the branches ot Dodsley is now living at Mansfield ; and
five or six miles diztant it is =aid the incident took place on which Dods-
ley founded his pleasing drama of the above name.
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specting certain operations which are conducive to a well kept
| garden, while they occasionally attempt to throw a light wpon
a few points which have been involved in some doubt.  “Ihey
are lrom various sources, ton numerous to specify, but it will add
to their worth to state they are principally obtained from the
successive volumes of Mr, Loudon’s useful and important
Gardeners’ Magazine,

GENERAL BUSINESS.

Alternation of Garden Crops.*

1. Broccowr, cabbage, caulilower, and savoys ; 2. common beans,
French beans, and peas; 3. carrots, beets, and parsnips ; 4. tur-
nips, early potatoes, onons, leeks, eschalots, &ec.; 5. celery,
endive, lettuce, &c. &c.—1t is found in practice that celery con-
stitutes an excellent preparation for asparagus, onions, and cauli
flowers, Turnips or potatoes are a good preparation for cab-
bages, or greens. Broccoli or cabbages are a proper preparation
for beans or peas. Cauliflowers prepare well for onions, leeks,
or turnips. Old asparagus land affords a good preparation for
potatoes or carrots. The strawberry, currant, gooseberry, and
raspberry, for the same. Turnips give a suitable preparation for
celery or endive ; and peas, when well manured, area good pre-
paration for spinach, &ec.

Weeds and Manure

Tue common practice of burying weeds and vegetable matters,
under the idea of their speedy conversion into manure, is altoge-
ther an absurdity, which has been lately proved by the experi-
ments of an ingenous botanist. They do not enrich the soil,
while they tend to choke it up; whereas, if they were burned,
and their ashes collected, they would not ouly make excellent
mauhu'e, but the earth would ultimately become clean frow
weeds.

Sir Humphry Davy characterizes soot as “a powerful ma-
nure, possessing ammoniacal salt, empyrenmatic oil, and char-
coal, which is capable of being rendered soluble by the action of
oxygen, or pure vital air,” all which component parts rank ligh
as nutritious or stimulant manures. Dissolved in water, soot is
very beneficial for horticultural purposes. It should pe mixed in
the proportion of about six quarts ol soot to a hogshead of water,
Asparagus, peas, and other vegetables, have heen manured with
it as eflectually as with common dung ; and it causes plants in
pots, particularly pines, to assume a decp, healthy green, and
grow strong and luxuriant.

* From a useful work by Mr. M¢Intosh, herd Gurdener at Claremont,
the seat of H. R. H. Prince Leopold, who is much attuched Lo Uie stuay

ol botany.
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salt as a garden manure, [ am fully prepared to bear testimony
to its usefulness : the idea that first suggested itself to my mind
arose from contemplating the success'ul cultivation of hyacinths
in Holland. I am also of opinion that the numerous bulbous
tribe of amaryllises, es eniaﬂy those from the Cape of Good
Hope, ixias, alliums, (which include onions, garlic, shalots, &e.)
anemonies, various species of the lilly, antholyza, colchicum,
erinum, cyclamens, narcissus, iris, ﬁladiﬂlus, ranunculus, scilla,
and many others, should have either salt or sea-sand in the
mould used for them. 1 mvariably use salt as an ingredient in
the compost for carnations ; a plant which, like wheat, requires
a substantial soil, and all the strength and heat of the summer to
bring it to perfection.

A general rule is never to sow it with the seed. For potatoes,
onions, carrots, and parsnmps, from ten to twelve hundred weight
per acre, laid on not nearer than one month before seed-time;
and for garden-ground in general, fourteen or sixteen hundred
weight per acre, to be laid on early in spring. Composts, one
hundred weight per load. Its principal use, as assisting vegeta-
tion, is its property of absorbing moisture from the air, and re-
taining 1t in the soil ; and also its use in destroying weeds and

vermin,*
Laying-out Gardens.

I~ the work of laying out great care ought to be taken with re-
gard to straightness and distances, and particularly as to the
squareness of every part. To make lines perpendicular, and
perfectly so, is, indeed, no difficult matter when one knows how
to do it; but one must know how to do it belore one can do it
atall. If the Gardener understand this much of geometry, he
will do it without any difficulty. The four outside lines being
laid down with perfect truth, it mnst be a bungling fellow indeed
that cannot do the rest; but if they be only a little askew, you
have a botch in your eye for the rest of your life, and a botch of
your own making too,

Management of Town Gardens throughowt the Year.

Januery.—In this month but little can be done; the walks
should be swept, and the beds kept clean, so that all may have
as neat an appearance as possible.

February.—Any rough work may be done in this month, but
turf and gravel should not be laid till April; the turf of a Lon-
don garden requires to be renewed every year. If frames or
hand-glasses be admitted, dahlias and other fleshy-rooted plants

be potted, and sheltered from the cold till March or April,

arch,—In the beginning of this month see that the ground
be properly trenched, and prepared for planting. A good stock
of annual seeds should be Erucured, and, about the 20th, sown
in patches on ground which has been carefully dug and raked.

* Gardeners’ Mugazine,
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If there be hand-glasses, &ec., the tenderer sorts may be intro-
duced, Mignonette, Virginian stock, Lobel’s catchfly, poppy,
larkspur, purple cenothera, snapdragon, lupines, and sweet peas,
are good sorts for a town garden, among the hardy annuals;
marvel of Peru, Love-lies-bleeding, prince’s feather, and red
zinnia, among the more tender. 5

April —Where any trees or shrubs are wanted, this is the
season of planting in innd{m. Perennial flower roots mai' now
be planted, such as St. Jobn’s wort, fraxinella, perennmal sun-
flower, and dahlias, in the open ground. Attend to weeding and
watering the seeds sown last month, Turf should now be laid,
and gravel-walks made, picked, or rolled, as they require.

May.—Keep all things perfectly clean. Attend to your an-
nuals, which will now require thinning and regular watering,
and more seed may be sown for late blooming. Plant geraniums
and all other ornamental plants, of which great choice may be
liad at Covent Garden market. A water-engine should be used,
aild will be found truly beneficial in washing the soot off the

ants,

R June,—~The same directions apply to this month also. Watch
and carefully pick off the plants all grubs and insects of every
description, and destroy worms, snails, and slugs, by copious
watering with lime water,

To July, August, and September, the directions for May will
equally apply.

October.—The frost and soot now attack with deadly force
every plant unfortunate enoungh to find itself in London. Cut off
the leaves and stems as they become disfigured or perish. Take
up the roots of dahlias, marvels of Peru, &c., and preserve them
in dry sand.

November—Trench the beds two spits deep, and leave the
earth in as rongh a state as possible, to be pulverized and sweet-
ened by the action of the frost. This is essentially requisite,
for flllle soot will otherwise render the earth sour, and of a fetid
smell,

December —Nothing to be done, unless it be contemplating
and laying plans for your spring work.*

Artificial Compost,
A correspoNDENT of the Gardeners’ Magazine has adopted the
fnl]nwinf method of obtaining artificial compost with much suc-
cess :—In my melon-yard are four pits, eighteen feet square, and
four feet and a half deep, each holding three wagon loads of hark.
In the autumn I riddle over the bark, and with the riddled part
relill two of them; the other two 1 refill with dead leaves, tread-
g them down, and leaving them up-heaped, like a hay-stack,
Upon New-year’s Day, 1 prepare the bark-pits for forcing aspa-
ragus, radishes, rhubarb, and sea-kale, placing the glass over

* Correspondent Gardeners’ Magazine,
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the pits. On the 1st of February I level the leaves, add some
compost soil, and place over these pits the glass lights, planting
potatoes, rhubarb and kale. 'These crops being used by May-
dﬁ‘?’, 1 again riddle the bark with a coarse sieve, and form a long
ridge with the leaves, covering the same with what mould comes
from the bark riddlings; and upon this ridge, with the bark
mould and a trifle of cucumber compost, 1 obtain the finest
cucumbers and vegetable marrow. he leaves, &e. of the
melon and cucumber vard, are all turned together once or twice
during the autumn and winter; and from this heap | am duly
supplied with the very best compost for balsams, geraniums, cap-
sicums, and many other green-house plants,

FRUIT.

Training, Pruning, &e.
Mg. Masor, in his Treatise on Gardening, thinks it preferable
to use shreds of cloth to any other mmfe that 1s practised for
training trees, as they form harbours for insects through the
winter, and afford a good opportunity for the insects and eggs of
insects to be removed with the shreriv, and destroyed with boil-
ing water.

Wall and espalier trees often become naked for a foot or two
on each side of the main stem, but by ringing the lateral
branches, at six or eight inches in distance from the main stem,
voung shoots will be thrown out between the ring and the stem,
which may be trained over the naked parts with pleasure.

The knife should be used as sparingly as possible: it is as
injurious to trees as the lancet is to animal life. In proof of
this, consider the common thorn, confined in a hedge, where it
is annually clipped, and the shrub in its primitive growth.

In pruning, cut off from every shoot two-thirds of its length;
the wood forms buds for the following year; as the tree gets
erowded, or out of shape, take off a whole bow or branch with
a saw. 1o cure cankering, take the trees up carefully, examine
and prune both root and branch, and plant them again in simi-
lar fresh soil. ; 4 ;

The precaution of flagging, paving, or gravelling, lest the
roots get into bad soil and canker, is useless, since trees will
never go into bad soil, if they have plenty of good to go into, any
more tﬁan cattle will go into bad pasture, if they have plenty of
a better quality. .

The cause of the canker in trees is very similar to the cause of
the seurvy in man ; it is either a defect of the blood or blood-
vessels: in trees it is generally the defect of the latter, as it is
never the ascending sap which causes it, butalways the descend-
ing sap, which is obstructed in its passage to the root. A wet
autumn canses a superabundance of sap in the leaves, which
being forced to return in an undigested state, the pores are toe
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contracted to admit it in a regular way, and it forces new chan-
nels in the bark. The first frosty night converts such sftreams
into ice, and they become what Mr. Forsyth calls ““ small dots, as
if made with the point of a pin,” Midsummer pruning is a good
preventive. .

To cure canker in apple-trees, take fresh cow dung, quick-
lime, and wood ashes, of each an equal quantity; to them add
a little sulphur, with a suflicient quantity of urine to make it the
consistence of paint; and, having mixed the whole well together,
then, with a painter’s brush, wash the trees well, taking care not
to miss any of the parts which are affected.

If a tree throws out one or two very luxuriant shoots, while the
others are quite weakly, it may be concluded that it has thrown
out one or two extraordinary luxuriant roots the preceding sea-
son ; the rambler may be sometimes found by digging under the
tree ; if not, the tree should be dug up, and it will be surely
found.

Horse-dung, clay, sand, and the tar of coals, (which may be
obtained at a very cheap rate of any gas company,) form a com-
position, which, when applied to the trunks and stems of frait-
trees, alter being cleaned, prevents that spontaneous exudation,
called gumming, which impoverishes trees.

In training Vines, it may be useful to know that the method
adopted at Fontainblean, where the famous grapes are produced
that supply the Paris markets, consists in allowing the plants
very little room to grow either with their branches or their roots,
and in keeping the latter very near the surface of the ground ;
each vine is only allowed to occupy a space of about six feet, so
that the walls are supplied by a multitude of plants, instead of by
few, as with us.

Grafting Pears npon quince stocks, instead of upon their
own specles, increases the produce on the average as seven to
six in favour of the quince. Pears grafted upon the guince have
also the merit of not occopying so much space as others; but it
is to be doubted whether they be as long lived. Pears grafted
on medlar stocks have been found to become more juicy, and not
inferior in flavour: they grow vigorously, fruit the second year,
and bear abundantly. Some are much altered in appearance ;
the jargonelle remains nearly green when ripe, and is a much
shorter fruit than when produced from a pear or quince stock.*

Seions,
THE best method of removing scions of fruit trees from a distance,
is to stick their lower ends into a turnip or potato, and then pack
them in moss or hay ; in this way they may Ee sent frorn England
to America. On their artival they should be halt or three
quarters buried in moderately moist soil in the shade. and kept
there till the season of grafting. A great means of success in

* Transactions of the Horticultural Society.
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performing the latter operation is to have the stock advanced
somewhat beyond the scion; another means is to put a hood of
paper over the graft, to guard it from the vicissitudes of the at-
‘mosphere, and in some degree to increase the temperature. In
some nurseries, newly grafted dwarlfs are earthed up to the top of
the ball of clay, and the scion slightly protected by a little dry
litter, fronds of fir-tree, or of fern.

Culture of the Tree Rose.

Procvureand plant stocks in November ; age is of less consequence
than that they be free from knots, Free-growing roses should be
flanted on free-growing stocks. The most desirable heights are

our feet, three feet, two feet sixinches, two feet, one foot six inches,
and one foot. Cut over the stock at an angle of fifty degrees, a quar-
ter of an inch above the bud ; if you eut at a greater distance, so
as to produce a more slanting section, the wound will not heal so
readily. Cover the wound immediately with loam or grafting
clay, thus composed :—Five-eighths of black pitch, one-eighth of
resin, one-eighth of tallow, and one-eighth of bees’ wax; or one
half of bees” wax, and one half of pitch; or one pound of white
Burgundy pitch, a guarter of a pound of black pitch, a quarter
of a pound of resin, a quarter of a pound of bees’ wax, two
ounces of tallow, one ounce of pounded mastic, and one ounce of
saltpetre, Warm either of these mixtures in a small pipkin, and
leave it to melt for three-quarters of an hour; when melted, and
not too hot, dip the extreme point of each stock in it, so as to
leave the thickness of two or three sheets of paper of mixture at
the end; but if your stocks are planted, use a brush,

When the stocks begin to push in March, rub off all the buds
but two, three, or more, well placed, close to the top, so as to in-
dicate a handsome head. On the first of July, move off the
thorns from the places in the young shoots, where you intend in-
serting buds. Ig’ud from the beginning to the end of August,
unless from severe drought the bark will not rise. To aid this,
in dry seasons, water at the root for several days previous to
commencing the operation. Prefer mornings and evenings, and
avoid a drying northerly or easterly wind, which dries up all the
tender parts exposed to it. The common mode of budding in
England is called, by the French, budding d l@il dormant ; hud-
ding d U'eil poussant is practised at the end of May, sometimes
with common roses, which it is desirable to increase as soon as

ossible, but more frequently with Chinese roses, Noisettes,
nksias, and the like. Of course, it is the autumnal bud and
bark which are taken.

Budding may be performed on the body of the stock, espe-
eially when the bark is not very bard. Not one bud in ten ought
to fail. In general, two are enough for a tree. The ligatures
mav. be removed, in mest seasons, alter a month, but in hot wea-
ther not for six weeks at least.
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Tree roses are pruned in the first week of March ; “ leave
couple of buds on every shoot of last year's growth, or three, at
most, upon a very strong one. If the tree be not pruned at all,
it will lose its shape entirely in a single year, afford litde or no
bloom the next, and eventually straggle to death.” Cut about
the thickness of a sixpence above the bud, and, at an angle of
forty-five degrees,i e.so as to form such a slant as would be
maje by dividing a square from angle to angle. * Cutting out
old wood should always take place where it can,” the desirable

oint being to keep young shoots direct from the old head, or
rom two or three strong branches. “ This principle well ap-
plied, will always keep the trees in bounds ; but as this requires
Judgment, and cannot well be explained in writing, take a lesson
upon the subject, the first convenient opportunity, from a scien-
tific gardener.” ,

In planting ont tree roses, they never look well in a clump;
and, therefore, single plants, or some sort of line, is%preferable ;
or you may place different heights in succession, so as to look
like a sloping bank. A three feet standard is in good keeping
with the head it carries, and is the proper height in conlined si-
tuations; distant from the eye, the height may be greater.

To graft the rose, collect scions in March, stick them m a
lump of clay one inch deep; press the clay firmly to them; then
put the lump of clay in a potful of earth, leaving the shoots out,
and cutting off’ their points, if any are growing, to prevent ex-
haustion ; and set them in any shed or out-house, neither very
dry nor very damp, for three weeks. The object of laying by the
scions thus is, that the stock may be the forwardest. émft n
the cleft manner. * In the event of your having neglected to
procure stocks, the operation of grafting [or budding| may be
performed equally well upon plants in a neighbouring hedge,
and those which succeed can be transferred to the garden at
leisure” 'T'he great enemies to the rose are the Aphides; the
readiest method to remove which 1s, to brush them off with a
common painter’s brush.*

M. Vibert, nurseryman of St, Denis, near Paris, recommends
watering the plants ; even the stocks for budding on should be kept
well watered, to ensure strength of roots. The month of June is
the proper time for budding, provided the weather is not too dry ;
cloudy weather, and on mornings and evenings, are the most
suitable times of the day for that operation. M. Vibert advises
a summer regulation of the shoots, by disbudding, pinching off
the tops of over luxuriant shoots of the stocks, as well as of the
worked plants. Even the footstalks of the faded flowers, he says,
should be cut off, as a means of encouraging the general growth
of the plant. Stopping the shoots, from wﬁich the buds are in-

* Abridged from  Practical Instructions for the Formation and Cule
ture of the Tree Rose,”’ in the Gardeners’ Maguzine,




THE GARDENER 265

tended to be taken, strengthens the bud, and is a good practice,
especially with such sorts as the Provins. Frequent watering
greatly assists the striking of layers, Shade the more delicate
sorts, or keep them in northern aspects.
One of the most recent discoveries in the culture of roses, is,
that by planting a large onion by the side of the rose-tree, in
such a manner as it shall touch the root of the latter, the odour
of the rose will be materially increased. This fact has been ex-
L'plaim!d by the discovery that the onion contains much ammonia,
~which is congenial to the growth of the tree.

Soeing.

Tuae time at which any ground miy be raked with the greatest
facility, is a good criterion to judge when it is most fit for sowing.
In general, if clay does not predominate in its constitution, a soil
rakes best just alter it has been turned up with the spade. 1If clay
does predominate, it usually rakes with most facility after it has
been dugz two or three days, and then immediately after a gentle
rain. But it is certain, that the sooner seed is sown after the soil
18 dug for its reception, the earlier it germinates. In the droughts
of summer, water is often required to newly-sown beds. This
application must be continued ; for if the soil 1s only moistened
at the time of sowing, it induces the projection of the radicle,
which, in very parching weather, and in clayey-cutting soil,
withers away, and the crop is consequently lost from the want of
a continued supply of moisture.

Every seed has a particular depth below the surface, at which
it germinates most vigorously, as securing to it the most appro-
priate degree of moisture, of oxygen gas, and of warmth. From
a quarter of an inch to two inches below the surface, appears to
be the limits for the seeds of plants usually the objects of cultiva-
tion ; these, however, must vary for the same seeds in different
grounds and countries, It must be least in aluminous soils,
and dry climates.*

Plants, &e.
It has often been proved, that plants may be kept all the winter
in pits, without the a:d of artilicial heat of any description; but
well covered up every night, aired in fine days, and never over-
watered,

To flower Mignonette during FVinter and Spring.
To flower in November, sow August the 10th. To flower in the
end of January, and throughout February, sow August the 26th,
To flower ir i[arch, April, and May, sow September the 5th.
Sow in forty-eight-sized pots, with their bottoms snfel_r drained in
a compost of two-fourths mellow loam, one-fourth leaf mould,
and one-fourth clean sand. Plunge in frames within a foot of

* Gardeners' Magazine.
N
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the glass, give the frame a good elevation, and thin the plants
out to six or seven in a pot. Give all the air possible, when not
frosty, but mat up well in severe weather. 1t is advisable to stop
the middle shoot from the two latter sowings. At all times, ex-
cept when flowering, give water with caution.

Daliliahs, (now Georginas.) )

A coop criterion for planting this root, is abount the time for
planting early potatoes for a first crop, but no sooner, They
grow well in a rich light soil of almost any kind. In dividing
the root, it is advisable to have, at least, two eyes to each plant,
cutting through the neck or crown ; the spring should be chosen
for dividing them, although some do it on taking them up in
autumn. Those who possess a hot-house should put each part
into a pot of six or eight inches m diameter, with some good
rich mould, so that the crown may just appear at the top of the
pot ; then place them in the green-house, where they will soon
make good plants; and when all danger from frost is over, they
may be turned out into holes prepared for them.

VEGETABLES, FRUITS, &c.

Culture of Celery.
Mgr. K~1eut, president of the Horticultural Society, has found
that by keeping the ground in which celery was planted constantly
wet, it grew by the middle of September to the height of five
feet, and its quality was in proportion to its size, Mr. K. also
recommends planting at greater distances than is usually the case,
and covering the beds, into which the young seedlings are first
removed, with half rotten dung, overspread to the depth of about
two inches with mould; under whicFl circumstances, whenever
the plants are removed, the dung will adlere tenaciously to
their roots, and it will not be necessary to deprive the plants of
any part of their leaves. Mr. Wedgewood also states, that
good celery may be readily obtained by transplanting seedling

plants that have remamed in the seed bed till they had acquired
a considerable size.

Potatoes,
Pernuars there is no species of culture which varies more than
that of the potato, the most important of all esculent vegetables,
Mr. €. Hale Jessop, nurseryman of Cheltenham, recommends
the following method :—Double-dig the ground, and, without
manuring, plant the potatoes, whole, two feet apart each way.
When the plants rise, hoe and draw the earth up to them,
moulding entirely round each plant, by which mode all have
room to swell and bring their tubers to perfection. The soil is
not much exhausted by this practice, and the potatoes are easily
i’:lﬂt at 5o as to mould them up, even iu their last stage of growth,
Next pick off the blossoms, a practice which has heen proved by
Mr. Knight to add to the produce one ton per acre,
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A very successful method has likewise been practised during
the last twenty years, by a Mr. Tindall. He plants in October,
rotects with litter during the winter, and shelter the tops with
ranches of evergreens, stuck in on each side of the rows, as in
sticking peas, in spring. They appeared about the 10th of
March ; about the beginning of April the ground was forked
about tilem, as it had been much soddened during winter by the
snow and rain ; it was also watered at this time. The young
potatoes might be discovered at the roots as large as the largest
marrowfat peas; and on the 4th of June, good potatoes were
dug, Cut sets are apt to rot in winter, but this is easily remedied _

by ’l[;lﬂmil‘lg‘ small potatoes whole.

1e only way to rremnt the curl, observes another writer, is
to renew occasionally from seed. The long kidney potato flou-
rishes best in a strong soil; the large yam, in a suff loam ; the
American early, in a light rich mpuld ; and the Irish round in
fresh newly-turned up Jand. The best manure for the flavour of
the potato, is the rotten leaves of beech, sycamore, and willow,
Well-screened coal-ashes, with the ashes ot wood and weeds
and a mixture of loose horse litter, will render a strong, stiﬂ‘:
clayey soil, fit for producing abundant crops. 'T'he writer cuts
his sets about the middle of February, and places them in a box
of coal-ashes and sand. When they have shot an inch in length,
he J:)lants them in drills three inches deep, one foot between set
and set, and three feet between the drills.*

In the north of Lancashire they put the potatoes in a room or
other convenient warm place, about February 2; cover them
with a woollen cloth for about a month, then take it off, thus they
make the sprouts much stronger. Towards the end of March,
the potatoes are set, covering the sprouts about two inches deep.
If the sprouts be about two inches long, when set, the potatoes
will be ready in seven or eight weeks afterwards.

gentleman who had a green-house, adopted the fn“uwilljg
plan. He placed the potatoes in the green-house in the mould,
or peat earth early in February, and kept them well moistened
with water ; he planted them in the open air about the end of
March, on a warm border, leaving about half -an inch of the
points of the sprouts above the ground, and covered them up at
night with matting. By this plan he had new potatoes about the
beginning of May. Itis very material to get the potatoes well
- sprouted before they are planted, ;

Potatoes at the depth of one foot in the ground, produce slmutui
near the end of spring; at two feet they appear in the middle ol
summer ; at three feet ll!.m}r are very short, and never come to the
surface ; and between three and five feet they cease to vegetate.
In consequence of observing these effects, several parcels of

| potatoes were buried three feet and a balf, and were not removed

* Transactions of the Durham Horticultural Society.
N
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until after an interval of one or two years, when they were found
withont any shoots, and possessing their original freshness, firm-
ness, goodness, and taste.*

The everlasting root is ever ready to afford a supply of early
potatoes, from one end of the year to the other: they are left un-
disturbed, except when a dish is wanted ; they are not deep!f
embedded, but soon discovered on stirring the surface mould.
The flower is somewhat different from that of the common po-
tato. They should be planted about the latter end of May ; if
planted sooner, they come in too early. Before frost sets in,
the bed is covered with litter. They are taken up at Christmas,
as fine new potatoes, and are either suffered to remain undis-
turbed, or perhaps, what is still better, the potatoes are com-
pletely forked up as they are wanted; and the smallest, being
separated, are set apart for seed, under a I'IEHR or hillock, to be
replanted towards the close of the succeeding May. The smallest
sprig of this potato will grow.t

Rhubarb.

Tue use of this article mn the kitchen, within the last few years,
has increased to a very great extent, and has induced many gar-
deners in the neighbourhood of London to turn their attention to
its improvement, whence have resulted several new varieties,
among which may be particularly noticed, Wilmot's Early Red,
Radford’s Giant, Dutley’s (Goliath, and Myatt’s Seedling. The
first is an early variety for lorcing ; the others are large and well
flavoured, and equally desirable and advantageous, giving a large
supply of fine stalks for the table.

A good method of toreing rhubarb is to sow the seed on a rich
moist border in the beginning of April. Thin the young plants
during the summer ; in the end of Sctnber, carefully transplant
them into forcing pots, five or six in each pot. Place them in a
northern aspect, to recover the effect of their removal from the
seed-bed, and, in a month, they will be fit for forcing.}

Artichokes.
Tue gardeners in the south of France increase the size of arti-
chokes by splitiing the stem into four at the base of the recepta-
cle, and introducing two small sticks in the form of a cross.
This operation should not be made until the stem has attained
the height it ought to have.

DESTRUCTION OF VERMIN, &c.

Insects on Trees.
Mg. Jonnson, of Great Totham_of' considerable experience in
Gardening, is of opinion that smearing trees with oil, to destroy

* Gardeners’ Magazine. t+ Ibid
+ T'runs. Hort. Soc.
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insects on them, injures the vegetation, and is not a certain re-
medy. He recommends scrubbing the trunks and branches of
the trees every second year, with a hard brush dipped in stron
brine of common salt. This effectually destroys insects of a.ﬁ
kinds, and moss; and the stimulating mfluence of the applica
tion and friction 18 very beneficial.

Another gentleman, John Braddick, Esq., mixes one pound of
flour of brimstone in three gallons of gas liquor, adding soft
soap to make the liquid adhesive. The mixture 1s made over a
fire in March, and the trees completely washed about the same
tune,

Red Spider in Hot-houses, &e.

Taxe half a pound of flour of sulphur, kill it with a little milk,
add halfa peck of hot lime and two small balls of whitening, and
mix it well with water until it attains the thickness of whitewash,
when it is fit for use. Then with a brush wash the flues and
every part of the house, which 1s of brick, with this mixture. The
general practice is to wash the bouses with this mixture in the
month ot February or March ; but, should they require a second
washing, which is seldom the case, they may pe done at any time
when the fires are on, with the greatest safety, only using it
sparingly for five or six feet from the furnaces.

Caterpillars.
Burx the branches of the vine ; put the ashes to soak for three
or four days in water, and with which water the plants in
fected.

To destroy the green caterpillar on mignonette, or any other
sort of caterpillar, slug, or worm, put some unslaked lime into a
pail of water, let it stand half an hour to settle, and then pour the
water on the mignonette, which will not be injured.

Preserving Plants from the Caterpillar.

AN experiment has been tried for three years to preserve goose-
berry plants from the ravages of the caterpillar, by brushing the
sterns with a soft brush dipped in common train or fish oil, abou
the time of their first appearance, or at any time when infested
which appears to destroy, or greatly annoy them. It also mucl
improves the growth and productiveness of the tree the following
year, and clears it of moss.

Snails.
SPrINKLE common salt over the ground infested by snails, which
will almost immediately destroy them,

Slugs among Caulifiowrr , &e.
Arg effectually destroyed by spread nz well-cut chaff round
young plants under band glasses, and some round the outside of
the glasses. The slugs, in their attempts to reach the plant,
become enveloped in the chaff, which prevents their moving.
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only source of terror to crows, and to apply it in the most etlectual
way 15 yet a desideratum. 'T'o station a man constantly with «
gun becomes expensive ; and, besides, he cannot be out early
enough in the morning in summer to effect this purpose,

Moles and Mice.
Tue French method is to procure a number of worms, killed,
and powdered with pulverized nux vomica ; the whole is to be
mixed, and left for twenty-four hours. 'T'he mole tracts are then
to be opened, and one, two, or three of these worms placed in
every hole,

Another method is to take a quarter of a pound of maize, one
ounce of verdigrise, three ounces of guicklime, twelve craw fish,
a quarter of an ounce of oil of aspic (lavender.) Pound and mix
all well together into a paste, to which add a little river water;
make np pills about the size of a nut, and lay them on the pas-
sages of the moles and mice,

To prevent Birds taking Seeds out of the Ground.
Mix together one pound of gas tar, a quarter of a pound of brown
spirits of tar, a quarter of a pound ot grease ; into this dip some
shoemaker’s thread or twine, and draw 1t several times over the

newly sown beds, supported a few inches from the earth on the
tops of sticks.

To prevent Swallows Building in Window Corners.
Ir the places where thev usually build be rubbed with oil or sot
soap, it appears from recent experiments, that swallows will not
only soon desist from attempting to build the nests in the une-
inons surface. but refrain from doing so long after the oily or
soapy matter has been carried off.

Tobaceo Faler.

It will require not less than a pound of the leaves to a gallon o
water to make good tobacco water ; and in order to obtain the
whole of the virtue of the tobacco, it will be proper to let the
water be poured over the leaves in a boiling state. The liquid
may remain covered up a few hours, or till wanted for use. Be.
fore it is used the leaves must be taken out, taking care to have
tne whole water squeezed from them. Any quantity that is ne-
cessary mayv be made at a time, as it will be no worse for keep-
ing . especially if kept air-tight.

MANAGEMENT OF AN ICE-WELL.

To obtain a good ice-well, you should choose a spot looking to-
wards the north, the soil either sand, gravel, or chalk, wherein
you can easily build a well which will drain itsell, the water
suaking into the soil by a waste well made under the other, An
ice-well shonld be larger round than it 1s deep, for it 15 a commuan
error to imagine, that the deeper a well is, the better; on the
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contrary we know, that the water naturally runs toward the depth,
and, drawing towards the wells, penetrates through the brick-
work, and produces a humidity that melts the ice. To avoid
this, a good well should be built with double walls, at the dis-
tance of eighteen inches or two feet apart, and the interval be-
tween filled up with ashes, or any other matter of an absorbent
quality, The well must be built with a domed top (like a soup
tureen), and a hole in the centre left to receive the ice. Over
the dome of brick-work there should be a covering of earth, at
least six feet in thickness, upon which a plantation may be
formed, to keep off the sun’s rays: the hole in the centre of the
dome should have a neck (like a large chimney-pot), secured
with a strong cover of iron, running up through the superincnm-
bent earth three or four feet, and should be kept always well co-
vered with soil, and turfed over, as soon as the well 1s filled, to
prevent any access of air in that direction. At the side of the
well, upon a line with the bottom of the dome, an entrance must
be made to take out the ice : it should consist of a porch with
double doors, the outer of which must be covered with straw, or
thatched, and every crevice in both doors stopped up, and made
as air-tight as possible. A dry time ought to be chosen for filling
the well ; the 1ce should be broken as small as possible, in order
that it may re-unite in the interior ; and three or four men should
be employed in levelling and pounding it, till the well is filled to
the very top; if a long frost ensues, it should be filled up from
time to time, as the ice first introduced will diminish considerably
i bulk as it forms itself into a compact mass, by freezing in the
well.  When the 1ce 's taken ount, every precaution should be
adopted to prevent the rush of a volume of air into the well upon
the opening of the doors, At first, the ice must be taken out as
it comes to hand, until the mass sinks to a level with the door;
but afterwards, by means of a ladder, it must be taken from the
sides of the well, all round guite down to the bottom, leaving the
centre to the last, which will be found solid and compact even in
the midst of summer : if, on the contrary, the ice is first taken
away from the middle, you disturh the body, and the air which
mtroduces itsell will destroy more than you consume. T'he first
object, it must be always recollected, in preserving the ice in a
well, is to keep it dry ; and if, unfortunately, the well is placed
1n a soil that will not permit it to drain itsell, a pump must be
fixed on the outside to draw off the water accumulated in the
waste well.*

To keep Ice for two or three Years.
WHEN the water pools are frozen to a suflicient thickness, say
one or two inches, break the ice in pieces, and draw it off the
water with iron hooks. Before throwing it into the ice-house
break it in small pieces, about the size ol common road met&f

* Jarrin's Itulian Confectioner.
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Then carry it into the house, where it should be pounded almost
to powder. Lay the bottom and the sides of the honse with
wheat straw, three or four inches thick. After there are about
two feet of ice thus pounded, take ten pounds of salt, and dis-
solve it in ten gallons of boiling water. Pour it on the ice
through a common garden wa'ering-pot; thus going on regu-
larly every two feet, watering, and laying the sides with straw till
the house is filled, finishing with a double quantity of the salt
water. After it has been in eight days, and when it ha's subsided,
fill up closely with small bundles of straw, to exclude all air as
far as possible.

Mr. Hemptinne, of Brussels, has shown, that ice, for summer
use, should be taken from the river on a very cold day, and be
exposed on the following night to the open air, till its temperature
is in_equilibrio with the cold of the atmosphere. 1t should then
be placed in the ice-house about six o’clock in the morning, when
the air becomes warmer. In order to prove the advantage of
this method, he supposes that two ice-houses have been filled with
ice, one with ice at 32 degrees, and the other with ice at 14 de-
grees. When a sixth part of the ice at 32 degrees is melted, the
ice at 14 degrees will be untouched, but its temperature will have
risen to 32 degrees. One-sixth part of the whole, therefore, has
been saved by laying it up at a low temperature.

MANAGEMENT OF BEES.

Maxy treatises have been written upon this very interesting
branch of rural economy ; and by these researches much of the
intelligence and ingenuity of Bees has been revealed to ad-
miring man. The lacts which we are about to present to the
Gardener, however, relate to their management, rather than to
their natural history* ; and we proceed accordingly, with a few os
the most important points :
Houses.

Thae best situation is a little to the west of the sonth ; for the sun
shining into the mouth of the hive too early, calls the bee abroad

* The average number of a hive, or swarm, is from fifteen to twenty
thousand bees. Nineteen thousand four hundred and ninety-nine ure
neuters or working bees, five hundred are drones, and the remuining one
is the queen or mother! Every living thing, from man down to un
ephemeral insect, pursues the bee to its destruction for the suke of the
honey that is deposited in its cell, or secreted in its honey-bag. To ob-
tain that which the bee is carrying to its hive, numerous birds and in-
gects are on the watch, and an incredible number of bees [all vietims, in
consequence, to their enemies. Independently of this, there are the
changes in' the weather, such as high winds, sudden showers, hol sun-
shine ; and then there is the liability to fall into rivers, besides a hundred
other dangers to which bees are exposed.—For a variety of information
on this subject, see a volume entitled, ¢ Insect Architecture,”” published
hy the Seciely fur the Diffusion of Knowledge.

N 3
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before the cold steam is exhaled from the flowers, and the vernal
juice turned into honey ; but in this situation the sun will reach
the front of your house about nine o’clock. The front of the
house should lean a little inwards, that the mouth of the hive may
fit close to the mouth made in the boards, which should be
three inches long in summer, and one in winter, and about one-
fourth of an inch high, the better to keep out cold and the
bevering moths, which yon may often see about the latter end of
August (when the working of the bees begin to decline), standing
at the mouth of the hive, bevering their wings as il just flying in
among the bees : there they lay their eggs, and with the wind of
their wings fan them within the hive ; and the warmth of the bees
hatches them, to their own ruin.  In October every stock shonid
be examined, and all the maggots brushed out to prevent danger,
{for the grub or maggot forms a chrysalis so strong, that the bees
cannot displace them, and in the spring they creep out oi their
little sepulchres, and spin a thin web belore them, as they march
up into the hive among the combs; and the bees, endeavourin
to dislodge them, are entangled in the web, and there die; an
thus, for the want of a little trouble, many stocks are destroyed,
To cleanse the hive of these maggots, it must be turned up, and
the dust and vermin picked out, and then gently set down in ils
place. If your bees are well, and 1n a condition to siand the
winter, and have a mother with them, they will sting, otherwise
not unless you hurt them ; however, a yard and a hall of Scotch
gauze sewed round the brim of your hat, and then tied round the
waist, having holes for your arms, will completely secure your
face. The hive should also be hrushed on the outside ver
clean, and washed all over with a sponge dipped in brine made
with clean salt; a small quantity of lime and hair, made fine,
should be put round the bottom, and the hives be covered with
hay or haybands; for straw may contain some corn, which may
attract the mice, who may gnaw the hives.*

An American workt has the following observations on the in-
terior of the hives :—

“ It has been the custom, from the earliest ages, to rub the in-
side of the hive with a handful of salt and clover, or some other
grass or sweet-scented herb, previously to the swarm’s being put
i the hive. We have seen no advantage in this; on the con-
trary, it gives a great deal of unnecessary lubour to the bees, as
they will be compelled to remove every particle of foreign matter
from the hive before they begin to work. A clean, cool hive,
free from any peculiar smell or mustiness, will be acceptable to
the bees; and the more clusely the hive is joined together, the
less labour will the iusect have, whose first care is to stop up
every crevice, that light and air may be excluded. We inust

* From a valuable Yaper in Gilt's Technological Repository.
Farmer’s Manual.
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not omit to reprehend, as utterly useless, the vile practice of
making an astounding noise, with tin pans and kettles, when the
bees are swarming. It may have originated in some ancient su.
rstition, or it may have bheen the signal to call aid frem the
elds, to assist in the hiving. If harmless, it is unnecessary ;
and every thing that tends to encumber the management of bees
should be avoided.”

In the Gardeners’ Magazine, we find, from a correspondent at
Lancaster the following easy and ingenious mode of managing
bees, and taking their EDI‘IE}" without killing them :—A common
straw hive is used in the first place, by having two doorways in-
stead of one; the first, in the [ront, to serve as the common en-
trance ; the second, at the side or back thereof, which must he
stopped with moss or soft paper till it is wanted. When the
hive is filled with comb, have a box one foot square inside, made
of stout yellow deal, having a glazed window and outside shutter
fixed thereto, to see the bees at work ; this, baving a doorway of the
same size as that of the closed one of the hive, is placed close
thereto, the moss or paper stopping being first removed. The
bees will soon begin to work, and, if a good season, fill the box
also, at which time it may be taken away. lIn doing this, run
with 1t to some house, and allow the bees it contains to return
home. The queen seldom goes into the box, but, if by chance.
she should be there, the box must be carried back to the hive,
and she and her companions diummed out, by gently tapping
the box. In doing this, a bee-dress is necessary.*

Fuod.
Tue American black willow and the red maple, are the first trees
that are visited by bees. They are fond of the crocus, which is
the earliest of our bulbous roots. The stercorary and piggery
are next resorted to by these insects, and the extract ahsorbed
from them must be used as a tonie. Blossoms of all kinds, ex-
cepting those of the red clover and the honeysuckle, are excellent
food ; and the bees especially profit by the increased attention
bestowed at present on the cultivation of the peach-tree in some

* T. A. Knight, Esq. the ingenious President of the Horticultural So-
ciety, lately made an interesting communication to the Royal Society, de-
scribing the precaution tuken by a swarm of bees, in reconnoitering the
situation where they intend to establish their new colony, or swarm from
the parent hive. The bees do not go out in a considerable body, but they
succeed each other in going and returning, until the whole of the swarin
have apparently made good the survey, after which the whole body de-
part in a mass. If, by any chance, a large portion of a swarm tuke their
departure without the queen-bee, they never proceed to take up their
ulterior quarters without her majesty’s presence. The result of Mr.
Knight's observations tends to prove, thal all the operations of a swarin
of bees are dictated by previous concert, and the most systemalic arrange-
ment.

. ]
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parts of America. They not only drink the nectar, and abstract
the pollen of the flower. but they appropriate the peach itself,
Twenty or thirty bees have been known to devour a peach i half
an hour; that is, they carried the juices of it to their cells. Straw-
berry blossoms, mignonette, wild and garden thyme, herbs of all
kinds, apple, plum, cherry, and, above all, raspberry blossoms
and white clover, are delicious food for them, and a thriving
orchard and apiary fitly go together.

bir. Barton, in the fifth volume of the “ American Philosophical
Transactions,” speaks of several plants that yield a poisonous
syrup, of which the bees partake without injury, but which has
been fatal to man, He has enumerated some of these plants,
which ought to be destroyed wherever they are seen—namely,
dwarl’ laurel, great laurel, kalmia latifolia, broad-leaved moor-
wort, Penusylvania mountain-laurel, wild honeysuckle (the bees
caunot get much of this), and the stramonium or Jumestown-
weed.,

Improved Hives.

TuesE are manufactured by several ingenious persons, and are
too numerous for us to describe. One of them, ** The Imperial
Hive,” sold by Messrs. Lawes, of Regent-street, is extremely
simple, and, we believe, extensively used. Directions and de-
scriptions are usually printed, and to be had of the inveuters;
and the humane principle of taking the honey without destroying
the bees (which distingnishes all these improvements), will {ﬂng
continue to recommend them to public attention,

The following easy method of taking the honey without de-
stroving the bees, i1s generally practised in France :—In the dusk
of the evening, when the bees are quietly lodged, approach the
hive, and turn it gently over. Having steadily placed it in a
smali pit, previously dug to receive it, with its bottom upwards,
cover it with a clean new hive, with a few sticks across the
inside of it.  Having carefully adjusted the mouth of each hive
to the other, so that no aperture remains between them, take a
small stick, and beat gently round the sides of the lower hive for
abont ten minutes, in which time the bees will leave their cells
m the lower hive, ascend, and adiere to the upper one. Then
gently lift the new hive, with all its little tenants, and place it on
the stand from which the othier hive was taken.

- To keep Lavge Hives for Winter.

Iliey must not be more than three years old, and well stocked
witls bees. A hive for preserving should weigh from thirty to
forty pounds, | lace them in October where they are to remain
ebserving the usnal precautions against vermin, or winds: an
giving them, if possible, a distance of six or eight yurds asun-
der, that they may not rob each other.  Set the hive after sunset:
Ploster the edges firmlv vound with plaster lime, except the en-
trance. Iita piece of bard wood to the aperture ; cut two holes
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a quarter of an inch square, and fix the board as a door with
plaster lime. Cover the hive with drawn straw tied together at
the top ; and fix it with straw ropes around. Cut the straw a
quarter of an inch below the board, for a few lengths may attract
vermin. Once in four or five weeks raise the hive from the board
after sunset. Scrape the board clean, and sweep away dead bees.
Observe when turning them up if they move their wings ; if not,
bring them ivto a warmer situation, free from ncise, and the light
excluded. Keep them there till the extreme rigour of the sea-
son 1s past, and then return them to their old situation after
sunsei.

Sunshine in snow is destructive to bees if they get oul. Put
a plating of twiss across the holes to give air, and yet confine
the inmates. Never confine them more than eight or ten days,
and except in snow in the sunshine, their own sagacity will direct
when it is safe to go out. It is absolutely necessary for their
health to go in and out in tolerably mild weather,

My, Collett’s Plan.

THE best hives are those made of clean, unblighted rye-straw,
A swarm should always be put into a new hive, and the sticks
should be new that are put mto the hive for the bees to work on.
Over the hive there should be a cap of thatch, made also of clean
rye-straw ; and it should not only be new when first put on the
hive, but a new one should be made to supply the place of the
former one every three or four months ; for when the straw be-
gins to get rotten, as it soon does, insects breed in it, its smell
15 bad, and its effect on the bees is dangerous.

The hives should be placed on a bench, the legs of which
mice and rats cannot creep up. Tin round the legs is the best ;
but even this will not keep down ants, which are mortal ene-
mies of bees. To keep these away, if they infest the hive, take
a green stick, and twist it round in the shape of a ring, to I’ay on
the ground round the leg of the bench, and at a few inches from
it, and cover this stick with tar. This will keep away the ants,

Besides the hive and the cap, there should be a sort of shed,
with top, back, and ends, to give additional protection in winter ;
though, in summer, hives may be kept too hot, and in that case
the bees become sickly, and the produce light,  The situation of
the hive is 1o face the south-east; or,at any rate, to be sheltered
from the north and the west: from the north always, and from
the west in winter. If it be a very dry season in summer, it con-
tributes greatly to the success of the bees to place clear water
near their home, in a thing that they can conveniently drink out
of’; tor, if they have to go a great way for drink, they have not
much time for work,

Lt is supposed that bees live ¢nly one year; at any rate, it is
vest never to keep the same stall or family over two {ems, ex-
eept it be wanted to increase the number of hives. The swarm
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of this summer should always be taken in the antumn of nexy
ear. It is whimsical to save the bees, when the honey is taken,
I'hey must be fed ; and il saved, they will die of old age before
the next fall; and though voung ones will supply the place of
the dead, this is nothing like a good swarm put up during the
summer.

The main things in keeping bees are tn keep away insects,
mice, and birds, and especially a little bird called the bee-bird ;
and to keep all clean and fresh as to the hives and coverings.
Never put a swarm into an old hive. If wasps or hornets anno
you, watch them home in the day-time, and in the night kill
them by fires or by boiling water. Fowls should not go where
bees are, for thev eat them.

To extract HWax from Bee Combs.

Have on the fire an open vessel of boiling water, and standing
by the fire an open vessel of cold water; put the comb, close
tied in a canvass bag, into boiling water, and repeatedly squeeze
it down with a stick or large wooden spoon. The wax will come
through the bag, and swim on the surface of the water; skim it
off, and put it in the vessel of cold water. By repeatedly squeezin
the bag and skimming, every particle of wax will be obtained.
When congealed on the cold water it may be taken off, again
melted, and cast inio moulds of any convenient shape for sale.

Both wax and honcy may be bleached perfectly white by steam,
or by exposure to a fmmid: atmosphere. In frosty weather the
operation is rapid. It is by bleaching in frosty weather, Dr.
Bright (Travels in Hungary) tells us, that the Jews bleach com-
mon honey to such a degree of whiteness, as to sell it for Kowno
honey, which is exclusively made from lime-tree blossoms.

PRIZE FRUITS.

Amone florists and growers of prize fruits, manual decoration is
in many cases of equal importance with successful growth : the
petals of the carnation require to be dressed on a card ; the
cucumber to be straightened, and the plum powdered with arti-
ficial bloom. Mr. Gauven, an intelligent garderer, at Millbrook,
near Sonthampton, who has had ten years experience, and re-
ceived nearly 1004 in prizes for show fruits, has written an inge-
nious paper upon what he ealls “The Art of ornamenting, show-
ing, preserving, and packing Cucumbers, Grapes, Plums, and
other fruits, whose principal beauty consists in their delicate
bloom.”  This paper is so valuable a contribution to one of the
highest points of Gardening, that we abridge and oxtract the
most important portion :—

To secure a delicate bloom to the cucumber, it must be protected, from
the period of its blossoming, from the drip of the lizhts, and from the
damp of the soil, by two pieces ol glass about four inches wide, and from
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eiﬁht to twelve inches long; the one placed under the fraoit, and the
other supported on pegs over it ; both having a fall of hall an inch to
one end, to carry oll' any drip or condensed dew.

To procure great lengih, small girth, and ¢ the straightness of a gun
barrel” to the cucumber, instead of supporting the upper piece of glass
on pegs, lay on the under piece of glass ulong side the incipient cucum-
ber, two pieces of wood wbout the length you suppose tﬁa fruit may
grow to, ahout two inches square, and with the upper inner angle of
each piece bevelled off. The use of these pieces ol wood is, to increase
the solar heat by reflection in the daytime, and, by close confinement
during the night, to draw out the fruit considerably beyond its natural
length. A fruit which in ordinary cases would run but eight or ten
inches in length, may, by this process, be extended to ten or twelve
inches.  This species of elongation, however, 15 attended with small
prickles, placed at greater distances than is desirable in a handsome fruit.
Abundunce of heat and air will lessen this evil; and it may be cured
artiticially, by inserting prickles in the manner to be afterwurds de-
scribed.

T'w ensure shape, size, prickles, and bloom, the foliage of the plant
must be kept moderately thin. The same sort of cucumber grown under
a crowd of leaves, and grown in a free circulation ol air exposed to sun-
shine, will be as different in appearance as the fruoits of two distinet va-
rieties. In watering the plants, never wet the fruit. Before cutting the
fruit, see that they are perfectly straight, at least a day previously ; for,
though warped fruit may be straightened alter they are cut, this opera-
tion is much better perlormed when they are on the plant.

In straightening warped fruit alter they are cut, it 1s necessary to keep
them in a cool dry place, and totally excluded Irom change of air. Among
the different means recommended for straightening, some bury them in
a case in earth, others keep them in a damp cellur, and some few im-
merse them in dry sand. r. Gauen never found any other care neces-
gary, than to keep them in their show-box, in a cool dry room.

Mr. Gauen’s mode ol straightening cucumbers is as lollows :—¢ Take
a flat board, half an inch thick, four inches broad, and the length of your
fruit ; bore holes, at intervals of hall an inch, aeross the board, and
within one inch of each end. Provide two strips, the length of the
board, one half inch wide, and one fourth inch thick ; place one strip on
edge, supported by a peg placed in one of the holes outside the strip that
is on edge, and put the board under the growing fruit, with the two ends
of the arc formed by the crooked Iruit against the upright strip ; place a
bit of cotton wool or moss between each end of the Iruit and the upright
strip, to prevent bruising, Then take the other sirip, and bring it within
a peg placed at one end, with a bit of wool or moss placed against the
outer arc of the crooked fruit as hefore. Proceed to straighten the fruit,
with one hand straining it by the strip (keeping the whole steady with
the other) towards the fixed upright sirip, so as to bring it in a straight
direction, and fix another peg. In ordinary cases, you may make them

erfectly straight at the first operation, but in some of the most difficult
1L requires two or three. A fruit may be straightened at any period of
its growth, but it requires to be lefl one pight alter the operauon, to
prevent its returning to erookedness.”

In the performance of this operation, the bloom will have been in=
jured, but this may be restored by the blooming process.

In order to restore the bloom to fruit, the lollowing articles are ne-

————
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cessary : A box with slides, a common powder-puff, and a few ounces of
finely caleined and perfectly dry magnesin. The box may be of any size,
according to the guantity of the fruit which it is proposed to snbject to
the blooming process at one time. One is sold by Mr. Eddy twenty
inches long, eighteen inches deep, and thirteen inches wide. The sides
and bottom are fixed, but the top, which fits on tightly by meuns of a
surrounding moulding, lifts off. ;

Whenever a leash of cucumbers are to have their bloom repaired, all
that is necessary is to place them on the wire slide of the box; and,
having charged the pull’ with powdered magnesia, rendered as fine as
possible by passing it thirough gauze, to apply it to the hole, and, while
u&rking it ‘with one hand, to turn round the brush ecylinder with the
other.

After a few strokes, the box will be filled with a fine cloud of pow-
der, the grosser particles of which will fall to the bottom, while t_he f_irler
will be deposited on every part of the fruit. Two or three applications
of the puif, at intervals of ‘an hour, will in general be sufficient ; but to
have the bloom in the highest degree of delicacy, the [ruit should re-
main all night in the box. In the intervals of working the pulf, the plug
is inserted in the pufl-hole.

Cucumbers so bloomed may be packed and sent to any distance, with-
out the slightest injury, by the following process :—Procure a box one
inch longer than the {ruit to be packed, two and a hall inches deep, and
six inches ir width. Provide a few strips similar to those used in the
operation of straightening, and pack the cucumbers with them upon a
false bottom, preg:red with holes at each end for the pegs. Any quan-
tity of fruit may be safely sent in one box, by extending its size, packing
the fruit, tier upon tier, on fulse bottoms, and keeping each fruit apart
by strips and pegs.

Where priclfles are to be added to cucumbers, it ought to be done
belore the bloom is given.

“ To dish up a leash (three, as in greyhounds) of cucumbers for
show,”” moss or cotton wool is generally laid in the bottom of the dish,
and over that a cucumber leafl, and the fruit. The latter must show “ as
perfect a match us posible, in the three fruit, in length, size, arrange-
ment of prickle, and bloom,’”

For the carriage of cucumbers to the show, most gardeners use a box
consisting of two tiers, with three cells in each, the cells lined with green
baize, and capable of being contracted or distended at pleasure, by means
of string fastenings; but Mr. Gauen prefers the mode of packing al-
ready described, by which fruit of the most delicate bloom may be car-
ri@-ld with perlect safety in any conveyance, on springs, for hundreds of
miles.

To preserve the bloom on the grape, complete the thinning of the
berries when they have swelled to hall their size, and be careful not to
dash water violently against them, or subject them to a current of steam,
Abundance of light and air are favourable for the production of bloom
the most powerful sun will not injure it, nor a moderate degree of shade,
When grapes with delicate bloom are gathered, they should be placed in
a basket of well threshed moss, tuking cure not to bruise any of the
berries, because their juice not only deprives other berries of their
bloom, but renders it extremely difficult to restore that bloom by arti-
ficial means.

To restore the bloom to grapes, suspend them in the sort of box
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already described, and work the puff at intervals of an hour or two.
When not wanted for immediate use, they should be suffered to remuin
all night in the box ; but, when a very delicale bloom is wanted, they
should remain a few days. In no situation will they keep so well, and
for so long a time as in the blooming-box.

Grapes require more care in packing than any other fruit. Mr. Gauven
recommends moss and cotton wool, the former well threshed and eare-
fully picked over. Place a layer of moss at the boltom of the hox ;
on this a layer of cotton wool; and, next, the bunches, side by side,
within half an inch of each other; fill the interstices with cotton wool,

lace a layer of the same malerial over the fruit, and finish with a
ayer of moss. A [alse bottom, supported by the sides, may next be in-
troduced, and the layers repeated according to the size of the box.
Where the bunches are very large, it is necessary to introduce splints or
slips of whalebone through the heavier parts of the bunches, and sup-
port them on the sides of the box, or on the interstices of cotton wool.

Before fixing on a bunch of grapes to shew for flavour, it is necessary
to taste the bunches in different parts of the house, or of different parts
of the same vine. In general, the berries ol the best flavour and eolour
are those of the first ripened bunches (of the bunches at the root end
of the vine,) and of the lower extremity of the bunch. Grapes, unlike
other fruits, do not improve in flavour after gathering ; unripe bunches
never get any riper alter they are gathered. In selecting bunches, avoid
those where any, or even one, of the leaves have been removed from
the vine near the bunch, because the berries of bunches so circumstanced
will certainly be of inferior flavour. Every one must observe this in the
case of gooseberries and currants.

Plums are to be treated on the same general principles as grapes, only
instead of being suspended in the blooming-box, they may be luid upon
the wire hottom. No fruits require so much care in handling as the
plum, but in none is the bloom more easily restored.

Peaches, nectarines, apricots, figs, and, in general, every fruit having
& bloom, may be treated as directed for the foregoing : the box, the pulf,
and the calcined magnesia are all the ingredients necessary.

KEEPING FRUIT.

To keep Fruit through the Winter.

Ler cherries, strawberries, raspberries, plums, or any other
pulpy fruit, be put into a vessel somewhat like that used by con-
fectioners for freezing ice-creams, around which put salt and ice,
as they do. The fruit will soon be frozen, when it should be
carried to the ice-house, and placed in a hole dug out in the
centre of the ice, and over the top of the hole a quantity of pow.
dered charcoal should be placed, secured by a common blanket,
When the winter arrives, the vessel may be opened, and the
fruit taken out in its frozen state ; then place it in cold water to
thaw, and it will be found as delicious as when first gathered
When salt and ice shall be found inadeguate to freeze some
fruits hard enough,a wixture of salt, saltpetre, and glauber sals,
will eflect the purpose,

Apples preserved in hods in the earth, in the manner of pota-
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toes, huve been sent to the Horticultural Society, on Fehn,as!ry
14, in as fresh a state as il newly gathered from the tree. ‘l'he
apples should be of hardy and keeping sorts, and not more than
four or five bushels should be put into one hod. It is requisite
to place straw at the bottom and sides, and also to cover the top
of the heap of apples with straw, so as entirely to separate them
from the earth.

Red and white Currants have been preserved on the tree in a
very perfect and fresh state till the middle of November, or later,
by being covered with bunting from the time they have ripened,
']{nis covering 1s found to keep the fruit in a better state than
mats, The free admission of light and air to the tree seems to be
beneficial. It is necessary, after the bunting bas been lixed, to
open it at the bhottom ocecasionally, in order to remove the leaves
which drop from the branches. The berries should be ripened
when the bunting is fixed, otherwise they will shrink, instead of
remaining plump and fresh.

Nuts may be preserved, during winter, by placing them in a
large brown earthenware pan, which, when filled, is to be placed
in a deep hole in the garden; the top of the pan being covered
with a flat piece of wood, on which is to be put a heavy weight,
the hole to be filled with earth. By this method nuts may be
kept in a fresh state till the season of their maturity returns.*

MISCELLANEOUS,
Iatering I'egetables.
WaTeErING gives vegetables, long exposed, a fresher colour,
and more attractive appearance; but repeated waterings are
highly pernicious, as they neutralize the natural juices of some,
render others bitter, and make all others vapid or disagreeable,

To preserve JFood in damp Sitwations.

Two coats of the following preparation are to be applied ; this
being done, the wood is subject to no deterioration whatever
from humidity. Twelve pounds of resin must be beaten in a
mortar, to which add three pounds of sulphur and twelve piuts
of whale oil. T'his mixture must then be melted over a fire, and
stirred during the operation. Ochre reduced to an impalpable
powder by triturating it with oil, must then be combined in the
proportion necessary to give either a darker or a lighter colour
to the material. The first coat must be put on very lightly,
having been previously heated; the sccond coat may be lajd
on in two or three days alterwards; and a third after an equal
interval, if, from a peculiar dampness, it be required.

Solvent for Putty.
Tue hest solvent to také off old putty from glazed sasles, is

* These three receipts are from the Trunsactions of the Horticultural
Socivly, "
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made thus:—Take American pearl-ash and mix it with slaked
stone-burnt lime, to the consistency of paint, and apply the same
until you find the strength of the putty is drawn out. The
greatest difficulty is to get it to enter the bedding putty, which
must be brushed over with the solvent oftener than any other part.
The same solvent will prevent the necessity of burning off paint,
as if applied with a brush over the whole surface, it soon destroys
the tenacity of the paint.

Iron Fencing.

TaE following mode of preserving iron is simple and efficacious.
Boil eight pounds of hog’s fat, cut very small, in a glazed pot or
pipkin, with three or four spoonsful of water; when well melted,
gtrain it through coarse linen, then set it on a slow fire, with foar
ounces of camphor broken small, allowing it to boil gently.
Take it off, and, whilst hot, mix it with as much black-lead as
will give it colour and consistence, and lay it on hot. This will
not only preserve the iron in the atmosphere, but also whatever
portion may be in the ground.

Cheap Paint.
Gas-tar, mixed with yellow ochre, makes an excellent green
paint for coarse wood-work, iron rails, &ec.

I eather-proof Composition for Roofs, &e.
TAkE one measure of fine sand, two measures of wood-ashes
well sifted, three of slackened lime ground up with oil—to be
laid on with a painter’s brush. the first coat thin, the second
thick. In a short time, it will become so hard as to resist wea-
ther and fire.

Or, slake a quantity of lime in tar, m which dip sheets of the
thickest brown paper; lay them on in the manner of slating ;
they will form a durable covering, and will effectually resist the
weather for years. This is an invaluable composition for cover-
ing barns, out-houses, &e.

Blacking Garden Walls.
Coar-TAR is used as the colouring matter, and to prevent it
havinga glossy, or shining surface, which would be prejudicial to
tender leaves and shoots, add one pint of linse:ecr o1l to each
gallon of tar. T'wo coats are necessary on very rough walls;
and, when sufficiently dried, the trees are nailed up in their places.
By this coat of colour, the wall acquires ten degrees of heat more
than the walls not coloured, thus affording great assistance in
maturing the buds npon fruit-bearing shoots, and preventing the
harbouring of insects. The loss of entire crops of melons and
cucumbers, has followed coating the frames with tar, which
may be worth mentioning to prevent a practice attended with so
much benefit, from being indiscriminately applied  Lamphlack,
quicklime, a little copperas, and not water, will torm a hrm:l.-;iug






SALUTARY CAUTIONS.

TREATMENT IN CASES OF APPARENT DEATH.

SGMF of the most common accidents by which many persons are
hurried out of existence, such as drowning, sutfocation by gases,
and other casualties often oceur in places where it is impossible
te procure immediate medical assistance. In these cases, a
]:!rﬂmpl use of a few simple remedies might probably save the
wves of many valuable members of the community, The Hu-
mane Society has published some important directions in these
matters, the substance of which appears very clearly stated in the

following paper, which was drawn up by Mr. Aaron, a surgeon
of Birmingham :(—

Treatment Eﬁl‘ﬁ"ﬂwﬂﬂf Persons.
1. Revove the body on a plank or hurdle, with the head unco-
vered and elevated, to the nearest convement place ; or. if it be
far to such a place, first strip the body of the wet clothes, dry it
carefullv, and with as httle rubbing as possible, and put on it
some of the spare clothes of bystanders.

2, On arriving at the intended place, put the body in a room
‘where there is a iire, lay a mattrass, or folded blanket, on a table
of convenient height, and, placing it near the fire, lay the body
upon it, keeping the head and chest constantly elevated. Admt
no more than six or seven persons, who will be guite sufficient
for every necessary purpose.

3. Let part of these immediately begin to apply dry warmth in
every possible way, such as hot bricks and hottles of hot water,
wrapped in flannel, bags of hot sand, &, to the soles of the feet,
palms of the hands, armpits, &c. and hot flannels mpon the body
and limbs ; while the others, at the same ume, commence artifi-
cial respiration in the following manner:— : :

4. While one closes the mouth and one nostril, let another in
sert the pipe of a pair of bellows in the other nostril, and blow a
moderate quantity of air gently into the lungs; the mouth and
postrils being then unclosed, the chest and pit of the stomach
must be gently pressed. to expel the air; a fresh portion of air s
then to be blown in again, and again expelled in the same mau-
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ner. This must be continned, uninterruptedly, for three or four
hours, if recovery does not take place sooner, before the attempt
at restoration should be abandoned. _

5. After this has been done a few times, rub the body and
limbs of the person with a dry hand, or with dry warm flannels,
out not so as to interfere with the process, No. 4. .

6. A glyster, with an ounce or two of table salt, and a little
mustard, in half a pint (not more) of warm water may be given,

7. Smelling salts, or the fumes of brown paper, or feathers
burnt, may be passed under the nose occasionally, but not held
there.

8. If recovery takes place, as soon as the person is able to
swallow some warm brandy or wine and water, should be given
at intervals, continning the rubbing and artificial respiration ftill
the natural breathing is fully established, when the person should
be put into a warm bed, be carefully watched for some time, and
occasionally supplied with small gquantities of light nutritious
food. Fresh air shonld be allowed freely to enter the room.

N.B. If the accident has happened in the winter, and the body
is frozen, warmth must be applied very gradually, as recom-
mended in the treatment of persons expnsas to intense cold.*

Treatment of Persons hanged.
Remove the cord immediately, and proceed exactly as for a
drowned person: except that medical assistance should be ob-
tained, as soon as possible, to open a vein in the neck.

Treatment of Persons suffocated by noxious Gases.
Ir the body is yet warm, it should be freely exposed to a draught
of fresh air; and cold water should be dashed over the head and
chest. In other respects, it should be treated exactly as a
drowned person. If tEt: body is cold, warmth must bc applied at
first,
Treatment of Persons exposed to intense Colid.

1. Rus the body for a few minutes gently with snow, or melted
ice, or, if these cannot be had, with the coldest water that can be
procured. Afterwards add small quantities of hot water, at in-
tervals, to increase the warmth very gradually.

2, Use artificial respiration, and, as soon as the person can
swallow, give warm cordials, at first in very small quantities.

* A case is reported by a French physician, showing the importance
of never abandoning all hope of success in restoring animation. A per-
son who had been twenty minutes under water, was treated in the usual
way for the space of hall an hour, without success ; when, a ligature be-
ing applied to the arm, above a vein that had been previously opened, ten
ounces of blood were withdrawn, alter which the cireulation and respira-
tion gradually returned, though accompanied by the most dreadful con-
vulsions. A second, and a third bleeding, was had recourse to, which
gruught about a favourable sleep, and ultimate recovesy on the ensuing

ay.
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Treatment of Persons in a state of exeessive Intoxication.
1. These persons should have all tight pacts of their dress
loosened, the head should be covered with a cloth wet with cold
water, and vomiting should be excited as quickly as possible, ei-
ther by an emetic, or, if the person cannot swallow, by tickling
the throat with a feather, or the linger.

2. Glysters of salt and water should be given, and the person
kept in the upright posture ; and the head, on no account, be al-
lowed to hang down. It recovery does not take place soon,
mustard poultices should be applied to the feet; and, if the ex-

tremities become cold, warmth and friction should be perse-
veringly used.

Note.—It may be essential to add, that the lives of persons
apparently dead, are sometimes wholly placed beyond the power
of restoration, by the injudicions treatment of those who witness
the aceident. A very common error is to shake the body of a
drowned person violently, or to hold it up by the feet, The use
of all the remedies employed in cases of drowning is to excite the
action of the lungs, the suspension of which action is the cause
of death. To hold a body up by the heels is, of all other posi-
tions, the most calculated to prevent the lungs being again put
in motien ; and the practice has, we doubt not, often produced
that death which it was intended to avert.

RULES FOR THE PRESERVATION OF HUMAN LIFE FROM THE
DREADFUL CALAMITY OF FIRE. BY THE “ SOCIETY FOR PRE-
VENTING THE LOSS OF LIFE BY FIRE.”

: 1. Cautions.

SweeP chimneys regularly—sweep frequently with a broom the
lower part of tﬂe chimney within reach. Beware of lights near
combustibles—beware of children near fires and lights, or of
trusting them with candles. Go into dangerous places in the day
time only. Don’t leave clothes to dry unwatched either day or
night—don’t leave a pokerin the fire—see that all be safé, before
vou retire to rest. Every family should have a fire-escape—as a
knotted rope, or fringed rope (with a noose at one end to fasten
it to a bed, &c. or to a staple, or to a pulley, near a wiuduw& a
rope ladder with wooden steps, and a large strong sack with a
rope to let down children. 'T'here are many other fire-escapes.
Mfm might have been, and many may be, saved from the
dreadful death by fire ;—can the science and humnnit;' of the
age be exerted in a better cause, or one more neglected ?

2. Directions for Persons in Danger,
WaEN a fire happens, put it out in its earliest stage ; il snuffered
to extend itself, give the alarm. Beware of opening doors, &e.
to increase the fire by fresh air. Musier the whole family—see
that none are missing—try to be as collected as possible.  First
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FarmovuTn and ExeTer—By Railway to Basingstoke, from the Bull
and Mouth, St. Martins-le-Grand
Grascow—by the Birmingham and Lancaster Railway
Through HasTiNGs to ST. LEoNARDS— Bolt in Tun, Fleet Street, and
Golden Cross, Charing Cross
Hury, LiNcoLN, and PETERBOROUGH—Spread Eagle, Gracechurch
Street and Swan with I'wo Necks, Lad Lane.
MeLToN—Bull and Mouth, st. Martins-le-Girand
LouTn and Bostox—DBell and Crown, Holborn, and Saracen’s Head,
Snow Hill
Luprow and WoncesTER—Bull and Mounth, St. Martins-le-Grand
NorwicH and TeswicH—Swan with Two Necks, Lad Lane
NoewrcH and NEWMARKET—Belle Sauvage, Ludgate Hill
PEEBRDHE, CARMARTHEN, and BristorL—Swan with Two Necks,
ane
PooLE and SourHAMPTON—Railway to Southampton, Swan with Two
Necks, Lad Lane
i PortsmouTH—White Horse, Fetter Lane, and Bolt in Tun, Fleet
Street
inST {?.m:rnﬂSwau with Two Necks, Lad Lane, and Golden Cross, Char-
ross
ELLS, LyNw, and CamBripgE—Bell and Crown, Holborn, Swan
with Two Necks, Lad Lane
YansmouTH and Ipswicu—White Horse, Fetter Lane

RAILWAY STATIONS IN LONDON.

GrnEaTr WEsSTERN—Paddington

EastErN CounTtiEs—Shoreditch

Loxpon and BimmiNeuam—Euston Square, New Road
Loxpow and BrackwarL—Minories

Loxpox and CrovypnoN—Tooley Street, London Bridge
Loxpox and Bricurox—Tooley Street, London Bri
Loxpox and GrEENwicH—Tooley Street London Bridge
NorTHERN and EasTErRN—Shereditch

SovuTH WESTERN—Nine Elms, Vauxhall

STAMPS.
STAMP DUTIES FOR BILLS AND RECEIFPTS.
At or nns
der 2 Em;f:;
el BILIG, 00, . o 4 Waisor v
£ day”igh&. daj.f;ng:fﬂ.
; I d‘ £ F v 5 5. e (L
” = 20 notex. 5 5 i g é g
— we 03 9 9 20 0

13 ég we G0 200 . 300 2 [II 3 6
20 wis B s X0 30 0 50 0 2 {: 3 l_'f
50 o 00 e 38 a0 0 100 0 36 4 6
e 2 v 20 100 0 200 0 46 5 0
200 300 .. 40 200 0 300 0 6560 6 0
300 500 .. 50 300 0 500 0 60 8 6
500 W e 78 500 0 . 1000 0 86 12 6
1000 and upwards ... 10 0 1000 0 . 20000 126 15 O
Receipt in full e 100 20000 ...30000 150 25 g

The receiver to find the stamp. Exceeding 3000 ¢ 25 0 30




(1 APPENDIX.
HACENEY COACH AND CABRIOLET FARES.

REGULATIONS.

Fares by Distance.—For every| [ures by time.—For every hack-
hackney carriage drawn by two |ney carriage, drawn by two horses,
horses, for any distance within and |for any time not exceeding 20 mi-
not exceeding one mile - ls. dd. | putes ls. Od.

- - - -

Exceeding one mile and nc:—l.} | g |Above 20 minutes and nut} 1 8
exceeding one and a half exceeding 45 -

Exceeding one and a half) 5 45 s 0w i lE
and not exceeding two } 0 - 75 = 2 b

And, for any further distance, an in- 76 - 00 -

And a progressive increase of six-

crease of sixpence for every half- _ r (
pence for every fifteen minuies.

mile.

For every hackney carriage®, drawn by onc horse, two thirds only of the
rates and fares above mentioned. Fares may be charged either for distance
er time, at the option of the driver.

Drivers to drive to any place within five miles from the Post Office, or
within five miles from the place where hired. For permitting persons to
ride without consent of hirer, £1. Persons refusing to pay their fare, or for
any damage, may be committed to prison.

Back Fare.—No back fare is to be charged within the limits of the post
delivery, a circle of three miles from St. Martins-le-Grand ; if discharged
beyond this limit between 8, p. a. and 5, A. M. the full fare back to the
nearest point of the limits of the metropolis or back to the stand where hired
at the option of the hirer : if discharged between 5, a. M. and &, P. M. more
than four miles beyond the said limits, sixpence per mile back to the limits
or to the stand where hired,

The limits of the Metropolitan Stage Carriages, (by 1 & 2 Vict. cap.

74,) are fen miles from the
(excepting such as go beyond the limits of the act;) every such carri

ost Office: they embrace every stage earriage,

to

have, above the Stamp Office plate, affixed a plate, inseribed in black letters,
one inch in length, on a white ground, ** Metropolitan Stage Carriage,”
and such carriage to have the number of the Stamp Office Plate, and I;!,:E
number of passengers licensed to carry inside and outside, conspicuously
placed inside and outside : penalty not exceeding £1.

L5 penalty for any driver, conductor, or waterman, acting without license
or tranferring or lending license, not exceeding £5. Every driver, conduc-
tor, or waterman to wear a metal ticket, with number andy employment on
his breast, and must allow any person to note the number 3 for refusal pe-
nalty not exceeding £2. Complaints to be made before the justices within
seven days.

* ' Hackney carriage ' includes every carriage plying for hire within ten miles of
the Post Office, not being a stage carriage, - odn

5 POSTING.
Calculation of Posting, from One Shilling to Two Shillings and

Sizpence per Mile.
T ———r—
124, | 13d | 14d. | 16d. | 164, | 17k | 184. [21a b2ad. 2740, m.
) s.d)| #d| s.dls.d|s.d|s d|sd g d.|5. d,

Eight Miles 80| 8 9 4100|108 | 11 4|12 0 |14 016 .lf.ll'i;a:i ;ild'
Nine - - - | 90| 9 910 6/113|120 |12 9136 [15 9)is 020 239
Ten - - « |100[1000/ 11 8 126|134 |14 2|15 0 [17 6/20 0'22 6log
Eleven - « | 110 | 1111 12 10{ 130|148 | 15 7| 16 6 |10 392 024 olor
Tweive - . 1120 (13 0 14 ¢/ 150|160 | 17 ol 18 0 [21 021 027 ol30
Thirteen .« | 130 |14 1[156 2/ 163|174 18 5| 19 6 122 626 029 3l30
Fourteen - | 140 (15 2/ 16 4/ 176 | 188 19 10| 21 0 (24 G128 0 31 635
Fifteen - - (15016 3/ 17 6/ 189 | 200 2N 3 226 26 3|30 033 o357
Sixteen - - | 160|117 4 18 8 20 0 21 4 22 8| 24 0 |28 0[32 0 36 0|40
Seventeen - |17 0 | I8 5 1010/ 213 [ 228 21 1| 25 6 (29 9[34 0 38 349
Eighteen - | 18019 6 21 0/226 (240 25 6| 27 0 31 6)36 0 40 64y
Nineteen - (100 | 20 7122 (330 |25 4| 26 11| 28 6 |33 3138 § 49 900
Iwenty - | 200! 21 8 23 3/ 850 | 268 28 4] 30 035 040 0 45 0,50

—— e e e . s = =
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it may be easily made out from them. So } of 5is 2, of 4is 2, § of 3
is 14, 1-3rd of 3 is 1, 1-6th of 3 is &, and 1-12th of 3 is },—so0, by parts
or n%ll:ling or subtracting, any rate may be found.

LAWS RESPECTING SERVANTS.

Tre following abstracts of Acts of Parliament respecting servants are
worthy of special attention :—

A servant setting fire earelessly to a house, is liable to pay, on the oath
of one witness, 100/, to the sufferer, or be committed to prison and hard
labour for 18 months. 14 Geo. 3. ¢, 48.

Where servants are hirea hﬂ the year, they cannot be put away before the
expiration of that term, without some reasonable cause to be allowed by
one magistrate 3 nor after the ending of the term, without a quarter’s warn-
ing, given before witness. If a master discharge a servant otherwise, he is
liable 10 a penalty of 40s. & Eliz. c. 4.

If a servant refuse to serve his term, he may be eommitted till he give
security to serve the time ; or he may be sent to the House of Correction,
snd pur'shed there as a disorderly person. 5 Eliz.c. 4. 7 Jac. c. 4.

A yearly servant is not to be discharged, I:Z reason of sickness, or any
other disability by the act of Ged ; nor may his wages be abated. Dalt. 129

All hiring, without stipulation of time, 1s, strictly speaking, hiring for a
year, and the law so construes it. 2 Inst. 42.

Both master and servant may, however, part by mutual consent. A
master detaining a servant’s wages, or not allowing sufficient meat, drin
&c., is a good eaunse for a servant’s leaving his place, but it must be allow
by a justice of peace. Dall.

If a servant, hired for a term, quit his serviee before the end of it, he
loses all his wages, unless his master puts him away.

A woman servant who marries is obliged to serve out her time; ana it
both man and wife are servants by the year, they must beoth serve their time.
Dalit, 92.

Should a woman with child hire herself for a term, and the master she
hires with knew not of her being with child, he fmay discharge her, but
before a magistrate. if she prove with child during her service, he may do
the same ; but if he do not discharge her before a magistrate, when he
knows of it, and keeps her on, he must provide for her till her delivery, and
one month after, andpr.hen she is to be sent to her place of settlement.  Dralt.

A servant hired at a month's wages, or warning, eannot quit his place,
or be discharged a day before the expiration ef the month, without the
whole month’s wages be paid ; unless by the authority of a magistrate, for
some reasonable complaint. If a servant, after warning is given, is inso=
lent, or refuses to do his duty, a magistrate, on eomplaint, will commit him
to prison for the time he has to serve; but the master will be ordered to
pay him his wages whilst there.

No agreement a servant shall make with his master to his disadvantage
whilst he is under the age of 21, shall operate against him. Dalt. e. 58.

If a servant assault his master or mistress, or any other, havin cl'l.n.IPa
over hiu, he may be bound over to his good behaviour, or be committed for
a yeur, or less, at the discretion of two magiatrates. & Eliz, c. 4. 5.21.

If any servant shall purloin, or make away with his master’s goods to the
amount of 40s. it is felony. 12 Anne, ¢. 7.—Disputes with servants about
wages, under })/. a year, and other things, if they cannot be amicably set-
tled, should be referred to & neighbouring magistrate, who is authorized to
kear complaints, and redress them ; the expense is but trifling. But the
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HINTS FOR MARKETING-
VEGETABLES.

January. Borcole or Scotch Kale, Brocoli, Cardoons, Celery, Leeks, Par-
snips.—February. Brocoli, Leeks, Parsley, (and through the year) Parsnips.
March. Brocoli, Parsnips, Radishes, Small Salad, (and through the year,y
Sea Kale, Spinach. (Spring.)—dpril. Asparagus, Chervil, Cucumbers, Let-
tuce, Parsnips, Radishes, Sea Kale, Spinach {apr::fc-}—Mnm Asparagus,
Cabbage, Carrots, Cauliflowers, Chervil, Corn-Salad, Cucumbers, Lettuce,
Pease, Potatoes, (and through the year.) Radishes, Sea Kale, Spinach
(Spring, Turnips.—June. Asparagus, Beans (French and Kidney,) Beans
ﬂ#in sor,) Cabbage, Carrots, Cauliflower, Chervil, Corn-8alad, Cucumbers,
Endive, (and through the year,)Lettuce, Pease, Radishes, Spinach (Spring
Furnips.—July. Artichokes, Asparagus, Beans (French, E.idnecy. an
Scarlet,) Beans (Windsor,) Cabbage (Red,i Carrots, Cauliflowers, Cucum-
bers, Lettuce, Peas, Salsity, Spinach (Spring.) Turnips.—August. Arti-
chokes, Beans, (French, Kidney, and Scarlet,)y Beans {{‘Vindmr,} Cabb
(Red,) Carrots, Cauliflowers, Cucumbers, Lettuce, Onions, Pease, Salsity,
Shallots, Turnips.—September. Artichokes. Jerusalem Artichokes, Beans
(Scarlet,)§Celery Leeks, Onions, Shallots, Turnips.—October. Artichokes
Brocoli, Celery, Leeks, Onions, Parsnips, Shallo ts, Spinach (Winter,)
Turnips.— November. Borcole, or Scotch Kale, Brocili, Cardons, Celery,
Leeks, OUnions, Parsnips, Shallots, Spinach ( Winter. }— December. Boreole

or Scotch Kale, Brocoli, Cardons, Celery, Leeks, Parsnips, Shallots,
Spinach (Winter.)

FIsH.

January, Barbel, Brill, Carp, Cockles, Cod, Crabs, Dabbs, Dace, *Eels,
*Haddocks. Herrings, Ling, Lobsters, Mussels, Oysters, Perch, Pike,
Plaice, Prawns, Salmon, Shrimps, *Skate, Smelts, Sprais, *Tench, Turbot,
* Whitings.—February. Barbel (the spawn of this lsh is poisonous,) Brill,
Carp, Cockles, Cod, Crabs, Dabbs, ®*Dace, Eels, Flounders, Haddocks,
Herrings, Ling, Lobsters, Mussells, Oysters, Perch, Pike, Plaice, Salmon,
Shrimps, *Skate, Smelts, *Tench, Turbot, *Whiting.—March. Bril},
Carp, Cockles, Cod, Conger—Eel, Crabs, Dabbs, Dory, Eels, Flounders,
Ling, Lobsters, Mussels, Oysters, Perch, Pike, Plaice, *Prawns, Salmon,
Shrimps, *Skate, Smelts, *Tench, Turbot, *Whitings.—April. Brill,
Carp, Cockles, Cod, Conger-Eel, *Crabs, Dabbs, Dory, Eels, Flounders,
Lings, ®Lobsters, Mackerel, Mullet, Mussels, Oysters, Perch, Pike,
Plaice, *Prawns *Salmon, Shrimps, *Skates Smelis, *Tench, Turbot,
Whitings.—May. Brill, Carp, Cod, Conger-Eels, *Crabs, Dabbs, Dace,
Dory, Eels, Flounders, Gurnets, Ling, *Lobsters, Mm;l:r:rel. Mullet,
Perch, Pike, Plaice, *Frawns, *Salmon, Shrim 8, *Skate, Smelts, Tench,
Trout, Turbot, Whitings.—June. Carp, Cod, Conger-Eel, *Crabs, Dabbs,
Dace, Dory, Eels, Flounders, Gurnets, Haddocks, Ling, *Lobsters
Mackerel, Mullet, Perch, Pike, Plaice. * Prawns, *Salman, *skate, Tennh'
Trout, Turbot, Whitings.—July. Barbel, Carp, Conger-Eel, ic,.b.:
Dabbs, Dace. Dory, Eels, Flounders, Gurnets, Haddccks, Ling, * Lobsters,
Mackerel. Mullet, Perch, Pike, Plaice, *Prawns, Salmon & ate, Tench
Thornback, Trout. Turbot, Whitings.-- dugust. Barbel, Carp, Cunger-Eg‘l
Dabos, Dace, Eels, Flounders. Gurnets, Haddocks. Herrings, Lobsters,
Urﬁlers.{chh]"f’erch, ‘Pik?‘. Plaice. *Prawns, Salmon, Skate, Tench,
Thornbuck, *Turbot, Whitings.— September.  Barbel, Carp, Cockles,

Conger-Eel,
* Denotes when in the highest perfection.
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*Dace, Eels, Flounders, Gurnets, Haddocks, Herrings, Lobsters, Mus
sels, Oysters, *Perch, *Pike, Plaice, Shrimps, Tench, Thornback, Whit-

in:gs.—-ﬂem&ch Barbel, Brill, Carp, Cockles, Cod, Conger—Eal, Crabs,

ace, Eels, Haddocks, Herrings, Lobsters, Mussels, Oysterz, Perch,

*Pike, Shrimps, Tench, Thornback, Whitings.— Novender. Barbel, Brill,
Carp, Cod, Cockles, Crabs, *Dace, Eels, Haddocks, Herrings, Ling,
Lobsters, Mussels, Oysters, Perch, *Pike, Plaice, Shrimps, Skate, Smelts,

Sp

rats, *T'ench, Thornbuack, Whitings.— December. Barbel, Brill, Carp,

Cockles, Cod, Crabs, *Dace, Eels, * Haddocks, Herrings, Ling, Lobsters,
Mussels, Oysters, Perch, Pike;, Plaice, Salmon, Shrimps, Skate, Smelts,
Sprats, *Tench, Whilings.

Marketing Table, by the Pound, Yard, Stone, &
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STEAM BOATS.

To places on the British Coasts, and various parts of the Continent, leave
the Thames, at stated hours ; but passage may be secured at the several
Coach-Booking-Offices in the metropolis.

FARES OF WATERMEN.

Bi Distance.—Every half-mile, scullers, 3d., oars, 6d. Scullers allowed
to take four persons and oars six persons at those fares.

By Time.—Qars, 1s. per half-hour, scullers, 64. By the day, (from seven
o'clock morning to eight evening, from Michaelmas to Lad I’ Day, and from
Lady Day to .Pﬁichnelmnn, from six to six,) oars, 12s., sculiers, fis.
nf“étermnn must have a book of their fares with them, under a penalty

POSTAGE OF LETTERS.

All inland letters or packets, including those from the Channel Isles, and
the Isle of Man, if PREPAID, are subject to an uniform rate of’ one penny
for each letter or packet w#nder half an ounce in weight.

Half an ounce Twopence
One ounce e Fourpence
Two ounces . Sixpence

Three ounces e Eightpence,

And a farther sum of twopence for every ounce up to sixteen ounces, be.
yond which weight no packet can be received ; excepting—

Parliamentary petitions and addresses to her Majesty.

Parliamentary proceedings.

Letters and packets addressed to, or received from, places beyond sea.

Deeds, if sent in covers open at the sides.

Bankers’ parcels despatched from London,

Letters and packets from public departments.

The above rates of postage must be paid when the letter is delivered at
the pest office, or it must be enclosed in the postage envelope with the stamp
impressed on it, or have affixed to it one or more penny or twopenny labels,
according to its weight. These stamps and envelopes may be had of most
stationers and at all the post offices. Letters sent, without the postage being
prepaid, double of the above rates are charged ; or, if the weight of the let-
dter ﬁnuda the value of envelope or stamp affixed, the excess will be charged

ouble.

Newspapers sent in covers open at the sides free by post; but, if
nni:ritmg be diseovered in them, they are ch;rgg?with tr:bisp;:ataﬂe.

t containing coin or not, can be registered on the payment of one
shilling and the postage.

The commission charged for money orders, (which may be procured at
the General Post Office, at the branch offices, at the receiving houses within
the three miles’ circle of the metropolis, and all post masters throughout the
kingdom,) is at the rate of threepence on sums not exceeding two pounds,
and on sums above two and not exceeding five pounds, sixpence; but no
rder will be given for sums beyond this ameunt.
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INNKEEPERS.

DuTteEs oF INNKEEPERS.—Innkepers are bound by law to receive
guests coming to their inns, and they are also bound fo protect_their pro~
perty when there. "They have no option to reject or refuse a guest, unless
their house be already full, or they are able to assign some other reasonable
and sufficient cause. Neither ean they impose unreasonable terms on such
as frequent their houses: if they do, they may be fined, and their inns
indicted and suppressed. An innkeeper who has stables attached to his
premises, inay be compelled to receive a horse, although the owner does not
reside in his house; but he cannot, under such circumstances, be compelled
to receive a trunk or other dead thing. By the annual mutiny act, con=
stables, or, in,their default, justices of the peace, may quarter soldiers in
inns, livery-stables, alehouses, &ec., under the conditions and regulations
set forth in the statute,

Responsibility of Innkeeper.—An innkeeper is bound to keep safely
whatever things his guests deposit in his inn. or in his custody as innkeeper 3
and he his civilly liable for all losses, except those arising from irresistible
JSorce, of what is usually termed the act of God and the king's enemies. **lt
has long been holden,” says Sir William Jones, ** that an innkeeper is
bound to restitution, if the trunks or parcels of his guests, commited to
him either personally or through one of his agents, be damaged in his inn,
or stolen out of it by any person whatever (except the servant or companion
of the guest); nor shall he discharge himself of this responsibility by a
refusal to take any care of the goods, because there are suspected persons
in the house, for whose conduct hie cannot be answerable; it is otherwise,
indeed, if he refuse admission t0 a traveller because he really has no room
for him, and the traveller nevertheless, insists upon entering, and place his
bagg in a chamber without the keeper’s consent, Add to this, that if
he fail to provide honest servants and honest inmates, according to the
confidence reposed in him by the public, his negligence in that respect is
kighly culpable, and he ought to answer civilly for their acts, even if they
should rob the guests that sleep in their chambers.

Even if an innkeper bid the gueats take the key of his chamber and lock
the door, telling him that he cannot undertake the charge of the goods, still,
if they be stolen, he is held to be responsible. 1n all such cases it is not
competent to the innkeeper to plead that he took ordinary care, or that the
force which occasioned the loss was truly irresistible. A guest is not bound
to deliver his goods in special custody to the innkeeper, nor, indeed, to
acquaint him that he has any. If he have property with him, or about his
person, the innkeeper must be responsible for ic without communication. But
the innkeeper may require that the property of his guests be delivered into
his hands, in order that it may be put in a secure place; and if the guest
refuse, the innkeeper is not liable for its safety. The guest exonerates the
innkeeper from liabiliyt, when he takes upon himself the exclusive custody
of the goods, so as to deprive the innkeeper of having any care over them:
thus, if a guest demand and have exclusive possession of a room, for the pur-
pose of a shop or warehouse, he exonerates the landlord from any loss he
may sustain in the property which he keeps in that apartment: but it is
otherwise if he have not the exclusive possession af the room. The innkeeper
cannot oblige the guest to take charge of his own goods; for this, in effect,
would be a refusal to admit them into the inn. And it is wo excuse for an

_ innkeeper to say that he delivered the key of the chamber whence the pro=
perty was stolea to the guest, who left the deor open.
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