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PREFACE.

Tuere is, perhaps, no subject so much talked
of, or so little understood, as that of DoMEstiC
EcoNoMmy.

When Frankrin wrote ¢ To Save 1s to Gain,”
he left a text for future writers capable of much
expansion. To saVE, is one thing, To ECONOMIZE
1s another. Absolutely to avoid expense, 1s to pre-
clude enjoyment; but to economize expenditure,
1s to unite enjoyment with prudence.

The ultimate point of saving money, i1s often
best attained by a route not, apparently, the most
direct ; nay, sometimes by an expenditure which,
at first sight, may seem superfluous. A man, to
save time, may begin building a house, without
plan or preparation; but how much time will be
afterwards wasted, and temper expended, in the en-
deavour to render it comfortable and convenient ?

True EcoNoMy consists not in saving, merely
but in adapting every thing to its specific use; by
which much is enjoyed at a small expense.
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Vi PREFACE.

It 1s in this that the real secret of Economy 1s
be found. Any man may retrench his house ex-
penses, 1f he please, by dispensing with a necessary
meal; but will the saving recompense the depri-
vation? May not that very attempt at economy
produce other and far greater expenses ? And will
not he be the true Economist, who seeks to pre-
serve appearances, yet contrives to save, even whilst
he enjoys ?

Again, as to the situation most favorable to
Economy : some may think 1t better practised in
France than at home. But instead of gomg to.an
enemy’s country, (for such it always must be) to
live cheap, is it not better to practice the art of
living cheap in our own?

Who need go to France to avoid observation
whilst aiming at economy, when they can avail
themselves of much more retirement n their native
country ? But * kouse rent is cheap in France,”
and so it is in Devonshire, or in Cumberland—
but * wine also is cheap in I'rance !” and so may
the retired economist in England drink wine of
his own making, from the foreign imported grape
or raisin, much better, and equally cheap, with the
vin ordinaire of the restaurateur, or the ill-prepared
refuse of the ordinary vintage.

But education i1s cheaper in France than at
home !—this we doubt; provided the parent can
suppress his vanity, and abstain from sending his
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boys to Rucey or Erox—and why should we be
more ashamed of a cheap school 1n England than
in France, especially when we recollect that one
country affords an FEnglish, the other a French
education ?  If a parent educates his offspring from
infancy to boyhood in a French provincial town,
how can he at a future day expect from them
either patriotic exertion or self-devotion for a
country with which they are not connected by a
single 1dea of juvenile recollection 7 But 1f the sub-
ject is so serious in regard to boys, how much more
so to females ?  'Will the whiffling, sibilant Parisian
pronunciation be a counterbalance for the want of
those mild virtues that spring up round an English
fireside? We put the question pointedly; let
our fair countrywomen answer it to themselves
candidly.

It is chiefly for THEM that we have undertaken
our task, to unite elegance with economy, not only
in the highest, but in the middle walks of life; and
to shew that good old English housewifery is still a
good old English virtue.

But we confine not ourselves to the old family
receipt book. 'We are aware that one great object of
philosophy is to improve our condition in this world,
as religion is to fit us for the next: we therefore
feel the propriety of bringing it forward in the
most popular shape. 1In fact, there s not a single
point in DomesTic Ecoxony that does not depend,
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more or less, upon philosophical principles. But
the gay world is terrified at the name of philosophy
in a didactic work, though pleased with it in a
lecture room ; and why so ?—simply because that,
like freemasonry, it has too long been the fashion
to make 1t both incomprehensible and alarming.

Let 1t be our task, then, to produce a familiar ap-
plication of philosophy; or rather to display the
art of making philosophy useful : and, in order to
do so, 1t has been our object to avail ourselves of all
those modern discoveries that can be applied to the
improvement of human hfe. If it requires the
power of nature to produce a feather, we should not
be ashamed to apply even the greatest of her
forces, if necessary, in arranging that feather, and
m making it useful or ornamental, as may be
required.

‘e’ Any hints or communications connected with the
objects of this work, addressed to the Publishers, will be
thankfully received, and duly attended to in a future edition.




PRACTICAL ECONOMY.

i

SECTION I.

RESIDENCES,

o o —

The DwELLING-HOUSE— Preliminary Consideralions—
Style — Safety— Architecture — Situation— Soil —
Water— Materials— Chimnies — Roofing —Floors.
CLeEANLINESS — Dry Rot —Inside Walls — Papers
—Carpets— Furniture. VENTILATION — Air Fun-
nels — Smokey Chimnies. Hgear — Stoves— Fire-
lamps. ILLoMiNATION — Gas-lights— Reflectors—
Lamps— Chemical Ignition, &c.

To ensure the certain and convenient practice of
Domestic Economy, much depends not only on
the style and situation of our family residence, but
31_30 on the arrangement of the buiiding; its capa-
hll'}t}' of judicious alteration or extension when re-

uired, the actual state of its materials, and its
acility of repair when such may become necessary.

These are objects of the first consideration to all
who may be either about to build or to rent a

B
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habitation ; and though we sit not down to com-
pose a treatise on architecture or on leascholds,
yet we may help our readers to economize, if the
following ?ﬁnts should induce them to pause and
consider before they adopt a plan or hire a house :
and to reflect that a little time, spent in careful in-
vestigation at the outset, may ultimately produce a
considerable saving both in time and money : whilst
a hasty choice might have forced them to increased
cost 1 correcting a faulty plan; or, to the trouble
and vexatious expenditure connected with the
removal from an inconvenient residence, after,
perhaps, months of labour and dissatisfaction in
fruitless attempts at a more comfortable arrange-
Jnent.

That these considerations are seldom totally
neglected must be allowed ; but they are too often
coupled solely with the query, ¢ will the house
suit me " forgetting another necessary inquiry,
¢ shall I suit the house ?”

This, however, 1s not so much a matter of fact,
as a matter of taste—a word which has caused
more useless expense in London and its vicinity,
than would have formed a handsome sinking-
fund for the payment of the national debt.—
Nor would even this be a subject of actual com-
plaint ; provided such extra expenditure, however
mjudiciously incurred, had tended to the encou-
ragement of laborious industry, which, n a puP}l-
lous country, must always dufend for its reward in
a great measure upon the luxuries of the more
opulent. But, instead of this, whilst the positive
quantity of labour has been scarcely, if at all,
increased, a mnon-descript class of buildings has
been run up, neither ornamental in the exterior,
nor convenient within, yet much more expensive
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to preserve in order than larger houses, whose
absolute taxes seldom exceed, and sometimes do not
equal those of the gaudy, ill-arranged, insignificant
villas, with lawns of ten fect in front, and shrubbe-
ries which afford not covering even to a duck-pond:

In short, as has been well observed upon this
subject, taste consists neither mn the flimsy, ex-
pensive style so much in vogue, nor in the absurd
saving of expense in roofing, which has produced
so many cottages four stories high, between Hollo-
way and Dulwich. Good taste will always be care-
ful that the house and grounds, whether upon a
large or small scale, shall be in due proportion
with cach other; that, as the mansion ought to
harmonize in exterior and interior, both in regard
to the arrangement and size of its apartments, so
ought the out-of-door conveniences and ornaments,
such as gates, paling, walls, rails, &ec. to harmo-
nize with the size and distribution of the grounds.
Ornaments, ill-placed, lose their effect ; and, if too
numerous, become a nuisance. Here then 1s a sure
basis for present and future savings ; if it shall be
recollected, in preparing plans, that the great art
required for a building of moderate dimensions
18 to propertion the decorations to the space they
are destined to fill, so that they may not by therr
multiplicity, or disproportionable size, disfigure
and encumber that wl?ich they were intended to
adorn.

Whilst on this part of the subject, let us not
forget the absurdity of applying the same species
of ornament to all kinds of edifices, whether public
pﬂicvs, churches, buildings, or mausolea. As an
idle boy at school acquires the bad trick of writing
only from one copy, so an architect may hecome
bigotted to his favourite ornament, and'all this he

B2
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may think in taste ; but the world must judge whe-
ther or not 1t 1s a good taste.

If we look for the origin of the choice and dis-
tribution of ornament, as directed by true taste,
we shall find it to arise from a judicious idea of the
rich and simple beauties of nature. But if we look
for 1t around the metropolis, we might be tempted
to suppose that expense, not taste, is the parent
of beauty; were it not that the ugliness of the
offspring, so misnamed, speedily calls us back to
her real pedigree.

Too much expense has also been often incurred,
both in town and country, in sacrificing to the
ambition of producing novelty : without refiecting
that a happy imitation is of more real value
than a defective original, which, like an usurious
bond, speedily doubles the principal, by annual
charges. This 1s a useful hint for the builder,
whilst even the architect may console himself with
the reflection, ¢ that to copy excellence in spirit and
in character 1s at all times a test of no mean abi-
hty.” Let both consider what 1t is, and for whom,
they are going to build ; let them consider that it
will be an important saving in time and m expense,
if, when the plan, as a plan for a good house, be
perfect, they also reflect, whether the intended re-
sident will suit the house. To produce illustrations
of this, is not easy, without running the msk of
being thought invidious, whilst only striving to be
mtelligible ; but our readers may recollect many
mstances where the uncomfortableness of a mansion
has depended more upon its tenant than upon the
house 1tself.

If taste is, as has been well defined, a just re-
lation of parts in forming a whole accerdant with

the use and purpose of the building; so may it
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be added, that it is also a just relation between the
habitation and the occupant. Bad taste will, how-
ever, sometimes forget, in its fondness for ornaments,
the original and obvious intentions of buildings, by
ﬂffectegl imitations of something incongruous, or
by the paltry attempts at disguising particular
objects, which, in fact, only render them more
conspicuous, making the disgust counterbalance
the convenience. Hence arise steeples upon stables,
and Gothic battlements upon summer-houses, with
Rialtos thrown across puddles which a lively frog
would hop over.

There 1s also another very important point that
ought to be sedulously attended to in the erection
of buildings, whether in town or country, and n
the examination of premises which it may be 1n-
tended to rent—the saving of lives in case of fire.

A correspondent of a, weekly journal recently ob-
served, with reference to the many fatal accidents
which have lately happened, that the present mode
of building adopted by gentlemen in their country
residences, 1s the best that could possibly be in-
vented to give success to a fire: story raised over
story, timber piled upon timber, and the kitchen
underneath, bonfire fashion. He animadverts on
the absurdity of having the nursery at the top of
the house, while the parents themselves sleep one
or two storlies underneath. ¢ What 1s the conse-
quence,” he continues, ““in case of fire in the mght ?
Why this—the children inthe nursery have no chance
of escape, the parents have very little, and that
hittle 1s of course lost by their anxiously rushing
up stairs for their children. Now, it appears to me,
the sensible way to erect a house is, to make it only
one story high, and let the children sleep on the
ground-floor, and the parentsin an adjoining room ;
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let the kitchen be detached from the house, so that
they may sleep in safety; and thus have a pros-
pect of raising up a family with straight legs and
bodies, for more than half the chil{i'en we see
crooked and deformed have been made so by acci-
dents on staircases.”

This, however, is, generally speaking, imprac-
ticable from want of space, and would be an
unnecessary increase of expense, when the simple
plan of dividing a house by party-walls in its
centre, with double staircases, where there 1s room,
and a clear communication between each, might be
found equally efficacious, at least in all ordinar
cases. But this part of the subject shall be noticed
more fully under the head of Domestic Accidents :
at present let us proceed to the great point of eco-
nomy, which depends upon the judicious selection
of style m regard to the conveniences it may afford,
without any palpable necessity for an absolute de-
parture from it in the making a house habitable :
for many a mansion may be striking to the view,
whilst to the resident it is a constant and never-
failing source of expense and distress.

If we really wish to imitate the ancients, we
ought to adopt not enly their classic style, but
also their shrewdness and common sense, and not
forget, that what we often introduce solely as orna-
mental, was with the Grecks and Romans a useful
thing ornamented.

Porticos and piazms are useful for shade and air
in the warm climates of Greece or ITtaly; but are
little wanted in front of a mansion where half the
year is passed by the fire-side. In palaces, indeed,
even in this cold climate, they may be allowable ;
or where ornament is really and appropriately the
first consideration : but n houses designed chiefly for
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domestic purposes, they are worse than useless. How
often does this rage for architectural ornament strike
at the root of that income which would otherwise
have been expended under its shelter 7 How many
have been involuntarily led into frivolous, yet de-
vouring expenditure, solely by taking a house un-
fit for them, doubling their taxes and their neces-
sity for servants, whilst their il}cc}nvenientes and
expences increase in a mutual ratio.

It ought to be remembered, whilst we endeavour
to keep the love of ornament within the limits of
economy, that it is not quite impossible to com-
bine the advantages of an Englsh arrangement
with all the beauty and grace of a Palladian or
Vitruvian plan. Pure Grecian architecture, even
as exhibited in its native soil, transcendently chaste
and beautiful as it may be, is yet somewhat hable to
the imputation of a monotonous correctness; con-
sequently deviations from 1t, where their use is
apparent, may produce beauty instead of incon-
gruous deformity. But these deviations must be
solely useful and not ornamental ; for though n
Greece and Italy it is only necessary to keep off
the direct rays of the sun, or the tempestuous
shower, whilst the surrounding air is rather grate-
ful than otherwise, whence came the high raised
voof, the open portico, and the lengthened colon-
nade, yet was there no absolute incongruity on
the introduction of that mode into colder coun-
tries, in attending to the necessity of filling up
the interstices with solid work, so that the side
walls actually support the roofs, rendering pillars,
pilasters, and columns totally unnecessary for
any purpose but that of ornament. But in pre-
Serving unnecessary ornament, it must be con-
sidered, that real beauty in architecture, from the
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palace to the cottage, will always be most judi-
ciously and most cheaply produced by discarding
all that 1s sul_}erﬂuuus, and bestowing ({ecuratinn on
that only which 1s really useful.

But if Classic Architecture has been misunder-
stood 1n 1ts character and application, thereb
causing much unnecessary expense, the Gothic has
been, and 1s likely to be much more so. Perhaps
the shortest mode of keeping it within rational
bounds, by lessening the number of its imitators,
would be to render it at once unfashionable by in-
vestigating the origin of the term. Yet it 1s a term
which minds of taste and feeling will admire, and
consider as possessing a secret charm: we wish not
then to shock their feelings, though puny imitators
may thence shrink from it, when we record that
the term ¢ Gothic,” though sanctioned by habit,
and though having now acquired a value from the
idea being combined with all those sentiments which
arise in the breast on contemplating the castles of
our ancestors, and the religious gdes where devo-
tion and superstition went hand in hand, and
where a warm imagination may even suppose it
sees the spirit of departed times glide solemnly
through the gloomy aisles, was originally nothing
more than a word of contempt, applied by the
Italians on the revival of classic architecture, to
express what we do by the term ¢ barbarous:”
the one being metaphorically drawn from the
Goths of ancient Europe, the other from the savage
inhabitants of the northern districts of Africa.

Whilst endeavouring then to save money that
might have been uselessly expended upon Gothie
brewhouses and Saracenic pigsties, we may also
encourage the beautifying the face of the country,
in general, by investigating the most judicious
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adoption of situation, and the most economic modes
of procedure, if taste, or fashion shall propel to
the erection of a Gothic mansion, or to the remo-
delling of one already built, on the sheer prirtc'iple:ﬁ
of economy in pounds, shillings and pence; mas-
much as manei,r injudiciously laid out m an impro-
per place, and needlessly expended in misapplied
ornament, is money thrown away, or worse: since
what is only lost may be forgotten, but the same sum
raised into a monument of folly, 1s certain to expose
the individual to thederision evenof hismostignorant
neighbours in addition to his own vexation. Well
has 1t been observed by a modern writer, that the
Gothic shows how the rules of classic archiiecture
may be violated or forgotten, whilst in itself it has
a c]}lamctcr of originalty, which, inits general and
complete effects, surprises until we Dbecome en-
chanted with its influence. 'This, at once, points
out that situations in which the Grecian style would
be appropriate, are by no means fitted for the
Gothic: nor must we combine the one with the
other m the same building, since the regularity of
Grecian architecture would be incongruous with
the wild sublimity of Gothic vastness.

The Gothic often receives the most absurd
misapplication from our forgetting that nothin
ought to be Gothic but what existed, or haﬁ
a counterpart in feudal times. For instance,
we may rﬁave a Gothic library, but a Gothic
hothouse would be an anachronism. Gothic walls
with modern casements are also absurd, indepen-
dent of their admitting too much hght nto the
interior ; but when the casements are pomnted, and
filled with lozenged glass, particularly if of a
green tinge, then the sombre tints modify the ge-
neral light, and blend the ornaments of the interior,

B 5
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if due keeping be preserved, into a mass of exqui-
site richness.  But the grand features of the Gothic
are vastness, nregularity and sublimity, especiall
in the castellar mode, which ought not to be hltemf—r
ed with the cathedral, or ecclesiastical order.
The grand features of Gothic sublimity are the
height and extent of the edifice, and the vast mas-
ses of wall, unbroken either by cornice or window
frame, or else so broken by buttresses and turrets,
as to give those masses an appearance of much
greater extent than they really possess. Where win-
dows do occur in the castellar Gothie, they are
always distant from the ground, always distant from
each other, and always irregular in their disposi-
tion ; but, with this impression on the mind, who
can forbear laughing at those things called Gothic
villas, and Gothic summer-houses, surrounded by
the trim nicety of civie, or suburban gardens and
flower-plats, which line the roads in all directions
within the lmmts of the short stages round the
metropolis !

But having thus pointed out how to save money.
by avoiding absolute expenditure upon the absurd
and the incongruous, 1t may be expected that we
shall also point out how money is to be saved where
it may be fairly expended : and we must confess,
that, if science can really contribute to the happiness
of mankind, it can never be better applied than m
this department, since our real comforts are pro-
verbially and very properly sought for at our own
firesides: and we have, therefore, every mduce-
ment to direct all the means of philosophy to the
increase of domestic happiness.

But it is much to be regretted that our habita-
tions in general, from the lowly cottage to the
superb palace, have hitherto been constructed with-
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out any apparent regard to- those principles that
may uﬂ'm'{rthc greatest comfort to the oeccupants; for
whalst in the exterior the architect seldom amms at
more than the perfection of just proportion m out-
line, the disposition of the mterior 1s entrusted to
artists who, in furnmture and decorations, scem
only anxious about the taste and fashion of their
labours, rendering their proceedings to be rather in
the style of incumbrances than of convenience or
utility: inasmuch as that, which was at first solely
tolerated because it was fashionable, retains all its
imperfections when that charm is gone, and the
unfortunate possessor must either put up with want
of comfort and want of fashion, or else incur a
new expense in procuring that whose day of glory
will in like manner fade away, prompting to new
expense, or subjecting to renewed inconvenience.
We wish not, however, to stop the hand of lux-
ury even in this. Where a superabundance of
wealth prompts to an expenditure that gives sup-
port to industry, we hail it as a blessing to a com-
munity so pepulous as our own—as a saving, a
matenial saving in fact to the public at' large, since
sums thus expended, if withdrawn from circulation,
would consign thousands of families, especially in
the metropolis, to idleness, beggary, and the poor’s
rates. Consequently this individual expens¢ be-
comes a general saving, and leaves us no cause of
regret for the sums expended, but only for the
absolutely improper and immoral use to which they
may sometimes be applied. |
M "
. The first object to be considered, either in build-
g or renting a habitation, must be its site. It
must hr:.: remembered, that however well cleared
and ‘Cllltl‘h‘.{?tetl a country may be, yet the current
of air passing over a large tract of land, is never
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so pure, or at least so healthy, as that which passes
over the ocean.

Altitude, so long considered as securing the
purest*air, is now proved by chemical experience,
to be of no importance m itself; the quantity
of oxygen and azote being pretty equal in the
centre of the largest towns, and even at a mile
above their surface. "With respect to moisture or
dryness, indeed, altitude is an object of import-
ance; as even in the dryest soils, though the valley
1s warmer than the hills, yet there the transitions
from heat to cold are greater, and there will always
be the greatest portion of moisture in the air, unless
there be a thorough vent in the quarter of the most
customary winds. Gentle rising grounds, not the
highest, are then the best situations upon the whole;
for in moist vallies we inhale more E}rdmgen with
the atmospheric air, and if elevated above all, the
house 1s exposed to every blast, and must be colder
than 1s always agreeable : though even there, great
melioration may be expected from planting for
shelter, and from active cultivation in the immediate
vicinity, which always has a more extensive effect
than would readily be imagined.

If the meighbourhood of the metropolis be the
field of the builder’s wishes, it will be proper not
only to consider what the place 1s,-but what it may
become. If a man retires a short distance from
town for fresh air and cheerful meditations, he will
not choose the immediate viemity of a burymg-
around ; but how often does it happen that, al-
though the man does not go to the burying-ground,
the %ur}*ingrgmund comes to him; and that the
pleasing cheerfulness of his retirement 1s thus
broken in upon by an unwelcome visitant—but this
1s a grave subject: we quit it therefore for other
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orievances, such as the dye-vats, glue-frames, found-
eries, tan-yards, patriotic tea-manufactories, che-
mical laboratories, and other nuisances, which often
tend to the manifest deterioration of those places
towards which we are looking for an increase of our
domestic comforts.

As every one who retires into the country, though
but for a few months in the year, may wish to hold
some land in useful occupation, he will naturally
be solicitous to know the quality of the soil, before
he either purchases, builds, or rents. To ascertain
the exact quality of land, requires,, indeed, con-
siderable practice and experience: but a general
idea may be formed by the simple experiment of
turning up a turf, pouring some soft water on 1it,
and kneading 1t with the fingers, when a kind of
adhesiveness will be perceived in proportion to its
ferulity. It will be proper also to ascertain the
depth: of good soil, by digging small trenches in
~ different places, when this aimpTe rule will suffice
for general judgment. If the soil dug from any
trench, does not refill 1it, then the land 1s bad: if
it fills up the space exactly, then the land is mid-
dling. But if the trench shall be not only filled, but
heaped, then the soil may be considered as‘rich and
excellent. It must be added, however, that this
rule is not strictly applicable to stiff clay or marl.

On such a soil, and on a slight elevation to guard
agamst dampness, a man may fix without danger
of inconvenience ; provided he pays some attention
to a proper supply of water, so that it shall neither
be too much nor too little, and at all times under
his own control. ¢ Jnn

Of all adventitious circumstances, indeed, per-
haps the first is water, not only in regard to quan-
uty, but to its chemical qualities. In building a
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house, therefore, in a new situation, it may be well
first to chuse the spot, and then to dig for a well; by
which means the expense may often be saved of
trying the foundation for that purpose merely.

To mmpress the importance of ?]ﬁs consideration
upon our readers, we may throw out a few chemical
reasons for the necessity of examination, as well as
a few of the simplest chemical tests for ascertaining
the question, on which depends so much of the
health and comfort of our ]]muf-;ehuld, and of do-
mestic convenience and domestic economy. Per-
sons unacquainted with the chemical powers of
water, as a solvent, may suppose that the effects
produced by foreign matters, with which it may be
impregnated, cannot be of any great importance.
But a moment’s reflection on what they feel after
drinking hard water, or on the difficulty they
experience even in washing their hands with it,
will serve to convince the most ineredulous that
even a pint of water may contain that which is
injurious to the human system. These hard waters
always contain saline and earthy substances, and
are mvariably hurtful in diseases of the kidney ;
besides their being inapplicable to culinary
purposes in many Instances, and particularly so,
where the beer-cellar is to be stocked with home-
Irewed. Even at the tea-table they fail to extract
the high flavour of the fragrant Chinese leaf ; and in
the wash-house they require the additional expence
of vegetable alkalies to counteract themr aigidity,
and to neutralize their salts for the convenience of
ablution.

For the kitchen, soft water is indeed invalu-
able, whilst hard water only spoils the produce of
the garden. Spring-water m some counties 1s
much harder than in others, dependent upon the
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soil from whence 1t flows. How easily water may
be rendered hard by the soil through which 1t per-
colates, may be drawn from the chemical fact that
distilled ram-water can be made as hard as the
hardest spring-water, bv the addition only of one
two-thousandth part of its quantity.

To judge of water it may be observed that 1t 1s
purest when flowing over granite or gravel, or those
rocky soils which geologists call primitive.  When
first taken up, good water will be transparent ; and
the examiner 1s not to be content with looking
through a drinking glass filled with the element,
but ought to have the deepest ale-glass into which
he may look downwards, when the slightest tinge
from extraneous substances will infu]]iTJl}f appear.
Ram-water requires only mechanical care mm its
collection ; and river water, except in some few in-
stances, will be always found sufficiently soft for
any domestic purpose. In general it may be added,
though chemical processes on water never fail of
suceess, that the cheapest, and perhaps the readiest
method of softening hard water, or of purifying
river-water, 1s to boil it, and then leave it to at-
mospherical exposure ; especially when the hard-
ness arises from the solution of sub-carbonate of
lime : but not so with sulphate of lime.

To ascertam this, there is an easy, yet per-
fectly chemical experiment. Dissolve some soap
m strong spirits of wine, and pour a few drops into
a wine-glass full of distilled water, for the test of
which, a few drops are to be poured into a glass-full
of the water to be tried. If the water be not quite
pure, a turbidness will nstantly shew itself, and
the surface of the water, if left undisturbed, will
soon be covered with a portion of flocculent matter,,
manifesting the absolute degree of impurity, pro-
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ceeding from the solution of earthy salts. Take
another glass of water and pour into it half a tea-
spoonful of a solution of oxalate of ammonia ;
t})en, if the water is unboiled, and a precipitate
takes place, the impregnation is with carbonate of
lime ; and 1if it has been boiled and a precipitate
ensues, thenit may be considered that the sulphate
of lime is present, and that the water will never be
generally convenient for domestic purposes, without
the trouble and expense of chemical purifications,
which will render it useless also for culinary appli-
cation. The absolute hardness of water may also
be often ascertained by cattle or pigeons refusing
to drink 1t.

Situation and the supply of water being thus as-
certained, a judicious selection of which, in regard
not only to country, but also to town residences,
will be found in the course of a life-time to ensure
a great saving in health, m family anxiety, and in
medical expenses ; we may now examme the eco-
nomy of the materials with which we mean to
build, and even of the house which we may mean
to rent, EEPEE'IEIH{ if on a repairing lease; a little
attention to which will often save both money and
patience. 'To investigate the nature of such mate-
rials to the best effect, we must do it not only with
reference to the convenience of procuring them,
but also as to the chemical qualities of those which
present themselves in reference to the action of the
atmosphere upon them, not forgetting their fitness
for architectural beauty. '

Upon a general principle then we may lay it
down as a maxim, that the outside walls should be
formed of the worst conductors of heat; besides
‘which their thickness must depend upon the dura-
bility of the material and its power of supporting
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the incumbent weight. Generally speaking, the
materials should not be susceptible of the action of
air or moisture ; and, above all, they ought to be
incombustible.

Well burnt bricks, made of good components, are
the best materials in this country; not only for their
durability, as manifested in the remains of Roman
architecture, but for other advantages of consider-
able importance. They are worse conductors of heat
than stone, and therefore brick houses are warmest.
Mortar adheres more strongly to them than to
stone. 'They absorb moisture readily, when it 1s
appled to their surface, and therefore seldom pre-
sent the appearance of damp walls, as in stone
buildings, except where the mortar has been inju-
djﬂious}f}r mixmf with sea-sand. We speak not,
however, of the modern London bricks. They
are of most perishable materials, like many others
which may be seen to decay rapidly when exposed
to the air, covered with a white efflorescence which
chemistry shews to be a sulphat of magnesia, aris-
ing from some sgeuies of c};}f abounding in their
composition, and very susceptible of atmospheric
influence.

Some persons consider stone as the only or-
namental material, and where first expense is no
object, there will certainly be an ultimate saving
by its use; but then whenever it is employed, 1t
ought to be well ascertained to be capable of resist-
ing both air and water. It is true, indeed, that
stone in England is not so permeable to water as
i other countries. In Bermuda, for instance,
where the stone is a species of filter, a new house
bears no proportionate value to an old one of the
same size, whose walls have been saturated with
repeated white washings for a number of years, sa
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as to have acquired an amﬁual Jmpermmblhw
With us, however, several species of stone, E\!]U"--L‘l‘.l
to the air, are rapidly destructible, sometimes
cr umblmﬂ'tu powder, although extremely hard when
first dug “from the quarry. In this class are all
those stones which abound with clay, or alumine,
which has so great an ﬂtfhmb,r for water as to ab-
sorb moisture from the air to the extent of destroy-
Ing its own aggregation.  Other species again lose
their aggregation by an opposite cause; such as
marbles of particular kinds, also crystallized car-
bonates of lime, or stones composed of an acid and
earth cumbmed with water, called the water of
crystallization.  Chalk only dlﬁEl‘-. from marble in
haung lost that water, advuncmrr thereby more
rapidly to decay: which is also the case with seve-
ral species of lime- stone after aemal exposure, par-
ticularly when the air is frequently saturated with
water m the presence of carbonic acid. Such are
the Derbyshire caverns, which yield petrifactions
and %talactlte Gypsum alsn, though durable when
dry, is so easily soluble in a quantity of water, that
even 1f 1t were plentiful, it would be 1mpr uclent to
use it.  But the granite, the basalt, or whin-stone,
and all stones consisting prmmpa]]y of silex or ﬂmt
like the mill-stone grit, may be used with every
rospect of permanence. In other countries, in-
Eleedpe with a drier atmosphere, many of these re-
1ected species will last for ages, though so destruc-
tible with us, as may be seen here n our edifices
built with Portland stone ; but even the worst of
these may now be rendered more durable by the
application of casing with the new invented ce-
ments.
Mr. Randolph, of Richmond, in the United
States, has recently announced the discovery of a
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cement which resists the action of water and fire,
and which contracts additional hardness with time.

The composition consists of two fossils of a mi-
neral or volcanic substance. Two bricks joned
together by this cement, were laid in water on the
1st of June, 1817 ; they were taken out m August
1818, and then formed a solid compact mass; the
cement having grown as hard as the bricks.  Ano-
ther experiment was afterwards made by applying
the cement to the surface of a piece of brick-work
exposed to the air, and the result proved equally
creditable to the value of the invention.

It must not be forgotten, that several very eco-
nomical inventions have recently been recorded at
the Patent Office, and in the philosophical journals
of the day, by means of wi!\ich all the beauty of
stone may be imparted to a brick building.

That valuable property which the Roman ce-
ment 1s known to possess, of becoming in a short
time as hard as stone, points out its peculiar eligi-
bility for the employment of it in buildings ; and
by combining 1t with other durable materals, in
the form of bricks, and laying them in the cement
instead of common mortar, a building may be ren-
dered literally a stone edifice; for the cement
(when deprived of its water with which it is mixed
to render it plastic, which is the case after a short
exposure to the atmosphere) does actually become
stone. By theirbeing produced without artificial heat
they retain the exact form of the moulds in which
they are made, so that accuracy is preserved in
laying them without much trouble, and much less
cement or mortar 1s required than with any other
kind of bricks. Pointing is not necessary either
for use or beauty ; and as water cannot penetrate
them, they are an effectual preventive of damp
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walls. When laid in putty, or fine mortar, of which
but little 1s requireé), they make excellent work,
the joints being hardly perceptible. The expense
of a front of these bricks will not be more than
one of fine malm stocks when pointed ; as, in con-
uence of their uniformity in size and shape, they
| be laxd m much less time than any other kind of
bricks. Closers and arches are furnished at prices
Ernpurtiuned to the rest, so that no loss is occasioned

y waste In cutting, which in other bricks is con-
siderable.

Another plan has been proposed for forming
blocks with bricks and cement, in the form of ashlar
stone, and with all the appearance of that materal.

This invention consists in uniting bricks together
with Roman cement, or with any other mortar or
cement that will set sufficiently hard, in the form
of ashlar stones, which the patentee calls ashlar
blocks. These blocks he coats, or stuccoes, on the
external surface, with Roman cement, or any other
cement proper for that purpose, n a mould or case
so as to imitate any kind of stone ashlar, and af-
terwards builds in walls m the same manner as
stone ashlar is built. These ashlar blocks form the
outward surface or surfaces of the walls; the in-
side may be built in common brick-work. The
patentee recommends that the blocks be formed
with a tail for bonding them with common brick-
work ; but their size and form may be varied to
suit the nature of the edifice, or the fancy of the
builder. By this method of building, when pro-
perly executed, the walls will be free from those
unsightly cracks so common in stuccoed buildings,
and less pervious to moisture ; they will look more
like stone-work, and the building may be finished
as the walls are carried up.
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Another very ingenious invention !ms begn
brought forward, for fronting houses with a thin
caseing of real stone, at a rate not much more ex-
pensive than the 1mitative substitute.

The plan is first to prepare thin pieces, plates, or
slabs of stone, of sizes to fit the sides and ends of
the bricks, blocks, masses or lumps, intended to be
used in the fronts of buildings.  These pieces,
plates, or slabs, being previously cleaned and wet-
ted, are then placed 1 moulds; and Parker’s ce-
ment, or what is more commonly known by the
name of Roman cement, or any other proper ce-
ment, in a fit state of moisture, is laid upon them,
and 1s to remain till the cement be sufficiently n-
durated and united to the stone; or the cement
may first be put into the moulds, and the pieces,
plates, or slabs of stone laid ul;nn it, and remain titl
the cement be sufficiently indurated and united to
the stone. They are then to be taken out of the
moulds, and piled up, or placed in a proper situa-
tion for dr]ying; the longer they are exposed to
the atmosphere the harder they will become; and
in a few days, they will be hard enough for use,
without the application of artificial heat. The
pieces, plates, or slabs of stone, need not be
more than half an inch thick, but may be thicker
or thinner according to the discretion of those
interested in the work. The quality of the stone
15 best if somewhat bibulous or porous; and for
this reason the patentee prefers Bath stone, but
Portland or even marble may be applied if the
cement be such as will cohere to the stone or mar-
ble. It is not necessary to use Parker’s or any
other cement without the admixture of any other
materials; on the contrary, it will be advantageous
I many cases to mux with it clean rough sand,
small gravel, or even round pebbles.
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We may also mention that a patent has been
very recently obtammed for certain improvements in
the facing of exterior and interior walls of Gothic or
other structure, built of brick or other material,
with strong milled or sawn slates, bound and se-
cured by mouldings, grooves, and tyes of cast iron,
in such a manner as to have the appearance when
sanded, of finely wrought stone-work in orna-
mental pannels or otherwise; with ceilings of cor-
respondent tracery, form, and character, of the
same materials, which may be supported by pointed
arches, rising from single or clustered columns of
cast 1ron.

This patentee likewise recommends plans for
capping buttresses of Gothie architecture with high-
ly enriched pinacles of cast-iron only, which bemng
connected by metal with the spouts also of metal,
and carried down to the ground, form conductors
for the protection of lofty buildings from the effect
of hghtnng ; also for a spiral stair, of cast-
iron, of a light and simple construetion, which
may be carried up, or inserted within the corner of
a buttressed tower wall, or in the cylinder of a
small turret; by which mode of facing, adorning,
and constructing, churches, or other buildings of
pure Gothic design, may be erected of brick, and
fimshed with light ornamental carved work, of
appropriate taste and elegance, at less expense
than if wrought in stone, and in matenals that
will endure. .

In forming the walls, due attention must be paid
to the windows, so as to afford sufficient light and
air—two things essentially necessary for the
health and eye-sight; and though, to lessen the
window-tax, may be a very proper part of domestic
economy, still it ought not to be forgotten that al-
though the deterioration of the general atmosphere
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by the breathing of all living creatures is not of a
moment’s consideration, yet the effect of human
respiration on those atmospheres }vhiuh we inhale in
our habitations, and particularly in crowded apart-
ments, i1s not to be overlooked. The witiated
condition of the air, in this way, being at least
one of the causes of that pallor observable on the
cheeks of people sulnjectet{ to its influence.

This, however, shall be more particularly no-
ticed under the head of Ventilation ; and we shall
only remark, at present, that rovided the diminu-
tion of windows 1s not carried beyond healthful pro-
priety, it may be rendered particularly conducive
to the beauty of Gothic buildings where wrregular
casements in vast masses of wall form a prominent
feature. .

Our ancestors were profuse of T%mber in the
erection of their houses, whilst we now find it the
most expensive article in regard to price, to say
nothing of the enormous loss occasioned by the
purchase of timber badly seasoned, rendering
sumptuous [l}a.]aces and more lowly residences alike
uninhabitable from the dry rot.

To save in timber, we must therefore say, that
the best wiill be found the cheapest; and, as an
assistant in that economy, we may record a pre-
paration extracted from a foreign publication, where
it 1s said to be more advantageous than soaking the
wood in a solution of salt. Take three parts of
slaked lime, two of wood-ashes, and one of fine
sand : sift the whole; add as much linseed oil as is
necessary to reduce the composition when well
mixed to such a consistence that it may be applied
with a brush. The wood requires only two coats;
the first may be thin, but the second as thick as the
brush can lay it on. This coating, when well pre-
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pared, is represented as impermeable to water, and
to resist the mfluence of the weather and the action
of the sun, which harden and render it more
durable.

Under the head of Ventilation we shall notice
the various modes of curing smoky chimnies in ha-
bitations already built; but it will be appropriate
here to record some of the cheapest methods of
guarding against such inconvenience whilst a house
15 In the progress of erection or repair. The com-
mon causes of smoky chimnies are either that the
wind 1s too much let in above at the mouth of the
shaft, or else that the smoke is stifled below ; also
they may proceed from there being too little room
in the vent, particularly where several open into
the same funnel. The situation of the house may
also affect them, especially if backed by higher
ground or higher buildings.

Several artificial modes of regulating these aper-
tures, according to circumstances, have recently
been proposed and patented : one of these plans, as
described, consists of two sides, or parts, to form
the back coverings of a fire-place, fixed on the top
of the hobs of the grate or stove, at the back part
of the same, extending from about the back of the
stove or grate each way, till they reach the chim-
ney jambs. ¢ The covings are connected at bottom
and top, behind the back of the grate or stove, with
either a fixed or a moveable bar, in order to admit
the sweeper to pass freely into the chimney, or for
any other purpose.  In the covings, about straight
with the under side of the top fixed or moveable
bar, is a register, blower, or door, to serve asa
ventilator, 1if required; and on the covings are
placed flutes, astragals or beads, or both, to re-
ceive the second part, tonsisting of a register,
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blower, door, or shutter, on both sides, shutting
when closed, against the top and bottom fixed or
moveable bar.  On the top of the covings, and to
the top bar, hang one or more register or blower,
{::{tem:‘ing from wing to wing of the chimney,
against the breast of the chimney, and from the
breast of the chimney, to be raised or elevated by
degrees, as may be required by a screw or other
wise.

“ The register thus hung, will, when shut up,
square with the front of the jambs; and intersect-
ing with, or meeting, or folding against the back
covings, form a right angle, and a square hob, and
will, when moved forward towards the fire, or
centre of the five-place, into the grooves, or against
the astragals, and in and on the back covings, con-
tract the opening of the fire-place, and constitute
a variety of bevel hobs. The front register being
brought forward from its bevel situation nearly
flush with the stone or other jambs and mantle, to
which it may be attached, will close or shut up, and
thereby constitute a register, blower, or fire screen
in the front of the fire-place, from which it may
be affixed or hung to, in front and on each side
also.”

Another mode has been proposed for the cure
of chimnies already bult; but it is so cheap, and
so easily put up w%ﬁlst building, that we msert it
here, as a proper safeguard to be adopted either then,
or when repairing. The apparatus is strong and
simple, all of cast iron, and may be used with any
grate. It consists of a long upright back, as high
as the mantle-piece, with open perpendicular ribs
behind the fire-place, the height of the grate.
This back divides the vent into two branches, which
are opened or shut at pleasure, by means of a

C
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damper in the throat of the chimney. The damper
i1s inclosed in an iron case, or box, of an oblong
square form, and 1s half the breadth of the box,
having ends the whole height of it, so as to con-
tinue the contraction to the top of the box, which-
ever branch of the vent may be open. The box is
supported by arms from the back of the grate, and
the damper is worked by a handle, which has a
knee to 1t, to let it come out under the breast of
the chimney, with a brass nob on the end of it,
and has a neat appearance. The sides of the chim-
ney are fimished 1n the usual manner, with cast
iron, brass, or steel plates; and the corners are
neatly built up, so as to leave no access to the air,
unless through the branch of the vent. The back
of the chimney, opposite to the fire, is lined with
fire-brick, or fire-tile, to resist and throw back the
heat; and there is a shding shutter at the bottom
of the branch of the vent behind the grate, which
nay be drawn out when the grate 1s cleaned,
to allow any ashes which may have got into it
through the open ribs to fall down, and be taken
away.
In the article of Roofing much may be saved, it
is true, by diminishing the extent of the ground-
lot, and raising the house one or two stories
Eiglmr; but the amount even of that saving will
scarcely counterbalance the increased inconvemence,
to say nothing of the greater danger to human life
from fire and other accidents. Where ground then
is not an object, the mere saving in roofing, for
it will be nothing more, is scarcely worth attending
to, especially as due attention to the materials
used will serve to guard against frequent repairs.
The difference of price between tiles and slates will
ultimately be far from economy, when we consider
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the more frequent repairs required in tiles ; but then
the slates must be judiciously selected, otherwise they
prove a source of ruin to the strongest roof fra.l'nes.i
When slates are only so far porous as to admit of
moisture, without absolute percolation, a bed 1s
formed for vegetation; and moss and lichens, with
other parasitical plants, soon make their appear-
ance. In summer this may not be considered as
an inconvenience, but, In some instances, as a pic-
turesque ornament; in winter, however, the case
will be different, for where moisture has been ab-
sorbed, a sudden frost will infallhibly split the slates
into shivers  Again, when slates are so porous as
to allow the rain to percolate, even a child must
know that the wood-work must become rotten, and
the entire roof soon useless.

On these considerations, a few hints on the choice
of slates will not be unacceptable. "T'he first crite-
rion may be judged of at a glance; for all that is
required 1s that the slates shall be thin and of a
smooth surface, such being most impervious to the
weather. If a more accurate test be wanted—lay a
slate in an oven until perfectly dry; weigh it, and
then mmmerse 1 water, where 1t must lay for some
time ; let it then be taken out, wipecf, carefully
with a dry cloth, and weighed—it will be evident
then that those slates which thus acquire the least
additional weight, must be the fittest for domestic

purposes.

The absolute strength of a slate, in regard to
brittleness, may be tried various ways: perhaps
the best and easiest is to balance it on the finger,
and strike it with a hammer. If the tone is clear
and sonorous, the slate may be considered firm and
elastic ; if dull, then it ought to be rejected.
Where slates are very full of pyrites, it may prove

c 2



28 RESIDENCES.

a fair objection to them ; for it often happens that
the decomposition of the pyrites, by the atmosphere,
leaves holes in the slates, the wet proceeding from
which being attributed to other causes, repeated
repairs are had recourse to without effect; as the
damaged slates, being sound in appearance, are
again unconsciously applied by the workmen.
Generally speaking the Welsh slates, especially
those from lel‘: Penryn slate quarry, are good ; but
the blueish green slate from the Westmoreland
quarries 1s considered better ; with this difference,
however, that being of a smaller size, there 1s some
shght additional expence in preparing and laying
them on.

A plan has lately been proposed, and a patent
granted, for covering roofs with iron. The mode is
simple. After the-framing of the roof has been con-
structed of the usual matenals, 1t 1s covered with

lates of sheet iron, or other fit metal or material,
}] aving the borders turned back so as to form hitches
or lu.‘)s. These hitches, on the upper parts, or edges,
should be made to turn outwards; and such as are
on the lower parts, or edges, inwards; so that the
inward hitches of the one drop into, and hold in the
outward hitches of the other.

Where ornamental or even useful buldings are
wanted in haste, or for temporary purposes, a
quick and cheap, as well as durable mode of forming
aroof may be adopted by dipping sheets of coarse
»aper in boiling tar and nailing them on boards or
}at s in the same manner as slates. The whole 1s
then painted over with a mixture of pitch and pow-
dered coal, chalk, or brick-dust. This formsa tex-
ture, which completely resists all kinds of weather, for
a great Jength of time, without requiring repairs.
As the roof is made to rise not more than two inches
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m a foot, the quantity of timber required is much
smaller than for any other mode.

In regard to Flooring, the use of plank 1s so
congenial to our habits of comfort and cleanliness,
that we shall be unwilling to recommend any
attempt at economy in that article, except in the
offices, where floors, not combustible, though laid
on combustible materials, might often tend to check
the progress of flame. But whenever taste or con-
venience leads to the turning of arches in an under
story, the floor immediately over it may always be
Jaid with some incombustible material; the best
and readiest of which i1s the c:mnpusitiun called
plaster of Paris, the materials for which are abund-
ant n England. Large bricks well burnt, might
often be adopted with propriety, even if laxd upon
wooden joists; or the process mentioned for front-
mg houses might be applied for making pavin
blocks or slabs, in the same manner as the face
bricks, by la}']n% the thin pieces, plates, or slabs,
of stone or marble, at the bottom of the mould,
and applying the cement or composition upon
them.

In addition to the purposes for which Roman
cement 1s commonly employed, it has been found
n many instances to be highly serviceable in another
respect. A portion of it mixed with an equal
quantity of coarse sand and water, and applied to
walls or floors, forms an effectual barrier against
rats.

A cheap flooring material has long been used in
Ltaly, which might be applied with great propriety
to many domestic purposes, especially in the erec-
tion of cottages, or porter’s lodges, mstead of the
earthen floors sometimes used. This composition

c
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consists of nothing more than fine clay tempered
with ox-blood, which, if well laid on, soon becomes
hard, smooth, and ghstemng enough to be even or-
namental, 1f appled to walls. It has also been
proposed to form floors of small clean rubble, or
pebbles, m the following manner: To any quantity,
of recently calcinated lime, add bullock’s blood
(that of any other fresh killed animal will do equally
as well,) in the proportion of two parts blood to ten
parts lime ; the mass should then be beaten up, as
mortar 1s made, adding water in small quantities
from time to time, till ﬁu—: whole assumes the con-
sistency of thick paste, when it should be poured
upon the rubble. The lime should be exposed to
the action of the atmospheric air as little as possible
before it 1s saturated with the blood ; 1t may, how-
ever, then be kept some time, and when wanted
for use it must undergo the operation of beating
up and watering.

A word only remains to be said on the orna-
mental materials required, a great variety of which
may be found, the produce of our own country.

The exquisite beauty of the Devonshire marble,
of which new varieties are daily discovered, 1s fast
gaining ground on the admiration and taste of the
discerming and munificent.

From the Isle of Anglesea also, the most beau-
tiful specimens of serpentine, now known by the
name of Mona marble, may be readily and e:hezilpl}:
procured. It is in some respects superior to Itahan
marble, being more durable, and lessliable to be
injured by scratches. The colour is believed to be
permanent; and the polish is very fine; besides
which 1t may be hmF in slabs or blocks of any
required dimensions.

The Kilkenny marble may also be adopted,though
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of asombregrey ordeepblack,in preferencefor cheap-
ness, nay, perhaps for beauty, to many of the Italian
marbles. These are important considerations, ujlmn
we reflect that the chance of warfare may sometimes
render a fashionable foreign marble unattainable,
except at a price which bids defiance to all 1deas of
economy. During the force of the Berlin and
Milan decrees, the price of foreign marbles rose’to
an unprecedented extent; that of pure statuary
marble being as high as seven pounds per cubic
foot, and the others in proportion. But such ex-
travagance is absurd, whilst we have the beautiful
Petworth marble from Sussex ; the Purbeck and
Babbicombe marbles from the West of England ;
and a very fine species of Scottish marble, equal in
beauty and goodness to the famed Pentelic marbles
of antiquity, considered as yielding only to the
Parian. This marble comes from the vicinity of
Perth, and is known by the name of Glen Tilt.
Any of those marbles may be cheaply imitated
by means of a mixture of burnt gypsum, or ala-
baster and quick-lime well powdered, and tempered
with glue or isinglass. _
The different 1mitations of foreign woods, which
have within a few years been introduced with much
success into our houses, will be found to make a
cheap and beautiful variety, in the decorations of
our doors, mouldings, and furmture. The plane-
tree wood 1s the best for this purpose, as it is beau-
tifully veined, and easily polished. The surface
must be rendered perfectly smooth, and then be
rubbed with diluted nitrous acid; after this, take
one ounce and a half of dragon’s blood, dissolved
in a pint of spirits of wine, and one third of that
quantity of carbonate of soda, all properly mixed
together and filtered ; lay it on the wuaH with a soft
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brush, reFeat the operation a few times, and the
wood will assume the colour and polish of fine
mahogany, ahd should the surface occasionally be-
come dull, a httle cold drawn linseed oil, will re-
store it to its brilliancy. Elm and maple for the
boards of apartments may be easily made to resem-
ble mahogany, by washing their surfaces with aqua-
fortis diluted in water, and when dry rubbing them
with a mixture consisting of one dram of dragon’s
blood, half a dram of alkanet, and a quarter of a
dram of aloes, dissolved in four ounces of proof-
spirit ; the ¢ uantity made, must of course, be deter-
mined by t‘}le extent of the surface, which 1s to be
covered, taking care only to observe the proportions
as here given.

Having thus prepared the house for habitation,
the next point of general direction is in regard to

CLEANLINESS.

When, however, we compare the domestic
nicety of FEnglish mansions with those of other
countries, 1t may at first sight appear superfluous
to enter upon a subject already so well understood ;
1t is not our intention, therefore, to urge advice, but
merely to offer a few hints which may produce a
saving both of time and expence in operations of
such constant recurrence.

In order to proceed methodically, we shall begin
literally, at the foundation, and first notice the
most important enemy to cleanliness that we have
to contend with, and which ought, therefore, to be
sedulously guarded against, even if it did not affect
the very duration of our residences as well as their
comfort and cleanliness—we allude to the Dry Rot,
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on which we have already slightly touched in our
remarks on buildings.

This destructive visitant, in dwelling-houses, ge-
nerally grows, or originates in the cellar. If per-
sons white-washing cellars will mix as much cop-
seras with the wash as may give it a clear yellow
Eflt‘, and repeat this every year, they may prevent
the dry-rot, or stop its progress 1f 1t has already
begun. This 1s so easy and so cheap an experi-
ment, that, being well assured of its efficacy, we
trust it may be generally adopted.

At the same time we particularly recommend the
imvestigation of the principle to our indefatigable
chemists: as the saturation of wood in a weak so-
lution of copperas, for joists, beams, rafters, and
floorings, might be resorted to with propriety, in
the erection of new buildings, and secure them from
a secret, and far more destructive enemy than any
of those against which we are guaranteed by the
msurance offices.

The prevalence of the dry rot in the timber used
n this country, whether it be from the changeable
nature of the chmate, or from the carelessness of
builders in exposing it, without proper seasoning or
preparation, to the influence of an unequal tempera-
ture on different parts of the same beam, is the
greatest possible obstacle to the magnificence of our
public edifices, or even the durability of our pri-
vate ones. In America, the trees are barked a year
or two before they are cut down; this pl*{}f.:f:.:as 1S
supposed to season the wood effectually, and it is
certain that the American timber is by no means so
iml_)le to dry-rot as the timber in our own country,
whmh' 1s not barked until after it is cut down.
1t 1s caleulated on an average, that every ship in
his Majesty’s navy, and every merchantman trad-
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mng to the Llast or West Indies, or any other hot
climate, 1s in consequence of repairs made from
tmme to fime, by taking out decayed planks and
replacing them with new, nearly re-built in the
course of fourteen years; and with respect to the
navy alone, it is computed that a saving of twenty
milhons would accrue to the government, in that
period of time, during a season of warfare; could
a remedy for the disease which causes the expen-
diture of the sum, be found. In the magnificent
edifices of our nobility and gentry, a discovery of
the dry-rot has often, a very short time after their
erection, nearly doubled the calculation of their
original cost; and whilst the palace of the Alhambra
i Spain, has proudly stood a thousand years,
though chiefly constructed of timber, our noblest
structures are frequently threatened with irretriev-
able decay, m less than-half a century from their
being raised. As, however, we are not in this
Iittle work, going to enter upon the best method of
erecting palaces, or building fleets, we will confine
ourselves to a much humbler view of the sub-
ject of the dry-rot, and consider it as affecting in
particular the flooring of kitchens, or sitting rooms
on the basement story.

No piece of timber, however sound n its original
constitution, can stand mm a difference of tempera-
ture in the same instant ; that is to say, one part
wet and another dry; any more than 1t can, for
any length of time, support the varations of being
throughout alternately wet and dry.

Now in boarding kitchens, and other rooms on
the basement story, three sides of the joists, and
the lower face of the flooring, are generally bedded
in earth, so moist as to amount to absolute wetness :
whilst the upper sides of the joists and the outer
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surface of the flooring ave perfectly dry, and exposed
to all the heat of a large fire, and a temperature
proportionally high. The consequence 1s, that joists
and floorings, however sound when they are laid
down, generally become rotten in a few months ; and
that there is scarcely a house to be found in which
a tenant has not, in the course of ten years, to lay
‘down a new Hoor in his kitchen, and sometimes
even to do it twice in that period. It follows then
that there cannot be too much pains taken in pre-
paring the earth on which the floor 1s to be laid,
with gravel, chippings of stone, refuse of lime-
kilns, and other 1{:;*}* substances, which should be
also well beaten down before the planks are laid ;
the planks themselves should be steeped m a strong
solution of vitriol or alum, and when they are
dried, the side next to the earth should receive a
coat of tar, or common paint ; thus prepared, they
will resist every species of damp so effectually, that
the person who lays down a floor according to these
directions, in a cellar or kitchen, will have the satis-
faction to think that in all probability he will not
be ever called upon to do it again in the same
house.

When Walls are so damp as hitherto to have
been considered ncorrigible, we must not despair.
An ingenious patentee has recently invented a re-
medy, which, if it does not remove the avseclute
mconvenience of general dampness, will yet produce
a considerable saving in regard to paint and stucco
where repeated repairs have formerly been found
necessary. The mode proposed, is to line the walls
with sheet lead, rolled to extreme fineness, and
worked into breadths, so as'to be fixed up like
paper hangings ; and thereby to check the passage
of moisture either to stucco, or to common plaster
intended for papering or wainscot.
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If this be thought too expensive, a clicap mix-
ture may be adopted, consisting of one gallon of
tar, and a quarter of a pound of commoen kitchen-
stuff, or other offal fat, boiled together carcfully
for about twenty minutes, until intimately amal-
gamated. W’hi?;t hot, add to it a powder consist-
ing of one third of finely pounded glass, and two
thirds well dried and sifted slack lime, working up
the whole until of the consistence of common
plaster, which must be laid upon the walls n dry
weather, giving two or three coats, according to
circumstances. When thoroughly dry, it forms a
basis for stucco, or for the usual coat of plaster to
receive either paper or distemper painting.

We can also recommend, as an improvement in
refitting a{)urtments, even where dampness has not
manifested itself, a very useful water cement or
stucco, the method of preparing which, is as fol-
lows : take fifty-six pounds of pure coarse sand,
forty-two pounds of pure fine sand, nux them toge-
ther, and moisten them thoroughly with lime water;
to the wetted sand, add fourteen pounds of pure
fresh burnt lhme, and while beating them up toge-
ther, add, 1n successive portions, fourteen pounds
of bone-ash; the quicker and more perfectly thes
materials are beaten together, and the sooner they
are used, the better, as their induration 1s extremcly
rapid.

When well dried, this stucco maybe very cheaply
coloured in distemper by the following preparation.
Take a quart of skimmed milk, half a pound of
burnt chalk, or very fine quick-lime, a quarter of
a pound of painter’s cil, adding a pound of Spa-
nish white, or finely powdered ochre of any colour
wished for; proceeding in their mixture in the en-
suing manner. Dip the lime i water, leaving 1t
when drawn out to the action of the atmosphere,
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which will speedily reduce it to a fine powder.
Put the lime into a clean well burnt earthen vessel,
pour on it a little milk, until 1t becomes fluid, then
add a hittle oil, stirring the whole up with a wooden
spoon or spatula ; add the remainder of the n}ﬂk
and oil alternately, concluding with the colourmg
matter previuusl}' amalgamated with a portion of
the milk.

If the mixture 1s intended to be white, the
yurest and- most colourless oil must be used ; but
if red, blue, brown, or yellow are wanted, then
the common linseed oil will answer the purpose,
as it seems to disappear as soon as mixed with the
milk and lime. In adding the colouring matter
great care must be taken not to pour it into one
spot, but to spread it over the surface of the hqud,
and to mix the whole as rapidly as possible ; other-
wise it will be rather difficult to bring the whole
mixture to an equality of colour.

Ten minutes will be sufficient to mix as much as
will paint all the inside walls of a moderately sized
mansion ; but the quantity here mentioned will
not serve for more than one coat to about twenty
four square yards.

Where the plaster is previously m good order and
not partially discoloured, one coat will be found
sufficient for halls, staircases, or ceilings ; but when
used for wamscotting, instead of paints, two coats
will be necessary, and which may be laid on almost
immedhately, as 1t is perfectly set and dry in the
course of an hour; becoming not only more solid,
but also much handsomer than any other modes
m common use, requiring less labour, and no fire
in the preparation.

‘When the walls upon which this colouring is to
be applied are not in a very perfect state, and ap-
pear to require the assistance of the plasterer, a
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cheap substitute may be found in Jaying on a com-
mon kind of wruppingq:-aa)er, which will receive
the mixture with great facility.

Another pomt of saving may be found in the
adoption of the newly invented washable paper-
hangings ; and it must not be forgotten that old
furniture paper may be very readily cleansed by
the applcation of stale bread, taking care to rub the
paper down in one direction: a half quartern loaf
should be cut into about four pieces, and the soft
side of the bread applied.

An 1mportant point in domestic cleanliness is to
guard against the filth produced by chimmes which
are not often and thoroughly divested of the soot
which lodges near the fire-place, even when the
chimney itself 1s not absolutely foul, especially in
the country, where the attendance of a chimney-
sweeper cannot always be commanded : an ingeni-
ous gentleman has recently offered a plan for that
purpose, and has also called the attention of the
Society for abolishing the practice of sweeping chim-
neys by means of climbing-boys, to an idea which
seems capable of being made subservient to that
benevolent design. He proposes that the top of
each chimney shall be furmshed with a pot some-
what in the shape of a bell, underneath the centre
of which shall be fixed a pulley with a cham of
suflicient length for both ends to be fastened when
not in use to nails or pins in the chimney, out of
sight, but within reach from below. One or both
of these ends should be adapted to the reception of
a brush of an appropriate construction : and thus
by this simple contrivance, masters and mistresses
might have their chimneys swept as often as they
pleased by their own servants, with very little
additional trouble to the latter.

Where painted wainscot, or other wood work
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requires cleansing, fuller’s earth will be found cheap
and useful ; and, on wood not painted, it forms an
excellent substitute for soap. Where extreme
nicety is required, use a mixture of one panmd of soft
soap, two ounces of pearlash, one pnt of sand, and
one pint of table-beer. Simmer these substances
in a pipkin over a slow fire, and let them be well
mixed. The mode of application 1s to put a small
quantity in flannel, rubbed on the wamscot ; _wash
it off with warm water, and dry thoroughly with a
linen cloth. * _

Oil cloths are a great improvement in mo-
dern furnishing; but they are so expensive that
they demand considerable care to preserve them
in their beauty and freshness. They ought never
to be wetted, if it can possibly be avoided —
but merely to be rubbed with a flannel, and
polished with a brush of moderate hardness, exactly
like a mahogany table ; and by this ssmple means,
the fading of the colours, and the rotting of the
canvas, which are inevitably attendant upon the oil-
cloth’s being left in a state of moisture or damp-
ness, are entirely avoided.

Fuller’s earth may also be apphed with great
success to the cleansimg of Carpets, even the finest
Turkey or Brussels, according to the followmng
mode. Beat the carpet well, then stretch it out and
cleanse 1t with a pretty hard brush, dipped in soft
water, in which bran has been boiled for some time.
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. The carpet must then
be beaten until thefuller’s earth be wholly expunged,
next well rubbed with a soft brush dipped in alum
water, and suffered to dry in the shatEe : when the
whole surface, if not too much worn, will have all
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the appearance of newness, and the colours be nearly
as bright as when first purchased.

The Cleaning of Furniture forms an important
part of domestic economy, not only in regard to
neatness but also in point of expense.

The readiest mode indeed consists in good manual
rubbing, or the essence of elbows, as it is whimsically
termed; but our finest cabinet work requires some-
thing more, where brilliancy of polish 1s of impor-
tance.—The Italian cabinet work in this respect
excels that of any other country. To produce this
effect, the workmen first saturate the surface with
olive-oil, and then apply a solution of gum arabic
in boiling alcohol. This mode of varmshing is
equally brilliant, if not superor, to that employed
by the French in their most elaborate works.

But another mode may be substituted, which has
less the appearance of a hard varmsh, and may
always be apphed so as to restore the pristine
beauty of the furniture by a little manual labour.

Heat a gallon of water, in which dissolve one
pound and a half of potash ; add a pound of virgin
wax, boiling the whole for half an hour, then suf-
fering it to cool, when the wax will float on the sur-
face. Put the wax mto a mortar, and triturate it
with a marble pestle, adding soft water to it until
it forms a soft paste, which laid neatly on furni-
ture, or even on paintings, and carefully rubbed
when dry, with a woollen rag, gives a polish of
great brlliancy without the harshness of the drier
varnishes. Marble chimney-pieces may also he
rubbed with it, after cleamng with diluted muna-
tic acid, or warm soap and vinegar; but the iron
or brass work connected with them requires other
processes.

Polished iron work may be preserved from rust
by a mixture not very expensive, consisting of
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copal varnish intimately mixed with as much olive
oil as will giveit a degree of greasiness, adding
thereto nearly as much spirit of turpentine as of
varnish. The cast iron work is best preserved by
rubbing with black lead.

But where rust has begun to make its appearance
on grates or fire irons, apply a mixture of tripoh
with half its quantity of sulphur, intimately mingled
on a marble slab, and laid on with a piece of soft
leather. Or emery and oil may be applied with
excellent effect ; not laid on in the usual slovenly
way, but with a spungy piece of the fig-tree fully
saturated with the mmxture. This will not only
clean but polish, and render the use of whiting
unnecessary.

Brass ornaments, when not gilt or lackered,
may be cleaned the same way, and a fine colour
given to them by two simple processes. The first
15 to beat sal ammoniac into a fine powder, then to
moisten 1t with soft water, rubbing 1t on the orna-
ments, which must be heated over charcoal, and
rubbed dry with bran and whiting. The second
1s to wash the brass work with roche alum boiled
in strong 1133', in the proportion of an ounce to a
pint ; when dry it must be rubbed with fine tripoh.
Either of these processess will give to brass the
brilhancy of gold.

As the greatest domestic cleanliness will not al-
ways preserve a house from Vermin, it is of the
utmost consequence to be able to get rid of them
by artificial means.

Bugs in particular, may readily be destroyed
by dissolving half a dram of corrosive sublimate
m a quarter of an ounce of spirits of salts, mixing
it with one quart of spirits of turpentine. Let
these be shaken well together, dip a brush in i,
and wash those places where bugs are supposed to
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resort, which will remove them to a greater cer-
tainty than the usual modes of laying gunpowder
n crevices and setting fire to it; or sprigs of fern,
or wormwood and hellebore, or the decoction of lime
and salt : or the more unpleasant mode of burning
brimstone.

A decoction of bitter apple also, about sixpenny-
worth in a pint of water, is an easy and simple
preventative to the increase of these insects ; cre-
vices in walls, and the joinings between the boards
mn floors, ought to be rubbed over three or four
times with a small brush dipped in the decoction.

Their number in beds also, may be much de-
creased by the use of what is vulgarly called a
bug-basket, which can be had of any basket-ma-
ker for about two shillings, and which, 1s placed at
the head of the bed, behind the bolster. The bas-
ket should be well washed twice a week, and the
jonts of the bedsteads cleaned with soft soap.

There 1s one species of vermin, which cannot be
expelled too soon from a residence, when once they
m.lf: post near the kitchen fire; for they will soon
swarm thence, all over the house, to theutter destruc-
tion of clothes, hats, pictures, &ec. It 1s pleasant,
indeed, to hear the cricket ¢ chirping on the hearth,’
but the cock-roach ought to be expelled. The re-
medy 1s short, and infallible. Take a small quan-
tity of white arsenic finely Pulw:rizcd, strew 1t on
crumbs of bread, and lay 1t near the haunts of
these insects ; a few nights will suffice; but dogs,
cats, and other pets must be kept out of the way
of partaking of the fare.

It 1s a well ascertained fact, that hedge-hogs
suffered to roam about a house infested with beetles,
cock-roaches, or crickets, will soon destroy them ;
or a more artificial mode may be adopted by taking
a large bason, or deep pie-dish, well glazed and
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smooth within side, and putting some sweet liquor,
such as beer and sugar, or the grounds of wine
into it, about half full; then placing it at bed-time
wherever they most frequent; putting pieces of wood
on every side from the ground to the edge of the
bason, or dish, to serve as ladders. These they
run up, attracted by the sweet liquud, and drop
into it 3 the smooth surface within allowing no hold
for their feet, it becomes a complete trap, and in a
short time the house will be cleared.

It has been said, that the smoke of burnt fern
will destroy flies, and that the leaves of the ash-
tree hung up m a room will attract them ; but,
perhaps, a more certain and equally humane me-
thod may be adopted, and that too without the
use of poison: take half a tea-spoonful of black
pepper in powder, one tea-spoonful of brown su-
gar, and one table spoonful of cream, mix them
well together, and p[g.{:e them 1 the room on a
plate where the flies are troublesome, and they will
soon disappear.

Indeed, we recommend not the domestic use of
poison in any instance, where it can be avoided, not
even for the destruction of rats and mice; for
which, however, a safe, but not a very humane
method 1s sometimes used, by mixing ground glass
with oatmeal : but this is much more cruel, and
not more eflicacious than a method recently found
to answer, of cutting sponge in small pieces, and
dipping them in melted dripping, to be laid where
those vermin resort. If scented with a little anni-
seed 1t will attract the rats the more readily.

The last subject to mention, is the cheapest and
readiest mode of getting rid of unpleasant Vapours.
~ The drains in London are often extremely offen-
sive, particularly to the inhabitants of cellar kitch-
ens, to whose lot it seldom falls to breathe an air
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any way resembling ¢ gales of Araby;” but the
almost putrid effluvia that arises occasionally from
these drains, may often be carried oft’ with very
little expense, simply by the adoption of what the
bricklayers expressively term a stink-trap, and
which even the clumsiest of the fraternity can set
in half an hour.

The unpleasant smell of new paint is best re-
moved by time and atmospheric ventilation: but
tubs of water placed in the apartment, will act more
rapidly ; with this inconvenience, however, that
the g]};sa of the pamnt will be completely destroyed
by them. Unpleasant smells from water-closets, or
aﬁ' articles of furniture connected with them, may be
modified by the application of lime-water, to which
may be added the soap-suds that have been used
i washing, which neutralize the pungently offen-
sive salts ; a little quick-hme put into a night-chair,
will destroy all disagreeable effluvia, and aromatic
pastiles of the following composition may be burned
with great success: take of camphor, flowers ben-
zoin, powdered charcoal, powdered cascarilla bark,
powdered Turkey myrrh, powdered nitre, of each
equal quantities; beat them with sirup sufficient
to form a mass, and divide into pastiles of a conical
shape.

They may be mixed up with spirit of turpen-
tine (the rect. oil) or any thing that is inflam-
mable. Sirup does best, as it i1s most adhesive.

But if the disagreeable odour arises from causes
connected with infection, a more efficacious tumi-
gation may be produced by means of equal 11115111-
iities of powdered nitre and sulphuric acd, or
spirit of vitriol, adding the mtre gradually to the
oll, placing the earthen vessel on a plate of hot
iron, or a shovel, stirring the mixture with a to-
bacco-pipe, and carrying 1t to the various corners
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and crevices of the apartment ; the operator must
however be careful not to inhale any of the fumes
which are extremely unpleasant.

We cannot dismiss the subject of cleanliness
without briefly noticing, that nothing gives an air
of neatness and respectability to a house, more
than the cleanliness and brightness of the windows,
which immediately excite the admiration, as well
of the passer by, as of the visitor; and certainly
contribute very much to the comfort of the famly
by the additional light and distinctness which they
afford ; and in London, m some situations in the
city particularly, thisis a matter of more importance
than persons living in the country, in the full en-
joyment of ¢ garish day,” can easilly imagine.
Nevertheless, this comfort in London can scarcely
be commanded without an almost weekly expense
in paying persons who are accustomed to the em-
ployment, for cleaning our windows, unless we
chuse to save our money at the risk of our servants’
necks. We, therefore, strongly recommend to all
persons who are building, or repairing houses, or
to whom the cost of alteration is no object, to
adopt the window frames which have latr:l}' been
advertised by an ingenious patentee, and which
are macle upon a principle that allows them to be
turned, or taken out, with the utmost ease. The
next important consideration 1s

VENTILATION,

without which even cleanliness would be of little
use.

It is totally unnecessary, however, to expatiate
upon the propriety of strict attention to this subject,
further than to nﬂﬁen’u that the noxious quahties
of an exhausted or impure atmosphere have long
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been known, and the mmportance of furnishing a
continued supply of oxygen or vital air, frequently
pomted out by some of the most learned r.:l]mmisfﬁ
in ancient and modern times ; yet it unfortunately
happens that there i1s scarcely a branch of our
domestic economy less attended to. Dr. Hales was
the ﬁrs.t, person to point out an effectual mode of
supplymg prisons, and other public buildings, with
pure air 1n large quantities. The method of draw-
mg off mephtic vapours by means of fire-pipes
was, we belheve, suggested by Sir Robert Moray, in
1665. These were formed of metal, about two
mches and a half in diameter, reaching from the
fire-place to the lower part of the house, and the
ash-hole being closed up, the fire was supplied by
the air intended to be drawn off.

The Marquis de Chabannes has also applied the
principle of a forced ventilation to several of our
public buildings, which has been attended with con-
siderable service: a plan, however, has lately been
adopted by Mr. ‘i'yer, in the ventilation of
Hackney workhouse, which appears to combine
nearly all the desiderata essential for this purpose;
and it possesses the additional advantage of bemg
applicable to almost every species of building, at a
comparatively small expense.

In the ceilimg of the room mtended to be vent:-
lated, is formed an aperture of from six to nine
inches in diameter, mto which 1s mtroduced a hop-
per or fumnel, having 1ts mouth ]L:rel with the ceil-
ing, and connected by a branch-pipe to the nearest
stove. It is there made to enter a cast iron box,
behind the back of the grate, from whence the as-
cending vapour 1s carried some distance up the
chimney, the pipe terminating in a situation where
it 1s least likelv for the soot to fall ntoit. The
air being thus rarified by its passage through the
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cast-iron box, will readily ascend the chimney,
while that in the lower part of the pipe will pass on
with a rapid current to restore the equilibrium.
The power of this species of ventilation may
readily be ascertained by placing a lighted candle
near the opening of the ceiling, when the ﬂamq? ‘ltvﬁl
dart towards the aperture with the greatest rapidity.
Or a simpler process may be adopted, i making
holes in the upper part of the walls, with sh}pmg_
cases of paste board or tin, to throw the current of
air along the ceiling ; and the aperture may easily
be concealed by a picture judiciously placed.
These processes are completely applicable to houses
already built:; but there 1s mmt{ler and a more
powerful mode recently adopted; yet with this
drawback, that the ventilation of houses on the
new principles must be provided for previous to
erection, as well as the warming of them with a due
equality of heat at all seasons. At rre.qent we talk
of the comforts of our fire-sides, when, in fact,
one respect, the fire-side 1s the most uncomfortable
place in the house, arising from the usual construe-
tion of our chimmes, which favour the escape of
smoke and vapour, of which a great part ought to
be consumed, whilst the warm air 1s also carried
off, and only replaced by the cold air, which finds
an entrance through accidental erevices in doors or
windows. The results of this it is needless to enu-
merate. It is needless to expatiate on the comfort
of sitting before a good fire, scorched on one side
and chilled by thg cold air on the other ; whilst the
current of cold air entering into the wide-mouthed
chimnﬁy, without passing through the fire, destroys
its draught, and renders the combustion of the fuel
so 1mperfect, that a considerable portion passes
away unburned, or comes down again into the room
n the form of smoke ; producing one of the most
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annoying of our domestic evils.  That which does
escape from the top of the chimney forms an annoy-
ance out of doors; but a great proportion adheres
to the sides, and is one of the principal causes of the
present necessity for climbing boys, which might en-
tirely be avoided upon the new principle.

This new mode has also one great advantage,
that 1ts principles may be most usefully extended
to water-closets, so that the person who enters
them, by the mere action of the door, and without
any particular attention on his part, expels all the
foul air; which may be at the same tune replaced
by atmospheric air, or by the warm fresh air from
the house. The action of shutting the door in
returning sup{)lie:a a fresh quantity of air, and pro-
duces also all the necessary action of the cisterns.

I‘or these purposes a variety of tunnels and cavi-
ties will be required to be made in the foundation ;
which, unfortunately, cannot be conveniently done
with houses already erected. When thisis attended
to, a proper temperature may always be preserved
with less expense than the common method of
warming rooms; independent of the advantages
of health, and general convenience.

Though certainly expensive at first, yet ultimately
this becomes economical, for one pound of coal, n
the new stoves, will raise 5085 cubic feet of air
through 59 degrees; and the purity of the air is
always greater than when heated by steam, besides
a considerable diminution in expense. Even in cld
houses this plan may be adopted n halls and stair-
cases by means of flues, drawing the cold air to
the stove and sending it back agam by the flues,
whilst the due degree of ventilation 1s kept up by
local circumstances.

In regard to Smokey Chimnies, a few facts and
cautions may be useful; and a very simple remedy
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may often render the calling in of masons and
bricklayers unnecessary.

Observe that a northern aspect often produces a
smoky chimney.

A single chimney is apter to smoke, than when
it forms part of a stack.

Straight funnels seldom draw well.

Large fire places are apt to smoke, particularly
when the aperture does not correspond 1 size; for
that, a temporary remedy may be found in opening
a door or window ; a permanent cure by diminish-
ing the lower aperture.

When a smoky chimney is so incorrigible as to
require a constant admission of fresh air into the
room, the best mode is to introduce a pipe, one of
whose apertures shall be in the open air, and the
other under the grate ; or openings may be made
near the top of the apartment, if lofty, without
any mnconvenience even to persons sitting close by
the fire.

This species of artificial ventilation, will always

. be found necessary for comfort, where gas is used
internally, whether a fire is lighted or not.

Where a chimney only smokes when a fire is first
lighted, this may be guarded against by allowing
the fire to kindle gradually ; or more promptly by
laying any inflammable substance, such as shavings,
on the top of the grate ; the rapid combustion of
which will warm the air in the cEimney._, and give it
a tendency upwards, before any smoke 1s produced
from the fire itself.  Tf old stove grates are apt to
smoke, it may be stopped by setting the stove fur-
ther back. If that fails, contract the lower orifice.

In cottages, the shortness of the funnel or chim-
ney may produce smoke; in which case the lower

¥

ortfice must be contracted as small as possible by
means of an upright register.
D



a0 RESIDENCES,

If a kitchen chimney overpowers that of the
parlour, as is often the case in small houses, apply
to cach chimney a free admission of air, until the
evil ceases.

When a chimney 1s filled with smoke, not of its
own formation, but from the funnel next to it, an
easy remedy offers in covering each funnel with a
conical top, or earthen crock, not cylindrical but a
frustum of a cone; by means of which the two
openings are separatt:r({ a few inches, and the cold
air, or the gusts of wind no longer force the smoke
down with them.

If these remedies fail, it will generally be found
that the chimney only smokes when the wind is in
a particular quarter, connected with the position of
some higher building, or a hill, or grove of trees.
In such cases the common turncap, as made hy
tinmen, and ironmongers, will generally be found
fully adequate to the end proposed. A case has
occurred of curing a smoky chimney exposed to
the N. W. wind, and commanded by a lofty build-
ing on the S. E. by the following contrivance.

A panted tin cap of a conical form was sus-

nded by a ring and swivel, so as to swing over
the mouth of the chimney-pot by means of an
arched strap or bar of iron nailed on each side of
the chimney. When a gust of wind laid this cap
(which from its resemblance in form and use to an
umbrella, is called a paravent or wind-guard,) close
to the pot on one side, it opened a wider passage for
the escape of the smoke on the o }msitu side, which-
ever way the wind came; while ran, hail, &ec.
were effectually prevented from descending the flue.

A patent has recently been granted for an appa-
ratus to be fitted to chamber doors, and applicable,
indeed, to every kind of door, for the purpose of
stopping out cold currents of air from parlours,
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drawing-rooms, dining-rooms, halls, passages, bed-
rooms, &c. &e. and likewise for stopping out sound,
smoke, steam, dust, foul air, and floating vapours from
without ; so contrived as to admit, when required,
any quantity of air in an instant by a simple move-
ment with the thumb and finger. Rooms having
this invention, will be more equally heated through-
out with a saving of nearly half the fuel. On the
lower part of the door is fixed the patent shder,
made of thin wood or iron japanned. When the
_door 1s shut against the jamb, it presses against the
end of an iron rod, and causes the shder to move
+down to the floor or carpet, and when the door is
.opening, this rod is forced back again by means of
springs, which causes the shider to run upwards,
and ride over the carpet.

It is urged by the inventor that, with this inven-
tion applied to door-ways, nearly half the fuel may
be saved, the room much more equally warmed
throughout, and the most tender persons may
safely sit near the door without fear of catching
cold or rheumatism ; there will be no further oc-
casion for screens or baize doors. It will stop out
sound, smoke, and dust, foul air and floating va-
pours from without, and the whole, when fixed,
will be found to be extremely simple, and elegantly
neat.

Although ventilation depends in a great degree
upon the mternal temperature of our mansions, and
1s, therefore, strictly connected with the subject of

ARTIFICIAL HEAT,

l};et, hit‘hertn, sufficient care and attention have not

cen paid to that fact. It is, therefore, important to

consider, that as great part of owr domestic

inconvenencies are produced by air, so are they
D 2



-
o2 RESIDENCES.

to be cured by the same substance, proper] y adapt-
ed and supplied ; for it has been proved that the
most. effectual means of applying external heat to
amimals and vegetables, for the purpose of keeping
up the natural temperature, is l].:-y making the air
the vehicle of heat.  When we are surrounded with
air which 1s not in motion, its little tendency to
conduct heat keeps us warm, by our natural heat
being accumulated. But when exposed . to air in
motion, 1t becomes the means of carrying off our
heat, as we experience by the refreshing breezes in
summer. The pleasurable feeling we are conscious of,
in a temperature of about 60 degrees, with a mode-=
rate breeze of fresh air, 1s during that uniform ab-
straction of native heat which leaves no sensation
of heat or cold. But this temperature will vary
with different people; and, in all, in proportion
with the quantity and nature of their clothing.
To preserve this equality of temperature is the ob-
ject of the new domestic economic philosophy so
happily broached, and so succcssfulf}r Fuursued by
our chemical philosophers, our philosophical archi-
tects, and ingenious mechanics.

From various useful mmventions which may be
seen every day in the warehouses of the metropolis,
convenient specimens might here be selected. But
as each inventor takes care to bring his improve-
ment sufficiently before the public eye, we shall
content ourselves with one which we have not yet
seen exhibited, although a patent was obtained for
It some years ago.

This economical invention consists of a fire-pan,
or fire-lamp, and a fire-grate, or fire-stove, In
which small or inferior coals may be consumed for
all the same purposes as large or round coals.

The fire-pan or lamp may be made of any con-
venient shape, with a bottom formed into one or
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more vertical tubes, or such tubes should be fixed
in the bottom, and provided with valves or dam-
ers to regulate the admission of air. A funnel, or
nnels, should be placed on the side of the fire-
lamp from which the wind may happen to blow, to
be used as occasions may require.

The fire-grate is made with a pervious back, be-
tween which and the wall, at the back of the fire-
place, a space must be left for the admssion of air,
for the regulation of which this aperture 1s pro-
vided with a damper.

By this invention, much of the waste 1s }lﬂ'm't-nt-
ed which arises from the mndiscriminate and mjudi-
cious use of the bellows, elsewhere noticed at some
length; to which observations we will here add a
useful hint, that a saving will be found if, mstead
of applying the bellows to a doubtful five, 11 some
mstances, a very small quantity of nitre should be
dropped in. "The effect 1s generally mstantaneous,
and without any unpleasant odour.

Let it be observed also n the economy of artifi-
cial heat, that every part of a ﬁre~pim:u' which re-
ceives the radiant warmth ought to be white, in
order to reflect, nstead of absorbing it. The ra-
tionale of this will be further noticed ; and is, in
fact, well known to every tyro in optical philosophy.

From Heat we naturally proceed to ‘

ILLUMINATION,

respecting which it must be acknowledged that
there is no part ‘of domestic economy for which,
of late years, philosophy and mechanics have done
more than for the production of artificial light. To
_purtwulari?,u all that has been done, is needless ; but
it may be useful to select and record some of the
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most economical of recent discoveries, as hints
for domestic practice.

We behieve it may now be considered as an estaly-
lished fact, that gas light, even for domestic pur-
poses, 1s the cheapest and best, with the exception
of the first cost for an apparatus, which can only
be covered by savings on extensive illuminations;
but 1s hardly within the compass of domestic expen-
diture, where required only by one family. Iven
i the metropolis, and in large provincial towns,
where gas pipes can be led into every apartment,
there still exists another difficulty, in tﬁc way of its
becoming an entire substitute for oil or candles;
which is, that it has not yet, with any success, been
adapted to portable lamps, though such improve-
ment may yet take place, as a candlestick, or lamp
in the shape of one, may be formed with a reser-
voir sufficiently large for casual purposes, without
being of a very inconvenient size; though, even
then, a ready supply would be difficult, unless we
produce our own gas, or can send off to the gas
shop for a cubic foot of gas, as readily as for a
pound of candles, or a farthing rush-light.

That the burning of gas, however, generally
speaking, 1s an important saving, is clear from re-
peated experiments, by which it appears, that one

as lamp gives as much light in the street as four
ﬁghted with oil. In shops, it has been found that
three gas lights, at 25s. each, per year, will illumi-
nate ie windows and the whole apartment in a
much superior style to what could be done by five
or six mould candles. The estimated difference
of cost per annum, is 3% 15s. for gas, fully equal to
124. for candles. 'This saving may also be much in-
creased by improvements in the lamps, particularly
those on the argand construction. It has been
proved by experiment that an argand gas burner,
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<even-eights of an inch in diameter, perforated with
18 holes one thirty-second of an inch in diameter,
consumes, when the flame of the gas is three inches
high, four cubic feet of gas in an hour, and pro-
duces a light equal in intensity to six tallow candles,
eight in the pound. It ought also to be observed,
and this part of gas management is of more 1m-
portance than is géneraﬂﬁ supposed, that when the
flame obtained by these kind of burners, rises to a
areater height than from two to three inches, the
combustion of the gas is imperfect ; and the same
holds good with regard to the size of the holes
from which the gas issues. A simple and sufficiently
accurate test for ascertaining whether any 1[:um_"t'mn
of the gas escapes unburned, may readily be pro-
cured. For this purpose, it 1s merely necessary to
hold a piece of clean writing paper a short distance
from the apex of the flame, and if the combustion
is not perfgct, the paper will be discoloured, and
immediately imbibe a very feetid smell. But even
the power of the argand lamp mﬂiy be increased b%{
pa,raphﬂliu reflectors ; which also, where oil 1s burned,
produce a double saving, it being now ascertained
as a curlous fact m the theory of artificial hght,
that, when reflected by a parabolic mirror, this re-
flected light is greater in proportion to the diminu-
tion of the wick. This Iljlas been ascertained by
the experiments of the French academy, when 1t
appeared that an argand lamp of six lines diameter
gave a better light than one of sixteen, consuming
at the same time only half the quantity of niﬁ
This improvement may be applied with great suc-
cess to carrlage lamps, particularly in travelling;
and is not unworthy the notice of those metropo-
litan districts where gas illumination has not yet
taken place. -

They have already begun to apply this principle
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to public use in France, and M. Bordier Marcet,
the relation and successor of M. Ami Argand Mar-
cet, the mnventor of the lamps called after him, has
made considerable 1mprovements in regard to the
lighting of public streets. The mayor of Valogne
has certified that his lamps, with l}al*abuliu reflectors,
give so good a light that a person may see to read
with ease at the distance ofI 120 yards; that they
are very little affected either by rain or wind, and
that the quantity of oil consumed by them is only
one ounce and one-fifteenth per hour. Thus the
whole town is now better lighted by eighteen of
M. Bordier’s lamps, than it was formerly by forty
on the old plan.

This 18 certainly highly deserving notice, both
in domestic economy, and in parochial vestries,
considering the very mdifferent ight in our streets,
where the gas has not yet been introduced.

Another great saving may result from the phi-
losophical inventions of the ingemous Mr. Lester,
who, we understand has recently brought his new
discovery 1n ﬂlftics to perfection, and from its sim-
plicity and utility, it promises to be of great import-
ance. T'wo cones of light produced from the lumi-
nary being placed near to their respective apexes, and
n opposite directions, base to base, form a parallelo-
gram of indefinite dimensions, that would fill the
room with an equal hight of the same tensity in
every part of its space; and as the fountain of light
would be in opposite directions, the bodies equally
divided, would have but two sides as opposed to
the lines of vision; no shadows can be produced
by the application. IRooms of all descriptions may
be lig;-lll:eﬁ| by the flame being placed on the out-
side of the wall, and its reflection thrown through
an aperture, by which means the smoke arising
from the combustion will pass off mto the atmo-
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sphere without entering the room, and the light
will have the most beautiful effect, by illumi-
nating a space void of smoke, which is far from
being the case with rooms lighted in the common
way. It has been clearly ascertained that one of
Mr. Lester’s Mirrors, 133 inches diameter, placed
before one of the lamps commonly used to light
stages, and fixed to the foot-board of the driver,
will render the smallest print legible at the distance
of 100 yards before the {)eaders heads.

We should not wish to see coal-gas become en-
tirely a substitute for oil ; as our Greenland trade
is of too much importance to the country, especi-
ally as a nursery for seamen, to be sported with
rashly : but as oil may be applied to the produc-
tion of gas, though E}r a }:liff‘erent process from
coal, the trade is not in much danger. Indeed,
it may even be expedient to find a substitute
for whale-oll, and we see with pleasure that an
Irish chemist, desirous of introducing the patent
lamp into general use in that part of the United
Kingdom, iitﬂ found means to improve rape oil
by a simple process, which renders it eqnal to sper-
maceti for the purposes of illumination. He began
by washing the ol with spring water, by shakin
the former violently with a sixth part of the latter.
By this operation the two substances are intimately
commixed ; if left at rest they separate completely
again in less than 48 hours, the oil swimming at
top, and the water with all the feculent and extra-
neous particles, subsiding to the bottom. Upon
this method he improved much by substituting sea-
water for fresh; the latter impregnated with salt
1s less fit for the purpose than sea-water, as the
light is not so bright m:H of a reddish cast. Rape oil
thus treated does not give out any bad smell, and

D D
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1s not to be distinguished from spermaceti. By this
process of washing, the oil loses less than , L_.—Mr.
Roche mtends to perform it in a churn, with a cock
towards the bottom, the water to come up very
near to the cock, by which all the oil can be drawn
off after 1t has deposited its impurities.

Whenever oil 1s used for the purpose of artifi-
cial ight, it should be kept free from all exposure
to atmospheric air ; as it 1s apt to absorb consider-
able quantities of oxygen, which renders it more
tenacious and less adapted to use, by capillary at-
traction through the common lamp wicks.

If ol is very coarse and tenacious, a very small
portion of oil of turpentine may be added.

Family clocks ought only to be oiled with the
very purest oil, purified by a quart of hme-water
to a gallon of o1l, in which it has been well shaken,
and suffered to stand for three or four days, when
it may be drawn off.

There are some recent economical discoveries in
regard to gas, which are highly deserving of notice.
It has been found by experiment at Manchester,
that oil of bitumen, or coal tar, which 1s considered.
as waste by those who make and burn gas, if mixed
with dry saw-dust, exhausted logwood, or fustic,
to the consistence of paste, and allowed to reman
until the water has drained off—two cwt. of the
mass being put into the retort, instead of coal, will
produce more gas, and be less offensive than the
same quantity of canal-coal ; and the process may
be repeated until the whole of the tar 1s consumed.

If oil is preferred to pit coal, a great saving is
now opened to our view; for, by a new discovery,
combustible gas is procured by causing oil to fall
drop by drop into a tube heated red hot, and which
is kept in that state. The gas passes immediately
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from the tube to the lamp, and produces a beautiful
flame, without any smell.

Nor are these the only cheap materials ; for we
understand that an American i:};]cﬂlist has nvented
a lamp in which tar is burnt instead of oil. It
consists of a fountain reservoir to supply and pre-
serve a constant level, and a lamp which receives
the fountain-pipe at one end, and at the other a
burner for the tar : this is merely a small cup placed
on the axis of the lamp, and supplied with tar from
the fountain. A draught tube 1s fixed in the
lanthorn, or external part of the lamp, and air is
admitted by a hole at the bottom. The current of
air, in passing through the lamp, EIW'E]D]]'IES the
burner, and urges the flame, and the draught-tube
conveys off the smoke. Nor must it be forgotten,
that our great and indefatigable chemst, Sir H.
Davy, has, in the course of his important researches,
improved our modes of domestic illumination, by
guarding against accidental fire, he having very
recently found means to procure permanent light
without flame: he has taught us that a platina wire
of sufficient fineness, and an inch, or an inch and
a half long, which has been heated red hot, may be
long preserved in this state over a vessel in wﬂich
there i1s sulphuric ether or alcohol, in a state of
evaporation. Thus this incandescent wire may be
employed as a cheap night-lamp, or instead of a
steel to light tinder.

Smce this discovery the principle has been applied
to Il)rﬂctical uses by another very mgenious indivi-
dual, who has ascertained that if a eylindrical coil
of thin platina wire be placed, part of it round the
cotton wick of a spirit ﬂmup, and part of it above
lh_e wick, and the L‘me be lighted so as to heat the
wire to redness; on the flame being blown out, the
vapour of the alcohol will keep the upper part of
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the wire red hot for any length of time, according
to the supply of alcﬂhuly, and with little expenditure
of 1t, so as to be In constant readiness to kindle
German fungus, or paper prepared with nitre, and
thus to light a sulphur match or any other, at plea-
sure. ‘I'he proper size of the platina wire is the
1-100th part of an inch; a larger size will vield
only a dull red light, and a smaller is difficult to
use. About twelve turns of the wire will be suffi-
cient, coiled round any cylindrical body, suited
to the size of the lamp; and four or five coils
should be placed on the wick, and the remainder
of the wire above it; the latter will be the part
1ignited. When the wire has become oxyded, it will
be necessary to uncoil and rub it bright with fine
glass-pager, which will cause i1t*to act again with
increased effect. This lamp while it affords a suffi-
cient light to show the hour of the night by a
watch, and to perform many other useful services,
does not disturb persons unaccustomed to keep a
light burning in their bed-rooms. From its con-
stantly keeping up an uniform heat, and not requir-
ing to be snuffed, like other lamps, 1t may prove a
valuable acquisition to the chemust, for experiments
on a small scale, where a long contimuance of a gentle
heat is desirable. Its peculiar safety, as not a
spark can fall from it, and its bemg totally free
from the unpleasant smoke and smell commion  to
oil lamps, are additional recommendations.

But discovery on discovery is rushing into light.
for Professor Menacke, of IHalle, has just suc-
ceeded in producing a brilliant illumination by
means of electric Light, and with the aid of an arti-
ficial air inclosed in glass tubes. As the electric
sparks propagate themselves to infinity, the Pro-
fessor thinks 1t will be possible to hght up a whole
city with a single electrifying machine, and at a
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very trifling expense, by the adoption and proba-
ble improvement of the apparatus he has alveady
mvented.

Nor is it Heaven and Earth alone that are ran-
sacked to enlighten the world—water has also been
pressed into the service, as we find that an appa-
ratus called the American Water Burner, has
lately been invented by Mr. Morcy, of New-Hamp-
shire. It is a rough blow-pipe; but 1s applicable
in many cases in place of a furnace. Tar s inti-
mately mixed with steam, and made to issue from
a small jet, in the manner of an uulil.)ileg and the
stream of matter, being ignited, produces a flame
of great size and intensity. It appears that the
water is partly decomposed towards the middle of
the jet, and that the heat 1s thus increased, by
mcreasing the quantity of active agents. But
whatever the exact effect, the water 1s found to be
useful in preventing the formation of smoke, and
mcreasing the combustion. |

This 1s a hint which may become highly useful
upon the plan of constructing furnaces so as to
become the consumers of their own smoke.

Even the tricks of chemistry may be applied
with success in many cases to Domestic Economy,
and In none more advantageously, upon a small
scale, than 1n safe means for instantancous ignition.
One of the readiest, but most dangerous of these,
was founded on the experience that hyper-oxymu-
riate of soda, brought into contact with a combus-
tible body (wood for instance), which has been
plunged into sulphuric acid, sets fire to this com-
bustible.  Latterly this apparatus has been ren-
dered more convenient and less dangerous, by
putting mnto the phial, instead of liquid sulphurecus
acid, very fine sand, asbestos, gypsum, or some
other bm{v, which the acid does not destroy, and
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which 1s moistened with it. Several thousand
matches may be lighted in this manner before it is
necessary to renew this kind of indissoluble sponge,
which 1s to produce the inflammation.

A mutlm(} nearly similar, but rather more sim-
ple, has recently been pl'uFusmd; and matches for
the purpose are prepared by mimgling two parts of
the oxymuriate of potash and one of sulphur, which,
by means of a little gum, is attached to a common
sulphur match.  This match on being dipped into,
or rather shghtly wet with oil of vitriol, immediately
catches fire. The sulphur and salt should be pul-
verized separately ; if rubbed together in a mortar,
they form a dangerous explosive mixture.

Having thus far endeavoured to illumine the
world, we shall proceed to another subject.
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SECTION II.

PRINCIPAL APARTMENTS.

e re—

BED-rOOMS — Fentilation— Air-batle-— Bedding—Aiy-
beds. DRrEssING-roOMS — Home Manufactures
Odowurs — Ornaments — Flowers— Teeth—Hair —
Razors — Cosmetics — Dress — Dying —Choice of
Colowrs—Diamonds, §c.—Trinkets—Pearls, BruAk-
rast AND Tea-rapLes— Ulensils—Tea, Coffee, &e.
HuNTING-PARLOUR — Fowling-pieces — Powder —
Veterinary Art. Lasrary—Com/fori— Convenience
— Arrangements — Light— Collecting— Selection—
Care of Bools and Prints—Fine Arts—=Sculpture—
Paintings— Cabinets of Natural History—Medals
— Gems— Antiques— Chemical Experiments, §e. §e.
DiNNER-TABLE—DRAWING-ROOM.

BED ROOMS.

WaeTHER in the palace or the cottage, whether
reclining on the state bed or stretched on the hum-
ble pallet, the reader will find more real economy,
as well as pleasure and comfort, in attending to
his dormitory than to his larder. Sleep 1s the
food of half our life, the regenerator and regulator
of all our faculties both %ndil}r and mental—in
short, as Sancho says, ¢ it covers a man all over
like a cloak:” but to render it salubrious, indeed
to prevent its being morbific, it is absolutely neces-
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sary that the time when, the manner how, and the
place where, ought to be sedulously regulated.

Our }met of the Avon justly describes a sleepless
monarch as envying the repose enjoyed by the
“ wet sea-boy” n the rude hour of midnight tem-
pest, even whilst exposed to the inclemency of the
season In the fore or main-top; but, notwithstand-
ing the beauty of the passage, every one practi-
cally acquainted with such occurrences well knows
that the thoughtless sailor ought to have postponed
his nap, until he could turn into a dry hammock.

Our readers will therefore do well not to indulge
i sleep, 1n every place where it may offer itself,
and they will also do well to attend to the regulation
of those places where repose 1s proper.

Air and exercise during the day are most essen-
tial to man; and though at night he is quiescent,
yet his air must still be attended to, as the privation
of salubrious air always produces disease. For
this purpose whenever the airis dry, it ought to
be freely admitted during the day ; nor ought it,
unless damp or locally insalubrious, to be excluded
totally during the mght. It is true, that where a
current of anr falls upon the bed, it ought to be
prevented from direct influence by means of the
usual curtains; but these curtains, even in the
best aired apartiments, should never be closely drawn,
not even round the couch of the invalid, any more
than round that of the most robust son of health
and strength. A very simple experiment, though
one which humanity will not wish to be often re-
peated, may be tried by hanging up a small
bird in a cage, at the head of a bed of which the
curtains are kept closed during the night; where
the experiment has been tried, the result was that
the unfortunate bird appeared to be expiring, when
morning dawned upon Jhe face of nature ; and was
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only recovered, and that with difficulty, by 1mme-
diate exposure to the atmosphere. :

Upon this principle, too, we ought to be particu-
larly careful of all fires in bed-rooms; from the
quantity of carbonic acid gas which developes
itself from fires, whether of coal or wood, and
may be dangerous if Ecrsmls retire to sleep, without
attending to the freedom of ventilation.

Under the head of Ventilation—some of the
readiest and cheapest modes of producing a free
current of air in ::l,]]]1 apartments, have been duly no-
ticed ; but here we must particularly caution our
readers not only against the use of charcoal fires
upon any account wﬁmtsnuver, but also against the
use of charcoal in warming-pans, or even of com-
mon coals until they have been burnt to a cinder.

To the healthy, the vag:}urs thence azising and left
in  the bed, where they remain on account of

their density, are often troublesome ; but to the
sick, they are palpably inf'urinus, and fre-;fur:ntly
prompt to that cough which annoys the phthisicky
and asthmatic, the moment they lie down for repose.
Where circumstances require a bed to be heated at
a moment’s notice, a little salt thrown into the
warming-pan, and suffered to burn for a minute
previous to use, will generally be beneficial ; and
as chambermaids are seldom etther philosophers or
chemists, 1t may be better to make this a standing
order than to trust to their judgment on gaseous
combustion. Those who wish to ascertain whether
their bed be properly aired, will do well to mtro-
duce a glass gf}bllet between the sheets for a mmnute
or two, just when the warming-pan is taken out ;
if the bed be dry there will only LL’J a shight cloudy
appearance on the glass, but if not, the damp
of the bed will assume the more formidable ap-
pearance of drops, which will act as a sufficient



66 PRINCIPAL APARTMENTS.

warning to drop the idea of sleeping in a situation
so fraught with danger.

As the utmost attention to cleanliness will not
always prevent the intrusion of certain little insects,
too indelicate to name, but which take longer leaps
in proportion to their size than any other known
animal n existence, it has been {:u.*sfmnary to scat-
ter fresh leaves of penny-royal in bedchambers as
an antidote against their appearance; but fresh
vegfetab]es m a dormitory have been found prejudi-
cal to health, and growing ones much more so.
Hence flowers and shrubs, whether in bowpots or
vases, though highly ornamental and not injurious
m a dressing-room, ought to be excluded from the
bed-chamber.

Even the honey-suckle and jessamine, so beauti-

ful when embowering a cottage window, ought to
be excluded, by a shut casement, at the hour of
repose ; nay, the branches of flowering hawthorn,
so frequently mtroduced into fire places in the
spring, may prove injurious to weak lungs at night,
however grateful during the day.
These things often produce an inaptitude to
sleep, even in the healthy, without the cause being
suspected ; but to the sick they are mvariably
hurtful. The dead hour of night, however, 1s
seldom a convenient time to get rid of such nuisances;
but they may be corrected mn part by the temporary
opening of a window, and that too without any
danger of catching cold, if proper precautions are
taken. In fact, a current of air in the night, for
a short time upon the body, is by no means insa-
lubrious if accompanied with due care.

Dr. Franklin, in one of his letters, declares that
he preferred the air-bath to the use of cold water,
finding it much more analogous to his constitution,
as weﬁ as more agreeable. He adds that he has
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even got up in the night, and remained undressed
for half an]]mur or longer, according to the season,
either walking up and down his apartment, or
occupying himself with a book: after which, on
returning to his bed, he was certain of enjoying sound
repose.

Where the invalid thinks this too violent an
exposure, a partial bath, free from any absolute
current of air, will not be hurtful. This 5}Jecies
of exercise, for such it really is, may be easily ac-
complished by means of simple machinery, which
will forego the trouble and anxiety of depending
upon assistance, and in many cases will save the
expence of a nocturnal attendant. Several inventions
have been offered for this purpose; but perhaps
the best may be found in a recent patent machine,
or wind-up bedstead for sick or lame persons, by
which thewr position can be easily altered without
occasioning pain or fatigue. It works smoothl
without any jerks, and by one rack only, Whi{:?l'
enables a single attendant to raise, or depress the
bed at pleasure. The patentee* can furnish bed-
steads on this construction at the rate of 30s. each,
and an old bed may be easily altered to this plan.
He can also, if necessary, lower the foot part of
the bed by the same movement, so as to make the
bed answer the purposes of a chair.

In all these cases, however, the moment the use
of this species of bath is over, the person applying
it ought to return to his accustomed temperature
by laying down under the bed-clothes: and here
it may not be improper to remark that these should
m all cases be apportioned to the season or to the
rrevaﬂing temperature, regulated Dby the bodily
health of the individual, so as just to preserve the
insensible perspiration, and no more.

* Mr. Woodall.
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It will, amongst other things connected with the
dormitory,be found agreat saving eventually of time,
and trouble, and accomplished at a small expence, to
have all beds and mattresses opened out at intervals
not very distant, so as to llla\'e the feathers or
other internal materials beaten, cleaned, and dried,
and the cases washed. The bedsteads ought also
to be taken down three or four times a year, the
serews rubbed with pure oil, and a good manual
cleaning given to all parts. This plan, which has
been shghtly noticed under the general head of clean-
Imess, will render all poisonous mixtures unneces-
sary ; besides saving all the trouble, filth, and:
expence consequent upon the use of those medi-
caments so much recommended by quacks, bug-
_destroyers, &e.

One word in regard to materials may here be in-
troduced. The verly high price of feathers of late
years has completely done away the practice of
having one well filled feather-bed laid upon the bot-
tom sacking; and the substitutes of straw mat-
tresses, with bed-cases half filled with indifferent
feathers, are poor indred. Instead of these it will
be found not only cheaper, but more comfortable
and healthful to use hair-mattresses, with straw pal-
liasses 1f’ you please, but with sedulous attention to
have the latter renewed at intervals not longer than
a year each.

In this age of adulteration, duck’s feathers are fre-
quently substituted for those of the goose ; but these
are highly pernicious, being often covered with small
insects, which destroy the substance of the feathers,
and produce the most disagreeable results.  Where
the absolute expence is not a first object of consider-
ation, and even there the difference is but trifling,
1t may not be injudicious to adopt beds upon the new
patent principle of an ingenious mechamst m So-
mcrsttﬁfﬂrc, which consists 1n rendering the case of




AIR BEDS. 69

the bed, pillow, &c. impervious to air, and filling it,
by means of an air-pump, with common utnmsPhe—
ric air, instead of down or feathers. The ar s
introduced through an aperture, or tube, into the
case, and prevented from returning by means of an
air-tight stop-cock or valve. T]lu case may be ren-
dered impervious to air by various methods ; but
that recommended by the patentee, 1s a composi-
tion of India rubber, spirits of turpentine, and lin-
seed oil, which when dry, is extremely phable, and
so elastie, that if the cloth be folded in sharp corners,
it will not crack, or peel off.

The advantages of this method of construction
for beds and pllows, are their superior degree of
elasticity, affording the most refreshing and easy
repose either in this or even in the warmest climates ;
that they may when required, be changed from the
greatest degree of softness to the hardness of a
mattress, by moving the handle of the air-pump,
which is placed commodiously within reach ; or may
be rendered soft to any required degree, by the
exhausting pump, also within reach.

In addition to these convenmiences, they may at
any time be rendered perfectly fresh an({ cool, by
merely changing the air, by the alternate use of the
air-pumps ; this may be effected 1 a few minutes,
without the person sleeping on the beds being
moved : hence their great advantage to invalids,
and their generally refreshing and s;ﬁlbriuus effects.

Such machinery may at first sight appear too phi-
losophical for common use, and too cumbrous for a
sleeping-apartment ; but as to the first point, only a
very small portion of ingenuityis required to become
conversant with their application ; and as to the se-
cond it is merely necessary to say, that the air-pumps,
together with all the machinery for filling and ex-

. e 5
hausting the beds, being inclosed under the bed-
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steads, and communicating with cords and tassels
(resembling bell-pulls) suspended immediately above
the pillows, any alteration in the state or tempera-
ture of the beds 1s thus easily effected, at any time
required.

The fact 1s, that they save much manual la-
bour, as they require no making up ; for by their
clasticity they rise immediately when left, and are
then 1n the state of other beds after being shaken
and made up, the counterpane, &ec. being returned
as usual : hence they occasion no dust or film in
the rooms, or on the furniture, which is always the
case where feather or down beds are used.

For medical purposes also, they may be filled
with air at any required temperature ; or with wa-
ter, steam, or other fluids, wet or dry, elastic or
non-elastic,to which the case 1s equally impermeable.
In addition to which they have several other advan-
tages. 'They are not subject to be sloping on one
side, nor to those hard clumps or knots which fea-
thers or down gradually acquire in the course of a
few years.

T{u-:-y are likewise extremely light, the largest
weighing only a few ounces, and portable also, being
easﬁ}r folded or rolled, after bemg previously ex-
hausted.

Under such advantages, a night’s good repose
can scarcely be doubted—but day breaks, and we
therefore proceed to the

DRESSING ROOM,

which may be considered with reference to both
sexes.

To the ladies. however, we now more particularly
address ourselves ; and we cannot couch our address
in more forcible terms than in the words of a fair
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writer, a real Englishwoman, who has recently
offered a sensible and well-written appeal to her
countrywomen in general, exhorting them, in these
times of general distress, to discourage, by their
conduct and influence, the importation, both legal
and illegal, of foreign manufactures.— 1 allow,”
observes the writer,  there are some temptations
to be resisted—the gaily coloured silks and hand-
kerchiefs of French manufacture—the gloves which
set off the forms of our hands and arms, are cer-
tainly far superior to our ownj; but if there were
no temptation, there would be no merit in the for-
bearance. And if we look down on our dresses,
unadorned by handsome laces, because from prin-
ciple we abstain from purchasing them, and use
our arms clothed in less elegant or becoming attire
than we have been accustomed to, let us reflect
with pleasure that we have, by these httle sacrifices,
contributed, as far as we can, to the employment of
our industrious countrymen. What, therefore, can
be more desirsable, than that Enghshwomen of all
ranks should combine in determining to purchase
only the manufactures of their own country, and
resist the temptation of adormmg their persons,
at the expence not only of the comforts, hut the
morals of thewr countrymen #”

After this sa:ririted and patriotic address, we shall
at once proceed to the most economic mode of orna-
menting the apartment itself ; and then offer some
remarks on the ornamenting the persons of our
fair readers, which may lead, not only to the saving,
but also to the gain of beauty.

The first point of cunsid)eratiun must be that
which first strikes the sense on entering this apart-
ment of sweets, and which the most gallant ad-
mirer must acknowledge is dependent upon the
smell, even before the sight. Cleanliness and ven-
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tilation are indeed preferable to all factitious odours:
but as these are generally adopted, not, however,
we hope to the neglect of the former, it may be
consistent with our plan to offer a cheap substitute
for the Otto of Roses, so difficult to procure I a
genuine state. The recipe is very simple, being
nothing more than to dip the finest cotton wool in
clear olive a1, which must be spread in thin layers,
n a tall glass vessel, with alternate layers of jessa-
mine flowers which, ina few days, will impart the
whole of their perfume to the cotton. The vl may
then be pressed out for use: and the cotton itself
may be laid m drawers or band-boxes, where its
perfume 1s wished for.

Beyond this we advocate not artificial odours,
unless, mndeed, that musk should be mtroduced
for the purpose of removing destructive insects.
This drug is expensive, and therefore seldom to be
had genuine ; which, however, is not an object of
great importance, as a very small quantity will suf-
fice for a life-time. If, however, our fair readers
should wish to ascertain its genuineness, that may
easily be done by steeping a silken thread in gar-
licqjuice, or drawing 1t two or three times through
a {:{uve of moist garﬁc, and then through the musk,
which, if genuine, will instantly so overcome the
odour of the garlic as to render it imperceptible to
the most acute olfactory feeling.

It is not unfrequent to ornament dressing-rooms
with  artificial flowers; yet these, however beau-
tiful, have no odour: but a cheap and elegant sub-
stitution may be found by taking natural flowers
in bloom and dipping them in alcohol, or strong
spirits of wine, for about a quarter of an hour;
after which the colour will appear to have entirely
faded : as they become dry, ]hu'.vever, they may be
arranged for the beaupots, when 1t will be found

—
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that their colours will revive and their odour will be
much prolonged beyond the usual tume. .

Most flowers begin to droop and fade after being
kept during twenty-four hours in water ; a few may
be revived by substituting fresh water; but all (the
most fugacious, such as the poppy, and perhaps one
or two others excepted) may be completely restored
by the use of Aot water. For this purpose, place
the flowers in scalding water, deep enough to cover
about one-third of the length of the stem; by the
time the water has become cold, the flowers will
have become erect and fresh: then cut off the end
of the stems, and put them into cold water.

We have seen another mgenious method of pre-
serving flowers throughout the winter, which may
serve as a cheap and pleasimg mode of decoration.
The plan 1s to pluck the flowers when half blown,
and to put them in an earthen vessel with a close
cover, 1mmersing them, with the stalks down-
wards, In a mixture of water and verjuice, of each
equal parts, sprinkled with a small portion of bay
salt. The vessel must be well closed up and kept
in a warm place, safe from the action of frost; and
then on the coldest day in winter, nothing more is
necessary than to tﬂE:,e them out, wash them in
fair water, and hold them before a gentle fire,
when they will open as if in all their vernal bloom.

As the flowering of “bulbous roots is always an
agreeable decoration of the dressing-room in winter,
it may be amusing to state an easy method of encou-
raging it rapidly, even in the colt{est weather. Take
three ounces of mtre, one ounce of common salt,
half an ounce of potash, half an ounce of sugar,
and dissolve them in a pint of rain water. eep
your glasses near the fire. Change the water every
ten or twelve days; and each time put in about
half a tea spoonful of this mixture.

E
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It must not be forgotten that the perfumes of
ornamental flowers, when growing, will be in-
creased, as well as their beauty, by affording as
much sun and air as possible, and also by being
careful always to set them out under genial
showers. It 1s literally sending them to a watering-
place.

An elegant mode of combining the odours of
different flowers is, by preserving the leaves in
vases, or china jars, in the form of a pot pourri, as
the French term 1t; for which fine perfume, the fol-
lowing is a genuine receipt. Take one pound of
orange flowers and common rose leaves, half a
pound each of the leaves of red f{inks, marjoram
and myrtle; the leaves of musk roses, thyme,
lavender, rosemary, sage, camomile, melilot, hyssop,
sweet basil, and balm, two ounces of each; two or
three handfuls of jessamine flowers, a large handful
of lemon rinds, cut as thin as possible; the same
quantity of those of small greenoranges,and fifteen or
twenty laurel leaves; put them all into a well leaded
earthen jar, with half a pound of bay salt, and stir
the whole carefully with a wooden spatula, or
spoon, twice a day for a month ; then add florentine
white iris and benzoin, of each twelve ounces;
powdered cloves and cinmamon, two ounces of each:
mace, storax, calamus aromaticus, and cypress, of
each one ounce; lemon-coloured sandal, and long
sweet cypress, of each six drachms: stir all together,
and if the proportions be carefully attended to,
according to the above directions, a most delightful
compound of fine odours will be obtamed, in which
no one scent will predominate, whilst the fra-
grance of the whole will remain unimpaired for a
great number of years.

It is needless to expatiate upon the utility of these
odours in correcting all acquired unwholsomeness of
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“the air in our dwellings, or rather in correcting the
effects of that unwholsomeness. To understand the
principles of action in this case, may be of some
mport. Wholesome air is that which affords the
due stimulus to the lungs, and to the blood : un-
wholesome air, generally speaking, 1s that which,
although not possessing qualities absolutely nox-
ious, 1s yet destitute of the proper quantity of oxy-
gen required by the system, 1n the Frupurtmn of
about seventeen parts in an hundred of atmospheric
air; as for those species of noxious airs which are

sitively deleterious, they come under a medical

ead, and need no reference here. But, as to that
air which is hurtful to the constitution from want of
due stimulus, we may usefully correct its deficiency
by the stimulus of artificial odours. Tt will happen
sometimes, however, that, even in our wardrobes
most carefully kept, clothes long laid up, will acquire
a very unpleasant smell ; to counteract which, per-
fumes may be used; but the readiest methwf 18
to neutralize or destroy it, which may at once be
done, by placing pieces of new burnt charcoal
amongst the clothes, when the whole of the unplea-
sant fumes or odour will be absorbed in a day or
two.

Charcoal is alsa a very useful tooth powder ; but,
‘although extremely efficacious when used alone, it
may, Herhaps, be more actively em loyed along with
the following ingredients. Take half a drachm of
tartar of vitriol, same quantity of myrrh, also of
dragon’s blood ; to which add one drachm of gum
lac, and four grains of ambergrise, with two grains
of musk, and fine powdered charcoal equal to the
whole.  Beat them into a fine powder, and keep
n a phial close stopped. To use 1t, take a fine linen
cloth, wetted on the end of your finger; dip it in

E 2 " *
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the powder, and apply it well once a day ; after
whic{; twice a week will be sufficient to preserve the
beauty of the teeth, and to correct any unpleasant
savour from the breath, even where there is a carious
tooth.

Amongst the various cosmetics recommended for
the dressing-room, there are none, perhaps, that
scem more harmless than those which profess to give
a fine curl to the hair. Now, to assert that the
application of any hiquid will, of itself, give a per-
manent or temporary curl, 1s absurd in tEe extreme;
but it 1s very true that the application of a weak
soap lye, or a solution of caustic potash, will render
the hair more susceptible of adopting the artificial
curl given by putting it in papers. But let it be
remembered that this effect 1s only produced by a
complete alteration of the orgamc structure, super-
indueing a slow but certain destruction of the Eftir
itself. This may not be immediately observed,
either 1 youth or advanced life; in the former
case, indeed, the loss 1s easily renewed, as if the
hair had been merely cut: but in age there is no
renewal ; if the hair be destroyed, baldness must
ensue.

Equally destructive are the various hquid dyes
so loudly boasted of by quacks for colouring the
hair ; some of them, ndeed, do produce the effect
proposed, especially the black dyes; but these latter
are most injurious, as their basis consists always of
nitrate of silver, or lunar caustic when in a dry state,
the colour from which certainly 1s indelible as long |
as the hair lasts ; but surely no person who is aware '
‘of the effect of the caustic on warts, or on the|
skin, can for a moment suppose that its operation |
on the hair can be less destructive. |

If we wish then to save our hair, we must save owr |
moncy fivst, by abstaining from the whole list ofl]
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those puffed recipes that stare us in the face in every
newspaper, and 1n almost every shop window !

Equally destructive are the advertised Depilato-
ries, the general basis of which is yellow orpiment,
a certain poison if taken inwardly. It is true that
the Turks, with whom bald-heads are in fashion,
and also the Chinese, do use this as an unguent, to
save the trouble of frequent shaving; but those
cosmetics which may be harmless on the head of a
robust Janisary, of a Bashaw of three tails, or a fat
Mandarin, do not necessarily become fit adjuncts
for the toilette of a British belle !

As a point then of domestic economy we recom-
mend the disuse of all these quackeries. Those
who are very anxious to restore hair, when ill-health
or the rapid approach of age has removed it, may
try the stimulating powers of onions, rubbed fre-

uently on the part requiring it. In some instances
31is application has restored the tone of the skin,
and assisted the capillary vessels in sending forth
new hair ; butit is not mfallible. Should it suc-
ceed, however, the growth of those new hairs may
be assisted by the oil of myrtle-berries, the repute
of which, perhaps, is greater than its real efficacy.
But these asp]jcﬂtiuns are cheap and harmless, even
where they do no good—a character which, we fear,
by no means belongs to the trash puffed m ad-
vertisements by fellows who seem themselves in
need of the essence of Lindley Murray, or some
other writer for grown-up children—to teach them
a little plain English.

Connected with this part of the subject, 1s a hint
which we beg leave to offer for the Gentlemen’s
dressing-room. We do not expect them, indeed, upon
an economic princi{)]le, to turn razor-grinders ; but if
they chuse to be their own fonsewrs, in preference
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to being taken by the nose bya Frenchman, they will
save much time, much patience, and considerable
pain, by keeping their kones in a proper state. This
can only be done by frequently moistening them with
oil, and laying them up in a place where they will
not readily become dry.

If we disapprove of cosmetics for the hair, our
objections are much stronger in regard to the com-
plexion. The greatest part of those are formed
from metallic oxydes, which are known to be highly
deleterious. Their effects, indeed, may not at first
be very apparent; but it will be too late when
nervous affections, perhaps palsy, come on—to re-
aret that a silly desire to obtam, or retain brilhancy
of complexion should have led to their use, to ob-
viate the effects of late hours and of careless, nay
unwarrantable, personal exposure.

On this part of the subject we shall offer a hint
to the male sex, which the Ladies may, perbaps,
find worth attending to. We have already recorded
chemical tests on various subjects, and we now pro-

e an infallible one to be tried by any gentle
Philander who may be anxious to ascertain whether
his fair one’s lillies and roses are really her own or
not ! Let him persuade her to take a trip to Harrow-
gate, the waters of which fashionable place of re-
sort are strongly impregnated with hydrogen, a fa:-a
that acts powerfully upon all the metallic oxydes.
When ﬂﬂf{ﬂy‘ arrived at this new lecture-room of
nature, he may then try whether the bloom and
brilliancy that withstood the test of hot rooms in
Grosvenor-square, or Argyll-strect, will like-
wise stand the test of those gemal springs. If the
fair one’s face retains its pristine beauty after half
adozen ablutions, he may consider the article as
genuine and unadulterated, and free from all the
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terrors of ¢ Death in the Pot™—but if the dame or
dawsel begin to look blue, or turn black, he will
at once perceive that beauty, like London porter,
may be doctored for the market.

At the head of the list of those destroyers of
beauty, is the ¢ pearl white,” a precipitate of the
oxvyde of bismuth dissolved in aqua-fortis, and sepa-
rated from it by the addition of water, for which the
aqua-fortis has a stronger affinity than for the bis-
muth, and, of course, permits it to fall to the bottom
of the glass in a white powder. If our fair readers
are, however, dissatisfied with the faces which God
has given them, or which they may have made for
themselves, let them throw away all their washes
and lotions, and, 1if they must have artificial cos-
metics, let them infuse horse-radish in cold milk, as
a stimulant to the pores of the skin, or powder the
roots of the cuckoo plant, sometimes ca.l]Iz:d ¢ lords
and ladies,” but botanically known as the arum ; yet
this latter must first be well dried and deprivedyuf
its acrid juice. It may be had in the shops under
the name of cypress powder, but is seldom to be got
genuine,

After all, perhaps, the best and safest cosmetic,
next to plain soap and water, 1s a little good butter-
milk, fresh or stale. It speedily removes freckles,
and acts generally as a stimulant of the mildest
nature.

In the economy of the dressing-room, the economy
of Dress must not be neglecte§ : we shall here con-
fine ourselves, however, to two points strictly appli-
cable to the costume of the present day, velvets and
straw hats ; other points of considerable importance
will come with more propriety under the head of the
Lavxpry. With respect to the first of these
articles, it is perhaps not generally known, that vel-
vet pelisses are readily r{:sturc-:{ﬁ by passing the
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under side of the velvet over a warm smooth-
ing iron: the best way of doing this i1s for one
person to hold the velvet tight, and another to
pass the iron over it on the wrong side; after
which the garment must be spreaf out, and a
brush, or very fine whisk, like those now sold about
the streets by Dutch women, passed gently yet
briskly over the pile. The good effect of this, even
upon the most worn out dresses, will scarcely be cre-
dited, until tried ; and it is equally applicable to
dresses that are but httle worn. "The customary
mode of whitening straw for ornamental use, has
been to stove it in a cask with burning brimstone ;
but there 1s a readier method, if judiciously apphed :
take a solution of munriatic acid, and saturate 1t with
pot-ash' until the effervescence subsides. Dip the
straw 1n the solution. Again, the oxygenated mu-
riate of lime, which may be had at any chemist’s
shop, dissolved in water, will bleach straw without
the least diminution of its flexibility.

Recently in Germany fashion has mtroduced a
new a,p}i]icatinn of cork, which 1s now used for
making ladies’ hats. They differ from straw hats in
this particular, that the material is put together in
the manner of fish scales. |

When laying up muffs and tippets for the winter,
if a tallow candle be placed on or near them, all
danger of moths will be obviated.

To renovate feathers, it is necessary first to wash
them carefully in soap and water ; but as the original
yure white can never be restored m its true bril-
}ianc‘y, it may be useful to know the simplest methods
of giving a tinge of artificial colour agrecable to the
fancy of the wearer.

The first and simplest is, a grey, which may be
produced by sprinkling common ink judiciously
upon the feather, reduced by water to any shade ; or
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the feathers may be dipped in ink, reduced at plea-
sure. +

Tincture of turmeric, to any depth of tnt, will
give a fine yellow. 'The spirituous tincture 1s best :
and the colour may be brightened by means of lemon
juice, either added to the tincture itself, or apphed
to the feather afterwards.

Liquid blue, added to the tincture of turmeric,
affords a green, which may be %ﬁven of any tint, by
altering the proportions of the dying materials.

Where yellow is thought too gaudy, a fine buyf
may be produced by adding a little pearl-ash to
annatto boiled 1 water.

Liquid blue, applied solely, will yield a fine tint of
the same colour; or the su]phate of indigo may be
adopted for the same purpose.

It purple 1s wished for, add to the liquid blue a
little of the red sold in saucers; or dissolve a few
grains of carmine m a little spirits of hartshorn,
which mix with a solution of 0r£1il.

To produce a red colour, nothing more 1s neces-
sary than to dip the feather in lemon juice until tho-
roughly wettcg, and then into the saucer red, or
solution of carthamus.

Whilst on this part of the subject, we may offer a
few hints to our fair readers on the philosophical
economy of Colour in all parts of their dress; nay,
even 1n regard to the hangings and carpets of their
apartments, where they receive visitors, and when
they may wish to look particularly lovely.

Ve must first premise, that white reti:;cts all rays
of light, and that black absorbs them all ; but thus,
though optically and philosophically true, has cer-
tain exceptions, as white dresses, from peculiar cir-
cumstances of position, have been observed to reflect
only particular tints. All coloured dresses, or
coloured objects, indeed, between the extremes of

E D
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white and black, absorb the rays of light in certain
{)mpurti-‘.m and quality ; the particular rays reflected
by each object, bemg the basis of its colour. Thus
brown substances reflect the red rays in a very small
degree; purple reflects the red and blue rays; green
the blue and yellow rays orange the red and yel-
low, &ec.

Again, 1t must be observed, that reflections from
any particular object become confused and inter-
mingled, from partaking of the luminous rays from
other surrounding bodies ; and it 1s known, that the
rays from white dresses will actually enlighten and
whiten shadows upon white substances. In like
manner, whenever dresses of different colours are
grouped together, the reflected rays from each fall
upon the others, and consequently produce a tempo-
rary discolouration wherever they fall.

Thus, in a group of ladies, princilm]] y 1 coloured
dresses, it will be observed, that the white dresses,
whether of silk or muslin, not only receive a con-
fused tinge from the others, but actually alter the
tints of the other colours.

This shews clearly, that however judicious a lady
may be in the adapting her own colours to her own
complexion, yet she must still be very careful with
whom she associates, not only in regard to character
but colour. Nay, an envious fair one, though she
may not wish to stab her rival to the heart with a
dagger, may yet give as deep a wound by ascertam-
ing what colour that rival is to wear upon any parti-
cuilr occasion, and then forming a -:*mmii}irzwy
amongst her friends to disregard their own charms
for one day, and attack her at the important moment
under false colours ! +

Ladies also, who are particularly susmrtlhle upon
the score of ‘good looks, must not only select colours
for their own carpets and hangings, compatible with
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their complexion and their mode of d;‘essing, but
must also ascertain the colours of their friends’ apart-
ments, before they dress for dinner or a rout, and be
prepared for a change of colour, for each change of
scene.

At public Elames also, this is not unimportant. A
lady may look irresistible in white or blue at Covent
Garden or the Opera, and appear an old woman
the same costume at Drury Lane.

Again, some ladies look best in a glare of hght;
others will study their own interest by keeping in
the shade. The different effect produced by a seat
in the centre box of the Opera House, and a stage
box in the glare of the lig%tﬁ, is, we beheve, well
known to many of our fair readers. However,
where choice between these two 1s impossible, much
may still be done by a judicious attention to the
colour of the costume.

The Opera House, of course, leads us to the con-
sideration of diamonds and jewellery.  With a few
economical observations on that important part of
female ornament, we shall close this subject.

It 1s of great importance to lapidaries, and pur-
chasers of precious stones, to possess some means of
ascertaining their soundness, or freedom from flaws,
when in the rough state. 'Till lately, artists had no
rule to direct their judgment in this respect, and n
consequence were frequently exposed to consider-
able loss; but Dr. Brewster has now constructed
an instrument for distinguishing the precious stones
from each other, and from artificial imitations, even
when set in such a manner that no light can be
transmitted through any of their surfaces. The
same instrument may be employed to distinguish
all minerals that have a small portion of their sur-
face polished either naturally or artificially. Its
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ﬂpplic&l;i'{}n 15 so simple that any person, however
ignorant, 1s capable of using it.

Another method has also been proposed by the
same indefatigable philosopher, which has this ad-
vantage, that 1t may at any time be tried, where
the more accurate mstrument is not readily to be
procured. It 1s thus:—Immerse the ruuwgh un-
wrought stone in Canada balsam, oil of sassafras,
or any other fluid of nearly the same refractive
density, as o1l of anise seeds, and turn it round with
the hand, so that the rays of light may pass through
it in every direction. The slightest flaws or cracks
may be immediately perceived, m consequence of
the changes which they produce on the transmitted
hight. If the stone be examined in water, the flaws
become more perceptible than when viewed in the
air ; and the Eistinctness with which they are seen
increases as the refractive power of the fluud ap-
proaches that of the solid. Thus diamond jargon,
and the spinelle ruby, which exceed any fluid in re-
fractive power, have their imperfections detected
when immersed inoilof cassia, or muriate of ammonia.
Natural and artificial stones may likewise be dis-
criminated by ol of cassia, as the refractive powers
of diamond, jargon, ruby, garnet, pyrope, sapphire,
tourmaline, rubellite, pistazite, axinite, cinnamon
stone, chrysoberyl, and chrysolite exceed it. If an
object be *'."f'lewn\t:lc?r through two polished and inclined
surfaces of any substance supposed to be one of
those minerals, when plunged 1n oil of cassia, the
substance is a paste or artificial stone if the refrac-
tion is_from the point to which the surfaces are in-
clined, and a real mineral when the refraction is
made fowards that point. The soundness and
purity of glass for lenses may be ascertained in a
sunilar manner.
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But as those for whom these pages are princi-
pally designed, seldom have occasion  to purchase
jewellery, except in a cut state, a still more simple
method may be pointed out: —it is to rub the pre-
cious stone, of whatever species, upon lead:
when it will change colour if counterfeit, but pre-
serve its lustre if genuine.

But if the unmitiated are hable to deception in
the jewels themselves, so may they be also even in
the gold setting of thewr ornaments.

Jewellers® gold is, indeed, well known to be, le-
gally, of inferior value to the mint standard ; and
necessarily so, because pure gold 1s too soft to retain
the precious stones within its grasp.  The difference
is, that the jewellers' gold has six parts copper
alloy intwenty-four, whilst the mint gold has but two.

Observe that the real jewellers’ gold 1s always
stamped ; but the gold commonly used in trinkets,
toys, seals, rings, &c. contains much more alloy ;
though that is generally of silver mstead of copper.
The common test of aquafortis is not always appli-
cable to wrought ornaments; but those who chuse
may use the touchstone, which, however, though
formerly in high repute as a test, 1s now almost o
solete.  The best of these i1s the Lydian stone, now
found in the hills around the Scottish capital. The
mode of ‘experiment is to rub hghtly, or rather to
draw the gold along its surface, not hard enough to
rub off’ the metal, but just to leave a streak behind
it, the colour of which 1s the test of purity.  Gold
alloyed with silver, beyond the due proportion,
leaves a pale whitish mark ; if alloyed with copper,
the mark 1s brownish.

But in numberless instances, where the ornaments
are so wrought as to be inconvenient for any kind
of test, even by weighing, a careless purchaser may
often be deceived with a base metal, merelv covered
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with a very thin plate, or coat of real gold. As
the manner of doing this may be useful to our fair
readers themselves, In various ornamental processes
in their own dressing-rooms, we may state that the
method 1s to dissolve gold in aqua regia, in which
linen rags must be deposited, until the whole solu-
tion 1s absorbed. The rags, as soon as dry, must
be carefully burnt in a chma cup so as to preserve
the ashes, which form the golden powder ; then take
the article to be gilded, silver is always the best, clean
it very bright ; then cut a close grﬂfined cork mnto a
convenlent shape and size, dip it first into clear
water, then mto the golden ashes, and rub them on
the polished surface until it assumes a brilliant ap-

arance, like the best gold. When ornaments or
trinkets, in daily use, lose their colour and golden
appearance, these may be very easily restored by
this process, looking as well, and lasting as long as
if sent to the gilder, without the necessity of taking
the article to pieces.

These general directions will be found of bene-
ficial use m every day purchases; but still it may
not be amiss to enter upon some short specifications
of the various articles of ornamental jewellery.

The Diamond, of course claims the preference,
and consists of several varieties; the black species
are so scarce as to be seldom found, except in mi-
neralogical collections, they are, therefore, the most
valuable ; whilst the cheapest are those whose tints
inchne to brown or grey. For ornament, however,
the most valuable are those whose transparency is
perfect, and their colour of the purest white.  Next
to these are the specimens with a greenish tint ; after
these come the yellow ; and next the blue varieties.
But all of these, to command thew full value, must
be without flaw, and free from all intermingled tints.
The hardness of the diamond is well known, and
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is one of its tests, especially in cutting glass;
but there are other stones which will perform the
same office.  The real diamond will resist the
hardest blow, or merely splt into leaves ; but that
is a test which, in jewellery, cannot conveniently be
tried. In the rough state they may, however, be
rubbed together, when, 1f both real, a harsh grating
sound 1s distinetly heard ; and, whether rough or
polished, a good judge will be able to ascertain their
genuineness by the brilhant light which 1s seen to
play with great lustre when in motion.

Substitutes for diamonds are sometimes made by
exposing sapphires to a strong heat, which destroys
their colour, Eut improves thenr hardness and trans-
parency. Against such a deception a casual pur-
chaser has no guard, except in the honesty and good
character of his jeweller; and it will always be
better to pay an apparent high price to a respectable
dealer, than to 1*isL bemng cheated by those wllm have
no character to lose.

When diamonds, however, are purchased from a
good house, 1t will be proper to observe that the
table-cut diamonds ought always to be the cheapest,
as they are the thinnest ; next to them are the rose
cut, which require a whitish coloured foil ; but the
real brilhant 1s always upon a black ground, and
produces even a finer effect if set round a good
emerald.

Of the more valuable of the other precious stones,
the real Amethyst will be known by its purple tinge ;
but rock chrystals of a violet tinge are often substi-
tuted for them. The Emerald ought to be of a fine
green, and of a hard texture, though not so hard as
most of the more valuable kinds of stones. The
Ruby ought to be of a fine brilliant purple; but
the inferior species are often met with m rings.
Since we have got possession of Ceylon, many of
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these have found their way into the market, 'I'he
real ruby 1s nearly of uquu?rvalue with the diamond,
especially when of the larger sizes. The beautiful
celestial blue of the Sapphire renders it a becoming
ornament to fair complexions ; but the real stone 1s
of high value, increased, perhaps, by the trick of
substituting 1t for the diamond, as already men-
tioned. The bright golden yellow of the 7opaz
makes 1t fitter for rings than for situations near the
tace of the fair. The Saxon topazes are the palest,
though most transparent ; the:; are even more
brilliant, though less valuable, than those of Brazil,
some of which are naturally of a bluish colour,
or may be made so by the application of a pow-
erful heat,

It 1s almost needless to enumerate the various
ornaments i which the different precious stones
may be arranged.

BracereTs, of course, may be formed of every
species ; but for general, and not very expensive
use, the violet coloured amethyst may be adopted.

Eax-prors, like the bracelets, admit of all kinds
of stones that may suit the complexion. When
formed of emeralds, the most valuable are seldom
selected. Some very handsome ones have lately
been made of the Chrysoberyl, which may be ob-
tained in considerable quantity from the Brazils,
where they are in much repute.

Neckraces of aqua marine, when of a pale co-
lour, look very handsome; but when of a deep
oreen there are few complexions that will stand the
foil : and even so with regard to the high crimson
coloured Garnet.

Rines generally have the most valuable emeralds;
but where expence 1s an object to be avoided, the
chalcedony forms a very handsome ornament, as
does the hyacinth, of a beautiful blood red ; like-
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wise the onyx, a clouded or veined stone, and the
opal which displays a greater variety of colours than
any other precious stone,

Of the cheaper kinds of ornamental stones we
may enumerate the Jet, especially in mourning ; for
which use the Jargon was once in great 1'e]]mte,
though not of a black, but dark brownish colour.
The Malachite 1s of a fine green, and forms hand-
some necklaces ; but is not considered as very valu-
able. 'The last we shall mention 1s the Tourmaline,
which our fair readers may chuse as being, literally,
the most attractive. It is purely electrical when
heated, and exhibits the varieties of positive and
negative electricity, or of galvanism. A tourmaline
ring, when rubbed, will attract straws ; but whether
it will, or will not, attract lovers, we must leave for
female experiment.

With a brief notice of PEarts we shall close the
subject. As these will sometimes become discolour-
ed, they may be readily restored to their original
purity by a simple process.  Soak them in hot water
in which bran has been boiled with a little tartar and
alum, rubbing them gently between the hands, when
the heat will admit of 1t:; when the water is 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 convenient dark place
to cool.

Due attention thus paid to outward appearance,
we may join our friends at the

BREEAKFAST TABLE 3

the various circumstances connected with which

being equally applieable to the
' TEA TABLE,

we shall so far venture on an anachronism
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in the disposition of the day as to notice them
together.

Respecting the economy of the tea-kettle we shall
offer one hint to our fair readers, which is, that
however cleanly their hand-maidens may be, and
however careful they themselves may be to procure
the best water, yet almost every kind of water in
use, except rain water, will speedily cover the in-
side of the kettle with an unpleasant crust. This
may be easily guarded against by placing a clean
oyster-shell in the tea-kettle, which will always keep
it 1 good order, by attracting the particles of
earth, or of stone, or of such peculiar salts as the
water may be impregnated with. To those who
may wish for aumeﬁiing of a more solid nature
than tea at this meal, and who may yet be un-
willing to pollute the fragrance of it with the gross-
ness of ammal food, we beg leave to recommend
chocolate, as it contains a fine vegetable oil, which
lubricates the coats of the stomach as well as, 1f not
better than, animal oils; and i1s much fitter for a
delicate stomach than rancid ham, with its pyro-
ligneousodour; especially if care be taken to procure
it genuine, as it has been suspected that much of
the chocolate sold here 1s adulterated with flour and
Castile soap.

Perhaps the best mode of guarding against these
tricks of home manufacture, for the nuts only can be
imported into this country, is for the family to pur-
chase the nuts, which, by a very slight species of
manual labour, may be pounded sufliciently small
for all domestic purposes. If pounded until perfectly
oly, then a considerable saving may be made mn
regard to the quantity used; but they must be well
dried in an oven previous to the operation.

We are not radical enough to recommend sub-
stitutes for tea or coffee ; but we may state that
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the inhabitants of Irkutzk arein the habit of drink-
ing different infusions in the place of tea, prepared
from the leaves of the following plants :—Saxifraga
crassifolia, clematis alba, pyrola uniflora, spirea
coronata, polypodium fragrans, pyrola rotundifolia
(winter green), prunus padus (bird cherry), ulmus
campestris (common elm), and rosa canina (com-
mon dog-rose) ; the last four of which are natives
of Great Britain, and the last two, especially, abun-
dant all over our island.

The universal use of tea as an article of diet si-
lences any observations which might have been
made with respect to its medicinal or deleterious
effects on the anmimal economy. It is, however,
somewhat remarkable that this powerful plant has
seldom been used medicinally ; and still more so
that other vegetables, possessing similar properties,
should prove offensive, while this is highly grateful.

Before we enter further, however, upon its
medicinal qualities, let us shortly analyze its pro-
perties in regard to domestic economy.

The best way to chuse gunpowder tea is to try
it by infusion, as it is too often adulterated with a
mixture of common hyson, dyed a deeper green
with verdigrease, and rolled up like it in small
round grains.

Hyson tea is larger in grain, and not se tenacious,
as 1t will fall to dust with a slight pressure of the
ﬁngﬂr ; yet its leaf 1s large after infusion, Its in-
fusion is deeper coloured than the Singlo, which
may be known by the flatness of its leaf, whilst
that of the Hyson is round.

These are green teas.—The best of the black isthe
Pekoe, yet it 1s little used here, in comparison with
the northern parts of Europe, where it is a great
favourite. Next is the Souchong; but very little
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of the real sort ever comes to this country, that
which goes by its name being merely the best Congo,
which has a much larger leaf, and is allowed to
come to greater maturity before pulling.

As a test 1 general to distinguish genuine
tea from the sloe leaf, let it be infused, and some of
the largest leaves spread out to dry : when thereal tea
leaf’ will be found narrow in proportion to its length,
and deeply notched at the egges with a sharp point;
whilst the sloe leaf is notched very slightly,
darker m colour, rounder at the point, and of a
coarser texture.

In regard to medicinal qualities, tea very gene-
rally restores regularity to a pulse which 1s habi-
tually or frequently irregular; the reverse of this
however 1s sometimes, though rarely observed.
Green tea may prove very beneficial in the higher
degrees of fever, especiaﬂ}r pulmonary consump-
tion, where, as the quantity of fluid daily drunk
is considerable, the tea may be diluted to that
state which 1s found most palatable. In some
cases its good properties are much increased
by the addition of a little jumiper ; with this fact
drunkards are acquainted, who make use of green
tea punch to obviate the plethora attendant on their
excesses.

In other cases 1t acts as an antidote. A
very delicate. lady once took, in a mistake, two
ounces of camphorated tincture of opium ; the
effects were soon apparent, and a physician was
sent for. 'With great difficulty she swallowed a cup
of strong green tea, which soon proved a complete
emetic. She drank some more 1n a weaker state,
and was soon perfectly recovered. Not having
swallowed more than four grams of opium no per-
manent ill effects could be expected,
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In preparing the fragrant infusion for the tea
table, a good economist will be careful to have the
best water, that is the softest and freest from foreign
mixture. If tea be infused in hard and in soft
water, the latter will always yield the greatest
quantity of the tanning matter, and will strike the
r.leepesl; black with sulphate of iron in solution;
consequently, according to the technical term, it
will always be found * to draw best.”

In the management of the tea urn, 1t may
be observed, that a polished urn may be kept
boiling with a much smaller quantity of spirits of
wine, than when a varnished or bronzed one 1s used,
so that a silver urn is actually an object of economy.
Whatever may have been smd against tea, i itself,
we must confess that we are by no means friendly to
the substitutes that have been offered for it: because
we are confident that neither naturally nor m-
dividually will they eventually be found cheap or
economical, If substitutes were umversally to
be adopted, our China trade and shipping, and a
considerable portion of export trade must be anni-
hilated. If tea be left off' entirely, we know of no
saving that would ensue, except, perhaps, in the
article of scandal.

But, whilst professing to disapprove, in toto, of
those attempted substitutes, we may, without injury
either to the health or to the revenue, record that
vine leaves, dried in the shade, make a most excel-
lent beverage.

That we shall ever be able to raise tea for our
own consumption, or in a hot-house, so cheap as we
can import it is by no means likely, yet it is cer-
tainly true that M. Deschamps, an agrl(:lllturist and
botanist of Lausanne, has communicated some in-
teresting experiments on the culture of the tea-tree of
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Japan, which have convinced him that it will sueceed
perfectly well in Furope, if the seed be sown in a
proper soil and climate. . He accompanied his paper
with directions how to gather and prepare the ]E.ave:-a
for use. Having analysed tea of his own raising,
he found that it contained neither tanning nor gallic
acid, which common tea contains, and to which is
ascribed the property of affecting the nerves, and
producing tremhlling.

Correr has been so much talked of, so much
written about, and so much drank, that it may
appear superfluous even to offer a hint respecting
it. We s]hal], however, record a few particulars not
undeserving of notice. The best coffee is always
the cheapest. Burn it at home in small quan-
tities; taking care, if using a close roaster,
never to fill it more than half. Turn the roaster
slowly at first, more rapidly as the process advances,
and keep up a lively fire by the repeated addition
of chips or other inflammable materials, in small
quantities. Burn it until of a light chesnut colour.
Keep it in close canisters or bottles. Grind it as
wanted. Boil it, 1n a vessel only half full, to prevent
boiling over, in the proportion of one ounce and a
half to a pint of water. Put m a few hartshorn
shavings, or 1singlass if you will; but if the coffee
is taken off' the fire whilst boiling, and set on again
alternately, until nothing remains on the top but a
clear bubble, and then some poured out to clean the
pipe, and poured back again, it will be as fine as if
cleared artificially.

We may add further that the Dutch, so noted
for making good coffee, never boil it, but mnfuse
merely in %Dt water, 1n a close vessel. They roast
it until uniformly brown and clear, and with butter
or sugar to prevent its burning.
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The French, however, roast it to a coal, and
produce a high coloured decoction.

Observe that long boiling does not make coffee
stronger, but has the certain effect of destroying 1ts
colour, and rendering it more turbid, with the un-
pleasant effect that, 1f cleared by 1singlass or white
of egg, the oily matter is precipitated, and the
flavour almost totally destroyed.

In making coffee, observe that the broader the
bottom and the smaller the top of the vessel, the
better 1t will be.

The Mocha coffee, or Turkey coffee has generally
been esteemed the best; but it 1s now understood
that the Java coffee is superior, as it contains a con-
siderably greater proportion of oil. This oily, or
extractive matter, however, 1s easily dissipated by
exposure to air.

It 1s well known, that on the introduction of
coffee into western Europe, a great outery was raised
against that beverage, which was pronounced to be
an absolute poison. It was with reference to this
opinion that Fontenelle, whose favourite drink was
coffee, and whose life was prolonged to very near a
century, observed :—¢ If coffee is a poison, it must
be a very slow one, for it has been above eighty
years killing me.”

We do not, however, recommend its use generally.
At breakfast it 1s unnecessary as a stimulant, though
very agreeable and useful after dinner, particularl
after a frugal one, when milk coffee 1s best, yet stiﬁ
to be used 1 moderation,

Coftee may be made from turnips, parsnips, or beet
root ; but best from the blue succory, or cichorium
intybus of Linnzus. Even in making real coffee,
a small portion of the latter is a pleasant addition ;
or else a very small quantity of common table salt.
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But we recommend not any of these substitutes.
We wish to improve the revenue, and to encourage
our own West Indian Colomes. The slight saving
to individuals would be nothing, but disuse in the
aggregate would be ruin to thousands.

'I'hough recommending infusion of coffee only,
or at least nothing more than rapid and short boil-
ing, we should do injustice to our readers, if we
did not present them with another and an economical
mode proposed by an intelligent correspondent to
a periodical work of celebrity. He says :—

“ My process, 1s that of simmermng over the
small but steady flame of alamp—a process at once
simple, easy, and (without watching or attendance)
uniformly productive of an extract so grateful to
the palate and the stomach, as to leave me neither
the want nor the desire of any stronger liquor.

‘““ But, to accomplish this, a vessel of peculiar
construction 1s requisite.—Mine 1s a straight-sided
pot, as wide at top as at bottom, and inclosed in a
case of smmlar shape, to which it is soldered air-
tight at the top. The case is above an inch wider
than the pot—descends somewhat less than an inch
below 1it—and is entirely open at the bottom—thus
admitting and confining a body of hot air all round
and underneath the pot.—The ld 1s double ; and
the vessel 1s, of course, furmshed with a convenment
handle and spout.

“1In this simmerer, the extract may be made
either with hot water or with cold. If intended for
speedy use, hot water will be proper, but 7ot actuﬂllcf'
boiling'; and the powdered coffee being added,
nothing remains but to close the hid tight, to stop
the spout with a cork, and place the vessel over the
lamp ; where it may remam unnoticed and unat-
tended, until the coffee 1s wanted for immediate use.
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It may then be strained through a bag of stout,
close linen, which will transmit the liquor so per-
fectly clear, as not to contain the smallest particle
of the powder.

“ The strainer is tied round the mouth of an
open cylinder, or tube, which is fitted mto the mouth
of the coffee-pot that is to receive the fluid, as a
steamer 1s fitted into the mouth of a saucepan ; and,
if the coffee-pot have a cock near the bottom, the
liquid may be drawn out as fast, and as hot as 1t
flows from the strainer.

¢ If the coffee be not intended for speedy use, as
is the case with me, who have my simmerer placed
over my night-Jamp at bed-time, to produce the
beverage which is to serve me the next day at dinner
and supper ; in such case cold water may be used,
with equal, or perhaps superior advantage ; though
I have never found any perceptible difference in the
result, whether the water employed was hot or cold.
In either case 1t soon begins to simmer, and con-
tinues simmering all night, without ever boiling
over, and without any sensible diminution of quan-
tity by evaporation.

“ With respect to the lomp—although a fountain-
lamp 1s undoubtedly preferable, any of the common
small lamps, which are seen in every tin-shop, will
answer the purpose, provided that it contain a suf-
ficiency of o1l to continue burning bright during the
requsite length of time.—The tube, or burner of
my lamp, 1s little more than one eighth of an inch
in diameter ; and this, at the distance of one inch
and three quarters below the bottom of the pot—
with the wick little more than one eighth of an inch
high—and with pure spermaceti oil—has invariably
performed, as above gl:scrihed, without requiring
any trimming, or other attention—and without

i
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producing any smoke ; whereas, if the wick were toc
“high, or the oil not good, the certain consequences
would be—smoke, soot, and extinction.

““One material advantage, attending this mode
of coffee-making, 1s, that a smaller quantity of the
powdered berry is requisite to give the desired
strength to the liquor.—The common methods re-
quire that the powder be coarse ; in which state it
does not give out its virtue so completely as if it
were ground finer: but, in this process, it may be
used as fine as 1t can conveniently be rendered ;
and, the finer it is, the smaller will be the quantity
required, or the richer the extract.”

The social breakfast meal dispatched, and the
‘:Dmlfﬂn}' breaking up, let us first accompany the
gentlemen to the

HUNTING PARLOUR,

provided the weather prompts to out of door amuse-
ment. The real sportsman, should he even deem a
elassical hibrary superfluous, will not fail to decorate
his hunting parlour, m addition to his fowling-
pieces, fishing-rods, and sﬂmrting prints, with the
best treatises on hunting, shooting, angling, racing,
farriery, and the game laws. These treatises
are too copilous on their respective subjects to
permit us to add much novelty to them; but as
there are some economic hints which have not
yet found their way into such works, we shall
so far anticipate the systematic writers as to record
them here.

In regard to the purchase of fowling-pieces, we
speak not of economy : Nock and Manton may be
consulted by those with whom a good piece, and
not absolute economy, is the first object—yetin the
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purchase of a good fowling-piece, even though at
first expensive, there may be economy, provided it
1s afterwards well taken care of. He that sports,
because it is fashionable, will leave the care of his
gun to his groom or game-keeper; but he that is
actuated by a true love of the sport, will take care
of it himself. In regard to this, the blacking or
browning of the barrel is the first necessary process.
Every tyro in philosophy 1s aware that iron, if ex-
}msecf to the action of the atmosphere, and of wet,
or damp, will rapidly become oxyded—that is, that
the oxvgen in the air and water having a greater
affinity to the iron, will readily unite with
it, covering the surface with what is commonly
called rust. If this is rubbed, or scraped off, and
the iron again exposed to the action of oxygen, the
same process takes place, until, provided the ex-
periment shall be tried on a gun-barrel, the sub-
stance of the metal becomes so thin that it will not
stand the force of an explosion, or firing off with a
common charge.

To prevent this it has been proposed to silver or
to gild the barrels, but the consequent brightness
would be an objection not to be got over ; so that
blacking or browning are the only methods now
practised.

The object of the first of these processes, is in
the first instance to prevent oxydation; which is
done by a mixture of black lead with hogs-lard, in
which a small portion of camphor has previously
been dissolved ; but this retains so much of the
grease as to be unpleasant, so that the second pro-
cess becomes preferable.

The best browning would certainly be the na-
tural oxydation of the metal; but as the necessary
exposure for that purpose would act equally on the

F 2



100 HUNTING PARLOUR.

mside, which is to be avoided, it 1s more expedient
to hasten the oxydation by an artifical process, which
consists 1 nothing more than washing the outside of
the barrel with diluted aqua-fortis, or a solution of
blue vitriol, rubbing it well with wax a few days
afterwards. This performed, common cleanliness
is all that is necessary.

The care of gunpowder is also an object of eco-
nomy, especially in the grouse and black cock season,
whilst sporting on the moors of Yorkshire, or the
mountains of the Highlands, where a fresh supply
cannot always be had the moment it may be wanted ;
so that the {\est part of the season may be lost from
want of a little care and attention.

Whenever, therefore, through accident, or the
absolute dampness of the chmate, powder may be-
come damaged, it must not be considered as worth-
less and thrown away, at least as long as the granu-
lation is not destroyed. If circumstances will
permit, it must be dried m the sun, or open air;
if not, it may be carefully restored to dryness by
culinary heat: after which, if it can be got, half a

ound of good ought to be put to every pound of
Eamaged powder ; adding to every pound and half
of this mixture, a quarter of a H}nund of powdered
quicklime, when the powder will be found as good
as at first.

Even the best powder may be improved in an
extraordinary degree; but it 1s doubtful whether
for sporting purposes. For other uses, how-
ever, the process 1s said to be highly efficacious, the
inventor asserting that he has found that saw-dust,
particularly of soft wood, mixed with gunpowder,
triples its force. The method of applying this
discovery to the blowing up of rocks 1s pecuharly
interesting. The mine is charged with a mixture
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of saw-dust and powder, and the whole covered
with dry sand, through which is passed a reed or
straw filled with priming powder, so that the
danger resulting from the dispersion of the stones s
prevented. . ‘

In regard to the saving of time and patience, by
the much vaunted detonating powders, we have
not a great deal to say; but, as several accidents
have happened from want of the extreme degree of
caution necessary for the management of those
dangerous materials, we may here record, that two
German chemists profess to have composed a new
detonating powder, which is not ]iahﬁa to sponta-
neous explosion. It consists of fifty-four hun-
dredths of super-oxygenated muriate, twenty-one of
erdinary nitre, and seven of powder of lycopodium,
or club-moss. A stroke from a very hard body 1s
required to produce detonation, which takes pﬂme
only on the part that receives the blow ; the neigh-
bouring parts bemng fired by communication, but
without violent explosion, so that this powder is
absolutely free from danger.

To the vetermnary surgeon we must leave the care
of the horses; but we would recommend to every
one who wishes to save valuable cattle, not to trust
them, without his own inspection, to the manage-
ment of every farrier who chooses to dub himself
a Member of the Vetermary College; otherwise,
he may meet with the same fate as the Irish gen-
tleman, whose farrier sent him in a bill— To
curing your honour’s horse till he died, 2s.8d;.”

The veterinary art, may, however, be carried a
little too far; for although we can have no possible
objection, on the score of economy, that a horse
should be taken to a watering place, yet we scarcely
know whether risibility or indignation would be
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most excited 1if horses were sent to Bath for their
health. It is true, indeed, that something of that
kind has actually already taken place; and a Mr.
Torchon has obtained a patent for a warm bath for
horses, which is constructed in the following man-
ner :—The bath 1s sunk in the ground, the top of
it bemg even with the surface, and above it 1s a
wooden Flatfm‘m, pierced with a great number of
small holes, and supported by two moveable cross
pleces, serving as the base to a frame, which is
suspended at the end of a lever, by means of a
hook and four wron rods united at the hook. The
horse 1s placed on the platform, suspended in the
frame by two girths, and then raised by means of
a windlass at the end of the lever: the two cross
pieces which support the platform are withdrawn,
the windlass is turned, zmx the horse descends into
the bath, where a thermometer 1s placed, and mnto
which water, either cold or warm, may be introduced
by two cocks.

But we may now quit the care of horses, and

mt out to the thou (llltless sportsman how to take
a little care of himself; for which purpose, whilst
on moorish or northern expeditions, we must par-
ticularly recommend to him, when returned from
the day’s excursion, to change his clothes instantly,
if wet; but, m all cases, to pull off his shoes or
boots, that they may be wiped clean whilst wet,
and then slowly dried. A strict attention to this
will save leather, blacking and health.

It must be recollected, also, that it is difficult
to keep out wet m a day’s shooting, even with
the best new shoes, more or less prepared for the
purpose ; and that water-proofing is therefore
absolutely necessary for those who pay any re-
gard to their health, and who wish not in youth
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to lay up a store of sickness for middle life and
old age.

When the regular process for water-proofing
cannot be conveniently gone through, a good suc-
cedaneum may be found in warming and mixing
well equal quantities of mutton suet and bees’ WX 3
applying it, whilst hot, to the soles and seams. 1If 1t
is then permitted slowly to dry, it will take the
blacking equally well with the other parts of the
shoe or boot.

Or, for a permanent remedy, take a quart of
linseed oil, 10 which add one ounce of rosin, and
three ounces of red lead, or of litharge, boiling
the mixture until it will stick to the finger when
cooled. To this mixture, when cooled, add a
pint and a half, or a quart, if necessary, of spirits
of turpentine, strirring it up until of the con-
sistence of sweet oil.  Let it stand for a day ; pour
off the clear liquid; add an ounce of lamp black
and an ounce of Prussian blue, first intimately
rubbed together in linseed oil. Give the boots or
shoes repeated coatings until complete.

The new patent water-proof composition consists
of the following materialljs :—DBoil six gallons of
linseed oil, one pound and a half of rosin, four
pounds and a half of red lead, litharge, or any other
substance usually called dryers, together, till they
acquire such a consistence as to adhere to the fin-
ger in strings when cooled; then remove the
mixture from the fire, and when sufficiently cooled,
thin it to the consistence of sweet oil with spirits
of turpentine, of which it commonly takes six
gallons. Leave it to settle for a day or two, pour
off the liquid from the grounds, and intimately mix
with it one pound and a half of ivory or lamp-black,
and one pound and a half of Prussian blue, ground
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in linseed oil. The composition 1s then ready to
be used on any kind of leather or cloth. Stir up
the liquid, and apply it with a brush till an even
gloss 1s produced; hang up the material acted
upon till the next day, taking care to leave the
surface as even as possible, and proceed in the same
manner till it has the desired a pearance.

But the whole morning need not be allotted to
field sports ; and before the hour of dressing an
hour or two may well be devoted to the

LIBRARY,

than which there is no part of domestic arrange-
ment more useful or more agreeable ; not even the
larder or ‘wine-cellar, if we are to consider the
mental as superior to the bodily faculties; but
there 1s no part more at war with absolute economy,
under present arrangements, 1f we reflect upon
the enormous expenditure which a passion for books
has, in many instances, produced.

T'o cherish the love of literature is certainly our
wish in this department of the work; but by no
means to encourage literary extravagance even
though we should not be able to teach much
absolute economy. We conceive, however, that as
order is the nurse, if not the parent of frugality,
so we shall be enabled by pointing out necessary ar-
rangements, and by giving a few useful hints, to
save our readers from mcurring extravagant and un-
necessary expences, and to form a library complete
in all its parts at a moderate rate; leaving them to
extend or curtail the plan in proportion to their
means or their desires.

Some of the most important leading points n
rendering a library comfortable, as it 1s too often
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the least used room in a house, consists in producing
an equal temperature, not only in all parts of the
apartment, but, as near as possible, at all seasons
of the year: for which purpose there ought always
to be a free circulation of air, and also for the pre-
servation of the books; besides which it ought to
be well and equally lighted, as far as possible. In
small esfablishments, where the various members
of the family are accustomed to read in all the
apartments, they must often read in extreme de-
grees of light, which is peculiarly injurious to weak
eyes. This inconvenience, however, may be ob-
viated in a library by various modes of preserving
the temperament of the light, on the principle that
there 1s nothing which preserves the sight longer,
than always using, both in reading and in writing,
that moderate degree of light which is best suited
to the eye: since too little strains them, whilst too
oreat a quantity dazzles and confounds them.

It may also f;e taken as a general rule, that the
eyes are less hurt by the want of light, than by the
excess of 1t; unless they are actually strained to
see objects for which the degree of light is inade-
(uate.

It ought to be remembered also that the light
must be graduated according to the size of the
print, and the colour of the paper. For all these
purposes, especially where a gothic library is fitted
up, nothing answers better than windows, not of
gaudy party-coloured, but of light green glass, ac-
companied also by green shades of various thick-
nesses, which may be temporarily fitted to the win-
dows by an ingenious process,

To point out the best selections of books in
various departments of literature and science, would
require a volume 1n itself; here we can only hint

F 5
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that in arranging an old library, or in forming a
new one, it 1s not always the largest quantity of
books that makes the best library, much less the
cheapest.

On subjects where to possess all the absolute
facts 1s of most importance, the newest works,
are, generally speaking, most likely to be the
best; but this is very far from being applicable
to a library n all its departments. Yet even
i works of philosophy or fancy, a careful and
economic selection may be made, so as to contain
all that 1s necessary in a small compass, but leaving
the extension open to taste and to future circum-
stances.

Those who can afford it may indeed collect the
quaint or queer writers of other days, and never
fancy their collections complete; some may pride
themselves on embellished manuseripts, or on the
excellence of their binding ; whilst others may de-
light in possessing all the varieties of black lettered
romance; be it so? In the latter case especially
such collections are of some use; for, if they do
not absolutely give us the manners of the times of
which they profess to treat, they most assuredlg do
of the times in which they were written, an object
of 1Importance in many points.

To expatiate on this will, however, draw us from
our plan, we therefore proceed to mnotice some
points on the general management of books, parti-
cularly in retired parts of the country, where book-
binders are not to be had at a moment’s call.

There is no part of domestic economy in which
it is more true, than in regard to the hibrary, . that
¢ a stitch in time saves mine.” 'Tis a homely pro-
verb, indeed, but not the less useful, and n con-
sonance with it, we must recommend a careful
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repair whenever necessary, but yet to be done so
judiciously that a skilful workman at a future pe-
riod may be able to undo it without injury to the
book. |
For the general care of a library, however, we
willingly refer to Horne’s very useful work on
Bibliography—"tis our plan only to offer isolated and
unrecorded ﬁints, and we have merely to pomnt out
to those who will take care of their own books, that
m all repairs, both of books and of prints, when-
ever paste is necessary, it ought to be made of the
freshest flour well kneaded in cold water, and then
boiled leisurely ; adding a small quantity of pow-
dered alum, when it will form a white transparent
substance, that will not discolour the finest mndia
aper. But when the paste 1s to be used in book-
nding, or in repairs where the colour is not ma-
terial, the juice of aloes may be added, forming
an infallible preventative against the ravages of
the worm. It must also be recollected, that al-
though russia binding is most expensive in the first
instance, yet it is in the end the most economical,
as books bound in russia leather are not subject to
be attacked by moths. When books meet with
accldental damage, means ought to be taken in-
stantly to repair it. Ink-spots, in particular, may
be removed from books or prints, Ly the citric or
oxalie acids, if carefully applfied with a hair pencil;
but the muriatic acid must be avoided, as it both
discolours the paper and rots it.

When books or copper-plate prints require
bleaching or cleansing, whether losing their colour
by age or accident, it will always be the safest
way to put them into the hands of a professed artist
In town ; but the country resident, if he chuses to
try one or two experiments upon books of lhitle
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value, before he ventures upon one of his “ lions,”
may adopt the following process.

Form a bleaching liquid, by dissolving oxymu-
riate of lime in four times its quantity, (by weight
allowing a pint of water to be a pound) of warm
water; then take the book from its binding, place
the leaves separately between plates of window glass.
fixing them vertically in a proper vessel, and then
pour on the liquid, in which the paper must re-
main for twenty-four hours. The liquid must then
be poured off, and the paper carefully rinced in
soft water, then dried, pressed, and the book re-
bound.

As this process, though it removes writing ink,
does not take out oil or grease, which 1‘.’{}1.5;(1 en-
danger the printing, it will be proper to remove
those spots before hand ; which operation may be
thus performed.

First soften the spot carefully by heat, and take
up as much of the o1l as blotting paper will absorb:
ug:er which apply the rectified o1l of turpentine with
a camel hair pencil to the spot on both sides until
the turpentine unites with the o1l and forms a soap,
which will come off with the brush asit 1s generated.

Should those spots be taken out of a book which
does.not otherwise require a general bleaching, the
part thus cleansed may be restored to its pristine
whiteness, by the application of a brush or pencil
dipped in a mixture of spirits of wine, with halt
its quantity of sulphuric ether.

With a little care and attention this may be done
neatly and well.

Prints may also be bleached in the sun upon
erass, confined down by netting: but the process
will require some days.

Under this head of our work it may be permitted
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to us to offer a few economic hints respecting the
Fine Arts.

It has been said with much energy and great
truth, that since the days of the Greeks, no nation
or people have I}USbLSbEd so fine a soil for the pro-
duction of genius in art as Britam, and yet we have
twice suffered the thriving plants to be ravished
from our land and tmnﬁphnted to where they have
but sickened in the foreign and unhealthy hot-houses
of despotism and tyranny. Scarcely had they again
sprung up on the spot whence they were rudel
torn by the austere reformers in the seventeenth
century, and again by the round-heads and self-
named puutana of Oliverian Beeotianism, but we
would have suffered the false assertions of a Du
Bos and a Winckelman, to have destroyed them
once more, because French vanity and German
pertinacity thought proper to assert that our cli-
mate 1is too hy ptﬂhm ean for their cultivation. We
have seen, huwow:, that from the first dawning
of classical taste in Britain, the singular height to
which that taste has attamed by the talents and li-
herality of those who have graced their country
with many of the most genuine and perfect of an-
tique remains, added to our own efforts in painting
and ‘;Lulptl.llﬂ and all theiwr sister arts, 1s a most
convineing proof of our national superiority.

Much yet remains to be done however to spread
not only a taste, but a respect for the arts, through
the various classes of society. In short the know-
ledge of the arts we fear must remain circumseribed,
until a respect for themis more strongly moculated,
as it were, nto the great mass of the people; until
a stop 1s put to those infamously scribbled auto-
graphs which dlsgt -ace the metropolitan cathedral
and to that avaricious taste of bill-sticking wluch
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if permitted, would shortly cover even the revered
venerable remains of Henry the VIIth’s Chapel.

This unfortunately operates as a very heavy draw-
back upon the hberality of art, and leaves us with-
out a word of defence, when it is urged how much
every visitant to France and Italy remembers with
pleasure the liberal admittance which is always found
to their superh repositories of the arts, uninter-
rupted by petty objections, or exorbitant demands
for money, or any change in our feelings from admi-
ration to disgust, by the paltry or mischievous dis-
figurement that attacks ZIFHI{J.‘:;t every object of art
in Britain.

Itis true, that many lovers of the fine arts are
endeavouring to nmitate foreign liberality in this
respect ; but much—much remains to be done.

Perhaps one reason for the sedulous attention
paid to specimens of art almost publicly exposed
m France and Italy is, that in the former country,
the great mass of visitors are led to the Louvre
more by glory than by taste, and are so busy
shewing tiemﬁe]vur:, as the best part of the exhi-
bition, that they have not even time to immortalize
their names for a day by seribbling on the Apollo,
the Venus, or Antinous : whilst in Italy, as nobody
goes to look at them, except those possessed of
some taste, that feeling operates as a safeguard.
It is, perhaps, not an unfounded suggestion, also,
that the freedom of spirit which pervades all classes
in this country, prompts, in some measure, to a
disregard of that extreme attention due to the
property of the nation, or of the mdividual.—
“ Don’t we pay for it?” says a greasy-fingered
connoisseur, who must feel the object of admira-
tion before he can prase it; ‘I have paid for
admission, and I shall do as I like.”
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With the first reflection, our Beeotians must
be allowed to indulge themselves, but still they
ought not to be made to pay twice: as for the
second, we trust that it will soon be done away :
and this well-founded hope remains, that when the
exhibitions of art, in private collections, cease to
be a show n consequence of merely being opened
during the fashionable season, then the generous
possessors may give a more general admittance to
foreigners, as well as to Inglishmen, of taste,
who will readily visit them from a pure love of
the art.

But to proceed more particularly to our subject,
we certainly recumnwm} to such of our readers as
possess good hibrary apartments, to occupy them,
in some measure, with specimens of natural his-
tory; even to the formation of a cabinet, which
may be done at a very cheap rate, and to extend it
to objects of art as occasion may permit.

To show how this may be done at the smallest
expense, 1s now our task.

For a general plan, which may be exccuted in
part in any department, and extended at pleasure,
we shall insert a deseription, which we have noticed
i a German publication, of a museum of natural
and artificial curiosities, which occupies eight
rooms. T'wo are devoted to the animarldngr.lmu,
among which are some thousands of conchylha in
excellent preservation, a rich collection of butter-
flies, numerous varieties of the lizard tribe, the
egos of almost every species of European birds,
different kinds of dried sea-fish and tortoises, and
an extraordinary assemblage of beautiful zoophytes.
The next two rooms are filled with productions of
the vegetable kingdom, pleasingly arranged ; the
flowers and seeds of almost all the plants of Ger-
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many, many foreign ones, and a striking collection
of many hundred species of wood, from the bark
to the pith. Two more rooms contain specimens
of minerals ; and the two others are occupied with
artificial curiosities of the Romans, the ancient
Germans, the Chinese, and Japanese, which are of
great value on account of their rarity. A very nume-
rous collection of coins and medals, and somehundred
of sulphur pastes are about to be added. The whole
15 systematically arranged according to Linnzus,
Blumenbach, and Werner, and is estimated at the
value of 24,000 dollars, or about £5,500 ; but this
1s upon too expensive a scale for any but people of
large fortunes, whilst one equally interesting may
be formed at a trifling cost, from the productions
of our own country. From Cornwall we may have
ores of copper and tin, in all their various com-
binations with sulphur, lime, &e. ; from Derbyshire,
lead in its various forms, also spars, petrifactions,
&e. 3 from Nottinghamshire and Derbyshire, mar-
bles and gypsum : from the sea coast, shells and
aquatic plants of immense variety ; from Northum-
berland, coal, pyrtes, &ec.; from Lancashire, iron
ore, and numerous specimens of stones from the
mountainous districts of the Lakes:; even from
Scotland and Ireland may be collected, cheaply,
numerous specimens n all the branches of natural
history.

Then how cheap an amusement, yet how inte-
resting, are the Horti Sieci, or dry book gardens of
leaves, flowers, or garden plants, &e. "T'o prepare
these latter may agreeably occupy many 1idle hours
at marine watering-places. The processis extremely
simple ; nothing more is necessary but that all the
smaller plants should be expanded under water, in
a plate, upon a piece of writing paper sunk to the
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bottom. In this state they will assume their natu-
ral form and position. The paper, with the plant
upon it, must be withdrawn from the water gently;
and the plant and paper must afterwards be placed
betwixt two or three sheets of blotting paper, and
pressed with a book or flat board. When taken
out from hence it is to be put betwixt fresh sheets
of paper, until all the moisture appears to be gone.
It 1s then to be laid up in a quire of blotting rap«er,
under pressure for a day or two, when, 1f dry, it
may be placed permanently upon writing Ja]fer.
The larger coriaceous kinds require a good deal
of drying, in successive changes of paper, and in
a very dry room, or near the fire. When once
dried, and put into an herbarium, they never be-
come damp again.

The mode of preserving leaves is as simple :—
take two leaves of every sort intended to be pre-
served ; lay them inside of a sheet of blottmg
paper; place them under a considerable pressure,
and let them remain during the night.  Open them
the next morning, remove them to a dry part of
the paper, and press them again for the same space
of time. They may then be placed in the book
intended for the purpose, and fastened down with
a little gum, with tLe alternate sides turned out,
and the name written, with such other observations
as the artist may think proper.

The preparation of flowers requires rather more
care and application. Prepare a square box, filled
nearly with fine sand well sifted, and dried in the
sun. On this place the flowers with their stalks
nearly cut off, fixing them in the sand at equal
distances, and as near the same height as possible.
They must then be covered with sand, sifted on
them gently, so as just to be covered, but not borne
down with the weight. The box must now be
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exposed to the sun for at least six hours, or nore,
during two successive days, after which, the flowers
must be lifted carefully up, and placed one by one
in a sieve, which must be gently shaken until all
the sand is off the flowers, when they will be found
perfectly dried, firm in their texture, and preserving
all the beauty of their forms and colours. They
may then be fitted to small cases, in agrecable ar-
rangements, and covered with glass to preserve
them from dust and damp.

To make such a cabinet useful as well as pleasing,
every species of stone and slate, ought to be intro-
duced for the sake of information, and without
regard to beauty ; also specimens of various woods,
and even small boxes or drawers, with compartments
filled with every kind of grain, and dred seeds.
If the collector wishes to enrich his cabinet with
ornithology, it will be his best and cheapest mode
to have Ius birds preserved by artists who make it
a profession, as faillure on his part might spoil a
fine specimen ; but in entomology he may be his
own artist, to aid him in which, we add a varnish
that will be found extremely useful in preserving
isects as well as small animals.

Take one pound of rectified spirit of wine, and
two ounces of white succinum ; digest the whole n
balneo mariz during forty-eight hours; add thereto
an ounce of white sandarac and of white - mastic,
and an ounce and a half of venice turpentine ; digest
the whole in balneo marize, during twenty-four
hours, to an entire dissolution. Take out the intes-
tines of the insects you have a mind to preserve;
lay them for some d}a}rs in rectified spirits of wine,
mixed with clarified sugar-candy ; afterwards be-
smear them with your varmsh till they are trans-
parent as glass: In this manner 1{mu will preserve
them for a long time. ~ This varmsh succeeds equally
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with vegetables and fruits, which never rot or de-
cay, when not affected by the exterior ar, as has
been observed in regard to cherries, which are pre-

served perfectly well by besmearing them with
‘melted white wax.

"The chalcographimania has now reached such an
extent that we can scarcely venture to say a word
in favour of it upon the score of economy. Yet
still even the economical amateur may venture upon
a few specimens to complete the arrangements of
his library. He may collect a few engravings on
wood, by Holbein and Switzer; but if he wishes
for copper-plates, he will find nothing before the
time of Elstraacke of any value, except for 1ts anti-
quity. After him follow Deleran, the Passes, &c. ;
but on this head we must refer our readers to Wal-
pole, Strutt, and other writers on chalcography.

The next department of a good library, 1s that
of medals; they are to it always an ornament, and
useful appendage ; even considered only as pieces
of antiquity, they form a pleasing amusement for
the curlous; but when properly and in due course
:L]pplied and made the constituent parts of history,
they become most valuable acquisitions. In short
they have ever been a popular mode of commemo-
rating great national events, and although deficient
in the sublime influence of the higher branches of
the arts of design, they certainly possess much of
beauty and of interest. Their infrangible and last-
ing composition enables them to outlive the produc-
tions of the pencil or the chisel, and their minute-
ness and cheapness render them very proper as a
medium to LllijSSEITﬁIIﬂtE and perpetuate among all
classes, the importance and extent of our victories.

Taking them up, on the most economical scale,
the young collector must never forget that their ab-
solute value, for himself, and their value at a future
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sale, consists n the elegance, the history, the size,
and the scarcity of the piece, without any particular
reference to the metal itself, unless the real value of
the medal should be indifferent.

In 1'e§'ard to elegance, he must study the delinea-
tion and 1ts entireness, then the beauty of the de-
lineation, and its sculpture.

As to the true cerugo, or classical rust, it is not
less valuable whether red or green; for in both
cases 1t equally defends the medal against the in-
juries of time.

Rarity also causes dearness.

It must be observed that medals are ranked in
three classes—the great, the middle, and the small ;
distinctions determined rather by the size of the
head, than by the size or thickness of the medal it-
self. 'The sides, or tables of a medal, are the face
or obverse, and the reverse ; the exergue 1s a motto
sometimes found on the outside of the rim.

Antique medals are seldom seen perfectly round ;
and therr edges in general are eracked. 'The reason
for this is supposed to be that the ancient medallists
first melted the metal, pouring 1t mto moulds of
the intended size, and when 1t was hot stamped 1t
with a heavy hammer.

But ancient medals are not absolutely necessary
for a cabinet on an economic plan; nor is it best
to begin with them, as the larger the collection be-
comes, the more anxious 1s the collector for unique
specimens, which can only be had for extravagant
prices. Nay, where there have been but two
medals of a kind known to exist, the desire to ren-
der his own an unique, has prompted more than
one collector to use undue means to procure or to
destroy that of his rival possessor.

To British collections then we would prompt the
amateur, since the ancient coins, and medals of this
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kingdom alone, sedulously sought after, and judi-
ciously studied, will always tend very much to illus-
trate the ancient history of the British Empire.

With regard to modern medals, we must agree
with a ] uﬁicinuﬁ essayist, who observes that in
France the art of medal engraving has been much
more successfully practised than in England.—
Simon, who lived in the time of the Commonwealth
and of the reign of the second Charles, 1s almost
the only medallist of note which this country has
produced, a circumstance at which we are the more
surprised, as we conceive excellence in this depart-
ment much easier of attainment than in those higher
arts which i Britain have always maintained an
equal rank with her continental rival: our poets,
our painters, our sculptors, and our architects,
have hitherto sustained the intellectual reputation
of the 1sland, and we are certain that native medal-
lists only need patronage and encouragement to
enable them to support with equal success the ho-
nourable claims of Fnglish artists. At present so
little 1s the art practised or understood, that recourse
is obliged to be had to French professors to com-
memorate the defeat of their own countrymen, an
employment which 1s no less disreputable to us
than it is ungracious to them.

From this opprobrium we are, however, at length
released, as the series of national medals brought
forward by the public spirit of one individual must
sufficiently testify. We observe also that a medallic
museum, for the use of amateurs and the supply
of collectors, is recently established.!

To form a collection of Roman coins, issued
during their occupancy of this island, is a work of
little labour and expense—attending a few auctions
m London will complete it ; or if a small number
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be afterwards wanted, there is a variety of shops in
London where they can be purchased for a trifle.
But of British coins, with the exception of those of
(Carausius, few are to be met with before the time
of Alfred.

Gold and silver medals, as we have already
noticed, have in general no superior value over the
brass, except in the value of the metal, which often
becomes a point of very minor consideration. In-
deed the brass are almost always finer as medals,
being larger, and thercfore having more space for
legends and devices. -

There is nothing in which a tyro may sooner b
deceived than in his purchase of medals. To afford
him some assistance we offer the following hints:
Counterfeit brass medals are generally less worn
than the antique, and less corroded. The letters
have a modern look. The varnish is black, greasy,
shiming, and soft upon pricking it; whereas the
arugo of the antique is cleanly, bright, and hard
as the metal itself.

Counterfeits are always circular; but the real an-
tique are seldom, if ever, so regularly round ;
especially since the reign of Trajan. Of the era
previous to that, from Juls Caesar to Hadnan, all
are suspected, and few now to be met with are
genuine.

Nor 1s the system of counterfeits of very modern
date; foreven Pliny the eldex informs us that false
coms were made n his time, and he mentions the
fact of a statue being raised in honour of a man
who had discovered the means of distinguishing
them. It is a curious fact also that some Roman
collectors actually laid up the counterfeits as curi-
ositles ; and the rage became so general that a false
denarius was often purchased at the expense of
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many that were genuine. So much for Roman
economy !

The collecting of Gems is too expensive to form
a part of our economic lessons, further than to offer
a few hints on the Glyptic art, and to point out a
cheap mode of deriving every real advantage from
them, except that of possessing the real ones.—
Gems, like medals, are extremely useful as an ad-
junct to the library ; because they not only illus-
trate various parts of classic history, but also obhge
us to examine the pages of ancient writers, in order
fully to understand them. Thisisa double advan-
tage, and with this peculiar convenience that these
advantages may be enjoyed either by means of sul-
phur casts, or accurate engravings.

Gems are as old, both cameos and intaghos, as
medals or coins, and are to be seen as rings and
seals.

It 1s almost needless to remark that the cameos
are raised upon the ground, whilst the intaglios are
cut in; the latter only serving as a seal.

One great advantage of the antique gems is, that
they display manners, customs, and facts, besides
being models of taste.

They are generally cut upon precious stones,
with the exception of the diamond, sapphire, or
ruby, the hardness of which the ancient workmen
could not overcome; but rock chrystal is ver
common from the earliest antiquity, also upafi
chalcedony, onyx, and the cornelian which appears
to have been most in use.
~ In Egyptian gems the intaglos predominate ; but
in Grecian and Roman the cameo 1s frequent.

Modern counterfeits are made of glass in pecu-
liar preparations, at which the Itahans are very
expert. 1In these the colouring is in general excel-
lent; though without the real lustre; but their



120 LIBRARY.

comparative softness, when touched by an instru-
ment, will always betray them.

In short, on an economical plan, and for real use,
we should recommend the plain honest substitutes
of engravings or sulphur casts, which will form
accurate and well defined cameos, from mtaghos,
and wvice versi; and indeed will even admit of
s:cond casts being taken from themselves, so as to
restore the cast to a fac-simile of the original. The
process is so simple that any one can practise it ;
by merely melting sulphur in a crucible until it is
hquid, aﬁawingit to remain for some time over the
fire; and then pouring it into water, when the im-
pression may be taken with facility. Iixposure to
the atmosphere restores it to its original hardness,
without imjuring the finest and sharpest lines.

Steatite or soapstone is sometimes used for copy-
ing{l of gems, with this peculiar advantage that it
will receive any colour given to it ; but as it requires
a tedious process of hardening in the fire, it is not
so convenient for common use.

In regard to collecting Parxrtines, much might
be added, were 1t not that so much has been said
by Reynolds and other writers of eminence.

If we were to recommend the forming a collection,
to such of our readers as are forced to add economy
to a love of the art, it would be on the plan of

rocuring a series of paintings, one of each painter
Frﬂm the time of Hollbein, as a practical history of
our advance in that department of taste. TFor the
real English School, however, we must commence
with the reign of our late revered Sovereign, so
justly distinguished for his general knowledge and
{m'e of the arts, and who improved the collection
at Buckingham-House, eveu to excellence.

Incited by his noble example, several of the
nobility and gentry began to engage in this branch
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of virtu with a competition of taste and expense
which has, of course, given us many valuable col-
lections. By this the natural taste has certainly
been much mmproved, as well as by the extraor-
dinary iflux of genuine works of the Italian school
during the revolutionary contest. In short, as it
. has been well said, painting has been preserved
here in the general wreck of nations; nay more,
an English school has been formed, which, though
less glaring than the Flemish and Venetian masters,
possesses all the advantages of bright colour,
softened down by all the magic art of the chiaro
SCUrQ.

We are, indeed, accused by foreigners of being
more partial, than any other nation, to portraits.
It 1s true that we are so, because we are a domestic
nation, and n addition to our self love, we love our
friends and relatives. It may be true also that we
display more admirable talents in portrait than in
history ; but even those who say so allow that in
portrait our natural expression of beauty and grace
are unequalled. That indeed is a circumstance
that ought not to create surprise, when we consider
the models from which our artists copy in the daily
exercise of their art.

Perhaps too, even in colouring, we have an ad-
vantage over other nations, in consequence of paint-
mg on glass being so much encouraged amongst us.

It is a curious coincidence that glass is certainl
the most perfect vehicle both of sound and of
colour. Well indeed has an amiable writer judged,
when exclaiming, how exquisitely refined are the
tones of the harmonica or the musical glasses, when
touched with delicacy and skill ! and how much
have the most exquisite tints of Reynolds and West
gained, by their being transfused over the surface
of the storied window !

L
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In landscape painting also, we may ask, who can
excel us. It is true, as has been said, that the com-
positions of Claude are all simple and unconstrain-
ed; you feel that it is the representation of a scene
which you have never had the happiness to behold :
but still there is an air of reality which cherishes
the belief of its existence. Amid the rigid forms
and unnatural hues of inferior painters, you may
often discover much to admire, 1I.mt the illusion 1s
destroyed by defective and obtrusive parts; whilst
in the works of Claude you may fancy yourself the
distant and unobserved spectator of Arcadian
groves. The scenery is the acme of existing beauty
—poetical and elevated, but not supernatural. But
granting this, need we name a Wilson, a Wright,
a Gamnsborough, a Morland, a Glover, a Turner,
a Calcott, a Collins, a Strutt, and many, many
others ! " ‘

The art of picture-cleaning and repairing, the
economist will leave to those who mall:s it a pro-
fession ; for though he must pay for it, yet he there-
by escapes the risk of spoiling a good picture.

In regard to cleaning picture frames, however,
we may offer a novel hint, which 1s in a short and
casy method by means of soap on a soft brush, to
be used very gently, then to be washed or wiped off,
and the frame to be dryed by placing near the fire ;
after which the gilding must receive its polish by
a brush, dry and very soft, dipped in powder of
bread charcoal. The pont of economy here is to
try at first upon frames of little value; as practice
and a little tact are necessary.

Seulpture 1s too expensive for common purposes :
but good casts ought not to be excluded from a
complete library. In fact every man of taste must
congratulate himself that in regard to sculpture,
Yngland may now be said to be not only the seat
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but the refuge of that art, in common with others
and that so many genuine remains of ancient
chisels are now preserved in our cabinets. It will
also be allowed that no circumstance has tended so
much, as Mr. Dallaway observes, to improve the
natural style of design and painting, as the intro-
duction uf}'r so many antiques into England, together
with correct copies.

¢ The Genius,” as Richardson says, ¢ who hovers
over these venerable reliques, may be called the
father of modern art !”

We have only further to hint upon this subject
that extraordinary care ought to be taken of all an-
tiques ; for it is proved by the Arundelian marbles,
first placed in the garden of Arundel house in the
Strand, in the reign of Charles I. and afterwards
removed to Oxford, that the short period of expo-
sure to our open atmosphere has done more to n-
jure them, than their twenty centuries of exposure
in the genial climate of Greece.

Those who wish to go further into this part of

the subject, may consult Dallaway on the fine arts
n Englland.
- To enumerate all the philosophical instruments
of use in a hbrary, would far exceed our plan; but
we may insert two very cheap and useful substitutes
for the microscope and barometer, which have been
lately offered to the world.

The first, invented by Mr. Sivewright, to form
single microscopes of high magnifying powers, is
as follows:—'T'ake a piece of platinum foil and
make circular holes in it from 1-20th to 1-7th of
an inch n diameter, and half an inch apart, put
pieces of glass into them large enough to fill the
aperture. When the glass 1s melted by a blow-pipe,
it forms a lens which adheres strongly to the metal,

and 1s therefore set for use. An eye or loop, made
¢ 2
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of a piece of platinum wire, may also be used in

lace of the foll. The pieces of glass used should
Em’e no scratch of a diamond or file on them, as a
mark remains after being most mtensely heated.
Of lenses made in this way, those larger than 1-7th
of an inch, were not so good as the smaller, and
the best were less than 1-16th : those which contain
air-bubbles must be rejected.

My. Sivewright has also succeeded in forming a
Flanﬂ-mnvex lens by fusion. A piece of glass was
aid upon a plate of topaz, with a perfectly flat and

olished natural surface, which is easily obtained

y fracture, and the whole exposed to an intense
heat. The glass fused, its upper surface became
spherical from the attraction of its particles, and
the lower flat and highly polished from contact with
the plate of topaz.

The barometer is formed of a common horse-
leech, kept in a large phial covered with a piece of
linen rag, three parts full of clear spring water, re-
gularly changed twice a week, and placed in a room
at a distance from the fire. In fair and frosty
weather it lies motionless, and rolled up in a spiral
form at the bottom of the glass; but before rain or
snow, it creeps up to the top, where, if the rain
will be heavy, or of some continuance, it remains a
considerable time ; if trifling, 1t quickly descends.
Before rain or snow accompanied with wind, it
darts about with amazing celerity, and seldom ceases
until it begins to blow hard. Previous to a storm
of thunder and lightning, it is exceedingly agitated,
and expresses its feelings in violent convulsive starts
at the top or bottom of the glass. It is remarkable,
that however fine and serene the weather may be;
when not the least indication i1s given either by the
sky, the barometer, or any other circumstance ; 1t
the animal ever quit the water, or move in a desul-
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tory way, so certainly will the coincident results
occur in 36, 24, or perhaps 12 hours; though 1ts
motions chiefly depend on the fall and duration of
the wet, and the strength of the wind, of which in
many cases it has been known to give a week’s
warning.

In the country a Chemical L&bt‘)?*ﬂ-fﬂ?i'y will always
be found an agreeable adjunct to a hibrary, even
though it should consist of nothing more than a
blow-pipe and charcoal.

The first of these is merely a tube with one end
large enough to be blown into by the mouth, and
the other not larger than a very fine wire; with thrs
the operator forces the flame of a candle upon any
object which he wishes to expose to the chemical
test of fire upon a small scale. The matter of ex-
periment must be laid upon a piece of charcoal, and
that upon a silver spoon.

The charcoal may always be procured; but if
intended to be very pure, lay a dpiece of wood 1n a
crucible, cover it with sand, and set it on a brisk
fire until thoroughly burnt to a coal.

We must however hint to our inexperienced
veaders the propriety of being cautious in their ex-
periments ; 1n illustration of which we shall record
a short anecdote of an ingenious continental che-
mist. By the addition of nitric acid to the solution
of pot-ash and phosphorus in alcohol, a nitrate of
pot-ash 1s formed, crystallizes rapidly, and is depo-
sited at the bottom of the liquid. When com-
Fletel'}r separated from the latter, and strongly
eated, it produces the same effects as common
nitre; but if the mixture of liquid and salt be
heated to desiccation, a violent explosion is the re-
sult. ¢ Not being aware of this effect,” says M.
Sementini, “ I evaporated to dryness about 36
grains of the salt mixed with this iquid. The de-
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tonation was so violent as to beat me to the ground,
completely stunned, and I remained deaf for a
whole day. Every thing brittle on the table of the
laboratory was broken to shivers. Considering the
small quantity of matter capable of producing such
an effect, I conceive that, next to detonating silver,
this substance 1s the most violent with wEich we
are acquainted.” -

Before we close these remarks, we must draw
the attention of our readers to two articles which
ought to accompany every hibrary, as great savers
both in time and books. One 1s a well classed ca-
talogue, and the other is a set of tickets, or forms
of acknowledgement, printed ready for the signa-
tures of those who may wish to borrow books, leav-
ing blanks for the name, date, and volume, mn the
fuﬁowing manner :—* Received by me this———
day of the volume from
the library of " By this precaution, a
gentleman may have the pleasure of accommodatin
a friend with a book, without fear of finding his
shelves gradually thinned, through the carelessness
or dishonesty of those whom he may kindly oblhige.
A wit observed, that all kinds of robbery and theft
would be pardoned in the next world, excepting
the stealing of a great coat, an umbrella, or a book;
articles respecting which many persons who would
start at the idea of fraud are, to say the least,
gmﬁﬁly negligent, and which yet cannot be for-
fotten, or wilfully retained without subjecting the
delinquent to the charge of ingratitude, or oblivion
of benefits received in a moment of emergency.

A common-place book is likewise an article be-
longing to the library, which ought not to be omitted,
as tending to the preservation, and consequently
economizing of the information derived from the
books themselves; and by adding to the extracts
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entered into it, the date of the time, or any other
circumstance connected with the making pf _ﬂlt:]l],‘
an agreeable and often interesting assoclation ot
ideas will be formed, whenever they may be re-
ferred to. A good index should be made of each
article, so that 1t may be readily found when wanted;
for in a work professedly on Practical Economy,
we cannot too u}ten inculcate the admirable maxim
of Franklin, that ¢ lost time is lost subsistence ; it
1s therefore lost treasure.”
The bell now calls us to the

DINING ROOM,

a circumstance of such common recurrence, that
it will naturally be imagined no hints of novelty can
be offered upon a subject respecting the various de-
tails of whicL, SO muuf‘l has been written and printed,
so much daily said, and so much daily practised.
Nor is it from the soi disant sage, who writes of
Dinner Parties over his midnight lamp, that the
fashionable world will expect much information.

As it is however an old observation, that Provi-
dence sends meat, but that somebody also sends
cooks, we may be permitted to offer one short hint
cn that subject.  Let 1t always be remembered then
that cleanliness 1s actually an advantage in economy.
Hence the cleanest and brightest dishes and plates
will always keep meat the hottest.

The I}ﬂilumpﬁly of this hint, for it 1s the fashion
now to philosophize even at dinner—in the epicu-
rean mode at least—is simply thus. If the dish or
plate is colder than the meat, it will naturally ab-
sorb some of the radiant heat Pilﬁsillg oft from the
smoking sirloin; but the brighter the dish, the
more it reflects heat as well as hight, and actually
returns the radiant heat back agam to the jomnt it.
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self, which attracts it more powerfully than the
surrounding atmosphere.

Heaven forbid that we should attempt to pre-
scribe bounds to the hospitality of the table; we,
of course, like all the other humble travellers to-
wards the summit of Parnassus—and hard up hill
work 1t 1s—can never object to the solace of an in-
vitation and refection by the way ; nor would we,
on any account, recommend the extremes of par-
simony to counterbalance profusion: yet even fFﬂm
the miser, may the liberal learn something—and
honest, L{Jraism\furthy ¢ Lessons of Thrift” may be
acquired without any offence to liberal hospitahty.

One hint must here suffice. Let him who does
not wish to diminish the number of his friends,
learn to dimimish the number of his dishes and of
his servants—the one will facilitate the other: but
a little good management will do better than either.
At all events, a dumb waiter will soon repay itself’;
but that which gives the greatest promise is a
dinner table which we have seen announced, com-
bining mn itself the various offices of sideboard.
cupboard, artificial cellar, cellaret, conservatory,
and dumb-waiter, besides the use of hot-water
plates, and dish-covers, free from their unc'uutll
appearance adapted to umversal tz.tmlly use, from,’
as 1s presumed, the most elegant japanning upon
tin, down to the humble wicker dining appara-
tus, for substantial use only below stanrs. Its
areat recommendations are, that it gives to every
cuest at table the full use and command of all the
dishes placed upon it, without being under the
shightest necessity of troubling any one in the car-
ving department ; next, that 1t frees both the men
of opulence and of business from the hability to the
tattle or espionage of their attendants, which exists

under the present helpless form of dining ; and last,
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but not least, that it furnishes to the great middle
class of society in this country all the elegance and
convenience of a living servant im attendance during
the daily busy gala hour of human life, without
the concomitant inconveniences of want of sufficient
employment for them afterwards, as well as ena-
bling them to devote the expense of maintaining
one to other purposes.

¢« Good wine needs no bush,” nor does it need
ammadversion here, though subsequently to be
noticed at some length—we may therefore, m due
time, proceed to jom the ladies in the

DRAWING ROOM,

with all our senses about us.

The economy of the drawing room, according to
the fashionable style of crowded routs, may, with a
little ngenuity be made more conducive to saving,
than even the old-fashioned system of ‘ea and turn
outy so annoying to subalterns in country-quarters—
that is,"agreeable to the definition given by a frugal
at of his wife’s parties—so crowded, or rather
crammed, or more truly speaking jammed into two
small rooms and a closet, that although there was
room to call for refreshments, there was none to
hand them n!

We shall take up the subject, however, upon the
plan of a more beneficial saving, inasmuch as there
1s more health actually expended sitting in or
coming out of the drawing room, than out of the
ball room or crowded theatre ; for, in recard to the
latter, habit and early custom have rendered some
little care a matter of attention; but in our own,
or our friend’s drawing room, we are so much at
home, that any avoidance of draught, or precaution
agamst exposure 1s unthought of.

¢ 5
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The first objects of consideration in our drawing
rooms then, are their temperature and ventilation,
arising partly from the variableness of our climate,
and partly from the variableness of our customs.

It has ndeed been judiciously observed that if
the natural state of our atmosphere be variable,
and 1f certain parts of the surface of the earth, and
even animal life itself must necessarily tend te vitiate
the composition of the air, our own folly, or the
imperious customs of civilized life, give tenfold
force to these unavoidable enemies ufgl our health.
It 1s not on the husbandman, the soldier, or the
sallor, who are so much exposed to the conflicting
elements, that their malignant influence principally
falls. It is on the delicate female, the pale me-
chanic, and the sedentary artist, who add artificial
to natural extremes; fly from one to the other;
writhe under the effects of this imprudence—and
then rail against the climate as the cause of all their
miseries !

To examine the matter in a practically philoso-
phical pomt of view, we may observe that, agreeable
to the existing system, the temperature of our apart-
ments is principally raised by the radiant heat from
the burning materials in the fire-place, whilst in
parts removed from the fire-side it is lowered by
the currents of air which naturally rush in to fill
up the partial vacuum caused by the rarefaction
of the air near the chimney.

To cure this evil, by stopping up all crevices,
and making our doors and windows impervious to
atmospheric air, would only be to encounter a
worse one; inasmuch as the air already 1n the apart-
ment would speedily be unfit for respiration, the
fire itself would decline for want of draught, and
the heavier external air, by its natural gravity,

descending the chimney would bring all the smoke
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along with it, with all the annoyance of partial
suffocation. A better system has, however, been
proposed, by means of which the combustion {}i:
coal may be made complete, the generation of
smoke prevented, and even the nuisance of ashes
in the grate considerably avoided; whilst nstead
of part of the company hein%r exposed to the chill-
ing effects of cold currents of air, a stream of warm
air, at any desired temperature may be introduced,
or its superabundance escape in a similar way, but
n a contrary direction. The general principles of
the new system are, that the air which is destined
to supply the expenditure of the apartment, shall
enter at the cci}inﬂ' over the ﬁre-pﬁwe; but to be
first warmed in cold weather by passing along a
culvert or passage under ground, so deep that the
temperature s]??ﬁ be higher than that of a winter
atmosphere ; and, when necessary, by receiving ad-
ditional heat from a stove. Indeed, from the tem-
perature of the earth, a few feet under ground,
being always, or nearly so, equal to the mean heat
of the climate, the air in winter, if the passage is
long enough, will be considerably warmed even
without a stove; and in like manner in the summer
no artificial heat will be necessary:; on the con-
trary, the air passing then under ground will be
cooler than the atmospheric air.

Another great improvement is likely to result to
our system of domestic temperature in general, in
consequence of the philosophical acuteness of a
worthy physician, who directing his attention to the
advantage of an equal temperature in rooms occu-
pied by persons suffering under pulmonary com-
plaints, has invented a new apparatus for attaining
that object. It consists simply of a glazed metal
frame or window, fitted to the chimney-piece, and
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placed before the fire, so as perfectly to cut off the
communication between the room and the fire-
place. The fire is fed with air by a tube from
without, and ventilation 1s effected by openings
near the ceiling, either into the chimney or stair-
case. The mventor asserts that the benefits of this
plan are, a nearly uniform temperature throughout
the room, the total prevention of currents or drafts
of air, the saving of fuel, the general raising of
temperature m the house, and the exclusion of
smoke or dust. For such blessings he thinks we
might bear the eye-sore of looking at our fires
through a window, and opening a pane occasionally
to admit the poker: and, in fact, it may even be
made highly ornamental, mdependent of its addi-
tional security as a safeguard against accidents
which have unfortunately i repeated nstances de-
prived society of some of its most amiable members.

The next pownt to which we would call the atten-
tion of our fair readers, is the danger resulting
from unguarded exposure on leaving a crowded or
heated drawing room. It 1s, and has long been
the opmion of the most enlightened medical prac-
titioners that many lives are annually lost by the
ill-judged caution of lingering about the halls and
doors of heated apartments, till the body 1s cool,
before venturing nto the air. In this state 1t 1s
highly susceptible of the baleful influence of the
mght. It would be better to issue forth, even with
some perspiration on the surface, than wait till the
system 1s chilled. The greater degree of animal
heat in which we are, on going first into the mght
air, the less injury shall we sustain from it.

It is indeed probable that three-fourths of the
disorders to which the human constitution is liable
in this climate, originate in, or are, at least, consi-
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derably influenced by, aerial transitions; and there-
fore we cannot be too much on our guard against
this source of danger.

Of course we cannot, in addition to the preceding
hint, enforce too strongly the necessity of guarding
the organs of respiration from the direct mfluence
of the night ar, b{y such mufflings about the face,
as may not only detain a portion of the air expired
from the lungs each time, but communicate a degree
of warmth to each inhalation of atmospheric air.

We profess not indeed to offer medical advice;
but as useful hints, in a work of this nature, are
more likely to be read by those to whom they are
of most importance, than whilst shut up, as it were, in
treatises v.rlljliu:ah are closed to the femaﬁ:- eye, we may
support our cautions by pointing out, agreeable to
the observations of an intelligent physician, that the
defence of the lungs themselves has been hitherto
strangely overlooked ; though it requires but a
moment’s reflection to be convinced of the vast im-
portance of this consideration. In the space of
one minute the delicate structure of the lungs are
exposed to an atmospherical transition of perhaps
thirty or forty degrees—from the over-heated
theatre to the freezing midnight blast ! Is it not
strange, he adds, that we should have been so very
solicitous about heaping fold over fold on the sur-
face of the body, wﬁ)ﬂe we never dreamt of the ex-
tended surface of the lungs, which we left com-
pletely exposed ?  Is it not still more strange that
this should have been forgotten, when daily obser-
vation shewed that the lungs were the organs which,
mne times out of ten, suffered by these exposures ?

As the shortest and simplest remedy, we shall
merely add that as the injury is particularly received
through the medium of the skin and the lungs,
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s0, 1t 1s quite evident that the safeguard of the
former 1s warm clothing, constructed of materials
that are bad conductors of heat, as woollen, cot-
ton, &c.

Indeed the skin and lungs may both be pro-
tected at the same time ; asit is already well known
that a not unfashionable article of dress, such as is
called a comforter, folded loosely round the face,
will receive a portion of caloric or heat from the
breath at each expiration, which portion will be
communicated to the current of air rushing into
the lungs at each inspiration; and thus a frigid
nocturnal atmosphere 1s, in a considerable degree,
obviated.

We have already alluded to safeguards against
accidental ignition of inflammable dresses, and we
must again recommend most strongly the projecting
wire-work fenders, which prevent the too near ap-
proach of muslin dresses. Yet, even with these
fenders, sparks may produce accidents, in which
cases our fair readers ought so far to have the
command over their feelings as not to run after as-
sistance, thereby increasing the danger, but to ring
the bell loudly, and then to throw themselves down
onthe carpet until assistancecomes. T'his precaution
has already been enforced in a monthly publication,
but cannot be too often inculcated upon the female
mind, as well as the recommendation of having a
green baize cloth laid upon a table in every draw-
ing room or morning parlour, in which the person
whose dress 1s on fire ought to wrap herself in-
stantly, thereby, if not extinguishing the flame, at
least stopping its progress until assistance shall

arrive.
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WARDROBE.

Or late years not only the form, but even the
texture of our apparel have been so changeable, that
it has become an old fashioned piece of economy #
take care of one's clothes ; yet, in spite of fashion,
the change mn the times has begun to produce a
change in our opinions, and a little economy 1s not
now considered as misplaced. With that in view, we
shall venture to offer a few hints to our readers of
both sexes, in regard to this branch of domestic
arrangement.

As clothes, when laid up for a season, are apt to
acquire an unpleabant odour, which gf.nera]ly re-
quires considerable exposure to the atmospheric air
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before it dissipates, it will always be advantageous
to prevent it by a very simple process, which con-
sists in depositing recently made charcoal between
the folds of the garments. Even where the odour
has taken place, the charcoal will absorb all the
unpleasant effluvia.

To drive away, or to prevent the approach of
moths, there are several methods, all efficacious,
which may be adopted ad libitum. Wrap up
yellow or turpentine soap in paper, or place an open
bottle containing spirits of turpentine within the
wardrobe. But as the smell of the latter may be
unpleasant, sprinkle bay leaves, or wurmwuui or
lavender, or walnut leaves, or rue, or black pepper
N grains.

A very simple yet efficacious mode of removing
stains from mourning dresses, is by taking a good
handful of fig-leaves, which must be boiled in two
quarts of water until reduced to a pint. Squeeze the
leaves and put the liquor into a bottle for use. The
articles, whether of bombasin, crape, cloth, &c. need
only be rubbed with a sponge, dipped in the liquor,
when the effect will be instantly produced.

But where any reason exists to prevent the sub-
stance from being wetted, then apply French chalk
or powdered tale, which will absorb the grease from
the finest texture without mjury, if judiciously
managed.

To restore colours, boil the articles in a lye of
equal parts of quick ime and wood ashes, rincing
them out in weak alum water, and pressing them
well when nearly dry; or wash them in water satu-
rated with black soap and salt, rincing them care-
fully and pressing as before.

As gold lace 1s now worn in several articles of
dress, 1t may be useful to know that it is easily
cleaned and restored to its original brightness
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by rubbing it with a soft brush dipped in roche alunt
burnt, and sifted to a very fine powder.

In dying faded articles of dress, it will always
be found very advantageous to attend to the quality
of the water used in the process. It ought to be
the softest and purest ; and it will be proper to boil
it before mixing the dye stuffs, suffering it to cool
under atmospheric exposure.

The various articles, and the manner of usmng
them, will be found in any common receipt book ;
but we may observe that the expressed juice of the
Barberry 1s useful in family dying. The root
boiled in water forms a beautiful green, if appled
to glove leather. Very recently too there has been
discovered a brilliant yellow matter for dying, in
potatoe tops.—The mode of obtaining itis, cutting
the top when in flower, and bruising and pressing
it to extract the juice. Linen or woollen soaked in
this liquor, during forty-eight hours, take a fine,
solid, and permanent yellow. If the cloth be after-
wards plunged in a blue d Iye, it then acquires a beau-
tiful permanent green colour.

With one word to the gentlemen we shall close.
For the cleaning of boot tops, receipts are multi-
Flied far beyond our notice; but with regard to
lacking, we may nsert that the article sold under
the name of Italian Paste,is made according to the
following receipt: ‘Ivory black, 4 ounces; treacle,
3 ounces ; sulphuric acid, 14 ounce; water 4 ounces;
sperm oil, z ounce; calamine stone, prepared, 8
grains ; indigo, 8 grains ; sal ammoniac, 8 grans ;
yellow resin, 14 drachm ; wax, 4 drachm. But as
the sulphuric acid, unless managed very carefully,
1s rather an enemy to economy, perhaps a safer
receipt will be found in the following:—Ivory black,
ground finer than it is usually met with at the shops,
¥ ounces ; treacle, 4 ounces; vinegar, three quarters
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of a pint; spermaceti oil, 2 drachms ; these will cost
about seven pence halfpenny, and will make a pint.

A patent has recently been obtained for a new
and improved method of making Blacking, by which
a higher polish is given, and the Jeather better pre-
served, than by any hitherto known. Tomake 40
gallons of blacking. take 40 gallons of vinegar,
(known by the number 18,) 90lbs. of ivory black,
5 gallons (wine measure) of sweet oil, 28lbs. moist
sugar, 18Ibs. of oil of vitriol, and 26 ounces of gum
arabic. Procure a tub with a thin strainer, full of
small holes, fixed under its lid, which should likewise
have a hole large enough to permit liquid ngre-
dients to be poured through it Ly means of a funnel
or otherwise. Into this tub put the ivory black,
sugar, sweet oll, and four gallons of vinegar, and
mix them mnto a thin paste; then pour half the oil
of vitriol through the lid and strainer, and after the
mixture has stood about ten minutes, add in the
same way about two gallons more vinegar. Take
off the lid and gradually pour in the remainder
of the vinegar, at the same time keeping the whole
constantly stirred. This done, pour the remainder
of the o1l of vitriol through the strainer, put the
mixture mto a copper, and throw in the gum arabic;
as soon as 1t begins to boil, draw it off, and when
cold 1t is fit to be bottled, but while bottling it should
be continually stirred.

From the care of clothing we may naturally
proceed to that of the person, in the consideration
of which the first great object 1s the

BATH.

If to preserve health be to save medical expences,
without even reckoning upon time and tomfort,
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there is no part of the household arrangement so
important to the domestic economist as cﬁleap con-
venience for personal ablution.

For this purpose baths upon a large and expen-
sive scale are by no means necessary ; but though
temporary or tin baths may be extremely useful
upon pressing occasions, it will be found to be finally
as cheap, and much more readily convenient, to have
a permanent bath constructed, which may be done
m any dwelling-house of moderate size without
interfering with other general purposes,

As the object of this little work 1s not to present
essays, but merely to offer useful economic hints, it
is unnecessary to expatiate upon the architectural
arrangement of the Bath, or more properly speak-
ing the Bathing Place, which may be fitted up for
the most retired establishment, Jiffuring in size or
shape agreeable to the spare room that may be ap-
propriated to it, and serving to exercise both the
fancy and the judgment in its preparation. Noris
it particularly necessary, the public having very
recently been presented with an excellent popular
work on the general subject,* to notice the salu-
brious effects resulting from the bath, beyond the
two points of its being so conducive both to health
and cleanliness, in keeping up a free circulation of
the blood, without any violent muscular exertion,
thereby really affording a saving of strength, and
produeing its effects without any expense either to
the body or to the purse.

Whoever fits up a bath in a house already built
must be guided Ey circumstances ; but it will al-
ways be proper to place it as near the kitchen fire-
place as possible, because from thence it may be

* See Essay on Bathing, by Sir Arthur Clarke,
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heated, or at least have its temperature preserved
by means of hot air through tubes, or by steam
prepared by the culnary fire-place, without inter-
fering with its ordinary uses. Where circumstances
do not permit these arrangements, a small boiler
may be erected at very small expense in the bath
room.

But when a bath is to be built either in a house
whilst erecting, or outside of one already erected, it
will be found cheapest to formit of hricis, and the
ceiling formed mto a dome, or segment of a sphere.
The entrance also ought not to be i the side wall,
like a common apartment, but rather through an
aperture in the top, with a descending stair-case in
the body of the bath room.

Whenever a bath is wanted at a short warning,
to boil the water necessary will always be the
shortest mode ; but where 1t is in general daily
use, the heating the water by steam will be found
the cheapest and most convenient method. As a
guide for practice, we may observe it has been
proved by experiment, that a bath with five feet
water at the freezing point may be raised to the
temperature of blood heat, or 96 degrees, by 304
gallons of water turned into steam at an expense of
50lbs. of Newcastle coal ; but if the door be kept
closed, 1t will not lose above four degrees of tempe-
rature in twenty-four hours, by a daily supply of
3lb. of coal. This is upon a scale of a bath of
5,000 gallons of water. ' -

Another auxiliary apartment, which cannot fail
to be interesting to our fair readers, 1s the

CHINA CLOSET,

whether we refer to it as for mere domestic use, or
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for the gratification of a taste elegant and harmless,
if kept within proper bounds. _

The passion for collecting China ware, and m-
deed all things of Japanese manufacture, is by no
means so prevalent as it was some years ago, when
the New Exchange, now Lxeter ‘Change, was the
grand mart for dragons, bonzes, nodding manda-
rines, vases, fans, tea and its accompaniment scandal,
and intrigue also, if our comic writers of the last
age are to be credited.

Yet, though no longer the rage, the taste for
collecting handsome or antique specimens of foreign
and also of domestic China ware, 1s neither in-
elegant nor useless, if adopted as an amusement,
and not permitted to become expensive.

It must be confessed that the modern porcelain
1s much more beautiful than the ancient, but then
it wants the value of the antique, which, of course,
imphes a certain degree of scarcity ; in consequence
of which, although nearly all the modern colours,
to say nothing of the form and shape, and of the
outline and pencilling, are much superior to any
thing that the China or Japan markets afford, yet
a considerable portion of modern ingenuity has
been turned from the legitimate walks of manufac-
ture, not indeed to imilation, which would be
praiseworthy, but to counterfeiting the antique
China, a species of robbery as morally reprehensible
as forging a bank note, though not of such impor-
tant detriment to the common concerns of social
life.

To investigate the principles of collecting will
then be to redeem our pledge of pointing out the
means of saving money even in the enjoyment of
elegant superfluities, enabling those who choose
such a pursuit, to indulge it at no greater preable



142 CHINA-WARE,

expense than the mterest of their money laid out,
the rrupvrt}f still retaining its fee simple value,
should a change of inclination consign it to the
hammer. '

The absolute perfections of the old China porce-
lam consisted m 1ts whiteness, transparency, and
fineness of texture ; in the elegance of its patterns,
neatness of its execution, brilliancy of its colours
and gilding, and the magnificence of its form and
size. In all these points, however, the Japanese
was then, and is stilll, considered as the most per-
fect, even in China.

The very oldest Chinese porcelain is a pure
white, without any colour whatever, sometimes with
figures raised in relief. The earliest colour laid on
was the blue, and the oldest and finest was the rich
deep blue, so much admired, but now so badly
imitated even by the Chinese themselves.

The next in point of antiquity is the black por-
celam, of which many specimens, especially when
ornamented with gilding, are considered as more
beautiful than the more antique manufacture.

The crackled, or marbled China ware, is of more
reeent date; and so is that called the “ Egg and
Spinach;” both of which may easily be counter-
feited. These latter have no otherwise distinguish-
ing points; but connoisseurs, on taking up the
white or blue, always know where to look for the
dolphin or dragon marks. There 1s another species
of the real china ware, more curious than beautiful,
but valuable from its comparative rarity, as the se-
cret is now lost, nothing further being known than
the mode of laying on the colours in varous layers
on the inside. This species of China is ornamented
with various figures, but princiga]]y fishes, and its
pecifaarty 1s that t'he ficures do not appear until
the vessel 1s filled with water.

- ———m
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IPoreign china-ware, or porcelaimn of modern
manufacture, may be divided into the Saxon or
Dresden, the French or that of Sevres, and that
made at Vienna. These display a most beautiful
white, a shining transparency, a fine glazing, ex-
quisite gilding, with elegance and regularity of
form; but, if we leave the point of foreign manu-
facture out of the question, we have not enumerated
a single quality in which they may not be equalled
at home: with this remarkable distinction, that
the foreign porcelain is all the produce of Royal
manufactories, where expense 1s the last thing
thought of, whilst our British manufacture 1s all
the produce of private capital, private industry,
and private speculation.

Having thus prepared the amateur to become a
connoisseur, we shall suppose the collection to be
made, and proceed to the best mode of preserving
it entire, and of repairing 1it, when damaged ;
premising that the rules are alike applicable to the
china-closet as to the glass-room.

The best material for cleaning either porcelain
or glass-ware, 1s Fuller’s earth; but it must be
beaten into a fine powder, and carefully cleared
from all rough or hard particles, which might en-
danger the polish of the brilhant surface.

In cleaning porcelain it must also be observed,
that some species require more care and attention
than others, as every person must have observed
that chma-ware in common use frequently loses
some of its colours. The red, epecially of vermil-
lion, 1s the first to go, because that colour, together
with some others, 1s laid on by the Chinese after
burning. The modern Chinese porcelain is not,
mdeed, so susceptible of this rubbing or wearing
off, as vegetable reds are now used by them instead
of the mineral colour. Much of the red now used
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m China 1s actually produced by the anotto ex-
tracted from the cuttings of scarlet cloth, whicls
have long formed an article of exportation to
Canton.

It ought to be taken for granted that all china
or glass-ware is well tempererT ; yet a little careful
attention may not be misplaced, even on that point:
for though ornamental china or glass-ware are not
exposed to the action of hot water in common
domestic use, yet they may be injudiciously im-
mersed 1n it for the purpose of cleaning; and,
as articles, mntended solely for ornament, may
not be so highly annealed as others, without any
fraudulent neghgence on the part of the manufac-
turer, it will be proper never to apply water to
them beyond a tepid temperature. An ingenious
and simple mode of annealing glass has lately been
adopted by the chemists. It consists in iImmersin
the vessel in cold water, gradually heated to the
boiling point, and suffered to remain till cold, when
it will be fit for use. Should the glass be exposed
to a higher temperature than that of boiling water,
it will be necessary to immerse it in oil.

Having thus guarded against fractures, we natu-
rally come to the best modes of repairing them
when they casually take place, for which Eurpuse
various mixtures Kave been proposed ; and it will
here be sufficient to select only those which excel i
neatness and facility.

Perhaps the best cement, both for strength and
invisibility, 1s that made from mastic. The process,
indeed, may be thought tedious; but a sufficient
quantity may be made at once to last a hfe-time. To
an ounce of mastic add as much highly rectified
spirits-of wine as will dissolve it. Soak an ounce
of isinglass in water until quite soft, then dissolve
it in pure rum or brandy, untl it forms a strong

S— S —



-

CEMENTS. 145

glue, to which add about a quarter of an ounce of
gum ammoniac, well rubbed and mixed. Put the
two mixtures together in an earthen vessel over a
gentle heat; when well united, the mixture may
be put into a phial and kept well stopped.

When wanted for use, the bottle must be set 1n
warm water, when the china or glass articles must
be also warmed and the cement applied. It will be
roper that the broken surfaces, when carefully
fitted, shall be kept mn close contact for twelve
hours at least, until the cement 1s fully set; after
which the fracture will be found as secure as any
part of the vessel, and scarcely perceptible.

It may be applied successfully to marbles, and
even to metals.

When not provided with this cement, and in a
hurry, the white of an egg well beaten with quick-
lime, and a small quantity of very old cheese, form
an excellent substitute, either for broken china, or
old ornamental glass-ware.

It is also a fact well ascertained, that the ex-
pressed juice of garlic i1s an everlasting cement,
leaving no mark of fracture, if neatly done.

These are fully suflicient for every useful pur-
pose ; but we may still further observe, in respect
to the cement of quick-lime, that it may be im-
proved, if, mstead of cheese, we substitute the
whey produced by boiling milk and vinegar, sepa-
vating the curd carefully, and beating up with half
a pnt of it, the whites of six eggs, adding the sifted
quick-lime until it forms a thick paste, which resists
hoth fire and water.

H
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KITCHEN.

Ir all books of cookery were treatises on economy,
our labours in this department would be short in-
deed ; but even now we shall not trespass far upon
the secrets of these Plutonian regions, whose Em-

ress will bear no rival near her throne. The three-
Eeaded dog, who guarded the Eﬂetic hell, might be
entitled, ex officio, to a sop; but the unlucky cri-
tical dog, who should dare to enter this modern
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Hades in hopes of a sop in the pan, might chance
to have his head broken, had he as many as Cer-
berus himself. The ¢ secrets of this prison-house,”
then we shall not dare unfold, but proceed to nc-
tice some improvements which may be judiciously
adopted, even in addition to the convenient arrange—
ments of the Rumford plans which have already,
in a considerable degree, superseded the use of
the immense long ranges, that burned as much
fuel in one day as might suffice for a week. Of the
extraordinary quantity of caloric, or of radiant
heat, emitted from those long ranges, it is almost
mmpossible to account for the consumption, except
in the belief that a great portion was wasted, be-
yond what was absorbed by the dressed meat, and
by the cook ; of which wasted portion, some went
up the chimney, whilst the remamder unmted with
the surrounding air.

To remedy this, much was done by Rumford :
but further philosophic principles have been elicited,
and applied to practice, L}r means of which a kitchen
may be fitted so as to require less labour and atten-
tion; rendering the food more wholesome and agree-
able, and preventing that offensive smell, which
makes a kitchen, on the old construction, so great
a domestic nuisance even whilst it is most useful.

Many beneficial effects were produced on the
Rumford Plan, by means of hot steam; but the
new principle is founded upon the application of
hot air, requiring so little alteration as scarcely to
be called a new arrangement, consisting solely of
a stone hearth, a small fire-place on the Rumford
plan, and a roaster for large Ii’shes, serving also for
an oven, tcgether with a steaming apparatus.

The roaster is also supplied with a current of
warm air, sufficient to have a great effect on the
substances to be baked or roasted ; contributing to

H 2
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the formation of that crusty brown so generally
liked in roast meats, and removing completely that
disagreeable smell which meat is apt to acquire in
4 common oven. -

In a fire-place of this construction the steaming
apparatus occupies a recess in the wall similar to
that used for the common stew-hearth; and the
vessels: which hold the substances to be steamed
are generally of tin, perforated with holes like a
cullender, m order to admit the steam of hot air
freely on every side. '

This arrangement may also be made to supply
the scullery at all times with warm water, heated
by the surplus steam from the fire-place.

That fitting up a kitchen, on these prineiples,
will be expensive in the first instance, cannot be
denied ; but the saving, particularly on a large
establishment, will :;nnpﬁr repay it in a year or two.
T'he saving in coals will be considerable: and we
must not forget the saving in cooks, and in all
broils but those intended for alimentary refection.

- An mmportant article in kitchen economy 1s the
use of good water—not merely water good n
general—but water which is specially adapted for
culinary purposes. This is a circumstance little
attended to, except in one or two points of cooking;
but it has been shewn by a modern ingenious
chemist, that the effects of different kinds of water
are not only obvious to the eye, but important in
their results. "T'is not in the solitary case of dry or
ripe peas, one of the first axioms or _Hmssing ques-
tions in cookery, which cannot readily be boiled
soft in hard water—a fact with which cooks are as
contented, as cooks can be, without examining nto
the philosophic principle of hard water being loaded
with earthy salts, and therefore unfitted to dissolve
the farina completely—but in almost every other
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ease of culinary preparation; as it is well ascertained
that good, pure, or seft water, is best fitted to
soften the ﬁlln*es of animal matter as well as vege-
table. '

It must be admitted that hard water gives a better
colour to green esculent vegetables, than soft water
produces ; but if the proof of the vegetables, Lke
the pudding, lies in the eating, then soft water will
be preferred. The indefatigable chemist, already
alluded to, has shewn by an experiment with tea
leaves, that soft water will extract a much greater
quantity both of the tanning matter and of gallic
acid from the leaves, than hard water can produce ;
but there are other criterions, the simplest of which
1s to compare two specimens of water by washing
our hands in them with soap, when the very touch
will be indicative of the quaEt}r. To the sight also,
the difference in quality will generally be obvious,
as good water 1s beautifully transparent, whilst the
hard 1s tinged with a slight opacity. This how-
ever will not always shew itself, if the water is
looked at in a glass transversely ; but will be evi-
dent if the sight 1s directed perpendicularly into a
deep glass vessel.

ood water has neither taste, mnor odour ;
and the best water always containing the greatest
quantity of carbonic acid gas, in addition to its pro-
portion of atmospheric air, it will always give out
the greatest number of air bubbles when poured
alternately into different vessels.

It is true that even the worst water will lose
some of its aeriform fluids in boiling, which renders
that operation proper for water intended for drink-
ing; but then we must remember that good water
also loses its air and carbonic acid, and has a vapid
and insipid taste until exposure to the atmosphere
restores them. Whenever water therefore is boiled
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previous to use, it will be necessary to set it to cool
in large open vessels; and more convenmently to
allow 1t to filter slowly into a recipient vessel placed
at some distance below, whilsi a current of air passes
freely around it. Upon this principle depends the
action of the thunder-pump, so c:ﬂllc-d ludicrously
by the seamen, and in use on board his Majesty’s
ships, and also Fast Indiamen, to prepare the
water for daily use. This instrument resembles a
Dutch oven, but is rather larger. It is made of tin,
with four or five shelves, fitted with ledges, and per-
forated with a number of small holes; but the
bottom is entire, with the exception of one hole,
about two inches diameter in the centre, admitting
a tin tube or pump which passes through the whole
machine, fitted closely in the shelves, but leaving
a passage for the water, which falls on the bottom
to return mto the cask through the lengthened
tube which passes downwards into the bung-hole,
or scuttle. By the action of the pump the water is
brought up to the first shelf, through the holes in
which 1t passes to the second; then to the third,
and fourth ; when it 1s received on the bottom of
the machine, and returns to the cask. Wllst this
operation is performing, it being continued until it
is supposed that all the water has been pumped
up, the open face of the machine is turned towards
the wind, so that the air comes in contact with
every dm{w of water; its action being formerly sup-
posed to be to dec[;-rive the water of something de-
leterious, acquired by long keeping, but now known
to consist in restoring to the water that which it had
actually lost.

Our fair readers, who amuse themselves with
keeping gold and silver fishes in glass vases, will
learn from this not to boil the water with which
they are supplied; as fish will not live in water de-
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prived of its atmospheric air: on the same principle,
the covers of the vases ought to be open catgut, and
not muslin. In the metropolis, the Thames water
will be found better for this purpose than that of the
New River, as it contains a larger quantity of at-
mosperic’ air. In the country, rain water will be
best for this purpose; but i London 1t 1s too
strongly impregnated with foreign substances.

So much has been said on the subject of culinar
vessels, that we have little novel to offer. In all
cases, but particularly in regard to copper utensils,
the utmost cleanliness is necessary. Some cooks
may imagine, in their ardour of philosophical re-
search, and of chemical experiment, that where no
acids are brought in contact with the copper, no
danger of oxyde or verdigrease can arise; but n
the %{itchen, as well as at college, * a little learning
1s a dangerous thing ;” and they must be taught
that even the action of air and moisture will oxyde
copper, though not so readily as vinegar or lime-
juice. No food of any kind ought therefore to be
suffered to remain in the copper kettles or stew-
pans, longer than whilst in the process of Cﬂﬂkil‘t%;
whilst even the best tinned ought to be sedulously
cleaned and dried after every time of using. It
mi{ght be a great improvement in the tinning of
cu mar{l ware, if that operation were performed
upon the copper-plates, previous to their being
formed into utensils, as is the case with iron
plates for the common tin ware. By this means the
copper would be more carefully covered, than ac-
cording o the [l)resent mode, and the danger from
careless or inadequate tinning, in some measure
guarded agast.

As Leaden vessels do not come into culinary
operation, at least on the fire, we offer no caution
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to the cook real')ecting them : mmdeed 1t is sup-
posed that even in copper, whilst it is on the fire,
and its contents in a boiling state, no verdigrease
1s produced even by the stmngﬁst acids ; the Lﬁinger
ansing from the oxyde which forms by the action
of acids when cold, or of the air afterwards.

This supposition, however, if true, can only apply
to liquids 1n a state of active ebullition, but must
not be considered as relevant to liquids simmered
i a stew-pan over a charcoal fire. With respect
to charcﬂa]i) itself, let us caution cooks against its use
in any quantity, except where there is a free current
of air: for charcoal is highly deleterious in a state
of ignition, although it may be rendered even ac-
tively beneficial when boiled ; as a small quantity
of 1it, if boiled with meat on the turn, will effec-
tually cure the unpleasant taint. This i1s a hint
which may be useful, in cooking both hare and
venison, where the tenderness of fibre, acquired
by long keeping, may be wished for without its
haut goiit.

It may be useful for the economical housewife,
who is anxious to dress no more meat than will
suffice for the meal, to know that beef loses about
one pound in four in boiling; but in roasting,
loses i the proportion of one pound, five ounces;

and in baking about two ounces less, or one pound
three ounces.

Mutton loses, in boiling, about fourteen ounces

in four pounds; in roasting, one pound six ounces.

These are grand secrets in culinary free-masonry ;
but the arch secret, or arcanum, seems to have been
discovered by Count Rumford, who says that meat
1s to be saved by the expenditure of time, instead
of the usual m{}t_;]{e of saving time by a hasty dis-
posal of the meat, or “Dbolting,” as it is elegantly
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phrased by the bacon gorgers of Hampshire.
That indefatigable economist observes, that a scanty
dinner is a matter of no moment, provided we can
prolong the time of consuming and masticating
such short allowance as may be set before us; so
that the glutton or gourmand may rise perfectly
satisfied from table, if we can only contrive to
employ him as long upon two ounces of tasty food,
as he would have been in dispatching a couple of
pounds of venison or turtle in the common way.

For this purpose an Hibernian economist might
recommend the toughest mutton, or a little of that
which sometimes in the metropolis 1s called Lami,
from its size, though, In age, 1t may be equal to
that of its oldest brethren on the Welsh mountains,
from whence it emigrated some years ago into Lin-
colnshire; or the Trans-tweedian housewife might
perhaps set down her ¢ Kebbuck ™ of cheese,
equal to the best of our Swuffoll: dairy. But Rum-
ford’s plan; which he says he saw practised, with
success, by the Hessian soldiery, 1s first to make
tasty soup, of a few ounces of meat, then to put in
toasted bread, soaked i butter and fried, so that it
remains hard in the mouth, the oily coat and its
artificial solidity having neutralized all chemical
affinity with the soup i which it is floating.

[t 1s true, that some persons with good teeth, and
others with bad ones, may object to this species of
kitchen discipline; but it is evident that its effect,
if introduced at our fashionable tables, will be to
prolong the social hours of dinner, provided the-
guests can be persuaded to stop and perform the
necessary mastication ; yet, after all, in regard to
the matter of mere economy, we might perhaps
as well have recourse to the old recipe, which in-
forms us that four and twenty pounds of bone,

H D
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boiled in four and twenty gallons of water, for four
and twenty hours, will make four and twenty quarts
of soup for four and twenty Frenchmen !
¢ {?'npm des bottes,” however, and whilst we
are talking of bones, it must not be forgotten, that
they may now be eaten as readily as the tenderest
steak or veal cutlet, by the new philosophic mode
of preparing first jelly, and then gelatine.
According to this new principle, for we wish not
to treat it as mere matter for laughter, the old
mode of preparing jelly may be much improved,
and with a considerable saving by the use of bones
only. It js true, indeed, that bones have long been
employed for that purpose by the London confec-
tioners, but not on so economical a principle as that
which we shall now detail ; wherein the bones m-
tended for broth or jelly require httle or no selec-
tion ; the more veal bones there are among them,
the more readily the broth assumes the form of a
jelly, but it is not on that account better or more
nutritious. The only preparation requisite 1s to
break them with a hammer into pieces three or four
inches long. 'The boiler employed 1s of the coni-
mon kind, well tinned, or at least kept very clean,
and placed upon a Rumford furnace, which ex-
ceedingly facilitates the graduation of the fire, and
roduces a great saving m fuel. The boiler must
Ee provided with a lid, having a vent for the escape
of the steam ; for the heat should not be raised be-
yond the ordinary temperature of ebullition, and
when that is attained, only a gentle fire should be
kept up, otherwise it is hable to spoil the jelly.
Put into the boiler as much water as 1t will con-
veniently hold, with one-sixth of its weight of
broken bones. When it boils, skim, and put on

the lid, which is occasionally removed for the pur-
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pose of stirring the bones with a large stick or
wooden shovel.” When any quantity of fat 1s seen
floating on the surface, take it off’ with a flat ladle,
lest it should be spoiled by long ebullition. "This
fat, which soon congeals, is one of the alimentary
_ products, and may either be kept by itself, for
culinary use, or put again into the jelly, just pre-
vious to its being taken off the stove.

It is said to be a great advantage, in this econo-
mic system, that the process may be repeated thrice
with the same bones, which will each time furnish
about the same quantity of broth or jelly as at
first; for it appears that water cannot dissolve
more than a certain proportion of extractive mat-
ter, and that when this liquid 1s once saturated,
it must be renewed, if the extraction shall go on.
Thus, one pound of bones will yield at four suc-
cessive boilings of three or four hours each, four
pounds of jelly, containing as much nutritive mat-
ter as the broth usually made with six pounds of
meat.

After the jelly has thus been extracted, and
when a casual observer might suppose that nothing
but a caput mortuum was left, the second process
begins, of boiling the bones in sal ammomac, and
then la,ying them up for use; to which they are
put by grinding or breaking, and boiled d}c':uwn,
until, as 1t has actually been ascertamed by experi-
ment, one hundred pounds of bones, principally
beef, yie]d twenty-five pounds of dry ggatine, the
nutritive quality of which, compared with meat,
may be thus estimated. Experience proves that
one pound of meat will make two of broth. From
the analysis published at Munich, it appears that
one hum{red pounds of beef contain seventy-four of
water, six of dry gelatine, and twenty of dry fibre,
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which serves only to fill the stomach, and not for
aliment ; so that the 6 per cent. of dry gelatine
may be considered as the only parts that are nutri-
tive. The published Instructions add, that eight
ounces of beef per day are sufficient for the ordi-
nary nourishment of a man ; these eight ounces of
meat are scarcely equivalent to half an ounce of dry
gelatine.  Double t&ie quantity of meat, that is to
say, take a [{mund to make broth for a good ration
of soup, and one ounce of dry gelatine will produce
the same effect.

The dry gelatine is perfectly insipid, and does
not (iiaﬁur*e very easiEf i water. When it is
wanted for use, it 1s advisable to soak it over-mght
in water in a warm place. Being then set over a
slow fire for four or five hours, it i1s wholly con-
verted into a nutritious but insipid broth, with
which the seasoning and veget&blles intended for
the soup may be mixed. To give it the flavour of
the meat which 1t has lost, instead of four ounces of
gelafine, take but three ; add a pound of meat and
sixteen pounds of water. Boil it down to one half,
and you will have eight pounds of broth, like
that made with meat only, and half a pound
of bowalla.

Where broth is wanted in a hurry, it is found
that these cakes broken and thrown into boiling water
dissolve very speedily. As this solution 1s insipid,
seasoning and herbs must be added, or a small
quantity of meat; the broth is then hig]]lj!r tonic
and nutritious. One pound of these cakes will fur-
nish forty pounds of excellent broth ; and one
ounce of the same, dissolved in twenty ounces of
water, furnishes a jelly for table, which may be
seasoned to the palate.

With these cakes of gelatine, sugar, and crange-
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flower water, the apothecaries make a compound
for coughs, of a very agreeable taste, and extremely
nutritious.

Gelatine in cakes may be used with advantage
as a substitute for isinglass (which is much dearer)
in all its applications.

The dry gelatine 1s sold at Geneva at the rate of
4 francs (3s. 4d.) and in cakes at 6 francs 50 cen-
times (5s. 5d.) per pound of 18 ounces.

To people accustomed to eat their dinners in the
ordinary way, it may seem as if a man would never
get fat upon the produce of dried bones; but we
must remember that the Highland shepherds, who
are some of the finest men m the world, live on
scarcely any thing more than oatmeal soaked m
water, and their dogs often feed out of the same dish.

It is true, indeed, that such food may require
something more tasty to give an after-relish; for
which the ingenious Count 1s fully prepared, espe-
cially by 2 mode rendering salt fish perfectly deli-
ctous, by keeping it for several hours in water just
scalding hot, Lut not boiling. This, certainly, will
be more agreeable to an English palate than the
Swedish relish of raw salmon cut into slices, salted,
and left for some days in a wooden tray with a
Lttle water.

With one word on the boiling of vegetables we
shall close this section. We have seen it asserted
by a I"rench writer, who seems very anxious to carry
all his philosophy into the kitchen, that the hardest
and *“ most unboilable” produce of the garden may
be brought speedily into an edible state, by the
addition of a small quantity of purified alkali to
the boiling water. He tells a whimsical story of a
lady who was in that way in which ¢ ladies long to
be who love their lords,” as the poignant Mrs. Afra
Behn expresses herself in the novel of The Noble
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Slaves, and who, paying a country visit near to
Paris, longed for an immense cabbage, which she
saw in the garden standing for seed. Whether she
was a tailor’s wife, or not, he does not inform us ;
but she was 1 a hurry, and under the usual plea
in such cases, not only insisted on having the cab-
bage, but on having it in half an hour. In vain
did the unfortunate cook declare that it was 1m-
possible—she asserted, that to a goed cook nothing
was impossible. His honour was touched—his glory
was at stake—and Monsieur, pulling up the cab-
bage and pulling off' his ruffles, began * fuire l'im-
possible.”  Fortunately for the honour of his art,
as the poor cook knew nothing of philosophy, our
Author stepped in to dine, and was informed of
the circumstance ; when, shpping into the kitchen,
he unseen deposited a sma[)l quantity of purified
alkali in the cabbage-kettle, and to the surprize of
all, but the conjuror himself, the cabbage was served
up within the half hour, and the so much feared
mark avoided! It had been well if the family
cooks of many of the present great men in Pars
could have boiled their mushrooms as speedily!!!
The same writer tells another anecdote of the
astonishment which he excited amongst the ladies,
directresses of a soup establishment, m boiling their
haricots in two hours, instead of seven, h?r the
same chemical application, after he had prophecied
the result, thus fulfilled—¢ the time revolved—
they found their haricots en purée!” or boiled mto
pease pudding ; as an Hiberman might translate it,
without adding a bull to the soup, in defiance of
economy. And now whilst we mention economy,
we must beg leave to remark, that as a naton we
are very deficient in the practice of this virtue, as
far as our culinary operations are concerned. A
French family would live well, on what 1s wasted
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in an English kitchen, the bones, drippings, pot
liquor, remains of fish, vegetables, &c. which are
too often consigned to the grease pot, or the dust
heap, might, by a very tntling degree of manage-
ment on the part of a cook, or mistress of a famly,
be converted into sources of daily support and com-
fort, at least to some poor pensioner or other, at an
expense that even the miser could scarcely grudge.

It would be of little avail to offer directions for
culinary practice, if strict attention were not to be
paid to the

LARDER,

a department 1n which the eye of a careful house-
wife will always find employment.

It 1s needless to say that the greatest cleanliness
1s necessary; but it is proper to remark that a
thorough current of air ought always to be kept
up; and 1if the situation of the larder will not
admit of opposite windows, then a current of air
must be admitted by means of a flue from the out-
side. Shelter from the sun is expedient, and as
equal a temperature ought to be obtained as possi-
ble. Though joints of meat ought, in general, to
be exposed to this current of air, and game also,
yet fowls may be rendered peculiarly tender by a
shorter process than mere atmospheric exposure;
which 1s to lay them, as soon as }(ﬂl{-}d, m a heap
of wheat; when they will become tender and pala-
table in a couple of days.

With respect to game, observe that when the
weather 1s very warm, it will always have a good
effect to put a stopper of charcoal in the vent,
tying at the same time a string tightly round the
neck.

The beneficial effects of charcoal in stopping pu-
trefaction, are now well ascertained ; nay even fish
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or meat may be restored by boiling charcoal with
them.

It i1s not nrelevant here to notice that meat,
tainted to an extreme degree, has been speedil
restored by washing in cold water, and afterwarcg;
m strong camomile tea, after which it may be
sprinkled with salt, and used the day following ;
or 1f steeped and well washed in beer, it will make
pure and sweet soup, even after being fly-blown.

Many other hints might be offered, but they are
rather subjects for works professedly on cookery ;
we proceed therefore to record all the recent usetul
appﬂcatimls of philosophical principles to facts con-
nected with the preservation of articles of food,
both in summer and in winter.

An ingenious German Hmfessnr has made many
successful experiments with pyroligneous acid, as a
means of preventing the corruption of animal sub-
stances. He has entirely recovered several anato-
mical preparations from incipient corruption, by
pouring this acid over them. With the oil which
1s produced from wood by distillation in the dry
manner, he has moistened pieces of flesh already
advanced in decay ; and, notwithstanding the heat
of the weather, soon made them as d]:['iy and firm as
flesh can be rendered by being smoked n the smok-
ing-room. All traces of corruption vanish at once,
when the vinegar of wood or the ol of wood 1s ap-
plied to the meat with a brush. '

This explains why meat, merely dried 1n a stove,
does not keep, while that which 1s smoked becomes
unalterable. We have here also an explanation of
the theory of hams; of the beef of Hamburg ; of
smoked tongues, sausages, red herrings, and of wood
smoked to preserve it from worms, &c.’:

It 1s sufficient to plunge meat for a few moments
into this acid, even slightly empyreumatic, to pre-
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serve this meat as long as you may desire. Cutlets,
a kidneys, liver, rabbits, may be prepared and k;‘:lpt
as fresh as if they had been just procured from the
market.

Another foreign chemist has recently made scme
curious experiments on the preservation of flesh n
the gases. Into a receiver of the capacity of three
cubic inches, filled with very pure sulphurous acid
gas, he introduced, through mercury, a piece of
fresh beef’; in a few minutes it had absorbed almost
all the gas, and the mercury filled the capacity of
the receiver, except some air bubbles, probably
owing to the atmospheric air. The flesh soon lost
its natural red colour, and assumed that of boiled
meat : 1t underwent no other apparent alteration,
and the air in the bell-glass preserved 1ts volume.
At the end of seventy-six days, during which time
the temperature had varied from 0 to 10° Reaumur,
the beef had acquired scarcely any smell of sul-
phurous acid, ang was harder and drier than roasted
meat. After being left four days in the open air,
it became more compact without being putrified,
and did not change colour: it merely lost the weak
smell of acid, without acquiring any other. A
Eicce of ox beef was tr{:u.tefll in the same way m the

uoric acid gas, and the results were in every re-
spect similar: the phenomena were only less visible,
because the acid attacked the glass, and a thin
coating of mercury was deposited on the flesh.
Beef deposited in a receiver filled with ammoniacal
gas exhibited very different alterations : a total ab-
sorption of the elastic fluid had taken place; the
meat assumed a fine red colour, nearly resembling
the effect of nitrous gas, and retained this fresh
appearance seventy-six days; it was much softer
than in the foregoing experiment, without smell,
and having the colour and consistence of fresh
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meat. When exposed four days to the open ar,
it did not putrify, but lost its red colour, became
brown, dry, and covered with a kind of varnish.

These experiments are, indeed, fitter for the la-
boratory, than for the larder; but the pyroligneous
acid may Le successfully applied by those who have
no knowledge of practicall] chemistry, beyond the
boiling of salt brine. 1t isalso easy not only to check,
but to cure putrefaction in tainted, salt, or dried
meats, by simple washing with a brush dipped in
the acid.

An ingenious Spaniard, has discovered that meat
may be preserved fresh for many months, by keep-
mg 1t immersed in molasses.

A plan has recently been patented for methods
or processes of preserving 511::‘1 animal and vegeta-
ble substances separately or mixed together as are
fit for the food of man, and for such a length
of time as to render them fit for ship or garrison
stores.

As the principles of the plan are easily applica-
ble, in many points, to domestic economy, even upon
a small scale, we shall enter upon it at some length;
first premising that the object of the invention 1s
effected by cutting off all communication between
the atmosphere and the articles to be preserved, by
one or other of the following means; by pour-
ing into the vessel in which the pieces of food to
be preserved are packed, melted and hot fat, or
pouring in a strong hot animal fluid jellﬂ,‘r in such a
manner that not only all the interstices between the
pieces, but the whole interior of the vessel shall be
so completely filled as to displace entirely all the
atmospheric air; or secondly, by coating the dif-
ferent pieces with melted suet, before they are
packed in the vessel in which they are to be pre-
served ; then packing them when cold, and after-
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wards displacing all the air between the pieces and
from the whole interior of the vessel ; by pouring
in, cold, a saturated aqueous solution of common sea
salt or mineral culinary salt, that is to say, a solu-
tion of muriate of soda; or thirdly, when the arti-
cle is such as to permit it (as for example butter)
by filling the vessel so completely with the article
itself, as to expel the air, using due precautions to
prevent the access of air afterwards, by percola-
tion, or otherwise, through the substance of the
vessel. 'The vessels employed are adapted to the
nature of the article, the manner of preservation,
~and the quantity to be contained in them. For

quantities not exceeding fifteen pounds the patentee
employs vessels of tinned iron, either square, cy-
lindrical, or of any other convenient form, also of
earthen-ware, glass, or even wood. These vessels
he prepares in one or more of the following ways:
1. By applying in a hot state all over their outside,
and that of their covers, some good varnish or resi-
nous substance.—2. By saturating them, as much
as the nature of the material will admit, and as
completely as possible from their inside, with a sa-
turated aqueous solution of common salt.—3. By
lining them with a coating of any substance or mix-
ture not deleterious or injurious (as suet or wax, or
a mixture of them) that can prevent the articles put
in from coming in contact with the vessels or their
covers.—4. By inclosing the vessels within other
vessels or boxes, leaving a little space between them
to be filled up with tallow or wax, or any other
substance capable of excluding the contact of the
atmosphere from their sides and bottoms. Their
covers are to be coated in like manner. If the
vessels are of metal or earthen-ware, use the first
and third, or the third and fourth means; if of
glass the fourth; if of wood the first and second,
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or the second and fourth, or the third and fourth,
having previously charred the inside of the vessel.

- The articles to be preserved are cooked in an
of the usual ways, put hot into the vessel, which
is then filled with melted fat or fluid jelly so strong
as to be solid when cold. The cover is then put
on and soldered air-tight, after which it is to be
filled completely through a hole left in the cover
for that Ii]urpu:e;e. The last operation 1s to stop this
hole with a cork, over which rosin or tallow is
melted, and a tinned iron cover fitted over that.
When meat is to be preserved coated, separate
preces of 8 to 6lbs. weight are placed in a mould
while hot, and surrounded with melted suet. When
cold the entire mass is taken out of the mould, and
any number of these pieces may then be placed in
one sound case or vessel made of wood, to contain
from 18 to 50 or 100lbs. or more.

It is evident that all the varieties 1 this specifi-
cation depend, in a great measure, upon the same
principle as that wﬁich directs the covering of
potted meats with mutton suet boiled down to
fluidity ; but, nevertheless, the variations in prac-
tice may be found strictly applicable to the use of
the larder.

We shall now conclude with one point of very
imgurtant consideration, both in regard to publie
and private economy, dependent upon a process for
curing herrings, pilchards, mackarel, sprats, &ec.
which may become of extensive utility, by preserv-
ing large quantities of these various kinds of fish
for food, which might otherwise be wasted m very
abundant seasons. This is sufficiently evident from
the fact, that in January, 1814, sprats pickled by
this method were selling to the poor of Spitalfields
at the rate of one penny per pound. In the same
year upwards of 25,000 mackarel, 300 barrels
of herrings, and 50 of sprats, were cured at Rams-
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vate by this process, which is as follows :—Resei-
voirs of any size, vats, or casks, perfect_ly water-
tight, should be about half filled with brine, madv‘
by dissolving about 28 parts of solid salt m 72 of
fresh water. 'The fish, as fresh as possible, gutted
or not, must be plunged into this fully saturated
brine in such quantity as nearly to fill the reservoir,
and after remaining quite immersed for five or six
days, they will be fit to be packed as usual with
large graned solid salt, and exported to the hottest
climates. As brine 1s always weakest at the upper
part, in order to keep it of a uniform saturation a
wooden lattice-work frame, of such size as to be
easily let into the inside of the reservoir, 1s sunk an
mch or two under the surface of the brine, for the
purpose of suspending upon it lumps of one or two
pounds, or larger, of sohd salt, which effectually
saturate whatever moisture may exude from the fish,
and thus the brine will be continued of the utmost
strength so long as any part of the lumps remain
undissolved. The sohdity of the lumps admit of
their being applied several times, or whenever the
reservoirs are replemshed with fish; and the brine
althoughrepeatedly used, doesnot putrify ; nordo the
fish, if kept under the surface, ever become rancid.

One other point, of some importance, connected
with this process 1s, that all provisions are best pre-
served by this method, especially bacon, which,
when thus cured, is not so liable to become rusty,
as when done by the usual method of rubbing with
salt, and is nevertheless effectually cured.

As there is no part of rural economy more
eompatible with elegance, and even with modern
refinement, than the
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so may 1t be found perfectly consistent, even with
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affluence, to render the ornamental dairy subser-
vient to utility and economy.

It must be pleasing to shew to one’s friends, not
only the elegance of the dairy itself, but also its
agreeable produce ; not in the common routine of
mere milk and cream, but in their more artificial
combinations.

We wish also most particularly to point out to
families inclined to economize, fairly, carefully, and
judiclously at home, by means of a httle exertion,
that attention to the management and produce of
the dairy farm is a most important component part
of their system.

If indeed they prefer sour wine to good milk,
and to sit idle instead of adopting a lhittle house-
hold exertion, let them continue to grumble against
the times, or set off for a domiciling visit to France,
where they will soon learn to grumble still more :
but if a real love of their country impels them to
remain at home, let them put their own shoulders
to the wheel, and, instead of complaining of high
prices, endeavour to secure all the necessaries and
many of the comforts of life at half-price, by a
small proportion of labour, which will soon become
an amusement. It 1s not enough to grumble at
what 1s bad, or to wish for what is good—we must
exert ourselves to overcome the one and to procure
the other, or we shall be contented no where.

But we shall give a truce to moralizing, and pro-
ceed at once to offer a few economic hints for the
management of the dairy itself, which ought to be
erected in a situation remote from dirt or dust, with
an aspect open to the north if possible, in which
direction it ought to have one window, with another
to the south. By this means its atmospheric tem-
perature may, in some measure, be regulated in the
different seasons; but it will be proper that the
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windows when open, and indeed the lattices gene-
rally, should only be pervious to air and hght.
Glass may certainly be used, but gauze, or oiled
paper within the lattice will be found the best.

A temperature of about fifty-five degrees will be
found most favourable to the separation of the
cream from the milk.

Where expense in the erection is not absolutely
an object, then the apartment ought to be vaulted ;
at all events, however, it may be ceiled ; the walls
ought to be well white-washed, the floor well flagged
or paved with proper tiles, and every thing so ar-
ranged as not to interfere with the utmost tidiness
of preparation. If its size will permit, 1t 1s better
to have shelves, of table height, arranged all round
it, but if not sufficiently large, then another and
higher shelf may be added. Where the floor can
be laid on a bias, with a gradual descent, either to
the middle, where a small grating may lead to a
drain, or else to one of the sides, 1t will be found a
most convenient arrangement. No extra damp
ought to be permitted to lie until it evaporates ; and
it ought to be an invariable rule that the cheese
presses shall be placed i another apartment.

If the mequality of the ground permits the
dairy to be so placed that a pipe may be laid from
a natural spring, with a small reservoir and stop-
cock, great advantages from freshness and cleanli-
ness must ensue: otherwise there ought to be a
good sized reservoir, with ready means of replenish-
ing it, so that the idea of trouble shall not tempt
the dairy maids to avoid the necessary expenditure
of water.

In regard to the vessels used for the reception of
milk, those of wood are unquestionably the sweetest;
though they require more care with respect to
scalding and rubbing than other materials. Those
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of lead have been in much request of late years,
under the idea that they keep the milk cooler, but
they may from accidental causes become prejudicial
to the health, and they likewise require great atten-
tion. 'They should be scoured with salt, or Calais
sand.  Vessels of pottery are often badly glazed,
and that too with materials prejudicial tuiea]th.
Before any of these are appllljed to use, 1t will be
proper to test them by means of a short and simple
process.

Fill the vessel with vinegar, into which put some
fat of beef, salted. Bet this upon a stew-pan to
boil for half an hour; then set all by for twenty-
four hours, and if the glazing is hacﬁy executed,
small particles of the lead will be discovered of a
black colour, proving the vessel to be unfit for use.

It has been recently stated, that the kind of oily
coat which 1s formed by repeated coction on the
internal surface of E‘Eﬂ‘l’i‘lﬁﬂ vessels, and which is
substituted for the glazing generally used in potte-
ries, removes all the uneasiness respecting the pc
sibility of poison, which has been felt since Ebell’s
examination of the danger of glazing with lead.
"T'his new mvention 1s owing to Mr. Kirchoff, at St.
Petersburg: the vessels covered with this kind of
coat, serve not only for cooking, but also for pre-
serving all kinds of acid, salt, and fat substances.

This application, however, even if efficacious,
might sometimes lead to a false security, wherefore
we consider constant manual cleanliness as a much
better preservative.

The dairy being arranged, the choice of cattle,
for its supply, becomes the next object of conse-
quence. 'To be well managed, indeed, a dairy at
first sight, appears expensive; but a moderate
nwamber of eows will always pav for the extra at-
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tendance of keeping them as clean and comfortable
as horses.

Perhaps no mode of managing cows can be found
pruf'erabl[e tothatadopted by Mr. Harley, of Glasgow,
whose cow-house is an object of curiosity to all who
visit that thriving and interesting city. When we
saw Myr. Harley’s cow establishmen/, 1t contamed
ninety-six inhabitants, each of whom was confined
to a post by a chain across her neck, of sufficient
length to alf:}W her, by means of a shding-ring, to
e down when she pleased. The cows stood in
»airs, one hefore another, on each side of the cow-
Lmiﬁe, leaving a space sufficiently wide for the at-
tendants to pass backwards and forwards between
them. Each pair has a grating before them, and
the hay for the whole party 1s cut by means of a
small steam-engine. The temperature 1s regulated
with great exactness, the whole premises kept in
the most delicate state of cleanliness, and the cows
themselves are regularly curried and rubbed down,
which supplies to them the place of exercise; as
they never go out, except at a given period after
the birth of thew first calf, when they are always
sold; not being retained by Mr. Harley long enough
to have a second. It will therefore be casily
imagined that the quality of the milk must be as
desirable to the purchaser, as the quantity of it
must be profitable to the proprietor.

The milk 1s all sold w1 Glasgow; and to prevent
its being adulterated by the people who take it out,
the barrels which contain 1t are covered by lids
which have padlocks on them, and there is to each
a lock-cock by which the milk is drawn out. A
large stock of pigs are likewise kept on the milk of
this establishment, and twenty roasters are selected
‘rom them every Wednesday, and sold at half a
guinea each.

By adopting the cleanliness and judiciousness of

I
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such of these regulations as may be practicable
on a small scale, a j:urivaltc family may lri’eep a cow
with less trouble and expense than are attendant on
keeping a horse.  The scarcity and consequent
dearness of milk 1s an evil daily increasing; not only
in the capital, but even in country towns; on account
of the enclosures which have taken place within late
years, and of the pride and self importance of
modern farmer’s wives, who look upon the concerns
of the dairy as objects of such minor importance, as
to be beneath their notice: yet when we consider
the privations that the children of the lower classes
sustain, m consequence of the utter impossibility on
the parts of their parents to procure them this their
natural aliment, and the prejudicial effects both on
their health and future habits, which result from
their being reared with beer and spirits, and other
destructive potions, in its place ; we cannot but re-
commend 1t most earnestly to the consideration of
the benevolent, as well as the economical, that by
keeping cows in all families where it may be practi-
cable, they will not only be enabled to supply them-
selves with a variety of nutritious, delightful and
elegant dishes, at a very small expense, %ut also to
minister, without any perceptible deduction from
their own stores, to the wants of their poorer neigh-
bours; and especially to those of the patient httle
tribe who, continually pinched with cold and hunger,
endure for hours together, whilst sitting on the
threshold of the rich and luxurious, such privations
as would try the philosophy of most of our pro-
foundest theonsts.

Let it be kept in remembrance, that cows are
profitable in all respects, not only in their present
produce, but in their rearing calves for agricultural
and dairy purposes, and in their fetching nearly
their first cost, when age requires that they should
be fatted for the market.




PRODUCE. 171

In a moderate establishment, where several cows
are kept, it will always be found that after serving
the family, the overplus cheese and butter will pay
the expence of keep, and go towards paying the
first cost, so as to make the fattening of the cattle,
when no longer fit for the dairy, an object of actual
yrofit,  This need not be doubted, when 1t 1s
Lnnwn that milch kine, well housed, will each give
nine gallons of milk per day for some months;
and, with care and judicious feeding, will not fall
much below it, for some time longer. They be-
come, therefore, very fair objects of consideration
to those who wish to adopt a rational practical
system of economy, and to obtain at the same time
an increase to their enjoyments, instead of any di-
minution of them. Even the calves form an object
in the scale of saving. If thought necessary, or
expedient, to take them from the cow at the ear-
liest age, they may easily be taught to drink a mix-
ture of hot water and oatmeal, in the proportion
of a pound of oatmeal to four quarts of water,
adding to it about three pints of the skimmed
milk ; or they may be fed with hay tea, containing
one quart of flax-seed to every two gallons of water.
This, however, must only be practised, where, on
a careful calculation, the milk thus saved will cover
the expence of the artificial food. Where cows
are, indeed, very prolific, the extra calves must
either be killed or fed in this manner. Where they
come singly, 1t is not so much an object; but in
many instances there are twins, and even more.
Of this fact it 1s needless to enumerate instances s
but a more extraordinary instance of the fecundity
of a cow than the following, we believe, is not on
record,—she produced in July, 1815, five calves;
in May, 1816, three ditto; in March, 1817, three
ditto; in May, 1818, two ditto; and in April,

T
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1819, three ditto; making together 16 in the space
of four years.

In choosing cows, from the various breeds, some
consideration 1s always necessary.

Where amusement, more than absolute profit, is
the object, the Alderney breed may be selected ;
not, ideed, that these are to be considered as un-
profitable, for their milk is so very rich that the
average of their annual butter may be reckoned as
upwards of two hundred weight ; and, though
small, they always fetch a good price in the market
when unfit for the dairy—but because their very
high price, as milch cattle, places them rather be-
yond the hmit of actual economy in the curtailment
of outgoings.

If a distinction can conveniently be made, we
would recommend the Alderney cattle for butter ;
but for cheese, the long-horned Lancashire breed,
the produce of whose milk in the latter article is
equal to that of the Alderney breed in the former.
The very worst of the Lancashire will yield four
gallons of milk per day; some of them half as
much more ; anr.F they will finally pay for them-
selves in the market.

But if milk in its natural state be the principal
object in the dairy, the best breed is the Hold]
ness, sometimes called Dwutch, perhaps from their
coming up from that district of Lincolnshire, which
hears the appellation of Holland.

Though considered the most valuable for agri-
cultural purposes, we may, perhaps, place last on
the list the Devonshire breed; but, without any
disparagement of their peculiar good qualities.

The food of dairy cattle is an important object
in this branch of economy ; but it will not be un-
interesting, previous to that investigation, to record
some recent and highly curious experiments in_the
properties of milk, and their philosophical applica-

.1]'_
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tion to domestic purposes, which have been tried
in Switzerland. It appears from the literary re-
cords of the day, that Dr. Schiibler, Professor of
Chemistry applied to agriculture in the celebrated
institution of M. de Fellenberg at Hofwyl, has
been led by his investigations into the nature of
milk, and its immediate principles, to results equally
curious and interesting to the farmer of every
country. :

¢ Morning’s milk,” he says, ‘ commonly yields
some hundredths more cream than the eveming’s at
the same temperature. That milked at noon fur-
nishes the least ; it would, therefore, be of advan-
tage, in making butter and cheese, to employ the
morning’s milk, and to keep the eveming’s for do-
mestic use.

¢ In milking cows, this singular phenomenon is
observed, that the milk obtained from one and the
same milking differs considerably in quality ; that,
contrary to what might be expected, 'the milk first
extracted 1s not the best; but that which 1s ob-
tained last contains mvariably the largest propor-
tion of cream. To satisfy myself thoroughly on
this point, I caused a mlealy'rv s milk of one cow to be
milked into five vessels of the same size, and then
separately examined the milk in each, in the order
i which 1t was taken. The results were as follow :

Areo- Specific _—I
meter. GEavity. Cream.
No. 1| 56 1034,0 | 5 p. cent.
21 oo 1033,4 | 8
3| 54 |10327 | 115
4| 52 |10855 |1385 !
51 48 |[1020,0 {175
Average 53 | 1082,1 | 11,05
B e e amm—
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“To ascertain whether the quantity of caseum
differed in like manner, I had a young and healthy
cow milked clean into ten different vessels. The
first milked was, as usual, the heaviest, and the
last contained the most cream.—After the milk was
nicely skimmed, I found its weight in an inverse
ratio; now the first milked was the lightest, and
the last the heaviest and richest in caseous matter ;
so that the milk obtained last is better also in re-
gard to the quantity of caseum.

““In an experiment of this kind, I caused the
milk to be drawn first from the left side of a cow’s
udder, and afterwards from the right; the latter
was the best. The following day I reversed the
experiment ; and still the milk last extracted was
the richest.

¢ The subjoined table exhibits the gradation in
the quality of the milk found by the above experi-
ments ;—

LS | Qe {proporton 57t o S
sel; [fresh milk. { N miha:l. cas. pis.
1 1033,1
|right side. 3 %%%’Tgmaﬂ,? 8,3 p.ct.[1035,6 | 49
5 {GST,H
?}ggﬁ'ﬁglmm 12,7 1036 | 50,1
Left Side. | 8 [1030,6
s }33_51:5 1026,3 (26,6  |1036,6| 52,3
|

¢ Thus the milk of the 7th wvessel, with which
the left side was begun, proved of mferior quality ;
and in some succeeding experiments, it became as
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poor as that of the first. The increase of cream
was found beyond all proportion in the vessels last
milked, usPecially when compared with the aug-
mentation in the early ones. The diminution of
weight in the first portions was from 0,1 to 0,3 and
0,7 ; and in the last it was in the proportion of 1,1
to 2 and 2,6. In one of my experiments, after
having caused both sides to be well milked, I at-
tempted to begin the operation for the second time
on the left side, and afterwards on the right: T ob-
tained again a small quantity of milk from both
sides, which was much richer in cream than that
previously extracted; and the whole of this last
essay was still better,—it yielded 42 per cent. of
creai.

¢ T have repeated these experiments with several
cows; the difference between the milk of the right
and left, according as I caused them to be milked
first on the one side or the other, was frequently
less considerable than in the case above cited ; some-
times, indeed, but trifling ; yet the milk obtamned
last from each side, and also from each particular
teat, was constantly richer both in butter and
cheese.”

The preservation of milk, beyond the mere use
of the an, cannot be of any peculiar importance
in England; but, unwilling to omit any thing
which may eventually be useful to our readers, we
trust to be excused in here stating, that the foreign
journals inform us, that Kirchoff, the chemist who
discovered the process of forming sugar from starch,
gives the following simple mode of preserving that
agreeable fluid. Fresh milk is to be slowly evapo-
rated by a very gentle heat, till 1t is reduced to a
dry powder. This substance should be kept in a
dry and well stopped bottle. Diluted with a suffi-
clent quantity ult:") water, it possesses considerable
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analogy, both in its'taste and other properties, witls
new milk. This would be a very convenient form
of taking milk to sea, where a cow cannot be ac-
commodated.

Passing on, however, to more practical purposes,
we may observe, that in addition to the expenditure
of the skimmed milk in feeding calves, &ec. it is
now become an object of some importance in home
commerce, as a means not only of fining down wine,
but spirits also.

The economic dairyist will find advantage in
noting, that of all green foods, sainfein is indubi-
tably the best to increase milk and eream, both in
quantity and quality ; but when the cattle cannot
procure green succulent food, it will be judicious
to give them their preserved fodder, either boiled
or steeped 1n warm water, allowing it to stand until
cold 5 a process, in fact, which 1s said to produce
a saving equal to three fourths of the food. The
cattle must be permitted not only to eat the hay,
but also to drink the water; but when water 1s
given solely for drink, then it will always be much
mmproved by boiling in it half a dozen handfuls of
hay to every twenty gallons of hqud.

It has often been objected, when cattle are arti-
ficially fed, that the butter becomes affected by a
peculiarly unpleasant taste—a circumstance which
may always be guarded against by the simple ope-
ration of putting a piece of saltpetre, about the
size of a nutmeg, into each vessel which may be
large enough to hold as much cream as will make
six pounds of butter. S L

Parsnips are said to have the least effect in giving
an unpleasant or peculiar flavour to milk ; so much
s0, indeed, that 1t is by some agriculturists consi-

“dered as judicious to sow even the best land with
that root. Carrots rank next with respect to fla-
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vour, producing also an additional quantity of
milk, when given in the very latest period of the
winter season, or before the green food begms to
shew 1tself.

Turnips, of course, rank last; but where no
other food can be procured, the disagreeable odour
oiven to the milk may be counteracted, in a great
degree, by a weak solution of nitre m spring water,
applied in the proportion of one small table-spoon-
ful to every two gallons, as soon as the milk comes
mto the dairy. The objection against cows’ milk,
fed on turnips, may also be removed by the follow-
ing simple process in the preparation of the milk
for dairy purposes.

Let the bowls, whether of lead or wood, or
earthenware, be kept!constantly clean, and well
scalded with boiling water before using. When
the milk is brought into the dairy, to every eight
quarts add one quart of boiling water; and then
put the milk into the bowls to stand for cream.
By keeping strictly to this practice, sweet and
well-tasted butter has been made all the winter
from cows house-fed, upon turnips solely.

A little hay may, however, be given at intervals ;
and a mash of bran with warm water, every
evening.

One other species of winter food must yet be no-
ticed. The attention of agriculturists was some time
since directed in a particular manner to the Mangel
Wurzel, which was stated, on the authority of
Lord Crewg, Mr. Coxg, Mr. ToLLET, to be per-
nicious to cattle. It seems now to be decided that
the disorder complained of proceeds rather from
the manner in which this root is given, than from
the root itself; and that cattle feeding greedily
upon mangel wurzel, thrown to them on a bare
pasture, without any other food te qualify the

13
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excessive proportion of water contained in it, cannot
be expected to escape mjury. Whatever the food,
it wiE always be found that in salting butter for
winter use, a great improvement will be found to
arise from mixing one ounce of crude sal ammoniac,
and two ounces of salt-petre finely powdered, with
one peck of salt. This requires a smaller quantity
to be used, and gives a more agreeable flavour than
the usual mode of applying common salt alone.

There 1s a very ingenous mode recommended
to ensure good butter in winter, which 1s by
preparing half the supposed quantity required in
winter, during the course of the summer. The
process 1s to salt, and dye it a deep colour with
marygold or anotto. Then, in winter, put as
much of this into the churn as it is expected the
milk will produce. Thel}r will thus be ntimately
mixed together, and equally salted; and the whole
mass will have a flavour equal to that of sumnfer
butter.

A new method has lately been proposed, which
may appear, at first sight, as tedious in the process;
but which certainly requires less labour than the
usual mode. It is thus:—Put the cream intended
for butter into a strong linen cloth ; tieit up tight
with a string, dig a hole in the earth fifteen inches
deep, and let the bottom of it be sufficiently caEa-
cious to allow the cream to lie about four inches
deep all over it. Put another cloth around that
which contains the cream, to keep the dirt from it.
When deposited in the hole, cover it up with the
earth, (but do not tread it down) and let it remain
24 or 26 hours; then take it out and pour the
cream, which will now be very thick, into a bowl
or other vessel, and stir it well, from five to ten
minutes, with a wooden spoon or ladle; when the
butter will be completely med, and may be taken
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out and washed as usual. The advantages of this
mode of making butter, are as follow :—Ist, the
cream yields a larger quantity of butter, or an
addition of about one pound in ten; 2nd, in hot
weather, butter is obtained without a tedious ]pm—
cess, and is free from the rancid taste that long
and hot churned butter generally possesses; and
3rd, a very small stock of cream may be operated
upon equally, as well as a larger quantity.

A species of churn has been for some time
in use in the neighbourhood of Rootan Hall,
in Wales, which saves both time and labour.
It is called the Cradle Churn, being made upon
the principle of a common rocking-horse; and
can with ease be worked by a child of five or six
years old. Sir R. Vaughan 1s so well convinced,
from experience, of the superiority of this churn
over every other, that he has had man}\:' made and
distributed among his tenants. The shape 1s of no
consequence, provided i1t be made considerably
wider at the top than at the bottom, that it ma
churn either a large or small quantity of mi]ﬁ
equally well; but the usual form is that of a
canoe.

We may conclude our economical hints on butter
with one observation respecting the best mode of
preserving it ; which 1s, that when vessels of pot-
tery are employed, it is preferable when, inﬁtea,g of
being glazed within, they are impregnated with
melted wax or tallow, or saturated with a solution
of muriate of soda. If wooden vessels are em-
ployed, they should be saturated in the same
manner, having first been well varnished on the
outside. If any empty space should be left,
the air must be expe ecf: by pouring in, as before
directed, a satumtec{] solution of soda. Butter may
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also be preserved, deposited in the middle of its
containing vessel, and surrounded completely with
the same solution.  In this case, the vessel 1s pro-
vided with a false bottom and cover.

In regard to Cheese, we profess not to write a
treatise, T}ut still we may offer some economic hints
as to the mmtations of various kinds; whieh, with
a little care and attention, may be made fully equal
to those which they are intended to resemble. At
the same time we enter a caveat against all pro-
fessed adulterations, or colouring with deleterious
substances. Let us refrain from imitating Gloster
cheese, 1f we can only do so by the use of red lead;
a practice already too common, but which may
always be detected by alittle chemical skill; scraping
the cheese into water in which sulphurated hydro-
gen 1s combined, with a small portion of muriatic
acid, when the adulterated cheese changes its red
colour for a deep black or brown.

Fresh cheese may be made at all times of the
vear, with a little care, equal to that which comes
from Lincolnshire m the radish season; by merely
adding new milk to that of the preceding milking,
letting them stand, and pressing them gently two
or three times, after which they may be turned
daily for a few days, and used at pleasure;
and a fair economist may produce her own Stilton
by the following simple process:—To the new
milk of the cheeseemaking morning, add the cream
from that of the preceding evemng, together with
the rennet, watc}ling 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 lifted up and placed
in ahoop that will receive it without much pressure.

The cheese, as it dries, will shrink up, and must
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therefore be placed from time to time in a tighter
hoop, and turned daily until it acquires the proper
degree of consistence for use or keeping.

If it is intended to imitate Parmesan, let the day’s
milk be heated to the degree of 120 of Fahrenheit,
then removed from the fire until all motion ceases.
Put in the rennet, allow an hour for the coagulation,
after which set the curd on a slow fire until heated
to 150, during which the curd separates in small
lumps. A few pinches of saffron are then thrown
in, together with cold water sufficient to reduce it
instantly to a bearable heat, when the curd is col-
lected li}r passing a cloth beneath it, and gathering
it up at the corners. Place the curd in a circle of
wood without a bottom ; lay it on a table covered
by a round piece of wood, pressed down by a heavy
stone. 'The cheese will acquire sufficient consist-
ence 1n the course of a night to bear turning, when
the upper side 1s to be rubbed with salt, to be con-
tin LIE{II alternately for forty days.

In Italy they next cut off' the outer erust, and
varnish the new surface with linseed oil; but that
may well be omitted, as well as colouring one side
of 1t red.

It may be also noted that the day's milk is
formed from the evening milk skimmed at morning
and at noon; and from the morning’s milk skimmed
at noon,

Perhaps one of the greatest comforts connected
with a dairy, 1s the certainty of having milk and
cream free from adulteration. A point of similar
importance, m regard to the next object of dis-
cussion, 1s the

BAKERY.

There 1s no article of more home importance in
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domestic economy than the bread, which forms so
material a part of our daily nourishinent, together
with the flour which enters into so many cu nary
preparations ; and there can be no doubt that when
every part of the process can be home-made, there
must atlw;ifvs ensue a considerable saving both in
health and comfort—a saving, at the end of the
year, of much greater importance than the sum
total of petty, but ill-judged, economy can ever
amount to.

The superior nutritious qualities of bread, have
been doubted ; but the question has recently been
set at rest in France, by some chemical researches
into the proportional nutriment of various edible
substances.

M. M. Percy and Vauquelin were appointed to
make the experiments on which the solution of
these questions rested, and they have published the
results in an interesting report on domestic economy.
They have ascertaineg that bread contains 80 nu-
tritive parts in 100 ; meal 34 1n 100; French beans,
92 idem ; common beans, 89 idem ; peas, 93 idem ;
lentils, 94 idem ; cabbages and turnips, the most
aqueous of all the vegetables compared, produce
only eight pounds of solid matter in 100 pounds;
carrots and spinach produce 14 in the same quan-
tity; whilst 100 pound of potatoes contain 25
pounds of di"y substance. It must be recollected,
that the solid parts, when separated from the
aqueous or humid parts, may contain a small quan.-
tity of extractive or liin{-:uus matter probably unfit
for food ; and next, that the same substances do
not act uniformly on all stomachs, and are relatively
more or less nutritious. But as a general result,
the learned reporters estimate that one pound of
good bread is equal to two pounds and a half, or
three pounds of potatoes; that 75 pounds of bread
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and 30 of meat, may be substituted for 300 pounds
of potatoes. The other substances bear the follow-
ing proportions: four parts of cabbage to one of
potatoes ; three parts of turnips to one idem ; two
parts of carrots and spinach to one idem ; and about
three parts and a half of potatoes to one of rice,
lentils, beans, French beans, and dry peas.

Where a family grow their own corn, they may
be certain of its purity. Its goodness, as a mere
article of trade, is measured by the comparative
smallness of the quantity of bran which it produces.
This, indeed, in family economy, is not of high 1m-
portance ; -but if it is wished to make a distinction,
then select such wheat as 1s round and rlump, re-
jecting that which is shrivelled as yielding most
bran. Where plump and shrivelled grains are found
together in the same binn, they may be separated
by simple immersion in water. If the gran be all
sound and of equal quality, the smallest grains will
still be proportionably the lightest, and will swim
whilst the others fall to the bottom :; and should a
very strict separation be wished for, that may be
produced by a judicious application of weak brine,
which being gradually poured in, so as to increase
the specific gravity of the water, the lighter grains
will proportionally rise : this however must be stop-
ped in time, otherwise the water will be so im-
pregnated with salt that the whole of the grain will
rise to the surface.

If the grain is dried immediately afterwards, it
will not receive any damage from the experiment.

Should the whole of the harvesting appear at
first sight to be damaged, it is not on that account
to be absolutely rejected. A gentleman of consi-
derable science and experience has communicated to
the Royal Society a process for sweetening musty
corn, by simply immersing it in boiling water and
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letting it remain till cold. The quantity of water
r;huulﬁ be double that of the corn to be purified.
He has found that the musty quality rarelly pene-
trates through the husk of the wheat, and that in
the very worst cases 1t does not extend beyond the
amylaceous matter immediately under the skin. In
the hot water all the decayed or rotten grain swims
on the surface, so that the remaining wheat is effec-
tually cleaned from all impurities, and without any
material loss. The wheat must afterwards be dried
and occasionally stirred on the kiln, when it will be
found imlljruw-: to a degree scarcely credible with-
out actual experience. :

The first adulteration may be suspected to take
place at the mill; but even this, with a little care,
may be guarded against by an expense, at first, of
about six guineas for a portable mill, which will
grind any kind of grain with little comparative
trouble.

This mill was originally constructed for the pur-
pose of supplying the French armies with flour,
during their march to Moscow; in the course of
which service its merits were fully proved. It was
brought from Paris by Sir John Sinclair, and pre-
sented by him to the Society of Arts, by whom it
1s considered one of the most useful macgines ever
submitted to the notice of that scientific body.
With the power of one man it will grind about a
bushel of wheat in two hours, and as the labour is
not severe, he may grind from four to five bushels
per day. It will last for many years, is not liable to
go wrong—the only precautions required in the use
of it are, not to drive it above twenty revolutions a
minute, as in that case it would heat—(sixteen or
seventeen revolutions are as many as 1s necessary,)
not to allow the handle to be turned when the mill
is empty ; and to prevent pieces of iron or hard
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stone from getting into it. The corn should be
dry, or otherwise it would clog the plates, which
would make it necessary to take the mill to pieces
to clear them. It can easily be attached to any
power, either of horse, steam, or water.

People in the flour trade generally knead a small
quantity by way of experiment; if good it 1m-
mediately forms an adhesive, elastic paste, which
will I'Eud)ily assume any form that may be given to
it, without danger of breaking : pure and unadul-
terated flour may likewise be easily distinguished by
other methods. Seize a handful brnskly, and
squeeze it half a minute ; it preserves the form of
the cavity of the hand in one piece, although it rna?«'
be rudely placed on the table. Not so that which
contains foreign substances, it breaks 1n pieces
more or less; that mixed with whitin beingothe
most adhesive, but still dividing and falling down
in a little time.  Ilour mixed with ground stones,
bones, or plaster of Paris, loses its form at once,
and the more bran there may be in it, the sooner
it will be flat on the board. It may also be ob-
served, that genuine flour will longer {eep the 1m-
pression even of the grains of the skin, than that
which is adulterated, the latter very soon throwing
up the fine marks. Let a person of a moist skin
rub flour briskl}r between the palms of both hands ;
if there be whiting among it, he will find resistance;
but white pure flour none. If there is time care-
fully to try the unsoundness of flour, put a table-
spoonfull into a basin and mix with cold water until
it 1s of the consistence of pudding-batter ; then set
aSmall pan upon the fire with half a gill of water ;
when this water is hot, but before it boils, pour in
the batter, and let it boil three minutes. If sound,
the flour will unite as a good sound pudding; if

unsound, it breagks, curdles, and appears somewhat



i86 BAKERY.

watery. Some attention, while it is warm, will lead
to a judgment on the different degrees of unsound-
ness. —Again ; drop the juice of a lemon, or good
vinegar upon flour ; if the flour be pure, it remains
at rest; 1f adulterated, an immediate commotion
takes places. 'This is the readiest method of detect-
ing the presence of stone-dust and plaster of Paris.
—Or, after having dipped the fore-finger and thumb
partially in sweet-oil, take up a small quantity of
flour; 1f it be pure, you may freely rub the fingers
together for any length of time; 1t will not become
sticky, and the substance will turn nearly black ;
but if whiting be mixed with the flour, a few times
rubbing turns it into putty, but its colour is thereb
very httle changed. Among the means of adul-
terating flour, great use has lately been made of
bones, the price of which has accordingly advanced
within these few years from ten-pence a bushel to
eighteen-pence, to the first P‘-I.II‘(:],‘I&SEI'S. The col-
lecting of bones is in fact pursued as a regular trade
in the metropolis.

The admixture of fine pulverised clay in the
prime necessary of life, is likewise a practice in
many parts of the kingdom; and that in one or
two mstances, to a very great extent : the industrious
adulterators thinking perhaps that the white, or
Cornwall clay, might be equal in its nutntious
qualities to the German clay, which was thus de-
seribed some years ago in a German Ephemeris :

“In the lordship of Moscaw, in the Upper
Lusatia, a sort of white earth is found, of which
the poor, urged thereto, no doubt, by the calamities
of the war in those parts, actually made bread. It
1s taken out of a hiﬁ where they formerly worked
saltpetre ; when the sun has somewhat warmed this
EHTS‘I, it cracks, and small white globules proceed
from it as meal ; it does not ferment alone, but only
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when mixed up with meal. M. Sarlitz, a Saxon
gentleman, was pleased to inform us, that he has
seen persons, who in ‘a great measure lived upon 1t
for some time; he assures us, that he procured
bread to be made of this earth alone, and of different
mixtures of earth and meal, and that he even kept
some of this bread by him upwards of six years: he
further says, a Spamard told him, that this earth is
also found near Gironne in Cataloma.”

We trust, however, that no rapacious millers or
flour factors will again be enabled to force their
countrymen to swallow clay instead of bread.
Though man may originally be made of cl;;y, it is
not necessary that he should return to it before the
good time ordained by Providence.

As the economical housewife will assiduously
avoid the use of alum in her bread, so must she
shun all other chemical adulterations, except in
cases where the flour to be used 1s unavuicfab[y
musty, or where 1t is new flour after a wet season,
when the bread often comes out of the oven with
an unpleasant heaviness about it, which may induce
families to give up their own wholesome home.
baked, for the produce of some scientific baker,
The evil spoken of has been obviated by the car-
bonate of magnesia, but the best remedy is the
carbonate of ammoma. If the flour be not very
unsound, for 141bs. of it, use one ounce of carbonate
of ammonia, taking particular care to purchase
where you can rely upon having it pure, as much
depend}s; on this. 'This ounce of carbonate of am-
monia should be dissolved in a little warm water,
and then put into such further quantity of water as
may be requisite for kneading the dough quite stiff.
As this carbonate is volatile, and all flies oft, there
i$ N0 Impropriety in increasing the quantity. Tt is
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generally used by bakers and confectioners. In
case the flour be very bad, it might be well to make
the experiment with 7lbs. of it, as a much larger
quantity of the ammonia would be needful ; but
the very worst of flour may be rendered useable if
sufficient of the carbonate of ammonia be intro-
duced. When purchased, the ammonia should be
tightly corkec. up in a phial, in order to prevent
evaporation, to which it is greatly liable.  An ounce
of carbonate of ammomia costs three-pence, which
is only half the price of carbonated H{}t{a.

A considerable increase in home-made bread,
even equal to one-fifth, may be produced by using
bran water, for kneading the dough. The propor-
tion 1s three pounds of bran for every twenty-eight
pounds of flour, to be boiled for an hour, and then
strained through a hair sieve. The bran need not
then be lost, but mixed up with dry food for the
poultry yard.

In baﬂing bread at home there are many experi-
ments that may be tried for amusement as well as
utility. One mode was formerly actually practised
generally in the County of Essex, even so late as
the sixteenth century, and was as follows. Take
peeled turnips ; boil them until they are soft ; press
out the juice and mix them, beaten very fine and
small, in their own weight of wheat or ﬂ{mr; add
salt dissolved in warm water ; knead the whole like
other dough, and bake it.

Excellent paste for meat or fruit pies may be
made with two-thirds of wheat flour, one-third of
the flour of boiled potatoes, and some butter or
dripping ; the whole being brm.fht to a proper
consistence with warm water ; and a small quantity
of yeast added, where lightness s particularly wished
for.
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This will also make very pleasant cakes for
breakfast; and may be made with or without
spices, frut, &c. .

Mr. Whately, of Cork, received a gold medal in
the year 1813, from the Bociety for the Incou-
ragement of Arts and Sciences, for a machine fqr
the expeditious 1'asEing of potatoes, and for his
experiments in making bread with the farina of
them. The bad harvest in 1816 again turned his
attention to his favourite theory, and he thus ex-
presses himself on the subject:—* Having by me a
considerable quantity of the former which I had
prepared in the year 1813, I began to use it
mn Eread, and find that it has not only very
much improved from age, by losing the strong
flavour of the raw potatoe, which it retains when
recently made, but that it serves to render the
flour made from the wheat of last season more
palatable. The proportion that I make use of i1s
one-fourth ; which has the effect of making the
bread lighter, drier, and, beyond comparison, better
than the bread made from the wheaten flour alone
of the last crop; and I can safely and strongly re-
commend 1ts adoption to all those who find bread
from new flour heavy, glutinous, and difficult in
the preparation. It should be remarked, that the
farina } am using was made at a late period of the
spring and early in the summer of 1818, after a
considerable vegetation had commenced n the po-
tatoes ; consequently, it is neither so good, nor so
profitable, as if it had been made before the vege-
tative process began. The best time for makin
it 1s during the first three or four months after the
potatoes have been dug from the ground; and
although they yield farina to a very late period of
the year, 1t 1s neither so nutritive in qua]i)it}', nor
%0 great In quantity, as when it 1s made at an
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carlier period. The experiment proves how ex-
tremely advantageous it would be for the publie,
in years when the crop of §}nmtues i1s very abun-
dant, to convert a portion of it into farina; which
experience proves, when properly dried, will keep
good for almost an indefinite length of time. In
such seasons, the farina, which is about one-seventh
part of the potatoe, would be produced at about
two-pence halfpenny or three-pence per pound.

¢ It might remain stored up in casks, until the
seasons called for its use; and become a very great
and profitable resource in times of scarcity. In-
deed, from the peculiar quality that it possesses, of
continuing for years to afford its nutritive proper-
ties, not merely unmjured, but really improved by
age, I know of no article of food which can with
such advantage be furmshed, from the bounties of
Providence, in one season, to administer to the wants
of another. It offers such strong inducement m
this respect to speculative men, that I shall hope
hereafter, in an unproductive year, to see very
great relief afforded from 1it.

¢ The manufacturer has only to prepare it after
the manner of starch at those times when the price
indicates a very plentiful supply of potatoes, and
to reserve it in his warchouse until a sufficiently
tempting price calls 1t forth, greatly to his own ad-
vantage, and to that of the public. Perhaps it 1s
not unreasonable to calculate, that every seventh
year would give him the opportunity of doubling
or trebling capital thus cmpllﬂ_}-'ed, and I consider
it would be well worth the attention of any specu-
lative individual, residing ina country where pota-
toes are cheap and distant from market, to put
this experiment in practice upon a large scale.”
An account of this process, which is very simple,
and a drawing of the machine, may be seen i the
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volume of the Transactions of the Society of Arts
for 1813.

Whilst the connection between potatoes and
flour is thus before us, it may not be amiss to ob-
serve, that there are few articles in famihies more
subject to waste, both in paring, boiling, and being
actually thrown away, than this valuable and most
useful root—there are few cooks but what boil
twice as many potatoes every day as are wanted,
and fewer still that do not throw the residue away,
as totally unfit in any shape for the next day’s
meal. Yet if they would take the trouble to beat
up the despised cold potatoes with an equal quan-
tity of flour, they would find them produce a
much lighter dumpling, or gudding, than they can
make with flour alone; and by the aid of a few
spoonfuls of good gravy, easily manufactured from
IEE browner parts of the dripping-pan, whilst a
jomnt of meatis at the fire, they will provide a
cheap and agreeable appendage to the dinner-table,
which the younger branches of the family will
relish far more than that part of their meal that is
furmshed by the butcher,

To preserve yeast through the winter, it may be
beat up with a whisk until it appears thin and
even ; then spread it in thin coats upon plates,
coating each over again as they dry, until about
half an inch in thickness, when they may be taken
off the plates, broken into small pieces, and kept
for use 1n bottles closely stopped.

If there be a cheese press, or screw press at hand,
the yeast may be preserved by a simpler method.
Fill a canvass bag with the yeast, :smcl[ submit it to
the action of the press, which will squeeze out all
the moisture, when the residue may be well packed
In paper, so as to keep it from the air and from
moisture. The following mode of making yeast is
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both easy and expeditious.  Boil one pound of
good flour, a quarter of a pound of brown sugar,
and a little salt, in two gallons of water for an hour.
When milk warm, bottle it and cork it close. Tt
will be fit for use 1 24 hours. One pint of this
will make 18 pounds of bread.

There are other offices of culinary activity which
require notice, but as they are principally con-
nected with the soecial circles of superior afffuence,
we shall first proceed to examine the

LAUNDRY,

as an office of more general use, and one which
requires specific investigation.

"This most important department of domestic eco-
nomy naturally mcludes the Wash-house, into which
philosophy has found its way for the application of
many useful principles, and much useful practice:
especially on the new plan, by means of which
linen 1s washed, not by hand, but by a machinc
constantly turning round, in which the linenis in-
closed. All that 1s required 1s to rub the linen
with soap, the night previous, and then the eyhin-
der into which it 1s put ought to move so rapidly
as not to whirl it completely round, but that it shall
be heard to fall at every half revolution; and, if
moved at a proper velocity, each change of lmen
will be washed 1 less than half an hour, without
rubbing, but with the addition of alkali or pot-ash,
which may be now used of a greater strength than
when washing by the hand. The linen is then
rinsed, and a little hand-washing apphed where
necessary.

Boiling is next requisite ; after which the linen
is drained on a tray full of holes over a reservorr,
which receives the soapy water for further use.
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"The process of wringing is also shortened, and in-
proved, by placing the linen in a square box of
strong sa{:Eing, .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 tli;is process the clothes
are squeezed much drier than by the common me-
thod, and the pressure upon all parts being umform,
less mjury is c})nue to the texture of the linen.

But, whether washing 1s carried on by the new
mechanical process, or by the usual manual mode,
a choice of the best materials will always be of high
imf}urtanue. The quality of the water, mn parti-
cular, requires due observance: for it must be
remembered that water, impregnated with earthy
salts, can never be used to advantage; and, if
tinged with the minutest solution of iron, it will
always give a yellowish hue to the linen or muslin,
which will be extremely difficult to get nd of.

When water 1s hard, and will not readily unite
with soap, it will always be proper to boil it before
use ; which will be found sufficiently eflicacious, if
the hardness depends solely upon the impregnation
of lime, in the form of what modern chemistry de-
signates as a subcarbonate. = The philosophical
reason for this is, that the lime, by some secret pro-
cess of nature, 1s united to a portion of carbonic
acid, which causes it to be suspended in the water:
but, 1n the process of boiling, the carbonic acid

_unites with t}m acquired caloric, and is carried off
with it into the atmosphere,

Liven exposure to the atmosphere will produce.
this effect in a great degree upon spring water so
impregnated, leaving it much fitter for lavatory
purposes. In both cases, the water ought to be
cerefully poured off from the sediment, as the neu-

K
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tralized lime, when freed from its extra quantity
of carbonic acid, falls to the bottom by its own
gravity.

Boiling, however, has no effect, when the hard-

ness of the water proceeds from lime united with
the sulphuric a-::id}: or sulphate of lime of the
modern chemistry : and it must be neutralized, or
brought to its proper state, by the application of
common wood ashes from the kitchen grate, or of
barilla, now called soda, or the Dantzic ashes, or
pearl-ash ; or by the more scientific process of
dropping in a solution of subcarbonate of pot-ash.
Bach of these unite with the sulphuric acd, and
separate 1t from the lime, which gravitates, as n
the former case, to the bottom.
- Having thus philosophically explained the arcana
of the washing-tub, we may offer a saving hint in
order to economise the use of soap, which is to put
any quantity of pearl-ash into a large jar, covered
from the dust; in a few days the alkali will become
liquid, which must be diluted in double its quan-
tity of soft water with its equal quantity of new
slacked lime. Boil it half an hour, frequently
stirring 1t; adding as much more hot water, and
drawing off the liquor, when the residuum may be
boiled afresh, and drained, until it ceases to fee!
acrid to the tongue.

Much soap and much manual labour also'may be
saved by dissolving alum and chalk in bran water,
which the linen ought to be boiled, then well
rinsed out, and exposed to the usual process of
bleaching.

Soap may also be totally disused, or nearly =o,
i the getting up of mushlns and chmtzes, which
should always be treated agreeable to the oriental
manner ; that isto wash them in plain water, and
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then boil them in congee, or rice water: after
which they ought not to be submitted to the ope-
ration of the smoothing iron, but rubbed smooth
with a polished stone.

The economy which must result from these pro-
cesses renders their consideration important to every
private family ; in addition to which we must state
that the improvements in philosophy extend to the
laundry as well as to the wash-house.

One of the first of these principles is, that by pro-
posed improvements it is intended that, even 1n
the confined laundnes of a town residence, a much
greater quantity of air may be made to pass through
the linen, so as to give it all the results of a more
open exposure. '

Amongst other advantages intended to arise from
the plan of heating dwelling-houses and offices by
warm air running through tubes, properly directed
for that purpose, 1s the very important one that a
much greater degree of heat can be introduced,
both in the wash-house and laundry, than could
otherwise be borne by the female assistants. Upon
this principle it is proposed to introduce hot closets,
through which a current of heated air is made to
pass from a stove, which also heats the smoothing
rons; and it is proved that if the clothes are pro-
perly washed and got up, they will, when solely
dried by this hot air, preserve their whiteness as
perfectly as if dried by exposure to the open atmo-
sphere.

Thus far we may be considered as having at-
tended solely to the common lavatory process ; but
it often happens from unavoidable circumstances,
that linen suffers from accidental causes, beyond
the mere wear and tear of a family. It is true,
that there are numerous books which profess to

K 2
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contain infallible recipes for every possible occa-
sion, and we deny not their efficacy ; but having
s&dulmmldy selected from all the discoveries of the
passing day, whatever appeared easily applicable
to this branch of domestic economy, we offer them
w addition to the existing stores of our fair readers.

When linen is soiled and discoloured by town
washing, or by age, or lying by, out of use, the
best bleaching materials are the natural verdure of
the ground, with the dews and winds of Heaven.
A more speedy mode may however be wished for,
in which case a little chemical skill is useful. The
linen must undergo a process of two ablutions, the
first In a mixture or lye, formed in the proportion
of one pound of common soda to a gallon of soft
water 1n a boiling state, where it must lie for twelve
hours, and then be boiled for half an hour in the same
liquid ; after which it must pass through the second
ablution, in a mixture of the common bleaching
powder (hyperoxymuriate of lime) with eight times
its quantity of water, or a pound to a gallon, which
must be well shaken in a stone jar for three days,
then allowed to settle, and being decanted off clear,
the linen must be steeped in it for six and thirty
hours, and then “-'as}led by the usual process ;
this will take out all but ink stains.

Grass bleaching 1s always best for discoloured
hnen, or muslin; but in town, or when in a hurry,
mix a pound of oxymuriate of lime with six quarts
of soft water, and put a portion of this into the
tub where the articll]es are steeping.

To remove iron moulds, take some chrystallized
citric acid ; pound a small quantity to a fine pow-
der, and apply it to the spot ; drop some hot water
on, and rub it in, upon a pewter plate over a stove,
until the oxyde of the iron unites with the acid,

when a little warm water washes all out.
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Where spots from iron or ink are of too long
standing to be readily removed ; a more chemical
process is required. Take sulphurate of potash,
or muriate of tin; apply it to the spot, and let it
remain about five minutes, when it must be washed
out. Then apply to it some citric acid. The
older the spots, the oftener must the process be
repeated. _

Ink spots in linen may be taken out by melting
part of a mould candle, and dipping the spot m
it, before the linen is put into the washing-tub.

The most difficult spots to remove, are those
upon coloured stuffs, so as to preserve the similarity
of colour. Stains of acid vegetables, such as orange
juice, &c. are destroyed by the application of alka-
line salts; the best of which are a mixture of
alcohol and liquid ammonia.

Stains from an alkaline substance, on the con-
trary, must be neutralized by the acid of vinegar,
diluted.

Mushin, 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 spots of grease, moisten them with a
tew drops of concentrated solution of subcarbonate
of pot-ash ; rub the spot between the fingers, so
that the alkali may unite chemically with the grease,
forming a species of soap, which a little warm water
will wash out.

To remove spots of wax, moisten them repeatedly
with alcohol, or strong spirits of wine, when the wax
will become dry and bnittle, yielding easily to the
action of a brush.

If, however, the spots are of long standing, it
will be a readier mode to apply a few drops of rec-
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tified turpentine, rub it well in, and wash out with
soap and water.

"I'o remove o1l paint, apply oil of turpentine, and
wash 1t out.

These are all applicable to linens, cottons and
woollens ;  but siJ]l{ requires another process to
remove spots of grease. Take some fullers’ earth,
powder 1t, and mix into a paste with water. Apply
it to the spot ; let it dry and then brush out ; af}'zer
which remove the marks with a little sulphuric ether,
which must again be washed out with spirits of
wine.

For Marking Ink, several processes are recoms-
mended. The simplest is to mix the juice of the
sloe with green vitriol ; but as the sloe juice cannot
always be had, there is another process equally
permanent.

Take a drachm of nitrate of quicksilver, com-
monly called lunar caustic, dissolve it in a glass
mortar in double its weight of pure water; this is
the mnk. Dissolve a drachm of salt of tartar in an
ounce of water, 1n another vessel ; this 1s the hquid
with which the linen must be first wetted, then
allowed to dry, and finally to be written on.

A cheap and easy mm‘ﬁ:'ing hiquid may be made,
much better than what is commonly sold in the
shops, and advertised as infallible.

Take vermillion, as much as will lay on a half-
crown piece ; of the best salt of steel, about the
size of a small nutmeg ; grind or levigate well to-
cether with linseed oll.  You may make it thick or
thin at discretion.

The price of starch, it should be remembered, 1s
regulated by the price of flour ; and as 1t will keep
for some years, if covered up, m a warm dry
place, the economical laundress will lay mn her
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stock of this article at the time when bread is
cheap. -

It has been recommended, for the sake of eco-
nomizing flour, that the starch used for stiffemng
muslins, and other fine stuffs in the laundry, should
be made of the flour of Canary seed, which 1s also
considered as superior for that purpose; and also
for the purpose of manufacture when in the loom:
but per]E‘aps a much better substitute may be found
in the starch of rice flour, which forms the dressing
paste, or conjee, in the Indian looms, as well as the
starch in getting up muslins in India.

It must be recollected, too, that much of the
softness of the Indian cotton depends upon the
palm-oil, which, even when not specifically appled,
constantly oozes out of the fingers of the spinner
and the weaver. .

So much superior is the mode of getting up
muslins in India, that formerly our home nabob-
esses used to send out their snii"ed dresses to India,
once a year, for the purpose of oriental clear-
starching.

When the linen 1s well dried, and deposited in
the wardrobe, nothing more is necessary than to
secure 1t from damp and insects; and the latter
operation may be most agreeably performed by a
judicious mixture of aromatic shrubs and flowers,
cut up and sewed in silken bags, to be interspersed
amongst the drawers and shelves.

These ingredients may consist of lavender, rose-
mary, thyme, roses, cedar shavings, powdered sas-
safras, and cassia lignea, &c. &c. in which a few
drops of otto of roses, or other strong perfume may
be thrown.

We shall close this section by noticing, that as
linen may sometimes be scorched or browned, in
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the getting up, without being actually burned
through, even the effect of this may be removed.
"The process 1s simple.  Add to a quart of vinegar,
the juice of half a dozen large onions, about an
ounce of soap rasped down, a’quarter of a pound of
fullers’ earth, one ounce of lime, and one ounce of
pearl-ash, or any other strong alkali. Boil the
whole until it is pretty thick, and lay some of it on
the scorched part, suffering it to dry. It will be
found that, on repeating this process tor one or two
washings, the mark will be completely removed,
and the linen without any additional damage, pro-
vided 1ts texture has not been absolutely injured, as
well as discoloured.

The offices of general use thus diﬁgﬂﬁﬂd of, weshall
proceed to one, which may be made as conducive
to elegance as to economy, although not usually
considered as forming a part of mmor establish-
ments, where the kitchen is considered as mncluding
also the

CONFECTIONARY-

Where these departments can be separated witl
convenience, it will be for the advantage of both,
and also for the sake of propriety; as the females
of the family who may choose to superintend this
department, are more removed from the view or
interference of the domestics. . :
Those who seek for common recipes in this
branch of domestic management, must refer at once
to the usual works on the subject; yet in this re-
ference we neither enforce the economy of time, of
nioney, or of health, all of which may be wasted ll}i,-'
a strict adherence to the variety of directions which
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the culinary taste of their writers and their readers
appear to have rendered necessary. :

It happens unfortunately, m utter despite of all
economy, that the confectionary of the present day
is more for shew than use, and is a mere waste of
the materials which a bountiful Providence has
aiven to us in almost endless variety, for the pur-
pose not only of gratifying the taste, but also of
mereasing the quantity of food, whilst prompting to
the use of edibles not so su]}j]erabl.mdantly nutritious

2

as animal food, whether fish, flesh, or fowl.
In fact, in the old English household arrange-

ment, confectionary, in all its branches, acted as a
certain and speedy aid to the larder in days of hos-
pitality, when either visits or visitations were un-
expectedly made at the castle, the abbey, the ]m!l,
or the grange ; and was almost invariably joined in
the cookery of all dishes, EZ{CE']?t the plain solid sir-
loins or rounds, under which even their heavy
boards groaned, before sympathetic or shding
tables came into fashion. -

It is then, to the useful adoption of confectionary
that we would call the attention of our readers, not
only as aiding a small income to make a good ap-
Fem*ance, but as tending to the preservation of
1ealth, and affording a pleasing varety of occupa-
tion to such young ladies as may wish to be
valued for something more useful than the mere
amusement of the hour.

It is indeed a powerful objection to the practice
of kitchen superintendance for young ladies of the
present day, that the society to which they would
thus be exposed would be unpleasant, if not dan-
gerous. This arises from two causes, especially in
London, and in almost all houses of modern con-
struction : the first is the want of room, which

K 5
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throws all the servants, male and female, into onc
apartment ; the other, the fear of increasing the im-
pertinence of male servants, if the younger part of
the family were permitted to mingle so much with
them as a personal superintendence of the kitchen
would expose them to, especially where men cooks
are employed. But the first objection will not hold
good 1n a country mansion, and the second may be
got rid of by a very beneficial change in domestic
cconomy—in the dismissal of men cooks, a silly
custom copied from France, and the diminution
of male servants in general, thereby saving many
miserable females from a life of infamy and desola-
tion, into which they may be forced, from the im-
possibility of meeting with proper employment.

Having copied one silly custom of France, it
were well if we could remedy the evil by the adop-
tion of another which 1s evidently beneficial—we
allude to a school established at Fcouen, near Paris,
where every species of domestic economy and
management 1s engrafted on the new system of
tuition, without interfering with the useful, or
even the ornamental parts of fashionable female edu-
cation. But if we hope to avail ourselves of the in-
troduction of such a system into English education,
we must instantly commence a reform in the lower
regions, that 1s of our own dwellings, and the kitchen
must no longer be a sanctum sanctorum, mto which
even the mistress cannot enter without being consi-
dered as an impertinent mtruder, and hable to the
sauciness of those whose grand secret it 1s to become
the domestic tyrants, in whatever comes within the
scope of their management. _

But even under existing circumstances, if thc
kitchen is not a proper place for the young ladies of
the mansion to enter, the same objection will not
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lie against the confectionary if it be in a con-
venient apartment, distinct from the absolute
domestic offices, and only liable to the entrance
of female servants. On that principle then, we
shall offer a few general hints for its management,
which will ultimately be found conducive to eco-
nomy in this part of the domestic duties. :

“In the first place, we recommend particular
attention to the vessels intended either for the
preparation or the preservation of the various pre-
serves, pickles, &c. These ought invariably to
be either of glass, or the coarse brown, or speckled
stone ware. The very best earthen-ware, especially
the cream coloured, 1s always glazed with a prepa-
ration which contains much of the oxyde of lead.
This glazing will withstand the effects of any culi-
nary heat that may be applied ; but acids, even of
preserved fruits, act upon it speedily, and decom-
pose a slow but subtle poison. The same objection
applies to its use in pickling; or indeed mn any
way where acids are made use of, or likely to arise
from fermentation.

For boiling then, let tin, iron, or glass be used ;
for preservation let the vessels be of glass or un-
glazed stone-ware.

Copper vessels are not quite so dangerous as
leaden ones; but the constant labour and scour-
mng requisite to keep them in a clean wholesome
state, wear them out more than culinary use.
Where copper vessels indeed are indispensible,
due attention, daily, to their cleanliness will suf-
fice to prevent any very dangerous accidents;
and to that we would more wiﬁingi}r trust than
to a mode recommended by a French economist,
who declares that his method succeeded perfectly
in preventing the accretion or even the for-
mauon of verdigrease during a period of eight
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months.  He deseribes his copper boiler as being
twelve feet long and three wide, fitted on an economic
stove. Its use was intended for the evaporation of
vegetable syrups, marmalades, &c.; but its size
made 1t difficult to be taken down, and it was
placed in a damp under-ground story. All these
circumstances operated againstits good preservation;;
and rendered some permanent precaution necessary.
This was performed in the following manner.
After being once used, and still warm, it was well
cleaned out with a sponge and hot water, and as
soon as 1t was nearly lukewarm, the whole interior
surface was spread over with a coat of paste, made
from potatoes diluted with water. This coatwas suf-
fered to dry before further use, and completely
succeeded during eight months m preserving the
copper from verdigrease without any further
trouble.

The only real objection to this mode is on the
score of absolute cleanlness, which 1t must be diffi-
cult to preserve without processes that would rub
off the coat of paste; but some may object that the
colour of their preserves or pickles must be injured
by want of the coppery tinge. This, however, is an
error that must be carefully guarded against. All
the artificial modes of colour are pernicious, and we
must learn not to please our eyes at the expense of
our health. We shall not go the length of an
ingenious modern chemist upon this subject; not
inﬁﬂed because we think he has gone too far, but
because we trust his book is now in so many fami-
lies as to be permanently useful; at the same time
we must not omit, whilst guarding our fair readers
against artificial colours, to warn them also against
ihe factitious flavours which it has long been too
fashionable to give to our confectionary.

If almonds cannot be had conveniently, 'tis bet-
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ter that our custards and puddings, should want
the peculiar flavour imparted by them, than to
have the poisonous cherry laurel substituted in their
place.  Indeed a much more agreeable flavour
than either almonds or the laurel can impart, may
be produced by grated cocoa nuts, which are now:
mported in such quantities as to be sufficiently
cheap for any culinary purpose. In Virginia and
the Southern States, a very favourite pudding is
made, the principal part of which consists of the
orated cocoa nuts, with bread or flour, mlk and
egags, and the other common ingredients of a
pudding.

The chesnut, either of home or foreign growth,
may also be aprlied to this purpose, with great Eru-
priety ; not indeed to the extent of being a substi-
tute for flour entirely, but in a proportion of one-
half, or two-thirds, 1 which case it might be used
with safety even by the most phtisicky persons,
without the inconvenience which it often produces
when eaten raw—nay our common hazle nuts, or
filberds, if carefully cleared of their outer coating,
might be judiciously used for the same purpose.

Where the flavour of saffron is specially wished
for, it ought to be used with great prudence,
as it possesses strong medicinal powers. Its stimu-
lative tendency to raise the spirits, formerly ren-
dered 1t an approved remedy in hysterical cases,
with considerable success, and it may certainly
be used for culinary purposes m moderation;
but perhaps the safest mode will be not to extend
its use beyond the slight tinge of colour which a
small quantity affords, and which will be fully
sufficient to 1mpart a flavour pleasing to the palate,
without acting particularly as a stimulant.  In pur-
chasing 1t, tEe English saffron ought to have the
preference. . |
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Sugar is to the confectioner what gravy is to the
cook, the very basis of all his excellence and fame.
There i scarcely indeed any article in the con-
sumption of a family m more daily use, and there-
fore the following hints relative to the purchase
of them may not be unacceptable to our readers.
The coarsest in quality, and consequently the
cheapest in price, is far from being the cheapest in
the end, as 1t 1s heavy, dirty, and of a very inferior
degree of sweetness. That which is most refined is
always the sweetest. White sugars should be
chosen as shining, and as close in texture as possi-
ble. The best sort of brown has also a bright and
gravelly look, and is often to be bought in its
pure imported state. East India sugars appear
finer, in proportion to the price, but they do not
contain so much saccharine matter, consequently
they are less fit for wines and sweetmeats, though
when they are good of their sort they do as well for
common household purposes as any other.

The indiscriminate use of sugar, however, in
confectionary, both in regard to health and economy,
deserves some notice. That sugar possesses strong
nutritious powers cannot be denied, especially
before granulation; a fact proved by the fat-
ness of the negroes in the West Indies during
the cane season, from eating the juice in the form

of syrup; and even by the improved condition of

the mill cattle, which are fed on the crushed canes;
but we must not forget that in its prepared state,

rhaps principally owing to its impregnation with
ime, sugar is pernicious both to the teeth and
bowels. Reasoning from these facts then, we
should recommend the use of those fruits, in confec-
tionary, which contain most sugar in their own com-
position, in preference to those which require sugar
to make them palatable, It 1s unnecessary to sve



SUGAR. 207

cify all the varieties ; but we may notice the applu
as that English fruit which, of all others, contains
the greatest proportion of sugar ; whence the addi-
tion of prepared sugar is almost totally unnecessary
m the clliﬁi:rent preparations of the fruit, whether
boiled, baked, or even in marmalade.

To have the sugar of the apple in perfection,
however, 1t is necessary that the fruit should un-
dergo culinary operation, or else a slight fermenta-
tion. A mmfurn writer considers cyder as nothing
more than sugared water, because the fermentation
either neutralizes the malic acid, or, more properly
speaking, combines it with the mucilage of the
fruit, and thus forms the sugary compound. This
may be exemplified by an easy experiment—Squeeze
or press some apples which may have lain by for
the winter: throw part of this juice into some milk,
and 1t will produce curds in an instant ; but if the
remainder 1s boiled for about a quarter of an hour,
it will unite with milk or eream without the shghtest
tendency to separate their constituent parts.

A few words on the shortest and cheapest method
of preserving fruits must close this article. The
grand secret 1s to deprive the fruit of its water of
vegetation m the shortest time possible ; for which
purpose the fruit ought to be gathered just at the
point of proper maturity.

An ingemous French writer considers fruit
of all kinds as having four distinet periods of ma-
turity —the maturity of vegetation, of koneyfication,
of expectation, and of coction. 'The first of these,
he considers as the period when, having gone
through the various vegetable processes up to the
ripening, it appears ready to drop spontaneously.
This however 1s a perim{ which arrives sooner n
the warm climate of France than in the colder or-
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chards of England ; but its absolute presence may
be ascertained by the general filling out of the rind,
hy the bloom, by the smell, and by the facility with
which 1t may be plucked from the branch. But
even n France, as generally practised in England,
this period may be hastened, either by cutting cir-
uu]arf,r thrnugh the outer rind at the foot of the
branch, so as to prevent the return of the sap, or
by bending the branch to a horizontal position on
an espalier, which nearly answers the same purpose.

The second period, or that of honeyfication, con-
sists in the ripeness and flavour which fruits of all
kinds acquire if plucked a few days before arriving
at-their first maturity, and preserved under a pro-
per degree of temperature. Apples may acquire,
or arrive at this second degree of maturity upon
the tree ; but 1t too often hapPens that the flavour
of the fruit is thus lost, for fruit over ripe is always
found to have parted with a portion of its flavour.

The third stage, or of expectation, as the theorist
quaintly terms it, is that which is acquired by pulpy
fruits, which, though sufficiently ripe to drop off the
tree, are yet, even then, hard and sour. This is
the case with several kinds both of apples and
pears, not to mention other fruits, which always im-
prove after keeping in the confectionary—but with
respect to the medlar and the quince this maturity
of expectation 1s absolutely necessary.

The fourth degree of maturity, or of coction, is,
completely artificial, and is nothing more nor less
than the change produced upon fruit by the aid of
culinary heat.

We have already pointed out the first object
necessary in the preservation of fruit, its maturity
of vegetation ; and we may apply the same princi-
ple to flowers or leaves which may be gathered for
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use. 'The flowers ought to be gathered a day or
two before the petals are ready to drop off sponta-
neously on the setting of the fruit: and the leaves
must be plucked before the season has began to rob
them of their vegetable juices.

The degree of heat necessary for the purpoese of
drying must next-be considered, as it differs consi-
derably with respect to different substances.—
Flowers or aromatic plants require the smallest
increase of heat beyond the temperature of the
season, provided that season be genial ; something
more for rinds or roots; and a greater heat for
fruits; but this heat must not be carried to
excess. Philosophic confectioners may avail themn-
selves of the thermometer; but practice forms the
best guide in this case, and therefore we shall
say, without speaking of degrees of Iahrenbert
or Reaumur, that if the necessary heat for flowers
is one, that for rinds or roots must be one and a
quarter, that for fruits one and three quarters,
or nearly double of what one may be above the
freezing point.

The best method of ensuring the process is by a
current of warm dry air, for §amp 1s destructive.
To warm the air, artificial heat may be applied, but
the action of the sun-beams will always be suffi-
cient for lowers ; and it is injudicious to dry them
in the shade, as thereby they lose their colour and
are apt to crack and shiver. With regard to fruits
which require long drying, it must be remembered
that the night air is always hurtful to them, even
in_the dryest weather; they must therefore be
sedulously protected from 1t; as in one damp
night they will often acquire more humidity than
they possessed at first.

T!m necessity of drying several kinds of frait,
previous to their application to useful purposes,
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depends upon that process actually giving them a
degree of artificial ripeness which they would not
otherwise acquire. T'his fact is pruvutjl" by a simple
yet very curious and satisfactory experiment.
‘Take a pound of fresh almonds; squeeze or press
them, and scarcely a drop of oil will exude ; but
take another pound from the same tree; dry them
Jjudiciously, and they will yield nearly half their
own weight !

Cold as well as heat, may be applied to the pre-
servation of fruit, and that too 1 a green state,
through the wmter. Let cherries, strawberries,
raspberries, plumbs, peaches, or any other suc-
culent fruit whatever, be put into a vessel some-
what lIike that used by common confectioners for
freezing ice-creams, around which put salt and
1ce, exactly 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
powdered charcoal should be placed, secured by a
common watch-coat blanket. When the winter
season arrives, the containing vessel may be opened,
and the fruit taken out in 1its 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, in the manner employed by the confectioners
m general, shall be found inadequate to freeze
some fruits hard enough, the mixture for ]prod ucing
an intense cold, as spoken of by Chaptal, the cele-
brated French chemust, of salt, saltpetre, and glau-
ber salts, will effectually frecze it very hard.

Chemistry also offers artificial means for the
same purpose. We find in a recent scientific work
that M. Dumont, in a letter to Count Chaptal, has
announced the important practical discovery, that
fruits may be preserved by means of carbome gas.
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Cherries, grapes, pears, *apples, a;n_d chesnuts,
were placed in glass veesels, filled with carbonic
gas, obtained from carbonate of lime by sulphuric
acid.  Neither the colour nor the taste of the cher-
ries were altered at the end of fifteen days; and
at the end of six weeks, they were in the same
state as if they had been preserved in brandy.

Intimately connected with this department of
elegant housewifery 1s the

STILL ROOM,

but we are ‘well aware that it is only in very
large domestic establishments, or in the antique
mansion of some rural Lady Bountiful, that an
apartment is now dedicated to purposes of distil-
latton. On this consideration then we shall not
enter far into the subject, but content ourselves
with a few hints that may be of general use in
regard to various liquids connected with it.

To those who may choose to make their own
rose water or cordial compounds, it may be mat-
ter of convenience to know that where there is
sufficient space, a flat condenser, supplied judi-
ciously with water, is much more powerful than
the spiral worm, and more rapid in its condensation.

But there is even a more simple mode of dis-
tillation, which any one may try, and which depends
upon the principle that the bladder of an ox,
though actually pervious to water, has yet the
property of retaming alcohol. The process founded
upon this is merely to put the liquid intended for
distillation mto a {;ladder, until half full. Close
the orifice, and expose the bladder to the action
of the sun, of the air, or the heat of a stove,
when the watery particles will evaporate, and leave

the spirituous part behind.
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We must beg leave here to offer one important
caution to all domestic chemists, in regard to the
facuitious flavours recommended 1n most books that
wreat of this branch, and which are often directed
to be produced by substances which are highly
deleterious. g

The foreign papers have recently announced
the death of a celebrated chemist of Vienna, named
Schavinger; in consequence of having spilled upon
his naked arm a quantity of prussic a{:i(‘, which he
was preparing, and which proved fatal in a few
hours. It is well known to chemists that the prin-
ciple of this acid, one of the most subtle poisons
with which we are acquainted, exists in the leaves
of the peach tree, the wild laurel, the almond, and
most of those which bear fruits with kernels. The
late Duke Charles of Lorraine, had well nigh lost
his life by swallowing a few drops of eau de noyau
too highly impregnated. It 1s also generally known
how dangerous 1t 1s to chew the leaves of the wild
laurel. 'The odorous principle of the prussic acid
is of the same nature, and a small quantity of it
inhaled when the acid 1s 1n the state of gas, is suf-
ficient to produce death, without convulsions, in a
few seconds. A tea-spoonful of water or spirits,
mnpregnated with a small quantity of this acid, will
kill the largest dog. It is believed that the sudden
death of Scheele, the celebrated Swedish chemist,
while engaged in some experiments upon prussic
acid, was caused by the deleterious nature of the
oas,
Those who have any regard for their own health,
or that of their friends, will scrupulously avoid in
their distillations and confectionary the so often
recommended leaves of the cherry laurel.

Those who chuse to prepare their own alcohol,
may do so by a very easy and cheap mode; &s
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they will find, that ripe potatoe apples, when
they are plucked, mashed, and fermented with one-
twentieth of a ferment, yield from distillation as
much spirit as is obtained from the best grapes.
Numerous experiments made in France with them
upon a large scale, leave no doubt respecting this
valuable application of the plant.

The alcohol thus prepared may be tinted any
colour, or mpregnated with any particular flavour
that the domestic chemist may please from whole-
some materials.

This simple spirit will form a pleasing liqueur
with cherries and sugar; but where cherry brandy
1s preferred we can recommend the following 1*f:cipe
with great confidence to our readers:—Stone six
pounds of black cherries (guines;) pour on them
tour quarts of the best brandy; bruise the stones
in a mortar, and put the kernels 1 with the cher-
ries; cover them close, and let the whole stand for
a fortmight; then squeeze them clean from sedi-
ment, through muslin. Boil two pounds of very
white sugar to clear syrup ; mix it with the strained
brandy, and bottle it into clear dry bottles. It
may be used in two months, and should be kept in
a cool cellar.

We are not very anxious to recommend the dis-
tillation of liqueurs as a private amusement, as it
may lead to disagreeable habits; but those who
chuse to practice it will find the heat of a sand
bath quite sufficient for their purpose, when they
use spirits that have been already distilled, first
steeping in them the substances whose flavour they
may wish to impart. )

These substances may be cinnamon, mace, cloves,
rose leaves, lavender, orange flowers, mignionette,

&c.; to be sweetened afterwards agreeable to the
palate.
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Marasquin may be made of the vinous spirit
produced from a tartish kind of cherry, distilled
with bay leaves: this 1s wholesome.

Ratafia may be made different ways; one mode
1s to bol equal quantities of gooseberries and
sugar into a thick jelly, over which a sufficient
quantity of white wine must be poured, and suffered
to remain for some days. Press out and filter the
mixture, add half the quantity of brandy, with
any spices that may be agreeable. i

Even a simple mixture of one pint of brandy,
one gallon of water, and a pound of sugar will
make a pleasant ratafia that may be flavoured at
will, with any essential oil distilled in spirit. This
ratafia makes also a good basis for noyau with
apricot stones, which must be broken, the shells
dried in the air, then powdered in a mortar and
steeped in brandy, exposed to the heat of the sun,
or of a stove in a bottle well closed ; taking care
that the artificial heat is not too great, otherwise
the bottle will burst.

The simplest and best, however, of all these
recipes, 1s to put as much of the full blossom of
the white thorn, picked dry and clean from the
leaves and stalks, as a great bottle will hold hghtly,
without pressing down: fill it up with French
brandy, let it stand two or three months, then decant
it oft' clear, and add as much sugar as may make 1t
of a proper sweetness.

As Noyau 1s of all liqueurs that which seems
the most generally adopted in England, we shall
subjoin a recipe for the making of it, which will
furnish sixteen clear quarts of a liqueur no way
inferior to the Veritable Martinique, at an expence
of not more than five pounds, whichis not half the
cost of the foreign article.

Blanch and pound one pound of bitter almonds,
half a pound of sweet almonds, and two ounces of
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cassia buds, separately. Put them with two gallons
of British gin into a barrel, and shake it every day
for a fortnight. Then make a syrup of twelve pounds
of sugar and three quarts of water, and put it into
the barrel milk-warm. Add three quarts of spirits of
wine, a pint of ratafia, four ounces of orange flower
water, tEejuicu of two lemons, and a piece of cal-
cined alum, about the size of a walnut. Shake the
barrel occasionally for three or four days. Then
add half an ounce of isinglass, dissolved in half a
pint of gin, reserved from the two gallons, for that

urpose. Shake the barrel only once afterwards,
Ea-t the whole remain three or four days, and then
filter it through an earthen-ware cullender, with
filtering paper laid on it, changing the paper every
time it 1s empty. In two days and mghts full six-
teen clear quarts will be produced; when bottled,
dip the corks in melted rosin.

Under the head of ligucurs, though not strictly
speaking of distillations, we may notice a beverage
much talked of, the Regent’s punch, of which the
composition 1s champaign, mixed with various li-
queurs, with a small portion of an infusion of green
tea, which 1s the only water used in the mixture,

As for the common distilled waters, we have
nothing of novelty to report ; consequently we pass
them over, but must record a very wholesome be-
verage long used upon the Continent, yet never
introduced here, and made from the leaves of the
branc ursine; the process 1s easy.

A discretional quantity of the dried leaves of
branc-ursine are boiled in a sufficient quantity of
common water, and, when the decoction assumes
a yellowish colour, it is taken off; and, a little
leaven, made with rye-meal, being put into it, the
vessel is well stopped, and laid on a stove, in order
that the liquor may ferment. When the fermen-
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tation 1s over, the hquor- has an agrecable smell,
and a tartish taste; nothing more 1s wanting than
to strain 1t through a woollen bag, and to keep it
in a cool place for use. This beverage is exceedingly
wholesome, and attended with excellent effects in
cases of obstructions, intermitting fevers, &c. ; some
years ago, when it was kept a secret, the price
was so exorbitant, that few but persons of wealth
or quality purchased it.

Here let us also notice, that ginger beer of a
very superior quality, may be prepared as follows :
—Powder of ginger, one ounce ; cream of tartar,
half an ounce ; a large lemon sliced ; two pounds
of lump sugar, and one gallon of water, added to-
gether, and simmered over the fire for half an
hour; then fermented, in the usual way, with a
table spoonful of yeast, and bottle it close for use.
It should be put mnto such bottles as are used for
soda water, and closely corked.

As vyinegar forms such an important part of
ornamental cookery, 7t must be always important
to asertain that it 1s unadulterated. “The chemical
process is simple. In a test glass of vinegar, put
three or four drops of acetate of barytes, which
will produce a white precipitate. Filtrate through
paper, and heat the powder in a tobacco-pipe until
rétf hot. Then put 1t into spirit of salt, or diluted
aquafortis. If the precipitate dissolves, the vinegar
1s genuine. If it does not, then the vinegar
is adulterated with oil of vitriol. If metallic adul-
teration is suspected, especially in distilled vinegar,
take the following tests: add liquid ammonia to
vinegar until its odour predominates; then if the
mixture assumes a bluish tint, you may depend
upon the presence of copper. :

Again, add ‘water, impregnated with sulphu-
rette?l hydrogen, to the suspected vinegar.  If 1t
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becomes black, or yields a black precipitate, the
presence of lead is obvious.

We shall dismiss this Section of Domestic Eco-
nomy, with some brief notice of the

ICE-HOUSE.

It will readily be admitted, that this branch of
domestic arrangement has little to do with domes-
tic economy, strictly speaking ; yet, even where an
ice-house 1s thought too expensive a part of the
establishment, it may be agreeable to know the
various modes of producing ice for culinary pur-
poses, at a trifling expense, and with very lttle
trouble.

One very simple and easy method, 1s merely to
fill a gallon stone bottle with hot spring water,
leaving about a pint vacant, and putting in two
ounces of refined nitre ; when the bottle must be
stopped very close, and let down mto a deep
well.  After three or four hours i1t will be found
to' be completely frozen; but the bottle must be
broken to procure the ice. If the bottle is moved
up and down, so as to be sometimes in and:some-
times out of the water, the consequent evaporation
will hasten the process. The heating’ of the water
assists the subsequent congelation ; and it has been
proveds by experience, that -hot water, in winter,
will freeze more rapidly than cold water, just drawn
from a spring. - ~

When the ice 1s thus procured, it may be in-
creased in quantity by various processes. A very
active and ingenious chemist, in a recent philoso-
phical work, sugeests that a very convenient and
effective mixture for producing a diminution of sen-
sible heat, which has hitherto escaped the'attention

Ij i
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of chemists, 1s that of snow and alcohol. The
greatest effect takes place when equal weights of
each are used, and the solution accomplished i the
least possible time.  The temperature both of the
snow and alcohol being 80° the solution in several
expermments fell to —17°, or 19° of Fahrenheit :
but as the alcohol was not of a very low specific
gravity, it 1s imagined that it would not be difficult
to produce an additional degree. This circum-
stance explains the greater degree of cold generated
by mixing snow with strong wines, than by plung-
mg the contaming vessel into ice and water: and t
same effect may be produced by pounded ice as by
SNOW.

An easy chemical process, when necessary to be
had recourse to, will produce a degree of cold suffi-
cient even to congeal mercury, or reduce the ga-
scous nitrous acid to a hquid fe;rm.

This process 1s simply to mix together sulphuric
ether and muriatic ether, when an instantaneous
evaporation takes place.

Some experiments have been tried in makin? ice
by absorption, in which several substances have
heen usm]r, mrtit:ularly rotten tmp', or toad-stone.
Very 1'ecent]}', however, the mgenious Professor
Leslie, of ¥dinburgh, has communicated an im-
provement in his method of producing ice. He
has discovered that parched oatmeal has a stronger
and more extensive power of absorbing humidgtte
than even decayed trap rock. With about three
quarters of a pound of meal, occupying a surface
of seven inches in diameter, he froze nearly a quarter
of a pound of water, and kept it almost 20 hours
in the form of ice, till one-half of the congealed mass
was again melted.

An easily practicable plan for a portable ice-house,
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has also been proposed by a scientific Frenchman,
M. Belenger, which may {1& rendered cheaply con-
venient for domestic purposes.

Take an iron boundp butt or puncheon, and
knock out the head, cutting a very small hole in
the bottom, about the size of a wine cork. Place
inside of it a wooden tub, shaped like a churn,
resting it upon two pieces of wood, which are to
raise 1t from touching the bottom. Iill the space
round the inner tub with pounded charcoal ; and
fit to the tub a cover, with a convenient handle,
having inside one or two small hooks, on which
are to be hung the bottles, during the operation.
Place on the lid a bag of charcoal, about two feet
square; if the charcoal, in this bag, is pounded,
it will answer better; and over all place another
cover, which must cover the head of the outer
cask.

When the apparatus 1s thus prepared, let it be
placed n a mfcfa cellar, and buried in the earth
above four-fifths of its height; but, though cold,
the cellar must be dry; wet ground will not an-
swer, and a sandy soil i1s the best. Fill the inner
tub, or nearly so, with pounded ice; or, if pre-
pared 1n winter, with snow, well pressed down, and
the aiparatus will be complete.

Whenever it 1s wished to make ices, take off the
upper cover, then the sack or bag of pounded

arcoal, and suspend the vessel containing the
liquid to be frozen to the hooks inside of the inner
cover ; then close up the whole, as before, for half
an hour, when the operation will be complete,
provided proper care is taken to exclude exter-
nal air.

L9
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COAL CELLAR.

Turrr is no part of domestic economy whicly
every body pro fP-'*c‘.ae*-, to understand better than the
management of a fire, and yet there 1s no branch in
the houschold arrangement where there is a greater

pmpm*tmndl and unnecessary waste, than _arises
from | 1gnorance and mismanagement 1n this article.

It 1s an old adage, that we must stir no man’s fire
utitll we have known him seven years ; but we might
iind it equally prudent if we were careful as to the
stirring of our own. Any body, indeed, can take
up a ]ml«.t:r and toss the coals about; but that is
not stirring a fire!
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In short, the use of a poker applies solely to
two pfu'twul*’u points—the opening of a dumr fire,
so as to admit the free passage of the air into 1t,
and sometimes, but not always, throw, oh it—or else
approximating the remains of a ha]f burned fire,
so as to concentrate the heat, whilst the parts rm]l
ignited are opened to the atmosphere.

The same observation may apply to the use of a
pair of bellows, the mere blowing of which, at
tandom, nine times out of ten will fail; the force
of the current of air sometimes hlmnng out the
fire, as it is called, that is, carrying oft' the caloric
too rapidly, and at 01:11{315 dlrLctmcr the warmed
current from the unignited fuel, instead of into it.
To prove this, let any person sit down with a pair
of bellows, to a fire only partially 1gnited, or par-
tially L-xlitlguiﬁlmcl let him blow, at first, not mto
the burning part, but into the dead coals close to
it, so that the air may partly extend to the burning
L:Ja] After a few Dblasts let the bellows blow into
the burning fuel, but directing the stream partly
towards the dead coal; when it will be found
that the ignition will E\tend much more rapidly than
under the common method of blowing furiously
mto the flame at random.

The reason of this, both in regard to the poker
and the bellows, 1s, that fire mmmt exist without
the presence of -1tnu:r-.p]1em, air, seventeen parts 1n
one hundred of which are pure oxygen, which forms
the pabulum or food of fire, in addition to its own
combustible qualities. It is on the same principle
that water is thrown on the forge fire, in order tllnt
the existing heat shall produce {!C(ﬂ]ﬂ}]nﬂt!ﬂ]’l ; when
its component particles, oxygen and hydrogen, both
become combustible, and increase the nrmtmn ; just
as a hittle water qprmk]ed on a pﬂrlmu fire appears
to ncrease the smoke, whilst 11: unites the Sl'ﬂd]Jl coals,
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and prevents the atmospheric air, from the draught
of the apartment, from passing through, before its
oxygen has been decomposed by the fire, adding
its own oxygen and hydrogen to the amount, as
well as 1ts own caloric, which is by no means in-
considerable.

With these prin{:iples in view, we may now pro-
ceed to a more practical illustration of tge subject,
the first ]I?:c:nint being the qualities of the mat,eria]l, of
which there 1s a great choice in the London
market ; amounting to upwards of sixty species,
from the mere bituminous slate, up to the brilliant
Cannel coal. For common use, in London, how-
ever, we recommend the best of the sea coal, which 1s
f;encmlly supposed to be from the Walls-end Col-
tery, which comes by the Newecastle ships, and
contains a sufficient quantity of bitumen, mixed
with purer materials than any other species, thus
affording heat and possessing durability. Accord-
ing to the present system, indeed, the consumer is
quite at the mercy of the coal merchant, but a little
management may remedy even that. If the con-
sumer, instead of ordering a large supply at once,
will, at first, content himself with a sample, he
may with very little trouble ascertain who will deal
fairly with haim; and, if he wisel]y; pays ready
money, he will be independent of his coal mer-
chant ; a situation, which few familes, even m
genteel life, can boast of. Indeed we cannot
too often repeat the truth, that to deal for ready
money only, in all the departments of domestic
arrangement, is the truest economy. Ready money
will always command the best and cheapest of
every article of consumption, if expended with
judgment; and the dealer, who means to act fairly,
will always prefer it. Trust not him who seems
more anxious to give credit, than to receive cash.
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The former hopes to secure custom by having a
hold upon you m his books ; and continues always
to make up for his advance, either by an advanced
price, or an inferior article; whilst the latter knows
that your custom can only be secured by fair deal-
ing. On this point, however, every ones experience
may convince him; we therefore proceed to the
more practical management of the subject m ques-
tion.

There is, likewise, another consideration, as far
as economy is concerned, which is not only to buy
withready money, but to buy at proper seasons ;
for there 1s with every article a cheap season, and
a dear one ; and with none more than coals: in-
somuch, that the master of a family, who fills his
coal cellar in the middle of the summer, rather than
the beginning of the winter, will find it filled at half

.the expense it would otherwise cost him; and will

be enabled to see December’s snows falling, without
feeling his enjoyment of his fire-side lessened, by
the consideration that the cheerful blaze is supplied
at twice the rate that it need have done, if he had
exercised a httle more foresight.

We must now call to the recollection of our
readers, that chimnies often smoke, and that coals
are often' wasted by throwing too much fuel at once
upon a fire. To prove this observation, it is only
necessary to remove the superfluous coal from the
top of the grate, when the smoking mstantly ceases;
as to the waste, that evidently proceeds from the
frequent intemperate and injudicious use of the
poker, which not only throws a great portion of
the small coals among the cinders, but often ex-
tinguishes the fire it was intended to foster.

The philosophy of the matter is simply this.
When the heat begins to operate, the gas is extri-
cated, and carrying some of the grosser particles
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along with it, a heavy smoke is thrown up, which
will not rise in the chimney, and by its own gravity
is forced back mto the room, on which the warm
air of the apartment, being lichter than what comes
i, instantly ascends towards the ceiling, and the
lower part becomes cool. But if a portion of .the
fuel 1s taken off, then the small quantity of active
caloric acts with greater force on the unconsumed
coal, brings out its latent heat more rapidly, and
thereby producing a quicker decomposition of the
gases by the increasing combustion, the smoke he-
comes thinner and lighter, and though it carries up
certainly more calonc with it, proportionably than
before, yet the quantity of radiant heat is greater,
and the general temperature of the apartment is
more equahzed.

Taking off' the superabundant fuel has also the
advantage of permitting a freer draught througl
the fire, and of course presents a greater quantity of
atmospheric oxygen as food for combustion, ren-
dering a poker almost useless. In short a few
minutes patience will do more for a fire, than
stirring and knocking the coals about for half an
hour. The true secret 1s that stirring a fire 1s only
necessary to keep the bottom clear, except when
the top absolutely requires breaking, or rather per-
foration only.

Attention to these hints will save nearly one-
third of the coal expenditure; certainl IZ an 1Import-
ant object not only in London house-keeping, but
i all parts of the Empire.

We may add that although a well acting chimney
carries up a greater portion of caloric than a smoky
one in the same period of time, yet it does not
diminish the active heat of the fire, but rather in-
creases it ; for as a smaller quantity of coals 1s 1
the grate, so a greater proportion of that guanuty
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is in active combustion, throwing out more radiant
heat, and burning until nothing is left but a mere
caput mortuum. Tis true that there will be fewer
cinders, and that these will be less serviceable than
under other circumstances; but then the quantity
of coals consumed will be much less in proportion.
According to this method too, the warm air of the
apartment is prevented from rushing up the chim-
ney before it has passed through the fire; an ar-
rangement which we attempt to produce artificially
by the application of a tin blower, or register.

These hints apply both to parlour and kitchen
fires; but with respect to the latter, if 1t were facile
to make cooks practical philosophers, 1t ought to
be explained to them that when water is once made
to boil, all that is further necessary, i1s just to keep
the water at that temperature, which Count Rum-
ford has proved by repeated experiments to require
a very minute, though frequent addition of fuel.
Meat will thus be as well boiled, and m the same
time; with this advantage that a smaller quantity
of the water will be evaporated : and less additional
water to fill up, being thus required, consequently
the fire will not so often demand copious additions
of fuel—to say nothing of the njury done to the
meat by the frequent dashing in of cold water.

It has been ascertained that 100lbs. of beef may
be kept beiling hot for three hours, by means of
2%1bs. of pit coal in a confined place, so prepared
as to prevent the racdiating of the heat, except in
the direction required, and at an expense of about
three farthings, when coals are £4 per chaldron.

When fuel was comparatively cheap, this saving
might not be considered as of high mmportance ;
nor is it easily practicable in England to make
great savings m fuel, whalst rounds and  sirloins
are boiled and roasted. But in small families there

L D
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18 less economy n cooking a ]arge joint 1n one dav
to last for seven, than there wuu[]d be m smaller
dishes, cooked as m the warmer climates, in both
the Iiast and West Indies, and even in Spain and
ltal]y; where, according to the national mode of
cooking, less fire is consumed in dressing a large
dinner than an Iinglish cook-maid will require to
boil a tea-kettle. Iven in both the Indies, the
native cooks contrive to dress English dinners with
a smaller consumption of fuel, than beef steaks for
half a dozen can be cooked at home.

The steam cooking is also another important
saving in domestic economy ; though, at first the
preparatory expense 1s considerable. 'With many
indeed there exist strong prejudices agamst meat
thus dressed ; but that may be obviated in large
establishments, when by a very simple process the
steam may be applied, not to the meat itself, but
to the warming of the water in which the meat is
boiled. The practice of heating water in this
manner by steam 1s now becoming general in brew-
eries and in large manufactories, such as dyeing
houses, &e., and even on a small scale might be
made convenient for private families at a moderate
expense ; requiring, ndeed, rather more patience
and attention than Iinghish cooks are disposed to
bestow upon economical practices.

But even without this, much may be done to

revent an extravagant and unnecessary waste of
Eeut, by attention to the preparation of the general
cooking apparatus.

On turning over the various philosophical repo-
sitories of the present day, we find that many
attempts have been made of late to preserve a
uniform temperature in breweries and distilleries,
by confining the warmth to substances which are
bad conductors of heat. The cement invented for
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this purpose by Mr. Kurten, the architect at “-’im?
baden, has been highly commended. It 1s stated
to have the property of concentrating in stoves, and
especially the economic stoves, almost all the heat,
so that it is expended only upon the things to be
heated, and never in vam. The Polytechnic So-'
ciety at Munich, which has lately analysed ths
cement, finds that it 1s indeed useful, but however,
not so advantageous as the inventor supposed.
According to the analysis of this Society, Mr. Kur-
ten’s cement consists of earthv marle, sand, and
ochre, and though not perfectly adequate to the
[}Ltrpase, may yet be applied judiciously, until
setter means are found to produce the desired
effect.

We may here conclude, by hinting that much
saving would take place from paying more atten-
tion to the sifting of cinders and miximg them, for
use, with small coal. A patent has lately been ob-
tained for an improved apparatus for this purpose.
It consists of a bin, or box, contaimning a sieve sus-
pended upon swinging pivots: this is moved in a
manner similar to the sieves of winnowing machines,
by the intervention of a crank connected with the
handle, and its motion may be regulated by a fly-
wheel. There i1s a contrivance, by means of a
sliding lever and handle, to discharge the contents
of the sieve after it has been sifted, into a scuttle

laced beneath ; and by this means the operator
1s protected from all the dust which naturally arises.
We would also recommend to the attention of the
public the mode practised by the people in Wales,
m preparing their coal for the hearth, by which
the quantity is doubly increased, besides tie dura-
bility of the fire, which lasts thrice as long as it
would if made of coal alone. Itis as follows:—
To every bushel of small coal (the smaller the
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better,) add one bushel of clay or river mud, mix
them intimately together with some water to soften
the clay, then form this mass into small balls
about twice the size of a hen's egg.  According to
the state of the weather, the balls are fit for use in
from six to twelve hours. A fire made with these
balls throws out a regular, ardent, intense heat,
and 1f made with clay will burn eighteen hours,
but if with mud about twelve hours:; so that by
this mode of preparation, a bushel of coal will last
as long as four, consumed in the usual way. "There
15 another advantage, as small coal, the very refuse
of the coal-hole, answers best: this, it is presumed,
may be purchased at a lower price than coal in
oeneral.
The economy of the

BEER AND ALE CELLAR,

is an object of necessary attention even in smuall
establishments, the expenditure of malt hquors
costing more in proportion than almest any other
article of common [{L—:Hlalld in house-keeping. But
the true economy consists not so much m the re-
duction of quantity, as mn the regulation of that
quantity upon a liberal principle, aided by modern
chemistry in the preparation of fair and wholesome
ingredients.

The saving in excise duties will always repay the
time and trouble of home brewing ; independent of
the comfort and salubrity of wholesome potations
instead of the sophisticated mixtures so generally
unposed upon the public—but we propose not to
write an essay on brewing; that subject has been
ireated of sufficiently in numerous publicationss
it will be more important to point out, from modern
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discoveries and recent practice, the best mode of
applying the various articles of water, l_nalt, and
hops, so as to produce the greatest quantity of the
best article at the smallest expence; to describe
some lighter substtutes for table beverage ; and to
shew how far chemistry may prevent the waste re-
sulting from liquors spoiled by accident or inat-
tention.

In choice of water, always select that which 1s
softest. 'This offers a three-fold saving; in time,
in coals, and in malt; as it operates sooner, and
with less heat, besides extracting a much greater
proportion of the essence of the malt. "I's true
that it leaves less extractive matter for a second
brewing; but as it permits a diminution of malt in
the first mash, the operator can afford to add fresh
malt to the second brewing, which will always 1m-
prove it in flavour as well as in quality.

Though March and. October have long been the
two great brewing eras in old English house-keeping;
vet a considerable saving will be found to accrue
from brewing small quantities at a time, and brew-
mg often; nay if the great brewing in each of these
months shall be divided into several, the advan-
tages resulting will be found to counterbalance the
additional trouble.

It has recently been proved by actual compara-
tive experiments, that as small brewings allow the
malt to be boiled in the infusion, with the hops and
wort prepared in the usual way, so is the beer al-
ways stronger and better. The process is to make
the usual mfusion for the wort, during a steepin
of three hours: then putting in the hops, to boil
the whole together for three quarters of an hour,
straining it afterwards, and proceeding in the ordi-
nary way for working. One important improve-
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ment has recently been patented, which offers a
complete safe-guard against an accident that often
spoils a whole mash.

T'he mode 1s this: the patentee had observed that
in the common way of boiling the wort, the extract
1s often, if not always, more or less, burned ; to
prevent which, he never suffers fire or flame to come
in contact with the vessel in which the wort is
boiled, but performs that process by means of steam,
applied on the outside of that vessel.  For this pur-
pose, he incloses the brewing vessel in another
vessel called the case or jacket, made either of
metal or wood, with a sufficient space left between
them for the admission of steam from a boiler, by
means of tubes, or other convenient communication.
In arranging this simple apparatus, attention
should be paid to the following particulars :—the
brewing vessel must be so well secured in its case,
that there may be no way for the steam to escape
but through a valve or cock. 'fhe brewing vessel
should rise somewhat higher than the case, as it is
not advisable to apply the steam to that vessel
higher than the worts within it rise to, as some
portions of the hop are apt to adhere to the sides of
the vessel, and these, if exposed to a greater heat
than the worts, might injure the flavour of the
beer. The boiler which supplies the steam should
be furnished with a steam-valve, and placed some-
what lower than the brewing vessel ; so that the
water produced by the condensation of the steam
in the case may be returned to the boiler by a
tube. The tube which connects the boiler and the
case, should be furnished with cocks, that the steam
may be excluded or admitted at pleasure. By
employing a close brewing vessel with a safety-
valve, the temperature of the wort may be raised
above the common boling temperature of 212°,
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and ‘a larger portion of extract may thus be ob-
tained from the hop. The flavour of the beer thus
brewed is represented as superior to that boiled n
the common way, and as being, when properly fer-
mented, more vinous, spirituous and palatable.

Itought also to be remembered that the brown malt
yields less extractive matter, or gives weaker wort
than the pale malt ; in consequence of certamn prin-
ciples being destroyed by the more powerful action
of the fire upon the gramn. It will be f'r.mn{ir bene-
ficial always to steep the hops, before using, n soft
hot water ; after which boil the hops, and the in-
fusion must be poured into the mash previous to
the general boiling.

Where the smallest savings form a necessary
part of domestic economy, substitutes for hops may
often be judiciously applied.

Gentian root may be used with complete success as
a substitute for hops in brewing, in the proportion
of one ounce, or one ounce and a half to four ounces
of hops for each bushel of malt.  T'he root may be
bought at about three halfpence per ounce, which
produces an effect equal to a pound of hops. It is
cut into thin slices, and put into boiling wort, as
hops are; but if previously boiled m water, the
bitter principle, which 1s more grateful than that of
the hop, will be extracted with greater certainty.
A small quantity of hops thrown into the cask
when bunged down, will impart the full flavour of
the latter.

It is also known that one pound of buckbean
will bitter one strike of malt for fresh drink, and
give it a very agreeable flavour. The roots only,
in the season, are as good as the leaves in the month
of June, :

Various substitutes have been offered for malt
hquors, but these, however, may be found in any
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book of receipts; but as a ready light summer
drink we Ny rec ommend the mixing a bottle of
ale or porter m ten quarts of water, addmg a pound
of coarse brown sugar, and two uuuw of ground
ginger. 'l his 1s not exactly ginger beer ; hui. it well
1]11\1:(] then bottled and corked Iumul',, it will be
found {lt for drinking, and forming an agreecable
beverage in a day or two .1itvn-.md-., particularly
in hot weather

To those who have vines in their eerdens or con-
Servatuuea, it may be agreeable to know that their
vine prunings, either fresh or dry, when mashed in
hot water, yield a very fine beer; ‘md if’ the infusion
13 pernnttml to fummnt, it will be found to make
very good wholesome vinegar.

Considerable igenuity and fancy have been dis-
played i producing beer with the favour of various
tflowers, plants, and shrubs, but with much un-
necessary expense of time, fire, and trouble. It
will be found much better, and equally agreeable,
to"bottle off strong ale in its pure state, leaving the
space of about Lluvu table H]]{}[}llflil'w nto v.hn;'h
may be poured the extract of any fruit or lower, &e.
made strong or weak as wanted. These extracts may
even be added after the ale has ripened, by htﬂnﬂr
dropped n after the cork 1s drawn for immediate use.

The following recipe will be found to produce a
very pleasant and wholesome beverage. 'To a
quarter of a peck of sweet wheat bran, add three
handfuls of hops, and ten gallons of water. Boil
the whole tnget]her in a copper, until the bran and
hops sink to the bottom : Lhen strain it through a
hair sieve into a cooler, and when luke-warm add
two quarts of molasses, or three pmt»:r of treacle if
thick. This will be Huﬁitli:lll for a nne gallon
cask. Before you pour n the liquor, w hich must
be done as soon as the molasses or treacle 1s melted,
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put two table spoonfuls of good yeast into the bar-
rel. When the fermentation has subsided, bung
the cask close up, and in four days it will be fit to
use. If you should choose to bottle any part of
the beer, 1t will be much imprnvt‘.'{l by so domng,
and will be ready to drink in six or seven days.

To make any attempt to ripen beer before the
proper time of its own chemical confection, 1s a
dangerous experiment, as it often spoils a good
cask ; but where it 1s particularly wished for, it
will be found that the proportion of twenty drops
of spirit of salt to a gallon of beer or ale, will take
oft the newness, or extra sweetness, correcting 1t also
when 1t 1s either too stale or ecager.

Where it 1s intended to keep beer for any time
on draught, it will be prudent to take ground
malt in the proportion of one pmnt to every twenty
gallons of the cask’s contents ; enclose it in a small
linen bag, hang it in the cask as soon as broached,
but keep the bung well closed, never opening it
but for the purpose of lowering the bag, as the
beer sinks from expenditure. :

When beer turns ropy, without being sour, it
may readily be restored by mixing one spoonful of
mustard to every fourteen gallons, in a little of the
beer, which is to be poured into the bung-hole ;
and m the course of the ensuing day, the beer will
be fit for use. v M

But when it is actually sour, it may be restored
by hanging a linen bag in the cask, containing
cqual quantities of pounded chalk and calcined
oyster-shells. This will operate successfully in the
course of a day and night ; or for immediate use
apply salt of wormwood, or a small quantity of
carbonate of soda. :

These articles form the base of all the advertised
specitics for this purpose.
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When beer is first tunned, it may be improved
by putting a handful of coarse oatmeal into each
barrel.

'his may be applied with propriety to beer pur-
chased m casks, it not intended for immediate use,
But where beer is intended to be kept, it is the
safest way to have it home-brewed, as its absolute
strength 1s then known and can be depended upon.
Where circumstances, however, prevent this, a sim-
ple test of its powers may be found in mixing a
little pure alcohol in a small quantity of the beer. If
the beer be not well fermented, and possess more
mucilage than spirit, it will immediately become
turbid ; which clearly manifests that it will turn
sour long before the period proposed for bottling, or
for draught.

We now come to a more expensive, though perhaps
not more important department of domestic store in
the

WINE CELLAR,

and we shall divide this interesting portion of our
work mto the separate heads of choice of wine ;
testing of wine; tricks of wine-cmpers; manage-
ment of wine in cellar, in wood, and 1 bottles ; and
close with some novel and cheap modes of preparing
home-made wines ; confining ourselves, however, to
short himts upon each division, leaving more de-
tailed essays to systematic writers upon the subject.

As the goodness of wine, especially in a medical
point of view, depends upon the quantity of astrin-
gent matter, or tannin, contained In it ; this may
readily be ascertained by dropping a solution of
isinglass into it, when a gelatinous precipitate takes
place in proportion to the tannin, whether it be
port, claret, or burgundy.

Let every purchaser of port wine, however, re-
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collect that even when he gets wine that is really
unadulterated, still it is extremely probable that
half his pipe consists of a rough Spamsh wine;
wholésome indeed, but by no means equal to the
real port, either in strength, in body, or mn flavour.
Wine that is really genuine will at once speak for
itself, and show that no chemical test 1s necessary ;
but where there i1s cause to suspect adulteration,
then it is proper to examine it more accurately.
The presence of sugar of lead may be detected
by filling a wine glass, and adding a few drops of
Harrowgate water, when the wme will become
blackish, if lead has been infused to correct acidity :
or use the common chemical test of water impreg-
nated with sulphurated hydrogen gas, and a small
rtion of muniatic acid, filling a glass about one-
third, and the rest with the wine to be tested. If
a black precipitate falls it is lead: which may be
easily proved by the common experiment of the
blow-pipe. -
The most frequent adulteration of port wine 1s
with alum, in order to give it astringency when
-mixed with lighter bodied wines. The process to
detect this 1s simple. Take some fresh prepared
Iime water, mix the suspected wine with it, in any
fair proportion ; allow the mixture to stand about a
day; then if the wine 1s genuine, a number of
chrystals will be found deposited at the hottom of
‘the vessel ; 1if alum 1s in the wine there will be no
chryzstals, but a shimy and muddy precipitate.
The Imme water need not be very strong. The
proportions of lime water and wine may be equal.
There is another way of ascertaining the presence
of alum, but more scientific. Drop some solution
of sub-carbonate of potash into the wine, when, if
alum be present, there will be a violet-coloured pre-
cipitate, or at least cloudiness; which will vanish
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again if a few drops of caustic potash, or of muriatic
acid are added to the mixture.

Where colouring matter has been added to the
wine, put a quarter of a pint mto a small phial
with an ounce of fresh charcoal finely pulverized.
Shake the mixture well for a few minutes, when
the natural colouring matter will be Lhumcally
destroyed, and the wine when filtered will yield a
clear limpid fluid: but if the wine is artificially
coloured, that colouring matter cannot be acted on
by the L‘hdl‘LUdl and the mixture will appear un-
changed.

Wine-coopers know too well that a little Brazil
wood saw-dust mixed with some natron or impure
carbonate of soda, and put into a tumbler of water,
immediately communicates to it the colour and ap-
pearance of red wine: but 1if this coloured flmd 1s
ruurul into another glass containing a few drops of
emon juice, it mattmtk'f loses its colour and becomes
like white wine.

It is also important to notice that none of the
substances l.lHLCI in giving the red colour to wine,
form with the acetate of lead, that greenish grey
precipitate which s the lﬂ‘s\l]t of its union with
genumme red wines. When coloured by bilberry,
hLITII}LdLh"," wood, or elder, the per]lnt-ltL is deep
blue ; and when with f:—;-rmmhmw red saunders, or
red buet the precipitate 1s red.

It is needless here to enumerate the various
tricks of giving a factitious crusting to wine bot-
tles, by means ‘of Brazil wood and potash ; or the
{:-:ﬂ{:rurmg of wine corks to represent long residence
111 the neck of a bottle, though perhaps only driven
in yesterday ; nor the r:ru~.-1u1rr even of the wine
uaJ with chrystals of the super tartrite of pot-
ash. Those who wish to know those secrets will
find them fully explained in Accum’s work,
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with many other ¢ Secrets worth Knowing :”
but we may observe that the older port wine 1s,
the less of the tartar, or supertartrite of pot-ash
1s contained in it, and the greater the deposition
on the sides of the cask or bottlee. But new
wine may be put into old casks or old bottles.
Therefore, to ascertain the quantity of the salt, take
a pint of wine, and boil it down to one-half, into
which drop a solution of munate of platina; when
a precipitate takes place, greater or less, in propor-
tion to the quantity of the salt contained.

In choosing, or in forming a wine cellar, remember
that the deepest are the best; yet they cannot have
too much air, provided 1t comes through air holes
with a northern aspect. They ought also to be as far
as possible from all drains, as much good wine has
often been spoiled by inattention to this circum-
stance. Both casks and bottles ought to be so ar-
ranged as to admit of a free circulation of air. This
prevents the rotting of hoops, and very often saves
a cask of old wine.

Where wine is intended to be kept in casks for
years, considerable advantage will be derived from
pamting them with a coat of o1l and any common
ochre ; sprinkling over it, whilst wet, some ver
fine sand, adding a second coat of oil and sant{
which forms a complete stony encrustation against
damp or dry rot.

It 1s positively averred, that to pour oil on wine
“when in the cask will prevent it from turning musty ;
but if wine in the wood turns musty or sour, puf a
quantity of clean wheat in a hinen bag, and hang it
in the cask. In a short time the wine is fined, and
may be drawn off the lees, into a clean cask.

Nothing can be more injurious to young wines
than to hasten them in colour or in flavour, whe-
ther by things in themselves harmless, or by the
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deleterious ingredients too often used by wine-
{_'.U{][]{‘I'H-

But then, let it be remembered, that the natural
ripening of wine will be always impeded in propor-
tion to the wregularity of temperature in the ¢ ﬂﬁ .

An 1ngenious person, a few years ago, endea-
voured to procure a patent for ripening Madeira
and other wines. The effect was to be produced
by the casks bemg kept in a regular temperature
and state of motion, similar to that which they
would experience during a voyage. The scheme
had much of plausibility m it; but, like many other
schemes devised for the benefit of society, it fell to
the ground for want of pecuniary means to carry it
mto execution.

For the clearing of turbid wine, chips of hazel
are a harmless, and generally an efficacious remedy:
but where a more rapid clarification 1s necessary,
then powdered gypsum or alabaster may safﬁe
tried : stirring 1t up n the wine, which, after settﬁng,
must be drawn off into a fresh cask.

Here we may hint at a mode of ripening claret,
even in bottle, which is very much practised in
France, and may be practised here, without! in-
jury to the health; though we certainly are far
from recommending the practice to the venders of
wine, however it may be adopted in a private
cellar. .

The process i1s to operate upon wine perhaps
only a year n 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, suffering 1t, at the end of an hour or two, to.
cool gradually. Draw the corks again, and fill u
the bottles, which must be carefully replaced in the
cellar ; and in a day or two the wine will have
every appearance of being ten years old.
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Before wine is drawn off into a fresh cask, it
will always be proper to dip a rag into melted
brimstone, and to insert it as far as the centre of
the cask, by means of a wire; stopping up the
bung-hole after it is set on fire. 'T'he reason for
this may be shewn by a curious experiment.

If two or three drops of the oil of tartar are
poured into half a glass of very fine red wine, the
wine will lose its red colour, and become opaque
and yellowish, like turned and pricked wine; but if
two or three drops of the spirit of sulphur, which
is a very strong acid, are afterwards poured into
the glass, the same wine will entirely resume its
beautiful red colour; whence the reason 1s casily
perceived, why sulphur is burnt in hogsheads in
order to preserve wine, since it is not the inflam-
mable part of sulphur that causes this effect, but
its acid spirit, that enters and permeates the wood
of the vessel.

Naturalists seem not-yet agreed on the reasons
why vehement thunder disturbs wine, and other
~ liquors in cellars, and makes them become vapid or
actd. Some think, that the tremulous motion of
the air occasions this alteration; and others, that
there 1s a certain occult fermentation in the air, that
disturbs and corrupts the usual motion of insensible

rts. The latter opimion 1s held to be the more
Pmbable by Mr. Boyle, who, by hermetically seal-
ing a glass vessel, filled with beer, found that this
hquor, after great thunder, lost nothing of 1its
strength and taste; whereas the same i hogsheads,
becoming sour, the exhalation diffused through the
air must have penetrated the hogsheads but not the

lass. Whence he advises, in time of thunder, to
ﬁght coal fires in vaults and cellars, which, he says,
will preserve liquors from corruption; either be-
cause the firc discusses the sulphureous and corrupt-
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ing vapours, or that it breaks their foree, whilst if
dmnuua the figures of the vapours, or their magni-
tude, or texture.

‘n.:mu: may consicler this as a vulgar error; but
we are not of that opinion ; tlmugh we do not
agrec with Mrs. Tabitha Bramble that double
locking the cellar door ought to be a specific preven-
tative !

With respect to wine in bottles, it is now ascer-
tained, that the dry rot, however injurious to
others, 1s of great ‘ld\dnt‘tfPE to wine merchants,
as 1t soon covers the lmttlm with its mouldy a
pearance, and consumes the external parts of t
corks; so that with a trifling operation on the
bottles after they are filled, and then deposited n
cellars pretty ‘-‘-.tl{}nﬁ‘h’ affected with the dry-rot,
they can send out wine as having been bottled for
seven or cight years, before it has, in fact, been there
50 many nmnth::.

This, however,' can be ¢f no advantage in a pri-
vate wlim ; and t]]t"l efore we record a better plan
than even Lt]'l'!'\l]'lﬂ" wine to preserve 1t, nav to 1m-
prove 1t mater 1"I.”'y in quality, though with a dimi-
nution of quantity whilst in bottle.

It 1s well known, that water passes with facility
through ammal auhatlqu, such as bladders, &e.
whilst alcohol is almost perfectly retained by them;
as already noticed under another head. To 'tpph'
this plmuplu close wine bottles, with preces of
bladder mstead of cork, and after some tume the
wine will be found dimimished in quantity, but its
strength will be much improved.

To guard agamst * corked wine,” dip the corks
in a size made of white wax melted wllh halfits quan-
tity of beef suet; let them dry rapidly, and repeat
the dipping until their outsides are saturated.

The properties of cork have been lately investi-
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gated deeply by an ingenious French chemist, who,
for this purpose, has contrived a machine which con-
sists of a Papin’s digester, closed by a valve sup-
ported by a spring ; the force of the spring, whieh
may be changed at pleasure, determines the degree
of heat that the liqund ought to receive in order to
its escape. The produce of each degree is succes-
sively collected by means of a tube, which conducts
to a receiver. The solid matter to be analysed 1s
held in the digester by a moveable piece, by which
it may also be compressed, and the remaming liquid
squeezed out of 1it. M. Chevreul has operated
upon cork by this method ; he subjected it twenty
times to the action of water, and fifty to that of
alcohol ; and after having thus detached from it
very various matters, there remamed a cellular
tissue, which he calls suberine, and which when
treated with mtric acid 1s transformed into suberic
acid. Among these matters extracted from cork,
there 1s one which he believes to be new, and which
he calls cerine, because 1t possesses several of the
properties of wax.

It must be acknowledged, however, that no par-
ticular advantage to the wine cellar has yet resulted
from this discovery.

Various methods are in vogue for cooling wine: it
is enough here to record that it has been found that
equal weights of alcohol and mace, rapidly mixed,
produce a diminution of temperature from 382 to
17. This explains the reason why a small quantity
of mace mixed with a strong wine produces more
cold than if the wine be merely plunged in mace
water.

Some writers are actually of opinion, that home
made wines, or wines made from fruit, are more
wholesome than those made from the grape, be-
cause the latter is said to contain saline principles

M
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injurious to health ; whilst the former has for its
basis, the salubrious juice of fruit, whose slight
acid may be changed, 1?' repeated boiling, mto
saccharme matter. But there 1s another cause of
difference—that grape wine contains the tartaric
acid, whilst the acid of fruit wines is the malic, and
which 1s imparted to excess by the pressure and boil-
ing of the seeds and husks.

As the great quantity of sugar, required to correct
this overplus, affects the flavour of the home-made
wines, it has been proposed to remedy that defect by
the addition of the super-tartrate of potash.

Of this acid, there is a portion in the gooseberry ;
and ﬁ{){:uuseberry wine, -'Jfl a most excellent flavour,

may be made by a very simple {prncess, SO as even
to pass with the best judges for a fine foreign
wine.

For this purpose, to every two gallons of full
ripe gooseberries mashed, add an equal quantity of
soft water, milk-warm, holding in solution one
pound of single refined sugar. Stir u]l:n the whole
quantity in a tub, and cover with a blanket, to
preserve the heat of fermentation. Stir frequently
for three days, then strain, first, through a sieve,
and, secondly, through a coarse cloth; the liquor
must then be put nto a cask, kept full, and
allowed to ferment from ten days to three weeks ;
when two or three bottles of brandy, or more,
according to the size of the cask, i proportion of
one to elght, may be poured in with the same

quantity of sherry, together with a small quantity

of isinglass perfectly dissolved in water.

Close the cask tightly. If at the end of a fort-
night it is not sweet enough, add more sugar. Close
finally for six months, and then bottle; or sooner,
if it is wished to imitate sparkling champaign.

To make a wine nearly equal to the Rhemnish,
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you must to every gallon of the juice of the apple,
unmediately after it comes from the press, add two
pounds of common loaf sugar; boil it as long as aniy
scum rises; strain it through a sieve, and let 1t cool;
add some good yeast, and stir it well; let it work
in the tul for two or three weeks, or till the head
begins to flatten, then skim off’ the head, draw it
clear off, and tun it. When made a year, rack it
off, and fine it with 1singlass; then add half a pint
of the best rectified spirits of wine, or a pint of
brandy to every three gallons. This wine will be
found very superior.

For a fine currant wine, take black currants, red
ditto, white ditto, ripe cherries, raspberries, and
strawberries, of each an equal quantity. To every
four pounds, well bruised, add one gallon of clear
soft water. Steep three days and nights in open ves-
sels, and stir the mass frequently. Then strain
through a sieve, and press the pulp to dryness.
Add together both liquids. To each gallon put
three pounds of good rich moist sugar. Let the
whole stand three days, skim off the top, and stir fre-
quently. Tun it into casks, to purge at the bung,
for about a fortnight; then to every mine gallons
add a quart of good brandy, and close the casks.
Isinglass finings may be applied, if necessary.

But of all home-made wines, that which may be
procured from the mulberry, is most congenial to
the palates and constitutions of Englishmen ; and
it 1s much to be regretted that the mulberry tree
1s not more cultivated in this country ; as the soil
and climate are so favorable to it, that in the course
of a very few years, half the consumption of the
united kingdom might be supplied, by this means,
at the cheapest possible rate, with a pure, delicious,
and salutary wine, free alike from foreign matters,
and from foreign duties.

M 2
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Dr. Mac Culloch, in his Remarks on the Art of
making \Wine, reprobates the practice of adding
alcohol or brandy to wines, either home-made or
foreign, under the idea of making them keep longer.
IHe contends, that to this practice, as applied to
port wine, the frequency of liver complaints in this
country must be attributed; and insists, from vari-
ous experiments, that the notion of the preservative
power of spirits, when added to wine, is founded
on error. It is certainly a subject in which all
habitual wine-drinkers are deeply interested, and
consequently deserves their serious attention.

We can state, from our own knowledge, that
some of the finest flavoured, and strongest bodied
made-wines, we ever met with, were made without
any addition whatever of brandy; and the excel-
lence they had attained from age, was a sufficient
proof that it was not necessary merely to enable
them to keep. Time is a very good economist on
some occasions, however destructive he may be on
others; and if left to humself, will often perform
for nothing, what, by endeavouring to hasten his
operations, must be gained at considerable expense.

Before closing this part of the subject, we may
add a few words in regard to the

SPIRIT CELLAR.

In which department, however, there is but httle
room for novelty, except to inform our readers.,
that new rwm is much improved in flavour by
steeping in it a small quantity of ground rice and
charcoal for about a fortnight ; frequently sturing
it, then allowing it to settle for decanting, and, where
the quantity is not very great, filtering it through
paper: and that new brandy may be made equal
to old, by pouring four or five drops of volatile




i

CYDER AND PERRY. 245

alkali to every quart, shaking it well and then allow-
ing 1t to sr-:ll,l);.

Cyder and perry afford httle that is not generally
known respecting them, except to recommend their
use in preference to the sophisticated stuff so often a
disgrace to the very name of wine, the dearness of
which, at present, acts as a severe check upon those
who would admimster 1t charitably in their various
neighbourhoods. Indeed, unless it 1s genuine, we
must agree with the physician who recommended
poison in preférence, as acting more rapidly, and
therefore more humanely. In fact, the umversal
complaint of bad wines at inns and public houses,
(from whence the poor have usuaﬂ{l drawn their
little stock) will, perhaps, too much justify the
above observation. We have lately, in this coun-
try, been taught to seek for substitutes for the
necessaries of life. Prohibited the use of port
wine, we would, therefore, recommend cyder to the
poor, when attacked by the low contagious fever;
but not luscious, sweet cyder, such as 1s usually
sold at our mns, or 18 to be found in the cellars
of the merchants; for this has generally been adul-
terated, and mixed with we know not what, to
render 1t agreeable to the palate. The best cyder
for cases of fever and sore throat, is the natu-

,ral produce of apples, such as the farmers of
Herefordshire keep for the entertainment of their
friends ; which they call rough and stout, in oppo-
sition to the soft and luscious sorts, that are made
to adapt themselves to the taste. Such home-made
cyder, we are sure, is genuine; has no mixture in
it of acid spirit, as most of our wines have ; and
Is quite as strong an antiseptic. If perry be used
nstead of cyder, the same attention should be had
to its quality. The best sorts of perry for such
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uses, are those called by the several names, Cara-
dine, Houghcap, and Barland.

We shall now conclude generally, that it is most
important for health, to be able to ascertain the
purity of cyder, or perry, before stocking a cellar
with them. The principal adulteration of these
liquors is lead ; either accidentally from the leaden
bed of the press, or intentionally, for the purpose
of neutralizing the super-abundant acid.

To ascertain this, nothing more is necessary than
to test the suspected liquor, with a solution of mo-
lybdate of potash ; when a white precipitate will
take place, even though the lead :ﬂmulc\ exist 1n
the smallest possible quantity.

The purity of spirits may easily be ascertained
by setting fire to a little of it in a spoon, when, if
it be unadulterated, 1t will all burn away, without
leaving any moisture behind.
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EITCHEN GARDEN.

Tuis is one of the most important parts of general
domestic economy, whenever the situation of a
house will permit a family to avail themselves of 1ts
assistance, 1 aid of hutc{ers’ bills. It 1s, indeed,
much to be regretted, that small plots of ground,
in the immediate vicinity of the metropolis more
especially, are too often t};ittered away into shrub-
beries and baby-gardens, when they might more
usefully be employed in raising vegetables for the
family, during the week-day residence in town, than
wasting their sweetness on the smoky air, in all the
pride of llac, hollyhock, and batchelors’ buttons,
to be merely smelled to, by the whole emigrating

household on the day of rest.
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With a little care and attention, a kitchen garderi,
though small, might be rendered not only useful,
but, m fact, as ornamental as a modern grass
carpet ; and the same expense incurred to make
the frﬂund a labyrinth of sweets, might suffice to
render it agreeable to the palate, as well as to the
olfactory nerves, and that even without offending
the most delicate optics from Snowhill or St. Mary
Axe. .

For the general management of such a wished
for char?lge, we must of course refer to the nume-
rous didactic books on the subject. It is only
in accordance with our plan, to give the hint, and
to record such novel points as may facilitate the
proposed arrangement.

It 1s one objection to the adoption of a kitchen
?arden in front of the dwelling, or in sight of the
amily apartments, that its very nature makes it
rather an eye-sore, than otherwise, at all seasons.
This, however, is an objection that may be readily
got over, by a little attention to neatness and good
order : whlst the plants themselves, if judiciously
attended to, and the borders sown or planted with
ranunculus, polyanthus, mignionette, &c. in succes-
sion, will really be ornamental : but then, in cut-
ting the aﬁlants for use, the business must be done
neatly, useless leaves cleared from the ground,
the roots no longer wanted taken up, and the
ravages of insects to be guarded against by sedulous
extirpation.

It will also be found a great improvement, where
space will admit of it, to surround the beds with
neat espaliers, with fruit trees, or even gooseberry
and currant bushes trained along them, instead
of these being suffered to grow in a state of ragged
wildness.

One great difficulty, however, is to preserve the
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plants from the ravages of insects and vermin; as
their depredations too often render the utmost care
and neatness totally useless. We shall, thcrefure,
offer several hints which, we have reason to believe,
are not yet engrafted in the various treatises on
this subject.

It has lately been satisfactorily proved that the
ammoniacal liquor, produced in the manufacture of
gas from coal, will effectually extirpate the grub
and other worms, which so often destroy the rising
hopes of the gardener, particularly in early crops:
nor is any harm to be feared from the liquid m-
juring the tenderest plants, as they HPH]L‘EH‘ rather
to be invigorated by 1ts application. 'The water m
which potatoes are boiled, will likewise, as we
have elsewhere observed, if sprinkled over grain or
plants, completely destroy alf Insects In every stage
of existence, from the egg to the fly.

Many specifics have been oftered, as infallible mn
getting 1'i[an moles ; but absolute extirpation is the
only certain remedy. To do this, however, does
not require the aid of a professed mole catcher; as
the secret by means of which they succeed in driving
these vermin from their holes, so as to be killed
easily by proper weapons or by dogs, is now known.
It has often {;een observed, that moles will not at-
tack garlic, onions, or leeks, whilst growing; and
their antipath%r to them is so great, that if any of
these, particularly in a green state approaching to
ripeness, are put into themr holes, they will 1imme-
diately leave them, and expose themselves to be
taken.

Though ponds in gardens are seldom objects of
beauty, 1 consequence of the quantity of aquatic
weeds with which they are generally overrun, yet
they may be kept in good order, when large enough,
by means of swans, two of which will be sufficient

M S
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for an extensive piece of water when once tho-
roughly cleared.

[t remamns for us now to offer some new diseo-
veries in regard to the economic culture of several
hortulane productions, which we shall notice in al-
phabetic order, for more ready reference; but
without pretending to give any thing like general
directions for a kitchen gﬂt‘{ﬁm, which must be
sought for m appropriate treatises.

The first of these which we shall select, is a
cheap and easy way to raise Asparagus.—Make the
bed quite flat, five feet wide of good scil, without
any dung, long or short; sow it with onions—then
sow two asparagus seeds (lest one should fail) about
one inch deep near each other; twelve inches each
way sow two more; and if the spring is cold and
dry, let the weeds grow until rain comes. In Qec-
tober, cover the bed with manure or rotten hot-bed.
The next spring remove the weakest of the two
plants, and keep the bed from weeds. Samples
have been sent to the Horticultural Society, cut
the third year, and very large. To raise seed,
select the largest stems; after blossoming sufficiently,
take off the tops to make the seed strong. This is
also the best way to raise double ten week and
Brompton stoke—six pods are sufficient for any
strong plant; setting t}lem to flower near double
ones 1s of no use. "The excess in petal arises from
cultivation, and transplanting into rich soil. Wild
Aowers are seldom double. Keep all small seeds in
the pod until they are sown.

eet-root, though considered injurious to the
stomach, when eaten to any extent, 1s° yet a very
useful and economic plant, independent of its
choice for salads ; as it }135 been proved capable of
making very good beer, in lieu of mult.. 'This, of
course, depends in a great degree upon its saccha-
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rine qualities ; and the process is to submit it pre-
viuujy to sufficient pressure so as to get rid of
nearly all the juice, when it may immediately be
applied to the purpose of malt, or dried and kept
to a proper season. It 1s unfortunate, however,
that a considerable portion of its sugar is expressed
along with the juice, which, under strong pressure,
will amount to nearly half the weight of the root
itself, yielding nearly one-tenth of its own weight
of sugar after evaporation. But to evaporate the
juice for a saccharine supply, would be futile in the
extreme; yet it may be expedient to boil 1t down
considerably, and then to mix the residue with the
beet malt, by which means nothing will be lost.

The culture of the Cucumber scarcely comes
within our province, except to offer a hint respect-
ing a point, on which common foresight might rea-
dily be negligent ; nor should we venture to record
it, were it not that the fact has been already clearly
ascertained.

As this plant cannot be well raised here, except
n h{}t-bﬂt};, or under glass, attempts have been
made to concentrate the Sun’s rays upon them, by
means of copper sheet reflectors. This, however,
has been ascertained to render the plants reared by
them, completely deleterious, even to the loss of
life. It 1s not impossible that the rain water and
dew dripping from these reflectors may have aided
much in the unhappy consequences; but, in what-
ever way the morbific action may have taken place,
it would be the height of imprudence to adopt, or
to prolong a practice, the results of which have
been fatal in more than one instance.

There 1s a wild plant which might, with great
propriety and advantage, be intmguced more fre-
quently into our smaller kitchen gardens. Ve
allude to the Sea kale which in taste much resem-
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bles asparagus, and is dressed and served up in
the same manner. It makes its appearance very
early mn the year; viz. m February and March,
and does not begin to fail till the month of May, so
that asparagus 1s at it were a continuation of it.
It is, in botanical works, designated as the Crambe
Maritima, and 1s found wild upon the sea shore in
divers parts of England, particularly in Sussex
and Dorsetshire. It is found also upon the
southern coast of Devonshire, where it shoots itself
up among the sands.

The best mode for general cultivation, 1s that it
should be propa atedg either by seeds' or roots :
if the former, it s%muld not be cut till the third or
fourth year; if the latter, 1. e. by transplanting, it
will be fit for use the second year.—The seed must
be sown very thick, and remain in the seed-bed one
year, the roots are then to be taken up, and trans-
planted at the distance of a foot from each other,
which spaee they will soon fill up; indeed this
plant pmpaﬁates itself so fast, that we may almost
say 1t 1s with difficulty eradicated. It should, how-
ever, be covered during the winter with long dung,
to preserve it from the frost. When exposed to
the air, it turns green, and then is not fit for the
table : for the space, therefore, of ten or twelve
days previous to its being cut for use, it must un-
dergo the process of blanching—which is done by
burying it, during that time, in coal ashes or
sand.

But there is another species of Kale, the Cesa-
rian Kale, which must not pass unnoticed ; and 1t
is to be expected that this valuable and most excel-
lent vegetable will soon rank high, both n cultiva-
tion and esteem, there being no species of vegetable
in this country resembling this prolific plant.

It must be sown in spring or the beginning of

e
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summer, broad cast, and transplanted at the dis-
tance of about two feet.—When sown with turmps,
it answers an admirable purpose, as few crops are
more subject to fail than that of the tirnip, whereas
the Cresarian kale seed may be depended on. It 18
so prolific and hardy, that it will vegetate well n
almost any soil or climate, and prosper even in the
shade of fruit or other trees. The farmer, grazier,
dairy-man, kitchen gardener, &c. would find 1t
greatly to their advantage to grow this beneficial
plant, as well as families ﬂving in towns, and who
find it difficult to procure sufficient pasture and
meadow for a cow: as it has been ascertained that
during the winter, particularly in severe frosts and
deep snows, when other green fodder for cattle
cannot be had, this plant, from its elevation, (grow-
ing to four or five feet) and its natural hardiness,
yields abundant and successive supplies, which is
an important desideratum. The mode of using it
for cattle, 1s by cutting off the large leaves, as
wanted, when a regular succession takes ]]j]ar:e eon-
tinually through the winter. Very early in the
spring (previous to most other vegetables), it pro-
duces vast numbers of large delicious sprouts for
the table, equal in sweetness to asparagus—so that
it may be said to produce two crops— Cows fed on
this plant give a greater quantity of milk, and the
butter 1s of a richer flavour than when fed on any
other vegetable. A matter also of great utility, IS
that of its comforting and cheering qualities in the
feeding of ewes in the winter, while suckling house
lambs.

With respect to X idney Beans, considerable eco-
nomic improvement may now be expected, as an
imgenious botanist has discovered that both the
common and dwarf kidney-bean (phaseolus vulgaris
and p. nanus), as well as the common garden hean
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(faba wvicia) and all its varieties, hitherto considered
by botamsts as annual plants, are, in reality, pe-
renmals.  If they are cut down in the autumn Lu-
fore the appearance of sharp frosts, and the roots
covered with stable litter, they will shoot up again
m spring ; and though the pods do not come to
maturity so early in the second and succeeding
years, yet the crop is not so liable to be injured by
the vicissitudes of the weather as that of fresh sown
plants.

Onions have recently been much improved by a
simple and facile process; as by an experiment
carefully tried, it was found that if some were trans-
{J]&I’ltEd early in March, whilst the remainder were
eft in the original bed, the transplanted bulbs, in
a ripe state, exceeded the others more than three-
fold, both in size and weight. Half a dozen onions
treated in this manner were found to weigh eight
pounds and a quarter. Their shape was flattish ;
and in flavour they were as mild as the best Portu-
guese or Spanish. A new method has also been
mtroduced of producing an earlier erop than usual.
If onions are sown about Midsummer, a crop of
bulbs will be obtained of the size of a small horse
bean. These, on being transplanted early in the
nexi spring, will not run to seed, but produce an
earlier and more certain crop of fine large bulbs in
the following season. 'I'he Americans practise this
mode of sowing onions with much success. Dibble
the small bulbs singly in rows about three inches
apart or a little more.

But above all things we wish to see the greatest
possible encouragement given to the culture of the
Potatoe. One acre for one year will support twenty
persons, including women and children ; and leave
sufficient for the feeding of one or two pigs. That
its produce must be great, is evident from the fact,
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that the farmers in Issex, with their high rented,
well manured, and dearly worked lands, mcluding
cartage and various incidental expences, have been
able, in good years, to sell them at three shillings or
four shillings the cwt. in the London markets : that
1s to say, five or six pounds of good food for two-
pence. In fact the produce per acre has been thir-
teen tons on a moderate average.

It may also not be inappropriate to mention that
two crops of potatoes may be raised mstead of one.
Potatoes were set on the twenty-eighth of March,
and taken up on the twenty-fourth of June; then
cut and set again on the twenty-sixth, in the same
spot of ground with only the addition of a little
lime. On the twenty-eighth of October they were
again taken up and yielded a more plentiful crop
than the summer produce. It may likewise be ob-
served in this place, that in some lands, but not how-
ever in hght or stony lands, (for the rule does not
apply invariably) by taking off' the blossoms just
when they are beginning to unfold, the produce of
the roots will be mncreased in almost double the
quaritity.

Scarcity of manure has, indeed, sometimes been
urged as a reason for the neglect of this useful
root. But that may easily be got over; for
whenever manure 1s difficult to be procured, 1t will
be found fully sufficient, even in hight soils, to plant
them a good distance asunder, and give three
ploughings between. By such culture the potatoe
crop will pay for the land; but the produce of an
acre may be much increased by a judicious intermix-
ture of other plants, especially if we introduce a
new sort of potatoe, called the bread-fruit-potatoe,
which, from its uncommon productiveness, is getting
rapidly into estimation. A farmer, near Bridge-
water, planted in the common way, in a heavy soil,
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without manure, or any extra attention, two pota-
toes of that variety, weighing four ounces; the
produce was 204 ounces, being an increase per
acre (allowing six sacks to be the proper quantity
to seed an acre) of 396 sacks. Heligoland beans
may be cultivated with the bread-fruit-potatoe,
with success, by dropping about half a bushel per
acre 1n the channels with the potatoes when planted ;
as they grow and ripen at the same time, without
deteriorating the crop of potatoes.

Nor are 1ts esculent uses the only advantage to
be drawn from the cultivation of the potatoe. An
ingenious IFrench chemist has, within these few
months, obtained a new and very lucrative product
from potatoes, by burning the stalks and leaves of
the plant and extracting the potash which they
contain i abundance. Just when the flower be-
gins to %n off, at which time the stalk 1s mn full
vigour, the plants are cut with a sharp mstrument
about five inches from the ground. The stumps
soon throw out fresh shoots which suffice to bring
the roots to maturity. The lplants after being cut
are left eight days m the field to dry. They are
then burned 1n the same manner as soda manufac-
turers burn kali, in a hole five feet in diameter and
two feet deep. The ashes are washed and the ley
evaporated. By this process 2,500 pounds weight
of the salt is obtained per acre; the author of it
calculates that the potatoes grown upon an acre
will produce 225 francs, over and above the expense
of cultivation ; and that the salt from the same area,
deducting the cost of making, will be worth 816
francs, making a total of 1041 franes, upwards of
£43 sterhng.

Many experiments have recently been tried to
obtain new potatoes throughout the winter. Threg
of these modes have been so successful, that wo




——

WINTER CROPS. 257

shall record them; giving,however, the precedence to
the invention of a very ingenious lady * of Chester,
for which she has most deservedly obtained the gold
medal from the Society of Arts. Her mode she de-
scribes to be, to prepare a proper quantity of red sand,
rather of a loamy nature, and to mix it up with a

ortion of lime in powder, viz. about one-third or one-

alf, about 14 days before use. This soil is to be
ssjl'ead about three inches thick at the bottom of any
old wooden box, or on a very dry brick cellar floor.
The cellar ought not to be exposed to the frost, nor
yet too much confined from the air. Then procure
a measure or two of large potatoes of a prior year’s
growth ; the best sorts are the red apple potatoe,
the pink eyes, or Mr. Curwen’s purple potatoes.
Set these on the soll whole, about three mches
apart, with the crown or the principal eye to the
soll in preference, but put no soil over them.

It is a matter of some importance, that the origi-
nal potatoes for planting whole, for sets in Septem-
ber, should be such as were of perfect growth in
the October of the preceding year, and well pre-
served during the winter; the sprouts which shoot
from them should be removed by the end of April,
and these sprouts, which will be from six to twenty
inches long, may be planted, with all their fibres,
in a garden for a first erop. About June 15th the
potatoe sets must be sprit again, and the sprouts
planted for a second crop ; and m September the

tatoe sets must be sprit a third time, and the
sprouts of this last produce thrown away as useless.
At the end of September the original or seed po-
tatoe 1s to be gently placed on the soils as before-
mentioned, for a Christmas crop. At the end of
three months at farthest the old potatoes should

* Miss Anne Clague,
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‘be carefully twisted from the new ones, and the
sprouts taken off the old potatoe; and the old po-
tatoe is then to be placed on its bottom or side, on a
fresh bed of soil prepared as before, and left to pro-
duce another crop from fresh eyes placed next the
soll ; as we are to observe that the old potatoe
should not be set or placed twice on the same side,
and we must take care at that time to remove the
sprouts, to prevent the moisture rotting the old
potatoe. By the above method, this lady had four
crops of new potatoes from one potatoe, exclusive of
those produced from the sprouts planted in the
garden 1n April and June, from u-‘hic:]h she obtained
two crops of well-grown potatoes in September and
October weighing from eight to twelve ounces
each : and the crops were very plentiful in propor-
tion to the quantity planted.

We have reason to believe no method of raising
early potatoes will be found more cheap and easy
in management than this; the potatoes are re-
markably well flavoured, and may be kept longer
without prejudice after gathering, before dressed,
than potatoes grown in the natural ground.

Another method has been proposed, which 1s
thus.—Take some dry vegetable mould, cover the
bottom of a large box, about two inches thick, then
lay potatoes of the kind (and the largest of their
I{imf) called ox-nobles (chiefly used for cattle) side b
side, so as to cover the mould ; then cover these wid};
two inches more mould, and so on for four or five
courses. The box may stand covered with dry
straw in any warm cellar. If this plan be ar.lufatud
in the month of November, a very large supply of
beautiful young potatoes will be obtammed very soon
after Christmas, and the potatoes may be repeated
so as to have a succession till the season produces
them in the natural way.
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The last mode which we shall record 1s to pre-
serve some fine kidney potatoes, as long through
the summer as possible, and by keeping them cool,
and rubbing off' the sprouts, they may be kept
sufficiently fresh to vegetate till late m July, or
the beginning of August ; then plant them with
manure in the usual way, but closer, each set within
six inches of the other, and in rows twelve or
fourteen inches asunder. The shavings of grass-
plats are preferable to manure. These potatoes will
grow very rapidly, and when the October frosts
come, the young ones at the roots will be about the
ordinary size of the early Lancashire ones. If at
this time, as soon as the tops are withered by the
frost, the beds are carefully covered with long hLtter
or dry straw, and if the soil be not much infested
by the grub, they will remain unaltered till Christ-
mas, and may be used in the highest perfection for
more than two months from that time; and even
then the only alteration perceptible is in the thick-
ness of the skin, which the cml]\?v.-'ﬂl find it necessary
to scrape off, and which a little destroys their
beauty.

Having thus shewn how to procure new potatoes
out of season, it may be proper to state the various
methods, lately n'mci’:: public, of preserving the old
ones; amongst which 1t 1s a very curious fact, that
potatoes may be kept good all the year, by dipping
them in boﬂ)i'ng water, as the Scots preserve eggs
by killing the living principle ; and as the germ 1s
so near the skin, 1t would not hurt the potatoe.—
One minute, or two at most, would be quite suffi-
cient. This would be of great use for sllfaip stores.
In an open worked basket a ton may be cured in
an hour; after which they must be dried in a cool-
ing oven, and laid up in sacks in a dry place, secure
from the effects of frost.
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An ingenious method of preserving potatces has
been practised, which i1s not only agreeable, hut
also economical. The mode 1s to peel the potatoes
and rasp them, placing the pulp in a coarse cloth,
which 1s squeezed 1n a common napkin press, until
it becomes a thin cake, like thin -::Leese, when it 1s
laid on a shelf to dry, and afterwards boiled or
steamed as wanted.

The expressed juice, if mixed with an equal
quantity of cold water, will yield a considerable
portion of fine flour, very applicable to pastry and
other culinary purposes.

Many different methods have been proposed for
bringing back frosted potatoes to a sound state, but
we bave not learned that any of them has com-
pletely answered. Steeping in cold water is only
a partial remedy ; for the difference of temperature
is considerable; and it is well known that in
vegetables, as well as in anmals, the putrefactive
process rapidly commences by a sudden transition
to heat from extreme cold. Mr. Wilfred Wilson,
of Cumberland, has convinced himself, from nume-
rous observations and enquiries, that if potatoes,
how much soever frosted, be only carefully ex-
cluded from the atmospheric air, and the pit not
opened until some time after the frost has entirely
subsided, these valuable roots will be found not to
have sustained the slightest injury, on account of
their not having been exposed to a sudden change,
and consequently thawing gradually. The truth
of this must be obvious to every ploughman, who,
in tilling the ground in the spring, often turns 13}
potatoes, which, when boiled, prove perfectly good,
though they must have been several times alter-
nately frozen and thawed. 'Their preservation
must certainly be owing to their having been pro-
tected from the e:-:tern:g air by the incumbent earth.
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Strawberries are amongst the most agreeable ar-
ticles in private gardening: and may be made
much more so, both in horticultural appearance,
and in quality, by the revival of a mode of manage-
ment, now almost obsolete. |

This mode 1s to lay straw neatly arranged under
the plants as soon as the fruit begins to swell.
There is no doubt indeed that this custom was the
real origin of their name, with us, though their ap-
pellations in foreign languages have no reference to
it whatever.

The advantages of this method are considerable.
It preserves an extensive crop; shades the roots
from the sun; prevents the want of moisture by
evaporation ; keeps the fruit off the ground ; and
gives a most pleasing air of neatness and cleanli-
ness which is always agreeable to the eye. Let it
be remembered too that even in very rfry seasons,
it nearly saves the whole labour of watering ; and
that at the end of the season the straw makes ex-
cellent manure.

To preserve vegetables in general from frost,
will always be necessary in our winters ; but vege-
tables shightly touched by frost ought not hastily to
be thrown away, as in that case they may be ren-
dered perfectly palatable and nutritious by layin
them in cold water for an hour before boiling, an
putting a piece of saltpetre into the kettle when
set on the fire. A piece of lime the size of an egg,
put into the water in which potatoes are boiling,
will likewise be found to have the eftect of render-
ing the heaviest potatoes light and farinaceous,

Turnips, or other vegetables saved during the
winter, and injured by frost, may always be re-
covered with ease by putting their roots mto cold
water when a thaw appears; and letting them re-
main there until they are freed from all nitrous
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spiculae, which the air, by its activity, would agitate
into a thaw with such violence as to lacerate the
substance of the root, reducing it to a soft pulp
or liquid.

A most ingenious way of preserving vegetables
all the winter, particularly green peas and French
beans has recently been discovered: by filling a
middle sized stew-pan with young peas, for instance,
into which must be put two or three table spoon-
fuls of sugar, and the stew-pan then set over a
brisk charcoal fire. When the heat begins to act,
stir up the peas two or three times; then, as soon
as they begin to yield water, pour them out into a
dish to drain. Spread them out on paper in an
airy place, not exposed to the sun, and turn them
frequently so as to dry rapidly. Guard them from
moisture, and you may have them green at Christ-
mas without expense, and very httle trouble.

We have also read that spring water boiled with
salt into a strong brine until it will float an egg,
may be made conducive to the preservation of the
tenderest vegetables ; which must be laid carefully
m an earthen vessel, of a tall shape, and with as
small an opening as convenient for the hand. This
vessel 1s then to be carefully stopped up, and set in
a cool dry place; but the vegetables, when wanted
for use, must be steeped in warm water, where they
are to lie for about six hours, after which they may
be boiled, tasting agreeably, and preserving a good
colour.

Little remains now, except to notice some useful
hints regarding the best mode of gathering vege-
tables in the garden, and which is really a true part
of domestic economy. .

As even with artificial heat, melons do not al-
ways ripen equally, the upper part being fit for
eating, whilst that next to the foot stalk may be in-
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tolerably bitter, it will often be judicious not to
allow them to ripen entirely in any part before
cathering, but to cut them off and lay them on
wicker work m a green-house, or common summer-
house ; or in a cooler place if the weather should
be very hot, so as not to ripen or mellow too rapidly.
In a short time it will be found that the melon will
have twice the goodness and flavour that it would
have acquired if permitted to remain upon the
stalk.

This process depends upon a species of fermenta-
tion pmguced by alternate changes in temperature ;
but though beneficial to almost all fruits, it is a
process highly destructive of the principle of vege-
table health in all the other productions of the gar-
den, which ought never to be gathered, if possible,
until the moment they are wanted.

To step from the kitchen garden to the

ORCHARD,

is literally so much in point that any introduction is
superfluous ; indeed, the numerous publications on
this subject render all observations unnecessary,
beyond the insertion of such useful facts as we
have been able to find recorded on good authority,
m the scientific publications of the day. And even
with regard to these, our attention shall be paid as
much to the management of the fruit itselt, as to
the culture of the trees; a department more parti-
cularly claiming the attention of our fair readers,
whose practical gardening seldom extends beyond
the parterre or green-house.

Of wall-fruit we shall only observe in this place,
that the ripening of it may be greatly facilitated by
having the walls E{WEI‘E(E: revious to the trees
being trained against it, wltE a thick coat of black



264 ORCHARD.

palnt Mr. H. Davies, of "Slough, tried the expe-
riment with respect to a vine, and found that the
weight of grapes gathered on ‘the blackened part of
the wall was 20 pounds 10 ounces; whilst the other
part yielded un}} 7 pounds 1 ounce; being little
more than a third of the other. 'The fruit on the
blackened part of the wall was also much finer and
riper, and in larger branches, than on the other
part; and the wood of the vine was stronger, and
more covered with leaves, on that part of the wall
where the paint had been applied.

In regard to specific fruits, we merely select thr:
gooseberry and the vine ; of the former of which it
h to be observed that it may be much improved by
a process that will not only give it an unusual
degree of richness and flavour, but also preserve it
iltf"‘-]'l on the bush until the frosts set n.

The mode 1s to cover the bush with a light straw
thateh, a few days before perfect ripeness; so as to

exclude not only the sun-beams and showers, and
dew, but even the hght itself.

Gooseberries will also be improved by adopting
the espalier system, so as to fix every branch hori-
zontally and at equal distances from each other; to
effect which, there must be provided a quantity of
hooked and forked sticks two feet long and up-
wards, made of the young shoots of hazle, elder,
or any kind of wood that will not strike root. - The
forks are to support such shoots as have an inclina-
tion downwards ; and those shoots must be fastened
to their respective forks by soft woollen bandages
otherwise, when they have pmduced two or three
long slmnts cach, in the ensuing summer, they will
be blown off them, unless such newly-formed shoots
be themselves secured, as they uun'ht. to be, by
forks or poles, &c.  When the trees have extended
four feet from the stem their branches cught to be




VINES. 265

tarned up, and each of them fastened to a hoop
made of cleft hazle, ash, willow, or brambles dis-
armed of their prickles, and spliced together, if too
short, to make a circle large enough to give the
trees when finished the form of a punch-bowl rather
than a goblet ; for the greater the horizontality of
the branches, the better in all respects, save that of
gathering the fruit; but that is a very minor consi-
deration _in comparison with the attendant ad-
vantages. '

The vine is not merely an ornamental plant in
this country ; it may also be made useful, inde-
pendent of its fruit. Its leaves, if dried in the
shade, make an excellent beer. They will also
make vinegar. The prunings, on being bruised,
and put into a vat or mashing tub, with boiling
water poured over them like malt, produce a liquor
of a fine vinous quality, which, if fermented, forms
good beer ; or, distilled, yields brandy.

The value of the vine may be ascertained from
the fact that a single plant, growing against the front
of the hotel at Tenbury, Worcestershire, produced
a crop of grapes calculated to be worth 60 a-
year at market price.

There 1s a method of treating grapes in France
which might be practised with great success in
England, and would form an elegant addition to
the amusements of the green-house.

Have earthen garden pots made with a notch in
the side, and extending half across the bottom.
Lay in that notch a vine branch after the fruit has
been fully formed, bending the branch just so much
as to break it slightly, close to the bottom of the
pot. Fill the c{)cart with good earth, which must be
Judiciously and carefully watered ; fix it on a stand,
and leave 1t to nature. '

The fruit thus treated will be found to surpass

N
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the others in size, but it ripens more slowly: in
fact it must be allowed thus to remain until the
approach of frost; when the branch must be eut,
and the pot carried into the green-house; from
whence, even in winter, ripe grapes may thus be set
?fpnn the table, and the effect will be more curious
if the pots themselves are brought in with the fruit
growing in the midst of the dessert.

~ This practice has the additional advantage, that
the vine branch, in the spring, may be planted
with success as a new vine: for it will be found full
of sap, the bending or breaking of the branch, in
the first instance, having had the effect of stopping
the descent of the sap, as well as forming shoots or
radical tendrils at the base.

It has been recently ascertained that fruit trees
are much improved by peeling off' the outer bark,
when it shows a tendency to exfoliation.

The advantages are, that it increases the quantity
and mmproves the quality of the fruit, even at a
rate of more than double; it makes barren trees
productive; it prevents some diseases and cures
others; it cures the canker; and it dislodges an
immense number of nseets.

Apple and pear trees may be peeled in winter,
when the inner bark adheres most strictly to the
trunk ; but cherry trees in summer.

The reason of this 1s, that we thus give assistance
to nature. An accurate observer will perceive that,
sooner or later i the season, or in its age, every
tree will exfoliate. It 1s best done in winter, be-
‘cause then the inmost bark adheres most strongly
to the wood ; but with care, it may be done at any
time. Indeed, to young trees and small branches,
it 15 best in March and' April, when the sap'is
rising. o

When apple and pear trees become apparently
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barren, it is too common to consider them as hope-
less. 'This, however, is injudicious; for it has
been proved by actual experiment, that trees which
had remained five or six years without bearing,
have been restored to fertility by the simple opera-
tion of making an incision all round the bottom of
the trunk, right through the bark, and even deep
into the tree itself.

Even single branches have thus been restored to
fertility, whilst the rest of the tree remained bar-
ren; the branch itself alone being cut IIEHTI](
through.

The best mode of performing this operation, is to
form two circular incisions with a penLnifu about a
quarter of an inch asunder, and then to make a
vertical incision between the two circles, when the
bark will readily peel off. The principle on which
this1s supposed to act is, that the sap ascends by
the 1ner bark, but descends by the outer; but the
incision stops the descent, and therefore gives that
branch a greater power of retamning the sap than it
possessed before.

With respect to grafting, we have to observe
that a common method 1s by making a transverse
section in the back of the stock, and a perpendica-
lar shit below it; the bud is then pushed down,
to give it the position which it is to have. This
method 1s not always successful ; it 1s better to re-
verse it, by making the vertical slit above the
transverse section, and pushing the bud upwards
nto 1ts position—a method which rarely fails of
success ; because as the sap descends by the bark,
as has been ascertained, and does not ascend, the
bud thus placed above the transverse section, re-
celves abundance, but when placed below, the sap
cannot reach it.

Here let us recommend a greater attention to the

N 2
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culture of the Chesnut tree, than is at present paid
by practical gardeners. Itis now scarcely thought
of as an orchard tree; yet will be found a ver
useful one—Dbut those who wish to have this fruit
in perfection, should procure grafts from such trees
as produce %ﬂ{)d fruit, and graft them on young
chesnut stocks; by which method they may con-
tinue the kind, and the trees will be more fruitful
than those which are ungrafted.

There can be no doubt of this tree having been
formerly in great abundance in several parts of
En%land, since many old buildings are found
to be principally of this timber; and there are
records which mention several forests of these trees.
But how it has happened, that a tree once so
common, and whose timber is so valuable, should
be almost extirpated in England, 1s not easy to
account for.

Peach trees have recently been much improved
by a system which may be easily applied to any
species of wall or espalier fruit. No house, fire, or
hot-bed, 1s employed, but each tree is planted in its
separate frame, which 1s nothing more than a hot-
bed frame, only that, being placed on the common
ground, 1ts sides are made proportionably higher,
so as to allow the stem of the tree planted within it
on its south, or lower side, to rise to the height of
three feet five inches, from which height the branches
are trained almost horizontally under the glass
slides, upon a wooden frame, or trellis of laths ; so
‘that the tree lies within the glasses on its back, asit
were, exposed to the influence of the sun. ‘

The gentleman who communicated this experi-
ment, added that his ground is a good rich garden
soill, from twenty injles to two feet thick. No
other crop has hitherto been attempted to be raised
from the ground thus inclosed in the glasses under
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the trees. 'The trees were planted in November, at
four years of age, began to bear at six, and bore
very plentifully at seven, eight, and mne.

Another ingenious botanist, in a notice to the
Horticultural Society, states his experience of the
beneficial effects of watering fruit trees well, at the
time of the setting of the fruit. ¢ Thus,” he says,
“ a tree which in 1814, produced a very few pears,
of about half a pound each, in 1815 (by this me-
thod) produced a great number nearly double
that weight. ™
In regard to preserving fruit trees, it 1s said that
tallow, whiting, and linseed oil, worked well to-
gether, and of a proper consistence, it applied to
fruit and other trees where a limb has been lopped
off, wll eﬂ’ectuallp prevent decay ; and by occasion-
ally using linseed oil with a brush, it will prevent,
all injury from weather for a very long period.
This composition will also be found far superior to
elay for grafting or budding; as it entirely precludes
wet and cold, and is at the same time more yielding
and durable, and never cracks.

We have seen an account of an experiment
which is said to be infallible in producing a full
crop, even in the worst fruit seasons. -

The mode1s, to every acre apply a load of muck
straw, or orts raked from the grass fields. Lay it
in heaps, five or six to the acre, agreeable to the size
of the orchard To every heap put about three
ounces of sulphur; then chuse a clear day with a
favourable breeze and set fire to the heaps, the
smoke of which will kill all worms and insects on
the trees, even though they should be lodged under
the bark.  Or place a fire of damp straw in one or
more pans adapted to the purpose, into which scat-
fer half a handful of powdered sulphur. Let the
pans be moved about, keeping them to windward,
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and the smoke being blown through the trees, will
cause the flies to fall by thousands; this must be
repeated as long as any grubs or flies remain.

But 1f this cannot conveniently be applied to wall
fruit, especially to Peach Trees, then sprinkle
sulphur, or flower of brimstone, on the leaves and
branches with a common dredging-box.
~ To clear moss from all fruit trees requires only
the simple process of sprinkling the dust of common
wood ashes on the trunks and branches, particularly
m moist or damp fogey weather. Itis best done after
the leaves are off the trees. The American farmers
are said to prevent the blicht in apple trees, and
o secure plentiful crops, by the simple process of
rubbing tar well into the bark, about four or six
inches wide round each tree, and a foot from the
ground.

A gardener in Lancashire has found out a cheap
and effectual method of preventing hares and rabbits
from mjuring fruit or other trees by eatir:% the
bark in winter. It 1s this:—Take hogs lard, and
as much whale o1l as will work 1t up nto a thin
paste or paint, with which gently rub the stems of
the trees upwards at the fall of the leaf. If this
application Le repeated once in two years, 1t will
prevent the depredations of those animals, without
the slightest imjury to the trees.

It 1s said that the canker in apple trees may be
effectually cured by rubbing the part affected with
a brush dipped in train oil; and Sir G. M*Kenzie
has discovered that o1l rubbed upon the stems and
branches of fruit trees destroys insects and increases
the fruit buds. Mr. John Linning has added to the
discovery by using it successfully upon the stems
of carnations, to guard them against the diﬂ.)reda-
tions of the ear-wig. 'lhe coarsest oil will sut:
and only a small quantity 1s required.
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An ingenious botanist has recently communi-
cated a method of destroying the aphis on: apple-
trees, which he has practised for some years Wl_th
complete success.  As soon as the insect makes 1ts
appearance, which is in general early in the spring,
by exuding a white flocculent cotton-like substance
upon such of the rough knotty surfaces of the bark
as have afforded it shelter during the winter, he
cuts away with a pruning knife : I the dead bark
from the parts affected, and covers the wounds by
means of a brush with a composition of oil of tar,
and yellow ochre, of the consistence of cream.
Such 1s the pungency and penetrating property of
the oil of tar, that it effectually destroys both insect
and ova in the most secret recesses, without injury
to the tree, and for some months secures the parts
from future attack. "The application may be used .
at all seasons, and by the addition of lamp-black
may be made to correspond in colour with the bark
of the tree. '

We have also seen a new method of destroying
slugs and snails from fruit trees.— Melt the necessary
quantity of tar, to which add sufficient pitch to
make 1t dry quickly, and give it tenacity ; and while
melting, stir nto, and completely mcorporate with
it, sucn a Eurtiml of horse-hair, cut very small, as
will pervade every part without making it too thick.
Apply this with a coars: painter’s brush to the
walls, a foot from the ground, and in a band of
about three inches in width, twice or three times
over ; the last time it must be dabbed on, to render
it as rough as possible, and to allow the ends of the
hair to project. A circle must also be made with
these ingredients round the stem of each tree, so
that no communication be left free from it between
the ground and the fruit for the slugs to crawl up.
This method is perfectfully effectual, attended wit
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little trouble, and not a tenth part of the expense
of the hair bands so much in use.

To a person of taste and benevolent disposition,
it must be pleasing to see his orchard filled with
birds, even though they should destroy as much of
the buds and fruits as they are accused of. But the
fact 1s, that instead of destroying the blossom as
supposed, they actually are secking for the worms
that would cause them to perish. The bullfinches
are particularly useful in t]lliss respect.

It 18, however, too much the practice with gar-
deners to destroy, or frighten away, the feathered
race from orchards, whether in blossom or in fruit :
a system most injudicious, and in some degree cruel.
We will not moot the pont that the birds of the air
have a right to share in the fruits of the earth, even
when raised by man’s industry ; butitis teresting
to note that the birds which frequent orchards, es-
pecially bullfinches, during the bloom, are not only
seeking their own }11‘0})::1' food, but benefiting the
proprietor by the destruction of numberless nsects
—¢ the worms in the bud”—that lie in the yet un-
folded blossom, where they had been deposited
until the warmth which swells the buds acts upon
them also, bringing forward a most numerous race
already in the form of caterpillars, and ready to an-
nihilate the early hopes of the year.

Let it also be particularly remembered that titmice
pick off the defective buds of fruit trees, in search
of insects. These httle birds are considered by
gardeners as pecularly injurious, by destroyiag the
bloom buds, and, in consequence, are persecuted by
them without mercy. But, were they to examine
carefully the fragments of the buds which, in this
search, the birds scatter about the ground, they
would observe that each had been pierced by an in-
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sect, which alone had been the object of pursuit.
These insects would not only have destroyed the
buds they had immediately attacked, but would have
given birth to a number of others, equally njurious
with themselves. The titmice, therefore, in picking
off such buds as contain them, ought rather to be
considered the preservers, than the destroyers of
fruit.

In the early part of the spring, it 1s common to
see small spots of froth in fruit-trees, vulgarly called
‘¢ cuckoo spittle;” but which, if examined, will be
found to contain an insect extremely deleterious to
the tree. 'This should be instantly cut away, to-
gether with all the dead bark around the spot,
which, with its vicinity, must be painted with a
mixture of oil of tar and yellow ochre, with the ad-
dition of a little lamp black, if a darker colour 1s
wished for, in unison with that of the tree.

By this means the insects and their eggs will be
effectually killed as far as the paint reaches.

It will be found a very efficacious way of destroy-
ing caterpillars in their nests, upon trees or bushes,
to boil together two pounds of potash, and two pints
of water, until reduced to one-half the quantity.
Strain the ley through a piece of lImen, and let 1t
settle for three or four days. Draw off' the clear
water, and mix it with six ounces of lamp oil, which
will form a whitish hquid, mto which dip a linen
rag, and wash it round the various nests ; when all
the insects will instantly die. .

To preserve apﬁrl&-truus, and others, from the ef-
fects of insects, there has recently been practised
the simple and efficacious method of forming a
thick white-wash, of unslacked lime and soft water,
which must be applied with a soft painting brush
over the stem atlfll ]l?n'anch-::ﬂ of each, just as the sap
begins to rise. No effect 1s immediately perceivable;

N5
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but in the course of the summer the tree will be
cleared of all its moss and inseets, whilst its bark
will acquire and preserve a healthy clear appear-
ancey fresh and green. By this the growth of the
tree will rather be improved than injured.

A simple, but evidently &}]]li]ﬂﬁﬂp]licﬂl, mode of
preserving fruit-trees from the effects of frost, has
for some years been practised with great success in
the vieinity of Prague, and in other parts of Bo-
hemia. The mode 1s, to surround the trunk of the
tree, when in blossom, with a wisp of straw or
hemp; the end of thisis sunk, by means of a stone
tied to 1t, in a vessel of spring water, at some dis-
tance from the tree. One vessel will conveniently
serve two trees, or even several, if the cord be long
enough, and made to pass round them before its
end is plunged into the water.

The water vessel must be placed 1n an open si-
tuation, and carefully removed from the shade of
the surrounding branches.

In all cases of gathering fruit for winter use, ob-
serve not to touch them, until ready to drop off
spontaneously ; then take that which appears ripest
in: your hand, raise it on a level with the footstick
end ; if it comes away readily, lay it in your basket
carefully.  When a sufficient quantity 1s pulled,
lay the fruit, whether apples or pears, mn heaps,
cover them with clean cloths and mats, and let
them sweat to clear away the superabundant mois-
ture; which operation may require three or four
days.

Next, wipe them one by one with clean cloths,
and lay them in glazed earthen jars, with layers of
sand, an inch thick, which has been well dried in
anoven. Close the jar when full, and place it in a
cool airy place, but be careful to secure it from
frost
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Fruit may thus be kept fresh and good untl the
next year's growth are ready for use.

Remember the fruit trees must not be beaten for
gathering the fruit ; it destroys future fruit buds.

In preserving apples, pears, &c. through the
winter, it is proper to note, that fern is always pre-
ferable to straw in forming the bed between the
layers of fruit; for it never imparts that musty fla-
vour which is so often produced by the latter.

In America, apples are {Jresurw:d throughout the
winter, merely by laying them on a floor, and co-
vering them with a inen cloth, which secures them
from both frost and damp; a woollen cloth will not
have the same effect.

There 1s a very ingenious chemical method of
placing fruitin an exhausted receiver, without even
the intervention of an air-pump. 'The process 1s
thus :—In the bottom of a glazed jar, well dried,
place some pebbles, just to cover the surface ; fill
the jar with the apples, or pears, rubbed dry ; co-
ver the fruit with a piece of wood made to fit exact-
ly, and over that lay some fresh mortar. The
rationale of this 1s, that the pebbles attract the
moisture of the fruit, whilst the mortar imbibes the
air of the jar, and actually draws it off, leaving as
perfect a vacuum as could be produced by a ma-
chine. 'The apples are thus preserved, not only
from the pressure of the air, but also from its pu-
trescent or fermentative qualties, and will keep good
all the ensuing summer.

When apples, or other fruit, are frozen, steep
them in cold water until they swell; but the ne-
cessity for this may be prevented by covering them
with a thin linen cloth before the frost sets in.

To preserve chesnuts, mix them with walnuts, and
they will keep sound. This may appear whimsical
but is asserted to be efficacious. b o
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To unite the agreeable with the useful being one
of the main objects of this work, we proceed cheer-
fully to the next head, since there is no part of

domestic management more pleasing than that of
the

FLOWER GARDEN,

whether in the country, or attached to a town resi-
dence ; and the most ecconomical mode will be al-
ways found to consist in uniting simplicity, as much
as possible, with ornament. It is well known that
the system of gardeming has, even of late, been
much mmproved, n regard to simplicity, whilst,
as a science also, it has made rapid progress.
But we write not for those who can throw gardens
into parks, and parks into gardens, though even
they may here find some useful hints ; we offer our
economical suggestions to those with whom economy
15 both a virtue and an act of necessity ; and, who,
having no room for separate summer and winter
gardens, must have for their principal object the ar-
rangement of their flowers, and plants, and shrubs,
to suit all seasons ; and so to blend thewr colours as
to display their chief beauty when in full bloom,
and to provide throughout the greatest part of the
vear for a succession of enamelled borders, with
a sufficiency of evergreens to remain during the
winter.

Even if the garden is too small to walk in, it may
yet, by a little tasteful management, be made to
appear much larger than it really 1s, when viewed
from the house. For this purpose it is always pro-
per that it should have a southern aspect, and that
the flower plats should be mixed with turf, planting
the flowers with the darkest leaves and gaudiest
petals close to the windows, whilst those of hghter
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colour and more modest bloom shall be plac?d, n
gradation, at the greatest distance. The effect of
this will be more striking than may at first sight be

imagined.

‘bl’Tmuhl, however, gravel walks be preferred to
turf, they may be managed so as to mcrease the
optical deception, by making those broadest which
are nearest to the apartment, narrowing them gra-
dually by a perspective approach of the hurfﬂ*rs,
which will produce all the effects of approaching
lines upon paper. These walks, when once formed,
and well gravelled, may always be kept in good
order by watering them occasionally with a httle
strong brine, from a common watering-pot.

It will be found, however, that the grass plats
are more susceptible of ornament than the gravel
walks, especially when diversified by baskets of
roses, growing in pots; the baskets to be made
either of common rods or of iron, pamted of dif-
ferent shades of green, and so varying in size as
to admit of gradual diminution in progressive
arrangement.

The sun-flower also, if well managed, will be
found highly susccptihle of this arrangement ; be-
sides which, 1t furnishes a valuable fodder for cattle
in the leaves ; when in flower, bees flock to it from
all quarters to gather honey ; the seed is useful in
feeding sheep, pigs, and other anmmals, and pro-
duces a striking effect on poultry, occasioning them
to lay more eggs; and the stalks, when Lll"iL‘Cﬁ burn
well, the ashes affording a considerable quantity
of alkal. *

The box may also be transplanted of various
sizes ; but it ought to be made generally known,
that the box tree is a strong poison. The box
borders of several beds in a gnr(ﬁﬂ near Stamford,
were lately thrown upon some manure in which
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nine pigs were rooting, four of whom died from
eating the noxious leaves, notwithstanding castor
oil and other antidotes were administered.

Whilst attentive to preserve neatness, it is pro-
per to observe, thatif the decayed leaves of bulbous
plants are cut off, the plants are thereby deprived of
much nutriment for the ensuing year. T}he same
applies to herbaceous plants; and here we may
msert some observations and experiments of Mrs.
Agnes Ibbetson, who for the last sixteen years has
bestowed 1ndefatigable attention on the examina-
tion of the form of plants, and has exposed the
absurdity of the practice of burying weeds and
vegetable matters m the ground, under the idea of
their speedy conversion into manure. A trench, into
which she had put a variety of plants, was opened,
after an interval of three months, on the 1st of June;
there was no alteration except in the weeds and
grasses; the first had thrown out suckers, and the
latter a set of roots, which ran among the earth ;
all the branches of trees were alive: the cabbages,
carrots, &c. all mn a perfect state of preservation.
The next opening was in September—still all was
alive and well, but the weeds had again thrown out
suckers, though before cut off, and the grasses
spread upwards. T'he branches were in the same
state as before; the leaves of the cabbages began
to look brown and moist, and a degree of fermenta-
tion seemed to have commenced. The third open-
ing was in November; all the leaves had fallen
from the branches, but they were still alive ; the
weeds had not sprung up 2gain, but they were still
existing, though, if they had been exposed to the
open air, they would not have been so; the earth
therefore would certainly appear to possess the
power of suspending their decomposition, ur}d
rendering the process far more slow and torpid




WEEDS. 299

than it would be under ordinary ecircumstances.
The cabbages, which were before in a state of fer-
mentation, were now cvidently advancing to pu-
tridity, but it was only the leaves that were under-
going this change, for the stalks though dead were
still perfect. The original potatoes were also
beginning to decay; but the roots were still alive,
with little fibres growing to them ; the carrots were
likewise still alive and perfect.  As to the grasses,
and more especially the everlasting peas, they ran
through the earth n every direction. IHence, she
observes, that to return weeds and grass to the
earth, after Lliggj;ing them up at a great expense of
time and money, 1s but filling the ground with
their roots, and that it will never be clean as long
as this 1s done. If, on the contrary, they were
brought to a waste place and burned, and their
ashes collected, they would not only make excellent
manure, but the earth would m a few years become
erfectly clean from weeds. The same argument
Enlds good aganst the ploughing in of green crops.
Neither can the decomposition of vegetable matter
buried in the ground with lime be depended upon.

Assome of our fair readers no doubt take delight
in the laboratory as well as in the flower-garden,
we feel happy in giving them a hint as to a useful
union of their pursuits both in chemistry and in
botany ; as 1t has recently been ascertained that
water, impregnated with oxygen gas, and applied
to the roots of plants, even n the fecblest state
of growth, will rapidly effect a change in their
health, @nd speedily produce a most luxuriant
vegetation.

"T'his, however, 1s only practicable in the summer :
but in winter other methods must be pursued,
amongst which the following easy remedy, to
counteract the effects of frost on tender vegetables,
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has been communicated by a gentleman who has
tried the experiment. "The method he takes is, to
water the vegetables on a frosty morning, before
the sun shines upon them; for it is to be remem-
bered, that 1t 1s the sun which completes their de-
struction, and not the frost itself.

But the greatest enemy of floral beauty is to be
found 1n the snail or the caterpillar, against whose
ravages the utmost precaution is sometimes ineffi-
cient. In many cases, where the decay of favourite
flowers or tender shrubs is supposed to proceed
from bhght, or mildew, from unseasonable frost,
want of watering, &c. it may often be found, on
strict examination, that unseen insects are alone the
secret cause.

When insects become very troublesome, it would
be proper to frighten them away from favourite
flower parterres or vegetable beds, as more conso-
nant to humanity than deatmying them in toto;
but as in particular cases an mstant remedy may
be requirecf, it will be found beneficial to sprinkle
the plants or flowers with the following mixture :—
Take a pound of American pear] ashes, or of any
other alkali, to which add four pounds of slaked
quick-lime, dissolving the whole m five gallons of
water.

The application of this will kill earth-worms, in
the grnun}l, or caterpillars on the leaves, without
any mjury whatever to the vegetables or flowers
themselves. But where the destruction 1s not so
rapid as to require instantaneous remedy, a simple
and certain remedy, or rather preventative, will be
found in the process of u-—hi]}s}ing, strongly, such
plants as can bear it, with the green leaves and
branches of the elder tree; after which, for some
months, insects will not attack them. Vo.-"lw::e- the
plants are too tender to admit of this rather violent
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remedy, the fair florist may water her favourite
flowers once or twice, with a pretty strong infusion
of the elder leaves.

In absolute destruction of life, however, the hfe
which God has given for wise purposes, there 1s,
something unpleasant to a feeling mind, especially
when we consider that those humble animals are
only seeking that food which God has sent for all.
Still we do not deny the right, at least we must
acknowledge the power, which man has to destroy
such animals as may be either useful or pernicious
to him: but yet, when it must be done, 1t may be
more agrecﬂl}f:: to employ other agents; for W{li{\:h
purpose, and indeed for actual gratification, we
would recommend the encouragement of birds,
particularly of the sEarmw; which 1s extremely
destructive of caterpillars. When caterpillars are
particularly troublesome, and require to be de-
stroyed by wholesale, prepare a cone of painted
canvas or of strong paper, extended on hoops,
and sufficiently large to cover any bush. Then
sprinkle some hot lime on and under the bush;
cover it with the cone, having at hand a pair of
common fumigating bellows, filled with tobacco and
sulphur, in equal quantities, ignited by a piece of
charcoal ; when the nose of the bellows 1s to be
inserted in a hole fitted for the purpose, and a few
blasts will be sufficient to suffocate all the cater-

illars, which fall from the leaves, and are killed
E}r the hme.

The dead msects may be allowed to lie on the
ground, as their rapid decomposition by the lime
renders them an useful manure, if in any quanti-
ties. There 1s certainly humanity in this mode, as
the insects are rendered insensible before they are
uxg)-:_msed to the corrosive effects of the lime; a con-
sideration of some importance to those who believe
that the smallest insect, in its mortal suffering,——
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“ feels a pang as great
“ As when a giant dies.”

An ingenious, but rather whimsical botanist, many
years ago, recommended, as a ready way to get rid
of caterpillars, first to confine them to the shrub
where they had taken up their summer residence,
h%r anointing it, near to the ground, with tar, over
which the caterpillars would not pass. He then
proposed that pismires should be gathered, put in
a bag, and hung on the shrub; and, as they had
as great an aversion to tar as the c&terpiﬂarﬁ, the_y
would not then leave it for food, but would be
forced to devour their new companions.

When we consider. however, the relative sizes of
the ant and caterpillar, it necessarily follows that a
larger number of the former must be invited to the
feast than it may always be convenient or expedient
to procure, with this after inconvenience also, that,
like modern parasites, after they have eaten all to
which they were invited, they will prey upon their
host in other quarters.

The best time of destroying caterpillars, with a
reference to a future season, 1s in autumn; and the
best mode 1s, to sow a bed of mignionette, even for
that express purpose; for these nsects will then
collect round the mignionette, and may be destroyed
en masse.

It sometimes happens that minute insects infest
whole parterres of rose bushes; for which there 1s
no remedy so efficacious as to take up the plants
carefully, cutting off the most infected branches
and suu{ers, brushing off such insects as may be on
the other branches, sweeping the whole into the
spot from whence the bush was taken, and pouring
boiling water upon 1t; after which the roses may
be replanted with safety.

Some of the finest flowers in the garden are some-
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times observed to perish just as they emerge from
their buds, or from their bulbs. If they are accu-
rately examined, it will be seen that their leaves or
etals are completely pierced with small holes, or
often with the appearance of having been gnawn by
minute insects. The damage, however, 1s done by
the snail ; which may thus be known to be in the
ground, though it should not yet have been seen.

In such cases it will be proper instantly, early in
the morning, or late in the evening, to take up all
the sickly flowers, and to pour boiling water into
their beds, carefully replanting them, after cleaning
their roots from every extrancous substance, espe-
cially from the eggs of the snail, which are easily
known by their pearl-like appearance.

This 1s the most certain method of getting nd
of those destructive insects; but when the season,
or other circumstances, will not permit the trans-
planting, and the snails, in open air, will not make
their appearance, it may suffice to invert a large
garden pot over the roots, when the snails will soon
come out and fix themselves to its sides. To suc-
ceed better in dry weather, it will be expedient to
water the plant ﬁef'nre the pot is inverted ; as the
shade and moisture, together, induce the snail to
consider the night as having arrived ; for the ground
snails do not willingly come out in the day, except
after warm showers, and then either very early or
very late. 'T'he slugs are more troublesome to get
rid of ; but they may be congregated in particular
{;;lar:es by distributing pieces of haulm, or cabbage
eaves, at certain distances, where they may at once
be destroyed by pouring lime water over them; a
remedy equally efficacious with strewing lime, and
that too with a saving of ninety per cent., an object
of consequence where the grounds are extensive, in-
dependent of its superior neatness and cleanliness.
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One final point of economy we shall recommend
1, to avoid, as much as possible, all artificial orna-
ments 1n small gardens, unless we wish for a floral
toyshop. These things are always in bad taste,
either with regard to selection or size; there is
however one exception, and that not far from town,
which 1t may be amusing to point out to our curious
readers. We allude to a handsome house, with a
small garden attached, not very far from Greenwich,
on the lower road. In this garden there 1s a bridge,
an alcove, shrubbery, serpentine walks, and some
of the gaudiest, yet best arranged, parterres and
flower knots, when 1n full blow, that we recollect to
have seen any where round the metropolis. It is
close to the road side, and requires no card of ad-
mission, as its bosky dells and gay parterres may all
be seen from a barouche, or curricle, or from the
humbler elevation, as we are now preaching eco-
nomy, of the outside of a Greenwich stage !

Iiven in large gardens, ornaments are best avoid-
ed, unless appropriately chosen ; for we have seen
many structures of higf; pretension but 1l suited to
the genius of the places. Itis true that our real
ecclesiastical and military ruins are highly beautiful
and impressive, but all effect 1s lost when they are
itated upon a small scale. t

In our moist climate too, particularly in the
marshy and fenny districts, grottoes and hermitages
are worse than absurd—they become too often but
the vestibule of the grave !

To those, however, who will have ornaments,
and those so artificial as to be unlike any thing in
the heavens or upon the earth, we shall beg leave
to pont out some cheap materials, from the use of
which little else than time and patience are likely
to be lost. 'These consist of glass-house and found.-
ery cinders ; of flints, broken pebbles, rough ores ;

—
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branches of trees and shrubs, dipped in' boiling
rosin, coloured with vermillion, or white lead, or
lamp black, or yellow ochre.

To fix these m their places requires a strong ce-
ment, which may be cheaply formed of a mixture
of four pounds of white rosin, double the quantity
of bees-wax, a quantity of powdered stone, and a
pound of flower of sulphur. These must be melted
over a slow fire, and well kneaded together under
warm water. When wanted for use, the cement
must be warmed, and, if 1t can be done convenient-
ly, the substance to be fixed up ought to be warmed
also.

Should any of our readers wish for cheapness,
taste, and elegance beyond this, we must recom-
mend to them a rural walk from Whitechapel Turn-

ike towards Mile-end ; where, with a little sedu-
E]llﬁ examination, they may perceive many ingeni-
ous specimens of human art, in the variegated ar-
rangement of broken slates, glass bottles, tobacco
pipes, laths, brickbats, &c. in spots of eighteen feet
by six; where effects are produced by civic genius
mn retirement, with the aid of daffodils and perri-
winkles, which would have been unthought ot by a
Capability Brown, or a Repton !

Economy, as well as botanical propriety, now
leads us to a slight view of the

APIARY.

Bees and flowers seem to form an inseparable as-
sociation in the mind. The transition, therefore,
from the flower garden to the apiary is equally na-
tural and agreea%le. We do not, however, intend
in this place to offer a treatise on the management of
bee-hives; writers onthat subject are numerous, such
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as Columella, Warden, Debraw, Thorley, Wildman,
White, and others: but to impress on the minds of
those who wish to increase their comforts, whilst
varying their amusements, that the produce of bees
18 more profitable than the generality of persons
may be mnclined to imagine, and the time bestowed
upon them is seldom uselessly employed. A French
pishop being about to make his annual visitation,
sent word to a certain curate, whose ecclesiastical
benefice was extremely trifling, that he meant to
dine with him, at the same time requesting that he
would not put himself to any extraordinary expense.
The curate promised to attend to the bishop’s sug-
gestion, but he did not keep his word, for he pro-
vided a most sumptuous entertammment. His Lord-
ship was much surprised, but could not help cen-
suring the conduct of the curate, observing, that it
was ridiculous 1 a man whose circumstances were
so narrow, to launch into expense, nay almost to
dissipate his entire income in a single day. ¢ Do
not be uneasy on that score, my Lord,” replied the
curate ; ¢ for 1 assure you that what you now see
is not the produce of my curacy, which I bestow
exclusively upon the poor.” ¢ Then you have a
patrimony, sir,” saild the bishop. ¢ No, sir.”—
¢ You speak mn riddles; how do you then do ?"—
“ My Lord, I have a convent of young damsels
here, who do mnot let me want for any thing.”
“ How ! you have a convent! I did not know
there was one in the neighbourhood. This is all
very strange, very unaccountable, Mr. Curate.”
« You are jocular, my Lord.”—¢ But come, sir, I
entreat you that you would solve the enigma; I
would fain see the convent.”—¢ So you shall, my
Lord, after dinner ; and I promise you that your
Lordship will be satisfied with my conduct.”  Ac-
cordingly when dinner was over, the curate con-
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ducted the prelate to a large enclosure, entirely oc-
cupied by bee-hives, and Ii‘mil_]tmg to the latter, ob-
served—¢ This, my Lord, is the convent which
gave us our dinner; it brings me in about 1800
ivres per annum, upon which T live very comfort-
ably, and with which I contrive to entertam my
guests genteely.” The surprise and satisfaction of
the bishop at his discovery may readily be conceived.
'The sequel of the story informs us, that afterwards,
whenever a curate made application to his Lord-
ship for an improved living, he would only reply,
“ Keep bees.”

That this anecdote 1s not fanciful, may be veri-

fied by an experiment of little expense and certain

rofit; especially if those who keep bee-hives will
E{e careful to let their bees have sufficient room for
their industry, in proportion to the fineness of the
SEAson.

In favourable years, as for instance in 1809, a
single stock of bees has been found, by judicious
management in this respect, to produce 12 gallons,
or 96 pounds of honey, making, at the moderate
price of 1s. lper pound, nearly a clear profit of five
pounds stexling. 'What a treasure to a poor family
would one such stock be, with the profits of it to
help them through a dreary winter ! When it 1s con-
sidered likewise how cheap and innocent a luxu
may thus be extended, absolutely for nothing, to the
rosy smiling prattlers, that are always found in
clustering swarms around the cottage hearth, and
to whom a spoonful of honey on their brown bread
would be a dechicious treat, surely we need not
exhort our female readers, at least, to attend te
this beautiful branch of domestic economy ; parti-
cularly as they cannot contemplate the habits of the
hittle insects under their care, without seemg in
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them their own most endearing virtues of obedience,
industry, regularity, and cheerfulness set forth,

Bees are not only useful but ornamental: vet it
must not be concealed, especially in a wur{ on
economy, that they are, in some instances, destruc-
tive to flower-gardens: not so much by robbing
the flowers of their juices, as by the liberties they
take with the favourites of the florist, who will often
find the leaves of his rose-tree destroyed by these
mnsects for the purpose of making their cells. This
damage 1s, however, principally done by the wild
bees, the common bee being the least destructive,
or rather the greatest economist of the tribe ; nor
do all the species of the wild bee fly to flower

ardens, to commit depredations, as the corn rose
1s, with them, a great favourite for their domestic
uses.

The care attendant upon keeping bees never
goes beyond the common amusement proceeding
from a garden ; and there is the less reason to feel
alarm from them, i regard to children, 1nasmuch
as the larger the bee, the more rough, fierce, and
useless it 1s; wherefore the domestic bees are selected,
where it can be done, small, oblong in shape,
smooth, bright and shiming; and, as an accurate
observer may speedily notice, of a gentle mild dis-
position.

This appearance seems the most agreeable to
the bees tEemselves; for the queen bee, which is
always chosen by the others, may be (-a:sii;y distin-
guished by her small size and redness of colour,
shining brilliantly in the sun’s rays, and generally
with wings only half the usual length.

Who, that is fond of contemplatior, and hes
indulged it in rural retirement, but must recollect
how much his feelings, whether of joy or sorrow,
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have been enlivened or softened by the hum of the
bees, whilst proceeding to their morning labours,
or retiring to their evening’s rest!

Let your bee-hives, then, be adjuncts to LPﬂ:rm'
domestic rural economy, whether your residence
may be rural or suburban. Place them in cheerful
situations as early as the beginning of April, if the
season is genial, and they will admit of three honey
crops in the course of the summer. The first in
May, the second in July, and the third about the
commencement of Sulljtenlher; but taking care, at
this latest period, to leave sufficient food for their
winter subsistence. Humanity alone will prompt
to preserve them, not only in winter, but also when
seeLing thewr honey ; for which purpose, a mode
has been proposed, by having double hives, the
one over the other, so that when the lower hive 1s
full of honey, some is to be put into the upper,
and a ];assage opened in the top of the lower ]hwe,
through which the msects may pass, when the
lower one is to be removed. Midsummer is stated
to be the best season for this change.

There 1s another mode, more rapid, but not
quite so humane :—Late in the evening the full
hive 1s removed from its stand, and turned on its
top mto an earthen crock; a new hive prepared
and put over it (bottom to bottom) surrounded
closely by a linen cloth, to prevent the escape of
any of the bees ; then, with long plants of ragweed,
the bottom of the full hive 1s %emen fifteen or
twenty minutes, as smartly and loudly as possible ;
after which, almost all the late inhabitants emi-
grate to the upper hive, which 1s Immediatel
Elaced on the same stand from whence the other

ive was taken, and these bees carefully fed with

brown sugar for some days after; but as some bees

unavoidably remain with their stores, who would
0
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desperately sting and annoy the plunderers, unless
prevented, it therefore becomes expedient to turn
the full hive over a hole made for smothering this
remnant; but very few, after such a process, will
remain. In the operation, however, the brimstone
used discolours the combs, and affects the taste of
the honey. ;

It may therefore be more prudent to burn the
puff’ ball, which acts as a powerful narcotic; but
suffers the bees agam to recover. In a word, bees
are very nmimble at their work, and presently recruit
their loss.

Full fifteen thousand bees one hive supplies,

That try with novice-wings each vear the skies:

And what 1 know, incredible will seem,

They are all the offspring of one fertile queen,

This truth not ev'n the Mantuan poet knew,

Who search'd with piercing eyes all nature thro'.

Four days inanimate the eggs remain,

And then begin the vital pow'r to gain;

In a worm’s shape the bee first strikes the eyes,

And in that form, four days successive lies,

While milky juice the embryo’s food supplies.

In the ninth day a perfect bee appears,

And nature on it's feet the insect rears,

Two little fluttering wings adorn each side,

And soon it sprightly shines with glossy pride.

These, free from envy, by their labours strive,

Who shall enrich the most, the common hive,
DIMSDALE.

Passing from the more ornamental, to the hum-
bler domestic precinets, we approach the

POULTRY YARD,

and to the economical housewife, we here offer a few
hints, which, if she pleases, she may add to her
family receipt book.
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An experiment has been tried of feeding geese
with turnips, cut in small pieces like dice, but less
in size, and put into a trough of water. With
this food alone, the effect was, that six geese, each
when lean weighing only nine pounds, actually
gained twenty pounds each in about three weeks’
fattening.

As common food for geese and turkies, malt
is most excellent ; but economy will point out the
grains in preference, unless for immediate, and
rapid fattening. It will be proper to boil the
grains afresh.

When poultry do not fatten as rapidly as may
be wished, without cooping, they have been fed
with great success upon steamed potatoes, chopped
small and mixed with water: the object of which
was to induce them to eat, in order to procure the
drink.

Other cheap articles for fattening, are oatmeal
and treacle ; barley meal and milk; boiled oats,
and ground malt.

But to those who wish for excellent food, with-
out regard to economy, we shall hint, that they
may fatten their chickens with ground or pounded
rice, scalded with milk and sweetened with sugar,
and as thick as paste. Their drink must be beer,
and the food given in small quantities during the
day.

{Ve are not friendly to the system of cramming ;
bat those who choose, may adopt the system of the
Sussex higglers, who goto a Eﬂnsideralﬂ}e expense in

rocuring the materials for the large gobbets forced
down the throats of the unhappy animals.

These materials consist of ground oats, mixed
up with suet minced small, and treacle ; or else of a
species of gruel composed of pot liquor, thickened

02
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with coarse oatmeal unsifted ; to which milk, sugar,
and pig’s fat are added.

As 1t is of importance that hens should lay
during the winter, an experiment to that effect
may not be unworthy of notice. It is said that nettle-
tops, gathered when going to seed, then dried and
mixed up with a little broken hemp-seed and pol-
lard in barley meal, and given in the proportion of
two or three little pellets or balls daily throughout
the autumn, will produce the desired effect.
It is known indeed, that hens, judiciously fed,
have laid upwards of two hundred eggs in a
season.

It 1s the opinion of some, that round and short
eggs produce males; but that long and sharp eggs
contain the female chickens. This might, however,
be very casily ascertained by placing a sufficient

uantity of one shape, under E.]i{lEﬂ, and observing
the result.

To guard the hen-roost against the depredations
of foxes and other vermin, must depend upon local
circumstances ; one thing, however, we shall record,
which i1s but little known, that tar, rubbed on the
necks of young lambs or geese, will prevent the
depredations of foxes among them ; those wild ani-
mals having an unconquerable aversion to the
smell of tar.

Though poultry have but two legs, yet rabbits
with four, are sometimes introduced nto the poul-
try-yard, as well as into the poulterers’ shops in the
metropolis. This is an economical plan; beeause
they are easily bred and fed. Their best food 1s
the shortest and sweetest hay ; and their keep must
be economical, when 1t 1s ascertained that, with a
little care, one load of hay will serve two hundred
couple of rabbits for a year.
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Connected usefully with this department, is
the

PIGGERY

This subject is, indeed, an humble one, but not
the less deserving of economical notice. 'We shall
not, however, detain our readers long at the sty-
door ; yet reminding them that pigs, Eke men, are
fond of company at their meals, and will fatten
much sooner, if kept, four or five in each sty,
mstead of being confined to the cating of their meal
m imperial solitude. Let it be observed too, that
a little antimony thrown amongst their food, twice
or thrice a week, during the last weeks of their
fattening, will promote that operation considerably.

Among many advantages that might result from
growing Indian corn in this country, the favour-
able nature of it with regard to feeding pigs, may
be mentioned ; as a proof of which we can state,
that a pig gained, by feeding on Indian corn, in
the course of six weeks and three days, the enor-
mous weight of fifteen stone. |

We shall conclude with the following economical
notice.

Fifty store pigs have been fed per day in the
following cheap manner :—One bushel of potatoes,
at 1s. 3d. have been boiled in a wash with as much
meal of any deseription as could be bought in a
common cheap year for 1s.4d.; to which were added,
20 lbs. of clover hay at 10d. The coal to boil
this wash was estimated at 8d. and attendance at
6d. forming a total of 4s. 2d. or about 1d. per
head, from 3 months old up to any age. In the
article of potatoes alone, this is a saving of 4-5ths
m comparison with potatoes given in a raw state.
Those who are most skilled in the delicacies of

03
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“ swine’s flesh” will not willingly buy pigs that
are fattened upon barley meal ; giving the prefer-
ence to those which have been fed on potatoes and
milk, as possessing a much finer flavour, and like-
wise taking the salt more readily when cured.

It 1s not our wish to leave any part of domestic
economy unexplored, to which we can add any
useful hints du&uced from modern discoveries, and
not yet to be found in works written expressly upon
those subjects; a motive which, we trust, will be
a sufficient excuse for proceeding to the

FARM YARD.

Let not our fair readers turn with disgust from
this homely subject—though, generally speaking,
the provinee of male superintendence, and we write
for both sexes—yet still may it be admitted as a point
of consideration even in female domestic economy.

We shall, however, avoid any thing like a studied
dissertation, contented simply to record a few passing
facts, 1mportant to the economst, but which, as
before observed, have not yet found their way mto
professed works upon the subject of agriculture—
in short, such points as bear more particularly on
the peculiar circumstances of the times, rather than
the more elaborate investigation of scientific agri-
cultural practice.

The first point then which we would recommend
to well meaning economists, is to attempt the speedy
diminution of the poors’ rates, in their respective
parishes, by finding as much manual occupation as
possible for all sexes and ages of the industrious
poor who are willing to work ; and those who are
not, deserve no further attention, except that which
the laws apply to their specific cases of idleness and
vagrangy.
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If it were, indeed, proposed to bring all the king-
dom under the spade husbandry, we should depre-
cate' the plan as imjudicious, or laugh at 1t as
unpossible ; but still, when there is quiescent labour
unemployed, it will be found a double saving to
employ that labour n the s];ade husbandry and n
the et ceteras of weeding, hoeing, &e. connected
with it—nay a treble saving, since 1t will save poors’
rates, afford a gain by the greater productive-
ness 1n proportion to the price paid, and save in the
necessary keep of horses.

Several experiments, of this kind, have already
been tried, so as fully to demonstrate its useful prac-
ticability ; of which one will suffice, the result of the
observations of a person who rents a whole parish in
the West of Engia.nd, and 18 a strictly practical and
laborious farmer. Instead of horses he uses for
his arable land, the three-tined fork, breast plough,
and hand hoe ; the spade being seldom used, except
for old sward. He pronounces spade labour to 1}1&
not only far better than that of the horse-plough,
but even cheaper ; and he invites (in the Farmers®
Journal) farmers to go and examine his practice
This kind of hand labour has been done lately for
a small farm as low as 24s. per acre.

In the manuring of hmg we may also notice a
recent  communication to a philosophical work,
which mentions, that where Ime is laid on the
ground 1n small heaps, at a distance from water, it
should slightly be covered with mould, and when
rain comes, 1t will be reduced to as fine a powder as
if water were immediately applied. W hereas, when
it lies long in the small heaps, exposed to the sun
and air, it tumbles down into gross particles, and
does not incorporate with the soil, nor have the same
effect 1n the decomposition of decayed vegetables
as when applied in the flour. The expense of
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covering the small heaps with mould will not cost
slxpence per acre.

})1: the, formerly very expensive, system of drain-
age, several economical observations have recently
been brought before the public attention. We un-
derstand there are at this moment many thousands
of acres of land in Essex, which are now draining,
without straw, by digging the ditches in the usual
manner, (after ploughing them) and placing at the
bottom of the &t{:h a board, about one inch and a
half in thickness on the lower edge, and two inches
and a half at the upper edge; in breadth eight or
nine inches, and in length about four feet, with
two jomnts; this board fitting the ditch, the earth
to be rammed upon it, and the board drawn out by
a hook or short chain affixed to it. This method 1s
practised with the utmost success at Old Sampford,
and at Thaxted, in Suffolk. But where the soil
does not admit of this particular mode being
adopted, another may be substituted by a process
by no means expensive ; that is by tiles : first ap-

lied in Nﬂttingﬂmmshire, upon land the subsoil
of which had & quick or running sand, mixed with
clay, which frequently warped, or filled up the
drains. The tile 1s first formed in a mould, and
struck in the same manner as a common building
tile : the length of the mould in the inside 13
inches, the width at the end ten and three quarters,
made convex ; at the other end six and three quar-
ters concave. The clay being formed in this mould,
was then wrapped on a round mould, the clreum-
ference of which was a quarter inch more than
the width of the first mould, by which means a
tile was made in the form of a frustum of a cone,
with a small aperture on the side; the wide end of
one tile being sufficient to admit the smaller end of
another about one inch, so that when put in the
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drains, they form a pipe. The aperture is covered
with a thin sod of turf{fvhich keeps out the sand,
and the water filters through it.  In 1809, these
tiles cost by contract thirty-eight shillings per thou-
sand, being a moderate load for a waggon and four
horses, and will lay about 300 yards.

To save corn, and to save time even, by always
having straw ready for use, we must recommend
the practice of thrashing out as early as possible,
but still keeping the straw in stacks. Where that
1s not convenient, a very simple mode of preserving
corn from vermin, when in the stack, has been
practised m Ireland, with considerable success.
The mode 1s to throw some fine sand between every
two or three layings of the sheaves in making the
stacks or ricks. This sand, if fine and dry, will
absorb any little moisture that may be mn the corn;
and 1s so offensive to rats and mice that they will
not hive init. The sand produces no inconvemence;
always falling out when the corn comes under the
Aail.

From the corn stack we may proceed to notice a
few recent cconomical discoveries in saving the
grain when sown; an object both of direct saving
and of ultimate profit: 1t has been ascertained in
Pennsylvania, that the water in which potatoes are
boiled, sprinkled over grain or plants, completely
destroys all insects in every stage of existence, from
the egg to the fly.

In some parts of France it is the practice to
make use of tobacco, either green or inrolls, as a
preservative against weevils. These animals, which
are apparently liquorish, will come to the tobacco
from all parts, and, as soon as they have eaten of
it, they certainly die.

The mildew in wheat, now known to be pro-
duced by extremely minute insects, has been re-

05
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cently counteracted at a very small expenee, by a
mixture of the following ingredients: salt, one part—
water eight parts.  With this mixture, sprinkle the
diseased corn.  Where the corn is sown in drills,
this may be done with a watering-put; but the best
and most expeditious mode is with a flat brush,
such as white-washers use, having a tin collar made
water-tight round the bottom, to prevent the mix-
ture dripping down the operator’s arm, and runnin
to waste. "L'he operator lha,ring a pal of salt ang
water in the one hand, and dipping the brush into
the mixture with the other, maLes his regular casts
as when sowing corn broadcast. In this way he
will readily get over ten acres in the day. About
two hogsheads will do one acre: wherever the mix-
ture touches, in three or four days the mildew will
disappear ; upon those parts that escape, the sprink-
ling must be repeated. If judiciously cast, the
mixture falls in d]rups as uniformly as ram.

All these plans, however, proceed upon the prin-
ciple of destruction; but we rather approve of
Uncle Toby’s conduct to the troublesome fly ; and
where we can, think it best ¢ to live and let live,”
agreeable to the old adage. On this principle then
we highly approve of a mode, recently adopted, to
guard agamst the inconvenience produced by the
turnip fly—a mode too, which, though apparently
expensive on one trial, must, in a series of seasons,
amount to a real saving, by the certainty which
it gives of fair annual crops.

This httle msect feeds on the first leaf, which 1s
soft and smooth, and which shews itself in a very
few days after sowing; but when the second or
rough leaf appears, the flies either die, or remove
in search of other food. Many ingenious contri-
vances have been invented to exterminate them, but

their incalculable numbers and dexterous instinct
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of self-preservation always defend them. A Nor-
folk farmer, aware of the folly of systematically
counteracting nature, sows more than double the
quantity of turnip seed usually sown by others, or
which could possibly come forward to a crop. At
this extraordinary feast the flies are left undisturbed,
and before the superfluous and otherwise useless
vegetation can be consumed, the rough leaves EE-
pear, when they instantly emigrate to his neigh-
bour’s territories, with probably four or five ﬁgene-
rations of their families; where, if there be only an
ordinary sowing for their support, they eat up the
whole in a day, and leave the farmer nothing.

Much saving and great gain have frequently, of
late, been loudly prophesied from the cultivation
of various new plants, many of which have faled
entirely, whilst cthers have turned out rather hurt-
ful than otherwise. We shall, therefore, merely
select one which has recently succeeded m experi-
ment, and has been already deseribed under the
head of kitchen garden.

This is the Casarian Kale, a valuable and most
excellent vegetable; for where the ground attached
to the residence exceeds not the limits of an or-
chard, the Kale may there be planted amongst the
potatoes, which a judicious economst will raise
under his fruit trees, so as to be applicable to the
feeding of a cow, from keeping of which useful
animal many are deterred, even in the country,
through the difficulty of procuring ground enough
for summer food and winter fodder.

We write not for those who farm on a lar
scale; butmay msert a hint on a subject that fami-
lies, merely domestic, need not disdain to attend
to, as a matter of saving and profit, where ground
is not large enough to admit of farming for con-

sumption, though considerable profit may be madeby
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farming for seed. To enumerate all the useful and
profitable seeds that may be raised on an acre or
two, belongs properly to a work strictly agricul-
tural ; but we select, as an illustration of what may
be done, from a reeent philosophical work, some
observations on the subject of }mn'esting French,
Turkey, and Scarlet Beans. It has generally been
supposed that they should hang on the haum, until
they get dry, in order to procure good seed ; which
1s a mistaken notion ; as, m consequence, very little
that has proved good has been saved of late years,
the seasons having proved wet and frosty before
they were thought sufficiently ripe. This difficulty
may be easily obviated, by gathering the beans im-
mediately as they begin to wither, or feel soft near
the strig, or upper end of the pod, and harvesting
them as the weather permits. By this practice
much time will be saved, and the seed being then
perfect, and free from the effects of severe weather,
will vegetate sooner and stronger than any that may
have been saved in the ordinary way.

The profits which may, in this instance only,
result from well sowed seed in an mmelement season
will amply repay, that s on a fair proportion of time,
expense, and labour, the economic experimentalist.

To such an experimentalist 1t will indeed be a
source of additiomal gratification that his experi-
ments, if they succeed, may be of considerable be-
nefit to society in general, especially the poorer
class. One instance i illustration of this will
suffice, and we give it from the observations of
an intelligent naval officer, retired u]]"um a small
farm in the West of England ; and who, in order
to provide better for the poor, in years of scarcity
through bad harvests, tried many experiments on
the parsnp and carrot root:; and finds tl}:—lt the;ir
afford as nutritious a beverage as malt, if culti-
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vated, and harvested in the following manner :—
Instead of the common method of sowing the seeds
in February and March, he proposes, for this pur-
pose, to sow them from the beginning of June to
the middle of August; and early in the following
summer to dig them up and harvest them, by first
splitting their roots from the crown for about three-
fourths of their length, and then hanging them on
lines, or laying them on straw, under cover in the
shade (in order to retain their volatile salts in as
high a state of perfection as possible), till th?' are
thoroughly dry. One acre of good ground will
produce about fifteen tons of either of these roots,
which, when divested of their tops and dried, will
weigh four tons and a half, these four tons and a
halt’ will contain from 2,500 to 2,700 pounds of
fermentative saccharine extract. These roots, thus
harvested, are a most excellent and nutrtious sub-
stitute for hay, in unfavourable scasons. In order
to use the dry roots for brewing they must be
gl‘ound, and treated 1n every respect as malt.

To this we will subjoin some remarks of an in-
telbhgent Leicestershire agriculturist, who raised
Indian corn m this country with considerable suc-
cess, not only as to its growth, but in regard to its
cconomical qualities as food for cattle. Xven in
our changeable climate 1t will grow many feet in
length ; the stems shooting upwards, from seven to
ten feet in height, with many joints casting off fla
Jeaves at every jomnt. Under these leaves, ang
close to the stem, grows the corn, covered over by
many coats of sedgy leaves, and so closed in by
them to the stem, that it does not shew itself easily,
till there burst out at the end of the ear a number
of strings, that look like tufts of horse-hair ; at first
of a beautiful green and afterwards red or yellow.
The stem ends in a flower. The corn will ripen in



302 FARM YARD.

September; but the sun at that season not having
strength enough to dry it, it must be laid upon
racks, or thin open floors, in dry rooms, and fre-
quently turned, to avoid moulding.

In the Southern States of North America, it
ripens reacdily : but in the more northern ones, it is
sometimes found expedient to leave it on the stalks
until the frost sets in; which in a few days gives to
the ears that dryness and hardness that fit them for
harvesting, although not with that complete state of
ripeness which warm climates produce.

As 1t 1s not a grain of frequent importation, some
little deseription may be necessary. It is sufficient
to say that the grains are about as big as peas, and
adhere in regular rows round a white pithy sub-
stance, which forms the ear. An ear contains from
two to four hundred grains, and i1s from six to ten
inches 1 length. They are of various colours,
blue, red, white, and vellow. The manner of
gathering them 1s by cutting down the stems and
breaking off the ears. The stems are as big as a
man’s wrist, and look like bamboo cane ; and the
pith 1s full of a juice that tastes as sweet as sugar.
The joints are about a foot and a half distance.
The encrease is upwards of five hundred fold.
Upon a large scale, to save the expense of hilling
the seed may be drilled in alleys like peas ; and to
save digging, the ground may be ploughed and har-
rowed, which will answer very well. It will grow
upon all kinds of land. 'The ears which grow upon
dry sandy land are less, but harder and riper.
The grain is taken from the husk by hand, and
when ground upon French stones, makes an excel-
lent flour ; of whieh 1t yields much more, with
less bran, than wheat does ; and exceeds 1t for crust,
pancakes, puddings, and all other uses except
bread; but a sweetness peculiar to it, which m
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other cases makes it agreeable, 1s here nauseous.
It is excellent for feeding poultry and hogs; and
fattens both, Dbetter and sooner than peas or
barley. The stems make better hedges for kitchen
gardens than reeds do. It clears the ground from
weeds, and makes a good season for any other kind
of corn. It was the only bread-corn known in
America when first discovered by the Spaniards,
and 1s there called maize.

Even the meanest articles of nature’s bounty
ought not to be neglected ; as with judicious care
they may often be rendered both useful and profit-
able. The thistle, for instance, 1s here considered as a
nuisance ; which in truth it 1s, where land can be
turned to any account: yet it 1simportant to know
that in Germany they are used as food for horses,
first undergoing the process of being beaten in a
sack until the prickles are destroyed ; horses will
then devour them greedily..

In corroboration of tlhis we have seen some ob-
servations respecting the good effects of this food
on a German cavalry regiment in the British ser-
vice; the horses of which were brought from a
very poor state into good condition in a short space
of time.

With respect to the veterinary art in regard to
farming, we leave it to the regular practitioners ;
but 1t 15, nevertheless, of some 1mportance to men-
tion that as drought, by depriving almost all kinds
of vegetables of their natural moisture, gives rise to
complaints not epidemic, but endemic, which may
be simply ranked among inflammatory diseases, &e.;
the followng treatment, the result of a long series
of observation, and of the efficacy of which no
doubt can be entertained, may be tried with certain
suecess. Lo cattle attacked with disease, water,
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whitened with barley-meal or fine bran, sharpened
by a little nitrate of potash, and slightly ﬂﬂiduﬁmd,
should be admimstered three or four times ever
day; and as most of the diseases of ruminating ani-
mals have a tendencf; to putridity, although they live
entirely on vegetables, it is proper to put, evenin
and morning, into their drink, a little vinegar, ang
one glass of an infusion of aromatic plants, such as
wormwood, sage, rue, camomile, rosemary, angelica,
juniper-berries, &c. to each animal.

Care should also be taken to rub and exercise
them ; but those barbarous scarifications which are
sometimes employed, should be avoided. A seton
may, however, be made n the dew-lap with black
hellebore or perriwinkle-leaf.

To the experimental farmer, even on the smallest
scale, we strongly recommend a perusal of the va-
rious works of Mr. Curwen on subjects of agricul-
ture. To extract from these would far exceed our
limits, on this article, but with one observation we
shall close.

In consequence of a great deficiency of straw, a
year or two since, Mr. Curwen dried the stalks or
hawms of his extensive crop of potatoes, and they are
stated to have made comfortable litter for the cattle:
—matter of the utmost importance in the manage-
ment of the dairy, as the milk of a cow, well lodged,
will always be found much superior, both in quan-
tity and m quality, to that of a neglected ammal.
For this purpose, wherever the poor are allowed
plots of ground to raise potatoes, they ought to be
encouraged to save the haums, even when other
litter is not in scarcity. The habits of economy,
which this will encourage, are not to be overlooked
as considered with the saving.

As the ferme orneé has been long in fashion,
we can need no apology for uniting it with the
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as we cannot omit this department in domestic
economy, were it only for the purpose of pomting
out to our readers the propriety of rendering that
which they adopt as an amusement, also useful to
the country, and more particularly so to themselves.

Where quick growth is wanted, where the

round is circumscribed, and perhaps only lease-
ﬁuld, then indeed poplars, or mere shrubs of quick
growth need alone be planted; but on frechold
ground the case 1s far different.

In fact one would suppose that the advantage
of extending the plantations, and of bringing into
use a timber possessed of valuable properties, 1s
obvious: 1t 1s not only the planter, but the country
in general that will be benefited; as, at the same time
that it reduces the extensive importation of foreign
timber, which 1s at present necessary, it can s-::armﬁ_',r
fail of being the means of promoting industry at
home, and by bringing both land and labour mto
use, which are at present idle, or producing nothing
of real value, will contribute materially to the
general welfare of the nation.

Such are the sentiments of a very ingenious
essayist of the present day; to which we shall add
a few, and but a very few practical hints, merely
mtending to prompt to further inquiry, on a subject
so interesting, and ultimately so profitable.

Birch trees, we may say without any intention of
hurting the feelings of our younger readers, can
be app?ied, at an early age, to various useful pur-
poses.

Beech trees also form the most delightful clumps,
and woods for ornamental walks ; especially as they
do not destroy the plants below them, but actually
give shade and support to many species interesting
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to the botanist. They also form lofty hedges, of a
close texture even in winter, from their leaves re-
maining during great part of that season. The
numerous uses for the wood render i1t wvaluable
even to the branches ; and the beech mast is excel-
lent for the piggery. Nay itis said that the leaves
collected in Autumn, are not only softer, but more
wholesome than any other substance, except feathers,
wool, or hair, for filling the bed cases of the poor.

Chesnut wood has recently been successfully ap-
plied to the purposes of dyeing and tanning; thus
forming a substitute for logwood and oak bark.
Leather, tanned by it, 1s declared by the gentlemen
who made the experiments, to be superior to that
tanned with oak bark ; and m dyeing, its affinity
for wool 1s said, on the same authorty, to be
greater than that of either galls or sumach, and
consequently the colour given 1s more permanent.
It also makes admirable ink.

But the Larch tree is perhaps the most profitable
of any, when at the same time it cannot but be
esteemed as highly ornamental.

Evelyn, and almost every writer on timber, since
he published his $i/va, has recommended planting
larch; and it 1s truly surprising with what little
effect, as it is well known to be a very durable tim-
ber, and the most profitable to the planter.

By experiments tried on larch trees, and reduced
to fair calculation, it appears that those trees, on an
average, increase nearly two cubic feet and an half,
during every year of their growth ; which, at the
low rate of one shilling per foot, would be about
half-a-crown per annum, for trees allowed to stand
from thirty to fifty years.

The larch is also one of the quickest growing
trees in this climate, whereas the slow growth of the
oak, is almost proverbial. A larch tree was lately
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cut down on his Grace the Duke of Athol’s estate,
at Blair, which contained 252 cubic feet of timber ;
the age of the tree 79 years: and larch trees of
60 years growth contain from 60 to 70 cubic feet
at a medium. From these facts it would be
easy to estimate the value of a plantation of larch
at the expiration of 60 years, as there ought to be
nearly 300 trees upon an acre at that period : and
in making this estimate, it must be recollected, that
larch does not require a rich soil, as it thrives best
on the sides of hills, and in barren and rugged
districts, where the land is of little or no value for
any other purpose.

The comparative value of larch and Scotch fir,
will not bear caleulation. In 1800, a larch of fifty
years old, sold for twelve guineas; while a fir of
the same age, and in the same soil, brought fifteen
shillings. The larches are never broken by snow,
and very seldom torn up by winds, and then only
m single trees. Scotch firs are bad and shabb
growers, at about 800 feet of altitude. Larc
grows luxuriantly some hundred feet higher. Such
1s the surprising fertilizing quality of the leaves or
spimes of the larch, that in the course of between
twenty and thirty years, they convert the most
barren and rugged mountains, formerly not worth
ninepence per acre, into an herbage worth from ten
to fifteen shillings per acre.

Larch trees may be planted much nearer to one
another than oak ; and consequently a greater num-
ber may be grown upon an acre: the successive
thinnings will soon more than repay the expenses
attending the planting, inclosing, and repairing the
fences.

It 1s necessary to state, that there are three species
of timber trees called larch ; viz. the pinus larie,
or white larch; the pinus pendula, or black larch ;
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and the pinus microcarpa, or red larch; but the
preceding observations apply to the pinus lariz, or
white larch only, which was originally brought
from Italy.

It appears by experiments, carefully tried, that
larch is superior to oak in stiffness, strength, and
lightness; and also in the power of resisting a body
in motion (called resilience), and it is inferior to
Memel or Riga timber in stiffness only.

The wood of the larch i1s well calculated for
ship timber, and would make excellent masts, as it
15 peculiarly fitted to withstand the effect of sudden
gusts of wind ; it is preferable to oak for most of
the purposes of architecture and engineering. It
makes excellent floors, when properly seasoned;
and the best steps for stair-cases, because it wears
well, and is not hable to splinter at the nosings. It
has been used by the Dullw of Athol for boats and
mill-axles, and found to answer better than any
other wood.

Among the various species of timber-trees, there
are not many that are calculated for ship-building
and domestic purposes: and when we are limited
to those that will thrive well in this country, we
may venture to say, that there are not more than
two kinds that are generally useful; the others
are either of short durability, or are durable under
particular circumstances only, and therefore not
eligible for extensive plantations, though highly
valuable for particular purposes.

Larch barL is coming gradually to be used for
the same purposes as oak bark, and considerable
purchases of it have recently been made for
tanning. In particular, it may be mentioned,
that lus Grace the Duke of Athol has sold one
hundred tons of Jarch bark, at ten pounds
per ton.
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It appears by experiments, instituted on a largc
scale, for the express purpose of estunating the
relative value of the bar]IJ; of larch, (lariz pyrami-
dalis) to that of oak, that the results were as _ful-q
low :—1. Of equal weights and quantities of skins,
prepared in precisely similar methods, by means of
oak and larch bark, the larch tanned specimens
were found to be specifically heavier- than those
repared by the oak bark. 2. The colour of the
}arcl tanned leather is a light fawn, while that of
the oak tanned is of a deep brown. In respect of
durability, the great test of the utility of leather,
specimens of both kinds were submitted to actual
experiments in shoe soles, and found to be equally
lasting.

=

If it were necessary to shew the advantages that
may result from a little attention to the care and pre-
paration of ornamental grounds, we could readily
do so, by a reference to the exertions of an amiable
clergyman, recently deceased, which might serve as
an useful example to many of his brethren. This
was the late Rev. William Smith, rector of Kingswin-
ford, near Dudley, but in early hife rector of Bide-
ford, where his praiseworthy conduct 1s still grate-
fully remembered. At that place, the parsonage is
situated on an eminence, at a cnnsi{lm‘ullﬂu distance
from the church, and commands a most extensive
prospect; but it was, till that time, only a mean
dwelling, surrounded by stone quarries, and alto
gether presenting a scene rather repulsive than
attractive ; and what was worse, from its elevation
and proximity to the ocean, it seemed to bid defi
ance to improvement. Notwithstanding all this,
such was the energy of the new possessor, and so
correct was his judgment, that he overcame every
difficulty ; and, in comparatively a short time, con-
verted a bleak and cheerless desart into a little
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paradise. By introducing a vast number of hardy
shrubs, to spots where they were likely to resist the
rough blast and the sea air, he contrived to provide
an ample shelter for those of a more tender charac.
ter ; and by cutting out walks through the irregular
grounds, and skirting them with a variety of the
most simple but pleasing plants, common to that
neighbourhood, he gave a picturesque beauty to
what had been hitherto a wild and disgusting
waste.

With one or two slight observations we shall
now conclude.

It has been said that sheep are the best gardeners ;
and it 1s true that sheep-feeding will keep the grass-
walks and lawns as smooth and even as the seythe:
with the advantage, too, that nothing is allowed to go
to waste, as 1s the case with the short cut grass. But
where the flower parterres are too beautiful to be
exposed to sheep, the scythe must be used, and its
produce may be disposed off' to very great advan-
tage; provided care is taken to plant all the produce
of the kitchen garden m regular rows or drills,
between which, trenches may be dug from time to
time, and filled up with the short grass, over which
the earth ought again to be thrown.

Thus, in the course of a few weeks, a large
garden may be managed so as to contain between
its rows a considerable supply of new wvegetable
manure of the best quality; and which will be in
full activity even on the hoeing and earthing up of
that season ; 1mparting rapid vegetation, and an
improved flavour to the various plants and pro-
ductions.

The preservation of paling is always an object of
economy. One 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
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four spoonfuls of water; when well melted, strain
it through coarse linen or cerecloth, then set 1t on a
slow fire, with four ounces of camphor broken sm'fﬂ],
allowing it to boil gently. Take it off, and whilst
hot, mix with it as much black-lead as will give 1t
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.

For the preservation of rais and pales, another
process, equally cheap and simple, may be pur
sued.

Take three parts of slaked lime, two parts of
wood-ashes, and one of fine sand. Sift the whole,
and add as much linseed o1l as 1s necessary to bring
it to the consistence of thick pant. The more in-
timately 1t is beaten and mixed, in the preparation,
the more serviceable it will be; and only two coats
will be required : the first laid on of a thin con-
sistence, so as more readily to enter into all the 1r-
regularities of surface in the wood, and the other of
the thickest consistence ; when the whole will be
impermeable to water, and equally capable of resist-
mng the action of the sun or weather; becoming, in
fact, more hardened or durable from exposure.

Intimately connected with this department, where
fortune favours the practical economist, is the

CONSERVATORY,

which, with a little judgment, may be made useful
as well as amusing. Indeed, we cannot too often
repeat that, the elegancies of domestic life are as
compatible with domestic: economy, as with the
most extended fortune.

"T'is not so much the wealth that can purchase,
as the taste that can arrange, and the prudence that
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can regulate, which justify many things not abso-
lutely necessary, and apparently expensive. In
fact, when the pecuniary means of an individual
or of a family, are so far beyond the limits of Penury:
or of supplyimg the absolute necessaries of life, that
a little time 1s left at leisure, and a little money
is floating in the pocket, not so small as to be hus-
banded for the expenditure of the morrow, nor so
large as to become an object of thrifty saving and
preservation—in short, 1n that state which is vul-
garly called * burning a hole in the pocket,” then
1s 1t an essential ]l}r::-int, of future economy, as well as
of present usefulness, to give the expenditure of
those small sums such a bias as will still preserve
them in some actual shape; forming a basis for
future expenditure of the same kind, yet not so
imperative as to render future expense absolutely
necessary, nor fulfilling the old proverb ¢ that one
expense makes many.” '

A system of this kind, so managed as not to in-
terfere with a due attention to Prudent accumula-
tion, becomes indeed a preservative against useless
or vicious expenses. IHe that has a little money,
which he will lay out, rather perhaps from want of
a wish to keep 1t, than from any strong momentary
impulse, may, notwithstanding, meet with tempta-
tions to expenditure of a nature from which nothing
will remamn except regret, chagrin, perhaps re-
morse; and will soon find this habit grow upon him,
his prudence and forethought diminishing as his
habit increases : whilst he who wisely commences
his wseless or extra expenditure, (an expenditure
which every individual has more or less,) with
objects of rational amusement, though not of
absolute immediate utility, will find his prudence
and forethought improve with his progressive
expenditure; with this very important difference,
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that, in the first instance, his cash is gone, and
“ like the baseless fabric of a vision, left not a
wreek behind ;” whilst, in the latter, he will have
something to shew for his money—and the grand
secret is to render that something at least ornamen-
tal, even though it claims not the epithet of wseful.
As our aim, however, is Economy, let us not be
misunderstood, as advocating frivolous or imprudent
expenditure—like canal projectors, our wish 1s to
retain the otherwise waste waters in a proper reser-
voir; not only because they may at some future
eriod be useful, but in order to prevent their un-
Emited overflow from damaging the adjacent lands.
We advocate not the expenditure of a single penny
that can and will be saved for accumulation. We
are aware that no man, however great his fortune,
can_feel himself rich, unless his expenditure 1s within
that which he may otherwise prudently expend ;
and we know that the poorest individual will feel a
sense of riches and independence, the moment that
he has so balanced his necessary e:-:penditure, as to
save a trifle, however small, out of his certain means.
We cannot illustrate this particular feeling better
than by an old, homely, gossipping story of a man
who kept his accounts so accurately as to balance
them at Christmas even to a shilling. On one occa-
sion, upon a careful calculation, he found that, after
every allowance, his expenditure had exceeded his
income to the amount of twelve pence sterling!
This was to him a matter of serious regret. He
looked round his fireside and noticed a recent addi-
tion to 1t on the mother’s knee, which made him look
rather grave ; but, turning up his eyes towards
Heaven, he happened fortunately to cast them up
the chimney, where he espied a flitch of bacon that
had unwittingly been omitted in his inventory of
stock in hand, a sight which instantly drew a balance
P
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i his favour ; and, like the famous Dunmow flitch
of old, if not the reward, was at least the harbinger
of domestic peace and content !

But, apropos ! we had lost sight of the Conser-
vatory, though not of the principles on which we
wish to recommend the adoption of such an elegant
domestic arrangement to ﬁll(:]l")l as, on these principles,
can afford it—for its erection and general manage-
ment, we must, indeed, refer to the various works
that have appeared upon the subject ; our object is
merely to offer a few hints, which, if adhered to,
will enable economy to associate with apparent ex-
pensive gratification. '

To begin then with Conservatories on the smallest
scale, these may be used solely for the temporary
protection of spring flowers that naturally blow from
February to May; but are too often exposed to
blighting weather, and to harsh winds that mp them
m the bud, whilst in the humblest conservatory they
will expand with vigour.

T'his refers to mere shelter; but when a house 1s
warmed by air flues, or where a flue can be conve-
niently carried from the parlour or kitchen fire-place
to the little conservatory, then it may be made con-
ducive to an earlier display of the productions of
nature.

Conservatories may be fitted on such a plan as to
be merely temporary ; but it will certamly be much
better, where occupancy 1s likely to be permanent,
to commence on such a scale and on such a plan
that future enlargement shall be practicable at the
smallest expence. :

This must indeed depend upon local circum-
stances, which taste and ingenuity will know how to
regulate ; one rule however we reconimend, j.vhen-
ever practicable, to make the conservatory adjacent
to the usual morning siting-room, with an mme-
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diate communication. A slight glazed shed, run
up in this manner from a parlour window, will
re[iieve much of the trouble and attention required
for the management and preservation of bough pots ;
and may be rendered conducive to elegant gratifica-
tion, even though it should only give shelter to
flowers already plucked from the parent stalk.
Under thehead of Lressing-Room,this branch of the
subject has already been particularly noticed ; we
shall content ourselves in this place by giving pub-
licity to a sismple process, by which the lovers of
flowers will be enabled to prolong the enjoyment of
their short-lived beauty for a considerable period.
For this purpose, 1t 1s merely necessary to place the
faded flowers in scalding water,deep enough to cover
about one-third of ‘the length of the stem; by the
time the water has become cool the flowers will be
found erect and fresh ; then cut off the shrivelled
end of the stems, and put them in cold water.

In some situations, conservatories become a har-
bour for flies and other troublesome insects, which
are not only a general nuisance, but also particular-
ly destructive of every species of flowers.

It 1s an old saying, in{{eed,  that all trades must
live;” and so must we say of all animals, even in-
sects; which, notwithstanding their destructiveness,
are always beneficial.  We therefore would rather
advocate, and point out, as far as we can, an eco-
nomy of life upon uncle Toby’s principle, that
there is room enough in the world for all of us;
teaching not to destroy, but merely to remove what-
ever 1s particularly troublesome, whenever absolute
and actual necessity do not justify the cessation of
existence.

Various recipes have been given by various
authors for waging mortal war upon insects of all
kinds; but those, who prefer serving them with an

P2
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ejectment, will have recourse to the more lenient
method of concentrating tobacco smoke for a few
minutes in their Conservatory, and then opening the
sashes to ]11-:31'111it them to escape from a vapour
alwac_{ys unpleasant to them, and fatal indeed if ap-
phed in excess.

A cheap method of forming conservatories will
suffice as a conclusion to these short hints; and
here we shall recommend a mode for which a pa-
tent has recently been obtained, and which deserves
adoption.

The patentee’s method, which he denominates
perforated shield-glazing, consists in uniting panes
of crown or common glass, previously cut out in
the shape of shields on coats of arms, which he’
causes to lap over one another in the manner of
fish scales, in frames of metal or wood. Instead of
common putty he unites the panes with a cement,
on which the action of air, water, and frost has but
little if any effect; leaving an aperture at the base
of the shield, so that the condensed steam or water
may pass off, which in the common manner of
clazing falls upon the lphmtﬁ to their great mjury.
Ti}r this shape and method of shield-glazing the lap-
over of the glass becomes an inclined line; and the
cement, being furrowed out on the under side, forms
a channel for the condensed water to escape between
the laps of the glass, without freezing, as is the
case in the common method of glazing, which 1s
very destructive to the glass, and occasions a very
heavy annual expense for repairs.

I'rom the conservatory to the

HOT-HOUSE

is but a step, even in general practice. Let not
our readers start to find this head introduced n a
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treatise professedly economical. On the new prin-
ciples of the application of artificial heat, a green-
house may be rendered a hot-house at an expense
scarcely worth mentioning ; and, 1if not upon a
very large scale, not only a green-house, but even
hot-beds may be kept at a proper degree of warmth
solely by that su l]zls'nf culinarii heat, which 1s lost
or expended uselessly in old kitchen fire grates,
with the trifling additional expense of keeping a
small fire burning through the night.

The plan 1s to construct steam pits for the pur-

se of forcing all hot bed plants, from the cucum-
[:gr to the pine apple. These are to be filled with
earth mnstead of tan, and to be heated by passing a
perforation steam piFe through a reservoir of water,
occupying the whole space below the pit. The
water, thus heated, communicates its heat to the
earth above, through perforated planks, raising it
to @ high temperature, and actually retaining its
own heat for some days without fire.

The ﬂ(l‘;plicatiun of this practice to the green-
house and hot-house, is too simple to require expla-
nation beyond a mere hint.

Where expense is not absolutely an object, it
has been recently proposed to make such improve-
ments 1 hot-houses as will meet every iglea of
beauty, variety, or elegance of form, and satisfy
the most sanguine expectations in respect to dura-
bility, and the admission of light. 'The funda-
mental source of both these improvements is a
solid iron sash bar of great strength and elegance,
and which admits of being bent in every direction
without diminishing, but rather increasing its
strength. '

It_iﬁ contended that the leading advantages which
a solid wrought iron sash-bar or astragal possesses
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not omly over wooden ones, but over every other
species of bars hitherto used, either for windows,
sky-lights, or hot-houses, are manifold,

They admit of being bent in every direction
without diminishing their strength ; hence in hot.
houses they offer every possible variety and beauty
of shape.

They may be made of any required magnitude;
and this without the use of rafters, but merely by
the position and curve of the bar, or in some cases
by an increase in its dimensions.

They admit of more light. The best constructed
wooden hot-house roofs, render one-third of the
roof opaque; the best metallic sashes and iron
rafters from one-fourth to one-sixth; but these not
more than one-tenth, the panes of glass being sup-
posed of the same size n the three cases.

They are of greater durability, and occasion less
breakage of glass. Iron bars composed of twe
parts, as fillets inserted in a grooved head or astra-

al, are lable to be corroded by moisture when
ﬁle separate, and thus break the glass. Copper, tin,
and 1ron, and all compound bars in that way, soon
have their parts separated by oxidization in the
grooves of junction. But these are sohd, and
therefore not lable to the same process of destrue-
tion. They can merely rust on the surface, when
the coating of tin or paint decays.

- With all these advantages they are less expensive
than copper or any other iron or metallic bar what-
ever; in some cases coming cheaper than wood,
and in general cases not exceeding the price of a
hot-house roof formed of rafters and bars of that
material.

It is urged by the inventor, that we may render
glass roofs expressive of ideas of a higher and more
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appropriate kind, than those which are suggested
by mere sheds, or a glazed arcade.

He says, imagine, instead of a row of glazed
sheds, a row of detached sections of spherical bo-
dies of an almost perfect transparence—the genial
climate and highly coloured productions within,
obtaining, during the whole day, the unobstructed
influence of the sun’s rays, and the construction of
the edifice combining the greatest strength and du-
rability—what will be the expression #—Instead of
the usual conservatories attached to mansions, ima-
_gine a lofty arched roof wholly transparent ; nd
Joined to it, according to the magnitude and style of
the mansion, globular projections, elevated circular
towers, surmounted by Eastern domes of glass, or
other beautiful or characteristic forms, all transpa-
rent and of permanent duration. Will not this
substitution of new forms and almost perfect trans-
parence be an improvement, gratifying both to the
man of taste and the horticulturist ?

It is true, that these ideas apply only to extensive
establishments; but, if they are correct, it shews
that an increase of elegance is by no means incom-
patible with increased economy : and on this prin-
ciple we notice another observation, where 1t is
asked—ought not such scenes as exhibit the various
fruits and flowers of the torrid zone, and support
the gaiety and beauty of spring and summer amidst
the frigid scenes of winter to be appended to the
mansion, or at least appropriated to the more ele-
gant parts of a residence? It is true, numerous
attempts have been made to do this in those archi-
tectural conservatories so frequently joined to man-
sions ; and to render them tolerable for this urpose,
the shed-like appearance has been disguised by stone
plers and parapet walls. But the construction of
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such buildings is radically bad ; for in proportion
as they are dignified by architectural forms, i the
same ratio will the plants, to be inclosed, suffer from
the want of the light excluded by the masonry.
The state of plants which have passed the winter
in such conservatories proves this.

But it must also be remembered, that this pro-
posed improvement 1s capable of being introduced
upon the most economical plan, as independent of
the curvilinear designs n which the above advan-
tages are only to be obtained to their fullest extent,
these bars are applicable, with advantages superior
to all other bars, to every description of common
hot-house or hot-bed sashes ; which may either be
entirely formed of this article, or wooden frames
may be fitted in with it at less expence than with
any other material equally durable.

To render the hot-house even more useful than

m its general purposes, the
AVIARY

may easily be connected with it; for though we
certainly are no friends to slavery, even of birds,
yet, as the passion for domesticating these little
creatures exists so unmversally, we feel anxious, hike
the moderate advoeates for the Slave Trade aboli-
tion, to improve the lot of the confined, if we
cannot impart to them the perfect freedom of
nature.

For this purpose, whenever pecuniary means and
space will admit of it, we recommend that bird-
cages shall be superseded by an avriaky, not only
to contain specimens of each kind, but also both
the sexes in each class, whether Goldfinches, Lin-
nets, Thrushes, or Canary Birds. Birds, that will
not breed in cages, may do so in a less confined
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state; and even if they do not, yet there is still a
charm in society of which we ought not needlessly
to deprive them. It is true, indeed, that the sexes
of most of the several species of singing birds do
not appear to adopt particular association, except
in the genial months of Spring and early Summer;
but as we are certain that in some species of the
feathered race, as the Nightingale, the Dove, and
the Pigeon, the sexual attachment 1s constant, so
is it possible that in the other species there may be
a more continued attachment than we are aware of.
At one season of the year we know there 1s a per-
sonal choice; and that feeling may operate through-
out the year, though in a less degree, and unnoticed
by ornithologists.

Canary birds, in particular, breed three or four
times a vear ; and the females of that class, as well
as some others, will sometimes commence the for-
mation of a second nest before the first brood are
fledged.

An Aviary ought always to be turfed, if possi-
ble: and there ought to be a ready access to lme ;
especially for Canary birds. It ought also to be
supplied repeatedly with chick-weed, groundsell,
and various other wild herbs, that are green and
pleasant, either in leaf, or n flower, or in seed ;
and the garden must supply lettuces, rape-seed, &e.

To enable them to build their nests, let there
always be a supply of hay, or soft dried grass, with
cotton, wool, the refuse of silk, hair, &e. Hang
these up in httle nets i various parts of the
Aviary, or immediately outside of the wires, so
that the birds may gather them as an employment;
and then there will be no waste, whilst the little
prisoners will be amused and occupied, in the way
most congenial to their natural feelings.

Where the Aviary can be placed in a conserva-

P I
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tory or green-house, it will add much to the com-
fort of the birds, inasmuch as it will take off some-
thing of the appearance of confinement, especially
if the plants are trained to twine in and about the
wires : or it may be fixed so as to contain growing
plants and shrubs, on the natural turf, with glass
frames so fitted as to cover the wires, when neces-
sary, and to screen the little captives from the incle-
mency of the weather.

Those who wish to enjoy the melody of their
little prisoners, in the room they are in the habit of
occupying, may easily do so by opening a commu-
meation through one of the windows mnto a large
cage or compartment, which may oceupy a certan
space of the mterior. In winter, particularly, this
will be an improvement, as the birds will then be
enabled to partake of the artifictal warmth of the
apartment, whilst the utmost cleanliness may still
be preserved by a little judicious arrangement.

Having thus gone over the general ground of the
usual domestic precinets, we may now extend our
walk, and take a view of such

IMPROVEMENTS

as are facile for the practical economist.

To enter at large upon the general system of
improvements in country residences, and_ upon
landed estates, 1s not exactly, indeed, within the
province of a work of this kind ; nor could it well
be addressed to any but a small portion of our
readers. But there are, nevertheless, some points
that refer so particularly to the domestic economy
of even small country establishments, that we
should deviate from our plan ,were we to omit them
entirely. _

The exterior and interior- of the mansion, the
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gardens, orchard, &c. being fully noticed in other
sections, we come now to the enclosures, beginnmng
with the Zron railing, which surrounds, or fronts
so many rural residences of metropolitan vicinty.

To preserve these in a handsome state, and at a
cheap rate, it will be sufficient in spring-time to
give them a coating of pitch and tar, in equal quan-
tittes, melted and thickened with common soet.
This coating suffered to dry, and then well rubbed,
will keep them in good order during the year;
and, from its not scaling off' so readily as pamnt,
will at all times act as a more powerful preser-
vative against the effects of weather.

In more extensive grounds, the Paling becomes
an object of some consideration. To preserve
this effectually, and cheaply, take any quantity of
air-slaked lime, adding two thirds wood ashes, and
one part of fine sand. Mix them well, and sift
them; and add as much linseed ol as will bring
them to the consistency of paint. To grmd them
on a slab like paint will be best; but a commen
mixing, 1f carefully done, will suffice. If any spe-
cific colour 1s wisﬁred for, some cheap ochre may
be added ; and two coats, for the first season, wiil
be found sufficient, adding a fresh coat every
sprin

When Hedges can be well attended to, they
always look better, in small grounds, than paling ;
but they require more time to be efficient. In
some instances, indeed, in the vicinity of town, we
have seen old hedges grubbed up, and paling sub-
stituted ; but a ﬁttle care med have rendered
this expense unnecessary, Iiven in twelve months
an old hedge may be made useful, if care is taken
to put down stakes at five or six feet distance ;
Enﬂﬂ'uragiﬂi the branches to shoot horizentally, but
not to cut the heads off, simply cutting away the
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old wood, thereby giving more room, air, and, in
general, more vegetable nourishment, to the younger
branches.

It is sometimes difficult, indeed, to preserve these
hedge-stakes from nocturnal depredators; but a
whimsical means, once tried with success, may be
used to prevent these petty thefts.

A gentleman, suffering much from this nightly
pilfering, took up all his hedge-stakes, and bored
holes in them, which he filled up with gunpowder,
pegging up the holes firmly, and then replacing
the stakes. As the thefts merely took place for
culinary purposes, the consequences were found so
destructive to the domestic economy of the pil-
ferers, that, in a short time, the remedy was found
completely efficacious.

Even on a small scale of improvement, Planting
will be found not unprofitable; but where the
grounds are so small, that every portion of verdure
is valuable, 1t will be best not to plant too many
trees to overshadow the grass, particularly ashes,
as that species of tree not only impoverishes the
around, by its wide spreading roots, but also mjures
ﬁﬂﬂl the grass and the hedge, by the droppings
from its branches.

Where ground’is so very moist as to be com-
paratively useless, without draining, and that too at
a cost much beyond any possible profit or conveni-
ence, a great saving of present and of future ex-
pense, together with a considerable future profit,
may be derived from planting it at once with wil-
lows or oziers; which may be planted very close,
and, in a very few years, by their annual cuttings,
will be found to pay a very handsome rent.

This may be put in practice in very small por-
tions of land ; but on a more extensive scale, alder
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will be found lucrative in planting upon waste
grounds, as it is, when full-grown, n great request
for various purposes in machnery, and .r:ﬂsn for
water-pipes, though perhaps less so now, since the
introduction of those of cast iron. Its bark also
will pay well, as it is much used for dying cotton
black.

We have heard of a gentleman, whose lands
were more extensive than fertile, whose practice it
was to plant 1500 trees, on the birth of every
daughter, upon his waste grounds, which were, on
an average, worth one pound each on her coming
of age ; thus enabling him to give her a fortune of
1000/ without any extraordinary economy on his
part, the regular thinning of the trees, at proper
seasons, with barking, &c. paying off all the current
expenses, besides ylelding hom a small rent for the
land.

This, however, was when 1000/ was thought a
larger sum for a daughter’s fortune than at present;
but we shall here state some experiments of a later
date, that sufficiently manifest how much planting
_of trees, even upon small portions of land, 1s con-
nected with domestic economy.

In the year 1758, ninety-two fir trees were planted
upon a piece of ground, about three-quarters of an
acre In extent. The land was waste, and poor ;
no extra expense was incurred, and no further
attention was paid to the young trees. In 1813,
they were cut down, and yielded ninety tons of
timber, then worth 4/ per ton, giving a round
sum of 3607 which was equal to a rent of 6. 10s.
during the intervening 55 years.

Can a more convincing proof be given of the
facility with which a man may save a fortune for
s grand-children ? It is indeed, long to look
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forward ; but who is there that does not look so
forward? Who is there that does not extend his
family hopes much beyond that period ?

In Yorkshwre, very recently, 5000 oaks were
cut down, which yielded the sum of 100,0004 ;
and, as recently, in Somersetshire, the timber of an
estate of 2000 acres, was 1*cfusLd to an offer of
50,000/. Even in Scotland, a piece of ground, not
worth 30s. ]111 acre, for dglu,u}tulai purposes, was
planted with sycamores, and at the end of sixty
years the trees fetched such a sum as paid 14/, per
acre per annum during that long period.

There are ways, how ever, of making land, appa-
rently fit for nothing else but phntmu, }1&1{1 even
an immediate profit, h\. a very simple process ; for
it has been ascertained, that a pound of turnip-seed
sown (after harvest) u}mn an acre of light, sandy,
and even gravelly land, which had been worn out
by overploughing, and p](mghecl n after two months

-owth, leaves, roots, &c. had as fertihzing an effect
as could have been produced by 25 loads of manure

upon that quantity of land. T he practice, we be-
lieve, has not been uncommon in some parts of
Surrey.

Many families are deterred from settling i re-
tired parts of the country, from the inconvenient
intercourse with the grmt post roads ; and, n
general, nothing can be done in the way of im-
pmvement except under the exertions of some
splr:ted individual, who is, unhappily, often checked
in his plans by the difficulty of procuring good
and cheap materials, for the purpose of making or
mending the lines of communication.

Therefore, and speaking in general, as few things
contribute more to the p?emure and prosperity of
the country than good roads, we -lmr | here make
public the great advantage which may be derived
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from making the roads with bricks. This 1s of
great consequence to be known, i low tracts of
clay and loamm, where stones and other materials
cannot be obtained: but these can be most strongly
recommended from trial on a private road ; they
never cut through, and they resist every thing. The
road was partly made with old broken bricks, and
was always firmer in that part, than that which was
made of stone. Bricks are allowed to be burned
for the use of roads duty-free; only observing to
make them of such a shape that they cannot be
used for any other purpose. If they were made
much thinner than usual, they would be still harder
and better. Should fuel also be scarce, as well as
stones, even this difficulty may be removed, by
planting a few acres, in each parish, with willow,
alder, and the Canada poplar: these would yield
most abundant crops of faggot-wood every third
year, and would answer extremely well to the land-
lord and the tenant ;—but ash would be still better
to plant for this purpose.

Where roads have already been made, but are
become almost impassable in winter, in consequence
of there being nothing but a loose friable gravel to
repair them with, a very simple mode of repair
presents itself. We must take advantage of dr
weather in May to rail oft’ one-half of the road, and
having carefully scraped off' the whole of the dirt
down to the hard road, then cover it with stones,
broken very small; six or eight inches thick. Over
these let “the strongest stone-lime mortar be poured
m a fluid state, and the stones covered in every
part four inches deep with it, laying the surface
properly rounding, and as even and smooth as pos-
sible. "T'he mortar should be made with the coarsest
sand, or rather pulverized stones or bricks. Let
nothing pass over the road till it 1s completely dry
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throughout, then let the other half of the road be
hlmhc,l:l in the same way. This once properly
done, would be done almost for ever.

It 1s also worthy of notice, as it has been ascer-
tained by experiment, that three loads of riddled
gravel will be more efficacious in repairing roads
than six loads of unriddled ; and, of consequence,
a saving of one-half in cartage must instantly ensue.

It will be a most 1mpor tant consideration for all
landholders, whether on a large or small scale, so
to manage their improvements, as to give emp]n}-
ment to then own immediate poor. The saving
in poors’ rates will speedily recompense them fm
this judicious care; on this subject, however, we
shall treat more at large under a separate head
and therefore now leave the pomt for future dis-
CLSSI0N,
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DOMESTIC ACCIDENTS.

Tue “ Economy of Human Life,” as it may
literally be called, presses upon our attention some
little notice of Domestic Accidents, and of the best
means to counteract them ; rather, however, to col-
lect mto one focus all the practical and novel float-
ing information upon the subject, and thus bring it
usefully before general readers, than to examine
elaborately 1its extensive principles.

If the projectors of non-inflammable houses had
succeeded in their plans, these cautions would in-
deed have formed a work of unnecessary reference ;
but we fear there is little practicability in the various
modes proposed, not of guarding against or check-
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g fires, but of using materials which shall not
burn when exposed to accidental ignition.

It 1s a difficult thing to get over inveterate habit,
even in the commonest concerns of life; but it is also
a subject worthy of remark that in countries, whose
climate requires most artificial domestic heat, the
mode of erecting habitations is more daneerous
than in warmer climates. In the north of Efxmpc,
a great proportion of the houses are composed en-
tirely of wood. In England even, there are in-
flammable materials used which might be well dis-
pensed with, without finding proper substitutes
more expensive. But in Italy, Spain. &c. where a
fire In the family apartment is unthought of, and
where even the Kitchen fire seldom exceeds a little
charcoal in an earthen pan, there we find stair-
cases of stone, door and window frames of the same
material, the floors laid with brick or tile, the
walls unincumbered with wainscotting, and the fur-
niture so scanty, that it might be all burnt in one
room, without rendering insurance necessary.

It1s true that, in England, the adoption of such a
mode of domestic comfort, or rather of discomfort,
will meet with few advocates; vet where non-in-
flammable materials can be usef‘i with propriety, a
saving will ensue, without reference to absolute
destructive aceidents. Stone staircases, for instance,
might be more generally adopted, even in second
and third rate hounses; and, though our chamber
floors must still be of wood, and perhaps the larger
beams, yet it would not only be practicable but
economical to introduce one iron beam into each
floor, with several smaller for rafters; an arrange-
ment which would not only protract the falling in
of floors, thus giving more time to the inmates to
escape, but would also be a preservative agamst
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accidents where the dry rot has destroyed the
strength of the timbers. ’ s

It may be noticed also that some species of tim-
ber are not so susceptible of 1gmtion as others.
Poplar, for instance, does not burn readily 5. and,
though it may not grow to a very useful size in
this country, might De imported with facility from
the northern ports of Italy. _

In trying experiments upon a small scale, 1t has
been ascertaineg that wonct if soaked in a strong
solution of alum, will not igmte readily; and,
when ignited, it emits no flame. This is an obser-
vation of some 1mportance, when we contemplate the
quantity of fir timber introduced into modern erec-
tions, as if building fire-ships instead of habitable
dwellings. There is a wide distinction between
wood, so saturated with alum as only to acquire &
red heat that merely affects objects in immediate
contact, and fir deal}, so saturated with turpentine
that its blaze will extend across our widest streets.

In the absence, however, of absolute existing

eservatives, the best safeguard is caution; next
to which are the ready means of arresting a fire In
its progress, and finally of escaping when all fur-
ther exertion becomes useless.

As to the means of arresting fire in _its progress,
it may be useful to observe that, when 1t merely
breaks out in a {:himne.y, there 1s no cause for ex-
travagant alarm, especially if there 1s no wood
work immediately connected with it. In such a
case merely stopping up the vent, taking care to do
so with substances not easily inflammable; or ap-
plying even inflammable substances in such a wa
that they will answer the purpose mtended without
catching fire, will generally be found, if conducted
with patience, to answer every necessary purpose;
but 1if doors and windows are thrown open, whilst
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the inmates run about wringing their hands, or
merely calling out for that assistance which the

themselves ought coolly to afford, then, indeed, it
will be fortunate if the house is msured, and the
sooner those, who are in, get out of it, the better.

Perhaps one of the best artifical modes of se-
curing presence of mind upon these occasions, is to
have previously ascertained the safest and readiest
means of escape, when escape becomes absolutely
necessary ; added to which, we may adopt the in-
variable practice of having the winfﬁ}w seats of all
upper rooms fitted up as boxes, to contain either a
rope-ladder, or even a knotted rope. Nay it might
be judicious to have a knotted rope, and also a
ladder, fitted to the same window ; by which means,
whilst females descend by the ladder, one of their
male friends might descend by the rope at the same
time, thereby affording them both courage and
asslstance.

But where these means are not at hand; and
fire ladders cannot be brought in sufficient time,
it has been very judiciously suggested, in order to
guard against accidents in jumping from windows,
that a large feather bed or hair mattress should
accompany every fire engine: or two or more
mattresses might be so contrived as to be made mto
one in the space of a minute by two expert persons.
Hair deserves a pieference for this purpose to
other materials, both on account of its elasticity
and durability ; for such a mattress, if provided
with a stout linen cover and kept dry, would last
for fifty years.

Indeed, when a fire happens in a town, if the
neighbours should have presence of mind sufficient
to supply mattresses or beds for this purpose, or
ecommon carpets, much inconvenience and even
danger might be avoided.
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We may add, that when fires happen in Lvery
stables, or in domestic offices in the country, cattle
are too often lost through the silly alarm and hurry
of the people concerned. It ought, therefore, always
to be remembered, that if a horse does not see the
fire, he will not be more unwilling to leave the
stable then, than at any other time. In fact, gene-
rally speaking, a horse accustomed to be led out for
pasture, without saddle, bridle, or harness, will
not oppose any difficulty ; but 1f others hesitate,
from the novelty of the thing, throw a saddle or
some part of thewr usual geer on them, and the dif-
ficulty ceases. ,

We have spoken of fires as arising from over-
heated chimnies; but they may happen from many
other points of carelessness, at first sight apparently
unimportant.

Fires will happen from pokers being left in the
grate until red hot, when the burning of the fuel,
by a diminution of resistance against their gravity,
permits them to fall out; when they too often roll
trom off the edge of the fender upon the carpet
The poker ought always, when used in this man-
ner, to be laid across the top of the grate, or to be
placed sloping in front, so as that it shall not be-
come red hot while serving as a conductor of radiant
heat to the immediately surrounding atmosphere
thereby rendering it lighter and producing a cur-
rent by the cold air rushing in. But the safest
way of all 1s to have a guard, or shoulder, so fitted
to the poker ds to catch on the edges of the fender
whenever it happens.

It 15 a weﬁ known fact that globular glass
water bottles, placed in windows, have acteﬁ as
burning glasses ; and it ought to be known by all
workmen, who require strong hght, that the 1'?:;:51\“5

o)
they use to concentrate the hight of the candle upon
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their work, are very powerful burning glasses.
One of them will readily set fire to any inflammable
substance which is placed so as to receive the sun’s
rays, after they have passed through it, at the
pont called the focus, that,is, at about the distance
of one and a half, or two inches from the surface
opposite to that on which the sun shines. It is
therefore advisable, to be careful where they are
placed in the day time, as serious consequences
might result from one of them standing in the sun;
which a circumstance, that occurred lately, experi-
mentally proves. A considerable quantity of smoke
and a powerful smell of burning gave the alarm of
fire; when, after searching some time, 1t was dis-
covered that a cloth, which was wrapped round the
neck of a flask that stood in the window of an un-
frequented room, was in a flame, and such was the
degree of combustion, that it was with difficulty the
mansion was saved from destruction.

Domestic accidents often arse from descending
into wells, nay even into cellars, unless some artifi-
cal mode of ventilation has been adopted. As
-preventinn, i such cases, 1s better than cure,
it may be prudent, in every doubtful case,
to throw a ball of combustible matter into the
well, if dry, or to suspend a blazing ball upon an
iron rod, allowing it to descend by means of a
longer line: or boiling water may be poured down ;
which, if in sufficient quantity, will so 1'&1"1%’ the
foul air at the bottom, as to cause 1t to ascend and
make room for that of the atmosphere. It will be
proper, however, for the operator to guard agamst
the rising vapour, otherwise partial suffocation may
ensue.

When entering a cellar badly ventilated, it will
be proper to advance a candle upon the end of a
long rod previously. If the candle contimues to
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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 mafr
readily be done by means of a pair of common. bel-
lows fitted with a long tin or leather tube, which
will speedily supply atmospherical air; for even
when the bad or foul air is the heaviest, yet the
action of blowing will give the wholesome fluid a
degree of energy that will act as a lever, and force
the foul air from its resting place.

The danger of Drowning can scarcely be reckoned
amongst domestic accidents; but yet accidents of
that kind have so often produced domestic sorrow,
that one or two hints deserve notice here, mn addi-
tion to the means promulgated by the Humane
Society. It happens, unfortunately indeed, that per-
sons, who cannot swim, falling into water, are too
apt to lose their presence of mind ; but if they can
command their recollection, and have a hat on their
head, it may be made to answer all the purposes of
a cork jacket, simply by laying it on the water on
its ecrown, or on its brim 1if more convenient, and
holding it m an even position by the two sides:
but if the individual thus exposed can keep himself
afloat long enough to pass a handkerchief over the
hat, thus enabling him to hold it by one hand, he
will then find a resistance against sinﬁing fully equal
to the pressure of ten or a dozen pounds weight,
which is more than the surplus of a man’s weight
in sea water, even when his clothes are fully
saturated.

When aceidents of this kind do happen, we
ought not to despair too soon of the possibility of
restormg hife.  'We must persevere even after hope
1s gone: for many most extraordinary instances of
recovery might here be recorded. Even when
death appears the result of disease, the practice of
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stripping off' the bed-clothes and laying out, as it is
called, ought not to be too speedily adopted ; espe-
cially with children after convulsions. A recent
very ingenious writer, observes, that ‘ the means
proper to be pursued in cases where it is doubted if
death has taken place, are extremely simple. The
body should lie in bed undisturbed, and occa-
sionally, if the lips and mouth appear parched, they
should be moistened with wine and water. If the
weather be hot or sultry, the curtains of the bed
ought to be drawn aside, and the room frecly ven-
tilated. In cold weather a pan of coals should be
at intervals drawn over the bed, so as to keep‘up a
gentle warmth ; by domng this, we aid the powers of
nature to restore the patient, if the body be alive;
or, if death has taken place, we more speedily bring
on putrefaction, relieving the friends from a state
of dreadful anxiety. As soon as a livid greenish
hue is observed about the face or breast, and the
limbs, which were once rigid, become again pliant,
we may be certain the fatal catastrophe has taken
place.”

As nothing ought to be left untried in cases of
suffocation, whether from drowning or foul air, or
convulsions, we shall venture to introduce here some
observations rather of a more scientific nature than
the general purpose of this httle work ; but we
shall carefully avoid all technicality beyond what 1s
absolutely necessary for coming at the useful result.
A chemical philosopher, of some known eminence,
being desirous of witnessing the progressive efiects
of carbonic oxide when freely respired, with a view
to comparative analogy in reference to nitrous oxide,
lately made an expernment, which had nearly proved
fatal to him. Having carefully prepared a consi-
derable quantity of the gas, he first noticed some
points of resemblance between it and the nitrous
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oxide, particularly the remarkable sweetish taste ;
and having first exhausted his lungs of common
air as completely as possible, next mage three or four
mspirations of the gas, and immediately fell upon
the floor senseless, and indeed apparently lifeless,
pulsation being nearly extinct. - Various means
were UI]IP]D}'DE for his recovery, but mm vam, by
several medical gentlemen who were present; at
length the introduction of oxygen gas by compres-
sion into the lungs was suggeste-z% and tried. A
rapid return of animation ensued, accompanied,
however, by convulsive agitations, excessive head-
ache, and quick irregular pulsation. For some time
after mental recovery, total blindness, extreme sick-
ness, and vertigo, with alternations of heat and
shivering cold, were painfully experienced, and were
succeeded by an unconquerable propensity to sleep,
which was broken and feverish. An emetic of tar-
tarised antimony removed these alarming symptoms,
and the only unpleasant effects felt the following day
were those occasioned by the fall. Though this
alarming accident prevented the observation of the
phenomena which was the object of the experiment,
yet, from its results, we may fairly deduce that
oxygen gas would prove highly eflicacious in cases
of suspended animation produced by carbonic acid,
choke-damps, and other suffocating gases; and we
trust that no one will now be suffered to go down
to the grave, after all other means have failed, with-
out trying the application of oxygen gas, which, in
the metropolis particularly, may be prepared by a
skilful chemist m sufficient time to give 1t a fair tral,
whenever the accident is instantly taken in hand.
Its effects, even after half an hour’s immersion in
water, ought not to be despaired of.

As accidents often happen from substances not
mtentionally swallowed, some notice must here be

Q
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taken of them. The swallowing of pins by children
is often attended with very dangerous consequences,
especially when there are no ready means at
home of attempting a cure. It is important there-
fore to mention that an individual, very recently,
who was informed of a neighbour having swallﬂwed‘) a
pin, administered four grains of tartar emetic in
warm water, and afterwards prevailed upon the pa-
tient to drink the white from six eggs, wllqjich coagu-
lated upon the stomach before the tartar operated,
enveloped the pin, and brought it up.—There
1s also a well authenticated instance upon record,
of a person, who swallowed 24 pins, being made to
throw up the whole by the above method. The
same may be used with success for fish and other
sharp bones.

We may also record, that whenever any of the
sreparations of opium, henbane, nightshade, hem-
}uuk, tobacco, fox-glove or stramonium, or any
poisonous fungus mistaken for mushrooms, or
spirituous liquors in excess, or any other unknown
matters, have been swallowed, exciting sickness
without pain of the stomach, or producing giddi-
ness, drowsiness, or sleep, it will be proper to give
instantly one table-spoonful of flour of mustard
in water, and repeat it in copious draughts of
warm water, constantly, until vomiting takes
place. If the person becomes so insensible as not
to be easily roused, give the mustard in vinegar,
instead of water, an{% rub and shake the body ac-
tively and incessantly.

Caution, however, must be used with regard to
the vinegar, as a jludicinus chemist has laid 1t down
as a system of rules, to be observed in these cases,
that vegetable acids always hasten death when
introduced into the stomach with narcotics; that
acidulated water is very useful in counteracting the
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effects of narcotics, after they have been rejected
by vomiting: thus animals, which would infallibly
have died within an hour, have been saved for 24
or 36 hours by the administration of doses of water
acidulated by a little vinegar : that a strong infusion
of coffee i1s an antidote to narcotics; that the de-
coction of coffee is much less efficacious than the
infusion ; that camphor is not a counterpoison to
narcotics, though it diminishes their effects when
administered in small doses ; that water and muci-
laginous preparations, instead of being beneficial,
accelerate death, because t]u&y promote the absorp-
tion of the poison; that bleeding 1s never injurious,
but frequently sufficient to restore plethoric animals,
which would nevertheless die in two or three days
without proper attention, and that it 1s always best
to open the jugular vein; that chlorine acts nearly
n the same manner as vegetable acids.

It has been observed, upon good authority, that
when mineral poisons, technically called oxide,
whether of copper or arsenic, are taken inwardly,
one table spoonful of powdered charcoal is a com-
plete antidote, mixed with either honey, butter or
treacle, taken immediately: within two hours ad-
minister either an emetic or a cathartic:; in this
case the effect of the poison is prevented.

Note also, that when oil of vitriol has been swal-
lowed, water alone must by no means be used, on
account of the excessive heat produced by the mix-
ture; but it may be taken thickened with chalk,
magnesia, or soap ; or ol may be freely administer-
ed. When it has been spilt on the skin or clothes,
tear off the clothes and wipe the skin, to free it as
much as possible from the acid, before washing with
water.

But when spirits of salt, or aquafortis, have been
swallowed or spilt upon the skin, immediately

a2
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drink, or wash the part with large quantities of
water ; and, as soon as they can be procured, add
soap or potash, or chalk, to the water.

I*‘inalF, whenever a preparation of arsenic,
mercury, or of any metal, or when any unknown
substance or matter, has been swallowed, and there
have speedily ensued heat of the mouth and throat,
violent pain of the stomach, retching and vomit-
ing, immediately drink plenty of warm water, with
common soap scraped or dissolved init. Two or
three quarts of warm water, with from three or
four ounces to half a pound of soap, will not be
too much.

A wasp or bee, inadvertently swallowed, may
be killed before it can do any absolute harm, by
instantly taking a tea-spoonful of common salt and
suffering it to dissolve. It not only kills the msect,
but cures the sting. Indeed salt, at all times, will
operate as a cure for external stings; butit 1s pro-
per that the sting 1tself, if left in the wound, should
first be extracted. Then apply, ad lbitum,
sweet oil, or eaw de luce, or pounded mallows, or
onions, which are all equally efficacious, though the
salt may be the readiest remedy.

We shall close this essay on Domestic Accidents
by one hint that may sometimes be worth remem-
bering, provided the Domestic Economy is not
regulated upon the principle of Mr. Shandy’s par-
lour door-hinge !

In retired rural situations, a temporary incon-
venience is sometimes experienced from want of re-
pairs, that cannot instantly be attended to. Amongst
others we may reckon the breaking of window sash-
lines, as a minor domestic evil: but a simp]e and
most ingenious contrivance may be adopted in lieu,
which will render them at all times unnecessary.

Bore three or four holes into each side of the
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ascending sash, into which insert common bottle
corks, leaving a projection of about one sixteenth
of an inch beyond the surface; when 1t will be
found that the elastic pressure of the cork 1s
always sufficient to keep the window up, without
opposing any resistance toits being pulled down.

TRAVELLING.

Ix this wandering age, when ladies explore
Pyramids, and gentlemen propose to visit the North
Pole upon dandy accelerators it may not be unin-
teresting to know how six months’ provisions can
be packed up in a ridicule, or a cream-pot reple-
nished in Spitzbergen.

The first of these objects, 1t appears, may now
be easily accomplished ; as an indefatigable expen-
mentalist asserts that, after various attempts, he has
succeeded n forming a vegetable compound, by
which persons engaged in exploring hot and desart
regions, may be saved from perishing by hunger
and thirst. The ingredients are few, reducible to
a small bulk, and not hable, in a state of compo-
sition, to spoil by keeping. With a pint of jelly,
made from 5tarc{| with boiling water, mix two
ounces of gum arabic and half a drachm of catechu,
both previously reduced to powder; and to the
whole then add one drachm of crystallized citric
acid, also pulverized. Spread the compound upon
a'clean board or paper, and gradually dry it in an
oven of a gentle heat, till it becomes hard and brit-
tle, when 1t may be broken into pieces of a proper
size for being carried mn the pocket. Dr. Pearson
calculates that two ounces of this compound will sus-
tain life for 24 hours, but supposes that during the
exertion of travelling, four ounces may be required;
so that 2lbs. would last a person, totally destitute
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of every other sort of aliment, eight days, by which
time he would probably arrive at some place where
other food migﬁt be procured.

It 1s possible, however, after such a feast in
duodecimo, that the philosophic tourist may wish
for something to drink; and we find that an
igenious French chemist, after an examination of
the means which are, or may be adopted, for the
preservation of fresh water at sea, gives the pre-
ference to the following: 1} parts of oxide of man-
ganese in powder are mixed with 250 parts of water,
and agitated every 15 days. In this way water
has been proserve-{ unchanged for seven years.

We have not yet, 'mdeec%, discovered a mode b
which a butt of water can be abridged into the
size of a canteen, and therefore adventurous tourists
to the banks of the Nile may, in the dry season
especially, find nothing but turbid water to wash
down their culinary multum in parve. 'I'oremed
even that defect, chemistry steps in with its aid,
and the bad taste and unpleasant odour of Egyptian
springs, may now be corrected by mixing a small
portion of magnesia, and submitting the water to
manual agitation.

Generally speaking, when water begins to grow
putrid, it may be sufficiently purged by throwing
m a handful of salt, and, if salt 1s wanting, sea-
water. For this reason, therefore, the seamen at
Venice, when bound on a long voyage, take their
supply of water from St. Nicholas's well ; which,
by Eeing near the sea, is impregnated with salt,
and on that account continues long pure and whole-
some, the brackish taste being scarce, after a few
days, perceptible. We read of the like in the
Scriptures to have been done by the Prophet Elisha;
who, in Jericho of Palestine, by throwing salt into
a fountain, made the waters potable, which before
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were brackish and putrid. If the water begins to
engender maggots, they are killed by throwing in
ime. Any of the ingredients used for the clarify-
ng of wine, may be ﬂEPllE&blE towards the purify-
g, and preserving of water.

For exploratory breakfasts, whether to Baffin’s

Bay, or to the source of the Nile, preserve eggs by
packing in small casks, or tin cases, and fill up
with melted mutton suet.

Preserve cream by adding half its quantlty of
powdered white sugar, and bmlmg it.

POOR.

So much has already been said upon this inter-
esting subject, in volummous tracts, that it may
well be sup])used there 1s little of nmﬂlty to offer
upon it: but, as to curtail the poors’ rates must
now be an immense saving in domestic expenses,
we shall endeavour to collect every practical hint,
and every practicable fact, that has transpired on
that head{ within the last fﬂw years, and which has
not yet been embodied into any of the prevailing
systems.

In doing this, we trust that we shall be, 1n some
measure, t?m means of ﬁl!g‘gﬂ%tlng to various indi-
viduals opportunities of domg good, which might
otherwise ];lave escaped their observation, tem;hmg
them to cultivate {*F:,nty as a useful pnhtlml scl-
ence, and not a mere Instinct or Impulse of the
moment ; thus enabling them to experience all the
pleasure which benevolence never fails to impart,
and without the pain of witnessing those evils
which mdiscrimmate bounty too often oecasions.

In fact, we wish, whilst prompting to active and
judicious benevolence, to guard our readers against
any thing like indiscriminate charity, either indi-
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vidually or 1n the aggregate, except on particular
and pressing occasions. We wish to shew them
that real charity consists more in the prevention of
distress, than in its relief; inasmuch as every
pound exﬁendcd in the one case, does twice as
much good as in the other.  For truly has it been
said, that the immense sums which have been raised
for the relief of the poor, when they are exhausted,
leave them 1in no better situation than that in
which they were before; and no traces are left to
evince the good that has been done. Had such
money been expended in works of utility or em-
bellishment, either for the benefit of the public, or
of the persons who raised the money, it would have
afforded equal rehef to the labourer, and the im-
provement executed would have transmitted to
posterity a memorial of the public spirit which
carried 1t mto effect, and at the same time afforded
assistance to the distressed. We mean not, in these
observations, to suggest any thing against those
laudable exertions by which age and infirmity are
relieved; but only to offer hints on the improvidence
which, we conceive, is evinced in supporting health
and vigour in idleness, with so great a hazard of
contammating the morals and debasing the cha-
racter of our honest peasantry.

In this point of view, and to establish our prin-
ciple, we sEall first select a few important and well
authenticated facts ; some at home, and others of
foreign experiment.

In the first place, it is worthy of record, that a
very few years back the farmers of Dauncey, mn
ﬁVﬁts, let to the poor labourers of their parish,
who had large fmniliies, three acres of land, at two

ounds per acre; and soon afterwards the late
ord Peterborough gratuitously built a barn for
them, where they could thrash their corn; the
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consequence was, that those men had their names
immiﬂiatel}r struck off the Harish book ; have
brought up their families to industry and honesty,
and all of them now cheerfully pay to the aged and
infirm of the said parish their regular rates. The
farmers declare that the parish have saved hundreds
by this plan. The gentlemen and farmers of Great
Comerford, in the same county, are now pursuing
a similar plan, by letting the same number of acres

: o = : :
to the poor with large families and paying their

taxes. Each farmer allows according to the extent
of his farm.

From Warwickshire we can present a proof that
the culture of land by hand labour, is a most suit-
able employment for parochial poor, afforded by
the testimony of an intelligent gentleman, at Bir-
mingham. He says—* He was an overseer of the
poor in the years 1817 and 1818 ; that there were
800 adult poor in the workhouse, for whom there
was no employment ; that about thirty acres of
land belonged to the town; that these were let to
different tenants; but that four acres were obtained,
on which they planted cabbages and potatoes, and
obtained a sufficient supply for 600 persons in the
house, from July to September. In March, 1818,
he took seven and a half acres more, and cultivated
two acres in flax. The soil was hard and sterile,
but being dug by the spade, and the turf buried
without manure, it soon had a most promising
appearance.”

In Leicestershire, also, in the village of Thrus-
sington, inclosed about twenty-four years since, the
Earl of Essex is a considerable proprietor. At the
time of mnclosure, the noble ea,ril had four cottages
and twenty-six acres of land laid out, which were
let to four labouring men at the commissioners’

value; these four men have amply compensated
Q9
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for the noble Earl's liberahity, in bringing up thirty-
two children, without any assistance from the

arish ; most of whom are in service, and of excel-
]:::nt character mn their situations. If the great
land-owners would follow this noble Earl’s example,
the poor-rates throughout the country, itis now felt,
would be considerably reduced, and industry and
sobriety laudably encouraged.

From Germany we shall present only one in-
stance, but-it 1s a custom worthy of imitation ; and
the good effects of which are already apparent.

In the duchy of ‘Gotha there are many villages
which obtain a rent of 200 or 300 dollars, or more,
for their fruit trees planted on the road-side, and
on the commons. Every new married couple is
bound to plant two young fruit trees. The rent is
applied to parochial purposes, (at present to pay-
ment of the debts incurred during the late wars.)
In order to preserve the plantations from injury,
the inhabitants of the parish are all made answer-
able: each of whom 1s thus on the watch over the
other; -and 1f any one 1s caught in the act of com-
mitting any injury, all the damage done in the
same year; the authors of® which cannot be dis-
covered, 1s attributed to him, and he is compelled
to atone for it; according to its extent, either by
fine, or by corporal punishment.

In England we are very careless of the comforts of
our poorer brethren ; for though, with the indnler_lt
pride of wealth, we give them our money for their
actual sipport, yet we never take the trouble to
consider of how much more service it might be to
them, by a more judicious expenditure of the same
sums. A gentleman at Colchester makes it a rule,
whenever he builds a cottage, to plant a vine against
its walls, and two or three appﬁ)e or pear trees in
its garden, and thus he confers a greater benefit on
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his tenant, by giving him an nnocent source of
gratification to ﬁ?is children, and an excitement
to a little extra industry on his own part, than if
he had let him a comfortless, mean-looking hovel,
at half the rent.

Encouragement to industry is an object which
ought always to be kept in view, alike by the bene-
volent contemplatist and the prudent calculator;
and under this head, we cannot help noticing, with
pleasure, a plan recently proposed, which united in
itself that encouragement, together with a principle
of economy, and of absolute active charity, striking
at the very root of that feeling, or rather want of
feeling, which prompts the labouring poor to de-
pend too mur:]ﬁl upon the poors’ rates for their
safeguard against the accidents of life, or the con-
sequences of their own idleness, and want of fore-
thought.

An amiable clergyman, in Buckinghamshire,
Ernpused, in conjunction with two or three other

enevolent persons in his parish, so far on the plan
of the saving banks, to receive the earnings or
savings of such persons as were regular in atten-
dance on divine service, and to repay the entire
amount at the end of the year, together with a
premium of one-third or fourth of the whole, by
way of remuneration to them for their mdustry and
frugality. Suppose a poor man lays by 6d. every
wecﬁ\', from the 1st of January to the 81st of De-
cember, the total amount will be 206s: if to this an
addition of one-fourth be made by any benevolent
person who undertakes to do so, here is 1. 12s.
coming to the poor man at a time of the year when
he most requires it; money which he may lay out
in the ptlrc(:}uuse of firing or warm clothing, or arti-
cles of provision; money in part the produce of
his own indnstry which he has saved in small sums
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with hardly any inconvenience to himself, and part
the donation of his benevolent superior.  This plan
has smce been followed with success in a small parish ;
where, though many grown persons were not in-
duced to adopt it, t{]e children of the parish-school
did so with few exceptions, and thankfully received
the amount of their savings, with whatever donation
their benefactor was pleased to bestow.

Fourteen Sunday banks of this description have
been mstituted m different parishes in Hertford-
shire; and may be mnsiderec{ as auxiliaries to the
county saving banks, in which the depositors fre-
quently deposit afterwards the principal part of
therr weekly accumulations.

It 1s indeed a practical truth, that employment
and nstruction are the only true helps and benefits
for the vigorous poor.

If, therefore, upon a general system, tradesmen
who cannot afford to purchase materials should be
furmshed with a Enmlﬂ apartment, which the sale
of their work may subsquently replace ; or if able-
bodied mendicants could obtain slipsof waste ground
to bring into tillage with potatoes, the poors’ rates
would dimmish by means congenial to the moral
sense and honest pride of human nature.

It has, therefore, been suggested, that if overseers
of the poor were empowered to take land and let
it out to poor families to cultivate, and supply them
with seed, potatoes, carrots, and cabbage plants,
the produce would be found a most seasonable sup-
ply to such families, and would tend very much to
ease the poors’ rates of such parishes. As there 1s
much waste land in the kingdom, there can be no
doubt but that many Lords of Manors would sanc-
tion such a plan.

That it would answer has been fully proved by
the experiment of an intelligent manufacturer in
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the west of England, who adopted something of this
kind with his own workmen in the-country some
years past, and found it fully answer the t..lu:u_red
effect. He let a quarter of an acre to each family,
and supplied them with seed to stock it. Kach
quarter of an acre produced about twenty-five sacks
of potatoes yearly, beside other vegetables; each
family consumed from ten to twelve sacks of potatoes
annually, the remainder was applied to fatting
pigs, &c.

It is an important and estabhished fact, as stated
by the late worthy Secretary to the Board of Agri-
culture, that in the counties of Rutland and Lin-
coln, the practice 1s, to attach land to cottages,
sufficient to support that number of cows which
the cottager 1s able to purchase; they are tenants
to the chief landlords, and sub-tenants to farmers,
yet these latter are very generally steady friends to
the system : well they may be so, for the poors’
rates are next to nothing, when compared with such
as are found in parishes wherein this admirable
system 1s not ustﬂLlished. In the late minute en-
quiries made by the Board of Agriculture, into the
state of the labouring poor throughout the king-
dom, many persons were written to who reside in the
districts where this system is common ; and it was
found by their replies, that the practice stands the
test of the present distress, as well as it supported
the opposite difficulties of extreme scarcity. It is
much to be regretted, that so admirable an example
is not copied in every part of the kingdom. In
those counties where no such practice 1s met with,
it 15 very rare indeed to meet with a labourer who
has saved any money ; their reliance is entirely on
the parish, and ther present earnings dissipated at
the ale-house: not so in Linculnﬁlirc; tllu-? man
who wishes to marry, saves his money to buy cows;
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and girls who design to have husbands, take the
same measures to secure them. Sobriety, industry,
and economy are thus secured; and children are
trained from their mfancy to the culture of a gar-
den, and to attending cattle, instead of starving with
unemployed spinning-wheels. No object can better
deserve the attention of men of considerable landed
property : for, if some change of management, deci-
sive In 1ts nature, does not take place, poors’ rates
will continue to increase, till they will absorb the
wholel anded revenue of the kingdom.

That indefatigable philanthropist thus now speaks
from the grave; we trust that his sentiments will
not be lost upon our readers.

The venerable Bishop of Chester . also most
strongly recommends a mode once adopted by him-
self, among the married labourers at Wallingham,
near Cambridge, at the time he was rector of that
parish. His lordship divided a certain quantity of
glebe lands into allotments of half and single acres;
and each labourer, with a family, was allowed to
rent one of these allotments, at the rate of three
guineas per acre a year. Upon this land, with the
assistance of a little common grazing, they were,
in most instances, soon able to keep a cow and a
pig; to raise more than sufficient vegetables for
their families ; to add matenally to their comfortin
many minor respects; and they were shortly
enabled to contribute to the parish funds, instead
of being consumers of them. * At the same time,”
adds his Lordship, ¢ the men were kept from the
ale-house, their i-isure time being more happily
occupied in cultivating their little spot of ground
the rent was always punctually paid, and the land
as well, if not better, cultivated, than any in the
parish.”

It is universally allowed, that want of profitable
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employment is the cause of the present distress of
the poor ; but the question naturally arises, What
are the subordinate causes whence this great cause
is produced? To answer this question in part,
we cannot be blind to the fact that the increase of
the number of large farms has rendered it possible
to cultivate the same quantity of land with a smaller
proportion of hands ; and the consequent decrease
of the number of small farms has made 1t more
difficult for the poor man to subsist his family ; for
the great farmer will not accommodate him with a
small quantity of meat, a little milk, or other
trifling necessary, which the small farmer, atten-
tive to the smallest profits, i1s willing to do.

Some part of the evil might, however, be alle-
viated, i¥ spade husbandry were more attempted,
where practicable. It appears that the Society for
Bettering the Condition of the Poor, have received
very conclusive calculations of the advantages to be
derived from 1t. Among others, Mr. Taller, of
Gateshead, near Newcastle (a gentleman to whom
they were referred for information, by the venerable
President of the Board of Agriculture,) has com-
municated a variety of important facts on this head.
He gives an instance of lands cultivated by the
spade, and the wheat planted in dibbles, producing
I;Ec enormous return of seventeen quarters of wheat
to the acre! The average produce in the ordinary
mode of cultivation, is not more than four quarters ;
so that the extra expense 1s more than repaid
fourfold; the expense of digging an acre of
ordinary land, at nursery price, he states to be 33s.;
and this, he adds, 1s an operation worth two plough-
ings; and besides, by }])anting the wheat, there is
a creat saving 1n seed. In the usual mode of
broad-cast, 1t requires two bushels to the acre; but
in planting, one peck is sufficient. Mr. T. also
states, that by spade husbandry, he has made an
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acre of land produce the almost incredible quantity
of 800 bushels! and he gives it as his opinion, that
the more general use of the Hlpude would have the
most beneficial effect, not only upon the agricul-
tural labourers themselves, but on their employers
also; for although the farmer might not be able to
find labourers to cultivate large quantities of land
in this way, he might at least cultivate sufficient to
em{)ln_‘; his quota of the labourers of his parish,
and so at onc eexonerate the poors’ rates, and be him-
self amply repaid.

This seems to establish the utility of the practice
beyond all doubt; but where nothing better can be
done we would even recommend almost unproduc-
tive labour, rather than encourage absolute idle-
ness ; and, upon this head, we cannot but admire
the laudable plan not long since adopted at Frome
for the relief of the industrious poor. So many as
were out of employ, on application to the parish
officers, were instantly engaged in quarrying stones
by the load, at which they earned eight or ten shil-
lings per week ; the stones were then taken to a
depot, and disposed of for the purposes of building,
and repairing the roads.

It must indeed be admitted that where the poor
are thrown out of employment from stagnation in
any particular branch of business, 1t can be of Dﬂly
small avail to employ them in manufacturing goods
of a species with which the market 1s already over-
stocked ; but with a little examination we might
discover modes of manufacturing specific articles
for which we are at present indebted to foreign
countries, a practice that would be clear of the
foregoing objection.

In our maritime districts one simple and easy
mode of employment, and of profitable employment
also, presents itself.
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A patent was granted, in 1780 (of which the
term is now expired), for a new invented British
barilla, the method of making which 1s as follows :—
To any quantity of wood ashes, add an equal
quantity of the ashes of ferns, whins, thistles,
rushes, or bean or pea-straw; sift them through a
fine sieve, and add to them an equal (%uantity of
soapers’ waste ashes; all these being thoroughly
mixed together, there is to be added one twelfth of
fine quick-lime: these different materials are to be
put into an iron pan, and boiled two days and two
nights, with a sufficient quantity of sea water,
which is to be renewed from time to time; the
mass is then put into a reverberating furnace,
and fused for about an hour, which, when cooled,
1s the British barilla.

Of the numerous plans which have been proposed
for the alleviation of the distressed state UF the
poor, those appear to be far preferable, in which
the pauper 1s obliged to earn his subsistence
in some way or other; by which means his
natural habits of industry and economy are kept
alive; he 1s prevented from associating with per-
sons of an idle and profligate disposition, as he
would very probably (ﬂ; for no other purpose than
that of killing the time which lay heavy on his
hands, in a state of idleness so unnatural to him.
In many Ea.rishes in the country, the poor who
could not be fully employed have been supported
altogether from the rates, generally in proportion
to the size of their family. Certainly no greater
reward could be held out for idleness, than to pay
a man for domng nothing, equally with another
whose day is passed in hard labour.

Here then 1s at once a supply of labour so easy
and plain as to be practicallﬂc for the most unin-
formed, even for women and children, in many of
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its details ; so cheap as to require little capital, and
with the advantage of supplying us with that which
at present we are forced to purchase from foreigners.
This is surely worth the experiment.

Let it be remembered too that money raised for
the relief of the poor has frequently been expended
m a profuse manner ; thereby encouraging t]hem to
depend on the parish for support, and rendering
them thoughtless of providing for themselves.

In contradistinction to this we shall offer some
practical hints of what has been done to make the
poor support themselves, independent of the poors’
rates. The first we shall select took place very re-
cently in Surrey, where some public spirited inﬁabi-
tants of the parish of Dorking, at the head of
whom was the late lamented Earl of Rothes, asso-
ciated for the purpose of trying whether the labour-
mg classes might not be induced to place their
future relief on a more independent foundation
than parish charity, by saving a portion of the
fruits of their industry. The success of this expe-
riment surpassed the most sanguine expectations.
The scale of contributions was proportioned to the
number of each family dependent on the head of
it for support : the lowest, for a single person, s.
a year ; and highest, where there were five or more
in family 24s. a year. There were 203 subscribers
in the cf;tss that might require relief : representing
in the aggregate of the families above 1000 indivi-
duals, nearly one-third of the entire population of
the parish, and above one-half of the labouring
class: not one of these was deficient in the weekly
payments, which enabled the committee, aided by
the liberal subscriptions of the more opulent classes,
to afford relief to the subscribers according to their
several necessities during thirteen weeks of a bad
winter, by distributing 2,982 quartern loaves, 906
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pounds of meat, 742 bushels of coals, and 1,978
faggots. 'This kept upwards of 80 fau’}lhes from
seeking parish relief, and afforded essential tempo-
rary comfort to the whole 1000, without any feeling
of degradation, or a known murmur or complaint.

The Penny Society, established i Mansfield in
1815, has in one year been enabled to relieve 102
IETSONS 5 thirty-tWL:- poor women having 1'0(:131\_?6{1 a
Led-{_{uwn, flannel-petticoat, shift, and a pair of
stockings each ; the same number of poor men, a
hat, a shirt, and a pair of stockings ; and twenty poor
persons a blanket each. The clothes were made
up by the ladies, and the whole carried on without
any expense. .

Through the benevolent exertions of some ladies
of Winchester, a subscription was set on foot of
one penny weekly ; and from 300 subscribers, and
a few donations, 150 persons were relieved with
coals, blankets, and warm clothing during the win-
ter months. This donation was received with
great gratitude, and many poor people voluntarily
offered to subscribe on their own account.

An institution, denominated a Penny Club, has
been formed at Cheltenham ; the intent of which 1s
to teach the parents and children a habit of eco-
nomy, by shewing them how much may be done by
small savings. Fach scholar contributes a penny
weekly : to this small sum are added the subscn
tions and donations of honorary members, in the
parish and elsewhere, which are divided once a
year, and expended in such articles of clothing as
the children stand most in need of.

There is, at Howden, a working society of young
ladies, who meet every Thursday evening iuring
the winter half-year, for the benevolent purpose of
making clothing for the children of the poor in
Howden, of materials procured by subscription
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among themselves and others who admire their
labours of charity ; and during the last season they
have furnished to the poor, gratis, nearly 400 arti-
cles of clothing.

Young ladies, thus amiably disposed, will consi-
derably add to the benefit of their exertions by
kindly devoting a few hours occasionally, not only
to working for the poor, but also in teaching them
to work for themselves; as many females who have
been brought up in factories, and manufactories of
different kinds, from their infancy, are very deficient
m the arts of sewing, cutting out, contriving and
mending : insomuch that when they marry, which
they usually do very young, they are soon at a loss
how to cloathe their families, and let their children
flaunt it in the cast-off garments which may be be-
stowed upon them, without any proper alterations,
so that they look among their little companions
like the daw in borrowed plumes; or like that
member of the same family, whose office it 1s to be
perched up among the corn, to scare the rest of
the feathered race from coming near it. A school
opened for young women once or twice a week, to
teach them their domestic duties, would produce the
happiest effects under the superintendence of some
benevolent lady, who might add to her mstructions
a few plain directions as to the making of broth,
and preparing their humble fare in the most frugal,
and yet the most palatable and nourishing manner.
Mrs. Melroe’s Economical Cookery will be found
a great help to a design of this kind, and a most
useful present to the cottager’s wife at a very trifling
expense, as the work itself consists of merely a few
pages, and contains no account of dishes beyond
the power of the industrious labouring man to
proeure.

To these instances of judicious general philan-
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throphy, we shall add but two of individual bene-
volence, though we have numerous specimens be-
fore us.

The Farl of .Dartmouth, whose example ought
to be held up to the imitation of the opulent, re-
cently spent the winter at his seat, personally visit-
ing and relieving his poor neighbours. H_ls ﬂhﬂr}-
ties during that time were very extensive; his
draper’s bill for bed-clothes alone amounted to
£500. A hundred quarts of soup were also daily
distributed by his cooks: and these favours were
heightened by a kindness of manner which rendered
them doubly ﬂcce]_}tzible to the poorest.

Sir John Sebright, not long since, adopted an
excellent plan in the village of Flamstead, where
he resides. He has apportioned certain plots of
waste ground to the poor, for gardens, and he gives
various premiums to those who cultivate them, so
as to secure the best crops.

In addition to these active exertions, we feel
anxious to give increased publicity to another use-
ful hint.

The poor have m many instances formed asso-
ciations or benefit clubs among themselves, for the
relief of the members when sick; but in no in-
stance, we believe, have they yet made provision
for the deserving members who have been long sub-
seribers, when they begin to experience the mnfirmi-
ties of nature; yet how desirable that a virtuous
and ndustrious peasant should n the dechne of
life experience some of theose comforts which he
then so much requires, without being oblged to
exert himself as he did in the days of his youth !
This can be effected only by an active co-operation
of the mch with their poorer brethren, and we
would suggest, that in order to create a fund for
the aged, as well as to supply occasional calls, such
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as sickness, every poor person who is a member
should have some fl'iEIlC{j who would subscribe a
large sum, suppose 5l. or 10l. which should be im-
mediately put out at mterest for a period of twenty
years, at the end of which time the accumulated
nterest thence accruing might afford a supply for
the relief of the poorer member when sinking into
years and decrepitude.*

We shall merely add that a very original and
striking suggestion has lately appeared respecting
the formation of National Circulating Ligra;*ies,
for the use of the lower orders. Having given
them the capacity for reading, it seems but right
that we should now furmish them with the most
useful and amusing books which are fitted to their
situations. T'o this end it has been proposed, that
in each large and populous town a cheap circulating
library should be established entirely for their use
and convenience, consisting of short and plain traets,
and books on most subjects, especially on those
which are connected with the improvement of the
labouring orders. Of course, neither controversial
divinity, nor political pamphlets, should be ad-
mitted. The books bemg short, and consisting
chiefly of tracts, there would be no great expense
in the first formation of this hbrary; and it i/mght
afterwards be supported by its own subscriptions.
This measure wuuﬁl be productive of great advan-
tages to the people at large; it would gradually
draw them off from that exclusive attention to

* Whilst this sheet is in the press, we observe in the daily
papers the important announcement, that the parish of Green-
wich, by dint of judicious regulations, and by a careful expen-
diture, have, during the past year, 1820, reduced their poors’
rates from £16,000 to £9,250! This is completely a practical
illustration of the plans and lints here recorded.
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politics which so often engenders party violence ;
it would carry forward the public mind in the path
of useful knowledge, and would be the strongest
practicable remedy which could be adopted in a
free country to counteract the licentiousness of the
press.

Ideas often presented to the understanding will
affect the heart, and influence the conduct; and
books where morality assumes the gay aspect of
amusement may engage young persons at home,
when without those pleasing resources they might

abuse intervals of leisure in the haunts of vice.

THE END.

LONDON:

SUACKELL AND ARROWSMITH, JORNSON'S COURT.
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