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Housekeeper’s Receipt-Book,

DE;

REPOSITORY OF DOMESTIC _KNGWLEDGE,
&c. . &C.

ADVERTISEMENT.

PeriAPs no remark is more often or more
justly made, than that experience purchased at the
expence of our fortunes, is bought at too dear a
price. This is, however, the only consolation which
many females have had, while sitting on the ashes
of a ruined fortune; and piercing themselves with
the recollection of the many imprudencies into
which they have been led, simply for: the want of
better information. Not that the present age is
guilty of withholding the knowledge it acquires
for the benefit of the public; but the Editer sube
mits it to impartial consideration, whether the con=
trary to this has not been the fault. I'or instance,
a System of Cookery is announced to the public,
“and the young female, just returned from the hy=
mencal aliar, purchases it; but even on a cursory
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glance, she exclaims, with the philosopher who
visited the metropolis, ¢ How many things are
here which I do not want!” Ingenuous in the
extreme, they communicate every thing they know,
whether u:eful or not; and hence the principal
part of the volume is filled with what is only use-
ful to those who live in kings’ houses, or feast with
Dives.

Indeed, it has been the failing of almost all works
of this nature, that they have either been too con=
iracted, or too diffuse: detailed what has been un=
necessary, or superficially treated what was in fact
of most consequence to the greatest bulk of man-
kind, - With a design to display scientifie judgment,
and a design to bring some new thing to light, they
have shot over the heads of the commonalty ; and

-have purchased their renown at the expence of their
utility. It may be objected to the present work,
that it exhibits nothing new, that the experiments
are founded upon the simplest rules of nature—
that most of the things have been told to the
world over and over again, These are facts which
the Editor does not deny, nor has he any wish to
deny them, One object he has all along kept in
view—uTtinity 3§ and whether it was a new thing or
an old thing, he made no scruple about it, provide
ed it did but conduce to his first object.

The article on Domestic Medicine, &c. is not
intended to supercede applications to the medical
profession; but to furnish the female head of every
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family with so much acquaintance with the nature,
symptoms, and proper treatment of common disor=
ders, as to rescue her from the imputation of igno=
rance, and to urge her to an immediate application
to further assistance, when the symptoms discover
any thing of a serious nature. Without a degree
of acquaintance with this subject, no woman is fit
to be a wife, much less a mother of childven. ‘The
other subjects of which this work treats, it is hoped
will be found useful, especially the Tables, and the
systen of Domestic Book-keeping, which will en=
able her to calculate, with but little trouble, not
only the total amount of her expences during the
year, but the quantity of each individual article
she may have used.

With a view to more extensive utlhty, the Edi-
tor has endeavoured to place himself in the various
situations and exigencies of real life in its most vari=
ed forms, and in that situation has sought the best
means of relief. And from the many volumes that
were necessary to be perused, and the many experi-
ments, successful and unsuccessful, that were neces=
sary in order to acquire a knowledge of the vari-
ous subjects of which this work treats; he has no
desire to impose upon his fair readers the task of
travelling along the same tedious path to acquire
the same information, If he has the satisfaction of
knowing that his labours have rendered the best
mode of conducting domestic concerns more acces=
sible to those whose education has not previously
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stored them with the same informations and thus
of rendering the path of life, often chequered and
abways short, more comfortable ; he will not consi=
der his labour spent in vain, And indeed, at a
moment like the present, he presumes it will more
especially crave their attention, when the state of
public affairs, and the distress of trade around us,
urge upon us so many calls besides those which are
made upon us by our own personal wants, or those
of our families. And he is still more urgent onm
the behalf of his little work, from a conviction that
by an attention to some of its directions, the house-
keeper will very soon save in her expences more
‘than the price of the work many times told. He
begs leave therefore very respectfully to dedicate
the following sheets to the attentive perusal of the
British females in geﬁeral; and inscribes himself,

Their most obedient and devoted servant,

Tae Ebpitor.
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PART 1.

fu-.f o e e el

A COMPLETE SYSTEM

OF

PLAIN COOKERY.

Tue want of sufficient acquaintance with domestic con-
cerns is more or less felt by all descriptions of people.
The mode of education adopted by the higher circles is
such as necessarily incapacitates them for the manage-
ment of family concerns; while those who walk in the
humbler ranks of life are compelled, through the neces-
sities of the times, to contribute so large a portion by their
manual industry towards their own support, as leaves
them but little leisure to acquire that knowledge which
would fit them for the better discharge of domestic duties.
Hence, when thé former leaves her books, her em-
broidery, and her music, and the latter her species of
manufacture, to enter on a new connection, and conduct
the business of a family, they find themselves in a new
world, to the modes and forms of which they are strang-
ers; and however desirous of rendering those around
them happy, the want of previous information, has denied
them that satisfaction.

Females in general too, have an opportunity of living
only in one family, the family of their parents, where bu-
little variety can be observed, and of course their infort
mation must be contracted within a narrow circle. But
in this changing world, the situation and circumstances
of people are continually changing: and one who has
been indulged with a competent share of the necessaries
of life, and a few of its luxuries; may possibly find it ex«
pedient to abridge many of those indulgences, and exere
cisea Bmore rigid economy ; while gnother, who has been
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accustomed to make the most of her contracted finances
wishes occasionally to indulge herself and her friends with
a more elegant entertainment.  In each of these cases, a
considerable deficiency is often experienced ; and to re-
move this inconvenience, reference is frequently and very
propeily had to the information tha: may be derived
from books, or written systems of economy, as a cheap,
expeditious, and creditable way of acquiring the needful
mformation—cheap, because it is done without a number
of experiments and failures—expeditious, because re-
fe::ence may immediately be had to present wants and
exigences—and creditable, because knowledge is derived
without incurring the suspicion of having been ignorant.
The following system is intended to exclaude what is
superfluous, and to comprehend only what is useful and
elegant in the Ar® or CooxEry ; and though under every
branch the utmost brevity has been necessarily adopted,
yet 1t 1s hoped, the reader will meet with what is amply
sufficient to furnish an accomplished housekeeper.

ROASTING.

It is a general rule to allow a quarter of an hour to a
pound of meat for roasting or boiling, but rather more
time is required for roasting with a hanging jack than
with a spit. The fat of the meat should be covered with

aper to prevent its scorching ; large poultry the same,
but small fowls will not need it. Do not place the meat
too near the fire at first; but put it nearer by degrees,
and baste it frequently. 'When nearly done, let the
paper be taken off, and the meat be basted and dredged
with flour, to give it a fine brown. '

Roast Beef.

Ler the meat be clean, well jointed or skewered, bes
fore it be put to the fire. A piece of ten pounds requires
about two hours and a half, and others m proportion.
Salad and vegetables are eaten with it, also mustard and
horseradish.

Roast Mutton and Lamb.

TresE require to be well roasted with a quick clear
fire. A sma.ch fore-quarter will take an hour and a half 3
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a leg an hour. Baste the joint as soon a you lay it
down, aud sprinkle on a little-salt : when nearly done,
dredue it with Hour. In dressing the loin or saddle, you
must loosen the skin, and skewer it on; but take it off
beforé the meat be done, and baste it to make it froth
up. When a fore-quarter is sent to table, you may
cut off the shoulder, pepper and salt the ribs, and squeeze
a lemon over it. - Serve it up with vegbtables and mint
sauce. - ['or a breast of mutton make a savoury force-
meat, if you take out the bones, and wash it over with
egg ; spread the force-meat upon it, roll it up, bind it
with pack-thread, and serve it Wlth_grm y-sauce. Or
roast it with the hmms in, without the force-meat.

Roast Venison.

WaEeN spitted, put a sheet of paper over it, then a
paste_of flour and water, and over that a sheet of thick
paper well ted on. A haunch, if large, will take four
hours ; a neck and shoulder, about two hours and a half;
accur&ing to the size. Before it be taken from the ﬁle
remove the paper and paste, and flour and baste it with
butter till it become a fine froth. Send it to tdble with

gravy and sweet sauce in separate boats, and garnish it
with current jelly.

Roast Veal.

Yeal must be well done befare a good fire.  Cover
the fat of the loin and fillet with paper. Stuff the fillet
and shoulder in the following manner. Tale a quarter
of a pound of suet, p"lTSI'EjT, and sweet herbs, chopped
fine; grated bread and lemon-peel, pepper, salt, nutmeg
and an egg: mix these well, and put the stnfhncr bf:t:ureljf
into the veal. Roast the breast with the caul on: when
nearly done, take it off, and baste and dredge the meat.
Lay it in the dish, pour a little melted butter over it;
and serve it up with salad, boiled vegetdbles, or stem:{l
celery. .

Roast Pork.

Pork must be well done. If a loin, cut the skin
across with a pen-knife, which makes it convenient for
carving, The leg may be scored in the same mamner.

&uﬂ'ﬁt;: knuckle with sage and onions chopped fine, d

-
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;Pﬂ‘ﬂ'l.’lﬁll of bread, seasoned with pepper and salt. If a
spring, cut off the hand, strew sage and onion over it
roll it round and tie it. If a sparerib, baste it with lard
or buiter, dust it with flour and a little dried sage. A
griskin 1s to be served the same. If a leg, pour some

drawn gravy into the dish. Potatoes, apple sauce, and
mustard are eaten with roast pork.

Hind-Quarter of a Pig, Lamb Fashion.

Taxe off the skin, roast it, serve it up with mint
sauce, and 1t will eat like lamb. A leg of lamb stuffed
like a leg of pork, and roasted, with drawn gravy, is
very good. A loin of mutton also, stuffed like a hare,
and basted with milk. Put gravy in the dish, served up
with current jelly, or any other sauce you like.

Sucking Pig.

Wuen the pig has been killed and well cleaned, cut
off the feet at the first jomt, and put them with the heart,
liver and lights, to boil for gravy. Before the pig is
spitted, chop a little sage very fine, mix it with a handful
" of bread-crumb, a little pepper and salt, and sew it up
in the belly. Lay it down to a brisk fire, rub it with
butter tied up in a ’Fiece of thin rag, during tlie whole
time of roasting. Take off the head while at the fire,
take out the brains and chop them, and mix them with
the gravy that comes from the pig, with a little melted
butter. Before the spit is drawn, cut the pig down the
back and belly, and lay it in the dish. Put a little of the
sauce over it, take off the bottom jaws and ears to garnish
with, and send brown gravy sauce to table mixed with
the bread and sage that comes out of the pig. Current
sauce 1s frequently eaten with it. A moderate sized pig
will take about an hour and a half roasting.

Calf’s Head roasted.

Wasu the head very clean, take out the brains, and
dry it well with a cloth. Make a seasoning of pepper,
salt, nutmeg, and cloves, some bacon cut very small, and
some grated bread. Strew this over it, roll itup, skewer
and tie it up with tape.  Roast and baste it with butter.
Make veal gravy thickened with butter rolled in flour,
and garnish the edge of the dish with fried brains,
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Calf's Liver.,

Cur a hole in it, and stuff it with crumbs of bread,
herbs, onions, salt, pepper, butter, and an egg. Sew up
the liver, wrap it up in a veal caul, and roast it,  Serve
itup with brown gravy and current jelly.

Toast Sweetbreads.

ParpoiL two large ones, and roast them in a Dutch
oven. Use gravy sauce, or plain butter, with mushroom
ketchup. !

Porker’s Head.

CreaN it well, put bread and sage into it as for a pig,
sew it up tight, and put it on a hanging jack. Roastit
in the saume manner as a pig, and serve it up the same.

Bullock’s or Calf’s Heait.

Taxe some suet, parsley, and sweet marjoram, chop-
ped fine, bread and lemon peel grated, pepper, salt, and
mustard, with an egg: mix these in a paste, and stuff
the heart with it. Serve it up with gravy and melted but-
ter. The same method to be used, whether baked or
roasted.  Baking 1s best, if done carefully, as it will be
more regularly done than it can be by roasting,

Tongues or Udders.

Tue tongue should be parboiled before it be put down
to roast; stick eight or ten cloves about it ; baste it with
butter, and serve it up with gravy sauce. An udder may
be roasted in the same manuer.

Roast Goose.

After it is carefully picked and singed, let it be well
washed and dried. Make a seasoning of onions and sage
leaves chopped fine, a spoonful of bread crumbs, half
the liver, parboiled and minced, pepper, and salt, and
butter the size of a walnut: put it mto the goose and
fasten’it at the neck and rump. A slip of paper should
be skewered on the breast bone. Place it near the fire
by degrees, and baste it well.  When the breast begins
to rise, take off the papers, and serve it before it falls
again, or it will be spoiled. Some persons pour into the
kody a glass of port wine, and two tea-spoonfuls of mns-
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tard.  Serve it up with gooseberry or apple sauce arﬁ
gravy, garnished with grated bread.

Roast Turkey.

Dnraw the sinews of the legs, twist the head under the
wing, and be careful not to tear the liver or the gall.
Stuff the craw with grated bread, beef suet, lemon peel,
parsley, and sweet herbs, chopped fine; pepper, salt,
nutmeg, and the yolk of two eggs, all worked well to-
gether.  Paper the breast, put it to a brisk fire; and
when nearly done, take off the paper, dredge it with flour,
and baste 1t.  Serve it up with gravy and bread sauce,
the latter of which is made in the follownig manner.
Put the cramb of fine bread into a saucepan with cold
water, a few pepper corns, a little salt, and an onion ¢
boil it till the bread is quite soft, then beat it very fine,
and add a piece of butter: when it boils, pour it into a
boat, and serve it up with the turkey. A large one will
take an hour and a half, and a small one .about an hour,

Chickens and Fowls.

BeinG cleaned and dressed, put them down to a good
- fire; singe them, dust them with flour, and baste them
well with butter. Make gravy of the necks and gizzards,
or of beef; strain it, and pour it into the dish, adding
parsley, and butter, or egg sauce. Large fowls will
take three quarters of an hour, and small ones about twenty

minutes, :
; Roast Ducks.

"Prerare them for cooking as you do geese, with the
same seasoning; singe them, dust them with flour, and
baste them. A good fire will roast them in half an hour.
Dredge and baste them till they froth and look brown,
before they be taken up.  Dress wild ducks in the same
Wﬂ.}'..
Roast Pigeons.

Draw them, and take out the craws clean ; wash them
several times, and dry them; roll a piece of butter in
some chopped parsley, and season it with pepper and
salt. Put this into the Birsd, then split them, dust them
with flour, and baste them with butter, They will be
done in twenuty minutes at a good fire.
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Roast Larks.

Put a dozen larks on a skewer, and tie both ends of the
skewer to the spit. Dredge and baste them, and let |
them roast ten minutes. 'fake the crumb of a penny
loaf, grate it, and put it into a frying pan, with a little
bit of butter.  Shake it over a gentle fire till it becomes
brown ; lay it between the birds on a dish, and pour
melted butter over them.

Woodcocks and Snipes.

Put a toast of fine bread on the dish under the birds
while at the fire ; and as they are not to be drawn before
they are spitted, let the trail drop on the tohst while
roasting,. and baste them with butter. When done, lay
the birds on the toast in a dish, and send it warm tothe
table. A woodcock takes twenty minutes roasting, and
a snipe fifteen.

Pheasants and Partridges.

TruEsE are both cooked in the same way. Dust them
with flour, baste them often with butter, and keep them
at a good distance from the fire. . Make the gravy of a
scrag of mutton, a tea-spoonful of lemon pickle, a large
spoonful of ketchup, and the same of browning. Strain
it, and put a hittle of it into the dish; serve them up
with bread sauce in a bason, and fix one of the principal
feathers of the pheasant in its tail. A good fire will roast
them in half an hour. Guinea and pea fowl eat much
like phieasants, and are to be drest in the same way.

Plovers.

GREEN plovers should be roasted like wooedcocks,
without drawing, and served om a toast. Gray plovers
may either be roasted or stewed with gravy, herbs, and
spice.

Ruffs and Rees.

Tuese delicate birds are seldom found but in the fens.
They must be drawn before they are spitted, and then
dress them like woodcocks.  Serve them with gravy and
bread sauce, and garnish the dish withcrisp bread, Twelve
miputes will roast them.

-
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of copper or brass may be perceived by rubbing the hand
round the inside of a pot or kettle made of either of those
metals, and which has been scoured clean and fit for use ;
for though it may not discolour the hand, yet it will cause
an offensive smell, and must in some degree affect every
article which is put into it. If copper or brass be used,
they should be well cleaned, and nothing syffered to re-
main in the vessels longer than is necessary for the purs’
poses of cookery. ' 0 -

It is a general rule m boiling, that all kinds of fresh
meat should be put into hot water, and salt meat mto
cold watér; but if the meat has been salted only for a
short time, 1t is better to put it in ‘when the water boils,
or it will draw out too much of the gravy. Lamb, veal,
and pork should be dredged with flour, put into a linen
cloth; and well boiled m plenty of water: other kinds do
not require so much boiling to make them wholesompe,
All sorts of meat, as well as fish and poultry, should be
boiled very slowly. A quarter of an hour to a pound of
meat is generally sufficient, but this will depend on the
thickness of the joint. The hind quarters of most ani-
mals require longer time to dress than the fore quarters ;

and all kinds of provision require more time In frosty
weather than in summer. ' :

, . Boiled Ham.

SoAx the ham in cold water the night before it is to be
dressed, scrape it clean, and put it into the boiler with
cold water. Skim the water shile boiling, let it uot boil
fast, but simmer only, and add a little cold water occa-
sionally for this purpose. When the ham is done, take
it up, pull off the skin carefully, and grate a crust of bread
over It so as to cover it tolerably thick. Set it before the |
fire, or put it into the oven till the bread is crisp; garnish
it with carrots, or any thing that is in season. A ham of
twenty pounds will require five hours boiling, and others
in proportion,

Tongues.

A priED torigue should lic in water all night, but if a
pickled one, only wash it well in water; boil it three
hours 3 aud if it be eaten hot, stick it with cloves, rub it
over with the ]rnllg of an egg, strew crumbled hread over
it; and ai'tér basting it with butter, set it before the fire

%
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and butter; then put in the mince meat, with a little
lemon and salt; boil it gently, and add a little grated
nutmeg. Put in the pettitoes, and shake them over the
fire, but do not let them boil. Put sippets into the dish,
pour the mince meat over them, lay the feet on the top,
and garnish with lemon, :

Calf’s Head.

Pick and wash it very clean; tie the brains up ina
piece of rag, with a little sage and parsley; put them
mto the pot at the same time with the head, and scum
the water while boiling. A large head will take two.
hours, and when the part which jomed the neck becomes
tender it is done. 'l'ake up the brains and chop them
with the sage and parsley, and an egg boiled hard, Put
them in a saucepan with a bit of butter, pepper and salt,
and warm them over the fire. Lay the tongue, boiled
and peeled, in the middle of the dish, and the brains
round it; in another the lead; adding bacon, pickled
pork, or greens.

Ba‘ic’ed Veal.

Drepes it with flour, wrap it in a cloth, and put it in
when the water boils. A knuckle requires more boiling,
1n proportion to its weight, than any other joint, to render
the gristle soft and tender. Parsley and butter, bacon
and greens, are commonly eaten with it,

Leg of Lamb.

PREPARE it as in the preceding article. If it weigh
six pounds, boil it an hour and a half. Take off the
scum as it rises, use plenty of water, and send it to table
with spinage, carrots, and melted butter,

Hind Quarter of Lamb.
Boiw the leg in a floured cloth an hour and a quarter s
cut the lom mto chops, fry them, lay them round the leg,

with a bit of crisp parsley on each, and serve it up with
spinnage or brocoli.

Haunch or Neck of Venison.

RU.B it wit!x salt, and let it lie four or five days;
flour it, and boil it in a cloth, allowing to every pound a
quarter of an hour. Cauliflower, twmips and cabbages

C 2
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wings and when singcd and floured, cover them close in
coldwater, and set them over a slow fire. Scum them,
and boil them slowly eight minutes; take them off the
fire, and keep them closely covered in the water for half
an hour, and they will appear plump and white. Then
serve them up as 1 the former articles

Boiled Turkey.

A turkey will neither boil white nor eat tender, un-
less it has been killed three or four days, Pick it clean,
dyaw it at the rump, cut off the legs, put the ends of the
thighs into the body, and tie them fast. Flour the tur-
key, put it into the water while cold, let it boil gently,
take off the scum, and cover the kettle close. Boil it
about half an honr, take off the kettle, and let it stand
covered half an hour more. Make the staffing of grated
bread and lemon-peel; four ounces of suet and a few
oysters chopped, two eggs and a little cream; fill the
craw with stuffing, and make the rest into balls, which are
to be boiled, and laid round the dish. The stuffing
may be made without oysters, or force meat or sausage
meat may be used, mixed with crumbs of bread and yolks
of ezgs. Celery sauce or white sauce 1s very proper.

. Goose. ) M

WaEexN the goose is cleaned and singed, pour over it a
quart of boiling milk. Soak it in the milk all night ; then
take it out, and dryit with a cloth. Cut some sage
and onion small and put mto the goose, sew 1t up at the
neck and vent, and hang it up till the next day. Then
put it into a pot of cold water, cover it close, and let it
boil gently for an hour. Serve it up with onions as sauce.

Doucks. :

Scarp and draw the ducks, and put them into warm
water a few minutes ; afterwards pour a pmnt of boiling
milk over them in an earthen pan. Let them lie in 1t
two or three hours, then flour them, and cover them in a
saucepan of cold water. Boil them slowly for twenty
minutes, and then drain them. For sauce take an onion,
a2 handful of clean parsley, and a lettuce, chopped fine;
«put them into a quarter of a pint of good gravy, with a
spoonful of lemon juice, and a little pepper and salt, and
stew them together half an hour, "L'lns quantity 1s sufs
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ficient for one duck only. Lay the duck in a dish, pour
the sauce over them, or smother them with enigns.

Pheasants and Partridges.

Bory them quick in a good quantity of water, from a
quarter to half an hour or more, according to their size,
Make a sauce of celery, stewed and thickened with cream,
and a piece of butter rolled in flour. Stew the celery so
that the liquor may not be all wasted before you put in
the cream, and season it with alittle salt. Pour the sauce
over the birds, and garnish the dish with lemon,

Woodcocks and Snipes.

DrAw the birds clean, but preserve the trail. Boil
them 1n good broth or-gravy made as follows. Mince a
pound of lean beef, putitnto two quarts of water, with
an onion, some sweet herbs, a blade of mace, six cloves,
and some whole pepper. Cover it close, and let it boil
till it is half wasted; then strain it off, and put the gravy
mto a saucepan, seasoned with salt. Put the birds
into the gravy, cover them close, and boil them ten
minutes, In the mean time cut the trails and the liver
small, and stew them in a little of the gravy with a blade
of mace. Grate some fine bread, and crisp it in a pan
with some butter. When the birds are ready, add half a
pint of theliquor to the mince, with a bit of butter rolled
m flour ; shake the saucepan over the fire till the butter
is melted, put in the fried crumbs, give the saucepan
another shake, lay the birds n a dish, and pour the sauce
over them, which would be improved by the addition of a

little red wine.
Pigeons.

WuEeN you draw pigeons, take out the craw as care-
fully as possible. Wash them clean, cut off the pinions
 and turn their legs under their wings, and boil them
slowly a quarter of an hour: put them in a dish, pour
butter over them, garnish with brocoli, and serve them
up with parsley and butter. Bacon, greens, spinage, or
asparagus may be added.

Pigeons with rice.

Mix some chopped parsley with crumbs of bread,

pepper, salt, and butter ; stuff the pigeons, and boil them
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@ quarter of an hour in good mutton broth or gravy.
Boil some rice in milk, thicken 1t with yolks of eggs,
cream and nutmeg; aud stir it together with a bit of
butter rolled in flour till it is quite thick. Lay the
pigeons in a dish, mix the gravy and rice together, and
pour it over them.

Pigeons in disguise. :

Season them with pepper and salt, roll each pigeon
in a puft paste, close them well, tie them in separate cloths,
and boil them in a quautity of water an hour and a half.
When they are untied, be careful they do not break ; put
them in a dish, and pour a little good gravy over them.

Rabbits.

SkEWER them with their heads straight up, the fore
legs down, and the hind legs straight under the belly.
Boil them nearly an hour, and smother them with onion
sauce. Pull out the jawbones, stick them in their eyes,
and a sprig of myrtle in their mouths. Sauce may also
be made of the liver chopped fine, and mixed with parsley
and butter.

VEGETABLES.

VeGETABLES should be carefully cleaned from insects,
and well washed in a large quantity of water in an earthen
pan, as sand and dust are apt to hang round wooden ves-
sels. The water should boil before they are put in, and
a little salt added, or a tea-spoonful of salt of wormwood,
to preserve their colour. Boil them quickly in a tinned
saucepan by themselves in plenty of water, but do not
cover them: if the water has not slackened in boiling,
they are done when they begin to sink. 'Take them out
immediately, or the colour will change. Carrots and
turnips may be boiled with meat, without injury to
either: but carrots must not be boiled with any thing you
wish to look white. All kinds of vegetables should have

a little crispness, and therefore must not be boiled too
much,

Cabbage.

QuarTer it, boil it in plenty of water, with a handful
of salt; and when it is tender, take it out and drain it in
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aridiron; then peel them and send them to table whole,
or mash them with a little milk and butter.  Young po-
tatoes should be rubbed with a cloth before they are boil-
ed. The better way 1s to cook them in a steamer,

Spinage.

SpiNAGE requires to be well washed. Throw a small
handful of salt into the boiling saucepan, put in the spin-
age, and press it down as it boils. When it becomes ten-
der, pressitwell in a sieve or a cullender. Or putit into
a saucepan without water, and throw water over 1t; cover
it close, and put it on the fire; when the spinage shrinks,

and the liquor comes up, it is done. Dram it n a sieve,
lay it on a plate, and serve it with melted butter,

Spinage and Eggs.

Boir the spinage as before, and break as many eggs
nto cups as you wish to poach; put the eggs into a stew-
pan of boiling water ; and when doue take them out with
a slice, and lay them on the spinage. Send them to table
with melted butter.

Asparagus.

SerAPE the stalkes clean, tie them up in little bundles,
and lay them in water. Put them into a stewpan Jf boil-
ing water, with some salt, and boil them tll they are a
little tender, but not too much. Lay them on a toast
dipped m the water they are boiled in, and pour melted
butter over them, '

Asparagus and Eggs.

. WHEN the asparagus has been dressed, cut it into small
pieces the size of peas, and beat it up with eggs, pepper
andsalt. Put it into a stewpan with two ounces of butter,
and stir it all the time it is on the fire ; when thick, 1t is
done enough. Put a toast on the dish, and the eggs and
asparagus upon it. !

Asparagus stewed,

Curt the green part into the size of peas, wash and put
them into a stewpan, To a quart of asparagus, add half
a pint of hot water, a little salt, and boil them till nearly
done. Strain them, and preserve the liquor; boil it till
near li)fﬂduced, add thre¢ ountes of butter, a little cream
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drain, and flour it; put it into some rich gravy, with a
little salt, nutmeg, and ketchup, and boil it up. By ad-
ding a little red wine, it may be made brown instead of
white.

Stewed Cabbage.

Let the cabbage be sliced very thin, washed, and put .
into a stewpan, with a small slice of ham, half an ounce cff
butter, half a pint of broth, and a little vinegar, and letit
stew three hours. When it becomes tender, add a little
more broth or gravy, pepper and salt, and a table spoon-
ful of sifted sugar. Mix them well, and boil them till the
hquor is nearly wasted; put it into the dish, and lay fried

_sausages on it. -

Cauliflour Ragout.

Pick the cauliflowers very clean, stew them till they
are tender, in brown gfavy, seasoned with pepper and
salt. Put them in a dish, pour gravy on them, boil some
sprigs of cauliflowers white, and lay round them.

Fried Herbs.

CreaN and drain a quantity of spinage, or beach, two
handfuls of parsley, and one of green onions. Chop the
ley and onions, and sprinkle them among the spinage.
tew them over the fire, with a little butter and sa%t;
shake the pan when it begins to grow warm, and let it be
closely covered till the herbs be quite tender. It may be
served with fried eggs upon it, or calf’s liver and rashers
of bacon in a separate dish,

Savoury Vegetables.

Wasn a dish with the white of eggs ; then make seve-
ral divisions with mashed potatoes and yolks of eggs
mixed together, and put on the dish, and bake it of a
nice colour. In the first division, put stewed spinage ; in
the second, mashed turnips ; in the third, slices of carrots;
in the fourth, some button onions stewed in gravy, or any

other kind of vegetables to make a variety.

Scalloped Potatoes.

Wien boiled, mash them with milk, pepper, salt, and
butter. Fill some scallop shells, smooth the tops, set them

ina dll:;h;;l oven before the fire to brown ; or add the yolk

-
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French Beans stewed.

HavinG hoiled them, add a little cream, good gravy,
salt and pepper, flour and butter, and boil it up.

Cold Salad.

Boir an egg quite hard, put the yoke into a salad
dish, mash it witii a spoonful of water, then add a little of
the best salad oil or melted butter, a tea-spoonful of ready
made mustard, and some - vinegar, “Cut the salad small
and mix it together, adding celery, radishes, or other
salad herbs with it. Ouions may be served mn a saucer,
rather than mixed in the bowl. An anchovy may be
washed, cut small, and mixed with it ; also a bit of beet-

root, and the white of an egg. Celery may be prepared
in the same way.

Mushrooms.

IT is of great importance to distinguish well between
the genuine and the spurious, as many persons have been
poisoned by eating one for the other. Eatable mush-
rooms first appear very small, of a round form, on a little
- stalk. They grow very fast, and the upper part and stalk
are white: the under past gradually opens, and shews a
fringy salmon-coloured fur, which continues more or less
till the plant is grown to a tolerable size, and then it turns
toa dark brown. These marks should be carefully ob-
served, and likewise whether the skin can be easily parted
from the edges apd middle. Those of a white fur should
be avoided; for though many of them smell somewhat
similar, yet not so strong and fragrant as the genuine
mushroom,

Stewed white or brown.

WirE some large buttons, boil them quick in a litile
water, with cream, a piece of butter rolled in flour, a little
mace, cayenne pepper, and salt. Boil it up, and let it
not burn to the saucepan. To make them brown, stew
them in gravy thickened with flour, and a little nutmeg.

m:.
SAUCES.
Apple Sauce.
Havine pared and cored the apples, slice themintoa |
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do not burn; put in beef broth, stew it, and strain
1t off.

Egg Sauce.

Boiy the eggs hard, mince them, and put them into
oood melted butter,

Fennel Sauce.

Boir fennel and parsley, tied together 1n a bunch ;
chop it small, and stir it up with melted butter. This is
generally eaten with mackarel.

Fish Sauce.

SiMMER very gently a quarter of a pint of vinegar, and
‘half a pint of soft water, with an onion, little horse-radish,
and the following spices lightly bruised ; four cloves, two
blades of mace, and half a tea-spoonful of black pepper.
‘When the onion is tender, chop it small, with two ancho-
vies, and boil it for a few minutes ‘with a spoonful
of ketchup. Beat the yolks of three eggs, strain them, mix
the liquor with them by degrees; when well mixed, set
the saucepan. over a gentle fire, keeping a bason in one
hand, into which to toss the sauce to and fro, and shake
the saucepan over the fire that the eggs may not curdle.
The sauce must not be boiled, but made hot enough te
give it the thickness of melted butter.

Goose Sauce.

PuT a spoonful of sorrel juice, a little sygar, and some
coddled gooseberries into some melted butter ; pour it inte
boats, and send it hot to table.

Gravy for, Lent.

MEevT some butter in a saucepan, shake i a little flour,
and brown it by degrees.  Stir 1n half a pint of water, half
a pint of ale, an onion, a piece of lemon peel, two cloves,
a blade of mace, some whole pepper, a spoonful of ketch-
up, and an anchovy. Boil it together for a quarter of an

léu_:l?]r, strain 1t, and it will make good sauce for various
ishes.

Grazy for Fowls.

Borw the neck, liver, and gizzard of a fowl in half a pint
of water, with a piece of toasted bread. Add some pep-
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simmered till it becomes a syrup. Or use currant jelly
warmed.
i Lemon Sauce.

Cur some thin slices of lemon into melted butter;
give it one boil, and pour it over boiled fowls, or send it
up in a boat. Or boil the liver of a fowl, and put nto
it, with a little of the peel chopped fine.

- Lemon Pickle.

TAKE a score lemons, grate off the outer rinds very
thin, cut them into quarters, but leave the bottoms whole.
‘Rub on each of them half a pound of bay salt, and spread
them on a large pewter dish. Let them dry gradually
by the fire till the juice is all dried into the peels; then
‘put them mto a glazed pitcher, with an ounce of mace,
and half an ounce of cloves beat fine; an ounce of nut-
meg cut into thin slices, four ounces of garlic peeled,
‘half a pint of bruised mustard-seed, and tied in a muslin
bag. Pour upon them two quarts of boiling white-wine
vinegar, close the pitcher carefully, and let 1t stand five
or six days by the fire. Shake it up every day, then tie
it close, and let it stand three months to take off the bit-
‘terness.  When it is to be bottled, put the pickle and
lemon into a hair seive, press the liquor out, and let it
stand till another day; pour off the clear, and bottle it,
continuing to do so as long as any comes off clear. Boil
a pint of vinegar and put into the jar with the ingre-
dients, and let i1t stand by the fire several days before it be
bottled off. This will make a second sort; and though
not equal to the first, it' will be good for ‘'many kinds of
sauce. One tea-spoonful is enough for white, and two
for brown sauce to a fowl. Always put it in before you
thicken the sauce, or put any cream in, lest the sharpness
‘should make it curdle. i : :

Meat Sauce.

Pur a clean anchovy into a glass of red wine, a little
strong broth, a sliced shalot, some nutmeg, and the juice
of a Seville orange. Stew them together, and mix it with
‘the gravy that runs fromi the'meat,

' ' Mint Sauce.
~ Pickand wash the mint clean, and chop it fine; put it
mto a small bason, and mix it with sugar and vinegar, -
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butter, and send it to table in a boat. This is sauce for
winter.
Parsley and Butter.

Trie up a bunch of parsley, wash it, and put it into
boiling water, with a hittle salt.  Boil it quickly two or
three times, then chop it fine, and mix it with melted
butter.

Pie Sauce.

Mix some gravy, an anchovy, a sprig of sweet herbs,
an oaion, and a little mushroom liquor ; boil and thicken
it with butter rolled in flour; then add a little red wine,
and put it into the pie. This serves for mutton, lamb,
veal, or beef pies ; but they are very good without it.

Turkey Sauce. .

OpEN some oysters into a basin, and peur the liquor
as soon as settled into a saucepan; put in a little white
gravy, and a tea-spoonful of lemon. pickle. Thicken
with flour and butter, boil it a few minutes, add a spoon-
ful of cream, and then the oysters. Shake them over
the fire but do not let them boil. Or boil some slices of
fine bread, with a little salt, an onion, and a few pepper
corns ; then beat it well, put in a bit of butter, and a
spoonful of cream. This sauce eats well with roast veal

or turkey.
Venison Sauce.

Bor an ounce of dried currants, in half a piat of
water, add some crumbs of bread, a few cloves or grated
nutmeg, a glass of red wine, and a piece of butter.
Sweeten it to your taste, and send it to table in a boat.

Fhite Sauce.

SvuiceE some lean veal, and the same quantity of ham
or bacon; put them into a stew pan with a piece of
butter, an oniom, a blade of mace, a few mushroom but-
tons, a bit of thyme, and a bay leaf. Fry the whole over
a slow fire, but do not brown it ; thicken it with flour,
and put m an equal quantity of good broth and cream,
Boil it balf an hour, stirring it all the time, and draw it
through a soup-strainer,
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STEWS AND HASHES,
Beef* A-la-mode.

_ TuEe small buttock, leg of mutton piece, or the clod,
15 proper for this purpose: take either of these, with a
dozen cloves, mace in proportion, and half an ounce of
allspice beat fine.  Chop a handful of parsley, and some
sweet herbs; cut some fat bacon in pieces, about a
_quarter of an inch square ; put the beef into a pot, with
all the above ingredients, and cover it with water ; chop
four large onions, four cloves of garlic, six bay leaves,
and a handful of champignons, or fresh mushrooms ; put
them into the pot, with a pint of strong beer, pepper,
salt, Cayenne pepper, and a spoonful of vinegar; add
three handfuls of bread-raspings, sifted fine. Cover it
" all close, and stew it six or eight hours, according to the
‘size of the piece; then put the beef into a deep dish, and
-keep it hot ; strain’ the gravy through a sieve, and pick
out the champignons, or mushrooms; skim off all the fat,
then put the gravy into the pot again, and give it a boil
up. Season it to your taste, pour it over the beef, and
send it hot to the table.

Beef Stew.

TaAxE four or five pounds of beef proper for stewing,
with hard fat cut into pieces; put these mto a stew pan,
‘with three pints of water, a little salt, pepper, a sprig of
sweet herbs, and three cloves. Cover the pan very close,
and let it stew four hours over a slow fire. Then throw
into it as many turnips and carrots, cut into square
pieces, as you think proper, and the white part of a
leek, two heads of celery chopped fine, a crust of bread,
and two spoonfuls of vinegar. When done, put it into
a deep dish, set it over hot water, and cover it close.
Skim the gravy, and put in a few pickled mushrooms;
thicken it with flour and butter, make it hot, and pour 1t
over the beef. ' '

Beef Steaks.

T AxE rump-steaks, cut thick ; put them in a stewpan,
with a bit of butter to brown, Add a little water, an
onion sliced, two or three anchovies, with pepper and
salt. Cover them close, and stew them over a slow fire



SYSTEM OF COOKERY. 99

an hour, or till sufficiently tender. Skim off the fat, add
a glass of port wine, a few oysters, and some ketchup, if
vou think proper.

Beef Olives.

Cor half a dozen thin slices from a rump of beef, beat
them well, and brush them over with egg ; sprinkle them
with sweet herbs cut fine, and a few crumbs of bread;
season them with pepper and salt, roll them up tight, and
tie them with packthiead. Put a little gravy mnto the
stewpan, cover them with thin slices of bacon, and put
paper over the top; place them over a slow fire to do
gently for two hours ; then take them up, lay them round
the dish, and pour gravy sauce over them.

Beef' Cakes.

Pounp some beef that is under-done, with a little
bacon or ham; season with pepper, salt, and a shalot;
mix and make them into small cakes; fry them a light
brown, and serve them with brown gravy. :

Beef Scallops.

MixcEe beef or mutton, smail, with onion, pepper, and
salt; add a little gravy; put it into scallop-shells, or
sauecrs ; make them three parts full, and fill them up
with potatoes, mashed with a litile cream; put a bit of
butter on the tops, and brown them in an oven, or before
the fire.

Minced Beef.

Cuor the under-done part fine, with some of the fat ;
put a little water into a stew pan, with a small quantity
of omion or shalot, and pepper and salt. Boil it till the
onion 1s tender ; then put some of the gravy of the meat
to it, and the mince meat, with a spoonful of ketchup ;
make it quite hot, but do not let it boil. Have a hot dish
with sippets of bread ready, and pour the meat upon it.

Beef hashed,

Do it the same as the last receipt; only the meat is to
be cut in slices, and you may use a little walnut-lquor, if
you like it,

All sorts of stews, or meat dressed a second time,
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should be only simmered; if they boil, it makes the me at
hard,‘and spoils the flavour, .

Bubble and Squeal..

Srice some cold boiled beef, and put it into a frying
pan, with butter or beef drippmg; make it hot, and put 1t

into a dish before the fire. Chop and fry some boiled

cabbage, and put it into another dish; fry some slices of
onion quite tender, put a little gravy into the pan, and
stir it till it boils; then put in the beef, and let it simmer.
Serve it up with the gravy, and lay the cabbage upon it.

China Chilo.

MincE some undressed neck of mutton with fat to it;
put two onions, a lettuce, a pint of green peas, salt and
pepper, four spoonfuls of water, and some clarified butter
mto a saucepan closely covered ; simmer them two hours,

. and serve it 1n the middle of a dish of boiled rice.

Cow Heels.

Boiwn them four hours till quite tender, and serve them
up with melted butter, mustard and vinegar; or cut them
into four parts, dip them in butter, and fry them brown.
Send gravy in a boat, or fried onions.

Calf’s Head stewed.

LeT it be well washed, and laid in water for an hour;
take out the braims, bone it, take out the tongue and the
eves ; make a force-meat with two pounds of beef suet,
and as much lean veal; two anchovies boned and washed
clean ; the peel of a lemon, some nutmeg grated, and a
little thyme; chop all these together, and some grated
bread; beat up the yolks of four eggs, and mix with
them. Make part of this force-meat into fifteen or twenty
balls ; then boil five eggs hard, some oysters washed
clean, and half a pint of fresh mushrooms: mix these
with the rest of the force-meat, and stuff the head from
where the bones’ where taken ; tie it up carefully with a
packthread ; put it info two quarts of gravy or broth,
with a blade of mace; let it be covered close, and stewed
very slowly two hours. While the head is stewmg, beat
up the brains with some lemon thyme and parsley chop-
ped very fine, some grated nutmeg, and the yolk of an
egg mixed with it: fry half the brams m dripping, in

-
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little cakes, and fry the balls. When the head is doue,
keep it hot with the brain-cakes and hal]s‘; strain off the
liquor the head was stewed 1n; add to it some stewed
truffles and morels, and a few pickled mushrooms ; put
in the other half of the bramns chopped; boil them up
together, and let them simmer a few minutes: put the
head into a hot dish, pour the liquor over it, lay the balls
and the brain cakes round it. For a small family, half
the head will be sufficient. A lamb’s head may be done
the same way. :

Calf’s Head brown hashed.

Borr it, and when it is cold, cut off -the meat in thin
slices ; putit into a stew-pan, with a little brown gravy,
adding a spoonful or two of walnut-pickle, a spoonful of
ketchup, a little red wine, a little mace, a few capers
chopped, or a pickled gherkin ; boil it over a stove, or a
slow fire a few minutes, and thicken it with butfer and
flour. Take the other part of the head, cut off the bone
end, and score it with a knife, season it with pepper and
salt ; rab it over with the yolk of an egg, and strew over
a few bread crumbs and a little parsley ; set it before the
fire to brown, and when you dish up the other part lay
this in the middle; lay some brain cakes with force meat
halls, and crisp bacon round the hash.

Duck stewed. '

Lanp it or not as you like best ; half-roast it; put it
into a stewpan, with a pint of good gravy, a glass of red
wine, an onion or shalot chopped smaﬂ, a piece of lemon
peel, alittle Cayenne and salt; stew it gently, close co-
vered till tender; take out the duck, scum the sauce,
boil it up quick, and pour it over the duck ; add truffles
antl morels, if agreeable. Omit the wine, if you think
proper.

Ducks stewed with Cucumbers.

Havr roast it, and stew it as before : have some ¢i-
cumbers and onions, sliced, fried, and drained very dry ;
put them to the duck; stew all together.

Ducks stewed with Peus.

~ Havr roast it; put it into some good gravy, with a
little mint, and three or four sage leaves chopped ; stew
this half an hour : thicken the gravy with a httle flour ;
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throw in half a pint of green peas bnile;i, or some celery,
and fake out the mint.

Duck: hashed.

Cut a cold duck into joints, warm it in gravy, and a
glass of red wine ; but do not let it quite boil, or it will
spoil the flavour and make the meat hard. The wine may
be omitted.

Giblets stewed.

LeT the giblets be picked clean and washed, the feet
skinned, the bill'cut off, the head split in two, the pinion
bones broken, the liver and gizzard cut in four, and the
neck in two pieces. Put them into a pint of water, with
pepper, salt, an onion, and sweet herbs; cover the sauce-
pan close, and stew them on a slow fire till they are quite
tender. Take out the onion and herbs, and put them
mto a dish with the liquor. To make giblet pie, omit
the herbs and onion, and stew them less. ,

Hotch Potch.

STEW lettuces and onions in a little water, with a bone
of beef or ham. While these are doing, fry some mutton
steaks seasoned brown. Half an hour before dinner, put
the steaks into a stewpan, and the vegetables over them ;
stew them, and serve them altogether in a tureen.

Harestewed.

Cur off the legs and shoulders ; cut out the back bone ;
cut the meat which comes off the sides into pieces; put
all into a stewpan, with three quarters of a pint of small
beer, the same of water, a large onion stuck with cloves,
some whole pepper, a slice of lemon, and some salt.
Stew it gently for an hour, close covered, and put to it a
quart of gravy: Stew it gently two hours longer, or till
tender ; take out the hare ; rub half a spoonful of flour
smooth, in a little gravy; put it to the sauce, and boil it
up; add Cayenne and salt; put the hare in again; and,
when hot through, serve it in a tureen, or deep dish. Add
red wine if you think proper. . '
. Hare jugged.

HAvING prepared it as in the preceding article, omitting
the beer and water, put it all into a_jug, cover it close,
and set it in a kettle of boiling water. Boil it tll the
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hare is tender, pour the gravy into a stewpan, adding salt
and pepper, and a glass of red wine. Thicken it with
flour, boil it up, pour it over the hare, and put in a little
lemon juice.

Hare hashed.

Curit small, with pepper, salt, onion, lemon, and add
a little wine. Make it quite hot, take out the onion and
lemon, and send it to table with currant-jelly. The wine
may be omitted.

Rabbits stewed.

Divipe them into quarters, flour and fry them in
butter ; then put them into a stewpan, with some good
gravy and a glass of white wine. Season them with
pepper, salt, and a sprig of sweet herbs; cover them
close, and let them stew till they become tender. Strain
off the sauce, thicken with flour and butter, and pour it
over them.

White Fricassee of Rabbits.

Sk1n them, cut them to pieces, and lay them N warm
water to cleanse them ; then stew them in a little clean
water, with a bit of lemon-peel, a little white wine, an,
anchovy, an onion, two cloves, and a sprig of sweet herbs.
When tender, take them out, strain the liquor, put a very
little of it into a quarter of a pint of thick cream, with
a piece of butter, and a little flour: keep. it constantly
stirring till the butter is melted; put in the rabbits,
with a little grated lemon-peel, mace, and lemon-
juice; shake all together over the fire, and make it
quite hot. If agreeable, put in pickled mushrooms, and
omit the lemon. Chickens may be done in the same
manner.

Brown Fricassee of Rabbits.

Cut them to pieces; fry them a nice brown in fresh
butter ; drain them on a sieve, pour off the butter; put
some gravy or beef broth into the pan; shake in some
flour 5 keep it stiring over the fire ; add ketchup, a very
little shalot chopped, salt, cayenne, and lemon-juice, or
pickled mushrooms ; boil it up, put in the rabbits, and
shake 1t round ull quite hot, -

E .
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Harrico of Mutton.

Cuop the best end of the neck into single ribs, fiy
them slightly, and put them into a saucepan with two
quarts of water, and a sliced carrot. When they have
stewed a quarter of an hour, putin two turmps cut to
pieces, a head of celery, two fried lettuces, and a few
heads of asparagus, and season it with cayenne pepper
and sult. Boil all together till it become tender, and
serve it up in a tureen without any thickening to the gravy.

Lamb Chops.

Season and fry them ; lay them i a dish, and pour
the fat out of the pan. Put in the steaks, make them ,
hot, and lay them on a dish. :

Veal Cutlets.

Cur the veal into thin slices, dip.them mto the yolks
of eggs, and strew them over with grated bread and nut- -
meg, sweet herbs and parsley, and lemon peel chopped
fine, and fry them with butter. When the meat is done
lay it on "a dish before the fire. Put a little water into
the pan, stir it round and let it boil ; add a httle butter
rolled in flour, and a little lemon juice, and pour it over
the cutlets. Or, fry them without the bread or herbs :
boil a little flour and water in the pan, with a sprig of
thyme, and pour it on the cutlets, but take out the
thyme before the dish is sent to table.

Cold Veal stewed.

Pur thick slices of it into a stewpan, and just cover it
with water and broth. Season it with pepper, salt, nut.
meg, mace, sweet marjorum, a shalot, lemon, thyme, and
a little grated lemon peel. Stew it together, and add a
little gravy, mushroom liquor, and lemon juice. Stew it
a little longer, strain off the liquor, and thicken it with
butter and flour. Lay the meat in a dish, and pour the
sauce over it. Garnish with sippets and fried oysters, or
bits of broiled bacon and sliced femon.

Cold Veal scolloped..

Mixcke it fine, set it over the fire a few minutes, with
pepper ;1;1& salt, a little nutmeg and cream, Then put it
"/

w
)
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into scallop shells, and fill them up with grated bread ;
.gver which put a little butter, and brown them before the
re.

Veal Sausages,

TAxE a pound of lean veal, half a pound of bacon, a
handful of chopped sage, an anchovy, and pepper and
salt. Beat all in a mortar, roll it into balls, fry it or put
it into skins, and fry or boil the sausages.

r a
- Breast of Veal stewed.

CuT off the neck-end, and stew it for gravy, Make a
force-meat of the sweetbread boiled, a few crumbs of
bread, a little beef suet, an egg, pepper, and salt, a spoon-
ful or two of cream, a little grated nutmeg ; mix them
together; and having raised the thin part of the breast,
stuff the veal. Skewer the skin close down, dredge it
over with flour, tieit upin a cloth, and stew it in milk and
water rather more than an hour : if a large one, an hour
and a half, A

The proper sauce for this dish is made of a little
gravy, a few oysters, a few mushrooms chopped fine,
and a little juice of lemon, thickened with flour aund
butter. Wil e

You may, if you prefer it, stew the veal in broth, or
weak gravy; thicken the gravy it was stewed in, and
pour overit. Garuish with force-meat balls.

Knuckle of Veal.

Put the veal into a stewpan, upon four wooden skew-
ers, placed crossways, with two blades of mace, some
whole pepper, an onion, 3 crust of bread, and two quarts
of water. Cover it close, and after boiling, let it simmer
two hours. When done, put it into the dish, and straig
the liquor over it. Garnish with lemon.

Fillet of Veal.

Sturr it well under the udder, at the bone, and quite
through to the shank ; put it in the oven, with a pint of
_water under it, till it is a fine brown; then putitina
stewpan with three pints of gravy; stew it till tender;
put in a tea-spoonful of lemon-pickle, a large spoonful of
browning, one of ketchup, and a little cayenne pepper;
thicken with a bit of butter rolled in flour. Put the veal

oy
-
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in a dish, strain the gravy over it, and lay round force-
meat balls ; garnish with pickle and lemon.

Minced VFeal.

Cur cold veal very fine, but do not chop it; put a
few spoonfuls of either gravy, broth, milk, or water,
into a saucepan, with a bit of lemon-peel, a little nut-
meg, salt and pepper; let them boil a few minutes;
shake a little flour among the meat: put it into the
saucepan ; le' itbe hot, but not quite a boil. Just before
it is taken up, stir in a bit of butter rolled m flour; put
thin sippets of bread in the dish, and gamish with
lemon. The bones which are left make very good gravy
to warm it in, if boiled gently in a little water for about
an hour,

Veal Olives.

Cur the slices from a fillet, and beat them thin; brush
them over with egg, lay a thin slice of bacon on each,
and strew them over with grated bread, parsley, and
nutmeg. Roll them up close and skewer them tight;
bake or fry them in a pan, and serve them up with brown
gravy, garnished with lemon. Force-meat may be used
instead of bacon.

Veal Cale.

Boiw six eggs hard, or as many as you think you shall
want ; cut the yolks in two, and lay some of the pieces
in the bottom of the pot; shake in a little chopped pars-
ley, some slices of veal and ham: then put more eggs,
then meat ; shake in, after each, some chopped parsley,
with pepper and salt, till the pot is nearly full. 8-:1?&1' it
with water, lay un ounce of butter, close it down with
double paper, and bake it about an hour. Press it close
together, and let it stand till cold.

Jugged Veal.

CuT some slices of veal, and put them into an earthen
jug, with a blade of mace, a little pepper, salt, and nut-
meg, a sprig of sweet herbs, and a bit of lemon peel.
Cover the jug close, that the steam may not get out; set
it n a pot of boiling water, and about three hours will do
it.  About half an hour before it is done, put in a bit of
butter rolled in flour, and a‘little lemon-juice, or lemong
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- Stewed Pigeons.

TAKE six of the livers, a few bread crumbs, two an-
chovies, a little salt, the yolk of one egg, a little parsley
and lemon thyme, and fill the craws. Tie them up ;
brown the pigeons in a stewpan ; then take them out, and
put almost as much gravy as will cover them; add a
blade of mace, some pepper and lemon thyme; stew
them over a slow fire an hour and a half; then take out
the pigeons and thicken the sauce with nearly half a

pound of butter rolled in flour, and grated nutmeg. Add
three spoonfuls of white wine.

Pigeons in a Hole.

Truss four young pigeons, as for boiling, and season
them with pepper, salt, and mace. Put into the belly of
each a small piece of butter, lay them in a pie dish,
pour batter over them made of three eggs, two spoonfuls
of flour, and balf a pint of milk. Bake them in a mo-
derate oven, and send them to table iy the same dish,

Mock Brawn.

Boiw two pair of neat’s feet #ill they are tender, and
pick all the flesh off the bone. Bail the belly piece
of a porker nearly enough, bone it, and roll the meat of
the feet up in the pork; tie it up in a cloth with tape
round 1t, and boil it till 1t become very tender. Hang it
up in the cloth till it is quite cold; put it into some
soiice, and keep it for use.

Souce for Brawn. b

TAKE a peck of bran, seven gallons of water, a pound
of salt, a sprig of bay and rosemary ; boil it half an hour,
strain it off, let it stand till it is cold, and then put in the
brawn.

Pickled Pork.

Rue each piece with common salt, and lay it on a
slanting board that the liquor may run off. Next day
rub it all again with pounded saltpetre ; dry some salt,
and put a layer at the bottom of the pan, then a layer of
pork, and so on till the pan is full. TFill all the hollow
places with salt, and lay salt on the top; cover the pan
close with a board, or tie paper over it.
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Neat's Tﬁﬂgﬂﬂ stewed,

SIMMER it in a saucepan for two hours, peel it, and
put it into the same liquor again with pepper, salt, mace,
and cloves, tied ina piece of cloth; add to thisa few
capers chopped, turnips and carrots sliced, half a pint
of beef gravy, a little white wine, and sweet herbs, Stew
it gently till it is tender ; take out the herbs and spices,
and thicken the gravy with butter rolled in flour.

‘ Tripe.

Stew it till tender, in milk and water, with onions.
Serve it in a tureen, with melted butter and mustard for
sauce. Or fry it in small slices dipped in butter. Or
stew the thin part in gravy ; thicken it with butter rolled
m flour, and add a little ketchup.

Pork Sausages.

Cuop fat and lean pork together, season it with sage,
pepper, and salt ; fill hogs’ guts that have been soaked and
made very clean, and tie up the ends carefully. Or the
meat may be kept imn a very small pan, closely covered,
and so rolled and dusted with flour before it is fried.—
Serve them up with stewed red cabbage, mashed potatoes,
or poached eggs ; the sausages must be pricked with a
pmn before they are dressed, or they will burst.

Sausage to eaf cold.

Seasown fat and lean pork, with salt, saltpetre, black
pepper and allspice, rubbed into the meat. The next
day, cut it small: and mix it with some chopped shalot or
garlic, as fine as possible. Have ready an ox-gut that
has been scoured, salted, and soaked well, and fill it with
the above stuffing ; tie up the ends, and hang it to smoke,
as you would hams ; but first wrap 1t in a fold or two of
old muslin. It must be high dried. Some eat it without
boiling, but others like it boiled first. The skin should
be tied in different places, so as to make each link about
eight inches long.

Stewed Venison.

LET the meat hang as long as it will keep sweet; take
out the bone; beat the meat with a rolling-pin; lay on
some slices of mutton fat, sprinkle a little pepper and all-
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spiceover it, roll it up lightand tie it.  Stew it wilh some
mutton or heef gravy, a quarter ofa pint of port winé,
some pepper and allspice.  Cover it close, and simmer it
as slow as you can, for three or four hours. When quite
tender, tuke off the tape, set the meat on a dish, and
strain the gravy over it. Serve it with current jelly.

Hashed Venison.

Wanrwm 1t with its own gravy, or s5ome made without
seasoning, and only made hot, not quite boiled. If there

is no fatleft, cut some slices of mutton fat; set it on the

fire, with a little port wine and sugar; simmer till almost

dry: then put it to the hash, and it will eat as well as
the fat of veuison. : '

To force Fowls. |

Is to stuff any part with force meat ; and it 15 generally

put between the skin and the flesh. : ;

To blanch Rabbils, &e. e

Is to set them on the fire in a smgll quantity of water,

and let them boil ; then take them out, and put them
into cold water for a few minutes. :

BROILING AND FRYING.

Tue gndiron should always be placed on a clear flre,
and the meat turned quickly, and kept warm on a chafing
dish, or covered near the fire. Never baste any thing in
broiling, for that may cause it to burn, and make it
smoky. The frying pan should be properly tiuned, and
kept clean. Dripping or lard is generally more proper
to frv with than butter.

, Beef Steaks broiled.. . ..\, -

Cour them from the rump, or any part that is tender,
about balf an inch thick. Beat them with a roling pin,
rub the gridiron with suet, and lay them on. Broil them
till they begin to Le brown, often turning them,and a
fine gravy will soon appear on the top. Lift them care-
fully into a hot dish, with a bit of butter under them;
and add a ghalot or onion sliced fine, or a little mush-

*E3

.
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'room ketchup. Pepper and salt may be strewed over
them while on the fire, or after they are put into the dish.

Beef Steaks fried.

MoisTen the pan with butter, put in the steaks, and
when done, lay them on a dish. Put to the gravy that
comes out of them, a glass of red wine; half an anchovy,
a sliced shalot, with nutmeg, pepper, and salt. Give it
a boil in the pan, pour it over the steaks, and send them
bot to table. In a plainer way, put a little flour and
water Into the pan with the gravy, when the steaks are
taken out, and a spoonful-of ketchup, an onion or shalot..
The wine and anchovy may be omitted. Garnish with
scraped horseradish round the dish.

- Mutton Chops.

Curt them from the loin or neck, broil them on a clear
fire, and turn them often, or the fat dropping into the
fire will smoke them. When done, put them into a warm
dish, rub them with butter, slice a shalot into a spoonful
of boiling water, with a little salt and ketchup, and pour
1t over the steaks. The ketchup may be omitted. Lamb
steaks may be dressed in the same way.

Lamb Chops.

Curt upa neck or a loin, rub the chops with egg, and

rinkle them over with grated bread, mixed with a
hittle parsley, thyme, marjorum, and lemon-peel, chopped
fine. Fry them in butter till they are of a light brown,
put them in a warm dish, and gamish with crisped
parsley. Or make gravy in the pan with a little water,
and butter rolled in flour, and pour over them.

Pork Chops.

Porx in ‘every form requires to be better done than
either mutton or beef. Cut the chops the same as the
former, strew them with dried or chopped sage; when
done, put them into 2 hot dish, and add a little good
gravy.

Oz Feet, or Cow Heels.

ExtrAcT, the bones from the feet, and boil the meat
till it is tender; then put it into a frying-pan with a
Little butter. After a few minutes, add some chopped
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mint and parsley, the yolks of two eggs beat up fine,
half a pint of gravy, the juice'of a lemon, and a little
salt and nutmeg. Put it into a dish, and pour the sauce
over 1t. PR Py

Calf’s Liver and 'Bacon, " " """ *" .
“Cur them both in slices; fry the liver first, and, then.
the bacon ; lay the liver in a dish, and the bacon upon
it.  Serve it up with gravy made in the pan, thickened -
with flour and butter, and a little lemon juice. Boiled
or crisped parsley may be used instead of lemon.
. Sweetbreads. :

TuesE may be boiled whole, or’ parboiled, and then
browned in-a dutch oven before the fire, and served up
with parsley and butter. Or cut them into long shces,
rub them over with egg, season with pepper, salt, and -
grated bread, and fry them in butter. Serve them up
with melted butter and ketchup, garnished with ensped
paisley and thin slices of toasted bacon. >

Sausages with Apples.

Fry some sliced apples with the sausages till they are
of a light brown; lay the sausages in the middle of the
dish, and the apples round them. Garnish with quar-
tered apples fried. Or fry them without apples, and
serve them up on fried bread, with mashed potatoes.
Or put the sausages into boiling water, simmer them
about five minutes, and serve them up with poached
- eggs or roasted potatoes.

Broiled Chickens.

Cur them down the back, season them, and lay them
on a gridiron with their insides towards the fire.» When
nearly done, turn them, taking care that the fleshly sides
do not burn, and broil them till they are of a fine brown.
Broil the liver, and the gizzards cut, with pepper and

salt ; or make gravy sauce flavoured with mushrooms, and
garnish with lemon., : -

Broiled Pigeons.

Wasn them clean, and stuff them with a bit of butter,
chopped parsley, pepper, and salt. Tie them at both
ends, and lay them on a gridiron over a clear fire. Or

Fa4
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season them with pepper and salt, cut them down the
back, and broil them. Serve them up with gravy, or a
little parsley and butter in the dish.

Chicken Currie.

Ir the chickens be undressed, cut them up, and fry
them carefully of a light brown, with some sliced onions,
Or if dressed, cut the joints into pieces, stew them with.
veal mutton gravy and a little garlic.  Let it sunmer,
till the chicken is quite tender. Before it is served up,
rub a spoonful or two of currie powder, a spoonful of
flour, and ‘an ounce of butter smooth ; add this to the
stew, with a little cream, and season it with salt. A little
lemon juice may be added when the dish is ready to be
served. Currie may be made of slices of veal, rabbit,
turkey, &c. under done. Labbits may be dressed i the
same way.

| Broiled Hare.

Taxe the legs or shoulders of a hare that is under
done, season them with pepper and salt, rub a bit of
butter over them, put a little gravy in the dish, and send
it hot to table.  The other parts may be warmed
gravy, and a little of the stuffing, and served separately, .
or put under them. Send up currant jelly in a glass.

Fried Rabbit.
Cur it into joints, and fry it in butter of a nice brown ;
send it to table with fried or dried parsley, and gravy or
liver sauce. .

Rabbit like Hare.

TAkE a young rabbit and hang it up three or four
days: then skin 1t, and lay it in a seasoning of black
pepper and allspice finely powdered, a glass of red wine,
and as much vinegar. Let it remain two days, turning it
occasionally ; then stuff and roast it as a hare, with the
same sauce. It will not require to bé washed, either be.
fore or after it has been seasoned.

Fried Venison.
Cur the meat into slices, fry it of a light brown, and
keep it hot hefore the fire.  Make gravy of the bones ;
add a little: butrer rolled in flour, stir it in the pan tll
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it is thick and brown, and put in some red wine and the
juice of lemon. Warm the venison in it, put 1itin the
dish, and pour the sauce over 1t. Sat}d up currant jelly .
mn a glass.

Fried or dried Parsley.

Picx some young parsley very clean, and put it
mto the pan with a bit of butter ; stir it with a knife till
it becomes erisp, and use it for garnishing.  Or rub the
picked parsley in a cloth to clean it, set it before the fire
in a dutch oven till it is crisp, and use 1t for garnish.
This is better than fried parsley, and may be rubbed on
steaks, calf’s liver, or any other dish of the kind.

TO DRESS FISH.

Tue general rule for discovering whether fish be fresh
or stale 1s by smelling their gills, observing whether they
be of a lively red, their eyes standing full, their fins
stiff, and whether they be hard or easy to be opened.

Fish taken from running water are better than those taken
from water that 1s stagnant.

Fried Carp.

Scare, draw, and wash them clean; dry them in
flour, and fry them in hog’s lard to a light brown. Fry
some toast, cut three-corner ways, with the roes; lay
the fish on a coarse cloth to drain, and serve them up with

butter and anchovy sauce, and the juice of a lemon,
Garnish with the bread, roe, and lemon,

Boiled Carp. 1

ScALE, and draw it, and save the blood. Set on wa-
ter In a stewpan, with vinegar, salt, and horseradish;
when it boils, put in the carp, and boil it gently for
twenty minutes.  Stew the blood with some red wine,
good gravy, a sliced onion, a little whole pepper, a blade
of mace, and a nutmeg quartered. Thicken the sauce
with butter rolled in flour, and serve up the fish with the
sauce poured over it, adding a little lemon juice.
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the herbs and onions, and serve 1t up with tl?e sauce
poured over 1t, :

Crimped qu.

Bo1r a handful of salt in a gallon of pump water,.and
scum it clean. Cut a fresh cod into slices an inch thick,
and boil it briskly in the brine a few minutes ;- take the
slices out very carefully, and lay them on a fish-plate to
drain.  Dyy and flour them, and lay them at a distance
upon a clear fire to broil : lobster or shrimp sauce.

Cod’s Sounds boiled.

CLeaN them well, cut them into small pieces, boil’
them in milk and water, drain them, put them into =
saucepan, and season, them with beaten mace, nutmeg,
pepper and salt. Add a little cream, with butter roll-
ed in flour, shake it till it is quite hot, dnd of a
good thickness.  Put it into a dish, and garnish with;
lemon.

'

! o

Salt C'o_d ;

STEEP the fish in water all night, with a glass of vine~
gar; when it is boiled, divide it in-flakes, and put it into
a dish. Send it hot to table, with egg sauce poured over
it, or boiled parsnips mashed with butter and cream.—.
Haddocks and whitings may be dressed 1n the same way.

. Boiled Eels.

Sk, draw, and wash them clean.  Boil them in salt

and water, and serve them up with parsley and butter,
or anchovy sauce, : '

Fried Eels. .
CLEAN them, cut them into pieces, season with pepper

and salt, flour them, and fry them in butter or hog’s lard.

Melted butter with lemon juice or essence of anchovy
for sauce.

Stewed . Eels.

MEeLT an ounce of butter in a stewpan ; add a handful
of sorrel cut in large picces, a dozen sage leaves, cut.
fine ; five pounds of ecels cut in pieces, and seasoned.
with pepper and salt ; two anchovies boned and mine-.
ed, an ouion, a little lemon peel minced, Lalf a nut-
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meg grated, and half a pint of water.  Stew them
gently together for half an hour ; take out the onion,
squeeze in a lemon, aud lay toasted bread round the
gi:t Half this quantity will be sufficient for a small
Broiled Eels.
. SKIN and clean a large eel, cut it in pieces, and byoil
1t slowly over a good fire. Dust it well with dried
parsl¢;, and serve it up with melted butter. :

Collared Eels.

Scit them up the back, take out the bones, wash
and dry them well. Strew over them parsley and sage
chopped fine, season with pepper and salt, roll them
hight, and tie them up in cloths. Boil them in salt
and water nearly an hour, with the heads and bones, a
few pepper-corns, and a little vinegar. Tie the cloths
tight, and hang them up to drain; when the pickle is
cold, take off the cloths and put them in. Send them
whole on a plate to table or cut in slices; garnish with
green parsley.—Lampreys are done in the same way.

Flat Fish boiled.

Frounpgers, soles, and various others, are included
under this article. Cut off the fins, draw and clean
them well, dry them with a cloth, and boil them in salt
and water; when the fins pull out easily they are done
enough. Serve them with shrimp, cockle, or mustard

sauce, and garnish with red cabbage.
Haddocks and Whitings boiled.

CreaN them well, dry them in a cloth, and rub them
with vinegar to prevent the skin from breaking. Dredge
them with flour, rub the gridiron with suet, and let it be
hot when the fish is laid on. Turn them while broiling,
and serve them up with melted butter or shrimp sauce,

Boiled Herrings.
Scavrr, draw, and wash them clean; dry them well in
a cloth, and rub them over withsalt and vinegar. Skewer
their tails in their mouth, and lay them on a fish-plate ;
put them in when the water boils, take them up about
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ten minufes, drain th.em, and turn their heads into the
middle of the dish, Parsley and butter, garnished with
lemon and horseradish. ' b O rol

Baled Herrings. b g

Havine cleaned and dried them, rub them all over
with pepper, salt, and cloves, Lay them straight in a
pot, cover them with vinegar, put in a few bay leaves,
cover them down close, and bake them in a moderate
oven, They may be eaten hot or cold, and will keep for
two or three months, if the vinegar be good.—Sprats and:
mackarel may be done in the same manner. :

Broiled Herrings.

“CrLeAN and dry them, cut off their heads, dredge with
flour, and broil them. Mash the heads, boil them in’
small beer, with a little whole pepper and an onion3;’
strain it off, and thicken 1t with butter, flour, and mmus-
tard. Lay the herrings in a dish, put the sauce in a
boat, or serve them with plain melted butter or mustard.

Smoked Herrings.

CreaN and lay them in sakt and a little saltpetre one
night; put a stick through their eyes, and hang them up
ina row. Put some saw-dust ‘into ‘an old cask, and in
the midst of it a heater red-hot; fix the stick over the
smoke, and let them remain twenty-four hours.

Red Herrings. |

CuoosEk such as are large and moist, cut them open,
and pour some boiling small beer over them ; let them
soak half an hour, dry them, and make them hot through ..

before the fire, Rub some butter upon them, and serve
them with egg sauce or mashed potatoes.

Boiled Mackarel.

Rus them with vinegar, put them into boiling water
withi a little salt, and simmer them a quarter of an hour.
Serve them up with fennel, parsley and butter, or goose-
berry sauce.

L

Fried Mackarel.

Sturr them with grated bread, minced parsley and

]'W’“}PGEI; pepper aud salf, nutmeg, and the yolk of an
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egg. Serve with anchovy and fennel sauce. = Or split
them open, cut off their heads, season and hang them up
four or five hours, and then broil them. Make the sauce
of fennel and parsley chopped fine, and mixed with melt-

ed butter, .
' Collared Mackarel.
Do them as eels, only omit the sage.

Potted Mackarel.

CLEAN, season, and bake them with spice, bay leaves,
and a little hutter. When cold, take out the bones, lay
them close in pots, and cover them with clarified butter.

Pickled Mackarel.

- Boiu them m the usual way ; when cold, take some of
the liquor they were boiled in, a few pepper-corns, twe
or three bay leaves, and some vinegar, and boil them to-~
gether, Put the fish into the pickle when cold.

Boiled Pile.

Wasn it clean, and take out the gills. Make a force
meat of chopped oysters, crumbs of bread, lemon peel,
cold butter, two eggs, and some sWeet herbs ; season it
with salt, pepper, and nutmeg; put them into the belly.
- of the fish, sew it up, and skewer it round. Boil itin
hard water, with some salt, and a quarter of a pint of vi-
negar. Or it may be boiled without any force-meat, and
it will be done i about half an hour. Shrimp and oystey
sauce, and horseradish.

Baked Pile.

MaxE a force-meat with any kind of white fish, an
onion, some parsley and sweet herbs, chopped fine;
giated bread and lemon peel; salt, pepper and cloves,
pounded ; a quarter of a pound of butter, marrow, or
beef suet, and two yolks of eggs. Fill the pike with it,
skewer the tail in the mouth, rub it with egg, strew it
with bread erumbs, stick on bits of butter, put it to the
«dish with half a pint of port or gravy, a blade of mace,
and a little lemon peel ; bake it in a common or dutch
oven. Send it to table with white sauce, or Ef_lﬂhﬂ"_?l
sauce, and add the gravy that may be in the dish it was
baked in. Half the stuffing will do for a small pike, and_
the fish may be omitted, '
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Perch and Tench boiled.

Pur them into cold water, and boil them carefully
Serve them with melted butter, and soy or anchovy.

Perch and Tench fried.

Scark and clean them well ; dry and lay them before
the fire, dust them with flour, and fry them in dripping
or hog’s lard. Serve with crisped parsley and plain
butter.—Trout and grayling may be done the same.

Boiled Scate or Thornback.

Soax it in spring water and salt, either whole, or cut
into slips crossways, and boil it nearly half an hour.
Serve it with anchovy and butter sauce.

Boiled Salmon.

CrLeax and scrape it carefully ; boil it gently, with

~salt and horseradish in the water; a piece not very thick

will take half an hour. Serve it with shrimp, lobster, or

anchovy sauce, in one boat, fennel and butter in another ;

;:Jr the essence of anchovy and sage, and plain melted
utter. '

Crimped Salmon.

WiueN the salmon 1s scaled and cleaned, cut off the
head and tail, and cut the body through into large slices.
Throw them iato a pan of pump water, sprinkle on a
handful of bay-salt, stir 1t about, and then take out the
fish. Set on a deep stewpan, boil the head and tail
whole, put in some salt, but no vinegar. When they
have boiled ten minutes, scum the water clean, and put
in the slices, 'When boiled enongh, take them out, lay
the head and tail in the dish, and the slices' round. O
erther parts may be dressed separately.

Broiled Salmon.

Cur slices an inch thick, and season with pepper and
salt ; dip them in syeet oil, or rub them with butter;
fold thern in pieces of writing paper, and breil them over
a slow fire six or eight minutes. Serve thew. in the pa-
per, with anchovy sauce—If the salmon be dried, soak
it for two or three hours, then put it on the gridiron, and

dust it with 1 little pepper. Serve it up with melted butter,
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ithmaey over a wood fire, or in a dry place: keep it open
wehi two small sticks, and dry it well,

" Boiled Soles..

Boiu them gently in salt and, water for .;ibnut_ten
minutes, and serve them up -with anchovy or shrimp
salce.

Stewed Soles.

Havrr fry them in butter, take out the fish, and put
a quart of water or gravy into the pan, two anchovies,
and arn onion sliced. When they have boiled slowly
for a quarter of an hour, put the fish in again, ‘and
stew them gently about twenty minutes. Take them out,
thicken the liquor with butter and flour, boil it gently,
strain it over the fish, and serve up with oyster, cockle,
or shrimp sauce.

Fried Soles.

Sk1N them, rub them over with egg, and strew on
crumbs of bread. Fry them in hog’s lard over a brisk
fire to a light brown, take them off, drain and put
them into a dish, and serve them up with plain melted
butter.  Garnish with green pickles. The eéggs, and
grated bread may be omitted.

Boiled Sturgeon.

CrLEAN it well, put it into a fish kettle, with two quarts
of water, a pint of vinegar, some pieces of horseradish,
two or three bay leaves, some lemon, whole pepper, and
a little salt.  Boil the fish softly in this liquor, till it be
done enough. Dissolve an anchovy in ‘a little water,
strain it, add a good piece of ‘butter rolled in flour, and
melt it very smooth; then put to it the body of a erab or
lobster bruised, two spoonfuls of ketchup, the same of
white wine, and a few shrimps. Boil thein together,
squeeze in some lemon, and add horseradish.  Pour some
of the sauce over the sturgeon, the restin boats.

] Soused Sturgeon.
. Draw and divide it down the back in equal sides, then
nto pieces. Put it nto salt and water, clean it well,
bind it with tape, and boil it very carefully in vinegar,
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i a little wine, an anchovy, salt, nutmeg, and a little
ginger. Put i the fish, stew it till the liquor is half
wasted, Then take it out, and put in some butter rolled
n flour and a lemon minced, and simmer them to a pro-
per thickness. Rub ahot dishi* with: a piece of shalot,

lay the turbot in the dish, and pour the sauce over it,

Buttered Crals, .

Pick out the inside when boiled, beat it-up in a little
gravy, with wine, pepper, salt, nutmeg, a few crumbs of
bread, a picce of butter rolled in a ittle flour, and seme
vinegar or lemon juice. Serve it up hot.

Cold Crab.

Expry the shells, and mix the contents with oil,
vinegar, salt, a little white pepper and a cayenne. Put
it tuﬂether mto the shell, and serve i1t up,

Buttered Lobsters.

Wnex boiled, empty the. shells, cut the meat in
pieces, bruise the spawn, add a little gravy, white
wine, pepper, salt, nutmeg, grated lemon peel, and a
piece of butter rolled in flour. Stir this together, and
boil it up; then season, and broil it, and lay it round
the dish. ~Garnish with sliced lemon.

Potted Lobster.

Boiw it well, pick out all the meat, season it with
pepper, salt, and nutmeg; beat it fiue with a little
butter, put it down close in a pot, set it in a slack
oven for two or three minutes, and pour clarified butter
Qver it. '

Lobster Sauce.

Povxp the spawn with two anchovies, pour on twe
spoonfuls of gravy, and strain it into some melted butter.
_ Put in the meat of the lobster, boil it once, and add a

litle lemon juice. Or Jeave out the anchovies and
gravy, and do it as above, either with or without a little
salt and ketchup,

Bultered Sﬁrimju or Prawns.
Ltery the shells, put to them a little gravy, hulter
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* Pickled - Oysters.

Wasu four dozen large oysters in thew own liquor,
wipe them dry, strain off the liguor, add to it a spoonful
of pepper, oae of salt, three of white wine, four of vine-
gar, and two blades of mace. Simmer the oysters a few
minutes in the liquoy, put them into a small jar, boil up
the pickles, and take off the scum. When cold, pour
it over the oysters,and tie them down close.

Oyster Sauce.

Pur a pmt of large oysters into a saucepan, with
their own liquor strained, a blade of mace, a little whole
pepper, and lemon peel. Stew them till the oysters are
plump, pour them mto a pan, wash them carefully out
of the liquor, strain the l]quqr through a sieve, and add
an equal quantity of good gravy. Roll some butter in
flour, aud put it to the oysters, shake it over the fire till
it boils, add a spoonful of white wine, give it a boil,
and pour it mto boats, Plain oyster sauce 1s made of
oysters only, with a little of the liquor strained, and boil-
ed in melted butter. '

Mock Turtle.

Take a calf's head well cleaned, cut off the horny
part in thin slices, with as little of the lean as possible,
Cliop the brains, put them into u quart of good gravy,
a pint of Madeira, a spoonful of cayenne, and the juice
of four lemons; add a large onion and lemon peel
minced fine, some sweet herbs, and a little salt. Stew
these together till the head becomes quite tender, which
will take about an hour and a half. iine the back shell
of a turtle with thin paste, dried in the oven; then
put in the ingredients, and set it in the oven to brown.

Fr:ilrnish with yolks-of eggs boiled hard, and force-meat
valls,

SOUPS.

Caze and cleanliness are more necessary in this de-
partment than almost any other. Pots and saucepans
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should be well tinned, and kept free from sand and

rease, as In making soups and gravies they require to
be longer over the fire, and would not only give them a
bad taste, but also prove highly injurieus to health.  If
copper or brass be used, the liquor should be taken out
hot; forif suffered to remain loug, it will extract the ver-
digris {from ths metal, and become unwholesome,

To make soups of gravies very rich, cut the meat into
slices ; put it into a stewpan with a piece of butter at
the bottom, and berbs on the top of the meat. Set it on
without water, to draw the gravy; sur it well, to pre-
vent its burning, and afterwards add water or broth as you
wish to have it. Keep it over a slow fire; and when it
begins to boil, take uf{;‘ the fat, and follow the directions
given for the particular kind of soup or broth intended to
be made. e

Bones of roast meat, broken to pieces, and added to
the stew, will be found a greatimprovement. O if they
be stewed as soon as they come from table, with the ad.
dition of a little seasoning and herbs, they will make good
soup, especially if you can make use of a digester,
Butter mixed with flour, and boiled with the gravy, will
give it a greater richness and consistency. It 1s alse
much improved by adding the clear jelly of cow-heels,
which should be kept in the house for that purpose.
TrufMes and morels wiil thicken soups and sauces, and
wive then a fine flavour. Half an ounce of each should
be well washed, simmered m water a few minutes, and
then boiled in the sauce till it becomes tender.

The ingredients of soups and broths should be so pro-
portioned as not to taste of one thing more than another,
that the' whole may have a fine agrecable flavour. Soups
should be served up hot, to prevent their being skinned
over ol the surface; and when put by for use, they shoyld
not be covered, or they will soon turn sour. '

' Pease Soup.

Pour a pint and half of split peas into about two gal-
Tons of meat broth, with bones of heef broken to pieces,
or a coarse piece of beef; set it on the fire, let it boil and
skim it well. Add three onions, two turnips, one carrot,
and three heads of celery cut small, with a sprig of sweet
herbs ; boil it slowly four or five hours, and season 1t
with pepper and salt,  Serve it in a tureen, with

- .I..I_-J-.J-_l -
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small pieces of toasted bread on a plate, and dried mint
rubbed fine. y

Green-Pease Soup.

Sepanate the old pease from the young ones, while
shelling them ; put the old ones into a gallon of boiling
water, with three or four onions and turnips, two carrots
and two heads of celery, cut in slices, two cloves, one
blade of mace, and two cabbage-lettuces cut small. Stew
them an hour, then strain it off, and put in two quarts of
old green peas, and boil them till they become tender.
Rub them through a cullender with a wooden spoon, and
boil the young peas in the soup about a guarter of an

hour. Put it in a tureen, with small slices of toasted
bread.

Cheap Soup.

Boiw together two pounds of lean beef, six onions, six
potatoes, one carrot, one turnip, a head ot celery, half a
pint of split peas, some whole pepper, a British herring,
and a gallon of water. Rub it through a coarse sieve,
add boiled spinage, dried mint, and toasted bread, '

White Soup.

Taxe a knuckle of veal, a scraz of mutton, and a
small piece of a gammon of bacon, and boil them well in
nearly a gallon of water till the meat falls to pieces,

“adding two or three onions, sweet herbs, lemon peel, two

blades of mace, and a little white pepper. When cold,
take off the fat, clean the jelly from the sediment, and
put it into a saucepan. Thicken it as follows: blanch
four ounces of sweet almonds, and beat them to a paste
in a marble mortar, with a spoonful of water to prevent
their oiling ; mince a slice of dressed veal or chicken, and
beat it up with a piece of bread; add a pint of cream, a
piece of lemon peel, and a blade of mace finely pow-
dered. DBoil it a few minutes, put in a pint of soup,
and strain it through a coarse sieve: the thickening 1s
then fit to be put to the soup, which should boil for about

balf an hour afterywards. Vermicelli may be added after
the thickening is put .

Vermicelli Soup.
Boiu two quarts of good veal broth with a piece of
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bacon, a few cloves, and half an ounce of butter rolled
in flour: then takea small fowl trussed for boiling, break
the breast bone, ‘and put it into the soup ; cover it close,
and stew 1t three quarters of an hour. Put some of the
broth to twe ounces of vermicelli, and boil it in a sauce-
paa till it is quite tender. When the soup is ready, take
~out the fowl, and putit into a dish; take out the bacon,
skim the soup quickly, pour it on the fowl, and lay the
wvermicelli over it. Orif the soup be made of a knuckle
of veal, a piece of it may be laid o the middle of the dish
anstead of the fowl. Send the soup to table with some
French bread cut into thin slices.
Macaroni Soup.

To a quart of good broth, add a pound of macaroni,
and boil 1t till it 1s quite tender ; then take out half of it
and put it into another stewpan. Add more broth to the
remainder, and boil it till yon can pass it through a fine
sieve. Put it to the two liquors, with a pint of boiling
cream, and the macaroni that was first taken out; also
half a pound of grated cheese. Warm it up, and serve

- it with thin slices of French roll.

Calf’s Head Soup. i

AFTER the head has been thoroughly cleaned, put it
.into a stewpan with a proper quantity of water, an onion,
some sweet herbs, mace and cloves, and a little pearl
barley. * Boil it till it 1s tender, put in some stelwed_
celery, and season it with pepper. = Pour the soup into
_adish, place the head in the middle, and send it hot to

mbl.e';‘ J " } iy 11 i ] ¥
}-8 o Ox<Cheek Soup.

BriAxk the bones of the cheek, wash it clean, put it
into 'a stewpan, with a piece of butter at the bottom.
Add half a pound of lean ham sliced, one parsnip, two
carrots, three onions, four heads of celery, cut small, gdd
three blades of mace. Set it over a slow fire for a quar-
ter of ‘an hour ; then add a gallon of water, and simmer
‘it _gently till reduced to half the quantity. If intended
as soup only, straiv it off, and put in a head of celery
sliced, with a litle browning to give it a fine colour,
Warm. two ounces. of vermicelli and put into it; boil it
pen. minntes, and pour it into a tureen, ‘with the crust of
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2 French roll. If to be used as stew, take up the cheek
as whole as possible; put in a boiled carrot and turnip
cut in small pieces, a slice of toasted bread, and some
cayenne pepper.  Strain the soup through a hair sieve
upon the meat, and serve it up hot.

Hodge Podge.

Boil some *lices of course beef in three cr.larts of
water, and one of small beer: scum it well, putin
onions, carrots, turnips, celery, pepper, and salt. hen
the meat is tender, take it out; strain the soup, put a
little butter and flour into the saucepan, and stir it well
to prevent its burning. Take off the fat, put the soup
iuto a stewpan, and stew the beef in it till quite tender.
Serve up the soup with turnips and carrots, spinage or
celery. A lex of beef cut to pieces, and stewed five or
six hours, will make good soup, and any kind of roots
or spices may be added or omitted at pleasure.

Scoteh Barley Broth.

Cut a leg’of beef into pieces, and boil it in three gal-
lons of water, with a sliced carrot and crust of bread, till
reduced to halt the quantity. Strain it off, and put it
again into the pot; boil it an hour with half a pound of
Scotch barley, a few heads of celery cut small, a sprig
of sweet herbs, an onion, a little mineed parsley, and a
few marigolds. Put in a large fowl, and boil it till the
broth is good. Season it with salt, take out the onion
and herbs, and serve it up with the fowl in the middle.
Broth may be made with a sheep’s head chopped in
pieces, or six pounds of thick flank of beef, boiled in six
quarts of water. Put the barley in with the meat, and
boil it gently for an hour, keeping it clear from scum.
The articles before-mentioned may then be added, with
sliced turnips and carrots, and boiled together till the
broth is good. Season it, take it up, pour the broth
mto a tureen, with the beef in the middle, and carrots
and turnips round the dish. |

Milk Soup.

Boil a pint of milk with a little salt, cinnamon and
sugar : lay thin slices of bread in a dish, pour over them
a little of the milk, and keep them hot over a stove with-
out burning, When the soup is ready, beat up the
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sugar and nutmeg, and let it stand till it is cold.  Then
beat up the yolks of three eggs in a little white wine, and
mix it with the rice : set it on a slow fire, stir it well and
take it up as soon as it has boiled to a proper thickness.

Broth.

I~ making broth in general, it is best to put the meat
mn with the water cold, and the scum should be taken off
~all the tme it is boiling. A bit of coarse meat stewed

gently will make broth of any strength, according to the
quantity of liquor put to it, or the time allowed for boil-
ing. If the meat is 10 be sent to table, the herbs should
be boiled in the broth, thickened with a little oatmeal ;
but if the meat is not to be dressed, the herbs may be
cut small and put in with the meat, with the addition of
sliced onions. If thyme be put in with the herbs, to give
the broth a flavour, it is better not to chop it with the
rest, but to put it in whole, as it is bard and indigestible.
Scotch barley, rice, or pearl barley may be used for
thickening, instead of oatmeal, but they must be in long
enough to make them quite tender. The broth may
afterwards be strained, or otherwise, and seasoned so as
to please the palate. Neither brath, soup, nor gravy,
when taken ofl' the fire, should be covered down het, as
it will turn sour in one day; and if intended to keep a
day or two, it should be put into an earthen pan, and all
the fat taken off before it is used again; for if any of
the fat remain to be melted 1n 1it, the taste will be un-
pleasant,

CURING HAMS, c.

Axy kind of meat intended to be preserved, should
have the following preparation. Take a quantity of salt,
half a pound of coarse sugar, and a quarter of a pound
of saltpetre pounded ; mix them together, and warm it
before the fire. After the ham has been hung up two or
three days, beat it well with a rolling-pin, and rub it
thoroughly with the composition. Put it into an earthen
pan, lay the remainder of the pickle upon it, and let it
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Eut a pint of oak saw-dust into the water when it is
oiled.

Beef _H.-:Im.s'.

Cut the leg of a small ox like a ham; and for four-
teen pounds of beef, take a pound of salt, a pound of
brown sugar, an ounce of salipetre, and an ounce of bay~
salt. Rub it into the meat, turn it and baste it every
day, and let it lie a month in the pickle. Then take it
out, roll it in bran, and smoke it. Afterwards hang it in
a dry place, and cut picces off to hoil, or broil it with
poached eggs. :

Muitton Hams.

Cur a hind quarter of mutton like a ham, and rub it
well with an ounce of saltpetre, a pound of sugar, and a

ound of sali mixed together. Lay it in a hollow tray
with the skin downwards, and baste it for a fortnight.
Then roll it in bran, hang it in a dry place, and cut off
slices to broil as they are wanted. ~

Veal Hams.

Mix an ounce of beaten juniper berries with a pint of
bay-salt, two ounces of salt petre, and a pound of com-
mon salt, and rub the ham with them. Pickle and turn
it as before, and smoke it for a fortnight : it may then be
either roasted or boiled. :

Hung Beef.

MAakr a strong brine with bay-salt, saltpetre, and com-
mon salt, and put in ribs of beef for nine days : then dry
it, or smoke it in a chimney. Or rub the meat with salt
and saltpetre, and repeat it for a fortnight.

Dutch Beef.

Taxke off the fat, and rub the lean part of a buttock
with brown sugar, and let it lie two or three hours in a
pan: then add some salt and saltpetre, and turn it every
day for a fortnight. Roll it up tight in a coarse cloth,
put it in a press two days, and hang it in a chimney.
::m]lc it in a cloth, and when cold it will cut like Dutek

eef,

(x
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COLLARING.

Collared Beef.

Taxe out the inside skin, bones, and gristles, from a
piece of the flank, and rub it over with an ounce of salte
etre, and two or three handfuls of common salt. Let it
le in the brine for four days; then wash it, wipe it dry,
and rub it with a little pepper and allspice. Mix some
of the pepper and allspice with a quauntity of chopped
parsley, stuff it info the places where the bones came out,
and strew it all over the inside of the beef, with the-addi-
tion of an ounce of fresh butter. Roll it up in a cloth,
and tie it tight; boil it slowly five hours, and let it re-
main in the cloth a quarter of an hour after it is taken up.
Then take off the cloth, press the beef with a weight till
it is cold, and then it will be fit to eat.

Collared Porl:.

Boxe a breast of pork, and season it with thyme,
parsley, and sage. Roll it hard, tie it up in a cloth, and
boil it. Press it well, take it out of the cloth when cold,
and keep it in the liquor it was boiled in.

Collared Mutton.

Taxe out the bones and gristles of a breast of muiton,
lay the meat flat, and rub it over with egg. Mix some
grated bread, cloves, mace, pepper, salt; and lemon peel,
_ and strew over it ; two or three anchovies, washed and
boned, may be added. Roll the meat up hard, bind it
with tape, and boil it: or if skewered, it may be
either roasted or baked.

Collared Veal.

Boxk the breast, and beat it; rub it with egg, and
strew over it a scasoning of beaten mace, nutmeg, pep-
pery and salt, minced parcley, sweet marjoram, lemon
peel, crumbs of bread, and an anchovy. Roll it up
tight in a cloth, and boil it two hours and a half in salt
and water. Hang it up, or pressit: make a pickle for
it of the liguor it was boiled in, and balf the quantity of
vinegar, :

G2 ;
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Calf’s Head.

Scavrp off the hair, parboil and bone it. Slit the fore-
part of the head, boil the tongue, peel and cut it into
slices, and the palate with it, and put'them into the
middle of the head. Beat up some pepper, salt, cloves,
and mace; and add some grated nutmeg, scalded
E&rsle ¥, thyme, savoury, and sweet marjoram, cut small.
3rush the head over with egg, sirew on the seasoning
tie it up tight in a cloth, and boil it gently for three
hours. 'When done, hang it up'or press it all night :
then take it out of the cloth, make a pickle for it the
same as for collared veal, and put in the head.

Porker's Head.

Creax it well, take out the brains, and rub it with a
handful of salt and two ounces of saltpetre. Let it lie
a fortnight in brine ; then wash if, and boil it till the
bones will come out easily. Lay it in a dish, take off
the skin carefully, take out the bones, and peel the
tongue. Mix a handful of sage, a little thyme, and
four shalots chopped fine: put the meat to it, and cho
it into pieces about an inch square. Put a thin clot
into an earthen pot to receive the collar, cover the cloth
over, and press it down. Set the pot in the liquor again,
and boil it nearly an hour longer: then take it out,

lace a weight on the cover withinside the pot, and let
it remain all night. Take it out, strip off the cloth, and
eat the collar with mustard and vinegar.

—_—

POTTING.

(jlur;ﬁﬂd Butter.

T1s article being used in all kinds of potting, it is ne«
cessary to give a few directions how to make it.—Put
some slices of butter into a saucepan, without either
flour or water ; melt it over the fire, and let it settle
a few minutes, but not get cold ; t_hcn pour it over
the pots intended for it. Or it will be better to put
it into a bason or jar, and melt it over the fire in a
stewpan that has water in it. Let the milk settle
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at the botiom, and be careful not to put it over the
pots.

Potted Beef.

To make a cheap sort, cut the meat off a leg of beef,
and put it into a jar. Break the bone, take out the
marrow, put it on the meat, and the outside skin and fat
at the top: tie a paper over it, and bake it till it.is quite
tender. Turn it warm out of the jar, take out the skin
and gristle, and beat it up with the gravy. Season with
pepper and salt, put it in pots, and pour clarified butter
over it.---The remains ‘of a large joint that has been
boiled or roasted may also be improved in this way.
Beat it up with a little pepper and salt, a few cloves, and
a piece of butter, or melted butter with an anchovy dis-
solved in it, and then potted as before. The pots should
be set in the oven a few minutes before the clarified buts
ter is poured on, to make the beef cut smooth and tender,
and the tops should not be covered till the pots are quite
cold. But to make a better kind of poited beef, take
half a pound of brown sugar, and two ounces of salt- -
Fetm, and rub it on twelve pounds of fresh beef. Let it

ie a day, then wash it clean, and dry it with a cloth ¢

season it with pepper and salt, and a little mace. Cut it
info convenient pieces, put it into an earthen pot, and
lay on pieces of butter ; tie it over with paper, and let it
stand three bours in the oven. When taken out, cut off
the hard outsides, beat it in a wooden bowl, and add a
little pepper and salt. Melt a pound of butter in the
gravy, and put the beef 1o it while it is beating : when it is
mixed quite fine, put it into jars, and pour clarified buiter
ever it, If two anchovies be dissolved in the butter and
gravy, it will improve the flavour,

Potted Veal.

Stewep or baked veal will answer the purpose, and
may be prepared in the same manner us potted,beef.
Beat it fine, with butter, salt, white pepper, and mace;
press it down in pots, and pour clarified butter over it.

Marble Veal.

Prepane it as before: beat up a boiled tongue, or
slices of ham, with butter, white pepper, and mace

pounded : put a layer of ?&al in the pot, then stick in
3
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DRESSING EGGS.

Poached Eggs.

Breax an ege into a cup, and put it info boiling wa-
ter ; when the white looks quite set, which it will gene-
tally do in about two minutes, take it up with an cga-
slice, and lay it on toast and butter, or spinage. As soou
as a suflicient number are done, serve them hot. I[f
fresh-laid, they will poach well, without breaking.

Buttered Eggs.

Beart four or five egas, yolk and white together ; put
a quarter of a pound of butier in a bason ; then set it in
boiling water, stir it till melted, then pour it, with the
eros, into a saucepan ; keep a bason in your hand ; hold
the saucepan in your other hand, over a slow fire, shak-
ing it one way, as it begins to warm ;» pour it into the
bason, and then back again. Hold it over the fire, stir-
ring it constantly in the saucepan, and pouring it tre-
quently into the bason, to prevent its curdling, and {o
mix the eggs and batter, till they are boiling hot, Scrye
on toasted bread; or use it as sauce fo salt fish, or red
herrings. i

Fried Eggs,

Boirn six eges for three minutes ; put them ‘in cold
water, take off the shells (but do not break the
whites,) wrap the eggs up in puff paste; brush them
over with ege, and sprinkle a few crumbs of bread over
them ; pnot a sullicient quantity of lard or butller into a
stewpan for the eggs to swim when they are put in;
when the lard is hot, put the eggs in, and fry them of o
gold colour ; when done, lay them on a cloth to drain,

Lggs with Onions.

Wiuex the ezgs are boiled hard, take out the volks
whole, and cut the whites in slices.  Fry some onions and
mushrooms, throw in the whites, and turn them about &
little ; pour off the fat, flour the onions, &c. and put to
them a little gravy ; boil them up, then put in the yolks
and add a little pepper and salt; let the whole b’L}lIﬂt"E
about a minute, and serve it up, : g

) G4
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balls, rather small, as they swell very much in boiling ;
boil them in gravy for a few minutes. |

—

PUDDINGS.

To make a batter pudding, first mix the flour well
with a little milk, and put in the ingredients by degrees,
to prevent it from being lumpy, or strain it throngh a
coarse sieve : in making other puddings, the eggs should
be strained separaicly. Puddings may be made without
eggs; but they musi haye very little milk, and be boiled
three or four Lours. A few spoonfuls of fresh small
beer, or one of yeast, will be a tolerable substitute for
eggas.
gBread puddings should bhe tied up rather loose in the
cloth, to allow room for swelling, but batter puddings
may be tied up tight. If boiled in a bason, bulter it
before the puclclfing is put in, and boil it in plenty of
water. Turnsit often, and keep the pot uncovered :
when taken up, let it stand a few minutes to cool. Take
off the cloth, turn the pudding upside down, and take it
out carefully. If boiled in a cloth, dip it into a pan of
cold water as soon as it is taken out of the pot, to prevent
its adhering to the cloth.

Ii will be convenient to keep a cloth on purpose for
boiling puddings, which should be washed immediately
afier it is used, and kept clean and dry till it is wanted
again. Always dip the cloth into boiling water, flour it
and shake if, before the pudding is put into it. See -
that the water boils when the padding is put into the pot,
and keep it boiling, or the pudding will not be light.

Batter Pufs‘dfng.

A rivt of milk, four eggs, four spoonfuls of flour,
and a little salt: or two eggs, and more flour in propor-
tion, well mixed and beaten up fine ; tie it up close in a
cloth, and boil it three quarters of an hour.

" Bread Pudding.

. Soaxk the bread two or three hours in cold milk, drain
it off, beat it up with an egg and a little salt, and boil it
half an hour. Currants, sugar, or spice may be added
toit; and plaia butter, or bulter and sugar for sauge,
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and three cges. Beat it very smooth, put in the fruit
and suet, a glass of brandy, hall a grated nutmeg, a little
sucar, and two ounces of erange ar lemon pecl. Do not
tie it too close in the cloth, but allow it a litile room to
swell, and boit it four hours. Or take a pound cach of
currants, raisins, flonr, and'suet: the yolks of nght:-ggsj_
a penny loaf grated, half a nutmeg, a_tea-spooniul of
singer, a little salt, and a glass or two of brandy. Beat
the eggs first, and mix them with milk ; then add the
flour and other ingredients gradually, and more milk, till
it is well thickened and stirred, and boil it five hours.

Rice Pudding.

Boir a quarter of a pound of rice in a cloth for an
hour, stir it up with butter or beef suet, nutmeg and
sugar ; then tic it up again, boil it another hour, and
pour melted butter over it.  Currants or raisins may be
added with the sugar and butter. 'T'o make a befter
pudding, put a quarfer of a pound of rice flour info @
pint of milk, and stir it constantly over the fire.  When
it is of a proper thickness, put it into an carthen pan, and
add a quarter of a pound of butter, halfa pint of good
milk, the yolks of cight eges, with sugar and grated
lemon peel. Boil it in basons or cups, putthem in a dish,
and pour wine sauce over them.

Hasty Pudding.

Boin some milk over a elear fire 5 take it off, and keep
putting in flour with one hand, and stirring it with the
other, till it becomes quite thick. Then boil it a few
minutes, poir it into a dish, and garnish with pieces of
butter. To make a better pudding, beat up an ege and
flour into a stif paste, and mince it fine; put it info
a quart of boiling milk, with a little butter and salt, cin-
namon and sugar, and stir them carefully. When sufli-
ciently thickened, pour it into a dish, and stick bits of
dutter on the top.

Baked Plum Pudding,

Soak the crumb of a twopenny loaf in cold milk, let A
stand two or three hours, drain it from the milk, and beat
it up with four eggs. Mix into it half a pound of chop-
ped suet, three quarters of’ a pound of stoned raisins, the
same of curranits, a little grated ginger and nutmeg, a
g]asa of brandy, and sweetened with sugar. :
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basin, then turned out info a pudding cloth, and boiled
in plenty-of water.

Baked Apple pudding.

Burter a baking dish, put in the batter, and the ap-
ples whole, without being cut or pared, and bake them
in a quick oven. If the apples be pared, they will mix
with the batter while in the oven, and make the pudding
soft. Serve it up with sugar and butter for sauce.

Apricot Pudding.

Stir up six eges, four table spoonfuls of flour, a litlle
salt and pounded cinnamon, in a pint of milk. Rub the
fruit thronegh a hair sieve, and mix the pulp with the
batter till it becomes thick ; then sweeten it. put it inlo
buttered basin, and tie a floured cloth overit. Boil it a
full hour, turn it out on a dish, and pour melted butter
over it. Peaches, plums, or gooseberries may be pre-
pared in the same way, and put into tart-pans, lined with
puff paste, and baked.

Rich Apple pudding. ;
Grate a pound of pared apples, and work them up
fine with six ounces of butter, four eggs, grated lemon
peel, and a little sugar and brandy.  Line the dish with
good paste, strew over it some bits of candied peel, put
in the pudding, and bake it half an hour. A little lemon

juice may be added, a spoonful of bread crumbs, or two
or three Naple biscuits. '

Rich Gooseberry pudding.

ScALp a pint of green gooseberries, rub them through
a sieve with a spoon, add half a pound of butter, the
same of sugar, four eggs, four ounces of grated biscuit,
and a little brandy. Mix it together, put it into a dish,
either with or without a crust. This pudding may be
made in the winter with bottled gooscherries.

Lemon Pudding.

. Mevr half a pound each of sugar and butter, and Iet
it cool in a basin. Beat up eight eges with the juice of a
lemon, and the peel grated, and mix it with the butter
and sugar. Put a puff paste into a baking dish, pour in,
the pudding, and bake it in a moderate oven.—For a
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fonr egas well beaten, and a little sugar and brondy.
Bake it in a dish with puff paste at the bottom, and a lit-
e candied pecl.

Prune Pudding,

Mix four spoonfuls of flour in a quart of milk ; add
six cews, two tea-spoonfuls of ginger, a liftle salt, and a
pound of prunes : tie it in a cloth, and boil it an hour.

Oatmeal Pudding.

Soax a pint of fine oatmeal in a quart of boiling milk,
and let it stand all night. Then beat up two eggs and
mix with it, and a little salt: put it into a buttered basin,
tied up in a floured cloth, and boil it half an hour. Eat
it with cold butter and salt.

Sago Pudding.

Boir twoe ounces of sago in a pint of milk ; and when
cold, add five eges; two biscuits, and a little sugar and
brandy, Boil it in a basin, and serve it up with sauce
made of melted butter, wine and sugar,

Pearl Barley Pudding.

Creanse a pound of pearl barley, and put to it three
quarts of milk, half a pound of sugar, and a grated nut-
meg. Bake it in a deep pan, take it out of the oven, and
beat up six eggs with it : then butter a dish, pour in the
pudding, and bake it again an hour,

Millet Pudding.

W asn and pick half a pound of millet seed ; and as
much sugar and butter, a grated nutmeg, and three quarts
ﬂfLmI]k. Pour the pudding into a buttered dish, and
bake it.

Ground Rice Pudding.

Soaxk six ounces of ground rice in a quart of milk,
and stir it well over the fire: turn it into a dish, stir it up
with a quarter of u pound of sliced butter till it is all
melted, and cover it over till cold. Then add four egys
well beaten, half a grated nutmeg, grated lemon peel,
and sugar and brandy. Put a pufl paste in the dish, and_
bake it ig o moderate oven,
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Black Puddings. -

Pick two quarts of grits clean, and boil them soft in
dbout the same quantity of milk. Put them into an
earthen pan ; cuthalf a pound of hog’s lard into thinslices,
and mix with them ; stir it till it is melted, and cover it
close in a dish. Then take a pint of hog’s blood, salt
and stir it till it is quite cold 3 mix it with the grits; and
stir it well tocether with a seasoning of salt and pepper.
Chop up a little winter savory; thyme, sweel-marjoram,
an onion, and a handfal of penny-royai: put them to the
grits, with half a pint of ‘grated bread, two Eﬁg&i half a

int of new milk, and mix them well together. Cat
some of the leaf of the hog into small picces; let the
hides be well cleaned; and then fill them with the puddiug
and pieces of fat : divide them into links as before, prick
them, and boil them half an hour.

Yeast Dumplings. |

GeT some dough at the baker’s, or make it with flour
and water, yeast and salt, as for bread: cover it with
a cloth, and let it stand” half an hour before the fire.
Make the dough into balls, flatten them a little, put
them infe boiling water, and boil them guick for a
quarter of an hour. Take care that they do not stick
to the bottom; and when by sticking in a fork, it
comes out clean from paste; they are done enough., A
few clean currants mixed with the dough will make good
eurrant dumplings:.

Hard Dumplings:
Mzxke a sort of paste with flonr and water, and a
little salt, and voll it into balls ¢ then roll them in flour,

and boil them half an hour. They are best boiled with
a good piece of meat; and; for variety, a few currants

may be added.

Norfolk Dumplings.

Maxe a thick batter with half a pint of milk and flour,
two eggs and a litile salt. Take a spoonful of the batter,
and crep it gently into boiling-water : a few minutes will
do them, if the water boil fast. Take them out, drain
them, and put them into a dish with a piece of buiter. .
These are often called spoon dumplings.

H “
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Rice Pancukes.

SeT a quart of cream over & slow fire, with three spoon-
fuls of rice flour, and stir it till it is well thickened. Add
to it a quarter of a pound of bitter, and half a grated nut-
meg : then throw it info a pan to cool, and stir ina
litttle more flour, eight eggs well beaten, and a little
sugar and salt. Mix it well together, and fry it in pan-
cakes as before.

Plain Fritters:

Grate a penny loaf into a pint of milk; beat it
smooth, and add the yolks of five eggs, three ounces
of fine sugar, and 'a little nutmeg. Fry them in
hog’s lard, and serve them up with melted butter and
SUgAar.

Apple Fritters:

Pare some apples, and cut them into thin slices : put
a spoonful of light batter into a frying-pan, then a layer
of apﬁlts, and another spoonful of batter. Fry them of

a light brown, and serve them up with grated sugar
over them.'

Currant Fritters.

Tuickexy half a pint of ale with flour; and add
some currants. Beat it up quick, make the lard boil
in the frying-pan, and put in a large spoonful at a
time, which is a sufficient quantity for one fritter.

Hasty Fritters.

MEewvt some butter in a saucepan ; then put id half a
pint of good ale, and stir a little flour into it by degrees.
Put in a few curranis, or chopped apples : beat them
up quick, and drop a large spoonful at a time into
the pan, {ill the bottom is nearly covered. Keep
them separate, turn them with a slice; and when of

a fine brown, serve them up hot, with grated sugar over
- them.,

Potatoe Fritters.

Mass half a pound of boiled potatoes with an ounce
ol butter, two spoonfuls of cream, two eggs well beaten,
a dittle pepper and salt; and fry itiv fritters. They may
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jeep a long time, and make good pulf paste or crust for
puddings.

Hog’s Lard.

Cur the leaf fat of a large hog into small pieces; put
it over the fire in a clean brass kettle, and boil it gra-
dually till a quantity of the fat be melted. Then pour
it through a cullender into an earthen pot; return into the
kettle what was left in the cullender, melt it over the fire
again, and strain it as before. Repeat this till the lard
is all drawn off : take care that it does not burn, as that
would spoil the colour and flavour of the lard, and render
it unfit for use. When it begins to cool, tie it up in
bladders, and hang them in a dry place; but if it
be intended to keep it only a liftle time, it may remain
in the pot, with paper tied over it. Beef suet may be
done in the same way, and is very good for pastry, or
frying. : ;

| Dripping Crust.

Rus a pound of clarified dripping inte three pounds of
flour, andpglakﬂ it into a paste with cold water ; or make
a hot crust with the same quantity, by melting the drip-
ping in water, and mixing it hot with the flour.

Crust for Family Pies.

€ur some thin slices of beef suet, lay them in some
flour, roll it together till it is quite soft, and mix it with
cold water. 'fhis makes a good crust for any pie that is
to be eaten bot, or for fruit puddings. NI A

Paste for Family Pies.

Pout half a pound of butter or lard fo a pound and a
half of flour ; wet it with water, work it up, and roll it
out twice ; then cover the dish with it. :

Puff Paste.

Rue a guarter of a pound of butter intoa pound of
flour, and make it into paste with cold water. Roll
it out, lay on the same quantity of butter again; roll
it up, leave it for half an hour, and then roll it out
ior tarts,

H 2
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Apple Pie.

Pare and cut the apples, lay a paste round the edge
of the dish, and put in the fruit. Then a layer of sugar
and chopped lemon peel, with the remainder of the ap-
ples, till the dish is full. A small piece uf‘butter My
be added, and quinces or cloves to give 1ta flavour,
and the liquor in whicha little cinnamon has been boiled.
Cover the dish with common puff-paste, or such as is
used for tarts. .

Apple Pasty. -

Mage a hot crust of lard or dripping, roll it ou
warm, cover it with apples pared and cut small, a little
lemon peel and moist sugar. Wet the edges of the
crust, close it up well, make a few holes in the top,
and bake it in a moderate oven. Gooseberries may, be
done in the same way. '

Bsef Pie. .
Seasox some rump. steaks wirh pepper and salt, put
some puff-paste round the inside of the dish, and lay in

the steaks cutin pieces. Fill up the dish with water,
add a few small potatoes, and cover it with the paste.

Beef and Mutton Pasty.

Taxe a piece of the rump or surloin of beef; or a fat
foin of mutton, after it has been keptseveral days, and beat
it well with a rolling pin; rub into it a little sugar, pour
over it a glass of red wine, and a glass of vinegar, and .
I let it lie four or five days. Then wash it, dry it with a

cloth, and seasou it well with pepper and salt, TLay it
in the dish, spread .over it a quantity of buiter, cover
it with a thick crust, and bake it in a slow oven. Make
some gravy of the bones, with a glass of red wine, and
put it to the pasty before it be sent to table,

Calf’s Head Pie,

Parporr, half a calf’s head, cut it into slices, season
with pepper and sall, lay it in a dish, with crust round
the sides, add the yolks of eggs boiled hard, and some
good mg. Put on the li{E and bake it an hour and
a half. Before it be sent to table, put in some gravy
Hhickened with flour, and g few oysters. '
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pour it into the dish : put on the lid, and bake it an hour
and a half, .

Hare Pie.

Cut a hare into pieces, season with pepper and salt,
make the stuffing as for roasting, lay it in the middle of
the dish, and the piecesof hare round it. Put some bits of
butter on the hare, fill up the dish with water, and
linc and cover it with a good puff-paste. Pour in some
hot gravy, with a glass of red wine, before it be sent to
table.

Medley Pie.

Cut some fat pork, or oiher meat under-done, intc
small pieces, and season it with pepper and salt. Cover
the sides of the dish with common erust; put in a layer
of sliced apples with a little sugar, then a layer of meat,
and a layer of sliced onions, till the dish is full. Put a
thick crust over it, and bake itin a slow oven. Currants,

or scalded gooseberries, may be nsed instead of apples.
Mince Pies,

Coxmon mince pies may be made of any picce of beef
chopped fine, with apples and suet ; adding a few cur-
rants, a little allspice, sugar, wine, and lemoen peel.—To
make betier p'es, take six pounds ugpm‘ed apples, as much
of raisins and suet, and chop them together very fine.
Add six pounds of currants, washed and dried, half a
pint of wine and brandy, a guarter of a pound of candied
orange-peel, and the same of lemon peel; two drams of
cinnamon, cloves and nutmeg, powdered very fine ; two
lemons, with sugar, and a little salt.—If for meat pies,
take two pounds of good lean beef under-done, or a neat’s
tongue boiled tender and chopped- fine, and add to the
above. Eggs boiled hard, and chopped fine, will do in-
stead of meat. Fill the pattepans, and lay on a short
crust.

Mutton Pie.

Taxe off the fat and skin of a loin of mutton or lamb,
cut it into steaks, season with pepper and salt, fill up the

dish with water, put a good paste ronnd the inside of the
dish, and on the top.
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Venison Pasty.

" Boxe aneck or breast of venison, season and cut it info
slices, and lay the fat at the top. . Put some good puff-
paste round the dish, and a thick crust over it. Put half
a pound of butter into the pie, a quarter of a pint of wa-
ter, and close the edges well. Bake it two hours in a
quick oven ; and when suﬂicieniljr‘dunc, make gravy of
the bones, and pour it beiling hot into the pasty, with a
glass of red wine. To render the meat tender, wash it in
warm milk and water, dry it well in a cloth, rub it over
with vinegar, and hang it up several days. Before it is
dressed, dip it in lukewarm water, and dry it.

Tarts.

Fruir tarts require but little baking. Gooseberries to
look red, must stand a considerable time in the oven.
Green apricots require more baking than ripe ones,
Fruit preserved high must not be baked at all, but the
crust should be baked first upon a tin the size of the tart.
The erust may be cut with a marking iron, or wine glass ;
and when cold, lay it over the fruit, or bits of preserved
fruit upon it.

Angelica Tarts.

Taxke an equal quantity of apples and angelica, pare
and peel them, and cat them into small pieces.  Boil the
apples gently in a little water, with fine sugar and lemon,
peel, till they become a thin syrup : then put in the an-
gelica, and boil' it ten minutes. Put some paste at the
bottom of the pattepans, with alternate layers of apples
and angelica : pour in some of the syrup, put on the lid,
and bake thesm carefully.

Orange Tarts.

Squeeze some seville oranges into a dish, grate off (he
outside rind, throw the peel into water, ml{%‘ change it
oftenfor two days. DBoil a saucepan of water, put in the
orangcs, and change the water three or four tims to take
out the bitterness : when they are {ender, dry and beat
them fine in a mortar. 'Take their weight in double re-
fined sngar, boil it to a syrup, and scum it clean : then
put in the pulp, and boil it together till it is clear. Pu
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whites ; add five ounces of warmed butier, the peel of a
lemon grated, and a little of the juice. Swecten it.with
fine powder sugar, mix it well, and bake the cheesecakes
in small pans, with good paste in them, *

Bread € fgeesemkes.

Stice a penny loaf as thin as possible, pour over it a
pint of boiling cream, and let it stand two hours.” Beat
up eicht eges, half a pound of butter, and a grated nut-
meg : put in half a pound of currants, well washed and
dried, and a spoonful of brandy or white wine. DBake
them in pattepans, or raised crusts.

Curd Cheesecakes.

Pur a spoonful of runnet into two quarts of new milk,
and keep it a little warm by the fire. When the milk is
all congealed, stir it gently with a spoon, but not so as to
break it small. When the curd is settled, pour off the
whey ; hang up the curd in a strainer, or drain it over a
pot, but do not press it. Put it into a dish, and rub in a
quarter of a pound of buiter, with nutmeg and sugar:
add two grated biscuits, four eggs, an ounce of beaten al-
monds, two spoonfuls of orange water, and the same of
brandy. 'Mix in six ounces of clean currants, put paste
in the pattepans, fill and send them immediately to the
even. - i

Cheesecakes without Curd.

Bear up six egos, and add a pint of cream, half a
nd of buiter, a little cinnamon, five spoonfuls of cur-
rants, three of sugar, two of grated bread, and two of
brandy. Mix altogether in a deep pewler dish, set it on
a stove, and stir it one way till it becomes a soft curd :
whew cold, put it into tins with pasie in them.

Lemon Cheesecales.

MeLT a quarter of a pound of sliced butter in half a
pint of cream, over a slow fire, and pour it into a basin to
cool. Mix in the yolks of five egrs well beaten, the
juice of a lemon, the rind grated, with sugar and brandy.
Put crust in the pattepans, and fill them necarly full.
Orange cheesecakes are made in the same way.
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cup of cold milk ; take a basin of the boiling milk and
mix it with the cold that has the rice in if, and add it to
the remainder of the boiling milk, stirring it one way till
it begins to thicken. Pour it into a pan, stir it till it is
cool, and add a spoonful of brandy or orange water. This
is a good imitation of cream custard, and considerably
cheaper. 1A

Syllabub.

Put a pint of cyder and a boitle of strong beer into a
large punch-bowl, grate in a nutmeg, and sweeten it.
Put in as much milk from the cow as will make a stron
froth : let it stand an hour, clean some currants, ﬂllﬁ
make them plump before the fire : then strew them over
the syllabub, and it will be fit for use. A good imitation
of this may be made by those who do not keep cows, by
pouring new milk out of a tea pot into the cyder and
beer, or wine. i

Whip Syllabub.

GratTe some lemon peel into a pint of cream, and a
quarter of a pint of wine, flavoured with orange  juice
and suzar. Whip or mill it, lay the froth on a sieve,
and put a liltle wine into the glasses : when the froth is
drained, fill the glasses up high with it.

Giooseberry Fool.

Scarp the gooscberrics, and rub them through a cul-
lender with the back of a spoon. When cold, beat two
eggs to a froth and mix them with the pulp : add a little
Rutmeg, sugar and brandy, and stir it up in new milk.

Thick Milk.

Beat an egg, and add to it a ica-spoonful of flour ;
mix it smooth with a spoonful of cold milk, and put it to
a pint of boiling milk, Stir it over a slow fire till it boils.
pour it ouf, and add a little sugar and nutmeg. The
saucepan should have a little cold water put into it first,
to prevent the milk from burning -at the bottom, or mar-
bles boiled in it will answer the purpose.

fiice Miik.

Borc half a pound of rice in a quart of water, with 4
it of cinnamon, 111l the water be wasted.  Add {hrep
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easily among the other ingredients. Yeast should be
procured the day before it 1s to be used, thatit may
have time to settle, and be quite thick at the bottom of
the basin, and the beer should be poured off. If the
yeast be bitter, put a little water to it the day before it
1s used, but a little more of it must be added on that
account. i

When all the articles are put together, they should be
well beaten ; and if the cake be arich one, it should be
put into the oveu directly ; but if yeast be used, it should
stand in the pot or tin that it is to-be baked in till it rires
to the top, and then put in the oven. Common cakes
will bake very well in pans, tins, or earthen pots; but
rich cakes should be baked in wooden girths. To know
when they are soaked enough, run a clean knife into the
middle, and draw it out immediately : if any of the cake
stick to it, bake it longer ; butif the knife come out clear,
the cake is done. All kind of cakes should be turned
out of the tins or pans they are baked 1n as soon as they
are out of the oven, and kept upside down till cold, or

the’steam which settles at the bottom will make them
heavy,

Banbury Cakes.

Worxk a pound of butter into a pound of white-bread
dough, the same as for puff paste ; roll it out very thin,
aud cut it into bits of an even form, the size intended for
the cakes. Moisten some powder sugar with a little
brandy, mix in some clean currants, put a little of it on
each bit of paste, close them up, and bake them on a tin.
When they are taken out, sift some sugar over them,

Buth Buns,

Rug half a pound of butter into a pound of flour, with
five eggs, and three spoonfuls of thick yeast. Set it before
the fire to rise ; then add a quarter of a pound of pow-
dered sugar, and an ounce of carraways. Mix them well
in, roll 1t out in little cakes, strew on carraway comfits,
and bake them on tins.

Breakfust Cakes.

A pouxp and a half of flour, four ounces of butter,
two eggs, a spoonful of yeast, and half a pint of warm
I
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Drop Cakes.

Rus half a pound of butter into a pound of fine flour;
mix it with half a pound of sugar, and the same of cur-
rants. Make it into a paste, with two eggs, a large
spoonful of rose water, brandy, aud sweet wine, aud drop
it on the plates ready floured.

French Rolls.

Mert a little butter in milk and water, salted, and
add two spoonfuls of yeast; put it into a guart of flour,
and stir 1t to the thickness of a batter pudding. Set it
some hours before the fire; and when it rises, work 1t
into a light paste with warm milk and water, and make 1t
into rolls as lightly as possible.  Drop them on a floured

tin, set them covered before the fire to rise, and bake
them about twenty minutes.

Gingerbread.

Mix three pounds of flour with four ounces of sugar,
and half an ounce of pounded ginger. Melt half a pound

of butterina pound of treacle ; put it to the flour, work
it into a paste, and bake 1t in cakes."

Gingerbread Nuts.

CanreruLLy melt half a pound of butter, and stir it
up in two pounds of treacle : add an ounce of pounded
ginger, two ounces of preserved lemon and orange peel,
two of preserved angelica cut small, one of corander
seed pounded, and the same of carraway whole. Mix .
them together, with two eggs, and as much flour as will
bringit to a fine paste: make it into nuts, put them on a
tn plate, and bake them in a quick oven.

Houshold Bread.

Pur a bushel of flour into a trough, two thirds wheat
and one of rye ; mix a quart of yeast with nine quarts of
warm water, and work 1t into the flour till it becomes
_mugh. Leave 1t to rise about an hour: and as soon as
it nses, add a pound of salt, and as much warm water
as before ; work it well, and cover it with flannel. Make
the loaves a quarter of an hour before the oven is ready ;

/and if they weigh five pounds each, they will require te
be baked two hours and a half,

Gl
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Qat Cales.

Tuese may be made the same as muffins, only use
fine Yorkshire oatmeal instead of flonr. Anuther sort 1s
made of fine oatmeal, warm water, yeast and salt, made
into a thick batter, and set to rise in a wurm place. 'Pour
some of the batter on a baking stone, to any size you
please, about as thick as a pancake. Pull them open to
butter them, and set them before the fire. 1f mufins
or oat cakes get stale, dip them in cold water, and crisp
thew in a dutch oven.

Plum Cake.

Mix seven eggs well beaten, with four spoonfuls of
prepared yeast, and strain them ; melt two pounds of but-
ter in a pint of cream, and add half a pint of sweet wine.
Put those together, and add three pints of fine flour,
three of currants, four ounces of sugar, with nutmeg and
cloves, and mix them well. Butter the tin it is to be
baked in, put in the cake, let it rise before the fire, and
bake 1t in a good oven.-—Another way 1s, to worm two
pounds of flour before the fire, melt a'pound of butter in
a sufficient quantity of milk to mix the cake : beat six eggs
well, and mix with them two spoonfuls of yeast prepared ;
work them together, and strain them. Then add some of
the milk and butter ; and when it 1s as warm as you can
bear your fingers in it, put it into the flour, adding the
remainder of the milk and butter to it. Stir 1t with a spoon
ull it becomes quite thick, cover it close, and set it before
the fire for an hour: then add a pound of currants, a
pound of raisins stoned and chopped, a glass of brandy,
with cinnamon, putmeg, sugar, and candid peel. Mix
it well, butter the pan, put m the cake, let it rise before
the fire, do not press it down or touch it, but put 1t di-
rectly into the ovea. T'he pan should not be more than
half full when the cake is first put in, that it may have
room to rise; turnit out of the pan bottom upwards, as
suon as it 1s taken out of the oven,

Pound Cake.

BeaT a pound of butter to a pint of cream, the yolks of
a dozen eggs, and mix thew with the butter: then add a
pound of dried flour, a pound of sifted sugar, with some
carraway seeds, and beat them together tor an hour,---
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Sugar Cukes.

MaxE into a paste a pound of flour, twelve ounces of
sugar sifted, the yolks of two eggs, a little nutmeg, and
orange-flower water ; roll it out thin, cot the cakes out
with a tin or glass, sift sugar over them, and bake them in
a quick oven. -

Tea Cules.

Mix a pound of flour withhalf a pound of sifted
sugar an ounce of carraway, and a little nutmeg, Beat
the yolks of three egas, with three spoonfuls of sweet
wine; put these to the rest, with half a pouud of butter
melted m new milk, Work it well together, roll it out
thin, cut 1t into cakes, and bake them ina slow oven.--
Another sort may be made with half a pound of butter
rubbed into a pound and a quarter of flour, with the ad-
dition of half a pound of loaf sugar pounded, an egg, a
glass of sweet wine, an ounce of carraway, rolled iuto a
paste. To make currant tea cakes, beat half a pound of
butter to a cream, mix two beaten eggs with it, a little
brandy, nutmeg and cloves pounded fine, half a pound
of currants, and as iuch flour as will make it into a thin
paste. Roll it out, cut and bake it as before.---Plain tea
cakes may be made of two ounces of butter rubbed into
half a pound of flour, with the white of an egg, alittle salt,
and as much milk and water as will mix 1t Into a paste,
Roll it out thin, prick the cakes with a fork, and bake
them crisp, ;

Whigs,

Maxge a paste of two pounds of flour, a quarter of &
pound of butter, three spoonfuls of yeast, a sufficient
quantity of warm milk, and a'little salt.  Let it rise be-
fore the fire, then rub into thz paste a quarter of a pound
of sugar, a nutmeg und cloyes pounded, and a few car-
raway seeds. Work it all together, and prepare it for
the oven in the same way as for buns,

White Bread,
Tue same directions are to be followed as those given
for houshold bread, except that it 1s to be made of fine

four unmixed. The water to be used should be luke-
warm 1n summer, and 1o very cold weather itmust be hot,
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JELLIES, &ec.
Apple Jelly.

PARE a score of russetings, cut them small, put them
into a preserving pan, boil them in water, and drain them
through a sieve. Boil as much syrup in another pan as
there 1s of apple jelly, till it almost comes to carimel;
mix them together, and let it boil ten minutes.~--Another
way is to pare and grate some large juicy apples, put
them into astrainer, and press out the juice. T'o a quart
of juice add a pound of sugar, and lemon peel ; boil it to
a jelly, run it through a jelly bag, and put 1t into glasses.

Blanc Mange.

PuTt an eunce and a half of isinglass mto a basin, pour
over it a guart of boiling milk, cover it with a plate, and
let it stand till the next day. Boil it in a saucepan with
the rind of a lemon, till the 1singlass be dissolved, and add
to it a little rose water, white wine and sugar, and a few
sweet and bitter almonds blanched. Then strain 1t, wet
the moulds in cold water, and pour it into them. To .
make it green, add the juice of spinage. To make it
red, put a bit of cochineal into a little brandy, and stramm

it through a cloth. To make it yellow, do the same with
a little saffron.

Black Currant Jelly.

Pick some ripe carrants, dissolve them in a preservin
pan over the fire, and run the liquor through a ﬂanmﬁ
bag. To aquart of juice add a pound of sifted sugar ;
boil and skim it till 1t is reduced to a good thickness.
Red currants, raspberries, or any other kind of fruit may
be made nto jelly in the same way.

Calf’s Foot Jelly.

Creas and boil two call’s feet in a gallon of water till
it be reduced to two quarts ; strain it, and skim off the
fat when cold. Clear the jelly fromi the sediment, add
to it a pint of sweet wine, half a pound of powdered
sugar, and three lemons. Beat up the whites of half a
dozen eggs, stir them with the jelly, and let it boil a few
minutes. Cleanse it through a flaunel bag once or twice,
and put the jelly iuto glasses,
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mix with it the rind of half a lemon grated fine, sweet-
ened with sugar. Put any quantity of common custard
overit, and a whip on the top, as for a trifie,

Hartshorn Jelly.

Borir half a pound of hartshorn shavings in a gallon of
water till it be reduced nearly one half ; then strain it off,
and let it stand till cold. Melt 1t again, colour it with a
bit of lemon and orange peel, skim it well, add half a
pint of sweet wine, the juice of a lemon, and half a pound
of fine sugar. Beat up the whites of six eggs, stir them
10, and boil all together a short time ; pour it into a jelly
bag to clear it well, and let the bag hang near the fire to
keep the jelly warm, till it all runs through clear and fine,
By putting a little of the liquor to eool in a saucer, it
will be seen whether it 1s fit for jelly,

Hedge Hog,

- Magza cake of any description, and bake it in a mould

the shape of a hedge hog ; turn it out of the mould, and
let it stand a day or two. Prick it with a fork, and let it
stand vll night in a dish full of sweet wine ; then slit some
blanched almonds, and stick about it, and pour hoiled
custard 1u the dish round it. :

Isinglass Jelly.

Borw an ounce of isinglass in a quart of water, with a
few cloves, lemon peel, or wine, till it is reduced to half
the quantity. 'Then strain it, and add a little sugar and
lemon juice,

Lemon Cream.

SouEEZE three lemons, put the parings into the juice,
and let it stand three hours. Beat up six eggs, put them
to the juice, with a little orange-flower water and sugar ;
get it over a slow fire till it becomes as thick as cream,
but do not let it boil.—Orange cream may be made in the
same way, only put in more juice, and the peel of one
prange,

Melon Flummery.

Pur plenty of bitter almonds into some stiff flummery,
and make it of a pale green with spinage juice. When
" becomes as thick as cream, wet the melon mould, and
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Snow Cream.

To a quart of cream add the white of three eggs well
beaten, four spoonfuls of white wine, sugar and lemon
peel. Whip it to a froth, take out the peel, and serve it
m a dish,

e L T T S B T LT

PRESERVES, &c.
Apricot Jam.

WaEN the apricots are nearly ripe, pare and cut them
in halves, break the stones, blanch the kernels, and put
them to the fruit. Boil the parings in a little water, and
strain it: to a pound of fruit add three quarters of a
pound of sifted sugar, and a glass of the water in which
the parings were boiled. Stir it over a brisk fire till it
becomes a little stiff : when cold, put apple jelly over the
jam, and tie it down with brandy paper.

Black Bultter.

Boir a pound of moist sugar with three pounds of
currants, gooseberries, raspberries, and cherries, till re-
duced to balf the quantity. Put 1t into pots covered

with brandy paper, and it will be found a pleasant sweet-
meat.,

Black Currant Jam.

Pick the currants clean, bruise them, and add three
pounds of sugar to four pounds of fruit. Boil them an

hour, stir and skim the jam, put it into pots, and tie it
down as before,

Bottled Currants.

GaTner the fruit dry, cut them close from the stalks
without breaking the skin, and let them fall gently into a
clean quart bottle. Rosin them down, place the mouth
of the bottles downwards in a box of dry bran, and set it

in adry place. Cherries and damsons may be preserved
in the same way,
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cullender. Boil the jam an hour, stir it well, add six
ounces of powdered sugar to every pound of jam, and
take it off the fire to mix it; then heat 1t ten mimutes, .
put it into jars, and sift powder sugar overit.

Preserved Cucumbers.

G ET those most free frown seed ; some should be small
to preserve whole, and others large to cut in pieces. Put
them into a jar, with strong salt and water, and a cab-
bage leaf to keep them down, and set them in a warm
place till yellow ; then wash them, and set them over the
fire in fresh water, with a little salt, and a fresh cabbage-
leaf over them ; cover the pan close, but they must not
be boiled. If not of a fine green, change the water, cop
ver them as before, and make them hot ; when of a good
green, take them off the fire, and let them stand till cold.
LCut the large cucumbers in quarters, and take out the
seeds and soft part; put them into cold water for two
days, change the water twice each day. Set a pound of
single-refined sugar, and half a pint of water over the
fire ; skim it clean, put in the rind of a lemon, and an
ounce of ginger with the outside scraped off: when the
syrup 1s pretty thick, take it off, and when cold, wipe
the cucumbers dry, and put them in. Boil the syrup
every two or three days, and continue to do so for three
weeks, and make it stronger if necessary. When you
put the syrup to the cucumbers, be sure that it is quite-
cold, Cover them close, and set them in a dry place,

Quince Marmalada,

PArEe some quinces that are quite ripe, cut them iuto
fuarters, core and put them mto a saucepan : cover them
with the parings: fill the saucepun nearly full of spring
water, cover it close, and let it stew over a slow fire til]
soft, and of a piok colour : then pick out all the quinces
from the parings ; beat them to a pulp in a marble mor-
tar, or wooden bowl; put the sawe weight of fine loaf
sugar as there is of pulp; add as much of the water they
were stewed in as will dissolve the sugar. Boil and skim
it well, then put in the pulp of the quinces : boil it gently
for*three quarters of an hour: keep it stirring all the
time, or it will stick to the pan and burn, Put it in pots,
and tie it down close,

K
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Alegar,

Taxe some good sweet wort before it is hopped, pus
it into a jar, add a little yeast when it becomes milk-
warm, and cover it over. In three or four days 1t will
liave done fermenting; set it in the sun, and it will be fit
fur use in three or four months, or much soouer, If it be
fermented with sout yeast, and mixed with an equal quan-
tity of sour ale. - :

Barberries. L3 o

Gatier them before they are quite ripe, pick them
clean, put them into jars with strong salt and water, and
tie them down with a bladder. When a scum rises, put
them into fresh salt and water: they require no vinegar,

but their own sharpness will preserve them, Currants
may be done In the same way,

Cauliflowens.

Purr the white partinto small bunches, salt them ina
dish, and let them stand three days to draw out the water.
Then put them into jars, pour on boiling water salted, let
them stand one night, and drain them on a sieve. = Pre-
serve them in glass jars, filled up with vinegar that has
been boiled, and tie them down carefully.

Codlings.
Gatuer them when about the size of a large walnut, .
put them into a pan, and cover them with vine leaves:
Set them over a slow fire till the skins will come off; then
take them up carefully in a hair sieve, peel them witha
penknife, and return them into the pan, with the water
and vine leaves as before. Set them again over a slow
fire till they be of a fine green, and then drain them on a
sieve: when cold, put them iuto white-wine vinegar
which has been boiled and conled. Pour on a little mut-
ton fat, and tie them down close with a bladder,, . :

Cucumber Ketchup.'

Pare some large old cucumbers, cut them in slices,
and mash thém ; add some salt, and let them staud till the
next day.” Drain off the liquor, boil it with lemon peel,
mace, cloves, horse-radish, shalots, white | pepper, .and
ginger, Strain’ it; and when cold, put it into bottles,

K 2
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Put to them a white cabbage cut in pieces, with inside
slices of carrot, turnips, and omons, . Boil a strong brine
of salt and water, simmer the pickles in it_one minute,
drain them, put them on tins to dry over an oven till they
are shrivelled up ; then put them into a jar, and prepare
the following pickle. To two quarts of good vinegar put
an ounce of the flour of mustard, one of ginger, one of
long pepper, two of black pepper; four of cloves; a few
shalots, .and a little horse-radish. Boil the vinegar, put
in the slices, and pour it hot on the pickles. ' ‘When cold,
tie: them down, and more vinegar afterwards if necessary,
and in a.week or two they will be fit for use.
Mangoes.

Cut off the tops of some large green cucumbers, take
out the seeds, and wipe them dry. 'Uhen fill them with
mustard seed, horse-radish, onion, sliced ginger and whole
pepper. Sew on the tops, put them in a jar, cover them
with boiling vinegar, and do them as direcied for French
beans. Melons may be done in the same way,

i d

- Mushrooms.

Ros some small mushrooms with a piece of flannel
dipped in salt and water, boil them a few minutes in 'salt
and water till the liquor is drawn out, Lay them'on a
cloth to cool, put them into jars, fill up the jars with cold
vinegar, that has been boiled with mace, salt, and'ginger
in it. . Add a spoonful of sweet oil to each bottle, cork
them close, and tie them down. : ;

Mushroom Ketchup.

Drrax some large: mushrooms, throw over them a
good quantity of salt,.and let them stand two nights,
Strain and press out the liguor, and put it into a stewpan
with black pepper bruised, sliced ginger, shalots, and
~horse-radish. © Boil it an hour, strain it, and bottle it up
quite close when itiis cold. (It well boiled, tied down

properly, and set ina dry place; it will keep two or three
years ; otherwise it wilk sopn spoil,;.

Mushroem' Powder, !

Perwy and cut some thickbuttons, spread them on tins,
and dry them in a'slow oven till they will turn to powder.
Beat them in'a mortar,” sift them through o sieve, add a
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Cherry Wine. :
Masu some ripe cherries, and press them through a
hair sieve. Allow three pounds of lump sugar to two
quarts of juice; stir them together till the sugar be dis-
solved ; fill a small barrel with the liquor; add a little
brandy, close down the bung when it has done hissing,
and let it stand six months.---Strawberry, raspberry,

wulberry, or blackberry wine may be made 1n the same
way.

Cherry Brandy.

- StonE ten ponnds of black cherries, bruise the stones
in.a mortar, and put them into a gallon of the best brandy.
Let it stand a month close covered, pour it clear from
the sediment, and bottle it. Morello cherries managed
in this way will make a fine rich cordial.

Cowslip Wine.

Arrow four pounds of lump sugar to a gallon of wa-
ter, and boil and scum it till it is quite clear. Add a
gallon of the flowers picked from the stalks, and the rind
of a lemon, and let them boil three minutes. Put it into

a tub to cool, and then into the cask ; add the juice of
the lemon, and a little brandy.

L

5 _ - Currant. Wine.

Mix four pounds of moist sugar with two quarts of
currant juice, two quarts of water, and a little brandy
and raspberry juice. Let it stand two days, put in the
‘bupg, but do not close it till ithas done hissing, and then
letitstand a twelvemonth. ‘Taste 1t after two or three

months; as the sweetness will go off much sooner some
years than others, and draw it off ina good state.

Currant Shrub.

DissorvE a pound and a half of loaf sugar in five pints

of currant juice, put in a gallon of rum or brandy, and
clear-it through a flanuel bag,

Duamson Wine.,

Masu eight puu'llr_;l{nf damsons, and pour on a gallon
of boiling water; let it stand two days, and draw 1t off,
L






SYSTEM OF COOKEKY. 123

Ginger Wine.

Bruise ten ounces of ginger, putit into a mushin bag,
boil it in ten gallons of water, with twenty pounds of
moist sugar, and scum 1t well. Add the peel of ten
Seville oranges and ten lemons, cool the liquor in a tub,
and put the juice of the lemons and oranges into the bar-
rel when the liquor is pouredin. Allow a quart of brandy
to every ten gallons, aud let it stand four months : a little
yeast, and a few raisins may be added,

Gooseberry Wine.

PreEss out the juice. of some ripe gooseberries ; and
to one quart of juice add three quarts of water, and four
pounds of sugar. Make it as directed for currant wine ;
and to have it rich and goud, let there be an equal quan-
tity of juice and water.

Grape Wine.

Dissorve three pounds and a half of loaf sugar in
three quarts of water; and when cold, putin a quart of
the juice of white grapes. Let it work two or three days,
and put it into the barrel : when the fermentation is over,
put it close, and let it staud six months,

Imperial Water.

PuT four ounces of sugar and the rind of three lemons
into an earthen pan; boil an ounce of cream of tartar
m three quarts of water, and pour it on the sugar and
lemon. Let it stand all night, clear it through a bag,
and bottle it.

Lemonade.

SouerzE half a dozen lemons into some water, and
sweelen it with syrup : stf@in it through a lawn sieve, and
put it up in glasses.

Lemon Brandy.

PArE two dozen of lemons, aund steep the peels in a
gallon of brandy; squeeze the lenions on two pounds of
hine sugar, and add six quarts of water. The next day,
put the ingredients together, pour on three pints of boil-
mg milk, let it stand two days, and strain it off.

L2
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it dry. Putit into a cask, add the rinds of ten more
oranges cut thin, and make a syrup of the twenty oranges
with a pound of white'sugar. Stir it well together, stop
it close, let it stand two months to clear, and boutle
it off. ‘
Orange Brandy.
"~ Steep the peels of twenty Seville oranges in three
quarts of brandy, and let it stand a fortnight in a stone
bottle. Boil two quarts of water with a pound and a half
of loaf sugar nearly an hour, clarify it with the white of
an egg, strainit, and boil it till reduced nearly one half;
and when cold, strain the brandy into the syrup.
Quince Wine.

- GaTner twenty large quinces dry and ripe, wipe them
with a cloth, and grate them so as not to touch the core,
Put the quince into a gallon of boiling water, and let it
boil gently a quarter of an hour: strain 1t into a pan on
two peunds of refined sugar, put in the peels of two le-
mons, and squeeze the juice throngh a sieve. Stir it about
till it 1s cool, put in a toast of bread with a little yeast on
it, and let it stand close covered till the nextday. Take

out the toast and lemon, keep it three months, and bot-
tle 1t off.

Raisin Wine.

Borwn sixteen gallons of water: when cold, put to it a
hundred weight of raisins in a tub, aud let it remain a
mounth to ferment. When the raisins begin to rise torthe
top, it must be well'stirred once a day for a fortnight ;
and when the fruit begins to burst, press the liquor from
it, putit into the cask, and leave it loosely stopped for -
two or three months. Examine it often ; when the fer-
mentation abates, it will hiss and sparkle at the bung,
the sweetness will subside, and it will have more the taste
of wine. Putin a bottle of brandy, stop it close, keep it
six months in the cask, rack it off from the lees, and fine
it down with isinglass. When the lees are taken out,
put the wine into the cask again, and stop it close ; let
it stand a few months, and bottle it off when fine,

Raspberry Brandy,

* Put four pints of raspberries, half a pint of loaf sugar,
and a pint of water to two quarts of brandy. Let it re-






COQKERY FOR THE SICK.

IT is not to be expected that the articles given nnder
this head will suit every complaint, or agree with all
kinds of medicine ; yet, as much of the comfort of the
sick depends on proper diet, and their recovery is pro-
moted by it, a judicious housekeeper will be able to make
an agreeable variety, suited to the different occasions of
an afflicted family. '

Ale Posset.

~ Wanrwy a pint of milk, with a small piece of white
bread in it; then warm a pint of ale, with a little sugar
and putmeg; and when the milk boils, pour it upon the
ale. Let it stand a few minutes to clear, and it will :be
fit for use.

Apple Water.

Panre and slice some fart apples, add alittle sugar and °
lemon peel, and pour some boiling water over it. Keep

it warm in a jug by the fire, and in about an hour it will
be fit for use.

Arrow-reot Jell .

Boiw half a pint of water, with a spoonful of ‘brandry,
nutmeg, and sugar; then add to it.a dessert spoouful of
arrow-root, mixpd smooth with two spoonfuls of coid
water, and boil 1t together three minutes.

Baked Milk.

A very useful article for weak aud cunsumptiré
persons may be made in the following manner.—Put a
gallon of milk into a jar, tie white paper over it, and let

-
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meut is eaten, break the bones, and boil them in the
liquor, with a little mace and a cryst of bread, and strain
it off.

Chocolate.

PARe a cake of chocolate into a pint of builing water,
mill it off the fire till it be melted, and then boil it gently.
Pour it into a basin, and keep it in a cool place several
days. When wanted, put it m a little milk, boil 1t with
suzar, and mill it .well. Or make some gruel as thilc‘k
as the chocolate, strain it, and mix them together. This
is Letter for weak stomachs thau the chocolate alone.

Coffee.

Pour a pint of boiling water on an ounce of fresh.
around coffee ; let it boil a few minutes, then pour out a
cupful and return it, and repeat ‘it several times. Dis-
solve two or three chips of isinglass in a litile boiling
water, add it to the coflfee, and boil it five minutes longer.
Take the pot 6ff the fire, and in a few minutes the coffee
will be clear. Good cream should be served with coffee,
and fine Lisboun sugar. Tor rheumatic people, a tea-

spoonful of ready made mustard may he added to the
coffee after 1t lias boiled.

Coffee Milk.

Boiw an cunce of ground coffee in a pint of milk, for
a quarter ol an hour, and put in a shaving or two of
singlass 1o clearit,  Let it boil a few minutes, set it off
till it becomes five, and swecten it with Lisbon sugar.

('rfmﬂreny Gruel. :

Masu u tea-cupful of cranberries in a cup of water,
end boil a large spoonful of oatmeal in two quarts of
“water. Then put in the jam, with a little sugar and
lemon peel; boil it half an hour, and strain it off. Add
a glass of brandy, or’ sweet wine,

Curranté Gruel.

Max e a pint of water gruel, strain it, and boil with it
a table spoonful of clean currants till they are quite
plump. Add a little nutmeg and sugar, and a ‘glass of
sweet wine. "I'his gruel is proper for children, or per-
sons of a costive habat,

¥
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Lemon Whey.

Bort a pint of milk and ‘water, add to it the juice of.
a lemon, let it simmer two or three minutes, and strain
it off : a little sugar may be added. This drink is'adapted
to excite perspiration, and 15 less heating than ¥ made

of wine. ' -
Leek Milk.
Wasu a large handful of leeks, cut them small, and
boil them in a gallon of milk till it become as thick as

cream ; then strain it, and drink a small bason full twice
a-day. This is good for the jaundice. i

Mulled Ale.

Boiw a pint of good ale with a little nutmeg ; beat
up three eggs, and mix them with a little cold ale ; then .
pour the hot ale to it, and return it several times to
prevent 1ts curdling.  Warm it and sur it tll it has
thickened; add a piece of butter or a glass of brandy,
and serve 1t up with dry toast.

Mulled Wine.

Borw a pint of wine, with nutmeg and sugar; beatu
~ the yolks of four eggs, put them into a little cold wine,
and mix them carefully with the hot wine. Pour it
backwards and forwards till it looks fine, heat 1t again
over the fire till it is tolerably thick, pour it backwards
and forwards, and serve it with slices of toasted bread.

Panada,

Havine boiled some slices of white bread in water,
beat it fine with a fork, grate in a little nutmeg, add a
bit of butter, a glass of wine, and a hittle sugar, or cream
and salt instead.

«  Rice Caudle.

M1 x some grownd rice- with a little cold water to make
it smooth, and putit into boiling water. When boiled
to a proper thickness, add a bit of lemon peel and cinna-
mon, aglass of brandy, and a little sugar.

M 2
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Basilicon.

Y errow basilicon is made of equal quantities of bees’
wax, white rosin, and frankincense. Melt them toge-
ther over a slow fire, add the same weight of fresh lard,
and strain it off while it is warm. This ointment is used
for cleansing and healing wounds and ulcers.

Cerate.

Havr a pound of white wax, half a pound of calumine
stone powdered fine, and a pint and a balf of olive ail
will make an excellent cerate. Let the calumine be
rubbed smooth with some of the oil, and added to the
rest of the oil and wax, which should be previously
mel,lted together : stir them constantly till they are quite
cold. -

Camphorated Oil.

BzaT an ounce of camphor in.a mortar, with two,
ounces of Florence oil, till the camphor 15 entirely
dissolved, This liniment is highly useful in rheumatism,
spasms, and other cases of extreme pain.

Clyster.
A comMon clyster 1s made of gruel strained, and a

table spoonful of salt or oil. A pint is sufficient, for 2
arown person.

Fomentations.

Boiv two ounces each of cammomile flowers, and the
tops of wormwood, in‘two quarts of wates. Pour off
the liquor, put it on the fire agam, dip n a piece of
flannel, and apply it to the part as hot as the patient can
bear it. When it grows cool, dip in another piece of
flannel, apply it as the first, and continue changing them
as.often as they get cool, taking care not to ﬁ:t the air
zet to the part affected when you change the flapnel.

To relieve the tooth-ache, pain in the face, or any
other acute pain, the following anodyue fomentation may
be applied. Take two ounces of white poppy heads,
and half an ounce of elder flowers, and boil them in three
pints of water, till it 1s reduced one third, Stram off the
liquor, and foment the part affected,
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well ll‘wtlhﬁl and let it staud till the lime is settled.
Filter the Ilqu..:u through® paper, and keep it for use
closely stopped. [t 1s prmmgdly used for the gravel,
in whu.h case a pmt or more may be drauk dd.i{’y 'l*m 1
the uch ar utl}pa d}aeases of the skin, it 18 to be apghad
extt,rn.ﬂl} .

il §
F Yo o o .I.ap Sm’ﬂa 0 b
e R

Pur mito a s:mll _]m two ounces of white wax,. half o1
an ounce of spermaceti,. and a quarter of a pint of oil of .
sweef almounds ; b it down close, and putt into a small
saucepan, with as much water in it as, will nearly come
to the top of the j Jar, but 1ot so as to boil over it, and let
it boil till the wax is melted. Then put in a penn}wurlh
of aILmet root tied up in a rag, with the jar closed, aud
boil ft #1171t Becomes red. T ake out the alkanet root,
and put in two pennyworth of essence of lemon, and a
few drops of bergamot. Pour some into small boxes for
present use, and the remainder into a gallipot tied
down with a bladder.

‘Liniments.”

Fowr a quinsey, or mammation of the throat, make
a yolatile Iniment, by shaking together an ounce of
Florence oil, and half an ounce of the spirit of harts-
horny or an equal quantity of each, if the patient be
able: m Bear it. Moisten a piece of flannel with the
liniment; and_apply it to the throat every four or five
hours. After bleeding, it will seldom fail to lessen or

y.off the complaint.
n%,ag,ﬁd Liniment . for the pl]e:. may be made uf two
ounces .of emollient ointment, and half an ounce of |

landanum. Mix them with the yolk of an egg, and
work them well together, ‘

- Marmalade.

For a cough or cold, take six ounces of Malagn
raising, and beat them to a fine paste with the same
quantity of sugar candy. Add one ounce of conserve of”
roses, twenty-five drops of eil of vitriol, and tw enty drops
of oil of sulpbur, Mix them well toa'elher, and take a
small tea spoonful night and H]UI‘IIIII'T :

M
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water is all evaporated ; then strain off the oil, and.add
to it'a pound of bees’ wax, half a pound of yellow rusin,
and two ounces of common turpentine. _Mel_l: them to-
gether over a slow fire, and keep stirring till the oint-
ment is cold. . : .

Ointment of sulphur, which is the safest and best

apphication for the iteh, will have no disagreeable smell,
if made in the following manaer. Take of hog’s lard,
four onnees ; flour of sulphur, an ouncegnd a half ; crude
sal-ammoniac, two draclims; and essence of lemon, ten
or twelve drops. Make them into an ointment, and rub
it on the parts affected. P
' Ointment of lead, consists of half a pint of olive oil,
two ounces of white wax, and three drachms of the
sugar of lead finely powdered. Rub the sugar of lead
with some of the oil, add to it the other mgredients,
which should be previously melted together, and stir
them till the ointment is. quite cold. This cooling oint-
ment may be used in all cases where the intention 1s to
dry and skin over the wound, as in scalds, &c.

Pills,

OrexNinc pills may be made of two drachms of cas-
tile soap, and two drachms of succotrine aloes, mixed
‘with a sufficient quantity of common syrup. Or when
aloes will not agree with the patient, take two drachms
of the extract of jalap, two drachms of vitriolated tartar,
~and as much syrup of ginger as will form them of a pro-
per consistence for pills. Four or five of these. pills
will generally prove a sufficieut purge; and for keeping
the body gently open, one may betaken night and morning..

Composing pills may cousist of ten grains of puritied
opium, and half a drachm of castile soap, beaten together
and formed 1uto twenty parts.  When a quieting draught
will not sit upon the stomach, oue or two of these pills
may be taken to great advantage,

Pills for the jaundice maybe made of one drachm each
of castile soap, succotrine aioes, and rbubarb, mixed
up with a suflicient quantity of syrup. Five or six of
these pills tuken twice a day, more or less, to keep the
body open, wiih the assistance of a proper diet, will
often effect a cure. '

N 2
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Poultices.

ComMoN pnultlce is best made of white hread put
into boiling water till it 1s of a proper thickness; then
let it boil, and add a bit of lard, or a httle sweet vil.
Water answers the purpose better than milk, as the
poultice thus made wiil retain the moisture lnnaer

A poultice to ripen tumours or swellings should con-
sist of two ounces of white . iily roots, half a pound of
figs, and two ounces of meal or bean flour. These are
to be boiled 1n water till it comes to a proper consistence :
the poultice is then Spread on a thick cloth, applied
warm, and shifted as often as it grows dry.

Carrot ponltice is made of clean grated carrots mixed
with water, so as to form a soft pulp. This is an excel-
lent pnuluce to ease pain arising from a sore, and mot
only cleanses it, but takes off the offensive smell which
generally attends such complaints. [t affords great re-
hief in cancers, and should be changed twice a day.

Powders.

CarmiNATIVE powder may be made thus. Take
half an ounce of coriander seeds, two drachms of fine
sugar, a drachm of ginger, and half a drachm of uut-
meg ; reduce them to powder, and mix them together
for twelve doses. 'This powder is useful in expellmg
flatulencies arising from indigestion, and may be given in
small quantities to children m their food, when troubled
with gripes,

Worm powder is made of .an ounce of tin ﬁnelj,f
powdered, and two drachis of Ethiop’s mineral mixed
together. Divide the whole into six doses, and take one
of them ina lite syrup of honey twice a-day : after
they are all used, it will be proper to take a little
rhubarb.

Tooth powder 1s easily prepared. Beat fine and sift
- two ounces of charcoal, and mix it with an ounce of the
powder of bark. If the teeth. be cleaned with this every
morning, it will preservs them from decay.

Stnapisms.

T sinapism is a poultice made of vinegar instead of
milk, and rendered warm and stimulating by the addition
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Tar Water.

Pour a gallon of water on two pounds of clean Nor-
way tar, and stir ic till it is thoroughly mixed : after it
has settled and become fine, pour off the water for.use.
A quarter of a pint taken three or four times a day will
distend the lungs, relieve an asthma, and be of great use
_to public speakers. ]

[

-

" TREATMENT OF LOGAL AFFECTIONS,

IN addition to the receipts given for general use, it is
necessary to specify some of the disorders for which they
are intended, and the manner in which they require to
be applied. Diseases which attack the different parts of -
the body, and appear chiefly on the superfices, if not
more easily cured, are at least more obvious, and the
remedy may therefore be applied with greater certainty
than in other cases. |

= Many of these affections are also introduced by sudden
and accidental circumstances, which require to be coun-
teracted by a promptitude not in every instance compa-
tible with professional assistance, and where therefore
the immediate attention of some domestic 1s of the great-
est importance. In other instances too, where the cure
of a complaint depends more on the unwearied assiduity
and tender care of a parent or a nurse, than on the oc-
easional attendance of a medical practitioner, it is highly
requisite that the constant mmate of a family should be
qunalified to discharge the duties of humanity with honour
and success. o facilitate this labour of love, the few
disorders which we intend to notice will be arranged iu
the following manuer, being such as are more common,
and require a simple mode of treatment,
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consistence of cream, which will form a kind of varnish
on the skin, and protect it from the effects of cold.

. . <

FreouvexT cutting the hair is highly beneficiul to the
whole body ; and if the head be daily washed 1 cold
water, rubbed dry, and exposed to the air, it will be found
an excellent preventative of periodical headeachs. Po;-
matums and general perfumery are very injurious : buta
mixture of olive oil and spirits of resemary, with a few
drops of oil of nutmeg, may be used with safety ; andif
a lead comb be sometimes passed through the hair, 1t
will assume a darker colour. -

Eyes. ;

 WEeaRNESs of the eyes, or dimness of sight, is best
relieved by frequently washing the eyes with cold water,
. or the following solution may be applied. DissolVe four
grains each of the sugar of lead and crude sal-ammoniac,
in eight ounces of water, to which a few drops of lauda-
num-may occasionally be added, and bathe the eyes with
it night and morning. A tea spoonful of brandy in a cup
of water will make good eye-water, or alittle simple rose-
avater may supply the place.

Inflammations of the eyes require leeches to be applied
to the temples ; and after the bleeding has ceased, a small
blister may be tried, with a little opening medicine.
Much benefit has been derived from shaving the head,
cutting the hair, and bathing the feet in warm water.
If the inflammation have arisen from particles of iron or
steel falling into the eyes, the offendiug matter 1s best ex-
tracted by the application of the loadstone. I

If the eyes be blood-shot, the necessary rules are, an
exclusion from light, cold fomentations, and abstinence
from animal food and stimulating liquors.

For a bruise in theeye, occasioned by any accident, the
best remedy 15 a rotten apple and some conserve of red
roses : fold them in a piece of thin cambric, apply it to
the part affected, and 1t will take out the bruise.

Lar.

DeAvryEss is commonly the effect of old age, and is
incident to most petsons in the decline of life. Besides

0
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end, will make the best brush for this purpose; and
once a week dip the skewer brush mto a few grans of
gunpowder, after they have beeun broken, and it will
remove every spot and blemish till the teeth appear
beautifully white. The mouth should be well washed
after the operation, to prevent any ill effects of the gun-
powder.

Teeth, if not regularly cleaned, are apt to contract a
false kind of enamel which is injurious to the gums, leav-
g the fangs of the teeth bare, so that they are soon
destroyed, by being expused to the air, for want of bemng
protected by the gums. This tartarous enamel must
therefore be scaled off, that the gums may grow up to
their proper place. Raspberries or strawberries eaten
plentifully have been found to dissolve these concretions,
and contribute to the preservation of the teeth and gums.

Tooth powders and tinctures also have their use. A
very convenient powder may be made of charcoal pow-
dered 1u a mortar, and sifted fine. Apply a little of it to
the teeth twice a week, and it will not only render them
beautifully white, but also make the breath sweet, and
the gums firm and comfortable. The charcoal may be
ground in water, and so preserved for use. A tincture
for the gums may be made of three ounces of the tincture
of bark, and half an vunce of sal-ammoniac, mixed to-
eether. Dip the finger 1uto a tea spoonful of the tincture,
and rub the gums and teeth with it, which are afterwards
to be washed with warm water. This tincture not only
cures the tooth ach, but preserves the teeth and gums,
and causes them to adhere to each other,

Tooth Ach.

Ture best possible preventative of this disorder is to
keep the teeth clean, and to follow the directions given
in the preceding article. If the gums be infamed, re-
course should be had to bleeding by leeches, and blis-
ters behind the ears. A few drops of Jaudanum in co!-
ton, laid on the tooth, will sometimes afford relief, In
some cases, vitriolic mther dropped ou the cheek, and
the hand held to the part tll the liquid is evaporated, is
found to answer the purpese. But it 1s much easier to
prescribe the means of preventing the disorder, than to
point out a specific remedy ; ‘and the nostrums generally

0 2
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the breasts, which is both painful and dangerous. If
they get too full and hard before the:infant can be
applied, it is better to let them remaina few hours 1 that
state, than to use any unnatural means, or else to present
the breast to a child a few months old. It is the appli-
cation of too great force in drawing them, placing a
child to suck at improper times, the use of stimulating
liquors and heated rooms, which frequently occasion milk
fevers and abscesses in the breast. : \

T'he nipple is sometimes so sore that the mother is ob-
liced to refuse the breast, and a stagunation of the milk
takes place, which is accompanied with ulcerations and
fever. 'To prevent these dangerous affections, the young
mother should carefully protrude the nipple between her
fingers to make it more prominent, and cover it with a
hollow nutmeg several weeks previous to her delivery.
But if the parts be already 1u a diseased state, 1t will be
proper to bathe them with lime water, or diluted port-
wine ; after whicli the breast should be- dressed with a
little spermaceti ointment, or a composition of white wax
and olive oil, which is mild and gentle. :

IE this do not answer the purpose, take four ounces of
‘diachylm, two ounces of olive oil, and’ one ounce of
vinegar ; boil them together over a gentle fire, keep
stirring them till reduced to an ointment, and apply a
little of it to the nipple on a fine linen rag. If accom-
panied with fever, take the bark in electuary three or-
- four times a day, the size of a nutmeg, and persevere in

in it two or three times if necessary. '

Hands.

Persoxs whose hands are affected by cold weather
should make use of the following composition. Takea
quarter of .a pound of fresh lard, wash it i common
water, then inrose water : mix it with the yolks of two
eggs, a large spoonful of honey, aud us much fine oat-
meal as will make it into a paste ; or rub the hands with
goose fat, which will equally answer the purpose. For
the prevention of this complaint, the hands should never
be held to the fire after returning from the cold air ; and
after every washing, they ought to be carefully wiped
and dried, '

If the hands or feet are frost bitten, they ought to be
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Ague.

Persoxs afflicted with the ague ought v the first in-
stance to take an emetic, and a little opening medicine.
During (ae shaking fits, drink plenty of warm oruel ; and
afterwards take some powder of bark steeped in red wine.
Or take thirty grains of snake root, forty of wormwood,
half an ounce of jesuit’s bark powdered, and balf a pint
of port wine ; put the whole mto a bottle, and shake it
well together. Divide it into four equal quantities, and
take it the first in the morning and the last at night,
when the fit is over. The dose should be often re-
peated to prevent a return of the complaiat. Try also
the following experiment. When the fit is on, take an
ego beaten up in a glass of brandy, and go to bed 1mme- .
diately. This very simple receipt is said to be an almost
instantaneous cure, and has proved successful in a num-
ber of instances where more celebrated preparations
have failed. '

Asthima.

As this complaint generally attacks aged people, the
best mode of relief will be to attend carefully to diet and
exercise, which shounld be light and easy. A dish of the
best. coffee, newly ground and made very strong, and
taken frequently without milk or sugar, has been found
highly beneficial, as also the tar water. An excellent .
diet drink may be made of toast and water, with the ad-
dition of a hittle vinegar, or a few grains of nitre.

Biruises.

WnEeN the contusion is slight, fomentations of warm
vinegar and water, frequently applied, will generally
relieve it.  Cataplasms of fresh cow-dung applied to
bruises occasioned by violent blows or falls will seldom
fail to have a good effect. Nothing howeveris more
certainly efficacious than a porter plaster immediately
applied to the part affected. Boil some porter in an
earthen vessel over a slow fire till 1t is well thickened;

and when cold, spread it on a piece of leather to form the
intended plaster,
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applied to the soles of the feet. The diet light and

nourishing, and taken in small quantities; the .drink

must be lukewarm, cousisting chiefly of toast and water,

mixed with a little white wine. If the cough be attended

with feverish symptoms, a gentle emetic must be taken

of camomile flowers, and afterwards the following lini-
ment applied to the pit of the stomach. Dissclve cne

scruple of tartar emetic in two ounces of spring water,

and add half an ounce of the tincture of cantharides: rub

a tea spoouful of it every hour on the lower region of the

stomach with a warm piece of flaunel, and let the wetted

part be kept warm with flannel. This will be found te,
be the best remedy for the hooping cough.

Cholic.

“Youne children are often afflicted with griping pains-
in the bowels ; and if attended with costiveness, it will be
necessary to give thern very small doses of manna and
rhubarb every half hour, till they produce the desired
effect. When the stools appear green, a few drachms of
magnesia, with one or two of rhubarb, according to the
age of the infant, may be given with advantage; but
the greatest benefit will be derived from clysters, made
of milk, oil, and sugar, or a solution of white soap and
water. A poultice of bread, milk, and oil, may likewise
be applied to the lower part of the belly, and frequently
renewed with a little warm.milk to give 1t a proper con-
sistence. ’

The enolic in adults may arise from a great variety of
causes not easily distinguished by non-professional per-
sons, aud therefore it 1s absolutely necessary to abstain
from all violent remedies, or it may be attended with
fatal consequences. Nothing can be applied with safety
but emollieut clysters and fomentations, and to diink
copiously of camomile tea, or any other diluting liquor,
till the spasms be relieved, and the nature of the disease
more clearly understood. :

Persons who are subject to the bilious cholic in par-
ticular, should abstain from all acrid, watery, and oily
food, especially butter, fat meat, and hot liquors, aud
pursue a calm and temperate course of life, See
Powders. o

P
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When it is more obstinate, a_brick should be heated,
wrapped in a flannel bag at the bottom of the bed, and
the foot placed against it. The brick will continue warm,
and prevent a return of the'complaint.” No remedy how-
ever is' more safe or more certain thamn that of rubbing the
affected part, to restore & free circulation.” =

If the cramp attack the stomach or bowels, it iIs at-
tended with considerable danger : medicine may relieve,
but camot cure, All hot ' and stimulating liquors must
be carefully avoided, and a tea-cupful of lukewarm gruel
or camomile tea should be frequently given, with ten or
fifteeu drops of delignated salt of tartar neach,

Debility.

DepitiTy 18 the source of numerous disorders, and
requirés a treatment as _V:Irimls as the causes on which it
depends. 'In general, gentle heat possesses both stimulat-
ing and strengthening properties, and this 1s best cominu-
nicated by a warm bath, which instead of relaxing, will
invigorate the whole frame. Diet must be attended to =
and weakly persons should eat sparingly of ammal food,
and plentifully of nutricious vegetables. New laid eggs, . .
-soup, strong meat broth, and shell fish are alsu very nou-.
rishing.  Clothing should be accommodated to the
climate and changes of the weather, so as to preserve as
much' as possible a middle temperature between cold and
heat. - Invalids of this description require longer and less
disturbigd rest than persous in perfect health and vigour ;.
labour dand exercise adapted to their habits and strength,,
a elean but not too soft bed, an airy and capacions apart-
ment, and particuldrly a calm and composed mind, which
last” possesses 'a ‘most powerful mtluence n preserving
health and life ; for without tranquilhity, all other meaus
will be neffectual. : :
Y Dropsy. :

GenTLE exercise and rubbing of the parts afflicted
are highly proper o this complant, and the tepid bath
has® often procared [considerable relief.  The patient
onglitto livein a warm dry place, not expose himselt 1o
cold’ or damp” air, 'and  wear 'flannel ‘next the skin.—
Vegetable' acids, such as'vinegiy, the ' juice of lemons,
gl oranges, ' diltted” with “water, ‘sliohld be drank in

P2
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Yatis s ste ik - ! Fia!u!mcy !

WinDp in the sfomach, accowpanied with pain, is fre-
quently. oceasioned by eating flatulent vegetables, or fat

" meat, with, large draughts. nf liquor 1mmediately ufter-

wards, which turn rmn-.,ac'l on the stomach’; and'of conrse
these ought to be avoided, Hot tea, turbid beer, and
feculent hqmrs will have the same effect. A phlegmatic
constitution, or cdstiveness, will render the complawt
more fmqu?ent and paiwful. Gentle laxitives and ‘a care-
ful diet are the best remedy ; but hot aromatics and

Gout.
GDuT pauents are required to abstain from all fer-

: -'nlenfed and spintyous liquors, and to use wine very

muderately ;5 carefully to avoid all fat, rancid, and salted
provisions, and high-seasoned dishes of every description,

- The constaut use of barley bread is recommended; with

largl: doses of powdered ginger boiled in milk for tsfeake
fast. Absorbent powders of two scruples of magnesia,

and three or four grains each of rhubarb and puonfied

kali, should be taken during lllE mitervals’ cri aouty fits,
and repeated every other mﬂrnmg for HE\’LI’-J.i weeks
The feet should be kept warm, sinapisms frequently
applied to them, and the part aﬁ'ected 5hr:-uld he covered

_w:lh ﬂalmel

Gravel. - TR S S

Tae gout or rheumatism has a tendem:} to produce

‘this order: it is also promoted by the ‘nse of sour li-

quor, indigestible food, especially cheese, and "by a

sedentary life. Persplratmn should be assisted by gentle
means, particularly by rubbing with a warin’ ﬂannei
the dlet regulated by the Bli‘lﬂll.ﬂt LﬂnupmamL anil. mn-
derate exercise 1s not to be nuglecl.ed For medume,
take the juice of horse-radish, made into a thin syrup by

mixing 1t with sugar, 2 spcmniul or two every thice or
four hours, Sce Lime Water. -

Heart "Bum

Persons ﬁhn are suh_]ect to this disorder ought to
drink uo stale | iiquors, aud to abstain from fiatulent food,
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washed “in cold’ water, all 'discharges from the petient
nstantly removed, ‘and the floor near the bed rubbed
every day with a'wet cloth. Tak"g'aftlscf' a 'l_i_cit brick, !3.1'-
16 in an ‘eartlien pan, and pour pickle vinegar upon it;
this will refresh the patient, as well as pun‘fj- the sur-
rounding atmosphere, AL :

Those who are obliged to attend the patients should
not approach them fasting, nor inhale their breath ; and
while in their apartment, should avoid eating and drink-
ing, and the swallowing of their own safnn It will also
be of considerable service to smell vinegar and camphor,
to fumizate the room with tobacco, and to chew myrrh
and cinnamon, which promote a plentiful discharge
from the mouth. As soon asa person has returned from
visiting an infected patient, he ought immediately to
wash ‘his ‘mouth and hands with vinegar, to change his
clothes, and expose them to the fresh air, and dripk an
infusion of sage or other aromatic lierbs. After the dis-
order has subsided, the walls of the room should be
washed with hot lime, which will render it perfectly
sweet.” ' : ARl

Thac Passion. " .

‘THi1s dangerous malady, in ‘which the motion of the
bowels is totally impeded or inverted, arises from/'spasms,
violent exertions of the body, eating of unripe fruit,
drinking of sour liquors, worms, obstinate costiveness,
and various other causes, whick produce the most -ex-
cruciating pam in _the region of the abdomen.  Large
blisters dpplied to the most pawful part, emollient !
clysters, fomentations, and the warm bath, are amongst
the most likely means ; but in many instanees this disor- |
der is not to be controuled by medicine. No remedy
however can be applied with greater safety or advantage;: .
than frequent doses of castor oil ;.and if this fail, quick-
silver in a natural state, 1s the only medicine ou whichk
any reliance can be placed.

< Is;j!gﬂm;an"r;ﬁ;. _
5 external ‘inflamibations, attended with heat and

swelling of the 'part affected, cooling applications apd a. .
little: opening * medicime are the best' adapred ; and 1
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be eounteracted by tying a girdle round the waist, and’
bracing up the hips; but it requires to be attended to at
an rearly period, or the infirmity will continue through
life. . It will also be advisable to bathe such weak
limbs in cold water, or astringent decoction, for several
mouths. | | | :

1f .the lameness arise from contraction, rather than
from weakness, the best means will be frequent rubbing
of the part affected. If this be not sufficient, beat up
the yolk of a new laid egg, mix it well with three ounces
of .water, aud rub it gently on the part. Perseverance
in the use of this simple remedy has been successful ina
great number of msiauces. ' -

Letharay.

T'uts species of apoplexy discavers itself by an invin-
cible drowsiness, or inclination to sleep’s and is frequently
attended with a degree of fever, and coldness of the ex-
tremities. Blisters and emetics have often procured re-
lief, the affusion of cold water upon the head, and the
burning of feathers or other fetid substances, held near
the uostrils, are also attended with advantage.

Meusles.

Ix general, all that is needful in the treatment of this
complaintis to keep the body open by means of tamarinds,
manna, or other gentle laxatives; and to supply the
patient frequently with barley water, or linseed tea
* sweetened with honey. DBathe the feet in warm water';
and 1f there be a disposition to vomit, it ought to be
promoted by drinking a little camomile tea. If the dis-
order appear to strike inward, the danger may be averted
by applyiag blisters to the arms and legs, and briskly rub-
bing the whole body with warm flannels, : '

Palpitation of the Heart,

Persoxs of a full habit ‘may find relief in bleeding ;
bat where it is accompanied with ' wervous affections, as
18 generally ‘the case, bleeding must by all meaus be
avoided, Frequent bathing tE feet in warm waler, @
stimulatiog plisier applied to'the left side, and gentle
exercise are the most proper. - '

w
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Those poisons which may be called culinary, are
generally the most destructive, because the least sus-
pected ; no vessels therefore made of copper or brass
should be used in cookery. « In’ cases where the poison
of verdigrease has been recently swallowed, emetics
should first be given, and then the patient should drink
abundance of cold water. iy o degrd s

If ‘any has eaten of the deadly nightshade, e should
take an emetic as soon as possible, and drink a pint of
yinegar or lemon juice 1n an equal quantity of water, a
little at'a time: and as sleep would prove fatal, he should
keep walking about to prevent it, |

Tor the bite of a mad dog, or other venomous animals,

nothing is to be depended on for a cure, but immediately
cutting out the bitten part with a lancet, or buming it
out with a red hot iron, :

To prevent the baneful effects of burning charcoal,
set an open vessel of boiling water upon the pan con-
taining the charcoal, and keep it boiling: the steam
arising from the water will counteract the effects of the
charcoal. ' : ; '

Painters, glaziers, printers, and other artificers, should
be careful to avoid the poisonous effects of lead, by
washing their hands and face clean before meals, and by
l]B‘\TtEI'_BaliI}g in the place where they work, nor suffering
any food or drink to.remain exposed to the fumes or
dust of the metal. Lvery business of this sort should
be performed as far as possible with gloves on the hands,
to prevent the metal from working into the pores of the
skan, ‘which is bighly injurious, and lead should never be
touched when 1t 1s hot, : :

L]

Quinsy.

A rarce blister applied to the cliest or between the
shoulders, and cargles of sage tea, honmey and vinegar,
aided by bathing the feet in warm water, will generally
be sufficient to obtain relief ; butif the swelling mcrease,
leechies should be applied to the neck, and the throat
fumigated with the vapour of hot water in which a little
camphor has been dissolved. See Fumigation, Gars
gles, &c.

Q 2
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rubbing it with equal parts of sweet-almoud oil, and the
juice expressed from the leaves of the common hun]m:k

simmered tugether till they form a soapy liniment, add!ng
a tew grains of pearl-ash. © If this treatment ‘be ot suf-
ficient, cut off the hair, or apply anadhesive plaster, made
of bées wax, pitch, and mutton suet. After 1t 1s removed,

the kead should be washed with warm soapy walter, and
the whule imfljf cleanﬁcd na lukewarm hath )

Sc:r qpfm!a

an prmmpal difficulty in curmg the scmphula or
kmgs evil arises from the c:rcumstance, that 1t may
remain concealed for a long time, and thus become
deEdpij rooted in  the constitution before its effects are
evident. The system requires to be strengthened hy the
free use of Peruvian bark, sea water and sea bathing, and
moderate exercise In the open air. Hemlock pﬁisters
applied to the swellings, aud drinking of milk whey,
have aléo'been found useful, - But'in the progress of the -
dlsurde:r, medn:ai advice will be necessary.

Se uﬂJy

W’HEH the scurvy proceeds {:hleﬂj from the long-con-
‘continued use of salt provisions, 1t will be necessary to
take large portions of the juice of lemons, oranges, or
tamarinds ; to eat water cresses, scurvy-grass, and fresh
vegelahles of every description ; but where these caunot
be procured, pickled cabhane, cucumber, onions, and

otker fruits, as well as horse-radish and mustard, may be
taken with equal advantage.  Take: also a pﬁund of
water-dock roots, and boil them in six piuts of water,
adding an ounce or two of ‘erystals of tartar, ull one
third part of the liquor ‘be evaporated, and drink half
‘a pmnt or more of it ‘every day. Raw cirrots eaten are
also very good for the scurvy; and during a voyage,
they should be packed up in cusha of sand and kept
for use.

1f the Jimbs be swelled, or ]ulnls stiff, it will be proper
to foment them with warm viriegar, ‘or 'bathe tham in
lukewarm water, A valuablé ointnient inay' be made of
a pound of fresh lard, and as much cliver or goose-
grass as the lard will moisten, " Boil them together vver
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denotes danger, aud medical assistance should be speedily
procured. 108 '

In case of inoculation, which itroduces the disease
in a milder state, and has been the means of saving the
lives of thousands, a similar mode of treatment 1s re-
quired. TFor about a week or ten days previous to ino-
culation, the patient should adbere to a regular diet;
avoiding all animal food, seasoned dishes, wine, and
spirits, and should live sparingly on fruit pies, puddings,
and vegetables. The same regimen must be observed as
in the former instance, during the progress of the disease,
and but httle _'medi{:i!le will be required,

Spasms.

A~ involuntary and painful contraction of the muscles
may arise from various causes, and require different modes_
of treatment. But if no medical assistance be at hand,
the application of volatile liniments to the part affected,
a clyster with a little laudanum in it, or the warm bath,
may be tried with advantage.

Sprains.

TrESE generally proceed from some external injury,
attended with pain, swelling, and inflammation. A fo-
mentation of vinegar, or camphorated spirits of wine, 1f
applied immediately, will generally be sufficient : if not,
a few drops of laudanum should be added. The fomen-

tation should be frequently renewed, and the sprained
part kept in a state of rest and relaxation.

St‘mgs..

To remove the disagreeable itching arising from-the
sting'of gnats, wash the part immediately with cold wa-
ter; or at night, rub on Fuller’s earth mixed with water.
To cure the sting of a wasp or bee, apply to the part af-
fected a little oil of tartar, sweet oil, a solutionof pot-
ash, or some bruised mallows, and see that the sting 1tself
be carefully extracted. If a wasp or bee has been incau-
tiously swallowed in a glass of liquor, take a spoonful
of common salt, or repeated doses of salt and water: this
will iinmediately kill the insect, and heal the sting.  Salt
and water, or a sliced onion, or a little houey, rubbed,
an the part affected, will also be found effectual.
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Faccine Inoculution.

OxE of the mnst 1mpﬂrtant discoveriesiu the history of
animal nature is that of the Cow Pox, which was publicly
aunounced by Dr, Jenner 1n the year 1798, thuugh 1t
bad for ages been known by spme of the dairy-men in the
west of England, This malady appears on the nipples
of cows, In the form of irregular pustules, anditis now
ascertained that persons inoculated with the matter taken '

from them are thereby rendered incapable of the smalle
pox infection, Innumerable ez.penment.& have been made

m different countries of Europe, and in Asia, with nearly
the same success; and by a series of facts duly authen-
ticated, in many thousands of instances, itis fully proved
that the vaccine inoculation is a milder and safer disease’
than the moculated small-pox ; and while the one has
already saved its thousands, the other is likely to save its
tens of thousands.

With a view of extending the beneficial effects of the
new inoculation to the poor, a new dispensary, called the
Vaccine Institution, has lately been established in Lon-
don, where the operation is performed gratis, and the
vaccine matter may be had by those who w 1sh to prumnte.
the new methed of inocalation.

The method of moeulating for the Cow-Pox is very
simple. Nothing more is necessary than making a small
erasure 1n the skin of the arm; and applying the matter.
But as it is of great consequence that the matter be good,
and not too old, 1t 15 reccommended to apply for the as-
sistanice of thuse who make 1t a part -of their. business:
us the expence 1s so ?ery trivial,

Ulecers.

Urcers should not be healed precipitately; for it may
be attended with considerable” danger.  The first object
iz to cleause the wound with emollient pnu]tlces and
. soften it with yellow “basilicon ointment, to which wa

be added a htile turpentine or red precipitate. They
may also be washed with lime water, dressed with lint
dipped in tincture of myirh, with spermam:u or any
ather cooling ointment,” it b |

R’
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them together in a sand heat for four or five days.—
Strain off the liquor, take a spoonful 1 the morning
fasting, persevere in it, and it will be fouud effectual 1
the most obstmate cases. :

Wounds.

I occasioned by a cut, it will be proper immediately
to close the wounded part, so as to exclude the air and
prevent its bleeding, and then any common sticking
plaster may be applied. When the wouad is deep and
difficult to close, a bandage should be applied ; and if
the skin be lacerated, or the edges of the wound begin
to be rough, lay on some lint dipped in sweet oil, and
cover the whole with a piece of fine ol cloth. New
houey spread on folded linen affords an excellent remedy
for fresh and bleeding wounds, as it will prevent inflam-
mation and the growth of proud flesh. In wounds which
cannot be readily healed on account of external mflam-
mation and feverish heat, emollient poultices, composed
of the crumb of bread boiled in milk, must be applied,
and renewed several times in a day, without disturbing
or touching the wounded part with the fingers. Wounds
of the joints will heal most expeditiously by the simple
application of cold water, provided the orifice of such
wounds be immediately closed by wmeans of adhesive
plaster. :

RULES OF HEALTH.

As 1t is better to prevent a crime than to punish it, so
itis much more desirable 1o be able to preserve health
than to prescribe for sickness. Man is indeed of all
animals the most liable to disease, and the seeds of death
are sown in our nature; yet as the danger may be in-
creased and accelerated through ignorancd or inatiention
it may also be diminished and retarded by a wise and
prudent economy, ' :

Among the various cauves of disease, none perhaps is
so frequent and fatul as Intemperance. Famine and

R 2
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Our food ought neither to be too moist, nor too dry,
Liquid food relaxes and renders the body feeble 1 hence
those who live much upon tea and other watery diet, genes
rally become weak, and unable to digest solid food ; and
are liable to h}sterlcs, with a train of other nervous affec-
.tions. But if the food be too dry, it disposes the body to
inflammatory disorders, and is equally to be aveided.

Families'would do well to prepare their own diet and
drink; as much as possible, in order to rénder it good and
Whﬂ]&ﬁﬂmc. - Bread in particularis so necessary a part of
daily food, that too much eare cannat be taken, to sce
that it be made of sound gramn duly prepared, and kept
from all unwholesome mwtedlenta, Those who make
bread for sale, seek rather to please the eye than to pro-
mote health. The best bread is that which 1s neither toa
coarse nor too fine, well fermented, and made of wheat
flour, or wheat and rve mixed tcrcretl:l er.

Good fermented liquors, neither. 100 |weak- mortaa
strong, are to be preferred, If too weak, they requireto
be drank soon, and then they produce ulnd and flatulen=
cies in the snmach or if kept too long, they turn sour,
and then become unwhnfﬂsome On the other h.md
strong hiquor, by hurting the digestian; tends to weaken
and relax ; it also keeps up a constant fever which ex-
hausts the spirits, inflames the blood, and disposes the
body to numberless diseases. DBeer, cider and other fa-
mily liquors; should be of such strength:as to keep I;J-H
they be ripe, and then they should be used.. :

Persuns of a weak and relaxed habit shuu[d avmd Everjr
thing hard of digestion : their diet requires to be light aud
nourishing, and. they should taike sufficient exercise in
the open: air. T lu:lse who abound with blood, should
abstain from rich wines aud highly nourishing qud and
hve chiefly on vegetables.

Corpulent persons ought fr equen!‘,ly toiuse radlsh, gdr-
lic, or such things as pmmute perspirationy. Their drink
should be tea, cuﬂ'ee, or the liké y and they ought to wke
much exercise, and little sleep. - 'Fhose who are of a thin
habit should follow the opposite course: .

Such as are troubled with sour risings:in the stomach,
should live chiefly on animal food ; and 'those who are
afficted with hot risings and heart. burn) should bave a
diet of cold vegetables. Persons of low spulls and subs
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Proper attention to diet 1 is of the utmost importance,
not only to the preservation of health; but in the cure of
many diseases, which may be accnm‘phshed by diet only.
Its effects, indeed, are not always so quick as those uf
medicine, but :hey are gener*nly more lasting, and are
obtdined with greater ease and certamty. ’lemperance
and exercise are the two best physicians in the world ;
and 1f they were duly recrai*ded there would be little oc-
casion for any other. !

Air,

Few people are aware of it, and yet an unwholesome
air 1s the common cause of diseases. Persons generally
pay some attention to what they eat and drink, but sel-
dom regard what goes into the lungs, though e latter
often proves more fatal than the former.

Air vitiated by the different processes of respiration,
combustion, and putrefactmu, or which 1s suffered to
stagnate, 18 hwh]? injurious to the health, and productive
of contagious diserders. Whatever greatly alters its
degree of beat or cold, also renders it unwholesome, If
too hot, it produces billous and lliﬂ&ﬂ]t’llatﬂl‘j‘ fevers; and
if too celd, 1t obstructs perspiration, and occasions
rheumatism, coughs, and colds, and other diseases of
the throat and breast. A damp air disposes the body to
agues, lntermitting fevers, dropsies, &c. and should be
siud'll::rﬁsly avoided. Some. careful Bouspiwi ives, for the
sake of bright and pﬁ]lsheﬂ stoves, frequently expose the
health of the family in an improper manner ; but fires
should alwaye be made when the weather is w ‘et or cold,
to render the air wholesome ; and let the fire-irons tafce. |
care of themselves, :

No houze can be wholesome, unless the air has a free
passacze through it : dwellings ought therefore to be daily
ventil: m:d by opening the windows, and admitting a
current of fresh air mto every room., Tnstead of making
up beds as soon as people rise of them, they ought to be
turned down, and exposed to the fresh air from the open
witdows : this would expel a1y noxious vapours, and
promote the health-of the family.

Houses surréunded with |nuh walls or thick hnﬂds are
thereby rendered unwholesome. Wood not only obstructs
the free cufrent of air, but sends forth moist exhalations,
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kept hot, is very common, but no less dangerous; for
no medicine is so beneficial to them as fresh air, if admi-
uistered with prudence. Duoors and windows are not to
be opened at random ; but the air should be admitted gra-
dually, and chiefly by opening the wjndu_ws _ﬂf_ some
other apartment which communicates with the sick room,
The air may likewise be purified by wetting a cloth in
water mixed with quick lime, hanging it in the room ull 1t
becomesdry,and renewingitasoftenasitappears necessary,

Dyers, gilders, refiners of metals, and artisans em-
ploved over a charcoal fire, are exposed to danger from
the vitiated state of the air. To avert the injury to which
their lungs are thus exposed, it would be proper to place
near them a flat vessel filled with lime water, and to re-
new it as often as a variegated film appears on the sur-
face. This powerfully attracts and absorbs the perni-
cions exhalations produced from the burning charcoal.

In chronic diseases, especially those of the lungs, a
change of air is particularly recommended. Indepen-
dently of awny other circumstance, it has often proved
highly beneficial ;. and such patients have breathed more
freely, even though removed to a damp and contined si-
tuation. In short, fresh air contains the vitals of health,
and must be sought for in every situation, as the only me-
dium of existence. R Ryt |
Exercise.

WaETHER man were originally intended for labour or
not, itis evident from the structure of the body, that ex-
ercise is not less necessary than food for the preservation
of health, Itis generally seen, among the labouring part
of the community, that industry places them above want,
and activity serves them instead of physic. [tseems tobe
the established law of the animal creation, that, withont
exercise, no creature shiould enjoy health, or be able to
find subsistence. Every creature, except man, takes
as' much of it as is neceysary : he alone deviates from tliis
origindl law, and ¢uffers accordingly. '

Veak nerves, and glandular obstructions, which are
now o common, are the constant companions of macti-
vity.  We seldom hear the active and laborious complain
of nervous diseases: indeed, many have been cured of them
by being reduced to the necessity of labouring for their

.
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be observed, though the real proportion cannot be ascer-
tained by any given time, as one person will be more re-
freshed by five or six hours’ sleep, than another by eight
or ten. Children may be allowed to take as much as
they please ; but for adults, six hours is generally sufli-
cient, and no one ought to exceed eight. :

To make sleep refreshing, it will be necessary to take
sufficient exercise in the open air. . T'oo much ‘exercise
will prevent sleep, as well as too little; yet' we seldom
hear the active and laborious complain of restless nights,
for they generally enjoy the luxury of sound repose.—-
Refreshing sleep 1s often prevented by the use of stmnf
tea, or heavy suppers; and the .stomach being loaded,
occasions frightful dreams, and broken and disturbed
rest. [t isalso necessary to %uard against anxiety and
corroding grief ; many by indulging these, have banished
sleep so long, that they could never afterwards eujoy it.

Sleep taken in the fore part of the night 1s most refresh-
ing, and nothing more effectually ruins the constitution
than night watchmg, How quickyl}' the want of rest in
due season will destroy the most blooming complexion, or
best state of health, may be seen 1n the ghastly counte-
nances of those who turn the day intonight, and the night
into ‘day, R B

_ Clothing ought tn be suited to the climate; and the sea-
son of the year. Whatever be the influence of custom,
there is no reason why our clothing should’ be such as
would suit an inhabitant of the torridor the frigid zones,
but the state of the air around us, and of the country in
which we live. Clothing may be warm enough for one
season of the year, which is by no means sufficient for
another: we ought therefore neither to put off our winter
clothes too soon, nor wear our summer one’s too long ---
Every change of this sort requires to be made gradually,
aud with caution. '

AR clothies should be light and easy, and in no instance
onght bealth and comfort to be sacrificed to pride and
vanity., In the early part of life, it is' not necessary to
wear many clothes: butin the decline of . life, when many
diseases proceed {rom a defect of perspiration, plenty of
warm clothing 1s required. Attention should also be paid
to the constitution in this as well as in other cases. Some
persons can endure either cold orheat better than others,

5 2
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When an infection breaks out, cleanliness is the most
likely means to preveut its spreading to other places, or
its returning afterwards. It will lodge a long time n
dirty clothes, and afterwards break out aguin ; and there-
fore the bedding aud clothing of the sick ought to be
carefully washed, and fumigated with brimstone.

M:m_gr" diseases may be cured by cleanliness alone ; am:!
where it is nezlected, the shohtest disorders are chauged
into the most malignant. Yet it has so happened, that
the same mistaken care which prevents the least admis-
sion of fresh air to the sick, has introduced the idea
of keeping them dirty ; both these notious are alike in-
jurious to the afflicted, and obnoxious to common sense.
Ia aroom too, where cleanliness is neglected, a person
in perfect health has a greater chance to become sick,
than a sick person has to get well, Lo

It is also of great consequence that cleanliness should
be strictly regarded by those persons who are employed
m preparing food ; such as butchers, bakers, brewers,
dairy maids, and cooks, as negligence in any of these.
may prove injurious to public health. Good house-
keepers will keep a watehful eye on these things, and
every person of reflection will see the necessity of cul-
tivating general cleanliness as of great importance to the
well being of society.

Coinmon Evacuations.

Few things are more conducive to health than keeping
the body regular. A proper medium between costive-
ness and laxness 1s therefore lighly desirable, and can
only be obtained by regularity in diet, sleep, and ex-
ercise, Irregularity in eating and drinking disturbs
every part of the animal economy, and never fails to
produce diseases. 'T'oo much or too little food willhave
this effect ; the former generally occasiens looseness, and
the latier costiveness; aud both have a tendency to injure
health. :

Persons who liave frequent recourse to medicine for
preveuting costiveness, seldom, fail to ruin their constitu-
tion. They ought rather to remove the evil by diet than
by drugs, by avuin.liu% every thing of a hot or binding
nature, by going thinly clothed, walking in the open air,
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Colds occasioned by these means often bring ou asthma
and incurable consumptions. : '
Perspiration is obstructed by various other means, but
it is in all cases attended with considerable daunger. Sud-
den transitions from heat to cold, drinking freely of cold
water after being heated by violent exercise, sitting near
an open window when the room is hot, plunging into
cold water in a state of perspiration, or going into a cold
air immediately after sitting in a warm room, are among
the various means by which the health of thousands is
constantly ruined; and more die of colds than are

killed by plagues, or are slam in battle.

The Passions,

WhETHER it can be accounted for or not, it is most
certain that the mind affects the body, and the passions
have great influence both in the cause and cure of
diseases. | !

Anger, for example, disorders the whole frame, huiries
on the circulation of the blood, occasions fevers and other
acute disorders, and sometimes ends in sudden death.---
Resentment also preys upon the mind, aud occasions the
most obstinate disorders, which gradually waste the con-
stitution. - Those who value health therefore will guard
against induleing these evils, and endeavour to preserve a
happy degree of tranquillity. ! :

Sudden fear often produces epileptic fits, and other
dangerous disorders. ' Mauy young people have lost
their lives or their senses by the foolish attempt of sud-
den frights, and the mind has been thrown into such dis-
orders, as never again to act with regularity. A settled
dread and anxiety not only dispose the body to diseases,
but oftes render those diseases fatal which a cheerful
mind would overcome; and the constant dréad of some
future evil has been known to- bring on the very evil
itself. A nuld and sympathising behaviour towards the
afflicted will do them more good than medicine, and
he is the best physician and the best friend who adminis-
ters the consolation of hope.

Grief 1s one of the most destructive of all the passions:
like envy, it is “the rottenness of the bones.” Anger
and fear are more violent, but this is maore fixed : it sinks
deep into the mind, and often proves fatal, It may ge-
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is ruined, life becomes a burden, and strangling and
death are desired rather than it.

All this however is contrary to the nature and tendency
of true religion, and is the effect of ignorance or depra-
vity : for nmlunfr is better calculated to support the mind
under present adv ersity than the hope of future glory, nor
to tranquillize the passions, than a supreme delight in the
divine government, and a spirit, of benevolence towards
all mankind. It therefore becomes the friends of religion
and humanity, to give a true representation of Lhmgs, and
address such considerations.to the sorrowful and dejected
as are warranted by the scriptures of truth. That peace
and tranquillity which true religion 1s calculated to im-
part, is-a more powerful argument in its favour than all
the terrors that can be uttered : the latter may deter men
from outward wickeduess, but it is the former which fills

them with the love of God, and a spirit of true bene-
volence:
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air should be excluded, as the state of the surrounding
atmosphere has-a-most material influence upon the liquor,
even after it has been made a considerable time. It the
cellar is liable to damps in winter, it will probably have
an influence in chilling the liquor, and makipg 1t turn flat.
The beer which is brewed in March, should not be tap-
ped till October, nor that brewed i October, tll the
following March : taking this precaution, that families of
an equal number, all the year round, will drink a third
more in the summer than in the winter,

VESSELS USED IN BREWING.

Copper.—The object most desirable to bie obtained, in
fixing the copper for the process of brewing, is to
make the fire come directly under the bottom of the
copper. To accomplish this object, the usual method
adopted by the most experienced bricklayers, 1s to divide
the heat of the fire by a stop : and if the door and draft
be in a direct line, the*stop must be erected from the
middle of each outline of the grating, and parallel with
the centre sides of the copper. 'The stop is nothing
more than a thin wall in the centre of the right and left
sides of the copper, ascending half-way to the top of it ;
on the top of which must be left a small cavity, four or
five inches square, for a draught of that half part of the
fire which is next to the copper door to pass through,
and then the building must close all round to the finish-
ing at the top, By this method of fixing the copper,
the heat will communicate from the outward part of the
fire round the outward balf of the copper, through the
cavity ; as also with the further part of the fire, which
contrdacts a conjunction of the whole, and causes the flame
to slide gently and equally all round the bottom of the
copper. ; :

Considerable advantages result fromsetting the copper
in this manner. In the whole-draught, if there be not
great attention paid to the hops by a continual stirring,
they will be liable to stick to the sides, and scorch,
which would considerably injure the flavour of the liquor.
Besides, it will save considerably in the quantity of fuel
required, as well as preserve the copper a much longer

2
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the help of two wedges tightened between the staff and
the basket, ! .

_ Underbacks may be made to receive a very material
addition, by having a piece of copper to line the hole m
the bottom, which may be_stopped with a cloth put
singly round a large cork, which will prevent its flymg up
by the heat. When the liqnor is pumped clean out of the
back, the cloth round the cork will enable you to take
out the cork with ease ; and there should be a drain below
the underback to carry off the water, which will enable
vou to wash it very clean without much trouble, This
drain should be made with a clear descent, so that no
damp may remain under the back, With the convey-
ence of water running into your copper, you may be ena-
bled to work that water in a double guantity, your under-
back being filled by the means of letting 1t m at your lei-
sure, out of your copper, through a shoot to the mash-
tub, and so to the underback, Thus you will have a re-
serve against the time you wish to fill your copper, which
may be complete in a few minutes, by pumping while
the cock is running,

It must be acknowledgzed thatthough these precautions
and preparations are very desirable to render the process
of brewing more convenient and complete, yet they are
not essentials : and we would not advise any one to give
up the idea of becoming their own brewers, merely for
the want of such conveniences.

Tubs and Cooler —-Nothing more s necessary with re-
spect to the tubs that may be used, than they be kept per-
fectly clean and sweet, and should not be used for any
other purpose. Some people indeed in small houses;
where mauny tubs are cumbersome, use the same tubs for
washing and brewing; but this ought not to be done
where 1t can be avoided: and, where i1t 1s unavoidable,
the utmost care is necessary to give them a double wash-
g, scouring, and scalding,

Coolers are of considerable importance, for if they be
properly taken care of, the hquor, by a seemingly unac-
countable cause, may contract a disagreeable flavour.
This often proceeds from wet having infused itself into
the wood, 1t being sometimes apt to lodge in the crevices
of old coolers, and even infect them to such a degree,
that it cannot be removed, even after several washings
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influence of the air upen it, which have a tendency to
permit it easily to penetrate the malt, and extract its vir-
tues. On the contrary, hard waters astringe and bind the
power of the malt, so that its virtues are not freely com-
municated to the liquor. Some people hold it a maxim
that all water that will mix with soap is fit for brewing,
which is thel case with the generality of river water ; and
it has been frequently found from experience, that when
an equal quantity of malt has been used to a barrel of
river water, as to a barrel of spring-water, the brewing
from the former has exceeded the other in strength above
five degrees in the course of twelve-months keeping, It
has also been observed, that the malt was not only the
same in quantity for one barrel as for the other, but was
the same in quality, having been all measured from the
same heap. The hops were also the same, both in qua-
lity and quantity, and the time of boiling equal in each.
T'hey were worked in the same manner, and tunned and
kept in the same cellar. This is a proof beyond all con-
tradiction, that the water only could be the cause of the
difference.

The ablest brewers have been much puzzled with one
circumstance, which is, that several country centlemen
in the same town have employed the same brewer, have
had the same malt, hops, and water ; have brewed in
the same month, and broached their drink at the same
time : yet one has had exceedingly fine, strong, and well-
tasted beer, while the other has had nothing worth drink-
ing. Three reasons may be adduced, in order to account
for this very singular diffcrence. First, it might arise from
the difference of weather, which might happen at the dif-"
ferent brewings in this month, and make an alteration in.
the working of the liquors. Secondly, the yeast, or barm,
might be of different sorts, or in different states, where-
with these liquors were worked ; and thirdly, the cellars
might not be equally adapted for the purpose, The
goodness of such drink asis used for keeping, depends
some measure, on the proper form and temperature of
the cellars in which 1t is kept.

Dorchester beer, which 1s generally in much esteem, is
chiefly brewed with chalky water, which is plentiful in
almost every part of that county, and as the soil is
mostly chalk, the cellars, being dug in that dry soil, con-
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malt, is to bite a grain of it asunder, and if it break soft,
appears to be full of a floury substance, yielding a sweet
and mellow taste, you may rest satisfied it is good malt.
The quality of high-dried malt chiefly depends on its
colour, scent, and taste; but experience is the best in-
structor.

Hops.—Though hops may be kept for two years, yet
after that time they begin to decay and lose their flavour,
unless kept in large quantities. Of course, new hops are
the best. They should, with a view to preserve them
better, be kept in a very dry place; whereas those who
deal in them, with a view to increase their weight, keep
them as damp as they can. :

It is hence evident, that every article for the brewery
should be judiciously chosen before you commence brew-
ing, otherwise you will sustain a loss, which widl be ag-
gravated by your labour being in vain. Be particularly
careful to be provided with every necessary atticle before
you commence brewing; for bad consequences must en-
sue when you wait for any thing that should be imme-
diately ready.

Previouns to closing these preparatory observations on
the subject of brewing, it is necessary to drop one re-
mark : that we have been particular in tracing every step
which was proper, as well as necessary to the art of
brewing. Many families are so confined for room, or so
small in number, as to render it impossible 'to procure
- every convenience here described: for their encourage-

ment we add, that many of the articles may be
dispensed with, -or superceded by those they have
already in their possession. Many a homely and whole-
some draught of liquor is brewed in a kettle over the fire,
as well as with every convenience of copper, mash-tub,
cooler, &c. Let not therefore the smallest family esteem

it a concern too high for their attainment, or the highest
too low for their attention.

THE PRACTICAL PART OF BREWING,.

It is necessary, before entering upon yoeur brewing,
that you should ascertain the quantities of wmalt, hops,
and water, that are neeessary, which of course will be

U
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mash with this hot water out of the convenient tub, in
moderate quantities, every cight or ten minutes, (il the
whole is consumed ; and then let off the remaining quan-
tity, which will be boiling hot, to the finishing process for
strong beer. : i, S8 . A

Having filled your eapper, let it boil as quick as possi--
ble for the second mash, whether you intend it either for
ale or small beer. Being thusdar prepared, let off the re-
maining quantity of water into your tub, as, you. did for
the sireng beer ; but if you would have small beer bestﬂf:zs_,
you must aet accordingly, by boiling a proper quantity
off in due time, and letting it dinto the tub as before
directed.

Great care must be taken in the preparation for beiling,
to put the hops in with the first wort, or it will char in a
few minutes.  As soon as the copper is full enough, make
a good fire under it: but be careful in filling il to leave
room for boiling. Quick boiling is a part of the business
that requires very particular attention. ~Great caution
must be observed when the liquor begins to swell in waves
in the copper. If you have no assistant, be particularly
attentive to its motions; and being provided with an iron
rod of a proper length, crooked at one end, and jageed at
the other, then with the crook you may open the furnace,
or copper deor, with the other end push in the damper,
and thus proportion your fire, as you must take carc not (e
~ have it too fierce. -
~ The following is a good method of ascertzining the pro-
per time the liquor should boil : dip out some of the liquor,
and when you discover a working, and the hops sinking,
you may then conclude it to be sufficiently boiled. Long
and slow boeiling both harts and wastes the liguor.

As soon as your liquor is properly ‘boiled, traverse a
small guantity of it over all the coolers, so as to get a pro-
per quaniity cold imniediately to set to work ; but if the
airiness of your brewhouse be not sufficient to.cool a quan-
tity soon, you must traverse a second quantity over the
coolers, and then let it into shallow tubs. Put these into
any passage wherc there is a thovough draft of air, but
where no rain or other wet can get to it, Then let off the
guantity of two baring-tubs full from.the first, to the sccond
and third coolers, which may be soon got cold, to be ready
for a speedy working, and tlgn the remaining part that ig

L
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tap-hole is from the bottom, for working through that up-
per-hole, which is a more clean and effectual method than
working it over the cask; for, by the above method, being
so closely confined, it soon sets itself into a convulsive mo-
tion of working, and forces itself fine, provided you at-
tend to the filling of your casks five or six times a' day.—
New casks are apt to give liquor a bad taste, if they be not
well scalded and seasoned several days successively before
they are used ; and old casks are apt to grow musty, if.
they stand any time out of use. '

Another Method.

The following is another method of Brewing, differing
in some respects, and perhaps rather more simple than the
above, for the use of those whose conveniencies are not so
e xtensive.

‘For a hogshead of ale, and half the quantity of table
beer, about ten bushels of malt will be sufficient ; and if
the copper be not large enough to boil a proper quantity
of water for the ale, it must be mashed twice. Put half
the malt into’ the mash tub ; and When the water boils,
pour as much of it upon the malt as will wet it through.
Then put in the remainder of the malt, except about half
a bushel, and add more water : stir it well, so as {o mix
the malt and water thoroughly, and cover it over with
the dry malt which was reserved for that purpose. Lay
some sacks over the tub, to keep in the heat and steam,
and let it stand three hours, 'IEllen draw off a gallon of
the wort, which is never clear at first, and put it upon the
malt again ; then let it run very slowly till'it is all drawn
off. Keep the water boiling, mash again as before, and
let it stand two Lours : then draw it off, and mix it with the
other, which together should make a suflicient quantity
for the ale. Then mash again with boiling water, and
let it stand an hour ; then drain it off, and throw a few -
gallons of cold water upon the mash with a bowl, so as to
spread it all over the top j but neither stir it, nor stop it
at the bottom, but l¢t it continue running gently off.

Put the hops into a large tub, in the proportion of three
quarters of a pound to a bushel of malt, and the ale wort
to them ; and when the cnrper is clear, put in the wort
and hops, and boil it a full hour ; then strain it through a
coarse sieve, and cool it as soon as possible. When g
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simply wort, is drawn off int> another vessel. The quan-
tity of water used in the first maslnqg is about twenty-
five lons; of which, not above fliteen are nhtmnt;d,
the rest being absorbed by (he malt, with the exce ption
of a small quantity carried off by cvaporation. This
first wort being drawn off from the malt, a fresh portion
of hot water is thrown into the mash-tun, at a fempera=
ture varying, according to the judgment of the brewer,
from one hundred and eizhty to two hundred and twelve
of ! Fahrenheit. The process of mashing is repeated
during the space of ten minutes; and, the ton being
again covered, the whole is suffered to remain for about
an hour, at the end of which time a second wort is drawn
off. The quantily of water used in this second mashing
is about fifteen gallons; and, the malt having already re-
tained as much water as is suflicient to saturate it, the
whole amount of the fifteen gallons is afterwards recover-
ed from the mash-tub. A iresh quantity of hot water,
about twelve gallons, is now added to the malt; and the
mixture, being mashed for a few minutes, is suffered to
remain in the tun for half an hour, or an hour, or more,
in order to form a third wort. [n the mean time, a part
of the two first worts is poured into the copper, with a
pound and a half, or two pounds of hops, and boiled for
an hour or an hour and half: after which, it is strained
through a sieve info another vessel. The third wort is
now drawn off from the mash tun ; and, being mixed with
the remaining part of the first and second, is boiled for
an hour or more with the hops used in the former instance.
The three worls are then distributed into shallow vessels,
called coolers, and suffered to remain there till they have
nearly sunk to the temperature at which it may be
thought right to promole fermentation: when they are
collected into one vessel, called a fermenting vat; and,
by the addition of about a quart of yeast, that effect is
soon produced which converts the wort into beer.

————
As this work is especizily intended for the benefit of

families, we carnot refrain i'rom_ﬁre-senting them with a
valuable improvement in the process of brewing, which
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extracted, recommends the use of finely ground malt
instead of that groand in the uswal manner, and with a
view to accomplish the same effect, that is, to produce a
larger quantity of wort from the same quantity of malt.—
From some accurate observations which were made, it
was proved, that as the common method of grinding malt
frequently lcaves grains unbroken, these grains escapéd
the influence of the water, which of itself is a sullicient
reason why the small ground malt is to be preferred.

Directions fnr bottling .'Lig uors.

Tie first attention to be paid is to your boitles, which
must be well cleaned and dried ; for wet bottles will
spoil your liquor 'y making it turn mouldy. Though
the bottles may b» clean and dry, yet, if the corks be not
pew and soum{, the liquor will be liable to be damaged ;
for if the air can penetrate the bottles, the liquor will
grow flat, and never rise. 1

As soon as a vessel of liquor begins to grow flat whilst
it is on tap, bottle i, and into every bottle put a picce
of loaf-sugar about the size of a walnut, which will make
it rise and come to itself ; and to forward its ripening, you
may set some bottles in hay, in a warm place; straw will
do nothing towards ripening.

If you should have the opportauity of brewing a good:
stock of small beer in March and' October, some of it
may be bottled at the end of six months, puiting into
évery bottle a lump of loaf-sugar, which, in the summer,
will make a very pleasant and refreshing drink. Or, if
you happen to brew in summer, and are desirous of
having brisk small beer, as soon as it has done working,
bottle it as before directed, i 2

‘When ale is to be bottled, it may be much improved
by putting into each bottle a little rice, a few raisios, or a
tea-spoonful of moist sugar, -

Porler.

Ponrrrn may be made with eight bushels of malt fo the
hogshead, aund cight pounds of hops. While it is boil-
tng in the copper, add to it three pounds of liquorice root

bruised, a pound of Spanish liquorice, and twelve pounds
el coarse sugar ot treacle,
X
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CONDUCT OF A DAIRY.
S

Ix a publication intended to convey impertant infor-
mation relative to the various departments of Female
Fconomy, it may be expected that some attention should -
be paid to the management of a Dairy, the sburce of so
many comforts, and the-scence of action fo many of our
fair readers. A few hints will therefore be given, with
the view of introducing any modern improvement which
may be attended with advantage, and te assist the inex-
perienced in this highly useful employment. _

A dairy house ought te be so-situated that the windows
or lattices may front the nerth, and it should at all times
be kept perfectly cool and elean. Lattices are preferable
to glazed lights, as they admit a free circulation of
air; and if too much wind draws in, oiled paper may
be lpaste:l over the lattice, or a frame constructed so as
to slide backwards and forwards at pleasure. i
Dairies cannot be kept too cool in the summer : they
ought therefore to be erected, if possible, near a spring.
or running water. If a pump can be fixed in the place,
or a stream of water conveyed through it, it will tend
to preserve a continual freshness and purity of the air.
The floor should be neatly paved with red brick, or
smooth stone, and laid with a proper descent, so that no
water may stagnate : it should be well washed every day,
and all the utensils kept with the strictest regard to
cleanliness. Neither the cheese and rennet, nor the
cheese-press, must be sufferedto contract any taint ; nor
should the churns be scalded in the dairy, as the steam
arising from het water tends greatly to injure the milk.

The utensils of the dairy should all be made of wood :
lead, copper, and brass are poisonous, and cast iron
gives a disagreeable taste to the productions of the dairy.
Milk leads in particular should be utterly abolished, and
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before sun-rise, taking care to fix the churn in a free
draught of air. In the winter time, the churn must not
be set so near the fire as to heat the wood, as by this
nteans the butter will acquire a strong rancid flavour,

Cleanliness being of the utmost importance, the com-
mon plunge-churn will be found preferable to any m::t!u:r;
but if a barrel churn bhe requisite in a large dairy, it
must be kept thoroughly clean with salt and water. If
a plunge-churn be used, it may be set in a ipb of cold
water during the time of churning, which will harden
the butter in a considerable degree. 'The motion of the
churn should be regular, and performed by one person,
or the butier will in winter go back ;’ and if tix agitation ¢ .
be violent and irrcgular, the buotter will ferment insummer,
and acquire a disagrecable flavour. The operation of
churning may be much faciliiated by adding a table
spoonful or two of distilled vinegar to a gallon of cream,
but not till after the latter has undergone considerable
agitation, ' Gl

In many parts of England, butter is artificially coloured
in winter, thourh it adds nothing to its goodness. The
juice of carrots 1s expressed through a sieve, and mixed
with the cream when it enters the churn, which makes it
appear like May butter. Very little salt is used in the
best Epping butter ; but a certain proportion. of acid,
either natural or artificial, must be used in the cream in
order to secure a successful churning. Some keep a
small quantity of the old cream for that purpose : some.
use a little rennet, and oflrers a few tea-spoonfuls of
lemon juice. "

By a variety of decisive experiments it has been:
ascertained, that it is more profitable to:churn the cream,
than to churn the whole milk, as is practised in some
parts of the country. Cream butter is also the richest of
the two, though it will not keep sweet' so long.

Making of Buiter,

Waex the butter is churned; it should immediately
be washed in several waters, till it be thoronghly
cleansed from the milk ; buf a warm hand will soiten if,
and make it appear greasy. The milk should therefore
be lorced out of the butier with a flat wooden ladle, or
ekimming dish, provided with a short handle. This
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the buiter, so that the brine may be an inch deep. Tie
per over it, and set it in a cool place. 'When wanted
or use, cut it no deeper than the first layer till that is all
used : then cut the second in the same manner, and so on
to the bottom of the vessel. By this means there will
be no more than a part of one layer that is not covered
with the brine. ‘ -
- To make it eat like fresh butter, dip each piece into
water when it is cut out of the pot; or work it over again
in fresh butter-milk or milk, and make it into shapes like
fresh butter : it will eat much better with toast than most
of the fresh butter that is made in winter. It is a false
idea, that butter to be preserved for winter use requires a
greater quantity of salt: experience has proved the
contrary. Balter salted in the cemmon way, and puf
in pots with brine over the top, retains its flavour, and
is better preserved than by an additienal quantity of salt.

Mill: Butter.

Tuts is principally made in Cheshire, where the whole
of the milk is churned: without being skimmed. In the
summer time, immediately after milking, the meal is put
to cool in earthen jars till it become sufficiently coagu-
Iated, and has acquired a slicht degree of acidity, sufli-
eient to undergo the operation of churning. During the
summer; this is usually performed in the course of one or
two days. In order to forward the coagulation in the
winter, the milk is placed near a fire ; but in summer, if
it has not been sufficiently cooled before it is added to
the former meal, or if it has been kept too close, and be
not churned shortly after it has acquired the necessary
degree of consistence, a fermentation will ensue ; in
which case the buiter becomes rancid, and the milk does
not yield that quantity whieh it would, if churned in
proper time. This is also the case in winter, when the
jars have been placed too near the fire, and the milk runs
entirely to whey. Milk butter is in other respects made
Aike the common butter. R

e

Whey Butter.

Tur whey is set in mugs, to acqnire a sufficient degree
of consistence and sourness for churning, either by the
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Milking:

Cows shounld be milked three times a day. in the

summer, if duly fed, and twice in the winter, Great
care should be taken to drain the milk completely from
the udder ; for if any be suffered to remain, the cow will
give less every meal, till at length she becomes dry before
her proper time, and the next season she will scarcely
give a sufficient quantity of milk to pay the expenses of
her keeping. The first milk drawn from a cow is also
thinner, and of an inferior quality to that which 1s after-
wards obtained : and this richness increases progressively,
o the very last drop that can be drawn from the udder.
- If a cow’s teats be scratched or wounded, her milk
will be foul, and should not be mixed with that of other
cows, but given to the pigs. In warm weather, the
milk should remain in the pail till it is nearly cool
before it is strained ; but in frosty weather, this should
be done immediately, and a small quantity of boiling
water mixed with it; which will produce cream in
abundance, especially in trays of a large surface.

As cows are sometimes troublesome to milk, and in
danger of contracting bad habits, they always require
to be treated with great gentleness, especially when
young, or while their teats are tender : in which case the
udder ought to be fomented with warm water before
milking, and the cow soothed with mild treatment ;
otherwise she will be apt to become stubborn and unruly,
and retain her milk ever after. A cow will never let

down her milk freely to the person she dreads or
dislikes.

Cream.

To make some rich cream for tea or coffee, put some
new milk into an earthen pan, heat it cver the fire, and
set it by till the next day. In order to preserve it for a
day or two, scald it, sweelen it with lump sugar, and set
it in a cool place. If half a pint of fresh cream be
boiled in an earthen pot with half a pound of sugar, and
corked up close in phials when it is celd, it will keep
good for several weeks, and bl(i fit for the tea table.
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. Cheese.

Tinis article, which constitutes a material part of
domestic consumption, is prepared from curdled miik,
cleared from the whey.  The principal ingredient used
for this purpose is the rennet, maw, or inner part of a
calf’s stomach, which is cleaned, salted, and hung up in
paper bags to dry. 'Phe night before it is used, it is
- washed and soaked in'a little water ; and'in the morning,
the infusion is poured into the miik to curdle it. When
no good rennet can be procured, there are various plants
- which will answer the same purpose. The principal of
these are the flowers of the cheese rennet, or yellow
ladies bed-straw, A strong infusion is made of the
down of the latter vegetabie in the evening, and next
morning, half a pint is poured into fourteen gallons of
new milk, which is thus sufficiently curdled, and produces
a delicious cheese.-

Stilton Cheese is made in the following manner. The
night’s cream' is put into the morning’s milk, with the
rennet : when the curd is come, it is not broken, as is
usnally done with other cheese, but taken out whole,
and put into a sieve to drain. Here it is presset till it
becomes firm and dry; when it is placed in a wooden
hoop made to fit it, in order to prevent its breaking.
After being taken out of the hoep, thé cheese is bound
with cloths, which are changed every day, till it be
sufficiently firm to support itself. The cloths are then
removed, and the cheese is rubbed with a brush and

Ri s turned every day. 'The rennet bag should be kept

‘perfectly sweet and fresh ; for if it be in the least degree
tainted, the cheese will never have a good flavour.
Cheshire Cheese. The evening’s milk is not touched
till the next morning, when the, cream is taken off and
warmed ina pan, heated with boiling water : one third
rt of the milk is heated in a similar manner. The cows
BZing milked early in the morning, the new milk, and
that of the preceding night thus prepared, are poured
into a large tub along with the ecream. A picce of rennet
kept in lukewarm water since the preceding evening, 1s
put into the tub in order to curdle the milk, and the curd
is celoured by an infusion of marigolds or carrots being




BAIRY. 2kl

rubbed into it. ‘Tt is then stirred together, covered up
warm, and allowed to stand about half an- hour till it is
coajulated ; when it is first turned.over with a bowl to
* separate the whey from the curds, and broken seon after
into small pieces. When it has stood some-time, the
whey is taken.out, and a weight is laid at-the bottom of
the tub to press out the remainder. As soon as it becomes
more solid, it is cut into slices, and turned over several
times -tp exfract all the whey, and again pressed with
weights, Being taken out of the tub, it is'broken very
.small, salted, and put into a cheese vat.. It is then
strongly pressed and weighted, and wooden skewers are
plar_:e% round -the cheese, which are frequently drawn
out. Itis then shifted out ef the vat with a cloth placed
at the bottom ; and-being turned, it-is put into the vat
again. The upper part is next broken by the hand down
to the middle, salted, pressed, weighted, and skrewed as
before, till all the whey is ektracted. The clieese s
then reversed into another vat, likewise warmed with.a
cloth under it, and a tin hoop put round the upper edge
of the cheese. These operations take up the greater part
of the forenoon s the pressing of the cheese. requires
about eight hours more, as it must ‘be twice turned in
the vat, round which thin wire skewers are passed, and
shifted occasionally. The next moriing it ought to be
turned and pressed again; and on the {following day the
outside is salted, and a cloth “binder tied .round it. The
outsides are sometimes rubbed with butter, in order to
give them-a coat; and being turned and cleaned ecvery
day, they are left to dry two or three weeks. -
Gloucester Cheese is made of milk immediately from
Ahe cow; and if it be too ‘hot in the summer, a little
skim milk or water is added to it, before the rennet is
put in.  As soon as the curd-is come,:it is/broken small,
and cleared of the whey. The curd is set in the press
for about a quarter of an hour, in erder to extract the
remainder of the liquid. It is.then put into the cheese
4ub again, broken small, and scalded with water mixed
with a litde whey. When the curd is settled, the liquor
as poured off: {he curd is put into a vat, and worked up
with a little salt when about half full. The vat is then
filled up, and the whole is turned two or three times in it,

#he edges being pared, and the middle rounded up as
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Preservation of Cheese.

Taxre the leaves of the yellow star of Bethlehem, and
dry them a little : lay them on the top or at the sides of
the cheese, in an airy situation, and they will preserve
them from decay. The tender branches of the common
birch will also prevent the ravages of mites. If cheese
gets hard, and loses its flavour, pour some sweet wine over
four ounces of pearl-ash, till the liquor ceases to ferment,
Filter the solution, dip into it some clean linen cloths,
cover the cheese with them, and put it into a cool place
or dry cellar, Turn the cheese every day, repeat the
application for some weeks, and the cheese will recover
its former flavour and.goodness. 1 '

Management of Cows,

In the management of cows intended for the dairy,
a warm stable or cewhouse is highly necessary, and
which will be attended with great advantage, Cows
kept af pasture will require from one to two acres of
land each to keep them during the summer months;
but if housed, the produce of one fourth part will be
sufficient. ‘Lleir dung, which would otherwise be wasted
on the ground by the action of the sun and weather, is
hereby easily préserved, and given to the soil where it is
most wanted, and in the best condition. I'he treading
on the grass and pastore, which diminishes its value, is
prevented ; the expense of division fenees is avoided ;
and the tiine and trouble of driving themabout is all saved.
They are also kept more cool, are less tormented by flies
than if pastured, acquire goad coats and full flesh,
though they consume a much smaller gnantity of food.
They are in all respects more profitable kept in the house,
than out of doors; but they must be regularly and
gradually trained to it, otherwise they will not thrive.

Cows should always be kept clean, laid dry, and have
plenty of good water to drink. They should never be
" suffered to drink water from stagnant pools, in which
there are frogs, spawn, &e.: or from common sewers or
ponds that receive the drainings of stables, or such kind
of places 5 all which are exeeedingly improper. One of
the most effectual means of yendering their milk sweet
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¢ellent for the fattening of cattle, which they will do six
weeks sooner than any other vegetables. :

Though the cabbage-plant is generally supposed to
impute a disagreeable flavour fo butter and cheese made
from the milk of cows fed upon it, yet this may be easily
prevented by putting a gallon of boiling water to six
salln:m of milk, when it is standing in the trays; or by

issolving an ounce of saltpetre in a quart of spring
water, and mixing about a quarter of a pint of it with ten
or twelve gallons of milk as it comes from the cow. By
breaking off the loose leaves, and giving only the sound
part to the eows, this disagrecable quality may also be
avoided, as other cattle will eat the leaves without injury.

When a cow has been milked for several years and be-
gins to grew old, the most advantageous way will be to
make her dry. = To effect this purpose, bruise six ounces
of white rosin, and dissolve it in a quart of water. The
cow having been housed, should then be bled and milked ;
and after the mixture has been given her, the cow should
be turned into good grass. She is no longer to be milked,
but fattened on rich vegetables.

Cows intended for breeding should be carefully selecfed
from those which give plenty of milk. For about three
months previously to calving; if in the spring, they should
be turned into sweet grass; or if it happen in the winter,
they ought to be well fed with the best hay. The day
and night after they have ealved, they should be kept in
the house, and lukewarm water only allowed for their
drink. They may be turned ont the next day, if the
weather be warm, but regularly taken in during the night,
for three or four successive days, and then they may be
left to themselves. Every night the cows thus housed
should be kept till the morning cold is dissipated, and a
draught of warm wateér given them previously to theix
going to the field. ;

If the udder of a milking cow become hard and pain-
ful, it should be fomented with warm water, and rubbed
with a gentle hand, Or if injured by a blow or a wound,
or the rough treatment of milkers, the part affected
should be suppled several times a day with fresh butter ;
or a salve prepared of one ounce of Castile soap dissolved -
in a pint and half of fresh cows-milk over a slow fire,
stirring it constantly, to form a complete mixture; but



916 DAIRY.

if the wound should turn to an obstinate ulcer, {ake
Castile soap, gum ammoniac, gum galbanum, and extract
of hemlock, each one ounce; form them into eight
boluses, and administer one of them every morning and
evening,

To prevent cows from sucking their own milk, rub the
teats frequently with strong rancid cheese, which will
prove an effectual remedy.

Calves.

THE general method of rearing calves consumes so
much of the milk of the dairy, that it is highly necessary
to recommend other means which have been used with
Ereat success. A composition called linseed milk is

ound to be of considerable utility for this purpose, made
of linseed oil-cake powdered, and gradually mixed with
skimmed milk, sweetened with treacle. 'This must be
made nearly as warm as new milk when taken from the
cow. Hay tea, mixed with linseed, and boiled toa jelly,
has likewise been tried with success. A species of water
gruel, made in the following manner, is i%hly recoms
mended. Put a handful or two of eatmeal into some
boiling water, and after it has thickened a little, leave it
to cool till it i1s new-milk warm : mix it with two or three
pints of skimmed milk, and give it to the calf to drink.
At first it may be necessary to make the calf drink by
presenting the fingers to it ; but it will soon learn to drink
of itself, and will grow much faster than by any other
method. According to the old custom, a calf intended
to be reared is allowed to suck for six or eight weeks ;
and if the cow gives only a moderate quantity of milk,
the value of it will amount to the price of the calf in half
that time. But by the new method, only a little oatmeal
or ground barley is consumed, and a small quantity of
skimmed milk. The calf is also more healthy and strong,
and less subject to disease. Small wisps of hay should
be placed round them on cleft sticks, in order to induce
them to eat ; and when they are weaned, they should be
turned into short sweet grass; for if hay and water be
used, they are liable to swellings and the rot.

The fattening of calves is an object of importance ;
and from the late improvements, a greater variety of food
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is provided for this purpose than formerly. Grains,
potaioes, malt dust, pollard, and turnips, now constitute
their common aliment. But in order to make them fine
and fat, the best way is to keep them as clean as possible,
eiving them fresh litter every day, and fo bleed them
twice before they are slaughtered, which improves the
beauty and whiteness of their flesh.
If culves be taken with the scouring; which often
bappens within a few days of their being cast, make a
1= licine of powdered chalk and wheat meal, wrought
< wn'o a ball with some gin; and give it them. 'The
shoote is another distemper to which they are liable, and
is attended with a vielent cholic and the loathing of food.
The medicine generally administered in this case is milk
well mubed with eggs ; or eggs and_ flour mixed with oil,
melied butter, linseed or aniseed. To prevent the sick-
ness wihich commonly attends calves about Michaelmas
- time, take newly-churned butter; without salt, and form
it inio a cup the size of an cgg : into this cup put three
or four cloves of bruised garlic, and fill it up with tar.
Having put the cup down the calf’s throat, pour intoits
nostrils half a spoonful of the spirit of turpentine, rub a
little tar upon its nose; and keep it within doors for an
bour. Calves ought to be housed a night before this
medicine is given.
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tp drink, it will make them fat very soon. A mixture of
oatmeal and treacle made into erumbs is also good food
for chickens ; and they are so.fond ef.it, that they will
grow and fatten much faster than in the common way.

~ Pouliry in general should-be fattened in coops, and kept
very clean. Their commen food is barley-meal mixed
with water: this should not be put in troughs, but laid
upon a board, which should be washed clean every time
fresh foed is put upon it. The common complaint, ot
fowls called the pip, is chiefly occasioned hy foul and
heated water being given them. No water should be al-
lowed them, more than is mixed vp with their food ; but
they should be furnished with some clean gravel in their
ﬂﬂﬂp.-

Geese and Ducls.

TuE goose generally breeds once in a year ; but if well
kept, it will frequently hatch twice within that period.—
Three of these birds are usually allotted to a gander ; for
for if there were more; the eggs would be rendered abor-
tive. The quantity.of eggs for each goose for sitting is
about twelve or thirteen. While brooding, they should
be well fed with corn and water, which must be placed
near them, so that they may eat at pleasure. The ganderg,
siould never be excluded from their company, because
they are then extinctively anxious to watch over and
guard their own geese. : )

The nests of geese should.-be made of straw, and.so con-
fined that the eggs cannot roll out, as the geese turn them
every day. 'When they are nearly hatched, it will be
requisite slightly to break the shell near the back of the
young gosling, as well for the purpese of admitting air as
to enable it to make its way at the proper time, I
_ To fatten young geese, the best way is to coop them up
in a dark parrow place, where they are to be fed with
ground malt mixed with milk ; or if milk be scarce, with
barley-meal mashed up with water. A less expensive
way will be to give them boiled oats, with either ducks’
meat or chopped carrots; and as they are exceedingly
fond of variety, these may be given them alternately.—
T'hus they will become very fat in & few weeks, and their
Hesh will acquire a fine flavour.

In order to fatten stubble geese at Michaelmas time, the

S/






POULTRY YARD, 221

and also with buck wheat, which perbaps may account
for the superior evcellence of the turkies in that part of
the kingdom. 3 3

Feathers and Down.

Goose feathers in particular being very valuable, these
birds are unmercifully-plucked five times in the year in
some counties. The first operation is performed at Lady- .
dav for feathers and quills, and is repeated four times
" beiween that period and Michaelmas for feathers only.—
Though the plucking of geese appears to be a barbarous
custom, yet experience has proved that these birds, when
properiy stripped of their feathers, thrive better, and are
more healthy, than if they were permitted to drop them
by moulting. Geese intended for breeding in farm yards,,
and which are called old geese, may be plucked ifAree
times @ year at an interval of seven weeks, but not oftener.
Every one should be thirteen or fourteen weeks old before
they are subject to this operation, or they are liable to
perish in eold summers ; and if intended for the table, they
would beceme poor and lose their quality, were they
ﬂrined of their feathers at an earlier period. (Ao

'The down comes to maturity when it begins to fall off
of itself ; and if removed too soon, it is liable to be af-
tacked by worms. Lean geese furnish more than those
which are fat, and the down is more valuable. Neither
the feathers nor the down of geese which have been dead
some time are fit for use : they generally smell bad, and
become matted. None but those plucked from living
gﬂeﬁe, or which have just been killed, ought to-be exhi-

ited for sale; and in this case they should be plucked
soon, or before the geese are entirely cold. e TR
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shalk a circle round its trunk, an inch or two in breadth,
- and about two feet from the ground. This ex_perimunt
should be performed in dry weather, and the ring must
be renewed : as soon as the ants arrive at ity not one of
them will attempt to cross over. When houses are mf’ested
with them, sprinkle the places with a strong decoction of
walnut-tree leaves: or take halt a pound of sulphur and
a quarfer ofa pound of pot-ash, and dissolye them together
- over the fire: atterwards beat them to a powder, add
- some water to it, and wherever it be sprinkled, the ants
will die or leave the place. _

Ant hills are very injurious in dry pastures, not only
by wasting the soil, but yielding a pernicious kind of grass,
and impeding the scythe at the time of mowing. The
turf of the ant hill should be pared off, the core taken out
and scattered at a distance ; and when the turf is laid
down again, let the place be left lower than the ground
around it,that when the wet settles into it, the ants may be
prevented from returning to their nest. The nests may
more effectually be destroyed by putting quick lime into
them; and pouring on some water : or by putting in some
night soil, and closing it np.

Beetles.

To destroy beetles that are troublesome in the house,
ut some small lumps of quick lime into the chinks or
les of the wall from whence they issue, or scatter it on
the ground. Or at night, lay a little treacle on a piece
of wood, and float it in a pan of water : beetles are so
fond of treacle that they wiﬁ be drowned in attempting to
get at it. The common black beetle may also be extir-
pated by placing a hedge-hog in the room during ihe
summer nights; or by placing a bundle of pea straw near
their holes, and afterwards burning it when the beedes
have crept into it.

Bugs.

A stroxc solution of vitriol will effectually destroy this
kind of vermin. Dip a sponge or brush into the solution,
and rub it on the bed or furniture where they harbour,
and it will destroy both them and their nits.. If any bugs
appear after once using it, the application must be re-
peated; and some of the mixture poured into the joints
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¥V hen gooseberry bushes are attacked by the cankers,
Jissolye an ounce of: alum in a quart of tobacco liquor ;
and as soon as the leaves of the plants or the bushes ap-
pear in the least corroded, sprinkle the mixture on them
with a brush. If any eggs be there dep{)sltﬂ{],.thﬂ}f never
come forward after this application; and if they be
changed into worms, they will sicken and die, and fall
off. Nothing is more effectual than to dust the leaves off
plants with sulphur put into a piece of muslin, or thrown
upon them with a dredging box : this not enly destroys
the insects, but materially promotes the health of the

lants.

2 When caterpillars attack fruit trees, they may be des-
iroyed by a strong decoction of equal quantities of rue,
wormwood, and tobaceo, sprinked on the leaves and
branches while the fruit is ripening. ©Or take a chafing-
dish of burning charcoal, place it under the branches of
the bush or tree, and throw on a little brimstone, The
vapour of the sulphur, and the suffocating air arising
from the charcoal, will not only destroy all the insects,
but prevent the plants being infested with them any more
that season.

Black cankers, which commit great devastation amon
turnips, are best destroyed by turning a quantity of ducks
into the fields infested by them. Every fourth year these
cankers become flies, when they deposit their spawn on
the ground, and thus produce maggots. The flies on
their first appearance setile on the trees, especially the
oak, elm, nm& maple ; in this state they should be shaken
down on pack sheets, and destroyed. If this were done
before they begin to deposit their eggs on the ground,
the ravages of the canker would be prevented, and in a
few years this destructive insect might be extermined.

Cock Roaches.

Tunese insects, consisting of various species, penetrate
into chests and drawers, and do mnsitﬁ-mb]e injury to
linen, hooks, and other articles. They seldom appear
tidl night, when they infest beds, and bite very severely
leaving an unpleasant smell. 'I'he best remedy is to {ill
an earthen dish with small beer, sweetened with course
sugar, and set it in the PIE:E infested. Lay a board
2
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1o the place for food. Afterwards the meat may be poi-
soned, and the birds still feeding upon it will be destroy-
ed. The drug called nux vomica is best adapted to the

purpose. |
Ear-Wi s,

T sk insects are very destructive in gardens, espe-
cially where carnations, nuts, or filberts, pears and ap-
ples are reared. Their depredations on the flowers may
be prevented by putting the bowl of a tobacco-pipe on
the sticks which support them, into which they will
ercep.in the day time, and may be destroyed. Large
quantities may be taken by placing shorl cuts of reeds,
bean, or wheat straw, among the branches of fruit trees
and laying some on the ground, near the root. Havin
committed their depredations in the night, they take re-
fuge in these in the day-time : the reed or straw may then
be taken away and burnt, and more put in its stead. For
Ear-wig see Ear, under the article Medicine.

Fleas.

W anT of cleanliness remarkably contributes to the pro-
duoction of these troublesome insects. The females de-
posit their eggs in damp and filthy places, within the
erevices of boards and on rubbish, whence they emerge
in the form of fleas in about a month. ' Cleanliness, and
frequent sprinkling of the room with a simple decoction
of wormwaeed, will soon exterminate the whole breed of
these disagreeable vermin ; and the best remedy to exgéi
them from bed-clothes is a bag filled with dry moss, the
odour of which is to them extremely offensive. Fumiga-
tion with brimstone, or the fresh leaves of penny-royal
served in a bag, and laid in the bed, will also have the
desired effect. :

Dogs and cats may be cffectually secured from the
persecutions of these vermin, by occasionally anointing
their skin with sweet oil, or oil of turpentine, or by rub-
ing into their coats some Scoteh snuff; but if there be any

manginess, or the skin be broken, the latter would be
yery painful.

2A 2






NOXIOUS ANIMALS, 299

tual remedies consists of an equal mixture of turpentine
and sweet oil, which should be immediately applied to
the wounded part, and it will afford relief in a few houts.
Olive oil alone, unsalted butter, or fresh hog’s-lavd, if
rubbed on in time, will also be found to answer the same
purpose. They may be destroyed by fumigation, the
same as for flies. |

Grubs.

Vanrious kinds of grubs or maggots, hatched from
beetles, are destructive of vegetation, and require to be
exterminated. In a garden, they may be taken and des-
troyed by ecutting a turf, and laying it near the plant
wlich is atmckei with the grass side downwards. But
the most effectual way is to visit these depredators at
midnight, when they may be easily found and destroyed.
See article Cock-Chaffers.

Insects.

. TrE most effectual remedy against the whole tribe of
Inscuis, which prey upon plants and vegetables, is the
frequent use of sulphur, which should be dusted upon
the leaves through a muslin rag or dredging box, or
fumed on a chafing dish of burning charcoal. This
application will also improve the healthiness of plants,
as well as destroy tlteir numerous enemies. Another
way is to boil together an equal quantity of rue, worm-
wood, and tobacco, in common water, so as to make the
1“1“0{' strong, and then to sprinkie it on the leaves every
morning and evening. By pouring boiling water on
some tobacco and the tender shoots of elder, a strong
decoction may also be made for this purpose, and thrown
upon fruit trees with a brush : the quantity, about an
ounce of tobacco and two handfuls of elder to a gallon
of water. Elder water sprinkled on honeysuckles and
roses, will prevent insects from lodging on them.

f'a quantity of wool happen to be infected with in-
sects, it may be cleansed in the followinz manner. Dis-
solve a pound of alum, and as much cream of tartar, in
@ quart of boiling water, and add full two gallons of
cold water 10 it, The wool is then to be soaked in it

iuj ;ﬂ:rf:ral days, and afterwards to be washed and
ricd.
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Jdresser with a thread and a little sealing wax, to res=
tore it to its proper gnsitiﬂn D, 5

To prevent their devastations in barns, care should be
taken to lay beneath the floors a stratum of shm]:: flints,
fragments of glass mixed with sand, or broken cinders.
If the floors were raised on piers of brick about fifteen
inches above the ground, so that dogs or cats may have
‘a free passage beneath the building, it would prevent
their harbouring there, and tend greatly to preserve the
orain,
° Field mice are also very destructive in the fields and

gardens, burrowing under the ground, and digging up
~ the ground when newly sown. Their habitations may be
discovered by the small mounds of earth that are raised
near the entrance, or by the passages leading to their nests ;
and by following these, the vermin may be easily des-
troyed. To prevent early peas being eaten by the mice,
soak the seed a day or two in train oil before they
are sown, which will promote their vegetation, and ren-
der then so obnoxious to the mice that they will not
eat themn. The tops of furze, chopped and thrown into
the drills, and covered up with the peas, will be an
effectual preventative. Sca sand strewed thick on the
surface of the ground, round the plants liable to be
attacked by the mice, will have the same effect.

Mites.

Tuoven principally infecting cheese, there are several
species of this insect breeding in flour and other eat-
ables, and oceasioning considerable injury. The most
effectnal method of expelling them is to place a few nut-
- megs in the sack or bin containing the Hour, the odour
of which is insupportable to mites; and they will quickly
be removed, without the meal acquiring any unpleasant
fiavour, Thick branches of the lilac or clder tree pecled
and put into the flour, will have the same effect. Quan-
tities of the largest sized ants, scattered about cheese-
rooms and granaries, would presently devour all the
mites, without doing any injury.

Moles,

As these ljﬂtlc animals live entirely on worms and in-
sects, of which they consume incalculable numbers, they
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dive rat were caught, and well anoiitted with-a mixture

of tar and train oil, and afterwards setlit liberty, the of-

fensive smell of this preparation would ‘compel him to

traverse all the holes of his cempanions with ‘the -most

distres-ing anxiety, and cause them all to disappear. A

elove of garlic laid near any plant or tree in the garden,
will effectuaily prevent rats or mice from annoying it.

When rats are known to frequent any place, the best
away is to feed them for a few days withalittle dry oat-
meal ; afterwards ta.mix only two or three d¥ops -of oil

of aniseeds with six table spoonfuls of the odtmeal, and
feed them with this two or-{hree days more. "Lhen give
them only half the quantity of this scenté® eatmeal, and
the next day place the following mixture .on a slaie .or
dile,  To four ounces of dry oatmeal, sceni¥d with six
drops of eil of aniseeds, add-half an ounge ef garbonated
barytes -finely powdered and sifted -through’a piece of
muslin: mix it well with the seented oatmeal. and al-
low the rats to eat it undisturbed for twenty-four hours.
They will soon be running about as if intoxicated or.pa-
ralytic, and will retire to their haunts, and die. “£are
should be taken to prevent children or animals being in-
jured by this composition, and therefore the remainder
of it should be-burnt; or wlen used, the room-in which
it is placed should be well secured.

Rats may be prevented from burrowing intd the foun-
dalions of houses by making an offset of stone or brick,
about two feet in breadth, and nearly the same below the
surface, and by carrying up a perpendicular wall from
the edge .of this offset to within a few inches .of the

round. “The same plan withinside will prevent their
urrowing into cellars ; for finding their perpendicular
course impeded, and afterwards being baffied by the off-
set, they will ascend and go off, ‘

Slugs.

Trese reptiles do great damage in ficlds-and gardens,
especially to cmﬁz of lettuces, cabbages, or turnips, and
Lheir track may be perceived by the shining ﬂ.ﬂf]p slimy
substance which they-leave behind them. Ponltry would
devour them, or they may be destroyed by strewing lime
ppon the ground, or by gathering them up very early in
th® mornipg 1n cloudy and damp weather. If some

28
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. be forcibly dashed upon them with a syringe or a force=
pump, and this must be frequently repeateni The ley of
wood ashes is sometimes used, but it is hurtful to tender
plants.

Wasps.

W ases are not only destructive to grapes, peaches, and
the more delicate kinds of fruit, but also to bees; the
hives of which they attack and plunder, frequently com«
pelling those indusirious. inseets to forsake their habita-
tion. About the time when the wasps-begin to appear,
several phials shopld be filled three parts full of a mix-
ture consisting of the lees of beer or wine, and the sweep-
ings of sugar, or the dregs of molasses, and suspended by
yellow packthread on nails in the garden wall. = When
the bottles are filled with insects, the liquor must be
poured into another vessel, and the wasps crushed on the
gronnd. When they have settled on wall fruit, they may
be destroyed by touching them with a little oil; or may
be taken with bird lime put on the end of a stick or lath,
and touched while sitting an the fruit. The number of
these noxious insects might be greatly reduced by search-
ing for their nests in the spring of the year. The places
to find them are at new posts, pales, melon frames, or any
solid timber; for as they make their combs of the shav
ings of sound wood, which they rasp off with their fangs
and moisten up with a mucus from their bodies, they may -
often be found near such materials. -

Worms.

A strong decoction of walnut-tree leaves thrown upon
the ground where there are worm casts, will eause them
to rise up: then they may be given to the poultry, or
thrown into the fish pond. - Salt and water, or a ley of
wood ashes, poured into worm holes on a gravel walk,
will effectnally destroy them. Sea.water, the brine of
salted meat, or soot, will be found to answer the same .

purpose.

2B 2
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MEANS OF PRESERVING ANIMAL R@OD.
LIQUORS, AND VEGEPABLES.

Uxper' thearticles Pickling, Curing, &c. the neces+
sary directions have been given for preserving various
kinds of food intended for future use ; but besides these
there are other provisions which- do not properly come
under that description, but-which -demand the immediate
care and attentionr of the female economist. Waste, in
the management of a family, is one of the worst species
of extravagence, and is frequently occasioned by the
want of proper information rather than of necessary care.
Owing to the peculiar qualities which some articles of
food possess, .the changes in the atmosphere, a little mis-
management, or other accidental ecircumstances, what was
intended for the nourishment of man is rendered unfit for
use, and-eithergiven to the dogs or thrown-upon the dung-
hill. The means of preventing so unnecessary-a profusion
are certainly of considerable importance, and the reades
will find the following hints worthy of attention.

Ale.

Ix addition to the remarks on Brewing, given in a
former part of this work, it is necessary to ui&er?e'lhat
‘heer ans ale are apt to turn sour; and become unpalata~
ble, from a variety of causes, which it-is desirable to pre-
vent or counteract. In summer, especially in what is
called the bean season, malt liquors of every description
are liable to become flat and insipid, and considerable
loss may be mcurred. As soon as this is perceived, take
a new laid egg, perforate it with small holes, put it in a
clean linen bag with a little barley and some laural ber-
ries, or a few walnut-tree leaves instead, and suspend it im
the vessel containing the beer, A little salt, made of the
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ashes of barley straw, stirred up in the beer, will also re«
cover it to its former sweetness ; or if it be not very sour,
a small quantity of calcined chalk, oyster shells or ege
shells, may be suspended in a similar manner. If draw
for immediate use, the readiest way will be to add to every
pint of such beer about tiventy drops of salt of tartar in a
tiquid state; and the acidity will be quickly neutralized.
The beer should be drank as soon as it is thus made to
recover its briskness, and the small addition of this veget~
able alkali will be found, especially in warm seasons;
rather conducive to healtlr than otherwise.

Considerable damage is sometines to be apprehended
from the effects of a thunder storm, by which ale or beer
is apt to become turbid and flat, not onty during its fer-
mentation, but after it has been barreled. To prevent
these effects in the former instance, place several vessels
filled with lime water near the vat, with their surface a lit-
tle raised above that of the fermenting liquor, and it will
absorb the injurious gualities of the atmosphere. Beer
that has been barreled and closed down, may be preserved
from the effects of a thunder storm by laying a solid piece
of iron on each cask., When beer has acquired an ill
flavour from the cask, either from an unclean state of the
vessel or by long keeping, it will be proper to suspend in
it a handful of wheat tieg up in a bag, which generally
removes the disagreeable taste.

Inorderio make beer keep well, afier it hasbeen brewed
and properly fermented, take one gallon out of every bar-
rel, when it has stood a few days, and add to every gallon
two ounces of hartshorn shavings. Place the liquor over
a moderate fire till it boils and rises to the top, and let it
stand for an hour or two : then pour the clear part of it
into the barrels; when it is about milk warm. In this
stafe the casks must be left undistarbed for twenty-four
bours, and then the beer should either be bottled, or
drawn off into other vessels. This cheap and easy
method will not only clarify the beer, but also prevent
its turning sour, especially if it be laid up in bottles pro-
perly corked, and secured with a cement consisting of
melted bees-wax, resin, and turpentine. Ale has also
been effectually preserved by pntting two new-laid eges
whole into every cask of about five gallons, and letting
“them lie in the Jiquor, In little more than 2 fortnight the
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together, enclose it in a jar covered with oil paper and a
board upon it, so as effectually to exclude the air, and in
a month’s time it will be fit for use. ¥
Irish salt-butter may be divested of its disagreeable
taste by putting the quantity intended for immediate use
into a bowl of boiling water ; and when melted, skim it
off. ~ Being thus purilied, a little salt may be added, and
it will be very useful in making melted butier for sauee,
or it may be eaten with toast. In general, salt buttet
may be made fresh and good by adding a quart of new
milk to a pound of butter, with a small quantity of at-
notto, and working them together in a churn. In about
an hour the butter is taken out, and treated exaetly as
fresh butter, by washing it in water, and adding the usual
guantity of salt. A common earthen churn will answer
the purpose, and the butter would be greatly improved
by the addition of a little fine powdered sugar, 129

Carrots.

Carrors and 13arsnips shonld be drawn before the
frost sets in, and placed separately in a bed of sand with
their necks upward. In this way they will keep fresh all
winter ; and when wanted for use, they should be drawn
out regularly as they stand, without disturbing the mid-
dle or the sides. ' : ; '

Cider.

ParTicurAr caution should be used in boitling this
useful beverage, in order to its being well preserved. To
sccure the bottles from bursting, the liquor requires to be
thoronghly fine before it be bottled. If one bottle break,
it will be necessary to give vent to the remainder, and
cork them up again.” Weak cider is more apt to burst
the bottles than that of a stronger quality. Good corks,
soaked in hot water, will be more safe and pliant ; and b
laying the bottles so that the liquor may always keep the
the cork wet and swelled, will much preserve it, For
this pu}poy,e the ground is preferable to a frame, and a
layer of sawdust better than the bare soil ; but the most
proper sitoation is a stream of running water. In order
to ripen bottled liguors, they are sometimes exposed te
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moderate warmth, or the rays of the sun, which in a few
days will bring them to maturity.

Cream.

Mix with a quantity of good cream, half its weight of
fine powdered sugar ; stir it together, and preserye it in
boitles well corked. In this state it is ready te use with
tea or coffee, and has continued in good conditjan for six
weeks, '

Eggs.

Tur most sim‘ﬂe and easy method of preserving eggs
is to rub the shell all over with a little butter or sweet oil,
as soon as they are gathered from the nest. By filling up
the pores of the shell, the evaporation of the liquid part
of the egg is prevented ; and either by that means or b
excluding the external air, the milkiness of the ggg jwiﬁ
be preserved for months, as perfect as when the egg was
taken from the nest. Eggs may also be preserved by
being packed up in small casks, with cold thick lime-
water poured over them, so as to fill up all the interstices
and cover them completely. /T'he head is then to be laid
on, a little common water to be occasionally poured on the
top, to prevent the lime from growing too hard, and the
casks are to be kept from heat and frost. ‘Fhe patent
method of preserving eggs, is to put a bushel of quick
lime into a vessel, with thirty two ounces of salt, and eight
ounces of cream of tartar, mixing the whole together with
as much water as will reduce it to a consistence sufficient
to swim an egg with its top just aboye the liquid. The
egos are then to be put in, and they will be preserved
Perfeptljr sound for the space of two years, !

Fruit.

Tur method of preserving ang' kind of fruit fresh all
the year, is to put them carefully into a wide-mouthed

lass vessel, closed down with oiled paper. The glasses
are to be placed jn a box filled with a composition of dry
sand four pounds, bole-armenic two pounds, and saltpetre
one pound, so that they may be completely covered. The
fruit should be gathered by the hand before it be thos
roughly ripe, and the box sctin a dry place.
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Game.

PourTrY or game may be preserved for a long time,
by tying a string tight round the neck, so as to exclude
the air, and by putting a piece of charceal into the vent,

Girapes.

Wuexn the grapes are nearly ripe, select some of the
best bunches, and cut off all small unripe, rotten, mouldy,
or imperfect grapes, especially those eaten by flies or
wasps. Gather them on a fine day, with a piece of the
shoot to them, and dip the end of the shoots into rosin or
sealing-wax. Tie them up in bags of muslin or white
paper, so that no insects may get into them, and ha
them up in a warm dry room. Examine them frequently,
lest they should get mouldy or rotten. Another method
of preserving grapes is to pack them up in a sound cask,
with layers of bran dried in an oven, or of ashes well
dried and sifted. Proceed with alternate layers of bram
and grapes till the cask is full, taking care that the grapese
do not touch each other, and let the Tast layer be of bran s
then close the barrel so as to exclude the air from the
fruit. When taken out for use, cut the end of each stalk,
and put it into some wine as you would put flowers into
water, in order to revive and freshen them.

Herbs.

ArowmaTtic and other herbs may be kept in boxes or
drawers, lined with white paper, which will prevent their
acquiring any unpleasant taste or smell.  Fruits and oily
seeds, which are apt to become rancid, must be'kept
cool and dry, but by no means in a warm or moist place.
Volatile herbs of a delicate texture, or such as are
likely to suffer from insects, must be kept in well-covered
glasses.

Lemon-Juice.

Care must be taken to squecze only sound fruit, asa
tainted lemon will spoil the whole. To every quart of
juice, add one ounce of cream of tartars and after it has
stood a day or iwo, filter it through some white blottin
paper. Put the juice into pingt (t:u[t!cs-, with a liitle of the
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each other, and cover them with the sand two inches
deep. This will keep them in a good state of preserva-
tion for several months. Another way is to freeze the
fruit, and keep them in an ice-house: when used, they
are to be thawed in cold water, and will be good at any
time of the year.

Potatoes.

To preserve potaloes from the frost, lay them yp in a
dry store-room, and cover them with straw on a linen
cloth. Ifthis be not convenient, dig a trench three or
four feet deep, and put ithem in as they are taken up.
Cover them with the earth taken out of the trench, raise
it up in the middle like the roof of a house, and cover it
with straw to carry off therain. Potatoes may very well
be preserved by suffering them to remain in the ground,
and digging them up in the spring of the year as they
are wanted.

Turnips.

Having cat off the tops and tails, and left the turnips
a fey days to dry, they should then be stacked up with
layers of straw between, so as to keep them from the
rain and frost, and let the stack be pointed at the top.

Vegetables.

Frurrs and vegetables which have been biiten by the
frost may be recovered by putting them into cold water
when a thaw approaches, where they are to remain till
by the plumpness and fairness of their appearance the

articles of frost are quite extracted. It would be much

:tter however to preserve them from the effects of frost,
by attending to the directions already given, than to be
in danger of losing such valuable articles through
neglect,

Water.

As it is dificult in some places {o obtain a sufficient
gnantity of fresh spring-water for constant use, especially
in large towns and cities, it is important to know that
river water or such as become turbid may be rendered fit
for use by the following easy experiment. Dissolve half
an ounce of alum in a pint of warm water, and stisring

2C¢






ASSORTMENT of CHEAP ARTICLES.
2 —-‘-—-h—l

- Maxy large large families, and persons in limited cir-
cumstances, would be glad of course to avoid every un-
necessary expence in house-keeping, and would in some
instances prefer a commodity that is cheap, to one that is
more elegant. To meet this desire, a great many arti-
cles of fashion and delicacy have been omitted in the
present work, to make room for what is of more general.
nlility ; and in any instance where articles of common
consumption can be provided in a cheaper form, the
economist will find .considerable advantage, and the
community at large be benefitted. The present assort-
ment is not so large as could be wished ; but as it relates
to several articles of common necessity, it may contri=
bute in some degree to the comfort and convenience of
human life.

Beer.,

AT the present critical period, when the burthens of
domestic life are so generally felt, it is very difficult,
though exceedingly desirable, to procure a cheap and
wholesome beverage, especially for the labouring part
oi the community, who find it as needful as their daily
food. Beer that is brewed and drank at home is more
pure and nufritions than what is generally purchased at
an ale-honse ; and small quantities, suited to the cir-
cumstances of the family, may be prepared in the follow-
ing manner.

To half a bushel of malt, add four peunds of treacle,
and three quarters of a pound of hops. This will make
twenty-five gallons of good beer, which will be fit for
use in a fortnight ; but it is not calculated for keeping,
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with yeast, &e.; it will rise well in the t:_*uugh, and after
being well kneaded, may be formed into loaves and

" baked. Bread prepared in this manner will have a sweet
taste, which is by no means disagreeable : 1t is as light
and white as the wheaten, and should be kept twelve
hours before it is out, when the smell and taste of the
turnips will scarcely be perceptible.

Potatoes will also be found a good substitute. Choose
the large mealy sort, boil them in the usual way, then
peel and mash them very fine, without adding any water,
T'wo parts of wheat flour are added to one of petatoes,
and a little more yeast than usnal. The whole mass is to
be kneaded into dough, and to stand a proper time to
rise and ferment, before it is put into the oven. Bread
thus prepared is good and wholesome, and in times of
scarcity it would not be at all improper to use equal
guantities of potatoe meal and wheat flour. If eight
pounds of good raw potatoes be grated into cold water,
and after stirring it the starch be left to subside, and
when collected it be mixed with eight pounds of beiled
potatoes, the mass will make nearly as good bread as that
from the best wheaten flour. b,

Good bread may be made of rice, by boiling three-
fourths of wheaten flour and one-fourth of rice separates
ly. The rice shounld be well boiled, the water squeezed
out, and the mass should then be mixed with flour. One
pound and a half of flour mixed with half a pound of rice,
will produce a loaf weighing full three pounds, which is
greater than that obtained by baking bread of wheat flour
only. - It is made in the same manner as common bread,
and is very nutritive. -

Another mode of prepming cheap bread is by using
all the bran, as well as the flour. Take seven pounds
and a half of bran and pollard, and. fourteen quarts of
water, and boil the whole very gently over a slow fire.
When the mixture begins to smeli and thicken, stir it
frequently, to prevent its boiling over, or burning at
the bottom and sides of the vessel. After boiline two
hours, it will acquire the consistence of a thin pudding :
then put it into a clean cloth, and squeeze out l}m liquor,
Mix a quart of the liquor with three pints of yeast, and
set the sponge for twenty-eizht pounds of flour. The
whole mass of bran and pollard, after the liquer has
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erate, where they will soon become red, and yicld a
clear and strong heat till they are imtalll ¥ cunsl}med. Thp
expence of a ton of this composition is but trifling, when
compared with that of a chaldron of coals, asit may be
prepared at one-fourth of the cost, and will be of greater
service than a chaldron and a half of the latter, Coal
dust worked up with horse-dung, cow-dung, saw-dust,
tanners’ waste, or any other combustible matter that is
not too expensive, will also be found a saving in the ar-
ticle of fuel, Nearly a third of the coals consumed in
London might be saved, if the coal-ashes were preserved
instead of being thrown into the dust-bins, and afterwards
mixed with an equal quantify of small coal, moistened
with water. This mixture thrown behind the fire, with
a few round coals in front, would save the trouble of sift-
ing the ashes, and make a warm and pleasant fire,

: Storch,

Peer and rasp a quantity of potatoes; put the pulp
into a coarse cloth between two boards, and press it into
a dry cake. The juice Tressad from the potatoe is then
. to be mixed with an equal quantity of water, and in about
an hour’s time it will deposit a substance which may be
used . as starch, A similar article may be obtained from
horse-chesnuts. Having pared off the brown rind very
carefully, the nuts are then to be grated fine, and put
info cold water, The pulp when formed is to be washed
through a hair sieve, and afterwards through a finer sieve,
constantly adding clean water to preventany ofthe starch
adhering fo the pulp, Allowing four gallons of water to
a pound of starch, it is then to be passed through some
fine gauze or muslin, to clear it of all impurities. After
this operation is performed, it may be dried before the
fire, or baked in an oven,

Tea,

I¥ betony be gathered and dried before it begins to
flower, it will be found to have the taste of tea, and all
its good qualities without any of its bad ones : it is also
considered asa cure for the head-ache. Hawthorn leaves
dried, two parts, and sage and balm one part, mixed
together, will make a very wholesome tea for nervous
people, An infusion of groumd ivy, mixed with a few

21
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the liquor. If the tree be large, it may be tapped in
several places, and one branch has been known to yield
a gallon in a day. The sap is to be boiled with sugar, in
the proportion of four pounds to a gallon, and to be ier-
mented and treated in the same manner as other home
macle wines. It is recommended for scorbutic complaints,
and other impurities of the blood. &
: Yeast. .

A vALuABLE substitute for this necessary article may
be derived from a compositien of potatoes. Boil and
peel some of a mealy sort, and mash them fine, adding as
much wateror beer as will reduce them to the consi-tency
of common yeast. To every pound of potatoesyand two
ounces of coarse sugar; and when just warm; stir, it up’
- with two spoonfuls of yeast. Keep it warm iill the fer-
menlation is over, and in tweniy-four hours it will be fit
for use.” The sponge should be set eight hours before the -
bread is baked. A pound of potatoes will make about a-
qurt of yeast, which will keep very well for three months,
See also page 104, g e e
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Bread.

Baxers’ bread is too frequently mixed with a quantity
of alum, in order to give it a superior whiteness, hut
which is highly injurious to health. Make a solution of
lime in aqua fortis, steep the suspected bread in water,
and add a little of the solution to it. If the bread be bad,
the acid which was combined with the alum will form a
precipitate, or chalky concretion at the bottom -of the
vessel. When much alum is mixed with bread, it may
casily be distinguished by the eye : two loaves so adulte-
rated will stick together in the oven, and break from each
other with a much smoother surface. where they had ad-
hered, than those loaves do which contain no alum,

Flour.

Mearmexy and millers have been accused of adding
chalk, lime, and whitening to the flour, and there 1s
reason to suspect that this practice is but too prevalent.
Adulterated meal or flour are generally whiter and hea-
vier than the good, and may be ascertained by the fol-
lowing experiment. Mix a little good vinegar or the
Juice of a lemon with =ome flour : it the flourbe genuine,
the liguid will be at rest; but if there be a mixture of
chalk or whitening, it will produce a fermentation. Op
pour boiling water on some slices of bread, and drop on
it some spirit of vitriol. Put them in the flour; and if
there be any of the above ingredients in it, a violent hiss
ing will ensue. Vitriol alone, dropped on a small quan=
tity of bread or flour, will discover whether they be adul-
terated or not, -

Good flour may be known by the quantity and quality
of glutinous matter it contains, and which will appear
when it is kneaded into dough. Take four ounces of fine
flour, mix it with water, and work#it together till it forms
a thitk paste. The paste is then to be well washed und
kneaded with the hands under the water, and the water
to be renewed till it ceases to become white by the opera-
tion. If the flour was sound, the paste which remains
will be glutinous and elastic ; if heated, it will be brittle ;
and if in a state of fermentation, no glutinous matier will
be produced. ;
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1f new white wine be of a sweetish flavour, and leave
a certain astringency on the tongue; if it have an unusu-
ally high colour, which is disproportionate to its nominal
are and real strength; or if it have a strong pungent
taste, xesembling that of brand y or other ardent spirits,
such liquor may be considered as adulterated.

When old wine presents either a véry pale or a very
ﬂcep colour, or possesses a very fart and astringent taste,
- and deposits a thick crust on the sides or I:;nt.tmris of glass
vessels, it has then probably been coloured with some
fun:.igu subsiance; and which may be easily detecled by

assing the lignor through filtering paper, when the co.
E}uring ingredicnts will remain on the surface, The h‘aud_
may also be discovered by filling a small phial with the
suspected wine, and closing its mouth with the fingers:
the bottle is then tg be inverted, and immersed into a
bason of pure water. The fingers'\being withdrawn, the
iinging or adulterating matter will pass into the water, so
that thie former may be observed sinking to the bottom by
its greater weight. -

Wines becoming tart or sour, are frequently mixed with
the juice of carrots and turnips; and if this do not re-
cover the sweetness to a sufficient degree, alum or the
sugar of lead is sometimes added; but which cannot fail
to be productive of the worst effects, and will certainly .
operale as slow poison. To detect the alum, let the sus-
pected liguor be mixed with.a hittle lime water: at the
end of ten or twelve hours, the composition must be {il-
tered ; and if crystals be formed, it contains no alum,
But if it be.adulterated, the sediment will split info small
secments, which will adhere to' the filtering paper on
which it is spread, '- -

In order to detect the litharge or sugar of lead, a few
drops of a.solution of yellow orpiment and quick lime
should be ponred into a glass of wine: if the calour: of
the liquor change, iand become successively dark red,
brown or black, it is an evident proof of its being adul-
terated with lead. As orpiment is poisonous, it would
be beiter however 1o use a few drops of vitriolic acid for -’
this purpose, which should be .introduced into a small
guantity of the snspected lignor. This will cause the
lead to sink fo the bottom of the glass, in the form of a
white powder, A solution of hepatic gas in distilled
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water, if added to wine sophisticated with lead, will pro-
duce a black sediment, and thus shew the smallest quan-
tity of that poisonous metal ; but in pure wine, no preci-
pitation will take place.

The following preparation has been proved to be a suf-
ficient test’ for adulterated wine or cider. Let one dram
of the dry liver of sulphur, and two drams of cream of
tariar be shaken in two ounces of distilled water, till the
whole become saturated with hepatic gas: the mixture
is then to be filtered through blotting paper, and kept in
a phial closely corked, In order ‘to try the purity of
wine, about twenty drops of this test are to be poured into
a small glass: if the wine only become turbid with white
clouds, and a similar sediment be deposited, it is then
not mmpregnated with any metallic ingredients, But if
it turn black or muddy, its colour appreach to a deep
red, and ifs taste be at first sweet, and then astringent ;
the liquor certainly contains the sugar, or other pernici-
ous preparation of lead. The presence of iron is indica«
ted by the wine acquiring a dark blue coat, after the test
is put in, similar to that of pale ink; and if there be any
particles of copper or verdigris, a blackish grey sediment
will be formed. :

A small portion of sulphur is always mixed with white
wines, in order to preserve them ; but if too large a quan-
tity be employed, the wine thus impregnated becomes
injurious, Sulphur however may be easily detected ; for
\ifa piece of an egg shell, or of silver, be immersed in the
wine, it instantly acquires a black hue. Quick lime 1s
also frequently mixed with wine, for imparting a beauti-
ful red colour: ils presence may be ascertained by suffer-
ing a little wine to stand in a glass for two or three days;
when the lime, held in solution, will appear on the sur-
face in the form of a thin pellicle or crust.

The least hurtful, but most common adulteration of
wine, is that of mixing it with water, which may ibe de-
tected by throwing into it a small picce of quick lime. IFf
it slack or dissolve the lime, the wine must have been
diluted ; but if the contrary, which will seldom be the
case, the liquor may be considered as genuine,



BEST METHOD OF CLEANING.
VARIOUS ARTICLES.
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As cleanliness in every degartment 1is a-most essential
requisite to an accomplished housekecper, and as various

~domestic articles are difficult to manage, or may occasion
much trouble to keep in proper order, a little assistance
in the business will not appear unnecessary, especially to
the less experienced, whose labour may in some instances
be saved, or directed with better success.

Alabaster.

THE proper way of cleaning elegant chimney picces,
or other articles made of alabaster, is to reduce ‘some
pumice stones {o a very fine powder, and mix it up with
verjuice: let it stand two hours, then dip into it a sponge,
and rab the alabaster with it; wash it with fresh water
and a linen cloth, and dry it with clean linen rags.

Bottles.
Tae common practice of cleaning glass bottles with

'shot is i;f;h!y improper : for if through inattention any.
wof it should remain, when the botiles are again filled with'
'wine or cider, the metal will be dissolyed, and the liquor.
ampregnated with its pernicious qualities. A few ounces,
«of pot-ash dissolved in water will answer the purpese much
‘better, and clean a great number of bottles, If any im=
purity adhere to the sides, a few pieces of biotting paper
‘put 1nto the bottle, and shaken with the waler, will re.
f@ove il in an expeditious mlanncr. Another way is to
2
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roll up some pieces of blotting paper, soak them in soap
and water, put them into bottles or decanters with a little
warm_water, and shake them well for a few minutes:
after this they will only require to be rinsed and dried.

Brass.

~ Bnass vessels, especially such asare used for culinary

purposes, are constantly in danger of contracting verdi-
gris, To prevent this, instead of wiping them dry in
the usual manner, let them be frequently immersed in
water, and they will be preserved safe and clean.

Cnrpets.

- To clean a Turkey carpet, beat out all the dust with
2 stick ; and if it be stained, take out the spots with sor=
rel or lemon juice. Wash it in cold water, and hang it
it out in the open air a night or two to dry ; then rub it
all over with the crumb uF a hot loaf, and its colour will
be revived.

Coppers.

Iv domestic economy, the necessity of keeping copper |
vessels always clean, is oenerally acknowledged ; but it
may not perhaps be so generally known that fat and oily
substances, vegetable acids, do not attack copper
while hot ; and therefore that if no liquid were suffered
to remain and grow cold in copper vessels, they might
be used for every culinary, purpose W ith perfect.safety.
The object is to clean and dry the vessels well before they
turn cold. il

Feathers.

Fearser beds may be cleared: of dust and dirt by
benting them well with o stick in the open air; but when
the feathers have not been sufficiently cleared of the ani-
mal oil which they contain, ‘they will require a different
iveatment.  Dissolve a pound of quick lime in every gl
lon of water, and pour Jff ihe infusion at the time it is
wanted.  Put the feathersito be cleaned in another. tub,
and add a sufficient quantity of the lime water to cover
ihe feathers, which require to be well soalked and stirred |
for theee or four days : after this, the foul liquor should:
he separated from the feathers,by laying {hem in a sieve.
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They are then to be washed in clean water, <haken and
dried on nets, and exposed as much as possible {o the
open uir. The feathers being thus L}:}t&pared, will want
nothing more than beating for immediate use.

Floor-Cloths.

Avrer sweeping and cleaning the floor-cloths with
broom and wet Hannel, wet them over with milk, and
rab them with a dry eloth till they are beautifully white.
This will be found a better mode of treatment than rub-
bing them with a waxed flannel, which renders them
slippery, and liable to be clogged with dust and dirt.

G lusses.

To restore the lustre of glasses, which have been far-
nished by age or accident, strew on them some fullers’
carth, carefully powdered and cleared from sand and
dirt, and rub them gently with a linen cloth or a little
putty.

; Gold.

To clean gold, and restore its lustre, dissolve a liftle
sal-ammoniac in urine : boil the gold in it, and it will
goon appear brilliant. To clean gold and silver lace,
sew it up in a linen cloth, and beil it with two ounces of
soap in a pint of water : afterwards wash the lace in clear
water. When tarnished, its lustre may be restored by
only rubbing it with alittle warm spirits of wine,

Muahogany.

Maunocaxy furniture may be cleaned and improved,
by taking three-pennyworth of alkanet root, one pint of
cold-drawn linseed oil, and two-pennyworth of rose pink ;
or a part only of the alkanet and rose pink may be added,
if the pinky shade occasioned by them should be disa-
greeable, These ingredients are put together into a pan,
to stand all night : the mixture is then rubbed on tables
and chairs, and suffered fo remain one hour. After this
it is fo be rubbed off with a linen cloth, and it will leave
a beautiful gloss on the furniture. ;

2E 2
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and it will presently disappear. Pipe-clay seraped and
laid on both sides of the paper whetre the sfain is, passing
over it a heated ironing-box, with a piece of paper under
it, will soon discharge the grease. VO8N
Paper-Hangings. _

_Brow off all the dust from the paper to be cleaned,
with a pair of bellows, beginning at the top of the room.
Take some pieces of bread two days’ old,and rub it gent~
ly on the paper, till the upper part of the room is clean-
ed all round. continue the operation downwards {ill the
whole is finished.  Care must be taken not to rub the
paper too hard, and the pieces of bread must be rencwed
as soon as they begin to be soiled.

#

Pavements.

For cleaning stone stairs and hall pavements, boil to-
gether half a pint cach of size and stone-blue water, with
two table spoonsful of whiting and two cakes of pipe-clay,
in about two quarts of water., Wash the stones over wiih
a flannel slightly wetted in this mixture ; and when dry,
rub them with flannel and a brush.

Pewter and Tin.

Disu-covers and pewter requisites should be wiped
dry immediately after being used, and kept free from
steam or damp, which would prevent much of the trouble
in cleaning them. Where the polish is gone off, let the
arficles be first rubbed on the outside with a litile sweet
oil laid on a picce of soft linen cloth : then clear it off

with pure whitening on linen cloths, which will restore
the polish,” - s

Peolished Stoves.

STEEL or polished stoves may be well cleaned in a fow
minutes, by using a piece of fine corned emery-stone, and
afterwards polishing with flour of emery or rotten stone.
I stoves or fire-irons have acquired any rust, pound some
glass 1o fine powder ; and, baving nailed some strong
woollen cloth upon a board, lay upon it a thick coat of
gum water, and sift the powdered glass upon it and let
itdry. This may be repeated as often as is necessary to
form a sharp surface, and with this the rust may casily
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be rubbed off; but care must be taken to have the glass
finely powdered, and the gum well dried, or the polish
on the irons will be injured. Fire-arms, or similar arti-
cles, may be kept clean for several months, if rubbed
with a mixture consisting of one ounce of camphor dis-
solved in two pounds of hog’s lard, boiled and skimmed,
and coloured with a little black lead. The mixture
should be left on twenty-four hours to dry, and then
rubbed off with a linen cloth.

Plate.

Warrening, properly purified from sand, applied
wet, and rubbed till dry, is one of the safest and cheap-
est of all plate powders, many of which are highly inju-
rious to the silver. Brass locks, and some articles of
silver difficult to clean, may be boiled a little in three
pints of water, with an ounce of hartshorn powder, and
afterwards dried by the fire. Some soft linen rags should
at the same time be boiled in the liquid; and when dry
they will assist in cleaning the articles, which may after-
wards be polished with a piece of soft leather.

Steel,

Tue method of cleaning and polishing steel, is to oil
the rusty parts, and let it remain iu that state two or three
days: then wipe it dry with clean rags, and polish with
emery or pumice stone, or hard wood. After the oil is
cleared off, a little fresh lime finely powdered will often
be foud sufficient ; but where a higher polish is requir-
ed, it will be necessary to use a paste composed of finely
g:vigatt:d blood-stone and spirits of wine. See Polished

toves.

W ainscots.

Dinrien painted wainscots may be cleaned with a
sponge wetted in potatoe water, and dipped in a little
fize sand. Grate a few raw potatoes into water, run 1t
through a sieve, and let it stand to settle: the clear li-

nor will then be fit tfor use.,s If applied ina pure state,
without the sand, it will be serviceable in cleaning oil
paintings, aud similar articles of furniture.
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CLEANING AND IMPROVING OF
WEARING APPAREL.

S A

Axonc other articles of domestic economy, it would be
improper nct to notice those relating to wearing apparel,
which form so essential a part of the expenditure, and
require so much the care and attention of asuperintendant
of the family. Clothes are liable to injury trom various
acci-lents, as well as capable of being rendered more use-
ful and comfortable, and in many instances they are ut-
terly spoiled for want of proper management. A few
hints on this subject thercfore will not be unacceptable to
those who consult exterior appearance, or the conveni-

ence of a sound economy.

Boots.

Persoxs who travel much, or are often exposed to the
weather, must be sensible of the importance of being pro-
vided with boots that will vesist the wet. The following
is 2 composition for preserving leather, the good effects
of which are sufliciently ascertained, One pint of dry-
ing oil, two ounces of yellow wax, two ounces of spirits
of turpentine, and balf an ounce of Burgundy pitch,
should be carefully melted together, over a slow fire;.
with this mixture new shoes or boots are rubbed in the
sun, or at some distance from the fire, with a sponge or
brush : the operation is to be repeated as often as they be-
come dry, until they be fully saturated. Inthis manner
the leather becomes impervious to wet, the shoes or boots
Jast much longer than those of common leather, acquire
such softness and pliability that they never shrivel or
grow hard, and in that state are the most effectual pre-
servation against wet and cold. 1t is necessary to ob-
serve, howev r, that boots or shoes thus prepared ought
not to be worn till they are become perfectly dry and






WEARING APPAREL. 205

Hats.

Gentremex’s hats are often damaged by a shower of
rain, which takes off the gloss and leaves them spotted.
To prevent this, shake out the wet as much as possible,
wipe the hat earefully with a clean handkerchief, observ-
ing to lay the beaver smooth ; then fix the hatin its ori-
ginal shape, and hang it at a distance from the fire todry.
Next morning, brush it several times with a soft brush in
the proper direction, and the hat will have sustained but
little injnry. A flat ivon moderately heated, and passed
two or three times gently over the hat, will raise the gloss,
and give the hat its former good appearance. ;

Leather.

To discharge grease from articles made of leather, ap-
ply the white of an egg, let it dry in the sun, and then
rub it off. A paste made of dry mustard, potatoe meal,
and two spoonsful of the spirits of turpentine, applied to
the spot and rubbed off when dry, will be found to answer
the purpose. If not, cleanse it with a little vinegar,
Tanned leather is best cleaned with nitrous acid and salts
of lemon, diluted with water, andafterwards mixed with
skimmed milk. The surface of the leather shouald first
be claaned with a brush and soft waler, adding a little free
sand, and then repeatedly scoured with a brush dipped
in the mitrous mixture. It is afterwards to be cleaned
with a sponge and water, and left to dry. :

Linen.

Lixex in every form is liable to all the accidents of
mildew, iron moulds, ink spots, and various other stains,
which prove highly injurious, if not speedily removed.
In case of mildew, rub the part well with soap, then scrape
and rub on some fine chalk, and lay the linen out to
bleach : ‘wet it alittle now and then, and repeat the ope-
ration if necessary. Ink spots and iron moalds may be
removed, by rubbing them with the salt of sorrel, or
weak muratic acid, and laying the part over a tea pot or
kettle of boiling water, at the same fime (o be affected by

: o1






WEARING APPAREL. 267

sprinkling over it a small quantity of iron filings, will
tend to fill up the pores of the leather, and preserve the
feet dry and warm in winter. The practice of pouring
hrandy or spirits inte shoes or boots, with a view (o pre-
vent the effects of wet or cold is very pernicious, and ofs
ten brings on inflammation of the bowels. - The best re-
medy for damp fect is (o bathe them in warm water; and
if they become sore or blistered, rub them with a little
mution suet.

As many evils and inconveniencies arise from the wear-
ing of improper shoes, it may be necessary here to ob-
serve that an casy shoe, adapted to the size and shape of
the foot, is of considerable consequence. The soles
should be thick, and their extremities round rather than
pointed, in order to protect the toes from being injured
by sharp stones or other rongh substances that may oc-
cur in walking. Persons wearing narrow or fashionable
shoes, merely for the sake of appearance, not only suffer
immediate fatigue and langour when walking to a short
distance, bul are exposed to the pain and inconvenience
of warts and corns, and numerous other maladies ; while
the want of dry and easy shoes checks the necessary per-
spiration, which extends its influence to other parts of
the body. For children, a kind of half boots, such as
may be laced above the ancles, are superior to shoes, as
they not only have the advantage of fiiting the leg, but
are likewise not easily trodden down at the heels, and
children can walk more firmly in them than in shoes.

Sill:s.

Sinks and cotton may be cleaned in the following man-
ner, without any injury to their colour or texture : Grate
two or three raw potafoes into a pint of clean water, and
pass the bquid through a sieve ; when it has stood to settle,
pour off the clear part and it will be fit for use. Dip a
clean sponge in the liquor, apply it to the silk till the dirt
is well separated, and wash it several times in elear wa-
ter. The coarse pulp of the potatoes, which does not
pass the sieve, is of great use in cleaning worsted cur-
tains, carpets, or other coarse goods.

To take the stains of grease from silk or woollen, mix
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CEMENTS. )

Isinglass glue mixed with a little fine chalk will answer
the purpose, if the articles be required not to endure heat
or moisture.

Earthenware.

Ax ounce of dry lean cheese grated fine, and an equal
quantity of quick lime mixed well together in taree
ounces of skimmed milk, will form a good cement for
any articles of broken earthenware, when the rendering
of the joint visible is reckoned of no consequence. A
cement of the same nature may be made of quick lime
tempered with the curd of milk, but the curd should ei-
ther be made of whey or butter milk. This cement, like
the former, requires to be applied immediately after it is

made, and will effectnally join any kind of earthenware
or china. :

L lass.

Brokew glass may be mended with the same cement
as china, or if it be only cracked, it will be sufficient to
moisten the part with the white of an egg, strewing it
over with a little powdered lime, and instantly applying
a prece of fine linen. Another cement for glass 1s pre-
pared from two parts of litharge, one of quick lime, and
one of flint glass, each separately and finely powdered 3
and the whole worked up into a paste with drying oil.
This compound is very durable, and acquires a greater
degree of bardness when immersed in water. |

Hanes.

For joining them together, or cementing them to their
frames, melt a litile common glue without water, with

half its weight of rosin, and a small quantity of red
ochre.

Iron Pots.

To cnre cracks or fissures in iron potsor pans, mix some
finely sifted lime with white of eggs well beaten, till re-
duced to a paste, then add some iron file dust, and apply

the composition to the injured part ; it will soon become
hard and fit for use.
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- Essence of Flowers:

SgLect a quantity of the petals of any flowers which
have an agreéable fragrance, lay them in an earthen ves-
sel, and sprinkle a litile fine salt upon them: then dip
some cotton inio the best Florence oil, and lay it thin
upon the flowers, continuing a layer of flowers and alayer
of cotion till the vessel is full. It is then to be closed
down with a bladder, and exposed to the heat of the sun ;
in about a fortnight a fragrant oil may be squeezed away
from the whole mass, which will yield a rich perfume.

Essence of Lavender.

Taxe the blossoms from the stalks in warm weather,
and spread them in the shade for {wenty-four hours on a
linen cloth, then bruise and put them into warm water,
and leave them closely covered in a still for four or five
hours near the fire. After this, the blossoms may be dis=
tilled in the usual way.

. Essence of Soap. -

For washing or shaving, the essence of soapis very su
perior to what is commonly used for these purposes, and
a very small guantity will make an excellent lather. Mix
two ounces of salt of tartar with "half a pound -of soap
finely sliced, put them into a quart of spirits of winé, in
a bottle that will contain twice the quantity. Tie il down
with a bladder, prick a pin through the bladder to allow
the air to escape, set it to digest in a gentle heat, and
shake up the contents. When the soap is dissolved, filter
the liquors through some paper to free it from impurities;
and scent it with burgamot or essence of lemon.

Hungary Water.

Pyt some rosemary flowers into a glass retort, and
pour on them as much spirits of wine as the flowers will
mbibe. Dilute the retort well, and let the flowers stand
orsixdays: thendistil it in a sand heat.

2G2
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sther ingredients, and cork it close. A drop or two of
ether will improve it. :

Wash.

Ax infusion of horse-rhadish in milk, makes one of the
safest and best washes for the skin; or the fresh juice of
house leek, mixed with an equal quantity of new milk or
cream. Honey water made rather thick, so as to forma
kind of varnish on the skin, is a useful application in
frosty weather, when the skin is liable to be chipped ;
and if it occasions any irritation or uneasiness, a little
fine flour or pure hair powder should be dusted on the
hands or face. A more elegant wash may be made of four
ounces of pofash, four of rose water, two ounces of
brandy, and two of lemon juice, mixed in two quarts of
water. A spoonful or two of this mixture put into the
bason, will scenfand soften the waters intended to be used,

W indsor Soap.

Cur the best white soap into.thin slices, melt it over a
slow fire, and scent it with oil of carraway or any other
agreeable perfume, Shaving boxes may then be filled
with the melted soap, or it may be poured into a small
drawer or any other mould ; and after it has stood a few
days to dry, it may be cut into square pieces ready for use.

b
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work. But withont this labour the industrious bee might
be cultivated to great advantage, and thousands of pounds
weight of wax and honey collected, which now are suf-
fered to be wasted on the desert air, or perish unheeded
amidst the flowers of the field. ,

With a view of engaging the attention of the reader,
and assisting his endeavours in cultivating the productions
of nature, we shall enter into a few particulass relative to
this useful tribe of insects. '

Their Internal Economy.

A hive of bees may be considered as a ,Enpulnus city,
containing thirty thousand inhabitants. This city 1s in

itself a monarchy ; composed of a queen ; of males, which

are the drones; and of working bees, called neuters. The

combs are composed of pure wax, serving as a magazine

for their stores, and a place to nourish their young. Be-

tween the combs there is a space sufficient for two bees to

march abreast; aud there are also tranverse defiles by

Ta ich they can more easily pass from one comb to ano-

ther.

The queen bee is distinguishable from the rest by the
form of her body. She is much longer, unwieldy, and
of a brighter colour, and seldom leaves the parent hive ;
but when she goes to settle a new colony, all the bees at-
tend her to the place she chooses. A hive of bees can-
not subsist without a queen, as she produces their nume-
rous progeny ; and hence their attachment to her is unal-
terable, hen a queen .dies, the bees immediately cease
working, consume their honey, fly about at unusual
times, and eventually pine away, if not supplied with
arother sovereign. The death of the queen is proclaimed
by a elear and uninterrupted humming, which should be
@ warning to the owner to provide the bees with another
(reen, whose presence will restore vigour and exertion ;
of such importance is a sovereign to the existeuce and
prosperity of this community. It is computed fhat a
pregnant queen bee confains about five thousand eges,
and that she produces from ten to twelve thousand bees in
the space of two months.
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Drones are smaller than the gueen, but larger than the
working bees, and when on the wing they make a greater
noisc. ir office is to impregnate the eggs of the queen
after they are deposited in the cells ; but when this is ef-
fected, as they hecome useless to the hive, they are de-
stroyed by the working bees and thrown out ; and having
no sting, they are without the power of resistance. After
the season of the increase of the bees is past, and wheis
they attend to the collection of winter stores; every ves-
tige of the drones is destroyed to make room for the ho-
ney. When drones are observed in a hive late in au-
tumn, it is vsually a bad sign. : '

Working bees compose the most mimerous body of the
state. They have the care of the hive, collect the wax
and honey, fabricate the wax into combs, feed the young,
keep the hive elean, expel all strangers, and employ
themselves in promeoting the general prosperity.
working bee has twostomachs ; one to centain the oney,
and another for the erude wax. Among the different
kinds of working bees, these are to be prefesred which
. are small, mﬂﬁ, and shining, and of a gentle dispo~
sidion.

Situation of o Bee Flowse.

Ax apiary or bee heuse should front the south, ina si-
tuation neither too hot nor too celd. It should stand in 2
valley, that the bees may with greater ease descend loaded
on their return to the hive ; and near the d:welﬁﬁ house .
but at a distance from noise and offensive smells 3 sur-
sounded with a lew wall, and in the vicinity of a broak
or river. W here the beescannot bave the benefit of run-
ning water, they eunght to be supplied with it in troughs.
provided with small stopes, en which they may stand to
drink. They cannot produce either combs, honey, or
food for their maggots, without water ; but the neigh-
. bourhood of rivers or canals with high banks eught to be
avoided, lest the bees should be blown intethe water witle
high winds, and consequently perish. thiat

‘Care should be taken to place the hives in a neighbour-
Bood which abounds with such plants as will supply the
bees with food ; such as the oak, the pine, fruit trees,
furze, broom, mustard, clover, ealh and thyme, pasti-
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enlarly borage, which produces an abundance of farina.
The garden in which the bee house stands should be well
furnished with scent plants, and branchy shrubs, that the
swarms which settle on them may be the more casily
hived. ‘

" Bee Hives.

Coxyox bee hives made of straw are generally pre-
ferred, because they are not liable to be over heated by
the rays of the sun, will keep out the cold better than
wood, and are cheaper thanany other material. As Elﬂﬂl]‘-
liness is of great conscquence in the culture of these deli-
cate and industrious insects, the bottom or floor of the hive
should be covered with gypsum or plaster of Paris, of
which they are very fond ; and the outside of their habi-
tation should be covered overwith a cement made of two-
thirds of cow dung, and one-third of ashes. This coat-
ing will exclude noxious insects, which would otherwise
perforate and lodee in the straw, and secure the bees
from cold and wet, while' it exhales an odounr which is
very grateful tothem. 'The inner part of the hive should
be furnished with two thin pieces of oak, or peeled
branches of lime tree, placed across each other at right
angles, which greatly facilitates the construction of the
combs, and supports them when filled with honey.

A good bee hive ought to be so constructed, as to be
capable of being enlarged or contracted, according to the
number of the swarm; to admit of being opened without
disturbing the bees, either for the purpose of cleaning it,
of freeing it fron insects, of increasing or dividing the
swarm, or for the admission-of a stock of provisions for
the *iulur. It should also admit of the produce being
removed without injury to the bees, and be internally
clean, smooth, and free from flaws. A hive of this de-
scription may easily be made of three or four open square
boxes, fastened to each other with buttons or wooden
pegs, and the joints closed with cement. The whole may
. be covered with a moveable roof, projecting over the
boxes to carry off the rain, and kept firm on the top by
astone being laid upon it, If the swarm be not very nu-
merons, two or three h?xcs will be sufficient. They should

2H
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“.hiﬂh ﬁ!lﬂullI bc prcviuus}y ﬁuﬂd? upﬂﬂ f,h'ﬁ tﬂp ﬂ'fuiﬁ nﬂ“r
one. The old hive is then to be taken {o the distance of
twenty or thirty yards, and placed firm upon a bench or
table, but so as to leave a free space both above and be-
low. Theholes at the top being opened, one of the new
hoxes is to be placed on the top of the old hive, haying
the cover loosely fastened onit; and is to be done in suﬂ_h
a manner, by closing the intervals between them with li-
nen cloths, that the bees on going out by the holes on the
top of the old hive can only go into the new one. ;
Inorder to driverthe bees into the new hive, some live
coals must be placed under the old one, upon which some
linen may be thrown, to produce a volume of smoke, and
the bees being incommoded by it, will ascend to the top
of the ald hive, and at length will go through the holes
into the new one. When they have nearly all entered,
it is to be removed gen{'[ y from the old hive, and placed
under the box already mentioned, the top or cover having
been taken off. If it should appear the next morning
that the two boxes, of which the new hive is now com-
posed, do not afford suflicient room for the bees, a third
ora fonrth box may be added, under the others, as their
work goes on, changing them from time to time solongas
the season permits the bees to %ather wax and honey.
When a new swarm is to be hived, the boxes prepared
as above and proportioned to the size of the swarm, are
o be brought near the place where the bees haye seitled.
The upper box with the cover upon it, must be taken
from the others. The cross bars at the top should be
smeared with honey and water, the door must be closed,
anil the box turned upside down, and held under the
swarm, which is then to be shakea into it as into a com-
mon hive. When the whole swarm is in the box, it is
to be carried to the other boxes, previously placed in
their destined situation, and carefully put upon them.
The interstices are io be closed with cement, and all the
little doors closed except the lowest, through which the
bees are to pass. The hive should be shaded from the
sun for a few days, that the bees may not be tempted to
‘eave their new habitations. It is more advantageous,
however, to form, artificial swarms, than to collect these
i
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si~n, together with a considerable number of the working
bees. To prevent this destruction, one of the queens
should be sought for'and taken; when the bees are beaten
out of tke hiveupon the eloth, before the union is effected.
Bees never swarm till the hive is too much crowded by
the young brood, which happens in May or earlier, ac-
cording to the warmih of the season. "A good swarm
should weigh five or six pounds ; those that are less thun
four pounds weight should be strengthened by a small ad-
ditional swarm. The size of the hive ought to be pro-
portionate 4o the number of the bees, and should be ra-
ther too small than too large, as they require to be kept
dry and warm in winter. iR
In performing these several eperations, it will be neces-
sary to defend the hands and face from the sting of the
bees.  The best way of doing this is to cover the whole
~ head antl neck with a coarse cloih or canvas, which inay
be brought down and fastened round the waist. Through. -
this cloth ihe motions of the bees may be observed, with-
oul fearing their stings; and the hands may be protected
by a thick pair of gloves. 1

Taking up the Bees.

When bees are to be 'taken up, for the purpose of ob-
taining the wax and honey, care should be taken not to
destroy the insects; and for this purpose the following
method is recommended. The upper box on the hive
which principally contains the honey, is first to be taken
off. The joint should be loosened, the cement scraped
off, and then .a piece of iron wire to be drawn through
the comb so as to divide it. When the upper box is thus
separated, its cover is to be taken off and immed:ately

laced on the second box, which is now the highest.

aving taken out the contents of the box which has been
separated, it is {o be placed again on the stand, under the
Jower box, and its door only is to be left open. If any
bees remain in the box when- taken away, a little smuk_e
will drive them ont, and they will guickly return to t]zmr
Own hjv{:_ In this manner a second or a'{lnrd box of ho-
ney may be removed in succession, when the lower part
of the hive appears to be full ; but care must be taken not

o
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To guard against the effects of cold, the bees shoudd
be examined during the winter; and if instead of being
clustered between the combs, they are found in numbers
at the bottom of the hive, they should be carried to a
warmer place, where they will soon recover. In very
severe seasons, lay on the bottom of an old cask the depth
of half a foot of fine dry earth, pressed down hard, place
the stool on this with the hive, and cut a hole in the cask
opposite tothe entrance of the hive, inwhich fix a piece
of reed or hollow elder, and then cover the whole with
- dry earth. This will preserve a communication with the
air, and at the same time keep out the cold.

Lnemies and Disorders attending Bees.

THEese valuable insects are lable to various disorders,
both from the food they eat, from forcign enemies, and
from one another. If they have fed greedily on the blos-
soms ol the milk thistle or the elm, it will render them
incapable of working, and the hive will be stained with
filth, The best cure is pounded pomegranate seed and
honey, moistened with sweet wine ; or raisins mixed with
wine or mead, and the infusion of rosemary. When they
are infested with vermin, the hive must be cleansed, and
perfumed with a branch of pomegranate or the wild fig
tree, which will eflectually destroy them.

Butterflies sometimes conceal themselves in the hiyes,
and annoy the bees. Those intruders may easily be ex-
terminated by placing lighted candles in deep tin pots be-
tween the hives ; as they will be attracted by the flame,
and so perish. In order to extirpate wasps and hornets
preying upon the honey, it is only necessary to expose
saallow vessels near the hive with alittle water, to which
those depredators eagerly repair to quench their thirst,
and thus easily drown themselves. :

To prevent bees of one society from atlacking or de-
stroyine those of another, which is frequently the case,
the following method may be tried : Let a board about
an inch thick be laid on the bee bench, and set the hive
upon it with its mouth exactly on the edge ; the mouth
of the hive shonld also be contracted fo about an inch in
length, and a semicircular hole made in the board imme-
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advantage, it is necessary to supply them with every

convenience for ‘the support of themselves and their

young. \Ye should also contrive means to take the wax
and honey with as litile loss as possible, and so asto pre~
serve the lives of the industrious bees: Having made

choice of some well-constructed hives, 1.endiqg to accom-

plish this humane design, and placed them in a good si~

tuation, either south or south-east,, care should be taken

to provide them with the richest food, tofacilitate their,
labours, and increase their abundant stores. | And though
it may be thought too much trouble to transport them to,
distayt places for that purpose, asis done en several parts
of the continent ; yet perhaps in some instances this plan

might in part be adopted with considerable success. It
has been secn in Germany, that forty large bee hives have
been filled with honey, to the amount of seventy pounds
each in one fortnight, by their being placed near a large
field of buck-wheat in flower; and as this and various
other plants adapted to enrich the hive are to be fuqnq in
many parts of England, there is no reason why a similar
advantage might not be derived from such an experi-
ment.

Honey.

Tie honey produced by young bees, and which flows
spontaneously, is purer than that expressed from fthe
comb ; and hence it is called virgin honey. The best
sort is of a thick consistence, and of a whitish colour in-
clining to yellow ; it possesses an agreeable smell and a
pleasant taste. Wlen the combs are removed from the
hive, they are taken by the hand into a sieve, and left to
drain into a vessel sufliciently wide for the purpose ; and
after it bhas stood a proper time to settle, the pure honey
i.? poured into earthen jars, tied down close to exclude
the air. -

Wazx.

Twue wax is obtained from the combs, after the sweet
and liquid parts are extracted, by heating and pressing
them between iron plates. The best sort is hard, of »

21
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HINTS ON LETTING AND HIRING
HOUSES.

I¥ an acquaintance with the human constitution be of
somuch importance, . that a man of forty is either a fool
or a physician ;” it cannot be much less so for every one
to be his own lawyer, especially in the common occur-
rences of life, in which frauds and impositions are liable
to be practised. If law and equity were convertible
terms, a person would need no other guide for his con-
duct than a proper sense of decorum and integrity ; but
as this is not always the case, a liltle acquaintance with
the general outline of English law relative to landlords
and tenants, or at least an opportunity of consulting some
of these first principles, is in many instances as essential
to the peace and comfort of domestic life as the enjoyment
of health, or the means of acquiring what is necessary for
subsistence. Property is of no value but in proportion
to its security, and the peaceable possession of our rights
is one of the great ends of civil society.

Annual Tenant,

~ Waex a house is taken for the year, it is necessary in

the first place to see that all the taxes be paid up to the

fime of taking possession, and also that the rent com-
212
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Tenantat Will.

A tenaut at will is one who holds an estate or tenement
at the will of the landlord, and may at any time be eject-
ed ; bat at the same time he is atliberty to leave when he
chooses, on giving proper nolice, and cannot be com-
pelled to occupy.

Tenant at Sufferance.

When a lease is expired, and the tenant keeps posses-
sion without any new contract, he is deemed a tenant at
sufferance ; but oa the landlord’s acceptance of any rent
afier the expiration of the lease, the tenant may hold the
premises from year to year, till half a year's notice is
aiven.

Payme}zt of Rent.

Rent due for fencments let from year to year, are com-
monly paid on the four quarter days; and when the pay-
ments are regularly made at the quarter, the tenant caonot
be deprived of possession at any other time than atthe end
of a complete year from the commencement of his tenancy.
If therefore he took possession at Midsummer, he must
quitat Midsummer, and notice thereof must be sent at er
before the preceding Christmas. A similar notice is also
required from the tenant to the landlord, when it is in-
tended to leave the premises. |

Every quarter’s rent is deemed a separate debt, for
which the landlord can bring a separate action, or dis-
tress for non-payment. The landlord himself is the pro-
per person to demand rent: if he employs another per-
son, he must be duly authorised by power of attorney,
clearly specifying the person from whom, and the pre-
mises for which the rent is due; or the demand will be
insufficient, if the tenant should be inclined to evade pay-
ment. :

Form of a receipt for rent :—*¢ Received of J. M., Au-
gust 24, 1811, the sum of ten pounds twelve shillings for
a quarter’s rent, due ‘at Midsummer last.

“£10 12 0.”

WO TH
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Form of a landlord’s notice to his tenant:—¢ 1. do
hereby give you netice to quit the house and premises

you hold of me, situatein the parish of sy L
the county of , on or before Midsum-
mer next. Dated the day of 1811.

- ki A-.B‘l!

¢ A. B, landlord of the said premises to C. D. the te-
nant thereof. '

A tenant’s notice to his landlord :—*¢ Sir, I hereby give
you warning of my intention to quit yuur house in the
arish of , on or before Michaelmas next.
Ba[ed the day of , 1811.
o S B R

¢ To Mr. A. B. the landlord of the said premises.”

These forms will also serve for housekeepers and
lodgers, if ‘¢ apartment” be added instead of *¢ house or
premises, &c.”’

Dﬁ uble Rent.

If a tenant refuse to quit, after such wriften nolice has
been regularly served, and will not give possession at the
time required, he is liable to pay at the rate of double
the yearly value of the land or tenement so detained, for
so long time as the same are detained in his possession,
and the payment may be recovered by action of debt.
Or if the tenant shall give notice of his intention to quit
the premises, and do not deliver up possession according

to such notice, he is liable to the payment of double rent
as in the other case.

Form of notice to a tenant to quit, or pay double rent:
—** Mr. A, B. I hereby give yon notice to deliver up
possession and quit, on or before next Michaelmas-day,
the house and premises which you now hold of me, situate
in the parish of , in the county of 3
and in default of your compliance therewith, I do and
will insist on your payinz me for the same, the yearly
rent of forty pounds, being double the annual rent, for
such time as you shall defain the key, and keep possession
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landlord should mistake the value of the things, he may
make a second distress to make up the deficiency. He
must be careful however to demand neither more nor less
than is due ;: he must also shew the certainty of the rent,
and when it was due ; otherwise the demand will not be
good, nor can he obtain a remedy.

A landlord may distrain whatever he finds on the pre-
_mises, whether it be the Fpreperty pf his tenant or not,

except such things as are for the maintenance and benefit
of trade; such as working tools and implements, sacks
of corn, or meal in a mill. Neither fixtures in a house
nor provisions can be distrained, nor any other article
which cannot be restored in as good a state as when it was
taken ; but wearing apparel may be distrained when they
are not in use. Money out of a bag cannot be distrained,
because it cannot be known again ; but money sealed up
in a bag may. A horse in a cart cannot be distrained,
without also taking the cart ; and if a man be in the cart
these cannot be taken. A horse bringing goods to mar-
ket, goods brought to market to be solﬁ, goods for expor-
tation on a wharf or warehouse, goods in the hands of a
factor, goods delivered toa carrier to be carried for hire,
wool ina neighbour’s barn, are all goods in the possession
of a third person, and cannot therefore be distrained by a
landlord for rent ; but goods left at an inn or other place
of conveyance, a chaise or horse standing in the stable,
though the property of a third person, may be distrained
for rent. A distress must not be made after dark, nor on
the Lord’s day.

Where a landlord means to distrain for rent, it is not
necessary to demand his rent first, unless the tenant is on
the premises on the day of payment, andready to pay it.
But if goods are distrained, and no cause given for so do-
ing, the owner may rescue them if not impounded. Dis-
training part of the goods for rent in arrear, in the name
of the whole goods, will be deemed a lawful seizure. But
if distress and sale be made for rent when it can be proved
that no rent is due or in arrear, the person so injured may
recover double the value of such goods distrained, with
full costs of suit. If goods be impounded, though they
have been distrained without a cause, a tenant cannot

2K
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first be made before a magistrate that it was expected the
goods were lodged there. The most eligible way is tore-
move the goods immediately, and to. give the tenant no-
tice where they are to remove to; but itis usual to leave
them under the protection of a person on the premises for
five whole days, after which it.is lawful tosell them.

In making the distress it is necessary io give the bailiff
a written order for that purpose, which the landlord may
do himself without any stamp, only specifying the per-
son's name, place of abode, and rest in arrears for which
‘the goods and chattels are to be seized. After this, an in-
ventory is to be made of the articles, a copy of which is
to be given to the ienant, accompanied with a notice that
unless the arrears of rentand charges of distress be paid,
or the goods replevied at.the expiration of five days from
the day of distress, the said goods will be appraised and
sold according to law. If the landiord chooses to indulge
the tenant with a longer time fo raise the money, a me=-
morandum must be taken of the tenant stating that pos-
session is lengthened at his request, or the landlord will
be liable to an action for exceeding the time of his origi-
nal notice.

Lodgings.

The tenure on which the generality of houses are held
does not warrant a tenant to let, ora lodger to take apart-
ments by the year. To do this the tenant ought himself
to be the proprietor of the premises, or to hold possession *
by lease for an unexpired term of several years, which
would invest him with the right of a landlord to give or
receive half a year’s notice, or proceed as in other cases
of landlord and tenant.

Unfurnished lodgings are generally let by the week,
month; or quarter ; and if ever they be let by the year,
it is a deviation from general custom, and attended with
inconvenience, If a lodger should contend that he agreed
for a whole year, he must produce some evidence of the
fact; such as a wrilten agreement, or the annual payment
of rent ; otherwise he must submit to the general usage
of being denominated a quarterly lodger.

2 K 2 '
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In the case of weekly tenants, the rent must be paid
weekly ; for if once allowed {o go to a quarter, and the
landlord accept it as a quarter’s rent, be breaks the agree-
ment : the inmate then becomes a quarterly lodger, and
must receive a quarter’s notice to quit.

More care however is still required in letting lodgings
that are ready furnished, as the law does not regard them
1n the same light as other tenements, Such apartments
are generally let by the week on payment of a certain sum,
part of which is for the room, and part for the use of the
furniture, which is attended with some difficulty. Pro-
perly considered, the payment is not rent, nor are the
samme remedies lawful as in unfurnished lodgings. The
best way to let furnished lodgings is to have a written
agreement, with a catalogue-of all the goods, and to let
the apartment and the furniture for separate sums: in
whicﬁ) case, if the rent be not paid, distress may be made
for it, thouch not for the furniture. . :

Persons renting furnished apartments frequently absent
themsclves, witheut apprising the housekeeper, and as
often leave the rent in arrear. Insuch a case, 1 he house-
keeper should send for a constable after the expiration of
the first week, and in his presence enter the apartment,
take out the lodger’s property and secure it, until a re-
quest be made for it. If after fourteen days’ public no-
tice in the Gazette, the lodger do not come-and pay the
arrears, the housekeeper may sell the property for the
sum due.

When a housekeeper is tronbled with a disagreeable
character, the best way to recover possessicn of the apart-
ment is to deliver a written notice by aLFersnn that can be
witness, stating that if the lodger did not quit that day
week, the landlord would insist on paying an advance of
so much per week ; and if he did not quit after such no-
tice, he would make the same advance afier every follow-
ing week. In the city of London, payment may be pro-
curcd by summoning to the Court of Requests at Guild-
hall, for any sum not exceeding five pounds. In other
parts of the kingdom there are similar Courts of Con-
science, where payment may be enforced to the amount

of forty shillings.

ey
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HOUSE AND WINDOW TAX,

As the present system of taxation involves soimportant
a part of the annual expenditure, and in many instances
attended with so much vexation and trouble, it concerns
every housekeeper to be acquainted with the extent of
his own liability, and of course to regulate his conve- -
niences accordingly. The following is a brief outline of
the taxes on houses and windows, proportioned to their
rate and number, according {o the new duties granted by
act of Parliament in 1808.

Every dwelling house inhabited, or to be inhabited,
confaining not more than six windows or lights, is liable
to the yearly sum of six shillings and six pence, if under
the value of five pounds a year. But every dwelling
house worth five pounds and under twenty pounds rent by
the year, pays the yearly sum of 1s, 6d. in the pound;
every house worth twenty pounds and under forty pounds
a year, 25s. 3d. in the pound; and for every house
worth forly pounds and upwards, the yearly sum of
25, 10d, in the pound, These rents however are to
be taken from the rates in which they are charged, and
not from the rents which are actually paid.
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or, the duty is to be discharged for the remainder of the
year, in case it shall appear that such house shall have
continued wholly unoceupied for the remainder of such
= :

: 8. Any dwelling house that is let in.different apart-
ments, and inhabited by any number of persons, is to be
charged the same as if it was inhabited by one only, and
the landlord or owner is to be considered and charged as
hie occupier.

4. Every house left to the care and keeping of any per-
son is subject to the same duties as if it were inhabited
by the owner or tenant ; and if such person do not pay to
the parish rates, the said duties are to be paid by the
owners or tenants.

5. Every window exceeding twelve feet in height, or
four feet nine inches in breadth, measuring the whole
space on the aperture of the wall, on the outside of such
window ; except such as were made of greater dimensions
prior to April 1785 ; except also the windows in shops
and warehouses ; and except the windows in the public
room of any house licensed to sell wine or liquor by re-
tail, used for the entertainment of guests, and the windows
in farm houses especially exempted from the duties ‘'on
houses.

6. Every window extending so’ far as to give light
into more rooms, landings, or stories than one, is liable
to be chareged s so many sepirate windows.

7. When a partition or division between two or more
windows fixed on one frame, is the breadth of twelve
inches, the window on each side is to be ‘charged as a
distinet window. ;

8. All sky-lights, and all windows in staircases,
garrets, cellars, passages, and all other parts of dwell-
ing houses, to whatever use applied, are liable to be
charged.

9. Every window in any kitchen, cellar, scullery,
Emalry, larder, wash-house, laundry, bake-house, hrew-

ouse, or lodging-room, belonging to or occupied with
any dwelling house, whether the same be within or not,
or contiguous to, or disjointed from the body of such
dwelling house, shall also be charged.
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MISCELLANEOUS RECEIPTS.

Uxsper this comprehensive Article will be included a
variely of pariiculars which do not admit of any classifi-
cation, but which will be found highly useful in the se-
veral departments of domestic economy ; and the reader
will be assisted in his inquiries on any particular subject
by a reference to the General Index at the close of the
work. .

Accidents by Fire.

. Mucu mischief frequently arises from the want of a
little presence of mind on these alarming occasions, waen
it 13 well known that’'a small quantity of water speedily
and properly applied would obviate great danger. The
moment an alarin of fire is given in a house, some blan-
kets should be wetted in a pail of water, and spread on
the floor of the room where the fire is, and the flames
beaten ont with a wet blanket. Two or three pails of wa-
ter thus applied will be more effectual, than a larger. quan-
tity poured on in the usual way, and at a later period.
If a chimney be on fire, the readiest way is to cover
the whole front of the fire place with a wet blanket, or
thrust into the throat of the chimney, or make a com-
plete inclosure with the chimney-board. By whatever
me ans the current of air can be stopped below, the burs-
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sisting the wet ; and after they have betn used, they
should be well dried before they are wound upon (he
reel, or they will be liable to rot. To make a cork float,
take a good new cork, and pass a smallred hot iron through
the centre of it lengthways ; then round one end of it
with a sharp knife, and reduce the other to a point, re-
sembling the point of a small pegtop. The quill which
is to pass through it may be sccured af the bottom by put-
ting in a little cotton wool and sealing wax, and the up-
per end is to be fitted with a piece of hazel like a plug,
cemented ltke the other, with a piece of iron on the lop
formed intoan eye, and two small hoops cut from another
quill to regulate the line which passes through the float.
To render 1t the more visible, the cork may be coloured
with red wax, or dyed with Brazil wood infused into
urine.

For fly fishing, either natural or artificial flies may be
used, especially such as may be found under hollow stones
by the river’s side, on the body of an oak or ash, on haw-
thorns and on ant hills. 1In clear water the angler may
use small flies with slender wings, but in muddy water a
large fly is better: in a clear day the fly should be light
coloured, and in dark water the fly should be dark. The
rod and line require to be long; the fly when fastened to
the hook should be allowed to tloat gently on the surface
of the water, keeping the line from touching it, and the
angler should stand as far as may be from'the water’s edge
with the sun at his back, having a watchful eye and a
qnick hand. ;

Fish may be intoxicated and taken in the following
manner : Take an equal quantity of coculus indicus, co-
riander, funegreck, and cummin seeds, and reduce them
toa powder ; make it into a paste with rice flour and wa-
ter. roll it up into pills abont the size of peas, and throw
them into ponds or rivers which abound with fish. After
eating the paste the fish will rise to the surface of the wa-
ter almost motionless, and allow themselves to be taken
out by the hand.

Asparagus produced every monthin the year.

As this vegetable is one of the greatest delicacies which
he garden affords, no person should be nnacquainted
2 L9






MISCELLANEOUS RECEIPTS. 309

Bitters for the Stomach.

Bruise an ounce of gentian root, and two drams of car-
daman seeds together : add to ithese an ounce of lenon
peel, and three drams of Seville orange peel, pour on
the ingredients a pint and an half of boiling water, let it
stand an hour closely covered, then pour off the clear i-
quor, and a glass of it taken two or three times a day
will be found an excellent bitter for the stomach.

Black' Int.

To make an excellent writing ink, take a pound of the
best Aleppo galls, half a pound of copperas, a quarter
of a pound of gum arabie, and a guarter of a pound of
white sugarcandy. Biuise the galls, and beat the other
ingredients fine, and infuse themtogether nto threequarts
of rain water. Let the mixture stand by the fire three

X 1] = .

or four days, and then boil it gently over a slow fire ; or
if infused into cold water and afterwards well strained, it
will nearly answer the same purpose. Care must be taken
to obtain good materials, and to mixthem in due propor-
tion. To preserve the ink from mouldiness, it should be put
into a largze rlass bottle with a ground stopper, and fre-
quently shaked ; but if a crust be formed, it should be
carefully taken out, aud not mixed with the ink. A little
more gum and sugarcandy may be added to render the
ink more black and glossy ; but too much will make it
sticky, and unfit for use.

Another method is to bruise a pound of good galls,
black and heavy, and put them into a stene jar. Then
pour on a gallon of rain water nearly of a builing heat,
and let it stand by the fire about a fortaight. Aferwards
add four ounces of green copperas or sulphate of iron,
four ounces of logwood shavings, one ounce of allum,
one of sugarcandy, and four ounces of gum arabic. Let
the whole remain about two days longer in a moderate
heat, stir the ingredients together once or twice a day,
and keep the jar slightly covered. The ink is then to be
strained through a Hannely, put into a boitle with a litile
brandy at the top, well corked, and sel by for use in a
temperate place. A few cloves bruised with gum arabic,

-
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fortnight after they begin to sit. When hatched they
should be left to the care of the old ones, to nursethem up
till they can fly and feed themselves; during which time
they should be supplied with fresh victuals every day,
accompanied now and then with cabbage, lettuce, and
chick-weed with seeds upon it.

Wher the: young canaries can feed themselves, they
should be taken from the old ones, and put into another
cage. Boil a little rape seed, bruise and mix it with as
much erated bread, mace-secd, and the yoke of an egg
boiled hard, and supply them with a small quantity every
day, that it may not become stale or sour. Besides this,
give them a little scalded rape sced, and a little rape and
canary by itself. This diet may be continued {till they
have dene moulting, or renewed at any time when the;
appear unhealthy, and afterwards they may be fed inthe
usual manner. |

Copying of Lelters,

~ Dissonve a little sugar in the ink, and write with it as
usual. - When a copy Is required, moisten a piece of un-
sized paper lightly with a sponge, and apply it to the
wriling, then smooth the wet paper over with a warm
iron, such as is used in a laundry, and the copy is im-
mediately produced without the use of a machine. -

Copying of Muslin Patterns.

Tue drawing is to be ‘placed on asheet of white paper,
and the outline pricked through with a pin: the white
sheet may then be laid on a second clear one, and a mus-
lin bag of powdered charcoal sifted or rubbed over it.
The pierced paper being removed, a perfect copy wil' be
traced on the other; and in this way patterns may be mul-
tiplied very expeditiously.

Copying of Prints.

MoisTeN a piece of paper with a solafion of soap and
alom, Jay it on the print or picture, and pass it undera
rolling press. Anothier method is fo. have a small frame
s the form of a bason stand, enclosing a square of glass
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Crust prevented in Tea Kettles.

Harp water used for tea is apt to form an offensive crust
withinside the tea-kettle, which might be prevented by
frequent cleaning, or putiting a flat oyster shell at the bot-
tom : this will attract the stony particles that are in the
water, and the concretion will be formed upon it.

: Cure for the Rot in Sheep.

W ex sheep are newly bought in, it will preserve their
health to give them a table spoonful of the juice of rue
leaves, mixed with a little salt ; and if they are in dan-
ger of becoming rotten, this misture may be repeated
every week or oftener, as the case requires.

Cure of the Tooth Ache.

A drop of the juice of red spurge put into the hollow
of a decayed and aching tooth will destroy the nerve, and
of course remove the pain; or it may be rubbed behind
the ear, and by raising a blister it will afford relief,

Cureof Warts and Corns, | a

ArrrLy soft brown paper moistened with saliva, and a
few dressings will remove them ; or a convenient plaster
may be made of anounce of pitch, half an ounce of gall-
cinum, dissolved in vinegar, mne scruple of ammonica,
and a dram and a half of diachylon mixed together.

Cutting of Glass.

Ir glass be held in one hand under water, and a pair of
scissars in the other, it may be cut like brown paper : or
if a red hot tobacco pipe be brought in contact with the
edge of the glass, and afterwards traced on any part of it,
i he erack will follow the edge of the pipe,

Damp Beds.

To detect dampness in a bed, introduce a glass goblet
between the sheets with ifs boftom upwards, immediately

oM
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pose. Blue cloths dipped in a decoction of it will become
oeeen.  The yellow colour of the Dutch pink is obtained
from the juice of the stones and branches of the weld.
Black dye is obtained from a strong decoction of logwood,
copperas, and gum arabic. Oak saw-dust, or the exa-
crescences on the roots of young oaks, may be uscdas a
substitute for galls, both in ink and in black dye.

Effects of Elder.

Tae fetid smell of the common elder is such, especially
the dwarf elder, that if the leaves and branches be strewed
among cabbage and cauliflower plants, or turnips, it will
secure them from the ravages of flies and caterpillars ;
and if hung on the branches of trees, it will, protect them
from the effects of blight.

Eftfe_n 3 ‘ymp.

Pick off the elder berries when fully ripe ake i
a stone jat_', strain them through a cgrursg s,i:]:]ve :Eflm:}
the juice into a clean kettle. To every quart ﬂf,jllice'gut
a pound of fine soft sugar, boil and sKim it well ; when it
is clear, pour it into a jar, cool it, and cover it down.
Half a pint of this syrup added to a gallon of new made

wine, will give it a very rich flavour :
for other purposes. » or it may be used

Escape from Fire,

T1ose who cannot afford to purchase what is called a
Fire Escape, should keep a strong rope fastened {o some-
thing in an upper apartment, anfprnvidud with knots or
resting places for the hands and feet, that in case of al
it may be thrown out of the window ; or if children 111{;{;?
firm persons were secured by a noose at the cné of it
they might be lowered down in safety. No faraily c'i:‘C]i]:

pying lofty houses in confined situations ought to he with-

out some contrivance of this kind ‘
provided at a very trifling Expen;:_’ and which may bz

2M2
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ounds of bruised hemp seed separated from the husks.

his paste given to birds in small quantities will preserve
them in health, and prompt them to sing every month in
the year.

Fruit Trees preserved from Frost and Blights.

WHaEN a tree is in full blossom, a rope should-be en-
twined upon its branches, and the end of it brought down
into a pail of water. If a light frost take place in the
night, the tree will not be affecfed by it ; but an ice will
be formed on the surface of the water in which the eud of
the rope is immersed. This experiment may easily be
tried on wall fruit, and it has been found to answer. ‘If
the trees be infected with an easterly blight, the best way
is to fumigate them with brimstone strewed on burning
charcoal : this will effectually destroy the insects, and
preserve the fruit. Afterwardsit will be proper to cleanse
them with water, or wash the branches with a woollen
cloth, and clear them of all glutinous matter and exeres-
cences of every kind, which would harbour the insccts;
but the washing should be performed in the early part of
a warm day, that the moisture may be exhaled hﬂ&l’c the
cold of the evening approaches. :

Freezing of Water Pipes prevented.

Wauex the pipe is full of water, a little cifculation
may be preserved by leaving the cock dripping, which
will often prevent its freezing ; or by tying up the ball
cock during the frost, the water may be preserved for
use. Careshould be taken however to lay the pipe which
supplies the cistern in such a position as not to retain the

water, and of course it will not be liable to freeze.

Flower Seeds preserved.

WaEex seeds begin to ripen, they should be supported
with sticks, to prevent their being scattered by the wind ;
and in wet weather they should be removed to adry place,
and rubbed out when convenient. August is in general
the proper time for gathering the seed, but many kinds
will ripen much sooner. To ascertain whether any kind
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taken out of the ground ; and if cut into large slices, and
hung up in a warm kitchen, it will soon be fit for nse,
The plantsmay be taken up when the leaves are decayed,
either in the spring or in autumn while the weather is
dry ; and when the roofs are cleared from dirt, without
washing, they should be dried in the sun for a few days
before they are hung up. The beiter way would be to
wrap them up separately in whited brown paper, and dry
them on the hob ‘of a common stove. Lemon and orange
peel will dry remarkably well in the same manner,

Gas Light produced. '

Firw the bowl of a tobacco pipe with small coals, stop
up the mouth of it with pipe-clay or sand and beer, and
place the bowl in a fire between the bars of the grate, so
that the pipe may stand perpendicular. If the bowl has
been sufficiently closed, the gas will soon begin to fume
out of the end of the pipe ; and if a lighted candle or pa-

per beapplied, it will take fire and burn with considerable
brightness, -

Ginger Beer.

To a gallon of water add an ounce of white ginger
sliced, a pound of loaf sugar, and two ounces of lemon
juice. Boil it near an hour, take off the scum, run it
through a hair sieve, and put it into a butt with a litile
yeast: stir it several times for two days, fill a cask with it,
and take oft the yeast at the bung hole with a spoon. In
~ about a fortnight, fine it with a little isinglass steeped in

beer, and take off the sediment as it risesat the bung hole.
When it has been properly fined and fermented, botile
and cork it well, and it will ripen in about a forinight.

Gooseberry Iinegar.

Bruise some bright yellow gooseberries when fully
ripe, and to every quart of fruit, add three quarts of wa-
ter. Stir them well together, let them stand twenty-four
hours, and strain off the liquor through a canvas'bag.  'To
every gallon add a pound of brown sugar, stir them well
tozether, barrel up the liquor, and setit by for use.
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Horses extricated from Fire.

Horses are often so infimidated by fire that they have
perished hefore they could be removed from the spof 5 but
if a bridle or a halter be put upon them, they might be
led out of the stable as easily as on common occaslons.
Or if the harness be thrown over a dranght horse, or the
saddle placed on the back of a saddle horse, the same ob-
ject may be accomplished,

Impressions of Leaves and Plants.

O1rn a shect of fine paper, dry it in the sun, and rub
off the superfluous moisture with another piece of paper.
After the oil 1s preity well dried in, black the sheet by
passing it over a lighted lamp or candle ; lay the leaf or
plant on the biack surfoce, with a small prece of paper
over if, and rub it carefullytill the leaf is thoroughly co-
loured. Then take it up undisturbed, lay it on the book
or paper which 1sto receive the impression, cover it with
a piece of blotting paper, and rub it on the back a short |
time with the finger as before. Impressions of the minutest
veins and fibres of a plant may be taken in this way su-
perior fo any engraving, and which may afterwards be
coloured according to nature. A printer’s ball luid upon
a leaf, which is afterwards pressed on wet paper, will
also produce a fine impression; or if the leaf be touched
with printing ink, and pressed with a rolling pin, nearly
the same effect will be produced.

Improved method of making Coffee.

Tuene is a raw and astringent guality in eoffee which
often disagrees with weak stomachs, and by being drunk
too warm 1tis as frequently rendered unwholesome.  The
addition of a fea spoonful of the best flour of mustard fo
an ounce of coffee will greatly improve its fragrance, and
correet itsacidity ; but the best way of rendering it truly
fine and wholesome is to prepare it on the cvening before
it is wanled for use. Let an ounce of fresh ground
coffee be put into a clean coffce pot well tinned, pow

N
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ugnn it a full pint of beiling water, set it on the fire, and
after it has well boiled, let it stand by to settle. Next
morning pour off the clear liguor, add to it a pint of new
miik, warm it over the fire, and sweeten it to the taste,
- This mcthod of making coffee will be found superior to
any other, and isparticularly recommended to persons of
a weak and delicate habit.

Ink for marking Linen,

Mix two drams of the tincture of galls with one dram
of lunar caustic, and use it with a pen as common ink.
The cloth must first be wetted in a strong solution of salt
of tartar, aud afterwards dried, before any attempt be
made to wrile upon it,

A beautiful red ink may be made for this purpose by
mixing half an vunce of vermillion and a dram of the salt
of steel, with as much linseed oil as will make it of a pro-
per consistency, either to use with a pen or a hair pencil.
Other colours may be made in the same way, by substi-
tuting the proper ingredients instead of vermillion.

Indelible Writing Ink,

Guwm Arabic dissolved in waler, and well mixed with
some fine ivory black, will make ink indelible ; and if the
writing be afterwards varnished over with the. white of
an egg clarified, it will preserve it to any length of time,

Invisible Ink,

Boir half an ounce of gold litharge well pounded,
with a little vinegar in a brass vessel for half an hour,
filter the liquid through paper, and preserve it in a boitle
closely corked. This ink is to be used with a clean pen,
and the writing when dry will become invisible.  But if
atany time it be washed over with the following mixture,
it will instantly hecome black and legible. Put some
quick lime and red orpimeut in water, place some warm
ashes under it for a whole day, filter the liquors and cork
it down, Whenever applied in the slightest degree, it
will instantly render the writing visible,
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Iron and Steel preserved from Rust.

Varrous kinds of polished instruments are in danger
of being rusted and spoiled, by an exposure to air or
moisture. A mixture of nearly equal quantities of fat
oil varnish and the rectified spirit of turpentine, applied
with a sponge, will give a varnish to those articles which
will prevent their contracting any spots of rust, and pre=
serve their brilliancy, even though exposed to air and
water. Common articles of steel or iron may be preserved
from injury by a composition of one pound of fresh lard,
an ounce of camphor, two drams of black lead powder,
and two drams of dragon’s blood in fine powder, melted
over a slow fire, and rubbed on with a brush or sponge
after it has been left to cool. :

Tvory and Bones softened.

BoiL some sage in strong vinegar, and strain the
quor through a piece of cloth. lvory or bones will be
softened in proportion to the time they are steeped in the
liquor, and will then be capable of receiving any new
impression,

Knife Board.

Commox knife boards used with brick dust will soon
wear out the kpives that are sharpened upon them. To
avoid this, cover the board with thick buff leather, and
spread over it a thin paste of crocus martis with a little
emery finely powdered, and mixed up with lard or sweet
oil. This will give a superior edge and polish to the
knives, and make them wear much longer than in the
usual way of cleaning them.

Letters secured from being opened.

Bear up some fine bean flour with the white of an
egg, and make it into a paste. Use a little of it in the
form of a wafer, close the letters with it, and hold the
scaled part to the spout of a fea pot of boiling wat

2N 2






MISCELLANEOUS RECEIPTS. 325

so as to form a variety of streaks. The edges of a book
pressed close may then be slightly dipped in the colours
on the surface of the water, and they will take the im-
pression of the mixture : the edges may then be glazed
with the white of an egg, and the colours will remain,
A sheet of paper may be marbled in a similar way.

Moss on Trees destroyed.

- Renove it with a hard brush early in the spring of
the year, and wash the frees afterwards with cow dung,
urine, and soap suds. When a sort of white down ap-
pears on apple trees, clear oft the red stain underneath if,
and anoint the infected parts with a mixture of train oil
and Scotch snuff, which will effectually cure the dis-
ease.

Mushrooms easily produced.

I'r the broken pieces of mushrooms be strewed on an
old hot bed, it will speedily produce great numbers; or
if the water in which mushrooms have been washed, be
poured on the bed, it will ncarly answer the same pur-
pose. ~

Nanleen Dye.

Tre article generally sold under the title of Nankeen
Dye, and which produces a fine buff colour so much in
use, is made of equal parts of arnetto and common pot-
ash boiled and dissolved in water. The yellow colour
called Duich Pink is made from a decoction of weld or
dyer’s weed ; and if blue cloths be dipped in this liquid,
they will take the colour of a fine green,

Old V. ritings rendered legible.

Wuex an old writing is so much defaced that it can
scarcely be deciphered, boil a few nut galls in white wine,
dip a sponge into the liquor, and pass it over the lines,
and the writing will instantly be revived. Vitriolic or
nitrous acid a little diluted with water, and gently laid
on the letters with a feather, will also render the writing
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legihlu; but ecare must be taken that the solution be not
too strong, lest it should destroy the paper or parchment
which contains the writing.

Onions cultivated with advantage.

To insure a good crop of onions, it is necessary to sow
them at different scasons, If the soil be light and dry,
some should be sown in January and February ; others
in March, April, and August. By taking advantage of
the season, and of successive sowing, a good crop of this
valuable root may be obtained, but which is known fre-
quently to fail by the common method of culture.

Paint for preserving Iron.

o r palisadoes and other kinds of iron work exposed
to the weather, heat some common litharge over the fire
in a shovel, scatler over it a small quantity of sulphur,
and grind it in oil, It will then make a good lead co-
lour, which will dry very quickly, get remarkably hard,
and resist the weather better than any other common
paint.

Paling and Wedther Boards preserved.

Tue following cheap and valuable composition will
syreserve all sorts of wood work exposed to the vicissitudes
of the weather.  Take some well-burnt lime and expose
it to tne air till it falls to powder, without putting any
water to if, and mix with it two-thirds of wood ashes,
and one-third of fine sand. Sift the whole through a fine
sieve, and work it np with linseed oil to the consistence
of common paint, taking care to grind it fine and mix it
well together., The composition may be improved by
the addition of an equal guantity of coal tar with the
linseed oil ; and two coats of it laid on any kind of wea-
ther boards will be found superior to any kind of paint
nsed for that purpose.
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Pease raised in a superior manner.

_ InsTeAD of sowing pease in straight rows, they should
be formed into circles of three or four feet diameter; with
a pace of two feet between each circle : by this means
they will blossom nearer the ground than when inclosed
in long rows, and will ripen much sooner. Or it set in
straight rows, a bed of ten or twelve feet wide should be
left between, for onions and carrots orany crops which do
not grow tall. The peas will not be drawn up so much,
will grow stronger, and be more productive. Scarlet
beans should be treated in the same manner.

Ponds and Rivers cleared of Weeds.

StagNANT or tunning water is often infested with
weeds, which become troublesome and injurious to the
occupier, but which might be easily prevented by suffer-
ing geese, particularly swans, to feed upon the surface.
These water fowls by nibbling the young shoots of the
water plants as fast as they arise, will prevent their
growth and appearance on the surface of the water, and

all the expence which might otherwise be incurred in
clearing them away.

Pencil Drawing preserved.

To prevent chalk or pencil drawings from rubbing ouf,
it is only mecessary to lay them on the surfice of some
skim milk, free from cream and grease ; and then taking
off the drawing expeditiously, hang it up by one corner
to drain and dry. A thin wash of isinglass will also an-
swer the same purpose,

Pictures preserved ﬁ-ﬂm Flies.

Tae following simple way of preventing flies from sit-
ting on pictares, or any other furniture, is well experi-
enced, and if generally used, would prevent much trou-
ble and damage. Let a large bunch of leeks soak five or
six days in a pail of water, and wash your pictures or
any other picce of furniture with it. The flies will never
come near any thing so washed, -
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wards exposed to the air for half an hour, become phos-
phorous. This is put into a boltle, and when used to
procurg a light; a very small quantity is taken out on the
point of a common match, and rubbed upon a cork, which
produces an immediate flame, If a small Ipiec{-. of phosa
phorous be put info a phial,and a little boiling il poured
upon it, a luminous bottle will be formed ; for on laking
out the cork, to admit the atmospheric air, the empty
space in the phial will become luminous ; and if the bot-
tle be well closed, it will preserve its illuminative power
for several months. -

Pounce.

Pouxce for writing paper is made of gnm sandaraé
powdered and sifted very fine ; or an equal quantity of
rosin, burnt alum, and cuttle fish-bone well dried, and
mixed together, This last is of a superior quality.

Potatoes properly cultivated.

Potartoes should be planted whole, and sixteen inches
apart. The earth should be dug as deep as possible, the
potatoes put separately into holes ubout six inches deep,
more than twelve inches diameter, and inclosed in horse
dung or long litter. "W hen the young shdots make thetr
appearance, fresh mould should be drawn round them
with a hoe, but not covered ; and as often as they shoot
afresh, this operation should be repeated. Care should
be taken not to tread on the plants, that the earth may be
left upon them as light as possible, to give room for the
potatoe to expand: In this way the largest potatoes will
be produced; and generally half a peck from ecach root
thus separately planted. :

Primrose Vinegar.

~ Boiw four pounds of brown sugar in ten quarts of water -
for about a quarter of an hour, and take off the scum.’
LFhen pour the liquor on six pints of primroses, put in

some fresh yeast before it is quite cold, and let it work all
20 :
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set in a warm place, and in about a fortnight some fine
sallad will be produced. Radishes may be raised in this
manner all the year round, and by the qu_lckncrss of their
growth they will be rendered fine and delicate.

Raising of Cucumbers.

Waey the plants have been raised on a moderate hot
bed, without forcing them too much, the best way is to
plant them in the open ground against a south wall in the
latter end of May, and train them upon the wall like a
fruit tree. When they have run up about five feet, }hcy
will send forth blossoms, and the fruit will soon begin o
shew itself. Cucumbers of the prickly sort are to be pre-
ferred, and they should not be watered too much while
growing, as it will injure the fruit, The flesh of cucum-
bers raised in this way will be thicker and firmer, and the
flavour more delicious than those planted in the usual
manner, where the runners are suffered to trail upon the
ground. Melons may also be treated in the same man-

ner, and the quality of both will be greatly im proved.

Razor Strops.

Noruine makes a better razor strop than erocus mar-
tis with a little sweet oil rubbed well on dee skin with a
glass bottle ; and to keep it in perfectorder, itshould not
be lelt too long dry.

Recovery of Persons apparently drowned.

Wauex anunfortunate object is discovered in this situa-
tion, it should be immediately removed to a warm room,
with the head a little elevated. Begin by rubbing it with
salt, volatiles, and warm flannels, without attempting to
give any thing by the mouth till there are strong signs of
recovery. The absurd custom of rolling persons on casks,
lifting the feet over the shoulders, and suffering the head
to. remain downwards, in order to discharge the water,
has occasioned the loss of many lives, as it is now full y
and clearly established that the respiration . being im-

20 2 :
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Swmell of Paint prevented,

Wuex a room is newly painted, place three or four
broad tubs full of water near the wainscof, and renew
the water daily: in two or three days it will absorb all
ithe efluyia arising from the paint, and render the reom
wholesome, The smell of paint may also be preverted®
by dissolving some frankincense in spirits of turpenfine
over a slow fire, and mixing it with the paint belore 1t 1y
laid on. -

Smell of Flouse Drains prevented.

A~y collection of filth whatever may be completely
neutralised by pouring upon it a mixture of lime water,
and the ley of wood ashes, or suds that have been used
in washiug. An article known by the name of asink trap
may be had at the ironmongers, which is a cheap and
simple apparatus for carrying off the waste water and
other offensive matters from sinks and drains.  But as the
diffusion of such noxious matter tends to preduce disease
and mortality, it should not be suffered to collect and stag-
nate near our dwellings, and every possible care should
be taken to render them sweet and wholesome.

Sinoky Chimnies.

Tae cure of smoky chimnies may be effected at a very
trifling expence. Put on the top of the chimney a box
having a door on each of its sides which is kept open by
a thin iron rod, running from ene to the other, and fas-
tened by a ring in eachend to a staple. When there is
no wind, the doors will remain half open; but if the
wind be strong, the door opposed to it will be closed,
while the opposite one is thrown wide open.  If the wind
meets the corner of the box, it shuts two doors, and opens
their opposites. By this simple means the chimney is

guarded from the wind, and effectually prevented from
smoking. '
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to the fire : it will then become a fine black, and receive
a beautiful polish. If bone is tobe stained, it must first
be prepared by being steeped for several days in a mix-
tire of roach alum, vitriol, verdigrease, and copper fil-
ings, infused in white wine vinegar. When the ingre-
dients are dissolved, the mixtare may be boiled with the
Lione into it, and it will take a fine green colour. ~ By in-"
fusing Brazil wood, French berries, or indigo info the vi-
negar, with alittle roach alum, red, yellow, or blue may
be produced ; and either bone, ivory, or wood may be
coloured in this manuer.

Staining of Parchment.

Pareer or parchment may be stained of a green colour
by dissolving some copper filings gradually in aquafortis
or the spirit of salt, putting in the filings till the ebulli-
tion ceases. A solution of verdigrise in vinegar, or the
crystals of verdigrise in water, will answer the same
purpose. A fine crimson stain may be produced by a
tincture of the Indian lake, made by infusing the lake
several days in spirits of wine, and pouring off the finc-
ture from the dregs. A beautiful yellow may be formed
from the tincture of turmeric, made .in the same way ;
and if the colours be wanted of a deeper cast, carneilo
o: dragon’s blood may be added to the tincture.

Stramonicum or Thorn Apple.

Tur use of this plant, which froquently grows on
dunghills and flowers in the month of July, has lately
been discovered as affording the most effectual remedy for
the asthma. A kind of herb tobacco is to be made of
the dried leaves of the thorn apple, mixed with a little
rosemary to prevent nausea, and a pipe full is to be smoked -
in the evening before going to bed. The practice should
be continued for some time, or as often as the disorder re-
turns, and it will afford effectual relief in all cases of the
asthma. The plant may easily be raised from seed ; but
an elegant preparation of the Stramonicum, or the Asth-

matic "Tobacco, may be had of several medicine venders
in the kingdom.
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line. The taste of this composition ‘n tea will scarcely
be distingnished from that rich crenm, and eggs may ca-
sily be preserved for a considerable length of time.

Sun rlower.

Tue valnable prop rties of the Sun Flower are foo
much n «leeted, and mizht be rendered of advantage to
the + ublic.  The leaves furnish abundance of aerecable
fodder for eattly, the flower 1s enriched with honey tor
the bees, the dry stalks burn well, affording a consider-
able quantity of alka'i from the ashes, and the seed is
hiehly v duas'e in fecding pigs and poultry.  The culti-
vation of this plant cannot be {oo much recommended,
and requires but little managcment.

Sweeping of Chimnies.

Tur common practice of employing poor children to
sweep narrow chimnies is both iuhuman and unwise :
many lives are lost hy this means, aud much injury is
done to the building. The children being obliged to
work themselves up by pressing with their feet and knees
on one side, and their back on the other, often force out
the bricks which divide the chimnies, and thercby in-
crease the danger in case a foul chimney should take fire,
as the flames irequently communicate by these apertures
to other apartments which were not suspected to be in any
danger. To avoid these consequences, a rope twice the
lengih of the chimney should be procured, to the middle

of which a bunch of furze or broom is to be tied, sufficient
to fill the cavity of the chimney. Put one end of the
rope down the chimney with a stone fastened to it, and .
draw the bush after it, which will clear the sides of the
chimney, a~d bring down the soot. If necessary, a per-
son al top may draw the bush up again to the top of the
chimney, keeping hold of the rope, and thus clean the
chimney thoroughly without difficulty or danger.

2P
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Varnish for-furniture is made of white.max melted 11t
the oil of petrolenm. A light coat of ih_iﬁ mixlture is lal
on the wood with a badger’s brush, while a little warm,
and the oil will speedily evaporate.. A coat of wax will
be left behind, which should afterwards be polisbed with
a woeollen cloth. ‘ _

For fans and eases, dissolve two ounces of gum-mastic,
and eight ounces of gum-sandaric, in a quart of alkohol,
and then add four ounees of Venice turpentine.

For coloured drawings and prints, mix together two
ounces of spirits of turpentine, and one ounce of Canada
balsam. The print is first to be sized with a solution of
isinglass water, and dried : the varnish is then to be
applied with a camel’s hair brush. But for oil paintings,
a different composition is prepared A small piece of
white sugar candy is dissolved and mixed with a spoonful
of hra.mfy : the whites of eggs are then beaten to a
freth, and the clear partis poured off and incorporated
with the mixture. The paintingsare then brushed over
with the varnish, which is easily washed off when they
require to he cleaned again, and on this account it will be
found superior to any other kind of varnish for this
purpose.

Umbrellas may be varnished with the following com-
position, which will render them proof against wind
amndd rain.  Boil together two pounds of turpentine, one
pound of litharge in powder, and two or three pints of
linseed oil. The article is then to be brushed over with
this varnish, and dried in the sun.

Varaish for pales and other coarse wood work is made
of tar ground up with Spanish brown, to the consistence
of comimon paint, and is to be spread on the wood with a
large brush as soon as it is madi:’:, to prevent ils growing
too stiff and hard. 'The colour may be changed by mix-
ing a little white lead, whiting, or ivory black with the
Spanish brown. Tor pales and weather-boards; this var-
nish is superior fo painf, and much cheaper than what is
commonly used for that purpose. 1t is an excellent pre-
ventive against wet and weather, and if laid on smooth
wood it will have a good gloss.

Z2Pr e
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eat them with greatf freedom, and it would displ:y tha
appearance of good management io embrace the tran-
sient opportunity.

- Wet Clothes.

Wuex a person has-the misfortune to get wet, care
should be taken not to gel too near the fire, or into a warm
room, so as to occasion a sudden heal. The safest way
is to keep in constant motiva, until ssme dry clothes can
be procured, and to exchange them as soon as possible.

W hite Paint.

A~ excellent snhstitute for white oil paint may be mads
of fresh curds hroised fine, and kneaded with an equal
gqnaniity ot slicke! lime. ‘The mixture is to be well
stirred, without ary wafer, and it will produce an excel-
lent white paint foc inside work. Asit dries very quickly,
it should be used as soon as it is made ; and if two coats
be laid oa, it may aiterwards be polished with a woollen
cloth till it b.comes as bright as varnish. If applied to
slaces exposed (o moisture, the pamnting should be rub-

i over with the yoke of an egg, «hich will render it as
durable as the best oil painting.  No kind of painting can
be so cheap; and as it dries speedily, two coats of it
may be laid on in a day and polished, and no offcnsive
smell will arise from it. .

(Economical IV heaten Bread.

For the purpose of making this bread, only the
coarsest of the bran is to be taken from the wheat, and
the second coat, or what is called pollard, ground with
the meal, as is nsnal for wheaten bread,  Five pounds
of this bran are to be boiled in somewhat more than four
gallons of water, in order that, when perfectly smooth,
three aalions and three quarts of clear bran wafer may be
poured into and kneaded up with foriy-six pounds of the
browu flour; addiag salt as well as yeast, in the same
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Another Receipt for Aconomical Bread, made of mived
Teal, is the following.

Mix eight pounds of wheat flour with four pounds of
barley flour, two pounds of rye flour, and two pounds
of tick bean flour ; using yeast as customary for wheaten
dough, and kneading the dough in a temperate state, so
as neither to be too hard nor too soft. Or, with eight
pounds of wheat flour, mix four pounds of barley flour,
and four pounds of oatmeal, and make it up in like
manner. The mixiure of the meal of oats will lighten
the bread for broths, soups, &c. Various other mix-
tures may be made, at discretion; on these principles ;
the advantages of which may as well be enjoyed by the
- consumers as by those fraudulent bakers who sec:rat_[y
adopt them, though there can be no necessity for dis-
guising the practice by the use of bleaching drugs to
conceal the fact. What those advantages are, may be
judged, in some measure, by the following comparative
weights :—A bushel of wheat weighs sixty pounds; a
bushel of potatoes heaped, eighty-four pounds; a bushel
of tick beans, sixty-two pounds; a bushel of rye, fifty-
eight pounds; a bushel of barley, fifty-four pounds;
and a bushel of oats, thirty-nine pounds. Thirty-six
pounds of flour alone produce forty-five pounds of bread,
and thirty-six pounds of flour, mixed with eighteen

pounds of pofatoes, will produce seventy-two pounds of
bread. .

The following article, closely connected with the
above, will fully merit the attention of those to whom it
may apply.

Curiens and valuable Erperimental Hints for saving at least
Half the quantity of Corn now annually used for Seed.

M. Pamroxi, an ingenions Italian gentleman, aftler
observing, in the Transactions of the (Bconomical So-
ciety of Florence, that the farmers of Tuscany divide
the larger seed of pulse, and particularly beans, inle at
least two parts, both of which they sow or plant in the
earth, and obtain very luxuriant crops, informs us that
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MEMORANDUMS FOR GARDENING
Through éver;y Month of the Year.

- .

JANUARY.

-

Pleasure Gardens.—Nothing is so dangerous to tender
flower-roots, and their shoots for spring, as the frost,
which at this season is to be expected. Ranuuncaluses,
Anemonies, and Tulips, will be in danger; cover the .
beds to guard them, lay on peas straw, where they are
not come up; but wheve the shoots appear, place be-
hind them a reed-cdze, sloping three feet forward, A
mat is to be lel down trom the fop in severe weather, and
taken up in mild. This cerlainly preserves them, and
yet does not draw them weak, or make them tender,
Cover the beds and boxes of seedling flowers: ‘and take
off the defence when the weather is milder, Clean the
Auricula Plants; pick off dead leaves, and scrape awa
the surface of the mould; put fresh mould in the
place of it, and set the pols up to the brim in the mould
of a dry bed, and place behind them a reed edge. Coyer
carnation planis from wet, and defend them from mice
and sparrows, .

Kitchen Gardens.—Throw up some new dung in a heap
to heat, that it may be ready to make hot-beds fr early -
eucumbers, and for making seeds for annuais in the flower
garden. Dig up the ground that is to be sown with the
epring crops, that it may lay and mellow. Nurse ihe
cauliflower plants k- pt under glasses, carefully shut out
the frﬂsti bt il‘hl. the middle of wilder days let in a little
air ; pick up the dead leaves, and gather up the moul
aboulpthe it?ﬂks. ; FELISETRANC Toulg

Make a slight hof-bed in the open ground for young
sallading, and place hoops over it, that it may be govers
ed in very bard weather.

2Q
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Sow a few Beans and Pe: i
YL i, ?eas, z_md sgck and destroy snails
Orchard and Fruit Garden.— Fruit trees, whether in
orchards, or espaliers, or against walls, demand the same
general management.  Cut out dead wood and frregular
ranches, - clean the stumps and boughs from the moss
with an hollow iron ; and repair espaliers, fastening the
stakes and poles with nails and wire, and tying the shoots
down with twigs of osier. Place stakes by all new-planted
trees ; and cut grafts to be ready, lay them in the earth
under a warm wall. pels,

FEBRUARY.

Pleasure Gardens.—Make hot-beds for annual flowers
with the dung you have already laid up, and sow then
upon a good thickness of mould, laid regularly over the
dung. Transplant perennial flowers and hardy shrubs.

- Canterbury bells, lilacs, and thelike. Break up and new
lay the %I‘EWEI walks. Weed, rake, and clean the bor- -
ders, and where the box of the edging is decayed, make
it up with a fresh plantation, Sow auricula and polyan-
thus'seeds in boxes; these should be made of rongh boards
six inches deep, with holes at the bottom for the running
off of water, they must be filled with light mould, and
the seeds scattered thinly over the surface, then more
mould must be sifted over them a quarter of an inch thick,
and where they may enjoy the morning sun. Plant out
Carnations info pots for flowering,

- Kitchen Garden.—Dig and level beds for sowing Ra-
dishes and Onions, Carrofs and Parsnips, and Dutch
TLettuce. Leeks and Spinage sliould also be sownnow, also
Beets, Celery, Sorrel, and Marrygolds, with any other
of the hardy kinds. Plant Beans and sow Peas ; the best
" “'way in those useful things, is to sow a new crop every
fortnight, that if one succeeds and another fails, as will
offen be the case, there may still be a constant supply,
at 1he due season for the table. Plant Kidney Beans
upon a hot-hed for an early crop.  The Dwarf, White
ahd Battersca Beans, are the best sorts, they must have
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air in the middle of mild days when they are up, and
once in two days they must be gently watered. Trans-
plant Cabbages, plant out Silesia and Cos Lettuce from
the beds where they arew in winter, and plant Potatoes
and Jerusalem Artichokes. : :

Orchard and Fruit Gardens.—Most kinds of trees
may be pruned, though it is generally better -to do it in
autumn ; whatever has been omitted at that season, in
this article, must be done now, the hardest kinds being

uned first, and such as are more tender, at the latter’
end of the month, when there will be little danger of
their suffering from the frosts in the wounded part.
Transplant fruit trees to places where they are wanted ;-
opening a large hole, setting the earth carefully about
the roots, and nailing them at once fo the wall, or fasten-
ing them up fo strong stakes. Sow the kernels of Ap-

[%3 and Pears, and the stones of Plums for stocks, and
keep off the birds that eat the buds of fruit-trees.

MARCH.

Pleasure Gardens— W atch the bads of tender Flowers,
and throw mats over them supported by hoops in hard
weather. Continue transplanting all the perennial fibrous
rooted flowers, Sweet-williams, Golden-rods, and the like.
Dig up the earth with a shovel about those which were
planted in autumn, and clean the ground between them.
All' the pots of flowering plants must now be dressed.
Pick off dead leaves, remove the earth at the'top, and
put fresh in the place, then give them a gentle watering,
and set them in their places for flowering.  4n doing this
take care the roots are not wounded, and répeat the water-
ing oncein three days. The third weelf in March is the .
time {o sow sweet Peas, Pu;lJpEes, Catohflies, and all the
hardy annual plants. The last week is proper for trans-
planting Evergreens; and for this purpose a showery day
should be chosen. Now hot-beds must'be made to receive
he seedlings of annual Flowers raised in the former., '

Kitchen G ardens.—Sow in the beds of the Kitchen Gar-
dens some Carrots and alg some large Peas, Rouncerals

g -g - {F"
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and Gréy. 'In better ground sow Cabbages and Savoys
also Uar::’ﬂta and parsmg;s for a second cm_gp, and mw;“{l
the end of the month put in alarge parcel of Beans and
Peas.  Bow Parsley and plant Mint. Sow Cos and Im-
tial Lettuce 5 and transplant the finer kinds. In the
inhing of the month sow Dutch Parsley for the roots.
The last week take the advantage of time, or the dry
days, and make Asparagus beds, Clear up the Artichoke
roots, slip off the weakest, and plant them out for a new
cru'ﬁ, leaving four from each good root to bear, and from
such as are weaker two. Dig up a warm border, and
sow some French Beans; let them have a dry soil, and
give them no water till they appear.

Orchard and Fruit Garden—The Grafts which were
cut off early and laid in the ground to be ready for use,
are bronght into service, those of the earliest kinds are to
be used first, and the Apples last of all. This done, let
the Gardener look to the stocks that were innculm_;ed’ last

car, and take off their heads. A hand’s breath should

e left on the above place; this holds the bud secure by
tying to it, and the sap rises more freely for its nourish-
ment. The fruit trees that were planted last October
must be headed, and they should be cut down to almest
four eyes. Some leave only three, but four is much bet-
ter, the sap rises more freely.

APRIL.

Pleasuve Gardens—7Tie up some stalks of tall Flowers
to sticks, cat these two feet long, thrust them eight inches
into the ground, and hide them among the leaves. Clean
and rake the giound between them. Take off the slips
of Auriculas, and plant them out carefully for an increase.
Transplant perennial flowers and evergreens as in the for-
mer months: and take up the roots of Colchicams, and
other autumnal bulbous plants.  Sow French Honey-
suckles, Wall-flowers, and other hardy plants upon the
natural ground, and the tenderer kinds on hot-beds.—
* Transplant those sown last month, into the second hot-
"bed. Sow carnations and pinks on the natural ground

and open borders.
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Kitehen Gardens.—Plant a large crop of French Beans,
on a dry warm border. Plant cuttings of s:ge, and
other aromatic planis, sow Marrowfat Peas, and plant
some beans for a late crop.  Sow thyme, sweel-majoram
and sayory. Sow young sallads once in ten days : and
some Cos and Silesia Lettuces. The sceds of all
kinds being in the ground, look to the growing crngs,
clear away the weeds every where among them, and dig
up the earth between the rows of beans, peas and all other
kinds, that are planted at distances. This gives them a
strong growth, and brings them much sooner to perfection
than can be done by any other method. Draw up the
mould to the stalks of the cabages and cauliflower plants ;
and in cold nights cover the glasses over the early cus-
cumbers and melons. : e T

Orchard and Fruit Gardens.—Look to the fruit trees
against the walls and espaliers : take off all foreright
shoots, and train such asrise kindly. - Thin apricots upon
the frees, for there are usually more than can ripen ; the
sooner this is done the better the other succeed ; and water
new-planted trees. Plant cuttings of Vines, and look
over the grown ones ; Nip off improper shoots : when two
rise from the same eye, take off the weakest. Weed
strawberry beds, cut off the strings, stir the earth be-
tween them, and once in tbree days water them. Dig up
the earth in the borders near Fruit-trees : never plant
any large kind of flowers or kitchen things upon them ;
and it is better if nothing be sown or p!auteg on these
borders, they all starve the fruit.

MAY.

Pleasure Gardens.—Observe when the leaves of Sow-
breads are decayed, take up the roots, laying them
carefully by till the time of planting. Take up the
H yacinth-roots which have done flowering, and lay them
sideways in a bed of dry rich mould, leaving the stems .
and leaves to die away ; this practice greatly strengthens
the roots. Roll the gravel walks carefully and frequently,
and keep the grass clean mowed. Clean all the borders
from weeds; take off the straggling branches from the
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large flowering plants; and train them up in a handsome
shape.  Plant out French and African Marygolds, with
other autumnals, from the hot-beds, the last week of this
month, chusing a cloudy warm day. Tie up the stalks
of Carnations.  Pot the tender annuals, as balsams, ama-
ranths, and the Tike, and set them in a hot-bed frame
till summer is more advanced for planting them in the
open ground.

Kitchen Garden.—Water, once in two days the peas,
beans, and other large growing plants. Destroy the
weeds in all parts of the ground, and dig up the earth’
between the rows, and about the stems of all large kinds.
Sow small sallads once in two days, as in the former month :
and at the same time chuse a warm border, and sow some
purslain.  Sow also some endive, and plant beans and
peas for a very large crop, and French beans to succeed
the others. The great care in these kinds is to have these
several products fresh and young throughout the season.
Chuse a moist day, and an hour before sun-set plant
out some savoy, cabbages, and red cabbages, draw the
earth carefully up to their stems, and give them a few -
careful waterings.

Orchard and Fruit Gardens.—If any fresh shoots have
sprouted upon the Fruit-trees, in Espaliers, or against
walls, nip them off, and train the proper ones to the walls
or poles, at due distances, and in a regular manner.
Look over vines, and stop every shoot that has fruit upon
it, to three eyes beyond the fruit. Then trainthe branches
regularly to the wall, and let such as are designed for
the next year’s fruiting grow some time longer, as their
leaves -will give a proper shade to the fruit.  Water the
new-planted trees, and keep the borders about the old
ones clear ; and finally pick off snails and other vermin,

JUNE.,

Pleasure Gardens.—Choose the evening of a mild show-
ery day, and plant out into the open ground the tender
annuals hitherto kept in pots in the hot-bed frame ; they |
must be carefully loosened from the sides of the pot, and
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shaken out with all the mould about them : a large hole.
must be opened for each ; they must be set upright in it,
and when settled in the ground, by a gentle watering,
must be tied up to sticks.

Let pinks, carnations and sweet-williams, be laid this
month for an increase. Let the layers be covered lightly,
and watered every other day a little at a time.

The spring-flowers being now over, and their leaves
faded, the roots must be taken up and laid by for planting
again at a proper scason. = Snow-drops, winter-aconite,
and the like, are to be thus managed. The hyacinth-
roots, laid flat inthe ground, must now be taken up,
the dead leaves clipped off, and the mould ; and when
elean, they must be laid upon a mat in an airy room to
harden, and then laid by. ']Eulip-r'-:mts must now be taken
up also as the leaves decay ; and the like method must be
followed with anemnoies and ranunculuses. €ut the cups
or poles of the carnations that are near blowing, in three
or four places, that they may blow regularly. Ineculate
some of the fine kind of roses.

Kitchen Gardens.—Transplant the cauliflower plants
sown in May ; give them a rich bed and frequent water-
ings.  Plant out thyme, and other savoury plants sown
before, and in the same manner shade and water them.
Take the advantage of some cloudy weather to sow tura
nips; and if there be no showers, water the groeund once
in two days. Sow broccoli upon a rich warm border, and
plant out celery for blanching. This must be planted in
trenches a foot and a half deep, and the plants must be
set half a foot asunder in the rows. Endive should also
be planted out for blanching ; but in this the plants should
be set 15 inches asunder, and at the same time some endiv-
seed must be sown for a second crop. Pick up snails;
and in the damp evenings kill the naked slugs.

Orchard and Fruit Garden.—Repeat the taking off of
foreright shoots upon Wall and Espalier-trees, which we
directed last month. Train proper branches to their situ-
ations, where they are wanted, once again thin the wall
fruit; leave nectarines at four inches distance, and the
peaches at five; none nearer : the fruit will be finer, and
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and wall fruit trees. Hang phials of honey and water
upon the fruit-trées, and look carefully for snails. Keep
the borders where the fruit-trecs stand clear from weeds,
and stir the earth about them., This will greally assist
the fruit in ripening. Look to the fruit {rees that have
been grafted and budded the last season., Sce that there
are fo shoots from the stocks. W henever they rise take
them off, for they will rob the intended growth of its nous
rishment.—Look carefully to the newsplanted. trees;
water them often ; and whatever shoots they properly
make, fasten to the wall or espalier.  Repeat the care of
 the vines, take off improper shoots, and nail any that are
loose to the wall. Let no weeds rise in the ground about *
them, for they will exhaust the nourishment, aud impos-
verish the fruit.
3 r AUGUST. v

Pleasure Garden.—Dig up a mellow border, and draw
lines at five inches distance lengthways and across ; in the
centre of these squares plant the seedling polyanthuses,
one in each square. In the same manner plant out the
seedling auriculas. * Shade them il they have taken
root, and water them once a-day. BSee whether the lay-
ers’ of sweet-williamns, carnations and the like be rooted ;
transplant such as are, and-give frequent gentle waterings
to the others to promote if. = Cut down the stalks of plants
that bave done flowering. Save tlie seeds you want as
they ripen. Water the tender annuals every evening.
Sow anemoniesand ranunculuses, as also frittillary, tulip,
and narcissus’ seed.—Dig up a border for early tulip
roots, and others for hyacinths, angmonies, and ranuncu-
luscs.  Sow aunials to stand through the winter, and
shift anriculas into fresh pots. |

Kitchen Garden,—Spinage and onions should be
sowed on rich borders prepared for that purpose, Those
two crops will live through the winter unless very severe,
apd be valuable in the ﬁpl‘iﬂg. The second weck in

2
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flower-de-luees and cmwn lmpLI‘hI] as also of auriculas
and polyanthuses, aceording to the method before recom-
mended,  Also part off the rools of Iluwcr-drluccs,
piony, and others of this kind. In the last week trans-
plant hardy flowering thHhS, and they will be strong
next summer,

Kitchen Garden.—Sow lettuces of vartous kinds, qﬂc-
siny Cos, anid Dutch, aml when they come up sh: lier them
carefully. ‘The common practice 1sto shelter them under
hand-glasses :  but they will thrive better under a sloping
reed-liedge, as before deseribed.  Muke up fresh wirm
beds with the (hn]g that has lain & month i the heap,
Plant the spawn in these beds, upon 5‘.:.1.51!1“: mould. the
same they were found in ; and raise (he top of the bed to
n ridee, to throw oft wet.  Look to the' turnip-beds and |
thin them, leave the turnips at 6 inches distance.  Wecd
the spinage, onions, aud other new-sown Flamls. Trans-
;&hm‘. snge, ﬂ.\'uli}cr, and sweet 1}‘|¢m!5. arth up celery
as it grows up in height. Sow young sallading upon.
warm angd well sheltered borders.—Clenn asparagus beds
in the fellowing manner: cut down the stalks, and pare
the carth off the surface of the alleys, throw this upon
the beds half an inch thick, and sprinkle over it a litile
dung from an-old melon-bed.  Dig up the ground where
smnmer crops have ripened ; and LW’ it in rt:!-ﬂ,s for the
winter, 'These should be: disposed Bast and '\Ver;f and
turned once in two mmltha, having thus the ad 1"111{,1.'_1;{: of
“a fallow.. Plant some beans and sow some peas on warm
and well-sheltered borders, to stand out the winter,

Orchard and Fruit “rrrd{'n.-—'l'hu fruit must now be
eathered with-care every th:,r and the best time is an
hour after sun-rise.  Then it should be laid in a cool
place till used. Such as is gatherml in the mlﬂtHL of the
day is always flabby. Keep birds from the grapes, for
HS lhc;, now begin to ripen they will be in continual dan-
rer, ll’dil.'*!ll;l"t gooseberries and currants; and plant
strawberries and msi]f:u.rrw‘ﬂ; they will be ruu{e[_] I fore
winter, and flourish the succeeding segson






MEMORANDUMS' FOR GARDENING, 357
r
NOVEMBER.

Pleasure Garden.—Prepare a good heap of pasture
around, with the turf among it, to rot for mould for the
borders. Transplant honey-sackles and spireas, with
other hardy flowering shrubs. Rake over the beds of
seedling flowers; and strew some peas straw over them {o
keep out the frost. Cut down the stems of perennials
wlich have done flowering ; pull up annuals that are
spent, and rake and clear the ground. Place hoops over
the beds of ranunculuses, and anemonies, and lay mats or
cloths in reddiness to draw over them, in case of hard
rains or frest. *Clean up the borders in all parts of the
garden, and take care not to destroy not only the weeds,
but ‘all Kinds of moss.—Look over the sceds of those
flowers which were gathered in summer.  See they keep
dry and sweet, and in a condition of growth, and dig a
border or two for the hardier kind, :

Kitelhen Garden.—Weed the crops of spinage, and
such other kinds as were sown late, or the wild growth
will smother and starve the crop. Dig up a border un-
der a-warm wall, and sow some carrots for spring ; sow
radishes in such another place, and see the ground be well
and deep dug for both. Turn the mould that was trench-
ed and laid up for fallowing ; this destroys weeds, and
prepares the soil to be enriched by the air.  Prepare some
hot-beds for sallading : cover them five inches with
mould, and sow upon them some lettoces, and the coms-
mon small sallading, mustard, rape, cresses and radish,
Plant another crop of beans ; and sow more peas for a
sunceession.-—Trench the eround between the artichokes,
and throw a thick ridee of earth over the rools. This
will preserve ihem from the frost, and prevent their
shooting at an improper time.—Malke a hot-bed for aspa-
rogus. Take up carrots and parsnips, and lay them in
sand to be ready for use. Give air at times to the plants
under hand-glasses and in hot-beds, or they will sutfer as
much by want.of that, as they would have doue by the
frost,
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mould about the part of the stalk that is out of the ground,
and make it into a kind of hill round each, then leave
them to nature. Sow aunother. crop of peas, and plant
another parcel of beans, to take their chance for succeed-
ing the other.—Make another hot-bed forasparagus, to
yield a supply when the former is exhausted.  Continug
to earth up eelery, and cover some endive with a good
guantity ol pease-straw, as it is growing,-that you may
take up when wanted, which utlu.:rmsu the f:ost will pre-
vent. : ,

Orchard and Fruit Garden.—Prepare for = planting
trees where they will be wanted in spring, by digging the
ground deep, aud turning it well now in the places where
they are to stand. Scatter some fresh mould, and some
old dung, over: the borders; where the fruit-trees are
planted, and in a mild day dig it in with a strong three-
pronged fork. " Look over the orchard trees; and cut
away superfluous and dead wood. Let the branches
stand clear of one another, that the air may get between,
and the fruit will be better Havoured. This is the ma-
nagement of old treesy and new-planted ones are to be
preserved by covering the ground at their roots.

MISCELLANIES.
New method of raising Potatoes to advantage.

The carth should be dug twelve inches deep, if the soil
will allow it; after this, a hole should be opened about
six inches deep, and horse dung, or long litter, should be
put therein, about three inclies thick : this hole should
not -be more than twelve inches in diameter. Upon this
dung or litter, a potatoe should be planted whole, upon
which a little more dung should be shaken, and then the
earth must be put thercon, In like manner the whole
plot of gronnd must be planted, taking care that the po-

tators be at least sixteen inches apart. |
~ When the young shoots make their appearance, they
shoukd have fresh mould drawn round thewm with a hoe,

r
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Table of Expences, Income, cr Wages, by the Day. Week,
Month, and Year, from One Penny, to Ten Pounds per
Day, how much per Week, and Year.
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GENERAL INDEX
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HOUSEKEEPER’S RECEIPT-BOOK.
m
PART 1.
SYSTEM OF PLAIN COOKERY.

i b —
T ROASTING.

Page

Roast beef, mutton, andlamb. .. ............ PR
venison, veal, and pork..... Lalsis Lo .27 11 b Wi 8
pig, lamb fashion, and sucking pig.......... MoN AT e
~ calf's head—liver—sweetbread ............... i
porker’s head—bearts—tongue .............c... « ib.
GOOSL oo vv v Sinsvies s dvbgdesas o e g PR LN O T ib.
turke}.fhulm ducks.]ngﬂﬂus TR N e S
larks, snipes; partridges, &c.. v oot o 2io 7
hare, rabbit, hdﬂh ékc .................. PERTRREN 8

EDILI‘QG.
Boiled ham and tongues.............. histatyia st s s Ot 8 9
bacon, pork, and pettitoes. T R 10
cd:f's head, veal, lamb, venison...... e 11
beef, mutton, fmvls, T e T e e s s 1B
mrlu-u geese, ducks. ...x .. Ve, (I R W 13
partridggs, wnodmtke pigeons, ribbits, &e. ..,.. 14
VFGETABLES. ’

Cabbage, brocoli, canliflowers, carrots, parsnips, turnips,
POLAtoesS. . .hirveiin it P SO RPPCHR N 14
Spinage, asparagus, do. loaves, -!LL g R Ry 17
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: Paga
Chicken currie, broiled hare, fried rabbit, rabbit like hare,
fiied venistnss: JUST I | PR s . Al
" Fried or dried parsley...... . S it St et b o+ Liere 5 SRS 45
‘TO 'DRESS FISH. g
Fried carp, and boiled do.-..... TSR e i 2 o e 45
Stewed carp, broiled, boeiled, and stewed cod........... 406
Crimped and salt cod, boiled, &c. eels .. ... R . 47
Flat fish broiled, haddocks and whitings . ... ............ 48
Baked, broiled, &ec. herrings and mackarel .. ... R 49
Collared and pickled I:IlEl{.]mr't L) R S e SR e 50
Perch and tench broiled and fried, ®C: vevninnns R
Various ways of dressing salmion . .00 . ooy oncaenees - 51, 52
- Do. soles and 5turnrenn, e e A T e et DIk
Fried smelts, broiled sprats, do. with anchovies....... .. B4
- Boiled turbot, and fried“do...... ....cevie e T oo ib.
Methdds of dressing crabs, lobsters, shrimps, prawns,
oysters, &c..... PR i R ) ss TRt e g D1—56
Oyster Sauce and mock turtle ............cou., cheeaes OF
SOUPS. -
PEa sﬂ'up; &cu-i -------------------- R -. 'R E R 58
Method of making a cheap soup..... . a2 A 9
White and ‘Vermmellt SONP LM . b e B cvanibl
- Macaroni, calf’s head, and ox cheek soup............... GO
Hodge nmlrm, Scotch barley broth, and milk soup....... . 61
Onion soup, carrot, turnip, and hop top do. .. ....... St D2
Rice sonp and l.:rath ......................... s i 63
CURING HAMS. _
Various methods of curing and dressing hams........ 64, G5
Hung beef, Dutch, Welch and Irish do.. caia ., GBYGH
Tuu"um EXBAEOR s s o serers s oot tein S F R e A et GG
COLLARING. _ :
Collared beef, mutton, pork and veal ..,.......... s s 0N
Do. calf’s head and porker’s do...,. L A o e Wity
POTTING. :
Clarified butter T PR N < I i a's 08
Poftted beef and veal—marble vead ................... ]

Do, venison, hare, pignuna—'—ﬂuhtesc VTG g, o PRI
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Walnuts and do, !;etf:hup v

INDEX. 373
' FPage
CAKES.
Banbury cakes, Bath buns, breakfust cakes .. 2 .. .. ... o7
Cinnamon cukes, cross buns, crumpets, and diet bread . 98
Drop cakes, Freach rolls, gmg,::rhread do. nuts,and house- _
hold hre.u’.l ............. . oA
Leavened hre.u! leman anil ll"hl’ cake, and mufims i g (11,
Qat, plam, and pound u:tkes .................... 101
Pntame rolls, rice cake, seed and'Shrewsbury do. ...... 102
Sugar cakes, tea do. whigs, and white bread .. ..... b g 103
Yorksliire cukes and yeast .......... e & addd Sl 1T
JELLILS, &c.
Apple jelly, blanc mange, black currant jelly, and calf’s
{3 Tr T e T s L e o & 105
Cicam for pies, flummery, froth for custards, fruits in
Jelly, ;pooseherip tniffe g ats o s il L T . 106
Harishorn jelly, hedge hog, isinglass Je]lv, lemnu cream,
and melon flummery . . .. SR e . 107
Raspberry cream, :-thied cmllmfri, stewed pears, snow
Eghs and ereqmt, S0 LU Lt a7 e Sl s.en s+ -108
PRESERVLES, &e.
Apricot and black currant jam, black butter, and bottled
CurEants .. . L. -, C R R O e o R M . 109
‘Boitled gooseberries, candied angelica and peel, clarified
sugar, and damson cheese . ot wices e e W AR e ]
Elder rob, fruit paste, do. for r_lnldren goaseherry jam,
and green fruit. ... .. " SRS LT e 1 ]
Morello cherries, prange m; Ilﬂhlld'lj{‘ aml plumh Jam o Sl
Preserved cucumbers, quince I]'Irlt'llldld.iiE ........ S
Raspberry jaw, and shdwhbrlj i I I S
e o PICKLES.
Alegar barberries, cauliflowers, codlings, and cucumber
BetehOp . . o ol vt e e Sairaiiata R R T b L
French h‘l-&ﬂﬁ: gooseberry vinegar, herbs i'nr winter, aud
fodit-pickie . o RERRISRD, ORroao s ARGEIPSSIeS T ... 118
Mangoes, mushrooms, do. kvtchup,and do. powder.. ... 117
Onions, red cabbage, sliced cucumbers, sturtions, and
VErguice: . v, e b B i e i el B 118
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F““‘“t €3, [hl\.HI{:I'S SIR"I{IIIBITI.E T T N T T N N AN 141
Tinetures. ..« . .. R S el L N B AT 142 .

Tae WALeE. v o tfe was ile PO e R e o RN, s ren A

TREATMENT OF LOCAL AFFECTIONS.

Diseases of the head and fiace. .. .....5.civre... e ey - 1iddk
Po. of the hair, eyes;‘and eir ... ot idns . e wee 145
Do. nose, teeth and gumsg .. ...... AR e N e 146
Bt aciie SULIL ok o8 S RN S Gt 147
Cutting of teeth, sore throat, do. breasts.............. 148
Piscases of the handsi... o ol o vovmn ealsnis e S 149
Bo.-of thedeettsd M caiaons e St R e e e

CURE OF COMMON DISORDERS. -

Ague, asthma, broises ., ... ... haoa. RRPTCRE Sy 1 |
Burns, cancers, chmtuuﬂh or lmupmg-{mugh & Al P 152
Chelic . P R L R e ke Ry ERER T RETE A iy ]
('.'a:.uveuess, l:uuqhs cnl.mp BT 1L T o T g e R 154
Debility, dropsy ... .. bl ) b B 7 ER o
Drowning .... .. o

1.;.!.;-#--;.!;*.111!156
Fla[ulmnf, gout, ﬂra\rel l:eart-hurn. S O e Ly A

Hiecough, llj’ﬁh‘ﬂtﬂ mdige'sﬁun, infection . .',

St [T
Iliac passion, inflammations . ...... SR T 10 T e 159
Itch, jaundice, lameness . . . . gy ot wiei-e 180
Lethargy, measles, palpitation uf the 1] ] o e B 161
Palsy, PUES, POTSON & v v v v v s ae v s e o o e ey T 162
BONEN o . &5 v e e e P e ot e Ve e ute o . 163
Rhenmatism, ring worm, scalda scald head RN ;]
Serophula, seurvy . R 8 TR LT ST R T 165
Sea sickness, shmales sma!l PO% 55 45 % oo MHOUTH Fialrae
Spasms, sprains, stmgs ............... s e |
Suffocation, swoons, thrush ......: T e M oA s
Vaccine inoculation, ulcers . .....,.... . FlRasath R, 169

Warts, wen, whillﬁw, worms
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MEANS OF DESTROYING NOXIOUS ANIMALS,

Means of destroying Ants, beetles, and bugs. .......... 223
Do. Caterpillars and cankers. . ...... ......; b se-ve 224
Cock roaches, cock chaffers, crickets, and crows . . . 225, 226
Ear-wigs, fleas, flies, gnats, grubs, insects, lice, mice, mites,
moles, moths, and rats . . . .%o i ienan.. .. 227233
Slugs, snails, spiders, wasps, and worms . . » + & .. .. 233—235

MEANS OF PRESERVING ANIMAL FOOD, LIQUORS,
- . _AND VEGETABLES. &

Means of preserving Ale...... FENALL T SR e L OO
Apples, biscuits, butter.......... 238
Carxots, CIder: .. iviye i sisaie . 280"

- Cream, eggs, fruit +,. . o). ..., 240
Game, grapes,-herbs, lemon juice... 241
Meat, nuts, oranges . . . . .. SRR L

Potatoes, turnips, vegetables—water 243

| &SSORTEIENTI OF CHEAP ARTICLES.

Method of making cheap Beer, Bread, Coffee, Fuel, Starch,
Tea, Vinegar, Wine, and Yeast ... . ........ £45 9251

HOW TO DETECT ADULTERATION IN COMMON
ARTICLES OF CONSUMPTION.

Adulteration in Beer, Bread, and Fludr il Ty 252, 253
Hair-powder, perfumery, spirits, wine .... 254

BEST METHOD OF_CLEANING VARIOUS ARTICLES.

Method of cleaning Alabaster, bottles . . .. :..... 237

: Brass, carpets, coppers, feathers . . . 258

Floor-cloths, glasses, gold, mahogany 259

Marble, mattrasses, paintings, paper 260
— — Paper-hangings, pavements, pewter and

tin, and polished stoves .". . . . . . o0 b v. i L 2681

- — Plate, ste;rl. wainscots . . . . . . . %262
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MISCELLANEOUS RECEIPTS:

Direction for preventing accidents by fire . . . .« . .. .
Method of making and preserving angling apparatus , ., ,
Means of preducing asparagus every month in the year. , . .
How to make balsamic vinegar—to prevent beer growing flat
How to make bitters for the stomach, and black ink . . .
Deo. blacking for boots and shoes, method of bleeching
straw, and directions for breeding canary birds . . . .
Methuds of copying letters, muslin patierns, and prints
How tc preserve corn in sacks,—to make court plaster,
and to make a composition for keeping crows from corn
How to prevent crust in tea kettles,—to cure the rot in
' sheep,—to cure the tooth ache,—warts and corns . ...
Method of cutting glass, and of detecting damp beds......
Do. of preventing damp walls, danger of improperly load-
ing fire arms, and how to dye various articles . . . , . .
Uses of elder leaves, how to make elder-syrup . . . . . .
Methods of escaping from a house on fire-, . . . . . ..
How to extract grease from books and paper . . . .. . .
How to make family wine, do. food forbirds , . . . . ..
How to preserve trees from frost and blights, to prevent
waler pipes from freezing, and to preserve flower seeds
Fumigation of foul rooms, manner of raising garden hedges,
and directions for the cultivation of garden rhubarb ..
How to. produce . gas light,—to brew ginger beer, and
gooseberry Vinegar ‘¢ g aie we 4 3 S e oY
Method of making goosegrass ointment, do. grape wine . .
Do, of preserving gravel walks, and of extracting grease
from leather , . . - . i L it v el b s
Horses extricated from fire, impressions of leaves and
plants, and an improved method of making coffee . . .
How to make ink for marking linen, do. indelible writing
ink; do. invistiledil.; .2 SRIAVIDL AL s
How to preserve iron and steel from rust, to soften ivory
and bones, to make a knife board, and to secure letters
from being opemed .. , . . . ... ) Stwen erpe b
How to make lip-salve, management of flower pots, and
marbling of books or paper. . . . . .. ... . N e
How to destroy moss on trees, to produce mushirooms, to
make nankeen dye, and render c1d writings legible |
How to cultivate onions, method of making paint for pre-
serving irou, and of making a composition for preserving
paling and weatherboards . . . . . .. .
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