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“"THE

HOUSEKEEPERS RECEIPT-BOOK,

- 6
PART L

e ) =g

A COMPLETE SYSTEM

OF

PLAIN COOKERY.

e e ()~ i

TrEe want of sufficient acquaintance with domestic'con-
cerns is more or less [elt by all descriptions of people.
The mode of education adopted by the bigher circles is
such as necessarily incapacitates them for the manage-
ment of family concerns’; while these 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 toward® 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 the former leaves her books, her
embroidery, and her music, and the latter her species
of manufacture, to enter on a new connection, and con-
duct the business of a family, they find themselves in a
new world, to the modes and forms of which they are
strangers ; and however. desirous of rendering those
aronnd them happy, the want of pte'irinua information
has denied them that satisfaction,

Femalesin general too, have an opportunity of living
on]j in one family, the. family of their parents, where but
little variety can be observed, and of course their infore
mations must be contracted within a narrow cirel>-
But in this changing world, the situation and circums~"
stances of people are continually changing: and one
who has been indulged with a {:umpﬂ‘tent share of the
necessaries of life, and a few of its luxuries, may pas-
sibly find it expedient to abridge many of those indul-
gences, and exercise a more rigid economy. While
another, who has been accustomed to make the most ¢f
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& leg an hour. Baste the jora. as soon as you lay it
Jdown, and sprinkle on a little salt : when nearly dene,
dredge it with flour. In dressing the loin or saddle, you
must loosen the skin, and skewer it on; but take it off
before 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 vegetables and mint
sauce. For a breast of mutton make a savoury foree-
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 up with gravy-sauce. Or
roast it with the bones in, without the force-meat.

Roast Venison.

WHEN spitted, put a sheet of paper over it, then a
paste of flour and water, and over that a sheet of thick
paper well tiedon. A haunch, if large, will take four
hours; a neck and shoulder, about two hours and a
half, according to the size. Before it be taken from the
fire, remove the paper and paste, and flour and baste it
with butter till it become a fine froth. Send it to table
with gravy and sweet sauce in separate boats, and gar-
nish it with carrant jelly.

Roast Veal.

VEAL must be well done before a geod fire. Cover
the fat of the loin and fillet with paper. Stuff the fillet
and shoulder in the following manner. 'Take a quarter
of a pound of suet, parsley, and sweet herbs, chopped
tine ; grated bread aad lemon peel, pepper, salt, nut-
meg and an egg : mix these well, and put the stuoffing
securely into the veal. Roast the breast with the caul
on: when nearly done, take it off, and baste and dredge
the meat. Lay itin the dish, pour a little melted but-
ter over it, and serve itup with salad, boiled vegetables,
or stewed celery,

Roast Pork.

Pork must be well done. Ifa Join, cut the skin
2¢ross with a pen-knife, which makes it convenient for
carving. 'The leg may be scored in the same manner.
Stuff the knuckde with sage and onions chopped fine, a

B 2
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Calf’s Liver.

Cut 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
it up with brown gravy and current jelly.

Roast Sweetbreads.

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

Porker's Head.

Creax it well, put bread and sage into it as for a pig,’
sew it up tight, and putit on a hanging jack. Roast it
in the same manner as a pig, and serve it up the same.

Bullock's or Calf’s Heart.

TAE some suet, parsley, and sweet marjoram,
chopped fine, bread and lemon peel grated, pepper, salt,
and mustard, with an egg : mix these in a paste, and
stulf the heart with it. Serve it up with gravy and
melted butter. The same method to be used, whether
baked or roasted. Baking is best, if done carefully, as
it will be more regularly done than it can be by roasting.

Tongues or Udders.

TreE 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 manner.

Roast Goose.

ArTEr 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 mineced, pepper, and salt, and
butter the size of a walnut: put it into the goose, and
fasten it at the neck and rump, A slip of paper should
he skewered on the breast bone. Place it neur the fire
by degrees, and baste it well. WWhen the breast begins
ta rise, take off the papers, and serve it helore it falls
again, or it will be spoiled. Some persons pour into the
body a glass of port wine, and two tea-spoonfuls of mus-
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Roast Larks.

Purt a dozen larks on a skewer, and tie both ends of
the skewer to the sipt.  Dredge and baste them, and
let them roast ten minutes. Take the crumbs 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 it. '

i Weodcocks and Snipes.

PuT a toast of fineshread on the dish under the birds
while atthe fire; and as they are not to be drawn before
they are spitted, let the tail drop on the toast while roast-
ing, and baste them with butter. When done, lay the
birds on the toast in a dish, and send it warm to the
table. A woodcock takes twenty minutes roasting, and
a snipe fifteen, s g

Pheasants and Partridges.

TraesE 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, atea-spoonful of lemon pickle, a large
spoonful of ketchup, and the same of browning. Strain
it,and put a little of it into the dish : serve them up with
bread sauce in a bason, and fix one of the principal fea-
thers of the pheasant in its tail. A good fire will roast
them in half an hour. Guinea and pea fowls eat much
like pheasants, and are to be drest in the same way.

Plovers.

GreEN plovers should be roasted like woodeocks,
without drawing, and served on a toast. Gray plovers
may either be roasted or stewed with gravy, herbs, and
spice. .

. Ruffs and Recs.

TuEsE delicate birds are seldom found butin 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 with crisp bread,
T'welve minutes will roast them.
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of capper 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 elean and
fit for use ; for though it may not discolour the hand, yet
it will cause an vffensive smell, and must in some degree
affect every article which is put into it. If copper or
‘brass be used, they shiould he well eleaned, and nothing
suffered to remain in the vessels longer than is necessa-
ry for the purpose of-cookery. :

It is a general rule in boiling, that all kinds of fresh
meat should be pul into not water, and salt meat into
cold water ; but it the meat has been salted only for a
short time ; itis better to put it in when the water boils,
or it will draw out too mucl of the gravy. Lamb, veal,
and perk, should be dredged with flour, put into a linen
cloth, and well boiled in plenty of water: other kinds
do not require so much boiling to make them whole-
some. All sorts of meat, as well as fish and poultry,
should be boiled very slowly.. A quarter of an hour te .
a pound of meat is generally sufficient, but this will de-
pend on the thickness of the joint. The hind quarters
ol*most animals require longer time to dress than the
fore quarters ; and all kinds of provision require more
time in frosty weather than in summer, i

Boiled Ham.

Soax the ham in cold water the night before it is to
be dressed, scrape it clean, and putitinto the boiler with
cold water. Skim the water while hoiling, let it not
boil fast, but simmer only, and add a little cold water
occasionally 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 coverit 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. g

Tongues.

A pr1ED tongue should lie in water all night, butifa
pickled one, ouly wash it well in ‘water ; beil it thres
hours; and if it be eaten hot, stick it with cloves, rub it
over with the yolk of an egg, strew crumbled bread over
it; and after basting it with butter, set it before the fire

g
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and butter ;*then put in the mince meat, with a little
demon 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 them with lemon.

Calf’s Head.

Pick and wash it very clean ; tie the brains up in a
piece of rag, with a little sage and parsley ; put them
into 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 joined the neck becomes
tender, it is done. Take 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 ofethe dish, and the brains
round it ; in another the head ; adding bacon, pickled
pork, or greens.

Boiled Veal.

DrEpcE it with flour, wrap itina cloth, and put it in
when the water boils. A knuckle requires more boiling,
. in proportion to its weight, than any other joint, to ren~
der the gristle soft and tender. Parsley and butter,
bacon and greens, are commonly eaten with it,

; Leg of Lamb. b = 5
PrePARE itas 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.
Bor1w the leg in a floured cloth an hour and a quarter ;
cut.the loin "into chops, fry them, lay them round the

leg, with a bit of crisp parsley on each, and serve it up
with spinage or brocoli. 2

Haunch or Neck of Venison. -

Rus it with salt, and let it lie four or five dafs;
flour it, and boil it in a cloth, allowing to every pound a
quarter of an hour. Cauliflower, turnips and cabbages
' c 2 i
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wings, and when singed and floured, cover them close
in cold water, 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 asin the former article,

Boiled Turkey.

A turkey will neither boil white nor eat tender, un-
less it has been killed three or four days. Pickit clean,’
draw 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 gEnﬂ:,',
take off the scum, and cover the kettle close. oil 1t
about half an hour more. Make the stufling 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 stufling
may be made without oysters, or force meat or sausage
meat may be used, mixed with crumbs of bread and yolks
of eggs. Celerv sauce or white sauce is very proper.

Goose.

WiEex the goose is cleaned and singed, pour overit a
quart of boiling milk. Soak itin the milk all night; then
take it out and dry it with a cloth. Cut some sage
and onion small and put it into the goose, sew it up at the
neck and vent, and bang 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 oniens as sauce.

Ducks.

ScaLp and draw the ducks, and put them info warm
water a few minutes ; afterwards pour a pint of boiling
milk over them in an earthen pan. Let them lie in it
two or three hours, then flour them, and cover themina
saucepan of cold water, Boil them slowly for twenty
minates, and then drain them. For sauce take anonion,
a handful of clean parsley, aud 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 halfan hour, 'This quantity is suf-
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a quarter of an hour in good mutton broth or gravy;
Boil some rice in milk, thicken it with the yolk of eggs,
cream and nutmeg ; and 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 puff paste, close them well, tie them in separate
eloths, and boil them in a quantity 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
ever them.

Rabbits.

SxewER 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. FPull out the jawbones, stick them in their eyes,
and a sprig of myrtle in their mouths. Sauce may also
be maga of the liver chopped fine, and mixed with
parsley and butter.

PR PP PP

VEGETABLES.

VecETABLESshould be carefully cleaned from inseets,
and well washed in a large quantity of water in an
earthen pan, as sand and dust are apt to hang round
wooden vessels. 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]
vegetahles should have a little crispness, and therefore
must not be boiled too much.

o A

Cabbage.

QuarTER it, boilitin plenty of water, with a handful
of salt ; and when it is tender, take it out and drain it
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gridiron ; then peel them, and send them to table whote,

or mash them with a little milk and butter. Young po-

tatoes should be rubbed with a cloth before they are

boiled. The better way is to cook them in a st eamer.
Spinage.

SPINAGE requires to be well washed. Throw a small
handful of salt nto the boiling saucepan, put in the spi-
nage, and press it down as it boils. When it becomes
tender, press it well in a sieve or a cullender. Or putit
into a saucepan without water, and throw water over it ;
cover it close, and put it on the fire : when the spinage
sinks, and the liquor comes up, it is done. Drain it in
a sieve, lay it on a plate, and serve it with melted butter.

Spinage and Eggs.

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

Scrare the stalks clean, tie them n little bundles,
and lay them in water. Put them into a stewpan of
boiling water, with some salt, and boil them till they
are a little tender, but not too much. Lay them ona
toast dipped in the water they are boiled in, and pour
melted butter over them.

Asparagus and Eggs.

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

Asparagus stewed,

Cut the green part into the size of peas, wash and put
theminto a stewpan. 'To a quart of asparagus, add half
a pint of hot water, a ljttle salt, and huili] them till nearl;
done. Sirain them and preserve the liquor ; boil it tiﬁ
aearly reduced, add three ounces of butter, a little cream

D
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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
adding a little red wine, it may be made brown instead
of white,

Stewed Cabbage.

Ler the cabbage be sliced very thin, washed, and put
into a stewpan, with a small slice of ham, half an ounce
of butter, half a pint of broth, and a little vinegar, and
let it stew three hours. When it becomes tender, add
a little more broth or gravy, pepper and salt, and a ta-
ble-spoonful of sifted sugar. Mix them well, and boil
them till the liquor is nearly wasted ; put it into the
dish, and lay fried sausages on it.

Cauliflower Ragout.

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

Fﬂ'ed Herbs,

CreAN and drain a quantity of spinage, or beach, two
bandfuls of parsley, and one of green onions. Chop the
parslcy and onions, and sprinkle them among the spinage.
Stew them over the fire, with a litlle butter and salt :
shake the pan when it begins to grow warm, and let it
be closely covered till the herbs be quite tender. It may
be scrved with fried eggs upon it, or calf’s liver and
rashers of bacon, in a separate dish.

Suvoury Vegetables.

Wasn a dish with the white of eggs : then make se-
veral 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 kinds of vegetables to make a variety.

Scalloped Potatoes.

WaEN boiled, mash them with milk, pepper, salt, and
butter. Fill some scallop shells, smooth the tops, set
them in a Dutch oven before the fire to brown ; or add

D 2 :
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French veans stewed.

Havine boiled them, add a little cream, good gravy,.
sult and pepper, flour and butter, anc boil it up.

Cold- Salad.

BoiL an egg quite hard, put the yolk into a salad
dish, mash it with a spoonful of water, then add a little
of the bestsalad o1l 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. Onions may be served in 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 niay
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 round form, on a lit-
tle stalk. They grow very fast, and the upper part and
stalk are white ; the under part gradually opens, and
shows a fringy salmon coloured fur, which continues
more or less till the plant is grown to a tolerable size,
and torns it to a dark brown. ‘These marks should
be carefully observed, and likewise whether the skin
can be easily parted from the edges and middle. Those
of a white fur should be avoided ; for though many of
them smell somewhat similar, yet they are not so strong
and fragrant as the genuine mushroom.

Stewed while or brown.

WirEe some large buttons, boil them quick in a little
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.

B

SAUCES.

Apple Sauce.
Having pared and cored the apples, slice them into 2
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d> not burn; put in beel broth, stew it, and strain
it ofll

Egg Sauce.
Boiw the eggs hard, mince them, and put them inte
gaod melted butter.

Fennel Sauce.

Boiw fennel and parsley, tied together in a bunch ;
chop it small, and stir it up with melted butter. ‘This
is generally eaten with mackarel.

g Fish Sauc ..

SimMmeR very gently aquarter of a pint of vinegar, and
half a pint of soft water, with an onion, a little horsera-
dish, and the following spice lightly bruised :—four
cloves, too blades of mace, and half’ a tea-spoonful of
black pepper. When the onion is tender, chop it small,
with two anchovies, and boil it for a few mizutes with
a spoonful of ketchup. Beat the yolks of three eggs,
strain them, mix the liquor with them by «ugrees ; when
well mixed, set the saucepan over a gentle lire, kKeeping
the bason in one hand, into which toss the sauce to
and fro, and shake the saucepan over the fire that the
egg may not curdle. The sauce must not be boiled, but
made hot enough to give it the thickness of melted butter.

Goose Sauce.

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

Gravy for Lent.

. MEerT some butter in a saucepan, shake in a little
flour, and brown it by degrees. Stir in half a pint of
water, half a pint of ale, an onion, a piece of lemon peel,
too cloves, a biade of mace, some whole pepper, a
;pnﬂﬂﬁ:l] of ketchup, and an anchovy. Boil it together
or a quarter of an hour, strain it, and it will make good
sauce for various dishes. '

Gravy for Fowls.

Borix 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 jeliy

warmed.
Lemon Sauce.

Cut 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
it into it, with a little of the peel chopped fine.

Lemon Pickle.

Taxe a score lemons, grate off the outer rinas very
thin, cut them into quarters, but leave the hottoms 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

ut them into 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. IEnur upon them two quarts of boiling white-wine
vinegar, close the pitcher carefully, and let it stand five
or six days by the fire. Shake it up every day, then tie
it close, and letit stand three months to take off the bLit-
terness.  When it is to be bottled, put the pickle and
lemon into a hair scive, 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 it in the jar with the ingredi-
ents, and let it 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 yon
thicken the sauce, or put any cream in, lest the sharp-
ness should make it curdle.
Meat sauce.

Purt 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 from the meat. .

Mint sauce.

Picx and wash the mint clean, and chop it fine; put
it into a small bason, and mix it with sugar and vinegar.
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bulter, and send it to table in a boat. 'This is sauce
for winter.
Parsley and Butter.

Tie up a bunch of parsley, wash it, and put it into
boiling water with a little salt. Boil it quickly two or
three tinzes, then chop it fine, and mix it with melted

butter.
Pie Sauce.

Mix some gravy, an anchovy, a sprig of sweet herbs,
an onion, and alittle 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 matton, lamb,
veal, or beef pies ; but they are very good without it.

Terkey sauce.

OrEN some oysters into a bason, and pour the liquor
as soon as settled into a saucepan; put in a little white
gravy, and a teaspoonful of lemon pickle. Thicken
with flour and bu‘ter, 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.

Fenison sauce.

Boiv an ounce of dried currants in half a pint 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,

White sauce.

SL1cE some lean veal, and the same quantity of ham
or bacon ; put them into a stewpan with a piece of
batter, an onion, a blade of mace, a few mushroom
butlons, a bit of thyme, and a bay leaf. Fry the whole
over a slow fire, but do not brown it thicken it with
flonr, and put in an equal quantity of good broth and
cream. Boil it half an hour, stirring it all the time
and draw it through a soup-strainer, ;
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an hour, or till sufficiently tender. Skim off the fat, add
a glass of port wine, a few oysters, and some ketchup,”
if you think proper.

LBeef Olives.

Cur balfa dozen thin slices from a rump of beef, beat
them well, and brush them over with egg, sprinkle them
with sweet herbs eut fine, and a few crumbs of bread ;
season them with pepper and - salt, roll them up tight,
and tie them with packthread- Put a little gravy into
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 gravy sauce over them,

Beef Cakes.

Pouxp 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.

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

Minced beef.

Cuop the under-done part fine, with some of the fat;
put a litlle water into a stewpan, with a small quantity
of onion or shalot, and pepper and salt. Boil it till the
onion is 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 letit 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 usea little walnut
liquor, if you like it. _ ']

All sorts of stews, or meat dfessed & second time,
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little cakes, and [ry the balls. When the head is done,
keep it hot with the brain-cakes and balls ; strain off’ the -
liquor the head was stewed in ; add to it some stewed
truffles and morels, and a few pickled mushrooms ; put
in the other half’ of the brains 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, hall
the head will be sufficient. A lamb’s head may be done
in the same way. -
Calf’s Head brown hashed. -

Boiw it, ahd when it is cold, cut off the meat in thin
slices; put it 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 lew minutes, and thicken it with butter 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; rub it over with the yolk of an egg, and strew
over a few bread crumbs and a little parsley ; set it be-
fore the fire to brown, and, when you dish up the other
part, lay this in the middle ; lay some brain-cakes, with
torcemeat-balls and crisp bacon, round the hash.

~Duck Stewed.

Larp 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 small, a piece of
lemon peel, a little Cayenne and salt; stew it gently,
close covered, till tender: take out the duck, scum the
sauce, boil it up quick, and pour it over the duck ; add
truffles and morels, if agreeable. Omit the wine, if you
think proper.

Dhucks stewed with Cucumbers.

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

Ducks stewed with Peas.
- Hawvr roast it ; putitinto some good gravy with a
little mint, and three or four sage leaves chopped ; stew
this balf an hour; thicken the gravy with a little flour,
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fiare is tender, pour the gravy into a stewpan, adding
salt and pepp;r],] and a glass of red wine. Thicken it
with flour, beil it up, pour it over the hare, and put ie
a little lemon juice.

Hare hashed.

Cut it 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 m.t
butter ; then put them into a stewpan, with some goed
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

aver them.
White Fricassee of Rabbils.

Skix them, cut them n pieces, and lay them in warm'
water to cleanse them ; then stew them in a little clean
water, with a bit of lemon-peel, a little white wine, am

“‘-;.gtu:huvy, an onion, two cloves, and a sprig of sweel
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 ol 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 bot. 1f agreeable, put in pickled musl=
rooms; and omit the lemon. Chickens may be done in
the same manner. i

Brown Fricassee of Rabbits.

. Cvur them to pieces ; fry them a nice hrown m fresh
butter ; drainibem on a steve, pour off the butter: put
some gravy or beef broth into the pao: shake in some
flour, keep it stirring over the five; add ketehup, a very
little shalot chopped, salt; cayenne; and lemon-juice, or
pickled mushrooms : heil it up, put in the rabbits, and

. sbake it round till quite hot.

E
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Harrico of Mutton.

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

Lamb Chops.
SeasonN and fry them; lay them in a dish, and pour

the fat out of the pan. Put jn the steaks, make them
hot, lay them on a dish.

Veal Cutlets. ‘
Cut the veal into thin slices, dip them in the yolks
of eggs, and strew them over with grated bread and
nutmeg, 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 alit-
tle water into the pan, stir it round and let it boil ; add
a little butter rolled in flour, and a little lemon juice,
and pour it over the eutlets. Or, fry them without the
bread or herbs: beil 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, %

Puw thick slices of it into a stewpan, and just cover
it with water and broth. Season it with pepper, salt,
nutmeg, mace, sweet marjoram, a shallot, lemon, thyme,
and a little grated lemon peel. Stew it together, and
add a little gravy, mushroom liguor, and lemon juice.
Stew it a little longer, strain off the liquor, and thicken
it with batter and flour. Lay the meat in a dish, and
pour the sauce overit. Garnish with sippets and fried
oysters, or hits of broiled bacon and sliced lemon, !

Cold Veal scolloped. k

Mrwce it fine, set it overthe fire a few minutes, with
pepper and salt, a little nutmeg and cream. Then put
E 2
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the veal in a dish, 'strain the gravy over it, and lay
round force meat balls; garnish with pickle and lemon.

Minced Veal.

Cur cold veal very fine, but do not chop it; put a
tew spoonfuls of eithergravy, 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; let it be hot, but not quite boil. Just be-
fore itis taken up, stir in a bit of butter rolled in flour ;
put thin sippets of bread in the dish, and garnish with
lemon. The bones which are left make very good
gravy to warm 1t in, if boiled gently in a litde water for
about an hour.

Veal Olives.

Cut the slices rom 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, garnish with lemon, Force-meat
may be used instead of bacon.

" Feal Cale. : :

Bo1w six eggs hard, or as many as you thing you shall
want ; cat the yolks in two, and lay some of the pieces
in the bottom of the pot; shake in a little chopped
parsley, some slices of veal and ham; then put more
eggs, then meat; shake m, after each, some chopped
parsley, with pepper and salt, till the pot is nearly tull.
Cover it with water, lay an 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,

Cur some slices of veal, and put them into an
earthen jug, with a blade of macé, a little pepper, salt
and nutmeg, a sprig of sweet herbs, and a bit of lemon
peel. Cover the jug close, that the steam may not get
out; set it in a pot of boiling water, and about three
hﬂl:!- will do it. About half an hour before it is done,
putin abit of butter rolled in flour, and a little lemons

I
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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 pars-
ley 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
{ake out the pigeons and thicken the sauce with nearly
half a pound of butter rolled in flour, and grated nut-
meg. Add three spoonfuls of white wine.

Pigeons in a Hole.

Truss four young pigeons, as for beiling, and season
them with pepper, salt and mace. Put into the belly
of each a small pieee of butter, lay them-in a pye dish,
pour batter over them made with threc eggs, two spoon-
fuls of flour, and half a pint of milk. Bake them in a

moderate oven, and send them to table in the same
dish '

Mock Brawn.

Boirtwo pair of neat’s feet till they are tender, and
pick all the flesh off the bone. Boil the belly piece
of a porker nearly enough, bone it, and roll the meat or
the feet “up in the pork: tie it up in a cloth with tape
vound it, and boil it till it bécomes very tender. Hang
it up in the cloth till it is quite cold : put it into some
souce, and keep it for use.

Sauce for Brawn.

Taxe apeck 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
pntit on the brawn,

Piclled ork.

Rus each piece with common salt, and lay it on a
slanting board that the liquor may run off. Next da
¥ob 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 en till the pan is full. Fill 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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zpice over it, roll it up light and tie it. Stew it with
some mutton or beef gravy, a quarter of a pint of port
wine, some pepper and allspice. Cover it close, and
simmer it as slow as you can, for three or four hours,
When quite tender, take off the tape, set the meat on a
dish, and strain the gravy over it. Serve it with cur-
rant jelly.
Hashed Venison.

Warwm it with its own gravy, or some made without
seasoning, and only made hot, not quite boiled. It
there is no fat lelt, cut sume 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 venison. ' '

To force Fowls.

Is to stuff’ any part with force meat ! and it 1s gene-
rally put between the skin and the flesh.

To blanch Rabbils, &c.

Is to set them on the fire in a small quantity of water,
and let them boil ; then take them out, and put them
into cold water for a few minutes.

Lt S P e P S

BROILING AND FRYING.

The gridiron should always be placed on a clear fire,
and the meat turned quickly, and kept warm on a chaf-
ing 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 tinned,
and kept clean. Dripping or lard is generally more
proper to fry with than butter,

Beef steaks broiled.

CuTt them {rom the rump, or any part that is tender,
about half gn inch thick. Beat them with a rolling pin,
rub the gridiron with suet and lay them on. Broil them
till they begin to be brown, often turning them, and a
fise gravy will soon appear on the top. Lift them care-
‘ally mto a hot dish, with a bit of butter under them ;
and add a chalot or onion sliced fine, or a little mush-
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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 putmeg. Putitinto a dish, and pour the sauce
over 1t,

Calf"s Liver and Bacon.

Cur them bothin 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 crisoed parsley may be used instead of lemon.

Sweetbreads.
TrEsE may be boiled whole, or parboiled, and then
browned in a Bﬂtch oven before the fire, and served up
with parsley and butter. Or cut them into long slices,

rub them over with egg, season with pepper, salt, and
rated bread, and {ry them in butter. Serve them up

with melted butter and ketchup, garnished with crisped
varsley 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. Garnished 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 Chiclens.

Cut 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 fleshy 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 Pigeon.
W asn them clean, and stuff them witha bitof outter,

chopped parsley, pepper, and salt. Tie them at both
ends, and lay them on a gridiron over a clear fire. Or
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it is thick and brown, and put in some red wine and the
juice of a lemon. Warm the venison in it, put it in the
dish, and pour the sauce overit. Send up currant jelly
in a glass.

Fried or dried Parsley.

. Pick some young parsley very clean, and put it
into the pan with a bit of batter; stir it with a knife till
it becomes crisp, and use it for garnishing. Or rub the
picked parsley in a cloth to clean if, set it before the fire
in a Dutch oven till it is crisp, and use it for garnish.
This is better than fried parsely, and may be rubbed on
steaks, calf’s liver, or any other dish of the kind.

A A WA A A i

TO DRESS FISH,

~,Tue general rule for discovering whether fish be
fresh or stale is by smelling their gills, observing whe-
ther 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 betier
than those taken from water that is stagnant.

Fried Carp.

ScaLE, draw, and wash them ¢lean; 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 lemen,
Garnish with the bread, roe, and lemeon, LR

Boiled Carp.

~ Scavg; and draw it, and save the blood. Set on wa-
ter in a stew pan, with vinegar, salt, and horse raddish ;
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 grated. 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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done take out the herbs and onions, and serve it up with
the sauce poured over it.
' : Crimped Cod.

Boir a handful of salt in a gallon of pump water, and
scum it clean. Cut afresh 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. Dry and flour them, and lay them at a distance
npon a clear fire to broil ; lobster or shrimp sauce.

Cod's Sounds boiled.

Crean them well, cut them into small pieces, boil

them in milk and water, drain them, put them into a
saucepan, and season them with beaten mace, nutmeg,
pepper and salt. Add a little cream, with butter boil-
cd in flonr, shake it till it is quite hot, and of a good
thickness. Put it into a dish, and garnish with lemon.

Salt Cod. |

SteeP the fish in water all night, with a glass of vine-
oar: when it is beiled, divideit in flakes, and put it into
a dish. Send it hot to table, with egg sauce poured
overit, or boiled parsnips mashed with butter and cream.
—Haddocks and whitings may be dressed in the same
vay.

Boiled Eels.

Sx¥N, draw, and wash them clean. Boil them in salt
and water, and serve them up with parsley and butter,
or anchovy sauce.

Fried Eels.

Creax them, cut them into pieces, seasoned with pep-

per and salt, flour them, and fry them in butter or hog’s
lard. Melted butter with lemon juice or essence of an-
chovy for sauce. s

Stewed Bidls:

MeLT an ounce of butter in a stewpan; add a hand-
ful of sorrel cutin large Fiecea. a dozen sage leaves, cut

fine; five pounds of eels cut in picces, and seasoned
with peprerand salt; two anchovies boned and minced,
an oulen, a little lemon peel minced, half a nutmeg
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ten minutes, drain them, and turn their heads into 1}1&
middle of the dish. Parsley and butter, garnished with

lemon aad horse-raddish.

Baked Herrings.

Havine clean 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.

Byrailed Herrings.

CreaN 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 onion ;
strain it off, and thicken it with butter, flour, and mus-
tard. Lay the herrings in a dish, put the sauce in a
~ boat, or serve them with plain melted hutter or mustard.

Smoked Herrings,

Creax and lay them insalt and a little saltpetre one
night: put a stick through their eyes, and hang them up

in a row. Put some saw-dustinto an old cask, and in

the midst of it aheater red-hot ; fix the stick over the
smoke, and let them remain twenty four hours.

Red Herrings:

Croose such as are large and moist, cuv .em 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 boiking water
with a little salt, and simmer them a quarter of an bour.
Serve them up with fennel, parsley and butter, or goose-

-berry sauce.

Fried Mackarel.

STurF them with grated bread, minced parsley ard
lemon peel, pepper and salt, nutmeg, and the yolk of an
; 2
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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.

Pereh and Tench fried.

Scare 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 itinspring water and salt, either whole, or cut
into slips crossways, and boil it nearly half an hour.
Serve it with anchovy or butfer sauce.

Boiled Salmon.

CrLeaN and scrape it carefully ; boil it gently, with
salt and horse-raddish in the water ; a piecenot very thick
will take half an hour. Serve it with shrimp, lobster,
or anchovy sauce, in one boat, fennel and butter in
another ; or the essence of anchovy and sage, and melt-
ed butter.

Crimped Salmon. =
WhraEx the salmon is scaled and cleaned, cut off th

liead and tail, and cut the body through into large slices.
Throw them into a pan of pump water, sprinkle on a
handful of bay-salt, stir itabout, and then take out the
fish. Seton a deep stewpan, boil the head and tail
whole, put in some salt, but no vinegar. When they
have boiled ten minutes, skim the water clean, and put
m the slices. When boiled enough, take them out, lay
the head and tail in the dish and the slices round. Or
either parts may he dressed separately. .

Broiled Salmon.

Cur slices an inch thick, and season with pepper and
salt; dip them in sweet oil, or rub them with butter :
fold them in pieces of writing paper, and broil them over
a slow fire si< or eight minates.  Serve them in the pa-
per, with anchovy sauce.—If the salmon be dried, soak
itlor two or three hours, then put it on the gridiron, and
;lus: it with a little pepper.  Serve it up with nielted
diter.,

¥ 2
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chimney over a wood fire, orin a dry place : keep it
open with two small sticks, and dry it well.

Boiled Soles. -
Boirn them gently in salt und water for about ten
minutes, and serve them up with anchovy or shrimp
Bauce.

Stewed Soles.’

*Havr fry them in butter, take out the fish, and put
a quart of water or gravy into the pan, two anchovies,
and an 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. Tike them out,
thicken the liquor with butter and flour, boil il gently,
strain it over the fish, and serve up with oyster, cockle,
or shrimp sauce,

Fried Soles.

SkiN 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 eggs and grated
bread may be omitted.

Boiled Sturgeon.

" Crean it well, put it into a fish kettle, with two
quarts of water, a pint of vinegar, some pieces of horse-
raddish, two or three bay leaves, some lemon, whole
pepper, and a little salt. Boil the fish sofily in this
liquor, till it be done enough. Dissolve an anchovy in
a little water, strain it, add a piece of butter rolled in
flour and melt it very smooth ; then put to it the body
of a crab or lobster bruised, two spoonfuls of ketchup,
the same of white wine and a few shrimps. Boil them
together, squeeze in some lemen, and add horse-raddish.
hPm" some of the sauce over the sturgeon, the rest in

oats,

Soused Sturgeon.

~ Deaw and aivide it down the back inaqual sides, then

into pieces. Puat it into salt and water, clean it well,

bind it with tape, and boil it very carefully in vinegar,
F Jd
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in a little wine, an anchovy, salt nutmeg, ‘anﬂ tflittl-
ginger. Put in the fish, stew it till the liquor is half
wasted. Then take it out, and put in some butter rolled
in flour and a lemon minced, and simmer them to a pro-
er thickness. Rub a hot dish with a piece of shalot,
ay the turbot in the dish, and pour the sauce over it.

Buttered Crabs.

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

Cold Crab.

Esmepry the shells, and mix the contents with oil,
vinegar, salt, a little white [repper and cayenne, Put
it together into the shell, and serve it up.

. Buttered Lobsters.

WreN boiled empty the shells, cut the meat in pieces,
bruise the spawn, add a little gravy, white wine, pep-
per, 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.

Boiv it well, pick out all the meat, season it with
pepper, salt, and nutmeg ; beat it fine with a little
butter, put it down close in a pot, set it in a slack oven
for two orthree minutes, and peur clarified butter over it.

Lobster sauce.

Pounp 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 itonce,
and add a little lemon juice. Or leave out the an-
chovies and gravy, and do it as above, either with or
without a little salt and ketchup.

Buttered Shrimps or Prawns.

-

Esery the shells, put to them a little gravy, butter

-
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Fickled Oysters.

W asH four dozen large oysters in their own liquor,
wipe them dry, strain off the liquor, add to it a spoontul
of pepper, one of salt, three of white wine, tour of
vinegar, and two blades of mace. Simmer the oysters
a few minutes in the liquor, put them into a small jar,
boilup the pickle, and take off the scum.  When cold,
pour it over the oysters, and tie them down close.

Oyster Sauce.

Put a pint 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 into a pan, wash them carcfully out
of the liquor, strain the liquor through a sieve, and add
an equal quantity of good gravy. Roll some butter in
flour, and 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 into boats,.——Plain oyster sauce is made
of oysters only, with a little of the liquor strained, and
boiled in melted butter, ;

Mock Turtle.

Taxe a calf's head well cleaned, cut off the horny
part in thin slices, with as little of the lean as possible.
Chop the brains, put them into a 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, Line the back shell
ofa turtle with thin paste, dried in the oven ; then put
in the ingredients, and setit in the oven to brown.
Garnish with yolks of eggs boiled hard, and force-
meat balls, :

-

FEFFE R EEFEE R Tl FFTEDFEP P
SOUPS, -
L

Care and cleanliness are more nccessary in this de-
partment than almost any other. Pots and saucepans
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small pieces of toasted bread on a plate, and dried mint
rubbed fine.
Green Pease Soup.

SEPARATE the old pease from the young ones, while
shelling them; put the old onesinto a gallon of boiling
water, with three or four onions and turnips, two car-
rots and two heads of cclery, 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 peasin the soup about a
quarter of an hour. Put it in a tureen, with small slices
ol toasted bread.

Cheap Soup. _

Bo1w together two pounds ol lean beef, six onions,
six potatoes, one carrot, one turnip, a head of celery,
half a pint of split peas, some whole pepper, a British
berring, 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 scrag 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 lrom 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 spoonlul of water to
prevent their oiling ; mioce 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 powdered. Boil it a few minutes, put in a
pint of soup, and strain it through a coarse sieve: the
thickening is then fit to be put|to the soup, which
should boil for about half an hour afterwards. Vermi-
celli may be added after the thickeuing is put in,

Fermicelli Soup.

Bo1v two quarts of good veal broth with a piece of
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crust of a Frenchroll. 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 sicve upon the meat, and serve it up hot.
Hodge Podge.

Boir some slices of coarse beel in three quarts of
water, and one of small beer : skim it well, put in
onions, carrots, turnips, celery, pepper, and salt. When
the meat is tender, take it out; strain the soup, put a
little butter and Nlour into the saucepan, and stir it well
to prevent its burning. Take off the fat, put the soup
into the stewpan, and stew the beef in it till gunite tender.
Serve up the soup with turnips and carrots, spinage or
celery. A leg 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.

L Secotch Barley Broth.

Cut a leg of beef into pieces, and boil it in three
gallons of water, witha sliced carrot and crust of bread,
till reduced to half the quantity., Strain it off, and put
it again into the pot; boilit 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 minced parsley, and a
few marigolds, Put in alarge 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 trom
scam, 'The articles before-mentioned may then be
added, with sliced turnips and carrots, and boiled toge-
ther till the broth is good. Season it, take it up, pour
the broth into a tureen, with the beef in the middle, and
carrots and turnips round the dish.

. Milk Soup.

Boiw a pint of milk with a little salt, cinnamoen, and
sugar : Jay thin slices of bread in a dish, pour over them
a little of the milk, and keep them hot over a stove
without burning, When the soup is ready, beat up the
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sugar and nutmeg, ana letit 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
sell, and take it up as soon as it has hoiled to a proper
thickness.

Broth.

I~ making broth in general, il is best to put the meat
in with the water cold, and the scum should be taken
off all the time it is boiling. A hit of coarse meat
stewed gently will make broth of any strength, accord-
ing to the guantity of liquor put to it, or the time at-
lowed for boiled. Ifthe meat is to be seut 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 berbs 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 favour, it is better
not to chop it with the rest,but to putit in whole, as
it is hard and indigestible. Scoich 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 moy alterwards be
strained, or otherwise, and seasoncd so 8s to please the
palate. Neither broth, soup, nor gravy, when taken
off the fire, should be covered down hot, 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 {at
remain to be melted in i1, the taste wili be unpleasant.

A o R APPSR

CURING HAMS, &c.

Axv kind of meat intended to be preserved, shouid
have the following preparation. Take a quantity of

salt, hall a pound of coarse sngar, and a quarter of a

pound of saltpetre pounded ; mix them together, and
warm it before the fire.  Affer the bham has been hung
up two or three days, beat it well with a rolling-pin,
and rub it thoroughly with the composition. Put it
mto an earthen pan, lay the remainder of the pickle upon

i
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put a pint of cak saw-dust into the water when 1t is
boiled.

_ Beef Hams.

‘Cur 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 saltpetre, 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, rollit in bran, and smoke it. ~ Afterwards hang it in
a dry place, and cut pieces off to boil, or breil it with
poached eggs.

Muiton Hams.

CuTt a hind quarter of matton like ham, and rub it
well with an ounce of saltpetre, a pound of sugar and a
pound of salt 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 saltpetre, and a peund of com-
mon salt, and rub the ham with them. ickle and turn
it as before, and smoke it for a fortnight : it may then be
either roasted or boiled. :

Hung Beef.
_Maxe a strong brine with bay-salt, saltpetre,  and
common salt, and put in ribs of beef for nine days: then

dryit, or smoke it in a chimney. Or rub the meat with
salt and saltpetre, and repeat it fora fortnight.

Dutch Beef.

TaxE off the fat, and rub the lean part of a buttock
with brown sugar, and let it lay two or three hours in
a pan : then add some salt and saltpetre, and turn it
every day for a fortnight. Roll it up light in a coarse
cloth, putit in a press two days, and hangitin a chimpey.
hﬂm}ﬂ; in @ cloth, and when cold it will cut like Duteh

eef.

€
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COLLARING.

bl | i

Collared Beef.

" Taxe out the inside skin, bones, and gristles, froma
piece of the flank, and rub it over with an ounce of salt~
petre and two or three handfuls of common salt. Let
it lie 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 quantity of
chopped parsley, stuff it into the places where the bones
came out, and strew it all over the inside of the beef,
with the addition of an ounce of fresh butter. Roll it
up in a cloth, and tie it tight ; boil it slowly five hours,
and let it remain in the cloth a quarter of an hour after
it is taken up. Then take off the cloth, press the beef
with a weight fill it is cold, and it will be fit to eat.

Collared Pork.

BoxEe a breast of pork, and season 1t 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 gristle of a breast of mutton,
lay the meat flat, and rub it over with egg. Mix some
greated 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. : .

Boxge the breast, and beat it ; rub it with egg, and
strew over it a seasoning of beaten mace, nutmeg,
pepper, and salt, and minced parsley, sweet majoram,
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 liquor it was boiled in, and half the quantity
ol vinegar., . Ay

G 2
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at the bottem, and be careful not to put it over the
pots ' :
Potted Beef.

To make a cheap sort, cut the meat off a leg of beefs
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 overit, and bake it till it is quite
tender. Tarn it warm out of the jar, take out the skin
and gristle, and beat it up with 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 c]I;riﬁed but-
ter is poured on, to make the beefcut smooth and tender;’
and the tops should not be covered till the pots are quite
cold. But to make a better kind of potted beef, take
half a pound of brown sugar, and two ounces of salt-
petre, and rub it on twelve pounds of fresh beef. Letit
lie a day, then wash it clean, and dry it with a cloth ;
season it with pepper and salt and a little mace. Cut it
into convenient pieces, put it into an earthen pot, and
lay on pieces of butter ; tie it over with paper, and letit’
stand three hours in the aven, When taken out, eut 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 to it while it is heating ; wlien
it is mixed quite fine, put it into jars, and pour clarified
butter over it. If two anchovies be dissolved in the
butter and gravy, it willimprove the flavour, i

Potted Veal.

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

Marble Veal.
PrEPARE it as before ; beat up a boiled tongue, or

slices of ham, with butter, white pepper, and mace
peunded : put a layer of veal in the pot, then stick in
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DRESSING EGGS.

Poached Eggs.

BreAk an egg into a cup, and put it into boiling
water : when the white looks quite set, which it will
generally do in about ten minitues, take it up- with an
eggslice, and lay it on toast and butter, or spinnage.
As soon as a sufficient number are done, serve them hot.
If fresh-laid, they will poach well without breaking. .

Buttered Eggs.

BeAT four or five eggs, yolk and white together ;‘pl_lt
a quarter of a pound of butter in a bason ; then setitin
boiling water, stir it till melted, then pour it, with the
eggs, into a saucepan; keep a bason in your hand;
hold the saucepan in your other hand, over a slow fire,
shaking it one way, as it begins to warm ; pour it into
the bason, and then back again. Hold it over the fire,
stirring it constantly in the saucepan, and pouring it
frequently into the bason, to prevent its curding, and to
mix the eggs and butter, till they are boiling hot.
Serve on toasted bread ; er use it as sauce to salt
fish, or red herrings,

Fried Eggs.

Boiw six eggs for three minutes ; put them in cold
water, take off the shells (but do net break the whites),
wrap the eggs up in a puff paste; brush them-over with
egg, and sprinkle a few crumbs of bread over them ;
put a sufficient gquantity of lard or butter 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 a gold
colour ; when done lay them on a cloth to drain.

Eggs with Onions.

WhEN the eggs are boiled bard, take out the yolks
whole, and cut the whites in slices. Fry some onions
and mushrooms, throw in the whites, and turn them
about a 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 simmer about a 1:|:|in|ute::1E and serve it up.

G
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balls, rather small, as they swell very much in boiling ;
boil them in gravy for a minute,

A ELELEEPBPEE TS

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 through a
coarse sieve ; in making other puddings the eggs should
be strained separately. Puddings may be made without
eggs; but they must have very little milk, and be boiled
three or four hours. A few spoonfuls of fresh small
beer, orone of yeast, will beatolerable substitute for eggs.

Bread pudding should be tied up rather loose in the
cloth, to allow room for swelling, but batter puddings
may be tied up tight. 1fboiled in a bason, butter it be-
fore the pudding is put in, and boilitin plenty of water.
Turn it 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. 1f 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.

It will be convenient to keep a cloth on purpose for
boiling puddings, which should be washed immediately
alter it is used, and kept clean and dry till it is wanted
again, Always dip the cloth into boiling water, flour it
and shake it, before the pudding is put into the pot, and
keep it boiling, or the pudding will not be light.

: Batter Pudding.

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

) Bread Pudding.

S04k 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
fo it; and plain butter, or butter and sugar for sauce.
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and three eggs. Beat it very smooth, putin the froicand
_ suet, a glass of brandy, half a grated nutmeg, a little

sagar, and two ounces of orange or lemon peel. Do not
tie it too close in the cloth, but allew it a little room to
swell, and boil it four hours. Or take a pound each of
currants, raisins, flour, and suet ; the yolks of eight eggs,
a penny loaf grated, half’ a nutmeg, a tea-spoonful of
ginger, 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 honrs.

Rice pudding.

Boin 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 tie it up again, boil it another hour, and

our melted butter over it. Currants or raisins may be
added with the sugar and butter. To make a better
pudding, put a quarter of a pound of rice flour into a
pint of milk, stir it constantly over the fire. Whenitis
of a proper thickness, put it into an earthen pan, and
add a quarter of a pound of butter, and half a pint of
good milk, the yolks of eight eggs, with sugar and
grated lemon peel. Boilitin basons or cups, put them
i a dish, and pour wine sauce over them,

Hausty pudding.
Bor1r some milk over a clear fire ; take off, and kee

utting®in flour with one hand, and stirring it with the
other till it becomes quite thick. Then boil it a few mi-
nutes, pour it into a dish, and garnish with pieces of
butier. To make a better pudding, beat up an egg and
flour into a stiff paste, and mince it fine ; putitinto a
quart of boiling milk, with a little butter and salt, cinna-
mon and sugar, and stir them carefully. When suffi-
eiently thickened, pour it into a dish, and stick bits of
butter on the top.

Baked Plum pudding.

Soaxk the crumb of a twopenny loaf in cold milk, let
it stand two or three hours, drain it from the milk, and
beat it up with four eggs. Mix it into half a pound of
chopped suet, three quarters of a pound of stoned raisins,
the same of currants, a little grated ginger and nutmeg,
a glass of brandy sweetened with sugar,
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basin, then tarned out into a pudding cloth, and boiled
in plenty of water.
Baked Apple pudding.

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

Apricot pudding.

STIr upsix eggs, four table spoonfuls of flour, a little

salt and pounded cinnamon, ina pint of milk. Rab the
frait through a hair sieve, and mix the pulp with the bat-
ter till it becomes thick ; then sweeten it, put it into a
buttered bason, and tie a flowered cloth overit. Boil ita
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-paus 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 sngar and brandy. Line the dish with
- good paste, strew over it some bits of candied peel, put
in the pudding,and bake it balfan 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 itinto a dish,
either with, or without a crust. This pudding may be
made in the winter with bottled gooseberries,

Lemon pudding.,

MEevT half a pound each of sugar and butter, and let -

it coolin a basin. Beat up eight eggs with the juice of a
lemon, and the peel grated, and mix it with the butter
and sugar. Patapuff paste into a baking dish, pourin
the pudding, and bake it in a moderate oven.~For a

%
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four eggs wells beaten, and a little sugar and brandy.

Bake it in a dish with pufl paste at the bottom, and a
little candied peel. :

Prune pudding. .

Mix four spoonfuls of flour in a quart of milk; add
six eggs, two tea spoonfuls of ginger, a little 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 if, and a little salt: put it into a buttered
bason, tied up in a floured cloth, and boil it half an hour.
Eat it with cold butter and salt,

- Sago Pudding.
- Boir two 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 putitto three
quarts of milk, halfa pound of sugar, and a grated nut-
meg. - Bake it in a deep pan, and take it out of the
oven, and beat up six eggs with it: then butter a dish,
pourn the pudding, and bake it again an hour.

Millet pudding.

Wasu and pick half a pound of millet seed ; and as
much sugar and butter, a grated nntmeg, and three
quarts of milk. Pour the pudding into a buttered dish,
and bake it. i

Ground Rice pudding.

Soax 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 guarter of a pound of sliced butter till it is
all melted, and cover it over till cold. Then add four
eggs well beaten, hall' a grated nutmeg, grated lemon

peel, and sugar and brandy. Puta puff paste in the
dish, and bake it in a moderate oven.
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Black Puddings.

Picx two quarts of grits clean, and boil them soft in
about the same quantity of milk. Put them into an
earthen pan ; cut half a pound of hog’s lard into thin
slices, 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 : mix it with.the grits,
and stir it well together with a seasoning of salt and
pepper.  Chop up a little winter savory, thyme, sweet-
marjoram, an onion, and a handful of penny-royal : put
them to the grits, with half a pint of grated bread, two
eggs, half’ a pint of new milk, and mix them well to-
gether. Cut some of the leaf of the hog into small
pieces ; let the hides be well cleaned, and then fill them
with the pudding and pieces of'fat ; divide theminto links
as before, prick them, and boil them half an hour.

Yeast dumplings.

Gersome dough at the baker's or make it with flour
and water, yeast and salt, as for bread : cover it witha
cloth, and let it stand half an hour before the fire.
Make the dough intu balls, flatten them a little, .put
then into boiling water, and boil them quick 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 emongh. A few
clean currants mixed with the dough will make good
currant dumplings. : :

Hard Dumplings.
MaxEe asort of paste with flour and water, and a
little salt, and roll it into balls : then roll them in flour,
and boil them an hour. They are best boiled with a

ood piece of meat ; and, for variety, a few curranis
may be added.

Norfolk Dumplings.

MAxkE a thick batter with half a pint of milk and
flour, two eggs and a little salt. Take a spoonful of
the batter, and drop it gently into boiling water: a few
minutes will do them, it the water boil fast. Take them
out, drain them, and put them intoa dish with a piece
of butter. Theseare often called spoon dumplings.

H
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Apple Dumplings.

PArE and core the apples, and put them into a thick
paste, as for apie. Gather it into a lump, elose it round,
tie it in a cloth, and boil it three quarters of an hour :
when done put in sugar and butter.

: Suet Dumplings.

Mix six ounces of suet with a pound of flour, two
tea spoonfuls of salt, and one of white pepper, ground
fine : stir it up with milk, and make it into a paste,
Then make it up into halis the size of a turkey’s egg,
tie them up in a cloth separately, put them in when the
water boils, and keep them over the fire half an hour.

A E A E P PE EEEEPEE TS R E R

PANCAKES AND FRITTERS.

Be careful to keep the frying-pan quite clean and fit
for use. Before you begin to fry pancakes, rub some
butter or lard round the inside of the pan, then make it
hot, and wipe it out with a cloth. Batter, lard, or
dripping may be used for frying. Pancakes should be
sent to table quite hot: when cold, they become tough
and unpleasant,

Common Pancakes.

Maxe a light batter of eggs, milk and flour : when
the lard or dripping boils, put in a ladlefull of the
batter. Move the pan about, so as to make the batter
of an equal thickness all over the pan, and fry it of a
nice brown. When one side is done, toss or turn it
over without breaking ; and when done, lay iton a hot
dish before the fire. Send them to table as fast as they
are done, while they are light and hot. A little warm
ale added to the batter a few minutes before you begin
to fry, will improve it.

Pancakes without Butter.

BeAT up six eggs with a pint of cream, four ounces
of sugar, a glass of white wine, half a irutud nutmeg,
aud flour suflicient to make itinto a thick batter. Pour
it into the pan when it is hot, and fry it as before.
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Rice Pancakes.

Set a quart of cream over a slow fire, with three
spoonfuls of rice flour; and stir it till it is well thick-
ened. Add a quarter of a pound of butter, and halfa
grated nutmeg ; then throw it into a pan_to cool, and
stir in alittle more flour, eight Eﬁgs well beaten, and a
little sugar and salt. Mix it well together, and fry it
in pancakes 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 sugar.

Apple Fritters. |

PanrEe some apples, and cut them ioto thin slices ; put
a spoonful of light batter inte a frying-pan, then a layer
of apples, and another spoonful of batter, Fry them of
a ]ig-l;t brown, and serve them with grated sugar over:
them. , Yo :

Currant Fritters.

Tuickex half a pint of ale with flour, and add some
currants. Beat it np quick, make the lard boil in. the
frying-pan, and putin a large spoonful at a time, which
is a sufficient quantity ft.:.:r one fritter.

Hysty Fritters.

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

ﬁI:m brown, serve them ap hbot, with grated sugar over
tirem. '

Potatoe Fritters.
Maswu hall a pouud of boiled potatoes with an ounce

of butter, two spoonfuls of cream, two eges well beaten,

a little pepper and salt, and fry it in fritters. They may
o 2
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be eaten with sausages, steaks or any thing with which
potatoes arc ealen

Bockings.

Mix three ounces of fine flour with a tea-cupful of
warm milk, and a spoonful of yeast. Liet it rise 'Earm
the fire for an hour, then mix four eggs well beaten,
and as much milk as will make the batter the usoal thick-
ness for pancakes  Fry them as other pancakes.

BREF AT ELE S BEBADEEEEEE TS

PIES AND TARTS.

_AtTeENTION should be paid to the heat of the oven for
all kinds of pies and tarts. Light paste should be put
into a moderate oven : if too hot the crust will not rise,
but burn : if too slack, the paste will be heavy, and not
of a good colour. Raised paste should have a quick
‘oven, and well closed. Tced tarts should be done in a
slack oven, or the icing will become brown before the
tarts are baked.

Mutron fat taken from the meat before 1t 1s roasted,
or any kind of dripping, may be sliced and boiled a few
minutes : and when it is cold, it will come off in a
cake. This will make good crust for any sort of meat
pie, and may be made finer by boiling it three or four
times. p

' Potted Dripping.

Boirsix pounds of good beef dripping in soft water,
strain it into a pan, and let it stand to cool. Take off
the hard fat, scrape off the gravy, and repeat it several
times. When the fat is cold and hard, put itinto a sauce-
pan, with six bay leaves, six cloves, halta pound of salt,
and a quarter ofa pound of whole pepper. Let the fat
be entircly melted ; and when it has cooled a little,
strain it through a sieve into the pot; and cover it up.
Turn the pot upside down, thatno rats or mice can get
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at it: and it will keep a long time, and make good puff
paste or crust for puddings.

Hog’s Lard.

Cur the leaf of a large hog into small pieces, put it
over the fire in a clean brass kettle, and boil it gradually
till a quantity of the fat be melted. "Then pour it through
a cullender into an earthern 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 blad-
ders, and hang thewm in a dry place ; but ifit be intended
to keep it unﬁr a little 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.

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

Crust for Family pies.

Curt 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. This makes a good crust for any pie thatis
to be eaten hot, or for fruit puddings.

Paste for Family pics.

Pyt half a pound of butter or lard to 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.

Rus a quarter of a pound of butter into a pound of
fiour, and make it into paste with cold water. Roll it
out, lay on the same quantity of butteragain ; roll it up,
leave it for half an hour, and then roll it out for
tarts. '

H 3
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Apnple Pie.

Pare and cut the apples, lay a paste round the edge
of the dish, and put in the fruit. Thena layer of sugar
and chopped lemon peel, ‘with the remainder of the
apples, till the dish is ‘full, A small piem;: of butter
may be added, and guinces or clovesto giveita flavour,
auci’ the lignor in which a little cinndmon has been
boiled. Cover the dish with common pufl-paste, or
'such as is used for tarts. gt

Apple Pasty.

Maxe a hot erust of lard or dripping, roll it out
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 dene
i the same way, '

Beef pie. g
SEasoN some rump steaks with pepper and salt, put
sowe puff-paste round the insyde of the dish, “and Jay 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 apiece of the rnmp or surloin of beef, or a fat
loin of mutton, after it has heen kept several days, and
beat it well with a rolling pin ; rubintoit a [ittle sugar,
pour over it a glass of wine, and a glass of vinegar, and
let it lie four or five days. Then wash it, dryit with a
cloth, and season it well with pepper and salt. Lay it in
the dish, spread over it a quantity of butter, 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.

Parsoir half a calf’s head, cut it into slices, season

with pepper and salt, Jay it in a dish, with crust round

the sides, add the yolks of eggs boiled hard, and some

good gravy. Put on the lid, and bake it an hour apd a

half.  Before it be sent to table, put in some gravy
thickened with flour, and a few oysters,
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the dish; put on the lid, and bake it an hour and a
half.
Hare Pie.

Cur 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 pieces of hare round it. Putsome bits
of butter on the hare, fill the dish with water, and
line and cover it with 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 other meat under-done, into
small pieces, and seasonit with pepper and salt. Cover
the sides of the dish with common crust ; putin 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 erust over it, and bake it in a slow oven. Currants
or scalded gooseberries, may be used instead of apples.

Mince Fies.

ComMoN mince pies may be made of any piece of
beef chopped fine, with apples and suet; adding a few
cuarrants, ‘a little allspice, sugar, wine, and lemon-peel.—
To make better pies, take six pounds of pared apples, as
much of raisins and suet, and chop them together very
fine. Add six pounds of currants, washed and dried,
balf a piot of wine and brandy, a quarter 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 twopoundsof good lean beet under-done,
or a neat’s tongue boiled tender and chopped fine, and
add to the above. Eggs boiled bard, and chopped fine,
will do instead of meat, Pill the pattepans, and lay on
a short crust. :

Mutton Pie.

Taxr off the fat and skin ofa loin of mutton or lamb,
cat it into steaks, season with pepper and salt, fill up the
dish with water, put a good paste round theinside of the
dish and on the top.
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Parfﬂ'n’ge Pie.

PrEPARE four partridges, and season them with
pepper and salt, chopped parsley, thyme, and mush-
rooms. Lay a veal steak and aslice of ham at the bottom
ol the dish, then the partridges, and a little good broth.
Putsome puff-paste round the dish, and on the top.

Pigeon Pie.

Creax and dry the pigeons, puta piece of butter into
each of them, and season them well. Lay a slice of heef
or veal atthe bottom, the pigeons with their breast
downwards, ard their ramps towards the middie of the
dish. Put the gizzards and livers in the middle, add some

water, close up the pie, and bake it well, Clean some
of the feet, and stick them in the wmiddl~> of the crust.

Pork Pies.

WaEN a hog is cut up, take the trimmings or small
bits of fat and lean which are cut off, clear from skin and
bones, and cut them down to about half an inch square,
and season with pepper and salt. Make a raised crust
with hog's lard instead of butter, and give time for it to
get quite cold : then fill the pies with the meat, roll out
the remainder of the paste, cut out the tops, lay them on
and close them round, and bake them in a slow oven,

Rhubarb Pie,

Pexrw the stalks,cut them about an inch long, putthem
into a dish with moist sugar, a litlle water and lemon
peel ; put on the crust, and bake it in a moderate aven.

Rook Pie.
Sxix and draw the rooks, eut ouat the backbones,
season with pepper and salt, put them into a dish with

a little water, lay some bits of butter oyer them, cover
the dish with a thick erust, and bake it well.

-Ffﬂ! P‘i‘-

CuT a breastor neck into steaks, and season thens with
salt and pepper. Put a puff-paste round the inside of
. the dish, lay abeef steak at the bottom, pnt in the veal,
fill up the dish with water, and cover it with the paste.
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Fenison pasty.

BoxE aneck or breast of venison, season and cut it
into slices, and lay the fat at the top. Put some good
uff-paste round the dish, and a thick crust over it. Put
alf a pound of butter into the pie, a quarter of a pint of
water, and close the edges well. Bake it two hours ina
quick oven; and when sufficiently done make gravy of
the bones, and pour it boiling hot into the pasty, with a
glass of red wine. To render the meattender, 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, ﬁip it in lukewarm water, and dry it.

Tarts.

Frurr tarts require but little baking,  Gooseberries
to look red, must stand a considerable time in the
oven. Green apricots require more baking then 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 crust 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.

TAxE an equal quantity of apples and angelica, pare
and peel them, and cut 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 angelica, 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 them carefully.

Orange Tarts.

SouerEzE some Seville oranges into a dish, grate off
the outside rind, throw the peel into water, and change it
often for two days. Boil asaucepan of water, put in the
oranges, and change the water three or four times to take
out the bitterness : when they are tender, dry and beat
them fine 10 a mortar. Take their weight in double re-
fined sugar, boil it to a syrup, and scum it clean: then
pat in the palp, and boil it tugether till it is clear. Put
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whites; add five ounces of warmed butter, the peel of a
lemon grated, and a little of the juice. Sweeten it with
fine powder sugar, mix it well, and bake the cheesecakes

in small pans, with good paste in them,
Bread Cheesecakes.

SLicE a penny loaf as thin as possible, pour overita
pint of boiling cream, and let it stand two hours. Beat
up eight eggs, hall 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. Bake
them in pattepans, or raised crusts.

Curd Cheesecales.

PuT a spoonful of runnetinto 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, Putit into a dish, and
rub in a quarter of a pound of butter, with nutmeg and
sugar ; add two grated biscuits, four eggs, an ounce of
beaten almonds, two spoonfuls of orange water, and the
same of brandy, Mix six ounces of clean currants, put
paste in the pattepans, fill them and send them immedi-
ately to the oven.

Cheesecales without Curds.

BeAT up six eggs, and add a pint of cream, half a
pound.of butter, a little cinnamon, five spoonfuls of cur-
rants, three of sugar, two of grated bread, and two of
brandy. Mix all together in a pewter dish, set it on a
stove, and stir it one way till it becomes a soft curd ;
when cold, put it into tins with paste in them.

FLemon Cheesecakes.

MewrT a quarter of a pound of sliced butter in half a
pint of cream, over a slow fire, and pour it into abason
to cool. Mix in the yolks of five eggs well beaten, the
juice of alemen, the rind grated, with sugar and brandy,
Put crust in the pattepans, and fill them nearly full,
Orange cheesecakes are made in the same way.

L
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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 it, 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 1t till it is
cool, and add a spoonful of brandy or orange water.
This is @ good imitation of cream custard, and consider-
ably cheaper.

Syllabub,

Pur a pint of cyder aad a bottle of strong beer into a
large punchbowl, grate in a nutmeg, and sweeten it.
Put in as much milk-from the cow as will make a strong
froth: let it stand an hour, clean some eurrants and make
them plump before the fire : then strew some 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.

Whip Syllabub.

GRATE some lemon peel into a pint of cream, and a
quarter of a pint of wine, flavoured with orange juice
and sugar. %’bip or mill it, lay the froth ona sieve; and
put a little wine into the glasses: when the froth is
drained, fill the glasses up high with it.

Gooseberry Fool.

ScaLp the gooseberries, and rub them through a cul-
lender with the back of a spoon. When cold, beat two
eggs to afroth and mix them with the pulp : adda little
nutmeg, sugar, and brandy, and stir up in new milk.

Thick Milk.

BeaT an egg, and add to it a tea-spoonful of flour :
mix itsmooth with a spoonful of cold milk, and put it 1o
a piit of boiling milk. Stir it over a slow fire till
boiis, pour it out, 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
marbles boiled in it will answer the purpose.

Rice Milk.

Boiv half a pound of rice in a quart of water, with
bit of cinnamon, till the water be wasted. Add three
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gasily among the other ingredients. Yeast should be
procured the day before it is 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
is used, but a little more of it must be added on that
account. . &

When all the articles are put together, they should be
well beaten ; and if the cake be a rich one, it should be
put into the oven direetly ; but if yeast be used, it should
stand in the pot or tinthatit isto be baked 1n till it rises
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 : it 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 in as
soon as they are out of the oven, and kept upside down
til cold, or the steam which settles at the bottom will
make them heavy.

Banbury Cakes.

Worx a pound of butter into a pound of white bread
dough, the same as for puff paste ; roll it out very thin,
and cutit into bits*ol 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.

Bath Buns.

Rue half a pound of butter info a pound of flour,
with five eggs, and three spoonfuls of thick yeast. Set
it befare the fire to rise; then add a quarter of a pound
of powdered sugar, and an ounce of carraways. Mix

them well io, rollit out in little cakes, strew on carra-
way comfits, and bake them on tins.

Dreakfast Cakes.

A pouxD and a half of flour, four ounces of butter,
iwo eggs, a spoonful of yeast, and half a pint of warng
g 1

ad

&
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Drop Cakes.

Rus half a pound of butterinto a pound of fine flour;
mix it with half'a pound of sugar, and the same of cur»
rants. DMix it into a paste, with two egzs, a large
spoonful of rose water, brandy and sweet wine, and
drop it en the plates ready floured.

French Rolls.

MEevrt a little butter in milk and water, salted, and
add two teaspoonfuls of yeast ; putitinto a quart of flour,
and slir it to the thickoess of a batter pudding. Set it
some hours before the fire ; and when it rises, work it
into a light paste with warm milk and water, and make
it into rolls as lightly as possible. Drop them on a
floured tin, set them covered befure the fire to rise, and
bake them about twenty minutes.

Gmgcrbﬂ‘mf

Mrx three pounds of flour with four ounces nfsngar,
aund half an ounge of pounded ginger. Meit half'a pound
of butter in a pound of treacle ; put it"to the. Ilnur,
work itinto a paste, and bake it .in cakes.

Gmgerb: ead Mis.

CareruLLy melt half a pnund of butter, and stir it

up in two pounds of treacle ; add an ounce of pounded

er, two ounces ol preserved lemon and orange pecl,
two of preserved angelica cut small, one of coriander
seed pounded, and the same of carraway whole, Mix
them together, with two eggs, and as much flour as will
bring it to a fine paste: make it into nuts, put them on
a tin plate, and bake them in a quick oven

Household Bread.

Put a hﬂsbel of flour into a trough, two thirds wheat
and one of rye: mix a quart'of yeast with nine qnarts of
warm water, and work it into the flour till it becomes
tﬂngh Leave it to rise about an hour: and as soon as
it rigses, add a pound of salt, and as moch warm water .
as before ; work it well, and cover it with flannel. Make
ihe loaves a quarter of an hour before the ovenis ready ;
end if1hey weigh five pounds each, they will require to
be baked two hours and a half.

' 12







SYSTEM OF COQEERY. 101

Oat Cal:es.

Tunese may be made the same as muflins, only use
fine Yorkshire oatmeal instead of flour. Anothlier sort
is made of fine oatmeal, warm water, yeast and salt, -
made nto a thick batter, and set to rise in a warm 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 belore the fire. If muf-
fins or oat cakes get stale, dip them in cold water and
crisp them m a Dutch oven.

Plum Cake.

Mix seven eggs well beaten, with four spoonfuls of
prepared yeast, and strain them ; melttwo 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 it in a good oven.---Another way is to warm two
pounds of flour before the fire, melt a pound of butterin
a suflicient quantity of milk to mix the cake : beat siz eggs
well, and mix with them two spoonfuls of yeast prepared ;
work them together, and strain them. Then add some ot -
the milk and butter ; and when it is as warm as you can
Lear your fingers in it, put it into the flour, adding the
remainder of the milk and butter toit. Stirit with a spoon
till 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 einnamon, nutmeg, sugar, and candied peel. Mix
it well, butter the pan, putin the cake, let it rise before
the fire, do not press it down or touch it, but put it di-
rectly into the oven. The pan should not be more than
hall’ full when the cake is first put in, that it may have
room to rise ; turn it out of the pan bottom upwards, as
soon as 1t is taken out of the oven.

Pound Cake,

~ Beara pound of butter to a pintof cream, the yolks of
a dozen eggs, and mix them with the butier : then add a
pound of dried flour, a pound of silted su%rar, with some
carraway seeds, and beat them together for an hour,---
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Sugar Cakes.

MaxeE 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, cut the cakes out
mth a tin or glass, sift sugar over them, and bake them

in a quick oven.
Tea Cukes.

Mix a pound of flour with half a pound of sifted
sugar, an ounce of carraway, and a little natmeg. Beat
the yolks ‘of three eggs, with three spoonful of sweet
wine ; put these to the rest, with half' a pound of'butter
melted in new milk, W&rk it well together, roll it out
thin, cut it into cakes, and bake them in a 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 loat sugar puuur!ed an egg, a
g]ass of sweet wine, an ounce of carraway, rolled into a
paste. To make currant tea cakes, beat halfa pound of
batter to a cream, mix two beaten eggs with it, a little
brandy, nutmeg, and cloves pounded fine, half a pound
of currants, and as much flour as will make it into a thin
paste. Roll it out, cut aud bake it as belore. —Plain
tea cakes may be made of two ounces of butter rubbed
into half a pound of flour, with the white of an egg, a
little salt, and as much milk and water as will mix it

into a paste. Roll it out thin, prick the cakes with a -

fork, and bake them crisp.
Whigs.

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

White Bread. :

Tue same directions are to be followed as those given
for household bread, except thatit is to be made of fine
flour unmixed. The water to be used should be luke-
warm in summer, and in very cold weatherit must be hot,

e e
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JELLIES, &ec.
Apple Jelly

ParE ascore of rassetings, cut them small, put them
1nto a preserving pan, boil them in water, and drain them
through a sieve. Boil as much syrup in another pan as
there is of apple jelly, til it almost comes to coirmel 5
mix them together, and let it beil ten minutes. Another
way is to pare and grate some large juicy apples, put
them into a strainer, and press out the juice. T'o a quart
of juice add a pound of sugar, and lemon peel ; boilitto
a jelly, run it througha jelly bag, and put it into glasses.

Blanc Mange.

PuT an ounce and a half of isinglass into a basin, pom
cver it a quart of boiling milk, cover it with a plate, and
let it stand till the next day. Boil itin a saucepan with
the rind of a lemon, till the isinglass be dissolved, and
add to it a little rosewater, white wine and sugar, and
afew sweet and bitter almonds blanched. 'Then strain
it, 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 ina bit of cochineal into alittle brandy, and
strain it through a cloth, To make it yellow do the
same witha little saffron.

Black Currant Jelly. : 3

P1ck some ripe currants, dissolvethem ina preserving
pan over the fire, and run the liquor through a flannel
bag. To a quart of juice add a pound of sifted sugar ;
boil and skim it till it is reduced to a gaod thickness.
Red currants, raspberries, or any other kind of fruit
may be made into jelly in the same way.

: Calf's Foot Jelly.

Creax and boil two calf’s feet in a gallon of water
till it be reduced to two qurts; strain it and skim off
the fat when oold. Clear the jelly from the sediment,
add to it a pint of sweel 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 letit boil a few
minutes. Cleanse it through a flannel bag once or
‘wice, and put the jelly iato glasses. '

e T
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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
over it, and a whip on the top, as lor a trifle.

Hortahorn Jelly. o

" Botw halfa pound of harsthorn shavingsin a gallon of
water till it be reduced nearly one half; then strain it off,
and let it stand till cold. Melt it again, colour it witha
bit of lemon and orange peel, skim it well, add half a
pint of sweet wine, the juice of a lemon, and halfa pound
of fine sugar. Beatup the whites of six eggs, stir them
in, and boil all together a short time : pour it into a
Jelly bag to elear it well, and let the bag hang ncar the
tire to keep the jelly warm, till it all rans through clean
and fine. By putting a little of the liquor to cool in a
saucer, it will be seen whether it is fit for jelly.

Hedge Hog.

MaxkE a cake of any description, and bake it in amould
the shape of a hedge hog; turn it vut of the mould, and
letit stand a day or two. Prick it with a (ork, and let
it stand all night in a dish full of sweet wine ; then slit
some blanched almonds, and stick about it, and pour
boiled custard in the dish round it, i

Isinglass Jelly.

Borr 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. Thea strain it, and add a little sugar
and lemon juice.

- Lemon Cream.,

" Sgueeze 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 ; setit over aslow 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 orange.

Melon Flummery.

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

—— e e e
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Snow Creamn.

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

O R e e it

PRESERVES. &c.

Apricot Jam.

WHEN the apricots are nearly ripe, pare and cut them
in halves, break the stones, blanch the kernels, and put
them to ihe fruit. Boil the parings in a little water,
and strain it : toa 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.

BoiL a pound of moist sugar with three pounds of
eurrants, gooseberries, raspberries, and cherries, till re-
duced to half the quantity. Putit into pots covered
with brandy paper, and it will be fo%gd a pleasant sweet-
meat. : . ;

Black Currant Jam.

Pick the currants clean, bruise them, and add three
pounds of sugar to foar pounds of fruit. Beil them an
hour, stir and'skim the jam, put it into pots, and tie it
down as before.

Boitled Currants.

Gatuer the froit 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 a dry place. Cherries and damsons. may
be preserved in the same way.
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mix them witk the jam a few minutes before it be taken
off the fire; then put it into t:ugs, tie it down with writ-
ing paper dipped in brandy, and the cheese will keep se-
veral years if put in a dry place.

Elder Rob.

CLEAR some ripe elder-berries from the stalks, bake
them in covered jars for two hours, and squeeze the juice
through a strainer. Vo four quarts of juice put one pound
of sugar, stir it over the fire till reduced to one quart:
when cold tie it down with a bladder, and keep it in a
dry place. Itis very good for sore throats and fevers.

Fruit Paste.

PuT any kind of fruit inte a preserving pan, stir it till-

it will mash quite soft and strain it. To one pint of juice
add a pound and a half of fine sugar ; dissolve the sugar
in water, and boil it till the water is dried up. Then
mix it with the juice, boil it once, pour it into plates, and
dry it in astove. When wanted for use, cut it in strips,
and make paste knots for garnishing.
Fruit for Children.

Pur apples, plums, or any kind of fruit into a stone
jar, with some moist sugar, and bake it in a slow oven,
or place the jar in a saucepan of boiling water till the

fruit is done. It may then be eaten with bread, or
boiled rice, or may be made into puddings.

Gooseberry Jam.

‘Masn somered gooseberries when they are quite ripe ©
to four quarts of fruit add three pounds ¢f sugar, and boil
and scum them in Ei?resuwiug pan, till they are perfectly
mixed together. Putitinto jars to cool, tie it down with
brandy paper, and keep it in adry place. Gooeseberryjam
may be made with two pounds and a half of good moist
sugar to a gallon of fruit, but it must be boiled longer.

Green Fruit,

GRrEEN peaches, plums, or other fruit, should be put
into a preserving pan of spring water covered with vine
leaves, and set over a clear fire. When they begin to
simmer, take them off, and take the fruit out carefully
with a slice. Peel and preserve them as other fryit
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cullender. Buil the jam an nour, 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 it ten minutes,
put it into jars, and silt powder sugar over it.

Preserved Cucumbers.

GeT those most {ree from seed ; some should be small
to prescrve whole, and others large to cut in pieces. Put
them into a jar, with strong salt and water, and a cabbage
leaf to keep them down, and set them in a warm place
tiil vellow; then wash them, and set them over the fire
in fresh water, with a little salt, and a fresh cabbage-leaf
aver them; cover the pan close, but they must not be
boiled. If not of a fine green, change the water, cover
them as before, and make them hot ; when of a good
green take them off the fire, and let them stand till cold.
Cut the large cucumbers in quarters, and take out the
seeds and solt part ; puot them into cold water for two
days, change the water twice each day. Setapoundo’
single-refined sugar, and hall a pint of water over th
fire ; skim it clean, put in the rind of a lemon, ard an
ounce of ginger with the outside sciaped off: when the
syrap is pretty thick, take it off, and when cold, wipe the
cucambers dry, and put them in.  Boil the syrup every
two or three days, and continue to do so for three wecks,
and make it stronger if necessary. Wvhen you put the
syrap to the cucumbers, be sure that it is quite cold,
Cover them close, and set themina dry place.

Quince Marmalade.

Panre some quinces that are quite ripe, cut them 1nto
guarters, core and put them into a saucepan : coverthem
with the parings : fill the saucepan nearly full of spring
water, cover it close, and let it stew over aslow fire till
soft, and of a pink colour; then pick out all the gninces
from the parings ; beat them to a pulp in a marble mor-
tar, or wooden howl ; put the same weight of fine loaf
sugar as there is of pulp ; add as much ol the water they
were. stewed in as will dissolve the sugar. Boil und
skim it well, then putin the pulp ot the guinces : boil it
zently for three quarters of an hour: keep it stiering all
the time, or it will stick to the pan and burn, FPutitin
pots, and tie it down close. :

K







SYSTEM OF COOKERY. 115

Alegar.

TAKE some good sweet wort before it is hopped, but
it into a jar, add a little yeast when it becomes milk-
warm and cover it over. In three or four days it will
have done fermenting ; set it in the sun, and it will be
fit for use in three or four months, or much sooner, if it
be fermented with sour yeast, and mixed with an equal
quantity of sour ale. ~a

Barbaries,

GatsER 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. WWhen a scum rises, put
them into fresh salt and water ; they require no vine-
gar, but their own sharpness will preserve them. Cur-
rants may be done in the same way.

Cauliflowers.

PurLw the white part into small bunches, salt them in 3
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,
Preserve them in glass jars, filled up with vinegar tha?
has been boiled, and tie them down carefully.

Codlings.

Gatuer them when about the size of a large walnuts
ui them into a pan, and cover them with vine leaves.
get them over a sruw fire till the skins will come off ; then
take them up carefully in a hair sieve, peel them with a
penknite, 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 into white-wine vinegar
which has been boiled and cooled. 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 them ; add some salt and let them stand till
the next day. Drain off the liquor, boil it with lemon
peel, mace, cloves, horse-radish, shalots, white pepper,
apd ginger. Strainit ; and when cold, put it into bot:
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PPut to them a white cabbage cut in pieces, with inside
slices of carrots, turnips, and onions. Boil a strong brine
of salt and water, simmer the pickles in it one minute,
drain tiem, put them on tins to dry over an oven till they
are shrivelled up ; then put them into jars, and prepare
the following pickle. To two quarts ofgood vinegar, put
an ounce ol 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<raddish. 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. g

Cur off the tops of some large green cucumbers, take

out the seeds, and wipe them dry, Then fili them with

mustard seed, horse-radish. onion, sliced ginger and

wnote pepper. Sew on the tops, put themin a jar, cover

them with boiling vinegar, and do them as directed for
French beans. Melon may be done in the same way.

Mushrooms.

Rur some small mushrooms with a piece of flannel
dipped in salt and water, boil them a few minutes in salt
and water till the liqaor is drawn out. Lay them on a
cloth o cool, put them into jars, fill up the jars with
culd vinegar, that has been boiled with mace, salt, and
gingerin it.  Add a spoonlul of sweet oil to each bottle,
cork them close, and tie them down.

Mushroom Ketchup.

Breax some large mushrooms, throw over them a
good quantity of salt, and let them stand two nights.
Strain and press out the lignor, and put it into a stewpan
with black pepper bruised, sliced ginger, shalots, and
hiorse-radish. Boil it an hour, strain it, and bottle it
vp quite closs when it is cold. If well boiled, tied
down properly, and setin a dry place, it will keep twa
or three years ; otherwise it will soon spoil.

BMushroom Powder.

Pecrand cut some thick Luttons, spread them on ling,
and dry them in a slow oven till they will turn to powder.”
Duat them in a mortar, sift them through a sieve, add a
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Walnuts.

GaTHER them before the shells begin to form, pick
off the stalks, and put them into a jar. Boil some good
vinegar with a little salt and horse radish, some brois-
ed pepper, ginger, and cloves, and pourit hotupon the
walputs. When cold tie them down with a bladder,
and let them stand a year. 'When the walnuts are all
used, the vinegar may be improved and made useful for
fish sauce and hashes, by beiling it up with anchovies,
cloves and garlic : then strain it, and cork it vp in
bottles.

Walnut Ketchup.

TAxE some green walnuts, or the green peel of ripe
ones, and pound them in a mortar with some salt.
Squeeze out the juice, pour it off clear, and boil it. To
every quart of juice add halfl 2 pound of anchovies, half
a pint of-vinegar, a handful of shalots, a_little whole
pepper, mace, and cloves. Boil them together till the
anchovies are dissolved, strain it off, cork it down close
when it is cold, and let it stand at-least for six months.
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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 smail burrel with the liquor, add a httle
brandy, close down the bung when it has done hussing,
and let it stand six months.—Strawberry, raspberry,
mulbeny, or blackberry wine may be mude in the saine
way. '

C‘Jl:i erry Brandy. T

StoNE ten pounds of black cherries, bruise the stones
in a mortar, and put them into a gallon of the hest 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.

Avrow four pounds of lump sugar to a gallon of wa-
ter, and boil aud scom it till 1t 1s quite clear. - Add a
wallon 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 hittle brandy. '

-~ 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
bung, but do not close it till it has done hissing, and then
let it stand a twelvemonth. Taste it after two or three
months, as the sweetness will 'go off much sooner some
years than others, and draw it off in a good state.

Currant Shrub.

DissorvE a pound and ahalf of loaf sugar in five pints
of currant juice, put in a gallon of rum or brandy, and
clear it through a flannel bag. -

Damson FFine.

Maswu eight pounds of damsons, and pour on a gallon
of boiling water ; let it stand two days, and draw it off.
L
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(}':'Hgfr Hine.

Bruiss ten ounces of ginger, put it into a muslin bag,
boil it in ten gallons of water, with twenty pounds of
moilst sugar, and scum it well. Add the peel of ten
Seville oranges and ten lemous, cool the liquor in a tub,
and put the juice of the lemonsand oranges to the bar-
rel when the liquor 1s poured in.  Allow a quart of brandy
to every ten gallons, and fet it stand four months : a little
veast, and a 1ew rasins may be added.

G ooseberry 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 1t as directed for cmrant wine
and to have 1t rich and good, let there be an equal quantity
of juice and water.

Grr.rpe Hine.

Dissonve 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. Letit work two or three days,
and, pui it nto the barrel : when the fermentation 1s over,
put 1t close, and let it stand six months.

Tmperial Water:

PuT four ounces of sugar and the rind of three lemons
into an earthen pan ; boil an ounce of cream of tartar
in three quarts of water, and pourit on the sugar and
lemon, (Lﬁt it stand all night, clear it through a bag, and
botile it. . !

Lemonade.

_SgEEFEE_haIf a dozen lemons into some water, and
sweeten 1t with syrup: strain it through a lawn sieve, and
put it up in glasses. : '

: Lemon Brandy.

Pare two dozen of lemons, and steep the peels in a
gallon of brandy; squeeze the lemons on two pounds of
fine sugar, and add six quarts of water. 'The next day,
put the ingredients together, pour on three pints of boik
ing milk, let it stand two days, and strain it off.

L 2
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it drv. Put it inte a cask, add the rinds of ten more
oranges cul thin, and make asyrup of the twenty oranges
with a pound of white sugar. Sur it well together, stop
it close, let it staud two months to clear, and botile 1t
off.

Orange Erandy.

Steep the peels of twenty Seville oranges in three
quarts of brandy, and let it stand a fortmght n'a ‘stone
bottle. Boil tv.o quarts of water with a pound and a half
of loaf sugar nearly an hour, clarify it with the white of
an egg, strain it, and boil it till reduced nearly one balf;
and when cold, strain the brandy into the syrup.

Quince Wine.

GATHER twenty larze quinces dry and ripe, wipe them
with a cloth, and grate them so as not to touch the core,
Put the quinee into a gallon of boiling water, and let it
boil gently a quarter of an hour: strain it into a pan on
two pounds of refined sugar, put in the peels of two le-
mons, and squeeze the juice through a sieve. Stir it about
1l 1t is cool, put 1n a toast of bread with a little yeast on
1t, and let 1t stand close covered till the next day, Take
‘out thie toast and lemon, keep it three months, and bottle
it off.

Raisin Wine.

Borw sixteen gallons of water: when c'u!-:ﬂ put to it a
hundred weight of raisins in a tub, and let it veman a
mouth to ferment. When the raisins begin to rise to the
top, it must be well stirred once a day for a fortnight ;
and when the fruit begins to burst, press the liquor from
it, pul it nto the cask, and leave it loosely stopped for
two or three months. Examine it often ; when the fer-
mentation abates, it will nss and sparkle at the buung, the
sweetness will subside, and 1t will have more the taste of
wine. Put in a bottle of brandy, stop it close, keep it
six months in the cask, rack 1t 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 shiear,
and a pint of water to two quaits of brandy. Let it res
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COOKERY FOR THE SICK.

IT is not to be expected that the articles given under
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 houseLeepur will be able to make
an awreeable variety, suited to the different occasions of
an afflicted family.
r Ale Posset.

Warm a pint of milk, with a small piece of white
bread in it; then warm a pint of ale, with a little sugar
and nutmeg ; and when the milk boils, pour it upou the
ale. Letit stand a few minuté:; to clear, and it will be
fit for use.

ol Appfe Wufm

Pare and slice some tart apples, add a little sugar and
lemon peel, and pour some boiling water over it.  Keep
it warm in a jug by the fire, and 10 about ‘an hour 1t will
be fit for use.

Arrow-root Jelly.

Borw half a pint of water, with a spoonful of brandv
nutmeg, and sugar ; then add to ita desert spoonful of
arrow-root, mixed smooth with two spoonfuls of cold
water, and boil it together three minutes.

Baked Milk.
A very useful article for weak and consumptive

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

Chocolate.

Pare acake of chocolate into a pint of boiling water,
mill it off the fire till it be melted, and then boil it gently.
Pour it into a basin, and keep it m a conl place several
days. Wlhen wanted, put 1t 1 a lintle milk, boil it with
sugar, and mill it well. Or make some grucl as thick
as the chocolate, strain it, and mix them together. This
is better for weak stomachs than the chocolate alone,

Cﬂ ee.

Pour a pint of boiling water on an onnce of fresh
ground coffee ; let it boil a few minutes, then pour out a
cupful and return it, and repeat it several times.  Dis-
solve two gr three chips of 1singlass in a little boiling
water, add it to the coffee, and boil it ive minutes longer.
Take the pot off the fire, and in a few minutes the coffee
will be clear. Good eream should be served with coff:e,
and fine Lisbon sugar. For rheumatic people, a tea-
spounful of ready made mustard may be added to the
coffee aller it has boiled,

Coffee Milk.

Boivu an ounce of ground coffee in a pint of milk, for
a quarier of an hour, and put in a shaving or two of
isinglass to clear it.  Let it boil'a few minutes, set it off
till 1t becomes fine, and sweeten it with Lisbon sugar,

Cranberry Gruel.
Masu a tea-cupful of cranberries in a cup of water,
and boll 2 large spoonful of oatmeal in two quarts of
water. Then put in the jam, with a liule sugar and

lemon peel ; boil it half an hour, and strain it off. Add
a glass of brandy, or sweet wine.

qurm‘nt Gruel.
MAxE 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. This gruel is proper for children, or per-
sons of a costive habit. :

M
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_ Lemon Whey.
Bo1r a pint of milk and water, add to it the juice of
a lemon, let it simmer two or three minutes, and stram
it off: a lutle sugar may be added. This drink is adapted
to excite perspiration, and 1s less heating than if made
of wine.

Leel: 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 1t, and drink a srall basin full twice
a-day. 'l'his 1s good for the jaundice.

Mulled Ale.

Boin a pint ef good ale with a little nutmeg ; beat
up three eggs, and mix them with a little cold ale ; then.
pour the Lot ale to 1, and return it several tines to
prevent its curdling. Warm it and stir it till 1t has
thickened ; add a piece of butter or a glass of brandy,
and serve 1t up with dry toast.

Mulled Wine.

Bo1L a pint of wine, with nutmeg and sugar ; beat up
the yolks of four eggs, put them' ioto a little cold wine,
and mix them carefully with the hot wine. Pour it
backwards and forwards till it looks fine, heat it again
over the fire uil i1t is tolerably thick, pour it backwards

and forwards, and serve it with slices of toasted bread.

Panada.

Havixe 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, anda little sugar, or cream
and salt instead.

Rice Caudle. ,

Mix some gronnd rice with a little cold water to make
it smooth, and put it into boiling water. When boiled
to a proper thickness, add a bit of lemon peel and cinna-

mon, a glass of brandy, and a little sugar.
M

{ie







COOKERY FOR THL SICK. 133

and a little sugar. Pour it out, putin a pint of sweet
wine by degrees, aud serve it with toasted bread.

Wine Whey.

Put a pint of milk and water on the fire ; the moment
it begins to boil, pour in as much sweet wine as will
turn 1t into whey and make it lock clear. Boil it up,
and let it stand off the fire till the curd all sinks to the
bottom ; do not stir it, but pour off the whey for nse..
Or put a pint of skimmed milk and half a pint of white
wine mnto a basin, let it stand a few minutes, and pour
over it a put of boiling water. When the curd has
settled to the bottom, pour off the whey, and putin a
lump of sugar, a sprig of balm, or a slice of lemon.
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Besilicon.,

Y grrow basilicon is made of equal quantities of bees’
wax, white rosin, and frankincense. Melt them together
over a slow fire, add the same weight of tresh lard, and
strain it off while it is warm. This cintment is used for
cleansing and healing wounds and ulcers.

Cerate.

Havr a pound of white wax, half a pound of calumie
stone powdered fine, and a pint and a half of olive oil
will make an excellent cerate. T.et the calumme he
rubbed smooth with some of the cil, and added to the
rest of the oil and wax, which should be previously
melted together : stir them constantly till they are quite

cold.
Camphorated Oil.

BeaTan ounce of camphor in a mortar, with two
ounces of Florence oil, till the camphior is entirely dis-
solved. This liniment is highly useful in rheumautism,
spasms, and other cases of extreme pain. : '

Clyster.

A commoN clyster is made of gruel strained, and a
table spoonful of salt or oil. A pt is suflicient for a
grown person.

Fomentations. ¥

Boiw two ounces each of cammomile flowers, and the
tops of wormwood, in two quarts of water., Pour off
the liquor, put it on the fire again, dip in a piece of flan-
nel, and apply it to the part as hot as the patient can
kear 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 let the air
get to the part affected when you change the flanuel.

To relieve the tooth-ache, pain in the face, or any
other acute pain, the following anodyne fomentation may
be applied. Take two ounces of ‘white poppy heads,
and half an ounce of elder flowers, and boil them in three

mnts of water, till it is reduced one third. Stroin off the
quor; and foment the part affected.
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well together, and let it stand till the lime is settled.
Filter the liquor through paper, and keep it for use
closely stopped. It is principally used for the gravel,
in which case a pint or more may be drank daily. For
the itch, or other diseases of the skin, it is to be applied
externally.

Lip Salve.

Put into a small jar two ounces of white wax, half
an ounce of spermaceti, and a quarter of a pint of oil of
sweet almonds : tie it down close,and put it into a small
saucepan, with as much water in 1t as will nearly come
to the top of the jar, but not so as to boil overit, and let
it boil uill the wax is melted. ‘Then put in a pennyworth
of alkanet root tied up in a rag, with, the jar closed, and
boil it till it becomes red. Take 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.

Fonr a quinsey, or inflammation of the throat, make
a volatile liniment, by shaking together an ounce of
Florence oil, and half an ounce of the spirit of harts-
Lo ; or an equal quantity of each, if the patient be
able to 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
carry off the complaint. :

Useful liniment for the piles may be made of two
ounces of emollient olutment, and half an ounce of
laudanum. Mix them with the yolk of an ege, and
work them well together, 3

Marmalade.

For a cough or cold, take six ounces of Malaca
raisins, 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 oil of vitriol, and twenty drops
of oil of sulphur. Mix them well together, and take a
small tea-spoonful night and morning.

N
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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 rosm,
and two ounces of common turpentine. Melt them to-
sether over a slow fire, and keep stirring till the omt-
ment 1s cold.

Ointment of sulphur, which 1s the safest and best
application for the 1ch, will have no disagreeable smell,
if made in the following manner. Take of hog’s lard,
four ounces ; flour of sulphur, an ounce and a half ; crude -
sal-ammoniuc, two drachms ; and essence of lemon, ten
or twelve drops. Make them into an ointment, and rub
it on the parts affected.

O ntment 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 is to
dry-and skin over the wound, as in scalds, &ec.

Pills.

OpeNiNG 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 lpmvﬂ a sufficient purge ; and for keeping the
body gently open, one may be taken might and morning.

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

Pills for the jaundice may be made of one drachm each
of castile soap, succotrine aloes, and rhfibarb, mixed
up with a sufficient quantity of syrup. Five or six of
these pills taken twiee a day, more or less, to keep the
body open, with the assistance of a proper diet, will
eften effeet a cure,

N 2
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Poultices.

CommoN poultice is best made of white bread, put
into boiling water till it is of a proper thickuess ; then
let it boil, and add a bLit of lard, or a little sweet oil.
Water answers the purpose better than milk, as the poul-
tice thus made will retain the moisture longer.

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

Carrot poultice is made of clean grated carrots mixed
with water, so as to form a soft pulp. This is an excel-
lent poultice to ease pain arising from a sore, and not
only cleanses it, but takes off the offensive smell which
generally attends such complaints. It affords great re-
lief 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 nut-
meg ; reduce them to powder, and miy them together
for twelve doses. This powder is useful in expelling
flatulencies arisiug from indigestion, and may be given m
small quantities to children in their food, when toubled
with gripes.

Worm powder is made of an ounce of tin finely
powdered, and two drachms of Eilop’s mineral mixed
together. Divide the whole into six doses, and take one
of them in a little syrup of honey twice a-day ; after
they are all used, it will be proper to take a litde
rhubarb. ;

Tooth powder is easily prepared. Beat fine and sift
two ounces of charcoal, and mix it with an onnce of the
powder of bark, If the teeth be cleaned with this every
morning, it will preserve them from decay.

Sinapisms.

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

Poura gallon of water on two pounds of clean Nor-
way tar, and stir it till it is thoroughly mixed : after 1t
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 LOCAL AFFECTIONS.

IN addition to the receipts given for general use, it is.
necessary to specify some of the disorders for which they
are ntended, 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 bya promtitude not in every instance compa-
uible with professional assistance, and where therefore
the immediate attention of some domestic is of the great-
est importance. In other iustances 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-
casional attendance of a medical practitioner, it is highly
requisite that the constant inmate of a family shoald be
qualified to discharge the duties of humanity with honour
and success. To facilitate this labour of love, the few
disorders which we intend to notice will be arranged in
the following manner, 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.

Hair,

FregueNT cutting the hair is highly beneficial to
the whole body ; and if the head be daily washed in
cold water, rubbed dry, and exposed to the air, it will
be found an excellent preventative of periodical bead-
achs. Pomatums and general peMumery are very inju-
rious: but a mixture of olive oil and spirits of rose-
mary, with a few drops of nutmeg, may be used with
safety; and if a lead comb be sometimes passed through
the hair, it will assume a darker colour.

Eyes.

" WeAxNEss of the eyes, or dimness of sight, is best
relieved by frequent washing the eyes with cold water,
er the following solution may be applied. Dissolye four
grains each of the sugar of lead, and crude sal-ammo-
niac, in eight ounces of water, to which a few drops of
laudanum 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
a little simple rose-water may supply the place.

Inflammations of the eyes require leeches to be ap-
plied to the temples ; and after the bleeding has ceased
a small blister may be tried, with a little opening medi-
cine. 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 offending matter
is best extracted by the application of the loadstone.

If the eyes be blood-shot, the necessary rules are, an
exclusion from light, cold fomentations, and abstinence
from animal food and stimulating liquors. 3

For a bruise in the eye, occasioned by any accident,
the best remedy is a rotten apple and some conserve of
red roses; fold them in a piece of thin cambrie, apply it
to the part affected, and it will take out the bruise.

Ear.

- DEearness is commonly the effect of old age. and is
incident to most persons in the decline of life, Besides
L
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end, will make the best brush for this "purpose ; and

once a week dip the skewer brush into a few grains of

gunpowder, after they have been 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-
owder. .

Teeth, if not regularly cleaned, are apt to contract a
false kind of enamel which is injurious to the gums,
leaving the fangs of the teeth bare, so that they are soon
destroyed, by being exposed to the air, for want of being
protected by the gums. This tartarous enamel must
therefore be scaled off, that the gums may grow up to
their proper place. Raspberries or strawberrics caten
plentifully have been found to dissolve these concretions,
and contribute to the preservation of the teeth and gums.
A very convenient powder may be made of charcoal
powdered in 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 ounce of sal-ammoniac, mixed to-
gether. Dip the finger in a tea-spoonful of the tine-
ture and rub the gums and teeth with it, which are af-
terwards 1o 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.

Tur 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 inflamed,
recourse shounld be had to bleeding by leeches, and
blisters behind the ears. A few drops of laudanum in
colton, laid on the tooth, will sometimes afford relief,
I'n some cases, vitriolic @ther dropped on the cheek, and
the hand held to the part till the liquid is evaporated, is
found to answer the purpose. But it is much easier to
prescribe the means of preventing the disorder, than to

point out a specilic remedy ; apd the nostrums generally
20
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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 remain a few hours in
that state, than to use any unnatural means, or else to
present the breast to a child a few months old. It is
the application 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.

The nipple is sometimes so sore, that the mother is
obliged to refuse the breast, and a stagnation of the
milk takes place, which is accompanied with ulcerations
and fever. To prevent the dangerous affections, the
young mother should carefully protrude the nipple be-
tween 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 in a diseased
state, it will be proper to bathe them with lime water,
or diluted port wine; after which the breast should be
dressed with a little spermaceti ointment, or a composi-
tion of white wax and olive oil, which is mild and
gentle.

If 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 ocintment, and apply a
little of it to the nipple on a fine linen rag. If accom-
panied with a fever, take the bark in electuary three or
four times a day, the size of a nutmeg, and persevere
n it two or three weeks, if necessary.

Hands.

Persons whose hands are affected by cold weather,
should make use of the following composition. Take
a quarter of a pound of fresh lard, wash it in common
water, then in rose water : mix it with the yolks of
two eggs, a large spoonful of honey, and as much fine
catmeal 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 care-
fully wiped and dried.,
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Ague.

Persowns afflicted with the ague ought in the first m-
stance fo take an emetic, and a little opening medicine.
During the shaking fits, drink plenty of warm gruel;
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 jesvits bark powdered, and
half'a pint of port wine : put the whole into 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 repeated to prevent a return of the complaint. Try
also the following experiment. When the fitis on, take
an egg beaten up in a glass of brandy, and go to bed
immediately. This very simple receipt is said to be an
almost instantaneous cure, and has proved successful in
a number of instan es where more celebrated prepara-
tions have failed.

Asthma.

As this complamt generally attacks aged people, the
best mode of relief will be to attend carefully to diet-
and exercise, which should 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 ex-
cellent diet drink may be made of toast and water
with the addition of a little viregar, or a few grains of
nitre. :

; Bruises.

WaEeN the contusion is slight, fomentations or warm
vinegar and water, frequently applied, will generally
relieve it. Cataplasms of fresh cow-dung applied to
braises occasioned by violent blows or falls will seldom
fail to have a good effect. Nothing, however, is 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 it 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 sole of the feet. The diet light and
nourishing, and taken in small quantities ; the drink
must be lukewarm, consisting chiefly of toast and water,
mixed withalittle white wine. If the cough be attended
with feverish symptoms, a gentle emetic must be taken
of camomile flowers, and afterwards the following lim-
ment applied to the pit of the stomach. Dissolve one
scruple of tartar emetic in two vunces of spring water,
and add half an ounce of the tincture of cantharides : rub
a tea-spoonfual of it every hour on the lower region of the
stomach with a warm piece of flannel, and let the wetted ;
part be kept warm with the flannel. This will be found
to be the best remedy for the hooping cough.

Cholic.

Younec children are often afflicted with griping pains
in the bowels ; and if attended with costiveness, it will
be necessary to give them very small doses of manna
and rhubarb every half hour, till they produce the de-
sired affect.  When the stools appear green, a few
drachms of magnesia, with one or two of rhubarb, ac-
cording to the age of the infant, may be given with ad-
vantage ; but the greatest benefit will be derived from
clysters, made of milk, oil, and sagar, "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
o give if a proper consistence.

'%he cholic in adults may arise from a great variety of
causes not easily distinguished by non-professional per-
soms, and therefore it is absolutely necessary to abstain
irom all violent remedies, or it may be attended with
fatal consequences. Nothing can be applied with safety
but emollient clysters and fomentations, and to drink
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 bilions cholic in par-
ticular, should abstain ffom all acrid, watery. and oily
food, especially butter, fat meat, and hotliquors, and pur-
sue a calmand temperate conrse of life. See Powders.

l]'
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When it is mere 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 the return of the complaint. No re-
medy however is more safe or more certain than that of
rubbing the affected part, to restore a free circulation.

If the cramp attack the stomach or bowels, it is at-
tended with considerable danger : medicine may relieve,
but cannot 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 fifteen drops of deliguated salt of tartar in each.

Debility.

DesiviTy is the source of numerous disorders, and
requires a treatment as various as the causes on which
it depends, In general, gentle heat possesses both stimu-
lating and strengthening properties, and this is best com-
municated by a warm bath, which instead of relaxing,
will invigorate the whole frame. Diet must be attend-
ed to : and weakly persons should eat sparingly of ani-
mal food, and plentifully of nutritious vegetables. New
laid eggs, soup, strong meat broth, and shell fish are
also very nourishing. Clothing should be accommo-
dated 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 re-
quire longer and less disturbed rest than persons in per-
fect health and vigour ; labour and exercise adapted to
their habits and strength ; a clean, but not too soft bed ;
an airy and capacious apartment ; and’ particularly a
calm and composed mind, which last possesses a most
powerful influence in preserving health and life ; for
without tranquillity, all other means will be ineffectual.

Dropsy. witid

GeNTLE exercise and rubbing of the parts afflicted
are highly proper in this complaint, and the tepid bath
bas often procured considerable relief. The patient
ought to live in a warm dry place, not expose himself to
cold or damp air, and wear flannel next the skin.—
Vegetable acids, such as vinegar, the juice of lemons

and oranges, diluted with water, should be drank in
P 2
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Ffatﬂfm?y.

Winbin the stomach, accompanied with pain, is fre
quently occasioned by eating flatulent vegetables, or fal
meat, with large dranghts of liquor immediately after~
wards which torn rancid on the stomach ; and of codrse
these ought to be avoided. Hot tea, turbid beer, and
feculent liqours will have the same effect. A phlegmatic
constitution, or costiveness, will render the complaint
more frequent and painful. Gentlelaxitives and a care-
ful diet are the best remedy ; but hot aromatics and li-
quors should be avoided.

Gouf.

GouTy patiencs are required to abstain from all fer-
mented and spirituous liquors, -and to use wine very
moderately ; carefully to aveid all fat, rancid, and salted
provisions and high-seasoned dishes of every discrip-
tion. The constant use of harley bread is recommended,
with large doses of powdered ginger boiled in milk for
breakfast. Absorbent powders of two scruples of mag-
nesia, and three or four grains each of rhubarb and
purified kali, should be taken during the intervals of
gouty fits, and repeated every other morning for several
weeks. The feet should be iept warm, sinapisms fre-
quently applied to them; and the part affected should be
covered with flannel.

Gravel.

Tue gout or rheumatism bas a tendency to produce
this order : it is also promoted by the use of sour li-
quor, indigestible food, especially cheese, and by a
sedentary life. Perspiration should be assisted by gen-
tle means, particularly by rubbing with a warm flannel ;
the diet regulated by the strictest temperance, and mo-
derate exercise is not to be neglected. For medicine,
take the juice of horse radish, made into a thin syrup by
mixing it with sugar, a spoonful or two every three or
four hours. See Lime Water.

Heart Burn. _ :

PeErsoxs who are subjectto thiatg'ﬁorﬂer ought to
drink no stale liquors, and to abstain from flatulent food.
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washed in cold water, all discharges from the patient
instantly removed, and the floor near the bed rubbed
every day with a wet cloth, Take also a hot brick, lay
it in an earthen pan and pour pickle vinegar overit; this
will refresh the patient, as well as purify.the surround-
ing atmosphere. vl Vs T : '

Those who are obliged to attend the patient should
not approach them fasting, nor inhale their breath; and
while in their apartment, should avoid eating and drink-
ing, and swallowing of their own saliva. It will also
be of considerable service to smell vinegar and cam
pher, to fumigate the room with tobacco, and to chew
myrrh and cinnamon, which promote a plentiful dis-
charge from the mouth. As seon as a person has re-
turned from visiting an infected patient, he ought im=
mediately to wash his mouth and hands with vinegar,
to change his clothes, and expose them to the fresh air,
and drink an infusion of sage or other aromatic herbs.
After the disorder has subsided, the walls of the room
should be washed with hot lime, which will render it per-
fectly sweet.

dliac Passion.’

Thars 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, which produce the most ex-
cruciating pain in the region of the abdomen. Large
blisters applied to the most painful part, emollient
clysters, fomentations, and the warm bath, are amongst
the most likely means ; but in many instances this disor-
der is not to be controuled by medicine. No remedy
however can be applied with greater saféty or advantage,
thap Irequent doses of oil ; and if this fail, quick-silver
in a natural state, is the only medicine on which any re-
liance canbe placed.

Inflammations.
In external inflammations, attended with heat and

swelling of the part affected, cooling applications and «
little opening medicine are the best adapted; and in
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be counteracted by tying a girdle round the waist, and
bracing the hips; but it requires to be attended to at
an early period, or the infirmity will continue through
life. It will also be adviseable to bathe such weak
limbs in cold water, or astringent decoctions, for several
months. :

If 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, and rub it gently on the part. Perseverence
in the use of this simple remedy has been successful
in a great number of instances.

Lethargy.

Tuis species of apoplexy discovers itsclf by aninvin-
cible drowsiness, or inclination to sleep : and is often
attended with a degree of fever, and coldness of the
extremities. Blisters and emetics have often procured
relief, the affusion of cold water upon the head, and the
burning of feathers or other fetid substances, held near
the nostrils, are also attended with advantage.

Measles.

¥ general all thatis needfal in the treatment of this
complaint is to keep the body open by means of tama-
rinds, manna, or other gentle laxatives ; and to supply
the patient frequently with barley water, or linseed tea
sweefened with honey. Bathe the feet in warm water ;
atd if there be a disposition to vomit, it ought to be
promoted by drinking a little camomile tea. If the
disorder appear to strike inwards, the danger may be
averted by applying blisters to the arms and legs, and
briskly rubbing the whole body with warm flannels.

Palpitation of the Heart.

Peroxs of a full habit may find relief in bleeding ;
bot where it is accompanied witn nervous affections, as
is generally the case, bleeding must by all means be
avoided. Frequent bathing the feet in warm water, a
stimulating plaster applied to the left side, and gentle
exercise, are the most proper,
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Those poisons which may be called culimary, are
cenerally the most destructive, because the least suspect-
ed ; no vessels therefore made of copper or brass should
be used in cookery. In cases where the poison of verdi-
grease has been recently swallowed, emetics should first
be given, and then the patient should drink abundauce
of cold water.

If any one has eaten of the deadly nightshade, he
should take an emetic as soon as possible, and drink a
pint of vinegar or lemon juice in an equal quantity of
water, a little at a time ; and as sleep would prove fatal,
he should keep walking about to prevent it.

For the bite of a mad dog, or other venomous ani-
mals, nothing is to be depended on for a cure but
immediately cutting out the bitten part with a lancet,
or burning 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 otherartificers, should
be careful to avoid the poisonous effects of lead, by wash-
myg their hands and face clean before meals, and by ne-
ver eating in the place where they work, nor suffering
any food or drink to remain exposed to the fumes or
dust of the metal. Every 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
skin, which is highly injurious, and lead sheuld never
be touched when it is hot.

Quinsy.

A LARGE blister applied to the chest or between the
shoulders, and gargles of sage tea, honey and vinegar,
aided by bathing the feet in warm water, will generally
he sufficient to procure relief; but if the swelling increase,
leeches should be applied to the neck, and the throat
fumigated with the vapour.of hot water in which a
little camphor has been dissolved. Sce Fumigation,

Gargles, &c.
Q2
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rubbing it with equal parts of sweet-almond oil, and the
juice expressed from the leaves of the common burdock,
simmered together till they form a soapy liniment, ad-
ding a few grains of pearl-ash. If this treatment be
not sufficient, cut off the hair, or apply un adhesive plas-
ter made of bees’ wax, pitch, and mutton suet. After
it is removed, the head should be washed with warm
soapy water, and the whole body cleansed in a luke-
warm bath,

Scrophula..

THE principal difficulty in curing the scrophula or
king’s evil arises from the circumstance, that it may
remain concealed for a long time, and thus become
‘deeply rooted in the contitution before its effects are
evident. The system requires to be strengthened by the
free use of peruvian bark, sea water and sea bathing,
and moderate exercise in the open air. Hemlock
plasters applied to the swellings, and drinking of milk
whey, have also been found useful. Butin the progress
of the disorder, medical advice wili be necessary,

Seurvey.

WaEN ".e scurvey proceeds chiefly from the long
contin® . use of salt provisions, it will be necessary
to t=° s large portions of the juice of lemons, oranges, or
tam rinds ; toeat water cresses, SCurvy grass, and fresh
vegetables of every description; but where these can-
not be procured, pickled cabbage, cucumbers, onions,
and other fruits, as well as horse-radish and mustard,
may be taken with equal advantage. Take also a
pound of water dock roots, and beil them in six pints
of water, adding an ounce or two of crystals of tartar,
till one third part of the liquor be evaporated, and drink
hzlf a pint or more of it every day. w carrots eaten
are also very good for the scurvey ; and during a voyage
they should packed up in casks of sand and kept for
use,

Ifthe limbs be swelled, or joints stiff, it will be proper
to foment them with warm vinegar, or bathe them in
lukewarm water, A valuable ointment may be made of
a pound of fresh lard, and as much cliver or goose
grass as the lard will moisten, Boil them together over

I'_"i
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denotes danger, and medical assistance shoald be speed-
ily procured. ' ' :
In case of inoculation, which introduces the disease in
a milder state, and has been the means ef saving the
lives of thousands, a similar mode of treatment is re-
guired. For about a week or ten days previous to ino-
culation, the patient should adhere 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 ohserved
as in the former instance, during the progress of the
disease, and but little medicine will be required.

Spasms.

Ax involuntary and painful contraction of the muscles
may arise from various causes, and require different
modes of treatment. Batif 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.

Tuese generally proceed from some external injury,
attended with pain, swelling and inflammation. A fo-
mentation of vinegar, or camphorated spirits of wine, if
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 be keptin a state of rest and relaxation.

Stings.

To remove the disagreeable itching arising from the
sting of gnats, wash the part immediately with cold
water ; or at night, rub on Fuller’s earth mixed with
water. To cure the sting of a wasp or bee, apply to the
part affected a little oil of tartar, sweet oil, a solution bf
potash or some bruised mallows, and see that the stin
itsell be carefully extracted. If a wasp or bee has been
incautiously swallowed in a glass of liquor, take a spoon-
tul of common salt, or repeated doses of salt and water ;
this will immediately kill the insect, and heal the sting.
Salt and water, or a sliced onion, or a little honey,
rubbed on the part affected will also be found effectual,
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walt 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 fa-
vour, unless keptin large quantities. Of course, new
hops are the best. They should with a view to pre-
serve them better, be kept in adry 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 arlicle or the brewery
should be judiciously chosen before you commence brew-
ing, otherwise you will sustain a loss, which will be ag-
gravated by your labour being in vain, Be particular-
ly eareful to be provided with every necessary article
before you commence brewing; for bad consequences
must ensue when you wait for any thing that should be
immediately ready.

Previous to closing these preparatory observations am
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 50 small in number, as tv render it impossible to pro-
cure every convenience here described: for their en-
couragement we add, that many ot the articles may be
dispensed with, or superceded by those they have al-
ready 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, &o. + Let not therefore the smallest family
esteem it a concern too high for their attainment, or th
highest to low for their attention,

THE PRACTICA~ PART OF BREWING.

It is necessary, before entering upon your brewing,
that you should ascertain the quantities of malt, hops,
und water, that are necessary, which of course will be

v
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proportioned to the size of your family or your oav~
miences for keeping it. The following proportice. whi
make a liquor sufliciently good, but not extravagant,
To make half a hogshead of good ale, half a hogshead
oftable-ale, and hall a hogshead of small-beer, six bush-
els of good malt, and about three guartersof a pound of
hops, to each bushel of malit. 'ﬁhe same proportions
mai[eaai]y be preserved, whatever quantity is wanting.

aving thus adjusted your proportions of the arti-
oles to be used, your utensils properly cleaned and scald-
ed, and your penstaff in the mash tub well fixed, you
may proceed to mash, by putting a quantity of water
into your tub, in which it must stand until the greater
part of the steam is gone off, or till you see your own
shadow in it. It will then be necessary that one per-
son should pour-the malt gently in, while another in the
mean time carefully stirs it. This being properly done
and having a sufficient reserve of malt to cover the mash,
to ];I‘E?ﬂl‘.'lt evaporation, you may cover your tubs with
sacks, &c. .

If the tub be not sufficient to mash the whole at one
time you must mash twice, observing that the larger
the quantity you mash at once, the longer it will require
to stand before itis drawn off. T'he mash of strong beer
must be allowed to steep three hours ; table ale, one
hour ; and, if you draw small beer afterwards, half an

hour. By this mode of proceeding, your boilings will
regularly succeed each other, which will greatly expe- .

dite the business. In the course of ‘mashing, be carefal
that it is stirred from the bottom, and especially round
the muck basket; for, being well shaken, it prevents a
stagnation of the whole body of the mash.

Before you let the mash run, be careful to be prepared
with a pail to catch the first flush, as that is generally
thickish, and another pail to be applied while you return
the first on the mash, and so on for two or three times, at
least till itrun fine. By this time your copper should be
boiling, and a convenient tub placed close to your mash
tub. Letinto it, through your spout, half the quantity of
boiling water you mean to use for drawing off your best
wort ; alter which you must instantly turn the cock to fill
up again, which, with a proper attention to the fire ; will
boil in due time. During such time, you must stop the
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mash with this hot water out of the convenient tub, in
moderate quantities, every eight or ten minutes, till the
whole is consumed; and then let off the remaining
quantity, which will be boiling hot, to the finishing pro-
cess for strong beer. - 0 : &

Having filled your copper, let it boil as quick as possi-
- ble for the second mash, whether you intend it either
for ale or small beer. Being thus far prepared, let off the
remaining quantity of water into your tub, as you did
for the strong beer; but if you would have small beer
besides, you must act accordingly, by boiling a proper
?nanti:j off in due time, and letting it into the tub as be-
oré directed.

Great care must be taken in the preparation for boil-
ing, to put the hops in with the first wort, or it will char
in a few minutes. As soon as the copperis full enough,
make a good fire under it: but be careful in filling it 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. 1f you have no assistant,
be particularly attentive to its motions ; and being pro-
vided with an iron rod of a proper length, crooked at
one end, and jagged at the other, then with the crook
you may open the furnace, or copper door, with the
other end push in the damper, and thus proportion your
fire, as you must take care not to have it too fierce.

The following is a good method of ascertaining the
proper time the liquor should beil ; dip out some of the
liquor, and when you discover a working, and the hops
sinking, you may then conclude it to be sufficiently boil-
ed,—Long and slow boiling both hurts and wastes the
liquor,

As soon as your liquor is properly boiled, traverse a
small quantity of it over all the coolers, so as to get a pro-
per quantity cold fmmediately to set to work, but if the
airiness of your brewhouse be not sufficient to cool a
quantity soon,” fraverse a second quantity over the
coolers, and then let itinto shallow tubs. Put these into
any passage whzre there is a through draft of air, but
where no rain or other wet can get to it. Then let off
two baring-tubs full from the first to the second and
third coolers, whichi may be soon got cold, to be ready
for'a speedy working, and then the remaining part that

v 2
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is in your copper may be quite let out into the first cool-
er.—In the mean time, mend the fire, and also attend 1o
the hops, to make a clear passage theough the strainer,

As soon as the liquor has done running, return to your
business of pumping; but remember, that when you
have got four or five pailfuls, you return all the hops
into the copper for ale. .

By this time, the small quantity of liquor traversed
over your coolers, being sufficiently cooled, you must
rmcaad as lollows, to set your liguor to work. 'Take
our quarts ol yeast, and divide half of it into small ves-
sels, such as clean bowls, basins, or mugs, adding there-
to an equal quantity of wort, which should be almost
cold. As soon as it ferments to the top of the vessels,
put it into two pails, and when that works to the top,

ut one into a baring-tab, and the other into another,
henyou have hall' a baring-tub full together, yon may
put the like qnantity to each of them, and then cover
them over, until it becomes to a fine white head. This
may be completed in three hours, and then put those
two quantities into the working guile. You may now add
as much wort as you have got ready ; for if the weather
be open you cannot work it teo cold. If you brew in
cold [rosty weather, keep the brewhouse warm; but ne-
ver add hot wortto keep the liquor to a blood heat, that
‘being a bad practice. :

Take care that your yeast be not [rom foxed beer, that
is, beer heated by ill management in its working ; for,
iu that case, it is likely to carry with it the contagion.
If your yeast be flat, and you cannot procure that which
is new, put to it a pint of warm sweet-wort, of your first
letting of, the heat to be ahout halt' the degree of milk
warm. Then shake the vessel that contains, it, and it
will soon gather strength, and be fit for use,

Tunning is the last and most simple operation in the
business ol brewing, the general methods of doing which
are either by bhaving it carried into the cellar on men'’s
shoulders, or conveying it thither by means of leathern
pipes used for that parpese.  Your cases being perfectly
ciean, sweet and dry, and placed on the stand ready to re-
ceive the liquor, first skim off the top yeast, then proceed
to fill your casks quite full, and immediately bung and peg
them close. Bore a hole with a tap borer near the top of
the stave, at the same distance from the top as the lower
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tap-hole 1s from the bottom, for working through that
apper-hole, which is a more clean and effectual method
than working it over the cask; for by the above me-
thod, being so closely confined, it soon sets itself into a
convulsive motion of working, and forces itself fine, pro-
vided you attend 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,

Tue following is another method of Brewing, differ-
ing in some respects, and perhaps rather more simple
than the above, for the use of those whose conveniences
are not so extensive.

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 quan-
tity 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 on 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,
s0 as to mix the malt and water thoroughly, and cover
it over with the dry malt which was reserved for that
Eurpuse. Liay some sacks over the tub, to keep in the

eat and steam, and let it stand three hours. Then draw
off a gallon of the wort, which is never clean at first,
and put it upon the malt again ; then letit run very slow-
Iy till it is all drawn off. Kecp the water boiling, mash
again as before, and let it stand two hours; then draw it
off, and mix it with the other, which together should
make a safficient quantity for the ale. Then mash again
with hoiling water and let il stand an hour; then drainit
off, and throw a few gallons of cold water upon thre mash
with a bowl, so as to spread it all over the top; but
neither stir it, nor stop it at the bottom, but let it con-
t.nue running geatly of,

Put the hops into a large tub, in the proportion of
three quarters of a pound to a bushel of malt, and the ale
waort 1o them ; and when the copper is clean, putin the
wort and hops, and boil it a full hour ; then strain it
through a course sieve, and cool it as soon as possible.
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When a small quantity is cooled put some yeast into a
bowl, and mix a little of the liquor with it which should
be about milk warm. Then setitin the liquor that has
been cooled till it works over the top of the bowl: mix
it together, and turn the bowl bottom upwards ; cover
the tub close, and add more liquor asit cools, reserving
two or three gallons to warm and put to it the next
day, in order tv improve the fermentation. When it
has fermented two days, tun it into the barrel ; put the
buog in lightly, but do not stop it close till it has done
fermenting. "Then cork it close, béat down the bung,

aste brown paper over it, and lay sand upon it. Let
it stand six or twelve months before it is tapped.

Table Beer.

- Tue following process of brewing Table Beer is ex-
tracted from a work published some years since, and
it is hoped that its simplicity will be adapted to univer-
sal benefit,

The quantity to be brewed may be taken as a harrel,
or thirty six gallons, from two bushels and a half of
malt: and the dimensions of the vessels, &c. may be
supposed to correspond with those used in a moderate
family : the copper, for instance, holding thirty gallons,
A quantity of bailing water being poured into a vessel,
called a mash-tun, issuffered to remain there till it has
cooled to a temperature rarely, if ever, exceeding one
hundred and eighty of Falirenheit. The malt previ-
ously broken in a mill, so that each grain shall have
been divided into two or three parts, i3 then thrown inta
the water ; and by meauos of an mstrument called an oar,
is stirred about in, and thoroughly mixed with it. This
mechanical agitation of the malt and water, technically
called mashing, is keptup lor about a quarter of an hour;
by which the malt is more effectually brought into contact
with the water, and a great portion of its soluble matter
extracted. After this, the mash-tun 1s covered over, in
order to retain as much heat as possible ; and the whole
is suffered to remain undisturbed for an hour and an balf,
or two hours. At the end of that time, the water thus
impregnated with the extracted particles of the malt, in
which state itis sometimes called sweet wort, sumetimer
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simply wort, is drawn off into another vessel. The quan-
tity of water used in the first mashing is about twenty-
five gallons ; of which, not above fifteen are obtained,
the rest being absorbed by the malt, with the exception
of a small quantity carried off by evaporation, * This
first wort being drawn off from the malt, a (resh portion
of hot water is thrown into the mash-tun, at a tempe-
rature varying, according to the judgment of the brew-
er, from one hundred and eighty to two hundred and
twelve of Fharenheit. The process of mashing is re-
peated during the space of ten minutes; and, the tun
being again covered, the whole is suffered to remain for
about an hour, at the end of which a second wort is
drawn off. The quantity of water used in this second
mashing is about fifteen gallons ; and, the malt having
already retained as much water, as is snfficient to satu-
rate, it the whole amount of the fifteen gallons is after-
wards recovered from the mash tun. A fresh quanti-
ty 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. In
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 a half;
after which, it is strained through a sicve into another
vessel. The third wort is now drawn off from the
mash-fun ; 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 worts
are then distributed into shallow vessels, called cool-
ers, and suffered to remain there till they have nearly
sunk to the temperature, at which it may be thought
right to promofe fermentation : when they are collect-
ed 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.

FE BB ST PP EPE P FEEEEE TP

As this work 1s espccially intended for the benefit of
families, we cannot refrain from presenting them with
a valuable improvement in the process of brewing, which
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*was lately published in an ingenious work at Oxford,
which, if it were generally adopted, would form a pew
era in the art. It is by mashing in the copper, instead
ol a tub for the purpose ; and gradually heating the malt
and water together to the boiling point. It is observed
by this writer, that the ultimate object of the brewer, is
to combine with the water all the saccharine and other
soluble matter which the malt contains, together with
the bitter, and aromatic particles ef the hops; and it is
well known that hot water effects this purpose much
better than cold. If, however, it is equally well known,
the water be too hot, it encloses the grain with akind of
coat of paste, which prevents the water an opportunity
of dissolving the saccharine particles of the malt; the
usual language therefore to describe this effort, is very
Just, that * the too great heat of the water closes the
pores of the malt.” But it follows as a very natara!
conclusion, that as in mashing, hot water is prelerred
to cold, and the reason for limiting the degree of heat
is to prevent the effect above described, if an increased
heat could be applied without producing this effect, the
soluble part of the malt must be more abundantly, or
at least expeditiously, extracted. By the process re-
commended, it is proved that sixteen barrels of wort
may be procured in nine hours and a quarter, which is
little more than half the time usually employed in large
breweries for producing the same quantity, while the
expence and room of a mash tub are hoth saved. The
principal objection to this mode arises from the difficul-
ty of keeping a large quantity of malt centinually stir-
ring, which is necessary in order to prevent its burning
to the bottom of the copper during the process of boil-
ing and heating the water. But even this might be su-
perceded by some such apparatus as in large brewer-
ies is placed over the mash-tub. The separate opera-
tions on this plan are, Transferring the malt and hops
into the copper—filling and boiling the copper—draw-
ing off the first wort into the cooler—adding a small
proportion of cold water, and mashing a few minutes,
and drawing off the third wort into the cooler. By this
method, it appears that a greater quantity of equally
good wort may be procured, in a shorter time, and with
less trouble, from the same quantity of malt and hops.

The publication likewise, from whjch these biots are
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extracted, recommends the use of finely ground malt in-
stead of that ground in the usual manner, and with a
view to accomplish the same affect, that is to produce
a larger quantity of wort from the same gquantity of ,
malt. From some accurate observations which were
made, it was proved, that as the common method of
grinding malt frequently leaves grains unbroken, these
grains escaped the influence of the water, which .of it-
self is a suflicient reason why the small ground malt is

to be preferred. | R
Direetions for bottling Liguors. -

Tue first attention to be paid is to your bottles, which
must be well cleaned and dried ; for wet bottles will
spoil your liquor by making it turn mouldy. Though
the bottles may be clean and dry, yet, if the corks be
not new and round, the ligunor will be liable to ba
damaged ; for if the air penetrate the bottles, the liqnor
will grow flat, and never rise. e

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

If you should have the opportunity of brewing a good
stock of small beer, in March and October, some of it
may be boitled at the end of six months, putting into
every bottle alump 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 is as before directed.

‘When ale is to be bottled, it may be mach improved
by putting into each hottle a little rice, a few raising, or
a tea-spoonful of moist sugar.

Porter.

PorTer may be made with eight bushels of malt to
the hogshead, and eight pounds of hops. While it is
boiling in the copper, add to it three pounds of liquorice
root bruised, a pound of Spanish liquorice, and twelve
pounds of coarse sugar or treacle.

X
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Sour Beer recovered.

I¥ table beer be turning sour, put it on the grain in
the mash tub at the next brewing, and let it run gently
through without stirring. ~ Boil it a little in the copper
with the hops, when they are done with; then strain it,
and put a little yeast to it, when it is sufficiently cool.
Let it stand till the next day, then put it into a barrel,
and after a few days it will be fit for use.—If ale has
turned sour, draw some into a mug, put a tea-spoonful
of salt of wormwood to it, stir it together, and a froth
will rise on the top.  The salt of wormwood will then
settle at the bottom, and the ale should be drank before
ihe froth begins to fall.

Scurvy-grass Ale.

BrEW 1t 2s directed for other ale, omitting the hops :
and when the liquor boils, put in half a bushel of Eua
wormwood, a bushel of scurvy grass, and twelve pounds
of sugar. This quantity is sufficient for a hogshead.

_ Wine or Cyder refined.
Ix order to refine this kind of liquor, beat up the
whites and shells of twenty eggs, mix a quurt of the
liquor with them, and put it into the cask. Stir it well

to the bottom, let it stand half an hour, and stop it up
close : in a few days it may be bottled off.

New Casks scasoned.

Boiw two pecks of bran or malt-dust in a copper of
water, pourit hot into the cask, stop it close, and I_et it
stand two days. Wash the cask clean, and dry it fit
tor use.
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CONDUCT OF A DAIRY.

IN apublicationintended to convey important informa-
tion relative Lo the various departments of Female Eco-
nomy, it may be expecled that some attention should be
paid to the management of a Dairy, the source of so
many comforts, and the scene of action to many of our
fair readers. A few hints will therelore be given, with
the view ol introducing any modern improvement which-
may be attended with advantage, and to assist the inex-
perienced in this highly useful employment.

A dairy-house ought to be so situated that the windows
or lattices may front the north, and it should at all times
be kept perfectly cool and clean. 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 pasted
over the lattice, or a frame constructed so as to fly back-
wards and forwards at pleasure,

Dairies cannot be kept tvo clean in summer : they
ought therefore to be erected, if possible, near a spring
of running water. Ifapump can be fixed in the place,
or a stream of water conveyed through 1t, 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
waler may stagnate ; it should be well washed every
day, and all the utensils kept with the strictest regard to
cleanliness. Neither the cheese or rennet, pnor the
cheese-press, must be saffered to contract any taint ;
nor should the churns be scalded in the dairy, as the
steam arising from hot water tends greatly to injure
the milk. :

The utensils of the dairy should all be made ot wood : |
lead, copper, and brass are poisonous, and cast-irun gives
a disagreeable taste to the productions of the dairy. Milk
{eads in particular should be utterly abolished, and earth~

Pht x 2
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en pans well glazed used in their stead. ~ Sour milk has
a corroding tendency ; and the well known eflects of the
poison of lead are, bodily debility, palsy, and death !
The best of all milk vessels are flat wooden trays, about
three inches deep, and wide enough to contain a full
gallon of milk. These may be kept perfectly clean
with good care, and washing and scalding them well
~with salt and water, ~

e . Setting of Milk.

- True trays, when thoroughly clean and cool, should
be filled with the milk as soon as it is drawn from the
cow, and has been carefully strained through a cloth or
hair sieve. The trays ought then to be placed on shelves,
till the cream be completely separated ; when it 1s to be
taken off with micety, by a skimming dish, without liit-
ing or removing the milk, and deposited in a separate
vessel, till a proper quantity be collected for churning.

" In hot weather, the milk should stand only twenty-
four hours, and be skimmed early in the morning belore
the dairy becomes warm, or in the evening alter sun-
set.  In winter, the milk, may remain unskimmed for
six and thirty, or even eight and forty hours. The
cream ought to be preserved in a deep pan during the
summer, and placed in the coolest part of the dairy, o1
in a cellar where a [ree air is admitted.

The cream which rises first to the surface is richer in
quality, and larger in quantity, then what rises after-
wards. Thick milk produces a smaller proportion of
cream than that which 1s thinner, though the former
is of a richer quality; if therefore the thick milk be di-
luted with water, it will afford more cream, but its quality
will be inferior. Milk carried about in c‘:ailn, and partly
cooled before it be straised and poured into the trays,
never throws up such a good and plentiful cream as it
it had been put into proper vessels immediately after it
came from the cow.

Churning.

Tuose who have not the opportunity of churning
every other day, should shift the cream daily into clean
paus, in order to keep it cool: but they should regularly
churn twice a week in hot weather, and in the morning
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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
means 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 other;
but if a barrel-churn be requisite in a large dairy, it
must be kept thoroughly clean with salt and water. [f
a pluuge-cﬁum be used, it may be set in a tub of cold
water during the time of churning, which will hardea
the butter in a considerable degree. The motion of the
churn should be regular, and performed by one person,
or the butter will in winter go back: and if the agitation
be violent and irregular, the butter will ferment in sum-
mer, and acquire a disagreeable flavour. The opera«
tion of churning may be much facilitated by adding a
table-spoonful or two of distilled vinegar to a gallon
of eream, but not {till after the latter bas undergone
considerable agitation. -

In many parts of England, butter is artificially colour-
ed in winter, though it adds nothing to its goodness.
The juice of carrots is expressed though a sieve, and
mixed with the cream when it enters the churn, which
makes it appear like May butter. Verylittle salt is used
in the best Epping butter; a certain proportion of
acid, either natura? 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 pur-
pose, some use a litile rennet, and others a few tea-
spoonfuls of lemon juice. :

By a variety of decisive experiments it has been as-
certained, that it is more profitable to churn the cream,
tham 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 Butter. .

WaueN the hutter is churned, it should immediately
be washed in several waters, till it be thoroughly cleansed
from the milk : but a warm hand will soften it, and
make it appear greasy. The milk should therefore be
forced out of the butter with a flat wooden ladle, or
skimmig dish, provided with a short bandle. This

™
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should be quickly performed, with as little working of
the butter as possible; for if it be too much beaten and
turned, it will become tough and gluey, which greatly
debases its quality. 'T'o beat it up by the band is an
indelicate practice, and it is also detrimental to pour
cold water on the butter during the operation,

1f the heat should be so great as to render it too soft
to receive the impression of the mould, it may be put
into small vessels, and allowed to swim in the trough of
cold water, so as that the water do not touch the butter :
thas it will in a short time acquire the necessary degree
of firmness, especially if a small piece of ice be put into
the vessel. A little common salt must be worked up in
the butter at the time of making it, and care must be
taken not to handle it too much.

Salting of Butfer.

¥ ArTer the butter has been beaten up and cleared
from the milk, it is ready for being salted. The vessel
sn which it is to be preserved being perfectly clean,
should be rubbed in the whole inside with common salt ;
ant a little melted butter should be poured into the
cavity hetween the bottum and the sides, before the
butter is put in, ' :

Although common salt is generally employed on this
occasion, yet the following composition not only pre-
serves the butter more effectually from any taint, but
also makes it look better, taste sweeter, richer, and more
marrowy than if it had been cured by common salt only.
Best common fsa'lt, two parts; salt petre, one part; sugar,
one part; beat them up together, so that they may be
completely blended. o every pound of butter, add one
ounce of this composition : mix it well in the mass, and
close it up for use. Buotter prepared in this manner will
keep good for three years, and canpot be distinguished
from that which is recently salted ; hut it does not taste
well till it has stood a fortnight or three weeks.

To preserve butter for winter use, take some that is
fresh and good, in the month of August or September,
and put it into a pot in layers about two inclics thick,
till the pot is full within about three inches of the top.—
Make astrong brine of salt and water, boil and skim it ;
and when itis quite cold, pour a suflicient quantity over
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the bulter, so that the brine may be an inch deep. 'Tie
paper over it, and set it in a cool place. . When wanted
tor 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 (he brine.

To make it eat like fresh butter, dip each piece into
water when itis cut out of the pot; or work it over again
in fresh butter-milk or milk, and make it into shapes like
{resh butter: it will eat much better with toast than most
of the fresh butter that is made in winter, Itis a [alse
idea that butter to be preserved for winter use requires
a greater quantity of salt; experience has proved the
contrary. Butter salted in the common way, and put in
pots with brine over the top, retains its flavour, and is
better preserved than by an additional quantity of salt

Milk Butter.

Tuis is principally made in Cheshire, where the wholo
of the milk is churned without being skimmed. In the
summer time, immediately after milking, the milk is put
to cool in earthen jafs till it become sufficiently coagu-
lated, and bas acquired a slight degree of acidity, sufli-
cient 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 sum-
mer, if it has not been sufliciently cooled before it is add-
ed to the former milking, or if it has been kept too close,
and be not churned shortly after it has acquired the ne-
cessary degree of consistence, a fermentation will ensue ;
m which case the butter becomes rancid, and the milk
does noi yield that quantity which 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 td whey. Milk butter is, in other respects,
made like the common butter.

Wihey Butter.

TuE whey is set in mugs, to acquire a sufficient degree
of cousistence and sourness for churning, either by the



206 HOUSEKEEPER’S RECEIPT-BOOK; 1
warmith of the season, or by a fire, as in the making of
milk butter, Sometimes t{e green and white whey are
boiled together, and turned by a little sour oil. hen
the green whey is boiled alone, it is necessary 1o kee

it over the fire ahout half an hour, till it begins to hrunE
and separate, but it must be allowed to simmer only.
The process is much the same as in milk butter, but it

will keep only a few days, and does not cut so firm as
the butter which is made of cream.

Butter-Milk. /

BuTTER-M1LK is that part of the milk which remains
after the butter is extracted, and its quality depends
chiefly on the manner in which the churning is perform-
ed. Good butter-milk is refreshing -and cooling, and
often recommended in hectic fevers, for abating the
heat and flushings of ‘the face. If drank freely in the
spring of the year, it is highly favourable to health, as
it tends to cerrect the acrimony of the fluids, and to
sweeten and purify the blood.

Bad tasted Butter,

THE food of cowsvery often affects the taste of butter,
and gives it a disagreeable flavour. This may be ocea-
sioned by their feeding in pastures where May-weed,
charlock, or wild garlic abound. To prevent this, let
the first grass be mown before the cows are turned in
and these pernicious plants will not appear again till the
-succeeding spring. The hay mustnot be given to milch
cows, or it will have the same effect as before.

The disagreeable taste arising from turnips is wholly
owing to the cows being allowed to eat the tops, orgreen
part of the plant: cut away the tops of the turnips, and
the evil is completely prevented. Or boil two ouncesof
saltpetre in a quart of water, and put it into a bottle:
when cold, put a tea-cupfal of it into about ten quarts of
‘new milk immediately after it comes from the cow: and
as the turnips become stronger, the proportion of nitre
may be increased. Another method is to scald the pans
or trays with boiling water just before the milk is pour-
¢d in: and when the milk is brought into the dairy, add
ene quart of boiling water to every eight quarts of milk.
Then put up the wilk in the trays to stand fuor cream,
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Milking.

Cows should be milked three times a day in the sum-
mer, if duly fed, and twice in the winter. Great caro
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
searcely give a =ufficient quantity of milk to pay the ex-
pences of her keeping. The first milk drawn from a
cow is also thinner, and of an inferior quality to that
which is aflterwards obtained : and this richness in-
creases progressively, to 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 shonld not be mixed with that of other
cows, bdt 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. e

As cows are sometimes troublesome to milk, and in
danger of contracting bad lLabits, they always require
to be freated with great gentleness, especially when
young, or while their teats are tender ; in which case
the udder oughtto be fomented with warm water hefore
milking, and the cow soothed with mild treatment ;
otherwise she will be apt to become stubbornand un-
ruly, and retain her milk ever after. A cow will never
let down her milk freely to the person she dreads orx
dislikes.

Cream.

To make some rich cream for tea or coffee, put some
new milk into an earthen pan, heat it over the fire, and
set it by till the next day. 1In order to preserve it for
aday or two, scald it, sweeten it with lump sugar, and
set itin a cool place. If balf 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 cold, it will kee
good for several weeks, and be fit for the tea table,

© A g
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Cheese,

Turs article, which constitutes a material part of do-
mestic consumption, is prepared {rom curdled milk,
cleared from the whey, T'he principal ingredient used
for this purpose is the rennet, maw, or inner part of a
calft’s stomach, which is cleaved, salted, and hung up in
paper bags to dry. The night before it is used, it is
wasbed and soaked in a little water ; and in the morn-
i{%, the infusion is poured into the milk to curdle it.

hen no good rennet can be procured, there are various
plants which will answer the same purpose. The prin-
cipal 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 vegetable in the evemng, and
next morning, half a pintis poured into fourteen gallons
of new milk, which is thus sufliciently curdled, and pro-
duces a delicious cheese.

Stilton Cheese is made in the following manner, 'L'he
night's cream is put into the morning’s milk, with the
renuel ; when the curd is come, it is not broken, as is
usnally dgne with other cheese, but taken out whole,
and put into a sieve to drain. Here it is pressed till it
becomes firm and dry ; when it is placed n a wooden'
Lhoop made to fit it, in order to prevent its breaking.
After being takep out of the hoop, the cheese is bound
with cloths, which are changed every day, till it be suf-
ficiently firm to svpportitself. The cloths are then re-
moved, and the cheese is rubbed with a brush and turn-
ed every day. The rennet bag should be kept perfectly
aweet and fresh ; for if it be in the least degree tainted,
the cheese will never have a good flavour, i

Cheshire Cheese. The evening milk is not touched
till the next morning, when the cream is taken off and
warmed in a pan, heated with boiling water: one third

art of the milk is heated in a similar manner, The cows
being 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 eream. A piece of rennet
keptin lukewarm water since the preceding evening, 18
put into the tub in order to curdle the milk, and the m:wd
is coloured by aninfusion of marigolds or carrots being
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rubbed into it. 1t 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 soon 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. Assoonas itbecomes

maore solid, it is cut into slices, and turned over several
times to extract all the whey, and again pressed with

weights. Deing 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

placed round the cheese, which are frequently drawn

out. Itis then shifted out of 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 skewered as

before, till all the whey is extracted. 'The cheese is

then reversed into another vat, likewise warmed with a
cloth under it, and a tin hoop putround the upper edge

of the cheese. These operations take up the greater

part of the forenoon ; 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 morning it ought to be

tarned and pressed again ; and on the following day the

outside is salted, and a cloth binding tied round it. The

outsides are sometimes rubbed with butter, in order to

give them a coat ; and being turned and cleaned every

aay, they are left to dry two or three weeks,

Gloucester Cheese is made of milk 1mmediately {rom
the cow; and if it be too hotin the summer, a little skim
milk or waterisadded 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
abont a quarter of an” hour, in order to extract the re-
mainder of the liguid. It is then put into the cheese
tub again, broken small, and scalded with water mixed
with a little whey. When the curd is settled, the liquor
is poured off: the curd is put into a vat, and worked up
with a little salt when abont half full. That vat is then
filled up, and the whole is tarned two or three times in it,
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the edges beng pared, and the middl, rounded up at
each turning. At length the curd being put into a cloth,
it is placed in the press, then laid on the shelves, and
turned every day tillit becomes sufficiently firm to bear
washing. ¥

Wiitshire Cheese, like tne former, 15 made of new
milk a little lowered with water and skim milk. The
curd is first broken with the hand and dish, care being
taken to let the whey run off gradually, to prevent its
carrying away . with it the fat of the cowl. For thin
cheese, the curd is not broken so fine as in Gloucester-
shire : for thick cheese, it is crushed still finer. The
whey is, poured off as it rises, and the curd pressed down.
The mass is then pared down three or four times over,
inslices about an inch thick, in order to extract all the
whey from i, and then it is pressed and scalded as be-
fore. After separating the whey, the curd is sometimes
broken again, and salted in the cowl, and at others it is
taken warm out of the liquor, and salted in the vat.
Thin cheeses are placed in one layer, with a small hand-
ful of salt ; and thick ones in two layers, with two hand-
fuls of salt ; the salt being spread and rubbed uniformly
among the curd.

In Suffolk Cheese, the curd is broken up in the whey,
which 1s poured off as soon as the former has subsided.
The remainder, with the curd, is put into a coarse
strainer, lelt to cool, andis then pressed as tightly as
possible. After this it is put into the vat, and setin a
press to discharge the remaining whey; the curd is then
taken out, broken again as finely as possible, salted, and
returned to the press.

Cottenham Cheese is noted [or its superior delicacy
and flavour, which is not owing so much to any particu-
lar management of the dairy, as to the fragrant nature
of the herbage on which the cows feed in that part of
the country.

Cream Cheese is made of new milk immediately from
the cow, to which is added the eream of one meal’s milk.
It is gently pressed two or three times, and turved
for a few days previous to its being sent to market.
T'his cheese it usually eaten while new, with sallad and
radishes,




DAIRY. 213

Preservation of Cheese.

Taxe the leaves of the vellow star of Bethlenem, and
dry them a little : lay them on the top or at the sides of
the clicese, 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. Lt cheese
gets hard, and looses 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.

Management of Cows.

I~y the management of cows intended for the dairy,
a warm stable or cowhouse is highly necessary, and
which will be atfended with great advantage. Cows
kept at 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. Their dung which wonld otherwise be
wasted on the ground by the action of the sun and
weather, is hereby easily preserved, and given to the
soil where it is most wanted, and in the best condition.
The treading on the grass and pasutre, which diminishes
its value, is prevented ; the expence of division fences is
avoided ; and the time and trouble of driving them
about is all saved. They are also kept more cool, and
less tormented by flies than il pastured, acquire good
coats and full flesh, though they consume a much
smaller quantity 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, &c. or from common sewers or
punds that receive the drainings of stables, or such kind
of places ; all which are exceedingly improper. One of
the most effectual means of rendering their milk sweet
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and wholesome as well as increasing its quantity, is to
let them drink freely of water in which the most fragrant
Kind of clover or lucern has been steeped. And if they
be curried in the same manner as horses, they will not
only receive pleasure {rom it, but give their milk more
freely.

The filthy state in which cows are confined in the
vicmity of London, and other large cities; and the man-
ner in which they are literally crammed, not with
wholesome food, but with such matters as are calculated
to produce an abundance of milk, ecannot be too severely
reprobated as injurous to the public health. It is also
notorious, that vessels of hot and cold water are always
kept in these cow-houses for the accomodation of mer-
cenary retailers, who purchase a quantity of milk at a
low price, and then mix it with such a proportion of
water as they think necessary to make their milk of a
suflicient standard : when it i1s hawked about at an ex-
orbitant price. The milk is not pure in its original
state, and being afterwards adulterated, is scarcely fit
to become food for man.

The first object in the article of food is wholesome-
ness :and grass growing spontaneously on good meadow-
land, is in general deemed most proper for cows which
are kept for the supply of the dairy. the quantity of
milk produced by those which feed on sainfoin 1s how-
ever nearly double to that of any other food ; it is also
richer in quality, and will yield a larger quantity of
cream, and of course the butter will be better coloured
-and flavoured than any other.

Turnips and carrots are an excellent article, and can-
1ot be too strongly recommended, especially as a winter
food, but they should be clean and cut, and the tops
taken off. Parsnips also will produce abundance of milk,
of a superior quality ; aind cows will also eat them freely,
though they are improper for horses. Of all vegetable
productions, perhaps the cabbage is the most exu-
Lerant for this purpose, and ought by all means to be
encouraged. The drum-headed cabbage, and the hardy,
variety, of a deep green colour with purple veins, and of
the same size with the drum-head, are particularly useful
in the feeding of cows, and afford an increase of milk far

superior to that produced by turnips. They are also ex-
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cellent for the fattening of cattle, which they will do six
weeks sooner than other vegetables. !

Though the cabbage-plant is generally supposed to
impart a disagreeble llavour to butter and cheese made
from the milk of cows led upon it, yet this may be easily
prevented by pulting a gallon of builing water to six
gallons of milk, when it is standing in the trays; or by
dlissolving an ounce of saltpetre in a quart of spring
waler, 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 parts to the cows, tlis disagreeable quality may
also be avoided, as other cattle will eat the leaves with-
out injury. '

When a cow has been milked for several years, and
comes to grow old, the most advantageous way, will
be to make her dry. 'T'o effect this purpose, bruise six
ounces of white rosin ; and dissolve it in a quart of
water. The cow kaving been housed, should then he
bled and milked ; and after the mixture has been given
her, the cow should be turned into good grass. She &
no longer to be milked, but fattened on rich vegetables.

Cows intended for breeding should be carefully sclect-
ed from those which give plenty of milk. For ahout
three months previously to calving, if in the spring, they
should be turnedinto sweet grass : orifit happen in the
winter, they ought to be well fed with the besthay. The
day and night after they bave calved, they should be
kept in the house, and lukewarm water only allowed
for their drink. They may be turned out 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 dis-
sipated, and a draught of warm water given them pre-
viously to their 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 er a wound,
or the rough treatment of milkers, the part aftected
should be suppled several times a day with fresh butter ;
or a salve prepared of one ounce of Castile soap dissolved
mn a pint and hall’ of fresh cow’s wilk, over a slow fire,












DAIRY. 217

is provided for this purpose than formerly. Grains,
potatoes, malt dust, pollard, and turnips, now constilute
their common aliment. Butin order to make them fine
and fat, the best way is to keep’them as clean as possible,
giving them fresh litter every day, and to bleed them
twice before they are slaughtered, which improves the
beauty and whiteness of their flesh.

If calves be taken with the scouring, which often
happens within a few days of their being cast, make a
medicine of powdered chalk and wheat meal, wrought
up into a ball with some gin, and give it them. The
shoote is another distemper to which they are liable, and
is attended with a violent cholic and the loathing of food.
The medicine generally administered in this case is milk
well mulled with eggs ; or eggs and flour mixed with oil,
melted butter, linseed or aniseed. To prevent the sick-
ness which commonly attends calves about Michaelmas
time, take newly-churned butter, without salt, and form
it into a cup the size of an egg : into this cup put three
or four cloves of bruised garlic, and fll it up with tar.

Having put the cup down the calf’s throat, pour into its.

nostrils half a spoonful of the spirit of tarpentine, rub a
little tar upon its nose, and keep it within doors for an
hour. Calves ought to be housed a night before this
medicine is given.

!
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MANAGEMENT OF POULTRY.

Fowws are considered chiefly as an article of luxury
and are sold at a high price ; yet the rearing of them is
seldom productive of much pecuniary advantage, owing
to the price of grain. If a cheaper kind of food could
be substituted, it would be of great importance, as
poultry would thereby be rendered more plentiful, and
the poorer sort of people might be encouraged to
bring them up. 'This is the case in some degree in
Ireland, where they are generally fed on boiled po-
tatoes, and are reared by almost every cottager in thax
part of the kingdom, Grain makes their flesh much

_ better, but they never repay the value ofit, especially il
it must be purchased. The following hints will perhaps
contain some useful information en this. part of rurgl
eﬁonnmy.

Chickens.

Various artificial means bave been used for brood-
ing chickens, but none of them have been found to
answer, though in Egypt immense quantities are raised
every year biy the heat of ovens, bringing the eggstn a
state of maturity. A well-fed hen is supposed to lay
about two hundred eggsin a year ; but as she does not
sit more than once or twice in the course of that time, it
is but a small quantity of chickens that can be hatched
mn the usual way, and it would be desirable if some other
expedient could be devised. _

he most expeditious way of fattening chickens is to

take a quantity of rice flour sufficient for present use,
mix it with' milk and a little coarse sugar, and stir it
over the fire till it comes to a thick paste. Feegy the
~ chickens with it while it is warm, by putting as much of
it into their coops as they can eat; and if a little
heer be given them to drink, it will make them fat very




POULTRY YARD. 219

g.0t. A mixture of oatmeal and treacle made into
crumbs is also good food for chickens ; and they are so
fond of it, that they will grow and fatten much laster
than in the common way.

Poultry in general should be fattened in coops, and
kept very clean. Their common 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 food is put upon it. The common
complaint of fowls called the pip, is chielly occasioned
by foul and heated water being given them. No water
should be allowed them, more than is mixed up with
their food ; but they should be furnished with some
clean gravel in their coop.

Geese and ducks,

THE goose generally breeds once in a year ; but if
well kept, it will irequently hatch twice within that
eriod.—Three of these birds are usually allotted to a
gander ; for if there were more, the eggs would be
rendered abortive. The quantity of eggs for each goose
for sitting isabout 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 ganders should never be excluded from
their company, because they are then instincli'.fﬁfy
anxious to watch over and guard their own geese.

The nests of geese should be made of straw, and so
confined that the eggs cannot roll out, as the geese turn
them every day. hen they are nearly hatched, it will
be requisite slightly to break the shell near the back of
the young gosling, as well for the purpose of admitting
air as to enable it to make its way at the proper time.

To fatten young geese, the best way is to coop them
up in a dark narrow place, where they are to be fed
with ground malt mixed withmilk ; orif milk be scarce,
with barley-meal mashed up with water. A less ex-
pensive way will be to give them boiled oats, with either
ducks’ meat or chopped carrots ; and as they are ex-
ceedingly food of variety, these may be given them al-
ternately.—Thus they will become very fat ina few
weeks, and their flesh will acquire a fine flavour.

In order fo fatten stubbie geese at Michaelmas time
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the way is to turn them on the wheat stubble, or those

astures that grow after wheat has been harvested,
Ihey are alterwards to be pent up, and fed with ground
malt mixed with water; or boiled oats or wheat may
occasionally be substituted.

Ducks are fattened in the same manner, only they
must be allowed a large pan of water to dabble in.
Those kept for breeders, should have the convenience
of alarge pond; and such as have their bills a little
turned np will generally be found the most prolific. In
the spring ol the year, an additional number of ducks
may be reared by putling the eggs under the care of
alien, who will bateh them as her own brood.

Turkies.

Earvy in the spring, the female frequently wanders
to a considerable distance from the farm yard for the
purpose of constructing her nest; where she deposits
irom fourteen o seventeen eggs, but seldom produces
more than one broed in a season. Great numbers are
reared in the north of England, and hundreds at a time
are driven to the London market by means of a shred
ot scarlet cloth fastened ‘to the end of a stick, which
from their antipathy to tlns colour serves as a whip.

Turkies being extremely delicate fowls, are soon in-
jured by the cold : hence it is necessary, soon after they
are hatched, to force them to swallow one whole pepper-
corn cach, and then restore them to the parent bird.
They are also liable to a peculiar disorder, which often
proves fatal in a little time : on inspecting the rum
feathers, two or three of their quills will be found to
contain blood ; but on drawing them out, the chicken
soon recovers, and alterwards require no other care
than common poultry.

Young turkies should be fed with crumbs of bread
and milk, eggs boiied bard and chopped, or with com-
mon dock leaves cut fine, and mixed with fresh butter
milk. They also require to be kept in the sun-shine or
a warm place, and guarded from the rain or {rom run-
ning among the nettles. They are very fond of the
common garden pepper-cress, or cut-leaved cress, and
should be supplied with as much of it as they will eat,
or-allowe? to pick it off the bed,
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In Norfolk they are fed with curds and chopped
onions, and also with buck wheat, which perbaps may
account for the superior excellence of the turkies in
that part of the kingdom.

Feathers and Down.

Gooske 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-day for feathers and quills, and 1s repeated four
times between 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 properly stripped of their feathers, thrive
better, and are more healthy, than if they were per-
mitted to drop them by moulting. Geese intended
for breeding in farm, yards, and which are callled old
geese, may be plucked ¢/ree times a-year at an interval
of seven weeks, but not ditener. Every one should be
thirteen or fourteen weeks old before they are subject
to this operation, or they are liable to perish in cold
summers ; and if intended for the table, they would be-
come poor and lose their quality were they stripped ol
their feathers at an earlier period.

The down comes to maturity when it begins to fall off
of itself; and if removed too soon, it is liable to be at-
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
geese, or which have just been killed, ought to be ex-
hibited for sale ; and in this case they should be plucked
soon, or before the geese are entirely cold.
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MEANS OF DESTROYING NOXIOUS
ANIMALS.

CivirizaTio~ and the arts having made the desert
to blossom as the rose, have also delivered us from the

wer ol ravenous beasts ; but we are still liable to be
attacked by a more numerous though less powerful host
ol enemies, who commit their depredations on the animal
and vegetable kingdom, and thereby destroy many of
the cemforts of human life. Dwelling houses, granaries,
gardens, and fields are continually exposed to the in-
vasion of insects, reptiles, and other kinds of vermin,
whose uses in creation we have either not discovered,
or whose extermination is left to the wisdom and power
‘of man to accomplish. It does not become us to be
prodigal of life in any form, nor wantonly to seek its
destroction ; but where any species of animals become
really noxious, the good of creation requires that they
should be destroyed.

Ants.

WHEN ants or pismires are found to traverse
walls or hiot-houses, and to injure the fruit, several holes
should be drilled in the ground with an iron erow, close
to the side of the wall, and as deep as the soil will
admit. The earth being stirred, the insects will begin
to move about : the sides of the holes are then to be
made smooth, so that the ants may fall in as soon as
they approach, and they will be unable to climh up-
wards. Woater being then poured on them, great quan-
tities may easily be g'estmyed. The same end may be
answered by strewing a mixture of quick lime and soot
along such places are as much [requented by the ants;
or by adding water to it, and pouring it at the roots of
trees infested by them. To prevent their descending
from a tree which they visit, nothing more is necessary
than to mark with a piece of common chalk a circle
round its trunk, an inch or two in breadth, and about
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two feet from the ground. This experiment should be
performed in dry weather, and the ring must be re-
newed : as soon as the ants arive at it, nol one of
them will attempt to cross over. When houses are in-
fested with them, sprinkle the places with a strong
decoction of walnut-tree leaves : or take half a pound of
sulphur and a quarter of a pound of pot-ash, and ais-
solve them together over the fire : afterwards 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 pernicions kind of

rass, and impeding the scythe at the time of mowing,

he turf of the ant hill should be pared off, the core
taken out and scatlered 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 patting
quick lime into them, and pouring on some water: or
by putting iwme night soil, and closing it up.

v Beetles,

- To destroy heetles that are troublesome 1 the house,
put seme small lumps of quick lime into the chinks or
boles of the wall from whence they issue, or scatter it
on the ground. Orat night, lay alittle treacle on a piece
of wood, and floatit in a pan of water: beetles are so
fond of treacle that they will be drowned in attempting
te getatit. The common black beetle may also be ex-
tirpated by placing a hedge-hog in the room during the
sammer nights; or by placing a bundle of pea straw
near their holes, and afterwards burning it when the
beetles have crept into it.

Bugs.

A sTroxG solation of vitriol will effectually destroy
this. kiod of vermin.  Dip a sponge or brush info the so-
lution, and rab 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 repeated, and some of the mixturs poured into
the joints and holes of the bedstead and headboard.-
Beds that have much wood work require to be faken
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down and well examined before they can be thoroughly
cleared of these vermin, and the mixture should be
rubbed into all the joints and crevices with a painter's
brush. It should also be applied to the walls of the room
to msure success ; and if mixed with a little lime, ‘will
giveit alively yellow. The boiling of any kind of wood
work ornew furniture in an iron caldron, with a solution
of vitriol, will prevent the breeding of bugs, and preseve
it from rottenness and decay. Suiphur made into a
paste, or arsenic dissolved in water, and applied in the
same manner, will also be found an effectual remedy
for bugs. .

_ Ifthese do not completely succeed, take half a pint of
the highest rectified spirits of wine, and half a pint of
spirits of turpentine ; dissolve in this mixture half an
ounce of camphor, and shake them well togethers Dust
the bed or the turniture, dip a sponge or brush into the
mixture, wet them all over, and pour some of the liquid
into the holes and crevices. If any should afterwards
appear, wet the lacings of the beds, the foldings of the
curtains near the rings, and other parts where it is at all
likely the bugs may nestle and breed, and it will effec-
tually destroy them. The smell of this mixture is not
unwholesome, and may be applied to the finest damask
hed without any fear of soiling it. It should be well
shaked together, but never used by candle-light, for fear
of its taking fire.

Caterpillars,

CATERPILLARS are very destructive in gardens and
fields, especially to cabbages and turnips, in the months
of August and September, and when the easterly winds
prevail. To prevent the ravages ol thisinsect, take three
quarts of water, and one quart of vinegar; let them be
heated till they nearly boil ; then put a pound or more
of pure soot into the mixture, and stir it with a whisk
till the whole is incorporated. Sprinkle the plants with
this preparation every morning and evening, by dipping
a brush into it, and passing the hand over it; and in a
few days all the cankers will disappear. Or sow with
hemp all the borders where cabbages are planted, so as
‘to inclose them, and not one of these vermin will ap-

proach, '
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When gooseberry bushes are attacked by the cankers,
dissolve an vunce of alum in a quart of tobaceo liquor ; -
and as soon as the leaves of the plants or the bushes ap--

ear in the least corroded, sprinkle.the mixture on them
with a brash. Ifany eggs be there deposited, they never
come forward after tbis application ; and il they be
chanced into worms, they will sicken and die, and fall
off. Nothing is more effectual than to dust the leaves
of plants with sulphur put into a piece of muslin, or
thrown upon them with a dredging-box : this not only
destroys the insects, but materially promotes the health
of the plants. %

When caterpillars attack fruit trees, they may be
destroyed by a strong decoction of equal quantities of
rue, wormwood, and tobacco, sprinkled on the leaves
and branches while the [ruitis 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 suffo-
cating air arising from the charcoal, will not only
destroy all the insects, but prevent the plants being in-
fested with them any more that season.

Black cankers, which commitgreat devastation among
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 settle on the trees, espe-
cially the oak, elm, and 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 pre-
vented, and in a few years this destructive insect might
be exterminated. .

Cock Roaches.

TuEesE insects, consisting of various species, penetrate
into chests and drawers, and do considerable injury to
linen, books, and other articles, They seldom appear
till night, when they infest beds, and bite very severely,
leaving an unpleasant smell. The best remedy is to fill
an earthen dish with small beer, sweetened with coarse
sugar, and sct it in the place infested. Lay a board
2 A

S
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against the pan, to form a kind of ladder, and the insects
will ascend it, and fall into the liquor.

Cock Chaffers.

Tuis species of the beetle, sometimes called the
May-bug, is a formidable enemy to the husbandmen,
and has been found to swarm in such numbers, as to
devour every kind of vegetable production. The insect
is first generated in the earth, from the eggs deposited
from the fly in its perfectstate. In about three months,
the insects contained in these eggs break the shell, and
crawl forth in the shape of a grub or maggot, which
toeds upon the roots of vegetables, and continues in
this destructive state for more than three years, gradu-
ally growing to the size of a walnut. It is the thick
white maggot with a red head, so frequently found in
turning up the soil. Atthe end of the fourth year, they
emerge from the earth, and may be scen in great
numbers in the mild evenings of May.

The willow seems to be their favourite food ; on this
iree they hang in clusters, and seldom quit it till they
have completely devoured its foliage. The most effec-
tual way to destroy them, is to beat them off with poles,
and then to collect and burn them. The smoke of burn-
ing heath, fern, or other weeds, will prevent their in-
cursions in gardens, or expel them if they have-entered.

Crickets.

Tue fume of charcoal will drive them away; or a
little white arsenic mixed with a roasted apple, and put
into the holes and eracks where the crickets are, will
effectually destroy them.

Crows,

Tuese birds are extremely useful to the farmer, in
devonring multitudes ‘of locusts, caterpillars, and other
insects, ‘which are highly injurious to the crops ; but at
ceértain ‘'scasons they have become so numerous, and
committed such depredations on the corn fields, that an
act of parliament has been passed for their destruction.
The most successful method is to prepare a kind of
table between the branches of ‘a large ‘tree, with some
earrion, and ‘other meat, till the erows are accusfomed
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to vesort to the place for food. Afterwards the meat
may be poisoned, and the birds still feeding upon it will
be destroyed. The drug called nux vomica is best
adapted to the purpose.
- Ear-Wigs. .

TrEsSE insects are very destructive in gardens, espe-
cially where carnations, nuts, or filberts, pears and
apples 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 creep in the day time, and may be destroyed.
Large quantities may be taken by placing short cuts of
reeds, bean, or wheat straw, among the branches of
fruit trees, and laying some en the ground, near the
root. Having committed their depredations in the night,
they take refuge 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.

Want of cleanliness remarkably contributes to the
production of these troublesome insects. The females
deposit their eggs in damp and filthy places, within the
crevices of boards and onrubbish, whence they emerge
in ihe form fleas in about a month. Cleanliness, and
frequent sprinkling of the room with a simple decoction
of wormwood, will soon exterminate the whole breed ol
these diagreeable vermin ; and the best remedy to e x-
pel them from bed-clothes is a bag filled with dry moss,
the odour of which is to them extremely offensive.
Fuomigation with brimstone, or the fresh leaves of
penny-royal sewed in a bag, and laid in the bed, will
also have the desired effect.

Dogs and cats may be effectnally secured from the
persecutions of these vermin, by occasicnally anointing
their skin with sweet oil, or oil of turpentine, or by
rubbing into their coats some Scotch snuff ; butif there
be any manginess, or the skin be broken, the latter
would be very painful, j

Flies.
Ir a room be swarming with these noisome insects,

i
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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
hours. Olive oil alone, unsalted butter, or fresh hog’s
lard, if rubbed on in time, will also be found to answer
the same purpose. They may be destroyed by fumiga-
tion, 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
destroyed by cutting a turf, and laying it near the plant
which is attacked, with the grass side downwards. But
the most effectual way is to visit these depredators at
midniglit, when they may’'be easily found and destroyed.
See article Cock-Chaffers. :

Tnsects.

TnEe most effectual remedy against the whole tribe of
insects, 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 chareoal. This
application will also improve the healthiness of plants,
as well as destroy their 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
liguor strong, and then sﬁrinklﬂ 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.

If a quantity of wool happen to be infected with in-
sects, it may be cleansed in the following manner. Dis-
solve a pound of alum, and as much cream of tartar, in
a quart of boiling water, and add full two gallons of
cold water to it. The wool is then to be soaked in it
gmj ;emra[ days, and afterwards to be washed and

ried.

-
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Lice,

WanT of cleanliness, immoderate warmth, violent
perspiration, and a corrupted state of the fluids, tend to
promole the generation of this kind of vermin. The
most simple remedy is the seed of parsley reduced to a
fine powder, and rubbed to the roots of the hair, or to
rub the parts affected with garlic and mustard, To
clean the heads of children, take half an ounce of honey,
hall’ an ounce of sulphur, an ounce of vinegar, and two
ounces of sweet oil; mix the whole together into a
linitnent, and rub a little of it on the head repeatedly.
The clothes-louse may be be destroyed by fumigating the
articles of dress with the vapour of sulpbur; ~ Garden-
lice may be treated in the way directed for destroying
insects,

Mice.

THE poisonous substances generally prepared for the
destruction of these animals are attended with danger,
and the use of them ought not therefore to he encou-
taged. Besides the common traps, baited with cheese,
ke following remedy will be found both safe and effica-
cious, Take a few handfuls of wheaten flour, or malt
meal, knead it into a dough, and let it grow sour in a
warm place: mix with it some fine iron filings, form
the whoele into small balls, and put them into the holes
{frequented by the mice. On eating this preparation,
they are inevitably killed. Cats, owls, or hedge-hogs
would be'highly usefulin places infested with mice.

An effectually mouse-trap may be in the following
manner. Take a plain four square trencher, and putinto
the two contrary corners of it a large pin or piece of
koitting needle ; thentake two sticks about a yard long,
and lay them on the dresser, with a notch cut at eac
end of the sticks, placing the two pins on the nolches so
that one corner of the trencher may lie about an inch on
the dresser or shelf that the mice come to. The opposite
corner must be baited with some butter and vatmeal
plastered pn the trencher; and when the mice run to-
wards the'butter, it will tip them into a glazed earthen
vessel full of water, which should be placed underneath
for that purpose. 'i‘afpre.vant the trencher from tipping
over so as to lose its balance, it may he fastened ta the
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dresser with a thread and a little sealing wax, to restore
it to its proper positiou.

“Co prevent their devastions in barns, care should be
taken to lay beneath the floors a stratum of sharp flints,
fragments of glass mixed with sand, or broken cinders.
It'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

rain.

5 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
destroyed. 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, anc
render them so obnoxious to the mice that they will
nct eat them. The tops of furze, chopped and thrown
into the drills, and covered up with the peas, will be an
effectual preventative. Sea sand strewed thick on the
surface of the ground, round the plants liable to be
aftacked by the mice, will have the same efect.

Mites.

Trovcn principally infecting cheese, there are se-
veral species of this insect breeding in flour and
other eatables, and occasioning considerable injury.
The most eflectual method of expelling them is to place
a few nutmegs in the sack cr bin containing the flour,
the odonr of which is insupportable to mites ; and they
will guickly be remoyed, without the meal acquiring
any unpleasant flavour. Thick branches of the lilac or
elder tree peeled and put into the flour, will have the
same effect. Quantities of the largest sized ants, scat-
tered about cheese-rooms and granaries would presently
devour all the mites, without doing any injurys

Moles.

As these little animals live entirely on worms and in-
sects, of which they consume incalculable numbers, they
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~may be considered as harmless, and even useful, rather

than noxious ; and it has been observed in fields and
- gardeos, where ali the moles had been caught, have
abounded with vermin and nsects. Bat when the moles
become 1oo numerous, they are hurtful to vegetation,
and require to be destroyed. Besides the common
method of setting traps iu their subterraneois passages,
many might be dug out of the earth by careiully watch-
ing their situation and motions belore the rising of the
sun, and striking in a spade behind them to cut off their
retreat. The smell of garlic is so offensive to them, that
if'a few heads of that plant were thrast into their runs,
it would expel them from the place.

Moths.

OxE of the most speedy remedies lor their complete
_extermination is the smell of turpentine, whether it be
by sprinkling it on woollen stuffs, or placing sheets of
paper moistened with it between pieces of cloth. 1t is
remarkable that moths are never known to infest wool
unwashed of'in its natural state, but always abandon
the place where such raw material is kept. Those per-"
sons therefore to whom the smell of turpentine is offen-
sive, may avail themselves of this circumstance, and
place layers of undresscd wool between pieces of cloth ;
or put small parcels in the corners of shelves and
drawers containing drapery of that description. This or
shavings of the cedar, small slips of Russia leather, or
bits of camphor, laid in boxes or drawers where furs
or woollen cloths are kept, will effectually preserve
- them from the ravages of the moth, and other insects.

Rﬂf&“ﬂ

I'i E means of destroying these offensive vermin are too
mimerous for detail. Dried sponge cut in small pieces,
aud fried or dipped in honey, will distend their intes-
tines, and effectually destroy them. The addition of a
little oil of rhodium will tempt them to eatit. Bird-lime
laid in their haunts will stick to their fur, and become so
troublesome as to cause themto tear themselves to pieces
in order to get it off. A mixture of malt dust with a
litle butter, and a drop or two of the oil of aniseeds,
made into balls, will entice them into a rat-trap. If a

-
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live rat were naug1|l', and well anointed with a mixture
of tar and train oil, and afterwards set at liberty, the
offensive smell of this preparation would compel him to
traverse all the holes of his companions with the most
distressing anxiety, and cause them all to disappear. A
clove of garlic laid near any plant or treein the garden,
will effectually prevent rats or mice from annoying it.
When rats are known to {requent any place, the best
way is to feed them for a few days with a little dry oat-
meal ; afterwards, to mix only two or three drops of oil
of aniseeds with six tabie spoonfuls of the oatmeal, and
feed them with this two.or three days more. Then give
them only half the qnantity of this scented oatmeal, and
then next day place the following mixture on a slate or
tile. 'To four ounces of dry oatmeal, scented with six
drops of oil of aniseeds, add half an ounce of ﬂarbunaicd
barytes finely powdered and sifted throngh a piece of
muslin : mix it well with the scented oatmeal, and al-
low the rats 1o eat it undisturbed for twenty-four hours.
They will saon be running about as il intoxicated or pa-
ralysc, and will retire to their haunts and die. Care
should be taken to prevent children or animals being in-
jured by this composition ; and therefore the remainder
of it shonld be burnt ; or, when used, the room in which

it is placed should be well secured. e
Rats may be prevented from burrowing into the founs - °

dations of houses, by making an ofiset 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 ofthis offset to within a lew inches of the
ground. The same plan withinside will prevent. their
burrowing into cellars ; for finding their perpendicular-
course impeded, and afterwards being baflled by the oft”,
set, they will ascend and go off.

. Slugs.

TrEesE reptiles do great damage in fields and garaens,
especially to crops of lettuces, cabbages, or turnips ; and
their track may be perceived by the shining and slimy
substance whicb they leave behind them. Poultry would
devour them, or they may be destroyed by strewing lime
on the ground, or by gathering them up very early in
the morning in cloudy andB damp weather. If some
_ D, :

e
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strong tar-water were sprinkled on the ground with a
watering-pot, both hefore and alter sowing, it would
also be found an effectual remedy. Soap-suds, urine,
and tobacco water may be uvsed with good effect, and
will destroy the eggs and insects from which these rep-.
tiles are produced,
Snails, :

A sreciEs of slugs covered with’a shell, and which
are very destructive to wall-fruit. "To prevent their
ascending the standard trees, tie a coarse horse-hair
rope about them, two or three feet from the ground ;
and to secure the wall trees, nail a narrow slip of horse-
hair cloth against the wall, about half an inch from
the ground, underneath the branches of the tree. In
the winter time, they may be found in the holes of
walls, under thorns, behind old trees or close hedges,
and might be taken and destroyed.—When they attack
vegetables, a few sliced turnips laid on the borders will -
attract them in the evening, when they may be easily
gathered up. Lime and ashes strewed on the ground
will also prevent their depredations. .

Spiders. :

TrEsE industrious insects are generally loathed an
destroyed, though they are extremely useful in reduc-
ting the quantity of flies, and serve as a very accurate
barometer for the weather. 'When they are totally in-
active, it is a certain sign that rain will shortly follow ;
but if they continue to spin during a shower, it indi-
cates that the rain will soon be over, and that calm and
fine weather will succeed. If the weather be about to
change, and become wet or windy, the spider will
make the supporters of his web very short ; but if the
threads be extended to an unuasual length, the weather
will continue severe for ten or twelve days, or more,
according to the length of the threads which support the
web. '

Red spiders, however, are very troublesome in hot-
houses, and injurious to various kinds of garden fruit,
especially in dry weather. They may be found on the
under sides of the leaves of trees and plants, which
they perforate and destroy till they fade and fall off.
Water is the best remedy, but a sprinkling will not
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do ; it must be forcibly dashed upon them with a sy-

ringe, or a force-pump ; and this must be frequently

eated, The ley ol wood ashes is sometimes used,
but it is hurtfulto 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
compelling those industrious insects to forsake their
habitation. About the time when the wasps begin to
afpez_l.r, several phials should be filled three parts full
of a mixture consisting of the lees of beer or wine, and
‘the sweepings of sugar, or the dregs of molasses, and
suspended by yellow packthread on nails in the garden
wall. When the bottles are filled with nsects, the li-
quor must be poured into another vessel, and the wasps
crushed on the ground. 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
on the fruit.. The number of these noxious insects
might be greatly reduced by searching for their nests
in the spring of the year. e places to find them are
at new posts, pales, melon-frames, or any solid timber;
for, as tliey make their combs of the shavings 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 sTrRoNG decoction of walnut-tree leaves thrown
upon the ground where there are worm casts, will cause
them to rise up : then they may be given to the poultry,
or thrown into the fishpond. Salt and water, oraley of
wood ashes, poured into worm-holes on a gravel walk,
will effectually destroy them. Sea water, the brine of
salled meat, or soot, will be found to answer the sameg
purpose, '

202
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MEANS OF PRESERVING ANIMAL FOOD, -

LIQUORS, AND VEGETABLES.
e ——

UNDER thearticles Pickling, Curing, &c.the neces-
sary directions have been given for preserving various
kinds of food intended for future use ; but hésilf{as these,
‘there are other provisions which do not properly come
‘under that description, but which demand the immediate
-care and attention ofthe female economist. Waste, in
'the management of a family, is one of the worst species
‘of extravagance, and is frequently occasioned by the
‘want of proper information, rather than of necessar
care. Owing to the peculiar qualities which some arti-
cles of food possess, the changes in the atmosphere, a
little mismanagement, or*other accidental eircumstances,
‘what was intended for the nourishment of man is render-
ed unfit for use, and either given to the dogs, or thrown
wpon the danghill. The means of preventing so unne-
cessary a profusion are certainly of considerable import-
ance, and the reader will find the following hints worthy

of attention.
Ale.

I~ addition to the remarks on Brewing given in a
former part of this work, it is necessary to observe that
beer and ale are apt to turn sour, and become unpalata-
ble, from a variety of causes, which it is desirable to

revent and counteract. In summer, asFeciall_v,r in what
is called the bean season, malt liquors of every descrip-
tion are liable to become flat and insipid, and consider-
able loss may be incurred. * As soon as this is perceived,
take o new laid egg, perforate it with small holes, put it
in a clean limen bag, with a little barley and some laurel
berries, or a lew walnut-tree leaves instead, and suspend
it in the vessel containing the beer. A little salt, made
of the ashes of barley straw, stirred up in the beer, will
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also to recover it to its former sweetness ; orif it be not
very sour, a swall quantity of caleined chalk, oyster
shells or ege shells may be suspended in a similar man-
ner. If drawn for immediate use the readiest way will
be to add to every pint of such beer about twenty dmgs
ol salt of tartar in a liquid state, and the acidity will be
guickly neutralised. Y'he beer should be drank as soen
as it is thus made to recover its briskness : and the small
addition of this vegetable alkali will be found, especially
an warm seasons, rather condacive to health than other-
wise,

Considerable damage is sometimes to be apprehended
from the effects of thunder storms, by which ale or beer
is apt to become turbed and flat, not only during its fer-
mentation, but after it has become barrelled. E.['u pre-
vent these effects in the former instance, place sevéral
vessels filled with lime water near the vat, with their
surface a little raised above that of the fermenting liquor,
and it will absorb the injurious qualities of the atmos-
phere. Beer that has been barrelled 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 the
unclean state of the vessel or hy long keeping, it will be
sroper to suspend in it a handful of wheat tied up in a

ag, which generally removes the disagreeable taste.

In order to make beer keep well, alter it has been
brewed and properly fermented, take one gallon out of
every barrel, 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 intv the barrels, when it is about milk
warm. In this state the casks must be left undisturbed
for twenty-four hours, and then the beer should either
be botlled, or drawn off into other vessels. This chea
and easy method will not only clarify the beer, but also
prevent its turning sour, especially if it be laid vp ia
bottles properly corked, and secured with a cement con-
sisting of melted bees-wax resin and turpentine. Ale
lias also been effectually preserved by putting two new-
laid eggs, whole into every cask of about five gallons,
and letting them lie in the liquor,—In little more than a
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fortnight the whole egg shelis will be dissolved, and the
eggs will be inclosed only in a thin skin: aftr this the
\ﬁ::taa will be dissolved, but the yolks will remain un-
touched, and the ale will be preserved.

Apples.

Tuese valuable fruits, if left unprotected, are gene-
rally destroyed by the first severe frost that happens in
the winter season. Experience has proved, however,
that the simple means of covering them over with a
linen cloth, before the approach of frost, is all that is
necessary for their preservation, even in a room where
no fire is kept, while a woollen cloth is found to be inef-
fectual for that purpose. This method is adopted with
great success both in Germany and America, where ap-
ples are very abundant; and it is very probable that
potatoes might be preserved in the same manner. Ap-
ples may also be preserved till the following summer by

utting them into a dry jar, with a few pebbles at the
ottom to absorb the moisture which would otherwise
destroy the fruit, and then closing up the jar careiully
with a lid and a little fresh water round the edge,
Biscuits.

To preserve biscuit a long time sweet and gopd, no
other art is necessary than packing it up in casks well
caulked, and carefully lined with tin, so as to exclude the
air. The biscuits should be laid as close together as

ossible ; and when it is pecessary to open the cask, it
must be speedily closed again with care. Sea bread
may also he preserved on a long voyage, by being put
into a bag which has been prievously put into a quantity
of liquid nitre, and dried. Fhis has been found to pre-
serve the biscuits from the fatal effects of the wevil and
other injurious insects, which are destructive to this
necessary article of human sustenance.

Butter.

BurTER may be preserved for two or three years by
bleading it with the following composition. Mix together
an equal quantity of sugar and saltpetre, and as much
common salt as is equal to them both; to every pound of
Lutter, add an ounce of the composition, mix them well

-
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togetber, enclose it in a jar covered with oiled paper and
a board upon it so as effectually to exclude the air, and
in a month's time it will be fit tor 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 purified a little salt may be added, and
it will be very useful in making melted butter for sauce,
or it may be eaten with toast. 1In general, salt batter
may be made fresh and-good by adding a quart of new
milk to a pound of butter, with a small quantity of arnotto,
and working them together in a churn. In about an heur
the butter is taken out, and treated exactly as fresh but-
ter, by washing it in water, and adding the usual quan-
tity of salt A common earthen churn will also answer
the purpose, and the butter will be greatly improved by
the addition eof a little fine powdered sugar. 2}

= Carrots.

CarroTs and parsnips should be drawn before the
frost sets in, and placed separately in a bed of sand with
their necks upwards. In this way they will keep ftesh
all winter ; and when wanted for use, they should be
drawn out regularly as they stand, without disturbing
the middle or the sides.

Cider.

ParTicuLAR caution should be used in boiling thy~
useful beverage, in order to its being well preserved. Tc
secure the bottles from bursting the liquor requires to be
thoroughly fine before it be bottled. 1f 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
by laying the bottles so that the liquor may always keep
the corks wet and swelled, will much preserve it, For
this purpose the ground is preferable to a frame, and a
layer ol saw-dust better than the bare soil ; but the most
proper siluation is a stream of running water., In oMer
to ripen bottled liquors, they are sometimes exposed (o
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meodcrate warmth, or the rays of the sun, which in a fey
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 preserve it
in bottles well corked. In this state it is readv to nse
with tea or coffee, and has continued in good condition for
six weeks.

Eggs.

THE most simple and easy method of preserving eggs
is to rub the shells all over with a little butter or sweet
oil, as soon as they are gathered from the nest. By fill-
ing up the pores of the shell, the evaporation of the li-
quid part of the egg is prevented ; and either by that
means, or by excluding the external air, the milkiness of
the egg will be preserved for months, as perfect as when
the egg was taken from the nest. Eggs may also be pre-
served 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. The head
15 then to be laid on, a little common water to be occa-
sionally poured on the top to prevent the lime from
growing too hard, and the casks are to be kept [rom heat
and frb63t. The patent method of preserving eggs is to
put a bushel of fresh lime into a vessel, with thirty-two
ounces of salt, and eight ounces of cream of tartar, mix-
ing the whole together with as much water as will reduce
it to a consistence sufficient to swim an egg with its top
just above the liquid. The eggs are then to be put in,
and they will be preserved perfectly sound for the space
of two years.

Friat,
Tue method of preserving any kind of fruit fresh all
the year, is to put them carefully into a wide-mouthed
lass vessel, ciosed down with oiled paper. The glasses
are to be placed in a box filled with a composition of dry
sand four pounds, bole-armonic two pounds, and salt-
petre one pound : so that they may be completely cover-
ed. The fruit should be gathered by the band before it
be thoroughly ripe, and the box set in adry place.
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Game.

PouLTrY 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 charcoal into the vent.

Grapes.

WHEN the grapes are nearly ripe, select some of the
best bunches, and cut offall 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 ends of the shoots into rosin
or sealing-wax. Tie them up in bags of muslin or white
paper, so that no insects may Egat to them, and hang
them upin a warm, dry room. Examine them frequently
lest they should get mouldy or rotten. Another method
of preserving grupes is to pack themup ina sound cask,
with layers of bran dried in an oven, or of ashes well
dried and sifted. Proceed with alternate layers of bran
and grapes till the cask is full, taking care that the grapes
do not touch each other, and let the last layer be of bran:
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 itinto some wine, as you would put flowers into
water in order torevive and, freshen them.

Herbs.

AromATic and other herbs may b4 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 delicaté texture, or such as are
likely to suffer from insects, must be kept in well-covered
glasses.

Lemon-Juice.

CarEe must be taken to squeeze m:[l‘y sound fruit, asa
tainted lemon will spoil the whole. To every quart of
juice, add one ounce of cream of tartar ; and after it has
stood a day two, filter it through some white blotfing

paper. Putthe juice into pint bottles, with a little of the
C
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best olive oil at the neck of the bottles, and let the cork
be well sealed over.

MM‘I

- VEeary, beef, or mutton may be kept perfectly sweet
and good forseveral days in the heat of summer by lightly
covering it with bran, and banging it in a lofty and airy
room. To keep off the flies, it will be proper to place
the meat in a wire safe, that the wind may freely pass
through it. 'Those families which are not provided with
this useful contrivance, may occasionally preserve joints
of meat for several days, by wrapping them in ciean li-
nen cloihs, previously moistened with good white-wine
vinegar, placing them in an earthen pan, and changing
the cloth once or twice a day in warm weather. Rubbing
the meat well with treacle, and washing it off before it
is dressed, will answer the same purpose.

When meat begins to be tainted, from intense heat or
long keeping, it may be recovered to a sound state by

utting a few pieces of charcoal, each the size of an e

into the pot'or saucepan in which the meat is to be boiled.
Even fish has been thus restored, after it appeared to be
too far gone to be eatable. Three or four pieces of char-
coal are put under the strainer, in the fish kettle, and the
fish will come up sweet and firm, It will also tend to
restore it to a proper flavour, if a quantity of salt and vi-
negar be mixed with the water in which the fish is to be
boiled. 'When meat is badly fly-blown, it may be suf-
ficiently purified to make gosd broth, by soaking it well
in beer before it is boiled. Rubbing it with salt and vi-
negar, and afterwards cleansing it, will also be of great
seryice.. '

Nuts.

' HazewL nuts may be preserved in great perfection for
several months, by burying them in earthen pots well
closed, a foot or two in the ground, especially in sandy
or gravelly places.

Oranges.

Baxe and dry some clean sand, and, when it is cold,
put it into a vessel. Place a layer of oranges or lemons
with the stalk end downwards, so that they do not touch
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each other, and cover them with the sand two inches
deep. This will keep them ina good state of preser-
vation 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.

Potaloes.

To preserve potatoes from the frost, lay them up in

a dry store room, and cover them with straw on a linen
cloth. 1Ifthis be not convenient, dig a trench three or
four feet deep, and pat them in asthey are taken up.
Cover them with the earth taken out of the trench, raise
it up in the middle like the roof of an house, and cover
it with straw to carry off the rain. Potatoes mdy 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.

Havine cat off the tops and tails, and left the turnips
a few duys 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.

Frurts and vegetables which have been bitten by the
frost may be recovered by putting them into cold water
whena thaw approaehes, where they are to remain till,
by the plumpness and fairness of their appearance, the
particles of [rost are quite extracted. It would be much
better, however, to preserve them from the effects ot
frost, by attending to the directions already given, than
to be in danger of losing such valuable articles through
neglect.

Water.

As it is difficult in some places to obtan a sufficient
quantity of fresh spring-water for constant use, especially
in large town 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 halt
ao ounce of alum in a pint of warm water, and stirring

e






ASSORTMENT OF CHEAP ARTICLES.

MANY 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 ar-
ticles of fashion and delicacy have been omitted in the
present work, to make room for what is of more general
utility ; 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 benefited. The present assort.
ment is not so large as could be wished ; but as it re-
lates to several articles of common necessity, il may
contribute, in some degree, to the comfort and conve-
nience of human life. :

Beer,

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

To balf a bushel of malt add four pounds of treacle,
and three quarters of a pound of hops. This will make
twenty-five gallons of good beer, which will be fit for
ute in a fortnight ; but it is not calculated for keeping,
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particularly in warm weather, Beer brewed in this way
will not cost above fourpence a gallon. An agreeable
table beer may be made ready for difinking in three or
four days, consisting of treacle and water, fermented
with a little yeast, Boil six or seven gallons of water,
pour it on the same quantity of cold water in a cask, and
a gallon of treacle, and stir them well together : when
the fermentation is abated, close the bung-hole in the
usual way. A little of the outer rind of an orange-peel
infused into the beer, and taken cut as soon as it has im-
parted a sufficient degree of bitterness, will give it an
agrecable flavoar, and assist in keeping the beer from
turning sour. A little gentian root boiled in the water,
vither with or without the orange-pecl, will give a
wholesome and pleasant bitter to this beer. A small
quantity, by way of experiment, may be made thus :
To eight quarts of boiling water, put one ounce of
treacle, a quarter of an ounce of ginger, and two bay-
leaves. Let the whole boil a quarter of an hour; then
cool and work it with yeast, the same as other beer. To
make a cheap malt liquor, take a busbhel of malt with as
rmuch water and hops as il' two bushels of mall were al-
lowed ; and put seven pounds of the coarsest brown su-
gar in the boiling wort. This makes a very pleasant
liquor ; is as strong and will keep as long without turn-
ing sour or flat, as if two bushels had been employed.
Tweut}r gallons of good beer may be made [rom a bushel
of” malt and three guarters of a pound of hops, if care be
taken to cxtract all their goodness. For this purpose,
boil twenty-four gallons of water, and steep the malt in
it for three hours ; then tie up the hops in a bair cloth,
and boil malt, hops, and wort altogether for three quart-
ers of an hour, which will reduce it to about twenty gal-
lons. Strain it off, and set it to work when lukewarm.
See also p. 126. :

Bread. :
. In times of searcity, or when flour is very dear, the
price may be reduced by the substitution of a quantity
of turnips. Wash clean, pare, and alterwards boil a
number of turnips till they become soft enough to mash.
Dress them dry, mix them with an equal quantity  of
wheat meal, and make the dough in the usual manner
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with yeast, &c; it will rise well in the trough, and after
hung well kneadcd may be formed into loaves and
baked. Bread prcpured in this manner will have a sweet
taste, which is by no means disagreeable : itis as light
and white as the wheaten, and should be kept twelve
hours before it is cut, 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.
Two parts of wheat flour are added to one of potatoes,
and a little more yeast than usual, '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
quantities of potatoe meal and wheat flour. If eight
pounds of good raw potatoes be grated into cold water,
and, afterstirring it, the starch be left to subside, and
when collected, if'it be mixed with eight pound of beiled
potatoes, the mass will make nearly as good bread as
that from the best wheaten flour.

Good bread may be made of rice, by boiling three -
fourths of wheaten flower and one-fourth of rice separate -
Iy. The rice should be well boiled, the water squeezed
ont, and the mass shonld 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 making bread of wheat
flour only. It is made inthe same manner as common
bread, and is very nutritive.

Another mode of preparing cheap bread is by uamg-
all the bran, as well as the flour. ?[‘ake seven pounds
and a half of bran and pollard, and fourteen qmrts of
water and boil the whole very gently over a slow fire.
When the mixtore begins to swell and thicken, stir it
frequently, to prevent its boiling over, or hurning at
the bottom and sides of the vessel. After boiling it two
fiours it will acquire the consistence of a thin pudding
then putit into a clean cloth, and squeeze out the liguor.
Mix a quart of the liquor with three pints of yeast, and
set the sponge for twenty-eight pounds of flour. Tle
whole mass of bran and pnllard after the liquor has
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been separated, will be found to be above four times its
original weight, Place it near the fire, and the sponge
will rise sufficiently in about two hours. The bran and
pollard, when lukewarm, should be mixed with the flour ;
and after adding half a pound of salt, the whole must be
well kneaded with ove quart of the bran-liquor. The
dough is then formed into loaves, and baked for two
hours and a quarter in a common oven. The bread, wlien
cold, will weigh one half more than the same quantity of
flour would, without the addition of the bran. Every
part ol the wheat, which may be called flour, where the
mere husk is excluded, was undeubtedly intended for
the food of man ; and the best and most wholesome
bread is that which consists of the whole of the wheat,
rather than thatof an artificial whiteness, which is calea-
lated only to gratify a fanciful appetite. -

Coffee.

A vERY good substitute for foreign coffec may be pre-
pared from the acorns of the 2ak. Take some that are
sound and ripe, peel off the their husks, and divide theker-
nels ; alter gradually drying, roast them in a close ves-
sel, keeping them in continual motion. Particular care
must be taken that they may not be hurnt, or roasted to
excess. Grind it like other coflee, and either use it
alone, or mix with it a small quantity of foreign coffee.
The seeds of the flower de luce, or common water-flag,
being roasted in the same manner as coffee, very much
resemble it in colour and flavour. Coffee made of these
seeds is extremely wholesome, in the proportion of an
ounce to a pint of boiling water.

Fuel,

Coavusconstitute a principal article of domestic conve-
pience, especially during the severity of winter. At that
season, they frequently become extremely scarce, and arg
sold at an extravagant price. To remedy this evil in
some measure, take two-thirds of soft clay which is free
from stones, and work il into three or four husheh{ of
small coals previously sifted : form this composition into
balls or cakes, about three or four inches in diameter,
and let them be thoroughly dried. When the fire burns
clear, place four or five of these cakes in the front of the

£
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grate, where they will soon become red, and yield a
clear and strong heat, till they are totally consumed.
The expence of a ton of this composition is bat trifling,
when compared with that of a chaldron of coals, as it
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, tanner’s waste, or any other combustible
matter that is not too expensive, will also be found a
saving in the article 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 equnl quantity
of small coal, moistened with water. This mixture
thrown behind the fire, with a few round coals in front,
would save the trouble of sifting the ashes, and make a
warm and pleasant fire.

Starch.

Peew and rasp a quantity of potatoes; put the pulp
into a coarse cloth between two boards, and press it into
a dry eake. < The juice pressed from thie potatoes 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 ob-
tained .from . horse chesnuts. = Having pared off the
brown rind very carefully, the nuts are thep to be grated
fine, and putinto 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
prevent any of the starch adhering to the pulp ; alloyr-
ing 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.

Ir 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, withoat any of its bad ones: it is also
considered as a cure for the head-ach. Hawthorn leaves
dried, two parts, and sage and balm one part, mixed

together, will make a very wholesome tea for nervous
10. 2D
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people. An infusion of ground ivy, mixed with a few
flowers of lavender, and flavoured with a drop or two of
lemon juice, will make an agreeable subtitute for com-
mon tea. Various other vegetables might also be em-
ployed for this purpose ; such as sage, balm, pepper-
mint, and similar spicy plants; the flowers of the sweet
wood-roof, those of the burnet, or pimpernel rose ; the
leaves of peach and almond trees ; the young and tender
leaves of bilberry and common raspberry; and the blos-
soms of the black thorn, or sloe tree ; most of which,
when carefully gathered and dried in the shade, espe-
- cially i’ they be managed like Indian tea leaves, bear a
great resemblance tothe foreign teas, and are at thesameo
time of superior flavour and salubrity.,
Finegar.

A cuear sort of vinegar for common use may be made
of the refuse of the bee-hives, after the lhoney is ex-
tracted. Put the broken combs into a vessel, and add
two parts of water: expose it to the sun, or keep it in
a- warm place. Fermentation will succeed in afew days,
when it must he well stirred and pressed down to make
it soak ; and when the fermentation is over, the matter
18 to be laid upon sieves to drain. The yeilow liquor,
which forms at the bottom of the vessel must be re-
moved, the vessel well cleaned, and the liguor, which
has been strained, is to be returned to the vessel. It
will immediately begin to turn sour, should be covered
with a cloth, and kept moderatcly warm. A pellicle
will be formed in the surface, beneath which the vinegar
acquires strength : it must be kept standing for a month
or two, and then putinto a cask. ' The bung-hole should
be left open, and the vinegar will soon be fit for use.
The prunings of the vine, being bruised and put into a
vator mash tub, and boeiling water poured on them, will
produce a liguor of a fine vinous quality, which may be
used as vinegar.

Wine,
Userur family wine may be made of the elder, or

common birch-tree, which grows spontaneously in many
parts of the country, and is often found on moors and
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other spots of barren ground. While the sap is rising,
in the beginning of March, holes should be bored in the
body of the tree, and faucets of elder placed in them
to carry away the liquor. If the tree be large, it may
be tapped 1n several places, and one branch has been
known to yield a gullonina day. The'sap is to be
boiled with sugar in the proportion of four pounds to
a gallon, and to be fermented and treated in the same
manner as other home made wines. ltis recommended
for scorbutic complaints, and other impurities of the
bleod. .
Yeast.

A vaLUuABLE substitute for this necessary article may
be derived from a composition of potatoes. Boil and
pecl some of a mealy sort, and mash them fine, adding
as much water or beer as will reduce them to the con-
sistency of common veast. To every pound of potatoes,
add two ounces of coarse sugar ; and, when just warm,
stir it up with two spoonfuls of yeast. Keep it warm
till the fermentation is over, and in twenty-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 abouta quart of yeast, which will keep vers
well for three months, See also page 104,

2D2
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Bread.

BakEeRr’s bread is too frequently mixed with a quan-
tity of alum, in order to give it a superior whiteness,
but which is highly injurious to health. Make a solu-
tion 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. WWhen much alum is mixed with
bread, it may easily be distinguished by the eye ; two
loaves so adulterated will stick together in the oven and
break from each other with a mueh smoother surface,
where they had adbered, than those loaves do which
contain no alum, it ¥ eiedd |

Flour.

MearmeN and millers have been accused of adding
chalk, lime, and whiting to the flour ; and there is
reason 'to suspect that this practice is but teo prevalent.
Adulterated meal or flour are generally 'whiter and
heavier than the good, and may be ascertained by the
tollowing experiment. Mix a little good vinegar or the
juice of a lemon with some flour: if the flour be
genuine, the liquor will be at rest ; but if there be a
mixtare of chalk or whitening, it will produce a fer-
mentation. Or pour boeiling water on some slices of
bread, and drop on it some spirits of vitriol. Puat them
in the flour ; and if there be any of these ingredients in it,
a violent hissing will ensue. Vitriol alone, dropped on °
a small quantity of bread or flour, will discover whether
they be adulterated or not. -

Good flour imay be; known by:the quantity and
quality of glutinous matter it coutains, and which will
appear when it is kneaded into dough, Take four
ounces of fine {lour, mix it with water, and work il to-
gether till it formsa thick paste. The paste is then to
be well washed and kneaded with the hands under the
water, and the water to be renewed till it cease to be-
come white by the operation. 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 fermenta-
ton, no glutinous matter will be produced.
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Hair Powder,

To know whether hair-powder be adulterated with
lime, put a little of the powder of sal-ammoniac into it,
and stir it up with some warm water. If the powder
Las been adulterated with lime, a strong smell of alkali
will arise from the mixture.

Perfumery.

O11 of lavender and other essences are frequently
adulterated with a mixture of the oil of turpentine, which
may be discovered by dipping a piece of paper or rag
mnto the il to be tried, and holding it to the fire. The
fine scented oil will quickly evaporate, and leave the
smell of the turpentine distinguishable, if the essence
has been adulterated with this ingredient.

_ Spirits.

Goop pure spirits ought to be perfectly clear, plea-
sant, and strong, though not of a pungent odour, and
somewhat of a vinous taste. To try the purity of
spirits, or whether they have been diluted with water,
see whether the liquos will burn away without leaving
any mixture behind, by dipping in a piece of writing
paper, and holding it to the candle. As pure spirit is
much lighter than water, place a hollow ivory bali into
it: the deeper the ball sinks, the lighter the liquor, and

consequently more spiritous.

Wine.

Tur moderate use of wine is highly conducive to
health, especially in weak and lauguid habits, and in
convalescents who are recovering from the attacks of
malignant fevers. Hence, it forms an extensive article
of commerce, and immense quantities are consumed in
this country ; but no article is more capable of being
adulterated, or producing more pernicious effects on
the human constitution, and therefore it requires the
strictest attention. In order to expose such adultera-
tions, and preserve from their fatal consequences, weshall
communicate a few simple means by which the fraud

mav be discovered, both by the taste and by the eye.
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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 un-
usually high colour, which is disproportionate to its
nominal age and real strength ; or if it have a strong
pungent taste resembling that of brandy or other ardent
spirits, such liquor may be considered as adulterated.

When old wine preseats either a very pale or a very
deep colour, or possesses a very tart or astringent taste,
and depositsa thick crust on the sides or bottom of glass
vessels, it has then probably been coloured with some
foreign substance ; and which may be easily detected by
passing the liquor through filtering paper, when the
colouring ingvedients will remain on the surface. The
fraud may also be discovered by filling a small phial
with the suspected wine, and closing its mouth with the
fingers : the bottle is then to be inverted, and immersed
into a bason of pure water. The fingers being with-
drawn, the tinging or adulterating matter will pass into
the water, so that the former may be observed sinking
to the bottom by its greater weight. '

Wines becoming tart or sour, are frequently mixed
with the juice of earrots and turnips ; and if this do not
recover 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
operate as slow poison.. To detect the alum, let the
suspected liquor be mixed with a little lime-water : at
the end of ten or twelve hours, the composition must be
filtered ; and il chrystals be formed, it contains no alum.
Buat if it be adulterated, the sediment will split into
small segments, which will adhere to the filtering paper
on which it is sprea-l. {

In order to detect the litharge or sugar of lead;a few
drops of the solution of yellow orpiment and quick lime
should be poured into a glass of wine: if the colour of
the liquor change, and beceme successively dark rad,
brown or black, it is an evident proof of its being adul-
terated with lead. As orpiment is poisonous, it would
be much better to use a few drops of vitriolic acid for
this purpose, which should be introduced into a small
quantity of the suspected liquor, This will cause the
lead to sink to the bottom of the glass, in the form of a
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white powder. A solution of hepatic gas in distilled
water, if' added to wine sophisticated with lead, will pro-
duce a black sediment, and thus shew the smallest
quantity ol'that poisonous metal ; but in pure wine, no
precipitation will take place.

The following preparation has been proved to be a
sufficient test for adulterated wine or cyder. Let one
drachm of the dry liver of sulphur, and two drachms
of the cream of tartar be shaken in two ounces of
distilled water, {ill the whole become saturated with
hepatic gas : the mixture is then to be filtered throuzh-
blotting paper, and kept in a phial close corked. %n
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 se-
diment be deposited, itis thennot impregnated with any
metallic ingredients. . But if it turn black or muddy,
its colour approach to a deep red, and its taste be at
first sweet, and then astringent ; the liquor certainly
contains the sugar, or other pernicious preparation of
lead. The presence of iron is indicated by the wine
acquiring a dark blue coat, alter the test is put in,
similarto that of paleink ; and if there befany particles
of copper of 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
quantity be cmployed, the wine thus impregnated be-
comes injurions. Sulphur, however, may be easily
detected ; for ifa piece of an egg-shell, or silver, be
immersed in the wine, it instantly acquires a black hue.
Quick lime is also frequently mixed with wine, for im-
parting a beautiful red colour: its presence may be
ascerlained by suffering a little wine to stand in a glass
for two or three days ; when the lime, held in solution,
will appear on the surface in the form of a thin pellicle
or crust, L

The least hurtlul, but most common adulteration of
wine is that of mixing it with water, which may besde-
tected by throwing into it a small piece of quick lime.
If it slack or dissolve the lime, the wine have beea
diluted ; but if the contrary, which will seldom be the
ease, the liquor ma; be considered as genuine.
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BEST METHOD OF CLEANING
VARIOUS ARTICLES.

AS cleanliness in every department is a most essential
requisite to an accomplished housekeeper, 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.

b aeiam 8 Alabaster.

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

Bottles.

Tre common practice of cleaning glass bottles with
shot is highly improper ; for if through inattention any
of it should remain, when the botiles are again filled with
wine or cyder, the metal will be dissolved, and the liquor
smpregpated with its pernicious qualities. A few ounces
of potsash, dissolved in water, will answer the purpose
much better, and clean a great number of bottles. If
any impurity adhere to the sides, a few pieces of blots
ling paper potin the bottle, and shaken with the water,
wuli&cmwe it in an expeditious manner. Another way

’ 2 E
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is to 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.

Brass vessels, especially such as are used for culinary
purposes, are constantly in danger of contracting ver-
digris. '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.

Carpets.

To clean a Turkey carpet, beat out all the dust with
a stick ; and if it be stained, take out the spots with
sorrel or lemon juice. Washit in cold water, and bang
it in the open air a night or two to dry; then rub it all
over with the crumb of a hot loaf, and its colour will be
revived.

Coppers.

Ix domestic economy, the necessity of kecping cop-
per vessels always clean, is generally acknowledged ;
but it may not perhaps be so generally known, that fat
and oily substances, and vegetable acids, do not attack
gopper while hot ; and therelore, that if no liquor were
suffered to remain and grow cold in copper vessels, they
might be used for every culinary purpose with perfeet
salety. The object is to clean and dry the vessels well
before they turn cold.

Feathers.

Fearuer beds may be cleared of dust and dirt by
beating them well with a stick in the open air; bul when
the feathers have not been sufficiently cleared of the ani-
mal il which they contain, they will require a different
treatment. Dissolve a pound of quick lime in every gal-
lon of water, and pour off the infusion at the time it is
wanted. Put the feathers to be cleaned into another tub,
and add a sufficient quantity of the lime water to cover
the feathers, which require to be wellsoaked and stirred
for three or four days.: after this, the foul liquor should
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be separated from the feathers, by laying them in a sieve.
They are then to be washed in clean water, shaken and
dried on nets, and exposed as much as possible to the
open air. The feathers being thus prepared, will want
nothing more than beating for immediate use.

Floor-Cloths.

ArTER sweeping and cleaning the floor cloths with a
broom and wet flannel, wet them wover with milk, and
rub them with a dry cloth 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 slip-
pery, and liable to be clogged with dust.and dirt.

Gilasses,

To restore the lustre of glasses, which have been
tarnished by age or accident, strew on them some
tullers’ earth, carefully powdered and cleaned from sand
and dirt, and rub them gently with a linen cloth or a
little putty.

A

aoti.

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

Mahogany.

MawocANY furniture may be cleaned and improved,
by taking three-penny-worth of alkanet-root, one pint of
cold-drawn linseed oil, and two penny-worth 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
disagreeable. These ingredients are put together into a
pan, to stand all night: the mixtare is then rubbed on
table and chairs, and suffered to remam one hour. After
this, it 18 to be rubbed off with a linen cloth, and it will

leave a beautiful gloss on the furnitare,
2E?2
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and it will presently disappear. = Pipe-clay, seraped and
Jaid on both sides ofithe paper where the stain is, pass-
ing over it a heated! ironing-box, [with a pmua of papsr
um:ter 1t will soon discharge the grease.

Paprr—kﬂngmﬂ

B:Low off all the dust f'm‘m the paper to be cleaned,
wﬂh a pair. of he]lﬂws, begmnmw at the top of the room..
Take some pieces of bread two days old, and rub it
gently on the paper, till the upper part of the room is
cleaned all round; coentinue the operation downwards. -
till the whole is hmshed Care must be faken not te
rub the paper too hard, ‘and théi pieces of bread must
be renewed as soon as they begin fo be soiled.

Pavements.

~ For cleaning stone stairs, and  hall pavaments boil
tugether half a plut each of size and stone-blue water,
with two table-spoonfuls of whiting, and two cakes of
pipe-clay, in about two quarts of water. Wash the
stones over with a flannel slightly wetted in this mixture ;
and, when.dry, rub them with a flannel and a brush,

Pewter and Tin.

Disu-covErs and pewter requisites should be wiped
drjf lmﬂ]Eﬂl‘&fBI} after being used, and kﬂp‘t free [rom
steam or damp, which wonld prevent much of the trou-
ble in cleaning them. Where the polish is gone off,
let the artit:-les be first rubbed on the outside with a
little sweet oil, laid on a piece of soft linen cloth: then
cléar it off with pure whltenmfr on linen cloths, whichi
will restore the pullsh. :

Polished Stoves.

STEEL or polished st_uvcs_ may be well cleaned in a
few minutes, by using a piece of fine-corned emery-stone,
. and afterwards pnllshmg with flour of emery or rotten-
stone. If stoves or fire-ironshaveacquired any rust, pound
some glass to fine powder ; and, having nailed. some
strong woollen cloth upon a board, lay upon it a thick
coat of gum water, and sift the puwdrre& glass upon it
and let it dry. This may be repeated as often as is ne-
cessary to form a sharp surface, and with this the rust
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may be easily rubbed of; 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
articles, may be kept clean for several months, if rub-
bed with a mixture consisting of one ounce of camphor
dissolved in two pounds of hog’s lard, boiled and skim-
med, and colored with a little black lead. The mix-
ture should be left on twenty-four hours to dry, and then
rubbed off with a linen cloth,

Plate.

WhuireNiNeG, 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
alterwards dried by the fire. Some soft linen rags should
at the same time be hoiled in the liquid ; and when dry,
they will assist in cleaning the articles, which may alter-
wards be polished with a piece of soft leather.

Steel.

TrE method of cleaning and polishing steel, is te oil
the rusty parts, and let it remain in 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 found sufficient : but where a higher polish is
required, it will be necessary to use a paste composed
of finely levigated blood-stone and spirits of wine. See
Polished Stoves. \

Wainscots.

DirTIED painted wainscots may be cleaned with a
sponge wetted in potatoe water, and dipped in a little
fine sand. Grate a' few raw potatoes into water, run
it through a sieve, and let it stand to settle ; the clear
liquor will then be fit for use. If applied in a pure
state, without the sand, it will be serviceable in cleaning
oil paintings, and similar articles of furnitare.
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CLEANING AND IMPROVING OF
WEARING APPAREL.

AMONG other articles of domestic economy, it would
not be improper to notice those relating to wearing ap-
parel, which form so essential a part of the expenditure,
and require so much the care and attention of a superin-
tendant of the family. Clothes are liable to injury from
various accidents, as well as capable of being rendered
more useful and cemfortable : and, in many instances,
they are utterly spoiled for want of proper managemen..,
A ii‘w hints on this subject, therefore, will not be unac-,
ceptable to those who consult exterior appearance, or
the convenience of a sound economy,

Boots.

Persoxns who travel much, or are often exposed to
the weather, must be sensible of the importance of being
provided with boots that will resist the wet. The follow-
.ng is a composition for preserving leather, the good ef-
fects of which are sufficiently ascertained. One pint of
drying oil, two ounces of yellow wax, two ounces of spi-
rits of turpentine, and half an ounce of Burgundy pitch,
should be carelully melted together over a slow fire ;
with this mixiure, new shoes and 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
become dry, until they be fully saturated. In this man- -
ner, the leather becomes impervious to wet, the shoes or
boots last much longer than those of common leather,
acquire such softness and pliability that they never shrivel
ur grow bard, and in that state are the most effectual
preservation against wet and cold. It is necessary to
observe, however, that boots or shoes thus prepared,
ought not to be worn till they are become perfectly dry
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and flexible, otherwise the leather will be too soft, and the
boots unserviceable,

- Boot Tops.

Many of the compositions sold for the parpose of
cleaning and restoring: the colours of boot-tops, are not
found to answer the end, and are often injurious to the
leather, A safe and easy preparation is made of a quart
of boiled milk, which, when eold, is to be mixed with
an ounce of the oil of vitriol, and an ounce of the spirits
ol salts shaken well together ; an ounce of red lavender
is then added, and 'the liquid is applied to the leather
with a sponge. Or, mix adram of oxy-muriate of pot-
ash with two ounces of distilled water, and when the salt
is dissolved, add two ounces of muriatic acid'; then’
shake together in another phial, three ounces of rectified
spirits of wine, with half an ounce of the 'essential oil
of lemon, and unite the contents of the two phials, keep-
ing ‘the liquid closely corked for use : it is to be ap-
plied” with" a clean sponge, and dried gently, after
which'the tops may be polished with a proper brush, so’
as to appear like new leather. 'This genuine composi-’
tion will readily take out.grease, or any kind of spots
fram leather or parchment, and may be fully relied on as
producing this desirable effcet.. . .

Coals. , 1,1} d yBivor

To' render greal coats water-prool, it is only necess.
sary to melt'an ounce - of white wax in a quart of spirits!
of turpentine ; and, when tlioroughly mixed and cold,
dip the coat in‘and hang it up to dry. By this cheap;
and simple process, any kind of cloth may be rendered-
impenetrable to the hardest rains, without sustaining
and injury. = L ) 8102 38 10

yorl T Gloves. : . : .

LeaTner gloves maybe repaired, cleaned, and dyed’
to a fine yellow, by steeping a little saffron in boiling
water forabove twelve honrs ; and, huvin§ slightly sewed
up the tops of the gloves, to prevent the dye from stain-
ing the insides, wet them over with a sponge or soft
brash dipped in the liquid. = A tea-cupful will be suffi-

cient for a single pair.
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Huals.

GENTLEMEN’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 carefully with a clean handkerchief, observ-
ing tolay the beaver smooth ; then fix the hat in its ori-
ginal shape, and hang it at a distance from the fire to dry.
Next morning, brush 1t several times with a seft brush in
the proper direction, and the hat will have sustained but
little injury, A flatiron moderately heated and passed
two or three times gently over the hat, wlll 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 an'-_'
swer 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, and afterwards mixed with
skimmed milk. The surface of the leather should first
be cleaned with a brush and soft water, adding a little
free sand, and then repeatedly scoured with a brush dip-

ed in the nitrous mixture. It is afterwards to be
cleaned with a sponge and water, and left to dry.

Linen.

LinxeN 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 ; wetit alittle now and then, and repeat the ope-
ration if necessary. Ink spots and iron moulds may be
removed, by rubbing. them with the salt ufﬂsutrel, or
weak mariatic acid, and laying the part over a tea-pot or
kettle of boiling water, at %m Fsame time to be affected by
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the steam. {I!r some crystals of tartar powdered, and
half the quantity of alum, applied in the same manner,
will be found to extract the spots. The spirits of salts
diluted with water, will remove iron moulds from linen ;
and sal-ammoniac with lime, will take out the stains of
wine. Fruitstains may generally be removed by wettin
the part with water and exposing it to the fumes of brim-
stone. When ink has been suddenly spilled on linens,
wet the place immediately with the juice of sorrel or lo-
mon, or vinegar, and rub it with hard white soap. Or
to the juice add a little salts, steam the linen over boiling
water and wash it afterwards in ley. Ifink be spilled
on agreen table cloth or carpet, the readiest way will be
to take it up immediately with a spoon, and by pouring
on fresh water, while the spoon is constantly applied, the
stains will soon be removed. Scorched linen may be re-
stored by means of the following application : Boil two
ounces of faller's earth, an ounce of hen’s dung, half an
ounce of soap, and the juice of two onions, in half a pint
of vinegar, till reduced to a good consistency., Spread
the composition over the damaged part, let it dry on, and
then wash it well once or twice ; if the threads be not ac-
tually consumed by the scorch, the linen will soon be
restored to its former whiteness.

]

Shoes.

Tur best way of cleaning shoes in the winter time is
1o scrape off the dirt with the back of a knife, or with a
wooden knife made for that purpose, while the shoes are
wet, and wipe off the remainder with a wet sponge or

iece of flanncl: set them to dry at a distance from the
fire, and they will afterwards take a fine polish. This
will save much of the trouble in cleaning when the dirt
is suffered to dry on, and applying a little sweet oil oc-
casionally, the leather will be prevented from growing
hard.

To secure the soles of shoes or boots from being pe-
netrated ‘with rain or snow, melt a little bees’ wax and
mutton suet, and rub it slightly over the edges of the sole
where the stitches are ; this will be sufficient to repel the
wel.  Occasionally rubbing the soles with hot tar, and -
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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
brandy or spirits into shoes or boots, with a view to pre-
vent the effects of wet or cold is very pernicious, and of-
ten brings on inflammation of the bowels. The best re-
medy for damp feet is to bathe them in warm water ;
and if they become sore or blistered, rub them with a
little mutton suet.

A's many evils and inconveniences arise from the wear-
ing of improper shoes, it may be necessary here to ob-
serve that an easy 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 rough subtances 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, but are exposed to the pain and inconvenience
of warts and corns, and numerous other maladies; while
the want of dry and easy shoeschecks 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 fitling the leg, but
are likewise not easily trodden down at the heels, and
children can walk more firmly in them than in shoes.

Silks.

S1LEs and cotton may be cleaned in the following man-
ner, without any injury to their colour or texture : Grate
two or three raw potatoes into a pint of clean water, and
pass the liquid through a sieve ; whenit has stood to set-*
tle, pour off the clear part and it will be fit for use. Dip
a clean sponge in the liguor, apply it to the silk till the
dirtis well separated, and wash it several times in clear
water. 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
2r2

1
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together three ounces of spirits of wine, three of Fr
chalk powdered, and five ounces of pipe clay, rab it
the stain either wet or dry, and afterwards take it off with
abrush. An equal quantity of spirits of wine and tur-
pentine, mixed with pipe clay, will also effectually re-
move spots or stains from cotton and silk. Sometimes
a little of the spirits of turpentine alone will answer the

. purpose.
Silk Stockings.

To clean silk stockings properly, it is necessary first
- to wash them in a lukewarm liquor of white soap, then

torinse them in'clean water, and wash them again as be-
fore. They are to be washed a third time in a stronger
soap liquor, made hot and tinged with blueing, and rin-
sed in clean water. Before they are quite dry, they are
to be stoved with brimstone, and afterwards polished
with glass upon a wooden legs Gauzes are whitened in
the same manner, only ‘a little gum is put in the soap
liquor before they are stoved.

Velvels.

WheEN the pile of velvet requires to be raised, it 1s
only necessary to warm a smoothing iron, cover it with

wet cloth, and hold it under the velvet ; the vapour
arising from the wet cloth will raise the pile of the velvet,
with the assistance of a wisk gently passed over it. For
spots and stains in velvet, bruise some of the plant called
soap-wort, strain out the juice, and add to it a small
quantity of black soap. Wash the stain with this liquor
and repeat it several times after it has been allowed to
dry. To take wax out of velvet, rub it frequently with
hot toasted bread.

Woollen.

I¥ woollen cloths be spotted with oil or grease, the
readiest way is to rub on some fuller’s earth or pipe clay a
little moistened, and brush it out when dry. When the
spot is occasioned by wax and tallow, it is necessary to -
heat the part carefully with an iron, while the cloth is
drying ; and in some instances, bran or raw starch may
be used to advantage. Grease spots may be removed by -
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. using soap and water with a tooth brush, and cleansing
the part with a wet sponge.

To take out all spots in cloths, staff, and hats, whe-
ther from pitch, paint, or grease, the following mixture
is perhaps the most effectual. Cut a lemon into twe

uarts of spring water, add a small spoonfull of fine pot-
ash, and shake them well together: after standing all
day in the san, strain off the liquor. Rub some of it on
the spot, and wash it with clean water;if the cloth be
of a deep colour, dilute a speonful of the liquor with a
little water, to prevent the ecolour being injured. This
preparation will answer for silk, cotton, or linen, as well
as for woollen cloths, : :
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Isinglass glue mixed with a little fine chalk will answer
the purpose, il' the articles be not required to endure
heat or moisture.

Earthenware.

A~ ounce ofdry lean cheese grated fine, and an equal
quantity of quick lime mixed well together in three
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-
therbe made of whey or butter milk. This cement, like
the former, requires to be applied immediately alter it
is made, and will effectually join any kind of earthen-
ware or china.

Glass.

- BroxEeN glass may be mended with the same cecment
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 instintly applying
a piece of fine linen. Another cement for glass is pre-

ared from two parts of litharge, one of quick lime, and
one of flint glass, each separately and finely powdered ;
and the whole worked up into a paste with drying oil.
This compound is very durable, and acquires a greater
degree of hardness when immersed in water.

Flones.

For joining them together, or cementing them to their
frames, melt a little common glue withvat water, with
half its weight of rosin, and a small quantity of red
ochire.

Iron pots.

To cure cracks or fissures in iron pots or pans, mix
some finely sifted lime with white of eggs well beaten,
till reduced to a paste, then add some ivon file dust, and
apply the composition to the injured part ; it will soon
become hard and fit for use. :
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Marble.

AvrLABASTER, marble,or other stones, may be strongly
cemented together in the following manner: Melt two
pounds of bees'wax, and one pound of rosin, take about
the same quantity of marble or other stones to be joined,
reduce it to a powder, and stir il well together with the
melted mixture, then knead the mass in water, till the
powder is thoroughly incorporated with the wax and
rosin. The parts to he joined must be heated and made
quite dry, and the cement made hot when applied. Melt-
ed sulphur, laid on {ragments of stone previously heated,
will make a firm and durable cement. Little deficien-
«cies in stones or corners that have been snipped or bro-
ken off, may be supplied with some of the stone powder- *
ed and mixed with melted sulphur ; but care must be
taken to have both parts properly heated.

Paper.

Lapies’ dressing boxes, and other curious articles
which require layers of paper to be cemented fogether,
are to he made of a beautifu] white cement of rice flour,
blended with cold water, and afterwards gently boiled.
This will be found in every respect preferable to common

aste, for almost every purpose to which that article is
usnally applied, being much stronger and more clegant.
Two parts of isinglass and one of gum arabic, dissolved
in a small quantity of proof spirit by a very gentle heat,

~ willform a good cement for silk or paper.

x Ti;‘{}ﬂgft.f.

WATER troughs of various kinds, which require to
be rendered impervious to the wet, may be lined with a
strong cement of gypsum and quick lime, mixed up with
water. Four-fifths of" pulverisﬂd‘cnal or charcoal, a'nd
one-fifth of quick lime, well mixed together, and in-
fused in boiling pitch or tar, will also form a useful ce-
ment for this purpose. It requires to be of the mixture
of thin mortar, and applied hot with a trowel.
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PERFUMERY.

Various articles imposed on the public, under the
description ol cosmetics and perfumes, consist of metal-
lic engredients which are bighly injurious to health.
The safest way therefore, as well as the cheapest, is to
prepare these articles at home, ol such productions as
the gardener generally affords, and which will be found
to answer the purpose of foreign aromaties. Jessa-
mines, tube-roses, lavender, and other odoriferous
plants, may be so prepared as to form an agreeable
variety, and yield an abundant fragrance, without en-
dangering the constitution by the use of any foreign
mixture. As the simplest perfume is; however, at
best an article of luxury, and may prove injurious,
particularly to nervous habits, we can only recommend
a sparinF use of what might otherwise be considered as
agreeable and elegant.

Aromatic Vinegar.

Mix with common vinegar a quantity of powdered
chalk or whitening sufficient to destroy the acidity ;
and when the white sendiment is formed, pour off the
insipid lignor. The powder is then to be dried, and
some oil of vitriol poured upon it as long as white acid
fumes continue to ascend. This substance forms the
essential ingredient, the fumes of which are particularly
useflul in purifying rooms and places where any conta-
gion is suspected,
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Essence of Flowers.

SELECT a quantity of the petals of any flowers which
nave an agreeable fragrance, lay them in an earthen
vessel, and sprinkle a little fine salt upon them : then
dip some cotton into the best Florence oil, and lay it
thin upon the flowers, continue a layer of flowers and a
layer of cotton 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 fragant oil may be
squeczed away from the whole mass, which will yield a
rich perfume.

Essence of Lavender.

%

T AKE the blossoms from the stalks in warm weather,
and spread them in the shade for twenty-four hours on
& linen cloth, then bruise and put them in warm water,
and leave them closely covered in a still for (our orfive
bours near the fire.* Alfter this the blossoms may bae
distilled in the usual way.

——
-

Essence of Soap.

p

For washing or shaving, the essence of soap is very
superior to what is commonly used for these purposes,
and a very small quantity will make an excellent lather.
Mix two ounces of salt of tartar with halt a pound of
soap finely sliced, put them into a quart of spirits of .
wine in a bottle that will contain twice the quantity.
Tie it down with a bladder, prick a pin through ths
bladder to allow the air to escape, set it to digest in a

entle heat, and shake up the contents. When the soap
15 dissolved, filter the liquors through some paper to
free it from impurities, and scent it with burgamot or
essence of lemon, . b

Hungary Water.

Pur some rosemary flowers into a glass retort, and
pour on them as much spirits of wine as the flowers will
imbibe. Dilute the retort well, aud let the flowers
stand for six days; then distil it in o sand heat.

2a 2
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Incence.

ComroUuND in a marble mortar great quantities of
lignum rhodium and anise, with a little powder of dried
Seville orange peel and gum benzoin. Add some gum
dragon dissolved in rose water, and a little civet : beat
the whole together, form the mixture into small cakes,
Elace them on paper to dry.  One of those cakes being

urnt, will diffuse an agreeable odour throughout .ie
largest apartment. :

Lavender Water. .

Purt a pound of lavender blossoms into a quart of
water, and set them in a still over a slow fire ; distil it
off very gently till the water is all exhausted; repeat
‘]ljhu rocess a second time, and cork it down close in

ottles.

Milk of Roses.

Mix an ounce of oil of almonds with a pint of rose
water, Emd then add ten drops of the oil of tartar.

Pomatum.

Hoe s lard melted, and washed in clean water, laid
an inch thick in a dish, and strewed over with jessamine
~ flowers, will imbibe the scent, and make a very fragrant
pomatum. For soft pomatum, the bard is to be cut in
small pieces, covered with spring water for several days,
and the water frequently removed. When the hard is
well cleaned and whitened, melt it over a clear fire,
strain it well, and add to it a little essence of lemon.

Rose Water.

WueN the roses are full blown, pick off the leaves
carefully, and allow a peck of them to a quart of water,
Put them in a cold still over a slow fire, and distil it
very gradually : bottle the water, and cork it up in two
or three days.

~ Smelling Bottle.

REDUCE to powder an equal quantity of sal-ammoniac
.and quick lime separately, put two or three drops of the
essence of burgamot into a small bottle, then add the

-
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other ingredients, and cork it close. A drop or two of
ether will improve it.

Wash.

A~ 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 form a 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 un-
easiness, a little fine flour or pure hair powder should
be dusted on the hands er face. A more elegant wash
may be made of four ounces of potash, 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 basin, will scent and soften the
waterssintended to be used. !

Windsor Soap.

Cur the best white soap into thir -.es, melt it over
a slow fire, and scent it wit' <. of carraway or any
other agreeable perfume  Skaving boxes may then be
filled with the melted soap, or it may be poured intv a
small drawer or any other mould ; and alter it has stood
a lew days to dry, 1t may be cut Jnto squnare picces
ready for use, . '

L]
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" MANAGEMENT OF BEELS.

S T

TuEe rich productions of these little insects,”and the
valuable purposes to which they may be applied, render
them an object of considerable importance in rural
economy, and it is truly astonishing, that it has been so
little attended to by the inhabitants of this country. In
Egypt, the cultivation of bees forms a leading@gbject,
and thewr productions constitute a part of its riches.
About the end of October, when sustenance cannot be
procured for them at home, the inhabitants of Liower
Egypt embark their bees on the Nile, and convey them
to the distant regions of Upper Egypt, when the inun-
dation is withdrawn, and the flowers are beginning to
bud. These insects are thus conducted through the
whole extent ol that fertile country; and after havin
gathered all the rich produce of the banks of the Nile,
are reconducted home about the beginning of February

In France also. floating bee-bives are very common.
One barge contains from sixty to a hundred hives,
which are well defended from the inclemency of the
weather. Thus the owners float them gently down the
stream, while they gather their honey from the flowers
along its banks, and a little bee house yields the pro-
prietors a considerable income. At other times they
convey bees by land to places where honey and wax
may be collected, The hives are fastened to each other
by laths, placed on thin pack-clots, which are drawn
up on each side, and tied with pack-thread several times
round their tops. Forty or filty hives are then laid in
a cart, and the owner takes them to distant places
where the bees may feed and work. But without this
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labour the industrious bee might be cultivated to great
advantage, and thousands of pounds weight of wax and
honey collected which now are suffered to be wasted on
the desert air, or perish unheeded amidst the flowers ol
the field.

With a view of engaging the attention of the reader,
and assisting his endeaours in cultivating the produc-
tions of nature, we shall enter into a few particulars re-
lative to this uselul tribe ol insects.

-

- Their Internal Economy.

A hive of hees may be considered as a populous city,
containing thirty thousand inhabitants. This city 1s in
itself a monarchy ; composed of a gueen; of males,
which the dromes; and of working bees, called
neuters. ™ Lhe combs are composed of pure wax, serving
as a magazine for their stores, and a place to nourish
their young. DBetween the combs there i1s a space
sufficient for two bees to march abreast, and there are
also transverse defiles by which they can more easily
pass from one comb to another.

The queen bee is distinguishable from the rest by the
form of her body. She is much longer, unwieldly, and
of a brighter colour, and seldom leaves the parent hive ;
but when she goes to settle a new colony, all the bees
attend her to the place she chooses. A hive of bees
cannot subsist without a queen, as she produces their
numerous progeny ; and hence their attachment to her
is unalterable. When a queea dies, the bees immediate-
ly cease working, consume their honey, fly about at
unusuoal times, and eventuoally pine away, if not supplied
with another sovereign. The death of the queen is pro-
claimed by a clear and uninterfupted humming, which
should be a warning to the owner to provide the bees
with another queen, whose presence will restore vigour
and exertion ; of such importance is a sovereign to the
_ existence and prosperity of this community. 1t is com-
puted that a pregnant queen bee contains about five
thousand egys, and that she produces from ten to twelve
thousand bees in the space of twa monihs,
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Drones are smaller than the queen, but larger than
the working bees, and when on the wing they make a
greater noise.  Their office is to impregnate the eggs of
the queen after they are deposited in the cells ; but when
this 1s elfected, as they become useless to the hive, they
are destroyed by the working bees and thrown out ; and
baving no sting, they are without the power of resis-
tance. After the season of the increase of the bees is
past, and when they attend to the collection of winter
stores, every vestige of the drones is destroyed to make
room for the honey. When drones are observed in a
hive late in autumn, it is usually a bad sign.

Working bees compose the most numerous 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 clean, and expel all strangers, and
employ themselves in promoting the general p]ﬁg}arity,
The working bee has two stomachs ; one to contain the
honey, and another for the crude wax. Among the
different kinds of working bees, those are to be pre-
ferred which are small, smooth, and shining, and of a
gentle disposition.

Situation of a Bee House.

A~ apiary or bee-house should front the south; in a
situation neither too hot nor too cold. Lt should stand in
a valley, that the bees may with greater ease descend
loaded on their return to the hive ; and near the
dwelling house, but at a distance from noise and
offensive smells: surrounded with a low wall, and in
the vicinity of a brook or river. Where the bees cannot
have the henefit of running water, they ought to be
supplied with it in troughs provided with small stones,
on which they may stand to drink. ‘They canuot pro-
duce cither combs, honey, or food for their maggots,
without water; bat the neighbourhood of rivers or
canals with high banks ought to be avoided, lest the
bees should be blown into the water with high winds,
and conseynently perish. RS o)

Carc should be tiken to place the hives in a neighbour-
hood which abounds with such plants as will supply the
bees with food ; such as the oak, the pine, fruit trees,
furze, broom, mustard, clover, heath, and thyme, parti-




MANAGEMENT OF BEES. 281

cularly 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 thein may be the more
easily hived.

Bee hives.

ComMoN 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 than any other material. As
cleanliness is of great consequence in the culture of
these delicate and industrious insects, the bottom or
floor of the hive should be covered with gypsum or plas-
ter of Paris, of which they are very fond ; and the out-
side of their habitation should be covered over with a
cemeni made of two-thirds of cow dung, and one-third
of ashes. This coating will exclude noxious insects,
whieh would otherwise perforate and lodge in the straw,
and secure the bees from cold and wet, while it exhales
an odour which is very grateful to them. '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 angels, 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 ot
cleaning it, of freeing it from insects, of increasing or
dividing the swarm, or for the admission of a stock of
provisions for the winter. It should also admit of the
produce being removed without injury to the bees, and
be interpally elean, smooth, and free from flaws. A hive
of this description may casily be made of three or four
open square boxes, lastened 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 a stone being laid upon it. If the swarm be
not very numerous, two nrﬂthree buxes will be sufficient.

H
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ver, which should be previously fitted, upon the top of
the new one. 'The old hive is then to be taken to 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 bzlow. The boles al the top being opened,
one of the new boxes is to'be placed on the top of the
old hive, having the cover loosely fastened on it ; and
is to be done in such a manner, by closing the intervals
between them with linen cloths, that the bees on going
out by the holes on the top of the old bive can only go
into the new one. %

In order to drive the bees into the new hive, some
live coals must he 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 as-
cend to the top of the old hive, and at length will go
through the holes into the new one. When they have
nearly all entered, it is to be removed gently from the
old hive, and placed under the box already mentioned,
the top or cover having been taken off. If it should ap-
per the next morning that the two boxes, of which the
new hive is now composed, do not afford sufficient
room for the bees, a third er fourthbox may be added,
under the others, as their work goes on, changing them
from time o time so long as the season permits the bees
to gather wax and honey, .

When a new swarm is to be hived, the boxes pre-
pared as above and proportioned to the size. of the
swarm, arc to be brought near the place where the bees’
have settled. The upper box with the cover upon it,
must be taken [rom the others. 'I'he cross bars at the
top should be smeared with honey and water, the doors
must be closed, and the box turned upside down, and
held under the swarm, which is then to be shaken‘into
it as into a common hive. When the whole swarm is
in the box, it is to be carried to the other boxes, pre-
viously placed in their destined situation, and carefully
put upon them. The interstices are to be closed with
cement, and all the little doors closed, except the low-
est, thromgh which the bees are to pass. The hive
should be shaked from the sun for afew days, that the
bees may not be tempted to leave their new habitation.
It is more advantageous, however, to form artificiel
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swarms, than to collect these which abandon their na-
tive hives, and the hive here recommended is more
particularly adapted to thatpurpose,

By this mode of treatment we not only avoid the in-
woveniences whick attend the procuring of swarms in
the common way, but obtain the advantage of having
the hives always well stocked, which is of greater con-
sequence than merely to increase their number ; for it
has been observed that if a hive of four thousand bees
give six pounds of honey, one of eight thousand will
- give twenty-four pounds. On this principle it is proper
to unite two or more hives, when they happen to be
thinly stocked. T'his may be done by scattering a few
handfuls of balm in those hives which are to be united,
which by giving them the same smell, they will be un-
able to distinguish one another. After this preparation,
the hives are to be joined by placing them one upon
the other, in the evening when they are at rest, and
taking away those boxes which are pearly empty ; all
the little doors must be closed except the lowest.

If bees are kept in single straw hives in the usnal
way, the manner of hiving them is somewhat different,
They are first allowed to swarm, and having settled,
they are then taken to the hive. If they fix on a low
branch of a tree, it may be cut off and laid on a cloth,
and the hive placed over it so as to leave room for the
hees to ascend into it. 1f the queen can be found and

ut into the hive, the rest will soon follow. But if it
be difficult to reach them, let them remain where they
‘have settled till the evening, when there will be less
danger of escaping. After this the hive is to be placed
in the apiary, cemented round the bottom, and covered
from the wet at top.

The nsual method of uniting swarms, is by spreading
a cloth at night upon the ground close to the hive in
which place the hive with the new swarm ; by giving
a smart shake on the top of the hive, all the bees will
drop in a cluster upon the cloth. Then take another
hive from the bee ﬁuuse, and place it over the bees,
when they will ascend into it, and mix with those al-
ready there, Another way is to invert the hive in which
the united swarms are to live, and strike the bees of the
ether hive into it as before, One of the queens is
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generally slain on this occasion, together with a con-
siderable number of the wnrkmg bees. To prevent this
destruction, one of the queens should be sought for and
taken, when the bees are beaten out of the hu'a upon
the cloth, before the union is effected.

Bees never swarm till the hive is too much crowded
by the young broad, which happens in May or earlier,
according to the warmth of the season. A good swarm
should weigh five or six pounds ; those that are less
than four pounds weight should be strengthened by a
small additional swarm. The size of the hive ought to
be proportionate to the number of the bees, and should
be rather too small than too large, as they require to be
kept dry and warm in winter.

Eu performing these several operations, it will be ne-
cessary to defend the hands and face from the sting of
the bees. The best way of doing this is to cover the
whole head and neck with a coarse cloth or canvas,
which may be brought down and fastemed round the
waist. Through thls cloth the motion of the bees may
be observed, without fearing their stings ; and the hands
may be prutnctﬂd by a thick pair of gloves.

Taking up the Bees.

WaEeN bees are to be taken up, for the purpose of
ebtaining the wax and honey, care should be taken not
to destroy the insects ; and for this purpose the follow-
ing method is recommended. The upper box on the
hive which principally eontains the honey, is first to be
taken off. The joint should be loosened, the cement
seraped 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
immediately placed on the second box, which is now
the highest. Having taken out the contents of the box
which kas been separated, it is to be placed again on
the stand, under the lower box, and its door only is to
be left open. Ifany bees remain in the box when taken
away, a little smoke will drive them out, and they will
quickly return to their own hive. In this manner a
second or athird box of honey may be removed in suc-
cession, when the lower part of the hive appears to be
foll ; but care mugt be taken not to deprive the bees
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entircly of the stock which they have collected for the
winter. :

In taking up a common straw hive of hees, the best
way Is to remove it info a darkened room, that it may
appear to the bees as if it were late in the evening ;~
then gently tarning the hive bottom npwards, support-
ing in that position, and cover it with an empty hive a
little raised towards the window, to give the bees suffi-
cient light to guide their ascent. Keep the empty hive’
steadily supported on the edge of the full bive, and
s.trilce the hand round the full Live to frighten the bees,
till they have nearly all ascended into the other. The
new hive containing the bees must be placed on the
stand of the apiary, to receive the absent bees as they
return from the fields. -

Preserving Bees in Winter.

During the winter season, bees are in a lethargic
state, and a little food is sufficient for their sustenance ;
but as every sunny day revives and prompts them to
exercise, some food is necessarv on these occasions.
Many hives of bees which are supposed to have died of
cold, have in reality perished by famine, especially
wlen a rainy summer prevented them from collecting a
sufficient store of provision. Hence the hives shonld
be carefully examined in atumn, and ought then to
weight at least eighteen pounds each.

When the bees require to be fed, the honey should be
diluted with water, and put into an empty comb, split
reeds, or upon clear wood, which the bees will suck
perfectly dry. But it is a much better way to replenish -
the weak hives in September, with such a portion of
combs filled with honey taken from other hives, as may
be deemed a sufficient supply. This is done by turning
up the weak hive, cutting out the empty combs, and
placing full ones in their stead, to secure as not to fall
down when the hive is replaced. If this be too trou-
blesome, a plate of boney may be placed under the
. hive, and straw laid across the plate, covered with pa-
per perforated with several small holes, through which
the bees will suck the honey without difficulty.

e
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To guard against the effects of cold, the bees should
be examined during the winter; and if instead of being
clustered between the combs, they are found in num-
bers “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 earth, pressed down
bhard, place the stool on this with the hive, and cut a
hole in the cask opposite to the entrance of the bive, in
which 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
eut the cold.

Enemies and Disorders attending on Bevs.

Trese valuable insects are liable to various. dis-
orders, both from the food they eat, from foreign ene-
mies, and from one another. If they have fed greedily
on the blossoms of 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 pomegra-
nate 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 ot
pomegranate or the wild fig tree, which will effectually
destroy them.

Butterflies sometimes conceal themselves in the hives
and annoy the bees. These intruders may be easily ex-
terminated by placing lighted candles in deep tin pots
between 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 shallow vessels near the hive with a little water,
to which those depredators eagerly repair to quench
their thirst, and thus easily drown themselves.

To prevent bees of one society from attacking or de-
stroying 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 muuth
of the hive should also be contracted to about an inch
m length, and a semicircular hole made in the board
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immediately under the mouth of the hive. By this sim-
ple method, the bees who come to make the attack will
be foiled, and constrained to act with great disadvan-
tage. If this do not succeed, remove the hive to a dis-
tant part of the garden, and to a4 more casterly aspect,
which will frequently end the contest. 2

Stings of Bees.

TuEsE are often more virulent than the stings of
wasps, and attended with more painful effects. The
sting being barbed, it 1s always left in the wound ; when
therefore aperson is stung by a bee, the sting should be
instantly extracted, or it will communicate more of its
lwisnn according to the time it is permitted to remain.

t should be carefully pulled out with a steady hand ;
for if any of it break in, remedies will in a great measure
be ineffectual.  When the sting is completely extracted,
the wonnded part should be sucked, and very little in-
flammation will ensue. If a few drops of the spirits
of hartshorn be immediately rubbed on the part affected,
the cure will be more speedily accomplished. Another
simple remedy is a solution of indigo in water, speedily
applied to the injured part. Honey and olive oil may
also be occasionally substituted with advantage; but
their application should be repeated till the pain ceases.
Rubbing alittle common salt on the part affected, after
it has been moistened, is said to be an instantaneous
and certain cure.

Purchasing of bees.

WiuoevER infends to erect an apiary, shoald par-
chase hives towards the close of the year when bees are
cheapest ; and such only as are full of combs, and stock-
ed with a sufficient number of bees, In order to ascer-
tain the age of the hives, it should be remarked that the
combs of the last year are white, while those of the
former year acquire a darkish yellow. here the
combs are black, the hive should be rejected as too old,
and liable to the inroads of vermin. .

Bées when properly cultivated, will produce consider-
able profit; and in order to obtain the greatest possible
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advantage, it is necessary to supply them with every
convenience (or the support of themselves and their
voung. Ve should also contrive means to take the wax
and hune; with as liitle loss as possible, and so as to pre-
serve the lives of the industrious bees. Having made
choice of some well-constructed hives, te.ndmg 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, to facilitate their-
labours, and increase their abundant stores. And though
it may he thonght too much trouble to transport them Lo
distant places for that purpose, as is done on several parts
of the continent ; yet perhaps in some instances this plan
might in part be adopted with considerable success. It
has been seen in Germany, that forty large bee hives
have been filled with honey, to the amount of seventy

ounds 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
found in many parts of England, there is no reason why
a similar advantage might not be derived from such an
experiment,

Honey.

THE honey pruduﬂed by young bees, and which flows
spontaneously, is purer than that expressed, from the
comb; and hence it is called virgin honey. The best
sort ia of a thick consistence, and of a whitish colour in-
clining to yellow : it posseses an agreeable smell and a
pleasant taste. When the combs are removed from the
hive, they are taken by the hand into a sieve, and left to
drain into a vessel sufficiently wide for the purpose ; and
after it has stood a proper time to settle, the purehoncy
‘s poured into earthen jars tied down close to exclude
the air.

Wazx.

TuE wax1s 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 a

L






HINTS ON LETTING AND HIRING
HOUSES.

R AP EEEP P FFPF P ES

IF an acquaintance with the human constitution be of
so much importance, *“ that a man of forty is either a foo
or a physician;” it cannot be much less so for every one
to be his own lawyer, especially in thé common cccar-
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 liftle 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 enjoymeunt
of health, or the means of acquiring what is necessary
“or subsistence. Property is of no value but in propor-
tion to its security, and the peaceable possession of our
rights is one of the great emls of civil society.

Annuved Tenant.

WheN ahouse is taken for the year, it is necessary in
the first place to see that all the taxes be paid up to ‘the

time of taking possession, and also that the vent com-
1 T
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Tenant at will,

A TexanT at willis one who holds an estate or tene-
ment at the will of the landlord, and may at any fime
be ejected ; but at ‘the same time he is at liberty to
leave when he chooses, on giving proper notice, and
cannot be compelled to occupy.

Tenant at Sufferance.

WHEN a lease 1s expired, and the tenant keeps pos-
session without any new contract, he is deemed a tenant
at sufferance ; but on the landlord’s acceptance of any
rent after the expiration of"the lease, the tenant may
hold the premises from year to year, till half a year's
notice is given.

Payment q}.‘" Rent.

RexT due for tenements let from year to year, are
commonly paid on the four quarter days ; and when the
payments are regularly made dt the quarter, the tenant
cannot be deprived of possession atany other time than
at the end of a complete year from the commencement
of his tenancy. It therefore he took possession at Mid-
summer, he must quit at Midsummer, and notice thereor
must be sent at or before the preceding Christmas. A
similar notice is also requived from the tenant to the
landlord, when it is intended: to.leave the premises.

Every quarter’s rent is deemed a sepavate debt, for
which the landlord can bring a separate action, or dis-
tress for non-payment. The landlord himsell is the
proper person to demand rent : if he employs another
person, he must be duly authorized by power of at-
torney, clearly specifying the person from whom, and
the premises for which the rent is due; or the demand
will be insufficient, if the tenant should be inclined to
evade payment.

Form of a receipt for rent :—* Received of J. M.
August 24, 1812, the sum of ten pounds twelve shillings
for a quarter’s rent, due at Midsummer last.

“Ju bl
100 125"
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Form of a landlord’s notice to his tenant :—*¢ l do
hereby give you botice to quit the house and premises

you bold of we, situate in the parish of in
the county of , on or before Midsum-
mer next, Dated the day of i816.

' A B

“ A. B. the landlord of the said premises to C. D. the
tenant thereof.” : .

A tenant’s uotice to his landlord ;—** Sir, I hereby give
vou warning of my intention {o quit your house in the
parish of -, on or belore Michaelmas next.
Dated the day of , 1816 . .

, : LT BE B
“To Mr. A. B. the landlord of the said premises.”

Ihese forms will also serve for housekeepers and
lodgers, if *“ apartment” be added instead ol ** house or
premises &c. ' '

Double Reut.

1¥ a tenant refuse to quit, after such written notice
ltas been regularly served, and will not give possession
at the time required, he is liable to pay al the rate of
double the yearly value of the land or tenement so de-
tained, for so long time as the same are detained in his

ossession, and the payment may be recovered by action
of debt. Or it the tenant shall give notice ol his in-
tention to quit the premises, and not deliver up pos
session according to such notice, he is liable to the pay
ment of double rent as in the other case.

Form of notice to a tenaut to quit or pay double rent :
—** Mr. A. B. 1 hereby give you notice to deliver up
possession and quit, on or before next Michaelmas-day
the bouse and premises which you now hold of me, situate
in the parish of , in the county of 0l
and in defaglt of your compliance therewith, T do and
will insist on your paying me for the same, the yearly
rent of forty puumlpg, being double the annual rent, for

uch time as you shall detain the key and keep possession
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over the said notice. Witness my hand this 24th day
ol August, 1816, 5 3
. g, H.

i Landlord of the said remis. .;’
“ Witness R, T.” P -

Il after notice of double renthe expired, a single reat
1s accepted, such acceptance will prevent the penalty,
until notice is again given, and time expired..

Writ of Ejectment.

WheN atenant has either received or given proper
notice to quit at a certain time, and fails to deliver ‘u
possession, it is for the option of the landlord 1o give
notice or double rent, or issue a writ to dispossess the
tenant. In the latter case he recovers the payment of
the rent, or the surrender of the premises. :

In all cases between landlord and tepnant, when half
a year's rent is due, such landlord may serve a declara-
tion on ejectment for the recovery of the premises, with-
outany formal demand or re-entry. If the premises be
unoccupied, though not surrendered, he.ma_faﬂix the
declaration to the door or any other conspicuous part of
the dwelling, which will be deemed legal andp stand

: W
4 b 4 BT
-l

nstead of a deed of re-entry.
" Distress for rent.

RexTisrecoverable by action of debtat common law ;
but the, general remedy is distress, by taking the goods
and chattels out of possession of the temant to procure
satisfaction for rent, A distress for rent therefore must
be made for non-payment, or rent in arrears, and can-
not be made at the day on which the rent becomes due.
Neither can distress be made after the rent bas been
tenidered ; ovif it be.tendered while the distress is mak-
'~ ingxuthe landlord, must deliver up the distress. Any
goods or effects that are damaged by the proceedings of
the landlord must be made iﬂﬂ.ﬂ-h}f him. E

 When distress is made, it should be for the whole of th
xent in arrears ; pot a part at one time snd the remainder
another, if there was at first a sufficiency ; butif the

L
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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 property of his tenant or nof,
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
por provisions can be distrained, nor any eother article
which cannot be restored in as good astate 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 sold, goods for ex-
portation on a wharf or warehouse, goods in" the hands
of a factor, goods delivered to a carrier to be carried
for hire, wool in a neighbour’s barn, are all goods in the
possession of a third person, and cannot therelore 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 or
the premises on the day of payment, and ready to pay it
But if goods are distrained, and no cause given for so do-
ing, the owner may rescue them it 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.
Bt if distress and sale be made for rent when it can be
proved that no rent is due nor in arrear, the person so
injured may recover double the value of such goods dis-
trained, with full cnst of suit. If goods be impounded,
though they have been %istrained without a cause, a

K
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tenant cuonot tauch them, because they are then in the
hands of the law,; butif'not impounded, he is at liberty
to rescue them. '

It distress be made (or rent, and the good= are not re-
plevied within five days alter the distress is made, and
notice lelt on the premises stating the cause of such dis-
tress, the person distraining may have the goods apprais-
ed by two persons, sworn by the constable of the place
for that purpose, and may after such appraisement sell
them to the best advantage. The rent may then be taken,
including all expences, and the overplus leltin the hands
of the constable for the owner's use. Iifa landlord com-
wit an unlawful act or any other wregularity in making
distress for rent which is justly due, the distress itself will
nut on that accout be deemed uwnlawflul; but full dam-
ages may he demanded by the injured party, with full
‘costs of suit; either in an action of trespass, or on the
case. But if [ull recompence be tendeved to the tenant
for such trespass before the action is commenced, he is
bound to accept it, or the action will be discharged,

~ If a tenant clandestinely remove his goods, to prevent
the landlord irom distraining them for rent, Lie may seize
the goods within thirty days wherever they shall be lound,
and il not actually sold previous to the seizure, he may
dispose of them in order to recover his rent. Any tenant
or assistant removing gooeds to prevent a distress, is
liable to deuble the value of the goods, which the land-
lord may recover by actions at law. If under the valoo
of fifty pounds, complaint may be wmade in writing o
two neighbouring magistrates, who will inforce the pay-
ment by distress, or commit the offenders to the house
of correction for six months, [fany person after the
distress is made, shall presame to remove the goods dis-
trained, or take them away from the person distraining,
the person aggrieved may sue for the injury, and recover
triple costs and damages against the ef.

A landlord may not break a loek, nor open a gate ,
but if the outer dvor of the house be open, hie may break
open the inner doors. But where goods ave frandulently
removed, ond locked up to prevent their being seized,
the landlord may break vpen every place where they are
and scize them. Ifin a dwelling house, an oath must
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first be made before a magistrate that it was expected
the goods were lodged there. ‘The most eligible way
is to remove the goods immediately, and to give the
lenant notice where they are removed-to; but it is
usual fo leave them under the protection -:Ii'a person on
the premises for five whole days, alter which it is lawlul
to sell them.

In making the distress, it is necessary to give the bailift
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 rent in arrears [or which
the guods and chattels are to be seized. After this, an
inventory is to be made of the articles, a copy of which
is to be given to the tenant, aceompanied with a notice
that unless the arrears of rent and 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 laudlord
chooses to indulge the tenant with a longer time to raise
the money, a memnrandum' must be taken of ths tenant,
stating that possession is lengthened at his request, ar
the landlord will be liable to an action for exoceeding
the time of his original notice.

Lodeings.

TrE tenure on which the gencrality of houses ere
held does not warrant a tenant to let, or alodger to take
apartments by the year. 'Co do this, the tenant ought
himself to be tle 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 land-
lord to give or receive half"a year’s notlm or to proceed
as in other cases of landlord and tenant. g

Unfurnished lodgings are generally let by the week,
month, or quarter; and if ever they be let hy 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, lie must produce some evidence
of the fact ; such as a written agreement, or the annoal
payment of rent ; otherwise he must submit to the gene-
ral usage of kaing denominated a quarterly lodger.
%
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HOUSE AND WINDOW TAX.

As the present system of taxation involves so im-
portant 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
conveniences accordingly. The following is a briet
oulline of the taxes on houses and windows, propor-
tioned to their rate and number, according to the new
duties granted by act of Parliament in 1808,

Every dwelling-house inhabited, or to be inhabited,
containing not more than six windows or lights, is liable
to the jrearhr 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, 2s. 3d. in the pound; and for every house
worth forty pounds and upwards, the yearly sum of
2s. 10d. in the pound. These rents however are to he
taken from the rates in which they are charged, and not
from the rents which are actually paid.
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A house with six windows or lights, if under the rent

Pl‘ﬁue pounds a year, and charged to the rate accord-
ingly, pays the yearly sum of cight shillings.

Windows

I s d. Windows [ s.d.
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Rules for Cﬁﬂ?‘géﬂg Windows.

L. The said duties are to be charged yearly upon the
occupier, for one year from April 5, to be levied of such
occupier, or his executors or administrators, except as
alter provided.

2. When any charge in the occupation takes place after
the assessments, the duties charged on the occupier are
to be paid by him, or by the landlord for the time being,
without any pew assessment, notwithstanding such
ehange in the occupation. But when a tenant gaits on
the termination ol the lease or demise, and shall have

- -
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given notice to the assessor, the daty is to be discharged
for the remainder of the year, in case it shall appear
that such house shall have continued wholly unoccupied
for the remainder of such year.

3. 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 inbabited by one only, and
tbe landlord or owner is to be considered and charged
as the occupier,

4. Every house left to the care and keeping of any
person, is subject to the same duties as if it were in-
habited 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 warchouses ; and except the windows in the public
room of any hnuse licensed to sell wine or liquor by re-
tail, used for the entertainment of guests, and the win-
dows in farm houses especially exempted from the du-
ties on houses.

6. Every window extending so far as to give light
into more rooms, landings, or stories than one, is liable
to be charged as so many separate 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. 2

8. All sky-lights, and all windows in staircases,
garrets, cellars, passages, and all other parts ol dwell-
ing-houses, to whatever use applied, are liable to be
charged. : ;

9. Every  window in any kitchen, cellar, scullery,
pantry, larder, wash-house, laundvy, bake-house, brew-
house, or lodging-room, belonging to ur occupied with
any dwelling-house, whether the same be within or not,
or contignous to, or disjointed from the body of such
dwelling-house, shall also be charged,






MISCELLANEOUS RECEIPTS.

UxbpER this comprehensive Article will e mncladed
a variety of particulars which do not admit of any clas-
sification, but which will be found highly useful in the
several departments of domestic economy; and the
reader will be assisted in his inquires on any partmular
subject by a reference to the Geeneral 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,
when it is well known that a small quantity of water
speedily and properly applied would obviate great
danger. The moment an alarm of fire is given in a
house, some blankets should be wetted in a pail of water,
and spread on the floor of the room where the fire is,
and the flames beaten out with a wet blanket. Two or
three pails of water thus applied will be more effectual,
than a large quantily poured onin the usual way, an{l
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
means the current of air can he stopped below, the burn-

2w 3






MISCELLANEOUS RECEIPTS. 307

sisting the wet ; and after they have been: used, they
should be well dried before they are wound upon the
reel, or they will be liable torot. To make a cork float,
take a good new cork, and pass a small red 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,
resembling the point of a small peg top. The quill
whith is to pass through it may be secured at the bottom
by putting in a little cotton wool and sealing wax, and
the upper end is to be fitted with a piece of hazel like
a plug, cemented like the other, with a piece of iron on
the top formed into an eye, and two small hoops cut
from apother quill to regulate the line which. passes
through the float. To render il the more visible, the
cork may be coloured with red wax, or dyed with Brazil
wood intused into urine. : :

For fly fishing, either natural or artificial flies may
be used, especially such as may be fannd under hollow
stones by the river's side, on the body of an oak or ash,
on hawthorns and on ant hills. In 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. 'I'be rod and line require to be long ; the fly
when fastened to the hook should be allowed to float
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, hav-
ing a watchful eye and a quick hand. s

Fish may be intoxicated and taken in the following
manner : Take an equal quantity of coculous indicus,
coriander, funegreck, and cummin seeds, and reduce
_ them to a powder ; make it into a paste with rice flour
and water, roll it up into pills about 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 sur-
face of the water almost motionless, and allow them-
selves to be taken out by the hand. ;

Asparagus produced every month in the year,

As this vegetable is one of the greatest delicacies

which the garden affords., po persca should be unag- "
2 L2
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quainted with the means of producing it in constant suc-
cession. Towards the end of July, the] stalks of the
asparagus are to be cut down, and the beds forked u
and raked smooth. Ifthe weather be dry, they should
be watered with the drain of a dunghill ; and the beds
should be left rather flat or hollow in the middle, in
order to retain the water. 1n about a fortnight the as-
paragus will begin to appear, and the watering should
be continued once a week if the weather be dry. As-
paragus may thus be cut till near the end of September,
and then by making five or six hot beds during the
winter, a regular succession may be provided for every
month in the year.

To obviate the the objection of cutting the same beds
twice a year, two or three beds may be left uncut in the
spring, and additonal beds may be made for the pur-
pose. The seed is cheap, and it is not necessary to use
as much as formerly. There is no need to continue the
old beds when they begin to fail ; it is better to make
new ones, and to force the old roots by applying some
rotten dung on the tops of the beds, and to sow seed
every year for new plants.

Onxx of the best remedies for wounds or bruises is the
balsamic or anti-putrid vinegar, which is made in the
following manner : Take a handful of sage leaves and
flowers, the same of lavender, hysop, thyme, and sa-
vory, two heads of garlic, and a handful of salt. These
are to be infused into some of the best white wine
vinegar, and after standing a fortnight or three weeks,
it will be fit for use.

Beer prevented from growing flat.

MucH loss is frequently sustained from beer grow-
ing flat during the time of drawing. To prevent this,
suspend a pint or more of ground malt in it tied up in
a bag, and keep the bung well closed. The beer will
not then become vapid, but rather improve during the
whole time it is in use.
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Bitiers for the Stomach.

Bruise an ounce of gentian root, and two drams of
cardaman seed together; add to these an ounce of le-
mon peel, and three drams of Seville orange peel, pour
on the ingredients a pint and a half of boiling water,
let it stand an hour closely covered, then pour off’ the
clear liquor, and a glass of it taken two or three times
a day, will be found an excellent bitter for the stomach.

Black Ink.

To make an excellent writing ink, take a pound of
the best Aleppo galls, half a pound of copperas, a guar-
ter of a pound of gum arabic, and a quarter o a pound
of white sugarcandv. Bruise the galls, and beat the
other ingredients fine, and infuse them together into
three quarts of rain water. Let the mixture stand by
the fire three 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 purpuse.
Care mustbe taken to obtain good materials, and to mix
them in due proportion. To preserve the ink from moul-
diness, it should be put into a large glass bottled witha
%‘rﬂund stopper, and frequently shaken ; but if a crust be
ormed, it should be carefully taken out, and not mixed
with the ink. A little more gum and sugarcandy may
be added o render the ink more black and glossy ; but
too much will make it sticky, and unfit for use. 2

Another method is, to bruise a pound of good galls,
black and heavy, and put them into a stone jar; then
pour on a gallon of rain water nearly of a boiling heat,
and let it stand by the fire about a fortnight : afterwards
add four ounces of green copperas or sulphate of iron,
four ounces of logwood shavings, one ounce of alum,
one of sugarcandy, and four 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 thropgh a flannel, put into a bottle with a little
brandy at the top, well corked, and set 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 nurse them
up till they can fly and feed themselves : during which
{ime they should be supplied with fresh viotuals every
day, accompanied now and then with cabhage, lettuce,
and chick-weed with seeds uponit.

When the young canaries can feed :hemselves, 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 grated bread, mace-seed, and the yolk of an egg
boiled hard, and supply them with a small quantity
every day, that it may not become stale or sour. Be-
sides this, give them a little scalded rape-seed, and a
little rape and canary by itself. This diet may be con-
tinued till they have done moulting, or renewed at any
time when they appear unhealthy, and afterwards they
may be fed in the usual manner.

Copying of Letiers.

Dissovve alittle sugarin the ink, and write with it
as usual. When a copy is required, moisten a picce of
unsized paper lightly with a sponge, and apply it to the
writing, then smooth the wet paper over with a warm
iron, such as is used in a laundry, and the copy is im-
‘mediatelv produced without the use of a machine.

Copying of Muslin Patterns.

THE dmwmg is to be pIaucd on a sheet of white paper,
and the ontline pricked through with a pin: the white
shegt may then be laid on asecond clear one, and amus-
lin bag of powdered charcoal sifted or rubbed over it.
- The pierced paper being removed, a perfect copy will
be traced on the other; and in this way patterns may
he multiplied very expeditiously. -

Copying of Prints.

MoisTEN apiece of paper with a solution of soap and
alum, lay it on the print or pictare, and pass it under a
rr:ullmg press. Another method is to have a small frame
in the form of abason 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 putting a flat oyster shell at
the bottum : this will attract the stony particles that are
in the water, and the concretion will be formed upon it.

Cure jfor the Kot in Sheep.

WaEeN 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
danger of becoming rotten, this mixture may be re-
peated every week or oftener, as the case requires.

Cure of the Tooth Acke.

A provr of thejuice of red spurge put into the hollow
ofa decayed and aching tooth will destroy the nerve, and
of course remove the pain ; orit may be rubbed behind
the ear, and by raising a blister it will afford relief.

Cure of Waurts and Corns.

ArpLy soft brown paper moistened with saliva, and a
few dressings will remove them ; or a convenient plaster
may be made of an ounce of pitch, half an ounce of gali-
cinum, dissolved in vinegar, one scruple of ammonica,
and a dram and a half nF 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 cutlike brown paper ;
orif a red hot tobacco pipe be brought in contract with
the edge of the glass, and afterwards traced on any part
of it, the crack will follow the edge of the pipe.

Damp Beds.

To detect dampness in a bed, introduce a glass goblet
between the sheets with its bottom upwards, immediately
2 M
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after the warming pan is taken out. Afiera few minutes,
if drops of wet adhere to the inside of the glass, it is a
certain sign of a damp bed. But if only a slight steam
appears, all is safe, otherwise take off' the sheets, and
sleep in the blankets. If a goblet be not at hand, a
looking glass will answer the purpose.

Damp Walls.

PownEr some glass fine, mix it with slacked lime, dry
them well in an iron poi, and pass them through a flour-
sieve. Then boil some tar with a little grease for a quar-
ter of an hour, and make a cement of the whole together.
Care must be taken to prevent any moisture from mixin
with the cement, which must be used immediately after
it has been made. Lay it on the damp part of the wall
like common plaster, about a foot squareata time, or it
will quickly become too bard for use ; if the wall be
very wet, a second coating will be required. Common
hair mortar then may be laid on, with the addition of a
little plaister of Paris, which will prevent the walls in
future {rom becoming damp.

Danger of improperly loading Fire Arms.

Tuis danger chiefly arises from aot ramming the wad-
ding close to the powder; and then when a fowling piece
is discharged, it is very likely to burst in pieces. This
circumstance, though well known, is often neglected, and
various accidents are occasioned by it. Hence when a
screw barrel pistol is te be loaded, care should be taken
that the cavity for the powder be cntirely filled with it,
80 as to leave no space between the powder and the ball.

For the same reason, if the bottom of a large tree is to
be shivered with gunpowder, a space must be lelt be-
tween the charge and the wadding, and the powder will
tear it asunder.

Dyeing of various Articles.

NarnkeeN dyeis made of equal parts of arnetto and
oommen potash, dissolved in boiling water. To dye
ootton, silk, woollen, or linen of a beautiful yellow, the
plant called weld, or dyer's weed, is used for that pur-
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puse. Blue cloths dipped in a decotion of it will be-
come green. The yellow colour of the Duteh pink is
obtained {rom the juice of the stones and branches of
the weld. Black dye is obtained from a strong decoc-
tion of logwood, copperas, and gum arabic. Oak saw-
dust, or the excrescences on the roots of young oaks,
may be used as a substitute for galls, both in ink and in
black dye, i

Effects of Elder.

THE fetid smell of the common elder is such, especi-
ally the dwarf elder, that if the leaves and branches be
stewed among cabbage and cauliflower plants, or tur-
nips, 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,

Elder Syrup

Pick off the elder berries when fully ripe, bake them in
a stone jar, strain them through a coarse sieve, and put
the juice into a clean kettle. 'L'o every quart of juice put
a poand 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, or it may be used
for other purposes.

Escape from Fire.

Tuose who cannot afford to purchase what is ealled a
Fire Escape, should keep a strong rope fastened to some-
thing in an upper apartment, and provided with knots
or resting places for the hands and feet, that in case of
alarm it may be thrown out at the window ; or if chil-
dren and infirm persons were secured by a noose at the
end of it, they might be lowered down in safety. No
family occupying lofty houses in confined situations
ought to be without some contrivance of this kind, and

which may be provided at a very trifling expenoce.
2m2 ‘
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Extracting of Grease from Books and Paper.

Tue ashes of burnt bones finely powdered, or calcined
hartshorn, heated over the fire in a clean vessel, and laid
on each side of the grease spot, with a weight laid upon
it to assist the effect, will completely remove it; or the
powder may be wrapped in thin muslin, and applieq in
the same manner. hen prints get foul and dirty, they
may readily be cleaned in the same manner as linen is
bleached, by being exposed to the sun and air, and fre-
quently wetted with clean water. Ifthis do not only suc-
ceed, the print may be soaked in hot water ; and if past-
ed on canvass, it should first be taken off by dipping it in
boiling water, which will loosen it from the canvass. The
dirt occasioned by flies, may be gently taken off with a
wel sponge after the print has been well soaked. Spots
of whitewash may be removed by spirit of sea-salt di-
luted with water.

Family Wine.

A excellent wine may be made of equal parts of red,
white, and black currants, ripe cherries, and raspberries,
well bruised and mixed with soft water, in the proportion
of four pounds of fruit to one gallon of water. When
strained and pressed, three pounds of moist sugar are to
be added to each gallon of liquid, After standing open
three days, during which it is to be frequently stirred and
skimmed, it is to be putinto a barrel and left to work for
a fortnight. Then putting in a pint of brandy to eyery
gallon of wine, it should be carefully bunged down, and
in two or three years it will be rich and valuable.

Food for Birds.

A excellent food forlinnets, canaries, and other sing-
ing birds, may be made in the following manner: Knead
together one pound of split peas ground to flour, half a
pound each of coarse sugar and fine grated bread, two
ounces of unsalted butter, and the fresh yolks of two
eggs. Brown the paste gentlyin a frying pan, and mix
with it when cold two ounces «f mace seed, with twe

A
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ounds of bruised hemp seed separated from the husks,

his paste given to birds in small quantities will pre-
serve them in health, and prompt them to sing every
month in the year.

Fruit Trees preserved from Frost and Blights.

WuEeN a trees 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 [rost take place in the
night, the tree will not be affected by it; but an ice will
be formed on the surface of the water in which the end of
the rope is immersed. This experiment may easily he
tried on wall fruit, and it has been found to answer. 1f
the trees be infected with an easterly blight, the best way
ds to fumigate them with brimstone strewed on burning
charcoal: this will effectually destroy the insects, and
preserve the fruit. Afterwards it will be proper to cleanse
them with water, or wash the brancheswwith a woollen
cloth, and clear them of all glutinous matter and excres-
cences of every kind, which would harbour the insects :
but the washing should be performed in the earlier part
of a warm day, that the moisture may be exhaled before
the cold of the evening approaches.

 Freezing of Waler Pipes prevented.

WaEN the pipe is full of water, a little circulation
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 tc 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.

"WiEeN seeds begin toripen, they should be supported
with sticks, to prevent their being scattered by the
wind ; and in wet weather they should be removed to a
dry place, and rubbed ont when convenient. Adgust is
in general the proper time for gathering the seed, but
many kinds will ripen much sconer. To ascertain
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whether any kind of seed be fully ripe, put a little of it
into water : if it be come to maturity it will siuk to the
bottom, and if not it will swim upon the surface. To
preserve them for vegetation it is only necessary to wrap
the seed up in cartridge paper, pasted down and varnish-

ed over with gum or the white of an egg, and some
kinds may be enclosed in sealing wax,

Fumigation of Foul Rooms.

WHERE infection is suspected, mix a spoonful of salt
with a little powdered manganese in a glass cup ; pour
on the mixture at different times a spoonful of stron

vitriolic acid, and the vapour arismng from it will de-
stroy the putrid effluvia. 3

Garden Hedges.

A wrLL trained hawthorn fence, is the strongest, but
asitis apt to get thin and full of gaps at the bottom, the
barberry is to be preferred, especially on high banks with
a light soil. It may be raised from the berries as easily
as hawthorn, and will grow faster if the suckers be
planted early. The barberry puts up numerous suckers
from the roots ; it will therefore always grow close at the
bottom, and make an impenetrable fence. In trimmin
any kind of close fence, care should be taken to slope
the sides, and make it pointed at the top: otherwise the
‘bottom being shaded by the upper part, will make it
grow thin and full of gaps. The sides ofa young hedge
may be trimmed, to make it bush the better; but it
should not be topped fill it has arrived at a full yard in
height, though a few of the points may be taken off.
The bottom of hawthorn hedges may be conveniently

thickened by putting in some plants of common sweet
briar or barberry.

Garden Rhubarb.

To cultivate the common garden rhubarb, it should
not only have adepth of good soil, but it should be wa-
tered in dry weather, and well covered with séraw or dung
i the winter season. It will then become solid wheu
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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 use.
The plants may be taken up when the leaves are decayed,
either in the spring or in autumn while the weather is
dry ; and when the roots are cleared from dirt, without
washing, they should be dried in the sun for a few days
before they are hung up, The better way would be to
wrap them up separately in whited brown paper, and dry
them on the hob of a common stove. Liemon and orange
peel will dry remarkably well in the same manner.

Gas Light produced.

Firr 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 paper be applied, it will take fire and burn with con-
siderable brightness. i

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 little
veast ; stir itseveral times for two days, fill a cask with
it, and take off the yeast at the bung hole with a spoon.
In about a fortnight, fine it with alittle isinglass steeped
in beer, and take offsthe sediment as it rises at the bun
hole. 'When it has been properly fined and f‘ermcnten?,‘
bﬂt;.lle and cork it well, and it will ripen in about a fort-
night.

Gooseberry Vinegar.

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 liguor through a canvass bag., To
every gallon add.a pound of brown sugar, stir them well
togethier, barrel up the liquor, and set it by for use.

L
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Horses extricated from Eire.

Howrses are often se intimidated by fire that they bave
perished before they could be removed from the spot ;
but if a bridle or a halter be put upon them, they might
be led out of the stable as easily as on common occa-
sions. Or if the barness be thrown over a draught
horse, or the saddle placed on the back of a saddle horse,
the same object may be accomplished.

Impressions of Leaves and Plants.

O1L a sheet of fine paper, dry it in the sun ; and rab
off the superfluous moisture with another piece of paper.
After the oil is pretty well dried in, black the sheet by
passing it over a lighted lamp or candle ; lay the leal or
plant on the black surface, with a small piece of paper
over it, and rub it carefully till the leaf 1s thoroughly
coloured. Then take it up undisturbed, lay it on the
book or paper which is to 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 ef
the minutest veins and fibres of a plant may be 1aken in
this way superior to any engraving, and which may af-
terwards be coloured according to nature, A printer’s
ball laid 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.

TImproved method of making Coffec.

TuEere is a raw and astringent quality in coffes
which often disagrees with weak stomachs, and by being
drunk too warm is as frequently rendéred unwhole-
some. 'The addition of a tea spoonful of the best flour
of mustard to an ounce of coffee will greatly improve its
wagrance, and correct its acidity ; hut the best way of
rendering it troly fine and wholesome is to prepare it on
. the evening before it is wanted for use. Let an ocunce
of fresh ground coffee be putinto a clean coffee pot well

P
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Iron aend steel preserved from Rust,

Varrtous 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, garnish, and the rectified spirit of turpentine, ap-
plied with a sponge, will give a varnish to those articles
which will preserve their brilliancy, even though ex-
posed 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
drachms of black lead powder, and two drachms of
dragon’s blood in fine powder, melted over a slow fire,
and rubbed on with a brash or sponge after it has been
left to.cos’ . :

! - Tvory and Bones softenct.

-

Bo1L some sage in strong vinegar, and strain the
liquor through a piece of cloth. Ivory or bones will be
softened in proportion to the Ume they are steeped in
the liquor, and will then be capable of receiving any
new impression. :

Knife Board.

CommoN knife boards used with brick dust will soon
wear vut the knives that are sharpened upon them, To
avoid this, cover the knife board with thick bufl leather,
and spread over it a thin paste of crocus martis, with a
little emery finely powdered, and mixed np with lard
orsweet 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.

BeaT 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 ef a wafer, close the letters with it, and hold the
sealed part to the spout of a tea pot of hoiling water

In2
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The steam will harden the cement, so that the letter

eannot be opened _withuut tearing, and will render it
more secure than erther wax or wafer,

Lip Salve.

. A~ ounce of white wax and ox marrow, with three
ounces of white pomatum, melted together over a slow
fire, will make an agreeable lip salve, which may be
coloured with a drachm of alkanet, and stirred till it
becomes a fine red.

Management of Flowerpots.

As plants siould enjoy a free circulation of air to
make them grow well, sitting rooms are not very well
adapted to the purpose, unless they could he frequently
ventilated by opening the doors and windows. iln very
severe frost or damp weather, moderate fires should be
made in the rooms where tbe plants are placed, and the
shutters closed at night. Placing saucers under the
pots, and pouring water cointipually into them is highly
improper: it should be poured on the surface of the
earth, that it may filter through it, and thereby refresh
the fibres of the plant. Many kinds of annuals, sown in

March and the beginning of April, may be transplanted

into pots about the end of May, and should be fre-
quently watered till they have taken root. 1f trans-
planted in the summer season, the evening is the proper
time, and care must be taken not to break the fibres
of the root.  When the plants are attacked by any kind
or crawling insects, the evil may be prevented by keep-
ing the saucers full of water so as to form a river round
the pot, and rubbing some oil round the side. Oil is
fatal to many kinds of insects, and but few of them can
endure it. o8

-
v

Marbling of Books or Paper.

DissovLvE four ounces of gum arabic in two quarts of
water, and pour it into a broad vessel. Mix several
eolours with water in separate shells : with small
brashes peculiar to each colour, sprinkle and ntermix
them on the surface of the gum water, and curl them

[




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.

Remove it with a bard brush early in the spring of
the year, and wash the trees aflerwards with cow dung,
urine, and scap suds. When a sort of white down ap-
pears on apple trees, clear off the red stain underneath
it, and anoint the infected parts with a mixture of train
oil and Scotch snuff, which will perfectly cure the dis-
ease.

Mushroons easily produced.

Ir 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 heen washed be
poured on the bed, it will nearly answer the same pur-
Pﬂﬁﬂf =i

Nankeen Dye. .

Tue article generally sold under the title of nankeen
dye, and which produces a fine bulf 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 Dutch Piok is made from a decoction of weld or
dyer's weed ; and if blue clothes be dipped in this liquid,
they will take the colour of a fine green.

Old Writings rendered legible.

WuEeN an old writing is so much defaced that it can
scarcely be deciphered, boil a few nat 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
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Peas raised in ¢ superior manner.

InsTEAD of sowing peas in straight rows, they should
be formed into circles of three or four feet diameter, with
a space 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 il set in
straight rows, a bed of ten ortwelve feet wide should be
left between, for onions and carrots or any 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 cleansed of Weeds.

STAGNANT or running 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 plents as fast as they arise, will prevent their

rowth and appearance on the surface of the water, and
all the expence which might otherwise be incurred in

clearing them away.

Peneil .mei;ig preserved.

To prevent chalk or pencil drawings from rubbing-
out, it is only necessary to lay them on the surface 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 answer the same purpose.

Pictures preserved from Flies.

Tue following simple way of preventing flies from
sitting on pictures, or any other furniture, is well ex-
perienced, and ‘if generally used, would prevent much
trouble and damage. Let a large bunch of leeks soak
five or six days in a pail of water, and wash your pic-
tores or any other piece of furniture with it. The [lies
will never come near any thing so washed.
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Planling of Swampy ground.

NoTHING is so profitable for this purpese as the alder
er birch, which grows spontaneously on bogs and
swamps, which otherwise would produce nothing but
weeds and rushes. The wood of the alder is particularly
useful for all kinds of machinery, and for pipes, drains,
and pump trees, as it possesses the peculiar quality of
resisting injury from wet and weather. The bark is
also highly valuable to black dyers, who purchase it at
a good price ; and it is to be lamented that the properties
of this useful tree are not daly appreciated.,

Plantations preserved.

TAxE a quantity of grease, and scent it with a little
tar, stirring and mixing them well together. Brash it
round the stems of young trees as high as hares and rab-
bits can reach, and it will effectually prevent their being
barked by these animals. Tar must not be used alone ;
for when exposed to the san and air it becomes dry and
binding, and hinders the growth of the plantation.
Grease will not have this affect, and the scent of the tar
is highly obnoxious to hares and rabbits.

Plate Powder.

WharTening well purified from sand, applied wet,
- and rubbed till dry, is one of the cheapsat and best of
all plate powder. Various of these are mixed with in-
gredients highly injurious to the plate, rendering it
brittle and liable to break with a fall. 1If, however,
~ the plate be boiled in water with a little powdered

hartshorn, dried by the fire, and afterwards rubbed with
dry soft rags which have been steeped in the liquor, it
wil restore its brightness, and its lustre may be in-
creased by rubbing it with leather. Brass locks, and
other articles may be cleaned in the same way.

Phosphoric Match Bottle.

Two-THIRDS Of caleined oyster shells, aud one-third
of sulphur, put into a hot crucible for an hour, and after-
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wards exposed to the hair for halfanhour, become phos-
phorous. This is put into a-bottle, and when used to
procure a light, a very small quantity is taken out on the
point ofa common mateh, and rubbed upena cork, which
produces an immediate flame. Ifa small ll:\iece of phos-
phiorous be put into a phial, and a little boiling oil pour-
ed upon it, a luminous battle will be formed ; for of
taking out the cork, to admit the atmospheric air, the -
empty space in the phial will become luminous; and if
the bottle be wellclosed, it will preserve its illuminative
power for several months,

\ Pounce.

Pounce for writing paper is made of gum sandarac
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.

Porartorsshould be planted whole, and sixteen inches
apart. The earth shmﬂd be dug as deep as possible, the
potatoes put separately into heles about six inches deep,
more than twelve inches diameter, and inclosed in horse
dung or long litter. When the young shoots make their
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 roowm for
the potatoe to expand. In this way the largest potatoes
will be produced, and generally half a peck from each
root thus separately planted. P!

Primrase Vinegar.

Borx four pounds of brown sugar in ten quartsof watep
for about a quarter of an hour, and take off the scum,
Then pour the liguor on six pints of primroses, put in
gome fresh yeast before it is quite cold, and let it work

- 20
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all night in a warm place.  When the fermentation is
over, close up the barrel, and still keep itin a warm
place.

Pruning of Wall Fruit.

Cur off all fresh shoots that will not readily bind to
the wall; for il any be twisted or bruised in the bind-
ing, they will in time decay, and the sap will issue from
the place. Vines should not be cut too close to please
the eye, as by that means they have been sometimes ren-
derefr barren of fruit. Two knots should generally be
left on new shoots, which will produce too bunches of

apes, and which are to be cut off at the next pruning.

ew branches are to be left every year, and some of the

old ones must be removed, which will increase the quan-
ity of fruit.

Quills prepared for Wriling.

Quirrs may be hardened for use by dipping them
for a minute i some boiling water in which alum has
been dissolved, or by thrusting them into hot ashes till
they become soft, and aflerwards pressing and scraping
them with the back of a knife. When they are to be
clarified, the barrels ave to be scraped and cut at the end,
and then put into boiling water for a quarter of an hour,

with a quantity of alum and salt. Afterwards they are
dried in an oven, or in a pan of Lot sand.

Radishes in constant succession.

Stere the raddish seed in rain water for twenty-four
hours, tie it up ina linen bag, and hang it in the sun all
day. 'T'he seed beginning 10 shoot, is then to be sown
ii tresh earth well exposed to the sun, and covered with
a tub: in three days the radishes will be produced fit for
- sallad, and much more delicate than those grown in the
common way. [nthe winter, the seeds sliould be steeped
in warm water, and the bag put in a place sulficiently hot
to make them sprout. I'hen fill a tyb with rich mould
zow the seeds in it, and cover them over closely with
another tub, taking care to sprinkle themnow and then
with warm water, The two tubs closely oined should

w
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bie set in a warm place, and in abouta fortnight some
tine sallad will be produced. Nadishes may be raised in
this manner all the year round, and by the quickness of
their growth they will be rendered fine and delicate.

«
Raising of Cucumbers.

Whex the plants have been raised on a moderate hot
bed, without forcing them too much, the best way is to
I}lant them in the open ground againsta south wallin the
atter end of May, and train them 1'1§mn the wall like a
fruit tree. Whenthey have run up about five feet, they
will send forth blossoms, and the fruit will soon begin to
shewitself. Cucumbers of the prickly sort areto be pre-
ferred, and they should not be watered too much while

rowing, as it will injure the fruit. ‘I'ke flesh of cucum-
rs raised in this way will be thicker and {irmer, 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 improved,

Razor Strops.

NotHING makes a better razor strop than crocns
martis with a little sweet oil, rubbed ‘well on doe skin
witha glassbottle: and to keep in perfect order, it should
not heiﬂ too long dry.

Recovery of persons apparenily drowned.

Waex an unfortunate object is discovered in this situ-
ation, it should be immediately removed to a warm room,
with the head a little elevated. Begin by rubbing it
. withsalt, volatiles, and warm flannels, without attempt-
ing to give any thing by the mouth till there ave strong:
signs of recovery. The absurd custom of rolling per-
sons on easks, 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
fives, as it is now fully and clearly established, that the
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Smell of Paint prevented.

Waex avoom is newly painted, place three or four
broad tubs full of water near the wainscot, and renew
the water daily : in two or three days it will absorb all
the effluvia arising from the paint, and render the room
wholesome. The smell of gaint may also be prevented
by dissolving some frankincense in spirits of turpentine
over a slow fire, and mixing it with the paint before it
is laid on. :

I

Smell of House Drains prevented.

Axvy collection of filth whatever may be completely
‘neutralised by pouring upen it a mixture of lime water
and the ley of wood ashes, or suds that have been use
in washing. An article knewn by the name of a sink
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 produce
disease and mortality, it should not be suffered to settle
and stagnate near our dwellings, and every possible care
should be taken to render them sweet and wholesome.

Smoaky Chimneys.

Tue cure of smoky chimnies may beeflected ata very
trifling expence. Put on the top of the chimney a hox
having a door on each, of its sides which js kept open by
a thin iron rod, running from one to the other, and fas-
tened by a ring in each end fo 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. Ifthe
wind meets the corner of the box, it shuts two doors,and
opens their opposites. By this simple means the chim-
ney is gnarded from the wind, and eflectually prevented
from smoking.
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Shaving Soap.

Cur halfa pound of fine white soap in thin slices, and
half an eunce of salt of tartar, and mix them with full
halfa pint ofspirits of wine. Put the ingredients into
a quart bottle, tie it down with a bladder, digest it in a
gentle heat till the soap is disselved, and let the air es-
cape through a pin hole in the bladder. Filter the mix-
ture through paper, and scent it with a little bergamot
or essence of lemon., 1t will have the appearance of
fine oil : a small quantity mixed with water will pro-
duce an excellent lather, and is much superior to any
other composition in washing or shaving.

Spruce Beer.

Tri1s valuable antiscorbutic, which is eminently use-
ful in long voyages, may be made in the following man-
ner. Put four gallons of spring water intoa barrel,and
pour the same guantity of boiling water upon it : then
‘add eight pounds of treacle, with a few spoonfuls of the
essence of spruce, and stir the whole well together. Fer-
ment it with yeast, keep itina temperate place, with the
bung hole open for a day or two till the fermentation be
abated : then close it up, or bottle it off, and it will be
fit to drink in a few days.

Siainr'ﬂg of Weod or Bone.

To stain a piece of wood mahogany colour, put it
into a mixture ofvil of terpentine and pounded dragon’s
blood, and let it stand an hour over a slow fire : after
taking it off the fire, the wood may remain in theliquor
all night. The dye may be made stronger or weaker,
by using more orless of dragon’s blood, and by a greater
or less degree of digestion and boeiling. The best wood
for this purpose is plane-tree, because it may be easily
sawn and polished, and isbeautifully veined and spotted.
To stain wooda fine black, drop alittle oil of vitriolinto
a small quantity of water, rub it on the wood, and hold
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it to the five : it will then become a fine black, and re-
ceive a beautiful polish. If bone is to be stmued,un]ust
first be prepared ]E_v being steeped for several days in a
mixture of roach alum, vitriol, verdigrease, and copper
filings, infused in white wine vinegar, When the in-
greﬁzuts are dissolved, the mixture may be boiled with
the bone into it, and it will take a fine green colour.
By infusing Brazil wood, French berries, or indigo into
the vinegar, with a little roach alum, rved, yellow, or
blue may be produced ; and eitherbone, ivery, or wood
may be_coloured in this manner,

Staining of Parchment.

Pareror parchment may be stained ofa green colour
by dissolving some copper filings gradually in aqua-
fortis or the spirit of salt, putting in the filings till the
ebullition ceases. A solution of wverdigrise in vine-
gar, or the crystals of verdigrise in water, will answer
the same purpose. A fine crimson stain may be pro-
duced by a tincture of the Indian lake, made by infusing
the lake several days in spirits of wine, and pouring off
the tincture from t{m dregs. A beautiful yellow may
be formed from the tincture of turmeric, made in the
same way ; andifthe colours be wanted of a deeper cast,
carnetto or dragon’s blood may be added to the tincture.

Stramonicum or Thorn Apple.

Tue use of this plant, which frequently grows on
dunghills and flowers in the month of July, has lately
been discovered as affording the most effectual remed
for the asthma, A kind of herb tobacco is to be made
of the dried leaves of the thorn apple, mixed with a
Jittle rosemary to prevent natisea, and a pipeful is to be
smoked in the evening before going to bed. The prac-
tice should be continued for some time, or as ofien as
the disorderreturns, and it will afford effoctual velief in
all cases of the asthma. The plant may casily be raised
from seed; butan elegant preparation of the Stramoni-
cum, or the Asthmatic ‘I'obacco, may be had of several
medicine venders in the kingdom,

-
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ling. The taste of this n:nmEusition in tea will scarcely
be distinguished from the richest cream, and eggs may
easily be preserved for a considerable length of time.

Sun Flower.

Tue valuable properties of the Sun Flower are too
much neglected, and might be rendered of advantage to
the public. The leaves furnish abundance of agreeable
fodder for cattle, the flower is enriched with honey for
the bees, the dry stalks burn well, affording a consider-
able quantity of alkali from the ashes, and the seed is
highly valuable in feeding pigs and poultry. The cul-
tivation of this plant cannot be too much recommended,
and requires but little management.

Seeping of Chimnies.

TrE common practice of employing poor children to
sweep narrow chimnies is most inhuman and unwise :
snany lives are lost by this means, and 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 wich divide the chimneys, and there-
by increases the danger in case a foul chimney should
take fire, asthe flames frequently communicate by these
apertures to other apartinents which were not suspected
to be in any danger. " To avoid these consequences, a
rope twice the length of the chimney should be pro-
cured, to the middle of which a bunch of furs or broom
is to be tied, suflicient to fill the cavity of the chimney.
Put one end of the rope down the chimmey with a stone
fastened to it, and draw the brush after it, which will
clear the sides of the chimney, and bring down the soot.
If necessory, a persen at top may draw the brush u
again to the top of the chimney, keeping hold of the
rope, and thus clean the chimney thoroughly without
difficulty or danger.,

e
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Varnish for furniture is made of white wax melted in
the oil of petroleum. A light coat of this mixture is
1aid on the wood with a badger’s brusp, while a little
warm, and the oil will speedily evaporate. A coat of
wax will be left behind, which should afterwards be

olished with a woolen cloth.

For fans and cases, dissolve two ounces of gnm-mas-
tic, eight ounces of gum-sandaric, in a quart of alkohol,
and then add four ounces of Venice turpentine.

For coloureid drawings aud prints, mix together two
ounces of spirits of turpentine, and one ounce of Canada
balsam. 'I'he spirit is first to be sized with a solution,
of Isinglass water, and dried : the varnish is then to be
a;Hﬂie with a camel’s hair brush. But for oil ﬁaiutings,
a different composition is prepared. A small piece of
white sugar candy is dissufve and mixed with a spoon-
tul of brandy : the whites ol'eggs are then beaten to a
froth, and the clear part is poured off and incorporated
_ with the mixture, The paintings are then brushed
over with the varnish, which is easily washed off when
they are required to be cleaned again, and on this ac-
count it wi& he far superior to any other kind of varnish
for this purpose; :

Umbrellas may be varnished with the following com-
position, whicl' will render them proof'against wind and
rain. Boil together two pounds of" turpentine, one

ound of itharge in powder, and two or three pints of
finswd oil. The arficle is then to be brushed over with
this varnish and dried in the sun.

Varnish for pales and other coarse wood work is made -
of tar ground up with Spanish brown, to the consistence
of common paint, anc is to he spread on the wood with a
large brush as soon as it is/made, to prevent its growing
too stilf and hard. 'Thecolour may be changed by mix-
ing a little white lead, whiting, or ivory black with the
Spanish brown. ‘IFor pales and weather-boards, this.
varnish is superior to paint, and much cheaper than what.
is commonly used for that purpose. Ftis an excellent.
preventive against wet and weather, and if laid on:
smooth wood, it will have a good gloss, '

202
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Uses of several common Plants,

T juice of celendine will remove warts and ring-
worms, and cure the itch. The young shoots and
leaves of chick-weed, may be boiled and eaten like
spinnach, are equally wholesome, and can scarcely be
distinguished from it. The juice expressed from the
stem and leaves of goose-grass, taken to the amount of
four ounces night and morning for several weeks, is
very efficacious in scorbutic complaints, and other cu-
tancous eruptions. The smell of garlic is an infallible
remedy against the vapours, faintings, and other hys-
teric affections. The common poppy is an antidote to
stings of venomous insects, and a remedy for inflamma-
tion of the eyes : it also cures the pleurisy, and spittin
of blood. Sage taken in any form tends to cleanse an
enrich the blood : it makes a good cordial, and is highly
useful in cases of nervous debility. It is often given in
fevers with a view to promote perspiration, and with
the addition of a littie lemon juice 1t makes a grateful
and cooling beverage. '

Walnut Ketchup.

G rixp half a bushel of green walnuts before the shell
is formed, sqneeze out the juice through a coarse cloth,
and to every gallon of juice put a quart of red wine, a
quarter of a pound of anchovies, the scom of bay salt,
one ounce of allspice, two of long pepper, half an ounce
of cloves and mace, and a little ginger and horse radish
eut in slices, Boil them all together till reduced to-
half the quantity, pour the liquor into a pan, bottle it
up when cold, cork it down well, and it will be fit for
use in aboui three months.

-

Feeds rendered useful.

Weens are in their most suceulent state in the month
of June, and there is scarcely a hedge border but might
be rendered nseful by mowing them at this season, but.
which afierwards would become a nuisance. After the
weeds have lain 2 few hours to wither, hungry cattle

S LAY,
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will eat them with great freedom, and it would display
the appearance of good management to embrace the
transient opportunity.

et Clothes.

WaEN a person has the misfortune to get wet, care
should be t&cn not to get too near the fire, or into &
warm room, so as to occasion a sudden heat. The
safost way is to keep in constant motion, until some dry
clothes can be procured, and to exchange them as soon
as possible.

FFkite Paint.

Ax excellent substitute for white oil paint may be
made of fresh curds bruised fine, and kneaded with an
equal quantity of siacked lime. The mixture is to be
well stirved, without any water, and it will produce an
excellent white paint for inside work. As it dries very
quickly, it should be used as soon as it is made ; and if
two coats be laid on, it may afterwards be polished with
a woollen cloth till it becomes as bright as varnish. I
applied to places exposed to moisture, the painfing'
should be rubbed over with the yoke of an egg, whic
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 offensive smell will arise from it.

(Economical Wheaten Bread.

For the purpose of making this bread, only the
coarsest of the bran 1s to be taken from the wheat, and
the second coat, or what is ealled pollard, ground with
the meal, as is usual 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 gallons and three quarts of clear bran
water may be poured into und kneaded up with forty-
s1x pounds of the brown flour; adding salt as-well as
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Auother Receipt for Economical Bread, made of mixed
Meal, is the following. 4

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 aip in like
manner. The mixture 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 secretly
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
Euunds of flour alone produce forty-five pounds of

read and thirty-six pounds of flour, mixed with eigh-
teen pounds of potatoes; 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.

Curious and valuable Experimental Hints for saving at

least Half the quantily of Corn now annually used for
Seed. |

M. PasioxT, an ingenious Italian gentleman, after
ﬁbsewini, in the Transactions of the-(}conomical So-
ciety of Florence, that the farmers of Tuscany divide
the larger seed of pulse, and particularly beans, into at
least two parts, both of which they sow or plant in the
earth, and obtain very luxuriant crops, informs us that






MEMORANDUMS FOR GARDENING
Through every Month of the Y ear.
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Pleasure Gardens.—Nothing is so dangerous to ten-
der flower-roots, and their shoots for spring, as the
frost, which at this season is to be Exﬁﬂﬂtﬂdf Ranun-
caluses, Anemonies, and Tulips, will be in (Ianger;
cover the beds to guard them, lay on peas straw, where
they are not come up: but where the shoots appear,
place behind them a reed-edge, sloping three feet for-
ward. A matis to be let down from the top in severe
weather, and faken up in mild. This certainly pre-
serves them, and yet does not draw them weak, or make
them tender. Cover the beds and boxes of seedling -
flowers : and take off the defénce when the weather is
milder. Clean the Auricula Plants, pick off dead
leaves, and scrape away the surface of the mould ; put
fresh mould in the place of it, and set the pots up to the
brim in the mould of a dry bed, and place behind them
a reed edge. Cover carnation plants from wet, and
defend them from mice and sparrows. :

Kitchen Gardens.—Throw up some new dung ina
heap to heat, ihat it may be ready to make hot-beds for
early cucumbers, and for making seeds for annuals in
the flower garden. Dig up the ground that is to be
sown wrth the spring crops, that it may lay and mellow.
Nurse the cauliflower plants kept under glasses, care-
fully shut out the frost, but in the middle of milder
days let in a little air; pickup the dead leaves, and ga-
ther up the mould about the stalks. ; .

Make a slight hot-bed in the open ground for young
sallading, and place hoops over it, that it ma’yie co-
vered in very hard weather.

2 Q
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Sow a few Beans and Peas, and seek and destroy
snails and other vermin,

Orchard and Fruil Garden.—Fruit trees, whether in
orchards, or espaliers, or against walls, demand the
same general management. Cut out dead wood and
nregular branches, clean the stumps and boughs from
the moss with an hollow iron; and repair espaliers
fastening the stakes and poles with nails and wire, an
tying the shoots down with twigs of osier. Place
stakes by all new-planted trees; and cut grafts to be
ready, lay them in tﬂe earth under a warm wall.

FEBRUARY.

Pleasure Gardens.—Make hot-beds for annual flowers
with the dung you have already laid up, and sow them
upon a good thickness of mould, laid regularly over the
dung. Transplant perennial flowers and hardy shrubs.
Canterbury bells, lilacs, and the like. Break up and
new lay the gravel walks. Weed, rake, and clean the
borders, and where the box of the edging is decayed
make it up with a fresh plantation. Sow auricula an
polyanthus seeds in boxes; these should be made of
rough 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 into pots for
flowering.

Kitchen Garden.—Dig and level beds for sowing
Radishes and Onions, Carrots and Parsnips, and Dutch
Lettuce. Leeks and Spinage should also be sown now,
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 often be the case, there may still be a con-
stant supply, at the diue season for the table. Plant
Kidney Beans upon a hot-bed for an early crop. The
Dwarf, White and Baitersea Beans, are the best sorts,
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they must have air in the middle of mild days when
they are up, and once in two days they must be gently
watered. Transplant Cabbages, plant out Silesia and
Cos Lettuce from the beds where they grew in winter,
and plant Potatoes and Jerusalem Artichokes. =
Orchard and Fruit Garden.—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 hardiest kinds being
pruned 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 to the wall, or fas-
tening them up to strong stakes. Sow the kernels of
Ap‘fles and Pears, and the stones of Plums for stocks,
and keep off the birds that eat the buds of fruit-trees,

MARCH.

Pleasure Gardens.—Watch the beds of tender Flow-
ers, and throw mats over them, supported by hoops, in
hard weather. Continue transplanting all the peren-
nial fibrous rooted flowers, Sweebwﬁliams, 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, re-
move the earth at the top, and put fresh in the place,
ihen give them a gentle watering, and set them in their
places for flowering. In doing this, take care the roots
are not wounded, and repeat gte watering once in three
days. The third week mm March is the time to sow
sweet Peas, Poppies, Catchflies, and all the hardy an-
nual plants, 'Bhe last week is proper for transplant-
ing Evergreens; and for this purpose a showery day
should be chosen. Now hot-beds must be made to re-
ceive the seedlings of annual Flowers raised in the
former.

Kitchen Gardens.—Sow in the beds of the Kitchen
Gardens some Carrots, and also some large Peas,

2Q 2
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Rouncevals and Grey. In better ground sow Cabbages
and Savoys, also Carrots and parsnips for a second
- erop, and towards the end of the mont{ put ina large
arcel of Beans and Peas. Sow Parsley and plant
int. Sow Cos and Imperial Lettuce ; and transplant
the finer kind«. In the beginuning of the month SOW
Dutch Parsley for the roots. The last week take the
advantage of timey or the dry days, and make Aspara-
gus beds. _Clear up the Artichoke roots, slip off the
weakest, and plant them out for a new crop, leaving
ing 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. -
Ovrchard and Fruit Garden.—The Grafts which were
cut off early and laid in the ground to be ready for use,
are brought 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 inocu-
lated last year, and take off their heads. A hand’s
breath should be left on the above place ; this holds the
bud secure by tying to it, and the sap rises more freely
for its nourishment. The fruit trees that were planted
last October must be headed, and they should be cut
down to almost four eyes. Some leave unliy three, but
four is much better, the sap rises more freely.

APRIL.
Pleasure Gardens.—Tie up some stalks of tall flow-

ers to sticks, cut these two feet long, thrust them eight

inches into the ground, and hide them among the
leaves. Clean and rake the ground between them.
Take off the slips of Auriculas, and plant them out care-
fully for an increase. Transplant perennial flowers
and evergreens as in the former months ; and take u
the roots of Colchicams, and other autumnal bulbous

lants. 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.

. -*.
*i_.
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Kitchen Garden.—Plant a large erop of French
Beans, on a dry warm border. Plant cuitings of sage,
and other aromatic plants, sow Marrowfat Peas, and
plant some beans for a late crop. Sow thyme, sweet-
marjoram and savory. Sow young sallads once in ten
days: and some Cos and Silesia Lettuces. The seeds
of all kinds being in the ground, look to the growing
crops, 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 thew 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 ca-
bages and cauliflower plants; and in cold nights cover
the glasses over the early cucumbers and meﬁms.

Orchard and Fruit Gardens.—Look to the fruit trees
against the walls and espaliers: take off all foreright
shoots, and train such as rise kindly. 'Thin apricots
upon the trees, for there are !.;l*sua.l)ir more than can
ripen; the sooner this is done the better the others suc-
ceed ; and water new-planted trees. Plant cuttings of
Vines, and look over the grown ones: nip off impro-
per shoots : when two rise from the same eye, take off
the weakest. Weed strawberry beds, cut off the strings,
stir the earth between them, and once in three days
water them. Dig usn the earth in the borders near
Fruit-trees: never plant any large kind of flowers or
kitchen things upon them : and 1t is better if nothing
be sown or planted on these borders, they all starve
the {ruit. ' 7

MAY.

Pleasure Gardens.—Observe when the leaves of Soyw-
breads are decayed, take up the roots, laying them
carefully by till the time of planting. Take up the
Hyacinth-roots which have done flowering, amcﬂj lay
them sideways in a bed of dry rich mould, leaving the
stems and leaves to die away; this practice greatl
strengthens the roots. Roll the gravel walks care-
fully and frequently, and keep the grass clean mowed.
Clean all the borders from weeds ; fake off the straga-
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ling branches from the large flowering plants; and

train them up in a handsome shape. Plant out French s ™
and African Marygolds, with other autumnals, from the
hot-beds, the last week of this month, choosing a cloudy

warm day. 'Tie up the stalks of Carnations. Pot the

tender annuals, as balsams, amaranths, and the like, and

set them in a hot-bed frame, till summer is more ad-

vanced 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 choose a warm
‘border, and sow some purslain, Sow also some en-
dive, 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. Choose a
moist day, and an hour before sun-set plant out some
savoy, cabbages, and red cabbages, draw the earth
l:ﬂI‘Egl.'lﬂy up to their stems, and give them a few careful
waterings.

Ovrchard and Fruit Gardens.—If any fresh shoots have
gprouted upon the Fruit-trees, in Ispaliers, or against
walls, nip them off; and train the proper ones to the
walls or poles, at due distances, and in a regular man-
ner. Look over vines, and stop every shoot that has
fruit upon it, to three eyes beyond the fruit. Then
train the branches mgulnrﬂ* 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
showery day, and plant out into the open ground the
tender “annuals hitherto kept in pots in the hot-bed
frame ; they must be cureful]ly loosened from the sides




MEMORANDUMS FOR GARDENING. 351

of the pot, and 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, ;

Tet 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 plant-
ing again at a proper season. Snow-drops, winter-
aconite, and the like, are to be thus managed. 'The
hyacinth-roots, laid flat in the ground, must now be
taken up, the dead leaves clipped off, and the mould ;
and when clean, they must be laid upon a mat in an
airy room to harden, and then laid by. Tulip-rcotss
must now be taken up also as the leaves decay ; and the
like method must be followed with anemonies and ra-
nunculuses. Cut the cups or poles of the carnations
that are near blowing, in three or four places, that they
may blow regularly. Inoculate some of the fine kind
of roses, .

Kitchen Gardens.—Transplant the cauliflower plants
sown in May; give them a rich bed and frequent wa-
terings. 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 turnips; and if there be no showers, water the
ground 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 tie same time some endive-seed must be sown for a-
second crop. Pick up snails; and in the damp even-
ings kill the naked slugs.

Orchard and Fruit é-;ﬂffﬂ.— Repeat the taking off of
foreright shoots upon Wall and I!J)spalier—tr{fes, which
we directed last month. Train proper branches to their:
sitnations, where they are wanted ; once again thin the
wall fruit ; leave nectarines at four inchesa?lismnce, and
the peaches at five; none nearer: the fruit will be
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finer, and the tree stronger for next year. Inoculate
the apricots, and choose for this operation a cloud
evening. Water new-planted trees, and pick up snaiﬂ-;
and vermin.

JULY. A

Pleasure Garden.—Clip box-edgings; cut and trim
hedges ; and look over all the hnrﬁerﬂ} clearing them
from weeds, and stirring up the mould between the
plants.  Roll the gravel frequently, and mow the grass.
—Inoculate roses and jessamines of all kinds that re-
quire this propagation ; and any of the other flowering
shrubs.—Take up theroots of fritillaries and maragons,
and others of this sort that are past the time of flower-
ing.—Gather the seeds of flowers you design to propa-
gate, and lay them upon a shelf in an airy room in the
pods. When they are well hardened, tie them up in
paper bags, but do not take them out of the pods till
they are to be used.—Lays pinks and sweet-williams
as the former, in earth.—Cut down the stalks of those
nts which have done flowering, and which you do
not keep for seed ; and tie up those now coming into
flower to sticks, as was directed for the earlier kinds.—
Sow lupines, larkspurs, and the like, on dry warm
borders, to stand the winter, and flower early next yedr."
Kitchen Garden.—Sow a crop of French beans to
come in late, when they will be very acceptable. Clear
all the ground from weeds. Dig between the rows of
beans and peas, mow the ground also about the arti-
chokes among the cabbage kind. Water the crops in
dry weather.—Spinage-seed will‘be ready for gathering
now, as also that of the Welch onion, and some others ;
take them carefully off, and dry them in the shade.
Take up large onions, and spread them upon mats, to
dry for the winter. Clear away the stalks of beans and
s that have done bearing. Watch the melons as
they ripen, and give them very little water. Water cu-
cumbers more fregly. s
Orchard and Fruit Garden.—Inoculate peaches and’
nectarines. Take off all foreright shoots in the espalier




MEMORANDUMS FOR GARDENING. Ja3

and wall froit tress. Hang phials of honey and water
upon the frait trees, and look carefully for snails.  Keep
the borders where fruit trees stand clear from weeds,
and stir the earth about them,  This will greatly assist
the fruit in ripening. Look to the (ruit trees that have
been grafted and budded the last season. See that there
are no shoots from the stocks. Whenever they rise take
them off, for they willrob the intended growth of its
nourishment.—Look carefully to the new-planted trees ;
water them often, and whatever shoots they properly
make, fasten to the wall or espalier, Repeat the care of
the vines, take off the 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, and
impoverish the fruit.

A AR AP FEEEEFEES

AUGUST.

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 poiyan-
thuses, one in each square. In the same manner plant
out the seedling auriculas, Shade them till they have
taken root, and water them once a day. See whether
the layers of sweet-williams, carnation, and the like be
rooted : transplant such as are, and give frequent gentle
waterings to the others.to promote it. Cut down the
stalks of plants that have done flowering. Save the seeds
you want as they ripen. Water the tender annuals every
evening. Sow anemonies and ranunculuses, as also
frittiallary, tulip, and narcissus’ seed.—Dig up a border
for early tulip roots, and others for hyacinths, anemonies,

.and ranunculuses. Sow annuals to stand through the
winter, and shift auriculas into fresh pots. 4. ™™

Kitchen Garden.—Spinage and onions should be
sown on rich borders prepared for that purpbse. Thdse
two crops will live through the winter unless very severe,
and be valuable in the 'spring. The second week in

2 R ' .






MEOMORANDUMS FOR GARDENING. 355

flower-de-luces and erown imperial, as also of aunriculas
and polianthuses, acmltlmg to the'method before recom-
mended.  Also part of the roots of Nower-de-luces,
piony, and others of this kind, In the last week trans-
plant hardy flowering shrubs, amd they will be strong
next summer,

Kitchen Garden.—Sow lettuces of varions kinds, Sile-
sin, Cos, and Dutch, and when they come up, shelter
them mretuih "The common practice is to shelter them
under hand-glasses: but they will thrive better nnder a
slooping reed-hedge, as before described. Make fresh
warm beds with the dong that has lain a month in the
heap. Plant the spawn in these beds, upon pasture
mould, the same they were found in; and raise the to
of the bed to a ridge, te throw off wet, Look to the
turnip beds and thin ilmm, leave the turnips at 6 inches
distance. WWeed the spinage, onions and other new sown
plants. Transplant sagze, lavender, and sweet plants,
Eurth vp clerery as it grows up in height. Sow young
sallading upon warm and well sheltered borders. Clean
asparagus beds in the following manner: cut down the
stalks, and pore the carth off the surface of the alleys,
throw this upon the beds half an inch thick, and sprinkle
over ita little dung from an old melon bed. Dig up the
ground where summer crops have ripened, and lay it
in ridges for the winter. These should be disposed
East and West, and turned once in two months, haying
thus the advantage of a fallow. Plant some beans anid
sow some peas on warm and well-sheltered i:nrdﬂrs, to
stand out the winter.

Orchard and fruit Garden.—The frait mast now be
gathered with care every day, and the best time is an .
hour after sun-rise. Then it should be laid in a cool
place till ased. Such as is gathered in the middle of the
dayis always flabby. Keep birds from the grapes, for
as they now begin to ripen they will be in continual dan-
ger. Transplant gooseberries and currants, and plant
strawberri=s and raspberries ; they will be rooted before
winter, and [lourish the succeeding seasnn.
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NOVEMBER.

Pleasure Garden.—Prepare a good heap of pasture
cround, with the turf among it, to rot for mould for the
borders. Transplant honey-suckles, and spireas, with
other hardy flowering shrubs. Rake over the beds of
seedling flowers, and strew some peas straw over them to
keep out the frost. Cut down the stems of perennials
which 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 readiness to draw over them, in case of hard
rains or frost.  Clean up the borders in all parts of the
garden, and take care to destroy not only the weeds,
but all kinds of° moss.—Louk over the seeds 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 of the hardier kind.

Kitchen 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
trenched 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 lettuces, and the com-
mon small sallading, mustard, rape, cresses and radish.
Plant another crop of beans ; and sow more peas for a
suceession. Trench the ground between the artichokes,
and throw a ridge of earth over the roots. 'This,
will preserve them from the frost, and prevent their
shooting at an improper time,.—Make a hot-bed for aspa-

us. Take up carrots and parsnips, and lay them in
sand to be ready for use. -Give air at times to the p'ants
under hand-glasses und in hot-beds, or they will suffer as
much by want of that as they would have done by the
frost,

;\_
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tity of the mould about the part of the stalk that is out of
the groand, and make il iuto a kind of kill round eacl,
then leave them to nature.  Sow another crop Gl peas,
and plast another parcel of beaus, to take their ehance
for succeeding the other. Make another hot-bed for
asparagus, to yield a supply when the former is exhaast-
ed. Continue to earth up celery, and cover some endive
with a good quantity ol pease-straw, as it is growing,
that vou may tuke up when wanted, which otherwise the
frost will prevent. o

Orchard and Fruit Garden.—Prepare for planting
trees where they will be wanted in spring, by digging the
ureund deep and turning it wellnow in the places where
they are to stand. Scatter some [resh mould, and some
old dung, over the borders, where the fruit trees are
planted, and in a wmild 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 ancther, that the air may get betweea,
and the fruit will be better flavoured. This is the mwa-
nagement of old trecs, and new-planted ones are to be
preserved by covering the ground attheir roots.

FEEPPE S FESPFE S EE I

MISCELLANIES.

New method of raising Potatoes to advantage.

“Ture earth should be dug twelve inches deep, if the
soil will allow it; alter this a hele should be opened, -
about six inches deep, and horse-dung, or long litter,
shuold be put therein, about three inches thick ; this hole -
should not be more than twelve inches in diameter. Upon
this dung or litler, a potatoe should be planted whole,
npon which a little more dung should be shaked, and
then the earth most be put thereon. In like manner the
whole plot of ground must be plunted, taking care that
the potatses be at least sixteen inches apart.
©  When the young shoots make their appearance, they
should have fresh wmould drawn reund them with a boe,
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PART 1
SYSTEM OF PLAIN COOKERY.

Roasting.

Roast beef, mutton, and lamb, 2.—venison, veal, and pork,
3.—pig, lamb fashion, and sucking pig, 4.—call’s head,
liver, and sweetbread, 5.—porker’s head, hearts, and
tongue, ib.—goose, ib.—turkeys, fowls. ducks, and
pigeous, 6.—larks, &c. 7.—hare, rabbit, ham, &¢, 8 =

~ Boiling.
Boiled ham and tongues, 9.—bacon, pork, and pettitoes,
10.—calf’s head, veal, lamb, venison, 11.—beef, mutton,

" fowls, &c. 12.—tarkeys, geese, ducks, 13.—partridges,
woodcocks, pigeons, rabbits, &c. 14.

Vegetables,

Cabbage, brocoli, cauliflowers, carrots, parsnips, &c. 16.
spinage, asparagus, ditto loaves, &e. 17. artichokes, Je-
rusalem do. cucumbers, stewed celery, 18. stewed cab-
bage, cauliflower ragout, fried herbs, &ec. 19. fried pota-
toes, pease, Windsor, &c. beans, 20. cold salad, mush-
rooms, stewed, do. 21.

Sauces.

Apple and anchovy sauce, browning, caper aud clifcken do.
22. egg sauce, fenuel, fish, and goose, do. 23. gravy for
Lent, do. for fowls, 24. white and brown gravy, ham
sauce, game and venison, do. ib. lemon sauce and pickle,
meat sauce and mint, do. 25. mushroom sauce, melted
batter, onion sauce, pig do. 26. parsley and butler, pie
sauce, turkey, venison, &c, white do. 27.

Stews and Hashes.

Beef alamode, beefl stew and steaks, 28. beef olives, cakes,
and scallops, do. minced and hashed, 29. bubble and
squeak, China chilo, cow heel, and calf™s head, 30. calf’s
bead hashed, ducks stewed, &c. 31. ducks hashed, giblets

. 3T
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Fggs.

Poatched, buttered and fiied eggs, 71. Scotch Eggs, epp
sauce, egg pie, eges and bacon, and egg balls. 72.

Puddings.

Batter and bread puddings, 73. bread and rice do. and
bread and butter do. pudding under meat, suet and plumb
do. 74. rice, and hasty pudding, baked plumb do. 75,
hunting, pease, potatoe, paste, and fruit do. 76. apple,
apricot, gooseberry, and lemon do. 77, orange, citron curd,
custard, and earrot do, 78. prune, oatmeal, sago, pear] bar-
ley, millet, and ground rice, do. 79. steak, call’s foot,
Y orkshire, Northumberland, and white do. 80. yeast,
Norfolk, and hard dumplings, 81, apple and suet do. 82,

Pancakes and Fritters.

Common pancakes, and do. with butter, 83, rice do. and
various sorts of fritters. 84.

Pies and Tarts,

Method of preparing clarified and potted dripping, 85.—
hog’s lard and various kinds of crusts and pastes, 86.—
apple pie and pasty, beef and mutton and call’s head pie,
87.—chicken, currant, eel, fish, goose, &c. pies, 88.—
hare, medly, mince, &c. 89.—partridge, pigeon, pork,
rhwharb, rook, and veal pies, 90.—venison pasty, and
various kinds of tarts and tartlets, 91, 92.

Cheesecakes, Custards, &ee.

Almond, bread, curd, and lemon cheesecakes, 93. rice
cheesecakes, baked, boiled, and rice custards, 94. sylla-
bub, whip do. goosberry fool, thick and rice milk, 95.
water-gruel, milk porridge, and firmity, 96.

Cales.

Banhury cakes, Bath buns, breakfast cakes, 97, cionamon
cakes, cross buns, crumpets, and diet bread, 98.. drop
cakes, French rolls, gingerbread, do, nnts, and household
bread, 99.leavened bread, lemon and light cake, and muf=
fins, 100. oat, plumb, and pound cakes, 101. potatoe
rolls, rice cake, seed and Shewsbury do. 102. sugar
cakes, tea do. whigs and white bread, 103, Yorkshire
cakes and yeast, 104, :

Jellies, &c.

Appie ieliy, blane mange, black cnrrar  jelly, and calf's
loot do, 105, cream for pies, flummeny _ iroth for sustard,






INDEX. 373

FAMILY MEDICINE.

Basilicon, cerate, camphorated oil, clyster, fomentations,
135. Fumigation, gargles, gout cordial, lime water, 136.
Lipsalve, lintments, marmalade, 137. Ointments, 138,
Pills, 139. Plasters, 140. Poultices, powders, sinapisms,
141. Tinctures, 142, Tar waler, 143.

Treatment of Local Affections.

Diseases of the head and face, 144. Do. of the hair, eyes,
and ear, 145, Do. nose, teeth and gums, 146. Tooth ache,
147. Cutting of teeth, sore throat, do. breasts, 148. Dis-
eases of the hands, 142. Do. of the leet, 150.

Cure of Common Dt'sura'f‘,{r.f.

Agne, asthma, bruises, 151. Burns, caucers, chincough or
ooping-cough, 152. Cholic, 155. Costiveness, coughs,
cramp, 154. Debility, dropsy, 155. Drowning, 156. Fla-
talency, gout, gravel, heart-burn, 157 Hiccough, hyster-
ics, indigestion, infection, 158. lliac passion, mflamma-
tion, 139. Lich, jaundice, lameness, 160. Lethargy. mea-
sles, pulpitation of the heart, 161. Palsy, piles poison,
162. Quinay, 163. Rheumatism, ring worm, scalds, scald
head, 164. Scrophula, scurvy, 163. Sea sickness, shingles,
small pus, 166. Spasms, sprains, stings, 167. Suffocation, -
gwoons, thrush, 168. Vaccine inoculation, ulcers, 169.
}Varis, wen, whitlow, worms, 170. Wounds, 171,

Rules of Health.

Observations on Food, 172.—air, 175.—exercise, 177.—
sleep, and clothing, 178.—cleaunliness, 180.—common
evacuations, 181.—the passions, 183.

9
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PART III.

System of DBrewing.

Proper geason of brewing, 186. vessels used in brewing,
187. articles consumed in brewing, 190. practical part of
brewing, 193. process of brewing table beer, 188. new-
dnvented method of brewing, 109. directions for bottling
liquors 201.—brewing porter, ib. how (o recover sour
beer,—10 brew scurvy-grassale,—torefine wine or cyder,
— 1o season gew casks, 202,
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Cements.

How to repair leaky boilers, broken china, 270.---earthen-
ware, glass, hones, and iron-pots, 271.—marble, paper
articles, and troughs, 272. how to make glue for joining
wood, 273. '

| Perfumery.

Aromatic vinegar, 274. essence of flowers, lavender, and
soap, Hungary water, 275. inceuse, livender water, milk
of roses, pomatum, &c. 276, wash, and N indsor soap, 277.

Management of Bees.

Their internal economy, 278. situation of a bee house, 280.
bee hives, 281. hiving ol bees, 282. taking up the bees,
285. preserving bees in the wiater, 286. enemies and dis-
orders attending bees, 287. stings ol bees, —purchasing
bees, 288. honey and wax, 289. :

Hints on Letting and Hiring Houses.

Annual tenant, 291. tenant at will, tenant at sufferance,—
payment of rent, 293. manner of giving notice to quit,
204. double rent on a tenant not quitting alter notice giv-
en, 295. writ of ejectment, and distress for rent, 296. hiats
for letting and biring lodgings, 299. table of window tax,
and rules for charging windows, 302—304.

Miscellaneous Receips.

Accidents by fire, —angling apparatus,—asparagus pro-
duced every month in the year, 305, 306, 307.

Balsamic vinegar, -beer prevented [rom growing flat, 308.
bitters for the stomach,—black iuk, 309. blacking for
boots and shoes, bleeching straw, —breeding of Canary
birds, 310.

Copying letters, —do. muslin patterns,—do. prints, 311.
corn preserved in sacks,---court plaster,— cows kept
from corn, 312. crust prevented in tea kettles,—cure [or
the rot in sheep,--—-cure of the tooth ache,---do. warts and
corns, 3.3. damp beds,-- damp walls,-—danger ofimpro-
perly loading five arms, dyeing various articles, 313. 314,

Efiects gf elder,---Elder sy rup,---escape from fire, 315. ex-
tracting of grease from Looks and paper, 316.

Family wine,~—food for Lirds, 316. iruit trecs preserved
from frost and blights,~—-lreezing of water pipes prevent-
ed,— flower seeds preserved, 317, funngation” of foul
rooms, 318,

Garden heidges,—-garden rhubarb, 318, gas light produced,
—-ginger beer,---gooseberry vinegar, 3190, goosegrass
ointment, grape wine,~-gravel walks,~-grease taken ol
wather, 320,
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