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RECEIPTS.

PRACTICAL

1. —Cephalic Sauff.

Lundyfoot snuff and as-abaracca leaves, of
each 2 gunces ; lavender flowers, 2 drachms;
essence of bergamot and oil of cloves, of each
4 drops. Grind the lavender with the snuff
and leaves to a fine powder; then add the
perfume. Much recommended in headaches,
dimness of sight, &c.

2, —To Mir Mustard.

Mustard, 3 parts, salt, 1 part. A small
uan:it}f of essence of cayenne improves the
avour, 1n the opinicn of many, Mix, with

bot water.

%, — Beet Bread,

Good bread 1s made with the Oranze Glohe
Mangold Wurzel, using one-third to two-
thirds of wheaten flour. It is as white as
when made of all wheaten flour, and perfectly
free from all taste of the root.

4.—Tolu Lozenges—for Coughs.

Tine sugar, 8 ounces; cream of tartar, 1
ounce ; starch, 2 drachms ; tineturs of balsam
of Tolu, 1 drachm. Bring to a proper con-
mslency, and form into lozenges, by means of
a sufficient quantity of mucilage of gum tra-
gacanth,

5.—d cheap Asphalie for Walks.

The place intended to be asphalted must be
previously levelled, then put onita coat of tar,
and sift some road sand or coal ashes all over
it very 1h1ul-g}' ; after this is dry repeat the
operation until you have got four coats of tar,
and as many of coal ashes or road sand. You
will then have an excellent clean, dry, hard
En.h. It will make excellent walks, or floors

r sheds, out-buildings, &ec., and will wear
for many years,

6.—Remedy for the Toothache.

A remedy for this distressing complaint, in

such repute, is a eolution of camphor in oil

t turpentine—a fluid ounce of the latter will
Ve two drachms of the former.

! 7—To kill Cockroaches.

L teacup full of well bruised plaster of
Faris, mixed with double the qmnt‘lﬁr of un:-
meal, to which a little sugar (the latter is not

essential), then strew it i
whits Whero they fred ;::Lthi floor or in the

1

&.—Cutaneous Eruptions.

" The following mixtura is very useful in all
cutaneous eruptions :— Ipecacuanha wine, 4 |
drachms ; flowers of sulphur, 2 drachms; |
tincture of cardamom, I ounce. Mix. One
teaspoonful to be taken three times a day, in
a wine-glansful of water.

0.—Ale.

One budhel and three-quarters of ground
malt, and one pound of hops, are sufficient
to make eighteen gallons of good family ale,
‘T'hat the saccharine matter of the malt may
be extracted by infusion, without the farina,
the temperature of the water should not ex-
ceed 1709 &, The quantity of water should ba
divided ini » two portions one of which should
be poured 1pon tﬁu malt as speedily as possi-
ble; and tve whole being well mixed together
by active s irring, the vessel should he closely
coverad oy v for one hour; if the weather he
eold, for oie hour and a half.  If hard water
be employe 1 it should be boiled, and the tem-
perature a lowed, by exposure to the atmo-
sphere, to fall to abont 1650; but if rain-
water be w ed, it may be added to the malt as
soon as it 3 taches that point. After standing
the proper time, the wort must be drawn oif
into another vessel, and the second portion of
the water poured on, which should be allowed
to mash one hour. The first wort may then
be boiled with half a pound of hops fur one
hour, by which time the gecond mashing will
be ready to be drawn off, and should ba
boiled for half an hour with a quarter of a
pound of fresh hops. The two liquors should
now be mixed and cooled down to the tem-
perature of 602, when one pint of good thick
yeast should be well sti in, and, as soon
as the fermentation is completed, the liguor
may be !i;awn off into a cask previonsly rinsed
with boiling water. 'When the slow fermenta-
tion which will ensue has ceased, the cask
should be loosely bunged for two days, after
which, if the liquor be left guiet, the bung
may Le properly fastened.

" *a* A third mashing may be made for table-
eer,

10.—Lozenges for Faolid Breath.

Gum catechu, 1 ounce;.white sugar, 2
ounces ; orris nowder, half an ounce. Make
them into a paste with mucilage, and add a

drop of neroh. One or two may be sucked
al pleasure. ’
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PRACTICAL

RECEIPTS. 5

41—Remedy for Rlistered Feet from Long
Walking.
Rub the fest, at going to bed, with spirits
mixed with tallow, dropped from a lighted
candle into the palm of the hand.

42—Gargle for Ulcerated Sore Throat.
Water, half a pint; decoction of Pernvian
bark, half a pint; sulphate of zing, 1 drachm.
Mix,
43.— Blocking, for Dress Boots and Shoes.

Gum arabic, eight ofinces; treacle, two
ourices ; ink, half a pint ; vinegar; and spirit
of wine, of each two ounces. Dissolve the
gum and treacle in the ink and vinegar : then
strain and add the spirit.

44.—Rice Custard.

Boil half a eupful of the best ground rice
in a pint of milk until dissolved, then mix it
with one quart of cream ; flavour with nutmeg,
mace, aug a little brandy, and put it into cups.

48.—Method of Stopping Blood in consequence
of a HWoind.

If an important part be severely wounded
such as any part of the arms, legs, tﬁighs_, &c.,
attended with a profuse discharge of blood,
compression, until a surgeon arrives, should
be made by the bystanders, in the following
manner, by means of a bandage, garter, or
handkerchief :—viz., tie it loosely ronnd the
ltjrlh. and introdace a piece of stick, suffi-
ciently strong for the purpose, about a foot
long, and twist bandage round, tight enough
to check the discharge.

46.—To create an Appetite.

_A piece of rhubarh chewed an hour before
dinner is employed by some persons for this
purpose. Others suck two or three ginger
lozenges, or take a small glass of Litters,

47.—Millet Pudding.

_ Wasgh three spoonsful of millet, and ot it
into a dish witﬂ a crust round the edges
pour over it as much new milk, into which
two ounces of butter have been warmed, as
will nearly fill the dish; add to it a little
shredded lemon-peel, and a little grated ginger
and nutmeg : just as you put it into the oven,
sHran two egprs that are well heaten and a
tableepoonful of fine,y chopped suet.

48.—To Arrest Dissding at the Nose.

Introduce, by means of a probe, a small
piece of lnt or soft cotton, previously dipped
Into some mild styptic, as a solution of a}luu:,
white vitrial, creosote, or even cold water.
This will generally succeed ; but should it not,
cold water may be snuffed up the nostrils,

Should the bleeding be very profuse ;
advice should be procurea. i , medical

4. — For a Cold.

Pat 6 eggs, 0 teaspoonfuls of sugar, and 6
small glasses of marsala, into a vessel over
the fire and keep it rapudiy stirred, until it
begins to rise. ‘I'hen serve it up in glasses.

50.—Martha's Pudding. *

Boil half a pint of milk with a laurel-leaf,
and a bit of cinnamon ; pour it upon a cupful
of grated crumbs of bread ; add three eggs well
beaten, a little grated nutmeg and lemon-peel,
and a teaspoonful of orange-flower water;
sweeten to the tasts. Butter a hasin, stick
currants or split raisine in rows upon it. Stir
the whole ingredients of the pudding well
together, and pour them into the basin. Boil
the pudding an hour and a half.

5V, —An Easy Method of Kxlerminating Rats
and Mice.

Mix powdered nux vomiea with oatmeal,
and lay it in their haunts, cbserving proper
precaution to prevent accidents. Another
method is, to mix oatmeal with a little pow-
dered phosphorus.

52.—A Simple Cosmetic.

Melt one pound of soft soap over a slow
fire, with half a pint of sweet oil, and add a
teacupful of fine sand. Stir the mixture to-

igether until culd.

b3, —Accidents from Edge Tools, Hard
Bodies, &c.

In all recent wounde, the first consideration
18 to remove foreign bodies, such as pieces
of glass, splinters of wood, pieces of stone,
earth, or any other sulistance that may have
been introduced by the violence of act”
which caused the wound.

Where there iz much loss of blood, an
attempt should he made to stop it with dry
lint, and compression above the part wounded,
if the bloed be of a florid eclour; and helow,
if of a dark colour. In proportion to the im-
portance of the part wounded, will be the
degree of the discharge of blood, and the sub-
sequent tendency to inflammation and its con-
sequences,

54, —Water in the Head.

This generally affects those childrsn who
are constitutionally weak, whose dentition has
been difficult, or who have suffered from prior-
discases, that leave the hody weak and ex-
hausted. The age at which the disease occurs
is from two to fourteen, seldom earlier, and
seldom later. Asg the water in the head is a
consequence of inflammation, either of the
brain or its coverings, every care must be
taken to legsen and subdue that inflammation;
therefore leeches should be freely applied to
the head, a Llister to the back th the neck,
cold lotions to the head, and active purges

| occasionally administered.

"
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PRACTICAL

RECEIPTSA.

101, —Knuckle of Veal.

This is a very favourite dish of mine. I pro-
cure two of them, which 1 saw into three |
pieces each, and put into a stewpan with a

iece of streaked bacontwo pounds in weight ;
our onions, a carrot, two turnips, and six |

ppercorng; place ovar the fire, and when
E:ilmg, add a little salt, skim well, and place
at the corner to simmer gently for two hours ;
take up, dress them in your dish surrounded
with the vegetables and hamﬁ, and aer&ra with |
parsley and butter over. Very good soup |
may be made from the stock it was boiled in,
if requirved.—dlexis Soyer,

102,—The King Worm.

This disease consists of circular forms,
composed of wesicular eruptions, with in-
flamed bases, usually occurring on the fore- |
head, face, neck, and arms, and now and then |
extending to other of the body, may be |
frequently observed ; this, as is well known,
constitutes the disease called ring worm. If |
let alone, small seabs form, fall off, and are
soon replaced by a second series. The con-
stitution seldom suffers, except from the
tingling and irritation, which, in young chil-
dren, may produce febrile action. 'The treat-
ment for this disease is very simple. A dose
of salts may now and then be administered,
and the rings rubbed over with lunar caustic
—two applications will be found sufficient.
This treatment never fails ; it gives much less
trouble, is more s:greeabla to the patient, and
infinitely cleaner than the appiication of oint-
ments and lotions,

103.—Salad—(a common French receipt.)

This must be made with lettuces : first boil
about a half a pound of new potatoes, then |

104.— Walerproof Liguid for Leaier
Boots and Shoes.

Linseed oil, one pint ; suet, eight ounces
bees’ wax, six ounces; resin, one ounce,
Melt together.

105.—Tooth Powder to Remedy a Bad

Breath.

Cream of tartar and chalk, of each halfan
ounce ; myrrh, powdered, one drachm; orris
root, powdered, half a drachm; powdered
bark, two drachms. Mix all together, and
rub down the mass in a mortar.

106,—Pork Cheese,

Chop rather coarsely one pound of loin of
pork with two of fat; mix thoroughly with
them two spoonsful of salt; half as much pep-
per, half a teaspoonful of sage, parsley, and
thyme, mixed, all minced very small. Press
the meat closely in a shallow dish, and bake

it ina very gentle oven for an hour and a haif :

it is always eaten cold. A small piece of gar-
lic minced up very fine with the other ingre-
dients is a great improvement.

107.— To render Linen, &c. Incombustille.

All linen, cottons, muslins, &ec. &e., when
dipped in a solution of the pure vegetable
alkali at a gravity of from 124 to 130 (taking
water at the gravity of 100), become incom-
bustible.

M. Soyer, the celebrated cook at the Re-
form Club, gives the following Receipt:—
Take six or eight pounds of leg of beef (de-
pending on the quantity you want to make)
with which make a stock, letting simmer two
hours, and keeping it well skimmed. In the

cut up into very small pieces two lettuces, ' meantime trim two or three bunches of fine
a few spring onions, and some mint, throw & winter leeks, cutting off the roots and part of
them into plenty of cold water, wash 17 all well | the head; then split each in halves length-
and take a large coarse towel and put your wise, and each half in three: wash weil in
salad in it, take the four ends of your towel | two or three waters, pass the stock through a
up together, and shake the salad till every | sieve into another stew pam, into which put
}']WE' of water is out of it; for if any is left | the leeks, with a fowl trussed as for beiling :
i, it spoils the flavour of your mixture. | let simmer very gently at the corner of the
When this is done put your salad into the | fire for three hours, keeping it well skimmed ;

bowl, take your potatoes that you have |

cooked, and cut them into four pieces each,
now take gix egrs boiled hard and cut them
into two, season with pepper and salt accord-
Ing to taste, pour over the whale six table-
epoonsful of oil, with four of vinegar, and mix
1t all well for about two or three minutes. It
Will be found that in all eases a salad is much
better ghaok ug in a eloth than in a basket.
A very good substitute for oil when it cannot
be had good, is very thin melted butter made
an hour beforeit is wanted. ‘The potatoes for
this mixture ehould bé nearly cold when used.
This is a favourite dish with the catholies for
Fridays, wh;n fish is both dear and scarce.

season a little if vequired, and half-an-hour
before serving add two dozen French plumbs,
without breaking them. When ready to serve,
take out the fowl, which eut into neat pieces ;
Elm:n ina tureen, and ponr the leeks and

roth over; if too thick, however, add a drop
more broth or water.  Should the leeks
happen to be old and strong, it would be
better to blanch them five minutes in a gallon
of boiling water previously to putting them
with the stock. Although an old cock I8
usually procured in Seotland for the above
purpose, 1 prefer a young one ; but should an
old ofe be most handy, stew it a short time

in the stock before passing it."







|

PRACTICAL

119.—To Half-bind Books.
The sheets received from the hands of the
printer are—

L. Folded, which is done correctly hy
observing the marks or catchwords at the
bottom of the pages. Asthe sheets are folded
they are laid upon each other in proper order,
m:{v are ready to undergo—

2. The operation of Beating.—This is per-
formed by laying them upon a large slab of
stone or 1ron, and striking them with a heavy
smooth-faced hammer, or by passing them
through a rolling-press. 'The former method
is usually adopted in the small way, and the
latier on the large scale. :

3. The Sheeis are next fastened to Bands,
which is done by taking the folded sheets up
one by one, and eewing them to pieces of
cord, stretched in a frame screwed to a table,
called the sewing-press. The number of bands
used, is generally 6 for a folio, 5 for a quarto,
and so on proportionaily, less than 3 seldom
being employed, even for small sizes. The
ends of the cords being cut off to within
about 1% inch of the back, the sheets are
ready for

4. Giueing.—The back being knocked into
shape with a hammer, and the sheets placed
in the cutting-press, which is then screwed
up, melted glue is thinly and evenly applied.
Alter a short time the book is removed from
the press, and the back properly adjusted
with a hammer, when it is again put into the
cotting-press, where it is screwed up very
tight, and is then ready for

5. Cutting—The mstrument employed for
this purpose is of a peculiar shape, and called
a plough, or plough-knife,

6. Affiring the Boards.—The bands are now
ecraped out fine at the ends, and the * mill-
board” to form the covers is fastened thereto,
and is then pr:uperlﬁ adjnsted, and shaped
with a large pair of & arp shears. The edges
now undergo the operation of

7. Sprinkling, or other adornment.

8. The external Covering of Leather, Cloth,
or Paper, is now applied.  [If “ half-binding”
15 the style of work, then the leather is so cut
as to cover the back and a smail portion of
each board or side; while four small picees
are applied at the corners. The paper {or
cloth) is subsequently so pasted on as to hide
t'!lh:thﬁggeq edges of all those five pieces of

120.~Ralifia.

Black eurrants, stoned and crushed, six
pounds; cloves, half a drachm: cinnamon,
one drachm : proof spirits, two gallons and a
half ; white sugar, four pounds and a quarter ;
digest in a cork bottle for fourteen days, occa-
gionally shaking, then strain, and filter
through paper. A delicious liqueur.

RECEIPTS. 11

121.—Smoky Chimneys

To know the cause of & smoky chimney is
half its cure, In most cases it may Lie ascer-
tained without difficulty, and a very sumple
remedy will be efficacious. Where the draught
18 sluggish, it may be accelerated by intro-
ducing air immediately in front of the
fire, Say, for example, through a hole in the
hearth-stone, about six -or eight inches in
diameter, covered by a ventilator and pro-
tected from cinders and ashes by the fender.
Generally speaking, the air from underneath
the floor will be sufficient; but if not, a
greater supply can be obtained by constructing |
an air-drain communicating with a passage or
with the external air. This plan has sue-
ceeded perfectly in curing smoky chimneys,
which previously were unbearable unless the
door was ajar,

122.—Currant Shrub.

Dissolve in two quarts of white, black, or
red currant juice, one pound and a half of
refined sugar ; stir into them one gallon of old
Jamaiea rum, and closely stop up the vessel.
Leave it for a night, the next an filter it
through blotting-paper, and pour it into clean
dry bottles, which must then be well corked.
It may be kept for any length of time,

123.—Taylor’s Preparation for Gun Cotton.

Mix 1n any convenient glass vessel one and
a half ounce (by measure) of nitric acid, of the
specific gravity fromm 1.45 to 1.5, with an
equal quantity of sulphuric aeid, specific gra-
vity 1 8; when the mixture has cooled, place
100 grains of fine cotton wool in a Wedge-
wood mortar, pour the acid over it, and with
& glass rod saturate the cotton as quickly as
possible. Then pour out the acid, and squeeze
the cotton with the pestle. "Then wash it in
water several times, or let the tap flow upon
it until the acid is washed out, and no m:ig 18
perceived. Then squeeze it and dry it in
warm air, and it is all ready.

124, —Mechi's Razor Paste.

Emery, reduced to an impalpable powder,
two parts; spermaceti ointment, one part.
Mix together, and rub it over the strop.

125.— Powder used to Clean and Polish Plafe.

Polisher’s putty and burnt hartshorn, of
each 4 ounces; prepared chalk, 8 ounces.

126.,—Blacking jfor Boots and Shoes.

For Liguid Blacking.—Rub well together
one pound of ivory black in fine powder,
three-quarters of a pound of treacle, and two
ounces of sweet oil. Afterwards add one |

int of vinegar, and the same quantity of
eer.

For Paste Blacking.— Ivory biack, one
pound ; treacle, half a pound; olive oil and
oil of vitriol, of each two ounces: waler, a

suflicient quantity

—
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PRACTICAL RECEIPTS. 12

136.— Puncil.

Extract the essence from the rinds of three
lemons, by rubbing them with lumps of su-
gar; put these into a large jug with the peel
of two Seville oranges, and of two lemons ex-
tremely thin, the juice of four Seville oranges
and of ten lemons, and six glasses of call’s feet
jelly, in a liquid state. Stir theso well together,
pour to them two quarts of boiling water,
cover the jug closely, and set it near the fire
for a quarter of an hour; then stram the mix-
ture into a punch bowl, sweeten it with a
bottle of capillaire, add half a pint of white
wine, one pint of French brandy, one 1Liu£ of
Jamaica rum, and one bottle of orange shrub ;
stir the punch as the spirit is poured in. This
is the celebrated * Oxford Punch.”

137.—Gin Punch.

Yellow peel and juice of one lemon; gin,
three quarters of a pint; water, one pint and
three quarters; sherry, one glass, Mix, A
pleasant, but intoxicating beverage. -

138.—Rum Shrub,

Rum, one pint; orange and lemon juice, of
each half a gill; orange and lemon peel, a
emall quantity; eugar one ounce ; dissolve in
one pint and a half of water, A very minute
portion of tartaric acid may be added by those
who prefer a perceptible acidity.

130.—Deconshire Junckef.

Put warm milk into a bowl; turn it with a
little rennet; then add some scalded cream,

sugar, and cinnamon on the top, without
breaking the curd,

140.— Stafordshire Syllabub.

Pat a pint of cider, and a glass of brandy,
sugar, and nutmeg, into a guwl, and milk
mnto it; or pour warm milk from a large tea-
pot some height inno i, -

V41— aterproof Composition for Boots

tnd Shoes.

Boiled oil, half a pint; oil of turpent
black resin, and h!fi’ﬁ“ﬂx. of each ip m?n?:ﬁ
and a half.  Melt the wax and resin, then stir
in the oil, remove the pot from the fire, and
when it has cooled a little, add the turpentine,

142.—Mint Julep, (American.)

Strip the tender leaves of mint into a tam-
ler, add to them as much wine, brandy, or
any other s irit, a8 you wish te take. ~ Put
sﬁ;nn pounded ice into a second tumbler; pour
tais on the mint and brandy, and continue to
pour the mixture from one tumbler to the
other, until the whole js sufficiently impreg-
nated with the mint. Now place the glass in
& larger ome, contain the pounded ice; on

ﬁﬁ; :]tr ku:u of which it will be covered with

143.— Good Elderberry Wine.

Strip the berries clean from the stalks, and
put them into atub; pour boiling water on
them, in the proportion of two gallons to
three of the berries, press them down into the
liquor, and cover them closely.  Let them re.
main in this state until the following day,
when the juice must be strained from the
fruit; then squeeze from the berries the juice
remaining in them, and mix 1t with what was
poured off at first. l'o every gallon of thia

‘gnixtura of juices, add three pounds of sugar,

ne ounce of cloves, and one cunce of ginger ;
boil twenty minutes, keeping it thorougly
skimmed.  While still hot, put it into a cask,
or large stone bottles; fill entirely, and set
the wine immediately, with a large spoonful
of mew yeast put into the bung-hole, and
stirred round in the liquor.
*+* To make this wine of superior quality
the berries should be gathered on a dry day,
and used fresh.

144.—Gowland’s Lotion.

Blanched bitter almonds, two ounces;
blanched sweet almonds, one ounce; beat to
a paste, add distilled water, one quart; mix
well, strain, put into a bottle, add corrosive
sublimate in powder, twenty grains, dissolved
in two tablespoonfuls of spirit of wine, and
shake well. Used to impart a delightlul soft-
ness to the skin; and alse as a wash for ah-
stinate, eruptive diseases. Wet the skin with
it, either by means of the corner of a napkin,
or the fingers dipped into it, and then gently
wipe off with a dry cloth. '

145.—To Clarify Sugar.

Break it into large lomps, and put it intoa
very clean preserving pan; measure for cach
pound a pint of spring water, if it be intended
for syrup, but ra_':‘ger less than half that quan-
tity for candying or making batley sugar.
Beat first apart (but not to a strong froth),
and afterwards with the water, about haif the
white of an egg for six pounds of suzar, un-
less the sugar be very common, when twica
as much may beused. When they are well
mixed pour them over the sugar, and let it
stand until it is nearly dissolved ; then stir
thewhole thoroughly, and place it over a gentle
fire, but do met disturb it after the scum
begins to gather on the top; let it boil for five
minutes, then take the pan from the fire, and
when it has stood a minute or two clear off
the scum entirely with a skimmer ; set the pan
again over.the fire, and when it has sicod a
minute or two clear off the scum entirely with
a skimmer; set the pan again over the fire,
and when the sugar h?ﬂiﬂﬁ to boil throw in a
little cold water, which has been reserved for
the purpose from the quantity first measured,
and repeat the skimmung until the syrup is
very clear; it may then be strained through
a picce of muslin, and put into a clean pan
for further koling.

S
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161.—Picture Varnish,

The varnish commonly used for pictures is
mastic varnish.

162.—Scouring Balls, to remove Grease, §c.
Jirom Cloth.

Soft soap and Fullers' earth, of each half a
pound ; beat them well together in a mortar,
and form into cakes. The spot, first moist-
ensd with water, is rubbed with a cake, and
allowed to dry, when it is well rubbed with a
little warm water, and afterwards rinsed or

rubbed off clean.

163.—Blacking for Harness, &e.

Melt 4 ounces of mutton suet with twelve
ounces of bees” wax ; add 12 ounces of sugar-
candy ; four ounces of soft soap dissolved in
water; and two ounces of indigo finely pow-
dered. When melted and well mixed, add
half a pint of turpentine. Lay it on the har-
ness with a sponge, and polish off with a
brash.

164.—Parsnip Wine.

Sliced parsnips, twenty pounds; boiling
watar, five gallons; when cold, press out the
liqguor, and to each gallon add eream of
tartar, half an ounce, and sugar, two pounds
and three quarters; ferment, rack, and add
brandy at discretion.

= 165.—To Hash Mutton.
- This iz a thing that plain cooks do not take
sufficient care in, and yet there is nothing more
easy and simple. In the first place cut your
meat into slices, and do not leave too much
fat, for it only makes your gravy nasty. When
you have done this, take an iron saucepan (if
you have not got a proper stewpan), meltin it
two ounces of butier: when your butter is
melted put in as mary onions cut into thin
slices as you think proper, fiy them for about
ten minntes, th_eu put in two tablespoonsiul of
flour, keeping it well stirred till quite hrown,
then pour in & pint of boiling water: stir as
n put your water in, or it will become
dumpy ; season with pepper and salt according
to taste; now put your meat in, and let it
aimmer for about a quarter of an hour, just be-
fore you take it up put in four pickled wal-
nuts, _:ut up 1-.:::15 their juice, Take care to
serve it up quickly, and in a very hot dish,
!'E]mth I:naxtadthen cut up, and put round the
dish. This is a plain way of doing a hash,
and if properly attended to, is not atall a bad
‘ish; the only fault with it is, that if you leave
any it is almunl;: mu'g to be wasted. "We haye
When thete is a large family, a
fmrg:mnma made of the :E]Bd mutrnn,
ey economical, where children

-

166, —Stains,

_ j Salts of sorrel will remove from under the
| nails the stains caused by paring apples, &e.

e —

167, — 0l for Thickening the Hair.

Palma Cristi oil, three ounces; oil ot
lavender, one drachm. Apply morning and
evening to those parts where the hair is
wanting, in consequence of a deficiency of
moisture in the skin,

168.— Toprevent Flies from settlingon Pictures
Picture: Frames, and olher Furniture.

Soak a large bundle of leeks for five or six
days in a pail of water, and then wash the
pictures, &e., with it.

160.—T'o know whether a Bed be damp
or not.

After the bed is warmed, put a glass goblet
in between the sheets, and if the bed be damp,.
in a few minutes drops of wet will appear in
the inside of the glase. This is of great con-
sequence to Le aitended to in travelling, as
many persons have laid the foundation of
%Ju:[:lurahlﬂ disorders, by sleeping in a damp

ed.

170.—Tv extinguish Fire tn Female Dress.

Seize anything sufficiently large, such asa
reen cloth, hearth rug, or even a linen cloth,
if there be no woollen at hand, and wrap it
round the sufferer; at the same time lay her
gently down on the floor, as'it is evident the
flames must have much less power on a hori-
zontal than on a perpendicular surface ; this
should be done even if there be no wrapper
at hand.

171, —Fac-Similies of Signatures, &e.

Write the name, &c., on paper, and while
the ink is still wat, shake over it some finely-
powdered gum avabic. Then make a rim
round it, and pour on it some fusible alloy in
a liquid state. Impressions may be taken
from the plates formed as above, by means of
printing-ink and the copper-plate press.

172, —Ta Clean Brass Ornaments,

Wash the brass work with roche alum
boiled to a strong lie, in the proportion of an
ounce to a pint. When dry, it must be rub~
bed with fine tripoli.

173.—Hemet’s Dentifrice.

Cuttlefish bones, three ounces; cream of
tartar, half an ounce ; orris root, a quarter of
an ounce ; all in fine powder. Mix.

174.—To Renovale Silks.

Sponge faded silks with warm water and
soap; then rub them with a dry cloth on a
flat board ; afterwards iron them on the inside
with a smoothing iron. Old black silks may
be improved by sponging with spirits. In
this case, the iroming may be done on the
right side, thin paper being spread over to
prevent glazing.
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Assafeetida, one drachm ; peppermint water,
one ounce and a half; ammoniated tincture of
valerian, two drachms; sulphurie ether, two
drachms. Mix. A dose of this mixturs 15 a
tablespoonful every second hour.

242, —To Produce Perspiration.

Twelve drachms of antimonial wine and
two drachms of laudanum. le this mixture
eighteen. drops may be taken in water every
five or six hours.

243.—Imitation of Medals and Seals in
Sulphur.

Melt the sulphur, and pour in into water.
It then becomes soft and waxy, and can be
made to take very exact inpressions from
medals.

3 244.—Leg of Mution Hams.

Select a short, thick, round leg of wether
mutton about fourteen pounds’ weight. Rub
it thoroughly for twenty minutes with coarse
sugar, and let it’ be twelve hours, turning it
three times. ‘Then plunge it into the following
pickle, with what sugar yon have on the dish :
—Bay salt, half a pound ; common salt, one
puung; saltpetre, one pound ; juniper berries,
two ounces ; thyme, one handful; bay leaves,
ditto; soft water, two quarts. These aré to
be simmered together one hour. Let the
meat remain in this pickle three weecks; then
take it put, but do not wipe it. It is then to
be emoked ; turning it frequently, sometimes
shank upwards, and vice versa, for a fort-
night, in a strong regular fume, When cold,
Eyt It into a calico bag, and hang it up in the

itchen until it is required mgbe gmse:d.
Then bury it in the bag in a dry garden soil
for mgh_teen or twenty hours. Take care,
when 1t is boiled, to put plenty of hay leaves,
thyme, and marjoram into the pot along with

it, A great deli
245.—S8tewed Duck.

cacy.

A couple of young ducks will be required
for this dish. Cut either down into joints,
and arrange them in a wide stewpan ; pour in
about three quarters of a pint of strong, cold
beef stock or gravy ; let it be well cleared from
scum when it begins to boil, then throw in a
little salt, a rather full seasoning of cayenne,
and a few strips of lemon rind. Simmer the
?unka very softly for an hour or somewhat
.onger, should the joints be large; then stir
Into the gravy a tablespoonful of flour, mixed
with a wineglassful of port wine, and a dessert
E.?mnflﬂ of lemon-juice : in ten minutes after,

18h the stew and send it to table instantly.

246.—Blake’s Remedy for the Toothache,

Alum reduced to an im b d
two drachms ; nitrous spi 'ﬁ?ﬂtﬁﬂﬁu:’wﬂ;

drachms. Mux; and ap y them to the tooth,

247.—Royal Table Sauce.

Boil for ten minutes, one pint of mushroon
catsup; one pint of walnut catsup; two
tablespoonsful of soy; one tablespoonful of
burnt onion ; when cold add one lemon cut
open half way ; one tablespoonful of cayenne
put into the lemon, and well roasted brown,
put to the mixture, hot, Ready in two days.

248 —~Citrated Kali. A Cooling Summer
Drink,

Powdered loaf sugar, five ounces; car-
bonate of soda, two ounces; tartaric acid,
two and a hall ounces; essence of lemons
and oil of oranges, of each, a guarter of a
drachm. Mix, A dessert-spoonful thrown
into a glass of water makes a pleasant effer-
vescing cooling beverage.

240, — Custard Powder.

Indian arrow root, fourtéen ounces; €g.
sential oil of almonds, fifteen drops; essentjal
oil of lemons, thirty drops; powdered cin-
namon, four. scruples; powdered turmeric
root, four scruples. Mix.

250 —Barley Bread.

The bread made according to the following
receipt is excellent, and, by many persons, is
preferred to the best wheaten bread :—Take
three and a half pounds of barley meal, mix
them well together in a large earthen pan, add
yeast and warm water,and then leave the dough
to rise for one hour; it must then he kneaded
and well worked together for twenty minutes,
after which, make the above into a single loaf,

ut it into the oven, and let it bake for four
ours. Care should be taken that the barley
is ground fine, and well sifted from the bran
through a fine sieve,
251.—Slices of Cod-Fish Fried.

Cut the middle or the tail of the fish into
glices about anineh thick, season with pepper
and salt, flour them well, and fry uneﬁnﬂ;
sides: drain them on a sieve before the fire,
and serve with crisped parsley round them.

*+* This is a better way of dressing the
thin part of the fish than boiling it; and as
it is cheap, it makes thus an economical as
well as a good dish.

262.—Lowe's Mizture. To scent Sal Volatile
Dirops, Smelling Bottles, &e.

Essence of bergamotte, two ounces; es-
sence of lemons, one ounce and three quarters ;
oil of lavender, half an ounce; oil of pi-
mento, three quarters of an ounce.

253.—A Good Tooth Powder.

Bed bark and Armenian bole, of each,
half an ounce ; powdered cinnamen and bicar-
bonate of soda, of each, quarter of an ounce ;
0il of cinnamon one or two drops ; all in fine
powder ; mix.













! PRACTIGAL RECEIPTS,

27

‘ 281,—The Management of Ducks.

February, is the month in which ducks
begin to lay. The eggs must he removed
each time one is laid; but you must leave one
for the duck to siton. A very good way is
to take a piece of whiting, cut it in the shape
of an egg, and leave it in the nest instead of a
real egg. ‘This will answer the same purpose
for all poultry, When the duck has done
laying, if she appears inclined to sit you must
put about a dozen eggs in the nest, and let the
duck remain quiet. Do not let any body go
near her while she is setting. When ducks
want their food they always come out for it,

g0 that you must watch, in order to have it all
ready, that they may not he too long away
at one time. Always keep fresh water by them
_during the whole time. As fast as the eggs
~are hatched, the young must be put into a
| very warm place, and wrapped in a piece of
| flannel. A basket is the best thing to put the
| young in, till the mother is ready to take
care of them. ‘Iry and make your ducks
l always lay eggs in ome place, and also
to rest in the same place at night. A
little wooden house, with a partition in the
middle, and a door at each end, is the best
kind of a house to have for them; but let it
be near some water. A very good plan (if
you have got a little bit of ground,) is to have
a round place dug rather deep, and fill it u
with water, the margin being arranged witﬁ
any little fancy flowers. The house should
be built by the side of the water. This sort
of basin will require fresh water.to be put in
every now and then. Ducks will support
themselves on any thing that is given to
them ; however coarse the food they will be
sure to eat it; but when you want to fatten
them you must give them an extra quantity.

282.—Brine for Boiling Fish,

Fish is exceedingly insipid if sufficient salt
is mot mixed with the water in which it is
I:lmle:l_,- about four ounces to one gallon of
water is enough for small fish in general ; an
F additional ounce, oreven more, will not be tog
- much for cod-fish, lobsters, &c. ; and salmon
 Tequires eight ounces.

‘ 283.—To render Boiled Fish firm.

Add a little saltpetre to the salt which you
E]aq:e in the water in which the fish is tnrfl:;a

oiled: a quarter of an ounce is suffici
. for one gallon, o

284.—~To Prepent Birds from Building in

Chimneys.

Fix on the to i i
1 pof the chimney wirework
[ i‘::ﬁ'ﬂl'ﬁn w‘hu_:h can he removed ﬂﬁ.ug the h:iud—
Iiifd ifﬂzr tﬂ:ﬂ;irgfh}riu wish to tI;l:‘:h the
y 3 oles just sufficientl
:,;T to alcfnm]nt tlu:{m; they cannot escape 'I:{:
same hole again, seeiny that they have to
keep continually on the wing.

285, — [nstantaneous Ginger Beer.

Fill a hottle with pure cold water, then
have a cork ready to fit it, also a string or
wire to tie it down with, and a mallet to drive
the cork, so that no time may be lost; now

ut into the bottle sugar to your taste (syrup
18 better,) and a teaspoonful of good |mwﬂi::r::{'l

ginger, shake 1t well, then add the sixth-part «

of an ounce of super-carbonate of soda;
cork rapidly, and tie down-—shake the bottle
well,—cut the string—the cork will fly—
then drink ginger beer.

286.—Emetic Draught, in case of Poison being |

taken into the Stomack.
Sulphate of =zine, one scruple; distilled
water, two ounces, Aix.

287.— Valuable Remedy for Rheumatism.
Take of infusion of buchu, eleven drachms ;

Mix.

288.—Japanese Cement.

‘I'nis cement 18 made by mixing rice Aour
intimately with cold water, and then gently
boiling it; it is beautifully white, and dries
almost iransparent. Papers pasted together
by means of this cement will sooner separate
in their own substance than at the joining.

289.—Amber Varnish.

Take of Chio turpentine, four ounces ; melt
it over a very slow fire, and add half a pound
of powdered gum-amber; keep on the fire
half an hour ; then take it ofl, and add one
ounce of white rosin while quite warm ; and
half a pound of hot linseed oil. When cold,
strain, and it will be ready for use.

200.—To Sweelen Tainted Fish,

A wineglassful of pyroligneons acid, mixed
with two of wdter, may be poured over the
fish, and rubbed upon the parts more par-
ticularly requiring it. It should be then left
for some minutes untouched, and afterwards
washed in several waters, and soaked wuutil
the smell of the acid is no longer perceptibla,

_201.—Lady Webster’s Dinner Pill.
Mix three drachms of the best aloes with

wku, one drachm,

Eowﬂered tragacanth, five grains; tincture of |
L}

=

one drachm of mastic and one of red roses, |

which must be beat into a mass with a suffi-
cient e&“ﬂﬂtil}' of syrup of wormwood, and
divided into a hundred pills.

three of them should be taken every day an
hour before dinner. They increase the ap-
petite,

20%.—Waler Colour Cakes.

These are the ordinary colours that work
well in water, made into a stiff and perfectly
smooth paste with gum water, or isinglass
size, or a mixture of the two, and then com-
pressed in a polished steel mould, and drieds

Cne, two, Or |













 thickly, and fry in boiling lard.
send to table with plain melted butter and
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319.—To Fry Eels.
Kill, skin, empty, and wash the eels; cut
them into lengths of about four inches, and

dry them. Season with salt and pepper, flour
Drain, and

a l.ﬂlnﬂl.'l.

320.—Cure for Seurvy.

In the cure, as well as the prevention: of
scurvy, much more may be done by regimen
| than by medicines, obviating, as far as possi-
' Lile, the several remote causes of the disease,
but particularly. providing the patient with a

of fresh vegetables,

_| should, however, not he

pregnated with the juice of lemons and
vranges, or the effervescing saline dranghts,
are very beneficial. Cleanliniess and ventila-
tion should also be carefully attended to, and
the air of the room in which the patient. is
confined, as well as his clothes, should be
warm and dry. The bowels should be kept

of the circulation to the skin maintained by
the use of mild diaphoretics. Exercise, a
generons and nutritive diet, and a life of great
rgg‘.luiari and temperance; are to be strictly
and emphatically enjoined.

*.* 'I'he chief diaphoretics are tartar-eme-
te, camphor, Dover's powder, guaiacwum,
nitre, spirit of nitre.

The best method of restoring. discoloured
ivory, is to boil it for one hour 1n a saturated
solution of alum in. water, after which it
should be taken out, and carefully wiped
with a hair cloth; to p;cu[ﬁn'il its qrm:ﬁing, it

wipe te dry, or
the object would be 'déf&a'tec{ g 2

. 322.—Dr. Copland’s Aperient Pills.

Ipecacuanha, twelve grains ; capsicnm, one
seruple; rthubarb, two scruples; extract of
locotrine. aloes, one scruple; extract of ox-
gall, two scruples; castile soap, one scruple;
cajepnt oil twenty drops. Mix; and divide
into thirty-eight pills. :

*s* The Doctor.recommends two or three
of these pills to bz taken at bedtime, as a
etomnachic aperient in gout.

323.—To' Paint Magic Lantern Slides.

The colours used in painting, magie lantern
elides, are those which are transparent, such
as the lukes, sap-green, Prussian blue, dis-
tilled verdigris, gamboge, &c., ground in oil,
and tempered ‘with mastic varnish,  Copal
varnish may be used in, the. dark shades.
Draw on paper the subject you intend to paint,
and fix it at each end to the glass; trace the
outlines of the' design with a fine hair pencil
Ao strong tints in their proper colours, and
‘when these are dry, fill up in their proper
tints ; shade with black, bistre, and vandyke
Lﬂ;@_\ as vou 8od convenieny,

mare wholesome diet, and a large proportion |
Beverages strongly im- |

in an easy soluble state, and a determination |

324.—Blackberry Jam.

Boil the blackberries with half their weight
of coarse moist sugar for three quarters of an
hour, keeping the mass stirred constantly., A
stewpan is not a necessary vehiecle; the com-
monest tin saucepan will answer the purpose
equally well. ‘The cheapness of. this homely
delicacy, besides its sanative properties renders
it peculiarly desirable for scantily furnshed
tables.

*.* If the berries be gathered in wet weas
ther, an hour will not be too long a time to
boil them.

325, —To revive Withered Flowers,

| Plunge the- stems into hoiling water, and
by the time the. water is cold the flowers will
revive. 'The ends of the stalks should then
be eut off; and the flowers should be put to
stand in cold water, and they will keep fresh
for several days.

| 326.—To Choose Hauns.

Stick a sharp knife under the bone; if it
has a pleasant smell when withdrawn, the ham
is good ; but if the contrary, it should be re-
jeeted. The recently-cut fat should be hard
and white, and the,lean fine grained, and of
a lively red,

327 .—DBest Common Vinegar.

.~ To every gallon of river water adid one
ipﬂunﬂ of strong moist sugar, and let it boil
ten minutes, Cease not to skim it as long as
there is oceasion, pour it into a large sweet
tub, and, when luke-warm, work it with
yeast twenty-four hours, and set it in the sun-
shine, or, before the kitchen fire, not too close.
When ready, boitle it off into ecléan stone
bottles, and corkthem well.

Mizxture for Chronic Rheu
miatism..

!F'zs —Alterative

Oxymuriate  of | mercury, four pgrains;
spirits of wine, eight ounces. - Rub well to-
gether, and when perfectly dissolved, add an=-
timoninl wine, fifty drops.  Dose.—One tea-
spoonful twice' a day, in any suitable vehicle.

320.—To. Stew Oysilers.

After carefully opening them, Jlay them in
a stewpan,and pour their own liquor (strained ).
on them, and heat slowly.. When just com-
mencing to simmer, lift them out with a slice
and take off the beards; adid to the liquor
some good cream, a seasoning of pounded
mace and cayenne, and a little salt, and when
it boils stir in some butter mixed with flonr,
Continue to stir the sauce until these last are
blended with ‘it, then/'put in the oysters, nﬂfl
let them remain by the side of the fire until
they are very hot. Bervethem garnished with

pale fried sippets. : ¥
*.* A little lemon-juice may be stirred

qﬂckty into the stew just as it 1s taken from
the fire.
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345.—To Dye Biue on Cotton and Muslin.

1.—To make chemic blue and green.—Che-
mie for light blues and greens, on silk, cotton,
or woollen, and for cleaning and whitening
cottons, is made by the following process :—
'Take one pound of the best oil of vitriol,
'which pour upon one ounce of the best
Spanish flora indigo, well pounded and sifted ;
d to this, after it has been well Btl]'l'ﬂd, a
small lump of common pearl-ash as big as a
' pea, or from that to the size of two peas, this
' will immediately raise a great fermentation and
‘cause the indigo to dissolve in minuter and
finer particles than otherwise. As soon as
this fermentation ceases, put it into a bottle
tightly corked, and it may be used the next
day. Observe, if more than the quantit
Em::rih-ed of pearl-ash should be used, it wi
eaden and sully the colour.—Chemic for
green, as above for blue, is made by only
adding one-fourth more of the oil of vitriol.
If the chemic is to be used for woollen, East
India indigo will answer the purpose even
better than Spanish indigo, and at much less
price; but the oil of vitriol is good for béth.
2,—To Dye Blue on Cotton and Muslins.—
You must first wet out your eottons in warm
water, and hang them in your vat; this is
done by having astick put acrossit. Having
strings pinned to the articles, hang them on
the sticks, and let them down an inch
or two below the surface of the liquor: your
cottons are to remain in alonger or a shorter
time, as required, now and then taking them
‘out and changing ends, that the dye may take
off evenly. When your article iz dyed, take
it out and rinse it in cold water. As it ma
not be convenient for housekeepersin gmera?:
to erect a blue vat for the purpose of dyeing
their muslins and cottons, the following is a
method of :!Fing those substances with
chemic blue. The blue is not a fust colour,
but answers for many purposes. Take some
chemic blue, put it into a pan of convenient
size, but large enough to hold twice as much
4s you intend to use, in order that there may
be room to stir it: add some potash or other
a.'lkal} by degrees, till, after several trials, you
find it does not taste sour, or until the acid
18 entirely saturated, or neutralized. Take of
this neutralized liquor enough to dye what
goods you require, and put it into a tub of
water, about blood warm, and by dipping a
h L piece of cotton in to it, you may ju ge
the depth of the colour, To dye with this
mic vat (for so it is called), first wet out
i?'ﬂ:'“r Boods in warm water, then immerse
hamﬁ“ the dye water, and handle them to
the shade required, Blue when dyed in this
way, should be dried in a warm room;
if book muslins, they must be pinned out : if
cotton furniture, it must be made stiff with
Btarch or flour, and afterwards be glazed,
sleeked, mﬂgsiﬂd or calendered. If the acid

of the vitriol is not overcome by the pearl or
pot-ash, the goods worked in this dye will
be rotten; the liquor should rather have a
salt than an acid taste, and then you will be
sure of its working well; but the nearer you
bring it to neutralization, the better will ba the
effect. ©

346.—Ozford Pudding.

Have four ounces of bread erumbs grated,
the same quantity of currants, the same of
suet chopped very finely, a large spoonful of
sugar, and a little nutmeg : mix all together.
Take the yolks of three eggs, and make your

uddings up into balls, and fry them a light
Emwn in butter., Serve with white wine, or
TUm sauce.

347.— Palmer’s Patent for Binding Merchants’
Aecount-Books,

This improvement has been described as
follows :—let several small bars of metal be
provided about the thickness of a shilling or
more, according to the size and thickness of
the book; the length of each bar being from
half an inch to several inches, in proportion
to the strength required in the back of the
hook. At each end of every bar let a pivot
be made of different lengths, to correspond to
the thickness of two links which they are to
receive. FEach link must be made in an oval
form, and contain two holes proportioned to
the size of the pivot, these links to be the
gpme metal as the hinge, and each of them
nearly equal in length to the width of two
bars. The links are then to be riveted on the
pivots, each pivot receiving two of them,
and thus holding the hinge together, on the
prineiple of a link-chain or hinge. There
must be two holes or more of different sizes,
as may be required, on each bar of the hinge
or chain ; by means of these holes each sec-
tion of the book is strongly fastened to the
hinge which operates with the back of the
book, when bound, in such a manner as to
make the different sections parallel with each
other, and thus admit writing without incon-
venience on the, ruled lines, close to the back.
(See Hancoek's Patent Binding.)

348.—Dr, James Johnson's Aperient Pills.

Compound extract of colocynth, one
ﬂrachm‘; calomel, fifteen grains ; tartar emetic, |
one grain ; oil of carraway, five drops. Mix,
and divide into twenty-four pills. Two for
a dose to be taken at bed-time.

349.— Peppermint Drops.

Pound and sift four ounces of refined sugar,
beat it with the whites of two ag‘g;u !.ililpurfenlly
smooth ; then add sixty drops of oil of pepper-
mint, beat it well, and drop on a slab., Dry
at a distance from the fire.
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856, ~How to choose Poultry.

Young, plump, and well-fed, but not too
fat pnnﬁrypm 1tlllm best, The ekin sbould
always be finely grained, clear, and white; the
breast full fleshed, and broad, the legs very
smooth, the toes pliable and easy to break
when bent back; the Eﬂ'h must '.]i"lﬁs'u n';ﬂ
heavy in propoction to their size, 1iis ap-
p],iea!;,n- fmgla and to pigs: As regards ducks
and geese; their El['mﬁ must be also
very plump, the feet flexible and yellow : when
they are red and hard, and the bills of the
same colour, the skin full of hairs, ,.h:nr.l
coarse, the birds are old. For boiling, white-
legged ponltry must be chosen, because when
dressed their appearance is by far more de-
| licate; but dark-legped ones are more juicy
and of better flavour when roasted. The
greatest precaution ought to be taken to
g‘:qrénl: poultry from getting at all tainted

fore it is cooked: unless the weather be
very warm, it should he kept for a day or
two at the least, and a great deal longer in
the winter.—Pigeons are the better for being
cooked the same day they are killed, for they
only lose their flavour by hanging ever so
short a time. In a previous number we have
stated that turkeys are both tough and poor
eating if fot kept long enough. A goose
should bang up for some days in the winter
before it is wanted : the same rule applies to
fowls in the cold season. Take great care
to eook your poultry thoroughly ; for nothing
is more revolting to the palate than under-done
poultry.

357, —To Dye a Puce Colour on Coiton,
. Boil the cotton in arehil to a fall violet,
then handle it quickly through your blue vat;
it must then be taken from the vat, rinsed,
and passed through weak sumach water, and
uddgnaﬂ in copperas,

358.—Lemoh Taft,

Take half a pound of lump sugar; slice
three lemons, and lay them i:iII tﬁagaarular for
the night. Cover the bottom of a dish with
a pound of savoy hiscuits, lay over them
slices of candied orange and lemon-peel, four
ounces of pounded almonds and one of
butter; put in the sugar and lemons, and
Emais-har the top.—Mrs. Rundell's Domestic

ookery,

359.—~New College Puddings.

Take a quarter of a pound of heef-suat
finely chopped, a penny roll grated, half a
Eﬂlﬂsﬂ Efd_ﬂul'l'ﬂ.ﬂtﬂ well ‘washed, picked, and
B”E » A0ding nutmeg, sugar, and a little salt,

eat up all this with three eggs, and. as much
new milk as will render the mixture of a
proper thickness for £ ing; let the butter
that ﬂ'lﬂ? are t{l e I'r'u::g in be hniiing; and
s, & P A

: on table, have 3 pi :
citron on the top of each. L

J60.—Wakh jor Freckles.

Reotified spirits of wine, one ounee water
eigght ounces ; half an ounce of orange flower
water, or one ounce of rose water; dilutad
muriatic _acid, a_tea-spoonful. Mix, To
be used after washing.

—

Fowl for Roasting.
361.—Fowl Ready for Roasting.
Take off all the feathers, and uarefuﬂfiaka

out all the stumps or ]l:;lugt that are in the
skin i for there is nothing more offensive
than to see any thing of this kind in poultry.
Take the head and neck off; only just leave
enough of the 6kin, to cover over the part
that is eut. Cut as small a place as you can
for drawing the bird, and take great ecare not
to break the gall-bladder. Keep the legs for
a few minutes in boiling water, in order fo get
the skin from them: cut the claws off, and
singe the bird with a piece of white paper, but
o as not to blacken 1. Wash, and wipe it
well afterwards, and let the liver and gizzard
be put to soak with the neck to make brown
gravy with. Trussthe bird, and flour it well :
when put to the fire, keep it well basted with
butter. If a Ia.rg]a fowl, it will take an hour ;
but a young chicken only half an Hhour.
When it is done take the skewers out, put it
in a dish garnished with water cresses, and
pour over some hrown gravy, that you have
made with the gizzard, liver, and neck. in the
following way :—first wash them well, then
flour them, and put them into a little iron
sancepan with two ounces of butter, When
they are well browned, put in half a pint of
beiling water with pepper and salt according
to taste ; let it all simmer for an hotir; then
take out the neck, and pour the gm y, with
the gizzard and liver, over the fowl. This
makes a very good brown gravy, if nicely
done, and properly thick. The gizzard and
liver are much better so than roasted, because
they do not get burnt.

362.—To Salt Beefs

For a piece of beef of eight pounds, rub
well in half an ounce of saltpetre, and half
a pound of common salt, both well dried
and finely ered ; strow over the top two
ounces of brown sugar. The meat must be
rubbed thoreughly every day with the gr;_kla,
as well ag turned,  Ten days will be sufficient
time to salt it in. 'When it is to be cooked,
put it in warm water; and when the meat
boils, let it afterwards simmer very gently.
Two hours from the time the meat 18 put on

will cook it nicely.

T
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370,—To make Varnish for Violins, &e.

Take half a gallon of rectified spirits of
wine, to which put six ounces of mastic,

above in a tin case, keep it in a very warm
place, frequently shaking it until it is dissolved,
strain it, and keep it for use. Should you find
it harder than you desire, you may add a litile
more turpentine varnish.

371,—1To Roast a Guinea Fowl.

Let the bird hang for as many days as the
weather will allow; and then stuff, truss,
roast, and serve it like a turkey. Send gravy
and bread-gaunce to table with it,

372.—A Neat Method of Grafting.

Mr. Kent, of Manchester, has published
the following method of grafting :—* In the
first place, I prepare the stock and the graft
in the same way as for grafting with clay in
the common way. I then take a long shp of
India rubber, three quarters of an inch broad,
and about the thickness of a shilling. I tie
one end of this elastic ribband with a thread,
well prepared by rubbing with shoemakers’
wax, to the stock, a little below where it is
cut for being joined to the graft. I then
make the joint as neatly as possible, and wrap
it round with the ribband, taking due care to
keep the Indian-rubber fully stretched, and to
make it overlap at each turn fully one half of
the breadth of the previous round, till the
whole is covered. I then tie the top witha
thread in the same manner that I tied the
bottom, and the operation is finished."

*o* After grafting the trees in the manner
described, nothing is done to them till they
are completely set, when the India-rubber
slips are taken off to be ready again for the
next year. When opened up, there is scarcely
any appearance of a joint, and altogether they
are much neater than when done with clay.

373.—Norfolk Dumplings

Divide one dpounﬂ of dough into six equal
parts ; mould these into dumplings, drop
them into a pan of fast boiling water, and boil
quickly for about a quarter of an hour, Send
to table with wine sauce, or melted butter
well sweetened.
*+" These dumplings should never be cut,
torn apart with a couple of forks,

874.—Draught, and Camphor Pill, for an
Attack of Spasm.,

samphor julep, one ounce; Hoffman’s
ether, and compound tincture of camphor, of
each one drachm; tincture of henbane, and
Ay of poppies, of each half a drachm.

1X.

The Pill.—Camphor, one grain ; carbonate
of ammonia, three grains; mucilage of gum
atabic, sufficient quantity to make one plll.,

and half a pint of turpentine varnish ; put the | pas

376.—Banbury Cakes.

Work one pound and a half of butter into
the same weight of dough, as in making puff
te; roll it out very thin, and then cut it
into oval pieces. Of moist sugar and currants
mix an al weight, and wet them with
brandy ; put a little upon each piece of paste;
close them up, and place them on a tin with
the closed side downwards, and bake them.
Flavour powdered sugar with candied peel,
grated, and sifta little over the cakes us soon
as they are drawn out of the oven.

376.—Stone Colour Paint.

A warm common one,—One ounce of ground |
Turkey Umber burnt; two ounces ground |

stone ochre ; driers, a sufficient quantity,—
gay one ounce. Added to one pound of w}ilite.
lead ; thinned with onethird turpentine; two
thirds raw linseed oil.

A good Bath-stone colour.—One ounce of
raw Turkey umber; two ounces of orange-
chreme ; a quarter of an ounce of Venetian
red. Lead, &c., as before.

A Portland-stone colour.—One ounce of
raw Turkey umber; a quarter of an ounce of
Prussian blue, Lead, &c., as in No. 1.

*o* Smaller quantities must be used if
light tints are desired, and vice versa,

377.—Guargle for Secorbutic Affection of the
Gums.

Take of infusion of roses, six ounces;

ﬁ_ra:. one ounce ; honey of roses, one ounce,
II'

378.—Calf"s Feet Jelly.

To four calf’s feet, well cleaned and divided,

ur four quarts of water, and boil it to one-
Eﬁ].( ; when perfectly firm and cold, clear off
the fat, and add ong bottle of gherry, three-
quarters of a pound of powdered sugar, the
juice of six moderate-sized lemons, and the
whites (with the shells finely crushed) of eight
eggs., Ifyou should wish to mould it, about
three-quarters of an ounce of isinglass uuﬁht
to be dropped lightly in where the liquid be-
comes visible through the head of scum,
when the mixture begins to boil. It may be
roughed, or served in glasses, without this
addition. The calf’s feet should not be bought
ready boiled, but only scalded. Cows’ feet
or heels make nearly as good jelly as that
from calves’® feet, and are much more eco-
nomical,

379.— Ginger Drops.

Beat two ounces of fresh candied orange.
rind in a mortar, with a little refined sugar, to
a paste; then mix one ounce of powdered
white ginger with one pound of sugar. Wet
the sugar with a little water, and boil all to-
gether to a candy, and drop it on a marble
slab,

7|
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388.—To flogst g Fillet of Veal.

A goad forcemeat for veal may Le made in
the fﬁuﬁng manner ;— Four ounces of crumb
of bread, mixed with a quarter of an ounce of
lemgn-rind, minced small; some parsley, a
little thyme, nutmeg, salt and pepper, sufficient
to geason properly, Add to these, two ounces
of butter, and the unbeaten yolk of one egg.
Work the whole well together with the fingers.
Take the bone out of the joint of yeal, and
put a quantity of the forcemeat under the flap ;
secure it well; trogs the veal firmly into good
shape ; place it.at a distance from the fire at
first, and' baste with butter. Pour melted
butter over it after it is dished, and serve with
a boiled cheek of bacon and a lemon,

389.— Rice Pudding.
Wash six omnces of riee, mix it with three-
arters of a pound of raisins, tie it in a well
xuraﬂ cloth, leaving room to swell; boil one
hour and three-quarters, and serve with sweet

gauce, One pound of apples, quartered
(instead of the rgfsin.a'}, will agnu ma]:]e a good
pudding, :

300.—Z Dye Crimson, (French method.)

Take two ounces of gnm arabie, and for
every pound of silk, two ounces of cochineal,
and one third of an ounce of agarie, and the
same quantity of turmeric; mix, and put
them into I:rur copper, and when they begin
to boil, and the gum is dissolved, put your

silk inj let it boil two hours, and then it is

dyed. Wash it slightly, and dry it in the

*.* The above receipt will produce a m
beautiful violet, if it ];m llipll::g for a thﬁ
time in a blue vat of any kind: to finish it,
tgku it _fmqn the dye water, and, when cold,
ringe it in cold water; then pin it out.

391.— Fancy Biscuits,

Pound half 2 pound of blanched almonds,
and sprinkle them with a Little orange-flower
water. When reduced to a perfectly smooth
Easte, put it into a pan, and add a little of the

est flour. Mix well, and put the pan over a
slow fire, and move the paste well about to
prevent it burning, until it becomes hard
enough not to stick to the fingers ; then take
itout and roll it into small fillets, and make
it into knots, rings, or other shapes as fancy
may suggest. Next make an icing of different
colours, and dip one side of your forms into
1t, andl set them to drain on a sieve,

392.—Leicester Spiced Beef.

Take a round of heef, rub in a quacter of a
pound of salipetre, finely pounded; let it
stand a day, then geason it with half a pound
of bay-galt, one ounce of black pepper, and
one ounce of allspice, haoth wunﬁau. Let it
lie in the pickle a month, tarning it every

day.

been placed for some time previously under a

303~ T Dress Beef Tongues,

Put them into epld water for a few hours,
and then boil slowly. Two or three carrots
and a bunch of savory herbs, added after the
scum has been removed, will improve them.
Simmer till they are very tender, when the
skin will peel from them easily. .

*s* A dricd tongue will take nearly four
hours to boil tender; an unsmoked one about
an hour less,

304.—Blomange. (Blancmanger.)

Infuse for one hour, in one quart of new
milk, the thin rind of a lemon, and eight or
ten bitter almonds, blanched and bruised;
then add three ounces of sugar, and one
ounce and a half of isinglass. Boil them
gently over a clear fire, stirring them fre-
quently until the isinglass is dissolved. Take

off' the senm, stir in three-quarters of a pint
of cream, and strain the blamange mto a
bowl. It should be moved gently with a

spoon until nearly cold, in order to prevent
the eream from settling on the surface. The
moulds should, previously to their bei
used, be rubbed with a little salad oil,
then wiped out again.

395,—Yorkshire Pudding.

Take an equal number of eggs and of
heaped tablespoonfuls of flour, with a tea-
spoonful of salt to six of these. Whisk the
:gigﬂ well, strain, and mix them gradually

th the flour, then pour in by degrees as
much milk as will reduce the batter to the
consistence of rather thin cream. The tin
which is to receive the pudding must have

joint that has been put down to roast; one
of beef is usually preferred. Beat the batter
briskly and lightly the instant before it is |
poured into the pan, watch it carefully that it
may not burn, and let the edges have an equal
share of the fire. "When the pudding is quite
firm in every part, and well coloured on the
surface, turnit to brown the under side. This
is best accomplished by dividing it into
Elim];tﬂa. The pudding should be an inch
ck.

306.—8ponge Biseuits.

Well beat up the whites and yolks of a
dozen eggs, and add to them a pound and a |
half of finely-powdered sugar; whisk the |
mixture until it rises in bubbles, and then
add one pound of flour and the rinds of two
lemons grated. Form it into shapes, aft a
little sugar over them, and bake them in
R:;f-t&red tin monlds in a quick oven for one

ur.

397.—Mrs. Hoffiman's Bt’a:nnﬂ__.p;c.

Isipglass, a quarier of a pound; rose
water, balf a pint ; milk, two quarts; milk of
almonds, half o pint.
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308.—Simple Method of Cleaning Silk,

Grate raw potatoes to a fine pulp in water,
and pass the liquid matter through a coarse
sieve into another vessel of water; let the
mixture stand undisturbed until the fine
white particles of the potatoe are precipitated :
then pour the mucilaginous liquor from the
fecula, and preserve it for use. The article
to be cleaned should be spread upon a linen
cloth upon a table, and washed with a s
dipped in the potatoe liquor, until the dirt is
perfectly separated; then rinsed in clear
water several times. Two middle-sized pota.
toes will be sufficient for one pint of water,

309.—Gilding Glass and Forcelain.
Dissolve in hoiled linseed-oil an eqgual
| weight either of copal or amber, and ad?l as
much oil of turpentine as will enable you to
apply the compound or size thus formed, as
thin as possible, to the parts of the glass in-
tended to be gilt. The glass is to be placed
in a stove, till it is so warm as almost to burn
the fingers when handled. At this tempera-
| ture the size becomes adhesive, and a piece of
| leaf gold, applied in the usual way, will
| immediately stick. Swegp off the superfluous
fpnrﬁunu of the leaf; and when quite cold it
| may be burnished, taking care to interpose a
iece of India paper between the gold and the
urnisher.

It sometimes happens, when the varnish is
not very good, that, h]‘r repeated washing, the
gold wears off; on this account the practice
of burning i in is usually had recourse ro.
For this purpose, some gold powder1s ground
with borax, and in this state applied to the
clean surface of the glass, by a camel’s-hair
pencil; when.quite dry, the glass is put into
R stove, heated to about the temperature of an
annealing oven; the burns off, and the
borax, by vitrifying, cements the gold with
great firmness to the glass; after which it
may be burnished.

he gilding uwpon porcelain is, in like
manner, fixed by heat and the use of borax;
and this kind of ware being neither transparent
nor liable to soften, and thus to be injured in
| its form in alow red heat, is free from the
| risk and injuurly which the finer and more
| fusible kinds of glass are apt to sustain from
| such treatment.

400.—A Portable Filter.
The following is an exceedingly useful, and

' certainly an exceedingly cheap filter. It con- | sp

| sists of a conical formed jar, with an aperture
at the hottom, into which a elean sponge is
' pressed as firmly as possible; and the jar
being then filled with water, and placed in
such a manner as to allow the water to pass
‘through it into a receiver, it will be found
that all the grosser impurities of the water
| will be removed, and the water at the same
time will be much softer, and less dangerous
to drink.

401.—To Bake & Ham,

Lay it in plenty of cold water over night,
and t{’u: following day soak it for a couple of
hours in warm water. Lay it, with the rind
downwards, into coarse paste rolled to about
an inch thick ; moisten the edges, draw, pinch
them together, and fold them over on the
upper side of the ham. :

*,* A large ham will require five hours in
a well heated oven. The crust and the skin
must be removed while hot.

402.—To Clean Black Silk.

If this is a slip, unpick the seams, take one
piece at a time, and put it on a table; then
take a small quantity of purified ox-gall, and
boiling water sufficient to make it pretty
warm ; dip a clean sponge in the gall liquor,
and, washing your sponge in a pan of warm
water, after dipping it into the liquor, rub the
gilk well on both sides, Bqueeze it well out,
and proceed as before. Then hang up this
piece of silk, and clean the others in the like
manner. v henthe whole are done, immerse
them altogether in a pan of spring water, to
wash off the dirt which the gall has brought
upon the surface of the silk; change your
rinsing waters till they are perfectly clean,
and after washing, dry your silke in the air,
and pin them out on atable, &c., first dipping
a sponge in glue-water, and rubbing it on the
wrong side of the silk, Dry it near the fire.

403.==Eye Water,

Take of white vitriol, ten grains; rose, or
elder flower water, eight ounces. Mix.

404 ,—Lackers.

1. Gold Lacker.—Put into a clean four-
gallon tin, one pound of ground turmeric ;
an ounce and a half of powdered gamboge;
three pounds and a half of powdered gom
sandarac, three quarters of a pound of shellac ;
and two gallons of spirita of wine. After
being agitated, dissolved, and strained, add
one pint of turpentine varnish, well mixed.

2. Red Spirit Lacker.—Two gallons of
spirits of wine ; one pound of dragon’s blood ;
three pounds of Spanish annotto; three pounds |
and a quarter of sandaric; two pints of
turpentine. Made exactly as above.

3. Pale Brass Lacker.~Two gallons of
irits of wine; three ounces of Cape aloes, cut
small; one pound of fine ]Iaala shellac; one
ounce of gamboge, cut small; no turpentine |
varnish. Made exactly as before.

*,* Those who make laclsers frequently
want some paler, and some darker, and some-
times inclining more to the particalar tint of
certain of the component ingredients. There-
fore, if a four-ounce phial of a strong solution
of each ingredient be prepared, a lacler of
any tint can be produced at any time.
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405.—Cament for rendering Joints
team-tight. €

The following receipt forms a strong and
durable cement for joining the flanches of
iron cylinders of steam engines or hydraulic
machines :—Mix boiled linseed oil, litharge,
red and white lead together, to a proper con-
sistence, always using the larger proportion of
the white lead. This composition may
applied to a piece of flannel and fitted to the
joints. Cisterns built of large square stones,
and put together with this cement will never
leak, A more powerful cement for with-
standing the action of steam, composed in
the proportion of two ounces of sal ammo-
piac, and four ounces of sulphur, made into
1 stifl paste with a little water. When the
cement 13 wanted for use, dissolve a portion
of the paste in water rendered slightly acid,
and add a quantity of iron turnings or filings,
sifted or powdered, to render the particles of
aniform size. This mixture, put into the in-
terstices of iron work, will, in a short time,
become as hard as stone. From experience,
it is ascertained that more depends upon
:anlking the joints than in mixing the
lement.

406.—FEssence of Anchovies,

Mr. J. Masters, of Leicester, makes an im-
proved transparent preparation, by placing in
a kettle any given quantity of anchovies in
the state in wﬁch they are imported, along
with their own weight of water, exposing
the kettle to a simmering heat for two or
three hours, removing the kettle, and strain-
ing its contents when cold, first by suitable
pressure through a strong canvas bag, and
next filtered through a flannel or paper till a
clear liquor is obtained. If it is desired to
render the essence thicker, the material used
for this purpose should be transparent. He
says that flour is used for thickening the com-
mon essence. (Patented.)

*+* Gelatine, gum, or arrow root, is pre-
ferred for the transparent thickening,.

407 . —Mock Brawn,

Boil apair of neat's feet very tender, cut
off the meat, and have ready the belly piece
of pork, salted with common salt and ealt-
petre for a week, Boil it almost enough, take
out the bones, and roll the meat of the feet
and pork together. Roll it very tight with a
strong cloth, and tie it up with tape. Boil it
ﬁhﬁ::r tender, and hang it up in the cloth

408, —Lemonade,
Powdered eugar, four pounds; eitric or
tartaric acid, one nunm;P:mnm' of lemon,
two drachms ; mix well. Two or three tea.

ponsful make a sweet and agreeable
;’iZII of utgmporanm lomun:ge. :

be | boiling.

409.—0il for delicate Machinery.

The oil for diminishing friction in delicate
machines ought to be completely deprived of
every kind of acid and mucilage, and to bhe
capable of enduring a verLeiuteme degres
of cold without freezing. Chevreul's process
consists in treating the oil In a mattrass with
seven or eight times its weight of alcohol till
he ligquid is then to be decanted
and exposed to the cold; the stearine will
then separate from it in the form of a erys-
tallized precipitate. The alcchol solution is
afterwards to be evaporated to a fifth part of
its volume, and the elaine will then be obtained,
which ought to be colourless, insipid, without
smell, and incapable of altering the colour of
the infusion of litmus or turnsale, and having
the consistency of pure white olive oil.

410.— Plaster for Cough.

Take of Castile soap, one ounce; lead
plaster, two drachms; sal ammoniac, finely
powdered, half a drachm, or one drachm;
melt the soap and lead plaster together, amd
when the mixture is nearly cold, add the sal
ammoniac.—This is to be spread on leatler,
and applicd to the chest immediately after it
is spread. It must be removed every twenty-
four hours, otherwise the intention is lost.
It is sometimes of much service in huoping-
Elugh, asthmatic and consumptive coughs,

c.

411.—T0 Clean Alabaster Objects.

Alabaster objects are liable to become yellow
by keeping, and are especially injured by
smoke, dust, &¢. They may be, in some
measure restored by washing with soap and
water, then with clear water, and polished
with shave-grass. Grease spots may be re-
moved either by rubbing with tale powder, or

oil of turpentine.

412, —dAn Excellent Toilette Soap.

A pure soap which is r:ulia.ﬂ{oadapted for
softening the skin is made as follows :—Take
a Euarter of a pound of old Castile soap, slice
it down into a pewter jar, and pour upon it two
quarts of aleohol ; place the jar in a vessel of
water at such a heat as will cause the spirit to
boil, when the soap will soon dissolve; then
put the jar closely covered in a warm place
until the liquor is clarified ; take off any scum
hat may appear on the surface, and pour it
carefully from the dregs; then put it into the
jar again, and place it in the vessel of hot
water; distilling all the spirit that will arse ;
dry the remaining mass in the air for a few
days, when a white transparent soap will be
obtained, free from all alkaline impurities, and
perfectly void of smell.

413,— Bronze Powder.—(Iron Coloured).
Plumbago finely powdered.
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424.— Ginger Beer.

The following excellent receipt for mnger
besr was forwarded to Dr. Pereira by Mr.
Polloek, of Fenchurch Street :—White sugar,
twenty pounds ; lemon or lime juice, aigh!eun
(fluid) ounces; honey, one pound; bruised
ginger, twenty-two onnces; water eighteen
gallons, Boil the ginger in three gallons of
the water for half an ; then add the sugar,
the juice, and the honey, with the remainder
of tjh:: water, and strain through a cloth,
When cold, add the white of one agip:, and
half an ounce (fluid) of essence of lemon;
after standing four days, bottle. This yields
a very superior heverage, and one which will
l:a:p t‘ufpamauy‘rqnnths. A i

«* Lemon juice may be purch T S1X=
pence a pint, in Botolph Lane, Thames Street.

425, —Castor Oil,

The best modes of exhibiting castor oil
in general have been much canvassed; it is
given floating on water with a small quantity
of brandy poured over it, and when this can
be swallowed at once, there is no better mode ;
but as this cannot always be done, it may be
given with success in coffee or mmtton-broth,
or suspended in water by the intervention of
m'nnihge or yolk of egg, according fo the
taste of the patient,

To one pint of milk add three ounces of
m_:]riuﬂed sugar and a very little salt, Enur it
ng on half a pound of bread-crombs, add
one ounce of fresh butter, and cover with a
plate ; let them remain for half an hour or
more, and then stir to them four well-whisked
eggs and a flavouring of nutmeg, or of lemon-
rind ; pour into a buttered basin, tie a paper
and cloth over, and boil for one hour and a
quarter. Half a pound of currants is gene-
rally considered an improvement.

437 —Transparent Soap.

Slice down two ounces of white Windsor
soap into a small jar, and pour over it half a
pmt of aleohol; if you wish the spap to be
eoloured, a small quantity of any of the
vegetable hues may be added for this purpose ;
then expose the jar to a gentle heat, and
when the soap has become thoroughly blended
with the spirit, pour it out into small moulds
to cool ; adding as you do so, a few drops of
any perfume you may ehoose.

428.—To take Stains of Wine out of Linen.

Hold the articles in milk that is hoiling on
the fire, and the staing will soon -:Iisappeaﬁ

429.—Warren's Mitk of Roses.

Put into a small bottle, two ownces of fose-
water; one teaspoonful of il of sweet
almonds ; ten drops of oil of tartar., Shake
the bottle until the whole are combined.

430—Strfare Bronzing,

This term is applied to the process of im-
parting to the surfaces of figures of wood,
!E!hastﬂ of Paris, &e., a metallic appearance,

is is done by first giving them a coat of oil
or size varnish, and when this is nearly dry,
applying with a dabber of cottomor a camel-
hair pencil, any of the etallic bronze
powders ; or the powder may be placed in a
little bag of muslin, and dusted over the sur-
face, and afterwards finished off with a wad
of linen. The surface must be afterwards
varnished.

431 —Caper Sauce,

Stir two tablespoonsful of mineced capers,

ﬂ EP tablespaonsful of capers, whole, into

ird of a pint of melted butter, add a
little of the vinegar, and dish the sauce im-
mediately.

*s* Pickled nastartiums are a very good
gubstitute for capers.

432 —Hung Beef.

Chooze a piece of beef with as little bone
as possible (the flank is the best), sprinkle it
and let it drain a day; then rub it with salt
and saltpetre, but only a small proportion of
the latter; and yon may add a few graing of
cochineal, all in fine powder. Rub the pickle
every day into the meat for' a week, tlien only
turn it. It will be excellent in eight days.
In sixteen days drain it from the pickle, and
let it be smoked at the oven's mouth when
heated with wood, or send it to the baker's,
A few days will smoke it. A little of the
coarsest sugar may be added to the salt. [t
eats well, boiled tender, with greens or
carrots.

433, —Furnityre Oil for Polishing and
Staining Makogany.

Take of linseed oil, one gallon; alkanet
root, three ounces; rose-pink, one ounce.
Boil them together ten minutes, and strain so
that the oil be quite ¢lear. 'The furniture
should be well rubbed with it every day,
until the polish is bronght up, which will
more durable than almost any other.

434.— Caffee Milk,—(For the Sick Room.)

Buil a dessertspoonful of ground coffee, in
nearly a pint of milk, a quarter of an hour;
then put into it a shaving or two of isinglass,
and clear it ; let it boil a few minutes and set
it by the side of the fire to clarify. Thisisa
ver{ fine breakfast: it should be sweetened
with sugar of a good quality.

435.—Castor Oil Draught

"Pake of castor oil, six drachms ; the yoke |

of egy, a sufficient quantity; peppermint
water, ten drachms. Mix. Triturate the oil
with the yolk of egiz, then add the pepper-
mint water gradually, so as to forma dranght.
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449.—Varnish for Silk Balloons.

Cut one ounce of India rubber in fine
shreds, and pour on it half a E:int of coal
naphtha; putit in a Florence flask, and boil

inflame). When it boils pourit in a mortar,
and rub it with the pestle; this will dis-
solve a portion of the India rubber, and if it
be returned into the flask, boiled and rubbed
several times, the whole of the India rubber
will be dissolved, forming a perfectly elastic
varnish. If it should be too thick, it may be
diluted with a little boiled oil, such as is uae-!:i.
in painting. After the silk is varnished it
should be hung in a warm place to dry. This
varnish is impervious to moistureand air, but
no substance, not metallic will confine Aydro-
gen for any length of time.,

450.—Cape Jasmine.—(A Delicious Perfume.)

By placing alternate layers of the flowers of
jasmine and cotton wadding, imbued with
olive oil, in any suitable vessel, and renewing
the flowers till the fixed oil becomes strongly
odorous, and then distilling the wadding along
with water.

451.—To Bronze Iron Castings.

Thoroughly clean them, and then immerse
them in a solution of sulphate of copper, when
they acquire a coat of the latter metal. They
must be then washed in water,

452.—Lemon Whey.—(For the Sick Room).

Pour into hoiling milk as much lemon-juice
a8 will make a small quantity quite clear,
dilute with hot water to an agreeable smart
acid, and put a bit or two of sugar. This is
less heating than if made of wine; and if
only to excite perspiration, answers as well.

453.—Coachmaker's Varnish.

_ The fine black varnish of the coachmakers®
is said to be prepared by melting sixteen
ounces of amber in an iron pot, adding to it
half a pint of drying linseed oil, boiling hot,
of powdered resin and asphaltum, three ounces
each. When the materials are well united,
by stirring over the fire, they are to be re-
moved, and, after cooling for some time, a
pint of warm oil of turpentine is to be in-
troduced,

454.—M. Soyer's Prepared Mustard,

] Staeg mustard seed in twice its bulk of dis-
tﬂﬁed vinegar for eight days, then gri:d I[Il'::ﬂ
w :i}hhrm a paste in a offll, put it into pots,
and thrust a red-hot poker into each of them,

*»* This is a patented article,

455.—Artificial Goat's Milk.

Tie a piece of mutton auet | i
| ::i;ik boil it gently for ten :?i:uﬂluﬂi?t:;ﬁ

i i tit does not | : C i
it over a lamp f‘-ﬂﬂ“ﬁ care that i ' thickening for soups or gravies, of which it is

456.— Browned Flour for Thickening Soup, §c.

Spread the flour on a tin, and colour it
without burning in a gentle oven, or before
the fire in an American oven ; turn it often.
This blended with butter, makes a convenient

desirable to deepen the colour.

457 —To Flavour Gravies, §oe.

Ginger, one pound ; cinnamon, black pep-
per, allspice, and nutmegs, of each eight
ounces ; cloves, one ounce ; dry salf, six
pounds; grind together.

458,—To prepare Syrup for Preserving

itﬁ

To clarify six pounds of sugar, break it
into large lumps, putit into a preserving pan,
and pour to it five pints of spring water ;
in another pint beat lightly up the white of
one small egg, but do not froth it very much;
add it to the sugar, and give it a stir to mix
it well with the whole. get the pan over a
gentle fire when the sugar is nearly dissolved,
and let the scum rise without l:neiug disturbed ;
when the syrup has boiled five minutes, take
it from the fire, let it stand a couple of
minutes, and then skim it very elean ; let it
boil again, then throw in balf a cup of cold
water, which will bring the remainder of the
scum to the surface; skim it until it ia per-
fectly clear, strain it through a thin cloth,
and it will be ready for use, or for further
boiling.

All unripe fruit must be rendered quite
tender by gentle scalding, before it is put into
syrup, or it will not imbibe the sugar; and
the syrup must be #hin when it is first added
to it, and be thickened afterwards by frequent
hoiling, or with additional sugar; or the fruit
will shrivel instead of becoming plump and
clear. A pound of sugar boiled for tem
minutes in one pint of water will make a ver
light syrup; butit will gradually thicken if
rapidly boiled in an uncovered pan. Two
pounds of sugar to the pint of water, will
become thick with little more than half an
hour's boiling, or with three or four separate
boilings of ¢‘|:lg!at or ten minutes each; if too
much reduced it will candy instead of remain-
ing liquid.

450, —dAmber Varnish,

Dr. Ure, in his valuable *Dictionary of |
Arts, Manufactures, and Mines,” states that
a strong and durable varnish is made by dis-
solving amber in drying linseed oil. For this
purpose, however, the amber must be previ-
ously heated in an iron pot, over a clear red
fire, till it soften, and be semi-liquified. Tha
oil, previously heated, is to be now poured in,
with much stirring, in the proportion of ten
ounces to the pound of amber ; and after the
incorporation is complete, and the liguid
eomewhat cooled, a pound of oil of turpentine
must he added,
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475, —Ginger Cakes.

Make a with two pounds of sugar,
eight ounces of powdered ginger, four pounds
flour, one quart of water, one pound of
butter, and some candied orange-peel grated.
Form this into cakes, and prick them
with a fork befere baking them,

a76.—d4 Soda Cake.

Two pounds of ﬂtilur, eight D'll.t!lm of but-
ter or dripping, eight ounces of sugar, one
pint of mmﬂr three-parts of a pint of milk),
with three or four agg.w, and a teaspoonful of
carbonate of soda, 'To these may be added
for a plum cake, one pound of well washed
and picked currants, three ounces of preserved
orange and lemon peel cut small, and a quar-
ter of an ounce of mixed spice. Rub the
butter well np with the flour until reduced to
small erumbs. If dripping be used, a little
salt should be added. ix the soda inti-
mately with the flonr or sugar, then mix
them with the other ingredients, and make
the whaole into & dough with the milk, or milk
and eggs well beaten; put it into a well-but-
tered tin and bake it in a cool oven for three
or four hours. A good plan to ensurs the
sides and bottom from being burnt, is to tie
a piece of paper folded in three or four folds
round the sides, and put the tin on a flat
E:"k."mg—tin, with a little sawdust or fine ashes

tween.

"i??ﬂ""m Pills.

Extract of chamomile, one drachm; sul-
}:han: of quinine, one scruple; mix. Divide
nto twenty pills. Opne of these pills to be
taleen twice a day for weakness of the sto-
mach, agues, general debility, and all com-
plaints requiring tonics.

With one pound of flour, four ounces of
butter, and milk sufficient to make a paste ;
roll it out very thin, cut it into shapes that
may be desir
glow oven-plate.

470.— Painter’s Cream,

| Thisis a preparation sometimes employed
{1 by painters, -.:Eun thr'.{ are obliged to leave
| work unfinished for a length of time, The
| cover the parts already painted with it, whic
]pﬁmnres the freshness of their colours, and
ean he easily removed when they return to
their work.,” It is made as follows :—Take
half an ounce of the hest mastie, finely pow-
dered, and dissolve it over a gentle fire, in
three ounces of elear nut-oil. Pour the mix-
ture o a mortar, with two drachms of
Equnﬂ-;d s_uigu of lead at the bottom of it.
tir this with a_pestle, and keep adding water
in small quantities, till the whole is of the ap-

pearance and thickness of cream, and refuses
to admit more water, 50 as to mix freely.

=

; and bake on a hot hearth or | e

480, —Chilly Vinegar,

To half a gallon of the best vinggar, add
half a pound of good fresh chillies ; place

them near the fire until near hoiling. Bung
them down; put the jar in a cool place.
You may begin to use it in a month. When

you take a pint out, you may add another of
vinegar two or three times: it will improve
by keeping, and last a long time.

481,—Sedative Ointment,

The violent local irritation which often
follows the application of blisters to the sur-
face of children, is a serious objection to their
use, and requires that particular care be taken
to lessen the linbility of sloughing, d&e.
Should, however, the ulcer be very irritable,
the following ointment thickly spread on lint
will be found serviceable ;:—Lime water, oil
of almonds, of each, half an ounce; mix
well together, then add prepared lard, one
ounce,

482,— Portable Glue,

Best glue, half a pound ; water sufficient ;
boil it in a double glue-pot, and strain ; add
a quarter of a pound of brown sugar, and boil
pretty thick ; then pour it into moulds. When
cold cut into small pieces, and dry them.

*.* This glue is very useful to draughts-
men, architects, &c., as it immediately di-
lutes in warm water, and fastens the a;;nr
without damping. It may be mi'tg.nas ar
many purposes with the tongue.

483.—How {o FEsxtinguish a Fire in a
Chimney.

So many serious fires have been caused by
chimneys catching on fire, and not being
quickly extinguished, that the following
method of doing this should be made as
generally known as possible :—Throw some
powdered brimstone on the fire in the grate,
or ignite some on the hob, and then puta
board or something in the front of the fire-
place, to prevent the fumes descending into
room. The vapour of the brimstone as-
cending the chimney, will then effectually ex-
tinguish the soot on fire. :

484.—Preservation af Iron from Rust.

A mastic or covering for this purpose, pro-
posed hEM Zeni, and sancﬁnngp; by the So-
ciété d’Encouragement, is as follows : eighty
parts of pounded brick, passed through a
silk sieve, are mixed with twenty parts of
litharge : the whole is then rub 53 up by
the muller with linseed oil, so as to forma
thick paint, which may be diluted with spirits
of turpentine. Before it is applied the iron
should be well cleaned. From an experi-
ence of two years, upon lacks EIP‘ﬂGEd i thﬁ
air, and watered daly with salt water, after
being covered with two coats of this mastic,
the good effects of it have been thoroughly
proved,







PRACTICAL

RECEIPTH, 49

495.—Ta Brew Cheap Beer.

The following receipts for brewing beer
very economicaly, will probably be acceptable
to many of our readers. We found the re-
ceipts in a number of the Gardeners' Maga-
zine, and think their correctness may be re-
lied on.

‘West India molasses is the best for the pur-

se. It is a kind of treacle which is sold as
it comes from the West Indies, and is known
by a gritty substance at the bottom of the
cask, more or less like sand, which substance
is, in truth, an imperfect sugar. Common
treacle will do as well if the quantity be a
little increased, say one pound in six or seven;
but the best article of all is the coarsest
brown sugar you can get; it is better than
the highest-priced for the purpose; and you
may use one pound in six less of it than of
the West India molasses. It is, however,
dearer upon the whole, though still much
cheaper than malt. In making beer from
unmalted barley, it is necessary to take good
care not to use the water too hot, as, if it be,
the barley will set, that is, become pasty, and
not allow the water to drain off. Be very
particular about this; a little oat chaff well
mixed with the barley will go a great way to
prevent this accident.

1. Raw Barley and Molasses—The use of
raw grain with molasses, for making beer, is
a most valuable discovery for the middle
classes. Puta peck of barley or cats into an
oven after the bread is drawn, or into a fry-
Ing pan, and steam the moisture from them.
Then grind or bruise the grain roughly (not
fine), and pour onit two and a half gallons
of water, so hot as to pain the finger smartly.
Mash it well, and let it stand three hours.
Then draw it off, and pour on every two gal-
loms nine of water, rather hotter thanfthe last ;
but not boiling (say not above one hundred
and eighty degrees). Mash the liquor well,
and let it stand two hours before you draw it
off. Pour on afterwards two gallons of cold
water; mash well, and draw off. You will
have about five gallons. Mix seven pounds
of West India molasses in five gallons of
water ; mix it with the wort from the barley ;
then add four ounces of hops, and boil one
hour and a half. When cooled to blood
heat, add a teacupful of yeast; cover it with a
sack, and let it ferment eiglteen hours. In
fﬂuuirutuu days it will be good sound fine beer,
gu = niegual in strength to London porter or
2. Malt and Molasses,—Pour eight gallon
of mﬁl ane hundred and .‘dﬁl"ﬂl%t}" En'ree:
o hel of malt, Mash well; let it stand
three hours ; draw it off, and then add eight
gallons more water at one hundred and ninety
six degrees. Mash, and Jet it stand two

hours : add eight gall
B i, and lEet galions of cold water to
7

half, Mix twenty-eight pounds of West
India molasses in twenty gallons of water,
and boil the whole with two pounds of hops
for two hours. When the liaunr is cooled
down to eighty-five degrees, add half a pint of
yeast; cover it with a sack, stir it well, and
let it ferment twenty-four hours. In proper
time you will have thirty-six gallons of ale.

3. West Iadic Molasses only.—Mix four-
teen pounds of West India molasses with
eleven gallons of water; boil it for two hours
with six ounces of hops. Let it become
quite cool; add ateacui.:l'ul of yeast, stir it
up, and cover it over with a sack, to kecp it
warm. Let it ferment sixteen hours, put
it in a cask, and keep it well filled up; bung
it down in two days, and in seven days it
will be fit to drink, and be stronger beer than
London porter. This is the simplest of all;
a washing copper and a tub, or even a large
tea-kettle, only being requisite. Thus nine
gallons of beer can he made.

496.—To Purify the Air of a Sick-chamber.

Dr. J. C, Bmith obtained £5000 from Par-
liament for the following receipt :—** Take six
drachms of powdered nitre, and the same
quantity of oil of vitriol; mix them together
by adding to the nitre one drachm of the vitriol
at a time; placing the vessel in which you are
mixing it on a hot hearth, or plate of heated
iron, stirring it with a glass-rod, a tobacco-
pipe, &c. Then place the vessel in the con-
taminated room, moving it about to different
parts of the room.

407 —Soap.

Hard soap is fittest for washing clothes
with, and soft soap for floors. It is a good
plan to soap your dirtiest clothes, and soak
them over night in soft water. If vou are at
a loss to procure soft water for washing, fill a
barrel hali-full of wood-ashes, and fill it up
with water, and you will have lye whenever
you want it. A gallon of strong lye put into
agreat boiler of hard water, will make it guite
soft. Some use pearlash or potash; but
either injures the texture of the cloth.

*«* If you have a strip of land, remember
that ashes and suds are good manure for
bushes and young plants,

498.—Burnt Onions for Colouring and Fla-
vouring Soups, Gravies, Sauces, &c.

Put one pound of onions, peeled, and
chopped fine, into an iron stewpan, with a
quarter of a pint of water, and one pound of
loaf sugar; let them boil steadily over a clear
fire. When they turn to a deep brown, begin
pouring on the onions one pint of baoiling
vinegar, half a teacupful at a time ;—stirring
well one quantity before you add another.
Let the whole boil a quarter of an hour,—
A small quantity will colour and flavour soups,

it stand_three hours and a | &
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506.—To stop Vines from Bleediny.

The most efivctual way to do this is to cat |

the part clean with a sharp knife, and after- |

warils sear it over with a red-hot iron.  Prun-

ing vines late in antumn, or early in winter,
will prevent thisin a great measure.

507.—Ta Pickle Caulifiowers.

Choose the whitest and closest grown.
Separate them into bunches, lay them on
lates,and sirew salt equally all over them.
E.et them remain in this condition three days
and nights. Then place them in jars, and
pour boiling water over them; tie them
up close from the air, and let them stand
twelve hours. After the expiration of that
time they should be taken out and dried
on a sieye, when you may put them into
jars or bottles, ausﬂ fill up with the best
white-wine vinegar. Tie bladder and leather
over them.

503, —Strengthening Tincture for the Week
and Nervous.

Take of compound tincture of bark, two
ounces; ammoniated tincture of yalerian,
on¢ ounce; ethereal tincture or compound
tincture of aloes, half an ounce. Mix.—
This is a valuable stomachic and strengthen-
ing medicine for general debility, lowness of
spirits, and nervous irritability. One or two
teaspoonfuls should be taken three times a
day, in milk and water,

509.—Preservation of Eggs.
1. Eggs may be preserved for any length
of time by excluding them from the EEr One
of the cleanest and easiest methods of doing

this,

bharrels or tubs, and to place them ‘in a cool
and dry situation. Mr, A.J. Cooley says,
that he has caten eggs thuuﬁm-vedt at
were a twelvemonth old, and that had been
some months aboard ship, in a tropical cli-
mate, and yet retained all the peculiar swest-
ness of new laid eggs,

2—Some persons place eggs which the

wish to pres ina nEtting, or on a sieve n{
mllea;!ﬂtra mn;] ii:mamem them for an instant in
a cauldron oilling water, befor 1
them away. Ry RPCEHR
_ 3.—Sometimes are placed in vesssls
contaiming milk of lime, or strong brine, or
;ruh aver with butter, lard, or gum-water;
all of which act by excluding the air.

" :m..—ﬁmmfop the Tooth-Acke.

ake of compound tineture of Benjami

. c md ¢ _ njamin,

and Bal:t'lc:.'ﬁ_mlutmu of opiwn, of cach, ong
_ - Mhx—A hittlle” of this mixtare

fdfﬂl?llfd on cotton and applied to the hollow,

and along the gum, of o eayed and painful

tooth, will afford great, and sometimes cfec-

is to pack them in clean dry salt, in|P

over with a little tallow.
514.— Wet Clothes

Handle a wet hat as lightly as possible, |
| Wipe it a=s dry as you can with a hand- |
| kerchief; and when mearly dry, use a soft
brush. If the fur should stick togetherin |
any part, damp it lightly with a sponge |
dipped in beer or vinegar, and then brush |

‘tunl velief.
i .

e
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.

| printers’ ink.

611.—Ta Roas? Pigeons.

These should be dressed while they are
fresh. If young they will be ready in twelve
hours for the spit, otherwise, in twenty-four.
Take off the heads and necks, and cut off
the toes at the first joint ; draw them carefully,
that the gall-bladders mdy not be broken, and
pour plenty of water through them; wipe
them g , and put into each bird a small bit
of butter dipped into a little cayenne. T'russ
tha wings over the backs, and roast the hirds
ata brisk fire, keeping them welland constantly
basted wjl:lih Il.t'.ruﬂpi'. " Serve them with brown
gravy. Dish them upon young water-cresses,
About half an hour tE'f'l] rjlrnuant them.

512.— Cure for Carns.

Mr. Cooper, in his * Dictionary of Sur-
gery,” has the following infalliable cure for
corns :(—* Take two ounces of gum-amma-
niac, two ounces of yellow wax, and six
drachms of verdigris, melt them together,
and spread the composition on soft leather.
Cut away as much of the corn as you can,
then apply the plaster, and remew it every
fortnight till the corn is away.™

513, —Eleclrical Amalgam

Zine and tin, one ounce each; quicksilver,
two cunces. Mele the first two in an iron
ladle, then withdraw it from the fire and add
the mercury also, made hot,; stir well to-
gether with an iron rod, pour the melted
metal into & wooden box, and shake it violently
until cold. It should be preserved in a corked
glass phial. It is used for covering the
cushions of electyical machines, for which
purpose, a little must be poured out on a
iece of clean paper, crushed guite smooth
with a flat knife, and then spread thinly on
the surface of the rubber, previously touched

Eﬁﬂdﬁh P]l:t- the stick or mﬂchn:r iﬁ;ﬁa:

amp ta keep it in propper shape.

a coat gets wet, wipe it down the way of the

I.'IH‘EI with a sponge or silk handkerchicf. Do

not put wet hoots or shoes near the fire.
515.—Black Pigment.

A fine lamp-black is obtained by the com-
bustion of a thick torch of coal-gas, supplied
with a quantity of air adequate to burn only
its hydrogen. In this case, the whole af its
carbion is deposited in the form of a very fine

black powder of extreme lightness.—This
black is used in making the better qualitiss of |

———

|
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527.—To Dissolve fndia- Rubber.

In ether, deprived of aleohol by muhinﬁ
with water, India-rubber readily dissolves, an
affords a enionriess solution, When treated
with hot naptha, distilied from native petroluem
or from csal tar, it =wells to thirty times its
fﬂrml:r bulk ; auﬁ ||t1‘ t'hl:lli.l triturated Tﬁiﬂlda
pestle, and pressed through a seive, it attords
a homogeneous varnish, which being applied
by a flat edge of metal or wood to cloth, pre-
pares it for forming the patent water-proof
cloth of Mackintosn. India-rubber dissolves
in the fixed oils, such as linseed oil, but the
varnish has not the property of becoming con-
crete upon exposure to the air. It has been
lately asserted that India-rubber is soluble
in the oils of lavender and sassafras.

5 28 .—.Fllf'!‘-

1.—In laying aside furs for the summer,
they should be placed in a roomy drawer
lined with cedar, and have small pieces of
crude camphor sprinkled amongst them ; and
once a month, at least, be taken out, ex-
amined in the sun, and beaten with a light
canz. This is indeed the secret of the| fur-
dealers in preserving their stocks.

2.—Place a little colocynth pulp (bitter
apples), vr mprees, aw cloves, pimento, &c.,
wrapped in muslin among them ; or they may
be washed in a very solution of corro-
eive sublimate in warm water (ten or twelve
grains to the pint), and afterwards carefully
dried. N. B. Corrosive sublimate is a strong
poison,
3.—To preserve furs on a , when
airing and beating them is u;u}'mcﬁcablc,
they must be thoroughly secured from the
::;.;mun of ﬂM£. m:,:d thic];éy un?erﬂdd“'ilh
ne pepper, &e., (asin 2}; and re-
stored to !.igﬁ‘t“md 4ir 4s soon :’u plsaibla.

520.—To Change the Huir or Beard Black.

We 'Il:I:w; latelv met with the following in an
old receipt book ; we cannot guarantee a suc-
cessful application :—* Take oils of costus and
myrtle of each one ounce and a-half; mix
t{um well in a leaden mertar, add liquid
ilulh:h. expressed juice of walnut leaves and

udanum, of each half an ounce; gall nuts,
black-lead, and frankincense, of each, one

bm ; and a sufficient quantity of mucilage
of gum arabic, made with a decoction of
nut-galls. Rub the head or chin with this
mixture after shaving,

530.— Brass.

The best proportion of the constituents to
form fine brass is one prime equlvalent of cop-
?er= 63} + one of zine = 32.3; or very near-
b}r‘h]:-u parts of copper to one of zine, The

right gnld-cc;lﬂ alloy, ealled Prince’s, or
l‘:ﬂuﬂﬂ Rupert’s metal, in this country, con-
sists apparently of two primes of zinc to one

of copper, or of nearly equal parts of each,

531.—Black Ink,

Mr, Savory, President of the R. Pharmaceu-
tical Society, has just published the following
form for manufacturing black ink :—*'Take
of Aleppo galls, bruised, one pound and a half,
green vitriol, twelve ounces ; ;i'awdered gum
arabic, eight ounces; rasped logwood, eight
ounces ; soft water, two gallons and a half.
Boil the galls and logwood in the water till it
be reduced to two gallons, then add the re-
maining articles, and put the whole into a con-
venient vessel, stirring it several times during
the day, for fourteen or fifteen days, at the
end of which time it will be fit for use.

632, —Chemical Soap.

Take one pound of white oil soap, grate it
down fine, add to it half-pound of fine rice
powder, two ounces of white lead, and two
ounces of bismuth, hoth in powder. Previous
to mixing with the soap, put the powders into
a basin, with three ounces of orange-flower
water, and half-ounce of essence of ambergris ;
when these are well mixed, the rice powder
and soap are to be put in, and the whole well
beaten twice a day for four or five days; after
the whole mass is well incorporated and very
stilf, it may be cut into square cakes, and
dried on sheets of paper; when perfectly dry
and hard, each cake is to be wrapped up se-
parately in white paper and ueales?

533.~To Apply Leaf-Gold to Leather. (In
Bookbinding. )

The leather, as laid on the book, is not in
a fit state for receiving the gold without some
modification of surface. It first should re-
celve a coating of hment-size ; then two
or three coatings umitﬂ of egg, whereby a
slight glossiness is producerd; and 'uslb:{{:ra
the gold is to be laid on, the surface should
be slightly moistened with oil. The gold, cut
up into small pieces to suit the kind of orna-
ment, must be laid on the book with a flat
camel-hair brush ; and the stamp or die, pre-
viously heated in the fire, impressed on the
gold ; whereby two effects are produced at
once—the producton of the device, and the
fixing of the gold to the leather. A piece of
soft rag lightly passed over the book ; removes
the small superfluous fragments of gold, and
leaves the gkf'?:ievim clearly marked.

634.— Plate Powders.

1.—Polisher's putty and burnt hartshorn,
of each, half an ounce ; prepared chalk one
ounce.

2.—Cream of tartar, common salt, and
alum, equal parts, mix. A little of this pow-
der, added to the water in which plate is
hoiled, gives it a silvery whiteness,

3.—Dissolve alum in a strong ley, scum it
off carefully, mix it up with soap, and wash
your silver with it, using a linen rag,
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540—Hunt's Improved process of Photography.
This is purfnrméd;l::]y washing over good
letter paper with the following liquid :—A sa-
turated solution of succinic acid, two drachms;
mucilage of gum arabic, balf a drachm ; water,
one and a half drachm. When the paper 1s
dry, it is washed over once with a solution
containing cne drachm of nitrate of silver in
one ounce of distilled water. The paper is al-
lowed to dry in the dark, and it is fit for use.
It can be preserved in a portfolio, and em-
ployed at any time in the camera-obscura, ex-
posing it to the light from two to eizht mi-
nutes according to its vivacity. When the
paper is taken out of the camera, no trace of
a picture can be seen. To produce this effect,
mix one drachm of a saturated solution of sul-
phate of iron, with two or three diachms of
muc of gum arabic, and brush over the
paper evenly with this mixture. In a few se-
conds the latent images are seen to develope
themselves, producing a negative photographic
cture. The excess of the iron solution 1s to
washed off with a sponge whenever the best
effect appears. The drawing is then to be |
soaked a short time in water, and is fixed by |
washing over with ammonia, or preferabl
with hyposulphite of soda ; taking care to wash
out the excess of salt. From the pictures thus
duced, any number of others, corrected in
ight and shadow, may be producad by using
like succinated paper, in the common way of
transier in sunshine,

541.—Transparencies.

Transparencies can be executed in the fol-
manner: —A piece of strong linen, silk,
&e., stretched on a2 wooden frame, is done over
with a solution of white wax in il of turpen-
tine, and during the operation a chaffing-dish
i8 placed below it, that the l:'ﬂ:iﬂ may be every
where equally diffussed, y fizures, &e.,
are then delineated on the cloth, silk, &c., with
;il colours, mixed up with spirits of turpen-

ne. .

542, —Clhrysotype.

This is a modification of Photography, so
called by its inventor, Sir John Herschel. It
consists in washing the paper in a solution of |
ammonia-citrate of iron, drying it, and brushing

it over with a solution of ferro-sesquicyanuure of |

ssium. This paper, when dried n a per-
el o e
n ro i |

of :ifver. y brought out by a neutral solution

543.—Garlic and Eschalot Vinegar.
To half

und of garlic peeled and chopped fine. Put |
It into a stone jar; let it stand F:;F:ar a fire till
near boiling ; bung or tie it clgse, It will be
in fine flavour in three months, Eschalot _

vinegar may be made in th A
'Bnt{:ra useful in ﬂmnﬂng:a;ﬁ:i E:.n <

is ready for use, the image |

544, —Teething,

Although much may be done to avert the
dangers of teething aIIImpEF diet, if air,
exercise, and clothing be allowed them in due
proportion, and if their minds be kept under
control, scarcely any child escapes some de-
gree of inconvenience. In almost all children,
the head and bowels become affected, the
gums are much inflimed and swollen, the
mouth is hot, the tongue white, and the skin
dry and hotter than natural. In short, con-
eiderable fever 1s present, and is in all cases
attended by so much local cause of uneasiness
as to make them very irritable. When symp. |
toms like these oceur, it becom?s necessary to
restrict the child with regard to the guantity
and quality of its food. The usual remedies
also in cases of fever and diarrhoea are indi-
eated : such as alteratives combined with
gentle laxatives, the warm bath, &c. A great
local means of giving relief still remains for
adoption. Lancing the gums should never
be neglected in these cases. The mode of
lancing the gums is not material. On ex-
amining an infant’s mouth, it will be seen that
a ridge runs along the middle of the gum for
the whole circle of each jaw ; this should be
cat freely, and in the shape of an X, the inci-
sion being carried down to the tooth, and made
to cross each other on the tooth itself.

545.—How to Make o Cheap Violin.

In number 400 of the ** Penny Magazine,
there is a paper entitled, © How to make a
cheap Violin, ™ in which the constiction of the
Violin is taken up in a scientfic point of view,
'gg M. Savart. He investigated the sources

sound, as connected with the Violin, in
order to determine what were, and what were
not, essential parts of the instrument. After
which he made one as follows :—1. Instead of
having the face and back of the body curved,
heformed them of two pieces similar in size
and direction of grain one-fifth of an inch thick
at one edge, and one-twelfth of an inch at the
other, united by their thick edges. 2. The
sides were made per[e;:tlly straight, instead of
being hollowed out. 3.The bridge was made
a little higher than usual, to suit the altered
shape of the body. 4. T'he strengthening bar,
or bar of harmony, was placed under the
middle of the instrument, instead of at one side
of the middle. 5. The holes in the upper sur-
face were straight, instead of being curved |
like an f. 6., The sounding part was placed
very near one of these holes. 7. The sides of
the instrument were deeper than in ordinary
Violins, so that its internal capacity was

gallon of best vinegar add half a | 871

546,—To raise the pile of Velvet when pressed
g down.

Cover a hot smoothing-iron with a wet

cloth, and hold the velvet firmly over it; the

vapour arising will raise the pile of the velvet

| with the assistance of a light whisk,

— ks
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PRACTICAL RECEIPTS. b

Short Crust  for
Pastry.

Waork very lightly half a pound of butter
into one pound of flour, breaking it quite
small; add a little salt, two ounces of finely
powdered sugar, and sufficient milk to make
it into a perfectly smoth paste. Bake it

554, —FEzrcellent

slowly and keep it pale.
555,—How to Choose Mution.

Na. _ jBo
1. Leg. 3 6. Bhoulder.
2. Best End of Lain. | 7. Breast.
4. Chump End of Loln. | A Saddle is the Too Loins

4. Neek, Best End.
5. Neck, Serag End.

Good mutton is always finely-grained,
short-legged, and plump ; the lean ‘of a dark
hue, and the fat white. Mutton to be good
should be five years old; but it is very
seldom kept till that age, on account of the
expence it would entail. The loin and legs
are the best joints. The haunch consists of
the leg and the part of the loin adjoining it ;
the saddle is the two loins together, or is the
undivided back of the sheep : these two last
are always roasted. The shoulder can be
either roasted or boiled. But if for a dinner-
party, it shonld be honed, rolled, and filled
with forcemeat. The best end of the neck is
very good boiled or roasted ; the scrag end
15 only fit for making broth. You can have
cutlets from the loin or the best end of the
neck.  Mutton kidneys are dressed in
ama,rn] ways. The heads are boiled like
call’s head, but they require a great deal of
care to be taken in the cleaning and washing
of them, The trotters make a most excellent
dish stewed with rich melted butter: they
require a great deal of cooking. The leg and
loin can be cored like a ham. Onion sauce
::::tl;id be served with the shoulder when

556.—The Duke of Norfolk's Currie Powder.

Coriander seed, (pounded and sifted,) three
OUnces ; cayenre pepper, three drachms;
turmeric, three-quarters of an Ounce; cum-
min seed, three-quarters of an ounce ; feenu-
greck seed, three-quarters of an ounce ; car-
damoms, a fquarter of an ounce. 'The sceds
should be weighed after they have been well
ﬂfuﬂgff' “?d passed tuli‘:muﬁh a fine sieve.
. er of an ounce : :
ad:lle % thé ahore cloves is gometimes

8

\ A Chine, the two Neeks.

Sweed |

537.—To Clean Gloves.

Wash them with soap and water, then
stretch themn on wooden hands, or pull them
into shape without wringing them ; next rub
them with pipe-clay. or yellow ochre, ora
mixture of the two in any required shade,
made into a paste with beer; let them dr
gradually, and, when about kalf dry, ru
them well, so as to smooth them and put
them into shape; then dry them, bhrush out
the superfluous colour, cover them with
paper, and smooth them with a warm iron.
—Other colours may be employed to mix
with the pipe-clay besides yellow ochre.

558 —To Boil French Beans.

When young, merely take off the ends and
stalks, and throw them into plenty of boiling
water, salted. When quite tender, which
will be in about fifteen minutes, pour the
water from them, dish, and send to table
with melted butter.

*+* When the beans are large, they shuui;i
be cut obliquely into a lozenge form, or split
lengthwise into strips, and then cut once
ACFOSS,

550.—Lucifer Mulches.

Take phosphorus, four parts; nitre, ten;
fine glue, six; red ochre, or ved lead, five;
and smalt, two. Convert the glue with a
little water by a gentle heat into a smooth
Jelly, put it into a slightly warm porcelain
mortar to liquefy ; rub the phosphorus down
through this gelatine at a temperature of
about 140 or 150 deg. Fabr,; add the nitre,
then the red powder, and lastly the smalt, till
the whole forms a uniform paste.

To moke Writing-paper Matekes, which
burn with a bright flame, and diffuse an
agreeable odour, moisten each side of the
paper with tincture of benzoin, dry it, cut it
into slips, and smear one of their ends with
a little of the above paste by means of a hair-
pencil.  On rubbing the said end after it is
dry against a rough surface the paper will
take fire, without the intervention of sulphur.

To make lucifer matches, that act without
sulplur, melt in a flat-bottomed tin pan as
much white wax as will stand one-tenth of an
inch deep; take a bundle of wooden matches
free from resin, rub their ends against a red
hot iron plate till the wood be slightly charred ;
dip them now in the melted wax for a moment,
shake them well on taking them out, and
finall dlp them saepmteljr into the i'.‘l_!:ID'-'ﬂ
viscid paste, When dry, they will kindle
rapidly by friction.

560.—Th Restore Pricked or Stale Beer.

To about a quart of stale beer, put half a
tea-spoonful of salt of \'I-'IJI'TI“:'-"DHII; this will
restore the beer, and make it sparkle when

poured into a glass, like bottled porter,

e e
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PRACTICAL

RECRIPTS,

5G0.— Photography.
Photographic paper, may be made by dip-

i 572.—Good Melted Bulter.

Into a basin put a tablespoonful of flour

ping Whatman’s glazed post paper into brine, | and a little salt; then mix with them gradually

containing ninety graing o Non s
dissolved in one ounce of water, wiping it with
a towel, brushing over one side of it with a
broad camel-hair brusb, a solution of nitrate
of silver, containing fifty grains to the ounce of
distilled water, and drying it in the dark. The
paper may be rendered more sensitive by re-
peating the aperation ; drying it between each
step. It affords perfect images of leaves and
petals laid upon it, and exposed simply to the
sun-beams. A solution of 100 grains of bro-
mide of potassium in one ounce of distilled
water answers still better than brine. The
paper, when dry, is to be brushed over on one
side with a solution containing 100 grains of
nitrate of silver to one cunce of water; the
per being brushed, and dried in the dark.
The silvered side should be marked. This
paper laid flat upon painted glass, lace, leaves,
feathers, ferns, &e., and exposed to the light
of day, takes the impression of the objects.—
It is to be then washed with lukewarm water,
and finally dipped ina solution containing one
ounce nfi phate of soda, in about one
pint of distilled water. The design of the ob-
jects is necessarily reversed ; the light parts
forming the dark shades of the photogenic im-
E'Bssicm, and the dark parts the lighter ones.
ut a direct picture may he obtained by ap-
plgzmg that paper, rendered transparent with
white wax, upon a sheet of white photogenic
s :mfi exposing it to the sunbeams, or
m& day-light. See No. 280,
570.—British Port Wine.

On good authority, we give the followi
mip} fﬂ::]' mnki:j':g of g111 i y

§10 on as port .—Juice of elder-
berries, three gallons ; port wine two gallons ;
cider, twelve gallons; brandy, one gallon;
logwood, half a pound; isinglass, five or six
OULCEs, diuaul'.regu in one gallon of cider:
bung it down. In about twe months it will
be fit to bottle; but should not be drunk
under the twelvemonth.

*s+* To make the above wine have a rough
flavour, there should be added two ounces
and a half of alum. If a crust be wished to
be formed on the inside of the bottle, half

& spoonful of finely-powdered cream of

tartar should be added to each bottle before
ﬂm‘hﬂﬁ\

4 571.~S8timulant Mixrture.
BE i :
tal volatile, m‘ﬁ_&:ﬂr. one ounce and a half;

A drachm; sweet spirit of

nitre, twelve drops ; compound apggrit of

e B T v
£ : .

aeneral mimﬂant?::-r c s o

exhaustion after depleti

iliness,

comnon  salt | a quarter of @ pint of cold water, turn into a |
| saueepan and stir constantly over a clear fire |
 till they have boiled two minutes; then add

an ounce and a half of butter cut small,
keeping the sauce stirred until this is com-
E]:tely dissolved. Give the whole a minute’s
| boil

and then serve.
/

573.—To Make Congreve Matches.

The following is the receipt given by Ber-
zelius :—Weigh out thirty parts of powdered
chlorate of potash, ten wdere:f sulphur,
ei¥ht of sugar, and five of gum-arabic, with
a little chmhaﬁtnﬂmmmﬁim:iﬁgﬁm. 'li:'lhe
sugar, gum, and salt, are first ther
into a gtiln paste with water; the Eul?:l?:r 18
then added, and the whole being thoronghly
beaten together, small brimstone matches are
dipped in, so as to retain a thin coat of the
mixture upon their sulphured ends. When
quite dry tia]r are fit for use,

574.—To Pickle Nasturtinms.

Take one quart of nasturtinms, and throw
them into some salt and water, cold, in which
let them remain, changing the water three
times at least, three ﬂaﬁnd nights. Then
lay them in a sieve to in, and rub them
perfectly dry between cloths. Now take,
white-wine vinegar, one quart; mace, a
quarter of an ounce; nutmeg, a quarter of

the wine usually | P

an ounce ; white pepper-corns, half an ounce;
one eschalot, sliced ; common salt, one ounce,
Boil them ten minutes, skim well, and when
nearly cold, pour the whole over the fruit
laced in jars, and tie them close.

*.* The nasturtiums should be gathered
zn&thin a week after the blossoms have fallen

5756.—Raspberry Wine.

To each quart of well-picked raspberries,
put a quart of water; bruise, and let them
stand two days; strain off the liquor, and to
every gallon, put three pounds of loaf sugar;
when dissolved, put the liquor into a barrel,
and when fine (which will be in about two
months), bottle it, and to each bottle puta
tablespoonful of brandy.

5706.—Nouee for a Goose.

Mince and brown in a small saucepan, with
a slice of butter, two ounces of onions,
‘When it commences to brown, stir to it a
little lour, and in a few minutes afterwarda
Eour in gradually, one-third of a pint of good

rown gravy ; let this simmer a quarter of an
hour, strain it, bring it again to the boiling

ren suffering from | .
90 or long protracted | well with a glass of port wine, Season it
| with pepper and salt.

point, and add to it a little mustard mixed







PRACTICAL RECEIFTS,

591,—A Good Stew.

Set a shin of beef on to stew in enough cold
water to keep it covered until done. When it
boils remove the scum, and put one ounce and
a half of salt to the gallon of water. Add a
few cloves and some black pepper, slightly
bruised and tied up in muslin, some onions, a
root of celery, a bunch of savoury herbs, with
some carrois and turnips. Gently stew for
four or five hours.

592.— Gravy Soup, or Stock.

Prepare a large stewpan by rubbing it with
butter, and .put into it three-quarters of a
pound of ham, free from fat, skin, and rust;
four pounds of leg or neck of veal, and three
pounds and a half of lean beef, all cut into
thin slices ; set it over a clear and rather brisk
fire, till the meat becomes of an amber colour ;
—it should be often moved, so that it does
not stick to the pan nor burn, When the
meat is equally browned, place the bones upon
it, and pour in gradually one gallon of boiling
water, .Take off the scum as it rises, 'and
throw in at intervals a little cold water to
bring it quickly to the surface. When no
more scum appears, put in two ounces and a
half of salt, three onions, three carrots, two
turnips, one head of celery, two ounces of sa-
voury herbs, one dozen of cloves, three-quar-
ters of an ounce of white pepper (whole), and
three blades of mace. Aliow the soup to boil
gently for five or six hours, and then strain it.
When cold remove every particle of fat from
the top ; and, in taking out the soup, leave the
sediment untouched. When required, take
out the quantity demanded for table, and add
mushroom catsup or Harvey’s sauce,

503.—For the Same,

Cut beef from the bones, then dredge with
flour, season with pepper and salt, and fry
uniil it is of a elear brown. Stew for five or
six hours ; if the quantity be large, with a pint
of water to one pound of beef, and vegetables
as above : some prefer adding two or three
more onions. It may be thickened with six
ounces of butter, worked up smoothly with
five ounces of flour. A tablespoonful of 8oy,
_lénll‘ 3 :i:?t of sherry, and a little cayenne may

e added,

504.—~To Boil Marrow Bones.

Put a bit of paste, made of flour and water
over the ends where the marrow is seen, and
ue a cloth tightly over them ; take off the paste
before ‘hﬂ!mﬂﬂ? are sent to table, and serve,
placed upright in a napkin, with slices of dry

toasted bread, apart,

; I 595 —~Vermicelli Soup.

nto three quarts of clear

very ]:rghttjr, and by degrees, ﬂu;?:l:a;:pé[ ver-

Eﬁ:ﬂ{% hmﬁn vather small, Let it simmer
alf an hour, or rather |

fire, and stir it often, ERARISR.6 gousle

| —

drop

596.—Harvey's Fish Sauce,

To make one gallon, take five pints of the
best pickling vinegar; quarter of a pound of
good pickled euweumbers, cut small; quarter
of a pound of white mustard seed, a little
bruised ; quarter of an ounce of fresh celery-
seed, bruised ; and one ounce of garlic, peeled,
and cut small. Boil all these articles, until
the quantity is reduced to four pints, in a
stone jar before the fire. In nnﬂtﬁer jar put
four pints of spring water ; one ounce of well~
bruised ginger ; quarter of an ounce of bruised
mace ; quarter of an ounce of cayenne pepper;
one pint of India soy ; boil slow in a stone jar,
till reduced to four pints ; then mix the con-
tents of the two jars together, stirring them
well during the operation. Boil them toge-
ther for half an hour and then let it get cold.
Now take the outside peel of three lemons, cat
them into strips, dry them in an earthen dish
in an oven till they are quite brown and free
from moisture. Add this lemon, hot from the
oven, to the cold mixture. Cover it quite
close; let it stand ten days at least. Useit
after straining it through flannel.

507.—Lip Salve.

1. White.—Spermaceti ointment, or cerate,
one and a balf ounce ; finely-powdered white
sugar, Igs.]f an ounce ; seent, a sufficient quan-
tity ; mux.,

2, fled.—Spermaceti cintment, one ounce ;
alkanet root, three quarters of a drachm ; melt
together till sufficiently coloured ; strain, and
when considerably cooled, add two or three
drops of ol of lavender.

508, —Searls's Patent Caffee.

This is prepared by evaporating skim-milk
mixed with one-fortieth part of sygar, at a low
temperature, and, when nearly ¥olid, adding
a very concentrated essence of coffee, and con-
tinuing the evaporation at a very low tempe-
rature, (in vacwo, if possible,) until the mix-
ture requires the consistence of a syrup, paste,
or candy.

599.—Conerete,

Thames ballast, as taken from the hed of
the river, answers exceedingly well for making
concrete, consisting nearly of two parts of
pebbles to one of sand. ~ With it must be
mixed from one-seventh to one-eighth part of
lime. The best mode of making concrete,
according to Mr. Godwin, is to mix the lime,
previously ground, with the ballast in a dry
state ; suflicient water is now thrown over it
to effect a perfect mixture, after which it
should be turned over at least twice with
shovels, or oftener; then put into barrows,
and wheeled away for use instantly.

Go0,— Paint,
To get rid of the smell of oil paint plunge a
handful of hay into a pail full of water, and let

it stand in the room newly painted.
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604.—Methods of Renovating Artielesof Dress. ' 606.—Bouillon, the Common Soup of France. I

PRACTICAL RECGEIPTS.

| substances which form the greater part of

g:unﬂ of the cloth; they continue to spread
several days; they attract the dust, and
retain it so strongly, that it is not removable
by the brush ; and they eventually render the
stain lighter coloured upon a dark ground,
and of a disagreeable grey tint upon a pale or
light ground. The general principlo of |
cleansing all spots, consists in applying to,
them a substance which shall have a stronger
affinity for the matter composing them, than

this has for the cloth, and which shall render

as water, spirits, oil of turpentine, &c. Al-
kalis wood seem to be proper in this point of
view, as they are the most powerful solvents
of grease; l{ut they act too strongly upon
silk and wool, as well as change too powerfully
the colours of dyed stuffs, to be safely appl-
cable in removing stains. The best substances
for this purpose are, 1. Soap; 2. Chalk, ful-
ler's earth, soap-stone, (steatite or French
chalk)., These should be merely diffused
through a little water into a thin paste, spread
upon the etain, and allowed to dry. The
spot rﬂﬂuirea now to be merely brushed. 3, Ox-
gall an I{t-lk of :E‘gﬂ have the property of dis-
solving fatty bodies withour affecting
ceptibly the texture or colours of cloth, and
may therefore be employed with advantage.
The ox-gall should be purified, to prevent its
greenish tint from degrading the brilliancy of
d stuifs, or the purity of whites. 4. The
volatile oil of turpentine will take out only re-
cent stains ; for which purpose it ought to he
oreviously purified by distillation over quick-
ime.  Wax, resin, turpentine, pitch, and all
resinous bodies in general, form stains of
greater or less adhesion, which may be dis-
solved out by pure alcohol. The juices of
fruits, and the coloured jnices of all vegetables

n general, deposit upon clothes marks in their
liar hues. Staina of wine, mulberries,

ield only to soaping with the hand, followed
F;fumigaﬁun with sulpburous acid ; but the
Iatter process is inadmissable with certain
coloured stuffs. Iron mould or rust stains
may be taken out almost instantanesusly with
a strong solution of oxalic acid. If the stain
18 recent, cream of tartar will remove i,

605.—~Saur Krant.

Procure some clean white cabh

: ' nges, cut
them into small picces, and stratify them in a
cask along with salt and a few juniper berries
and earraway seeds, observing to pack them
down as hard as possible with a wooden ram-
mer, and to cover them with a Iid pressed
- by a heavy weight. The cask must be
Placed in a cold situation as soon as a sour
smellis perceived, :

lack currants, morellos, liquors, and weld |

e
i

—

Simple Stains— Oils and fats are the! The process of making this has been de-

seribed in the following manner by M. Caréme:

simple staing, They give a deep shade to the | —“The stockpot of the French artisan sup-

plies his principal nourishment ; and it is thus
managed by his wife, who, without the

slightest knowledge of chemistry, conducts |

the process in a truly scientific manner, She
first lays the meat into her earthen stock-pot
and pours cold water to it in the proportinn
of about two quaris to three pounds of the
beef; she then places it by the side of the
fire, where it slowly becomes hot; and as it
tloes so, the heat enlarges the fibre of the meat,
dissolves the gelatinous substances which it

them soluble in some liquid menstruum, such | contains, allows the albumen (or the museunlar

, which produces the scum) to disengage
itself and rise to the surface, and the osma-
zome (which is the most savoury part of the
meat) to be diffused through the broth., Thus
from the simple circumstance of boiling it in
the gentlest inanner, a relishing and nutritious
soup will be obtained, and a dish of tender and
palateable meat; but if the Eal‘. be placed and
kept over a quick fire, the albumen will coagu-
late, harden the meat, prevent the water from
penetrating it, and osmazone from disengaging
itself ; the vesult be a broth without flavour or
goodness, and a tough dry bit of meat.”
Add salt in the proportion of half an ounce to
the quart, throw in three or four turnips, as
many carrots, half a head of celery, two or
three leeks, one onion stuck with some cloves
a tea-spoonful of peppercorns and a bunch of
savoury herbs. 1t will require from four and
a half, to six hours, Er:ﬂurdl?mg to the quantity,

G607 .—Green Walauls aned their Uses.

Walnuts preserved with sugar make an exs
cellent purgative for children. When fit for
ickling, put them into a stone jar, with about
alf a pound of sugar to a score ; then set the
jar in a saucepan of water over the fire, taking
care that the water does not get into the jar;
let it keep simmering for three hours. If,
when dissolved, the syrup does not cover the
fruit, add sufficient to make it do so. When
nite cold, cover the (jar close, and set it by
or six months ; it will then be fit for use. The
nuts improve by keeping, and are an excellent
and agreeable medicine. One walnut is a dose
for a child six vears old.

N.B.—Jars or basons placed within a sauce-
pan should always rest on a low trivet, or
gome similar contrivance, in order that the
water may circulate fresly between the bottom
of the saucepan and the bottom of the jar,
otherwise the bottom of the saucepan will
surely be injured.

(08.—To Destroy Snails.

Place pieces of broken earthenware over Jits
tle heaps of bran to keep it from the rain,
Snails are very fond of bran, and may thus he
easily destroyed.

:
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PRACTICAL RECEITTH.

o

615.—Marbling of Books. (French Method.)

‘T'his is performed by laying the eolour on
the edges with a brush, or by means of a
woouen trough and gum-water as follows :—
Provide a wooden trough, two inches deep,
six inches wide, and the length of a super-
royal sheet ; boil in a brass or copper pan an
quantity of linseed and water until a thic
mucilage is formed ; strain it into the trough,
and let it cool ; then grind on a marble slub
;ny of the following colours in small beer.

or—

Blue, Prussian blue or indigo ;

Red, rose-pink, yermilion, or drop lake;

Yellow, King's yellow, yellow ochre, &e. ;

Whaie, flake white ;

Black, ivory or burnt lamp black ;

Brows, umber, burnt umber, vandyke
‘brown, sienna, burnt sienna; black mixed
. with yellow and red, also makes brown ;

Green, blue and yellow mixed ;

Orange, red and Ela'liuw mixed ;

Purple, red and blue mixed ;

For each eolour you must have two cups,
one for the colour after grinding, the other to
mix it with ox-gall, which must be used to
thin the colours at discretion. If too much

all is used, the colour will spread; when

ey keep their place on the surface of the
trough, when moved with a quill, they are fit
for use. All things being in readiness, the
colours are successively sprinkled on the sur-
face of the mucilage in the trough with a
brush, and are waved or drawn about with a
- quill or stick, according to taste. When the

esign is thus formed, the book, tied tightly
‘between cutting-boards of the same size, is
lightly pressed with its edge on the surface of
the liquid pattern, and then withdrawn and
dried; the covers may be marbled in the
‘Same way, only letting the liquid colours run
over them. The film of colour in the trough
may be as thin as possible, and if any remains
after the marbling, it may be taken off by
applying paper to it before you prepare for
marbling again. Other methods will be given
dereafter.

616.—T0 Prevent Beer from Growing Flat.

Ina cagk, containing eighteen gallons of
‘beer, becoming vapid, put a pint of ground
malt, suspended ina bag, and close the bung
perfeetly: the beer will be improved during
the whole time of drawing it for use.

617.—To Fry Smelts.

__These fish are in season from November to
May. When they are quite fresh they have a

W'Elma like that of a cucumber.  Draw them

at the gills, as they must not be.opened ; wash
E{I dry them thuml.t!ﬁhljr ina c}ufft: dip rh?m
il

| l".: :;:l::::nmt}faﬁ E_;n of akn'lear brown ; in
vy e Al
i m!-ltﬁdgbulm- ¢ cooked. Serve them

e ——

618 —Prevention of Premature Death.

Intense Cold.—Rub the body with snow,
ice, or cold water. Restore warmth, &e., by
slow degrees; and, after some time, if neces-
sary, the plans to be employed for the reco-
very of drowned persons.

Hanging.—If a medical man be present,
let him tair: a few ounces of blood from the
Jugular vein; and cupping glasses may be
applied to the head and neck; leeches also
to the temples,

Suffocation by Noxious Vapours or Light-
ning.—Cold water to be repeatedly thrown
upon the face, &c. drying the boiy at inter-
vals., If the body feels cold, employ gradual
warmth, and the plans for the drowned ; pars
tmularlﬁ pass gentle shocks of electricity
;];liuug the breast, and apply blisters to the

gL,

Tntozication.—The body to be laid on a
bed, &e. with the head a little raised, the neck-
cloth, &c. removed. Obtain immédiate ne-
dical assistanee, as the modes of treatment
must be varied according to the state of the
patient. '

Poison—TUntil medical assistance can be
procured, endeavour to prodace vomiting, by
giving large draughts ntP warm milk or water,
mixed with oil, melted butter, or lard

619.— Beef-steck Pie.

From two to three pounds of steak will
make a good family pie. Trim off part of
the fat, should there be much of it. If the
beef should not appear very tender, it may be
gently beaten with a paste roller until the
iibre 1s broken; then divide into slices, and -
lay in a dish bordered with paste. Secason
with salt and pepper, and sufficient water
poured in to make the glra.v}f and keep the
meat moist. Lay on the cover, join it
securely to the paste which is round the rim,
trim both off to the dish, make an in-
cigion through the middle of the cover, and
lay some shight ornament of paste round it.
Let the pie remain in a well-heated oven for
nearly an honr and a half. You may season
with minced onion or eschalot. Mushrooms
improve all meat-pies.

620,—To Clean Stesl and Tron.

One ounce of soft soap; two ounces of
emery, mada into a paste; then rub the
article for cleaning with wash-leather and it
will give a brilliant polish.—(T. 0.)

621.—To Destroy Rats and other Vermin,

Sponge, if cut in small pieces, fried or
dipped in honey, and given to vermin, dis-

tends their intectines, and Fﬂ“eelt_mll destroys
them, The addition of-a little oil of rhudiwn

will tempt them to eat.
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631.—Pea Soup.

After well washing one quart of split peas,
soak them for the night, and boil them with a
little carbonate of soda in just sufficient water
to allow them to break to a mash. Then put
them to three or four quarts of beef brath, and
stew for one hour; then pass the whole
through a sieve, and heat again.  Season with
galt and PEF.TH' One or two small heads of
celery, sliced and stewed in it, will be found a
great improvement,

632.—The Hair.

Perfect cleanliness is indispensable for the
preservation of the beauty and colour of the
hair, as well as its duration : this is attained by
frequently washing it in tepid soft water, using
those soaps which have the smallest portion of
alkali in their composition, as this substance
renders the hair too dry, and by depriving it
of its moist colouring matter, impairs at once
its strength and beaunty. After washing, the
hair should be imme iat&l{I and thoroughly
dried, and when the towel has ceased to im-

ibe moisture, brushed constantly in the sun
or before the fire until its lightness and elasti-
city are fully restored ; s.ntf in dressing it,' a
little marrow pomatum, bear’s grease, or fra-
grant oil should be used, yet as sparingly as
possible. The belief, entertained by many per-
sons, that washing the head induces catarrh,
or headache, or injures the hair, is erroneous;
as the application df water to the skinis the

&ing it, and of kecping open the pores through
which the perspiration must pass in order to
ensure iruttalthy condition : besides, scales
naturally form around the roots of the hair of
the most cleanly person, and these can only
be completely detached by the use of soap.—
The constant and persevering use of the brush,
is a great means of beautifying the hair, ren-
dering it glossy and elastic, and encouraging
a disposition to curl. The brush produces
further advantages, in propelling and calling
into action the contents of the numerous ves-
| sels and pores which are interspersed over the
whole suiface of the head, and furnish vigour
and nourishment to the hair; five minuntes, at
least, every morning and evening, should be
devoted to its use. Two brushes are neces-
8ary for the toilette of the hair: a penetrating,
and a polishing brush ; the penctrating hruaﬁ.
eapecially for a lady’s use, should be composed
strong elastic haire, cut into irregular
lengths, but not so hard or eoarse as to be in
any danger of irritating the skin ; after having
mmr{;ﬂ?‘::d Dﬂﬂn&r twice ﬂ&mugh the hair to
smoothness and regularity, the

brush ghould be slightly ||.1i1:||:-v.-z§t in E{u-du-
LCologne, or sprinkled with a little perfumed
hm*""{‘ 0, as either of these preparations are
b“'“’ﬁm'j In strengthening the hair: the po-
lishing brush should be made of firm soft
hairs, thickly stodded. Combs should only
be used for the purpose of giving a form to

el

o r——

maost natural afd effectual method of clean- | treacle, halfa pound ; moist sugar, quarter of

the hair, or assisting in its decoration, as their
use is more or less prejudicial to the surface of
the -skin, and the roota of the hair. The
small-toothed ivory comb is particularly inju-
rious, as besides its irritating effect on t
skin ; it has a tendency to split and crush
the bair as it passes through it. The growth
of the hair is best promoted hy !me_F'ing it scru-
pulously clean, and by cutting it frequently.

633.—Hare Soup.

Pour on two pounds of shin of beef and a
hare well washed and carved into joints, (or
the remains of a roasted hare, with the forced-
meat and grau-{r,} one gallon of cold water;
and when it boils and has been skimmed, add
two ounces of salt, three onions, one large head
of celery, and three carrots; a quarter of an
ounce of black p-:_ppmnms, and a few cloves.
Gently stew this for three or four hours, then
take up the principal joints, cut the meat from
them, mince and pound to a paste, with the
crumb of two penny rolls that has been soaked
in a little of the boiling soup, and then pressed
dry in a eldth ; strain and mix smoothly with
it the etock froin the remainder of the hare.—
Strain the soup, season with cayenne, and
serve it when at the point of boiling.

634.— Gingerbread.

The following receipt produces superior thin
gingerbread. Flour, one pcmnd ; carhonate
of magnesia, quarter of an ounce; mix; add

a pound ; melted butter, two ounces; tartaric
acid, diszolved in a little water, one drachm.
Make a stiff dough, then add powdered ginger
and cinnamon (cassia,) of each, one drachm;
grated nutmeg, one ounce; set it aside for half
an hour, and put it in the oven.

*.* Itshould not be kept longer than twe
E;k tl-aua hours, at the utmost, before being

E =]

635.—A Good Gravy. :

Chop fine, some lean meat, an onion, soms
slices of carrot and turnip, and a little thyme
and parsley ; put these with half an ounce of
butter into a saucepan, and keep them stirred
until they are slightly browned; add a lttle
spice, and water n the proportion of a pint to
one pound of meat. Cliar the gravy from
scum, let it beil half an hour, then strawn it
for use.

636.—To Cure Hams.

An goon as the hams are cut, tie them up
by the hock for three days. Then make a
pickle, thus—one ounce of saltpetre, half an
ounce of salt pranella, one pound of common
salt, one pound of coarse sugar, on2 OUNCE
juniper berries, and one gallon of strong beer;

oil all together, and when cold pour it over
the hamas, ‘T'urn them MI'HE dnyl for a fort-
night. This quantity of pickle will be suff
cient for two hams. .

e — ~
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641.—To Protect Carnations from Wireworm.

Get a potato and scrape out part of the
inside, and bury it just beneath the surface,
close to the stem of the carnation. The wire-
worm will prefer this to the stems of the plant,
and they will assemble in the potato, which
should L examined once a day and the worms
destroyed. The loam for growing carnations
in should be exposed to frost the previous
winter as much as possible, turning it at eve
opportunity in frosty weather, to allow the
frost to penetrate the whole heap, as it will
kill bnth the wireworms and their larve,

642.—New Process of Coating Iron and Zinc
with Copper.

We extract the following from the * Minin
Journal.” The greatadvantages which wuulg
arise from perfecting a plan, whereby the
easily oxidisable metals, such as ivon and zine,
could be coated with copper at a cheap rate,
induced Messrs. Elsner and Philip, of Berlin,
to undertake a series of experiments, to ascer-
tain if such could not be etfected more econo-
mically than by employing the cyanuret of
potassium ; and in this they have been suc-
cessful.  For coating ivon, thearticle must be
well eleansed in rain or soft water, and rubbed,
before immersing it in the solution, which may
be ecither chloritle of potassium, chloride of
sodium, with a little caustic ammonia added,
‘or tartrate of potash, with a small portion of
carbonate of potash. At the extremity of the
wire, in connexion with the copper, or nega-
tive pole of the battery, is fixed a thin flattened
copper plate ; the article to be coated is at-
tached to the wire from the zine, or positive
pole, and both are then immersed in the ex-
citing solution, the nuﬂmr plate only partially.
The hj[?llﬂ. should be kept at a temperatare of
from fifteen to twenty degrees centigrade, and
the success of the operation depends greatly
on the atre%l#;hth and uniformity of the galvanic
current. en the chlorides are emplayed,

tinge, similar to the red oxide of copper.—
When sufficiently covered, the articleis rubbed
in sawdust, and exposed to a eurrent of warm
air to l::ﬁ'; it will then take a fine polish, and
resist all atmospheric influence. In coating
zine with copper, the same general principles
| Will apply as for iron ; only observing that, in
proportion to the size of the article, the gal-
yanic current must be less powerful for zine.
@ surfaces must be perfectly smooth, and
fgl' this reason it is well to rub them
; “"i'_'“ﬁﬁllg with fine sand, and w}is'h with a
rush.  lartrate of potash is the best exciting
liquid for coating zine, By very simple
{means, large axticles in iron and zine may be
coated with eopper by the above cheap chemi-
cal solution, which eould not, at any formuer
period, be cifected, from the high price of the
cyanuret of potassium,

the coating is of a dark natural copper colour ; |
and with tartrate of potash it assames a red |

G48.—Impressions from Coins.

Mr. Shaw mentions the following very easy
and elegant way of taking the impressions of
medals and coins :—* Melt a little isinglass
glue with brandy, and pour it thinly over the
medal, &c., s0 as to cover its whole surface ; |
let it remain on for a day or two, till it has |
thoroughly dried and hardened, and then take |
it off, when it will be fine, clear, and as hard |

IY | as a piece of Muscovy glass, and will have a |

very elegant impression of the coin. It will
also resist the effects of damp air, which ocea- |
sions all other kinds of glue to soffen and bend
if not prepared in this way.”

G644.—To Recover Sour Beer.

When beer is becomne sour, add thereto
some oyster shells, calecined to whiteness, or
in place thereof, a little fine chalk or whiting.
Any of these will correct the acidity, and
make it brisk and sparkling; but it should
not be long kept after such additions, ether-
wise it will spoil.

G45.—To Pickle Hams,

Take one pound of salt, one ounce of salt-
petre, two ounces of bay salt, three quarters
of a pound of brown sugar, and rather more
than a gill of vinegar, make it all hot, rub the
ham well with it, turning it every day for
seventeen or eighteen days, then hang it up in
a dry place.

G46.—Jce Cream.

About half fill the icing pot with the mix-
ture which it is desired to freeze, place it in a
pail or any suitable wooden vessel, with ice
beat small, and mixed with about half its
weight of common salt ; turn it backwards and
forwards as quickly as possible, and as the ice
eream sticks to the sides, break it down with
an ice spoon, that the whole may be equally
exposed to the culd. As the salt and ice in
the tub melt, add more, until the process is
finished, then put the cream into glasses, and
place them in a mixture of salt and ice until
wanted for use. Before gending them to table,
dip the outside of the glass into lukewarm wa-
ter, and wipe it dry.

~ *u* Flavoured ice eveams are made by mix- |
ing “ eream for icing”* with half its weight of
mashed or preserved fruit, previously rubbed
through a clean hair-sieve; or, when the fla-
vour depends on the juice of fruit or on essen~
tial oil, by adding a sufficient quantity of such
substances. Thus raspberry and strawherry
ice creams are made according to the former
method ; lemon, orange, noyeau, and almond
ice creams, by the latter method.

* New milk, two pints; yolks of six eggs ; white

sigar, four ounces ; mix, strain, heat gently and
nuﬁ?gu:hmty. Tee as wanted, This f:lumd b

make ice creama.
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652, —Soldering.

Solders must be selected in reference to
their appropriate metals. Thus,

Tin-plates are soldered with an alloy con-
sisting of from one to two parts tin, with one
of lead;

Pewter iz soldered with a more fusible alloy
containing a ecertain proportion of bismuth,
added to the lead and tin;

Iron, Copper, and Brass are soldered with
spelter, an alloy of zinc and copper in nearly
equal parts;

Sileer is solderel, sometimes with pure tin,
but generally with silver-solder, an alloy
cousisting of five parts of silver, six of brass,
and two of zinc;

Zine and Lead are soldered with an alloy
of from one to two parts of lead with one
of tin;

Platinum, with fine gold ;

Gold, with an alloy of silver and gold, or
of copper and gold; &e.

*.* [nall soldering processes, the follow-
ihg conditions must be obsarved :—

1. The surfaces to be united must be en-
tirely free from oxide, bright, smooth, and
level.

2. The contact of air must be excluded
during the soldering, because it is apt to ox-
idis2 one or other of the surlaces, and thus to
prevent the formation of an alloy at the points
of union.

This exclusion of air is effected in various
wa The locksmith encases in loom the
objects of iron, or brass, that he wishes to
subject to a soldering heat; the silversmith
and brazier mix their respective solders with
moistened borax powder ; the coppersmith and
tinman apsl].r sal ammoniae, rosin, or both, to
the cleaned metallic surface, before using the
goldering iron to fuse them together with the
tin alloy.

653.— Beef-steak Pudding.
. Make into a very firm smooth pasts, one
pound of flour, six ounces of beef-suet finel
minced, half a teaspoonful of salt, and half
& pint of cold water; line with this a basin
which holds a pint and a half; season ope

pound of tender steak, free from bone and
8kin, with half an ounce of salt and half a

nful ot pepper, well mixed together ;
lay it in the erust, Eou; in a quarter of a pint
oi water, roll out the cover, close the pudding

carefully, tie a flsured oy
fo :.uﬁ:.lf .clath over, and hoil it

654.—Gargle for Scorbutic Affections aof the
. Gums,

Infusion of roses, six onnces ; powidered
w;a;; iu;six‘nunm; honey of roses, two

| that gevers pain, yet

6(55.—To Boil Haricot Beans.

These are the cheapest kind of food for
the poor in many parts of France: they are

repared in the [ollowing maoner :—Put the
Earl-:uts into cold water, boil them gently tiil
the skins hegin to crack, then pour away the
water, which is always nauseous; have ready
boiling water to supply its place, simmer the
haricots till tender. ‘They must not beallowed
to get cold whilst cooking, or they could
never be boiled tender.

G56.—Dr. Baillie's Mizture for Children.

The following was a favourite remedy of
Dr. Baillie in protracted cases of diarrhea in
children :—Infus'on of simarouba, one and
a half ounce ; diluted nitric acid, six drops;
syrup of cloves, four drachms; laudanum,
81X s. Mix. One or two teaspoonfuls
to be given in barley-water.

657.— Crimgon Flame for Thealres.

Mr. Stamper, a pyrotechnist, of Bradford,
communicated to the ** Mechanic’s Magazine,”
the following process for producing a rich
crimson flame ; observing—it must not be con-
founded with the red reflection, which is not
a Aame but a coloured fire—a powder, whereas
the crimson flume is a liquid. Preparation.
Procure one ounce of spirit of salt, put it into
a cup, and introduce as much powdered
nitrate of strontia as will make a paste. Now
put a gridivon over a slow fire, and on it place
the cup: allow it to remain in a boiling state
for two or three hours, until it is very nearly
dry. Avoid the deleterious orange fumcs that
are evolved. When the mixture bas cooled,
add ahout four ounces of the liquid called
pyroxylic spirit, and pour the whole into &
white bottle for use. On standing, it deposits
a sediment. Do not use much of this. 'l'o use
it, wind some common lamp-cotton on a nal
into a ball of about two inches; drive this into
the end of the torch, or the top of the altar, or
the helmet of a “fire-fiend,” pour on it just
as much of the liquid as the cotton will ab-
sorh, without allowing it to fall off in drops,
and waste ; then light it with a bit of paper,
and you will see the effect.

668, —Toathache.

Aco dent of the “ Monthly Maga-
zine," Bﬂ.{lg: “ Although I am unacquainted
with anything which gives immediate ease in

Fcan inform you how
the toothache may be prevented. I was much
tortured with it about twenty years ago.
Since that time, however, by using flower of
sulphur as a tooth-powder, 1 have been wholly
| free from it. Rub the teeth and gums with a
rather hard tooth-brush, using the sulphur,
every night ; if done after dinner, 100, a the
better. It preserves the tecth, and does not
communicate any smell whatever to the

mouth.'
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| 665.—Methods of Renovating Articles of I

Dress.

2.—Compound Spots.—A mixture of rust
of iron and grease 1s an example of this kind,
and requires two distinct operations; first,
the removal of the grease, and then of the
rust. Muod, ﬂﬁ.pec:l,ﬂ],ljr that of ecities, 15 &
compound of vegetable remains, and of fer-
ruginous matter in a state of black oxide.
Washing with pure water, followed, if ne-
cessary, with soaping, will take away the
vegetable juices; and then the iron may be
removed by cream of tartar, which itself
must, however, be well washed out. Ink
‘stains, when recent, may be taken out by
~washing, first with pure water, next with soapy
water, and lastly with lemon juice; butif old,
they should be treated wilh oxalic acid.
| Stans occasioned by smoke, or by sauces
browned in a frying-pan, may be supposed to
consist of a mixture of pitch, black oxide of
iron, empyreumatic oil, and some galine mat-
ters dissolved in pyrolignous acid. In this
case several re-agents must be employed to
remove the stains. Water and soap dissolve
perfectly well the vegetable matters, the salts,
the pyrolignous acid, and even the empyreu-
matic oil In & great measure; the essence of
tnrpentine will remove the rest of the oils
and all the pitchy matter; then oxalic acid
may be used to discharge the iron. Coffee
stains require a washing with water, with a
careful soaping, at the temperature of 120
deg. Fahr., followed by sulphuration.* The
two latter processes may be repeated two or
three times. Chocolate stains may be re-
moved by the same means, and more easily.
As to those stains which change the colour
of the stuff, they must be corrected by ap-
riate chemical re-agents or dyes. When
lack or brown cloth is reddesed by an
acid, the stain in best counteracted by the ap-
plication of water of ammonia. If delicate
silk colours are injured by soapy or alkaline
matters, the staing must be treated with
colourless vinegar of moderate force.
An earthy compound for removing grease
is made, according to Dr. Ure, as
follows :—Take fuller's earth, free it from all
gritty matter by elutriation with water; mix
with half a pound of the earth so prepared,
half a pound of soda, as much soap, and
ﬂsh:drnﬂu of Eﬁgﬂ well beat up with half a }
Eﬂ‘ﬂ of purified ox-gall, The whole must
e carefully triturated upon a porphyry slab ;
the soda with the soap in the same manner as
colours are ground, mixing in gradually the
eggs and the ox-gall previously beat together,
Incorporate next the soft earth by slow de.
grees, till a uniform thick paste be formed
which should be made into balls or cakes 01"
& convenient size, and laid out to dry. A
* The sulphur may be burned under the wide

end of a amall card or pa fi
surface is I;:p!‘i)ed near thapﬂclath?MI' WS SKECE
1

little of this detergent heing scraped off with
a knife, made into a paste with water, jm[]
applied to the stmn, will remove it.—Purified
ox-gall is to be diffused through its own bulk
of water, applied to the spots, rubbed well
into them with the hands till they disappear,
after which the stuff is to be washed with
soft water,

666.—To Etch on Glass.

The following new mode is stated in the
“Art-Union” to be the invention of a Ger-
man :—The plate glass is covered with a very
thin coating of bitumen and wax, a coating
of sufficient thickness only to be continuous
upon the surface of the plate; through this
the design is traced with a sharp steel needle,
and etched as in ordinary etehing ; the plate
is then subjected to the action of the solvent,
the effect of which may be rvegulated to a
nicety ; when the action has continued suf-
Eﬁenﬂ&r long for the delicate parts, they are
stopped out, and the stronger lines further
bitten, until the effect is complete. The glass

late iz then rendeved thicker h!r plaster aof

aris, so as to resist the pressure in printmg.
The great advantage of this process is in the
solvent employed ; this is as yet kept secret
by the inventor, but it will, we believe, be
given to the world. The engravings by this
process possess extraordinary sharpness and
delicacy, and the plates do not wear like
copper or steel.

667.— Glass-Cutting.

Dr. Ryan, the well known chemist at the
Polytechnic Institution, has lately promul-
gated the following fact. If a solution of
camphor in turpentine be applied to the usual
cutting instruments to moisten them, instead
of emery or aullfhnte of copper, glass may
be cut and bored ‘ust as easily as metals or
other substances.

668.—Trap for Snails.

~ Snails ave particularly fond of bran ; if a
little is spread on the ground, and covered
over with a few cabbage leaves or tiles, they
will congregate under them in great numbers,
and by examining them every morning, and
destroying them, their numbers will be mate-
rially decreased.

ﬁﬁﬂ'-—hﬁ! Jor Harness and Boots.

Three sticks of the best black sealing wax
dissolved in half a pint spirits of wine; to be
kept in a glass , and well shaken pre-
ﬁ""ﬁ% tg]uau. Applied with a soft sponge.

670.—To Clean Gold.

Dissolve alittle sal ammoniac in urine; hoil
your soiled gold therein, and it will become
elean and brilliant.—(T. 0.)
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676, —To Make & Silver Guard Chain as new,

Put it in single rows é.m n_ltlh!:-\'%'l aor Thﬁ i
sheet i till it becom
s e in of | in as much water as will cover them, until the

(blood red) ; then immerse it in a
cold water in which there is ahqut a teaspoon-
ful of oil of vitriol thnrnug'g' mixed, it will in
a short time assume a dea white :I—Tn_ ren-
der the axtmmt;l links Et;%]::;r pg}:uhtmt!:ug
steel guard with soap an —ifnota
white apply a little pearlash with the brush.—
{T. 0.
677.—To clear Duckweed off Pouds.

A few ducks turned on to a pond where this
unsightly weed abounds will, in most instances
devour it; or a straw or hay-band may be
twisted, long enough to reach from one side
to the other. Then two men should take hold,
one at each end, and drag it gently from one
end to the other. The band will swim on the
top and take all the duck weed before it.

678.—Adhesive Mizture for sticking Speci-
mens on Paper.
Take two parts of gum arabic and one of
brown sugar, and dissolve them in water to
. the consistency of cream. This mixture will
be found far preferable to gum arabic alone.

679.~T0 destroy Weeds and Worms in Gra-
wel-walks

Lay a coat of salt all aver the walk, and then
water it, using a rose t; but this should
not be done where there is a box-edging, or it
will kill that likewise. Where the edging is
}m‘f.nhte,urtilu, you will have nothing to

ear.

680.—~Cheap and Expeditions Mived Pickle.

Keep a jar, with strong salt and water to
an egg boiled, when cold. Collect as
convenient small onions, scalded caulifiower,
French beans, gerking, or cucumbers sliced,
white cabbage sliced, rock samphire, radish
pods, &c. &c. As you collect them, put them
into the salt and water ; when they have laid
ten days at least (they will beno worse if they
lay a month or two) lay them on sieves or has-
kets to drain and dry. When well drained
throw the salt and water away, clean and dry
w, turn them all into the jar, cover them
ﬂmthanl_mg::t vinegar cold, let tlllwm orfmm ten
. it require it, one gallon of vinegar,

and the follnﬁng ingredients ;—quarter of a
pound of best ginger,

tied looze in a piece of coarse muslin ; quarier
pound hest flower mustard, quaﬂe:rqpuunﬂ
;qu mustard seed, one ounce of turmeric,

Il well mixed, and boiled in the vinegar, put-
ting them tu;;:ther cold. When th e
boiled half an hour, turn them all boiling ho
on the pickles ; repeat the beiling in ten days
after and they are ready for use. A beautiful
yellow or India Pickle and very cheap,

— e
—

fall off. Amother way is to syringy
! tress with a dmncgnn of 'Z-Iacg

| The caterpillars will eat the poisoned leaves
i and thereby be destroyed.

681.—To destroy Caterpillars on Gooseberry
Trees, &c.

Get a quantity of elder leaves, and boil them

liguor becomes quite black, then clear and
cool it, and to every gallonof this liquor add
one gallon of tobaccowater. When the trees
are guite dry lay it on with a fine rose water-
pot, and in ten minutes the caterpillars will
the infested
hellehore,—

682,~To Print a Picture from the Print It-
self.

The page or print is soaked in a solution first
of potass, and then of tartaric acid, This
uces a perfect diffusion of erystals of bi-
tartrate of potass through the texture of the
unprinted part of the paper. As this salt re-
sists oil, the ink-roller may now be passed
over the surface, withont transferring any of
its contents, except to the printed part.

683.—Adpice respecting the Nails,

The following advice has been lately given
by a medical gentleman of great eminence :—
T'he nails ehould be kept clean by the daily
use of the nail-brush and soap-and-water,—
After wiping the hands, but while they are
still soft from the action of the water, gently

push back the slan which is apt to grow over |
the nails,/ which will not only preserve them |

neatly rounded, but will prevent the skin
eracking avound ther roots, and becomin
sore. 'I'he peints of the nails ghould be

at least once a week ; biting them should be
avoided.

684, —To Moderafe Perspiration.

Distilled water, four ounces; diluted sul-
phuric acid, forty drops ; compound spirits of
lavender, two drachms. Mix, A tablespoon-
ful twice a day ; kesping the bowels regular
by rhubarb.

(85.—To Make Artificial Coral for Rockwork.

Take four parts of yellow resin and one
part of vermilion, and wmelt them together;
Jdip twigs, cinders, or stones, in this mixture,
and it will give them the appearance of coral ;
and are applicable to rockwork, grotto, or any
fancy work, as a substitute for that costly ar-

two ounces white pep- | ticle.
per, one ounee chillies, all well bruised and

686.—Prevention of Hydrophobia.

In som: countries, instead of the common
muzzle, which irritates the dog by keeping the
mouth closed, and prevents drinking, the dogs
wear a kind of wire nose-bag, strapped sufhi-
ciently tight to the head, which does not con-
fine t_ﬁ'a mouth, but Imrmit.u ﬂl‘inkltlg. With
this guard a dog cannot bite. Theexpense is

very tafling.







PHACTIOAL

RECELDPTS. i g

ﬂg‘j .—Gﬂ'ﬁ Iﬂ-

(irind upon a porphyry slab, with a muller,
gold lenvemn P:.-ifh!;%iw honey, till they
are reduced to the finest possible division.—
The paste is then collected upon the edge of a
knife, put into a large glass, m:l.d diffused
through water. The gold by gravity soon falls
to the bottom, while the honey dissolves in the
water, which must be decanted off. 'The sedi-
ment is to be repeatedly washed until entirely
freed from the honey. The powder, when
dried, is very brilliant, and when to be used
as an ink, may be mixed up with a little gum-
water. After the writing becomes dry, it
should be burnished.

695.—To make Ginger Beer.

Two gallons of ginger beer may be made as
follows :—Put two gallons of cold water into
a pot upon the fire; add to it two ounces of
good ginger bruised, and two pounds of white
or brown sugar. Let all this come to the boil,
and continue boiling for about half an hour.
Then skim the liqguor and pour it into = jaror
tub, along with one sliced lemon and half an
ounce of cream of tartar. When neariy cold,
put in a teacupful of yeast to cause the liquor
to work, The beeris now made ; and atter it
has worked for two days, strain it and bottle
it for use. 'lie down the corks firmly.—
 Cookery and Domestic Economy,”

G06.— Walnuts Pickled.

1.—In those parts of the country where
fresh green walnuts are to be obtained, they
may be cheaply and simply made with a pickle.
Lay unripe but full-graown walnuts in very
strong brine of salt and water, having previ-
ously pricked them with a needle, nge
the brine every fourth day, and do so four or
five times, ' take them from the brine
and wipe them dry.  Place them in a jar, and
pour boiling vinegar upon them. Add pep-
per, ginger, mustard-seed, or other spices ac-
cording to taste. When eold, cover up.

2.—Boil the walnuts in vinegar till theyare
tender, and put them into the jar with the
same vinegar. By this plan they are at first
bitter, but afterwards mellow and agreeable.

607.~To Kipper Salmon.

_ Salmon is kigpared or cured in the follow-
ing manner :—Take a large sized salmon in
#ood condition ; ﬁ:t it and clean it thoroughly,
also seale it, but do not wash it. Then spiit
it, and take out the back-bone. Let it now be
rubbed with a quantity of salt and sugar, and
a little saltpetre, all mixed together, Allow it
to remain with this briny material about it for
two days, hpmsed tightly be. veen two hoards ;
after which, open it, and streteh it out flat witlh
?ﬂﬂr}gﬂﬂgﬁﬂlﬁﬁﬁ-‘ Ei’uw sua}umd it from
o dr i i
‘emoke it with wood, 2% 5 TN

698.,—Crayons,

Red, green, brown, and other coloured cra-
yons, are made with fine pipe or china
clay paste, intimately mixed with earthy or
metallic pigments, &c., then moulded and
dried. The brothers Joel, of Paris, employ as
crayon cement the following composition :—
six parts of shell-lac, four parts of spirit of
wine, two parts of turpentine, twelve parts of
a colouring powder, such as Prussian-blue,
vermilion, &c., and twelve parts of blue clay.
The clay being elutriated, passed through a
hair sieve, and dried, iz to be well incorpo-
rated by trituration with the solution of the
shell-lac in the spirit of wine, the turpentine,
and the pigment ; and the doughy mass is to
be pressed in proper moulds, so as to acluim
the desired shape. They ave then dried by a
stove heat. See © Method of making artificial
Black Lead Pencils.”

699.—Campositions employed by Dentists for
F;Iﬁny Decayed Teeth.

1.—The *“ Lancet” gives the following
mode :—Anhydrous phosphoric acid, forty-
eight grains; pure caustic lime, fifty-two
grains ; both finely pulverized ; mix rapidly in
a mortar. This powder soon bécomes moist;
it must therefore hruughtasquickltns pos-
gible into the cavity of the tooth, which
been cleaned and dried ; the powder is to be
well pressed into the cavity, smoothed off, and
moistened on its surface. It is white and
durable, and soon acquires great hardness.—
In its composition it resembles the natural
earthy matter of the teeth.

2,—Heat gold in a bright iron ladle and add
enough pure mercury to render it of a doughy
consigtence at the heat of hot water. For use,
a little must be kneaded as hot as possible in
the hand and wedged into the cavities of the
teeth. Ieeps its colour well.

3.—A mixture of tinfoil and quicksilver,—
As last, Turns dark. .

700.—Keating’s New Cement,

Mr. Keating, of Fitzroy Square, has patented
certain Improvements in the manufacture of
Cement ; relating to a method of combining
gypsum or other calcareous substances witi
borax, for the purpose of forming a cement.

For this purpose, a soiution of borax is
made by mixing five pounds of borax in six
gallons of water, and in another six gallons of
water, dissolving five pounds of crude tartar ;
and when both are dissolved, mixing the two
solutions together. 'The gypsum, (previously
deprived of its water of erystallisation by heat ;)
18 then put in the solution (in lumps,) and al-
lowed to remain in the solution till it has ab.
sorbed as much as much as it will take up,—
It is then taken out, and heated red hotin
proper oven; next allowed to cool, and
ground ; then mixed with the solution, and
again heated, to drive off the water; it is then
ready for use.
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706.,—To make a Stufing.

Roast veal, fowls, turkey, &c., require a
stuffing. 'Take a quarter of a pound of the
mmgu of stale ;1];1,,::; bread, quarter nt'a:

und of c suet or marrow,
Ejm:h nhupp]::lpﬁrsln]r as will lie on a table-
spoon, about half & spoonful of chopped
sweet marjoram, and a little grated lemon-
peel, pepper, and salt. Mix all these tho-
rnngh}ly together, with one beaten egg and a
little sweet milk. - )

*.* This forms a species of dough in sufh-
cient quantity for a small turkey or large
fowl.

707.—Potato Bouleties (French).

Bail one pound of good potatoes as dry as
vossible ; mash very smoothly, and mix
with them while they are still warm two
ounces of fresh buotter, a teaspoonful of salt,
a little nutmeg, three 1 beaten, and a
little minced parsley. Mould with, and drop
the mixture from a wooden spoon into a small
pan of boiling lard, and fry your boulettes for
ten minutes over a moderate fire: they must
be of a pale brown and very light. Drain
them well and serve them on a hot dish. A
small onion minced very fine and mixed up
| with the other ingredients, is a great improve-
ment.

708.— Toffie, with Almonds (or Hardbake).

Boil together a pound of sugar and five
ounces of butter for twenty minutes; then
stir in three ounces of almonds blanched, di-
vided, and thoroughly dried before a fire. Let
the toffie boil after they are added till it
erackles when ed into cold water, and
snaps between the teeth without sticking.

. For a Silk Showl.—First dissolve two
ounces of white soap in boiling water ; handle
your shawl throngh this liquor, now and then
rubbing such places with your hands as may
appear dirty, till it is as clean as this water
will make it. A second, or even a third, li-
quor may be used, if necessary: the shawl
ﬂl]'t.[“ be rinsed out in warm water. Then take
alf an ounce of the best Spanish annotto, and
dissolve it in hot water; pour this solution
into a of warm water, and handle your
shawl through this for a quarter of an hour;
take it out and rinse it in clean water. Now
solve a piece of alum as big as a horse-
n warm water, and let your shawl
rémain in this half an hour; take it out
and rinse in clean water. Boil a quar-
ter of an ounce of the best cochineal for
Lwenty minutes; then dip it out of your cop-
| perinto a pan, and let your shawl remain in
this for about twenty-five minutes, which will
make it a full lood red. Then take out your
shawl, and add to your liquor in the pan one
ﬂ;—"ﬂl’t more of that 'ﬂl.ﬂ- of Your copper, if you
ve as much remaining, and about one small

L

wineglassful of thesalutionof tin, But ob-
serve, that too much solution impoveriches the
colour. When cold, rinse it slightly out in |
spring water.

710.— Buttered Apples. |

Peel your Apples and take out the core, |
without cutting them through, taking care
not to break them. Cut slices of bread the |
cireumference of the apples, well butter a
dish, put in your bread, and place an apple
on each slice, Fill the hole made by the re-
moval of the core with white sugar, place a

iece of butter the size of a walnut on each
En]e; put them into a gentle oven, and renew
the sugar and butter several times, Half an
hour will cook them, Be careful not to let
the bread burm.

711.—To Dry Hogs' Cheeks.

Cut out the snout, remove the brains, and
split the head, taking off the upper bone, to
make the chawl a good shape: rub it well
with salt ; next day take away the brine, and
salt it again the following day ; cover the
head with half an ounce of saltpetre, two
ounces of bay-salt, a little common salt, and
four ounces of coarse sugar. Let the head
be often turned, and after ten days smoke it
for a week like bacon, in a thin cloth.

712.—Bronchocele, or Derlyshire Neck.

On the fore-part of the neck a gland is
formed, called the thyroid gland, which is not
recivable in a healthy state of the body,
ut which sometimes enlarges to a consider-
able size, 5o as to deform the person, and im-
pede the breathing, This is ealled bronchocele,
or Derbyshire neck. It rarely appears in
males, and is most commonly found in certain
unhealthy districts, especially in the low,
moist, and marshy valleys of Darh{:!:ire, Not-
tinghamshire, Sussex, and Hampshire.

Many remedies have been recommended for
the cure of this affection; but Dr. Thomas
Graham, in his “ Modern Domestic Medicine
(Ia: valuable work), particularly recommends
the patient to take eight or twelve drops of the
solution of hydriodate of potash, {made by
dissolving a drachm of the hydriodate of
potash in one ounce of distilled water,) three
times a day, in barley-water, augmenting the |
dose after ten days, to twenty drops, thrice a
day; accompanying it with the use of a mild
alterative pill, composed ot two grains of |
blue pill, two grains of rhubarb, and one grain
of extract of henbane, every other might.

The diet must be mild, nourishing, and
easy of digestion. |

713.—Fried Parsnips. I

Boil them until they are al.ut half done,
lift them, and lat them cool; slice them rather
thickly, sprinkle them with fine salt and white

pper; and fry them a pale brown in good
Efuter. Serve them with roast meat, or dish

them under it
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725.=To Roast u Rabbit,

Rabhbit, trussed for roastings

Fill it with forcemeat, sew it up, truss, and
roast it at a clear, brisk fire, and baste it con-

stantly with butter. Flour it well soon after
it is laid down. Serve it with good brown
gravy, and with eurrant jelly, when thig last
15 liked. For change, the back of the rabbit
may be larded, and the bone left in, or not, at
pleasure ; orit can be plain roasted when more
convenient. It will take one hour to roast.

728.=Varnish of Water, for gilded Articles. §

Gum lac, in grain, one hundred and twenty

five parts ; gamboge, one hundred and twenty |

five ; dragon’s blood, one hundred and twenty
five; annotto, one hundred and twenty five;
saffron, thirty-two. Each resin must be dis-
solved in one thousand parts, by measure, of
 alcohol of ninety per cent. ; two separate tinc-
tures must be made with the dragon’s blood
and annoito, in one thousand parts of such
‘aleohol ; and a proper pm_pnniun of each
should be added te the varnish, according to
the shade of golden colour wanted.

720.=~To Boil Rabbits.

Rabbit trussed for beiling.

Wash and soak them well, truss them
firmly, with the heads turned and skewered to
the sides, drop them into plenty of boiling
water, and simmer them gently. Cover them
with rich white sauce, mixed with the livers
parboiled, and finely pounded, and well sea-
soned with cayenne and lemon-juice ; or with
white onion sauce, or with parsley and butter,
made with milk or cream, instead of water,
(the livers, minced, are often added to the last

of these.) " It will be done in three quarters of
an hour,

726.—1 give a fine gloss to Oak Wainscot.
Boil two

wax as largeas a walnut, and a large s ful

of sugar. Wet the wainscot all aver with this
mixture by means of g

dry, rub it till bright,

_"*e* If greasy, the wai

viously washed with
11

large brush ; and, when

nacot shonld be pre-
warm beer,

i

quarts of strong beer, a bit of bees'- |

727 —Sex Sickness.

Camphorated spirit, sal volatile, and Holi-
mann's ether, a few drops of each, mixed in a
small quantity of water, or upon a small luq]]:r
of sugar, have frequently afforded more relief
than all the various remedies extolled 1or this

unpleasant sensation,

This is a cooling and healing ointment for
wounds, Take aquarter of an ounce of white
wax, and half an ounce of spermaceti; put
them in a small basin with two ounces of al-
mond oil. Place the basin by the side of the
fire till the wax and spermaceti are dissolved.
When cold, the ointment is ready for use,

729,—=To Loast a Hare.

Harg Dressed for Roasting.

After the hare has been skinned, waszh it
thoroughly in cold water, and afterwards in

warm. If any degree overkept, or musty in
the inside, which it will sometimes be when
emptied before it is hung up, and neglected
afterwards, use vinegar, well diluted, to render
it sweet: then again throw it into abundance
of water, that it may retain no taste of the
acid. Pierce with the point of a knife any
parts in which the blood appears to have set-
tled, and soak them in tepid water, that it ma
be well drawn out. Wipe the hare dry, fill it
with forcemeat, sew it up, truss and spit it
firmly, baste it for ten minutes with lokewarm
water, mixed with a very hitle salt, throw this
away, and put into the pan a quart or more of
new milk ; keep it constantly laded over the
hare, until it is nearlg dried up, then add a
large lump of butter, flour the hare, and con-
tinue the basting steadily until it is well
browned ; for unless this be done, and the
roast be kept at a proper distance from the fire,
the outside will become so dry and hard as to
be quite uneatable. Serve the hare when
done, with good brown gravy (of which a little
should be poured round it in the dish,) and
with fine red currant jelly.

730.—~Dr. Cullen’s Treatment of Epilepsy, or
Fulling Fits.

Take of ammoniate of copper, twenty grains;
bread erumb and mucilage of gum arabic, a
sufficient quantity to form it into 4 mass:
which is to be divided into forty pills. In the
beginning, one of theseis to be tnken three
times a day, and gradually increased to two, or
even three pills, thrice a day,
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738.—To Preserve Ice,

One of the simplest modes of preserving ice
consists 1 enveloping it in a great quantity of
straw, above the surface of the nd, in
such a position that moisture, which is even
more injurious than heat, may drain off freely.
For this purpose the ground should be raised
ic the form of a flattened cone, upon which
should be laid a stratum of faggots. Straw is
laid upon the faggots to the thickness of a foot
or more, and the 1ce is piled upon it in a com-
pact conical mass, the larger the better. Over
the ice is laid first about a foot thickness of
straw, then faggot-wood to a further thickness
of two feet, the interstices of which have the
effect of keeping a stratum of confined air
round about the pile of ice ; and finally two or
three feet of straw arranged as a thatch.—Lon-
don’s “ Encyclopoedia of Cottage, Farm, and
Villa Architecture.” See, also, * Construction
of an Ice-House," in this work.

739.—Treatment of Poisoning by Prussic Aeid,

So soon as iv is ascertained or =uspected
that any one has taken an over or poisonous
dose, cold water should be dashed over the
head and back. The vapour of ammonia
E::mmnn smelling salts) or of chlorine should

applied to the noatrils ; or very dilute liquor
ammonia may be thrown into the stomach.—
While these things are doing, other persons
pare a weak solution’ of carbonate of
potash (common pearlash will answer); and
some sulphate of iron {copperas) is to be dis-
solved in a large quantity ag water. Some of
the solution of carbonate of h is to he
given to the patient, followed immediately by
some of the solation of copperas. This, if
done promptly, will save the patient. Artifi-
cial respiration, if Tﬂﬂy resorted to, is mse-
ful, as is likewise bleeding from the jugular
vein,

740~ Modelling Was,

This is prepared by mili:;p;virgin wax with

small quantity of Venice turpentine
and flake-white in fine powder: if coloured
wax is required, a colour in finc powder muat
be substituted for the flake-white,

¥41.—Hypochondriasis, or Low Spirits.

Hmphmﬂ;rimin, low spirits, or vapours, is
2 peculiar state of the mind, accompanied
wndigestion. The principal objects of
treatment are, to remove the indigestion, to
strengthen the hody, and to enliven the spirits ;
and one of the best plans with which we are
acquainted, for the fulfilmens of these inten-
tions, 18, constant exercise and change of
place, with a warm bath about thrice a week ;
early hours, regular meals, and pleasant con-
versation ; the bowels haing at the same time
carefully regulated by the occasional use of a

mild pll, ana the stomach strengthened by
some appropriate tome medicine,

748, — Decoction of Dandelion.

A decoction of the root of dandelion has
long been celebrated on the continent, as a
diet drink in liver complaints and other chro-
nic visceral affections ; it operates as a diuretic
and diaphoretie, and is shghtly aperient. In
certain cases of dyspepsia, much benefit is
said to result from the use of this medicine in
large doses. : A

For the Decoetion.—Boil six or eight ounces
of the sliced root in two pints of water, down
to one pint, of which the usual dose is a tea-
cupful twice or thrice a day.

** The recent root is to be preferred.

We have already given (Receipt 103) a
French mode of preparing salad ; we have now
to describe the common English manner.—
“ Salads are composed chiefly of lettuce, en-
dive, radishes, green mustard, land and water
cresses, celery, and young onions.  All or any
of them should be washed and orna-
mentally in a salad-bowl ; the lettuce is gene-
rally ent in pieces lengthways and stuck round
the dish ; the celery, also divided, is placed in
the centre; and the small salads, such as
cresses and radishes, are placed between. This
is the mode of serving a salad plain.

When a dressed salad is to be served, the
whole is cut in small pieces, and mixed in the
bowl with a dressing. 'The dressing is made
in the following manner :—For a moderate
quantity of salad, boil one egg quite hard ;
when cold, take out the yolk and braise it with
the back of a spoon on a plate; then pour on
it about a teaspoonful of cold water, and about
a teaspoonful of salt. Rub all this together,
till the egg has become guite smooth like a
thick paste. Add a teaspoonful of made mus-
tard, and continue mixing. Next, add and
mix a tablespoonful of salad oil or cold melted
butter., After this, add and mix a tablespoon-
ful or more of vinegar. The dressing 13 now
made, and may be either mixed with the salad,
or put into a glass vessel called an incorporator,
which is sent to table along with the ealad.”

*4* The top of the salad may bo ornamented
with small bits of the white of the egg, and
pieces of pickled beet-root.

744,—Ointment for Chapped Hands,

Goulard’s extract, one fluid drachm ; rose-
water, one fluid ounce; spermaceti cintment
two ounces. Melt the ointment, and rub it
up with the extract of Goulard, mixed with the
rose-water,

745.~To Recover flat Ale or Beer.

Take five gallons from the hogshead of fat
ale or beer, boil them with five pounds of
honey, skim it well, and, when cold, put it
back” inte the hogshead, and bung it up
close,
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756.—Enamelling of Cast Iron and other Hol-
low Ware for Saucepans, §e.

Several patents have been granted for this
urpose : we subjoin an account of one of the
st,—the Messrs, Clarke’s. The specifica-
tion of their patent prescribes the vessel to be
first cleared by exposing it to the action of di-
lute sulphuric acid (sensibly sour to the taste)
for three or four hours, then boiling the ves-
gel in pure water for a_short time, and next
applyiog the composition. This consists of
one hundred pounds of calcined ground flints ;
fifty nds of horax caleined, and finely
ground with the above. That mixtureis to be
fused and gradually cooled. Forty pounds
weight of this product is to be taken with five
pounds weight of potter’s clay ; to be ground
together in water until the mixture forms a
pasty consistenced mass, which will leave or
form a coat on the inner surface of the vessel
about one-sixth of an inch thick, When this
‘coat is set, by placing the vessel in a warm
room, the second composition is to be applied.
This consists of one hundred and twenty five
pounds of white glass (without lead,) twenty
five pounds of borax, twenty pounds of soda
{Inrysﬁulu.) all pulverized together and vitrifiad
y fusion, then ground, cooled in water, and
dried. To forty-five nis of that mixture,
one pound of soda is to be added, the whole
mixed together in hot water, and when dry
pounded ; then sifted finely and evenly over
the internal surface of the vessel previously
 covered with the first coating or composition,
| whilst this is still moist. This ie the glazing.
['I'hu vessel thus pre is to be put into a
stove, and dried at the temperature of two hun-
dred and twelve degrees. It is then heated in
a kiln or mufile like that used for glazing china.
The kiln being brought to its full heat, the
vessel is placed first at its mouth to heat it
gradually, and then put into the interior for
fusion of the glaze. In practice it has been
found advantageous also to dust the glaze
powder over the fuzed glaze, and apply a se-
eond fluxing heat in the oven. The enamel,
by this double application, becomes much
smoother and sounder.

I 757.—Palpitation of the Heart.

When this arises from nervous irritibility,
take the following draught :—Tinctuce of fox-

ove, ten drops; camphor julep, ten drachms ;
ﬁjnctuu- of calll:hho, one drachm. Mix.
758.—Pills to procure Sleep,

Take of camphor, four grains; nitrate of
potash, five grams; extract of henbane, pre-
pared in vacug, four graing ; syrup of poppies,
a sumcient quantity to form the mass into
:hr:a-p!lla? which may be taken at bed-time.

«* This is a valuable pill for pracaring
sleep when opium cannot be given with pro-
priety, and especially when the patient com-
plains of heat or feverishness at night.

w50, —To Pickle Gherkins.

Put two hundred and fifty or three hundred
gherkins in a pickle of two and a half pounds
of common salt to one gallon of water, and let
them remainin it for three hours., Put them
in a sieve to drain, wipe them, and place them
in a jar. Prepare a pickle thus :—Best white
wine vinegar, one gallon; common salt, six
OUNCES 3 u]!spice. one ounce; mustard seed,
one ounce ; cloves, half an ounce ; mace, half
an ounce ; one nutmeg, sliced; one stick of
horseradish, sliced. Boil it twelve or fifteen
minutes, skimming it well. When cold, pour
it over the gherkins, and let them stand twenty
four hours, covered up close. After that, put
them altogether into & pan over the fire, and
let them simmer only until they attain a nice
green colour. Pat them ‘into jars, and pour
the liguor and spices over. Tie closely with
bladder and leather.

760.—Denfness.

1.—A clove of-garlic, wrapped in cotton or
gauze, or a few drops of the juice introduced
into the ear, is extremely efiicacious in nervons
deafness.

2,—A mixture of ten drops of spirit of tur-
penting with one gunce of almond oil, intro-
duced upon cotton into the ears, i3 serviceable
in cases of deafness from a diseased action of
the ceruminous glands, i

761.—=Foils,

1. Blue.—~Prussian blue (preferably Turn-
bull’s,) ground with pale, quick-drying oil.

2. Green—~Pale shell-lac, dissolved in alco-
hol, and tinged green by dissolving verdigris
or acetate of copper in it,

3. Yellow.—Various shades of yellow may
he produced by tinging a weak alcoholic solu-
tion of sheli-lac or mastic, by digesting tur-
merie, annotto, saffiron, &e.

4. fed. —Carmine aissolved in spirits of
hartshorn, or a weak solution of salt of tartar,
with the addition of a little solution of gum or
isinglass.

*«* T'he colonrs must be laid on the foils
with a broad soft brush, and the operation
should bie performed, if possible, at once, as
no part should be crossed, or twice gone over
whilst wet. If the colour be not deep enough,
a second coat may be given when the first one
has become quite dry.

762 .—Decoction of Chamomile.
_Chamomile flowers, one ounce ; water, one
pint; gently simmer for five minutes in a
closelv covered vessel.

763,10 prepare Clay for Grafting.

Take a guantity of good clay, and mix it
with some new lhorse and cow-dung, and a
little straw cut emall, and beat it well, to make

| it tongh.
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772, —Quinine Draught.
. The following draught, as ordered by Dr.
| Copland, was of the greatest servicen a case
of dyspepsin, accompanied with hepatic de-
‘rangement :—Sulphate of quinine, two graing ;
diluted sulphurie acid, two
nutmegs, one drachm; distilled water, ten
ﬁchms. Mix, 'To be taken daily at mid-
) 8

773.—Boiled Parividges.
This is a delicate mode of dressing young
and tender hirds.  Strip off the feathers, clean,
and wash them well ; cut off the heads, truss

them into a large pan of boiling water; throw
a little salt on them, and in fifteen or eighteen
minutes they will be ready to serve. them
out, dish them quickly, and send them to table
with white mushroom sauce with bread sauce
| and game gravy.
774.—Fried Rabbit,

After the rablit has been emptied, tho-
roughly washed, and well soaked, put it into
boilng water, and let it boil from five to seven
minutes ; drain it, and when cold, cutit into
joints, dip them into beaten egg, and then into
fine -crumbs, seasoned with salt and pep-

two or three sirips of lemon-rind in a little
| gravy, until it is well-flavoured with it ; boil

liver of the rabbit for five minutes, let it
cool, and then mince it; thicken the gravy
with an ounce of butter, and a small teaspoon-
ful of flour, add the liver, give the sauce a mi-
nute’s hoil, stir in two tablespoonfuls of cream,
?qd, lut_uf all, a small quantity of lemon-
Juice. Dish the rabbit, pour the sauce ander
it, and serve it quickly, =~ If preferred, a gravy
can be madein the pan, as for veal eotlets,
and the rabbit may be simply fried.

775.—Potatoes a la Maiired’ Hotel.

~_ Boil in the usual manner some potatocs of a
| firm kind, peel, and let them w}h'l; then cut
| them equally into quarter-inch slices. Dis-
Solve in a very clean saucepan from two to
four ounces of good butter, stir to it a small
¢ ful of flour, and shake the pan
over the fire for two or three minutes ; add by
‘:L“I;'; degrees a i“;ula:mﬂ] eap of boiling water,
oimne er, salt, and a tablespoonful of
Emm&lg]l]‘ﬂw; put in the potatoes, and toss

em gently overa clear fire until they are
quite hot, and the sauce adheres well to them ;

at the instant of sepvi
P trsined lemnnmm-j umg add a dessertspoonful

776.~Polatoes a in Creme.

Pnpp.ru the potatoes as above, and toss them
gently in a quarter-pint or mare of thicl white
sauce or of common hec with or withont
the addition of the minced parsley,

§; spirit of

them like hoiled fowls, and when ready, drop | balls

per, and when all are ready, fry them in butter |
over a moderate fire, fifteen minutes, Simmer | fried sippets round it.

777.—8pinach. (French Receipt.)

Pick the spinachleaf by leaf from the stems,
and wash it in abundance of spring water,
changing it several times ; then shake it ina
dry cloth held by the four corners. Throw
it into sufficient well-salted boiling water to
allow it to float freely, and keep it pressed
down with a skimmer that it may be eqgually
done. When quite young it will be tender in
from eight to ten minutes, but to ascertain if
it be so, take a leaf and squseze it between the
fingers. If to be dressed in the French mode,
drain, and then throw it divectly info plenty of
fresh water, and when it is cool form it nto
and press the moisture thoroughly from
it with the hands. Next, chop it extremely
fine upon a clean trencher; put two ounces
(for a large digh) of butter into a bright thick
sancepan, lay the spinach on it, and keep it
gtirred over a gentle fire until it appears dry :
in a spoonful of flour, and torn the
spinach as it is added ; pour to it gradually, a
few spoonfuls of very rich veal grawvy, or, if
preferred, of good 'h?:-%ng cream, (with the last
of these a dessertspoonful or more of pounded
8 may be added for a second-course dish,
when the true French mode of dressing the ve-
getable is liked.) Stew the whele briskly
until the whole 15 well absorbed; dish, and
serve the spinach very hot, with small, pals

778.—Sea-Kale Stewed in Gravy.

Boil the kale for ten minutes in salt and
water ; drain it well, and put it into a sauce-
pan with as much good brown gravy as will
neatly cover it ; stew it gently for ten minutes
or until it is tender, and send it to table in the
gravy very hot.  Anothor mode of serving this
vegetable is, to boil it in salt and water, and
to pour over it plenty of rich white sauce after
it is dished.

; 770.—Gaoseberry Jam

. Pick and elean red gooseberries, thoronghly
ripe.  Boil them by themselves for twenty mi-
nutes, skimming them (requently. Then add
brown sugar, in fhe ﬁmpurtiun of one ponnd
of sugar to one pound of fruit. Boil for half
an hour after the sugar is in. Skim it, and
pour it into earthenware jars. When cold,
paper up the jars, and set aside in a dry cool
situation.

*+* Raspherry, strawberry, aud black cur-
rant jams are made in preeisely the same man-
ner as the above, but instead of brown, usa
lump sugar, (See No. 26.)

780.~To Make Litmus Paper.
Stain uasized paper with litmus, dissolvedin
Wwatar.
*.* Used in chemistry as a delicato test of
acidity, the violet-blue colour of the litmus

being converted by this means into a red.
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T92.—T0 Roast a Pkeasant.

Unless kept to the proper
point, a pheasant is one of
/- the most tough, dry, and fla-

* yourless birds that is sentto
the table. Pluck off the fea-
thers carefully, cut a slit in
the back of the neck to re-
move the crop, then draw the
bird in the usual way, and

A Ly i i tho gl vay,
the the inside very
Pheasant, trussad fw:{mr ;:;Eﬂa ﬂamp clath, or

t ; wipe the outside also
water through 1 p s h;

ith a dry cloth ; cut off the toes, j
h::d“;tfhtha bird under the wing, with the bill
laid straight along the breast, skewer the legs,
which must not be erossed, flour the pheasant
well, lay it to a brisk fire, and baste it con-
stantly and plentifully with well flavoured
hutter. Send bread-sauce and good brown

ravy to table with it. Three quarters of an
ﬁn'ﬂr; a few minutes less, if liked ‘m'i much
underdone; five or ten more for ? orough
roasting, with a good fire in both cases.

703,—Lemon Sherbel,

The fragrant essence of the rind of thres
or four lemons, obtained by the following
process :—after clearing off every speck on
| the outer rind of the fruit, break off a large
piece of loaf sugar, and rub the lemon on ii
till the yellow rind is completely absorbed ;
loaf sugar, four ounces; juice of three or
four lemons; water, one quart.

794, —To Gild O0il Painted Work.

f the paint iz quite dry and hard, merely
paint on the design in gold size, and then
apply the gold leaf, which must be done (if
in the open air) by opening the book to the
wind, and while holding the edges of the
leaves of the book in the right hand, with the
left hand press the gold leaf and paper to-

ther, on the part prepared to receive it; in
doing this care must be taken to open the
| book gradually, so that the gold shall not be
blown away. This will be avoided if the
operator opens the book slowly, taking care
that the fingers of the left hand follow on the
back of the opened leaf, so as to cause the
gold to adhere as it is exposed, but all slip-
ping moiion must be carefully avoided, as it
wauld tear the gold., If the paint is not d
around the nart to be gilt, it must be dus
over with whitening, and rubbed over with a
cloth or beush 1ill the finger will not adhere
in the slightest degree, Lefore the gold size is
upﬁl}ed,lantl then proceed as above. If the
gilding is for out-door work, it must not be
varnished, as the sun acting on the varnish
giwves 1t a jageed appearance ; but if for the
inside work it may varnished over with
pirit varnish, and heated glightly by hold
4 hot iron near it till the varnish has flowe

smooth and even over the surface,
12

795.~~To Loosen the Glass Stoppers of Smel-
ling Botiles and Wine Decanlers.

Put one or two drops of sweet gil round the
stopper, close to the mouth of the bottle; then
put it a little distance from the fire. When
the decanter gets warm, have a wooden in-
instrument with a cloth wrapped tight round
it; then strike the stopper, first one one side,
then on the other : by preserving a little while
you will most likely get it out. Or, you ma
h}y the bottle in warm water, so that the ne:{
of the stopper may be under water. Let it
soak for & tme, then knock it with a wooden
instrument as before.

796,—Tb Koast Partridyes.
Let the birds hang as |

(e~ long asthey can possibly
7 x-yluth@ - be kept withont hecum%.
2 Gl 9‘,5‘)? ing offensive ; pick them

carefully, draw and singe
j them ; wipe the insides
. thoroughly with a elean
S cloth ; truss them with
" e the head tu:']nmt under
artridge Trossed for the wing and the legs
i drawn n%usq: together i
crossed. Flour them when first Jaid to the |
fire, and baste them plentifully with butter.
Serve them with bread sance, and good brown
gravy: alittle of this last should be poured
over them, Thirty to forty minutes will coolk
them.

Obs.—Rather less time must be allowed
when the birds are liked underdressed. In
preparing them for the spit, the erop must be
removed through a slit cut in the back of the
neck, the claws elipped close, and the legs held
in boiling water for a minute, that they may
he skinned the more easily.

707.—To prevent the Growthk of Moss on
Fruit Trees.

The trees should be syringed with lime-
water iwo or three times during autumn and
winter ; if performed every year it will prove
effectual ; urine or brine would be equally
efficient, and would likewise Lill the moss
growing on fruit trees, if they were washod
well with it when the leaves are off.

798.—Hints for Making Coffee for the Table.

The roasted berries should not be gronnd |
until a few minutes before vou wish to make
the liquid coffee. The co ee-pot ghould be
heated previously to putting m the coffee,
which may be done by means of boiling water.
The common custom of hoiling coffce is un-
necessary, as all the flavour is extracted by
boiling hot water. Should it, however, be
the fire, it should be only

placed u g just
aimmeretf?n;:- a minute. To elanfy the mljfﬂﬁz

add a shred of isinglass, a small piece of sole
or ¢ll skin, or a spoonful of the white of an

:.f'z" I

N
e
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| 02— 1ash Gilding, ar Gilding with a Gold
Araalgam.

| "The work to be gilt should first he annealed,
heating it red hot evenly in chagcntl,1kaeplﬂﬁ

it well covered to nt oxidation ; it shoul
then, when cold, be plunged into very dilute
sulphuric acid mixed with a little salt, then
brushed with a hard brush to remove the
loosened oxide; it will then have a dead sur-
face, and must be thoroughly dried by rub-
hing it with bran or sawdust, 1t is then ready
for the application of the amalgam. The
amalgam is made by heating one part of pure
old in thin leaves, red hot, in an earthen
crucible, and then adding eiglht_ parts
mereury, and stirring till the gold is all dis-
solved ; when the gold is all dissolved the
amalzam is poured into water, and the free
mercury is squeezed out first with the hand
and then through shamoy leather, the amal-
gam 18 now ready for use. The mercury
still retains a considerable portion of gold
in solution, and should be employed in
making fresh amalgam. In using the amal-
gam a golution of mitrate of mercury 1s re-
quired, which is prepared by dissolving a
-Mcutm'n waig’h&t q::}f mercury ;n an e?qﬂ weight
- mitric acl v g, 138, a8 & mEn-
tle heat to aid !]mﬂgn ution. Wplfimiu ngm*-
cury is all dissolved the solution is to be
diluted with twenty-six times its weight of
water, and kept in a stoppered bottle for use.
In afpi.ying the amalgam a brush made of
fine brass wire is fivst dipped mto the solution
of nitrate of mercury, then drawn over
the amalgam, it is then applied to the surface
to be gilt. This process is to be repeated,
dipping the brush into the nitrate of mercury,
drawing it over the till the whole
surface be covered with the required thick-
ness of gold. When the surface is properly
covgred with gold, it is to be exposed to heat
by holding it with a pair of tongs over a char-
coal fire till part of the mereury is driven off ;
then remove it from the fire, and by means of
4 hard brush, rab and strike the surface over,
%0 as to spread the amalgam as emoothly as
possible ; then return it to the fire, and again,
- when sufliciently heated, repeat the hru;ﬁmg.
‘and so continue till all the mercury is dis-
; @reat I:?:H is rf]qni%m in l.hl:n pa:{:}f
Pprocess in heating the object to be gilded,
It is necessary that it should be ﬁamd
equally all over, otherwise in brushing it, the
be removed in a great measure
U0 Bome parts, and other parts would re-
ceive more than their due share. Again, it is
during this part of the process that all defects
in Iaying on the amalgam must be remedied,
as all uncovered spots are now rendered
visible. When the mercury is all volatized
the pieces are to be dipped into weal vinegar
and water, and well scrubbed with a brush :
‘but, if any part is to be burnished, such part
must be covered with a mixture of gum,

T

a1

sugar, and whitening, made into a paste with
wfter; the piece is then to be dried, and
heated to between 600° and 700° Fah., in
order to dvive off any remaining mercury,
then to be plunged, while still lot, into very
dilute solution of sulphuric acid ; it is then to
be dried, and the parts that were protected
burnished with a blood-stone burnisher,
wetted with vinegar and water; rubbing, of
course, always in the same direction, back-
wards and forwards ; it must then be washed
in cold water and dried over a stove.

807.—Aerated Sodz Powder.
Carbonate of soda, thirty grains, to be put

of | into blue paper; tartaric acid, twenty-five

ing, in white paper. Dissolve each sepa-
Farﬁly i half apglass of spring water, and
drink immediately.

808.—Midyeley’s Sodn Powder.

In blue paper, put thirty grains of carhonate
of soda; in white [::Fm', twenty-five grains
of tartaric acid, and one-eighth grain of
tariarised antimony.

Sﬂﬂ---ﬁ’ﬂi'mm Pﬂ_—#:!r

Pound to a smooth paste two ounces of
Jordan almonds and six bitter ones; mix
with them, by slow degrees the yolks of six
and the whites of three eggs. Dissolve in
half a pint of rich cream, four ounces of fresh
butter, and two of fine sugar ; pour these hot
to the eggs, stirring them briskly together,
and when the mixture has become cool, fla-
vour it with half a glass of brandy, or of
orange-flower water ; or, in lien of either, with
a little lemon-brandy. Butter some cups
thickly, and strew into them a few slices of
candied citron, or orange vind; pour in the
mixture, and bake the puffs twenty minutes,
in a slow oven.

810.~Dr. Thomson’s Tooth Powder.

Powder of Krameria, two drachms ; myrvh,
in der, one drachm; camphor, four
drachms ; chareoal, one ounce ; spirit of wine,
ten minims. Rub the whole into a fine
powder,

811.~Seidlitz Powders,

Tartrate of soda, one and a half drachm;
carbonate of soda, one and a half scruple.
Mix, and put it in a blue paper; tavtaric acid,
th;rtE;Iliva graing, to be put into white paper.
For half a pint of water.

812, —For the Same.

Tartrate of soda, twelve ounces ; carbonate
of soda, four ounces ; tartaric acid, three and
a half ounces; loaf sugar, one pound; all in
fine powder. Dry each article separately by
a gentle heat, and then add tweniy drops of
essence of lemon. Mix well, pass it through
asieve, and put it immediately into a bottle,

A deesert spooniul to a tumbler of water,
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817.—Freezing Mixlures.

1. Sal-ammoniac, five parts; nitrate of
potash, five parts ; water sixteen parts.
Thermometer sinks from fifty degrees to ten
degrees.

2, Sal-ammoniac, five paats; mnitrate of
potash, five parts ; Glauber’s salt, eight parts;
water sixteen parts. 'Thermometer sinks from
fifty daﬂ‘m to four degrees.

3. Glauber's =alt, six parts; sal ammoniac,
four parts; mitrate of potash, two parts; di-
lute nitric acid, four parts. Thermometer
sinks from filly degrees to ten degrees,

4. Snow, or pounded ice,

below the freezing point of water.

5. Snow, or pounded ice, five parts; mu-
riate of soda, two parts ; muelate of ammonia,
one part. Thermometer sinks to twelve de-

6. Snow or water, one part, by weight;
strong sulphuric acid, two parts, P{um-i-aﬂ
degrees to—23 degrees.

*o* The last three mixtures are taken from
Mr. Walker's work on Fugorific Mixtures,
published in 1508. This gentleman has fully
wnvestigated the subject.

818, —Green Writing Ink.

Take one ounce of verdigris, and having
powdered it, putto it one quart of vinegar;
atter it has stood two or three days, strain oft
the liquid.  Or, instead of this, use the erys-
tals of verdigris dissolved in water ; then dis-
solve, in one pint of either of these solutions,
five drachms of gum arabic, and two drachms
of white sugar,

810.—Morrison’s Pills.

1. Aloes and cream of tartar, equal parts ;
mucilage, sufficient to form a piilgms.

2. Gamboge, two drachms; aloes, three
drachms ; colocynth, one drachm; cream of
tartar, fowr drachms. Syrup to mix.

Both are purgative, the latter especially so.
Dose of either, five to fifteen grains,

820, —Very fine Elder Flower Ointment.

Lard, twenty-five pounds; prepared mutton
suet, five pounds; melt in an earthen vessel ;
add elder-flower water, three gallons.  Agitate
for half-an-hour, and setit aside; the next
day gently pour off the water, remelt the
::':;ﬂ;gnr:;ﬂ n:ldh‘!r:lanzuhcr acid, three drachms;

£3, twenty drops ; essence of berga-
mot and oil of rosem » of each thirty tlmg:;
again agitate well, let it settle for a few mi-
nutes, and then pour off the clear into pots.

821.~To restore the growth of Hair,
Mix equal parts of olive oil and spirits of
e, L3 ol D
- :
o) Iy sparingly before

two parts; |
muriate of soda, one part. Thermometer
sinks to five degrees, or thirty-seven degrees

| 532.—Oriental Rusma, o most powerful
Depilatory,

The following receipt for preparing this
depilatory originally appeared in the * Dic-
tionnaire des Sciences Medicales.” Mix two
ounces of quicklime, with half an ounce of
orpiment or realgar, (sulphuret of arsenic);
boil that mixiure in one pound of strong
alkaline lye, then try its strength by dipping
a feather into it, and when the flue falls off
the rusma is quite strong enough. Itis ap-

lied to the human skin 4 momentary
riction, followed by washing with warm
water. Such a caustic liquid should be used
with the greatest circomspection, beginning
with it somewhat diluted. A soap is some-
times made with lard and the above in-
gredients; or soft soap is combined with
| them; in either case to form a depilatory
| pommade.

*.* The rusma should never be a.Fpliad
but to a small surface at a time, forin-
' dependently of the risk of corroding the skin,
| dangerous consequences might ensue from
| absorption of the arsenic.

§23.—A Fillet of Mutton.

Cut some inches from either end of a large
and well-kept leg of mutton, and leave the
fillet shaped like one of veal. Remove the
bone, and fill the cavity with forcemeat, which
may he flavoured with a little minced eschalot,
when its flavour is lilked: more forcemeat is
added by detaching the skin sufficiently on
the flap side to admit it. When thus pre-
pared, the fillet may be floured, and roasted,
served with currant-jelly and brown gravy,
or with only melted butter poured over it; or
it may be stewed gently for four hours, in a

int of water, after having been floured and

rowned all over, in a couple of ounces of
butter; it must then be turned every hour that
it may be equally done. 'T'wo small onions, a
faggot of herbs, a couple of carrots sliced,
four or five cloves, and twenty whole pepper-
corns can be added at will.

824, —DBaitle Lemonade.

Dissolve half a pound of loaf sugar in one
quart of water, and boil it over a slow fire;
two drachms of acetic acid; four ounces of
tartaric acid; when cold, add two-penn
worth of essence of lemon, Put one-sixt
of the above into each bottle filled with water,
and add thirty grains of carbonate of soda;
cork it immediately, and it will be fit for use.

825.—To elean old Brass Work for Lackering.

First boila strong bye of wood-ashes, which
you may strenghten with soap-lecs; put in

| your brass work, and the lacker will 1mme-

diately come off; then have ready a pickle of
aqna-fortis and water, strong enough to take
off the dirt; wash it immediately in eclean
| water, dry it well, and lacker it.
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530, — Preserved Damsous.

After cutting the damsens open length-
wise, and extracting the stones, put them into
& pan with as much water as will cover them,
and let them hoil ten minutes; then pour
them on to a sieve, and wipe them. Allow
for every pound of fruit one pound of loaf
sugar; one half of which, sifted fine, must
he strewn over the damsons laid upon dishes ;
the other half must be added to the liquor in
which the fruit was boiled. Set the latter on
the fire and let it boil up; skim it well, and
and let it simmer ten minutes. Then put in
the fruit and boil it well up, take it off and
let it stand, closely covered, twenty minutes;
put it again to simmer half an hour, and let
1t utanﬁg:fﬂ next day, when you should boil it
again until it is tender. Now put the dam-
sons into a sieve and boil the jelly by itself
for an hour: you can then put the fruit into
jars and pots, and pour the jelly over it hot.

Vhen cold, put brandy paper over, and
melted mutton suet above that, and tie a
bladder over each jar.

831.—To Detert E‘ayfer in Pickles or Green
Tea.

Put a few leaves of the tea, or some of the
pickle, cut small, into a phial with two or
three drachms of liquid ammonia, diluted with
one half the quantity of water. Shake the
phial, when, if the most minute portion of
copper be present, the liquid willl assume a
fine blue colour.

832, —Emetic for Unloading the Stomach.
Take of powder of ipecacuanha, one

amﬁ:; wine of ipeecacuanha, two fluid
drac s; water, one fluid ounce. Mix. To
be taken in the evening.

833.—Substitute for Seidlitz Powders.

Take of efloresced sulphate of soda, one
drachm; biearbonate of soda, half a drachm,
Mix. For the Alkafine powder.

Take of erystallised ecitric acid, in powder,
fifteen grains, for the acid powder. Dissolve
each of these ‘E:wders separately ; mix the
solutions together in a tumbler; and drink
the mixture whilst it effervesces.

834, —Almond Powder,

Blanch six pounds of bitter almonds, d
ﬂgq beat th&mi.mand express from them ug
pint of oil; then beat them in an iron mort
;ml pass ihe powder through a sieve; it must

e'kiptfmm‘m: and moisture in a glass jar,
A ?;ﬁgumﬁ“pln:u_nf soap for washing the
L g a singular delicacy to their

"~

835.~—Liniment for Painful Joints,

Take of soap Iiniment, six fluid Tirns ;
tincture of aconite ten ﬂ::i&"dr:-:hrrl?;m :":'II.EIH';

i

To be rubbed upon the joints at bed-time,

—

830.,—COrangeads.

Four oranges, sliced ; sugar, three ounces;
boiling water, ene quart,

837.—To clean Silver Ariicles.

The best way to clean silver articlesis to
wash them first with warm water and soap,
and afterwards polish them with pure London
whiting and a piece of leather, As pure
whiting, free of grits, cannot always be had,
except in London, you may subsitute harsthorn
powder for it,

838, —Method of Dﬁﬁiﬁﬂg Adulteration in

‘We extract the following information from
Accum’s celebrated treatise on * Adultera-
tions of Food, and Culinary Poisons.”

“The detection of the adulteration of heer
with delcterious vegetable substances is heyond
the reach of chemical analysis, The presence
of suiphate of iron may be detected by evapo-
rating the beer to perfect dryness, and burn--
ing away the vegetable maiter obtained, by
the action of chlorate of potash, in a red-hot
crucible. The sulphate of iron will be left
behind among the remdue in the crocible,
which, when dissolved in water, may be as-
sayed, for the constituent parts of the salt,
namely, ivon and sulphurie acid: for the
former, by tincture of galls, ammonia, and
prussiate of potash; and for the latter, by
muriate of barytes,*

Beer, which has been rendered fraudulently
hard by the admixture of sulphuric acid, af-
fords a white precipitate (sulphate of barytes),
by dropping into it a solution of acetate or
muriate of barytes ; and this precipitate, when
collected by filtering the mass, and after
having been dried, and heated red-hot for a
few minutes in a platina crucible, does not
disappear by the addition of nitric, or mu-
riatic acid, Genuine old beer may produce a
E;wipitﬂe; but the precipitate which it af-

s, after having been made red-hot ina
platina erucible, instantly becomes redissolved
with effervescence by pouring on it some pure
nitric or muriatic acid; in that case the pre-
cipitate is malate (not sulphate) of barytes,
and is owing to a portion of malic acid having
been formed in the beer.t

But with regard to the vegetable materials
deterious to health, it is extremely difficult, in
any instance, to detect them by chemical
agencies; and in most cases it is quite im-
possible, as in that of cocculus indicns in
beer.”

* Common vitriol (sulphate of iron),
alum, and salt, ﬂ?&dﬁﬁ im{parg the propert gf
frothing when poared from one vessel into another,
or to produce what s called a conliflower-head,

t By the admixture of a portion of sulphuric
acitl in new beer, an imitation of theage of eighteen
months is produced in an instant. The process is
technically colled bringing beer forward, or
making it Aard,
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847 —Lithography.

There are two modes of lithography in
general use. For the one a drawing is made
on the lithographic stone, with a lithographic

, or with lithographic ink, and when the
design is dry, a very weak solution of mu-
riatic acid, &c., is poured upon the stone,
which acts by removing the alkali from the
chalk or ink used to draw the design, and
thus leaves them in a permanent and inso-
luble form. The acid also removes a very
small porti :lhﬂf tl:i:s aﬂnrgacehoféhc stone un&

ied b e lights the drawing, an

:::Edm itrmura sorbent. In the other me-
thods the design is made on lithographic
paper, which on being moistened, laid on the
stone and passed through the press, leaves its
design on the stone, which is then acted on
by acid as before described. To print from
stones so prepared, water is thrown on them,
and the roller, charged with printing ink,
passed over them, when the paper is applied,
and a copy is obtained by the action of the
press, thﬂ same process must be used for
each copy. The nature of the stone is such
that it retains with great tenacity the resinous
and oily substances contained in the ink or
crayon employed to form the design, and also
absorbs water freely; this, combined with
| the peculiar affinity between resinous and oily
substances, and their mutual power of re-
pelling water, ocensions the ink on the
printing roller to adhere to the design, or
reginous portion, and to leave untouched the
lights or watered parts of the stone,

Qualitics of the best Lithographic Stone.—
Itu_ tint should be a whiﬁnhﬁ’l-lgw, the yellow
being uniform and without spots, threads, or
vemns in it Its hardness should be sufficient,
but not too great, so that it may bear to be
scratched with a point of steel when necessary.
The splinters struck off it by a hammer shou
have a conchoidal fracture, that is to say,
that the broken part should present a hollow
on one side and an elevation upon the other
{side like a shell. Its grain should be fine,
and when wetted with a sponge filled with
:th should retain itfora sufficient length

Qualilics of Lithographic Crayons,—~The
should adhere firmly t::-Fthu s!:nrfu in such i
:Fa.nmr d::“ nut“l; be dei:]atﬁlm& u:;]der any or-

mary mstances, ey ought to be suf-
ficiently hard for the dcaig-ugr tuguhtai.n a fine
point, 50 as to draw deficate and well-marked
h_nﬁﬂ without their breaking; if they are
either too dry or too porous they break in an
mstant; if they are too soft, they become
ﬂﬂlﬂl_ll!d ﬂﬂﬂ form coarse and confused strokes.
Reeeipts will be found in various parts of this
work for lithopraphic crayons, ink, and
paper, as employed by the best artists,

The dcidaia!;ﬁny Process,—~For this Process, |

muriate of lime, obtained by completely sa-
turating muriatic acid with the powder of
white marble 18 used by French artists.
After the solution is effected, and it has been
filtered, there is dissolved in it gum arabie,
which must be very white, and free from any
other substance. The proportions given hy
M. M. Cehvalier and Langlume (M¢moirs
sur quelques ameliorations opportées i l'art |
de Ia Lithographic) are as follow :—One kilo-
gramme® and a half of the muriatic acid, the
quantity of white marble, i:t[mwder. which 1s
suficient to saturate it, and 367 grammes
(twelve eunces) of gum arabic. To the
filtered and limpid composition are then
added ninety-two grammes (three ounces) of
pure muriatic acid. It is then bottled, and |
reserved for use,

848, —Sausages and Chestnuls,

Roast and take the busk and skin from
forty fine Spanish chestnuts; fry gently,
in a morsel of butter, six small flat oval cakes
of fine sausage-meat, and when they ave well
browned, lift them out and pour into a sauce-
iam, which should he hriglflt. on the inside,
the greater part of the fat in which they have
been fried ; mix with it a large teaspoonful of
flour, and stir these over the fire till they are
well browned; then pour in by degrees
nearly half a pint of strong gravy, and two
glasses of good white wine; add a small
bunch of savoury herbs, and as much salt and
pepper, or cayenne, as will season the whole
properly ; give it a boil, lay in the sausages
round the pan, and the chestnuts in the
centre ; stew them wery softly for nearly an
hour; take out the herbs, dis:l"z the sausages
neatly, and heap the chestnuts in the eentre,
strain the sauce over them and serve them
very hot. 'This is a corner dish. There
should be no sage mixed with the pork to

dress thus.

840.—Mucilage or Jelly of leeland Moss.

Iceland moss contains a bitter principle,
which is useful in some diseases, Buh from
which it should be freed, when it is to be em-
ployed as diet. This is effected by pounding
the dried lichen, and soaking it in tepid water,
containing a small quantity of carbonate of
soda, for twenty-four hours ; and then press-
ing it forcibly in a coarse cloth : after which,
if any bitterness remain, the process must be
repeated. The moss thus treated, is next to
be put into water, in the proportion of one
ounce of the moss to one quart of water,
then slowly boiled down to one-half, and
strained lglmugh a sieve. The muctlage
may be sweetened and acidulated ; or it may
be mixed with milk.—Jomestic Management
of the Sick Room, by Dr. A, T. Thomson

* Theskilogramme is equal to 15444.0234 grains,
English.
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PRACTICAL RECEIPTE,

854 ,— Ringoorm,

The eruption termed ringworm is too well
known to require more description than
already given in No. 102, We have collected
the following remedies from various autho-
rities.

1.—A ver lar application is common
ink, the eﬂiérmf;%? whir:lfchieﬂ:,' depends on
the steel it contains.

2,—When the scalp is much affected, the
head should be shaved every four or five
days, washed twice a day with warm soft-soap,
and water ; and the ing lotion applied
pight and morning : Borax, one ounce ; dis-
:Hﬁvd vinegar, four ounces ; elder lower water,
twelve ounces.  An oiled silk eap should be
constantly worn, and mild purgatives taken
every second day.

3.~The following ocintment has almost
uniforimly succeeded in speedily effecting a
cure :—Take of sub-acetate of copper (in very
fine powder), half a drachm; preépared ca-
lomel, one drachm; fresh spermaceti oint-
ment, one ounce. Mix well together. To
Ire rubbed over the parts affected night and
morning. 'This cintment is also very effi-
cacious in cases of foul and languid ulcers,

4.—The following ointment, also, has been
bighly recommended :—Take of green elder
ointment, ten drachms; muriatic acid, half
an ounce, Mix well together, and apply a
piece the size of a walnut night and morning,

5 —Powdered alum, verdigris, sugar of
lead, of each, one drachm. Mix, dissolve,
anil hoil in half a pint of wine down to half;
m“': this wash uI-.1'|:||= head night and morning,
applying a tice of barle i
mlrﬁnk-?ﬂm. i Lgtat BT

6.—Cut the hair close, and rub the Lead
with castor oil, night and morning.

856.—Hoast Tomatas, To serve with roast
mutton or beef,

Select them nearly of the same size, take
off the stalks, and roast them gently in a
Duteh oven, or if more convenient, place
them at the edge of the dripping-pan, taking
care that no fat from the joint shall fall upon
them, and keeping them turned that they
may be equally done. From ten to fourteen
minutes will roast them,

850, ~Artichokes en Sulade,

Wash, soak, and drain some v un
and tender artichokes (they nlwuldﬁﬁmvﬁ
attained more than a third of their growth},
cut off the stalks close, quarter them, and
send them to table with a little water in the
dish. The chokes will he searcely formed
and the remainder of the vegetable will have
almoet the flavour of rr::ﬁ walnuts ; it is
eomstantly served thus in France us a fors
' eurre,

S

847.~=Silvering of Glass.

A coating of silver, not of tin amalgam as
on common mirrors, is deposited on glass by
the follwing process of Mr. Drayton. The
plate heing surrounded with a raised border
of glazier’s putty, is then covered with a so-

lution of nitrate of silver, with which a little |

alcohol, water of ammonia, as also nilfl'-.];}fl
E |

cassia and cloves, have been mixed.
silver is precipitated by the re-action of the
aleohol and oils in a metallic state, This
method serves fa:: ﬂ}v&;ﬂ small irregular talml

al surfaces 8 very conveniently ;
mlt}rfho: cost of the precious Enﬂa], &e., pre-
cludes its application to large mirrors.—New-
for's Journal,

858 —German Fau de Lues.

Salt of tartar, three drachms ; oil of amber,
one and a half drachm. Mix, and add by
degrees, spirits of wine, four ounces. Keep

in a ground-stopper bottle. Twenty or thirty |

drops of this, added to one ounce of good
hartshorn, forms the genuine eau de fuce. It
may be flavoured with essence of lemon,
lavender, or otto of roses.

=" Useful in head-aches, if rubbed on the
temples ; and from ten to thirty drops in
camphor mixture relieves faintness, heart-
burn, palpitations of the heart, hysterics, and
seq-sickness,

859.—Pigeon Pie.

Border a large dish with fine puff-paste,
and cover ther%;euttum with a veal cutlet, or
tender steak, free from fat and bone, and
seasoned with salt, cayenne, and nutmeg:
Kwam with great nicety as many fresh-

illed pigeons as the dish will contain in one
layer; put into each a slice of butter, sea-
soned with a little cayenne ; lay them into the
dish with the breasts downwards, and
between and over them put the yolks of lalf
a dozen hard-boiled eggs; stick plenty of
butter on them, season the whole well with
salt and spice, pour in some cold water for the
gravy, roll out the eover three quarters of an
inch thick, secure it well round the edge,

ornament it highly, and bake it for an hour |

or more in a well-heated oven,

860.—Muciluge of Carrageen, (Irish Moss.)

_One ounce of this, boiled in one and a half
pint of water, is sufficient to form a semi-
transparent, moderately consistent, nearly
tasteless gnﬂj’; which, when sweetened and
acidulated, or when mixed with milk, forms
an excellent diet for invalids who require to
have the strength supported.

861.—Infusion of Rhubarb,

Rhubarb root, eut, one drachm; hoiling
water, half a pint. Macerate for two hougs,
and stran,

|
|
|
i
|
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867— Preservation of Grain from Mice.
The following effectual method to prevent
wice from eating the grain in stacks or mows,
and cheese and other articles, cannot be made
too generally known:—Mr. Macdonald, of
Sealpa, of the Hebrides, having, some years
ago, suffered considerably by mice, put at the
hottom, near the centre, and top of each stack
or mow, as it was raised, three or four stalks
of wild mint, with the leaves on, gathered
near a hrook in a neighbouring field, and
never aiter that had any of his grain con-
sumed, He then tried the same experiment
with cheese, and other articles kept in store
and often injured by mice, and with e:Aual
effect, by laymg a few leaves green or dry,
on the articles to be preserved. From these
results it must be inferved mice have an an-
tipathy to the smell of mint, if so, it may be
worth experiment to scatter a few drops of
oil of peppermint in pantries and places where
they frequent, as the effect will probably be
the same.

8018, —Lavender Waler.

Best English oil of lavender, four drachms ;
oil of cloves, half a drachm; musk, five
grains; best spirits of wine, six ounces;
water, one ounce. Mix the oil of lavender
with a little of the spirit first, then add the
other ingredients, and let it stand, being
kept well corked for at least two months be-
fore it is used, shaking it frequently.

860—T'0 Preserve Cream for several Months.

Dissolve twelve ounces of while sugar in
the smallest possible quantity of water, over
2 moderate fire, After the solution has
taken place, the sugar ought to be boiled for
about two minutes in an earthen vessel, when
twelve onnces of new cream should be im-
mediately added, and the whole thoroughly
mixed while hot. Let it then gradually cool,
anid pour it into a bottle, which must be care-
fully corked. If kept in a cool place, and
not exposed to the air, it may be preserved in
a sweet state for several weeks, and even
months; and as sugar is conmonly wanted
where there is occasion for cream, the cream
18 thus preserved without any sort of ad-
ditional expense,

870.—To Malke British Port Wine.

We find the following receipt in Dr. Reece’s s

L G,lm“ of Health,” No. 7. Take of
British grape wine, or good cider, four gal-
lons; of the juice of red heet root, two
quarts;  brandy, two quarts; logwood, four
ounces ; rhatany root, hroiged, half a pound :
first infuse the logwood and rhatany root in
brandy, and one gallon of grape wine or cider
for a week; then strain off the liquor, and
mix it with the other ingredients ; keep it in
a cask for a month, when it will e fit to

£l

871, —Lemon Cream for the Sun-burn or
Freckles. =

Sweet cream, two tablespoonfuls; new
milk, half a pint; add to the above the juice
of one lemon, half a glassful of brandy;
ten grains of alum; and one drm:]un_nf loaf
sugar. Boil the whole together, skim it clear,
and put it by for use.

872.—Currant-Jelly Tartlets, or Custards.

Put four tablepoonfals of the best currant-
jelly into a basin, and stir to it 2gg;rauﬂm!lg,.r
twelve spoonfuls of beaten egg ; if the pre-
serve be rich and sweet, no sugar will be re-
quired. Line some pans with paste rolled
very thin, fill them with the custard, and bake
them about ten minutes,

873.—To take the Stain of Dye from the

Heamds.

Take a small quantity of oil of vitriol, and

ur it into some cold water, in a wash-hand
Egsin. and wash your hands in it without
soap ; the die will then come off. You may
afterwards cleanse them completely in hot
soap-and-water, taking care that all the acid
is washed away before the soap is applied.

*,* If the vitriol water is not made very
strong, it will not injure the most delicate
hands, nor have any red or coarse appearance,

874.—To Preserve Potatoes from Frosf.

This method, as reeommended by the
Board of Agriculture, is to dig in a very dry
spot, trenches, six feet wide and eighteen
inches deep ; spread straw, to pile the po-
tatoes into the shape of the roof of a house,
and to cover tight and close with straw, six
inches thick, and then with earth, fifteen or
cighteen inches more, flatted regularly and
firmly, and sharp at top, raised from three to
five %;Et above ground, If there should be
any apprehensions of moeisture, dig a trench
at a fFe‘-.-.- yards off, deeper than that in which
the potatoes are laid. The drier they are,
when thus packed up, the safer they will be.

875, —To clean Copper or Brass Ulensils
used for dyeing.

After you have been dyeing any colour in
our copper or brass boiler, it is frequently
tinged with the dye used ; it is therefore cus-
tomary to cleanse those utensils out with a
small quantity of oil of wvitriol and water, a
little fine sand, or ashes, and a coarse flannel
flinth. It must afterwards be rubbed quite

ry.

876.—T'o take off the Stains af Light Colours,
Reds, Greens, Blues, d¢ , Jrom the Hands,

Wash your liands ‘i'n _nﬂ:l:lp-nnd-wm;_-rl
in which some pearl-ash is dissolyed,
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001.—British Champagne.

“Take of white sugar, eight pounds; the
whim& brown sugar, seven pounds; crys-
talline lemon acid, or tartaric acid, one ounce
and a quarter; pure water, eight gallons ;
white grape wine, two quarts, or perry, four
quarts; of French brandy, three pints, Put
the sugar in the water, skimming it oc-
casionally for two hours, then pour it into a
tuh and dissolve in it the acid ; before it is cold,
add some yeast and ferment. Put it into a
clean cask and add the other ingredients.
T'he cask is then to be well bunged, and kept
in a cool place for two or three months ; then
bottle it and keep it cool for a month longer,
when it will be fit for use.”—(Dr. Reece,)

*«* By adding one pound of fresh or pre-
gerved strawberries, and two ounces of pow-
der‘?d cochineal, the pink champagne may be
made,

902.— Lithographic Ink.

Wax, sixteen parts ; tallow, six parts: hard
tallm_v s0ap,'six parts ; shell-lae, twelve parts ;
mastic in tears, eight parts ; Venice turpentine,
one ﬂ“ s lamp-black, four parts, The mastic
and lac, previously ground together, are to he
heated with care i the turpentine; the wax
and tallow are to be added after they are
taken off the fire, and when the solution is ef-
fected, the soap shavings are to be thrown in,
Lastly, the lamp-black is to be well intermixed.
Wlnenwa:: the union is accomplished by heat,
the operation is finished ; the liquor is left to
cool a little, then poured out on tables, and,
when cold, cut into square rods,

*+* Lithographic ink of good qualit
mh:ﬂma::::;tﬂune tii;l: of forming an em

! , that it may a

dissolved when rubbed upon a:f hffdmll;nttﬂr?:
distilled or river water. It shogld be flowing
in the pen, not spreading on the stone :
capable of fnrpming delicate traces, and Very
black to show its delineations. The most es.
sential quality of the ink is to sink well into
the stone, so as to re-produce the most de-
licate outlines of the drawing, and to afford a
%reat many impressions, It must, therefore,
be able to resist the acid with which the stone
18 moistened in the preparation, without
letting any of its greasy matter escape,

i{lfr:.—:rdm.ﬁ Polish for Boots and Shoes.
aw chips, half a pound; glue, a
Huarur of a pound ; indiguI: pnunde%:'l v::ry
Ne, a quarter of an ounce:; soft goap, a
quarter of an ounce; isinglass, a quarter of
an ounce. Boil these ingredients in two
pints of vinegar and one of water during ten
minutes after ebullition; then strain  the
liquid. When cald it is fit for use.
b ’,,; IT-; ap?'lylllit.a French
ust be washed from the :
when these are quite dry t’hah?it:;i;f t;;:};xui;
put on with a bit of sponge,
14

polish, the dirt

004, — Vaccination,

“The suceess of this operation will de-
pend partly on the state of the patient,—for
it will most probably be defeated if there be
any cutaneous disease, or disorder of the
gystem generally,—and partly on the gualit
n¥ thagmatter}rjwhich ]i]a i.n);nulated.q 'I"]:n':’]'
matter should be taken on the 8th day, hefore
an inflimed arecla is formed around the
vesicle, and it should be lymph, clear and
transparent, not purulent. ‘The operator
should make three punctures on each arm
with a fine lancet, carrying the point of the
instrument obliquely under the cuticle for
about 1-8th of an inch, and, if possible,
without drawing blood. Then, if he have a
patient to take the matter from, he ruptures a
portion of a vesicle, dips the lancet into the

{ lymph, and inserts it into each punctore. If

hie has the matter on points, or on pieces of

lass, he should breathe on them so as to
iquify it, and then insert a point into each
puncture, or the lancet charged from one of
the glasses,”—Medical Remembrances,

905.— Recovery from Noxious Vapours.

The patient should be freely exposed to the
open air, and, if he can swallow, acidulated
liquors should be given him. If he be in-
sensible, cold water should be dashed on his
face and head, strong vinegar, and especially
aromatic vinegar. be rubbed about Tis nos-
trils, and ]uelt:lEﬂ under them ; and stimulating
clysters be injected. The lungs should be in-
flated with the warm breath of a healthy man.
or which is better, with oxygen gas.

906, —Important Precautions for Hot Weather,
1.—See that your dogs have constant and

venient, get them to bathe. Keep your sing-
ing birds in the shade, as they are liable to
bhecome blind, as well as otherwise con-
siderably influenced by the burning heat of
the sun. If you hang them up in the open
air, the cage should be covered with a green
sod, chickweed, a piece of thick cloth or ear-
peting, and take care they have enough of
water. In short, all animals ought to have a
plentiful and frequent supply of the same
fluid during sultry weather.

2.—Drinking cold fluids, in a state of ex-
cessive heat, is extremely dangerons, The
body should invariably be suffered to cool
before cold draughts of beer or water e
taken, particularly when the transiion is from
an active to a passive state;

3.—At no season of the year ought people
to be more cautious against sitting in currentg
of air or draughts, than during the summer
heats, And nothing can be more dangeroyg
than to throw off our clothes sudden]y,

during a high state of perspiration,

easy access to plenty of water ; and, if con-







PRACTICAL BECELFTS.

107

016.—Headache.

Headache may arise from a variety of
causes ; consequently the preventive mepsures
~ vary according to the nature of the attack.
~ When it 15 of that kind which is dependent
‘on rheumatism, and which affects the muscles,
extending often from the forehead to the
hack, and sometimes involving the temples,
the patient should be as much as possible in
. the open air, and should use the s wer-hath
every morning. When the form of headache
i accompanied with tenderness of the scalp,
and acute pain on ure, indicating an af-
feetion of the immediate covering of the bones,
—besides exercise in the opesn air, the head
‘chould be shaved: and washed twice a day,
‘namely, morning and evening, with cold
“water, and afterwards gontly rubbed with a
| towel for ten or fifteen minutes. The resi-
| dence should bein a dry, somewhat elevated
gituation ; and gquietude of mind should be
maintained. When the pain in the forehead
| and the back of the head is obtuse, and ac-
companied with a sensation of torpor and
oppression ; and when this oeeurs in weak and
| irritable persons, besides the necessary me-
dical treatment, which ought not to be neg-
lected, all mental applications should be sus-
_.-gended, and cheeriul society cultivated; the
iet shonld be moderate, and the utmost at-
tention paid to the state of the bowels. [x-
| ercise and the shower-bath are as essential in
-this as in the other varieties of the headache.
o l.au%y, in what is usually termed sick head-
\ache, denoted by either acute or dull pain
~over the left temple, with some tenderness of
the part, throbbing, and an ineapacity at the
time for any mental exertion, the whole arising
.ﬁqmﬂ;;&am indigestion, or some error in
iet previous to the occurrence of the head-
-~ ache, it is scarcely necessary to say that pru-
dence in diet, both with respect to quantity
and quality, should be observed. Long fast-
ing, excess of wine or any stimulant, pro-
tructed  sedentary occopations, hurry  of
- business and anxiety, should be known to be
tv.mimg causes ; and, consequently, as far as
.Eﬁaib , avoided by those predisposed to sick
headaches ; in a few words, the-duty of the
ead and the feet should Le equally balanced,
-\ Proper diet and exercise, cheerfulness of mind,
an e social intercourse, will do more
.o regulate the stomach and bowels, in those
| 24 ueEf to thinlt‘urm of headache, than
| any medical treatment which: can be
. suggested.—( A, T. Thomson, M.IDx) |

NT7.—Essence of Uay:ﬁhn;
. Best cayenne nppﬁr, two ounces; red
sannders, in wm}‘ﬂ‘:. alf a drachm ; spiI:Fts

of wine, Six ounces; water, half an eunce,
' Macerate for ten days, and strai {

i "a" This is n_nuﬂf the most beautiful pre-
Lp_a.mtmns of this pepper for every domestic

— mmama = s

as well as medicinal purpose,

018.— Potato Composition to be used instead

of Yeast,

To make one gallon of this composition,
boil eight pounds of potatoes as for eating ;
broise ¢hem perfectly smooth and mix with
them, while warm, two ounces of honey, or
any othier sweet, and ong quart of common
yeast. For making bread, mix three pints of
the above composition, with one bushel of
flour, using warm water in making the bread.
The water to be warmer in the winter than in
the summer, and the composition, to be used

in a few hours after it is made: and, as soon |

as the sponge, or the mixture of the compo- |

sition with the flour, begins to fall the first
time, the biead shounld bz made, and put in
the oven. (Pafented.)

019, —Peppermint Drops.

The best peppermint drops are made by
sifting finely powdered loaf-s into lemon
juice, suflicient to make it of a proper con-
sistance ; then, gently drying it over the fire
a few minutes, and stirrmg in about fifteen
drops of oil of peppermint for each ounce of
ﬂn:g_}:r, dropping them {rom the point of a

158,

*.* Some persons, instead of usihp; lemon

juice, or any heat, merely mix up the sugar

and oil of peppermint with the whites of eggs ;
beating the whole well together, dropping it
on white paper, and deying the drops gra-
dually before the fire, at a distance.

020.—To Paint Sail Clath, so as to make it
Pliand, Duralble, amd Waterproof.

Grind n'maty-aixdpnunds of English ochre |

with Dhoiled oil, and add to it sixteen pounds
of Dlack paint. Dissolve one pound of
yellow soap in one pail of water on the fire,
and mix it, while hot, with the paint. Lay
this composition, without wetting it, upon the
canvas, as stiff' as can conveniently be done
with the brush, so as to form a smooth sur-
face ; the next day, or the day after, lay on a
second coat of ochre and black, with a very
listle, if any, soap ; allow this coat a day to
dry, taml then finish the canvas with black
paint.

921.— Black Dye.  (For the Hair.)

Bruised nutgalls, half a
boiled in olive oil until they are soft. 'They
are then to be dried ona stone, and reduced
to impalpable powder. 'Phis is to be rubbed
up in a moriar with its own weight of pow-
dered vine chareoal, and the same quantity of
salt. 'The whole must now be boeiled in three
?uarts of water until a greasy black sediment
alls to the botiom. This is the dye, 'The

‘hair is to be well anointed with it, and then |

covered with an oil-skin cap. When dry it
may be brushed out. ] .
».* Unfortunately, this dye staing the skin

ns well s the hair.

e ——

pound; to be |
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931.— Compast for Carnalions.

Carnations will grow in any rich loary
sandy soil, hut the compost recommended by
florists is made with the following ingredients :
one half, rotten horse-dung one year old, or
that has been used as a hot-bed; one-third,
fresh, sound, loamy earth ; onesixth, coarse
seq or river sand ; these are to be mixed toge-
ther in autummn, laid in a heap, about two feet
thick, in an open exposure, and turned three
or four times during the winter. When the
plants are about to be potted, run the above
composition through a coarse sieve, then put
some of it into the pots, and turn the plants
out of the small pots in which they stood all
the winter, taking care that the earth adhere
to them in a ball about their roots; and after
rubbing off about half an inch of the surface
of the old mould round about the plants,
cleaning them, and cutting off’ the decayed
leaves, the ball is to be placed in the middle
of the pot, and the space filled up between it
and the sides of the pot, with the prepared
mould. After the plants are all pum:&. set
them in a sheltered place or warm airy part
of the en, and put an arch of hoops over
them, that in case of frosty nights, or heav
rains, mats may be thrown over them. It
will be neccessary when the carnation flower
stems are eight or nine inches high, to sup-
port them with sticks. ¥

032.—How fo dry a Lady's Long ﬁinr

As, we trust, many of our lady readers will
atlopt the suggestions submitted to them in
No. 632, it may not be amiss to inform them
how a lady's long haiv may be instantly dried.
They must submit it to the vapour of benzoin.
The lady should recline on a chaise & or a
sofa, with her long hair hanging .Jp}reménd.
A pan containing two or three bits of ignited
charcoal is then placed under it, and a little
powdered benzoin sprinkled upon the lighted
fuel. The thick smoke whi:g rises and is
strongly impregnated with benzoie acid, com-
bined with carbonic acid, rapidly absorbs the
moisture in the {hair, which should be pre-
viously well wiped with towels, so as to be as
frec from wet as possible; and in a few

 seconds the hair is perfectly dry, beautifully

rzriumed, and ready for the operation of the
wush. ‘This operation should never be
neglected, except in cases of illness, as the
amigsion of the brushing of a single morning
will leave an accumulation of seurf,

033.—To Protect Dahlias from Earwags.

Put a water-pan round the hottom of the
stalk, or dip a piece of wool or eotton in oil
and slightly tie it round the atalle, about a foot
from the earth. The stakes which you will
put into the ground to support your plants
must also be surrounded by the piled cotton
or wool, or the insects will “elipl up them to
the blossoms and tender tops of the stems,

034.—Washing Kid Gloves.

We find the following receipt in *The
Magazine of Domestic Economy.” =" Have |
ready a little new milk in one saucer, and a
piece of brown soap in another, and a clean
cloth or towel, folded three or four times. On
the cloth, spread out the glove smooth and
neat, Take a piece of flannel, dip it in the
milk, then rub off a good quantity of soap to
the wetted flannel, and commence to rub the
glove downwards towards the fingers, holding
it firmly with the left hand. Continue this
process, until the glove, if white, looks of a
dingy yellow, though clean; if coloured, till
it looks dark and spoiled. Lay it to dry, and
the fair operator will soon be gratified to see,
that her old gloves look nearly new., They
will be soft, glossy, smooth, sharp, and elastic.”

935.—~Black Currant Jelly.

When fully ripe, strip the currants from the
stalks, bruise them a little in the preserving
pan, and stew them gently, keeping them
turned until they are tender, that is, ten or
fifteen minutes. Pour off about two-thirds
of the juice, which will make excellent jelly,
and rub the remainder with the currants
throngh a sieve. Weigh the pulp, boil it
rapidly for fifteen minutes; then for every
pound, stir in, until dissolved, nine ounces of
white sugar, powdered; boil the marmalade
quickly, for ten or twelve minutes, stirring it
often, and pour it into pans.  1f well made it
will eat out in firm slices.

*2* Capital remedy for a cough.

.« 036,—DBrandy Bitters.
gest a quarter of an ounce of dried orange
emon peel. and half an ounce of fresh
0,0 one pint of good brandy for 10 days,
itly shaking, then press out the liquor
fer through blotting paper; lastly, dis-
solve two ounces of lump sugar therein.

*+* A very agreeable bitter, either taken as
a dram or mixed with other liquor,

037.—Astringent Mixture.

Cinnamon water, half an ounce; chalk
mixture, a quarter of an ounce; tincture of
Kino, one drachm; laudanum, four drops;
syrup of orange-peel, one drachm. Mix.
One or two tea spoonfuls of this mixture may |
be given to check the violent diarthea which
frequently attacks children during weaning.

038.~To Destroy Vermin in the Hair of
Children.

The most effectual mode of destroying
vermin in the hair, is to dissolve five grains of
bichloride of mercury (corrosive sublimate)
in half a pint of distilled water, and wet the
hair well with the solution.

*.* This lotion must be used with
caution as it is a deadly poison, if taken into
the stomach.
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960.—To Dye the Hair Black ar Brown.

The * Handbook of the Toilette™ sfates
that the following is the only known mode of
dyeing the hair black or brown, in such a
manner that it shall be quite free from purple
tinge, and its appearance so natural as to es-
cape detection :—Lil.hmt']gc, eighty-five parts
by weight ; guicklime, fifteen parts, also by
weight. These two substances are reduced
in a mortar to an imnalpable powder, carefully
sifted and then mixed. The powder must be
kept in a well corked, and wide mouthed
bottle. This powder is the dye. It may be
obtained at the rate of eightpenee per pound ;
but if sold by the perfumers five shillings
would mnot purchase half a pound. 'The

per manufacture of the powder, however,
tloes not wholly command the success of the
dye: a8 much depends upon the manner of
its application, as upon the right proportions
and proper manipulation of its constituent
elaments.

When the hair is to be dyed, it must be
previously well washed with tepid water and
soap; then rinsed with soft tepid water, and
wiped with a clean, dry towel. This will free
it from se, which antagonises the action
of the dye. It must then be combed out
with a comb which has also been washed in
water, with goap, and serubbed between the
teeth with a well-soaped, hard nail-brosh.
The hair is now ready for the dye.

_The dye should be mixed in a large saucer,
with hot water—for heat assists its operation
—and brought to the consistence of strong,
fresh eream, taking care that it be very smooth
and free from lumps. In this state the hair
mist be thickly plastered with it, beginning
with the roots, and well covering the whole
surface, Over this, four folds of porous
brown paper, saturated with hot water, and
let drain until it is cool enough, should be
placed, and secured by an ample cap of oil-
skin, Over the oil-skin cap may be fastened,
50 as to cover its entire surface, either a hand-
kerchief or a night-cap. The whole of this
must remain upon the head three, four, five,
or six hours, or even seven to eight, according
to the colour required, the dye producing a
rellow auburn, and four distinct shades from
ight brown to black. The deeper shade of

wn, and the black, of which two shades
may be had, one of intense depth, are cer-
tainly the most perfect ; the other colours are
superior to those given by any other dye used,
and are sufficiently perfect to escape detection.
hen the time for keeping on the dye has
elapsed, the caps ang aper should be re-
moved. As much of the dye may now be
shaken out as will fall; and'if there be any
lumps they should be squeezed hetween the
fingers and eeparated,  The remaining
powder must be left on the head until it is
quite dry, when it must be brushed from the

hair with a strong hair-brush, When tha
whole has been removed, a littls oil shonld
be rubbed over the hair. ‘I'he head should
not be washed for thiee or four days after this
operation. During the operation of brushing
the dye from the hair, the inbalation of any
of the falling powder must be carefully
avoided. SRR LT ;

The whiskers, beard, and eye brows ara
dyed precisely in the same manner as the
hair; hut this dye cannot be brought to act
upon the cyelashes. These scldom require
dyeing ; when they do, the colouring matter
should be earefully applied by another person.
The eye should be closed, a bit of flattened
wood placed wunder the lashes and then
coloured witlr a fine black-leasl pencil. If a
permanent. dye be reguired, the eyclashes
must be placed upon a bit of wood as before,
and each carefully touched with a strong
a?umus golution of earbonate of soda, nﬁ-
plied by means of a camel’s-hair pencil. T'he
moment the eyelashes are dry, a litde mark-
ing-ink for linen should be put on.

961.—Method of detecting the Adulteration of
Brandy or Rum.

The false strength of brandy or rum is
rendered obvious b di:luli:‘lg-l:{e suspected
liquor with water ; the acrimony of the cap-
sicum, and grains of paradise, or pepper, may
then be readily discovered by the taste. ‘T'he
adulteration J brandy with British molasses,
or sugar-spirit, becomes evident by rubbing a
portion of the suspected brandy between the
ilms of the hands ; the spirit, as it evaporates
Eenves the disagreeable flavourwhich is peculiar
to all British epirits. Or, the liquor may be
deprived of its alcohol; by heating a portion in
a spoon over a candle, till the vapour ceases
to catch fire on the approach of a lighted
taper, The residue thus obtained, of genuine
French brandy, possesses a vinous odour, still
resembling the ‘original flavour of the Lrandy,
whilst the residue, produced from sophisi-
cated brandy, has a peculiar disagreeabls
smell, resembling  the Lreath of habitual

drunkards, : ; .

L.q!iﬂrl‘ u ¥
062, —An Excellent Cosmetic Wash for the
il ol o

Pound a lump of benzoin and put it into &
decanter, which fill with spirits of wine, sixty
degrees above proof ; as soon as the balsam is
dissolved, add more until the alcohol is fully
saturated. ‘A few drops of this tincture in
either pure water or rose water is an i
rable cosmetic wash for the face.

063.,— Capillaire.

To ane pint of water, add one pound and a
half of loaf sugar, halt a pound of soft ditto,
the white and yolk of an egg well heat up;
boil it iJ:,u:n.llj.', and skim well, adding one
ounce of orange flower water.

H ST
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0048, —Test for Detecting the deleterious Adul-
terations of Wine.

A ready r for detecting the presence
of lead, or any other deleterious metal in
wine, is known by the name of the wine fest.
It consists of water saturated with sulphu-
retted hydrogen gas, acidulated with muriatic
acid. By adding one part of it, to two of
wine, or any other liguid supposed to contain
lead, a coloured or black precipitate will
fall down. This precipitate, dried and fused
before a blow-pipe on & piece of charcoal,
ﬁldn a globule of metallic lead. This test

es not precipitate iron. _

The wine test sometimes amplnﬁ_ is pre-
pared in the following manner ;—Mix equal
parts of finuly powdered sulphur and of sl
quick-lime, and expose it tp a red heat for
twenty minutes. To thirty-six grains of this
sulphuret of lime, add twenty-six grains of
super-tartrate of potash; put the mixture into
an ounce bottle, and fill up the bottle with
water that has been previously boiled, and
suffered to cool. The liquor, after having
been repeatedly shaken, and allowed to be-
come clear, by the subsidence of the undis-
golved matter, may then be poured into
another phial, into which about twenty drops
of muriatic acid have been Tgm-.riomlf £
It is then ready for use. is test, w

mingled with wine containing lead or copper,
turne the wine of a dark-brown or b
eahM.—(MJ
960, ~Custards.
Boil one quart of sweet milk, with stick

 cinnamon, the rind of a lemon, and a few
laurel leaves or bitter almonds, and

sugar.
Beat the yolks of eight eggs along with the

whites of four of them ; add alittle milk, and
strain the egg into another dish. When the
quart of boils, take it off the fire, and
strain it ; then stir the egg into it. Return
the whole to the saucepan, and set it on the
fire again, stirring constantly. Let it come
the boiling point ; then take it off the fire,

it into a large jug, and continue stirring
d. It should now have

being poured into custard glasses. When
the are filled, grate a little nutmeg
over them.—From a Correspondent,

970.— Curious mode of Silvering Ivory.

Immerse a small slip of ivory in a weak
solution of nitrate of silver, and let it re-
main till the solution has given it a deep
yellow colour; then take it out and immerse
tin a tambler of clear water, and expose it
in the water to the rays of the sun. In
‘about three hours the ivory acquires a black
‘colour; but the black surface, on being
ribbed, soon becomes changed to a brilliant

g

071.—To Restore Scorched Linen.

It is almost needless to premise that if the
tissue of linen i8 so much burnt that no
strength is left, it is useless to apply the fol-
lowing composition ; for nothing could pre-
vent a hole from being formed, although the
composition would by no means tend to
hasten that consummation. But if the
scorching is not quite through, and the threads
not actually consumed, then the application of
this composition, followed by two or three
good washings, will restore the linen to its
pristine colour; the marks of the scorching
will be so totally effaced as to be imper-
ceptible, and the place will seem as white and
perfect as any utl:ner part of the linen. Mix
well together two onnces of Fuller’s carth re-
duced to a powder ; one ounce of hen’s dung ;
half an ounce of cake soap, scraped; and the
juice of two large onioms, obtained by the
onions being cut up, beaten in a mortar and
pressed. Boil this mass in half a pint of
strong vinegar, stirring it from time to time,
until it forms a thick ]iq’:’sd compound.
Spread this composition thickly over the en-
tire surface of the seorched part, and let it
remain on twenty-four honra. If the scorch=
ing was light, this will prove sufficient, with
the assistance of two subsequent washings,
to eradicate the stain. If, however, the
seorching was strong, a second coating of the
composition should be put on after removing
the first ; and this should also remain on for
twenty-four hours. If after the linen has
been washed twice or thrice, the stain has not
wholly disappeared, the composition may be
used again, in proportion to the intensity of
the discolouration remaining, when a com-

cure will seldom fail to be effected. It
as scarcely ever happened that a third ap-
plication was found necessary. |

#.* The remainder of the mm_pnslrinn
should be kept for use in a gallipot tied over
with bladder.

072.— Pomade for Enlarged Tonsils.

The tonsils of the throat being frequently
enlarged from repeated inflammations, where
the system is delicate, a little of the fallowing
pomade applied night and morning by means
of a camel’s-hair brush, will completely cure
the worst cases in six weeks or two months :
—Pure iodine, one scruple; spermaceti, one
ounce. Mix for an cintment.

9?3-'—'&{“& .SWP .

Take four ounces of dried root of mallows
in fine powder, four ounces of rice powder,
two ounces of oil of tartar, two ounces of oil
of sweet almonds, six ounces of Florenting
iris root, and one drachm of essence of
of musk : blend the WJ'lIJ].ﬂ ﬂ'lDl'::IlI ]l.]]l", and
make it up into a stifl paste with orange
flower water : then mounldit either into round
balls or cakes.

- r—— . e m w %
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082.— Rice Cake.

Take six eggs, with their weight in fine
sugar, and in butter also, and half their
weight of flour of 1ice, half of wheaten flour ;
make the cake as directed for the Madeira
| cake, but throw in the rice after the flour;
‘then add the butter in the usual way, and
bake the eake abont an hour and ten minutes,
Give any flavour that is liked.

033, —Diuretic Fills.

Powdered squills, seventy-two grains;
extract of broom, two drachms. Mix, and
divide into forty-eight pills, Take two
thrice a day.

934.—To Bronze Alabaster or Plaster of
I*aris.
Mr. Cooley, in his very valuable * Cyelo-
mﬂin of Practical Receipts,” gives the fol-
ing modes :—

1.—Prepare the surface by sizing it over
once or twice, and when dry, touch the pro-
minent parts of the figure with the bronze
Na. 1, and the remainder with No. 2. Then
soften down the lines of mixture of the two
paints with a badger's hair tool.

Bionze 1—Grind equal parts of Dutch
metal and the following paint together, and
thin the mixture with a little oil or turpentine.

Bronze 2.—Grind Prussian blue, verdigris,
and ochre separately with oil, then mix them
r.uﬁzther n such proportions as will produce
a bronze-green colour. >

If preferred, the following method may be
practised :—Touch over the prominent parts
with Bessimer’s gold paint, or instead therenf
use gold or Dutch leaf, then cover the re-
mainder of the flgure as before, with the
pant No 2.

085.—Bitter-almond Biscuils.

Blanch, and then chop as fine as possible,
two ounces of bitter alraonds, and add them to
half a pound of flour, half a pound of sifted
sugar, and two ounces of butter, previously
well mixed together. Whisk the whites of a
couple of eggs to a strong froth, beat them
llght!{.tu the other ingredients, drop the cakes
on a buttered tin, or copper oven-leaf, and

bake tham rather slo
g rather slowly from ten to twelve

096, —8auee Piguante.

Brown lightly, in an ounce and a half of
butter, a hhleaguunful of eschalote; add a
i}

teaspoonful of flour when the 1

F y are partially
dtgne, our to them half a pint of gravy ujll'
of good broth, and when it ils, add three

chilies, a bay-leaf, and 4 Ilh
thyme. thﬂlesimmer‘;'ft;[::i m“;!:u]:a:.f
:ﬁc out t]:eftii:]',lrllgz an bay-leaf, add a higl;
goning o pepper, al I
Glovedul of the bost vinegar, ¢

987 .—Ink for Zinc Labels.

Take two drachms of verdigris, two
drachms of sal ammoniac powder, and one
drachm of lamp-black ; miv them with twenty
drachma of water. This will form an in-

delible ink for writing on zine.

988.,—To Fry Place or Flounders. (In season
Jrom the end of May to Seplember,

Sprinkle them with salt, and let them lie for
two or three hours before they are dressed.
Wash and clean them thoroughly, wipe them
very dry, flour them well, and wips them
again with a clean cloth ; dip them in egg, and
Iim:; bread-crumbs, and fiy them in plenty of
lard.

989.— Common method of Sileering the backs
of Lovking Glasses.

Take asheet of tin-fiil, and spread it upon
a table; then rub mercury vpon it with a
hare’s foot till the two metals incorporate,
Lay the plate of glazs upon it, and load it
with weights, which will have the effect of
pressing out the excess of mercury, that was
applied to the tin-foil. In a few hours the
tin-foil will adhere to the glass and convert
it into a mirror. About two ounces of mer-
cury are sufficient for covering three square
feet of glass.

990,— Popular German Method of Blacking
Leather.

Take two pounds of bark of elder, and the
same quantity of the filings of rust of iron ;
steep them in two gallons of river water, and
put themin a cask or earthen vessel closely
stopped. After it has thus stood two months,
put to the liquid, when well pressed out, one
pound of powdered nut-galls, and a quarter
pound of copperas; and then, after stirring
it over a good fire, press out the liguid, with
which the leather is to be three or lour times
brushed over, when it becomes of an excel-
lent and durable black,

991.—The Lord Mayor's Soup.

Wash thoronghly two sets of moderate.
sized pigs’ ears and feet, from which the hair
has been carefuly removed ; add to them five
quarts of cold water, and strew them very
gently, with a faggot of savoury herbs, and
one large onion stuck with a dozen cloves, for
four hours, when the ears may b2 lifted out ;
stew the feet for another then take them up,
strain the soup, and set itin a cool place that
it may become cold enough for the fat to be
cleared from it. Next, bone the ears and feet
cut the flesh down into dice, throw a clean
folded cloth over it, and leave it until the soup
requires to be prepared for table; then strew
upon it two tablepoonfuls of savoury herbs
minced small, half a saltspoonful of cayenne,
a little white pepper, and some salt, Putinty J

_
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006, —Almond Rocher,

Cho to{,:ther very fine eight ounces of
almonds, blanched, a:{d dried, six of candied
orange and lemon rind mixed, and one ounce
of citron; then add to them two ounces
flour, three quarters of a pound of sugar, a
small teaspoonful of mace and cinnamon
wixed, and the whites of three large nggl;
roll the mixture into halls about the size of a
large marble and bake them on wa.fﬂr-pager
twenty minutes in a moderate oven: the
should he guite erisp, but not deeply coloured.
An ounce of bitter almonds can be substituted
for sweet.

007 .—Minced Fowl.
Raise from the bones all the more delicate

is

E:Ied fowls, clearit from the skin, and keep
it covered from the air, until wanted for use.
Boil the bones, well bruised, and the skin,
with th uarters or a pint of water, until
reduced quite half, then strain the gravy and
let it cool ; next, having first skimmed off the
fat, put it into a clean saucepan, with a
quarter of a pint of milk, three ounces of butter
well mixed with a dessertspoonful of flour, a
little pounded mace, and grated lemon-rind ;
keep these stirred until they boil, then put in
the fowl, finely minced, with three hard-boiled
eggs, chopped small, and sufficient salt, and
white pepper, to season it properly. Shake
the mince over the fire until it is just ready to
boil, stir to it quickly a squeeze of lemon
juice, dish it with pale sippets of fried bread,
and scrve it immediately.

998.—To fry Troufs, or similar Fish,

Trouts of a moderate size are dressed whole,
and frying is the best mode of preparation,
Take the trouts, and clean them out and scale
them. Dust them with flour, and put them
in a fryingpan with hot dripping or lard.
Turn them, so as to brown I:Eam on hoth
eides. Lift them out and serve them on a
dish ; they will be improved by laying a
napkin under them to absorb the grease.

*«* In some parts of Scotland, trouts are
rubbed with oatmeal instead of flour, and some
reckon that this improves the flavour,

999.—Indestructible Ink for resisting the
action of Corrosive Substances,

On many oceasions, it is of importance to

:ﬁgl:&a: ux::k mndestructible by any process,

Il 2 ually desiroy the material on
':i'ﬁi']ﬂ'ﬂh it m:?pml. _For black ink, twenty-
E:]E E:lﬂ}“ copal, in powder, are to be dis-
o ved in two hundred grains of oil of lavender

y the assistance of a gentle heat; and are
then to be mixed with two and  half graing
of lamp biack, and a hali grain of indigo,
;‘jﬂ':l ugac is prm‘-uF“hﬂli‘; uselul for labelling
Phials, éc. containing chemic !
4 - brxey g chemical substances of

of the flesh of either cold roast, or cold | 9

1000, — Pickied Eschalots.

For a quart of ready-peeled eschalots, add
the same quantity of the best pale white
wing vinegar, a dessertspoonful of salt, and an

of | ounce of whole white Dﬂpﬂﬁper; brinr these
t

uickly to a boil, take e scum, throw in
the eschalots, simmer them for two minutes
only, turn them into a clean stone jar, and
when they are guite cold, tie a skin, or two
folds of thick paper over it.
The sooner the eschalots are pickled after
they are ripe and dry, the better they will be.

1001, —Treatment of Soft Corns,

The soft corn occurs between the toes,
and is produced in the same manner (see No.
1013,) as the common corn; but in conse-
uence of the moisture existing in this situa-
tion, the thickened scarf-skin becomes satu-
rated, and remains permanently soft,

The soft corn is best relieved by cutting
away the thick skin with a pair of scissors,
avoiding to wound the flesh : then touching it
witha'gmp of Friar's balsam, and wearing
habitually a piece of cotton wool between tho
the toes, changing the cotton daily.

*+* * Caustic,” says Mr. Wilson, *as an
n}i]plication for the cure of corns, is a remedy
which should be used with great cantion, and
would be better left altogether in the hands of
the medical man.

1002.—A Good Madeira Cake.

Whisk four fresh eggs until they are as
light as possible, then, continuing still to whisk
them, throw in by slow degrees the following
ingredients in the order in which they aro
written : six ounces of dry, pounded, and
sifted sugar; six of flour, also dried and sifted ;
four ounces of butter just dissolved, but not
heated : the rind of a fresh lemon; and the
instant before the cake is moulded, beat well
in the third of a teaspoonful of carbonate of
soda : bake it an hourin a moderate oven. In
this, as in all cum{woaiﬁnua of the same nature
observe particularly that each portion of butter
must be beaten into the mixture until no
appearance of it remaing before the mext is
added ; and uf this be done, and the prepara-
tion be kept light by constant and light wisk-
ing, the cake will be as good, if not better,
t.klﬂﬂ if the butter were creamed. Candied
clt.rﬁdcan be added to the paste, but it is not
nezaded,

1003.—Sunce Hobert.

Cut into small dice, four or five large onions,
and brown them in a stewpan with three ounces
of butter, and a dessertspoonful of flour,
When of a deep yellow, pour to them half a
pint of beef or of veal gravy, and let them
gimmer for fifteen minutes ; skim the gauce,
add a seasoning of =alt and pepper, and, at
themoment of serving, mix in a dessertspoon-
ful of made mustard,
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1013,—Treatment of Corns.

Corns are usually limited to the feet. Their
| cause is either pressure or friction, or both
' combined. Whenever a portion of the skin

is subjected to long continued and unequal

pressure, the papillie of the sensitive skin are
| stimulated, and grow to an unusual size.
. Associated with this increase of growth of the
papille, is the increased thickness of the scarf-
skin, and this latter being the outward and
preceptible effect, is denominated, according
to its size, either * callosity” or corn.”

The same treatment as for warfs (See No.
1001,) will keep corns under, in spite of pres-
sure ; but there is a knack in paring them
which we will explain. ‘The end to be gained
in cutting a corn 18 to take off the pressure of
the shoe from the tender papille of the sen-
sitive skin; and to effect this object, the sum-
mit of the corn must be cut in such a manner
as to excavate it, the edges being left to act as
a bolster and still further ct the central
part, when the longest and consequently the
most sensitive papille are found. The pro-
fessional chiropodist effects this object very
adroitly; he generally works around the
centre, and takes out the fibrous portion in a
single piece. He digs, as he says, for the
root. There is another way of disposing of a
corn which Mr. Wilson has been in the habit
of recommending to his friends ; it is effectual,
and obviates the necessity for the use of the
knife. Have some common sticking-plaster
spread on buff-leather ; cut a piece sufficiently

e to cover the corn and skin around, and
have a hole punched in the middle of exactly
the size of the summit of the corn. Now
take some common soda of the oil-shops, and
make it into a paste, with about half its bulk
of soap; fill the whole in the plaster with
the paste, and cover it up with a piece of stick-
ing plaster. Let this be done at bed-time,
|'am:l in the morning remove the plaster, and
- wash the corn with warm water. If this
|up-arauun be repeated every second, third, or
! fourth day for a short time, the corn will be

removed. The only precaution requiring to
 be used is to avoid causing pain; and so lon
a8 any tenderness occasioned by the remedy
lasts, it must not be repeated.

When the corn is reduced within reasonable
 bounds by either of the above modes, or when
itis only threatening, and has not yet risen
to the heug;ht of being a sore annpyance, the
best of all remedies is a piece of soft buff
leather, spread with soap plaster, and pierced
:l:] I:hl; fe:.‘f“fhmh a haliafamtl;.r the size of the

& corn. it can be cured,

a better ”.“b?‘t““ﬂf still for sprtndingpélue las-

ter upon 18 amadow,” or ** (jerman tinder,”
1014.—For a Sudden Hoarseness.

Mix one teaspoonful of sweet spirits of
nitre in a wineglassful of wager, is may
e taken tw;: Er three times day,

1016.—A cheap Meat Jally.

One calf’s foot, a pound and a half or two
unds of beef, a small onion, a carrot, &
unch of parsley, a little spice, a bit or two of
quite lean ham, dressed or undressed, and five
half pints of water, boiled very slowly for six
hours will give a strong, though not a highly
flavoured jelly. More ham, any bones of un-
boiled meat, poultry, or game will, in this
respect, improve it ; and the liquor in which
fowls or veal have been hoiled for table should,
when at hand, be used for it instead of water.
These jellies keep better and longer when no
vegetables are stewed down in them.

1016.—To Lessen Friction in Machinery.

Grind together black lead with four times its
weight of lard or tallow. Camphor is some-
times added, (seven pounds to the hundred-
weight.)

1017 .—Convulsions of Children.

The care of convulsions consists in removyin
the exciting causes. If from improper foo
and indigestion, a gentle emetic should be
?-iven. If the irritation be in the bowels, a
ew grains of gray powder with rhubarb may
be given with propriety. But if the disposi-
tion to convulsions continues, after the bowels |,
have been properly cleansed, and the child
appears exhausted, a few drops of sal-volatile,
or tineture of assafeetida, should be admi-
nistered. [If worms are considered to be the
cause, the cure must then depend on the pro-
per treatment of that complaint ; (See No. 76).
If from teething, after gentle evacuations,lanc-
ing the gums should be resorted to; t{sea
No. 544). The dress of the child should be
loogened, the head elevated, cold air admitted,
and the face sprinkled with cold water;

*+* As convulsions frequently attend dan-
gerous affections of the brain, the advice of a
medical man should bs immediately obtained.

L018.—Eels Fried.

Cut the eels in pieces about three inches
long, dip them in flour, egg and bread-crumb,

5 | and fry them in very hot lard, dress them on &

napkin, garnish with parsley, and serve shrimp
sauce in a boat,

1019.—Vegetable Soup

Peel and eut up very fine three onions, three
turnips, one carrot, and four potatoes, put them
into a stewpan with a quarter of a pound of
butter, the same of lean ham, and a bunch of
parsley, pass them ten minutes over a sharp
fire; then add agood spoonful of flour, mix
well in, moisten with two quarts of broth and
a pint of boiling milk,® boil up, keeping it
stirred, season with a little salt and sugar, and
rub through a hair sieve, put it into another
stewpan, boil again, skim, and serve with
fri-ﬁd- brﬂa'l'] in it
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| 1026,— Instructions and Receipts for the Use
of Tndian Corn.

The following are extracts from &-ﬂﬁmphlet

pulilished for the Government at Dublin, and

show the various modes of cooking Indian |},

corn in America :=-
. Mithod of Grinding Indiaw Corn—The
grein Indian corn is sometimes
' mﬂﬁiﬁrtnlhqn I:i!ﬁt ci:-rrhr,blll_:rl'lt all the m E 5
user for grinding other grains may ba use
far Iuﬂiarg. uurn.g Thia grain 'ﬂuﬁg larger
than wheat, it is necessary that the stones
' should be kept wider apart and not driven too
| rapidly, for when the motion of the stones is
too rapid the meal becommes heated and injured,
and the eause of injury to the meal is its being
ground too fine—it kills or deadens the
| meal.”
| Various Manners of |Using Indian Corn as
- Human Food.

Suppawn, or porridge, that is to say, boil-
ing milk, broth, or water, thickened with
Indian corn .meal, in the eame way that
people in the south of England thickea them
! with wheat flour, and that people in the north

thicken with catmeal. Put into water, this is

a breakfast, sapper, or dinner for little chil-
dren; put into wilk or broth it is the same
for grown people. It is excellent in all dis-
orders arising from bad digestion. In milk
ar broth it is a good strong meal, sufficient
for a man to wurﬁ upon.

It takes about three pounds and a half of
Indian corn floar to make porridge for ten
| persons, less than half a pound of corn flour
(for a meal for one man, and a warm com-
fortahle meal that fills and strengthens the
stomach. Three poundsand a haif of wheaten
| flaur would make four pounds and a half of
| bread, but it would be dry bread, and bread
alone, and not affordi the sustenance
or comfort of the porridge,

Mush.—Put some water or milk into a pot
and bring it to boil, then let the corn meal
out of one hand gently into the milk or water,
and keep stirring with the other, wntil yon
| hiive got it into a pretty stiff state : after which
‘let it stand ten minutes or a quarter of an
hour, or less, or even only one minute, and
then take it out, and put it into a dish or
bowl. This sort of half-pudding, half-por-
ﬁﬂﬂ?;m eat either hot or cold, wi‘:ha!?t?ﬂe
salt or withont it. It is eaten without any
i liguid mmatter, but the general way is to have
|2 milk, and taking a lamp of the
-mush you put it into the milk, and eat the

two together.  Fere is an excellent pudding,
ﬂ}:lmhtr “‘*E‘E::}* m'&‘é“ﬁ or without it; and
sti]tgtu {ur 2 1 %Ell excellent sub-
cold. 1tis neither hard or when

but quite light and digestible for the E:Ei
f_'EﬁhII: stomachs. The Indian ¢orn flour is
mare wholesome than whear flour in all its

very hard
mﬁmncaj fl

take it hotor | b

manners of cooking. It i8 a %tm conve-
nience for the workman in the fields that mush
can be eaten It is, in fact, moist g
and habit soon makes it pleasanter than bread.
It is a great thing for all elasses of ﬁﬁrﬂﬁﬁu,
t particularly for the labourer. He may
have bread every day, and he may have it hot
or cold, and there is more nutrition in it than
vou can get out of the same quantity of wheat
pur. [tis eaten at the best tables in Ame.
riea almost every day; some like it hot, some
cold, some with milk, some to slice it down
and eat it with meat, some like it best made
with water, others with milk, but all like it in
one way or another, Some put these cold
slices again into the oven, eat them hot,
or they may be heated on the griddle. Itis
believed in America that the Indian corn,
even uzed in this one single manner, does
more, as food for man, than all the wheat that
is grown in the country, though the flour
from that wheat is acknowledged to be the
best in the world.

_ Hominy is produced from Indian corn, It
is the corn coarsely ground, or kibbled, and is
thus distinguis from Indian meal flour,
which is finely ground, It ié sold by pro-
vigsion merchants, at from £20 to £22 per ton,
or ahout 22s. a cwt., if with the addition of
carriage (£1 per hundred miles), the cost, as
nearly as can be caleulated, would be 23d. a
lb. Hominy has the quality of imbibing
from five to seven times its weight in water,
which Indian meal flour does not; and this
constitutes the important distinction between
the two. The proportion of hominy and
scconds wheaten flour for good bread is one
and a half pounds of hominy to a stone (four-
teen pounds) of flour. The homing must be
soaked sirteen or eighteen Kours in cold water
before it is cooked. :

To Make Hmniuil Bread.—The howminy
having been dgropur]' soaked, drain off the
water, and add of fresh water seven and a
half pints for each pound and a half of ho-
miny as weighed 1 soaking ; let it sim-
mer four hours (if rapidly it will be-
come hard and never swell), the hominy will
th:an_l:a fit 5‘& ?ﬁmﬁi&m ﬂ;ﬂ; bread. For bread,
mix it gradoally with the flour, making the
dough in the ordinary way, and adding yenst
i rather more than the usual proportion.
This bread will keep moist and good for a
}iungar time than if made entirely of wheaten

e T

Cost.—Of fourteen pounds of seconds flour,
3s., making sixteen pounds of bread ; of four-
teen pmmgu of seconds flour {Elf and one
and a half pounds of homin guijr.d], 38 4}
1d. :Eakh:g twenty-three and a half pounds of
read.

The cost of bread made of seconds flour is,
therefore, nine farthings per pound, and of
flonr with hominy seven ings per pound,
which is a saving of nearly twenty-three per
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sufficiently, take it out of the pan, make it

into any shape like, and put it into an

oven ml]-huut:gou If the fire is too brisk, the

crust will brown, and the inside remain heavy.
It should bake from two to three hours.

To Make Excellent Bread without Yeas!.—
| Seald about two handfuls of Indian meal, into
| which put a little salt, and as much cold water
as will make it rather warmer than new milk ;
| then stir in wheat flour, till it is as thickas a
Family pudding, and set it down by the fire to
rise. In about half an hour it generall
| grows thin; you may sprinkle a little fres
| flour on the top, and mind to turn the pot
round, that it may not bake to the sides of it.
In three or four hours, if you mind the above
directions, it will rise and ferment as if you
had set it with hop yeast; when it does, mnake
(it up in soft dough, flour a pan, put in your
| bread, and set it before the fire, cov up,
turn it round to make it eqhua.ll} warm, and in
about an hour it will be light enough to bake.
It suits best to bake it in a Dutch oven, as it
‘Bhould be put into the oven as soon as it is
' light.
. Hasty Pudding.—Boil water, a quart, three
| pints, or two quarts, according to the size of
| your family; sift your meal, stir five or six
- spoonfuls of it thoroughly into a bowl of
i water ; when the water in the kettle boils,
| pour into it the contents of the bowl, stir up
| well and let it boil up thick, put in salt to suit
your own taste, then stand over the kettle,
and sprinkle in meal, handful after handful,
stirring it very thoroughly all the time, and
letting it boil between whiles, When it is so
thick that you stir it with difficulty, it is about
night. It takes about half an hour’s cooking.
it with milk or molasses. Either Indian
meal or rye meal may be used. If the system
is in a restricted state, nothing can be mar
than rye hasty pudding and West Indian mo-
lasses. This diet would save many a one the
horrors of dlyup-aﬂeﬁa.

Be careful to observe that Indian cornin all
its preparations requires thorough cooking,
If not sufficiently boiled or haked it looses its
 flavour and becomes indigestible.

- The following reccipts arc extracted from
Dr. Bartlett’s admirable pamphlet :

- Griddle Cakes—Use milk altogether and
-mo water. Two eggs yellow and white to be
allowed for a pint of corn meal, the milk to be
a little warmed, and the whole to be well
beaten up with a spoon. There must be milk
gnugﬁh used to make the whole so liquid that
1t will pour out of the saucepan on the griddle,
one spoonful of wheat flour and ]a.r& (pure
 butter is better) the size of a walnut.
- The griddle is a flat round iron concern,
standing on three legs, and of any size; it

- must be made not very hot, as it would then | F84

burn the cakes, and it must be well cleaned and

greased while warm, that it may be perfect]
emooth so that the cakes may 'an]';mily tumadt

that they may be done brown (not burnt) on
both sides; to promote their turning easily, is
the ohject of a.d}:ling- the wheaten flour. [
dough, or rather the batter, must be well beat
up, and prepared directly before being cooked,
though it might set an hour, but it would not
bear to be mixed over night. The cakes are
usally poured on, until they spread on the
a‘ﬁdﬂln to the size of the bottom of a breakfast
plate,

Egy Pone—Three eggs to a quart of meal,
no wheat flour, to be made also with milk, as
water would make it heavy, a spoonful of but-
ter, all well beaten together, and made up of
a consistence thicker than the cakes, too thick
to pour out, but just thick enough to require
to be taken up with a spoon—may be baked
like cakes, immediatcly after being mixed,
must be baked in a tin pan, which must be

laced in a Dutch-oven, not too hot at first,

ut the fire under it to be increased. The ob-
ject is to have it begin to bake at the bottom,
when it will rise in the process of baking, be-
come brown on the top, and when put on the
table and cut, resemble what we call pound
cake. Salt, of course, add as usual to your
taste in both cases.

 Indian Meal Breakfast Cakes.—~Pour boil-
g water into a quart of corn meal; stir it
until it is wet ; then add two well Leaten eggs,
and milic enough to make it a thick batter;
measure a small teaspoonful of dry saleratus,
and dissolve it into some warm water, and put
it into the batter, with a small quantity of
galt ; butter square tin pans, fill them two-
thirds full, and bake in a quick oven; when
done cut it in squares, and serve hot.

Indian Mufins.—Pour boiling water into a
quart of corn meal, stir it well, let it be a thick
batter ; when it is cooled a little, add to it a
tablespoonful of yeast, two eggs well Leaten,
and a teaspoonful of salt ;-set ina warm place
to rise for two hours ; then butter square tin
pans, two-thivds fill them, and bake in a quick
oven: when done serve hot or cut in squares,
or bake as wheat muffins,

Johany Cake.~It is prepared from the corn
meal scalded and the dough rolled or pressed
out to half an inch in thickness, is cooked one
side at the time in front of the fire, after being
put on a board, sheet of tin, or plate, or any
other material of suitable shape.

Ash Cake~Is prepared from the Indian
meal dough made as above, and is cooked as
follows :—Make a bed by seraping away the
ashes on all sides, roll the dough after being
made into form, hetween two cabbage leaves,
place it in the bed, and cover it up with the
previously removed ashes and embers. A
little practice will determine the length of time
uisite for cooking. The process resembles
that of roasting potatoes.

Corn Cup Cake—Take two cups of corn
meal and one of wheat flower, or in that pro-
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1031.,—Mode of Cultivating the Geraning.

Mr. Catleugh, of Chelsea, an emineot
grower of the geranium, has published the
following methods of cultivating this plant,
** Place your cuttings in the open border in
the course of July, where they will be fully
exposed to the meridian sun. In about six
weeks the cattings will bave rooted, when pot
them in sixty's, put them in a shady situation
on or slates, and in three weeks, when
the wood mu?ﬂ:d b:.’. hardened, rﬂmﬂt;w them to
gn ex ry spot. BIm remain
there till the end of September, and then
transfer them to the house to winter, on which
occasion stop them at the third or fourth
joint and shift them into forty-eight’s pots,
using a com of tarfy loam and sand ;
give them little air for eight or ten days, but
after that allow them as much as the state of
the weather will permit till the early M
of December, when the pots will be
with roots, and the plants must be repotted in
thirty-two’s, adding bone dust cautiously, not
:}t_lqw it to be near the nurtg:m on account

its drying nature; sto ants again
and mainmiﬁ the temper[;ture ulfﬁ deg. for
ten days, and then allow it to fall to 42 or 40.
Damp the flues twice or thrice every night, to
keep the air moist, and admit external air at
the top when the weather is favourable,
About the middle of February shift those
intended for large specimens into forty-two’s,
and v growers into a size larger., At
this time tie each shoot to a proper stake. In
the begining of April discontinue fires, and
commenee amnﬁlug the plants overhead
thrice & week, and close the house at night,
Continue this treatment for a month, damping
the liouse every night, and opening the to
eashes every morning, and admitting as mu
air during the day, as may be borne with

* When
1 they show bloom, water freely, and
shade with eanvas. On housing the plants
pick off all dead leaves, and when the green-
fly ap fumigate with tobacco, taking
care that the plants are ‘\iﬂ;; watering them
well a day or two after, When done r-
ing, remove the plants to an exposed place
for afortnight, to harden the wood, then cut
them down, Compost.—Two barrows-full of
good maiden loam with the turf, and one of
well rotted cow dung, three years old, one
pa%_l;:::l; El;lvqrn:rnd, and one :ﬁd bone dust,

for the wi rnpnl,uni' g a little more
sand, The cow manure should be frequently
turned in winter, to the worms and

E:a:ls-—-'}fbna’a anuwﬁmws ; the Gera-

1082.—Alterative Pill.

Calomel, ten grains; tartar emetic, two
grains ; gualacum powder, one unm'?la ; syrup
to form the mass, Mix, and divide into ten
pills. Take one pill every night,

1033 . ~8oup Magrie.

Cut two onions into very small dice and put
them into a an with two ounces of butter,
fry them for a short ime, but not to changa
colour; have four handfuls of well-washed
sorrel, eut inte ribands, and put it into the
stewpan with the onions, add two tablespoon-
fulsof flour, mix well, then a pint of milk and
and a pint of water, boil altogether ten minutes,
season with a little sugar and salt, and finish
with two yolks of eggs, mixed with a gill of
cream, stir it in quickly, do not let it boil after~
wards; put the crust of a French roll cut in
?t“f(ilps into your tureen, pour the soup over

serve,

1034, —Cramp,

When cramp oecurs in the limbs, warm
friction with the naked hand, or with the
following stimulating liniment, will generally
be found to succeed 1n removing it.

The Liniment.—Take of water of ammonia,

or of spirit of hartshorn, one ounce; olive

oil, two ounces. Shake them together till
they unite.

Where the stomach is affected, brandy,
ether, laudanum, or tincture of ginger l.Eorgs
:;j}ua apel;aﬂieut ]wa etutm. following

raught may be with great advantage :
-—Landanum, forty or fifty drops; tincture
of ginger, two drachms; syrup of poppies,
one drachm ; cinnamon or mint water, one
ounce. Mix for a draught. To be repeated
in an hour, if necessary.

In severe cnses, hot flannels, moistened
with cumﬂmuﬂ camphor liniment and turpen-
tine, or a bladder nearly filled with hot water,
at 100 deg. or 120 deg. Fahr., should be a

lied to the pit of the stomach; bathing t
eet in warm water, or applying a mustard
poultice to them, is frequently of great ad-
vantage,

*4* The best preventives, when the cause
of cramp is constitutional, are warm tonics,
such as the essence of glunger and camomile,
Jamaica ginger in powder, &c., avoiding fer-
mented liquors an en vegetables, espe-
mﬂyﬁfm supper, and wearing flannel next

skin,

In addition to what has been said in No.
308 respecting the vitality of potato-liquid in
cleaning silk, &e., we may state that itiea
valuable cleaner of oil pictures, and of fur-
légmrn that is h:nilﬂd. Bgﬂ.lljﬂt.ﬁi wainscoat, when
dirty, may clean y dipping a spon
into the liguid, and then into a httle fine m%:
and rubbing the paint with it, taking care to
sponge the washed parts afterwards with cold
water, To oil paintings it should only be ap-
plied with a sponge mot too wet, and then
sponged off with cold water,
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1043.—dA Miniature Round of Beef.

Select a fine rib of beef, and haveit cut
small or large in width, according to your
taste; it may be made to weigh from five to
twelve pounds or more; take out the bone,
and roll the meat round like a fillet of veal,
securing it by two or three wooden skewers;
place it in a strong pickle with a few cloves
and whole pepper in it. Leave it there for
ten days, or according to BiZe ; t}mn cook it,
taking care that it does not boil, but only
simmer for about forty minutes or more, as
you think the weight requires. It is best put
on in hot water, as that does not draw the
gravy as much as cold. IF your beef is fat,
your little round will be marbled like brawn,
and eat shorter and more juicy than beef from
the leg. The bone will serve to make stock
or pea-soup, and not a bit nead go to waste.
Many persons adjust a rib of beef in this
manner for roasting. Let them try it salted,

| and they will find it remarkably good, par-
ticularly for breakfast or lunch, and they
need not envy the poesessor of the finest round
of beef.—Domestic Economy.

1044, —Substances in the Ear,

1.—Hard substances, such as peas, bits of
slate-pencil, beads, &e., occasionally get
lodged in the passage of the external ear.
If the substance be within sight, and can he
graspedl readily with a small pair of forceps,
that will be the best way to extract it; but
force must not, on any account, be used.

2,—But the best and safest plan is to inject
luke-warm water rather forcibly into the ear
by means of a syringe—one that will hold at
least two ounces. ‘Ihis will be found rarely
to fail, the water passing beyond the substance,
and being there confined by the membrane,

caled the tympanum, forces the former out-

wards.

3,—S5hould the substance have swelled, or
the ear become swollen, a little sweet oil must
be pourcd into the ear, and left there tilk the
next day, when syringing may be used.

4.~Glase beads and similar substances,
may be extracted by means of a probe, dipped
into some appropriate cement, introduced
into the ear, and kept in contact with the body
to be removed, for a few moments till it has

ml

1045.—How to Choose Lobsters,

Tha'hmvieg fish are the best. When fresh,
thﬁhnve_: lively eolour and pleasant smell.,
When boiled, the tail will be siiff, and curle
up with the spring, if fresh, The cock lobster
is preferred, though smaller than the hen, and
may be by the narrow back part of his
wh;niﬁnhw% u tr{nust fina within it
gofter and broader., SNy N K

17 -

104 6. —Xweet Maccaroons.

Planch and skin half a pound of sweet
almonds, dry them well, then put them in a
mortar with a pound and a half of loaf sugar,
pound well together, and pass the whole
through a wire sieve, put it again into the
mortar, with the whites of two eggs, mix well
together with the pestle, then add the white of
another egg, proceeding thus until you bave
used the whites of about eight eggs and made
a softish paste, when lay them out at equal
distances apart upon wafer paper, in picces
nearly the size of wainuts, place some strips
of almonds upon the top, sift sugar over, anid
bake in a slow oven of a yellowish-brown
colour; they are done when set quite firm
through.

1047.— Biller Maccaroons,

Are made similar to the above, by deducting
two ounces of sweet, and adding two ounces
of bitter almonds ; they are laid ogtin much
smaller cakes upon common paper, and baked
in a much warmer oven; wlen cold they
may be taken off the paper withthe greatest
case.

1048, —Ciynamon Cordial.

This 1z geldom made with cinnamon, but
with either the essential oil, or bark of cassia.
It is preferred coloured, and therefore may be
very well prepared by simple digestion. If
the oil be umu!., one drachm will be found to
be enough for two or three gallons of spirit.
The addition of two or three drops each of
essence of lemon and orange pesl, with abont
a spoonful of essence of cardamoms to each
gallon will improve it. Some persons add to
the above quantity one drachm of cardamom
seeds and one ounce each of dried orange
and lemon peel. One ounce of oil of cassia
is considered to be equal to eight pounds of
buds, or bark. If wanted dark it may be
coloured with burnt sugar. The guantity of
sugar is one and a half pounds to the gallon.

1049.— How fo deal with Diseased Fruit Trees.

Generally speaking, careful pruning, wash-
ing the bark all over with a hrfuh :.uEd clean
water, and the leaves with a sponge, and
occasionally putting good earth and good
manure to the roots, will remedy most dis-
eases in fruit trees; removing them from a
bad to a better soil, will of course, effect this,
where it proceeds from poorness of land ; for
the old adage, “ Remove the cause, and the
allect will cease,” will be here exemplified.
‘I'o cure the hoozing of the gum, nothing
more is necessary than to cut away thn_ -:I_iu-
cased parts of the bark ; and by thus aseisting
nature in casting out the excrementitions or
noxious juices, complete curé may be effected,
provided mo oils or other gintments are had
recourse to. :
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1057.—To Preserve Fresh Provisons.

Let the substance to be preserved be first
somewhat more than parEuiled. the bones
‘being previously removed. ‘Then put the
meat mnito a tin cylinder, fill up the veqsel
‘with broth, and solder on the lid, in which
‘there must he made a small hole. When this
| has been done let the tin vessel thus prepared
‘be placed in water, and heated to the boiling
point, to complete the cooking of the meat;
‘the hole of the lid is now to be closed with
solder. while the air is rushing out. The
veagel must then be allowed to cool, and from
the diminution of volume in the contents, in
consequence of the reduction in temperature,
both ends of the cylinder are pressed inward
and become concave.

*«* All kinds of animal food may be pre-
served in this way,—heef, mutton, veal, and
Buu , roasted and boiled. The late Captain

asil Hall has recorded his opinion of this
mode of preserving meats, in the following
terms :—** I had eighty pounds worth in my
possession dunng my voyage to China, and
there was not one failure; the meat thus pre-
served eats nothing, does nat tumble over-
board, nor get its legs broken by rocking
about the deck of aship in rnu,ﬂl]’ weather,
and you are enabled to toss into a boat in a
minute, as many day’s cooked provisions as
¥ou may require.”

1058.—Pills for Colocynth.

Take of En-;nl:in; or Elilaa't Todian a’oes, and
scammony, of each eight paris; colocynth
four parts; sulphate o? potash, and niirnni
cloves, of each one part; rectified spirit a suf-
ficiency. Pulverize the aloes, scammony, and
sulphate of potash together; mix them with
the colocynth, previously reduced to fine
powder ; add the oil of cloves; and,with the
aid of a small quantity of rectified spirit,
beat the whole into a proper pill mass, which
i:# m}:hﬂ divided into five-grain pills,.— Edin-
F a

1050.—8oles. (Jews' fashion.)

eggs, well beaten, put six tablespoonfuls of
| | #alad-oil in a sauté-pan, place it over the fire,
| and wl'itien quite hot putin your sole; let it re-
main five minutes, turn over, and fry u

the other side; ten or twelve minutfu Eﬁﬂ
cook it, according to the size; serve upon a
: mEkm without sauce. '

1060.—Liguid Rouge,
In one pint of Vi i
eufficient qﬂﬂntily ﬂp’::&l uﬂﬁﬂfﬂ?ﬁz
the required colour. It must be used eparingly,
ia!the east quantity imparts the colour. A
bit of soft kpange, or some raw colton,
serve Lo apply this preparation,

they look plump and -clear. Then lay them

| spectus of Pharmacopoeias.
Trim the fish well, dip it into a couple of

They are excellent |

1o61.—Lemons Preserped.

Take some fine lemons, pare the yellow
rind off very thin, cut out a piece of the rind
at thz blosgom erd, and remove the pulps and
pips. * Now rub the lemons well all over with
fine salt, and lay them in cold water, whera
they should remain for five or six days, totally
immersed, Then boil them in new salt and
water twenty minutes. Next prepare a syrup
of one pound of loaf sugar to one quart of
water, well skimmed ; into this put the lemons,
and boil five or six minutes each for four.days
sucessively; then place them ina jar, and let
them stand six weeks,—being particular that
they are completely.covered with syrap. After
the specified time, make a thick fine clear
grup of the best refind sugar and water, put

e lemons into it, and boil them gently ten
minutes; set them aside, and after tm-r.ta
hours boil them again at short intervals unt

into jars or glasses, and pour the syrup over
them cold; cover them with brandy paper,
and tie bladder and leather owver all.— i
som.

1062.— Process of Drying Silk.

Silks, whether dressed or not, that ma
have heen washed, {see No. 06<.) shoul
always be dried in the shade, on a linen horse, '
and alone. If black or dark blue, they will
be improved if, when dry, they are placed on
a table and well sponged with gin or whiskey,
and again dried. Either of theee =pirits ulone,
laid on with a sponge, will remove, without
washing, the dirt and’ grease from a hlack
stock or eilk handkerchief of the same coloar,
which will be so renovated by the application
as to appear almost new.

1063 —Dhnrer Pills. 1

Take of powdered aloes, twenty-four parts;
extract of cinchona, twelve, parts ; powderad
cinnamon, four parts; syrup of wormwood,
a sufficient quantity to. form it into a mass. |
Beat them together till incorporated.—Con=

1064.— Tinning.
1.—Platrs or wvessels of brass®er
boiled with a solution of stannate of potassa, |
mixed with turnings of tin, become, in the
course of a few minutes, covered with u firmly -
attached layer of pure tin.

2.—A similar effect is produced by beilin
the articles with tin filings and caustic alkal .
or cream of tartar, :

1065.—Loisoning from White Vitriol.

The violent vomiting wsually present must
be rendered easier by draughts of warm
water: the patient should alsc drink freely of
milk, which, by partially decomposing the
poison, rendera it leas active.
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1072.—The Cold Bath.

It is of essential importance to know that
there is no truth in the common opinion, that
it is safer to enter the water when the _'!IIHJ}' 18
cool, and that persons heated by exercise, and
beginning to perspire, should wait till they are
perfectly cooled. It is a rule liable to no ex-
ception, that moderate exercise ought always
to precede cold bathing ; for neither previous
rest, nor eéxercise to a violent d , is pro-

et on this occasion, The duration of cold

athing ought to be short, and must be de-
termined by the constitution and sensations of
the individual ; for hulthg persons may con-
tinue in it much longer than valetudinarians.
It should, however, not be forgotten that it is
safer to continue completely immersed in
water a short time, than to take repeated
plpnges. The morning is the usual time for
using the cold bath, unless it be ina river;
in which case the atternvon will be more
eligible. While the bather is in the water he
should not remain inactive, hut apptlg brisk
and general friction.  After the bath, the body
ghonld be immediately dried with a coarse
dl.'? l'-]ﬂ‘thl-

The beneficial effects of cold bathing may
be considered to be ablution or cleansing of
the skin, the redoction of excessive heat, and
a salutary reaction of the system, upon which
its tonic power depends.

The cold bath is well ealculated to brace
the constitution during the middle periods of
life, when the e
established, provided no predisposition to
visceral or cutaneous diseases exists.

1073.—To Make Starch for the Laundry.

This requires some care and attention.
The hest vessels to make it in, are those of
brass, bell-metal, copper tinned, or earthen-
ware pipkins. If starch were made in a tin
gnucepan, it would be a chance if it did not
burn; an iron saucepan would burn it black ;
it would he discoloured by copper, if the
inner surface of the vessel were nol tinned.
The very best vessel for starch making isa
bell-metal skillet.

Mix the starch with cold water till it is of
the consistence of common paste, carefully
pressing abroad all the lumps; then pour
upon it hoiling water, in the proportion of
a pint to an ounce of starch. I}J the starch is
fll.l.l'ﬂ and without blue, add the gquantity of
slue neceswary to give it the proper tint, to
the boiling water befors it is poured upon
the starch, which is effected by putiing the
blue into a flannel bag and letling the water
dissolve a sufficient quantity. Set the skillet
over the fire, and stir the starch with a clean
wooden spoon. When the starch has boiled
up, remove it from the fire,

*s* When starch is required more than
usually stiff, alittle isinglass may be dissolved
End mixed with it after it is removed from the

Te.

powers of the body are firmly |

1074, — Pomade Divine.

Take beef marrow, twelve ounces, which
must be steeped in water for ten l']l!'!,
changing the water every day. Then steep it
in rose water for twenty-four hours ; drain it
as dry as possible, and put it in a glazed
earthen pot, which should not be more than
half full. Then add the following ingredients,
which must be well strained into the marrow;
after which the pot must be covered with a
piece of bladder: — Cloves, powdered, &
quarter of an ounce; cinnamon, a quarter of
an ounce; storax, strained, half an ounce;
flower of benzoin, half an ounce; orrice root,
powdered, half an ounce. After all has been
prepared as above, place the pot in a saucepan
of boiling water, in which it should be kept
three guarters of an hour; it must then be
strained through muslin or thick lawn, mmto
small glasses or pots for use. It is better for

.'

‘H'.' The aliove preparation is said by Dr.
Kittoe to be efficacious in all eruptions and
disorders of the skin, inproves the complextion,
and will remove what are called worms,
freckles, and sun-burn.

1075.—To preserve Fish in a living stafe.

Fish may be preserved in a living state for
fourteen days or longer without water, hy
stopping their mouths with erumb of bread
steeped in brandy, pouring a little brandy
into them, and then placing them in straw
in a moderately cool situation. (Frechdl.
Gueyel. Techn.)

1076.—Bread and FFater Poullice,

When Professor of Surgery at the Royal
College of Surgeons, the celebrated Aber-
nethy aescribed to his own private clags, how
that important branch of surgical cookery—
the making of poultices—should be managed.
The poultice which he preferred above all
others was the bread and water poultice, or
evaporating pounltice. We give his directions
verbatim, ** Scald out a basin, for you ean
never make a good poultice unless you have
perfectly boiling water; then having put in
some hot water, throw in coarsely crumbled
bread, and cover it with a plate. When the
bread has soaked up as much water as it will
imbibe, drain off the remaining water, and
there will be left a light pulp. Spreadita
third of an inch thick, on folded linen, and
apply it when of the temperature of a warm
bath.”

*.* When vegetables—as carrots, horss-
radish, and others—are used to medicata
poultices, they should be bruised, putinto a
pot, covered with water, and simmered for
about half an hour. The juice is then to be
strained off and mixed with bread-and-water
o linssed meal, to the consistence of a poul-
| tice. The poppy fomentation may bs used
| with hread or meal in the same way.
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1080.— Tooth Drawing.

T'homas's Hospital, is the author of a most
raluable modern work, entitled * Household
Surgery.” We quote the chapter on Tooth-
Drawing. :

To be able to draw a tooth moderately well,
nust be a great accomplishinent to an emi-
grant settler in the backwoods, and is well
worth acquiring. If he will submit to proper
mstruction before leaving civilized society, so
much the better ; but if not, with a few plain
lirections, and getting an old skull or-two,
from which the teeth have not dropped, to
ractise on, he may manage in a little time to
draw teeth tolerably well; and if he break a
tooth or two short off, or pull ot a tooth and
bring a bit of the jaw away with it when he
begins to practise, he may console himself
with the reflection that few doctors’ apprentices
have not done this in their early experience,
and that the same misfortune occasionally
happens to celebrated dentists, though neither
one nor other talk about it.

1. The front and the eye teeth are pulled out
with straight furc;pa, the blades of which are
placed one behind and the other before the
tooth, and the ends made to clip just before
the tooth dips into the gum. "T'he right hand
then grasps the handles of the forceps ; whilst
the forefinger is at the same time thrust far
o between them, to prevent too great pres-
sure being made and the tooth snapped off.
If it be an upper tooth, the operator steadies
the patient’s E-:d by getting it beneath his
left arm, and then pulls down, giving the
tooth a twist at the same time, by which it is
soon drawn, if the pull be steadily made, If
it ‘be a lower tooth, the operator steadies the
head in the same way, hut with the thumb of
his left hand on the sound teeth presses the
jaw down, whilst his right hand pulls up,
twisting as he pulls, the tooth.

2. Drawing a back footk is a more difficult
and complicated business, and is generally
done the instrument called a “ key;”
the handle and stem of which are like a boot-
hook, less the hnok. The free end of the
stem of the key has a deep solid lip, which
is called the * bolster,” and on the top of this
moves a strong shortly curved iron claw,
which, by twisting the znmﬂn of the instru-
ment, acts most powerfully, and drags the
tooth out of its socket. Jif an upper back
tooth is to be drawn, the operator has most
power and control, and can see best what he
15 about, if he set the patient on the floor,
throw his head well back, and fix it between
his own knees, 1f it be the lower tooth, he
may ﬂlau:e- him in a chair. In either case the
mouth must be held wide open. The operator
nuw introduces the * key,” with the claws
thrown back into the mouth, within the range
of the teeth, places the ** bolster ™ of the in-

pulled out, then turns the elaw across the

Mr. J. South, one of the surgeons to St.!

strument against the gum of the tooth to be

top of the tooth, and let it drop till it lock on
the outside of the tooth just where it sinks into
the gum. Here he steadies the claw with the
fore-finger of the left hand, and grasping the
handle of the imstrument, as he would the
handle of a corkserew when about to pull out
a cork, he twists it from without inwards, and
as he does this, the claw acting as a lever, the
fulerum of which is the “ bolster,” lifts the
tooth out of the socket. :

*+* Be sure, in fixing the claw, you grip
the right tooth, and take care it do not slip,
to the next, or a sound serviceable tooth may
be drawn, and the plagae left behind—an
accident which now and then ocenrs, doubt-
less to the patient’s great dissatisfaction,

1081, —Family - Oil. (For the Hair)

Oil of sweet almonds, one gill ; spermaceti*
quarter of an ounce. Melt them together
over the fire, first breaking the spermaceti
into very small pieces. When cold, stir in
a few drops of oil of bergamot, rubbed up with
half a grain of civet.

1082 —Incrustation of Boilers. (Delfosse’s
FPatent.)

The invention of Monsieur Delfosse consists
in adding to the water used in steam boilers a
mixture which acts on the precipitable matters
in the water to prevent them forming an
incrustation on the interior of the bailer, and
which will also remove any incrustations: that
may have been previously formed. ‘This
mixture the patentee has named the “anti-
pretrifying mixture ;" it is composed of dry
tannic or gallic extract, hrdrata of soda, or
soda deprived of its carbonic acid, muriate of
soda, and subcarbonate of potash. The pro-
portions will according to the impurity
of the water, and to the boiler being stationary
or locomotive. If the boiler be stationary,
and fed with fresh water, the amount of anti-
petrifying mixture for three hundred and
thirty six hours consumption per horse-power
may be made by mixing together « twelve
onnees of muriate of soda, two ounces and &
half of hydrate of soda, two drachms of dry tan-
nic or gallic extract, and half an ounce of sub-
carbonate of potash. For locomotive boilers
travelling on an average about one hundred
and forty miles each day, the quantity of the
mixture per horse-power is increased one filth
1f the water be brackish, or a mixture of salt
water'and fresh (such as the water of tidal
rivers), the muriate of soda is omitted, and
instead of six ounces are used for two ounces
and a halfof hydrate of soda, and five drachms
instead of two of the dry tannic or gallie
extract; the mixture is also prepared in this
manner when sea-water is used in the boiler
The patentee prefers introducing the mixtura
into stationary boilers in quantilies su.-l‘ﬁmgnt
for two, three, or more days ; but locomotive
and marine boilers are to be supplied daily
with a portion of the mixture, corresponding
with the amount of duty to be performed.
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1088.—M. Soyer's “ Peor Maa's Regene-

ralor,™

M. Soyer. the incomparable cook of the
Reform Club, has lately pullished a small
and cheap Book of Receipts, which he says he
thinks * will prove nseful to humanity at large,
having the great advantage of being- very
cheap and easily made.”

We extract some of thess receipts for
cheap and wholesome dishes; by following
them we feel assured every labouring fainil
conld considerably reduce their expense, an
gum much better than they have hitherto

ne.

1L.—A Cheap and Wholesome Food.—TPut
two ovnces of dripping into a saucepan, ca-
pable of holding two gallons uf water, with a
quarter of a pound of leg of beef without
bone, cut into square pieces of about an inch ;
and two middling-sized cnions, peeled and
gliced. Now set the saucepan over a coal
fire, and stir the contents round for a few
. minutes with a wooden or ifon spuon until
fried lightly brown. Have ready washed
the peeling of two turnips, fifteen green
leaves or tops of celery, and the green part of
two leeks. Having cut the above vegetables
into small pieces, throw them into the sauce-
pan with the other ingredients, stirring them
occasionally over the fire for another ten
minutes; then add one quart of cold water
and three guarters of a pound of common
flour, and half a pound otf pearl barley, mix-
'I;_}g all well together. ‘Thenadd seven quarts

f hot water, seasoned with three ounces of
salt, and a quarter of an ounce of brown sugar,
stirring occasionally until boiling., Allow it
now to simmer very gently for three hours,
at the end of which time the barley is found
perfectly tender. This soup will be found
really very goad and nourishing.

‘Ihis soup will keep several days when
made as above described; but it is he ob-
lmgd, not to keep it in a deep pan,
but in rather a flat veesel, where the air can
act freely upon it. Stir it now antd then,
until nearly cold; or otherwise the next da
wwill be in a state of fermentation, whic
does mot denote the weakncss of the soup,
because the same evil exists with the very
strongest of “stock.” 'The expenses make
1t come to three farthings per quart in London ;
but, as almost éverything can be had at less
cost in the country, the price of this soup
will be still more reduced.

3.—For the Same—Take two ounces of
either dripping, American lard, or suet, to
which add a quarter of a pound of turnips
or' carrols, ent into dice of half an inch
ntluan; fry for ten minutes; add one quart
of cold water and one pound and a half of
meal (maize flour), well mixing, and moisten
by d with seven m?iu.aru of hot water;
boil for tvfshnm, geason with three

—

| ounces of salt, & guarter of an ounce of brown

sugar, one teaspoonful of black pepper, two |
drops of essence of garlie, one drop of
essence of mint, one drop of essence of celery;
stew quiekly, and serve directly.

*.* Meat, the same as No. 1.

3.—Another.— Having prepared the sou
according 1o No. 2, when nearly done, was
a pound of potataes, pick out the black spots,
if amy, and cnt them into very small dice;
put them inio the soup to buil for twenty
minutes, or a little longer, until done, and
the soup is ready.

4,—Feas Soup.—Have a guarter of a
pound of fat hacon eut into dice; peel and
elice two good sized onions, or three small
ones, and put them into a stewpan, with one
ounce of dripping; fry them gsatly until
slightly brown, then add two ounces of tur-
nips, two ounces of carrots, one ounce of
leeks, and one ocunce of celery; cut them
thin and slanting ; fry for ten minutes, and
fill up with seven guarts of water, and, when
hoiling, add one pound and a quarter of split
peas, and let the whole simmer for two ‘or”
three ht urs, until the peas are reduced to a
pulp; then add two ounces of salt, half an
ounce of sugar, and a guarter of a ounce of
mint, Mix balf a pound of flour in twelve
punces of water to a thin batter, pour into the
soup, stir it well, boil a quarter of an hour,
and serve.

i.—The Fisherman's Foad for the Coasl.—
‘T'ake four pounds of any kind of cheap fish,
washed and propecly cleansad, put into a
caneepan, and sprinkle over it two ounces of
salt, half an ounce of sugar, a quarter of an
ounce nffpepl:rur, one bay leaf, two &prigs of
thyme (if handy), and a couple of leeks well
washed, and cut rather fine; then add a pint
of water, and set to stew gently on the fire
for about twenty minutes or a little longer,
according to the kind of fieh. Mix half a
pound of tlour with a pint of cold water ta
form a light batter without any lumps, and
pour it over the fish, shaking the saucepan at
the eame time, until sufficiently mixed, and
let simmer another twenty minutes, and it
i3 ready for use.

*.* I'lns receipt may be used in a pic-dish
and baked. .

G.—Curry Fisk.—Put into a stewpan four
onions, a small bunch of bay leaf, thyme,
and savary; two al:'ipha' if convenient, witl
a quarter of a pound of fat, three ounces of
salt, and a quarter of an ounce of sugar, and
fry fifteen minutes. Put one pound of vce,
and four quarts of water, and boil till tender;
add one ounce of curry-powder, mixed in
litlle water, Cut up six pounds of cheaj
fish into pieces the size of anegg; add to the
above, and boil for twenty or thirty minutes,
according to the kind of fish.

*.* Salt and dried fish, previously sozked, |
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1004.— Insects for Specimens.

The hard-shelled winged insects should be |
pinned through the left wing, so that the pin
may pass just under the first pair of feet.
Other insects to be pinned through the
thorax. As their feet generally fold under
them, pin them at first upon a slice of cork,
pull out the feet very carefully with a small
pair of forceps, and fix them n a proper
position with pins, for two or three days,
after which they will retain their situation.
If they are already stiff, breathing upon them
for a few minutes will relax the muscles. For
the sending of them to any distance, stick them
in boxes abont four inches deep, the top and
bottom of which are lined with eork or soft
wax, spread between paper, and about one-
eighth of an inch ll'-icl]:, fixed to the hox with

lu: or small tacks. Into each box puta small

ag of powdered camplor, or a sponge im-
pregnated with oil of eajeput, or any other
strong scented cil. The larger insects must
not be put in these boxes with the small ones,
lest they should get loose and break the others
during the carriage.

Ep'lﬁl:rﬂ- are best kept in spirits of wine,
by pinning them to a skewer of soft wood
stuck inte the cork of a wide-mouthed vial,
g0 as to keep it in the middle; but if they are
desired to be kept along with other insects
in boxes or drawers, then procure a glass
tube, seven or eight inches long, and three-
fourths of an inch in diameter, open at both
ends, with a corle fitted to one end ; as also a
splinter of wood, sharp at both ends, and so
long that one end may be stuck into the cork
and the other may reach to the middle of the
tube. When you catch a spider pin it through
the thorax, put the legs in the right pusition
with pins, cut off the abdomen with scissors,
and stick it in the sphnter of wood, put it
into the tube, and hold this over the flame of
a candle, tarning it constantly till the abdo-
men appears dry and round; then let it
cool in the tube, and when cold cut it off and
fasten it again to the thorax with gum water,
thickenad with starch, :

Caterpillars may be procured in a simi-
lar wav, by being dried over the fire or candle
in a tube, a slit being made, by which the in-
side may be pressed out, and the skin, by
means of a blow-pipe, blown up to its proper
Blze again. 2 '

1095.— Mufins. A
Flour, one quartern ; warm milk and water,
one pint and a half; yeast, a quarter of a
pint; salt two ounces; mix for (ifteen
minutes ; then further add, flour a quarter of
a peck, make a dough, let it rise one hour,
roll it up, pull it into pieccs, make them into
balls, put them in a warm place, and when
the whole dough is made into balls, shape
them into muflins, and bake them on tins ;
turn them when half done, dip them into
warm milk, and bake to a pale brown,

— . —

1006.—0il Colear Cakes.

Grind the colours with oil of turpentine,
in which has been dissolved in the cold, aliout
one-sixth of its weight of powdered mastic;
let them dry, then place the stone over a slow
charcoal fire, so as to soften the colour, and
add of a warm solution of spermaceti in half
its weight of puppy o1l, a sufficient guantity to
make the mass into a proper paste; remove
the heat, work till it hegins to harden, then
form the mass into pieces, and mould them
into cakes, '

*,* Used by artists, rubbed down with
poppy, nut, or linseed oil, and turpentine as
required.

1097 .—Cheap Air-pump.

Get a pair of hellows that are made with
good leather and well nailed; undo a suf-
ficient quantity of the nailing to enable you
to fix an Indian-rubber strap tight across the
valve, and then uail it up again. Into the
pil!lm of the bellows puta valve, open outward;
which may be wade with a piece of cork
fitted tight into the pipe, with a small hole
bored through it, and covered by a fap of
cartridge paper und oiled sille, kept tight by
an Indian-rubber string. ‘Then fix this
machine on a stand, with the valve-board
free to move up and down. A bell-glass,
resting on a piece of wet leather in the shape
af the letter O, placed over the valve, wild |
be exhausted by working the lower handle.

1093.— To Write in Silver.

Mix one ounce of the finest pewter or hlock
tin, and two of quicksilver together, till hotk
become Huul, then grind it with gom water,
and write withit. U'he writing will then lool -
as if done with silver. 1

1009, —American Cement.

Soak isinglass in water till =oft, then dis-
solve it in proof spirit ; add aliitle galbanum,
or gum ammoniae, and mix it with one-fourth
the quantity of tincture of mastic. [t must |
be kept well stopped, and when wanted, li-
quified, by the phial being immersed mm hot
water ; used to cement jewels upon watch
cases ; also to mend china, er replace leaves’
tora out of books.

LL0O,—TInk o Write on Zine.

After repeated atlempts a few months age,
to manulacture an ink to write en zinc, that
would stand the action of the weather, 1 suc-
ceeded, at last, by employing the following :—
Nitrate of copper, one drachm; sal amimno-
niae, two drachms ; lamp black, two scrupless
aqua, four ounces. 'This ink will be found
supérior to any other to write on ginc.  For |
labels, the florieniturists will find it extremely |
useful ; the ink flowing !'rgm M as
readily as any other writing tlu rom &

Correspondent,
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1105.—Magilp.

| Mastic varnish, one part; pale drying oil,
two parts; mix. Used by painters to el:fpljr
their glazings with. It may be thinned by
adding turpentine, Artists often vary the
preportions according to their work. |

1106.— Stye.

The stye is strictly nullii little boil, which
yrajects trom the edye of the eyelid. Itisofa
Hm’k red colonr, much inflamed, and oeca-
sionally a great deal more painful than might
be expected, considering its small size. It
usually disapuears of itsell, after a little
time, especially if some vurgative medicing
be taken. _ )

If the stye should be very painful and in-
flamed, a small warm poultice of linsesd meal
or bread and milk, must be laid over it, and |
renewed every five or six lours, and the |
bowels freely acted upon by a purgative |
dranght, such as the following :—lake of
Epsom salt, half an ounce; best manna, two |
drachms; infusion of senna, six drachms;
tincture of senna, two drachms; spearmint
water, one ounce ; distilled water, two ounces.
Mix ; and take three, four, or five tablespoon-
fuls.

When the stye appears ripe, an opening
ghould be made into it with the point of a
large needle, and afterwards a little of the
following ointment may be smeared over it
once or twice a day, Ointment.—Take of
spermaceti, six drachms; white wax, two

hms ; olive oil, three ounces. Melt them |
together over a slow fire, and siir them con- |
stantly until they are cold.

1107.—The best Bronze for Brass Hork.

Take one pound of muriatic acid and half |
a pound of white arsenic. Put them into an |
earthen vessel, and then proceed in the usual |
manner.

1108.—To Erase Spots of Grease,
Oil, &r.

Wash the part with ether, and piace 1t
between white blotting-papor ; then with a
hot iron press above the parts stained, and
the defect will be as speedily removed. In
many cases; where the stain: are not had,
rectified spirits of wine will found to
answer the purpose. -

1109.—Test for the Purity of Volatile Oils,
Many of the volatile oils being produced
in small quantities are high priced; there
is therefore some temptation to adulterate
them with fized oils to increase the guanti

W az,

y.
To detect the frand let a single diop of tf.:'e

suspected oil fall on clean paper, and expose |into distilled water, and leave it dissolve

it to a gentle heat. If the oil be pure the

remain on

whole will be evaporated, and no trace will :lwill appear white; and, if you strain it through
_ the paper ;. but if it has been mixed
with a fixed oil a greasy spot remains hehind, |

1110.—Bruises.

1.—In slight bruises, and those that are
not likely to be followed by inflammation,
nothing more is usnally required than to
bathe the part with spirit, as Eau-de-C'ologne,
brandy, &c., mixed with an equal proportio
of vinegar and water.

2.—In more severe cases, and where the
accident is near an important part, as the eye,
or any of the joints, it becomes a desirable
object to prevent the approach of inflamation,
For this purpose leeches must be employed,
repeating them according to circumstances.
If considerable fever be present, bleeding
from the arm, purgatives, and low diet, may
become necessary.

3.—In the last stage of a hruise, where
there is merely a want of tone in the parts,
and swelling from the effused blood. &c.,
friction should be employed, either simply or
with any common liniment. Wearing a
bandage,—pumping cold water on the part,
succeeded by warm friction,—a saturated so-
lution of common =alt in water, have each
been found successful. 'The roots of briony
and Solomon’s seal, bruised and applied as
a poultice, are highly useful in haswening the
disappearance of the discolouration caused by
bruises. 4

1111.—Treatment of Bunions.

This consists in removing all pressure from
the part. The formation of a bunion may
in the beginning be prevented, but euly in
the beginning 3 for when once acianlly formed,
it is scarcely possible ever to get rid of i,
and it remains an everlasting plague. ‘f'o
prevent the formation of a bunion, it is ne-
cessary, whenever and wherever a shoe or
boot pinches, to have it eaged at once, and so
long as that part of the foot pinched remairs
tender, not to put on the offending shoe
agnin, When a bunion has once completely
formed, if the person wish to have any peace,
amd not have it increase, he must have a lest
made to fit his foot, and have his shoe made
upon it. And whenever the binion inflames,
and is painful, it must be bathed with warm
water and poulticed at night.

1112.— White Ink for Writing on Black Poper.
Having carefully washed some egg-shells,
remove the intirnal skin, and grind them on
a piece of porphyry; then put the powder in
a small vessel of pure water, and, when settled
at the bottom, draw off the water, and dry
the powder in the sun. This powder must
be preserved in a bottle. 'When you want to
use it, put a small quantity of gum ammeniac
during the night, Next morning the selution
a linen cloth, and add to it the powder of egrg-
shells, you will obtain a very white ink,
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1120.—How to make differently ecoloured
Slains for Paper.

Paper may be stained as follows—
- Blue, by a solution of indigo in sulphuric
acid. One part of indigo is to be digested
in four parts of sulphuric acid for twenty four
hours; to the solution, one part of dr car-
bonate of potass is to be added, and then it
is to De diluted with eight parts of water,

Yellow, with a strong decoction of either
guercitron or fustic, the paper must be washed
 with a_solution of alum 1n water before it is

washed with the decoction; two ocunces ol
either quercitron or fusiic, to one pint and a
 half of wa.er, to be boiled down to a pint.

Red, with a decoction of either Brazil wood
- or cochineal; with the latter the colour is
 finest. The paper must be sponged over with
a solution of pearlash before using the Brazil
wood, and with a solution of nitro-muniate ol
' tin before using the cochineal.
Green, by a mixture of the blue and yellow
Etains,
Orange, by a decoction of turmeric; the
- paper to be previously washed over with a
- Bolution of pearlash.
Purple, with a decoction of logwood, the

paper to be previcusly washed over with a
solution of alumn.

112%.—Liguid Barm, or Yeast.

The following will be found an excellent
' receipt, by which bakers and othérs may
- manufacture their own yeast, in an expeditious
and economical manner :—'l'ake one pound
- of the Patent Concentrated Extract of Malt
- and Hops, and mix in well in one gallon ol
" boiling-hnt water ; allow it to cool to 70 deg.
or 80 deg., and then add half-a-pint of com-
mon brewers’ yeast. Now lay it aside to fer-
ment. In twelve or fourteen hours it will be
‘ready for immediate use, after rousing it well
up; or it may be bottled, tying a piece of cloth
over the neck, instead of using acork. Ina
cool place, it will keep perfectly good a week or
more. 'The liquid yeast thus pre makes
excellent Liread, it does not cost half what is
. usually bought by the baker, and gives the
. ‘bread a degree of tenacity not obtained from
. other yeast.
. mended, will raise two sacks of flour of twelve
‘score each, equal to one and a half sacks of flour
in London. It will raise fully this quantity,
! or rather more, being sufficient for as much
- flour as would require six pounds of the or-
-t;}rxarrﬂhe;m or yeast.—Mechanics’ Magazine,
0. 1242,

1122, — To Fatten Fowls in a Short Time.

Mix together ground rice well scalded with
milk, and add some coarse sugar. Feed them
| with this in the day-time, but not too much at
once: let it be pretty thick.

— =

Ope gallon made as recom-

RECEIPTS.

1123,—To solder Iron or any olher
withoul Fire.

Take one ounce of sal-ammoniac and one
of common salt, an equal guantity of calcined
tartar, and as much of bell metal, with three
ounces of antimony. FPound well all together,
and siftit. Put this into apiece of linen, and
enclose it well all round with Fuller's earth
about an inch thick., Let it dry; then put
it between two crucibles over a slow fire, to
get bieat by degrees. Push on the fire till the |
lump becomes red-hot, and melted altogether ;
let the whole cool gradually, and pound it
into powder. When you want to solder any-
thing, put the two pieces you want to join on
a table, approaching their extremities, as near
as you can, to one another. Making a crust
of Fuller’s earth, so that holding to each piece
and passing under the joint, 1t should open
over it on the top; then throw some of your
powder between and over the joint. Haye
some horax, which put into hot spirit of wine
till it is consumed, and with a feather rub
your powder at the joint, you will sec 1t imme-
diately boil.  As soon as the boiling stops, the
consolidation is made; if there be any rough-
ness, grind it off on a stone.

1124.—To Dye Wood Yellow.

Take two pounds of the root barberry,
reduce it, by sawing, to dust, which put in a
copper or brass trough; add two ounnces of
turpentine, to which put two gallons of water ;
then put in as many veneers as the colour will
cover; boil them for three hours, aften turn-
ing them. When cold, add two ounces of
aguafortis, and you will find the dve strike
through much stronger. White holly 1s the
best wood for this colour. .

1125.—Etcking on Tvory.

The ivory must be first covered with wax,
or, what is better, the following com position :
—two ounces of asphalte, one ounce of white
| rosin, half an ounce of white wax ; either of
the grounds being applied, the figure or pat-
‘tern must be traced through it; the suriace
| must then be covered with strong sulphurie
| or muriatic acid : after the operation the wax
may be washed away with turpentine,

1126. — To discover whether Bread is Adul-
terated wilh Alim.

The bread must be soaked in water, and to
the water in which it has been soaked, a little
of the solution of muriate of lime must be’
added ; upon whicl, 1f any alum be present,
the Tiquid will he pervaded with milkiness ;'
but if the bread be pure the liquid wili re-
main limpid. Rationale: sulphuric acid has
a stronger affinity for lime than for the alumina
and potass; with which it forms alum ; it there-
fore quits those bodies to form sulphate of
lime with the lime of the test, which produces
the milkiness.

143

-

Telal

-













e = cmom s

FRACTICAL RECEIPTA.

147

1144,—To Prepare Wood previous to Dyeing.

Dyeing wood is mostly l.p'l:liud for the pur-
pose of veneers, while séqining is more gene-
rally had recourse to, to give the desirad
colour to the article after it has been manu-
factured. In the one case, the colour shonld
Fanetnu throughout ; in the latter, the sur-
ace is all that is essential,

In dyeing pear-tree, holly, and beach, take
- the best black ; but for most colours holly is
preferable. It is also best to have your wood
as young and as newly cut as pussible. After
your veneers are cut, they should Le allowed
to lie in a trough of water fur four or five
days before you put them into the copper;
a: the water, acting as a purgatize to the
wood, brings out abundance of slimy matter,
which, if not thus removed, the wood will
never be of a good colour. After this puri-
ficatory process, they should be dried in the
open air for at least twelve hours; they are
then ready for the copper. DBy these aimple
means, the colour will strike much quicker,
and be of a brighter hue, It would also add
to the improvement of the colours, if, after
| ¥our veneers have boiled a few hours, they
are taken out, dried in the air, and again im-
mersed in the colouring copper. Always dry
veneers in the open air; for fire invariably
injures the colours.—Stokes’ Complele Cab-
snet Maker and Upholsterer’s Guide.

1145.—To make a Cheap Spirit-Lamp.

A verycheap and useful spirit-lam be
formed, by procuring a two-ounce w]:fmmﬁ
phial ; to the mouth of which, fit accarately
& sound cork, havinz another smaller cork
inserted in it, and projecting about half an inch
‘beyond the larger cork. The spirit-lamp 1s
then complete; but, as it is frequently desi-
rable to keep the alcohol in the lJamp, in order
to aveid the tronble and waste of constantly
pouring it back into the bottle, I propose that
# small bottle be procured, the body of which
| is_about the size of the smailer cork ; the
| neck and shoulders are then to be taken off,
b{_mpn!ng a heated iron roundit; and,
while it 1s still warm, plunge it into water;
& crack will then be found in the part which
| was heated, and, by repeated application of
 the heated iron, it may be :xtenrli:cr all round ;
\and if, when the Jamp is not in use, the cap
'. ::: p!a:cd over th? cla:-rk, it willI ﬁutuauf
| prevent any waste of the spirits. ve con-
 structed one, and find iE‘E“ML in_practical

utility to the thice shilling glasses now in
use.—From a Correspondent.

1146.— HRosemary Pomatum.

from the stem two large handfals of

Btri
r.mﬂtr !
eopper saucepan, well tinned, with half 'a
jound of hog's-lard, until reduced to four
_9:_:_:::; Strain it, and put it into a pomatum-
v

L — : a

y gathered rosemary. Boil it in a

1147, —Ablution.

One of the most important duties of the
toilet is ablution, and this should always he
duly peiformed in the morning—thoss who
value their health, will imitats many of the
oriental nations in this respect. It bas not E“

me the custom in this country, probably
from the varying nature of the climate, to in-
dulge in the wholesome practice of frequent
bathing, so common in the East. But, al-
though haths may not be used, yet every lady
can smonge herself with water of a sufficient
temperature as to be healthful and pleasant,—
if in the summer seagon it can be born cold,
so much the better.

The great utility of the practice of ablution
or frequent sponging, is evident; during
sleep the thicker particles of the perspirable
fluid il up the beautiful and delicate pores
of the ekin, and consequently obstruct the
free passage of the perspirable fluid, which is
subsequently secreted for the purpose of lu-
bricating the surface of the body, and conge-

uently preserving it in a sound cendition.
‘I'his is materially effected br dzily sponging,
and-+ha benefit is soon discovered, as the in-
dividual feels invigorated and refreshed.
This practice has also another advantage, it
tends to preserve the delicate softness of the
skin, while it has imparted to it all the bloom
and beautyef health,

1148.—How fo Prune Flowering Shruos.

Flowering shrubs may be pruned when
their leaves fall off. Cut off all irregular and’
superfluons branches, and head down those
that require it, forming them into handsoms
bushes, not permitting them to interfere with,
nor overgrow other shrubs, nor injure lower
growing plants near them. Put stakes to any
of them that want support, and let the stakes
be so covered with the shrub, that the stake
may appear as littls as possible. T

1149.—To Engrave Fgures on Giass.

Cover one side of a flat piece of glass,
after having made it perfectly clean, with
bees’ wax, and trace fignres upon it with a
needle, taking care that every stroks cuts.
m;n‘ileetely through the wax. Next make a
border of wax all round the glass, to prevent
any liguid when poured on from runn.ng off.
Now take some finely powdered fluate of lims
(flour spar), strew it evenly over the glass
plate (upon the side), and then gently pour,
upon it, so as oot to displace the powder, as
much sulphuric acid, diluted with thrice its
weight of water, as is suficient to cover the |

wdered flonr spar. Let everything remain
in this state for three hours, then remove the |
mixture, and elean the glass by washing it |
with eil of turpentine. The figures which
were traced through the wax will be found
engraved on the glass while the parts which
the wax covered will be uncorroded.
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1153.—Tke Freparation of Lutes.

_Under the term fufes, a variety of com-
‘pounds are nsed by the practical chemist for
| the purpose of securing the junctures
| vesscls, or protectiug them from the action of
heat. Glaziers' putty is & very good lute for
all the common purposes ofall?;gcl‘&tﬂ'r?; butit
isnecessary that the whiting be first thoroughly
dried before it is mixed with the oil. Linseed oil
and sifted slaked lime, well mixed and made
thoroughly plastic, form an excellent coatin
for retorts; if made thicker, this mixture is
an impenetrable lating, that is not liahle to
crack. A mixture of four parts sand and one
of common clay, was recommend by Dr.
Dlack as a gm}dy common lute, except where
it is to be exposed toan intense heat ; in such
situations, he advised to use six parts of sand
and one of clay. A mixture of martial pyrites
and muriate of ammonia, forms a-good lute
for stopping iron utensils ; but the following
artificial compound is preferred, on account of
the proportion of the ingredients being ‘more
exactly ascertained :—1'o two pounds of iron
turnings or fillings add one ounce of sal am-
moniac, and one ounce of flour of sulphur;
blend the mixture with water till the whole
of it'is of a proper consistence. This lute is
employed by engineers to mIF the joints of
gteam engines, &e. A mixture of saltand whit-
ing, kneaded withwater, makes a very hard and
durable lute for many purposes, particularly
for securing the joints of the apparatus for
the production of carburetted hydragen. Slips
of wetted bladder, or a paste made of linseul
meal and water, forms a very useful lute.

11534, — A very Pleasont Drink.
Sier Livom.)

Put a tea-cupful of cranberries into a cup
of water, and wash them. In the mean time
hoil two quarts of water with alarge epoonful
of oatmeal and a bit of lemon-peel; thenadd
the cranberries ; »s much fine sngar as shall
Ieave a smart flavouc of the fruit, and a quar-
ter of a pint of sherry, or less, as may be pro-
ner; boil all for " an-houwr, aud strain - off.

1155.—To remore Glass from Old Sashes,

' '{"ake the sashes and luy them ai.ndg‘ly on &
stabte dung heap, cover tnem with dung and
straw,’ a8 taken {rom the stable, from
twelve to ‘eighteen inches in thickness : in

The sash may then be taken away from the
zlass with ease.—The Builder, No.225.

1156.—To make a good Lacquer for Brass,

Take of rectified epirits of wine, two quarts,
and three ponnds of seed lac, picked par-
ticularly cleas,. and elear of all black and

 the entire beauty of the laguer; add them
:ﬁ}g-:ﬂlﬂ, kesp them warm, and shake them
J often.

gy —

of | usually am'plnynd seldom answer the intended

(For l"E""'-p:;iwu to thicken, add the calamiue, stirring

| constant]
| Modern

1157, —The Choice of a Tooth Brust.

The brush is an important instrument em-
ployed for the preservation of the teeth : those

purpose, ‘I'hose recommended by Mr. Saun-
ders appear to us the best adapted, conse-
quently we canunot do better than quote that
gentleman’s deseription of the brush here
mentioned ; he says: *“ The brush which I
have bLeen in the habit of recommending,
consists of only three rows of bristles, of a
moderate hardness, the knots being somewhat
spaced, hl_-,r which arrangement sufficient play
is allowed from its narrowness, and a degree of
elasticity is. gained, which allows the bristles
to spring in betwecn the teeth, and thus to
free them from tartar, where it has the greatest
tendency to -accumulate. This, combined
with the palate-hrush, adapted to the inner
surface of the teeth, and which for similar
reasons, should not be, as it usually is, of a
rounded form, but square, and of a small size,
is amply sufficient for ordinary purposes. A
pointed brush is sometimes nseful in keeping
the erowns of the molar (or grinding) teeth
clean; and if any are extensively decayed,
then decomposition is very much retarded by
its frequent use.”

1158, — Turner's Cerata.

The following is a cooling drying curah-,
very useful in excoriations, simple ulcers, and
burns after the inflamation has ahated. Take
of prepared colamine, yellow wax, of each,
balf a pound; olive oil, one pint. Mix the
pil with the melted wax; then remove the
mixture from the fire, and as soon as it he-

until it be cold.—Dr. Graham’s
mestic Medicine,

1159.—Treatment of Weounds caused by
some Culting Instrument. i

In addition to the advice given in No. 53,
and after all foreign bodies have been cleared
away, as well as ail clots of blood, the fol-
lowing directions should be attended to. The
parts must be bronght together neatly, clos:d
by strips of sticking plaster, (placed asross
the wound,) and supported by a bandage.
Spaces are to be left between the strips of

{ one weck the putty will be soft. Take them
cut, and' saw the sashes apart at the corners. |

brown specks and pieees, as upon that depends |

sticking plaster, for the escape of any matter
‘which may be formed, or h]l];nd whg;:h may
| be effused. If the cut bave divided a muscle
transversely, the limb should be placed n
such a position that the divided muscle may
be relaxed, by which means the edges of the
wound will be much more readily retatned in
- opposition,

1160.—To make Cheap Blacking.

[vory black and brown sugar-candy, of
“each two ounces: sweet oil, a tablespoontual ;

add gradually a pint Df cold 'ii'il'lsgﬁ', and
| 8tir the whole gently till incorporated. |
Ll
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1167.— Rheumatizs,

This disease needs no description, bring
unfortunately ton well known: it is divided
into two kinds, the acnte and chronie.

In the acute kind, the treatment in inflam-
matory fever is applicable. In the clironic,
the remedies ordered bLelow will be found
geuerally useful. The warm ealt water bath
has often performed wonders in this disease.
When the pain is very severe at night, ano-
dynes should always be given.

Tincture of guniacum, one drachm; tine-
ture of aloes, half a drachm; epirit of tur-

ntine, three drachms.  Mix, to be tzken in

alf a pint of milk or gruel every night., I
have known this perfectly relieve in five or
six nights.

Shouid the pain be wery severe, give the
following pills :

Aloes, half a scruple; opium, three grains ;

p of buckthorn, to form a mass, Mix,
and divide into three pills, give one at hed-
tume.

2 Or, compound powder of ipecacuanha,
eght grains; eamphor mixture, one ounce
and a balf. Mix and give a draught every

ni&ht.
_ Lintment.—Soap liniment, one ounce;
tincture of opinm, half an ounce ; eil of ca-

1170.~A New Pomade against Baldness.

Take of extract.of yellow Peruvian bark,
filteen grains; extract of rhatany root, eight
grains; extract of burdoch root, and oil of
nuimegs (fixerd), of each, two drachms;
camphor (dissulved with spirits of wine),
fifteen grains; beef marrow, two ounces;
best olive oil, one ounce; citron juice, half a
drachm ; avomatic eszential oil, as much as
sufficient to render it fragrant : mix and make
into an ointment. T'wo drachms of berga-
mot, and a few drops of otto of roses would
suffice. This is considered a valuable pre-
paration.

1170.—To take Mildew out of Linen.

Wet the linen which contains the mildew
with soft water; rub it well with white soap,
then scrape some fine chalk to powder and
rub it well into the linen, lay it out on the
grass in the sunshine, watching to keep it
damp with soft water. Repeat the process
the .next day, and in a few hours the mildew
will entirely disappear.—Etiguelte of the Tu=
fette Tabls,

1172. —Liniment for Chilblains.
Mercurial cintment, half an ounce ; liquoid
ammonia, one fluid ounce; powilered cam-

‘eput, two drachms; hartshorn, two drachms. | phor, threq quarters of a drachm. To be
Mix, and rub the parts affected nmight and | made into a liniment. Itis a most effective
morning : flannel or chamois leather, should | application ; to be applied night and morn-

be worn in winter.

Wine of the seeds of colchicum, one ounce.
Give from ten to twenty drops in or
water three times a day, with one of the fol-
lowing pills :

Sulphate of quinine, twenty-four grains;
gyrup to form it into twelve pills,

Or, hydriodate of potash, one drachm;
dist:lled water, two ounces. Mix, and give a
teaspoonful in a wineglass of water, morning,
noon, and night. This seldom fails in af-
fording relief.—Pocket Book of Practical Me=
dicine.

1168.—To Dress Cold Fish.
By the following plan, a good dish may be

made from cold fish which has becn left from |

dinner of the previous day. Any kind of
fish will be suitable, Free the fish from the
hone, and cut it into small pieces. Season
this with onions and parsley chopped, and salt
and pepper. Deat two eggs well with a
spooniul of catsup. Mix the whole together
with the fish, and put it in a baking dish with
two or three small slices of bacon over it.
Bake befors the fire in a hachelor’s or Dutch
. E;::.H Serve with oyster sauca or melted

& pt 1169.—To mets Turpentine Virnish.
‘Take one gallon of spirita of turpentine,

and edd five pounds of resin, pounded; put

il in & tin can on a stove, and let it boil half-
n-honr. W ken cold, it is fit for nea,

ling. When there is the least appearance of
! ulceration, no liniment should be used, but
immediate recourse had to surgical advice.

1173.—Test for Jelly.

Let a grain of isinglass, gloe, or any other
gelatinous matter, be dissolved in a goblet
full of water, and let a few drops of tincture
of galls be added to the solution, the imme-
diate product will be an abundant flocculent
precipitate. This precipitate is a compound
of the tan of the gall and the pure gelatine of
the jelly.

1174.—To make Black Farnish.

Dest sealing-wax, half an ounce; rectified
spirits of wine, two ounces ; powder the seal-
‘ing-wax, and put it in with the spirits of
| wine, into a four ounce phial; digest them in
{a sand heat or near tﬁa. fire, till dissolved.
‘Lay it on warm with a fine hair-brush.
Spirits of torpentine may be used instead of
spirits of wine. See No. 669.

1175 ~To Swesten Meat, Fish, &c., wwhen
Tainfed.

‘When meat, fish, &e., from intense beat and
long keeping, are likely to pass into a state of
t:omﬂ:niun, a simple mode of keeping them
sound and healthiul, is by putting a few pieces
of charcoal, each the sizo of an egg, into the
| pot or saucepan wherein themeat or fish is
| to ba Loiled.
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| violet petals, cedrat, sweetbriar, clary, elder

| above flavouring substances and perfames,

| sugar, and added to a hogshead of claret,

| procured, from twenty to thirty grains dis-

| must or, failing this, a mustard emetic,

| walked up and down betwsen two persons,

| miting cannot be excited unless the patient

| on the face, will often produce a temporary’

| all the poison has been remo

L
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1135.—To Flavour Wines.

Varions ingredients are added- to inrerior
wines to give them the flzvour of others mote
expensive, and te British wines to make them
resemble those imported. Substances are
also added in a similar manner to commu-
nicate the aroma of the high-flavoured gra
wines. Among the first are bitter almonds,
or the essential oil of almonds, or preferably
its alcoholie solution, which are used to im-
part a sherry or nutty flavour to weak-fla-
voured wines, as cherry, white cape, malt,
raisin, parsnip, and ether similar British
wines ;—rhatany, kino, oak eawdust and
bark, alum, &c., to convey astringencys;—
and tineture of the seeds of raicins toimpart a
port-wine flavour. Among the substances
employed to communicate the bouguet of the
finer wines mar be mentioned—orris-root, eau
de fleurs d’oranges, neroli, ambergris, vanilla,

flowers, quinces, cherry laurel water, &c. By
the ﬂiiiﬁll though frandulent use of the

the experienced wine-brewer manages to pro-
duce in the dark cellars of London, from
white eape, currant, gooseberry, raisin, rhu-
barb, parsnip, and malt wine, very excellent
imitations .of foreipn wine, and which pass
current among the majority of English wine-
drinkers as t -ﬂhoimt-pruér]}:cﬁ;m of the
grape, “ genuine as imported. grain or
two of ambergris, well rubbed down with

ives it a flavour and bouquet much esteerped
¥ S0me connoisseurs.

1186.—Poisoning by Opium.

The first ohject to he accomplished in cases
of poisoning by opium, is the evacuation of
the stomach. If sulphate of zine can be
solved in water are to be given immediately,
be administered, and the back of the
throat tickled with a feather. WVomiting
must be encouraged by draughts of tepid
water ; during this time, let the patient be

and no attention ought to be paid to the en-
treaties of the sufferer to be allowed to rest.
This constant exercise is essential to the
action of the emetic, for it is found that vo-

be kept awake. Cold water dashed suddenly

consciousness. There is noantidote for opium,
r.huugh vinegar has been strongly recom-
mended ; it may be used with advantage after
) from' the
stomach, but if given before, it will .only in-
crease the bad symptoms; strong c
useful under the same circumstances.—Jokn-

S0fi°s Rmrggﬂemdiﬂ' in Cases of Poison, &e.

e ——

1187.— For Secouriny Black, Blue, and Dark
frown Woollens, suoh av droad and narrow
Cloths, Gentlemen's Coals, &, &oo

Supposing the article to be cleaned is a
man’s coat, fitst dry about two ounces of
Fuller’s earth by the fire, then pour a suffi-.
cient quantity -of boiling water on it to dis-
solve it to the consistence of treacle; take a
sufficient guantity of this on the top of three
fingers, and plaster thinly over such spots of
grease as may be on the coat, particularly on
the cuffs, collar, the pocket-holes, &c. 'This
done, dry it by the fire or in the sun; pro-
cure a little ox-gall, and mix with it half a
pint of stale urine; add to this, if required, -
a little boiling water, to make the quantity of
alkaline liquor sufficient for your purpose,
such as chamber-lye, liquor, &ec.
You must take care not te weaken this too
much with water; but instead of it, add as
much as you like of the chamber-lye. Dip
a hard brush in this liquor, and brushing the
spotted places on vour coat, you will find it to
produce a white froth, like soap lather, After
this you must mind and dip the coat in a -
bucket of cold water, (spring water is the
best,) to wash off the filth and bad smell.
Then take a walking-stick, and put through -
the two arm-holes, and putting & string
round the middle of the stick, hang the coat
to dry. When it is nearly dry, take your |
brush and lay the nap the right way of the
cloth, and when quite dry, pour a-small drop
of 0il of olives in your hand, and pass itover
the brush, with which strike your coat; and
if too much .oil is not used it will give it the
appearance of new. .

1188.—-Iesing. ;

Have Irguliigr a %nunﬂ nfﬂl:h& heat -'l'."]ﬂt_vl
sugar, which pound well an t through a
sieve, put it into a basin with the whibeE of
three fresh egps, beat well together with a
wooden epeon, adding the juice of half a
doeen lemons, keep beating well until it be-
comes very light and hangs in flakes from
the spoon (if it should be rather too stiff in
mixing, add a little more white of egg, if, on
the contrary, too soft, a little more sugar),
it is then ready for use. :

1189.—Chocolate Iceing.

Ts made similar to the last, but when
finished have ready a piece of the common .
chocolate, which melt in a stewpan over the
fire, keepiog it stirved; when quite melted
stir some of it in with the iceing untl you
have obtained the colour required, moistening
the iceing with a little more white of egg.

1190.—To Communicate Roughness to Wine.

A toughness or astrin . is readily
communicated towine by the cautious use of
Hﬂﬂ,-ﬂiﬁ:ﬁﬂ,ﬂrfhatﬂﬂjd i S
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1193.—To Fine Wines.

We give additional information on this sub-
ject, from what we stated in Neo. 80.

Sometimes hartshorn shavings, or
sweet glue, is substituted for isinglass; and
for some strong red wines, abounding o tan-
nin, o little sheep’s or bullock’s blood is ver
commonly empioyed. The use of blood is
not, however to be recommended, as it com-
municates a very trfling, but stiil an un-
pleasant, flavonr and odour, which is easily
recognised by the palate of a professed “ wine-
taster ;" besides which the practice is dirty
and disgusting. Gypsum is frequently used
to clear muddy white wines; as also milk of
lime. Some pergons add about one ounce
of sugar of .lead dissolved in water to a hogs-
head of such wine, and, after well mixing it in,
farther add a like quantity of bisulplate of
potash (sal enixum), also dissolved in water,
and rummage well, In this process the
sugar of lead is decomposed, and falls down
as an insoluble sulphate, and hence it is ar-
gued that it is not so dangerous as has been
generally represented by Accum and others
afflicted with the poison mania. The use of
l:ad, however, in any ehape is ohjectionuble,
and should never be adopted by the wine-
dealer, however plausible the above state-
ments may appear. In France a person
known to employ lead in wine would subject
himself to fine and imprisonment.

1194.—Tracing Paper.

Inorder to prepare a beautiful, transparent,
colourless paper, it is best to employ the
varnish formed with Damara resin in the fol-
lowing way : — The sheets intendad for this
purposs are laid flat on each other, and the
varnish spread over the uppermost sheet by
means of a brush, uotil the paper appears
?eri_antlr culourless, without, howewer, the
iquid therein being visible. The first sheet
is then removed, hung up for drying, and
the second treated in the same manner.
After being dried, this paper is capable of
being written on, cither with chalk or pencil,
£r - steel pens.
transparenc
frequently I;'E
other way.—See No, 274,

o
r

1106, —To make Clouted Cream,

Devonshire is celobrated for a delicacy
prepared from the milk, well known as
elouted erpam. In order to obtain this, the
milk is suffered to stand in a wvessel for
twenty-four hours, It is then placed overa
stuve, or slow fire, and very gradually heated,
to an almost simmering atate, bLelow tha
boiling point. When this is accomplished,
(the first bubble having appeared,) the milk
18 removed from the fire, and allowed to stand
for twenty-four hours more. At the end of
this time, the cream will have avisen to the
surface in a thick or clouted state, and is re-
moved. [In this state it is caten a8 a luxury :
but it is oflen converted into butter, which
is done by stirring it briskly with the hand
ora stick. ‘'he butter thus made, although
more in quantity, is not equal in quality to
that procured from the eream which haa
riszn slowly and spontaneously ; and in ths
largest and best dairies in the Vala of Honi-

intended for the table in that state.—From a
Correspondent.

- 1197.—The Sweating-In of Wine.

The technical terme * sweating “and © fret-
ting in”’ are applied to the partial production
of a secondary fermentation, for the purpose
of “amalgamating” the flavour of foreign in-

or this purpoee four or five pounds of sugar

and, when the wine is wanted in haste, a
gpoonful or two of yeast, or a little crude
tariar, or bruised vine leaves, are also mixed

warm sitoation till the effect is nearly com-
plete, when it is removed to the wine-seller
and fined dewn.

1198.—To make Furnifure Paste.

Serape two ounces of bees' wax into a pot
or bagin; then add as much sﬁiritu of turpen-
tine as will moisten it threngh; at the same

It preserves ita colunless |
without becoming yellow, as is |
e case with that prepared in any | will bring it to a deep mahogany colours |

time powder an eighth part of an ounce of
resin, and add to it, when dissolved to the
consistence of paste, as much Indian red as

stir it up, and it will be fit for use.— Cabinat

ﬁredients (chiefly hrandy) added to the wine, -

or honey are commonly added to a hogshead,

in, or the cask is placed in a moderately-

ton, the cream is nover clouted, except when |

1195.—Cement for Attaching Metal to Glass | Maker's Guide, :
or Porcelain, 1199.—Rice Bread.

M. Heberger (“Jalwb. fur Pharm.,” x.,| Taks one pound and a half of rice: and |
249) recomumends us an excellent cement for 'boil it gently over a slow fire in thres guarts
attaching metal to glass or poreelain a mix- of water abont five hours, stirring it, and
ture of a solution of eight ouuces of etrong afterwarls heating it up into a smooth paste. |

glue and one ounce of varnish of linseed oil,
or three quarters of an-ounce of Venice tur-
pentine, which are to L boiled together, agi-
tating all the time, until the mixturs becomes
as intimate s possiblo.  The picees 1o be ce-
mented ought to e kept in apposition for
forty-eight or sixty hoars.

e = =

 Mix this while warm into two gallans, or four *
pounds of flour, adding at the same time, the
usual quantity af yeast. Allow the dough te
work a certain time near the fire, alter whick
divide it into loaves, and it will ha fonnd,
when haked, to produce twenty-eight ar thirty
pounds of excelient white bread,

S e e il —

———— e
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1209.—How o use American Isinglass.

The refined American isinglass is equal in
| strength to Russian isinglass for table jellies;
itis also of great service in disenses where
delicate animal food is required, and is well
ealculated for long sea voyages. It improves
by age if kept dry, and can be made into
goap in a few minutes, and is very useful in
clarifying cider, beer, and wine. We give
receipts for its use.

To make Table Jellies.—Use at least two
ounces of Cooper’s Refined American Isin-
glass, which should be first soaked in cold
water for two hours; drain off that water,
then take two gquarts of cold water, one and a
half pound of sugar, put in it the white of
three eggs, the juice of three good sized
lemons, the peel of one, a stick of cinnamon,
a little nutmeg, orange peel, or other spice to
suit the taste; stir all the ingredients well
together while cold, then hoil the whole mass
five or ten minutes, and then pour it through
a jelly bag, when it may be into glasses
or moulds, and when cold will be fit for usc.
The moulds should be first wet with a little
white of egg and water, just before the jelly
is put in them, in order to make it easy to
turn them out on plates.

*.* The jelly bag is made of flannel, eight
or ten inches across the opening, and about
half a yard deep, narrowing to a point at the
bottom. The liquid that runs through first
should be poured back into the jelly bag until
it runs through clear,

Add one pint of wine to the above for wine
jelly. Other liquids made from preserves,
mhhe jellied by using the same proportion
of the isinglass,

Blane Mange may be made by using at least
one ounce of hin;;iass for two quarts of milk
or cream, the peel of two lemons, sugar and
mpice to suit the taste—bring the whole to a
boiling heat, strain it, and when nearly cool,
stir it well to mix the cream that will rise
while cooling, pour it in moulds, and when
perfectly cold it may be turned out, and will
then be ready for use, The moulds should
be first wet with cold water, which will pre-
vent it from sticking to them.

_ To Refine Liguors.—Dissolve two ounces
in one quart of cider, beer, or wine; it should
not be boiled, though warmed sufficient to
dissolve it; put in when dissolved into a
barrel of the liquor, where it should be well
mrred,_ and when elear racked off. It should
be put into cider as soon as it is drawn frem
the press, and should be racked as soon as
clear; if it Le not racked off at a proper time,
a fixed air will form and cause the sediment
to mingle agnin with the whole mass,

*+* The American isinglass can be pro-
cured in any quantity at Live and Phythian’e,
435, West Stran

1210.—Croup,

On the first appearance of croup, a tea-1,
spoonful of the following mixture :—Ipeca-
cuanha wine, helf an ounce; tartar emetic,
one grain; distilled water, half an ounce,
Mix—should be immediately given, and
repented every ten minutes, until it excites
vomiting. After its operation, the child should
be put in a warm bath, for ten to fifteen
minutes, and a dose of calomel and Jamncs's
powder given. If relief be not obtained from
these measures, the entire throat should be
covered with leeches, say eight or ten, and
the bowels emptied by the following injec=
tion : — Take of common turpentine, two
drachms, beat it up with the yolk of an egg,
and add by degrees half a pint of decoction of
chamomile flowers, in w’nicL an ounee of Glau-
ber salts has heen dissolved ; strain it, and
divide it into two equal parts; one of which
i8 to be ﬂ.dministmﬁ night and morning. TF
the alarming symptoms are not checked in
twelve hours, the warm bath is to be repeated,
and calomel, in doses of from three to five
grains, with three grains of James’s powder
in each, should be given every third hour.

If a child recover from the attack of croup,
every affection of the chest or lungs should be
considered as important; it should, therefore,,
be carefully guarded against cold, especially
in damp weather, for which purpose the child
should wear a chamois leather waistcoat next
its skin, made to cover the neck, and great
attention be paid to the stomach and bowels.
A child having been once attacked with croup,
5 very liable to its refurn from any slight ex.
posure to cold.

1211. — Amalgation of Wrought Iron, Cast
Iron, and Nieel, so as to Prepace them for
Fine Gilding.

Place in a glazed earthenware or poreelain
vessel twelve parts, by weight, of mercury,
one of zine, two of sulphate of iron, twelve
of water, and one and a half of hydrochloric
acid of 1.2 sp. gr., then introduce the iron or
steel into the mixtare, which is to be heated
to. ehullition. In a little time the objects
become covered with a thin coating of mercury,
which enables us to apply immediately the
amalgam of gold that is used in the gilding.
All that is now necessary is to apply a strong
heat, which will drive off the mercury, and
the trace of zine that may have attached itself
to the dron, leaving a surfuce of pure gold.
By the ordinary way, it becomes necessary to
cover the iron first with a coat of copper.—
Pogyend, Ann., 1846, ;

1212.—Emetic Draught.

Take of emetic tartar, one grain; powder
of ipecacuanha, fifteen grams; common
water, one ounce and a half.  Mix. Thisis
commonly employed for unloading the sto=
mach on the accession of fevers and in ore
dinary ciscs.
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1213, —Modes of Curing Bacon.

The following methoda of curinp;‘hu.:nn are
extracted from a work, entitled ** Pigs; their
Origin and Varieties, and 'I'reatment under
Disease,with Directions relative to tha !Zlurir.:jg
and Prnnnr',-i_ng their Flesh;' h_'f H. Richard-
EON.

Bacon is cured in very different ways, TFor
domestic use, it is usually laid upon a table,
and salt with a little nitre added, well rubbed
in, first on one side and then on the other,
either with the bare hand or the salting glove.
Some straw is then placed upon the tloor of
an out-house, a fitch laid thereon, with the
rind downwards—straw laid alove this, then
another flitch, and g0 on; above the whole is
pheed a board, and |1ra.\'{ stoncs or weights
above all. In three weeks or a month the
meat is sufficiently salted, and is hung up to
hooks in the kitchen rafters. The general

ractice of burning wood and turf in Irish
Eitchans, imparts a sweetness to the bacon
thus saved that is not to be met with in any
which you can purchase,

Another mode iz as follows :—Prepare a
pickle, by boiling common salt and nitre in
water ; mix, for a single pig, of tolerable size,
one pound of coarse brown sugar with half-a-
ponnd of nitre, and by mixing all the sugar
and nitre you require to use in the first in-
stance, you will prevent its being purloined
by children or servants; rub this well in with

e salting glove, then put the meat into the
pickle, and let it lie in this for two days;
afterwards take it out of the pickle, and rub
it with salt alone, then put it back into the
pickle.

For a mild cure—Form sweet pickle, by
boiling molasses with =alt and water ; rub the
meat with sugar and nitre—add a small por-
tion of strong pickle to the meat; put the meat
into this, and let it lie in it for three weeks,
If there be any spare room in the cask, fill up
with molasses—eight pounds of salt, one
pound ot nitre, and six pints of molasses will
about suffice for each "hundred weight of
meat; and will take about five gallons of
water.

In about three weeke, less or more time
being required according to size, take
the meat out of pickle, and hang it in the
dr}ring-hnusu. While in the d 'ng-huu,n!’
the flitches shonld be hung, nukr&qm-nmdg,
Yon may cuat out the ham, and trim the flitch
according to fancy—nearly every county in
England has, in this respect, a fashion of its
own.

You then, if you possess the means, remove
your hams and bacon to the smoking-house :

i they should not be suffered to fouck each

offer : with this precaution you may hang
them as closely as you pleaso. Simoke-
houses are of every dimensions, but the
smallest answer as well as the most extensive.
Before suspending the meat in the smoke-

e, T

— . =

house, it should be previously well rubbed |

over with bran. The fire is made of saw-
dust, which burns with a low smoulderin
glow, giving out far more smoke than 5
actually flaming.

In the process of smoking, your meat will

lose from about filteen to twenty pounds per |
hundred weight—a fact necessary to be borns

in mind.
Sometimes the pigs are killed before they

arrive at full size, and their hair removed by |

singeing : the bacon and hams of these ara
sail to possess peculiar delicacy of flavour.
The best saw-dust for smoking hams or

Lacon is that made from oak, and it should |
be thoroughly dry. 'I'he saw-dust of common |
deal imparte a flavour of a disagreeabls |

character, not unlike that of red herrings.

1214.— Bayley’s Cakes for Liguid Blacking.

This blacking was the source of an ample
fortune to the patentee, Mr. Bayley, of Cock-
spur Street, Charing Cross. It is made,
according to the specification of the patent,
with one part of IIELB gammous juice which
issues from the shrub called goats’ thorn,
during the months of June, July, and August;
four parts of river water, two parts of neats’-
foot, or some other softening and lubricating
oil ; two parts of a deep blue colour, prepared
from iron and copper ; and fonr parts of hrown
sugar-candy, the water is then evaporated till
the composition hecomes of a proper consis-
tence, when it is formed into cakes of such a

size a8 to produce, when dissclved in hot

water, a pint of liguid blacking.

1215.—To Remedy Sourness in Wine,

This is either occasioned by the wine having
been imperfectly fermented, or fromits having
been kept in a cellar where it has been ex-
posed to too mucl heat or air, or to cont.nual
vibrations, occasioned by the passage of loaded
vehicles through the adjoining thoroughfare.
The common remedy recommended in books
for this purpose is to saturate the acid with
chialk, milk of lime, or calcined oyster-chells;

but such additions, made in sufficient guan~

tity to affect this object, destroy the character
of the wine, and render it sickly and vapid.
Formerly n
add litharge to alleviate the acidity ; but the
wine was thus rendered highl
health, and frequently converted into a certain
and deadly poison. Owiog to tlie exertions
of the Council of Salubrity, this practica has

been wholly put down in France; and this |

example, combined with the easy meana of
detecting lead in wine, which are now so

rally known, have also led to its discontinn-
ancein England, 'The Lest and safest remedy
is to mix it with a considerable partion of full-
bodised new wine, adding at the same time a
littla brandy, and in two or three wesks to
fine it down, and either to put it into bottles
Of to copauimna jt as 2000 as possibie,

——

it was a very common practce to

injurious to
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1218. — To Mount Miscrosoapio Objects in
: Canada Balsam.

Wa are indehted to Mr. Pritchard for the
stiggestion of this superb mode of embalm-
fog. Warm the glass slips, &c., to a tampe-
rature just below the haoiling heat of water.
If thera is any doubt of the balsam penetra-
ting all the interstices and readily adhering to
the specimens, it will bs well to pour a few
drops of clear turpentine upon the specimens,
which will greatly facilitate the taking of the
balsam ; the latter, however, must not be used
until the turpentine has nearly evaporated.
The moment when the balsam is to be added
with the best cffect can only be known by
experience. Clear old Canada balsam is the
best suited for these purposes. When used
it must also be heated to a temperature just
below boiling water, and then poured upon
the oliject, previously arranged upon a slip of
gluss. The top slip of glass, which is usually
smaller and thinner than the under one, is now
to be placed uponit; one end of each slip
being brought into contact first, and then the
other allowed to fall upon it. By this means
no air-buhbles will he inclosed. The exact
quantity of balsam must be learned by prac-
tice. OF two faults, namely, too much or too
little, the former is to be preferred.

Be careful not to press the glasses together
too hard, otherwise, on tha removal of the
pressure, the air will enter between the glasses, |
and the preparation will be =poilt. ilaving
thus mounted your object, it must be slowly
dried in a warm situation. ‘This will take one
or two days; after which the slide is to be
cleaned by scraping off the surplus balsam
with a strip of plate glass. Finally, wipe it
clean, using firct a liven rag moistened with
turpentine, and then a piece of dry clean lea-
ther.—Miscroscopic Objects.

1217 —Savoy Cake in Mould.

Have ready a large high mould light]
butiered, (with a eoft brush, and clnﬂc?ir
batter,) turn the mould up to drain, and when
the butter is quite set throw soma finely sifted
sugar inio it; move the mould round until
the sugar has adhered to every part, after
which turn out the superflnous sogar, tis a
band of buttered paper round at the top, and
place it in & cool place until the mixture is
ready. Place the yolks of fourteen eggs in a
basin with one pound of sugar (upon which
you have rubbed the rind of two lemons pre-
vious to pounding), beat well together with a
wooden spoon until nearly white, then whip
the whites of the egys very stiff, add them to
the yolks and sugar, with six ounces of flour
and six ounces of potato-flour, mix the whole
lightly, but well together, and fill the mould
rather more than three parts full, place it in a
very moderate oven one hour, Euping the
oven door shut; ther try when dono as
directed for sponge cake; if done take off the

veper and turn it upon asieve until quite cold.

1218.— Decolouring of Wine.

The eolour of wines is {mnl?imted by age
and by exposure to the light. It is also arti-
ficially removed by the action of milk, lime
watar, or fresh burnt charecal. Wine
merchants avail themselves of this property
for the E]iuurpul& of whitening wines that hava
acquired a brown colour from the cask, or
which are esteemed pale; and also for
turning “pricked” red, or dark-coloured
wines into white, in which a small degres uf
acidity is not so much perceived. The milk
should be well skimmed before being mixed
with the wine, and shonld ba used in the sama
manner as ordinary finings, for which it will
be found a good substitute. In this way
brown sherry is commonly converted into
pale or gold-coloured sherry. For the latter
purposs one to thres pints are usually soffi-
cienl; but to decolour red wine, two to thrae
tﬁmfx or wore will be’ ruF.liradi according to
the nature and intensity of the colour, or the
shada of colour desired. Charcoal is seldom
used, as it removes the flavour nz well as
colour, but a very little milk of lime may
sometimes be advantageously substituted for
milk when the wine has mm:fz acidity. !

1219.— Vanilla Sugar.

Chop a stick of well-frosted vanilla very

small, and put it into a mortar with half al

pound of lump sugar, pound the whole well

cogether in a mortar, aift through a hair sieve,

and put by in a hottle or jar, corking it up
tight, and using where required.

1220.—To Rack Wine.

This should bs performed in cool weather,
and preferably early in the spring. To aveid
disturbing the dregs, a clean syphon, well
managed, will be found better than a cock
or faucet. The bottoms, or fuul portion, may
be strained through a wine-bag, and added to
some other inferior wine.

1221.—Queen’s Oil. (For the Hair.)

Oil of ben, one pint; civet, thres grainey
Italian oil of jasmin, three fluid ounces; otto
of roses, three minims. If otto of roses is
not to be had, ten or twelve minims of com-
mon oil of roses may be substituted,

1222. —To Polish Brass Ornaments inlaid in
Wood,

If your brass work be very dull, file it with
a small smooth file; then polish it with a rub-
ber of hat dipped in Tripoli powder mixed with
linzeed oil, in the same manner as you would
polish varnish, until it has the desired effect.

1223, —To Soften Tvory.

Slice a guarter of a pound of mandraks,
and put it into a half a pint of the beat
vinegar, into which put your ivory; let it
amnﬁ ina warm place for 48 hours, yeu will
then be able to bend the ivory to your mind.
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1229, —French Custard.

Have ready ten custard glasses, or small
coffee cups, measure one of them ten times
full of milk, which place in a stewpan, and
set upon the fire until boiling, when add a
quarter of a pound of powdered sugar, and
the rind of two lemons, free from pith, place
the lid upon the stewpan, take from the fire
and let infuse ten minutes, then in a basin
have ready the yolks of eight eggs, with
which stir in the mlk by degrees, pass through
a strainer and fill the cups; have ready upon
the fire a large flut stewpan, containing water
sufficient to cover the bottom two inches in
depth, and just simmering, stand in the cups,
and let remain still simmering until the eos-
tards are quite firm, when take them out, let
remain until cold, when wash the cups ont-
side, dress them upon a napkin and serve;
any kind of flavour may be introduced into
the above; but for

1230.—Caffee Custard,

Proceed as follows: make half a pint of
strong coffee according to the usual method,
add half a pint of thin cream or milk pre-
viously boiled, sweeten to palate, mix with
the yolks of egps, ‘through a strainer,
and proceed precisely as directed for French
custard.

1231,— Beautiful and Permaneut Red Ink.

It is well known that a =olution of carmine
in caustic ammonia gives a fluid of a very
beautiful tint. ‘The t‘uﬁnwing proportions are
recommwended :—pure carmine, twelve grains;
solution of ammonia, three ounces. Place
the carmine in a porcelain vessel; pour
thereon the solution of ammonia; heat over
a spirit-lamp for a space of five to eight
minutes, carefully managing the temperature
so a8 not to boil; and to the solution thus
formed add (continually stirring) eighteen
graing of powdered gum arabic. When dis-
solved, the ink is ready for use. After using,
the inkstand must be well closed. Instead
of uaiug_ carmine, which is expensive, dro
lake (being a mixture of carmine precipi-
tated with alum) may he employed, since the
ammonia redissolves the carmine therefrom,
and leaves the alumina.—Bucltner's Repert.

1232, —To Remove Flatness in Wine.

~ This is best done by addition of a little
;1:; il!:rmgk :nna nl;;hn “mdskhldi or by

SIng in two or three pounds of honey, or
hrumng sultana raisins, and three an]frnur
31!“:;& of good brandy per hogshead, By

treatment the wine will usually be re-
covered in about a fortnight, unless in very
cold weather, ' Should it be wanted sooner,
add a tablespoonful or two of yeast, and re-
move it to a warmer situation.

21

1233.—Cabinet Pudding.

Well hutter a plain round mould or basin,
round the interior of which stick a quantity
of dried cherries, or Smyrna raisins, then
about three parts fill the mould with
sponge cake, interspersing two ounces of ra-
tafins, over which sprinkle a good glass of
brandy, then have ready the following cus-
tard : boil a pint of milk, in which infuse the
rind of twolemons, free from pith, in a basin,
have six whole eggs, which well whisk, with
a quarter of a pound of powdered sugar, and
add the milk by degrees, pass through a
strainer and fill up the mould, round the edge
of which place a band of buttered paper,
have a convenient-sized stewpan, with about
two inches in depth of boiling water, place in
your pudding, cover a sheet of paper over,
and let simmer gently over the fire, keeping
the stewpan covered down close until the
pudding becomes quite firm, by which time
you should be reag}r to serve it, take out,
detach the paper, and turn from.the mould
over upon a dish; have ready the following
sauce : put half a pint of melted. butter into
a stewpan, into which stir the yolks of two
eggs, and add a glassful of brandy, with the
juice of a lemon, and sufficient sugar to
sweeten it, stir over the fire until hecoming a
little thick, when pass it through a strainer,
sauce over the pudding and serve. .

1234.— Fomenlalions.

Although the decoctions usually employed,
such as that of chamomile flowers or of
poppy-heads, are useful in aiding the warmth,
by their soothing or sedative influence, yet
they are secondary objects in the application
of fomentations, the intention being to con-
vey heat, combined with moisture, to the part
fomented. Flannel cloths, wrang out of
boiling water, by means of two sticks turned
in opposite directions, form the best fomen-
tations. If they be shaken up, and lmd
lightly over the part, they involve a consider-
able quantity of air, which, being a bad con-
ductor, retains the heat in them for a con-
siderable time. In every process of fomen-

Plting, there should be two fannels, each

three yards long, with the ends sewed
together, to admit of the boiling water being
wrung out of them; and the one flannel
should be got ready whilst the other is ap-
plied, The fineness or the coarseness of the
flannel is not a matter of indifference : the
coarser it is, the less readily does it conduct
heat ; thence it retains its warmth longer, and
becomes a more efficient fomentation.—d4. T,
Thomson, M.D. '

1235.—Sweetbreads. (For the Sick Room.)
These, when plainly cooked, are well
adapted for the convalescent, They should
be slowly boiled, and very moderately sea-
soned with salt and cayenne peppeér. -

4
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1236.—To Clarify and Boil Sugar.

Break three pounds of fine white sugar,
the hardest anﬂpzlilumt grained is the best,
put it into a sugar-pan with three llimm of
clear spring water, set over a sharp fire, and
when beginning to boil place it at the corner to
simmer, and squeeze in the juice Df_]:lﬂlf a
lemon, skim well and reduce to two thirds, it
is then ready to use for jellies, &e.

If not nhru to obtain the best cl:_a]ity sugar
it would be necessary to use white of eggs
as an assistance in the clarification, by put-
ting the white of one egg in a basin and
whipping it well with a pint of cold water,
add half of it to the sugar, whipping it well
in, let simmer, adding the remainder by de-
grees whilst simmering, and passing it through
a fine cloth into a basin. The boiling of
sngar is divided into seven different degrees,
which may be ascertained by the following
directions, ti e

The first degree is known by dipping a
copper ekimmer into it whilst boiling, turning
it over two or three times, if the sugar falls
from it in sheets it has attained the first degree.

The second is known by boiling your
sugar rather longer, dipping your finger and
thumb into cold water; then your finger into
the boiling sugar, a]ll.'ll:l.ing your finger and
thumb together, and again opening them, it
will form a kind of thread; if it is too weak
boil a little longer, this is the most useful
degree for fruit or water ices.

he third degree is attained by hoiling it a
little longer, and trying it in the same manner,
u the thread breaking, should it form a
kind of pearl, it has attained the above degree;
the sugar in boiling would also be covered
wil:hl a quantity of small bubbles resembling
pearls, :

The next dezree is attained by boiling it
still longer, dip a skimmer into it, turn, take
out and blow it hard, when the sugar will
form little bladders and float in the air, this
degree is called the soufilé.

_ For the next degree boil still longer, trying
it in the same manner, but blowing harder,
the bladders will be larger and adhere
her, forming feathers; this degree is

ed la plume, or the feather.

The next is called au petite casée, and is
obtained hy' hailing the sugar a little longer,
to know this degree have a pint of cold water
in a basin into which you have put a piece of
ice, dip your finger into it, then into the beil-
ing sugar, and then into the water again,
take the piece which adheres to the finger and

it has attained that degree.

The seventh and last requires great atten-
tion, to attain it boil rather longer, dip your
finger in a8 before, if it cracks and does not
at ull adhere to the teeth in biting it is dofe,
take from the fire and it is ready for use for
i making any kind of sugar ornament.

Lite, if rather crisp, but sticking to the teeth, |

When intended for such purposes, how-
ever, add a little tartaric acid when it arrives
to the degree la plume, and pour it into a
gmaller sugar-pan, allowing it to reach the
rims, it will be then unable to burn round
the sides as if in alarger pan; if such a thing
should, however, happen in a larger pan,
wipe the interior of the pan round with a
sponge previously dipped in cold water, or it
would discolour the sugar.

Ornaments of spun sugar I have a v
great dislike to for a dinner, but if regmriz
the sugar must be boiled to the last degree,
Ehnulc{; the sugar grain it may be brought
back hﬁddiﬂg more water, and when dis-
solved, boiling over again; in spinning sugar
you must keep the bulk of it in a warm tem-
perature, having a little in a smaller pan for
use, which keep in a melted state by placing
it in a bain marie of hot water or in a hot
closet.—Soyer’s Regenerator.

1237 —Almend Custard Cream.

The flavour of almonds, which appears to
be so gencrally liked, is obtained by the use
of an essence which we cannot at all ap-
prove of, but consider the following method
to obtain that delicious flavour to be much
more commendable: blanch and skin two
ounces of sweet with a few bitter almonds
pound them well, with sufficient sugar Lo
sweeten a pint of milk, which you bhave in a
stewpan, when boiling throw in the almonds
and sugar, cover the stewpan, lét infuse ten
minutes in another stewpan, have the yolks
of eight eggs, upon which pour the infusion,
stirring it well and mixing by degrees, stir
over the fire until thickening, when pass it
through a strainer into a bowl, which place
in cold water, keeping it stirred until guite
cold, when mix a gill of cw Very
stiff, fill your cups, sprinkle 1ed ratafias
over, and they are ready to serve. ' J

By adding a little dissolved isinglass to
the above when cooling, any description of
spirits or liqueurs may be introduced. -

1238.—Greengage Tart.

Procure a sufficient number of ripe green-
gages, which put into your dish whole, g:L-.-n'q;fr
them the form of a dome at the top, and 1
about two dozéen covering them with six
ounces of dered sugar ; cover with paste.

Any description of plum tart is made pre.
cisely in the samé manmer, as also are goose-
berry, cherry, currant and raspberry, cran-
berry, &c.

1239.—Choeolate Custard,

Scrape half a cake of good chocolate,
which put into a stewpan, and moisten by |
degrees with a pint of warm milk and cream, |
when well dissolved mix with the yolks of
eggs, and finish the same as for other cus-
tards.

e ———

e
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1240,—To Prgpare Litmus Paper.
We here give a fuller ﬁu&t of the mﬂ ?f
reparing litmus paper at presented im
o. ?BD.E We extract it from Professor Fara-
day’s ** Chemical Manipulations.”
or the preparation of litmus paper some
good litmus is to be rubbed to powder with
hot water in a mortar, the mixture poured
into an evaporating-basin or a flask, and

water added until the proportion is about
half a pint for each ounce of litmus. Itisto
be covered up so as to remain warm for an

hour, after which the clear liquor is to be
decanted, and fresh hot water poured on to
the residue, This is to be covered up as be-
fore, suffered to stand, and the liquid evapo-
rated. The operation is to be repeated a
second time, and, if much colour appears to
be removed, even a third. The first solution
is to be kept apart from the second and
third, which may be mixed. The first por-
tion will not require evaporation, but the
others are to be so far reduced in quantity,
that when a piece of filtering paper is dipped
into them, and dried, y will impart
to it a blue colour of sufficient intensity
for use. Paper is then to be dipped into the
prepared solution, The paper should in all
caszes be bibulous, and not sized, so that fluid
dropped upon it should be instantly ahsorbed.
Simcr paper often nts a farer tint of
colour upon the surface, but is by no means
so delicate as a test. The paper should be of
agood colour, that the tint may not be in-
jured ; of sufficient thickness not to become
almost transparent when wet ; and particular
care should be taken that it be from
earthy matter, especially carbonate of lime,
and alkalies, It may be examined as to these
points in the manner recommended for filter~
ing paper, i.e., by burning and estimating the
amount of ash. The paper selected should
be cut into pieces of a size convenient to be
m&ﬁ, somewhat less, for instance, than

a sheet of post pa[l)er. The litmus so-
lution should be poured into a dish or soup-
plate, and the paper should be drawn through
it piece by piece, in such a manner that the
fluid may be in contact with both sides, and
then having been held to drain a few seconds,
it should be hung on lines of thread or twine
to dry, in a convenient place. No fumes of
acid or burning charcoal should have access
to it, for they injure the colour; and as soon
as the Eapm* is ;]]rjt it should be taken down,
and lai . The tint ought to be a full
blue, or, if light, not faint or undecided : it
may be judged by touching a piece of the
paper with a very weak acid, and observin
whether the red eolour produced 1s vivid, an
in strong contrast to the blue tint of the rest
of the paper. If the solution should have
heen made so dilute as to produce too weak
atint, the paper may be dipped a second
time ; but this is to be avoided if possible, as
it involves a second exposure to the air,

1241, —Sponge Cake.

Put one pound of powdered sugar in a good
sized bowl, which stand in a jar of hot water ;
sift one pound of flour upon a sheet of paper,
then break twelve e.g&s into the bowl with
sugar, which whisk rather quickly until they
become a little warm and rather thickish,when
take the bowl from out of the jar, and continue
whisking until nearly or guite cold, when
add the chopped rind of a lemon and the
flour, which mix lightly with a_wund_eu Spoon ;
have ready your mould or baking-dish lightly
buttered, into which ﬁnu have put a little
flour, knocking out all that does not adhere to
the butter,pour in the mixture and place it one
hour in a moderate oven, it may require longer
or not so long, but that will depend entively
upon the compass you have it in; if done it
will feel firm to the touch, but the surest

.method is to run a thin wooden skewer into

the centre, -if it comes out clean the ecake is
done, but if not some of the mixture would
adhere toit; care should be taken not to dis«
turb it until quite set, or it would sink in the
centre, and never properly bake; when done
turn it out upon a sieve to cool

1242, —Colouring of Wine.

Wines are as commonly doctored in their
colour as their flavour, A fawn yellow and gol-
den-sherry yellow are given by means of a tinc-
ture or an infusion of saffron, turmeric, 'or saf-
flower, followed l}{)a little spirit colouring to
prevent the colour being too lively. Al shades
of amber and fawn to deep brown and brandy
colour may be given by burnt sugar. Cochi-
neal (either alone or with a little alum) gives a
pink colour ;—beetroot and red sanders give a
red eolour ;—the extracts of rhatany and log-
wood, and the juice of elderberries, Lilberries,
&c., a port wine colour. A hogshead of in-
ferior pale sherry or white cape is commonly
converted into a full-flave brown sherry
h¥ the “ honest ™ wine-dealer, by the addition
of a quarter of a pint of spirit colouring, a
gallon of brandy, and a few drops of the
essential oil of bitter almonds dissolved in
nﬂpiﬁt s the whole being well mixed and fined

0w,

Procure two red mullets, which place upon
antrang dish not too large, sprinkle some
cliopped onions, patsley, a little pepper and
salt, and a little salad-oil over, angeput them
into a warm oven for half an hour, then put
a tablespoonful of chopped onions into a
stewpan, with a tablespoonful of salad-oil,
stir over a moderate fire until getting rather

ellowish, then add a tablespaonful of sheiry,
Ea‘lt' a pint of melted butter, with a little
chopped mushrooms and parsley; reduce
quickly over a sharp fire, keeping it stirred
until becoming rather thick ; when the mul-

lots are done sauce over and serve.
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1247, — Beef: Steak Pudding.

At home I can frequently make a very ex-
cellent dinner from a meat pudding, made as
follows :

Put one pound of flour upon a pasiry slab,
in the centre of which form a well, in which
put half a pound of beef or mutton suet,
whicli. ver is most convenient, add a teaspoon-
ful of salt, and mix the whole, with water, into
a stiffish paste, adding more flour to detach
the paste from the slab, and make it dry to the
touch ; then slightly butter the interior of a
round-hottomed basin, of ﬂl_e size you may
require, which line with two thirds of the paste,
roﬂed to the thickness of half an inch; you
have previously cut two pounds of rump-steak
into slices, the thickness of two five-shilling
pieces, and as large as the palm of your hand,
with a certain quantity of fat attached, or if
no fat, add a few separately, dip each piece in
flour, and cover the bottom of your basin,
over which sprinkle some pepper, salt, chopped
parsley, and eschalots (which you have pre-
viously mixed upon a plate in the following
proportions : two teaspoonfuls of salt, half
ditto of black pepper, two of chopped parsley,
and one or two of chopped onions or eschalots),
then more meat, and seasoning alternately
until the pudding is filled, add a wineglassful
or two of water, lay a bay-leaf upon the top,
wet the edges of the paste, the remainder of
which roll to the same thickness, with which
form a lid, closing it carefully at the edges ;
have ready boiling in a stewpan upon the fire
a gallon of water, in which stand your pudding,
having previously well wrapped it up in a
cloth, and let boil continually for three hours,
now and then adding a ﬁtL{L more ' water to
keep the quantity ; when done, untie the cloth,
from which take the basin, pass your knife
earefully round between the pudding and the
basin, and turn over upon a dish, lifting the
basin carefully, and you will have an excellent
pudding, not one drop of gravy escaping until
you have dug in your spoon, which will cause
it to eat much more delicate than by breaking
the pudding on purpose to fill the dish with
gravy when going to table, particularly if soup
and fish are served before, and the pudding 1s
kept half an hour waiting, the top pieces
would then eat very dry and indigestible, bei
deprived of their succulence. At home
never carve such a pudding with a spoon, but
lightly eut the erust with a knife, cutting along
the top instead of down, and laying a piece of
crust upon each plate, taking the meat and
E‘:ﬂﬁ'ﬂm the centre with a spoon thus leaving

bottom until the last, which, if any remain,
is excellent cold.* .

I'ne above may also be either steamed or

baked, in which case it will not require to be

I:: It would E&r:ﬂ mesélt: llﬂﬁl:tuiu n_-hm-:l aanqF 4
running a =needle or sharp-point
throngh, if t.‘.udarnlsl: is done; rl-if E;:Lf k :i;:‘-'
applies to any description of meat pies,

tied in a cloth: to steam it, place a quart of
water in a middling-sized stewpan, and when
boiling place in your pudding, cover the stew-
pan down close, and draw it to the corner of
the fire, replenishing pcrasiolnall{ with more
water ; the pudding will require the same time
cooking, and is served as before.

If baked, the time required in cooking
would of course greatly depend upon the heat
of your oven, butit would require about two
bours baking in a moderate oven, which is
the best adapted. The pudding, when haked,
may be kept entirely to be eaten cold. Should
the onion or bay-lzaf he ahjectionable to gome,
they may of course be omitted ; observe, that
by shaking the pudding gently, previous to
turning it out upon your dish, you will mix
the gravy with the flour upon the meat, thus
forming, when the pudding is cut, a thinnish
sauce, without having a greasy appearance.

‘This very long and minute receipt will pro-
hably surprise many, but by thus entering
into it, I have given at least ten receipts in one,
as I make all other savoury puddings precisely
the same; the following sorts most frequently.
I sometimes introduce one or two mutlon
kidneys in a steak pudding, which, although a
very old custom, s nevertheless a very good
one. Mutton pudding is also very excellent.
especially if made from the meat cut from the
chumps of the loins, and made similar to the
beef-steak puddings, not, however, requiring
quite so long a time to boil. Short multon
catlets, cut without showing the bones, with
slices of raw potatoes between them, also make
very excellent puddings, as also do cutlets of
lamb, but in either case requiring an hour less
time to cook. I have also Ire%ugntiy made
very good puddings from veal, rabbits, poultry,
and game, all of which are very acceptable
for a change. Vension pudding is also very
beantiful. I consider it 1s a pity so few people
make any experiment in cookery, which, like
other arts, is almost inexhaustible, Some
people who have partaken of some of these
puddings, previous to their being sent to table
have said they were sure they would not be
approved of ; but to my great satisfaction they
have been totally deceived.

For the veal pudding I cut slices (from any

art of the leg) about the same size as the

ef for steak puddings, and put them into a
sauté-pan, over the bottom of which 1 have
rubbed an ounce of butter, seasoning them
with a little pepper and salt, adding a little
thyme, and a couple of bay-leaves; about
half cook, and leave them in a pan until quite
cold, then dip each piece in flour, lay them in
the hasin witﬂ afew slices of streaked hncqn,
finish the pudding, and hoil it two hours. For
young ml!:!;lits and fowls I proceed the same,
and cook the pudding the same time; but to
the last two 1 frequently add a spoonful of
currie-powder to make it palatable. For ven-
1=0n, Ip:re;'.rjmlslf stew it well, except | bave
left the remainder of a haunch, which I con-
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1254.—Soufflé Rice Pudding.

Well wash two ounces of Carolina rice,
which when d:y put into a stewpan with
nearly a pint of milk, an ounce of butter,
half *he rind of alemon, free from pith, a
little salt, and a spoonful of powdered eugar ;
set upon the fire until boiling, when draw it
to the corner, where let simmer very gm:lg
{or ]{Em the stewpan upon a trivet at a go
height from the fire) until the rice 18 very
tender, when take it from the fire, and beat
well with a wooden spoon until forming a
smoothish paste, when add the yolks of four
eggs, mixing them well, pour the whites of
the eggs into a bowl, whisk them unul very
stiff, and mix lightly with the preparation;
have ready, buttered lightly, a deep pie-dish,
pour in the mixture, and about a quarter of
an hour before ready to serve place it ina
moderate oven, serving when done, and the
moment you take it from theoven. Half the
above quantity may of course be made.

¢ of yround rice is made the same
as the above, the rice, however, not requiring
so long to simmer as when whole. Asalso
are soufflés of tapioea, semoulina, vermicelli,
&c., changing their flavours according to
taste, using vanilla, lemon, orange, orange-
flower water, or a small quantity of any de-
scription of liqueur. A few eurrants may also
be mixed with e::t,_}' of the preparations, or laid
at the bottom of the dish, as also may any
description of light preserves.

1255.—To Prepure Turmeric Paper.

Turmeric paper is to be prepared in a si-
milar manner to the litmus paper described
in No. 1240. A hot infusion of finely bruised
or coarsely ground turmeric is to be made,
by beiling one ounce of the root with ten or
twelve opunces of water for half an hour,
straining through a cloth, and leaving the
fluid to settle for a minute or two, The
liguid should be of such strength that paper,
when di into it and dried, should acquire
a fine w colour. The paper should be of
the kind before dEEE’I‘ihEr No particular
care is required during drying, relative to ex-
to air, except that acid and alkaline

fomes should not have access, as they may
transfer injurious matter to the paper, and
diminish its delicacy, When dry it should
be ed up at errrerl with care.—
Faraday's Chemieal Manipulations.

12566.—Flounders— Water Souchet.

Procure four or six Thames flounders, cut
each in halves, put half a pint of water in a
sauté-pan, with a little scraped horseradish
a little pepper, salt, sugar, and forty sprigs
of fresh parsley; place over the fire, boil
a minute, then add the flounders, stew ten
minutes, take them out and place in a dish,
reduce the liquor they were stewed in alittle,
pour over and serve.

1257.—Apple Tart.

Peel and cut two dozen russet apples in
slices, which put into your dish, interspersing
them with lemon peel, free from pith, cut into
strips, six cloves, and a little grated nutmeg ;
build the apples up in a dome to the centre of
your dish, and cover over with half a pound of
powdered sugar, then have ready half a pound
of puff-paste made as directed, with which
make a band a quarter of an inch in thick-
ness, laying it round the rim of the dish, rull
out the remainder of the paste to the thick-
ness of a quarter of an inch, and large
enough to cover the fruit, wet the band of
paste upen the dish with a little water, l;n
the cover gently over, pricking a hole wit

our knife at the top to let out the air, closing
it gently at the edges, which trim neatly with
a knife; egg the top over with a paste-brush,
and place in a moderate oven to bake, which
will take about an hour; just before taking
from the oven sift a little sugar over, and let
remain until melted, forming a nice glaze
over tRa tart, which may be served either hot
or cold,

1228,—Miring of Wines.

Few wines are sold without admixture. It
is found that the intoxicaling properties of
wine are increased by mixing them with
other wines of a different age and growth.
In many cases the flavour is at the same time
improved. ''hus, a thin port is improved b

- the addition of a similar wine having a full

body, or by a little malaga, teneriffe, or rich
old sherry; and an inferior old sherry may
be improved by admixture with a little full-
bodied wine ot the last vintage. Inthis con-
sists the great art of * cellar management ;"
and to such an extent is this carried, both
abroad and in Englang, that it may be con-
fidentialy asserted that no wine ever reaches
the consumer in an unmixed or natural
state.

1250.— Remedy for Snails, &e.

Mr. George Toms, of Taunton, among
various experiments, spread in the evening in
his garden some llira.i:m (the remains of malt
after brewing), about one inch in thickness.
About midnight he went to the spot and
found the grains literally covered with snails
and slugs; and by silting slacked lime over
them he destroyed the whole. The experi-
ment has become in general use, and so suc-
cessfully, that gardens are cleansed of these
insects in a few nights,—Taunfon Courier.

1260.— Abernethy Biscuits.

Make into a stiff biscuit paste, one pint of
milk, three eggs, four ounces of loaf sugar,
and a quarter of an ounce of carraway seeds,
with flour sufficient to make it of the required
consistency. Bake in an oven not very hot.
—From a Correspondent.

-
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1263.—Puff Paste.

Put one pound of flour upon your pastry
slab, make a hole in the centre in which put
the yolk of one egg and the juice of a lemon,
with a pinch of salt, mix it with cold water
(iced in summer, if convenient) into a sql'uah
flexible paste, with the right hand dry it off
with alittle flour until you have cleared the paste
from the slab, but do not work 1t more than
you can possibly help, let remain two minutes

the slab; then have a pound of fresh
butter from which yon have squeezed all the
buttermilk in a cloth, bringing it to the same
consistency as the paste, upon which place it ;
ress it out with the hand, then fold the paste
in three so as to hide the butter, and roll it
with the rolling-pin to the thickness of a
uarter of an inch, thus making it about two
eet in length, fold over one third, over which
again pass the rolling-pin ; then fold over the
ultlli-i;r third, thus forming a square, place it
with the ends top and bottom before you,
shaking a little flour both under and over, and
repeat ﬁm rolls and turns twice again as before;
flour a baking-sheet, upon which lay it, upon
ice or in some cool place (but in summer it
would be almost impossible to make this paste
well without ice) for half an hour, then roll
twice more, turning it as before, place again
upon the ice a quarter of an hour, give it two
more rolls, making seven in all, and it is ready
for use when required, rolling it to whatever
thickness (aecording to what you intend
making).—Soyer’s legenerator.

1264, —The Hands.

In order to preserve the hands soft and
white, they should always be washed in warm
water, with fine soap, and carefully dried with
a moderately coarse towel, being well rubbed
every time to ensure a brisk circulation, than
which nothing can be more eflfectual in pro-
moting a transparent and soft surface.

If en d in any accidental pursuit which
may hurt the colour of the hands, or if they
have been exposed to the sun, a little lemon
juice will restore their whiteness for the time ;
and lemon soap (See No. 501.) is proper to
wash them with. Almond paste is of essen-
tial service in preserving the delicacy of the
hands ; it is made thus : blanch and beat up
four ounces of bitter almonds, add to them
three ounces of lemon juice, three ounces of
almond oil, and a little weak spirit of wine.
I'he following is a serviceable pomade for
rubbing the hands on retiring to rest :—Take
two ounces af sweet almonds; beat with
three drachms of white wax, and three
drachms of spermaceti, put up carefully in
rose water.—See also Nos, 412 & 427,

*+* Gloves should be always worn on ex-
posure to the a here, and are graceful
at all times for a lady in the house, except
at meals,

22

1265.—To Clarify Isinglass.

Put a quarter of a pound of isinglass in a
small stewpan, just cover it with a little clear

ring water, and add a piece of lump sugar
the size of a walnut, place it upon the fire,
shaking the stewpan round occasionally to
prevent its sticking to the bottom ; when upon
the point of simmering add the juice of half
a lemon, let simmer about a quarter of an
hour, skim and pass itt h a fine eloth :
if the isinglass 15 good it will be as clear as
crystal, butif it should be a little clouded,
clarify it again thus: pour it into a larger
stewpan adding half a gill of water, place it
upon the fire, and when on the point of boiling
have the white of an egg ina basin, whip
well with half a gill of water, pour it into the
isinglass, which keep whisking over the fire
until boiling, when place it at the corner of
the stove, and let reduce to its former con-
sistency, it will keep good some days if kept
ina cool place.

1266.—To vender Plaster Figures very
Durable.

Set the figure in a warm place to get
thoroughly dry; then have a wvessel large
enough to contain it, which fill so that when
the plaster figure is placed in it, it will be
quite covered with the hest and clearest lin-
seed oil just warm ; let it remain in the vessel
for twelve or fourteen hours : then take it ont,
let itdrain, and setitin a place away from dust ;
when the oil is quite dry, the ornament, or
whatever is thus |:re|mmd::' will look like wax,
and will bear washing without injury.

1267, —Stimulating Astringent Mizture.

Infusion of mint, cinnamon water, of each,
one ounce ; tincture of catechu, two draclins
sal volatile, one drachm; laudanum, twelve
drops ; syrup of orange-peel, two drachms.—
In severe cases of infantile cholera, a moment
should not be lost in attempting to stop the
purging and vomiting which accompany this
discase ; a teaspoonful of this mixture may
be given every hour or half-hour, until the
purging and vomiting be checked.

1268.—Half Puff Paste.

Put one pound of flour upen your pastr
glab with two ounces of butter, rub well
together with the hands, make a hole in the
centre, in which put a pinch of salt and the
yolk of an egg with the juice of a lemon;
mix with water, then roll it out thin and
lay half a pound of butter (prepared as
for puff paste) rolled into thin sheets over,
fold it in three, roll and fold again twice over,
lay it in a cold place a quarter of an hour,
give another roll and it is ready for use where

uired ; this paste is mostly used for fruit
tarts, for which it is well adapted.
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1274.—Food for Pigys.

The best kind of food for feeding pigs, says
Mr. Karkeek, is a mixture of barley-meal,
peas and potatoes. Potatoes are frequently
used by themselves for this p e, but
neither the fat nor muscle of pigs fed in this
way can be compared to corn and peas-fed
pork, the fat having a tallowy appearance,
and both fat and muscle shrinking for want
of firmness when boiled. Potatoes will do
very well for store pigs, but should never be
depended for * feeding. Some feeders reject
the pea, from an idea that it partakes in
BOIME of the nature of the bean, in
rendering the meat tough and hard. The
same effect is produced, although in a more
considerable degree, in the feeding of pigs on
the acorn, which tends to render the meat
firm and hard. This is owing to the astrin-
gent or tannin principle contained in the bean
and the acorn. Vegetable astringents of all
kinde are found to contract the muscular and
vascular tissues, to diminish secretion, lessen
irritability, and in many instances to impart
strength or increased tone to an organ or part.
1t is the tannin ‘Erincipll: contained in beans
which renders them so valuable a food for
hard-working horses. When the farmers
around the New Forest feed their swine with
acorns in the sty, they invariably give other
food mixed with them, such as wash, brewer's
grains, potatoes, turnips, beet, &c., as they
find that swine fed on acorns only seldom
thrive. — Journal of the Royal Agricultural
Sociely, Veol, 5.

1275.—To Take Bruises out of Furniture,

_Wet the part with warm water ; double a
ece of brown paper five or six times, soak
it, and lay it on the place; apply on that a
hot flat-iron till the moisture 15 evaporated ;
if the bruise be not gone, repeat the process.
Generally, after two or three applications the
dent or bruise is raised level with the surface,
ol Ifll‘.hﬂ bruise he v small, merely
soak it with warm water, and apply a red-hot
poker near the surface; keep it constantly
wet, and in a few minutes L!I:c hruises will
disappear.

1276, —Confectioner’s Paste,

Weigh one pound and a half of flour,
which put upon your slab, make a hole in
the centre, in which put one pound of sifted
sugar, mix it well with twelve eggs into a
stiffish paste, having first well dissolved the
sugar with the eggy, work it well, it is then
ready for use,

1277 —To make Wheels, asg, used
e

Emery, four pounds; shel-lae, half a
pound. Melt the shel-lac over a slow fire;
stir in the emery, and pour it into a mould of
plaster of Paris; when cold itis ready for
use.—From a Correspondent,

1278.—To Prepare Objects for the Microscope.

The first requisite is to select ]i;erﬁ:ct speci-
mens of the various objects to be mounted.
By the term perfect is here to be understood
gpecimens which have not been mutilated nor
undergone decomposition, The next requisite
is to collect the largest and most highly de-
veloped specimens, In the lower tribes of
animals there are often great diversities in the
forms of different individuals of the same
species : hence it i necessary that we be well
assured that weare examining a normal gpeci-
men before coming to any conclusion thereon,
This is also very necessary before making
drawings of microseopic objects ; and the wans
of such precaution has led to the publication
of many erroneous descriptions.

Again, in order to unravel the true form
and structure of a minute body, it is abso-
lutely necessary that the organs to be examined
be perfectly developed ; otherwise it will be
difficult, 1f not impossible, to understand
correctly the functions performed by such
Organs.

Due regard heing had to the above diree-
tions, the skill and labour of the preparator
will not be wasted. It mnot unfrequently
happens that specimens of certain objects are
very rare, and thus we have little choice in
the selection. When this happens, it is
always wise to commence our operations on
the most defective, and conclude with the

fect. By this means we shall acquire
acility and experience.—Microseopic Ofijects,
Animal, Vegetable, and Mineral.

1270.—To Increase the dge of Wine,

The sparkling wines are in their prime in
from eightecn to thirty months after the vin-

e, depending on the cellaring and climate,

eak wines, of inferior growths, should be
drunk within twelve or fifteen months, and
be preserved in a very cool cellar., Sound,
well-fermented, full bodied wines are im-
proved by age, within reasonable limits, pro-
vided they be well preserved from the air,
and stored in a cool place, having a pretty
uniform temperature. To promote the
ripening of wine, some persons cover the
mouths of the casks or botiles with bladder,
and others rcmove them into a warmer
situation. A very little diluted sulphuric
acid is commonly added to the coarser wines
for the same purpose; but a small quantity
of pure acetic or tartaric acid would bhe
prefevable. 'T'wo or three drops of the for-
mer, added to a bottle of some kinds of new
wine, immediately give it the appearance of
being two or three years old. :

1280, —Anchory Sauce.

Is made by adding a spoonful of Harvey
sauce and two of essence of anchovy, with a
little cayenne, to half a pint of melted butter ;
shrimps, or blanched oysters may be served
in it.

=l













J PRACTICAL
IEN.;HH_EFJ Patent Process for Preserving
and Hendering Waterproof Woollen and
obther Fabrics, and Leather,

Take of alum, powdered, two ounces; dis-
tilled water, one pint, and dissolve the alum
in the water. Then take of dry whitelead, of
commerce, one ounce, rubbed well down in
half a pint of water; when well united, put
the two solutions together, and let the pre-
cipitate subside; which done, decant the
supernatant liquid, and pass the,cloth, &e.,
through it immediately,  Or take of dry
whitelead and alum, powdered, of each one
ounce, and of acetic_acid two fluid drachms ;
distilled or rain water, one pint imperial ; rub
the whitelead down in a little of the water,
and dissolve the alum in the remaining water ;
mix the acetic acid with the dissolved alum,
and then mix the solution of whitelead and
and water with the solution of alum and
acetic aecid; let the precipitate subside, and
then ‘pass or immerse the cloth &ec., through
thatﬂpﬂ:namm liquor directly. Having sub-
mitted the woollen, or other fabrics, or leather,
to either of the above chemical combinations,
they may be submittétl to the following pre-
paration :—Take of quicklime, half a pound,
mix it with one gallon and a half of water,
cold, and pass the fabric through this; when
this has been done, dry, or partly dry, the

thus :—Take of clean picked Trish moss (moss
Carr J» two ounces, to be boilad in three
gallons of water, to be boiled down to two
gallons; then strain through a fine flannel,
so that no specks are seen in the solution ;
when strained, add to it two gallons more of
pure water, and then, when well mixed, pass
the fabric through the liquor, taking care to

fluid mucilaginous matter does not remain.
The preservative solution is made thus :—
Take of camphor, one ounce and two
drachms; crude arsenic, reduced to powder,
eight ounces; white soap, eight ounces ; salt
of tartar, three ounces; prepared chalk, re-
duced to a fine pa , one ounce. Cut the
soap into fine slices, and put itintoa pot over
a slow fire, with a little water, stirring it
often with a wooden spoon ; when melted, put
in the salt of tartar and prepared chalk; take
it off the'fire and add _%ﬂ arsenic; saturate
the whole gently ; lastly, put in the eamphor,

preservative liquid, take the above prepa.
ration, &nd ol to i on galion of wateh.
Lo A29)—Roulonds Kalydor,

ade < hy, ?mllﬂgbﬁwﬂhﬂﬂ ‘bitter
imonds, ane ounce;. with bichloride of mer-
._:E (corrosive sublimate). fi ns ;, and

! ?‘ v " e Tq’ i
adding by 'degrees, rose, water,. half a pint.
. Btraining ._thrﬂugﬁ

' Triturating well, and
m g the N a AT

fabric, and pass it through a solution formed

press the cloth &e., so that too much of the

which must be in fine powder. 'To make the |

RECEIFTSH.

1202, —Fricassée of Fowl.

Cut a fowl or chicken into eight pieces, that
is, the two wings and legs, dividing the back
and hreast into two pieces each, wash well,
put them into a stewpan and cover with water,’
season with a teaspoonful of salt, a little pep-
per, a bunch of ley, four cloves, and a
blade of mace, let boil twenty minutes, pass
the stock throngh a sieve into' & basin, take
out the pieces of fowl, trim well, then in ano-
ther stedwpan put two ounces of butter, with
which mix a good spoonful of flour, ‘moisten
with the stock, and put in the pieces of fowl,
stir occasionally, until boiling, skim, add
twenty button onions, let simmer until the
onions are tender, whenadd a gill of cream,
with which you have mixed the yolks of two
eggs, stir in quickly over the fire, but do not
let boil, take out the pieces, dress upon Yyour
dish, sauce over and serve.

1293.—To Check Jnordinale Fermentalion in.
e - .

Inordinate fermentation, either primary or
secondary, in wine or an{ other fermented
liquor, may be readily checked by racking it
into & cask which has been previously fumi-
gated with burning sulphur ; or one haif of the
wine may be drawn off from the cask, and a
lighted match, made by dipping some rags in
melted brimstone, may be held by a pair of
tongs in the bunghole, slightly covered, so as
to impregnate the liquor with the fumes.
The decanted portion of the wine is then
returned to the cask, which is immediately
bunged down close, and well agitated for a
few minutes. One ounce of brimstone
thus employed is sufficient for a hogshead.
This is the common plan adopted in the wine
districts of France, either to allay the fermen-
tation of wine, or to preserve must or
juice in the sweet state. Another method
which is very convenient and harmless, is th
mix about half a to apound of bruised
mustard-seed with each hogshead. A fourth.
method is to add to the wine about ygysth-
part, or less, of sulphite of lime. 'This sub-
stance seldom fails of arresting the fermenta-
tion, In addition to the above remedies, a
little sulphuric acid is sometimes employed,
and the use of black oxide of manganese or
chlorate of potash has been proposed on

1204, —Hasked Goose.

The remains of a goose is only fit for hash-
tien for hisking -;‘..;;;h;-' .

ing, or devilling,

spoonful of chopped onibns into a stewpan,,
with an ounés of butter, pass over the fire
until beécoming rathér brown, when add a
tablespoonful of flour, wix well, cut up the
remains of a goose into moderate-sized pieces, |
seasoni with pepper and salt, add about a pint, |
of stock or water, let simmer 'ten mﬁﬂ |

iWhﬂl pour out I'I]I.‘.Ilfll_i ﬂldi.;lh ﬂﬁd ﬂéﬁﬂ, . 'I_ L/ 18
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1205, —Cheap Dishes.

! The following waluable receipts are ex-

gracted from * The Cottage Farmer's As-
" sistant,”” by Cuthbert W, Johnson, Esq.,
| Editor of the ** Farmer's Encyclopeedia,” &e.

|  1.—Cabbage Soup.—Clean and cut a cab-
| bage into very small bits, and throw it into a
' quart of water; add a handful or two of

toes chopped emall, a bunch of sweet
rbs, and about two ounces of fat pork, or
 fat bacon, or good lard, and an onion or two.
- Let this all boil three or four hours, When
| it is ready, pour it into the dillerent basons
upon slices of bread cut into & . This
I nutritious food for a large family,

2.—Gruel.—Have ready in a stew-pan, a
Eim‘. of boiling water ; then mix well together

y d one or two spoonfuls of catmeal, |
with three of cold water in a basin. Pour
the boiling water by degrees upon this mix-
ture—return it into  the , and boil it
five minutes. Stir it all the time.

3. — Stir-about, — Oatmeal is excellent,
stirred gradually into boiling water with a
stick, having a little salt sprinkled into it.
Boil it ten minutes after the oatmeal has been

ut in, and stir it the whole time to make it
; smooth. If well done, it becomes a

solid stiff pudding. It should be eaten with
a little milk or treacle, This is an excellent
wholesome dinner or supper for children.
‘Lhe cottager should always g:r“ a clean 3
or earthen pan, full of catmeal at home. It
keeps well in a dry place; and eo do rice and
dried peas; a good store of these articles on
a ; or in a box, would be economy in
the end. The peas he might grow, and
*broken rice” can be bought equally clean
and good as the very highest priced rice. A
teacup full of rice goes a great way in cook-
mg.

4.—Peas Porridge—Boil a pint and a half
of shelled green peas in two quarts of water
till they are gmtu tender. Then have ready
four epoonfuls of oatmeal or flour, mixed by
degrees with a quart of milk, and stir it into
the pot of boiled peas, till the whole mass
becomes thick. Season it with s bit of lard or
i:-:l:FE::g, and a little pepper and salt,

portidge is also very good made with
twelve good sized onions, or leeks, instead of
peas,

5.—Milk Porridge.—Let four large » -
fuls of catmeal be wetted by degrmfrithm,
uill it has taken up a quart, and then stir it
briskly into a quars of boiling water, letting the
E:h bail to l]“]:mtil'! it_ba;;umu ick.

ep stirring it time it is boiling, or

i' 'i'f&ﬁhﬁnm”"’ Be ok, e porridge
ia not to be got, this porridge may
i be made with water, in which case, a little

Y|, an

tiﬁ-alla should be eaten with it.

———

labourer, and it will send him in strength a;l l
cheerfulness to his worle, 1t 1= glso exeellent |
for children.

7. —Ezcellent Soup.—Take a pound of salt
beef or pork, and eut it in very small pieces
into the iron eaucepan. Pour six quarts of
water over it, and let it boil on a very slow
fire three quarters of an hour. When this is
done, then put in some earrots, turnips, po-
tatoes well cleaned, and a cabbage; all cut
intn slices. Let this boil slowly another hour,
and then thicken it with a pint of catmeal,
stirring it after the oatmeal is put in, to keep
it smooth and nice. Season 1t with pepper
and salt, and there is a noble dinner for a
a large family.

If any soup remains when all have done
dinner, keep it in a clean earthenware dish or
pan till the next day, when it can be warwmed
up again. :

7.—Good Peas Soup.— Soak a quart of
split peas over night in water, and then put
them into two gallons and a half of water,
with two pounds of cold boiled potatoes well
mashed, plenty of herbs, and some pepper
and salt. Cover the soup-pot close down,
and boil the whole very gently for five hours.
This will make two ons of good soup;
and it ean be warmed up every day while it
lasts, so that a man may have a good hot
bowl of eoup twice a day if he likes, from the
produce of his garden alone,

Be very carclul always to soak the dried
peas twelve hours. It makes all the difference
in the world in eating them.

8.—Good Soup.—Cut kalf a pound of
coarse beef, or hall a pound f;“pnrk.g':::ﬁ
small pieces, and put them into seven guarts
of water, with half a pint of green peas, four
sliced turnips, six sliced potatoes, two onions,
and plenty of herbs. all these
boil gently over a slow fire, two hours and a

Before it is quite ready, thicken it with
a quarter of a pound of ocatmeal or flour,
gtin-iug it continually after the oatmeal is put
give it one more boil but no more.

n it with pepper and salt. el

In winter this soup can be made with dried
peas, instead of green peas.

 9.—0Ozxcheek Soup.—Stew an oxcheek, with
two pecks of potatoes, a guarier of a peck of
onions, plenty of sweet herbs, and any
gﬁ‘lm stuff you like, in ninety pints of water.

il or stew 1t slowly till the minety pints are

reduced to sizty. i8 1§ a most nourishi
soup. A pint of the soup and bit of mea
is a dinner for a grown person. Warm it up
every day while it lasts. It will be better
each time it is warmed. Mind always to
your soup into clean earthen pipkins, or jugs,
when any is to be kept. It'will get sour, if
this is not attended to.

10.— Barley Broth.—Put four -mmm of

. 'Fhis s & warm substantial breakfast for a

well washed Scotch barley into five quarts

e
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of water, with some sliced onions, and plenty
of sliced carrots, turnips and sweet herbs.
Let the whole stew gently four hours. Season
it with salt and pepper.

‘11 —Cheap Dish.—Soak a quart of split
peas, for twelve hours, and then throw them
mnto your stew-pot, with seven guarls of
water, but'don’t boil it yet. Now slice plenty
of carrots, onions, celery and turnips, and
add thyme, mint, parsley to them, and fry
these vegetables for a quarter of an hour in
two ounces of lard. ﬁunl‘ these vegetables
when fried, into the soup-pot of waterand peas,
and let the whole boil together till the peas
are quite soft. Then put in pepper and salt,

is is an excellent nourishing meal, made en-
tirely from the produce of a cottager’s garden.
12,—Another Cheap [ish.—Cut two ounces
of lean bacon, or a red herring in pieces, and

ut it into a pot with three n]inef onions, a
ew pepper corns, and some parsley amd
thyme. Pour three pints of water over this,
and let it boil gently three quarters of an
hour., When that is done, add a pound of
rice, and let it boil again only three minutes.
Draw off the pot to the side of the fire, and
lét it stand there till the rice swells, and be-
comes soft.

13.—Good and C Stew.—Put some
raw potatoes, and slice them thin into a deep
ing pan, with sowe onions and a little
water. Put a strip of salt meat into it;

cover it down close, and let it stew an hour.

14.—Potatoe Pudding.—Mix twelve ouncas
of boiled mashed potatoes, one ounce of
suet, one ounce of cEloeen, and one-sixieenth
of a pint of milk, with as much boiling water
as is needful to bring it into a paste. Work
it well with your spoon. Bake it in a pan.

15.—Cornish Potatoe Pie.—Pare and slice
potatoes, strew among them a little pepper
and salt, sage and onions, put some slices of
pork on the top, and cover it with crust, and
when baked there will be a nice hot savoury

1296.—To Paint Cloth, Cambric, &c., 50 as
to render them Transparent.

Grind to a fine powder three pounds of
<lear white rosin, and put it into two pounds
of good nut-oil, to which a strong drying
quality has been given ; set the mixture over
a moderate fire, and keep stirring it ull all
the rosin is diesolved, then pnt in two pounds
of the best Venice turpentine, and keep stir-
ring the whole well together. If the cloth,
cambrie, &c., be thoroughly varnished on
I}u!.h sides with this preparation, it will be
quite transparent,

*,* The surface must be stretched tight
and made fast during the application. This
mode of rendering cloth transparent, is well
adapted for window-blinds. The wvarnish
will likewis: admit of any design in oil-colours
being executed upon il as a transparency,

 potassa one hundred parts; oil of turpentine

|

1297.—Brandying of Wine.

Brandy is frequently added to weak or
vapid wines, to iocrease the itre.ng'lh or to .,
promote their preservation. In Portugal one
third of hmnIy is commonly added to port
before shipping it for England, as without
this addition it generally passes into the
acetous fermentation during the voyage. ﬂ.'
little good brandy is also usually added te
sherry before it leaves Spain. By recent re-

ulatione of the customs of England, 10§ of 1

randy may be added to wines in_bond, and
the increased quantity is only charged the
usual duty on wine. The addition of brandy
to wine injures its proper flavour, and hence
is chiefly made to port, sherry, and other
wines wgma flavour is 80 strong as not to ba |
easily injured, Even when brandy is added
to wines of the latter description they reguire
to be kept for some time to recover their
nataral flavour. To promote this object, the
wine-doctors employ the called “ fret-
ting in,” by whic t{ey t the same change
in three or four weeks as would otherwise re-
quire some months, at the very least.

1298, —8oaps for Medivinal Purposes. ]
Almond Soap.—Take of caustic solution of |
soda 1,000 parts ; oll of sweet almonds 2,100
parts. Mix the o0il and solution of soda {
carefully together, and keep the mixture for
some days in a temperature of about 68°
Fahr., agitating from time to time, until it
has acquired the consistence of a soft paste ;
Elm:e it then in moulds, and leave it until it
as become hard. This soap must not be
used for medicinal purposes uutil it bas lost,by
one or two months’ exposure to the air, the
excess of alkali. The success of this prepar-
ation depends much upon the purity of the
lye employed.—Paris éﬁia

Animal Soap.—Take of purified beef-mar-
row five hundred parts; caustic solution of
soda two hundred and fifty parts ; water 1,000

rts ; chloride of sodium one hundred parts.

t the marrow with hot water into a por-
celain vessel, and heat until itis melted ; then
add the caustic solution by degrees, stirring
continually ; continue until the saponification
is complete. Add then salt, assisting its so-
lution by slight stirring; coliect the soap
W;'Ilﬂh rises to the surface, drain it, melt it
with a gentle heat, pour into moulds, and
allow it to solidify, — Paris Codex, 1

Soap of Turpentine.—I'ake of carbonate of §

:

one hundred parts; Venice turpentine one
bhundred parts. ‘lriturate the carbonate of |
potass, in & marble mortar, first with the a1l
and then with the Venice turpentine; when.;
they are well mixed, grind b1 small portions,
at a time until it has acquired the consistence,
of hard honey, and has become bomogeneous.

—Faris Codex,
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1305.— Veneering, Inlaying, &¢.
* Veneering is the method of covering an in-
ferior wood with a surface of a very superior
kind, o that the parts of the artic fur-

niture thus manufactured which meet the eye, |,

appear to the same advantage as if the whole
work were of the best description. The prin-

cipal requisites to ensure success are to select |

well-seasoned wood for the ground, and to
use the best and strongest glue. Be careful
to exclude the air in gluing on the veneer, or
a blister will arise and spoil the work in that
1.—Glueing and Veneering as applicable to

ard and n{ier Table % S;i:'w;';!urgr and

nok-case fronts, &ec.—Select that piece of
deal which is freest from knots ; slit it down
the middle, or, take a piece out of the heart,
and place the boards, when cut to the required
length, in a warm place for two or three days ;
then joint them up, placing a heart edge and
an outside edge together; when dry, cut the
top again between each joint, and joint it
afresh. You 'have now a top glued up of
Elﬂtﬁa'hbuut- two inches wide, nmlg-if-_r..rnu have

een careful in making the joints good, you
will have a top not so liable to cast after it is
veneered, as many of the tops which are now
done by the method usually in practice,
_*s* You may use wainscoat or o.her wood,
instead of deal, but make the joints exactly
in the same manner. It is a good pldn, after
the top is veneered, to lay it on the ground on
some shavings, with the veneer downwards,
because it dries gradually, and is less likely to
cast than by drying too quick. -

2.—To Raise Old Veneers—In repairing
old cabinets, &c., workmen are often at a loss
to kriow how to get rid of those blisters which
appear on the strface. 'We will describe how
the aperation may be performed without dif-
fieulty, First wash the surface with boiling
water, and with a coarse cloth remove dirt or
grease ; then place it before the fire; oil its
surface with linsecd oil, place it again to the.
fire, and the heat will make the oil penetrate
quite thiough the veneer and soften the glue
underneath ; then whilst hot raise the edge
gently with a chisel, and it will separate com-
pletely from the ground. Be ecareful not to
use too much force, or you will spoil the
work. '

If the work should get cold during the
gg!ﬂ_hﬂn., apply more oil, and heat it again.

hen E}ﬂ 'hn.}'p entirely separated the veneer,
wash off the glue, and proceed to lay it again
a8 a new veneer.

3.—A Strong Glue for Veneering, Inlaying,
§e.—The best glue is readily quwn h!‘;-'i":s
transparency, and being of a light brown,
free from elouds ot streaks,  issolve this in
water and to every pint add half a gill of (e
best vinegar, and half an ounce of 1sinzlass,

4.—To Veneer Tortoise-shell. — Huve the !

shell of an equal thickness ; scrape and clean
the under-side very smooth; grind some
vermillion very fine, and mix it up with spirits,
of turpentine and varnish; lay two couts of
colour on the under-side of the shell, ull it
ecomes opaque ; when dry, lay it down with
good glie. s

1306.—Stewed Ducks and Peas.

- Procure a duck trussed with the legs turned
inside, which put into a stewpan, with two
ounces of hutter and a quarter of a pound of
streaked liacon, let remain over a fire, stirring
Eca'ﬂli.m"}' until lightly browned, when add a.

blespoonful of flour (mix well) and a pint
of broth or water, stir round gently until |
hu:ﬂing, w?hen skim, and add twenty button.
vnions, a bunch of pareley, with a bay-leaf,
and two, cloves, let simmer a quarter of an
hour, then add a quart of young peas, let
simmer until done, which will take about half
an hour longer, take out the duck, place it
upon your dish (taking away the string it wasg
trussed with,) take out the parsley and hay-
leaf, season the peas with a little pepper, and
salt, reduce a little if not sufficiently thick,
pour ever the duck and serve. L BT

1307.—Furnitiure Paste.'

Take of bees wax, one pound; turpentine,
two ponnds. Melt the wax, and stir in ‘the |
turpentine; it may be coloured with rose-pink
or alittle alkanet root steeped in theturpentine,
Apply it with a piece of flannel; then a piece |
of linen; finish with a silk handkerchief.— |
From a Correspondent, - 1

1308.—Fuod of Animals. ;

“An ox,” says Mr. Gyde, “requires two.
per cent of his live weight of hay per day; .
if he works, two and a half per cent.; a
mileh cow, three per cent; a fatting ox, five’
per cent, at first, four dand a half per cent. |
when half fat, and only four per cent. when"
fat; grown up sheep, three and a half per,
cent. to keep them in store condition. An'
ox requires to replace the daily lose of mus-
cular fibre from twenty to twenty-four ounces
of dry gluten, or vepetable albumen: this
would be supplied in— i Fan 2l

1201bs. turnips’

1151hs. wheat straw
75lbs. carrots
671bs. potatoes ‘101hs. cats
201bs. meadow hay | 5lbe. beans.
Agricultural Gazette, Vol 1.

1309. —To Clean Hair Bruskes.

As hot water and soap very soon_soften the
hairs, and rubibing com p];.ﬂes their destruction,
use soda diseolved in cold water, instead,
Soda having an_affinity for grease, it cleans
the brnsh with little friction, Do not set
them near the fire; nor in the sun, to. dey, but
after shaking them well; set them on the point
of the handle in a shady place.

171hs. elover hay "'’
121hs. pea straw '
121bs, barley
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1310.—A Cure for Toothacke.

Take of gum mastic, one scruple; pure
tandin, one scruple; sulphuric ether, one
ounce. The ether will readily dissolve the
Apply it with the point

mastic and tannin.
kept in a stopped

of a pen. It should

1311.—Broiled Fowl.

Procure a fowl trussed as for beiling, cut
out the back-bone and press quite flat, season
well with pepper, salt, and chopped eschalots,
place in a frying-pan, fry upon both sides,
take out, egg over with a paste-brush, dip
into bread-crumbs, place upon a gridiron,
over & moderate fire, and broil a virdv light
brown colour, glaze over, if any, and serve
with a little plain gravy, or mushroom sauce,
made by putting half a pint of melted butter
into a stewpan, with about twenty button
mushrooms, well washed, let simmer ten
minutes, add two tablespoonfuls of catsup,
and two of Harvey{sauce, with a pat of butter,
pour the sauce in the dish, dress the fowl over
and serve.

1312.—Glyphogr s or, Engraved Draw-
tﬁg. f%:ytmer’: Patent.)

Spread an extremely thin layer of white
composition upon a blackened metal plate,
and upon this sketch the intended desi
with a very soft blacklead pencil. When the
drawing is complete, take a tool formed of
steel wire, inserted in cedar, and sharpened to
a five-sided point—the bluntness or fineness
of which produces either a bold or a fine
effect—with which trace the design, scratching
the composition until the black ground ex-
hibits itself; by which means the effect can
be observed the same as if the operator were
drawing upon paper. When finished an
electrotype cast must be taken, which will
form the block to be printed from.

Obs. In this process it should be remem-
bered that the design is not to be drawn
backwards, as in other methods of engraving.
The light and free touches sownetimes intro-
duced in the shades should be reserved until
the cast is taken, when they may be put in
upon the copper block with the “graver. If
the white ground should show any disposition
to crack, which sometimes occurs from the
influence of the temperature, it should be
warmed a little by placing the plate upon the
palm of the hand, or by carefully holding it
at a safe distance from the fire. It is only

requisite to take the chill off; but it would be
the best plan to keep the apartment constantly |
to the temperature of 65 deg. Fahr. If on the

contrary the weather or the room be too warm |
lay the plate upon a larger one of cold metal ; J
or pour some cold water upon its back.*

* Bome very excellent specimens of this mode
of gr.lyinﬁ are sometimes to be found in the
** Pictorial Times" newspaper. ' i

1313.—Gibelaite of Rabliis.

Cut two young rabbits into joints, eut also
half a pound of streaked bacon into dice, fry
the bacon in butter in a stewpan, then put in
the pieces of rabbits; when slightly browned
add a good spoonful of flour, mix well, and
moisten with rather more than a pint of water,,
season with salt and J?GPF‘BT; when beginning.
to boil skim well, add fifty button onions, n::ﬁ_.
a few button mushrooms, let simmer a quarter ,
of an bour, take out the pieces of rabbit,
which dress in pyramid upon a dish ; let the.
gauce boil, keeping it stirred, until the onions .
are quite tender, and the sauce thick enongh
to adhere to the back of the spoon, when add.
a little colouring, pour over the rabbit and
BEIVE.

1314.—Method of Painting in Enamel.

Enamel painting is performed on plates of
gold and silver, and most commonly of copper
enamelled with epamel; whercon they paint.
with colours which are melted in tsg' fire,
where they take a brightness and lustre likas
that of glase. This painting is prized chiefl
for its peculiar brightness and vivacity, whic

is very Eermunnt; the force of its colours not.
being effaced or sullied with time, as in other |
painting, and continuing always as fresh as
when it came out of the workmen’s hand.
It is usuval in miniature, it being the more |
difficaly the larger it is, by reason of certain
accidents it is liable to in the operation, |
Enamelling should only be practised on plates
of gold, the other metals being less pure.
Copper, for instance, scales with the applica- .
tion, and yields fumes, and silver turns the
llow white. Nor must the plate be made
at, for, in such case, the enamel cracks; to
avoid which they usually forge them a littls
round or oval, and not too thick. The plate
being well and evenly forged, they usually
begin the operation 'E}‘): laving on a couch of
white enamel on both eides, which prevent
the metal from swelling and blistering ; and
this first layer serves for the ground of all
the other colours. ‘L'he plate being thus pre-
pared, they begin at first by drawing out
exactly the subject to be panted with red
vitriol, mixed with oil of spike, working all
parts of the desizn very lightly with a small
pencil ; after this the colours, which are to be
before grounil with mortar of agate extremely
fine, and mixed with oil of spike somewhat
thick, are to be laid on, oliserving the mix-
tures and colours that agree to the different
parts of the subject, for which it 1z necessary !
to understand paintingin miniature; hot hera
the workman must be very cautious of the
good. or bad qualities of the ol of spike he
employs to mix his colours with, for it is very
subject to adulterations. Great care must
likewise be taken, that the least dust ima-
ginable come not to your colours, when you

are either painting or grinding, for the leass

e e
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gpeck, when it is worked up with it, and when
the work comes to be put into the reverbera-
tory to be made red hot, will leavea hole, and
so deface the work. .

‘When the colours are all laid, the painting
must be gently dried over a slow fire to evapo-
vale the oil, and the colours afterwards melted
to incorporate them with the enamel, making
the plate red-hot in a fire, like that which the
enameller uses. Afterwards that part of the
painting must be passed over again, which the
fire has anything effaced, strengthening the
shade and colour, and committing it again to
the fire, observing the same method as before,
which is to be repeated till the work be
finished.

1315.—Colourings for Confectionery.

. Pink Colour.—You may make a pink
colour with either archil, lake, Dutch pink,
or rose pink.  Take as much of either of
them as will be enough for your purpose, and
moisten it with spirits of wine; E“ d it on
a marble slab, tll quite fine, an In.dd spirits
of wine, or gin, till it is of the thickness of
crean.

2. Red.— Red colouris made with cochineal,
grind half an ounce of cochineal fine enongh to
go through a wire sieve, put into a two-quart
copper pan, half an ounce of salts of worm-
wood and hzlf a pint of cold spring water ;
put the cochineal into it, and put it over a
clear fire ; let them boil together for about a
minute ; mix in three quarters of an ounce of
cream of tartar, and let it boil again ; as soon
as it Loils, take it off, and put in of powdered
roche-alum rather less than half a teaspoon-
ful ; stir it well together, und strain into a
bottle ; put in a lump of sugar, to keep it;
cork it up, and put it by for use.

3. Scarlet.—Vermillion, ground with a
little gin or lemon juice, and then mixed with
water, makes a bright scarlet ; but in using it
be careful not to take too much, for it is highly
pernicious.

4. Cherry Red.—Boil an ounce of cudbear
in three half pints of water over a slow fire,
till reduced to a pint, then add an ounce of
cream of tartar, and let them simmer again.
When cold, strain them, add an ounce and a
half of spirits of wine to it, and bottle for use ;
this is rendered red when mixed with acid, and

with alkali; it is not a good colour, and
utch grappe madder may be substituted for
it : take two ounces, tie it in a cloth and beat
it in a mortar with a pint of water, pour this
off and repeat the sarae operation until you
have used four or five pints, when the whole
of the colour will be extracted ; then boil it
for ten minutes, and add one ounce of alum
dissolved in a pint of water, and one ounce
and a half of oil of tartar ; let it settle, and
wash the sediment with water ; pour this off
and dry it, and mix some of it with a little
spirits of wine or gin.

L
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A tincture made by pouring hot water over
sliced heet-root, will give a good red for ices
and jellies,

5. Blus.—Diseolve a little indigo in warm
water, or put a little warm water intoa plate,
and rub an indigo stone on it till you have
sufficient for your se. This will do for
ices, &c. But to use indigo for sugars, you
must first grind as much as you will require
as fine as you can on a stone, or in & mortar,
and then dissolve it in gin or spirits of wine,
till of the tint you wish.

You also make a good blue by grinding
Prussian or Antwerp Blue fine on a marble,
slab and mixing it with water.

6. Yellow.—You may get a yellow by dis-
solving turmeric, or saffron, in water or rec-
tified spirits of wine. Tincture of saffron is
used for colouring ices, &c. The roots of bar-
herries I:::ﬁam:l with alum and cream of tartar,
as for ing a green, will also make a
transparent }raﬁnirfnr sugars, &c. Saffron or
turmeric, may be used in like manner.

7. Green.—DBo’l an ounce of fustic, a quarter
of an ounce of turmeric, two drams of good
clear alum, and two drams of cream of tartar,
in half a pint of water, over a slow fire, till
one-third of the water 18 wasted; add the
tartar first, and lastly the alum; pound a
dram of indigo in a mortar, till quite fine, aod
then dissolve it in half an ounce of spirits of
wine. When the ingredients you have boiled
(and which make a bright yellow) are cold,
strain the solution of indigo, and mix it with
them. You will have a beautiful transparent
green, strain it, and put it into a bottle, stop
the bottle well, and put it by for use. Youn
may make it darker or lighter by using more
or less indigo. This may be used for colour-
ing boiled or other sugars, or any preparation
in ornamental confectionery.

A good green for colouring ices, &c. may
be made as follows : Carefully trim the leaves
of some spinach, and boil them in a very little
water for about a minute, then strain the
water clear off, and it will be fit for use. ;

8. Brown.— Burnt umber ground on a
marble slab with water, will make a good
brown colour, and you need not use much to
obtain the tint you require. Burnt sugar will
aleo answer the same purpose-——The Conflec-
tioner's and Pastry Cook’s Guide, by G. Read.

1316.—Sputting of Blood.

5 of poppies, a quarter of an onnce;
ﬂilutrgdupuulphuril: lcid,qlm drops ; infusion
of red roses, two ounces and a half.—One or
two tablespoonfuls four times a day.

1317.—Dutch Sealing Wasz,

The best is made by melting, light coloured
shellag, four pounds; adding first, Venice

turpentine, one pound; and then Chinese

Vermillion three pounds.—From a Corres- |
pondent,
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" 1324.—How to Cloose Veal.

st e
6. Neok, Best End.
I.H-aqlk',:ﬂ-uu_g_End. d

1. Loin, Rest End.
2. Lain, Chump End.

3. Fillet. 8 Blade Bone.
4. Hind Knuckle. 9. Breast, Best End.
L Fﬁrnjﬁmuﬂa. 10, Bru:lﬂ-. Brisket End

Veal should be fat, finely grained, white,
firm, and not overgrown: for v;"_ltr:ln verylarge
it is apt to be coarse and tough. It is more
difficult to keep. than any other meat except
pork, and should never be alluwed to acquire
the slightest taint before it is dressed; as any
approach to putridity renders it equally un-
wholesome and offensive to the taste. The
fillet, the loin, the shoulder, and the best end.
of the neck, arethe parts generally selected
for roasting ; the breast and kouekle are more
usually stewed or boiled. The udder, or firm,
white fat of the fillet, is much used by French
cooks instead of butter, especially in the com-
position of their forcemeats : for these, it is
first well boiled, then left until quite cold, and
afterwards thoroughly pounded before it is
mixed with the other ingredients. The head
and feet of the calf are valuable articles of
food, ‘both for the nutriment’ which the gela-
tinous parts of them afford, and for the great
variety of modes in which they may be
dressed. 'The kidneys, with the rich fat that
surrounds them, and the sweet-breads espe-
cially, are well known delicacies; the liver and
the heart also are very good eating ; and no
meat s so generally wseful for rich sonps and
'... H.-?:- 'fﬂ]: i -.'- . .. 1] »r.!.' " 'f. :

1325.— Turkey- Sausages.
- Cut up all the flesh emaining upon .a
{ul:!:_l?yjntu sinall dice, if about 8 pound and
a half, put a teaspoonful of chopped onions
yﬁi_;:'g stewpan, with a piece of butter of the
of two walnuts,

: 0 -Wa 5 a few seconds over
fire, then add half a tablespoonful of flour
mix well) and the mince, which moisten ‘wit
a pint of stock made from the hones, simmer
some time, keeping it moved, season with a

tle pepper, salt, and sugar, finish with the
mh?ﬁf.tbégﬁg’aa;ﬂhieﬁ ey gy b
the fire, not allowing it to. boll afterwards,

pour out upon a dish until cold; just before
ready to serve, divide it into equal parts, roll

| out each to about ‘the ‘size-'of small eggs,

shaping them to faney, égg and bread-crumb
twice  over, fryin' very' hot -lard of o light
brown colour, and serve. - . . 1ot fad

- -
o = PR - il

'should be of thebest quality, and immediately-

'hung u
-ahﬁuld:g

50, it must undergo the process of '** fining ™
hefore ’heing-hntﬂa‘rglr

.ready, a fine clear ‘day shounld be pfe&rtb’ljr'

| and-care should be exerciged duting the pros

4 | They thus se

wine i5 all bottled it is stored in:a eoolcellar,:

e — e e —

1326.—Waterproof Cément (of Dikl).

Pure clay, dried by a gentle heat, and pow-
dered, mixed up to the consistence of a paste |
with boiled linseed oil. ey

It may be coloured by adding a'litttle red
or yellow ochre, or any other similar pigment.®
It is used to cover the fronts of buildings, roofs 4
of verandahs; &e, ‘It may be thinned with:
turpenting,- v 300} 20 3 :
1327.—Bottling of Wine, .

The secret of bottling wine with success’
consists in the simple exercise of eare and’
cleanlimess. The bottles shoald be all sound,’
clean, and dry, and perfectly free from the:
least mustinéss or other odour,. The corks

hefore being placed in the bottles should be,

mmprmac’f by means of & ** cork-squeezer.”":

For superior or very-delicate wines, the corks.

are usually prepared by placing them ina tub,

or copper, covering them with weights to keep: .
them" down; and- then pouring over them:
boiling water, holding adittle pearlash in solu=
tion; . In this state they are allowed to remain
for twenty-four hours, when they are drained,
and re-immersed for a second twenty-four.
hours in hot water, after which. they are well,
washed and soaked in several successive pors,
tions of clean rain-water, “drained,” dried out
of contact with dust, put into paper bags, and’
in' a dry place for use. The wine'
e clear ‘and brilliant, and, if it be not’

o=

i

" In fact, it is a common’
practice ‘with some persons’ to perform this'
operation whether the wing requires it or not ;
as, if it has been mixed and doctored, it
“amalgamates and - ameliorates the various
flavours.” 'T'he bottles, corks, and wine Htiit_#"

i

chosen for bottling, and the utmost cleanliness’

cess,  Great cantion should also’ be observed
to' avoid shaking the: cask so as to disturb:
the bottoms. - The remaining portion that
cannot be drawn off eleqr, should: he :
through the *“wine-bag,” and when bottled.
should “be set:apart-as inferior to the rest.
The: coopers, -toprevent - breakage and loss,
place each-bottle, before corking it, in a small
bucket, having a'bottom made of soft cork.
m: break a bottle, though they
“flog " in the ccorks wvery hard. ~When the

and on mo account on the hotties” bottoms, on
it ‘damp straw, bution their sides, in dweet
dry sawdust or sand, .LE0T o/ il o8

1328.— Camphor - Balls, for Chapped Hands.
‘Powdered camphor, two. drachmss; white

wax, one punce; spermaceti, two drachms ;
oil -of almonds, three ounces,  Mix, IF';
mﬂll] intﬂ ﬂlimwt’.‘f 1F R - "_ 'I d | B
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1320,—Indian Corn as used in the United
' States.

The above is the title of a small pamphlet
| published at Liverpool. It contains receipts
| for the use of Indian corn, and from it we
quote the following.

1. Johnie (or Johnny) Cake.—Take a guar-
ter of a pound of Indian meal, stir into it
half a pint of hot water, a little salt, and about

spread it half an inch thick ona board, orina
tin, and toast close before the fire, or bake it in
the oven. Before a quick fire it should be
eooked in half an hour. Serveit up hot, split,
and butter it.

2. Pudding.—Seald one pint of skim milk,
whilst boiling ehake into it nearly three
guarters of a pound of meal; stir it well;
add half a saltspoonful of pearl-ash, one table-
spoonful of sugar, and a little nutmeg, or
treacle instead ; two eggs well beat, as soon
as the mixture is cool, and tie itup loosely
in a cloth, and boil it for two hours and a half
or put it into a dish to bake. -

*.* The above quantity will make two mo-
derate sized puddings; currants or raisins are-
sometimes added ; and a sauce may be made
of burnt-sugar and water.

. 3. Indign Muffins.—Sift and mix together
“one pint and a half yellow of Indian meal, and
one handful of wheat flour ; melta quarter of a
und of fresh butter in one pint of milk ; beat
our eggs very light, and stir into them, alter-
nately, (g Jittle ql} each,) the milk when it is
quite cold, and the meal, adding one small
teaspoonful of salt; the whole must be beaten
vigorously ; then butter some * muffin rings" ;
set them on a hot griddle, and pour some of
the batter into each. Send the muffins to
table hot, and split them by pulling them open
with your fingers, as a kmfe will make them
heavy. Eat with butter, treacle, or honey.
4. Indiam Pound Cake.—Sift one pound of
fine yellow Indian meal and half a piot of fine
wheat flour, and mix them well together;
prepare & nutineg, beaten and mixed with
nnt-tﬁupﬁunful of whdeud-cinnamm 5 stir
together, ti light, half a i of -
dt!n.'ﬂ white :Er- Enﬂ half a md of m
butter ; adding the spice with one glass of
ﬂ wi‘n:hiand one Elahn of brandy, Having
n ‘egge as light as possible, stir them
into thuﬁghutt.ér and sugar I:ﬁiula at a time,
in turn with the meal ; give the whole a hard
stirring at the last ; put it into a well-buttured
Turk's Head, and bake one hour and a haelf.

1330.—Fonguin Remedy.
_ Powdered Valerian, twenty grains; musk,
i:tum', téen graing;’ camphor, six grains; mix,
\ntispasmodic, alexiterieal, in doses of six to

half a spoonful of pearl-ash ; mix it very well, [ P

'means of a sewi

:l' twelve grains, in houping-cough,

1331.— Leg of Mutton, the Housewife's Method |

Have a good leg, beat it a little with a
rolling-pin, make an incision in the knuckle,
in which put two cloves of garlic, then put
it into a braising-pan, Iwith a pound of lean
hacon cut into eight pieces, set over a mo-
derate fire half an hour, moving it now and
then until becoming a light brown eolour,
season with a little pepper and salt, add twenty
ieces of carrots of the same size as the bacon,
fifteen middling-sized onions, and when half
done filteen middling-sized potatoes, two bay-,
leaves, two cloves, and a pint of water, replace.
it upon a moderate fire, moving round veca-
sionally, stew three hours, dress upon your
dish, with the carrots and onions dressed
tastefully around, take off as much of the fat
from the grng-nl possible (which will be a
little thickened by the potatoes), take out the
bay-leaves, and put the trimmings round the
mutton, which serve very hot. ;
1332, —Matico-leaf i Obstinate Hemarrhage.
The patient was a boy between four and five

years old, who, in falling, bad bit his tongue,

the consequence of which was an cozing of
bloed, which, when the child was. brought to
Mr, Hamilton, had continued for two days, to
the great alarm  of his family, as his brother
had died from hemorrhage occasioned by a
slight injury of the nose, and the boy himself
bad. before nearly bled to death from some
slight \;uund_ abiul;:: th;l mouth. h.i.;l:q;i?
cautery first, aod ithen g ligatute, apnlied 1
o needle, had un‘:l but &
temporary effect ; and finally the hemorrhage
was stopped by persuading the child to keep

'sucking a piece of alum for an hour or two,

It was long before the child recovered his
strength, 'The child was brought a second
time to Mr. Hamilton, having again bit his
tongue three days before, during which time
a continual cozing of blood bad gone on,
causing a perfectly blanched uEPel.ranné; not-
withstanding that nitrate of silver had been
applied, and a piece of allum had been sucked
as before, After in vain trying pressure,
Mr. Hamilton took a piece of matico-leaf
(piper angustifolium), and applied the lower
surface to the bleeding i'I;aim, and retaining it
there as Jong as the child would keep the
ton quiet, which was not half a minute,
He then found that the blood had ceased to
flow, and that the small spangle of matico-
leaf adhered to the tongue. "It fell off in
half an hour, when there was scarcely any
appearance of ble:dinﬁé, ‘a_second piece was
applied, and the hemorrhage completely
slopped.—Monthly Jour. Med. Science,
1333.—Gudgeons Fried.
Gudgeons are . floured, egged, bread-
erumbed, or simply floured and fried as diree-
ted for smelts in a previous receipt. . w0
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1334.—Black Puddings.

Very few penple take the troubleto (o them
at home, it being part of the business of the
pork butcher w prepare such delicacies. 1
shaii, however, here describa a very simple
method for making thein more palatable than
those purchased in England, which have so
much spice in thern as to entirely destroy
their delicate flavour. Cut into rather small
dice twenty large onions, having cut off the
roots, being hard, put them into a stewpan
with half a pound ulf] lard or butter, let stew
Fem]y, cut three pounds of pig's flead, free
rom skin, into small dice, have ready boiled
six heads of endive chopped fine, and. put
into the stewpan with the onions, add two
ounces of salt, a saltspoonful of pepper, half
a ,tmune? grated, and four spoonfuls o
ﬁn_}gy,c opped with a little thyme and bay-

f; then add six pints of pig's-blood, mix
well, leaving no lumps ; if too thin add a few
l_qufl_Jlla of ‘bread-crumbs, ar half a pound of
well-boiled rice; having ready the small
intestines, which well scrape and wash in
&alt and water, tie one end npon a tin funnel.
baving a piece a yard in length, closing it
at the other end, fill with the above prepara-
tion by pressing through funnel; take off the
funnel, tie up the end, and put them into a
stewpan, of nearly boiling water, let simmer
twenty minutes, pricking them ocecasionally

ith & pin; when no blood cozes out they are
done; take np_and place them upon a dish
?nplguld;:ﬁheu__ y to serve cut into pieces
four inches in lzngth, cut through the skin
at different places, broil ten minutes over a
sharp fire, serve plain, but very hot.

These puddings are best made whilst the
blood-is gtill warm from the_pig, which if
killed at home, the other ingredients may be
prepared previously.  The endive may be
qmlt}e':i. but for a real epicure procures it if
Eg;:nﬂ;r_la;;_{ they are served in France on the

st of tables, and are guite worthy of that
honour, Maﬁ;.r kinds of black puddings are
aleo made in Scotland, whe;e_t]}:,’ey more fre-
quently use sheep’s blood, using the interior
af the sheep, fat and all, in the same propor-
tions ag if made of a pig, adding oatmeal,
omitting part of the onions, and using the
larger entrails, = - '

At being usual in this country to introduce
Emfllsf you must tilfan h:;mjl; the bread-crumbs
and rice, or part of the onions. To prevent
the blood curdling, it must he salted, by
adding a handful of salt, and whisking weil
ﬁu ten minutes as goon as you obtain it from

: R_;:: llw:fﬂllﬁllﬂf 1£d§t{nth_hu]:1nnt too much
&0, i ent addition to black puddi

(half a pound for the abave qunnt!:}r bﬂ?gl;
quite Iilul'ﬁv_:_llﬁﬂj-]. or grated bread ; leeks algo
may be used instead of endive, or both may
be omitted, I have mentioned these different
articles, thatif one cantiot be procured zother

flgreat feeling of comfort and facility of re-

| peulique.

. 4
might be used instead, fill also very even,
mixing fat and all well together, carefull
avoid letting any air get in, or they wou
burst in boiling.—Soyer's Kitchen at Home,

1335, —New Remedy for Asthma. .

M. Rayer's method of employing this new
remedy is as follows :—He dips a roll of lint,
about ‘the length of the middle finger, in a
mixture of four parts of strong water of
ammonia and one of water, pressing out the
supetfluons liquid, and immediately applics
it for a few seconds to the velum palati, as if
abont to cauterize the part. The patient is
immediately seized with a feeling of suffoca-
tion; a fit of coughing ensuses, with much
expectoration, and this is soon followed by a

spiration, Should any return of the fit occur
on the day following, the ammonia is again
applied. The degree of tolerance of this
remedy by fatianu varies very much ; it is,
therefore, always well to use it weak at first,
which is easily done by moving the piece of
lint, dipped in the solution, three or four times 1
rapidly through the air, and then smelling it,
when the strength is readily ascertained. In-
M. Rayer's experience, extending to over a
hundred cases, a single application rarely
failed to afford relief, and in many instances
prevented a‘return of the attack for three or
four monthg. ‘This mode of treatment is
alone applieable to simple or idiopathic asthma,
that form which is so often dependent on
emphysema, and is artended with eatarrh ; it
has, nevertheless, afforded relief in some cases
of symptomatic asthma.—Annales de Théra-

1336.— Leg of Mutton basted with Devil's |
Tears. : T
Procure a fine but small leg of mutton |
which has heen well kept, cut an incision in |
the knuckle, in which put'a clove of garlick,
rub all .over with a’ spoonful  of salt, a salt-
spoonful of cayenne, two ditto of black pepper,
and another clove of gardie (well mixed), and
let re:nain upon a dish until the following day,
when place it upon a epit before a sharp fire,
then procure about a.quarter of a pound of fat
bacon, place it upon along toasting fork, run -
ning the Ernngs through the rind, and hold
over the fire until in a blaze, then hold it over
the mutton upon which it will drop in tears of
fire, until all melted ; it will give the mutton
quite a peculiar flavour and appearance, and
requiring a quarter of an hour less to roast ]
than in the ordinary riethod; when done
dress upon your dish, sauce over with two
epoonfuls of Harvey sauce and serve.

135?,,'—}'5'::::14::_: af ﬁ-d'mr
This estence is obtained from the flowers
of the citron tree, by soaking them for three
or four days in salt and water, and then dis-
tilling them.
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PRACTICAL.

RECEIPTE. 1689

1843~ Guano; as a Manure. Iis important
L uses in.l,ﬁ-ﬂ_ﬂardm, (Green-house, dre.
‘fg'uqﬁu, now estimated as one of the most
highly-fertilising mavures, appears to have
besn long known mmong, the Peruvians, by
whom it has been nsed for ages,, Itisthe ex-
crementitions deposit of the numlierless sea-
birds with which the islands from which'it is
procured abounds, and on-which rain or hu-
midity are equally unknown—By chemieal
analists, it is found to contain about one-
fourth part of uric acid in combination with
ammonia ;: it is also found to contiin gxalic
acid in combindtion with ammonia and potassa
and phosphates of ammonia, of lime, and of
880,
Pﬂﬂunnq, thus rich in ammoniacal salts, acts
particalarly favourably on vegetation. By
abstracting the carbonie acid from the atmos-
phere, it is the means by which the grim
principles, as starch, mucus, &e. are formed,
D-EE; "B'Ehath the body of the plant is consti-
Plants manured with guano usually pre-
sent a dewy appearance on their leaves early
in the morming. The guano absorbs the
the vapour from the surraunding air, and this
is especially fertilising to plants, particularly
in'dry sultry weather, . | :
Compared with other excrementitious ma-

nures, guano.is found to be by far the most
p:‘_é;l[:g;iglumm la_ig about four times better than
night . soil, and more fertilising, in the pro-
pﬁﬂan of nearly three to one, than even dove-
cote manure. It is, however, but fair to

add that its effects upon the soil are not so|

lasting as are those of the stable manure,
altbough far more prolific for a time,
Considerable quantities of this manure are

quantity of carbonic acid, and this acid,
having a strong affinity for the ammoniacal
portion of the guano, attracts it o powerfully,
a8 to interfere with, and even destroy veges
tation, : ;
For farming purposes, guano should be
mixed with about four tumes its bulk of
finely-sifted mould, or charcoal ashes, bmt
never with lime, nor used on land that has
been lately limed, as lime rapidly expels the
ammonia of the guano, and thus deprives it
of its principal fertilsing quality. For the
kitchen-garden, the most simple and econo-
mical mode of d!n‘eparing tle guano, is as
follows: spread upon the surface of the

dred pounds weight of mould that has been
sifted ; sift upon this half that quantity of
guano, and upon this sift another hundred

unds weight of mould. Protect the heap
[f':-c;:m- the weather Ly matting, or any other
kind of covering, and leave it for three days,
at the end of which well mix it, and sift it
through a garden sieve. 'This quantity is

ground, about three inches thick, one hun- |

sufficient for the eighth part ot an acre. It
is now ready for use, and may Il:rfﬂgmt ugon

the ground in the proportion of a pound
of this compost to each square yard. lts
application for vegetabiles causes an exceed-

ingly abundant crop, particularly if used in.

cloudy weather, or just lefura rain sets in.

For the flower-garden, it is
plied in a hqud state.  In sifting guano for
the kitchen-garden, some portion, such as
decomposed bones, beaks, or claws of birds,
will not pass through the sieve: if these be

ounces to one gallon of water, a rich liguid

itgelf be used, not moere than from two to

found in the islands of the Pacific ocean;
m:t deposits have also. been discovered on |

three ounces to each gallon of water should
be taken. Potted flowers watered once a-

unding on the western coast of .‘| week with this solution will be much bene-

Africa, - That imported from the small island
of Ichaboe, is the richest in quality, and most

free from sand or other useless admixtures,

fited.

perhaps best apa

steeped in water, in the proportion of four

manure will be produced.—Or, if the guano.

f lchabo _ ty, and me Guano is also useful to fruit-trees, and may .
estimated from its being very soluble and most | be applied by well digging in and about the

roots five or six pints of earth and guano

‘The first eargo'of Peruvian guano for the | prepared with sifting and mixing as previously

use of the Brtish farmer, was imported in | directed. This guantity is for standard trees ;
1840, and, since that time, the importation. about half that guantty will be amply suf-
has rapidly.increased ; but the trade in guano, ' ficient for an espalier ; and about one pint of
which has been opened to the 8.W. coast of | the compost, well dug in and mixed with the
Africa, bids fair to be augmentad to a degree | earth about each currant, gooseberry, and,
which batfles calculation, < In the first five raspberry bush, will be found highly bene-.
months of the year 1844, nearly 7000 tons ficial. _ Zizis
were imiported into Liverpool alone. | In using it for potting, the compost must

' The ‘principal consideration, in using this be well mixed with good earth, care having
fertilising manure, is to keep in mind its pe- ' been taken to thoroughly  powder all the
culiar and powerful qualities,—In this respect, lumps in the guano, . If the plant be alrcady.
its application, as a manure, may be assimi-  potted, the guano compost may be carefully
lated to the manner in which salt is applied. stirred with the earth in the pot to. about the
Salty if msed in its raw state, or in too power-  depth of one or two inches. o
ful a solution; destroys. vegetation. Guano, | _l\\’h:rn guano has been used inthe coms
in like manner, must never come in close con- post state, that is, well mixed with sified,
tact with plants ; for all seeds, in the process earth, as above diiected, its subsequent ap-
of germination, give ‘off & greater or lesser pleation in a liquid, state, should not be in a,
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PRACTICAL RECELPTS.

1348.— Amaurosts, or Gutta Serena.

Amanrosis is that diminution or total loss
of sight which immediately depends upon a
diseased state of the optic nerve, and its ex-

nsion- on the bottom of the eye, Itisa

lindness in which the pupil is generally di-
lated and immovable, but without any other
apparent defect. :

.—As in all other complaints, the treat-
ment of amaurosis must be regalated, in a

#at measure, by the age, habits, and con-

tion of the patient, and by the nature of the
causes which have given rise to the amaurusis.
If it seem to arise from a preternatural full-
ness of the blood-vessels of the brain, or
eye, the quantity of blood must be diminished
by bleeding from the arm, or by the use of
leeches. ‘I'welve or sixteen ounces of blood
may be taken from the arm, and 'afterwards
ten or twelve leeches applied to the temples
and neck; a dose of the following aperient
mixture being given every other morning, and
the following alterative pill every night.

Aperient Mixiure—Take of Epsom salt,
Glauber’s salt, of each half an nunﬂe; spear-
mint water, five and a half ounces; antimo-
nial wine, two drachms; tincture of senna,
half ‘an ounce. “Mix. Two three or four
tablespoonfuls may be taken for a dose.

‘Alterative Pill. —Take of blue pill, twenty
ins; tartar emetic, two grains ; extcact of
mlock, three scruples, Mix them well to-

gether, and divide the mass into twenty pills.
is 1is clearly not applicable to debi-

litated nervous patients, but to the plethoric

and strong it is sometimes of much service,

EI;;In amaurocsis from general nervous de-

bility, excessive loss of blood, convulsions
from want of food, and long continued in-
tense study, especially by candle-light, the
alimentary canal should be regulated by the
following aperient pill, given every other
night, with tonic cordial medicines in the
day, as cascarilla, or bark infusion, with tine-
ture of the same, and carbonate of ammonia.

Aperient Pill.—Take of sulphate of quinine,
thirty grains; Mm‘irmd ubarb 1:1]1, one
drachm; compound extract of colocynth,
thirty grains; oil of anniseed, a sufficient
quantity. Mix them together, and divide the
whole into thirty pills.

- Tomic Mizture.—1lake of infusion of co-
lumba, five ounces and a half; compound
tincture of cinnamon, two drachms; syrup
of orange peel, two drachms. Mix. The
dose is two table every four hours.

At the same time, the vapour of the,water of
smmonia should be applied to the eyes, night
md'i?mm by t,ﬁﬂ tient’s holding a cup,
containing that liquid, sufficiently near the
ty{g‘f_"ql iake them feel a smarting, occasioned
by the very pevetcitin s with which
4

vapours
p they are enveloped, -.-gr';mn wr'lij:'h:'ﬁ_ij'n

e

tendency to weaken the nervous system must
be sedulously avoided ; the diet should be
nourishing and of easy digestion; and the
exercise in fair weather, should he constant
Cold bathing may likewise be resorted to.

3. — But' it 'is highly probable that the
cuirable species of this disease eommonly’ de-
pends on some disease or irrftation, existing
in the stomach and bowels, which is occasion-
ally complicated with general nervous debility
i which the eyes participate. Here the most
efficient mode of treatment is to exhibit mer-
curial alteratives, as the following pill, every
night, with tonics and aperients during the
day, the tonics being sach as the following.

Alterative Pill. — Take of calomel, ten
grains ; emetic tartar, two grains; precipitated
sulphuret of antimony, one scruple; gualacum,
in_powder, one drachm. Rub m well
together in a mortar for ten minutes, then,
with a little conserve of hips, make them into
a mass, and divide it into twenty pills.

Tanic Pill.—Take of myrrh, in powder,
one drachm and a half; sulphate 'of zine,
twelve grains. Mix them well together in a
mortar, and, with a sufficient guantity of con-
serve of roses, make them into a mass.
Divide it into twenty-four pills. =~

4.—Some time since, a Wesleyan-methodist
minister, was perfectly cured of amaurosis in
both eyes, by the simple use of -alarge blister
applied down the spine., The blister was nine
inches long and three broad, and reached from
the nape of the neck downwards,

' 1340,—Currie of Rabbits:
Cut four middling-sized onions and two
apples in slices, and ]];lut. them into a stewpan.
with two ounces of bulter, place over a mo-~
derate fire, stirring occasionally, until the
onions are slightly browned and quiie pulpy,
when add two tablespoonfuls of currie-powder
and one of currie-paste ; mix well, and moisten
with half a pint of stock or water, let boil ;
have a couple of young rabibits cut into joints,
and fried in butter in a frying-pan of a nice
brown colour, put into the currie sauce,
season with a little salt and juice of lemon,
let stew %enﬂf over a very tlow fire, slirring
occasionally, until the rabbit is quite tender,
when dress lilp-ﬂn your dish, mﬁ, Eerve with
rice, plain boiled, separate, -

1350, Diamond Cement,

Ieinglass, one ounce; distilled vinegar,
five ani a ilal,f ounces; spirits of wine, two
ounces ; gum ammoniacum, half an ounce;
gum mastic, half an ounce. Mix well— |
From a Correspondent. e

1351.—An excellent and cheap Washing |
Liguor, for Coarse Articles, Floors, &e. ' |
Slacked lime, half a pound; soda, ome |

pound ; water, six quarts. Hoil two hours, |
1¢t it setile, and. strain. ' P
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192 PRACTICAL RECEIPTS.

1352, — Red Currant Jelly, © 1356G.~How to Ferfume Wines,

e currants for this purpose should be| ' This is chiefly performed on British wines
ga:‘I'::m] Il.tl‘; the dry, whrn fully ripe; pick | for family use. = For'its B!‘Jp]mahpn'tu'fmui n
and put them in a preserving-pan, over,a |wines, see * Flavouring.” Wines may he
slow fire, to draw the juice out, which you | perfumed by the simple addition of any odo-
must pour away from them as it comes, or | rous substances previously well mixed with a
it will waste; when yon have got what juice | little of the wine, or dissolved in a few
Ei:ni; can frota them, ﬁm it through a flannel | ounces of spint. Sadiab :

ag, to take outthe t ickness : then, to every 1857.— Efﬁ-"-"ff?ﬁ- -ﬁ?*ff!'.!!,? 3@‘.‘ 1

pint of juice, put one pound and a quarter of £ : ; {rinens
loaf sugar, broken small; put it over a brisk | . Slacked lime, half an ounce;  sal ammo-
fire in a preserving-pan ; when the scum rises, | niac, half an ounce;, carbonate of ammoniae,
take it off with a spoon, boil your Ijelis by | half an ounee;: each to be well powdered
about ten minutes, tryif it will j¢1¥ ; and mixed. Add, essence of bergamot, six
ping a little on a cold plate; if it will | drops; oil «of cloves, two drops; essence of
pot, boil it till it will : then pour it into your [ musk, twelve drops ; otto of roses, six drops
Em and glasses d lc't'I; mr_:l al:i:ut two _&iaya; strong liquor ammonia, one drachm, -
en put paper dipped in brandy, on the top i gz lan
of thfjen'; and 'a£iq over the pots or glasses ; 1358.—Raspberry Tarts. _
keep them in a dry place. : Take your short paste, cut it into pieces of
s _ nearly the size of your patties, and abont the '
1353.— Rout Cakes. thickness of a penny-piece; then with |
"Take one pound of sweet almonds, boil and | thumbs drive it thin in the middle, leaving it
gkin them : then take one pound of loaf sugar ; thick at the edge; cut it round close to the
pound both in a mortar, und get as much as | PAtty, and notch it with the back of the knife ;

Idu'cmﬂpqugh a sieve; put the rest in.a thin your raspberry jam !ﬁth a ﬁtﬂ“ “ug
mortar again, with four yolks of eggs, and and

and fill the tart three parts full ; bake them i
dhe rind of a tice lemon  pound t veryfine, 4 brisk ove. Or you may make them with
DlEprt 16 whist b pksed through your | P “BRSG H-T9% SR8 yeas alu st
eve, and mix it all together; cot them in|y.:0 . ni ; :
Blocks, ‘or make them Eﬁqy Sl e yanriay | Yasor=lisconsd ofuNduesnid joisitiomiiies
may dictate; sprinkle them lightly with a| The following extracts are made from &
Et‘:ﬂ-wmrﬁ- sift sugar over them : put them | valuable "ﬁﬁﬂet‘“_““'m“fﬂrfd“?%}.ﬁ‘lm“ﬁ i W
:? ll.-im that have been rubbed over with a bit | and Management of Horses,” by W. Flint. -
utter; see that they have room, so as|  Drinks, &c., for the Gripes of Horses.
mot to touch each utheﬁl:; hake .;hm;n. inaf 1:;"3111'3;.'“’5{ m.ﬂfﬁﬁ;" bi;sam. f‘h
rather ﬁri:qlt_?ﬂﬂ‘_ﬂll they are If'ﬂ."t!ﬂ'iﬂ"?m@fﬂ_d um; ounce; oil of aniseed, one drat m;
St I{I-E‘P'&' see them colour o0 decp at the | powdered camphor, two_drachms ; in'a pint
Botlon put a cold tin tnder them. _ -, of warm ale, & thomove. Smom)
1364.—To destroy Woodlice in Frames. 9*:*'1_'?'?‘.“?“ of senna, one, gill; spirits of
" A'toad of two put into the frame will soon | STESF Vitriol, ane ounce; %ﬁm' g
éxtenninate woodlice.  Large quantities may Craeh by b it ok depcsion warghr
also he caught by placing two boards over | ™ °¥% im0y wines gianr dgin
each other, betiveen which they crawlin the | = 3-—Gum asafetida, half an ounce; dis-
morning to conceal themselves : and tiles lnid | $0lved in a pint. of boiling water; Jandanum,
-over cabbage-leaves form good traps,— Gar- | ORe ounce; .olive oil, four drachms ; {}uhm;
dener’s Chronicle. : 0 77 ready put into the horp) une ‘n;;npg;gﬁ.nti}qri
; gt Al e and givejnstantly.
., o558 —Raised Pies. :© '~ | ' 4. —Castor oil, ope pint; laudanum, ons
Take seven pounds of flour; then take one | ounce; oil of piments, ene ounce; in 4 pin
| pound of mutmn-n;;mt clarified down, put it |of warm ginger tea, 1 5l o alde
| into a saucgpan with one pint and' a half of | 5.—Sen two . ounces; . salt ;of, tartar.
water, and set it over. the fire L it_hoil; | two RE S Ehuhafmﬁ&gg,: fnufam
| make b hole in the middleof yout o, xad | disclv i a pint of boiliog waer. a3d, o4
 pour In your liguor bdiling-hot; then mix in | of cloves, filty drops. :

ur flour with a spoon, till you can bear to ¥ w1900 SN0 =8
‘mice smooth piece of dough, cover it with |~ ,;i,m_':,, o .'*‘_“.“l_'_h_“‘;'_*_.'a'rr“hm, oo,
‘a_cloth, and paise. your pies with. as much | | °' Aw Asthiatic Drink for. Horsés.
of it as will make. ghe size-you wants when | * Parsley root, twelve ounces; well clean,
(filled and nicely closed, wash, with egg. | boil in ané quart of water to a pint, strain,
id lay o yout ornaments. - Your oven must | and add, oil of sweet almonds, four ounces
E brisk, if for sntall ples; but if for large | tincture of opium, three drachms. Give
ones, a more steady hedt will be the best. | every other morning, °

gt - S = = - — — -
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PRACTICAL RECKIFTS,

193.

1360.—Coventry Puff.

Roll ont your paste in a sheet about half an
inch thick, and cut it in square pieces, ac
cording to the size you intend your pulis to
be, roll it out rather thin: dput. some TAS[-
berry jam in the centre; fold up the sides so
as to form a three-cornered puff ; turn it over,
notch the edges with a knife; and ice them,
by first washing them over with white of egy
that has been whisked to a froth ; then dust
them well with finely-powdered loaf sugar,
and with a brush sprinkle them with clean
water, just sufficient to moisten the sugar. 1f
you sprinkle them too much, they will appear
as if they were not iced at all, as it washes
the sugar off again.

1361.—To Roast Grouse.

 Handle the birds very lightly in picking
them, draw, and wipe the insides with clean
damp cloths. Truss the birds in the same
manner as the black cock, and roast them
half an hour at a clear and brisk fire, keeping
them basted almost without intermission.
Serve them on a huttered toast which has been
laid under them in the pan ten minutes, or
with gravy or bread sauce only.— See No. Laro.

1362.—A common School, or Lunch Cake.

" Rub half a pound of moist sugar into two
pounds of flour, make a hole in the middle of
it, and put in a tablespoonful of good thick
yeast, (not hitter,) warm half a pint of milk
rather more than hlodd warm, but not hot
enough to scald the yeast; mix it with the
yeast and a little of the flour, about one-third
part; when it has risen, which will be in
ahout three quarters of an hour, if the yeast is
good, melt half a ponnd of butter in"a little
more milk; be careful it is not hot enough to
seald the yeast ; add one pound and a half of
currants, a little candied peel, and grated rind
of lemon, and a teaspoonful of powdercd all-
spice: mix altogether ; butter your hoop or
tin, put itin, and get itin a warm place to nse ;
when it has risen, bakeit ina warm oven;
when you think it is done, stick in a small
twiy of your whisk, and if it comes out dry.
it i= done; but if it js sticky, it is not soffici-
ently baked. The cake should be mixed up
rather softer than bread dough. A few yolks
of egas mixed up with it will make it eat much
better.—Shoesmith's Biscuit Daker's Assistani.

1363.—Mandrang, or Mandram. (West
gt Jndian Receipt,)

Chop together very small, two moderate-
sized cucumbers, with half the quantity of
mild onion; add the juice of a lomon, a salt-

-spoonful or more of salt, a third as much of
_cayenne, and on: or two

; d onzxor ﬂarzm of Madeira.
I'his preparation is to be served with any

kind of roast meat.

1364.— Potted Shrimps, or Prawns.

Let the fish be quite freshly hoiled, shell
them quickly, and just before they are put
into the mertar, chop them a hitile witha very
sharp knife; pound them pericetly with a.
small quantity of fresn butter, mace, and
cayenne. :

Shrimps (unshelled), two guarts ; butter,
two to four ounces; mace, one small salt-
spoonful ; cayenne, one-third as much.

1365.—Parker's Cemen!.

This valuable cement is made of the ro--
bules of indurated and slightly ferruginous
marl, called by mineralogists septaria, and also
of some other species of argulaceous lime-
stone. These are burnt in conical kilns with
pit coal, in a similar way to other limestone,

care being taken to avoid the use of too much
heat, as if the pieces undergo the slightest
degree of fusion. even on the surface, they
will be unfit to form the cement. After being
properly roasted the calx is reduced tw a very
fine powder by grinling, and immediatel
packed in barrels, to keep it fiom the air an
molsture,

It is tempered with water to a proper con-
sistence, and applied at once, as it soon
hardens, and will not bear being again
softened down with water. For foundations
and. cornices exposed to the weather it is
usually mixed with an equal quantity of clean
angular sand ; for use as a common mortar,
with about twice as much sand; for coating
walls exposed to cold and wet, the common
proportions are three of sand to two of
cement ; and for walls exposed to extreme
drynces or heat, about two-and-a-half or
three of sand to one of cement; for facing
cistern work, water frontages, &ec., nothing
but cement ard water should be employed.

'T'his cenment, under the name of mm}:o. or
Roman cement, is much employed for facing’
houses, water-cisterns, setting the foundations
of large edifices, &e.

1366.— Potted Oz-Tongue,

Boil tender an unsmoaked tongue of good
flavour, and the following day cut from it the
quantity desired for potting, or take for this,
purpose the renains of one which has already
Lieen served at table, Trim off the skin and
rind, weigh the meat, minceit very small, then
pound it as fine as possible with four punces
of hutter to each pound of tangue, a small
teaspoonful of mace, half as much of nutmeg
and cloves, and a tolerably high seaconing of
cayenne. After the spices are well beaten
with the meat, taste it, and add more if re-
quired. A few ounces of any well-roasted
meat mixed with the tongue will give it firm-
ness. 'The breast of turkeys, fowle, par-
tridges, or pheasants may be used for the

purpose with good effect.

-
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1370.—Th Roast Black Cock and Gray Hen,

These birds are tough and unmgu tively
flavourless when too soon dressed. They
should hang therefore till ti;f‘ly ve unequi-
vocal indication of being ready for the spit.
Pick and draw them with care, as the skin
ie easily broken; truss them like pheasants,
lay them at a moderate distance from a clear
brisk fire, haste them plentifully and con-
stantly with butter, and serve them on athick
toast which has been laid under them in the
dripping-pan for the last ten minutes of their
roasting, and which will have imbibed a high
degree of savour: squeeze a little lﬂmnn-gui&e
over it before it is put into the pan. Send
rich brown gravy and bread sauce to table
with the birds. From three quarters of an
hour to a full hour will roast them. In the
earlier part of the season, when warm and
close packing have rendered them, in their
transit from the North, apparently altogether
unfit for table, the chloride of soda may be
used with great advantage to restore them to
a fitting state for it; though the copious wash-
ings which must then be resorted to will
diminish something of their fine flavour.

1.—Musk, ten grains; essence of lemon,
one ounce and a half; essence of ambergris,
two ounces: oil of cloves, and lavender, of
each, one ounce ; neroli and oil of verbena, of
each, fifteen drops; rectified spirit two quarts.
Macerate In a close vessel ina warm situalion
for a fortnight.

2.—Recufied spirits, one pint; essence of
bergamot, a quarter of an ounce; lavender
water and essence of jasmine, of each, one
ﬁ‘ﬂu: orange-flower water, eight ounces,

1X.

‘3.—Grain musk, fifteen grains; essence of
ambergris, one drachm; eaa d'ange, one
quart, As before.

1372.— Polted Anchopies.

‘Scrape the anchovies very clean, raise the
flesh from the bones, and pound it to a perfect
paste in a mortar; then with the back of a
wooden spoon press it through a hair-sieve
reversed. Next, weigh the anchovies, and
pound them again with double their weight
of the freshest butter that ean bz procured, a
high seasoning of mace and cayenne, and a
small quantity of finely-grated outmeg; set
the mixture by in a cool place for three or
four hours to harden it before it is put inte
the potting pans. If butter be poured over,
it must be only lukewarm ; but the anchovies
will keep well for two or three weeks without.
A little rose-pink may be added. The quan-
tity of butter can be increased or dimimshed
in proportion as it is wished that the flavour
of the anchovies should prevail.

Anchovies pounded, three ounces: butter,
six ounces ; mace, third of a teaspoonful ; half
as much cayenne; litde nutmeg.

- —

.

1373.—Ginger Drops,

Are made the same way as peppermint
drops, excepting that you must not put any
lemon-juice into the water; and instead of
mixing oil of peppermint, mix in ahout eight
or ten drops of the essence of ginger. Colour
them a light yellow.—See No. 1385

1374.—Stewed Cucumbers.

Pare, and split into quarters, four full.
grown but young cucumbers; take out the
secds and cut each part in two; sprinkle them
with white pepper or cayenne, flour and fry
them lightly in a little butter, lift them from
the pan, drain them on a sieve, then lay them
into as much good brown gravy as will nearly
cover them, and stew them gently from
twenty-five to thirty minutes, or uotil they
are quite tender. Should the gravy require
to be thickened or flavoured, dish the cu-
enmbers and keep them hot while a little flour
and butter, or any other of the usual ingre-
dients, are stirred intoit. Some persons like a
small portion of lemon-juice, added to the
sauce; encumber vinegar might be substi-
tuted with very good eifect, as the vegetable
loses much of its fine flavour when cooked.

1375.—Damson-and-Rice Pudding.

With five ounces of whole rice boiled soft
and dry, mix an ounce of butter, ten ounces .
of damson-jam, a teaspoonful of lemon-juice,
and five eggs. Beat the whole well together, |
and bake it half an hour. -

1376.—To Colour Loaf Sugar Dust.

Sift as much Enwdered loaf sugar as you
intend to use, and put it into an earthen pan;
make it warm by placing it over a slow clear
fire, at a short distance from it; mix it about
in the pan with your hand, and be carefid
that it does not burn ; then put some of one
of the colours to it, (see Colourings for Con-
feetionery) mixed with water to the consis-
tence of cream, and mix it together; con-
tinue mixing and stirring it about with your
hand till it is quite dry; then put it on japer
to cool. Sift it when it is cold, and put it'in
jars or canisters. You must use your own
judgment as to how much colonr to uses
but as a general rule use as little as pssible,
Sor most of the colours are unwholesome, and
some of them are kighly dnjurious.

1377.— Barberry-and-rice Pudding.

Mix ten ounces of barberries stripped from
the stalks, with four ounces of whole boiled .
rice, eight ounces of sugar, a small slice af
butter, and five large, or six small eggs.

1378.— Nelson’s Bultons,

Are a large sort of peppermint drops, ané
coloured on the top. Drop them on papae
— Nead’s Confeetinmer’s Guide :
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to stoop for want aof room, and spoil their
carrizge, by getting a bad habit of playing
low.  Let partitions be fixed upon these
shelves, so as to leave the space of three feet
between one partition and another, having a
board nailed against the front, which serves
as a blind on both sides of each partition;
and thus there will be a foot and a half
allowed for each pair of pigeons, who will
thus sit dark and private.

Where the size and arrangement of the loft
will admit of it, the nest may be placed on the
floor, especially for the valuable sorts of
pigeons, as being far more convenient. and
preventing those accidents which will other-
wise ometimes happen to the yuuu%hlrds_hy
their falling out of their uests, and becoming
bruised or wounded.

Every mest must be furnished with an
esrthen pan, box, or straw basket, of a size
adapted to the pigeons for whom they are
intended. ‘Thus a pan proper for a tumbler,
ur any other small pigeon, ought to be three
inches high, and zbout eight 1nches across at
the top, sloping gradually towards the bottom,
like a \mh-hanﬁ basin. A small flat: brick,
or block of wood, should be placed in front
of the pan or basket, to assist the pigeons in
gettmg on or off their nests, as they may
:f"?‘“’l“ tilt the pan by getting on the edge

3k

Whether a pan, box, or basket be used for
the nest, a little clean straw or frail, made
soft and short, should be put init. 'This is
especiaily necessary, as the straw or frail will
serve to keep the voung pigeons warm and
comfortable, Sifted gravel, or very coarse
sand, must be sprinkled over the shelves, as
the pigeons, like other granivorous birds,
swallow it, to assist them in digesting their
food. 'The shelves and pigeon-holes may also
thus more easily be kept clean. '

When the young oncs are hatehed, and are
twelve days old, give them a fresh soft clean
nest, .méa_. warm by rolling a hot egg in it,
and while it is still warm, remove the young
ones very gently into it, and pluce it exactly
in the same place as the old nest, which take
away ; burn the dirty nest, and well wash the
nest-hox, as it is the only way you can keep
your birds free from vermin; r:-: careful not
to handle them, as doing so will hring on
gcouring; which is apt to prove fatal.

An inclosed pigeon loft must always be
provided wizh E:lul'.tlea for water, and proper
meat boxes. The best bottles for this pur-
pose, are the earthenware fountain bottles,
somewhat of the shape of the birds' glass
fountains; theso hold ahout two or three
quarts ; and may be purchased at any dealer
in stone and earthenware articles, By this
contrivance, the water will descend gradually
from the b-qtl.ln as fast us it is taken from the
pan, and will'be always tresh and clean for
the pigeons to drink.

sSome two or three boxes, for Hrain, peas,

PR,

i

tares, beans, or ather soiid food, should be
provided, where a number of pigeons are
kept ; these boxes ousht to be made like a
hopper: the top or cover shonld be of the A
shape, one part of which chould open or,
slide out, &0 as to allow the food to be put.
into the hox. Each box should stand ina
shallow square wooden dish, into which (the
front part of the box not reaching quite down
to the bottom) the fool descends, and from
which it is eaten by the pigeons. If this
have a cover also, with holes, through which
the birds can pick up the grain, or peas, or
beans, they will be prevented from flirting it
about and wasting it; or the box may be
made flat at the back, and hang against the
wall, in which case, it should have a bar of
wood for the pigeons to stand upon while
they eat,—fiogers’ Pigeon-kecper's Guide,

1380.— Walrut Cotsup.

To one peck of walout huls from ripe
walnuts in September, add as much salt and
water, made strong enough to bear an egg,
as will cover them. L't them lay in ten
days, strain them, let them lay thin on baskets
three or four days in the sun, when they will
turn black, which will take much of the bitter
from them, and put them in a pan. Boil two
gallons spring water, and one pound and a
quarter hay salt; pour it on them hot, let
them stand ten days, then sirain off the
liquor, add a quarter of a pound long pepper,
quarter of a pound hlack pepper, quarter
ounce of mace, balf a pound brown wustard
seed, quarter of a pound of shalots eut small.
Bruise the spices and mustard seed, and add
as much burnt onions as will make it a good
dark colour, a guarter of a pound of good
anchovies, halt a pint of vinegar, and one E:ut
of Indian soy. Boil them an hour, turn them:
altogether into a jar, let them lay a month
with the bung out, aml you may then strain
and use it—but the longer it lays on the |
spices the better.

138 1.—Indian Pudding.

Put into a desp dish from six to eight
ounces of rice which has been washed, and
wiped in a dry cloth; just moisten it with'
milk, and set it into a gentle oven ; add ik
to 1t at intervals, in small quantities, until the
prain-is swollen to its full size, and 15 tender,
but very dry; then mix with it two dessert-
spoonfuls of finesugar, and [our or five table-
spoonfuls of rich-cream. kil a tart=dish §
almost to the brim with fruit properly sugarel,
heap the rice equally over it, leaving it rough,
and bake it ina moderate oven for hall un
hour, unless the fruit should be of a kind o
require a longer time; when very hardy iv
must be hall stewed with the sugar belore 1Lis
put into the dish. The rice may be swelled
over a very slow fire when more convenient 3
the Dutch oven will serve quite well to bake
the pudding. '
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1393.—A Cheap and Expeditious mode of

The mushrooms should be first carefully Fackling Onions. . 3
picked over, and the dirty roots cut off, but | Scald one gallon of small onions in salt
no more than the dirty end. To two gallons | and water of the streogth to bear an egg.
of mushrooms when br ken up, add half a Unlyﬂust let them boil, strain_them off, and
pound of buy salt, well diied and very finely | peel them after they are scalded, place them
powdered, earefully mixed well together with |in a jar, eover them with best cold vinegar.
the mushrooms. Let them stand two days, | The next day pour the vinegar off, add two

1389.—Mushroom Catsup.

and then add two gallons and a half of spring
water, and one pound and a half of bay salt;
boil the whole together one hour, sirain off
all the liquor, squeezing all the moisture from
the mushrooms by pressure when baoiled
turn the liguor again into the boiler, and add
a quarter of a pound of black pepper, &
quarter of a pound of long  pepper, a quarter
of an ounce of bruised muce, a quarter of an
ounce of cloves, a little cayenne pepper, and
a quarter of an ounce of pimento. Let them
bl slowly three gquarters of an hour, put
them away =pices and all together one month
at least hefore you bottle them. Strain it
bright through a bag. You may add a little
burnt onion to colour it.—N.B. Bay salt is a
superior. flavour to the common salt, and
will keep it much better.

| 1390.—To make Plantations of Strawberries.

| Plantations of strawberries should be made
in July, with runners or seedlings.
| Dig a spot of good loamy ground, and
smooth it with a rake; mark out the beds
three feet wide, leaving two feet from hed to
| bed for alleys ; make four rows in each bed,
| one foot apart, and set the plants a foot apart
| in patcheg, three or four plants in eacli: put
| thiem in firm in the ground, and keep them
| moist till they have good roots. It is necess
|nar1."1'.a get a change of plants every three
| years, as strawberry plants will not bear well
alter that age,

1391.— Common Raisin Pudding.

Beat together three quarters of a pound of
flour, the same quantity of raisins, six ounces
| of heef-suet, finely chopped, a small pinch of
salt, some grated nutmeg, and three eggs
which have been thoroughly whisked, and
mixed with about a quarter-pint of milk, or
less than this, should the eggs belarge. Pour
the whole into a buttered dish, and bake it
an hour and a quarter.

1392.—To Prevent the Bottom of Plant-sticks
Rotting.

Dip the bottom of the plant-sticks (as far
as they are inserted into the mould) into
hot asphalte three or four times, until the as-
phalte is the sixteenth of aninchin thickness
on them ; this will preserve them along time.
Those that have not the convenience of dip-
ping' them in asphaite may dip them in tar,
until it adheres to them of the above thick-
ness, and they will endurg nearly as long a
ume ag those that have been asphalted.

ounces bruised ginger, one ounce white
pepper, two ounces flour of mustard, two
ounces of white mustard seed, half an ounca
of chillies, boil them twenty minutes, turn all
together boiling hot to the onions, let them
remain ten days, turn the vinegar out again,
boil it as before, turn it hot on the onions
again, they will be ready for use as soon as
they are quite cold, ~

1304.— Puff Paste.

A pound and a quarter of flour, and one
pound of butter.—Or, one pound of flour,
one pound of butter. Take a quarter or a
gixth of the butter, rub it in with the flour; then
mix it into a paste with cold water, it should be
of the same consistence as the butter, in
summer, a little weaker; lightly dust the
hoard or marble slab with flour, and roll out
the paste, or work it with your hands, until it
is smooth and evenly mixed, then roll it into
a sheet about an inch thick. ‘l'ake the
remainder of the butter, and cover the sheet
of paste with small pieces, ether by ecutting
itin thin slices with a knife, or by breaking
it into small pieces with your fingers. - Then
give the sheet two or three folds, and roll it
out thin; this is called one turn; the half
turn is merely folding it in two, or doubling
the sheet again; let it lay in a cold place,
covered with a damp cloth for half un bour;
' or place some ice in a deep dish, with another
on this, on which put the paste, over this put
a third, covered with ice pounded small and

let it lay as before, then roll it out again.
Do this three or four separate times, and
| your paste 18 fit for use. The number of
turns which you give theﬂ{)aate, will depend
{ on the thickness it is rulled out, it may require
| five.or six turns. -
*+* In winter, those precautions of letting
the |i:15te lay, before rolling out a third or
fourth time, may be dispensed with, if it is
required in a hurry, as the butter being firm
and the weather cold, it will adinit of its being
done so,

1305.—To expand Tulips and other Flowers.

Tulips, and many other flowers, when cut
early on a dull, cold moraing, are seldom ve
well expanded. If they are afterwards
placed in a warm room, anil their stems put
to stand in warm water, it will cause them
to expand their flowers as well as they would
have done on the bed on the hrightest day in
spring. ‘This is not only applicable to tulips
but to many other flowers as well.
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Causing Leeches to Dis-
gorge and Render them fit for use agan.

The ** Repertoire de Pharmacie ** has lately
published a memoir presenting the results of
certain experiments made in Paris on this
subject. We quote the concluding portion.
‘The result of our experiments was, that, of
all the means of promoting disgorgement,
ressure between the fingers and thumb
was the only one to be relied upon. This
plan, deemed unsatisfactory at first, was only
made to succeed by using certain simple but
very essential u’;loi;iiﬁmﬁﬂnﬂ- hThﬁ HI’:FE,
reparatory to t pressure being apphed,
Lﬂ: repared for it, and disposed to yield up
their E]und by immersion in warm water. By
this means the contained blood was rendered
fluid, and the animals in most cases gave it
up readily ; whereas, if they were taken out
of cold water and then pressed, they would
ﬁ-o%:un&y rather suffer their abdominal cells
to -‘nu‘?.umd. than to yield their contents.
- The disgorged leeches are allowed to remain
for some days in fresh water, then they are
pressed again, and submitted to a second dis-
gorgement ; after which some more days of
repose are allowed them. About this period
many of the leeches are again effective, and
may be used for the purpose of abstracting
blood : of this their appearance will allow of
their capability being estimated,

Get a eomfit-pan of any convenirnt size;
have a croas bar with a hook and swivel in
the centre, and two chains with hooks at the
end to fasten the pan, fix one of these chains
it each end of your eross-bar; let the whole
e suspended from the ceiling by the hook in
the centre of vour cross-bar, at a convenient

‘height to be worked with ease over a charcoal

fire, or hot stove, so as to keep the pan warm,
h“;'?am too hot. : : 5

repare some mucilage of gum arabic ; and
cllﬂ loaf sugar; boll it to the degree of a
thread or smooth; keep the latter warm hy
the side of your stove or fire. Have ready
some carraway seeds, almonds, &c. sifted

free from all dust, put some in fywr com(fit-
pan, and give them a coating of gum arahic
und flour or fine starch powder. When this

is sufficiently dry, give them a coating of
-sugar, by throwing in the pan a ladleful of
syrup, and shake the comfits, about the pan,
by swinging it to and fro until the sugar is

! E;rf-mllf dry, when each almond or seed will

of sugar. Continue in this
ey are the required size, Let
tled a degree less in finishing

emaff. . .
- If they are for common or cheap comfits
give them occasionally a dust. of flour, a5 you

ve 4 coatin

.' - egat them,
- 24

1406.—To Wash Coloured Musline and
Linens, and Silk Pocket-handercliefs,

In washing coloured muslins and linens,
there are several very essential points to be
observed, whereby the colours are preserved
from injury. In the first place, they should
not be soaped or soaked over night, as the
more delicate of the hues would be deteriorated
by such process, When ready for washing,
they should, if not too dirty, be put into cold
water and washed up very speedily; if very
dirty, the water may be lukewarm and no more,
But above all, be careful not to use the smallest
particle of soda. ' :

The best soap for washing articles made of
this material, is the commen yellow, It is
much better than the mottled, because it is
less harsh, and removes the dirt in a shorter
period. The soap should not be allowed to
retpain any time on the linen; the latter
should be soaped and washed as rapidly as
possible, and not lie in the water during any
length of time. One article should therefore
be washed at a time, and immediately rinsed,
the others reinaining in a dry state by the side
of the tub until they are taken to be washed
each in its turn.

The liqgnid in which the articles are to be

rinsed in succession immediately as they are

washed, should consist of thre: or four gal.

lons of cold, soft water, with a handful of
. The moment an
article is taken from the vinsing tub, it should

table salt dissolved in it.
be wrang very gently, being twisted as little
as can 'h-g hegeie 4 a

Silk pocket-handkerchiefs require to be
washed by themselves. Many very just com-
plaints are made of the state in which these
articlesare sent home by professed laundresses,
We have often seen, a new handkerchief at
the first washing returned not only of a differ-
ent colour from what it was when sent to the
wash, but bearing the appearance of an old
one. 'These pocket handlkerchiefs, which con-
stitute one of the most expensive parts of a
gentleman’s wardrobe, are generally treated
with less care and ceremony than any other
part of his toilet. Silk handkerchicfs
containing snuff, should be put to soak hy
themselves in lukewarm water, o or
three hours after, they should be rinsed out
and put to soak with the others in cold water
for an hour or two. ‘They should then be
washed out in lukewarm water, being soaped
as they are washed. If all the stains are not
out ulythem, they must be washed through a
second water of the same description.,

When finished, they should be rinsed in
cold soft water, in which a handful of com-
maon salt has been dissolved. They may be
rinscd altogether, being thrown as fast as the
are washed into a dry tub, whence, when

are done, they are transferred to the rinsing
tuly.—Hand ﬁook of the Laundry. :

—
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1411.—The German System of Swimming, as
Taught by General Pfuel.

The depth of water should not be less than
eight feet. The pupil wears drawers fastened
by a string above the hips and covering about
balf the thighs. A girdle, about five inches
wide, is placed rather loosely rouni the pupil's
breast. e teacher takes a rope, which is
fastened to a ring of the girdie, in his band,
and directs the pupil to leap into the water,
keeping the legs straight and close together,
and the arms close to the body. 'I'he rope is
now fastened by a hook to one end of a pole,
the other end of it being kept in the hand of
the teacher; and the pupil stretches himself
horizontally in the water, where he remains
supported by the rope. The arms are ex-
tended stiffly forward, the hands clasped, the
| €hin touches the water, the legs are also stiffly
intmched out, the heels being together, the
| feet tarned out, the toes drawn up. 'This
 horizontal position is important, and must be

executed eorrectly. No limb is permitted to
- be relaxed.

' The Motion of the Leg.—The motion of the
lrg istaught first; it is divided into three parts.
The teacher first says, loudly and slowly,
| * One,” when the legs are slowly drawn under
. the body, and at the same time the knees are
| separated to the greatest possible distance;
the spine is bent downwards, and the toes
kept outwards. The teacher tiven says briskly,
{ *“Tws,” upon which the legs are stifily
. stretched out with a moderate degree of quick-
- mess, while the heels are separated, and the leg
describe the widest possible angle, the toes
being contracted and kept outwards. ‘The
 teacher then says quickly, * Three,” upon
, which the 1275, with the kuees held stifily,

are quickly brought together, and thus the
original position 18 again obtained. The point
st which the motions two and three join, is
the most important, because it is the object
to receive as large and compact a wedge of
water between the legs as pussible, so that
when they are brought together, their action
upon this wedge may urge the body forward.
In ordinary easy swimming, the hands are not
used to propel, "but merely to assist in keep-
ing the body on the surface. By degrees,
therefore, fiwo and three are counted in quick
succession, and the pupil is taught to extend
the legs as widely as possible. Afier some
time, what was done under the heads two and
three, is done when fwo is called out.

The Motion of the Hands.— When the
teacher secs that the pupil is able to propel
himself cunuiﬂera\‘li)l{v. which he' frequently

| qulm'l‘f;'i the power of doing in the first lesson,
and that he performs the motions  already
mentioned with regularity, he teaches the
“motion of the hands, which must not be

. o, while the ‘motion of ‘the leg is pructised.
* The motion of the hands conkists of two parts;
1

. allowed to sink, as they are much disposed to
{fiest b vemoverd.

when the teacher says “ome,” the hn'l:lds:1
which were held with the palms together, are
opened, laid horizontally an inch or two under
the water, and the arms are extended until |
they forn an angle of 90°, then the elbow is |
bent, and the hands sre bronght up to the |
chin, having described an arch upward and
downward ; the lower part of the thumb |
touches the chin, the palms being together;
when the teacher savs, * twe,” the arms are
quickly stretched forward, and thus the hori-
zont1l position is regained. The legs remain
stiffly extended during the motion of the ]
hands, = If the motion eof the hands is’
correctly performed, the legs and arine are
mover together. So that, while the teacher
says “ one,” the pupil performs the first mo-
tion of the hands and legs; when he says
“twn,” the gecond and third motions of the
feet, and the second of the hands. As soon
as the teacher perceives that the pupil begins
to support himself, he slackens the rope a
little, and instantly straightens it if the pupil
is about to sink. !

When the pupil ean swim about ten strokes
in succession, he is released from the pole;
when he can swim about fifty strokes he is
released from the rope too; but the teacher
remaing  near bim until he can swim 150
stroles in snccessinn, &o that, should he siok,
assistance could be given him, After this he
miy ilrnutisa. under the care of the teacher,
until e proves that he can swim uaremittingly
for above balf an hour, when hie may b2 wholly
left to himself,

1412.— Zeet af Orange Peel.

A zest of oranze pell, either China or
Seville is male hy panog the outside rind
very thin, or by grating it, and strewing over
it ag much finely powdered sngar as it own
moistore will take up. Dry it in a stove or
oven moderately heatell

e e e R mca

1413.—To take the Hair from a Calf’s Heed |
with the Skin on. \
Put the head into plenty of water which is |
on the point of simering, but which doesno po- |
sitively boil, and let it remain in until it does |
g0, and for five or six minutes afterwards, oy |
at the first full bubble draw it from the fire |
and let it merely scald; thendlift 1t out, end |
with a knife that is not sharp scrape off the |
hair as closely and as quickly as possible.
After the hair is off, the head shoull be wel ©
washed, and if it cannot be cooked the saine il
day it must be wiped extremely dry befove it |
is hung up; and when it has net divided, it |
should be left whole until thetime approaches
for dressing it. ‘I'he brain must be taken unt, °
and both that and the head well soaked and
washed with the greatest nicety. When the '
half head only is scalded, the brain shoadd -
Calves® foet are froad e |
the hair cadily in the samé manngr.

-
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1419.—To Angle for Barbel.

Barbel are canght in vast quantities in the
Thames beyond Richmond, where an expe-
rienced angler may secure from fifty to one
bundred pounds weight by angling from a
punt. Use a stiff hickory rod, nine feet long,
with a winch and forty yards of fine eight
plait silk running line, stout gut line, a good
sized cork float, and No. 7 hook. Inthe Lea
are numbers of fine barbel; but the Lea
angler must use finer tackle than when an-
| gling for barbel in the Thames, or he will
| not succeed. A bamboo rod, at least fifteen
| feet long, will be requisite, with winch, thirty

ards of the finest eight plait silk running
ire, a strong gut line, patent quill float,
and No. 10 hook. Bait with wu:}l-

scoured

red worms, gentles, or greaves. Hefore an-

gling for barbel, throw in a good quantity of

| ground bait; do not be fearful of giving too

| much. In the Thames, an extra hook is fre-
quently used with success,

1420.—Method of using Creta Levisor
Grecian Chalks in Landscapes, §c.

Have your paper stretched on a drawing
board in the same manner as for water. colours,
and sketch the =ubject first very slightly with
a fine pointed lead pencil, then proceed to
finish as follows :—For those parts which
require a deep shade, the paper should he
slightly wetted with a camel’s hair pencil,
when the chalk of the required shade is to be
applied, and the colours then spread, accord-
ing to the depth desived. When a delicate
shade is desired. the chalks should be applied
very lightly on the paper, and then soltened
- with a damp brush, which will produce the
" greatest delicacy. Where any of the shades

are found to be produced too dark; the white
chalk may be used to great advantage, by
being applied dry on the shades it is desirable
to neutralize wi:f: it, then soften with a damp
; brush. In shading a deal of time may be
i saved by holding the wet hrushin the left hand,
| damping the paper,, and thén applying the
chalk with the right instantly belore it dries.
Where the darker shades are required, this
can be done with great ease and rapidity, and
(eannot be sorpassed in any other siyle of
}ﬂrawing. The drawing may be done, if pre-
ferred, without the assisiance of water,
working the colours together the same as any
other pencil.  When finished, steep the draw-
ing in water for a few minutes, which will
dissolve the colours, When taken out it
must be softened with a camel’s hair pancil,
Ilml it will have a very delicate appearance,
cequal to the best colour drawing. It is
|impossible to determine which is the best
method, I have done them both ways, but

refer the first. 'I'he Lest paper to use is
. Sristarl ll-mtrl:]', A% it Ei.l.'ﬂu the draw“mg a
 richer appearance thon any other texture —
E From o Cariexprndent.

—

{inould is tilled.

1421.—To Boil a Turbot.

A fine tur hot, in full season, and well served,
is one of the most delicate and delicious fish
| that ean be sent to table; but it is generall
an expensive dish, and its exeellence so mu:E
depends on the manner inwhich it s dressed,

i that great care should be taken to prepare it

properly. After it is emptied, wash the ine
side until it is perfectly cleansed, and rub
lightly a little fine salt over the outside, as
this will render less washing and handiing -
necessary, by at once taking off the slime;
change the water several times, and when the
fish is as clean as it is possible to render it,
draw a sharp knife through the thickest part |
of the middle of the back nearly through to
the bone. Never cut off the fins of a turbot i
when preparing it for table, and remember
it is the dark side of the fish in which the in=
cision is to be made, to prevent the skin of
the white side from cracking. Dissolveina |
well-cleaned turbot or common fish-kettle, in' |
as much eold spring water as will cover the fish
abundantly, salt, in the proportion of four-
ounces to the gallon, and a morsel of saltpetre;
wips the fish-plate with a cle~n cloth, lay thes
tarbot upon 1t with the white side upwards,
place it in the kettle, bring it slowly to boil,
and clear off the scum thoroughly as it rises..
Let the water only just simmer until the fish.
ig done, then lift it out. drain, and &lide it
gently on a very hot dish, with a hot napkin
neatly arranged over the drainer. Send it
immediately to table with rich lobster sauce,
good plain melted buiter, and a dish of
dregsed cucumber.  For a simple dinoer, an-
chovy, or shrimp-sauce is sometimes served’
with a small turbot. Should there be any
eracks in the skin of the fish, branches of
curled parsiey may be lail lightly over them.
‘When garnishings are in favour, a slice of
lemon and a tuft of curled parsley, may be
placed alteinately round the edge of the dish.

i
|
!
f
i

A border of fried smelts, was formerly served,.
in general, round a turbot, and is always &

fashionable as it was.
minetes will boil a moderate-sized fish, and
from twenty to thirty a large one; but as the
same time will not always be sufficient for a

it attentively, and hift it out ae soon gsils |
appearance denotes its being done,

1422.—Pineapple Jeily.

Procure a middling-sized pineapple, peel it"
carefully, cut in halves lengthwise, then into
slices, (}rat.her thin,) have a quart of jelly in
which you have infused the rind of the pine-
apple, previously well washed, place a little at
the Lottom of the mould, and when nearly set
lay a border of the pineapple over one upon *
another, forming a ring, cover with more jelly,
let it nearly eet, then adil anothor’ border 'of™

very admissble addition, though no longer so |
From fifteen to twenty |

fich of the same weight, the cook must watch |

the  pineapples, proceeding thus until the '@

e
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1426,— Lemon Suet Pudding.

To eight ounces of finely prated bread-
crumbs, add six of fresh beel kidney-suet,
free fram skin, and ‘minced very small, three
and a half of pounded sugar, six ounces of
currants, the grated rind and the strained
juice of a large lemon, and four full-siged
well-beaten egws; pour these ingredients
in'o a thickly-buttered pan, and bake the
pudding for an hour in a brisk oven, hut
draw it towards the mouth when itis of a
fine brown colour. 'Turn it from the dish
before it is served, and strew sifted sugar
over it: two ounces more of suet can be
added when a larger proportion is liked.
The pudding is very guod without the
currants.

1427.—To Prepare Lithographic Stones jor
Drawing upen, &e.

To prepare them for chalk drawings, two
stones, which have been perfectly levelled, are
well washed, in order to free them from any
of the coarser grains of sand which have been
previously used upon them. ‘Lhey are now
to be placed on a boeard over a trough, and a
small quantity of water and very fine sand
being str over the surfaces, they are to
be rubbed face to face, adding, occasionally, a
little fresh sand and water. ‘I'he best sort of
sand in England, 15 that called silver sand, for
preparing the stone, and the common brown
sand for giving a fine grain. "The sand must
be passed through a sieve of the fineness re-
quired, which will vary with the nature of
the drawing; and the greatest care must be
taken to have the sieves perfect, and to pre-
vent any coarser particles of sand from being
mixed with the rest. . A single grain would
Bll the stone with innumerable scratches,
which would all appear in the drawing. The
upper stone is, in this operation, moved in

- amall circles, carefully and equally all over the

under one; taking care not to move the one
b-e:cund the edge of the other, or the faces
(would become rounded. When the grain is
qual and sufficiently fine, the stones are care-
fully washed and wiped with a clean cloth,
The stone, thus prepared, shoald have, when
dry, a perlectly uniform appearance in the
colour and grain, and resemble”a sheet of
vellum. [t should be free from scratches,
and have no shining parts. ‘The upper is
always the finer grained of the two. Some-
times dry sand alone is used ; but it is better
to use it with water. T'o prepare the stones
for ink drawings or writings, the process just
described s first followed ; they are then well
r.mhm_], to 'FI rid of the sand, and the same
operation of rabbing two tosether, is con-
tinued with powdered pumice-stone and water.
When perfectl gmooth, they are again washed,
and alterwards separately polished with a
large piece of pumice-sione, with a circular
motion. The polish now given to the stone,

should be such as to show the reflection of
ohjects to the eye placed close to the stone,
and looking alung it towarids the light.

When a writing or drawing has been fu]?
useld, and the stone is to be again prepared,
sand ig strewed over the surface, ﬂ.ll.li it is
sprinkled with water, and rubbed with another
stone, as befure desenibed, till the drawing has
disappeared. It must then be washed with
aguatortis, diluted with twenty times its bull
of water. 'This is ﬂl:sﬂluwﬁll? necessary to
destroy the lines, which would otherwise par- -
tially reappear in printing a second drawing
from the same stone, After this the stone is
again prepared for a new drawing with fine
sand, in the manner before described. Ink
drawings sink deeper into the stone than the
chalk, and require the stone to be mora
ground away to efface themn. The longer
drawings remain on the stone, the deeper the
ink or the chalk penetrates.

1428.—Natifia Pudding.

Flavour a pint and a half of new milk
rather highly with bitter almonds, blanched
and bruised, or, should their use be objected |
to, with three or four bay leaves and a little |
cinmamon ; add a few grains of salt, and
from four to six ounces of sugar in lumps,
according to the taste. Wuoen the whole has
simmered gently for some minutes, strain off |
the milk throngh a fine sieve, put itinto a
clean saucepan, and when it again boils stir it
gradually and quickly to six well-beaten eggs
which have been likewise strained; let the
mixture cool, and then add to it a glass of
brandy. Lay a half-paste round a weil-but-
tered ginh, and sprinkle into it an ounce of
ratifias fincly erumbled, grate the rind of a
lemon over, and place three ounces of whole
ratifias upon them, pour in sufficient of the
custard to soak them; an hour afterwards
add the remainder, and send the pudding toa
gentle oven : half an hour will bake it.

1429.—German Paste.

‘Take one pint of pea-flour, in which rub
up a new ln.ilf egg ; then add two ounces of
fresh lard, and three ounces of honey or
treacle ; continue to rub this well, so as to pre-
went ils being in large lumps ; when got to a
fine powder, put itinto a clean earthen pipkin,
and place it over a slow and clear fire, until
warm through, stirring it all the while, to
prevent its burming; when sufficiently hot,
take it off, and pass it through a fine wire
sieve ; then add about two ounces of maw-
seed, and if hemp-seed is thought essential,
give the small Russia wlhole, in preference to
the common sort, bruised, as it only tends to
bring on the busk or dry cough, They will
eat it whole, and it will do them equal go

and prevent nasty and troublesome complaints
which nﬁ!ntime% stop the i;nrﬂu;:}llun ut:! full
sony, until they bring up the & particles
of tﬁn hulls uf}.tht :fualpuimd hemp seed.
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PRACTICAL R

! 1435.—Syrups,

| 1.—Take of sugar ten pounds; water
three pints. Dissolve the sugar in the water

- with a gentle heat.—London,

' © 9, —'Take of pure sugar ten pounds; boil-
' ing water three pints, Dissolve the sugar in
| the water with the aid of a gentle heat.—
i Edirburgh.

3.—-In making syrups, for which neither the
weight of the sugar nor the mode of dis-
solving it is specified, the following rule is to
be observed : —Take of refined sugar, reduced
to a fine powder, twenty-mine ounces; the
liguor prescribed one pint. Add the sugar
by degrees, and digest with a modeate heat,
in a close vessel, until it is dissolved, fre-
quently stirring it; set the solution aside for
twenty-four hours, take off the scum, and
pour off the syrup from the feces, if there be
any.— Dublin,

4.—Take of sugar two and a half pounds;
water a pint. Dissolve the sugar in the water
with the aid of heat, remove any scum which
mne}furm, and strain the selution while hot.
— United Stales.

5.—Take of pure sugar six hundred parts;
water sufficient ; whites of two egge. DBeat
the albumen with 3,000 parts of water, and
add two thirds of the mixture to the sugar in
a copper vessél, together with 1,000 parts of
water ; heat over a gentles fire until the sugar
is dissolved, stirring from time to time, and
taking care that it does not boil before the
solution is complete; when it froths up damp
the fire, and add by degrees the solution of
albumen in reserve, remove the scom from
time to time, and evaporate until it has the
sp. gr. of 1260 while boiling.—Paris Codez.

1436,—To Plant Kidney Beans.

About the beginning of June, plant a crop
of kidney beans. For this purpose choose a
piece of light rich ground for them, in a
sheltered situation. If the ground be dry,
after you draw the drills, which should be
thirty inches apart, moisten the earth hefore
- you plant the beans. Plant the beans about
 four inches apart, and cover them about two

inches deep. If the weather is warm and
ﬂr{. ive them an occasional watering, to en-
able them to te more freely, and pre-

- vent their perishing for want of moisture
: *_Thi: rule should be obeerved in dry weather,
in the planting and sowing peas and beans,
- and all other seeds.

1437.— Mallow Water.

' Take four ounces of dried mallows, and

| boil in four pints of water for a quarter of an

 hour, and strain. Sometimes two ounces of
chamomile flowers are boiled with them; but
we do not know that they are of much
service, .

———— e e
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1438, —Fumigating Pastiles.
1.— Powdered gum henzoin, sixteen parts;
balsam of tolu, and powdered sandal wood,
of each, four partsg a light charcoal, forty:
eight parts; powdered tragacanth aml true
lavdanum, of cach, one part ; powdered nitre
and gum arabic, of each, two parts; cinnz-
mon water, twelve parts; heat to a smooth
ductile mass, form into small cones with a:
flat tripod base, and dry in theair.

2.—Benzoin, two ounces; balsam of tolu,
and vellow sandal wood, of each, half an

drachms ; charcoal, €ix ounces; mix with a’
solution of gum tragacanth, and divide into
pastiles, as above.

in tears, of each, six ounces; nitre, four
ounces and a half; charcoal, two pounds;
powder of pale roses, hall a pound; essence
of roses, one ounce; mix with one ounce of
gum tragacanth, dissolved in rose water, one
pint.

*4* The above are all of excellent quality;
but cheaper pastiles may be made by the
same formul®, by increasing the weight of
the charcoal and mitre. The whole of the
ingredients should be reduced to fine powder
betore mixing them. The addition of a little
camphor renders them more suitable for a
sick chamber, Pastiles are burnt either to

able smells,

1430.—Clary Wine.

At any period when the clar
blossom take five gallons of soft water, add
twelve pounds and a half of loaf sugar, boil

whites of six eggs; when cool put in half a

and add four quarts of clary flowers; stiriv
up each day for three days, then bung it up,
and bottle 1t in Octoler.
be made Ly the same process.

1440.— Cheesecake Cases.

an inch thick, and large enough to cover the
pans. Thin them a little in the middle, trim

round, Put som2 curd in the centre of the
paste ; cut a slice of lemon peel and put it on
the And bake them in a moderate oven.

dish ar tin pan with puff or tart paste, put
an extra rim of paste round the edge, spread
some curd for cheesecakes over the paste
within an ‘inch or inch and a half of the
edge, ornament the top with candied citron,
or lemon-peel cut in thin ‘slices, and sliced
almonils to fancy, or sprinkle over a few
currants, and bake it in a moderate oven,

lounce , labdanum, one drachm; nitre, two

3.—Gum benzoin, olibanum in tears, storax,

diffuse a pleasant odour, or to cover disagree-

plant is in"

one hour, and then skim it; add then the

pint of ale yeast, pour the liguor into a barrel,

Cowslip wine may

Roll out some pieces of paste, nearly half.

the paste from the edges, and notch them

e

o

If for a large cheesecake, line a flat pie {-
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lower temperature; hence a stiffer ink must
be used. Now if the temperature should in-
crease 50 much that the stone will soil with
any ink at all less thick than will take up the
drawing, it is evident that the printing must
cease till a cooler temperature can be obtained ;
for, as the drawing-chalk is affected equally
with the printing-ink, the same ink will tear
up the drawing at the different degrees of
temperature. ‘L'his, though it sometimes oc-
curs, is a rare case; but it shows that it is
desirable to draw with a chalk or ink of less
fainess in summer thap in winter; and, also,
| that if the printing-room be in winter arti-
 ficially heated, pains should be taken to re-
grlate the heat as equally as possibly.
P2 ' '

| 1443, —Diseases to whick FPigeons are sub-
~ ject, with the Best Methods of Cure.

1.—Pigeons kept in confinement are liable
to various diseases, from which they would
atherwise, if at liberty, probably be exempt.
They are sometimes seized with a kind of
cough, called the wet rogp. In this case,
three or four pepper-corns may be given once
in three days; and a few sprigs of green rue
- may be infused in the water the pigeon
drinks. 3 \ :

- 2.—There is anather disease called the dry
roop; attended with a dry, husky cough, sup-
posed to be caused by excessive cold or damp,
particularly when moulting. For this, give,
once a day, three or four cloves of garlic.

- 3.~The ecanker is mostly eanght by the
cocks fightiug and pecking each other. To
cure thws, rub the p-rv aftected, daly, with
' burnt alum and hooey; or, if this not
| gmeeessful, add to it five grains of Roman
vitriol, dissolved in a half spoonful of white
wing vinegar ; and wath this anoint the part
allected, daily, as before.

shown by not throwing their feathers kindly,
you may be sure that the birds arein a bad
state of health, T'o assist them in such a
'~ case, remove the birds to a warm place, and
¢ pall out’ their tail feathers; mix hemp-seed
with their food for a few days, and put a lite
gaffron in their water.

5.—Vermin, such as the tick, lice, &c,

—

——

flzsh, and waste awav, just as if they were at-
tacked by a weakening disease: and when
they once get into the nests, are very difficult
to eradicate. The best way to clear vermn
from the birds, is to fumigate the feathers
with tubacco smoke ; repeating the same,
twic:, and even three times, if necessary.

' '6.—~But eleanliness in the pigeon-house,

o keep thein clear of vermin, Onee a-year,
at the leasy,the entire honse should be well
cleanied out and, hime-washed ; and all ‘the
| 'shelves, partitions, &e.if possible, taken en-

s, ntmlg

S ————e e

changing the one forthe young birds, because

pigeons do not moult freely, as

sallly annoy pigeons, and cause them to lose

and clednliness in' the nests, is the voly way |

tirely to pieces, that every part may be made |
thoroughly clean, by weif:u:raping and wash . |
ing with soap and water, letling the pieces ,
dry hefore you put them together again. The !
straw or frail in the nests muet be hurnt, and |
the nest pans or hoxes must be well cleaned, !
after every hrood, before they are again used; |
and every means should be taken to ensurs |
the utmost cleanliness, as the best way to |
prevent vermin, and as the most certain means |
of ensuring the health of your birds. If |
your nests be of straw, they must be taken |
away and burnt after every broud, as well as |
the nest itself, And it is also necessary to |
give your pigeons a new clean nest, besides |

some pigeons will lay again, and begin to
hatch another brood before the young ones
are fit to leave the nest, and, therefore, it ig
biest to provide them a fresh nest in good
time, to prevent them injuring or neglecti
their young. You must also be sure an
burn the nestin which the young ones are
brought up, so soon gs they quit it, otherwisa

it would breed wvermin.— 5" FPigeon
Keeper's Guide. |
1444.—Orange Wine. %

To make nine gallons, take eleven gallone
of soft water, in which boil the whites of
thirty eggs; take two hundred of the finest
ripe oranges, and forty lemons, or ab
thirty Seville oranges, should they be
ferred to the lemons. Lump sugar, thirty.
pounds. Pare the fruit as Igi.n as possible,
anil upon the parings pour the water, boiling. -
Upon this juice, having stood ten or twelve
hours, and being strained, run the expressed
juice of the oranges and lemons, adding the;
sugar, If required, ferment with half a pint.
oi yeast four or five days, when the wine may.
be .casked, and from one gallon to a gallon,
and a half of French brandy be added, when.
the fermentation subsides. Some substitute.
sherry, but 1t is inferior to brandy, and gives
an alien flavour to.erange wine. Bung down
closely, but watch the prooess of fermentation. |
In six months it will be perfectly fine, this
wine being less liable to remain turhid than
any of our other wines. By the directions
already given, a wine from any fruit may be
wade, observing, that the more sugar is used, .
the longer time 1t will require to complete the
vitous fermentation, '

1445, —¥ellow Ink.

1.—Boil French berries, a quarter of =
pound ; alum, halt an ounce; in water, ane’
pint, for half an hour or longer; then strain, |
and dissolve in the hot liquor, gum arabic,
balf an ounce. X o 1
- 3 —Gamboge, in coarse powder, half an
ounee ;. hot .ful:,r, two ounces and llhl:-li;1
dissplved, and, when cold, add spirit, alawss
balf an tunee, or rathoer less. . f . li

— e
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1446.— Bees,

No farm or cottage garden is complete
without a row of these busy little labourers,
with their warm, neat, straw ropfs, and their
own particular, fragrant hed of thyme, in
which they especially delight, Select a shel-
tered part of the garden, screened by a wall
gr hedge from the entting north and easterly
winds; let them enjoy a southern sun, but
do not place them far:ingh his early beams,
becausc bees must never be tempted to quit
their hive in the heavy morning dew, which
clogs their Jimbs and impedes their flight.
Place them, if possible, near a running stream,
as they delight in plenty of water; but if none
is within their easy reach, place pans of fresh
water near the hives, in which mix a little com-

. mon salt; and let small bits of stick float on

. the surface, to enable the bees to drink safely,

instead of elipping down the smooth sides of
the vessel, a_ucf perish. Never place hives in
a roofed stand : it heats them, and induces

the bees frequently to form combs outside of

their hives, instead of swarming. Let the
space before the hives be perfectly clear of
bushes, trees, and every impediment to their
movements, that they may wing their way
easily to seek food, and return without annoy-
ance. Bees, returning heavily laden acd

‘wearied, are upable to bear up against

an
abject, should they hit themselyes and fal]]:
Let the passage to end from the hives be clear;
but trees and bushes in the vicinity of their
residence are advisable, as they present eon-
venient spots for ewarms to settle, - which
might otherwise go beyond sight or reach.

' A swarm seldom goes far from home, unless

. toattract the queen, who takes refi

the garden is unprovided with resting-places,
in the

| mearest shelter.  In the month of November
| remove your hives upon their stools, into a
- cool, dry, and shady room, or outhouse, where

they will be protected as well from the winter

~ sun as from the frosts. Warm days in winter

. them remain thos until Februa

often tempt bees to quit their cells, and the
chilling air numbs and destroys them. Let
or March,
shoulil the spring be late and cold. Do not
be satisfied with stopping the mouth of the
hive with elay, the bees will soon maks their
way throughit.  fiemove them, Bees are very
suliject to a disease in the spring, similar to
dysentery. Before you place the Ei#ea in their

' Bummer quarters, examiue the state of the

bees, by turning up the hive, and noticing the
smell procecding from it. If the bees are
healthy, the odour will be that of heated wax,
but if diseased, it will appear like that of
putrefaction, In this case, a small gquantit

of port wine, or brandy mixed with their food,
will restore them.  In the early spring feed
them, and do the same when the flowers pass
awuy in autumn, until they are taken into the
house, ‘then disty ‘b them no more. The
proper food is beer and sugar, in the propors

, the mortar, and beat the whole well:

tion of one pound to a quart; beil it five

minutes only. In May, bees begin to swarm,

if the summer is warm. New and dry hives
' must be prepared, without any doorway; the
| entrance must be cut in the stool. Sticks
across the inside of the hives are useless, and
very inconvenient, Let the hive be well
washed wit., beer and sugar, before you shake
the bees intoit. After swarming, place it
upon a cloth with one side raised upon a
gtone ; shade it with boughs, and let it alone
till quite dusk, then rcwoveit to the stool
where it is to stand.

1447, —Trifles. !

1. A very good Trifle may be made by
laying macaroons and ratafia-drops at the
bottorn of a dish; pour on them as much
raisin.or other sweet wine as they will soak
up.  When this is done, pour over them cold
rich custard, mude with rather more eggs than
are generally employed, and with a httle rice
flour., Let this custard stand on the cakes
about two or three inches thick; then lay on
it about the same thickness of raspberry or
any other fruit jam you possess. ver the
whole with a very high whip of rich cream,
made the day Lefore, the whites of two eggs
well , sugar, lemon-peel, and some
more of the same wine used at the first. The
whole of these must be well whisked before
pouring over the jam. This trifle is best if
made the day before it is wanted.

2. ‘Rice Cake Trifle. —Bake a rice cake in
amonld. When the cakeis cold, cut it round
ahout two inches from the edge, but do not
cut within two inches of the bottom. Remove
the middle of the cake, and put in a thick
custard, and a few spooniuls of raspberry-
jam; then put on a crean whip, as for other
h‘l&'ﬂ# % i s

3. Apple Trifle.—Scald as many apples as,
when pulped, will eover the dish you design
to use tothe depth of two or three inches.
| Before youplace them in the dish add to them
| the rind of half a lemon grated fine, and
sugar to your palate. Mix halfa pint of milk,
half a pint of cream, and the yolk of an egg;
scald it over the fire, kecping it stirring, an
| do not letit boil ; add a hittle sugar, and let
|t stand till cold ; then lay it over the apples,
‘and finish with the eream whip. Gooseberry
| Trifle is made the same way, substituting a °
"little nutmeg for the orange-peel. .

4. Lemon Vermicelli.—Put half a pound of

Savoy hiscuits into a dish, and snak them in
white wine, as for a trifle. Take the yolks of
four eggs boiled hard ; three ounces of fresh
butter, the peel of one lemon grated ; and
"sugar to your taste; beat three ounces of
almonds with a little rose-water, when quite
fine, add all the other ingredients to .thmh in
ﬂ' e
hig~

Rub them through a collender over

cuils.— Houselegper’s Manwal, -~ . *
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} llﬂ.—-ﬂirumg Cage Birds, and their

3. The Surfeit.—This disorder proceeds
from keeping the birds in a dirty state, and
from neg ﬂjgg to keep them well supplied
with good [ood, gravel, and water; or from
sudden chauge of diet; either from a poorto
& luxurions and richer kind of food, or from
being fed on unwholesome food, such as bad
seed, unripe HE:-:;‘I’? :.rictua:ﬁ. &c.h T'his diumn—
per spreads i in small seabs, particu
_E'l:rmt't their heads ; the humour isps?:ihg I'l"ng
them so sharp as to eat off the feathers from
the whole of the head, leaving it quite nakel.
‘When this disorder 18 first perceived, wash
the bird’s head in a strong solution of com-
| mon salt and spring water, and rub it quite
d?mth a piece of soft muslin; then rub on
a little clean fat with your finger; repeat the
golution and ointment every morning for a
weex or so; thiswill killthe d sorder, and most
pmba!:ly bring on the feathers, it will kill
the disorder at all events, and as for the
tzrt_then, whether they come on immediately,
i or not until their next moult, is only a secon-

the bird, although of unpleasant appearance,

_I}uri!:g this disorder, they require cooling
| diet; givethem therefore p,rihu.qbulled biread
. and milk, with a little sugar in it. Care
. must be obeerved not to let it stand above
! five or six hours, as it is apt in hot weather to
- turn seur, anid kill the birds instead of cur-

ing them. Give also, oceasionally, some
. rape-seed, earrot seed, and letiuce seed: a
| little seeded groundsel, plantain, or chick-
weed, wecasionally, and a little stick liquo-
rice in thin slices in their water.

4. The Pip —All birds have a small pro-
jeetion on' their rumps, from which they ex-
tract with their bills, a kind of oily substance,
essential for them to dress and keep their
feathers smpoth and sleek. Many a person,
on seeing this matural prominency, thinks

pin they hastily make an incision, and foree
out that which is of the utmost service to the
hird; and through this error many a poor
| bird has been killed. The pip does some-
| times make its appearance, and may be
| known,  being a large bladder of matter
formed vound this projection, very much in-
 flamed, and extending with humour some
ernsiderable space round their natural pro-
jeetion.. When this 1s found to be the case,
give them the same cooling food as directed
for egg bound, and thav will, in a few days,
moet likely reduce the inflam:nation ; but if
it ‘does mot, you may pass a needle just
threugh the surface of the inflamed skin, and
with the same instiument gently press out the
~corruption : then drop a Eula ﬁl;f: pounded
sugar on the place, and it will not require any
further surgical operation; most probahly
| ecompleting a cure, without applying anything
se,
|

eonsiderativn :—it will be of nio injury to |

immediately the bird has got the pip; with a

5. The Husk.—This disease is similarin Lirds '
toa dry cou rh in the human body; it oftentimes
arises from currents of cold air, and damp-
ness, proceeding from neglect and careless-
ness,  Persons are much in the habit of
placing their birds out of doors when the
sun shines, although there is no certainty of |
its remaining so for any length of time. In
this variable clime we have often sudden and
unexpected changes of weather; the poor
birds, particularly canaries, whose cages but
seldom afford any covering to shelter them
from such suodden storms of wind and rain,
are obliged tn weather it out; and these
Lirds are not at all calculated for being kept
out of doors, Y

This disorder t‘r!?uuntty happens to sky-
larks, from cold, or from eating the husk of
hemp-seed, which trequently sticks in their
throats, and brings on inflammation. 'l'nis
seed ghould therefore, not be bruised, as they
will eat it quite as well whole. When trou-
]I.:IEd with this complaint, give them as fol~
oOWsg : —

Take a piece of yolk of hard-boiled egg,
about the size of a marble, on which drop:
two or three drops of clean cold water; this
will immediately reduce it to a very fine paste,
to which add a little loaf sucar, grated fine,
and sponge hiscuit; make it into a powder,
and moisten it with a few drops of oil of sweet’
almends, Give them some of this every
morning in their tin pans; take also a small
quantity of linseed and stick liquurice,
boiled up for some time, and give them this
liquor to drink ; be careful, however, it is not
too glutimous to prevent them doing so: let
them have this for two days; then substitute
clean water, in which a piece of sugar candy
has been dissolved : a head or two of water-
cress is also good for them. They should be
kept out of any current of wind, and com/fort-
ably warm.

1449 —Banbury Meat. :

Crumble some stale savory or pound cake,
and sweet biscuits together; mix with this
some chopped apples, currants, candied peels
cut fine, mixed spices, a litile butter and’
sugar, the juice with the yellow rinds of
lemons riubbed off on sugar, or a little essence
of lemon may be used instead: moisten the
whole with a little thin raspberry jam, or raw
treacle, mix the whole to palawe, making it
either rich or poor, according to the price and”
size your Bauburys are sold, Press the whole
into a jar, and keep it for use.

1450.—Perpetual Ink.

Pitch, three pounds; melt over the fire,
then add lamp-black, one pound ; mix well.
T'his is used in a melted state to All the letters
on tombstones, marbles, &e. Without ac-
tnal violence, it will endure as long as tws

l stone itself.
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1459, —Lemon Cream.

' Cream, one pint; yolks of three egas;

powdered sugar, six ounces; the yellow rind

of ons lemon (grated), wilh the juic:; mix,

apply heat, and stir until cold.  If winted

white, the whites of the eggs should be used
instead of the yolks.

1460.—Biscuit Drops.

Take half 4 teacup of water, six eggs, and
| one pound of sifted loaf sugar, whisk them
| together till thick ; then add a few carraway-
gexils, and eighteen ounces of flour: mix all
lightly together, and drop the mixture on
waler-paper, about the size of a small walnut.
Sift sugar over them and bake in a hot oven.

1461.—Poppy Water.

Take four ounces of dried poppy heads;
break them to picces, empty out the seeds,
put them inte four pints of water, boil for
a quarter of an hour, then strain through a
cluth or sieve, and keep the water for use.

1462.—Easy Rules for Self-instruction in the
Art of Swiiming. b
1. Entering the Water.—The best way to
enter the water, whether it be in_a bath or
stream, 18 to leap in head foremost, but
somewhat ﬂbli.qﬂﬂy or one-sided, so as to
vould stniking the belly against the bottom;
Eul, as the learner can seldom muster courage
enough to do this properly, it i1s better for him
to walk gradually down till he has nearl
covered his breast, then ducking the hcag
nce or twice to prévent eatching cold, which
Ea;jp otherwise liable to do. The next thing
15 to place yourseif in a posture for swimming,
by laying Euwn gently on your breast, kecping
your head and neck upright, then withdraw
your feet from the boitom, and Immediately
strike them out behind you; thrust your
hands forward, with the palms clo-ed; draw
them back, at the same time gatlering up
your legs for a second attempt; and thus
continue making use of the hands and feet
simultaneously as long as yon can, but not too
fast ; and the thing will soon hecume quite
easy to you. You must not mind drinking
in a little water at first, nor be discouraged
because you sink sometitnes, and feel almost
stifled in holding your breath: these things
you meet with only at the outset, and will soon
avoid them by practice.
One of the principal difficulties the learner
has to overcome, is the tendency to close the
the eyes upon leaping or diving into the water,
us thongh about to_encounter something too
dreadiul to look at. The eyils of this fear
~are very great. . Captain Stevens says, on this
| subject:  “'Lhis I insist upon, as being of
ﬁmr importance than anything else—for [
bave known many good swimmers drowned
.their eyes open

“on account of not_keepi _
- when under water. I recollect being on board

s
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a vesgel off Deptford dock-yard in 1511,
when fourteen sbipwrights were capsized into
the water; all were drowned, two of whomn
could swim; but having closed their eyes,
they were unable to avoid their fellow sufferers,
who clung to them, and they all perished.
Again in 1841, in the Lea river, at the immer-
sion of eleven individuals, three of whom
were noted anid expert swimmers, all perished
solely on account of not keeping their eyes
open, I have frequently visited bodies that
have been taken out of tia water by order of
the coroner’s jury, and have inyariably found
their eyes l:lua;s'. it being a well-known fact
that the ¢yes remain as they were just previous
to the breath leaving the i';au_i:.'; and I have
not the least hesitation in saying, that through
not keeping their eyes open many thousands -
have lost their lives."”

After practising some time the method of
entering the water we have just recommended,
and having got accustomed to it, so as io be
able to keep your eyes open, we would advise
| you altvays to enter by diving head foremost,
which more effectually preveuts your taking
cold, and prevents the rush of blood to the
head, a common cause of apoplexy; you
must, however, as we before stated, avoid de-
scending flat on the belly, or l;nl:w. may sustain
a shock against the bottom of the water, that
would at once nearly expel the air from your
body—one thing, however, is certain, that if
vou did so once, you would remember it all
yvour life, and the pain endured would prevent
your repeating the plan. :

Corks, bladders, and other similar artificial
aids, are worse than useless, for although they
may enable you to learn the theory of swim-
ming, and practise its evolutions, yet the time
and difficulty of learning to leave them off is
ngn of learping the art itself in

far greater t ;
the first instance without them, and we have
even known some persons, after practising
with them, totally unable ever alterwardsto
swim without them.

2. Swimming on the Back,— ' his is easily |
learnt. You place your hands over your hips,
the thumbs turned towards the back, and
letting yourself sink I;:uar'pntn:uﬂ'u:uhilrl].r in the
water, bend your head backward, and make
the common motion with your feet, when you
will swim on your back; or, aflter having
male a stroke, when swimming on the belly,
you may leave one arm extended, and turn
the pa'm of the hand upward, in which case
the whole body wili follow, and you will thus
be placed on your back. ‘o expedite the
motion in swimming on the back, the arms
may be used as paddles.

3. To Swim with the Arms raised out of
the Water.—You may ocensionally be desi-
rous of conveying something across the sur- p
face of the watar, and may effect this by dis-
engaging your hands in the followmg manner: |
You must raise your bresst, and keep'itaus |
inuch inflatéd as possible, at the same time |

s
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holding your arms out of the water; this
method, however, although practised fre-
quently hy Dr. Franklin, is attended with
sume danger, as by imprudently drawing in

the breath at a moment when your arms are P

raised, by expelling the air, and thus increas-
ing the specific gravity of the body, you would
instautly fall to the bottom.

4. To Swim on the Left Side.—This is a
most graceful and easy mode of swimming,
and is effected by simply turning on the
belly, then depressing a little your left side,
and raising your right, and you will find

in the correct position; then move
your left hand horizontally.

5. To Swim on the Right Side.—You adopt

just the reverse way of obtaining the position. |

B T S wizhoud [he sos o 8- emes o ‘stored with Roach; fine Roach are also taken

For this purpose you must keep your breast
and your neck straight, and fix your hands
behind your back or upon your head, and
move forward by your feet. A great advantage
of this way is, that it may be adopted *when
the arms are seized with cramp, or when,
from any other reason, it is painful to exert
them.

7. To Tread Water.—You remain upright,
without making any motion with your E:llan.luil,
your legs

from you.

8. To Make a Circle.—The circle is made
when one oot remaining immoveable the
other turns round and deseribes a circle,
ending where it began ; in the same manner
the head may remain immoveable, while the
legs strike the water, and make the body turn
round. To perform_this, ths body Jaying on
the back, if you would begin to turn from the
right to the left, first sink your left side some-
what towards the bottom than the other, and
lift your legs successively out of the water,

9. To Swim un der the Surface of theWater
— Letermine whether you are to swim at the
hotton of the water, or near the surface, or
in the muddle. Forst of all dive down, the
two hands turned hack to back, and close to
one another: after which extend them with
all the swiltness you can, your thumbs turned
upwards and your forefingers towards the
bottom, and if you have a mind to descend
yet lewer, as your hands are extended, still
strike them down lower in the water.  If you
would re-ascend towards the surface of the
water, keep the palms of your hands open,
and your thumbe towards one another, as
when swim on your belly, the palms being
towails the bottom, and your thumkbs, as we
have just now said, towards one another,
To swim in the middle, or between top and
bottom, grasp with both arms the water
before yon, keeping in the meanwhile the
thumbs torned more towards the bottom of
the water than the rest of the hands.—See

\short shank book

Dyson’s Hand Book of Swimming.

1463.—To Angle for Ronch.

In angling for Roach, you will meet with |
very little success unless you are extremely |
articular in choosing your tackle of the finest |
possible texture; therefore select a light suff |
cane rod, eighteen feet in length, twisted hair
line, with a single length next the hook, fine
tip capped patent quill float, and single hair
0. 11; let your line be of
such a length that the top of the rod will not
be above ten to twelve inches from the fl
or you will miss a fine bite. “The Youn
Angler may use a fine single gut line, whic
will be stronger, but he will not meet with
such good success, Bait with salmon roe,
paste, small red worms, or live gentles; let

ur bait touch the bottomn. The Thames,

a, East and West India Docks, are well

at Drayton and Rickmansworth,

1464.—To keep Fish hot for Table.

Never leave it in the water after it is done;
but if it cannot be sent to table as soon as it
is ready to serve, lift it out, lay the fish-plata
into a large and very hot dish, and set it
across the fish-kettleg just dip a clean cloth
into the boiling water, and zﬂ:read it upon the
fish; place a tin over it, and let it remain so
until two or three minutes before it is wanted,
then remove the cloth, and put the fish back
into the kettle for an instant that it may be as
hot as possible; drain, dish, and serve imme-
diately : the water should be kept boilicg the
whole time,

1465.— Giblet -Slﬁﬂh

Giblets should be well washed in warm water
two or three times, the bones hroken, the neck
and gizzards cut into convenient pieces; the
head, also, shonld be split in two. If goose-
iblets are used, a tmlrlh of sets shounld be
ressed ;3 but if duck-giblets are cooked, four

sets will be wanted : a pint of wateris to be

allowed for each set. Put them into cold water, |.

let them boil up gradually, take off the skum,
and when they boil, gome sweet herhs,

pper and salt, mace, &c., and an onion.

t the whole stew an hour and a half, or two
hours, until the gizzards are tender; take out
the giblets; strain the soup, and thicken it
with a little flour and a bit of butter; and
flavour it with a tablespoonful of catsup, ora
little of Harvey's or Reading. sauce. Serve
up the giblets and soup together. -

Whites of twelve ; tream, one quart;
pale sherry, half :‘KE;I:; essence of musk

and ambergris, each, ‘ten drops;|
essence of lemon and orange peel, of each; }
three or four drops ; whisk to a froth, remove |
the latter on to a sieve, fill the glasses with |
the cream, and then pile the fml.g on the top

of them. Very fine, i '
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used for the hash instead of calf’s bead, it
sliould be cut into slices not much larger
than a shilling, and freed entirely from fat,
sinew, and the brown edges, When neither
brath nor gravy is at hand, a mor:el or two of
dean hﬂm, anid a foww of the I.Timmil'lgﬂ or
bongs of the head or joint, may be boiled
down to supply its plaee. '

Sufficient cold ealf’s head, or meat, for a
dish ; butter, two ounces; four, one small

1467.— A4 Cheap Hash of Calf’s Hoad.
| _Take the flesh from the bone of a eold
boiled head, and put it aside until wanted ;
| take about three pints of the lignor in which
| it was cooked ; break the bones, and stew
them down with a small bunch of savoury
herbs, a carrot, or two should they be small,
a little carefully fried onion, four cloves, a
| ‘dozen corns of pepper, and either a slice or
| two of lean unboiled ham, or the bone of a

boiled one, quité cleared of flesh, well bruised
and broken, and freed carefully from any of
the smoked outsides., If neither of these
can_ be had, from half to a whole pound c¢f

‘meck of beef should he stewed with the bones, |

or the whole will be insipid in flavour. When
the liq'ﬁid 18 reduced mearly half, strain it,
take off the fat, thicken it with a little well
maile roux, or, if more convenient, with flour
and butter, stirred into it, when it boils,
mixed with a little spice, mushroom catsup,
‘and a small quantity of lemon pickle. Heat
the meat slowly in tfle sauce when it is ready,
but do not allow it to boil. The gravy should
be well seasoned.

1468.—To Dress cold Caif’s Head or Veal
& la Maitre d’Hotel. g (English Receipt,)

Cut into small delicate slices, or into scol-
lops of equal size, sufficient cold calf’s head
or veal for a dish, ~ Next knead very smoothly
:i;:ﬁe!ber with a knife two ounces of butter,
f a small dessertspoonful of flonr; put
‘these into a stewpan or well tinned saucepan,
.and keep them stirred or shaken over a
gentle fire until they have simmered for a
"minute or two, but ?n not let them take the
slightest colour; then add to them in very
smull portions (letting the sauee boil up after
ezch is poured in) half a pint of pale veal
gravy, or of good shin-of-heef stock, and
when the whole is very smoothly blended,
asnid has boiled for a couple of minutes, mix
together and stir to it a tablespoonful of com-
mon vinegar, a dessertspoonful of Chili vine-
%7, a little cayenne, a tablespoonful of good
‘mushroom catsup, and a very small bit of
sugar; and when the sauce »rain boils, strew
a tablespoonful of mineed . 4'vv over the
meat, lay it in, and let it stauu by the fire
until it is quite heated ‘through, but do not
allow it to boil: if kept justat the simmering
peint for ten or twelve minutes it may be
served parfectly hot wishout. ‘The addition
of the mushroom catsup converts this into an
‘English sauce, and renders it in colour, as
well as in flavour, unlike the French one
which bears the same name, and which is
-acidulated generally with lemon-juice. instead
of vinegar. . Picklid mushrooms are some-.
times added to this dish : the parsley when it
Jis objected to.may be omitted, and the yolks of
| oo ﬁhl;lﬂ'tﬂﬁ;ﬂw amixed m_i&ﬁ-a igle et
mEy red o, but not allowed to boil,
1 Mﬁ:;%ammw When veal is

is burned, from three to four weeks.

o
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dessertspoonful ; gravy, or strong broth, half
a pint; vinegar, and mushroom catsup, of
each one tablespoonful; Chili vinegar, one
dessertspoonful ; small bit of sagar; little
«‘.'ag'e:me. and salt if needed; parsley, one
tablespoonful (pickled mushrooms or not at
pleasure).

Obs.—Soles or codfish are very good, if
raised neatly from the bones, or flaked, and
heated in this Miitre d’Hotel sauce.—Miss
Acton’s Modern Cookery.

1469.— Calf’s Head Brawn.

The half of a fine large calPs head, with
the skin on, will hest answer for this brawn.
Take ot the brains, and bone it entirely, or
et the butcher to do this; rub a little fine
salt over, and let.it drain for tén or twelve
hours ; next wipe it dry, and rub it well in
every part with three quartcrs of an ounce of
saltpetre finely powdered (or with an ounce’
shouid the head be very large) andrmixed’
with four ounces of common salt, and three
af ha;.r-aalt, also beaten fine; turn the head
daily in this pickle for four or five days, rub
bing it a little each time; and then pour
over it four ounees of treacle and continu: to
turn it every day, and baste it with the brine
very frequently for a mounth, Hang it up
for a night te drain, fold it in brown paper,
and send it to be smoked where wood anly
When
wanted for table, wash and scrape it very clean,
but do not soak 1t; lay it, with the rind down-
wards, into a saucepan or stewpan which will
hold it easily ; cover it well with cold water,
ag it will ewell considerably in the cooking;
let it heat rather slowly, sKim it thoroughly
when it first beging to simmer, and boil 1t as
gentlyas poss_ble from an hour and three quar-
ters, to a couple of hours or inore. should it not
then be perfectly tender quite through ; for un-
less sufficiently boiled, the skin, which greatl
resembles brawn, will be unpleasantly toug
when cold. When the fleshy side ot the head
18 done, which will e twenty minutes or half
an hour sooner than the outside, pour the
water from it, leaving so much only in the
stewpan as will just cover the gelatinous part,
and simmer it until this is thoroughly tender.
The head thus cured is very highly Havoured,
and most excellent eating. The receipt for it
is_entirely new, having originated with our-
selves.. We give the reader, in addition the
regults of our first experiment ‘FH_Eh'I_t{ which
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1475.—Stewed Orions,

Strip the outer skin from four or five Por-
tugal onions, and trun the ends, but without
01 cutting into the vegetable; arrange them in |

a saucepan of sufficient size to contain them |
, allin one layer; just cover them with good
| beef, or weal gravy, and stew them very
| gently indeed for a couple of hours: they
should be tender quite throngh, but should
| nat be allowed to fall to pieces. When large,
but not mild onions are used, they should be
first boiled for half an hour in plenty of water,
| then drained from it, and put into hoiling
| gravy: stronz, well-flavoured broth of veal:
or beef, is sometimes substituted for this, |
and with the addition of adittle catsup, spice,
and thickening answers very well.

147 6.—Truffled Sausages.

With two pounds of the lean of young tender
pork, mix one pound of fat, a quarter of a |
pound of troffles, minced very small, an |
ounce aml a half of salt, a seasoning of cay-
enue, or quite half an ounce of white pepper, '
a nutimeg, a teaspoonful of freshly pounded |
mace, and a dessertspoonful or more of
savoury herbs dried and®reduced to powder.
Test a morsel of the mixture; heightin any
of the seasonings to the taste; and put the
meat into ¢ olicate clean skins. The substi-
tution of a clove of garlic for the truifies,
will convert these inte Saucisses a UAil, or

garlic sausages.

1477.—Potage a la Reine,

-Stew four pounds of the scrag or knuckle |
of veal, with a thick slice or two of lean ham, |
a faggot of sweet herbs, two mederate-sized
carrots, and the same of onions, a large blade
of mace, and a half-teaspoonful of white pep- |
percorns, in four quarts of water until re-
duced to about five pints, then strain the
liquor, and set it by until the fat can be taken
eutirely from it. Skin and wash thoroughly,
a couple of fine fowls, sind take away the dark |
&) on gy substance which ailheres to the inside ; |
puur the veal broth to them, and boil them |

entiy from three guarters of an hour to an

our; thenlift them ont, take off all the white |
flesh, mince it small, pound it to the finest
paste, and cover it with a basin till wanted for |
nse. Inthe mean time let the bodies of the
fowls be pot again into the stock, and stewel
gently for an hour ano a half; add as much
salt and cayenne as will season the soup pro- 4
perly, stram it off when sutficiently boiled, !
and let it cool ; skim off every particle of fat ; |
steep, 10 a small portion of it, which should
lie boiling, four ounces of the crumb of
lizht stale bread, sliced thin, and when it has
eiinmered a few minutes, drain or wring the
moigtare from it in a clean cloth, add it to
the flesh of the chickens, and pound them
together until-they are perfictiv Dlended ;
then ponr the stock to them in very small
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quantities at first, anid mix them smoothly
with it; pass the whole throfigh a sieve, hiat
it In a clean saucepan, stir to it from & pint
to a pint and a kalf of boiling cream, and
add, should it ‘not be sulficienily thick, an [
ounce and a hall of arrow-root, quite free
from lumps, and moistened with a few spoon-
fuls of cold milk or stock.

1478, —French Bafter. (For frying veyelables,
anel for Frillers.) i

Cut a couple of ounces of good butter into
emall bits, pour on it less than a quarter-pint
of beiling watcr, and when it is dissolved,
add three quarters of a pint of euld water, so
that the whole shall not be guite milk warm'z
mix it then by degrees, and very smoothly,
with twelve ounces of fine dry flour, and a
small pinch of salt, if the batter be for frait
fritters, but with more if for meat or vege-
tables. Just hefore it is nsed, stir into it the
whites of two eggs beaten to a solid froth;
but previously to this, add a little water
should it appear too thick, as-some flonr re-
quires more liquid than other, to bring itte
the proper cousisiency.

1470.—To Prepare Bread for Frying Fish.

Cut thick slices from the middle of a loaf
of light bread, cut the ernst entirely from
them, and dry them gradually in a cool oven
until they are crisp quite through; let them
become cold, then roll or beat them into fine |
crumbs, and keep them in a dry place for use.
T'o strew over hams or cheeks of bacon, tha
bread rhould be left all night in the oven,
which should be sulficiently Eeate!l to brown,
as well as to harden it: it ought indeed to he
entirely converted into nrlually-cutmlred crust..
It may be sifted through a dredging-box on
to the hams, alter it has been reduced almost
to powder.

1480, —Salsify. 3
Wash the roots, scrape gently off the dark
outside skin, and throw them nto cold water |
as they are done, to prevent their turni
black ; cut them into lengths of three or four |
inches, and when all are ready put them into
plenty of boilim; water, with a little salt, a
small bit of butier, and the juice of a lemon :
they will be done in from three guarters of
an hour to an hour. ‘I'ry them with a fork,
and when perfectly tender, drain, and serve |
tiremn with nich brown gravy, er melted butter. |

1481.—Fyied Solsify. ]

Boil the salsify tender, as directed above,
drain, and then press it lighitly in a soft cloth,

Make some French batter, throw the bits of |

salsify into it, take them out eeparately, and |
fry them a light brown, (dram them well from

the fat, ﬂprinkle plittle tine salt over them

alter they are dished, and serve them quicklve ¢
Seorgomera i dressed in procisel) Ll sidrue ;
InANnAMT A= Lh'_' E:I.| .-'.r_'l'. ?
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1487.—Compound Tincture of Genfian.

1.—Take of gentian, sliced, two ounres
and a half; orange peel, dried, ten drachms;

cardamoms, bruised, five drachins; proof

Epirit two pints. Macerate for fouirteen days,
and strain.— London and Dubiin,

2.—Take of gentian, shiced and broised,
two ounces and a half: dried bitter orange
peel, bruised, ten drachms; canella, in mo-
derately fine powder, six drachins ; cochineal.
bruised, hai}mn drachm ; proof spirit two
pints.  Digest for seven davs, strain, and ex-
E;lm strongly ; and then filter the liquor.—

3.—Take of gentian, bruised, two ounces ;
orange peel an ounce; cardamom, bruised,
half an ounce; diluted alcohol two pints.
Macerate fr fourteen days, express, and filter
through paper.

This tincture may also be prepared from
the same dry materials, in the state of powiler,
by moistening them thoroughly with diluted
aleohol, allowing them to stand for forty-
elght hours, then transferring them to an ap-

ratus for displacernent, and gradually pour-
ing upon them diluted alecohol, until two pints
of filtering liquor are obtained. — United
States, '

4,—Take of gentian-root thirty-two parts;
carhonate of ammonia eight parts; alcohol,
? gr. 920, 1,000 parts. Moacerate for eight
ays, press, and filter.— Paris Cudex.

1488.—To prevent Mice taking Peos.

Previougto the peas heing sown, they shounld
be well satu with a solution of bitter
aloes ; or, they may be saturated with salad
oil, and then rolled in some powdered rosin
previous to sowing, and the mice will not
touch them,

14890, —Compound Tincture of Senna.

1.—Take of senna three ounces and a hali ;
caraway. bruised, three drachmns and a half;
cardamoms, bruised, a diachm ; raisins,
stoned, five ounces; proofl spirits two pints.
Macerate for fourteen days, and strain.—
London.

2.—Take of sugar two ounces and a half ;
coriander, hruised, one ounce ; jalap, in mo-
derately fine powder, six druchms; kenna
four ounces; caraway, bruised, and carda-
mom seeds, broised, of each, five drachms;
rais:ng, bruised, four ounces; pruof spirit
two pints.  Digest for seven days, strain the
Liguor, express strongly the residuum, and
filter the liquids. '

If Alexandrian senna be used in this pre-

E!I.‘_lﬁﬂl_l-, lt must be freed of cynanchum
aves ,h y picking, — Edinburgh.
3.—Take of senna leaves a-pound; cara-

.| way seeils, bruised, an ounce and a half;

lesser cardamom seeds, husked and bruised,

“half an ounce; proof spirit a gallon.  Digest
for fourteen days; then filter,—Iublin.

—
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1490~ 'ine from Mized Fruit.

When a person possesses a garden they
have, perhaps, wore froit then enough for |
their consumption, and yet not sufficient of
any one kind to make a quantity of wine;
but excellent wine may be |Irmr!uce:-|:| from a
mixture ol friics, and the following receipt is
for that purpose.

Take hlack, red, and white currants, ripe
black-heart cherries, and raspherries, if the
black eurrants be most abundant, so'much
the better. ‘T'ake four pounds of the mixed
fruit, well bruised, put one gallon of clear soft
water, steep three days and vights in an open
vessel, frequently surring it up; then strain
through a hair-sieve. ‘The remaining pulp
press to dryness: put both liquids together,
and to eanr:ill. gallon of the whole, put three
pounds ot Jamaleca or white sugar. Let the
whole stand three days anil nights, frequently
stirring up as hefore, after skimming the tap.
I'un it into casks, and let it remain iull, and
working at the bung-hole, about two weeks.
Then, to évery three gallons, put one quart of
good brandy, and bung closely. Ripe goose-
berry wine may advantageously be mixed
with the above; but it must be made sepa~
rately.

1401, — Banbury Cakes.

Take two pounds of currants, hall'an ounce
each of ground allspice, and powdered cinna-
mon: four ounces each of candied crange
and lemon peel, eight ounces of butter, one
pound of moist sugar; and twelve ounces of
tlour ;. mix the whole well together. Raoll out.
a piece of pulf paste, cut it into oval shapes,
put a small quantity of your compasition luto
each, and double them up in the shape of a
pull’; put the whole on a board, flatten them.
down with a rolling-pin, and sift powdered
lvaf-suger over them ; do not put them too. |
cloge together; bake them cn iwron plates, in |
a hot oven, I

1492,— Case-hordeing.,

Cow’s horn or hoof is to be baked, or
thoroughly dried and pulverized, To this add |
an equil quantity of bay-salt ; mixthem with |
stale chamber-lye or white wine vinegar: |
cover the iron with this mixture, and bed 1t |
with the samne in loam, or enclose it in an iron |
box ; lay it on the hearth of the forge to dry |
and harden : then put it into the fire, and |
blow till the lump have a blood-red heat, and
no higher, lest the nyixture be burnt too much.
Take the iron ont, and immerse it in water to-
harden,.— Moxon's Mechanic Exercises.

1493.—Freuch Milk of Roses.

Rose water, one pint ; tinctures of benzoin
and storax, of each, half an ounce ; spirits of
roces, two drachms; rectified spint, one:

ounee 3 Imix. A cosmetic wazh,

e e
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“the remains of it, its substance buing wasted
away. ‘Uhese bladders are the flukes, or, as
they are also called hydatids, and that they
are really distinet animals, appears from their
‘power of coniraction when touched with a
kuife, or otherwise stimulated.—All that can
be done in this disease is by way of preven-
tion, taking care 1o keep the rabbit-houses
and hutches ¢ean, dry, comfortahly warm ;
and to supply the raliints with sufficient quan-
tities of good wholesome foud. Indeed, what-
ever ends to promote the general health of
these creatures wiil render them lesa liable to
| discase of the liver. It is supposed that the
| eges or germs of the hydatids are taken into
| the stomach, being atiached to some kinds of
Yezetables on which the rabbits fe~d, and that
they only produce disease when the digestive
powers are, weakened by previous indisposi-
! tion.. When a rabbit 1s once attacked by this
disease, it should be killed at once, as it is
none the worse for present eating, but will
ﬂht:;ime bad, if the disease get too strong a
| hold.

E 5. Smifles.—Exposure to cold air and
U damnp wiil affect rabbits as it does human
beinus, by vceasioning moie or less inflam-
| mation of the throat, wandpipe, and lungs,
Pwhence will arise difficulty of breathing.
| This digease is called the seyffles in rabbits,
[ from the snoffling noige they make in draw-
ing breatl, in consequence of the disch irge of
mucus occasioned by the irritation of the nos-
trils. Sudden changes of weather from heat
to cold doubtless have considerable influenc:
as a cause of this complaint; bu:z rabbit-
huiches ought to be so made and secured, as
to puurd against the danger arising from this
source,—When rabbits have the snufiles,
care should be taken not only to keep them
comforiably warm, and dry, and to protect
them from damp, but 1he nature of their food
must also be attended to. A very little green
food or water should be allowed whil= the
complaint lasts ; but they gshould he fed with
boiled potatoes nprinklecf well with salt, given
warm, and good oats, with bran, or oat-meal ;
at other times, barley-meal, or oat-meal, and
ground peas. When they recover, the diet
should be altered gradually, giving at first
meadow and clover hay, slievd carrots, and
afterwards any vegetables to which thgy have
been accustomed.

6. Mange.—This disease is in general
owirg to want of cleanliness ; and there will
_hehllf.ﬂe‘ danger of rabhits heing troubled with
it if their hutches are well cleaned and venti-
la.ed, and kept as free as possible from all
kinds of impurities. Should any of them
however be thus diseased, they must be sepa-
rated from the rest, or they may all become
infected,  Sprinkling small quantities of
flowers of sulphur daily over those parts of
“the skin where the blote
probable means of cure,

—— . ama

es appear will be a

1405.—Treatment of Persons apparently Dead
Jrom Hanging.

Remove the ligature from the neck. Lay
the Lody in the posture recommended for
drowned persons, but let the head and shoul-
ders be raised higher.—ee No. 951.

The same measures recommended for
drowned persons are also necessary in these
cages.

Bleeding may be requisite.

The cord compresses the veins of the neck,
and prevents the bluod from the head return-
ing to the heart; but while respiration con-
tinues, blood is sent to the hLeal. Great
fulness of vessels, amounting, in some cases
to apoplexy, is the consequence.  The jugular
vein is recommended to be opened, rather
than a vein ia the arm. ‘''he quantity of
blood to be abstracted must be enough to
unload and relieve the vessels of the head,
without weakening the powers of life, or cup-
ping may he advantageously employed. Atter
recovery, b.ood may be, and often is, re-
quired to be taken away in much larger
guantity than previonsly to the renewal of
respiration; for, although the circulation is
first impeded, the canse of death is the sus-

ension of respiration.—fieport of the Hoyal
umane Sucie’y,
1496.—To Angle for Bream.

Immense quantities of Bream are taken in
the East India Docks and Dagenham Breach ;
I have also known great quantities of fine
Bream to be taken in the Paddington Canal.
Use a lony bamboo rod, reed or quill float,
winch and ranning line, 3 or 4 yard gut line,
and Mo. 9 or 10 hook ; the best buit is red
worms or gentles; let your bait draz the
ground ; ground-bait well the night before.
From fifty to one hunired pounds weight
have frequently been taken in a day’s an-

gling.
1497.—To prevent attacks of Red Spiders.

There is no insect so easily prevented as
the red spider where the syringe can be often
used ; and there is no ingect that will sooner
get possession where a dry atmosphere is
kept; so to prevent its attacks, a damp at-
mosphere should be kept up as much as pos-
sible by either syringing or sleaming the
house. In case neither of these can be re-
sorted to with safety, the flues or pipes may
he wazhed over with sulphur, and should be
kept warm to raise an effluvia in the house,
which will soon eradicate these pests. But
in cases where the infested plants can be well
syringed a few times, repeating this operation
will cause them to disappear. It a little soft
soap is mixed with the water to syringe with,
it will prove very obnoxious to many other
inseets as well as red spiders, and will not
injure the foliage of the plant, providing the
plants are not syringed when the scorching
‘hot sun is uwpon them.: y i}
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1501,—To prepare Calf’s Head. (The Cook’s

eceipl.)

Take away the brains and tongue from the
half of the calf’s head, and then remove the
bones, being careful in doing so to keep the
knife as close to them as possible, and to
avoid piercing the outer skin : in this consists
the whole art of boning, in which anattentive
cook may easily render herself expert, Next
wash the head and dry it in a clean cloth:
sprinkle over the inside a little pounded mace
and cayenne, or white pepper; roll it up
tightly, and bind it round with tape or twine.
Lay into a small stewpot three or four pounds
of neck of veal or of beef, twice or thrice di-
vided, and place the head uﬁ:;: it with the
hones well broken; pour in half a gallon of
cold water, or as much as will suffice to keep
the head covered until it is done, and simmer
it very gently from an hour and a quarter to
an hour three quarters. When it is ex-
tremely tender, lift it out, and if wanted for
table, remove the binding, and serve it very
hot, with currie saoce, rich oyster sauce, or
egg sauce and brown gravy; but should the
remains, or the whole of it be required for the
following receipts, pour no gravy over it: in
the latter case do not take off the tape for
several hours. The tongue may be stewed
with the head, but will require rather less
time. . We do not thiuk it needful to repeat
in every receipt our directions for adding salt
to, and removing carefully the seum from,
meats that arve stewed or boiled, but the cook
must not neglect either. When the trouble
of boning is objected to, it can be dispensed
with for some of the dishes which follow, but
not for all, After the head is taken out, boil
the gravy until it is well reduced, and rich;
it should be strongly jellied when cold. A
bone of ham, or a slice of hung beef will
much improve its flavour; but vegetables
must be avoided if it be wanted to keep: a
little spice and a faggot of parsley may be
added-to it, and a calf’s foot will be sure to
give it the requisite degree of firmness. This
receipt is for a head without the skin,—Miss
Acton’s Modern Cookery.

1502,—Burlington W himsey.

Set aside until quite cold half a calf’s head
dressed by the preceding receipt. 1f, on cut-
ting it, the gelatinous part should not appear
pertectly tender, pare it off closely from the
head, weigh, and mince it; put it into a pint
of good gravy, and stew it gently from ten to
filteen minutes. Mince as much more of the
Lead as will make up a pound in weight after
the edges are trimmed off, and part of the fat
is taken away; add to this three ounces of
the lean of a boiled ham finely chopped, the
grated rind of a large lemon, three teaspoon-
fuls of parsley and one of thyme shred very
small, lhécﬁal quarters of a teaspoonful of
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mace, half a small nutmeg grated, a teaspoon-
ful of salt, and a half-quarter one of cayenne ;
stir the whole well together, and Eut it, with
half a pint more of gravy, to the portion
which Eu been already simmered. When
the whimsey has boiled softly from four or
five minutes, pour it into moulds or pans, in
which slices of the tongue has been evenly
arranged, and when quite cold it wiil turn out
very firmly. It may be garnished, before it
is sent to table, with branches of parsley,
which should however, be perfectly dry ; and
when served for supper or luncheon, it may
be accompanied by salad sauce.

Calf's head one pound ; lean of ham, three
ounces ; gravy, one pint and a half; rind of
one large lemon ; parsley, three teaspoonfuls ;
thyme and salt, each one teaspoonful ; mace,
three quarters of a teaspoonful ; half a nut-
meg ; cayenne, one eighth part of a teaspoon-
ful : five minutes.

(hs.—The remains of a plain boiled head
may be made to serve for this dish, provided
the gravy used with it be well jellied and of
high flavour. Slices from the small end of a
boiled arfd smoked ox-tongue, from their
bright colour improves greatly its appearance.
It :ﬁmuid be tasted before it is poured out,
that salt or any other seasoning may be added
if needful. After three or four days’ keeping,
should any mould appear upon the surface,
take it off, re-melt the whimsey, and give it
two minutes’ boil. For change, the herbs
may be omitted, and the quantity-of ham in-
creased, or some minced tongue substituted
for it.—Miss Acton’s Modern Cookery.

1503.—Mutton Cutlets Stewed in their own
Grary.

Trim the fat entirely from some cutlets
taken from the loin ; dredge them moderately
with pepper, and plentifully, on both sides
with flour ; rinse a thick iron saucepan with
water, and leave a couple of tablespoonfuls in
it; arrange the cutlets in one flat layer, if it
can be done conveniently, and place them
over a very gentle fire; tﬁrow in a httle salt
when they begin to stew, and let them simmer
as softly as possible, but without ceasing,
from an hour and a quarter to an hour and a
half. If dressed with great care, which they
require, they will be equally tender, easy of
digestion, and nutritious ; and being at the
same time free from everything which ean
disagree with the most delicate stomach, the
receipt will be found a valuable one for in-
valids. The mutton should be of good
guality, but the excellence of the dish mainly
jelmnds on its being most genﬂ&r stewed ; for
if allowed to boil quickly all the gravy will
be dried up, and the meat will be unfit for
table, The cutlets must be turned when they
are Lalf done; a couple of spoonfuls of hot
water or gravy can be added to them if they

do not yield sufficient gravy.
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three nunces of the of the orange-blos-
soms, weighed after they are picked from their
stems. Continue to stir the candy until it
rises into one white mass in the pan, then

ur it imto small paper cases, or on to dishes.
]ﬁm orange-flowers will turn brown if thrown
too soon into the syrup: it should be more
than three parts boiled when they are added.
They must be gathered on the day they are

wanted for use, as they become soon dis- |

caloured from keeping.

1512.—Omelette aux fines Herbes.

Break eight eggs in a stewpan, to which
add a teaspoonful of very finely chop

chalots, one of chopped parsley, half ditto of

zalt, a pinch of pepper, and three good table- |

epoonfuls of cream, beat them w

together,

then put two ounces of butter in an omelette |

twenty potatoes cut in halves or in quarters
in the dish with the pork, ten onions peeled,
and twenty apples peeled and quartered, place
in a warm oven for an hour and a half or
more, then dress it upon your dish with the
apples, onions, and potatoes around. and

serve.

1516, —Pig's Cheek, a new method.
Procure a pig’s cheek nicely pickled, boil

' well until it feels w.-rE tender, tie half a pint
L]

of split peasin a cloth, put them into a stew-
pan of boiling water, boil about half an hour,
take them out, pass through a hair sieve, put

ed es- | them into a stewpan, with an ounee of butter,

a little pepper and salt, and four eggs, stir
them over the fire, until the eggs are partially
set, then spread it over the pig’s cheek, egg
with a paste-brush, sprinkle bread-crum

pan, stand it over a sharp fire, and as sgon | Over, place in the oven twenty minutes, brown

as the butter is hot pour in the eggs, stir

them round quickly with a spoon until deli- |

cately set, then shake the pan round, leave it

a moment to colour the omelette, hold the

pan in a slanting position, just tap it upon the

stove to bring lﬁs omelette to a proper shape,

and roll the flap over with a spoon, turn it

upon your dish, and serve as soon as done.
ake care not to do it too much.

1513~ melette au Jambon,

Break eight eggs, season, beat and fry as
above, but adding two ounces of lean cooked
ham, minced and chopped with the egys,
and using but hali the guantity of salt.
_'{'h.iu must be served with brown gravy round
119

1514.—Neck of Lamb i la Jardinidre.

Plain roast the neck ; you have previously
cint with a round tin cutter rather larger than
A quill about ffty pieces of carrot, and one
hundred pieces of turnip, half an inch in
length, put them into a stewpan, with twenty
button onions ready pealed, two ounces of
hutter, and a teaspoonful of powdered sugar ;
place them over a sharp fire (keeping them
moved to prevent burning) ten minutes, add
a tablespoonful of flour and a pint of broth,
stand it at the corner of the fire, add a small
bunch of parsley, thyme, and bay-leaf. and
let boil until the vegetables are tender and the
sance becomes thickish, keeping well skimmed,
then add a few ready boiled peas, French
heans, Brussel: sprouts, or any other green
vegetables in season, pour the sauce in your
dish, and dress the lamb upon it; if your
gauce is not quite brown enough add a few
drops of colouring to it.

1515.—Loin or Neck of Pork, Normandy
Saskion,
Procure a neck or loin, put it in a common

earthen dish, having previously scored the
rind, rub over with alittle oil, place about

it with the salamander and serve.—Soyer's
Kitclien at Home.

1517.—To Aungle for Gudgeon.

Gudgeons afford much amusement to the
young angler, being bold-biting fish, and
easily taken; they are extremely numerous in
the Thames and Lea, and remarkably fine.
The New River boasts of immense quantities ;
but they are not near so fine as those in the
two former places. ‘I'he best way of angling
for them in the Thames is from a punt, with
a small bamboo rod, single hair line, large
quill float, and No. 10 hook, baited with a
small red worm. In the Lea, as you angle
from the bank, a longer rod is required, say
fifteen to sixteen feet, made of light bamboo,
small patent quill float, single hair line, and
No. 11 hook, very finely shotted. Bait with
hlood worms, or the smallest red worms. In
Gudgeon fishing, alwaye rake every guarter
of an hour. In flavour the Gudgeon is su-
perior to all fresh-water fish.

1518, —Sausage folls.

Have ready some nice sausage meat, which
can always be obtained from the pork
butcher’s. 1F you wish to make it, get some
nice pork chops, cut the meat from the hones,
or take two-thirds of lean free from gristle,
and one-third fat, chop the maeat very fine,
and season it well with pepper, salt, and
spices, add a small quantity of sage, or basil,
use a little water in chopping the meat, or else
a little aoaked bread,

Roll out some paste into square pieces, lay
a roll of meat in the centre, lengthways;
fold them so as to form long puffs, and wash
them with egg before they are baked.

1519.—Circassian Cream.

Half a pint of almond emulsion; one
drachm of essence of almonds, (dilute prussic
acid,); four grains of hichloride of mereury;
half a pint of spirits of wine, to which any
esteemed perfume has been added.
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1524.— Rabbits.

In the choice of rabbits for breeding, the
largest should in general be preferred ; and it
has been observed that when the does produce
but a moderate number of young in one
kindle, they are usually finer and better than
when they are more numerous. Some re-
commend that the smallest and weakest of the
kindle should be destroyed as soon as possible
after their birth; as the mother might other-
wise become exhausted by suckling them all.
and the young will be stinted in their growth,
for want of a full supply of the nourishment
provided by nature for their support. It may
certainly be sometimes necessary to adopt
this advice, as when any of the new born
rabbits appear to be very feeble and sickly ;
but if they all look well, or there is no mani-
fest difference between them, an  attempt
should at least be made to rear the whole
kindle. The doe should be well supplied
with succulent and nutritious food, as milk-
thistles, lettuces, green corn, or young blades
of cats or barley, (if in season), and also
barley-meal mixed up with milk, and like-
wise fresh grains, or malt made into a mash;
always bearing in mind that a doe while she
suckles, will require a great deal of food,
twice as much, at least, as when she does
not suckle; so also when her young hegin to
eat, you must supply them with as much
food as the whole can eat, at least twice a day.

Tame rabbits will breed at any season of
the year, but the spring is the most favour-
able time to ensure a pood heathly stock.
Towards the time when the female may be
expected to kindle, she should be furnished
with fresh hay or oat straw, or both, for a
hed ; and it is a sign that she is about to
become a mother when she begins to nibhle
the hay or straw, not to eat it, but to bite it
into small pieces, and also to pluck the soft
fur from her body; with these materials she
forms a warm and comfortable nest.

At the age of about five weeks, the young
rabbits, if strong and healthy, will no longer
require to be suckled by the dam ; they may
then be removed, and kept two or more toge-
ther, till they are four or five months old,
when they must be separated, ard confined
singly in hutches; for they are pugnacious

|

or twelve months old before they are put
together. They will retain their strength for
propagation for two or three years longer,
after which their progeny will be somewhat
enfeehled, Much however will depend on the
care with which they are kept and tended.
When these animals have plenty of wholesome
food, and clean, airy, and spacious habitations,
they will have nearly the same strength of
constitution with wild rabbits, and would
probably continue to increase for several
years without any sensible deterioration of
their offspring. It will however be most pru-
dent for those who keep rabbits in hutches
not to keep them for breeding after the age of
four vears, not to let the doe have more than
four Eindles in & year.

The young rabbits, must be well protected
from the old bucks, or they will kill them if
they can get at them. The hutches must also
be constructed in such a manner as to prevent
rats and mice, or other vermin, from entering
them; as they will not only devour the food
of the rabbits, but the little animals also,
while young and helpless.

As a general rule, it may be considered that
one buck is sufficient to serve seven does:
those therefore who breed rabbits for profit
should rear the males and females nearly in
that proportion.

Rabbits are naturally vegetable eaters, and
they would probably live on almost any kind
of plant not poisonous to man, Among their
favourite sorts of food are the finer grasses,
green stalks of corn, vetches, milk-thistles,
turnip tops, lettuces, vine leaves, colewort and
cabbage leaves ; clover, tares, the tender tutﬂs
of furze, hare-parsley, carrots, parsnips, the
leaves and roots of white-bect, and Jerusalem
artichokes.

When rahbits are kept in confinement, the
may be fed with any of the above-mentionet
vegetables ; hut some of them should be used
rather sparingly, especially cabbage leaves,
jcvh'rch are apt Lo disorder their bowels ; and
indeed too much moist food of any kind may
miake them pot-bellied. A mixture of dry
corn food and iiuic;.r- vegetable food will be
found most conducive to the preservation of
their health. In the summer time, when

| Ijient}' of the leaves and stalks of plants may

obtained, rabbits, freely allowed to feed on

little animals, quarreling and fighting, if not | them, should also be furnished with bran,

prevented, till the wealker is kill

In six weeks after she has kindled, the doe
may be allowed to take the buck again. But
the time for putting them together ought to
be regulated, in some d : %}j‘ the number
and quality of the progeny. If u doe brings
forth more young than is usual at once, two
months from the time of kindling should he

allowed, or even a longer period, if she has |

had a r.:pmtidnra.bla number of sucklings.
Doe rabbits mn{ be coupled for breeding when
eight months old ; but it will be much better
that both the buck and the doe should be ten

or removed. | oats, oatmeal, or split peas.

In and near
London, rabbits are often kept a great deal on
grains from malt, in which case they should
not be suffered to eat very many suceulent
vegetables, as cabbages, coleworts, or turnip-
tops. Grains may be advantageously mixed
with bran, pollard, catmeal, or barleymeal.
A little fine fresh hay should be frequently
given to rabbits kept chiefly on any sort of
moist food.

A gentleman, who has kept rabbits for
twenty years, says he has found the stalks
and leaves of chiccory, with a small quantity
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1549.—4 Dry Currie.

Skin and cut down a fowl into small joints,
or & couple of pounds of mutton free from
fat and bone, into very small, thick cutlets ;
rub them with as much currie-powder, mixed
with a teaspoonful of flour and one of salt, as
can he made to adhere to them : this will be
from two to three tablespoonfuls. Dissolve a
good slice of butter in a deep, well-tinned
stewpan or saucepan, and shake it overa
brisk fire for four or five minutes, or until it
begins to take eolour, then put in the meat,
and brown it well and equally, without allow-
ing a morsel to be scorched. The pan should
b shaken vigorously every minute or two,
and the menat turned in it frequently. When
this iz done, Lift it out and throw into the
stewpan two or three large onions finely
minced, and four or five eschalots when these
last are liked; add a morsel of butter, if
needful, and fry them until they begin to
soften; then add a quarter pint of gravy,
broth, or boiling water, and a large acid apple,
or two moderate-sized ones, of a good boiling
kind, with the hearts of two or three lettuces,
or of one hard cabbage, shred guite small
(tomatas or cucumbers freed from their seeds
can he substituted for these, when in season).
Stew the whole slowly until it resembles a
thick pulp, and to it any additional liquid
that may be required, should it become too
dry ; put in the meat, and simmer the whole
very softly until thisis done, whieh will be in
from three quarters of an hour,

Prawns, shrimps, or the flesh of boiled
lobsters may be slowly heated through, and
served in this currie sauce with good effect.

1550.—A Common Tadian Currie.

For each pound of meat, whether wveal,
mutton, or beef, take a heaped tablespoonful
of good currie-powider, a small teaspoonful
of salt, and one of flour; mix these well
together, and after having cut down the meat
into thick small cutlets, or squares, rub half
the mixed powder equally over it. Next, fry
gently from one to four or five large onions
sliced, with or without the addition of a small
clove of garlie, or half a dozen eschalots, ac-
cording to the taste; and when they are of a
fine golden brown, lift them out with a slice and
lay them upon a sieve to drain : throw a little
more butter into the pan and fry the meat
lightly in it; drain it well from the fat in
taking it out, and Jay it into a clean stewpan
or saucepan ; strew the onion over it, and
pourin as much boiling water as will almost
cover it. Mix the remainder of the currie-
powder smoothly with a little broth or cold
walter, ‘nnd after the currie has stewed for a
few minutes pour it in, shaking the pan well
round that it may be smoothly hlemfe:l with
the gr:w]r.sﬂ Simmer the whole very softly

nntil the meat is perfectly tender : this will
be in from an hour and a quarter, to two hours
and a half, according to the E]‘llﬂnltil{ and
the nature of the meat. Mutton will be the
soonest dome; the brisket end (gristles) of a
breast of veal will require twice as much stew-
ing, and sometimes more. A fowl will be
ready to serve in an hour. An acid apple or
two, may be added to the currie, proper
time being allowed for cooking. Very
young green peas are liked by some peo-
ple in it: and cucumbers pared, seeded,
and eut moderately small, are always a good
addition, A richer currie will of course be
produced if gravy or broth be substituted for
the water: either should be boiling when
poured to the meat. Lemon-juice should he
stirred in before it is served, when there is no
other acid in the currie. A dish of boiled
rice must be sent to table withit. A couple
of pounds of meat free from bone, is sufficient
quite for a moderate-sized dish of this kind,
but three of the breast of veal are sometimes
used for it, when it is to be served to a large fa-
mily party of currie eaters : from half to awhole
pound of rice should then accompany it. The
small grained, or Patna, is the kind which
ought to be used for the purpose. Six ounces
are quite sufficient for a not large currie; and
and a pound, when boiled dry, and heated
lightly in & dish, appears an enormous quan-
tity for a modern table.

To each pound of meat, whether wveal,
mutton, or beef, one heaped tablespoonful of
good currie-powder, one small teaspoonful of
galt, and a large one of flour, to he well mixed,
and half rubbed on to the meat before it is
fried, the rest added afterwards ; onions fried,
from one to four or five (with or without the
addition of a clove of garlic, or half a dozen
eschalots) ; sufficient boiling water to nearly
cover the meat; vegetables, as in receipt,
stewed, one hour and a quarter to two
hours and a half: a fowl, one hour, or rather
less; beef, two pounds, one hour and a
half, or more; veal gristles, two hours and
a half to three hours.

Obs.—Rabbits make a very good currie
when quite young. Cayenne pepper can
always be &If‘dﬂd to heighten the pungency
of a currie, when the proportion in the powder
i5 not considered sufficient.

1551.—Selim’s Curries, (Caplain White's.)

These curries are made with a sort of paste,
which 15 labelled with the above names, and
as it has attracted some attention of late, and
the curries made with it are very good, and
quickly and easily prepared, we give the di-
rections for them. *Cut a pound and a
half of chicken, fowl, veal, rabbit, or mutton,
into pieces an inch and a half square. Put
from two to three ounces of fresh butter in a
stewpan, and when it is melted put in the
meat, and give it a good stir with a wooden
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galt ; for the same reason hutter, fresh taken
from the churn, or that which is but shghtly

salted and quite new, should be used for it in |

5557.—Ground Glass.
1. The frosted appearance of ground glass

=

preference to its own fat,—Miss Acton’s Mo- | may be very nearly imitated by gently dab- |

dern Cookery.

1555,—Sweet Pickle of Melon. (To serve with
Roast Meat.)

Tike, within three or four days of their
being fully ripe, one or two -flavoured
melons; just pare off the outer rind, clear
them from the sceds, and cut them into
slices of about half an inch thick ; lay them
into good vinegar, and let them remain in it
l'qr ten days ; then cover them with cold fresh
vinegar, and simmer them very gently until
they are tender. Lift them on to a sieve re-
versed, to drain, and when they are quite cold
stick a couple of cloves into each slice, lay
them into a jar (a glass one, if at hand) and
cover them well with cold syrup, made with
ten ounces of sugar to a pint of water, hoiled
quickly together for twenty minutes. In about
a week take them from the syrup, let it drain
from them a little, then put them into the
jars in which they are to be stored, and cover
them again thoroughly with good vinegar,
which has been boiled for aninstant, and left
to become guite cold before it is added to them.

1556.—Ta Pickle Mushrooms.

Select for this purpose, the smallest buttons
of the wild or meadow mushrooms, in pre-
ference to those which are artificially raised,
and let them be as freshly gathered as possi-
ble. Cut the stems off quite close, and clean
them with a bit of new flannel slightly
moistened, and dipped in fine salt; throw
them as they arve donme into plenty of spring-
water, mixed with a large spoonful of salt,
but drain them from it quickly afterwards, and
lay them into a soft cloth to dry, or the mois-
ture which hangs abont them will too much
weaken the pickle. For each quart of the
mushrooms thus prepared, take nearly a quart
of the palest white wine vinegar and add to
it a heaped teaspoonful of ealt, half an ounce
of whole white pepper, an ounce of ginger,
slightly bruised, about the fourth of a salt-
spoonful of cayenne, tied in a small bit of
muslin, and two large blades of mace. When
the pickle boils, throw them in, and boil them
n it over a clear fire moderately fast from six
to nine minutes, or somewhat longer, should
they not be vc:ly small. When they are much
disproportioned in size, the larger ones should
have two minutes hoil before the others are
thrown in the vinegar. As soon as they are
tolerably tender, put them at once into small
stone jars, or into warm wide-necked hottles,
and divide the spice equally amongst them.
The following day, or as soon as they are per-
fectly cold, secure them from the air with
large corks, or tie skins and paper over them.
They should be stored in a E:}'p!mu. and
guarded from the frost,

bing the glass over with a piece of glazier’s
putty, stuck on the ends of the fingers. When
applied with & light and even touch, the re-
semblance is considerable.

2. Another method is to dab the glass over
with thin white paint, or flour paste, by means
of a brush, but this is inferior to the former.

*.* Used for windows.

1558.—Hinls to Anglers.

The following hints (some of which are not
generally known) will be found highly useful
to the young angler—

Let your dress sitas closely about your per-
gon as possible. On no account have metal
buttons. Never be in too great haste in
preparing your tackle previously to angling.

time in plumming your depth, and doit
accurately, and with as little disturbance to
the water as possible. When you have
hooked a heavy fish, use your landing net.
Keep as far from the water as you can. Take
care your shadow is not thrown on the water.
When you lose a fish after playing him, throw
n nd-bait directly. A sitting posture is to
be preferred. Avoid sitting on the grass. Prefer
angling at mill-tails, in deep water, under
overhanging banks, and by the entrance of
small streams. Mark the situation where
you have had good sport. Let your line (with
the plummet) remain in the water to stretch,
while you ground boit. Choose a mild cloudy
day with little wind, or fine rain with the
water just coloured. A number of fine shot
15 to be preferred to a few large ones. Never
be without “ Hope and Patience.”

1559!""‘ IE‘E—E’HM.

Make a hole in the middle of a pound of
flour, in a pan, put in a desertspoonful of
yeast, and pour upon it half a teacupful of
milk warmed as for buns; mix it up with
about one-third of the flour, leaving the rest
round the sides of the pan, and put it ina
warm place to rise. When it has well risen,
put in half a pound of butter, (not melted)
ten yolks of eggs, and two whites, and half a
teaspoonful of salt; mix all well together
with your hand. Put it into buttered tea-
cups filling them half full ; set them to rise,
till nearly full; and bake them in a hot
oven.

1560.—Passover Chukes,

These are the unleavened bread of the
Jews, and are made as thin as possible, and
of a very large size. First mix and prepare
a dough of four pounds of flour with one
pound of water, roll it out t'!uF, and
about ten inches in diameter, dock it well
on both sides, and bake them in a very hot

OVEn.

=







PRACTICAL

RECEIPTSA. 237

the rabbits safe from vermin; for if hutches
stand upon the ground, or near toit, mice,
rats, &e. will get into the hutches, eat the
food, and of course injure your stock, and
also frequently kill the young rabbits. To
prevent this, let the stand be thus made; a
wood frame the same width as the length of
one, two, or as many hutches as you intend to
have lengthways, with holes in it for iron or
wood turned legs to screw in, aud on toe top
of each leg, and against the bottom of the
frame, place a round tin shield about as broad
as a plate, which, being smooth, will prevent
rals, mice, or other vermin from getting into
the hutches, even if they climb up the legs.

It will be proper to have the hutches for
fancy rabbits made neatly ; but most boys can
make & comInon one. l);'ldﬂﬂll, a tea-chest, or
an egg-chest, may be converted with little
trouble into a passable rabbit-hutch. From
three feet six inches to four feet long, two
feet deep, and from a foot and a halt to two
feer high, will not be too large for good
hutches. For good rabbits, one third of the
space should be divided off by a partition,
for a sleeping place :—Towards the front of
the partition, at abount three inches from the
bottom, a round hole must be cut rather more
than sufficiently large for the rabbit to pass
easily through, the edges of which should be
bound witl. tin; a hanging or a sliding door
in the partition between the two rooms will be
found convenient for confining the rabbits in
the one part during the operation of cleaning.
If a hanging door is preferred, the round
plece cut out of the partition will serve to
make it, if hung by one hinge from the top,
and having a little iron button at the bottom
to fasten it. Hutches of this size will be
adapted for good common rabbits, or for fancy
rabbits; but if you keep the largest hare-
coloured kind, you must of course have higher
and larger hutches, as they grow to be nearly
as large as the hare itself.

Breeding hutches must have two rooms, a
feeding-room and a sleeping-room; but for
bucks, (which must be kept separate,) or for
weaned rabbits, a single room will do, al-
though two rooms are much preferable; for
both the bucks and young ones will thrive
best in hutches with sleeping places. Rabbits
make a considerable quantity of wurine, on
which account, the floor of their huteh should
be planed quite smooth, and slope towards
the back, along the whole length of which a
narrow opening should be left, to let the water
run off, but flooring for hutches would be
much better, and much sweeter, if made of
one smooth slate, which are now very easy to
be got of any size ; half an inch thick would
be strong enough, and be as cheap as a well-
made wood floor, and be kept clean with less
than half the trouble of a wooden one.

It must not he forgotten that the teeth of
rabbits are very effectual implements of de-
struction to any thing not hard enough to re-

sist them ; for which reason the edge of the
feeding-trough, and the edges of the opening
in the partition, and every thing they can get
at with their teeth, should be bound with thin
tin, or what is much better, edged with zine
wire fastened in with wire hooks ; this is much
neater, and better than tin, as it never rusts,
or comes undone, as tin does.

Rabbits are apt to scratch their food out of
the trough, and dung in it; therefore plane
the front edge to a bevil, and fasten a piece of
thin board, an inch wide, covered with tin the
whole length, so as to lean over thetop of the
trough; or, as before directed, run a stout
zine wire through the sides of the trough,
about an inch from the feeding part, the whole
length of the trough, which will render it dif-
ficult for them to get the food out by scratch-
ing.

T'he rabbit house should be furnished with
a box or tub, for the day's supply of corn,
hay, roots, or other food, which should be
given inas fresh a state as possible ; and ano-
ther tab, with a cover, to hold the dung,
which should be collected every morning. A
hoe with a short handle, and a short broom,
are all that is necessary to clean out the
hutches. The dung should not be suffered to
accumulate in the tub, but be carried out once
or twice 2 week, or oftener, according. io the
quantity ; and if thrown into a hole and now
and then turred, will in about a twelvemonth
make excellent manure,—Roger's Rabbit-
Keeper's Guide.

1562.—Regency Buns.

Make them the same as Bath buns, only
instead of putting in carraway seeds with the
sugar, add a little candied peel, a few currants,
a teaspoonful of powdered allspice; and do
not put any comfits on the top.

1563.—Bailed Almond Custards.

Put four bay leaves, with a little cinnamon,
a pint of cream and a pint of milk, intuda
clean saucepan over a slow fire, till they boil.
While this is doing, grate twelve bitter and
twice as many sweet almonds into a basin,
break in four eggs and eight yolks of E%ﬂﬂ,
one at a time nto a teacup, and as you find
them good, put them into a basin; mix in
sufficient loaf sugar in powder to sweeten it
to your palate, whisk all well together, anil
when the milk hoils, take it off the fire for a
minute or two, hefore you pour it in; mix 1t
well with the whisk, and strain it through a
hair sieve into the saucepan that the cream
was boiled in. Put it again on the fire, which
must be slow, and stiv it well till it begins to
thicken, (it must not boil, or you will spoil it, )
remove it from the fire, and keep stirring it
well till it is cool, otherwise it may curdie.
As soon as it is cold, you can put it into the
glasses or cups; grate a little nutmeg on the
top of each,
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157 1.—Fritters of Cake and Pudding.

Cut plain pound, or rice cake into small
square slices half an inch thick; tgyim away
the erust, fry them slowly a light brown, in
a small quantity of fresh butter, and spread
over them when done a layer of apricot-jam,
ar of any other preserve, and serve them im-
mediately.  These fritters are imprmﬂ:d by
being moistened with a little good cream
before they are fried: they must then be
slightly floured. Cold plum pudding sliced
down as thick as the cake, and divided into
portions of equal size and good form, then
dipped into batter, and gently fried, will also
make an agreeable variety of frittter.

1572, —Mincameat Fritlers.

‘With half a pound of mincemeat mix two
ounces of fine bread-crumbs (or a table-
spoonful of flour), two exgs well beaten, and
the strained juice of half a small lemon.
Mix these well, and drop the fritters with a
dessertspoon into plenty of very pure lard;
fry them from seven to eight minutes, drain
them on a napkin and send them very hot to
table, they should be quite small.

1573.— Venelian Fritfers.

Pick, wash, and drain three ounces of whole
rice, put it intoa full pint of cold miik, and
bring it very slowly to boil; stir it often,
and let it simmer gently until quite thick
and dry. When about tEren parts done add
to it two ounces of pounded sugar, and one
of fresh butter, a grain of salt, and the
grated rind of half a small lemon.  Let it
cool in the saucepan, and when only just
warm mix with it t.turough'ly three ounces of
currants, four of apples, chopped fine, a tea-
spoonful of flour, and three large or four
small well-heaten eggs. Drop the mixture in
small fritters, fry them in butter from five to
seven minutes, and let them become quite
firm on one side before they are turned ; do
this with a slice. Drain them as they are
taken up, and sift white sugar over them after
they are dished.

1574.—To Boil Pipe Maccaroni.

Drop it lightly, an. by degrees, into a
large pan of fast-boiling water, into which a
little salt and a biv of butter the size of a
walnut, have previously been thrown, and of
which the boiling should not be stopped
by the addition of the macearoni. In from
three quarters of an hour to an hour this
will be sufficiently tender; it should always
be perfectly so, as it is otherwise indigﬂt-ibf;,
though the pipes should remain entire. Pour
it into & large cullender, and drain the water
well from it. It should be very softly boiled
fter the first minute or two.

31
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1575.— Nibband Mecoaroni,

This is dressed in precisely the same
manner as the pipe macearoni, but requires
only from fourteen to sixteen minutes boil-
ing Ii:n water, and twenty or more in broth or
slock.

1576,—Dressed Macearoni.

Four ounces of pipe maccaroni is sufficient
for a small dish, but from six to eight should"
be prepared for a fumily party where it is
liked. The common English mode of dress-
ing it s with grated cheese, butter, and
cream or milk. French cooks substitute
generally a spoonful or two of very strong
rich jellied gravy for the cream; and the
Italians, amongst their many other modes of
serving it, toss it in rich brown gravy, with
sufficient grated cheese to flavour the whole
stronly; they send it to table also simply
laid into a good Espagnole or brown gravy
(that drawn from the stufate, for example),
accompanied by a plate of grated cheese.
Another, and an easy mode of dressing it is
to boil and drain it well, and to putit ioto a
deep dish, strewing prated cheese on every

| layer, and adding bits of fresh butter to it.

T'he top, in this case, should be covered with
a layer of fine bread-crambs, mixed with
grated cheese; these should be moistened
plentifully with clarified butter, and colour
given to them in the oven, or hefore the Rre;
the crumbs may be omitted, and a layer of
cheese substituted for them. An excellent
preparation of maccaroni may: be made with
any well-flavoured, dry white cheese, which
can be grated easily, at much less cost than
with the Parmesan, which is expensive, and
in the country not always procurable even;
we think that the rich brown gravy is also a
great advantage to the dish, which is further
improved by a tolerable high seasoning of
cayenne. These however are innovasion on
the usual modes of serving it in England.

After it has been been boiled quite tender,
drain it well, dissolve from two to three
onnces of good butter in a clean stewpan,
with a few spoonfuls of rich cream, or of
white sauce, lay in part of the maccaromi,
strew part of lia cheese upon it, add the
remainder of the maccaroni to the cheese, and
toss the whole gently until the ingredients are
wellincorporated, and adhere to the maccaroni,
leaving no liquid perceptible: serve it im-
mediately. .

Maccaroni, &ix ounces: butter three
ounces ; Parmesan cheese, six ounces ; cream,
four tablespoonfuls.

Obs.—If preferred so, cheese may be
strewed thickly over the maccaroni after
is dished, nmf just melted and bhrowned
with a salamander.—Miss Acton’s Modern
Cookery.
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