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i8 INTRODUCTION.

e O T e e e i
vants have a fair day before them; and they should,
when convenient, be suffered to retire to rest at an
early hour, by which means they will not be late on
the following morning. This method will also ren-
der less servants necessary. I am sensible that
many of my fair readers may imagine this to be of
little consequence, but I can assure them that they
will ultimately find, that regular and early hours in
a family is of serious importance to everﬁ' branch
of it, as far as relates to comfort, and it should be
remembered that servants have feelings equally with
ourselves.

Much time will be saved, if every article is kept
in its proper place, and clean; and remember every
thing should he mended the moment it is injured,
and never applied to any other use than that for

which it was originally designed, by which mode of

management any thing will last much longer than
it otherwise would do.

What an active person may performin the course
of one year by a punctual attendance to regular
hours, and a persevering industry, would, if calcu-
lated, astonish a common observer by its extent
and utility. In respect to servants, a mistress should
be extremely careful whom she hires, and be very
particular in procuring a good character from the
persons with whom they have previously resided.
It 1s also the solemn duty of a mistress, to be highly
Just in giving a character to such servants as leave
her, because a servant’s whole dependence rests
entirely on the possession of a good character;
destitute of which, inevitable ruin must follow.
This is a duty, the breach of which nothing can
extenuate; for by giving an undeserved bad cha-
racter to a good servant, through caprice, must
(and justly too) reflect eternal infamy on the per-
son who does so. Faithful, honest servants should
be treated with respect and kindness, and when an
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Mutton and Lamb.

Pinch the flesh with your fingers; if it regains its
former state in a short time, the mutton is young,
but otherwise it is old, and the fat will be clammy
and fibrous. If it be ram mutton, the grain will be
close, the lean tough, and of a deep red colour. It
will not rise when pinched, and the fat will be
spungy. Carefully observe the vein in the neck of
mutton or lamb. If it looks ruddy or bluish, the
meat is fresh, but if yellowish, is decaying, and if
green, completely tainted. The hind-quarter may
be judged of from the kidney and knuckle. If

ou find a faint smell under the kidney, or the
inuckle is unusually limp, the meat is stale. That
mutton and lamb will always prove the best, the
legs and shoulders of which are short shanked.

Veal.

Veal, when stale, generally becomes clammy and
flabby. The flesh of the cow calf is not of so
bright a red, nor so firm grained as that of the bull
calf, neither is the fat so much ecurdled. The
shoulder may be known by the vein in it, which, if
it be not of a bright red, is surely stale; and if any
green spots appear about it, totally unfit for use.
Should the neck or breast appear yellowish at the
upp;r end, or the sweetbread clammy, it is not
good.

" The loin may be known by smelling under the
kidney, which always taints first; and the leg, by
the joint, which, if it be limp, and the flesh clammy,
with green or yellow spots, is unfit for use. _

"The head, if new and sweet, must have the eyes
plump and lively, but if they are sunk or wrinkled,
it is not good. This rule applies also to the head
of a sheep or lamb, Vol
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Pork.

When you purchase a leg, a hand, or a spring,
take especial care that the flesh is cool and
smooth; for, if otherwise, it is certainly stale;—but
particularly put your finger under the bone that
comes out, and if the flesh be tainted, you will im-
mediately discover it by smelling to your finger.

When you purchase a sucking-pig, remember that
the barrow, or sow, is better than the boar; the
flesh of which is neither so sweet nor so tender,
Smell carefully at the belly, and examine about the
tail, and if it has no disagreeable smell, nor any
yellow and green spots in tﬁnse parts, the pig is as
ﬁw‘d as you could desire; but you will in general

nd that the short thick necks are the best,

Bacon and Ham,

In marketing for bacon, observe whether the fat
~ feels oily, appears white, and does not crumble,
 and that the flesh bears a good colour, and adheres
closely to the bone, in which case only the bacon
is good. With respect to hams, you s!‘lrﬂulcl select
one with a short shank, and try it with a sharp-
pointed knife, which thrust into the flesh as near
the pope’s eye as possible. If it comes out only a
little smeared, and smells well, you may be assured
that the ham is good—but, if otherwise, it is good

for nuthing,
The Turkey.

The legs of a cock turkey should be black and
smooth, its spurs short, the feet limber, and the
eyes lively; but if the eyes are sunk, and the feet:
dry, the bird is stale. The hen is chosen in the
same manner, only observe, that if she is with egg,
the vent will be soft and open, but if not, close and

hard.
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FruiTts IN June.—Melons, cherries, strawber-
ries, currants and gooseberries for tarts; and green
apricots.

July, August, and September—Every kind of
beans, peas, I'rench beans, &c.

FruiT IN JurLy.—Gooseberries, strawberries,
apples, plums, cherries, raspberries, apricots, dam-
sons, currants, and melons. IN AuGcusT AND
SEPTEMBER—Figs, plums, peaches, mulberries,
filberts, cherrics, apples, pears, nectarines, melons,
pines, strawberries, quinces, medlars, morello cher-
ries, and damsons,

October—The same as in January. French
beans, and last crops of beans.

Fruit.—Peaches, figs, pears, apples, bullace,
grapes, damsons, medlars, nuts, quinces, walnuts,
filberts, services, &c.

November—Potatoes, parsniﬂs, carrots, turnips,
scorzonera skirrets, shallots, leeks, onions, cabbage,
savoys, spinach, coleworts, chard beets, cresses,
endive, cardoons, celery, lettuces, sallad, pot and
other herbs.

Fruir.—Nuts, walnuts, apples, pears, bullace,
medlars, grapes, and chesnuts.

December—Vegetables as the last month, with
forced asparagus.

FruiT.—As the last month, with the exception
of the bullace,

NoTg.—The various fruits, as they become ripe,
should be carefully preserved for winter use; for
which process proper directions will be found in
this volume, by turning to the INDEX, and by

means of which a constant supply may be kept up
throughout the whole year,
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FISH.

General Remarks on dressing Fish.

e you do not order your fishmonger to clean the
fish which you purchase, it is -rarely well done,
because, if not sufliciently washed, it must be ne-
cessarily filthy; and, if washed too much, the fla-
vour is greatly diminished.

When it is perfectly clean, if you intend to boil
it, some salt, and a small quantity of vinegar, should

. be put into the water, to give it firmness: but

whiting, haddock, and cod, are much better if a
little salted, and kept one day; though when the
weather is not very warm, they may be kept two
days,—Persons accustomed to purchase fish, may
procure it at a cheap rate, by taking more than
they immediately want for one day, in which case
such as will neither pot nor pickle, nor keep by
being sprinkled with salt and hung up, will make
an exceeding fine stew on the following day.

Such fish as are taken out of fresh water, have
generally a muddy smell and taste, which may be
removed by soaking them in strong salt and water,
after they are nicely cleaned; or, if they are suffi-
ciently large to bear it, scald them in the same,

after which dry and dress them.
F
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You must be careful to place the fish in the wa-
ter while cold, and to let it do gently, otherwise
the outside will be broken before the inner part is
half done; but all kinds of shell fish must be put
into boiling water, otherwise they will be flabby
and watery.

The attention of the ceok in dressing fish is par-
ticularly necessary, in either boiling, broiling, or
frying, especially the former; for if not taken up
the moment it is sufficiently enough, it will be
breaking to pieces, and very soon spoiled; and if
the least underdone, it will be completely uneat-
able: therefore you should make yourself tho-
roughly acquainted with the time your fish-kettle
will boil, at a proper distance over a good fire, and
then you will soon be cook enough to dress fish to
a given time, by putting it on the fire as many mi-
nutes before it 1s wanted as it will take to cook it
in; but as a.minute too soon or toe late will speil
it, and no directions can be given to such a nicety
of time as is necessary for this purpese, you must
therefore be careful frequently to try them, by
raising the fish a little in the kettle, and take out
one of the fins, which, if the fish is enough, will
come out with a gentle pull, and the eyes will also
turn white. All kinds ought to be served up
quickly.

When small fish are neatly fried, covered with
crumbs and egg, they make a far more elegant dish
than if served plain. Considerable attention should
also be paid to the proper garnishing of fish; for
which (!:n'pose lemon, parsley, and horse-radish may
be made use of. |

The liver and roe should be placed carefully
on the dish, in such a manner that the mistress
may see them, and consequently send a pertion to
every person in company.
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which put on when cold: serve with fennel. This
forms an elegant dish, and may be esteemed as a

peculiar delicacy.

To boil turbot.

Turbot should lie about two hours in pump wa-
ter, with salt and vinegar. During this time, water
should be prepared to boil it in, of which there
. should be a sufficient quantity to cover the fish
well, impregnated with a stick of horse-radish
- sliced, a handful of salt, and a bunch of sweet
. berbs. When this water has acquired a sufficient
taste of the seasoning, take it off the fire, and let
it cool, before Km: put in the turbot, which would
otherwise crack. A middle-sized turbot will re-

uire to be boiled twenty minutes: when enough,

rain it. Serve it garnished with a fringe of curled
parsley, and the sauce must be lobster, or anchovy.

Cod’s head and shoulders.

Rub the back-bone with a little salt, which will
cause it to eat much finer; then tie it up and put
it on the fire, completely covered with cold water;
into which throw a handful of salt, and let it boil
gently till enough. Particular eare must be taken
to serve it witheut a speck of black or scum. Gar-
nish with lemon, horse-radish, and the milt, roe,
and liver, Serve it with oyster or shrimp sauce.

A cod, when dressed whole, is boiled and served

up in the same manner.
Crimp cod.
May be either boiled, broiled, or fried.
Ced sounds boiled.
Soak them for about half an hour in warm water,

then scrape and clean them; and if you wish them
to look white, boil threm in milk and water till ten-

der. Serve them with egg sauce, in a napkin.
F3



54 DOMESTIC COOKERY, AND
M

Cod sounds broiled.

Lay them in warm water a few minutes, rub thenx
with salt, then scrape off the skin and dirt, and
put them into water and boil them. Take them
out and flour them well, Eepper, salt, and broil
them. When enough, lay them in a dish, and pour
melted butter and mustard into it, or a little hrpwn

avy, to which add a little mustard, and a b:t_nf

utter rolled in flour; give it a boil, season with
pepper and salt, and pour it over the sounds.

How to boil scate.

Care must be taken in cleaning this fish: and as
it is generally too large to be boiled in a pan at once,
it should be cut into long slips, crossways, about an
inch broad, and throw it into salt and water: when,
if the water boils quick, it will be done in three mi-
nutes. Drain it well; garnish with horse-radish or
lemon, and serve it up with butter and mustard in a
sauce tureen, and anchovy sauce in another.,

To boil salt cod.

Soak and clean it well, then lay it all night in
water with a little vinegar. Boil it sufficiently, then
beat it into flakes on the dish; pour over it pars-
nips boiled, pounded in a mortar, and then boil it
up with cream, and a large piece of butter rubbed
with flour, It may be served with egg sauce, or
the fish may be boiled and sent up without flak-
ing, and with the parsnips whole.

To boil sturgeon.

_ Having cleaned a sturgeon well, boil it in as much
liquor as will just cover it; add two or three bits
of lemon-peel, some whole pepper, a stick of horse-

radish, and a pint of vinegar to every half gallon of |
water, |




USEFUL RECEIPT BOOK/# ok
e e e e

When done, garnish the dish with fried oysters,
sliced lemon, and horse-radish, and serve it up with
melted butter, with cavear dissolved in it: or with
anchovy sauce; and with the body of a crab bruised
in the butter, and a little lemon juice.

To roast sturgeon.

Place it on a lark spit, which fasten on a large
spit, baste it continually with butter, and serve

with a good gravy, an anchovy, some lemon juice,
and a glass of sherry.

Maids

Should, to eat well, be hung one day, and then
fried in the same manner as ntﬁer fish.

Stewed carp.

Take half gravy and half claret, as much as will
cover your carp in the pan, with mace, whole pep-
per, a few cloves, two anchovies, a shalot or onion,
a small portion of horse-radish, and a little salt.
When the carp is done, take it out and boil the
liquor as fast as possible, till it be just enough to
make sauce, flour a bit of butter and throw into it:
squeeze the juice of one lemon, and pour it over
the carp; serve with sippets of fried bread, the roe
fried, and a good deal of horse-radish and lemon.

Boiled carp.

Serve in a napkin, with the same sauce as stewed
carp. This is the best method of dressing carp,

To fry carp.

After they are well scaled and cleaned, lay them
on a cloth to dry, and then fry them in the same
manner as other fish; fry some toast, cut three-
cornered ways, and the roes, When done, lay
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them on a coarse cloth to drain: lay your carp in
the dish, your roes on each side, and garnish with
the fried toast and lemon.—Serve them with butter
and anchovy, and lemon juice.

To bake carp.

Clean a brace of carp well, then take an earthen
pan, butter it a little, and lay your carp in, séason
them with cloves, nutmeg, mace, black and white
pepper, a bundle of sweet herbs, an onion, an an-
chovy, and pour in a bottle of white wine; bake
them an hour in a hot oven. When done, take
them carefully up, and lay them in a dish: set it
over hot water to keep them warm, and cover them
close. Then pour the liquor in which they were
baked into a saucepan, boil it a few minutes, then
strain it, and add balf a pound of butter rolled in
flour: let it boil, and keep it stirring. Squeeze in
the juice of half a lemon, and put in what salt you
require; pour the sauce over tE: fish, lay the roes
round, and garnish with lemon; but be careful to
skim all the fat off the liquor.

Perch and tench.

Place them in cold water, boil them gently, and
serve them with melted butter and soy. Garnish
with lemon and horse-radish. They may be fried
or stewed, but are not then so fine flavoured.

1o fry trout.

Wash, gut, and scale them, then dry them, and
lay them on a board, dusting them at the same
time with some flour. Fry them finely brown with
fresh dripping: serve with erimp parsley and melt-

ed butter. Tench and perch may be dressed in
the same manuer.
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To dress a large plaice.

Keep it a day sprinkled with salt, after which
wash and wipe it dry, wet it over with egg, and
cover with crumbs of bread. When your lard, to
which must be added two table spoonfuls of viue-
gar, is boiling bot, lay the fish in it, and fry it of
a fine colour; when enough, drain it from tie fat,
and serve with fried parsley and anchovy sauce.

Smelts

Should be fried in the same manner as other fish,
with eggs, crumbs, and boiling lard, being particu-
larly attentive to do them of a fine colour, on
which much of their beauty depends.

Spitcheock eels.

Take two large eels, and cut them inte pieces,
each three inches long, with the skin on, open them
and clean them well, dry them in a cloth, then wet
them with egg, and stew them with cut parsley,
salt, pepper, and a bit of mace finely beaten. Then
having rubbed your gridiron with a bit of suet, do
the fish of a fine colour. Serve with anchovy and
butter. They may be dressed either whole or cut,
and with the skins off or on: if dressed whole,
make them into forms agreeable to fancy with a
skewer.

Fried eels,

Should always be dipped into egg and erumbs of
bread, which materially improves their appearance
at table.

Boiled eels.

Select the small eels for boiling, and place them
in a small quantity of water; and when enough,
serve with ﬂhoppe! parsley and butter,
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Collared eel.

Take the bone from a large eel without skinning
it, then make a powder with salt, mace, allspice,
pepper, and a clove or two, with which rub over
the whole inside, then roll it tight, and bind it with
coarse tape. Boil it in salt and water till done,
then add vinegar, and when cold keep it in pickle.

To roast lobsters,

Having boiled your lobsters, lay them before the
fire, and baste them well with butter, till they have
a fine froth: serve them with plain melted butter.

To butter shrimps.

Take a quart of shrimps, stew them in half a pint
of white wine, a good piece of butter, and a grated
nutmeg. When the butter is- melted, and the -
shrimps are hot through, beat the yolks of four
eggs with a little white wine, and pour it in; then
dish it on sippets, and garnish with sliced lemon.

To make anclovy sauce.

For this purpose take a pint of gravy, put in an
anchovy, roll a quarter of a pound of butter in a
little flour, which add to it, and stir the whole to-
gether till it boils. To this, if you wish it, may
be added lemon juice, red wine, and ketchup.

To fry oysters.

Make a batter, then having washed your oys-
ters, and wiped them dry, dip them into the batter,
and roll them in some crumbs of bread, and mace
finely beaten, fry them as other fish,

To stew oysters.

Drain off the liquor of the oysters, and wash
them in water, then mix the liquor drained from
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them with an equal quantity of water and white
wine, a small portion of whole pepper, and a blade
of mace. Place this mixture over the fire, and
boil it well ; then lay in the oysters, and let them
just boil up, and thicken the whole with butter
rolled in flour. Serve them with sippets and the
liquor, and garnish with sliced lemon.

To stew lampreys.

Clean the fish, and remove the sinew which runs
down the hack ; season with nutmeg, pepper, mace,
cloves, and allspice, place it in a stewpan with
strong beef gravy, port wine, and an equal portion
of Madeira: cover it close, and let it stew till ten-
der, thien take out the lamprey, and preserve it hot,
while you boil up the liquor, with a few anchovies
minced, and some flour and butter: strain the
gravy through a sieve, to which add lemon juice,
and some made mustaid: serve with sippets of
bread and horse-radish. Cyder will do instead of

%te wine.
To fry lampreys.

Bleed them and save the blood, then wash them
in hot water and cut them in pieces, fry them in
fresh butter, but not enough, pour out the fat, put
in a little white wine, give the pan a shake round,
season it with whole pepper, salt, nutmeg, sweet
herbs, and a bay leaf; then put in a few capers,
a large piece of butter rolled in flour, and the
blood, shake the pan round often, and cover them
close. When enough take them out, strain the
sauce, then give it a quick boil, squeeze in a little
lemon juice, and pour all over the fish: garnish
with lemon.

Fried herrings.

" Must bz done a light brown, and served with
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then put the head, with a nutmeg, salt, pepper, a
bit of butter, crumbs of bread, and three spoonfuls
of vinegar, into the shell again, and set it before
the fire. Serve it with dry toast.

To broil whitings.

Wash your fish with water and salt, and dry
them well and flour them, make your gridiron hot,
having previously rubbed it with chalk, lay them
on, and when enough serve them with shrimp sauce.
Serve it either whole or in slices. A few sweet
herbs mixed with the spices will be found a great
improvement,

To scallop oysters.

Lay them in scallop shells, or saucers, with
crumbs of bread, pepper, nutmeg, salt, and a piece
of butter: bake them in a Dutch oven,

To pickle oysters.

Wash eight dozen of the largest oysters in their
own liquor, wipe them dry, strain the liquor off,
then add to it two dessert spoonfuls of pepper, four
blades of mace, and two table spoonfuls of salt, six
of white wine, and eight of vinegar. Let the oys-
ters simmer a short time in the liquor, then place
them in jars, boil the pickle up, skim it carefully,
and when perfectly cold pour it over the oysters,
and tie them closely down.

To dress a turtle.

Take the head off close to the shell, and open
the callapee, observing to leave some of the meat
to the breast and shell: take the entrails out and
scald them in water with the callapee; open the guts,
and clean them carefully, chop them small, and
stew them four hours by themselves, divide the other
meat into moderate pieces, clean the fins in the


















USEFUL RECEIPT BOOK. 60
B e o T s - ——

and a pound and a half of lean beef, all shced, and
put the whole into a stew-pan with three onions,
two carrots, three turnips, two or three heads of
celery, and five pints of water: stew the meat ten-
der, but on no account make it brown. Stock thus
prepared will serve either for soup, or brown or
white gravy; as it can be easily coloured with the
colouring previously described.

Vegetable soup.

Pare and slice eight cucumbers, add the insides
of eight cos-lettuces, a couple of sprigs of mint,
four onions, pepper, salt, parsley, and a quart of
young peas; lay all these in a saucepan, with
twelve ounces of butter, aud let them stew in their
own liquor near a gentle fire, forty minutes, then
pour three quarts of boiling water on the vege-
tables, and stew them nearly three hours; thicken
it with flour and water, and then serve it.

Carrot soup.

Take one gallon of liquor in which beef or mut-
ton has been boiled, and put in it some beef bones,
three onions, two turnips, with a sufficiency of pep-
per and salt, stew the above at least for two hours,
then scrape and slice eight large carrots, strain the
soup on them, and boil the whole till the carrots
are sufficiently done to pulp through a sieve; then
boil the pulp with the soup till it becomes as thick
as pease soup,

N. B. This soup should be prepared the day be-
fore it is wanted, and the use of iron spoons should
be carefully avoided. It may be seasoned accord-
ing to fancy with cayenne, &c.

Soup maigre.

Take two quarts of green peas, flour and fry
them, eight onions finely sliced, celery, three car-
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Let it lie thus a week, then take a pint of bay salt,
four ounces of saltpetre, beat them fine, two pounds
of coarse sugar, and a quarter of a peck of com-
mon salt. Lay your pork in something that will
hold the pickle, and rub it well with the above in-
ﬁdients ; lay the skinny side downwards, and

te it every day for a fortnight with the pickle;
then hang it in wood smoke to drw{, afterwards hang
it in a dri but not a hot place. You are to observe
that all hams and bacon should hang clear from
every thing, and on no account against a wall.—
Remember that you wipe off all the old salt before
you put it in this pickle.

A fricandean of beef.

Take three pounds of lean beef, lard it with ba-
con, weli seasoned with spices, according to fancy,
then lay the whole in a stew-pan with a sufficient
quantity of gravy, a gill of white wine, some pep-
per, salt, and two shalots, to which may be added,
if agreeable, a few cloves, and a clove of garlick,
with all kinds of sweet herbs. When the meat is
tender cover it close, then skim the sauce and strain
it, place it over the fire and let it boil till reduced
to a glaze, with which glaze the larded side, and
serve it up.

Stewed rump of beef.

Partly roast it, then lay it in a pot with four pints
of water, one of port wine, some salt, a gill of vine-
gar, three table-spoonfuls of catchup, a bunch qf
sweet herbs, onions, cloves, and caycnne; cover it
close, and let it simmer till tender; when enough,
lay itit in a deep dish, over hot water, and cover
it close, then skim the gravy well, and add pickled

“mushrooms and a spoonful of soy, thicken with
flour and butter, warm the whole and pour it over
‘the meat, and serve with force-meat balls,
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with a feather; then rub it quickly, and, if not
quite removed, repeat the same.

Looking-glasses.

To renew the lustre of glasses which are tar-
nished, nothing more is necessary than to rub

them over with a linen bag containing some pow-
dered blue.

To extract oil from boards or stone.

Make a strong ?E of pearl-ashes, to which add
as much unslacked lime as it will take up; mix it
well, let it settle, and then bottle it for use: when
you use it, lower it with water, and scour the
boards or stone, which should always be done

quickly, or it will take out the colour from the
boards,

To take iron stains out of marble,

Mix equal quantity of spirit of vitriol and lemon
juice, shake it well; wet the spots, and in a few
minutes rub with soft linen till they are gone,

To make furniture paste.

Scrape half a pound of bees’ wax into a bason,
and add as much spirits of turpentine as will
moisten it through, and when this is dissolved, add
half an ounce of powdered rosin, and as much

Indian red as will give it a fine mahogany colour,
stir it up and it will be fit for use.

To take rust out of steel,

Rub the steel well with sweet oil, and in forty-

eight hours rub it well with unslacked powdered
hime till the rust disappears,
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To preserve fire irons, knives, &c. from rust.

Purchase at the chemist’s some stuff vulgarly
called ali-guentum, and rub your articles with it;
and let them remain till wanted ; then wipe it off,
and the polish will be instantly restored by rubbing
them with unslacked powdered lime,

To mend iron pots.

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

To mend broken glass.

Take two parts of litharge, one of quick lime,
and one of flint glass, each separately and very
finely powdered, and work the whole up into a paste
with drying oil. This is an excellent cement for
china or glass, and only becomes the harder by
being immersed in water.

Cement for china.

- Powder lime, and sift it through some very fine
muslin; then tie some in a thin bit of muslin, wet
the edges of the broken china with some white of
an egg, dust the lime guickly on, and unite the
pieces.

To prevent the creaking of a door.
This neise may be immediately removed by rub-
bing soap or oil on the hinges.
To make starch. 4

Peel and grate a quantity of potatoes, put the
pulp into a coarse cloth between two boards, and
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emery-stone; and afterwards finishing with flour
of e:_nerg or rotten-stone, either of which may be
obtained at any ironmonger’s.

To clean marble.

To effect this useful point, mix some finely pow-
dered emery with some of the strongest vinegar
you can procure; then letit remain till fine, after
which, pour off the liquid from the sediment. The
marble should be then sponged over with the li-
quid thus prepared, after which it must be well
washed with clean water, and dried with a cloth.

To clean stone stairs.

Boil, for this purpose, three quarters of a pint
of good size, with one pint of strong stone-blue
water, add to this twenty-ounces of pipe clay,
six ounces of whiting, and as much water as will
make the whole of the same consistency as thick
cream ; your stones must be lightly washed over
with this, and left to dry, then rub it well off.

To clean floor cloths.

Carefully remove the dust, dirt, &c. which may
be easily accomplished by a wetcloth ; having done
this, take some good new milk, and with a flannel
damp over your floor-cloth; nothing will be then
requisite but to rub it till it acquires a fine gloss.
This is a plan not generally pursued, but is cer-
tainly the best method of cleaning floor-cloths at
present known,

To cure meat, in the best manner.

Mix two pounds and a half of common salt,
Y3
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but pure water, excepting once a week, when you
may apply a little finely powdered charcoal. This
will be fyuund to have the desired effect, and pre-
serve the teeth and gums much longer than any
method now known.

The Editor of this volume has met with several
persons amongst her more intimate friends, who,
for many years, never made use of any article
for the purpose of cleaning their teeth, excepting
common salt, and that only about once in eight
days, applying in the interval pure water only; and
she has invariable observed the persons above men-
tioned to have had the finest teeth, and has heard
many of them declare that they never had the tooth
ache, a circumstance (in their opinions) entirely
owing to the use of salt, as above directed. Much
benefit will be also done to the teeth by abstaining
from the use of all strong spices, &c. or, if made

use of, the mouth and teeth should be washed im-
mediately afterwards.

To prevent the ill effects of charcoal.

When charcoal is made use of, the only attention
requisite 1s to place a pan over it with vinegar or

water, the steam of which will effectually counter-
act, its evil qualities.

To prevent the rheumatism.

The only effectual method of doing this is to
have fires in your house during cold weather, to

avoid exposure to drafts, and a too sudden check-
ing of perspiration.
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your cotton, and there let it remain till it is per-
fectly clean, then wring it, and dip 1t in a solution
of iron water, after which wring it argain, and dip
it into lime water, wring it again after this, then
pass it through some starch water, after which it
must be finally wrung, and when perfectly dry
wound off for use.

Substitute for cream.

For this purpose (so highly useful at sea) you
have only to beat up the yolks of as many eggs as
you think proper well with a fork ; then gradually
beat in some boiling water with it, and when you
use it, pour some into your tea-cup, and your tea
upon that, stirring it all the time to prevent it from
curdling. Prepared in this manner it is equal to
cream.

To preserve fruit all the year.

For this end your fruit should not be too ripe,
neither should it be handled except by the stalk;
then, having picked them, lay them regularly in
a wide mouthed glass vessel, the top of which
must be securely covered with some well oiled pa-
per; then stand it in a dry place in a box, filled
with the following ingredients :—Pure common
sand four parts, bole armoniac two parts, and salt-
petre one part. Let the above be perfectly incor-

porated, and the glass vessels must he entirely
buried in it,
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To purify water.

The execution of this plan is extremely simple,
and itis performed in the following manner:—place
a false bottom, full of small holes, in the centre
of a common water butt; then fill the upper part
with broken charcoal, which has been previously
well washed: a wooden bowl should be placed
under the hole by which the water enters the butt,
to prevent it from coming with too much force
upon the charcoal, which it must pass through
into the lower half. The water thus passed through
will be perfectly pure, and proper to be used
for drinking, &c.

To prevent the ill effects of lamp oil.

The disagreeable smoke of lamps may be easily
obviated by suspending a damp flannel, or large
piece of sponge, by a cord, at a proper distance,
immediately over the flame. The article thus made
use of should be well washed every day in boiling
water, which will extract the smoke thus ab-

sorbed.

Effects of red spurge.

If you express the juice of this plant, and apply
it either to warts or corns it will certainly remove
them; and if put into a hollow tooth, 1t will relieve
the pain, and ultimately destroy the nerve by which
it is caused.
























































































































