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ADVERTISEMENT.

/

The present @ra 1s as remarkable for the number,
as for the excellence of those works which are in-
tended to form the Female Character, and which
combine both useful and ornamental instruction.
Yet, among all the books on this subject, hitherto
presented to the Public, we know of none which are
entirely calculated for the Female in every class of
life.

The *“ New Female Instructor” is now offered to
supply this deficieney, and the Author trusts that it
will contribute to render every one of its fair readers,
a pleasing companion—a respectable mother of a
family—an agreeable friend, or a useful member of
domestic society.

The ¢ Guide to Domestic Happiness” commences
with some observations on dress, manners, intro-
duction into company, amusements, conversation,
letter-writing, and employment of time. As it is
intended to unite habits of usefulness with cultiva-
tion of talent, * Domestic Economy” occupies the
next place.

Love, that inmate of every breast, matured by
courtship, naturally leads us to considerations be-
fore marriage—duties of the married state—manage-
ment of infants—and the education of children.

To write a legible hand, aud to cast accompis
with accuracy, are so indispensably necessary to
every Female, that we have devoted some space to

the consideration of these important subjects ; par
A2 .
























DRESS AND FASHION. = 5

ties natural to her sex; and if they are betrayed by inadvert-
ence into the language of compliment, can scarcely restrain
emotions of disgust from rising n their hearts.

Fashions i dress, which i the two particulars already
specified are irreprehensible, are yet sometimes of such a
nature as to be extremely inconvenient to the wearer. Modes
of this description may seldom be likely to be very long pre-
valent. But, while they continue, every practicable discou
ragement should Le pomted against them; and similar care
should be employed to discountenance all such methods of de-
corating the person as involve in their operation the surrender
of any considerable portion of time.

In the next place, it is to be observed, that the principles,
which recommend such a degree of compliance with established
fashion of an unobjectionable nature as is sufficient to prevent
the appearance of particularity, cannot be alleged in defence
of those persons, who are solicitous to pursue existing modes
through their minute rainifications, or who seek to distinguish
themselves as the introducers or early followers of new -
modes.  Fickleness, or vanity, or ambition, is the motive
which encourages such desires: desires which afford
sumptive evidence of feebleness of intellect ; though found
occasionally to actuate and degrade superior minds. It happens,
in the embellishment of the person, as in most other instances,
that wayward caprice, and a passion for admiration, deviate
mto those paths of folly which lead from the objects of
pursuit, So preposterous and fantastic are the disguises of the
human form which modern fashion has exhibited, that her
votaries, when brought together in her public haunts, have
sometimes been found scarcely able to refrain from gazing
with an eye of ridicule and contempt on each other. And
while individually priding themselves on their elegance and
taste, they have very commonly appeared in the eyes of an
mdifferent spectator to be running a race for the acquisition
of deformity.

It is: a frequent and a just remark, that objects in their own
nature innocent and entitled to notice may become the
sources of disadvantage and of guilt, when, by being raised
from the rank of trifles to ideal importance, they occupy a
share of attention which they do not deserve; and when
they are pursued with an immoderate ardour, which at once
indisposes the mind for occupations of higher concern, and
clouds it with malignant emotions. There are few subjects,
by a reference to which it is more easy to illustrate the ob-
servation ; there are none to which it is more evidently ne-
cessary to apply it, than fashions in attire, in equipage, in
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circumstance which leads the deluded victim to the altar, there
to consign herself to splendid misery for life.

There are yet other consequences which attend an immo-
derate passion for the embellishments of dress. When the
mind is fixed upon objects which derive their chief value
from the food which they administer to vanity and the love
of admiration ; the aversion, which almost every individual
of either sex is prone to feel towards a rival, is particularly
called forth. And when objects, attainable so easily as ex-
terior ornaments, occupy the heart, there will be rivals with-
out number. Hence it is not very unusual to see neigh-
bouring young women engaged in a constant state of petty
warfare with each other To vie In ostentativusness, in
costliness, or in elegance »f apparel; to be distinguished by
novel inventions in the science of decoration; to gain the
earliest mtelligence respecting the changes of fashion in the
metropolis; to detect, in the attire of a luckless competitor,
traces of a mode which for six weeks has been obsolete in high
life ; these frequently are the points of excellence to which
the force of female genius is directed. In the mean time, while
the mask of friendship 1s worn on the countenance, and the
language of regard dwells on the tongue, ndifference, disgust,
and envy, are gradually taking possession of the breast; unti,
at length, the unworthy contest, prolonged for years under
confirmed habits of dissimulation, by which none of
the parties are deceived, terminates in the violence of an open
rupture.

There is no set of people, however envied, more to be pitied
than the fluttering votaries of that capricious dame, called
FASHION ; whose vagaries are endless, and whose taste and
humour is so uncertain, itis scarcely to be relied upon for an
hour: ever fertile at invention, her mazy and tempting wiles
are dangerously alluring to the young, the artless, and beauti-
ful : many a spotless character has been sacrificed at her gandy
decorated shrine ; many a fair reputation lost, to obtain the fea-
thers and the flowers of Fashion ; so difficult is it to set proper
bounds to vanity, or to say to pride, so far you shall lead me,
and no farther.

However trifling or unpleasant this subject may appear to
the lovers of dress, who study more to adorn their persons
than improve their minds, it is, iIn my opinion, become, at this
period, a matter that deserves their most serious consideration ;
it is an epidemical disease that appears to have affected all
ranks of people. Numerous are the evils it has occasioned,
from the peer to the humble mechanic, from the duchess to
the chambermaid, Many unhappy young women has the
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love of dress brought upon the tewn, more the victims to their
own vain pride, than to the artifices and designs of mankind,

Ever, therefore, cautiously avoid the extravagance and ex-
tremes of fashion, and let your appearance be directed Ly your
circumstances and situation. Can any thing be more absurd and
out of character, thau to see a young girl at an assembly, or any
other public place, drestin a style as if entitled to expect ten
thousand pownds to her marriage portion, when perbaps, if
inquiries are made, a few hundreds are all that her friends will
have it in their power to give her? Such an improper appear-
ance, instead of being any recommendation, is almost the certain
method of preventing her making a decent and comfortable
establishment m life. What prudent man would think seriousl
of uniting himself with a young woman so likely to spend his
fortune, or the produce of his industry, upon the decoration
of her person ? which, if pretty, requires not the borrowed aid
of ornament, and, if plain, would be less exposed to observa-
tion, by being simply and plainly drest.

Counsider, how triftng is the value of that respect which
dress extorts! Look at the vain peacock; you may admire his
plumage for a moment, but you are soon weary of doing so,
Observe the gaudy butterfly ; but recollect how short its stay,
how trifling and useless its life, how unlamented and unmarked
its departure! Learn industry of the humble ant; contemplate
the bee, and be taught wisdom.

There is a mopEsTY In dress that should also Le attendea
to. Dress 1s an important article in female life. And here I
wish you to aim at propriety, neatness, and elegance, rather
than affectation or extravagance : the one is always commend-
able, while the other 1s the object of contempt. Virtue itself
is disagreeable n a sloven ; and that woman who takes no care
of herself, will find nobody will care for her. The chief fault
in dress 1s excess; mind your persons, but mind your under-
standings too, and do not be fools in order to be belles. Above
all things consult decency and ease ; never expose nor torture
nature. That dress is most elegant, which is apparently the
most easy, and seems to be the least studied. As extravagang
and ridiculous as fashions are in general, there is no dressing
elegantly without some attention to them: but be always
within the fashion, rather than exceed 1t; you will be admired
for the one, but laughed at for the other, Have a better opi-
zion of ycurself than to suppose you can receive any additional
merit from the adventitious ornaments of dress. Leave the
study of the toilet to those who are adapted to it: I mean that
insignificant set of females, whose whole life, from the
eradle to the coffin, is only a varied scene of trifling, and whose

1. C
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“ given you one face, and you make yourselves another:—
“ You jig, you amble, and you lisp, and nick-name God’s
* creatures,and make your wantonness your ignorance—Go to,
“ I'll no more on’t; it doth make me mad.”

Artifice is not likely to please. A false face may be sup-
posed the covering to a false heart. It would be infinitely less
trouble to make yourselves by nature, what you vainly attempt
by art. Were any one of these self-destroying beauties to lose
by necessity what they do by choice, they would think them-
selves the most wretched beings on earth.

What renders an improper and extravagant fondness for dress
more absurdis, that it doesnot go off with youth, butappears to
ucrease and gather strength with our years. To attempt ap-
pearing young when we are no longer so, only serves to expose
old age to ridicule, and deprive it of that respectful attention to
which it has a just claim,

Before 1 take leave of my readers on this subject, 1 must en-
treat they will endeavour to appear like what they really are,
and forsake the mean practice of deception, not only in their
dress, but in their actions. [t would soon produce an amazing
but pleasing and useful alteration in the world. Do not mis-
take me, my young friends; for I do not mean, by what I have
said on this subject, that yonng women should neglect, or be-
come totally indifferent to the decoration of their. persons: by
no means; but they should carefully avoid all extremes, par-
ticularly when inimical to neatness. Pyramids of frippery and
false taste, paints, powders, wool, and a number of ef-ceferas,
should be left to the Hottentots: they only serve to disguise and
disfigure beauty, and may be justly called a provoking innova-
tion on nature. One of our poets says, and I cordially join
him in the sentiment,

i ?&;ﬂgﬂ:l?e ’:.Iﬂ:k" gi?_: me a face,
: :
This, this, more taketh e

Than all th* adult'ries of art,
Which charms the eye, but not the heart.

Let therefore a too great love of vanity and dress be ba-
nished from every mind—a desire of useful knowledge, go d
humour, humility, and cautious prudence—fill up the vacancy.
Marriage will then regain its former honours, consequence, and
respect—modesty re-assume its original fascinating power, and
virtue again be reckoned the brightest and most becoming or-
nament of woman : whilst inconstaiicy, seduction, pride, repen-
tance, and shame, shall be sentenced to hide their baleful heads
in the cave of oblivion.

c$
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CHAPTER II.
BEHAVIOUR AND MANNERS.,

ArrEr modesty, dignity of manner is the highest ornament ot
the female character. It gives a distinguishing lustre to every
look, every motion, every sentence you utter; in short, it gives
that charm to beauty, without which it generally fails to please.
By dignity of manner I wouldnot be understood to mean pride,
nor the least tincture of haughtiness; but a care not to let
yourself down in the opinion of the rational part of your ac-
quaintance. You certainly may possess dignity without pride,
affability without meanness, and elegance without affectation.

As mariners steer clear of the shoals and quicksands laid
down in their charts, I shall now draw a picture of a character
to be especially avoided by young females—that of a wvain
woman.

When a woman once becomes vain, her thoughts are so
much employed on her own dear person, that, when with others,
she neither sees nor hears any thing that passes. She takes
such pains in her conversation to bring in herself upon all oc-
casions, that the artfice 1s readily seen through, and sneered at,
It 1s highly laughable to see her angling for praise, and rise so
dissatisfied with the ill-bred company, if they will not bite; to
observe her throwing her eyes about to catch admirers. She
cruises like a_privateer, and 1s greatly out of countenance if she
returns without a prize. She is so eager to draw respect, that
she always misses 1t: yet thinks it so much her due, that when
she fails she grows waspish ; not considering that the opinions
of others cannot be taken by storm.

If the world, instead of admiring her imaginary excellencies
takes the liberty to ridicule them, she appeals to herself, gives
sentence in her own favour, and proclaims it wherever she
goes. On the contrary, if encouraged by a single word, she is
so very obliging and grateful, that she will thank you again and
again, though m fact youare only laughing at her. She con-
strues a compliment into a demonstration; thinks herself di-
vine, because she is told so in gallantry ; and believes it sooner
than she would her looking-glass. But the good lady forgets
all this while, that the men, against whom she directs her artil-
lery, would not submit to her impertinence, but with views she
little thinks of. Every civil thing they say to any other lady m
company, is a dagger to her. It makes her so uneasy,
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that she cannot keep her seat, but up she rises, and goes home,
half burst with anger. She looks on rules, as things made for
common people, and not for persons of her rank. %f, by great
fortune, she happens, m spite of her vanity, to be honest, she
15 quite troublesome with it.  Her bragging of her virtue looks
as 1f 1t cost her so much pains to get the better of her inclina-
tion, that the ferences are very ridiculous. Her good humour
15 ch!eﬂy employed in laughing at good sense ; and it 1s plea-
sant to see how heartily she despises any thing that is fit for her
to do. Her fancy is chiefly taken up in the choice of a gown,
or some such thing; and so faithful and obsequious 1s she to
the fashion, that she would be reconciled even to virtue, with
all its faults, if she thought it was practised at court.

To a woman so composed, when affectation comes in to
heighten the character, she is the very summit of absurdity.
She first sets up for something extraordinary, and on this ac-
- count will distinguish herself, right or wrong, and is particular
in every thing she does. She would have it thought, that she
is formed of finer clay than other people, and that she has no
common earth about her. Hence, she neither moves nor speaks
like other women, because it is vulgar ; and as ordinary English
1s too coarse for her, she must have a language of her own,
and the words of that she minces.

Her looking-glass, in the morning, directs all her motions
for the day. She comes into a room as if her limbs were set
on with ill-made screws, which puts the company in a panic,
lest the pretty thing should drop some of its artificial person
as she moves. She does not like herself as God Almighty
made her; of course colours her face, and pencils her eye-
brows. She falls out with nature, against which she is ever at
war, except in those moments when her gallunt 1s with her.
When she wishes to be soft and languishing, there is something
in her affected easiness, so unnatural, that her‘frowns are far
more engaging. When she would appear humble, it is carried
to an uncommeon length, and, at the same time, she is so ex-
ceedingly proud, that there is no enduring it.

There 1s such an impertinent smile, such a satisfied simper,
when she faintly disowns some fulsome compliment, made her
perhaps at the sacrifice of truth, that her thanks for it are
meore visible under this disguise, than they could be, were she
to declare them openly. If a handsome woman takes the
liberty of dressing herself out of the fashion, she immediately
does the same, and makes herself nglier than ever. Her dis-
course 1s a senseless chime of empty words ; a heap of com-
phiments, so equally applied to very different persous, that they
are neither valued nor believed. Her eyes keep pace with her
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you keep good eompany you will not often find yourself in such
a disagreeable situation; but it may sometimes happen, as
fools will occasionally intrude themselves where their company
is despised. :

Industriously avoid every thing that is masculine, either in
your dress or your behaviour. Many things unnoticed in the
men are disgustful in women; such as sitting cross-legged,
spitting, blowing their noses, which last may be avoided in com-
pany by habit and attention; but if necessity obliges you,
where you can, retire. The power of a fine woman over the
hearts of men, if she 1s perfectly delicate, is beyond conception;
but still it is in her power to dispel the charm; and if she is
not careful, she may soon reduce the angel to a very ordinary

wl. 2

The female sex are accused of being particularly addicted to
the vice of detraction ; why they are so, I cannot take upon me
to say; in my opinion, the men are equally guilty, where their
interests interfere. However let me advise you to guard against
it at all times, but especially where your own sex are concerneds
and where you may chance to have a rival, and to be speaking
of her, be nicely tender of her reputation: it will dignify you
in our minds more than you are aware of. Were you to speak
degradingly of her, it would be attributed to meanness and jea--
lonsy ; but if you mention her with respect, it would give a
high opinion of your greatness of mind.

Sympathize n the distress of unfortunate women, particu
larly those who fall by the artful villany of men. Sink them
not lower by any severity of censure, or ungenerous upbraid-
ings; but prideyourself n being the friend of the unhappy, and
pity where you can.

Great intimacies are both foolish and imprudent; for when
once bioken, of which they scarce ever fail, the bag of secrets
18 untied ; they fly about like birds let loose from a cage, and
become the entertamment of the town. Besides, they are not
only imprudent, but lead to ill manners; for when an intimate
friend comes into company where you are, there 1s such a dis-
tinction shewn her, that is offensive and affronting to all the
rest.

Never suffer any one, under the pretence of friendship, fo
take unbecoming liberties with you. Never submit to be teaz-
ed by them, where it is disagreeable to you ; but exert a proper
spirit, and support that dignity that will always entitle you to
respect. No friendship whatever will authorize unbecoming
freedoms, and I should doubt the affection of any ong who
would take pleasure in making me unhappy.

But yet, I would not have you formal. There is a medium

-.
-
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conveys the idea of a scold, and scolding is the strongest mark
of low breeding. e 1

It has of late years been thought necessary to introduc
young people early into what is called LIFE, in order that this
rustic and beautiful diffidence might not expose them to the.
observation and ridicule of the fashionable world. Mistaken
notion ! cruel innovation on the sweet simplicity of youth and
innocence ! What an opinion does it give a rational and think-
mg mind of modern refinements, w%aich have so dangerous a
tendency !

In former ages, a modest and diflident woman was sure to
meet with general respect, and appeared to have a just de-
mand on every one for protection. Vice then fled, to conceal
its ugliness and deformity from the penetrating eyes of the
world ; and the wily libertine, the unprincipled gambler, or
the known votary of Baechus, were shunned, as monsters
formed to destroy; wlilst the poor vietims of their baseness,
unable to support the humiliating distresses which their own
weakness and the frailties of others had brought upon them,
atoned, by years of penitence and voluntary obscurity, for a
few hours of guilt, folly, and believing tenderness. :

But the countenance and indulgence which has for so long a
period been extended to fashionable seduction, has rendered too
many regardless of censure and fearless of consequences. The
unhappy daughters of frailty, by being often seen, seldom rob
us of tears; and at the same time their miseries are beheld with
contempt or indifference by their own sex, and are either en-
eouraged or insulted by the other; they are deprived of hope
by cruelty, or bribed into a continuance in guilt, ull they become
too hardened for repentance ; and often, after a life of misery,
end their wretched existence—the victims of folly, persecution,
despair, and want.

apless children of indiseretion ! Whilst the good, humane,
and benevolent behold your sufferings with an eye of tender
compassion, and pray for your reformation, your own hearts
will not be so indulgent to your failings; you will ever, at times,
in the bitterness of anguish, lament your first deviation from the
safe, serene, and pleasant paths of modest innocence; and in the
serious moments of reflection (for such moments there will be
found to steal upon you, could you even secure yourselves a
constant residence in the house of joy,) regret the heart-rending
pangs of imprudence brought on your unfortunate parents;
and till the cold hand of death has closed those eyes which
once sja_arkled with the soft emanation of unsullied purity, lament
your disregard of the divine precepts of religion, the basis of
every virtue,
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May this true, though painful description, of those unhappy
females, who have fallen into the snares of guilt, check too
eager a desire after pleasure in the youthful mind unspotted
with a crime ! May it suppress all impatient desires of being
early introduced into a world from which they have so mueh
to fear, and so little to hope !

Look into yourselves, learn wisdom, and acquire experience,
before you venture into the dangerous vortex of beguiling
pleasure. If" you cannot find contentment in the sweet security
of domestic enjoyments, be assured you will never find happiness
abroad.

Many women have lost their characters through indiscretion
only. With respect to the world, it is as bad to appear wicked,
as to be really so. She who throws off her modesty either in
her words or her dress, will not be thought to set much value
upon it in her actions.

Some women unfortunately know themselves to be handsome,
and rather than not make the most of their beauty, learn the art
of languishing ; and flatter themselves that the tenderness
they affect, may pass for mmocence, and their languishing
for modesty. T'here is an impudence in the very bashful part
of such women’s behaviour ; the flutter of the fan, the awk-
wardness of the look, the disorder of the gesture, at hearing
what they should know nothing of, warm the imagination of
those men that see them, and lay them open to their attacks.

Fear not the being reproached with prudery. Prudery is
the affectation only of delicacy. I do not mean that you should
affect it, but possess it in reality. At any rate, it 1s better to
be thought ridiculous than loose. '

Possibly you may be called reserved, and may be told by
the men, that a more open behaviour would render you more
amiable. Believe me, they are false who tell you so. As com-
panions, indeed, it may make you more agreeable, but as
women, less amiable. However, I mean not to forbid your
being easy and frank in conversation; but to guard you
against too great freedom, or the least tincture of indelicacy.

There 1s an innate dignity in ingenuous modesty peculiar to
your sex, which naturally protects you from the freedom of
ours. 'This sense of virtue should be felt by every woman,

rior to the reflection that it is her interest to keep herself
sacred from familiarities with the men. That a woman may
admit of innocent freedoms, provided she keeps her virtue
sacred, 1s a notion, not only indelicate in the highest degree,
but dreadfully dangerous and has proved so to many of your
seX.
D2
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I believe this picture to convey no exaggerated representa-
tion of the state of things, which is often witnessed in the
higher ranks of society. I fear too, that it is a picture to
which the practice of the middle ranks, thought at present not
fully corresponding, bears a continually increasing resem-
blance. The extreme, however, which has been described,
has, like every other extreme, its opposite. There are mothers
who profess to initiate their daughters, almost from the cradle,
mto the knowledge, as they are wont to express themselves, of
life ; and pollute the years of childhood with an instilled at-
tachment to the card-table; with habits of flippancy and pert-
ness, denominated wit ; with an * easiness” of manners, which
ought to be named eflrontery ; and with a knowledge of tales
of scandal, unfit to be mentioned by any one but ina court of
justice. Both these extremes are most dangerous to every
thing that is valuable in the female character; to every thing
on which happiness in the present world and in a future world
depends. lfut of the two the latter is the most pernicious.
In that system war is carried on almost from infancy, and car-
ried on in the most detestable mauner, against female delicacy
and innocence. In the former, that delicacy and that innocence
are exposed under the greatest disadvantages to the sudden in-
fluence of highly-fascinating allurements. It may be hoped,
however, that, coming to the encounter as yet little impaired,
they may have some chances of escaping without severe njury.
At any rate, be this chance ever so small, it is greater than
the probability, that when assailed from their earliest dawn
by slow poison incessantly administered, they should ultimately
survive,

To accustom the mind by degrees to the trials which it must
learn to withstand, yet to shelter it from insidious temptations,
while it is unable to discern and to shun the snare, is the first
rule which wisdoi suggests with regard to all trials and temp-
tations whatever, To this rule too much attention cannot be
paid in the mode of introducing a young woman into the com-
mon habits of social intercourse. Let her not be distracted
in the years by nature particularly designed for the cultivation
of the understanding and the acquisition of knowledge, by the
turbulence and glare of polite amusements.

Let her not be suffered to taste the draught which the world
offers to her, until she has learned that, if there be sweetness
on the surface, there is venom deeper in the cup; until she
has acquired a night judgmentand a well-directed taste as to
the pursuits and pleasures of life, or, according to the lan-
guage of the apostle, has become disposed “ to approve the
things which are excellent;” and is fortified with those prin~

.....
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ciples of Christian temperance and rectitude, which may guara
her against unsafe indulgence. Let vanity, and other unwar-
rantable springs of action, prompt at all times to exert therr
influence on the female character, and at no time likely to exert
an influence more dangerous than when a young woman first
steps into public life, be curtailed, as far as may be safely prac-
ticable, of the powerful assistance of novelty. Altogether to
preclude that assistance is impossible,

But it may be disarmed of much of its force by gradual fa-
miliarity. Let that gradual familiarity take pluce under the
superintendence of parents and near relations, and of friends
of approved sobriety and discretion. Let not the young wo-
man be consigned to some fashionable instruetress, who, pro-
fessing at once to add the last polish to education, and to in-
troduce the pupil into the best company, will probably dismiss
her thirsting for admiration ; inflamed with ambition; devoted
to dress and amusements; initiated in the science, and the
habits of gaming; and prepared to deem every thing right and
indispensable, which is or shall be recommended by modish
example.

Let her not be abandoned in her outset in life to the giddi-
ness and mistaken kindness of fashionable acquaintance in the
metropolis ; nor forwarded under their convoy to public places,
there to be whirled, far from maternal care and admonition, n
the circles of levity and folly, into which even had maternal
care and admonition been at hand to protect her, she ought not
to have been permitted to step. At this very mmportant sea-
son, while the mother selects with cautious discrimination, and
limits within narrow bounds, both as to time and expense, the
scenes of public resort and entertainmeént, to which her youthful
charge 1s now to be suffered to have access ; let her cultivate in
the mind of the latter with augmented solicitude, those prin-
ciples, dispositions, and habits, which may lead her not only
cheerfully to acquiesce in the course adopted, but even sponta-
neously and decidedly to prefer it to a system of less guarded
indulgence.

Let a double share of attention be exerted to preserve and
strengthen in her breast a sense of the sinfulness of human
nature ; of the necessity of constantly looking up for divine
support ; of the transitory and inconsiderable worth of tem-
poral things compared with eternity ; of the superiority of the
peaceful and heartfelt joys, which flow from the discharge
of duty and the animating hopes of the favour of God
through Christ, over every other gratification. All these prin-
ciples are menaced, when fresh inlets of insnaring pleasures are

opened.
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- Let parental vigilance and love gently point out to the
dlughter, on every convenlent occasion, what is proper or im-
proper in the conduct of the persons of her own age, with whom
she is in any degree conversant, and also the grounds of the
approbation or dnapprohatmn expresaed Let parental coun-
sel and authority be prudently exercised in regulating the choice
of her associates. And at the same time that she is habituated
to regard distinctions of wealth and rank, as circumstances
wholly unconnected with personal worth; let her companions
be in general neither much above her own level, nor much be-
low it: lest she should be led to ape the npmlm]s, the expen-
siveness, and the fashionable follies of persons in a station
higher than her own; or in her intercourse with those of hum-
ble condition, to assume airs of contemptuous and dumineering
superiority., Solicitude on the part of parents, to consult the
welfare of their child in these points, will probably be attended
with a farther consequence of no small benefit to themselves;
when it persuades them to an Increased degree of circumspec-
tion as to the visitors whom they encourage at home, and the
society which they frequent abroad,

CHAPTER 1V.
CONVERSATION AND LETTER-WRITING.

Canst thou be silent? No; for wit is thine
And wit talks most, when least she has to say,
And reasou interrupts not her career. Youna:

ConvEersaTion is one of our most rational and highest en-
joyments ; it 1s very necessary, therefore, that our readers
should acquire an easy and pleasing manner of conversing on
every subject proper for their sex and age; but never to at-
tempt those m which their want of knowledge would expose
them to ridicule.

A good memory is a very necessary requisite to make an
agreedble and intelligent wmpamun. Diflidence is sometimes
an impediment to young people’s shewing their abilities in con-
versation ; but that will wear off, after associating a little time
with the pﬂhte world. Yet, Imwaver brilliant your powers
of conversing, they must be kept under the nicest restric
tions. If so fortunate as to have a good understanding, united
with the happy art of shewing it to advantage, you must neves
attempt to monopolize too much of the conveisation to yous-
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selves: but be content very often to wait till called upon to
- give your sentiments on the subject discussed: and then, be
sure to give it with modest diffidence, which will not appear to
enforee upon your hearers a certainty of being right in your
opmions. Ifyou find you have been wrong in your sentiments
or that you have mistaken the subject, be not captious, or dis-
pleased with those who endeavour to set you right; but le
your mind be open to conviction, and be ever ready to acknow--
ledge any error you have committed. Such an ingenuous pro-
ceeding, so far from being considered as a proof of your want-
ing judgment, will assuredly prove the contrary, and you will
find every one ready to find excuses for you, and to prevent your
making any future mistakes.

The babller is a perpetual nuisance to. society. It com-
monly happens that shallow streams make the loudest noise;
so those who talk the most, very often talk the greatest non-
sense. People who are fond of hearing themselves, have but
few opportunities of improving from the conversation of
others; and though they weary their hearers, they will not he
prevailed upon to believe it possible. T'o talk much and well,
re-:]mres a sound _]udfrmEnt retentive memory, and good under-
standing, with a vast command of temper : for be assured, if
you talk much, you will meet with many severe attacks for the
mnovation you are making on the time, patience, and pleasure
of uthers.

Another ridiculous folly which the love of talking makes
many people fall mto, 1s felling marvellous and improbable
stortes; which, by hmng often repeated, grows tiresome, and
fraquenﬂ_',’ bnngs a reproach on the person’s veracity. Some,
indeed, have the happy art of telling a story well, and by the
falx6duction of a good anecdote, or witty bun-mut will set the
- table in aroar. DBut where one succeedsin this way many will
fail, and find their endeavours to amuse, repaid, with a yawn or
a dead silence. 'This is often owing to a slowness and formality
i their manner, or by the improper introduction of a aumber
of useless and unnecessary words: never attempt being witty by
design, lest you meet with as severe a retort, as_that given by
Dean Swift to a young gentleman ; who, on hearmg that bright
genius, by his witand pleasantry, enliven and produce the most
violent bursts of laughter from his companions, started up ona
sudden, and addressing the Dean—‘ You must know, Sir,” said
he, ‘T have a great mind to set up for a wit myself.’—¢ Have you
s0, young man ¥’ replied Swift;  then let me advise you to set
down again,’

Let me caution you against laughing too muchin company.
Nothing serves to render any one mose disagreeable, than a
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on the sober mind, which is deeply wounded when it hears the
holy name it loves dishonoured; and itis as contrary to good-
Lreeding to give pain, as it is to true piety to be profane. It 1s
astonishing that the refined and elegant should not reprobate
this practice for its coarseness and vulgarity, as much as the
pious abhor it for its sinfulness.

I would endeavour to give some faint idea of the grossness
of this offence, by an analogy (oh! how inadequate!) with
which the feeling heart, even though not seasoned with reli-
gion, may vet be touched. To such I would say: Suppose
you had some beloved friend—to put the case still more
strongly, a departed friend—a revered parent, perhaps, whose
image never occurs without awaking in your bosom sentiments
of tender love, and lively gratitude ; how would you feel if
you heard this honoured name bandied about with unfeeling
familiarity, and indecent levity; or, at best, thrust mto every
pause of speech as a vulgar expletive? Does not your affec-
tionate heart recoil at the thought? And yet the hallowed name
of your truest Benefactor, your heavenly Father, your best
Friend, to whom you are indebted for all that you enjoy; who
gives you those very friends in whom you so much delight,
those very talents with which you dishonour him, those very
organs of speech with which you blaspheme him ; is treated
with an irreverence, 2 contempt, a wantonness, with which you
cannot bear the very thought or mention of treating a human
friend. His name is impiously, is unfeelingly, is ungratefully,
sineled out as the object of decided irreverence, of systematic
contempt, of thoughtless levity. His sacred name 1s used in-
discriminately to express anger, joy, grief, surprise, impatience,
and, what is still more unpardonable than all, it is wantonly
used as a mere unmeaning expletive, which, being excited by
no temptation, can have nothing to extenuate it; which
_:auning no emotion, can have nothing to recommend 1t, unless
it be the pleasure of sin. ;

Among the deep, but less obvious mischiefs of conversation,
misrepresentation must not be overlooked. Self-love is continu-
ally at work to give to all we say a bias in our own favour. The
counteraction of this fault should be set about in the earliest
stages of education. If young persons have not been discou-
raged m the natural-but evil propensity, to relate every dispute
they have had with others to their own advantage; if they
have not been trained up to the bounden duty of doing justice
even to those with whom they are at variance; if they have
not been led to aim at a complete impartiality in their little
narratives, and instructed never to take advantage of the ab.
sence of the other party, in order to make the story lean to
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their own side more than the truth will adout; how shall we in
advanced life look for correct habits, for unprejudiced repre-
sentations, for fidelity, accuracy, and unbiassed justice ?

Yet how oftenin society, otherwise respectable, we are pained
with narrations, in which prejudice warps and self-love blinds !
How often do we see, that withholding a part of the truth
answers the worst ends of a falsehood! How often regret the
unfair turn given to a cause, by placing a sentiment in one
pomt of view, which the speaker had used in another! the
letter of truth preserved, where its spirit is violated! a super-
stitious exactuess, scrupulously maintained in the under parts
of a detail, in order to impress such an idea of integrity as
shall gain credit for the misrepresenter, while he is designedly
mistaking the leading principle! How often may we observe a
new character given to a fact, by a different look, tone, or em-
phasis, which alters it as much as words could have done ! the
false 'mpression of a sermon conveyed, when we do not like the

reacher ; or when, through him, we wish to make religion
itself ridiculous! the care to avoid literal untruths, while the
mischief is better effected by the unfair quotation of a passage
divested of its context; the bringing together detached por-
tions of a subject, and making those parts ludicrous, wher
connected, which were serious in their distinct position! the
msidious use made of a sentiment by representing it as the
opinion of him who had only brought it forward in order to
expose it! that subtle falsehood which 15 so made to incor-
porate with a certain quantity of truth, that the most skilful
moral chemist cannot analyze or separate them! for a good
misinterpreter knows that a successful lic must have a certain
infusion of truth, or it will not go down. Aad this amalgama-
tion 1s the test of his skill ; as too much truth would defeat the
end of his mischief; and too Jitt/e would destroy the belief of
the hearer. All that undefinable ambiguity and equivoi ation ;
all that prudent deceit, which is rather implied than expressed ;
those more delicate artifices of the school of Loyola and of
Chesterfield, which allow us, when we dare not deny a truth,
yet so to disguise and discolour it, that the truth we relate shall
not resemble the truth we heard ! These, and all the thousand
shades of simulation and dissimulation, will be carefully guarded
against in the conversation of vigilant Christians.

Again, it is surprising to mark the common deviations from
strict veracity, which spring not from enmity to truth, not
from intentional deceit, not from malevolence or envy, not
from the least design to injure ; but from mere levity, habitual
mattention, and a current notion thatit is not worth while to
be correct in little things. But here the doctrine of habits

E 2
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comes in with great force, and in that view no error i_s small

"The cure of this disease in its more inveterate stages being nex

‘o impossible, its prevention ought to be one of the earliest ob-
Jjects of education. 1

Some women indulge themselves in sharp raillery, unfeeling
wit, and cutting sarcasms, from the consclousness, it is to be
feared, that they are secured from the danger of being called to
account ; this licence of speech being encouraged by the very
circumstance which ought to suppress it. To be severe, be-
cause they can be so with impunity, is a most ungenerous reason.
It 1s taking a base and dishonourable advantage of their sex ;
the weakness of which, instead of tempting them to commit
offences because they can commit them with safety, ought
rather to make them more scrupulously careful to avoid mdis-
cretions, for which no reparation can be demanded. What
can be said for those who carelessly involve the mjured party
1 consequences from which they know themselves are exempt-
ed, and whose very sense of their own security leads them to
be indifferent to the security of others. '

_ The grievous fault of gross and ebvious calumny or detrac-
tion which infests conversation, has been so heavily and justly
condemned by divines and moralists, that the subject, copious
as it 1s, 1s mearly exhausted. But there is an error of an op
site complexion, which we have noticed, and against which the
peculiar temper of the times requires young women should be
guarded. There is an affectation of candour, which is almost
as mischievous as calumny itself; nay, if it be less injurious in
its individual application, it is, perhaps, more alarming in its
general principle, as it lays waste the strong fences which se-
parate good from evil. They know, as a general principle,
(though they sometimes calumniate) that calumny is wrong ;
but they have not been told that flattery is wrong also; and
youth, being apt to fancy that the direct contrary to wrong
must necessarily be right, are apt to be driven into violent ex-
tremes. The dread of being only suspected of one fault,
makes them actually guilty of the opposite, and to avoid the
charge of harshness, or of envy, they plunge into insmcerity
and falsehood. In this they are actuated either by an unsound
judgment, which does not see what is right, or an unsound
principle, which prefers what is wrong. Some also com-
mend, to conceal envy; and others compassionate, to indulge
superiority.

In fine, to recapitulate what has been said, with some addi-
tional hints :—Study to promote both intellectual and moéral
improvement in conversation; labour to bring into it a dispo-
sition to bear with others, and to be watchful over yourself;
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" keep out of sight any prominent talent of your own, which, if
mdulged, might discourage or oppress the feeble-minded ; and
try to bring their modest virtues mto notice. If you know any
one present to possess any particular weakness or infirmity,
never exerclse your wit by maliciously inventing occasions
which may lead her to expose or betray it; but give as fa-
vourable a turn as you can to the follies which appear, and
kindly help her to keep the rest out of sight. Never gratify
your own humour by hazarding what you suspect may wound'
any present, mn their persons, connexions, professions in life,
or religious opinions ; and do uot forget to examine whether
the laugh your wit has vaised be never bought at this expense.
Cultivate true politeness, for it grows out of true principle,
and is consistent with the gospel of Christ; but avoid those
feigned attentions which are not stimulated by good-will, and
those stated professions of fondness which are not dictated by
esteem. Remember, that the pleasure of being thought am:-
able by strangers may be too dearly purchased, if it be pur-
chased at the expense of truth and simplicity: remember, that
simplicity 1s the first charm i manners, as truth is in mind;
and could truth make herself visible, she would appear vested
mn simplicity,

Remember also, that true Christian goodness is the soul, of
which politeness is only the garb. It is not that artificial
quality which is taken up by many when they go into society,
in order to charm those whom it 1s not their particular business
to please ; and is laid down when they return home to those,
to whom to appear amiable 1s a real duty. It is not that fasci-
nating, but deceitful softness, which, after having acted over a
hundred scenes of the most lively sympathy, and tender interest,
with every sligcht acquaintance—after having exhausted every
phrase of feeling, for the trivial sicknesses or petty sorrows
of multitudes who are scarcely known—leaves it doubtful whe-
ther a grain of real feeling or genume sympathy be reserved
for the dearest connexions ; and which dismisses a woman to
her immediate friends with little affection, and to her own
family with little attachment.

In concluding these remarks upon conversation we shall add
a few words en a kindred subject—

LETTER WRITING.

Letters which pass between men commonly relate, in a
greater or less degree, to actual business. Even young men,
on whom the cares of life are not yet devolved in their full
weight, will frequently be led to enlarge to their absent friends
un topics not only of an interesting nature, but also of a serious
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cast: on the studies which they are respectively pursuing; o2
the advantagesand disadvantages of the profession to which the
one or the other is destined; on the circumstances whick
appear likely to forward or to impede the success of eachin the
world. The seriousness of the subject, therefore, has a ten-
dency, though a tendency which, I admit, is not always suc-
cessful, to guard the writer from an affected and artificial style.
Young women, whose minds are comparatively unoccupied
‘by such concerns, are sometimes found “to want mn their cor-
respondence a counterpoise, if not to the desire of shining, yet
to the quickuess of 1magination, and, occasionally, to the
quickness of feeling, natural to their sex. Hence they are ex-
posed to peculiar danger, a danger aggravated sometimes by
familiarity with novels and theatrical productions; sometimes
by the nature of the fashionable topics, which will proceed,
from engrossing conversation, to employ the pen; of learning
to clothe their thoughts in studied phrases ; and even of losing
simplicity both of thought and expression in florid, refined, and
sentimental parade. Irequently, too, the desire of shining in-
termingles- itself, and involves them in additional temptations
They are ambitious to be distinguished for writing, as the
phrase is, good letters, :
Those letters only are good, which contain the natural effu-
sions of the heart, expressed in unaffected language. 'I'insel
and glitter, and laboured phrases, dismiss the friend and intro-
duce the authoress. From the use of strained and hyperbolical
language, 1t is but a step to advance to that which is mnsincere.
But though that step be not taken, all that is pleasing in letter-
writing 1s already lost. And a far heavier loss is to be dreaded,
the loss of simplicity of manners and character in other-points.
For when a woman is habitually betrayed into an artificial
mode of proceeding by vanity, by the desire of pleasing, by
erroneous judgment, or by any other cause; can it be impro-
bable that the same cause should extend its influence to other
varts of her conduct, and be productive of similar effects ¥ In
Justice to the female sex, however, it ought to be added, that
when amiable women, and especially amiable women of im-
proved understandings, write with simplicity, and employ their
pens in a more rational way than retailing the shapes of head-
dresses and gowns, and thus, however without intention, en-
couraging each other in vanity, their letters are in many re-
spects particularly pleasing. A few specimens of letters on
common subjects are here added for the use of those who Lave
been prevented from practising epistolary correspondence, ana
we shall conclude with some hints for avoiding vulgarisms and
improprieties.
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A Daughter to her Mother.

My dear mamma will, 1 hope, forgive this complaint, when [
secretly inform her of the c-.ul.sc—lhuuﬂh I confess myself fre-
quenti y negligent, vet my governess’s SE'.I'EI‘II}I' dJEED]TIPDEES me
in such a manner, that [ am really incapable of attending to my
work. T am frequently depriv ed of my breakfast—sometimes
of my dinner—and have often supperless gone to bed, because
I have not drunk large basons of camomile 1 tea, which is so ex-
ceedingly obnoxious to me.  1fmy dear mamma would remove
me to another school, or prevail npon my governess to moderate
her eruelty, my future conduct, I hope, will prove me—A dut:ful
daughter.

The Mother's Answer.

Dear ﬂfﬂry,—The cause of complaint is ample excuse for
your writing. Lwish my dear girl had been earlier in her com-
munication, for I should deem myself more cruel than your
governess, did I connive at such unwarrantable usages. You
shall leave the school immediately. I am, your affectionate
rother.

A young Lady to her Mamma.

Dear Mamma,—The great pleasure I see other young ladies
ke in the study of arithmetie, and the advantage it seems to give
them in conversation, render me desirous to be similarly accom-
plished. I throw myself with confidence on the kindness of iny
dear and ever-indulgent mamma, to favour me in this particular,
and flatter myself that her approbation of my proficiency in this
hranci of education will be equal to that she was pleased to be-
stow on me in the last holidays, and which contributed so much
- to the felicity of—My dear mamma’s most dutiful and affection-
ate daughter.

Dy, Johnson to Miss Thrale.

Dearest Miss Sophy,— By an absence from home, and from
one reason or another, I owe a great number of letters, and 1
assure you, that I sit down to write your’s first. Why yon
should think yourself not a favourite, I cannot guess; my favour
will, I am afraid never be worth much; but, be its value more .
or ]ess, you are never likely to lose it, "and less likely if you con-
tinue your studies with the same dlhgence as you have begun
them.

Your proficiency in arithmetic is not only to be commended,
but admired. Your master does not, I suppose, come very
often nor stay very long: yet your advance in the science of
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well, [ do not always write plain enough for young ladies. 1
am glad, my dear, to see you write so well, and hope tha
you mind your pen, your book, and your needle, for they are
all necessary: your books will give you knowledge, and make
you respected ; and your needle will find you useful employ-
ment when you do not care to read. When you are a little
older, I hope you will be very diligent in learning arithmetic ;
and, above all, that through your whole lite you will carefully
say your prayers, and read your Bible. I am, my dear, your
most humble servant.

Hints for avoiding Vulgarisms and Improprieties.

1. Spelling.—1t is now usual to dismiss the u from the fina.
syllable of words ending in our, as honour, labour, &c., and the
concluding &k from words ending ck, as almanack, tragick,
comick; compleat, 1s now more properly written complete, &c

2. Fulgarisms.—I comes, I goes, &c., for I come, I go. Learn
18 frequently used for teach, set for sit, laid for lay, mistaken for
mistaking, &c. Was is used for were, and the power of con-
junctions is little attended to, viz., if he was, instead of if he were
Adjectives are commonly used for adverbs; ke wrote agreeable
to your order, should be he wrote agreeably.

roverbial expressions and trite sayings are the flowers of the
rhetoric of a low-bred person; instead of saying, My friend was
compelled by necessily, he would say, Necessity has no law, Xec.;
such vulgar apherisms ought to be rejected which are common

. and in familiar use. An attentive *-iter would not say, It was

all through you it happened, but It happened through your tn-
attention.

3. Punctuation, imasmuch as it is necessary to the proper
division of sentences, is of very great importance. It may
easily be acquired by looking at the position of points in books,
and by consulting good treatises, as Stackhouse on Punctuation,
&c. In general, points are the pauses which a correct orator
would use in speaking, andas a knowledge of their powers is to
be acquired with very little care, the neglect of them is unpar-
donable.

4. Miscellaneous—The art of writing well 1s an mdispensable
requisite to complete epistolary communications. Various
opnions prevail respecting the use of capital letters; but all
writers agree that évery sentence should begin with one, ana
that proper names, and the emphatical words in a sentence,
should only be distinguished by them.

There should be a margin on the left hand of your paper,

ome distance from the top of the sheet where you begin, and

2. F
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their affairs; and the ridiculous ambition of little folks asso-
ciating with the great, has, no doubt, added many a name to
the list of bankrupts.

Many a fond couple are happy and contented, till this un-
fortunate ambition takes possession of their minds : from that
ill-fated period every thing goes wrong, and their affairs, like
their ideas, are equally unfortunate. Their house must be
altered, their rooms enlarged : plain furniture gives place to a
profusion of ormament ; glass and silver glitter on the sideboard,
the smell of tallow candles becomes offensive, and there-
fore waa lights must be introduced. In the article of dress, the
whole family must be improved: the young ladies and gentlemen
are never seen but in the most extravagant and costly
dresses.

Their house becomes burthened with servants to attend the
crowds of company which constantly fill their rooms, and who
secretly despise their imprudence, and publicly laugh at their
vanity. A carriage too is kept, for the convenience of return-
ng their numerous visits ; and what 1s, if possible, still more
ridiculous, while the real good of acompetent fortune is wasting,
and happiness sacrificed to the unmeaning and unsatisfactory
folly of parade and show, this unhappy and foolish couple fee!
themselves awkward and uncomfortable from having stept out
of their place, and from acting out of their real character. A few
fleeting vears terminate their career of folly and extravagance—
an execution is entered on their goods—and a commission of
bankruptcy settles the whole account.

Being reduced to the necessity of beginning the world anew,
they are taught by dear-bought experience, to set a proper
value upon the necessaries of life; they therefore carefully
avoid venturing again to taste any of its luxuries. Industry and
care take place of idleness and dissipation; show is banished
for substance; perseverance and success once more  bless
them with ease and plenty ; solid sense keeps pride from making
any innovations in their way of living ; and they are content to
pay a proper respect to their smiling superiors, without wish-
ing to be enrolled amongst the lists of their acquaintance: the
young masters and misses thrive as well, and feel as much at
their ease, in plain dresses, as they had ever done in the most
expensive ones, while their mother finds herself very comfortable,
and is now content to visit her neighbours in a white dimity
gown,

To mix with our superiors is undoubtedly very desirable on
many accounts, if we have a sufficient command over our-
selves to keep our wishes and desires within the proper bounds
of prudence and discretion ; but never let a vain ambition of

F 2
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being noticed by the great, render you meanly servile to their
humours, or subservient to their vices. The character of a
toad-eater, flatterer, or sycophant is truly detestable; itis a
degradation of human nature, and those who can meanly stoop
to sacrifice their principles to their ambition, could as easily,
and with .ess trouble, sacrifice their best friend to any one who
could pay a higher price for their adulation and hypocrisy.

To associate with those of an equal station with yourselves,
or even those of a rank immediately above you, is undoubtedly
commendable : but of all absurdities it 1s the first, to copy the
manners of the great, by endeavouring to appear upon an equality
with them beyond what your income will aftord ; 1t is worse than
living in a desert.

We must not let the desire of associating with the higher
ranks of life, or of appearing what we are not, mislead us from
the safe and peaceful path of unaspiring rectitude. Envy not the
splendor of the great, covet not their enjoyments, look notupon
their diamonds with a desire to possess them ; wish not for
their luxuries, which too often are the introduction of various
diseases ; be not desireus of feeling the weight of their magni-
ficent clothes, or lolling in a splendid equipage : a coach is often
the gilded vehicle which conveys many a languid bedy that
conceals an aching, discontented, or guilty heart. If you have
not so much wealth as many others, be assured you have fe==
cares; and though you are obliged to walk many a weary step,
remember that exercise is the parent of health, and that health is
the first of human blessings, and gives a pleasing relish to every
innocent nleasure. '

* Home's home, however homely,” wisdom says,

And certain is the fact, though coarse the phrase.

To prove it, if it needed proof at all,

Mark what a train attends the Muse's call ;

And, as she leads th’ ideal group along,

Let your own feelings realize her song.

Clear then the stage ; no scen’ry we require,

Save the snug circle round the parlour-fire ;
_And enter marshall’d in procession fair,

Each happier influence that governs there:

First, love, by friendship mellow'd into bliss,
Lights the warm glow, and sanctifies the kiss ;
en, fondly welcom’d to th' accustom’d seat,
In sweet complacence wife and husband meet,
Look mutual Flmure, mutual purpose share,
Repose from labours to unite in care.
Ambition !—does ambition there reside ?
Yes, when the boy, in manly mood, astride,
g::f headstrong prowess innocently vain,) -
nters,—the jockey of his father’s cane.
While emulation, in the daughter’s heart,
Bears a more mild, though not less pow’rful part 3
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With zeal to shine her flutt'ring bosom warms,
And in the romp the future housewife forms.
Or both, perchance, to graver sport incline,
And artand genius in their puttme join ;—
This the cramp riddle’'s puzzling koot inveats,
That rears aloft the card-built tenements.
Think how joy animates, intense, tho' meek,
The fading roses on their g'randam s cheek ;
‘When proud the frolic progeny to survey,

She feels and owns an nt'rest in their play ;
Adopts each wish their wayward whims unl'eid,
And tells, at every call, the story ten times told,

AMUSEMENTS.

In former ages, when the barbarous combats of gladiators
were exhibited in the Roman Circus; and exhibited in so
many cities, and with such frequency, as in some instances to
cause from twenty to thirty thousand lives to be sacrificed in
Europe by this abominable cruelty within the space of a
month; the wives and daughters of the citizens of all ranks are
represented as having been passionately addicted to these spec-
tacles. To our own countrywomen, whose eyes have not been
polluted, nor their hearts hardened by brutish and sanguinary
entertainments, this recital may scarcely appear credible. But
the fact is confirmed by similar examples.

I mean not to dwell on the concurrent accounts, given by
different writers, of the extreme delight which the women
among the North American Indians manifest, when vying with
each other in embittering the tortures inflicted on the captive
enemy: partly because a large share of the pleasure 1s derived
from the triumphant spirit of revenge; and partly because pa-
rallels drawn from the untamed ferocity of savage life cannot
fairly be applied to illustrate the influence of custom on mo-
dern periods of refinement. But a fact, too nearly correspond-
ing to that which has been alleged from the annals of Rome,
was very recently to be witnessed, I believe that it is even yet
to be witnessed, in one of the cultivated nations of the south of
Europe. Iallude iothe Spanish Bull-feasts. Persons of cre-
dit, who have visited Spain, unite in describing the Spanish la-
dies as beyond measure fond of this barbarous species of enter-
tainment, and as most vehement in their applause when the
scene of denger 1s at the height.

According to Mr, Tewneend the Bull-feasts at Madrid are
regularly heI& one day in every week, and often two days,
throughout the summer. On each of these days six bulls are
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l]nllghtﬂfﬁd in the mnming, and twelve in the Ev_Elling. Of the
men who engage the ferocious animal, some maintain the com-
bat on foot, some on horseback. The sanguinary nature and
the danger of the employment may be gstimated trom two cir-
cumstances, mentioned with another view by the author whom
I quote. First, that secenteen horses on an average are killed by
the bulls each day; and that sizéy horses have been known to
perish in a day. Secondly, that among the official attendants
on the Bull-feasts, is a priest appointed to administer the sacra-
ment to persons mortally wounded in the conflict. He con-
cludes his account in the following terms: “ The fondness of
the Spaniards for this diversion is scarcely to be conceived.
Men, women, and children, rich and poor, all give the prefer-
ence to it beyond all other public spectacles.”  His testimony
might receive confirmation, were it necessary, from other au-
thorities.

In the former part of the sixteenth century, Bear-baiting is
affirmed to have been a favourite diversion, * exhibited as a.
suitable amusement for a Princess.” An amusement thus
countenanced was probably acceptable to English ladies in ge-
neral. It appears, at a later period, to have still maintained a
place among the recreations of women of rank. Among the
spectacles displayed for the diversion of Queen Elizabeth, when
she was entertained at Kenilworth Castle, by the Earl of Lei-
cester, bear-baitings and boxing-matches are enumerated by the
historian of the festivity,

I state these facts as affording an impressive example of the
force of custom; and a warning as to the firmness with which
the despotism of fashion may in many cases require to be with-
stood, even when it is aspiring to jurisdiction merely over
amusements. If in the present age, in a Christian country,
among a people which lays claim to considerable refinement,
fashion has power to benumb the sympathetic emotions of hu-
manity which characterize the female heart; to render exhibi-
“tions of cruelty and bloodshed, the miseries of tortured animals,

and the dangers of their wretched' assailants, not merely tole-
rable to female eyes, but a spectacle gratifying beyond every
other in the way of amusement: let it not be thought very im-
probable, that in our own country fashion may, on some oc-
casions, prove herself able to attach women to amusements,
which, though neither stained with blood, nor derived from the
fliction of pain, may be such as for other reasons ought to
be universally reprobated and exploded. And whenever sucl
occasions may arise, let every woman remember, that mode

of amusement mtrinsically wrong, or in any respect unbe-
coming the female sex, are not transformed into immocent
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recreations by the countenance of numbers, nor by the sanc-
tion, if they should obtain the sanction, of nobility, or of a
court. |

Conscientions vigilance to aveid an imprc::]:er choice of
amusements, and an undue sacrifice of time to them, is a duty
of great importance ; not only because time spent amiss can
never be recalled, but also because, by the nature of the en-

ments in which the hours of leisure and relaxation are em-
ployed, the manners, the disEusitiuns, and the whole charac-
ter, are materially affected. Let the volume of any judicious
aveller through a foreign country be opened in the part
where he delineates the pursuits, the general conduct, the
prevailing moral or immoral sentiments of the people. He
will there be found to bestow attention on their customary di-
versions, not only because the account of them adds enter-.
tainment to his narrative, and is necessary in order to com-
lete the picture of national manners, but also because they
Fﬂrm one of the sources to which national opinions, virtues,
and vices, may be traced. It is true, that the amusements
which prevail in any country will depend, in a considerable
degree, on the tone of sentiment and opinion prevailing there;
because a conformity to the existing state of general sentiment
and opinion is necessary to render public amusements generally
acceptable. But it is also true, that the latter exert a reciprn-
cal influence on the former; and are among the most active
of the causes by which it may be altered or upheld.  1f he who
affirmed that, were he allowed to compose the ballads of a
nation, he would, at pleasure, change its form of government,
uttered a boast not altogether unfounded in the principles of
human nature ; with _]uster confidence might he have engaged
to produce most m]portunt effects on the manners, opinions,
and moral character of a nation should he be invested with full
power over all the public diversions.

The influence of amusements on character 1s manifest in
both sexes. A young woman, however, must be deemed more
liable than an individual of the other sex to have the disposi-
tions of the heart essentially affected by favourite modes of
entertainment. Her tune 1s not absorbed, nor her turn of
mind formed and steadied, by professional habits and occupa-
tions : and her superior quickness of feeling renders her the
more alive to impressions conveyed through a pleasurable me-
dium. Tacitus, in his description of the manners of the ancient
inhabitants of Germany, dwells with merited praise on the sin-
gular modesty of the women; and assigns as a principal cause -
ul" this virtuous excellence their not being corrupted by sedu-
cing spectacles and diversions. The remark is made with his
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usual acuteness of moral reflection. And we cannot doubt,
that it was suggested by his experience of the melancholy de-
pravation of conduct in the ladies of Rome, resulting from their
attendance on the Amphitheatre and the Circus.

An inordinate love of pleasure often leads us into the most

lasting and serious miseries : it involves us in ridiculous dis-
tresses, and encompasses us with difficulties from which the
toil of years will not set us free. And too often a youth of
pleasure and extravagance is followed by an old age of con-
tempt, poverty, and trouble. The most generous minds are
sometimes led astray by this unfortunate predilection. To
tify the present moment, they become regardless of the future :
virtue, peace, friends, and fortune, are unguardedly sacrificed
to the caprices of the hour; and though warned by the hapless
example of thousands, they run heedlessly on in the pursuit
of pleasure till they deprive themselves of the power to en-
joy it.
; };.Tnha py obstinacy !—fatal delusion !—thoughtless propen-
sity '—Pleasure has no charms, when it madly overleaps the
bounds of discretion : all her gaudy flowers fade and wither
when they approach the baneﬁll presence of that hag called
Vice. Even the most innocent pleasures may be pursued till
they become a crime in themselves, and a misfortune to our
dearest connexions.

To sacrifice too large a portion of our precious time, the
interest of ourselves and families, the peace of those who have
a just claim upon our most prudent and tender attentions ought
to be reprobated ana discouraged, and must ever bring a de-
grading reproach upon the understanding.

Pleasure may likewise be pursued till it becomes a slavery
and toil, and the ill effects of an intemperate use of it may be
seen in the broken constitutions; the early old age, of many of
its unthinking votaries. Late hours and a perpetual round or
dissipation, are the well known enemies to youth and heauty,
whilst the most brilliant and captivating pleasures are dearly
purchased with the loss of health, the first and most invaluable
of human blessings, which, like the sensitive plant, must be
carefully watched to be preserved, and, if once neglected, or
too rlc:ughlj handled, may ever after shrink from the slightest
touch.

- There cannot bea greater reproach upon our understanding
than an immoderate love of frivolous and idle amusements:
they tend to enervate the soul, and to render it unfit fo
higher and more rational enjoymenis: it gives to the whole
he%mviﬂur an appearance of levity, makes the mind more easily
susceptible of bad impressions, and exposes the yuung and
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mexperienced to a multiplicity of dangers; for when the atten-
tion 1s chiefly occupied on the thoughts of pleasure, but little
prt;fl‘ﬁls can be made in any useful improvement.

But, pleasure is only to be reprobated when it misleads the
mind from that steady rectitude which ought to he observed
m our conduct; nor is there a single objection to any amuse-
ment, that does not interfere with our moral and important
duties.—We have a just right to fill up our leisure hours with
such recreations as are agreeable to our taste, if they are not
such as injure our principles, health, or fortune ; but we are
highly blameable when we make it our chief business and
study, and sacrifice to pleasure not only the social and active
duties of this life, but our hopes in that which is to come.

The risk to which a young woman is exposed of contracting
a habit of excessive fondness for amusements, depends not
only on the particular propensities of her mind, but also on
the place and situation m which she principally resides. To
the daughter of a country gentleman, though her heart should
be fixed on company and diversions, the paternal mansion
insulated m its park, or admitting no contiguous habitation,
except the neighbouring hamlet, seldom furnishes the oppor-
tunity of access to a perpetual circle of amusements. Visifors
are not always to be found in the drawing-roum; the card-
table cannot always be filled up; the county town affords a ball
but once in a month; and domestic circumstances perversely
arise to obstruct regularity of attendance. Suppose then a
young woman, thus situated, to labour under the heavy disad-
vantage of not having had her mind directed by education to
proper objects. Finding herself obliged to procure, by her own
efforts, the entertamment which she is frequently without the
means of obtaining from others; she is excited to some degree
of useful exertion. Family conversation, needle-work, a book,
even a book that isnot a novel ; in a word, any occupation, is
found preferable to the tediousyess of a constant wunt of em-
Eu ment. Thus the foundation of Some domegtic habits is

id: or, if the habits were previously in existente, they are
strengthened, or at least are preserved from being abliterated.

The female who 1s fixed in a country town, where society is
always within reach, and somethig in the way of petty amuse-
ment is ever going forward, or may easily be set on foot, may
with greater facility contract a habit of flymg from a compa-
nion, who, if inai]?id and unpleasing to her, will be, of all com-
panions, the most ‘nsipid and unpleasing,—herself. But it is in
the metropolis that amusements, and all the temptations which
flow from amusements, are concentred. So various are the
scenes of public diversion, so various the parties of private en-

g ; 4
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tertainment, which LoNpox affords in the EVENING ; 50 nu
merous are the spectacles and exhibitions of wenders in nature
or in art, and the attractive occupations p ly to be classed
under the head of amusement, which obtrude on the leisure ot
morning in the capital and its environs; so magnetic is the
example of wealth, and rank, and fashion ; that she who ap-
proaches the streani, with a mind unsteadied by those princi-

les of moderation and sobriety which are essential to the

hristian character, will probably be hurried away far from
her proper course, or even sucked into the vortex, and whirled,
day after day, and year after year, in a never-ending round of
giddiness and dissipation.

If the mETrROPOLIS be the spot in which the danger of
becoming absorbed in amusements i1s most formidable ; the
scenes of resort, whether inland or on the sea-coast, which
are distinguished by the general denomination of Public
Places, exhibit it in a degree but little inferior. Of such

laces, the predominant spirit is thoughtlessness. And thought-
essness, ever weary of its own vacuity, flies with restless ardour
from diversion to diversirn; and rouses into action the mhe-
rent love of entertainment, which, In most persons, requires
rather to be moderated than to be inflamed. The contagion
spreads, in the first place, among those whose presence is
owing to other causes than sickness ; but in a short time, it
extends to many persons who are come in quest of health,
and often affects them so powerfully, that the hurry of the
evening more than counterbalances the salubrious influence
of air and of waters. Let it be remembered, however, that
there is no place which affords an exemption from the obliga-
tion of rational pursuits and mental improvement; nor any
place which does not afford opportunities for rational pursuits
and mental improvement to those who are inclined to make use
of them.,

I cannot, my readers, dismiss the subject of amusements
without a few words on the detestable passion for gaming,
which, I regret to say, but too often pervades the female breast.
The certain miseries of this pursuit are thus ably portrayed
by a lively writer :— :

“The most pernicious and scandalous practice which the
Jemale world have fallen into is gaming. Notwithstanding
such an ocean of dangerous consequences which attend it, yet
some women particularly distinguish themselves, by following
it with such assiduity, and to such excess, that, could we have
any communication into the minds of those female gamesters,
we should find them full of nothing but trumps and matadores ;
and were it possible to dive into the secrets of their slumbers,
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we should find them haunted by no other order than kings,
queens, and knaves. 'The day is irksome to them ; every mi-
nute lays a heavy burthen on them, till the season of i
returns, which when attained, how wretchedly are their f'acﬂ-
ties employed ; in how despicable a manner half a dozen
hours, or more, pass away in a continual round of shuffling,
cutting, dealing, and sorting out a pack of cards; and no
other ideas to be discovered in a soul, which should call 1tselr
vational, excepting small square figures of pamnted and spotted
paper! With submission 1 would ask those ladies, whether
our understanding (which is the divine part of our composi-
tion) was given us for such an infamous use? Is it thus that
we improve the greatest talent human nature is possessed of ?
What would a superior being think, where he shewn this intel-
lectual faculty in a female gamester, and at the same time
told it was by this she was distinguished from brutes, and allied
to angels > Who can consider, without a secret indignation,
that all those affections of the mind, which should be conse-
crated to their children, husband, and parents, are thus vilely
prostituted and lavished away, upon a game at loo, while the
husband, and all the family, are neglected and made unhappy.
She takes no manner of delight in Yiﬂ inocent endearments of
a domestic life ; she has a greater regard for pam than her
husband, who 1s obliged, if he would enjoy her conversation.
to linger out the silent hours, which should be devoted to rest,
in a miserable state of impatience, for her coming home. If
she has been a loser, she is angry with every person about
her; displeased with every thing her husband says or does
and in reality for no other reason but because she has been
squandering his estate. What charming companions for life
are such women ! Have we reason to be surpfised, that the
ent age is so depraved, and abounds with such multitudes
of worthless and effeminate coxcombs, when they have suca
unthinking mothers? What other race of mortals can be ex:
ected from women of such a turn? Thereis a kind of apothegm,
that which corrupts the soul, decays the body ;—the beauties
of the face and mind are generally destroyed by the same
means. This consideration should have a particular weight
with the female world, who are designed to please the eye by
pature, not by art. There are no greater enemies to a beau.
tiful face, than the vigils of the card-table, and those l:utu:i
sions which naturally attend them. Hollow eyes, hagga
oks, and pale complexions, are the unbecoming indications of
hose female worthies. Many a woman of quality have I seen
ide by me, in her chair, at three o’clock in the moming,
alf dead, appearing like a spectre, surrounded by a glare of
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conviction, will fix day by day her most serious thoughts on
the inhentance to which she aspires. Where her treasure is,
there will her heart be also. She will not be seduced from an
habitual study of the Holy Seriptures, and of other works cal-
culated to imprint on her bosum the comparatively small im-
portance of the pains and pleasures of this period of her exist-
ence, and to fill her with that knowledge, and inspire her with
those views and dispositions, which may lead her to delight in
the present service of -her Maker, and enable her to rejoice in
the contemplation of futurity. With the time allotted to the
-egular perusal of the word of God, and of performances which
mculcate the principles and enforce and illustrate the rules ot
Christian duty, no other kind of reading ought to be permitted
to interfere. At other parts of the day let history, let biography,
let poetry, or some of the various branches of elegant and pro-
fitable knowledge, pay their tribute of instruction and amuse-
ment. But let her studies be confined within the strictest limits
of purity. Let whatever she peruses in her most private hours
be such as she needs not be ashamed of reading aloud to those
whose good opinion she is most anxious to deserve. Let her
remember that there is an all-seeing eye, which is ever fixed
upon her, even in her closest retirement. Let her not in-
dulge herself in the frequent perusal of writings, however in-
teresting in their nature, however eminentin a literary poiut of
view, which are likely to inflame pride, and to inspire false no-
tions of generosity, of feeling, of spirit, or of any other quality
deemed to contribute to excellence of character. Such, un-
happily, are the effects to be apprehended from the works even
of several of our distinzuished writers in prose or in verse. And
let her accustom herself regularly to bring the sentiment which
she reads, and the conduct which is described in terms, more or
less strong, of applause and recommendation, to the test ot
Christian principles. In proportion as this practice is pursued
or neglected, reading will be profitable or pernicious.

There 1s one species of writings which obtains from a con-
siderable proportion of the female sex a reception much more
favourable than is afforded to other kinds of composition more
worthy of encouragement. 1t is scarcely necessary to add the
name of novels and romances. Works of this nature not un-
frequently deserve the praise of ingenuity of plan and contri-
vance, of accurate and well supported discrimination of cha-
racter, and of force and elegance of language. Some of them
have professedly been composed with a design to favour the
interests of morality. ﬂnc{} among those which are deemed to
have on the whole a moral tendency, a very few, perhaps, might
be selected which are not liable to the disgraceful charge ot
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being occasionally contaminated by incidents and passages unfi
to be presented to the reader. "I'his charge, however, may so
very generally be alleged with justice, that even of the novels
which possess high and established reputation, by far the greate:
number is totally improper, in consequence of such admixture
to be perused by the eye of delicacy.

To mdulge in a practice of reading novels is, in several othe:
particulars, liable to produce mischievous effects.  Such com-
pusl.uuns are, to most persons, extremely Engagmg That
story must be singularly barren, or wretchedly told, of which,
after having heard the heginning, we desire not to know the
end. 'To the pleasure of learning the ultimate fortune of the
heroes and heromnes of the tale, the novel commonly adds, in a
- greater or in a less degree, that which arises from animated de-
scription, from lively dialogue, or from interesting sentiment.
Hence the perusal of one pllhilcdlmn of this class leads, with
much more frequency than is the case with respect to works or
other kinds, (except perhaps of dramatic writings, to which
most of the present remarks may be transferred), to the speedy

erusal of another. Thus a habit is formed, at first, of limited
r ndulgence, but that is continually found more formidable and
more encroaching. The appetite becomes too keen to be
denied ; and in proportion as 1t is more urgent, grows less nice
and select in its fare. What would formerly have given of-
fence, now gives none. The palate 1s vitiated or made dull.
The produce of the book-club, and the contents of the circu-
lating library, are devoured with indiscriminate and insatiable
avidity. Hence the mind is secretly corrupted. Letit be ob-
served too, that in exact correspondence with the increase of a
passion for reading novels, an aversion to reading of a more
improving nature will gather strength. Even in the class ot -
novels lenst objectionable in point of delicacy, false sentiment
unfitting the mind for sober life, applause, and censure distri-
buted amiss, morality estimated by an erroneous standard, and
the capricious laws and empty sanctions of honour set up in
the place of religion, are the lessons usually presented. There
1s yet another consequence too important to be overlooked.
The catastrophe and the incidents of these fictitious narratives
commonly turn on the vicissitudes and effects of a passion the
most powerful of all those which agitate the human heart,
Hence the study of them frequently creates a susceptibility ot
impression, and a premature warmth of tender emotions, which,
nnt. to speak of other possible effects, have beet known to be-
y young women into a sudden attachment to persons un
wnrthv of their affections, and thus to hurry them into marriages
ter mma[lng in unhappiness,
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In addition to the regular habit of useful reading, the custom
of committing to the memory select and ample portions of
poetic compositions, not for the purpose of ostentatiously
quoting them in mixed company, but for the sake of private
improvement, deserves, in consequence of its beneficial ten-
dency, to be mentioned with a very high degree of praise,
The mind is thus stored with a lasting treasure of sentiments
and ideas, combined by writers of transcendent gemius and
vigorous imagination; clothed in appropriate, nervous, and
glowing language; and impressed by the powers of cadence
and harmony. gLet the poetry, however, be well chosen. Let
it be such as elevates the heart with the ardour of devotion;
adds enmergy and grace to the precepts of morality; kindles
benevolence by pathetic narrative and reflection; enters with
accurate and lively description into the varieties of character ;
or presents vivid pilctures of the grand and beauntiful features
which characterize the scenery of nature. Such are, in gene-
ral, the works of Milton, of Thomson, of Gray, of Mason,
of Beattie, and of Cowper. It is thus that the beauty ana
grandeur of nature will be contemplated with new pleasure.
It 1s thus that taste will be called forth, exercised and correct-
ed. It is thus that judgment will be strengthened, virtuous
emotions cherished, piety animated and exalted. At all times,
and under every circumstance, the heart, penetrated with re-
ligion, will delight itself in the recollection of passages, which
display the perfections of that Being on whom it trusts, and
the glorious hopes to the accomplishment of which it humbly
looks forward. When affliction weighs down the spirits, or
sickness the strength ; it is then that the cheering influence of
that recollection will be doubly felt. When old age, disabling
the sufferer from the frequent use of books, obliges the mind
to turn inward upon itself; the memory, long retentive, even
in its decay, of the acquisitions which it had attained and va-
lued n its early vigour, still suggests the lines which have
again and again diffused rapture through the bosom of health,
and are yet capable of overspreading lie hours of decrepitude
and the couch of pain with consolation. If these benefits,
these comforts, flow from recollected compositions of man
aow much greater may be expected from portions of the word
«f God deeply imprinted on the mind !

But it is not from books alone that a considerate young wo-
man is to seek her improvement and her gratifications. The
discharge of relative duties, and the exercise of benevolence,
form additional sources of activity and enjoyment. To give
delight in the affectionate intercourse of domestic society ; to
relieve a parent in the superintendence of family affairs; te
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every thing that can benefit or grace society, or that is essen-
tial to moral order and rational happiness, if it be not conduct.
ed en a regular system, embracing all the objects attaching te
such a situation.

What a contrast do two families exhibit, the ene living ir
the dignified splendour, and with the liberal hospitality that
wealth can command, and ought to maintain ; the other in a
style of tinsel show, without the real appropriate distinctions
belonging to rank and fortune; lavish, not liberal, often sa-
crificing independence to support dissipation, at the cost o1
betraying the dearest interests of the community, to support
the follies of domestic mismanagement and personal vices.
The observations here made, are, ghowever, more immediately
addressed to the middle ranks of society, as the most accessi-
ble to such an appeal ; and whose independence and general
discretion are certainly not less important to the welfare of the
state than to that of their own families.

The plan of every family must be adapted to its own pe
culiar situation, and can only result from the good sense and
early good habits of the parties, acting upon general princ
ples. Thus the pructice of one family can never be a safe
precedent for that of another. Each best knows its own re.
sources, and should consult them alone. What may be mean
ness in one would be extravagance in another, and therefore
there can be no standard of reference but that of individua
prudence. The most fatal of all things to private families, 1s
to indulge an ambition to make an appearance above their for
tunes, professions, or business, whatever these may be. Then
expenses ought to be so restricted within their means, as tc
make them easy and independent; for if they are too near
run, the least accident will embarrass the whole system. More
evils may be traced 10 a thoughtless ambition of appearing
above our situation, than the idle vanity that prompts it ever
pauses to reflect on.

The next point, both for comfort and respectability, is, that
all the household economy should be uniform, not Jdispiaying a
parade of show in one thing, and a total want of comfort in
another. Besides the contemptible appearance that this must
have to every person of good sense, it is productive of conse-
quences, not only of present, but of future injury to a family,
that are too often irreparable. How common it is, in great
cities particularly, that for the vanity of having a showy draw-
mg-room for the receiving of company, the family are confined
to a close back room, where they have scarcely either air or
light, the want of which is a very material prejudice to thei.
ticalth  Tokeep rooms for show belongs to theei']ightr sphere
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of life, where the house will accommodate the family property
and admit of this also ; but in private families, to shut up, per-
haps, the only room in the house which is really wholesome
for the family to live in, is to be guilty of a kind of lingering
murder; and yet how frequently this consideration escapes
persons who mean well by their family, but have a grate, a
carpet, and chairs, too fine for every day’s use.

Another fruit of this evil, is the seeing more company, and
W a more expensive manner than is compatible with the gene-
ral convenience of the family, introducing with it an expense
n dress, and a dissipation of time, for which it suffers in va-
rious ways. Not the least of these, is the children being sent
to school, where the girls had better never go, and the boys
not at the early age they are usually sent; because the mother
can spare no time to attend to them at home. Social inter-
course is not improved by parade, but quite the contrary; real
friends, and the pleasantest kind of acquaintance, those who like
to be sociable, are repulsed by it.

A house fitted up with plain good furniture, the kitchen fur-
nished with clean wholesome-looking cooking utensils, good
fires in grates, that give no anxiety lest a good fire should spoil
them, clean good table-linen, the furniture of the table and
sideboard good of the kind, without ostentation, and a well-
dressed plan dinner, bespeak a sound judgment and correct
laste in a private family, that place it on a footing of respecta-
bility with the first characters in the country. It is only the
conforming to our sphere, not the vainly attempting to be
above it, that can command true respect.

Needle-work is generally considered as a part of good house-
wifery : many young women make almost every thing they
wear, by which they make a respectable appearance at a small
expense. The art of properly cutting out female and wearing
apparel, is of great importance. There must be a very con-
siderable saving where the mistress of a family cuts out, or at
least, superintends the cutting out, those articles which re-
quire calculation and exactness.

In purchasing any material, it is cheapest to buy a piece at
a wholesale warehouse, provided the proper application is at-
tended to, otherwise, I am sorry to confess, plenty (according
to the old adage) makes waste. Who has not heard the fol-
lowing remark continually /—“ Well, we need not grudge
making this dress handsome and full, for I am sure there 1s
plenty!” thus, at once, spoiling the shape, instead of adding
to its beauty, and wasting that which might be put to othe-
uses. ,

When whole pieces are bought there is always a certair
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modest ; to be pleased with him, wicked ; and that, if she does
not fly in time, she will catch the flame that is kindled in him,
and perish in it for ever.

Have a care how you presume on the innocence of your
first intentions. You may as well, upon the confidence of a
sound constitution, enter a pest—huuse and converse with the
plague, whose contagion does not more subtilely insinuate itself,
than this sort of temptatmn And as, in that case, a woman
would not stay to learn the critical distance at which she might

approach wxl:h aafg but would run as far from it as she
could; so in this, it no less concerns her, to remove from
every possibility nf danger, and, however unfashionable it
be, to put on such a severe modesty, t her very looks may
guard her, and discourage the most lmpudent.\atta{:k

This caution, however, should not lead you to be too re
served. I would not have you give up an agreeable acquaint-
ance, under the notion that he may become your lover, nor be-
canse idle people may perhaps say he 1s. It is possible a man
may covet your company, without the least design upon your
person. All I urge 1s, that you will be upon your guard, with
respect to him, and watch your own heart prudently, lest you
unawares become too far engaged to be able to retreat.

Love should by no means begin on your part; it should
proceed from the attachment of the man. Some pleasing
qualities recommend a man to your notice, and attract your
esteem. In time, he becomes attached to you; you perceive
it, and it excites your gratitude ; thence arises a preference,
which perhaps ripens into love. Thus are half the reciprocal
attachments first formed ; and, when they take place in this
manner, there is little to fear: but if a young woman suffers an
attachment to steal upon her, till she is sure of a return, or
where those qualities are wanting, necessary to make the mar-
riage state happy, her misery is almost sealed. -

Although a superior degree of happiness may be attained in
marriage, if a young woman gives way to this thought, and
thinks matrimony essential to her happiness, she is in a dread-
ful situation. Besides the indelicacy of the sentiment, the
faté of thousands of women has proved it false ; but ndmitting
it to be true, an impatience to be married, is the suri:.!t method
of becoming miserable in that state.

It is difficult to discover the real sentiments of the heart
in this particular. The effects of love, in men, are as different
as their tempers; and an artful man will sometimes counter-
fei: them all so weII that he will readily impose on an open-
hearted generous glrl if she i :s not exceedingly on her guird ;
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Wonderful effects of Love on different Persons.

Eurialus, the young and beautiful count of Augusta, attend-
ing the emperor Sigismund at Sienna, fell passionately in love
with a beautiful lady in that city, named Lucretia, a virgin;
who for her transcendent beauty was generally called the second
Venus ; she was also no less an admirer and lover of him, and
their love grew every day still more vehement, msomuch that
when the emperor removed his court to Rome, and Eurialus
was obliged to leave his lady behind him, she was so unable
to endure his absence, that she died with grief and sorrow.
Eurialus having notice of the fatal accident, though, by the
advice and consolations of his friends, he was contented to
survive her, yet it had such an effect upon him, that from the
day he received news of her death to his own, he never was
seen to laugh. '

Leander was a young man of Abydos, and was deeply in
love with Hero, a beautiful virgin of Sestos; these two towns
were opposite to each other, and the narrow sea of the Helles-
pont lay betwixt them. Leander used divers nights to swim
over the Hellespont to his love, whilst she held up a torch from
a tower, to be his direction in the night ; but though this prac-
tice continued long, yetat length Leander adventuring to per-
form the same one night when the sea was rough, and the waves
high, was unfortunately drowned. His dead body was cast up
at Sestos, where Hero from her tower beheld it; but she, not
able to outhve so great a loss, cast herself headlong from the
“top of it mto the sea, and there perished.

Pyramus, a young man of Babylon, was exceedingly in love
- with Thisbe, the daughter of one that lived next to his father’s
house ; nor was he less beloved by her : their parents had dis-
cerned it, and for some reasons kept them both up so strietly,
that they were not suffered so much as to speak to each other,
At last they found opportunity of discourse through the chink
of a wall betwixt them, and appointed to meet together in a
certain place without the city. Thisbe came first to the
place appointed, but being terrified by a lioness that passed by,
she fled mto a cave thereabouts, and in her flight had lost her
vail, which the lioness tumbled to and fro with her bloody
mouth, and so left it. Soon after, Pyramus also came to the
same place, and there finding the vail, which she used to wear
all bloody, he over-hastily concluded that she was torn in
pieces by some wild beast, and therefore slew himself with his
sword under a mulberry-tree, which was to be the place of
their meeting. Thisbe, when she thought the lioness was
goue, left her cave, with an earnest desire to meet her lover ;
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but finding him slain, overcome with grief, she fell upon the
same sword, and died with him.

Eglnardus was secretary of state to Charlemagne, and having
placed his affections much higher than his condition admitted,
made love to one of his daughters; who, seeing this man of a
brave spirit, and a grace smtahle, thﬂught him not too low
for her whom merit had so eminently raised above his birth:
she loved him, and gave him free access to her, so far as to
suffer him to laugh and sport in her chamber on evenings,
which ought to have been kept as a sanctuary where reliques
are preserved. It happened on a winter's night, Eginardus,
ever hasty in his approaches, but negligent about returning,
had somewhat too long continued his visit: in the mean time
a snow had fallen, which troubled them buth ; he feared to be
betrayed by his feet, and the lady was unwilling that such prints
should be found at her door. Being much perplexed, love,
which taketh the diadem of majesty from queens, made her
do an act for a lover, very unusual for the daughter of one of
the greatest men upon earth ; she took the gentleman upon her
shmﬁﬁir&, and carried him all the length of the court to his
chamber, he never setting a foot to the ground, that so the
next day no impression might be seen of his footing. It fell
out that Charlemagne watched at his study this might, and
hearing a noise, opened the window, and perceived this pretty
prank, at which he could not tell whether he were best to be
angry, or to laugh. The next day in a great assembly of
lords, and in the presence of his daughter and Eginardus, he
asked what punishment that servant was worthy of, who madé
use of a king's daughter as of a mule, and caused himself to be
carried on her shoulders in the midst of winter, through night,
snow, and all the sharpuness of the season? Every one gave his
opinion, and not one but condemned that insolent man to
death. The princess and secretary changed colour, thinkin
nuthmg remaimed for them but to be flayed alive. But the

ror, looking on his secretary with a smooth brow, said,
ardus, imdst thou loved the princess my daughter, thou
uughtest to have come to her father, the disposer of her liberty ;
thou art worthy of death, and I give thee two lives at this pre-
sent; take thy fair porteress in marriage, fear God, and love
one another.”

There was among the Grecians a company of soldiers, con-
sisting of three hundred, that was called the Holy Band, erected
by Gorgidas, and chosen out of such as heartily loved one
another, whereby it came to pass ‘that it could never be
broken or overcome; for their love and hearty affection would
not suffer them to forsake one another, what danger soever
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they mean no more than that he is not notoriously and scan-
dalously addicted to vice. He may be covetous, he may be
proud, he may be ambitious, he may be malignant, he may be -
devoid of Christian principles, practice, and belief; or, to say
the very least, it may be totally unkuown whether he does
not fall, in every particular, under this description; and yet,
in the language and in the opinion of the generality of both
sexes, the match 1s excellent.

In like manner a dimmution of power as to the supposed
advantages already enumerated, though counterpoised by
the acquisition of a companion eminent for his virtues, is
supposed to constitute a bad match; and is universally la-
mented in polite meetings with real or affected concern.
The good or bad fortune of a young man in the choice of a
wife 1s estimated according to the same rules. From those
who contract marriages, either chiefly, or in a considerable
degree, through motives of interest or of ambition, it would
be folly to expect previous solicitude respecting piely of
heart. And it would be equal folly to expect that such
marriages, however they may answer the purposes of in-
terest or of ambition, should terminate otherwise than in
wretchedness. Wealth may be secured ; rank may be ob
tained : but 1f wealth and rank are to be main ingredients
in the cup of matrimonial felicity, the pure and sweet wine
will be exhausted at once, and nothing remain but bitter and
corrosive dregs.

When attachments are free from the contamination of
such unworthy motives, it by no means always follows that
much attention is paid to intrinsic excellence of moral and
religious character. Affection, quick-sighted in discerning,
and diligent 1 scrutmizing, the minutest circumstances
which contribute to shew whether it is met with rﬂciprot‘:al
sincerity and ardor, is, in other respects purblind, and mmcon-
siderate. It magnifies good qualities which exist; it seems
‘to itself to perceive merits whiah to other eyes, are nvisible ;
1t gives credit for all that it wishes to discover; it inquires not,
where it fears a disappointment. It forgets that the spirit of
the scriptural command “ not to be yoked unequally with un-
believers,” a command reiterated in other parts of holy writ,
may justly be deemed to extend to all cases, in which there is
reason to apprehend that religion is not the great operative
principle in the mind of the man.

Yet on what grounds can a woman hope for the blessing
of God on a marriage contracted without regard to his in-
Junctions?  What security can she have for happiness, as
depending on the conduct of her husband, if the only foun
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dation on which confidence can be safely reposed, be want-
ing ? And ought she not, in common prudence, t6 consider it
as wanting, until she is thoroughly convinced of its existence ?
He, whose ruling principle is that of stedfast obedienice to the
laws of God, has a pledze to give, and it is a pledge worthy
of being trusted, that he will discharge his duty to his
fellow-creatures, according to the different relations in
which he may be placed. Every other bond of confidence
1s brittle as a thread, and looks specious only to prove
delusive.

A woman who receives for her husband a person of whose
moral and religious character she knows no more than that
it is outwardly decent, stakes her welfare upon a very
hazardous experiment. She who marries a man not entitled
even to that humble praise, in the hope of reclaiming him,
stakes it on an experiment in which there is scarcely a
chance of her success.

The prospect of passing a single month with an acquaint-
ance, whose society we know to be unpleasing, is = pros-
pect from which every mind recoils. Were the time of in-
tercourse antecedently fixed to extend to a year, or to a
longer period, our repugnance would be proportionally
great, ere the term to reach to the death of ene of the
parties, the evil would appear in foresight scarcely to be
endured. But farther; let it be supposed, not only that
the parties were to be bound during their joint lives to the
society of each other; but that in all circumstances their
interests were to be inseparably blended together. And, in
the next place, let it also be supposed that the two parties
were not to engage in this association on terms of complete
equality ; but that one of them was necessarily to be placed
as to various particulars, in a state of subordination to the
other. What caution would be requisite in each of the
parties, what especial caution would be requisite in the
party destined to subordination, antecedently to such an
engagement! How diversified, how strict, how persevering
should be the inquiries of each respecting the other, and
especially of the latter respecting the former! Unless the
dispositions, the temper, the habits, the genuine character,
and inmost principles were mutually known; what rational
hope, what tolerable chance of happiness could subsist? And
if happiness should not be the lot of the two associates,
would not their disquietudes be proportionate to the close-
ness of their union? Let this reasoning be transferred to the
case of marriage. '

As the choice of a husband is of the greatest consequence
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Accept my present, undeterr'd,

And leave tgeir proverbs to the herd ;
Ifin a kiss, delicious treat,

Your lips acknowledge the receipt,
Love, fond of such substantial fare,
And proud to play the glutton there,
All thought of cutting will disdain,
Save only—cut and come again,

CHAPTER X.

DUTIES OF THE MARRIED STATE

To superintend the various branches of domestic manage-
ment, or, as St. Paul briefly and emphatically expresses the
same office, ¢ to guide the house,” is the indispensable duty
of a married woman., No mental endowments furnish an
exemption from it; no plea of improving pursuits and lite-
rary pleasures cap excuse the neglect of it. The task must
be executed either by the master or the mistress of the
house : and reason and scripture concur ip ass ening it un-
equivocally to the latter.

Custom, which in many instances presumes to decide in
plain contradiction to these sovereign rules of life, has, m
this point, so generally conformed to their determination,
that a husband who should personally direct the proceedings
of the housekeeper and the cook, and intrude into the petty
arrangements of dally economy, would appear, m all eyes
except his own, nearly as ridiculous as if he were to assume
to himself the habiliments of his wife, or to occupy his
mornings with her needles and work-bags. It is true, never-
theless, that, in executing this office, a wife is to consult
the wishes of her husband; and in proportion to the mag- '
nitude of any particular points, to act the more studiously
according to his ideas rather than her own. 'The duty of
obedience on her part extends to the province of guiding the
house no leas than to the other branches of her conduct.
Are you then the mistress of a family ! Fulfil the charge for
which you are responsible. Attempt not to transfer your
proper occupation to a favourite maid, however tried may
be her fidelity and her skill. To confide implicitly in ser-
vants, is the way to render them undeserving of confidence. If
they be already negligent or dishonest, your remissness en
courages their faults, while it continues your own loss and
0 onvenience
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If their integrity be unsullied, they are ignorant of the
principles by which your expenses ought to be regulated;
and will act for you on other principles, which, if you were
conscious of them, you ought to disapprove. They know
not the amount of your husband’s income, nor of his debts,
nor of his other incumbrances ; nor, if they knew all these
things, could they judge whut part of his revenue ma
reasonably be expended in the departments with whic
they are concerned. They will not reflect that small de-
grees of waste and extravagance, when it would be easy to
guard against them, are crimival; nor will they suspect the
magnitude of the sum to which small degrees of waste and
extravagance, frequently repeated, will accumulate in the
course of the year. They will consider the credit of your
character as intrusted to them ; and will conceive, that they
uphold it by profusion. The larger vour family 1s, the
greater will be the annual portion of your expenditure.
which will by these means be thrown away. Ang if your
ample fortune incline you to regard the sum as scarcely worth
the little trouble which would have been required to prevent
the loss ; consider the extent of good which it might have ac-
complished, had 1t been employed in feeding the hungry and
clothing the naked.

Be regular in requiring, and punctual in examining your
weekly accounts, Be frugal without parsimony; save, that
you may distribute. Study the comfort of all under your
roof, even of the humblest inhabitant of the kitchen. Pinch
not the inferior part of the family, to provide against the cost
of a day of splendor. Consider the welfare of the servants of
your own sex as particularly committed to you. Encourage
them m religion, and be active in furnishing them with the
means of instruction. Let their number be fully adequate to
the work which they have to perform ; but let it not be swelled
either from a love of parade or from blind indulgence, to an
extent which 1s needless. :

In those ranks of life were the mind 1s not accustomed to
continued reflection, idleness is a never-failing source of folly
and of vice. Forget not to indulge -them at fit seasons with
visits to their friends: nor grudge the pains of contriving
opportunities for the indulgence. Let not one tyrannize over
another. In hearing complaints, be patient ; in inquiring into
faults, be candid; m reproving be temperate and unruffled.
Let not your kindness to the meritorious terminate when
they leave your house; but reward good conduct in them,
and encourage it in others, by subau}::ent acts of benevolence
adapted to their circumstances et it be your resolu-
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tion, when called upon to describe the characters of servants
who have quitted your family, to act conscientiously towards
all the parties interested, neither aggravating nor disguising the
truth. And never let any one of those whose qualifica-
tions are to be mentioned, nor of those who apply for the
account, find you seduced from your purpose by partiality or by
resentment,

There is sometimes seen in families an inmate, commonly a
female relation of the master or of the mistress of the house,
who, though adn.itted to live in the parlour, is, in truth, an
humble dependent, received either from motives of charity or
for the sake of being made useful in the conduct of domestic
affairs, or of being a companion to her protectress when the
latter is not otherwise engaged or amused. ;

Have you such an inmate ? Let your behaviour to her be
such as she ought to experience. Pretend not to call her
friend, while you treat her as a drudge. If sickness, or in-
firmity, or a sudden pressure of occupation, disqualify you
from personally attending 1n detail to the customary affairs of
your household, avail yourself of her assistance. %ut seek it
not from an indolent aversion to trouble, nor from a haughty
wish to rid yourself of the employment. While you have re-
course to it, receive it as an act of kindness, not as the con-
strained obedience of an upper servant. Teach the inferior

arts of your family to respect her, by respecting her yourself.
emember the awkwardness of her situation, and consult her
comfort.

Is she to look for friends in the kitchen, or in the house-
keeper’s room ? You express surprise at the impropriety of
the supposition. Is she to live an insulated being under your
roof? Your benevolence revolts at the idea. Admit her then
not merely to the formalities, but to the freedom and genuine
satisfactions of intercourse. Tempt her not, by a reserved de-
meanour, perpetually remiading her of the obligations which
she is unfortunate enough to owe you, to echo your opinions,
to crouch to your humours, to act the part of a dissembler.
If servile assiduities and fawning compliances be the means by
which she is to ingratiate herself, blush for your proud and
unfeeling heart. ls it the part of friendship, of liberal pro-
tection, to harass her with difficulties, to ensnare her sincerity,
to establish her in the petty arts of cunning and adulation ?
Rather dismiss her with some pittance, however small, of
bounty to search in obscurity for an honest maintenance, than
retain her to learn hypoerisy and to teach you arrogance, to be
corrupted and to corrupt. '

In all the domestic expenses which are wholly, or m part,
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regulated by your opinion, beware that, while you pay a de-
cent regard to your husband’s rank in society, you are not
hurried into ostentation and prodigality by vanity lurking in
your breast. Examine your own motives to the bottom.

You are lavish, vain, proud, emulous, ambitious; you are
defective in some of the first duties of a wife and of a Chris-
tian. Instead of squandering, in extravagance and parade,
that property which ought partly to have been reserved in store
for the future benefit of your offspring, and partly to have been
liberally bestowed for the present advantage of those whom
relationship or personal merit, or the general claim which
distress has upon such as are capable of granting relief, entitles
to your bounty ; let it be your constaut aim to obey the scrip-
tural precepts of sobriety and moderation ; let it be your delight
to fulfil every office of unaffected benevolence. Picture to
yourself the difficulties, the calamities, the final ruin, in which
tradesmen, 'with their wives and children, are frequently
mvolved, even by the delay of payments due to them from
families to which they have not dared to refuse credit. Subject
not yourself in the sight of God to the charge of being accessary
to such miseries,

Guard by every becoming method of amiable representa-
tion and persuasion, if circumstances should make them ne-
cessary, and there is a prospect of their being taken in good
part, the man to whom you are united from contributing to
such miseries either by profasion or by inadvertence. Is he
careless as to the inspection of his affairs 7 Endeavour to open
his eyes to the dangers of neglect and procrastination. Does
he anticipate future, perhaps contingent, resources  Gently
awaken him to a conviction of his criminal imprudence. En-
courage him, if he stand in need of encouragement, in vigilant
but not avaricious. foresight; in the practice of enlarged and
unwearied charity.

If vour husband, accustomed to acquire money by meeg_
sional exertions, should become too little inclined to impart
freely that which he has laboriously earned ; suggest to him
that one of the inducements to labour, addressed to him by an
apostle; 1s no other than this, ¢ that he may have to give to
bim that needeth.” If his extensive intercourse with the
world, familiarizing him to instances of merited or of pretend-
ed distress, have the effect of rendering him somewhat too
suspicious of deceit, somewhat too severe towards those whose
misfortunes are, in part atleast, to be ascribed to themselves ;
remind him that « émi 1s kind to the unthankful and the evil.”
Remind him that the gift which conscience may require to be
withheld from the unworthy, ought to be dedicated to the relief
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dull ; the carriage is ordered afresh; and a remedy for the
evil is sought from the very cause which produced it.

From being idle at home, the next step naturally 1s to be
tattlers and busy-bodies abroad. In a succession of visits, all
the news of the vicinity is collected ; the character and con-
duct of each neighbouring family are scrutinized ; neither age
nor sex escapes the prying eye and inquisitive tongue of curi-
osity. Each tattler, anxious to distinguish herself by the dis-
play of superior knowledge and discernment, indulges unbound-
ed license to her conjectures ; seizes the flying report of the
hour as an incontrovertible truth; and renders her narratives
more interesting by embellishment and aggravation. And all,
in revealing secrets, in judging with rashness, in censuring witk
satisfaction, in propagating slander, and in various other ways,
speak things which they ought not. I shall not enlarge on the
interruption of domestic habits and occupations, nor on the
acquisition of an unsettled, a tattling, and a meddling spirit :
ev;]s which spring from the custom of wandering from place to
place, no less than from that of wandering from house to house ;”
and often display themselves in the former case on a wider
scale and in stronger characters, than in the latter. But the
loss of the power and opportunity of doing good,and the posi-
tive effects of a pernicious example, are points which must not
be overlooked.

Home is the centre round which the influence of every mar-
ried woman is accumulated. It is there that she will naturally
be known and respected the most ; it is there, at least, that she
may be more known and more respected than she can be in
any other place. Itis there that the general character, the
acknowledged property, and the established connexions of her
husband, will contribute with more force than they can pos-
sess elsewhere, to give weight and impressiveness to all her
proceedings. Home, therefore, is the place where the pattern
which she exhibits in personal manners, in domestic arrange-
ments, and in every branch of her private conduct, will be
more carefully observed, and more willingly copied, by her
neighbours in a rank of life similar to that which she occupies,
than 1t would be in a situation where she was a little known
and transitory visitant. Home too is the place where she will
possess peculiar means of doing good among the humbler
classes of society. ~
~ All the favourable circumstances already mentioned, which
surround her there, add singular efficacy to her persuasions,
to her recommendations, to her advice. Her habitual insight
iato local events and local mecessities, and her acquaintance
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mth the characters and the situations of individuals, enable
her to adapt the relief which she affords to the merit and to
the distress of the person assisted. They enable her, in the
charitable expenditure of any specific sum, to accomplish
purposes of greater and more durable utility than cculd have
been attained n a place where she would not have enjoyed
these advantages.

In the progress of matrimonial life it is scarcely possible but.
- that the wife and the husband will discover faults in each
other which they had not previously expected. The dis-
covery is by no means a proof, In many cases it is not even a
]::resumﬁ:ion, that deceit had originally been practised. Affec-
tion, like that Christian charity of whose nature it largel
participates, in its early periods “ hopeth all things, believet
all things.,” 'Time and experience, without necessarily de-
tracting from its warmth, superadd judgment and observation.
The characters of the parties united mutually expand; and
disclose those little recesses which, even in dispositions most
inclined to be open and undisguised, scarcely find opportuni-
ties of unfolding themselves antecedently to marriage. Inti-
mate connexion and uninterrupted society reveal shades of
error in opinion and in conduct, which, in the hurry of spirits
and the dazzled state of mind peculiar to the season of grow-
ing attachment, escaped even the vigilant eye of solicitude.
Or the fact unhappily may be, that in consequence of new
scemes, new circumstances, new temptations, failings which
did not exist when the matrimonial state commenced, may
have been contracted since. The stream may have derived a
debasing tincture from the region through which it has lately
flowed. But the fault, whether it did or did not exist while
the parties were single, is now discerned. What then is to be
the consequence of the discovery ? Is affection to be repressed,
is it to be permitted to grow languid, because the object of
it now appears tinctured with some few additional defects?
I allude not to those flagrant desertions of moral and reli-
ﬂous principle, those extremes of depravity, which are not un-

own to the connubial state, and give a shock to the tenderest
feelings of the heart. 1 speak of those common failings, which
long and familiar intercourse gradually detects in every human
character. Whether they are perceived by the huskand in the
wife or by the wife in the husband, to contribute by every
becoming method to their removal is an act of duty strictly in-
cumbent on the discoverer. Itis more than an act of duty;
itis the first office of love. “ Thou shalt not Aate thy neigh-

bour in suffering sin upon him,” is a precept, the disregard of
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of proper supplies, will now be most severely felt. The well-
being of both the mother and child will depend on her pur-
suing a happy medium between painful restraint or unneces-
sary self-denial, on the one hand, and the indulgence of a
depraved or intemperate appetite on the other. But, as the
natural desire of aliment increases with the growth and increas-
ing wants of the child, it will be proper to consider those va-
riations as they appear in the different stages of pregnancy;
and to shew how far it may be also advisable to gratify the
involuntary, and often very wild and whimsical desires, 'which
are known by the name of longings. .

All strong liquors, unripe fruits, and pastry should be avoided
as well as all sorts of food that are high-seasoned, inflammatory,
or hard of digestion. If these are improper before marriage,
they must be doubly pernicious afterwards, when they may
not only injure the IIIDEIE]"E health, but poison, infect, or im-
poverish the fountain of life and nutriment, whence her child
1s to derive support. Every female, therefore, will see the im-
portance of guarding against bad habits, or the indulgence or
a vitiated taste at an early period ; that she may not have any
painful restraints to subject herself to when a mother, or be
then under the necessity of making any great change from
her former mode of living.

Ouring a state of pregnancy all stiff stays and tightness of
dress shonld be studiously avoided.

We cannot conclude this chapter, without making svme re-
marks upon that prevalent complaint among pregnant women,
called longing. As soon as a woman begins to consult her
caprice, instead of attending to nature, she is sure to be en
couraged in absurdity by old nurses, or female gossips, who
take a delight in amusing her credulity by the relation of
many wonderful and alarming injuries, said to have been done
to children, through the unsatistied desires of their mothers.
Every fairy tale, however repugnant to common sense, gains
implicit belief; for reason dares not mtrude into the regions
of fancy : and were a man bold enough to laugh at such fic-
tions, or to remonstrate with a pregnant woman on the dan
of giving way to any of her extravagant wishes, he would ecer-
tainly be considered as a conceited fool, or an unfeeling mon-
ster. Argument is lost, and ridicule has no force, where
people pretend to produce a host of facts in support of their
opinion.

Every woman, who brings into the world a marked child,
can immediately assign the cause: yet no mother was ever
able, before the birth, to say with what her child would be
marked ; and I believe it would be equally difficult afterwards,
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without the aid of fancy, to discover in a flesh-mark any re-
semblance to the object whence the impression had been
sulgosed to originate.

n examining various instances of flesh-marks, and other
dreadful events, said to be caused by disappointed longings, it
has appeared that most of them were the effects of obstruc-
tions, of pressure, or some external injury; and that none
could be fairly traced to the influence of 1magination. Similar
accidents are observable in the brute species; and even in
plants, unconscious of their propagation or existence. It is
also well known, that several children are born with marks on
the skin, though their mothers never experienced any long-
tngs; and that, in other cases, where women had been refused
the indulgence of their longings, no effect was perceptible. in
the child, though the mother’s imagination had cuntinued to
dwell on the subject for a considerable time.

The doctrine of umagination, like every thing founded in
absurdity, confutes itself by being carried too far. The same
power of marking or disfiguring the child is ascribed to the
sudden terrors and the wngratified cravings of pregnant wo-
men. The abettors of this doctrine are not even content with
a few specks or blemishes on the skin, but maintain- that the
mother's imagination may take off a leg or an arm, or even
fracture every bone in the child’s body., I have seen a child
born without a head ; but it was not alleged that the mother
had been present at the heheading of any person, or had ever
been frightened by the spectacle of a human body deprived of
its head. If shocking sights of this kind could have produced
such effects, how many headless babes had been born in
France during RosEsPIERRE’s reign of terror !

In order to shew that the fancy, however agitated or strongly
impressed with the dread of any particular object, cannot
stamp its resemblance, or even the smallest feature of it on
the child in the womb, Doctor MoonrE relates the following
story of a remarkable occurrence within the sphere of his own
knowledge :—

“ A lady, who had great aversion to munkies, happened un-
fortunately, during the course of her pregnancy, to visit in a
family where one of those animals was the chief favourite. On
being shewed mto a room, she seated herself on a chair, which
stood before a table upon which this favourite was already
placed: he, not naturally of a reserved disposition, and ren-
dered more petulant and wanton by long indulgence, suddenly
jumped on the lady’s shoulders. She screamed, and was ter-
rified ; but on perceiving who had treated her with such in-
decent familiarity, she actually fainted; and through the re-
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stroy its vital properties, and of course render it wholly unfit
for the support of animal life. But should any one child hap-
pen to be diseased, all the rest are very likely to catch the in-
fection, When I see a poor baby, before it can well walk,
carried In a nurse’s arms to school, I really feel stronger emo-
tions of pity, and of alarm for its safety, than if [ had seen it
conveyed to a pest-house. In the latter place, children
would be kept separate, and proper means would be used to
prevent the spreading of contagion: in the former, all are
thrown together, and there remam with relaxed lungs, open
pores, and steaming bodies, so as to render it almost impossi-
ble for any to escape.

As thousands of children die every year the victims of dis-
eases caught at schools, and as the health and constitutions
of still greater numbers are irretrievably ruined by the confine-
ment and the bad air of such places, parents must not be
offended at the seeming harshness of my language in repro-
bating so absurd, so cruel, and so unnatural a practice.
know that as soon as children begin to run about, they require
the most watchful care to prevent mischief. Will any mo-
ther urge this as a reason for being tired of them, and for con-
fining, as it were in stocks, that restless activity which is wisely
designed by nature to promote their growth and vigour? Will
she, from a wish to save herself some trouble, or to gain time
for other business infinitely less important, send her little
babes to school, under the silly pretence of keeping them out
of harm’s way ? I hope what I have already said is sufficient to
convince persons of common understanding, that they cannot
be exposed to greater harm, than by being fixed to a seat
in the midst of noxious steam for six or seven hours a day,
which should be spent in the open air and cheerful exercise.

Should it be alleged, that children are sent young to school,
fromn a becoming zeal for their early imprnvemem,% need only
reply, that learning, however  desirable, is too dearly bought
at the expense of the constitution. Besides, learning can
never be acquired by such preposterous means. Confinement
and bad air are not less injurious to the mind, than to the
body ; and nothing so effectually prevents the growth of the
intellectual faculties, as premature application. Sending a
child to school in his nurse’s arms, is the sure way to make
him an idiot, or to give him an unconquerable disgust to
books : the only book he should then look at, is the great vo-
lume of nature. This is legible at every age, and is as grati-
fying toa childas to a man: it abounds with the most de-
llfhtful and niost useful information : it is equally conducive to
pleasure, health, and knowledge.
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2. On Bathing.

An infant’s skin is covered with a slippery glue, which soon
‘dties, and forms a sort of scurf. This should be washed off
very gently with a soft sponge and warm water, having a ht-
tle soap dissolved in it. Nurscs, in general, are as eager to
remove every speck of it, asif 1t was the most offensive 1m-

purity, though it is perfectly harmless, and will easily come -

away in three or four washings, without the danger of hard
rubbing, or the aid of improper, and sometimes very injurious,
contrivances. Ointments, or greasy substances, cannot fail to
fill up the little orifices of the pores, and to put a stop to in-
sensible perspiration. Spirits of any kind are still worse, on
account of their inflammatory effect. Lven Galen’s advice to
sprinkle the child’s body with salt, that the glutinous matter
may be more effectually rubbed off,is at best unnecessary. I
have no particular objection to the modern improvement on
that hint, which consists in dissolving salt in the warm bath,
with a view of giving it the agreeable stimulus, as well as the
cleansing and bracing properties of sea-water: but I would
not encourage any solicitude in this respect, as the easiest
aug simplest mode of proceeding will fully answer the desired
end.

In the hardy ages of antiquity, we are told that the Germans
used to plunge their new-born infants into the freezing waters
of the Rhine, to inure them betimes to the severe cold of their
native country. I need not take any pains to point out the
danger of following such an example in our times, when mo-
thers and nurses are too apt to run into the opposite extreme
of unnerving effeminacy, rn this, as in every thing else, the
golden mean is the line of wisdom—the line to be pursued by
rational affection. It would be extremely hazardous to dip the
tender body of a child, recking from the womb, in cold water,
and to keep 1t there during the necessary operation of wash-
ing ; but the use of the cold bath may be safely brought about
by degrees in five or six months after the birth, and will then
be found not only one of the best means of promoting health
and strength, but of preventing also many of the most distress-
ng complaits to which children are subject. The followin
method I can confidently recommend, having had frequent
opportunities of observing its salutary effects,

The temperature of the bath, proper for a new-horn infant,
should approach nearly that of the situation which he has just
quitted. It is proper to acquaint those who may not have an
mstrument to ascertain the degree of heat, that absolute prec

gion in that respect is by no means necessary; thew feelings
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will wform them with suflicient exactness wnen the water is
rather warmer than new milk: a little solution of soap, as I
before observed, is all that 1s wanted to increase 1its softness
and its punfymg effect. 'The operation of washing should be
performed in a vessel large enough to allow room for the ex-
pansion of the infant’s limbs, and for easily discovering any
defect m its structure, or any accident which may have hap-
pened to 1t during labour : either may be often remedied by
timely care, but may become incurable through delay or n
lect. 'The child should not be kept in the bath longer than
five or six minutes ; and the moment it is taken out, it should
he wrapped up in a soft warm blanket, and there ]te[}t for a
few minutes n a state of gentle motion.

I weuld not have any difference made, either in the tempe-
rature of the bath, er the time of the mfant’s continuance in
it, for the first month. The uncleanness of young children
renders frequent washing necessary. It should be the first ob-
ject of attention in the morning, and the last at night; but it
should not be performed with a full stomach, even when the
child receives all its supplies from the breast. This is the only
caution which need be added to those already given concern-
ing gentleness in the manner of washing, space enough in the
bathing-vessel, and strict care to wipe the child dry, and wrap
it warm the instant it is taken out of the bath, when exposure
to celd would be doubly dangerous, from the patural delicacy
of the infant, and from the immediately preceding warmth
and the openness of the pores.

After the first month, the warmth of the water may be les-
sened, but almost imperceptibly, so as to guard against the
risk of sudden changes, or too rash experiments. The mild-
ness of the weather, and the evident increase of the child’s
strength, must be taken into consideration ; for, though cold
water is very serviceable in bracing weak and rolaxed habits,
yet, if tried too soon, its stimulus on the surface may be too
streng, aad the powers of re-action within too weak, so that
the worst consequences may follow. These will be prevented
by a gradual diminution of the temperature of the water, and
Isy close attention to its effects, when reduced nearer and still
nearer to a state of coldness. If immersion in the bath be
quickly followed by a glow all over the body, and a percepti
ble liveliness in the child, we may be sure that the water has
not been too cold for his. constitution, and that we have pro-
ceeded with due care. But should it produce chilness, evi-
dent languor, and depression, we must make the water a
little warmer next time, and not venture upon the cold bath
till we are encouraged by more favourable appearances.
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 Rain or river water is fitter for the purpose of bathing, than
pump or spring water ; though the latter, in case of necessity,
may be used, after having been exposed for some hours to the
sun or the atmosphere. The child must not be dipped when
its body is hot, or its stomach full, and should be put only
once under the water at each time of bathing, All the bene-
fit, as before observed, depends upon the first shock, and the
re-action of the system. In order to prevent a sudden and
strong determination of the blood to the head, it is always ad-
visable to dip the child with this part foremost, and to be as
expeditious as possible in washing away all impurities, I'have
been already so particular in my directions to have the young
bather instantly wiped dry, and wrapped up in a soft warm
blanket, that 1 need not repeat them ; but I must add another
injunction, which 1s, not to put the child to bed, but to keep it
for some time in gentle motion, and to accompany the whole
process with lively singing. It is of far greater importance
than most people may be aware of, to associate in early life
the idea of pleasure and cheerfulness with so salutary an ope-
ration. ;

During the use of the lukewarm bath, the whole body is to
be immersed in it every night as well as morning. But, when
recourse 18 had to cold bathing, it must be used in the manner
above prescribed in the morning only. At night, it will be
enough to wash the Jower parts; and even for this purpose a
little warm water may be added to the cold in severe weather.
Every danger will thus be avoided ; every benefit will be se-
cured ; and the habit of personal cleanliness, being rendered
familiar in childhood, will be retained through life, and will
contribute very much to its duration and enjoyment.

3. On Children’s Dress,

Much injury, and many deaths are the consequence of not
attending to the clothing of infants. Excess is generally the
fault to be avoided. + The midwife takes alarm at the imperfect
mdentation of the bones on the crown of the head, and not
only strives to press them closer and to brace them by means
of fillets, but is careful to keep the head warmly covered, to
prevent the poor baby, as she says, from catching his death
by the exposure of those open parts to the air. %Efnrmity 18
the least of the evils that attend such acts of astonishing infa-
tuation. The delicate texture of the brain is pecubarly liable
to be affected ; and though neither convulsions nor any other
perceptible complaint may immediately follow, yet a weak.
ness of understanding, or a diminution of the mental powers
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15 often the consequence, and defeats all the efforts of the best
education afterwards.

‘The ossification, or growing hardness of the bones of a child,
and particularly those of the scull, is incomplete in the womb,
to favour the purposes of easy and safe delivery. In conse-
quence of their softness and pliancy, they admit of being
squeezed together, and even of lapping over without mjury,
so as to make the head conform to the shape and dimensions
of the parts through which it is to be expelled. They will soon
resume their proper place, if left to the kind management of
nature, and not tampered with by the profane finger of a con-
ceited midwife or a silly nurse. |

As to the opening or imperfect indentation of the bones ot
the scull, it is owing to the same cause, and designed for the
same mportant purpose, to facilitate the burth of the infant.
The free action of the external air is then necessary to pro-
mote the firmness and compactness of those bones, and to
make them press into each other, and form sutures for the
perfect defence of the brain, not only against blows and
bruises, but colds and defluxions. Warm and tight covering
directly counteracts all these benignant intentions of nature,
and renders the scull a very weak shield for the security of its
precious contents, -

The curious distinction made by Herodotus, in the field or
battle, between the sculls of the Egyptians and the Persians,
kas often been quoted to illustrate and confirm this doctrine,
That historian having visited'the scene of ‘action, where the
slain of those two nations had been separated, says, that on
examining their remains, he found the sculls of the Egyptians
so firm that the largest stones could hardly crack them, while
those of the Persians were so thin and weak as to be easily
fractured by a small pebble. After stating the fact, he ac-
counts for it by observing, that the Egyptians were accustomed
from their infancy to go bareheaded ; whereas the Persians,
on the contrary, always wore thick tiaras. These were like the
heavy turbans which they still use, and which some travellers
think the air of the country renders necessary. I believe with
Rousseau, that the generality of mothers will pay more regard
to the suggestion of such travellers than to the remark of the
Jjudicious historian, and will fancy the air of Persia to be uni-
versal. ’

In opposition, however, to silly couceits and prejudices, I
must assure my fair readers, that there is no part of the
human frame which suffers more from heat and pressure than
the head, and none of course which cught to be kept cooler
and less encumbered. A thin, light cap, slightly fastened
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with a bit of tape, should constitute the whole of an infant’s
head-dress, from the moment of its birth till the creased
growth of the hair renders any other protection unnecessary.
A's soon as nature supplies your child with this best of all cover-
ings, never think of any thing more, even when you take him
out into the open air, unless rain or intense heat or cold should
make the occasional use of a very light and easy hat advisable.
I must zlso forbid the use of stay-bands to keep the poor in-
fant’s head as fixed and immoveable as if it were placed in a
pillory.  One wouid suppose that our heads were so badly se-
cured by the Author of our being, that they would fall off, i
they were not held fast by those pernicious contrivances. It
is_strange that women should be so blind to the importance ot
letting the head move freely in every direction, in order to
facilitate the discharge of the fluid excretions voided at the
mouth !

It is not necessary to enter into minute details respecting
the other parts of an infant’s dress. Any nurse of common
sense aud docility will easily catch the spirit of my former argu-
ments on the subject, and will pay due regard to the following
general direction, with the writer’s very plain and sensible
remarks. “ Rational tenderness (says this author) shews itselr
in making the dress light, simple, and loose. By being as
light as 1s consistent with due warmth, it will neither encumber
the mfant, nor cause any waste of his powers;—in conse-
quence of its simplicity it will be readily and easily put on, so
- as to prevent many cries and tears, an object of infinite impor-
tance :—and its looseness will leave full room for moving and
stretcning those little limbs which have been long heaped toge-
ther, and for the growth and expansion of the entire frame.” 1
before desired the nurse to have always a soft warm blanket, in
readiness to wrap up the infant on being taken out of the bath,
In that wrapper the child should be kept for at least ten mu
nutes, in gentle motion, and then dressed. A piece of fine
flannel round the navel, a linen or cotton shirt, a flannel petti-
coat, and a linen or cotton robe, are soon put on ; and where
fastenings are requisite, they should consist of tape, without the
dangerous use of pins.

No part of an nfant’s dress should hang down above two or
three inches lower than the feet. Long robes and long petti-
coats serve only to conceal the nurse’s inattention to cleanli-
ness, and are, even on that account, very improper, as well
as cumbersome. The night clothes shouid be much lighter
than those worn by day, from a due regard to the situation os
the infant, who should at all times, either in bed or out, ex-
perience neatly the same degree of warmth. Every moisture
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or y, snould be mstantly removed, and as those parts
of the dress which are next to the skin are constantly imbibing
perspirable matter, they should be changed frequently. In-
deed, the same clothes ought never to be kept on for many
days together. Away with finery; but take care that the child
is always clean and dry.

4. On Suckling.

- Were I called upon to point out any one remedy for the
test part, not only of the diseases, but of the vices also of
society, 1 would declare it to be, the strict attention of mothers
to the nursing and rearing of their children. “ Would you
have mankind return all to their natural duties,” says the elo-
uent Rousseau, in one of his fine sallies of sentimental en-
thusiasm, “ begin with mothers of families : you will be asto-
nished at the change this will produce. Almost every kind of
depravation flows successively from this source : the moral
order of things is broken, and nature quite subverted in our
hearts : home is less cheerful and enﬁaging: the affecting
sight of a rising family no more attaches the husband, nor
attracts the eyes of the stranger : the mother is less truly res-
pectable, whose children are not about her: families are no
longer places of residence : habit no longer enforces the ties
of blood : there are no fathers, nor mothers, children, bre-
-thren, nor sisters : they hardly know, how should they love,
each other? Each cares for no one but hmmself; and when
home affords only a melancholy solitude, it is natural to seek
diversion elsewhere.

“ But,” continues he, “ should mothers again condescend to
nurse their children, manners would form themselves : the sen-
timents of nature would revive in our hearts : the state would
be re-peopled : this principal point, this alone would re-unite
every thing. A taste for the charms of a domestic life, is the
best antidote against corruption of manners, The novise and
bustle of children, which is generally thought troublesome, be
comes hence agreeable : they render parents more necessary,
more dear to each other, and strengthen the ties of conjugal
affection. - When a family is all lively and animated, domestic
concerns afford the most delightful occupation to a woman,
and the most agreeable amusement to a man. Hence, from
the correction of this one abuse, will soon result a general re-
formation : nature will quickly re-assume all her rights: let
wives but once again become mothers ; and the men will pre-
sently again become fathers and husbands.”

To this sketch, drawn by the pencil of so great a master, I
shall only add, that the happv consequences of such a reform

4, N
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In the polished, or rather the depraved circles of social hite,
those sentiments are either unfelt, or disregarded. Women,
enervated by luxury, allured by a false taste for mistaken plea-
sures, and encouraged by shameless example, are eager to get
rid of their children as soon as born, in order to spend the time
thus gained from the discharge of their duty in dissipation or
mdolence. Let not husbands be deceived : let them not ex-
pect attachment from wives, who, in neglecting to suckle their
children, rend asunder the strongest ties in nature. Neither
conjugal love, fidelity, modesty, chastity, nor any other vir-
tue, can take deep root in the breast of a female that is callous
to the feelings of a mother. I am aware of the little tricks
that are so often played off by new-married women to keep
up the show of a wish to nurse their children, while every en-
gme 1s secretly employed to make the deluded husband con-
jure her to relinquish her design, for fear of the injury it might
do her constitution. If she has not injured her healthlﬁay
vice, nursing will not lessen, but increase her strength; and
if any constitutional defect renders her wholly unfit for suck- -
ling her child, she ought to abstain from procreation. The
woman who cannot discharge the duties of a mother, ought
again and again to be told, that she has no right to become
a wife. ,

In cases of accidental injury or disease, where it may be
impossible for the mother, or highly improper on her part, to
give the child the breast, she is to be pitied in being thus de-
prived of the greatest pleasure of life, the pleasure of feeding
and of rearing her own offspring. But the number of those
women who really cannot suckle 1s very small, compared with
those who will not. 'The latter excite our indignation—not
our pity: they sufle every emotion of tenderness: they are
deaf to the voice of nature : they sacrifice the most important
duty to vicious pursuits; and madly barter joys that will

ease on every reflection, for such as never can bear to be
recalled. :

Little do those dissipated mothers think of what their poor
infants are likely to suffer, when committed to the care of
hirelings. Ought they not to consider, that the woman who

rts with her own habe to suckle one of theirs, unless she is
impelled by the keenest distress, gives a proof in the first -
stance of her not being a good mother? How then is it to be
expected that she should become a good nurse i Even should
she acquire, in time and from habit, a tender affection for her
foster-child, ought not a mother of any sensibility to take
alarm at the idea of having that child’s love transferred from

herself to a stranger? Indeed, the claims of the nurse who
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does her duty faithfully, are greatly superior to those of the
parent who neglects her’s. It was a saying of Scipio Africa-
nus, ¢ that he took her to be more his mother, who had nursed
him for two years, though she had not brought him forth,
than her who, after she had brought him nto the world, de-
serted and abandoned him.” But I am sull better pleased
with the anecdote related by Van Swieten, of a Queen of
France, who gave her son suck, and would not desist from so
doing even when she was taken ill of an mtermitting fever, It
happened during one of the fits, that another matron gave her
breast to the thirsty and erying child; at which the queen was
so much displeased, that she thrust her finger into the child’s
mouth, in order to excite a vomiting, being unwilling that
another should perform any part of a mother’s office.

I shall wnot enlarge amy farther on this subject. I hope I
have said enough to excite good mothers to the most assidu-
ous observance of their duty, and t¢ warn others of the evils
inseparable from the neglect of it. Such as may resolve to
obey the dictates of nature and reason, will find the fol-
lowing directions of some use in the prosccution of =o laudable
a purpose.

The mother, after delivery, should be udulged with a few
hours’ sleep, to recover from the fatigne which she has lately
undergone, and to allow due time for the secretion of the milk,
before the infant is put to the breast. The child can suffer no
inconvenience from this delay. Being replete with blood and
juices, he has not the least occasion for any fresh supply of
nutriment, till the mother is prepared by necessary repose to
give him the grateful and spoutaneous beverage.” Whatever
the form of the nipples may be, they should be washed with
a little warm milk and water, in order to remove the bitter
viscid substance, which is furnished round them to defend the
tender parts from excoriation. I would also advise the mother,
during the whole time of her nursing, to wash the nipples,
immediately after giving suck, n warm water, whenever this
can be conveniently procured ; and, in case the supplies of the
nutritive fluid are very copious, or seem to exceed the infant’s
wants, she may always press out a little of the milk before the
child is put again to the breast, as the first drops issuing from
the fountain at every treat are the most liable to sourness and
_ putrescency.

I need not urge a fond mother freely to give her child what
nature freely produces. The only check in this respect is not
to suffer the infaut to sleep at-the breast, or to suck till vo-
miting ensues. But any attempts to entice the baby to the
use of spoon-meat are still more improper. - This is a common
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practice, pot only with hired nurses; but even with affectionate
mothers, from a foolish, though prevalent, idea of lessening the
demands on the breast, or of strengthening the child with
wdditional nourishment. If the nurse be not irregular in her
own manner of living, she need not fear having a plentiful
supply for the infant; and she may rest assured that her milk
is. far better suited to his young stomach, and will afford a
greater quantity of nutritious chyle, than any preparation which
art can devise. "

Another error no less prevalent, and more injurious than the
former, is the idea that a woman, when nursing, cannot eat
and drink too heartily, as it 1s termed, to support her own
streagth and that of the infant. On the contrary, the tainted
stream of intemperance must enfeeble and disorder the child,
while the nurse really lessens her own power of giving suck,
and invites the attacks of a fever by her thoughtless indulgence.
The cooling regimen before recommended must be strictly
complied with for the first week after delivery; and though a
more liberal diet may then be allowed, yet this allowance must
not extend to gross meats or heativg liquids. A pint of porter
or ale twice a day for at least a fortnight more, will be quite
sufficient, and annnal food should be very sparingly used for a
much longer period. Indeed, it would be happy for the
children, as well as for their nurses, if the latter could confine
themselves without any painful restraint, to the salutary varieties
of a milk and vegetable diet.

It 1s a great mistake to suppose, that a nurse 1s better fitted
for her office by living on ani=al substances : the very reverse
is the truth. The milk of women who live wholly on vegeta-
bles, is more abundant in quantity, will keep longer, and 1s far
sweeter and more wholesome than what is prepared from animal
food, which, beside its inflammatory tendency, must subject the
children to gripes and worms.

It has been just hinted that the breast-milk of a woman in

ood health is abundantly sufficient for an infant’s support.
othing else should enter his lips for at least three or four
months after the birth. A little thin pap or panado may then
be occastonally introduced, with a view of familiarizing it to
the child’s taste, and thereby lessening the difficulty and dan-

r of a complete and sudden alteration at the time of weaning.
gut no spices, no wine, no sugar, should at any time be mixed
with his food or drink. These and the like contrivances of silly
women to make an infant’s spoon-meat what they call palatable
and nourishing, are sure to vitiate his natural taste, to inflame
his blood, and to fiil the stomach with slime and acidities,
Sugar, in particular, has another very bad effect ; its frequent
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use not only gives children a disrelish for wholesome simplicity,
but entices them to swallow more than they otherwise would,
or than they want, and thus makes gluttons of them even before
they can be strictly said to eat.

-ﬂ:fants are commonly deprived of the breast too soon.
What people call solid food is supposed to contribute more teo
their growth and health. But, in the first place, milk, though
a fluid, is immediately converted into a solid substance in the
stomach, where it is soon after digested, and then affords the
best nutriment possible. It also appears contrary to nature
to put solid substances into the mouth of a child, before it is
furnished with teeth to chew them. I should, therefore, look
upon the previous cutting of the teeth as the surest indication
of the proper time for weaning children, T do not mean te
lay this down as an invariable rule. The state of the nurse’s
health, as well as of the child’s, should be duly considered.
It seems only that the cutting of the teeth gives a sort of hint of
the use to which they may be applied. It 1s farther remarkable
that, during the continuance of this usually sharp and painful
operation, children, as it were instinctively, carry every thing
that is put into their hands up to their mouths. Give them on
such occasions crusts of bread, pieces of biscuit, dried fruits,
or fresh liquorice-root, which they may suck and chew. Corals,
glass, and the like hard bodies, are very improper, as they will
either bruise the gums and cause an inflammation, or make them
hard and callous by continual rubbing, so as to render the
cutting of the teeth still more difficult, and the pain more acute
and lasting.

5. On Weaning and Nurses.

A few weeks before the intended time of weaning, that is
to say, in the interval between the first symptoms of cutting the
teeth and the appearance of at least four of them, spoon-meat
should be given more frequently, and in greater  quantity,
reducing in the like degree the proportion of breast-milk, till
the gradual increase of the one and diminution of the other
render the change almost imperceptible. The best spoon-meat
that 1 know consists of bread and milk, prepared in the following
manner ; first boiling the bread in water, afterwards pouring
the water off, and then mixing with the bread a proper quantity
- of new milk unboiled. Milk used this way is more wholesome
end nourishing than when boiled, and is less liable to occasion
costiveness, :

It 1s not necessary, however, to confine children, after they
are weaned, to one particular sort of food. The bill of fare
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may be gradually enlarged with the child’s growth, provided
always that it consist of an innocent variety. He may have
and milk at one time, bread pudding at another, and
bread sliced in broth, or in the %mvy of roast meat, diluted
with water, now and then, till at length, his teeth being pro
erly grown, and fit to chew meat itself, he may be allowed a
ittle of it at dinner, with a due proportion of bread and of
wholesome vegetables. But I must forbid, in the most posi-
tive manner, any artificial sweetening of his food, all spices or
seasoning, except salt, all sorts of pastry, butter in every form,
unripe fruits, and fermented liquors. _

As I have great reliance on the discretion of good mothers,
when well informed of their duty, I should be sorry to tire
them by too many details, or to fetter them by unnecessary,
restraints ; 1 shall therefore only add ome caution more on
this part of the subject, and that is, not to adopt the perni-
clous custom of giving food or drink to children during the
night, Even in the course of the day, they should not be
crammed every hour, and trained up in habits of early glut-
tony. Temperance is that sure preservative of health, which
they cannot be taught to practise too soon. Let them eat freely
at proper intervals; and the longer they are kept from the
things already forbidden, the more rapidly will they thrive, and
the greater number of diseases will they escape.

As I have admitted that cases may occur, i which it would
be impossible or improper for a mother to suckle her own
child, I shall suggest a few hints on the choice of a nurse,
and the remaining duties of the parent. TFrom what I have
said of the admirable manner in which the milk of a woman
newly delivered is adapted to the various wants of a child
newly born, it will be easily mferred, that when the mother
cannot discharge that important duty, a nurse who has just
lain in ought to be preferred. Otherwise the milk will not
have the purgative qualities proper to bring away any remains
of the meconium, nor will it be exactly suited to the infant’s
weak powers of digestion. Inconveniencies always arise, the
moment we oppose the intentions of nature. "This is what
obliges us to have recourse to the precarious aid of art.
Wheun there is a difference of more than a week in the time
of delivery between the mother and the nurse, some opening
medicine may be necessary to cleanse the first passages; a
table-spoonful of whey or water, with the addition of a httle
honey, or raw sugar, will commonly answer the purpose. But
the infant’s stomach cannot be so easily reconciled to forei
sustenance, or made strong enough to digest the thick
prepared for an older child. . )
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On the other hand, many difficulties must attend the very
expedient which I propose. It will not be easy, except in
cities like London, where there are several lying-in hospitals,
to get nurses newly delivered for new-bom infants. Then, as
the nurse cannot be removed to the child, the latter must be
taken to the nurse, and must remain with her till she can go to
the parent’s house. If an exact coincidence as to the time of
delivery be made the leading consideration, an improper per-
son may be fixed upon from that circumstance alone, though
unqualified in all other respects. Thus, as I before hinted,
whatever course we take, when we deviate from nature, we shall
find numberless perplexities and obstacles in our way.

Almost every body is a judge of the other requisites i a
nurse, such as health, plenty of breast-milk, the thriving state
of her own child, cleanliness, and good temper. This last
quality, though of very great importance, is seldom mquired
mto. Parents are commonly satisfied with the healthy appear-
ance of the nurse and her child, or with a midwife’s favourable
account of her milk ; and seem to forget that a good dispesi-
tion 1s as essentlal as a good constitution. I do not say that an
infant will suck in the vices of his nurse ; but he will certainly
suffer from them. They are doubly injurious, in spoiling her
milk, and lessening her tender care of the child that 1s at her
mercy. The twin founders of the Roman empire were said to
have been suckled by a she-wolf; I should think “t much more
unlikely that an infant could be properly nursed by a passionate
or ill-tempered woman.

The mother is not to suppose herself relieved from all trou-
ble by the choice of a good nurse. The latter may give the
child the breast; but she should be directed and zealously as-
sisted by the former in the discharge of every other duty.
This will render her labour easy, and her situation comfortable.
She should also bave every indulgence consistent with good
sense and with the rules before luid down. She should not be
debarred from the occasional company of her husband : a ri-
gorous chastity, or a total abstinence from wedded joys, is
often as hurtful to the nurse and child as inmoderate gratifi-
cation. It is by humouring her that you will engage her to
humour you in the strict observance of all your reasonable in-
Junctions.

6. Om_ Children's Diet.

It is too common with mothers, throughout every period
of childhood, to pervert the use of food, by giving it when
it i1s not wanted, and consequently when 1t does mischief,
not only in a physical, but in a moral view. To give food as
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filled beyond the proper medium, it induces a similar kind of
heaviness to that frequently arising from opiates and lutnzmattfig
liquors, and mstead of awakening refreshed and lively, the chil
will be heavy and fretful. _ )

As children begin to run about, the increase of their exercise
will require an increase of their nourishment. But those who
overload them with food at any time, in hopes of strengthening
them, are extremely deceived. There is no prejudice equally
fatal to such numbers of children.

Whatever unnecessary food a child receives, weakens instead
of strengthening it. For when the stomach is over-filledits power
of digestion is impaired ; and food ill digested, 1s so far from
yielding nourishment, that it only serves to debilitate the whole
system, and to occasion a variety of diseases. Amongst these
are obstructions, distortion of the body, rickets, scrofula, slow
fevers, consumptions, and convulsion fits.

Another pernicious custom prevails with regard to the diet
of children, when they begin to take other nourishment besides
their mother’s milk, viz., to give them such as their stomachs
have not the power to digest ; and to indulge them also in a mix-
ture of such things at their meals as are hurtful to every body,
and more especially to children, considering their feeble and
delicate organs. :

This injudicious indulgence is defended on the plea of its
being necessary to accustom the stomachs of children to all
kinds of food ; but this idea is highly erroneous. Their sto-
machs must have time to acquire strength sufficient to enable
them to digest varieties of food, and the filling them with indi-
gestible things is not the way to give them strength,

Children can only acquire strength gradually with their pro-
per growth, which will always be impeded if the stomach is
disordered.

The food given to infants should be very simple, and easy of
digestion. hen they require something more solid than
spoon-meats alone, they should have bread with them. Simple
puddings, mild vegetables, and wholesome ripe fruits, eaten
with bread, are also good for them. The giving them animal
food 1is better deferred till their increased capability of taking
exercise may permit it with the greatér safety, and then care
must be taken that the exercise is proportioned to this kind of
food. The first use of it should be gradual, not exceeding two
or three times in a week,

An exception should be made to these rules in the instances
of scrofulous and rickety children, as much bread is always
hurtful in these cases, and fruits are particularly pemicious,
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Plain animal food is found to be the most suitable to themy
state,

The utmost care should be taken under all circumstances to
Yrucure good bread for children, as the great support of life.

f the perverted habits of the present gemeration give them
an indifference as to what bread they eat, or a vitiated taste
for ac'ulterated bread, they still owe it to their children, as a
sacred duty, not to undermine their constitutions by this inju-
rious composition.

The poor, and many also of the middling ranks of society,
in large towns, are unhappily compelled to this species of in-
fanticide, as it may almost be called, by being driven into
towns to gain a subsistence ; and thus, from the difficulty of
doing otherwise, being okliged to take their bread of bakers,
mstead of making wholesome bread at home, as in former
tumes, in more favourable situations. While these are to be
pitied, what shall be said of those whose fortunes place them
above this painful necessity? Let them at least rear their
cluldren on wholesome food, and with unsophistical habits, as
the most unequivocal testimony of parental affection perform-
ing its duty towards its offspring.

Children ought not to be hurried in their eating, as it is of
great importance they should acquire a habit of chewing their
ivod well. They will derive from it the various advantages of
being less likely to eat their food hot, of thus preparing what
they eat properly for the stomach, instead of imposing upon it
what is the real office of the teeth: and also that of checking
them from eating too much. When food 1s not properly mas-
ticated, the stomach is longer before it feels satistied ; which
is perhaps the most frequent, and certainly the most excusable
cause of eating more than is fairly sufficient.

Thoughtless people will often, for their own amusement, give
children morsels of high dishes, and sips of fermented liquors,
to see whether they will relish them, or make faces at them,
But trifling as this may seem,” it would be better that 1t were
never practised, for the sake of preserving the natural purity of
their tastes as long as possible, W

SPOON-MEATS FOR INFANTS.

Method of using Milk—The best way of using milk is
without skimming and without boiling. The cream 1s the most
nutritivus balsamic part of milk, and to deprive it of this is to
render it less nourishing, and less easy of digestion, thau in
‘ts pure state. In some particular cases skimmed milk may be
praferable, but it may be adopted as a general rule, that new
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Water Gruel.~Take a spoonful and a half of fresh ground
oatmeal, mix with it gradually a quart of river or spring water,
and set it on a clear fire. When it is rising, or just ready to
boil, take it off and pour it from one basin into another back-
wards and forwards five or six times: then set it on the fire
again till it is ready to boil, but before it does boil take it off,
and let it stand a little in the saucepan, that the coarse husks
of the oatmeal may sink to the bottom. Then pour it out, add
a little salt, and let it stand to cool.

When water gruel is made with grits, it must boil gently for
some time. The longer it boils the more it will jelly. But
moderation must be observed in this respect, for if it be very
long boiled and very thick, 1t will be flat and heavy.

A mistaken idea very generally prevails that water gruel is
not nourishing ; # is, on the contrary, a light, cleansing, nou-
rishing food, good either in sickness or health, both for yvoung
and old.

Milk Porridge—Make water gruel as above, and to two-
thirds of gruel, when 1t has stood a little while to cool, add
one-third of unboiled new milk. It may be eaten with or
without salt.

Milk porridge 1s exccedingly cleansing, and easy of diges-
tion, and may be given to the weakest stomach that is able to
receive food., ;

Another Milk Porridge.—Stir a pint of water into three

large spoonfuls of fresh oatmeal, let 1t stand till clear, and then
pour off the water. Put a pint of fresh water to the oatmeal,
stir it up well, and leave 1t till the next day. Strain off the
liquor through a fine sicve, and set it in a saucepan on a clear
‘and brisk fire.  Add milk, in about half the quantity, gradually
while it is warming, and when it is just ready to boil, take it
off, pour itinto a basin, and let it stand to cool. A little salt
may be added. This, as well as the former porridge, is very
light, and proper for weak stomachs.

To prepare Indian Arrow Root.—Put a dessert spoonful of
the powdered root into a basin, and mix with it as much cold
new milk as will make it into a paste. Pour on to this half a
pint of milk scalding hot, stirring it briskly to keep it smooth,
Set it on the fire till it is ready to boil, then take it off, pour it
into a basin, and let it cool.

This may be made with water instead of milk, and some
cold milk mixed with it afterwards. If the stomach be very
weak it will be best without any milk. :

‘Great care must be taken to get the genuine root, which
makes a very nourishing excellent fmtf for nfants, or in-
valids. ‘
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Sago Jelly—Soak a large spoonful of sago m cold water for
an hour, then pour off the water, put a pmt of fresh water
to the sago, and stew 1t gently till it is reduced to about
half tllm quantity. When done, pour it into a basin, and let
it cool.

Sago with Muilk—Prepare a large spoonful of sago by
soaking it in water as above, but instead of putting fresh water
to it, put a pint and a half of new milk. Stew it gently tll
reduced to about half the quantity, then pour it into a bnsm,
and let it cool.

Tapioca Jelly.—Wash two large spoonfuls of the larw: sort
of tapioca in cold water, and then soak it in a pint and a half
of water for four hours. Stew it gently in the same water till
it is quite clear. Let it stand to cool after it is poured out of
the saucepan, and use it either with or without the addition of
a little new milk.

Barley Gruel.—Put two ounces of pearl barley, after it has
been well washed, Into a quart of water. Simmer it gently
till reduced to a pint, then strain it through a sieve, and let it
cool,

Rice Gruel—Let two large spoonfuls of whole rice soak in
cold water for an hour. Pour off the water, and put a pint
and a quarter of new milk to the rice. Stew 1t gently till the
rice is sufficiently tender to pulp it through a sieve, and then
mix the pulp into the milk that the rice was stewed in.  Sim-
mer it over the fire for ten minutes, and 1if 1t appears too
thick, add a little more milk very gradually, so as not to
d:m]p it from simmering. When done, pour it into a basin to
cool.

Rice Milk —To four large spoonfuls of whole rice, washed
very clean in cold water, add a quart of new milk, and stew
them together very gently for three hours. Let it stand in a
basin to cool befere it is used.

Another way of making rice milk is, boiling the rice first m
water, then pouring off the water, and boiling the rice w:th
milk, But too much of the nutriment of the rice is thus lost,
and both the boilings are bad.

Rice Milk the I'rench Way.—After washing the rice well,
set it over the fire for half an hour with a hittle water to break
it. Pat to it then, by a little at a time, some warm milk, tll
it is sufficiently done, and of a proper thickness. Let it do
slowly, Season it with salt and some sugar.

For children the sugar had better be omitted.

Ground Rice Milk.—Mix a large spoonful of ground rice
into a batter, with two or three speonfuls of new milk. Seta
pint of new milk on the fire, and when it is scalding hot, stir
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In the course of a few months, a well-nursed child, unfet
tered by any check on the free motion of his limbs, will be
able to exercise himself, and to gather strength from every new
effort. When you take him into the fields, which you should
do every day in fine weather, let him roll upon the dry grass;
and, when in the nursery, upon the carpet. He will soon
learn the use of his legs, without the least possibility of making
them crooked by the pressure of so light a body. When he
begins to walk, you must help him a little in his first experi«
ments : lead him about with the support of your hands, and
then by the finger only, till you perceive he can do without
your assistance. Go-carts and leading-strings not only retard
the increase of a child’s activity, and produce an awkward-
ness of gait very hard to be corrected afterwards, but often
affect the chest, lungs, and bowels, in such a manner as to
pave the way for habitual indigestion or costiveness, and for
asthmatic or consumptive complaints.

Ncthing can be more ridiculous than the numberless con-
trivances of mothers to teach their children to walk, as if it
was a thing to be learned by their instruction; and to kee
them propped up by wooden machines, or suspended by back-
strings, as if their lives and limbs were to be endangered by the
least tumble. They are too near the ground, and too light to
hurt themselves by falling. Besides, the oftener they fall, the
sooner they will learn, Wien down, to get up again; and the
only way to make them sure-footed, 1s to accustom them
betimes to trust more to the proper management of their own
legs, than to any artificial support.

As to the best time for exercise during infancy, it admits of
a very simple regulation. That sort of passive exercise, which
consists of agreeable motion in a nurse’s arms, must never be
omitted after the use of the bath in the morning, and cannot
be too often repeated in the course of the day. But when the
child is able to take exercise himself, it will be easy to manage
matters so as to let him have as much as he likes before meals,

‘and never to rouse him into action upon a full stomach. If
left to himself, or to nature, he will then be more inclined to
stillness and repose.

The subject of rest requires some farther consideration. A
bealthy, thriving child sleeps more than two-thirds of his time
for a few weeks after his birth. So strong a propensity must
be mdulged by day as well as by night; but, with judicious
management, he will be gradually brought to want, and to
enjoy repose by night only. This is evidently the order of
nature ; and such a habit, begun in childhood, and continued
through life, will contribute more to its enjoyment and dura
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tion, than any one maxim or rule of health ever yet laid down
by human wisdom.

Nurses, indeed, are too apt, for their own ease, or to gain
time for other concerns, to cherish the sleepy disposition of
nfants, and to increase it by various things of a stupefactive
quality. All these are extremely pernicious. I would not
suffer opiates, under the name of cordials or carminatives, or
in any shape or form whatever, to be given to a child in
health. The only composing means, which art may at any
time be allowed to employ, are gentle motion and soft lu)la-
bies. I very much approve of the little cots now in fashion,
which, being suspended by cords, are easily moved from side
to side, and promote the desired end, without the danger
which violent rocking was often attended with, Those swing-
ing cots are in exact conformity to the suggestions of the best
medical writers, ancient and modern.

In England, as well as i most other parts of Europe,
cradles ﬁgxed upon wooden rockers have been in use from
time immemorial. No evil could arise from their continu-
ance, while in the hands of careful and affectionate mothers ;
but, when left to the management of impatient nurses, or of
giddy boys and girls, the delicate texture of an infant’s brain
would often be exposed to great danger. The agitation of a
cradle by such persons has been compared to the jolting of a
stage-coach hasllzet; and I believe that a poor child would
suffer as much from the one as from the other, were he not a
little more confined in the former. Is it possible to conceive
a more shocking object than an ill-tempered nurse, who, in-
stead of soothing the accidental uneasiness or indisposition to
sleep of her baby, when laid down to rest, is often worked up
to the highest pitch of rage; and, in the excess of her folly

and brutality, endeavours, by loud, harsh threats, and the im-
* petuous rattle of the cradle, to drown the infant’s cries, and to
force him mnto slumber [—She may sometimes gain her point,
but never till the poor victim’s strength is exhausted.

To guard against this evil, the transition from rocking
cradles to fixed bedsteads was not necessary. The gentle mo-
tion before described, at once so natural and so pleasing to
infants, may be given them with ease and safety in lttle
baskets suspended by cords, as used in the Highlands of Scot-
land, under the name of creels, orin the more elegant contriv-
ances of swinging cots, which are now much in fashion.
I am sorry to see any of the latter surrounded with close cur-
tains, which have almost as bad an effect as confining the m-
fant in a room of the same dimensions. One green curtain
may be hung at some distance from his face, so as to iter-
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when in pursuit of favourite objects, to be little scrupulous
with respect to violations of plain-dealing and truth ! The arti-
fices resorted to by nurses and female relations would almost
create such a disposition, were it not originally planted in his
bosom. With what eyes then must the Almighty look upon
such a course of proceeding! It would be tnfling with my
readers to pursue this topic any farther.

But now we proceed to the important inquiry, what system
of management ought to be substituted in the place of that
which has been described? All persons who do not think that
a plea of necessity (a very unfounded plea, however, in the
present case), may be urged in favour of the practice of posi
tive evil, must allow, that every thing should be avoided by
mothers and nurses which has a tendency to chierish and bring
mto activity that evil nature, which it will not be denied that
we all bring into the world. It will be granted, therefore
that Nanny, or the cat, or the chair, are not to be slapped
because they happen to have displeased the child. But must
not we confine ourselves to mere abstinence from fostering
evils ? Is it not visionary and chimerical to attempt to check
bad tempers and habits, and to lay a foundation for good
ones i Or if an attempt of this kind be not altogether hopeless,
1s it not at least unnecessary to make it at so early a period,
when little success can be expected ; and most advisable to
defer it till the reason of the child is further advanced, and its
ability to submit to discipline is greater ! The Almighty
Creator very soon begins to unfold in man those intellectual
and moral faculties which are destined, when rightly employ-
ed, to qualify him for the highest services and enjoyments
through the ages of eternity.

In a few weeks after its birth, a child’s reason begins to
dawn ; and with the first dawn of reason ought to commence
the moral culture which may be best suited to counteract the
evils of its nature, and to prepare the way for that radical
change, that new birth promised m baptism, and the darling
object of the hopes of every parent who looks on the cove-
nants in that holy rite, not as forms, but as realities. Let me
appeal to every mother who delights to view her infant as it
lies in her lap, whether it does not soon begin to read “ the
human face divine,” to recognise her smile, and to shew itself
sensible of her affection in the little arts she employs to enter-
tain it,

Des it not, in no Jong time, return that smile, and repay
her maternal caresses with looks and motions so expressive
that she cannot mistake their import? She will not doubt
then, the importance of fostering n its bosom those ben ..
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lent sympathies which delight her, by banishing from her nur-
sery whatever is likely to counteract them. She will not tole-
rate in a nurse that selfish indifference to the wants of an in-
fant, which sometimes leaves it to cry while she finishes her
breakfast, or chats with a companion. Much less will she
tolerate passionate snatches, and scolding names, and hard
ai::ddimpatient tones of voice, i the management of her
clild.

I may be pronounced fanciful, perhaps, but I certainly
think it would be of importance to keep sour and ill-humoured
faces out of a nursery, even though such faces were not com-
monly accompanied by corresponding conduct. I am per-
suaded that I have seena very bad effect produced by a face
of this kind on the countenance and mind of an infant. Is it
not reasonable to suppose, that if an infant sympathizes with
a smile, it may also sympathize with a scowl, and catch
somewhat of the inward disposition which distorts the features
of the nurse ¢

Thus begin the efforts of a parent to cherish all that is bene-
volent and affectionate in the bosom of a child ; and to pre-
vent the growth of every thing of an oppositer nature. And
who shall presume to assign limits to the importance of such
efforts in the education of a being whose leading disposition,
if it fulfil the will of its Maker, must, both through life and
through all eternity, be love?

But parental cares soon extend. 1In a short time, impa-
tience and selfishness shew themselves, and are accompanied
by fretfulness, jealousy, anger, and envy. At so early a pe-
" riod does innate corruption display its powers, and call for the
restraining hand of a parent! But how are these evils to be
counteracted at an age when both the body and mind are so
tender, and when neither arguments nor explanations can be
understood ! Undoubtedly great delicacy of treatment is re-
quired. The character of the child must be studied ; and, if
possible, such corrections of evils must be apﬁlied as will not
deeply wound its feelings. It is surprising what female inge-
nuity, quickened by maternal tenderness, will achieve in this
way. _
Does a child, too young to listen to reason, want some-
thing it ought not to have ! Its mother will suddenly turn its
attention to another object, and thus prevent the rise of im-
proper tempers, or arrest them in their course. Is it jealous
of the atténtion paid to a brother? While she perseveres,
perhaps, in shewing to the brother the kindness which has
raised this jealousy, she will pour such a stream of affection
on both the children as shall at once shew them how much
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each is the object of her love, and lead thém by sympathy to
feel a similar lln?e for each other. This will be the best anti-
dote to jealousy. But cases will arise, in which, with all her
ingenuity, she will not be able to effect her purposes in this
way. On such occasions, if the child is too young to under-
stand reason and persuasion, she will as far as possible shorten
and sweeten its trial, but without fostering bad dispusitions in
its bosom. If it is a little older, she will endeavour to turn
the trial to good account,. by holding up to it such Christian
and. filial motives as suit 1ts capacity and character. These will
be accompanied by such a description and exemplification,
on the one hand, of the effects they ought to produce, and of
the sunshine of soul to which they lead ; and on the other, of
the hatefulness of the faults in question, of the unhappiness
which must attend the commission of it, and of the regret and
bad consequences which must follow ; as may, by God’s help,
prepare its tender mind for spiritual discrimination, and a sp:-
ritual taste (if I may so speak), and give its infant affections
some bias on the side of God and duty.

But how, some parents may ask, how can this be effected
at so tender an age? It seems to us impossible.~Believe me,
much may be done, with very young children, by placing gra-
dually before them, with cheerfulness and affection, and in a
spirit suited to the occasion, religious truths, associated, as
much as may be, with images pleasing to their minds. The
appellations, God, and Jcsus, should soon be made familiar
to them ; and the dwelling-place of these great Beings may be
so pointed out and descnibed ; and their power and their holi-
ness, and more especially their love, may be so set forth and
brought home to the feelings, by little and simple illustrations,
that, while the tender mind is imbued with the first rudiments
of religious knowledge, reverence and aftection for divine
things shall, if God smile on the endeavour, be excited in the
heart. DBut special care must be taken not to give fatiguing
lectures, nor to make too powerful calls on the feelings,
“ Here a hittle and there a little,” must be the parent’s motto
in conveying instruction at this age; and for that little, the
seasons must be chosen, when the child i1s most likely to lend
a willing ear; and the subject must always be dropped before
it becomes tiresome, unless there be some very pressing call
for its being continued ; in which case, indeed, the occasion

itself will generally make it interesting.

- Very short and simple stories from Holy Writ may be em-
ployed with great advantage : as that of Jesus taking the little
children in his arms, and blessing them ; that of his restor
the widow’s son to life; and many others. If these are tol
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m a cheerful manuer, and with such little appropriate touches
as will present the scene to the imagimation of the child, they
will seldom fail to delight it, and will be called for again and
again. When they are fixed in its memory, it is evident with
what great advantage reference may be made to them when tlre
parent finds occasion to have recourse to dissuasion, or reproof,
or exhortation.

Some excellent advice to parents respecting the treatment
of children is given in the Prompter, by Noah Webster. These
hints should be inscribed in letters of gold, in every nursery,
and are worthy the serious attention of all parents. :

b Arecg'nu a parent?! Then you have a hard task to be both
the friend and the master of your children; and if you are not
both, you do not work it right, Sometimes you are the fond,
indulgent parent; nothing is too good for the darling; he
may pout and strike, or kick over the tea-kettle, cups, and
glasses ; and you would moderately say, ¢ Why, Billy, how
you behave! That 1s not pretty ; I shall not love you for that.
At other times, you are in a pet, and the child by accident n
mere play, or in attempting to drink, lets fall a tumbler, or a
tea-cup ; you fly at him, and fall on him like a mastiff, and cuff
his ears, and shake him to a jelly. In the first case, you are
the weak silly dupe of your child; in the last, you are the {y-
rant, the madman: thus, you do not work it right. Hear
what the Prompter says ; N.éver strike your child ir a passion ;
never punish him for accidental mischief; never fail to pumsh
for obstinate disobedience, or wilful mischief: and, a word to
you in particular, when you have real cause to correct him,
never cease till his temper gives way, and he becomes really
submissive. A blow or two only raises his anger, and ncreases
wilful obstinacy : if you quit them then, you do hurt rather
than good ; you make your child worse. But, if you continue
to apply the rod, tll his mind bends, and softens down iuto
humble supplication, believe me, that child will rarely or never
want a second correction: the Prompter has tried it in re-
peated instances. : :

But, say some folks, the rod should be sparingly used.
True; but, as most people use it, one correction only makes
way for another, and frequent whippings harden the child, till
they have no effect. Now, mind the Prompter; two simple
rules, if observed, will prevent this: 1st. Newver punish a child
when he does not deserve it ; 2d. When he does deserve it, make
the first punishment EvrrcTvaL. If you strike a child for
accidental mischief, or for what he does ignorantly or in good
aumour, the child is not conscious he has done wrong; he *%
grieved at first, If such punishment is frequent, it excites it

5. Q i
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out, or he'll know the reason wny. Then, for the fist and
the rod.”

Rules for the Management of Chilbren,

The following rules will be found particularly useful in the
management and care of children

Ruve 1. Let a parent be particularly on his guard agﬂirui-'
his faults and weaknesses when in the bosom of his family.

The reverse is not seldom the case. The circumspection
and restraiut practised abroad, are often greatly relaxed at
home. Here, liberties and self-indulgencies are thought more
allowable ; wrong tempers are not instantly repressed in the
bosom, and are suffered to deform the countenance, and also
sometimes to break out in unchristian tones, expressions, and
conduct. We must all have observed this in others; and few
of us, I conceive, are unconscivus of having been sometimes
taken by surprise on the entrance of a friend, of having felt tha
it was necessary to recal both the mind and the face to greate
serenity and benignity, in order to receive him properly. Now
can we seriously think, that a heart and a countenance unfit for
our friend, was fit for our children, who surrounded us before
bhis arrival ?

Can we estimate the mischief which such moral deformity,
placed before their eyes in the person of their father, may
produce?! Some one says, that no man is a hero before his
valet-de-chambre. I will not stop to inquire what is becoming
in a hero; but a Christian certainly ought, if possible, to be
more a Christian before his family, where his influence 1s great-
est, and the effects of his example the most important, than in
any other situation. Juvenal has said, “ maxima debetur pueris
reverentia;” though his view of education was only to prepare

outh for an upright and able discharge of their common duties
in this life, with little regard to-God or eternity. How deep
then ought his maxim to sink into the heart of a Christian,
whose views are so much higher, and who is to educate beings
called to perform all their duties as those who now sit in
heavenly places, and are kings and priests unto God !

RuLe 2. Never make mere playthings of your children.

Many fathers treat their little ones as if nothing was to be
sought in their society but mutual amusement. Allis good hu-
monr when they are together ; and therefore all is supposed to be
right, though there be little besides folly and self-indulgence on
one side, and improper liberties, caprice, self-will, or artifice
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on the other. In short, there seems to be a sort of conspiracy
between the parties to indulge the natural man. The child is
often even taught to be indecorous, and mischievous, and saucy,
for the amusement of its parent. What excuse can be made
for such a scene ?

The poor child is greatly to be pitied ; but really the parent,
if we were to look no further, would appear to be a sort of
monster, devoid of principle, of feeling, and of common sense.
Follow him, however, to his serious occupations, and you may
find him a useful and respectable man. What a shame, that
he is insensible to the high destiny and unspeakable value of
the little creature whom he 1s spoiling, for the sake of half an
hour’s foolish trifling! What would he say of any one who
threw about his gold repeater as if it were a ball, or made
marbles of his wife’s jewels 7 And yet his own folly 1s infinitely
greater. The creatures whom he is placing in such danger for
his sport, are infinitely more precious than gold, which pensheth ;
and pearls and diamonds are worthless compared with them
One would think that mere selfishness might restrain such
absurdity, even in a man who did not extend his view beyond
this world.

The time may come, when the evil fostered in the child will
be a scourge to the parent, and when he will be made its vic-
tim, with the less regret from a recollection that these scenes of
egregious folly had undermined that natural respect which
would otherwise have been a check to ill conduct on the part
of his child.—May parents, then, never relax with their chil-
dren 7 must they always sustain the grave character of a tutor ?
Most certainly they may, and ought, frequently to relax with
them, and even to take pains to make them happy: but they
may combine this extremely well with a constant recollection
of the immortal nature and high value of their children, for
whom Chnist died, and with a suitable behaviour towards
them.

A father will soon learn, in such playful moments, ¢ miscere
utile dulci;” or, according to our English proverb, to “ be
merry and wise;” and he will rank such seasons among those
which are most impostant for checking what is wrong in a
child, fostering what is right, instilling good principles, infusing
a just appreciation of things, and a taste for what is lovely and
of good report. All the good seed sown on such occasions will
be so combmed with the child’s pleasures and affections, as,
with God’s blessing, to take deep rootin the soul, and promise
a vigorous and permanent growth.
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Ruve 8. In managing a child, let a parent always have the
child’s good rather than his own ease in view.

In domestic education, don’t be so troublesome, is perhaps the
most common of all our complaints, when parents address their
children. It 1s true, children ought not to be suffered to be
troublesome, since both kindness and propriety forbid them to
be so: but the tone of the complaint generally shews very
clearly that the great grievance is, not that the child has those
dispositions which make it troublesome, but that others, and
particularly the complainant, are troubled, Thus the child
soon discovers, that it 1s corrected rather for the ease of its
parents and attendants, than for its own good; and it has be-
fore it an example and a lesson of selfishness, which may do
it as much harm as it receives benefit from the check given
to a bad habit.

What ought to be done on such occasions{ Undoubtedly
the troublesome practice should be prevented ; but this should
be done in a way to shew the child that the parent would wil-
lingly submit to trouble, to promote its good but that such
dispositions as lead it to trouble others, are unchristian, and
must be eradicated. The pleasure a christian will have in
giving pleasure, and his pain in occasioning pain, must be
pointed out, and proved and illustrated. As nothing 1s to be
combated in children with more care and perseverance than
selfishness, so nothing is to be more strictly guarded against
in parental example.

The child is to be taught to make sacrifices cheerfully, and
to deny himself, and take up his cross; and the parent must
be especially careful that his own example forward the learn-
ing of this difficult lesson. On oceasions in which the admo-
nition is * don’t be troublesome,” would not “ don’t be thought-
less,” “ don’t be violent,” or *“ don’t be unkind,” be often more
appropriate ! Is it expedient very generally to use a mode of
expression which points to the effect rather than the cause of
a child’s conduct; to the consequences produced to others,
rather than the state of his own mind ?

RuLe 4. In correcting a fault, look to the heart rather than
to the outward act.

How common is it for parents to pursue the opposite course !
They are satistied with condemning and preventing wrong
conduct, without much attending to the temper of mind n
which their animadversions are received, and the child is
often left unhumbled and discontented, and in a state as dis-
pleasing to God as when it was committing the fault mn ques-
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tion. This mode of proceeding appears to me essentially
wrong, and productive of serious evil. It does not bring the
child to repentance before God, and to peace with him. It
directs its view to the maintenance of decency in externals,
rather than to a jealous scrutiny of its motives and dispositions,
and an earnest desire of reconciliation with its Geod, after hav-
ing offended him.

Though these marks of true repentance cammot be ex-

ected -at so early an age in their full extent, yet a broad
foundation for them is often laid during the two or three
first years of infancy, On the other hand, when we see a
child scowl, or snatch up his shoulders, or pout or redden,
on being blamed, can the rebellious and unbending spirit
within be doubted? Is he humbled for his fault, and in «
spirit to forsake it and seek forgiveness: Is there any put-
ting off of the old man, and putting on of the new man?
And yet, can it be denied that this 1s the only temper to
which the promise of pardon is made? It is the temper in
which adults must come to Christ for pardon and peace;
and it is therefore the temper to which, from the very dawn
of reason, we should endeavour to bring children.

In our endeavours to effect this great object, kind and
mild and serene, but steady, perseverance is to be employed.
There must be neither violence nor hurry. If the child is
impatient, some constraint, if necessary, must be used to pre-
vent ebullitions of passion or fretfulness, and time must be
given for it to recover itself: then steady and' unwearied,
but calm and affectionate, addresses to its reason and feel-
ings must be used, suited to its age and habits and natural
disposition. The sagacity and ingenuity of the parent must
be tasked to select the best topics, and handle them in the
best manner, for the production of the desired effect. But,
above all, his eye must be upon God for guidance and a
blessing, and for putting his own mind in the frame best
adapted to win upon the affections of the child, and impress
his heart. |

Ruvre 5. Beon your guard against the little wiles and arti-
Jices which ehildren will soon employ to obtain their ends.

It is surprising how mgenious and adroit they will be in
this way. They will entfeamur to do, as a bit of play,
something which they know to be wrong and forbidden ;
and to put you off by a laugh and a joke, when you require
them to acknowledge that they have done wrong. ‘These
hule tricks lead to much evil. They undermine sincerity
- and simplicity of character: and instead of Leing amused
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by them, as is often the case, a parent should carefully repress
them. Itisa good general rule with young folks, that nothing
shall be said or done in joke, which would be naughty if in
earnest.

More latitude may be allowed to those who are grown up:
but children cannot discriminate between what is innocent
in jokes, and what is not; and if they could, they have not
sufficient steadiness of principle and self-command to confine
themselves within the proper bounds, if suffered in their
moments of gaiety to approach the brink of what is wrong.
It is of the greatest possible importance to preserve the
mind from the taint of cunning and deceit; and therefore
we ought to be more anxious to avoid doing too little than too
much, to secure this point. Simplicity and integrity of
~character, the great foundation of every thing good, depend
upon 1t

Rure 6. Do all you can to secure a consistency of system in
the management of children.

It is quite apparent how indispensable it is that the father
and mother should at least net counteract each other, If they
do not and cannot think alike on the subject of education, by
mutual concessions and accommodations they should pursue a
similar plan with their children, Grievous are the consequences
when they proceed differently. The cluldren presume to
erect themselves into judges between their parents: they play
off one against the other. Not only one parent sinks in their
esteem, but they often lose respect for both, and are disobedient
to both. Thus the fifth commandment is habitually broken ;
and bad principles and bad habits are as likely to be
established by education in a young family, so circumstanced,
as good oncs.

t me entreat parents to shun this fatal rock. If one of
them is conscious that the other is best qualiied for the work
of education, let such parent he disposed to yield points as far
as duty will allow, and to strengthen the hands of the other.
And even that other, instead of presuming on superior ahility
in this line, and carrying matters with a high hand, and peremp-
torily insisting on points respecting which there may be a
difference of opinion between them, should be asaccommodating
as can be made consistent with duty ; and where a point cannot
be yielded, still the necessary duty should be performed in a way
as little grating and offensive to the parent who disapproves, as
may be.
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abstain from all flesh, or flesh broth, eggs, and wine, or other
strong liquors.

3. To dnnk plentifully, that 1s, at least three, or even four
pints in a day, by small glasses at a timé, at intervals of half
an hour, one of the diluents given hereafter, which the French
call ptisans.  If these pusans do not answer the purpose of
keeping the bowels properly evacuated, stronger cathartics
must be taken, or injections for the bowels, called lavements.

By pursuing these precautions the above symptoms of
disease will be often removed without coming to any serious
disorders ; and, even where this is not the cese, the disorder
will be so lessened as to obviate any kind of danger from it.

When confirmed diseases occur, the only safe course is to
resort to the most skilful medical advice that can be obtained.
The poor will come at this the most readily in hospitals ; those
in better circumstances, by application to the most eminent
of the medical profession. 1t is like employing an attorney,
mn the highest branches of the law, to call in advice that can-
not challenge a full claim to the confidence that is to be re-
posed in 1t. Good advice and few medicines will much
sooner effect a cure than all the medicines of the apothecary’s
shop, unskilfully administered. But the success of the best
advice may be defeated, if the patient, and the friends of the
patient, will not concur to render it effectual. If the patient is
to indulge longings for improper diet, and the friends to gra-
tify them, the advantage of the best advice may be defeated
by one such imprudent measure. As what i1s here said
plies equally to the cases of patients labouring under accidents
which require surgical assistance, they must be considered as
included in it. :

General directions are all that a physician or surgeon can
give respecting diet, and many other circumstances requiring
attention in the attendance on a sick person. To expect
more of them, is to expect them to undertake the office of a
nurse. As much therefore must depend on good nursing to
sick persons, and many mistakes that often prove fatal are
committed by those about them, from ignorance and preju-
dice, a few rules to which they may always refer, at the inter-
vals when they cannot refer to their medical director, may be
useful on these occasions ; more especially when the patient
is so far recovered as to be released from medicines, and put
under a proper regimen, with the use of gentle exercise, and
such other regulations as a convalescent state requires. When
labouring under acute disorders, or accidents, patients fre-
quently suffer from the injudiciousness of those about them, mn
covering them up in bed with a load of clothes that heat ana

i L
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debilitate them exceedingly, and in keeping them in bed, when
the occasion does require it, without even suffering them to
get up and have it new made, and by never allowing a breath
of fresh air to be admitted into the room.

The keeping patients quiet is of essential importance ; they
should not be talked to, nor should more persons than are ab-
solutely necessary even be in the room. Every thing should
be moved out of the room directly that can be offensive in it.
Sprinkling the room sometimes with vinegar will contribute
to keep it in a better state. The windows should be opened
occasionally for a longer or a shorter time, according to the
weather and season of the year, without letting the air come
immediately upon the patient. Waving the chamber-door
backward and forward for a few minutes, two or three times
m a day, ventilates the room without exposing the sick person
to chillness. Burning pastils in the room is also useful at times,

The linen, both of the bed and patient, should be changed
every day, or in two or three days, as circumstances admit
and require it. A strict forbearance from giving sick persons
any nourishment but what is permitted by themr medical at-
tendant should be invariably observed. Above all things, both
sick persons and those about them must await the slow pro-
gress of recovery from disease or accidents with patience. A
contrary conduct will only retard this desired event. What
has been long undermining the stamina of health, which is
commonly the case with diseases,—or what has violently
shocked it, as accidents,—can on'y be slowly recovered. Me-
dicines will not operate like a charm; and, even when they are
the most efficacious, time must be required to recover from
the languid state to which persons are inevitably always re-
duced both by diseases and accidents.

When the period is arrived at which sick persons may be
said to be out of danger, a great deal of patience and care
will yet be required to prevent their relapsing. The great
hazard of this will be averted by the persons who are recover-
ing, on their own part, and their friends for them, being con-
tented for some time with a very moderate share of food. We
are not nourished in proportion to what we swallow, but to
what we digest. Persons on the recovery, who eat moderately,
digest their food, and grow strong from it. Those who eat
much do not digest it, and, instead of being nourished and
strengthened, wit%er away insensibly.

The few following rules comprise all that is most essential
to be observed to perfect the cure of acute diseases or of ac-
cidents, and prevent their leaving behind them any impedi-
ments to health,

"
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1. Let those who are recovering, as well as those who are
actually sick, take very little nourishment at a time, and take
it often,

2. Let them take but one sort of food at each meal, and
not change their food too often.

3. Let them chew whatever solid food they eat very
carefully.

4. Let them diminish their quantity of drink. The best
drink for them, in general, is water, with a third or fourth part
of white wine. Too great a quantity of liquids at this time
prevents the stomach recovering its tone and strength, impairs
digestion, keeps up weakness, increases the tendency to a
swelling of the legs; sometimes even occasions a slow fever,
and throws back the person recovering into a languid state.

5. Let them be in the air as much as they are able, whe-
ther on foot, in a carriage, or on horseback.  This last exer-
cise 1s the healthiest of all. It should be taken before the
principal meal, which should be about noon: after it, riding is
not good. Exercise taken before a meal strengthens the or-
gans of digestion, which is promoted by it. If the exercise is
taken soon after the meal, it impairs it.

6. As people in this state are seldom quite so well towards
night, they should take very little food in the evening, « Their
sleep will be the less disturbed for this, and repair them the
more and the sooner.

7. They should not remain in bed above seven or eight
hours. If they feel fatigued by sitting up, let them lie down
for haif an hour, or longer, at a time, as they may find it
necessary.,

8. The swelling of the legs and ancles, which happens to
most persons at this time, is not dangerous, and generally dis-
appears of itself, if they live soberly and regularly, and take
moderate exercise.

9. They should pay attention to the state of the bowels.
It will not be necessary to apply to any artificial means of
keeping them open every day, if they should not be regular;
but they should not pass over the third day without doing this,
if required, and should apply to them sooner, if they feel heat-"
ed, puffed up, restless, or have any pains in the head. Either
of I;Ee three following recipes may be resorted to.

10. They must not return to hard exercise, or to any labo-
rious occupation, too soon. Some persons have never reco-
vered their usual strength for want of this precaution.

Recipe, No. 1.
Take a large pinch, between the thumb and fingers, of elder
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flowers, put them into an earthenware jug, with two ounces
of honey and an ounce and a half of good vinegar. Pour
upon these three pints and a quarter of boiling water. Stir it
about a little with a spoon, to mix and dissolve the honey :

then cover up the fug, and, when the liquor is cold, strain it
through a piece of linen,

Recipe, No. 2.

Wash two ounces of whole barley very clean and well in
hot water; then put it into five pints of cold water, and beil
it till the barley opens. Towards the end of the boiling put
m a drachm and a half of nitre ; strain it through a linen cloth,
and then add to it an ounce and a half of honey, and an
ounce of vinegar.

Recipe, No. 8.

Take two pinches, between the fingers and thumb, of mallow
leaves and flowers, and pour upon them a pint of boiling
water. After standing some time, strain it, adding to it an
ounce of honey. For want of mallows, which are preferable,
leaves of mercury, pellitory of the wall, marsh-mallows, the
greater mallows, lettuce, or spinach, may be used. Some few
particular constitutions find none but lavements of warm water
efficacious. Such persons should use no other, and the water
should not be very hot.

The quantities given are for grown persons from eighteen
to sixty. From the age of twelve to eighteen, two-thirds of
the dose will generally be enough. From seven to twelve,
half; and, under seven, it must be diminished in proportion to
‘the age. An infant under a year should not l:aﬂe more than
an eighth part. Some consideration must be paid to the con-
stitution. Persons should observe whether they require a
strong or weak dose.

- FWenical Weceipts.

i —
Cure for Consumption.

Gently boil in a stew-pan a pound of good honey; clean,
scrape, and grate two large sticks of horse-radish ; stir it into
the honey. iet it boil for about five minutes, but it must be
kept continually stirred. Two or three table-spoonfuls a day,
according to the strength of the patient, some time persisted

n, may do a great deal, even where there is a confirmed con-
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sumption of the lungs. It is serviceable in all coughs where
the lungs are affected. .

Strengthening Pills.

Take soft extract of bark, and vitriolated iron, each a
drachm. Make into pills.—In disorders arising from exces-
sive debility, or relaxation of the solids, as the chlorosis, or
green sickness, two of these pills may be taken three times a
day.

Strengtheming Fomentation.

Take, of oak bark, one ounce ; granate peel, half an ounce ;
alum, two drachms; smiths’ forge-water, three pints. Boil
the water with the bark and peel to the consumption of one-
third ; then strain the remainmng decoction, and dissolve in it
the alum.—This astringent liquor is employed as an external
fomentation to weak parts ; it may also be used internally.

To cure Chilblains.

Apply a poultice of roasted onions hot ; keep it on two or
three days, if not cured sooner.

Hard Breasts.
Iil;rplg turnips roasted till soft, then mashed and mixed with
a litle oil of roses; change this twice a day, keeping the
breast very warm with flannel. '

Sore Breasts, and swelled.’

Boil a handful of camomile and as much mallows in milk
and water ; foment with it between two flannels, as hot as can
be borne, every twelve hours; it also dissolves any knot or

swelling in any part.
Receipt for the Rheumatism.

Take of garlic two cloves, of ammoniac one drachm : blend
them, by bruising, together; make them into two or three
bolusses, with far water, and swallow them, one at night,
and one in the morning. Drink, while taking this medicine,
sassafras tea, made very strong, so as to have the teapot filled
with chips. This is generally found to banish the rheumatisin,
and even contractions of the joiuts, in a few times taking.

Remedy for the Hﬂopiﬂg-Cough,

Take two ounces each of conserve of roses, raisins of the
sun stoned, brown sugar-candy, and two pennyworth of spirts
of sulphur; beat them up into a conserve, and take a tea-
spoonful night and morning,
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Stomach-Plaster for a Cough

Take an eunce each of bees’ wax, Burgundy pitch, anc
rosin ; melt them together in a pipkin, and stir in three quar.
ters of an ounce of common turpentine, and half an ounce o;
oil of mace. Spread it on a plece of sheep’s leather, grate
some nutmeg over it, and apply it quite warm to the pit of the
stomach.

#

Linseed Cough-Syrup.

Boil one ounce of linseed in a quart of water till half
wasted ; add six ounces of moist sugar, two ounces of sugar-
candy, half an ounce of Spanish liquorice, and the juice of =
large lemon. Let the whole slowly simmer together till i
becomes of a syruppy consistence; when cold, put to it twa
table-spoonfuls of the best old rum.

Celandine.

The juice of celandine cures tetters and ring-worms, and is
said to cure the itch.

A Remedy for the Piles.

Take a spoonful of the flour of brimstone in halfa pint of
milk every morning till cured.

A sure Preservation from the Tooth-Ache, and Defluxions on
the Gums or Teeth.

After having washed your mouth with water, as cleanliness,
and indeed health requires, you should every morning rinse
the mouth with a tea-spoonful of lavender-water mixed with
an equal quantity of warm or cold water, whichever you like
best, to diminish its activity. 'This simple and nocent
remedy 1s a certain preservative, the success of which has been
confirmed by long experience.

Cure for the Tooth-Ache.

An eminent apothecary, in the vicinity of this metropolis,
has lately recommended, as an effectual cure for the tooth-
ache, the following remedy, which he has been in the habit
of using for many years; and, out of the number of cases,
eight-tenths have succeeded; viz. to take three table-spoon-

of brandy, adding to it one drachm of camphor, with
thirty or forty drops of laudanum, and then dropping a little
upon some lint, and applying it to the tooth affected, keeping
the lint moistened for five minutae only on the tooth and gum,
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.- Cure for the Gravel.

Dissolve three drachms of prepared natron mn a quart of
cold soft water, and take half this quantity in the course of the
day. Continue this medicine for a few days, and that painful
complaint will be dislodged.—It may be taken at any hour, but
it is best after a meal. It is said that the greatest martyrs to
this disorder have been perfectly relieved by this simple remedy,
which every person should remember, and note in a pocket-
book, as few families are without some mdividual afflicted
with gravel in a greater or less degree. )

Putrid Fever.

A physician called to visit a youth ill with a typhus fever,
had given him over, and his pulse was at 140 ; blood issued from
his eyes, nose, and ears; his mouth and fauces were ulcerated,
and the stench of his chamber was very great. At this time
yeast was given in a spoon, diluted with warm water and
coarse sugar ; he presently found himself refreshed, grew more
calm, and all the bad symptoms abated; the next day his
pulse was fallen to 100, and he was so much recovered, that
i a few days more he was perfectly well. A pail of fomenting
yeast was put in the room, and he took from three to four table-
spoonfuls of pure yeast in fourteen hours. It did not affect
the bowels.

An infallible Receipt for the Bite of a mad Dog.

Take one ounce of the best dragon’s blood ; of Spanish
brown, one ounce and a half; of box-leaves, dried, pounded,
and sifted through a fine sieve, five ounces; mix these toge-
ther, and take it in the following manner : to a man or a woman,
in the morning fasting, one large table-spoonful in a little gruel,
white-wine whey, or warm ale.—To children a quantity in pro-
portion to their age.—~Observe to refrain from any food for
three hours after taking.

To a horse or cow, two spoonfuls in warm water, or mixed
in butter.

To a hog, one spoonful and « half.

To a dog, one spoonful. :

The above medicine should be taken, by each, three mornings
successively, as soon after being bit as possible.

Hydrophobia.—( From Dr. Rees’s Cyclopedia. )

We know of no instance of the complaint (canine madness)
being cured, nor have we, in any instance, even attempted
any thing of the kind; but we flatter ourselves that we have
been successful in bringing forward a preventive. We claim
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not the discovery of this most valuable and truly important
remedy ; we only, by exertion, rescued it from oblivion, and,
by a long eourse of well-cenducted experiments, have esta-
blished the certainty of its eflicacy, that of more than ninety
animals, as horses, sheep, swine, and dogs, one only has gone
mad to whom this remedy was administered, and this failure
did not occur under our own immediate inspection, so that
it might have been wasted or brought up, ‘This remedy, as
prepared by us, is as follows :—Take, of the fresh leaves of the
box-tree, two ounces ; of the fresh leaves of rue, two ounces;
of sage, half an ounce ; chop these fine, and boil in a pint of
water to half a pint; strain carefully, and press out the liquor
very firmly ; put back the ingredients into a pint of milk, and.
boil again to half a pint; strain as before; mix both liquors,
which forms three doses for a human subject.—Double this
gl.lallt'lt",.r 1s proper for a cow or horse; two-thirds for a large
og, half for a middle-sized, and one-third for a small dog.
‘I'hree doses are sufficient, given each subsequent morning,
fasting ; the quantity directed being that which forms these
doses. As it sometimes produces strong effects on dogs, 1t
- may be proper to begin with a small dose, increasing 1t till
the effects are evident, by the sickness, panting, and uneasi-
ness of the dog. In the human subject, where this remedy
appears equally eflicacious, we have never witnessed any un-
pleasant effects. About forty human persons have taken this
remedy, and in every instance has succeeded equally as with
animals. That this remedy, therefore, has a preventive qua-
lity, is unquestionable, and now perfectly established; for
there was not the smallest doubt of the animals mentioned
either having been bitten, or of the dog being mad who bit
them, as great pains were, in every instance, taken to ascertain
these points.

The writer of the above article in Dr. Rees’s Cyclopedia
has attentively observed, during its whole progress, above two
hundred cases of canine madness, and has dissected near one
hundred bodies of dogs who died of th malady.

Head- Ache.

The juice of ground ivy snuffed up the nose 1s said to have
cured those who have been thus afflicted for twelve years.
Pillacochiz will also give relief in the most obstinate and severe
head-ache.

ke B b To cure Corns.

Bind on them a leaf of houseleek, after the feet have beer
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use. If closely stopped, it will keep for years, and will be the

better for keeping. When about half used, the bottle may be

again filled up with oil, and well shaken; and, in two or three
days, it will be as good as at first. . Cuts and bruises of the

skin are completely cured in a few days, and sometimes in a

few hours, by this oil. It is excellent for all green wounds,

burns, bruzes, scalds, &c,

Cures for the Cramp.

Bathe the parts afflicted every morning and evening with the
powder of amber; and take inwardly, at the same time, on
going to bed at night, for eight or ten nights together, half a
spoonful, in from a gill to half a pint of white wine.—For sud-
den attacks of the cramp in the legs, relief may be instantly
obtained by stretching out the limb affected, and elevating
the heel as much as possible, till the toes bend backward to-
ward the shin. This, also, may be considered as an infallible
remedy, when only in the leg :—A hot brick, in a flannel bag,
placed for the feet, at the bottom of the bed, all night; and
friction with the hand, warm flannels, coarse cloths, or the
flesh-brush, well applied, to restore the free circulation of the
blood in the contracted part, are all recommended as effica-
clous expedients for relieving this terrible pain, as well as for
preventing its return. In Italy, as an infallible cure, a new
cork 1s cut in thin slices, and a narrow ribbon passed through
the centre of them, and tied round the affected limb, laying
the corks flat on the flesh: this, while thus worn, is said to
prevent any return of the cramp.

Receipts for the Rhewmatism.

Take of garlic two cloves, of ammoniae one drachm ; blend
them, by bruising, together; make them into two or three
bolusses, with fair water ; and swallow them one at night ad
one in the morning. Drink, while taking this medicine, sassa-
fras tea, made very strong, so as to have the teapot filled with -
chips. This is generally found to banish the rheumatism, and

even contractions of the joints, in a few times taking,

" Negro Remedy for the Rheumatisn.
Frequently rub the part affected with a mixture of Cayenae

pepper and strong spirits,

To quench Thirst, where Drink is improper.

Pour vinegar into the palns of the hands, and snuff it up
the nostrils, and wash the mouth with the same.
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m the ‘sun by day, and near the fire by night. Keep them
thus till the green broom blossoms ; then get a pound of the
blossom, and mix them well together. Keep it, as before di-
rected, for five or six weeks; then warm it well, but do not
boil it, and wring it all out in a cloth quite dry. Itis good for
mflammation, pain, or stitch, rubbing the part affected before
the fire with a small bit of balsam. %f taken inwardly, swallow
five or six pills of it rolled in sugar.

German Styptic Powder.

Reduce to fine powder two drachms each of Peruvian bark
and loaf-sugar, one drachm of cinnamon, and half a drachm ot
lapis hematites, or blood-stone. Take a tea-spoonful of it
every hour, or oftener, according to the urgency of the case
and 1ts effects, in balm or camomile tea. :

Cream for Consumption.

Boil, in three pints of water, till half-wasted, one ounce each
of eringo root, pearl barley, sago, and rice; strain it off, puta
table-spoonful of the mixture into a coffee-cup of boiling milk,
so as to render it of the consistence of cream, and sweeten
with loaf or Lisbon sugar to the taste.

Fox-Glove Juice, for Deafness.

Bruise, in a marble mortar, the flowers, leaves, and stalks, o:
fresh fox-glove; mix the juice with double the quantity o
brandy, and keep it for use. The herb flowers in June, and
the juice will thus keep good till the return of that season.
The method of using it 15, to drop one dro? in the ear every
might ; and then moisten a bit of lint with a little of the juice
put it also in the ear, and take it out next morning, till the cure
be completed.

Decoction of Logwood, for the Flux.

Boil three ounces of the shavings or chips of logwood
four pints of water, till half the liquor is evaporated. Two or
three ounces of simple cinnamon-water may be added to this
decoction. In fluxes of the belly, where stronger astringents
are improper, a tea-cupful of this may be taken with advan-
tage three or four times a day.

Efe.-:tum:y for the Dysentery.

Take, of the Japonic confection, two ounces; Locatelli’s
balsam, one ounce ; rhubarb, in powder, half an ounce; syrup .
of marshmallows, enough to make an electuary. This 1s a
very safe and useful medicine for the purpose expressed in the

g. cc :
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hour, frequently putting the ingredients down with a ladle;
~ then straia the same through a cloth. To each beer quart

of this liquor put one pound and a half of thick treacle,
Boil it gently for three quarters of an hour, skimming it all
the time; put it into a pan, and cover it till cold ; then bottle
it for use. Be careful not to cork it too tight. A small tea-
cupful should be taken night and morning, which must be per-
severed in some time ; a greater or less quantity may be taken,
according to the state of the stomach.

The old Receipt for Daffy’s Elixir.

Take elecampane-roots, sliced liquorice, coriander and anise
seeds, senna, oriental guaiacum, and carraway-seeds, each two
ounces, and one pound of raisins stoned. Infuse them four
days in three quarts of aqua-vite, or white aniseed-water.
The largest dose is four spoonfuls, to be taken at might.
One ounce of rhubarb, two ounces of manna, and one more of
guaiacum, may be added.

SIMPLE RECIPES FOR STINGS, BITES, BURNS, SCALDS,
AND SLIGHT WOUNDS.

Bees, wasps, hornets, gnats, harvest-bugs, bugs, vipers, and
adders, are the principal animals of this country by whose
sting or bite we are molested.

The sting of the animal must be taken out, if left in the
wound.

The best applications to the wound are any of the following
herbs, or some elder-flowers, bruised and laid upon the place.
The herb robert, a species of geranium, or crane’s bill, or
chervil, or parsley. Spirits of hartshorn, applied directly, is
often an effectual remedy for the stings or bites of these
ammals,

If there is much inflammation, flannels wrung out of a strong
decoction of elder-flowers, and applied warm, afford the
speediest relief, To this may be added a spoonful of spirits
of hartshorn. ‘

Or the part affected may be covered with a poultice, made
of the crum of bread, milk, and honey.

Bathing the legs of a person stung, repeatedly, in warm
water, will afford relief.

It will be prudent to retrench a little of the customary food,
especially at night, and to drink an infusion of elder-flowers,
with the addition of a little nitre.

Oil, if applied immediately after the sting, sometimes pre-
vents the appearance of any swelling, and thence the pains
attending 1t,
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 Poiinded parsley is one of the most availing ppHcations
n such accidents.

Burns or Scalds.

When a bum or scald is trifling, and occasions no blister
it is sufficient to put a compress of several folds of soft linen
upon it, dipped in cold water, and to renew it every quarter
of an hour till the pain is entirely removed.

When a burn or scald blisters, a compress of fine linen, spread
over with the pomatum given below, should be applied to it,

and changed twice a day.
If the skin is burnt through, and the flesh under it mjured,

the same pomatum may be applied; but, instead of a com-
press of linen, it should be spread upon a piece of soft lint,
to be applied exactly over it, and this covered with a slip of
the simple; plaster, No. 1, given below, which any body may
easily prepare; or No. 2, if that should be preferred.

For an extensive burn or scald, skilful advice should be
immediately applied to, as it always endangers the life of the

sufferer.
Pomatum,

Take an ounce of the ointment called nutritum, the whol
yolk of a small egg, or the half of a large one, and mix them
well together, 'The nutritum may be easily made by rubbing
two drachms of ceruse (white lead), half an ounce of viegar,
and three ounces of common oil, well together.

If the ingredients for making nutritum are not at hand,
to make the pomatum, one part of wax should be melted

with eight parts of oil, and the yolk of an egg added to two

ounces of this mixture,

A still more simple application, and sooner prepared, is to
beat up an egg, white and yolk, with two spoonfuls of sweet
oil, free from any rankness. When the pain of the burn and
all its other symptoms have nearly subsided, it is sufficient to

apply the plaster, No. 2.
Plaster, No. 1.

"~ Melt four ounces of white wax ; add to it, if made in win-
ter, two spoonfuls of oil; if in summer, at most one, or it
may be quite omitted. Dip into this slips of moderately
thin linen, and let them dry; or spread it thin and evenly
over them.

Plaster, No. 2
To half @ ‘pound of oil of roses put a quarter of a pound
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Severe external contusions, or any internal ones, should be
put under the care of medical skill,

Poultice.

Take four ounces of crums of bread, a pinch of elder flowers
‘petween the fingers and thumb, the same quantity of camoinile
and of St. Johw's wort. Boil them into a poultice in equal
guantities of vinegar and water,

If fomentations should be thought preferable, take the same
herbs, put them into a pint and a balf of boiling water, and let
them infuse some minutes. Add a pint of vinegar to this; let
flannels or other woollen cloths be dipped into it, wrung out,
and applied to the part affected.

- A still better poultice may be prepared of linseed flour, and
the dregs of ale or porter barrels, boiled slightly. It always
keeps soft from the oiliness of the seeds, and the yesty deposit
of the malt liquor is both cooling and sweetening.

? Benwmbed or frozen Limbs.

It sometimes happens in severe weather that persons much
exposed to the cold have their hands and feet benumbed, or
even quite frozen,

If a person thus pierced with the cold attempts to walk
about, which seems a natural aid obvious means to get warm,
or still more if he attempts to warm the parts that have been
frozen, his case proves irrecoverable. Intolerable pains are the
consequence, which are soon followed by a dangerous mortifi-
cation.

. The only certain remedy in these cases is to convey the pa-

tient into some place where it does not freeze, but 1s very mo-
derately warm, and there to apply snow, if it be at hand, con-
tinually to the parts affected. If snow isnot to be had, they
should be washed incessantly, but very gently (as all ﬁ'lctmn
at this_juncture would be dangerous), in ice-water, as the ice
thaws in the room. By this application the patient will be sen-
sible of a gradual return of feeling to the limbs, and that they
begin to recover their motion. In this state he may safely ]:ne
moved into a rather warmer place, and drink some cups of the
infusion given below.

The danger of attempting to relieve such accidents by heat,
and the good effects of culd water, are obvious from the com-
monest experience.  If apples, potatoes, meat, &c., when
frozen, are put into cold water, they recover their former state ;
but if put mto warm water, or a hot place, they become rntten,
which is one kind of gangrene or mortification.

In very severe weather, when a person 1s exposed to the cold
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long together, it often proves fatal, in consequence of its con
gealing the blood, and forcing 1t too thick up to the brain; so
that the patient dies of a kind of apoplexy, which is preceded
by drowsiness. A person must therefore use his utmost endea-
vours upon such an occasion to keep himself awake, as sleep,
if indulged, would prove his death.

The remedies for such a case are the same as for frozen
limbs. Persons have been revived by them, who had remain-
ed 10 the snow, or been exposed to the freezing air for five or
six days, and discovered no sigus of life,

Infusion.

Pour three pints of boiling water upon a pinch and a half of
elder-flowers, taken between the fingers and the thumb. Af-
ter standing some time, strain 1t, and issolve in 1t three ounces
of honey.

Kibes or Chilblains.

These complaints are principally felt on the extreme parts,
arising from two causes: that the circulation being weaker at
the extremities than elsewhere, the effect of such causes as im-
pair it must be the most felt there, and that these parts are
more exposed than any other to outward impressions,

The skin of the hands, as well as that of the whole body,
may be strengthened by the habit of washing or bathing in
cold water ; and children who have been early inured to this
habit are seldom so much troubled with chilblains as others.

It would give children no pain, at the beginning of autumn,
to dip their hands in cold water, and keep them in it for
some moments ; and, when this habit is once contracted, it will
be easy to continue it through the winter. They may also be
habituated to plunge their feet into cold water twice or thrice
a week ; and this method, which might be less adapted for

wn persons, who have not been accustomed to it, cannot be
objectionable for such children as have, to whom it will be
generally useful and salutary. It will also be proper that
+ children should not bring their hands close to the fire, to avoid
the too speedy succession of heat and cold.

The most troublesome itching is assuaged by plunging the
hands into cold water. The effect of snow is still more speedy.
The hands should be gently and often rubbed with it for a
considerable time; they grow hot and very red for some mo-
ments, but entire ease quickly succeeds. -

Persons who have extremely delicate and aeumhle skins do
not find the benefit of this application ; it seems too active for
them, and affects the skin I:Ea n common blistering plaster.

9
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When this is the case, or a child wants courage to go through
it, or any other complaint exists which may be aggravated by
this very cold application, some other must be substituted.
One of the best 1s to wear gloves made of any smooth skin,
day and night, without putting them off, which seldom fails to
cure the disorder in some days. If it should fail, the hands
may be gently fomented or moistened, several times a day, with
some decoction rather more than warm, which should e both
dissolving and emollient. Such is the decoction of scraped
horse-radish, the efficacy of which is still further increased by
adding a sixth part of vinegar. Another decoction is given
below, which is of great efficacy, but it dies the hands yellow
for a few days. As soon as the hands are taken out of these
decoctions, they must be kept from the air by gloves.

When the disorder is removed by the use of these bathings,
which make the skin supple and soft, it should be strengthened
afterwards by washing it with a little camphorated brandy, di-
luted with an equal quantity of water.

Those who are troubled with obstinate chilblains should al-
ways be forbidden the use of strong liquors.

_ Decoction.

Put a pinch, between the fingers and thumb, both of tne
leaves of sow-bread, and the tops of camomile, into an earthen
vessel, with half an ounce of soap, and the same of sal ammo-
niac, and pour upon them three pints of boiling waters

Whit lows.

As soon as the disoraer is apparent, the finger affected is to
be plunged into water a little more than warm, or the steam of
boiling water may be applied to it ; and, by doing one of these
things almost constantly for the first day, the complaint has
been often dispersed. But unfortunately it is generally supposed
that such slight attacks can have only slight consequences,
whence they are apt to be neglected till the disorder has in-
creased considerably. In this state no time should be lost in
~ resorting to skilful advice, as the danger of these small tumours
is much greater than 1s usually supposed.

Thorns, Splinters, &c.

To run prickles or thorns, such as those of roses, thistles,
chesnuts, &c., or httle splinters of wood, bone, &c., into the
hands, feet, or legs, is a very common accident, and, provided
any such substance is immediately extracted, is seldom attend-
ed with any bad consequences. But, the more certainly to
prevent any such, a compress of linen dipped in warm water
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may be applied to the part, or it may be bathed a little while
In warm water.

If the thorn or splinter cannot be extracted directly, or if
any part of it be left n, it causes an inflammation, and nothing
but timely precaution will prevent its coming to an abscess.
A plaster of shoemaker’s wax spread upon leather draws these
wounds remarkably well.  When it is known that any part of
1t remains, an expert surgeon would open the place and take
1t out; but if it is unobserved, as will sometimes happen, when
the substance is very small, till the inflammation begins, and
no advice be at once procured, the steam of warm water should
be applied to it first, and then a poultice of crum of bread and
milk, with a few drops of Peruvian balsam.

It is absolutely necessary that the injured part should be
kept in the easiest posture, and as still as possible,

If this does not soon succeed, good advice must be applied
to without delay, as an accident of this kind neglected, or im-
properly treated, may be the occasion of losing a lmb,

In this and all cases of inflamimation, a forbearance from
animal food and fermented liquors is always advisable.

Warts and Corns.

Warts may be safely destroyed by tying them closely round
the bottomn with a silk thread, or a strong flaxen thread waxed.
Or they may be dried away by some moderately corroding ap='
plication, such as the milky juice of fig-leaves, of chelidonium,
(swallow wort), or of spurge. Warts may also be destroyed by
rubbing them with the inside of bean-shells. DBut these cor-
rosives can only be procured in summer; and persons who have
very delicate thin skins should not use them, as they may occa-
sion a painful swelling. Instead of them a little vinegar, im-
pregnated with as much salt as it will dissolve, is very proper.
A plaster may alsc be made of sal ammoniac and some galba-
num, which, well kneaded together and applied, seldom fails of

destroying them.
The most general or only cause of corns is shoes either too

hard and stiff, or too small.

The cure consists in softening the corns by repeated wash-
ing and soaking the feet in pretty hot water ; then cutting the
corn, when softened, with a sharp penknife, without woundin
the flesh, and afterwards applying a leaf of houseleek, groun
ivy, or purslain, dipped in vinegar, upon the place. Or, stead
of these leaves, they may be dressed every day with a plaster of
simple diachylon, or of gnm ammoniacum softened in vinegar.

he increase or return of corns can only be prevented by
avoiding the cause that produces them.
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VARIOUS DIETS AND DRINKS FOR THE SICK.

Herb Tea.

" Herb tea should always be made with a proper proportion
of the herb. When the tea is of a proper strength, the herb
should be taken out, as it becomes nauseous by long infusion.
These teas are best used fresh.

Water-Gruel made in the quickest Manner.

Mix a spoonful of ground oatmeal very smooth with as
much hot water as will just make it liquid, then pour upon 1t,
gradually, a pint of boiling water, stirring it all the time to keep
it smooth. Then pour 1t from one basin to another till 1t 1s
cool enough to drink. Water-gruel is very smooth and good
in this manner; and, from being prepared in a few minutes,
may be particularly useful when gruel 1s wanted in a hurry, for
assisting the operation of physic.

A cooling Drink, No. 1.

Wash and cleanse two ounces of whole barley in hot water,

then boil it in five pints of water till the barley opens, with a

uarter of an ounce of cream of tartar. Strain it, and add no-
ing more to it.

A cooling Drink, No. 2.

Bruise three ounces of the freshest sweet almonds and an
ounce of gourd melon-seeds in a marble mortar, adding to
them, by a little at a time, a pint of water, and then stram it
through a piece of linen. Bruise the remainder of the al-
monds and seeds again, with another pint of water added as
before’; then strain it, and repeat this process a third time.
After this, pour all the liquor upon the bruised mass, stir it well,
and strain it off finally. Half an ounce of sugar may safely be
bruised with the almonds and seeds at first, though some weakly
persons think it too heating. Delicate persons may be allowed
a little orange-water 1in it.

A Currant Drink.

Put a pound of the best ripe red currants, clean picked, into
a stone bottle; then mix three spoonfuls of the newest purest
ale yeast with six pints of hot water; pour this upon the cur-
rants ; stop the bottle close till the liquor ferments ; then give
it as much vent as 1s necessary, keep it warm, and it will fer-
ment for about three days. 'f"aste it at the end of two days,

to try whether it is become pleasant.  As soon as it ig, run it
.
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through a strainer, and bottle it off. It will be ready to drink

in five or six days.
Flummery, or Sowins.,

To two spoonfuls of oatmeal put a quart of water, and let it
stand till it begins to be sour; then stir it up, put it into a
saucepan, and set it over a quick fire. 'When 1t 1s quite hot and
begiuning to rise, brew it to and fro with the ladle, to keep it
from boiling. Do this for five or six minutes, and then take it
off the fire, for it is prepared to the proper degree. -

This is sometimes eaten with milk, cream, or other mixtures ;
but those who eat it to open, cleanse, assist digestion, and
remove offensive matter from the stomach, eat it with bread
only, as it thus more powerfully removes obstructions of the
breast, helps the natural heat, strengthens the stomach, cools
the body, opens the passages, and creates a cheerful active dis-
position.

This gruel is particularly to be recommended in hot seasons
and climates, as an excellent wholesom.e breakfast. It is also
fuvourable in putrid disorders,

Boniclapper.

Boniclapper is milk which has stood till it has become of a
pleasant sourish taste, and of a thick shippery substance. In
very hot weather this will be in about twenty-four hours from
the time of its being milked, but longer in proportion as the
weather is colder. If put into vessels which have been used
for milk to be soured in, it will change the soomer. It must
always be new milk that is used for this purpose,

Boniclapper is an excellent food both for healthy and un-
healthy, particularly for all who are troubled with any kind of
stoppages ; for it powerfully opens the breast and passages, is
itself easy of digestion, and helps to digest all hard or sweeter
foods. Italso cools and cleanses the whole body, renders it
brisk and lively, and 1s very efficacious in quenching thirst,

No sort of milk-meat or other spoun-meat is so proper and
beneficial for consumptive and languishing people as this, eaten
with bread only. For, however debilitated, this sort of food
will be light and easy on the stomach, when new sweet creamy
milk will not.

It may possibly be objected that this soured milk will not
agree with the stomach, nor be pleasant to the palate. This
may be true at first, for Nature seems to dislike changes,
although for the better. A little custom and use, however,
will make it not only familiar, but pleasant, to the stomach and
palate ; and those who have neither patience nor wisdom to

. i '-_‘-.t_

e
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submit to a little inconvenience will never have an opportunity
of knowing the true intrinsic virtue of any thing, nor its nature
and operation. There is no reason in nature why people should
dislike this soured food ; and most people desire it in some way
or other, more especially such as have disordered stomachs
and weak heats; for the assistance of which, vinegar, verjuice,
the juice of lemons and oranges, and many other sharp keen
juices, have been ordered, and mixed with food, with evident
advantage, '

Beef Tea.

To half a pound of very nice lean juicy beef, sliced into
small thin pieces, pour half a pint of boiling water. This tea
may be used when cool enough to drink, without boiling; or
it may have one boil for about two minutes. A little salt may
be added.

Animal Jelly.

Take shin of beef or knuckle of mutton, and to every pound
of either allow a pint and a half of water; or chicken, and
allow a pound to a pint of water. Let this stew till the juices
are fairly drawn from the meat, but no longer, as this would
destroy their nutritious qualities, convert them to glue, and
rénder them indigestible. A little salt should be added. When
cold, take off all the fat, and use the jelly clear of the settlement
at the bottom. Warm no more at a time than the patient is to
take, as repeated warmings spoil it. The best way to warm
it is to set the cup into boiling water. No two kinds of meat
should be used together.

Jelly of Feet, or Shanks.

To three quarts of water allow two cow-heels, or three
calf’s feet, or five sheep’s feet, or fifteen shanks of mutton.
Let these stew no longer than to draw a good jelly, which,
with these proportions, may be done without excessive doing.
When cold, take off the fat, and clear it from the settlement
at the bottum ; it may be cleared with whites of eggs, and run
through a jelly-bag, or used without it at pleasure. Orange
or lemon juice, or wine, and some sugar, may be added, as 1s
suitable for the patient. Wines s]mul%d never be given to inva-
lids without the express permission of their medical attendant,
as they are dangerous medicines, and do more harm than good,
unless used with great discretion. Any kind of spirits should
still less be given, as they are of a much more dangerous na-
ture than wines. : :
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Jelly of Hartshorn-Shavings, or Isinglass.

To a pint of water allow two ounces and a half of hartshorn-
shavings, or an ounce and a half of islinglass. Stew them to
a good jelly, without overdoing it. Clear and flavour it so
above, as most approved for the patient.

Directions for broth will be found under the article Broth.

_Orange jelly, imperial water, lemonade, orangeade, and orgeat,
will be found under their respective heads,

Orange, Lemon, or Vinegar Whey.

Set as much milk upon the fire as is wanted for the occasion,
and, when it is ready to boil, put in Seville orange or lemon-
juice, or vinegar, enough to turn it to a clear whey. Let it
stand some minutes, and then pour it off. Iftoo acid, a little
warm water may be added. )

These all promote perspiration.

Cream-of-Tartar Whey.

To a pint of milk, when ready to boil, strew in gradually two
tea-spoonfuls of cream of tartar, and keep stirring it till it is clear;
then strain it.

This whey is very cooling, and is a powerful diuretic.

Mustard Whey.

To a pint of milk, when ready to boil, scatter in flour of
mustard slowly, until it curdles. Let it stand two or three
minutes, and then strain 1t off.

This whey warms the stomach, and promotes perspiration.
Itis good after much fatigue, and exposure to wet and cold,
when the appetite is nof craving for food.

Treacle Posset.

Add two "table-spoonfuls of treacle to a pint of milk, when
ready to boil, stirring it briskly over the fire until it curdles.
Stram it off'after standing two or three minutes.

This whey promotes perspiration and children take it
readily.

Buttermilk.

New buttermilk is cooling and moist, the best remedy for
a hot thirsty stomach, good for a hoarseness, excellent in con-
sumptioons, hectic fevers, ulcers of the kidneys, and the dry
scurvy, and for constipated bodies. When stale and sour it is
not so beneficial, but is then serviceable to such as are troubled
with great perspirations,



208 THE NEW FEMALE INSTRUCTOR.

Whey.

" Whey is good for hot constitutions : it quenches thirst, proe
motes sleep, is the most relaxing and diluting of all drinks, even
dissolving and carrying off salts; and is a powerful remedy in
the hot scurvy,

Herb Porridge, No. 1.

Take elder-buds, nettle-tops, clivers, and water-cresses, or
smallage ; and, in proportion to the quantity of these, mix a
fvruper quantity of oatmeal and water, and set it upon the fire.

hen it is just ready to boil, put in the herbs, cut or uncut,
as most approved ; and, when again ready to hm! ladle it to
and fro, to keep it from boiling ; and it must never be suffered
to boil. Do this for seven or eight minutes; then take it off the
fire, and let it stand a while. It may be eaten either with the
herbs, or strained, as preferred, and should not be eaten warmer
than milk from the cow. A little butter, salt, and bread, may
be added when eaten,

Observation.

This is an excellent cleansing kind of porridge, far beyond
what is commonly made,

Herb Porridge, No. 2.

Set some water and oatmeal on a quick fire, and, when it is
scalding Lot, put in a good quantity of s mach, corn salad,
tops of pennyroyal, and mint cut small. Letit stand on the
fire till ready to bml then ladle it up and down six or seven
minutes. Take it off the fire, and let it stand a little time, that
the oatmeal may sink to the bottom. Strain it, and add but-
ter, salt, and bread. When it is about milk-warm it will be fit
to eat.

Observation.

This is a most excellent porridge, pleasant to the palate and
stomach, cleansing the passages by opening obstructions. It
also breeds good blood, thus enlivens the spirits, and makes the
whole body active and easy

Garlic or Onion Porridge.

Stir some oatmeal and water together, set it upon the fire,

and, when ready to boil, put in as much bruised garlic, or onion,

as wﬂl make it strong or weak at pleasure. Brew it to and

- fro with a ladle for five or six minutes, that it may not boil.

Take it off, let it stand a little; then add salt, buttar. and bread,
and eat it mllln-wnrm.
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Qbservations

This 1s & good, warming, cleansing, and opening porndge.
It must always be remembered that these porridges are never

to baoil.

To make Diet-Drinks, by infusing Herbs, Grains, Seeds, &c.,
tnto Liguﬂrs.

The best way to make all sorts of herb-drinks is to gather
the herbs in their proper seasons. Then dry them in the shade,
and put them into close paper bags. When they are wanted
for use, take out the proper quantity, put it into a linen bag,
and hang the same in the beer or ale, while it 1s working or fer-
menting, for two, three, four, five, six, seven, or eight hours,
and then take it out. Wormwood ought not to lie so long;
three or four hours will be suflicient for that. e

In this manuer, if the herbs are rightly gathered and ordered
as above, all their good, pure, balsamic virtues, will readily
infuse themselves into the beer, ale, wine, or other liquor, what-
ever it be, as the pure sweet quality in malt does into the warm
liquor in brewing, which is done effectually in one hour. But
if malt, after it1s putin, is suffered to remain six, eight, or ten
hours, before the liquor 1s drawn off, all the nauseous proper-
ties will be awakened, and overpower the good ones. The
same 1s to be understood mn infusing any sert of well-prepared
herbs ; and great care is therefore required, in all preparations,
that the pure qualities are neither evaporated nor overpowered;
for, then, whatever it 1s will soon tend to putrefaction, and
become nauseous, and loathsome to nature.

The beer, ale, or other liquor, into which these herbs are in-
fused, must be unadulterated, or the benefit of these infusions
will be destroyed by its pernicious qualities.

There is nothing more prejudicial either to'the health or intel-
lectual taculties of mankind than the adulterating liquors. These
things, which, in their purest state, are of an equivocal charac-
ter, and never to be trusted without caution, are thus converted
into decided poisons.

Wormwood Ale or Beer, another Way.

Take any quantity of wormwood, more or less, according
as the liquor is to be strong or weak., Infuse it for half an
hour in {Le boiling hot wort ; then strain it out, and put the
wort to cool.

Wormwood drinks, prepared either this or the former way,
are good noble liquors, gentle, warming, assisting digestion,
and refining the blood, sending no gross fumes to the head.

0. E E G
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The same method should be observed in making all sorts of
drinks in which any strong bitter herbs are infused. It makes
them pleasant and grateful both to the palate and stomach,
and preserves all the physical virtues. Most bitter herbs na-
turally and powerfully open obstructions, if they are Ju|:+l1c1nu513r
managed ;, whereas the usual way of making such drinks not
only renders them unpleasant, but destroys all the medicinal
virtues of the herbs. X

All things have their good and bad qualities : thus fire, which
is good to warm and comfort, will also bum, if not managed
with discretion.

HINTS ON BATHING.

The bath, whether warm or cold, produces the most salutary
effect on the absorbent vessels, which would otherwise re-
conduct the impurities of the skin through the pores, to the no
small injury of health. To those in a perfect state of vigour,
the frequent use of the bath is less necessary than to the m-
firm ; as the healthy possess a greater power to resist impuri-
ties, by means of their unimpaired perspiration, the elasticity
of their minute vessels, and the due consistence of their cir-
culating fluids. 'The case is very different with the infirm, the
delicate, and the aged. In these the slowness of circulation,
the viscidity or clamminess of the fluids, the constant efforts of
nature to propel the impurities towards the skin, combme to
render the frequent washing of their bodies an essential requi-
site to their physical existence. -

The warm, that is, the tepid or lukewarm bath, being about
the temperature of the blood, between 96 and 98° of Fahren-
heit, has usually been considered as apt to weaken and relax
the body; but this is an ill-founded notion. It 1s only when
its heat exceeds that of the human body, as in the hot bath,
and Kﬁﬁ"s bath, at Bath, (both of which are from 18 to 20
degrees higher than blood heat,) that the warm bath can pro-
duce a debilitating eftect. Indeed, baths of the above immo-
derate heat ought not to be used in their natural state, that is,
without reducing their temperature by cold water, except in
particular cases, and under the immediate advice of a physi-
eian, On the contrary, the lukewarm or tepid bath, from 98
downwards to 85, is always safe, and so far from relaxing the
tone of the solids, that it may justly be considered as one of
the most powerful and universal restorntives with which we are
aequainted. Instead of heating the body, it has a cooli
effect ; it diminishes the quickness of the pulse, and reduces it
w8 greater proportion, according as the pulse has been more
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same precaution, however, 1s requisite in the use of the cold
as in that of the tepid bath; for, after having overheated the
body, especially in the hot days of summer, it may prove in-
stantly fatal, by inducing a state of apoplexy. Hence the pletho-
ric, or such as are of full habit, the asthmatic, and all those
who perceive a great determination of the blood to the head,
should be very circumspect in its use; for, although the con-
sequences may not prove immediately fatal, yet the too great
strain and pressure may easily burst some of the smaller blood-
vessels 1 the head or breast, and thereby lay the foundation
of an incurable disorder. To such as are of a sound and ro-
wust constitution, bathing may be rendered an agreeable exer-
wise, by swimming against the stream; for, as the fibres and
vessels are thus compelled to resist the power of the undulating
waves, the nerves are excited into action.

The general properties of the cold bath consist in its power
of centracting the sohd parts, and of inspissating the fluids.
Any part of the body, which is exposed to the sudden contact
of cold water, experiences at the same instant a degree of ten-
sion and contraction, and becomes narrower and smaller.
Not only the blood-vessels, but likewise the small capillary
tubes, are liable to this contraction and subsequent relaxation,
What is vulgarly called goose-skin is a simple effort of the
cutaneous fibres, a contraction of the orifices of the absorbent
and exhalant vessels, occasioned by mental perturbation,
spasms, or the effect of .cold. Hence it happens that by the
cold bath all the blood-vessels of the skin, and of the muscles
in immediate contact with it, are so constricted and dimi-
nished, that at the time of this violent exertion they are unable
to receive the usual quantity of blood. The smaller vessels of
the skin are hikewise closed, and press upon the humours con-
tained in them, so as to prevent alP perspiration. Thus all the
fibres of the skin and muscles are brought mto close contact;
and 1if the humours contained m these tubes had no other
outlets, by which to discharge themselves, they would become
‘hick or inspissated, and lose their natural warmth. Were this
mspissation of the fluids really to take place, it ‘would be at-
tended with dangerous stagnations and obstructions, 'That it
does not, however, produee these fatal effects, may be ascribed
to the following cause. As soon as the pressure is made
against the external vessels, the blood retreats from them, in
search of places where it may find less resistance. All the

reat vessels within the body afford receptacles into which
it now flows, till the principal arteries, and the veins of the in-
testines, being filled, extended, and enlarged, it rises to the
heart.  Although the effect consequent on the cold bath may
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be considered as altogether mechanical, yet this simple opera-
tion is frequently productive of the most important and bene-
ficial consequences. All other strengthening remedies ope-
rating, in general, only on the fluid parts of the body, require to
be previously dissolved by the fluids, blended with the mass of
the blood, and thereby conducted to the solid parts. The cold
bath, on the contrary, acts, almost instantaneously, on the sohd
parts themselves, and produces its bracing effect before a
single drop of blood has been commuted. From which
remedy, therefore, is it most likely we should derive the desired
effect,—that which immediately answers the purpose, or that
which must pass through so many canals, and undergo so
many changes, before it arrives at the place where 1t is to
exert its eflicacy/—-The sudden changes arising from the ap-
plication of the cold bath countribute in various ways to brace
the human body. The relaxed fibres of the skin and the mus-
cles acquire more solidity and compactness from contraction.
Their elasticity is increased, and thus a considerable défect re-
moved : the nerves are stimulated and incited to those power-
ful exertions, on which the ease, vigour, and habitual spright-
liness of the body so much depend. From that degree of nri-
tability which the nerves possess when in a debilitated state
arise all hysteric, spasmodic, and convulsive symptoms and
affections. ‘These may be mitigated or removed by the cold
bath, because it greatly affects and alters the state of the
nerves; it shakes and animates them; and, by its forcible
operation, overcomes their tendency to preternatural ngidity,
and other disagreeable sensations. Here, then, we have two
causes, which illustrate the excellent effects of this remedy :
there remains, however, a third, more important and powerful,
to be yet explained.

The blood, which by external pressure is driven wto the
ternal vessels, extends and enlarges them, without diminish-
ing that contractile force, or tendency, which 1s peculiar to
every artery. At the moment when the external pressure
ceases, all the internal vessels exert their powers of self-con-
traction more forcibly than usual, as they are more strongly
extended, and counsequently enabled to exercise a greater
force. The blood, returned to the cutaneous and muscular
vessels, finds its reservoirs contracted and invigorated ; it flows
through muscles, the fibres of which have acquired greater
elasticity and power of assistance. It 1s accelerated m its new
motion by these improved fibres and veins, and the result of
the collective powers is a fresh impulse and rapidity given to
its circulation.  Although, at the first immersion, the uniform
course of it is somewhat interrupted, this temporary stoppage
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on the nerves at length ceases. The most proper time of
bathing is when the stomach is not employed in digestion;
as i the morning or forenoon, or from three to four hours
after dinner. The cold bath, between G5 and 82 of Fahrenheit,
1s not, strictly speaking, a dietetic remedy : its effects are ot
sc much calculated for the lLealthy and robust as for the in-
firm and diseased, under particular circumstances. The ex-
ternal use of cold water is of singular benefit, when applied
to individual parts of the body, where its use may be much
longer continued without danger, and where we may accom-
plish the intended effects in a manner by compulsion and
perseverance,

Of all parts of the body, the head receives most benefit from
the effusion of cold water; this is a simple and effectual re-
medy against too great an impulse of the blood towards the
head, where persons are threatened with apoplexy; in disor-
ders of the brain and cranium; in wounds and other com-
plaints, to which the head is subject. In these instances, its
etfects may be still farther improved by frigorific or cooling
salts. The effusion of water upon the abdomen has likewise
been employed with great advantage, in cases of obstinate cos-
tiveness, affording almost instantaneous relief, when internal
remedies have produced no effect. This should not, however,
" induce. any person to use that remedy indiscriminately, or
without proper advice.

On the contrary, in all those cases where the cold bath might
repel certain eruptive humours, which nature determines to-
wards the surface of the body, it cannot be resorted to without
dan

Soma think to fortify the body, by the use of the cold bath,
against the vicissitudes of the weather; but it can be proved
that children, who from their infancy have been bathed n cold
water, are as much exposed to coughs and catarrhs as those
who have not been habituated to this violent practice, provided
they have not been mismanaged by effeminating indulgence.
In general, all artificial plans of hardening and bracing the
bodies of children are commendable only when the child sieﬂs
no strong and lasting aversion to them.

It should be considered, that, as the cold bath powerfully
contracts the fibres, by its frequent use it imparts to the juve-
nile body an unnatural degree of solidity and compactness,
whereby it too early acquires the properties of an adult. The
skin of such children as have been too frequently bathed is
generally much drier and harder than it ought to be at their age.

e following rules for the use of the cold bath, in the cases
where it may be of service, should be attended to :—
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1st. Every cold bath applied to the whole body ought to be
of short duration : all depends upon the first impression the
cold makes on the skin and nerves, it being this impression
which hardens us against the effects of rough and cold weather.

od. The head should always be first wetted, either by im-
mersion, or by pouring water on it, or the application of wet
clothes, and then plunging over head into the bath.

3d. The immersion ought always to be sudden, not only be-
cause it is less felt than when we enter the bath slowly and
timorously, but likewise because the effect of the first impres-
sion is uniform all over the body, and the blood in this manner
is not driven from the lower to the upper parts. Hence the
shower-bath possesses great advantages, as it pours the water
suddenly upon the whole body, and thus, in the most perfect
manner, fulfils the three rules above specined.

4th. The due temperature of the cold bath can be ascertained
only as relative to individual cases; for it extends from 33
to 56° of Fahrenheit, except in partial bathings, where, as has
been already observed, the degree of cold may, and often ought
to be, increased by ice, nitre, alum, salt, sal ammoniac, or
other artificial means.

5th. Gentle exercise ought to precede the cold bath, to pro-
duce some re-actions of the vascular system in entering into
it; for neither complete rest nor violent exercise are proper,
previous to the use of this remedy.

ith. The morning or forenoon is the most proper time
for cold bathing, unless it be in a river; in which the afternoon,
or towards the evening, when the water has been warmed by
the sun, and the dinner has been digested, is the most eligible
period of the day:—a hght breakfast will not be detrimental
before using the bath.

7th. While in the water, we should not remain inactive, but
move about, in order to promote the circulation of the blood
from the centre of the body to the extremities,

8th. After immersion, the whole body ought to be wiped,
as quickly as possible, with a dry and somewhat rough cloth.
Moderate exercise outof doors, if convenient, is-proper, and
indeed necessary.

In the following general cases, we must absolutely refrain
from the cold bath :— !

1. In a general plethora, or full habit of bedy, and in the
febrile disposition which attends it ; in hemorrhages, or fluxes
of blood ; and in every kind of inflammation.

2. In constipations or obstructions of the abdominal in-
testines.

S. In diseases of the breast, difficult breathing, and short
and dry coughs
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4, In an acrimonious state of the fluids, bad colour of the
face, difficult healing of the flesh, and the true scurvy.

5. In gouty and rheumatic paroxysms.

6. In cutaneous diseases.

7. Ina state of pregnancy. And, lastly,

8. In a deformed or ill-shaped state of the body, except iu
some particular cases, to be determined by a physician.

Shower-Bath.

The best method of cold bathing is in the sea, or a river.
Where, from necessity, it is done in the house, I recommend
the SHowEer-BaTh, for which a proper apparatus is to be had
at the tin-men’s. Where the saving of expense 1s an object,
1t may effectually be supplied by the following easy expedient :
Fill a common watering-pot with cold water; let the patient
sit down, undressed, upon a stool, which may be placed in a
large tub ; and let the hair, if not cut short, be spread over the
shoulders as loosely as possible ; then pour the water from the
pot over the patient’s head, face, neck, shoulders, and all parts
of the body progressively down to the feet, till the whole has
been thoroughly wetted, Let the patient then be rubbed dry,
and take gentle exercise, as has been recommended, until the
sensation of cold be succeeded by a gentle glow all over him.
When we first resort to this kind of bath, it may be used gently,
and with water having some degree of warmth, so as not to
make the shock too great; but, as the patient becomes accus-
tomed to it, the degree of cold may be increased, the water
may be allowed to fall from a greater height, and the holes in
the pot may be made larger, so as to make the shower heavier.
A large sponge may, in some measure, be substituted for a
watering-pot.

Although the shower-bath does not cover the surface of the
body so universally as the cold bath, this eircumstance 1s rather
favourable than otherwise: those parts, which the water has
not touched, feel the impression by sympathy as much as
those in actual contact with it. Every drop of water becomes
a partial bath in miniature, aud thus a stronger impression i1
excited than in any other mode of bathing. The shower-bath
indeed, upon the whole, possesses superior advantages to all
others ; viz.—

1. The sudden contact of the water, which in the common
bath is only momentary, may here be prolonged, repeated, and
made slow or quick, or modified at pleasure. .

2. The head and breast, which are exposed to some incon-
venience and danger in the common bath, are here at once
secured by receiving the first shock of the water ; the blood 1is
consequently impelled to the lower parts of the body; and the
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snares of our own childhood :—we admire ana adore the hand
of God, by which alone we escaped ;—we bless Him for timely
help afforded us by our friends ;—and, in turn, we would now
assist you. Oh! that your prayers and endeavours may join
ours, and that the divine blessing may rest upon us both, while
we call you to remember your Creator in the days of your
youthd

- The wise man concludes a variety of instruction with an ad-
monition to youth; and, in order to your more clearly perceiving
the meaning and importance of it, 1 proceed to state,

1. HOW you are called to remember your CREATOR.

2. WHEN you should especially remember Him :—1In the
days of THY YOUTH.

3. WHY such remembrance should not be deferred ;—because,
evil days come, and years draw nigh, inwhich thou shalt say,
I have no pleasure in them.

1. Consider HOW you should remember your CREATOR.
Begin by remembering wio HE IS, lassure you, we, your
ministers, must come to the Bible as our only guide, to know
any thing of this grand truth ; and there we find our Creator to
be that same and only God into whose Name ye were baptized ;
namely, the Farngr, So~, and the HorLy Grost, three
Persons, but One God. Any other notion of God 1s but a crea-
ture of the 1magination ; and to worship such a creature is to
worship an idol.

Then you should remember your Creator, as to WHAT HE
HAs DONE : For all we, like sheep, havegone astray. Youhave
heard of wicked persons, who, by toys and promises, entice
silly children from their parents’ door; and, after carrying them
to a distant spot in some wood or cellar, there strip them, and
sometimes murder them. Itis thus that sin and Satan deceive
and ruin us ; and thus, robbed of every good, we must have pe-
rished in our lost state and condition, if God haa not so loved the
world as to give his only-begotten Son, that whosoever believeth in
Him s.&am’f not perish, but have everlasting life. 'This, dear
children, 1s your only hope, as well as mme. We can now
come to God the Fatugr, through the compliete atone- -
ment of God the Sox, and by the assistance o Goa the HoLy
Guost : and consider, after what God has thus poxE, how shall
we escape, if we neglect so great salvation ?

Agam, you should remember your Creator as to wuat HEe
1s DOING, He is not only your Creator and Governor, but
also your Friend. He is raising up ministers to instruct you:
—He is sending you invitations and messages of grace :—He
is sending a word to you by his minister at this time :—He not









224 THE NEW FEMALFE INSTRUCTOR.

one of you were lost in a wood, and in danger of being starved
or devoured, you would long for your parent’s own hand, and
hold it fast if it were there, disregarding what strangers should
say passing by. Such an infallible Friend and Director you will
find in your Creator. O that you may be enabled to remember
this ! :

But, perhaps, you would be ready to say to me, “ If [ am
liable to be misled, yet I have never thought 1 was in danger
of being devoured.”—Ah! you little suspect how little yet you
really know '—and this will shew the necessity of your remem-
bering in vouth your Creator’s worp; for has he not ex-
pressly said, ¢ Be sober, be vigilant ; because your adversary,
the devil, as a roaring lion, walketh about, seeking whom he
may devour ? Now, if you knew there was a lion in the street
waiting to destroy you as soon as you went out of these doors,
what care and what fear 1t would occasion '—Yet, at the worst,
such a lion could only destroy your body ; whereas the roaring
lion, of which God warns you, is going about seeking to destroy
both your body and your soul ; and, if he can prevail with you
to be forgetful of your Creator, he will effectually prevail.

On the other hand, however this roaring lion may go about,.
he shall neither destroy, nor even hurt, such as truly remember
their Creator.

Further. It 1s mostT HoNourABLE To Gop when our
youth is dedicated to his service. When he has given us his
best things, should we present him with the dregs and refuse of
ours { To see young Samuel standing like a lily among thorns,
saying, by every word and action, I am mdeed but a child, but
he will accept my feeble services; I am God’s; I rejoice in
being his. To see a child thus separating himself from the un-
godly children of this world, and shining as a bright star in a
dark night ; or to see one, like Timothy, learning from a child
to know and honour those Scriptures which are able to make
him wise unto salvation, through faith that is in Christ Jesus,
—what an honour to God are such iufant witnesses as these !
Verily, the highest grandeurs of this world are beggary when
compared with this work.

Once more :—T'o remember your Creator in youth is MosT
PROFITABLE TO YOURSELVES. Lhere are but two masters,
and yeu must serve one of them ; and what a mercy not to be
the slave of Satan in your best years! What a blessing to escape
the mischiefs and dangers to which you are so liable, and to be
early preserved from the snares, blights, and blasts, of the
world, the flesh, and the devil !

Oh! I could tell you sad stories of young people who have
been drawn aside, and who have gone on from bad to worse
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They have first done wrong in little things, then proceeded to
greater, then lost their character, till at length, being tied ana
bound with the chuin of evil habits, some have come to an
untimely end : and what, think you, ruined all these ? They for-
got their God. While Solomon remembered his Creator, say-
mg, Lord, I am but a little child; I know not how to go out
or come in; give thy servant an understanding heart ;—how
wise and prosperous was he in lus childhood : but, when he
forgot his God, how foolish and disgraceful in his old age was
even Solomon! On the coutrary, 1 have known young per-
sons, who once, by their ill courses, were in misery, and the
disgrace of their families ; yet, upon turning to their God, they
have become new creatures, new comforts, and new honours
to their friends, as well as blessings to society. -

And yet, great as the benefit of this may seem, it is but a
small part of what might be said; for, ke that is joined to the
Lord 15 one spirit ; he is an heir of God, and a joint-heir with
Christ ; nor hath it entered into the heart of man to conceive
what God hath prepared for him.

Such a child may lose his parents; he may be turmned out
mto the world without a friend; he may look round and say,
“ I do not know whom to go to for a bit of bread.” yet, if this
child can also say, from the bottom of his heart, My Father,
who art in Heaven, hallowed be Thy name ; Thy kingdom come,
Thy will be done ;—O help me to suffer it patiently, and do it
sincerely '—he has a Father, and a Saviour too, that will say
in return, “ Fear not ; I will guide thee by my counsel, and after-
wards receive thee to glory.”

Now, my dear children, if some great man were to offer
you his friendship, would you think you ceuld accept of it too
soon ! Or, if one was to bring you a sum of money, or a large
estate, would you desire them to be kept from you till some
future time 7— But surely the friendship of your God is infi-
nitely greater than these :— Remember xow therefore thy Cre-
ator in the days of thy youth.

But this will more clearly appear from what 1 proposed to
consider,

8. WHY THIS MOST IMPORTANT WORK SHOULD NOT BE
DEFERRED : namely, “ because evil days come, and
years draw wigh, in which thou shalt say, I have no
pleasure in them.”

It is impossible for me to make you fully understand THE
INFIRMITIES and 1MPEDIMENTS of old age: if you live
long enough, however, you will know them experimentally.
I have not time in this discourse to explain to you that figura-
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ciency #s of God. Yet the apostle who said this could also say,
“ I.can do all things through Christ that strengtheneth me.”
“ My son,” saith he, “ be strong in the grace-which is in Christ
Jesus.” Observe, children, he was to be strong through the

ace which is in Christ. Now, we can say the same to you :
ﬁe strong ; but in His strength. You must pot only believe
in Him as a Saviour, through his cross, but hops to run the
race which he sets before you, by his POWER working in you
to will ard to do of his good pleasure. Run, therefore, by
looking unto Jesus. v

Suppose there was a necessity for you to lift a great weight
from tlie ground; you might mdeed try, and try agam, and
find your own strength exerted in vain ;—but if your friend or
parent, who set you the task, came and joined his hand to
yours, it might then be lifted with ease: and thus it is that
the feeblest Christian succeeds in his endeavours,

Or, to return again to the garden :—Y ou have heard of trees
being ingrafted : now the graft is a little stick or peg of wood,
which would dry and rot if left by itself; but the gardener fixes
it into the stem of a living tree, and thus, receiving life or sap
from the stem to which it is united, it soon becomes one with
the tree itself, and thereby buds, and blossoms, and brings forth
fruit. In this way we find our Lord teaching his disciples how
to succeed in his service. “ Iam,” says he, “the Vine, ye are
the branches: he that abideth in me and I in him, the same
bringeth forth much fruit ; for without me ye can do nothing.”

ou see then, dear children, the Chnstian’s secret. He
employs almighty grace for the performance of a work which
cannot be done without it. Take my yoke, saith Christ, and
learn of me, and ye shall find rest. Bear my cross, and vye
shall find it bear yow. If your father, or mother, or minister,
are pressing forward in the heavenly road, bless God for their
example; but, believe me, neither your father, your mother,
“““hor your minister, could bear up under their difficulties, if there
was not One mightier to bear them up. He is able to do the
same for you, a child; and has already done it in innumerable
instances. If even so great a character as David be left to
Em;}?ilf, the weakest anfl vilest creature cannot fall lower than

e did.

Upon the whole, you see nothing in religion can be done
without Christ, while every thing to which he calls us may be
done with him. 1In this way it is that the Christian becomes
a conqueror; for who is ke that overcometh the world, but he
that believeth that Jesus is the Son of God?

I shall leave you with only adding a short word of Exuog-
TATION, You have been shewn,
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1. How you should remember your Creator :—2. WHEN he
trould especially be remembered,—and, 3. WaY you should not
put off this remembrance. Now let me beseech you to think
seriously of the dreadful evil of living longer destitute of a real
acquaiitance with, and remembrance of, your God ; and think,
on the other hand, of the blessed privileges of those who truly
remember Him :—Cleave to him, therefore, for Heis thy life:
and that in the days of thy youth, for then it is not only done with
less difficulty, but your youth may be the only np[mrtuni! for
doing it at all ; and, should you even live to old age, 1 have shewn
you how evil these days are for such a work, and how unlikely
1t should succeed if put off to that time.

O that it may please God to help, if it were but one of you,
to become wise unto salvation from this moment! Then shall
we, and even the angels, rejoice that another lost sheep is found
and secured. In thus addressing you, we seek only to make you
truly rich, truly wise, truly happy; and we know none can be
really so till he remembers his Creator.

When you see a poor, forsaken, wicked child, wandering
about the streets, ragged, hungry, and diseased, you are na-
turally led to pity him ; but it would be well if you recollected
that his rags, and hunger, and disease, are not the principal

arts of his wretchedness: they render bim, indeed, very
pitiable, and call tor such as we can afford him; but, as I said
before, his outward want is not the worst part of his misery :—
the worst part is what we call his moral misery ; namely, that
he knows not God, and never remembers his name but to pro-
fane it; that he 1s a willing slave of the devil, who tempts him
to swear, to lie, and to steal ; that, in short, he is a lost sheep,
wandering from Christ, the true and only Shepherd and Bishop
of souls. What are his outward rags, and filth, and wants,
and diseases, compared with this? They only respect his dying
body; but these wants and disorders beggar and destroy his
immortal soul. -

But now, suppose that any one of us could bring this poor
child to read the Bible, to pray for grace, and remember his
Creator in the days of his youth, his wants and disorders might
be removed ; but, even if they were to remain, and he lie in
the street, like Lazarus, covered with diseases, and with none
but dogs to pity him ; yet, if his heart could rise to God, and
his faith take hold of a Redeemer, what then would be the
changes and chances of this mortal life to him /—and, as it was
said of Joseph in his affliction, it must be said of him in his very
lowest and worst temporal circumstances, his God is with him,
—angels are ready to receive him,—and a crown of glory 1s pre-
paring for him.
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offended thee.—[We confess, O thou holy, holy, holy,
Lorp Gop, that we are polluted and guilty creatures, and so
most unworthy and unfit to appear n thy presence.]—We ac-
knowledge, O Logrp, that we were shapen in iniquity, and in
sin did our mothers conceive us; and that we have, from our
very childhood, been renewing our provocations and transgres-
sions in our thoughts, our words, and actions; and all these
attended with circumstances of high aggravation.—[We own
and lament, O thou most gracious Sovereign, that we have,
in numberless instances, negligently, yea, and presumptuously,
broken those wise and holy laws which thou gavest us for our
good ; and that by the breach of them we have deserved thy
righteous displeasure.]—So that we might have been made
examples of justice, and spectacles of misery, to all thy ra-
tional creation.—[ We might long siuce have been cut off from
this pleasant abode, which thy goodness has assigned us ; and
been sent down to everlasting darkness, where the worm dieth
not, and the fire s not quenched.]

Petition for Pardon and Grace in Christ.]—But we humbly
umplore thy pardon and mercy in Carist JeEsus our Lorp,
thine only-begotten and well-beloved Son ; who hath by thine
appointment, O compassionate Father, visited this world of
ours, not only to give it the most excellent instructions, con-
firmed by the most astonishing miracles, and recommended
by the most amiable example; but also tv redeem us to Gop
by His blood, and to offer up His own life a saerifice for
us.—He was delivered for our offences, and raised again for
our justification ; and as he is now ascended into heaven, there
to make a prevailing intercession for all that come unto Gop
through Him, we presume to approach thy sacred presence
with all becoming regards to Hin, humbly pleading that atoning
blood which he shed on the cross, and that all-perfect merit
and righteousness of His, by which alone sinners may draw
aear unto thee with acceptance. And we entreat thee for
His sake, and in regard to our relation to Him, fully and freely
to forgive us all our numberless transgressions, and to be gra-
ciously reconciled to us; yea, to take us, unworthy as we are,
intc the number of thy dear children. For his sake we also
humbly entreat thee to free us from the power of sin, as well
as from its guilt. Shed down, O thou Gob of all grace, thine
Holy Spirit upon our hearts in a rich abundance, to inspire us
with a i;ml:rv.a.:i of every thing that 1s displeasing to thee, and to
form us to a love of universal goodness, and a desire of making
continual improvements in it! _

[Fill us, O Lerp, we humbly beseech thee, with a fervent
love to thy blessed self. In all things may we be obedient to
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they which mourn, and sow in tears, because they shall reap with
ineffable joy the harvest of eternal felicity.

 § R llum crucified with Christ,” said St. Paul ; we are fast
ened to the cross with him, and by him ; for his grace keeps
us there, and for his sake we choose to continue there, lest by
forsaking it we should part from him. O suffering and adorable
Jesus! to whose sacifice I unite myself, do thou communi-
cate to me, together with thy cross, also thy spirit of love and
resignation. Make me think less of my sufferings than of the
happiness of suffering with thee. Make me love thee, and I
shall not fear the cross ; and, although my sufferings should be
very great, yet will they not be greater than I choose to en-
dure.

Eleventh Day.—Of Meekness and Humility.

I. “ Learn of me, for I am meek and lowly of heart,” Matt,
x1. 39. Ifany other than Jesus had taught this lesson, the im-
perfection of the teacher would have furnished us with objec-
tions to the doctrine. He therefore taught it himself, and that
too by his own example, which is such as should silence all ob-
jections ; such as should make us adore, be confounded, and
imitate. What! the Son of God descends from heaven to earth,
takes a corruptible body, and dies upon the cross, to shame us
out of our pride ! He, who is All, anmihilates himself; and I, who
am nothing, would be, at least would have others think me, quite
other than what I am! What an impudent vanity, and diabolical
presumption, is this! Our Lord saith not, ¢ Be ye meek and
lowly: but he saith, ¢ I am meek and lowly of heart;” it is enough
to know that He 1s humble, to conclude that we ought to be
so. His example is such an authority, as none may find a dis-
pensation from, much less the smmer, who may well choose
humility, when he has deserved dammnation.

11. Our Lord joms meekness with humility, because humility .

~ isthe source of true meekness. Pride is ever haughty, impa-
~ tient, and captious ; but he who despises himselfis content to
- be despised. He who thinks nething due to him will not think
himself neglected. The true virtue of meekness is never the
eflect of constitution ; all appearances of it, that are the product -
of mere nature, arise from weakness, indolence, or cunning.
To be meek towards others, we must renounce ourselves.

To meekness, our Lord adds lowliness of heart; it is uo
speculative conviction he requires, but the real bent and inclina-
tion of the heart, it is a lowliness to which-the will con-
sents, and which 1t loves for the glory of Qod ; it isan entire
distrust of ourselves, our own parts and abilities, that we may
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owe our cure to God alone. To despair at the sight of our
own wretchedness is not humility, but a most abomimable kind
of pride.

———— -

Twelfth Day.—Of the Faults of others.

I. “ Bear ye one another’s burdens,” Gal. vi. 2, Charity
does not require of us that we should not see the faults or
others, but that we should avoid all needless and voluuntary ob-
serving them; and that we should not be blind to their good
qualities, when we are so sharp-sighted to their bad ones. We
should always remember what a change God may every mo-
ment work in the most unworthy of men; we should bear in
mind the many reasons we have to despise ourselves ; and con-
sider that true charity, as it sees all things in the same light that
God does, must consequently extend itself to the meanest of his
creatures.  Grace does not take away our knowledge of wiiat
1s contemptibie, but 1t teaches us to bear with it in a devout
submission to the secret designs of Providence. It does not
permit us to humour ourselves in an impatient or disdainful
temper; and as 1t makes us prncipally regard, and only rely
upon God, so it prevents our being disappointed or provoked
at the folly and corruption we see in the world.

II. What if others are weak, is that a reason for you no
longer keeping any measure with them? You that complain of
their troubling you, do you give nobody any trouble ¢ Yl::u that
are so much shocked at the faults you see, are you yourself
without faults ? I all, to whom you have been troublesome,
should return the trouble they have had with you, you would
be oppressed with the weight. And, besides, even supposing
that men had nothing to reproach you with, yet consider, far-
ther, what obligations you lie under ffom God, to shew that
forbearance towards others for which you know you have such
abundant occasion at his hands. :

Thirteenth Day.—Of the one Thing necessary.

I. “ Thou art troubled and careful about many things; but
one thing is needful,” Luke x. 41. We think we have many
businesses to do, and we have but one. If that be performed,
the others are included in it. If that miscarry, whatever suc-
cess the others may scem to have, they will all come to no-
thing. Why should we then divide our heart and our care?
Oh! my only business, thou shalt henceforward be my only care !
In the ray of divine light, I will each moment peaceably per-
form, according to my abilities, what Providence puts m mv
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faith ¢ let God exert himself in thee., Abandon thyself to him
You shall suffer, but you shall suffer with Jove and inward tran-

uillity. You shall fight, but you shall gain the victory: the
lord himself shall fight for you, and reward your success. You
shall weep, but your tears shall be pleasing, and God shall him-
self wipe them from your eyes. YP shall be restrained from
following your passions ; but, after a free sacrifice of your liberty,
you will find another kind of llhl!l't_‘;?_, unknown to the world, and
more valuable than universal empire.

1I. What blindness is it to fear engaging too far with Gud'
The more we love him, the more we shall love his command-
ments. That love will comfort us in losses, sweeten our crosses, -
setus free from all other dangerous affections, make us see
even through a cloud of afflictions the mercy that dispenses
them to us, and make us discover in death itself eternal glory
and bliss.  What then are we afraid of 7 Can we have too much
of God? Is ita misfortune to be freed from the heavy yoke of
the world, and to bear the light burden of Jesus Christ? Do
we fear to be too happy, too much delivered from ourselves, from
the caprices of eur pride, the violence of our passions, and the
tyranny of this deceitful world?

* Twenty-fourth Day.—Of false Liberty.

I. “ Where the Spirit of the Lord is, there is liberty,” 2 Cor.
lii. 17. The love of liberty is one of the most dangerous pas-
sions of the heart of man; and it happens with this, as with the
rest of the passions, it deceives those who follow it ; and, instead
of true liberty, it reduces them to the hardest and most infamous
servitude, for what else can we call the life of worldly men?
What do they endure to obtain and preserve the good opinion
of those whom at the same time they despise! What trouble
have they to stitle those passions which they would control,
and gl‘ﬂtii"}lr those which they would indulge, to hide their inward
vexations, and save appearances! Is this the liberty we are so
fond of, and which we are so unwilling to sacrifice to God!?
Where 1s this liberty to be found ¢ 1 see nothing but censtraint,
but base and unworthy subjection, buta wretched necessity of
disguising ourselves: we refuse ourselves to God, who desires
us only to save us; and we give ourselves up to the world, which
can ouly enslave and rui ws.

IL lItis thought the men of the world do nothing but what
pleases them, because they have a relish for the passions they
indulge ; but those who think this do not consider the irk-
someness, the loathings, and disappointments, inseparable from
a pursuit of pleasure, and the many contradictions and morti-
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vho has overcome the world for himself and for us : His om-
nipotence will support our infirmities,

Twenty-ninth Day.—Of the Love we ought to have to God.

I. “ Whom have I in heaven but thee? and there is none
on earth that I desire in comparison with thee,” Psal. lxii. 25.
When we say to God, that we love him with all our heart, it
1s often a mere form uf words, without truth or meaning. Men
learn it when they are young, and they continue to use it when
they are grown up, without thinking of what they say. To .
love God is to have no other will but his; to keep faithfully
his law, and have in abhorrence all violation of it. To love
God is to love what Christ loved, poverty, humiiiations, and
sufferings ; it is to hate what he hated, the world and its vani-
ties. Can we be said to love an ob'evl:t which we do not desire
to resemble? To love God 1s to desire to converse with him,
to wish to go to him, to sigh and langwish after him. ‘That 1s
but a feigned love, which does not desire to see the Beloved.

II. Our Lord “ came to bring fire upon the earth,” Luke
xil. 49., und desired that fire might overspread it. Yet men
live in a deadly colduess and indifference. They love money,
buildings, titles, and a chimera they call reputation ; they love
even the meancst and most contemptible things; but-divine
love rarely finds a place in their hearts. Do thou, O Lord,
vindicate thy right n us, notwithstanding our infidelities ; let the
fire of thy love Exlmgulsh all other fires. - What can we see
lovely out of thee, which is not to be found in its full perfection
in thee ! O thou Fountain of all good, grant us but the grace
to love thee, and we shall then love tlu:e only, thee eternally !

Thirtieth Day.—Sentiments of divine Love.

I. ¥ O God of my heart, and my portion for cver,” Psal.
Ixxvii. 26. Can we know thee, and not love thee, thou who
surpassest all that created natures can {:ﬂmplehend in beauty,
in greatness, in power, I goodness, in liberality, mn magnifi-
cence, m every kind of perféction, and (which most nearly
affects me) in love for me? Itshould seem that an awful reve-
rence, and the distance there is between us, should stop me.
but thou permittest me, (that is too little to say,) thou com-
mandest me, to fove thee. After this, Lord, I cannot contain

myself; 1 am quite transported. O sacred Love! who hast
“uunded my %eart come to cure it, or rather to make the
wound morg deep and sensible. Withdraw we from all the

11.’ B L
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has impressed thereupon. Among such the sincerity and sim-

plicity of the Christian character appear unencumbered by
timsa fetters to spirituality of mind and conversation, which
too often prove a great hindrance to those who live in the
higher ranks. Many are the difficulties which riches, polished
society, worldly 1mpnrtance, high connexions, throw in the
way of religious profession. Happy indeed it is (and some
such happy instances I know) where grace has so strikingly
supported its conflict with natural pride, self-importance, the
allurements of luxury, ease, and worldly opinions, that the
noble and nmghty app{!arcd adorned with geunuine poverty of
spirit, self-demal, humble-mindedness, and deep spirituality of
heart, Butin geuer.tl if we want to see religion in its purest
character, we must look for it amoug the poor of this world,
who are rich in faith. How often 1s the peor man’s cottage
the palace of God! Many of us can truly declare that we have
‘there learned our most valuable lessons of faith and hope, and
there witnessed the most striking demonstrations of the wis-
dom, power, and goodness of God.

The character which the present narrative 15 designed to -
troduce to the notice of my readers 1s given from real life and
circumstance : 1 first became acquainted with her through the
receiving the following letter, which I transcribe from the ori-
ginal now before me :—

Rev. Sir,—I take the liberty to write to you.—Pray excuse
me, for I have never spoken to you. But I once heard you
when you preached at church. 1 believe you are a faith-
ful preacher to warn sinners to flee from the wrath that will be
revealed against all those that live in sin, and die impenitent.
Pray go on in_the strength of the Lord; and may he bless
you, and crown your labour of love with success, and gwe you
souls for your hire !

‘T'he Lord hath promised to be with those that he does call
and send forth to preach his word, to the end of time, for
without him we can do nothing. I was much rejoiced to hear
of those marks of love and affection to that poor soldier of
the S. D. Miliia. Surely the love of Christ sent you to that

r man. May that love ever dwell richly in you by faith!

ay 1t constramn you to seek the wandering souls of men. with

the fervent desire to spend, and be spent, for his glory! May

the unction of the Holy Spirit attend the word spoken by you

with power, and convey keen conviction to the hearts of your

hearers! May many of them experience the divine change of
being made new creatures in Christ.

Sir, be fervent in prayer with God for the conviction and
conversion of sinners. His power is great, and who can with-
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- standiti He has promised to answer the prayer of [faith that
is putup in his Son’s name. “ Ask what ye will, it shall be
granted you.” How this should strengthen our faith, when we
are taught by the word and the Spirit how to pray! O that
sweet inspiring hope ! how 1t lifts up the famting spints, when
we look over all the precious promises of God! What a mercy,
if we know Christ and the power of his resurrection in our own
hearts ! Through faith in Christ we rejoice m hope, and look
up In expectation of that time drawing near when all shall
know and fear the Lord, and when a nation shall be born in a
day.

j‘:4.r‘5r'lmtt, a happy time, when Christ's kingdom shall come !
"Then shall “ his will be done on earth, as it is in heaven.” Men
shall be daily fed with the manna of his love, and delight them-
selves in the Lord all the day long. Then what a Paradise
below will they enjoy! How it animates and enlivens my soul
with vigour to pursue the ways of Gaod, that I may bear some
humble part in giving glory to God and the Lamb !

Sir, 1 began to write this on Sunday, bemg detained from
attending on public worship. My dear and only sister, living
as a servant with Mrs. , was so ill, that 1 came here to
attend in her place and on her. But now she is no more.

I was going to entreat you to write to her in answer to this,
she being convinced of the cvil of her past life, and that she
had not walked in the ways of God, nor sought to please Lim.
But she earnestly desired to do so. This makes me have a
comfortable hope that she is gone to glory, and that she is now
Jjoining in safe concert with the angelic host in heaven to sing
the wonders of redceming love. I hope I may now write,
“ Blessed are the dead that die in the Lord.”

She expressed a desire to receive the Lord’s supper, and
commemorate his precious death and sufferings. 1 told her,
as well as I was able, what it was to receive Christ into her
heart; but, as her weakness of body increased, she did not
mention 1t again, She seemed quite resigned before she died.
I do hope she 1s gone from a world of death and sin to be with
God for ever. -
~ 8ir, [ hope you will not be offended with me, for a poor
ignorant person to take such a lberty to write to you. But I
trust, as you are called to struct sinuers in the ways of God,
you will bear with me, and be so kind to answer this ill-wrote

letter, and give me some instructions. It is my heart’s desire
to have the mind that was in Christ, that, when I awake up m
his likeness, then I may be satisfied.

My sister expressed a wish that you might bury her. The
minister of our parish, whither she will be carried, cannot come
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She will lay at . She died on Tuesday morning, and
will be buried on Friday or Saturday (whichever is most con-
venient to you), at three o’clock in the afternoon. Please to
send an answer by the bearer, to let me know whether you can
comply with this request.
From your unworthy servant,
Elizabeth W—E.

I was much struck with the simple and earnest strain of de-
votion which this letter breathed. It was but indifferently
written and spelt; but this the rather tended to endear the
hitherto unknown writer, as it seemed characteristic of the
union of humbleness of station with eminence of piety. I felt
quite thankful that I was favoured with a correspondent of this
description ; the more so, as such characters were at that time
very rare in the neighbourhood. 1 have often wished that
epistolary intercourse of this kind was more encouraged and
practised among us. I have the greatest reason to speak well
of its effects both on myself and “others. - Communication by
letter, as well as by conversation, with the pious poor, has often
been the instrument of animating and reviving my own heart
in the midst of duty, and of giving me the most profitable m-
formation for the general conduct of the ministerial office.

As soon as the letter was read, I inquired who was the
bearer of it.

“ He is waiting at the outside of the gate, Sir,” was the reply

I went out to speak to him, and saw a venerable old man,
whose long hoary hair and deep wrinkled countenance com.
manded more than common respect.  He was resting his arm
and hand upon the gate; the tears were streaming down his
cheeks. On my : 1ppmach, he made a low bow, and said,

“ Sir, I bave brought you a letter from my daughter hut [
fear you will think us very bold in asking you to take so much
trouble.”

“ By no means,” I replied ; I shall be truly glad to oblige
you and any of your family mn this matter, provided that it 1s
quite agreeable to the minister of your parish.”

“ 8ir, he told me yesterday that he should be very glad ir
1 could procure some gentleman to come and bury my poor

child for him, as he lives five miles off, and has particular
business on that day : so, when I told my daughter, she asked
me to come to you, Sir,and bring that letter, which would ex-
plamn the matter.”

I desired him to come into the house, and then said,

“ What is your occupation {”

“ I have lived most of my days in a little cottage at ———,
s:x miles from here. I have rented a few acres of ground, and
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lence, or noise, in which the shallowest pleasures do most
abound. '

“ But, cheerful and agreeable as she was, she never carvied her
good hnmﬂurlau far as to smile at a profane, an ill-atured, or
an unmannerly jest; on the contrary, in her highest mirth, it
made her mmn.eruhly grave and serious. Sh;gh had an extra-
ordmary nicety of temper as to the least approaches to faults
of that kind; and shewed a very zuil:k and sensible concern
at any thing which she thought it did not become her to hear,
or others to say.

“ True piety, which consists chiefly in humility and submis-
sion of mind towards God, is attended with humility and good-
ness towards his creatures; and so it was in this excellent lady.
bhe had so much true merit, that she was not afraid of being
looked nto ; and therefore durst be familiar: and the effect
of that familiarity was, that, by being better known, she was
more loved and valued. Not only no one of her inferiors ever
came uneasy from her (as has been said of some great peo-

le); but no one ever went uneasy te he; ; so assured were all
Eeﬁrehand of her sweetness of temper, and obliging reception !
When she opened her lips, gracious words always proceeded
from thence; and “ in her tongue was the law of kindness.”
Though her perfections both of body and mind were very ex-
traordinary, yet she was the only person who seemed, without
any endeavour to seem, insensible of them. She was, it is
true, in as much danger of being vain, as great beauty, and a
good natural wit, could make her: but she had such an over-
balance of discretion, that she was never solicitous to have
the one seen, or the other heard. Indeed it was a very distin
guishing part of her character that she made no advances to-
wards the opinion of the world ; content to be whatever was
good or deserving, without endeavouring in the least to be
thought so. .

“She kept a strict and watchful guard upon her passions;
those especially of the rough and troublesome kind, with which
she was scarcely ever seen to be disquieted. As much as she
hated vice, she chose rather to luok it out of countenance than
to be severe against it ; and to win the bad over to the side of
virtue by her example than by her rebukes.

“ Her sweet deportment towards those who were with her
could be exceeded by nothing but her tenderness in relation
to the absent, whom she was sure to think and speak as well
of as was possible. She thought she had enough to do at
home, without looking much abroad; and therefore turned
the edge of all her reflections upon herself. Her settled opi-
nion was, that the good name of any one s too nice and serious

18. Qg '









300 : THE NEW FEMALE INSTRUCTOM.

ions, and the most faithful of friends; to her servants, the
ﬂ::of mistresses ; to her relations, extremely respectful ; to
her inferiors, very obliging ; and by all who inew her, either
nearly or at a distance, she was reckoned and confessed to
one of the best of women. Oy

“ And yet all this goodness, and all this excelience, were
bounded within the eompass of eighteen years, and as many
days: for no longer was she allowed to live among us. She
was snatched out of the world as soon almost as she had made
her appearance in it ; like a jewel of high price, just shewn a
little, and then put up again ; and we were deprived of her by
the time that we had learnt to value her. But circles may be
complete, though small : the perfection of life does not con-
sist in the length of it. :

“ As the life of this excellent lady was short, so her death
was sudden ; she was called away in haste, and without any
warning. One day she drooped, and the next she died: nor
was there the distance of many hours between her being very
easy in this world and very happy in another.

“ However, though she was seized thus suddenly by death,

et was she not surprised : for she was ever in preparation for
it; ¢ her loins girt, as the Scripture says, ‘and her lamp
ready trimmed, and burning.” The moment that she was taken
ill, she was just’risen from her knees, and had made an end of
her morning devotions, She had been used so much to have
her * conversation in heaven,’ and her soul had been so often
upon the wing thither, that it readily left its earthly station upon
the least notice from above, without lingering, or expectin
a second summons, She staid no longer after she was calle
than to assure her lord of her entire resignation to the divine
will, and of her having no manner of uneasiness upon her
mind ; and to take her leave of him, with all the expressions
of tenderness. When this was over, she sunk immediately
“under her illness ; and, after a short unquiet slumber, slept in
peace,”

4. Catharine Wrettrrg,

She was born in Cheshire, about the year 1580, and was
the daughter of John Bruen, esq., of Bruen Stapleford. From
a child she was much employed in reading the holy Scri
tures, which she found of great use and comfort to her. uST;L

‘moderate and sober in the enjovment of the good things.
m_-lg.ife; and carefully avoided the vain Phg::“gu and
fashions in_which o greatly delight themselves. The so-
ciety of religious people was very comfortable and pleasant to
aer : and it appears that, from her childhood to the end of her
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days, she was concerned to live in the fear of God, and te
walk before him with a perfect heart. \ |

This excellent woman, in the beginning of her last sickness,
was permitted to labour under great exercise and conflict o1
spirit : but she was mercifully supported under this trial ; and
the victory was, in due time, graciously given to her. -

Her dependence on the Fountain of wisdom and strength,
for relief from this trying state of mind, is evidenced by the
follp'wi:ug pious and fervent prayer : “ O Lord God of my sal-
vation, help my weakness! Plead thou my cause, O God of
truth, for m thee do I trust! O blessed Saviour, perfect the
work, I humbly beseech thee, which thou hast begun in me !”

At another time, after she had experienced deliverance from
this conflict, she expressed herself in the following manner :
“ Oh, my God, blessed be thy name for evermore, who hast
shewn me the path of life. Thou didst, O Lord, hide thy
face from me for a little season, but with everlasting mercy
thou hast had compassion on me. And now, blessed Lord,
thy comforting presence is come ; yea, Lord, thou hast had
respect to thy handmaid, and art come with fulness of joy and
abundance of consolation.” :

When she was near her end, her strength and voice being
very feeble, she lifted up her eyes, and with a sweet counte-
nance, and still voice, said, “ My warfare is accomplished,
and my miquities are pardoned. Lord, whom have I in heaven
butthee ? And I have none on earth besides thee. My flesh
faileth, and my heart also; but God is the strength of my
heart, and my portion for ever. He that preserveth Jacob,
and defendeth l[)arasl, is my God, and will gmide me unto death.
Direct me, O Lord my God, and keep my soul in safety.”
Soon after she had expressed these words, she yielded up
soul in peace to her Creator.” : =

5. P, Limmerman's Daugher. 1'

! « May I be permitted (says the doctor) to give a short ac-
count of a young Fersun, whose memory I am extremely
anxious to preserve ¢ The world was unacquainted with her
excellence; she was known to those only whom she has left
behind to bewail her loss. Her sole pleasures were those which
a retired and virtuous life affords. She was active, invariably
mild, and always compassionate to the miseries of others.
Diffident of her own powers, she relied with perfect confidence
on the goodness of God, and listened attentively to the pr

cepts of a fond parent. Though naturally timid and reserved
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afflictions which we were unable to remove. We likewise
quickly found that the seeds of our kindness could hardly have
been sown in a more promising and fruitful soil. I know not
that either her aunt or I ever saw a cloud upon her counte-
nanee during the time she was with us. It is true, we did not,
we could not, unnecessarily cross her; but, if we thought it ex-
pedient to overrule any proposal which she made, she ac-

uiesced with a sweet smile, and we were certain that we
should never hear of that proposal again, Her delicacy, how-
ever, was quicker than our observation; and she vould some-
times 'say, when we could not perceive the least reason for it,
“ I am afraid I answered you peevishly; if I did, I ask your
pardon. ~ Indeed, I did not intend it. I should be very un-
grateful if I thought any pleasure equal to that of endeavour-
g to please you.”

gWhnan I received my first adopted child, I seemed to acquire
new feelings ; if not exactly those of a parent, yet, as I con-
ceive, not “altogether unlike them ; and I long thought it was
not possible for me to love any child as I did her. But, when
 Eliza came, she, without being her rival, quickly participated
" with her in the same affection. I found that I had room
enough for them both, without prejudice to either. I loved
the one very dearly; and the other not less than before ; if
possible, still more, when I saw she entered mntc my views, re-
ceive her cousin, and behaved towards her with great affec-
tion, ascribing many little indulgences and attentions that were
shewn her to their proper cause, the consideration of her state
of health, and not to any preference that could operate to her
own disadvantage. My prayers in this respect seemed to be
so graciously answered, that I could not perceive any jealousy
or suspicion, on either side, from first to last.

The hectic fever, and the cough, which Eliza brought with
her from Scotland, were subdued in the course of the summer®
and there appeared no reason to apprehend that she would be
taken off very suddenly. But still there was a worm preying
upon the root of this pretty gourd. She had seldom any se-
vere pain until within the last fortnight of her life ; and usually
slept well ; but, when awake, she was aiways ill. I believe she
‘had; not a single hour of perfect ease; and they who inti-
mately knew her state could not but wonder to see her so
placid, cheerful, and attentive in company, as she generally
was. Many a time, when the tears have silently stolen down
her cheeks, if she saw that her aunt or 1 observed her, she
would wipe them away, come to us with a smile, and say, “ Do
not be uneasy; I am not very ill; I can bear it; I believe I
shall be better presently :” or something to that effect.
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" Her case was thought beyond the reach of medicine ; and,
for a time, no medicine was used. She had air and exercise
as the weather and other circumstances would permit. Sh
amused herself, as well as she was able, with her guitar o1
harpsichord, with her needle, and with reading. She took a
part likewise, when she was able, in the visits that we paid or
received ; and they were generally regulated by a regard to
what she could bear. ®#Her aunt seldom went abroad but at
such tumes, and to such places, as we thought agreeable and
convenient to her; for we could perceive that she preferred
home, especially when we were with her. _
' In Apnil, 1784, we put her under the care of my dear friend,
Dr. Benamor, To the blessing of the Lord ‘on his skill and
endeavours I ascribe the pleasure of her continuance with us
so long; nor can I sufficiently express my gratitude for his
assiduous unwearied attention, and his great tenderness. She
often spoke of the comfort she derived from having so affec-
tionate and sympathizing a physician. .
Her excellent parents had conscientionsly endeavoured to
bring her up in the nurture and admonition of the Lord; and
the principles of religion were instilled into her mind from in-
fancy. Their labours were so far successful, that no young
person could be more obedient or obliging than she was; or
more remote from evil habits, or evil tempers : but I could not
perceive, when she first came to us, that she had any affecting
sense of divine things. DBeing under my roof, she, of course,
attended on my ministry, when her health would permit ; and
was usually present when I prayed, and expounded the Scri
tures, morning and evening, in the family. Iriends and mi-
nisters were likewise frequently with us, whose character and
conversation were well suited to engage her notice, and to
assist her in forming a right idea of the Christian principles
and temper. When I attempted to talk with her on the cou-
cerns of her soul, she could give me no answer but with tears.
I soon, however, had great encouragement to hope that the
Lord had both enlightened her understanding, and had drawn
the desires of her heart to himself. Great was her delight in
the ordinances; exemplary her attention to the preaching of
the Gospel. To be debarred from these privileges at the stated
times was a trial which, though she patiently bore, seemed to
affect her more than any other ; and she did not greatly care
what she endured in the rest of the week, provided she was
well enough to attend public worship. The observations which
she occasionally made upon what had passed in conversation,
upon incidents, books, and sermons, indicated a religious turn
of mind, and a ¢gpfp;mil,3 with the doctrines of the Scriptures,
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vent some signs of concern from appearing 1n his countenance
She quiclr.ly perceived it, and desired he would plainly tell
her his sentiments. When he bad recovered himself, he said,
“ You are not so well as when I saw you on Saturday.” She
answered, “ I trust all will be well soon.” He replied, * That,
whether she lived or died, it would be well, and to the glory of
God.”—From that time she may be said to have been dying, as
we expected her departure from one hour to another.

On Monday she was almost free from any complaint in her
throat ; but there was again an appearance of a mortification
m her legs, which was again repelled by the means which
Dr. Benamor prescribed. She was in great pam this day ; some-
times in agonies, unable to remain many minutes in the same
position. But her mind was peaceful ; she possessed a spirit
of recollection and devotion ; and her chief attention to earthly
things seemed confined to the conecern which she saw in those
who were around her. That she might not increase their feel-
mgs for her, she strove to conceal the sense of her own
sufferings.

! On Tuesday, about nine in the morning, we all thought her
dying ; and we waited near two hours by her bed-side for her
last breath. She was much convulsed, and in great agonies,
I said, “ My dear, you are going to heaven ; and I hope that,
by the grace of God, we, in due time, shall follow you.” She
could not speak ; but she let us know, by a gentle inclination
of her head, and a sweet smile, that she attended to what I
said, 1 repeated to her many passages of Scripture ; to each
of which she made the same kind of answer. Though silent,
her looks were mcre expressive than words. Towards eleven
o’clock, a great quantity of coagulated phlegm, which she had
not strength to bring up, occasioned a violent rattling in her
throat. This we considered as a sign that death was at hand;
and, as she seemed unwilling to take something that was of-
fered to her, we-were loth to disturb her. I think she would
have died in a few minutes, had not Dr. Benamor just then
come into the room. He felt her pulse; and, observing that
it did not indicate the mear approach of death, he desired
something might be given her. She was perfectly sensible,
though still unable to speak ; but expressed, by the strongest
efforts she could make, her unwillingness to take any thing.
However, she yielded to entreaty ; and a tea-spoonful or two
- of some liquid soon cleared the passage, and she revived. Her
pain, however, was extreme; and her disappointment great.
T never saw her so near impatience as upon this occasion. As
‘soon as she could speak, she cried out, “ Oh, cruel, cruel, to
recall me when.I was so happy, and so near gone! 1 wish you
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Oft have I seen her at the humblest shed,
Be_:an'ng refrwhment at the sick man’s bed ;

His drooping spirits cheer’d, she from his door
Return'd, amid the blessings of the poor!

Oh, lost Eliza! dear ingenuous maid,

While low in earth thy cold remains are laid,
Thy %enuine friendship, thy attentions kind,
Rise like a vision on my pensive mind.

Thy love of truth, thy readiness to please,

Thy sweet refin’d simplicity and ease,

Enhanc’d the favours of ingenious art,

And made thy gifts pass onward to the heart.
These beauteous tint<*, these peaceful scenes I view,
Thy taste design'd, ana ready friendship drew.
Long shall my care the sweet memorials save ;
The hand that trac’d them rests within the grave !
- Lamented maiden! pensive and alone,

While sorrowing Friendship pours her tender moan,
Sad Mem'ry sees thee, at our parting hour,

Pale, weak, yet lovely as a drooping flow’r,
Which sheds its leaves on autumn’s sickly bed :
Thou from thy pillow rais’d thy peaceful head
To me thou held’st thy feeble hand ; it bore
Naimbanna+ dying on his native shore.

Like his, Religion’s holy truths, address'd

To thy young mind, were treasur'd in thy breast
Like his, we saw thy early blossoms wave ;

Now see the Virtues weeping o’er thy grave !”

Mrs. Smith, im a letter to Mrs. H. Bowdler, observes, « I
believe that the overlooking of my Elizabeth’s papers has ad-
ministered more comfort to me than I could have received
from any other source ; for it has strengthened my conviction
that the dear writer of them must be happy. I regret her
having destroyed many papers lately. Those remaining are
chiefly religious and moral reflections, translations from the
Bible, &c.~I believe that her whole life had been one state of

paration for the awful change. Every paper which I have

und, confirms this gratifying idea. On reflection, I have
every thing to reconcile me to her loss but my own selfish
feelings, Having witnessed the sufferings of humanity in a be-
loved child,—

# Her drawings ina rustic building beside the river Emont.
- 4 Ao affecting account of the pious African, Henry Granville Naimbanna,
w she gave to the writer of ﬂiulinu, as he took his last leave of her, a
short time her death . - "
14. 4 TT
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avoid the thorn ; and let its rich perfume exhale to Heaven, in
grateful adoration of Him who gave the rose to blow.” ’

@ The Christian life may be compared to a magnificent co
lumn, whose summit always points to heaven. The innocent,
and therefore real, pleasures of this world, are the ornaments on
the pedestal : very beautiful, and highly to be enjoyed, when
the eye is near: but which should not too long, or too fre-
quently, detain us from that just distance, where we can con-
template the whole column, and where the ornaments on its
base disappear.”

“ The cause of all sin is a deficiency in our love of God. If
we really loved Him above all things, we should not be too
strongly attached to terrestrial objects; and we should with
pleasure relinquish them all to please Him. Unfortunately,
while we continue on earth, our minds are so much more strongly
affected by the perceptions of the senses than by abstract ideas
that it re?uires a continual exertion to keep up even the remem
brance of the invisible world.”

“ When I hear of a great and good character falling into
some heinous crime, [ cannot help crying, ¢ Lord, whatam I,
that I should be exempt? Oh, preserve me from temptation, or
how shall 1 stand, when so many, much my superiors, have
fallen?””

“ Study 1s to the mind what exercise is to the body ; neither
can be active and vigorous without proper exertion. There-
fore, if the acquisition of knowledge were not an end worthy to
be gained, still study would be valuable on its own account, as
tending to strengthen the mind ; just as a walk is beneficial to
our health, though we have no particular object in view. And
certainly, for that most humiliatmg mental disorder, the wan-
dering of the thoughts, there is no remedy so efficacious as in-
tense study.”

“ An hour well spent condemns a life. When we reflect on
the sum of improvement and delight gained in that single hour,
how do the multitude of hours already passed, rise up and say,
* What good has marked us ¥ Wouldst thou know the true
worth of time? Employ one hour.”

“ To read a great deal would be a sure preventive of much
writing, because ahmost every one might find all he has to say
already written.”

“ Hope without foundation is an ignis fatuus; and what
foundation can we have for any hope but that of heaven

“ Great actions are 80 often performed from little motives of
vanity, self-complacency, and lﬂe like, that I am more apt to
think highly of the person whom I observe checking a reply to
a petulant speech, or even submitting to the judgment of
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another in stirring the fire, than of one who gives away thou-
sands,” :

“ T be good and disagreeable is high treason against virtue.”
"~ % A happy day is worth enjoying ; it exercises the soul for
heaven.”

“ Happiness is a very common plant; a native of every soil :
yet is some skill required in gathering it; for many poisonous
weeds look like it, and deceive the unwary to their ruin.”

“ When we think of the various miseries of the world, it
seems as iIf we ought to mourn continually for our fellow-crea-
‘tures ; and that it 1s only for want of feeling that we indulge in
joy for a single moment. But when we consider all these ap-
parent evils as dispensations of Providence, tending to correct
the corruption of our nature, and to fit us for the enjoyment
of eternal happiness, we can not only look with calmness on
the misfortunes of others, but receive those appointed for our-
selves with gratitude.”

10. Elizabeth WRofve.

She was the daughter of a dissenting minister, and was born
at Ilchester, in Somersetshire, in the year 1674. She disco-
vered early symptoms of fine parts ; and, as her strongest bent
was to poetry, she began to write verses at twelve years of age.
She possessed uncommon elegance of mind, and exquisite
sensibility.

She also manifested a pious and devout disposition, even
when she was very young. It was a peculiar happiness to her,
that, early in life, she enjoyed the friendship of the pious bishop
Ken; at whose request she wrote a paraphrase on the 38th
chapter of Job. Her shining merit, and various accomplish-
ments, procured her many admirers: but the person who ob-
tained her in marriage was Thomas Rowe, a gentleman of un-
common parts and learning, and of great worth.

The counexion proved happy, but was of short duration.
The husband of this excellent woman died of a consumption
at twenty-eight years of age, having lived with his amiable
consort scarcely five years. The elegy which she composed
upon his death is one of her best poems.

After the decease of her husband, the world appeared in her
view with less attraction than ever. She retired to lier estate
at Frome, where she spent the remainder of her days. In this
retreat the religious temper of her mind increased ; and here
she wrote the greater part of her works. Her book, entitled
“ Devout Exercises of the Heart, in Meditation and Soliloquy,
Praise and Prayer,” has been much read and commended.
This work she sealed up, and directed it to be delivered
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than once; and, bemng apprehensive that I might disturb her,
I went into the next room, to lie down. I met my eldest sister
at the door, and desired her to give me notice when I was
wanted. 1 had scarcely laid myself down when she came and
informed me that my Catherine’s breath had ceased. I re-
turned immediately nto the room, and was witness to two
slight efforts made by nature to recuver the action of the lungs,
which not being attended with success, she gave up the con-
test without deranging a single feature. 'I'be eye-lid was still
closed ; the hand reclimed upon the side of the easy chair, into
which she had been partly raised from the bed ; and not one
attitude of the composure in which I had left bher had been
disturbed. If I had thought myself forsaken by my Maker in
the former stages of my calamity, here I became sensible of
his goodness. I saw in the strongest light the peculiar blessing
of a peaceful end; and I saw that end bestowed upon a be-
loved sister, for whom I should more earnestly have petitioned
it than for myself. _

“ Thus, sir, was I deprived of a gem, which has literally
hung about my neck all the days of my life, and which never
lost its lustre. Thus did I bid adieu to a little motherly com-
forter, who has ever been as a part of myself. I have promised
her that she shall sleep beside me ; and have appointed her a
place at my right hand, a situation she always loved, and from
which I never wished her to depart. Yes, my invaluable sister,
thou who hast been always in my eye,

Attentively regarding all I said,
And soothing all my pains with sweet concern,

thou shalt rest beside me in the grave as well as in the cradle.
I will come to thee, though thou art not able to return to me.
I will endeavour to deserve as well as thou hast done ; and trust
to God’s mercy that I shall find thee again.

“ I promised to give you some account of my sister’s natu-
ral endowments, and of her attainments. As to the former,
you will perhaps be surprised to learn that she was the plainest
of all my family. Her figure was good, her action was grace .
ful, but in her countenance there were many defects. For care-
lessness without, Nature, however, had made ample amends by
her liberality within. My sister’s disposition was so friendly,
humane, and gentle, that it was impossible to know her and
not esteem her. She was always attended by good humour,
compassion, and pleasantry. Her genius was capable of the
greatest undertakings ; and she never lost an hour in improv-
ing it. Reading was her delight from her childhood; and
- you will scarcely believe that at four-and-twenty she could
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" % The meekness and humility of the princess appeared to
me extraordinary : she did not consider the quality, but the
merit, of the people she entertained. Did she hear of a re-
tired man, seeking after the knowledge of a better world, she
was sure to set him down in the catalogue of her charity if he
wanted it. I have casually seen, 1 believe, fifty tokens of her
benevolence, sealed and directed to the several poor subjects
of her bounty, whose distance prevented them from being per-
sonally known to her. Thus, though she kept no sumptuous
table in her own court, she spread the tables of the poor
m their solitary cells; breaking bread to virtuous pilgrims,
according to their want and her ability.”

“ She was abstemious in her living, and in apparel void of

all vain ernaments. I must needs say, that her mind had a
noble prospect : her eye was a better and more lasting inhe-
ritance than can be found below. This made her not over-
rate the honouss of her station, or the learning of the schools,
of which she was an excellent judge. Being once at Ham-
burgh, a religious person, whom she went to see for religion’s
sake, remarked to her, that “ it was too great an honour for
him that a visitant of her quality, who was allied to so many
great kings and princes of this world, should come under his
roof :” to whom she humbly replied ; « If they were religious,
as well as great, it would be an honour indeed ; but, if you
knew what that greatness 1s as well as I do, you would value
it less.”
- ¢ After a religious meeting which we had in her chamber,
she was much affected, and said, “ It is a hard thing to be
faithful to what one knows. O, the way is strait! I am afraid
I am not weighty enough in my spirit to walk in it.”

“ She once withdrew, on purpose to give her servants, who
were religiously disposed, the liberty of discoursing with us,
that they might the more freely put what questions of con-
science théy desired to be satisfied in. Sometimes she suffered
both them and the poorest persons of her town to sit by her
in her own chamber, where we had two meetings. I cannot
forget her last words, when I took my leave of her: * Let me
desire you to remember me, though I live at so great a dis-
tance, and you should never see me more. I thank you for
this good time. Be assured, that, though my condition sub-
jects me to divers temptations, yet my soul has strong desires
after the best things.”

“ She lived till the age of sixty years ; and then departed, at
her house in Herwerden, in the year 1680, as much lamented
as she had been beloved by her people. To her real worth

I do, with a religious gratitude, dedicate this memorial.” |
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13. ¥rs. Lnokoles.

This lady was a literary Quaker, and born in Staffordshire
about the year 1727. Her parents being of the society of
Friends, she was carefully educated in substantial and usefu.
knowledge : but this alone could not satisfy her active mind ;
for she was long distinguished by various works in the polite
arts of poetry, painting, and more especially the imitation of na-
ture in needle-work. Some specimens of the latter having ac-
cidentally fallen under the observation of their ma]jeaties, they
expressed a wish to see her. She was according f presented
in the simplicity of her Quaker dress, and graciously received.
This and subsequent interviews led to her grand undertaking,
a representation of the king in needle-work, which she com-
pleted to the entire satisfaction of their majesties, though she
had never before seen any thing of the kind. About this time
she had the honour to introduce her son, then about five years
of age, to their majesties ; and upon this occasion the little
fellow delivered, with singular bniidness, the following lines,
which Mrs. K. wrote for the occasion :—

Here, royal pair, your little Quaker stands,
Obscurely longing to salute your hands :
Young as he is, he ventures to intrude,
And lisps a parent’s love and gratitude.

Tho’ with no awful services I'm come,
Forbid to follow Mars’ dire thund’ring drum ;
gdy faith no warlike liberty hath given,

ince peace on earth sweet angels sang in heaven ;)

Yet I will serve my prince as years increase,
And cultivate the finest arts of peace:

As loyal subjects, then, great George, by thee
Let genuine Quakers still protected be.

Though on me as a nursling mamma doats,
I must, 1 will, shake off my petticoats :

I must, I will, assume the man this day ;

I've seen the king and queen ! Huzza! huzza.

Mrs. Knowles next accompanied her husband, a very re-
:Eentahle physician, and a ngid Quaker, on a scientific tour
through Holland, Germany, and France, where they obtained
mtroductions to the most distinguished personages. Mrs. K,
was admitted to the toilet of the late unfortunate queen of
France, by the particular desire of the Jatter. 'The appearance

of a Quaker was an extraordinary spectacle to that prineess,
, who eagerly inquired concerning their tenets, and acknow-
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ledged that these heretics were, at least, philosophers. Ms. K.
wrote on various subjects, phﬂmophica}: theological, and poen-
cal. Some of her performances have been published with her
name, but more anonymously; and it is said that she mo-
destly retained in manuscript far more than she submitted to
the public. When urged on these subjects, she would repiy,
“ Even arts and sciences are but evanescent splendid vanities, if
unaccompanied by the Christian virtues.”

The following letter of Miss Seward gives a curious account
of a conversation between Mrs. Knowles and the great
Dr. Johnson. '

“ Behold, dear Mrs. Mompessan, the promised minutes of
that curious conversation which once passed at Mr. Dilly’s,
the bookseller, in a literary pwcty, formed by Dr. Johnson,
Mr. Boswell, Dr. Mayo, and others, whom Mrs. Knowles and
myself had been invited to meet, and in which Dr. Johnson and
that lady disputed so earnestly. 1t is, however, previously ne-
cessary that you should know the history of the very amiable
young woman who was the subject of their debate. Miss
Jenny Harry that was,—for she afterwards married, and died
ere the first nuptial year expired,—was the daughter of a rich
planter in the West Indies. He sent her over to England, to
receive her education in the house of his friend, Mr. Spry,
where Mrs. Knowles, the celebrated Quaker, was frequently a
visitor. Mr. Spry affected wit, and was perpetually rallying
Mrs. Knowles on the subject of her Quakerism in the presence
of this young, gentle, and] ingenuous girl, who, at the age of
eighteen, had received what is called a proper education, one
of the modern accomplishments, without having been much
instructed in the nature and grounds of her religious belief.
Upon these visits Mrs. K. was often led into a serioiis defence
of Quaker principles. She speaks with clear and graceful elo-
quence on every subject. Her antagonists were shallow theo-
logists, and opposedl ouly idle and pointless millery to deep
and long-studied reasoning on the precepts of Scripture, ut-
tered in persuasive accents, and clothed with all the beauty of
language. Without any design of making a proselyte, she
gained one. Miss Harry grew pensively serious, and medi-
tated perpetually on all which had dropped from the lips of
Mrs. E:mwles on a theme, the infinite importance of which, she
then, perhaps, first began to feel. At length, her imagination
pursuing this its first religious bias, she believed Quakerism the
only true Christianity. Beneath such conviction, she thought
it her duty to join, at every hazard of worldly interest, that
class of worshippers. Her father, on being made acquainted
with her changed faith, informed her that she might choose
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never taught myself to consider that the association of folly can
extenuate guilt.” |

“ Ah! doctor, we cannot rationally suppose that the Deity
will not pardon a defect in judgment (supposing it should
prove one) in that breast where the consideration of serving
him, according to its idea, in spirit and truth, has been a
ferable inducement to that of worldly interest.”—¢ Madam, I

retend not to set bounds to the mercy of the Deity; but I
te the wench, and shall ever hate her. I hate all mpudem:e;
but the unputlence of a chit’s apostacy 1 nauseate.”

“ Jenmy is a very geutle creature : she trembles to have
offended her parent, though fur removed from his presence ;
she grieves to ll;ave offended her guardian; and she is sorry
to have offended Ir. Johnson, whom she loved, admired, and
honoured.”—*“ Why then, madam, did she not consult ‘the
man whom she pretends to have loved, admired, and honoured,
upon her new-fangled scruples? 1f she-had looked up to that
man with any degree of the respect she professes, she would
have supposed lis ability to judge of fit and nght at least
equal to that of a raw wench just out of her primer.’

“ Ah! doctor, remember it was not  from amongst the witty
and the learned that Christ selected his disciples, and consti-
tuted the teachers of his precepts. Jenny thinks Dr. Johnson
great and good; but she also thinks the Gospel demands and
enjoins a slmpler form of worship than that of the established
church ; and that 1t is not in wit and eloquence to supersede
the force of what appears to her a plain and regular system,
which cancels all typical and mysterious ceremonies as fruit-
lm, and even idolatrous; and asks only obedience to its in-
junctions, and the ingenuous homage of a devout heart.”—

“ The homage of a fool’s head, madam, you should say, if you
wﬂl ester me about the ridicalous wench.”

f thou choosest to suppose her ridiculous, thou canst not
den that she has been religious, sincere, disinterested, Canst
thou believe that the gate of Heaven will be shut to the tender
and pious maid, whose first consideration has been that of
prehended udut_',.r "—% Pho, pho,madam who says it will ¥

“ Then, if-Heaven shut not its gate, shall man shut his heart ?
If the Deity accept the homage of such as sincerely serve him
under every form of worship, Dr. Johnson and this humble
Eirl will, it is to be hoped, meet in a blessed eternity, whither

uman animosity must no¢ be carried.”—* Madam, I am not
fond of meeting fools any where ; they are detestable company;
and, while it is in my power to avoid conversing with them, 1
certam!_v shall exert that power; and so you may tell the
odious wench, whom you have persuaded to think herself g
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word was brought him that the enemy was near at hand;
upon which he was su possessed and astonished with fear, that
suddenly leaping from his throne, without expecting the sight
of the enemy, he cried he was overcome, and betook himself to
flight : whereas, unless he had been infatuated, he might have
shut up the Romans, and compelled them to fight at a very
great disadvantage. ",

17. Rhadagisus with two hundred thousand Goths descended
mto Italy, devoting' the blood of all the Roman stock to his
gods: they, wanting sufficient strength to encounter him, in
great fear kept themselves close within the walls of the city;
when a panic fear from Heaven fell upon the army of -
gisus ; so that he leading them into the mountains of Fesula.
they were comsumed with famine and thirst, and overcome
without battle. The greatest part of them were taken, bound,
and sold for a crown a man, and soon after died in the hands
of them that bought them. '

18. Heraclianus had a design to seize upon the Roman em-

pire ; to which purpose, with a navy of four thousand and
seventy ships, which ke had prepared in Africa, he set sail for
Rome, landed, and marched on with his army : but supposing
that, by his celerity, he had prevented the news of his coming ;
‘and, contrary to his expectation, finding the Romans prepared
to receive him; he took thereupon such a fear, that turning
his back, and getting into the first ship that chance offered,
with that alone he sailed to Carthage, where he was slain by
his soldiery.

19. Jerusalem being taken by the Christians, and Godfr
of Bullen made king of it, the sultan of Egypt had prepared a
-great army, either to besiege it, or fight lie Christians ; who,
perceiving them unable to cope with so great a power, wi
great earnestness besought the assistance of Almighty God;
and then, full of courage, went to meet the enemy. The Bar-
barians seeing them approach and come on so courageously,
who they thought would not have the confidence so much as
to look them m the face, were struck with a sudden fear, so-
that they uever so much as thought of fighting; but, running
headlong in a disordered flight, they were slain by the Christians,
as so many beasts, to the number of a hundred thousand.

20. At Granson, the Burgundian army, consisting of forty
thousand men, was to fight the Switzers, consisting of scarce
twenty thousand men; and, finding the Switzers to begin the
battle with great courage and alacrity, they in the front began
reisurely to retire towards the camp. Those in the rear seeing
them in the retreat, and suspecting they were beaten, straight
tled out of the field; and so great and sudden a consternation
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and fear fell upon them, that, notwithstanding all the com-
manders could say, they strove who should be the foremost, -
leaving the rich and wealthy spoil of the camp to the enemy.

21. Johannes Capistranus was appointed judge by king
Ladislans, and by his command to examine a certain earl, ac-
cused of treason, by tortures: having convicted him, he con-
demned him to lose his head ; as also the son of the earl, by
the king’s order, had the same sentence, but yet with this pur-
pose only, that, stricken with fear, he should betray some of

is father’s counsels if possibly he had been partaker of them ;
but, if he was found innocent, that then he should be spared.
‘They were therefore both led to the place of execution, where
when the son had seen his father beheaded, and verily believed
he was destined to the same punishment, seized with an extraor-
dinary fear, he fell down dead ; with whose unexpected fate the
judge was so vehemently affected, that, according to the super-
stition of that age, leaving a secular life, he betook himself to »
monastery. -

22. 1 will close up this article with a pleasant history, yet
such as will serve to mform us how dreadful the lords of the
inquisition are to the poor Spaniards. One of these inquisi-
tors, desiring to eat some pears that grew in a poor man's
orchard not far from him, sent for the man to come and s
with him, This message put the poor man in such a fright,
that he fell sick immediately upon it, and kept his bed. But,
being informed that his pears were the only cause of his send-
ing for him, he caused the tree to be presently cut down, and
carried, with all the pears on it, to the inquisitor’s house : and
being afterwards asked the reason of that unthrifty action, he
protested that he would not keep that thing about him, which
should give occasion for any of their lordships to send for him
any more.

Joy andy i

Let not thy mirth be so extravagant as to intoxicate th
mind, nor thy sorrow so heavy as to depress thy heart. Thit
world affordeth no good so transporting, nor inflicteth any evi
so severe, as should raise thee far above, or sink thee much
beneath, the balance of moderation,

Lo, yonder stands the house of joy. It is painted on the
outside, and looketh gay; thou mavest know it from the con-
tinual noise of mirth and exultation that jssueth from it. The
mistress standeth at the door, and calleth aloud to all that pass
by : she singeth and shouteth, and laugheth without ceablnﬁf:
She inviteth them to go in and taste the pleasures of life, whic
she telleth them are no where to be found but beneath her
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he had framed, that while he intently viewed that short, dry,
toothless, bloodless thing, with hollow eyes, hanging cheeks,
her chin bearing out, and her mouth bending inwards, her nose
fallen, and flowing at the end of 1t, he fell into a sudden laughter,
s0 violent, that his breath failing, he died upon the place.

7. Diagoras, the Rhodian, had three young men to his sons,
all which he saw victorious in several masteries at the Olympic
games, in one and the same day, and publicly crowned. His
sons came and embraced their aged father, and each of them
placed his wreath upon his head ; at all which the old man was
80 overjoyed, that, overcome with an excess of delight, he sunk
down in their arms, and died. A .

8. Prolom®us Philometor had overcome Alexander, king of
Syria, in battle ; but withal himself was so grievously wounded
in that fight, that for four days together he lay without any man-
ner of sense. When he was come to himself, he was presented
with the head of Alexander, sent him by Zabdiel the Arabian,
which, when he had looked upon with a great deal of joy, he
himself immediately expired. :

9. Sophocles, the son of Theophilus, a tragic poet, died
at ninety years of age, after he had obtained nineteen victories.
When he acted his last tragedy, and had gained the palm, he
was seized with so extraordinary a joy, that he died in the mids
of the ratulations of his friends. ;

10, Pope Leo the Tenth, being certainly mformed that Milan
was recovered, and the French ejected, through over-much joy
at the news, he fell into a fever, and died of it. il

11. Anno 825, upon the death of the duke of Spoleto, Lotha-
rius, the emperor, put Adelardus, count of the palace,n his stead:
and whereas he died of a fever within five months after his arrival,
it pleased the emperor to confer that dignity upon Mauringus,
earl of Brixia, who was then famous for his justice. The earl was
no sooner certified of this new dignity but that he took his bed,
and by his over-much joy prevented the honour that was intended
him, for he died within a few days.

12, M. Juventius Thalna, colleague of Tiberius Gracchus the
eonsul, as he was sacrificing in Corsica, which he had newly
subdued, he there received letters from Rome that the senate
had decreed him supplications. He read these letters with
great mtentness; and a mist coming before his eyes, he fell
down to the ground dead before the fire as he sat. h
13, When the Romans were overcome by Hnimihi‘- at the
battle of Thrasymene, and the news of that calamity was
brought to Rome, the anxious and solicitous multitude :
to the gates, as well men as women, to hear what became ot
their friende. Various were the affections of inquirers, according
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apon a seditious tumult in the theatre, he gave orders to his
soldiers, and they killed no less than seven thousand of the
citizens : up which St. Ambrose, the bishop of Milan, would
not suffer him to enterthe church till he had shewed the mani-
test u¥n of an unfeigned repentance.

5. The emperor Nerva, who was otherwise of a weak sto-
mach, and often cast up his meat which he had newly eaten,
fell into a huge passion with one whose name was Regulus; and
while he was, in a high tone, thundering against him, was taken
with sweats, fell into a fever, and so died in the sixty-eighth
year of his age.

6. The Sarmatian ambassadors cast themselves at the feet of
the emperor Valentinian 1., nnploring peace. He, observing
the meanness of their apparel, demanded if all their nation
were such as they ! who replied, “ It was their custom to send
to him such as were most noble and best accoutred amongst
them.” When he in a rage cried out, “ It was his misfortune,
that, while he reigned, such a sordid nation as theirs could not
be content within their own limits;” and then, as one struck
with a dart, he lost both his voice and strength, and in a deadly
sweat fell down to the earth. He was taken up, and carried
into his chamber; where, beiug seized with a violent hiccough
and gnashing of teeth, he died in December, Anno $73, in tie
fifty-fifth year of his age, and the twelfth of his empire.

7. Victor Pisanus, the Venetian admiral, famous for his ex-
ﬂt;its, understanding that his vice-admiral, through cowardice,
suffered ten ships of the Genoese to escape out of the
Sipontine haven, fell into such a passion as put him imme-
diately into a fever, whereof he died.

8. Clitus was a person whom Alexander held very dear, as

being the son of his nurse, and one who had been educated to-
er with himself. He had saved the life of Alexander at the
ttle near the river Granicus, and was by him made the pre-
fect of a province ; but he could not flatter ; and detesting the
effeminacy of the Persians, at a feast with the king, he spake
with the liberty of a Macedonian. Alexander, transported
with anger, slew him with his own hands ; though, when his
heat was over, he was with difficulty restrained from killing
himself for that fault which his sudden fury had excited him
to commit.
= 9. The emperor Commodus, in a heat of passion, caused the
keeper of his bath to be thrown into a burning furnace, for
no other reason, but that, entering into the bath, he found it
somewhat too warm for him. :

10. Matthias Corvinus, king of Hungary, being spent with
the pains of the gont, and taken with a palsy in both his legs,

16. e 4
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to lose their neads. Amongst the servants was Chiotza, the
oft Stephanus, who sadly bewailed the death of his master:
" whereas, by reason of his tender age, the king made him
divers promises; and, to comfort him, told him, “ That he
would make him as a servant about his own person;” Chiotza,
with a troubled countenance, and in terms that testified at
once both anger and hatred, rephed, “ That he would never
subject himself to the service of Bohempan swine ;” and in this
obstinacy of mind he died.

5. Cato, the censor, bore such a hatred to the female sex,
that it was his common saying, “That, if the world was with-
out women, the conversation of men would not be exempt from
the company of the gods.”

6. Menalion was a person of the same mind, who, n a per-
fect hatred to them.ulﬁtt once betook bimself to solitude, at-
tended with his dog only. He followed the chase of wild beasts
over mountains and through woods, nor could ever be per-
suaded to return home so long as he lived ; so that he gave oc-
casion to the proverb, “ Chaster than Menalion.” :

7. Hippolitus was also of the same complexion, as he ex-
presses himself in Euripides and Seneca. If you will have a
taste of his language, that in Seneca sounds to this purpose ;=

—— 1 hate, fly, curse, detest them all:
Call’t reason, nature, madness, as you please ;
In a true hatred of them there’s some ease.
First shall the water kindly dwell with fire ;
Dread Syrtis be the mariner’s desire ;—

Qut of the west shall be the break of day,

And rabid wolves with tender lambkins play ;—
Befdre a woman gain my conquer’d mind,

To quit this hatred, and to grow more kind.

8. Timon, the Athenian, had the surname of Man-hater, He
was once very rich; but, through his liberality and uver—cFrent
bounty, was reduced to extreme poverty ; in which condition
he had large experience of the malice and mgratitude of such
as he had formerly served: he therefore fell into a vehement
hatred of all mankind ; was glad of their misfortunes ; and pro-
moted the rum of all men as far as he might with his own
safety. When the people, in honour of Alcibiades, attended
on him home, as they used when he had obtained a cause,
Timen would not, as he used to others, turn aside out of the
way, but met him on purpose, and said, “ Go on, my sou, and
prosper, for thou shalt one day plague all these with some sig-
nal calamity.” He built him a house in the fields, that he
might shun the converse of men. He admitted to him only






CONDUCT TO SERVANTS. 367

with the liberality they deserve. But ’tis in every one’s power
to treat them ,wili: civility and kindness ; and to recollect that
they have not only the same form, but the same desires, wants,
and wishes, as themselves ; are liable to the same sorrows and
infirmities, without the means of indulging the one or alleviating
the other. How gratifying, how delightful, to a generous
mind, to make a state of dependence and servitude as easy as
ossible to the worthy and dustrious ! How much more de-
ightful to be obeyed with the willing heart of affection than one
driven to do so by the servile influence of fear! How pleasant
to be received, after any temporary absence from our own
house, with the smiling countenance of a worthy domestic;
an eye lifted up with an humble, but grateful delight ; and a
number of little attentions, which speak, in expressive silence,
the sincerity of their attachment, and which add a number of
additional comforts to our own home ! s,
Though it would be highly improper for young people to
associate with their servants, and to converse with them in
the same unreserved manner as they would with an equal or a
superior; though it would bring them down on a level with
- their dependants, and would shew a want of judgment and
knowledge of the world to make them the coufidants of their
secrets, which would give them an authonty and freedom they
otherwise would never dare to assume; it is equally reprenensible
to treat them with contempt; to speak to them upon every
occasion in the accents of austerity and harshness ; to suspect
their honesty without just cause; or appear cold and insensible
to their endeavours to please. Authority may be preserved
without unkindness, and a proper distinction kept up without
either Eride, reserve, or coldness. When we consider that the
good character of a servaut is their only inheritance, it would
be cruel and unjust to deprive them of that valuable portion
through caprice or prejudice. That there are a number of
bad people m all situations 1s a truth, however unpleasant,
not to be denied: but it would be very hard for all to be
suspected because some will err.  In my opinion it 1s far bet-
ter to be often deceived than to live under the perplexing
influence of continual distrust. Many of the servants ingenteel
families have been reduced, perhaps, to their humiliating
situations by the imprudence of their parents, or by many other
unavoidahle misfortunes, whose education may have been as
liberal as theirs whom a reverse of fortune has reduced them
to serve, and whose flattering prospects once promised them
better days and far more exalted views; who once knew what
it was to have every indulgence at their own command, with-
out any reason to apprehend being deprived of them. Surely,
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such blameless sufferers, whilst they submit to their change o
fortune with cheerfal humility, are entitled to our tenderest re
gard, and have ajust claim upon our benevolence to make themw
feel as little inconvenience as possible from a state of de
pendence, to which, so uncertain is every thing on earth, it may
one day be our turn to submit.

The meanest, the most despised, of human beings, may, it
treated with cruelty and injustice, prove a dangerous enemy ;
or, on the contrary, rise so far superior to his present ahtmn.
as to be a valuable and useful friend. Therefore, from motives
of policy, as to worldly matters, as well as from all those of a
more captivating and generous nature, it is far better to behave
with an uniform steadiness of humanity to those you have it
in your power to make happy or miserable, than to extort an
unwilling compliance to any unreasonable commands with
unfeeling and rigid severity.

['have often heard it observed, that, to know a person’s real
character, you must see them in their own family. To hear
any one speak improperly to their scrvants, or to see them
compelled to submit to their pride, caprice, or ill humour,
must give the careful observer a mean opinion of their dis
tion. It calls in question, not only their want of knowledge,
as to the duties of their station, but a want of good temper,
which is a jewel of such value as should ever be preserved
with care—~—'Tis sobecoming an ornament as never should for
one hour be laid aside: it will make the plainest form agreeable,
m ve a prevailing advocate In procuring friends, and has been

wn to disarm the most resolute and determined enemy of
their resentment, A person blest with an uniform sweetness
of temper will ever be admired, respected, and beloved : it
never can be seen in a more interesting point of view, or its
sincerity and sweetness be more fully proved, than by its
exertions to render dependants happy, and natlsﬁed with their
humble station. To be perpetually out of humour for every
ftivolous trifle, and to make others wretched for our capricious
disappointments, serves to shew a weakness of understanding,
and a total want of that considerate humanity which would
scorn to lessen its own regrets at the expense of a fellow-crea-
ture, tlmufh that fellow-creature be a servant. The very name,.
if properly considered, should make every one desirous of

themselves kind masters or mdulgent mistresses.

Sir Wilhlam Auburn’s family lived in a most luxurious and
fashionable style, till perpetual dissipation had so far reduced
their fortune, as to oblige them to retire into the country, in
order to save expenses. Tha].r had only one son and.a daugh-
ter, who, from being accustomed to gaiety and extravagance,
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accompanied their parents with unwillingness and discontent. '
Miss Auburn was naturally of a sweet and placid disposition,
and very soon became perfectly conformable to their necessary
change of life; but her brother Edmund found it impossible
to reconcile himself, or humble his proud spirit to the degrading
and mortifying alteration, notwithstanding his father and
mother had endeavoured to convince him of the necessity to
retrench, and expressed their sorrow for having, by their obsti-
nate imprudence, made the change not only prudent, but

unavoidable. : i
The house-steward was the only one in the family who had
dared to acquaint Sir William with the deranged state of his
finances; and, m the all-persuasive language of truth and
friendly warmth, pointed out the danger o% any longer deferring
the plan of retirmg. He was a good and venerable old man,
‘who had held the same place under Sir William’s father, and
ever maintained a character free from reproach. Edmund, by
some means or other, discovered that Godfrey had put these
prudential notions into his father’s head; and therefore took
every opportunity to ridicule, tease, and mortify this worthy
and faithful servant, who at length grew so weary of his situ-
ation, that he determined to leave his place. He had, fortu-
nately, a few years before, a pretty estate, descended to him
at the death of a distant relation, and had saved a considerable
sum during the time he had lived in Sir William’s family,
exclusive of a very handsome legacy left him by a former
master. When he informed Sir William and his lady of his n-
tention to quit their service, they were much hurt and surprised,
and even condescended to request that he would give up his
ign ; and begged to know if he had met with any thing
particularly disagreeable, that had determined him to leave
them. Miss Auburn, who really loved the good man, burst
mto tears, and inquired how he could be so unkind as to think
of leaving her father; adding, that she hoped she had never
given him any offence, or any cause of complaint. ¢ For
shame, Caroline!” exclaimed her brother, *to not degrade your-
self by asking such humiliating questions of a servant.  What
business have such people to be offended ¢ If the old fellow
thinks he can do better, let him go: I am persuaded we shall
do as well without him : his old-fashioned honesty, and busy
impertinence, have caused sufficient revolutions in this family.
If he stays any longer, he may make still farther innovations;
and by-and-by you and I must submit to be under his tution, as
my father has already been too much for our happiness.’—Sir
Jﬂlﬁm desired™his son to be silent; and honest Godfrey thus
addressed his master ;— ' et
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than foolishly throw yourselves out of a suitable place, or run
the risk of hurting your character.

6. Many persons, who have left their places without proper
thought, have come to shame and distress; and they would
gladly have accepted of situations far worse than those which
they once despised. You will no where meet with a place in
which you will have every thing you desire ; unless you should
be of so Christian a spirit, as to desire nothing but what God
appoints for you. Remember that this world is, at best, but
a state of trial. :

7. Never desire or expect your masters or mistresses to
give you a better character, to any persons who may apply to
them about you, than they fully believe you deserve ; for, if
they were to do so, they would break the laws of God, which
absolutely forbid all lying and deceiving, and they would
break the laws of their country. Every master or mistress,
who gives a servant a false character, 1s liable to a penalty of
twenty pounds. ;

8. If ever you should be out of place, and have no home to
go to, be cautious where you lodge. Living in a disreputable
house, even if you should behave, while you are there, in the
most prudent manner, will hurt your character ; and will, most
likely, prevent your getting into a good place.

+ 9. Be diligent to understand your business, and to do it
thoroughly. Keep at your work as long and as steadily as

- can fairly be expected from you. Your masters have agreed

to pay you wages, and to provide you with food and lodging,
and, perhaps, even with part of your clothing; and, in return,
you have engaged to give them all reasonable labour, and
care, and pas. If you waste any part of your working time
in absolute idleness, or in loitering about, or if you do your
work in a negligent slovenly mamner, you defraud your mas-
ters of what is due to them: you break your word; you rob
them as much as if you were absolutely to take money out of
their pockets. You are paid as if you did your best.

'+ 10. Be desirous to do more than is required or expected

[ Lol

~of you, and more than you positively engaged for, rather than

less. In busy times, or when there is any sickness in your
master’s family, do not grudge a little extraordinary labour or
fatigue. Willing and cheerful service is always very pleasing,
especially on such occasions ; and it is seldom overlooked or
forgotten, even by unkind masters and mistresses.

11. Rise early. This is a very necessary practice; but, if
you have been accustomed to slothfulness and over indulgence,
you will find it a very difficult one. If, however, you perse-
vere in it for some time, it will become easy to you, and evep
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thoroughly in every part, throwing a handful over it besides.
Turn it every day, and rub the pickle in, which will make 1t
ready for the 4able in three or four days. If to be very much
corned, wrap it in a well-floured cloth, after rubbing it with
salt. This last method will corn fresh beef fit for the table the
day it comes in, but it must be put into the pot when the
water boils.

If the weather permit, meat eats much better for hanging
two or three days before it is salted.

The water in which meat has been boiled makes an excellent
soup for the lphur, by adding to it vegetables, oatmeal, or peas.

oast-beef bones, or shank bones of ham, make fine peas-
soup ; and should be boiled with the peas the day before eaten,
that the fat may be taken off.
# In some families great loss is sustained by the spoiling of
meat. 'The best way to keep what is to be eaten unsalted 1s,
as before directed, to examine it well, wipe it every day, and
put some pieces of charcoal overit. If meatis brought from
a distance 1n warm weather, the butcher should be ordered to
cover it close, and bring it early in the morning; but even
then, if it is kept on the road while he serves the customers
who live nearest to him, it will very likely be fly-blown. This
happens often in the country. '

Wash all meat before you dress it: if for boiling, the colour
will be better for soaking ; but, if for roasting, dry it.

Boiling in a well-floured cloth will make meat white.

Particular care must be taken that the potis well skimmed
the moment it boils, otherwise the foulness will be dispersed
over the meat. The more soups or broth are skimmed, the
better and cleaner they will be. o .

The boiler and utensils should be kept delicately clean.

Put the meat into cold water, and flour it well first. Meat
boiled quick will be hard ; but care must be taken that in boil-
ing slow it does not stop, or the meat will be underdone.

If the steam is kept in, the water will notlessen much ; there-
fore, when you wialﬁ' it to boil away, take off the cover of the

soup-pot.

\r?;getables should not be dressed with the meat, except
carrots or parsnips with boiled beef. :

As to the length of time required for roasting and boiling,
the size of the joint must direct; as also the strength of the
fire, the nearness of the meat to it, and, in boiling, the regular
though slow progress it makes; for if the cook, when to d to
hinder the copper from boiling quick, lets it stop from boiling
up at all, the usual time will not be sufficient, and the meat
will be underdone.
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take out the kernels, and then rub the salt well into such beef as
1s for boiling, and slightly sprinkle that which is for roasting.
The flesh of cattle that are killed when not perfectly cleared
of food soon spoils. They should fast twenty-four hours in
winter, and double that time in summer, before being killed.

To salt Beef or Pork, for eating immediately.

The piece should not weigh more than five or six pounds :
salt 1t very thoroughly just before you put it into the pot; take
a coarse cloth, flour it well, put the meat -in, and fold it up
close. Putit into a pot of boiling water, and boil it as long

_as you would any other salt beef of the same size, and 1t will be
as salt as if done four or five days.

Great attention is requisite in salting meat: and in the
country, where large quantities are cured, this is of particular
importance. Beef and pork should be well sprinkled, and a
few hours afterwards hung to drain, before it is rubbed with
the salt: which method, by cleansing the meat from the blood,
serves to keep it from tasting strong. It should be turned
every day; and, if wanted soon, should be rubbed as often. A
salting tub or lead may be used, and a cover to fit close. Those
who use a good deal of salt meat will find it answer well to boil
up the pickle, skim it, and, when cold, pour it over meat that
has been sprinkled and drained. Salt 1s so much increased in
price, from the heavy duties, as to require great care in using it;
and the brine ought not to be thrown away, as is the practice of
some, after once using.

To salt Beef red.

Choose a piece of beef with as little bone as you can (the
flunk is most proper) ; sprinkle it, and let it drain a day; then
rub it with common salt, saltpetre, and bay-salt, but only a
small propertion of the saltpetre, and you may add a few
grains of cochineal, all in fine powder. Rub the pickle every
day into the meat for a week ; then only tum it.

It will be excellent in eight days. In sixteen drain it from
the pickle, and let it be smoked at the oven-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.

It eats well, boiled tender with greens or carrots. If to be
grated, as Dutch, then cut a lean bit, boil it till extremely ten-
der, and, while hot, put it under a press, When cold, fold it in
a sheet of paper, and it will keep in a dry place two or three
mohths, ready for serving on bread and butter.
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A spoonful or two of made mustard is a great improvement to

the gravy. .

- Rump roasted is excellent ; but in the country 1t is generally
sold whule with the edgebone, or cut across instead of length-

ways as in London, where one piece is for boiling, and ths

rump for stewing or roasting. s must be atte to, the
whole being too large to dress together.
To press Beef.

Salt a bit of brisket, thin part of the flank, or the tops of the
ribs, with salt and saltpetre, five days; then boil it gently till
extremely tender: put it under a great weight, or in a cheese-
press, till perfectly cold.

It eats excellently cold, and for sandwiches.

To collar Beef.

Choose the thin end of the flank of fine mellow beef, but
not too fat; lay it into a dish with salt and saltpetre, turn and
rub it every day for a week, and keep it cool. Then take out
every bone and gristle, remove the skin of the nside part, and
cover 1t thick with the following seasoning, cut small : a iarge
handful of parsley, the same of sage, some thyme, marjoram,
and pennyroyal, pepper, salt, and allspice. Roll the meat up
as tight as possible, and bind it; then boil it gently for seven or
eight hours. A cloth must be put round before the tape. Put
the beef under a good weight while hot, without undeing it:
the shape will then be oval. Part of a breast of veal, rolled iv
with the beef, looks and eats very well.

Beef-Steals

Should be cut from a rump that has fiung a few days. Broi'
them over a very clear or charcoal fire : put into the dish a lit-
tle minced shalot, and a table-spoonful of ketchup, and rub a
bit of butter on the steak the moment of serving. It should
be turned often, that the gravy may not be drawn out on
either side.

This dish requires to be eaten so hot and fresh-done, that it
13 not in perfection if served with any thing else, Pepper and
salt should be added when taking it off the fire.

Round of Beef

Should be carefully salted, and wet with the pickle for eight
or ten days. The bone should be cut out first, and the beef
skewered and tied up, to make it quite round. It may be stuffed
with parsley, if approved ; in which case the holes to admit
the parsley must be made with a sharp-pointed knife, and the

17. SE : .



394 THE NEW FEMALE INSTRUCTOPR

parsley coarsely cut, and stuffed in tight. As soon as it boils
it “should be skimmed, and afterwards kept boiling very
gently.

Rolled Beef, that equals Hare.

Take the inside of a large sirloin ; soak it in a glass of port
wine and a glass of vinegar mixed, for forty-eight hours; have
ready a very fine stuffing, and bind it up tight. Roast it on
a hanging-spit; and baste it with a glass of port wine, the
same quantity of vinegar, and a tea-spoontul of pounded all-
spice. Larding it improves the look and flavour : serve with
a rich gravy in the dish; currantjelly and melted butter m

tureens.
To roast Tongue and Udder.

After cleaning the tongue well, salt it with common salt and
saltpetre three days; then boil it, and likewise a fine young
udder with some fat to it, till tolerably tender; then tie the
thick part of one to the thin part of the other, and roast the
tongue and udder together.

Serve them with good gravy, and currant-jelly sauce. A
few cloves should be stuck in the udder. This is an excellent
dish.

Some people like neats’ tongues cured with the root, ir
which case they look much larger; but otherwise the root
must be cut off close to the gullet, next to the tongue, but with-
out taking away the fat under the tongue. 'The root must be
soaked in salt and water, and extremely well cleaned, before
it 18 dressed ; and the tongue should be laid in salt for a day
and a night before pickled.

To pickle Tongues for boiling.

Cut off the root, but leave a little of the kernel and fat.
Sprinkle some salt, and let it drain from the slime till next
day : then for each tongue mix a large spoonful of common
salt, the same of coarse sugar, and about half as much of salt-
petre; rub it well in, and do so every day., Ina week add
another heaped spoonful of salt. If rubbed every day, a
tongue will be ready in a fortmight ; but, if only turned in the
pickle daily, it will keep four or five weeks without being
too salt.

When you dry tongues, write the date on a parchment, and
tie it on. Smoke them, or dry them plain, if you like best.

When it is to be dressed, boil it extremely tender; allow
five hours; and, if done soomer, it 1s easily kept hot. The
longer kept after drying, the higher it will be; if hard, it may
require soaking three or four hours.
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;¢ Another Way.—Clean as before ; for two tongues allow an
ounce of saltpetre, and an ounce of sal-prunella ; rub them
well. In two days after well rubbing, cover them with com-
mon salt, turn them every day for three weeks, then dry them,
and rub over them bran, and smoke them. In ten days they
will be fit to eat. Keep in a cool dry place.

Beef-heart.

Wash it carefully ; stuff as a hare ; and serve with rich gravy,
and currant-jelly sauce.
Hash with the same, and port wine.

Stewed Oux-cheek, plain.

Soak and cleanse a fine cheek the day before it is to be
eaten ; put it into a stew-pot that will cover close, with three
quarts of water ; simmer it after it has first boiled up and been
well skimmed. In two hours put plenty of carrots, leeks, two
or three turnips, a bunch of sweet herbs, some whole pepper,
and four ounces of allspice. Skim it often; when the meat
1s tender, take it out; let the soup get cold, take off the cake
of fat, and serve the soup separate, or with the meat.

It should be of a fine brown; which might be done by
burnt sugar, or by frying some onions quite brown with flour,
and simmering them with it. This last way improves the fla-
vour of all soups and gravies of the brown kind.

If vegetables are not approved in the soup, they may be taken
out, and a small roll to be toasted, or bread fried, and added.
Celery is a great addition, and should always be served. Where
it is not to be got, the seed of it gives quite as good a flavour,
boiled in, and strawed off.

Marrow—banea.

Cover the top with a floured clsth ; boil them, and serve with

dry toast.
Tripe

May be served in a tureen, stewed with milk and onton till
tender. Melted butter for sauce.

Or fry it in small bits dipped in batter.

Or stew the thin part, cut into bits, in gravy : thicken with
flour and butter, and add a hittle ketchup.

Or fricassee it with white sauce.

Soused Tripe.

Boil the tripe, but not quite tender; then put it into salt
aud water, which must be changed every day ull it is all
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used. When you dress the tripe, dip it into batter of flour and
eggs, and fry it of 2 good brown.

Ox-feet, or Cow-heels,

May be dressed in various ways, and are very nutritious
i all.

Boil them ; and serve in a napkin, with melted butter, mus-
tard, and a large spoonful of vinegar. f

Or broil them very tender, and serve them as a brown fricassee:
the liquor will do to make jelly sweet or relishing, and hkewise
to give richness to soups or gravies.

%)r cut them into four parts, dip them into an egg, and then
flour and fry them; and fry oniens (if you like them) to serve
round. Sauce as above.

Or bake them as for mock turtle.

Bubble and Squeak.

Boil,, chop, and fry, with a little butter, pepper, and salt,
;ruit;{e cabbage, and lay on it slices of underdone beef, lightly
To keep Veal.

The first part that turns bad of a leg of veal is where the
udder 1s skewered back. The skewer should be taken out, and
both that and the part under it wiped every day, by which
means it will keep good three or four days in hot weather. Take
care to cut out the pipe that runs along the chine of a loin of
veal, as you do of beef, to hinder it from tainting. The skirt
of the breast of veal is likewise to be taken off ; and the inside
of the breast wiped and scraped, and sprinkled with a little

salt.
Leg of Veal.

Let the fillet be cut large or small, as best suits the number
of your company. Take out the bone, fill the space with a
fine stuffing, and let it be skewered quite round; and send
the large side uppermost. When half-roasted, if not’before,
put a paper over the fat; and take care to allow a sufficient
time, and put it a good distance from the fire, as the meat is
very solid ; serve with melted butter poured over it.—Y ou may

pot some of it.
Knuckle of Veal.

As few people are fond of boiled veal, it may be well to
leave the knuckle small, and take off some cutlets or collops
before it be dressed ; but, as the knuckle will keep longer than
the fillet, it is best not to cut off the slices till wanted. Break
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the bones, to make it take less room; wash 1t well; and put
it into a saucepan with three onions, a blade of mace or two,
and a few pepper-corns ; cover it with water, and simmer till
quite ready. In the mean time some macarom should be.
boiled with it, if approved, or rice, or a little rich flour, to give
it a small degree of thickness ; but don’t put too much. Before
it 1s served, add half a pint of milk and cream, and let it come
up either with or without the meat.

Or fry the knuckle with sliced onion and butter to a good
brown ; and have ready peas, lettuce, onlon, and a cucumber
or two, stewed in a small quantity of water an hour; then add
these to the veal ; and stew it till the meat is tender enough to
eat, but not overdone. Throw in pepper, salt, and a bit of shred
mint, and serve all together,

Shoulder of Veal.

Cut off the knuckle for a stew or gravy. Roast the other
part for stuffing : you may lard it. Serve with melted butter.

The blade-bone, with a good deal of meat left on, eats ex-
tremely well with mushroom or oyster sauce, or mushroom
ketchup m butter,

Neck of Veal.

Cut off the scrag to boil, and cover it with onion-sauce. It
should be boiled in milk and water. Parsley and butter may
be served with it, instead of onion-sauce.

Or it may be stewed with whole rice, small onions, and pep-

r-corns, with a very little water.

Or boiled, and eaten with bacon and greens.

The best end may be .either roasted, broiled as steaks, or
made into pies. -
Breast of Veal.

Before roasted, if large, the two ends may be taken off and
fried to stew, or the whole may be roasted. Butter should be
poured over it.

If any be left, cut the pieces into handsome sizes, put them
into a stew-pan, and pour some broth over it; or, if you hawe
no broth, a little water will do; add a bunch of herbs, a blade
or two of mace, some pepper, and an anchovy; stew till the
meat is tender, thicken with butter and flour, and add a little
ketchup ; or the whole breast may be stewed, after cutting off
the two ends.

Serve the sweetbread whole upon it, which may either be
stewed or parboiled, and then covered with crumbs, herbs,
pepper, and salt, and browned ina Dutch oven.
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If you have a few mushrooms, truffles, and morels, stew
them with it, and serve.

Boiled breast of veal, smothered with onion-sauce, 1s an ex-
cellent dish, if not old nor too fat.

To roll a Breast of Feal.

~ Bone it, take off the thick skin and gristle, and beat the
meat with a rolling-pin. Season it with %wrbs chopped very
fine, mixed with salt, pepper, and mace. Lay some thick
slices of fine ham ; or roll it into two or three calves’ tongues
of a fine red, boiled first an hour or two, and skinned. Bind
it up tight in a cloth, and tape it. Set it over the fire to sim-
mer, in a small quantity of water, till it is quite tender : this
will take some hours. Lay it on the dresser, with a board and
weight on it tll quite cold.

Pigs’ or calves’ feet, boiled and taken from the bones, may
be put in or round it. The different colours laid in layers loek
well when cut: and you may put in"yolks of eggs boiled, beet-
root, grated ham, and chopped parsley, in different parts.

Another Way.

When it is cold, take off the tape, and pour over it the
liquor ; which must be boiled up twice a week, or it will not

keep.
Minced Veal.

Cut cold veal as fine as possible, but do not chop it.—Put
to it a very little lemon-peel shred, two grates of nutmeg, some
salt, and four or five spoonfuls of either a little weak broth,
milk, or water ; simmer these gently with the meat, but take
care not to let 1t boil ; and add a bit of butter rubbed in flour.
Put sippets of thin toasted bread, cut into a three-cornered
shape, round the dish.

To pot Veal or Chicken with Ham.

Pound some cold veal or white of chicken, seasoned as di-
rected i the last article, and put layers of it with layers of
ham pounded, or rather shred; press each down, and cover
with butter,

Cutlets Maintenon.

Cut slices about three quarters of an inch thick, beat them
with a rolling-pin, and wet them on both sides with egg ; dip
them into a seasoning of bread-crumbs, parsley, thyme, knotted
marjoram, pepper, salt, and a little nutmeg grated ; then put
them into papers folded over, and broil them ; and have in a
boat melted butter, with a little mushroom-ketchup.
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Feal Caffaps

Cut long thin collops; beat them well; and lay on them a
bit of thin bacon of the same size, and apread forcemeat on
that, seasoned high, and also a little garlic and Cayenne,
Roll them up tight, about the size of two fingers, but not more
than two or three inches long; put a very small skewer to
fasten each firmly; rub egg over; fry them of a fine brown,
and pour arich brown gravy over.

Scoteh Collops.

Cut veal mto thin bits about three inches over, and rather
round ; beat with a rolling-pin, and grate a little nutmeg over
them ; dip into the yolk of an egg, and fry them in a lttle
butter of a fine brown: pour the butter off ; and have ready
warm to pour upon them half a pint of gravy, a little bit of but-
ter rubbed into a little flour, a yolk of egg, two large spoonfuls
of cream, and a bit of salt. Don’t boil the sauce, but stir it
till of a fine thickness to serve with the collops.

To boil Calf’s Head,

Clean 1t very micely, and soak it in water, that it may look
very white ; take out the tongue to salt, and the brains to make
a little dish. Boil the head extremely tender; then strew it
over with crumbs and chopped parsley, and brown them; or,
if hiked better, leave one side plain. Bacon and greens are to
be served to eat with it.

The brains must be boiled ; and then mixed with melted
butter, scalded sage chopped, pepper, and salt.

If any of the head is left, it may be hashed next day, and a
few shcea of bacon just warmed and put round.

Cold calf’s head eats well if grilled.

To hash Calf’s Head.

When half-boiled, cut off the meat in slices, half an inch
thick, and two or three inches long brown some butter, flour,
and sliced onion, and throw m the slces with some good gravy,
truffles, and morels ; give it one boil, skim it well, and set it n
a moderate heat to simmer till very tender.

Season with pepper, salt, and Cayenne, at first ; and, ten m1-
nutes before serving, throw in some shred par sle_',r, wid & very
small bit of tarragon and knotted marjoram, cut as fine as pos-
sible ; just before you serve, add the squeeze of a lemon. Farce-
meat-halls, and bits of bacon rolled round.

Mock Turtle.

Bespeak a calf’s head with the skin on, cut it in half, I.lltl
clean it well ; then half-boil it, take all the meat off in square
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bits, break the bones of the head, and boil them m some veal
and beef broth, to add to the richness. Fry some shalot in
butter, and dredge in flour enough to thicken the gravy; stir
this into the browning, and give it one or two boils; skim it
carefully, and then put in the head ; put in also a pint of Ma-
deira wine, and simmer till the meat 1s quite tender. About
ten minutes before you serve, put in some basil, tarragon, chives,
parsley, Cayenne pepper, and salt, to your taste; also two
spoonfuls of mushroom-ketchup, and one of soy. Squeeze the
juice of a lemon into the tureen, and pour the soup upon
it. Forcemeat-balls, and small eggs.

Calf’s Laver.

Slice it, season with pepper and salt, and broil nicely ; rub
a Lit of cold butter on it, and serve hot and hot.

Calf’s Liver roasted.

Wash and wipe it; then cut a long hole in it, and stuff it
with crumbs of bread, chopped anchovy, herbs, a good deal
of fat bacon, onion, salt, pepper, a bit of butter, and an egg ;
sew the liver up; then lard it, or wrap it in a veal-cawl, and
roast 1,

Serve with a good brown gravy, and currant-jelly.

Sweetbreads.

Half-boil them, and stew them in a white gravy ; add cream,
flour, butter, nutmeg, salt, and white pepper.

Or do them in brown sauce seasoned.

Or parboil them, and then cover them with crumbs, herbs,
and seasoning, and brown them in a Dutch oven. Serve with
butter, and mushroom-ketchup, or gravy.

Sweetbread Ragout.

Cut them about the size of a walnut, wash and dry them,
then fry them of a fine brown; pour to them a good gravy,
seasoned with salt, pepper, allspice, and either mushrooms or
mushreom-ketchup : stram, and thicken with butter and a little
flour.  You may add truffles, morels, and mushrooms.

Kidney.
Chop veal-kidney, and some of the fat ; likewise alittle leek
or omion, pepper, and salt; roll it up with an egg into balls,

and fry them. y
Calf’s heart stuff and roast as a beef’s heart : or sliced, make
itinto a pudding, as directed for steak or kidney pudding.
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PORK, &c.

Bacon-hogs and porkers are differently cut up.
Hogs are kept to a larger size; the chine (or back-bone) is
cut down on each side, the whole length, and is a prime part

either boiled or roasted.
The sides of the hog are made into bacon, and the inside is

cut out with very little meat to the bone. On each side there
1s a large spare-rib, which is usually divided into two, one
sweet bone and a blade-bone. The bacon 1s the whole outside,
and contains a fore-leg and a ham ; which last is the hind leg ;
but, if left with the bacon, it is called a gammon. There are also
riskins. Hogs’ lard is the inner fat of the bacon hog.
Pickled pork is made of the flesh of the hog as well as bacon.
Porkers are not so old as hogs ; their flesh 1s whiter, and less
rich ; but itis not so tender. It is divided into four quarters.
The fore-quarter has the spring or fore-leg, the fore-loin or
;m_ck, the spare-rib, and griskin. The hind has the leg and the
oin,
The feet of pork make various good dishes, and should be
cut off before the legs are cured. Observe the same of the ears.
The bacon-hog is sometimes scalded to take off the hair, and
sometimes singed. The porker 15 always scalded.

1o roast « Leg of Pork.

Choose a small leg of fine young pork : cut a slit in the
knuckle with a sharp knife; and fill the space with sage and
onion chopped, and alittle pepper and salt. When half-dene,
score the skin in slices, but do not cut deeper than the outer
“ind.

Apple-sauce and potatoes should be served to eat with it.

To boil a Leg of Pork.

Salt it eight or ten days : when it is to be dressed, weigh it;
let it lie half an hour in cold water, to make it white : allow a
uarter of an hour for every pound, and half an hour over, from
311: time it boils up : skim it as soon as it boils, and frequently
after. Allow water enough. Save some of it, to make peas-
soup. Some boil it ina very nice cloth, floured, which gives a
very delicate look. It should be small, and of a fine grain,

Serve peas-puddirg and turnips with it.

Lotn and Neck of Pork.

Roast them. Cut the skin of the loin across, at distances o8
half an inch, with a sharp pen-knife.
17 3F
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minute : take it out, lay it on a table,and pull off the hair as
quickly as possible ; if any part does not come off, put it n
again. When quite clean, wash it well with warm water, and
then in two or three cold waters, that no flavour of the resin may
remain. Take off all the feet at the first joint; make a sht
down the belly, and take out the entrails; put the liver, heart,
and lights, to the feet. Wash the pig well in cold water, dry 1t

thoroughly, aud fold it in a wet cloth, to keep it from the air.

: To roast a sucking Pig.

If you can get it wnen just killed, this is of great advantage.
" Let it be scalded, which the dealers usnally do ; then put some
sage, crumbs of bread, salt, and pepper, mto the belly, and sew
it up. Observe to skewer the legs back, or the under part will
1ot crisp.

Lay it to a brisk fire till thoroughly dry, then have ready
some butter in a dry cloth, and rub the pig with it in ey
part. Dredge as much flour over as will possibly lie, and do
not touch it again till ready to serve; then scrape off the flour
very carefully with a blunt knife, rub it well with the buttered
cloth, and take off' the head while at the fire; take out the
brains, and mix them with the gravy that comes from the pig
Then take it up; and, without withdrawing the spit, cut it down
- the back and beliy, lay it into the dish, and chop the sage and
bread quickly as tine as you can, and mix them with a large

uantity of fine melted butter that has very little flour. Put
31: sauce into the dish after the pig has been split down the
back, and garnish with the ears and the two jaws; take off
the upper part of the head down to the snout.

In [fgevunshire it is served whole, if very small, the head only
being cut off to garnish as above.

Pettitoes.

* Boil them, the liver and the heart, n a small quantity o1

water, very gently ; then cut the meat fine, and ssmmer it with a
little of the water and the feet spht, till the feetare quite ten-

der; thicken with a bit of butter, a little flour, a spoonful of

cream, and a little salt and pepper : give it a boil up, pour it

over a few sippets of bread, and put the feet on the mince.

Lo make excellent Meat of a Hog’s Head.

Split the head, take out the brains, cut off the ears, and
sprinkle it with common salt for a day; then drain it; salt it
well with common salt and saltpetre three days; then lay the
salt and head into a small quantity of water for two days.
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prepare the guts by washing, turning, and scraping with salt
and water, and changing the water several times. Chop
a little winter savoury and thyme, a good quantity of penny-
royal, pepper and salt, a few cloves, some allspice, ginger and
nutmeg ; mix these with three pounds of beef-suet, and six
eggs well beaten and strained ; and then beat the bread, grits,
&c., all up with the seasoning ; when well mixed, have ready
some hog’s fat cut into large bits; and, as you fill the skins,
put it in at proper distances. Tie in links only half-filled, and
boil in a large kettle, pricking them as they swell, or they will
burst. When boiled, lay them between clean cloths till cold,
and hang them up in the kitchen. When to be used, scald
them a few minutes in water, wipe and put them into a
Dutch oven.

If there are not skins enough, put the stuffing into basins,
and boil it covered with floured cloths, and slice and fry it
when used.

To cure Hams.

Hang them a day or two, then sprinkle them with a little
salt, and drain them another day; pound an ounce and a half
of saltpetre, the same quantity of bay-salt, half an ounce of
sal-prunella, and a pound of the coarsest sugar. Mix these well,
and rub them mto each ham every day for four days, and turn
it. If a small one, turn it every day for three weeks; if a large
one, a week longer, but do not rub after four days. Before vou
dry it, drain and cover with bran ; smoke 1t ten days.

Another Way.—Choose the leg of a hog that is fat and well-
fed, hang it as above; if large, put to it a pound of bay-salt,
four ounces of saltpetre, a pound of the coarsest sugar, and a
handful of common salt, all in fine powder, and rub it tho-
roughly, Lay the rind downwards, and cover the fleshy part
with the salts. Baste it as often as you can with the pickle;
the more the better. Keep it four weeks, turning it every day.
Drain it, and throw bran over it; then hang it in a chimney where
wood 1s burnt, and turn it sometimes for ten days. :

Another Way.—When the weather will permit, hang the
ham three days; mix an ounce of saltpetre with a quarter of
a pound of bay-salt, the same quantity of common salt, and
also of coarse sugar, and a quart of strong beer; boil them to-
gether, and pour them immediately upon the hamy; turn it
twice a day in the pickle for three weeks. An ounce of black .
pepper, and the same quantity of allspice, in fine powder, added
to the above, will give still more flavour. Cover 1t with bran
when wiped, and smoke it from three to four weeks, as you
approve ; the latter will make it harder, and give it more of
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the flavour of Westphalia. Sew hams in hessings (that is,
coarse wrappers), if to be smoked where there is a strong fire.

A Method of giving a still higher Flavour —Sprinkle the ham
with salt, after it has hung two or three days,—let it drain ;
make a pickle of a quart of strong beer, half a pound of trea-
cle, an ounce of coriander-seeds, two ounces of juniper-berries,
an ounce of pepper, the same quantity of allspice, an ounce of
saltpetre, half an ounce of sal-prunel, a handful of common salt,
and a head of shalot, all pounded or cut fine. Boil these all
together a few minutes, and pour them over the ham : this
quantity is for one of ten pounds. Rub and turn it every day
for a fortnight, then sew 1t upin a thin linen bag, and smoke
t three weeks. Take care to drain 1t from the pickle, and rub
stin bran before drying.

A Pickle for Hams, Tongues, or Beef, to be boiled and skimmea
between each Parcel of them.

To two gallons of spring-water put two pounds of coarse
sugar, two pounds of bay and two pounds and a half of com-
mon salt, and half a pound of saltpetre, in a deep earthen
glazed pan that will hold four gallons, and with a cover that
will fit close. Keep the beef or hams as long as they will bear,
before you put them into the pickle ; and sprinkle them with
coarse sugar in a pan, from which they must drain. Rub the
hams, &c., well with the pickle, and pack them in close ; put-
ting as much as the pan will hold, so that the pickle may cover
them. The pickle 1s not to be boiled at first. A small ham
may lie fourteen days, a large one three weeks; a tongue
twelve days, and beef in proportion to its size. They will eat
well out of the pickle without drying. When they are to be
dried, let each piece be drained over the pan; and when it will
drop no longer, take a clean sponge, and dry it thoroughly.
Six or eight hours will smoke them, and there should be only
a little saw-dust and wet straw burnt to do this ; but, if put into
. a baker’s chimney, sew them in coarse cloth, and hang them

a week.
To dress Hams.

_If Jong hung, put the ham into water a night, and let it lie
either in a hole dui in the earth, or on damp stones sprinkled
with water two or three days, to mellow ; covering it with a
heavy tub, to keep vermin from it. Wash well, and put it
to a boiler with plenty of water ; let it simmer four, five, or
six hours, according to the size. When done enough, if before
the ume of serving, cover it with a clean cloth doubled, and
keep the dish hot over boding water. Take off the skin, and
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strew raspings over the ham. Garnish with carrot. Preserve
the skin as whole as possible, to keep over the ham when cold,
which will prevent its drying. ,

Excellent Bacon.

Divide the hog, and take the chine out; it 15 common to
remove the spare-ribs, but the bacon will be preserved better
from being rusty if they are left in. Salt the bacon six days,
then drain it from that first pickle: mix as much salt as you
judge proper with eight ounces of bay-salt, three ounces of
saltpetre, and a pound of coarse sugar, to each hog, but first
cut off the hams. Rub the salts well in, and turn it every day
for a month. Drain, and smoke it a few days; or dry with-
out, by hanging in the kitchen, not near the fire.

The manner of curing Wiltshire Bacon.

Sprinkle each flitch with salt, and let the blood drain off
for twenty four hours ; then mix a pound and a half of coarse
sugar, the same quantity of bay-salt, not quite so much as half
a pound of saltpetre, and a pound of common salt, and rub
this well on the bacon, turning it every day for a month; then
hang it to dry, and afterwards smoke it ten days. This quan-
tity of salts 1s sufficient for the whole hog.

MUTTON. "
LR}

Take away the pipe that runs along the bone of the mside of
a chine of mutton ; and if to be kept a great time, rub the part
close round the tail with salt, after first cutting out the kernel.

The kernel in the fat on the thick part of the leg, should be
taken out by the butcher, for it taints first there. The chine
and rib-bones should be wiped every day, and the bloody part
of the neck be cut off, to preserve it. The brisket changes
first in the breast; and if it 1s to be kept, it is best to rub it
with a little salt, should the weather be hot. .

Every kernel should be taken out of all sorts of meat as soon
as brought it ; then wipe dry. i

For roasting, it should hang as long as it will keep, the hind-
quarter espeeially, but not so long as to taint; for whatever
fashion may authorize, putrid juices ought not to be taken into
the stomach. .

Mutton for boiling will not look of a good colour if it has
hung iong. '

Great care should be taken to preserve, by paper, the fat of

=vhat 1s roasted.
Leg of Mutton.

If roasted, serve with onmion or currant-jelly sauce ; if boiled,
with caper-sauce and vegetables.
18. 3¢
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Neck of Mutton

Is particularly useful, as so many disl!ex may be made of it;
but it is not advantageous for the family. The bones should
be cut short, which the butchers will not do unless particularly
desired.

The best end of the neck may be boiled, and served with
turnips, or roasted, or dressed in steaks, in pies, or harrico.

The scrags may be stewed in broth, or with a small quantity
of water, some small onions, a few pepper-corns, and a little
rice, and served together. :

When a neck 1s to be boiled to look particularly nice, saw
down the chine-bone, strip the ribs half way down, and cho
off the ends of the bones about four inches. The skin should
not be taken off till boiled, and then the fat will look the whiter

When there is more fat to the neck or lomn of mutton, than
it is agreeable to eat with the lean, it makes an uncommonly
good suet-pudding, or crust for a meat pie, if cut very fine.

: Shoulder of Mutton roasted.
Serve with onion sauce : the blade-bone may be broiled.

To dress Haunch of Mutton.

Keep it as long as it can be preserved sweet by the different
modes ; let it be washed with warm milk and water, or vine-
gar, if necessary; but when to be dressed, observe to wash it
well, lest the outside should have a bad flavour from keeping.
Put a paste of coarse flour on strong paper, and fold the haunch
In; set it a great distance from the fire, and allow proportien-

" able time for the paste; do not take it off till about thirty-five

or forty minutes before serving, and then baste it continually.
Bring the hamnch nearer to the fire before you take off the
paste, and froth it up as you would venison. :

A gravy must be made of a pound and a half of loin of old
mutton, simmered in a pint of water to half, and no seasoning
but salt: brown it with a little burnt sugar, and send it up in
the dish ; but there should be a good deal of gravy m the meat ;
for though long at the fire, the distance and covering will pre-
vent its roasting out. . '

_ Serve with currant-jelly sauce.

To roast a Saddle of Mutton.

Let it be well kept first. Raise the skin, and then skewer
it on again; fake it off a quarter of an hour before serving,

R;r'mkle it with some salt, baste it, and dredge it well with
lour. The rump should be split, and skewered back on each
side. The jomnt may be large or small according to the com-
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pany : it is the most elegantif the latter. Being broad, it re-
quires a high and strong fire.

Harrico.

Take off some of the fat, and cut the middle or best end of
the neck into rather thin steaks; flour and fry them in their
own fat of a fine light brown, but not enough for eating. Then
put them mto a dish while you fry the carrots, turmps, and
ontons ; the carrots and turmps in dice, the onions sliced : but
they mustonly be warmed, not browned, or you need not fry
them. 'Then lay the steaks at the bottom of a stew-pan, the
vegetables over them, and pour as much boiling water as will
Jjust cover them; give one boil, skim well, and then set the
pan on the side of the fire to simmer gent]y tll tender. In
three or four hours skim them; and add pepper, salt, and a
spoonful of ketchup.

To hash Mutton.

Cut thin slices of dressed mutton, fat and lean; flour them;
have ready a little onion boiled in two or three spoonfuls of
water; add to it a little gravy and the meat seasoned, and
make it hot, but not to boil. Serve in a covered dish. In-
stead of onion, a clove, a spoonful of currant-jelly, and half a
glass of port wine, will give an agreeable flavour of venison,
if the meat, be fine.

Pickle cucumber, or walnut, cut small, warm in it for chaugm

To boil Shoulder of Mutton with Oysters.

Hang it some days, then salt it well for two days ; bone it;
and sprmnkle it with pepper, and a bit of mace pounded:
lay some oysters over it, and roll the meat up tight and tie it.
Stew it m a small uautlt_-,r of water, with an onion and a few
pepper-corns, till ulle tender. :

IIJ-{] ave ready a htqle good gravy, and some oysters stewed in
it; thicken this with flour and butter, and pour over the mut-
ton when the tape is taken off. The stew-pan should be kept

close covered.
Breast of Mutton.

Cut off the superfluous fat, and roast and serve the meat with
stewed cucumbers; or to cat cold, covered with chopped
parsley. .~ Or half-boil, and then grill it before the fire ; in which
case cover it with crumbs and herbs, and serve with caper-
sauce. Or if boned, take off a good deal of the fat, and cover
it with bread, herbs, and seasoning ; then roll and boil ; ana
serve with chopp: «d walnutss or capers and butter.
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Loin of Mutton

Roasted, 'f cut lengthways as a saddle, some think it cuts
better. Or for steaks, pies, or broth.

To roll Loin of Mutton.

Hang the mutton till tender; bone it, and lay a seasoning
of pepper, allspice, mace, nutmeg, and a few cloves, all in fine
powder, over it. Next day prepare a stuffing as forhare ; beat
the meat, and cover it with the stuffing ; roll 1t up tight, and
tie it.  Half bake it in aslow oven; let it grow cold; take off
the fat, and put the gravy into a stew-pan ; flour the meat, and
put it in likewise ; stew it till almost ready; and add a glass of
port wine, some ketchup, an anchovy, and a little lemon-pickle,
half an hour before serving; serve it in the gravy, and with
jelly sauce. A few fresh mushrooms are a great improvement;
but if to eat like hare, do not use these, nor the lemon-pickle.

Mutton Ham.

" Chouse a fine-grained leg of wether-mutton, of twelve or
fourteen pounds weight; let it be cut ham shape, and hang
two days. Then put into a stewpan half a pound of bay-salt,
the same of common salt, two ounces of saltpetre, and half
a pound of a coarse sugar, all in powder; mix, and make it
quite hot : then rub it well into the ham. Let it be turned in
the liquor every day; at the end of four days put two ounces
more of common salt; in twelve days take it out, dry it, and
hang it up in wood-cmoke, a week. It is to be used in slices,
with stewed cabbage, mashed potatoes, or eggs. -

Mutton Collops.

Take a loin of mutton that has been well hung; and cut
from the part next the leg, some collops very thin. Take out
the sinews. Season the collops with salt, pepper, and mace ;
and strew over them shred parsley, thyme, and two or three
shalots : fry them in butter till half done; add half a pint of
gravy, a little juice of lemon, and a piece of butter rubbed in
flour; and simmer the whole very gently five minutes. They
should be served immediately, or they will be hard.

Mutton Cutlets in the Portuguese way.

Cut the chops ; and half fry them with sliced shalot or onion,
chopped parsley, and two bay-leaves ; season with pepper and
salt ; then lay a forcemeat on a piece of white paper, put the chop
on it, and twist the paper up, leaving a hole for the end of the
bones to go through.  Broil ona gentle fire. Serve with sauce
Robart; or, as the seasoning makes the cutlets high, a little gravy.
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Mutton Steaks

Should be cut from a loin or neck that has hung : if a neck,
the bones should not be long. They should be broiled on a
clear fire, seasoned when half-done, and often turned ; take them
up nto a very hot dish, rub a bit of butter on each, and serve het
and hot the moment they are done,

Steaks of Mutton, or Lamb, and Cucumbers.

Quarter cucumbers, and lay them into a deep dish, sprinkle
them with salt, and pour vinegar over them. l‘Prjr the chops of
a fine brown, and put them into a stew-pan ; drain the cucum-
bers, and put over the steaks ; add some siiced onions, pepper,
and salt ; pour hot water or weak broth on them ; stew and skim
well.

Mutton Steaks, Maintenon.

Half-fry ; stew them, while hot, with herbs, crumbs, and sea-
soning ; put them n paper immediately, and finish on the grid-
iron. Be carefud the paper does not catch ; rub a bit of butter
on it first, to prevent that.

Mution Sausages.

Take a pound of the rawest part of the leg of mutton that
has been either roasted or boiled ; chop it extremely small, and
season it with pepper, salt, mace, and nutmeg; add to it six
ounces of beef suet, some sweet herbs, two anchovies, and a
pint of oysters, all chopped very small ; a quarter of a po
of grated bread, some of the anchovy liquor, and the yolks and
whites of two eggs well beaten. Put it all, when well mixed,
into a little pot; and use it by rolling it into balls or sausage-
shape, and frying. If approved, a litt/e shalot may be added, or
garlic, which 1s a great improvement.

To dress Mutton Rumps and Kidneys.

Stew six rumps In some good mutton gravy half an hour;
then take them up, and let them stand to cool. Clear the
gravy from the fat, and put into it four ounces of boiled rice, an
onion stuck with cloves, and a blade of mace ; boil them tll the
rice is thick. Wash the rumps with yolks of eggs well beaten ;
and strew over them crumbs of bread, alittle pepper and salt,
chopped parsley and thyme, and grated lemon peel. Fry in
butter*of a fine brown. While the rumps are stewing, lard the
kidneys, and put them to roast in a Dutch oven. When the
rumps are fried, the grease must be dramed before they are put
on the dish, anq, the pan being cleared likewise fzom the fat,
warm the riceinit. Lay the latter on the dish; the rumos nut
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tender. Have ready the liver and lights three parts boiled and
cut small : stew them in a little of the water in which they wer
boiled, season and thicken with flour and butter, and serve the
mince round the head.

Lamb’s Fry.

Serve it fried of a beautiful colour, and with a good deal of
dried or fried parslev over it.

Lamb’s Sweetbreads.

Blanch them, and put them a little while mto cold water.
Then put them into a stewpan, with a ladleful of broth, some
pepper and salt, a small bunch of small onions, and a blade of
mace ; stir in a bit of butter and flour, and stew half an hour.
Have ready two or three eggs well beaten in cream, with a little
minced parsley and a few grates of nutmeg. Put in some boiled
asparagus-tops to the other things.  Don’t let it boil after the
cream 1s in, but make it hot, and stir it well all the while. Take

reat care it does not curdle. Young French beans or peas
may be added, first boiled of a beautiful colour.

FISH.

Turbot, if good, should be thick, and the belly of a yellowish
white ; if a blueish cast, or thin, they are bad. They are in sea-
son the greatest part of the summer.

Salmon.—If new, the flesh is of a fine red (the gills particu-
larly), the scales bright, and the whole fish stiff. When just killed,
there is a whiteness between the flakes, which gives great firm-
ness; by keeping, this melts down, and the fish is more rich.
The Thames salmon hears the highest price ; that caught in
the Severn is next in goodness, and 1s even preferred by some.
Small heads, and thick in the neck. are best.

Cod.—The gills should be very red : the fish should be very
thick at the neck, the flesh white and firm, and the eyes fresh.
When flabby they are not good. They are in season from the
beginuing of December till the end of April.

Skate.—1f good, they are very white and thick. If too fresh
they eat tough, butmust not be kept above two days.

Herrings.—If good, their gills are of a fine red, and the
eyes bright; as is likewise the whole fish, which must be stiff
and firm. : '

Soles.—If good, they are thick, and the belly is of a cream-
colour ; 1f this is of a blueish cast and tlabby, they are not fresh.
They are in the market almost the whole year, but are in the
highest perfection about midsummer.
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Whitings.—The firmness of the body and fins 1s to be
looked to as in herrings; their high season 1is “during the
three first months of the year, but they may be had a great
part of it

Mackarel —Choose as whitings. Their season is May, June,
and July. They are so tender a fish, that they carry and keep
worse than any other.

Pike.—For freshness observe the above marks. The best
are taken 1in rivers : they are a very dry fish, and are much in-
debted to stuffing and sauce.

Carp live some time out of water, and may therefore get
wasted ; it 1s best to kill them as soon as caught, to prevem
this. The same signs of freshness attend them as otne
fish.

Aench.—They are a fine-flavoured fresh-water fish, and shoiha
be killed and dressed as soon as caught.—When they are to be
bought, examine whether the gills are red and hard to open, the
eyes bright, and the body stuff. The tench has a slimy matter
about it, the clearness and brightness of which shew freshness.
The season is July, August, and September.

Perch.—Take the general rules given to distinguish the
ﬁ'esl'.i:less of other fish. They are not so delicate as carp and
tench, g .0

Smelts, if good, have a fine silvery hue, are very firm, and
have a refreshing smell like cucumbers newly cut.—They are
caught in the Thames and some other large rivers.

Mullets.—The sea are preferred to the river mullets, and
the red to the gray. They should be very firm.—Their season
is August,

eons.— 1 hey are chosen by the same rules as other fish.
They are taken in running streams; come m about midsum-
mer ; and are to be had for five or six months.

Eels.—There is a greater difference in the goodness of eels
than of any other fish. The true silver eel (so called from the
bright colour of the belly) is caught in the Thames. The
Dutch eels sold at Billingsgate are very bad; those taken in
great floods are generally good, but in ponds they have usually a
strong rank flavour.  Except the middle of summer they are al-
ways in season.

Lobsters.—If they have not been long taken the claws will
have a strong motion when you put your finger cn the eyes
and press them The heaviest are the best, and it 1s preferable
to boil them at home. When you buy them ready boiled, try
whether their tails are stiff, and pull up with a spring: other-
wise that part will be flabby. The cock-lobster is known by
the narrow back part of his tail, and the two uppermost fins
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within it are stiff and hard ; but those of the hen are soft, and
the tail broader. The male, though generally smaller, has the
highest flavour, the flesh is firmer, and the colour, when boiled,
1s a deeper red.

Crabs.—The heaviest are best, and those of a middling size
are sweetest. 1f light they are watery : when in perfection the
joints of the legs are suff, and the body has a very agreeable
smell. The eyes look dead and loose when stale.

Prawus and Shrimps.—When fresh they have a sweet flavour,
are firm and stff, and the colour is bright.—Shrimps are of the
prawn kind, and may be judged by the same rules.

Oysters.—There are several kinds; the Pyfleet, Colchester,
and iliiford, are much the best. The native Milton are fine,
being white and fat; Lut others may be made to possess both
these qualities in some degree by proper feeding. When
alive and strong, the shell closes on the knife. They should
be eaten as opened, the flavour becoming poor otherwise. The
rock oyster is largest, but usually has a coarse flavour if eaten
raw.

Flounders.—They should be thick, firm, and have their eyes
mt. They very soon become flabby and bad. They are

sea and river fish. The Thames produces the best.—
“They are in season from January to March, and from July to
September.
Sprats.—Choose by the same rules as herrings.

Observations on dressing Fish.

If the fishmonger does not clean it, fish is seldom very nicely
done ; but those in great towns wash it beyond what is neces-
sary for cleaning, and by perpetual watering diminish the fla-
vour. When quite clean, if to be boiled, some salt and a little
vinegar should be put into the water to give it firmness; but
cod, whiting, and haddock, are far better 1f a little salted, and
kept aday; and if not very hot weather they will be good two
days.

Those who know how to purchase fish may, by taking more
at a time than they want for one day, often get it cheap : and
such kinds as will pot or pickle, or keep by being sprinkled
with salt and hung up, or, by being fried, will serve for stewing
the next day, may then be bought with advantage. '

Fresh-water fish has often a muddy smell and taste; to take off
which, soak it in strong salt and water after it is nicely cleaned ;
ar, if of a size to bearit, scald it in the same; then dry and
Aress 1t. _

The fish must be put mto the water while cold, and set to

18. 3n
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do very gently, or the outside will break before the inner part 1s
done.

Crimp fish should be put into boiling water ; and when it
boils up, pour a little cold water in to check extreme heat, and
simmer 1t 2 few minutes,

The fish-plate on which it is done may be drawn up to see if
it be ready; it will leave the bone when it 1s.—It should then be
immediately taken out of the water, or it will be woolly. The
fish-plate should be set crossways over the kettle, to keep hot
for serving ; and a clean cloth over the fish to prevent its losing
its colour.

Small fish nicely fried, covered with egg and crumbs, make a
dish far more elegant than if served plain.—Great attention
should be paid to garnishing fish : use plenty of horse-radish,
parsley, and lemon.

When well done, and with very good sauce, fish 1s more at-
tended to than almost any other dish. The liver and roe should
be placed on the dish, so that the lady may see them, and help a
part to every one.

If fish is to be fried or broiled, it must be wrapt in a nice
cloth after it is well cleaned and washed.—When perfectly dry,
wet with an egg if for frying, and sprinkle the finest crumbs of
bread over it ; if done a second time with the egg and bread,
the fish will look much better: then having a thick-bottomed
frying-pan on the fire, with a large quantity of lard or dripping
boiling hot, plunge the fish into it, and let it fry middlingly
quick, till the colour is a fine brown yellow, and it is judged
ready. Ifitis done enough before it has obtained a proper de-
E:ee of colour, the cook should draw the pan to the side of the

e, carefully take it up, and either place it on a large sieve
turned upwards, and to be kept for that purpose only, or on the
under side of a dish to drain ; andif wanted very nice, a sheet of
cap paper must be put to receive the fish, which should look a
beautiful colour, and all the crumbs appear distinct ; the fish
being free from all grease. The same dripping, with a little
fresh, will serve a second time. Butter gives a bad colour ; oil
_ fiies of the finest colour for those who will allow the expense.

Garnish with a fringe of curled raw parsley, or parsley
fried, which must be thus doue: When washed and picked, throw
it again into clean water: when the lard or dripping boils,
throw the parsleyintoit immediately from the water,and mstantly
it will be green and crisp, and must be taken up with a slice;

this may be done after the fish is fried.

- If fish is to be broiled, it must be seasoned, floured, and put
ona gridiron that is very clean; which, when hot, should be
rubbed with a bit of suet, to prevent the fish from sticking. It
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must be broiled on a very clear fire, that it may not taste
smoky ; and not too near, that it may not be scorched.

To keep Turbot.

If necessary, turbot will keep fortwo or three days, and be in
as high perfection as at first, if lightly rubbed over with salt, and
carefully hung in a cold place.

To boil Turbot.

The turbot-kettle must be of a proper size, and in the nicest
order. Setthe fish in cold water sufficient to cover it com-
pletely, throw a handful of salt and a glass of vinegar into it,
and let it gradually boil ; be very careful that there fall no blacks;
but skim 1t well, and preserve the beauty of the colour.

Serve it garnished with a complete fringe of curled parsley,
lemon, and horse-radish.

The sauce must be the finest lobster, and anchovy butter, and
plain butter, served plentifully in separate tureens,

To boil Salmon.
it carefully, boil it gently, and take it out of the water
as soon as done, Let the water be warm if the fish be split. If

underdene it is very unwholesome.
Shrimp or anchovy sauce.

To broil Salmon.

Cut slices an inch thick, and season with pepper and salt;
lay each slice in half a sheet of white paper, well buttered, twist
the ends of the paper, and broil the slices over a slow fire six or
eight minutes. Serve in the paper with anchovy-sauce.

To pickle Salmon.
Boil as before directed, take the fish out, and boil the liquor
with bay-leaves, pepper-corns, and salt; add vinegar, when
cold, and pour it over the fish.

cobD.

Some people boil the cod whole; but a large head and
shoulders contain all the fish that is proper to help, the thinner
sbeing overdone and tasteless before the thick are ready. But
the whole fish may be purchased at times more reasonably ;
aud the lower half, if sprinkled and hung up, will be in high per-
fection one or two days. Or it may be made salter, and served
with egg-sauce, potatoes, and parsnips. : -
Cod when small is usually very cheap. [If boiled quite
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fresh it is watery; but eats excellently if salted and hung up for
a day, to give it firmness, then stuffed, and broiled, or boiled.

Cod’s Head and Shoulders -

Will eat much finer by having a little salt rubbed down the
bone, and along the thick part, even if it be eaten the same day.

Tie it up, and putit on the fire in cold water which will com-
pletely cover it: throw a handful of salt into it. Great care
must be taken to serve it without the smallest speck of black
or scum. Garnish with a large quantity of double parsley,
lemon, horse-radish, and the milt, roe, and liver, and fried
smelts, if approved. If with smelts, be careful that no water
hangs about the fish ; or the beauty of the smelts will be taken
off, as well as their flavour.

Serve with plenty of oyster or shrimp sauce, and anchovy and

butter.
Crimp Cod.

Boil, broil, or fty.

T dress Salt Cod.

Soak and clean the piece you meun to dress, then lay it all
night in water, with a glass of vinegar. Boil it enough, then
break it into flakes on the dish; pour over it parsnips boiled,
beaten in a mortar, and then boil up with cream and a large
piece of butter rubbed with a bit of flour. It may be served as
above with egg-sauce instead of the parsnip, and the root sent
up whole; or the fish may be boiled and sent up without
flaking, and sauces as above.

Thornback and Skate _

Should be hung one day at least before they are dressed ; and
may be served either boiled, or fried mn crumbs, being first

dipped in egg.
Crimp Shate.
Boil and send up in a napkin; or fry as above.

Maids

Should likewise be hung up one day at least. They may b
broiled or fried : or, if a tolerable size, the middle may be
- boiled and the fins fried. They should be dipped in egg, and
covered with crumbs :

Botled Carp.

' Serve m a napkin, and "with the sauce which you will find
" directed for it under the article Stewed Carp. |
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Stewed Carp.

Scale and clean, take care of the roe, &c. Lay the fish in
a stew-pan, with a rich beef-gravy, an onion, eight cloves, a
dessert-spoonful of Jamaica pepper, the same of black, a fourth
part of the guantit]r of gravy or port (cider may de); simmer
close-covered ; when nearly done add two anchovies chopped
fine, a dessert-spoonful of made mustard, and some fine walout
ketchup, a bit of butter rolled in flour: shake it, and let the
eravy boil a few minutes. Serve with sippets of fried bread,
the roe fried, and a good deal of horse-radish and lemon,

Baked Carp.

Clean a large carp ; put astuffing as for soles, dressed in the
Portuguese way. Sew it up; brush it all over with yolk of
egg, and put plenty of crumbs; then drop oiled butter to
baste them ; place the carp in a deep earthen dish, a pint of
stock (or, if fast-day, fish-stock), a few sliced onions, some
bay-leaves, a faggot of herbs (such as basil, thyme, parsley,
and both sorts of marjoram), half a pint of port wine, and six
anchoyies. Cover over the pan, and bake it an hour. Let it
Jbe done before it 1s wanted. Pour the liquor from it, and keep
the fish hot while you heat up the liquor with a good piece
of butter rolled in flour, a tea-spoonful of mustard, a little
Cayenne, and a spoonful of soy. Serve the fish on the dish,
garnished with lemon and parsley, and horse-radish, and put
the gravy into the sauce-tureen.

Perch and Tench.

Put them into cold water, boil them carefully, and serve
with melted butter and soy. Perch are a most delicate fish.
They may be either fried or stewed, but in stewing they do not
preserve so good a flavour.

To fry Trout and Grayline.

Scale, gut, and well wash; then dry them, and lay them
separately on a board before the fire, after dusting some flour
over them. Fry them of a fine colour with fresh dripping :
serve with crimp parsley and plain butter,

Perch and Tench may be done the same way.
-
MACKAREL. '

Boil, and serve with butter and fennel.

To broil them, split, and sprinkle with herbs, pepper, and
salt ; or stuff with the same, crumbs, and chopped fennel. f

Collared, as Eel, page 424. )

S



422 THE NEW FEMALE INSTRUCTOR.

Potted ; clean, season, and bake them in a pan with spice,
bay-leaves, and some butter; when cold, lay them in a potting
pot, and cover with butter.

Pickled ; boil them, then boil some of the liquor, a few
pepper-corns, bay-leaves, and some vinegar; when cold, pour
it over them.

Caveach.

Clean and divide your mackarel; then cut each side into
mree, or, leaving them undvided, cut each side mto five or six
pieces. To six large mackarel take near an ounce of pepper
two nutmegs, a little mace, four cloves, and a handful of salt,
all in the finest powder ; mix, and, making holes in each bit of
fish, thrust the seasoning into them, rub each piece with some
of it; then fry them brown in oil ; let them stand till cold,
then put them into a stone jar, and cover with vinegar; if to
keep long, pour oil on the top. Thus done, they may be pre-

served for months.
Red Mullet.

It is called the Sea-Woodcock. Clean, but leave the mnside,
fold in oiled paper, and gently bake in a small dish. Make a
sauce of the liquor that comes from the fish, with a piece of
butter, a little flour, a little essence of anchovy, and a glass of
sherry. Give it a boil ; and serve in a boat, and the fish in the

er cases,
-~ To bake Pike.

Scale it, and open as near the throat as you can, then stuff
it with the following; grated bread, herbs, anchovies, oysters,
suet, salt, pepper, mace, half a pint of cream, four yolks of
eggs; mix all over the fire till it thickens, then put it into
the fish, and sew it up; butter should be put over it in little
bits ; bake it. Serve sauce of gravy, butter, and anchovy.
Note : if,in helping a pike, the back and belly are slit up, and
each slice gently drawn downwards, there will be fewer bones
given,

HADDOCK.

To dry Haddock.

Choose them of two or three pounds’ weight: take out the
gills, eyes, and entrails, and remove the blood from the back-
bone. Wipe them dry, and put some salt into the bodies and
eyes. Lay them on a board for a might; then hang them up
i a dry place, and after three or four days they will be fit to
eat: skin and rub them with egg, and strew crumbs over
them. Lay them before the fire, and baste with butter until

brown enough. Serve with egg-sauce,
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Whitings, if large, are excellent this way ; and it will prove
an accommodation in the country, where there is no regular
supply of fish.

Stuffing for Pike, Haddock, and small Cod.

Take equal parts of fat bacon, beef-suet, and fresh butte
some parsley, thyme, and savoury; a little onion, and a few
leaves of scented marjoram, shred fine ; an anchovy or two; a
little salt and nutmeg, and some pepper. Oysters will be an
improvement with or without anchovies ; add crumbs, and an
egg to bind.

SOLES.

If boiled, they must be served with great care to look per-
fectly white, and should be much covered with parsley.

If fried, dip in egg, and cover them with fine crumbs of
bread ; set on a frying-pan that is just large enough, and put
mto 1t a large quantity of fresh lard or dripping, boil it, and
immediately slip the fish into it ; do them of a fine brown. See
to fry, page 421.

Soles that have been [ried eat good cold with oil, vinegar,
salt, and mustard.

Stewed Soles.

Take two or three soles, divide them from the back-bone,
and take off the head, fins, and tail. Sprinkle the inside
with salt, roll them up tight from the tail-end upwards, and
fasten with small skewers. If large or middling, put half a
fish in each roll ; small do not answer. Dip them into yolks
of eggs, and cover them with crumbs. Do the egg over them
again, and then put more crumbs; and fry them a beautifu.
colour in lard, or for fast-day in clarified butter.

Te fry Smelts.

They should not be washed more than is necessary to clean
them. Dry them in a cloth; then lightly flour them, but
shake it off. Dip them into plenty of egg, then into bread-
crumbs grated fine, and plunge them into a good pan of hoil-
:'n% lard; let them continue gently boiling, and a few minutes
will make them a bright yellow brown. Take care not to take
off the light roughness of the crumbs, or their beauty will be
lost. '

Spitcheock Eels.

Take one or two large eels, leave the skin on, cut them into
pieces of three inches long, open them on the belly side, and
clean them nicely : wipe them dry, and then wet them with
beaten egg, and strew over cn both sides chopped parsley
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remove the gut; if the inside be not watery, add that. Season
with mace, natmeg, white pepper, salt, and a clove or two, m
the finest powder. Lay a little fine butter at the bottom of
the pan, and the lobster smooth over it, with bay-leaves be-
tween; cover it with butter, and bake gently. When done,
pour the whole on the bottom of a sieve; and with a fork lay
the pieces into potting-pots, some of each sort, with the season-
ing about it. hen cold, pour clarified butter over, but not
hot. It will be good next day; or highly seasoned, and thick-
covered with butter, will keep some time.

Potted lobster may be used cold, or as a fricassee, with a
cream-sauce : it then looks very nicely and eats excellently,
especially if there is spawn.

Mackarel, Herrings, and Trout, are good potted as above.

To pot Shrimps.

When boiled, take them out of the skins, and season them
with salt, white pepper, and a very little mace and cloves.
Press them intoa pot, set it in the oven ten minutes, and when
cold put butter.

" CRABS.

Hot Crab.

Pick the meat out of a crab, clear the shell from the head,
then put the meat with a httle nutmeg, salt, pepper, a bit of
butter, crumbs of bread, and three spoonfuls of vinegar, into
the shell again, and set it before the g:e. You may brown it
with a salamander.

Dry toast should be served to eat it upon.

Dressed Crab cold.

Empty the shells, and mix the flesh with oil, vinegar, salt,
and a little white pepper and C:}genne: then put the mixture
nto the large shell, and serve. Very little oil 1s necessary.

OYSTERS.
To feed Oysters.

Put them into water, and wash them with a birch besom till
quite clean; then lay them bottom-downwards into a pan,
sprinkle with flour or oatmeal and salt, and cover with water.

the same every day, and they will fatten., The water
should be pretty salt.
To stew Oysters.

Open, and separate the liquor from them, then wash them
n the grit, strain the liquor, and put with thé oysters a bit of
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mace and lemon-peel, and a few white pepper-corns. Simmer
them very gently, and put some cream, and a little flour and
butter.

Serve with sippets.

To scallop Oysters.

Put them with crumbs of bread, pepper, salt, nutmeg, and
a bit of butter, into scallop-shells, or saucers, and bake before
the fire in a Dutch oven.

POULTRY, GAME, &ec.

A Turkey Cock.—If young, it has a smooth black leg, with
a short spur. The eyes full and bright, if fresh, and the feet
supple and moist. Ifstale, the eyes will be sunk, and the feet dry.

Hen-turkey is known by the same rules : but if old, her legs
will be red and rough.

Fowls.—If a cock is young, his spurs will be short; but take
care to see they have not been cut or pared, which is a trick
often practised. If fresh, the vent will be close and dark.
Pullets are best just before they begin to lay, and yet are full
of egg : if old hens, their combs and legs will be rough ; it
young, they will be smooth. A good capon has a thick belly
and’ a large rump: there is a particular fat at his breast, and
the comb 1s very pale. Black-legged fowls are most moist, if
for roasting.

Geese.—The bill and feet of a young one will be yell.w, and
there will be but few hairs upon them ; if old, they will be red:
if fresh, the feet will be pliable; if stale, dry and stiff. Geese
are called green till three or four months old. Green geese
should be scalded : a stubble-goose should be picked dry.

Ducks—Choose them by the same rules, of having supple
feet, and by their being hard and thick on the breast and belly.
The feet of a tame duck are thick, and inclining to dusky yel-
low; a wild one has the feet reddish, and smaller than the
tame. 'They should be picked dry. Ducklings must be
scalded.

Pigeons should be very fresh; when they look flabby about
the vent, and this part is discoloured, they are stale. ﬁlﬂ feet
should be supple; if old, the feet are harsh. The tame ones
are larger than the wild, and are thought best by some per-
sons :rfhey should be fat and tender; but many are deceived
n their size, because a full crop is as large as the whale body
of a small pigeon, '

The wood pigeon is large, and the flesh dark-coloured : if
properly kept, and not over-roasted, the flavour is equal to teal.
Serve with a good gravy. ' : &
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Plovers.—~Choose thase that feel hard at the vent, which
shews they are fat. In other respects, choose them by the
same marks as other fowl. When stale, the feet are dry. They
will keep sweet a long time. There are three sorts ; the grey,
green, and bastard plover or lapwing.

Hare or Rabbit.—If the claws are blunt and rugged, the
ears dry and tough, and the haunch thick, it is old ; but if the
claws are smooth and sharp, the ears easily tear, and the cleft
in the lip is not much spread, it is young. If fresh and newly
killed, the body will be stiff, and in hares the flesh pale. But
they keep a good while by proper care; and are best when
rather he%‘inn'ing ‘to turn, if the inside 1s preserved from being
musty, T'o know a real leveret, you should look for a knob or
small bone near the foot on its fore leg : if there 13 none, it is
a hare.

Partridges.—They are in season in antumn. If young, the
bill is of a dark colour, and the legs yellowish; if fresh, the
vent will be finm ; but this part will look greenish if stale.

Pheasants—The cock bird is accounted best, except when
the hen is with egg. If young, he has short, blunt, or round
spurs; but if old, they are long and sharp. '

All poultry should be very carefully picked, every plug re-
moved, and the hair nieely singed with white paper.

The cook must be careful in drawing poultry of all sorts, not
to break the gall-bag, for no washing will take off the bitter
where it has touched.

In dressmg wild fowl, be careful to keep a clear bnisk fire,
Let them be done of a fine yellow brown, but leave the gravy
m : the fine flavour is lost if done too much.

Tame fowls require more roasting, and are longer in heating
through than others. All sorts should be continually basted ;
that they may be served with a froth, and appear of a fine
colour.

A large fowl will take three quarters of an hour ; a middling
one half an hour ; and a very small one, or a chicken, twenty
minutes. The fire must be very quick and clear before any

fowls are put down. A capon will take from half an hour to

thirty-five mmutes ; a goose an hour; wild ducks a quarter cf
an hour; pheasants twenty minutes; a small turkey stuffed,
an hour and a quarter ; turkey-poults, twenty minutes ; grouse,
a quarter of an hour; quails, ten minutes; and partridges,
from twenty to tWEIIl]F-g'-'& minutes. A hare will take near
an hour, and the hind part requires most heat,

Pigs and geese require a brisk fire and quick turning. Hares
and rabbits must be welh attended to; and the extremities
brought to the quick part of the fire, to be done equally with
the backs. #

-
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on a bird-spit, and tie that on another spit, and half roast; or
half roast the whole fowl, and finish either on the Tgr:dlron,
which will make it less dry than if wholly broiled. he fowl
that is not cut before roasted, must be split down the back

ufter.
To force Fowl, &c.

Is to stuff any part with force-meat, and it is put usually
between the skin and flesh. :

Fricassce of Chickens.

Boil rather more than half, in a small quantity of water : let
them cool ; then cut up; and put to simmer in a little gravy
made of the liquor they were builed in, and a bit of veal or
mutton, onion, mace, and lemon-peel, some white pepper, and
a bunch of sweet herbs. When quite tender, keep them hot
while you thicken the sauce in the following manner: Strain
it off, and put it back into the saucepan with a little salt, a
scrape of nutmeg, and a bit of flour and butter ; give it one
boil ; and when you are going to serve, beat up the yolk of
an egg, add half a pint of cream, and stir them over the fire,
but don’t let 1t boil. It will be quite as good without the

egg. ,

5.['1'.1{: oravy may be made (without any other meat) of the
necks, feet, small wing-bones, gizzards, and livers ; which are
called the trimmings of the fowls.

To pull Chickens.

Take off the skin, and pull the flesh off the bones of a cold
fowl, in as large pieces as you can : dredge it with flour, and
fry it of a nice brown in butter. Drain the butter from it ; and
then simmer the flesh in a guod gravy well seasoned, and
thickened with a little flour and butter. Add the juice of half
a lemon.

Another way.—Cut off the legs, and the whole back, of a
dressed chicken ; if under-done, the better. Pull all the white
part into little flakes free from skin; toss it up with a little
cream thickened with a piece of butter mixed with flour, half
a blade of mace in powder, white pepper, salt, and a squeeze
of lemon. Cut off the neck-end of the chicken ; and broil the
back and sidesmen in one piece, and the two legs seasoned
Put the hash in the middle, with the back on it; and the two

legs at the end. :
Chicken Currie.

Cut prﬂw chickens raw, slice onions, and fry both in butter
with great care, of a fine light brown, er if you use chickens
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that have been dressed, fry only the onions. Lay the joints,
cut into two or three pieces each, into a stew-pan ; with a veal
or mutton gravy, and a clove or two of garlic. Simmer till
the chicken 1s quite tender. Half an hour before you serve it,
rub smooth a spoonful or two of currie-powder, a spoonful vl
flour, and an ounce of butter; and add this, with four large
spoonfuls of cream, to the stew. Salt to your taste. When
serving, squeeze in a little lemon,

Slices of under-done veal, or rabbit, turkey, &c. make excel-
lent currie. A dish of rice boiled dry must be served.

Another, more easily made—Cut up a chicken or young
rabbit; if chicken, take off the skin. Roll each piece in s
mixture of a large spoonful of flour, and half an ounce oi
currie-powder. Slice two or three onions; and fry them in
butter, of a light brown : then add the meat, and fry altogether
till the meat begins to brown. Put it all into a stew-pan, and
pour boiling water enough just to cover it. Simmer very
gently two or three hours. If too thick, put more water hall
an hour before serving.

If the meat has been dressed before, a little broth will be
better than water: but the currie is richer when made of fresh

meat.
Ducks roasted.

Serve with a fine gravy: and stuff one with sage and onion,
a dessert-spoonful of crumbs, a bit of butter, and pepper and
salt ; let the other be unseasoned.

To hash Ducks. -

Cut a cold duck mtv joints; and warm it, without boiling,
in gravy; and a glass of port wine,

To roast Goose.

After it is picked, the plugs of the feathers pulled out, and
the hairs carefully singed, let it be well washed and dried,
and a seasoning put in of onion, sage, and pepper and salt.
Fasten it tight at the neck and rump, and then roast. Put it
first at a distance from the fire, and by degrees draw it nearer,
A slip of ]ibape.r should be skewered on the breast-bone. Baste
it very well. When the breast is rising, take off the paper;
and be careful to serve it before the breast falls, or it will be
spoiled by coming flatted to table. Leta good gravy be sent
in the dish. :

Gravy and apple-sauce : gooseberry-sauce for a green goose.

To stew Giblets.
Do them as will be directed for giblet-pie (under the head
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ass, or little tins ; prick them, lay tnem on sheets of tin ; and
ke them in a slow oven,

Queen Cakes.

Take a pound of sugar, and beat and sift it; a pound of
well-dried flour, a .pound of butter, eight eggs, and half a
und of currants washed and picked; grate a nutmeg, and
e same quantity of mace and cinnamon. Work your butter
o a cream, and put in your sugar; beat the whites of your
near half an hour, and mix them with your sugar and
butter. Then beat your yolks near half an hour, and put them
to your butter. Beat the whole well together, and when it is
ready for the oven, put in your flour, spices, and currants,
Sift a little sugar over them, and bake them in tins.

Little Plumb Cakes.

Take half a pound of sugar finely powdered, two pounds of
flour well dried, four yolks and two whites of eggs, half a
pound of butter washed with rose-water, six spoonfuls of cream
warmed, and a pound and a half of eurrants unwashed, but
picked and rubbed very clean in a cloth. Mix all well toge-
ther, then make them up into cakes, bake them in a hot oven,
and let them stand half an hour till they are coloured on both
sides. Then take down the oven lid, and let them stand to
soak. You must rub the butter well into the flour, then the
eggs and cream, and then the currants. ;

Lemon Cakes.

Take the whites of ten eggs, put to them three spoonfuls of -
rose or orange-flower water, and beat them an hour with a
whisk. Then put in a pound of beaten and sifted sugar, and
grate into it the rind of a lemon. When it is well mixed, put
in the juice of half a lemon, and the yolks of ten eggs beaten
mootﬁm Just before you put it into the oven, stir in three
quarters of a pound of flour, butter your pan, put it into a
moderate oven, and an hour will bake it.

Currant Cakes.

Dry well before a fire a pound and a half of fine flour, take
a pound of butter, half a pound of fine loaf well beaten
and sifted, four yolks of eggs, four spoonfuls of rose-water,the
same of sack, a little mace, and a nutmeg grated. Beat the
eggs well, and put them to the rose-water and sack. Then
put to it the sugar and butter. Work them all together, and
then stew in the currants and flour, having taken care to have
them ready warmed for mixing. You mav make six or eight
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Potato Rolls.

Boil three pounds of potatoes, bruise and work them with
two ounces of butter, and as much milk as will make them
through a colander. Take half or three quarters of a pint
of yeast, and half a pint of warm water, mix with the potatoes,
then pour the whole upon five pounds of flour, and add some
salt. Knead it well: if not of a proper consistence, put a
little more milk and water warm ; let it stand before the fire
an hour to nise; work it well, and make into rolls. Bake about
half an hour in an oven not quite so hot as for bread.
They eat well, toasted and buttered.

Muffins.

Mix two pounds of flour with two eggs, two ounces of but-
ter melted in a pint of milk, and four or five spoonfuls of yeast;
beat it thoroughly, and setit to rise two or three hours. Bake
on a hot heafth, in flat cakes. When done on one side, turn
them.

Note. Muffins, rolls, or bread, if stale, may be made to
taste new, by dipping in cold water, and toasting, or heating in
an oven, or Dutch oven, till the outside be crisp..

i Yorkshire Cakes.

Take two pounds of flour, and mix with 1t four ounces of
butter melted in a pint of good milk, three spoonfuls of yeast,
and two eggs; beat all well together, and let it rise; then
knead it, and make into cakes; let them rise on tins before you
bake, which do.in a slow oven.

Another sort is made as above, leaving out the butter. The
first sort is shortér ; the last lighter.

Hurd Biscusts.

Warm two ounces of butter in as much skimmed milk as
will make a pound of flour into a very stiff paste, beat it with
a rolling pin, and work it very smooth. Roll it thin, and cut it
into round biscuits ; prick them full of holes with a fork. About
six minutes will bake them.

Plain and crisp Biscuits. et
Make a pound of flour, the yolk of an egg, and some milk,
to a very stiff paste ; beat it well, and knead till quite smooth;
roll very thin, and cut into biscuits. Bake them in a slow oven
till quite dry and crisp.
PICKLES, &c.

It is too eommon to use brass kettles, and putin alum o
20. 3p
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pounds and a half of sugar, a little ginger and cloves, and boil
1t three quarters of an hour. When coul, put in a toast, or
some yeast, and let it work till the next day: then put it inte
the cask, and put in the bung lightly till it has done ferment-
ing.—To make elder wine to drink cold, pick sixteen pounds
of raisins, and chop them small. Boil six pounds of sugar
in five gallons of water, and pour it hot upon the raisins ; stir
them well together every day, and let them stand a week.
Strain the liquor, press out the raisins, and add a pint of the
juice of ripe elder berries to a gallon of liquor. Let it stand
two or three days to ferment with a toast of yeast upon it, and
put it into the barrel, leaving it room to work. Then stop it
close, letit stand to be thoroughly fine, and till the sweetness
1s gone off, and then bottle it off. !

English Sherry.

Boil thirty pounds of sugar in ten gallons of water, and scum
it clear. When cold, puta quart of new ale-wort to every gal-
lon of liquor, and let it work in the tub a day or two. Then
put it into the cask with a pound of sugar candy, six pounds
of fine raisins, a pint of brandy, and two ounces of 1singlass.
When the fermentation is over, stop it close; let it stand eight
months, rack it off, and add a little more brandy. Put it in
- the cask again, and let it stand four months before it is bottled.

Frontiniac.
- Boil twelve pounds of white sugar, and six pounds of sun
raisins cut small, in six gallons of water. When the liquor is
almost cold, put in half a peck of elder flowers; and the next
day, six spoonfuls of the syrup of lemons, and four of yeast.

Let it stand two days, put 1t nto a barrel that will just hold it,
and bottle it after it has stood about two months.

Ginger Wine.

Bruise ten ounces of ginger, put it into a muslin bag, boil it
i ten gallons of water, with twenty pounds of moist sugar, and
scum it well. Add the peel of ten Sewville oranges and ten
lemons, cool the liquor in a tub, and put the juice of the le-
mons and oranges into the barrel when the liquor is poured in.
Allow a quart of brandy to every ten gallons, and let it stand
four months: a little yeast, and a few raisins may be added. .

Gooseberry Wine.

* Press out the juice of some ripe gooseberries ; and to one
quart of juice add three quarts of water, and four pounds of
lufr. Make it as directed for currant wine ; and to have it
rich and good, let there be an egual quantity of juice and watez
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Orange Wine.

Boil ten gallons of water, and the whites of six eggs, with
twenty-eight pounds of lump sugar, and scum it clean. Pour
it boiling hot on the peels of a hundred oranges, when near
cold, put in six quarts of orange juice, and let it stand three
days. Strain off the peels, put the liquor into a cask, and in
a month or six weeks, put m two quarts of brandy.—To make
orange wine with raisins, take thirty pounds of good Malagas,
pick them clean, and chop them small. Pare ten Seville
oranges ; boil eight gallons of soft water ull 1t be reduced one
third, let it cool a little, and pour it upon the raisins and orange
peel. Stir it well, cover it up, and let it stand five days ; then
strain it through a sieve, and press it dry. Put it into a cask,
add the rinds of ten more oranges cut thin, and make a syrup of
the twenty oranges with a pound of white sugar. Stir it well
together, stop it close, let it stand two months to clear, and
bottle 1t off.

Orange Brandy.

Steep the peels of twenty Seville oranges in three quarts of
brandy, and let it stand a fortnight in a stone bottle. qBoil two
quarts of water with a pound and a half of loaf sugar nearly
an hour, clarify it with the white of an egg, strain it, and boil it
till reduced nearly one half; and when cold, strain the brandy
into the syrup. .

; Quince Wine.

Gather twenty large quinces dry and ripe, wipe them with a
cloth, and grate them so as not to touch the core. Put the
quince into a gallon of boiling water, and let it boil gently a

uarter of an hour: strain it into a pan on two pounds of re-
med sugar, put in the peels of two lemons, and squeeze the
juice through a sieve. Stir it about till it is cool, putin a toast
of bread with a little yeast on it, and let it stand cE:use covered
till the next day. Take out the toast and lemon, keep it three
months, and bottle it off.

| Raisin Wine.

Boil sixteen gallons of water; when cold, put to it a hun-
dred weight of raisins in a tub, and let it remain a month to
ferment. When the raisins begin to rise to the top, it must
be well stirred once a day for a fortnight; and when the fruit
begins to burst, press the liquor from it, put it nto the cask,
and leave 1t loosely stopped for two or three months. Ex-
amine it often ; when the fermentation abates, it will hiss and
sparkle at the bung, the sweetness will subside, 2nd it will have
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Partridge-shooting begins the Ist of September; what is
therefore used before, is poached.

Vegetables—Of all sorts, Beans..Peas..French-beans, &c.&ec.

Fruit.—In July; Strawberries...Gooseberries...Pine-apples...
Plums, various ...Cherries ... Apricots... Raspberries... Melons...
Currants...Damsons.

In August and September ; Peaches...Plums...Figs...Filberts
- Mulberries...Cherries... Apples...Pears... Nectarines...Grapes,
— Latter months, Pines...Melons...Strawberries... Medlars and
Quinces in the latter month...Morella Cherries,..Damsons ; and
various Plums,

OCTOBER.

Meat as before, and Doe-venison.

Poultry and Game~—Domestic fowls as in former quarter...
Pheasants, from the 1st of October...Partridges...Larks...Hares
..Dotterels.—The end of the month, Wild ducks... T'eal...Snipes
... Widgeon...Grouse.

Fish.—Dories ... Smelts ... Pike ... Perch...Holibets... Brills...
Carp...Saltuun-trout... Barbel...Gudgeons... Tench...Shell-fish.

Vegetables.—As in January, French-beans, last crops of
Beauns, &ec.

Fruit.—Peaches...l’ears...Figa...Bullace,..Grapemuﬂppleam '

Medlars... Damsons... Filberts... Walnuts... N uts...Quinces...Ser-
vices... Medlars. :

NOVEMBER.

Meat.—Beef ...Mutton ...Veal ... Pork ... House-lamb...Doe-
vendson,..Poultry and Game as the last month.

Fish as the last month.

Vegetables—~Carrots... Turnips..Parsnips.. Potatoes...Skirrets
...5corzonera...Onions... Leeks... Shalots ... Cabbage ... Savoys...
Colewort...Spinach...Chard-beats.. Cardoons...Cresses... Endive
...Celery... Lettuces...Salad...Herbs...Pot-herbs. .

Fruit. — Pears... Apples ... Nuta...WalnutL..Bullace...Chor
nuts... Medlars...Grapes. '

DECEMBER.
Meat.—Beef,.Mutton..Veal..House-lamb.. Pork and Venison,

Poultry and Game. — Geese... Turkeys...Pullets...Pigeons...
Capnns.%nw!s..ﬂhickena ... Rabbits...Hares...Snipes... Wood-

|

cocks...Larks ... Pheasants ... Partridges.., Sea-fowls ... Guinea-

fowls ...Wild-ducks ... Teal ...Widgeon... Dotterels...Dun-birds...

Grouse.
Fish—Cod...Turbot...Holibets ...Soles ...Gumets...Sturgeon
..Carp...Gudgeons...Codlings...Eels...Dories...Shell-fish,
Vegetables.—As in the last month. Asparagus forced, &e
Fruit as the last, except Bullace.

|
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sorts...All the list of Sweet Dishes, ‘'of which abundance are
given from page 443 to 468, with directions for preparing them ;
such as Creams, Jellies, and all the finer sorts of Puddings,
Mince Pies, &c...Omlet...Macaroni...Oysters in Scallops,
stewed or pickled.

Having thus named the sort of things used for the two
courses, the reader will think of many others. For removes ot
Soup and Fish, one or two joints of Meat or Fowl are served;
and for one small course, the articles suited to the secend must
make a part. Where Vegetables and Fowls, &ec., are twice
dressed, they add to the appearance of the table the first ime ;
three sweet things may form the second appearance without
greater expense.

The bills of Fare which have been given from page 483 to
103, may be modified at discretion.

In some houses, one dish at a time is sent up with the vege-
tables or sauces proper toit, and this in succession hot and hot.
In others, a course of Soups and Fish ; then Meats and boiled
Fowls, Turkey, &c. Made-dishes and Game follow ; and lastly,
Sweet Dishes : but these are not the common modes.

It is worthy observation here, that common cooks do not
think of sending up such articles as are in the house, unless or-
dered ; though, by so doing, the addition of a collared or
pickled thing, some Fritters, fried Patties, or quick-made
Dumplings, would be useful when there happen to be acci-
dental visitors : and atall times it is right to better the appear-
ance of the table rather than let things spoil below, by which
the expense of a family is more increased than can be easily
imagimed. Vegetables are put on the side-table at Jarge din-
ners, as likewise sauces, and servants bring them round : but
some inconveniences attend this plan; and when there are
not many to wait, delay 1s occasioned, besides that by awk-
wardness the clothes of the company may be spoiled. [If the
table is of a due size, the articles alluded to will not fill it too
much. : \

Note.—Any of the following things may be served as a relish,
with the cheese, after dmner. Baked or pickled Fish done
high...Dutch pickled Herring...Sardinas, which eat like An-
chovy but are larger ..Anchovies...Potted Char...Ditto Lam-
preys...Potted Birds made high...Caviare and Sippets of Toast
...5alad...Radishes...French Pie...Cold Butter...Potted Cheese
«..Anchovy Toast, &ec....Before serving a Dutch Herring, it is
usual to cut to the bones without dividing, at the distance of two
mches, from head to tail, before served,

~ SUPPERS.
Hot suppers are not much in use where people dine very
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flavoured) may be known by a round lump of fat at the edge
of the broadest part, as at a. The best part is in the midway,
at b, between the knuckle and further end. Begin to help
there, by cutting thin deep slices to ¢. If the outside is not
fat enough, help some from the side of the broad end in slices
from ¢ to f. "This part is most juicy; but many prefer the
knuckle, which in fine mutton will be very tender though dry
There are very fine slices on the back of the leg : turn 1t u
and cut the broad end; not in the direction you did the other
side but longways. To cut out the cramp-bone, take hold of
the shank with your left hand, and cut down to the thigh-
boue at d ; then pacs the knife under the cramp-bone mn the
direction, d, g.

A fore Quarter of Lamb.—Separate the shoulder from the
scoven (which is the breast and ribs), by passing the knife
under in the direction of a, b, ¢, d, keeping 1t towards vou
horizontally, to prevent cutting the meat too much off the
bones. If grass lamb, the shoulder being large, put it into
another dish. Squeeze the juice of half a Seville orange
(or lemon) on the other part, and sprinkle a little salt and
pepper. Then separate the gristly part from the ribs in the
line ¢, ¢; and help either from that, or from the ribs, as may
be chosen.

Haunch of Venison.—Cut down to the bone in the line a, b, ¢,
to let out the gravy: then turn the broad end of the haunch to-
ward you, put in the knife at b, and cut as deep as you can to
the end of the haunch d ; then help in thin slices, observing to
give some fat to each person. There is more fat (which is a
favourite part) on the left side of ¢ and d than on the other:
and those who help must take care to proportion it, as likewise
the gravy, according to the number of the company.

Haunch of Mutton is the leg and part of the loin, cut so as
to resemble haunch of venison, and 1s to be helped at table in
the same manner.

Saddle of Mutton—Cut long thin slices from the tail to the
end, beginning close to the back-bone. If a large joint, the
slice may be divided. Cut some fat from the sides,

Ham may be cut three ways; the common method 1s, to
begin in the middle, by long slices from a to &, from the cen
tre through the thick fat. gI'hl;iﬁ brings to the prime at first;
which is likewise accomplished by cutting a small round hole
on.the top of the ham as at ¢, and with a sharp knife enlarg-
ing that by cutting successive thin circles : this preserves the
gravy, and keeps the meat moist.

'Iv'j{ne last and most saving way is, to begin at the hock end
{which many are most fond of), and proceed onwards.
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the hare is young ; if old, do not divide it down, which wn
require a strong arm : but put the knife between the leg and
back, and give it a little turn inwards at the joint; which you
must endeavour to hit, and not to break by force. When both
legs are taken off, there is a fine collop on each side the back ;
then divide the back into as many pieces as you please, and
take off the shoulders, which are by many preferred, and are
called the sportman’s pieces. When every one is helped, cut
off the head ; put your knife between the upper and lower jaw,
and divide them, which will enable you to lay the upper flat on
your plate ; then put the point of the knife into the centre, and
cut the head into two. The ears and brains may be helped
then to those who like them.

Carve Rabbits, as directed the latter way for hare ; cutting
the back into two pieces, which with the legs are the prime.

A Fowl—A boiled fowl's legs are bent inwards, and
tucked into the belly; but before it is served, the skewers
are to be removed. Lay the fowl on your plate; and place
the joints, as cut off, on the dish., Take the wing off
the direction of @ to b, only dividing the joint with your knife ;
and then with your fork lift up the pinion, and draw the wing
toward the legs, and the muscles will separate n a more
complete form than if cut. Slip the knife between the leg and
body, and cut to the bone ; then with the fork turn the leg
back, and the joint will give way if the bird is not old. When
the four quarters are thus removed, take off the merry-thought
from a, and the neck-bones ; these last by putting in the knife
at ¢, and pressing it under the long broad part of the bone in the
line ¢, &: then hift it up, and break it off from the part that
sticks to the breast. The next thing 13, to divide the breast
from the carcass, by cutting t sough the tender ribs close to
the breast, quite down to the tad. Then lay the back upwards,
put your knife into the bone half-way from the neck to the
rump, and on raising the lower end it will separate readily.
Turn the rump from you, and very neatly take off the two
sidesmen, and the whole will be done. As each part is taken
off, it should be turned neatly on the dish: aud care should be
taken that what is left goes properly from table The breast and
wings are looked upon as the pest parts ; but the legs are most
Jjuicy, i young fowls,  After all, more advantage will be gained
by observing those who carve well, and a little practice, than by
any written direciions whatever.

A Pheasant.—The bird in the engraving is as trussed for the
spit, with its head under one of its wings. When the skewers
are tiﬁzil-'put,md the bird served, the following is the way to
carve 1t.

.*l
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Chickens.

Various artificial means have been used for braoding chick
ens, but none of them have been founa to answer, though in
Egypt immense quantities are raisea every year by the heat of
ovens, bringing the eggs to a state of matunty. A well-fed her
is supposed to lay about two hundred eggs in a year, but as
she does not sit more than once or twice in the course of that
time, it is but a small quantity of chickens that can be hatched
in the usual way, and it would be desirable if some other expe-
dient could be devised.

The most expeditious way of fattening chickens is to take a
quantity of rice-flour sufficient for present use, mix it with
milk and a little coarse sugar, and stir it over the fire till it
comes to a thick paste. Feed the chickens with it while it is
warm, by putting as much of it into their coops as they can
eat; and if a little beer be given them to drink, it will make
them fat very soon. A mixture of oatmeal and treacle made
into crumbs 1s also good food for chickens; and they are so
fond of it, that they will grow and fatten much faster than m
the common way.

Poultry in general should be fattened in coops, and kept
very clean. r%ﬂh‘ﬂir common food is barley-meal, mixed with
water : this should not be put in troughs, but laid upon a board,
which should be washed clean every time fresh food is put upon
it. The common complaint of fowls called the pip, 1s chiefly
occasioned by foul and heated water being given them. No
water should be allowed them, more than i1s mixed up with therr
food ; but they should be furnished with some clean grave. in
their coop.

Geese and Ducks.

The goose generally breeds once in a year ; but, if well kept,
it will frequently hatch twice within that period.—Three of
these birds are usually allotted to a gander; for, if there were
more, the eggs would be rendered abortive. The quantity of
e F for each goose for sitting is about twelve or thirteen

ile brooding, they should be well fed with corn and water,
which must be placed near them, so that they may eat at plea-
sure. The ganders should never be excluded from their com-
pany, because they are then instinctivelv anxious to watch over
and guard their own geese. . -

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

To fatten young geese, the best way is to coop them up m
a dark, narrow place, where they are to be fed with ground
malt mixed with milk; or if milk be scarce, with barley-meal
mashed up with water. A less expensive way will be to give
them boiled oats, with either ducks’ meat or boiled carrots ; and
as they are Exceedmw!y fond of variety, these may be given
them alternately.—Thus they will become very fat in a few
weeks, and their flesh will acquire a fine flavour.

In order to fatten stubble eeese at Michaelmas time, the way
15 to turn them out on the wheat stubble, or those pastures that
grow after wheat has been harvested. 'Ihelr are afterwards to
be pent up, and fed with ground malt mixed with water; or
boiled oats or wheat may occasionall v be substituted.

Ducks are fattened in the same manner, only they must be
allowed a large pan of water to dabble in. 'Those kept for
breeders, should have the convenience of a large pond ; and
such as have their bills a little turned up will generally be
found the most prolific. In the spring of the year, an addi-
tional number of ducks may be reared by putting the eggs under
the care of a hen, who will hatch them as her own brood.

Turkies.

Early in the spring, the female frequently wanders to a con-
siderable distance from the farm-yard for the purpose of con-
structing lier nest ; where she deposits from fourteen to seven
teen eggs, but seldom produces more than one brood m a sea.
son. Great numbers are reared in the nortl: of England, an’
hundreds at a time are driven to the London market by meam
of a shred of scarlet cloth fastened to the end of a stick, which
from their antipathy to this colour serves as a whip.

Turkies, being extremely delicate fowls, are soon mjured by
the cold : hence it is necessary, soon after they are hatched,
to force them to swallow one whole pepper cor each, and
then restore them to the parent bird. They are also hable to
a peculiar disorder, which often proves htai m a little time :
on nspecting the rump feathers, two or three of their quills
will be found to contain blood ; hut on drawing them out, the
chickens soon recover, and afterwards require 1o other care
than common poultry.

Y oung turkies shuuid be fed with crumbs of bread and milk,
eggs boiled hard and chopped, or with common dock leaves
cut fine, and mixed with fresh butter-milk.—They also re-
quire (o be kept in the sun-shine or a warm place, and guarded
from the rain, or from running among the nettles. They are
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matics. Jessamines, tuberuses, lavender, and other odorifer-
ous plants, may be so prepared as to form an agreeable variety,
and yield an abundant fragrance, without endangering the con-
stitution by the use of any foreign mixture. As the simplest
perfume is, however, at best an article of luxury, and may
prove injurious, particularly to nervous habits, we can only re-
commend a sparing use of what might otherwise be considered
as agreeable and elegant.

Aromatic Vinegar,

Mix with common vinegar a quantity of powdered chalk or
whitening sufficient to destroy the acidity ; and when the white
sediment is formed, pour off the msipid liquor. The powder
is then to be dried, and some oil of vitril;l' poured upon it as
long as white acid fumes continue to ascend. T'his substance
forms the essential ingredient, the fumes of which are particu-
larly useful in purifying rooms and places where any contagion
1s suspected.

Essence of Flowers.

Select a quantity of the petals of any flowers which have an
agreeable fragrance, lay them in an earthen vessel, and sprinkle
a little fine salt upon them : then dip some cotton into the best
Florence oil, and lay it thin upon the flowers, continue a layer
of flowers and a layer of cotton till the vessel is full. It is
then to be ciosed down with a bladder, and exposed to the
heat of the sun; 1 about a fortnight a fragrant oil may be
squeezed away from the whole mass, which will yield a rich

perfume, .
Essence of Lavender.

Take the blossoms from the stalks in warm weather, and
spread them in the shade for twenty-four hours on a linen cloth,
then bruise and put them nto warm water, and leave them
closely covered in a still for four or five hours near the fire.
After this the_blossoms may be distilled in the usual way.

Essence of Soap.

For washing or shaving, the essence of soap is very superior
to what is commonly used for these purposes, and a very small
quantity will make an excellent lather. Mix two ounces of
salt of tartar with half a pound of soap finely sliced, put them
into a quart of spirits of wine, in a bottle that will contain
twice the quantity. Tie it down with a bladder, prick a pin
through the bladder to allow the air to escape, set it to digest
in a gentle heat, and shake up the contents. When the soap
1s dissolved, filter the liquors through some paper to free it

22 3T
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burgamot into a small bottle, then add the other ingredients
MEE it close. A drop or two of ether will improve it. ;

Wash.

An mfusion of horse-radish in milk, makes one of the safest
and best washes for the skin; or the fresh juice of house-leek,
mixed with an equal quantity of new milk or cream. Honey-
water made rather thick, so as to form a kind of varnish on the
skin, 1s a useful application in frosty weather, when the skin
1s liable to be chapped ; and if 1t occasions any irritation or un-
easiness, a little fine flour or pure haw-powder should be dusted
on the hands or face. A more elegant wash may be made of
four ounces of potash, four of rose-water, two ounces of
brandy, and two of lemon-juice, mixed in two quarts of water.
A spoonful or two of this mixture, putinto the bason, will scent
and soften the waters intended to be used.

Windsor S u.::zp.

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

MODES OF DETECTING ADULTERATION IN VARIOUS
ARTICLES.

Beer.

Wholesome beer ought to be of a bright colour, and per-
fectly transparent, neither too high nor too pale. It should
have a pleasant and mellow taste, sharp and  agreeably bitter,
without being hard or scar. It should leave no particular sen-
sation on the tongue ; and, if drank in any considerable quan-
tity, it must neither produce speedy intoxication, with the
usual effects of sleep, nausea, headache, languor, Xec.; nor
should it be retained too long, or be too quickly discharged.
If beer purchased at the alehouse be suspected of having been
adulterated with the infusion of vitriol, for the purpose of add--
ing to its strength, it may be discovered by putting in a few
nut-galls, which will immediately turn it black, if it have been
so adulterated. -

Breada. F

Bakers’ bread is too frequently mixed with a quantity of alum,
in order to give it a superior whiteness, but which is highly
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injurious to health. Make a solution of lime in aqua fortis,
steep the suspected bread in water, and add a little of the §6lu-
tion to it. If the bread be bad, the acid which was combined
with the alum will form a precipitate, or chalky concretion at
the bottom of the vessel. When much alum is mixed with
bread, it may easily be distinguished by the eye: two loaves
so adulterated will stick together in the oven, and break from
each other with a much smoother surface, where they had
adhered, than those loaves do which contain no alum.

Flour.

Mealmen and millers have been accused of adding chalk, lime
and whitening, to the flour ; and there is reason to suspect that
this practice 1s but too prevalent. Adulterated meal or flour
are generally whiter and heavier than the good, and may be
ascertained by the following experiment. ix a little good
vinegar or the juice of a lemon with some flour : if the flour be
genuine, the liquor will be at rest; butif there be a mixture of
chalk or whitening, it will produce a fermentation. Or pour
boiling water on some slices of bread, and drop on it some
spirits of vitriol. Put them in the flour ; and if there be any of

e above ingredients init, a violent hissing will ensue. Vitriol
alone, dropped on a small quantity of bread or flour, will discove
whether they be adulterated or not.

Good flour may be known by the quantity and quality of
glutinous matter it contains, and which will appear when it is
kneaded into dough. Take four ounces of fine flour, mix it
with water, and work it together till it forms a thick paste.
The paste is then to be well washed and kneaded with the
hands under the water, and the water to be renewed till it ceases
to become white by the operation. If the flour was sound,
the paste which remains will be glutinous and elastic ; if heated,
it will be brittle ; and if in a state of fermentation, no glutinous
matter will be produced.

Hair-Powder.

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

Perfumery.

Ol of lavender and other essences are frequently adulterated
with a mixture of the oil of turpentine, which may be disco-
vered by dippMg a piece of paper or rag into the oil to be
tried, and holding it to the fire. The fine scented oil will

™
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quickly evaporate, and leave the smell of the turpentine dis-
tguishable, if the essence has been adulterated with this in-
gredient.

Spirits.

Good pure spirits ought to be perfectly clear, pleasant, and
strong, though not of a pungent odour, and somewhat of a
vinous taste. To try the purity of spirits, or whether they
have been diluted with water, see whether the hiquor will burn
away without leaving any mixture behind, by dipping in a piece
ol writing paper, and holding it to the candle.  As pure spirit
18 much hghter than water, place a hollow ivory ball nto
it : the deeper the ball sinks, the hghter the liquor, and conse-
quently the more spirituous,

L

Wine.

The moderate use of wine is highly conducive to health,
especially in weak and languid habits, and in convalescents
who are recovering from the attacks of malignant fevers.
Hence, 1t forms an extensive article of commerce, and immense

uantities are consumed in this country ; but no article is more
capable of bemg adulterated, or of producing more pernicious
effects on the human constitution, and therefore it requires the
strictest attention. In order to expose such adulterations, and
prevent their fatal consequences, we shall communicate a few
simple means by which the fraud may be discovered, hoth by
the taste and by the eye.

If new white wine be of a sweetish flavour, and leave a cer-
tain astringency on the tongue; if it have an unusually high
colour, which 1s disproportionate to its nominal age and real
strength ; or if it have a strong pungent taste, resembling that
of brandy, or other ardent spirits, such liquor may be consi-
dered as adulterated

When old wine presents either a very pale or a very deep
colour, or possesses a very tart and astringent taste, and de-
posits a thick crust on the sides or bottom of glass vessels, it
has then probably been coloured with some foreign substance ;
and which may be easily detected by passing the hquor through
filtering paper, when the colouring ingredients will remain on
the surface. The fraud may also be discovered by filling a
small phial with the suspected wine, and closing its mouth with
the fingers: the bottle is then to be inverted, and immersed
mto a basin of pure water. The fingers being withdrawn, the
tinging or adulterating matter will pass into the water, so that
the fermer may be observed sinking to the bottom hy its
greater weight,
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Wines becoming tart or sour, are frequently mixed with the
juice of carrots and turnips; and if this do not recover the
sweetness to a sufficient degree, alum or the sugar of lead 1s
sometimes added ; but which cannot fail to be productive of
the worst effects, and will certainly operate as slow poison.
To detect the alum, let the suspected liquor be mixed with a
little lime-water : at the end of ten or twelve hours, the com-
position must be filtered ; and if crystals be formed, it con-
tains no alum. But if it be adulterated, the sediment will spht
iuto small segments, which will adhere to the filtering paper
on which it is spread. :

In order to detect the litharge or sugar of lead, a few drops
of the solution of yellow orpiment and quick lime should be
poured into a glass of wine : if the colour of the liquor change,
and become successively dark red, brown, or black, it is an evi-
dent proof of its being adulterated with lead. As orpiment is
poisonous, it would be better, however, to use a few drops of
vitriolic acid for this purpose, which should be mtroduced mto
a small quantity of the suspected liquor. 'This will cause the
lead to sk to the bottom of the glass, mn the form of a white
powder. A solution of hepatic gas in distilled water, if added
to wine sophisticated with lead, will produce a black sediment,
and thus shew the smallest quantity of that poisonous®metal ;
but in pure wine, no precipitation will take place.

The following preparation has been proved to be a sufficient
test for adulterated wine or cider. Let one dram of the dry
liver of sulphur, and two drams of the cream of tartar, be
shaken in two ounces of distilled water, till the whole become
saturated with bepatic gas: the mixture 1s then to be filtered
through blotting paper, and kept in a phial closely corked. In
order to try the purity of wine, about twenty drops of this test
are to be poured into a small glass : if the wine only become
turbid with white clouds, and a similar sediment be deposited,
it is then not impregnated with any metallic ingredients. But
if it turn black or muddy, its colour approach to a deep red,
and its taste be at first sweet, and then astringent; the liquor
certainly contains the sugar, or other pernicious preparation of
lead 'The presence of iron is indicated by the wine acquiring
a dark blue coat, after the testis put in, similar to that of pale
mk; and if there be any particles of copper or verdigris, a
blackish grey sediment will be formed.

A small portion of sulphur is always mixed with white
wines, in order to preserve them ; but if too large a quantity
be employed, the wine thus impregnated becomes injurious,
Sulphur, ver, may be easily detected ; forifa piece of an
egg-shell, or of silver, be immersed in the wine, 1t instantly
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acquires a black hue. Quick lime 1s also frequently mixed
with wine, for imparting a beautiful red colour: its presence
may be ascertained by suffering a little wine to stand in a glass
for two or three days; when the lime, held in solution, wlll
appear on the surface in the form of a thin pellicle or crust.

he least hurtful, but most common adulteration of wine, is
that of mixing it with water, which may be detected by
throwing into it a small piece of quick lmme. If it slack or
dissolve the lime, the wine must have been diluted ; but if the
contrary, which will seldom be the case, the llquor may be
considered as genuine.

DIRECTIONS FOR CLEANING DIFFERENT ARTICLES.

As cleanliness in every department is a most essential requi-
site to an accomplished housekeeper, and as various domestic
articles are difficult to manage, or may occasion much trouble
to keep 1n proper order, a little assistance in the business will
not appear unnecessary, especially to the less experienced,
whose labour may in some instances be saved, or directed with
better success.

Alabaster.

The proper way of cleaning elegant chimney-pieces, or other
articles made of alabaster, 1s to reduce some pumme -stones to
a very fine powder, and mix it up with verjuice : let it stand
two hours, then dip into it a sponge, and rub the alabaster
with 1t ; wash it with fresh water and a linen cloth, and dry 1t
with clean linen rags.

Bottles.

The common practice of cleaning glass bottles with shot is
mghly improper ; for if through mattention any of it should
remain, when the bottles are again filled with wine or ecider,
‘he metal will be dissolved, and the liquor impregnated with
its pernicions qualities. A few ounces of pot-ash dissolved in
water will answer the purpose much better, and clean a great
number of bottles. If any impurity adhere to the sides, a few -
pieces of blotting paper put wmto the bottle, and shaken with
the water, will remove it in an expeditious manner. Another
way is to roll up some pieces of blotting paper, soak them in
soap and water, put them into bottles or decanters with a little
warm water, and shake them well for a few minutes : _after this
they will n:m];ar require to be rinsed and dried.

Brass.

Brass vessels, especially such as are used for culinary pur
-
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poses, are constantly in danger of contracting verdigris.
prevent this, instead of wiping them dry in the usual manaer,
let them be frequently immersed in water, and they will be

preserved safe and clean.

Carpets.

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

Coppers.

In domestic economy, the necessity of keeping copper ves-
sels always clean, 1s generally acknowledged ; but it may not
perhaps be so generally known, that fat and oily substances,
and vegetable acids, do not attack copper while hot; and
therefore, that if no liquor were suffered to remain and grow
cold in copper vessels, they might be used for every culinary
purpose with perfect safety. The object 1s to clean and dry
the vessels well before they turn cold.

Feathers.

Feather beds may be cleared of dust and dirt by beating
them well with a stick in the open air; but when the feathers
have not been sufficiently cleared of the amimal oil which
they contain, they will require a different treatment. Dissolve
a pound of quick lime in every gallon of water, and pour off
the infusion at the time it is wanted. Put the feathers to be
cleaned into another tub, and add a sufficient quantity of the
lime water to cover the feathers, which require to be well
soaked and stirred for three or four days: after this, the foul
liquor should be separated from the feathers, by laying them
in a sieve. They are then to be washed in clean water, shaken
and dried on nets, and exposed as much as possible to the
open air. The feathers being thus prepared, will want no-
thing more than beating for immediate use.

Floor-cloths.

After sweeping and cleaning the floor-cloths with a broom
- and wet flannel, wet them over with milk, and rub them with
a dry cloth till they are beautifully white. This will be found
:nibett?r m of treatment than rubbing them with a waxed
annel, which renders them slippery, and liable to be clogged
with dust and dirt. o
-
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(G lasses.

To restore the lustre of glasses, which have peen tarnmished
by age or accident, strew on them some fullers” earth, carefully
powdered and cleaned from sand and dirt, and rub them gently
with a linen cloth or a little putty. :

Mahogany.

Mahogany furniture may be cleaned and improved, by
taking three-pennyworth of alkanet root, one pmt of cold-
drawn linseed oil, and two-pennyworth of rcse pink ; or a part
only of the alkanet and rose pink may be added, 1if the pinky
shade occasioned by them should be disagreeable. These in-
gredients are put together ‘into a pan, to stand all night : the
mixture 1s then rubbed on tables and chairs, and suffered to
remain one hour. After this, it is to be rubbed off with a linen
cloth, and it will leave a beautiful gloss on the furniture.

Marble.

Chimney-pieces, or marble slabs, may be cleaned with mu-
riatic acid, either diluted or in a pure state. If too strong, it
will deprive the marble of its polish, but may be restored by
the use of a piece of felt and a little putty powdered, rubbing 1t
on with clean water. Another method 1s, making a paste of
a bullock’s gall, a gill of soap lees, half a gill of turpentine,
and a little pipe-clay. The paste is then applied to the mar-
ble, and suffered to remain a day or two: it i1s afterwards
rubbed off, and applied a second or third time, to render the
marble perfectly clean and give it the finest polish :

Paper.

To remove spots of grease from paper, mix together a dust
of sulphur and burnt roach alum ; wet the spot a little, rub it
gently with the finger dipped in the powder, and it will pre-
sently disappear. Pipe-clay, scraped and laid on both sides of
the paper where the stain is, passing over it a heated ironing-
box with a piece of paper under it, will soon discharge the

grease.
Paper-hangings

Blow off all the dust from the paper to be cleaned, with a
pair of bellows, beginning at the top of the room. Take some
pieces of bread two days old, and rub it gently on the paper,
till the upper part of the room is cleaned all round : continue
the operation downwards till the whole is finished. Care must
be taken not to rub the paper too hard, and thelpiecea of bread
must be renewed as soon as they begin to be soiled.

2 Jv
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Pewter and Tin.

Dish-covers and pewter requisites should be wiped dry 1m-
mediately after being used, and kept free from steam or damp,
which would prevent much of the trouble in cleaning them.
Where the polish is gone off, let the articles be first rubbed on
the outside with a little sweet oil laid on a piece of soft linen
cloth : then clear it off with pure whitening on linen cloths,
which will restore the polish.

Polished Stoves.

Steel or polished stoves may be well cleaned mn a few nu-
nutes, by using a piece of fine-corned emery-stone, and af-
terwards polishing with flour of emery or rotten-stone. If
stoves or fire-irons have acquired any rust, pound some glass
to fine powder ; and, having nailed some strong woollen cloth
upon a board, lay upon it a thick coat of gum-water, and sift
the powdered glass upon it, and let it dry.  This may be re-
peated as often as 1s necessary to form a sharp surface, and
with this the rust may be easily rubbed off ; but care must be
taken to have the glass finely powdered, and the gum well
dried, or the polish on the irons will be injured. Igilll'e-arms,
or similar articles, may be kept clean for several months, if
rubbed with a mixture consisting of one ounce of camphor
dissolved in two pounds of hog’s lard, boiled and skimmed, and
coloured with a little black lead. The mixture should be left
ﬂ;l t;rent]r-fuur hours to dry, and then rubbed off with a linen
cloth, :

Plate.

Whitening, properly purified from sand, applied wet, and
rubbed till dry, is one of the safest and cheapest of all plate
owders, many of which are highly mjurious to the silver.
3rass locks, and some articles of silver difficult to clean, may
be boiled a little in three pints of water, with an ounce of
hartshorn powder, and afterwards dried by the fire. Some soft
linen rags should at the same time be boiled in the liquid ; and,
when dry, they will assist in cleaning the articles, which may
afterwards be polished with a piece of soft leather.

Steel.

The method of cleaning and polishing steel, is to oil the
rusty parts, and let it remain in thit state two or three days:
then wipe it dry with clean rags, and polish with emery or
pumice-stone, or hard wood. After the oil is cleared off, a
htle fresh lime finely powdered will often be found sufficient;
but where a higher polish is required, it will be necessary to
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use a paste composed of finely levigated blood stone and spi-
rits of wine. See Polished Stoves.

Wainscots.

Dirtied pamted wamscots may be cleaned with a sponge
wetted' in potatoe water, and dipped in a little fine sand.
Grate a few raw potatoes into water, run it through a sieve,
and let it stand to settle : the clear liquor will then be fit for
use. If applied in a pure state, without the sand, it will be
serviceable in cleaning oil paintings, and similar articles of
flll‘hihll‘ﬂ-

CLEANING AND IMPROVING WEARING APPAREKEL,

Among other articles of domestic economy, it would be im-
proper not to notice thoee relating to wearing apparel, which
form so essential a part of the expenditure, and require so much
the care and attention of a saperintendent of the family.
Clothes are liable to injury from various accidents, as well as
capable of being rendered more useful and comfortable ; and, -
m many instances, they are utterly spoiled for want of proper
management, A few hints on this subject, therefore, will not
be unacceptable to those who consult exterior appearance, or
the convenience of a sound economy.

Boots.

Persons who travel much, or are often exposed to the wea
ther, must be sensible of the importance of being provided
with boots that will resist the wet.  The following is a com-
position for preserving leather, the good effects of which are
sufficiently ascertained. One pint of drying oil, two ounces of
yellow wax, two ounces of spirits of turpentine, and half an
ounce of Burgundy pitch, should be carefully melted together
over a slow fire ; with this mixture, new shoes and boots are
rubbed in the sup, or at some distance from the fire, with a
sponge or brush: the operation is to be repeated as often as
they become dry, until they be fully saturated. In this manner,
the leather becomes impervious to wet, the shoes or boots last
much longer than those of common leather, acquire such soft-
ness and pliability that they never shrivel or grow hard, and in
that state are the most effectual preservative agamst wet and
cold. It is necessary to observe, however, that boots or shoes
thus prepared ought not to be worn till they are become
perfectly dry and flexible ; otherwise, the leather will be too
soft, and the boots unserviceable.
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Boot Tops.

Many of the compositions sold for the purpose of cleaning
and restoring the colours of boot tops, are not found to answer
the end, and are often injurious to the leather. A safe and
easy preparation is made of a quart of boiled milk, which,
when cold, is to be mixed with an ounce of the oil of witriol,
and an ounce'of the spirits of salts, shaken well together ; an
ounce of red lavender is then added, and the liquid is apphed
to the leather with a sponge. Or, mix a dram of oxy-muriate
of potash with two ounces of distilled water, and when the
salt is dissolved, add two ounces of muriatic acid ; then shake
together in another phial, three ounces of rectified spirits of
wine, with half an ounce of the essential oil of lemon, and
unite the contents of the two phials, keeping the liquid closely
corked for use : it is to be applied with a clean sponge, and
- dried gently, after which the tops may be polished with a pro
per brush so as to appear like new leather. This genuine
composition will readily take out grease or any kind of spots
from leather or parchment, and-may be fully relied on as pro-
ducing this desirable effect,

Coats.

To render great coats water-proof, it is only necessary to
melt an ounce of white wax m a quart of spirits of turpentine ;
and, when thoroughly mixed and cold,dip the coat in, and hang
it up to dry. By this cheap and simple process, any kind of
cloth may be rendered impenetrable to the hardest rains, with-
‘out sustaining any njury.

Gloves.

Leather gloves may be repaired, cleaned, and dyed to a fine
yellow, by steeping a little saffron in boiling water for about
twelve hours ; and, having shightly sewed up the tops of the
gloves, to prevent the dye from staining the insides, wet them
over with a sponge or soft brush dipped in the liquid. A tea
cupful will be sufficient for a single pair.

Leather.

To discharge grease from articles made of leather, apply the
white of am egg, let it dry in-the sun, and then rub it u& A
paste made of dry mustard, potatoe meal, and two spoonsful of
the spirits of turpentine, applied to the spot and rubbed off
when dry, will be found to answer the purpose. If not, cleanse
it with a little. vinegar. Tanned leather is best cleaned with
nitrous acid and salts of lemon, diluted with water, and after-
wards mised with skimmed milk. The surface of the leather
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should first be cleaned with a brush and soft water, adding a
little free sand, and then repeatedly scoured with a brush dip-
ped in the nitrous mixture. It is afterwards to be cleaned
with a sponge and water, and left to dry.

Linen. -

Linen m every form is liable to all the accidents of mildew,
iron-mounlds, ink-spots, and various other stains, which prove
highly injurious, if not speedily removed. In case of mildew,
rub the part well with soap, then scrape and rub on some fine
chalk, and lay the linen out to bleach; wet it a little now and
then, and repeat the operation if necessary. Ink spots and
iron moulds may be removed, by rubbing them with the salt
of sorrel, or weak muriatic acid, and laying the part over a tea-
pot or kettle of boiling water at the same time, to be affected
by the steam. Or some crystals of tartar powdered, and half
the quantity of allum, applied in the same manner, will be
found to extract the spots. The spirits of salts, diluted with
water, will remove iron moulds from linen ; and sil-ammoniac
with lime, will take out the stains of wine. Fruit stains may
generally be removed by wetting the part with water, and ex-
posing it to the fumes of brimstone. When ink has been sud-
denly spilled on linens, wet the place immediately with the
juice of sorrel, or lemon, or vinegar, and rub it with hard white
soap. Or to the juice add a little salts, steam the linen over
boiling water, and wash it afterwards in ley. If ink be spilled
on a green table-cloth or carpet, the readiest way will be to
take it up immediately with a spoon, and by pouring on fresh
water, while the spoon is constantly applied, the stams will
soon be removed.

Shoes.

The best way of cleaning shoes in the winter time is to
scrape off the dirt with the back of a knife, or with a wooden
knife made for that purpose, while the shoes are wet, and wipe
off the remainder with a wet sponge or piece of flannel: set
them to dry at a distance from the fire, and they will after-
wards take a fine polish. This will save much of the trouble
~in cleaning when the dirt is suffered to dry on, and applying
a little sweet oil occasionally, the leather will be prevented
from growing hard. '

Silks.

Silks and cotton may be cleaned n the following manner,
without any injury to their colour or texture : grate two or
three raw potatoes into a pint of clean water, and pass the li-
quid through a sieve ; when it has stood to setile, pour off the
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clear part and 1t will be fit for use. Dip a clean sponge in the
liquor, apply it to the silk till the dirt is well separated, and
wash it several times in clear water. The coarse pulp of the
potatoes, which does not pass the sieve, i1s of great use m
cleaning worsted curtains, carpets, or other coarse goods.

To take the stains of grease fm'n silk or woollen, mix toge-
ther three ounces of spirits of wine, three of French chalk
powdered, and five ounces of pipe-clay, rub it on the stain
either wet or dry, aud afterwards take it off with a brush.
An equal quantity of spirits of wine and turpentine, mixed with
pipe-clay, will also effectually remove spots or stains from cot-
ton and silk. Sometimes a little of the spirits of turpentine
alone will answer the purpose.

Silk Stockings.

To clean silk stockings properly, it is necessary fust to wask
them in lukewarm liquor of white soap, then to rinse them
n clean woter, and wash them again as before. They are to
be washed a third time in a stronger soap liquor, made hot
and tinged with blueing, and rinsed in clean water. Before
they are quite dry, they are to be stoved with brimstone, and
afterwards polished with glass upon a wooden leg. Gauzes
are whitened in the same manmer, only a little gum is put in
the soap liquor before they are stoved.

Velvets.

When the pile of velvet requires to be raised, it is only ne-
cessary to warm a smoothing iron, cover it with a wet cloth,
and hold it under the velvet; the vapour arising from the wet
cloth will raise the pile of the velvet, with the assistance of a
whisk gently passed over it. For spots and stains in velvet,
bruise some of the plant called soap-wort, strain out the juice,
and add to it a small quantity of black soap. Wash the stain
with this Jiquor, and repeat it several times after it has been
allowed to dry. To take wax out of velvet, rub 1t frequently
w:th I:lcrt toasted bread,

Woollen.

If woollen cloth be spotted with oil or grease, the readiest
way 1s to rub on some fullers’ earth or pipe-clay a little mois-
tened, and brush it out when dry. When the spot is occa-
sioned: by wax or tallow, 1t 1s HECEEIHT}" to heat the part care-
fully with an iron, while the cloth is drying; and in some in-
stances, bran or raw starch may be used to advantage. Grease

m may be removed by using soap and water with a tooth-
and ¢leansing the part with a wet sponge.
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To take out all spots in cloths, stuff, and hats, whether from
pitch, paint, or grease, the following mixture is perhaps the
most effectual.  Cut a lemon into two quarts of spring water,
add a small spoonful of fine potash, and shake them well to
gether : after standing all day in the sun, strain off the liquor.
Rub some of it on the spot, and wash it with clean water ; it
the cloth be of a deep colour, dilute a spoonful of the liquor
with a little water, to prevent the colour being mjured. lq"his
preparation will answer for silk, cotton, or linen, as well as for

woollen cloths.

CEMENTS.

The destruction that i1s made of crockery, and other articles
of brittle ware, is a frequent subject of complaint in most fa-
milies: and though we cannot prevent such mischances, yet
the damage may in some instances be repaired by the use of
proper cement. We shall therefore notice a few common
articles of this description, in which some expense and incon
veniences may be avoided. :

Boilers.

Cuppers and boilers are apt to become leaky, when they have
been joined or mended, or from bruises, which sometimes ren-
der them unfit for use. In this case a cement of pounded
quiek lime, mixed with ox’s blood, applied fresh to the injured
part, will be of great advantage and very durable. A valuable
cement may also be made of equal parts of vinegar and milk
mixed together so as to produce a curd : the whey is then put
to the whites of four or five eggs after they have been well
beaten, and the whole reduced to a thick paste by the addition
of some quick lime finely sifted. This composition applied to
cracks or fissures of any kind, and properly dried, will resist
the effects of fire and water,

A common cement for broken china may be made from a
mixture of equal parts of glue, white of an egg, and white
lead. The juice of garlic, bruised in a stone mortar, is a re-
markably fine eement for broken glass or china ; and, if care-
fully applied, will leave no mark behind it. Isinglass glue

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

Earthenware.

An ounce of dry lean cheese grated fine, and an equal quan-
tity of quick lime mixed well together m three ounces of




































