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ADVERTISEMENT.

In an advertisement preﬁxed to
the pamphlet, of which the fol-
lowing sheets are a translation,
the author publishes his address :
“ Quai Napoléon, au coin de la
“ rue de la Colombe, No. 4, dans

¢ la Cité, a Paris;” and offers
for sale there, an assortment of

provisions, preserved by the pro-

cess, of which an account is here

A3 commu-
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communicated to the public. As
the book itself is a recommenda-
tion of the author’s own goods, it
has been thought proper to add
to his account of his process,
a translation of the authorities
and testimonies by which his own
statements are authenticated ; not-
withstanding the repetitions which
are in consequence admitted. The
recommendation of the process by
the French Minister immediately
follows. The more elaborate Re-

port of the Paris Society for the

Encou-
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Encouragement of National Indus-
try, will be found at the end of

the work.
It is needless to anticipate the

author’s display of the advantages
which must flow from a simple and
unexpensive process of keeping
fresh articles of animal and vege-
table food. If this can be effected
for only one year, that is, from
the season of produce through the
seasons of scarcity ; if no other
articles, for instance, than eggs,
cream, and vegetables, can be

A 4 preserved
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preserved in their full flavour and
excellence during a long winter,
‘there is not a mistress of a family
in the kingdom, rich enough to
lay by a stock of those articles,
and not too rich to despise the
economy of a family, who will
not find herself benefitted by the
perusal of the small work here put
within her reach; and there is no
reason to suspecf the correctness
of this part of the author’s state-
ments. This, however, is but one

of the more obvious bhenefits of
his
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his process ; and if thus much be
ascertained, then an interminable
prospect of resources is opened,
which the State, still more than
the individual, will be called upon
to employ.

The author, in his enumeration
of the advantages to be derived
from his process, places at the
head, the saving it will occasion in
the consumption of sugar. This
process, added to recent improve-
ment in the art of preparing grape
syrup, holds forth, in his opinion,

A b5 a
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a prospect of relief to the suffering
proprietors of French vineyards.
This statement will have been lis-
tened to with great complacency
by the French government, which
so ostentatiously avows the deter-
mination to compel the whole
Continent to subsist on its own
produce, and dispense with the
more luxurious of transatlantic
commodities. Our country, how-
ever, from its soil and climate,
can take little or no share in this

branch
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branch of the application of the
author’s process.

On the other hand, it offers us
incalculable benefits in the equip-
ment and victualling of our fleets,
and in providing for the health and
comfort of the floating defence of
the country, as well as of that
numerous and meritorious class of
men, to which the nation owes so
much of its prosperity. Whatever
promises an improvement in the
condition of every order of men
who subsist on the Ocean, must

A 6 be
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be considered as an object of
national concern. The French
government, at least on the part
of some of its members in the
subordinate branches of its admi-
nistration, has taken the lead in
recommending the author’s process
to the attention of public function-
aries. From the superior activity,
as well as more enlightened dis-
cernment of the people of this
country, we may expect that our
author’s process will excite equally
the notice of the government and

country
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country at large; and we trust
that government-contractors and
commissioners, as well as the pur-
sers of men of war, and the stewards
of merchantmen, will not be the last
to examine for themselves the pro-
mising statements of our author.

From the public papers we learn
that a patent has been taken out
for preserving provisions accord-
ing to the process described in this
hook. We do not pretend to deter-
mine how far this patent may in~
terfere with the adoption by other

persons
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persons of this same process as a
manufactory and trade ; but, it is
certain, that on the small scale on
which provisions would be preserv-
ed for single families, every person
will be at liberty to avail himself
of the instructions he may meet
with in this volume.

It was thought less objection-
able to insert unnecessary matter,
" than to omit what to some readers
“might be wuseful or interesting.
Every thing, therefore, has been
translated, and we have even co-

pied
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pied the author’s plate of the ma-
chinery used in corking bottles,
though from our improved state of
mechanics, the greater part of our
readers will stand in no need of its
ﬁsistauce, similar machines being
in. common use by the wine-

-

coopers, &c.
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THE MINISTER OF THE INTERIOR, COUNT
OF THE EMPIRE, TO M. APPERT, &ec.

Paris, 30th January, 1810.

Second Division
BOARD OF ARTS AND MANUFACTURES,

My Board of Artsand Manufactures *
has reported to me, Sir, the examina-
tion it has made of your process for the
preservation of fruits, vegetables, meat,
soup, milk, &e. and from that report
do doubt can be entertained of the suc-
cess of such process. As the preserva-
tion of animal and vegetable substances
may be of the utmost utility in Sea-
vovages, in hospitals and domestic
economy, I deem your discovery worthy
an especial mark of the good will of
the government. I have in consequence
acceded to the recommendation made

me by my council to grant you a re-
compence

% Mon Bureau consultatif des drts et Manufactures,
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compence of 12,000 francs*. In so
doing I had in view the assigning you
the reward due to the inventors of use-
ful processes, and also the indemnify-
ing you for the expences you have been
obliged to incur, either in the forming
your establishment or in the experi-
ments necessary to establish the success
of your process. You shall be imme-
diately informed when you may repair
to the public treasury and receive the
12,000 francs.

It appears to me of importance, Sir,
that you should spread the knowledge
of your preserving process. I desire,
therefore, that agreeably to your own
proposal, you will digest a detailed and
exact description of your process. This
description which you will remit to my

Board

* About £500 sterling.
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Board of Arts and Manufactures, shall
be printed at your expence, after it shall
have been examined. You will then
transmit me 200 copies. The transmis-
sion of these copies being the only con-
dition I impose on you for the payment
of the 12,000 francs, I doubt not you
will hasten to fulfil it. I desire, Sir,
you will acknowledge the receipt of
my letter. |
Accept assurances, &c.
(Signed) MONTALIVET.

BOARD OF ARTS AND MANUFACTURES.

The undersigned Members of the
Board of Arts and Manufactures attach-
ed to the Minister of the Interior, be-
ing required by his Excellency to ex-
amine the description of the process of
Mr. Appert for the preservation of
alimentary substance, certify that the

details it contains, as well on the mode
1 of
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of carrying on the process as on the
results, are exactly conformable to the
various experiments which Mr. Appert
has made before them, by order of his
Excellency.

(Signed) BorDEL,
Gav-Lussac,
ScrrioN-PERRIER,
MoLARD,

Paris, 19th April, 1810.

Copy of a Letter written to General
Caffarelli, Maritime Prefect at
Brest, by the Council of Health,
dated Brumaire, year 12.

The provisions prepared according to
the process of Citizen Appert and sent
to this port by the Minister of Marine,
have, after lying in the roads three
months, been found in the following
condition.

The
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THE

ART OF PRESERVING,
&c. &ce. &e.

b o

§ L.

ALL the expedients hitherto made
use of for preserving alimentary and
medicinal substances, may be reduced
to two principal methods; that of des-
sication ; and that of mingling, in
greater or less quantities, a foreign
substance, for the purpose of impeding
- fermentation or putrefaction.

It is by the former of these methods
that we are furnished with smoaked
and hung meat, dried fish, fruits,
and vegetables, By the latter, we ob-

B tain
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tain fruits and other vegetable sub-
stances preserved in sugar, the juices
and decoctions of plants reduced to
syrups and essences, all kinds of
pickles, salted meat and vegetables.
But each of these modes has its peculiar
inconveniences. Dessication takes away
the odour, changes the taste of the
juices, and hardens the fibrous or
pulpey matter (the parenchyma).

Sugar, from the strength of its own
flavour, conceals and destroys in part
other flavours, even that, the enjoyment
of which we wish to preserve, such as
the pleasant acidity of many fruits. A
second inconvenience is this, that a
large quantity of sugar is required in
order to preserve a small quantity of
some other vegetable matter; and
hence the use of it is not only very
mstly, but even in many cases per-

nicious.
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nicious. Thus the juices of certain
plants cannot be reduced to a syrop or
_essence, but by means of nearly double
the quantity of sugar. It results from
this that those syrups or essences, con-
tain much more sugar than any medi-
cinal substance, and that most frequent-
ly the sugar counteracts the operatioa
of the medicine, and is hurtful to the
patient.

Salt communicates an unpleasant
acerbity to substances, hardens the
animal fibre, and renders it difficult of
digestion. It contracts the animal
parenchyma.* On the other hand, as

B 2 it

* ¢ The salt meat with which the crews of vessels are
fed, appears to be one of the principal causes of the scurvy.
It seems that the same causes which operate to prevent the
fermentation of meat, render italso dificult of digestion.
Though a small quantity of salt may be an obstacle in the
way of putrefaction, the too abundant and frequent use

whieh
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it is indispensable to remove, by means
of water, the greater part of the salt
employed ; almost all the principles
which are soluble in cold water, are
lost when the salt is taken away : there
remains nothing but the fibrous matter,
or parenchyma ; and even that, as has
been said, undergoes a change.

Vinegar can seldom be made use of,
but in the preparation of certain articles

for seasoning.

T shall not enter intoany details con-

cerning what has been said and publish-
el

which is made of it, must canse great obstructions in the
smaller vessels of the body, and these obstructions cannot
fail to overload the stomach of men who have to digest dry
vegetables and biscuits, which sailors advanced in years are
not always able to chew completely. Bad digestion and
obstruction in the smaller vessels may occasionally give rise
to ulcers in the mouth, and spots, which denote the scur-
vy.'—San'é des Marins, by Duhamel,
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ed on the art of preserving alimentary
substances. I shall only observe, that
as far as my knowledge extends, no
author, either ancient or modern, has
ever pointed out, or even led to the
suspicion, of the principle which is the
basis of the method I propose.

It is known, how much, within a
certain period, the public attention,
both at Paris and in the departments,
has been directed towards the means
of diminishing the consamption of su-
gar, by supplying its place by the use
of various extracts, or essences, of in-
digenous substances, The government,
whose philanthropic views are turned
towards all useful objects, does not
cease to invite all those who pursue the
arts and sciences, to investigate the
means of drawing the utmost advantage
from the productions of our soil, in

B 3 order
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order to develope, to the utmost, cur
agriculture and manufactures, and so
diminish the consumption of foreign
commodities.

In order to attain the same end, the
Society for the Promotion of National
Industry* stimulates, by the offer of
flattering rewards, all those whose talents
and labours are directed towards disco-
veries, from which the nation and hu-
manity may draw substantial benefits.
Animated by this laudable zeal, the
Agricultural Society, by its resolution
of the 21st of June, 1809, and its
official notification of it, the 15th of
the July following, made an appeal to
the whole nation, 1n order to collect all
the information and decuments which

might contribute to the composition of
a

® La Société d Encouragement pour I Industric nationale,
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2 work on the art of preserving, by the
best possible means, every kind of ali-

mentary substance.

It was after invitations of so great
weight, that I resolved to make known
a method of effecting this objeet, of
great facility in the execution, and at
the same time very cheap, and which,
by the extension it admits of, may afford
numerous advantages to society.

This method is not a vain theory. It
is the fruit of reflection, investigation,
long attention, and numerous experi-
ments, the results of which, for more
_than ten years, have been so surprising,
that notwithstanding the proof acquired
by repeated practice, that provisions
may be preserved two, three, and six
years, there are many persons who still
refuse to credit the fact.

B 4 Brought
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Brought up to the business of pre-
serving alimentary substance by the
received methods; having spent my
days in the pantries, the breweries,
store-houses, and cellars of Champagne,
as well as in the shops, manufactories,
and warehouses of confectioners, dis-
tillers, and grocers; accustomed to
superintend establishments of this kind
for forty-five years, I have been able to
avail myself, in my process, of a num-
ber of advantages, which the greater
number of those persons have not pos-
sessed, who have devoted themselves to
the art of preserving provisions.

I owe to my extensive practice, and
more especially to my long perseverance,
the conviction :

1st. That fire has the peculiar pro-

perty, not only of changing the com-
bination
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bination of the constituent parts of
vegetable and animal productions, but
also of retarding, for many yearsrﬁa.i‘:
least, if not of destroying, the natural
tendency of those same pruductmns to

decom position.

2d. That the application of fire in a
manner variously adapted to various sub-
stances, after having with the utmost care
and as completely as possible, deprived
them of all contact with the air, effects
a perfect preservation of those same pro-
ductions, with all their natural qualities.

Before T state the details of my
process, I ought to observe that it con-
sists prineipally,

1st. In inclosing in bottles the sub-
stances to be preserved.
B 4 2d.
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2d. In corking the bottles with the
utmost care; for it is chiefly on the
corking that the success of the process
depends. |

3d. In submitting these inclosed
substances to the action of boiling water
in a water-bath (BALNEUM MARIAE),
for a greater or less length of time,
according to their nature, and in the
manner pointed out with respect to
each several kind of substance.

4th. In withdrawing the bottles from
the water-bath at the period prescribed.

§. 1L,
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§ 1L

Description of my Rooms set apart for
carrying on the Process on a large
Scale.*

My laboratory consists of four apart-
ments. The first of these is furnished
with all kinds of kitchen utensils,
stoves, and other apparatus, nécessary
for dressing the animal substances to be
preserved, as well as with a kettle for
broth, gravy, &ec. containing 180
French pints, raised on brick work,
This kettle is provided with a pot to be
put within it, pierced with holes like
a skimmer, with divisions for holding

B 6 various

* Itis obvious, that for the use of private families, and
for carrying on the process on a small s:ﬁ}e, nothing fur-
ther will be requisite, than such véssels and other con-
veniences as are found in every house in the country,

Where provisions are cured for the consumption of the
family during winter.
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various kinds of -meat and poultry.
This pot can be put into and taken out
of the kettle with ease. The kettle is
provided with a wide cock, to which is
fitted, within, a little rose, like that
of a watering-pot, covered with a
. piece of boulting-cloth. In this way I
can procure broth or gravy quite clear,
and ready to be put into hottles.

The second apartment is appropri-
ated to the preparing of milk, cream,
and whey.

The third is used for corking and
tying the bottles and vessels, and putting
them into bags.

The fourth is furnished with three
large copper boilers, placed upon stones
raised on brick work. Theseboilers are

all furnished with a stout lid, fitted, to
rest
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upon the vessels within,  Each boiler is
furnished with a wide cock below, in
order to let out the water at a proper
time. These large boilers are destined
to receive, generally, all the objects in-
tended to be preserved, in orderto ap-
ply the action of heat to them in a suit-
able manner ; and thus they constitute
so many water-baths,*

The

* The reason why itis necessary that large boilers should
be fumished with wide cocks is, that it would take up too
much time to let so large a body of water, always placed
over a heated stove, remain till it became cool § and that,
on the other hand, it would do great injury to those sub-
stances to let them remain too long exposed to the heat.
‘Without inconvenience, therefore, in private families, any
cauldron or earthen vessel may be taken for a water-bath,
provided the water rises to the rim of the bottle. - In case
there should be no vessel sufficiently high, the bottles may
be laid down in the water-bath, care being taken to pack
them well together, lest they should be broken. Many
operations have succeeded well with me this way. The
coeks are somewhat more liable to burst outwards ; but if
the bottles are well corked, there is nothing to be feared.
For instance, it would not be advisable to lay on their

sides,
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The -utensils which furnish the third
apartment for the preparatory process
consist of

1. Rows of bottle racks round the

room.

2. A reel for the iron wire, to be
used for binding the necks of the
bottles and other vessels. (Fig. 1.)

3. Shears and pincers for tying on

the corks. (Fig. 6.)
4.

sides, bottles or other vessels stopped up with stoppers con-
sisting of different pieces of any substance, because the
action of the fire upon this kind of stopper is stronger ;
and however well the vessel might be corked, it would not
be advisable to incur the risque.

Small water-baths are the more convenient, because they
may be placed any where, and removed at will. They
soon become cold, The bottles are taken out when the
water is sufficiently cool to allow of the finger being put

in, and thus the operation is terminated.
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4. Machine for twisting the iron-wire
after it has been divided and cut to a

proper length. (Fig. 2.)

5. Two instruments forming a lever,
and used for compressing, and as it
were biting the corks. (Fig. 3.)

6. A bottle-boot or block, standing
on three legs, and provided with a
strong bat for corking. (Fig. 5.)

7. A stool standing on five legs, for
tying on the corks. (Fig. 4.)

8. A sufficient quantity of linen

bags, for covering the bottles and other
vessels.

9. Two stools covered with leather
and stuffed with hay, in order to shake
the bottles upon them, and in that way

' force
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force a greater number of peas and other
small substances into the bottles,

10. A press for the juice of plants,
fruits, and herbs; with pans, vessels,
sieves, and every thing else that belongs

to it.

Besides my laboratory, consisting of
these articles, I have fitted up three

apartments.

The first, for preparing vegetables :
it 1s furnished with dressers all round.

The second, for storing up and pre-
paring all kinds of fruit.

The third is a cellar, furnished with
bottle racks, for rinsing and setting by
the bottles and other vessels, as in a

store-house,
: I have
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[ have the precaution to keep the
bottles and other vessels I ‘may want,
ready rinsed at hand. I am also sup-
plied with an assortment of corks, com-
pressed and bit in -the instrument al-
ready described. When every prepa-
ration is thus made, the process is half
done.

The principle by which all alimentary
substances are preserved and kept fresh,
is invariable inits eftects. The result in
particular experiments, depends upon
the fitness of each individaal applica-
tion of the principle to the substance
which is to be preserved, according to
its peculiar qualities; but in every case,
the exclusion of air is a precaution of
the utmost importance to the success of
the operation : and in order to deprive
alimentary substances of contact with
the air, a perfect knowledge of bottles

and
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and the vessels to be used, of corks
and corking, is requisite.

§ III.
Of Bottles and Vessels.

I chose glass, as being the matter
most impenetrable by air; and have
not ventured to make any experiment
with a vessel made of any other sub-
stance.. The ordinary bottles have
generally necks too small and ill made ;
they are also too weak to resist the
blows from the batand the action of the
fire : I, therefore, caused bottles to be
made for my especial use, with wider
necks, and those necks made with a
projecting rim, or ring, on the interior
surface, placed below, and resembling,

in form, the rim which is at the top
of

e =
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of the exterior surface of the necks of
bottles. My object was, that when the
cork had been forced into the neck of
the bottle, three-fourths of its length,
in the manner already described, it
should be compressed in the middle.
In this manner the bottle is perfectly
corked on the outside as well as within.
It thus opposes an obstacle to. the
swelling, or expansion, which arises
from the operation of heat upon the
substance enclosed within the bottle.
This mode of forming the neck of the
bottle is so much the more indispens-
able, as I have repeatedly known the
swelling to be so strong, as to push
out corks of three or four lines in
length, though confined by two iron
wires crossed. The bottles and vessels
should be made of a tough substance
[de matiére liante], the former having
the weight of twenty-five or twenty-

SIX
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six ounces for each [lifre* that the bot-
tle contains. The glass ought to be
of equal thickness in every part, or it
1s liable to break m the water-bath.
The form of the Champagne bottle is
most convenient ; 1t i1s the handsomest
as well as the strongest, and is of the

best shape for packing up.

§ IV.
Of Corks.

~ Economy in corks is generally very
unwise, asin order to save a very trifle
in the price of cork, a risk is incurred
of losing the valuable commodity it is
intended to preserve. As corking is

made

# The French litre, consists of nearly two wine pints
and a half,. English measure, .
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made use of in order to preserve and
meliorate certain articles, by depriv-
ing them of all contact with the air,
too much attention cannot be given to
the good quality of the cork, which
should be of eighteen or twenty lines
in length and of the finest quality.
Experience has so fully satisfied me on
this point, that I never make use of
any but superfine corks: these are, in
the end, the cheapest. I further take
the precaution of compressing, and, as
it were, biting the cork, three-fourths
of its length, by means of the instru-
ment already described (fig. 3), be-
ginning at the small end. The cork 1s
rendered more supple ; the pores of
the cork are brought closer ; it is some-
what lengthened, and its thickness is
so much diminished at the extremity
which is put into the mouth of the
bottle, that a large cork may be made

to
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to enter a very moderate opening.
The action of the heat within the
vessel is such, that the cork swells with-
in, and the corking is thus rendered

perfect,

§ V.

Of Corking.

After what has been just said, the
absolute necessity will be apparent of
having good bottles, with a projecting
im o f equal thickness all round within
the neck. Excellent superfine corks
are also indispensable, which have been
compressed in the instrument three
quarters of their length.

Before I cork, I take care that the
bottles containing liquor are filled only
“r




23

up to within three inches of the outer
rim, lest they should burst from the
bubbling and swelling occasioned by
the application of heat to the water.
When the bottles contain vegetables,
fruit, &c. they may be filled up to
within two inches of the rim.

1 place the full bottle upon the bot-
tle-boot already mentioned, before
which I seat myself. This apparatus
is to be supplied with a strong wooden
bat, a small pot full of water, and a
sharp knife, greased with a little suet
or soap, for cutting off the tops of the
corks, which ought never to be raised
much above the head of the bottles.
These arrangements being made, I
place the bottle-boot between my legs,
and taking a cork of a fit size, I dip
one half of it into the little pot of -
water, 1n order to facilitate its entrance;

| and
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and having wiped the end, I then put
it to the mouth of the bottle, at the
same time turning it round. I hold .
it in this position with my left hand,
which I keep steady, that the bottle
may stand upright. I take the bat in -
my right hand, in order to drive in the
cork by force of blows.

~When 1 find, at the first or second
blow of the bat, that the cork has
somewhat entered, I take my hand from
the cork in order to hold with.it the
neck of the bottle ; which I fix firmly
and upright upon the bottle-boot ; and

by dint of repeated blows, I continue
to drivein my cork three-fourths of it’s
. length. The quarter of the cork which
remains above the bottle, after having
refused to yield any further to the re-
‘doubled blows of the bat, assures me,
in the first place, that the bottle is

completely
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completely . corked, and this same re-
sidue serves also to hold the double
crossed iron wire which is necessary to
bind fast the cork that it may be able
to resist the action of heat on the
water-bath, I must repeat again, that
too much attention cannot be given
to the corking : no circumstance how-
ever minute ought to be neglected, in
order to effect the rigorous exclusion
of the air from the substance to be
preserved ; air being a most destructive
agent, and the one which is most se-

dulously to be counteracted in the
course of the process*.

C The

* Many persons believe they have corked well, when
they have forced the cork even with the mouth of the
bottle ; but this is a great mistake. On the contrary,
whenever the whole of the cork, instead of withstanding
the blows of the bat, is forced into the bottle, it is advise-
able to draw it out and substitute another in its place.
Thus the believing thata botile corked very low is well

.
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The bottles being well stopped up, I
then fasten the cork down with a coun-
ple of iron wires crossed : this is an

| easy

eorked, because no liquor éscapes when the bottle is turned
with its neck downwards ;3 is an error, which, joined to
the use of bad corks, causes a number of losses. He who
corks with care and judgment is satisfied that the opera-
tion has been performed well by the resistance of the cork
to the blows of the bat, and never thinks of turning the
neck of the bottle downwards, It is besides sufficient to
reflect on the punctures met with in cork, and on all the
hidden defects which may subsist in the interior even of
the finest cork, by means of which, the air may be intro-
duced ; in order to be convinced of the propriety of making
use of none but the very best corks, and that, after having
well compressed them in the machine for that purpose ;
and also of corking them so closely that they become very
much compressed in the middle.

It is in this way only, that losses can be prevented from
frequently taking place, which have often no other cause
than bad corking ; fnr:, if a bottle does not instantly run
when carelessly corked, it proceeds from this circum-
stance, that the air has not had time to penetrate through
the apertures which may be in the interior of the cork :
and, in fact, how different is the quality of wine, drawn
from the same cask ! and how many bottles do we mect
with, which have lost more or less of their contents!
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easy operation, and any one can do It
who has once seen it done.

Ithen put each bottle in a bag of
canvass or coarse linen cloth, made for
the purpose, sufficiently large to wrap
up the whole of the bottle up to the
very cork. These bags are made in
the shape of a muff, open alike at both
ends : one of these ends is drawn with
a striﬁg running in a gutter, leaving an
opening of about the width of a crown
piece; the otherend is provided with a
couple of small strings, in order to tye
the bag round the neck of the bottle.

By means of these bags, I can dis-
pense with the use of hay or straw in
packing up the bottles in the water-
bath ; and, whenever any one of them
breaks, the fragments are preserved. in
the bag. Tam spared a great deal of

| c 2 trouble
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trouble and a number of inconvenien-
ces which I had formerly to sustain, in
picking up the pieces of the bottle out
of the straw or hay'I then made use of.

After having spoken of bottles, their
- form and quality ; of stoppers, and the
length of the fine cork of which they
ought to be composed ; of the corking
and tying; of bags, their form and
utility ; I proceed to give an idea of
vessels with large necks, that is, glass
jars, which I make use of for preserving
solid and bulky substances, such as

poultry, game, meat, fish, &c.

These jars have necks of two, three,
and four inches diameter, and are of a
larger or smaller size ; like bottles,
they are furnished with a projecting
rim, not only in order to strengthen

the neck, but also for receiving the
iron
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iron wire destined to bind the corks,
I have not yet been able to procure from
the glass-houses a similar projecting
rim in the interior of the neck of these
jars, as I have in that of the bottles.
The completely corking up these ves-
sels, 1s, from this circumstance, ren-
dered more difficult, and demands es-
pecial care.

I met with another obstacle in the
cork itself, from its thinness (more es-
pecially when the cork was very fine),
and also from 1ts ascending pores being
against the grain. I was therefore
obliged to form stoppers of three or
four pieces of cork, from twenty to
twenty-four lines in length, placed to-
gether the way of the grain, the pores
of the cork being placed horizontally,
by means of isinglass prepared in the
following manner.

c3 I melted
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I melted over the fire four drams of
well beaten isinglass, in eight ounces
of water : when melted, I caused it to
vun through fine linen; and then put
it again over the fire in order to reduce
it to one third of its volume. After
which I added an ounce of good full-
proof brandy. I then left the whole
on the fire till it became reduced to
about three ounces, I then put the
glue thus prepared in a little pot over
live coals, and took care to warm my
pieces of cork. I then slightly smeared
- over the pieces of cork with a brush,
in order to glue them together. When
the pieces composing the stopper were
well fixed and glued together, I then
fixed a tight thread t5 the two extremi-
ties of the stopper, in order to keep
the pieces together, and let them dry,
either in the sun or in a gentle heat for

about a fortnight. At the end of this
| time
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time I took a cork-maker’s knife and
cut my stoppers of a proper shape;
and having always fitted them to the
mouth of the jar, they have never
proved defective.

- Having corked my jars, and driven
in the stopper by means of the bat,
the bottles being always placed upright
. in the bottle boot, I made use of a
compound luting. This luting (com-
municated to me by Mr. Bardel) is
made of quick lime, whichis slaked in
the air by being sprinkled with water,
till it becomes reduced to a powder.
The powder to be kept in this state
in corked bottles ready for use. This
lime mixed with a cheese made of
skimmed milk (fromage & la pie),
and formed to the thickness of paste,
produces a luting which hardens rapidly,

c 4 and
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and which withstands the heat of boil-
ing water.

I besmear the whole of the outside
of the stopper with this luting, and I
cover the edge of the jar with hemp
and strips of linen placed above and
close to the stopper, and hanging down
to the rim.

Farther, that the iron wire may have
force cnough to keep down the stopper,
I put a piece of cork seven or eight lines
high, and sixteen or eighteen lines in
diameter, in the middle of the large
stopper which is itself too big to allow
the wire to have any effect upon it.
By means of this second cork, placed
in the middle of the large stopper, I am
able to make the wire take a proper
hold of the cork and give due strength

and solidity to the stopper.
When
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When every thing has thus been
foreseen and prepared, and, above all
things, well corked, tied, and wrapped
up in bags, there remains nothing to
be done, but to apply the preserving
principle, that is, heat, to the substances
duly arranged, and thisis the most easy
part of the operation.

I place all the vessels, bottlesor jars,
upright in a boiler, which 1 then fll
with cold water up to the necks of the
vessels ; I then cover the boiler with
its lid, which is made to rest upon the
vessels. I cover the upper part of the
lid with a piece of wet linen, in order
that the sides of the lid may exactly fit,
and all evaporation from the water-
bath be impeded as much as possible.

When the boiler has been thus filled
and adjusted, I light the fire beneath.
cH When
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When  the water-bath begins to boil,
I take care to maintain the same degree
of heat for the greater or less quantity
of time required by the substances ex-
posed to its influence. 'When this time
has elapsed, I then instantly put out
the fire by means of a coal-extinguisher

(étouffoir).

After the fire has been put out a quar-
ter of an hour, I let out the water of the
bath by means of the cock : after the
water has been withdrawn half an hour,
I uncover the boiler, and I do not take
out the bottles till one or two hours
after the uncovering; and this termi-
nates the operation.

The next day, or a fortnight after-
wards, for that 1s immaterial, I placé
my bottles on shelves, as I do wine, in
a cool and shady place. 1f I purpose
: sending
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sending them a great distance, I think
it worth while to pitch them before I
* place them on the shelves ; otherwise
this last operation is not absolutely ne-
cessary. I have now by me, bottles
which have been three years lying un-
der a stair-case, the substances con-
tained in which retain as much flayour
as if they wese just prepared, and yet
they were neyer pitched.

We have just seen, from all that
has been said, that alimentary sub-
stances, in order to be preserved, should
be, without exception, subjected to the
application of heat in a water-bath ;
after being rigorously excluded from all
contact with the air, in the manner,

and with the precautions already indi-
cated,

The preserving principle is, as I
cb have
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have already observed, invariable in
its effects. Thus every loss I have sus-
tained from any of the articles being
spoiled, had no other cause than an er-
roneous application of the principle,
or some negligence or omission in the
preparatory process already pointed
out. It sometimes happens to me even
now, that my operations do not perfect-
ly succeed ; but no man makes experi-
ments in any of the arts, or in any
branch of natural philosophy, without
being liable to disappointment. Nor
can any one, therefore who is employed
in such a process as mine, flatter him-
self that he may not sometimes find
his commodities spoiled from some de-
fect in a vessel, or in the interior of a
ecork. But in fact, when due attention
is given, these losses seldom take place.

§ VL
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§ VL.
The means of distinguishing among the
Bottles or Jars as they are taken
from the Boiler, such of them as
from some neglect in the preparatory
process, some accident, or the action
of the fire, are in danger of oc-

casioning a loss, or spoiling the sub-
stances enclosed in them.

When the operation is completed, of
whatever kind it may be, 1 take the

greatest care In my power to examine
all the bottles and jars one by one, as
I take them from the boiler.

I have remarked in some, defects in
the glass, asstars and eracks occasioned
by the action of the heat in the water-
bath ; or by the tying, when the mouth
of the vessel has been too weak.

I have
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I have observed in others, a moisture
round the stopper, or little spots near
the mouth, from which I inferred that
part of the substance enclosed had
oozed out during the dilatation or expan-
sion produced by the heat of the water-
bath: these are the two principal ob-
servations that usually occur to me: and
whenever I do observe either of these
appearances on any bottle, I always
set it aside, and make use of the sub-
stance immediately, that nothing may
be lost. |

The first of the flaws pointed out,
arises from the quality, and originally
bad structure of the bottle; but the
second may arise from any one of four
causes :—1, From a bad cork ; 2, from
bad corking ; 3, from the bottle having
been filled too near the brim; and 4,
from bad tying. A single one of these

faults
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faults is sufficient to spoil a bottle ;
more easily, therefore, a complication
of them,

In the applying of heat to the water-
bath, I have had various obstacles to
encounter, more particularly when peas
were to be preserved ; for peas are of
all substances the most difficult to pre-
serve completely. This vegetable when
gathered while it is too young or too ten-
der, dissolves in water, and 1n conse-
quence the bottle is found half empty,
and even this half is not fit to be kept ;
hence, whenever this circumstance oc-
curs, I set aside the bottle and make
use of the article immediately. If the
peas have been gathered two or three
days, the heat occasions them to lose
all their flavour : they become hard;
they ferment before the operation ; the
bottles break in the water-bath with an

explosion ;
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explosion ; those which resist the first
heat break afterwards, or are faulty ;
and this is easily recognized by the
liquor in the bottle, which becomes
turbid ; while peas which are well pre-
served, leave the liquid pellucid.

It is not necessary to recommend dis-
patch and the utmost cleanliness in the
preparation of alimentary substances.
This is absolutely indispensable ; more
especially in what respects thesubstances
themselves, which are to be preserved.

I take care to have all my preparatory
arrangements made before I begin the
process ; that there may be no waiting,
and that the best use may be made

of the time employed in carrying it on.

DESCRIYTION
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DESCRIPTION OF MY PROCESS, AS APPLIED
TO THE VARIOUS ARTICLES INTENDED
TO BE PRESERVED.

§ VIL

Boiled Meat.
(Pot-au-Feu de Ménage).

1 put a quantity of meat into the
pot to be boiled in the ordinary way.
When it was three-fourths boiled, I
took out one half of it, the bones of
which I had already taken off, as I pur-
posed to preserve it, When the meat
was completely boiled, I strained the
broth, and after it had become cool, I
pat it in bottles which I corked well,
tied and wrapped up in their several
bags. The beef which I had taken out
when three-fourths done, I put into
Jars which I filled up with a part of the
same broth, Having corked, luted,

| and
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and tied up these, and wrapped them in
bags, I placed them and the bottles
containing the broth, upright in a caul-
dron or boiler. I filled this boiler with’
cold water up to the rim of the bottles
and jars. I putthe lid upon the boiler,
causing it to rest on the vessels within,
and took care to surround it with a wet
Iinen cloth in order to impede as much
as possible, any evaimraﬁan from the
water-bath. I heated the boiler, and
when the water-bath had been made to
boil, I kept up the same degree of heat
for an hour, and precisely at the end of
the hour, let the fire pass into an ex-
tinguisher. Half an hour afterwards,
I let off the water from the bath, by
means of the cock at the bottom of the
boiler. At the end of another half hour
I took off the id. An hour or two
afterwards, I took out the bottles and
jars, (The time of doing this is, how

ever,
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ever, immaterial, and the operator will
consult his own convenience,) The
next day I besmeared the corks with
rosin in order to forward the bottles
and jars to different sea-ports.

At theend of a year, and a year and
half, the broth and boiled meat were

found as good as if made the day they
were eaten.

e e

§ VIII,
Gravy.

In the year 12, having reason to hope
that I should be employed to provide
some nourishing provisions for the sick
on board his majesty’s vessels, in con-
sequence of some experiments which
had already been made in the sea-ports,

by
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by order of his Excellency the Minister
of the Marine and Colonies, on ali-
mentary productions preserved ac-
cording to my method ; I made the
necessary arrangement for fulfilling the
orders I had reason to expect. In con-
sequence, that I might not want too
many bottles and jars, and that I might
be able to condense the substance of
eight messes in a bottle of the size of
one litre, 1 made the following ex-
periment. As in general, evaporation
cannot take place, but at the expence of
the object to be condensed, * I made
some gravy in the proportion of two
pounds of good meat and poultry to
one litre. My gravy being made and

strained

# Jellies, essences of meat, the substance of ice and
portable soups, which are prepared from the soft and white
parts of animals, preserved at a great expence by means of"
eyvaporation, and drying in stoves with the aid of harts-
horn and isinglass, furnish merely factitious aliments
without flavour or any other than a burnt or moualdy taste,
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strained and suffered to become cool, I
put 1t in bottles. After having well
corked, and tied the bottles and wrap-
ped them in bags I placed them in the
boiler. 1 had taken out, when one
quarter dressed, the best pieces of the
beef and poultry. When these were
grown cold, I put them in jars, and filled
the jars with the same gravy. Having
well corked, luted, tied and wrapped up
these jars, I set them upright i the
same boiler with the bottles of gravy.
Having filled the boiler with cold water
up to the rim of the bottles and jars,
and having covered the lid of the boiler
with a. wet linen cloth I heated the
water-bath. When it was made to
boil I kept up the same degree of heat
for two hours, and completed this ope-
ration as I did the preceding.

The beef and fowls were found well
dressed
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dressed and were kept as well as the
gravy for more than two years,

§ IX.

Broth, or Jelly.

I composed this jelly, according to
the prescription of a physician, of
calves feet and Ii ghts, red cabbagé, car-
rots, turnips, onions, and leeks, taking a
sufficient quantity of each. A quarter
of an hour before I took this jelly from
the fire, I added some sugar-candy
with some Senegal-gum. I strained it
as soon as it was made. After it was
cold it was put in bottles, which were
corked, tied, wrapped up in bags, and
put in the water-bath which was kept
‘boiling one quarter of an hour, and this
jelly was preserved and remained as

good
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good as it was the day on which 1t was
made.

eI e—— 5

§ X.

Round of Beef, Fillet of Mutton,
Fowls and young Partridges.

I prepared all these articles as if for
common use, but only three-fourths
dressed, the young partridges being
roasted, When they were grown cold,
I put these articles separately into jars
- of a suflicient size, Having well cork-
- ed, luted, tied and wrapped them up,
I put them all into the water-bath
which was kept on the boil for half an
hour. They were forwarded to Brest,
and from thence were sent to Sea for
four months and ten days, together
with some vegetables, gravy, and pre-

served
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served milk, all well packed up in a
chest.

When opened, eighteen different
kinds of preserved food were tasted,
every one of which had retained its
freshness; and not a single substance
had undergone the least change at Sea.

- To the experiments made with these
four kinds of provisions, I can add two
others made by myself; the one, a
fricasee of fowls ; and the other, a mate-
lot of eels, carp, and pike, with an
addition of sweet-bread, mushrooms,
onions, butter and anchovies, all dressed
in white wine. The fricasee and the
matelot were perfectly preserved.

These results prove sufficiently that
the same principle, applied with the

same preparatory process, and with the
same
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same care and precautions, in general
preserves all animal productions. But
it is to be observed that in the previous
cooking of each article, it is to be on-
ly three-fourths dressed at the utmost,
in order that the remainder of the re.
quisite cooking may be communicated
by means of the water-bath.

There are a number of articles which
can bear an additional hour of builing
in the water-bath without any danger,
as broth, gravy, jellies and the essences
- of meat, poultry and ham, the Juice of
the grape and of plants, &e. But
there are also others which will sustain
a great injury from a quarter of an
hour’s or even a minute’s too much
boiling. Thus the result will always
depend upon the dexterity, intelligence
and judgment of the operator, *

D § XL

* The celebrated Cuappay says, in his Elémens de
Chimye,
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§ XL
New-laid Egg.s'.

The more fresh the egg is, the longer
it withstands the heat of the water-bath.
I

chimie, discours préliminaire, p. cxxxi, * We hear in
manufactories of nothing but the caprice of experiment,
but this vague phrase has its origin only in the ignorance
in which the workmen are of the true principles of their
art; for nature does not act according to any principle of
discernment, but obeys constant laws. The dead matter
which we empluy in our manufactories, exhibits necessary
effects in which the will can have no share, and conse-
quently can have no caprice. Make yourself acquainted,
we should say to the manugl operator, with the substance
on which you are to operate, study better the principles of

‘your art, and you will be able to foresee, predict and cal-

culate every thing. It is your ignorance alone which
renders your operations a constant groping in the dark,
and a discouraging alternation of success and disappoint-
ment.”’

In fact, the operator who proceeds with a perfect know-
edze of the principles of his art, and of the resultsof its
application, will never ascribe the failure of his process to

caprice, but will impute it to the neglect of some indis-
pensable
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I consequently took eggs the day they
had been laid, placed them in a jar
with raspings of bread, to fill up the
vacuities, and secure them against
breaking when removed to a distance.
Having well corked, tied and luted the
jars, &e. I placed them in a boiler of
a proper size * to give them seventy-
five degrees of heat. 4+ Having taken

D 2 the

pensable precaution in the application of his principle;
and his disappointment will serve as a guide for him to
calculate better and improve his preparatory process.
Convinced that the effects that flow from his principle are
invariable, he knows that every kind of loss and damage
can proceed only from an error in the application of his
principle.

* This operation performed on a great scale, thatisina
larger boiler, would require too much exactness, as it
would be more difficult to command just the due degree of
heat in such a boiler than in asmall water-bath which may
be set on and taken off at pleasure,

+ That is, of Reaumur, or 200 of Fahrenheit, in like
manner, the eighty of Reaumur, or boiling point men-
Woned below, is 212 of Fahrenheit, T.
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the water-bath from the fire, I took
out the eggs as soon as the water was
so cool that I could put my finger in it.
I then took out the eggs and kept them
six months. At theend of that period
I took the eggs out of the jar, put them
into cold water which I set on the fire
and heated it to seventy-five degrees, I
found them fit to dip a toast of bread
into, and as fresh as when I prepared
them. As to hard eggs, which are to
be cut into slices and fricaseed, I heat

the water-bath eighty degrees, and as

soon as it begins to boil, I remove the
water-bath from the fire.

§ XIL
Milk.

I took twelve litres of milk fresh from

‘the cow ; I condensed it in the water
bath
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bath and reduced it to two-thirds of its
volume, frequently skimming it. Then
I strained it through a boulting cloth.
When cold I took from it the skim
which had risen while it was cooling,
and bottled it, with the usual process,
and afterwards put it in the water-bath
which I let boil for two hours; and at
the end of several months, I perceived
that the cream had separated itself and
was swimming in the bottle in the
form of flakes. Toobviate this incon-
venience, I made a second experiment
on a like quantity of milk which I con-
densed in the water-bath, reducing it
to one half instead of one third as I had
done the former. I then added to the
milk, so reduced, the yolks of eight
new-laid eggs well beaten.  Having
left the whole thus well mingled half
an hour on the fire, I completed the ex-

D 3 periment



54

periment as before. This expedient
perfectly succeeded.

The yolk of egg had so completely
combined all the particles, that at the
end of a year, and even of eighteen
months, the milk remained as fresh as
when I put it in the bottles. The first
also was preserved more than two years.
The cream which was in flakes disap-
peared when put on the fire. Both
sustained the boiling alike. From
both, butter and whey were afterwards
obtained. In the different experiments
and chymical analyses to which they
were exposed, it was found that the
last, being much the better, was equal
to the best cream sold at Paris to drink

with coffee,

§ XIII.
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§ XIIL

Cream.

T took five litres of cream taken with
care from milk of the preceding
evening . I condensed it in the water-
bath to four litres, without skimming
it. I took off the skim which was
formed above, in order to strain it
through a boulting cloth afterwards,
and let it cool. After having taken off
the skim which had risen while cooling,
I put it in half bottles, observing the
usual process, and let the water-bath
boil for one hour.

At the end of two years this cream
was found as fresh as if prepared the
same day. I made some good fresh
butter with it; making from four to

five ounces of butter from half a litre
of cream,

D 4 § XIV.
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§ XIV.
Whey.

I prepared some whey by the ordinary
process. ‘When clarified, and grown
cold, I put it in bettles;, &e. and let it
remain in the water-bath which was
boiling one hour. However well the
whey may be clarified ; when put into
the water-bath, the application of the
heat always detaches some particles of
cheese which are deposited. I preserved
some in this way two and three years,
and before ] made use of it, I strained
it that it might be very clear. On an
emergency you may content yourself
with carefully decantering the whey for
this purpose.

§ XV,
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Of Vegetables.

__ As the difference of: climates renders
the productions of different countries
more or less early, and varies their
qualities, kinds and denominations,*
attention will be given by the operator
to the circumstances of the spot in
i?hich_ he resides.

- At Paris and its environs, June and
July are the best months for preserving
oreen peas (pefits pois wverts), small
windsor beans (petites féves de marais),

D5 and

* For this reason the'translator adds the original names
of the vegetables spoken of. It may happen that some of
the kinds of fruits and roots mentioned by the author, do
not exactly correspond with those which are considered as

“the same in this'mmitrf. Whatever peculiarities there
-may bein the articles themselves, these will hardly affect

. the treatment they have to undergo in the process of pres
serving them. T,
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and asparagus (asperge). At alater pe-
riod, these vegetables suffer greatly from
heat and dryness. In August and Sep-
tember I preserve artichokes (arti-
chauts), French beans (haricots verts et

blancs), and caulifiowers (choux-fleurs).

In general, all vegetables intended
to be preserved should be used as re-
cently gathered as possible, and pre-
pared with the utmost rapidity, so that
there should be as it were, but one step
from the garden-bed to the water-bath.

§ XVL
Green Peas.
(Petits pois verts.)

The clamart and the crochu are the
two kinds of peas which I prefer, es-

.. pecially
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pecially the latter, which is the most
juicy and sweet of all, as well as the
earliest, except the michaux (hastings),
which is the first pea, but this kind 1s
not fit to be preserved. I gather the
peas when they are not too young and
tender, for they are apt to dissolve in
water during the operation. I take
them when they are of a middling size.
They arethen in a more perfect state,
and have an infinitely finer taste and
flavour. I shell them assoon as they are
gathered. I separate the large ones
and they are then put in bottles, the
bottles being for that purpose placed on
the stool before mentioned, in order
that as many peas as possible may, by
shaking the bottle, be made to go into
them ; I then cork the bottles, &e. and
put them in the water-bath, which is
made to boil for an hour and half, if the
season be cool and moist ; and two

D 6 hours
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hours in a dry and hot season ; and I
terminate the operation as before.

I also put in bottles the larger peas
which 1 had separated from those
which were more delicate, These also,
I put into the water-bath which I let
boil according to the season, two hours,
or two hours and an half.

§ XVIL

Asparagus.
(dAsperge.)

I clean the 'iaslparagus as if for ordi-
‘nary use, either with the staIkﬂ, or the
buds only.—Before T put them in bot-
tles or jars, I plunge them into boil-
ing water, and afterwards into cold
water, in order to take away the pe-
culiar sharpness of this vegetable.
; o The
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The stalks are placed in the jars
with great care, the heads being
downwards: the buds are put In
bottles.  After both are well drain-
ed, T cork the bottles, &c. and I put
them in the water-bath, where they

remain only till the water thoroughly
boils. |

§ XVIII.

Windsor Beans.
(Petites féves de marais.)

- Neither the feverole (the small dried
bean) - nor the julienne, which re-
sembles it, are fit to bepreserved. I
make use of the genuine Windsor, or
broad bean, which 1s of the thickness
and breadth of the thumb, when ripe.
I gather it very small, about the size of ~

the
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the end of the little finger, in order to
preserve it with its skin. As the skin
becomes brown when in contact with
the air, I take the precaution of put-
ting the beans in bottles as soon as
shelled. When the bottles are full,
the beans having been shaken down
gently on the stool, and in that way
the vacancies in the bottle having been
filled up; I add.to each bottle a little
bunch of savory ; I cork them quickly

in order to give them one hour’s boiling

in the water-bath. When this vege-
table has been quickly gathered, pre-
pared and preserved, it has a white,
greenish colour : on the contrary, when
the operation has been tardy, it becomes
brown and hard.

§ XIX

- i e s e s s
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§ XIX.

Peeled Windsor Beans.
(Féves de marais dérobées.)

In order to preserve Windsor beans
stripped of their skins, I gather them
larger, about half an inch long at the
utmost. [ take off the skin, bottle
them with a small bunch of savory,
&c. and I put them in the water-
bath, which is made to boil an hour and

half.

§ XX.

French Beans.
(Havricots verts et blancs.)

The bean known by the name of
bayolet, which resembles the Swiss
bean, 1s the kind fittest to be preserved

green
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green, with the pod.- It combines uni-
formity with the best taste. I cause
the beans to be gathered as for ordinary
use. I 'string them, ‘and put them in
bottles, taking care to shake them on
the stool, to fill the vacancies in the
bottles. I then cork the bottles and
put them in the water-bath, which 1s
to boil an hour and half. When the
beans are rather large, I cut them
lengthways into two or three pieces :
and then they do not require being in
the water-bath longer than one hour.

Of the kinds of haricot, of which
the seeds or beans themselves are to
be preserved, the Soissons haricot is
justly! entitled: to the preference. For
want of that, I take the best of any
:c-ther species of the haricot blanc that
I can meet with. I gather it when the

shell begins to turn yellow, I then
shell




65

shell 1t immediately, and bottle it,
&c. I put it in the water-bath, to give
it a two hours’ boiling.

§ XXI.

Artichokes.
- (Artichauts.)

To preserve artichokes whole, I ga-
ther them of 'a middling size; after
"having taken off all the useless leaves
and pared them, I plunge them into
boiling water, and 1mmediately after-
wards into cold water. Having drained
them, I put them into jars which are
corked, &c., and they receive an hour’s
boiling.

To preserve cut artichokes (en quar-
tiers), I divide them (taking fine spe-
cimens)

|
|
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cimens) into eight pieces. I take out
the choke and leave very few of the
leaves. 1 plunge them into boiling
water, and afterwards into fresh water.
Having been drained, they are then
placed over the fire in a saucepan, with
a piece of fresh butter, seasoning, and
fine herbs. When half dressed, they
are taken from the fire and set by to
cool. They then are put in jars, which
are corked, tied, luted, &c. and placed
in the water-bath, in which they re-
ceive half an hour’s boiling.

§ XXII

Cauliflowers.
(Choux-fleurs.)

I plunge the cauliflower, like the ar-
tichoke, in boiling water, and then in

cold
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cold water, after having first plucked it.
When well drained, I put it in jars,
which are corked, &e. I place it in
the water-bath, in order to give it half
an hour’s boiling, &c.

As the seasons vary, and are some-
times dry and sometimes moist, it will
be soon obvious, that it i1s necessary to
study and adapt the various degrees of
heat required according to the season.
Attention to this circumstance must
never be disregarded, For instance,
m a cool and damp year, vegetables
are more tender and consequently more
sensible to the action of fire. In this
case, the water-bath should be made
to boil seven or eight minutes less; and
in dry seasons, when vegetables are
firmer, and better support the action
of fire, seven or eight minutes boiling
should be added,

§ XXIII.
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SRR

Sarre?._
(Oseille,)

I gather oseille (sorrel), belle-dame*
noirée (beet), laitue (lettice), cerfeuil
(chervil), ciboule(green onion), &e. in fit
proportions.. ‘When'they have all been
well plucked, washed, drained, and min-
ced,. I cause the whole to be stewed toge-
therin a copper vessel well tinned. These
vegetables ought to be well stewed, as
if for daily use, and not dried up and
burned as is. often’ done’ in families,.
when it is .intended to preserve them.
This quantity of stewing is the most
fit. When my herbs are thus prepared,
1 set them to cool in earthen or stone

vessels,  Afterwards 1 put them in
bottles.

® A species of the Bella-dona very generally made use
of as an ingredient in French soups, T,
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bottles with a wide mouth. - I:cork
them, &c. and [ put my sorrel in the
water-bath, which is allowed a quarter
of an hour’s boiling merely. This time
is sufficient for preserving it ten years
untouched, and as fresh as if it was
just taken from the garden. This mode
1s, without dispute, the best and most
economical for families and hospitals,
civil.and military. It is, above all,
most advantageous to the Navy: for
sorrel thus prepared may be brought
from the Indies, as fresh and savoury
as if dressed the same day,

§ XXIV.

Spinage, Succory, and other Herbs.
(Epinards et chicorées.)

Sorrel and succory are prepared as _if
for daily use. When fresh gathered,

plucked,
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plucked, scalded, cooled, squeezed and
minced, I put them in bottles, &e.
to give them a quarter of an hour’s
boiling in the water-bath, &e.

Carrots, cabbages, turnips, parsnips,
onions, potatoes, celery, chardoons
(cardons d Espagne), red beet, and
generally, all vegetables may be pre-
served alike, either simply scalded, or
prepared with soup, in order to be used
when taken out of the vessel. In the
first case, I cause the vegetables to be
scalded and half boiled in water with a
little salt, I then take them from the
water in order to strain them and let
them cool; and afterwards put them
into bottles, and into the water bath.
I let the carrots, cabbages, turnips,
parsnips, and red beet, remain in the
water-bath while 1t boils one hour:

and the onions, potatoes, and celery,
&e.
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&e. half an hour. In the other case
I prepare my vegetables with soup,
either with or without meat, as for or-
dinary use. When three-fourths
boiled and well prepared and seasoned,
I take them from the fire to let them
cool. Then I put them in bottles, &ec.
and give them a good quarter of an
hour’s boiling in the water-bath,

§ XXV.
A Soup called Julienne.

I compose a Julienne of carrots,
leeks, turnips, sorrel, French beans,
celery, green peas, &e. These I pre-
pare in the ordinary way, which con-
sists 1n cutting the carrots, turnips,
leeks, French beans and celery into

small
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small pieces, either round or long.
Having well plucked and washed them,
I put these vegetables into a saucepan
over the fire, with a largish piece of
fresh butter. When these are half-
done, I add the sorrel and green peas.
After the whole has been stewed down,
I moisten the vegetables with good
gravy, prepared for the purpose, with
good meat and poultry. Ilet the whole
boil half an hour. Then I withdraw the
fire to letit grow cool ; and having put
‘the Julienne into bottles, &c. I let it
boil half an hour in the water-bath.
Julienne prepared in this way, has been
kept by me more than two years.

The Julienne au maigre is prepared
in the same manner, except that,
instead of gravy, I moisten my vege-
~ tables, when well dressed, with a clear

vegetable soup, either of French beans,
lentils,
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lentils, or large green peas, which I
have preserved ; and I give it in like
manner half an hour’s boiling in the
water-bath.

§ XXVI.

Vegetable Soup.
(Coulis de Racines).

I compose and prepare a vegetable
soup in the usual way; I make the
soup so rich, that a bottle of the size of
a litre can supply a dish for twelve
persons, by adding two li¢res of water
to 1t, before i1t i1s made use of. When
it has grown cool, I put it in bottles, to
give it half an hour’s boiling in the
water-bath,

E § XXVIL
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§ XXVIL.

~ Love-Apples.
(Tomates, ou Pommes d' Amour.)

I gather love-apples very ripe, when
they have acquired their beautiful
colour. Having washed and drained
them, I cut them into pieces and dis-
solve them over the fire in a copper
vessel well tinned. When they are
well dissolved and reduced one third in
compass, I strain them through a sieve
sufficiently fine to hold the kernels.
When the whole has passed through, I
replace the decoction on the fire, and I
condense it till there remains only one
~ third of the first quantity. Then I let
them become cool in stone pans, and
put them in bottles, &c., in order to
give them one good boiling only, in the

water-bath.
> I have
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I have not yet tried any experiments
with the flower of the love-apple, but
there is no doubt that this new method
will furnish means of deriving, at a
slight expence, a great value from them
also.

§ XXVIIL

Herbs and Medicinal Plants.
(Plantes Potagéres et Médicinales).

I filled a bottle with mint (menthe
potwvrée) i branches and full of flowers.
I stirred 1t with a stick to make the
bottle hold a greater quantity of 1t. I
corked it well, &c. and gave it a slight

boiling in the water-bath. It was per-
fectly preserved. .

The same may be done with all
E 2 plants:
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plants to be preserved in bunches. The
operator will calculate the degree of
heat which it will be necessary to give
to the several subjects of his expe-
riment.*

§ XXIX.

* The mode of extracting the juice of plants by means
of water has more or less inconvenience., All those
juices which have a principle that is very volatile and easy
to evaporate, lose infinitely, even in warm water ; much
more so therefore, when the heat of the water is raised to
a bigher degree, and when the plants have. been left for a
long time in digestion, :

Aromatic vegetables are infused, when the object is to
preserve the aroma, aryd. not impart to the water the
extractive principle which the plant contains. Therefore,
tca and coffec are made by infusion. But all the theories
ancient and modern, and all the new apparatus employed
to seize and hold fast the aroma of the coffee are still very
dcficient.

Ebulli:ion which is ofien times resorted to in order to
extract the aroma of plants by means of distillation,
in spite of all the apparatus made use of for keeping the
same closed up, most fiequently destroys the nature of the

productions.

Net

-
S T L S S——_F
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$.v.400
The Juices of Herbs.

"1 have succeeded in preserving very
well the juices of such plants as lettuce,
chervil, borage (bourache), wild succory
(chicorée sauvage), water-cresses (cres-
son de fontaine), &ec. I prepared and
purified them by the usual process,l
corked them, &c. inorder to give them
one boiling in the water-bath.

E 3 § XXX,

Not only are the principles extracted by the water in-
jured by this first operation, but they scarcely retain any
strength after the evaporation which it is uspal to make
them undergo, in order to form essences of them. 'The
extract therefore, exhibits nothing but the appearance of
the soluble and nutritive principles of vegetable and animal
substances ; since fire, which iz necessary to form an essence
by means of evaporation, destroys the aroma and almost all
the properties of the substance which contains it.
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§ XXX,
Ewifs and their Juices.

Fruits and their ; juices require the
utmost celerity in the preparatory pro-
cess, and particularly in the application
of heat to the water-bath.

The fruit which is to be preserved
" either whole or in quartﬁrs, ought not
to be completely ripe, because it dlE-
solves in the water-bath. In like man-
ner it should not be gathered either at
the commencement or the end of the
season. The first and the last of the
crop have neither the fine flavour, nor
the perfume of those which are gather-
ed in the heighth of the season, that
is, when the greater part of the crop
of each species is ripe at the same
period.

§ XXXI,
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W hite and Red Currants in Bunches.
(Groseilles rouges et blanches en
Grappes.)

I gather the white and red currants
apart, and not too ripe. I collect the
finest, and in the finest bunches ; and
I bottle them, taking care to shake
them down on the stool, in order to fill
- up the vacancies in the bottle. . Then I
cork them, &c. in order to put them in
the water-bath which 1 am careful to
watch closely; and as soon as I per-
ceive it boils, 1 withdraw the fire ra-
pidly, and a quarter of an hour after-
wards draw off the water from the bath
by means of the cork, &e.

B4 1§ XXXII,
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§ XXXIL

W hite and Red Currants, stripped.
(Groseilles rouges et blanches égrenées.)

I strip the white and red currants
apart. They are immediately put into
bottles, and 1 conclude the operation
with the same attention as in preserving
the currants in bunches. I preserve a
greater quantity of currants stripped,
than in bunches; .s the stalks always
give a harshness to the currant juice.

§ XXXIIL

~ Cherries, Raspberries, Mulberries.
(Cerises, Framboises, Mures et Cussis.)

| I gather these fruits before they are

too ripe, that they may be less squeez-
' ed

-

= e
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ed in the operation. I put them in
separate bottles, and shake the bottles
gently on the stool. I cork them, &c.
and I complete them in the same man-
ner, and with the same care as the
currants.

§ XXXIV.
Juice of Red Currants.

I gather red currants quite ripe, and
squeeze them upon fine sieves. I put
into a press the skins which remain
upon the sieves, in order to extract all
the juice which may be in them, and
this I mix with the former juice. 1
perfume the whole with a little rasp-
berry juice, and 1 strain this decoction
through a sieve finer than those used
before, I put the juice in bottles, &ec.

E 5 and
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and - eprsé them to the water-bath,
with the same attentmn as the strrpped
currants, &e.

I proceed in the same manner with
the juice of white currants and bar-
berries (¢pines-vinettes), as well as
with that of pomegranates, oranges,
and lemons.

§ XXXV..

Strawberries.
(Fraises.)

I made a number of experiments on
the strawberry, and in various ways,
withouat being able to obtain its per-
fume. I was forced to have récourse
to sugar: in consequence, I squeezed
some strawberries, and strained them

through
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through a sieve, as if T were about to
make ice. I added half a pound of
powder sugar, with the juice of half a
lemon, to a pound of strawberries. 1
mixed the whole together, and put the
decoction in bottles which I corked,
&e. T exposed it to a water-bath till it
began to boil, &ec. This mode suc.
ceeded very well, in every respect ex-
cept the colour, which was considerably
faded ; but that may be supplied.

§ XXXVI.

 Apricots.
(Abricots.)

For' the table, the wild and garden
apricot (l'abricot commun, et labricot-
péche) both taken from trees st&nding
free in the open air, are the best kinds

E 6 for
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for preservation: I commonly mingle
these two kinds together, because the
former supports the latter, which has
more sugar in it, and which dissolves
more from the action of heat. They
may nevertheless be prepared apart,
provided the precaution be taken of
letting the garden peach remain a few
minutes less in the water-bath than the
wild peach. That is, as soon as the
water-bath begins to boil, the fire is to
be taken away from the garden peach,
while the fire may be allowed to remain
under the wild peach until the water-
bath completely beils.

I gather the apricots when they are
ripe, but somewhat firm; when, on
being squeezed gently between the fin-
gers, the stone 1s perceived to detach
itself from the fruit. As soon as ga-

thered, I cut them in halves, take out
the
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the stone, and peel off the skin with a
knife as delicately as possible. I put
them into bottles, either in halves or
quarters, according to the size of the
mouth,- and shake them on the stool to
fill up the vacancies, I add to each
bottle from twelve to fitteen almonds ;
I cork them and put them into the
water-bath to receive one boiling only ;
and 1 instantly withdraw the fire with
the same precaution as made use of in
the preparation of the currants, &c.

§ XXXVII.

Peaches and Nectarines.
(Péches, Brugnons.)

The grosse mignonne and the calande
are the two kinds of peach which unite
the most flavour and perfume. For

want
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want of these, take the beﬂz I can
meet with, -

- I gather the nectarine (brugnon) more
ripe than the peach, because it supports
the heat better : and on the other hand,
I leave the skin on it in order to pre-
serve it.  Moreover, the same process is
observed as in preserving the nectarine,
the peach, and the apricot; in every
instance watching the water-bath close-
ly, as I do in preserving the bunches
of currants.

§ XXXVIII.
Prunes from Green Gages, and Plumbs.

( Prunes de Reine-Claude et Mira-
' - belles.)

I have made pranes of whole green-

gages, including the stone and the stalk,
as
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as well as of other great plums; and
even of perdrigons and alberges, which
succeeded very well, But there are
these inconveniences in preserving the
largest fruits whole, that few of these
large plums can be put into even a
large jar, since the vacancies cannot be
filled up by shaking the fruit, without
altogether crushing them; and that
when the heat of the water-bath 1s ap-
plied to them, they shrink, and the
jars are found half empty.

In consequence, I have abandoned
this too expensive mode, and am ac-
customed to preserve all these large
plums, cut in halves, after having ta-
ken out the stone. This is the easiest
and most economical manner, corks of
a sufficiently large size for large objects
being very dear, and also rare, when
the cork is very fine; the vessels too

which
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which have a narrow or middling neck
are more easy to be well corked, and
the operation is in consequence more
certain. As to the mirabelle [a small
white plum ] and all other small plums,
I prepare them with the stone in them,
-after having taken off the stalk ; for
they are in this way easier to shake
close, and they leave but few vacancies
in the bottles. In general, I observe,
in the preservation of all these prunes,
either whole or cut in halves, the same
process, care and attention, which I
have pointed out under the head of
apricots and peaches.

§ XXXIX.
Pears of every kind.

When the pears are peeled, and cut

into quarters, and the pips with their
husks
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husks are taken out, I put them into
bottles, &ec. in order to place them in
the water-bath. I carefully attend to
the degree of heat they have to receive,
which, if they are of a kind usually
eaten raw, should not be more than
sufficient to make the water-bath boil.
When the preserve consists of pears
usually stewed or boiled, then I let them
remain boiling in the water-bath, five or
six minutes, Pears which have fallen
from the tree require a quarter of an
hour’s boiling, &c.

§ XL.

Chesnuts, Tryffles, and Mushrooms.
(Marrons, Truffes, et Champignons.)

I pierce chesnuts at the point with the
point of a knife, as if I meant to roast

them.
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them. I put them in bottles, and gilre
them one boiling in the water-bath.

Hmrmg well washed and brushed the
truffles in order to take away all the
soil, I cut off the upper part gently
with a knife. Then 1 put them into
~ bottles either whole or in pieces, ac-
cording to the diameter of the neck.
The remainder 1 put in bottles apart.
The whole being well corked, &e. I
put them in the water-bath to receive
an hour’s boiling, &c. It is not neces-
sary to recommend that the truffles
should be sound, and recently gathered.

I take Mushrooms fresh from the bed,
well formed and firm. Having peeled
and washed them, I put them in a
saucepan on the fire, with a piece of
butter or some good olive-oil, in order
to make them eject their liquor. I

leave
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leave them on the fire till this liquor 1s
reduced one half. I withdraw them in
order to let them grow coolin a pan;
after which, I bottle them and give
them one good boiling in the water-
bath.

§ S,

The Juice of the Grape or Must.

During the vintage of 1808, I took
black grapes, carefully gathered from
the vine ; after having taken away the
rotten and green grapes, and stripped
the others from the stalks, I squeezed
them upon a fine sieve, and afterwards
put into a press the husks which re-
mained on the sieve, in order to extract
the remainder of the juice ; and then put
the produce both of the sieve and the

press
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press into one cask. Having let it
stand in this state twenty-four hours,
I put it in bottles, &c. to give it one -
good boiling in the water-bath. When
the operation was completed, I with-
drew the bottles from the boiler. The
action of the fire had precipitated the
little colour which the grape-juice had
assumed during the preparation, and it
was become very white, I then placed
it in my laboratory in a rack as if it
had been wine.

I repeated all these experiments on
the 10th of September 1809, in the
presence of the special commission
nominated by his Excellency the Mi-
nister of the Interior, composed of the
most distinguished persons of the pro-

fession,

~ New experiments which I have be-
' gun,
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gun, as well as others which I purpose
to make on various objects, will be de-=
tailed ina memoir which I shall publish

as soon as I shall be able to speak of
‘their result.

OF THE MODE OF MAKING USE OF
THE SUBSTANCES WHICH HAVE BEEN
FPRESERVED.,.

§ XLIIL
Meat, Game, Poultry, Fish.

Meat which has in the preparatory
dressing, as well as the boiling it re-
ceived in the water-bath, received its
due quantity of cooking, will, when it is
taken to be used, require only to be pro-
perly warmed in order to produce both
soup and meat (potage et bouilli).

For
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For the sake of greater economy, and
to lessen the number of botties and
jars wanted, it is better to make in the
first instance a good gravy as already
pointed out by me. For both the beef
and the gravy need only to be warmed,
and by adding one half or two-thirds
of water to the gravy a good soup is
provided.

In this manner, a bottle containing a
litre of gravy may, by adding two litres
of boiling water to it at the moment
that it is to be used, and adding a little
salt, furnish a dozen good messes. Thus
it is easy at a very slight expence to
keep a little stock of provisions against
an emergency and hot weather, when
it 1s so difficult to procure them, more
especially in the country.

All meat, poultry, game, and fish,
which
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which have received three-fourths of
their dressing in the preparatory pro-
cess, and the remainder in the water-
bath as already pointed out, may, when
taken out of the vessels, be heated to
the proper degree in order to be in-
stantly served at table. If, for instance,
the substance taken from the bottle or
jar, had not received either enough
previous dressing, or enough heat from
the water-bath ; it is immediately put
on the fire in order to supply what is
~ deficient.  Consequently, when the
operator has taken due care in making
his preparations, having properly sea-
soned and dressed them, the use to be
made of them afterwards, will at all
‘events be easy and convenient; for on
the one hand they will need only to
be warmed, and on the other hand,
they may, if necessary, be eaten cold.

‘Substances
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Substances thus prepared and pre-
served, do not, as might be imagined,
require to be consumed as soon as they
are opened. Provisions may be used
from a vessel eight or ten days after it
has been uncorked,* care being taken
only to replace the cork as soon as the
necessary part of the provision has been
taken out. Besides, it is easy to regu-
late the size of the vessels from one to
twenty-five litres or more, according
to the rapidity of the expected con-
sumption.

«d LI

# See the report made to the Société d'Encouragement
pour ' Industrie nationale, by Mr, Bouriat, in thé name of
the Committee, Two half-bottles, one of milk, the other
of whey, after remaining uncerked fiom twenty to thirty
days, had been re-corked with little cork ; nevertheless
the two substances retained all their propertics.
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§ XLIII.

Jellies made of Meat and Poultry.

A well prepared and preserved jelly,
carefully taken in pieces out of the jar
may be used to garnish cold dishes, or
it may be even dissolved in the water-
bath, the vessel containing it being first
uncorked ; afterwards it may be poured

in a dish to congeal again before it 1s
made use of.

Under an infinity of circumstances, a
cook may be in want of the substances
necessary to make a sauce with. Bat
with the essences of meat, poultry,
ham, &ec. as well as with a provision of

jelly well preserved and prepared, they
may be furnished in an instant,

The broth or jelly prepared and pre-
served as pointed out in page 46 is eaten

F either
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either cold as it is found in the bottles,
or diluted with more or less boiling
water, i the proportions which persons
of experience may judge suitable in
the several instances.

§ XLIV.
Milk and Cream.

Cream, Milk and Whey, prepared
and preserved in the manner already
pointed out, are used in the same way,
and for the same daily purposes as the
same articles when fresh.

Since cream and milk are perfectly
preserved in this manner, there is no
doubt that desert-creams might be pre-
served by a similar process, as well as
those which are used for ices. These,

having been well prepared and com-
pleted

el N e,
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pleted before they are put into bottles,
will only require to be gently warmed
in the water-bath, the bottles being un-
corked, ‘in order to facilitate its coming
out of the vessel. In this manner
creams and ices may be furnished in-
stantly.

§ XLV.
Vegetables.

Vegetables put into bottles without
being dressed, and entirely submitted
to the action of heat in the water-bath,
as before described, require to be pre-
pared for use on being taken out of the
bottles. 'This preparation will be made
according to the season, and every
one’s taste and inclination. Attention
must be given to the washing of the

F 2 vegetables
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vegetables when taken from the bottle ;
and to facilitate the taking them out, I
fill the bottle with luke-warm water,
and after having drained it of the first
water, I wash the vegetables in a second
water somewhat hotter, and having
drained them, I then prepare them for
a meat or vegetable soup.

§ XLVL

French Beans.
(Haricots.)

. 1 scald French beans (haricots veris,)
as if they were fresh in water, witha
little salt when not sufficiently dressed
by the preserving process. This often
happens to them as well as to artichokes,
asparagus and cauliflowers. If suffi-
ciently boiled, on being taken out lﬂf

' - the
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the bottles, I have only to wash them
in hot water in order to prepare them
afterwards for vegetable or meat soup.

I scald in the same way the beans of
the haricot blanc; when sufficiently
dressed, I take them from the fire and
leave them in the boiling water, half
an hour, and even an hour in order to
render them more tender; I then pre-
pare them for soup.

$. XLVIIL
Peas, Beans, &c.

Green peas are dressed in various
ways. - If they are ill cooked in the
season, it is the cook who is blamed :
but if they are not found good in winter,
the fault is thrown on the person who
has preserved them, though the fault

F 3 mos)}
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most fréquently arises from some of the
substances employed ; either from the
bad butter, or the oil or rancid fat
which is made use of through neg-
ligence or economy. At another time
they are prepared two hours two soon.
They are suffered to stick to the bottom
of the saucepan when on the fire, and
they are served smelling of the butter
which is turned into oil with a burnt
taste; or they are prepared without
care and with too much precipitation, It
is thus we see green peas brought to the
table swimming in water; but every’
one has his way. The following is
_mine.

As soon as the peas have been washed
and immediately afterwards drained
(for neither this vegetable nor the
windsor-bean must be suffered to re-

main in water, for that would take
away
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away their flavour), I put them on the
fire in a saucepan with a morsel of good
fresh butter. I add to them a bunch
of parsley and chives. After having
tossed them several times In butter, I
dredge them with a little flour, and
moisten them immediately afterwards
with boiling water up to the level of the
peas. I leave them thus to be boileda
good quarter of an hour, until very little
saace remains. Then I season them
with salt'and a little pepper and leave
them on the fire until they are stewed
down, I then take them off the fire
immediately, in order to add a piece
of fresh butter as large as a nut, with
a table spoonful of powder sugar for
each bottle of peas. I toss them well
without replacing them on the fire,
until the butter is melted, and I serve
them up in the shape of a pyramid
upon a dish which I take care to warm

. thnmughly.
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thoroughly. I have observed several
times, that by adding sugar to the peas
when' upon the fire, and giving them
only one boiling, the peas became hard
and the sauce ran so that it could no
longer bind the peas together. Thus 3
great attention should be given to the |
not putting in the sugar and thelast piece

of butter until the moment of serving

them up. This is the only way of
dressing them well, for neither insum-

mer nor winter ought any sauce to ap-

pear among the peas.

Eoa

There is another mode of eating
green peas and which may suit many
persons 3 this consists in simply boiling
the peas in water. When done, the
water is drained off and the peas are
tossed with a piece of good fresh butter,
salt, pepper and sugar, all together over
a very gentle fire, they are then served

.
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up directly upon a very hot dish.  Care
must be taken that the peas do not boil
with the seasoning, otherwise the butter
turns into oil, and the green peas are
dissolved in the water. |

I cook thesmall Windsor-beans,aswell
with as without their skin, by the same
process and with the same attentions
which I observe in dressing green peas.

I make an excellent soup-maigre,
with large preserved peas which are
equally good for a meat soup. As to
asparagus, artichokes, cauliflowers, &ec.
they are dressed in the usual way after
having been washed, &c. Green peas,
beans, French beans, and all kinds of
vegetables may be three-fourths boiled,
seasoned at the same time, asis done
when intended for immediate use, put
nto bottles or other vessels when cool,

F 5 corked,
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corkedy &ec. and allowed one half
hour’s boiling in the water-bath. By
these means vegetables will be preserved
and quite ready, which may be made
use of in an instant, without any other
care than to warm them ; and there are
also many instances in which these ve-
getables may be eaten cold. In this
way all difficulties may be removed in
travelling by land or water.

§ XLVIIL

Spinage and Succory.

I dress spinage and succory as usual,
in either vegetable or meat soup. Each
bottle of a litre, contains two or three
dishes either of spinage or succory ac-
cording to their strength. When I

want to make use of a part only I re-
cork
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cork the bottle which I keep for another
day.

§ XLIX.
Vegetable Soups.

Having emptied a bottle containing a
litre of preserved Julienne, 1 add two
litres of boiling water with a little salt,
and I have a dish for twelve or fifteen
persons.

As well as a Julienne, a coulis de
racines, a soup of lentils, carrots, oni-
ons, &c. being well prepared, furnishes
with the greatest economy, .excellent
dishes in an instant.

All farinaceous substances, such as
oatmeal, rice, spelt, semoulia, ver-
micelli, and in general every thing
that may be formed into a paste, nu-

F O tritive
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tritive and easy of digestion, may be
prepared and seasoned with either ve-
getable or meat soup, and even with
m ik before they are made to undergo
the preserving process, in order to fa-
cilitate the use of them at sea and In
armies at a moment of necessity.

§ L.
Tomates and Herbs.

I use preserved Tomatesor love-apples
in the same manner as those taken
fresh in the season. They need only
to be properly warmed and seasoned
when taken out of the bottle.

As Sorrel preserved in the manner
pointed out, does not when taken out
of the bottle in the least differ from
fresh sorrel in June, I make use of it

in the :ame way.

As
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As to mint (menthe poivrée) and all
other plants which may be preserved 1n
bunches ; cooks will know how to make
the proper use of them, as well as of
the juices of herbs.

§ LI
Preserved Fruits, Marmelades, &ec.

The manner of making use of fruits
preserved, by the process I have point-
ed out, consists 1st, in putting such
fruit into a fruit-jar, in the same state
in which it is in the bottle, without
adding any sugar, because many per-
sons, more especially ladies, prefer
fruits with their natural juice. At the
same time I prepare another jar with a
preserve of grape-syrup or powder
sugar, for those who prefer it. I have

from
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from experience learnt, that grape-syrup
preservesthe aroma and agreeable acidity
of fruits, much better than sugar.
This is a very simple and economical
mode of preparing an excellent dish of
preserved fruits, which is the more con-
venient, as every one can satisfy his
own taste as to the mixture of sugar
with his fruits,

2d. In order to make preserves with
sugar (compoteés sucrées), 1 take a
pound of preserved fruits, it matters
not which ; this, onbeing taken out of
the bottle, I put, with its juice,over the
fire in a skimming pan, mixing with 1t
four ounces of grape syrup. As soon
as it begins to boil, I withdraw it from
the fire, and take off the froth by
means of “a piece of brown paper,
which I apply to the surface. As soon
as I have skimmed it, I take the fruit
gently




gently off the syrup, in order to put it
into a fruit-jar. After having reduced
the syrup one half over the fire, I put
it upon the fruit in the jar. Fruits thus
preserved are sufficiently sweet, and
have as fine a flavour as a preserve
made in the season with fresh fruits.

3d. In order to preserve In brandy
either cherries, apricots, green-gages,
pears, peaches, mirabelles, &ec. (com-
potes a leau de wvie), I take a pound
of preserved fruit together with its
juice, which I put in a saucepan, on
the fire, together with a quarter of a
pound of grape syrup. When ready
to boil, I skim it; after which, I gently
take the fruit from off the syrup, and
putitina jar. I leave the syrup on
the fire, till it is reduced to one-fourth of
its bulk. Then I take it from the fire
in order to add to it a glass of good
brandy ;
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brandy ; and having mixed the whole,
I pour the hot syrup upon the fruit ig
the jar, which I take care to close well
that the fruit may be better penetrated

by the syrup, &e.

The preserved pear and peach may
be alike made use of to make a Bur-
gundy wine conserve with cinnamon,
as well as compotes grillées.

4Ath. I make a marmelade either of
apricots, peaches, green-gages, or mi-
rabelles, by the following process. I
take for one pound of preserved fruit,
half a pound of grape syrup. I boil
the whole together over a quick fire,
taking care to stir it well with a spoon
to prevent its boiling. When the mar-
malade is boiled to a slight consistency,
I take it off because the confectionary

which 1s the least boiled is the best.
As
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As preserved fruits afford a facility of
making confectionary just when it is
wanted, they may, by a little boiling
only be had at any time, fresh and of
excellent quality.

§ LI1L
Currant Jam.

The mode of making currant jam
with the juice of this preserved fruit,
is quite simple. I put half a pound
of sugar to one pound of currant juice,
which ought to be perfumed with a
little raspberry. Having clarified and
dissolved my sugar, I put the currant
Juice to it, and give it three or four
boilings ; and when it falls from the
skimmer in small lumps not larger than

a lentil,
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a lentil, T take it from the ﬁm‘m*‘pnt it
in jars &:E £

§ LIIL:
Syrup of Currants.

In order to make - syrup of currants,
I warm the juice of this fruit till it is
ready to boil. I then strain it through
a cloth. By these means I obtain the
juice, limpid, and freed from its mu-
~ cillage. When stmm&d I add half' a
pound of gmgg syrup to a poug,d of
fruit, and put the whole on the fire to-
ge;her ; when boiled to the consistence
of a slight syrup, I take it from thf:
fire to put it in bottles when it is

Th@;;q ma very slmple and economi-
¢a.l mode of making use, not only of
currant
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currant juice, but of that o all fruits
which are employed to compose an acid
beverage.

This mode consists merely in putting
into a glass of water slightly sweetened
with grape syrup, a table spoonful of
the juice of preserved currant, or of
any other fruit that may be at hand,
which is poured into another glass and
then drank off. This mode is the more
convenient, because it will be always
easy to have these preserved juices at
hand, or to procure them at a small ex-
pence. In this way my family has
been, for the space of fifteen years, in
the habit of making use of currant
Juice ; and most frequently we prepare
this substitute for lemonade, without
either sugar or syrup.

§ LIV,
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§ LIV.

Ices.

~ I have prepared and made, in the
mode usually emplnyéd in the fruit
season, ices of currants, raspberries,
apricots, and peaches, as well as straw-
berries, preserved in the manner point-
ed out by me. |

I made these experiments before the
late improvement in the art of making
grape syrup, but now that this pro-
duction has been brought nearly to per-
fection, the syrup of the acid grape
manufactured by Mr. Privat of Meze,
will soon advantageously supply the
place of the juice of the sugar cane,
in the preparation of the ices of fruit.
As I have already observed, the grape
syrup preserves the aroma of all fruits

better
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better than sugar, Sugar overpowers
to so great a degree the taste of
the fruits, that it is necessary to add
some lemons to the ices of fruits, in
order, as it were, to bring out the
aroma. When therefore the juice of
an acid grape shall be made use of, the
lemons will become unnecessary, and
the ices of fruit will be the richer.
The sweet syrups of the grape will be
successfully made use of with all ice-
creams.

§ LV.

Cordials.
(Liqueurs.)

I have composed liqueurs and rata-
fies with the juice of preserved fruits
and sweetened with grape syrup. These

preparations



118

preparations yielded in nothing to the
best home-made liqueurs.

. The simple and easy modes which I
have pointed out, of preparing every
kind of preserved fruit for daily use,
prove sufficiently that this method, as
sure as it is useful, will introduce the
greatest economy in the consumption
of the produce of the sugar-cane,
The consumer, and more especially the
manufacturer, who is obliged to lay in
during summer, a considerable stock of
this foreign commodity for syrups,
liqueurs and confectionary, as well as
all the objects of pharmacy, may dis-
pense with it; for it will be sufficient
if they lay in an adequate stock of fruit
in the season, and prepare it in the
manner pointed out, to be exempt from
the necessity of preparing it with su-
gar, except on an emergency, and in

the
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the quantities actually wanted. It will
follow that the greater part of all these
fruits will be preserved, altogether
without, or at least with a small quan-
t'iﬁy of sugar; that many of them will
be prepared with grape syrup, and that’
the sugar from the cane will be made
use of only for indispensable objects,
or to comply with the old habits, and
gratify the luxury of a few.

It will follow, that in a plentiful
year, sugar will not be necessary in
order to provide against a. scanty
season ; and that, with a slight expence,
the same enjoyment will be derived
from the preserved produce of two,
three, and four years, as from a year
of plenty,

§ LVI.
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§ LVL
Chesnuts, Truffles, Mushrooms.

On taking the chesnuts out of the
vessel in which they have been pre-
served, I plunge them in cold water,
sprinkle them with a little fine salt, and
roast them in a pan over a quick fire.
In this manner they are excellent.
The moistening them and the put-
ting salt upon them may be dispensed
with, but they must always be roasted
over a quick fire.

I make the same use of preserved
truffles and mushrooms, as of those

recently gathered.

§ LVII.

—
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§ LVIL
Grape Juice, or Must.

When I made my first experiments
of preserving grape juice in its fresh
state, I was unacquainted with Mr.
Parmentier’s “ Information concerning
the means of furnishing a substitute
for sugar, in the principal uses made of
it in medicine and domestic economy.”*
It is this valuable information which
supplied me with the means of avail-
“ing myself of fresh experiments, and
making use of two hundred bottles of

grape-juice preserved by me six months
before.

1st. I made very good grape syrup,
following the process of Mr. Parmentier,
which is literally as follows.

G Preparation

® € L'instruction sur les moyens de suppléer le sucre
dans les principaux wsages qu'on en Jait pour la médecine
el Uéconomie domestique ; par M, PARMENTIER.”
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Prepumtim of Grape Syrup.

“ You take twenty-four [French]
pints of grape juice and put one half
of it in a boiler placed on the fire, with
the precaution of mnot suffering it to
boil with too much force. You add
fresh juice as that in the boiler evapo-
rates ; you skim it and stir the surface,
to add to the evaporation. When ‘the
whole of the juice has been put into
the boiler, you skim  it, you take the
boiler off the fire, and add some lye-
ashes tied up in a cloth, or whiting
(blanc d Espagne, Spanish, or Troy-
white), or chalk reduced to a powder,
and first diluted in a little grape juice,
until it no longer effervesces, or, as
it were, boils in the liquor which was

shaken.

« Py these means, the acid contain-

ed in the grape, 15 separated and neu-
tralized.

.

ek
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tralized. In order to try the liquor,
put blue paper into it, aqd when it does
nof turn red,’ then you may be satisfied
that the liquor is no longer acid.  Re-
place the boiler on the fire, after having
let it settle an instant, and put in two
whites of beaten eggs. Strain the
liquor through a woollen cloth, fixed
on a wooden frame of twelve or fifteen
square inches, so that it occupies little
room ; then boil again, and continue the
evaporation. -

“ In order to know whether the
syrup be sufficiently condensed, let
some drop from a spoon upon a plate:
if the drop falls without spirting or
spreading, or if when divided, the
halves run into each other again but
slowly, then you may infer that it has
acquired the proper consistency.

G2 ““ Pour
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“ Pour it into an earthen vessel which
is not varnished ; and when completely
cold, transfer it to vessels of a moderate
size, neat, dry, and well corked ; and
place it in the cellar. A bottle once
opened, should not remain long only
half filled ; and when you make use of
it, take care to hold the neck down-

wards.

¢ It 1s hardly possible to determine
precisely, the quantity of chalk or
ashes necessary to be used. Less is
required in the South than in the
North, but at all events, more than is
necessary will do no harm, since it

remains upon the straining cloth

with the other insoluble salts and
the skim.

« If in order to preserve these

syrups for a longer time, you were to
carry

e W
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carry on the boiling too long, you
would find yourself mistaken ; for the
syrup would not fail to chrystalize at
the bottom of the vessel, while the:
body would become thin : on the other
hand, if the syrup were not sufficiently
evaporated, it would soon ferment. A
housekeeper who has made these syrups
twice, will have learnt the degree of
boiling which ought to be given to the

syrup, better than can be taught her by
rale.” '

Syrups and Ratafies.

With this same syrup, I have prepar-
ed preserves, confectionary, syrups and
beverages, as well as liquors and ra-

tafies of all the kinds of fruit I have
spoken of.

2d. I made syrup of the same
grape Juice and by the same process,

G 3 €Xce pt
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except that I boiled the latter but
shightly, that is, one quarter less thgn
the former ; as I wished to satisfy my-
self whether it would be preserved by
the application of heat to the water-
bath, in the way before pointed out.
Having prepared my syrup, I put it,
when cold, into three half bottles ;
one full, and the other a quarter
empty. I corked and sealed the bottles,
and let them remain in the water-
bath only till it boiled, &e¢. T re-
marked no difference in the full and
half full bottles, and all three were
completely preserved. |

3d. I took six pints of preserved
grape juice, to which I added two pints
of good old proof brandy, and also
two pounds of grape syrup, which I had
prepared. This preparation which 1
mixed well, I made use of to compose
four
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four kinds of liqueur, by means of
infusions  of apricot-kernels, mint,
orange flower, badian, which I had
prepared before: these liqueurs having
been well strained, were found very
good, and sufficiently sweet.

4th. I took two bottles of preserved
grape Juice, 'which I poured into two
other fit bottles. I corked and tied
these bottles, and left them standing
upright ten days. During this inter-
val, the liquor caused its cork to burst,
like the best Champagne wine, and
mantled 1n the same way.

5th. I repeated this last experiment
in the same manner. At the end of
twelve or fifteen days, observing no
appearance of fermentation in the bot-
tles, I uncorked them in order to let
in theair, and I then put into them a
G4 table
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table-spoonful of preserved raspberry
juice. Having re-corked and sealed
them, I let them remain eight days
longer upright, At the end of that
time, both the white and the red juice
(le blanc et le rosé), caused the cork to
spring out. They mantled completely,
and were very agreeable to the taste,
particularly the red, perfumed with
raspberry. -

After these experiments made of the
Massy grape [in the department of
Seine and Oise], it is more than pro-
bable that in the fine vineyards of the
South, infinitely more precious results
will be drawn from the making use of
this method. Grape juice will be pre-
served there, in. order, by congelation,
to reduce it at will, to the consistence
of syrup, after having taken away its
acid for the sweet syrup; or if the

juice

3 ﬂm‘—hhﬁh—-hn—-————-li
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uice be condensed over the fire, the
quantity of boiling made use of for
condensing the syrup, will, by the
operation of heat in the water-bath in
any preparatory process, be rendered
immaterial for the preservation of the
syrup for several years.*

By means of this process, which is
easy to be put in practice, and of little
expence in the execution, syrups may
be obtained clear and white (even when
produced from black grapes), and of
a pure sweetness, free from a certain
flavour of molasses and burnt sugar,
from which it has mnot hitherto

G5 been

- # The eriginal is more precise, and refers to an instru-
ment made use of in France for ascertaining the density
of liquors, an Arxometer, which, at least in its appli-
eation to grape syrup, is unknown in this country : the
words are, ““ les degres de cuisson de 25, 30, ou 33 &

Paréométre, devient indifférent pour conserver ces sirups,”
e, T
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been found possible to exempt grape
syrup when boiled in the ordinary
mode sufficient for its preservation.

" Thus this precious production, pre«
served in bottles and vessels of every
size may be transported to a great dis~
tance and in all seasons, coming from
Bergerac, Meéze, and  all the manufac-
tories of the South; ‘to improve the
produce of our small vineyards, and
make all classes of society share in the
enjoyment of ' this useful resource.

118

£

§-‘ LVI“H. floi
General Observations.

Trom this detail of experiments, it is
o['bvmus that this new method of pre-
serving animal and vegetable substance,
prucaeds from the simple principle of

applying
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applying heat in a' due degree to the
several substances, after having de-
prived them as much as possible of all
contact with the external air.

It might on the first view of the
subject be thought that a substance
either raw or previously acted upon by
fire, and afterwards put into bottles,
might if a vacuum were made in those
bottles, and they were completely cork-
ed, be preserved equally well with the
application of heat in the water-bath.
This would be an error, for all the trials
I have made have convinced me that
‘the absolute privation of the contact of
‘external air.-(the internal air being
rendered of no effect by the action of
heat), and the application of heat by
means of the water-bath, are both in-
dispensable to the complete preseryation
of alimentary substances.

G 6 M}r
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My object is not like that of the
Bourdeaux chymists, to disunite the
component parts of the animal sub-
stance, and obtain the animal jelly ina
separate state, as well as the animal
fibre, free from its juice and so made
to resemble tanned leather. Neither is
it my endeavour to furnish at a great
expence, as in the preparation of port-
able soup, a tenacious paste or glue,
better adapted to derange the stomach
than to provide it with a salutary
nourishment,

My problem is, to preserve all nu-.
tritive substances with all their peculiar
and constituent qualities. My experi~
ments prove that I have resolved this:

problem.*
It

# Some persons of enlightened understandings, but

who have, perhaps, delivered themselves over to the spirit
of

-
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It is to the solution of this problem
that I have devoted my fortune and
twenty

of system and prujudice, have declared themselves against
my method, alleging a pretended impossibility. But is.
it then difficult on the principles of a sound, natural
philosophy, to assign a reason for the preservation of
alimentary substance by my process ? May we not infer,
that the application of ealoric, or heat, to the water-bath,
operates in producing a gentle fusion of the constituent
fermenting principles, so as to destroy the predominatiug
agency of fermentatian ? This agency is an essential con-
dition of fermentation, at least of its taking place with
a certain promptitude. Further, there is no fermentation
without air ; this being also excluded by my method,
we have two assignable causes for its success ; the theory

of which appears to flow naturally from the means
practically employed,

Indeed if we refer to any of the methods made use of,
and any of the experiments and observations of ancient
and modern times, upon the preservation of alimentary
substances with which we are acquainted,we shall find that
Jire is every where the principal agent, either in the natural

duration, or in the artificial preservation of vegetable
and animal substances,

Falroni has proved that heat applied to grape juice or
must, destroys the fermentation of this vegeto-amimal,

which
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twenty years of labour and meditation.
Happy that 1 have already been able
to render service to my fellow citizens
and humanity, I rely on the justice, ge-
nerosity and intelligence of ‘a ‘wise go-
vernment, which never fails to en-
courage useful discoveries. That go-
vernment will perceive that the inventor
of this method of preservation could
not obtain from the invention itself an
indemnification for his labour and ex-
pence.  The chief ‘importance of this

process, lies in its subservience to the
wants

which is pre-eminently leayen. Thenard has made like
experiments on cherries, gooseberries and other fruits.
The experiments of the late Vilaris and of Mr. Cazalis,
learned chymists at Bourdeaux, who have dried meat by
means of stoves, equally prove that the application of
‘heat destroys the agents of putrefaction.

‘Drying, boiling, evaporating, as well as the caustic and
savoury substances which are employed in the preservation
of alimentary productions, all serve to shew that caloric in
its various modes of application, produces the same

effects, '
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wants of civil and military hospitals,
and particularly of the Navy, It is in
these departments of the public service
that my process may be employed in a
manner advantageous to the state, and
it 1s from them that I may receive the
just reward of my labours. I expect
every thing from the beneficent views
- of the minister, and my expectations
will not be disappointed.

§ LIX.

Practical Remarks.

The bottles and other vessels of every
kind fit for the preservation of ‘alimen-
tary substances will occasion but a very
slight expence at one time.  They may
be always used again, if care be taken to
rince them as soon as they are empty ;
good corks, string and wire are not ex-

pensives
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pensive. As soon as the method is
known, proper bottles and jars will be
met with at the manufacturers, corks of
every size and properly prepared for use
will be furnished by the cork cutters, as
well as iron-wire fit for use.

It will be always adviseable to pro-
cure corks before bottles, and in that
case no other bottles need be purchased
than such as may have necks suited to
the size of the corks, for I have been
often unable to procure corks of such
a size as 1 could wish.

The glass-houses of la Garre, Séves,
and des Prémontrés near Courcy-le-
Chdteau, are already accustomed to the
manufactory of corks and jars necessary
for the preserving process, I am most
satisfied with the latter, which has
served me for the last four years,

Good
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Good corking depends only on a little
practice. It will suffice to cork a dozen
bottles with care and exactness, In
order to familiarize a person with the
method. Every day, wine and liquors
are bottled and transported by land and
water to the remotest places. Even
glass vessels containing from forty to
eighty litres in measure have been sent
to a great distance full of oil of vitriol
and other liquids. It will be the same
with animal and vegetable productions,
preserved in glass bottles or jars, when
sufficient care and attention shall be
given them. This is the principal
thing required. How many rich Li-
quors and other substances would be
better preserved which are either lost or
spoiled for want of being well corked!

No one will doubt, after all the ex-
periments I have detailed, that the

adoption
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adoption of this' new method, which,
as may be seen, unites the greatest
economy to a perfection unlooked for
till the present time, will secure the
following advantages.

1. That of considerably diminish-
ing the consumption’ of sugar, the pro-
duce of 'the cane, and of giving the
greatest extension to the manufactories
of grape syrup.. |

2. That of preserving for use in all
countries and all seasons, a number of
alimentary .and medic¢inal productions,
which - being, very abundant in some
places at certain' seasons, are .thﬁr:e;forg
wasted, being considered as of no value ;
while the same substances under other
circumstances, being much wanted be-
come of double and even four-fold value;
and sometimes cannot be procured at
any priee, such as butter and eggs.
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3. That of procuring for civil and
military  hospitals, and even .for the
armies - the most valuable assistance,
the details of which would be super-
fluous here. But the great advantage
of this method consists principally in
its application to the service of the
Navy. It will supply fresh and whole-
some prﬁvisibns for his majesty’s vessels
on long voyages with a saving of more
than fifty ;per cent. Mariners will in
case of illness be furnished with broth,
various and  cooling ' beverages, = vege-
tables and fruits § in a word, they will
be abie to partake of a number of
alimentary and medicinal substances;
which will alone be sufficient to pre-
vent or cure the diseases contracted at
Sea, maore especially the worst of them
all, the scurvy.  These advantages
eminently merit the public attention
when we reflect that salted provisions,

and
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and, above all, their bad qualities have
caused the loss of more lives at Sea
than shipwrecks and naval engage-
ments,

4. Medicine will find in this me
thod the means of relieving humanity,
by the facility of meeting every where
and in all seasons animal substances,
and all kinds of vegetables, as well as
their juices, preserved with all their
natural qualities and virtues: by the
same means it will obtain resources in-
finitely precious in the production of
distant regions, preserved in their fresh
state. |

5. From this method will arise a
new branch of industry relative to the
productions of France by their circula-
tion through the interior and the ex-

portation abroad of the produce with
which

S
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which nature has blessed the differen:
countries.

6. This method will facilitate the
exportation of the wine of many vine-
yards, wine which can scarcely be kept
a year, even when not removed from
the spot, may hereafter be preserved
many years though sent abroad.

Finally, this invention cannot fail to
enlarge the domain of Chymistry, and
become the common benefit of all
countries which will derive the most
precious fruits from it.

So many advantages, and an infinity
of others which the imagination of the
reader will easily conceive, produced
by one and the same cause, are a source
of astonishment,

SOCIETY
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SOCIETY FOR THE ENCOURAGEMENT OF
__.NATIONAL INDUSTRY.

Paris, 7th Aprﬂ, 1809,

THE SECRETARY OF THE SOCIETY FOR
THE ENCOURAGEMENT OF NATIONAL
INDUSTRY, TO MR. APPERT, PRO-
PRIETOR AT MASSY.

Sir,

I have the pleasure to trans-
mit to you a copy of the Report made
to the Société d’Encouragement, by
Messrs. Guyton-Morveau, Parmentier,
and Bouriat, on your preserved vege-
table and animal substances. Nothing
can be added to the judgment passed
by the Committee upon your discovery.
They announce, that it has not been in
their power to make any experiments,

either
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either sufficiently ‘exact, or continued
Jfor a sufficient length of time, to enable
them to verify to what extent the sub-
stances prepared by you may be pre-
served ; but what they have themselves
observed, suffices to enable them to_form
an opinion to which they were previous-
ly disposed, by the numerous and de-
cistve testimonies which attest wyour
success.

The Society are of opinion that
they are rendering a service to the
country and humanity, when they
make known so wuseful a discovery
with the eulogies which it merits.
Their desire will be accomplished,
should their suffrage determine the
public to make wuse of wyour pro-
ductions, and so contribute to confer
upon you the just rewards of your
labours.

Accept,
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EXTRACT FROM THE PROCES-VERBAL
OF THE SITTING OF THE COUNCIL OF
ADMINISTRATION, WEDNESDAY, 15TH
MARCH, 1809.

Report made by Mr. Bouriat, in the
name of a Special Committee, on
Vegetable and Animal Substanees,
preserved by MRr. APPERT.

 The council referred to a committee,
consisting of Messrs. Guyton-Morveau,
Parmentier, and myself, the exami-
nation of vegetable and animal sub--
stances presented by Mr. Appert, and

preserved by his process, for more than
eight months.

These substances were,

1. Pot-au-feu [a standing French
dish of boiled meat, fowls, &e.]

H 2. Consomme,
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2. Consommé, gravy.

3. Milk.

4. Whey.

5. Green Peas. |
6. Small Windsor Beans,
7. Cherries.

8. Apricots.

9. Currant Juice.

10. Raspberries.

Each of these articles was contained
in an earthen vessel hermetically seal-
ed, the cork being fastened with iron
wire and pitched. Proceeding metho-
dically in our enquiry : _

We found in the pof-au-few a jelly.
tolerably rich, with a piece of beef and
two pieces of fowl in the middle.
Warming the whole with care, to a
suitable degree, the soup was found

good, and the meat which was. sepa-
rated
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rated from it, very tender, and of an
agreeable flavour. |

The consommé appeared to us to be
excellent ; and though prepared fif-
teen months before, there was scarcely
any discernable difference between its
then state, and what it would have been,
if made fresh the same day.

The milk was found to be of a yellow-
ish eolour, resembling that of colostrum
or beestings, more thick, as well as
sweeter and more savoury than the or-
dinary milk: a superiority it derives
from the concentration it has under-
gone. It may be affirmed that milk of
this kind, though prepared nine months
before, may supply the place of the
greater part of the cream sold at Paris.
What however will appear more extra-
ordinary is, that this same milk having

H 2 been
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been put into a pint bottle which was
uncorked a month before, to take out
a part of it, and re-corked afterwards
with little care, was' also preserved,
having undergone scarcely any change.
At first it appeared to have somewhat
thickened, but a slight shaking was
sufficient to bring back its ordinary li-
quidity. I present it here in the same
bottle, that you may convince your-
selves of a fact, which I should have
had a difficulty to believe, if I had
heard of it only, without having the
evidence before me.

The whey which we afterwards ex-
amined, presented some singular ap-
pearances not less astonishing. It had
all the transparency of whey recently
prepared. Its colour was deeper, it
had a étrunger taste, and it was some-

what thicker, It underwent a change
also
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also with less rapidity, having been ex-
posed to the air at the end of a fort-
night ; for a bottle opened six weeks
ago, occasionally shaken, and ill-corked,
did not begin to lose its transparency
till the end of a fortmight.. Its surface
at the end of more than a month
‘was covered with a somewhat thick
mouldiness, which when. carefully taken
off, left the remainder still possessing
the flavour of whey.

- The green peas and the Windsor
beans, boiled with the attention en-
joined by Mr. Appert, furnished two
excellent dishes, which the remoteness
of the usual season of such vegetables

appeared  to render still more finely
flavoured and agreeable.

Whole cherries and apricots cut in
quarters preserved a great part of the
| H3 flavour
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flavour they had when gathered. It is
true Mr. Appert was obliged to gather
them before they were quite ripe, lest
they should lose too much of their
figure in the glass jars in which they
were preserved,

- The currant and raspberry juice ap-
peared to us to enjoy almost all their
‘qualities. We found the aroma of the
raspberry perfectly preserved, as well
as the somewhat ardmatic acid of the
currant. Their colour only was a little

faded.

Suchwere the results onourexamining
the substances prepared accordingto Mr.
Appert’s process,more than eight months,
and some of them a year, and fifteen
months before ; forinstance, the whey.
We could only receive his statement as

to the time of the previous prepara-
tion
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tion of these articles, as they had been
deposited but two months with the
Society ; but even this shorter period
is sufficient to give us a favourable
opinion of the author’s process. We
are the more justified in relying on
Mr. Appert’s declarations, as persons
highly worthy of credit, have by their
own experiments, convinced themselves
that similar substances may be pre-
served for more than a year. Mr.
Appert forwarded to the Council mere
specimens of the articles 1 have enu-
merated ; but he prepares a still greater
variety of alimentary substances. He
did not communicate his process to us.

Observations.

The art of better preserving vege-
‘tables and animal substances in the
state in which nature produces them,
has been to a considerable degree the

H 4 ohject
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object both of pharmacy and chymistry.
To attain that end various means have
been employed. Desicecation, ardent
spirits, acids and oils, saccharine and
saline substances, &c. have been made
use of ; but it must be confessed that
these means cause many productions
to lose a part of their properties, or
otherwise modifies them, so that their.
aroma and flavour are no longer to be
recognized. From this point of view,
the process of Mr. Appert appears to
us preferable, if without having re-
course to desiccation he adds no ex-
traneous substance to that he wishes to
preserve.  There is every reason to
believe that his method is by so much
the better, as the substances on which
he operates are more capable of sustain-
ing so high a temperature without a

sensible change.
Several
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Several persons of acknowledged
merit, have by desire of the prefects
in different Seaports, examined M.
Appert’s preparations. It is only ne-
cessary to read the reports made by
these well informed persons, in order
to be convinced of the excellence of
the author’s process.

At Brest, for instance, on the 14th
of April 1807, the committee named
by the Maritime Prefect Exprt-‘:ss them-
selves as follows :

¢ Itisdemonstrated by every thing just
said, that all the alimentary substances,
in number eighteen, embarked in the
Stationnaire, December 12, 1806, and
disembarked April 13, . 1807, and
which were examined by a committee
for that especial purpose, under the
presidency of a commissary. of marine
H 5 belonging
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belonging to the hospitals, underwent
no change while they were on board,
and that they were in the same state
2t the several periods of the embarka-
tion and disembarkation.

¢ It may be added that Mr. Appert’s
process for the preservation of the
articles examined, has been followed by
all the success he had promised him-
self ; and that with improvement, which
he considers as very easy, and finding
means to diminish the number of ves-
sels employed, these provisions would
offer great advantages on beard his ma-
jesty’s and other vessels,”

The Committee nominated at Bour-
deaux by the Prefect of the Depart-
ment, assert positively :

% The detail which we have just
given,

& -
I I e
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given, on the objects prepared by Mr.
Appert, will point out to you that they
were in a state of perfect preservation ;
that the means made use of do not de-
pend on the addition of extraneous
substances, and that these means are
founded on a process invented or im-
proved by Mr. Appert, which do not
destroy the perfume or flavour of the
subjects submitted to their influence.”

Rear-Admiral Allemand wrote a let-
ter to Mr. Appert, of which I subjoin a

copy.

“ I communicated your letter, Sir,
to the Captains, under my orders, and
they tasted the day before yesterday
the vegetables I purchased of you
fourteen months ago, one bottle of -
which my maitre-d’hétel had by ac-
cident leftin the store-room. As green

H 6 peas
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peas and beans are just beginning to be
gathered, the officers actually believed
your preserved vegetables to be fresh,
so well had you succeeded ; they wish
to purchase a large quantity of them,
as well as soup, fruit, and meat in bot-
tles. I shall also take a considerable
quantity for myself at the end of the
season,

“ I am so well persuaded, Sir, or
the infinite advantage which would at-
tend the providing a quantity of articles
for the use of the sick on board, that
if his Excellency the Minister of the
Marine and Colonies, should do me the
honour to ask for my opinion, I shall
not hesitate to confirm this my opinion,
as well for the sake of the government
and of the sick, as of -yourself. I shall
take the earliest opportunity to speak
with him on the subject. Accept the
assurance of my high consideration.

“ On




157

¢ On board the Imperial Ship le Ma-
jestueux at anchor off the lle d dix. .
(Signed) ¢ ALLEMAND.”

<« wth March, 1807.”

Copy of a Letter of Vice-Admiral
Martin, Maritime Prefect, to Mr.
Appert, at Brest.

T have received, Sir, your letter of
the 27th of last April. According to
your desire, I have addressed to his
excellency the Minister of the Marine
and Colonies a report of the examination
of avariety of provisions prepared ac-
cording to your process.

¢ I shall neglect no opportunity of
making known a discovery which ap-
‘pears to be as useful to the State as it 1s

interesting to seamen. 1 have the ho-
nour to salute you.

“The vice-admiral, maritime-prefect,
(Signed) ¢ MARTIN.”
“ Rochefort, 22d May, 1807.”
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It is apparent from these reports,
which appear to be almost the same,
though made in towns remote from
each other, at different periods and by
different persons, that the process of
Mr. Appert is as certain as it is useful.
It affords the meansof enjoying through-
out the empire, during the whole year,
and with great convenience, the pro-
ductions which belong alone to a part
of it, without fearing that they may
have undergone any change by their
having been transported to a great dis-
tance, or from the remoteness of the
season of their growth. Merely under
this point of view, the advantage ap-
pears to be great ; and 1t has not es-
caped the notice of the poets and
amiable writers, who, to amuse them-
selves, sing the art of cookery. Mr.

Appert has repeatedly received from
them
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them the most flattering and highly de-
served praises.*

The process of this manufacturer 1s

not less valuable in the sparing of sugar
in the use of fruit; for without the aid

of that article, it preserves the juice
till the moment of 1its consumption,
when only a small portion needs to be
added to the juice ; double the quantity
would have been necessary to preserve

the

* These poétes et littérateurs aimalles qui chanlent pour
s'amuser, are M. de Berchoux, author of the charming
poem la Gastronomie, and the authors of the Almanac
des Gourmands, an annual publication written with in-
finite wit and humour, and which enjoys a higher repu-~
tation and more extensive popularity than any other work
of taste published in France since the revolution. For an
account of both these productions, the reader is referred to
the LiTerary Panorama, Vol. VII, pp. 661 and 719.
The Almanac of Gluttons, if it be not the standard of
poetic genius in imperial France, is at least an indication
of the direction which talent is now taking : a direction,
which the laws and literary police of the Napoleon govern-
ment will not fail cfectually to maintain, T,
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the same fruit. It may be further added

that the flavour and aroma of sub-

stances are better preserved by Mr.
Appert’s process, than by the decoctions
usually made use of in order to preserve
them with sugar, This will be con-
sidered as a very great advantage, when
we reflect how prodigious a quan-
tity of this colonial produce is every
year employed to preserve the different
kinds of fruit and their juices. The
establishment of Mr, Appert has not
perhaps been duly appreciated by rich
capitalists, who might have given it
that desirable extension which it ﬁrili
only gradually receive, if the author is
abandoned to his own resources. L

The success he has already met with,
increases his zeal and makes him carry
his views further. He promises to trans-
mit, unchanged, the most agreeable

' productions
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productions of our soil beyond the Line.
He purposes to multiply the enj uyments
of the Indian, the Mexican, and the
African, as well as of the Laplander,
and to transport into France from re-
mote regions, an infinity of substances
which we should desire to receive in
their natural state.

The experiments already made on
board “several vessels, prove that the
sick amnnga crew will be well satisfied
with Mr. Apperts preparations, whlch
furnish them with the means of prﬂ-—
curing, when necessary, meat and
broth of a good quality, milk, acid
fruits, and even anti-scorbutic juices;

for Mr. Appert assures us he is able to
preserve these also.

With respect to the embarkation of
meat necessary for a whole crew on a
long
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Jong voyage, a slight difficulty seems
to lie in the requisite multiplicity of
bottles. But Mr. Appert will, without
doubt, find means to obviate this in-
convenience, by the choice of vessels
less fragile and of a larger size.

Our opinion of the substances pre-
served by Mr. Appert, and transmitted
to our examination, 1s, that they were
all of a good quality ; that they may be
made use of without any inconvenience ;
and that the Society owes great praise
to the author for having so far advanced
the art of preserving vegetable and ani-
mal substances. We are happy to ren-
der this homage to the zeal and disin-
terestedness with which he has laboured
to attain bis end. '

When the relations of commerce

shall be rendered more easy, Mr. Ap-
pert
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pert will require nothing beyond his
own talents and perseverance, to esta-
blish a branch of commerce as useful to
himself as to his country; but at the
present moment his fellow citizens can-
not better recompense his labours, than
by employing the produce of his manu-
factures.

Note.~Mr. Appert desires to pre-
serve his connection with the Society,
in order to inforin them of the result of
the fresh exertions to which he is about
to devote himself, on the imvitation of
your committee.

The council concurring in opinion
with its committee, adopts the present
report and its conclusions, and resolves

 that






EXPLANATION OF THE PLATE.

Fig. 1. A reel with two iron bars, made use of to double
the wire, and cut the doubled wire twice the length
required for fixing the corks in the bottles,

Fig. 2. A small machine for twisting the wire one-
third of its length after having been doubled by
fig. 1.

Fig. 3. An instrament for compressing (and, as it were,
biting) the corks three quarters of thelr length, be-
ginning at the smallest end.

Fig. 4. A stool stuffed with straw, furnished with a
wooden stand on which the bottles may be placed
to be tied. The same stool will serve to sit on
during the corking.

Fig. 5. A hollow block of wood, called a bottle-boot
(Casse-Bouteille), within which the bottle is set
when it is to be corked. This bottle-boot is fur~
nished with a strong bat for beating in the corks.

Fig. 6. A front and side view of pointed pincers, used
for twisting the wire employed to keep on the
eorks, and for cutting off the superfluous ends of
the wire. I make use of flat pincers and scillsars
for this operation,
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VALUABLE STANDARD WORKS,

LONGMAN, HURST, REES, ORME, AND BROWN,
PATERNOSTER-ROW.

WUopages, Trabels, Geography, and Topography.
A COLLECTION OF VOYAGES AND TRAVELS IN EU.

ROPE, being the first portion of a General Collection of Voyazes and Travels ;
forming a complete History of the Origin and Prozress of Discovery, by Seu
and Land, from the enrliest Ages to the present Time. Preceded by an His.
torical Iutreduction and critical Catalogue of Books of Veyages and Travels, 2
and ilhmstrated and aderned with numerons Engravings.
By JUHN PINKERTON.
Anthor of * Modern Geography,” &ec, InG vols. 4to. with Engravings. Price
134, 13s, in Boards. To be continmed in Monthly Parts. Price 10s. 64, each.

The first six Volumes of “ A new General Collection of Voyages and Tra-
wels,” comprising the Narratives of the European Travellers, are now sub-
mitterl 10 the Public,

The next division of thiz collection will contmin the acconnt of travellers
that relate to Asia, which will also be published separately as soon as it can bs
completed, without wailiug for the regular course of monthly delivery, The
remainder of the Work, containing the descriptions of Africa and America,
will be bronght forward in similar detached portions, for the accommaodation of
persens who may prefer this mode of publication, The publication in Monilly
Parts will, however, be continued as before.

MODERN GEOGRAPHY. A -Description of the Empires,

Kingdoms, States, and Colonies ; with the Oceans, Seas, and lsles, in all Parts of
the World ; inclnding the most recent Discoveries and political Alterations.
Bigested on a new Plan. By JOHN PINKERTON.

The Asironnmical Introduction by the Rev. 8, Vince, A.M. F.R.5. and Plumian
Professor of Astronomy, aud EHIJ?:HI'I.'IEHI:[" Philgsaphy, in the University of
Cambridge. With numerons Maps, drawn* under the Direction, and with the
latest Improvements of Arrowsmith, and engraved by Lowry. To the Whole
are added, a Catalogue of the best Maps and Books of Travels and Voyages, in
all Langnages; aud an ample lndex. A new Edition. In 3 vols. 4t0. Price
fie. 65. in Boards. &

*f Mr. P, has presented us with duction, which we need not be ashamed to own a8
of Eritisle growth, which is not &' mEre bouksclieda job, but is the fruit of the perscvering
aludy of a man of [etlers, and has"been gonducted on the principles and for the advance-
ment of science." Mo, Hev, W

. Nomb. 1. to I".‘J(tp%; contined every Two Months)

A NEW MODERN ATEAS. By Joun PINKERTON. The
Maps are engraved in the Size called ‘Colombier, from Drawings execited under
Mr. Pinkerton's Eve; with all the Advantages afforded by the latest Improve-
ments in Geograpbical Precision ; and ﬂlt‘}'hl.'xl:linll the utmost Beaoty the State
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2 PRINTED FOR LONGMAN, HURST, REES, ORME, AND BROWN.

of the Arts can admit. 1t is calculated that the Work will be completed in 20
Nitmbers, each containing Three Maps. Price One Guinea,

A GEOGRAPHICAL AND HISTORICAL VIEW of the
WORLD : exhibiting a complete Delineation of the vatural and aruficial Fea-
tures of each Country ; and a succinct Narrative of the Origin of the different
Emmns, thr:{ P-}I;t;tal l;tie?ulullnuu, and Progress in Arts, Sciences, Literature, |

omimerce, &c.  The whole comprising all that is imporiant in the G aph
wl the Globe aud the History of Mankind. . i disagl
il et g By JOHN BIGLAND.

nthor of * Lelters on Ancient and Modern History,” &c. In 5 : -
A e L e | 0 story," &c. In 5large vols. 8vo

" 1 these volumes Mr. Bigland exhibits a very pleaing picture of the past and the pre-
senl state of mankind, of their progress in civilization and arts, wiih poriiens of their
topographical, their civil and military history, so judiciously combined, as to consitite
a very edifving aud amusing werk., [t may Db perused with™ grest adventage by juvenile
sludents who wish {or o gencral view of tue present and the past siate of man in 81l parts
of ihe world, before they enter on the defailed investigation of particular portions of the
glabe ; nor will it be unaccepiable to those who are more advanced in life, and who wish

1o renew thelr former recullections, and to retrace the historical path which th have
Lefore trod.”  Crir. B, ’ P - ey

A VIEW OF SPAIN; comprising a descriptive Itinerary of
each Province, and a general Swatistical Account of the Country; incloding
its Population, Agriculture, Manufactures, Commerce, aud Finances; ils Go-
vernment, Civil and Ecclesiastical Establishments ; the State of the Aris,

[ Sciences, and Lileruture ; ils Manners, Costoms, Natural History, &:c.
By ALEXANDER DE LABORDE.
Translated from the French. In 5 vois. fve. with an Atlas of the Roads of
Epain, and other Maps of the Conutry, &c. Price 34, 195, 6. in Boards.

* More information concerning Spaln is here brought together, than was perhips ever
collecied info a single publication," M. K, ** 'This publicalion conlains a vasl ac-
cumulation of important details, and is the most comprehiensive and salistactory work on

s the subject.” Ecl. R j

= THE GEOGRAPHICAL, NATURAL, and CIVIL HISTORY
of CHILI. Trausiated from the original 1talian of the ARBE DON J. IGNATIUS
MOLINA. To which ureadded, Notes from the Spanish and French Version,
and Twe Appendixes, by the English Editor. In 2 vols, gvo. wilh a Map of the
Couniry. Price i, in Boards.
# Wwe are particularly glad at the present moment lo be able to direct vur readers to the
2 works ol h'll.ﬁl.na, in their own language. Whatever is calculated 1o increase our knowledee
of soulh America, is now of the greatest imporiance, and the veglon which is the subject
af the woik before us, s cortainly among the most interesting of (hat ncglecied worid.
There are few, we are inclined to think, who will not be disposed to look for (hemselves
into this interesting and satislaciory perlormance.” Ed. Rew.

A VIEW of the ANCIENT and PRESENT STATE of the
ZETLAND ISLANDS ; incioding their Civil, Political, and Natural History,
Antiquities, and an Account of their Agricultare, Fisheries, Commerce, and the
State of Soclety and Mauners.

By ARTHUR EDMONDSTON, M.D.
In 2 vols. 8vo. lustrated by a Map. Price 1. in Boards.

o0 Wwe have not often perused » more enlertaining or well-written book of the kind, and ,1:
accordingly recommend it ag an cntertdining and valuable addilion to our Btﬂ'll‘-lllliilﬂl,:
colleetions,”” Brit. crit.

A DESCRIPTION of the FEROE ISLANDS ; containing an
Account of their Sitnation, Climate, and Productions; together with the Man-
ners and Customs el the Inbabitants, theis Trade, &c. Trauslated from the
Danish. By the Kev. G. LANDT. i

in Bvo, iHustrated wilh a Map, and other Engravings Price 125, in Boards.

o ‘pliis volumeé containg a very full and circomsantial description of the Feroe Islandlt
which appears 1o surpass @'l thal have preceded it in copiovsness and accuricy of details
| Mr. L“ﬁg §5 evidently & man of learniog, good sense, and just observation.* Crif, Reo. |

THE HISTORY of the ORKNEY ISLANDS,
By the Rev. GEORGE BARRY, D.D.
Minister of Shapenghas. The 2d Edit. with considerable Additions and Not
by the Rev. Mr. Headrick. 1n 1 vol. #to. illustrated with au accuiate and ex=-

]




VOYAGES, TRAVELS, GEOGRAPHY, AND TOPOGRAPHY. 3

tensive Map of the whole Tsland, and 11 Plates of the most interesting Ohjects
they contain. Price 14, 11s. 6d. in Boards.

VIEW of the RUSSIAN EMPIRE during the Reign of Ca-
tharine 11. and to the Close of the 18th Centary, &e¢. &e &c. confaining an ac-
carate Description of the Government, Manners, Custowns, Religion, Extent,
Boundaries, Soil, Climate, Produce, Kevenue, Trade, Manufactures, &c. &c. of
the several Nations that compose that extensive Empire,

By WILL1AM TOOKE, F.R.5. 2d Edit. In 3large vols. 8vn. 14 11s. 6. Bds.

An ACCOUNT of JAMAICA, and its INHABITANTS.
By a GENTLEMAN,
long resident in the West Indies. In 8vo. Price 7s. (d. in Boards.

* The present work contains a great deal of useful information respecting Jamaica.'
. Rew,

LETTERS from CANADA ; written during a Residence there,
in the Years 1806, 1807, 1808, showing the present State of Canada, its Produc-
ticns, Trades, Commercial Tmportance, and political Relations. [Mustrative of
the Laws, the Manners of the People, aud the Peculiarities of the Country and
Climate. Exhihiting also, the Commercial ITmportance of Nova Scotin, New
Brunswick, and Cape Breton ; and their increasing Ability, in conjunction with
Canada, to furnish the necessary Supplies of Lumber and Provisions to our
West India Tsbands. By HUGH GRAY.

In Bve. with a Map. Price 125 in Toards.

 These letters appear to be the result of inuch carelul observation, and are writlen with
great good sense, Lt is an entertalning, and must be a useiul publication.” Reig, Crir.

A DESCRIPTION of CEYLON, containing an Account of

the Country, Inhabitants, and natural Productions ; with Narratives of a2 Tour
round the Island in 1800, the Campaign in Candy in 1803, and a Joerney to Ra-
misseram in 1801, By the Rev. JAMES CORDINER, A.M.

Late Chaplain to the Garrison of Columbo. In 2 wvols, 4#to. iHustrated by
Twenty-five Engravings from original Drawings., Price 54 135, 6d. in Boards,

** Consldered as volumes of Truvels, Mr. Cordiners labours must enjoy a respectable rank
among uselul and agrecable publications. To those who either wish to'go to India, or have
friends there, this * Description of ceylon® will be peculiarly agreeable.” Amti yac,

* TRAVELS in SOUTH AMERICA during the Years 1801
1802, 1803, and 1804 ; contiining a Description of the Captain Generalship of
Caraccas, and an Acconnt of the Discovery, Conquest, Topography, Legislature,
Commerce, Finance, and Nataral Productions of the Country: with a View of
the Manners and Customs of the Spaniards and {he Native Iudians.

By F. DEPONS. Trnslated from the French.
In 2 vols. 8vo. with a Map of the Country. Price 11, 1s.

THE TRAVELS of Captains LEWIS and CLARKE, from St.
Louis, by way of the Missonri and Columbia Rivers, to the Pacific Ocean; per-
formed in the Years 1804, 1805, antl 1806. By Order of tie Government! of he
United States. containing Delineations of the Manners, Customs, Relizrion. &
of the Indians; compiled from various authentic Sources and urigiual u'qm'
ments; and a Summary of the Statistical View of the indian Nations, from []lv,:
official Communication of MERIWETHER LEWIS, :

In Bvo illustrated with a Map of the Conntry inbabited by the Vrib
Indians. Price 9. iu Boards. y ihes of Western

" This i an interesting volume, and exhibitz not only some valuahle i i

b 3 ; ) A = _ geographdeal notices,
adia North America Tribes:s Grat. e~ 8 e Manners, hubits, and’ divisions of the

LETTERS written during a short Residence in SPAIN and
PORTUGAL. By ROBERT SOUTHEY.

In 2 vols. foulscap 8vo. A new Edition, corrected and a
10w O, in Boards. RGeS Eive

** Theae letiers containa large porlion of informati a1 ;
and lively manner.” M:m, Reu, 3 mation, communicated in a very agreeable

TRAVELS in ASIA and AFRICA, includine a Journey fi
Eragderoon to Aleppo, and over the Desert :1:: Bagdad :l-l‘;ll Bassora ; ;fr i.r.:;;::

%




4 PRINTED FOR LONGMAN, HURST, REES, ORME, AND BROWX.

from Bassora to Bombay, and along the Western Coast of Fndia: a Vavase
Bombay to Mocha and Suez in the Red Bea, and a Journey rm.'.;.as":; ﬁl'cr:i.rlg
aud Roselta, in Egypt. By the late ABRAHAM PARSONS, Esq.

In3 vols. 4to. Price 14 5s. in Doards. ’

NOTES on the WEST INDIES, written during the Expedition
under the Command of the late General Sir Ralph Abercromby.
By GEORGE PINCKARD, M.D. In 3 vols. 8vo. Price 11 105. in Boards.

* “This work is an exiremely valuable addition to our information upe i i
It abounds in facts the result of actual observation.” Edin. Ret. R AT J

A TOPOGRAPHICAL DICTIONARY of ENGLAND ; ex-

bibiting the various Subdivisions of ench County into Hundreds, Lathes, Wapen-
takes, &c. The Valoations in the King's Books ; the Patrons of the Ecclesiasti-
cul Benefices ;: and the Tulelary Saint of each Church.—The Distance and Bear-
g of every Parish or Hamlet, from the nearest Post Office Town.—Markets,—
Fll_r!-—'l:or[u‘rralmnu.—-—rrev Schools,—The Sitnation and Description of Monas-
teries, and other religious Honses.—Members of Parliament.—Assizes and Petty
Sessions.—Collected from the most authentic Documents, and arranged in alpha-
betieal Order. By NICHOLAS CARLISLE,

Fellow and Secretary of the Society of Antiquaries of London. In 2 thick
vols. 410, Price 54, 55. in Boards.

 We embrace the first o rLunit i ratulating 1 ic i isiti
this useful ?!rfurnlqm:e. a.nﬁpgf tE:nl!t'-.-:r!rin;,*El M:?Eiflilllt“lll::l E:mpnﬂkﬁlelign“:g :ﬁ?-.i*.ll?linfgnﬁr
gence and indefatigable industry are eminently entitled. A compilation of this kind,

exccuted with patience and fidelity, haw long been a desideratum, and the task of filling
up this hiatus In our libraries, could not have fallen into better hands.™ Afon. Rer.

NORTH WALES; including its Scenery, Antiquities, Customs,
and some Sketches of its Natoral History ; delineated from Two Excursions
throngh all the interesting Parts of that Country, during the Supumers of 1798
and 1801, By the Rev, W. BINGLEY, A.M.

In 2 vols. 8vo. Second Edit. illustrated with 2 new and accurate Map, Fron-
tispieces, and several favourite Welsh Airs. Price 1£. 1s. in Boards.

“* We have no hesitation in declaring that these volumes deserve to be ranked amons

the hest performances of the kind : aor will any one herealter act wizsely, who should visit
Worth Wales without making them Lis companion.'* Brit. Crit.

GLEANINGS throngh WALES, HOLLAND, and WEST-
PHALIA. By Mr. PRATT.
The Sixth Edition. In 5 vols. Price 1Z. 45. in Boards.

GLEANINGS in ENGLAND ; descriptive of the Counte-
nance, Mind, and Character of (he Conntry. By Mr. PRATT.,
In 3 vols, #ve, Price 14 135 in Boards.

POLITICAL ESSAY on the KINGDOM of NEW SPAIN,

containing Kesearches relative to the Geograpby of Mexico, the Extent of its
Surface and its political Division into Intendancies, the physical Aspect of the
Country, the Population, the State of Agricnlture, and manniacturing and com-
mercial Industry, the Canals prujected between the Sonth Sea and the Atlantic
Ocean, the Crown Revenues, the quantity of precions Metals which have flowed
from Mexico into Enrope and Asia since the Discovery of the new Continent,
and the Military Defence of New Spain, by Alexander De Homboldt, with
physical Sections and Maps founded on Astronomical nl)!EWHllﬂllll.lﬂllll Trigo-
pumetrical and Barometrical Measurements. Translated from the original French.
By JOHN BLACK. In 2 vols. S¥o. 17, 185, Boards.

T work of more than ordinary value, whether we congider the interesting na-

tre EF{LLI:I:I%]ER or the high eharacier and qualifications of its author. Mr. Humbolt

% has been long celebrated both for his enterprise as a fraveller, and his attainments as a
- of sclence, intimately acquainted with the country he professes to describe, and emi=

sy ed for the task of deseribing it: he has here presented us with an ample

1v gualifi 3
é‘Eﬂlé’nEn of valuable facts and observalions.” Eclec, Rev,

F SUMATRA,
HISTORY D By WILLIAM MARSDEN, Esqg. F.R.S. I'?.

The Third Edition, with Corrections and considerable Additions, in | val. 4le.
“.“h]:,, Atlas of Plates in Folio. Price 3L, 13s5.6d. Boards.
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EXPLORATORY TRAVELS through tke WESTERN TER-

RITORIES of NORI'H AMERICA ; comprising a Voyage from St. Lonis, on the
Mississippi, to the SBources of that Kiver, and a Journey through ll;c Interier of
Lonisiana and the North-eastern Provinces of New Spain.  Performed 1 the
Years 1805, 1806, 1807, by Order of the Government of the United States.
By ZEBULON MONTGOMERY PIKE, ;

Major 6th Regt. U. 3. Infantry. In | vol. 4to. wth Two large Maps. Price 11 16s.

*.* In these Travels Major Pike has thrown important light upon the Geo-
graphy of a vast and interesting Tract of Couniry never before explored, and
ascertained from actnal Observation the Course and Sources of the chief Rivers
of North America, including those of the Mississippi, the Yellow Slone River,
(one of the main Branches of the Missouri) the Arkansaw of Loulsiang, and the
great Rio del Norte of New Mexico,

Fine Aets and Periovdical JPublications.

Under the immediate Patronage of the KING, the QUEEN, and the rest of
the WOYAL FAMILY.

THE BRITISH GALLERY OF PICTURES,
; SECOND SERIES:

Comprising Engravings of celebrated Pictures of the great Masters in Lhe
United Kingdom, with Descriptions, By HENRY TRESHAM, Esq. R.A.
Price, ekach Number, 105, fid. ; Proofs, 14, 15,

No. |. Woman taken in Adwltery, from Kubers, Price, finely-coleured and

mounted in a Port-folio, 5{. 55. Non subscribers, 6f. 6s

No. 2. A Holy Family, from Andrea del Sarto, Price, do. do. 10L4. 105 Non.

subscribers, 124, 125,

No. 3. The Madonra and Child, from Raffaelle.  Price, do. do. 55. 55. Non-

subscribers, 64, €1, (Ta be continued. )

*,* It is the ohject of this Work, by means of Eugravings finely painted in
Water-colours, to multiply and render generally obtainable faithful Representa-
tions of the most celebrated Paintings which are dispersed over this Kingdom.
A select Cabinet Gallery from the most beautiful of the nnrivalled Productions
of Coregeis, Caracci, Clande Loraine, Cayp, Guido, Michael Angelo, Ostade,
Poussin, Raphaelle, Salvator Rosa, Rubens, Rembrandt, Teulers, Yandyck, and
other great Masters, the Originals of which are of immense Value, and only
accessible to few, may thus be forimed on comparatively moderate terms. Each
Nomber is comnplete in itself, and is delivered in a Port-folio, contlaining one
Subject, with a critical Descripdon, by Henry Tresham, Esq. R.A.

The Drawings may be seen at Mr. Tomkins', New Bond Street.—N. B. For
further "articulars, see Prospecius.

Advantages to Subscribers,

1. Sobscribers’ Copies are delivered in the order of their Names, before any
are allowed for general sale. -

2. Subscribers receive an advantage, in point of Price, on every Print taken
up within Three Months after Publication.

3. Snbscribers are nol compelled to take every Print.

A full Subscription to the coloured Copies may amount to from Twelve to
Twenty-four Guineas per Annum

BRITISH GALLERY OF PICTURES,
FIRST SERIEE. PART 1.

Comprising the whole of the Marquis of Staffoid’s Collection of Pictures. en-
graved in a sinaller Size, with Dezcriptions. By W. YOUNG OTTLEY, Esq.
~ Price, each Number, 10s. 6d.; Proofs, 12, 15,

No. 1. Containing Ten Pictures. Price, acatly colonred and monnted
3. 1. 9d,
No. 2. Containing Nine Picluves, Price, do. 2L 125, 6d.
Yo. 3. Conlaining Ten Pictures. Price, do. 24, 128 6d
. (T'e be continued )
A2
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THE FINE ARTS of the ENGLISH SCHOOL, comprising

2 Series of highly-finished Engravings, from Paintiug, Senlpture, and Archi-
tectnre, by the most eminent English Artists, each Subject accompanied by
appropriate historical, descriptive, crivieal, or biozraphical Letter-press.

Edited by JOHN BRITTON, F.A.S.

Numb. I. IL. and I1L. in large 4o, Price 14, 1s. and on Atlas §to. Price 14 16 .
eiach (1o be continued quarterly.)

A PICTURESQUE VOYAGE to INDIA, by the Way of
CHINA. _ By THOMAS DANIEL, R.A. and WILLIAM DANIEL, A.R.A.

in Folio, with 50 Engravings, finely colonred and monnted, with descriptive
Letter-press to each, half bound, Russia-backs. Price 124

INTERESTING SELECTIONS from ANIMATED NA-
TULE (including Qoadrupeds, Birds, Fishes, Plants, &c.) with illustrative
Scrmery. Drawn and engraved By WILLIAM DANITELL, A.R.A.

In 1 elegant vol. imperial 4to. containing Fifty. Engravings, with descriptive
letter-press.  Price 66, 65 in Boards.

A Tew Proofs (only Twenty) are laken off on India paper, Price 121, 125, Bds.

THE GENUINE WORKS OF WILLIAM HOGARTH, (con-
1ainine 160 Plates) iUustrated with Biozraphical Anecdotes, 2 Chronolosica) Cata-
logne and Commentary. By JOHN NICHOLS, F.8.A. Edinburgh and Verth :
aud the Iate GEOKGE STEEVENS, Esq. F.R.S. and F.5.A. A new Edition, in
2 vols. 4to. deiny. Price 104 10s. in Boards; or oun royal paper, with proo
impressions. Price 211 in Boards.

A COLLECTION OF PORTRAITS, sketched from the Life,
ghnee the year 1793, By GEORGE NANCE, R.A,
And engraved in Imitation of the Original Drawings. gy William Daniell, A.R.A.
Mog. L. to VIL (To be continned every Three Months.) Price 1L 1s. each.

THE ADVENTURES OF GIL BLAS OF SANTILLANE

transiated from the French of Le Sage.

By BENJAMIN HEATH MALKIN, Esq. M.A. F.S. A,
Eibellished with 24 fine Engravings, after Pictures by Smirke. [In 4 vals. Svo,
Price 6. 6s.; and a few copies in 4 vols. 4to. with proof impressions. Price
104, 105 Boards.

*.* The same Work in the original French, with the same emmbellishments,
both in 4to. and Gvo. at the above prices. This edition is printed from Didot s
revised text, in o style of equal elegance with the translation,

The Plates of the English and the French editions in 8ve. are printed on
Freich paper, and the Proofs for the 4lo. on India paper.

THE ARABIAN NIGHTS' ENTERTAINMENTS, carefully
revised and occasionplly corrected from the Arabic: to which is added, a Se-
leclion of New Tales, now first translated from the &rabic Oniginals ; also an
Imtroduction and Notes, illustrative of the Religion, Manners, and CnSioms of
the Mabunmmedan-. By JONATHAN SCOTT, LL I yxiord,

Late Oriental Professor at the Royal Military, and East India College, &c. &c.
In G vols post 8vo. Price 34, 135, fid. Boards ; and 0 vols. demy Avo. Price 51, 55,
Boards, finely printed and hot-pressed (embeliished wilh fine Engravings from
Paintings by Smirke); also in 6 vols. 18mo. without Plates. Price 1{. 105 Bds.

A SERIES of ENGRAVINGS to illustrate the ILIAD and
UDYSSEY of HOMER,

From the Compositions of JOHN FLAXMAN, R.A. Sculptor to the King. New .
Editions, with additional Plates. Price 24, 2s. ¢ach.

These Works altogether consist of 75 Prints (11 of which are from new De-
signs) representing in regular Succession the Stories of the Tiad and the Ouyssey,
with Descriptions of their Subjecis, and Extracts from Pope's Translation
npon each Plate, The Dresses, Habits, Armour, lmplements of War, Fuiul-
ture, &c. are all of Classical Autlority.
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A SERIES of ENGRAVINGS to illnstrate DANTE.
Engraved by Piroli of Rome, from Compaositious by JOHN FLAXMAN, R.A.
In the Possession of Thowas Hope, Esq. i
This Work consists of 111 Plates, illustrative of the Inferno, Purgalorio, and
Paradizo of Dante, with Descriptions in Italian, and the parallel Passages from
Mr. Boyd’s Translalion. In folio. Price 4Z. 4s. in Boards.

The ARCHITECTURAL ANTIQUITIES of GREAT BRI-

TAIN, displaying a Series of Sclect Engravings, representing the most beantiful,
curious, and interesting ancient Edifices of this Conntry ; with an Hle.tnr!nal
and descriptive Account of each Subject. By JOHN BRITTON.

Parts [. to XXIIT. In Medium and Imperial 4to. 10s. 6d. and 16s. each (1o be
conlinned Quarterly.)

** The engravings are executed in a superior style; the descriptions are :'l.lﬂ':l.‘.itl'nﬂr am=
ple, and appear to he accurate ; and, under the superintendence of soable an anliquary as
Mr. Britton, there can be no doubt that the succeeding parts will display a corresponding
excellence.”” Anti Fac.  * The plates arc beautitiully executed, and the whole constituies
a pleasing performance of & moderate price. Af. Rew, ' In thesclection of specimens,

Mr. Brillon has unguestionably shown his judgment ; a work so execuled cannot fail te
meel encouragement,” Brit, Crit.

BALLANTYNE’S SHAKSPEARE, WITH ELEGANT VIGNETTE
ENGRAVINGS.

The PLAYS of WILLIAM SHAKSPEARE, pnnted from the
Text of Sammnel Johnson, George Steevens, amd Isaac Reed. Embellished with
elegant Vignette Engravings, from Paintings by Howard, Simirke, Stothard,
Thompson, Westall, &c. In 12 vols. 8vo. finely printed by Ballantyne of Edin-

l'lll[!ill. Price (. (is. in Boards; or on Royal Paper, with Proof lmpressivns,
Price 104, 16s.

RURAL SPORTS. By W. B. DAnier. In 3 vols. 4to, Price

Ti. 175 fid. ; and in 3 vols. 8vo. Price 5£. 55. in Boards. New Editions, embel.

lished with 70 beautiful Engraviugs, by Scott, from Drawings by the most cele-
Lrated Artists.

The SPORTSMAN'S CABINET ; or, Correct Delineations of
the varions Dogs used in the Sports of the Field ; incloding the Canine Race in
general. Consisting of a Series of rich and masterly Engravings of every dis-
tinct Breed, from original Paintings, taken from Life, purposely for the Work.

By P. REINAGLE, A.R.A.

With elegant Engravings, by Scott, In 2 vols. super-royal 4lo. Price 7L 7.
in Boards.

The TOPOGRAPHY of TROY, and ITS VICINITY, illus-
trated and explained by Drawings and Descriptions. Dedicated, by Permission.
to her Graoe the Duchess of Devonshire,

By WILLIAM GELL, Esq. of Jesus College, M.A. F.R.S. F.A.S. and late Fellow
of Emmanuel College, Cambridge. 1In folio. Price 10£. 10:. in Boarids.

The GEOGRAPHY and ANTIQUITIES of ITHACA, dedi-
cated by Permission to the King,

By WILLIAM GELL, Esq. M.A. F.R.5. F.S.A.

And Member of the Society of Diletanti- In one vol. 4to. illustrated by En-
ravings. Price 2L, 125, 6d. in Boards.

ILLUSTRATIONS of the SCENERY of KILLARNEY, the

sarrounding Country, and a considerable Part of the Southern Coast of
Ireland. By ISAAC WELD, Esq. M. R. 1. A.

In one vol. 4to, with numerous Plates elegantl o, ;
. ! y encraved, Price 2. 25, : and
m_}:g:ﬂ Paper, with first Impressions of the Plates, Price 3L 35, in extra

“ In Mr. Weld this ustriens and heaotifu] scenery |
I v ¥ has found an accurate and able de-
linealor. His pzn and his pPencil have both been emploved wilh 1.-|'r-:u:{rl find we have scldom

see I . 3 v ’ 1 i
“”f;n:c:mrjlﬂdi;}m:mbinu more classical illustration witk a high degree aof graphic ex-

—
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ESSAYS on the ANATOMY of EXPRESSION in PAﬁ'h'TING.
By CHARLES BELL, Price 24. 25, in Boards,
“ This is a very elegant and inlerestiog publication. . Edin, I,

HOUSEHOLD FURNITURE, and INTERIOR DECORA-

TION, executed from Designs, consisting of Perspective and Geomeirical Vi

of Apartments, with their Chairs, ‘Tables, Sophas, Caudela];m, tﬂha:ue]'ii?:

TI"{IJPIH'E. t“lz:; Iri'?;r.:. & by THOMAS HOPE, Esq, i
i royal falio. Price 54, 5¢. in extra Boards; or with Proof Impressi

Atias Paper, price 104, 10s, ' i

LECTURES on PAINTING : delivered at the Royal Academy
of Aris;, with a Letler on the Proposal for 2 Public Memorial of the Naval
tlory of Great BEritain. By the late JOHN OPIE, Esq.

Professor in Painting to the Royal Acidemy. To which are prefived, a Me.
Hiair, by Mrs. Opie, and other Accounis of Mr. Opie's Talents aud Character.
Iv 4to. with a Portrait painted by Himself, Price 1l 15, in Boards.

HINTS to YOUNG PRACTITIONERS in the Stady of

Landscape Paiuting. Illustrated by ‘len Engravings, intended to show the dif-
ferentStages of the Neutral Tint. To which are :dded, Instructions in the
Art of Painting on Velvet, By J. W. ALSTON, L.P.

A new Edition. In one vol, 8vo. Price 75. 64, in Boards.

¢ 'This work containg plain and clear instructions for drawing landscapes : also respectin
the mixing and management of colours, &¢." Gen. Rev. eas o= .

LECTURES on the ART of ENGRAVING, delivered at the
Royal Institalion of Great Britain.
By JOHN LANDSEER, Engraver lo the King, and F.5.A.
ln one vol. 8vo. Price 10s. 6d. in Boards.

NEW BRITISH ENCYCLOPEDIA ; or, DICTIONARY OF
ARTS AND SCIENCES, comprising an accarate and popular View of the pre.
sent improved State of Homan Knowledze. By WILLIAM NICHOLSON,
Aulbior and Proprictor of the Philosophical Journal, and vwarious other Che-
micul, Philosophical, and Mathematical Works. lustrated with 156 elegant
Eungravings, by Lowry and Scott. Neatly printed by Whittingham,

*.* This Work may be hud complete in 6 vols. Bve. Price 64 6s. in Boards;
or laken Monthly, in Twelve Parts. Price 106 Gcf. each.

The NEW CYCLOPEDIA ; or, UNIVERSAL DICTIONARY
OF ARTS, SCIENCES, AND LITERATURE. Formed upon a more enlarged
Man of Arrangement than the Dictionary of Mr. Chambegrs ; cemprebending
the varions Articles of that Work, with Additious and |mprovements; togetlier
with the uew Subjects of Biorraphy, Geograpby, and History; and adapted to
the present State of Literatnre and Science. .

By ABRAHAM REES, D.D. F.R.5.
Editor of the last Edition of Mr. Chamhers's Dictionary ; with the Assistaince of
emivent professional Gentlemen. Iluostrated with new Plates, including Maps,
engraved for the Work by some of the most distinguished Artists.

Parts 1. to XXXII. Price 20s. each in Boards, may be had either perio-
dically or together., From the Arrangements which have been made to expedite
the Publication, it is hoped that in foture a Part will appear every Two
Months.

*.* A [ew Copies are printed off on Royal Paper, with Proof Impressions of
the Plates. Frice 14 16s. each Part.

The BRITISH THEATRE ; or,a COLLECTION OF PLAYS,

which are acted mt the Theatres Royal Drury-Lane, Covent-Garden, and Hay-
market, printed under the Authority and by Fermission of the Managers froimn
the Prompt-Books, with Biograpkical and Critical Remarks.

By Mrs. INCHBALD. )
With elegant Engravings. In 25 vols. roval 18mo. Price Gf. 1fs. Gel. in Boards ;
or oun fine Paper, with Portraits and Proof Linpressious of the Plates. Irice
130, in Beards.

-
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The following are the P;Iaya contained in this Work, which may be purchased
separately. Price 15, each : !

lr.l. !'r'.lm{utﬂineerai 2. Speed the Plough; 5. Wheel of Forinne; 4. Lovers
Vows: 5. Inkle and Yarico; 6. [sabella; 7. Wild Oats; 8. Douglas; 9. Stranger;
10. Conntry Girl: 11. Dramatist ; 12. Hamlet; 13. Grecian Danghter; 14. Busy
Body ; 15. John Bull; 16. Tancred and Sigismunda; 17. All in the Wrong;
18. Macbeth ; 10, Bold Stroke for a Wife ; 20. Poor Gentleman ; 21, 3uch Things
Are; 22, Oroonoko; 23. Love in a Viliage; 24, Road to Ruin; 25. Jane Shore ;
26. Clandestine Marriage ; 27. Edward the Black Prince; 28. Merry Wives of
Windsor ; 9. Rulea Wife and have a Wife ; 30. Mourning Bride; 31. Cure for
the Heart Ache; 32. All for Love; 33. Way to Keep Him; 34. King John ;
35. She Stoops to Conquer; 36. The Conscious Lovers; 37. The Revenge;
38, Love for Love; 20. Every Man in his Humour ; 40, Coriolanns; 41. Jew ;
42. Romeo and Juliet; 43, The Careless Husband ; 44. Georze sarnwell ; 45.The
Beanx Stratagem :; 46. Gustavus Vasa; 47. The West Indian; 48. Julins Casar;
40. Every One has his Fanlt: 50. The Jealous Wife ; 51. The Tempest; 52. The
Orphan ; 54. Cato; 54. The Belles Stratagem ; 53. Zara; 56. The Fair Penitent ;
57. The Deserted Daughter; 58. First Love; 5u. Siege of Damascus; 60. Pro-
voked Wife ; 61. Rival Queens; 62. Lady Jane Grey; 63. Love makes a Man;
64. Roman Father; 65. Point of Honour; 66. Barbaressa ; 67. Merchant of Ve-
nice ; 68. Wives as they Were ; €0. King Lear; 70. Constant Couple ; 71. Schoul
of Reform ; 72 Te Marry or not to Marry ; 73. King Henry VILL; 74 King
Henry V.; 75. Good Natnred Man; 76. Antony and Clenpatra; 77. Recrulting
Officer ; 78. Countess of Salisbury™; 79. Winter's Tale ; 80. De Monfort; 81, Count
of Narhonne ; 82. Castle of Audalusia; 85. Suspicions Husband; 84. A Bold
Stroke for a Hushand ; 85. A new Way to Pay old Debts; 86. Way to get Mar-
ried ; 87. Fatal Curiosity ; 88. Earl of Warwick ; 80, Fuuulainhluau;_m.'rhe
Houneymoon ; 01. The Wonder ; 02, Lionel and Clarissa; 93. Earl of Esszex;
a4. King Henry the Fonrth, Part 1; 95 The Erothers, a Comedy ; 96. She Wonld
and She Would Not; 97. 'The Inconstant; Y8, The Rivals ; 00, Measure for Moa.
sure; 106 Kuow yoaur own Mind ; 101, King Richard the Third ; 102. King Henry
the Fonrth, Part2; 103, The Gamester ; 104, The Man of the World; 105, Maid
of the Mill ; 106. The Duoenna; 107. The Provol'd Hushand ; 108. The Chances ;
100, The Distressed Mother ; 110, The Begear's Opera ; 111, Mahomet; 112, The
Funndling ; 113. As You Like It; 114, Twelfth Night; 115. Much Ado about
Nothing ; 116. Cymbeline ; 117. Venice Preserved ; 118, Comedy of Errors;
119. Tamerlane ; 120, Surrender of Calais; 1¢1. Baitle of Hexham ; 122, Iron
Chest; 123, Heir at Law ; 124, Othello ; 125. Heiress,

THE MODERN THEATRE ; or, a Collection of successful
MODERN PLAYS, acted at the Theatres Royal, London. Printed from the
Prom pt-Bouks by Authority of the Managers.

Selected by Mrs. INCHBALD.

In 10 vols. royal 18mo. to correspond wilh Inchbald's British Theatre, and
Collection of Farces.

Contents of Vol. 1.—Will; Rage; Life; How te Grow Rick: Notoriety.
Vol. 2.—Speculation; Delinquent; Langh when yon can; Fortume's Fool;
Felly as it Flies, Vol.3.—Werter; Who wants a Guinea ; Secrets worth know-
ing; Zorinski; Votary of Wealth. Vol. 4.—Du plicity ; School for Arrogance;
He is mnch to blame; Seduction ; School for Prejndice. Vol. 5.—False lmpres-
sinus ; Mysterions Huosband ; Box Lobby Challenge: Nataral Son: Carmelite.
Vol. 6.—Ilmpostors; Wife of Two Hosbands ; Ramah Droor; Law of Lombardy ;

| Braganza. Vol 7.—D'1l tell you what; Nextdoor Neighbour ; Wise Man of the

i

!

East; Percy; Trip to Scarborongh. Vol.8.—Matilda; Mary Queen of Scots;
Fuagitive; He would he a Soldier; England Preserved. Vol. 9.—Bauk Note;
Chapter of Accidents; English Merchants; School for Wives; Heary the Se-
cond. Vol. 10.—Fashionable Levities ; Time is a Tell-tale; Which is the Man;
What is She ; Lie of the Day.

A COLLECTION of FARCES and other AFTERPIECES,
which are acted at the Theatres Royal Drury Lane, Covent Garden, and Hay.
market. Printed under the Authority of the Managers from tlie Prompt Book.

Selected by Mrs, TNCHBALD.

In 7 vols. royal 18mo. Price 1L 155, in Boards; or on fine paper, with Por-
traits. Price 2/, 125. G6d. Boards.
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10  PRINTED FOR LONGMAN, HURST, REES, ORME, AND BROWN,

The following are contained in this Work -

 Child of Nature—Wedding Duy—Miduighn Hour—Ralgiug the Wind—Matri-
meny—Ella Rosenberg—EBlind Boy—Who's the Dupe—Love a la Mode—Hart.
ford Eml:,w—Nl:ﬂr:}' Abbey—The Turnpice Gate—Lock and Key— i be HRegister
Oflice—The Apprentice—The Critic—1'lie Sultan—Rosina—High Life Below
Stiirs—Bon Tou—The Mock Doctor—The Devil to Pay—The Irish Widow—
The Minor—The Mayor of Garrat—The Lyar—Flora—The Birth.day—The Jew
and the Doctor—The lrishntin in London—The Prisoner at large=The Puoor
Soldier—The Farmeér—The Highland Reel—Twn Strings to your Bow—The De.
serler—All the World's a Stage—Lying Valet—The Citizen—Three Weeks after
M'._a.rnam:—f.‘.:l_:hmlne amd Petruchin—Padlock—Miss in her Teens—The Goaker
—The Guardian—The Deuce is in Him—Edgar and Emmeline—Richard Couy
de Lion—The Maid of the Oxks—Tom Thumh—The Doctor and the Apothecary
—The First Floor—The Adopted Child—The Farm House—Loduiska—Ways and
Means—The School for Authors—Midas—The Wategman—The Author—The
Old Maid=The Miller of Mansficld—Comus.

THE ECLECTIC REVIEW (published Monthly), Nos. 1. to
t}'&vill:; 15, Gd. each; Nos, XIX. to LXXIV. 25. each. In 10 vols bhalfbound,

Distorp and WBiograpbhy,

HISTORICAL SKETCHES of the SOUTH of INDIA, in an

Attempt to trace the Histoiy of M ysour, from the Origin of the Hindoo Govern-
ment of that Stale to the Extinction of the Mohammedan Dynasty in 1700 :
founded chicfly on Indian Authorities, collected by the Anthor while afliciating
for several Years as Political Resident at the Court of Mysoor, In 2 vols.
By Lieut. COLONEL MARK WILKS.
In 4to. with Maps. Vol. 1. Price 2. 25, in Bourds.—Vul, 11.i§ in the Press.

“ we acknowledge, in Lhe name of the public, considerable obligations to this military
genileman for the work now before us, as it will contritiufe some degree of improvement
tu the stile of knowledze in this country respecling India. He appears (o hive possessed
conslderable advantages in point of informatiod both by intercourse with intelligent natires
Andl Bnrapean Orientalisls ; and by access o scarce and vuluable mandscripts and other
important docuinents, (o have had e power, in short, of ascerlainiog with suficient ac-
l.'l.li;l.t}' for all praciical purposes, the ledding poiuts oi the history of that pari of India.*
Eelec. Rets,

SIR JOHN FROISSART'S CHRONICLES of ENGLAND,
FRANCE, SPAIN, and the adjoining Countries, from the latter Part of the
Reign of Edward 1. te the Coronation of Henry 1V, Newly translated from the
French Editions, with Variations and Additions from many celebrated MSS.

by THOMAS JOHNES, Esqg. M. P. 33

To which iz prefixed, a Life of the Author, an Essay on his Works, a Crili-
cism on his History, and a Bissertation on his Poetry. The Third Edition. In
12 vols. &vo. Price 71, 45, in Boatds.

* Froissart is an historian consulted and cited by every writer whose subject leads him to
the period in which he wrote ; he ig the chief, if oot the only authentic source of information
we are possessed of wilh regard (o one of the proodest and most striking poriions of our na-
tional annale. The engravings from old illuminated Ms5. which accompany the present
partion al the work, are wselul ag well as curious ornaments. As the nuill.l.'[ﬂir.l.t'y of the
soirces from which they are laken cannol be doubied, they present valuable pictures of the
coslime of the limes. We eonsider the translalion of Froissarts Chronicles by Mr. Jolnes
a5 an undertaking of great importance, and even of high national interest.* Cret. Bew.

MEMOIRS of JOHN LORD DE JOINVILLE, Grand Se-
neschal of Champagne, written by bimeself, containing a History of Part of the
Life of Louis I1X. King of France, surnamed 8t. Louis, including an Account
of that King’s Expedition to Egypt, in the Year 1218.

To which are added, the Notes and Disseriations of M. Du Cange on the
above, together with the Dissertations of M. le Baron de la Battie, on the Life
of 5t. Louis, M. L'Evesque de la Ravaliere and M. Falconett, on the Assassins
of Svria; from the '* Memoirs de "Academie de Belles Lettres et Inscriptionk
de France.” Translated by THOMAS JOHNES, Esq. M. P, _

Handsomely printed in 2 vols. 4to. and illustrated with Engravings. FPrice

3f, 45, in Boards,




HISTORY ANP BIOGRAPHY. 11
THE CHRONICLES of ENGUERRAND de MONSTRE-

LET : containing an Acconnt of the cruel CIVIL WARS between the Houses of
Orleans and Burgundy; of the Possession of Paris and Normindy hy the
Enalish ; thieir Expulsion thence, and of other memorable Events that happened
in the Kinedom of France as well as in other Countries; a History of fair
Example and of great Profit to the French, beginning at the Year 1400, t[vherf.-
that of Sir John Froissart finishes, and ending at the Year 1307, and continued
by others Lo the Year 1516. Translated by TH!}H AS JUHHI;:S. Esi.
In 12 vols. &vo. with a 4o, vol. of Plates. Price 7L 4s. in Boards.
*,* A few Copies may be had in 4to. Price 21Z, in Boards.

MEMOIRS of the LIFE of COLONEL HUTCHINSON,

Governor of Nottingham Castle and Town, Represeniative of the County of Not-
tingham in the Long Parliament, and of the Town of Nottingham in the First
Parliament of Charles [T, &c. With original Anecdotes of many of the most
distingnished of his Contemporaries, and a Summary Review of Public Affairs.
Written by bis Widow, Lucy, Danghter of Sir Allen Aspley, Lieutenant of the
Tower, &c. Now first published from the orizinal Manuscript.

By the Rev. JULIUS HUTCHINSON.

To which is prefixed, the Life of Mrs. Hutchinson, written by herself. a Frag-
ment. Embellished with Two elezuntly engraved Portraits, and a View of
Nottinghum Castle, The Third Edition. In twoe vels, Bvo. Price 14 1s.

A few Copies of the 4to. are remaining on large paper. Price 24 124 fil. in
Boards.

“ e present volume forms a valuable addition to our records, and is jll-lt'll'rfnliﬂ!ﬂ te
stand by the side of those of Wushworth, Clarendon, and Ludlow.' Man. R, ! We have
noi often met with any thing more interesting and curioud than this volume." Edin. Rew.

NAVAL and MILITARY MEMOIRS of GREAT BRITAIN,
from 1727 to 1783. By ROBERT BEATSON, Esq. LL.D. :
The Second Editlon, with a Continnation. 6 vols. 8vo. Price 31, 35. in Boards.

APOLITICAL INDEX to the HISTORIES of GREAT BRI-
TAIN aud IRELAND; or a complete Register of the Hereditary Honours,
Pullic Oflices, and Persons in Office, from the earliest Periods to the present
Time. By ROBERT BEATSON, LL.D.

The Third Edition, cerrected and wmuch enlarged. In 3 wvols, Bvo. Price
14, 115 Getl. in Boards.

*¢ The public are certainiy obliged to the author for the compilement and publication of =0

wieful @ work ; 4 work produced at the expence of muth time and great labour, and exc-
cuted with strict ndelity.” Man. Heo, :

A CHRONOLOGICAL REGISTER of both Hounses of the
BRITISH PARLIAMENT, from the Unjon in 1708, to the Fonrth Parliament of
the United Kinszdom of Great Britain and lreland, in 1807,

By ROBERT BEATSON, LL.D. 1In 4 vols, 8vo. Price 1£4. 111, G, In Boards.

LONDINUM REDIVIVUM, or an ancient History, and
modern Description of LONDON, compiled from Parochial Records, Archives
of various Foundations, the Harleian MSS. and other authentic Sonrces.

By JAMES PELLER MALCOLM, F.5.A.
In Fonr Volumes, 4to. Price 7. 75. in Boards,

** This may indeed be contidered as an original Wistory of London, No subject at all con-
mecied with the undertaking seems to have escaped the authars notice.  The work is fall of
h|lilgl‘1l.ﬂh|f-_¢l nolices, curicus anerdotes, local peculiarities, chariers, presentments; &c. &c. ;
and what is not less deserving praise, the extracts from Resisters are so various, that cer-

tilicates may be obtzined il necessary of ‘upwards of a thousand eminent names, cxclusive of
inscriplions on monumenis, Brit. Crif.

ANECDOTES of the MANNERS and CUSTOMS of LON-
DON during the 18th Centugy, including the Charities, Depravities, Dreasses,
and Amusements of the Cinzens of London, during that Period, with a Re-
view ol the State of Society in 1807, Toe which is added, a Sketch of the Do-
mestic and Ecclesiuslics) Arehitecture of the varions lmprovewnents in the Me-
tropolis.  1lustrated by Fifly Engravings,

By JAMES PELLER MALCOLM, F.5.A.
The Sccond Edition. In ¢ vols. 8vo. Price 1£. 105 in Boards.
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12 PRINTED FOR LONGMAN, HURST, REES, ORME, AND BROWN,

“ANECDOTES of the MANNERS and CUSTOMS of LON-
DON from the ROMAN INVASION to the Year 1700 : including the Origin of
Britigh Society. Customs, and Manners. A general Sketch of the State of lehi-
gion, Superstition, Dresses, and Amusements of the Citizens of London, during
that Period. To which are added, Illustrations of the Changes in our Language,
Literary Customs, and gradual improvement in Style and Versification, and
various Particulars concerning public and privite Libraries,

By JAMEsS PELLER MALCOLM, F.5.A.
In 1 vol. 4#to. with Eighteen Engravings. Price 24 35, in Boards.

A HISTORY of IRELAND, from the earliest Accounts to the

Accomplishmeul of the Union with Great Britain in 1501,
By the Rev. JAMES GORDON,

Rector of Killegny in the Diocese of Ferns, and of Cannaway in the Diocese

of Cork, In 2 vols. Bvo. Price 14, #s5. in Boards.

* Txe author has not derogated from he rcrutaliun which he derived from his prior
publicalion; since we discover in it the same clear discernment, the same Ssound judgment,
the same strong good sense, the same manly sentiments, and Lthe same fearless integrily,
antd devolion to truth.' Mo, Kev.

THE LIFE and ESSAYS of BENJAMIN FRANKLIN, LL.D.

A new and improved Edition. In3 vols. foolscap 8vo. with a Portrait.

MEMOIRS of the LIFE of DAVID GARRICK, Esq. inter-
gpersed with Characters and Anecdotes of the Theatrical Contemporaries; the
‘Whole forming a History of the Stage, which includes a Period of 56 Years.

By THOMAS DAVIES.

A new Edit. in 2 vols. crown 8vo. with copions Additions and Ilustrations in

the form of Notes. With a Head of Garrick. Price 14s. in Boards.

MEMOIRS of the LIFE and ADMINISTRATION of Sir
RUBERT WALPOLE, Earl of ORFORD, with original Correspoudence and au-
thentic Papers, never before published.

' By the late Rev. WILLIAM COXE, M.A. F.R.5. F.A.5.
Archdeacon of Wilts, and Rector of Bemerton.

In 3 vols. 4to. with a Portrait of Sir Robert Walpole. Price 51. 5s. in Boards.

*.* Alsoan Edition in 3 vols. 8vo. Price 1. 4s. in Boards.

LIFE of HORATIO LORD WALPOLE. By the late Rev.
WILLIAM COXE, M.A. F.A.S. Archdeacon of Wilts, and Rector of Bemerton.
A new Edition. [In 2 vols, Bvo. Price 14, 125,

The HISTORY of the ANGLO-SAXONS. The F:trat "i::u:n]ur.um;I
sontaining their History before their Invasion of Britain, and 1heir snbsequen
History in England to the Norman Conquest, includiug the Life of Alfied, and
the Account of the Seakings and Pirates of the North.—The Second Voluie,
deseribing their Mauners, Government, Laws, Pnetg, Literature, Religion, and
‘Language.’ By SHARON TURNER, F.A.8.

mg-'.; vols. 4to. Price 3£ 35 in Boards. The 'S-m:_und Edition, corrected and en-
larzed, with an Intrednction, on the History of Britain before the Arrival of the
e = ble addition to tional histories

i f luable addition to our nationa et
f m;: n":.f{fﬁf.:’f.f; '.-3&1{.?51";: :unurrkl;:h: #;:’.:Jﬂ:.:h much that is interesting and curious,

buth the manners and the evenes of the periods which he describes. There CEr-
{::nr“-:rlﬂgucucngmn for such a work, and the execulion of it leaves nu room Lo regret that it

devolved on MU, Turner.'  Eci. Rets

LIVES of ANCIENT PHILOSOPHERS, translated from the

f FENELON, with Notes, and a Life of the Author.
Hengae By the Rev. JOHN CORMACK, M.A. :
In 2 vols. foolscap Bvo. The Secend Edition. Printed by Ballantyne. Price

2s. in Boards.

THE LIFE OF FENELON, Archbishop of Cambray, Author

of Telemachus, &c. In 1 vol. post 8ve. Price Ts, in Boards.
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latace’s Odes—Synopsis of his Metres.—A copions [ndex, dre. e I 8vo. A
pw Edition, considerably enlarged and improved. Price 10s, 6d. in Boards.

o *Phis work appears to ug likely to prove a very useful publication, The rules are given
i Latin yerse, and alierwards explained and elucidated wm English, The aulhor Scems o
wroughly anderstand the principies of his subject; and he bas treated it fully, accurately,
pd jogenivasly. Mo Rew,

An ABRIDGMENT of the LATIN PROSODY MADD

iASY, for the Use of Schools; containing as much of the infurmation given on
ach subject in thae larger work, as appeared snited t o the use and capacity of
omg Prosodians. In 12mo. Price 3s. 6d. Bds.

* pr. Carey bas rendered an acceptable service to younger students by this abridgment
f his useful work on I'rosedy, and we cordially recommend it to the .uuHEc of teacliers.'

. Rev, 1508
A KEY to CHAMBAUD’S EXERCISES; being a correct

ranslation of the various Exercises coutained in that Book.
By E. J. VOISIN, Second Edition. Frice 4s. bound,

' The ARITHMETICIAN'S GUIDE; or,a Complete Exercise
touk, for the Use of public Sclivols and private Teachers.'

By WILLIAM TAYLOR,
Teacher of the Mathematics, &c. The fith Edit. 12mo. Price3s. bound.

HISTORICAL and MISCELLANEOUS QUESTIONS for the

Vse of Younz People ; with a Selection of British and General Blography, &c.
By RICHMAL MANGNAL. The sih Eidit. corrected, in 12mo, Price 4s. 6d. bd,

The CHILD'S MONITOR ; or, Parental Instruction. In Five

arts, containing a great Variety of Progressive Lessons, adapted to the Com-
rehension'of Children ; ealeniated to insirnet thein in Reading, in the Use of
ops, in Spefling, awd in Dividing Wordswito proper Syllables ; and at the same
ime to give them some Knowledze of Natoral History, of the Scriptures, and
f several other sublime and important Snhjecie,

By JOHN HORNSEY. Second Edition. Price 35, 6, homud.

**This is one ol the hest conceived antl most practically usclful publications for children
nt we have scen. The title-page sufficientiy explains the intelligent anthor's plan and de-
i, 4nd we can safely assure our vedders thal e has executed them with equal skill and
elity." Anii Fac. :

The BOOK of MONOSYLLABLES; or, an Introduction to
¢ Child’s Monitor, adapted to the Capacities of young Children. In Twn
ris, calculated to instruct by familiar Gradations in the first Principles of Edu-
tion and Morality. By JOHN HORNSEY. Price 15 Gd.

orhe abyvivuy utilivy nl"_ this plan is such as 1o require no comment,” Mr. Hornsey hay
ecuted it in a manner highly creditable tn bis ingenuily and industry = for be has cen-
ved not only to convey the proposcd information to his young readers, but to blend
th it mnuch moral and religious instruction.” Aus Fac.

| A SHORT GRAMMAR of the ENGLISH LANGUAGE, sim-
ified to the Capacities of Children. In Four Parts. 1. Orthography. 2. Ana-
fay. 3. Prosody. 4. Syntax. With Remarks and appropriate Questions.—
80, an Appendix, in Three Parts. 1. Grammnatical Resolntions, &ec. 2. False
ntax, &c. 3. Ru'es and Observations for assisting young Persous 1o speak and
rite with Perspicuily and Accnracy. By JOHN HORNSEY.
A new Edition, corrected and greatly improved, Price 25, bound.

THE PRONOUNCING EXPOSITOR ; or, A NEW SPEL-
ING BOOK. In 3 Parts, By JOHN HORNSEY. In 12mo. Price 2s. bound.

A VOCABULARY ; Englishand Greek, arranged systematically,

advance the Learner in scientific as well as verbal Knowledge, Designed for

¢ Use of Schools. By NATHANIEL HOWARD. Price 5s.

‘ The Greek langurge is 30 copioas that few persons ever master the mcnbularr. The
I

nt work is well calculated (o expedite the know ledge of those tering of natura to
n r
art, and sclence, which are commonly HE last learned, and the first forgetlen,”  Crit. m{"
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26 PRINTED FOR LONGMAN, HURST, REES, ORME, AND BROWN,

The NEW PANTHEON ; or, an Introduction to the Mythos:
lagy of the Ancients, in Question and Answer, Compiled principally for the
Use of Females, By W. JILLARD HORT. The2d Edit. with Plates. Price 5. B,

" Lo new Pantheon iz scrupoloosly dellcate; it i8 also well arranged, snd well written, &

Eclec. Revi, i would be uniust nol o recommend this work as 1 X
cempanion 1o young persons of boih sexes. Gent. Mag, vi e

An INTRODUCTION to the STUDY of CHRONOLOGY
_:ud UNIVERSAL HISTORY. By WILLIAM JILLARD HOWT,
I 1 wol. rayal 1Bmo. Price 4s.

An INTRODUCTION to the STUDY of BOTANY. By
i J. E. SMITH, M.D, F.R.S. P.L.S.

The 2d Edit. In oue vol. 8vo. with Fifteen Plates. Price 14s. in Beards,
** A few Copies are colonredl by desire. Price 1/, 8s. in Boards. A

The Plan of this Work.is to render the Seweoce of Botanical Arrangement ag
well as the general Structure and  Anatomy of Plants acceseible, and in every

Point eligible for young Persons of either Sex, who may be desirons of making
‘this elegant and useful Scicnce a Part of their Education or Amnsement.

LESSONS for YOUNG PERSONS in HUMBLE LIFE, cal-

culated to promotie their Improvement in the Art of Reading, in Virtue and
Piety, and particularly in the Knowledge of the Doties pesuliar to their Sta-

tions. The Second Edition. Price 3s. Od. in Boards. . -

'* Very neatly printed, and well selecied, contalning a greatstore of instruction in & small
compass.'!  Brit. (Orit. ** Jn appearance, cheapness, and moral tendency, this compila-
{ion resembles those of the cxtd'la-r:nl Lindley Murray. [t inculcates the most usefnl sentis
‘ments in 4 very suitable form, and well deserves paironage.” Edlect. e,

MATHEMATICS SIMPLIFIED, and PRACTICALLY IL-
LUSTRATED by the Adaptation of the principal Problems to the ordinary Por=
poses of Life, and hy a progressive Arrangement applied to the most familiar
Ohjects iu the plainest Terms ; together with a complele Essay on the Art of
surveving Lands, &c. by such simple loventions as may for ever baunish th
MNecessity of costly and complex Instruments. T

By THOMAS WILLIAMSON, Author of the Wild Sporls of India.
In 8vo. with Twenty-three Plates. Price 9s. in Boards.

INSTITUTES of LATIN GRAMMAR. By Jounv GRANT,

A.M. In 8vo. Price 10s. 6. in Boards, _

This Work is chiefly designed for Schools, and 15 intended mot to supersed s
the Use of our common Grammars, but to supply their Defects. Its prima

object s to furnish the sehior Scholar with a complete Digestof the Ruies and

Principles of the Latin Language, and to afford the Teacher & useful Book ef

accasional Reference. e g e
o ‘Phese Institutes displzy considerable ability, great diligence, and plitlosophical insigh
into the structure of language," Ao, Rew !

RUDIMENTS of ENGLISH GRAMMAR, for the Use of!
Echools. By the Rev. HENRY ST. JOHN DULLEN, M.A.
OF Trinity College, Cambridge, and Head Master of the Grammar School, |

cester. The Third Edition. Price 25. 6d. bound. A

MENTORIAN LECTURES cn SACRED and MORAL SUB-
JECTS ; adapted to the comprehension of Juveuile Readers, To which are

' . some original Miscellaneons Pocins.
qﬂg:ﬂﬂﬂ HITRERM',' Author of *“ Mentoria." In 12mo. Price ds. Gict. Boards.

A NEW and EASY INTRODUCTION to the HEBREW
LANGUAGE ; upon the plan of Grammar in ggtne_l'll.l. Designed to encuur_ i
aid promote the Study of that Language, by facilifating he Acqmrgni;entt a lm: 8
‘Principles upon a Plan, which in no Work of the kind has hitherto
adopted. By the Rev. JAMES WILLTAMS ?IEWTQH,. H.ﬁi o3 DR

Miner Canon of the Cathedral Church of Norwich. 2d Edit. Price 45, s

i
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LETTERS on the STUDY and USE of ANCIENT and MO-

VERN HISTORY. Containing Observations and Reflections on the Ciuses and
i!d%f:rqumma of those Events which have prod:iced any conspicuous Chaunge in
the Aspect of the World, and the general Suate of. Human Aflirs.

. By JOHN BIGLAND. .

The Third Edition. In 1 vol. demy ovo. embellished with an elegantly en-

ved Head of the Author. Price 10s. 6d.; or | vol, 14mo. Price 6s.in Bards.
H'En!r. Rigland displays in this volume a well Eul!l_'mttd and comprehensive mind., Hjl,‘
style is generally correéct; his information is extensive | and the many pt:r:im-.n: remarks
and inferences with wiich he hag enriched this summary of general history, meet our cor=

dial approbation.” Mon. Rew.

APHORISMS of SIR PHILIP SIDNEY, with Remarks.

By MI1S5 PORTER. Aunthor of * Thaddeuns of Warsaw."—** Scotlish Cbielﬁl" &C.
In 2 vols, 12mo. Price 105, Od. in Boards, ernlmuis.hud with Two beautiful En-
[:rnving[s. by Freeman, from Drawings by R. K. FORTER, Esq.

“ The good sense, the pure morality, and the amiable piety, which this work displays,
contribute to render it a very valuable performance. The merit of the Aphorisms has been
already sufficiently acknowledged; and: the additional remarks of the Edilor, which are by
no means sparvingly interspersed, will not sutfer in comparison, since they manifest reading,
discrimination, thought, and research.  Mon. Keu,

The BRITISH CICERO; or, a Selection of the most ad-

mired Speeches in the English Language, arruneed under Three distinet Heads

of Popular, Parlinmentary, and Judicial Oratory, with Historical Hlustrations.

Fo which is prefixed, au lntroduction o the Study and Practice of Eloquence.
By THOMAS BROWN, LL.D.

Author of * Viridarium Peeticiuu,” the * Union Dictionary,” &c. &ec. In 3

vals. Bvo. Price 14, 115, fd. Eoards.

# we cannob take cuc leave of tils poblication withous l:xprﬂsiﬂ.i‘ our high approbation of
its design and execution, and of recowmending it to ihe perusal and study of all who
wish 1o form a just estinate of the oratorical talents of the eminent men whoie speechecs
it exhibils, or (o improve theméelves in the noble art of elogquence.' An. Rev.

ADVICE to YOUNG LADIES on the IMPROVEMENT of
the MIND, and the CONDUCT of LIFE. By THOMAS BROADHUKRST,

The Second Editinn, greatly improved.  Price 5s..in Buards.
41t is impossible to vead these pages without feeling a respect for the author, whe has
addrezsed Lin pupils in such a sirain of calm good sense, and with so warm and affeciionale
a goliciiude for their welfare, Here dre no tricks of composition, (o flalter the ear and
eive phe understanding, but chaste principles are inculcated in chaste unaffected lan-
£e. Ivice on the varwous subjects ol literalure,. science, and moral conduct is rarely
given in a more engaging manner.” An. Rev,

MORAL TALES for YOUNG PEOPLE. By Mrs. Ives

HURRY. In 12ino. Price 4s. in Boards.
ft Agreeably to the inlention of the author, these 'Tales are calculated for the wse of ju-
venile readers. ‘The different effects which follaw either a judicious and praiseworthy, or
&n improper and wicked conduct in young persons, are forcibly pourtrayed ; and thos are
many good lestons for a proper demeanor pleasingly taught."" Afon. Rev-

A CONCISE VIEW of the CONSTITUTION of ENGLAND.
i o By GEORGE CUSTANCE., 2

The Second Edition, corrected and enlarged. In 12mo. Price 7s. in Boards,

** we most sincerely congralulate the Mublic on the appearance of a work, which we
can safely recommend as well fitied to iuppl.; a ehasm in our system of public instruction.
Of the merits of the work, the Public may form some juflgment, when we inform them
that it contains whatever is most interesting to the general reader in Blackstone, together

with much usefnl information derived (rom Professor Christi :
Silier eminont SUflorr el o fessor Christian, De Lulme, and various

GREEK IDIOMS, exhibited in select Passages from the best

Authors, with Euglish Notes and a passing Iudex. To which are added, Observa.
tlons on some Idioms of the Greek Langznage.

By the Rev. W. NEILSON, D.D. M.R.1.A. In 8vo. Price 5s. hound.

FRUE STORIES; or, Interesting Anecdotes of Young Persons,
designed, through the Medium of Example, to inculcate Principlesaf Virtue and
Piety. By the Author of “ Lessons for young Persons in humble fe,” &c.

In 12mo. Price 4s. Od. Boards. J

—




28 PRINTED FOR LONGMAN, HURST, REES, ORME, AND BROWN.
LETTERS on NATURAL HISTORY, exhibiting a View of"

the Power, the Wisdom, and Goodoess of the Diity, T i}

the Formation of the Universe, and the varE:Ha Ifu:’l::ﬂﬂﬂ:;l:'rﬂ;fm:y:ﬂié: '

tuferior Beings have to the Human Species. Caleulated patticularly for the Use

uf Schoals and young Persons in general of both Sexes: in order 1o impress 4

ﬂi"f«;ﬂi’;ﬂ‘i'l&‘ﬂ"“ al{:mt Hﬂﬁwtllcdge of the Creation, and with exalted Ideas of

or, usira i -r ; :

to the Work. By Hﬂwafﬁ;fﬁk%? R ity

The 2d Edit. in L vol. 12mo, illustrasted by Plates. Price§s. 6,

** We recommend our young readers to peruse th i
= ! d ! € prefent work a8 a compilation of very
3:&3: :ﬁﬁm&gynﬁ:ﬂ@t[un, free from indecorous illusions, and intersperscd witis

# An INTRODUCTION to the THEORY and PRACTICE of
"LAIN and SPHERICAL TRIGONOMETRY, and the Stergographical I'rojee-
llrnu_ of the Sphere; including the Theory of Nuvigation ; coinprehending a
Variety of Rules, Formul®, &c. with their practical Applications to the Mensa.
ration of Heighis and Distances, to determining the Latitude by Two Altitudes
nl"l the Sunm, the Loungitude by the lunar Observatiuns, and to otuer important
Problenis o the Sphere, and on Naulical Astronomy.
J Fy THOMAS KEITH, -

Priv‘itle Teaclier of the Mathematics. In8vé. Price 1% in Boards, The Se-
cond Edition, corrected and improved,

A FRIENDLY GIFT for SERVANTS and APPRENTICES,

containing the Character of a good and faithful Servant, Advice to Servants of
every Denomination, Letter from an Uuicle tolus Nephew, on taking bim Ap-
prentice; and Anecdotes of good and faithful Servaute, By the Author of
** Lessons for youug Persons in humble Life,” Price d.

A FAMILIAR INTRODUCTION tothe ARTSand SCIENCES,
for the Use of Schools and young Persons; containing a general Explication of
the Fundamental Principles aud Facts of the Sciences ; divided inlo Lessons,
with Questions subjoined to each, for ihe Examination of Pupils.

By the Rev, J, JOYCE, 1
Anthor of Scientific Dinlogues, &c. In 1l vol. 12mo. Price fis. Boards, illus-
trated with Copper Plates by Lawry, and Wood-Cats by Lransion.

An EXPLANATORY PRONOUNCING DICTIONARY of
the FRENCH LANGUAGE, in Freuch and Englisb, wherein the exact Sound
and Articulation of every Syllable are distinctly marked (according to the Me-
thod adopted by Mr. Walker in his Pronouncing Dictionary ;) te which are pre.
tixed the Principles of the French Pronuncialion, Prefatery Directions for
using the Speiling Representative of every Sound, and the Conjugation of the
Verbs, regalar, irregular, and defective, with their true Pronunciation.

By L'ABBE TARDY,

Late Master of Arts in the University of Paris, A new Editiun, revised, in

12mo. Vrice T heund, ;

Poetry.,

THE LADY of the LAKE. A Poem. In Six Cantos.
By WALTER SCOTT, Esq. ¥
Handsomely printed in 8vo. by Raliautyne. Price 125, in Boards. The 6ih Edit.

ILLUSTRATIONS of the “ LADY of the LAKE,” from
Paintigs. By Mr. RICHARD COOK.

Which are now engraved by Warren, Heath, Armstrong, and ‘Enulehﬂrl. HI_I_d
will be published as speedily as the requisite Attention totheir Execution, which 3
is intended to be in the first Style, will properly admit. With the llllnslrumul i
will be given 1 Fortrait of the Author, engraved by Fittler, from a Painupg LY
Baxon. =
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POETRY. o0

MUSICAL ILLUSTRATIONS of the I?&EYPof tgme_lll'l..icKE s
consisting of Lays (eichteen of the principal Suhjects in the Poem) wi nom-
paulmm%s for the Harp and Pianoe Forte. By JOSEPH KEMP, Mus. Doc.

Of Siduey Susses College, Cambridge. The 24 Edit. with Additions. Price 19s.
#to. and %z, Svo, : .

#.+ These Lays are expressly composed to the Subjects of the Pictures now
engraving to illustrate the Ludy of the Lake, and printed on Paper of both
Sizes to hind up with each Edition, if required.

THE LAY of the LAST MINSTREL. A Poem, with Ballads
and Lyrical Fieces. By W. ﬂl.':q I'T, Esq.
- Flezantly printed by Ballantyne, on superfine wove Paper, and hot-pressed.
The Tenth Edition, in 4to. price 2. 5. in Boards, A few Cepics are printed on
fine Paper, price 50. 13s. 6d. in Boards. Also an Edit. in 8vo. 1us. Gel. Boards.

ILLUSTRATIONS of the LAY of the LAST MINSTREL,
consisting of Twelve Views of the Rivers Bothwick, Ettrick, Yarrow, Tiviot, and
Tweed. Engraved by James Heath, R.A, from Drawings taken on the Spot,

By J. SCHETKY, Etq. of Oxiord.

To which arcaflixed, Descriptions and Annotations, by Mr. Walter Scott. In

one vol. d4to. F“ce 11. 11s. Gd.: or on large Paper, and Proof Impressions, Price

9/.12s. fid. in Poards. Alse an Edition in 8vo. Price 105, Gd.-

0 This volume not only supplies very interesting illustrations of Mr. Scotl't Foem, but
the Engravings being in' themselves elegant repretentations of picturesque Scenerv, are ac-
ceptable as explanatory of Scottish History and Topography, wilhout relereénce o that po=
pular production." M. Rev.

The MINSTRELSY of the SCOTTISH BORDER; consisting

of Historical and Romantic Ballads, collected in the Sontbhern l:nuuﬂles of Scoi-
land; with a few of a modern Date, founded on local Tradition. With an In-
troduction, and Notes by the Editor, WALTER SCOTT, Esq. Advocate,

* The Fourth Edition. In 3vols, 8vo. Price 14, 10s. in Boards.

'BALLADS and LYRICAL PIECES. By WArLtER Scorr, Esq.

The Second Edition. In one vol. 8ve. Price 7s. 6d. in Boards.

SIR TRISTREM, a Metrical Romance of the Thirteenth Cen-

tury. By THOMAS of ERCILDOUNE, called THE RHYMER.
- Edited from the Auchinleck MS5. by WALTER SCOTT, Esq. The Second
Edition. In royal 8vo. Price13s. in Boards.

THE MOTHER. A Poem, in Five Books. By Mrs. WEsT.

The Second Edition. In foolscap Bvo. Price 7s. in Boargds.
¢ Strang sense, malernal, patriotic, and above all Christian feeling, without a tincture
of fanaticism, are the characteristics of this poem, which will be ever the delight of those
who are formed or trained to feel as man should feel.” Brit, Crif.-

POEMS and PLAYS. By Mis, WesT. In 4vols. foolscap 8vo.
hot-pressed. Price 1£. 3s. in Boards.

THE CURSE OF KEHAMA. A Poem, with other Works,
By ROBERT SOUTHEY. 1In 4to. Price 1L 1ls 6ed. Boards.

JOAN OF ARC. An Epic Poem, By RoBERT SOUTHEY.

In 2 vols. foolscap 8vo. The Third Edition. Price 125, in Boards.

METRICAL TALES, and other Poems. Selected from the
“* Annunal Anthology.”? By ROBERT SOUTHEY.
In one vol. foolscap 8vo. Price 5s. Gd. in Boards.

POEMS, including the Visions of ‘the Maid of Orleans. By
ROBERT SOUTHEY. A new Edit. In 2 vals. Price 125, in Boards.

THALABA THE DESTROYER, a Metrical Romance, with co-
pious Notes. By ROBERT SOUTHEY.
Becoud Edit. elegantly printed in € vols. foolscap 8ve. Frice 145, in Roards.
L2
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MADOC. A Poem. By RoBErRT SouTHEY. In Two Vols.

foolscap, elegantly priuted by Ballantyne, with Four beauti i i
Second Edit.  Price 14s. in Boards, : liful Vigneites. The

A few Copies of the original Quarto Edition may be had. Price 2/, 2.

THE HERMITAGE; or, VIEWS of LIF !
A Poem. With Noles. In foolscap 8vo. Price 5,,3“53“'1 MANNERS.

GERTRUDE of WYOMING, and MISCELLANEOUS
POEMS ; amongst which are O'Conner's Child, and uilier Poems never before
prublished. By T. CAMPBELL, Author of *'The Plexsures of Hope,”

The Third Edition. In foolscap 8vo. Price gs. in Boards,

POEMS. By Wirriam WornswortH, Author of the Lyrical

Ballads. In 2 vols. 8vo, Price 11s. g

The WANDERER of SWITZERLAND, and other Poems.
By JAMES MONTGOMERY.

The Fifth Edition. o one vol, foolscap 8vo. Price 5s. in Boards.

£ Mr. Munliumelrr displays a rich and romanlic funcy, « tender heart, a copious asd

active commanid of imagery and language, and an irresistible influence over the feelings."”
Eel. Retv. For a very high cliaracter ujg this volume, see An, Rew, LEDS,

THE WEST INDIES, and other POEMS,
By JAMES MONTGOMERY,

Anthor of the Wanderer of Switzerland, &c. In 1 vol. foolscap 8ve. Price

fis. in Boards. Third Edition.

POEMS. By Mrs, Opte. The Sixth Edition, with 2 bean-

tiful Froutispiece. Price Ge. in Boards,
 Mrs. Opie's volome of poems would have oltained for its anthor a very considerable
reputation, though her former work had been wholiy unknown.™ Edin. gew.

The WARRIOR'S RETURN, and other Poems. By Mrs. OpiE,
Witha Frontispiece. Price 6s. in exira Boards.

The WORKS of THomas CHATTERTON, consisting of all the
Pieces eontained in Rowley's Poems, Chatterton’s Miscellanies, and the Sup-
plement ; with wore than an equal Portion of new Matter. In 3 large vols, 8ve.
Price 14, 115, Gd. in Boards.

POEMS. By S. T. CoLEringB. The Third Edition. In

fonlscap 8va. Price 5s. 6d. in Boards.

The HIGHLANDERS, and other Poems. By Mrs. GRANT.

Iu one vel. foolscap 8vo. The Third Edition. Price Ts. in extra Boards.

The RESURRECTION. A Poem. By Joun STEwarr, Esq.

In one vol, foolscap 8va. Price 7s. in extra Boards.

PARTENOPEX DE BLOIS. A Romance. InFour Cantes.

Freely translated from the French of M. LE GRAND, with Noles,
By WILLIAM STEWART ROSE.

in one vol. 4to. elegantly printed by Ballantyne, with numerous Engravings,

frem Desligns by Mr. Riclyird Smirke, i."l.!l-ll.’a“'l'e of the Scenery and Habits of

the Twelfth and Thirteenth Centuries,  Price 24, 25, in Boards.

THE REMAINS of HESIOD, the ASCR/JEAN. Translated
from the Greek into English Verse. With a Preliminary Dissertation and Notes.
By CHARLES ABRAHAM ELTON.

To which are added, Specimens of the obsolete Version of Hesiod's Georgics.
By George Chapmau. In foolscap 8vo. Price 12s. in Boards. )

« Though his transiation is close, it seems at least equal to the original. His blank verse
iz of a good structure: bearing a general, but not servile, resemblance to Milton," Edin.
Rer, N2, rhe Work must be condidered a valuable accession to English literature.”

€urn. Lin, Reth
WALLACE; or, the FIGHT of FALKIRK, a Metrical Ro-

munce, By Miss HOLFORD. .
Iu §vo, Price 104, 64, in Boards. The Second Edition,

r 4



NOVELS, ROMANCES, &¢. 31

® On reading over the extracts we have made, we feel quite satisfied that the voice of
ur resders will confirm our decision in favour of the poetical penius which s !"F*ﬁ
ictated this work. The objections, which apply In some degrec to all thlr, “m"l:-{'s &'tluc
e have read in profested imitations of the ballad metrs,.are less [requently to be drawn
om the Foem now before us, than from any of its precursors; while, in our opinion, its
equties are more mental, its sentiments more exalied, its moral etfect infinitely more sub-
me and aliractive," Orit. Rev.

" POEMS. By Miss Horrorp, Auther of Wallace, or the Fight
of Falkirk. In #vo. Price 6s. Boards,

GENEVIEVE ; or, the SPIRIT of the DRAVE, a Poem, with

des and other Peems, chiefly amatory and descriplive.
By JOHN STEWART, Esq. /
Author of the Pleasures of Love, &c. In foolscap 8vo. I;ru:t gs. Boards.

AGNES, the INDIAN CAPTIVE. A Poem, in Four Cantos,
with other Poeins. By the Rev. JOHN MITFORD, A.B.

ENGLISH and LATIN POEMS, By E. B, Inpey, Esq.

-

Movpels, Womances, ac.

THE REFUSAL. A Novel. By the Author of the ¢ Tale of

the Times,”—* Gossip’s Story,” &c. In 3 vels. 12mo. Price 14, 15 in Boards.

“ The writings of Mri. West are distinguished always not only by their powerful ten-
dency 10 promote the best objects, morality and peligion; in the present production all
these qualll.]llra #re conspictious. To our feelings what it containg for amusement is good,
bat what it intimates or expresses for instruction is admirable. Brif. Crit.

A GOSSIP'S STORY, and LEGENDARY TALE.
By Mra. WEST.
In 2 vols. 12mo. The Fifth Ed:tion. Price 7s. in Boards.

A TALE of the TIMES. By Mrs. WesT. In 3 vols. 12mo,
The Second Edition. Price 13z, Gd. sewed,

THE WIFE. A Novel. By Miss Benson, Author of
“ Thenghts on Education.” 1In 3 vols. 12mo. Price 16s. 6. in Bodrds.

THE SCOTTISH CHIEFS. A Romance. By Miss Jane
PORTER, Author of * Thaddeus of Warsaw,” and “ Remarks on Sir Philip
&idoey's Aphorisms.™ 1In 5 vols. 12mo. Secoud Edit. Price 1£, 15s. in Boards.

THADDEUS of WARSAW. A Novel. By Miss-JANe PORTER.

; The Ninth Edition. In 4 vols. Price 18s. in Boards.

“ Thaddeus is a work of genius, and has nothing to fear at the candid bar of taste : he
has to receive the precious meed of sympathiy from every reader of unsophisticated senti-
ment and genuine feeling.” Imp. Rev.  *f This work has more merit than can be ascribed
2o the crowd of productions of this class, and inculcates virluouws and magnanimoud senli-
menls.” AMon Rew.

DON SEBASTIAN; or, the HOUSE of BRAGANZA. Aa

Historical Romance. By Miss ANNA MARIA PORTER.

In 4 vols. 12mo. Price 21s. in Boards,

"": Miss Forter 15 enlitled to rank among the best of our living novelists, To the leading
frails of character wilh which history has furnished ler, our agthor has of course added
a thousand charme, and she has certainly succeeded, in inleresiing us extremely In the
[xie of Don Sebastian.” Crit. Rew,

The HUNGARIAN BROTHERS, By Miss ANNA MARIA

PORTER. Tu 3 vols. 12mo. Second Edit. Price 13s. in Boards.

** ‘The incidents of this novel are sirlking, and many of the characters are fingly drawn,
The wo brothers are models of that chivalrous beroism with which Miss Porier has on
ather occasions proved lierself (o be intimately acquaiuted.” Crit. Rev. & The fair au-
thor bas displayed very considerable ingenuily, and an intimate acquaintance with tlge
ehords of the beart which gan Ue touched with the liveliest intercat and plesaurs.” A5 Rey,
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SIMPLE TALES., By Mrs. OpiE.  The Third Edition,

In 4 vols. 12mo. Price 1£. 15, in Boards.

! In the tales now belore us we Bnd much of the same merlts an i
of Adeline Mowbray ; the same truth and delicacy of sentiment, (he rl;:rll::::ﬂflulllﬁl s

city in the diatogue parts of the work ; and ilie gape g ry
ﬁ!‘ﬂlu Ednrtﬂguccurren:u In a mamner that ircesistibly cnml:g{nﬂ'{t nu“;-[ﬂ:;:m-nilﬁd:un'

'The FATHER and DAUGHTER. A Tale. By Mrs. Oprx

The Fifth Edition, with a Frontispiece. Price 4s. 6, in Boards. /

“ This tale i3 replete with intercst, aml posecsses ! affuc L
mutl callous af r.nl:lnl readers. M!dn. eru PRl EDoRsR o i lept ot

ADELINE MOWBRAY; or, The Mother and Daughter
¥ A TALE, By Mrs. OPIE,
The Third Edition. Tn 3 vols, 12mo. Price 135 6d. in Boards, -

* These volumes are, both in their design and execntion , to saperior 1o those which we

usially encounter nnler the title of Novels, that we can safel e
perusal of our readers.” Man, Rev, r ely recommend them lo th

AR:TLESE TALES. In 3 vols, 12mo; By Mis. Hurry.

Price 155 in Boards.
"t These * Artless Tales,' well deserye their sppellation. They deseribe in the language of
nalure potfible occurrences, and uniformly tend to enlist the sympathetic leclings on ihe
side of mildness, benevolence, and virtue.™  Jfmn Rev,

The MYSTERIES of UDOLPHO. A TRomance; interspersed

wilth some Pieces of Poelry, ANN RADCLIFFE,
Anthor of the Roinance of the Forest, The Sixth Edition. In 4 vols. 12mn.
Price 1. 45. in Boards. -

The ROMANCE of the FOREST ; interspersed with some
Pieces of Poetry. _ By ANN RADCLIFFE.
The Seventh Editton., In 3vols. 12ine. Price 155. in Boards.

A SICILIAN ROMANCE. By Anx Rapcriere. The Fourth
Edition. In 2vnls. 12mo. Price 85, in Boards. 1

The CASTLES of ATHLIN and DUNBAYNE, a Highland
Siuory. By ANN RADCLIFFE. The 4th Edit. 12mo. Price 3s. Od. in Boards.

ROMANTIC TALES. By M. G. Lewis, Author of the Mouk,
Adelgitha, &c¢. Tn4 vols. 12mo. Price 11, 45. in Boards.

WOMAN ; or IDA of ATHENS. By Miss Owensox, Author
of the ** Wild 1rish Girl,"—* The Novice of St. Dominick,” &c. In 4 vols. 12mo.
Price 1. 1. in Boards. :

** ghe bas produced a very #legant, ingenious, and 2fectling Novel, which derives a pe-
culiar charm {rom Lhe ciimale and the manners with which it is coanccted.”  Ann. Rep. d

PALMERIN of ENGLAND. By Francisco pE MOREAs.

Eorrected by Rohert Sonthey, from the original Portugaese, with Amendments,
In 4 vols. Bvo. Pricell. 8s. in Boards, ; . 4

T We must as [afrly avow our opinion, that as faithiul reficctors of the manners and genti=
ments of formicr years, it deserves a permunent place In our librarles as appandages lo Cid,
Du Caisclin, and Petit Ichan/de Saintle, o Frolssart, Monstrellel, and Joinville," dm. fieo,

LETTERS from. ENGLAND. By Doy MANUEL ALVAREZ
ESPRIELLA. Translated frem the Spanish. The 2d Edition. In 3 vels. 12mo.
Price 185, in Boards, gf +

 yiewing these Letters ag spirlied remarks on Englond, we u‘ﬁut pronounce (hem to deserve |
the notice of English readers. They contain many particulars of which the generality of our
gounirymen are ignorant, amd they are interspersed with ancedotes and fsn mors, which end
the narrative, and produce a good effect.™ Afcm. fem,

LETTERS fiom the MOUNTAINS ; being the real Corres-
pondence of a Lady, between the Years 1773 and 1803. 1In 3 vols. 12mo. The
Fourth Edition. Price 135. (d. in Beards,

¢ The charm of these Letters consists in their being the artless effasionwof a superior
mlnd.nd'rh:re iz l:“!!rlin :np-{! Hl:!ﬂl "éh mm‘t of her n:marﬂ on Ibuul“:,h:'nll:n‘?;nne,m::luwagri
. and a great share of originality. e always appears usina a L ’
®nd amiakle, Her ulud:rsund.ln:tfa stropg, ber fancy lively, Ler sensibility acite. She has

s

A ——

the upt of placing every thing belors ourgyes; we see ber, we hear her, and we becomg
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cquainted wilth her; and when we shut her book, we seem Lo lake leave of & friend,'*
Rew

MEMOIRS of an AMERICAN LADY, with Sketches ol

auners and Scenery in America, as they existed previous lo the Revulutiou.

¥ the Author of ** Letters from the Moontains,” &c. &c.  In 2 vels. 120w,
iSecond Edition, Price 125, in Goards.

MEMOIRS of MARMONTEL. Written by Himself, Con-
Itainiug his Literary and Political Life, and Anecdotes of the principal Charac.
ters of the Eighteenth Century. A new Edition, corrected througionl, iu

I# vols, 12mo, Price One Guinea in Boards. _ . ;
¢ 'This is one of the most interesting productions which has issued from the Freuch press
ginge the reyolution,” Mo, Hee

tures of Robinson Crusoe, Memaoirs of a Cavalier, Lile of Culonel Jack, Adven-
tures of Captain Singleton, and True Born Enghshinau, New Voyage round the
World, History of the Plague of Londo, &c¢. in 12 vols. fovlscap 8vo. Price
34, 12s. in Boards,

THE BRITISH NOVELISTS, with an Essay and Biographical
and Critical Prefaces, By Mrs, BARBAULD.

i 50 vols, royal 18mo. uniform with the British Essayists. Price 124, 12s. Bds,
This collection inclodes the most esteemed Works of Richardzon, Fielding,
Smollett, De Foe, Goldsmith, Hurace Walpole, }-I:nwkraxvurill, Johnson, Graves,
Moore, Mackenzie, Miss Burney, Mrs. Radeliff, Mrs. Inchbald, Mrs. Charlotie
Bmith, Mrs, Clara Reeve, Mrs. Brooke, Miss Edgeworlh, &c,

dgriculture, Gardening, @c.

A TREATISE on the CULTURE of THE VINE, exhibiting
new and advantageous Methods of propagating, cultivating, and training that
Plaut, so as to render it abundantly fruitiul. Together with new Hints oun lhe
Formation of Vineyards in Engiand, By WILLIAM SPEECHLY.

The Second Edition, with Additions. In one vol. royvil 8vo. illustrated with
Six Copper-plates. Price 18s. in Boards.

A TREATISE on the CULTURE of THE PINE-APPLE,
and the Management of the HOT-HOUSE,
Iy WILLIAM SPEECHLY. 1
The Second Edition. In 8vo. Price 124, in Boards.

A TREATISE on the CULTURE and MANAGEMENT of
FRUIT TREES, in which 2 new Method of Proning ‘and Training is fully de-
scribed. To which is added, a new and improved Editfon of * Observations
on the Diseases, Defects, and Injuries, in all Kinds of Fruit and Forest Trees ;
with an Account of a parlicular Method of Cure.” Pubiished by Order of
Guvernment. Hy WILLIAM FORSYTH, F.AS. and F 5.4, late Gardsner to
His Majesty at Kensington and S1. James's, Member of the Econoimical Society

[ at 8t. Petersburgh, &c. &c. A Fifth Edition, with Thirteen folding Plates.
| Price 13s. in Boards,

A TREATISE on FDRMING, IMPRG’VIHG, and MANAG-
ING COUNTRY RESIDENCES; and on the Choice of Sitnations appropriate 1o
every Class of Parcbasers. In all which the object in view is to unite in a better
Manner than has hitherto been done, a Taste founded in Nainre, with Economy
and Utility, n constructing or improving Mansions, and other rurab Build.
inp,lm as 10 combine Architectural Fituess with Picturesque Effect; and in
forming Gardens, Orchards, Farms, Puarks, Pleasure Grounds, Shrubberies, all
Kinds of useful or decorative Plautations, and every Object of Couvenience, or
Beanty peculiar to Country Seats, according to the Extent, Character; or Style of
Situations, and the Rank, Fortune, and Expenditure of Proprietors, from the
Cottage to the Palace. With an APPENDIX, containing an Enguiry into the
Ktility and Merits of Mr. Replon’s Mode of shewing Effects by Slidesand Sketches,

THE NOVELS of DANIEL DE FOE ; containing the Adven.

X
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34 PRINTED FOR LONGMAN, HURST, REES, ORME, AND BEOWY,

and Strictures on his Opinions and Practice in Landscape : ;
by Deccriptions of Scenery and Buildings, by He!‘ereucﬂ- ﬁargsﬂ'j‘lﬁ: i‘.u!:::;m: .
Passuges of Country in most Parts of Great Britain ; and by as Eugraviugu.* 1
: I:Ejr JOHN LOUDON, Esq. F.R.S. In 2.vols. 4to. Price 3/, 45, in Boards
¢ 'The task which Mr, Loudon has undertaken, is one for which be appears (o have beeatiil
peeuliarly well gualified © pot one of the several wrilers who lave p::]f&dnd Lifim in 1"'], ."

fane ling can he =mid to possess those cxlensive siew i
characterises the work bejore us O, Rer. iews and that maturly of judgment whicly

A SHORT TREATISE on SEVERAL '
recently made in HOT-HOUSES. 3 % | P ROVEMENTS
By J. LOUDON, Esq. FR.8. Tn@vo. Price 12+, in Boards.

** ;fg all persons interested in possessing knowled eeon
houses, we would recommend this pp:_-:rrnrm-:ce." Lit. }"wf;_"’“““‘ e oy of e

A CDI_HPLETE 'J;‘REATISE on PRACTICAL LAND SUR-
VEYING, in Six Parts. By A. NESBIT,
Laaul ‘Eymreyur and Teacher of l!.he Mzthematics, at Farnley, Leeds.
wi}!‘: Ev;. k bm-e Qsi:m Euarrlls, ueuign;d chiefly for the Use of Schools, illustrated
a Number of Copper-platesg upwards of 100 Wood-Culs
Field Book of 16 Pages. 4 s T i
The Whole expliined and simplified in such a Manner a8 will, the Aothor
hopes, render ample Assistance, hoth in Theory und ;racticu. 1o Teachers m:lll:::
pied in disseminating the Knowledge of this useful Branch of Gevelry, or fo
those Persons who desire to hecowe their own [nstructors, .

HORTUS KEWENSIS; or,,a CATALOGUE of the PLANTS |
‘cultivated in the Royal Garden at Kew, - By the late WILLIAM ATTON.
The 2d Edit. enlarged by William Townsend Ailon, Gardener to His Majesty.
Vol, 1: 8vo: Price 12¢. Boards, -

A5igcellancous.

A SELECTION of CURIOUS ARTICLES from the GEN-
TLEMAN'S MAGAZINE; containing, 1. Researclies, Historical and Antiquarizn.
—2. Ancient and Modern Literature, Criticism, and Philolegy.—3. Philosophy
and Natural History.—4. Eetters to and from cminent Persons.—5, Miscellane-
ons Articles, including Aneedotes of extraoidinary Persona, wseful Projects and
TInventions, &c. &c. In 3 large vols, 8vu. Price if. 16s. -

LR E:tr:% of a letter from Mr. Gibbon, the Historian, (o Mr. Nichols

5

dated Lan e, February 24, 1762..

“ 1am tempied to embrace this opportunity of suygesting to you the idea of a work,
which must be surelr well received by lﬂc Public. That voluminous scries (Gentleman's Ma=
gaxine) of more than threescore years, now containg a great number of lHierary, historical,
and miscellaneoons articles of real value ! they are at present burled in & heap of temporary
rubbish ; bat if properly chosen and classed, they might revive to great advantage inja new
publication of a moderatesize,”

SPECIMENS of EARLY ENGLISH METRICAL RO-
MANCES, chiefly written during the early Part of (fhe Fourteenth Century, To
which is prefixed, ap Historical Introduction, intended fo illustrate the Rise and
Progress of Romantic Composition in France and England.

by GEORGE ELLIS, Esq.
In 53 vols. crown 8vo. Price 14 T5in Boards. .

SPECIMENS of the LATER ENGLISH POETS, to the End
of the last Century, with Preliminary Notices, intended as a Continuation of Mr.
Ellis's $pecimens of the early English Foets. By ROBERT SOUTHEY.

In 3 vols. crown &vo. Price 1. 11s. Ge. in Boards.

SPECIMENS of ENGLISH PROSE WRITERS, from the
earliest Times to the Close of the 17th Century, with Sketches, Biographical and
Literary, including an Accouut of Books, as well as of their Anthors; with oc-
ecasional Criticism, &c. By GEORGE BURNETT, late of Baliol College, Oxford.

In 3 vols. crown 8vo. Price 17, 7s. in Boards.

o we regard these yolumes as worthy of no small commiendation, and fo all who are

interested in the progress of their mother-tongue we cheerfully recommend & perosal
Rew

them." M.
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SPECIMENS of ENGLISH DRAMATIC POETS, who lived

about the Time of Shakspeare, with Notes. By CHARLES LAMB.

T A I'Prji::c I‘E)S‘ ﬁd.llinlilﬂﬂt?amsla neglecied treasures

¢ wa are very grateful to Mr, Lamb for bringing b0 hese long=ni :
of the English ranma, 'H:.Iﬂn‘lr are -,Ii-mu%uiahc:l not only by the curiosiiy of them, with re.
ference 10 many inleresting points of literary history, but by their intrinsic value, their
general fidelity (o nature, and the uncommon beauty whl-::l:.n_m ten distinguishes their com-=

‘positlon,”  Men. Rew,
P ILLUSTRATIONS of SHAKSPEARE, and of ANCIENT

MANNERS, with Dissertations ou the Clowns of Shakspeare, on the Collection
of popular Tales, entitled Gesia Romanorum, and on the English Morris Dance.
By FRANCIS DOUCE. 3
Tn 2 vols. Bvo. with numerous Engravings. Price 12, 11s. Gel. in Boards.

A SERIES OF PLAYS ; in which it is attempted to delineate
the stronger Passions of the Mind ; each Passion being the Subject of a Tra-

gedy and a Comedy. By JOANNA BAILLIE. "
The Filth Edition. In 2 vols. 8vo. Price 18s. in Boards.

MISCELLANEOUS PLAYS. By Joaxnya Bainnie., The
Second Edition. In 8vo. Price 9s. in Boards.

‘A DESCRIPTIVE CATALOGUE of the ORIENTAL LI-
; RY of the late TIPPOO SULTAN of MYSORE. To which are prefixed,

emoirs of Hyder Aly Khan, and his Son Tippoo Sultan.

By CHARLES STEWART. Esq. M.A.S.

Late Major of the Bengal Establishment, and Professor of Oriental Langunages in
the Houourable East India Company’s College at Hertlord. 1In 1 vol. 4lo. Price
af. 45, in Noards. ’

As only 250 have heen printed of this Work, it is requested that early appli-
(catinn he made for Copies. A

An INTRODUCTION to the KNOWLEDGE of rare and
valuahle Editions of the GREEK and LATIN CLASSICS, inclodinz an Accoun
of Polyelot Bibles; the best Greek, and Gréek and Latin, Editions of the Sep
tnagint and New Testament, the Scriptores de Re Ruslica, Greek Romances, and
Leyicons, and Grammars. By the Rev. T. FROGNALL DNIBDIN, F.S.A.

In 2 vols. crown 8ve. The Third Edition, with additional Authors, and Dio-
ImphiCal Notices (chiefly of English Authors.) Price 18+, in Boards.

¢ We are decidedly of opinion that no bibliographical collection can be complete with-
okl Mr. Dibdin's volumes, which nm&ulndepenﬂnnl of the solid informailon they centain,

frequently enlivened by literary anecdotes, and rendered gencrally interesting by great va-
riety of observation and aculeness of remark.” Brif. Crif. 4

THE THEORY and PRACTICE of finding the LONGITUDE

at Sea or Laod. Te which are added. various Methods of determimniig the
Latitude of a Place, and Variation of the Compass; with New Ta

4 By ANDREW MACKAY, LL.D. F.R §. Edinburgh,
Mathematical Examiner to the Hononvable the Carporation of ‘@rinity Hanse, the
Honourable the East India Company, Christs Hospital, &e. In 2 wvols. rayal
8vo. The Third Edition, cousiderably improved and enlacged. Price 24,124, tid,
in Brards. -

The COMPLETE NAVIGATOR* Jr, an easy aud familiar
Guide (o the Theery and Practice of Navigetion, with all the requisite Tahles,
fee. fc. By ANDREW MACKAWLL.D. F.R.5. Ed. &ec.
Author of the Theory and Practice of finding the Longitude at Sea or Land, &c.
In Bne large vol. 8ve. illustrated with Engravings, dee. 24 Edit. Price 12¢, bonnd.,
“This s a clear, well-digested, and masierly performance, containing, besides what iy
wseful in other publications, much new and important matier."  Anfi Faz, ' Thiyis ep-
denlly the work of a min of science, of one whe understands the subjeet which Le F:rn:-

fesses Lo teach, To us there appears 1o be nothing wanting for Lhe e ing
/ 4 L e complete initro
the young mariner in nautical affairs.” Tmp. Rew. : CHanmt

A C{)LI:E'[}TIGN of MATHEMATICAL TABLES, for the
Use of the Practical Mathematician, Navigator, Surveyor, Students in Unijver.
sities, and for Men of Business. By ANDREW MACKAY, LL.D F.R.5. Ed. &c.

In one vol. 8vo. Price 7s. in Boards. w

THE OPINIONS of DIFFERENT AUTHORS
PUNISHMENT of DEATH, selected at the :'eqltll of a Society hrigﬂglli'orﬂijt:

Object the Diffusion of Knowledge respecting the Punishiment of Death, and the
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Fiimcipal Hydrozrapher to His'Majesty, Joln the Fiftli of P
are added, Charts of some of its -r]l.-Im;!“l:'r cun;';:ggmm; _.-p.;',.,_“r’,‘;f,“' i TE:E e
trefore published.  In 1 vol. #to. illustrated with 15 Charts. Price 11, 18, Boar et
~The LOUNGER’S COMMON-PLACE BOOK; or, Miscel- '
taneons Godleetions, in History, Science, Criticism, Poctry, and Homance, Lug
4 laree vols. dvo.. Price 1L 18s. 64, in Boards. : B
The SHOOTING DIRECTORY. By R. B. THorsmivLL, Esq.
in oie vol. 4to. with Plates. " Price 10, ils. 6. in Boards. Also a superior Edi. 1%
tion, with the Plates colonred after Life. Price 3. 3s. in Boards. ]
NEW OBSERVATIONS on the NATURAL HISTORY of
B A : REES. By' FRANCIS HUEER. {
Translated fom the Original. in 1 vol. 12mo. 2d Edit. Price 65, 6. Beards. -
' A.nljﬂES&Y on the TORPIDITY of ANIMALS, By Henry
REEVE, M.D. 1h 8vo. Price 6s. in Foards.

THE PRINCIPLES of KEEPING ACCOUNTS with BANK-

ERS in Town and Conntry, with pccurate and exteusive Interest Tables, &c. on

]

@ new Plan; and a Treatise on 1l Exchange and Notes, o
; e By WILEFAM LOWRIE. .

Tn 8vo. (under 1be Patronage and Mecommendation of the Governor of the'

Lank of England, &c.) The Second Edition.  Price 124, in Boards. -

* Thg Tables in this book deem, as far 85 we can judge, to be accurafe,  Thase I";"|H:HI'¢
I interest are, al the ssme time, particularly codrenient. The Treatise on Bills is drawn
upin a plaln stvle. The infrmation contained In it Is agreeable o lite." Brit. Crif,

A new COLLECTION of ENIGMAS, CHARADES, TRANS-.
POSITIONS, &c. A new Edition. In ope vol, voyal 18meo. Price 4s. in lsm:d's._‘ ,

L THE ELEMENTS of the SCIENCE of WAR; containiug the.

Sanmilern established and approved Principles of the Theory anid Practice of the
ilitary Science, viz. the Formation aud Organization of an Army, and their o
Apis, . &c. Artillery, Engineering, Fortification, Tactics, Logistics, Grand =
MR strametation, Military Topography, Strategic, Dialectic, aud Politics of ¢
Wy llusirated by 75 Plutes, on Artillery, Fortification, &ec. aud Plans of all
the remskabie Batiles lought since the Year 1675, including the great Dattless
since the French Revolution. By WM. MULLER, :‘@
Lieat. of the Kiog's German Eugineers, D.IP. N. A. 8. and late First Puoblie ™
'+ escher of Militarg Science at the University of Gollingen. In 3 vols. 8vo. de-
dicated (with his Maiesty’s most gracions Permigsion) to the King.

THE NATUR: STORY of the MINERAL EINGDOM
relative 1o the Straia of Coal, Mineral Veins, and the prevailing Strafa of ¢t
(ilobe, By JOHN WILLIAMS, F.5.5. A.

‘siineral Surveyor. Wilh an Appetflix, containing a more extended View o,
Mineralogy and Geology. [linstrated ‘with Engravinge. By JAMES MILLAP
5.D.F.8, A. 5§ and Lectorer on Natural History aml Chemistry, Edinburg.
In 2 vols. Bve. The Sec .nd Edition. Price 24s. in Boards.

THE BIBLIOMANIA; or, BOOK MADNESS: a Biblio-
sraphical Romance, in Six Parts ; entitled as follows:—Part 1. The Even' |
Walk.—I1. The Cabinet,—1IIl. The Auction Room.—1V. The Library.—V. 1.
Alenve.—VI. The Vemple. This is not only a uew Edition of the preceding
Work, under the same Title, but is executed entirely upon a new Plan, d
co iprehends an Account of between Two and Three Hundred curious Volumes
11 Foreizgn and Domestic Literature, of which ne Description bag before been

itted to the Public in an English Form.
H“hm;i;' [henﬂfu,TliDHAE FROGNALL DIBDIN, F.8.A. In8vo. Price 45,

Whiltinghumn and Rowland, Printers, Goswell street, Lendoi.










