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MADE BISHES. 203

some fat to it. Stew it in water and a glass of white wine,
seasoned with salt, pepper, cloves, sweet herbs, and a bay leaf.
Boil it till the liquor is nearly gone, Send it to table cold. }

Beef Steaks Rolled,

Flatten three or four beef steaks, then make a forcemeat,
Beat a pound of veal in a mortar, half a pound of cold ham,
the kidney fat of a loin of chopped veal, a sweetbread cutin
pieces, an ounce of truflles and morels, first stewed and then

~cut small, some parsley, the yolks of four eggs, a nutm
- grated, thyme, ﬂmﬂn-pﬂ‘!l cut fine, pepper and salt, an
r%:ﬂf a pintof cream: mix all together, lay it on your steaks,

E

 7oll them up firm, of a good size, and confine them with a
- small skewer; put them into a stewpan, and fry them of a
 mice brown ; pour off all the fat, and put in a pint of good
fried gravy ; to which add one spunnﬁg of ketchup, twa of
 réd wine, a few mushrooms, and let them stew half an hour.
[ Take up the steaks, cut them in two, lay the cut side uppers
- most, and pour the sauce over them.  Garnish with lemon,

o dress the Inside of a Cold Sirloin of Beef.

~_Cut out all the inside (free from fat) of the sirloin, in
 pieces about two inches long ; dredge it with a little flour, and
iy it of a light brown, drain, and toss it wp in rich gravy
" that has been well seasoned with pepper, salt, shalot, and an
~anchovy ; before you send it up, add two spoonfuls of vinegar
taken from pickled capers ; garnish with fried oysters.

|

¥ Rolled Beef to eat like Hare.
Lj Cut out the inside of a sirloin of beef, spak it in a large
 glass of red wine, and one of vinegar, for two days and nights;
‘make a good stuffing as you would for a hare, strew it over
 #he beef, roll and bind it up tight,and roast it on a hangin
 spit. Baste with vinegar and red port, mixed with pﬂuﬂdﬂgfﬂ
.gxiue. Larding will improve both appearance and flavour.
‘derve it up, like hare, with rich gravy in the dish, and -
‘melted butter and currant jelly, in separate boats. This ig
an excellent substitute for I:’aa.re.

Mock Hare, made of Bullock's Heart,

« Clean and cut off the deaf ears of a large bullock’s heart,
Stuff it as you would a hare. Cover the top with paper, or a
piece of caul, to keep in the stuffing, Then roast it in an
upright position ; baste it with milk, adding a small piece of
butter; flour it every now and then, to give it & coating ;
tnd when done, put balf a pint of red wine to the same quan=
F‘y of good gravy, and some red gurrant jelly. Poug it hot
M ST .5 nte
































































































TO DRESS VEGETABLES. 235

water. Then put them into a stewpan, with some %Vavy,;

- mushroom ketchup, Cayenne pepper, and salt. hen
boiling, thicken them with flour, put them into a dish, pour
the sauce over, and serve them hot.

Asparagus, to boil.

Carefully scrape all the stalks, till they look white ; cut them
- even, and throw them into a pan of clean water; have ready
" astewpan with water boiling. Putsomesalt in, and tie the
asparagus in small bunches ; put them in, and when they be-
nto be tender, take them up. If too much boiled, they
ose both colour and taste. Toast a round of a loaf about
alf an inch thick, dip it into the liquor the asparagus was
oiled in, and la]y it 1n your dish. (i'-'nur melted butter on
t ay the asparagus round the dish, the tops
Einwards ; send melted butter in a boat, Do not pour it over
| your asparagus, as that will make them greasy to the fingers.
B !

Asparagus Pease, to boil.

Scale sprue grass, cut it into pieces the size of pease, as
far as the green part extends from the heads, wash, and Fut
‘them into a stewpan. To a quart of grass pease add half a
?Ejﬂt of hot water, lightly salted, and boil them till nearly
E ne; after which strain and preserve the liquor ; boil it till
nearly reduced, put to it three ounces of fresh butter, a glasg
|,@fcream, a little sifted sugar, flour and water, to make it of
a proper thickness ; add the pease, stew them till tender, and
serve them up with the top of a French roll toasted and but-
it.tﬂred, put under them in a dish. .

[+ Asparagus and Eggs. |
i Cut asparagus that has been left, as for pease ; break some
€ggs into a bason, beat them up, with pepper, salt, and the
asparagus ; put it into a stewpan, with two ounces of butter
and stir it all the time it is on the fire ; when thick, it is
'done ; then put a toast on.the dish, and the eggs and the
‘@sparagus upon the toast.

| Bracoli, to boil.

~ Strip off the branches, till you come to the top one; peel
off all the outside skin thatis on the stalks and little branches,
and throw them into water. Boil according to the general

directions. When the stalks are tender it is done. Serve it
the same as asparagus,

Brocoli, as a Salad.

Boil it like asparagus, lay it in your dish, beat up with
262 oil,
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274 NEW LONDON FAMILY COOK. 3

cloves, mace, nutmegs, and cinnamon, pounded together
and sifted,) the rind of four lemons, and four Seville oranges;
rub all this together till well mixed ; then put it into a deep
pan; mix one bottle of brandy, one of white wine, and the
juice of the lemons and oranges that have been grated, to-
gether in a basing pour half over, and press it down tight
with your hand; then add the other half, and let it remain at
the top to soak in by degrees; cover up close. It should be
made six weeks before wanted ; the pans must be sheeted
with puff paste, and covered with the same. About ten mi-
nutes will bake them. :

Another way.

Boil a neat’s tongue two hours, skin and chop it small;
chop three pounds of beef suet very fine, three pounds of
good baking apples, four pounds of currants clean washed,
picked, and well dried before the fire, a pound of jar raisins
stoned and chopped small, and a pound of powdered sugary
Mix all together, with half an ounce of mace, as much out-
' meg, a quarter of an ounce of cloves, a quarter of an ounce
of cinnamon, and a pint of French brandy. Makearich puff
paste ; as you fill up the pie, putin a little candied citron
and orange, cut in pieces. What mince meat you have to
spare, put close down in a pot, and cover it up; but do nog
put citron or orange to it till you use it. |

Mince Pies, without meat. 2

Six pounds of apples, pared, cored, and minced ; of f'reshﬁ'i
suet, and raisins stoned, three pounds each : to these add of
mace and cinnamon, a quarter of an ounce each, and eight
cloves powdered, three pounds of powdered sugar, three
quarters of an ounce of salt, the rinds of four and juice of
two lemons, half a pint of port, and the same of brandy.
Mix well,and put into a deep pan. Have ready washed and
dried four pounds of currants, and as you make the pies, add
candied fruit. -

PR I

"Lemon Mince Pie.

Squeeze a lemon, boil the outside till tender enough to
beat to a mash, add to it three apples chopped, four ounces
of suet, half a pound of currants, four ounces of sugar ; put
the juice of the lemon, and candied fruit, as for other pies.
MakKe a short crust and fill the pattypans.

Apple Pie. !
Put some cloves and a little cinnamon into a stewpan, with

about a gill of water; let it boil for a few minutes, str:]i:ln{l
. o
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PANCAKES AND FRITTERS. 281

milk ; add the rest by degrees. Put in two spoonfuls of
beaten ginger, a glass of randy, and a little salt. Puta
iece u% butter into your pan, and then pour in a ladleful of
tter, which will make a pancake, move the pan round,
that the batter may spread all over it. Shake the pan, and
when you think one side is enough, turn it, and when the
ather is done, lay it on a dish before the fire, and serve as
quick as possible.
| Cream Pancakes.
- Mix the yolks of two eggs with half a pint of cream,
Wo ounces of sugar, beaten cinnamon, mace, and nitme

b your pan with lard, and fry them as thin as possible.
e over them fine sugar.

i Rice Pancakes.

_ Boil half a pound of rice to a Jelly in a small quantity. of
vater ; when cold, mix it with a pint of cream, eight eggs,

ﬁa]r., and nutmeg : stir in half a pound of butter just warmed,
n

d add as much flour as will make the batter thick enough.
Ery in as little lard as possible.

Pink-coloured Pancalkes.
Boil beet-root till tender, and then beat it fine in a mar-
mortar. Add the yolks of four €ggs, two spoonfuls of
our, and three of eream. Sweelen, grate in half a nutmes
md add a glass of brandy. Mix all well together, and fry
four pancakes in butter. Garnish them with green sweet
fAats, preserved apricots, or green sprigs of m yrtle.

_- Plain Fritters.
 Grate the crumb of a penny loaf, and put it into a pij
pilk ; mix it smooth, and when cold, add the yolks of five

w, three ounces of sified sugar, and grated nutmeg.
i 4

them, and when done pour melted butter, wine, and
bgar into the dish,

Custard Fritters.

Beat up the yolks ofeight eggs with one spoonful of flour,
alf a nutmeg, salt, and a glass of brandy ; put a pint of
'€am, sweeten, and bake it in a small dish. . When cold,
it it into quarters, and dip them in batter made of half
nt of cream, a quarter of a pint of milk, four eggs, a little

2ur, and a livtle ginger grated. Fry them, and when done,
FEW over them grated sugar,

Apple Fritters,

Pare, core, and cut 'in round slices some large apples.

tke half a pint of ale and twe €ggs, and beat in as much
No. 9, 2 N
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284 NEW LONDON FAMILY COOK.

them into.a pun of boiling lard in very small quantities,
‘When done stick over them blanched sliced almungs.

. Tansey Fritters.

Pour a pint of boiling milk on the crumb of a penny loaf,
Jet itstand an hour, then put as much tansey juice as wili’l
give it a flavour. Add to it a little spinach juice. Put to it|
a spoonful of ratafia-water, or brandy, sweeten it, grate the:
7ind of half a lemon, beat the yolks of four eggs, ang mix alll
*lt}gether. Put them in a stewpan, with a quarter of a pound|
'of butter; stir it over a slow fire, till quite thick ; then take
1t off, and let it stand two or three hours; drop a spoonful at|
a time intoa pan of boiling lard ; when done grate sugar!
‘over them, and serve wine sauce in a boat. Garnish with
slices of orange, '

Chicken Fritters.

Put new milk, with as much flour of rice as will make it
of a good thickness. Beat up three or four eggs, and mix
them well with the rice and milk. Add a pint of rich cream,
set it over astove, and stirit. Put in powdered sugar, can-
died lemon-peel cut small, and fresh grated lemon-peel. Take
the white meat from a roastedchicken, pull it into small shreds,
Pput it to the rest, and stir it all together. Then take it off,
and it will be arich paste. Roll it out, cutit into small fritters,
‘and fry them. Strew the bottom ot the dish with powdered
sugar. Putin the fritters, and shake sugar over them,

Almond Fraze.

Blanch, and steep, a pound of Jordan almonds in a pint
of cream, ten yolks of eggs and four whites : take out the
almonds and pound them in a mortar; mix them agaiv in
the cream and eggs, putin sugar and grated bread, and stir
them all together. Put fresh butter into a pan, and when
hot, pour in the batter, stirring it in the pan till of a good
thickness, When done, turn it inte a dish, and throw sugar
‘over.

L

Bockings.

Mix three ounces of buck-wheat flour, with a tea-cupful
‘of warm milk, and a spoonful of yeast; let it rise before the
‘firean hour ; then mix four eggs well beaten, and as much
milk as will make the batter the usual thickness for pancakes,
and fry them the same,

CUSTARDS







































CAKES, &c. - 297

‘flour a little before the oven is ready, and just before Lﬁut
into the hoop; mix together lightly the currants and other
ingredients, and two hours will bake it. :

Little Plumb Cake.

Take half a pound of sugar ﬁne]i; powdered, two pounds of
flour dried, four yolks and two whites of eggs, halfa pound
of butter washed with rose-water, six spoonfuls ' of cream
warmed, and a pound and a half of currants picked and
" yubbad in a cloth. Mix, and make them up into cakes,
~ bake in a hot oven, and let them stand half an hour till co-
" Joured on both sides. Then take down the oven lid, and let
them stand to soak. The butter must be rubbed well inta
- the flour, then the eggs and cream, and then the currants.

Pound Cake.

Weigh a pound of flour, one of lump sugar sifted, one of .
. currants, ancrthe rind of two lemons grated ; mix all together

" by rubbing them between your hands ; then put a pound of
~ butter into a wooden-bowl ; set it before the fire to soften, if
the weather be cold ; when the butter is a little soft, beat it
~ wp with the hand till like cream ; break ten eggs into a proper
- sized deep pan; whisk them up till quite frothy; then put
- one-third of them to the butter, and beat them up with the
hand till well mixed; then put in half what is left, and mix
till it sticks to the bowl; then put in 'the remainder, and
mix it well up ; when it sticks to the bowl you may know it
is well mixed, and light ; then put in the flour, &c. and mix
~ well together; have cake-hoops or moulds papered, and put
- them in the oven; the oven should be about the same as
when the bread is just drawn ; if a larger cake, of course the
oven must be rather hotter.

Plain Cale.
Make this the same as pound cake, leaving out the currants.
- Carraway seeds give it a pleasant flavour. '

Portugal Cakes.
The same as heart cakes. (See page 294.)

: Prussian Cakes.

Take half a pound of dried flour, a pound of beaten and
sifted sugar, the yolks and whites of seven eggs beaten sepa-
rately, the juice of one lemon, the peels of two grated, and
half a pound of alinonds beaten fine with rose water. Beat
the whites and yolks separately, then mix them with the
other ingredients, except the flour; beat them together half

No. 10, ar o, Bl









300 NEW LONDON FAMILY COOK.

French Sweetmeat Cales.

Make some puff paste inlo two cakes about the thickness
of two crowns each, and of an equal size for every cake to be
made. Put on one of them, any sort of sweetmeat ; leave
round the edge, about the breadih of a finger, vacant, which
must be wetted with water - then cover it with the other cake,
and unite them well together. Aftershapingall the cakes, brush
them over with the yolk of an egg, and set them in the oven.
When done, and taken oul, pass a small brush dipped in
butter over each, and scaiter <y gared carraway seeds of dif.
ferent colours over, or, harlequin comfits. Powdered Joaf
sugar glazed with a salamander, or regular iceing, is some-
times put over the top.

Twelfth Cakes.

Make a cavity in the middle of six pounds of flour, set g
Sponge with a gill and a half of yeast and a little warm milk ;
Put round it a pound of fresh buiter in small lumps, a pound
and a quarter of sugar sifted, four pounds and a half of cura
rants, half an ounce of sifted cinnamon, a quarter of ap
ounce of pounded cloves, mace, and nutineg mixed, sliced
candied orange, lemon-peel, and citron. W hen risen, mix
all together with a little warm milk ; have the hoops well
papered and buttered, fill and bake then,. When' nearly
cold, ice them over, as directed at page 290.

Colouring for T welfth Cakes.

Beat an ounce of cochineal very fine; put to it three gills
of water, a quarter of an ounce of roche allum, af¥ two
eunces of lunp sugar ; boil all together twenty mirutes, strain
it through a fine sieve, and keep it close covered for use.

Ieeing for a wvery large Cake.

Pound and sifi very fine a pound of doubie refined sugar,
and mix with it the whites of twenty four eggs in an earth-
en pan. Add orange-flower water, and a large piece of fresh
lemon-peel ; of the former enough to give it a flavour.
Whisk it for three hours tj] igis thick and white ; then wiih

# thin piece of board spread itail over the top and sides, and
setit ina cool oven; an hour will harden it.

Uzbridge Cakes
Take a pound of flour, seven pounds of currants, half a
nutmeg, and four pounds of butter; rub your butter cold well
into the flour ; dress your currants well into the flour, butter,
and seasoning ; and knead it with as much good new yeast
as will make it into a high paste; after it is kneaded well
| . together
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together let it stand an hour to rise: put half a pound of

paste in a cake.
Wafer Calkes.

- Rub a pound of sifted sugar into three pounds of fing
dried flour, one poand of butter, and one ounce of carraway.
seeds. Make it into a paste with three quarters of a pint of
boiling new milk, roll very thin, and cut it into the size you

chuse ; make it full of holes, and bake on tin plates in a eool

oven,
Wafers.
Mix some flour with a little pounded sugar, and finely
pounded mace, and make it into a thick batter with cream ;
- butter the wafer irons, let them be hot, put a tea-spoonful of
the batter into them ; bake them carefully, and roll them off
with a stick.
b Whigs.

Rub a quarter of a povud of butter well into two pounds
of flour ; and with about Kalf a pint of warm cream, and half
the quantity of ale yeast, make it up into a light paste, and

tit before the fire to rise. Grate anutmeg, with some

“beaten mace and cloves, a quarter of an ounce of carrawa
 seeds, and a quarter of a pound of sugar; work all in,
voll the dough out tolerably thin, and make the whigs up
into what size and form you like. They are usually made
inio a large round cake crossed, so as easily to be divided in
quarters, When made up, put them on tin plates, sel them
" before the fire, or hold them in front of the oven til] they rise
~again ; then bake them in a quick oven.

Buuns.

Rub a quarter of a pound of butter, into two pounds of
flour, a quarter of a pound of sugar, a nutimeg, a few Ja-
maica peppers, a desert spoonful of carraways; put a spoon-
ful or two of cream into a cup of yeast, and as much milk
as will make it into a light paste. get it to rise by a fire till
the oven be ready. They will quickly bake on tins.

- Another Way.

Mix a pound and a half of dried flour, with halfa pound of
sugar; melta pound and two ounces of butter in warm water,
add six spoonfuls of rose water, and knead it into a hght
dough, with half a pint of yeast; then wix five ounces of
carraway comfits in, and put some over them.

, Common Biscuits.
_Beat up six eggs with a spoonful of rose water and one of
‘Wine ; add a pound of fine powdered sugar,. and a pound of
S flour;

i
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PICKLING. 521

boiling hot over, cover them till the next day, then boil the
pickle again, and the same on the third day ; after which fill
the jars with liquor, cover close with bladder and white lea-
ther, and set them in a dry place.

Lemon Pickle.

Wipe and cut six lemons into eight pieces each; put on
them a pound of salt, six cloves of garlic, two ounces of horse-
-radish sliced, of cloves, mace, nutmeg, and cayenne, a quar-
ter of an ounce each, and two ounces of flour of mustard;
ut to them two quarts of vinegar. Boil a quarter of an
our in a well-tinned saucepan; or, do it in a strong jar in a
kettle of boiling water;-or the jar may be set on the hot
‘hearth till done. Set it by, and stir it daily for six weeks;
keep the jar close covered. Put it into sinall bottles.

LQuin's Sauce for Fish.

Put to a quart of walnut pickle, six anchovies; the same
number of bay-leaves and shalots; some cloves, mace, and
whole pepper: boil the whole together till the anchovies are
dissolved; when cold, put in hjf' a pint of red wine, and
botile it up. Two spoonfuls of this, in a little rich melted
butter, make an admirable sauce.

Another way.

Put half a I’;int of mushroom ketchup, a quarter of a pint
of pickled walnut liquor, three anchovies, two cloves of gar-
lic pounded, and a quarter of a tea-spoonful of Cayenne
pepper into a bottle ; shake it well, and keep it for use.

Imperial Fish Sauce.

Pound the juice out of green walnuts, let it stand all night
to clear: to a pint of liquor, put a pound of anchovies, half
a pound of shalots, a clove of garlie, a quarter of a pint of
strong white wine vinegar; cloves, and mace, of each a quar-
ter of an ounce, some Jamaica pepper corns, and scraped
horse-radish: put the whole into a well tinned saucepan, and
when it boils skim it well; boil it a reasonable time, pour it
mto an earthen pan, when cold strain, and bottle it up for
use. With half'P the quantity of anchovies, and not aﬂ the
shalots, it is excellent,

Sprats to eat like Anehovies.
To a peck of sprats, put two pounds of salt, a quarter of
:fpound of bay salt, four pounds of salt petre, two ounces
aal-.prunellu, with cochineal; pound all in a mortar, put
them into a stone pot, a layer of sprats, one of the com pound,
and so oo to the top. Press hard down, cover close, and in six
months they will be fit for use. Observe that your sprats be
t No. I1. 2s fresh,









324 NEW LONDON FAMILY COOK.

Cucumbers to resemble Mangoes.

Peel, cut them into halves, throw away the seeds, and la
the cucumbers in salt for a day. Then wipe them dry, fill
them with mustard-seed, peeled shalots, garlic, small slips
of horse-radish, and mace, and tie them round with twine;

ut them into jars, pour boiling liquor over, made as for

ndia pickle or gherkins, and cover up close, “till cold,
then tie them down with leather and a bladder over that; all
-pickles should be tied down in this way. :

Cucumbers for Sauces; Winter use, &e.

Take them of a middling size, fresh gathered; put them
into a jar, have ready half vinegar, half water, and salt,
enough to cover them, make it boiling hot, and pour it over ;
add sweet oil, cover the jars down close with bladder and lea-
ther, and set them in a dry place.

Gherkins.

Spread young gherkins, (which are small cucumbers) on
dishes, anc)l' let them lie in salt a week, cover with vine leaves,
and proceed as for cucumbers (See the preceding page)

Elder Buds.
Gather your elder buds when about the size of hop buds,
put them into salt and water for nine days, stir them two or

“three times a day, and proceed as for cucumbers, using alle=
gar for pickle. -

| Elder shoots to eat like Bamboo. |
Gather the shoots, when of the thickness of pipe shanks,
and put them into salt and water all night. Then place them
in stone jars in layers, and between every layer strew mustard
seed, scraped horse-radish, shalots, white beet-root, and a
cauliflower pulled into small pieces. Pour boeilin E allegar
upon it, ang scald it three times. Keep it in a dry place,
with a leather tied over it. ! : '
' French Beans. !
Gather them before they have strings,and do them the same
as cucumbers, (See the preceding page). Nasturtiums, Love-|
apples, Capsicums, Scarlet and Kidney Beans, may be done the|
game way.

i

i)

" 3 S,

Lemons. °

- Chuse small ones with thick rinds; rub them with flannel;|
then slit them half down in four quarters, but not throughs
fll the slits with salt, set them upright in a pan till the sa_.lt;
melts; turn them thrice a day in their own liquor, till
tender; make enough pickle to cover them, of vimegar, I.he;‘
brine of the lemons, Jamaice pepper, and ginger; ]I:im!'d
skim,

i
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g
.
skim, and when cold, put it to the lemons, with two ounces
of mustard-seed, and two cloves of garlic to six lemons.
Melons and Mangoes.
Do these like large cucumbers in unitation of Mangoes,
( See the preceding page ).
Mock Ginger.
Take very large cauliflowers, first pick the flowers from the
stalks; peel, throw them into strong brine for three days, drain,
“and put them ina jar; boilwhite wine vinegarwith cloves,mace,
long pepper, and all-spice, half an ounce each, forty blades
of sarlic, a stick of horse-radish sliced, a quarter of an ounce
. nf%a}*enne pepper, a,quarter of a pound of yellow tur-
_meric, and two ouncesof bay-salt; pour it over the stalks boil-
ing hot, cover it close till next day, then boil it again, and
repeat it twice more; when cold, tie it down close,

Mushrooms.

Button mushrooms are the best for pickling; they must be
well rubbed with flannel and salt. Throw a little salt over,
and put them into a stew-pan with mace and pepper; as the
liquor comes out, shake, and keep them over a gentle fire till
'aﬂ of it be dried into them again; then putivinegar into the
pan to cover them, give it one warm,and turn all into a glass
or stone jar. They will keep two years, and are very good.

Mushroom Powder.

Wash half a peck of large fresh mushrooms, free them
from grit and dirt with flannel, scrape out the black part, and
do not use any that may be worm-eatcn ; put them into a stew-
pan over the fire without water, with two large onions, some
cloves, a quarter of an ounce of mace, and two spoonfuls of
white pepper, all powdered ; simmer and shake them till all the
liquor be dried up, but do not burn. Lay them on tins or
sieves in a slow oven till they are dry enough to beat to pow-
der; then put the powder in small bottles, corked, and fied
closely, and keep in a dry place. :

Mushrooms for Seuces.

Peel forced button mushrooms, wash and boil them in
salt and water, till half done, then drain and dry them in
the sun, boil the liquor with different spices, put the mush-
rooms into a _jar, pour the boiling liquer over them, add
sweet oil, and tie them over with bladder, &ec.

Onions.

In the month of September chuse the small white onions,
and put them into salt and water for nine days, changing the
water every day. Then put them into jars, and pour fresh

boiling
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Green Colour.
Trim spinach leaves, boil them for half a minute in water.
Strain it off clear, and it will be fit for use.

Yellow Colour. :
- Rub Gambouge, on a plate with a little water in it. Or
take the heart of a yellow lily, infuse the colour in milk-
warm water, and preserve it in a bottle well stopped.
Devices in Sugar.

Steep some gum-tragacanth in rose water ; and with some
double-refined sugar make it into a paste. Colour it to your
fancy, and make up your device in any form you may think
proper. Moulds are made in various shapes for this purpose;

~and your devices will make pretty ornaments for iced cakes.

Sugar of Roses in Figures.

Chip off the white part of some rose-buds, and dry them
in the sun. Pound an ounce very fine; take a pound of
loaf sugar, wet it in rose water, and boil it to candy height ;
then put in your powder of roses, and the juice of a lemon.
Mix well together, then put it on a pie plate, and cut it
‘into lozenges, or any kims’ of shapes or figures according
‘to your fancy. If wanted as ornaments for a desert, you
‘may gild or colour them as you please.

General Directions for Preserving.

In making syrups for preserves, the sugar must be
pounded, and dissolved in the syrup before being set
on the fire; no syrups or jellies must be boiled too
high.  Fruits must never be put into a thick syrup at
first.  Green sweetmeats will spoil by being kept
longer in the first syrup than directed, and the same
rules must be observed in oranges and lemons. Cher~
ries, damsons, or other stone fruits, must be covered
with mutton suet melted, to keep out the air, which,
should it penetrate, would totally spoil them. Wet
sweetmeats must be kept in a dry cool place ; writing
paper dipped in brandy should be laid over, close on
the sweetmeat, and another thick paper over that ; by
attending to these rules, they may be kept for any
length of time. -

g 2T2 Apricots.,
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Apricots. :

Gather your apricots before the stones become hard, put
them into a pan of cold spring water, with some vine leaves;
set them over a slow fire till yellow ; take them out, and rub
them with a flannel and salt to take off the lint. Put them
again 1o the water and leaves, cover close, set them at a good
distance from the fire, till of a light green, then take them
up carefully, and pick out all the bad coloured and broken
ones. Bm;i the best gently two or three times in a thin syrup,
and let them be quite cold each time before you boil them.
When plump and clear, make a syrup of double-refined
sngar, butnot too thick ; boil them in it, and then put them
into your pots or glasses.

Peaches.

Get large peaches, but not too ripe. Rub off the lint
with a cloth, run them down the seam with a pin, skin deep,
and cover with French brandy. Tie a bladder over and let
them stand a week. Then take them out and make a strong
syrup for them. Boil, skim, and put in your peaches, and
boil them till they look clear; then take them out, and put
them into pots or glasses. Mix the syrup with the brandy,
and when cold, pour it on your peaches. Tie them close
down with a bladder, for should the least air get to them,
they will turn black, and be spoiled.

‘ Quinces.

- Quinces may either be preserved whole or in quarters.
Pare them very thin and round ; put them into a saucepan,
filled with hard water, and lay the ~{arings over to keep them

down. Cover close, set them over a slow fire till soft, and of

a fine pink colour, and then let them stand till cold. Make

a good syrup of double-refined sugar, boil, skim, and putin

your quinces, let them boil ten minutes, take them ofi, and

after standing two or three hours, beil them ull the s

looks thick, and the quinces clear. Put them into deep

jars, and cover close with brandy-paper and leather. '

Pine Apples.

Chip off all the small pieces from the bottom of the pines.
Have a preserving pan on the fire with water, to every two.
T‘mrts mfwate:' ut half a pint of syrup ; when it boils put|
the pines in and let it simmer an hour over the fire ; the next|
day let them boil gently another hour, take them off and|
cover them carefully; “the day following, let them boil|
gently about half an hour; put some syrup as thick as you |
would use to other fruits; the succeeding day, drain this/

syrup |
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~syrup off and boil it; repeat the same seven or eight days;
then put them into an earthen pan, and cover them up

carefully. ¥
Pine Apple Chips.

Take the chips you cut from the pines, with some pow-
dered sugar; lay some in a pan, then a layer of sugar and so
on, till you fill your pan. When the sugar is melted, boil,
and put them into the pan again ; boil them the next day, and
so repeat boiling them ten or eleven days successively ; pu,
them in syrup and they will be fit for drying.

Barberries.
Cut them open, take out the stones, tie six bunches to a -
bit of wood about an inch long, and the sixth part of an
inch wide; wind them on with red thread ; put them in
bunches on a sieve, have a preserving pan with sugar, and
boil the syrup balf an hour ; put the harll:errim in the syrup,
boil, and skim them with paper ; give them six or seven
boils, skimming each time; put them in a flat earthen pan,
and cover close. Those tied on a stick are called bunches,
but what you would wish in sprigs must not be tied to a stick -
they may be putin pots like other sweetmeats.

Grapes. :

Take them in close bunches, not too ripe, and lay them
in a jar. Put to them a quarter of a pound of sugar candy,
and fill the jar with brandy. = Tie them up close with a blad-
der, and set them in a dry place.

| Green Codlings.

Gather your fruit when of the size of a walnut, with the
stalks and a leaf or two on them. Put them with vine
leaves into cold spring water, and proceed as for Apricots.
(See the preceding page). :

' Golden Pippins.

Boil the rind of an orange tender, and lay it in water two -
or three days. Pare, core, and quarter a quart of golden
pippins, boil them to a strong jelly, and run it through a

ybag. Then take twelve of the largest pippins, pare, and
core them. Put a pint of water into a stewpan, with two
pounds of loaf sugar. Boil, skim, and put in your pippins,
with the orange rind in thinslices. Let them boil fast till
the sugar is thick, and will almost candy. Then put a pint
of the pippin jelly, and boil them fast till the jelly is f:]l::*ar.
Squeeze in the juice of a lemon, give it a boil, and with the
orange peel, put them into pots or glasses.

(7reen
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Green Gages.

Get them quite sound, prick them with a fork about the »
stalks ; put them into cold water, or they will turn black;:
scald them, and have another pan with boiling syrup; drainy
off the water, and put them into a deep earthen pan ; place:
them regularly, and pour the boiling syrup over, let them,
stand till next day, then drain the syrup from them ; boil it;
again, and put it over them; repeat it seven or eight days,,
then take another pan; drain the syrup frem them, place

our fruit in it; boil fresh syrup for half an hour, and pour"
it over them ; cover up close. \

Oranges.

Take your oranges without spots, carve the outsides of
them according to your fancy ; make a hole at the stalk end
of them, scoop out the pulp,and tie them separately in mus-
lin. Lay them two days in spring water, and change the
water twice a day ; then boil them in the muslin on a slow
fire till tender, and as the water wastes, put more hot water
into the pan, keeping them covered. To every pound of
oranges, before scooped, put two pounds of double-refined
sugar, and a pint of water; boil the sugar and water with
the juice of the oranges toasyrup. Skim it, and when cold,
putin the oranges ; let them boil half an hour, and if not
quite clear, boil them oncea day, for two or three days ; then
pare and core some green pippins, boil them till the water is
strong. of the apple ; do not stir, but put_them down with
the back of a spoon. Strain the water througha jelly bag
till clear ; 1o every pint of it put a pound of%luub]e-reﬁned
sugar, the juice of a lemon strained, and boil it up to a strong
jelly ; drain the urﬂn%;es out of the syrup, and put them into
glass jars, or pots of the size of an orange, with the hoies up-
wards. Pour the jelly over, and cover them close.

Lemons.
Do them the same as the preceding.

Morella Cherries. ~
Take them when full ripe, pick off the stalks, and prick
them with a pin. To every pound of fruit, put a pound and
a half of lon.fp sugar, beat part of the sugar, strain it over,
and let them stand all night. Dissolve the remainder of your
sugar in half a pint of currant juice, set 1t over a slow fire,
and put in the cherries with the sugar, and scald them. Take
them carefully out, boil the syrup till thick, pour it upon your
cherries, and tie down close.

Mulberries
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Mulberries.

- Put some mulberries over the fire in a preserving pan, and
draw from them a pint of juice : take three pounds of sugar
well beaten, wet the sugar with the juice strained ; boil up
the sugar, skim, put in two Fnunds of ripe mulberries, and
let them stand in the syrup till warm through, then set them
on the fire to boil gently ; half do them, putthem by in the
syrup till the next day, then boil them gently wgen the
- syru E is thick, and will stand in round drops when cold, they

 are done, and may be put into a pot for use,
- Strawberries.
Gather scarlet strawberries with their stalks on a dry day,

before they are too ripe, and lay them separatel y on a dish ;
beat and sift overthem twice their weight of double-refined
sugar ; crush some ripe strawberries, put them into a jar,
with their weight of double-refined sugar beaten small, cover
close ; let them stand in a kettle of boiling water till soft, and
the syrup is out of them. Strain them through a muslin rag
In a tossing pan, boil,skim, and when cold, put in the whole
strawberries, and set them over the fire ti]l milk warm ; them
take them off and let them stand till cold. Set them on
a%nin, and make them a little hotter,and do so several times
till clear ; they must not boil, or the stalks will come off
when cold ; put theminto jelly glasses, with the stalks down-
wards, fill up the glasses with the syrup ; and tie them down
close.

Rasp!wrra'es.

Preserve these the same as strawberties, observing to put
to every quart of raspberries a quart of red currant Juice,
with double its weight of double-refined sugar, '

It for white mspgerries, use white currant juice,

Currants in bunches.

Tie some bunches together, to a stick, lay them on a sieve,
have your pan on the fire, with syrup in it, boil it twenty
minutes on-a brisk fire ; put your currants in bunches into
the syrup ; only cover the bottom of the pan with them at
one time; boil them five or six times, skim with paper, put
them into pots, and when cold, put apple jelly over them.

Cederaties, or Citrons.
These may be had at the Italian warehouse. Make a
a hole at the thick end ; put them into a pan with water,
and boil them an hour and a half ; drain, put them in a pan,

poug
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pour syrup over, and let them remain in it two days : then
boil them with syrup half an hour; put them into the pan,
and cover with paper; the next day drain the syrup from
them, boil, and pour it on them again, and repeat it E:rr ten
days, keeping them covered with syrup ; when done, put them.
in pots, and, when cold, cover with apple jelly. They may,
if preferred, be cut long ways, in quarters. d

Gooseberries. 1

Take the largest gooseberries you can get. Seald, but do
not boil them. Put them into a tub,and let them stand three
days ; then drain them, put them inte another pan with wa- |
ter, and a little syrup with it; put them on the fire till warm,
to green them ; the next day strain off the liquor, put the
gooseberries into an earthen pan, and pour thin syrup over,
them boiling hot ; repeat it once a day for six liaj’s; the |
syrup must thicken by degrees ; then put them into the pots.
|

Gooseberries in imitation of Fops. 1

Take large green goeseberries, cut them into quarters and.
take out all the seeds, leaving them whole at the stalk end.
Run a needleful of strong thread, with a knot at the end,
through the bunch of gooseberries, tie a knot to fasten the%
1ogether, and they will resemble bops. Put cold spring |
water into your pan, with vine leaves at the bottom ; then
three or four layers of gooseberries, with vine Jeaves between |
every layer, and over the top. Cover close, and set them on
a slow {%'e. Just scald, and let them stand till cold. Then
set them on again till of a good green, then take them off,
and let them stand till eold. ~Drain, and make a thin syrup.
thus : To eve? pint of water put a pound of fine sugar, asli
of ginger, and a lemon peel cut length ways very fine, Boi
skim, give your gooseberries a boil in it, and when cold, put
them into glasses or pots, lay brandy-paper over, and tie |
close.

Cucumbers, or Gherkins. _ _,

Take them quite free from spots, and let them stand two
or three days, in salt and water. Then drain, put them in
another pan of water, and scald them, put them in a tub, and
let them stand all night ; then drain, ut them into a pa%ﬁ‘
of fresh water, to every two quarts of which, put half a pint
of syrup; boil them slowly five minutes ; put them in the
tub agam, and let them stand till the next day; then hm!i!
them agﬁin, drain that syrup from them, and have a olgatiﬂ,
pan with syrup of a proper thickness. Repeat the boiling
\ every
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sweetmeats, and preceed in the same way with the
other pieces,till they are all placed on each other. Put dried
green gages, barberries, or cherries round, and serve. In-
stead of stamping the pieces, they may be cut with a sharp
knife ; small pieces maﬁv be cut out round the edges to ap-
Eear like spires, which will cause the paste to appear still

ghter,
A dish of Snow. |

Put twelve apples over the firein c6ld water till soft, then
put them on a sieve ; skin, and put the pulp in a basin ; beat
up the whites of twelve eggs to a froth, sift balf a pound of
double-refined sugar, and strew it in the eggs ; beat the pulp
to a troth, then beat the whole together, till like stiff snow.
Heap it high on a china dish, stick a sprig of myrtle in the
middle, auﬁ serve it up. :

Floatino Island.

Puta deep glass dish into a China one ; sweeten a quart
of thick cream with fine powdered sugar ; pour in a gill of
mountain, and rasp in the yellow rind of a lemon ; whisk your
cream very carefully, pour the thin froth into a dish; cut
some Naples biscuits, as thin as possible ; put a layer of them
on the cream, then a layer of currant je]lp, then one of Na-

les biscuits, over that put your cream that you saved ; put
as much as the dish will hold, without running over ; garnish
outside with what you like. |

Artificial Fruit.
- Save at a proper season of the year, the stalks of some
kind of fruit, with the stones to them; take neat tins ver
smooth inside, and the shape of the fruit wanted, leave a hole
1o put in the stone and stalk, and so contrived as to open in
the middle to take out the fruit ; there must be also a wooden
frame to fix them in. Take very strong jelly, strain it, put
It into a saucepan, and sweeten, add lemon peel perfumed,
and colour it according to the imitated fruit. Stir all to-
gether, giveita boil, fill the tins, and put in the stones and
stalks just as the fruit grows; when quite cold, open the tins,
and put on the bloom, which must be done by carefully dust-
ing on powder-blue. InEenuil_'f will greatly improve on these -
artificial fruits ; but much nicety, and eontinual practice only
can perfect it.
; Carimel Basket Ornaments.

_Bring sugar to carimel height. Have ready a mould well
oiled, either fora basket or cover, &e. when the carimel begins
1o cool, run the sugar over every part of it, which is called

2y2 spinning


















































































































BREWING. : 388

derate weather should be chosen. Hot weather should
be avoided. But all beers will keep best when brewed
Just before Christmas. The cellar should not be sub-
ject to either extremity of heat or cold.

. Brﬁﬂing Vessels.

For a copper holding twenty gallons, the mash-tub ought
it least to contain four bushels of malt. The copper, with
room for mashing or stirring, the coolers, and working tubs,
may be rather fitted to the convenience of the room, than

to any particular size, as if one vessel be not sufficient you
may.take another, :

. Management of the Vessels.

As it is necessary that the vessels should be perfectly clean,
ind free from mustiness, you must strictly examine them on
he day before you intend to brew, They should never be
‘onverted to any other purpose, except for the use of makin
vines ; and, even in that case, after done with, they shoulﬁ
'e properly cleansed, and kept in a place free from dirt,
<t each cask be well cleaned with boiling water; and if the
lang-hole be large enough, scrub the inside with a smal
irch-broom, or brush. ~ If you find them bad, and a very
lusty scent comes from them, take out the heads, and let
nem be scrubbed clean with a hand brush, sand, and fullers-
arth.  When you have done this, put on the heads again,
ad scald them well; then throw in pieces of unslacked
me, and stop the bungs close. When ¢ ey have stood some
me, rince them well with cold water, and they will be fit
W use.

Women ought never to be suffered to wash in a brew-
duse ; for nothing can be more hurtful than the remnanis of
Uty soap suds left in vessels calculated only for the purpose
' brewing, €

In preparing the coolers, be careful not to let the water
and too long in them, as it will soak in, and soon turn pu-
id, when the stench will enter the wood, and render them
most incurable, To prevent such consequences, it has been
commended, that coolers should be leaded. They are thus
ore cleanly; and they expedite the cooling of the worts,
tich is necessary to forward them for working, as well as
erwards for cooling the whole, The coolers sEould be well
sured with cold water two or three times; cold water being
are proper than hot to effect a perfect cleansing,

The mash-tub in particular must be kept pertectly clean ;

nor
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draw it off at the cock through a jelly bag into a large vessel.
Lay four ounces of isinglass to steep twelve hours 1n a pint
of white wine. The next morning, boil it on a slow fire till
dissolved; then take a gallon of the blackberry juice, putin the
dissolved isinglass, boil them together, pour all into the vessel,
and let it stand a few days to purge and settle; draw it off,

and keep it in a cool place.

Grape Wine.

Put a gallon of bruised grapes to a gallon of water, and let
them stand a week without stirring; then draw it off, and put
to a eallon of the wine three pounds of sugar; put it into a
vessel, but do not stop it till it has done hissing.

Quince Wine.

Take ripe quinces, and wipe off the fur very carefully; take
out the cores, bruise them as you would apples for cyder,
and press out the juice: to every gallon of which add two

ounds and a half of loaf sugar: stir it together till the sugar
is dissolved : afterwards put it into your cask ; and, when it
has done fermenting, bung it up well. Let it stand till March
before you bottle it. This wine will improve by being kept
two or three years.
Apricot Wine.

Wipe clean, and cut twelve pounds of ripe apricots ; put
two eallons of water, and let them boil till the water has 1m-
bibed the flavour of the fruit; then strain the liquor through
a hair sieve, and put to every quart of liquor six ounces of
loaf sugar: after which boil 1t again; skim it, and when the
scum has ceased to rise, pour it into an earthen vessel. The
next day bottle it off; putting a lump of sugar in every bottle.

Clary Wine,

Pick, and chop very small, twenty-four pounds of Malaga
raisins; put them into a tub, and to each pound allow a quart
of water: let them steep twelve days, stir them twice a-day, .

*and take care to keep tﬁem well covered; then strain the li-

" quor off, and put itinto a clean cask, with about half a peck

 of the tops of clary, when in blossom ; afterwards close it well
up for six weeks, and then bottle it off. In two months it
will be fit to drink. As there will be a. good deal of sedi-

ment, it should be tapped pretty high. .
Lemon Wine.
Pare and cut six large lemons. Steep the rinds in the
juice, put to it a quart of brandy, and let it stand three days

n an earthen pot close stopped ; then squeeze six more, and
No, 13. JE : mix
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in the dairy, and is productive of sourness, the utensiis
of every description should be cleansed in another
room. In fact, the dairy-woman will be convinced
by her own observation, that when cleanliness and
coolness are strictly attended to, they are the only arts
for which she has qccasion, in accomplishing her daily
employment with ease and satisfaction. ;-
The cows should be milked at a regular hour ; fo
the detention of the milk not only tends to spoil it, bul
keeps the animal in pain. In summer, they should not
be milked later than five in the evening, that they may
have time to fill their bags by morning, and their ud-
ders should be emptied at each milking. 3
Cows should be carefully treated : if their teats are
sore, they shauld be soaked in warm water twice a day,
and either be dressed with soft ointment, or done with
spirits and water. If the former, great cleanliness 1
necessary. 'The milk, at these times, should be give
to the pigs. '.
The quantity of milk depends on many causes; th
goodness, breed, and health of the cow ; the pasture,
the length of time from calving, the having plenty of
clean water in the field she feeds in, &c. A change
pasture will tend to increase it. The cows should be
particularly well fed two or three weeks before they
calve, which makes the milk more abundant after. ,
When the family is from home, or there is not §
great call for cream, a careful dairy-maid should seize
the opportunity to provide for the winter store; she
should have a book to keep an account, or have somes
body to write down for her the produce of every week,
and what butter she pots. The weight which the pots
contain should be marked on each, in making, at the
pottery. ... . |

_ Butter.
Butter, to be wholesome, must be very fresh, and free from
rancidity. When you have churned it, open the churn, anc
with both hands gather it well together; take itjout of thy
buttermilk, and lay it in a clean bowl, and if it is intendes
to be used fresh, fill it with clear water, and work the battel
i

‘.J" ]
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in it to and fro, till it is brought to a firm consistence of
itself ; then scotch, and slice it over with the point of a knife,
every way, as thick as possible, to draw out any hair, bit of -
rag, strainer, or any thing that may have fallen into it: spread
it thin in a bowl, and work it well together with such 4 quan-
tity of salt as you think fit, and make it into any form.

{Jilk, in frosty weather, should be immediately strained,
and a little boiling water should be mixed with it. This will -
make it produce an abundance of cream, particularly if the

s are very wide. In warm weather it should remain in
the pail till nearly cold. In the hot summer months, the
cream should be skimmed from the milk before the dairy

ts warm from the sun; the milk at that season should
not stand longer in the pans than twenty-four hours,nor be
skimmed in lﬁ evening till after sun-set. In winter, milk
may remain unskimmeg for thirty-six or forty-eight hours.
The cream should be deposited in a deep bowl or pan, which
should be kept,during the summer, in the coolest part of the
dairy. If you have not an opportunity of churning every
day, shift the eream daily into clean pans, which will keep 1t
cool. But never fail to churn at least twice in the week in
hot weather ; and this should be done in the morning very
early : the churn should be fixed where thereis a free draught
of air. If a pump-churn is used, it may be plunged a foot
deep into a tub ot cold water, and should remain there durin
the whole time of churning, which will greatly harden the
butter. It requires more working in winter than in summer;
but it is to be remarked, that no person whose hand is warm
by nature can make good butter.

Butter-milk (the milk which remains after the butter is
eoming by churning) is esteemed an excellent food, espe-
eially in the spring ; and is gurticularly recommended in hec-
tic t{vers. Some make curds of butter-milk, by pouring into
it a quantity of new milk hot. '

Method of increasing the 2uantity of Cream.
Put two pans in boiling water; on the new milk’s coming
\n, take out the hot pans, put the milk into one of them, and
gover it over with the other. This will occasion, in the usual
time, a very great augmentation of the thickness and quantity
of the creain. ;

To preserve Butter.

Take two parts of the best common salt, one part sugar,
mnd one part saltpetre ; beat them up together, and blend the
whele completely. Take one ounce of this composition for
. - J3e¢Q every
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the least tainted, the cheese can never be good. When this
is it, three pints, or two quarts of soft water, clean and sweet,
<hould be mixed with salt, into which put some sweet-briar;
rose-leaves, cinnamon, mace, cloves, and, indeed, almost
every sort of spice and aromatic that can be procured. Boil
these gently in two quarts of water till the liquor is reduced
to three pints, and be careful not to smoak it. Strain the
liquor clear from the spices, &c. and when it bas stood tll
itis as warm as milk from the cow, pour it upon the vell or
maw. Then slice a lemon in it, and let it stand a day or two ;
after which strain it again, and put it into a bottle. Cork it

uite close, and it will keep g«:u:unsl at least twelve months. 1t
will smell like perfume, and a small quantity of it will turn
the milk, and give the cheese a pleasant flavour. After this,
if the vell be salted and dried for a week or two near the fire,

it will do for the purpose again nearly as well as at first.

Stilton Cheese.
Put the night’s cream into the morning’s new milk, with
the rennet ; when the curd is produced it must not be broken,
as is done with other cheeses, but take it out with a soil dish
altogether: place itin the sieve to drain gradually, and, as.it
drains, keep gently pressing it till it becomes firm and dry;
then place itina wooden hoop, and keep it dry on boards,
turning it frequently, with cloth binders round it, which are
1o be tightened as occasion requires: the dairy-maid must
not be disheartened if she does not quite succeed in her first
attempt. In some dai ries, the cheese, after bein taken out
of the wooden hoop, is bound tight round with a cloth, which'
is changed every day, until the cheese becomes firm enough
to support itself ; atter the cloth is taken off, it is rubbed
every day all over for two or three months, with a brush ; but
' the weather is damp or moist, twice a day; and even be-
fore the cloth is taken off, the top and bottom are.well rub-
. bed every day. : :
Cream Cheese.
Take twelve quarts of new milk and one quart of cream,
ut them together with two spoonfuls of rennet, or less, (ac-
cording to its strength) just warm ; when it has stood till the |
curd is produced, lay a cloth in the vat (which must be made |
of a proper size for the cheese) cut out the curd with a skim=
at it into the vat till it is full, turning the

ming-dish, and p
cheese-cloth over it; as the curd settles, lay on more till you'
have put on as much as will make one cheese. When the

whey isdrained out, turn the cheese into a dry cloth, and lay*

a pound weight upon it; at night turn it outinto annlth.:.;r-
cloth,
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eloth, and the next morning salt it a little; then having
made a bed of nettles or ash-leaves to lay it on, cover it with
the same, shifting it twice a day for about ten days, in which
time it will be fit for use.

A plain Sage Cheese.

Bruise in a mortar, the tops of young red sage, till you can
press the juice out of them; bruise some leaves of spinach,
and having squeezed out the juice, mix it with that of the
sage to render it of a green colour, which the juice of sage
alone will not make it: this will also allay the bitter taste of
the sage. Having prepared the juice, put the rennet to the
milk, and at the sante time mix it with as much of the sage,
Juice, &ec. as will give the milk the green colour you desire,
putting more or less, according as you wish the cheese to
taste stronger or weaker of the sage. When the curd is
made, break it gently, and when it is all equally broken, put
it into the cheese vat or mote, and press it Eentl_v; this will
make it eat tender and mellow. When it has stood in the
press about eight hours, it should be salted, turned every day,
and in about a month it will be fit for use.

Sage Cheese in Figures.

For this you must be provided with two cheese vats of the
same size, and the milk must be set to turn in two different
vessels : one part with plain rennet, and the other with ren-
net and sage juice. These must be made as you would two
distinct cheeses, and put into the presses at the same time.
When each of these cheeses has stood in the press half an
hour, take them out, cut some square pieces or lon g slips out
of the plain cheese, and lay them by on a plate; then cut the
same number of pieces out of the sa e-cﬂee&e, of the same
figare and size, and immediately put 1%1& ieces of the sage-
cheese into the places that you cut out of the plain cheese,
and the pieces cut out of the plain cheese into the places cut
out of the sage-cheese. For this purpose some have a tin
plate made into figures of several shapes, by which they cut
out the pieces of the cheeses so exactly, that they fit without
the least trouble. When you have done this, put the cheeses
again into the presses, and manage them like other cheeses.
BI}; this contrivance you will have one sage-cheese, with
white or plain ﬁ%ures.m it, and another, a white cheese, with

reen figures. Care must be taken that the curd is equally
roken, and also that both the cheeses are pressed as equally
as possible before the figures are cut out, otherwise, when
they are pressed for the last time, the f gures will press une-

qua]!y,
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They must be kept in a close place, and their feathers
must be plucked from their heads, thighs, and ramps.
A hen-house must be large, and lofty, and should be-
frequently cleaned out, or the vermin of fowls will in-
crease greatly. Wormwood should be sown plenti-
fully about their houses; and some of it should be
‘boiled and sprinkled over the floor; which should be
of smooth earth, not paved. The windows of the house
should be open to the rising sun: a hole should be lefi
at the door, to let the smaller fowls go in; the larger
may be let in and out by opening the door. There
should be a small sliding board to shut down when the
fowls go to roost ; which would prevent the small beasts
of prey from committing ravages, and a good strong
door and lock are necessary to prevent the depreda:
tions of thieves. 4
If you set a hen upon the eggs of ducks, geese,
turkies, you must set her nine days before yon put her
own eggs to her. |
~ Before you put the eggs under the hen, it will be ne-
cessary to make a particular mark on the side of them,
and to observe whether she turns them from that to toe
other: if she does not, take the opportunity, when she
is from them, to turn them yourself. The eggs you s
her with must be new; this may be known by then
being heavy, full, and clear; you should .not chuse the
largest, for they have often two yolks ; and:thougt
some are of opinion that such will produce two chick en
it commonly proves a mistake; and if they do, th
production is generally unnatural.
~ The greatest care must be taken that the hen is no
disturbed while sitting, as it will cause her to forsakt
her nest. 'To prevent this, place her meat and wate
near her, that her eges may not cool while she is ab
sent : stir up the straw gently, make it soft, and lay tht
eggs in the same order you found them. It will not by
amiss to perfume her nest with rosemary or brimstone

Be careful the cock does not come and sit on the eggs
4
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as hie will not only be likely to break the, but it will
cause the hen to dislike her nest.

Vi'hen chicken are hatched, if any are weaker than
the rest, wrap them in wool, let them receive the bene-
fit of the fire, and perfume them with rosemary. The
chicken first atched may be keptin a basket of wool
till the rest are out, for they will not eat for two days.
Some shells being harder than others, they will require
50 much more time in opening ; but unless the chicken
are weak, or the hen unkind, it will not be improper to
let them continue under her. When they have been
hatched two days, give them very small oatmeal, some
dry, and some steeped in milk, or crumbs of fine bread.
When they gain strength, give them crusts, cheese-
parings, white bread crusts soaked in milk, barley-
meal, wheaten bread scalded, or any soft meat that is
small, and easily digested. They must be kept in the
house a fortnight before they are suffered to go abroad
with the hen. Green chives chopped among the meat
will preserve them from the rye, or other diseases in
the head. Keep the water quite clean; ifit is dirty’i$
will be apt to give them the pip. Neither should they
feed upon tares, darnel, or cockle, for these are very
dangerous to young ones: they sheuld not ge into
gardens till they are six weeks old. Such chicken ag
you intend to cram must be cooped up when the hen
has forsaken them. Cram them with dough made of
wheaten meal and milk, thrusting it down their throats ;
but be careful the crams are not too large, as in that
case the birds may be choked.

The hen-house must be well secured from vermin,
or the eggs will be sucked and the fowls destroyed.

Some fine young fowls should be reared every year,
to keep up a stock of good breeders ; by this attention,
and remowing bad layers, and careless nurses, you will
have a chance of a good stock. '

Hens are subject to various diseases, the principal
of which are the following.

Setting hens are sometimes troubled with vermin ;

' | Tue for
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‘ment (o the roots of the plants, whereby they may be conti-
nued fruitful great part of the summer., 1
In gardens, where there are no stoves, the cucumber seeds
should be sown in 'small pots upon a well prepared hotbed.
When the plants are come up, proceed as before directed,
About the middle of Marcﬁ , or rather later, according to -
the season, put in your seeds for the second crop, either un-
der a bell-glass, or in the upper side of your early hotbed.
When the plants are up, they should be set out into another
moderate hotbed, covered with bell or hand-glasses, placed
close to each other: the plants about two inches distance -
from each other, shading them till they have taken root.
Where it is only for the supply of a family, there may be
plants enough raised on the upper side of the beds. - ]
About the middle of April the plants will be strong enough
to set out; you must therefore be provided with a heap of
new dung, in proportion to the quantity of holes you intend
to plant, allowing one load to five or six holes. hen your
dung 1s fit for use, dig a trench, about two feet four inches |
wide, and in length, as convenient. If the soil be dry, it
should be ten inches dee , but, if wet, very little in the |
round, levelling the earth in the bottom; then putin your |
gun , stirring and mixing every part of it, as directed for the - §
first hotbeds. Then cover the ridge over with earth, about |
four inches thick, laying the earth, the same thickness round
the sides, raising hilﬁ in the middle at three feet and an half 1_
asunder : next set the glasses upon the hills, leaving them
close down about twenty-four hours,.in which time the earth j
in the hills will be warmed sufficiently to receive the plants; |
then, with your hand, stir up the eartl), making it a little hol-
low in the widdle; into each of which set four plants, ob-
serving, to water and shade them until they have taken root. |
Be careful to give them air, by raising the glasses on the ops
osite side to the wind, according to the heat of the weather;
ut you must only raise the glasses in the middle of the day,
until the plants fill the glasses, at which time you should
raise the glasses with a stick, on the south side, according to
the growth of the plants, that they may not be scorched b
the sun ; this also will harden and prepare them to endure
the open air. Towards the latter end of May, if the weather
be settled and warm, wurn the plants down ently out of the
glasses ; but not in a very dry hot sunny day, but, rather, when = |
there is a cloudy sky, and an appearance of rain. Place the
-glasses secure, at about four or five inches high from the
7 ground, ]
4 :
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close to the hedae or pale, otherwise they will be liable
break with strong winds. Keep them clear from weeds, and,
about the beginning of July, your seeds will begin to ripen:
as soon as they are quite ripe, cut off the stalks, and expose
them to the sun, upon a coarse cloth, to dry: then beat out
the seeds, which must be dried,and put up in bags of paper,
and preserved for use in some dry place. Do not wait for all
the seeds ripening upon the same plant; for, if so, all the first
ripe, and best of the seeds will scatter, and be lost before the

others are nearly ripe. g
Fennel. i1

Procure some thoroughly good seeds, and chuse a good
-spot of light nich earth, neither dry nor very wet. The first
crop may be sown about the middle of March, which will be |
fit for use in July; and so, by sowing at several times, there
wmay be a supply for the table till the frost. After having well
digged and levelled the ground, the seed should be sown in
a shallow rill, seattering them pretty thin, for the plants must
be left six inches asunder in the rows; but, as some of the
seeds may fail, they should be scattered two inches distant:
then cover them about half an inch thick with earth: these
rills should be made Ei%hteen inches asunder, or more, that
there may be room to clean the ground, as also to earth up
the plants, when full grown. When they are up, they should
be rEinned to about four inches distance; and, as they ad-
vance, they should, from time to time, be hoed ; and, at the
last time of thinning them, they should be left seven or eight
inches asunder. If the kind be good, the stems of the plants
will increase to a considerable bulk just above the surface of
the ground ; which part should be earthed up, in the manner
of celery, to blanch, about a fortnight or three weeks before
it is nsed. The second crop should be sown about three
weeks after the first, and so continued every three weeks or a.
month, till the end of July ; but the seeds which are sown in.
May and June should have a moister soil than those which.
are sown the first; as also, those which are sown the latter:
part-of July should be on a drier soil, and in a warmer situ--
tion. If the season prove dry, the plants must be watered,,
otherwise they will run up to seed before they are of any size;;
therefore there should be a channel ‘made where every row:
of plants grow, to detain the water which is poured on them,,
10 prevent its running off. In the autumn, if there be sharps
frosts, cover the plants with some pease-haulm, or other lightt
covering., i : '

FPeverfew..
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To dye Leather Gloves, so as to resemble York Tan;

Limerick, &c. ;

The different hues of yellow, brown, or tan colour, are:
easily given to leather gloves, by the following process :—
Steep saffron in boiling-hot soft water for about twelve hours; |
slightly sew up the tops of the gloves, to prevent the d_',re£
from staining the insides, wet them over with a sponge or
soft brush dipped in the liquid. Fhe quantity of saffron, as
well as of water, must depend on how much dye may be
wanted ; and their relative proportions, on the depth of co-
lour required. A commen tea-cup will contain sufficient inf
quantity for a pair of gloves.

| To dye Leather Gloves Purple.

Boil four ounces of logwood, and of roche allum, in threa
pints of soft water, till half wasted. Strain and let it stand
to be cold. With a brush do it over them, and when dry
repeat it. Twice is sufficient, unless the colour is to be very
dark. When dry, rub off the loose dye with a coarse clotht
Beat up the white of an egg, and with a sponge rub it over

the leather.
1% To destroy Crickets.
Put Scotcht snuff in the holes where they come out.

Dmulgka‘ for the Jaundice.
Take from two to four scruples according to the age and
state of the patient and the disease, of the best Venice soap,
and boil it in six ounces of milk till reduced to four; add
three drachms of sugar, and strain it for a draught. This quan=
tity to be taken every morning and afternoon'for four or five

days. - ;
%‘euice soap, boiled in milk, is considered very good for
epileptic fits. ¥
= Pills for the Jaundice. _
A quarter of an ounce of Venice soap, made’into moderate
sized pills, with eighteen drops of oil of anniseed; three @
these pills to be taken night and morning. 3

. Remedy [or St. Anthony's Fire.
Take equal parts of spirit of turpentine and highly recti-
fied spirits of wine; mix them well together, and anoint the
face gently with a feather dipped in it immediately after
shaking the bottle. This should be done often, always
shaking the bottle, and taking care never to approach the
eyes ; it will frequently effect a cure in a day or two: though
it seems al first to inflame, it softens and heals.

4 . Ckcmit:;ﬁ;

k|
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Chemical Snujf for Palsy, Head Ache, Pa!&y,-aﬂd

Drowsy Disorders.

Medicinal snuffs, or errhines, are chiefly to beused in the
snorning; but, if needful, at any other time also. They
draw out of the head .and nose, abundance of water, &c. and
.are prescribed against such illnesses of the head as are caused
by tough, clammy matter, and have'been of long continuance.
E;;r these purposes, a snuff made in the following manner,
will be found highly beneficial :—Half .a scruple of turbith
mineral, half a dram of powdered liquorice, a scruple of
nutmeg, and two drops of rosemary; make them into a fine
powder, and snuff up into the nose a very small quantity.

Marmalade for a Cough. :
Stone six aunces of the best Malaga raisins, and beat them
to a fine paste with the same quantity of sugar-candy; add
one ounce .of conserve of roses, twenty-five drops of oil of
vitrial, and twenty drops of oil of sulphur. Mix the whole
well together, and take about the quantity of a nutmeg night
and morning. A smaller quantity is sufficient for children.

Syrup of Red Cabbage.

Cut and wash a large red cabbage, put it.into,a pot cover-
ed with water, and let it simmer three or four hours, till there
remains only about a pint of liquor ; then strain it through a
sieve, pressing the cabbage to get out all the juice; let the
liquor stand some hours to settle, and pour off the clear.
Put a pound of Narbonne hcmey_inm a saucepan, over a
stove, with a glass of water; skim it all the time it boils,
which must be till campletely clarified. Then put in the
.cabbage juice, and make.the whole boil to the-consistence of
a syrup : which is to be known, by taking a little of it on
one finger, and finding that, on its being rubbed against the
next, it forms a thread which does not.instantly break. This
is an excellent fortifier of the breast. It is a good pectoral
syrup, easily made. A decoction of red cabbage, has been

frequently recommended for softening acrimonious humours,
in some disorders of the breast, and in hoarseness.

Embrocation for the Whooping Cough.

Mix well together hzlf an.ounce:of spirit of hartshorn and
and an equal quantity of il of amber; with which plentifully
_@noint the palms of the hands, the pit of the stomach, the
soles of the feet, the arm-pits, and the back bone, every
morning and evening for one month; no water must come
mear the parts thus anointed, though the fingers and backs lof
J X2 the









554 NEW LONDON FAMILY COOX.

necessary : as it will retain all its virtues for a long time, it
may be considered, as one of the most generally useful of all
family salves. : -
Cure _for Dropsy. _

Take sixteen large nutmegs, eleven spoonfuls of broom
ashes dried and burnt in an oven, an.ounce and a half o
bruised mustard-seed, and a handful of scraped horseraddish ;

ut the whole into a gallon of mountain wine, and let i
stand three or four days. A gill, or half a pint, according
10 the urgency of the disease and strength of the patient, }
to be drunk every morning fasting, taking nothing else for
an hour or two after. '

Method of destroying Rats.
Tn or near the place frequented by rats, place on a slate ¢
tile one or two table-spoonfals of dry oatmeal. Lay it thin
and press it flat, that it may -be easily ascertained what ig
taken away. The rats, if not interrupted, will come regularly
" there to feed; supply. them with fresh oatmeal for two ¢
three days; and then, well mixing, in about six table-:poon-
fuls of dry oatmeal, three drops cﬁ‘ oil of aniseeds, feed them
with it for two or three days more. Afterward, for one day;
ﬁz'\re them half the quantity of this scented oatmeal which
they have before eaten ; and, next day, the following mix
ture—To four ounces of dry oatmeal, scented with six drop:
of oil of anniseeds, add half an ounce of carbonated barytes
pounded very fine in a mortar, and sifted through fine
muslin. Mix this with the scented oatmeal; lay it on the
tile or slate, let the rats eat it, without interruption, fo
twenty-four hours. A few hours after eating any of it,
will be seen running about, as if drunk or paralytic ; but they
enerally, at last, retire to their haunts, and die. Wher
they have, during the twenty-four hours, eaten only a smal
ortion, leave the remainder of the mixture twent}f-fu 1
Euurs longer ; after which it will be best to burn what is left,
a fresh mixture being prepared at so trifling an expence
when wanted. '
The doors of the place where the mixture is exposed
the rats, should be kept shut, to prevent them from bein|
disturbed, and to keep children and domestic animals from

getting at it. :
The good Effect of Vitriolic Ether Sfor dnimals.

 he account of this remedy is in a translation from
French Emblicaﬁnn of M. le Marquis de St. Vincent.—¢ The

effact of ether, in suddenly curing colics arising from i
: digestiony
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d'fgestibn, s almost miraculous: I have never known it fail,
even in cases of the most alarming and hopeless appearance.
‘The dose which I have always found successful, is from
twenty-four to thiriy drops of)goud ether, taken in half a
glass of clear water. If the first dose should not prove
effectual, a second may safely be given after the interval of
an hour. I had never {mard. of this medicine being admi-
nistered to cattle, but necessity sometimes urges Lo successful
experiments. 1 lost a fine vigorous Danish horse, in a fit of
the colic, through unskilfulness of the farrier. Some time
afterwards, being informed that another of my horses was
attacked in the same manner, and having sufficiently ex-
EEIi_Enced the ineflicacy of the common remedies in this

angerous malady, I resolved on lr_',l'inil the effect of ether.
Accordingly, I contrived to make the horse swallow a pro-
per dose of the vitriolic ether; and, though he had rolled
and kicked till he was in a profuse sweat, his ears were
cold, and every fatal symptom appeared, he became alinost
instantaneously calm and composed, discharged an amazing
quantity of excrement, and was perfectly cured. There
seemed every reason to suppose that, under the same treat-
anent as the horse I had before lost in the same disease, this
also would have died. Some months after, an old working
mare was attacked with the colic, which I judged to be of a
different kind : she, however, was speedily cured by the same
remedy ; though, instead of excrement, she discharged only
wind. Here, then, were two different causes of the disease ;
and ether proved equally successful in a colic occasioned by
wind or by indigestion. My mare went to her usual work
the next day, without any apparent inconvenience. Horned
cattle are still more subject to colies than horses; because,
chan ging from a dry and unsubstauntial food to the moist and
luxurious produce of meadows, or feeding on trefoils or
lucern, without discretion, their digestion becomes vitiated.
I had an opportunity of trying the effect of ether, on a cow
that had the colic complicated with another ailment; and,
from its speedy success, have great reason to think that ether
will prove an infallible remedy for colics in horned cattle,
and may be given with the utmost safety in all similar cases.
The dose which [ found best for these animals, was from
fifty to sixty drops of good ether; the most convenient
method of administering which, is as follows—After tying
the horse or cow short to the rack, fill a horn with clear
water, and tﬁut some powdered sugar in a wooden spoon with
k long handle ; then pour about fifty drops of ether on the
- powdered
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Composition _for preserving Gates, Palings, &c.

Melt twelve ounces of resin in an iron pot ; add three gal-
lons of train oil, and three or four rolls of brimstone. When
the resin and brimstone are melted, and become thin, add as
much Spanish brown, yellow ochre, or any other required
colour, ground fine, as usual, with oil ; then lay it on, with a
brush, as hot and as thin as possible. Some days after the
first coat becomes dry, give it a second in the same manner.

IVood Strawberries for Stone and Gravel.

Fill a large bottle four parts in five with fresh gathered
wood strawberries, add as mueh Lisbon or loaf sugar as will
make it pleasant: fill up with the best brandy ; or, if good
rum be easier obtained, that will do as well. When it has
stood six weeks, it is ready for use. A glass of this cordial,
will give immediate ease in the severest fit, and a continuance
will entirely cure the patient. Pour off’ the first infusion at
the expiration of six weeks, and the same strawberries will
make a second quantity ; fill the bottle up with brandy or °
rum, letitstand two months, and then strain it off by pres-
sure of the fruit.

Cure for the Gripes in Horses and Horned Cattle.

On perceiving the first symptoms of the gripes in a horse,
ox, cow, Xc. fold a large sack, a tilt cloth, or coarse sheet, in
four, and let it remain for some time in boiling water ; then
convey the vessel to the stable, &ec. clap the hot cloth or
sack on the animal’s loins, and cover it over with a warm
blanket. The animal must be kept in a close place, free
from the admission of cold air. The pain is usually removed
in less than eight minutes; and the cure is sure of being
compleated, when the animal stales soon after the applica-

tion. :
Crimson Dye for Woollen or Stuff, &e.

To dye sixteen pounds weight of any woollen articles, boil
somewhat more than twelve gallons of water; and, put into
it sixteen handfuls of wheat bran, stir it well, let it stand all
night to settle, and in the morning strain off the clear liquor.
Mix half this liquor with as much clean water as will admit
the cloth or stufls to be worked in it; and, having boiled the
mixed liquor, add a pound of alum and half a pound of
tartar. After boiling these well together, put in the goods,
and boil them for two hours ; keep them continually stirred,
Earti«:ularlj,r if they are made of wool or worsted, from top to

ottom, in order to finish them, Boil the remainder of the
bran and water with an equal quantity, or rather more, of

No. 18, 4 A clear
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This precaution is indispensable ; as the heat which is gene-
rated on adding the vitriolic acid, would otherwise impair
the brightness of the colour. The thick mixture thus pre-
pared is to be put, by small portions, into such a quantity of
water as may be requisite to produce a darker or lighter
shade; a fine blue liquid, may in general be made, with a
spoonful of the mixture in from thirty to forty spoonfuls of
water. This is, however, in a state much too caustic to be
used as a blue writing ink. The vitriolic acid must be care-
fully divested of its corrosive quality by means of some sub-
stance to form a chemical combination with the acid, and
thus preserve the indigo from precipitation. Where the solu-
tion is only wanted for colouring paper, or to be used as
writing ink, an addition of finely pulverized chalk mixed in
-very small portions, will be sufficient for the purpose.

Cure_for the Nettle Rash.

A mijxture of oil, vinegar, and spirits of wine, applied 1o
the skin, affords a temporary relief, with regard to the itch-
ing; and the following simple medicine will compleat the
cure —Half a drachm of calcined magnesia; take five grains
of it, three times a day, in a glass of lime water,

~ Pills {ﬁ'?" the Sick Head-Ach.
A drachm and a half of Castille soap, forty grains of rhu-
barb, in powder; oil of juniper, wwenty drops; syrup of
inger, ﬁnnugh to form the whole into twenty pills. The
ﬁube is two or three of these pills, to be taken oceasionally.

Camphorated, or Paregoric Elivir.
. Take of flowers of bepzoin, half an ounce ; opium, two
drachms. Infuse in one pound of the volatile aromatic
spirit, for four or five days, frequently shaking the bottle ;
afterwards strain the elixir.—This is an agreeable and safe
way of administering opium,—It eases pain, allays tickling
coughs, relieves difficult breathing, and is useful in many dis-
orders of children, particularly the whooping cough. The
dose to an adult is from fifty to a hundred drops.
Acid Elixiv of Vitriol.

Take of the aromatie tincture, one pint 3 vitriol acid, three
ounces. Mix them gradually, and after the fauces have sub-
sided, filter the elixir through paper in a glass funnel. This
is pne of the best medicines for hysteric and hypochondriac
patients, gflicted with flatulencies arising from relaxation or
debility of the stomach and intestines. It will sneceed |
where the most stomachic bitters have ng effect. The dose

‘ 5
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is from thirty to forty drops, i a glass of wine “or water, or
a cup of any bitter infusion twice or thrice a day. It should
be taken when the stomach is empty.

Tincture of Hops.

Take of good fresh hops, half an ounce; spirit of wine,
ten ounces: digest for seven days, and strain it, The dose
is from forty to a hundred drops, to adults, Hops are ohe
of the most agreeable of the strong bitters ; but they have
been rarely tiﬁ of late employed for any medicinal purposes ;
yet it has been known for many years, that a pillow stuffed
with hops, or the odour of hops hung in a bed, induced sleep
after opium had failed; but althaugh hops are a narcotive
like opium, unlike the latter it seems to have rather a laxa-
tive eg‘ect. The hops has recently been recommended by
men of great medical experience, and is said to have suc-
ceeded in such cases as required a light agreeable bitter,
combined with an anodyne quality. In loss of appetite and
restless nights ; in various cases of dyspepsio attended with
pain and flatulency of the stomach and bowels; in painful
cases of gout, gravel, stone, or biliery coneretions ; in severe
pains of child-bed women, and other cases where opiumn
could not be given in the usual forms without producing
violent head-arﬁl or other very troublesome symptoms. Here
says Dr. A. Fothergill, a strong infusion of the hop, pursued
freely both internally and externally, has seldom failed to
procure a calm, tranquil sleep.—The best preparation is said
to be the tincture. The extract. may also be exhibited in
pills twice a day, along with draughts containing the tine-
ture, with considerable success in gouty affections.

Tincture of Rhubard.

Take of rhubarb, two ounces and a half ; lesser eardamom
seeds, half an ounce ; brandy, two pints.  Digest for a week,
and strain the tincture.—Those who chuse to have a vinous
tincture of rhubarb may infuse the above ingredients in a
bottle of Lisbon wine, adding to it about two ounces of -
proof spirits.  If ball an ounce of gentian and a drackm of
g’iginiun snake-root be added to the above ingredients, it
will make the bitter tincture of rhubarb.—All these tinctures
are designed as stomachics and corroborants as well as pur-
gatives. In weakness of the stomach, indigestion, laxity of
the intestines, fluxes, cholicky and such-like complaints,
they are frequently of great service. The dose is from half
a spoonful to three or four spoonfuls or more, according to
the circumstances of the patient, and the purposes it is in-
tended to answer.

Stomachic
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sop which has been well bruised previously to tying it up, |
and let them boil together till the honey tastes sirongly of
the hyssop, Then strain out the honey very hard ; and put
it into a quarter of an ounce each of powdered liquorice root
and anniseed, half that quantity of pulverised elecampane
and angelica roots, and one pennyweight each of pepper and
ginger. Let the whole boil together a short time, being well
stirred all the while. Then ruu r it into a gallipot, or small
~ jar, and continue stirring till quite cold. %{Eﬁp it covered
for use; and, whenever troubled with straightness at the
stomach, or shortness of breath, take some of the electuary
on a bruised stick of liquorice, which will very soon give
relief. '
Ointment for the Back ﬂg‘ a rickety Child.

Pick a quantity of snails out of their shells, and prick them
full of holes; han% them up in a cloth, and place a bason be-
neath to catch the liquor which drops from them: in this, when
enough is obtained, must be boiled up an ounce of sperma-
- ceti, and half an ounce of powdered mace. With the oint-
ment thus prepared, rub all along the back-bone of the child,
and round the neck, wrists, and ancles, night and morning;
chafing it well in by the fire every time. The use of this
ointment, when accompanied by the rickety diet-drink next
described, has recovered many weak children.

R ic&erﬁ Diet-Drink. |

Take three ounces each of China, sassafras, and eringo
roots ; two ounces of roots of Osmond royal, and two of
‘raisins of the sun stoned ; one ounce of powdered rhubarb ;
two handfuls of the herb hart’s tongne; and three hundred
live millepedes or wood-lice. Put the whole into six quarts
of mild ale ; and let the child drink, in spring and autumn,
no other table liquor. This remedy is almost infallible.

Cure for Chilblains.

If, before any inflammation takes place, the parts aflected
are well washed morning and evening with hot water, or
even with cold water on going to bed, it will general!_-; stop
their progress ; especially, if warm socks or gloves be con-
stantly worn: but, when they are inflamed, dip a rag, folded
four times together, into a mixture composed of four ounces
of spirits of wine and camphor, and one of Venice treacle;
which must be tied every night on the chilblains till they
disappear. With these precautions, they will seldom be
found to break: when this happens, dissolve an ounce of
common turpentine in the yolk of an egg, and mix it up into.
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goodness of lamp black consists in the fulness of the colour,
ind its being free from dust or other impurities. The light-
1ess of the substance affords the means of discovering any
wdulteration, if to a great degree, as the bodies with which
amp black is generally mixed, such as common soot, char-
zoal dust, &e. are all considerably heavier.

~ EyeWater for Horses.

~ Beat, in a marble mortar, four ounces of ground ivy, with
he whites of half a dozen eggs, boiled hard; add half a pint
of strained white wine, a gill of rose water, and an ounce
and a half each of sugar candy and white vitriol. Beat and
well incorporate the whole with the pestle; strew over the
mixed ingredients an ounce of pure salt; cover the mortar,
and place it in a cool cellar. When it has thus stood six
hours, pour the whole into a clean bag of white serge, place
& vessel beneath to receive the liguor, and keep it for use in
a glass bottle. A small quantity of this liquer is to be poured
into the horses eyes, every night and morning. Some horses
have naturally weak eyes which by being daily washed with
brandy alone, may be easily cured.

Dr. Ratcliffe's Universal Powder.

Take crabs claws prepared, crabs eyes prepared, pearl pre-
pared, and pearl sugar, one drachm of each. Mix, and
make a powder. Divide it into eight papers; of which,
take one every morning and evening, in a table spoonful of
ass's milk, drinking half a pint after it. In England, the
most rebellious distempers we are infested with, are from
stubborn mineral salts ; the correction of which is in no way
better compassed than by the absorbing powders, calces, and
lacteals; so that, in consumptions, where the salts, by their
vicinity and plenteousness dilaniate the fibres into an ulcer ;
or occasion, by their irritating particles, a brisker oscillation
of the fibres, and consequently a quicker circulation, and a
hectic ; nothing has been found more effectual, than this
powder and ass’s milk. Moreover, as the excessive heat in
the blood is also communicated to the stomach, the milk, if
put to it, would cougulate, as is usual in dairies which are
over hot, and thus would be robbed of great part of its
virtue. This prescription is also of admirable use in any
eruptions that depencll on acrimonies of the volatile species;
and which are generally known by their great itchings, and
a great effervescence in the palms of the iands and soles of
the feet. In stranguaries, from acrimonious salts, milks and
these powders.do well, Scorbutic persons of the hotter kind
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ained by observation ; the track of the worm from the seat
5f the eag being visible at its beginning, ‘and gradually in-
sreasing, in correspondence, with the increasing size of the
worm ; its course is always downwards. The progress of the
young worm is extremely slow ; and if the egg is deposited
at any considerable distance above the surface of the earth,
it is long before the worm reaches the ground. ' The worms
are unable to bear the cold of the winter, unless covered by
the earth, and all that are above ground after frostare killed.
" In the spring, when the blossoms are out, clear away the
dirt, so as to expose the root of the tree, to the depth of three
inches ; surround the tree with straw about three feet long,
applied lengthways, so that it may have a covering of one
inch thick, which extends to the bottom of the hole, the
but-ends of the straw resting upon the ground at the bottom.
Bind this straw round the tree with three bands, one near the
top, one at the middle, and the third at the surface of the
earth ; then fill up the hole at the root with earth, and press
it closely round the straw. When the white frosts appear,
the straw should be removed, and the tree should remain un-
covered until the blossoms put forth in the spring.—By this
process, the fly is prevented from depositing its egg within
three feet of the root, and although it may place the egg
above that distance, the worm travels so slowly that it cannot
reach the ground before the frost, and therefore is killed be
fore it is able to injure the tree. '

New method of grafting Fruit Trees.

Cut out the spray wood, and make the tree a perfect
skeleton, leaving all the healthy limbs; then clean the
‘branches, and cut the top of each branch off where it would
measure in circumference from the size of a shilling to about
that of a crown-piece ; some of the branches must of course
be taken off where it is a little larger, and some smaller, to
preserve the canopy or head of the tree; and it”will be
necessary to take out the branches which cross others, and
observe the arms are left to fork off, so that no considerable
opening is to be perceived when you stand under the tree,
but that they may represent an uniform head. When the
practitioner is preparing the tree, he should leave the branches
sufficiently long, to allow two or three inches to be taken off
by the saw, that all the splintered parts may be removed.—
'I?I']e tree being thus prepared, put in one or two grafts at the
extremity of each branch. The following cement must be
used instead of clay, and the grafts tied with bass or soft
sirings. + If there be a considerable quantity of moss on the
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- Surfeit Water.

Pour a gallon of fine brandy, a quart of anniseed cordial
water, and a pint each of poppy and red rose waters, inte a
large stone bottle ; on a pound of powdered sugar, a ponnd
and a half of stoned jar raisins, a quarter of a pound of fine
new dates stoned and sliced, an ounce each of bruised cin-
namon and cloves, four nutmegs pounded, and a stick of
scraped and sliced liquorice. Let the whole infuse nine
days closely stu[:iped, and be well stirred or shaken four times
daily. Then add three pounds of tresh red poppy flowers,
or three good handfuls of dried flowers, with a sprig of
angelica, and two or three sprigs of balm : when it has stood
a week longer, being stirred or shaken daily in like manner,
strain it off, and bottle 1t for use. :

Indian Ink.

Dissolve six ounces of isinglass, over a fire, in double its
weight of water. Then dissolve in double its weight of
water, one ounce of Spanish liquorice ; and grind it up with
an ounce of genuine ivory black. Add this mixture to the
solution of isinglass, while hot, and stir the whole together
till all the ingredients be thoroughly incorporated. Eva-
porate the water in a boiling water bath, and cast the re-
maining composition into lead moulds previously greased.
This composition will be of an equally good colour with
that of the genuine Indian ink; and the Spanish liquorice
will render it easily dissolvable, on the rubbing with water, to
which the isinglass alone proves somewhat reluctant, and
prevent 1its cracki% and peeling off from the ground on
which it is Jaid. hen this ink is properly prepared, and
cast in oblong square moulds, impr«as:s&gI with Chinese cha-
racters,. so as to have the exact semblance of the genuine
Indian ink, it will not be an easy matter to discover the
difference. -

Syrup of Damask Roses. |

Take seven ounces of the dried petals of the damask rose,
six pounds of double refined sugar, and two quarts of boiling .
distilled water. Macerate the roses in the water for twelve
hours, and then strain them. Evaporate the strained liquor
to two pints and a half; and add the sugar, to make it a
syrup. In the Edinburgh practice, it is prepared thus—
T'ake one pound of the fresh petals of the damask rose, four
pounds of boiling water, and three pounds of double refined
sugar. Macerate the roses in the water for twelve hours;
to the strained infusion, add the sugar, and boil them to a
syrup in the usual manner.

- ' . Essence
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Essence for Head-Ache and oiher violent Pains.

Put two pounds of true French spirit of wine into a strong
bottle ; witﬁ two ounces of roche aliam in very fine powder,
four ounces of camphor cut very small, half an ounce of
“essence of lemon, and four ounces of strong volatile spirit of
sal ammoniac. Stop the bottle close, and shake it three or
four times a day for five or six days. The way to use it is,
to rub the hand with a little of 1t, and hold it hard on the
part affected till it be quite dry. If the pain be not quite
relieved, it must be repeated twice or three times. This
essence, plentifully applied as above directed, will very often
remove local pains of almost all descriptions.

Dr. Braken's remedy for Colds and Coughs.

Take of the herbs betony and coltsfoot dried, an ounce
each ; best tobacco, half an ourice; choicest white amber,
in powder, three drachms; and fresh squinach, or camels
hay, and the herb rossolis, or sun dew, not that with the
oblong but with the round leaf, each half an ounce. Ciit
the herbs in the manner of tobacco, sprinkle the powder of
amber among them, and smoke two or three pipes of it a
day, for a fortnight. During all the time, use the following
lozenges—Best Spanish juice of liquorice, an ounce ; double
“refined sagar, two ounces; gum arabic, finely powdered, two
drachms; and extract of opium, or London laudanum, one
scruple. Well beat or pound the whole together; then, with
mucilage of gum tragacanth, make the. whole into small
lozenges, to be dissolved leisurely in the mouth whenever the
cough is troublesome, and swallowed as gently as possible.

Cheap Green Paint made to stand all Weathers with-
4 out Oil.

Dissolve eight pounds of glue in boiling water, with which
slack a hushe%uf' quick lime till of the consistence of paint.
Put three coats of this mixture on the building with a
painter’s brush, each coat being quite dry before it is suc-
ceeded by another; over the third coat, dust on grey
stone dust with a dredger. By mixing ochre with the wash,
any desired colour may be obtained. It may be made green
by mixing common blue and yellow ochre, and applying

them hot.
Analeptic Pills.

Mix twenty grains each of Dr.James's powder, Rufus’s
pill and gum guaicum, with any syrup, and liquorice powder
or flour, to make the whole 1nto twenty pills. #’went}'

: grains
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FAMILY TRADESMEN'S DIRECTORY;

OR, ALPHABETICAL LIST OF

Some of the most respectable Manufacturers and Dealers in the
various Articles connected with Domestic Lconowmy.

AB'B'DTT E. Oil and Italian Warehouse, Brownlow-street, Holborn
Adams Robert, Wax & Tallow-chandler, 50, Brewer-st. Golden-sq.
Alchorne &Bingley, Oil and Colourmen, 18, Aldgate High-street
Alger Sam. Wax and Tallow Chandler, 74, Gracechurch-street
Allanson, W, Sheffield Plate Warehouse, Castle-street, Holborn

ien Thomas, Woollen-draper and Mercer, 18, Old Bond-street
Allnutt William, Turner to his Majesty, 188, Piccadilly
Andrewes Jas. Linen-draper, 51, St. Paul’s Church-yard
Andrews G. Looking-glass Manufactory, 7, Charing-cross
Arnaud & Shaw, Grocers and Tea-dealers, 29, Strand
Ashworth Tho. Oilman and Salter, 2, Gt. Russel-street, Bloomsbury
Atkinson T. P. Brush&Carpet Broom Manuf.96,Bishopgate without
Aveling T. Oil and Italian Warehouse, 70, Piccadilly

Baber, Downing & Smith, Patent Floor Cloth Manuf. Knightsbridge
Bainton R. Dealer in Hams and Tongues, 51, Lombard-street
Baldwin Thos. China and Staffordshire Wareh. 27, Oxford-street
Ball E. & W, Italian and Oil Warehouse, 76, New Bond-street
Barker & Sons, Blanket and Carpet Manufacturers, 27, Bread-street
Barlow E. and Son, I'ish-factors, 113, Lower Thames-strect
Barnfield William, Oilman, 46, Bishopsgate without

Barron & Son, [ronmengers, 476, Strand

Bartrum Cha. Hardwareman, 2, London-bridge

Batley & Co. Drug-grinders, Seward-street, Goswell-street

Bayley & Blew, Perfumers, Cockspur street, Charing-cross

Bayley Jobn, Fishmonger, 20, Newgate-street

Beadnell Geo. Ready-made Liven Warehouse, 68, Gracechuarch-str.
Becket & Son, Mustard-makers, 49, Barbican X
Beeseley T. Staffordshire Warehouse, Bankside

Bennington John, Tinman, 103, Jermyn-street, St. James’s
Bioyon E. Hardware and Pont-y-pool Wareh. 2, Fenchurch-street
Birch & Son, Pastry-cooks, 15, Cornhill

Block S. Worsted Lace and Fringe Manufacturer, 32, Newgate-str.
Bloss John, Corn-chandler, 63, Watling-street

Bonsor Jos. Stationer, 132, Salisbury-square, Fleet-street

Bowler J. J. Biscuit-baker, 10, Leadenhall-street

Bowering Charles, Wholesale Coffee-dealer, 26, Rood-lane
Branson & Son, Confectioners, 77, Cheapside

Broomhall The. Dry Sa]tﬂh 41, Cannon-street

Brown R. Bed and Bedding Wareh, 24, Bedford-st. Covent-garden
Brown Tho, & Dan, Glassmen & Pottess, 46, Fleet-market

Broxup
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Oldham, Oldham, & Co. Patent Stove Manuf, Brook-house, Holfs,
Osmond & Herriott, Wine & Brandy Merchants, 17, Little Tower-st,

Parry & Co, Soap & Candle Manuf, 42, Primrose-street, Shoreditch
Pasley Henry, Hardwareman, 127, Jermyn-street, Piccadilly
Patey, Butts & Co. Whol. Perfumers, 12, ThreeKing-co. Lambard-st.
Pearson & Lygo, China and Glass Warehouse, 135, New Bond-st
Playfair David & Co. Wax and Tallow-chandlers, 33, Lit. Eastcheap
Poyzer Benj. Spice and Drug Warehouse, 21, Great Eastcheap
Priddy-Jacob, Italian Warehouse, 371, Oxford-street

Prosser John, Patent Smoke Jack-maker, 5, Back-hill, Hatton-gar.

Rawlinson Joseph, Oilman and Salter, 7, Great Portland-street
Rich Wm. Venison-dealer, 2, Ludgate-hill

Ritterner & Saxby, French China Wareh. 40, Albemarle-st, Piccad.
Ttobinson H. Stove Grate Manufact. 22 & 23, Little Saffron-hill
Rowland Joshua, Brush-maker and Turner, 6O, Borough

Rundell, Bridge & Rundell, Jewellers& Goldsmiths, 32, Ludgate-hill
Russell Edward, Biscuit-baker, 453, Strand

Sargent Dan. English Wine and Spirit Merchant, 69, Borough
Scholey Peter & Sam. Ham Merchts. 32, Nicholas-la. Lombard-st.
Seward S, Wilton Carpet Warehouse, 22, Leather-lane, Holborn
Shirley J. H. China & Staffordshire Wareh. 55, Gt. Mary-le-bon-st.
Simms Sam. Bedding Warelouse, 1, Blackman-street, Borough
Simon J. Dry-salter, 12. Laurence-pountney-lune

Slark & Son, Block Tin Manufactory, 19, Cheapside

Smallpiece John, Orange Merchant, 2, Fish-street-hill

Smith Chas. Basket-maker and Turner, 60, Chiswell-street

Smith Jobn, Capillaire Merchant, 50, Upper Thames-street
Smith John, Wine Merchant, 31, Friday-steet, Cheapside
Stedman Caleb, Linen-draper, 113, New Bond-st.

Streat S. F. Marble Paper Manufact. 70, Shoe-lane

Teasdale & Humphreys, Tea-dealers, &c. 13, St, Paul's Church-yard
Todd Crookes, Tea-dealer, 70, Fleet-street

Valentine Chas. Paper Tea-tray Manuf. &c. 22, Aylesbury-street
Vanhagen T. Pastry-cook, &c. 63, St. Paul’s Church-yard
Vanherman, Fores & Co. British Paint Manuf. 28, Mary-bone-st.
Volckman Jas. Brush-maker and Turner, 85, Cannon-street

Weatherstone Geo. Wax and Tallow-chandler, 91, Borough
Weeden, Jos. Oil and Italian Wareh. 24, Duke-street, Grosvenor-sq
Whitehead,G. Ale,Beer&CyderMt.2, Round-co.St. Martin’s-le-grand -
Wildman Dan. Honey Merchant, 326, High Holborn

Wilkins Rob. Mineral Water Warehouse, 27, St. Alban’s-street
Willies, Ii. Furnishing Ironmonger, 304, Strand

Wolfe Art. Mustard & Salt Fish Wareh, 34, Lower East Smithfield

Yeats, Browns & Scott, Wine & Brandy Merchts. 2, St. Mary-hill
Young C. Oilman & Dealer in British Wines, High-street, Islington
Younie Jas. Stove Grate Manufact. 15, Theobald’s-road

Ay TABLES


































619

3.1ES&.&ETBQG.UNDWGDGODUGGOG

LDDﬂGUDODODIIﬂESS&.&50.;&50”

CON.-

= e 0 R

paying ready mo-
e, and sometimes

..m12345678.9085429085“4804134
SO0000000CO0O0=NM=EBWMYIEOMBRDOBM—nE
LGDDGGDDOHGDDDDUDGDD_U11_2.4.

.ﬁnlE_SGDliﬂﬁlﬂﬂﬂ_ﬂﬂﬂiﬂu_ﬂﬂﬂmﬂl ;

WOQO = m = m ANFT O~ = FO® =0 o0~ ™
-

],

._monﬂﬂﬂ.ﬂﬂﬂﬂﬂﬂﬂ.ﬂﬂll_lll.sﬁ?gg

in many cases, on
[. to 1000/) will be found very

H

USEFUVL TABLES FOB FAMILIES.

INTEREST, OR DISCOUNT TABLE.

AS it is usual
ney, to be allowed a discount of fiv
'en per cent, the subjoined table, (calculated at five
»er cent. from 1

1seful,

]ES#&EMTBEDDG,.UUGDUDWDM
IEEJ.&ﬁH..SQ o]

4192



















































R

- New Books just published by James Cundee, London.
The BRITISH TRIDENT; or, REGISTER of NAVAL ACTIONS; incl

ﬂﬁumﬁa!-luthenﬁc Accounts of all the remarkable Engagements at Sea, in which the Britis
has_been eminently distinguished. By Archibale Duncan, Esq. late of the Royal Navy, Editor
* Mariner’s Chronicle,” &c. In Five Volumes, 12mo. 56 Engravings, 11. 7s. 6d. boards.
STRANGER'S GUIDE THROUGH LONDON, with a correct Map of the City
Environs. Price 3s. &d. in boards. and 4s. bound in red ;

;| .

THE STRANGER’S POCKET GUIDE THROUGH LOND!
Or, a VIEW of the BRITISH METROPOLIS in 1808. Equally useful in the Counting
and on the Road. Presenling an historigal and descriptive Sketch of the Capital of the Brinsl
ire ; its civil and military Government ; Administration of Justice; Commerce and Populatien =
ic Buildings, Curiesities and Antiquities; Exhibitions and Amusements; Litecary, Philosophie
Charitable Institutions; and every Object deserving Notice; syMematically arrunged. With ag
Lists of the Public Offices, London Bankers, Inns, Taverns, f}uﬂ'l-e-]-]uugg;, Stage<-Coaches,
Hackney Coach, Watermen's and Porters’ Fares, &c. Containing upwards of 400 Pages of |
printed Matter. By W. Carey.

DR. WATKINSS ANECDOTES.

Characteristic Anecdotes of Men celebrated for their Learning and Genius, Natives of Gapay
TAIN and IrReLa¥p, during the three last Centuries, indieative of their Manneys, Opinions, Hak
Peculiarities ; interspersed with Reflections, and Historical, end Literary Illustrations: By
WATKINS, LL. D.  Printed in Octavo, price 10, 6d. in boards, -

3 THE STRANGER'IN AMERICA,

Consisting of Observations made during a long Residence in that Country on the Genins, Ma
and Customs of the People of the United States; their Government, Laws, and Criminal Punishm
the State of Agriculture, Commerce, Manufactures, Religion, Arts, Sciences, Slavery, and the
Trade ; together with Bing};“apllical Particulars of Public Characters ; a View of the Rise and P
of the Drama; Hints and Facts relative to Emigration, and a Variety of interesting Anecdote
Details, Moral, Scientific, and Descriptive. BY CHARLES WILLIAM JANSON, Esa.
of the State of Rhode Island, Counscllorat Law. 2. 2s. boards.

THE TRAVELLER'S GUIDE ; OR, ENGLISH ITINERAF

Cuntaining accurate and Original Descriptions of the Counties, Cities, Towns, Villages, 'H
&c. and 1heir exact Distance from London, illustrated by 66 beautifully engraved Views of
Buildings, &e. &c. in various Parts of the Kingdom. By W. C. Ovitow, Esq. 2 vols. 12me. |
“boards, - Each containing near 1000 Pages,

SMITH’s ANECDOTES OF ANIMALS,

With Engravings, taken from Subjects contained in the Work,
Neatly printed in 6 volumes, 12mo. enriched with 66 Plares, price 1l. 13s. boards.

THE NATURALIST's CABINET;

Containing interesting Sketches of Animal History, illustrative of the Natures, Dispositions,
ners, Habits, and Modes of Subsistence, of the most remarkable Quadrupeds, Birds, Fishes, Amjl
Reptiles, and Insects, in the known World, regularly arranged, and illustrated with beauriful B
wings. By the Rev. THOMAS SMITH, Editor of a new and improved edition of Whiston’s Jos
&c.—There is another Edition, printed inBvo, price 21, 14s. beards. Also a few copies with cg
‘Plates 31, 18s. boards.—Either of the Edijions may be had in Numbers ; the small at 6d. each)
large at 1s.; and coloured 1s. 6d. one or more may be had ata time.

THE MODERN PLUTARCH; OR, UNIVERSAL
- BIOGRAPHY.

Including Memoirs of Public Characters, of all Nations, living and recently decease
This interesting Work forms a complete Body of Modern Biography, depicting with a faithful
the Genius.and Talents of all the distinguished Men of the present Day ; necessarily involving a
ful history of the most important Events, foreign and domestic, and a general View of British !
The whole illustrated by 72 Portraits of Characters contained in the Work., This Work may als
had in Numbers, at 1s. each, or in Volumes, 6s 6d. each, one or more at a time. Complete in
12mo. price 1{ 65 in boards,

CONVERSATIONS ON THE PLURALITY OF WORLLD

By Bervanp pe Fowrewerr, one ofthe Forty belonging to the French Academy ; and Secn
%o the Academy of Sciences. With Notes and a Critical Account of the Author's writings, by J&
De La Laxoe, senior Director of the Observatory at Paris. Translated from a late Paris Eé
by MI5S ELIZABETH GUNNING. Printed in a neat pocket size, with a Portrait of 1he
Price 2s. 6d. hoards. ' : ’

MARINER’S CHRONICLE: being a Collection of the most interesting Narr
of Shipwrecks, Fires, Famines, and other Calamities incident to a Life of Maritime Hhterprie
Avchibald Duncan, Fsq. Embellished with descriptive I'lates, and unmPlctl:d in 40 Nuombers,
(at 6d. each, orin 4 Volumes, price 11. 2s. boards, -
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AVELS between the Years 1766 and 1773, through Part ﬂf‘_ﬂrmcn, SYR14,"
I and Anapia, into AsvssiNia, to discover the Swuree of the Nile. Bj?}ﬂzn Bruce, Fag,
and improved edition, in 12 Numbers, at 6d. cach with descriptive Engravings, or in 1 Volumey
price 6s. fid. boards, : o o
LMOIRS of the PROFESSIONAL LITFE of the Most Noble HORATIO LORD -
DUNT NELSON. With Biographical Particulars of Contemporary Naval Officers, and a
L Narrative of the Ceremonies of his Funeral, By Josnuva Wnits, %sq. Third edition consi=
improved. Printed on a fine wove paper, in small 8vo. and enriched with 12 EnFraii_ﬂgs. B3 Lds,
18 also en Edition of the preceding Work, beautifully printed on a Nenpareil Type, in 52mo,
pocket, with eight Engravings, price 4s, boards,
LIFE of the Right Honourable HORATIO LORD VISCOUNT NELSON.
ich is added, a lull Account of the Geremonies of his Funersl: illustrated with Notes, Por-
nd descriptive Engravings. By drehibald Duncan, Esq. suthor of the * British Trident,” and
r's Chironicle.” This work is contained in Twelve Numbers, illustruted by 17 beavotiful
forming a handsome Veluwe, in 12ai0. 6s. 6d. boards.
YAGES of DISCOVERY, round the World, successively undertaken by the
Comumodore Bynow, in 1764 ; Captains Wartis, and Cartener in 17G6; and Captain
in the Years 1768 to 1770, inclusive. Complete in 51 Numbers: printed in 12mo. at 6d,
enriched with Thirty-one Plates,.illustrative of the Custume and Manuers of the Inhabitants, -
ous parts of the World, from original Designs.  The first Ten Numbers comprise the Voyages
n, Wallis, and Carteret, with Ten Plates, and may be had separate, forming One Volume:
te. The remaining Twenty-one Numbers include” Cook's Three Voyages complete, with
-one Plates, forming Two Volumes. '

EXAMINATION of the ADVANTAGES of SOLITUDE, and of its Opera-
the Heart and Mind; with an Enquiry into its prejudicial Influence on the Imagination
assions.  Translated from the German of Jonx Gronok Ziumrnmany. by Frederic Shoberl.
ete in Nine Numbers, at 1s. each, A few copies are taken oft in small Octavo, witn prouf
lin Ten Numbers, at 1s. 6d. each.
[RISTIAN CLASSICS; containimg Narratives, Dialogues, Letters, and Essavs,
ligious, Moral, and entertaining Subjects, selected from the most esteemed Writings in ihe Eng-
inguage, with Occasional Notes. In Monthly Numbers, at fd. each, Thuse is # line Ldition of
ove, printed on superfine Wove Paper, and hot-pressed, piice 1s. each.
LMOIRS of CELEBRATED WOMEN of ENGLAND, who have distinguished
lves by their Talents and Virtues in every Age and Nation. Iy Mrs. Pickrsorox, Com-
n 12 Numbers, with Portraits, price Sixpence each, or s. 6d. in boards.
‘MOIRS of the LIFE of the Right Honorable WILLIAM-PITT. With Bio-
zal Particulars of his principal Cotemporaries. By Henry Cleland, Tisq. With Plates, in 10 Num-
r 5s. 6d. boards. .
: LIFE of the late Right Honorable CHARLTS JAMES FOX, comprehending a
‘iew of the Times in which he lived : some Account of his principal Cotemporaries; his occasi- |
nﬁ::,dmd other Productions. By George Paxton, Esq. With 10 Plates, in 10 Numbers, or |
rds. .
EANINGS in AFRICA; exhibiting a faithful and correct View of the Man-
1d Customs of the Inhabitants of the CAPE of GOOD HOPE, and surronnding Country. Tn
8 of Letters from an English Officer.—1n one Volume 8vo. 10 Plates, 105, 6d. boards, " i
HISTORICAL ACCOUNT of the BLACK EMPIRE of HAYTI; Compre- 11
g & View of the principal T'ransactions of the Revolution of St. Domingo. By Mareus Rainsford,
te Captain Third West India Regiment, &ec. &ec. With Engravings, from original Drawings
Author, and a Map and Plan of the Island, 21. 2s. boards. |
TISH MARTIAL REGISTER; comprehending a complete Chronological His- |
" all the most celebrated Lanp Batrres, from the earliest Periods of Modern History to
sent Time, Tilustrated with descriptive Engravings of the most memorable Huttles, Views of
o Pluces, ana Portraits of Popular Commanders, in 40 Numbers at Gd. each, or4 Volumes 1#mo.
I, €s. boards.
SSELL’S LIFE of MOCRLAND, In oue Royal Quarto Volume, with Nine Fn-
# by Mr. Scorw, and other eminent Artists, from original Paintings by Mowi axp, never before
ed : together with a characteristic Portrait of that eminent Artist.  Price 11, 1s. boards,
ESSAY on NATIONAL PRIDE, whether arising from Excellencies real or jma-
Translated from the Germun of Toux Gronoe Ziwvenmaxy., With Notes; by Fredecic
+ In one Volume 8vo. Four Plates, 4s. Gd. boards.
LES of the CASTLE. By MapamEe pE GENLIS. A new and complete Traus-
Fom the last Paris Edition.  Four Volumes, 18mo. 4 Plates, 10s 6d boards, or 19s. bound.
DEATH ef ABEL, by Soromos GessNer. Wilh Notes; transla ed from the
L by Frederic Shoberl. To which is prefixed, a copious Memoir of the Life of the Author. One.
uﬂm. 5 Plates, hs. boards, hot-pressed. -
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