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._- T — . - o s ECET——
INTRODUCTION
To the Labouring Classes of this Kingdom.

1. THROUGHOUT this little work, which is in~
tended tobe Lumpnzed in Siz Numbers, 1 shall number
the Pﬂragraphs, in order to be able, at some stages
of the wark to refer, with the more facility, to parts
that have gone before. The last number will contain
an Jrdex, by the means of which the several matters
may be turned to without loss of time; for, when
Eeconomy is the subject, time is a thing, which ought
by no means to be overlooked.

2. The word Economy, like a great many others,
has, in its appiication, been very much abused. It is
generally used as if it meaned parsimony, stinginess,
or niggardliness; and, at best, merely the refraining
from expending money. Hence misers and close-fisted
men disguise their propensity and conduct under the
name of Economy; whereas the most liberal disposi-
tion, a_disposition precisely the contrary of that of
the miser, is perfectly comsistent with economy.

5. EcoNomy wmeans, management, and nothing

more ; and it is generally applied to the affairs of a
house and family, which affairs are an object of the

A



2 INTRODUCTION.

greatest importance, whether as relating to indivi-
duals or to a nation. A nation is made powerlul and
honoured in the world not so’ much by the number. of
its people as by the ability and character of that peo-
ple; and the ability and character of a people depend,
in a great measure, upon the econcmy of the several
families which, all taken together, make up the na-
tion. There never yet was, and never will be, a na-
tion permanently great, consisting, for the greater
part, of wretched and miserable families.

4. Inevery viewof the maiter, therefore, it is desira-
ble, that the families of which a nation consists should
be happily off ; and, asthis depends, in a great de-
gree, upon the management of their concerns, the
present work is intended to convey to the families of
the Labouring Classes in partienlar, such information
as I think may be useful with regard to that ma-
nagement.

5. Ilay it down asa maxim, that, for a family to be
happy, they must be well supplied with foed and
raiment. Itis a sorry effort that people make to per-
suade others, or to persuade themselves, that they can
be happy in a state of want of the necessaries of life.
The doctrines, which favaticism preaches, and which
teach men to be content with poverty, have a very
pert}icinus tendency, &ﬂd; are calculated to favour ty-
ranls by giving them passive slaves. To live well, to
’“ehjﬂ_',r all things that make life! pleasant, is the right of
.every man who constantly uses his strength judiciously
and lawfally. It is to blaspheme God to suppose,
‘that he created men to be miserable, to hunger, thirst,
and perish with cold, in the midst of that abundance
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which is the fruit of their own labour. Instead, there-
fore, of applauding * happy poverty,” which ap-
plause is so much the fashion of the present day, 1
despise the man that is poor and contented ; for, such
content is a certain proof of a base disposition, a dis-
position which is the enemy of all industry, all exer-
tion, all love of independence.

6. ‘Let it be understood, however, that by poverty I
mean real want, a real insufficiency of the food and
raiment and lodging necessary to health and decency ;
and not that imaginary poverty, of which some per-
sons complain. The man, who, by his own and his
family’s labour, can provide a sufficiency of food and
raiment and a comfortable dweliing place, is not a poor
man. There must be different ranks and degrees in
every civil society, and, indeed, so it is even amongst
the savage tribes. There must be different degrees of
wealth ; some must have more than others; and the
richest must be a great deal richer than the least rich.
But, it is necessary to the very existence of a people,
that nine out of ten should live wholly by the sweat
of their brow; and, is it not degrading to human na-
ture, that all the nine tenths should be called poor ;
and, what is stll worse, call themselves poer, and be
contented in that degraded state?

7. 'The laws, the economy, or management, of a state
may be such as to render it impossible for the Labour-
er, however skilful and industrious, to maintain his
family in health and decency ; and, such has, for many
vears past, ;been the management of the affairs of this
onee truly great and happy land. A system of pa-
per-money, the effect of which was to take from the



4 INTRODUCTION.

labourer the half of his earnings, was what no indus-
try and care could make head against. I do not pre-
tend, that this was done &y design. But, no matter
for the cause ; such was the effect.

8. Better times, however, areapproaching. The La-
bourer now appears likely to obtain that hire of which
he is worthy ; and, therefore, this appears to me to be
the time to press upon him the duty of using his best
exertions for the rearing of his family in a manner that
must give him the best security for happiness to him-
self, his wife and children. and to make him, in all
respects, what his forefathers were. The people of
England have been famed, in all ages, for their good
diving ; for the abundance of their food and goodness
of their attie. The old sayings about English roast
beef and plumb-pudding, and about English hospi-
- tality, had not their foundation in nothing., And, in
spite of all the refinements of sickly minds, it is abun-
dant living amongst the people at large, which is the
great test of good government, and the surest basis of
national greatness and security.

9. If the Labourer have his fair wages; if there be
no false weights and measures, whether of money or of
goods, by which he is defrauded ; if the laws be equal
in their eflect on all men ; if he be called upon for no
more than his due share of the expences necessary to
support the government and defend the country, he has
no reasen to complain, If the largeness of his family
demand extraordinary labour and care, these are due
from him to it, He is the cause of the existence of
that family ; and, therefore, he is not, except in cases
olaccidental calamity, to throw upon others the burthen
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of supporting it. Besides, little children are as ar-
@ rows in the hands of the giant, and blessed is the
«¢ ypan that hath his quiver full of them.” That is to say,
children, if they bring their cures, bring also their
pleasures and solid advantages. They become, very
soon, so many assistants and props to the parents, who,
when old age comes on, are amply repaid for all the
toil and all the cares that children have occasioned in
‘their infancy. To be without sure and safe {riends in
the world makes life not worth having ; and whom can
we be so sure of as of our children. Brothers and
sisters are a mutual support. We see them, in almost
every case, grow up into prosperity, when they act
the part that the impulses of natare prescribe.  When
cordially united, a father and sons, or a family of bro-
~thers and sisters, may, in almost any state of life,
set what is czlled misfortune at defiauce.

10. These considerations are much more than enough
10 sweeten the toils and cares of parents, and to make
them regard every additional child as an additional
blessing. But, that children may be a blessing and
not a curse, care must be taken of their education.
This word has, oflate years, been so perverted, so
corrapted, soabused, in its application; that T am al-
most afraid to use it here. Yet I must not suffer 1t 1o
be usurped by cant and tyranny. T must useit; but,
not without clearly saying what I mean.

11. Education means breeding up, bringing up, or
rec.ring up; and nothing more. This includes every thing
with regard to the mind as well as the body of the
child ; but, of late years, it has been so used as to
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have no sense applied to it but that of book-learning,
with which, nine times out of ten, it has nothing at al
to do. Itis, indeed, proper, and it is the duty, of
every parent, to teach, or cause to be taught, their
children as much as they can of books, after, and not
before, all the measures are safely taken for enabling
them to get their living by labour, or, for providing
them a living without labour, and that, too, out of the
means obtained and secured by the parents out of their
own income. The taste of the times unhappily, is
to give to children something of book-learning with a
view of placing them to live, in some way or other,
upon the labour of other people. Very seldom, com-
paratively speaking, has this succeeded, even during
the wasteful public expenditure of the last thirty
years ; and, in the times that are approaching, it can-
not, 1 thank God, succeed at all. When the project
has failed, what disappointment, mortification’ and
misery, to both parent and child! The Ilatter is
spoiled as a lahourer ; his book-learning has only made
him coneeited ; into some course of desperation be falls ;
and the end is but too often not only wretched but ig-
nominious,

12. Understand me clearly here, however; for, it is
the duty of parents to give, if they be able, book-
learning to their children, having first taken care to
make them capable of earning their living by bodily
lalbovr. When that objeet has once beén secured, the
other may, if the ability remain, be attended to.
But, 1 am wholly against children wasting their time
in the idleness of whatis called educatien ; and particu-
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larly in schools over which the parents have no con-
tronl, and where nothing is taught but the rudiments
of servility, pauperism and slavery.

18. The education thatl have in view is, therefore, of
a very different kind.  Yon should bear constantly in
mind, that nine tenths of us are, from the very nature
and necessities of the world, born to gain our liveli-
hood by the sweat of our brow. What reason have
we, then, to presume, that our children are not te do
the same ? If they be, asunow and then one will be,
endued with extraordinary powers of mind, those
powers may have an opportunity of developing them-
selves ; and, il they never have that opportunity, the
harm is not very great to us or to them. Nor does it
hence follow, that the descendants of labourers are
always to be labourers The path upwards is steep
and long, to be sure. Industry, care, skill, excellence
in the present parent lays the foundation of a rise,
under more favourable circumstances, for his children.
The children of these take another rise; and, by and
by, the descendants of the present labouver become
gentlemen.

14. This is the nataral progress. Ttisby attempting
to reach the top at a single leap that so much misery
is produced in the world ; and the propensity to make
such attempts has been cherished and encouraged by
the strange projects that we have witnessed of late
years for making the labourers virtuous and happy by
giving them what is called education. The education
which I speak of consists in bringing children up to
labour with steadiness, with care, and with skill; to -
show them how to do as many useful things as possible;
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to teach them to do them all in the best manner; to
set them an exaniple in industry, sobriety, clﬂanllness
and neatness; to make all these habitual to them, so
that they never shall be liable to fall into the contrary ;
to let them always see a good living proceeding from
lahour, and thus to remove from them the temptation
to get at the goods of others by violent or fraudulent
means, and {o keep far from their minds all the induce-
ments to hypocrisy and deceit.

15. And, bear in mind, that, if the state of the labourer
has its disadvantages when compared with other callings
and conditions of life, it has also its advantages. Ttis
Free from the torments of ambition, and from a great
part of the causes of ill-health, for which not all the
riches in the world and all the circumstances of high
rank are a compensation. The able and prudent la-
hourer is always safe, at the least, and that is what
few men are who are lifted above him. They have
losses and crosses to fear, the very thought of which
never enters his mind, if he act well his part towards
himself, his family and his neighbour.

16. But, the basis of good to him, is, steady and skilful
labour. 'To assist him in the pursuit of this labour, and
in the turning of it to the best account, are the prin-
cipal objects of the present little work. [ propose to
treat of Brewing Beer, making Bread, keeping Cows
and Pigs, rearing Poultry, Rabbits, Pigeons, keeping
Bees and the uses of the Huney; and to all these things,
too, in a mere Cottage Establishment; and to show,
that, while, from a very small piece of ground, a large
part of the food of a considerable family may be
raised, the very act of raising it will be the best pos-

B
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sible foundation of education of the children of the
labourer; that it will teach them a great nunber of
useful things, add greatly to their valuve when they qo
forth from their father’s home, make them start in life
with all possible advantages, and give them the best
chance of leading happy lives. And, is it not much
more rational for parents to be employed in teaching
their children how to cultivate a garden, to feed and
rear animals, to make bread, beer, bacon, butter, and
cheese, and 1o be able to do these things for them-
selves, or [or others, than to leave them to prowl about
the lanes and commons or to mope at the heels of some
crafty, sleek-headcd pretended saint, who while he ex-
tracts the last penny from their pockets, bids them be
contented with their misery, and prowises them, in ex-
change for their pence, everlasting glory in the world
to come? Itis upon the hungry and the wretched
that the fanatic works. The dejected and forlorn are
his prey. As aun ailing carcass engenders vermin, a
pauperized community engenders teachers of fana-
ticism, the very foundation of whose doctrines is, that
we are to care nothing about this world, and that all
our labours and exertions are in vain.

17. Theman, whoisdoing well, who isin good health,
who las a blecoming and dutiful and cheerful and
happv family about him, and who passes his day of
rest amongst them, is not to be made to believe, that
he was born to be miserable, and that poverty, the
certain reward of laziness, is to secure him a crown
of glory. Far be it from me to recommend a disre-
gard of even the outward vbservances of the ceremonies
of religion ; but, can it be religion to believe, that

A2
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God has made us to be wretched and dejected, and to
‘regard as marks of his grace the poverty and misery
. that invariably attend our neglect to use the means of
obtaining a competence in worldly things? Canit be
religion to regavd as blessings those things, those very
things, which God expressly numbers amongst his
curses? Poverty never finds a place amongst the
blessings promised by God. His blessings are of a
directly opposite deseription; [ocks, herds, corn,
wine and oil; a smiling land ; a rejoicing people;
abundance for the body and gladness of the heart:
these are the blessings which God promises to the
industrious, the sober, the careful, and the upright.
Let no man, then, believe, that to be poor and
wretched i1s a mark of Gud’s favour ; and let no man
remain in that state, if he, by any honest means, can
reseue himself from it,

18. Poverty leads to all sorts of evil consequences.
Want, Lorrid want, is the great parent of crime. To
bave a dutiful family, the father’s principle of rule
must be leve not fear. His sway must be gentle, or
he wiil have only an unwilling and short-lived cbe-
dience. But, itis given to but few mefi to be gentle
and gosd-humoured amidst the various torments at-
tendant on pinching poverty. A competence is,
therefore, the first thing to be theught of ; it is the
foundation of all good in the lalourer’s dweliing ;
withont it Lttle but misery can be expected. ¢ Health,
“ peace and compelence,” one of the wisest of men
regards as the only things needful to men; bat
the two former are scarcely to be had without the
latter.  Competence is the foundation of happi-
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ness and of exertion. DBeset with wants, having a
mind continually harassed- with fears of starvation,
who can act with energy, who can calmly think? To
provide a good living therefore, for himself and family,
is the very first duty of every man. ¢ Two things,”
says AGuUr, “have I asked; deny me them not be-
“ fore I die: remove far from me vanity and lies;
 give me neither poverty nor riches; feed me with
“ food convenient for me : lest I be full and deny
¢ thee; or lest I be poor and steal.”

19. A good living, therefore, a competence,is the first
thing to be desired and to be sought after ; and, if
this little work should have the effect of aiding only a
small portion of the Labouring Classes in securing that
competence, it will afford great gratification to their

{riend,
Wwu. COBBETT.
Kensington, 19. July, 1521.

[P F N O N e N

BREWING BEER.

20. Before I proceed to give any directions about
brewing, let me mention some of the inducements to
do the thing. In former times, to set about to show to
Englishmen that it was good for them to brew beer in
their houses would have been as impertinent as gravely
to insist, that they ought to endeavour not to lose their
breath ; for, in those times (only forty years ago) to
have a house and not to brew was a rare thing indeed.
Mr. ELLmAN, an old manand a large farmer, in Sussex,
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has recently given in Evidence before a Committee of
the House of Commons this fect, that forly years ago,
there was not a labourer in his parish that did net
brew his own beer ; and that now, there 1s not one that
does it, except by chance the malt be given him. The
cause of this change has been the loweriag of the
wages of labour, compared with the price of provisions,
by the means of the paper money, the enormous tax
upon the barley when made into malt, and the increased
tax upon kops. These have quite changed the customs
of the English people as to their drink. They still
drink beer, but, in general, it is of the brewing of
common brewers, and in public houses, of which the
common brewers have become the owners, and have
thus, by the aid of paper-money, obtained a monopoly
in the supplying of the great body of the people with
one of those things, which, to the hard-working man,
18 almost a necessary of life.

21. These things will be altered. They must be alter-
ed. The nation must be sunk into nothingness, or, a new
system must be adopled; and the nation will not sink
into nothingness. The malt nowpays a tax of 4s. 6d.
a bushel, and the barley costs only 3s. This brings
the bushel of malt to 8s. including the malster’s charge
for malting. If the tax were taken off the malt, malt
would be scld, at the present price of barley, for about
3s. 3d. a bushel; because a bushel of barley makes
more than a bushel of malt, and the tax, besides its
amount, cattses great expences of various sorts te the
malster. - The hops pay a tax of about 44. a pound;
and a bushel of malt requires, in general, a pound of
hops. If these two taxes were taken off, therefore,
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the consumption of barley and of hops would be ex-
ceedingly increased ; for double the present quantity
would be demanded, and the land is always ready to
send it forth.

22. It appears impossible that the landlords should,
much longer, submit to these intolerable burthens on
their estates. Inshort, they must get off the malt tax,
or lose those estates. They must do a great deal more,
indeed ; but that they must do at any rate. The paper-
money is fast losing its destructive power ; and things
are, with regard to the Labourers, coming back to
what they were forty years ago, and, therefore, we
may prepare for the making of beer in our own houses,
and take leave of the poisonous stuff'served out to us hy
common brewers. We may begin immediately ; for,
even ' at present prices, home-brewed beer is the
cheapest drink that a family can use, except milt, and
that can be applicable only in certain cases.

23. The drink, which has come to supply the place of
beer hag, in general, been fex. It is notorious, that tea
has no useful strength in it; that it contains nothing
nuiritious ; that it, besides being good for nothing,
has badiess in it, because it is well linown to produce
want of sleep in many cases, and, in all cases, to
shalke and weaken the nerves. Lt is, in fact, a weaker
kind of laudanim, which enlivens for the moment and
deadens afterwards. At any rate it communicates no
strength to the body ; it does not, in any degree, as-
sist in affording what labour demands. . It is, then, of
no use. And, now, as {o its cos!, compared with that
of beer.  Tshall mak: my comparison applicable to a
year, or three hundred and sixty five days. I shall
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suppose the tea to be only five shillings the pound ; the
sugar only seven pence ; the milk, only two pence a
quart. The prices are at the very lowest. I shall sup-
pose a tea pot to cost a shilling, six cups and saucers
two shillings and sixpence, and six pewter spoons
eighteen pence. How to estimate the firing I hardly
know; but certainly there must, in the course of the
year, be two hundred fires made that would net be
made, were it not for tea drinking. Then comes the
great article of all, the ¢time employed in this tea
making affair. It is impossible to make a fire, boil
water, make the tea, drink it, wash up the things,
sweep up the fire place and put all to rights again in a
less space of time, upon an average, than fwo hours.
However, let us allow one kour ; and here we have a wo-
man occupied no less than three hundred and sixty five
hours in the year, or, thirty whole days, at twelve
hours in the day ; that is to say, one month out of the
twelve in the year, besides the waste of the man’s
time in hanging about waiting for the tea! Needs
there any thing more to make us cease to wonder at
seeing labourers’ children with dirty linen and holes in
the heels of their stockings?  Observe, too, that the
time thus spent, is one half of it, the best time of the
day. It is the top of the morning, which, in every
calling of life, contains an hour worth two or three
hours of the afternoon. By the time that the clat-
tering tea tackle is out of the way, the morning is
spoiled ; its prime is gone ; and any work that is to be
done afterwards lags heavily along. If the Mother
has to go out to work, the tea affair must all first be
over. She comes into the field, in Summer time, when
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the sun has gone a third part of his course. She has
the heat of the day to enconnter, insiead of having
her work done and being ready to return home at an
early hour. Yet early she must go, too; for, there is
the fire again 1o be made, the clattering tea tackle again
to come forward; and even in the longest day she
must have candle light, which never ought to be seen
in a coltage (except in case of illness) from March to
September.

24. Now, then, let us take the bare cost of the use of
tea. I suppose a pound of tea to last twenty days
which is not nearly half an ounce every morning and
evening. [ allow for each mess half a pint of milk.
And 1 allow three pounds of the red dirty sugar to
each pound of tea. The account of expenditure would
then stand very high; but to these must be added the
amount of the tea tackle, ove set of which will upon an
average, be demolished every year. To these out-
goings must be added the cost of beer at the public
house ; for some the man will have after all, and the
woman, too, nnless they be upon the point of actua)
starvation. Two pots a week is as little as will serve
in this way ; and here is a dead loss of ninepence a
week, seeing that two pots of beer, full as strong, and
a great deal better can be brewed at home for three
pence. The account of the year’s tea drinking will,
then, stand thus :

181b. of Tea - - - £4 10 0
H4lb. of Sugar - - - 111 6
365 Pints of Milk - - - 1 10 0O
Tea Tackle - - - 0O 5 0
200 Fires - - - - 016 8§
30 Day’s works - - - 015 0
Loss by going to public house 119 0

&#11 7 2
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25. Ihavehere estimated every thing atits very low-
est, The entertainment which 1 have here provided is as
- poor, as mean, as miserable as any[thing short of star-
vation can sct forth ; and yet the wretched thing
amounts to a good third{’part of a good and able la-
bourer’s wages. - For this money, he and his family
may drink good and wholesome beer, and in a short
time, out of the mere savings from this waste, may
drink it out of silver cups [and tankards. In a Ja-
bourer’s family, wholesome beer, that has a little life
in it, is all that is wanted in general. Little children,
that do not work, should not have beer. |Broth, por-
ridge, or something in that way is the thing for them.
However, I shall suppose, in order to make my com-
parison as little complicated as possible, that he brews
nothing but beer as strong as the generalitly of beer to
be had at the public house, and divested of the
poisonous drugs which that beer but too often con-
tains; and I shall further suppose that he uses in his
family two quarts of this beer every day from the first
of October to the last day of March inclusive ; three
quarts a day during the months of April and May ;
four quarts a day during the months of June and Sep-
tember; and five quarts a day during the mounths of
July and August; and if this be not enough it must
be a family of drunkards. Here are 1097 quarts, or,
274 gallons, Now, a bushel of malt will make cighteen
gallons of better beer than that which is sold at the
public houses. And this is precisely a ga[Ien'I’or the
price of a quart. People should bear in mind, that
the beer, bought at the public house is loaded with a
beer tax, with the tax on the public house keeper, in
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the shape of license, with all the taxes and expences
of the brewer, with all the taxes, rent and other ex-
pences of the publican, and with all the profits of both
brewer and publican; so that when a man swallows a
pot ¢f beer at the public house he has all these ex-
pences to help to defray, besides the mere tax on the
malt and on the hops.

26. Well, then, to brew this ample supply of goed
beer for a labourer’s faniily; these 274 gallons, re-
quires fifteen bushels of malt and (for let us do the
thing well) fifteen pounds of lops. The malt is now
eight shillings a bushel, and very good hops may be
boaght for less than a shilling a pound. The grains
and yeast will amply pay for the labour and fuel em-
ployed in the brewing ; seeing that there will be pigs
to eat the grains, and bread to be baked with the
yeast: The account will then stand thus:

£ 5. d.
15 bushels of Malt - - -6 0 0
13 pounds of Hops - - - 015 0
Wear of Utensils - - - 010 O
£ 5 0

27. Here, then, is four pounds, two shillings and two
pence saved every year. The utensils for brewing
are, a brass kettle, a mashing tub, coolers (for which
washing tubs may serve), a half hogshead, with one
end taken out for a tun tub, about four nine gallon
casks, and a couple of eighteen gallon casks. This is an
amp'e supply of utensils, each of which will last with
proper care a good long life time or two, and the whole
of which, even if purchased new from the shop, will only
exceed by afew shillings, if they exceed at all, the
amount of the saving arising the very first year, from
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quitting the troublesome, and pernicious praetice of
drinking tea. The saving of each succeeding year
would, if you chese it, purchase a silver mug to hold
half a pint at least. However, the saving would na-
turally be applied to porposes more conducive to the
well being and happiness ol a family.

28. [tis not, however, the mere sawing to which I look.
This is, indeed, a matter of great importance, whether
we look at the amount itself, or at the ultimate
consequences of a judicious application of it; for,
Jfour pounds makes a great fhole in a man’s wages for
the year ; and when we consider all the advantages that
would arise to a family of children from having these
four pounds, now so miserably wasted, laid ont upon
their backs in the shape of decent dress, it is im-
possible to look at this waste without feelings of
sorrow not wholly unmixed with those of a harsher
description.

29. But, I look upon the thing ina still more serious
light. T view the tea drinking as a destroyer of health,
- an enfeebler of the frame, an engenderer of effeminacy
and laziness, a debaucher of youth, and a maker of
misery for old age. In the fifteen bushels of malt,
there are 570 pounds weight of sweet ; that is to say of
nutricious matier, unmixed with any thing injurious to
health. In the 730 tea messes of the year there are
54 pounds of sweet in the sugar and about thirty
pounds of matter equal to sugar in the milk. Here
are eighty four pounds, stead of five hundred aud
seventy, and even the good effect of these eighty
four pounds is more than over ballanced by the cor-
rosive, gnawing, the poisonous powers of the tea.
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30. It is impossible for any one to deny the truth of
thisstatement. Put it to the test with a lean hog : give
him the fifteen bushels of malt, and he will repay you
in ten score of bacon or thereabouts. But give him
the 730 tea messes, or rather begin to give them to
him, and give him nothing else, and he is dead with
hunger, and bequeaths you his skeleton at the end of
about seven days. It is impossible to doubt insuch a
case. The tea drinking has done a great deal in
bringing this nation into the state of misery in which it
now is; and the tea drinking, which is carried on by
““ dribs™ and “ drabs;” by pence and farthings going
out at a time; this miserable practice has been gra-
dually introduced by the growing weight of the taxes
on Malt and on hops, and by the everlasting penury
amongst the labourers, occasioned by the paper
money.

31. We see better prospects, however, and therefore
let us now rouse ourselves, and shake from us the de-
grading curse, the effects of which bave been much
more extensive and infinitely more mischevious than
men in general seem to imagine.

32. It must be evident to every one that the practice of
tea drinking must render the frame feeble, and unfit to
encounter hard labour or severe weather, while, as [
have shown, it deducts from the means of replenishing
the belly and covering the back. Ience succeeds a
softness, an effeminacy, a seeking for the fire side, a
lurking in the bed, and, in short, all the characteristics
of idlesess, for which, in this case, real want of
strength furnishes an apology. The tea drinking fills
the public house, makes the frequenting of it habitual,
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corrupts boys as soon as they are able to move from
home, and does littie less for the girls to whom the
gossip of the tea table is no Lad preparatory school
for the brothel. = At the very least, it teaches them
idleness. The everlasting dawdling about with the
slops of the tea tackle gives them a relish for nothing
that requires strength and activity. When they go
from home, they know how to do nothing that is use-
ful. Tc brew, to bake, to make butter, to milk, to
rear poultry; te do any earthly thing of use they are
wholly unqualified. To shut poor young creatures up
in Manufactories 13 bad enough; but there at any
rate, they do something that is useful; whereas ‘e
girl that has been brought up merely to boil )ge tea
kettle, and to assist in the gossip inseparabl from the
practice, is a mere consumer of food, & pest to her
employer, and a curse to her hushary, if any man be
so unfortunate as to fix his affectioas upon her.

33. But, isitin the power of any man, any good la-
bourer who has attained the age of fifty, to look back
upon the last thirty years of his life, without cursing
the day in which- tea was introduced into Fngland ?
‘Where is there such a man, who cannot trace to this
cause, a very considerable part of all the mortifica-
tions and sufferings of his life ? When was he ever
too late at his labour ; when did he ever meet with a
frown, with a_turning off and with :.ﬁhuperiﬁm on that
account, without being able to trace it to the tea kettle ?
When reproached with lagging in the morning, the
poor wretch tells you, that he will make up for it by
working during his breakfust time ! 1 have heard this a
hundred and a hundred times over. e was up time



BREWING. 21

enongh ; but the tea kettle kept him lolling and loung-
ing at home ; and now instead of sitting down to a
breakfast upon bread, bacon and beer, which 1s to
carry him on to the hour of dinner, he has to force his
limbs along under the sweat of feebleness, and at din-

“ner time to swallow his dry bread, or sleak his half
feverish thirst at the pump or the brook. To the
wretched tea kettle he has to return at night with legs
hardly sufficient to matatain him ; and thus he makes
his miserable progress towards that death which he
finds ten or fifteen years sooner than he would have
found it had he made his wife brew beer instead of
making tea. If he now and then gladdens his heart
with the drugs of ihe public house, some quarrel, some
accident, some illness is the probable consequence ; 1o
the affray abroad succeeds an aflfray at home; the
mischievous example reaches the children, corrupts
them or scatters them, and misery for life is the conse-
quence.

34. I should now proceed to the details of Brewing:
but, these, thongh they will not cccupy a large space,
must be put off to the second number.  The custom of
brewing at home has so long ceased, amongst labourers,
and, in many cases, amongst tradesmen, that it was
necessary for me fully to state my reasons for wishing
to see the custom revived. I shall, in my next, clearly
explain how the operation is performed ; and, ic will
be found to be so easy a éhing, that I am not without
hope, that many ¢radesmen, who now spend their even-
ings at the public-house amidst tobacco smoke and
empty noise, may be induced, by the finding of better
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drink at home for a quarter part of the price, to per-
ceive that home is by far the pleasantest place wherein
to pass their hours of relaxation.

35. My work is intended chiefly for the benefit of
cottagers, who must, of course, have some land; for,
I propose to show, that a large part of the food of
even a large family may be raised, without any dimi-
nution of the labourer’s earnings abroad, from 40
rod, or a quarter of an acre, of ground; but, at
the same time, what T have to say will be ap-
plicable to larger establishments, in all the branches of
domestic economy ; and especially to that of providing
a family with beer. Where the family is of a descrip-
tion to consume at the rate of ten gallons a week, or
more, there is a brewing machine of singular conve-
nience and advantage and of very little expence. The
use of this curtails the labour, narrows the space
within which the operation may be performed, greatly
diminishes the quantity of fuel ; and renders the whole
maiter so easy as to be performed, without any incon-
venienee, in almost any tradesman’s house in even the
most crowded part of Lendon.

36. The use of this machine was recommended to me
by a gentleman living in the country, who is the very
best provider (an excellent quality) that I ever knew.
I'have given it ample irial. The cost has been 12
pounds ;. and 200 would not, in my estimation compen-
sate for the want of this machive. However, the de-
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tail must be reserved for the next Number, with this
reservation only, that in'siz hours, from first to last,
I can brew 18 gallons of beer with this machine.
And, observe, that, by this act, I save, if I make
beer as strong as the common public-house beer,
a pound, a golden sovereign, which will very soon
buy the sizth part of an acre of good land! A larger
quantity, with a larger machine, is brewed in the saue
spuce of time.

37. With this machine there is no ert in brewing.
The master of a family, or, indeed, more becomingly,
the mistress, has only to explain the thing once to any
servant, man or woman ; and to see the thing done for
that once. Not that I think that the mistress of a fa-
mily can be better employed than in personally attend-
ing, as often as is necessary, to all the business of pro-
viding for that family. But, at any rate, the thing is
so simple, it is so easy of execution, the security of ob-
taming proper degrees of heat (which is a great mat-
ter) is so completely provided for, that once instructing
any servant is sufficient ; always supposing, however,
that the word servant describes a person who will act
conformably to the orders of the master or mistress.

37. Of the use of berley unmalted in the making of
beer, I shall give an account at the same time ; but, I
amallalong supposing, that malt alone s to be used, and
malt with the present enormous tax on it too. In my
view of the economy of the cottage, brewing is com-
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BREWING BEER.
(Continued.)

38. IN the foregoing Number [ stated the induce-
ments to the brewing of beer in our own houses, and
particularly in paragraphs from 24 to 30. I now pro-
ceed to the details of the act of brewing.

39. In paragraph 27 I have mentioned the utensils
necessary for brewing in a Labourer’s family. It is
said, that washing-tubs are not good, as coolers, and
that nothing that has ever had soap, or grease of any
sort, in i, is fit to use about beer. I do not believe this;
because it is well known, that boiling water, properly
applied, will completely remove all the effects of grease.
However, leaving the washing-tubs aside, two heads of
any large old tubs, cut off, will answer the purpose, and
the cost is very trifling indeed. If only one sort of beer
is made at one time, no cooler at all is necessary; for
the beer may go, at once, into the tun-tub, and remain
there until it come down to the proper degree of heat to

B
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.be set to working, which degree will be mentioned
by-and-by.

40, The kind of beer for a Labourer’s family ; that is
to say, the degree of strength, must depend on circum-~
stances; on the numerousness of the family, on the sea-
son of the year, and various other. But, generally
speaking, beer half the strength of that mentioned in
paragraph 25 will be quite strong enough; for that
is, at least, one third stronger than the farm-house
“ small beer,” which, however, as long experience has
proved, is best suited to the purpose. A judicious La-
bourer would, probably, always have some ale in his
house, and have small beer for the general drink.
There is no reason why he should not keep Christmas
as well as the farmer; and when he is mowing, reaping,
or,at any other hard work, a quart, orthree pints, of really
good fat ale a day is by no means too much. However,
circumstances vary so much with different Labourers,
that, as fo the sor¢ of beer and the number of hre#itigs
and the times of brewing no general rule can be laid
down. '

41. The process of brewing has fixed rules, which
are applicable to all circumstances. To give a certain
degree of strength there must be so much malt. To
make the beer keep the proper time, there must be so
‘much hops. The quantity of yeast to produce fermentas
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{ion is fixed. The degrees of heat are also settled on;
as are the spaces of time, during which the wort is to
stand, or to boil. Where the common wooden utensils
are used, there must be a copper to hoil in; but, perhaps,
the best way for me to proceed will be, to go through
the whole process by the Brewing-Machine, mentioned
in paragraphs 35 and 36, a plate, representing the seve-
ral parts of that machine being inserted in this present
Number; for, as the quantity of the materials, the keat,
the spaces of time, ave, of course, the same, of whatever
deseription the utensils may be, the directions for brew-
ing with the machine will apply, as to all the essentials,
to brewing with the ordinary utensils,

42. Those who are already in the constant practice
of brewing ought to want no instructions from any body;
yet, I know, that, at my house, we frequently had not
good ale and small beer, though there was no sparing
of materials or utensils. Our beer was frequently not
elear, which arose from want of due attention to the heats
and other little matters. Our beer, now that the < mas-
ter's eye ” is on it, is clear as soon as eold. The country-
people do not use a Thermometer, and, therefore, as to
the feats, they must, to have good beer, be very watch-
ful and must have great experience. If they were to
use a thermometer, the machine would, as to the heats,
possess no advantage over the Wooden Utensils, though

B2
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it would still have many which are hereafter to be men-
tioned, and which will, indeed, manifestly enough
appear.

43. Before I proceed to explain the uses of the seve-
ral parts of the Machine, I should speak of the quality
of the materials of which beer is made, that is, the Malt,
Hops, and Water. Malt varies very much in quality,
as, indeed, it must, with the quality of the Barley.
When good it is full of flour, and in biting a grain asun-
der, you find it bite easily, and see the shell thin and
filled up well with flour. If it bite hard and steely, the
malt is bad. There is pale malt and brown malt; but,
the difference in the two arises merely from the different
degrees of heat employed in the drying. The main
thing to attend fo, is, the quantity of flour. If the barley
was bad; thin, or steely, whether from unripeness or
blight, or any other cause, it will not malt so well; that
is to say, it will not send out its roots in due time, and a
part of it will still be barley. Then the world is wicked
enough to think, and even to say, that there are mal-
sters in the world, who, when they send you a bushel of
malt, put a little barley amongst it, the malt being taved
and the barley not I Let us hope, that this is seldom the
case; yet, when we do know that this terrible system
of taxation induces the beer-selling gentry to supply
their customers with stuff’ little better than poison, it is
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not very uncharitable to suppose it possible for some
malsters to yield to the temptations of the Devil so far as
to play the trick abhove-mentioned. To detect this trick,
and to discover what portion of the barley is in an un-
malted state, take a handful of the unground malt, and
put it into cold water. Mix it about with the water a
little ; that is, let every grain be wet all over; and
whatever part of them sink are not good. 1If you'have
your malt ground, there is not, that I know of, any means
of detection. Therefore, if your brewing be consider=
able in amount, grind your own malt, the means of doing
which is very easy, and neither expensive nor trouble-
some, as will appear, when I come to speak of flowr.
If the barley be all well malted, there is still a variety
in the quality of the malt ; that is to say, a bushel of
malt from fine, plump, heavy barley, will be better than
the same quantity from thin and light barley. In this
. case, as in the case of wheat, the weight is the criterion
of the quality. Only, bear in mind, that as a bushel of
wheat, weighing sizfy-fwo pounds, is better worth siv
shillings, than a bushel, weighing fifty-two is worth
four shillings, so a bushel of malt weighing forty-five
pounds is better worth nine shillings, than a bushel,

weighing thirty-five is worth siv shillings. In malt,

therefore, as in every thing else, the word cheap is a

deception, unless the quality be taken into view., But,
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bear in mind, that, in the case of unmalted barley mixed
with the malf, the weight can be no rule; for, barley is
heavier than malt.

44. As to using barley in the making of beer, I have
given it a full and fair trial twice over; and, I would
recommend it to neither rich nor poor. The barley
produces sirength, though nothing like the malt; but,
the beer is flat, even though you use half malt and half
barley ; and, flat beer lies hieavy on the stomach, and,
f:bf course, besides the bad taste, is unwholesome. To
pay 4s. 6d. tax upon every bushel of our own barley
turned into malt, when the barley itself is not worth
3s. a bushel, is a horrid thing; but, as long as the
owners of the land shall be so dastardly as to suffer
themselves to be thus deprived of the use of their estates
to favour the slave-drivers and plunderers of the East
Indies, we must submit to the thing incomprehensible to
foreigners, and even to ourselves, as the submission
may be.

45. With regard to Flops the quality is very various.
At times when some sell for 5s. a pound, others sell for
sizpence. Provided the purchaser understands the arti-
cle, the quality is, of course, in propertion to the price,
There are two things to be considered in hops: the
power of preserving beer, and that of giving it a pleasant

flavour. Hops may be sirong, and yet not good, They
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should be bright, have no leaves or bits of branchels
amongst them, The hop is the husk, er seed pod, of
the hop-vine, as the cone is that of the fir-tree ; and the
seeds themselves are deposited, like those of the fir, round
a little soft stalk, enveloped by the several folds of this
pod, or cone. If; in the gathering, leaves of the vine or
bits of the branches, are mixed with the hops, these not
only help to make up the weight, but they give a bad
taste to the beer; and, indeed, if they abound much,
they spoil the beer. Great aftention is, therefore, ne-
cessary in this respect. There are, too, numerous sm*ts_
of hops, varying in size, form, and quahty, quite ay
much as apples. However, when they are w a state to
be used in brewing, the marks of gﬂ{)ﬂ.ﬁEEE are, an
absence of brown colour (ﬁ:nr that indicates Bemhﬂd
hops) ; a colour between green and yellow ; a great quan=
tity of the yellow farina ; seeds not too large or hard ;
a clammy feel when rubbed between the fingers; and a
lively pleasant smell. ~As to the age of hops, they retain
for twenty years, probably, their power of preserving
beer : but not of giving it a pleasant flavour. I have
used them at ten years old, and should have no fear of
using them at twenty. They lose none of their bitter-
ness: none of their power of preserving beer ; but, they

lose the other quality ; and, therefore, in the making of

fine ale or heer, new hops are to be preferred. As to
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the quantity of hops, it is clear, from what has been
said, that that must, in some degree depend upon their
quality; but, supposing them to be good in quality, a
pound of hops to a bushel of malt is about the quantity.
A good deal, however depends upon the length of time
that the beer is intended to be kept,and upon the season
of the year in which it is brewed. Beer intended to be
kept a long while should have the full pound, also beer
brewed in warmer weather, though for present use.
Half the quantity may do under an opposite state of cir-
cumstances.

46, The Water should be soft by all means. That
of brooks, or rivers, is best. That of a pond, fed by a

rivulet, or spring, will do very well. Rain-water, if
just fallen, may do; but stale rain-water, or stagnant
pond-water, makes the beer flat and difficult to keep ;
and hard water, from wells is very bad : it does not get
the sweetness out of the malt nor the bitterness out of
the hops, like soft water; and the wort of it does not
ferment well, which is a certain proof of its unfitness
for the purpose,

47. Having secured the proper materials, let us,
referring to the plate as we proceed, give an explanation
of the uses of the Machine. The two figures, F, F
have nothing to do with the Machine. They represent
two coolers of sheet-iron, placed on two beer-casks of
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different sizes and shapes, and of these we shall speak
by-and-by. The Machine complete is represented by
’ figure G ; and A, B, C, D and E, represent its several
parts. A is the bottom, made of strong sheet-iron
standing upon three legs. The hollow part of it con-
"tains the fire, put in at a door, of which you see the
latch in front. The long thing that sticks up is a stove-
pipe, to carry off the smoke, and the little thing under,
between the legs, is a receptacle for the ashes or cin-
ders that fall down through the grate above. B is a
sheet-iron vessel, tinned on the inside, the bottom of
which fits into the top of A ; and the cock, in B, is to
let off the wort, as will be seen hereafter. C is the lid
to this vessel. D is made of sheet-iron tinned inside
and out, and full of holes, to act as a strainer. It is to
hold the Malt first and the Hops afterwards, and it goes
into B, as will be seen if you look at G.  In the middle
of D is a round space, E, made of the same metal, and
rising up from the bottom, having itself no bottom. It
has holes in it all the way up, like those in D.

48. Let us now proceed to the act of brewing. You
put the Machine together as in G, all but putting on
the lid. Then the first thing is to put your malit, very
coarsely ground, into D, and no part of itinto E, or
into the space round between B and D ; for, it you do,
D cannot act as @ strainer, when you come to draw off

B O
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the liquor; and in this consists its use, Having put in
your malt, you puf in your water, which, of course,
flows into any part of the vessel B. Stir the malt well
with a stick, or with something that will separate it
completely, so that there be no lLwumnps, or little balls,
formed by the flour of the malt. This is very apt to be
the case, when hot water is poured on the malt, which
is the case when a copper and the wooden utensils are
used. The water being put in a cold state upon the
malt, you have little tronble in causing the malt to be
well and completely separated in the water.

49. Now, as to quantity of water, let me suppose,
that the strength of the beer is to be that of three bushels
to the hogshead (54 gallons), or a bushel to 18 gallons,
which is a greater degree of strength than that of Lon-
don Porter, There are machines to brew from one
bushel to siz; but, let me suppose that you are using the
one-bushel machine. When your malt is in, you pour
upon it fiwelve gallons of water.

50. Having stirred the malt very truly, you light
your jire, and, as soon as you can, get the liquor to
170 or 180 degrees of ‘heat. This you will ascertain
by lifting off the lid, and dipping the thermometer, from
time to time, into the centre I, and keeping it there a
Jfull minute to give the quick-silver time to rise. While
the mash is coming to this heat, stir the malt well three
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ot four times. When you have got your proper heat,
put out your fire, and cover the whole of the machine
over with sacks, or with something to keep away ex~
ternal cold, especially in cold weather, or when you
brew in the open air, which, as will be seen by-and-by,
you may do if necessary.

51. In this state the mash remains for two hours.
You turn the cock and draw off the wort, which will
amount to ahout 9 gallons, for 3 will remain absorbed
by the grains. Put this wort into a tub of some sort and
lieep it as warm as you can. Then put into the machine
12 gallons more of water. Re-kindle your fire; bring
the heat to 170 degrees as soon as possible ; let the
mash now stand an houwr; then put out your fire ; draw
off the second wort and put it aside as you did the first
and, as we are supposing only one sort of beer, it may
be put to the first.

52. You now take out the grains; lilt out D ; clean
it well ; clean also all the inside of B; then put D in
again ; put your hops into it as you did the malt before,
as directed in paragraph 48 ; then put the whole of the
wort into the machine; then, having put on the lid of
the Machine, light your fire for the third time, and
bring the liquor fo @ boil as quickly as possible. Let it
boil a full hour with the lid off, and hoil briskly all
the time, And now you will see the use of the centre
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E ; for, the Machine being nearly full to- the brim, the
bubbling takes place in the centre E only, where there
is no hops. There is a great boiling over in this centre,
but the liquor sent up falls in D, and so there is no
boiling over of B.

53. When the full hour of brisk boiling has expired,
put out your fire; draw off the liquor, leaving, of
course, the hops in D. The liquor is now to go into
{TDEE{TTS, or a cooler. 'These may be the heads of large
casks cut off, or shallow tubs, or vessels of any sort.
The Patentee of the Brewing-Machine sells them made
of sheet-iron tinned ; and I have them. But, they may
be almost any thing that is shallow ; for, it is desirable
to cool quickly, though it is not absolutely necessary.

54. You must now watch the liquor till the heat of i
comes down to seventy degrees, Then take half a pint
of good yeast, take out about a gallon of liquor from
your coolers, or cooler, mir the yeast well in it, and
then pour the whole into the cooler, or coolers, and, if
two or more coolers, into each in proportion to its con«
tents; and, when you have thus put the yeast in, mix
the whole well up; and there leave the liquor till it
comes down to about sivty degrees of heat.

55. The next rernoval is into the Tun-tub, in which
capacity B, without D within it, serves you. "While the
liquor is cooling, you take out D and throw away the
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spent hops ; you take off the stove, or fire, pipe; you
take away the ash-receiver ; and you remove B, standing
upon A, into some conyenient place, where, if it can be
avoided, the heat should not be under about 55 degrees.
The cellar itself is likely to be as good a place as any ;
for, into it, the liquor must go at last.

56. Having fixed the Machine (now to act as tun-tub)
in its proper place, and finding your liquor down at 60
degrees, you draw it off, or take it out of the coolers,
and carry it and put it into the tun-tub, and put on the
lid. If it be very cold weather, or, if the tun-tub be in
a cold place, cover it over with sacks, or with any thing
that may keep away the external cold. Here the fer-
mentation takes place, sometimes sooner and sometimes
later ; but it generally shows itself by a head beginning
to rise in about eight or ten hours; and, at the end of
about forty-eight hours, you will perceive the head as-
sume a brownish appearance and to get smoother, more
level, than it was; that is to say, it will be yeast rather
than froth. |

57. The moment you perceive these marks, you
should put the beer into the cask. And now as to your
cask, and the quantity of beer that you have got. As
to the former, the bell-shaped is certainly the best,
though the other does very well. The main things are
soundness and sweedness, in both of which respects the
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cask must be perfect, or all your labour and expense
are thrown away ; and, therefore, of means of insuring

these important points I shall speak fully by-and-by.
With regard to the quantity of beer that you have got
in the tun-tub, you will remember, that you put 12 gal-
lons each time into the Machine ; and that you want
but 18 to fill your cask ; but, there wiil be three gallons
remain in the grains and the hops; some will go off' in
evaporation ; some will be spilled in so many remo-
vals ; some will go away in the sediment in the Ma-
chine, some in the sediment in the tun-tub, some will
go off in the yeast; and some must be left to fill up, as
we shall presently see, to the top of the cask atter the
working in the cask has ceased. So that, as expe-
rience has proved to me, the 24 gallons of water is
none too much to yield 18 gallons of beer,

_ 58. The cask being fixed on the stand in the cellar,
and the beer ready, you first skim off the head of the
beer, which is the yeast. This you put into some clean
and rather deep than broad earthen vessel, and put it
by for use. You should skim off very clean, which will
take away a little of the beer, but it may be drained
away afterwards. Having skimmed off the yeast, draw
off the beer into a pail,. and with the help of a funnel,
fill the cask guite full. There may, or there ought to be,
about a gallen over your quantity, which should be
drawn off, and put by in something clean.
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59. The beer will now ferment again more or less.
and will, of course, send out froth and yeast from the
bung-hele, which must, for that purpose, be left open,
If the cask be of the bell-shape (See the upper F: in the
plate) the yeast will lodge on the top, whenee it must be
taken and put to what you skimmed off before. If a
cask in the shape of that seen in the figure of the lower
T, and if the bung-hole be in the side and not at the
top, it must be laid @cross the stand, and the bung-hole,
for the present, pointing a little towards one side, that
the yeast may descend from that side into something
placed to receive it. i

60. When the working in the cask has ceased, there
will be a void, occasioned by the working. You must
now apply the remainder of your beer to fill the cask
completely np. Haying done that, you put in a hand-
ful of fresh hops, wrap some course linen cloth round the
bung, put it in, and drive it close with a little mallet.

61. 1f the work, from first to last, have been properly
performed, such a cask of beer will be clear in a week;
and, as soon as clear, it may be tapped. Small beer
may be tapped in less time.

62. Such a number of things are directed to be done
in the brewing of this cask of beer, that, upon the peru
sal, the time and trouble would appear to be very great.
But, it should be borne in mind, that the whetting of a
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scythe requires, probably, as many words to describe it
as the mowing of all the land of a farm. Several of the
operations above described, take up less time to perform
than to describe them. In fact the whole of the business,
from the putting of the malt into the Machine, to the
putting of it into the tun-tub, requires. under hardly any
circumstances, not more than seven hours; and, during
the greater part of that time, the brewer is inactive
being merely watching the fire. And, as to the labour,
it may be easily performed by any efficient servant
maid.

63. The reader will observe, that, for the sake of
avoiding complexity, I have here supposed only one
sort of beerto be made from the same parcel of malt.
On a larger scale, or with casks of a smaller size in this
little scale, two sorts may be made, ale and small beer,
taking the first wort for the former and the second for the
latter. Tven with this small machine more than a bushel
of malt might be applied to the making of 18 gallons,
but then, to get a sufficient quantity of liquor, there must
be another mashing. I think, however, that, where two
sorts of beer are wanted, the brewings would he best
separate ; and one day is enough for two brewings,

64. 1 observed, in paragraph 57, that the soundness
and sweetness of the casks were points of great importance.
If the cask be not sound, it will Jeak, and the defect is
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easily seen. The cooper puts this to rights. But it is
not so easy to discover defect in point of sweetness,
Secalding out is hardly sufficient in any case. The
safest way is to take out the head, and scower elean ; and,
if the cask be once mouldy, there is, 1 believe, no cure.
So that people should be very cautious how they pur-
chase second-hand beer casks, which are generally
found to bear no distant resemblance to second-hand
eggs in something of more consequence than the shape.
Having good casks to begin with, care, and care only,
is requisite to keep them good for a pretty long life time
of a man. One thing above all others is necessary ; the
moment the beer is out, eork up the cosk as closely as
possible, unless it be to be used again immediately ; and
let it remain in that state, till it be taken to be prepared

for use again. If this precaution be taken, and if, to
good and repeated scaldings, be added the putting in of

a chain, or a quart or two of small stones, not bigger
than a wallnut, and the rolling of the cask well abuuf,
with these within it, so as to rub off any particle of ad-
hesive matter, a cask may be used along while without
taking out the head. At any rate, let the cask be sweet;
for, i that be not the case, the beer is spoiled.

65. T am not writing a treatise on beer, but merely
attempting to furnish some useful hints to those who may
wish to supply themselves with useful drink of their
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own preparing. Therefore I say' nothing of strong beer;
of bottled beer; or of large cellars and rotation of brew-
ings. What Taim at is, to point out, as plainly as I can,
how families may perform the work with as little trou-
ble and as great advantage as is practicable.

66. Fora small family, where only a couple of quarts
of ale and four or five of smallbeer are wanted in a
day, the one-bushel Machine and about five 18 gallon
casks are sufficient ; and this might require about eight
brewingsin the year, taking care always to have a cask,
or nearly a cask, of each sort, on hand. If the family
be somewhat larger, the two-bushel Machine; and 50
on to the siz-bushel Machine,

ﬁﬁ’. Now, as to the prices of the Machines, the Paten-
tee has, sin.-'::-e the publication of the former Number of
this work, reduced them to the following : The one-
bushel Machine, 81; the two, 131; the three, 18/; the
Sour, 24; the five, 30/ ; the six, 33/, Thisis Exé]usil'ﬂ
of coolers, which do not belong to the patent, of course,
and which may be had with the machine or not, as the
purchaser pleases.

68. The advantages that an utensil of this description
possesses over the common utensils are as follow. With
the common utensils, you must remove vour water from
the copper to the mashing-tub, while the Machine serves
for copper and mashing tub. With the common uten-
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sils the process is necessarily much slower, and the fuel
consumed five times, or, perhaps, ten times, as much.
But, the great thing of all is, the convenience asto room,
and place of brewing. The common utensils require a
great deal of room to use them in. There must be a
copper, and that must be fived, too, in brick-work. In
short, a brew-house is wanted for a family of any con-
siderable size. Whereas the Machine is set up oppo-
site any fire place, and the pipe is put up, or into, the
chimney, at any distance from the floor, or into the fire-
place itself. There is no hoiling over; mno slopping
abont ; and the thing may be done upon a boarded fioor
as well as on a brick or stone-floor. If you have no
fire=place, you can place the Machine against a win-
dow, take out a pane of glass, and put the end of the
pipe through the opening. If this be not convenient,
you can put it through a wall, or through any outside
of a building of any sort ; only observing, that, if the
opening be through wood, or any thing that will burn,
it must be so large as to prevent the pipe from touching
it in any part. Having no place at all in the house; a
coach-house, a stable, a cart-honse, a barn, a shed of
any sort will do equally well; and, if you have no
covering at all, the open air, in a garden walk, a court,
a field, is just as good, provided there be no rain; and

Pl‘m‘i[lE{i that you take the trifling precaution as to cover-
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ing, pointed out in paragraph 50.—When the brewing
is finished, the Machine should be well scalded, and
rubbed dry, and put awayin a dry place, to prevent
rust.

69. The reader will observe, that I have no private
interest, direct, or indirect, in the success of the pro-
prietor of this Machine, I bought mine at the recom-
mendation of a gentleman, who has long had a six-
bushel one, and who gave me some beer, of different
strengths and age, that he had made with it. In point-
ing out the many and great advantages of the Machine,
I have solely the public good in view; and, if I were
to-morrow, to discover, or to hear of, any thing prefer-
able to this Machine for accomplishing the same ends,
I should undoubtedly hasten to communicate the dis-
covery to my readers. The Patentee has, of course,
furnished the Plate and paid for the advertizing of his
prices, on which advertizing I myself pay a tax. He
has reduced the prices, I believe, in consequence of
representations made to me by several persons, and
with the substance of which representations I made him
acquainted. But, these things excepted, I have no
concern whatever with the Patentee; because it is
manifest that this paperis calculated greatly to promote
the sale of the Machine, and because I would leave no
suspicion to operate against my recommendation, my
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most anxious wish being to encourage the practice of
private brewing, and especially amongst the Labouring
Classes and the Class of Tradesmen. 1 am aware,
that, even at eight pounds, the Machine is beyond the
reach of the Common Labourer ; and, it is him, before
all, that T am desirous to assist. If, therefore, any of my
readers can point out any method by which we should
be likely to restore the practice of brewing to the Cot-
tage, 1 shall be greatly obliged to them to communicate
it to me.

70. Having stated the inducements to the brewing of
beer, and given the plainest direetions that I was able
to give for the doing of the thing, 1 shall, next, proceed
to the subject of bread. But, this subject is too large
and of too much moment to be treated with brevity,
and must, therefore, be put off till my next Number.
I cannot, in the mean while, dismiss the subject of
Brewing Beer without once more adverting to its many
advantages, as set forth in the foregoing Number of this
work.

71. The following instructions for the making of Por-
ter will clearly shew what sort of stuff is sold at public-
houses in London; and we may pretiy fairly suppose,
that the public-house beer in the country is not superior
to it in quality. A quarter of malt, all the ingredients,
< will make five barrels of good porter, Take one quar-
“ ter of high-coloured malt, eight pounds of hops, nine
« pounds of treacle, eight pounds of colour, eight
¢ pounds of sliced liguorice-root, two drams of salt of
« tartar, two ounces of Spanish-liquorice, and half an
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“ ounce of capsicum.” The author says, that he merely
gives the ingredients, as wused by many persons.

72. This extract is taken from a book on brewing,
recently published in London. What a curious com-
position! What a mess of drugs! But, if the brewers
openly avow this, what have we to expect from the secret
practices of them, and the retailers of the article!
When we know, that Beer-doctor and Brewers'~drug-
gist are professions, practised as openly as those of
Bug-man and Rai-killer, are we simple enough to sup-
pose, that the above-named are the only drugs, that
people swallow in those potions, which they call pots of
beer? Indeed we know the contrary ; for, scarcely a
week passes without witnessing the detection of some
greedy wretch, who has used, in making or in doctoring
his beer, drugs, forbidden by the law. And, it is not
many weeks since one of these was convicted, in the
Court of Excise, for using potent and dangerous drugs,
by the means of which and a suitable guantity of water,
he made two butis of beer into three. Upon this occa-
sion it appeared, that no less than ninety of these wor-
thies were in the habit of pursuing the same practices.
The drugs are not unpleasant to the taste: they sting
the palate: they give a present relish: they commu-
nicate a momentary exhiliration: but, they give no
force to the body, which, on the contrary, they enfeeble,
and, in many instances, with time, destroy ; producing
diseases from which the drinker would otherwise have

been free to the end of his days.
73, But, look again at the receipt for making Porter,
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_i‘IﬂI'E ﬁ.l'_e eight bushels of malt to 180 gallons of beer
,.that is to say, 25 gallons from the bushel. Now, the
malt is eight shillings a bushel, and allowing eight
pounds of the very best hops, they will cost but a shil-
lmg a pound. The malt and hops, then, for the 180
,gallﬂns, cost but seventy-two shillings; that is to say,
,"only a little more than fourpence three farthings a gal-
lon, for stuff which is now retailed for twenty pence «
gallon! 1If this be not an abomination, I should be
glad to know what is. Even if the treacle, colour and
the drugs be included, the cost is not fivepence a gallon ;
-and, yet, not content with this enormous extortion, there
are wretches, who resort to the use of other, and per-
‘nicious drugs, in order to increase their gains!

74. To provide against this dreadful evil there is,
and there can be, no law ; for, it is ereated by the law.
The law it is, that imposes the enormous tax on the
malt and hops ; the law it is, that imposes the licence
tax and places the power of granting the licence at the
discretion of persons appointed by the government ; the
law it is that checks, in this way, the private brewing,
and that prevents free and fair competition in the sell
ing of beer, and, as long as the law de these, it will in
vain endeavour to prevent the people from being de-
stroyed by slow poison.

75. Inmumerable are the benefits that would arise
from a repeal of the taxes on malt and on hops. Tippling
houses might then be shut up with justice and propriety.
The Labourer, the Artizan, the Tradesman, the Land-
lord, all would instantly feel the henefit. But the
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Landlord move, perhaps, in this case, than any other
member of the community. The four or five pounds a
year which the day-labourer now drizzles ‘away in tea=
messes, he would divide with the farmer, if he had un-
taxed beer. His wages would fall, and fall to his ad-
vantage too. The fall of wages would be not less than
401, upon a hundred acres. - Thus 407 would go, in the
end, a fourth, perhaps, to the farmer, and three-fourths
to the Landlord. This is the kind of work to reduce
poor-rates, and to restore hausbandry to prosperity. Un=
dertaken this work must be, and performed too; but
whether we shall see this until the estates have passed
away from the present race of Landlords, is a questmnf
which must be referred to ¢ime.

76. In America how useful the brewing-machine fﬂ
No tax on malt or hops; no patent on the machine !
Barley at about 18d. our money, a bushel ! Surely we
may hope, that when the American farmers shall see
this little Essay, they will begin seriously to think of
leaving off the use of the liver-burning and palsy-pro~
ducing Spirits.

END OF No. 11,
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MAEKING BREAD.

77. LITTLE time need be spent in dwelling on the
necessity of fhis article to all families; though, on
account of the modern custom of using potatoes to
supply the place of bread, it seems necessary to say
a few words here on a subject, which, in another work,
I have so amply, and, I think, so trimphantly dis-
cussed. Iam the more disposed to revive the subject,
for a moment in this place, from having read, in the
Evidence recently given before the Agricultural Com-
mittee, that many labourers, espeecially in the West
of England, use potatoes instead of bread to a very
great extent. And I find, from the same evidence,
that it is the custom to allot to labourers  a potatoe
ground ” in part-payment of their wages! This has
a tendency to bring English labourers down to the
state of the Irish, whose mode of living, as to food,
is but one remove from that of the pig, and of the
ill-fed pig too.

78. 1 was, in reading the above-mentioned Evi-
dence, glad to find, that Mr. Epwarp WAKEFIELD,
the best informed and most candid of all the wit-

5
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nesses, gave it as his opinion, that the increase which
had taken place in the cultivation of potatoes was
“ injurious to the country ;" an opinion, which must,
I think, be adopted by every one who takes the trouble
to reflect a little upon the subject. For, leaving out
of the question, the slovenly and beastly habits engen-
dered amongst the labouring classes by constantly lift-
ing their principal food at once out of the earth to their
mouths, by eating without the necessity of any imple-
ments other than the hands and the teeth, and by dis-
pensing with every thing requiring skill in the pre-
paration of the food and cleanliness in its consump-
tion or preservation ; leaving these out of the ques-
though they are all matters of great moment, when
we consider their effects in the rearing of a family,
we shall find, that, in mere quantity of food ; that is
to say, of nourishment, bread is the preferable diet.
79. An acre of land, that will produce 300 bushels
of potatoes, will produce 32 bushels of wheat. I state
this as an average fact, and am not at all afraid of
being contradicted by any one well acquainted with
hushandry. The potatoes are supposed to be of a
good sort, as it is called, and the wheat may be sup-
posed to weigh 60 pounds a bushel. It is a fact
clearly established, that, after the water, the stringly
substance, and the earth, are taken from the potatoe,
there remains only one tenth of the rongh raw weight,
of nutritious matter, or matter which is deemed equally
nutricious with bread, and, as the raw potatoes weigh
56 Ib. a bushel, the acre will yield 1,830 Ib. of nutri-
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tious matter, Now mind, a bushel of wheat, weighing
60 Ib. will make of household bread (that is to say,
taking out ounly the bran) 651b. Thus, the acre
yields 20801b. of bread. As to the ewpenses, the
seed and act of planting are about equal in the two
cases. But, while the potatoes must have ecultiva-
tion during their growth, the wheat needs none ; and,
while the wheat straw is worth from three to five
pounds an acre, the haulm of the potatoes is not worth
one single truss of that straw. Then, as to the ex-
pence of gathering, housing and keeping the potatoe,
crop 1t is enormous, besides the risk of: loss by frost,
which may be safely taken, on an average, at a tenth
of the crop. Then comes the expence of cooking.
The thirty-two bushels of wheat, supposing a bushel
to be baked at a time (which would be the case in a _
large family) would demand thirty-tico . heatings of

the oven. Suppose a bushel of potatoes to be cooked
every day in order to supply the place of this bread,
then we have' wine hundred boilings of the pot;
unless cold potatoes be eaten ai some of the meals ;
and, in that case, the diet must be cheering indeed !
Think of the labowr ; think of the time: think of all
the peelings and scrapings and washings and messings
attending these nine hundred boilings of the pot ! Foy
it must be a considerable time before English people
can be brought to eat potatoes in the Irish style ; that
1s to say, seratch them out of the earth with their paws,
toss them into a pst without washing, and when hoiled,
turn them out upon a dirty board, and then sit round

c 2
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that board, peel the skin and dirt from one at a time
and eat the inside. Mr. Curwen was delighed with
« Jrish hospitality,” because the people there receive
no parish relief; upon which I can only say, that I
wish him the exclusive benefit of such hospitality.
80. 1 have here spoken of a large guantity of each
of the sorts of food. I will now come to a comparative
view more immediately applicable to a lahourer’s
family. When wheat is fen shillings the bushel,
potatoes, bought at best hand (I am speaking of the
conntry generally,) are about fwo shillings a bushel.
Last Spring the average price of wheat might be six
and sizpence; and the average price of potatoes (in
small quantities) was about eighteen pence ; though,
by the wagon load, I saw potatoes bought at a shil-
ling a bushel, to give to sheep ; then, observe, these
were of the coarsest kind, and the farmer had to
fetch them at a considerable expence. I think, there-
fore, that I give the advantage to the potatoes when
I say that they sell upon an average, for full a fifth
part as much as the wheat sells for, per bushel, while
they contain five pounds less weight than the bushel
of wheat; while they vield only five pounds and a
half of nutritious matter equal to bread; and while
the bushel of wheat will vield sizty-five pounds of
bread, besides the ten pounds of bran. Hence it is
clear, that, instead of that saving, which is everlast-
ingly dinned in our ears, from the use of potatoes,
there is a waste of more than one half ; seeing that,
when wheat is fen shillings the bushel youn can have
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staty=five pounds of bread for the ten shillings ; and
can have out of potatoes only five pounds and a half
of nutritious matter equal to hread for two shitlings !
This being the case, I trast, that we shall soon hear
1o more of those savings, which the labourer makes
by the use of potatoes; I hope we shall, in the words
of Docror Drexxex, ¢ Leave Ireland to her lazy
root,” it she choose still to adhere to it. Itis the root,
also, of slovenliness, filth, misery and slavery ; its
‘cultivation has inereased in England with the increase
of the paupers : both, I thank God, are upon the de-
cline. Englishmen seem to be upon the return to
beer and bread, from water and potatoes ; and,
therefore, I shall now proceed to offer some ohserva-
~ vations to the cottager, calculated to induce him to
‘bake his own bread.

81. As I have before stated, sixty pounds of wheat ;
that is to say, where the Winchester bushel weighs
sixty pounds, will make sixty-five pounds of bread,
besides the leaving of about ten pounds of bran. This
is household bread, made of flour from which the bran
only is taken. If you make fine flour, you take out
pollard, as they call it, as well as bran, and then you
have a smaller quantity of bread and a greater quan-
tity of offal; but, even of this finer bread: bread
equal in fineness to the baker's bread, you zet from
Jifty-eight to fifty-nine pounds out of the bushel of
wheat.  Now, then, let us see, how many quartern
loaves you get out of the bushel of wheat, supposing
it to be fine flour, in the first place. You get thir-
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teen quartern loaves and a half, these cost you, at the
present average price of wheat (seven and sixpence a
bushel,) in the first place that is 7s. 6d. ; then 3d. for
yeast ; then not more than 3d. for grinding ; because
you have about thirteen pounds of offal, which is
worth more than a 1 a pound, while the grinding is
od. 2 bushel. Thus, then, the bushel of bread of
fifty-nine pounds cost you eight shillings ; and it
vields you the weight of thirteen and a half quartern
loaves. These quartern loaves now sell at Kensing-
ton, at the baker’s shop at a 1s. § ; that is to say, the
thirteen quartern loaves and a half cost 14s. 7id.
1 omitted to mention the salf, which would cost you
4d. more. So that, here is 6s. 3}d. saved upon the
_baking of a bushel of bread. The baker’s quartern
loaf, is, indeed, cheaper in the country than at Ken-
sington, by, probably, a pemny in the loaf’; which
would still, however, leave a saving of 5s. upon the
bushel of bread. But, besides this, pray thinka little
of the materials of which the baker’s loaf is composed.
The alum, the ground potatoes, and othér materials,
it being a notorious fact, that the bakers, in London,
at least, have mills, wherein to grind their potatoes ;
5o large is the scale upon which they use that mate-
vial. It is probable that, out of a bushe! of wheat,
they make between siaty and seventy pounds of bread,
though they have no more jfloun, and, of course, no
more nutritious matter, than you have in your fifty-
nine pounds of hread. But, at the least, supposing
their bread to be as good as yours in quality, you
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have, allowing a shilling for the heating of the oven, a
clear 4s. saved upon every bushel of bread. If you
consume half a bushel a week, that is to say, about
a quartern loaf a day, this is a saving of 5/ 4s. a year,
or full a sixth part, if not a fifth part of the earnings
of a labourer in hushandry.

82. How wasteful, then, and, indeed, how shame-
ful, for a labourer's wife to go to the baker’s shop;
and how negligent, how criminally careless of the |
welfare of his family must the labourer be, who per-
mits so scandalous an use of the proceeds of his labour!
But I have, hitherto, taken a view of the matter the
least possibly advantageous to the home-baked bread.
For, ninety-nine times out of a hundred, the fuel for
heating the oven costs very little. The hedgers,
the copsers, the woodmen of all descriptions, have
fuel for little or nothing. At any rate, to heat the
oven cannof, upon an average, take the Country
through, cost the labourer more than €d. a bushel.
Then, again, fine flour need not ever he used, and
ought not to be used. This adds six pounds of bread
to the bushel, or nearly another quartern loaf and a
half, making nearly fifteen quartern loaves out of the
bushel of wheat. The finest flour is by no means
the most wholesome ; and, at any rate, there is more |
nutritious matter in a pound of household bread, than
in a pound of baker’s bread. Besides this, rye, and
even barley, especially when mixed with wheat, |
make very good bread. Tew people upon the face
of the earth live better than the Long Islanders. Yet, |
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nine families out of ten, seldom eat wheaten bread.
Rye is the fiour that they principally male use of.
- Now, rye, is seldom more than two-thirds the price
of wheat, and barley is seldom more than half the
price of wheat. Half rye and half wheat, taking out
a little more of the offal, make very good bread.
Half wheat, a quarter rye and a quarter barley ; nay,
one-third of each make bread that I could be very
well content to live upon all my lifetime ; and, even
harley alone; if the barley be good, and none but
the finest flour taken out of it, has in it, measure for
" measure, ten times the nutrition of potatoes. -Indeed
the fact is well known, that our forefathers used
barley bread to a very great extent. Its only fault,
with those whe dislike it, is its sweetness, a fault
which we certainly have not to find with the baker’s
Joaf, which has in it, no more of the sweetness of oTain
than is to be found in the offal which comes from the
sawings of deal boards. The nutritious nature of
harley is amply proved by the effeci, and very rapid
effect of its meal, in the fatting of hogs and of poultry
of all descriptions. They will fatten quicker upon a
neal of harley than upon any other thing. The ilesh,
too, is sweeter than that proceeding from any other
food, with the exception of that which proceeds from
" buck wheat, a grain little used in England. That
proceeding from Indian Corn is, indeed, still sweeter
and finer, but this is wholly out of the question
with us.

82. [ am by and by to speak of the cow to be kept
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by the labourer in husbandry. Then there will be
milk to wet the bread with, an exceedingly great im-
provement in its taste as well as in its quality! This,
of all the ways of using skim milk is the most advan-
tageous ; and, this great advantage must be wholly
thrown away, if the bread of the family be bought at
the shop. 'With milk, bread with very little wheat in
it, may be made far better than baker’s bread ; and,
leaving the milk out of the question, taking a third
of each sort of grain, you would get bread weighing
as much as fourteen quartern loaves, for about 5s. 9d.
at present prices of grain; that is to say, you would
get it for about 5d. the quartern loaf, all expences
included ; thus you have nine pounds and ten ounces
of bread a day for about 5s. 94. a week. Here is
enough for a very large family. Very few labourers’
families mndeed can want so much as this, unless
indeed there be several persons in it capable of
earning something by their daily labour. Here is
cut and come again. Here is bread always for the
table.  Bread to carry afield; always a hunch
of bread, ready to put into the hand of a hun-
gry child. We hear a great deal about * children
crying for bread,” and objects of compassion they
and their parents are, when the latter have not the
means of obtaining a sufficiency of bread. But 1
should be glad to be informed, how it is possible for
a labouring man, who earns, upon an average, 10s.
a weck, who has not more than four children (and
if he have more some ought to be doing something ;)

C 9
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_who has a ‘garden of a quarter of an acre of land

. (for that makes. part of my plan;) who has a wife as
_sndustrious as she ought to be ; who does not waste

_his earnings at the alehouse or the tea shop. 1 should

be glad to know how such a man, while wheat shall
be at the price of about 6s. a bushel, can possilly
have children crying for bread !

84. Cry, indeed, they must if he will persist in
giving thirteen shillings for a bushel of bread instead
of 55.9d. Such a man is not to say that the bread
which I have described is not good enough. It was
good ‘enough for his forefathers who were too proud
to be paupers, that is to say, abject and willing slaves.
«Hogs eat barley.” And hogs will eat wheat, too,
when they can get at it. Convictsin condemned cells
eat wheaten bread ; but we think it no degradation
to eat wheaten bread, too. 1 am for depriving the
labourer of none of his rights ; 1 would have him
pppressed in no manner or shape ; I would have him
bold and free; but to have him such, he must have
bread in his house, sufficient for all his family, and
whether that bread be fine or coarse must depend :
upon the different circumstances which present them-
selves in the cases of different individuals.

§5. The married man has no richt to expect ‘the
same plenty of food and of raiment that the single
man has. The time belore marriage is the time to
lay by, or, if the party choose, to indulge himsell in
the absenee of labour. To marry is a voluntary act,
and it is attended, in the result, with great pleasures
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and advantages. If, therefore, the laws be fair and
equal ; if the state of things be such, that a labouring
man can, with the usual ability of labourers, and with
constant industry, care and sobriety; with deceney
of deportment towards all his neighbours, cheerful
obedience to his employer, and a due subordination
to the laws : if the state of things be such, that such
a man’s-earnings be sufficient to maintain himself and
family with food, raiment and lodging needful for
“them ; such man has no reason to complain, and no
labouring man has reason to complain, if the nu-
merousness of his family should call upon him for
extraordinary exertion, or for economy uncommonly
rigid. 'The man with a large family, has, if it be not
in a great measure his own fault, a greater number of
pleasures and of blessings, than other men. If he
be wise, and just as well as wise, he will see that it
is reasonable for him to expect less delicate fare than
his neighbours, who have a less number of children or
no children at all. He will see the Justice as well as
the necessity of his resorting to the use of coarser
bread, and thus, endeavour to make up that, or, at
least, a part of that which he loses in comparison-with
his meighbours, The quality of the bread ought, in
every case, to be proportioned to.the number of the
family and the means of the head of that family.
Here is no injury to health proposed ; but, on the
contrary, the best security for its preservation. With-
out bread, all is misery, The Scriptare truly calls
it the staff of life; and it may be called, too, the
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pledge of peace and happiness in the labourers’
dwelling. -
96. Asto the act of making bread, it would be
shocking indeed, if that had to be taught by the
means of books. Every woman, high or low, ought
'~ to know how to make bread. If she do nof, she is

unworthy of trust and confidence ; and, indeed, a
" mere burthen upon the community. Yet, it is but

too true, that many women, even amongst those who

have to get their living by their labour, know nothing

of the making of bread ; and seem to understand little
. more about it than the part which belongs to its con-
sumption. A Frenchman, a Mr. Cusar, who had been
born in the West Indies, told me, that till he came to
. Long Island, he never knew how the flour came;
_ that he was surprised when he learnt that it was
squeezed out of littlefgrains that grew at the tops
of straw ; for that he had always had an idea that it
was got out of some large substances, like the yams
that grow in tropical climates. He was a very si-
. cere and good man, and I am sure he told me truth.
* And this may be the more readily believed, when we

gee s0 many women in England, who seem to know
' no more of the constituent “parts of a loaf’ than they
- know of those of the Moon. Servant women in
" abundance appear to think that loaves are made by
" {he baker, as knights are made by the king; things
. of their pure creation, & creation, too, in which no
* one else can participate. Now, is not this an enor-

- mous evil ? And whence does it come ! Servant

e
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women are the children of the labouring classes :
and they would all know how to make bread and
know well how to make it, too, if they had been fed
on bread of their mother’s and their own making.

87. How serious a maztter, then, is this, even in
this point of view ! A servant that cannot make
bread is not entitled to the same wages as one that
can. If she can neither bake nor brew: if she be
ignorant of the nature of flour, yeast, malt and hops,
- what is she good for ! If she understand these matters
well; if she be able to supply her employer with
bread and with beer; she is really valuable ; she is
entitled to good wages, and to consideration and
- respect into the bargain; but if she be wholly
deficient in these particulars, and can merely dawdle
about with a bucket and a broom, she can be of very
little consequence : to lose her is merely to lose a
consumer of food, and she can expect very little in-
deed in the way of desire to make her life easy and
pleasant. Why should any one have such desire ?
She is not a child of the family. She is not a rela-
tion. Any one as well as she can take in a loaf
from the baker, or a barrel of beer from the brewer.
She has nothing whereby to bind her employer to
her. To sweep aroom any thing is capable of that
has got two hands. In short, she has no useful skill,
- mo useful ability, she is an ordinary drudge and she
is treated accordingly.

88. But, if such be her state in the house of an
employer, what is her state in the house of a Aus-
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‘band? The lover is blind ; but the husband has eyes :
“to see with. He soon discovers that there is some-
thing wanted besides dimples and cherry cheeks;
and I would have fathers seriously to reflect, and to
be well assured, that, the way to make their daugh-
ters to be long admired, beloved and respected by
 their husbands, 1s to make them skilful, able and
" active in the most necessary concerns of a family.
- Eating and drinking come three times every day ; the
preparations for these, and all the ministry necessary
to them belong to the wife, and I hold it to be impossi-
ble, that, at the end of two years, a really ignorant,
Sluttish wife, should possess any thing worthy of the
name of love from her husband. This, therefore, is a
matter of far greater moment to the father of a family,
than whether the Parson of the parish or the Metho-
dist Priest be the most ** Evangelical” of the two ; for,
it is here a question of the daughter’s happiess or
misery for life. And I'haveno hesitation to say, that
- T were a labouring man, 1 should prefer teaching
my daughters to bake, brew, milk, make butter and
cheese, to teaching them to read the Bible till they
had got every word of it by heart; and I should
think, too; nay, I shonld know, that T was in the
former case doing my duty towards God as well as
" towards my children.
80, When we see a family of dirty, ragged little
creatures, let us enquire into-the cause, and ninety-
" nine times out of every hundred we shall find, that
the parents themselves have heen bronght up in the

4y
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same way. But-a consideration which ought of
itself to be sufficient, is the contempt in which a hus-
“band will naturally hold a wife that is ignorant of
the matters necessary to the conducting of a family.
A woman who understands all the “things above-
- mentioned is really a skilful person; a person wor-
thy of respect, and that will be treated with respect,
“too, by all but brutish employers or brutish hus-
bands; and such, though sometimes, are not very
frequently found.  Besides, if natural justice and
our own interests, had not the weight which they
have, such valuable persons will be treated with
respect. They know their own worth ; and, aceord-
ingly, they are more careful of their character, more
careful not to lessen by misconduct the value which
they possess from their skill and ability,

90. Thus, then, the interest of the labourer: his
health ; the health of his family ; the peace and hap-
piness of his home; the prospects of his children
through life ; their skill, their ability, their habits of
cleanliness, and even their moral deportment ; all
combine to press upon him the adoption and the con-
stant practice of this branch of domestic economy.,
“ Can she take?” Is the question that I always put.
If she can, she is worth a pound or two a year more.
Is that nothing? Is it nothing for a labouring man
to make his four or five daughters worth eight or ten
pounds a year more ; and that, tco, while he is by
the same means, providing the more plentifully for
himself and the rest of his family? The reasons on
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 the side of the thing that T contend for are endless ;
but if this one motive be not sufficient, I am sure all
that I have said, and all that I could say, must be
wholly unavailing.

7+ 91. Before I dismiss, however, this subject, let me

. say a word or two to those persons, who do not come

- under the denomination of labourers. In London, or
in any very large Town, where the space is so con-
fined, and where the proper fuel is not handily to be
come at and stored for use, to bake your own bread
may be attended with too much difficulty ; but, in all
other situations there appears to me to be hardly any
excuse for not baking bread at home. If the family
consist of twelve or fourteen persons, the money
actually saved in this way (even at present prices)
would be little short of from twenty to thirty pounds
a year. At the utmost here is only the time of one
woman occupied, one day in the week. Now mind,
here are twenty-five pounds to be employed in some
way different from that of giving it to a baker. If
you add five of these pounds to a woman's wages.
Is not that full as well employed as giving it in wages
to the baker’s men? Is it not better employed for
you; and is it not better employed for the commu-
nity? It is very certain, that, if the practice were as
prevalent as 1 could wish, there would be a large
deduction from the regular baking population; but,
would there be any harm if less alum were import-
ed into England, and if some of those youths were
left at the plough who are now hound in apprentice-
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ships to learn the art and mystery of doing that
which every girl in the kingdom ought to be taught to
do by her mother! It onght to be a maxim with
every Master and every Mistress, never to employ
another to do, that which can be done as well by their
ewn servants. The more of their money that is re-
tained in the hands of their own people the better it
is for them all together. Besides, a man of a right
mind must be pleased with the reflection that there is
a great mass of skill and ability under his own roof.
He feels stronger and more independent on this ac-
count, all pecuniary advantage out of the question. It
is impossible to conceive any thing more contemptible
than a crowd of men and women living together in a
house and constantly looking out of it for people to
bring them food and drink, and to fetch their gar-
ments to and fro. Such a crowd resemble a nest of
unfledged bids, absolutely dependent for their very
existence on the activity and success of the old ones.

92. Yet,on men go from year to yearin this state
of wretched dependence, even when they have all
the means of living within themselves, which is cer-
tainiy the happiest state of life that any one can
enjoy. It may be asked, where is the mill to he
found ; where is the wheat to be got! The answer
i8, where is there not a mill; where is there not a
~market?! They are every where, and the difficulty
is to discover what can be the particular attractions
contained in that luminous manuscript, a baker's
halt-yearly hill.
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93. With regard to the Mill, in speaking of fami~
lies of any considerable number of persons, the mill
has, with me, been more than once a subject of ob-
servation in print. Ifora good while experienced the
great inconvenience and expence of sending my wheat
and other grain to be ground at a mill. This expence,
in case of a considerable family, living at only a mile
from a mill is something ; but the mconvenience and
uncertainty, are great. Inmy “ Year’s Residence in
America,” from paragraphs 1031 and onwards, I
give an account of a horse-mill, which I had in my
farm-yard ; and I showed, 1 think very clearly, that
corn conld be ground cheaper in this way than by
wind or water, and that it would answer well to grind
for sale in this way as well as for home use. Since
my return to England I have seen a mill, erected in '
consequence of what the owner had read in my book.
This mill belongs to a small farmer, who, when he
cannot work on his land with his horses, or, in the
season when he has little for them to do, grinds wheat,
sells the flower; and he takes in grist to grind
as other millers do. This mill goes with three small
horses ; ‘but, what I would recommend to gentlemen
with considerable families, or to farmers, is a mill,
such I myself have at present.

94. With this mill, turned by a man and a stout
boy, 1 can grind six bushels of wheat in a day, and
dress the flour. The grinding of six bushels of wheat
at ninepence a bushel comes to four and sixpence,
which pays the man and the boy, supposing them
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(which is not and seldom can be the case) to be
hired for the ‘express purpose, out of the street.
With the same mill you grind meat for your pigs;
and of this you will get eight or ten bushels ground

inaday. You have no trouble about sending to the

mill; you are sure to have your own wheat; for,
strange as it may seem, I used semetimes to find that
I sent white Essex wheat to the mill, and that it
brought me flour from very coarse red wheat. There
is no accounting for this, except by supposing that
wind and water power has something in it to change

“the very nature of the grain; as, when I came to

arind by horses, such as the wheat went into the hop-
per, so the flour came out into the bin,

95. But mine now is only on the petty scale of pru-
viding for a dozen of persons and a small lot of pigs.

For a farm-house, or a gentleman’s honse in the

country, where there would be room to have a walk
for a horse, you might take the labour from the men,
clap any little horse, poney, or even ass to the
wheel; and he would grind you off eight or ten
bushels of wheat in a day, and both he and you
would have the thanks of your men into the bargain.

96. The cost of this Mill is twenty pounds. The
Presser is four more; the horse path and wheel
might, possibly, be four or five more; and I amvery
certain, that to any farmer living at a mile from a
mill (and that is less than the average distance,
perhaps;) having twelve persons in family;
having forty pigs to feed and twenty hogs to faiten,
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the savings of such a mill would pay the whole ex-
pences of it the very first year. “uch a farmer
cannot send less than fifty times a year to the mill.
~Think of that, in the first place! The elements are
' not always propitious. Some times the water fails,
and sometimes the wind. Many a farmer’s wife has
' heen tempted to vent her spleen on both. = At best,
' there must be horse and man or boy, and, perhaps,
cart, 10 go to the mill ; and that, too, observe, in all
weathers, and in the harvest as well as at other times
" of the year. The case is one of imperious necessity:
“neither floods nor droughts, nor storms, nor calms
will allay the cravings of the kitchen,: uor quiet the
* clamorous uproar of the stye. Go, somebody must,
“ to some place or other, and back they must come With
"flour andwithmeal. One summermany persons came
" down the country more than fifty miles to a mill that I
knew in Pennsylvania ; and 1 have known farmers in
" England, carry their grist more thanfifteen miles to be |
" ground. Itis surprising that, under these circumstan-
ces, hand-mills and horse mills, should not, long ago,
have become of more general use ; especially when
one considers that the labour, in this case, would cost
the farmer next to nothing. To grind would be the
work of a wet day. There is no farmer, who does
not, at least fifty days in every year, exclaim, wheﬁ
he gets up in the morning, * What shall I set them
at to-day!” If he had a mill, he would make thém
pull off their shoes, sweep all out clean, winnow up
some corn if he had not it already done, and grind and
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dress, and have every thing in order. No scolding |
within doors about the grist; no squeaking in the
styve ; no boy sent off in the rain to the mill,

97. But, there is one advantage which I have not '
yet mentioned, and which is the greatest of all; |
namely, that you would have the power of supplying |
your married labourers, your blacksmiths’ men some- '

times, your wheelwrights’ men at other times; and,

-

indeed, the greater part of the persons that you em-
ployed, with good {flour, instead of their going to pur-
chase this flour, after it had passed through the hands of
a Corn Merchant, a Miller, a Flour Merchant, and a
Huckster, every one of whom, does and must, have
a profit out of the flour, arising from wheat grown
upon, and sent away from, your very farm! I used
to let all my people have flour at the same price that
they would otherwise have been compelled to give
for worse flour. Ewvery Farmer will understand me
when I'say, that he ought to pay for nothing in money,
which he can pay for in any thing but money. Their
maxim is to keep the money that they take as long
as they can. Now here is a most effectual way of
putting that maxim in practice to a very great exteut.
Farmers know well that it is the Saturday night
which empties their pockets ; and here is the means

of cutting off a good half of the Saturday night. The
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men have better flour for the same money, and still
the Farmer keeps at home those profits which would
go to the maintaining of the Dealers in wheat and
~in flour.

98. The maker of my little mill is Mr. Hine, of
Oxford-street. The expense is what I have stated
it to be. I, with my small establishment, find the
thing convenient, and advantageous; what then must
it be to a gentleman, in the country, who has room
and horses, and a considerable family to provide for.
- 7The Dresser is so contrived as to give you, ai once,
meal, of four degrees of fineness ; so that, for certain
purposes, you may take the very finest ; and indeed,
youmay have your flour, and your bread of course, of
‘what degree of fineness you please.

99. In concluding this pert of my treatise, 1 cannot
help expressing my hope of being instramental in in-
ducing a part of the Jabourers,at any rate, to bake their
own bread ; and, above all things, to abandon the use of
« Jreland’s lazy root.” Nevertheless, so extensive is the
erroneous opinion relative to this villanous root, that 1
really began to despairofallhope of checkingits cultiva-
tion anduse, til} I sawthe declaration, which Mr. Wake-
siEL had the good sense and the spirit to make hefore
the “AGRICULTURAL Comyrrree.” Beit observed, too,

that Mr.Wakerizrp had, himself, made a survey of the
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state of Ireland. 'What he saw there did not encou-
rage him, doubtless, to be an advocate for the growing
of this root of wretchedness. Itis an undeniable
fact, that, in the proportion that this root is in use, as
a substitute for bread, the people are wretched ; the
reasons for which I have explained and inforced, a
hundred times over. Mr. Winrian Haxxineg told
the Committee that the labourers in his part of
Somersetshire were “ almost wholly supplied with
“ potatoes, breakfast and dinner, brought them in
“ the fields, and nothing but potatoes; and that they
‘“ used, in better times, to get a certain portion of
““bacon and cheese, which, on account of theip
_“ poverty, they do noteat now.” It is impossible
that men can be contented in such a state of things :
it is unjust to desire them to be contented: it is
a state of misery and degradation to which no part of
any community can have any shew of tight to reduce
another part : men so degraded have no protection ;
and it is disgrace to form part of a community to which
they belong. This degradation has been ozcasioned
by a silent change in the value of the Country. This
has purloined the wages of t"e Jabourer: it has re-
duced him by degrces to housel with the spider and
the bat and to feed with the pig. It has changed the
habits and, in a great measure, the character, of the

i
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people. The sins of this {errible system are enor-
mous and undescribable’; but, thank God ! they seem
to be apprﬂachmg to their end! Money is Tesuming
its value, labour is recovering its price; let us hope
that. the wretched potatoe is disappearing, and that
we shall, once more, see the knife in the labourer’s
hand and the loaf upon his board.

100. In my next numberl shall treat of the keep-
ing of cows. I have said that T will teach the Cot-

tagers how to keep a cow all the year round, upon
the produce of a quarter of an acre, or, in other

words, forty rod, of land ; and, in my neﬂ 1 will

make good my prowmise.

END OF. NO. IIL
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(Concluded from paragraph 100.)

101. IN the last Number, at paragraph 86, 1 ob-
served, that I hoped it was unnecessary for me to give
any directions as to the mere act of ma.l..mrr bread.
But, several correspondents inform me, that, v 1t'*=:m!:
these directions, a conviction of the utility of baking
bread at home is of no use to them. Therefore, I shall
here give those directions, receiving my instructions
here from one, who, I thank God, dees know how to
perform this act,

102. Suppose the quantity be a bushel of flour.
Put this flour into a Zrough that people have for the
purpose, or, it may be in a clean smooth tub of any
shape, if not too deep, and sufficiently large. Make
a preity deep hole in the middle ofthis heap of flour.
Take (for a bushel) a pint of good fresh yeast, mix
it and stir it well up ina pint of sof? water milk-warm.

D
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" Pour this into the hole in the heap of flour. Then
take a spoon and work it round the ou'side of this
body of moisture so as to bring into it by degrees
flour enough to make it form a thin batter, which you
must stir about well for a minute or two. Then take
4 handful of flour and scatter it thinly over the head
of this batter, so as to kide it. Then cover the whole
over with a cloth to keep it warm; and this covering,
as well as the situation of the trough as to distance
from the fire must depend on the nature of the place
and state of the weather as to heat and cold. When

vou perceive that the batter has risen ermugh to make
erachs in the flour that you covered it over with, you
begin to form the whole mass into dough, thus: you
begin round the hole containing the batter, working
the flour into the batter, and pouring in, as it is
wanted to make the flour mix with the batter, soft
swater milk-warm, or milk, as hereafter to be men-
tioned. Before you begin this, you scatter the salt
over the heap at the rate of kalf a pound to & bushel
of flour. When you have got the whole sufficiently
moist, you knead it well. Thisis a grand part of the
business ; for, unless the dough be well worked, there
will be Zittle round lumps of flowr in the loaves; and,
besides, the urig'inal batter, which is to give fermen- :
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tation to the whole will not be duly mixed. The
dough must, therefore, be well worked. The JSists
must go heartily into it. Tt must be rolled over;
pressed out; folded up and pressed out again, until it

be completely mixed, and formed into a stiff’ and
tough dough. This is labour, mind. T have never
quite liked baker’s-bread since I saw a great heavy
fellow, in a bake-house in France, kneading bread
with his naked feet I His feet looked very white to be
sure : whether they were of that colour before he got
into the trough I could not tell. God forbid, that
should suspect that this is ever done in England !
It is labour ; but, what is exercise other than Iabour ?
Let a young woman bake a bushel once g week, and
she will do very well without phials and gallipots.

103. Thus, then, the dough is made. And, w hen
made, it is to be formed into a lump in the middle of
the trough, and, with a little dry flour thml‘} scattered
over it, covered over an‘d;m to be kept warm aml to fer-
ment ; and in this state, if all be done rightly, it will
not have to remain more than ahout 15 or 20
minutes,

104. In the mean while the oven is to be heated ;
and this is much more than half the art of the opera-
tion. 'When an oven is properly heated can be

D 2
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known only by actual observation. Women who
understand the matter, know when the heat is right
the moment they put their faces within a yard of the
! oven-mouth ; and, once or twice observing is enough
for any person of common capacity. But this much
may be said in the way of rule: that the fuel (I am
suppoding a brick oven) should be dry (not rotfen)
wood, and not mere brush-wood, but rather fagot-
stichs, If larger wood, it ought to be split up into
sticks not more ‘than two, or two and a half inches
through. Brush-wood that is strong, not green and
1ot too old, if it be hard in its nature and has some
stichs in it may do. The woody parts of Furze, or
I.rr.n‘ will heat an ovenvery well. Bat, the thing is,
to hme a lively and yet somewhat strong fire ; so that
the oven may be heated in about 15 minutes, and
retain its;heat sufficiently long.

05" The oven should be hot by the time that the
dough, as mentioned in paragraph 103, has remained
in the lump about 20 minutes. When both are
ready, take out the fire and wipe the oven out clean,
and, at nearly abont the same moment, take the
dough out upon the lid of tke baking trough, or some
proper place, cut it up into pieces, and make it up into
loaves, kneading it again in t'ese separate parcels ;
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and, as you go on, shaking a little flour over your
hoard, to prevent the dough adhering to it. The
loaves should be put into the oven as guickly as pos-
sible after they are formed; when in, the oven-lid,
or door, should he fastened up wvery closely ; and, if
all be properly managed, loaves of about the size of
quartern loaves, will be sufficiently baked in about
two hours. But, they usually take down the lid, and
look at the bread, in order to see how it is going on. .

106. And, what is there, worthy of the name of
plague, or trouble, in all this? Here is no dirt, no
filth, no rubbish, no litter, no slop. And, pray, what
can be pleasanter to behold? Talk, indeed, of your
pantomimes and gaudy shows ; your processions and
installations and coronations! Give me, for a beauti-
ful sight, a neat and smart woman, heating her oven
and setting in her bread! And, if the bustle do
make the sign of labour glisten on her brow, where
is the man that wonld not kiss that off, rather than
lick the plaster from the cheek of a duchess !

107. And, what‘ is the result? Why, good, whole-
some food, sufficient for a considerable family ; for a
week, prepared in three or four hours. To get this
quantity of food, fit to be caten, in the shape of pota-

toes, how many fires; what a washing, what a boil-
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ing, what a peeling, what a slopping and what a
messing ! The cottage everlastingly in a litter ; the
woman’s hands everlastingly wet and dirty ; the chil-
dren grimed up to the eyes with dust fixed on by the
potatoe-starch ; and ragged as colts, the poor mother’s
time all being devoted to the everlasting boilings of
the pot! Can any man, who knows any thing of the
labourer’s life, deny this ? And will, then, any body,
except the old shuffle-breeches band of the Quarterly
Review, who have, all their lives, been moving
from garret to garret, who have seldom seen the sun,
and never the dew except in print; will any body
except these men say, that the people ought to be
taught to use potatoes as a substitute for bread !

BREWING BEER.

108. This matter has been fully treated of in the
two first Numbers. But, several correspondents,
wishing to fall nupon some means of rendering the
practice beneficial to those who are unable to pur-
¢hase brewing machines, have recommended the
lending of the machine, or letting it out, round a
neighbourhood. Another correspondent has, there-
fore, pointed out to me an act of paﬂiamﬂn't which
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touches upon this subject ; and, indeed, between Ex-
cise-laws and Custom-Laws and  Combination-Laws
and Libel-Laws, a human being in this, country
scarcely knows what he dares do or what he dares
say. What father, for instance, would have imagined,
that, having a brewing-machine, which two men can
carry from house to house as ‘easily as they can a
basket, he dared not lend that machine to his son,
living in the next street, or at the nert E-fum‘? Yet
such really is the law ; for according to the Act, 5th
of the 22 & 23 of that honest and sincere gentle-
man, Charles 1I. there is a penalty of 50. for lend-
ing or lefting brewing utensils. . However, it has this
limit ; that the penalty is confined to Clities, Corpo-
rate. Towns and Market Towns, WHERE THERE 15 A
PUBLIC BREW-HoUSk. So that, 'inthe first place,
you may let, or lend, in any place where there is 2o
public brew-house ; and, in all towns not corporate
or market, and in all villages, hamlets and scattered
places.

109. Another thing is, can a man, who has brewed
beer at his own house in the country, bring that beer
into town to his own house and for the use of his family,
there? This has been asked of me. 1 canno! give a

positive ansiwer without reading about seven lurce vo-



g0 BEREWING BEER.

Tumes in quirto of taving laws. The best way would
be to iy it ; and, if any penalty, pa;.f_it' by subserip-
tion, if that would not come under the law of con-
spiracy! However, I think, there can be no danger
here. So monstrous a thing as this can, surely, not
exist. Ifthere be such a law, it is daily violated ; for
nothing is more common than for country gentlemen,
who have a dislike to die by peison, bringing their
home-brewed beer to London.

110. Aunother correspondent recommends parishes
to make thetr own malt. But, surely: the landlords
mean to get rid of the malt and salt tax! Many
dairies, I dare say, pay 50l a year each in salt tax.
Tow, then, are they to contend against Irish butter
and Dutch butter and cheese ? And, as to the malt-
tax, it is a dreadful drain from the land. T have
heard of labourers, living in “unkent places,” making
their own malt, even now'! Nothing is so easy as to
make vour own malt, if you were permitted. You
soak the barley about three days (according to the
state of the weather ;) and then you put it upon stones

" or bricks, and keep it turned till the root shoots out ;
and, then, to know whento stop, and to put it to dry,
take up a corn (which you will find nearly transpa-

rent), and look through the skin of it. You will see



KEEPING COWS, 81

the spear, that isto say, the shoot that would come out
of the ground, pushing on towards the point of the
harle:,r-eluru. It starts from the bottom, where the
root comes out; and it goes on towards the other end;
and would, if kept moist, come out at that other end
when the root was about an inch long. So that, when
you have got the root to start by sua'king and turning
in heap, the spear is on éts way. 1f you look in through :
the skin, you will see it; and, now observe: when the
point of the spear has got along as far as the middle
of the barley-corn, you should take your harley and
dryit. How easy would every family, and especially
every farmer, do this, if it were not for the punisi-
ment attached to it! The persons, in the ° unkent
places” before mentioned, dry the malt in’their
oven! But, let us hope, that the labourer will soon be
able to get malt without exposing himself to punish-

ment as a violater of the law.

KEEPING COWS.

“ 111, Asto the use of milk, and that which proceeds
from milk, in a family, very little need be said. Ata
certain age bread and milk is ¥/ that a child wants,

D 5
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At alater age they furnish one meal a day for children.
Milk is, at all seasons, good to drink. In the making
of puddings, and in the making of bread too, how use-
fulisit! Let any onewho has eaten none but baker’s
bhread for a good while, taste bread home-baked,
mixed with milk instead of with water; and he will
find what the difference is. There is this only to be
observed, that, in hot weather, bread mixed with
milk will not keep so long as that mixed with water.
It will of course turn sour sOoner.

112, Whether the milk of a cow is to be consumed
by a cottage-family in the shape of milk, or whether it
he to be made to yield butter, skim-milk, and butter-
milk, must depend on circumstances. A woman that
has no child, or only one, would, perhaps, find it
best to make some butter at any rate. Besides, skim-
milk and bread (the milk being boiled) is quite strong
food enough for any children’s breakfast;, even when
they begin to go to work ; a fact which 1 state upon
the most ample and satisfactory experience, very sel-
dom having ever had any other sort of breakfast my-
self till T was more than ten years old, and I was at
work iu the fields full four years before that. I will
here mention that it gave me singular pleasure to see
a boy, just turned of siz, helping his father reap, in
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Sussex, this last summer. He did little, to be sure ;
but it was something. His father set him into the
ridge at a great distance before him; and, when he
came up to the place, he found a sheaf cut; and, those
who know what it is to reap, know how pleasant it is
to find now and then a sheaf cut ready to their hand.
It was no small thing to see a boy fit to be trusted with
so dangerous a thing as a reap-hook in his hands, at
an age when “ young masters” have nursery-maids
to “cut’ their victuals for them, and to see that they
do mot fall out of window, tumble down stairs, or
run under carriage-wheels or horses’ bellies. Was
not this father discharging his duty by this boy much
better than he would have been by sending him to a
place called a school? The boy is in a school here, and
an excellent school too ; the school of useful labour.
I must hear a great deal more than ¥ever have yet
heard, to convince me, that teaching children to read,

tends so much to their happiness, their independence
of spirit, their manliness of character, as teaching
them to reap. The creaturelthat is in want must be
aslave; and to be habituated to labour cheerfully is
the. only means of preventing nineteen-twentieths of
mankind from beéing in want. 1 have digressed here ;
but observations of this sort can, in my opinion, never

LR
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be too often repeated ; especially at a time when all
corts of mad projects are on foot for what is falsely
called educating the people, and when one projeetor
would do this by a tar that would compel the single
man to give part of his earnings to teach the married
fnan’s children to read and write.

113. Before I quit the uses to which milk may be
put, let me mention, that, as mere drink, it is, unless,
perhaps, in case of heavy labour, better in my opifion,
than any beer, however good. 1 have drinked little else
for the last five years, at any time of the day. Skim-
mili;._ I mean. If you have not milk enoug'h to wet
up your bread with (for a bushel of flour requires -
about 16 or 18 pints,) you make up the quantity with
water, of course ; or, which is a very good way, with
water that has been put, boiling hot, upon bran, and
then drained off. This takes the goodness out of -the
hran to be sure ; but, really good bread is a thing of
so much importance, that it alyays ought to be the
very first abject in domestic economy.

114. The cases vary so much, that it is impossible
to lay down rules for the application of the produce of
2 cow, which rules shall fit all cases. I content my-
self, therefore, with what has already been said on

this subject ; and shall only maje an observation on
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the act of milking, before ¥ come to the chief matter ;
namely, the getting of the food for the cow. A cow
should be milked clean. Not a drop, if it can be
avoided, should be left in the udder. [t has been
proved, that the half pint that comes out lust has twelve
times I think it is, as much butter in it, as the half pint
that comes out first. I tried the milk of ten Alderney
cows, and, as nearly as I, without being very nice
about the matter, could ascertain, I found the differ-
ence to be about what I have stated. The udder
would seem to be a sort of milk-pan ; in which the
cream is uppermost, and, of course, comes out last,
seeing that the drain is at the bottom. But, besides
this, it you do not milk clean, the cow will give less
and less milk, and will become dry much sooner than
she ought. The cause of this I do not know, but ex-
perience has long established the fact.

115. In providing food for a cow we must look,
first, at the sort of cow ; seeing that a cow of one sort
will certainly require more than twice as much food
as a cow of another sort. For a cottage, a cow of the
smallest sort common in England is, on every ac-
count, the best; and such a cow will not require

above 70 or 80 pounds of good moist food in the
twenty four hours,
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116. Now, how to raise this foed in 40 rods of
~ground is what we want to know. It frequently hap-
péns that a labourer has more than 40 rods of ground.
It more frequently happens, that he has some com-
mon, some lane, some little out-let ‘or other, for a
part of the year, at least. In such cases he may -
make a different disposition of his ground ; or may do
with less than the 40 rods. I am here, for simplicity’s
sake, to suppose, that he have 40 rods of clear un-
shaded land, besides what his house and sheds stand
upon ; and that he have nothing further in the way of
means to keep his cow. ;

117. I suppose the 40 rods to be clean and unshad-
ed: for, I am to suppose, that when a man drinks of
5 quarts of milk a day, on an average, all the year
round, he will not suffer his ground to be encumbered
hy apple trees that give him only the means of treat-
ing his children to fits of the belly-ache, or with
currant and gooseberry bushes, which, though their
fruit do very well to amuse, really give nothing worthy
of the name of food, except to the Blackbirds and
Thrushes. The ground is to be clear of trees; and,
in the spring we will suppose it to be clean. Then
dig it up deeply, or, which is better, trench it, keeping,
however, the top spit of the soil at the top. Lay it in



KEEPING COWS. a7

ridges in April or May about 2 feet apart, and made
high and sharp. When the weeds appear about three
inches high, turnthe ridges into the furrows (never
moving the ground but in dry weather) and bury all
the weeds. Do this as often as the weeds get 3 inches
high; and, by the fall, you will have really clean
ground, and not poor ground.

118. There is the ground, then, ready. About the
26th of August, but not earlier, prepare a rod of
your ground, and put some manure in it (for some
you must have,) and sow one half of it with Early
York Cabbage Seed, and the other half with Sugar-
Loaf Cabbage Seed, both of the #rue sort, in little
drills at 8 inches apart, and the seeds thin inthe drill.
If the plants come up at two inches apart (and they
should be thinned if thicker) you will have a plenty.
~ As soon as fairly out of grmmd: hoe the ground niﬂél;r,
and pretty deeply, and again in a few days. When the
plants have six leaves, which will be very soon, dig up,
make fine, and manure another rod or two, and prick
out the plants, 4000 of each, in rows at 8 inches a part
and 3 inches in the row. Hoe the ground between
them often, and they will grow fast and be straight
and strong. I suppose that these beds for plants
take 4 rods of your ground. Early in November, or
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as the weather may serve, a liitle earlier, or later, ]El..j"
some manure (of which I say more hereafter) be-
tween the ridges in the other 36 rods, and turn the
ridges over in this manure, and then transplant your
pl&;ts on the ridges, at 15 inches apart. Here they
will stand the winler; and you must see that the
slugs do not eat them. If any plants fail, you have
plenty in the bed where you pricked them out; for
your 36 rods will not require more than 4000 plants.
If the winter be very hard, and bad for plants, you
cannot cover 36 rods ; but, you ﬁay the bed where the
rest of vour plants are. A little litter, orstraw, or dead
grass, or fern, laid along between the rows and the
planis, not to cover the leaves, will preserve them
compietely. 'When people complain of all their plants
being * cut off,” they have, in fact, nothing to com-
plain of but their own extreme carelessness. If I had
a gardener who complained of «ll his plants being cut
off, I should cut him off pretty quickly.  If those in -
the 36 rods fail, or fail in part, fill up their places,
later in the winter by plants from the bed.

119. If you find the ground dry at top during the
winter, hoe it, and particularly near the plants, and
rout out all slugs and irsecis. And, when March

comes, and the ground is dry, hoe deep and well,
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and earth the plants up close to the lower leaves. As
soon as the plants begin o grow, dig the ground with
a spade clean and well, and let the spade go as near
to the plants as you can without actually displacing
the plants. (ive them another digging in a month;
and, if weeds come in the mean while, hoe, and
let not one live a week. “ Oh! what a deal of
work !” Well! but, it is for yourself ; and, besides,
it is not all to be done in a day; and, we shall, by-
the-by, see what it is all together.

120. By the first of June ; I speak of the South of
England, and there is also some difference in seasons '
and soils; but, generallj"spea];ing, by the first of
June you will have furned-in cabbages ; and soon
you will have the Early Yorks solid. And, by the
first of June you may get vour cow, one that is about
to calve, or thathas just calved, and at this time such
a cow as you will want will not, thank God, cost
ahove five pounds.

121. I shall speak of the place to keep her in and
of the manure and litter h:;.'-aml-b}: At present I con-
fine myself to her mere fcol. The 36 rods, if the cab-
bages all stood till they got solid, would give her food
for 200 days at 80 pounds weight per day, which is
more than she would eat. DBut, you must use some
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at first, that are not solid; and, then some of them
will split before you could use them. But, you will
have pigs to help off with them, and to gnaw the heads
of the stumps,‘ Some of the sugar-loaves may have
been planted out in the spring ; and thus these 36 rods
will get you to some time in September. .
122. Now, mind, in March, and again in ,Apnl SOW
more early Yorks and get them to be fine stout plants,
as you did those in the fall. Dig up the ground
and manure it, and, as fast as you cut cabbages, plant
cabbages; and in the same manner and with the same
cultivation as before. Your last planting will be
about the middle of August, with siout plants, 3-1191.
these will serve you into the month of November.
123. Now we have to provide from December to
May inclusive ; and that, too, out of this same piece
of ground. In November there must be, arrived at
perfection, 3000 turnip . plants. These, without the
greens, must weigh, on an average, 5 pounds, and
this, at 80 pounds a day will keep the cow 187 days ;
and there are but 182 days in these six months. The
agreens will have helped out the latest cabbages to
carry vou throngh November; and, perhaps, into
December. But, for these six months you must depend
on nothing but the Swedish turnips. |
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124, And now how are these to be had upon the
same ground that bears the cabbages? That we are
now going to see. When you plant out your cab-
bages in the fall, put first a row of Early Yorks,
then a row of Sugar-Loaves, and so on throughout
the piece. Of course, as you are to use the Early
Yorks first you will cut every other row ; and the
Early Yorks that you are to plant in summer will go
into the intervals. By-and-by the Sugar Loaves are
cat away, and in their place will come Swedish tur~
nips, yon digging and manuring the ground as in the
case of the cabbages; and, at last, you will find
about 16 rods where you will have found it too late,
and unnecessary besides, to plant any second crop of
cabbages. Here the Swedish Turnips will stand in |
rows at 2 feet apart (and always a foot apart in the
row ;) and thus you will have three thousand turnips ;
and, if these do not weigh 5 pounds each on an ave-
rage, the fault must be in the seed or in the manage-
ment, |

125. The Swedish Turnips are raised in this manner.
You will bear in mind the four rods of ground, in
which you have sowed and pricked out your cabbage |
plants, The plants that will be left there will, in

April, servel you for greens, if you ever eat any,
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though bread and, bacon are very good without
greens, and rather better without than with. At any
rate, the pig, which has strong powers of digestion
will consume this herbage. In a part of these few
rods you will, in March and April, as before directed,
have sown and raised your Early Yorks for the sum-
mer planting. Now, in the last week of May, pre-
pare a quarter of a rod of this ground, and sow if,
precisely as directed for the Cabbage-seed, with
Swedish turnip seed ; and, sow a quarter of a rod
every three days, till you have sowed two rods. If
the fly appear, cover the rows over in the day time
with cabbage leaves, and take the leaves off at
night ; hoe well between the plants; and, when they
are safe from the fly, thin them to 4 inches apart in
the rtow  The 2 rods will give you nearly five thou-
sand plants, which is 2,000 more than you will want.
From this bed you draw your plants to transplant in
the ground where the cabbages have stood, as before
divected. You should transplant none much before
the middle of July, and not much later than the
middle of August. In the 2 rods, whence you take
your turnip plants, you may leave plants io come to
perfection, at 9 feet distances each way; aﬁd this

will give you, over and above, 840 pounds weight of
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. furnips. For the other two rods will be ground
enough for you to sow your cabbage plants in at the
end of August, as directed for last year.

126. I should now proceed to speak of the manner
of harvesting, preserving, and using the crops ; of the
manner of feeding the cow; of the shed for her, the
managing of the manure, and several other less im-
portant things; but, these, for want of room here,
must be reserved for the beginning of my next Num-
ber. After, therefore, observing, that the Turnip
plants must be transplanted in the same way that
Cabbage plants are; and that both ought to be
transplanted in dry weather and in ground just ﬁ‘ifoL-x
digged, I shall close this Number with the notice of
two poinis which I am most anxious to impress
upon the mind of every reader.

127. The first is, whether these crops give an 4l
taste to milk and butter. It is very certain, that the
taste and smell of certain sorts of cattle-food will do
this ; for, in some parts of America, where the wild
garlick, of which the cows are very fond, and which,
like other bulbous rooted plants, springs before the
grass, not only the milk and butter have a strong taste
of garlick, but even the veal, when the calves suck

milk from such sources. None can be more com-
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mon expressions, than, in Philadelphia market, are -
“those of Garlicky Butter and Gm'h'cky. Veal. ‘1
have dmtmcﬂ}r tasted the Whiskey in milk of cows
fod on distiller’s wash. It is also certain, that if the
cow eat putrid Jeaves of cabbages and turnips, the but-
ter will be offensive. And the white-turnip, which is,
at hest but a poor thing and often half putrid,maliEs
miserable butter. The large cattle-cabbage, which, |
when loaved hard, has a strong and even an offensive
smell, will givé a bad taste and smell to milk and
butter, whether there be pumd leaves or nof. If you
boil one of these rank cahhages the water is extremely
offensive to the smell. But, I state upon positive,
‘and recent experience, that Early York and Sugar-
loaf Cabbages will yield as sweet milk and il:uutter as
any food that can be given to a cow. During this
last summer I have, with the exception about to be
noticed, kept, from the 1st of May to 22nd Oember,
five cows upon the grass of fwo acres and a quwrtcr of
ground, the grass being generally cut up Jor them
and given them in the stall. I had in the spring
5000 cabbage plants, intended for my pigs, ele-
ven in number. But, ‘the pigs counld not eat half
their allowance, I;h'ﬂﬁgh they were not very small
when they began upon it. We were compelled to
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resort to the aid of the cows; and, in order to see
the effect on the milk und butter, we did not miz the
food ; but gave the cows two distinct spells at the
cabbages, each spell about 10 days in duration.
The c&l&hages were cut off the stump with little or
no care about dead leaves, And sweeter, finer butter,
“butter of a finer colour, than these cabbages made,
never was made in this world. I never had hettor
from cows feeding in the sweetest pasture.  Now, as
to Swedish turnips, they do give a little taste, (unless
completely ripe, for which reason they ought not to be
given till the spring;) especially if boiling of the milk
pans be neglected, and if the greatest care be not taken
about «ll the dairy tackle. Yet, we have, for months
together, had the butter so fine from Swedish turnips,

that nobody could well distinguish it from grass-hutter.
But, to secure this, there must be no sluttishness.

Churn, pans, pail, shelves, wall, floor, and all about
the dairy must be clean ; and, above all things, the
pans must be boiled. However, after all, it is not
here a case of delicacy of smell so refined as to faint
at any thing that meets it except the stink of perfumes.
If the butter do taste a little of the Swedish turnip, it
will do very well where there 1s plenty of that sweet
sauce which early rising and bodily labours are ever
sure to bring,
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128. The other point (about which I am still more
: -meiﬂus) is, the seed; for, if the seed be not sound, and
especially if it be not true to its kind, all your labour
is in vain. It is best,if you can doit, to get your seed
~ from some friend, or some one that you know and can
trust. If you save seed, observe all the precautions

" mentioned in my book on gardening. This very _}'Eﬁi? |
I have some Swedish turnips, so ealled, about 7,000 |

in number, and should, if my seed had been #rue, have
had about fwenty tons weight ; instead of which T have
about three! Indeed they are not Swedish turnips, but
a sort of mixture between that plant and rape. Tam

sure the seedsman did not wilfully deceive me. "He

was deceived himself. The truth is, that seedsmen -

are compelled to buy their seed of this plant. Farmners
save it ; and, they but too often pay very little atten-
tion to the manner of doing it. The best way is to
get a dozen of fine turnip plants, perfect in all respects,
and plant them in a situation where the smell of the
blossoms of nothing of the cabbage or rape or turnip

-

or even charlock kind can reach them. - The seed will

keep perfectly good for four years.
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KEEPING COWS,

( Coneluded from paragraph 123.)

129. T HAVE now, in the conclusion of this article,
to speak of the manner of harvesting and preserving
the Swedes; ot the place to keep the cow in; of the
manure for the land ; and of the quantity of labour,
that the cultivation of the land and the harvesting of

the crop will require.

130. Harvesting and preserving the Swedes. When
they are ready to take up, the tops must be cut off, if
not cut off before, and also the roots; but, neither
tops nor roots should be cut off very close. You will
have room for ten bushels of the bulbs in the house,
or shed. Put the rest into ten-bushel heaps. Make

b
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the heap upon the ground, in a round form, and let it
vise up to a point. Lay over it a little litter, straw, or
dead grass, about three inches thick ; and then earth
upon that about six inches thick. Then cuta thin
vound green turf about eighteen inches over, and put
it upon the crown of the’ heap to prevent the earth
from being washed off. Thus these heaps will remain
11 wanted for use. When given to the cow, it W ill be
best to wash the Swedes and cut each into two or
three pieces with a spade or some other tool. You can
take in ten bushels at a time. If you find them sprowi-
ing in the spring, open the remaming heaps, and ex-
pose them to thehsun and wind ; and cover them again

slightly with straw or litter of some sort.

131. As to the place to keep the cow in, much will
depend upon siluation and circumstances. I am
always supposing that the coitage is a real cottage,
and not a house in a town or village street; though,
wherever there is the quarter of an acre of ground,
the cow may be kept. Let me, however, suppose that
_w’t:ich will genemlly happen ; namely, that the cot-

tage stands by the side of a road, or lane, and
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amongst fields and woods, if not on the side of a com-
mon. To pretend to tell a country-labourer how to
build a shed for a cow, how to stick it up against the
end of his house, or to make it an independent erec-
tion; or, to dwell on the materials, where poles, rods,
wattles, rushes, furze, heath, and cooper-chips are all
to be gotten by him for nothing or next to nothing,
would be useless; because a man, who, thus situated,
can be at any loss for a shed for his cow, is not only
unfit to keep a cow, but unfit to keep a cat. The
warmer the shed is the betier it is. The floor should
slope, but not too mueh. There are stones, of some sort
or other, every where, and about six wheel-barrow-
fulls will pave the shed, a thing to be by no means
neglected. A broad trough, or box, fixed up at the
head of the cow is the thing to give her food in; and
she should be fed three times a day, at least; always
at day-I'ght and at sun-set. It is not absolutely neces-
sary that a cow ever quit her shed, except just at
calving time, or when taken to the bull. In the former
case the time is, nine times out of ten, known to within
forty-eight hours. Any enclosed field or place, will do
for her during a day or two; and, for such purpose,
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if there be 1ot room at home, no man will refuse place
for her in a fallow field. It will, however, be good,
where there is no common to turn her out upon, to
have her led by a string, two or three times a week,
which may be done by a child five years old, to graze,
or pick, along the sides of roads and lanes. Where
there is a common, she will, of course, be turned ount
in the day time, except in very wet or severe weather ;
and, in a case like this, a smaller quantity of ground
will suffice for the keeping of her. ~According to the
present practice, a miserable * tallet ” of bad hay is,
in such cases, the winter provision for the cow. It can
scarcely be called food ; and, the consequence is, the
cow is both dry and lousy nearly half the year ; instead
of being dry only about fificen days before calving,
and being sleel: and lusty at the end of the winter, to
whicﬁ a warm lodging greatly contributes. For, ob-
serve, if youkeep a cow, any time between September
and June out in a field, or yard, to endure the chances
of the weather, she will not, though she have food pre-
cisely the same in quantity and quality, yield above
two-thirds as much as if she were lodged in house;

maﬂ in wet weather, she will not yield kalf so much,
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It is not so much the cold as the wet that is injurious

to all our stock in England,

132, The Manure. At the beginning this must be
provided by collections made on the road; by the
results of the residence in a cottage. Let any man
clean out every place about his dwelling; rake and
scrape and sweep all into a heap; and he will find,
that he has a great deal. FEarth of almost any sort
that has long lain on the surface and has been trodden
on is a species of manure. Every act that tends 1o
neatness round a dwelling tends to the creating of a
mass of manure. And, I have very seldom seen a cot-
tage, with a plat of ground of a quarter of an acre
belonging to it, round about which I could not have
collected a pretty large heap of manure. Every thing,
of animal or vegetable substance, that comes into a
house, must go out of it again, in one shape or ano-
ther. The very emptying of vessels, of various kinds,
on a heap of common earth, makes it a heap of the
best of manure, Thus goes on the work of reproduc-
tion ; and thus is verified the words of the Scripture :

“ Llesh is grass; and there is nothing new under the
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sun.” Thus far as to the out-set. When you have
got the cow, there is no more care about manure ; for,
and especially if you have a pig also, you must have
enough annually for an acre of gronnd.  And, let it be
observed, that, after a time, it will be unnecessary, and
would be injurious, to manure for every erop ; for that
would produce more stalk and green than substantial
part; as it is well known, that wheat-plants, standing
in ground too full of manure, will yield very thick and
long straws, but grains of little or no substance. You
ought to depend more on the spade and the hoe than
on the dung-heap. Nevertheless, the greatest care
should be taken to preserve the manure ; becanse you
will want straw, unless you be by the side of a com-
mon which gives you rushes, grassy furze, or fern;
and to get straw you must give a part of your dung
from the cow-stall and pig-stye. The best way to
preserve manure, is to have a pit of sufficient dimen-
sions close behind the cow-shed and pig-stye, for the
run from these to go into, and from which all runs of
rain-water should be kept. Into this pit would go the
xempt}rings of the shed and of the stye, and the produce

of all sweepings and cleanings round the house ; and
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thus a large mass of manure would soon grow together.
Much too large a quantity for a quarier of an acre of
ground. One good load of wheat or rye straw is
all that you would want for the winter, and half a one
for the swhamer; and you W ould have more fhan

enough dung to exchange against this siraw.

133. Now, as to the quantity qf‘ labour that the
cultivation of the land will demand in a year. We
will suppose the whole to have five complete dig-
gings, and say mnothing about the little matters of
sowing and planting and hoeing and harvesting,
all which are a mere trifle. We are supposing
the owner to be an able labouring-man ; and such
a man will dig 12 rod of ground in a day. Here
are 200 rods to be digged, and here are a little less
than 17 days of work at 12 hours in the day ; or,
200 howrs work, to be done in, the course of the
long days of spring and summer, while it is ' light
long before siv in the morning and long afler six
at night. What s it, then! Is it not better than
time spent in the ale-house, or in creeping about

alter a miserable hare? Frequently, and most
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frequently, there will be a boy, if not two, hig
enough to help, And (I only give this as @ hint)
I saw, on the 7th of November, a very pretty woman,
in the village of Hanuington in Wiltshire, digging
a piece of ground and planting it with Early Cab-
bages, which she did as handily and as neatly as
any gardener that I ever saw. The ground was
wet, and, therefore, to avoid treading the digged
ground in that state, she had her line extendedr,
and put in the rows as she advanced with her dig-
ging, standing in the trench while she performed
the act of planting, which she did with great nimble-
ness and precision. Nothing could be more skil-
fully or beautifully done. Her clothes were neat,
clean, and tight about her. She had turned her
handkerchief down {rom her neck, which, with
the glow that the work had - brought into her
cheeks, fﬂi‘ﬂ]E{I an object which 1 do not say would
have made me actually stop my chaise, had it not
been for the occupation in which she was-engaged ;
but, all taken together, the tEmptiﬁiun was too
strong to be resisted. DBut, there is the Sundaey ;

and I know of no law human or divine, that forbit
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a labouring man to dig or plant his garden on Sun-
day, if the good of his family demand it; and if

he camot, without injury to that family, find other
time to do it in. Shepherds, carters, pigfeeders,
drovers, coachmen, cooks, footmen, printers, and
numerous others, work on the Sundays. Theirs
are deemed by the law, works of necessity. Har-
vesting and haymaking are allowed to be carried o
en the Sunday, in certain cases; when they always
are carried on by provident farmers. And, I should
be glad to know the case which is more a case of
necessity, than that now under our view. In fact,
the labouring people do work on the Sunday morning
in particular, all over the country, at something or
other, or they are engaged in pursuits a good deal
less religious than that of digging and planting. So
that, as to the 200 lours, they are easily found,
without the loss of any of the time required for

constant daily labour,

134. And, what a produce is that of a cow! I
suppose only an average of 5 quarts of milk a day.
If made into buiter it will be equal every week to
2 days of the man’s wages, besides the value of the

E 2
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skim milk; and this can hardly be of less value
than another day’s wﬁges. What a thitflg$ then, is
this cow, if she earn half as much as the man !f 1
‘am greatly under-rating her produce; but I wish
Yo put all the advantages at the lowest. To be sure,
there is work for the wife, or daughters, to milk
‘and make butter. But, the former is done at the
two ends of the day, and the latter only about once
in the week. And, whatever these may subtract
from the labours of the field, which all country women
nught to be engaged in whenever they conveniently
J{!H.Il whatever the cares created by the cow may
subtract from these is amply compensated for by
'th& education that these cares will give to the chil-
"d;en. They will all learn to milk, and the girls to
'Iﬁake butter. And, which is a thing of the very
first importance, they will all learn, from their in-
fancy, to set a just value upon dumb animals, ard
will grow up in the habit of treating them with
‘gentleness and feeding them with care. To those
‘who have not been brought up in the midst of rural
“affairs, it is hardly 'phssihle to give an adequate
idea of the importance of this part of education. 1
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should be very loath fo entrust the care of my
horses, cattle, sheep or pigs to any one, whoso
father mever had cow or pig of his cwn. It is a
general complaint that servants, and especially

farm-servants, are not so good as they wsed to be.
How should they * They were formerly the sons

and daughters of small farmers; they are now the
progeny of miserable property-less labourers. They
have never seen ananimal in which they had any
interest. They are careless by habit. This mon-
“strous evil has arisen from causes which 1 have a
thousand times deseribed ; and which causes must
now be speedily removed; or, they will produce
a dissolution of society, and give us a beginning

afresh,

135. The circumstances vary so much, thht it is
impossible fo lay down precise rules suifed to all
cases. The cottage may be on the side of a forest
or common ; it may be on the side of a lane or
great eoad distant from town ﬂf'wfillage; it may
be on the skirts of one of these latter : and, then,

again, the family may be few or great in number,
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the children small or big: according to all which
circumstances the extent and application of the
cow-food and also the application of the produce
will naturally be regulated. Under some circums-
stances half the above crop may be enough ; espe-
cially where good commons are at hand. Some-
times it may be the best way to sell the calf as
soon as calved ; at others, to fat it; and, at others,
if you cannot sell it, which sometimes happens, to
knock it on the head as soon as calved ; for, where
there is a family of small children, the price of a
calf at 2 months old cannot be equal to the half of
the value of the two months’ milk, Tt is pure weak-
ness to call it “ a pity.” Itis a much greater pity
to see hungry children crying for the milk that a
calf is sucking to no useful p-u-rpnse; and as to the
cow and the calf, the one must lose her young and
the other its life after all, and the respite only makes

an addition to the sufferings of hoth.

136. As to the pretended unwholesomeness in
certain cases; as to its not being adapted to some

constitutions, 1 do not believe one word ef the matter.
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When we talk of the fruits, indeed, which were for-
merly the chief food of a great part of mankind, we
should recollect, that those fruits grew in countries
that had a sun to ripen the fruits and to put nutritious
matter into them. But, as to milk, England yields to
no country upon the face of the earth. Neat cattle
will touch nothing that is not wholesome in its nature ;
nothing that is not wholly innoxious. Out of a pail that
has ever had grease in it they will not drink a drop,
though they be raging with thirst. Their very breath
is fragrance. And how, then, is it possible, that
unwholesomeness should distil from the udder of a
cow ! The milk varies, indeed, in its quality and taste
according to the variations in the nature of the food ;
but, no food will a cow touch that is in any way hostile
to health. Feed young puppies upon milk from the
cow, and they never die with that ravaging disease
called * the distemper.” In short, to suppose that
milk contains any thing essentially unwholesome is
monstrous.  When, indeed, the gppetite hecomes
vitiated ; when the organs have been long accustomed
to food of a more stimulating nature ; when it has been

resolved to eat ragouts at dinner and drink wine, and
to swallow a “devil” and a glass of strong grog at
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night ; then milk for break!_'ﬁst may be « heavy " and
disgusting, and the feeder may stand in need ?f fea
or laudanum, which differ only as to degrees of
stréngth. But, and I speak from the most ample
exﬁerienee, milk is not ¢ kmuy,’; and much less is it
amwholesome, when he who uses it rises early, never
swallows strong drink, and never sfuffs himself with
flesh of any kind. H?-&ﬂ}' and many a day I scarcely
taste of meat, and then cﬂieﬂy at brea&fasf, and that,
too, at an early hour. Milk is the natural food ﬁf
young people : it it be too rich, skim it again and
again till it be not too rich. ‘i"l']is. is an evil easily
cured. If you are now fto begin with a family of
children, they may not like it at first. But, perscvere ;
and the parent who does not do this, having the
means in his hands, shamefully neglects his duty.
A son who prefers a « devil ” and a glass of grog to
o hunch of bread and a bowl of cold milk, T regard as
a pest; and for this pest the father has to thank

-

himself.

137. Before T dismiss this article, let me offer an

observation or two to these persons, wio live in the
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vicinity of towns, or in towns, and who, though they
have large gardens, have  no land to keep a cow,”
a circumstance which they ¢ excﬁedi:;ngfy regret.”
I have, T dare ‘say, witnessed this case at least a
thousand times. Now, how much garden ground
does it require to supply even a large family with
garden vegetables? The market gardeners round the
metropolis of this wen-headed country ; round this
wen of all wens; round this prodigious and mon-
strous collection of human beings: these market
gardeners have about three hundred thousand families
to supply with éﬂgefablﬂs, and these they supply well
too, and with summer=fruits into the bargain. Now,
it it demanded fen rods to a family, the whole would
demand, all but a fraction, nineteen thousand acres of
garden ground. We have only to cast our eyes over
what there is, to know, that there is not a fourth of that
quantity. A square mile contains, leaving ont parts of
ahundred, 700 acres of land ; and 19,000 acresoceupy
‘more than'fwenty-two square miies."  Are there 22
‘sqquare miles covered with the Wen's market gardens ?
The very question is absurd,  The wholé' of the
“market gardens from Brompton to Hammersmith, ex-
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tending to Battersea Rise on the one side and to.the
Bayswater road on the other side, and leaving out
roads, lanes, nurseries, pastures, cornfields, and

pleasure grounds, do not, in my opinion, cover one |
square mile. Tothe north and south of the Wen there
is very little in the way of market garden ; and if, on
both sides of the Thames, to the eastward of the Wen,
there be three square miles actually covered with
market gardens, that is the full extent. How, then,
could the Wen be supplied, if it required Zer rods to
each family? To be sure, potatoes, carrots and
turnips, and especially the first of these, are brought,
for the use of the Wen, from a great distance, in
many cases. But, so they are for the use of the per-
sons I am speaking of; for a gentleman thinks no
more of raising a large quantity of these things in his
garden than he thinks of raising wheat there. How is
it, then, that it requires half an acre, or 80 rods,
in a private garden to supply a family, while these
market-gardeners supply all these famiiies (and so
amply t0o) from ten, or more likely, five rods of ground
to a family ? I have shown, in the last Number, that

nearly fifteen tons of vegetables can be raised in a
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year upon forty rods of ground; that is to say ten

loads for a wagon and four good horses. And is nut a
fourth, or even an eighth, part of this weight, sufficient

to go down the throats of a family in a year? Nay,
allow that only « ton goes to a family in a year, it is
more than six pounds weight a day ; and what a sort
of family must that be that really swallows six pounds
weight a day ; and this a market-gardener will rajse
for them upon less than three rods of ground ; for he
will raise, in the course of the year, even more than
fifteen tons upon forty rods of ground. What is it,
then, that they do with the eighty rods of ground in a
private garden? Why, in the first place, they have
one crop where they ought to hava three. Then they
do not half ¢l the ground, Then they grow things
that are not wanted. Plant cabbages and other things,
let them stand till they are good for nothing, and then
wheel them to the rubbish heap. Raise as many
radishes, lettuces, and as much endive and as many
kidney-beans as would serve for ten families; and
finally throw nine-tenths of them away. I once saw
not less than three rods of ground, in a garden of this

sort, with lettuces all bearing seed.  Seed enough for
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halfa county. They cut a cabbage here and a cab-
bage there, and so let the whole of the piece of ground
remain undug, till the last cabbage is cut, Bat, after
all, the produce, even in this way is s great, that it
never could be gotten rid of, if the main part were
wot thrown away. The rubbish heap always re-
ceives four-fifths even of the eatable part of the

];uml:luf:e.

138, Tt is not thus that the market-gardeners pro-
ceed. - Their rubbish heap consists of little besides
mere cabbage-stumps.  No sooner is one crop on the
ground than they settle in their minds what is to fol-
lowit. They clear as they go in taking off a crop,
and, as they clear they digand plant. The ground is
never without seed in it or plants on it. And thus in
the course of the year, they raise a prodigious °
bulk of vegetables from 80 rods of ground. Such
vigilance and industry are not to be expected in a
servant ; for, it is foolish to e%t-ct, that a man
will exert himself for another as much as he will
for himseli:. But, if T were sitnated as one of the

persons is that I have spoken of in paragraph 137;
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that is to say, if 1 had a garden of 80 rods, or even
of 60rods, of ground, I would, out of that garden, draw
a sufficiency of vegetables for my family, and Wﬁllld
make it yield enough for a cow besides. I should go
a short way to work with my gardener. I should put
Cottage Economy into his hands, and tell him, that,
it he could furnish me with vegetables and n;y
cow with food, he was my man; and, that,
if he could not, 1 must get one that could and
would. I am not for making a man toil like a slave ;
but, what would become of the world, if a well-fed
healthy man could exhaust himself in tilling and
cropping and clearing half an acre of ground! I
have known many men dig 30 rods of garden-ground
inaday; I l‘lave, hefore I was fourteen, digged 20
rods in a day for more ‘than ten days successively ;-
and I have heard of, and believe the fact, of a
man, at Portsea, who digged 40 rods in one single
day, between day-light and sun-set. - So that it is no

slavish toil that I am here recommending.
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139. Next afier the cow comes the pig; and, in
many cases, where a cow cannot be kept a pig
or pigs may be kept. But, these are animals not
to be ventured on without due consideration as to
the means of feeding them; for, a starved pig is a-

great deal worse than none at all. © You cannot

make bacon, as you can milk, merely out of the
garden. There must be something more. A couple
of flitches of bacon are worth fifty thousand metho-
dist sermons and religious tracts. The sight of them
upon the rack tends more to keep a man from poach-
ing and stealing than whole volumes of penal statutes,
though assisted by the terrors of the hulks and the
gibbet. They are great softeners of the temper and
promoters of domestic harmony. They are a great
blessing ; but, they are not to be had from kerbage or
roots of any kind; and, therefore, before a Pig be

attempted, the-means ought to be considered.

140, Breeding sows are great fayourites with Cot-
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tagers in general; but, I have seldom known them
to answer their purpose. Where there is an out-
let, the sow will, indeed, keep herself by grazing in
summer, with a little wask to help her out; and,
when her pigs come, they are many in number ; but,
they are aheavy expence. The sow must live as well
as a fatting hog, or the pigs will he good for little,
It is a great nistake, too, to suppose, that the con-
dition of the sow previous fo pigging is of no conse-
quence ; and, indeed, some suppose, that she onght
to be rather bare of flesh at the pigging time. Never
was a greater mistake ; for, if she be in this state, she
presently becomes a mere rack of bones: and then,
do what you will, the pigs will be poor things. How-
ever fat she may be before she farrows, the pigs will
make her lean in a week. All her fat goes away in her
milk, and, unless the pigs have a store to draw upoi,
they pull her down directly; and, by the time they
are three weeks old, they are starving for want; and

then they never come to good,

141. Now, a cottager’s soi cannot, without great

expence, be kept in a way to enable her to meet the
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demands ol her farrow.. She may look pret-t_.y well ;
but the flesh she has upon her is not of the same

nature as that which the furm yard sow carries about
her. It is the result of grass, and of poor grass, 100,

or other weak food ; and not made partly out of corn
and whey and strong w.ﬁsh, as in the case of the
farmer’s sow. No food short'of that of a fatting hog
will enable her to keep her pigs alive; and, this she
must have for fen weeks, and that at a greﬁt expence.
Then comes the operation, upon the principle  of
Parson Malthus, in order to check population ; and
there is some risk here, though not very great. But,
there is the weaning; and who, that knows any
thing about the matter, will think lightly of the wean-
ing of a farrow of pigs! By having nice food given
them, they seem, for a few days, not to miss their
mother, But, their appearance soon shews the want
of her. Nothing but the very best food, and that
eiven in the most judicious manner, will keep them

ulp to any thing like good condition; and, indeed,
there is nothing short of milk that will effect the
thing well. How should it be otherwise? The very

richest cow’s milk is poor compared with that of the
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sow ; and, fo be taken from this and put upon food
one ingredient of which is water, is quite sufficient
to reduce the poor little things to bare bones and
staring hair, a state to which cottagers’ pigs very
soon come in gencral; and, at last, he frequently
drives them to market, and sells them for less than
the cost of the food which they and the sow have
devoured since they were farrowed. Tt was, doubt-
less, pigs of this description that were sold, the
other day at Newbury Market, for fificen pence
a piece, and which were, I dare say, dear even as a
gift. To get such a pig to begin to grow will re-
quire three months, and with good feeding tcu:;, in
winter time. Tobe sure it does come to be a hog

atlast; but, do what you can, it is a dear hog,

142. The Cottager, then, can hold no competition
with the Farmer in the breeding of pigs, to do which,
with advantage, there must be milk, and milk, too,
that can be advantageously applied to no other

use. The- cottager’s piz must be bought ready

weaned to his hand, and, indeed, at four months old,

_at which age, if he ‘he in good condition, he
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w.‘ll eat 'm} thmw that an nld hog will eat. | ﬂ'ﬁ'“il'-
graze, eat cabbarre leaves and  almost the stumpf-:
anedlsh turmp tops or roots ; ‘and such thmnfs, with
a little wash, will keep him ‘along ‘in very - .good
gmwmg order. T have now to EpE'\k -of the time.
of purchasing, the manner of keeping, of fatting,
killing and curing ; but these I must reserve till

my next Number. -

e |

Printed anld Published by C, Clemeut, No. 1, Clement’s Inn
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 KEEPING PlGs. -
,(g:ﬁﬁfig;m:fg ﬁv;n peragraph 12.) -
143, AS in the case of. cows so in that of pigs,
L :'rml.:_!:'h must depend up;:m t_hé_sitna!inu of the q&ttag'e -
because all pigs will graze; and, therefore, on the
skirts of ‘orests or commons, a cuuplé or three pigs
may be kept, if the family be considerable ; and
| éspeéi-aily if the coftager brew: his own beer, which
will give him grains 1u,-as&iét'tl;& wash.  Even in
lanes, or on the sides of great roads, a pig will find a
~geod part of his food from May to Novembez; micff,
- 1f .ha be yoked, the écpup}ﬂrﬁ of the neighbourhood
waust be churlish and brutish indecd, if they give the

OWNEr any annoyance.

144. Let me break of here for a moment o point
ont o my readers the truly excellent conduct of Lord
WiNenensea and Lord Sranmorr, who, as [ read,

G
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have taken great pains to make the labourers on their
estates comfortable by alloting to each a piece of
ground sufficient for the keeping of a cow. I once
pmpnsed: to the copy-holders and other farmers in
my neighbourhood, that we should petition the Bishop
 of Winchester, who was Lord of the Manors there-
abouts, to grant titles to all the Numerous Persons
called trespassers on the wastes; and also to “give
titles” to others of the poor parishioners, who were
willing to make on the skirts of the wastes, enclosures
not exceeding an acre each. This, I am convinced
would have done a great deal towards relieving the
parishes then greatly burdened by men out of work.

This would have been better than digging holes one
- day to fill them up the next. Not a single man would
agree t0 my_ proposal!  One, 9: bull-frog farmer
(now, I hear, pretty well sweated down,) said it
would only make them saucy ! And one, a true dis-
ciple of Ma Ithus, said, that to facilitate their rearing
of children wus @ karm ! This man had,”at the time,
in his own occﬁpﬁtian, land that had formerly been
six farms, and e had,’ too, ten or a dozen children.
I will not mention names ; but, this farmer will now.

perhaps, have occasion to call to mind what I told
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him on that day, when his opposition, and particolarly
the ground of it, gave me the more pain as he was a
very industrious, civil and honest man. = Never was
there a greater mistake than to suppose, that men are
made saucy and idle by just and king ‘treatment,
Slaves are always lazy and saucy : nothing but the
lash will extort from them either labour or respectful
deportment. I never met with a saucy Yankee (New
Englander) in my life. Never servile; always civil,

This must necessarily be the character of fice men

living in a staie of competence. They have nohody
to envy; nehody to complain of ; they are in oood
hamour wilhl mankind. [y must, however, he con-
fessed, that very little, comparatively spegki ng,

be accomplished by the individual effy;

is to

(s, even of
benevolent men like the two noblemen

tioned. They have a strife

before men-
to maintain against -the
yeneral tendency of the nationay state of things, It
is by géneral and indirect means, and not by part'i.al

and direct and: positive regulations, that sq great

a good as that which they generously aim at can he

accompiished. When we are ¢,
adopted, God only knows : but,
delayed, I am of opinion,

G2

see such means

if much longer
that they will come too
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late fo prevent something very much resembling a

dissolution of society.

145. The cottager’s pig shouldbe bou ghtinthespring,
or late in winter ; and, being then four months old,
he will be a year old before killing time ; for, it should
always be borne in mind, that this age is required in
order to insure the greatest quantity of meat from a
given quantity of food. 1f a hog be more than a year
old, he is the better for it. The flesh is more solid
and more nutritions than that of a young hog, much
in the same degree that the mutton of a full-mouthed
wether is better than.that of a younger wether. The
pork or-bacon of young -hngs, even if fatted on corn,
is very apt to boil out, as they call it; that is to say,
come out of the pot smaller in bulk than it goes in.
When you begin to-fat, do it by degrees, especially
in the case of hogs under a year old. If you feed high
all at once, the hog is apt 1o surfeit, and thena great
loss of food takes place. Peas, or barley-meal, is-
the food; the latter rather the best, and does the
work quicker. Make him gquite fat by all means.
The last bushel, even if he sit as he eats, is the most

profitable. 1f he can walk two hundred yards at a
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time, he is not well-fatted. Lean bacon is the most
wasteful thing that any family can use, In short, it
1s uneatable, except by drunkards, who want some-
thing to stimulate their sickly appetite. The man
who cannot live on solid fat bacon, well fed and well
cured, wants the sweet sauce of labour, nI::r is fit for
the hospital. But, then, it must be bacon, the effect
of barley or peas (not heans,) and not of whey, pc:ta-
tocs, or messes of any kind. Itis frequently said, and
I know that even farmers say it, that bacon, thus
- made, costs more than it is worth! Why do they
take care to have if, then? They know better. They
know well, that it is the very c.-’&er.cpest they can have ;

and they, who look at both ends and both sides of every
‘cost, would as soon think of sheoting their hiogs as of
fatting them on messes; that is to say, for their own use,
however willing they might now-and-then be to regale

the Londoners with a bit of potatoe-pork.

146. About Christmas, if' the weathor be coldish,
1s a good time to kill. If the weather be very mild,
you may wait a little longer ; for the hog cannot be
too fat. The day before killing, he should have no

food. To kill a hog nicely is so much of a business,
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that it is better to pay a shilling for having it done,
than to stab and hack and tear the carcass about.
I shall not speak of pork; for I would by no means
recommend it. There are two ways of going to work b
to make bacon; in the one you take off the hair by
sealding. . This is the practice in most parts of
England and all over America. But, the Hampshire
way, and best way, is to burn the hair off. There is
a great deal of difference in the consequences. The
first methml slackens the skin, opens all the pores of
it, makes it loose and flabby by drawing out the roots
of the hair. The second tightens the skin in every
part, contracts all the sinews and the veins in the skin,
makes the fliich a solider thing, and the skin a better
p:mteetiun to the meat. The taste of the meat is very
different from that of a sqalilerl hog; and to this
chiefly it was that Hampshire bacon owed its repu-
tation for excellence. As the hair'is to be burnt off,
i must be dry, and care must be taken, that the hog
be kept on dry litter of some sort the day previous
to killing. "When killed he is laid upon a nar-
vow bed of straw, not wider than his -carcass, and
only two or three inches thick. He is then covered

all over thinly with straw, to which, according as the
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wind may be, the fire is put at one end. As the straw
burns, it burns the hair. It requires two or three co-

verings and burnings, and care is taken, that the skin

be not, in any partburnt, or parched. When the hair
is all burnt off close, the hog is seraped clean, but I-
uever touched with water. The upper side being
finished, the hog is turned over, and the other side is
treated in like manner. This work should always be
done before day-light ; for, in the day-light, you can-
not so nicely discover whether the hair be sufficiently :
burnt off. The light of the fire is weakened by that 4
of the day. Besides, it makes the boys get up very
early for once at any rate, and that is something ;
for boys always like a bonfire. e
147. The inwards are next taken out, and, if the
wite be not a slattern, here, in the mere offal, in the
mere garbage, there is food, and delicate food *too,
for a large family for a week ; and hagsl-puddings for
the children, and some for ﬁeighbours’ children who
come fo play with them; for these things are by no
means to be overlooked, secing that they tend to the
keeping alive of that affection in children for their

parents, which, later in life, will be found absolutely
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necessary to give effect to whuiesnme-precépt, eype-
cially when opposed to the boisterous passions of

youth.

148. The buicher, the next day, cuts the hog up >
and then the house is filled with meat ! Souse, gris
kins, blade-bones, thigh-bones, spare-ribs, chines,
‘belly-pieces, cheeks, all coming into use one afler the
other, and the last of the laiter not before the end of
abeut four or five weeks. Bat, about this time, it is
more than possible, that the Methodist parson will
pay you a visit. - It is remarked in America, that
these gentry are attracted by the squeaking of the
pigs as the fox is by the cackling of the hen. This
may be slander ; but, Twill tell you what I did know
to happen. A good honest, careful feliow had a spare-
rib, on which he intended to sup with his family after
along and hard day’s work at coppicing. Iome he
came at dark with his two little boys, each with &
niteh of wood that they had carried four miles, cheerad
with the thought of the repast that awaited them. In
he weht, found his wife, the Methodist parson and &
whole troop of the sisterhood, engaged in prayer, and
on the table lay scattered the cleau—pn]i_shed bones of
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the spare-rib | ' Can any reasonable creature believe,
that, to save the soul, God requires us to give up the
food necessary to sustain the budﬁr? Did Saint Paul
preach this ? He, who, while he spread the Gospel
abroad, worked lLimself, in order to have to give to
those who were unable to work ? Upon.what, then,
do these modern Saints, these Evangelical gentle-
men, found their claim to live on the labour of

others ?

149. All the other parts taken away, the two sides
that remain, and that are called fitclhes, are to be
cured for bacon. They are first rubbed with salt on -
their insides, or flesh sides, then placed, one on the
other, the flesh sides u ppermns{, in a salting-trough, .
which has a gutter round its edges to drain away the
brine; for, to bave sweet and fine bacon, the fiitches -
‘mnst not lie sopping in brine, which gives it that sort of
taste barrel-pork and sea-jonck have, and thau which .
nothing is more villanous. Every one kunows how dif- |
ferent is the taste of freslt dry salt, from that of salt in
a dissolved state. The one is savoury, the other nau-
seous. Therefore, change the salt often. Once i s -
- four or five days. Let it melt, and sink ; but, let it

G D

-
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not lie too long. Change the flitches. Put that at
bottom which was first put on the top. Do this a
couple of times. This mode will cost you a great
deal more in salt, or rather in faxes, than the sopping
wmode : but, without it, your bacon will not be sweet
and fine, and will not keep 0 well. Asto the time re-
quired for making the flitches sufficiently salt, it de-
pends on circumstances ; the thickness of the flitch,
the state of the weather, the place wherein the salting
is going on. It takes a longer time for a thick than
for a thin flitch ; it takes longer in dry than in damp
weather ; it takes longer ina dry than ina damp
place. But, for the flitches of a hog of twelve score,
in weather not very dry or very damp, about six weeks
may do; and, as yours isto be fat, which receives
little injury from over-salting, give time enough ; for
you are to have bacon till Christmas comes again.
The places for salting should, like a dairy, always

be cool, but always admit a fiee circulation of air:
confined air, though cool, will taint meat sooner than
' the mid-day sun accompanied with a breeze. lce
[ will not melt in the hottest sun so soon as in a close
and damp cellar. Put a lnmp of ice in cold water,
[and one of the same size before a kot fire, and the
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former will dissolve in half the time that the latter
will. Let me take this occasion of observing, that an
ice<house should never be under ground, nor under
the shade of trees. That the bed of it ought to be
three feet above the level of the ground ; that this bed
ought fo consist of something that will admit the
drippings to go instantly off; and that the house
should stand in a place open to the sun and air. This
. is the way that they have ice-houses under the burn-
ing sun of Virginia; and here they keep their fish
and meat as fresh and sweet as in winter, when, at
the same time, neither will keep for twelve hours,
though let down to the depth of a hundred feet in
awell. A Virginian, with some poles and straw, wili.: :
stick up an ice-house for ten dollars, worth a dozen
of those ice-houses, each of which costs. our men of
taste as many ;cufﬂs of pounds. It is very hard to
imagine, indeed, what any one should wantice forin a
country like this, except for clodpole boys to slide
upon and to drown cockneys in skaiting-time ; but, if
people must have ice in summer, they may as well

go.aright way as a wrong way to get it.

- 150. However, the patient that I have, at this
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timte, under my hands, wants nothing to cool his
blood, bat something to warm it, and, therefore, 1
will get back to the flitches of bacon, which are
now {o be hung up to be smoked ; for, smoking is
a great deal better than merelyxdfyﬁng, as is the
fashion in the dairy-countries in the West of Eng-
land. 'When there were plemty of jfarm-houses,
there were plenty of places to smoke baconin; since
‘farmers have lived in gentlemen’s houses and the
main part of the farm-houses have been lnocked
down, these places are mnot so plenty.  However,
there is scarcely any neighbourhood without a chim=~
ney left to hang bacon up in. Two precautions are
necessary : first to hang the flitches where no raire
comes down upon them : second, not to let them be
<o near the fire as to melt. These precautions taken,
the next is, that the smoke must procegd from wood,
not turf, peat, or coal. Stubble, or litter, might do ;
but the trouble would be great.  Fir, or deal, smoke,
is ot fit for the purpose. I take it, that the absence
of wood, as fuel, in the dairy countries, and in the
North, has led to the making of pork and dried bacon..
As fothe time that it requires to smoke a flitch, it

must depend a good deal upon whether there be
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a consiant fire beneath, and whether the fire be large |
or small.- A month may do, if the fire he preity .
constant and such as a farm-house fire usually is. ©
Bat, over-smoking, or rather, too long hanging in
the air, makes the bacon rust. Great attention
should, therefore, be paid to this matter. The flitch
ought not to be dried up to the hardness of a board,
and yet it ought to be perfeetly dry. Before you
hang it up, lay it on the floor, scatter the flesh-
side prettyv thickly over with bran, or with fine saw-
dust other than that of deal or fir. Rub it on the
flesh, or pat it well down upon it. This keeps
the smoke from getting into the litile openings, and
makes a sort of crust to be dried on; and, in short,
keeps the flesh cleaner than it would otherwize be.
151. To keep the bacon sweet and good and free
from nasty things that they call hoppers: that is to
say, a sort ol skipping maggots, engendered by a fly
which has a great relish for bacon. To provide
against this mischief, and also to keep the baeon
from becoming rusty, the Americans, whose country
is 50 hot in summer, have two methods. They smoke
no part of the hog except the hams, or gammons.

They cover these with coarse linen cloth, such as the



158 ' KEEPING PIGS.

finest hop-bags are made of, which they sew neatly
on. They then white-wash the cloth all over with
lime white-wash, such as we put en walls, their lime
being excellent stone-lime.  They give the ham four
or five washings, the one succeeding as the former
gets dry ; and;- in the sun, all these washings are put
on in & few hours. The flies cannot get through
this: and thus the meat is preserved from them. The
other mode, and that is the mode for juu, is, to sift
fine some clean and dry wood-ashes. Put some at the
- bottom of a box, or chest, which is long enough to

hold = flitch of bacon. ~ Lay in one flitch,- Then put -
in more ashes, Then the other flitch ; and then cover
this with six or eight inches of the ashes This will
eﬂ‘wiua‘ v keep away all flies; and will keep the
bacon as fresh and good as when it came out of the
chimnev, which it will net. be for any great length
of fime, if put on a rack, or kept hung up in the open
air. [Dust, or even sand, very very dry, would, per-
haps. do as well. The object is, not only to keep out the
flies but the'air. The place where the chest, or box,
iskept, onght to be dry; and, if the ashes should get
damp (as they are apt to do from the salts they con-
tain) they should be put in the ﬁre—placa.iu dry, and-
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then be put back again. Peat-ashes, or turf-ashes,
might do very well for this purpose. With these pre-
cauntions, the bacon will be as good at the.end of the
year as on the first day; and it will keep two and
even three vears perfectly good, for which, however,

there can be no necessity.

152. Now, this hog is, altogether, a capital thing.
"The other parts will be meat for about four or five
weeks, The lard, nicely pﬁt down, will last a long while
for all the purposes for which it is wanted. To make
it keep well there should be some salt put into it.
Country=children are badly browght up, if'they do
not like sweet lard spread wpon bread, as we spread
butter. Many a score hunch of this sort have I eaten,
and 1 never knew what poverty was.. 1 have eaten
it for luncheon at the houses of good substantial farm-
ers in France and Flanders. 1 am net now fre- -

quently so hungry as 1 ought to be; but, I should

think it no hardship to eat sweet lard instead of butter.

But, now-a-days, the labourers, and especially the
female part of them, have fallen into the taste of nice-
ness in food and finery in dress ; a quarter of a belly
full and rags are the consequence. The food of their
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choice is high-priced, so that, for the greater part of
their time, they are half-starved.  The dress of their:
choice is showy and- fimsy, so that, to-day they are
ladies, and to-morrow ragged as sheep with the scab.
But, hasnot nature made the country girls as pretty as
ladies? Oh, yes! (bless their rosy checks and white
teeth!) and a great deal prettier too! Bur, are they less

. pretty, when their dress is piaiu and substantial, and
when the natural presumption is, that they have
smocks as well as gowns, than they are when dravn
off in the frail fabric of Sir Robert Peel, * where
taudry colours strive with dirty white,” exciling violent
suspicions, that aﬂ i$ not as it ought to be nearer the
skin, and calling up a train of ideas extremely hostile
to that sort of feeling which every lass inmocently
and commendably wishes to awaken in her male be~
holders ? Are they prettiest when they come throaglt
the wet and dirt safe and neat; or, when their drag-
gled dress is plastered to their haeks by’a shower of
rain? However, the -fault has not been theirs nor
that of their parents. [t is the system of managing
the affairs of the nation. .This systém has made all -
fashy and fulse, and has put all things out of their
place. Pomposity, bombast, hyperhole, redundancy; .

i
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and obscurity both in speaking and in writing ; mock~
delicacy in manners ; mock-liberality, mock-huma-
nity, and, mock-religion.  Piit’s false monej-‘, Peel’s
flimsy dresses, Wilberforce's potatoe diet, Castlereagh
and Mackintost’s oratory, Walter Scott’s poems;
Walter’s and Stoddart’s paragraphs, with all the
bad faste and baseness and hypocrisy which they
spread over this country; “all have arisen, grown,
branched out, bloomed and borne togather ; and we
are now beginning to taste of their fruit. "But, as  the
fat of the adder is, as is said, the antidote fo its sting ;
+ 80 in the Son of the areat worker of Spinning-Jennies,
we have, thanks to the Proctors and Doctors of Ox-
ford, the author of that Bill, before which this false,
this flashy, this flimsy, this mtienl system will dissolve
as one of his father’s pasted calicoes does at the

sight of the washing-tub. -

153. “ What,” says the Cottager, * has all this to
do with hogs and bacon !”  Not directly with hogs
and bacon, indeed ; but, it has a great deal to do,
my good fellow, with J‘ﬂ;lr affairs, as I shall, proba-
bly, hereafter more fully show, though I shall now

leave you fo the enjoyment of your flitches of bacon,
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which, as I before observed, will do ten thousand
times more than any Methodist parson, or .EI.‘I]_}' other
L pa;rmn (except, of course, those of eur church) to
make you happy, not only in this world, but in the
world to come. BMeat in the House is a great source
of harmony, a great preventer of the temptation to
commit those things, which, from small beginnings,
le:a.d, i‘im‘:.llr,,r-1 to the most fatal and atrocious resxﬂts‘;'
and, I hold that doctrine to be truly damnable, which
teaches, that Good has made any selection, any con~
dition relative to belief, which is to save from punish~

meut those who violate the principles of natural

justice.

154, Some other meat vou ma_f have ; ﬁut, bacon
is the great thing. It is always ready; as good cold .
as hot ; goes to the field or the coppice conveniently;
in harvest and other busy times demands the pot to
be boiled only on a Sunday; has twice as much -
strength in it as any other thing of the same weight ;
and, in short, has in it every quality that tends to.
malke a labourer's family able to work and well off.
One pound of bacon,” such as that which I have de-

-“ " -
seribed, is, in a labourer’s family, worth four or
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five of ordinary mutton or beef, which are great part
bone, and which, in short, are gone in a moment.
But, always observe, it is fat bacon that T am talke
ing about. There will, in spite of all that can be
done, be some lean, though comparatively very
little, in the gammons; and, therefore, vou ought to
begin at that end of the flitches; for, old lean bacon

is not good. .

155. Now, as to the cost. A pig (a spayed sow is
hest) bought, in March, four monthsold, can be had now
tor fifteen shillings, The cost till fatting time is next
to nothing to a Cottager ; and then the cost, at the
present price of corn, would, for a hog of twelve
score, not exceed three pounds; in the whole four

pounds five; a pot of poison a week bought at the
| puhlic house comes to twenty-six shillings of -the
money ; and more than three témes the remainder
s generally flung away upon the miserable feq, as
I have clearly shewn in the First Number, at Para-
graph 24. I have, indeed there shown, that, if the
tea were laid aside, the labourer might supply
- his family well with beer all the year round, and
have a fat hog of even fifteen score for the cost of the

tea, which dues him and can do him no good at all.
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156. The feet, the cheeks, and other bone being
considered, the bacon and lard, talien together,
would not exceed sizpence a pound. ~lrish bacon is

 cheaper.” Yes, lower priced. Bat, I will engage,

that a pound of mine, when it comes out of the pot
(to say nni:hing of the faste) shall weigh as much as
a pound and a helf of Irish, or any dairy or shop-
fed bacon, when that comes out of the pot. No, no:
the farmers joke, when they say, that their bacon
costs them more than they could buy bacon for. They
know well whatit is that they are ﬂﬂil’:g ;" and besides,
they always forget, or, rather, remember not to say,
that the fatting of a large hog yields them three or
four load of dung, really worth more than ten or
fteen of common yard dung. In short, without
hogs, farming could not go on; and it never has
gone on in any country in the world. The hogs
are the great stay of the whole concern. They are
mch in small space ; they make no show,; as flocks
and herds do: bat, without them, the cultivation of

the land would be a poor, a miserably barren cancern.
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157. Very fat Mutton may be salted to great
advantage, and also smoked, and may be kept thus a
long while. Not the shoulders and IEgs, but the baek
of the sheep. 1 have never made any flitch of sﬁ,ecp--
- bacon; but, 1 will; for, there is nnthmg like having a
store of meat in a honse. The runming to the
butcher’s daily is a ridiculous thing. The very idea
of being fed, of @ family being fed, by daily supplies,
has something in it perfectly tormenting. One-half
of the time of a mistress of a house, the affairs of
which are carried on in this way, is taken up in talking
about what is to be got for dinner, and in negocia~
iiens with the butcher. ~One single moment spent at
table beyond what is absolutely mnecessary is a
moment very shamefully spent; but, to suffer a
system of domestic economy, which unnecessarily |
wastes daily an hour or two of the mistress’s’ time in
hunting for the provision for the repast, is a shame
indeed ;: and, when we consider, how much time is
generally spent in this and in equally absurd ways,

it is no wonder, that we see so little performed by
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numerous individuals as they do perform during the
course of their lives.

158. Very fat purts of Beef may be salted and
smoked in like manner. Not the lean ; for that is a
great waste, and is, in short, good for nﬁthmg Poor
fellows on board of ships are.cﬂmpellal to eatit;

but, it is a very bad thing.

N.B. The next Number of this Work, to treat of
divers matters, will be the last. The whole will

then bz bound in a volume, and sold at 2s. 6d.
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houses ; and on the Propagation and Cultivation of
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159. I NOW proceed to treat of objects of less im-
portance than the foregoing, but still such as may be
worthy of great attention. If all of them cannot be
expected to come within the scope of the care of a
labourer’s family, some of them must, and others may;
and, it is always of great consequence, that chil-
dren be brought up to set a just value upon all useful
things, and especially upon all living things; to know
the utility of them : for, without this, they never, when
grown up, are worthy of being’ entrusted with the care
of them. ~One of the greatest, and, perhaps, the very
commonest, fault of servants, is, their madequate care
of animals committed to their charge. It is a well-
known saying, that “ the master’s eye makes the horse |
fat; " and the remissness, to which this alludes, is
generally owing to the servant not having been brought
up to feel an interest in the well-being of animals,

H
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r BEES.

160. It is not my intention to enter into a history of
this insect, about which so much has been written,
especially by the frivolous French naturalists. Itis the
useful that 1 shall treat of, and that is done in not many
words. 'The best hives are those made of clean, un-
blighted rye-strqw. Boards are too cold in England.
A swarm should always be put into a mew hive, and
the sticks should be new that are put into the hive for
the bees to work on ; for, if the hive be old, it is not %0
wholesome, and a thousand to one but it contains the
embyons of moths and other insects injurious to bees,
Over the hive itself there should be a cap of thatch,
made also of clean rye-straw; and it should not only be
new when first put on the hive; but, a new one should
be made to supply the place of the former one every
three or four months; for, when the straw begins to

get ratten, as it soon does, insects breed in it, its smell

is bad, and its effect on the bees is dangerous. |

161. The hives should be placed on a hench, the
legs of which mice and rats cannot creep up. Tin
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round the legs is best. But, even this will not keep
down ants, which are mortal enemies of bees. To keep
these away, if you find them infest the hive, take a
green stick and twist it round in the shape of a ring, to-
lay on the ground, round the leg of the bench, and at a
few inches from it ; and cover this stick with zer. This
will keep away the ants. If the ants come from one
home, you may easily #race them to-it ; and when you
have found it, pour boiling water on it in the night,
when all the family are at home. This is the only effec-
tual way of destroying ants, which are frequently so
troublesome. It would be cruel to cause this destruc~
_ tion, if it were not necessary to preserve the honey, and,
indeed, the bees too.

162. Besides the hive and its cap, there should be a
sort of shed, with top, back, and ends, to give additional
protection in winter ; though, in summer, hives may be.
kept too hot, and, in that case the bees become sickly
and the produce light. The situation of the hive is to
face the South-east; or, at any rate, to be sheltered
from the North and the West. From the North always,
and from the West in winter. If it be a very dry

season I summer, it contributes greatl to the success
H 2
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of the bees, to place clear water near their home, in a
thing that they can conveniently drink out of ; for, if
they have to go a great way for drink, they have not

much time for work,

163. It is supposed, that bees live only a year; at
any rate, it is best never to keep the same stall, or
family, over two years, except 'you want to increase
your number of hives. The swarm of this summer
should always be taken in the autumn of next year.
It is whimsical to save the bees when you take the
honey. You must feed them; and, if saved, they will
die of old age before the next fall ; and though young
ones will supply the place of the dead, this is nothing

fike a good swarm put up during the summer.

164. As to the things that bees make their collections
from, we do not know a thousandth part of them per-
haps; but of all the blossoms that they seek the mest
eagerly, that of the Buck-wheat stands foremost. Gao
round a piece of this grain just towards sunset, when
the Buck-wheat is in bloom, and you will see the air
filled with bees, going home from it in all directions.
The Buck-wheat, too, continues in bloom a leng while ;
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for, the grain is dead ripe on one part of the plant, while

there are fresh blossoms coming out on the other part.

165. A good stall of bees, that is to say, the produce
of one, is always worth about fwo bushels of good wheat.
The cost is nothing to the labourer. He must be a
stupid countryman indeed, who cannot make a bee-
hive ; and a lazy one indeed if he will not if he can.
In short, there is nothing but care demanded; and
there are very few situations in the country, especially
in the South of England, where a labouring man may
not have half a dozen stalls of bees to take every year.
The main things are to keep away insects, mice, and
birds, and especially a little bird, called the bee-bird ;
and to keep all clean and fresh as to the hives and
coverings. Never put a swarm into an old hive, If
wasps, or hornets, annoy yon, watch them home in the
day time ; and, in the night kill them by fire, or by
boiling water. Fowls should not go where bees are,
for they eat them.

166. Suppose a man get three stalls of bees in a
year. Six bushels of wheat give him bread for an

¢ighth part of the year. Scarcely any thing is a greater
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misfortune than shiftlessness. It is an evil little short

of the loss of eyes, or of limbs.

GEESE.
167. They can be kept to advantage only where there

are green COMMONS, and there they are easily kept ; live
to a very great age; and are amongst the hardiest
animals in the world. If well kept, a goose will lay a
hundred eggs in a year. The French put their eggs
under large hens of common fowls, to each of which
they give four or five eggs; or under turkeys, to which
they give nine or ten goose-eggs. If the goose herself
sit, she must be well and regularly fed, at, or near to,
her nest. When the young ones are hatched, they
should be kept in a warm place for about four days, and
fed on barley-meal, mixed, if possible, with milk ; and
then they will begin to graze. Water for them, or for
the old ones, to swim in, is by no means necessary, nor,
perhaps, ever even useful. Or, how is it, that you see
such fine flocks of fine geese all over Long fsland (in
America) where there is scarcely such a thing as a

pond or a run of water?
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168. Geese are raised by grazing ; but, to _fat them
something more is required. Corn of some sort, or
hoiled swedish turnips. Some corn and some raw
swedish turnips, or carrots, or white cabbages or
lettuces, make the best fatting. The modes that are
resorted to by the French for fatting geese, nailing
them down by their webs, and other acts of cruelty,
are, I hope, such as Englishmen will never think of.
They will get fat enough without the use of any of
these unfeeling means being employed. He who can
deliberately inflict Zorture upon an animal in order fo
heighten the pleasure his palate is to receive in eating
it, is an abuser of the authority which God has given
him, and is, indeed, a tyrant in his heart. 'Who would

think himself safe, if at the mercy of such a man?

DUCKS.

169. No water, to swim in, is necessary to the old, and
is injurious to the very young. They never should be
suffered to swim (if water be near) till more thar a
month old. ' The old Duck will lay, in the year, if well
kept, ten dozen of eggs, and that is her best employ-

ment ; for common hens are the best mothers, It is
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not good to let young ducks out in the morning to eat
slugs and worms ; for, though they like them, these
things kill them if they eat a great quantity. Grass,
corn, white cabbages and lettuces, and especially Buck-
wheat, eut up, when half ripe, and flung down in the
haulm. This makes fine ducks. Ducks will feed on
garbage and all sorts of filthy things; but, their flesh
is strong and bad in proportion. They are, in Long
Island, fatted upon a coarse sort of crab, called a
horse-foot fish, prodigious quantities of which are cast
on the shores. The young ducks grow very fast upon
this, and very fat ; but, woe unto him that has to smell
them when they come from the spit ; and, as for eating

them, a man must have a stomach indeed to do that!

170. When young they should be fed upon barley-
meal, or curds, and kept in a warm place in the night
time, and not let out early in the morning. They
should, if possible, be kept from water to swim in. It
always does them harm; and, if intended to be sold
to be killed young, they should never go near ponds or

ditches or streams.
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TURKEYS.

171, These are flying things, and so are common
Jfowls. But, it may happen, that a few hints respecting
them may be of use, To raise turkeys in this chilly
climate is a matter of much greater difficulty than in
the climates that give great warmth. But, the great
enemy to young turkeys (for old ones are hardy enough)
is the wet. This they will endure in no climate; and
so true is thig, that, in America, where there is always
“ a wet spell” in April, the farmers’ wives take care
never to have a brood come out, until that spell is
passed. In England, where the wet spells come at
haphazard, the first thing is, to take care that young
turkeys never go out, on any account, even in dry
weather, till the dew is quite off the ground ; and this
should be adhered to, till they get to be of the size of an
old partridge, and have their backs well covered with
feathers. And, in wet weather, they should be kept

under cover all day long.

172. As to the feeding them, when young; various
1 ‘¢ things ~ommended. Hard eggs, chopped
H D
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fine with crumbs of bread, and a great many other
tﬁiﬁgs; but, that which I have seen used, and always
with success, and for all sorts of young poultry, is,
milk turned into curds. This is the food for young
poultry of all sorts. Some should be made fresh every
day ; and, if this be done, and the young turkeys kept
warm, and especially from wet, not one out of a score
will diee. 'When they get to be strong, they may
have meal and grain; but still they always love the

curds.

178. When they get tlieir head feathers they are
hardy enough; and what they then want, is, room,
to prowl about. It is best to breed them under a
common hen; because she does not ramble like a
hen-turkey ; and, it is a very curious thing, that the
turkeys, . bred up by a hen of the common fowl, do
not themselves ramble much when they get old; and
for this reason, when they buy turkeys for stock, in
America (where there are such large woods and where
the distant rambling of turkeys is inconvenient,) they
always buy such as have been bred under hens of the
common fowl ; than which a more complete proof of

the great powers of kabit is, perbaps, not to be found.



TURKEYS. 179

And, ought not this to be a lesson to fathers and
mothers of families * Ought not they to consider, that
the habits which they give their children, are to stick
by those children during their whole lives ?

174. The hen should be fed exceedingly well too,
while she is sitting and after she has hatched; for,
though she does not give milk, she gives heat; and,
let it be observed, that, as no man ever yet saw
healthy pigs with a poor sow; so no man ever saw
healthy chickens with a poor hen. This is a matter
much too little thought of in the rearing of poultry;
but it is a matter of the greatest consequence. Never
let a poor hen sit; feed the hen well while she is
sitting ; and feed her most ah-und&ntl}r when she has
young ones; for then her labour is very great ; she is
making exertions of some sort or other during the
whole twenty-four hours ; she has no rest; 1s constantly
doing something or other to provide food or safety for

her young ones.

175. As to fatting turkeys, the best way is, neverto
let them be poor. Cramming is a nasty thing, and

quite unnecessary. Barley-meal, mixed with skim-
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milk, given to them, fresh and fresh, will make them
fat in a short time, either in a coop, in a house, or
running about. Boiled carrots and Swedish turnips
will help, and it is a change of sweet food. In France
they sometimes pick turkeys alive to make them Zen-
der ; of which I shall only say, that the man that can do
this, or order it to be done, ought -to be skinned alive

himself,

FOWLS.

176. These are kept for two objects ; their flesh and
their eggs. Asto reﬁriny them, every thing said about
rearing turkeys is applicable here. They are best
fatted too in the same manner. But, as to laying hens,
there are some means to be used to secure the use of
them in winter. They ought not to be old hens.
Pullets, that is, birds hatched in the foregoing spring,
afa, perhaps, the best. At any rate, let them not be
more than two years old. They should be kept in a
warm place; and not let ont, even in the day time, in
wet weather: for one good sound wetting will keep
them back for a fortnight. The dry cold, even the

severest cold, if dry, is less injurious than even a
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little wet, in winter time. If the feathers get wet, in
our climate, in winter, or in short days, they do not
get dry for a long time ; and this it is that spoils and

kills many of our fowls.

177. The French, who are great egg-eaters, take
great pains as to the food of laying hens, in winter.
They let them out very little, even in their fine climate,
and give them very stimulating food : barley boiled, and
given them warm ; curds. Buck-wheat (which, I believe,
is the best thing of all, except curds) ; parsley and other
herbs chopped fine; leeks chopped in the same way;
also apples and pears chopped very fine; oats and
wheat cribbled ; and sometimes they give them hemp-
seed, and the seed of nettles ; or dried nettles, harvested
in summer, and boiled in the winter. Some give them
ordinary food, and, once a day, toasted bread sopped
in wine. White cabbages chopped up are very good,

in winter, for all sorts of poultry.

178. This is taking a great deal of pains; but, the
produce is also great and very valuable in winter; for,
as to preserved eggs, they are things to run from and

not after. All this supposes, however, a proper Aen-
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house, about which we, in England, take very little
pains. The vermin, that is to say, the lice, that poultry
breed, are their greatest annoyance. And, as our wet
climate furnishes them, for a great *part of the year,
with no dust with which to get rid of these vermin, we
should be very careful about. cleanliness in the hen-
houses. Many a hen, when sitting, is compelled to
quit her nest to get rid of the lice. They torment the
young chickens. And, in short, are a great injury.
The fowl-house should, the;'efare, be very often cleaned
out; and sand, or fresh earth, should be thrown on
the floor. The nests should not be on skelves, or on any
thing fixed ; but, littlé flat baskets, something like those
that the gardeners have in the markets in London, and
which they call sieves, should be placed against the
sides of the house upon pieces of wood nailed up for the
purpose, By this means the nests are kept perfectly
clean, because the baskets are, whena necessary, taken
down, the hay thrown out, uﬁd the baskets 1Iw;rEmIvEN:i;
which cannot be done, if the nest be made in any thing
forming a part of the building. Besides this the roosts
ought to be cleaned every week, and the hay changed
in the nests of laying hens. It is good to fumigate the

house frequently by burning dry herbs, juniper wood,
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cedar wood, or with brimstone; for nothing stands se
much in need of cleanliness as a fowl-house, in order to

have fine fowls and plenty of eggs.

179. The ailments of fowls are numerous, but they
would seldom be seen, if the proper care were taken.
It is useless to talk of remedies in a case where you
have complete power to prevent the evil. It well fed,
and kept perfectly clean, fowls will seldom be sick;
and, as to old age, they never ought to be kept
more than a couple or three years; for they get to
be good for little as layers, and no feeth can face
them as food.

180. It is, perhaps, seldom that fowls can be kept
conveniently =about a cottage; but, when they can,
three, four, or half a dozen, hens, to lay in winter,
when the wife is at home the greater part of the time,
are worth attention. They would require but little
room, might be bought in November and sold in April,
and six of them, with proper care might be made to
clear every week the price of a gallon of flour. If
the labour were great I should not think of it; but, it
is none ; and I am for neglecting nothing in the way of
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pains in order to insure a hot dinner, every day in wit-
ter, when the man comes home l'mm. work. This is
the great thing to think about; for, if there be not this,
I defy the Methodist Parson, or any other parson, to -
make the family either happy or good. The laws rela-
tive to poaching are quite terrible; they make one
shudder to think of them ; they form a code such as
the world never heard of before: but still, as a ques-
tion of economy, ten times as much is to be gained
by time spent in the care of tame animals as by
the time spent in the pursuit of wild ones. Several
little things amount to a great deal; and nothing, law-
fully within our power, ought to be neglected in order

to insure comfort at home; for without comfort there

is no home.

PIGEONS.

181. A few of these may be kept about any cottage;
for they are kept even in towns by labourers and
artisans. They cause but little trouble. They take
care of their own young ones; and they do not

scratch, or do any other mischief in gardens. They
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want feeding with Tares, Peas or small Beans, and
Buck-wheat is very good for them. To begin keeping
them, they must not have flown at ldrge before you get
them. You must keep them for two or three days,
shut into the place which is to be their home; and then
they may be let out, and will never leave you as
long as they can get proper food, and are undis-
turbed by vermin, or unannoyed exceedingly by lice.

182 The common dove-housé pigeon is the best to
keep. They breed oftenest, and feed their young
ones best. They begin to breed at about nine months
old, and, if well kept, they will give you eight or nine
pair in the year. Any little place, a shelf in the cow
shed ; a board or two under the eaves of the house ;
or, in short, any place under cover on the ground floor,
théy will sit and hatch and breed up their young

ones in.

183. It is not supposed, that there could be much
profit attached to them ; but, they are of this use; they
are very pretty creatures, very interesting in their man-
ners ; they are an object to delight children and to give

them the early habit of fondness for animalsand of setting
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@ value on them, which, as I have often had to observe,
is a very great thing. A very considerable part of all
the property of a nation consists of animals. Of course
a proporfionate part of the cares and labours of a peo-
ple appertain to the breeding and bringing to perfection
those animals ; and, if you consult your experience, you
will find, that a lahourer is, generally speaking, of value
in proportion as he is worthy of being entrusted with the
care of animals, The most careless fellow cannot hurt
a hedge or ditch; but, to trust him with the team, or
the flock, is another matter. And, mind, for the man to
be trust-worthy in this respect, the boy must have been
in the habit of being kind and considerate towards ani-
mals ; and nothing is so likely to give him that excellent
habit as his seeing, from his very birth, animals taken
great care of and treated with great kindness by his
parents, and now-and-then having a little thing to call

his own.

RABBITS.

184. In this case, too, the chiet use, perhaps, is to
give children those habits of which I have been just
speaking. Nevertheless, Rabbits are really profitable.
Three does and a buck will give you a rabbit to eat for



RABBITS. 187

pvery three days in the year, which is a much larger
quantity of food than any man will get by spending
half his time in the pursuit of wild animals, to say
nothing of the toil, the tearing of clothes, and the danger
of pursuing the latter.

185. Every body knows how to knock up a rabbit
hutch. The does should not be allowed to have more
than seven litters in a year. Six young ones to a
doe is all that ought to be kept; and then they will be
fine, Abundant food is the main thing ; and what is
there that a rabbit will not eat? I know of nothing
green that they will not eat; and, if hard pushed, they
will eat bark and even wood. The best thing to feed
the young ones on, when taken from the mother, is the
carrot, wild or garden. Parsnips, Swedish Turnips,
roots of Dandelion ; for, too much green or wate}y stuff
~is not good for the weaning rabbits. They should re-
main as long as possible with the mother. They should
have oats once a-day; and, after a time they may eat
any thing with safety. But, if you give them too much
green at first when they are weaned, they rot as sheep
do. A wvariety of food is a great thing ; and, surely, the

fields and gardens and hedges furnish this variety ' All
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‘sorts of grasses, strawberry-leaves, ivy, dandelions, the
hog-weed, or wild jmrsmip, in root, stem, and leaves. 1
have fed working horses, six or eight in number, upon
this plant for weeks together. It is a tall bold plarit
that grows in prodigious quantities in the hedges and
coppices in some parts of England. It is the perennial
parsnip. It has flower and seed precisely like those of
the ‘parsnip ; and hogs, cows, and horses are equally
fond ofit. Many a half-starved pig have I seen within
a few yards of cart-loads of this pig-meat! This arises
from want of the early habit of attention to such matters.
I, who used to get hog-weed for pigs and for rabbits when
a little chap, have never forzotten that the wild parsnip

is good food for pigs and rabbits.

166. When the doe has young ones, feed her most
'abundantl:;f with all sorts of greens and herbage and with
~carrots and the other things mentioned before, besides
giving her a few oats once a-day. That is the way to
have fine healthy young ones, which, i they come from
the mother in good case, will very seldom die. But, do
not think, that, because she is a small animal, a little
food is sufficient! Rabbits eat a great deal more than

cows or sheep in proportion to their bulk.
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187. Of all animals rabbits are those that boys are
most fond of. They are extremely pretty, nimble in
their movements, engaging in their attitudes, and always
~ completely under immediate controul. The produce
has not long to be waited for. In short they keep an
interest constantly alive in a little chap’s mind ; and,
they really cost nothing ; for, as to the oats, where is
the boy that cannot, in harvest time, pick up enough
along the lanes to serve his rabbits for a year? The
care is all ; and the habit of taking care of things is, of

itself, a most valuable possession.

188. To those gentlemen who keep rabbits for the
use of their family (and a very useful and convenient
article they are) I would observe, that when they find
their rabbits die, they may depend on it, that, ninety-
nine times out of the hundred, starvation is the malady.
And particularly short feeding of the doe, while, and
before, she has young ones ; that is to say, short feeding

of her at all times ; for, if she be poor, the young
| ones will be good for nothing. She will live being
poor, but she will not, and cannot, breed up fine young

ones,
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GOATS AND EWES,

Lk

189. In some places, where a cow cannot be kept a
goat may. A correspondent points out to me, that a
Dorset ewe or two might be kept on a common near a
cottage to give milk; and certainly this might be done
very well ; but, I should prefer a goat, which is hardier,
and much more domestic. When I was in the army, i
New Brunswick, where, be it observed, the snow lays
on the ground seven months in the year, there were
many goats that belonged to the regimenf, and that went
about with it on ship-board and every where else.
Some of them had gone through nearly the whole of
the American War. We never fed them. In summer
they picked about wherever they could find grass ; and
in winter they lived on cabbage-leaves, turnip-peelings,
| pdtame-peeiings, and other things flung out of the sol-
diers’ rooms and huts. One of these goats belonged to
me, and, on an average throughout the _v,reﬁr, ‘she gave
me more than three half pints of milk a day. T used
to have the kid killed when a few days old; and, for
some time, the goat would give nearly, or rquite, two
qusirts of milk a day. She was seldom dry more than

three weeks in the year,
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150. There is one great inconvenience belonging to
goats; that is, they bark all young trees that they come
near; so that, if they get into a garden, they destroy

_ every thing. But, there are seldom trees on commons,
Exee];;t- such as are too large to be injured hy goats ;
“and I can see no reason against keeping a goat, where
a cow cannot be kept. Nothing is so hardy; nothing
50 little nice as toitsfood. Goats will pick peelings out
of the kennel and eat them. They will eat mouldy
bread or biscuit ; fusty hay, and almost rotten straw ;
furze-bushes, heath, thistles ; and, indeed, what will
they not eat, when they will make a hearty meal on
paper, brown or white, printed on or not printed on,
and give milk all the while. They will lie in any dog-
hole. Do very well clogged, or stumped out. And,
then, they are very healthy things into the bargaim,
however closely they may be confined. When sea
voyages are so stormy as to kill geese, ducks, fuwfs,
and almost pigs, the goats are well and lively; and
when a dog of no kind can keep the deck for a minute,

a goat will skip about upon it as bold as brass.

191. Goats do not ramble from home. They come

in regularly in the evening, and, if called, they come,
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like dogs. Now, though Ewes, when faken great care
of, will be very gentle, and though their milk may be
rather more delicate than that of the goat, the Ewes
must be fed with nice and clean food, and they will not
do much in the milk-giving way upon a common ; and,
as to feeding them, provision must be made pretty
nearly as for a cow. They will not endure confinement
like goats; and they are subject to numerous ailments
that goats know nothing of. Then the Ewes are done by
the time they are about six years old; for they then
lose their teeth; whereas a goat will continue to breed
and to give milk in abundance for a great many years.
The sheep is frightened at every thing, and especially
at the least sound of a dog. A goat, on the contrary,
will face a dog, and, if he be not a big and courageous
one, beat him off,

192. I have often wunde;'e{i how it happened that
nﬁpe of our labourers kept goats ; and I really should
be glad to see the thing tried. They are pretty crea~
tures, domestic as a dog, will stand and watch, as a
dog does, for a_crumb of bread, as you are eating, give
you no trouble in the milking ; and I cannot help b;eing
of opinion, that it might be of great use to introduce them

amongst our labourers.
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CANDLES AND RUSHES..

193. We are not permitted to make Candles our-
selves, and, if we were, they ought seldom to be used in
a labourer’s fﬁmil}r. I was bred and brought up mostly
by Rush-light, and 1 do not find that I see less clearly
than other people. Candles certainly were not much
used in English labourer’s dwellings in the days when
they bad meat dinners and Sunday coats. . Potatoes
and taxed candles seem to have grown into fashion
together; and, perhaps, for this reason: that, when the
pot ceased to afford grease for the rushes, the potatoe-
gorger was compelled to go to the chandler’s shop for
light to swallow, the potatoes by, else he might have

devoured peeling and all!

194. My grandmother, who lived to be pretty nearly
ninety, never, I believe, burnt a candle in her house in
her life. I know that T never saw one there, and she,
in a great measure, brought me up. She used to get
the meadow-rushes, such as they tie the hop-shoots to
the poles with. She cut them when they had attained .

L
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their full substance, but were still green. The rush, at
this age, consists of a body of pith, with a green skin on
it. You cut off both ends of the rush, ami- Jeave the
prime part, which, on an average, may be ahout a foot
and a half long. Then you take off all the green skin,
except for about a fifth part of the way round the pi__-th.
Thus it is a piece of pith all but a little strip of skin in
one part all the way up, which, observe, is necessary tu

hold the pith together all the way along.

195. The rushes being thus prepared, the grease is
melted, and put, in a melted state, into something that
is as long as the rushes are. The rushes are putinto
the grease ; soaked in it sufficiently ; then taken out and
1aid in a bit of bark, taken from a young tree, so as not
io be too large. This bark is fixed up against the wall
by a couple of straps put round it ; and there it hangs

for- the purpose of holding the rushes.

* 196. The rushes are carried about in the hand; but,’
to sit by, to work by, or to go to bed by, they are fixed
in stands made for the purpose, some of which are high,

1o stand on the ground, and some low, to stand on a
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table. These stands have an iron part something like
a pair of pliers to hold the rush in, and the rush is
shifted forward from time to time, as it burns down to
the thing that holds it,

197. Now these rushes give a detter light than a
common small dip-candle, and they cost next to no-
thing, though the labourer may, with them, have as
much light as he pleases, and though he must sit the far
greater part of the winter evenings in the dark, even-if
he expend fifteen shillings a year in candles. Yon
may do any sort of work by this light; and, if reading
be your taste, you may read the foul libels, the lies and
abuse, which are circulated gratis about me by the
“ Society for promoting Christian Knowledge,” as well
by rush-light as you can by the light of taxed candles ;
and, at any rate, you would have one evil less; for to
be deceived and to pay a tax for the deception are a
ijtfle too much for even modern loyalty openly to

itemand,

12



196  DRESS.

MUSTARD.

198. Why buy this, when you can grow it in your
garden? The stuff you buy is half drugs, and is in-
jurious to health. A yard square of ground, sown with
‘common Mustard, thercmp of which you would grind
for use, in a little mustard-mill, as you wanted it, would
save you some money, and probably save your life.
Your mustard would look brown instead of yellow ; but
the former colour is as good as the latter; and, as to
the taste, the real mustard has certainly a much better
than that of the drugs and flour, which go under the
name of mustard. Let any one #ry it, and I am sure
“he will never use the drugs again. The drugs, if yon .
take them freely, leave @ burning at the pit of yw-r

stomach, which the real mustard does not.

DRESS,
HOUSEHOLD GOODS axp FUEL.
199. In paragraph 152 I said, I think, enough to

caution you, the English lavourer, against the taste,
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now too prevalent, for fine and flimsy dress. It was,
for hundreds of years, amongst the characteristics of
the English people, that their taste was, in all matters,
for things solid, sound, and good; for the useful, the
decent, the cleanly in dress, and not for the showy.
Let us hope, that this may be the taste again; and let
us, my friends, fear no troubles, no perils, that may be
necessary to produce a return of that taste, accom-
panied with full bellies and warm backs to the labour-
mg classes.

200. In household goods the warm, the strong, the
durable, ought always to be kept in view. Oak-tables,
bedsteads and stools, cﬁa.irs of oak or of yew-tree, and
never a bit of miserable deal board. Things of this
sort ought to last several life-times. A labourer m.]ght
to inherit something besides his toil from his great-
grandfather. As to bedding, and other things of that
sort, all ought to be good in their nature, of a durable
quality, and plain-in their colour and form. The
plates, dishes, mugs, and things of that kind, should be
of pewter, or even of wood. Any thing is better than

crockery-ware, Bottles to carry a-field§ should be
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of wood. Formerly, nobody but the gipseys and
mumpers, that went a hop - picking in the season,
carried glass or earthern bottles. As to glass of any
sort, I do not know, what business it has in any man’s
" house, unless he be rich enough to live on his means.
It pays a tax,in many cases, to the amount of two-
thirds of its cost. In short, when a house is once
furnished with sufficient goods, there ought to be no
renewal of hardly any part of them wanted for half ap
age, except in case of destruction by fire. Good
management in this way leaves the man’s wages to
provide an abundance of goed food and good raiment ;
and these are the things that make happy families;
these are the things that make a good, kind, sincere
and brave people; not little pamphlets about “loyalty ”
and “content.” A good man will be contented, fast
enough, if he be fed and clad sufficiently ; but, if a
man be not well fed and clad, be is a base wretch to
be contented.

201. Fuel should be, if possible, provided in sum-
mer, or at least some of it. Turf and peat must be got

in summer, and some wood may. In the woodland
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vountries, the next winter ought to be thought of in
June, when people hardly know what to do with the
fuel-wood ; and something should, if possible, be saved
in the bark-harvest to get a part of the fuel for the next
winter. Fire is a capital article. To have no fire, or
a bad fire, to sit by, is a most dismal thing. In such
a state man and wife must be something out of the
common way to be in good humour with each other, to
say nothing of colds, and other - ailments which are
the natural consequence of such misery. 1f we sup-
pose the great Creator to condescend to survey his
works in detail, what object can be so pleasing to him
as that of the labourer, after his return from the toils
of acold winter day, sitting with his wife and children
round a cheerful fire, while the wind whistles in the
chimney and the rain pelts the roof?  But, of all God’s
creation what is so miserable to behold or to think of
as a wretched, half-starved family creeping to their
nest of flocks or straw, there to lie shivering, till sent

forth by the fear of absolutely expiring from want ?
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HOPS.

202. 1 treated of them before; but, before 1 con-
clude this little Work, it will be necessary to speak of
them again. I made a mistake as to the taz on the
Hops. The positive tax is 2d. a pound, and I stated
it at 4d. However, in all such cases, there falls upon
the consumer the expenses attending the paying of the
tax. That is to say, the cost of interest of capital n
the grower who pays the tax, and who must pay if,
whether his hops be cheap'or dear. Then the trouble
it gives him, and the rules he is compelled to obey in
the drying and bagging, and which cause him great
expense. So that the tax on hops of our own English

growth, may now be reckoned to cost the consumer about
31 a pound.

YEAST.

203, The yeast is a great thing in domestic manage-
ment. I have once before published a receipt for mak-

ing yeast-cakes, 1 will do it again here.
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204. In Long Island they make yeast cakes. A per-
cel of these cakes is made once @ year. That is often
enough. And, when you bake, you take one of these
cakes (or more according to the bulk of the batch) and
with them raise your bread. The very best bread I ever

eat in my life was lightened with these cakes.

205. The materials for a good batch of cakes are as
follows: 3 ounces of good fresh Hops; 31 pounds of -
Rye-Flour; 7 pounds of Indian Corn Meal; and one
Gallon of water.—Rub the hops, so as to separate
them. Put them into the water, which is to be boiling
at the time. Let them boil half an hour. Then strain
the liquor through a fine sieve into an earthen
vessel. 'While the liquoris hot, put in the Rye-Flour;
stirring the liquor well, and quickly as the Rye-Flour
g-:-es‘- into it. The day after, when it is working, plixt
in the Indian-Meal, stirring it well as it goes in. Before
the Indian-Meal be all in, the mess will be very stiff;
and, it will, in fact, be dough, very much of the con-
sistence of the dough that bread is made of —Take this
dough; knead it well, as you would for pie-crust.

Roll it out with a rolling-pin, as you rell out pie-crust,
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to the thickness of about a third of an inch. When
you have it (or a part of it at a time) rolled out, cut it
up into cakes with a tumbler-glass turned upside-down,
or with snmethiﬁg else that will answer the same pur-
pose. Take a clean board (a tin may be better)
and put the cakes {o dry in the sun. Turn them
every day; let them receive no wet; and they will
become as hard as ship biscuit. Put them in a bag,
or box, and keep them in a place perfectly free from
damp.—When you bake, take two cakes, of the thick-
ness abovementioned, and about 3 inches in diameter;
put them in hot water; over-night, having cracked them
first. Let the vessel containing them stand near the
fire-place all night. They will dissolve by the morning,
and then you use them in setting your sponge (as it is

called) precisely as you would use the yeast of beer.

206. There are three things, which may be con-
sidered by the reader as obstacles. Firsr, it is
directed to put some yeast into the liguor. The practice
in America is to put in a yeast-cake. Even this may
be dispensed with, and frequently is; -but, as we, in

England, have the yeast fo begin with, it would be
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silly not to use it.—Srconp, where are we to get the
Indian-Meal? Indian-Meal is used merely because
it 18 of a less adhesive nature than that of wheat.
White pea-meal, or even barley-meal, would do just
as well. But, to dry the cakes to make them; (and
quickly, too, mind) as hard as ship biscuit (which is
much harder than the timber of Scotch firs or
Canada firs); and to do this in the sun (for it must
not be fire), where. are we, in this climate, to
get the sun? In 1816 we could not; for, that
year, melons rotted in the glazed frames and never
ripened. But, in every nine summers out of ten,
we have, in July or in August, a fortnight of hot
sun; and that is enough. Nature has not given us a
peach-climate ; but we get peaches. The cakes, when
put in the sun, may have a glass sash, or a hand-light,
put over them. This would make their birth hotter
than that of the hottest open-air sitnation in America.
In short, to a farmer’s wife, or any good housewife,
all the little difficulties to the attainment of such an
object would appear as nothing. = The will only is
required ; and, if there be net that, it is uselgsa to think

of the attempt.
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SOWING SWEDISH TURNIP SEED.

207. It is necessary to be a little more full than 1
have been before as to the manner of sowing this seed;
and, I shall make my directions such as to be applied
on a small or a large scale.—Those that want to
trarisplant on a large scale will, of course, as to the
other parts of the husiness, refer to my larger work.
—It is to get plants for transplanting that I mean to
sow the Swedish Tumip Seed. The time for sowing
must depend a little upon the nature of the situation
and soil. In the north of England, perhaps early in
April may be best; but, in any of these southern
counties, any time after the middle of April is quite

early enough.  The ground, which is to receive the

seed, should be made very fine, and manured with

wood-ashes, or with good compost well mixed with the

earth. Dung is not so good ; for it breeds the fly more ;

or, at least, I think so. The seed should be sown m

drills en inch deep, made as pointed out under the
head of Sowing in any book on Gardening. When
depesited in the drills,‘eveﬂfy but not thickly, the ground
should be raked across the drills, so as to fill them up ;
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and then the whole of the ground should be trod hard,
with shoes not nailed, and not very thick in the sole.
The ground should be laid out in four-feet beds for the
reasons mentioned in the “ Gardener.” When the
seed come up, thin the plants to two inches apart as
soon as you think them clear trom the fly; for, if left
thicker, they injure each other even in this infant
state. Hoe frequently between the rows even before
thinning the plants; and, when they are thinned, hoe
well and frequently between them; for, this has a
tendency to make them strong, and the hoeing before
thinning helps to keep them off the fly. A rod of
ground, the rows being eight inches apart, and plants
two inches apart in the row, will contain about tuo

thousand two hundred plants. An acre, in rows four
feet apart, and the plants a foot apart in the row, will
take ten thousand and about four hundred and sixty
plants,  So that to transplant an acre, you must sow
about five rod of ground. The plants should be IiEpt.
very clean; and, by the last week in J une, or first in
July, you put them out. I have put them out (in
England) at all times between 7th of .J une, and middle

of August. The first is certainly earlier than I like ; and
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the very finest I ever grew in England, and the finest |
ever saw for a large piece, were transplanted on the
14th of July.. But, one year with another, the last
week in June is the best time.—For size of plants,
manner of transplanting, intercultivation, preparing
the land, and the rest, sce “ Year's Residence in
Ameriea,” a new and cheap edition of which is now in

the press.

CONCLUSION.

208. If, in the foregoing little Work, I shall have
contributed, only in the smallest degree, to make one
single labourer’s family more comfortable than it
would have been without this Work, and if the know-
ledge of having accomplished that end should reach
me, I shall think myself amply rewarded for my pains.
The-Grea: know very well how to take care of them-
selves: but, who cares for the labourer, who writes for
‘him, except for the purpose of making him contented
with wretchedness ? Thousands upon thousands and

millions upon millions of Tracts, as they are called,
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have been circulated, in order to coax and cajole the

miserable labourers of England. Never one to give

- them instruction, calculated to better their lot. The

taxes and the paper-money have, by degrees, brought
them down to a state, from which it will be difficult to
raise them; but, at any rate, every effort should be
made fo effect a thing so desirable, I have done my

pari ; let others do theirs,

N.B. Having, in the former Numbers, spoken of
brewing-machines, T cannot conclude my Work without
stating, that further experience has induced me to
resolve to discontinue the use of all sorts of brewing

machines, and to use the old sort of utensils.

Exn oF Cortace FEcovomy.


















