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¢ You seei the home of taste, and find

The proud wechanic there,

ich as a king, and less a slave,
Throned in his elbow chair

Or on his sofs reading Locke,
Beside hix open door!

Why start ¥—why envy work like his
The ¢urpet on the floor ?

¢ Oh give him taste ! it is the link

Which binds us to the skies—

A bridge of rainbows thrown across
The galf of tears und sighs ;

Or like a widow's little one—
An angel in a child—

That leads bim to her wother’s chal,
And shows him how sbe smiled.””



INTRODTCTION,

WE do not know a language which has a word that
means or expresses so much as onr dear old English
word Home. To our ears it has a significance which
the heart alone cun appreciate ; it is a word ot peace
and a word of promise; one that awakens memories
of the past, that cheers the present, and animates the
prospeet of the future,

Whenee is it that we think so lovingly of home?
v cause for the

It is not a matter of chance.  There
arowth of home affections, as well ax for the upspring-
ing of gurden-flowers. And this canse is more moral
than physical in its nature; in other words, it de-
pends more upon ourselves than npon the house we
live in.

But besides a cheerful and contented spirit, ex-
perience teaches us that aids wnd appliances are
required to make home happy.

Little things are not without their signiticanee and
influence : moments make minutes, and miuntes days.
Out of leaves and twigs grow the beauty of the tree,
and the majesty of the forest; und out of little things
arise the comfort and enjoyment of home. If we



iv

have a love for pictures we do right to gratify it in
proportion to our means. We may hang smiling land-
scapes on our walls, or representations of historical
events, playfal animals, rich fruits or graceful flowers,
in accordance with onr taste. We may, if we will,
fill our apnrtments with furniture of the most pleasing
and elegant forms, and drape our windows with gay

muslin or flowing damask. All these things have

been called houschold gods ; Lut though we may re-

spect and admire, we are not to worship them. They

are some of the wmenities of existeuce, the adornments

and refinements of home, but not the home itself.

They are the supports by which the tree is held and

trained, but they are not the tree itself, which draws

its sap and vigour from the unscen dopths of the

earth. ‘

Let it not be supposed that our remarks are useful
only to those who have abundant wmeans, becausc
what we have said is quite within the means of the
working-man or lnbourer. This is ingended to be n
guide-book to home comforts for I.:A:.gn«:lmssos. Let
there be the will, and the way will soonrbe found, If
the furniture of a cottage be of humbler style and
make than that of the castle, there is no reason why
it should not be arranged to the best advantage,
a3 well for appearance as for convenience and case.
Plaster casts and glass vases of the most beautiful
forms may be bought for u fow pence ; books are as



cheap as the greatest lover of cheapness could desire ;
and who is there that has a window-ledge or a square
yord of ground that canmot have the enjoyment of
tlowers ? The amenities of life are opan to the hum-
blest as well as the loftiest, and the means of happiness
are within the reach of all,

We now, with the poet's well-known lines, send
forth our volume, hoping for it a wide circulation,
and an ever-increasing sphere of usefulness.

There is & spot of carth supremely blest,

A dearer, sweeter spot than all the rest;

Where man, creation’s tyrant, casts uside

His sword and sceptre, pageautry and pride,
While in his softened look benignly blend

The sire, the son, the husband, father, friend.
Here woman reigns! the mother, daughter, wife,
Strews with fresh flowers the narrow way of life;
In the clear heaven of her delightful eye,

An angol guard of loves and graces lic;

Around her knees domeatic duties mect,

And fire-side pleasures gambol at her feet.
Where ¢l that land, that spot of earth be found ?
Art thon a man? a patriot ? look avound;

Oh, thou shalt find, howo'er thy footsteps roam,
That land thy country, and that spot thy Home,
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AOUSES & HOUSE FURNISHING.

e )

ON TAKING A HOUSE.

Ir is very important upon taking & house, to eon-
sider wslrly beforehand allP the advantages or disadvan-
tages connected with the proposed residence ; for not
only may the physical comfort of a family, but also
its mental and moral well-being be materially affected
by the selection. .

Often removing is troublesome, and very expen-
sive ; involving not only outlay of money but loss of
time ; besides this it destroys the feeling of attach-
ment to home, said to be so characteristic of the true
English heart, and which we so much like to see,
especially in children. How pleasingly does the poet
cxpress the recollection of the home of his childhood

childhood's home ! my childhood’s home
“Mihildhod'h ! hildhood’s home !
ow dear art thom to me,
The key-stone thou of memory’s axch,
Begun in infancy.”

Encourage this feeling of love of home in your
children, it will smve them from many temptations,

haps from ruin ; meke your children’s home a

ppy home. But this cannot be unless you have a
hom;e in which you have also comfort and enjoy-
ment.
JIn chooaixtsla residence, then, let every considera-
tion weigh well on your mind, so that when you have
B



2 ON TAXING A HOUSE,

made 5aur choioe, you may have no reason to repent
it, and be again m haste to leave. Recollect the
warning of poor Richard :—* Three removes are as
bad ap a fire.”

The ion of & houseé must be mainly dependent
upon its rent, its distance from your work, the num-
ber of your family, or tho state of your circum-
stances ; but besides these, there are other matters
to be considered in detail—such as the neighbour-
hood, the healthiness of the situation, the sanitary
arrangements, and the condition of the house itself.

The RENT of a small house or femement, as it is
callod, varies so much according to its eituation or
condition, that any advice on this point can scarcely
be given ; but for a family, consisting of & man and
;vife, with four children, a house with not less than
our rooms is necessary : one as a sitting-room ; an-
other as a kitchen ; a chamber for th?gp;rents, and
one for the children is absolutely neceseary. Such a
tenement, with a little garden, may be had in most
towns for about three and sixpenco to four shillings a
week, or ten pounds a yeor ; and this for a mechanic
or clerk earning from iwenty to thirty shillings per
week, should be the average swn cxpended in rent.
In large towns rents are much higher, and calculation
must be mado accordingly. Adam Smith states that
no one ought to pay more than one-cightk of his in-
come in rent.

D1sraNcR FROM WORK is an important considera-
tion, and must bo ontiml{ldetermined by the nature
of the occupation in which you aro engaged. 1f your
employment is of a laborious character, or one calling
for active exertion, the nearer you live to your work
zl;e better, prov.igded other things are mi('.:.\bm.l But if

'Y eonﬁnmq, entaryemployment, as shut up in
anoﬁoe,miﬂ all day, then it will be quite neces-
u?yo\uho live at some distance, as the walk to
and fro will of material service in promoting
health, which might otherwise suffer from confige-
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3
/ The privary advantage every home should possess
iznu?n’msuh Do noth::;o:a a house i all:w
sitantion, however o it may & 3
m in such situations cannot be ined, and
the consequence is, that fever or cholera often ypre-
vails in such a locality. A house built on dry gravelly
sofl, on rising ground, and where the drains are in
good order, should be selected, as being that in which
ealth may be best preserved. The signs of damp
aré mouldiness of the walls, paper-hangings mouldy
and peeling off, and moist floors.

Do not choose your house in a “dad neighbour-
hood ° such localities are generally known, and must
be avoided. Idle, dissolute, mischisvous neighbours,
are a curse and an abomination to every honest, in-
dustrious and sober family.

A sMoxy cHIMNEY will not promote your comfort
or happiness. The result of a smoky houss™ is a
% gco 'ug»{a;”beweful, therefore, to look for the
signs of smoke on the walls and ceiling over the fire
place. Ina new house, of course, these appearances
oannot be seen ; but in either case an agreement
should be made with the landlord to cure the chim-
neys if they smoke at the wrong end.

See that you have an ample supply of 00D WATER,
both for drinking and oleansing: you cannot have
good health if you drink impure water, and you can-
not hdve comfort in a dirty house, or in dirty linen.
Let “cleanliness be next to godliness.”

Look well to VENTIZATION. A house without
back windows, or without chimneys in the sleeping:
rooms, will not do; a free current of sir must be
allowed to pass through all the apartments often

every day.e
Reratrs.—Be careful not to take g«:emon' of a
house before all necessary repairs and t ing of
broken windows be done, or the expense will fall on
yourself, unless you have s written memorandum from
rour landlord to the contrary; and you will also be
le to make good all damage, the result of accident,
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as well o8 of wear and tear while you are n occupa-
- tion, unless you have o written agreement that the
Isndlord shall do the repairs. This is very important,
and must not be neglected in tho agreement.
Ascertain what Rates and Taxgs there are, and
whether all have been paid by the last tenant, if they
have not, make some arrangement with him, or the
landlord, or upon taking possession you will become
liable for the whole amount owing, except in the case
of local rates, which are not recoverablo from the in«
coming tenant.
The ordinary periods for which houses are taken,
are for one year, for three years, or on lease for a

longer period.

-mf:m?:l tenancy is the ordinary mode, and unless
there is an agresment in writing to the contrary, all
houses are considered as let for a year, and the tenant
is subject to the laws affecting annual tenancy.

If there are fixtures, either the property of the
landlord or of the last tenant, to be taken, obtain a
list of them, with the value attached to every item.
This list being properly signed by the party from
whom you take the fixtures, will serve in transferring
them to another tenant, if you should have occasion
to leave the house.

A legal agreement for taking a house should be
written on a half-crown agreement stamp, which the
landlord usually provides, and should be worded in
the following form, varied of course according to the
circumstances and nature of the agreenent,

AN AGREEMENT made this (fwenty-fifth) day of
(March, 1851,) between (Charles Qraham, of Liver-
pool, Merchant,) of the one part, and (George Gray,
of Manohester, Manufacturer,) of the other part.

The esid (Charles Graham) hereby agrees to let,
and the said (George Gray) agrees to take, all that
messuage or dwelling house, wit% the offices, gardens,
and appurtenanoes thereto belonging, situate (Queen-
street) in the parish of (St. Peler, in Manchester).
To hold to the said (George Giay) from the (Twenty
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Sifth day of this instant, March,) for tho term of
one yeur, unless the said landlord or the said tenant
shall give to the other of them six calendar months’
notice to quit, such notice to expirc on the (Twenty-
Sifth) day of (March).* At tho yearly rent of
(Seventy-five) pounds, payable half-yearly, on the
(T'wenty-ninth) d% of (September) and the (Twen-
ty-fifth) day of (March).

AND tho said (George Gray) hereby agrees to pay
the eaid rent to the said (Charles (trakam) or his
representatives, by the proportion and in manner be-
fore-mentioned. Aqd also all rates, taxes, charges,
and assessments, which, during the said tenancy, shall
be charged or assessed in respect of the said premises
(except land and property tax). And not to assi
or part with the possession of the said premises with-
out the license of the said (Charles Graham) in write
ing first obtained.

AND the said (Charles Grakam) hereby undertakes
to keep the suid house in all necessary repair, so long
as the said (George Gray) shall continue therein.

AND the suid (George Gray) hereby agrees at the
expiration of the said tenancy to deliver up the said
premises in the same state they are at present, fair
and reasonable wear and tcar excepted.

As WirnEss, the hands of the snid parties.

(Charles Graham),
(George Gray).
Witness to tho signing of both the parties,—
(William Stevens,
House Agent, Manchester).

Tt is obvious that this form may be varied when
the circumstances require it, by putting the word
“ quarterly ” in place of * half-yearly” for payment
of rent, &c., and that the dates must accord with the
quarter from which the house is taken; or if the
landlord agrees to pay taxes, his name must be inserted
before the clause relating to puyment of rates, &c,

* Tt is obvious that if the notice is not given the occupation
continues, while yct tho agreement is only for one yeusr,
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. Any letting for a longer period than a year must
be by deed, and not by such an agreement as the
above, in which case it would be well to employ a
lawyer, that the lease might be drawn up in proper
form.,

FrxToREs.—When there are fixtures to be taken,
you must ascertain of what kind they are, as some
fixtures may not bo removed from tho house, and that
cannot be said to become lona fide your property, .
available to be disposed of ; and the same rule applies
to fixtures which you may put in yourself, such as
doors, windows, wainscots, cupbﬁnrds, or partitions,
when built in, or throughly attached to the house.

But wainscots and partitions screwed instead of
nailed in their places, cupboards or shelves fixed to
walls, ovens, coppers, grates, and fireplaces, may bo
removed, but all repairs consequont on removal must
be at the expenso of the tenant. In all cases a clear
statement of real moveable fixtures, and of what the
tenant may claim, should be made on paper, and a
copy be kept both by landlord and tenant.

Chimney-pieces, doors, &e., which the tenant has
put in may be removed, but the old ones must bo re-
stored to their places, and left in as good condition as
when the tenant entered.

Norice 1o QUIT.—If there has not been a writton
agreemont specifying the time whena tenant is to give
up possession, or when ho is to give notice to quit,
the proper time to do so is half-a-year before leaving,

A quarter’s notice is not sufficient. For instance
—A. tenant from yoar to year, if he cntered his house
at Christmas, must leave at Christmas, giving his no-
tice on or before the previous Midsummer day. If
rent commenced from Lady-day, notice must be given
from Michaelmas, in every case so that the notico may
terminate at the half-year corresponding with that
from which the house was taken. Want of attention
%o or ignorance ¢f this rule is often a source of trou.
ble and exponse,  Tho following is the form of notice :
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(Manchester, December, 25¢k, 1850.)

Siv,~1I bereby give you notice that it is my inten-
tion to quit the house and premises T now hold of you,
situate and being No. (Qusen-street, &e., §c.) on or
before (Midsummer) day next.

(George Gray), Tenant,

To Mr. (Charles Grakam).

A copy of this notice should be kept, and the per-
son who serves it at the landlord’s house should en-
dorse on the back,

Served by upon on the

- day of December, 1850.

If an objection to a notice is not made within a
reasonable time, the tenant may quit the house, al-
though the notico through forgetfulness may have
been given at a wrong period.

DistrESs ForR RENT.—It sometimes unfortunately
liappens that the tenant is not able, or not willing to
pay his rent when it is due, though we hope none or
our readers aro of the latter class. In either case
tho landlord has the power of distraint, or distress as
it is called ; that is, seizing the property of the tenant,
and selling it to indemnify himself.

A distress is not legal unless the landlord or his
agent has demanded the rent, and been refused, or
unless tho rent is in arrear, nor after puyment has
heen offered. If distress is made aftor sunset, or be-
fore sunrise, or on Sunday, Christmas-dsy, or Good
Friday, it is illegal.

If through any unforescen mischances you should
hecome subjeet to a distress, tho first notice you will
have of it will be by a bailiff coming to the door with.
the wurrant from the landlord, which he must show
you; hemust not break open the house fo obtain en-
trance, nor when he has gained admittanco must you
turn him out again, You had better give him quiet
possession, and immediately endeavour by all means
to pay the rent and expenses, upon which he will give
you a receipt, and leave you. But if youare notable
to do this he will retain possession in thename of the
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landlord, and proceed to take an inventory of your
furniture, &c., as far as he thinks will be sufficient to
cover the debt.. A copy of this inventory he will
give to you, and then either remove the goods, or
leave a man in possession of them at your house.
For this man you will have to find food and drink, or
Eny him extra in money, besides the charge for his
e?mg possession.

t any time within five days you may get rid of
the distress by paying the rent and costs ; but if you
are not able to do 80 in that time, and think that in
a few days you shall be able, you must apply to your
landlord to cxtend the time ; if he agrees to this, you
will havo {0 pay the expenses of the man in posscss-
ion, which will be three shillings a day.

If after all you fail in paying the rent within the
prescribed time, two appraiscrs sworn by the con-
stable of tho parish “to well and duly appraise the
goods and chattels contained in the inventory,” will
procoed to that business ; after which the goods will
be taken away and sold. The landlord is only legally
Jjustified in taking sufficient to pay the debt and costs.
If the goods sell for more, he 18 bound to return the
overplus to you. Tho costs are three shillings for
levying the distress, three shillings a day for the man,
aﬁpruisement sixpence in the pound under £20, one
shilling in the pound over that sum ; and the charges
for advertising sale of goods, catulogues, and all ex-
penses of the sale.

If you sceretly remove your goods after your rent
is due, in order to prevent your landlord from taking
possession of them, lic may seize and sell them just
as legally as he could on the premises, if he can find
them within ¢hirty days.

All goods and chattels on the premiscs are liable to
be taken although they may not be your own property ;
thus a lodger’s furniture may be seized, although it is
not usual to take the property of a third party if there
is sufficient to defray the debt without doing so.

The tools & man uses in hie trade, and wearing



OF TAKING A HOTUSE. 9

apparel, are exempt, when there is cnough besides to
discharge the debt.

We conclude, in the hope that many who read
these hints will act upon them; and that those who
with prudent foresight select a residence suitable for
the maintenance of health, comfort, and happiness,
will also with like careful caution avoid the dilemma
of being behindhand with rent.  “Live soberly,

hteously, and godly;” show forth ¢ whatsoever

ngs are true, whatsoevor things are honest, what-
ver things are of good report,” and then you need
Fdot fear the demon of DisTRESS,



HOUSE FURNISHING.

CHAPTER T.
BED-LOOMS AND BEDSTEADS,

AmoNG tho means of domestic comfort there is
scarcely any so important as what is called household
furniture ; most persons must have felt that much of
their well-being depends on the articles intended for
our daily and nightly use. Such a branch of family
oconomy is one that we may worthily enter upon, and
wo intend this as the first of a series of chapters
which shall embrace all cssential points of the sub-
juet, and perhaps at tho same time convey a fow uee-
ful hints to those persevering mechanics and others
who employ themselves during sparo hours in making
up articles which add to the comforts or conveniences
of their family. A little attention to these matters
is of more consequence than many persons believe :
keeping up appearances within reasonable bounds is
a vory landable endeavour. Appearances are, in
many respects, rcalities. Children brought up in a
well-conducted home, where they see every day a
shelf or two of books, a few tasteful vases or other
ornaments, or picturcs on the wall, clean curtains and
blinds, and well-swept carpet, look upon them all as
realities ; and without knowing it, they grow up with
o conviction of their value, and in most cases prove
it, by keeping their own houscholds in order. A
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proper and becoming attention to ap};lcuramcs is often
u warrant for true vespectability of character; and it
is sometimes said, that you never really know peoplo
till you have seen what their in-door life is.

A want of system with regard to household furni-
turo leads to inconvenience. We frequently seo an
intermixture of articles quite umsuited to the place
they occupy and to each other. Sometimes it is a
hiandsome table too large for a room in which every-
thing else is shabby ; or an over supply of ugly and
awkward chairs ; or, perhups, a showy carpet, with
nothing else to match. But the greatest mistakes
are commonly made in the bed-rooms; the bedstead
and window being so overloaded with drapery, that
the circulation of air s prevented, light is kept
out, and means afforded for tho collection of dust.
Mauny people ave apt to negleet their bed-rooms be-
cause they are scldom secn by visitors ; provided tho
Earlour looks pretty well, they leave the rest of the

ouse to take care of itsclf,—a bad practice, and one
that is not ut sll a true means of kecping up appear-
ances,

‘Wo pass nearly one-third of our lifo in bed-rooms,
a fact which shows how important it is that theso
apartmonts should be properly cared for. "We shall
therefore begin what we have to say about houschold
furniture with bedsteads. 'What is called a four-post,

_ bedstead, is nearly always found in the best rooms of
the upper and middle classes, and occasionally in those
of well-to-do mechanics. OFf such bedsteads, it may
be said that they require a large, high, and airy room ;
when placed in a small chamber with alow ceiling
they are a deformity, as well as inconvenienco; in
such rooms it is better to have one of a different
make. Thoe present plan of constructing a four-post
bedstead is a great improvement on that of a fow
years ago ; the heavy valances and drapevies at the
top are now done away with, whereby greater light-
ness and spaco are obtained. Iiguro 1 represents a
bedstead of this sort. Besides the usual lining at the
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head and roof, called the head-cloth and tester, there
is nothing but the curtains and the valance, or base
below. These curtains, as will be scen, do not hide
the two foot-posts; to prevent indistinctness, they
are shown by dotted lines ; and as they are attached
to the rings by hooks, they can be put up and taken
down at any time with very little trouble. The poles
on which the rings slide are made of wood, and fit,
at each end, into a round hole bored into the top of
the bedposts. A polished or painted footboard can
be introduced according to taste or choice.

In some houses a rubbish-hole is established under
the bed : this on no account should be suffered to
cxist ; all should be clear, to allow of frequent swecp-
ing and circulation of air. The lutter would be fa-
cilitated by having the bascs cut of the shape as
shewn by the curved line a.

The bedstead which we consider most desirable for
all ordinary purposes is shewn in figure 2. 1t is
called an Arvabian, or canopy French bedstead, and
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Fig. 2.

)

-i‘&_ —

may be made very handsome or very plain—of ma-
hogany, birch, or painted—as best suits. By not
having the tall footposts, it does not crowd a room
8o much as one of figure 1, while it affords all that
is necessary for comfort or delicacy. Tf preferred,
it may be used without & head-cloth ; and the cor-
ners of the canopy may be made -quare instead of
round.

Figure 8 is a double-railed French bedstead ; or,
as the makers say, with “extra standards,” which
serve to keop the curtains well up above the sleeper.
These extra standards, 5 and ¢, are made to acrew in
and out, so that the curtain can be raised or lowered,
as may be required: a very convenient arrangement.
The two ends being both alike, only one is shown in
the drawing. The curtain is supported by the polo
d, from which it hangs, each way, over the head
and foot, nearly to the floor. This is the most sim-
ple bed-furniture that can be contrived, ensily taken
down at a minute’s notice. Instend of having the
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Fig. 8.

cross-arm fixed to the upright pole, it may be mads
a8 af e, and fastened to the wall by means of the
round bracket. Or a ring, or Cupid’s bow, may be
suspended from the ceiling, and the curtain passed
through, and supported quite as sccurely as by the
straight arm. Indeed, the mode of suspending the
curtain offords opportunity for tho exercise of @
variety of taste and ingenuity.



CHAPTER IL
BEDSTKADE—CONTINUED,

Trz bedsteads described in the preceding chapter
were mostly of the better sort. We come now
to notice some of o simpler and less expensive make,
which would not be too dear even for labourers’
sottages. Figure 4 represents what is called o stump-

Fig. 4

bedstead : frequently the head-posts are left square,
but, as will be seen, the appearanco is very much im-
provod by their being turned, 2nd the additional cost
for this is not great. The head-posts should be three
feet in height, and the foot-posts, or stumps, eighteen
inches; and from the floor to the top of the rail
should be about seventeen inches. Of course these
measurements may be altered and made higher or
lower according to convenience. The broad head-
board will bo found very useful in keeping the bolster
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and pillow well in their place. The head and foot of
such a bedstead as this are not made to take apart,
but are strongly glued and pinned when first put to-
gother by the workman, so that the bedstead can be
put u{; with only four screws, thus seving time and
troule.

By having head-posts of six, seven, or eight feet
high, either turned or square, this bedstead may be
made into a half-testor bedstead, as shown in figure 5,

________ which represents the

Sreesememma (T, tester lath attachod
A Sy to the top of the

posts, It is gene-
rally kept in its place
by a bracket and a
bedscrew, which goes
down into the post ;
but it would not be
difficult to secure it
Fig. 5, by some more simple

means, The rod for

i the curtain should

be made of iron, rather less than half-an-inch in
thickness.  The corners of the lath may be left
square or round ; and to the cdge of this the valance
or drapery is tacked by small nails, not driven close in,
so that the hangings
can be taken down
at any time to be
washed or cleaned.
Different sorts of
testers may be con-
trived ; instead of
the lath being flat, it
may be on & sweep,
as shown by the
dotted lines a; or
three poles may be
: fixed in a frame, and
80 fastened by serews to the back of the bed-posts,
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figure 6. This is a convenient arrangement, as it ma;
be taken down for a time when curtains are not wanted,
and it may be used with a stump-bedstead, or a French
bedstead, similar to figure 8 in chap. 1. The furniture
is made to slip on to the centre pole by a bag o pipe,
or is simply tied by a tape, and from this pole it
hangs down on each side to the floor, being looped up
during the day in the usual manner of curtains.

By making a joint whero the dotted line is seen at
b, figure 4, this bedstead, whether stump or half-
tester, may be mado to turn up, whereby much space
is gained in a small room during tho day. But where
turn-up bedsteads are used, especial pains should be
firat taken to ventilatc the bed-clothes well by open-
ing the window ; for if they be turned up warm, they
always have an unplcasant smell, and in time become
unwholesome.

From long experience, we consider that a lath bot-
tom is the best that can be usod for a bedstoad :
there is much to be said in favour of it. First, the
lacing and stretching of a sacking bottom always
take a good deal of time, and many persous make a
sad bungle of the operation ; then the sacking, unless
of the very best quality, soon gives way, cracks, and
breaks, or the lace-holes wear out, particularly in
children’s bods, which are often wetted, and most
persons know how apt a sacking is to settle down to
a deep hollow. Then, again, tho nailing on of a sack-
ing splits the wood very much, and every crack is a
harbour for vermin; and people so seldom think of
cleaning tho under side of the sacking, that whether
there are cracks or not, spiders and other unpleasant
creatures collect there and propagate, the more so, as
it is nearly always dark under a bed. The writer of
this present article has froquently had to take down
bedsteads in the houses of peoplo who fancied them-
selves cleanly in their habits, yet they never thought
of brushing the under side of their sackings, or of
lotting the air blow freely under the bed, and the
consequence was, that multitudes of noxious imsects

0
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would breed in the snug retreats afforded by a sack-
ing. To seo and smell them was dreadful.

We recommend in all cases a lath bottom, made of
inch deal or pine; not to be cut soparately into the
side rails, but to be framed togoether as in figure 7,

which saves cutting the rails ; and the fewer ins and
outs there are in a bedstead the better. The lath
frame is kept in place by the little corner pieco being
cut out at each end of the side-picces, which fit
against the posts and prevent slipdping. For conve-
nience of lifting about, if the bedstead be large, it
may be cut in two and hinged on tho under side in
the middle ; so that, when folded, it can be easily
earried. This sort of bottom gives very little trou-
ble; it can be laid in its place in less Z{An no time,
as the saying is, and can be removed as quickly;
thereby affording the readiest possible means for
cleanliness, It must not, however, be forgotten, that
when a lath bottom is used, a thin straw mattress is
needed to come between it and the bed ; but we shall
enter further on this part of the subject when wo
come to notice bedding materials.

The simplest kind of bedstead is shown at figure
8: this is called a horse-bedstead, and in some cases
it is found very serviceable and convenient, as it may
be folded together and stood away in a corner when
not wanted ; or in cases of sudden illness, when a
nurse or attendant has to lic in a room with the
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Fig. 8,

i
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patient, it can always be made use of, and at the
shortest notice. The head-board is screwed to two
clamps which are rounded at their lower ends to fit
into holes at the end of the sido-rail, and the putting
of this into its placo or taking of it out is all that has
to bo done to prepare this bedstoad for slecping on.
The bottom must be of sacking or sail-cloth, as laths
cannot be fitted to it.

A full-sized bedstead, whether of the best or com-
mon description, should be six feet six inches long ;
but a horse-bedstead may be made of any length, so
a8 to suit children, or to bo used in place of a crib.

‘Wo now give a list of prices; it must, however,
bo remembered, that there is slop-work in furniture
as well as in clothing. That which costs the lenst
money is not always the cheapest ; and of all cheap
nuisances, cheap furniturc is tho worst.

Len Lo

Mahogany four-post bedsteads,
with lath or sacking bottoms 2 0 0 to 4 0 0
‘With biroh, or painted pillars.., 1 5 0 to 110 0
French bedsteads (painted) .. 018 0 to 210 0
Press bodsteads .....creirervennne 100t 200
Stump, and horse bedsteads ... 0 8 0 to 1 0 0



CHAPTER IIL
YNOLOSED AND PATENT BEDSTEADS.

Ir not unfrequently occurs with people of small
means, or whor?xgve in lodgings, or houses with My
sufficient space for their families, that they are obliged
to use one of their sitting-rooms as a bed-room. It
is o bad practice, and should be avoided whenever
possible ; for not only is it prejudicial to health, but
there is something unpleasant n the ides of sitting
down to meals in an apartment in which people have
been sleeping, closely shut up for several hours. We
therefore recommend all who can contrive by any sort
of decent management to have one room: left free as a
living-room, to do so by all means, Still there are
cases in which it is not possible to do as we please in
this respect ; consequent?; there must be a bedstead
in the room, and then the question arises, what sort
of a bedstead is best in such circumstances. Prefer-
ence is given to such as do not look like a bedstead
during the day. .

Most persons know what is meant by a press-bed-
stead ; it is one made to fold up in small compass,
<nside of & moveable closet, and is thereby kept out
of sight in the day time, and the carcnse in which it
is enclosed scrves as an articlo of furniture, Grenerally
it is made quite plain, either of stained or painted
deal ; but at a small additional expense it may be
constructed so as to be ornamental as well as useful,
It may resemble a chest of drawers, or & bureau, or a
chiffonier, or small sidcboard, and may be made of
wainscoat oak, or mahogany. Wo shall in future
chapters give representations of these articles of fur-
niture, and then readers may excreise their taste, or
study their convenience in choosing.
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‘When rooms are small, it is desirable to have them
as little encumbered with furniture as possible, and if
there bo a recess, as there almost always is, it may be
fitted up as a bedstead, without at all encroaching on
the space of the apartment. The plan is frequently
adopted in Paris; sometimes you sec in one corner
of a room, a large looking-glass, six or seven feet high,
and three feet wide, inclosed in a polished wood or
gilt frame, and seeming to be a part of the wall, as
shown nt figure 9. This looks extremely handsome

Fie. 9 and ornamental, but

g 0. in lf::wmy cases hit is

R nothing more than a
IMMW door w%ich conceals a
| turn-up bedstead. At

night the door is open-
ed, the bedstead let
down, and thus in &
short time the latter
is ready for use. There
is one advantage in
this contrivance; the
bedstead can be made
all in ome length,
with only a single
joint mear the head;
it is therefore much
firmer  than  where
there are two or three

* joints, as must be
the case when it is made to fold to fit into a low car-
case. A recess nine inches deep, and three feet wide,
will be quite large enough to contain a bedstcad for a
single person. The legs nced not be more than four
inches long, and a thin mattress and the bed-clothes
will fill up the other four, the whole, as shown in
figure 10, being made to turn up at once. Whenever
possible, it is best to have turn-up bedsteads made of
iron, as they are lighter, and less clumsy than wood,
and will fit in a smaller space.  Should a sacking
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* be used instead of
hoop-iron for the bot-
tom, it is strained by
passing the cord round
the sides, as may be
seen in the cut.

Besides the bed-
steads above described
there are various kinds
of sofa and chair-bed-
steads. We think it
suflicient to mention
these without parti-
cular doscription, as
they csn always be
bought when wanted,
and because, for tho
reasons before stated,
we consider it best
that cach sort of apart-

ment should be kept to its proper uses. There are
also truckle beds ; smull low frames made to push
under a larger bedstead. They are, commonly used
during illness, for the nurse to sleep on, or at times
when it is necessary that the patient should have
s0me one in constant attendance.

Complaints are often made of the dificulty of mov-
ing o bedstead, cspecially if it be large and heavy.
T'his arises from the wheels of the castors being nearly
always too small, and too weak for the
weight they have to support., If the
bedstead, as is sometimes the casc, re-
quires to be moved in one direction
only, this difficulty may be got over by
fitting a wheel in the bottom of the
posts, as at 11. This sort of wheel will
not answer if the bedstead is to bo
moved in all directions; but here an-
other means is used, and it is the most
effectual that we know of—French cas-

Tig. 11,
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tors. These have a wheel four or five inches in
diameter, working at the cnd of a long central spin-
dle, 8o contrived as to
Fig 12. turn with the greatest
case, even under very
heavy weights. One of
these is shown at fig. 12,
The iron-work, it will be
seen, is screwed to a short
beech rail or stay, with a
tenon at each end, which
fits into a mortise, made
inside the rails of the bed-
stead. Thus they come,
one at cach corner, just
within the post ; anc{ in
letting them in, care must
be taken to allow for the post being lifted half-an-
inch elear of the floor by the castor, 80 a3 to prevent
any drag in moving. French castors can be bought
at the ironmonger’s, and any cabinet-maker or joiner
ought to be able to fit them to a bedstead.

Various attempts have been mado from time to
time to improve bedsteads, to simplify their construc-
tion, and save time in putting them up or taking
them down. Turning in the screws and lacing and
straining the sacking aro rather slow work, and it has
been felt that a great advantage would bo gained if
the operation could be made more easy and expedi-
tious. This desirable result has been accomplished
in various ways, according as ingenuity may have
prompted, but we know of no better method than
the one we now propose to describe. It is an Ameri-
can contrivance; and the writer adopted it in & bed-
stead which he made for himself and brought to Eng-
land.  Wo thereforc can speak concerning it from
experience.

Figurc 13 represents a French bedstead on this
plan, but it is equally suitable for almost every kind
of bedstead. It will be seen that there are no places
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for screws bored through the posts, and this is a
matter of some importance, because tho fower holes
there are in a bedstead the stronger will it be, a.pd
the less harbour will there be for dust an}l vermin,
The posts, too, look handsomer for not having screw-
holes. Whenever convenient, it is best to have the
head and foot framed and glued together, go as not to
take apart, as much trouble is thereby avoided.
It will bo seen that )
the side-rails of this Fig. 14.
bedstead aro round,
and it is into each end
of these that the screw
is fixed instead of go-
ing through the post. Thoe screw is shewn at 14 ; it
is made of { in. iron rod, with a strong deep thread, cut
for about an inch and a quarter of its length. There
are two screws to cach rail ; one must bo a right
screw, and the other a left screw, and care must be
taken that the finish of the threads, as at d, stands
oxactly opposite each other, for if not placed in a
direct line, tho joints will not screw up close at
either end alike. The nuts
Fig. 15. to reccive the screws are TFig. 16.
fixed into the posts, as at
figure 15; an edge view is
given at figure 16. These
[ also are right and left, and
o@ the same care must be taken
to keep the finish of the
worm upwards, and pre-
i cisely in the centre of the post, ns is
' necessary in letting in the screw. The
method of fixing the screws, is to bore
the hole for them so that they will fit tightly, with-
out splitting the wood, then to dip them in vinegar
and drive thom in. The acid causes them to rust
and remain firm. The projection at either end must
of conurse be exactly the same.
‘When a bedstead of this sort is ready to put up,
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the two ends are stood in their place, and held by
two persons, who, then taking up one of the side-
rails, enter the screw at cach end into the nuf, and
give it a few turns. The bedstead can now stand
alone ; and the other side is to be put into ite place
in the same way, after which both rails are to be
screwed tight up by means of a short lever which is
maode of wood or iron, end fits into a hole bored to
receive it in the side. So simple is the process, that
o bedstead may be taken down in less than a minute,
and put up again almost as quickly.

Bedsteads of this make require a lath bottom, such
as shown in figure 7, (sce p. 18) but there are ways
of fitting & sacking which most workmen would
able to find out without trouble. With a little ingo-
nuity, too, soveral plans may be contrived for sup-
porting the bases or lower valances. In bedsteads
where a moveablo head or footboard is required, these
are fitted by mcans of neat pin brackets driven into
the post, a corresponding plate with a hole is fixed,
as shown, to the head-board, and so it is ensily lifted
on or off the brackets.

We have deseribed this bedstead, not so much for
the genoral reader, as for mechanics, believing that
among them thero may be some enterprising enough
to endeavour to turn it to account. 'Wo think it not
unlikely that bedsteads constructed on this plan would
meet with as successful & salo in England as they
have in the United States.



CHAPTER IV.
BEDS, PILLOWS, MATTEESSES, ETC.

As bedsteads and bedding go together, this will be
the proper place to say something about the lattor.
Cleanliness, health, and comfort s0 much depend on
the proper management of the bedding of a household
that tho subjoct bocomes ong of considerable import-
ance. 'We need hardly des¢ribe a bed ; every one
knows that it is a largo bag, filled with certain kinds
of soft materials, for slecping on. Tho bag or case
may be made of linen or cotton—canvass, holland, or
ticking ; tickings of various stripes and patterns being
most commonly used. 1t is with this as with other
things, that which costs least is not the cheapest; an
inferior bed-tick is a constant cause of vexation and
loss, for the feathers are nlways coming through, and
aro too frequently swopt or hlown away. The best
way is to choose a stout, closcly-woven, narrow-striped
tick, which, though it may cost a few penco more per
yard than an inferior article, will yet prove the cheap-
est in the end. Ilight yards und a-half are suflicient
for a full-sized bed-tick. If thislength be cut into two
shorter lengths of four yards and a-quarter each, they
will, when joined by a scam sewn on the inside, form
the cover or bed-tick, being folded together in the
manner of a bag: thero will thus be an edge scam on
three sides only. The inside should be kept outwards
until all the sewing is dono ; and this should bo com-
pleted all round except an opening of abcut nine
inches long in one of the sides, through which the
feathers are to be introduced. After the sewing, it is
a good plan to rub the tick all over on the inside with
bees’ wax ; the common brown kind, which contains
much resin, is suitable for this purpose. A lump of
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wax is to be taken in the hand, and rubbed on hard,
until the tick is thoroughly coated. Tolerably stiff
paste, laid on with a brush and left to dry, is some-
times uscd for the same purpose, A tick prepared in
this way will keep in the feathers better than without
it. Whenever a tick is washed, it should undergo a
similar preparation before the feathers are put in.
And on this point, it is well to remember that dealers
in cheap bedding pass off thin and common ticks, well
stiffened with paste, as a stout and first-rate article,
as purchasers discover to their cost when the bed has
been slept on for a few woeks.

When the tick is prepared as above-described, it is
to be turned the right side outwards, which is done
by pulling it all gradually through the opening left in
tﬁ’e side. The feathers are then put in, a handful at
& time, guills and those with hard stems being care-
fully picked out: all which are not clean and soft
should be rejected. The feathery parts of the quille
and large feathers need not be wasted, for the thin
and soft fops may be cut off about an inch from the
end, and the feather thon stripped off from cach side
of the stem, and theso tops and strippings may be put
into the bed. The whole quantity used will of course
depend on circumstances ; some beds weigh no more
than twenty pounds, while the best weigh from
seventy to cighty pounds. Forty pounds will be
found a fair average for general purposes. The sort
known us while goose feathers is the best, worth from
two shillings to half-a-crown a pound. Girey goose
comes next, worth from sixteen to twenty pence a
pound, and pouliry fenthers aro the cheapest,—their
price, per pound, being from nine to thirteen pence.

The hest beds are generally made with a border
from four to six inches deep. A yard and a half of
the ticking, out across into nine strips of equal width,
will be enough for the border. The stripes will then
run perpendioular and not from end to end, which is
the best and strongest way of making a border.

Beds are made of many other materials as well as
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feathors : wool, flock, shavings, sttaw, chaff, and the
dried leaves of tho beech tree. A wool bed is, how-
ever, 8 kind of soft mattress, and is apt to become
very hollow in the middle unless proper attention be
paid to it. Tho flock and other materials above-
named will become lumpy unless the bed bo well
shaken every day, and the hard places beaten with
the hand, The same may be said of a feather bod,
which, if neglocted, will form into hard lumps most
disagreeable to lie upon.

It is necessary to bo very cautious in buying a bed,
unless the seller be known to be thoroughly honest ;
for as the tick conceals everything that is inside, it is
too much the practice with fraudulent dealers to fill
with common materials, soynetimes with rubbish.
‘Where this is suspected, a fow inches of the seam
should be opened, to got a prep at the interior, as the
best means of ascertaining what the bed is really
filled with. Feather beds ,cary in prico from two to
ten guineas: flock beds njey be bought for a few
shillings. v

Mattresses are made of o varicty of materials: of
horse-hair, cocoa-nut fibre, shavings of wood or paper,
wool and flock. Of all these, hair is the best, because
of its lightness, clasticity, and durability ; after being
in use for many ycars, it can be beaten and picked,
and made up again nearly, if not quite as good as at
the first. Objection is made to hair mattresses that
they are cold to sleep on, but this defect, if it be one,
is casily remedied by laying a blanket or two above
them, whereby all the warmth of wool is obtained,
with an elasticity which wool does not possess. Many
people, on the contrary, find it desirable to place their
mattress above the bed in summer for the sake of
coolness, and it is safo to say that if feather beds
were less used than they now are, there would be less
of indolence and ill health than now provails, and less
difficulty in early rising. Good hair may be bought
for a shilling a pound, and a good full-sized mattress
will require forty pounds. In cutting out a mattress
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caso, it is usual to allow an inch to the foot for the
contraction of the size by the tyin% down. Thus, to
make & mattress six foet long and four feet wide, the
tick or case should be 6 ft. 6 in. in length, and 4 ft.
4 in. in width.

Of late, cocoa-nut fibre has been much used for
mattresses, but for enduring clasticity it is not to be
eompared with hair. There is, however, one point in
its favour ; it is said to be never infestod by vermin.
A mixture of hair and cocoa fibre has been recom-
monded, but as the fibro forms into lumps after a
littlo use, the good effect of the hair is lost.

‘Wool is open to the objection of being less elastio
than hair, of hecoming lumnpy, and of lisbility to the
attack of moth, which is not the case with hair. I$
is, however;*preferred by many people on account &f
its warmth, especially in the winter scason. Made
in the French manner, wool mattresses arc remark-
ably soft and laxurious, but they are so liable to be-
come hollow as to need re-making very {requently,
otherwise there will be nothing but a deep hollow for
the slcﬂvcr to lic in. Thefquality varies of course with
the quality of the wool, from first-rate down to ve
bad ; the commonest being made of flock, which 18
hard and non-clastic.

Caution is as nccessary in the buying of a mattress
as of a bod. It is mot uncommon for dealors to re-
commond a mattress as all kair, which contains but
s thin layer of horse-hair above and below, all be-
tween being common cow-hair, or hay, which in the
trade is called French hair, 1t is notorious, too, that
mattresses warranted as all wool, contain old carpot
rags, refuse flocks, and the vilest of rubbish, some-
times the abode of vermin. Whether a dealer who
warrants such a mattress as all wool be truly honest
or not, we leave to our readors to decide.

A paillasse, or straw mattress, is intended to be
used on bedsteads which have a lath bottom. It is
laid on the laths, next onmes the hair or wool mat-
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tress, and the bed on the top of all, by which arrange.
ment s considerable degree of clasticity is obtained,
and the laths cannot be folt by the person in bed, as
would be the case were therc no paillasse. The thick-
ness is generally from six to cight inches, but three or
four inches will be found suflicient in cases where it
is not desirable to raise the bed too high. The tick
or cover of a paillasso should not be cut larger than
the size of the bedstead, as it is stuffed too hard to
contract in tying down, as a mattress does,

Pillows and bolsters are made of various dimensions
to suit the convenience of purchasers, but it ehould
be remembered always to choose them large enough,
—~of as full a sizo as the bedstead will admit. Pil-
lows made of the usual thickness, and twenty-four or
thirty inches square, are very. comfortable, especially
for those who, by ill liealth or other causes, are
obliged to lic in a reclining position. A pound and
s quarter of good goose feathers will make a good pil-
low. Some persons are unable to bear the warmth of
a feather pillow, and find relief by sleeping on one
filled with hair. :

Besides the beds and mattresses above deseribed,
there are others, called spring beds and mattresses,
in which iron springs arc used instcad of feathers or
wool. They are remarkably clastic, yield to every
movement of tho body, and never require shaking.
There are also air beds, and water beds, and air pil-
lows and cushions; all of them useful in particular
circumstances.

There is one fact connected with beds and mat-
tresses which it is of importance to remember, and
that is, to turn them and shake them cvery day. Al-
though beds may get turned, it is too much the prac-
tice to leave the mattresses unturned for a week or
more, and the conscquence is, that the damp frora
the sleepers strikes through to the under-side, causing
them to turn musty, to have an unpleasant smell, and
not unfrequently to rot. The rule should be o turn
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the mattressos as well as the bed every day, and the
paillasse once a-week ; and if they are well-brushed,
also onco u-week, it tends vory much to keep the bed-
ding clean and in good condition. In nothing is true
household economy botter displayed than in the
proper airing and cleanliness of bed-rooms,



CHAPTER V.

WASHSTANDS AND BDED-ROOM FURNITURE.

For the proper furnishing of a bed-room, it is neccs-
sary 1o be careful in the choice of wnshstands. The
variety in these articles of furniture is so great, that
whatever be the stylo of
the room to be fitted up,
there can be little or no
f difficulty in selecting the
(it right kind. For small or
i comrzon rooms, the small-
est and simplest kind of
washstand will be the
best : one of these is
shown at figure 17. Tt
occupies but little space,
being, in fact, scarcely
wider across than the
m basin itself, about fifteen
inches square, and if re-
quired, it may be still further reduced by being made
triangular, so that it will fit snugly into a corner. By
placing the shelf lower on which the pitcher stands,
room will bo gained for an additional oue, with a
drawer between the two; the top may also be en-
closed with washboards, as at figure 19. A common:
washstand of this sort costs from 3s. 6d. to 6s. ; if of
mahogany, from 7s. to 12s,

Figure 18 ropresents a washstand superior in style
and appearance to figure 17, and it affords more room
for the soap and brush trays, decanter, &c., which
are generally placed upon it. The length should be
from 2 to 3 feet, according to the size of the bed-

D

Fig. 17,
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room. Three feet will be found {the most convenient
length if' there bo space enough in the apartment, or
if there be room enough for a double washstand, that
ig, one with two holos in the top, then 4 feet or 4 feet
6 in. will not he too long.  On a small stand, the wash-
boards should bo from 3 to 4 inches decp, and in-
creased in proportion to the size, 6 or 7 inches for a
3-feet stand, and 10 or 12 inches for a double stand :
in the latter case, a shelf 4 inches wide, and the whole
length of {he stand is usually fixed to the back wash-
board, about 4 inches below its upper edge.  The dia-
meter of the basin-hole should be from 9 inches to
10§ inches, as it is most convenient for lifting tho
basin in and out that it should not fit close down to
the top. The price of a 2-feet washstand, painted, is
from 6s. to 10s. ; 3-feel, 10s. to 18s., and if a doublo
stand, from 25s. to £2. In some cases these charges
include tho requisite earthenware. .
Figuro 19 shows a pedestal washstand, the appear-
ance of which, when well-finished, is very handsome,
und is preferred by many pepsons to that of legs.
This figure will help to explain part of what has been
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said above with respeet {o figure 18,  The best kinds
are made of mahogany, with a marble top, and sell at
from £1 10s. to £5 bs.; but il painted, the cost will
be about the same as the charges stated under figure
18. The colour of the paint or japan deperids much

Fig. 20,

on taste : the most
frequent is drab and
greon, or drah and
blue, with imitation
marble top. In ad-
dition to tho paint,
some people cover the
top with a picee of
light marbled {loor-
cloth, which looks
well, and lasts a long
time with care. Mot~
tled gray, or bumboo,
are good and service
able colours,
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Figuro 20 represents the upper part of an inclosed
washstand, which in some cases is more suitable than
one of the ordinary make. The hollow lids concesl
the basin, and the jug und other vesscls being kept in
the cupboard below, the whole may be shut up out
of sight ; the stand may consequenily Bo placed in a
sitting-room if required, or in a bed-room much used
in the day time. The prico of a painted stand of this
description is from 15s. to £2; if of mahogany, as
much again.

Washstands should not be made morc than 28
inches high, or they will be inconvenient to those who
stoop to wash their face over the basin. This is a
matter which should be carefully considercd in buy-
ing a washstand, as many persons are not aware of
tho inconvenicnce until too late. Those stands which
have uo hole for the basin are on this account de-
cidedly objectionable.

‘We may mention here that in case there should
not be room for a towel horsc, a very convenicnt sub-
stitute may be made by fixing a ruil at cach end of
the wash-stand, on a level with the top, and about
two inches from it. It is held in place by a small
bracket screwed to the leg immedintely under the top,
and bythis means two towels may be hung without
encroaching on the spuce of the room. Regular towel-
horses are however the best ; and they can be bought
with double rails at the top or made to fold, as most
suitable.

Figure 21 shows a night table, very useful to stand
at the side of a bed, to hold s candle, a wine glass, o
book, or any thing clse which ray be needed in tho
night, or by a sick person during the day. They are
made of various forms and dimensions ; usually 12
inches square, and 30 inches high, and are of course
to be painted to match the rest of the fumniture.
They are somctimes made a single closet on 'egs,
similarly to figure 20; or inclosed all the way down,
and octagon or circular, instead of square ; the cxpen-
sivo forms are, however, mostly made in mahogany,
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Fig. 21.

and cost from 30s. to £3, with a marble top. If
painted, the price is from 10s. 10 13s.

Figure 22 iz a bed-table; chiefly intended for the
use of invalids, It will bo scen that the lower block

Tig. 22,
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or stand is made with one angle much longer than
the others, so that this being pushed under the bed,
helps to steady the top that hangs over also far be-
yond the centre in the same direction. The top is
fixed to a square stem, which slides up and down in
the pillar, and may be kept at any required height by
means of a rack and screw. 1t can thus be made to
reach across a short distance on ecither eide of a bed,
to tho great comfort and convenience of the patient
for whose use it is intended. 1t mot unfrequently
happens that o person is too weak to rise, and yet
able to cmploy or amuse himself in some way as he
lies in bed ; to such an one the bed-table will be of
great servico.  If made of mahogany, the price is
from £3 to £5; if of commoner wood, one-half less.



CHATTER VI
INVALTD DID-ROOM FURNITURE.

In what we have already written respecting bed-
rooims, several articles have been described and vepre-
gented which will be found particulnrly useful in cases
of illuess, and to these a few additions are now made
of objects espocially adapted for invalids, Tt is
scarcely to be expected that these should be pur-
chased or kept by every person, so as to bo at hand
when wanted ; but to know what ought to be pro-
vided often saves a great deal of trouble in seasons ol
calamity, and no one can know when such may ar-
rive. Kigure 238 represents an invalid bedstead of the
simplest kind, iutended for persons suffering from
complaints, or from wounds, which require frequent
changes of position. Tt will be scen that the posts
are not finished, for the reason that they may be
cither tall or short, as is most convenient.  One half
of the sacking is attached to a hinged frame, which
can be raised or lowered to any angle, and kept in
place by u thin flat iron bar, one on each side, which
slides up and down in a groove in the bedside, and is
prevented from slufting by an iron pin made to fit
the holes as shown in the drawing. Whether the
bedstead shall be heavy or light, or fitted with casy-
running castors, depends on circumstances : but as a
rule, the lighter it ean be made, and the casier it
moves, the better. ' We may mention hero a portable
iron hedstead which has recently heen introduced to
public notice hy several manufacturers in London.

t is very compact, has a contrivance for a lead-
board, a sacking bottom, and folds up, legs and all,
into ubout the size of an ordinary door-mat, and is so
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light that slmost any person can casily carry it.
Persons liable to frequent changes of ahade, and others
besides, would find it very serviceable.

Fig. 24

Figure 24 is what is ealled a bed-chair, which m
most instances would be found as convenicnt as the
invalid bedstead. Its use is, when placed in an ordi-
nary bed, to support the sick person in a half-sitting,
half-reclining posture, as ay be most comfortable.
A series of notches, to serve as a rack, are cut in the
curved rail which supports the whole, and the slop-
ing stretcher rests in these notches, and being hinged,
the slope of the back may be altered whenever re-
quired. The curved rail 13 also made to turn on a
pin which runs through the front scroll into the
frame, so that when the chair is out of use, it can be
shut up into a space much smaller than would be
commonly supposed. The stufling of a chair of this
sort ought 1o be soft, the better to relicve the weary
back that will often rest against it. Horse-hair is
better for the purpose than wool, as it has more
spring, and is less liable to absorb impurities. The
_two cheeks at the top are useful as supports for the
head, and the elbows below for the arms, and add
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much to tho comfort of the patient. A loose cover
thould always be used with this coair, which by
being frequently washed, may be kept clean and freo
from all infectious eftuvia; an important considera-
tion in illness, Dimity is generally preferred for
the cover.

Sometimes it is found desivable to have a small
sofa in a bedroom, ou which the sick person may re-
cline during tho day, or while the bed is being made.
Besides which there is a large kind of ottomau, so
confrived as 1o scrve also as a chair or bedasteacd, cal-
culated in cortain cases to be useful.  But it should
be remembered that, generally spenking, the simplest
forms of furniture will bo found the most convenient.
Should the hedsteads be high, then bed-steps will be
required ; these are made in various ways, some be-
ing contrived to do duty as a commode, or night-
convenience. An ottoman box, about eighteen inches
square, is oceasionully used instead of bed-steps ; the
lid of this is stulled to serve as a seat, und the inside
nay be fitted up to hold caps or bonnets.  Where

Tig. 25,
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an article can be made to serve a double purpose,
without interfering with its use, it is an cconomy of
spaco a3 well as of expense.

The easy-chair most commonly used for bed-rooms
has a deep hollow back, which curves well round
towards cach side, so the patiens when sitting in it,
may be thoroughly protected from draughts.  Other
kinds can, however, be used, if preferred ; one of a
simple construction is shown at figure 25, said to have
been invented by the Marquis of Douro, whenco its
name, Douro chair. Tho back is hinged where it
joins the seat, so as {o alter its slope, like the bed-
chair deseribed above. The elbows are two leanther
straps, with holes pierced at their outer ends, which
fit over a small brass nob fixed in the upright, and so
hold the back in any position. The bottom is formed
by a picce of sacking, ou which the lower cushion
rests. It will thus be seen that this chair is of very
simple construction, and it has hesides the convee
nience of folding into a small compass.

The priee of the invalid bedstead is from £1 108,
to £5 ; bed-chair, £1 to £1 5s.; easy-chair, £2 to
£5 if made of wmahogany, but cheaper in common
wood.



CHAPTER VIL

CHESTS OF DRAWERS FOR SITTING-ROOMS AND
BED-ROOMS.

Ov all articles of furnifurc intended for general use,
there is, perhaps, none more useful than ckests of
drawers ; they can be mado to contain a great quan-
tity of different things in a comparatively small space,
and at the samo time 1o preserve them clean and in
the best possible order, and whenever any particular
article is wanted, it can be casily found by opening
the drawer in which it is kept. In this respect, a
chest of drawers has a great advantage over a chest
or a box, for in either of these, if any thing is wanted
which happens to lic at the bottom, all those which
are above it must first be removed before it can be
reached ; and this causes trouble. Besides, as most

Fig. 26.
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cavefnl housewives know, there are many articlez ot
dress and of houschold use which will not bear pres-
sure, and the best way of keeping them in proper con-
dition is to give them a drawer to themselves. Thus,
on many accounts, chests of drawers are particularly
useful, and we shall endcavour to point out in what
respects this usefulness may be combined with orna-
ment, so as to produce a tasteful appearance, accord-
ing to the apartment in which the article may be
placed.

Figure 26 represents a chest of drowers of the kind
mostly used in the northern parts of England.  Such
an one may often be seen in the best room of a thrifty
cotton-spinner’s house, or in a winer’s cottage, and in
the dwellings of those who dig and work metal. With
a chest of drawers and a clock, in addition to the
other articles, the furnishing of a room is generally
eonsidered complete, and the care bestowed on them
is often a proof of the value in which they are held.
They are kept clean and polished as brightly as a
looking-glass, and on the chest of drawers all the
little ornaments of the apartment are frequently
placed. The three smaller drawers at the top should
have good locks, as in them it is usual to keep money
or other valuables, and the deep drawer just below
serves for caps aud bonnets, and is a much better
contrivance than having a number of band-boxes
standing about.

If the vencers on the front of such a chest of
drawers are tastefully arranged, the sr=sgarance is not
unpleasing ; but after all 1t is little better than a
square mass of wood, with few pretensions to ele-
gance. A slight change in the coustruction, however,
groduces great improvement in this respect, as may

e see at figure 27, The projection of thie upper part
of the front, and the introduction of the columms be-
low, as though supporting it, give an architectural
effect, which 1s the more desirable, as the additional
expense will be but trifling. The shape of the co-
lumns may be varicd according to taste, or to the sory
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of room in which the article is to be placed.  Tn an
ordinary cotlage room, where the ofher furniture is of
A plain make, sueh columns as shown in the abova
drawing, would he the most suitable. But in n better

Fig, 2%, iy, 29, Tig. 80,
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sort of room, containing an easy chair with sloping back
or sides, or a sofa or couch with scroll ends, the scroll
columns would have the best effeet ; the curved out-
lines would harmonize with the curves on the other
articles, while the straight lines, whether horizontal
or perpendicular, give all the relief required by the
eve unl the laws of taste. Several desigus of scroll
columns arce shown at 28, 20, 30—side views.

There is this advantage in a chest of drawers, that
it may be made to any required height without oecu-
pying more than a given space on the floor of the
room. If three feet is not ligh enough, then four,
five, or six feet may be the limit. Very high chests of
drawers are, however, inconvenient 3 without a paiv
ol steps it is troublesome to get at the npper drawers,
and it heavily loaded, the difienlty of opening them
will be great. The best way, if' greater height than
four feet is wanted, is to have the upper carcase made
as o wardrobe; an article of which we shall have
something to say in a future chapter.  Double chests
of drawers, as well as wardrobes, are mostly used in
bed-rooms ; but there is no positive objection to hav-
ing them in a sitting-room should circumstanees re-
quire it. With doors of a light pattern, a wardrobe
wight be made to resemble a bookcase.

Thero are many intelligent mechanics and others
living in small rooms who sometimes find themselves
ut a loss for a drawing or writing table. They may
wish to draw maps, plang, or clevations for their busi-
ness, or to write reports or letters. By a little man
agement, such a table may be contrived in the chest
of drawers. The height must depend chicfly on whe-
ther it is to be used standing or sitting.  For a table
at which to sit comfortably, thirty inches is the pro-
per height.  Therefore, if the chest be such as at
figure 26, the flap, which serves as a table, mny be
made to slip in and out, just under the larger drawer,
and may bo easily contrived 1o show as part of the
front. of the third drawer from the bottom, or to re-
present a partition between them, and when pulled
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out, it is supported by 1Il)ul]ing out the drawer below
it ; see 81. In such a chest as figure 27, there is still
less of difficulty, as the flap may be made to enter

Fig. 31, Fig. 82,
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just at tho break by the top of the columns. Some-
times the flap is hinged to the inside of the drawer,
and supported as at 32 with a saw-tooth rack, and lies
flat when the drawer is pushed in, without taking
much away from its depth or preventing the space
within from being used. With a chest thirty inches
in height, the flap may appear as a sunk or raised
pannel in the top rail, to rest on the edge of the top
drawer when in use, This is a much better arrange-
ment than the au}?orts called lopers, commonly seen
in an old-fashioned bureau. It must be remembered,
however, that these contrivances ave to be used only
when better cannot be had. 'Where there is plenty
of room for tables, and money to buy them with, it is
best not to make the chest of drawers do double
duty.

SZmetimes, instead of being straight, chests of draw-
ers are made what is called sweep-fronted, or round-
cornered, see 83 and 84 ; this gives them a grace-
ful appearance, and tho curve of the centre makes the
polish look more brilliant. The additional trouble
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of making a chest with a sweep front is not so great
as might be supposed. In London and some other
lnge towns the eweeps msy be bought ready sawed
and seasoned.
The chest of drawers represented in figure 88 is of
a make seldom seen in England. From some cause,
not easily acoounted for, it does not *take’ with peo-
in this country, as the present writer has proved
y experience: several which he made having met
with a very slow sale, .And yet there is much to be
+aid in favour of this article of furniture; it is com-
pact, ‘serviceable, and elegant, and answers for dresa-
ing-table as well as chest of drawers, a matter of some
2



_consideration where bed-rooms are small. Besides,
from the way in which the glass is fixed, the danger
-of that valuable article being blown down and b::%gn
by currents of sir coming in at the window, is alfe-
gether svoided, while the conveuience 1t effords is
not at all diminished.
. In France and the United Btates drawers of this
kind ave mostly used : a few m' ago, when the wri-
ter worked. in New York, was sparcely & re-
 spectable-house in which one or more was not to be
found, Tn Ameorios chests of drawers are slways
_galled *buresus,’ and this particular kind is named
- $dressing buresus,’ As.we do not call them bupegus
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in this conntry, we might say drassing-drawers, or
toilet-drawers, which wo:llg‘ b:hn name 6X| 'v:h:l’ '
the special purpose to whi are jed ; they
m-ihtendosto hoﬁnedimtndagf dr'u:g:% or toilet
tables, . When fitiished with a marble top their appear-
anoe is remarkably handsome. :

Bofore proceeding to a more perticular description
of this article, it will be worth while saying a few
words about the construction of chests of drawers
gonerally. Cabinet-makers, and other mechanics
handy with their tools, may perhaps be able to turn
them to account. One point to be considered is, that
the drawers when running in and out should never be
permitted to touch the end of the carcase. When
they do so touch, the two surfaces brought together
are'so large as to causes great deal of friction, and
much trouble in getting the drawers to run pleasantly ;
besides which, as the carcase ends are liable to shrink
end swell with changes of weather, the drawers sre
apt to move stifly or stick fast, a very great annoyance
to those who have to use them.

All this diffioulty may be prevented by what is
called ¢lining up’ the mside of the carcase, This
may be done to any thickness, according to the cir-
cumstances : either three inches to show as at figure 27
(p. 46), or as 33 and 84 (p. 49) ; or if preferred, the
lining may be not more than a quarter-inch thick.
EBven this will suffice to keep the drawer away from
the carcase end, and enmsure its rununing smoothly.
A strip about two inches wide should be glued down
the front edio, and then the lopers being fitted in tho
usual way, the guides are glued in after the drawers
are in place.

The next point is, that in putting the carcase of a
chost of drawers together, it is not at all necessary to
nave the top and bottom each in one piece, forming
w of the carcase. Rails answer much better, and

ave room for the workman to get at the inside du-

ing the meking with much greater convenience than
when the top is dovetailed in from the first. To make



The methods here explained aggly to nearly every
kind of ¢ carcase work,’ as will uny when
other subjects are brought forward. We may now
s::’ead to describe figure 85. Being intended as a

ing-table, 8ft. 4in. will be a suitable length, and
the height must not be more than 80 inches, to be
thus divided: frieze-rail and head-block, 6 inches:
leuo;d drn;er, 4 oilx:ches : third drawer, 5 in;hes ; low-
est drawer, 5} inches : two partition edges § each, 1}
inches ¢ ‘bottomrail, 2 inches: feet, 5 inches. All
these measurements make 28% inches ; the additional
% in. is‘taken ap by a strip glued to the under side of
the uppermost partition, which is covered by the top
drawer, 50 as t0 keep the second drawer clear of the
upper one in running in and out : then with one inoh



from the under side, or through the rails from above :
andl the columns are held in place by ews,
by.a double . The size of the glass ; to b
rtionable, should be 24 by 18 in.; but it mey
mat or smaller according to taste ar convenience.
The top drawer may bo an ogee as represented, or
arched as at 87, or chamfered or rounded as 88 and 89 ;

Fig, 87, Fig. 88, Fig. 99.
[ & =

while the columns may be round, or canted, or scrolls,
as msy suit the teste of maker or purchaser. As
s rule it will be best to have the front columns and
ghu‘ columns of the same pattern, The drawer-
ronts, instead of having a bead round them, should
be made to recede the thickness of a veneer,
Made in this way, dressing-drawers are a tasteful
and acceptable part of bed-room furniture. Short
veneers, if butted so as to mect in the middle, produce
a good effect on the fronts of the drawers, or one
wide panel venoer ma{h be 1:;1!7 a.ng arranged Withhﬂio
grain running icular, and covering the whole
of the front Mell as the drawers ; and besides
this there are other ways of bringing out beauty
which ingenious mechanics are already scquainted
with, or may discover for themselves. There does
not ':ﬁpolr to be any good reason why such drawers,
if well made, should not meet with a ready sale in all
mof England, It is often said that we want a
development of taste and skill, and dressing-
drawers would be a good article to begin upon,
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‘With these methods improvements may be made
in the mode of construction and in the appearance of
almost all kinds of drawers ; it is not neccssary that
we should specify every one of these, but rather leave
something to the ingenuity of our readers. Before
quitting this part of the subject, we may very pro-
perly include what are called pedestals or pedestal-

. drawers, figure $8, which
Fig. 88 aro of great use in an
office, parlour, or draw-
ing -room, and occupy
but a small space, and
may be made high or low,
broad or narrow, as is
most convenient.  In-
stead of having a lock to
each drawer, one of the
pilasters is hinged, 'and
made to over-lap the
drawer-fronts, by about
half an inch, so that when
locked in its place it ef-
fectually keeps the draw-
ers from being opened.
This article can be em-
ployed for several pur-
poses: to hold books, prints, drawings, or writing
materials, minerals, botanical specimens ; or it may
serve as a lady’s work-table, and if required, the space
of two drawers in one may be fitted up as a  secre-
tary,! or writing-drawer.  'We should advise all who
havo any skill in carpentry or cabinet-making to make
such an one for themsolves ; it will be ornamcntal
end useful at the same time,

In buying a chest of drawers, as with other things,
care should bo taken to choose, not that which costs
least money, but that which is the best at a fair price.
Tll-made furniture is always an annoyance : it warps,
cracks, and comes to pieces. 'We can give a few hints
which may be useful to purchasers, First of all pull
out the drawors, and see that the partitions, which
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separate drawer from drawer, above and below, run
sll the wny across. Very often there arc no parti-
tions at all, and so by taking out one drawer, the
things in the one beneath may be exposed. Look
well at the back of the carcase, and also at the backs
and bottoms of the drawers; if they are left rough
Lave nothing to do with them. Rap them with your
knuckles, and by the noise that follows you will be
able to judge whether the workmanship is sound or
not. Try t%e key in each drawer, and make sure that
all the locks are secure and scrviceable. Be careful,
also, that the drawers slide in and out pleasantly.
Three feet six long, from end to end; twenty-one
inches deep from back to front, and from three to five
feet high, will be found the most generally serviceable
dimensious, .

‘We now give a list of prices; it must, however, be
remombered, that there is slop-work in chests of
drawers as well as in other articles.  We repeat, that
¢ that which costs the Ieast money is not always the
cheapest ; and of all cheap nuisances, cheap forniture
is the worst.” It is always in the way; we cannot
cat it as wo do cheating sugar, or cheating bread;
there it stands to remind us of our folly or cove-
tousness. If we ure 100 poor to lay out much money,
then the best way is, to scek for strong second-hand
furniture, but taking care to have it free from vermin.

The prices are neither the highest nor lowest, but
such as would afford a fair chance to most purchasers,

B

Ditto straight, various drawers 2 0 0 {o
Dressing-drawers, and pedestals 3 10 0 to

£ 8. D, £ 8. .

Painted chest of drawers......... 15 01th 200
Mnhogany ditto (sweep fronts) 2 5 0 to 5 0 0
00

00

3



CHAPTER VIIIL
WARDROBES AND THEIR FITTINGS,

Muck of what has been raid in the preceding chap-
tor, respecting the convenicnce and wusefulness of
chests of drawers, applies with cqual truth to ward-
robes. Insome respects they are even more conve-
nient, for in themn dresses or coats can be hung up
without folding, or light and delicate articles may be
laid by themselves on sliding trays, and so kept from
all pressure. Other advantages too will appear in the
course of the description.

The simplest kind of wardrobe is an upright press
83 shown at figure 39, It may be made of mahogany,

Fig. 38.
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onk, or walnut ; most commonly, however, warglm
of this sort are made of pine, and painted to suit cus-
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tomers who cannot afford to give a high price. Bun
caution is necessary in buying painted furniture, as
there is a risk of getting water-colour instoad of oil,
and for this reason: in order to meet the great desire
for cheapuess, cabinet-makers give a coat of size to such
articles as they wish to paint, and upon this a coat of
water-colour of any required shade. The size prevents
the water-colour from soaking in, and when all is dry
it is finished off with a coat of varnish, and to an un-
practised cye looks as well as oil-colour. But a trial
proves the diffcrence. The varnish, which is common,
soon rubs off, and then the protection being gone, the
water-colour wears away rapidly and the bare wood i3
exposed. This is particularly the case with common
painted wnshstum;:). Many a purchaser has won-
dered that the paint should wear away so fast, little
thinking that what they supposed to be paint was
not more durable than whitewash, Therefore, in
choosing painted furniture buyers must always re-
momber that that which costs least is not always
the cheapest, and act accordingly. Jivery one knows
that gooﬁ oil paint, or japan as it is called, is worth
more thun common water-colour.

In figure 39, one of the doors is left open to shew
the position of the pegs on which clothing is hung;
by baving a row on the inside of the door, the whole
four sides will be filled, and no space wusted. A par-
tition, which divides the carcase into two, runs from
top to bottom, where the doors meet ; and the spaco
covered by the closed door is gencrally fitted with
sliding trays or drawcrs. The lowest drawer of all

is & very decp one for holding
Fig, 40. bonnets.  Sometimes pegs are

F=sc==== placed inside, so that the bonnets
ﬁ % may hany apart from cach other,
-

a3 shown at 4, which renresents
a part of tho wside of a bonnet
drawer. A common press of this
kind costs from £8 to £5,
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Fig. 41.

Figure 41 combines the advantages of a wardrobe
and chiest of drawers ; it} is suitable for a small room,
md will stand well in a recess,  When the doors
are opened the whole conteuts of the upper earcaso
are exposed at one view.  This part is mostly fitted
up with five sliding shelves, or with sliding trays,
which run in groeves made in the end of the carcase,
The best way to make the trays is first to fit the bot-
toms (which should be half-incli {kick) into the
grooves, aud made to slid - easily.  Then dove-tail the

frame of the tray toguther,

Fig. 42. mbhet the front to reccive

the bottom, and screw it

. on all round. This is a
b better way than to serew
slips on the earcase-end to
serve as guides. A portion
of a tray is shown at 42, I{ the bottoms are of deal,
instead of colouring them with ochre, as is usual,
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the cleanest way is to line them with paper. Tho
ordinary size of a wardrobe of the kind here described
is from 3 ft. 6 in. to 4 ft. 6 in. wide, and about 8 ft.
in height. The price, if made of mahogany, from
£6 to £10; if painted, £4 to £6.

Fig. 43.
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Figure 43 is what is called o awingy wardiobe, aml is
the most serviceable of all, but it ean only appear fo
adeantage, or be used with camfort in a Jarge room.
It is wsual to wake them seven ov eight feet wide and
as wany in beight ; but it is possible to make a suall
wardrobe after the same pattern should it be preferved.
Such an one is ealled a devnrf wardrobe, and is ofien
made with the wings highest, as dresses regquire a
considerable space to hang at full length. One or
both of the wings nay be fitted
with pegs as shown at figure 39,
or the dresses may be suspended
hy the contrivance 4t A rod
of wood or metal is fitted across
the wing, fo which the instru-
ment called the strelcher hangs




One convenisuoce of a wardrobe over a chest of
drawers is worth remembering :—one lock on the door
securos the things inside as well as the five or six
locke on the drawers, and with far less trouble,



CHAPTER IX.
PARLOUR FURNITURE,

Ix fornishing a sitting-room or parlour, there are
several points which ought to be taken into considera-
tion 1 , the size and height of the room, the
amount of fhgh:h:rhich it reoexve;, and whether it is
to be used for ter of every day, or
occasionally. The Wﬁum'tmp.?f a rooen?inyoonbinﬁ
use, should be much more substantial than that which
is used at intervals only, without, however, being dis-
proportionately heavy. It may be said that people
in general are the best judges of what suits themn best
in the way of furniture; this 18 true in some cases,
but not in all, for we ofien see that those who have
the means to set off their rooms to the best advan-

and who ought to have the knowledge, are the
very people to lumber up their rooms wth articles
unsuited to each other and to the apartment in which
they are placed. To these and to many others we
doubt not that s few suggestions as to furnishing
with propriety will prove acoeptable.

A side) is 80 very scrviceable aud convenient
an article of furniture, that a parlour can hardly be
said to be complete without it, provided there be
room enough. pedestals or small closcts on each
side will contain many things which are continually
wanted, and which cannot well bo kept in any other
part of the house without incon Sometimes
& deep drawer lined with lead, and called a cellaret, is
fitted to the lower part of one of the pedestals, to
hold decanters and bottles of wine, which are kept
from striking against each other by narrow partitions,
also covered with lead. If preferred, this drawer ma;
be omitted and one or more shelves used instea
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The three drawers seen above, (i 45), have a fin-
ger-bole cut within the lower edge of the front to
opert them by, as their ap) would be spoiled
by knobs or key-holes. Although tho top of a side-
board, or any other article of furniture should not be
overcrowded, it will yet serve as a stand for many
articles, sither useful or ornamental. The sideboard
here shown is & design which looks well, whether
made large or amall, and will be found suitable for

ordinary sitting room.

ere are many different styles and patterns of
sideboards, aud any ingenious mechanic, having one
for & model, will find little difficulty in making altera-
tions to suit his own taste, or that of his customers,
from the plainest and simplest, to the most elaborate
and orpamental. Those who saw the Kenilworth
Rideboard in the Great Exhibition, will have an idea
of what a noble article of furniture a sideboard ma
be made by the exerciso of proper taste and ﬂ:ﬂ{.
The usual dimensions of a sideboard, where space is
no object, are, six feet long, and two fect wide on tho
top, and three fect in height. The top should hang
over at least three inches at the back, to insure ita
fitting close to the wall, while the lower part stands
clear of the skirting. It is not necessary that the
jpentral space between the two pedestuls should be left
open; it may be fitted with shelves, and enclosed
with a pair of doors, to serve as an additional closet
if required ; but the appearance is lightest when left
open, as in the drawing.

Such a sideboard as here described, would look well
wero it pot more than four feet long, and eighteen
inches wide on the top; but instead of so small a
size as this, it would perhaps be best to have a chif-
fonier, (figure 46), which may be mado of any re-
quired length, from two feet to six feet, and always
look tasteful if properly constructed. Tho lower
makes a convenient closet, as well as the pedestals of
8 sideboard, and there may be one, two, or three
drawera at the top, according to the dimensions and



other ciroumstances. The shelf on the top, which is
ealied the gallery, makes a very suitable stand for
small vases or fancy books, and when the panel under-
neath it at tho back is covered with silk to match that
in the doors below, or fitted with a piece of looking-
glass, the effoct is very pleaxing. A few years ago, it
was the practice to fix a closet into the recesses on
each side of the parlour fire-place, but now it is more
common to stand n chiffonier in each, which is not
only more tasteful, bub admits of being removed with-
out damage. Three feet ia the usual height for a
chiffonier, and as was observed of the sideboard, the
the style or pattern may be varied to suit the taste of
the maker, or the means of the purchaser.

With regard 1o a table, the best kind for a sitting-
room in constant use are those which stand on four
legs. If firmness is required snywhere it is in the
fumily table; and many people know, to their dis-
comfort, that those tubles which are supported on
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a single pillar, are too often apt to become loosc and
ghaky. A table of the latter kind, however, may be
desirable in some cases where it is not likely to un-
dergo violent usage, and in a small or crowded room
a circular table has a lighter appearance than a square
one, But where solidity is required, the four-legged
table will answer best, besides which, it may be made
to open in the middle to reccive an additional flap
whenever a large party has {0 be entertained, without
in the least diminishing its firmness when shut. up.
The number of chairs nmiust mainly depend on the
size of the room and the number of persons who are
to use them, and it may be six, eight, ten, or twelve,
according to circumstances ; and whether a couple of
reclining chairs shall be used instead of two of the
ordinary clbows is also & matter for consideration.
One pomt is especially to be remembered with regard
to chairs: they wust be strong. A cheap, ricketty
chair is dear at any price.
The small table, ficure 47,
Fig. 47. may be made toserve several
o T 1'“1'])()‘(‘.\'2 ‘h(‘v (Ull (‘U“Sib‘f‘
of three flate, as shown by
the dotted lines on the rim,
and theee being fixed to dif-
ferent. standards, which slide
up and down ingide the pil-
lar by means of pulleys und
cat - gut  lines, will, when
open, form a dumb waiter,
on which a great nunber of
articles may be placed with-
out taking up any more
spuce in the room than be-
fore.  The smme table, when
not in use, may serve us a
flower-stand in the window,
The what-not, (figur. 48),
affords some  of the same
convenicnees.

b
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Tig. 4. ) The price of side-
boards is from £5 to
£15: a handsome sor-
vicesble article can be
bought for one guinea
Fer foot, reckonipg the
ength. Chiffoniers are
worth from £2 to £8.
Chairs (six and two el-
bows) stutfed and cov-
ered with hair cloth,
and brass moulded, from
£4 10s. to £20. The
sliding table costs from
£3 to £5; a dining ta
ble, four feet square,
with two loose flaps,
from £4 10s. to £10;
: a loo table on pillar and

triangular block, £2 to £5. What-nots from £1 10s.
"to threo puineas. If of commoner wood than ma-

hogany, the prices will of eourse he lower.

We shall continue this subject in our next chapter:
meantimo we may say, that without the exerciso of o
little patient thought aud jndgment, no one can ex-
pect to finc out all tho good clleets that attend on
suitable and orderly arrangement.  We have sowe-
times soen the largest articlo in a room placed against
a projoetion, which brought it so far into the room as
to convert, what ought to have been a convenience
into a perpetunl wmmoyanee, In placing our furni
ture, wo have not only to consider what we liko best,
but also what looks best, not forgetting to be mindful
of tho general convenience of the whole of our in-
matos.

)
I eoeceTag

EENat 59 p ourl]

OIS



CHAPTER X,
BOOK-CASES AND PARLOUR FURNITURE.

AMoNG the articles that assist in making up the re-
sources and comfort of a family, books hold a very
important place. In the present day we cannot well
do without them, and it therefore becomes necessary
to provide a proper receptacle in which to keep them
and such a receptacle is a book-case. Thero are many
kinds of book-cases, md they may be made in any
stylo to suit the taste and convenience of purchasers,
Some are large enough 1o cover one side of a room,
with doors that slide up and down, or from side to
side as a window, while others are little more than an
open frame-work of shelves. In many families the
old bureau is still prescrved, which was made in the
days of our grandfathers, from the convenienco it
attords for holding private papers, and for writing,
But this is superseded by the modern dseritoire, or
sceretary-drawer, which is supposed to havo a better
appearanco than the sloping front of the bureau.
Sometimes, however, thero is not room for a full-sized
bureau or sceretary ; in such circumstances, the book-
case shown at figure 49 will be found very convenient
and serviceable. The length is 8 feet 6 inches, and
the total height G feet 8 inches, which should be thus
divided :—the foot 5% inches, Jower carcuse 2 fect 4
imches, upper carcase 3 feet & inches, and the cornice
6 inches. The lower carcase measures 23 inches
from back to frouf, und the book-cass 1 foot. The
sloping flap shewn in front is hinged to the under
one, and when open rests on the edgo of the druwer,
which is drawn out to serve as a support; it thus
hungs over sufficiently far to enable a person 10 sit at
it as conveniently as at a tuble, and may be iined wizwe
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Fig. 49,

leather or cloth. The small drawer above, on the
right, is fitted up with inkstand, pen trays, wafer box,
and other requsites, and is pulled a little way out
when in use, so as to be within reach of the band.
This book-case is particularly suited for a small room,
as it oceupies but little space, and yet when the flap
is open, makes ay large o writing desk as is likely to
be wanted for general use.  The “ hanging styles” of
the lower doors are mado double width, to receive the
columns, which are serewed on from the inside, a bet-
ter arrangement in most eazes than attaching them to
a fixed pilastoer, as it leaves the whole of the interior
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available, and allows of the shelves being drawn out
without difficulty. Such a book-case made of ma-
hogany, with glass in the upper doors, costs from £7
to £10.

Fig. 50.

Figure 50 i3 a convenient kind of book-case in many
respeets ; it is cheap, because it may be made of some
less expensive kind of wood than mahoguny, and may
be etained or painted, 1o suit the general style of the
room. Tt will also serve as a sideboard, and may be
placed in arecess.  Three feet will in genernl be found
the most serviceable height ;5 this, however, must
depend greatly on the number of books to he put
away, and the number of shelves required.  Where
there is much exposure to dust the upper edges
of the books may bu prutected by s slip of japan-
acd linen or leather, about two inches wide, which
is to be fixed in a groove on the under side of
the shelves or rails, about s quarter-inch from the
front, and wedged securcly in its place by a steip of
wood glued in the groove behind the leather.  Such a
book-case us this may be made to look very light and
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ornamental : the ends may be of open scroll work, or
there may be carved pilasters ruuning up the front,
ora %)uir of narrow arched doors, so as to inclose a
small epace at each end, or the whole may be put
together in the same way as the what-not (figure 48,
p. 66). If astill cheaper kind be wauted there ave
tho common shelves fixed to the wall with brackets,
or made to hang on cords; of which the fixed or
{ramed shelves are the most desirable, as the hanging
ones ure apt to get out of order.

Figure 51 is 0 Davenport, or writing table intended
chictly for ladies’ use. It is an article of much utility,
and will Lold letters and bills or miscellancous pupers
which are sullered to lic about loose and go astray for
want of & proixcr reeeptacle. The desk, or upper part,
is made to slide so that when not in use, it may be
pushed back to fili up the vacunt space shown behind
it. The inkstand, as will be seen, is hinged to fit flush
with the side of the desk, and can bo drawn out when
wanted ; besides this a sliding board may be fitted to
elido in and out above the upper drawcer to serve as a
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table or support for a lamp or other article. It is
only by experience that all the convenience of a Daven-
port can be found out, and it may be suitably intro-
duced where a larger article would be in the way,
while its style may bo as plain or as tastoful as can be
desired. A handsomo kind is made by supporting
the foro part of the desk on columus resting on a
sweep-fronted Dblock, but in this cuse it does uot
slide backwards and forwards as in figure 47. A very
cheap Davenport may be bought for £3 10s., and
from that price the cost rises to ten guineas,

Another articlo to which we may vefer in this placo
ns suitable for a parlour is the pedestal drawers shown
at figure 38, page 5+ Wo need add nothing to the
description there given of it, except to remark that
in some respects it will serve the purpose of a book-
case and a Davenport also.

Although wo have considered tho articles hero de-
scribod as designed for a parlour it must bo under-
stood that they are equally suitable for a drawing.
room. 1t should, however, be remembered that
drawing-roow furniture is g merally of o lighter and
more tastoful make than that used in the parlour;
though it noed nut on this account bo less strong or
durable. A good tradesman will not makoe an article
flimsy beeause it is light, ard as wo scldom furnish
rooms or houses 1eore than onee: in o lifetime, it be-
comes of some timportance to consider strength when
making our purchascs,

Tigure 52 is an improved form of leg-rest, much
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more comfortable than the T-shaped one which I
long been in use, When shut it may serve as
ottoman, and when open it may be kept at any ang
by means of the rack and stretcher. If prope:
stuffed and made soft it is a very comfortable artic
especially to aged persons with weak or tender leg
and some persons find that with an easy chair and
leg-vest they can do without a sofa. The price
this article is from seven shillings and sixpence :
eighteen shillings.

Figure 53 is an otti
man foot-warmer, to 1
used by invalids or pe
sons subject to cold fee
The top is stuffed, an
made to shut down ove
the lower part contain
ing the tin pan, which i
to be filled with boilin
water. When closed, i
retains the heat for a long time, and tho top being
warmed, the fect which rest upon it are also warmed
with comfort to the individual, and without in any
way disfiguring the roow ; for in appearance the article
may be made exactly as an ottoman. The price
would be the same as for the leg-rest.

Among other articles intended for tho parlour or
drawing-room may be included fire-screens, fea-
caddies, and tea-poys, the latter being a lnrgo caddy
mounted on a pillar and block ; work-boxes, desks,
flower-stands, chess-boards, work-tables, occasional
tables, besides many kinds of occasional chairs. Some
of the latter arec now made of very tasteful forms,
and three or four scattered about a room give it a
very pleasing and finished appearance,




CHAPTER XI.
SOFAS, FLOWER-STANDS, ETC.

Ix continuing our notice of parlour and drawing-
room furniture we come now to the avticle of sofas,
which is not one of the least important. There is
great variety in the form and fashion of sofas, as way
be seen in any cabinet-maker’s or upholstercr’s ware-
“ouse ; those with two ends are sofas, those with one
end couches, and there is o kind which have the back
running from one cnd to the other in the form of an
R, o that when oceupied by two persous they sit
on opposite sides. These are ealled causeuses, or con-
versation couches, and are to be placed in the middle
of a room,

There being, as we have stated, generally a large
assortment of sofas on sale, we have given drawings
ouly of such as are of a cheap and uscful make, und
mostly made tc order. Yigure 54 is design which
admits of being made of a small size, and yet suffi-
ciently long for a person to reclino on. I stuifed with
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hair it should be kept soft and springy ; bolsters or pil-
lows aro to be added according to choice, and the cover
may be of hair-cloth, damask, chintz, or printed can-
vas, A loose cover, which can be easily shifted and
washed, is most suitable if the sofa is much used by
an invalid. If the stuffing bo of flock or any com-
moner material it will of course be cheaper, but it is
neither so clastic nor so durable as hair, and is very
apt to become lumpy after a little use. This sofa with
maehogany legs and frout, and stripe or chintz cover
would cost from £2 to £1; and twelve or cighteen
ehillings less if of stained wood.

¥ig. 05, Figure 55 is n_double
#ofa or settee, with a cen-
tre rail framed and lined
to support the back cush-
ions,  The lower part is
made in the manner of a
large ottoman, and the
seat  cushions may be
either fixed or loose as is
most convenienl. It may
ttand in the middie of a
room, or with one of its
ends against the wall, so
as (0 leave the two seats
free. It iz a very comne
fortable article, can be
made at small coet, and with but little trouble; and
any person who knows how to use o neadle may casily
contrive Lo make the cover, of such material as is most
=uitable. No positive size can be given for this set-
tee; that is a point which must be left to taste and
convenience, .

The same remarks will apply in the main to the
sottee shown at figure 86, which, from the ends being
upright occupics much less room than a kcroll sofa.
Five feet in length and eighteen inches from back to
front will in most cases be found a convenient size.
The cover should be loose, and is to be put together
in such a way as to slip on and off all at once. 'The
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Fig. 56.

! v
:
I

Bncp ought not to be more than thirty shillings.
esides being adapted for a parlour or drawing-room,
according to the quality, any one of these three sofus
or settees will be found particularly suitable for a
dressing-room, or for the little snuggeries which ladics

o)

sometiwes fit up for their own unse.  Above all, it is
desirable to ]\uye a comfortable seat in cuse of sick-
ness, whether for {he invalid or the attendant.

Fig. 57,

Figure 57 is n prie-
dieu or devotional chair,
for kuceling on during
fumily prayer or privato
worship. It has the nd-
vanfage of preventing
the painful inconveni-
ence that wany persons
feel from a hent and con-
strained posture, while
the flaf at the top of the
hack affords o place for
the book, if uccessary.
I'his chair may be placed
in any part of the house
sccording  to _eircum-
stances, und will not be

found unsuitable for any room; for without being
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showy it may have a tasteful appearance. The price
is from £1 to £2, and more, if made of an Elizabe-
than pattern, or carved in the old ecclesiastical style.
Many persons like to work the cover on canvas,
with Berlin wools for which there is a great variety
of suitable designs.

Fig. 68, Figure 58 is a flower-stand

which those persons who are

;’;J.;;é%}'a,:; fond of flowers will think indis-

FOOQVOXXY)  pensuble for a drawing-room or

ﬁ"ﬁb’MA A wrlour. 1t may be made in any
I

kind of wood, but rosewood or
maple is the kind mostly chosen.
A shallow tin or zine water-tray,
painted white, is placed within
the circular rim, and on this rests
the curved eovering of wire work
which supports the flowers,
while the stalks pass through
into the water below.  When
nicely covered, such a stand has
a very pleasing appearance.  Tho
form may be greatly varied, a
smaller tray, for instance, could
be placed a Jittle above the one here shown, supported
on a pillar rising from the centre; or branches might
spread out with trays at their ends, after tho manner
of o chandelier ; or it may
be made square instead of eir-
cular, with geroll legs cross-
ing each other.  Tigure 59 is
 sialler one of the sume kind
intended to stand on a table,
or sideboard.  The prices are
from seven shillings and six-
penee to three guineas, se-
cording to thesize and quality.
It should be borne in mind
that rooms in which flowers
are exposed, ought to be well and constautly venti-
lated 1o keep the air fit for breathing,

\d




CHAPTER XIT.
PAPERING, PAINTING, AND GENERAL REPAIRS,

It is as true of a house as of a ship that it needs con-
stant looking after if it is to be kept in a properly
serviceable stato ; negloct may cause the one to sink
and the other to tumble. 'We propose, therefore, in the
present chapter to givo a few simple instructions for
preserving a house in & clean and comfortable condi-
tion; for this is & matter, as we have often said, on
which domestic happiness very much depends.

Even to people who can afford to employ workmen
or other assistance whenever their house or furniture
noeds repair, it may be useful to know something of
the means and method by which such repairs or im-
provements may be effected in the best way, whilo to
those who have to look twice at a shilling before they
spend it, such knowledge cannot fail to be a benefit in
more ways than one. They may, perhaps, discover
that they can do many little matters for themselves in-
stead of employing others, whereby they will avoid somo
inconvenicneo as well as save money ; besides which,
acting on the principle that “a stitch in time saves
nine,” they can put their hand to the work the very
moment is is needful to do so.  And further, making
shift is such a miscrable way of living that any thing
which saves us from it is a positive good, as every one
may prove who is willing to try. There cannot be
much self-respect in the occupiers of a house whero
the windows are patched with rags or paper, where
one corner of the blind hangs loose, where the broken-
legged chairs only stand by leaning against tho wall,
where the carpets and paper are dirty and tattered.
Really destitute people must of course do the best
they can, but cven they need not be squalid; and
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those who are in better circumstances have no excuse
for that neglect and disorder which are bred from in-
difference or idleness.

‘When we consider that every thing around us has
a natural tendency towards deterioration and decay,
we shall see the nceessity for constant endeavours
towards preservation, and we shall understand how it
is that many praiseworthy people arc always at work.
Bright metal turns rusty, glass gets dim, handles
come off, ecrews become loose, the wall plaster cracks,
and that is not the end of it ; if it were, there would
not bo much to be said on the matter. But from
these beginnings how rapid is the progress from bad
to worse, and from worse to worst! Thero aro few
persons who have not learnt this fuct in tho course of
their oxperienco.

‘What is more annoying than discomfort and uglie
noss P And yet there 1s much of discomfort and ugli-
nees in a cracked and stained eeiling, in loose and
torn paper on the walis, in a chair with threo logs, or
with Lo oack rau commng off every time you lift it
up, or & window with a broken sash live so that it
wont stay open when required. Al these things,
however, occur daily, and aro borne as houschold
miseries, when all the while, the trouble of reparation
would be fur less than that of putting up with the
misories.  You havdly believe this you say : very well,
then, juet muke the experiment, and try for yourself.

As rogards papering.  'We have said something
olsewhero on this part of the subject, to which re-
ference should be made.  Paper-hangings are now
8o cheap that it iy almost as little cost to paper
a roora us to whitewash or colour it, while in appear-
ance it is far superior. A papered room has a com-
fortuble look wLich no other ordinary material can
impart, and the hunging of the paper i8 not a tedious
operation, and has nothing about it particularly un-
pleasant.  Paint, however, is in some respects superior
to paper, and in tho better class of houses where cx-
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se is not an an object, decorated painting has of
B:t: been adopted with manifest advantage.

Before papering a room tho state of the walls must
be thought of. It'the walls are quite new and smoothly
finished, the only preparation nccessary is to lay on
a thin coat of wenk size. At most colour shops this
size aay bo bought ready for melting, but as it is too
often made of putrid materials, the smell of which is
highly offensive, if not prejudicial to health, tho best
way 18 to make the sizo as it is wanted. ‘I'wo or throe
ounces of glue, such as is sold in hard cakes, are to be
soaked for ten or twenty hours in hall' a pint of water ;
and then placed near the firo to meclt slowly, and
when melted, the coutcuts are to be poured into a
gallon of boiling water and stirred about for a fow
minutes, and this, when cold, will form size of the
right strength, smooth and ready for use, and with
no other smell than that peeuliar to glue, which soon
goes off.  Besides the disagreeable odour, bad size
is apt to rcmain permanently damp, a consequonce
by nil means to be avoided.

The use of the size is to make a surfuce to which
the paper will stick better than to the bare wall. If
necessary for a new wall, it is much more so for aun
old one. Some care is required in preparing an old
whitewashed or coloured wall for paper.  Fivst of all,
the wash or colour i3 to bo wetted with water and
ecraped off with an old planc-iron, or any pieco of
steel which has o smooth edge, after which the wall
should be swept down with a besom or birch-broomn,
to remove all that the seraner may have left and make
an cven surface.  If thero be any loose plaster, those
parts should be well-«sized and have a pieco of thin
strong paper pasted over them; but the best way is
to get the place re-plastered, if time and expense can
be afforded.  Cracks or holes may casily be filled with
o little of that mixture called putty by plasterers; in
no case should they be loft. If not stopped in any
other way, slips of paper should be pasted over them,
or clse the cracks \\'il{’ soon show through the outer
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paper. Many people know what mischief is often
produced by a trx;ought of air, apd it is the air blow-
g into the cracks which so soon forces its, wa:
through the paper into the room ; and the wall will
not be Kroperly done unless it is kopt out by the
means above-mentioned. After all this is done the
room may be sized. It may appear to be a great deal
of trouble, but it is trouble well employed ; for the
better the condition of the wall, the better will be the
appearance of the paper when finished. The size will
be dry enough in an hour for the papering to be com-
menced.

If the room has been already papered, it will be
necessary to go carefully over the walls and tear off
all the loose pieces, especially at the top and bottom,
corners and edges. crever it is loose, tnere will it
curl up and look blistering when the new paper is
dry. ff the baro wall is exposed by the tearing off,
these spots should bo sized.

The instructions we have here given should be seru-
})uloualy observed in bed-rooms, where vermin of dif-
erent kinds is so apt to form colonics behind loose

aper or in cracks in tho walls. In such a case, there
18 nothing for it but to scrape and strip, to use the
besom freely, to stop overy crack, and size carefully,
80 that there may bo no chance for the new paper be-
coming loose and affording a lodgment for the enemy.
Caroless people have sometimes thought they had got
rid of the bugs by papering over them ; but in a {ew
woeks the creatures find their way through as ready
s over to resume their tormenting attacks:

Tho preparations having been made, the hanging of
the paper may be proceeded with. This is not to be
done by chance, but by rule; and the rulo is, that
the edges of the paper, when hung, shall be towards
the window. The appearance of many a hundsoine
paper has been spoiled from carclessness or ignorance
m this particular 5 but when this precaution is ob-
sorved, the lapped joints seareely show,  First of all,
the cdges of the paper are to be cut, and as the hung-
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ing i3 to begin at the window on each side, that edge
which is cut close for one side must not be cut ¢’
for the other. This point being decided, unroll a yard
or two of oue of the pieces of paper, cut the edge,
unroll a yard or two more, and roll up looscly the
part that is cut, and continuv till the end is reached,
when the process being repeated with the other edge,
the piece will be at last rolled up again as it was at
starting. Not more than about a quarter inch ot
paper should be left at the edge which is not cut
close. If there be s back and a frout window in the
room, the same rule must be observed, and the finish
will come in the corner most out of sight by the man-
tel-picce, or at the back of the folding-dvora.

‘When the cdges are finished, the paper is to be cut
into lengths, about half-an-inch longer than the height
of the room ; but they must be cut so that the second
will match the first, and so on. There are certain
dots or marks on the edges which show where the
match is, and if the length required comes between
these dots, the portion down to the next dot must be
cut off after cach length, which will bring the match
the same as where it started in the first length.  Care
should be taken to cut siraight across, and as many
lengths may be cut as will be suflicient for two sides
of the room. These arc to be turned altogether the
E‘Iain side uppermost, and the first ono may be pasted.

{ the paper be thin and common, it must be put on
the wall immediatcly, but if of good quality, it is to
be loft to souk for two or three minutes, while for a
stiff glazed or flock paper, from five to vight minutes
would not be too much. The reason is, to give time
for both sides to hecome cqually damyp, otherwise
there is mo certainty that the paper will stick. A
familiar example may be scen in a postage stamp :
wany persons woisten only the gummed side, and
then wonder why the edges curl up, wherens, if both
li\:lles arc damped, it lies perfectly flat without diffi-
culty.

The first lepgt*is to be put up with the close cut

e
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edge close to tho wood work round the window.
Having brought the top to meet the ceiling, see that
¢he length hangs straight, trying it if necessary by a
pluntb-line, then taking it by the lower end, lift it
away from tho wall all but about threc inches at the
top, then let it fall, and it will drop into its place
without a wrinkle. Now with a soft clean cloth be-
gin st the top and press the paper to the wall all
down the centre to thie bottom, then beginning from
the top again, press it from the centre to ench side
altornately, regularly downwards. If this operation
he properly done, the Jength will be perfectly close to
the wall and smooth in every part. It is not to be
ressed heavily ; but the cloth being taken in the
{)xaml as a loose round lump, must be moved quickly
over the surface —dab —~dab—dab—with a light and
clean touch, otherwiso some of the colours will be apt
to smear. Last of all, mark with the end of the
seissors where the paper meets the skirting, cut off all
that is ovor, and press the end carefully into its
place. Proceed with the vecond length in the same
way, bringing the close-ent edye 1o meet the pattern
of the first one, ond taking care that no gap be left
between.  Negleet of these precautions will convert o
hoandsome paper into a sight that will be o constant
eyesore.  T'ry the lengths frequently with the plumb-
Line to avoid the chance of getting out of upright, and
remember that the outside end of the picee is always
the top of the paper.

The pasto should be rather thicker than ordinary
gruel, and laid on smoothly and cqually, not putting
too much, or it will squeczc out at the edges.  Where
this takos place, it must he removed with a clean damp
sponge : any accidental smears of pnstc may be re-
moved in this way, if taken ofl’ lightly as soon as they
are made.  Paste is best when mado of old flour, and
it shonld never be used while warm.

From thuse directions, it will be easy to understand
how to repair the paper of o roomn when necessary.
All looso patches or corners, and the wall behind,
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should be brushed free from dust, and they, while the
fiat of the left hand is held against them, they can be
ted, left to soak the required tiwe, and turned
own into their place with a cloth. The best way
for kecping a paper in respectable condition is to
paste down at once any places that begin to blister or
to curl ; this not only prescrves the neat appearance,
but prevents children tearing off the loose pieces; a
practice which they take much pleasure in.

If instead of paper, a room is to be whitewashed or
coloured, there will be but little difference in the pre-
parations. The swalls ave to be washed with c}cun
water, frequently changed, the rough patches seraped
smooth, swept with a besom, and all eracks and loose
places must be carctully stopped.  When this is doue,
before procecding further, all the rubbish should be
cleared from the room and the floor swept ; there will
then be but little dust at the final cleaning after the
walls ave finished. In some instances, ax after o visit-
ation of typhius fever, or in over-crowded apartients,
or in rooms used as workshops, it will be best to
make the whitewash of lime, for lime is a vave puri-
fier. But as limewash 1s apt to turn black, whitewash
is generally made by putting whiting to soak in water
over-night, and afterwards mixing very smooth, about
o thick as erenm, and with about a tea-cupful of size
to two gallons of wash, which will prevent its rub-
bing off when dry,—-or potato starch may be used,
which leaves the white uninjured.  Whitewash thus

repared may be altered to any required colour : yel-
ow ochre mixed with a small quantity of bluc-black
makes a stone colour, or bufl’ or straw colour without
the black ; and warmer tints may Le produced by
using indigo or the blue-bluck above-mentioned, or
Venetian or orange red ; vermillion will give differont
shades of pink, and a green may Le obtained with
mixture of indigo aud yellow ochre.  Some care will
be required in the mixing, but if too much of tho
colouring matter is not added at first, it. will not be
difficult to get a colour according to taste. As a rule
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ceilings or walls should be whitewashed or coloured
at least once a year, and oftener whenever necessary,
for the sight of either in a dirty state is far from
agreeable. For stables, cellars, wash-houses, water-
closets, and out-of-doors’ walls, limewash will be the

best,

Whether the walls aro to be papered or coloured,
tho ceiling is the part to be first attended to. By a
little management the wash may be laid on without
splashing, the method being, not to take too much at
u time into the brush, or to jork it at the end of the
stroke. Some people have a knack of doing things in
a tidy way, whilo others, for want of attention, are
always slovenly.

The subject of paint comes next to boe considered 3
and much that has been said on the previous subjects
is applicable to this, The paint of a house will look
well or ill in proportion as it is cared for or neglected.
It is scarcely possible to clean paper hangings or col-
our wash, but there is not the same difficulty with
paint; it should not, however, be scoured too often,
us that injures its appearance.  When too old or too
much stained to be revived in this way,  new coat or
two must then be put on. Most people think they
can paiut, it looks so casy ; but it is found to be not
quito 8o ensy when they come to try. Still, a careful
g&rﬂon may confrive to paint a room creditably.

e old surfuce should be perfeetly elean before the
new paint is laid on, Serubbing with scap and hot
water will remove grease, and roughnesses may be
smoothed by a piece of pumice stone, and as dealers
in paint will gencerally lend a pot and brush, it is nei-
ther difficult nor costly to provide the materials for
repainting a room.

When workmen ure employed, it i3 necessary to
wateh that they do their work properly, as sometimes
they will cover new wood with a coat of size, and &
coat of paint over that as a finish, instead of three or
four coats of pnint. The consequence is, that the
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paint quickly wears off and the room looks shabby ;
and if it be work exposed to the weather, it is soon
stripped of its mock protection.

ﬁonse- inting is an important subject, as regards
health and comfort, as well as appearauce and dura-
bility. * It is well known that our climate is very
changeable ; we have a good deal of fog and damp as
well as of rain, and we all liko to have our houses
built and finished in such a way as will keep us dry
and warm at all seasons. This, however, is a point
which has not been sufficiently entered into, perhaps
more on account of ignorance than any other cause.

Every one knows that walls and ceilings are finished
with plaster, but overy one does not know that plas-
ter has the property of absorbing moisture. This of
course cannot tuke place in rooms where a fire is kept ;
but in rooms left, as is often the case, {for many weeks
together without a fire, the walls and ceiling will take
up a considerable quantity of damp, and tho effect of
this will be positively injurious to the health of the
inmates. There arc few persons who have not had a
mysterious cold, that eame they did not know how,
at some time of their lives ; perhaps the damp in the
plaster may have had something to do with it. The
way in which damp will settle ona wall may be judged
by what so often takes placo in painted passages and
staircases, when the walls have been chilled by a spell
of cold weatker. As soon es the temperature becomes
warmer, { 1€ ¢ moephere is condensed on the walls,
which coul vuuy slowly, and at times in such quanti-
ties as to run off in strcams. Now, had it not been
for the paint, a great part of this moisture would have
boen absorbed by the wall, for paper and colour aro
no protection, and the conscquence follows, that the

laster does not last so long as it ought, and the
house becomes unwholesome.

We need not wonder, therefore, that plaster so
often cracks and comes off without any apparent
cause, especially as some builders have a bad practico
of using very worthless materials ; and it becomes a
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tion well worth considering, under these cireum-
stances, whether, in finishing a house, the walls shall
be painted or papered. Moisture can be wiped oft
paint, but not off paper or colour.

If paint be decided on, it then becomes necessary
to see that the p#inting is properly done; that the
material is good, and a suflicient quantity laid on.
The principal colours used by painters are, the differ-
ont sorts of ochres and umbers, Venetian and Indian
red, lake and vermillion, red and orange lead, Prus-
sian blue, chrome yellow, and terra de Sienna. These
are mixed with white lead, but this latter constitutes
fully nine-tenths of the whole, and is, indeed, the
chief ingredient of all the paint that is used. It is of
consequence, thercfore, that the white lead should be
of good quality ; but owing to the practice of adulter-
ating it with powdecred chalk and a heavy mineral earth,
it is rarely to be purchased in a perfectly pure state,
and it soon turns yellow. The price is from twenty-
five shillings to forty shillings the hundred-weight,
and in this differcnce we sco a reason why some
peinters work so much cheaper than others. There
are dishonest painters who will lay on nothing but
whiting and size for the first coats, and finish off with
ono coat of oil paint, and it is not casy to detect the
fraud at the time ; but as such paint wears off very
soon, the customer finds out at last that he has been
cheated. :

Unless a plaster wall has had five coats of paint it
cannot boe considered as properly painted. The first
coat should be white lead, mixed rather thin with lin-
seed oil and a little lithargo for drying, so that it may
soak in easily. If this soaks in freely, as it generally
does, to the depth of an cighth of an inch, a second
coat of the same must be applied, which will insure a
hard surface. The third coat is to be made much
thicker, and brought pretty near to the colour that
has been chosen for the wall; and the fourth coat
still thicker, as thick, indeed, as can be worked with
~onvenience, and stirred with oil and turpentine in
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equal quantities. It should be rather darker than
the finishing coat is intended to be, and should have
sugar of lead instead of litharge for *driers,” as
inters call it. Each coat should be thoroughly
ry before tho next is laid on, and if neccssary, they
may be smoothed with sand-paper rubbzd straight up
and down : too much pains cannot be taken to lay
_them on equilly and smooth. It is usual to finish
the outside coat without any gloss—it is then said to
be “flatted ;” the paint for this is made with white
lead stirred with turpentine only, and gold-size for
driers, no oil being used. It must be laid on with
great care and quickness, as the turpentine evaporates
rapidly, and a second touch of the brush over a
finished place gives a patchy appearance. Tho time
of drying may be generally reckoned as follows :—
the first coat should be lett three days; the second,
four days; the third, five or six days; but between
the fourth and the finishing coat theve should be no
more than two days. The beauty and durability of
the work depend on attention to these particulars.
From the details here given most people will be
able to form an iden of the proper method of painting
a wall. Of course a fewer number of coats may be
laid on if thought desirable; and ceilings may be
painted in distemper, to look as pure and light o3
whitewash, but not to resist the damp so well as
paint. .
‘What is called painting in distemper is to lay on
colours mixed with size instead of oil. It is much
cheaper than oil colour, and ncver shines or looks
glossy ; but it will not bear washing ; two coats are
generally sufficient. It is madoe by mixing whiting
with warm sizc, and adding such colours, well ground,
as may be desired. It must be laid on rapidly, for if
one part dries sooner than another, it looks patch(ir.
Two or three persons ought to work at the same side
of a room at once. '
In painting there is abundant scope for the exercise
of taste ; and such colours may be chosen as aro most
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t, and there may be decora-

i h apartmen!
suiablo for onct ot imitations of marble.

i  yarious designs or ;
hoal‘;: {;2;112 in which a house should be painted, must

aterially upon the sort of house, and its fur-
g;:l:xerl;dm?d ﬁttings;pit is a point which can be deter-
mined by scientific laws, as has Qeen shewn by. Mr.
Hay, of Edinburgh, whoee reputation as house-painter
stands in the foremost rank.  Among his observations
there arc some which, although they may not be in
all cases applicable to the circumstances of those for
whom our instructions are more especially intended,
will nevertheless be highly useful to many of the
working-men who will read our volume. *When,”
hie says, “the tone of an apartment is fixed by the
choice of the furniture, it is the business of the house-
paintor to introduce such tinis upon tho ceiling, walls,
and woodwork, as will unite the whole in perfect har-
roony. Apartments lighted from the south and west,
particularly in a summer residence, should be cool in
their colouring ; but tho apartments of & town-house
ought all to approach towards a warm tone; as also
such apartments as are lighted from the north and
eust of a country residence.

“In n drawig-room, vivacity, gaiety, and light
cheerfulness, should characterizo the colouring. This
is produced by the introduction of light tints of bril-
liant colours, with a considerable degree of contrast
and gilding ; but the brightest colours and strongest
contrasts should be upon the furniture, the effect of
which will derive additional value and brilliancy from
the walls being kept in duo subordination, although,
at the same time, partaking of the general liv: liness.

“The characteristie colouring of a dining-room
should be warm, rich, and substantial; and when
coutrasts are introduced they should not be vivid.
This style of colouring will be found to correspond
best with the massive description of the furniture,
Gilding, unless in very small quantity, for the sake of
relief, should be avoided.
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¢ Parlours ought to be painted in a medium style,
botween that of a drawing-room and dining-room.

“The most appropriate style of colouring for libra-
ries is solomn and grave, and no higher colouring
should be employed than is necessary to give the
effect of grandeur, which can scarcely be done whero
one monotonous tint prevails. But care should be
taken not to disturb the quiet and solemn tone which
ought to characterize the colouring of all apartments
of this description.

«In bed-rooms, a light, cleanly, and cheerful style
of colouring is the most appropriate. A greater de-
gree of contrast may bo here admitted between the
room and its furniture than in any other apartment.
There may also be admitted gayer and brighter col-
ours upon the carpets.”

¢ Staircases, lobbies, and vestibules, should all be
rather of a cool tone, and simple in their style of
colouring, which will much improve the effect of the
apartments which enter from that. There must be
no strong contrasts. The effect to be produced is
that of architectural grandeur, which owes its beauty
more to the cffect of light and shadow than to any
arrangement of colours ; yet they ought not to be en-
tirely frec from colour as the exterior of a mansion,
but should be in colour what they are in use, a link
between exterior simplicity and interior richness.”
These remarks admirably explain and illustrate the
true theory of house-painting.

‘While it is about, painting has an unpleasant smell,
and attempts have been made to find a substitute free
from this objection. Among them there are two
kinds, described as Milk Paint, without smell—and
quicker in drying than oil paint, respecting which
we have the following particulars : — ¢ Take fresh
curds, and bruise the lumps on a grinding-stone,
or in an earthen pan or mortar, with a spatula or
strong spoon, Then put them into a pot with an
equal quantity of lime, well slaked with water, to
mako it just thick enough to be kneaded. Stir this



0 HOUSE FURNISHING.

tixture without adding more water, and a white fluid
7ill be obtained, which will serve as a paint. It may
ie laid on with a brush with as much case as varnish,
14 it dries very speedily. It must, however, be used
he same day it is made, for if kept till next day, it
vill be too thick, consequently, no more must be
nized up at one time than can be laid on in a day.
Yellow or red ochre, or umber, may be mixed with it
ws required, but Prussian blue would be changed by
ihe lime. 'Two coats of this paint will be suflicient,
mmd when quite dry it may be polished with a pieco
»f woollen cloth, or similar substance, and it will be-
some as bright as varnish. It will only do for inside
work ; but it will last longer if varnished over with
white of cgg after it has been polished.” This has
been much used in France.

The other recipe for milk paint is:—* Take of
skimmed milk nearly two quarts ; of fresh-slaked lime
sbout six ounces and a-half ; of linseed oil four
ounces and a-half, and of whiting three pounds ; put
the lime into a stone vessel, and pour upon it a suffi-
cient quantity of milk, to form a mixture resembling
thin cream ; then add the oil, a little at a time, stir-
ring it with a small spatula; the remaining milk is
then to be added, and lastly the whiting. The milk
must on no account be sour. Slack the lime by drop-
ping pieces of it in water, ont of which it is to be im-
wmediately taken, and left to slack in the open air.
For fine white paint, the oil of caraway is best, be-
cause colourless ; but with ochres the commonest oils
may be used. The oil, when mixed with the milk
and lime, entirely disappears, and is totally dissolved
by the lime, forming a calearcous soap. The whiting
or ochre is to he gently crumbled on the surface of
the fluid, which it gradually imbibes and at last sinks :
at this period it must be well stirred in. This paint
may be coloured like distemper or size colour, with
levigated charcoal, yellow ochre, &e., and used in the
samo manner. Tho quantity here prescribed is suffi-
cient to cover twenty-seven yards with the first coat,
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and it will cost about threo-halfponce a yard. The
same paint will do for out-door work by the addition
of two ounces of slaked lime, two ounces of linseed
oil, and two ouncos of white Burgundy pitch ; the
pitch to be melted in a gentle heat with the oil, and
then added to the smooth mixture of the milk and
lime. In cold weather it must be mixed warm, to
faoilitate its incorporation with the milk.”



CHAPTER XIII.
CLEANLINESS.

WHEN any agreement concerning rcpairs has been
made with tho landlord, it is of much importance’
that it should be faithfully kept by both parties. The
tenant’ ought not to neglect to make needful repairs
in the house he occupies, because his character as an
honest man, and his self-respect, as well as much of
his comfort, are dependent thereon, Neither should
the landlord neglect, or be allowed to neglect his du-
ties in this respect ;—if it falls to him to keep the
house repaired, he shonld be always ready to fulfil
his engagement, without making a favour of it. Un-
fortunately, there are too many landlords who always
want to put off doing what is necessary, or who think
every thing is to be mended with a “little plaster,”
and too many tenants who, from timidity or other
causes, give way to them, and so the house grows
more and more dilapidated, and the cost of repairing
is at last increased tenfold. If tenants keep their
rent paid, they need never be afraid of the landlord,
and they should always insist firmly and manfully on
his keeping his part of the agreement.

‘We now return to the subject of repairing and
cleaning, commenced in the foregoing chapter. Ifa
ring should come off the window curtains or bed cur-
tains, or off the blinds, or the binding get loose, or
tho lines broken, let the repair be made immediately
that it is discovered, for if neglected the damage
speedily becomes worse and the mending more trouble-
some. It is no uncommon accident for the tie of a
cushion or mattress to break, and if this be not re-
placed at once, the stuffing soon gets up into a heap,
as inconvenient as it is unsightly, With a mattress-
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nesdle six or eight inches long, a yard of twine, and a
piece of leather to insert under the tie, this repair
can easily be made,—there is no difficulty about it;
and in every thrifty household such a needle should
be kept. A bent needle is also useful for darning
holes in a rug or carpet while lying on a flat surface.
A. small glue pot, too, is a desirable article: corners
get knocked off' the furniture; now and then the ve-
neer cracks and rises, or a rail splits, and if not
mended forthwith, the article soon gets shabby, re-
coives ill-usage, and is thrown aside as worthless.
But with a little glue, which may be melted in a few
minutes, the defect may be repaired without delay,
and further worsening arrested. Care should be
taken to Lave the glue not thicker than cream, and
always quite hot when used.

Broken window panes shouid be immediately re-
placed with glass, not with paper or a book or a bun-
dle of rags pushed into the opening. Nothing makes
a house look so mean as patched windows ; and now
that glass is so cheap, there is no excuse for it. It
does not need a conjuror to put in a pane of glass ;
any handy man who can handle & hammer would find
but little difficulty in doing it. If the old putty be
too hard to chop out easily, it may be somewhat soft-
ened by passing a heated poker over it.

If the cormer of a carpet gets loose and prevents
the door opening, or trips every one up that enters
the room, nail it down at once. A dog’s-cared carpet
marks the sloven as well as the dog’s-eared book. An
English gentleman, travelling some yzars ago in Ire-
land, took a hammer and tacks with him, because he
found dog’s-cared carpets at all the inns whore he
rested. At one of these inns he tacked down the car-
pet which, as usual, was loose near tho door, and
soon afterwards rang for his dinner. While the car-

et was loose the door could not be opened without a
push; so when the waiter came up, he just un-
latched the door, and then going back a couple of
yards, he rushed against it, as his habit was, with a
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~-gudden spring to force it open.  But the wriukles of

“the earpet were no ]mgerpihem to stop it, aud not
‘meeting with the expected resistance, the unfortunate

“ waiter fell full sprawl into the room. It had never
entered his head that so much trouble might be saved
by means of u hammer and half-a-dozen tacks, until
his fall taught him that make-shift is a very unprofit-
able kind of shift. There are a good many houscs in
England where a similar practical lesson might be of
service,

Cleaning and repairing belong to the same branch
of economy. Neither the one nor the other can be
done without the proper instruments, Nothing is
saved by having only one broom or brush, or one sort
of duster for all kinds of purposes. Most people
have read in that highly interesting book—4 New
Home : Who'll Follow ?—how that Aunty Parshells
had but one iron pot, which served as scrubbini‘pail,
dish-tub, breakfast-kettle, and for making mush and
hominy ; she cooked the dinner in it, boiled the
water for tes, and used it as hog-bucket. This
turning of the iron pot into a jack-of-all-trades might
do very well in the backwoods, but it is not at
all relished in England, except by people to whom
hugger-mugger is more acceptuble than propriety.
On the other hand, a house is not to be over-stocked
with implements. Ilach person should try to find
out what m really wanted, and get nothing besides.
Thtia best workman is not always ic who has the most
tools.

Cleaning should be done by rule. 'Walls in general
may be kept clean by sweeping with a clean broom
kept for the purpose, or o Twrk’s head. Paper of
course cannot be scrubbed, but it may be wiped with
a soft duster, or rubbed with slices of stalo bread,
which will take off the dingy coat that forms upon it,
especially in smoky houses. Paint should be more
often swept than scrubbed, for too frequent scrubbing
causes it to decay. Use as littlo soap as possible,
and wash it off with plenty of clean water to prevent
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_discoloration. Rubbing off the dirty patches from
int with a soapy flannel es soon as they appear will
;,n most casos save the necessity of too frequent sorub-
ing.
'.l$ha same caution is to be observed with regard to
floors ; if too much soap is used the boards are apt to
turn black, for which reason many persons serub with
sand and clean water only. ﬁm bed-rooms, those
parts should be first scrubbed, enrly in the morning,
which are under the bed and most hidden, so that
they may have {ull time to dry before night. If the
floor remain at all damp, the room should not be
slept in. In {rosty weather two days will be needed
for the drying, unless there be a brisk firo in the
room, because the surface freezes before the damp has
had time to evaporate, and it will look dry though it
is not s0 in reality : a fact to be remembered by peo-
ple who are liable to tuke cold. In very moist or
rainy weather it is best te defer the scrubbing until
favourable weather comes again, cspecially in nurse-
ries or rooms where a number of children sleep. It
is not advisable to cover the whole of a bed-room
{loor with a carpet ; 1o have only a few pieccs wluch
can be easily taken up while the floor is scrubbed is
best as a general rule. Secrubbing once a week, in
suitable weather, is often enough.

There are somo old houses which have only oak
floors which loso their colour after being scrubbed,
and look pale and spotty. The colour in such cascs
may be restored by giving the floor a thin coat, with
2 brush, of umber mixed with water. 1f the floor be
of new oak, then yellow ochre should be used instead
of umber. 'When dry it is to be scrubbed with sand
and o heavy hard brush fixed to a long handle, rub-
bing carefully with the grain of the wood, until a
polish comes. In respectable houses, where cleanly
habits prevail, oak floors will not need scrubbing
more than once a year, but they should be frequently
swept and dry-rubhed.

Spots of grease can be taken out of floors by a paste
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made of fuller’s earth and pearl-ash—say a quartere
pound of each, stirred into a quart of boiling water,
A thick coat of this is to be laid over the stain, and
left for ten or twelve hours, and then washed off with
clean water, using sand also if necessary. Or if the
spots be well soaked and rubbed with turpentine, and
afterwards washed with soap or pearl-ash, they will
disappear. Should the stains be numerous, the coat
of paste should be spread all over the floor and left
till next day. Ox-gall and fuller’s earth boiled to-
gether is capital stuff' for cleaning floors and carpets ;
it makes the colours of woollen goods come out quite
bright and lively. Old ink-steins are not easily got rid
of : the best things for the purpose are salts of lemon,
or diluted spirit of salt, or strong vinegar, Water in
which soda is dissolved will sometimes remove wine
stains, and if this fails chloride of lime may be tried.
Of late years the usc of marble for houschold pur-
poses has greatly incrcased, but its handsome appear-
ance cannot be preserved without painstaking. Mar.
ble mantel-pieces, hearths, tops of sideboards, tables,
washstands, &c., should be kept clean with as little
wetting as possible. 'When washing is really neces-
sary, soap and watcr only should be used, with a
sponge and flannel, after which the surface is to be
wiped thoroughly dry with soft linen cloths, Washe
stand tops are often spoiled by the water which is
left to lie on them every day. Stains of grease, oil,
or smoke are removed by covering the spot with a
paste made of powdered pipe-clay and fuller’s carth
mixed with strong soap-lye. A thick coatis to be
laid on, and a moderately-warm flat-iron placed over
it until it dries, after which it should be washed off,
and the operation must be repeated until the stain
has entirely disappeared. The stone-work about a
house should be cleaned once a week, or oftener, ac-
cording to its situation and the use made of it. The
practice is to whiten it with hearth-stone after the
scrubbing, or with a wash made of whiting and pipe
clay laid on with a flannel,
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Though cleaning is desirable at all times, there ave
certain cases of disease in which it is absolutely ess
sential for proventing the spread of infection. At
such times, all the linen and other articles used in
the sick-room should be washed as soon as done
with ; if necessary, means should be taken to disin-
fect the apartment, and destroy bad smells. Chlorine
gas is & most active purifier; but as it cannot be
breathed without danger to life, it is used in combi-
nation with fresh-slaked lime, and called chloride of
lime. Chloride of soda is used for similar purposes,
The method of using is to spread a thin layer of the
dry powder in a plate or dish, and pour water over it.
In some instances it is mommm£d that the water
shall be to the chloride as forty to one. The vapour
that rises may perhaps cause the persons in the room
to cough, but if the mixture be not made too stron
at first, there is no danger to be apprehended ; anﬁ
one thing is certain, that the noxious efluvia will be
completely neutralized. Decomposing substances and
tainted garments may be rendered harmless by sprink-
ling them with the chloride, and the unpleasant smell
of a corpse may be removed by the same means. A
sponge dipped in the solution and held to the nose
will enable a porson to walk with comparative safety
in the foulest sewer. Chloride of lime i3 also used for
bleaching, and is sold by chemists under the name of
bleaching liquid. Soap-suds, the lyo of ashes, and

uick-lime will serve more or less to purify sinks,
grains and gutters ; but the soap-suds must not be
allowed to stagnate.

It scems an easy task to sweep and dust a room;
some people, however, get through it with less diffi-
culty than others. The best way is always to have a
good supply of tea-leaves when sweeping a carpet,
then draw the dust from under the furniture on all
sides towards the centre, where it may be swept up
into one heap, and without raising great clouds of
dust if the broom be kept low and moved slowly.
Bome people sweep a drawing-room or parlowr with

-9
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as much violence as they would a twmpike road.
cga v:nil_i;wthcurttim‘ should be tucked ;ptabmeget!::

or whi e sweeping is going on, and it is &
plan to cover the gt gmcgmgf furniture with old
sheets kept for the purpose. By observing these pre-
cautions, the fresh appearance of a roomn and the
things in it may be&reserved for a long time. For
dusting, various kinds of brushes gre required, and
wash-leather, linen, or silk dusters; and it is impor-
tant to remember that the dusters should always be as
clean as possible. In dusting mantel-pieces or furni-
ture standing against a wall, great pains must be
t:zllkmbem'; to touch the wa.lldewith ﬂl: uster, or there

i a dirty stripe made on the paper, growing
blacker every day, .53 quite spoiling thepfplgarance
of the room. is a right and a wrong way of
doing every thing, and the wrong one is néver to be
chosen.

Looking-glasses, gilt frames, and most ornamental
articles should be dusted with a feather brush, or with
a soft silk duster. Gilt will not bear much rubbing ;
but if the gilding be really good it may be washed
ahout once a year with soap and water and a sponge,
being wiped immediately afterwards. Strips of
yellow gauze effectually preserve picture frames from
the attacks of flies and other insects. Looking-
glasses or mirrors should be seldom wetted, as the
application of water, by altering the temperature, in-
jures .{;l;l silvering,brlnal;ing it look s gtted and din:i

e slightest possible damping should be given, ani
not more than can be at once wiped oﬂ‘.gwA little
whiting dusted on from a muslin bag gives a bright
polish at finishing, Very large glasses are sometimes
cleaned by a slightly moistened with spirits of
wine, doing a small patch at a time. The best possi-
ble method, however, of cleaning mirrors is by rub-
bing them with burnt candle-snuffs. Some persons
use the same for windows ; but whatever be the me-
thod adopted, windows should be cleaned so fre-
queatly as never to look dirty.
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Carpets should be taken up and beaten at least
once & year. If instead of being mnailed down all
round the room, the edges were left so that the dust
could be swept frequently from undernesth, the accu-
mulation of dust would be greatly diminished. When
the floor is old, or the boards have wide cracks be-
tween them, it is a good plan to cover it entirely with
paper, before laying down the carpet. Old mnews-
papers pasted together are very suitable; the paper
makes a smooth surface, and ents the gir rising
through the cracks, and there t{.pmervan the t.
It is only by regular cleaning that as well as
other woollen articles, can be preserved from moth.

Such are some of the rules of cleanliness which are
:Erlicable to all sorts of houses. Most people have

es of their own, but it is nearly always possible to
show means of improvement. We conclude this
chapter with a few words by Dr. Southwood Smith.
1 have more than once expressed my conviction,”
he says, “that the humanizing influence of habits of
cleanliness and of those decent observances which im-
g}y self-respect—the best, indeed the only foundation

respect for others——has never been sufficiently
acted on. A clean, fresh, and well-ordered house
exercises over its inmates a moral no less than a phy-
sical influence, and has a direct tendency to make t|
members of a family sober, peaceable, and considerate
of the feelings and happiness of each other; nor is it
difficult to trace a connection between habitual feel-
ings of fo:hi’ sort anc} the formation mt- ;f re-
spect roperty, for the laws in and even
for those Eigher duties and obligations the observance
of which no laws can enforce.” -



CHAPTER XIV.
TASTE,

WHAT is Taste P—is a question easily asked, but not
so easily answered. The idea which the word creates
in the mind is different in different individuals. We
do not mean the Zaste or sensation experienced when
food is taken into the mouth, neither are we going to
discourse about what may have a pleasant or unplea-
sant flavour on the tongue. What we have to say
relates to the mind, to the perceptive faculties, to in-
tellectual, not to animal taste. '
There are few persons who in the course of their
lives will not have noticed that certain objects which
they have seen always produce a feeling of pleasure,
while other objects cxcite no emotion, or else are re-
garded with annoyance. One man sees the sun rise,
and his mind immediately becomes filled with admir-
ation at the view of the golden light shining over the
landscape, flashing and quivering from the ripplee of
the river, glowing steadily on the hill tops, flickering
among rustling leaves, or streaming broadly across
the dewy glades of the forest. Or perhaps he con-
templates the sky, from which the shades of night are
disappearing, and bethinks himself of the majesty of
creation, of the wondrous phenomena by which sun-
rise is Eoduced. Or the thought comes to him of
the millions of beings about to awaken to another
day of blessing and of labour. .Any one, or all of
these ideas would call up pleasurable feelings, the in-
dividual would feel somet]l)ming within himself corre-
sgonding to the scene before him. Its grandeur,
though impressive, would satisfy his perceptions of
the beautiful ; in fact, his Zasfe would be gratified:

or, as the poet expresses it,—
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His tas mind enjoys
Alike the complicated charms which glow
Through the wide landscape.”

Such a person may be what is called unedueated,
that is, he may not have much book-learning, and he
may have mingled but little with society ; yet his
mind may be alive to natural beauties, If his mind
were cultivated, if he knew something of the laws of
light and shade, and colour and harmony, it is more
than Erobable that his enjoyment would be increased.
On the other hand, however, there are persons to
whom a sunrise would be nothing more than the
coming on of daylisht : the flashing beams, and curl-
ing mists, and fading glooms are nothing to them.
If they have any feeling at all, it is perhaps that the
morning is rather raw, and so they betake themselves
to their business, and scek for pleasure elsewhere,
Of an individual of this class it may be said—

A primrose by a river's brim
A yellow primrose is to him,
And it is nothing more.”

These two cases may be taken as examples of the
presence or absence of the faculty of taste. Some
people consider taste as an instinct, a feeling which
comes of itself; others are of an opinion that it is
not an influence growing within us, but existing ont- '
side of and round about us. Sir Joshua Reynolds
stated it to be that act of mind by which we like or
dislike, whatever be the subject;” and this may be
accepted as the true definition, because it is seen that
cultivation of the mind will produce a faculty of taste
in ]lsersons who once were without it ; and, in faet, it
will be found that ¢ every object which pleases must
give us pleasure on certain principles.”

‘What we have said concerning the sunrise will ap-
Ply ulso to other objeots. In a picture , for
mstance, one person singles out the landscape for in-
spection, a second looks at none but portraits, & third
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tae of 30 s etiied, and porhaps aquely retifod
taste of each ifled, an ti
It does not t'ollos::'a that the mm?ﬂu hog;:s best
should be less satisfied than he who admires land-
scapes, It is wisely ordered that tastes should differ,
or else we should all be striving for the same thing:
and what a world of dingpoiutment-s we should then
be living in! 'What is beauty to one is ugliness to
snother. Negroes see beauty in their women, al-
though they have thick lips, and black skins smeared
with se; but if a white man wishes for beauty,
he seeks among the females of his own country and
colour, and not among the woolly-headed Africans,
‘We see in our own neighbourhood how the pluinest
of rEeop]e are sometimes found to be handsome ac-
cording to some standard of besuty; and so it is
with all nature and all art,

Tmagination has a great deal to do with taste ; and

haps the difference between a man who sees beauty
in a sunrise or a landscape, and one who does not, is
owing to the fact that the one can imagine and the
other cannot. The dull mind sees nothing to admire,
nothinE‘ to inspire glad or grateful feelings, where,
with the other—

.

¢ The meanest flow’ret of the vale,
The simplest note that swells the gale,
The common suu, the air, the skies,
To him are opening Paradise,”

and yot, if we could follow that dull individusl into
all his pursuits, we should f.prcohably find out that he
is not altogether devoid of taste; perhaps he has a
ing for animals, or he sees beauties in a drawing
which & friend of his pasted up on a cottage-wall
ears ago, and in this we see a wiso arrangement of
vidence, which leaves no creature uncared for.
Any one may cultivate or acquire a taste in the
same way as he aoquires a knowledge of arithmetio or
geography. We are sure of this from experience.
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Wo sce that the tastes of the people of this coun
have improved during the last twenty years; logz
for instance, at tho plaster casts, or images as they are
sre celled, which Italian men or boys sell about our
streets, how very superior they are to those formerly
sold. Now they are modelled after some of the best
ancient specimens of art, and are truly beautiful in
form and execution, and they add a grace to the hum.
ble cottage as well as to the stately drawing-room.
But some years ago, as most readers will remember,
the only images offered for sale were parrots, cats,
dogs, and other queer objects, stained with tawdry
colours, and as unlike what they were intended to re-
present as & scarecrow is unlike a human being. In the
matter of books and pictures also, the improvement
is not less striking, and for very little money both
old and young of the present generation can make
themselves acquainted with excellent works, written,
engraved, or painted, which at one time could only
be obtained by the rich. As an instance of popular
taste, we may mention an engraving published some
months ago, representing three choristers in thei
stall, with the epigraph, “We praise thee, Oh God !”
No publisher could be found willing to bring it out,
the artist therefore sent it forth on his own account,
and it has sold by thousands, so completely did it
suit the taste of the publie. The drawing of this pic-
ture, however, is !nidP not to be according to the strict
rules of art, and it affords proof that the pleasure to
be derived from an object does not always depend o
fidelity to rules. There is & moral taste, as well as an
intellectual taste, and it is the moral taste to which
the picture here referred to makes its appeal.

’.l’ﬁere are several ways in which taste may be ac-
quired or cultivated : by observation, by reading, by
comparison, st::;lﬁ, or experience. The English are
said to be generally deficient in matters of taste ; we
want cultivation : while it has been remarked that in
the markets of France, the women, in tying only two
flowers together for sale, give them a tasteful effect
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which no English market-woman would ever be capas
ble of. And {et the means for beginning are very
simple—they lie ready to our purpose in town and
country. In taking children out to walk, instead of
moving steadily forwards as though getting over the
ground wero the only consideration, it is well to let
them look at the numerous articies displayed in shop
windows. Among these, especially in large towns,
are to be seen specimens of the rarest art and work-
manship, and children soon learn to discriminate in
their youthful way, and with a few hints from older
people, form to themselves pretty good notions of
what true taste means. Then in the country, Nature
herself supplies the means of inspiring and forming
taste : if the attention of young persons be directed
to the elements of beauty, they will learn before long
to find them out for thomselves. They will see that
the windings of a river add a charm to a landscape—
that the effect of a broad extent of wood is improved
if a church spire, or a few tall poplars or slender fir
trecs, rise from any part of it. They would know the
fact without being aware of the reason why. The ex-
planation is, that a long range of horizontal lines is
made more picturesque when broken by one or more
vertical lines. Then again, the forms and varibties
of treces may be pointed out to children, how the
branches spring forth in all directions, and the leaves
seem glad as the breeze sweeps through them. The
copses and hedgerows too, and all their numerous
glauts and flowers, will not only aid in the object,

ut convey at the same time knowledge of a delight-
ful and elevating character. A love for flowoers is ge-
nerally a sign of true taste; and many persons have
been led to the highest appreciation of the faculty
from having a garden of their own, in which, month
after month, buds and blossoms come forth in their
beauty, How often we see people in the narrow,
smoky streets of towns, trying to raise a few flowers
on a window-ledge, or in a patch of stubborn ground,
in obedience to
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« An instinet call it, a blind sense ;
A happy genial influence,
Coming one knows not how or wlience,”

and herein lies the germ of a taste which may become
a source of never-ceasing satisfaction to its possessor.

Another source of taste may be found in observing
the habits of birds, and listening to their song. Many
an aged heart, weary of the world, remembers the
time when the twitter of a bird secmed the sweetest
of music, and regrets the loss of tho simple taste
which found a charm in simple objects. A country
lad a short time since was driving a village preacher
along & narrow lane in a gig, when suddenly he stop-
ped the horse and said, “Do you hear that nightin-
gelo, sir?” as the bird poured forth its mellifluous
notes from a neighbouring thicket. There was taste
in that boy's mind, which made him find true plea-
sure in musical sounds.

An observant youth may have been brought up in
a small country town, where, perhaps, the best build-
ings he secs are the banker’s house and the town-hall.
He forms his own notions as to the beauty of these.
By-and-by, however, he gocs away and sees other
and better buildings : perhaps he lives for a time in
a large town where much of the architecture is grand
and elegant ; so that when lie returns to his native
town with his improved ideas, he says to himself—
¢ the banker's house and the town-hall are not such
very fine buildings after all” This indicates the way
in which taste is to be formed: if we want to get a
good taste we must study good objects. Whether it
be poetry, or picturcs, or paintings, or buildings, we
should endeavour to see the most and best that we
can, The presont writer once fell in with a navvy
who had a great taste for the beautiful in architec-
.ture : he made u point of visiting all the cathedrals
in England, and whenever he happened to be working
within twenty miles of an old ruin, he was sure to
walk over and look at it, to linger about it for a time,
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find out its beauties, and carry them away in his me-
mory. Ho had boen to see Kenilworth Castle on the
dey I met with him ; and his honest face glowed,
and his light blue Saxon eyes sparkled as he spoke of
the picturesque and ivy-covered remains. This man
enjoyed pleasures to which thousands of his compa-
nions were entire strangers, and in him we have a
groof that refined taste may co-exist with the hum-
lest and most laborious employments. It is well
known, too, that many of the pitmen near Newcastle
are diligent students of mathematics, and cultivate
the higher branches of the science with great ability.
To follow fashion is not a proof of taste, because
mere imitation is not sufficient to form a genuine fu-
culty. It has been truly said, “There is scarcely »
subject upon which men differ more than concerning
the objects of their pleasures and amusements; and
this difference subsists not only among individuals,
but among ages and nations ; almost every generation
accusing that which preceded it of bad taste in build-
ing, furniture, and dress; and almost every nation
having its own peculiar modes and ideas of excellence
. in these matters, to which it pertinaciously adheres,
until one particular people has acquired such an as-
cendency in power and reputation as to set what is
called the fashion. When this fashion is indiscrimi-
nately adopted upon the blind principle of imitation,
and without any consideration of the differences of
climate, constitution, or habits of life, every ono who
presumes to deviate from it is thought an odd mortal,
a humorist void of all just feeling, taste, or elegance.”
We have endeavoured in the present chapter to
show what is meaunt by taste generslly ; in our next
we shall go into particulars, chiefly as relates to in-
door life, and point out in what way taste may be
used, 80 as to add a grace to domestic existence and
the g&r}n;forts‘ of home : xgeantime——-— .
“Whoever possesses the ordinary powers of perceps
tion, sensibility of heart, good sense, and thepimugi-
nation capable of being roused by the striking objects
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of nature and of art, may, without inepiration, be-
come by mere experience, a man of fine taste in the
objects of which he aspires to be & critical judge.”
Yet such a man, as Reynolds observes, should have
or acquire *“a habit of comparing und digesting his
notions. He ought not to be wholly unacquainted
with that part of philosophy which gives him an in-
sight into humean nature, and relates to the manners,
passions, and affections. He ought to know some-
thing concerning mind, as well as a great deal concern-
ing the body, and the various external works of na-
ture und art ; for it is only the power of distinguish-
ing rfght from- wrong that is properly denominated
taste,



CHAPTER XV.
TASTE—CONTINUED,

I the foregoing chagter we showed what was gene-
rally to be understood by taste, its existence as a feel-
ing, and the manner of its devclopment ; we have now
to show in what way it may be made to lend a charm
to domestic life, and add to the pleasures and enjoy-
ments of home.

1t too often happens that taste is entirely neglected
in the ordinary business of life, and in its recreations.
As was romarked in the Times, “In no country in
the world is so little art omployed, so little invention
exerted, such obstinate attachment to worn-out rou-
tine as among our show-people. All is coarse, su-
premely silly, or simply disgnsting. There is no
gennine mirth, no healthy expansion of spirits, Riot
and low debauchery are the substitutes.” In looking
for the cause of this condition of things, we find it to
consist in a lack of the inventive faculty, and in
the unwillingness that most people have to abandon
what they have been accustomed to, however faulty,
and to practise new or improved measures.

Leaving this, which belongs to the general question,
we shall take a few particulars of house-fitting and
furnishing, and consider the means of regulating them
by taste.

As regards the painting of & house: if this be done
according to the laws laid down by Mr. Hay, as ex-
plained in Chapter 12, the effect and appearance of
the whole, when finished, will be greatly superior to
that of chance-work, It is the old story of the right

-and the wrong: the right ie always the best; the
wrong always the worst. In somo respects the same
remarks will apply to paper; the same general law
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as to colour may be attended to, but with great
variation of effect, owing to the great varieties of
pattern in paper-hangings. According to the taste
or judgment with which the pattern is chosen, so will
the appearance of the room, when papered, be agree-
able or disagreeable. Large patterns should, of course,
only be used in large rooms. Dark-tinted papers are
most suitable for light rooms, und light papers for
dark rooms ; many a dingy or gloomy apartment may
be made to wear a cheerful aspect by attention to
this particular. Stripes, whether on a lady’s dress,
or on the walls of a room, always give the cflect of
height ; consequently a low room is improved by be-
ing hung with a striped paper. The effect is pro-
duced by a wavy stripe as well as a straight one;
and as curved lines are the most graceful, they should
generally be preferred. Any pattern with lines crossed
80 as to form squares, is unsuitable for a low room,
but with the lines made, sloping or diagonal, there is
not the same objection. A dismond trellis pattern,
with a slender plant crecping over it, looks well in a
small summer parlour. ¥or a common sitting-room,
a small geometrical pattern is vory snitablo; bcing
well covered, it does not show accidental stains or
bruises, and in the constant repetition of the desigu
there is no one object to attract the cye more than
another, but all appears as a harmonious whole.
These are sometimes called Elizabethan patterns;
they are much used for staircases, halls, and pas-
sages; but they are not to be chosen at random.
According to the height and dimensions of the pas-
sage or staircase, such should be the patiern. A
large pattern on a narrow staircase, and 1 a passage
uot more than eight feet in height, has a very heavy
and di able effect. A light gray or yellow mar-
ble, divided into blocks by thin lines, and varnished,
will be found suitable for most passages, if care be
taken to adapt the size of the blocks to the place
where they are to appear. A size that would look well
w8 hall twenty feet wide would be altogether too
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e in one of only four or six feet. Many persons
mt have noticed, in their visits of business or ples-
sure, that some houses present a cheerful s
soon as the door is opened, while others look so dult
that they muke one low-spiritedl on entering them.
The difference is caused by the or bad taste
with which they have been pa; or E:mhi

A safe rule with to paper-hangings, is to
choose nothing that looks extratagant or unnatural ;
no staring pattern or colour, which would only be fit
to make caps for May-day sweeps. Regard should
be had to the uses of an apartment : a drawing-room
should be light and cheerful, a parlour should look
warm and comfortable without being gloomy; bed-
room pa; should be cool and quiet, and generally
of & sm: ttern, and of such colours as harmonize
with bed-&niture and other fittings. It is worth
while to consider the sort of pictures to be hung on a
wall: gilt frames show best on a dark ground, and
dark frames on a light ground ; taking care, however,
to avoid violent contrasts. Borders are seldom used
now; they make a room look low, without being
particularly ornamental.

The walls being properly papered, the next thing is
to consider the pattern of the carpet. In this also
the rule must be followed of selecting small patterns
for emall rooms. There is economy in this, as well
us taste, because small-patterned carpets are generally
found the most durable. As a rule, a formal geome-
trical pattern is best for a carpet ; it should be some-
thing which does not appear unnatural to tread upon.
It is & mistake to put flowers, trees, or figures of
birds or amimals into a carpet, for we do not walk on
such things: far ether are their purposes and uses.
Sometimes a carpet is made to represent a picture or
landscape, which is also a mistake, for it offends our
notions of propriety to see such objects epread om a
floor. In the formal patiern all these are
avoided. It is not unusual to walk upon ornsmental
pevements or floors, and we are not displessed at wes-
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ing varicties of eimilar ornaments re-produced in &
ocarpet. Those persons who have seen the House of
Tords will remember that the g:ttem of the carpet is
mthmi more th?, s l:um;,ll am| 1r-coloul-erl star, c;:: a

blue ground, which, simple as it & 8, har-
f::gizea admirably with the mgerb decor:lél?:ﬁ.: of the
spacious edifice.

Another resson why a small pattern should be
chosen is, that it suite best with the furniture of a
room. The furniture must of course cover some por-
tions of the carpet, so that if the pattern be lar
there is 80 much confusion between what is seen an
what is hidden, that a vory disagrecable effect is pro-
duced. With a small pattern, on the contrary, the
concealing of a portion by the furniture does not spoil
the effect of that which remains uncovered. In gene-
ral suitability the Turkey carpet is the best: it is
adapted for almost any style o‘;‘pefumiture, and no one
ever gets tired of it, owing to the perfect naturalness
and harmony of the paitern. Let it be remembered,
that neither on the wall nor on the floor should there
be any one strong predominating colour which injures
the effect of everything else in the room. As a rule,
the colour of the carpet should be darker than that of
the walls; very light patterns are most suitable for
bed-rooms.

As regards window curtains, yellow and fawn-colour
harmonize well with a red, green, or blue carpet, and
with modifications of those colours in the paper.
Red curtains suit a green, brown, or gray carpet, and
blue curtains assort with a carpet in which buff and
yellow tints predominate. Chintz patterns are so nu-
merous, that they may be chosen to suit any style of
paper or carpet, and white muslin curtains, as is often
ca;ig, harmonize with every thing except dirt and dis-
order.

Pictures, if well chosen, add wuch to the good ap-
pearance of a room, and impart to it an air of com-

ss, and 2 home-look, which many pecple know
to sppreciate. To produce this effoct, the sube
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jects of the picturcs must be such as we can truly
sywpathize with, something to awaken our admira.
tion, reverence, or love. All the feelings of our nature
may be illustrated by picturcs. There are some which
we seem to make bosom companions of, others have
a moral effect, and at times preient our going utra{
by their silent monitions, It is therefore worth
while to take pains and choose good subjects, whe-
ther in engravings or paintings, and to frame and
hang them appropriately when chosen. Ghlt frames
are nost smtable for rather dark paintings and on a
deep-coloured wall ; while prints look well in a frame
of composition, oak, rosewood, or bird’s-cye maple, fin-
ished with a gilt moulding. Care should be taken to
hang them in a proper light, so as best to bring out
all the effects oF the pictures, and to place them so
that the light shall fall from the same side as repre-
sented by the painter. In picture galleries and great
houses, brass rods are fixed all round the rooms close
to the ceiling, from which the pictures are hung, but
in small rooms it is often best not to show the lines
or wires by which the pictures hang. This is done by
bg nailing a strong cord across the back of the frame,
about two inches below the top, and then to suspend
it from two nails standing.out but a little way from
the wall. 'When there are several pictures in a room,
the ordinary rule is, to have either the upper or lower
odge of the frames in a line, on whichever side the)
may be hung.

t is scarcely possible to lay down a rule with re-
spoct to the ordinary furniture of a room, yet there ie
a gencral law of propriety which ought as much as
possible to be observed. Regard must be had 1o what
1s called “the fitness of things,’ and thereby the
avoidung of violent conirasts, For instance, some-
times a showy centre table is seen in the middle of a
room, where the carpet and every other article is
shabby and out of repair; or o flashy looking-glass
stands above the chimney-piece, as though to reflect
the incongruous taste of its owner, Shabby things



TABTE. 118

always look the shabbier when thus contrasted with
what is bright and new. We do not mean to say
that new articles should never be purchased ; we re-
mark only, thet in buying farniture, re shonld
be had to the condition of the room in which it is to
be placed. For this reason, second-hand furniture is
sometimos preferable to new.

It is clear that taste may as necessarily and appro-
priately preside over the fitting-up and arrangement
of rooms as over the style of a dress ; and although
we have at times found it desirable to mention
drawing-rooms, parlours, dressing-rooms, and to treat
of superior kinds of furniture, our remarks neverthe-
less contain much that may be taken as a guide by
the small-salaried clerk, the mechanic, or cottager,
whose apartments and accommodations are limited
in extent, and humble in appointments.

‘We believe that the information herein given, com-
bined with the engravings, will suffice to indicate to
any one willing to take the trouble to think on the
matter, safe rules for furnishing, either expensively
or inexpensively. It is not to be expected that
every article of furniture needed in a house could
be noticed within the compass of a short series of
chapters on the subject ; we have, therefore, con-
fined our descriptions to those which may be con-
sidered as the most necessary, and have aimed not to
save people the trouble of thinking as to how they
should furnish, but to set them thiuking in the right
way. It will not be very difficult for those who
vead this volume carefully to make such additions
to their household plenishing as taste or circum-
stances may dictate, although we may not have de-
scribed the articles they purchase nor stated their
uses. Neither will it be diffioult for those who have
but little to lay out, to comprehend how they may lay
that little out to the best advantage.

In order that our instructions and descriptions
may be as complete as possible, we shall detail the

1



U4 HOUSE RURMISHING,

ioulars of what is meant by a furnished house,
‘with such additions as may be desirable,

To begin with the kitchen :—IFf there be room, it is
better to have & tabls with the top all in one picce,
and standing on four legs, than to have one with
flaps, os ﬁnpﬁed tables are always more or less un.
steady. It should be made of clean white deal, free
from knots, and with beech legs, either tapered or
turned, Besides the large table, a small one is gene-
rally kept standing on one side for occasional use,
which, with the ironing board aud the dresser, afford
sufficient accommodation. In some houses a deal press
or chest of drawers holds tuble-cloths, towels, dusters,
&e., and on the top of the drawers is fixed the screw-

8 in which the table-cloths in use are pressed and

t smooth between meals, Kitchen chairs are
made entirely of wood : there are soveral kinds, some
remarkably cheap, but the old-fashioned Windsor is
as suitable as any. The choice, however, must depend
on taste, and there is room for its exercise even in so
humble an article as kitchen chairs.

Then there are the tray-stand and one or two din-
ner or luncheon trays, and knife trays with two or
threo compartments for holding the sets of knives and
forks, a meat-screen, a large airing horso, and a towel-
roller, fitted fenora.lly behind a door ; though these
articles are frequently kept in the wash-house or
pantry should thero be room.

If there be a hall, or passage wide enough to serve
28 8 hall, this will require some furniture. A table,
oighteen inches wide and three or four feet long, and
two chairs are in most cases sufficient, with a hat or
umbrella stand near the door, or a row of pegs or
metal pins fixed to a rail on the wall. If there be not
width enough for a table, a flap made after the man-
ner of an ironing board, and fixed at some convenient
part of the passage, may be used instead. The rear
of the passage at the head of the kitchen stairs often
Barves as a convenient place for keeping the tray stand
and tray, the chair-back screens used in the parlour,
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the stand for loose table flaps, as well as the boot-jack
and clothes brush for family use. These things should
however be hung up in their several places and not
left leaning one against the other in the corner. True
household economy is as orderly in places out of
sight as in those which are always under the eye.

“ So many men, so many minds,” is an old saying;
and scarcely two people agree in choosing their as-
sortment of furniture. What is convenient for one is
inconvenient for another, and that which is considered
ornamental by one family, would be thought ugly by
their neighbours. However, as regards the parlour
or dining-room : if space enough, there should be
a sideboard, or a chiffonier of such a size as to
be an efficient substitute. If neither of these are
suitable, a book-case, book-stand or shelves may be
introduced. The table may be a dining-table on
four legs and with shifting flaps, or & ci
table on pillar and block, or what is called a Pem-
broke table, that is, with two flaps. These are the
chief requisites : whether there shall be a sofa, or
o work-table, or a Davenport, or a tea-poy, or port-
folio stand, or reading-stand, or screens, or lounging
chairs, or ottomnans, must of course depend on cir-
cumstances, If people can afford the expense, there
is no reason why they should deprive themselves of
any household convenience, remembering always not
to overcrowd their rooms ; for an apartment with too
rauch furniture in it is & constant source of incouve-
nience. There should be as liberal a supply of chairs
8 the space will admit of, so that there may be seats
enough to accommodate friends,

drawing-rooms we need only say that, with the
exception of the sideboard, the same kinds of furni-
ture may be used in them as in parlours ; only, as we
have before observed, the stylo and appearance should
be lighter. A drawing-room ohair can easily be dis-
inguished from a parlour chair, and so the tables,
ocouches, and other articles.
Tt is one thing to have furniture in & room, and an-
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other to know how to arrange it. To do this to the
best advantage requires the exercise of a little thought
and judgment. Some people live with their furniture
in most inconvenient positions, because it never
ocourred to them to shift it from place to place, and
find out the most suitable, Those who are willing
to make the attempt, will often learn that a room is
improved in a ce and convenience by a little
change in the of the furniture.

It is too much the practice to cover the mantel-
piece with a number and variety of knick-knacks and
monstrosities by way of ornament; but this is v
bad taste. Three, or at most four articles, are
that should be seen in that conspicuous situation.
Vases of white poreelain, called  Parian,” or of old
china, or & statuette, or a shell or two, are the most
suitable. The forms of some of the white vases now
sold at a low price, are so elegant, that it is & real
pleasure to look at them.

In the bed-room, there must of course be a bed-
stead. Any one of the kinds of which we have given
drawings may be chosen ; we, however, always prefer
a French bedstead, as it fills the room less than a
four-post or a tent, and is less encumbered with cur-
tains that shut out the air, There should be also a
single or double washstand, & towel horse with a dou-
ble top rail, & chest of drawers or a wardrobe, three
or four chairs, and an easy chair or settee, if circum-
stances permit. Besides these, bedsteps, a bidet, and
night-convenience may be consid 88 necessary
articles in a bed-room, though it is possible to find
substitutes for them in cases where it is desirable to
prevent overcrowding, if the room be small. No bed-
room can be wholesome in which there is so mueh
farniture as to prevent a free circulation of the air.
If there be a dressing-room, that will be the place for
the washing apparatus, for the cheval-glass, for the
boot and shoe-rack, and such other of the articles as
may be found convenient.

ne bed-room may be taken as a guide in the fur
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aishing of others; and if there be five or six bed-
roams each one may be made to contain some article
for the general convenience. Each should have a
washstand and small tub or footpan, so that there
may be no difficulty as to washing, If two or more
oh.i{dnen are to sleep in the same room they should
have separate beds, and for cleanliness and couve-
nience there is no kind of bedstead preferable to those
made of iron. Iron bedsteads are also the most suit=
able for servants’ rooms ; and with regard to servants’
bed-rooms generally, they ought, although the articles
may be common, to have the same convenicnces as
are used m the other bed-rooms of the house. With
u smell chest of drawers to serve as a dressing-table,
and & wash-stand in her bed room, many a servant
would be clean and tidy in her person and habits who
otherwise would be careless of dirt and a sloven.

The remarks we have made apply alike to all classes
of society ; to tho lowly as well as the lofty. The
hard-working cottager may learn how to improve and
refine his humble home, as well as those in more
wealthy circumstances. A love of the orderly and
beantiful is not eonfined to any ono class ; it may be
acquired by all. An American author says, “ A la-
bourer, having sccured a neat home and a wholesome
table, should ask nothing more for the senses; but
should consecrate his leisure, and what may be spared
of his earnings, to tho culture of himself and his fam-
ily, to the best books, to the best teaching, to plea-
sant and profitable intercourse, to sympathy, and the
offices of humanity, and to the enjoyment of the besu-
tiful in nature and art.” He is not to strive to be a
mero imitator of vich people, but to set himself with
a true and diligent spirit to make the best of such op~
portunities as fall in his way, In the house, in the
garden, in dnily duty or deportment, there is always
something which may be be amended ; and nowhere
esn endeavours after improvement be so worthily
bestowed, or eo richly rewarded, as at home,



CHAPTER XVI.
DRAPERIEY, CURTAINE, AND BLINDE,

Tue windows of a house sometimes reveal the charac-
ter of the ocoupants in a way not to be misunder-
stood. 'Where they are dirty, filled with cracked
panes, or disfigured with slovenly blinds, we may con-
clude without much risk of mistake that those who
dwell within are not models of order and cleanliness.
On the other hand, well-kept windows give an appear-
ance of respectability, and o sense of propriety and
comfort which are highly gratifying. Drapery 18 to &
room what dress is to t%w human figure, and like
dress, its style may be such as to suit every taste and
every pocket.

‘When the candles are lit, and the shutters closed, a
room has rather an unfinished appesrance unless the
breaks in the wall, caused by the windows, are covered
with curtains, and in rooms where there are no shut-
ters the curtains are of material service in preserving
warmth ; for as the glass is kept cool by the air on the
outside of the house, the air of the room is chilled by
coming in contact with it, and descends with a steady
current from the ceiling to the floor. In this way some
of the unaccountable draughts felt by those who sit
near a window are to be explained ; they do not always
oome from the outside. This cannot take place where
there are curtasins, as their substance prevents the
flow of the air of the room towards the glass, and
sffectually excludes all unwelcome currents of air that
may enter by the windows. Curtains and drapery,
therefore, are not merely ornament; they serve an
important purpose. And what an air of snugness and
vomfors they impart to & room. Cowper’s well known
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Tines will recall pleasing recollections to the minds of
thousands :

¢ Now stir the fire, and close the shutters fast,
Let fall the ourtains, wheel the sofa round,
And, while the bubbling and loud hissing urn
Throws up a steamy column, and the cups,
That cheer hut not inebriate, wait on each,
8o let us welcome peaceful evening in.
Fireside enjoyments, home-born happiness,
And all the comforts that the lowly roof
Of undisturb’d retirement, and the hours
Of long-uninterrupted evening krow.”

Then, again, in the summer season, blinds or cur«
teins serve the really necessary purpose of excluding
the sun’s rays. Health and enjoyment depend very
much on light, but too much light is injurious to the
objects on which it falls. Every one knows how cur-
tans and carpets are faded by the sun ; it is desira-
ble, therefore, to have the means of shutting out the

ht, and this we can do satisfactorily by means of
different kinds of blinds and curtains. The colour of
wood is altered, too, by the sun, and the wood itself
often cracks or warps when exposed to too much
heat. Water-colour drawings also are injured, but
oil-paintings do not suffer from light. Indeed, it has
been found that pictures turned with their face to the
wall have not kept so well as those exposed constantly
to the influence of the light.

At the present day it does not cost much to finith
off rooms with drapery, and there are few xmons
who may not gratify their love of neatness and order
b{] the decoration of their apartments. The materials,
whether cotton, woollen, or silk, are now so cheap as
to be within the reach of all ; that is, of all who are
industrious and self-reliant. Each may find what is
most fitting, and this is a point deserving of consider.
ation. In our remarks on furniture we showed the
necessity of keeping in mind the suitability of the
articles to the apartment, and the same must be kept
in view in choosing the hangings. A room which has
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been some time used mny be made to look shabhy all
of a sudden, with all that is in it, by new and showy
window curtains, when hangings of a quiet character
would have harmonized and given a tone of relief and
cheerfulness to the whole, The chapter on painting
contains some of the prinoiples to be observed in this
matter. If, as is sometimes the case, the curtains are
the chief attraction, every thing else will look insigni-
ficant. Harmony is to be aimed at, and one key-note
is to regulate the whole, however great be the variety.
Some people make the mistake of adopting monotony
for harmony, but a little attention to the laws of de-
coration will soon convince, that however numerous
be the materials, they may be harmonized, and not
made to look like & Chinese landscape—all Eatchwork
and incongruity. As a rule, a cool tone should pre-
vail in apartments with windows towards the south
and east, in a country residence ; but the apartments
of town houses require to be all more or less warm
in their tone. Forgetfulness of laws of colouring
ofgyn causes people to degrade where they mean to
refine.

Red is & warm colour, and throws a tone of warmth
on all within its influence; it, however, requires a
great deal of management, and regulation by other
colours, Combined with yellow its effects become
warmer, with blue they are cooled and subdued. Rus-
set, which includes two shades of red, i8 a very uscful
neutral tint, making an exccllent shade or sct-off for
cool colours, Mr. Hay, whose remarks woe have be-
fore quoted, observes—* Pure red, and its various
hues of scarlet, are too violent and obtrusive to be
used in large masses, either in decoration or m any
geﬂl arrangements of colours upon a pieco of mana-

ture, unless under very peculiar circumstances, It
forms, however, liko orange, an excellent leading co~
lour, or key-note. On all such occasions its contrast-
ing colour, green, ought to be meutralized by being
brought in tome towards olive; lighter green, if em.
ployed at all, ought to be used in very small quanti-
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tiss. The tertiaries ought generally to be those in
which red predominates, and blue subordinate to yel-
low, and these relieved by deep rich tones of green.
A small proportion of gold colour adds brilliancy and
effeet to arrangemente of this description.” all
the hues of red, crimson is the most beautiful and
useful. It is cool and mellow, and forms one of the
best back grounds on which to hang pictures; but
caro should be taken to have it of the proper depth
and hue, as much that is called erimson is not truly
go. Citron green is the best relief for it.

Purple is classed among the cool colours, it is
pleasing and able, and admits of a variety of
combinations. But with respect to cool colours gen-
erally, it should be borne in mind that the effect they
produce is materially altered when seen by the light
of candles or gas. For while artificial light enlivens
warm colours it deadens cool ones. The reason is,
that the colour of tho flame is of a decp yellow, which
being the contrast to the blues and some other cool
colours, it neutralizes them and diminishes their bril-
liancy. It should ever be borne in mind that “warm
colours are naturally allied to light, and cool colours
to shade.”

The principle may perhaps be better understood
from the following illustration:—“A rich hue of
green upon the walls of a drawing-room, accompanied

y cream colour, French white, and gilding in the
cornice, ceiling, and wood-work, with damask bang-
ings of giraffe and gold colour, and a suitable carpot,
never fails to produce & pleasing and splendid efiect
in any light. When this arrangement is inverted,
that is, when the hangings and chair seats are green,
and the walls of a warm tone, the effect is equally
beautiful by daylight; but in artificial light it is in-
jured by the green being neutralized, and the warm
tone on the wall rendered more effective, thus making
that which is principal in the arrangement, and of
the smallest quantity, recede, while that which ought
t0 retire and be subordinate is brought forward,
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This applies to all other colours employed in de»
gbration, according to their relative powers of reflects
iig or absorbing such kinds of light.”

n eddition to the question of taste there is one of
an economical nature : and that is the use to which @
room is 1o be ¥ut. If it be already overcrowded with
furniture, or if it be the common family room where
the children pass most of their time, it would be a
mistake to trim the windows with a large mass of
hangings. In some houses we have seen the lower
part of the curtains covered with holland bags, but we
think that this is not so good a plan as having no
curtaine at all. The aim should be to have that
which is most suitable in all respects—not to shut
out too much light nor to hinder ventilation.

Few persons need to be informed that the mate.
rials most available for hangings and draperies are of
three kinds, cotton, woollen, and mlk ; but it will not
be out of place to say a few words concerniug them.
Of cotton, the variety is great and the manufacture so
much improved, that British chintz now excels that
formerly introduced from India. A true chintz
should have five different colours, but the name is
often applied to many patterns of glazed calico which
have but two or three colours. The width is from
twenty-two inches to & yard ; and the effect produced
b{ & handsome chintz 1s very pleasing, but the folds
of the drapery do not hang with the same easy flow
and droop as with softer materials. 8till, if proper

ins be taken to ;]mngo the folddo when t!w] hang-
ings are put up, chintz may be advantageously em-
pl(l)(ed in drawing-rooms m{d bed-rooms, to which it
will be found to give a lightsome and summer-like
appearance.

tever fashion may dictate, we must repeat,
that there are certsin tnu); and fixed rules which it is
not wise to depart from ; and when we see what are
called chintzes, covered with large staring flowers—
dahlias, roses, peonies, wo may be sure the taste is
thalnlncf”o r. For materials that are te
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hang, we want what avtists cell an “up and down™
treatment, for it is rarely that a pattern looke equelly
well on the floor, and against the wall. The appear-
ahce of a large pattern when in folds is anything but
galeuing; half the design is hidden. On the other
nd, & small pattern adapts itself to cvery sweep of
the drapery, and to every fold and flute of the va-
lance or eurtaine, and shows all its forms. The same
romark applies also to the materials for dress. An-
other mistake made with chintzes is to give them a
warm look, notwithstanding that to make a light ma-
terial look heavy is a manifest absurdity. Chintzes
being for summer use should be light, cool, and airy,
and not have a warm effect ; neither should a chintz
be chosen because it looks like silk, for besides be-
ing heavy in appearanco, it is a sham, It is surel
far better to have a chintz that looks like what it
really is, rather than because it looks like something
else which it is not. Shams and imitations should
be scrupulously eschewed by those who wish {o
romote true artistic taste. On this subject the
ury Report of the Great Exhibition states, * fresh,
coo? and light grounds, with flat ornamental forms,
either ¢ all over’ or in ‘up and down’ bands, or dia-
pers of floral ornament, on a simple texural ground,
are true principles for the decoration of chintzes.’

The same principle applies to muslin curtains - the
¢up and down ’ patterns should be chosen, not those
covered with huge heavy monstrosities in the shape
of fruits, flowers, or cornucopias. And with regard
+o the choice of hangings generally, it is scarcely pos-
sible to avoid error, except by remembering that
“ flatness of treatment and subdued contrasts of colour
are the only sure guides.”

Of common glazed figured calico, the patferns
offered are numberless ; some are sold at three-
pence tho yard, a price so low that no one need go
without cotton hangings to the windows, or covers
to the chair seats and sofs. Besides those which are
called furniture prints, many elegant patterns are pro-
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duced for blinds, and some people are content with a
blind of this sort and a valance instead of curtains,
Ghtfh‘m of various widths and design is also much
used for blinds.

Linen, too, is employed for similar purposes. An

excellent kind, called ‘Silesia,’ or white holland, is
woven of such width that the widest window may bo
fitted without a seam. This should always be chosen
of good quality, because there is no economy in buy-
ing cheap kinds. If the material be common, it will
be #0 spoiled by the first washing as mever to run
pleasantly over the roller afterwards.
. Of woollen, there is the well-known moreen, which
is now manufactured in almost as great variety as cot-
ton ; the cheapest kinds can be bought for eightpence
a yard. The width should be three-quarters, but the
low price has in nearly all cases the effect of reducing
it an inch or two, ‘Watered moreen is usually pre-
forred, as the water-marks enliven the appearance by
their reflected lights. The quality of moreen is gene-
rally stuft'; it requires, therefore, to have the folds
carefully arranged when first hung. Damask, which
is a spocies of moreen, of a soft and silky texture, is
not open to the sume objection ; it droops gracefully,
and bends itself to all varieties of folds and festoons,
and there is no material so generally suitable for
hangings. A kind known as merino-damask is much
preferred by those to whom cost is no object. There
18, however, another kind, of cotton and wool mixed,
which may be bought at a very low price.

There 1s a kind made with cotton and woollen,
which are known as “union damasks;’ and some-
times silk is introduced in addition. The manufac-
turers of Halifax are famous for their beautiful da-
masks. Satin Ture is also an elegant material ; and
China grass, which is the fibro of one of the nettle
tribe, similar in charactor to hemp, has been found
to possess qualities which render 1t very suitable for
hangings, either alone or in combination with other
substances
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The question hers arises whether the high-priced
or the low-priced is to be preferred ; but we think,
with regard o hangings, that as a rule the low-priced
should be chosen. The best quality of damask or
drapery material of any kind will last a life-time; on
the other hand, the common qualities may be pur-
chased two or threo times in the same period for the
same cost. We, therefore, should decide for cheap
hangings, and afford ourselves the pleasure of seeing
our rooms newly decorated at least once iu ten years.
There is more economy in the plan than appears at
first sight : clehnliness, and consequently ﬁealth is
promoted, and frequent opportunitics are offered for
the exercise and gratification of taste.

The materials in silk include brocade, damask,
satin, taffety, tabaret, plush, serge, and velvet, all of
which are used for hangings and decorations, and
produce the richest possible effccts, but which need
not be further entered upon here.



CHAPTER XVII
DRAPERIES, CUBTAINS, ETC.—OONTINUED,

After the choice of the material comes the question
of making up, There are many people who from
smallness of income or other economical reasons,
always do their own upholstery at home, in prefer-
ence to employing a tradesman. There is no objec-
tion to this practice in cases of real necessity; but
when it is only adopted from a miserly spirit, or
when there are means of emj}loying one's time in oo-
cupations better understood, then the work should
be left to the upholsterer.

‘We shall, however, in accordance with our plan,
give such instructions as may be desirable on this
part of the subject. In cutting out window curtains,
then, it should be remembered that if the room be a
low one, the top of the valance or drapery may be
placed close to the ceiling, with its lower edge hang-
ing just to meet the upper panes of the window,
The effeot of this arrangement is to make the room
appear higher, while none of the light is shut out, as
is the case when the top of the drapery is put to the
top of the window. This should only be done with
very lofty windows and in large and light rooms.
Thke lan;th of the curtains should be from half a yard
to two feet more than the distance between the cur-
tain rods and the floor, otherwise when looped up
during the day their lower edges will be so far above
the floor as to give thom g very mean appearance.
They should be of such a length as to reach the floor
when looped up, and when drawn at night this extra
length rests on the floor in a heavy mass of folds.
The number of breadths in a curtain must depend
somewhat on the purchaser’s means and inclinations
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but if too scanty theve is not only a poverty of effect,
but also & loss of protection, for small curtains do not
exclude draughts. For ordinary windows, three feet
or three feet six inches wide, not léss than two
breadths should bo taken, and this quantity may be
inoreased at pleasure, according to taste or to d{ﬂ‘er-
enoss of width, The effect of the lace or binding.
with which the edges are trimmed, is greatly in-
creased if it be laid on flat about an inch from 'the
edge instead of being made to show half on one side
and half on the other.

The simplest form of curtain is well known; one
or two breadths of calico or dimity tacked to the up-
per moulding of a window, looped up at oue side, or
;‘Y‘euing in the middle and looped up at both sides.

e next advance is to put a band of the same or
some coloured material, or a fringe to hide the tacks
across the top; and from this we pass to laths, rods,
poles, and cornices with all their ingenious appliances.
The construction of these is generally simple, but as
it is seldom understood, we give an explanation.

Fig. 60,

s ﬁ

Figure 80 represents a lath as fixed in place at the
top of a window ; it is one of the simplest kind, in-
tended for bed-rooms or other apartments, according
to circumstances. The usual width is about five
inches ; the rod should be made of beech, threc-
quarters of an inch in’thickness, according to its
length, It is attached to the lath by a square hook
8t each end, and when in its place should be an inch
within the front edge. For windows that are more
than five feet wide it is usual to have two rods, over-
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lapping each other a fow inches in the centre, as if all
in one length they wounld bend with the
weight of the curtain. As a rule, the length of the
1ath should be the distance between tlte outer edges
of the architrave, or wood-work, at each side of the
window. But if the windows are marrow, or suffi-
oient light be not admitted, it is then usual to have
the lath to project from six to eight inches beyond
the srchitrave on each side, which admits of the cur-
tains hanging without excluding the light, and at the
same time makes the window look larger from the in-
side, which is sometimes an improvement to the ap-
pearance of a room.
On rods such as above-described the curtains are
made to draw or slide by a jerk with the hand of a
on standing on the floor; but where the room is
ofty, or the curtains heavy, other means have to be

Fig. 61.
Ao o ——l
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used, 'This is shown in figure 61. It is the same as
before, except that thedro h;n brt:iss efmzﬁ fitted uﬁ(;;t
containin, eys, and by the aid of these pulleys
and » line, B o oo bo drawn bckwands and
forwards us essily 26 a blind is made to rise or
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The rack ﬁulley ais fixed to the edge of the archi-
trave on the right, at such a height from the floor as
to be easily within reach of the hand. The line being
put through this is carried up and passed through
the pulleys & and ¢ of the rod; from & it is carried
on to & above the top of the rod, but is tied with a
knot to tho last ring of the left-hand curtain, as
shown. From & it is passed along inside all the
rings, to keep it from drooping, to the last ring of the
right-hand curtain, where it meets the other end of
the line brought from ¢. Here the two ends are tied
together and to the ring. Then by pulling either one
line or the other near the rack pulley, the curtains
will either recede to either side or advance to the
contre at pleasure. 'Wood pulleys may be let into the
rod instead of using the brass ends, if preferred, using
an ordinary screw pulley for the one at c.

‘We have taken some pains to explain the arrange-
ment of these laths and rods, because though simple
in themselves they serve an important purpose in the
decoration of windows ; and aﬁo that those who use
curtains may know how to set them to rights when
they get out of order. Sometimes the mere tying of
8 knot, or sewing on of a ring will save the cost of a
visit from the upholsterer. In putting up curtains
on rods, as above described, the outer ring on each
side should be left on the hook and not passed on to
the rod, as it then prevents the outer edge of the cur-
tain from slipping towards the centre of the window.

In some rooms where it is not desirable to have
curtains reaching to the floor during the day, the old-
fashioned festoon curtain, as it is called, may be used
with advantage. In this case the total width of the
wood-work of the window must be the length of the
lath. Wood pulleys are to be let into the lath, one
at each end, one in the centre, and three on the
right. A line is passed through each of these and
brought down altogether on the right hand. The
ourtain is tacked to the e%ge of the lath, and small
¥ings are sewed on the inside, about a foot apart, ins

3
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sttaight line from the lath to the floor, similarly o
the way i which rings are fastened to a fishing-rod.
Each of the lines is then brought down through each
line of rings and fastened to the curtain at the bot-
tom. This being done, a pull on the right where the
three lines are med together, will raise the cur-
tain in the manner
shown in figure 82,
A cornice or fringe
may be used to con-
ceal the top of the
curtain where it is
tacked to the lath,
or the curtain itself
may be gathered u
to an ornamen
head and fastened
to the lath by tacks
passing through a
tape sewn on behind it, which is the usual modo of
fixing all valances and draperies, as the tacks cannot
then be seen.

Another modo of suspending curtains which has
come greatly into use of late years, dispenses with
the lath and rod : it is the cornice pole with large
rings. This pole may be made of common wood and

painted or stained to

Fig. 63. any pattern or colour,
or it may be of mahog-

W any or brass, with suc
ornamental ends as are
found most suitable.
In this case a valance
or drapery is not ne-
cessary, but sometimes
a narrow valante or a
length of fringe isplaced
bebind the pole to hide
the architrave of the
window, snd throw the pole and rings iutd better re-
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lief. * The pole is fixed by means of brass brackets
made for the purpose, as shown in figure 63, and is
prevented starting from its place hy a screw with
ornamental head which passes through the front of
the bracket. Gutéa percha rings have been lately in-
troduced, and by some they are preferred to brass,
as they make Jittle or no noise.

‘We come now to the draperies and hangings ; and
of theso the variety is so numerons that every taste
may be satisflied. We can do no more in the present
work than give a few designs of the leading styles,
with explenations. Figure 64 is a simple piped vae

Fig. 64.
| “ 1 ‘i? : !

I

Ut.s-

snas  very suitable for genersl purposes; in fact,
this perpendicular style, which ispof modern inven-
tion, has some advantages which recommend it to
notiee ; it does not gather dust to such amount as
festoons or draperies. This design admits of varia-
tions : it may bo fringed, or the pipes may be bell
shaped instead of straight, as seen in figure 5. Sim-
ple us this appears it must be formed with cave, or
else the pipes will heng stiffly and of course ungrase-
fully. Exactness may be attained by the following

bud, as desoribed by a practical upholstever i
% Tuleo @ piece of tapeithe dength of the windewJath,
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Fig. 6.

or whatever may be the space about to be filled with
tho piped valance ; divide it into an cqual number ot
parts, each being as near as possible equal to one-
third of the depth the valance is intended to be when
finished, which depth will of course be regulated by
the heizht of the room, &c. Then, having a piece of
the material for the valance, three times the length of
the tape, and of the proper depth, fringed, laced, &c.,
divide and mark it at the top with the same number
of distances as already marked on the tape. Then
with pins fasten the valance, mark for mark, to the
tape which, when this is done, must be stretched
evenly on a board or held with a tack at each end. A
gipe 18 then to be formed in each division, and will

the more ensily accomplished by first pinning the
middle of the space in the valance intended for the
pipe, to the centre of the division in the tape (which
may be guessed at) then finish by folding and fasten-
ing through the double plaits. It is required that
the folds should touch beneath the pipes, and the dis-
tances between be perfectly uniform ; it is then ready
to sew to the upﬁ;r edge of the tape, or it may be
tacked up to the lath as it is, and ﬁma. the pins
vemoved. Perhaps the latter would be preferable, as
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the valance, when taken down, can be more conve-
niently brushed and put away neatly folded up.”

Another consideration is, tiat “the beauty of this
style of decoration depends ireatly upon the manner
of putting up. Commence by driving a tack in the
centre of the valance, then at each end, and if found
correct, proceed by placing a tack between each pipe,
taking care to keep the upper edge of the valance even
with the top of the lath, Each pipe is then to bo
drawn up to the same level and fixed with two tacks,
and kept from inclining to the right or left; as its
effect depends on its being perfectly perpendicular,
and causing no undue strain on the plain portions of
the valance. The appearance is to {:e judged of by
viewing it from the floor, when the needful correc-
tions may be made. These directions will apply more
ar Jess to all kinds of piped valances.”



CHAPTER XVIIL
DRAPERIES, CUETAINS, ETC.—CONTINUED,

Piped valances admit of so many variations that a
different style migh* be adopted in every room in a
house without exhausting the number; and by a
careful study of the instructions given in the preced-
ing chapter, the task of snaping and fitting may ve
overcome without much difficulty. The upper edge
may be made to fall with a festoon curve from the
ocentre towards cach end, or the lower edge may form
s deep curve, the outer curves descending in some
pattelmu half way to the floor. Figure 66 is an ex-
ample.

Fig. 66,

]
—\

-

Figure 67 is another form, very suitable for a par-
lour or drawing-room. The richness of the effect is
materially increased by & fringe, which may be at-



DEAPERYESN, CURTAINS, AND BLINDS. 185

tached to almost every kind of piped valance with the
certainty of improvement. Some people have them
put up st first plan and add the fringe a year or two
afterwards, which freshens up the appearance for a
{enr or two longer. Piped valances may be used for

ed hangings, due attention being paid to the divad-
ing of the spaces so that a pipe may hang exactly
at the corners. If the pipes will not retan their open
trumpet-mouth form, a copper wire passed into the
hem will retain it in any curve to which it may be
bent. Chintz, being a stiff materal, is well adapted
for piped valances.

Figure 68 is a very simplo yet extremely graceful
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form of drapery, well adapted to give a light and
cheerful air to an apartment. The pole may be half-

Fig. 69,
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round'only, having a flat on the ihside, and is to be
fitted to the lath in the same way as a cornice. A
plain striz; of material similar to the drapery, but of
a contrasting colour, should in some cases be tacked
to the Iath, so as to conceal the wood-work of the
window where the festoon droops from the pole.
Figure 69 is more quiet in character, and yet #ith
sufficient lightness and elegance to make it acceptable.
It is very suitablc for a dining-room or library. The
swag, as the festoon is usually called, is made to ap-
pear as though drawn up m the centre by a double
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rope, while the onter ends are brought behind the
tmuls and fastened to them ; the latter cannot then be
drawn from their place when the ourtains are pulled
back. The effect way be heightened by a pair of tas-
sels hanging from the rope in the centre, which will
be found to look well from the outside of the house as
well as from the room. The perpendicular stripes of
the piece tacked to the edges of the lath to fill up the
opening present a pleasing contrast to the horizontal
lines of the cornice and the curves of the drapery.
The piece of which the tail is formed should be three
times the width of what it appears when finished.

A drapery of the same form as figure 67 may be
made with a double cord in place of the pipes, each
cord being made to appear as though looped over the
cornice with a bow, and supporting the drapery.
‘When flnished at each end with a pair of long full
tails of pipes or folds it has a very graccful appear-
anco,

Figures 70 and 71 represent different styles, good
in themselves and suggestive of numerous modifica
tions.

Figure 72 is a design in which tho drapery appears
to be supported by a rope instead of a cornice, which
has a novel and pleasig effect. The rope is stretched
upon three blocks of wood fitted to the lath on the
upper side, at such a height as to keep the lath itself
conoealed by the drapery. The central pipe is mado
separate, of two breadths of tho material, and of such
a })ength as to form the head gathered up in folds as
represented.

n all the foregoing drawings of valances and dra-
peries, the curtams are omitted to avoid confusion
and overorowding. It should however be understood
that curtains may be used with any one of the de-
signs, the lath and rods being fitted as already de-
scribed. The making of the curtains is a simple task
and needs no explanation ; the chief consideration is
to put in breadths enough and cut them long enongh.
They are gathered to a tape at the top, and to this
tape the rings or hooks are to bo strongly sewn.
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Much of the graceful appearance of curtains de-

ends on the way in which they are looped up dur-
ing the doy. One method is by a long loop of silk o1
worsted cord with or without a tassel, suspended from
a hook three or four feet above the floor, which is
the usual height. Bands of bronze or brass, too, are
much used, fixed either upright or horizontally, as
may be tasteful or convenient. The upright bands
are gencrally found most suitable for small rooms.
Curtain pins—that is, handsome rosettes of wood
or metal,—aro also used for the same purpose ;
but at the present time they are not so well liked
as tho bands or loops. 'When the curtains are
looped up in the morning, some pains should be
taken to make the folds fall gracefully ; some people
take no pains in this particular. The curtains msy
be suspended over the band or loop, either towards
the window or away from it ; or it may hang straight
up and down. Indeed, there are almost as many
ways of arranging the curtains as of folding napkins
for the dinner table, and they may all be found out
by a little ingenuity.

Blinds come next to be noticed as an important
article of window fittings. There are several kinds
for indoor or outdoor use. First may be mentioned
tho dwarf blinds, that is, those placed at the lower
part of the window as a screen from the gaze of
passers-by on the outside. These are of muslin or
net, hung to a tape, or frilled-up on two rods, which
retain them in a fixed position, and sometimnes a
brass band is shown running across the top. An.
other kind is the dwarf Venetian, with narrow up-
right laths or splats, which turn from side to side at
pleasure ; but unless very carefully used they are
lisble to get out of order. Blinds of wire gauze,
stretched in a frame, are the best that can be used ;
they last & long time and are free from the objections
peculiar to the Venetian and the muslin. ]gut any
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attempt to disfigure them by absurd ornament should
be rigidly avoided, a plain band of one or two colours
running round, about an inch or two from the edge,
is in general the most suitable decoration for wire
blinds. Besides the wire gauze made in England,
there {;x; c‘:f uklind imported ;om China which has a
v iful appearance with its grotesque paintings,
u:? which suilza woll with the sgtyle o oerI::“i; old-
fashioned rooms.

The roller blinds which draw down to cover the
whole of the window, are, as before-mentioned, com-
wmonly made of a superior kind of white holland,
known as S8ilesis. In ocutting them out, pains
should be taken to have the top and bottom por-
fectly square and the edges perfectly straight ; and
the needlework required upon them should be so
neatly done as to leave the material free from crease
or wrinkle; indeed, the Llind should present the
appearance of not having been touched at all with
fingers. The side hems should be lightly herring-
boned, this being the only method which leaves
the sides suffliciently frec to run up and down with-
out s bias. Pains should bo taken to keep blinds
clean as long as possible, because they never look
or run so well as before, afier being washed. In
some parts of the north of England it is the practice
to make the tuck which receives the lath at the bot-
tom sufficiontly large to receive the roller, so that
every time the blind is washed it may be changed end
for end when put up again, and thus be made to last
much longer than by !f:neeping the samo end always
downwards.

Besides Holland therc are various kinds of ging-
hams and fancy patterns, and transparencies, which
are used for roller blinds, any one of which may be
chosen according to taste or other circumstances.
There are also various contrivances, by spring rollers
and otherwise, to make blinds rnn up and down, as
well as the usual line and rack-pulley.

In rooms much exposcd to the scorching sun of
summer, Venetian blinds are frequently used either
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angle, @hqbeﬁnout the light and glare, but give fres

ion fo the air, a matter of much oconsequenre
in b.olt wn::ar& Outside Venetian md:;f which
are altoget & stronger muke, ins! being
made to riso and fall, are mostly contrived to open
or close ‘g.l:hf‘;rm and with the laths m at thv;

an, intercepting the ey ance of
g’ ht. It is, however, posgsible to Pl‘:;:e the laths
made moveable, but at a greatly increased expense.
Shutter blinds require to i:every stronsly fixed, as
they are powerfully wcted on by the wind.

f late yenrs outside blinds of stout striped canvas
have come fmcly into use, and are much liked on
account of the convenient arrangement and pleasing
sppearance. Where there is a balcony or a rail fix
two or three feet in front of the window, they can be
fitted as outside roller blinds at but litle cost and
trouble. The blind being drawn down, the lower end
is tied to the rail, so that it presents the appearance
of & long sloping versndah, which excludes heat and
li?lht without luding the view from those in the room.
This is the way of fixing very frequently scen on the
continent, where this form of outside blind was first
introduoed.

The windows, however,

Fig. 73, which have a baleony or

rail in front are compara-
tively few ; for the others
a diflerent mode of fitting
the blinds has been ap-
plied. This is shown in
figure 73. The deep cor-
nice al the top forms a
ease into which the blind
is drawn when raised, and
thereby pratected from
rain lg;d other casualtios
of weather. The mode of
construction of this kind
of blind is shown by thw
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next two figures. In Sigure V5, the straight hne o
represents an iron rod

Big, 74, fitted inside the wooden

frame or case of the
blind, which of course
is made to fit the win-
dow. Three feet six
inches, as a general
rule, will be a sufficient
length for this rod, and
it must be fixed about
- helf an inch frem the
wood to allow the swivel
to work freely up and
down wupon it. This
swivel i attached to
tho rod 8, which forms,
50 to speak, the mouth of tho blind, as shown in
figure 78 ; it is to be twenty-cight inches long from
back to front. Figure 74 shows tho lath, and the
urrengement of pulleys for raisimg or lowering the
blind ; it is similar to that described for the festoon
curtain, figure 62. The line ¢ is carried to the pule
ley on the extreme left; d goes to the centre pul-
ley, while the line e descends over its own pulley
on the right. These three lines being tied together
a short distance below the lath, form a single rope.
The lines led through the pulleys exiend to the
lower edge of the blind, being carried down tho in-
side by small rings; und when they are pulled, the
rod b rises to a perpendicular, and is lifted up with
its canvas hood into the casc at the top of the win-
dow. Hooks are usually fixcd at the side of the win-
dow to sccure the lines upon, 8o that the blind may
be easily managed by any one standing 1n the room,
Therc are many practical inconveniences attending
the use of those hooks, one of which is that the blind
canuot always be held at any requred height. Mr.
Drae, of Leeds, has found a remedy for this difficulty
in hi» patent self-retaming support for Venctisn
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blinds, which is a small instrument, not larger t}
an ordinary snuff-box. It may be fitted to any bli
screwed either to the top lath or to the wood-work
the window, and if preferred it may be placed in 1
centre instead of at the side. The instrument c
tains a pair of jaws, held by a spring, which o}
when the line is pulled downwards, but close upor
und hold it fast the instant that it is slackened. 1
greater the weight of the blind, the more tightly
the jaws keep their hold; they can, however,
opened by a pull on the short line attached to the
and thus there is the most perfect command over 1
blind, which may be raised or lowered at pleast
and with the certainty that it will remain at any e
vation without any trouble of fastening.

The slope given to the bottom of the blind by 1
rod b may be less or more according to circumstanc
The more the rod is raised the greater will of cou
be the outlook from within, but the greater will a
be the admission of light. The form of the hood n
also be varied at pleasure; it is sometimes made ¢
cular or elliptic as well as square. Instead of an i
rod for the guide of the blind, a groove with a slid
block may be made in the wood-work of the s
frame, and the rod of the hood being fixed to this
will rise or fall as required. Outside blinds, inde
afford ample scope for many ingenious contrivances
their fittings and management,



CHAPTER XIX.
RITCHEN FURNITURE AND UTENSILS.

Goop management, as we have often observed, is the
result of foresight and economy ; it does not live by
shifts, but by a settled system of making the best of
everything, It looks out in time for the ways and
menns ; and well it may, for the ways and means now
under consideration contribute in no small degree to
household comfort as well as household economy. A
wood mecharic is generally possessed of good tools ;
and a good cook or housewife should be provided
with good and suflicient utensils for her purposes.
We have before observed that it is by no means de-
rirable to crowd a house, but there is a line between
too much and not enough, which may be found out
by a little experience. The list of articles needed for
kitchen usc in a large and respectable family is far
greater than many persons imagine, and there are
numbers of things used by cooks in great houses that
would be a sore puzzle to hundreds who have never
had the opportunity of seeing or nsing them. In the
present chapter wo shall confine ourselves to those
which, by their use, contribute most to the saving of
time—an important consideration.

The grate, or kitchen-range, is of course especially
to be attended to, but it iy an article on which no de-
finite rules can be given. A range that suits well
and does its work acceptably in one kitchen will not
suil at all in avother. In the Jury Reports of the
Great Exhibition, it is stated that in the stoves and
ranges there were no great improvements to be no-
ticed, and that on the whole too much metal was
used in their construction, which by absorbing an un-

L
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necossary quantity of heat, occasioned a waste of fuel,
This is more or less true of all the kitchen-ranges
that are made, and it is only by trial and experience
that a family can discover which will be best for their
use. This of course cannot be done without expense ;
but it is false eceonomy to keep a known bad thing when
it may be replaced by a good one ; and it will cost less
in the end to havo a really eflicient kitchen-range
than to keep on with one that is nothing but an an-
noyance, however much it may be coaxed. Kitchen-
ranges being what are called landlord’s fixtures, it too.
often happens that the cheapest kind only is put in
when the house is built, and the tenant having proved
them worthless, is left to fix a new one at his own ex-
pense. The better way would be, where the person
18 not satisficd with the range, to insist on its being
changed before he takes the house.

A range, to be useful, should include an oven
and boiler, not too large a space for the fire, a shid-
ing frame beneath the bars for the dripping-psu or
dishes, a trivet, and falling bar at the top. Such as
this may be bought for 50s., and from that the price
rises to £50. When possible it is desirable to have a
cistern fixed by the side from which the boiler can fill
itself with water ; and the top of this cistern may be
& stand for lurge steam saucepaus, which may bo sup-

icd with steam by a pipe from the boiler. Boilers

come furred by a deposit from the water in the
same way as a Kkettle, and should be thoroughly
cleaned out at least onco in three months.

Figure 76 represents a range manufactured by
Nicholson, of Newark, which combines some of the
improvements necessary to constitute a really econo-
mical grate. Firo-brick or perforated cheeks are used
to protect tho oven and boiler from the direct action
of the fire, whereby a more equable Leat is maintained
and cracking is avoided. Tho back of the grate is
formed of a fire Jump which curves forward at the
bottom to meet the bar in front, an arrangement
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Fig. 78,

which saves fucl and dispenses with the bottom grat-
ing. The front bars are placed upright instead of
across, as in that way they permit more heat to pass
into the room, and the full-bar is made to drop over
the fire as well as forward, and thus serves as a trivet.
Ranges of this description have been used with suc-
cess in one of the Model Lodging-Houses in London,
and in other places. The one shown above is of the
best kind, the front bars are made to slide up and
down s0 that the cinders or ashes cau be easily cleared
out from the grate. Over the boiler is & stcam closet
in which vegetables may be cooked, and over the oven
a hot closet, uscful for drying or keeping things
warm, while by coufining the space, they muke a
quick draught up the chimmey, which in some iu-
stances provents smoking.

Nicholson's range offers many advantages, but one
that will do a greal deal of cooking, with very little
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fuel, is still a thing to be invented. What is needed
is that it should do its work without throwing out
an unbearable heat into the kitchen, and not be liable
to get out of order, for it often happens that scrvants
have not the sense or the patience to make them-
selves acquainted with mechanical contrivances.
There is a chance of a fortune for some enterpris-
ing individual who will invent a range of this de-
seription. As yet, the gas cooking stoves appear to
be the cleanest and most economical. Any num-
ber of jets may be introduced into the apparatus,
and the facilitics afforded thercby are so great that
we may believe,—to quote the Exhibition Report,—
“The employment of coal gas for cooking will soon
be universal. The ease and certainty with which the
heat {from the flame can be regulated, its cleanliness,
and its economy, are advantages of too great import-
ance to be overlooked. At the proper moment for
the cooking, the gas fire is lighted, and the required
degree of heat obtained at once, and maintained uni-
formly ; when the cooking is done, the fire is turned
out instantly.”

For roasting, various articles are required: these
are the different kinds of jacks; the wind-up jack,
which is kept going by the slow descent of a heavy
weight that should be wound up before the roasting
begins. The smokejack, which is a circular fan
wheel fitted n the chimney, and moved by the cur-
rent of heated air passing up, in the same way as the
smls of a windimll are driven round by the wind, and
this when once set going communicates its motion to

ulleys fixed to the chimney breast, and by chains
rom these the spits at the fire are kept turning as
long as may be desired. The wind-up jack is far
more simple than the smoke-jack, but servants object
to the trouble of winding it up.

Next to these comes the botile:jack, well known to
most people. In this the motion is caused by a
spring which requires to be wound up every time it
is used ; it will then, if weli made, keep going till the
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roasting is finished. The joint is suspended to an
iron loop which projects from the bottom of the dot-
tle, as it is called, and in case it should be a light
one, an iron wheel is hung on also to increase the
weight, for nuless there be weight enough the joint will
not continue to turn. Another kind of spring-jack
has been invented which may be described as a square
meat-scroen, with a spit passing from end to end, and
kept turning by a chain which travels over a pulley
moved by a <pring in a box on the top. And lnst,
we come to the universal hook and #iring, of which
there arc many varioties, but one of the best is
shown in figure {77. It will serve for eight or ten

pounds of meat, besides smaller portions

Tig.77.  which may be hung on the lesser hooks.

The inside of the box is filled with lead
or iron, as increasing the weight assists
the motion. Common coarse darning
worsted is used for the string.  The waste
of heat in ordinary roasting is enormous,
and ntherto no better means of econo-
mising the heat has been discovered than
that made known more than filty years
ago by Count Rumford, to whom the art
of cookery is so much indebted. The
Rumford roaster, which he invented,
roasted the meat effectually and with lit-
tle fuel, but from rome cause it has gone
out of usc.

Thoe waste of heat may be to some extent prevented
by the use of a meat screen, which not only keeps off
the cold air rushing towards the fire, but reflect
back upon the meat the heat which otherwise would
have been lost. The micke sereen, which romewhat
resembles in shape a tall bee-hive cut in two from top
to bottom, is generally used with the bottle-jack, and
with it much less fire will suffice than without it.
Another kind is square in form, made of wood and
lined with tin, and may be constructed of any dimen-
sions, If fitted with shelves, as shown at figure 78, it
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Fig. 78. will serve also as a plate-
warmer or to keep t! i.ur
hot which are ;xe&cient y
cooked, It should have
a door at the back open-
ing all the way from top
to bottom, so that the
plates may be put in or
taken out without expos-
ing onc’s-self to the heat
of the fire. Roasting also
includes the use of tho
American oven, the differ-
cnt kinds of Dutch ovens,
cliecse toisters, bread toaslers, and the gridirons
made to hang in front of the fire. Of these thero
are many varicties, very choap and very serviceable.

Tag. 79, Tig. 80.

Figure 79 is one of tho simplest : tho fork slides
along the wires, and can be drawn backwards and
forwards as desired; with a shallow tray to catch
the dripping, it will cook a chop, or rashers, or her-
rings. A toaster for bread or muflins is shown at
figure 80 ; it is made of bright tin, and should stand
on a footman in front of the fire. One important
point to be remembered with respect to meat screens
snd other articles here deacribed, is to keep them
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perfeotly clean and bright. Only by this means can
their :}’ﬂwﬁng power preservid. v

The tin used for cooking veseels and other appara-
tus is not entirely tin, as many people suppose ; it is
thin sheet iron tinned on both sides. The quality
depends on the thickness and nature of the coating.
Hence the necessity for extreme carefulness in the
use of tin vessels, and never {)utting them away when
done with except perfectly clean and dry. The best
saucepans have their handles rivetted as well as sol-
dered, and the bottoms are kept on by a slight rim
being turned over as well as by solder; but such is
not: the oase with cheap sauccpans, the bottoms and
handles of which are apt to come off after a little use
and when least expected. Still, as tin utensils cost
but little, it is a question whether it is not better to
buy two or three cheap ones in preference to using a
dear one through two or threo years; on the same
principlo that some men choose rather to wear two
five-shilling hats in a year than a single ten-shilling
one. It is unnecessary to give any description of
saucepans or fish-kettles and such like, as the variety
is so great that every person may choose that which
suits best. A double bottom to a saucepan, or cop-
per, or any kind of cooking vessel prevents burning,
and a double lid prevents waste of heat. Any ld
may be made double by soldering a flat plate of tin
just within the lower cdge of its rim. The confined
air checks the escape of heat; and a wooden lid will
answer the same purpose, as wood is a non-conductor.

Copper cooking vessels should be used as little as
possible : if never, so wmuch the better. If people will
use them, they must take great care to kecp the tin
lining always perfectly sound, for if ever the coppet
gets exposed the food is poisoned. Nothing but this
precaution, and the most rigid carefulness, can excuse
the use of copper vessels. Cast iron, tinned inside,
will in many cases answer as well as copper ; a sauce-
van of this material will last many years, and if kept
clean is as useful as ever, although the tin ve worn
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off. Many geople have a prejudice against iron cook-
ing vessels, but if they would give the things a far
trial they would find out their mistake. An iron
digeater is a very useful article; the lid is mude to
screw on, so that none of the steam escapes, and the
heat becomes so great that even the hardest bones are
forced to give out the nutriment they contain. For
making soup or slow stewing there is nothing more
serviceable than a digester ; it converts scraps that
would otherwise be wasted into nourishing food. In
Kurchasing one care should be taken to see that it

as usafety valve in the lid, or elsc there will be u
danger of 1ts bursting, as steam boilers sometimes do,
when on the fire. Vessels for stewing require to be
made of thicker metal than the saucepans used for
boiling and ordinary purposes ; aud the handles of
the lid should project from the side, in the same way
as the handle of the vessel which it covers.

Most people know that boiling preserves and syrups
is 8 delicate operation, requiring great care to prevent
burning. The dunger may bo avoided by usimg the
double-bottomed preserving pan, which s made n
the usual way but with an inner bottom an inch or
more from the outer one; the space between theuw
forms a chamber into wluch hot wr s admitted, and
thus the contents of the pan may be safely hoiled,
aud all their delicacy of flavour retained.

1t iv often found diflicult to Leep things hot after
they are cookad without drying up or altering in fla-
vour ; # bain-marie, or walcr bath, removes ull the
danger.  This, figure 81, which is commonly called o

Fop. 8
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bambary by English cooks, may be made of any kind
of metal and kept warm on a hob or hot plate. The
celebrated Mons. Ude thus dosembes at : “The ban.
marie 18 a flat vessel containing boilua, water; you
put all your stewpans mto the water, imnd keep that
water always very hot, but it must not hoil. ‘lhe
eltect of this 18 10 keep every dish warm without al-
tering the quantity or quality. When 1 had the
honour of serving a nobleman m the country, who
hept a very extensive hunting estabhishment, and 1l
hour of dumer wis consequently uncertais, I was 1
the habit of using the bam-marie as & certain meaus
of preserving the flavour of all the dishes. I you
keep yoar sauce, or hioth, or soup by the firesade, the
soup reduces and becomes too strong, and the sauce
thichens ns well as reduces”  Beaides the ndvantages
here pomted out, the watcr hath aflords the best
means of warmimg-up soups or stews

Steam has of lute years corie mto use for cookmnyg,
and mommy anstanecs at s preterable to bohing
water ¢ ond 1t 19 certam that 1t aftords convemences
which cannot be had m other way<,  For example, of
v possthle to do a good deal ot cookimg with the
waste stemn from the kitehen boiler, A square dou-
Lle tin chest, hitted with ~hebves to hokld diffevent
dishes, iy ~twd on a table near the fire-plice and
the stean be convesed o at through a pipe. This
steam theu eirenlates around it at the botlmg tempe-
rature, 212 gegrees, and effectually ecooks whatever
way be placed mside or on the top. It 14 one of the
advantages of steam, that by means of prpes 1t wall
keep things boumyg at nny distance from the five.
Tudeed, we mav (xpect that, bofore mmy years ar
over, steam and g will e found to aflond the hont
und cheapest means of cooking, and then, with sm-
ple apparatus, there will be no reuson why they
should not be used by the working man a5 well as
the 'squire or the nobleman. Ay 1t 15, mauy excel-
lent and economical methods may be adopted by
those who are willing to excrewe u littlo thought on
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the subject, and who, when a lunt is given, will t
to invent for themselves til they o‘i:‘cceed. It?l
known that mest may be cooked in a cast iron pot,
the hd fitting closely, without a drop of water; and
if a fulse bottom, ﬁxeroed with holes, be lmd 1n an
mch above the other, potatoes may also be cooked
without water, and much more acceptably than the
uxuilm way, ;a ht.hey will l‘::o thelrdnnd on. These
are hints which o a wide ran, £X]

No kitchen 13 og::phu unhogte a Mwnmmh
a supply of shelves and cupboards as that there may
be & place for everything The furnitare should be
strong and sohd ; ricketty chairs or tables are a com-

plete nwsance in a kitchen, A flap made to hang
against & wall will often be found uscful when a hittle
extra cooking 1s to be done, without being i the
way at other tunes. Stools, steps, and towel-rollers
should also bo provided, that thers may be no excuse
for delays or slovenliuess In the scullery or wash-
house, which should not be far away, the supply of
water should be abundant, with pipes and taps for
hot and cold, according to circumstances. Lead 18
said tu be better than stone for the sink, as 1t 18 loss
Jiable 1o chip the crockers when lmd upon 1t during
the washung-up. 1he plate-rack should always be
within convenient 1each of the sk, and a potato-
dinmer wall be found uaful by those who prefir to
cook thor potatoes, ne the saying 1ans, “with ther
Fio 82 jackets on’  This drainer resem-

‘B Re bles 4 stool with round wooden

bars across the top, butween
which the water drips from the
potatoes mto a dram or on the
floor A spt-rack should also
be placed at some dry part of
the wall, to hang the spits on
L 4 when out of use, and a spoon-

0 dupper, figure 82, made of tiz
or woud, offers a better means
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of keeping large spoons and ladles out of tho way
than lsymg them on a shelf
There are numerous kinds of grulirons or broilers s
those are the moat useful wlnch have the bars so
placed that the fat will not run into the fire, 1t 18
ouly by attention to tlus particular that broding can
bo properly performed. One of the best brouers 14
that wlich has sloping bars fitted to a rack, on which
they shide, and can be placed at nny height above the
fire. Meat may bo broiled by g1 as well as over
fire
With respeet to knives and forke; 1t 15 well to avord
huying only those that are made to scll, neither 1 1t
worth while buymg the very bewt, but 1ather to caleu-
late on renewing the set when deswrable  The friction
of knmivea and forks by cleanmng we s them out much
more than the ordimary use. A wheel with a leather
rim to turn by the foot, or a hmife cleaning machme
1" & contrivance lately mntroduced which saves tune
and labour  Boots and shoes may al<o be cleaned
and poliched by crrcular brudhes set whirhing m a sort
of lathe Many articles of kitchen use may be cleaned
by such a mode A table kmfe has been myvented by
Hillisrd and Chapman, of Glasgow, m whnch the han-
dle and blade are locked together, <o that they can-
not become loose, and yet
Thg 83 can bo taken spart for re-
pairs, and ths s contrived
without any thing bemng seen
ou the outwde of the han-
die.  Fhere 18 a ¢ mastieat-
g knne’ also, which cuts
the fuod mmto small preces,
mtendcd tor persons who
suffer {ron mdigestion,
Amoug unprovements in
articles for the breakfast-
table, the tea-urn, figure
~3 ¢ mbmes heauty of form
mnd omanent with more
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¢, and rises into f, from whence it is drawn bright
and clear by the tap. It is the invention of Stirling,
Now Oxford Street, London. Figure 86 is » filter of
a differsnt kind, or water-purifier, as it is called by
the inventor, Bird, of Birmingham. "Tho strainer is
plunged into the water, and by mcauns of a syphon-
tube, with which it is connected, the water flows
from the cask or vessel in which it may be placed,
quito it for drinking. Both those filters were shown
in the Great Exhibition.

We have thus gone throngh what may be consi-
derod as the primary requisites for the kitchen or
working departmont of a household, and in accord.
ance with what we raid at the beginning of the pre-
sent chapter, we must leave the application to our
readers. Circumstances are so various that it is ime
possible to lay down rules applicable to all—except
one, that is order. Without ovder there can bho mo
real prosperity oither for rich or poor. We have all
read of Old Dinah’s kitchen arrangements in Uncle
Tom's Cabin, without any wish to adopt them; yet
thero arc sti] houses in Englund whero the same dirt
and disorder prevail, so slow is the work of reforma-
tion even in civilized countries.

Many of the utensils required in kitchen use neod
no description, but as there may be persons unae-
quainted with what are considered necessary, we con-
cludo this chapter with a list of the more important.

Apple ronstors. Dredgers for flour and suger,
Bustmg sud soup ladles, Funuels and racks,
Tottle und other brnshes, Hammer and Mallet.
Brend snd spice grators. Jacks for rossting.
Uhafing dish. hanfe and plate baohots
Cheese toaster. . Kuife tray.
Chopping boards, knive: and Tarding pins.
ock. Lemon squeczers.
(leaver, saw and chopper Meat sereen,
Cook’s knife and scrsars., Moulds for jellies and vwmi.
Carks and Corkacrew. dings.
Digester. Omelot paos,
Dish cavers, of tiu und wire, Oyster knife,
Druining baskets, Pans for bread ond oakes.
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%m bn:ortar.
ubs.

Plate warmer.

Rollmg pins.

Safes

s.x.d lorlu and spoons, (nf

Rcoupn lnd »
Siaves lad w wpa )
San and jugging pots,
A ﬂoﬁ’r.gftl\d sult boxes,
Bpxb, different kinds

8tays and skewers,
Steak tonge and beater,
;‘tmman
e-cioth press,

gowel drawers,

ra;
’rubl for flour and oatmeal
Vegetable drainers,
Wuhmg bowl (for ch!nl).
Warmingpan,
Water bath



CHAPTER XX,
SMOKY CNIMNEYS.

A caruNEY which smokes at the wrong end is a great
nuisance, a eauso of discomfort, vexation, and annoy-
nnee to all who are forced 1o live near 3t ; and it is
net surprising that very numerous altempts have been
manle to find a remedy. Now und then ¢ smoke doc-
tors’ have started up, who professcd to remove all
complaints to which chuneys are linble, and it has
frequently happened that people have paid away their
money for a cure which was no cure at all, for in a
fow days after the doctor had finished his work, the
chimney smoked as badly as ever, We have what
are colled wind-guards, reverberators, and all sorts
and shapes of clnmney-pots, to the great disfigure-
ment of our houses ; hut these nre mere expedients
which might be avoided. The best way to Frovent a
chimney smoking at the wrong end is, to build it pro-
perly at first, oy to alter it on rome sound and practi-
cul plan,

The great canse of smoky chimneys is that they are
made too wide at thewr lower eud, where they come
down and meet the fire-place ; for years it hus been
the practice to leave an opening the whole width and
depth of the fire-place, from which the smoke rushes
out and half-blmds or stifles those who are sitting by
the fire. Iow often do we sce a hoard, or a strip of
tin, or a narrow curtain hung under the mantel-piece,
to keep the smohe from being troublesome.  But be-
sides this annoyance, these wide-mouthed chimneys
waste move than half the heat of the fire; for, instead
of coming out and warmmg the room as it ought to
do, the heat rushes at ouce up the chimuey, and so is
lost. Thus it would appear that a double benefit at-
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tends a properly constructed chimney: we keep our-
selves freo from the annoyance of smoke, and get as
much hieat 8s at present, with ono half of the fuel.

Although a large open fire-place holps in keeping a
room ventilated, it is further objectionablo because of
the draughts which it creates. In old-fashioned
honses, people are obliged to use screens and many
other contrivances to shelter thomselves from the cur-
rents of air which come from all quarters, to give atiff
necks, ear-aches, and other unwelcome twinges to
those who sit near the great cavorn called a five-place,
where they are scorched on ono sido and frozen on
the other. With such arrangoments, a room nover
can be warm, because tho air rushes away so fast that
the walls have never timo to get heated, and at a dis-
tance from the fire are as cold as out of doors,

A good deal of the inconvenience of smoko might
be avoided by the proper management of a fire,
Count Rumford observes—* Nothing can be more
perfectly void of common-sense, and wasteful and
slovenly at the same time, than the manuer in which
chimney fires, and particularly where conls aro burned,
are commonly managed by servants. They throw on
a load of coals at once, through which the flame is
hours in making its way ; and frequently it is not
without much trouble that the fire is prevented from
going quite out. During this time no heat is com-
municated to the room ; aud what is still worse, the
throat of the chimmoy is occupied merely by a heavy
dense vapour, not. possessed of any considerablo do-
gree of heat, and consequently not having muoch elas.
ticity. The current of warm air from the room which
grauea into the chimnoy, crosses ugon the current of

eavy smoke which rises slowly from the firo, ob-
structs it in its ascent, and boats it back into the
room ; hence it is that chimneys so often smoke when
too large a quantity of fresh coals is put upon the
fire. So many coals should never be put upon the
fire at onco as to prevent the froe passago of the flame
between them. En short, a fire should nover be

M
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smothered ; and when proper attention is paid to the

uantity of coals put on, there will bo very little use
;or the poker; and this fact will contribute very
much to cleanliness, and to the preservation of furni-
ture.”

““Those who have feeling enough to be made miser-
able by anything careless, slovenly, and wasteful,
which happens under their eyes,—who know what
ocomfort is, and sonsequently are worthy of the enjoy-
ments of 8 elean hearth and a chesrful flre, should
really either take the trouble themselves to manage
thewr fires, (which, indoed, would rather be an amuse-
ent to them than a trouble), or they should instruct
their sorvantis to manage thom better.”

Those scnsible observations were written by Rum-
ford nearly sixty yoars ago, but they are just as valu-
able now as they wero then. The Oount devoted
much attention to housvhold economy generally, and
as wo know of no better plans for curing or prevent-
ing & smoky chimney and gaving fuel than his, we
shall endeavour to give such a simple account of them
a3 will enable any working-bricklayer or mason either
to build a now chimney properly, or to slter an old
ono on correct principles.

Generally speaking, it will be necessary to diminish
the opening of tho fire-place—that is, to make it
smaller ; and to fix the grate more forward and less
high than has boen the practice. Sometimos a straight
stone slab placed all aoross under the mantel, or a
row of bricxu supported by a flat iron bar, will be
sufficient to effuct a cure ; for this lowers the breast
of the chimney, and diminishes the sizo of the opening
of the fire-place. The broast of a chimney is that
gnrt against whioh tho mantul is built, and a good

eal depends on the way on which this 1s fluished ou
the inside,

Then, if wo wish smoke to ascend easily, we must
place the throat, or lower part of the chimney, imme-
dist:ﬁomrtheﬂm;thebwkofthoﬁm— also
should be built perpendicular, There is no more res-
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son why smoke should refuse to asoend a properly-
oonstructed chimney, than that water should refuse
to descend through a pipe. Aund it will be seen from
the diagrams that these improvements can be made
with but a small amount of trouble,

¥ig. 87, Pig. 88.

Figuro 87 shows a fire-place and part of the chim-
ney as usually built ; an opening with square sides, in
which the grate is fixed so far buck that most of the
heat is lost. The dopth, however, from back to front
should not be more than nine or thirteon inches; the
back is, therefore, to bs built up, as shown at figure
88, and in the ground plan, figure 90. It will be
socn that the chimney breast has o small picce added
oo 59 ts the ground plan of the f

i rosents the groun of the fire-
place in ureug;; but instead of nqlt:m sidos, it is
to have sloping sides, and is to be flled up as in
Bgure 90. do this according to rule, a linc A, B,



164 HOUSE ECONOMY,

11

is to bo drawn straight from ono jamb to the other;
and from the ceutre of this, a cross line e 18 to be
drawn from front to back. Tho mason is then to
hold a plumb-line agamnst the inside of the chim-
ney broast, where it begins to run straight upwards,
ns, for cxample, at a, figure 87, and the spot whero
the plumb-lino rests on the cross line e is to be care-
fully marked. Four inches behind this mark is the
position for the back of tho fire-place, as shown b
the brickwork in figure 88, which, by being =0 phoeriv,

ves four inches as the dimensions from back to

t of the throat of the chimney : seen at d.

"This brickwork, and the sides, are to be carried up
from six to nine inches above the lowest part of the
ehimuey breaet, 5o a8 to givo a sufficicnt th and
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form to t’he thrmn(;1 d ;land ins%cnd of being ﬂ':iched
i arly, or with a slopo at the top, it must re
fmﬂa{ and level ; b*:ﬁnuse whe{: the wind l::tu
down the chimncy, if it strikes against a slope, it
drives the smoke iuto the room, but not if it strikes
upon & flat. Too much pains cannot be taken to
make a good finish of the inside of the breast ; it
should be quite smooth and perpendicular, so as to
offor no impediment to the ascent of the smoke. The
lower part is to be carcfully rounded off with plaster,
as at ¢, figure 88, instead of being left square, or rough
and badly-finished, as it nearly always is.

The way to fix the sides or covings of tho fire-place
18 at o slope or angle, as shown at figuro 90. It has
boen found that an angle of 45 degrees is that which
throws most heat into tho room. These angles and
tho back should bo made of fire-brick, and if each of
onc piece tho better, as it will thon be easy to place
them in tho position represented in the diagram. The
hollow spaces behind may boe filled up with regular
layors of brick-work, all brought to tho samo flat lovel
at the top. It is a mistake to supposo that iron is
the best material for the back and sides of a grato;
fire-brick is much better. Iron absorbs the heat;
fire-brick throws it out, and besides, it can be white-
washed, which is a great cconomy, for white throws
out both light and heat, which black does not. All
parts of a fire-place not liable to be blackened by
smoke, should be kept white ; it is a common prac-
tice to do so in the United States.

Any workman may get the angle of the sides by an
ou{ way, shown at figure 91. On a board, bench, or
table, or on the floor, draw three equal squares, from
twelve to fiftcen inches each way, as A, B, C; and
from the back corner ¢ of the central square B, draw
a diagonal line across the square A to the outer cor-
ner &Thh givee the angle at whioch the sides are to
be ; and if a wooden bevel or mould-board be
made enctly to this plan, a bricklayer will always be
able t0 use 1t in setting out his work, and with some-
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Fig. 0.

F

thing like cortainty that he is doing right. If the
chimney should be an uncommonly smoky one, or if
the grate should not be exactly of the required width,
either of the other two angles shown by the dotted
linos may bo chosen. To leave room for swao;.),ieug
the chimnoy, the uppoer part of the back is to bea
singlo slab, as at o, ggure 88, which is to be fitted so
as to shift in or out. 'This can easily bo done by
standing the slab in its place, and finishing the othcr
work up to it, being careful to leave all level at thoe
top. DBy taking out this slab when the chimney re-
quires sweeping, room is left for tho passage of the
brush, aud when it is replaced 1t leaves the chimnoy
throat as perfect as before,

The true proportions of a grate are, to have the
width of tho front throe times the width of the back.
Nino inches should be tho width of the back, and the
depth of the grate from back to front the same, which
multiplied by three, gives twenty-seven inches as tho
width of the front. These dimensions are not to bo

tod from, unless under strong necessity; by
kwf)ing to them, the sides or copings of the fire-place
will always be at an angle of 45 dogrees as above-men-
tioned. As a rule, the height of the fire-place should
be the same as the width.

If these dircetions are carefully followed, it will be
found that the fire-place mill be complete all but the
bars, & matter worth consideration, becausa the less
iron there is nbout a grato the bettor. The bars and
bottom may bo made of iron all in one, and the bot-
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tom is not to be more than five mches from the
hearth ; for a grato when fixed low sends more heat
wnto the room than when fixed high. Figure 92 re-

Fig, 92.

prescnts a fire-placo complete 1t does not louk so
olegant or showy as those which modern tasto hay
produced, but 1t will be found far more servicuublo
aad economical

In cases where the breast of the clumney 18 nno
wmohes thich, the four mohes which have to be allowed
for the throat bchmd thue, will mike the fire-placo
thirteen mches deep  The back must then be thuteen
inches wide, and the front three trmos thirteen, or
thirty-nive inches, and the angles will be m thewr truo
position. A fire-place of this size will warm a largoe
room, whilo a grate nme mehes doop will serve for all
ordinary sittiug-rooms

A cheerful and steady fire 18 80 great a comfort as
to make 1t worth while to take a little Yums 10 msure
it.  The plan here described, if E::P" v carried out,
cannot fnl of success, and will leave little need for
chimney-pots or cowls,



CHAPTER XXI,
COMBUBTION OF FURL, PRINCIPLES OF HEATING, RTC.

HzaT when applied to fuel at onco aiters its condition
and structuro ; a spocies of decomposition takes place
which varies with tl,':e hange of temperature and with
the amount of oxygen supplied to the fire. Tho in-
terior elements of tho fuel are brought to the surface
by mms rosombling that which chemists call “dry
distillation,” and as soon as the oxygen of the atmo-
spherc acts on these combustion begins. It is not,
therefore, the entire substance of the wood or coal
which we see burning in a fire, but only the pro-
ducts of their decomposition, as 18 proved by the
faot, that with proper precautions, a lump of coal
or o block of wood may be burnt and yet rotain
its original form. During the burning, oxygen and
hydrogen aro thrown off in greator or lessor quan-
tities, according to the substancc, and they would
fly away very rapidly were it not that they are
compelled to unite with the carbon and with each
other, Different kinds of gases are produced : olefiant
gas, carburcited hydrogen, wood spirit, kreosote,
nephthaline, certain watery products, and seven or
eight other inflammable clements and compounds.
Tho form and character of these is continually vary-
ing with the ccaseless changes of temperature to
which a firo is subject ; and they vary also according
to the nature of the substance consumed. That is the
best fuel which contains least oxygon and most hydro-
gen; but in eny casv these two will not completely
unite with the carbon so as to insure its entire com-
bustion ; there is always a certain portion left in a
solid form. It is becauso coal contains more hydro-
gen than wood, and admits of more combinations be-
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ing formed, that it is a better fuel than wood. Ac-
cording to its quality, a pound weight of coal requires
from 800 to 330 cubic feet of air for its complete
combustion ; and tho difference between coal and
coke is shown in the fact that a pound of tho latter
is consumed with from 194 to 250 cubie feet of air.

Moisture in fuel causes a great loss of heat, and a

t waste in the form of smoke, for the reason that
it prevents the oxygen from combining with the burn-
ing materials, even although they may bo of good
quality. Coal should, therefore, always be purchased
in dry weather. In Germany, some of the coals, when
fresh dug, contain 48 per cent. of water; KEnghsh
coals retain from one {o twelre per oent. after expo-
sure in the open air. So well 18 the oconomy of dry
fuel understood, that in some glassworks the wood is
always dried before burning. On tho other hand, it
i3 sometimes beneficial to throw water on a fire; it
cauges an evolution of hydrogen and carbonic acid,
two gises which burn very briskly and with great
heat, if there be plenty of oxygen present ; but if the
?mmuty of vapour created by the water bo too groat
or the oxygen, the heat 1s lowered, and a positive loss
and waste aro the consequence. The passing of a
stream of condensed vapour through the furnace of s
steam engine is known to improve the fire; anda
pan of water, if stood under a grate, will supply mois-
ture by evaporation, which will often revive a five that
burns badly without any apparent cause. Hercin we
may seo that those dealers who fling water on their
coals are guilty of a double frand. There 13 not much
objection to shightly moistening emall coal to prevent
its slipping through the bars of an ordinary fire-place 3
but to mix damp clay with the dust in the proportion
of one-fifth, is better than usig the coal alone, as th
ch{vadmih of air penetrating the whole mass,
ood takes o %‘ug time to get thoroughly dry

after boing kept a ycar sawed up ready for tho fire,
still retains twenty per cent. of water: one hundred
pounds of wood, therefore, do not in reality oontain
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more than eighty pounds, the rest is moisture. Wood
that has been floated gives loss heat than that which
has not been eonked, because the water draws out
some of its soluble and combustible elements, and
thus diminishes its power of producing heat. In
burning, 1001hs. of dry beech are estimated as equal
to 481bs. of coal. The quantity of carbon in English
woods varies but slightly ; the highest on the list are
the elm, ulmus campestris, and the pine, pinus lariz,
which have fifty per cent, of carbon, while beech and
birch, which have 48 per cent., are among the lowest :
the range, it will thus be scen, is not great. The
other parts are made up of oxygen and hydrogen.
"The carbon in Durham and Newcastle coals is from
67 to 87 cent. Patent fuel is not unfrequentl
advertised, said to be richer in carbon than coal itself’;
most of such statements are, however, erroncous, for
tho bulk of the fuel is nothing more than refuse coal.
Wylam’s patent fuel is made by mixing and working
up small coal with the pitch that remains after the
dutillation of coal tar, and moulding it into tho form
of bricks. It is said to be one of the most valuable
fucls we possess, especially for consumption in steam-
boats or steam-engines. Carboleine is another kind,
in which fat is compressed with the coal, and 63 cubic
feet of this preparation nre said to be equal to 100
fvet of coal without the fat.  Hill's patent fuel is peat
charooal mixed with the hot pitch produced from the
tar obtained by distilling dry peat. It is serviceable,
and small in bulk compared with raw peat.

However good be the fuol consumed in s fire-place,
all oxperiments provo that the greater part of the heat
is uttorly lost; and there is scarccly any thing that
would prove a greater national and individual benefit
than the discovery of some sure and simple means of
warming rooms without waste of heat. Close stoves
certainly economise the warmth, but they spoil the
air of & room, and afflord no means of ventilation,
All our ordinary fire-places heat by rediation only;
the hot air rushes directly up the chimney and does
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mot return o the room, which is an almost incredible
waste of heat. This may be preventad to soms extent
:{ using o fire-place wlich combines the construction

ths open grate and the olose stove, whioh keeps the
smoke circ aﬁnﬁ for a time in the room, meking it
give off as much as possiblo of its heat before it
encapes up the chimney. This would seem to be the
best contrivance for English use.

Air may be heated by contact as well as by radin-
tion, but air is a bad conductor of heat unless it be in
motion ; it is only by a ourrent that it can warm a
wholo room. 1In the ordinary way, the air near the
fire expands, bocomes lighter, and is pushed upwards
by the heavier cold awr underneath, und thus a cur-
ront 18 established, by wineh, in tune, all the air of »
room is moro or less heated.  But while this is going
on, tho balancs is dstroyod betwoen the air insido tho
room and that on tho outside ; tho latter 1s the hea-
vier and rushos in with heen draughts, that beoomne
keener as the inside grows warmer. The doors, walls,
and windows alvo assist 1n clullimg the mterior, and
to such an extent, that in twelve hours six times as
much fuel is burnt ae is really nceded to heat tho
room : the excess has only served to make up for tho
loss. Double windows and doors prevent much of
the waste, or doors opening into warmed pussages ;
but the more such precautions are taken the more ne-
cessary doos it become to provide for efficient vontila-
tion. There 1a nothing so oppressive and mmjurious to
health as an overheate 1, unventilated room.

Onat wron gves off 1its heat mxteen times moro
rapidly than clay ; it heats and cools quickly, a fact
to be borne in mind where a close stove 13 used. For
such a stove clay is the be«t ; 1t heats slowly, and be-
comes, as 1t were, a reservowrr in which heat accumu-
Iates to be afterwards radiated. The stoves which
are 80 generally used on the continent are mostly
made o(s:l.;y or porceluin.

1t is Eeretty certain that any grato which does not
show the fire will never be generally hiked in this
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oomntry. In Sylvester's fire-place this fact is reoog.

nized, and it besides combines some of the principles

laid down by Rumford. It stands forward iato the

room, the fire is kept low, about three or four inches

above the hearth, This hearth is made of iron, with

ndutmiohanmh, and being warmed by the fire, the
o

air which enters from beneath is w. in turn, and
thus raised in temperaturc through the fuel
in the which in consequence burns much better.

The sides and back of the grate are formed into hol-
low chambers, in which the air circulates snd is dis-
charged into the room, keeping it thoroughly warm,
A door at the back regulates the supply of air, and

rovents a down-draught of smoke when the grate
is not in use; by shutting it closely a fire in the
chimney may be put out.

Tho fact still remains that those grates which have
most fire-brick in their construction aro, other things
being equal, the best ; and we may believe that in-
vention, with its rostless activity, will in good time
contrive a suitablo fire-place. Moantime, there is no-
thing to provent poople trying experiments for thom-
selves : warming the coal before it is ‘xut on the fire
makes it burn better, and b second draught of air
made to fall in at the lower part of the back is some-
times bencficial.  The object should be to prevent the
air from carrying away the heat with it up the chim-
ney. If grates could be fed from the bottom, there
would be a considerable diminution of smoke. Dr.
Franklin had one constructed which swung on pivots
and could be turned upride down when the coal was
put on, and then restored to its former pomtion.

For heating on a great scale other methods have to
be adopted, and hot air, water, or sicam are used. If
warm air be pumped into all the rooms of a house it
forces out all the cold air, and if continued, all the
foul air produced afterwards by breathing or other
ways. In the House of Commons the warm air rises
through the floor, which is covered with a thick hair
oarpet to prevent any occurrence of a draught. In
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the Houso of Lovds the hot air is mado to descend,
and when used is carried away by a foul air chamber
ced above the ceiling in which a jet of steam is
ept playing, and in this way 10,000 cubic fest of
warm air are sent through the building every minuto
without any draught being felt. In the Consumption
Hospital, at Brompton, the hot air is distributed to
all the rooms by a pump. This method is one that
is gonenllﬁy practicable, and while tho stream is kept
properly flowing in it balances the cold air on the
outside and provents its entrance, whercby draughts
are completely checked—a most important considerae
tion. Such a method of henting, however, could only
be profitably adopted in a large building.
ater will contain throe times more heat than air,
weight for weight ; in other words, the heat required
to warm the air of a large room would raise a much
smaller quantity of water to a high tomperature. For
this reason, heating a building by hot water is thought
to be a more economical method, as very small pipes
will convey a largo amount of heat. In this method
a pipe is led from onoe end of a boiler through all
parts of a bailding, and returned into the othor end.
As the water is heated it riscs, ascends higher and
higher through the pipe to its farthest extent, until
reaching the limit it descends by tho return pipe;
and this circulation is maintained as long as the fire
burns. Many persons object to this mode of heating,
as it produces an effect ou the ai which renders it
very oppressive ; and whatever be i general merits,
it appears to be less acceptable than the continued
influx of & supply of warm, fresh air,



OHAPTER XXII,
ABTIFICIAL LIGHT, OANDLES, LAKPS, GAS, ®TC.

Frox Beptember to March we have what we call
“long evenings;” the sun sets early, and in the ab-
sence of light from the glorious luminary, we sre
obliged to have recourse to artificial means of illumi-
nation. Were it not for this, our evenings would be
dreary indeed, and many Liours, which are now em-
ployed in profitable occupations, in friendly inter-
course or social rocreations, would be altogether lost.
An interosting history l::ihi: be written of the differ-
ent modes of lighting use of by differcnt nations
at suocessive periods, which would exhibit some eu-
rious faots conneoted with the advancement of aivilize
stion, But we must leave history for the practical
obé:at which we have in visw—that of illustrating an-
other department of household cconomy.

Rays of light come from tho sun and are reflected
in straight parallol lines, but the rays from a candle
or lamp pass off in linos which become wider
the farther they reach. Thus it is that all parts of a
room are lighted by a einglo candle, If the rays did
not diverge in overy direction, m{eplm would ro-
main in derkness ; and if the room be largs, we must
inorease the intensity of the flame if wo wish every
portion to be sufficiently illuminated. The ruys, how-
ever, which pass directly upwards and downwards are
lost, unless some pains are taken to reflect thom ; and
when a light 18 hun¥ against o wall, all the light is
wasted which issues from the side of the flame nearest
the wall, unless care be taken to refloot them into the
voom. Light-houses would be of little use were this
point not attended to.

In the production of artifloial light there is some.
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ummnmod which gives out heat, and something
which gives out light.” Aloohol, for instance, gives
off great heat when burning, but little or no light.
The same of hydrogen, which is one of the consti-
tuents of common gas; and it is only by mixing va-
ur of coal, or n, with it that it acquires any
Uluminating power. To have a good light the pro-
duct of the substances burnt should be volatile—
that is, they should fly off at once from the spot
where they are consumed, as we see in good cen-
dles and o1l, and more completely in gas ; there is no
ing of the flame, as in the burning of a quill, for

example.
A candle affords, on a small scale,
Fig. 88, 80 suitable an illustration of the prin-
ciples of combustion and illumination,

5 that we may make it the means of
/ \ conveying some useful knowledge on
a\ those interesting subjects. Many of

us look on gas as somothing wounder-
ful and mysterious, furgetting that the
very same results have boen produced
under our eyes over since we were
born, by a candle.

Figure 93 ropresents a lighted can-
dle, but in order that the explanations
may be clearly understood, it is shown
~?] s out in haif from the point of the
flame downwards, and exposing the
wick. It will be seen that the tal
low in the centroe of the cup is nliﬁhtly
drawn upwards around the wick, by
the etlect of the heat of the flame and
the capillary attraction of the cotton
itores.  Tho fat 18 not vonsumed so
fast as it is melted, and thus the basin
serves as a supply reservoir always full,
and in this consists the great utility
of & cundle, 'Wax, spermaceti, tallow
sud oily substances will not burn
with & flame until they are at
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boiling heat, when they throw off vapour as water
throws off steam, and it is this vapour which burns.
The wick of a candle, a8 cvery one knows, is formed
of soft cotton fibros twisted together, but so loosely
that they readily imbibe cvery fluid substance, so
readily indeed, that if but one end bo dipped in water
or oil, the wick soon becomes moistened through its
entire length. The same action takes place when it is
conunected with tallow : the wick is lighted, it melts a
portion of the tallow which then rises and becomes
vaporized as it reaches the flame, and this continues
till the candle is burnt out, as the flame is contin-
ually fed. Most porsons must have noticed that the
flame brightens after the candle has been a few
minutes lighted ; the reason is, that o cup or basin
of melted tallow is by that time formed on the top,
and the wick has become thoroughly saturated. This
effect is most perceptible in frosty weather.

1f we try to light a stick of tallow or wax that has
no wick, we find a difficulty ; it does not kindle rea-
dily, an ordinary match fails to set it on five, and we
are obliged to thrust it betwecen the bars of the grate
whore thoro is already a high degree of heat, and a
great portion molts and runs away beforo it flames,
and then it burns with much denso smoke. If we
watch it we sev that there is much more of the stick
wasted than burned, while the light is by no means
good. Thero 18 nothing that regulates the supply of
molted wmatter to the flame, and therefore the flame
smokes.

Now, on looking &t a candle, we sce that no more fat
can rise to the flame than is drawn up by the wiok ;
and this effect, as bofore stated, is produced by capil-
lary attraction, or the powor possessed by fibrous and
porous muterials of raising fluids abovo the surround-
ing level. In the case of the candle it sorves a :x;'ghly
important purpose, and the operation is facilitated b
the ease with whioh fat or oiliy substanoes, when ﬂuiti
ean be raised to & higher level.

Exoopt from accideatal disturbances, it will be seen
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that the flams is always at the same distancs from the
surface of tho tallow, and always at the best point for
perfect combustion, which seoures  steady flame. In
time, as the candle burns away, the burnt wick growa
longer, and shows above the top of the flame, which
in consoquenco is choked and £adonad As arule, a
ocandle needa snuffing, to remove this over-growth of
wick, once in ten minutes, or if neglected there is a
loas of one-seventh of tho brilliancy of the light in less
than half-an-hour. If a candle be snuffed too short,
more fat is raised to the flame than can be vonsumed,
the light grows suddenly dim, and is at times put
out—drowned in that it fed upon. Thoso es
which require no snuffing are not subject to the same
inconvenienco, but they are more hable to gutter,
ospocially if made of common tallow only. Wax,
stearine, and spermaceti do not melt so readily as
tallow ; while burning, therefore, the balance be-
tween the quantity melted and the quantity con-
sumed is better kept up. It is, however, to bo ro.
membered, that no candles are frec from the fault of
guttering. One cause of this defect is, that the pro-
portion of tallow is not always in accordanco with the
sizo of the wick; we ofton see small candles with big
wicks, and big candles with small wicks. One flares
away too fast, tho other gives too little light, sud tho
outside of the candle is scarcely melted from the heat
being too feeble to extend so far. This is Farticuhrly
the case with some sorts, which may be called gesteet
candles, such as arc bought by people who sacrifice
utility to what they call appearance. urning
a short time a thin rising mdge is formed all round
the candle, which causes an unploasant shadow, and
in a short tiulxe curls over, fnl{ls into the basin, ﬁg.-:
most unsight ttering 18 the consequence.

is no doubt bt{tgt.‘;mt cogmon dips are to be preferred
to some of the so-called improved or patent candles ;
they give a better light, aud do not gutter so readily
as moulds when carried about. It is true they do
not look so well, and they have e greasy fesl. Ia the

¥
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night- tho disproportion between the sise of the
wiek the tallow is takeu advantage of to produce
a stuoyp oandle, which burns very slowly and with &

!Klms are those known
a0 Pulmer’s and Price’s—the latter firm, besides mana-
fact: good candies, have effected a moral reform
smong the mndividuals in their employ, which stands
r-omimnt among the social ameliorations of the

tflin to figure 93, it may be further ex-
plaired that the wick, from the surface of the fat up

to the flame, acts as s pump, continually raising up
particle after particle E,u- combustion, while
are prepared l’or the same process. These partioles

are takien up by the flame and vaporized or decom-

by the lugh temperaturc to which they are sub-
Jected. In thm position they are not m direct con-
tact with tho air, but are rurrounded by tho flsme,
being, s0 to speak, shut up in a retort, ss the coal 1
it 8 gas house while tho gus is catracted from 1t.

But beudes tallow, the flamo is fed by the oxy-
gon of the atmosphere, and as the oxygen flows in
an umnterrupted stream towards the candle, it keeps
16 cool on the surface and s0 preserves the edges of
the cup. The oxygen first burus the hydrogen, and
soparates from 1t the carbou i the form of minute
particles of red hot soot, wlnch occupy that part of
the #ame marked a, wheve, 1n & hghted candie, they
ﬂar as a dark kernel A9 1t 15 only the surface of

Bume which gives light and 18 in contact with the
air, these particles of carbon pass to the aurface B,
and there they arc in turn consumed with a fant
bluish tinge, deopest ot the base of the flame, which

ives least light. 1t 15 the rapid upward mobon of
the decomposed particles or gases thiat gives the flame
its conical form : somw of them, howerver, esoape un-
vonsumed, and wheu the candle fhekers, they rise in the
form of smoke and blacken any thing above the
endle; bat if air could be admitted into thas hollow
i tho contze of the flame there would then be xe
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smoke, ay the vapour would he consumed, while the
light would be increased in brightness, and combus-
tion would be perfect. It ix because they have hol-
low wicks, which admit air to both sides of the flume,
that hm& give a better light than candles, If we
imagine the cup of the candlo to be the oil vessel of a
lamp, the principle on which a lamp burns will be

ity comprehended, with the difference, that the oil is
liguid instead of solid as the tallow ; and we have the
best exemplification of it in gas, which presents itself
st the burner in the form of vapour, and burns with
most brilhant light. Candles and lamps, therefors, are
gas manufsctories on n small scale ; aud from this we
may form an idea a8 to the wasto of common fires ;
ol the smoke that flies off and fouls the atmosphere
is so much combustiblo vapour which might be burnt
with manufest cconoiny.

1f ono end of a sinall tubo he passed into tho centre
of a candle flame, the gases will *ma through it and
will burn at the other 1f a haht be apphed. The
thicker the wick the more smoke will thero bo, be-
cause the outside only will burn while the mner mass
will only smoulder and throw off great quantities of
vapour. Woe see this cffeet 1n links and torches.

’Emt is the best candle or o1l which gives the bes:
light with the least consumption. Puro tallow is al.
ways the cheapest, and lenst trouble, for it flows wall
and does not choke the wick. Somc manufacturers
use very common tallow or wax for the inaide of their
candles, and fimish off the outside with a thin coat of
a better quality. Such cwndles never burn so well as
those made all through of tho best material. Large
candles are not the cheapest : one pound of wax
cights will burn 62 hours ; sixes, 55 hours ; fours, 48
hours, and other kinds m the same proportion, ac-
cording to quality. Experiment has shown, too, that
the utensity of the light is greatest in tho eights and
lesst in the sixes and fours. 1If the cost of tallow
bumi:f for six hours be 3., wax would be 9d., while
a carcel lamp for tho same time would be 2d.
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The tallow of oxen and sheop is the kind most
used for candles; but certain portions ouly are se-
lected from that furnished the onimals. The
more solid tho better ie it for the purpose: cattle fed
on ins or moist food do not produce tallow of
#0 good a quality as thoso fed on dry fodder. One
resson why the tallow of Bussia is so much better
than ours 18, because for eight months in the year the
eattle in that country havo none but dry food. Boef
suct contains 95 per oent., and mutton suet 91 per
cont. of tallow. l.[t has boen supposed thst in the
progress of science fatty substances will be produced
Ly chemistry 5 the formation of butyric acid by this
means may be rogarded as the first step towards such
a result,

Dr, Ure, in his experiments on different kinde of
candlos, ascertained that a dip, ten to the pound, lasts
four hours thirty-six minutes, n fen mould five hours
nine minutes, an eight mould six hours thirty-one
minutes, 8 #iz mould seven hours two-and-half min-
utes, and a_four mould nine hours 39 minutes. Com-
}mr'm them with the light of an argand lamp, be
ound that rather more than five of the fens were re-

nirod to make an equal light, and rather more than
throo of the {ours. ec'!l'he light of the lamp, therefore,
was nearly six timos groater than that of one of the
tens, und though the weight of oil consumed in a
given time was more than that of tho tallow, the ex-
pense was loss ; for two pounds of oil, value 9d. were
oquivelent to throc pounds of candles which cost two
shillings.

‘Where candles are used thero must of course be
candlesticks, snd these are manufactured in great va-
riety, and of frequently changing form, so that all de-
grecs of taste may beo gratified in the purchase. Con-
siderable inconvenience with dlesticks may be
avoided by purchasing such only as have wocketa
which fit the candles habitually burned in a family ;
this saves all the annoyance of securing them with
atrips of paper or wedges. Should the hole of the can-
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Fig o4 dlestick be too large, looss
sockots may then bo fitted,
contamng a spring to hold
the candle steady Tnese
are made of glass a8 well as
metal Among the wedges
used for this purpose one
of the best is that made
of rmibbed brass, wluch fits
half round the candle with
Just as much or ss lttle
pressure as may be needful.
Tt 18 sold m the streets of
London for & halfpenny.
Figure 91 gives o represeis
tation of 1ts form,

An moonvenience attends the use of candles when
they are burnt down low, and unless caro and fore-
thought bo excraised there will he waste 1his may
ba prevented by the use of saie alls, which are of va
rious forms, some bang mercdy a small dish with
three arms m the centie, and a stem which fits mto
the caudlestich, figure 93, or as shown at figure 986,
which 13 an 1mtation candle made of mmblo with o
metal pomt, intended for parlour use aud ior mould
or wax cundles The candle, when burnt low, 18

Fyg 03, g 00,
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down on the point where it appears to form

one piece with the marble, and 18 then held in

plaee until the whole is consumed. Much inconve-

nience may be avoided by having tho short lengths of

oandle fltted to the save-slls during the day, they will
then be ready for use in the evening.

Where chandelers or caudelabra are used, caro
should be taken to have them of an a riate forin,
not overloaded with branches or mock candles which
cast shadows and hide the hight, Chandelier branches
are intended for increased illumination ; they should,
therefore, be s0 constructed as that every candle shall
shed its light around without obstruction. The can-
dles should he so disposed a: to be highest in the
centre, and that none shall stand immediately before
others. Attention to this point greatly increases the
effect of the l.\i};t, especially when prisms of glass are
sus to the chandeliers and lustres.

y means of u shade shding np and down on a yod
attached to the candlestick, the hight of a candle may
be prevented from dispersing, and thrown down on
the table, benck, or desk. Theso are called reading
or office candlesticks, and there is an advantage in
using thom apart from that of the increased light—
the screcns the direct glare from the eyes, and
thus saves them from a cause of fatigue and irritation.
The angle of the shado should bo 60 degrees ; the
light is refleoted towards the reader by the side which
is farthest from lim. Candle lamps too have come
Fmﬂy into use ; some of these are fully equal to oil

amps. A tallow candle, four to the pound, with
three wicks, gives as good a light as most families
roquire for their eveming employments. Afier the
oandle is put in, 1t continucs to burn for several hours
with the same steady flame, always at the same level,
needing no snuffing, and only interrupted when the
whole is burnt out and it becomes necessary to in-
e ope, gonomll better light tha

ps, generally, give a better li than candles,
ﬁthmmdmngynhted; butﬁngreut quantity
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of smoke thrown off by common o1l lamps is an ob-
jeotron to their use. A lamp may easily be made
with a saucer or butter-boat partly filled with oil, and
s wick alightly overhanging t.m edge ; and with such
a lamp any one may make exporiments which will de-
monstrate that the thinner and flatter the wick the
leas smoke will theve be. Lamps had formerly a thick
wick which blased and smoked like a torch and fouled
the whole apartment in which they were used. Dr.
Franklu showed that two or three small wicks gave
s better light and with less waste than the large one.
CGradual improvements led to the use of lamps with
flat wicks, which were much used sorac twenty years
ago, but their chief improvement was by a Frenchman
namod Argand, whose invention still bears his name.
The prinpiple of the argand lamp 1s to keep the sup-
ply of oil always steady at the same level, while the
wick, being formed of a hollow cylinder of cotton,
rovides for a due supply of awr to tho inside of the
me. 'When the wick is lighted a stream of air, at-
tracted by the warmth, flows contmually through the
hollow, and the oxygen, combimng with the vapour
of the heated oil, the result is perfect combustion and
u brilliant light. The value and utility of the hollow
wiock are 80 fully recognized that large argand lamps
are now used in most light-
Fig. 07. houses.  Thero are various
forms of these lamps for do-
mestic purposos, chictly for the
desk, or reading, or bracket
lamps, Figure 97 shows the
argand lamp.

An objection to this lamp
was, that on one side, so to
speak, it stood in its own
light ; the defeot has becn
overcome by making the sup-
ply cistern ring - shaped and
mounting it on a pillar with
the burner in the contre, by
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which the light is shed equally on all sides, exceps
whore hidden by the ring. Figure 08 reprosonts a
lamp of tns comstruction: the civcle on which the
:astlh is the oil 1:su;tem. Thm;) are various de.
signs for lamps on this oiple, but none more
light and elegant than the m heP:: shown,
Another improvement was
Tig. 08, made in what 1s called the
sinumbra, or shadowless
lamp, which is so contrived
that the ring shall throw
no shadow beyond a certsin
distance. A fect lam)
requires that oil shall
always be at one steady level,
that the metal work near the
burner sh;ll nci\:;g (I;bstrugt t{;l;e
passage of the hght, an t
the ﬂfﬁ:e shall receive such a
a supply of mr as never to
smoke, A lme drawn from
the position of the flame to
tho outer edge of the sur-
rounding metal, and contin-
ued onwards will show, even
m a drawing, what will be
the range of shadow thrown
by an 1ll-constructed lamp.
Thoe nocesmty for a really
good lnmp 18 proved by the
numerous inventions or im-
rovements ; scarcely a year passes without some
Pulf‘dozen new lamps being announced which are to

supersode all others; but none yet 18 perfect. We
have elliptio lamps, pump lamps, astral lamps, and
numbeugwaidon, distinguished by tho names of then
makers. The carcel lamp has a clock-work apparatus
by which the oil is constantly hifted to the foot of the
burner, Parker's Economie, or hot-oul lamp, is adap-
ted for the burning of common whale ou, which in
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its ordinary state will not rise to the wick suficiently
fast to give a good light. This lamp, howevor, has s
merbeuﬁaﬁ chimney which deflects the flame down
upon the oil cistern, and the heat thereby imparted
keeps the oil so fluid that it passes in an unchecked
stream to the wick and gives so excellent a light as to
be really economical. Were it not taat a fresh wick,
cut express]{ l:]y machinery, must be put in every
time it is lighted, this lamp would be one of the most
useful for general purposes. No person should buy
this lamp who is not prepared to keep it partioularly
clean. The solar lamp has a solid wick, but by
means of a cap which fits over the flame and regu-
lates the supply of oil, the smount of the light is
greatly increased, and the formation of smoke pre-
vented. ‘The same contrivance may however be ap-
plied to the argand wiek, with the certainty of aug-
menting the brilliance of the flame ; and besides, wifh
a larger supply of oxygen the coarser oils may bo
burned without smoke. This fact is of some import-
ance in the economy of lamps, and should be re.
membered by all who study to improve their light.
Oamphino gives a good hight, but if not intelligently
managed it is attended with danger, throws off blacks,
and causes headaches. Greater cifect at the samo or
less cost is the object of all the improvements in
lamps, and tho improvements aro now so scientiflc
and numerous, that a good lamp muy be got to last,
if properly managed, for years, Still, it must be con-
fessed, that we have not such a variety of good lampa
as are required to suit all circumstances. The poor
are compelled to use candles because thero aro no
lamps adopted to their necessities ; if they buy s
good one, 1t costs more than they can afford to pay,
and gives more light thun is needed in their small
rooms. It is for these reasons that study lamps and
other inferior kinds are used, as they do not involve
80 great an outlay ; but a lamp constructed for a spe-
cial purpose is seldom adapted for ordinary use in a
hniry. A carcel lamp, which gives sufficiont lighs
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for aight or ten persoms, would manifestly be exirave.
s:t for only two or three And this brings us te

fact that, after all, gas 18 the best and cheapest
hght. The cost of artaficial light 18 m the following
ratio, begumung with tho dearesi—wax—stearine—
tallow—o1l—gas.

As od thickens aod crystallizes with oold, it 18 ne-
oessary to warm the lamp s short time before Lighting
m cold weather The wicks should be kept rather
loose, never tightly twisted or pressed, and great eare
should be taken to trum thom evenly, otherwise smoke
will be thrown of Notwithstanding all that 1s smd
about burming coase oils, the best ol will mn most
cases be the c‘ll;::soat, and always the least trouble
The ol now i many lighthouses 18 colza oil,
made from a speoies of cabbage , 1t 15 saud to be pre
ferable to sperm m punty and brilhance of hght, and
m tho absonce of certwin qualitics mseperable from
ammal ol

The better tho lamp the more care will 1t require
It should be well cleaned every day, and two or three
times a year 1t should be taken to poces and the -
sude washed out with boilling water 1n which a small

usatity of potash 1s dissolved By shaking 1t about

e ol will be seen to come off and form a kind of
soap, which would not be the casc if water alone were
used The potash 1s an alkah which has an imme.
duate effeat upon grease and ouls

Ghas 15 8 combustible vapom obtamed from cosl by
burnmng 1t an aw tight tubes, or rctorts, made of won
and fire-clay, leaving only ono small openmg for the
v mat Oodv. as was explained 1n chaptor
22, 18 made up of a number of constituents, but 1t 1s
only two that are taken for artificial illumwmation, tho
carbon saud the hydrogen, or as 1t 18 commonly oalleé
carburetted Mn Thc.‘:x 18 ;ftlfrwards P
b n; water chemically prepared, and
ny tg: egllacted or use m huge tankp;, known as

; sud from these 1t may be dwstributed to
«rary strwet and house in o town When a hghtis
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H ihe of the atmosphere
ﬁtwo 'zxypomgn of which i{ is com-
the h first, as the most combus-
the carbon, but with so small an
tween, that to the ordi observer, both
be burning at the same time. The light
hydrogen itaelf is scarcely visible, but its
is great, and this heat makes the carbon red
as soon as the carbon arrives at the outside
the flame if is consumed by the oxygen, and the
prooess goes on as long as the supply of gas is main-
ined; 1t is similar to what was explained of the
burning of a candle. The fact that hydrogen gives
no light unleas a solid be combined with it, is a sufli-
cient disproof of the frequent rumours that gas for
illumination has been obtained from water.

Thero aro diffecont qualitios of gas: olive oil con-
tains 77 per cent. of carbon, and nearly all availablo ;
in good coal the carbon amounts to 80 or 85 per
oent., yet the gas is inferior to that of oil. Resin yields
a gas less bright thau that from oil, at tho rate of
from 14 to 23 cubic feet of gas from one pound of
resin. It is used in some towns on the continent.
Many kinds of stinking animal matters can also be
converted into gas ; and at somo of the woollen manu-
factories in France the refuse soap-water is made to
give out suflicient gas to light the building before 1t
15 thrown away. One fon of good coal will give
0000 foet of gus, besides pitch, tar, and other sub-
stanoces, snd the cinders or coke. Nearly three thou-
sand million cubic feet of gas are made in London
every year; the quantity burned in the longest night
is fourteen millious of feet.

‘When gas was first introduced, about fifty years
ago, fow persons thought it likely to prove anyt!
more than a curiosity ; but its superiority over
other kinds of light has ually been demoustrated,
and st the present time there is scarcely & town in the

kingdom of any importance that is not lighted with
g,

SEErEEE
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The bet wav of lighting a room with gas isby s
burner suspended from the ceiling, though in some
instances a bracket from a wall will be preforable.
‘Whenever possible the pipes should be concealed, as
they are a disfignrement when carried across the
wal{ or ceiling, Gras can be so easily lighted or ex-
tinguished, is always ready, needs no wick and no
snufling, and is under such perfect control, that no
other kund of light will bear comparison with it in
these rospeots, 1ts cost, too, excopt in towns where
monopoly exists, is less than that of oil or candles,
An argand lamp, notwithstanding its oxeellent con-
struction, will smoke, unless the glass chimney be in
its place, as it is this which promnotes perfect combus-
tion ; but the chimneys to gas burners serve no other
purioso than to keep the flame steady; there is no
smoking if the chunney bo absent, yet there is
an advantage in protecting the flame from sudden
chills. Numerous experiments have proved that a
single burner with a four-inch flamo consumes one
fool of gas per hour. The opemings m the burner
should not be large, as the gas then rushes through
faster than it can bo consumod, and gives less light
and much smoke, with an unpleasant odour, similarly
with large lamp wicks. Holes the size of a bristle are
tho most suitable : ono hole of tus dimensions gives
a long, slender, cone-shaped flame,  The bat's-wing is

roduced by o thin flu slit ; 1t is one which allows of
?roo access of air on both sides of a thin substance of
flamo. The fish-tail is formod by two holes being
bored o as to cross cach other, and produce a trian-
gle with the point downwards. Ono of the best ways
of multiplying the light is by means of a ring bearing
a lorgo number of flat flames. The bude-burner is a
contrivance of this sort, with reflectors; it must not
be sonfounded with the bude-light, winch is alto.
gother a differont thmg.

A pipe an inch in diometer will supply gas enough
to give a light equal to that of one hundred ordinary
would candles ; and it is 1mportant to romember that
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the rate of supply increases rapidly with the sizo of
the pipe : thus, the gas conveyed by a four inch pi‘n
will be equal in illuminating power to 2,000 mould
candles, estimating the consumption of each candle
at 175 grains of tallow per minute,

The light of gas may be nearly doubled by mixing
with it tho vapour of naphtha, 1t is probable that
naphthalized gas would have come into general use

ore now had not the companics sct their face
against it ; they fancied that if commoner gas could be
used, and in smaller quantities than previously, their
own interosts would suffer. The consequonce is, that
this highly brilliant and valuable gas is used only by
o fow individuals instead of the public at large. It is
superior to common gus in all respects; being much
less hot, it docs not over-heat rooms or render them
uncomfortable. Tt is also more like naturul daylight
than the light of common gas, which, as every one
knows, alters the appearance of furmiture and hang-
ings, and makes tho Kf\mm face look livid and death-
like. Naphthalized gas, on the contrary, scarcely
nlters tho natural aspeot : there 13 much to bo said in
its favour.

There is no economy 1n stinling the burners of a
full supply of gas, for it has been found that a burner
consuming a foot and a-half per hour gavo light equal
to one mould candlo; but by turning on a fuller sup-
ply, producing a light equal to four candlos, the gas
consumed in the same tine was not more than two
feot, so that tho additional half foot proved equal to
three candles ; and it was further ascertained that to

roduce a light equal to eight candles, less than three
et of gas was required. From these facts wo learn
that diminishing the general supply of gas is not so
economical as diminiaﬁinu the number of burners,
‘Where there are many lig'ints more is saved by turn.
g a few of thom off than by reducing the supply to
the whole,

There are various contrivances for increasing the
light of gas, as well as for lamps ; those introducea
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by M. Leslie ave among the best, the pri ?ll‘;bomg
to ceuse an entire consumption of vapour. This has
an advantage in another respect, that the amount ot
noxious fume thrown off into the apsrtment will°be
smaller. For every foot of gas consumed, more than
a foot of noxious carbonized and sulphureous vapour
15 thrown off, bosides water ; hence the necessity for
prerfect ventilation in all places where gas is burned.
This 15 best effocted by having a tube over every
burner leading into the chitney or to the open air,
or such burners as effectually prevent the vapomr
passing into the room.



CHAPTER XXTII.
EARTHENWAEE, PORCELAIN, GLASS, ETC.

EARTHENWARE, in its numerous forms and varioties,
holds no unimportant place in the furnishing of a
house. It is one of those things which we are con-
tinually using, which we have constantly under our
eye, and which contributes largely to our comfort and
convenicnce. It is to some exteut an educational
medium, seeing that the objects on which wo look
day after day tend to cultivato and improve, or to do-
prave our taste. We shall do well, thercfore, in our
purchases of earthenware, whether common or costly,
to remember that there are true principles to bo ol
served in tho art and manufacture of pottery which,
wheu apphed, produco’ truo and eclegant forms ; and
that, by the exercise of a little care and diserimina.
tion, we may have in our cups, jugs, and basins ob-
jects of grace and beduty which shall charm the eye
and refine the taste. It is as easy to do this as to fill
our house with deformitics, which many people con-
trive to do. from the mere force of habit and from in.
dafference.

But with respect to carthenware, we have to con-
sider not only what is pleasing to the eye, but also
convenient for use. However elegant be a vase or
jug, if it be awkward to hold or dificult to elean, its
value as a houshold utensil is greatly diminished. Tf
it be as troublesome to get at the inside of a pitcher
as of a bottle, such an article may do very well for
show, but its usefulness is impaired ov sacrificed.
This is a point to be borne in mind when purchasing
pitchers or ewers for the bed-room, for if not thought
of, the articlo may prove a lasting inconvenience,
The Report on Design published by the Exhibition



Commissioners, furnishes an example: figure 99 re.
presents an Etruscan vaso with two handles, by which
1t is lifted from place to place with great ease; but
somo manufacturer, forgetting the differcnce between
hfting and pouring, mnkes the same vase into a
pitcher by leaving off' one of the handles and substi-
tuting a spout. The consequencc is, as seen in
the cut, that the handle becomes a long lever with
a woight at tho end, too heavy to be lifted by one
hand, while the pitcher has to be turned nearly on
its sido before the water will flow out, as indicated by
the dotted line. Had, however, the handle been
placed as at @, all this inconvenience would be avoid-
ed, and the weight being evenly distributed, very lit-
tle effort would be neoﬁed to pour out the water.
This point is worth attending to i many other uten-
sils as well as pitchers, which are more or less conve-
nient to use according as the handles are properly
placed or not ; and manufacturers ought to remember
1t as well as purchasers.

Use first, and ornament afterwards, may be held as
8 true principle. *The New Zealander,” it has been
said, “or the South Sea islander first forms his war
olub or his paddle of the shape best adapted for use,
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and then carves the surface to ornament it.”’ Let
this be thought of in providing houschold utensils,
and we shall get rid of much that is fulse and useless.
A thing is not ornamented becauso it has something
stuck upon it, the ornament should present itself as
part of the thing; and in proportion as it does not
form part of it, so will it be an excresconce or incon-
venience, Over-crowding with ornament, too, is to
be shunned, for it deprives us of a chief beauty, tho
beauty of contrast. a%ifo and reposc charm us when
properly contrasted 5 but if there be excess of orna-
ment there is no repose, and something at variance
with tho laws of art and of nature.
. Figure 100 exhibits a form
Fig. 100, of vase which hus tho merit of
[ emeslom— | combining eleganco with utiv
lity. It is intended for flow-
ers, and is wide and open at
the top to give the blossoms
room to spread and show
themselves to the best advan-
tage, and is contracted lower
down to keep the stalks from
straggling, whils the swell or
boss bencath serves as u capa-
cious reservoir for water in
which they may find a due
supply. Thus a graceful out-
line is obtained, und a form
particularly suitablo to the
urposc, without resorting to
— }’anmtic dovices,  Whatevoer
nay be the size of tho vase, the
same principles should be kept in view. Figure 101 is
a simple vase for the centre of a tablo, or basket, or
window sill; combining in 1ts form some of the pecu-
liarities of figure 100, Figure 102 is a Greek vase,
merally made of marble, and being shallow, it should
covered with the wire screen used for flowers, as
represented in figure 58, page 76, Figure 103 is ths
°




Coalbrookdslo sorpent vase, which was so much ad-
mired in tho Great Exlubition; in its numerous
curves it presents lines
Rig. 108, of beauty In pleasing va-
g2 ricty. The examples
here given, though fow,
will serve to indicate
true styles, and assist in
forming a correct judg-
ment, yet aflording frev
seope for the exercise of
tastc in their numerous
modifications.  Fortu-
) - rately thoe risk of mak-
ing mistakes is mot so great s it once was, for our
msnufacturers have improved in taste and produce
fower monstrosities; but there is still great room
Lor amendment.

Tho lip, or outward curve, which is so suitable in a
vase, is far from being suitable in drinking vessels,
whatever may bo thought of the elegance of its ap-
pearance. It facilitates the spilling of the contents
of the cup, or wine glass, throwing the liquid over
with the slightest jerk or movement to one side, as
many persons have doubtless cxperienced to their
vexation. Such mischances may be avoided in some
measure by using other shapes, of which there is a
sufficient variety, especially of teacups and seucers,
Among these the form shown at figure 104 is one of
the most pleasing, safe, and serviceable. In is ome
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Fig. 104, that has come largely into

pr—— use within the
& ) or two, and is gl‘v.:aya [y
favourite with those who
prefer utility to that which
is inconveniently ornas-
mental.

As regards colour, some
plain tint is generally the
most preferable. White inside and buff outside is
particularly suitable for teacups; pure white, cream
colour, and pale blue are also appropriate. The va-
riety is however so great, that overy taste mnﬁ' be
gratified, due care being taken to avoid & multiplicity
of colours, which too often produces a tawdry ap-
pearance. The common ycllow ware has becn so
much improved of late, that with the addition of &
few deep-tinted veins 1t somewhat resemnblos scagliola
marble, and presents a striking effect in large busins,
jugs, or vases, and looks well as a dinner service.

For the same reasons that we have clsewhere
;iiven against represonting animals ou hearth rugs, or
flowers on carpets, it is desirable to aveid the like
in carthenware. Instend of covering the centre of
dishes aud plates with landscapes or bouquets, or
other inventions, it would bo best, as a rulo, o leave
themn plain, which not only satisfies our ideas of clean-
liness, but leaves out a picture whers it is not wanted,
and wheroe it is hidden when the plate or dish is in
use. A simple wreath, or border, or geometrical
pattern, on the rim, would be found the most appro-
priate. OQutrageous as is the old willow pattern, it
is 1css objectionable than many more beautiful de-
signs, becanse as its parts depend little on one an-
other, any one may be hidden without spoiling tho
effect of the rest, which cannot be said of modern
landscapes and groups of flowers. Designs which in-
clude the figures of angels, religions symbols, or sub-
jects thereto related, should be rejected us altogrther
out of place on articles from which we eat or drink,
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h stylos are various, it is desirable to preserve
& certain order in the furnishing of & house, so as not
to mix olassic, mediseval, and m>dern in one discord-
ant assemblage. .

The quslity of even the commonest English earth-
enwaro 18 in gencral 80 good that it fully answers the
purpose for which it was intended, and in this parti-
cular article our manufacturers excel those of foreign
countries. Those who have seen the common carth-
coware in France and Germany will remember how
coarse and clumsy is its appearance in comparison
with ours, whi's the glaze is often so imperfect that
it cracks in every direction, forming a network of
dirty veius.

The same general rules apply to porcelsin as to or-
dinary kinds of earthenware. Ghlding, which looks
tawdry on common ware, is a real ornament to porce-
lain, but it must be judiciously appled; a greater
variety of colours may also be introduced ; at the
same time there are many who will find a pure white,
with a tinge of rose or grey i the border, the most
to their taste. Figures m white rchef on a blue
ground have a pleasing effect, and what is called
“ghadow enamel,” and open-work i fancy articles,
produces effects of high artistic excellence. Advan-
tage has of late been taken of porcelain to apply it to
various uses for which 1t appears to be peculiarly
adapted, Besides tea and dinner-services, it is formed
into vases, jars, and pots of surpassing beauty—into
5nrden seats, hand rails, balusters, iountains, sinks,

oor-plates, handles, and buttons, and a variety of
other objects. It will of course be understood that
the (g:mhty of the porcelain varies with the use for
which the article is designed. In addition to porce-
lain, the materials known as parian and biscuit have
ominent claims to nolice, as from them real orna-
ments can be produced, combining the utmost del-
cacy with beauty of form and fimsh. Nothing looks
better on a mantel-pieco than a statuette or vases of
parian, as already mentioned in the chapter on Taste,
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With regard to tho common kinds of pottery, it
should be remembered that the ordinary red pans,
platters, pipkins, and euch like, ave glazed with a m
paration of lead, and as this glaze is apt to melt w
exposed to vinegar or the juice of fruit, or fat, es
oially if warm, such articles are un uitable for coo
purposes, In some places on the continent the use
of such vessels is forbidden by law, that is, for the
preparation of food, owing to the dangerous nature
of their glaze, There is not the same objection to
stone ware, which may be used with safety, and which
i; now produced in a variety of olegant and useful

forms.

Much of what is said above will apply also to
lass : it is a material which admits of almost infinito
iversity of form and purpose. Since the repeal of

the duties on tho manufucture, it has become singu-
larly cheap, and ingenuity has been taxed to deviso
something which shall be oconsidered new, and not
without falling into error. Some manufacturers give
a colour to their glass to make it look lhko porcelain,
as though a base imitation could be desirable. It is
best to avoid imitations, and let us have things for
what they really are. In the rage for novelty, a thing
18 put forward because 1t looks hike something else ;
for instance, leather to imitate wood, papier maché to
look like stone, and glass to look like porcelain. Bet-
ter to buy the porcelain at once, and have the real
thing and not the imitation, Other manufacturers
make glass dead and dim by grinding, forgetting that
the chief beauty and utility of glass 1s its transparen-
cy, that we can sce on the other side or within 1t;
and this advantage is to be lost merely that something
different may be produced. Another mistake is the
deep outting often seen on plates or dishes of glass;
broad surfaces should not be deeply cut, though
there would be no objection to a border. The same
rule applies here as to the pictures on porcelain plates.
Exoum sive cutting or decoration is & sign of vulgar
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Glaes is very suitablo for the pillars of lamps, and
for pendents, kuobs and hnndix-——attanﬁon bei
md that wheve it has to pass frequently through the
d the surfaces must not be covered with sharp
projections. It should be remembered, too, that
glass should look like glass; and we may conclude
i by repeating, that if the ornament on
any articlo interferes with its use, or the convenience
it should afford, the object is defeated. *The per-
fection of our manufacture,” we are 1old, “ consists
in oombining, with the greatest possiblo effect, the
useful with the pleasing, and the oxecution of this
oan generally be mogt conveniently carried out by

ndoy%ie:g the simplest process.”



CHAPTER XXIV,

FIOWRR-BTANDS-—GLAZED CASES FOR WINDOW
PLANTS,

Or all modes of enlivening the aspect of an apart.
ment, there is porhaps nonc more pleasing than the
sight of plants and flowers, suitubly arranged and dis-
tributed. They are ornaments of Nature’s own pro-
ducing, which inspire an interest apart from their
beauty by the carc and attention required for their
culture. Thoy employ the hand, delight tho eye, and
inform and edify the mind ; and unlike many of the
olegant objects treated of in the present volume, the
onjoyment and instruction they afford are within the
reach of all; the poor may partake as woll as the
rich. Great means and apphances are not nevded ;
wo want neither large gardens nor costly hothouses to
afford ourselves the pleasuro of looking on flowers and
plants, of watching their growth, sceing thom unfold
their beautics day after day, and of mhaling theiwr fin-
granco. To tho thoughtful nund the contemplation
of the phenomena of vegetation is a constant sourco
of interest.

s Jor in the poor man's garden grow
Far more than herbs and flowers :—
Kind thoughts, contentment, pesce of mind,
And joy for woury hours,”

If such be the result to one in health, how greatly is
tho pleasure enhanoed to the invalid! %o one confined
for tedious weeks to one apartment, tired by pam end
wenkness. In such a case, the introduction of plants
and flowers, by giving a beneficial stimulus to the
mind, not only cheers the “weary hours,” but pro-
‘motes more or less restoration to health.
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As an eloment of household cconomy, the rearing
of plants can hardly fuil to be salutary, secing that it
nay lead to the formation of a duty. The task is
hut simple, so easy indeed that any one may learn it ;
and it 18 scurcely possible that any one can devote o
fow minutes every day to the care of plants without
finding himself the better for the employment. To
the working-man especially it offers a most delightful
recreation; and he who is accustomed to koep his
plants in perfect order, will not rest satisfled unless
all his domestic arrang ts are equally well ordered.
Few would take the pains to rear nice plants to ex-
pose them at & dirty window, and if the window be
constantly clean that will be a Eood reason why every
thing else in the room should be clean also. And
further, thore will be an object for out-door exercise ;
& walk in search of rare or curious plants, or even of
those commonly oultivated, iuterests and exhilarates
the mind, inspiring a very different feeling to that
which an individual suffers who knows not what to
do with himself. There are many persevering and
excellent botanists among the working-men in some
of our manufacturing towns : to their honour be it
rocorded ! Then, aguin, plants asswst in the purifica-
tion of the atmosphere, and except when the smell is
too powerful, they freshen the air of a room,

‘hl;ghnve said that great means and appliances are
not needed: flower-pots are very cheap, and the
wmould to flll them can generally be got for the trou-
ble of a walk, or by collecting the dirt from the
sceaper at the strect door, and mixing it with a small

uantity of ashes. Numbers of plants cen he bought
or 8 fow pence, and there are always persons willing
to give away slips and cuttings ; and others in great
variety can be collected in walks in the fields, lanes,
snd woods which everywhere make old England so
ant & country. Any one who has a sixpence,
:fndlbut a single window, may commence the culture
ants.
either is a knowledge of botany necessary; that
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will coms by expcrience : porseverauce, and o system-
atic habit of attention will, in most instances, effoct
all that is desired. Observation will soon teach that
some plants requirc more heat, light, and moisture
than others; that some creep on tho ground, while
others noed a support on which to climb high into
the air, or maintain themselves on strong stems and
push forth numerous branches. Tho varietios aro al-
most innumerable ; and in the study of these there is
slways something new to engage the attention. Ob-
servation will show, also, that nature follows certain
laws in the growth of plants to which cultivators must
conform who wish to bo successful. Thero inust be
seasons of rest and of activity, of dryness and damp-
ness, and caro has to be taken with slips and cuttings
that the evaporation from their leaves shall not ex-
cecd the supply of moisturo to their roots, so that all
the requirements of the plants shall be satisfied. In-
structions on these points can generally be obtained
from the gardenor who supplies the plants,

It is possible cven in the heart of towns to grow
window-plants, A box filed with mould may be
placed on the ledge, for mignonette, or some other
favourite plant, and in it various climbing plants may
be grown to run all round the window, and give it
quite a fresh and lively appearance. Tho ivy suits
well for this, being an evergreen ; and the hop, the
clematis, and the varietics of convolvulus, and such-
like guick growers, may bo trained to twine round
wires or strings in the summer. All this may be done
for a few pence. By a litile further outlay, tho charm
may be brought into the room. Climbers may be

wn in poks ; these pots may be made to sustain a
ight support of wire reaching to the ceiling, and thus
some of the most graceful of our flowery tribes may
beautify our apartments for many weeks. Whero
there are balconies or deep window rucesses, greater
facilitios are afforded for the rearing of plants, and

greater space for variety, Cowper says i—
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+ That man, immured in cities, still retains
His wbora ingxtinguishable thirst
Of rural soenes, oo sating his loss
gz:upplomonm n."zfyn best he msy.

most unfarnished with the means of hfe,

Aud they that never pass the brick-wall bouals,
To n:ﬁe the flelds and treat their langs with mr,
Yet fac] the burning instinct : overhesd

Bufand their erasy boses, planted thick,

And watered daily. There xt:he piteher stands,
A fr t, and the spoutless teapot there:
Bad wit: how o t

pent man
The country, with what ardour he contrives
A peep at nature, when he can no more,”

Resides the ordinary tray and basket flower-stands
others may be contrived wluch will display thewr bur-
den to the best advantago, and tske up but little
Fig, 108.

-

space. Figure 105 shows a stand for a singlo pot
which mlﬁy be made of wood or metal ;*it would not
be difficult to mako one on this pattern of twisted
wire, Figure 106 is another which, though taking up
no more space on the floor, will hold five pots ; and
figure 107 is another form with a holder for a pot en
each point of the tripod. The number of hrackets
or arms may be increased at pleasure; if disposed
from the base upwards in a graduslly diminishing
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epiral, the effect is ve:z easing In a similar way

brackets may be attac

to the wood-work at the

side of the window, or suspended from the ceihng.
Fig. 107,

In small country towns
there will be no difficulty in
accomplishing all that can be
desired m the way of raws-
g, window - plants, i pots
or otherwise, but in large
towns, where the atmosphere
18 always filled with smoke,
RUCCESS 15 yery uncertam,
The smoke chokes the pores,
especially of thoso plants
which have rough or sticky
leaves, which 18 one of the
r1cons why plants with
smooth shmy leaves, such
us the lamiel, will live whero
others perish  Even hardy
plants, only met with m
wild and barren spots, will
not Ine m a smoky atmo-
sphere Tho  dufficulty 1s,
however, overcome by a dis-
covary which at first sight
appears really sutprismg
In 1829, Mr Ward, a sur-
geon m London, wislung to
heep a few msocts for ob-
servation, placed them on

some mould m a wide-mouthed bottle wluch was kept
carefully covered. He saw that tho mmsture which
arose was condensed on the mside of the glass day after
day and ran down agam mto the mould. Afteratumesa
socdling fern and a grass made their appearance, and

to lus s

wrprise they grew and flourished, although they

were cut off from the external air. He thought over
tlne singular phenomenon, and came to the conelusion,
that as the young plants had all they wanted of hight,
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warmth, and moisture, while the noxious air was ki
out, they were really in a favourable condition for
growth :md development. Improving on the ideas
susgeuted to his mind, he tried further experiments
and always with the most satisfuctory results; and
from that time he has grown ferns, some of which are
the most intractable of plants, in the greatest perfec-
tion. One rare species, the T'richomanes radicans, had
never been made to grow out of its native haunts, but
lie suoceeded in rearmg one under glass; and when
Baron Fischer, superintendent of the Russian empe-
ror's botanioal gardens, was in this country, he saw
the plant growing in Mr. Ward’s case, and such was
his astonis%:mcnt that he took off his hat and said,
making it a low bow, “You have been my master all
my life.” But he then learned a method of reducing
the plant to obedienoe.

Botanists speedily availed themselves of glazed
cases for the conveyanco of rare plants from one coun-
try to another, which had always been a work of great
difficulty, and impossibility as regards certain tender
varieties. In 1833 the Messrs. Loddiges of Hackney,
sent out to Sydney a number of cnses filled with
plants which, although placed on the deck, arrived
safely, as tho glass excluded the spray and external
air, without excluding the light The cases were then
filled with Austrahan plants, and though on the ves-
sel rounding Cape llorn, snow fell on the ship’s deck
a foot deep, the plants wero delivered in England
healthy and vigorous, after tho long voyage and
changing temporature, some among them being kinds
that had never bofore beon seen alive in Kurope.
‘When Sir William Reid was governor of Bermuda
he had glazed cases constantly on the way to and
from other countrics exchanging plants; and Mr,
Fortune, in his late voyage from China, brought 215
out of 250 plants in good condition by similar means.
Formerly it was exceedingly difficult to save twenty
plants alive out of a hundred.
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o wide-mouthed bottle, or glass jar such as used

confeotioners, will show what can be done on a smail
scale. It should be about half filled with Light peaty
carth, well moistened, but not sufficiently so as to
have the watcr stand at the bottom, and m this the
seed or plant is to be set. The cover is then to be
put on, with a strip of soft leather to msure its fitting
closely, and nothing more is necessary. Leave the iur
1n & place where it may recerve a due amount of light,
and the plant will grow and flourish, fed by the mois-
ture arismg from the earth, and whch, as 1t cannot
escape, is condensed and returned to its source, to be
again diffused, and so on for years, while the plant
not unfrequently grows till 1t fills the whole interior.
Another way 13 to take a common soup-plate, put a
thin layer of soft sandstone at the bottom, and cover
1t wath three or four mches of sandy or peaty earth;
put 1n the plants, supply moisture

Fag. 108. as above directed, and cover them
T with a bell glass, (sce figure 108),

\ pressmg 1t shghtly down into the
A carth 8o as to exclude the mr, and

the growth will go on m hko
= pe@ZT manner.  If water be needed
s after lapse of time, it may be




poursd on the rim and suffered to sosk through with-
out lifting the glass. Cases may also be made square,
or oblong, and of any dimensions by fitting glass with
putty into a light framework of wood or zinc ; and as
will be easily understood, a variety of forms may be
made to swt different apartments. Figure 109 15 an
¢ , combining lightness with elegance; or it may
be archied, or pyramidal, or roof-like, or constructed so
as to represent s temple, or a ruin, with the graceful
iracery and foliations still romaining in the window.
Figure 110 will serve as

o guide to those who may
feel inclined to a gothic
style, Mr. Ward has one
which ho calls the Tin.
tern-abbey case, from its
ting one of the
windows of that ancient
cdifice. If there bo o win-
dow recess, the sash might
be made to form ono side
of the cnse, the other be-
ing towards the room.,
‘When the case is large it
is desirable to have omo
portion of the glass made
to open as a door, with
close-fitting jomnts, to al-
low of tho hand being
passed in to mp{)ly mols-
ture, or to clip the plants
and remove dead leaves.
This, however, would not
neel to be done more

. han once a year,

Such a case as shown at figure 108 the upper per-
tion of the stand is a tray of zinc from four to six
inches deep, filled with carth and soft sandstone and
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ommhundmt moisture. A large case of this kind
al space for building up a little pateh of rack-
work in which plants may be made to grow.

Care must be taken to assort the plants acoording

their nature: those that liko moisture must have

case to themselves, and so of those which like but
little moisture. The two cannot be expected to thrive
"m the same case. Also plants which grow best in
the shade must not be mingled with those that flour-
jsh in the sun; by the usc of a scroen, or by draw-
the stand away from the window, the amount
of ¥ght may be regulated at ploasure. It should bo
remenYered, howcver, that a sufficiency of light is in-
dispensable ; plants suffer more by sudden removal
from a light to a dark eituation than by changes of
temperature. Light enables them to resist cold.

Ferns, and all kinds of cryptogamous plants will
rrow 1n these cases ; there 13 none of the trouble of
? ily watering ; 1f properly started they only want to
let alone. ¥uchsius, fairy roses, primroses, toad-flax,
rununculus, wood-sorrel, wood-ancmone, yellow pn-
pernel, veranica, stitchwort, besides irises, tulips, and
the convolvulus, are a few of the plants which may bo
ruccessfully grown. Of ferns, wo have in England
hirty-six species, comprising eighty different varie-
tics, and these are among the most beautaful and
graceful of plants: rock-brakes, polypodum, hymen-
ophyllum, maidenhawr, and lycopodium, or common
club-moss, may be mentioned us switable, and such as
can be collected or purchased. Some of them are to
be found on cvery moor and heath throughout Bri-
tain.

Thus cven in the most smoby towns wo may glad-
den ourselves with the beauty, freshness, and vanecty
of nature. As Mr. Ward obscrves: *“These cuses
form the most beaut:iful blinds that can be ymagined,
and there is not a window in London that cannot com.
mand throughout the year {he most lavurant ver-
durc. Indeed, hy means of thewr instrumentality,
London, or any other large town, might be converted
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into one vast garden. Admitting more light into the
dwellings, continually purifying the atmosphere, and
furninhmnf food to the mind as well as the body,—
they would be invaluable to those who have not the
opportunity of visiting the country. They might be
made, ver, the of illustrating thq antiqui-
tics of any country, by erecting in them models of old
towors, castles, gateways, &c., and which, when cov-
ered with plants, would form fableaux vivapts of the
highest interest. Nothing can be conceifed more
cheerful than the appearance of rooms thus furnished,
and in pr:ﬁoﬁion as the use of these cases jecomes
more general among the middle and higher

new fleld of healthful and profitable industry Wi
opened to the poor, who might not only be loyed
in proouring pms from tho country, but whise in-
genuity might be called into play in executigg the
models above referred to in sandstonc, chalk, orjother
suitable material.”




CHAPTER XXV.
AIR AND VENTILATION.

A1r and ventilation : without the one, we cannot
have the other; neither can we have life and health,

To understand the matter properly, we must take
various subjects into consideration. 'We ought to
know—First, what air is, and tho way in which it
supports lifo ;—Second, what are the etleots of bad air
upon the human constitution ; and Third, how bad
air may be got rid of, and good air obtained.

Now, to answer the first question : every one knows
thut fishes live in water; wo have scen them, at times,
swimming sbout in the rivers, and to all appearance,
enjoying themsclves ; and wo see that they breathe
by opening and shuttwg their mouths and gills.
Some fishes live quite at tho bottom, and others live
far down iu the deep sea. So human beings live at
the bottom of a deep occan of air, and move about in
it as comfortably us fishes in water; and although
wo cannot sce it, we kuow by other signs that it sur-
rounds us.

On perfectly calm dnys, if we move our hand ra-
pidly backwards aud forwards, we fcel a cool and gen-
tle blowing ; if we move a stick swiftly, we lLicar a
noise ; if we move a fan, we feel u draught; thus
showing that we aro surrounded on every side by u
somethung, which however yields to our slightest
movement. But on windy days we fecl greater ree
sistance, and we seo that birds do not get on so easil
as at other times, and trees bend and wave their
branches as though they felt the pleasuro of cxercise.
These effects are produced by air; or, as it is some-
times called, the atmosphere. 1t is heaviest ncarest
to the earth, aud the higher wo ascend the lighter it

r
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becomes, so that when travellers have climbed to the
tops of high mountains, they have scarccly been able
to breathe the light air of those lofty regions. This
atmosphere, or ocesn of air, rises to the height of
forty miles above our heads, and overspreads tho
whole earth to the same extent, and moves with it in
its course round the sun ; and if the globe were not
surrounded 80 by the atunosphere, every living thing
would die,—plants, animals, and human bein%s.

Having thus shown that we are alwaye living in
air, we como next to inquire what this air is.

The air, or atmosphere, is made up of three differ-
ent sorts of gus ; oxygen, nitrogen (azoto, as it is fre-
quently named), and carbonic acid, mixed together in
certain proportions. ‘Whatever the quantity wo weigh
or measure, be 1t largo or small, we always find 21
parts oxygen, 79 parts nitrogen, and about one part
carbonic acid. This is the ar intonded to support
lifo; in theso proportions it is pure mir, and if cireum-
stancos occur to ulter these, we are sure to suffer in
some way or other. Every thing on earth is specially
adapted to this sort of atmosphere, and were 1t other-
wise, with our present coustitution, we should none
of us be hero to know anything at all nbout at.

Animals and human beings breathe durmg the
whole of their hivea; that 1s, they keep on drawing
air into their bodics, and sending 1t out agam : this is
broathing, or respiration. A breath drawn in is called
an inspiration, and a breath sent out is called an ex-
piration, The awr enfers by our mouth, and passes
down the windppe in tho throat, into tho Fungs.
Most persons huve scen tho lights of a sheep or pig,
with the gristly pipe to which they arve attached;
these are the lungs and wind-pipe. Dy blowing into
thie pipe, the lungs will bo seen to swell up, just as a
sponge swells up with water: we might call them,
indeed, an air-sponge or bellows. In s man or woman
the lungs are placed ou each side of the chest, just
within the ribs, and as they are filled and emptied by
our breathing, so does the breast rise and fall. The
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air is no sooner taken in than it is sent out again, but
in this short space it has done a very important work ;
and what this is, will be our next question,

Between the lungs, rather towards the left side, is
the heart, inside of which are four hollow spaces or
colls, and we shall proesently sce what they are for.
The heart is so made as to kecp on beating, without
onco stopping, a8 long as we live; it beats about 75
times a minute, and with every beat, blood rushes
through tho four cells, then to the lungs, and is foreed
through the pipes called arterics all over the body,
down even to the ends of our fingers and toes.

After leaving the lungs, the blood flows into one of
the hollow spaces in the heart, named the loft auricle ;
this bag immediately shrinks up or contraots, and
forces the blood into another bag called the left vent-
ricle; this shrinks up in turn, and forces the blood
into a large pipe named the norta, and from this it
passes into the artories. The arteries grow smaller
and smallor, until at last their ends are finer than s
necdle, and like a network. When the blood arrives
here, it meets and enfers info the ends of the veins,
and it is the duly of the veins to carry it back again
to the heart.  As the veins get nearer and neaver {o
the chest they become larger ; until at last they pour
a stream of blood into one of the bags in the right
side of the heart, ealled the right auricle ; this shrinks
up, and sends it up to the right ventricle, and this
again pumps it into the lungs, from which it makes
the round of the body in the same way.

This pumping motion is always going on while we
are alive; and is called the circulation of the blood.
The vast amount of work thus carried on, beat after
beat, pumping the same blood over and over again,
may be judged of when we know that the quuntity of
blood which passes through the heart every twenty-
&;r hours is nearly 11,000 pints ; more than 24 hogs-

ds.

‘Wae therefore sce that, with every beat of the heart,
a stream of blood js sent (o the lungs, and there is &
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good reason why it should be so; for by this means
1t is kept ureandinaﬂtstabetor:wm life.
‘When the blood enters the lungs, it spreads over all
the little holes or bladders with which they are filled.
There are 174,000,000 of these bladders in one pair of
lungs, and this great number is necessary, in order to
make up a very largo surface ; in the same way that
by filling a locomotive boiler with tubes, a large sur-
face is obtained for the production of steam. Tho
surface of the human lungs is 440 square feet ; and,
as ~Lusl; observed, as soon as the blood enters from the
right ventricle of tho heart, it overspreads the whole,
75 times in a minute. But in the same space of a
minute, o healthy man breathes twenty times, and
each time the air penetrates every part of the I ;
and now the remarkable and important change beforo
alluded to takes place. The blood which comes from
the veins, through the heart, into the lungs, is of a
dark purplo, or almost black colour, owing to its be-
ing filled with the carbon, or waste, from those parts
of the body through which it has flowed. No sooner,
however, docs it meet the air drawn in as breath, than
the black colour changes to a bright red. Tho dark-
coloured carbon unites with a part of the oxygen of
the air and forms carbonic acid gas, while the remain-
ing oxygen mingles with the blood, which being thus
charged anew with hife, flows onwarde through the left
side of the heart as beforo described. The carbonic
acid gas does not remain in the lungs,'we breathe it
out through the wind-pipe between every breathing
that we make to draw in pure air. It ds by this won.
dorful process that our blood is ventilated, or purified,
and made fit to do its work of supporting life in every
limb and musclo of the body.

‘When we breathe out the carbonic gas we send out
at the same time a small quantity of watery vapour.
‘We may know this by breathing on a glass, when the
vapour will bo seen on the surface similar to steam.
But the carbomic acid gas is s deadly poison, and,
except in the natural proportions, is quite unfit for



AIR AND VENTILATION. 218

breathing : a healthy man gives off 50 ounces of this
gas in twenty-four hours, and it is calculated that
4,500,000 1bs. are added to the atmosphers every day
by the gfpnlution of London. It is this injurious
which collects at the bottom of deep wolls, or in
rewers’ vats: we sometimes hear of people being
suffocated byit. A simple experiment will serve to
show one of the effects produced by this :—Take a
fh“ jar nearly full of clean limo-water, blow into it
or a few minutes through a straw, and the water will
presently have a milky appearance. But if, instead
of blowing into it with your mouth, you use a pair of:
bellows, no such effect will be produced. Yet not-
withstanding the large quantity of carbonic acid gas
every day added to the atmosphere in various parts
of the world, so wisely has Providence arranged that,
exoept in particular cases, the air we breathe always
contains the quantity adapted to our life and health,
and no more. It is a heavy gas, and spreading itself
over the surface of the globe, » large portion sinks
into, or is absorbed by the water, and although inju-
rious to man, it is the food of plants. Plants live on
carbonic acid gas ; they take up some with water by
their roots, and a stiﬂeﬁrger quantity by their loaves :.
a process which helps to purify the atmosphere, and
make it fit for the support of human life,

Tt will thus bo seen, that unless we draw puro air
into our lungs while breathing, the blood cannot bo
properly purified : unless there be the proper guan-
tity of oxygen, the carbon, instead of being separated
from the blood, remains in it, and is carricd again
over the body ; and should this go on for any length
of time, many ill consequences follow. These arc now
to be noticed under the second head, stated at tho
{::ﬁinning of this chapter :—What are the effects of

air upon the human constitution ?

In the first place, the breathing of impure air tends
inevitably to shorten life: the body loses its health
and strength, the mind its vigour, and becomes fecble
and desponding. Pcople who breathe bad air day
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after day are always in a low, norvous state—thoy
are, in fact, but Littlo more than half alive. They
fancy that the least whiff of fresh air will give them
their death of cold; they have but little appetite for
food, they becomo pale and sallow in oomplexion, and
cannot bear a sudden noise without a violent start.
The cffects of bad air in shortening life, are shown to
an alarming exten{ in our large towis; people who
reside in clonn and airy districts live as long again as
thoso who dwell in dirty and crowded neighbour-
hoods.  In tho Whitechapel district of London, the
average ferm of lifo for a porson in good circumstances
is forty-five years, but for ono of the labouring class
it is only twonty-two years; and in all our large
{owns the diffurences are as great, and in some cases
greater. Fovers and some contagious diseases gene-
rally break out first in dirty, ill-ventilated quarters,
and thus the working-classes, whoso meuns of living
depend entiroly on their health and strength, are the
first to suffer. Other distressing and fatal discases
ave also caused by impure air, and though there are
various causes, such as Iinproper or scarce food, cold,
wretched dwellings—yet want of fresh air is the no-
torious predisposing cause of disordered health. Sero-
fula, if not produced by impure air, is greatly aggra-
vatod by it, and the samo may be said of consump-
t1on; besides whieh, incasles, skin diseases, sore eyes,
rickets, all are more or less oceasioned or promoted
%y want of proper ventilation. M. Baudelocque, a

rench physician, states, that in some ill-built vil-
lages in France, where the mhabitants breathed the
bad air over and ovor again for months together, num-
bers of them died rotien with scrofula.” No matter
whether it be in a gentleman’s house or labourer's
house, if the foul air be not changed, discase will bo
certain to make its appearance: rich or poor, both
suffer from neglect. A hundred years ngo, the Lord
Mayor of London, two judges, and one alderman, all
died from a fever which broke out in Newgate, owing
to the dirt and want of fresh air. Jails were never
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ventilated in theso days, nor indecd until & much later

iod, and, as a consequence, were scarcely ever free
rom what was called jail-fever. On board ship, too,
foul air often causcs great wasto of life: the suffoca-
tion of seventy individuals on hoard the Londonderry
steamer, on the Irish coast, but a few years since, is
& melancholy instance of the futal effocts of breathing
foul air. Wa have heard of persons living in the
worst parts of London, who had not opened their
windows or combed their hair for more than a yoar;
the air in their rooms was so exceedingly impure and
offensive, that a benevolent visitor who had called
fainted away. A sinilar result has followed on going
into dress-makers’ work-rooms, or talors’ workshops,
where a great many persons work, sitting close to-
gether, and breathiug the same foul atmosphere for
wecks together. In all other workshops, too, where
no measures are taken to get rid of bad ar, ill effects
will ensue ; and ean we wondor that the men are weak
and low-spirited, and die carly ? - Town or country,
1t will be all the same il people will not open their
windows and let in fresh air.  We have often gone
into cottages out in the broad open country, in which
the air was as foul as in the dirty alleys of a town ;
the inmates scemed to delight in keeping out the free
pure air of licaven, blowmg around them on cvery
side.

The air is rendered impure by other causes as well
as that of breathing, but we shall treat of these in
another chapter. Meanwhile, we have shown, that
purc air is composced of oxygen, nitrogen, and car-
bonic acid gas, in certain fixed proportions—that
these proportions are such as are fitted for healthy
breathing—that unless these proportions are main-
tained the blood canuot be purilied —that nupure air
makes impure blood, and is one great cause of disease
and death ;—and our next duty will be to show that
such a state of things need not cxist. To quote from
the Sanitary Comumissioners’ Report—* Pure air is so
necessary to life, health, and comfort—more neces-
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sary, indeed, than food itself, inasmuch as that, with.
out a due supply of it, the best and most abundant

d will give neither health nor strength,—and to
ensure it n every house occupied by the poor—in
every factory, workhouse, hospital, or other building
made to receive numbers—sesms a primary and im-
perative duty.”



CHAPTER XXVIL
AIR AND VENTILATION—CONTINUED.

In a former part of this subject we explained what is
meant by air~how it acts upon the living body—and
the ill effects produced by breathing it in an impure
state. 'We now come to treat of ventilation, or the
means by which a constant supply of pure air may
be obtained. This can be done in two ways—natu-
rally and artificially: by the first is mecant availing
ourselves of certain natural laws which eoxist, so to
speak, ready to our hand ; the second is the making
use of certain mechanical methods for admitting good
air, and cxpelling bad air from our dwellings.

Now, it 18 a natural law that air, when warm, is
lighter than air at the ordinary temperaturos. We
rec that smoke gocs up a chimuey, or rises upwards
from a fire lit out of doors. Why is this ? Becauso a
stream of air passcs through the fire, and being thus
warmed, up it goes carrying the smoke with it. In
cold weather we sce also that breath ascends as it
leaves the mouth and nostrils; and the rising of
steam from the spout of a tea-kettle must bo familiar
to every one. And if is owing to the continual move-
ment occasioned by the passage of warm currents,
that the atmosphoro is maintained in a healthy condi-
tion. Here we have 8o many proofs that warm air
ascends, and if we make a propor vent it will escape
of itself from a room.

Except in unwholesome neighbourhoods, when we
are out of doors, we breathe in, or inspire pure air;
but as the greater part of most persons’ lives is passed
in-doors, it concerns us chiefly to know how to bring
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ure air into houses and workshops. Generally speak-
g, no attempt is made to get rit{’ of bad air; people
who have attended crowded meetings will have ob-
served that the windows of the building soon become
covered with vapour, which, after a time, runs down
in large drops : besides this, a sickly suffocating smoll
is perceived, produced by the watery vapour of the
breath, the carbonic acid gas which comes off the
lungs, and the perspiration constantly thrown off
from every ono's skin.  All these effects put together
mako up & sickening and poisonous atmosphere; and
if pure air were prevented finding its way in from
the outside, before many honrs all the people in the
room would certainly die. If a man happen to die
while clcaniug out an old well, or a cesspool, or seve-
ral persons arc suffocated by the foul gas from »
sewer, the event creates quite a sensation; but no
one is startled by tho fact that thousands of people in
this country are breathing poisoned air day afier day
us long as they live. 1n addition 1o tho causes above
montioned, by which the air is vitiated, or rendered
unfit for breathing, the use of gas, oil-lamps, or can-
dles m a room tends further to spil it, as they all
throw off carbonic acid gas.

Every person requires for healthful breathing ten
cubic feet of air every minnte; that i<, he ought to
havo as much as will fill a box one foot square and ten
fect long, and unless o full supply is kept up, he is
sure to suffer in some way. Farmers know that when
corn is too thickly sown 1t does not thrive well, the
air cannot get in among it to shake it about, to venti-
late it. The same with plantations of trees ; unless
they ure kep’ thinned to admit sun and air, they grow
up weak and of little valuo. So with human beings :
ol‘d or young, they must all have o suflicient supply
of pure air to keep their lunge properly ventilated.

There aro several ways of ventilating rooms :—by
openings in tho ceiling ; ventilators in the window,
chimney, or door ; or by frequently openiug the doors
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and windows, It must be remembered, however, that
ventilation is not yet a perfect science; a method
which answers sucoessfully in one place will not act
cqually well in another. If, thersfore, first experi-
ments do mot prove satisfactory, the attempt must
not be given up in despair, as though ventilation
were an impossibility ; on the contrary, we must ex.
ert our inventive powers a little more until the object
be accomplished.

Ventilation by means of openings in the ceiling
(figure 111) is chiefly useful for large public buildings

Fig. 111

R — SN a2 .

and schiool-rooms, For a room with 100 scholars in
it two openings, 18 inches square, or a large number
of small openings, would be sufficient; tho warm
breathed air rises through these into the empty space
dhove and passes away into the atmosphere by fun-
nels or cowls in the roof, as shown by the two forms
in the drawing above. If the cowls are made to turn
round and round by the wind, in the same way as
thoso fixed on chimneys, so much the better, as the
motion draws a current upwards, and thereby re-



220 HOUSE RCONOMY,

moves the bad air before it has had time to cool and
descend again into the room beneath. Besides this,
every time the scholars leave the room, the windows
should be opened.

There arc several kinds of window ventilators ;
one of tho simplest is a wooden frame 8 inches
wide, 1 inch thick, end in length the same as the
width of the window. This is fo be covered with a
strip of fine wire gauze, and is placed at the top of
ﬂu:l u, sash of the vrinclowl,1 ovml;ed tohreeeive it,
and is kept in its place ushing the sash up agsin
until it e'lf.oldu the %-amebs{ag:zrely. A supply of fresh
nir will then find its way into the room without caus-
ing an uncomfortable draught, as would be the case
through an unprotected opening. 1If this plan caunot
be adopted, a pane of glass may be taken out and its
place filled up with a sheet of zinc, perforated or
picrced full of small holes. Instead of zinc, a pane of

perforated glass may be
Fig. 112 ‘used, which has the ad-
vantage of mnot keeping
"out light. Another way
is to fix one of the upper
panes in a hinged frame
shut in at the sides and
top with perforated zinc,
and made to slope inwards
a3 occasion requires. Ac-
cording to the slope so
will be the gquantity of
fresh air that enters the
room, and this may be
regulaied at pleasure, as
seen in figure 112.

The chimney ventilator is meant to Le fixed in an
opening cut through the brickwork or breast of the

immney, from the room to the flue, two or three
inches below tho ceiling: the opening may be the
size of one or two bricks, according to circumstances.
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Arnott’s ventilator, of which a representation is given
) in figure 118, is self-acting,

Fig. 118. It may be desoribed as s

square metal box, made to
fit in a space the size of
a brick {or two bricks, as
above-stated), and having
a trap door or valve on
the side which comes into
the room. This valve is
balanced by a weight fast-
ened to it by a bent arm,
80 a8 to keep it shut; but as soon as any breathed
or warm air rises to the top of the room, it pushes
the valve open and passes away up the chimney
with the smoke. In some cases it has been found
necessary to keep tho valve shut m very windy
weather to prevent smoke blowing into the room,
and this may be easily done by fixing a wire to
tho weight, as at figuro 114, and looping the lower

Fig. 114,

Ceiling %

Chimney

end to a small hook in tho wall. These ventilators
act best when the fire is lighted, but they are service-
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able at other times, and those who have used them
say that they assist in keepin%]_the walls of a room
clean, as a good deal of dust which would otherwiso
settle upon them, passes into the chimney with the
ourrent of air.

On holding a lighted candle in the open doorway of
s warm room, the flamo will be blown outwards at the
top of tho door and inwards at the bottom. Advan-
tage may bo taken of this fact to keop up & circulation
of air in the apartmont, by cutting a hole through the
door at tho top and bottom, and covering it with per-
forated zine, wire gauze, or a sliding cover of wood,
ns shown at figure 115, The latter plan enables us

Fig. 115.

=11

10 havo a larger or smaller current of air passing in
and out, s may be preferred.

Those persons who have neither the means nor
ability to make or purchase ventilators, can, whenever
thoy choose, keep their rooms properly ventilated by
frequently openmng the doors and windows. This
costs nothing, and will be effectual when all other
means fail. Most working-people have but one living
room, which makes it necessary for them to be more
especially careful to keep it sweet, as they lave to
carry on many operations which tend to spoil the air,
—washing and cooking, for instance ; and how long
tho smell of soap-suds, or of herrings and onions,
clings to a room! But this may be prevented by
opening the door and window as soon as the work or
meal is over. The air from without rushes through,
and in a few minutes the room is purified. All rooms
admit of being ventilated in this way, and it would be
well to lay down & rule for the purpose and follow it
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steadily day after day. Thus:—open the door and
window for a few minutes on first getting up in the
morning ; the same after evory meal, and as often be-
tween as may be desirable. In fine warm weather
the window may be left open all day ; but should any
one of the inmates be ill, care must he taken in admit-
ting air. There are many men who work all day in
close, unhealthy workshops : woe trust that after road-
ing these remarks they will endeavour at least to
proathe pure air when at home, It is porhaps in
bed-rooms more than elsewhere that mischief oncurs.
A third part of our lives is passed in sleep, and yot
the object of people generally appears to be to shut
out the puro air of heaven—the breath of life—from
bed-chambers, under a mistaken notion that night air
is injurious ; as though Providence delighted to work
mischief during the hours of darkness! Nothing of
the kind: if we avoid draughts, wo nay breathe tho
night air as long as wo like ; what we have to do iy,
1o avoid breathing the air which has alveady heen
breathed over and over again.  Yet this is what com-
monly tukes place in bed-rooms. Sometimes there
are thick curtains to the windows as woll as a blind ;
then there are curtains round the bed, and when
these are kept drawn all night, the breath of the
sleepers will have poisoned the air so much, that a
bird will die if hung up for a time in the upper part
of the bed. 1t would be well if bed curtains wero
quite done away with, and French bedsteads used, or
others with low posts, so as to allow of a free circula-
tion of air. Fire-places in bed-rooms should be always
kept open, and not closed by a fire-board ; ncither
should the chimney be stopped, us it is a very useful
channel of ventilation.

The door, whenever possible, should bo left partly
open ; and by screwing on a chain, such s is now
used for street doors, thore will be as much security
as with a door close shut and bolted. The upper half
of the window also should be open an inch or two ; it
will be easy to hang up a curtain 80 as to prevent a
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dranght blowing upon the persons in bed. Let those
who have been hitherto accustomed to close bed-
rooms try this plan, and they will at once be aware
of the difference of feelings on rising in the morning;
the dull heavy sensation will be greatly relieved or
disappoar altogether, The close sickly smell will no
longer be perceived ; and where several children sleop
in the same room, their rest will be more refreshing
oand undisturbed, and they will wake in the morning
cheorful and active for the duties of the day. On
this point Sir James Clark observes : “ Lot a mother,
who has been made anxious by the sickly looks of her
children, go from pure air into their bed-room in the
morning before a door or window has been opencd,
and remark the state of the atmosphere—the close,
oppressive, and often fwtid odour of the room—and
she may cease to wonder at the pale, sickly aspect of
her children. Let her pay a similar visit sometimes
ufter means havo Deen taken, by the chimney venti-
lator or otherwise, to secure a full supply and conti-
nusl renewal of the air in the bed-room during the
night, and she will be able to account for the more
healthy appearanco of her children, which is sure to
bo the consequence of supplying them with pure air
to breathe.”

It has boen observed that the air of a room is
spoiled and rendered unfit for breathing by smoke or
flame. A single candle needs almost as much air to
keep it burning as a man requires for breathing ; and
two ordinary gas burners consume as much air as
three men. Ience it is especially necessary in work-
shops, and other large rooms where many lights are
kept burning, to provide for a plentiful supply of
fresh air, and for the immediate escape of the foul air.
One of the best ways of doing this is to have a funnel,
shaped something hke the mouth of a trumpet, fixed
over the burner. This funnel is connected with a
tube that runs across the ceiling iuto the chimney,
and this way tho smoke and heated air pass off imme-
diately, and at the same time, by creating a current,
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assist materially in vontilating the apartment, Let it
not be forgotten that heat in connectiori with a tube
or other channel is tho most effectual menns for ven-
tilation.

Most persons who work in factories know that such
buildings are in many instances supplied with warmn
puro air. This is a great benefit in cold damp wea-
ther; and we are acquainted with several ingenious
mechanics who have contrived to warm their houses
in the same way. They make a ~quare wooden tuhe
or spout long enough to reach from the outside of the
house to the fire-place ; this is laid under the floor,
and the inner end is brought into a hollow spac- or
chamber made at the back of tho fire. This chambes
becomes hot, and consequently air rushes into it from
the outside, and after being heated passes by another
tube into the room at one side of the mantel-piece ;
thus, without any additional fire, a greater amount of
warmth is obtained.  To make this plan answer, the
arrangemcuts must he very carefully coutrived. But
those persons who hve in manufacturing districts, of
they will only make use of their powers of observa-
tion, may always find models in their neighbourhood.

‘We have thus considered the subject in & way most
consistent with the nature of our work; we have ex-
plained methods which admit of being practically ap-
glied with bat Lttlo expense or difficulty; and m

ringing our remarks to a close, we may direct atten-
tion to one or two leading principles. First : The
upper part of a room_(supposing it to be badly venti-
lated or not ventilated at all) is always filled with foul
air, which keeps on increasing until it i~ breathed by
{:eraons who are in the room, {o the prejudice of thewr

ealth. Second: The openings for the escape of
1his foul air must be made as near the ceiling as pos-
sible, Zhird: Fresh air finds its way into s room at
the lower part; and if openings for ventilation are
made in the upper part, a stream of air fit for breath-
ing is always passing through the room. Fourth :
By opening windows and doors, the air of a room

Q
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q:aydbe purified as many times a day as may be des
sired.

Now this last suggestion is one which even the
poorest person wnay adopt; and while so ready a
method of ventilation may be practised, while such
a cheap means for Yromoting hoaith offers itself to
every one, we trust that none of our readers will neg-
lect to adopt it.



CHAPTER XXVII.
INFLUENCE OF LIGHT ON IEALTH.

CHEERPULNESS is a great blossing and is the parent
of many others. It gives a relish to simple fare, adds
a charm to plain features, and keeps down petty
troubles. Chcerfulness, in fact, is another name for
health ; it is difficult for people, when out of health,
to be cheerful. There are causes of cheerfuluess as
well as causes of gioom and despondency ; on dull,
foggy, or rainy days we fecl less animation than in
fine sunshiny weather ; and light, if not the chief, is
one of the principal causes of cheerfulness. Unless
thero be light in the dwelling we can hardly hope for
light in the heart.

The ill effects consequent on a deficiency of light,
though often brought under notice, have not yet been
considered with due attention. And it is a lament-
able fact that, even in situations whero a full supply
of light may be obtained, people are often unwilling
to take the nccessary pains for its admittance. There
may seom to be good rcason why houses in the nar-
row streets and alleys of towns should be gloomy, but
there can be no good reason why cottages and houses
in country places should be dismal also. Yet we
often sec dwellings by the side of broad commons, or
on the slopes of breezy hills, with windows so small
as not to admit a tenth of the light requived.

Darkness and gloomn have a depressing effect on the
health and spirits. The light of the sun is as necos-
sary for the health and growth of human beings as
for plants, Who is there that has not noticed the
vocal liveliness of birds under bright sunshine; ani-
mals frisk about in the warm rays, and insects, which
are seldom or never seen in cloudy weather, come
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forth by thousands. Infants, too, enjoy light; they
turn their eyes eagerly towards it, and when restless
or cross, are often quieted by the beams of the sun or
moon. Plants grown in the dark or by lamp-light,
instead of being green are of an unhcalthy white hue,
and the pores which open from eovery part of the
stalk and leaves in the natural state, are but very few
in number or altogether wanting. Hence the plant
is unable to perform its most important function—
that of transpiration, or breathing—an act entirely
due to the influence of light, for the pores of healthy
growing plants open in the sunshine and close in the
dark. During the day they take in carbonic acid gas
from the atmosphere, and give out oxygen ; but in
the night they take in oxygen and give out carbonic
acul. The taste of plants, too, is affocted by light ;
some which are sour in the morning become tasteless
at noon, and bitter at night. The peaches grown un-
der the sun of America are as much superior to thosc
of England as the latter are to sloes. Gardeners and
firmers find that plants, when crowded together,
struggle towards the light. Chlorine and hydrogen
gases, if 1mxed together and kept in the dark, will
never unite ; the hight of day causes them to mingle
slowly, but m direct sunslune they combine instan-
taneously, and explode with a loud report. Colours
fade m a strong hght, and as most readers know,
portraits are taken by the action of light. Some
trades cannot be carried on without a good light:
dyers find that brighter colours are obtained under a
oiear, than under a cloudy sky. Peoplo who work 1
dark rooms, or in mines, are sallow and sickly in
complexion, and somotunes deformed. One great
cause of despondency and illness among emigrants
wlule on board ship, is want of sufficient light be-
tweon dechks,

Beuring these interesting effocts in mind, we shall
better comprehend the reason why dwelling-houses
ought to be built so as to admit plenty of light. Un-
forbunately the reverse of this is what mostly prevads,
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and the cottages and temements inhabited by the
working-classes in this country, arc neither so salu-
brions or comfortable as they ought to be. In the
First Report of the Health of Towns’ Commission, a
casc is recorded of a lady who lived in a narrow street
in Paris, in a small room, on which the sun never
shone. She had been ill many years without amend-
ment ; at last the physician ordered her removal to
s cheerful apartment, when she immediately recov-
ered : her illness arose from want of light. At St.
Petersburgh also, it had been observed during several
years, that tho soldiers lodged on one side of a large

arrack, which was dark and gloomy, were ill three
times as often as those on the other side which had
sufficient light. Medical men agree in stating that
light greatly improves and promotes health. Mr.
‘Ward, a surgeon, in London, affirmed in evidence be-
fore the Commission, that children reared in dark
and dimly-lighted places were stunted in growth, and
would be less able to work than others more favour-
ably rearcd : the mind too is stunted and injured as
well as the body. **The more dark corners,” he ob-
serves, “ you have in tho dwellings of the poor, the
groater amount of dirt and filth;” and he advises
“ young peoplo who are about to marry, and can only
afford one or two rooms, to choose the largest room
they can find, and in which they can obiuin the great-
est quantity of solar light; the amount of discase in
light rooms, as compared with dark rooms, bemg in-
finitely less.” If diroct light cannot be had, then bor-
rowed light will bo better than none at all. A largo
proportion of disease prevailing at one time among
the humbler classcs in Liverpool, was caused by thewr
living in dark and dismal cellurs, with scarcely any
light but what came in at the door. The eame evil is
complained of in all large towns, and wherever im-
proved dwellings have been built, n beneficial result
has followed for the occupants.

It very often happens that a person who lives in an
ill-lighted house is obliged to work all day in a
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gloomy workshop, thus doubles the evil, and it be
comes a duty with those who employ workmen t
provide such shops as may not affect the health o
thewr people Improved villages have been built n
some parts of the country, and m othcrs measure
have been taken to mnpiove windows, paiticularly 1
small houses In Mr, Chadwich s valuable Repor
on the Sanitary Condition of the Labouring Popula
tion, we read that the Hughland Society offered a prize
tor the best cottage wimndow  Various speoument
were sent m  Some were made of zine, but these
were 1¢jected on the advice ot tiadesmen, a- bemg toc
weah 1o admt of iepur by an unprictised hand
‘Wood and lead are, 101 the same 10as0n, equally un
switable One was constiucted with astragals (bais
of malleable 1on, so tlun 13 vury hittle to impede the
Iight, and conscquently aduntting of glass of a ver
small sizc  Cast uon, however, appears to be th
matcual least hable to objaction Migme 116 15

drawimng of the Highland Socety s window  ‘Lhe s/
of the sash 1s 39 mches Ty 21 mehes 1t 15 made

Iig 116 g 117

e ——————
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two parts ; the lower one, which includes three panes
in height, is fixed ; the upper one is made to turn on
a pivot at + +.  Figure 117 is a side view of the samo
window when open. The upper portion slopes out-
wards, whercby ordinary rain 1s thrown off, and may
bu fixed at any required angle, according to the wea-
ther, by means of tho rack, the notches m which catch
on the head of a stud, as shown by the black dot.
The rack is attached to the right side of the sash,
and when this is closed it hangs down inside withou
being in tho way. Frames of tlus kind arc made by
Messrs. Moses M‘Culloch and Co., Gallowgate, Glas-
gow ; and, without the wooden frame, the cost of
each is 53, Glass for such a window may be pur-
chased at 22d. per square. Tigure 118 is called the

Fig. 118,

Belper window. It was invented by Mr. A. Struft,
of Derby ; it weighs 60 1bs. without the glass, and
costs 12s. The size 1s 31 inches by 25 inches;
that of tho centre porticn is given above; it is
made so as 10 open casly without rubbing, and the
weather 13 kept out by the rabbet on the edge of
the frame, and a drip shelf above. It may be kept
open to any distance by the guide bar, fgure 119;
the hole in the end of thi, fits over the pin seen
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on the Jower bar of the sash, and

Fig. 119. the pin seen on the under side
m of the bar drops into holes in a
plate fixed inside the window at

a. When the window is shut

the gnide har rests against the frame, and thus
the inconvenient hook dangling outside is altoge-
ther avoided. These windows would appear adap-
ted for farmhouses and workshops, as well as for
cottages. They adwmit of being made of every va-
riety of size, und, in most cases, they may be fitted
with case to houses already built. In many situa-
tions it will thus descrve consideration whether it
may be better to repair the glass of old frames, or to
adopt windows of this construction, which may be
purchased and kept up at so very wmoderate an ex-

pense.
Some readers will remember that excel-

lent narrative, ‘The Coftagers of Glenburnie,’ and
Liow delighted Mrs. MacClarty’s serving-girl was after
cleaning a long neglected casement ; she could scarce-
1y believe that clean glass would look so bright, and
let in so much light. And so it will be with every
one who tries the same experiment: they will be
gainers in every respect, for the more light that
comes into the house the less encouragement is there
for dirt; loles and corners will be routed out and
purified, and what was once a dingy hovel may be-
come a cheerful home. Surely where light is such a
olessing, it will not be thought too much trouble to
¢lean both sides of the windows once a week, cspe-
cially when it is remembered, as we have before said,
that light in the dwelling is a great promoter of light
in the miud, of health in the body, and happiness i

the heart.
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PREFACE.

TreRE is another * delightful task” in life, besides ** teach-
ing the young idea how to shoot,” and that is, to assist
the mistress of a houschold—especially she who is eir-
cumscribed by a limited income—in her daily perplexity
of “ What to Cook, and How to Cook it.”

To this task we now address ourselves, and the reader
of these pages will find them full of the most practical
Receipts on all subjects connceted with the * Every-day
Cookery” of families of moderate incomes.

As it would be absolute folly to lay before our friends
modes of cookery of a costly character, and far beyond
their reach, so it would be a poor economy to sacrifice
comfort at the shrine of expense.

Our object has been to combine comfort with economy
—to prepare good fare at small cost—and we think, and
trust, that an experimental acquaintance with our dishes
will prove that we have achieved it.
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THE KITCHEN.

A xirenEN should always be well furnished ; there is no
necossity that it should be profusely so, but there should be a
sufficiency of every thing which cun aid the cook in properly
preparing the food entrusted to her. And when this important
puint has been realized, cleanliness in cvery article used should
be scrupulously observed ; no utensil should be suffered to be
put away dirty, it not only injurcs the article itself muteriallﬁ',
but dprcvcnts its readiness for use on any sudden oceasion. No
good cook or servant would be guilty of such an act; those who
are, do so cither from laziness or want of system, or a nature
naturally dirty. A servant prone to this vice should never
be retained ; 1t is better and easier to change frequently until
the mistress is suited, however unpleasant these changes may
prove, than Quixotically attempt to cure o person of this de-
seription.  Cleanliness is the most essentiul ingredient in the
urt of cooking, and should inviolably be maintained in the
kitehen.

The fixtures or fittings of o kitchen depend upon the builder,
and in modern houses fue attention is paid to tYw situations of
the range, dresser, larder, &c. We have, therefore, no intention
of expounding new theories, schemes for reducing the arrange-
ment of a gigantic kitchen for a club to a small one for a house-
hold ; the ironmonger, if a tradesman of experience, will readily
give all the necessary information required to substitute im-
Erovements for old fixtures found to be inconvenient. We,

owever, givo cengravings of scveral varieties of stoves, each
presenting scparate merits, and we leave to those who consult
our oracle to sclect the one which best suits their kitchen and
their circumstances.

In furnishing a kitchen therc should be every thing likely
to be re(Luircd ; a deficiency too often sacrifices the perfection
of a dish. The following articles, of which we have given
engravings, are requisite: we are indebted for the drawings
and some useful suggestions in arran, inﬁxe culinary artioles
to the courtesy of lfessrs. Richard and John Black, Furnishing
Ironmongers, 336, Strand,
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13, Pepper Mill, for grindin
pe{:geer; it can be regulateg
to grind either fine or coarse.

No. 13.—Pepper Mill,

— 14, Stewpan Digester,
|

No. 14.—Stewpan Digester,
15, Saucepan Digester,

| 3 16. Slack’s Improved Digester.

o The great importance of this
valuable utensil, the diges-
ter, not only to poor fami-
lies, but to the public in
genceral, inproducing alarger
quantity of wholesome and
nourishing food, by a much
cheaper method than has
ever heen hitherto obtained,
is a matter of such serious
and interesting considera-
tion, that it cannot bo tuo
carnestly recommended to

No. 16.—Digoster. those who muake economy
in the support of their families an object of their attention.
The chief, and indeed the only thing necessary to be done, is
4n direct a proper mode of using it to most advantage; and
this mode is both simple and easy. Care must be taken, in
tilling the digester, to leave room enough for the stcam to pass
off through the valve at tho top of the cover. This may be
done by filling tho digester only three parts full of water and
'bmmag' bones or meat, which it is to be noticed are all to be
pub in together. 1t must then bo placed near a slow fire, 8o as
only to simmer (more heat injures the quality), and this it
must do for the space of eight or ten hours. ~After this has
been done, the soup is to be strained through a hair sieve or
oullender, in order to separate any bits of bones. The soup is
then to be put into the digester again, and after whatever




THE KITCHEN. d

vegetables, spices, &o., are thought neuesomr{l arc added, the
whole is to well hoiled together for an hour or two, and
it will be then fit for immediatc use. In putting on the lid
of the digester, take care that o mark, thus (X) on the lid, is
opposite to a similar one on the digester. The digester may

so be obtained to contain from four quarts to ten gallons.
There arc also saucepan and stewpan digesters, to Lold from
one to eight quarts.

17. The Improved Registered
Potato Steamer. Its action
is so simple, that by draw-
ing out a knob when the
potatoes are cooked, the
steam is allowed to esca)
from an aperture in the side,
and the heat from the boil-

No. 17.—Improved Potato Steamer illg water below converts
_ the steamer into a dry hot

closet, and completely eva-

No. 18.—Paste Jigger. porates the moisture re-

maining in them. DIotatocs
cooked in this steamer may
be koqt hot and good for
several hours without the
least deterioration, but ra-
thar an improvement 1n
their flavour.

. Paste Jigger, for trimming
pastry,

Fish Seissors, for cutting
and {timming fish.

. Stockpot and Stockpot Ladle,
used for preparing the meat,
boncs, vegctables, &e., tech-
nically called stock, which
forms the basis of soups.

21. Cheese Toaster with double
bottom for hot water.

No. 21— Checse Toastcr,
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22, Fish Kettle, for smaller figh,
and Skce, for lifting them,

23, Basting Ladle, and

. Dripping Pan, used 1o rc-
ceive theunctuous droppings
from the roasting meat, and
to re-apply them to its
scorching surface.

No. 24,—Dripping Pan,
&\
L /4

¢

. Presereing Pan, for making
jams, jellics, marmalades,

B, Soucepan,  with loose
Earthen Lining, for boil-
ing milk, custards, &e.,
without burning.

No, 28.—Saucepan with loose
Earthen Laning,

. Saucepan, with Lip, for
melted butter, gravy, &e.

No, 27,~Saucepan with Lip,
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No. 28.—Warming, or Mulling Pot.

No. 29.—Metal Strainer,

29,

30,

31.

No. 32.—Apple and Turmp Scoops,

33,
No. 33.~—Trussing Needle,
34,
%——-
No. 3&.—Larding Pin.
36,

No. 35,—Beef Fork,

Warming or Mulling Pot,
for wine or beer.

DMetal Strainer, for gruel or
gravy.

Stewpan, differing from a
saucepan in having struight
sides, a flat cover, and flat
handles, on which sccount
it is more convenicnt for
many purposcs.

Egg Doacher, with a loose
inside frame, and ladles to
hold the eggs.

Apple and Turnip Scoops.

Trussing Needle, for {rus
sing poultry.

ZLarding Pin, madc with
split ends, like a cleft stick,
to reorive strips of fat ba-
con, which arc grafted by
its means in the surface of

turkeys, poultry, &o.

Beef Fork, for lifting large
Jjoints in the pot or saucepan.
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36.

— = )

No, 86,—Dishing-up Fork,

No. 87.—Mincing Knife.

-c:a--—?@

No. 38.—Fritter Mould.

39

No. 39.—Mushroom Mould.

%"

No. 40.—French Cook’s Knife.

40.

41,
No. 41.—Mashed Potato Fork.

D

No. 42.—Beef Steak Tongs.

43.

No. 43.—Boiling Pot,

No. 44 —Yorkshirc Pudding Pan,

i

No. 45.~Tartlet Pan,

Dishing-up Fork, for liftin,
small joints, vege’tables, &5

2Mincing Knife, for chopping
up meat, suet, and ‘‘ mince-
meat.”

Fritter Mould, and

Mushroom Mould, used for
shaping fritter and mush-
room cakes, being heated
for the purpose on the hot
plate or range hob.

French Cook’s Knife, much
preferred by men cooks, es-
pecially to the short round-
{)la,dcd knife, for cooking
purposes.

Mashed Potato Fork, for
beating up mashed potato—
much superior to the wooden
spoon for this purposc.

. Beef Steak Tongs, for han-

dling steaks, &c., during
the grilling process.

Boiling Pot, for the redp-
tion of large joints, pud-
dings, &c.

Torkshire Pudding Pan.

Tartlet Pan, for baking tart-
lets, &e.
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46, Omelet Pan,ashallow frying

No. 46.—Omelet Pan,

No. 47.—Fryiog Pan.

No. 51.—Knife Basket,

No 62.—Salamander,

47.

pan, with shelving sides, for
omelets.

Frying Pan, requires no cx-
planation.

. Jelly Bag, made of felt or

flannel, for straining jellies,
purées, &e.

. Seasoning Boz, with divi-

sions for salt, pepper, or
spices,

. Revolving Gridiron, with

fluted bars, lined with cna-
mel,

. Knife Basket lined with tin;

casier cleaned than wood,
and far preferable.

. Salamander. 'The round

plate or blade of this in-
strument is made hot in the
fire and held over pastry,
&e., to brown it.
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No. 53.—Vegetable Strainer.

No. 54.—~Egg Whisk,

LY

No. 55.~-Daricl Mould.

=

No. 68.—The Tinj roved American
Oven,

taste to the meat (as if baked.

53. Vegetable Strainer, o wire

frame made to fit inside o
stewpan for removing pur,-
ley or other vegetables when
fried in lard or oil.

Egg Whisk, for beating y
eggs, syllub’ubs, &e.tmg P

. Dariel Mould, a small shape

for jellics or puddings.

., Paste Cutter, made in great

varicty of pattern, for shap-
ing tartlets, pattics, &e.

. Scales. As one of the great

clements of suecess in cook-
ing is precisencss in the
proportions of ingredicnts,
the cook should mnever e
without a good pair of
scales, and she should keep
them in thoroughorder. In
delicate dishes an unequal
proportion of an article m-
scrted only to impart a cer-
tain flavour, will ruin the
dish.  The necessity as well
as usc of scales is therefore
obvious.

The Improved American
Oren, made by Messrs, R.
and J. Slack, is one of the
most conveuient articles for
family use; it entirely ob-
viates the disagreeable (f-
feets caused in the old ones
by the gravy falling on the
iron pan, which being very
hot, produced a disagrecable
The gravy in this one runs

into a dripping-pan below, and the meat can be beasted through
the door at the back without removing the oven from the firc.
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The Cottager’s Store is an ceonomical, compact, and port-
able coohing annmtuq, combinins o good-sized oven and
hotlxlnn. 1t will cook for a doscn persons with one pound of
coal or coke per hour, ind the fop may also be used as an
Ironing Stove It rcquires no fiamng, has no flucs to clean, may
be placed 1n any apartment, and 14 1 grcat sccunty agamst fuc.
Theie were specimens of these stoves 1 Prinec Albert's Model
House 1n Hyde-park, they are specially adapted for cottagers,
emygrants, working men, &c., and are also found very useful
as cconomical adjunets to private hatchens.

l R&.J SLACKI | ISSéSTRM!DI

= l: e

Self-acting Cottage Range.—This is a very simple and
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convenient range for small families, having a boil i
keeps a constant supply of hot water,’ also :g oven wel:iciﬂ:gﬁ
beke well without extra fire. It is very moderate in price,

[ R&JSLACK
336 STRAND

«

The Improved Self-acting Kitchen Range.—This range
is on the same principle as the cottage range, but has a larger
fire, with winding check, by which the fire can be regulated to
any size; it hus also a large oven and boiler, This rangeis
made in all sizes, to suit either cottage or mansion.

TMPOLRIANT 1IINTS TO COOKS.

Let there be a place for every article, and when not in
use let every m'ti(‘fx- be in its place.

Keep every utensil eloan and ready for immediate use.

The stockpot should never be suffcred to be empty, as
almost any meats (save sall meats) or fowls make stock; the
remnants should never be thrown anywhere but into the stock-

ot, and should too much stock be already in your possession,

il it down to a glaze: waste is thus avoided.

Keep your meat in a cool dry place, your fish on ice, and
your vegetables on a stone floor irec from air.

Cut your soap when it comces in, and let it dry slowly.

Keep your sweet herbs in paper bags, each bag containing
only one description of herb. They should be dried in the
wind and not in'the sun, and when ordered in a receipt should
be cauntiously used, as a preponderance in any seasoning spoilsit.

‘When oranges or lemons are used for juice, chop down the
peel, put them in small pots and tie them down for use.
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Avrrrs.—In choosing agples, be guided by the weight; the
heaviest are the best, and those should always be sclected
which, on being pressed by the thumb, yield with a slight
crackling noise. l?mfer large apples to sma{i, for waste is saved
in pecling and coring.

pples should be kept on dry straw in a dry place, and pears
hung up by the stalk. .

Barrer for Fish, Meat, Fritters, &c.—Prepare it with fine
flour, salt, a little oil, beer, vinegar, or white wine, and the
whites of eggs beaten up; when of a proper thicknoss, ubout
the size of a nutmeg, it will drop out of the spcon at once.
Fry in oil or hog’s lard. .

ARROTS, if young, need only be wiped when boiled—if old,
th? must be scraped before boiling. Slice them into a dish,
and pour over them melted butter.

CAULIFLOWERs.—Cut off the stalks, but leave a little of the
green on; boil in spring water with a littlo sult in it: they
must not boil too fast.

CeLery.—Very little is sufficient for soups, as the flavour
is very predominating. It should be particularly nloanl{
washcd and curled when sent to table,  To curl eclery, was
well, and take off the outside stalks, cut it to a proper length,
split cach stalk into three or four divisions with a large needle,
then place the head of cclery in spring water with the root
uppermost, and let it remain for four or five hours—it may
then be tastefully arranged on the dish.

GAMEI may often be made fit for eating when it scems
spoiled, by cleaning it and washing with vinegar and water.,
Birdy that are not likely to keep, should be drawn, cropped,
and picked, then wash in two or three watcers, and rub them
with salt ; have in readiness a large saucepun of boiling water,
and plunge them into it one by oue, drawing them up and
down by the legs, so that tho water may pass through them.
Let them stay for five or six minutes, then hang them up in
u cold place; when they are completely drained, well salt and
pepper the insides, and thoroughly wash them before roasting.

Guavizs.—The skirts of beef and the kidney will make
quite as good gravy as any other meat, if prepared in the same
manner. The kidney of an ox, or the milt, makes excellent
gravy, cut all to pieces and preparcd as other meat, and so with
the shank end of mutton that has been dressed, if much gravy
i8 not required., The shank bones of mutton add g‘reatﬂm
the richness of gravies, but they should be first well sonked
and scoured clean, The taste of gravies is improved by tar-
ragon, but it should be sparingly used, immediately before
serving.
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LAED should be carcfully melted in a jar put in a kettle of
water and boiled, and run into bladders that have been strictly
cleaned ; the bladders should not be too large, as the lard will
become rank if the air gets to it.  While melting it, putin 4
sprig of rosemary. . . .

MusTArRD mixed smooth with new milk, and a little cream
added, will keep; it is very soft, and by no means bitter,

8460 should soak for an hour in water previous to using, ty
take off' the earthy taste.

SvEr may be kept for a twelvemonth, thus: choose the
firmest and most free from skin or veins, remove all trace of
these, put the suet in a saucepan at some distance from the
fire, and let it melt gradually; when melted, pour it into a
pan of cold spring water ; when hard, wipe it dry, fold it in
white paper, put it into a linen bag, and keep it mn a dry cool

lace ; when used, it must be scraped, and will make an excel-
Pent crust, either with or without butter.

ToxGur, which has been dried, should be sosked in water
three or four hours.  One which has not been dried will require
butdlittlo soaking; put it in cold water, and boil gently till
tender,

Raisin wine may be substituted for sherry, for sweetsgenerally,

Copper vessels, when the tinning is worn off, must never be
used, or the poisoning of those who partake of whatever may
have been cooked in them is inevitable. They should be sent
to be re-tinned immediately they require it.

Kecp tapes and jelly bags clean, or when again used they will
impart an unpleasant flavour.

11 soups should be moderately thin and bright.

Moats such as beef, mutton, and venison, must rather be
underdone than overdone, excepting veal and pork, whigh

uires to be well done.

‘ish should be quite done, but not overdone.

Pastry must be carcfully baked; it should bo sent to tablc
a pale gold colour,

Onions should be kept on ropes in a dry place—a specked onc
should be removed, or it will contaminate the others,

Cold water cracks hot iron infallibly.

Pudding-towels should bo carefully washed, and kept clean
in o dry &l:ec. Put a clean round towel on the jack-roller
quite as often as necessary. "

Be very particular in not letting your stocks and sauces
pass over two days without boiling them up, and be careful
to stir the thick soups and sauces all the time they arc on the
fire, and change all your cold meats into fresh clean dishes
every morning, wiping down the dressers and shelves; and
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if allowed larding cloths, see that they are clean. Keep your
lurder door shut, free from dust and damp; do not have your
baked paste in the larder, but in your kitchen cupboard, and
then sce to your game larder, m;ilmg and peppering, ond gin-
gering your venison, arranging the game which requires to he
dressed first, and sce that all the blood which may have dropped
from the game or venison is cleansed from the dressers and
flooring. Then sec to the vegetables, removing all stele and
what is not wanted, giving it to the poor, either as drossed in
some way or natural; do not be overstocked, yet ulwn];;s keep
a little in reserve. This will save much trouble tv the gar-
dener, aud frequently to the kitchen-maid, who will otherwise
have to run from ber work down to the garden, which, even if'
she Ukes 1t, takes her from other more important things, Be
sure to look well every morning to your pickled pork and hams,
keep and rub them well and turn them, marking those to be
u.sos first; your fish must be looked to, and well cleaned and
washed, andy if intended for that day's dinner, kept in water
until required; if not, keep it on the marble or stones; your
doors should always be shut,

Clean hands—always clean hands.

A dirty kitchen is a disgrace to every onc connected with it.

‘With these fow hints we wind up our remarks, merely add-
ing that many o the receipts here given, which are on too
Jurge a scale for a small family, muK have their proportions
equally reduced, and an excellent dish will be the result.  In
some 1nstances, also, the morc cxpensive ingredients may be
left out without destroying the integrity of the receipt, disere-
tion and judgment being alone required in these cases.

In conclusion, the mistress of the household will understand
that the well-being of her cstablishment depends upon her sur-
veillance ; and though her too frequent presence in the kitchen
would be unnceessary and annoying to tKe cook, yet she should
not be deterred from visiting it by any false delicacy, or defer-
ence to an absurd custom which makes it vulgar for a lady to
visit a cook in her own domains, If the couk is thrifty and
clean, she will be glad to reccive the praise to which she is
fairly cntitled; if dirty and carcless, it is very essential that
the lady should be acquainted with the fact in oxder to remedy
it by a change.
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LAYING OUT TABLES.

No. I.—BrEAkFAsTS, LUNCHLONS, AND ForLpINg NAPKINS,

TrEart of laying out a table, whether for breakfast, luncheon,
dinner, tea, or supper, consists in arranging the various dishes,
plate, glass, &ec., methodically, and adherent to the rules we
are about to make known.

Much trouble, irregularity, and confusion will be avoided in
a house when there 1s company, if servants are instructed to
prepare the table, sideboard, or dinner-waggon, in a similar
manner and order daily.

All tables are mun{l laid out according to the following
rales throughout the United Xingdom: yet there are local
peculiarities which will necessarily prescnt themsclves, and
should be adopted or rejected, as may appear proper to the
good housewife :—

Brrakrasts.—The table should be covered with a clean
white cloth; the cups and saucers arranged at one end, if for
tea; and at both ends, if for tea and coffee; or the coffee-cups
and saucers may be arranged at the right-hand side of one
end of the table, and the tea-cups and saucers at the left: the
tea-potand coffec-pot occupying the space between in front, and
the urn that at the back. Some persons substitute cocoa or
chooolate for coffee, in which case they are to be placed the
same. The slop-bason and milk-jug should be placed to the
left; and the eream and hot milk-jugs to the right.

The remainder of the table should be occupied in the centre
by the various dishes to be partaken of ; while at the sides
must be ranged a large plate for meat, eggs, &o., and a small
one for toast, rolls, &e., with a small knife and fork for each
person; the carving knife and fork being placed point to handle;
the butter and bread knives to the right of their respective
dishes, which occupy the centre part, and spoons in front of
the hot dishes with gravy. Salt-cellars should ocoupy the four
ocorners, and, if required, the cruets should be placed in the
oentre of the table,

Dry toast should never be prepared longer than five minutes
before serving, as it becomes tough, and the buttered, soppy
and greasy, if too long prepared. Hot rolls should be brought
to table covered with a napkin, .

Every dish should be garnished appropriately, either with
si}) ts, ornamental butter, water-oresses, parsley, or some one
of the garnishes we shall point out in a future page.
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The dishes usually set upon the table are selected from hot,
cold, and cured meats ; hot, cold, cured, and potted fish ; game;

ultry, cold or devilled; fruit, ripe, preserved, or candied;

ressed and undressed vegetables; meat-pics and patties, cold ;

eggs; honeycomb ; entrées; and savoury morsels—as grilled
kidneys, ham-toast, devils, &e.

Déjeiiners @ la fourchette are laid the same as suppers, ex-
cept that tea and coffee are introduced ; but in sporting circles
not until the solids are removed.

‘When laid for o marriage or christening breakfast, a bride’s
or christening cake should occupy the ocntre instead of the
gpergne or plateau.

Luxcmeons, or Noontnes.—The luncheon is laid in two
ways; one way is to bring in a butler’s tray with let-down
sides, on whici it is previously arranged upon a tray-cloth,
and letting down the sides nng spreading the cloth upon the
dining-table, to distribute the things as required. The other
is to lay the cloth as for dinner, with the pickle-stand and
cruets opposite each other ; and, if in season, a small vase of
flowers in the centre; if not, a water-jug and tumblers, which
may be placed on a side-table at other times. The sides of
the table are occupied by the requisites for cach guest, viz.,
two plates, o large and small fork and knives, and dessert~
spoon. A folded napkin, and the bread under, is placed upon
the plate of each guest.

(arafes, with the tumblers belenging to and placed over
them, are laid at the four corners, with the salt-cellars in
front of thom, between two table-spoons laid bowl to handlo.

If French or light wines are scrved, they may be placed in
the original bottles in ornamental wine vases, between the top
and bottom dishes and the vase of flowers, with tho corks
drawn and partially replaced.

The dishes generally served for luncheons are the remains
of cold meat ncatly trimmed and garnished; cold game, hashed
or plain; hashes of all descriptions; curries; minced meats;
cold pics, savoury, fruit, or plain; plainly-cooked cutlets,
steaks, and chops ; omelettes; bacon; cggs; devils and gri]leti
bones; potatoes; sweetmeats; butter; cheesc; salad and pickles,
In fact, almost anything does for lunch, whether of fish, flesh,
fowl, pastry, vegetables, or fruit.

Ale and porter are generally served, but occasionally sherry,
marsala, port, or home-made wines, are introduced, with bis-
cuits and ripe fruit.

A good houscwife should always have something in the house
rogdy to convert into a neat Iittle luncheon, in case a few
fricnds drop in to what some are pleased to call a *tiffin;"

[
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and it is astonishing how a really handsome-looking affair
may be made out of the remains of the dinuer served the day
before; some handsome glass, a sprinkle of good plate, a few
ﬂo\ivers, some good ale, or a little wine, and above all, a hearty
welcome,

Nargins,—Dinner napkins should be about twenty-cight
inches broad, and thirty inches long. Thcy may be folded in
a variety of ways, which impart a style to a table, without
adding much to the expense, and may be rcadily accomplished
with o little practice and attention.

No. IT.—DINNERS,

DinNERs.—The appearance a dinner-table presents does not
depend so much upon a profusness of viands, as upon the ncat-
ness, cleanliness, and well-studicd arrangement of the whole,
Taste, if wcll-directed, may produce a handsome dinner;
whereas three times the amount of money may be cxpended
upon another, and yet not make cven a respeetable appearance.

We cannot too strongly urge the neeessity of having things
done in the same manner cvery day as when there is com-
pany. The servants become accustomed to waiting properly,
things are always at hand, and they do not appear awkward
when visitors (Frup in; then everything iy regular, and gocs
on smoothly.

To Lay THE Crorm.—The table should be well polished,
and then covered with a green baize cloth, over which a fine
white damask one should be spread.  1f the white cloth is to
be kept on after dinner, it is customary to spread a small cloth
at cither end of the table where the large dishes are placed,
to protect the long cloth from accidental spots arising from
gravy, &ec. ; these slips are removed after dinner, and the eloth
cleancd with erumb brusbics. In somc houses an entire uppcr
oloth is placed upon the tuble instead of slips, and this being
removed after diuner, does not require the tedious process of
brushing the table-cloth.

‘When the cloth has been spread, place carafes, with the
tumblers belonging to and placed over them, between cvery
four persons, u salt-cellar between cvery third person, and a
large and small knite, fork, and spoon to each guest, with two
wine-glasses, a champagne glass, and a tumbler, to the right
of each, and the breus placed in or under folded napkins, be-
tween the knives, forks, and spoons; and at grand cntertain-
mexts or public dinners, the name and rank of each gucst
neatly written on a card in front of the napkin, so as Mre-
vent confusion and jealousy. The centre ornament, usually a
candelabrum, plateau, an epergne, ov o vase of artiticial lowers,
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must now be set on, and the mats for the various dishes arranged;
then the wine-coolers or ornamental vases placed between the
centrepicce and the top and bottym dishes, with the wines in
the original bottles, loosely corked ; the spoons for assisting the
various dishes, asparagus tongs, fish knife and fork or slice,
and carving knives and forks, arc placed in front of the respees
tive dishes to which they belong; and knife-rests opposite ta
those who have to carve: with a bill of fare, and a pile of
soup-plates before those who have to assist the soup.

n arranging or laying out a table, scveral things requirc
particular attention, and especially the following :—

Plate should be well cleaned, and have a bright polish ; few
things look worse than to sce a greasy-looking epergne and
streaky spoons,  Glass should be well rubbed with a wash-
leather dipped in a solution of finc whiting and stone-blue, and
then dried ; afterwards it should be polished with an old silk
handkerchief.  Plates and dishes should be hot, otherwise the
guests will be disgusted by sceing flakes of fat floating about
in the gravy. Dread should be eut in pieces about an inch
thick, and cach round of a loaf into six parts; or, if for a
dinner party, dinner rolls should be ordercd. The bread is
placed under the napking, or on the left of cach guest if dinner
napkins are not used, some of the bread being placed in a
bread-tray covered with a_crotehet-cloth upon the sideboard.
Lights, cither at or after the dinner, should be subdued, and
above the guests, if possible, so as to be shed upon the table,
without intereepting the view. Swuces, cither bottle, sweet,
or bout—regetables, and sliced cucumber, or glazed onions for
stubble goose, should be placed upon the sideboard; a plate
basket for removing the soiled plates is usually placed under
the sideboard, or some other convenient part of the roont; and
two kntfe trays, covered with napkins, are placed upon a butler’s
tray ; these are used for removing soiled earvers and forks, and
the soiled silver, 1t is usetul to have a large-sized bradawl, o
corkscrew, aud funncl, with strainer; the former to break the
wire of the champagne bottles, and the latter to strain port
wine, if required to be opened during dinner.

To lay out the Sidebourd or Tray.—Little requires to be
done, cacept to arrange the silver, knives, cructs, and various
dishes 1o be placed there.

To pluce the Diskes on the Table—TFEach servant should he
provided, at lurge dinners, with a bill of fare, and insruet:d,
at small ones, where the dishes are to be placed. No two
dishes resembling each other should he neur the same part of
the table. Soups or broth should always be placed ot the
head of the table; if there are two, top and bottomz; if four,

o4
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, bottom, and two sides, opposite each other, or alternatel
with fish. Fish should be placed at the bead of the table; 1f
there are two sorts, have fried at the bottom and boiled at the
top ; if four, arrange the same as the soup. 'We may observe,
that a white and & brown, or & mild and a high-seasoned soup,
should occupy cither side of the centrepiece, and that it looks
bandsomer to have fried and boiled fish opposite cach other,
but they should never be placed upon the same dish. Fish is
gencrally served upon a mnapkin, the corners of which are
either turned in or thrown over the fish, or upon a picce of
Jmplo netting, which is turned in all round; but we recom-
moiulhour readers to use the elegant serviette, as being more
atylish.

Zhe first eourse generally consists of soups and fish, which
arc removed by the roasts, stews, &c., of the sceond course.

‘When there are two roasts, one should be white, and the
other brown.  Removes are generally placed upon large dishes,
for, as thcy supply the place of the fish and soups, they con-
stitute the principal part of the dinner. Whut are termed
Manes arc pot so large as the removes, nor so small as the
entrées or made-dishes, and are generally served in a dif-
forently-formed dish. They are scldom used cxcept when
there are cightcon or twenty persons,

Lntrées, or made dishes, require great care in placing them
mpon the table, otherwise the gravy slops over and soils the
dish; they are, thercfore, usually served with a wall of mashed
potatocs, rice, or other vegdables, to keep them in their pro-
per place.  They should also be served as hot as possible.

hen there 19 but one prineipal dish, it should be placed
at the head of the table. If three dishes, the principal to the
head, and the others opposite cach other, near the bottom:
if four, the largest to the head, the next size to the foot, and
the other two at the sides; if five, place the same as for four,
with the smallest in the centre; if six, place the same as for
{our, with two small dishes on cach side; if seven, }mt three
dishes down the centre of the table, and two on cach side; if
eiglit, four dishes down the middle, and {wo on cach side, at
equal distances ; if nine, place them in three equal lines, but
with the proper dishes at the top and bottom of the table; if
ten, put four down the centre, one at each corner, and one on
ench side, opposite the vacancy between the two central dishes;
or four down the middle, and three on cach side, opposite
the vacancits of the centre dishes; if twelve, place them in
three rows of four cach, or six down the middle, and thice at
equal distances on cach side. If more than twelve, they must
be agrtangcd on the same principles, but varying according to
wumber.
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Oval or circular dining-tables require to have thc dishes
arranged in a shape corresponding to the table.

1 hen there are anly two courses, the first gencrally eon-
sists of soups and fish, removed by boiled poultry, haw, {ongue,
stcws, roasts, ragouts, curries, or made-dishes generally, with
vegetables.  The sceond consists of roasted poultry or game
at the top and botlom, with dressed vegetables, maccaroni,
jellies, creams, preserved fruit, pastry and gencral coafee-
tionery, salads, &e. It is generally contrived to give as great
a variety as possible in these dinncrs: thus—a jelly, a cream,
a compote, an ornamental cake, a dish of preserved fruit,
fritters, o blancmange, a pudding, &e.

After the third course has been rcmoved, cheese, ornamentcd
butter, salad, radishes, cclery ina glassbowl, or ona dish, sliecd
cucumber (and at small partics, marrow-bones), arc usually
served. A marrow-spoon, cheese-scoop, and  butter-knife,
heing required upon the table, are to be placed near to the
diches; a knife and fork ncar the celery, and a pair of salad-
seissors, or a fork and spoon in the bowl with the salad.

‘1he eheese may be served in a glass bowl, and handed round
from right to left : or if a Stilton, surrounded with the clegant
servictte, and placed upon the cheese-cloth,  The bicad may be
served as usuil, or the cheese-snaps piled up on a erochet
cloth, in a plated bread-basket placed in the eentre.

No. ITI.—Dzsscrrs, Tras, AXD SUPPERS,

TuE Drssert.—The dessert may consist of merely two di hex
of fruit for the top and bottom ; dricd fruits, biscuits, filberts,
&e., for the sides and corners; and a cake for the eentre.

‘When the party is large, and ices are served, the ice-plates
are placed round the table, the ice-pails at both ends of the
tuble, and dishes with wafer-biscuits at the sides.  Some per-
sons have the ices served in glass dishes, which, together with
the wafer-biscuits, are handed round before the usnal dessert.

When there is preserved ginger, it follows the ices, as it
serves to stimulate the palate, so that the delicious coolness
of the wines may be better appreciated.

The side and corner dishes usually put on for dessert, consist
of :—Compotes in glass dishes; frosted fruit served on lace-
paper, in small glass dishes; preserved and dried fruits in
glass dishes; biscuits, plain and fancy; fresh fruit served im
dishes surrounded with leaves or moss ; olives, wafer-biscuits,
brandy-scrolls, &e.

The centre dishes may consist cither of a savoy or an orna-
mental cake, on an elevated stand—a group of waxen fruit,
surrounded with moss—a meclon—a pine-apple—grapes—or a
vaso of tlowers.
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Each plate should contain a knife, fork, and spoon, with two
wine-glasses, arranged upon a d’oyley,

TEeA.—If after a dinner party, the tea is generally handed
round by two servants, the one having tea and coffee, with
hot milk, cream, and sugar upon one tray ; the other haying
thinly-cut and rolled bread and butter, biscuits, and cake,
upon another tray. .

If served at an evening party or dance, a servant assists the
guests, as they arrive, to tea or coffee, which is ranged upon a
side-table in a small room. The tea and coffee occupy the two
ends of the table, on either side of the urn, which is placcd in
the centre and back. In front of the urn are ranged the
sugar-candy for coffee, sugar, hot milk, crcam, bread and
buttcr, cake, and biscuits. When the guests have been assisted,
they are ushered into the presence of the host and hostess.

Tea, when only for a small party, may be brought in upon
a iray, the tea and coffee-pots occupying the centre of the tray ;
the cups and saucers the front ; amir the hot milk, crcam, slop-
bason, and sugar, the cnds. 'The urn is placed at the back of
the tray; and the bread and butter, cut or not, with cake,
biscuits, muffins, crumpets, or toast, at the sides.

SurpERs.—Hot suppers are now scldom served; for people
dine later than the gid formerly; and, besides bring more
expensive than ooltrnncs, they also give more {rouble.

The great seeret of laying out a supper eonsists in arranging
the china, glass, silver, liuen, lights, confectionery, sub tan-
tials, frifles, flowers, and other articles, with a due regard to
form, colour, size, and matcrial,

A supper {able should ncither be too much erowded, nor too
seanty, nor scattered and broken up with small dishes. Two
dishes of the same deseription should not be placed near to
each other: dishes should not be heaped up, as if for a plough-
man’s repast, but contain suflicient to make them look well,
without being over or under-done as regards quantity.
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ARTICLES FOR THE TABLE
IN SEASON FOR EACH MONTH OF THE YEAR.

JANUARY.

Meats.—Beef, mutton, veal, pork, housc-lamb.

Poultry.—Pheasants, partridges, hares, rabbits, woodeocks,
snipes, turkeys, pullets, capons, fowls, and pigeons.

Fish.—Oysters, prawns, crabs, lobsters, cray-fish, whitings,
smelts, <turgeon, skate, turbot, plaice, thornback, flounders,
perch, tench, and carp.

Teyetables,—Cabbage and sprouts, sorrel, endive, spinach,
beet-root, cclery, scorzanera, potatoes, parsnips, turnips, broe-
coli, shalots, lettuces, eresses, sulsify, cucumbers, and aspara-
gus ; mushrooms all the year.

Fruits.—Pcars, apples, nuts, grapcs, medlars, and walnuts.

FEBRUARY axn MARCIT,

All meats and game as in the formcr month, with the addi-
tion of chickens and ducklings,

Fish.—FExactly as last month, exeepting cod, which is not
supposed 1o be quite so good, up to July,

Vegetubles.—dust the same as the provious month, only
now you have hidney beans,

Fruits, —Apples and pears, and foreed strawberries.

APRIL, MAY, axp JUNE—ONE QUARTER.

Meats.—Becf, mutton, veal, lamb, and in JUNT venison.

Poultry.—Tullets, fowls, chickens, ducklings, pigeons, rab-
bits, and levercts.

Vegetables as before, only in May ecarly polatocs, peas,
radishes, Freneh beans, carly cabbages, carrots and turnips,
cauliflowers, asparagus, artichokes, and all kinds of salad, but
this is forced.

Fruits.—In JUNE, strawberrics, cherries, melons, grecn
apricots, currants, and gooseberries for tarts only.

Fish.—Carp, soles, tench, smelts, ccls, trout, turbot, lobsters,
chub, salmon, herrings, cray-fish, mackerel, crabs, prawns, and
shrimps,

JULY, AUGUST, axp SEPTEMBER.—SECOND QUARTER.

Meats.—These arc not different from the former months
except pork, which commences in September.
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Poultry~Pullets, fowls, chickens and rabbits, pigcons anq
green geese, leverets, turkeys, poults, the two former months.
wheatcars and geesc in September, ’

Fish.—Cod, iaddocks, flounders, skate, thornback, mullet

ike and carp, eels and sheel fish, but no oysters ; mackerel in
gnly, it is not so good in August.
Vegetables.—All as the previous months ; peas and beans,

Fruits.—JULY, strawbcrries, gooseberries, pine apples, plums
of all kinds, cherries, apricots, raspberries, melons, damsons,
white and red currants, pears, apples, grapes, ncctarines, and
peaches.

In Averst and SEPTEMBLR peaches, plums, filberts, figs,
mulberries, cherries, apples and pears, nectarines, grapes,
pines and mclons, strawberries.

OCTOBER.

Meats do not differ; this is the season for good doe venison.

Poultry and Game.—LFowls of all kinds as the former
quarter, pheasants from the 1st October, partridees, larks,
hares, wild ducks late in the month, cal, snipes, widgeon, and
grouse.
° Fish.—Dorics, smelts, pike, perch, halibuts, brills, carp,
salmon, trout, harbcl, gudgeon, tench, all shell fish,

Vegetables are now as in January month.

Fruits.—Peaches, pears, figs, bullaces, grapes, applcs, med-
lars, dumsons, filberts, walnuts, nuts, quinces,

NOVEMBER.
DMeats.—Beef, mution, veal, pork, house lamb, doc venison.
thlltry, game, fish, vegetables, and fruits,—As the last
month.,

DECEMBER.

Meats as the former month.

Poultry.—Geese, turkeys, pullets, pigeons, capons, fowls,
rabbits, hares, snipes, waodcocis, larks, pheasants, sca-fowle,
Guinea fowls, wiltlpaucks, teal, widgeon, grouse, and dunbirds.

Vegetables.—As in the last month.

Fish.—Turbot, gurnets, soles, sturgeon, carp, gudgeon, e.ls,
codlings, dories, and shell fish of all kinds.
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ON CARVING.

ON CARVING.

ONE of the most imporlant acquisitions in the routine of
daily life is the ability to carve well, and not only well but.
elegantly. It is true that the modes now adopted of sending
meats, &c., to table, are fast banishing the neces ity for pro-
miscuous carving from the richlf'-scwod boards of the wealihy;
but in the circles of middle life, where the refinements of
cookery are not adopted, the utility of a skill in the use of
a carving-knifo is sufficiently obvious.

Ladies ought especially to make carving a study; at their
own houses, they grace the table, and should be enabled to
perform the task allotted to them with suflicient skill to pre-
vent remark, or the calling forth of cager proffers of assist-
ance trom good-natured visitors near, who probably would not
present any better claim to a neat performance.

(rving presents no difficulties; it simply requires know-
ledge. Al displays of exertion or violence are in very bad
taste; for if not proved an evidence of the want of ability
on the part of the carver, they present a very strong testi-
mony ot the toughness of a joint or the more than full age
of a bird: in both cases they should be avoided. A good
Lnife of moderate size, sufticient length of handle, and very
sharp, is requisite ; for a lady it should be light, and smaller
than that uscd by gentlemen. Iowls are very easily carved ;
and joints, such as loins, breasts, fore-quarters, &e., the butcher
should have striet injunctions to separate the joints well.

The dish upon w}u'ch the article to bo carved is placed
should be conveniently near to the carver, so that he has full
control over it: for if far off, nothing can prevent an un-
gracefulness of appearance, nor a difticully in performing that
which in its proper place could be achieved with case.

In serving fish, some nicety and care must be exereised ;
here lightuess of hand and dexterity of management is neces-
rary, and can only be acquired by practice. The flakes which,
in such fish as salmon and cod, are large, should not be broken
in serving, for the beauty of the fish is then destroyed, and
the np‘)ctifc for it injured.

In the following dircctions, accompanied by diagrams, we
have endcavoured to be as explicit as possible; but while
they will prove as landmarks to the uninitiated, he will find
}h:\.tl _practice alone will cnable him to cavve with skill and

acility,
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Ax ArrcE-Boxt op
Beer. Thisis a sim-
ple joint to carve, hut
the slices from it must
De cut quite cven, and
of a very moderate
thickness. When the
joint is boiled, before
g cutting to serve, re-
move a slice fiom the
wholeoftheupperpart,
of sufficient thickness,

Aitch-Bone, say a quarter of an
inch, in order to arrive at the juiey part of the meat at once.
Carve from A to B; let the slices be moderatcly thin—not too
thin; hep fat with the lean in one picce, and give a httle
additional fat which you will find below ¢; the solid fatis at 4,
and must be eut in slices horizontally. The round of beef is
carved in the same manner,

THESIRLOINOF
Berr. Theunder
part should br
first served, and
carved as indi-
cated in the en-
graving, ac10ss
the bwme. In
carving thoupp 1
pat  the same
directions should
be followed as for

Snlom ot Boet the Xi])ﬁ, ‘.arvi“g
cithcr side, oo in the centr, fiom A to 2, and helping the fat
from ».

Rins or Bror, There are iwo modes of carving this joint;
the first, which is now beecoming common, and 15 (asy to an
amateur carver, is to cut across the bone, commencing in the
centre, and serving fat from A, as marked in the engraving
of the sitloin, or it should be earved in slices from A to ¢,
commencing cither in the centre ot the joint or at the
sides.  Occasionally the bones are removed, and the meat
f(;tllllmdf into a fillet; it should then be carved as a round
of beef.

. Fruuer or Vear.  Cut a slice off the whole of the upper part
in the samc way as from a round of beef, this being, if well
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roasted, of a mice brown,
should be helped in small
picees with the slices you
cut for each person. The
stuffing is skewered in the
flap, and where tho bone
comes out there is some
placed; help this with the
meat, with a picce of the
fat,

Nicx or VEAL.  Were
you to attempt to carve
cach chop, und
serve it, you
would not only
place a gigantio
picce upon  the
plate of the per-
son you intend-
ed to help, but
you ]wouldl waste
much time, and o .
should the vorte- Nek of Veal.
brae have not been jointed by the butcher, you would find your-
seIf in the position of the ungraceful earver, being compelled
to exercise a degree of strength which should never be suffized
{o appear, vcry possibly, too, assisting gravy in a manner not
contemplated by the person unfortunate enough to receive it.
(ut diagonally from B to A, and help in slicey of moderate
thickness ; you can eut from ¢ to » in order fo separate the
small bones, divide and srrve them, having first inquired if
they arc desired.

Lorx oF Vear. This joint is seut 1o {able served as a sir-
loin of beef. Having turned it over, cut out the kidney and
the fat, return it to its proper position, and carve if, as In the
neck of veal, from R to A; help with it a slice of kidney and fat.
The kidney is usually placed upon a dry tvast when removed
from the joint.

SHOULDER oF VIAL is sent to table with the under part
placed uppermost.  Help it as a shoulder of mutton, beginmng
at the knuckle cnd.

Tre BreAsT OF VEAL,  Separate the ribs from the brisket,
cutting from A to 1; these small bones are the sweetest and
mostly chosen: you will cut them as at pn n, and scrve. The
long ribs are divided as at ¢ ¢ ¢; and having ascertained the
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preference of
the person, help
accordingly; a¢
good tables the
scrag  is  pot
erved, but g
found, whey
f properly cooked,
a very good
stew.

Care's Ilmap,
There is much mor
meat to be obtaind
from a calf’s hcad
by carving it one
way than another,
Carve {from A fon,
cutting quite down
= to the bone. At

the fleshy part of
Malf of Calf's Mead. the neck end you
will find the throat sweetbread, which you ean help a slicc ot
with the other part ; you will remove the eye with the point of
the knife and divide 1t in half, helping those to it who profess
a preference for it; there are some tasty, gelatinous picecs
around it which are palatable. Remove the jaw bome, and
then you will meet with some fine-flavoured lean ; the palate,
which s under the head, is by some thought a dainty, and
should be proftiecd when carving.,

A SnovrpER oF MTTTON,
This is a joint upon which
a great diversity of opinion
exists, many professing a
species of horror at its in-
sipidity ;  others finding
much delicacy of flavourin
certain parts. In good
mutton there is no doubt
but that, if properly man-

- aged, it is an cxccllent
Shoulder of Mutton. joint, and if judicionsly
carved, will give satisfaction to all who partake of it. 1t should
be served and eaten very hot. It is sent to table lying on the
dish as shown in the annexed engraving. Commence carving
from A to B, taking out moderately thin slices in the shape of
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a wedge; some nice pieces may then be helped from the blade
bone, from ¢ to B, cutting on both sides of tLe bone.  (‘ut the
fat from D, earving it in thin slices. Some of the most delicuto
parts, however, lic on the
under part of the shoul-
der; take off thin picecs
horizontally from B to ¢,
and from A; some tender
slices are to be met with
at b, but they must be eut
through as indieated.

The shoulder of mutton
is essentially a joint of tit-
bits, and thercfore, when c
curving it, the tastes of A Shoulder of Mutton,
thosc at table should be consulted. Tt is a very insipid joint when
cold, and should therefore be hashed if sent to table a sceond time.

Lre or Murrov,
The under or thick-
est part of the leg
should be placed up-
permost, und carved
m sliecs modaatddy
thin, from n to ¢
Many persons have a
taste for the knuekle,
and this qucstion ;
should be asked, and, -
if prforred, <hould Lig of Mutton.
be assistcd. W hen eold, the back of the lcg thould be placed
uppermost, and thus camved ; 1 the coamp bone iy wquested,
aud some persons regard 1t as a dainty, hold the shank with
your left hand, and insert your hmfe at b, pac myg it 10und to
1, and you will remove it.

Snldle of Mutt m.
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SADDLE oF MurroN. The tail end is divided in the en-
gruving, and the kidneys skewered under each division; this
is a matter of taste, and is not always done. Carve from A to 3
in thin slices, help fat from ¢ to n. You may help from the
vertebrm on both sides of the loin, and then carve crosswise
as marked in the engraving, which gives you both fat and
lean ; help a slice of kidney to those who desire it.

Tne LowN or Murroy, if small, should be carved in chops,
beginning with the outer ¢hop ; if large, carve slices the whole
length. A neat way is to run the knife along the chine bon.
and under the meat along the ribs; it may then be cut in slices
as shown in the engraving of the saddle of mutton; by this
process fat and lean are served together; your knife should
be very sharp and it should be done eleverly.

Nrex or Murrow, if the serag and chine bono are removed,
is carved in the direction of the bones.

Twr Scrac o1 MurroN should be separated from the ribs of
the neck, and whan roasted the bones assistcd with the meat.

Hauxem oF Muiron is earved as haunch of venison.

Fore Quarter of Lamb.

Fore Quirier ot Lawe.  Place your fork near the knuekle,
and cut from A 1o ¢, to B, and on to b; pass your knife under,
lifting with the fork at the same time  The juice of half a
lemon or Sewalle orange which has been sprinkled with salt
and pepper, is then squoczed under the shoulder, and a slice
of fresh butter placed there also, the parts are reunited until
the butter is melted, and the shoulder is then placcd upon a
separate dish ; separate the neck frowm the ribs, from = to n,
and then assist t]h(- breast «, or the neek T, according to the
pulate of your guest.

Hauxen or Veyisox. IIave the dich placed before you so
that the loin is nearest to you, and the knuckle farthest; then
cut from A to , sufficiently ncar the knuckle to prevent the
escape of any gravy; then make your first cut from A to ¢, with
a slunting cut, and then let cach succeeding; slice be sloping, so
that all the gravy may be retained in the Jiollow thus formeds:
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the fat will be found at the left side, and must be served with
the meat.

¥
Iaunch of Venison.

K, if kept until the age at which lambsare killed, is served
and caried 1in the same manner; if killed at & month or five
weeks, they are roasted whole, and carved in the Litchen,

Pork. 'Theleg when sent to table should be placed with
the back uppermost and the erackling be removed; if sufli-
ciently baked, this may he done with ca<e ; the meat should
be served in thin slices cut across the leg, the erackling being
served with it, or not, accordiug to taste; the loins are cut
into the picers as scored by the butcher.

IMam. It is served
acplaccd in the cngrav-
ing, and should come
to table ornamented.
Carve from A to B,
cutting  thin  slices
slantingly, to give a
wedge - ike  appear-
ance.  These who pre-
fer the hock earve at b,
in the same direetion as
from A 10 B, then carve
from D to ¢, in thin slices, as indicated in the diagram.

Borutpy Toxerr. (wrve across the tongue, but do not cut
through; keep the slices rather thin, and help the fat from
underneath.

svekive Pra, The
cook should send u roast

ig to table as displayed
ere, garnished with head [z
and cars, carve the joints
in the direction shown by
1he lines in the diagram,
then divide the ribs, serve
with jlenty of sauee;
should one of the joints Roast Pig,

Ilam.
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be too much, it may be separated: bread sauce and stuffine
should accompany it. An ear and the jaw are favourite
parts with many people.
XY ‘H‘\.RE. Cut
slices from g
to A of mode-
rate thickness,
When the hare
1s young, You
can, after re-
moving the
Hare shoulders and
: legs, cut across
the back, and divide it into several picces; this is not prac-
ticable with a full grown hare, unless it is boned ; the shoulders
and legs are easily removed by placing the kaife between them,
and turning them back, the joint will disclose itsclf and can
then be scparated. The head should not be removed until the
last, divide it from the neck, remove the lower jaw, then cut
through the division which appears from the nose to the top
of the skull, and lay it open. The stufling should be given with
whatover portion may be helped.

Roast TaBBITS are carved in the same manner.

BornLep RasnrT.
Remove the legs and
shoulders, they very
casily separate, divide
the back into 1wo
parts, and by holdine
the fork firmly in the
i1ed Ralib back, and passing the

. Bofled Ralbit. knife underxnoath.n near
the middle, and bending it back, this is accomplished readily.
The most tender part is on the loins, the micat there is of
a very delicate flavour; Liver should be helped with it.

Poryrry.  Poultry requirces
skilful carving ; the requisites
arce grace of manner, case in the
W performance, a perfeet knowledg:
of the position of the joints, and
the most complete mode of diw-

= seeting, so as to oblain the larg ~t

Roast Turkey. quantity of meat. In no case is

this ability more demanded than in ‘carving a roast tur'ey.
Unless this is done well, there is not only much waste, but
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the appearance of the turkey is spoiled. You will commence
b, cgn'ing slices from each side of the breast, in the samo
directions as the lines marked in the engraving, cutting from
AtoB. Now remove the legs, dividing the thighs from the
drumsticks, and here an instrument termed s disjointer will
be found serviccable, for unless the turkey be very young, and
the union of the joints very accurately taken, dislocation be-
comes diffienlt: the disjointer effects the separation at once,
and it possesses also the advantage of cnabling the carver
to divide a thigh into two, thus permitting aless bulky portion
of a part much esteemed to be scrved. The pinions and that
portion of the body removed with it, are alvays a delicacy,
and carc should be taken to carve them miccly; the joint
of the pinion will be found at 1. The stufling, whether trufiles
or whatever it may be made of, you will obtain by meking an
opening at ¢,

Boruep Torkry is trussed in
a ditferent fashion to the roast,
but the same directions given
for the first applies to the sccond.
The legs in tlhe hoiled turkey
being drawn into the hody may Z7 ¢
cause some little difficulty at first **
in thdir separation, but a little
practice wih soon surmount it.

Roasr Fowr, 'Thisoperation
is a nice and skilful one to per-
form; it requires both observa-
tion und practice.  Inscrt the
knife between the legs and the
side, pressback the log with the 4
blade of the knife, ana the joint |
will di-close itself: if young it i
will part, but at best, if judi- Roast Fowl.
ciously managed, will require but a nick where the joints
unite.  Lemove your wing from » to B, cut through and lay it
back as with the ieg, separating the joint with the edge of your
knife, remove the merrythought an(g neck hones next, this you
will accomplish by inserting the knife und forcing it under
the bones, raise it and it will readily separate from the breast.
You will divide the breast frum the body by cutting through
the small ribs down to the vent, turn the back uppermost,
now put your knife into ahout the centre between the neck
and rump, raise the lower part firmly yet gently, it will casily
separate, turn the neck or rump from you, take off the side
bones and the fowl is carved.

D
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Boiled Fow! (breast). Boiled Fowl (back).

In separating the thigh from the drumstick,

You must insert the knife exaetly at the joint,

as we have indicated in the engraving ; this how-

ever will be found to require practice, for the

joint must be aceurately hit, or else much dif-

) ficulty will he experienced in getting the part,

\ , asunder. There is no difference in carving roast

Y and boiled fownls, if full grown; butin a very

young fowl when roasted, the breast is served

whole. The wings and breastare in the highest

favour, but the leg of a young fowl is an ex-

ecllent part. (‘apons when very fine and roasted,
should have <lices carved from the breast.

Gerst,  Follow with your
knite the lines marked in th
(ngraving, A to B, and eut slice~,
then remove the wing. and it
the party be large, the leps must
also be removed, and here the
disjointer will again prove ser-
viceable,  The stufting, as in
the turkey, will Dbe obtained
by making an insertion at the
apron c.

Pirtassxt. Clear the leg by inserting
the edge of the knife between it and the
body, then take off the wings, B to 4, but
- do not rcmove much of the breast with
them, you are thus enabled to obtain some
b nice slices; the pheasant is then carved as
a fowl. The breast is first in estimation,
then the wings, and after these the merry-
thought; lovers of game prefer a leg.
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PaRTRIDGE. Separate the legs, and then
divide the bird into three parts, leavi
each leg and wing together. The b
is then divided from the back, and helped
whole, the latter being assisted with any
of the other parts. When the party con-
sists entirely of gentlemen only, the bird ™
is divided into two by cutting right :
through from the vent to the neck. Partridge.

e 4

Qraits, Laxprarr, Waeitnars, Lamgs, and all small
Dbirds are served whole.

Wirp Drex ANp WineroN. The breast of these fowls
being the best portionm, is earved in slices, which, being re-
moved, a glass of old port made hot is poured in, the half of
a lemon sensoned with cayenue and salt should then he
squeczed in the slices, relaid in their places, and then served,
the joints being removed the same as in other fowl.

PiaxoN. Like woodeock,
these birds are cut in half, ,
through the breastand back,
and helped.

Piron (breast.) Prgron (haeh).

FISH.

Fish should never be
earved with steel ; assist~
ing requires more caro than
knowlidge; the principal
caution 1s to avoid break-
ing the flakes. TIn carving
a picee of salmon as here
engraved, cut thin slices, Mddle Cut of Salmon.
as from A to B, and help with it picces of the belly in the
direction marked from ¢ to v; the best flavoured is the uppe
or thick part.

D2
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TurpoT. Cut flat picees
as marked in the engray-
ing without moving the
bone; the fin, which ig
esteemed a delicacy, is al-
WaK]sl served with it.

ﬂﬂt-ﬁsh, such as

plaice, brill, John-dory,

&e., are carved in the same

manner; solesare cut cither

3 into halves, or, if verylarge,

Tarbot. aro divided into thvee, cut-
ting right through. Flounders are served whole.

Cor’s IIzap AND
SmouLpers. Carry the
knife from A to B, and
then along the line toc,
help slives accompanied
by some of the sound,
which is to be found
lining the back, and
\]:'hich you mag ottnifn

= assing the knife
Cod's Tead, uﬁdfr the %mck-bonc at
¢; serve also a piece of liver.  Many choice parts lic in this
dish, and by inquiry you wili soon ascertain which they are.

MicrereL should always

be scnt to table head to tail,

Cdivide the meat from the

| bone by cutting down the

back Iengthwise, the upper

i part is the Dest. Al «mall

! fish, such as pilchards, her-

B rings, smelts, mullets, &e.,
A Dish of Mackerel, are seryed whole.

Winirinas when fried have the tail passed
through the eyes, and fastened. They are
caten thus.

Jacx or Pixr are served in many ways.
When baked, the back and belly should be
slit up, and cach slice gently drawn down-
wards; Dby this means fewer bones will be
given.
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S0UPS.

MEAT SOUPS.

TuERE is no dish, perhaps, that comes to table, which gives
such general satisfaction as well-prepared soup; let the upgiz-
tite be vigorous or refined, an cxcellent soup will invariably
prove grateful to it; therefore, it should be the province of
the cook constantly to be in a position to produce it at a short

notice.

There should always be plenty of dricd herbs in the store
closct ; these may be purchased chiefly in quantitics at the
beginning of the autumn, of any market-gardener, and kept
at hand.  Franklin tells us that™ ¢ cverything should have its
place, and there should be a place for cverything.” The
multiplicity of articles required by a cook should induce her
to bear this maxim in mind. Herbs muy be very well kept,
as indeed, they usually are, in paper bags; they should be
all labelled.  When time is an_important objeet, the necessity
for this is obvious—they arc always to be had when wante&,
and the bag sbould be immediately replaced after using.

There should be a saucepan, or kettle of iron well tinned,
kept for soup only ; and remember in using that, the lid of
the stook-got should fit tightly. The inexpericnced reader will
understand by the term “ stock-pot,” that soups being of two
kinds, brown and white, have diflerent foundations, that of
brown being always beef, and that of white, veal; there are
many ingredients in cach, and it is the various artieles which,
when put together, are called ¢ stock,” hence the soup utensil
is technically termed the stock-pot.

STOCK FOR BROWN SOUP.

Let the kettle in which the soup is to be prepared be per-
fectly clean and dry ; the hands of the cook should be so like-
wise; then take about a pound of beef, which should be lean,
and may be cither shin, leg, ox-cheek; or from the clod; indeed,
from any of the inferior parts, always remembering it must be
Ican ; cut it in slices, and place it at the hottom of the sauce-
pan, with a tolerable-sized picce of salt bulter, and a little
water to prevent burning, but let the quantity be small ; add
a picee of lean bacon, cut in slices also; if the tt}:mntit be
large, about a fourth the quantity of the bacon to the becf will
suffice, but when the quantity of beef is small, the proportion
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of bacon sheuld be nearly equal; cover the lid down close, ang
extract the gravy, permitting it mearly all to rc-enter the
meat, and then pour sufficient boiling water for the quantity of
soup required, adding two or three onions if small, sweet hérbg
cut small, with a few cloves, and let it stew slowly for four
or five hours, proportionably to the quantity of mcat. When
the meat is quite tender, this will form the foundation for af)
the best brown soups, and, if well done, also makes a delicious
gravy soup ; if it should require browning, refer to the reccipt
for colouring soups and gravies.

Stock, in its composition, is not confined to the above receipt;
any meats or bones, stewable, will be useful in the stock-pot;
picces of beef, from any part from which gravy can be ex-
tracted, bones, shin-bones, brisket-bones, tops of ribs, ox-cheek,
picces of mutton, bacon, ham, bones of either legs, heads of
fowls, geese, or turkeys, veal, knuckle, or other parts; game,
hare, pheasant, partridges, if they be o/d, and fit for no other
purpose ; indeed, anything which is fit and proper to he eaten
1 the form of animal food, and in any degree resolvable into
a jelly, will assist in making stock.

lo this medley of ingredients, which it will be found on trial
will produce the best soup that can be made, add carrots cut
thin in slices, herbs, onions, pepper, and salt; when it has
stewed slowly for a short time, pour in the boiling water in
proportion to the quantity of meat und soup required; then
stew it until it is of a rich consistency, take it from the fire,
let it cool, and remove the pot. 1f required the following
day, care should he taken that the dopesit or  sediment is
removed, as also the fat, previous to warming ; if kept long,
the pans must be changed ; there iv as much danger in ved
lazed carthenware as in metal pans; the latter should never
gc employed to keep gravies in, if possible.  'Wherever greater
richness is required, it may be obtained by the addition of the
jelly of cow-heel, or o lump of butter and Hour.

Soup is richer and better for heing made a day, or even
two or three days, previously to its baing required, if it be
warmed cach day; to be really good, it must be well stewed.

STOCK FOR WHITE BOUPS,

This is a soup the foundation of which is veal, (the knuckle,
the scrag, or calf’s head being the best meat for the )urpose,t{
an old fowl, a little hum or bucon, mutton, sheep’s head, indee
nearly the same ingredients as for brown soups, save that there
must not be much beef, and the proportion of ham and bacon
smaller in the latter than the former, and when made for white
sauce, care must be taken to leave out the pepper.
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‘WHITE BOUP.

General dircctions for white stock have been given, but to
prevent mistake, take 2 knuckle of veal, scparated into threo
or four picces, a slico of ham us lean as possible, a few onions,
thyme, cloves, and mace, stow twolve or fourteen hours, until
the stock is as rich as the ingredicnts can make it ; an old fowl
will make it much richer, if added. This soup must be made
the day before it is required ; when removed from the fire, after
being sufliciently stewed, let it cool, and then remove the fut;
add to it four ounces of pounded blanched almonds, lot it
boil slowly, thicken it with half a pint of cream and an cgg;
it should boil slowly for half an hour, and then be served.

BEEF GRAVY.

Cut a picee of the eheck or neck iuto picces, strew some flour
over it, mix it well with the meat, and put it into the sauecpan
with ns mueh water as will eover it, an onion, a little allspiee,
pepper and salt, cover it close, and when it boils, skim it ; then
throw in a small erust of bread, or raspings, and stew it till the
gravy is rich and good, then strain it off, and pour it into a
sauee buat.

GRAVY S0UP.

Nothing is betler than shin of beef for this soup, though
pieces of the rump and other parts are used; the shin should
be sawed in several places, and the marrow extracted; this,
if Luid in the bottom of the sauccpan, will take the place of
butter : if marrow is not forthcoming, butter must be cmploy ed;
take n fourth of the quantity of ham, stew gemtly until the
gravy iy extracted, care heing taken it does not burn s a little
water may be employed by the inexpericneed, hat not mueh;
when it has nearly dried up again, put in herbs, o couple of
carrols ent very small, pepper ground, salt, a little white sugar
(this ean be omitted, but it matcrially adds 1o the ﬂzwour);
add boiling water in requisite quantity, and stow gently for
five hours ; when cold, remove the tat, and warm up as wanted.

OX TAIL.

One tail will do for a turecn of soup; cut it into joints,
—your butcher will cut it for you—Dblanch it o few minutes
in water, then add some good elear sccond stoek to the picees,
and let them gently boil until tender ; skim off all grease from
them ; add sufficient consommé stock, also add exactly the
same routs as for sauté soup, in shape and size similar to
the roots you would cut for o haricot, and use small button
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BROTH,

the mouse round of beef, a knuckle-bone of veal, and
shanks of mutton, into e deep pan, and cover it close
a dish of coarse paste; put water enough to cover the
and bake it till tender ; when cold, let it stand in a cool
place, covered close, and flavour it as you please.

VEAL BROTH.

Btew & knuckle of veal; draw gravy as for stock, add four
of watcr, with celery, parsley, and an onion ; simmer
reduced to half, then add two or three ounces of rice, but
not until the soup is nearly cooked, so that when scrved the
rice may be no more than dome. Vermioelli may be used in
prefercnoe, or for change,

MUTTON BROTH.

Three pounds of scrag of mutton, put into two quarts of
oold watcr, ndd onion, turnips, popper, and salt, a few swect
herbs, and a little pearl barley ; skim well, and boil four hours.
These ingredients chiefly depend upon whether this dish is
made for an invalid, if so, the omission of any of the ingre-
d:entmill be regulated according to the advice of the medical
attendant.

77
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SIECP'S IEAD BROTH.

Split the sheep’s head, and well wash it, take out the brains,
let the head souk for an hour in cold water; boil three quar-
ters of a pound of Scotch barley in eight quarts of water, and
when it boils, put in the head with o neck of muttun; slice
carrots thin, and cut turnips small, and add them with some
salt; let it buil for three hours, and skim with care and fre-
quenoy,  When it has boiled two hours and a half add some
onions chopped very fine. In warming up this soup it must
bestirred gently over a clear fire, and allowed to boil no longer
than throe minutes.

CHICKEN BROTH,

Joint o chicken, wash the picces, put them into a stewpan
with three piuts of water, and add two ounces of rice, two or
throe blades of maoe, some white pepper whole, and a pinch of
salt: let it come to & boil, skim frequently, and simmer for
three hours; boil for five minutes in the soup some vermioclli,
and serve with it in the soup.

SCOTCER BARLEY BROTH,

Throw three quarters of & pound of Sootch barley into some
clean water, when thoroughly cloansed, place it with a kauckle
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in & stewpan, cover it with cold water, let it alowly
reach a boil, keep it skimmed, add scven onions, and simmer
for two hours ; skim again, and add two heads of celery and
two turnips cut in sliees, or any shape it pleases the cook;
add as much salt as required to make it table, and lot it
stew for an hour and a_half—it must be well skimmed before
the broth is dished; the meat must be previously removed
and the broth alone sent to table, 1f it is intended to send the
veal to table with it, dress it as follows :—take two pints of the
broth and put it into a stewpan, over a clear fire, add two
table-spoontuls of flour to the bruth, and keep tho broth stirring
as you shake it in, until it boils; then add a little cayenne
per, two table-spoonfuls of port, boil for two minutes, strain

1t over the veal, and send to table.

SOUPS OF POULTRY, GAME, ETC.

GIBLET BOUT.

8eald and clean thoroughly two sits of goose giblets, or twico
the nunslur of duck giblets, cut them in picees, und put them
in three quarts of soek; if water is used stead of stock add
a pound of gravy becf, a bunch of sweet herbs, o couple of
onions, half a table-spoonful of the wholo white pepper, os
much salt, and the p«l of half a leman ; cover all with water,
then stew, and when the gizzards arc tender strain the soup,
Now put into a stewpan a pastc made of an ounce of butt(r and
a spoontul of tlour, stir it over the fire until brown, pour in the
soup, and lut it boil, stirring it well all the while; in ten minutes
skim and strain it, add a glasy of Madcira, a salt-spoonful of
cayenne, a dessert-spoonful of mushroom ketchup, squecze ju
the juice of half a lemon, and serve up with the giblets in the
soup ; it should be sent to table as hot as possible.

HARE S0UP,

An old haro is fitted only for soup or jugging. To render
it into soup let it be clun.nmi. cut into picces, and add a pound
and a half or two pounds of becf, to which there is little or no
fut ; place it ut the bottom of the pan, then add two or threo
slievs of ham or bucon, or a little of both, o couple of cmons,
and some sweet herbs; add four quarts of boiling water, let it
stew o shruds, strain off the soup, and take away the fat;
reboil it, add a nful of soy or ey's sauce, and send to
table with a few meat balls.
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PARTRIDGE S0TP.

‘When you have a brace of partridges which to be re-
mhblyy;ﬁ, convert them into soup ; ekin and cut them up,
cut 8 handsome slice of ham as lean as possible, and divide it
in four, or cut as many thin slices, put them in the pan, add
the partridges with an onion sliced, some cclery, and four
ounoces of butter, brown nicely without burning, put them into
the stewpan with three pints of water, throw in o fow white
peppers whole, a shank of mutton, salt it to palate; strain, add
stewed celory, fried bread, and, previous to its boiling, skim
wvery clcan, and servo up.

VELOUTE.

Take the cuttings and remains of any joints of fowls and
veal you may kappen to have, weigh four pounds, and put into
a lurge stewpan, with souwe onions, carrots, parsley, scallions,
three bay leaves, three cloves. and a Indleful of stock : put your
stewpan upon a brisk fire, skim well, and be careful the meat
does not «tick : when enough reduced, add as much stock as
will nearly fill the stewpan, salt it well, give it a boil, skim,
and then put it on the side of the fire to simmer for two hours,
after which strain it through a tammy ; make a white roux ;
stir into it for ten minutes a few champignons, then pour on
it, a Iittle ot a time, the above liquor, let it buil up onee, then
skim, and sot it again by the side of the fire for an hour and a
half; remove all fat, strain again, and then put by for use.
The velouté should be coloutless, the whiter it is the better,

PIGEON ROL P,

Take half a dozen of the fattest pigeons you ean get, roast
them only suflicient 1o warm them through : cut the meat from
the bones ; flour the latter well, and pound them in a mortar;
stew them in & pint and a half of good gravy, add a picee of
butter rolled in flour, & bunch of tarragon, chenil, a few
onions, shalots, parshy, and basil, a fow turnips and earrots
sliced, »avou with cayenne and one blade of mace.  Buil slowly
two lonrs, then pour, and pass through a cullender. Pulp
through o tammy, and then with the flesh of the pigeons put
them into a saucepan, et it simmer one hour, and serve.

MOCK TURTLE 8OTT,

This soup, if wll made, gives general satisfaction. Take a
oalf’s hoad, thorvughly seraped and cleanod, the skin remain-
ing on; place it in u soup-pot, to which add that part of the
hand of pickled pork which is free from bones, the fattest ¢nd,
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. observing thntit:hguldhcmkd, :ellinvmar ous to
using, put in sweet herbs, a couple of onions, & of celery,
ifhrge,sfewmﬁn& morels, two if small, pounded mace
and pepper, add plenty of water, without quite filling the
ssucepan, boil slowly until the mest has become tender, then
remove it, and cut the meat from the bone into square pieces,
brenk the bones and put them again into the soup, let it sim-
mer for four or five hours, then place it where it can tn'ekly
conl, remove the fat, and strain the soup: thicken with flour
and butter, add three tablc-spoonfuls of Harvey’s sauce, four
or five glaswes of sherry or Madoira, and squeeze a whole lemon
into it . add the meat of the hend and the pork eut into well-
shaped puees, conclude with egg balls, or forec-ment, or both,
warn it and sorve it will be found a dehewous soup,

A FLAVOULING TO MAK! S0l 7 TANIE LIKR TURTLE.

Pour one ounce and a half of rhalot wine into the same
quantity of erenee of anchovies, add a quarter of a pound of
baal wine, halt that guantity of mushroom ketehup, and stir
in about halt a tea-cpoonful of enrry powder: also add half an
ounce ot thin lemon pecl, half a drachm of citrie acid, and let
it remmn for a weck, Tt wall be found, when added to soup,
to pae the flavour of turtle,

FISH sOUPS.
STOCK FOR WHITF OR BROWN FISH SOTT.

Tt muet he undsretood that this stock will not keep long,
throo days Iring the utmost,  Take two pounds and o half
af Lngheh cols \silver eels as they are termed), they may bo
knvwn from the Duteh by the white silvory appearance of the
belly  eut them m preces shout an inch and a half or two
inches long, then ent up six i vh floundors and a pound and
a halt of skat. Phwe them e the pan with suflioient water
1y onver them, add two heads of eclery, three parsley roots eat
in sl g, an onion, and sweet berbs wo1von with pepper, salt,
and moee The onion choubdt b eck with cloves, and a httle
orth hiquor from any petted fi b wall mipreve the fluvour, but
ot et oaddod mm‘ Just provions to scrving s cover close
down, and simmer one hour and three quarters, then strain off
for use,  The only difti renee bi tween this and brown soup is,
that the fish must be first fricd brown in butter. Fish soups
may be most numerous; ther 19 searcely & fish which may not
be used for this purpose; but the most availuble and easost
made are these whioh are composed of the cheaper kinds of fish,
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EEL 80UP.

Take auy number of of eels, according to the quanti

nind;!ddtwo- water. Kabouttbmeorfmupou:‘z
of eels, add one onion, & small quantity of mace, a litile pepper
whole, sweet herbs, a crust of the top side of bread, cover
down close, and stew till the fish separates, then strain. Toast
slices of bread deep brown, but not to burn, and cut into tri-
angular picces or squares a piece of carrot, two inches long,
cut into four slices lengthways, put into a turcen with the
toast, and pour the sou] on;bosingoreammnybeadded,
ﬁi&kamd with & little flour, but it should be rich emough
without it.

HADDOCK SOUP,

Pound in a mortar, with a pint of picked shrimps, the meat
of a haddock, chop & handful of parsley very fine, and add
the whole of the orumb of & French roll which has been steeped
in cream; add one egg, and mix well togother; make it into
balls; stew down into broth two lmd&wka. scasoned with
cayenne, and a little mace; pulp through a sicve the meat of
the two haddooks, boil up with parsley, thicken with flour
and butter, and serve with the force-meat balls in it.

LOBSTER BOUP.

Extract the meat from tho shells of four hen lobsters which
have been boiled ; put the spawn aside, beat the fins and small
olaws in a mortar; then pluce both in a sancepan, with two

uarts of water, until the whole goodness of the fish has been

rawn ; then strain the liquor.  Beat 1n a mortar the spawn, a
lum]_v of flour and butter; rub it through u sieve into the soup
previously strained ; simmer without boiling, that the colour
muay be prescrved, ten minutes; squecze in a picec of a lemon,
with a little of the essence of anchovies. When this dish is
sent to table ns a feature, force-meat balls are served with it;
they are made of minoed lobster spawn, crumb of French
roll, epg, and mace pounded; roll it in tlour, and serve in
the soup, '

MUSSEL BOTP.

Tut two quarts of musscls into a saucepan, boil them until
they open, take the muysscl from the shells, separate the sca-
woed from them carefully, put them into a stewpan, with a
lump of flour and butter, a handful of parsley, and swoet

H three pints of rich gravy; simmer until reduced
%o o littlo more than half, and serve hot with sippets.
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OYSTER 80UP,

Beard four dozen o prescrve the liGuor in oponing
them, which must be p with the beards of the o in
a m-wg:n; slico skate or sole, or any other fish (small frosh
water fish will scrve exoellently well), and adding them, stew
for five or six hours; strain and thicken it, adding two D~
fuls of soy or any fish sauce, or omit it, to taste, Add the
oysters, and when they are warm through, scrve,

SEATE 80UPF.

This is made of stock as just described, save that the propor-
tion of skate should be increased. Add an ounve of vermicelli
to the soup, which must be boiled for an hour. When ready
to serve, beat up the yolks of a couple of eggs in half a pint of
cream, and udd it to the soup; heat n French roll through,
sonk it in the soup when the vermicellt is added, and serve
with it.

DROTH, FISH,

Sct water aver the fire in a ke ttle, according to the quantity
of broth to be made, put in the routs of parsley, parsnip, and
whole onions, o faggot of sweet herbs, u bunch of pursley,
sorrel, und butter; let the whole be well seasoned ; then put
in the bones and carcasses of the fish, the flesh of which you
have used for farces, also the tripes, the tuils of cray-fish
poundcd in a mortar, und four or five spoonfuls of the juice of
onioms: let these be well seasoned and boiled, then strained
through a sieve, put it back wnto the kettle, and keop it hot to
simmer your soups and buil your fish,

MILK SOUP,

Put into a quart of milk two table-spoonfuls of moist rugar,
two bay leaves, and a httle cinnamon; bol ity pour it into o
dish in which you have previously laid some sippets of toasted
bread ; simmer over a chareoal fire when the broad s soft;
mix the yolks of two eges well beaten with u little milk;
put it in the soup, mix well all together, and serve up.

VEGETABLE SOUPS.

VEGETABLE 80TP,

There are numerous methods of making this soup, the
variations depinding upon the omission or addition of w rtain
vegetables, and in the modo of werving the soup with them or with -
out them. Tho following is as simple and as palatuble as any :—
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Collect whatever vegetables ave in season, take equal
titi ivs. carrots . p
2 littlo mint, Bo.; add plenty of herbs, out than ine, pat thems
into the , in which has previously been placed some
oil ; stew {l_m_tiltheveg(hblubeoomemdu,thn

add
two quarts of water ; stew & quarter of an bour, and
save,

"

ARTICHOKE (CALLED PALESTINE) 80UP.

Ahout six pounds of Jerusalem artichokes, pared and cut
into smald pieces, three turnips, a head of white celery: put
suflicient good white stock to cover the artichokes, and let it
boil until quite tender ; then rub all t h & tammy ; if too
thick, thin it with guod sweet milk ; boil all togethur, add balf
a pint of cresm, and season with sugar, salt, and cayennc pep-
per. Send upon o napkin some nice fried bread, cut in small
dice, hot.

ARPARAGUS SOUT WITH GREEN PEAS.

Make o aou}) of roots, und, when strained, boil a pint of
green peas inthe liquor. Choose some middling-sized asparagus,
cut them in picces about three inches long, blanch them in
boiling water, and then throw them into cold wuter; drain
them, and tic them in small bunches, then split the u;]n, and
boil thrm with the peas.  When done, make a purée of them,
mix it with the root soup, and garnish with the asparagus.
Good meat broth may be used instead of the root soup.

ROLP DI L'ASPFRGE.

Cut into thin slices half o pound of bacen, lay them in the
bottom of & stewpun, cut mto lumps six pounds of lean bedf,
and roll it well iu flour. cover the pan close, and shuke ocea-
sionally until the gravy is all drawn, then add half a pint of
old ale and two quarts of water, throw in sume whale peppers,
und a spoonful of sult, stew gently for an hour, skim the fat,
and when au hour hus clupsed strain off’ the soup; then put in
it some spinach, two cabbage lettuces, the leaves of white beet,
a little mint, powdered sweet aroma and sorrel, boil them, then
put in the tops of asparagus cut small; when they are tarder the
woup iv done; serve up hot with a French roll in the middle.

CABBAGE BOTT.

Take four or six pounds of beef, boil with it some black
pepper whole for three hours, cut three or four cabbages in
quartors, boil them until they ure quite tender, then turn them
into a dish, and serve all together.
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CARROT 8QUP.

T
Take a proportionate number of carrots to the mﬁt&df
soup to be made—if a small quantity, six will suflice; they
should be large, and of a rich colour; cut them after bei
thoroughly seraped into thin sliocs, stew them in some ri
stock, say two quarts, until they are tender through, then foroe
them through a sieve or twumy with a wooden spoon until &
red pulp is deposited, reboil it with the stock until it is rich
and thick, and scason with grated white sugur, cayenne pepper,
and salt.
CLLERY SOTUP.

Stew fine white celery cut in small slips, in gravy, then beil
it 1 good gravy.

WERB SOUP.

Rlice three large but young cucumbers, a handful of spring
onions, and siv Jettuces; cut the laat small.  Put into o stew-
pan cight ounces of butter, aud with it the above vegetables;
when the butter has madted, eover, and let it stand over a slow
firc a0 hour and teenty mumtes.  Add as much stock us may
be reguirad tor the quantity of soup intended to be served ; let
it hoil and simmer for an hour, then thicken with and
butter, or three table-spoonfuls of cream.  1f required to be
col , us¢ spinach juice,

HOTCH-POICIL,

Put a pint of peas into a quart of water, and boil them until
they are 8o tender as easily to be pulped through u sieve. Take
of the leanest end of a loin of mutton thres pounds, cut it into
chope, put it 10to a saucepan with a gallon of water, fonr car
rots, foar turntps cut i small pieces, and senson with
and wlt.  Bol untilall the vogetahles are guite tender, put in
the pulped peas a head of edery and an omon sliced; boil
fifteen minutes, and serve,

ONTON SOUR.

Tn two quorts of wiak mutten hrath slice two turnips and as
many carrots, thin strain it.  Fry «c omons cut in ulices,
when nicely browned add thee to the broth; simmer three
hours ; skim, and serve,

SOUP OF SPANISH ONIONS,

Put in 8 stewpan with four Spanish onions, four ouners of
butter, a head of ovlery, a larg turnip, a8 quart of white
gravy, and stew until the onions are quite tender, then add
anothier quart of gravy and strun.  Pulp the Ngeu.b;u, return
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to t:::d wup,:iz;i. b‘lﬁ! for half an hour. :;nshnt:i
stirring ; immediately previous to serving, thicken wi
Tioo floue worked In butter. '
PEA SOUP.

Boil to & two quarts of , strain them, place in a
stewpan fourpn:gnm & butter, 2’&'5 two anchovies, a table-
gpoonful of pounded pepper, twice that 1uantity of salt, & small
handful of parsley and mint, a little beet-root and spinach,
and stew until tender. Add pulped peas until the soup is of
the required consistency, then throw in a spoonful of loaf sugar,
boil up and serve.

GREEN PEA SOUP.

Cut up three Cos lettuces, parc and slice three cucumbers,
add a pnt of you.:ﬁ peas, a sprig of mint, an onion, and a
little parsley; put ether in a saucepan, adding four ounces
of fresh butter; stew for half an hour, then pour on them a
quart of thin gravy, stew two hours, and thicken with a pieoe
of butter rolled in flour,

DRIED GREEN PEA SOUP,

Put three pints of split green peas in some soft water with

a piece of butter the sizo of a walnut, simmer until they are

enough to pulp through a colander, then add boiling water

to muke lie soup, put in a lettuce, and colour with spinach juice.

Kecp it simmering until it is ready for use, thicken it with but-

ter and flour, season with pepper and salt, and one tea-spoonful

of sugar. Take out the lettuce before sending to table, and send

up some young green peas in its place.  They must be boiled

until tender before putting in the soup, and should be added
only just before serving.

POTATO SOUP.

Put into a stewpan three pints of white stock, take six large
mealy potatoes, boil them until they are nearly done, cut them
in sliees until they ure sufficiently tender to pulp through a
sievo, with an onion boiled soft cnough for the same purpose.
Thicken with flour and butter, and scason with white pepper,
eayenne, and salt, To enhance the flavour, cream should be
added, half a tea-cupful, dprcvious to serving, but must not be
pormitted to boil after adding.

RICE SOTUP,

some fine rice in cold water for an hour, say four
ounces, then boil it, add three quarts of gravy, a pinch of cay-
enne, a little salt, and boil five minutes,
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SAUTE sOUP,

Cut carrots, turnips, onions, and cclery, as straws, about one
inch long, and quite thin ; the carrots you will trim, using only
the red part, the yellow that isleft, use for your stock pot; cut
your onions in quarters, then cut them the size endways, blanch
them for two or three minutes, strain them on the back of a hait
sicve to drain, then add them to the quantity of soup required,
allowing half a pint to each person ; thercfore, as you must so
reduce 1t to have the flavour of your vegetables, allow a pint
more, reducing it to the quantity you require ; season it with
lump sugar, cayennc pepper, and salt.

SPRING SOTP.

Usc for this soup the same roots, cut differently, as sauté,
with the addition, if to be had, of spinach, cabbage-lettuce,
a very little sorrel, as it turns acid on the stom:cﬁx, all cut
rather small, tarragon, chervil, green asparagus, young peas,
and cucumbers; cut the asparagus about one inch long, cut the
tarragon and chervil a little, and a fow French beans cut, use
your consommé stock as before, boiling all your green parts
particularly green in water a few minutes, leaving them to be
sufliciently done in your stock ; if you have a cauliffower boiled,
pick a few small picces, and put in the soup tureen ; the boiling
soup when poured in will make it hot ; season as before,

SOUP SORREL—A SUMMER SOUP.

Tuake a good quantity of sorrel, and mix with it the to)
leaves of beet-root; boil them thoroughly, press them enoug
to extract all the water, and chop them until they are almost
a paste ; when they are quite cold, add the coldest spring water
attainable, and mix until rather thicker than crcam; cut in
thin slices two cucumbers steeped in a mixture of vinegar, and
a little cayenne ; boil three eggs hard, and cut them in very
small pieces; now, having chopped the green ends of young
onions small, and added to the paste, pour over cream to your
taste, and then add the sliced cucumber and boiled egy ; serve
up garnished with clean white pieces of ice.

TURNIP SOUP.

This soup should be made the duy before required. Stew a
knuckle of veal with an onion, sweet herbs, and a little mace,
in six quarts of water; cover down close, and stew gently five
or six hours; let it be put in a cool place. Before warming,
remove the fat and sediment, slice six turnips into small pi
stew them in the gravy until tender, then add half a pint o
cream, flour, and butter, and season with white pepper.
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SOUPS FOR THE POOR.

The following receipts are so good, we have obtained per-
phssion to extract them from the ‘¢ Practrcar Housewirs,”
® cheap and useful volume, abounding in e ing that is
‘Hiely to contribute to the comfort and economy of home :—

1. Soak a quart of split peas for a day in eold water, and then
put them into & boiler with two gallons and a-half of water,
and two pounds of cold beiled potatoes, well bruised, a faggot
of herbs, salt, pepper, and two oniops sliced. Cover it very
close, and boil very gently for five hours, or until only two
gallons of soup remain.

2. Take two pounds of shin of beef, a quarter of a pound of
burley, e halfpenny worth of parsley, two onions sliced, salt
and pepger to taste, and baving cut the meat into dice, and
broken the bone, place in a gallon pot and fill up with water;
boil very gently for five hours, Potatoes, celery tops, cabbage,
or any vegetable left from the day before may be added.

SAUCES.

OBSERVATIONS.

‘Few things requiro more care than making sauces. As most
of them should bo stirred constantly, the whole attention ought
%o be directed to them. The better way is to prepare the sauces
before cooking those articles which demand equu.f care, for they
may be kept hot in the bainmarie. Butter, and those sauces
eontaining cggs, ought never to boil. The thickest stewpans
should be used for moking sauces, and wooden spoons uum
stirring them.

APPLE SAUCE.

Pare, core, and slico some apples, put them with o Little water
into the saucepan to prevent them from burning, and add a
little lomon pecl; when sufficiently done, take out the latter,
‘bruise the apples, put in a bit of butter, and sweeten it.

BREAD SAUCE.
Cat in stices the erumb of o French roll, to which add a

few one whole onion, a little salt, and boiling milk
Mmgh:wm’it;htitdmuguﬂyby&edded tire
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till the bread soaks up the milk, then add a little thick oream,
take out the onion, and rub the whole threugh a sieve, make it
very hot, and serve with game or fowls.

CAPER SATUCE FOR FISH.

Take some melted butter, into which throw a small bit of
glazo, and when the sauce is in o state of readiness, throw
nto it some choice capers, salt, and pepper, and a spoonful of
essence of anchovies.

OAPER SAUCE, TO ITMITATE,

Boil some parsley very slowly, to let it become of a bad colour,
then cut it up, but do not chop it fine, put it into melted butter,
with a tea-spoonful of salt, and a dessert-spoenful of vinegar ;
boil up, and then scrve.

CAPER SAUCE FOR MEAT.

Take somo capers, chop half of them very fine, and put the
rest in whole; then chop some parsley with a little grated
bread, and put to it some salt; put them into butter melied
very smiooth, let them boil up, and pour them into a sauce-boat,

CFLERY SAUCE.

Cuat three heads of fine white celery into two-inch lengths,
keep them so, or shred them down as straws, then boil them a
few minutes, strain them off, return the celery into the stew-
pan, and put cithcr some brown or white stock, and hoil it
until tender; if too much liquor, reduce it by boiling ; then
add cither white or brown sauce to it, scason it with sugar,
cayenne pepper, and salt,

COD SAUCE.

Take a bunch of parsley, chervil, two shalots, two cloves,
a bay leaf, some mushrovms, and a bit of butter, souk all
together on the fire, adding a small spoonful of flour, and milk
or croam sufficient to boil to the consistence of o sauce ; also add
to it some chopped parsley, first scalded.

COURT BOUILLON, FOR ALL SORTS OF FRESH WATER FIRH.

Put some water into a fish-kettle, with a quart of white
wine, a slice of butter, salt, pepper, a large bunch of parsley,
and young onions, a clove o .Fu.rlic, thyme, bay leaves, and
basil, all tied together, some sliced onions and some carrots;
boil the fish in this court bouillon (which will serve for
several times) and do not scale it; when the fish will admit
of it, take care to boil it wrapped in a napkin, which makes it
mmeuyhhkewtwithontdm‘wofgg-kin&
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CREAM BAUCE,

Put into a stewpan a little butter, a little , & few
green onions and shalots, all cut small, one clove of garlic
whole; turn them a few times over the fire, then add some
flour, and moisten with milk or cream; let the whole beil
for a quarter of an hour; strain off the sauce, and when you
want it for use, put in a little butter, some sloﬁ {mt
scalded and chopped fine, salt, whole pepper, then thicken
the same over the fire; this may be used with all kinds of
dishes that are done white,

+ EEL SAUCE.

Cut the eels into large pieces, and put them into a stewpan
with a few slices of bacon, ham, veal, two onions, with all
sorts of roots, and soak it till it catches, then add a glass of
white wine and good broth, a little cullis, three or four tarragon
leaves, chervil, a clove of garlie, two of spice, and a bay leaf;
simmer for an hour, skim it very well, and sift it in a sieve for
use.

EGG SATCIL,

Boil three eggs hard, cut them in small squares, and mix
them in good iutter sauee; make it very hot, and squeeze
in some lemon juice before you servo it.

FRISH PORK SAUCE,

Cut two or three good sized onions into slicer, and fry them
ightly, then add two spoonfuls of cullis, a little broth, a
‘ew mushrooms chopped, a clove of garlie, vinegar, and spice ;
et it boil half en hour, reduce to a proper consistency, then
kim and strain it

HAM SATCE.

‘When a ham is almost done with, pick all the meat that
emains, from the bone, leaving out any rusty part; beat the
reat and bone to a mash with the rolling-pin, put it into a
woepan with three spoonfuls of gravy, set it over a slow fire,
nd keep stirring it all the time, to prevent its sticking to the
sttom; when it has been on some time, put to it a small
undle of sweet herbs, some pepper, and half a pint of veal
*avy, ocover it up, and let it stew over a gentle fire, when it
18 the a::od flavour of the herbs, strain off the gravy. A
‘tle of this is an improvement to ull gravics.

TERBS, FINE SAUCE OF.

Work up & piece of butter in some flour, melt it, and then
it to it the following herbs :—shred parsley, scallions, tarra-
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gon, borage, garden cress, chervil; boil them all er
for about a quarter of an hour, add a glass of stock, m
it very hot.

LAMB SAUCL.

Roll & piece of butter in bread crumbs, shred parsley, and
shalots, and boil it in a little stock and white wine, equul
quantities; a few minutes arc sufficient, squecze in a little
lemon or orange juice.

LOBSTER SAUCE.

Pound the coral, pour upon it two spoonfuls of gravy, strain
it into some melted butter, then put in the meat of the lobster,
give it all one boil, and add the squeeze of & lemon; you may,
if you please, add two anchovies pounded.

MINI SATUCE.

Take some nice fresh mint, chop it very small, and mix it
with vinegar and sugar.

MAITRE D'HOIFT AAUCE, FOR TisH.

Have some parsley finely chopped, and a small shalot, put
them in a stewpan with a small picce of butter, sweat them
over the fire, dry up the butter with flour, then add somo of
vour best stock, or white sauce, with a little ham; pass it
through the tammy, scason the last thing with lemon, a dust
»f sugar, cayenne pepper, and salt, and 1f you have any fish
stock you will reduce it down and add it.

MUSHROOM SAUCE, BROWN AND WHITE,

Get a pottle of fresh mushrooms not opened, or coloured in
ho inside, cut oft all the dirty ends, have two basons ready
with a hittle water, salt, and the juice of two lemons, then pare
ir trim your mushrooms, putting the mushrooms in onc water,
mnd the parings in the othr; when this 15 done put ahout
wo ounces of butter in a stewpan, take your mushrooms out
of the water, and put them into the other stewpan, cover
Jdem over, and let them stew for some timo; then put them
)g ready for use, then take out the parings after washing

em well, and chop them very fine, then sweat them down
n a httle butter; when done put them in the larder until
wanted. This comes in for Italian sauces, and various other
hings,

ONION SAUCE,

The onions must be peeled, and boiled till they aro tender,
hen squeege the water from them, chop them, .d add butter
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.that has been melted, rich and smooth, with & little
milk instead of water; give it one boil, serve it with bgﬁ.ﬁ

rabbits, mndges sorag or knuekle of veal, or roast .
a turmi) iled with thr:eonions draws out the strength?mm'

OYSTER SAUCE.

* In opening the oysters, save the liquor, and boil it with the
beards, a bit of mace, and lemon peel ; in the meantime throw
the oysters into cold water, and drain it off; strain the liguor,
and put it into a saucepan with the oysters just drained from
the cold water, with sufficient quantity of butter, mixed with
as much milk as will make enough sauce, but first rub a
little flour with it; set them over the fire, and stir all the
while, and when the butter has boiled a few times, take them
off, and keop them close to the fire, but not upon it, for if teo
much done, the oysters will become hard; add a squeezo of
lemon juice, and serve; a little is a great improy cment.

PARSLEY SAUCE.

Tako a handful of parsley, and having washed and picked
it, pound it well, and put it into a stewpan with some geod
oulﬁ(;, set it on the fire, and let it simmer a quarter of an hour,
then strain; add a bit of butter rolled in flour, a linison, and
s little lemon juice.

ROBERT SAUCE, USED MOSTLY FOR PORK,

Cut up an onion in small dice, a piece of butter, fry it a nice
li%ht hl'ownz add a tea-spoonful of mustard, a little flour, two
lo-:}wontuh of vinegar, the juice of lemon, cayenne pepper
and salt, and sugar ; a little good bacon stock, boil it all well,
and pass it through a tammy cloth,

SALAD SAUCE.

Rub the yolks of three hard-boiled eggs into a bason, add
to it a table-spoonful of made mustard, then add three table~
spoonfuls of salad oil, mixing it in smooth ; add white pepper,
cayenne, salt, dust of sugar, five spoonfuls of thick béchemel,
a table-spoonful of tarragun vinegar, the same of Chili vinegar,
.and two spoonfuls of common vinegar; mix all well together
with half a gill of cream, If this sauce is required for fish~
d&d&;&d a few drops of essence of anchovies, and sprinkle
over the sauce a little fino-chopped parsley the last thing.

SAUCE (ITALIAN) FOB SALADS,

Mix together three table-spoonfuls of sauce tournée, one of
‘mustard, some tarragon and chervil shred small, with three



table-spoonfuls of Florence oil; putiing in, however, a little
at a time; when perfectly smooth, add , by degrecs, a glass
of vinegar, and a little salt. This sauce cannot be
too much mixed.

SAUCE ROBERT.

Cut 2 few onions into dice, which put into a ﬂ'yinggan with
a bit of butter, and fry them lightly; when nicely browned,
add a dessert-spoonful of flour, a ladleful of stock, the same of
vinegar, some salt, and pepper; reduce it to a proper thick-
ness, and, when ready for table, stir in two dessert-spoonfuls
of mustard.

SUPERIOR SAUCE FOR PLUM PUDDING.

Mix six yolks of eggs with four spoonfuls of sifted sugar
and butter mixed together; have a pint of hoiling cream,
which you will mix with your yolks, nfpt«crwurds put it on the
fire, and stir it until it is of the consistency of sauce, then
add to it a good wine-glass of brandy.

TARRAGON SAUCE.

Put two table-spoonfuls of tarragon vinegar into & sauce-
pan, and reduce it to half the quantity, then put to it six
spoonfuls of good butter sance, and mix all well together, and
if not sufficiently strong put to it a little bit of glaze, and a
very little more tarragon vinegar.

"SAUCE, SWEET.

Put some cinnamon into a saucepan with as much water
as will cover it, set it on the fire, and when it has boiled up
onoe or twice, add two spoonfuls of pounded sugar, a quarter
of a pint of white wine, and two bay leaves, give the whole
one boil, and then strain it for table.

SAUCE, WHITE.

Beat up & quarter of a pound of butter and a tea- ful
of flour, season with salt and pepper; when well worked up,
add a dessert-spoonful of vinegar, and a little water, set
these on the fire, and stir it thick, but be oareful not
to let it boil.

SHRIMP SAUCE.

Put half a pint of picked shrimps into a stewpan with some
butter sauce and & very little essence of anchovy, make it very
hot, add a little lemon juice, and serve it to table.
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FARCES AND STUFFINGS.

A veal stuffing. Chop some suet fine, a little oy, &
small piece of shalot, rub through a dry sieve a quantity
of basil, knotted marjoram, thyme, afoi these to your suet, a
grating of half a lemon, a few grains of nutmeg, a few bread
crumbs, and one or two eggs, mix all well up together, and
season with pepper and salt.

If for game, scrape the raw livers into the stuffing, prepared
as above, only it must be pounded fine.

FORCEMEAT INGREDIENTS,

Forcemeat should be made to cut with a knife, but not
dry or heavy, no one flavour should predominate ; according
to what it is wanted for a choice may be made from the follow-
ing list :—Be careful to use the least of thosc articles that are
most pungent ; cold fowl, veal, or ham, seraped fat bacon, beef
suet, crumbs of bread, parsley, white pepper, salt, nutmeg,
yolks and whites of eggs beaten to bind the mixture, whic
makes excellent forcemeat.  Any of the following articles may
be used to alter the taste:—oysters, anchovies, tarragon,
savory, pennyroyal, marjoram, thyme, basil, yolks of hard
eggs, cayenne, garlic, shalots, cndives, Jamaica pepper in
powder, or two or three cloves.

MUSIROOM WHITE S8ATUCE.

Have ready some cream sauce rather thinner than usual,
to this put a fow small white mushrooms, reduce it to the proper
consistenee, and it is then ready.

ANCHOVY SAUCE,

To about half & pint of melted butter put two table-spoon-
fuls of good esscuoe of anchovies, with the juice of halfa lemon.
Berve very hot.

OYSTER SAUCE FOR BEEF STEAKS.

Blanch a pint of oysters, and preserve their liquor, then
wash and beard them, and put their liquor into a stewpan
with India soy and ketehup, (a small quantity of cach,) a gill
of cullis, a quarter of a pound of fresh %utter; sct them over a
fire, and when they nearly boil, thicken with flour and water
season according to taste, with a little cayenne pepper, salt, and
lex_nmuice, strain it to the oysters, and stew them gently five
min
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SALT AND FRESH WATER FISH,

OBSERVATIONS ON CLEANING AND DRESSING FISH,

Before dressing fish of any kind, great care should be taken
that it is well washed and cleansed, but be cautious not to wash
it too much, as the flavour is much diminished by too much
water. When hoiling fish, put a little salt and a littlo vinegar
into the water 1o give it firmness. Be careful to lct fish be
well done, but not to let it break. When very fresh, cod and
whitinq are very much improved by keeping u day, and rub-
bing a little salt down the back-bone. Iresh-water fish often
have a muddy smell and taste, which is eusily got rid of by
soaking it. After it has been thoroughly cleansed in strong
salt and water, if the fish is not too large, scald it in the same,
then dry and dress it.

Put the fish in cold water, and let it boil very gently, or
the outside will break before the inside is warm. Put all
erimped fish mto boiling water, and when it boils up, some
cold water should be put into 1t to check it, and keep 1t sim-
mering. All fish shousd be taken out of the water the instant
it is done, or it will become woolly. To ascertain when it is
done, the fish-plate may be drawn up, and, if done, the meat
will leave the {:um'. To keep it hot, and to prevent it losing
its colour, the fish-plate should be placed across the fish-
kettle, and a clean cloth put over the tish,

Small fish may be nicely fried plain, or done with egg and
bread crumbs, and then fried. On the dish on which the
fish is to be scrved should he placed a damask nupkin, folded,
and upon this put the fish, with the roe and liver; then
garnish the dish with horscradish, parsley, and lemon,

To broil or fry fish nicely, after 1t is well washed, it should

¢ put in a cloth, and when dry, wetted with egg and bread
crumbs. It will be much improved by being wetted with
egg and crumbs a second time. Then have your pan read

with plenty of boiling dripping or lard, put your fish into i

and let it fry rather quicﬂy il it is of a nice brown an

a done. If it is dome before heing nicely browmed, it
aﬁould be taken from the pan, and placed on a sicve before
the fire to drain and brown. If wanted very nice, put a sheet
of cap paper to reccive the fish. Should you fry your fish in
oil, it obtains a much finer colour than when done in lard
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or dripping. Never use butter, as it makes the fish a bad
ocolour, Garnish your dish with gsen or fried ey.
In breili ﬂs{,bemef t your gridi is clean;
KII:oe it on thoe fire, and when hot rub it over with suct, to
inder the fish from sticking. The fish must be floured and
geasonced before broiling. Tt must be broiled over a clear fire
only, and ireat care must be taken that it does not burn or
become smﬂo‘g.
Broiled fish for breakfast should always be skinned, buttered,
and peppered.
ish are boiled, fried, broiled, baked, stewed, in fact cooked
in every imaginable fashion; those named are the chief methods.
In every kind the greatest attention and cleanli must be
excroised. A broken, disfigured, abrased, or ill-cooked dish of
fish prosented at table, is quite sufficient to destroy the taste
for it for ever ; on the contrary, when neatly done, it hoightens
the rclish which every one possessos morc or less, and imparts
an appotite where one may be wanting, while the cook is held
in grateful remembrance,

TO CHOOSE FISH.

Torvor. When good are thick, and the belly is white
with a faint yollow tinge.

BarmoN, Tho fish stiff, the scales very bright, the belly
thick, the gills a brilliant colour, and the flesh when cut a
beautiful red, will prove it to be o fine ficsh fish. It cannot
be too frosh.

Cop. The best fish are thick at the neck, very red gills,
firm whito flesh, bright, and blood-shot eyes, and small head.

BKA'I‘]:). The finest have very thick bodies, and should be

white.
®rRINGS, Very red gills, blood-shot eyes, very bright
scales, and the fish stiff, shuws them to be good and fresh,

Borrs. Thick bodies, and the bellies of a creamy white,
show them to be : o flubby sole, with a pale blue tinge
on the belly, should be avoided.

F1ounpERrs may be chosen as above.

‘WarrNos., A olear colour and firm bodies, indicate a
nmior quality.

CKEREL. Bright eyashthlck bodies, the prismatic eolours
nﬁ_‘pndomina.nt on the belly, denote freshness and good
B, Carr, TENcH, PercH, SneLYs, GUvaEoNs, &c., may
be judged by the above rules,
ULLET. The red are preferred to the grey, and the sea
to the river. They are a delicious fish when properly
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Er1s. The Thames, or silver eel, are the best; the Dutch
are not good ; the bright silver-hued belly and thickness of
back are the guides in their selection.

SHELL FISH,

LosstERs. To be had in perfection should be boiled at
home; choose the heaviest. When they are boiled the tail
should have a spring ; the cock lobster has a narrow
tail in which two u; ost fins are stiff and hard ; the
hen has a broad tail, and these fins are softer. The male has
the best flavour; the flesh is firmer, and the colour when
broiled is brighter than the hen.

CraABs, like lobsters, should be selected by weight; when
prime, the leg-joints are stiff and the scent pleasant. '

Prawns and SmriMrs should be bright and the bodies firm
and stiff'; when they are limp and soft they aro stale.

OystERS. There are many sorts of oysters ; when the oyster
is alive the shell will close upon the knife; the common oyster
should be used for sauce, um{ the natives, of which there are
several kinds, should be sent to table.

BARBEL BOILED.

Boil them in salt and water, when done dpour away part
of the water, and add to the rest o pint of red wine, sume salt
and vinegar, two onions sliced, a bunch of sweet herbs, some
nutmeg, mace, and the juice of a lemon; boil these well
together with two or three anchovies, then put in the fish
simmer a short time, and serve it with the sauce strninet{
over it; shrimps or oysters may be added.

cOD, BOILED.

The thickness of this fish heing very unequal, the head
and shoulders greatly preponderating, it is seldom boiled
whole, because, in a large fish, the tail, from its thinness in
comparison to the upper part of the fish, would be very much
overdone, Whenever it is boiled whole, a small fish should
be selected.  Tie up the head and shoulders well, place it in
the kettle with enough cold water to completely cover it; cast
in a handful of salt. The fish, if a smnﬁ one, will be cooked
in t}:vcnty minutes after it has boiled ; if large, 1t will take half
an hour.

‘When done enough, drain it clear of the scum, and remove
the string; sond it to table garnished with the liver, the smelt,
and the roe of the fish, scraped horseradish, lemon sliced,
and sprigs of parsley,
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The garnish sometimes consists of oysters fried, or small
fried, or whitings; this is at the o 'o{ of the eook. fish

Anehm or oyster sauce is served with it.

The tail, when separated from the body of the fish, may be
cooked in a variety of fashions, Bome salt rubbed into it,
and it two days, will render it exceedingly good
when cooked. It may be spread open and thoroughly s&Fted,
or it may be out into fillets, dnd fried.

If the cod is cooked when very fresh, some salt should be
rubbed down the back and the bone before boiling; it much
improves the flavour ; or, if hung for a day, the eyes of the
fish should be removed, and salt filled in the vacancies. It
will be found to give firmness to the fish, and add to the rich-
ness of the flavour.

SLICES OF COD.

Three slices make a small dish ; put them in a baking-dish,
cover them over with some good second stock, a little essence
of anchovies; when done, thicken the stock, and pass it through
a tammy, pour it over your fish, scason with cayenne pepper,
and salt, and lemon juice; if for capers, add them ; if for maitre
d’hétel, add cream and parsley chopped fine.

COD BOUNDS, BOILED.

If boiled, they should first be soaked in warm water, or
soalded in hot water; the latter is the quickest, the former
the surest method ; they should soak half an hour if put into
warm water, the dirty skin should be removed, and when
thorough'liy cleaned, boiled in equal parts of milk and water
until tender. They should be sent to table with egg sauce. _

CRIMPED COD,

Cut the eod, which should be quite fresh, in handsome
slices, and lay it for about three hours in spring water salted,
adding a little vinegar, say onc winc-glassful; make a fish
kettle more than three parts full of spring water, in which a
large handful of salt has boen thrown, let it boil quickly, put
in the cod, and keep it boiling for ten minutes, 1t w-z]f then
be done enough; take up the slices of fish with care, and lay
them upon a fish plate, garnish with sprigs of parsley, sliced
lemon, and horserasish seraped into curls; serve with shrimp
and oyster sauce.

TAIL OF COD.

Boil as previously dircoted, and when sufficiently done,
that the meat may be easily removed from the bones, divide



SALT AXD FRESH WATER FISII, 65

it into moderate sized picces, and in a light batter them
brown. Send up erisped " y with itlzh:gmuh' fry
It is sometimes cooked plainly with oyster sance,

BAKED COD,

Cut a large fine piece out pf the middle of the fish, and
skin it carefully ; stuff it with o stuffing com; of the yolks
of two eggs boiled hard, the roe half-boiled, bread orumbs,
grated lemon-peel, butter, pepper, and salt to taste. Bind it
with the undressed white of an egg, and sew in the stuffing
with white thread. Bake it in a Dutch-oven before the fire,
turn it frequently, and baste it with butter ; serve with shrimp
sauce, plain butter, or oyster sauce. A tin baking-dish is
preferable to any other for cooking this fish.

COD'S MEAD,

Socure it well with strong string, not too thick ; put it inte
a fish-kettle, cover it with water, and put in a small handful
of salt, a wine-glassful of vinegar, and a quantity of seraped
horseradish, Place the fish upon a drainer, and when the
water boils, put it into the kettle. Boil gently; when the
fish rises to the surface, it is eno ; drain it, and he very
{:nrti('u]ur in shding the fish into fish-plate that it is not
roken. Garnish with scraped horseradish and lemon. Scrve
with shrimp and oyster sauco.

CURRY OF COD.

This is a firm fish if good; when cold, you can separate the
flakes, and procced as before, adding two dozen of large oysters
to your fish,

$ALT COD,

Soak the fish for cight hours in clean cold water (not spring
water), let the water have enough vinegar in it to impregnateo
it with a slight flavour, and no more ; after sonking the above
time, take it out and let it drain threc or four hours, then
put it in soak again for four hours; when this has been done,
place it in a fish-kettle with plenty of cold soft water, let it
come to a boil very slowly, }Hme it on the side of the fire,
and it will cook gradually until enough. Serve with parsnips

and egg sauce.
CURRIED €OD.

Cut some handsome steaks of cod, slice & number of onions,
and fry both a good brown colour, stew the fish in white
gravy, add a large tea-spoonful of curry powder, a third that
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goantity of cayenne pepper, thicken with three spoonfuls of
cream,tz little butter, a pinch of salt, and a little flour.

CARP, TENCH, PERCH, LIC.

Dry well with clean cloth, dredge with flour, and fry them
until they are brown, If the pure flavour of the fish is
desired, they should be cooked as soon after being caught
a8 possible, and as simpég, as above described ; but if it is
desired to make a dish, the fish may be placed, after having
been fried, in a stewpan, with a gill of port wine, the same
quantity of water, the juice of half a lemon, two dessert-
‘lﬂoon s of walnut ketchup, half the quantity of )

tto, or powder, sprinkle with cayenne pepper, an onion stuck
with cloves, and a small horscradish, from which the outer
cont has becn scraped: stew until the gravy is reduced to
a rich thickness, then remove the fish, strain the vy
a8 clear as possible, thicken it and pour it over the fish,
then serve.

DRESSED CRAB,

Get a large crab, fake off the claws, then pull off the bod;
from the shell, the white meat keep by itself, and the so
yellow meat by itself, wash and trim the large back shell,
then on one side put all the white meat, and on the other side
put the soft meat, dividing the two with slices of cucumber
or radishes. Crack the big bounes or claws, and lay them
underneath the crab to stand upon. Dish it up on a napkin.

CRAY-FISH.

Boil them in vinegar, salt, and water ; when cold, turn each
olaw to stick in the fan of the tail, when they will look like
a frog ; dish them upon parsley.

CHUB BROILED,

Scald the chub, cut off the tail and fins, wash it well and

slit it down the middle, make two or three cuts on the back

with a knife, and broil it on a wood fire, baste it all the time
it is broiling with fresh butter and salt, and thyme shred small.
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CURRIES OF FISH

Are invarisbly made the same way as chub broiled, the only
difference is the sort of fish you may have; some are more
tender than others, and without at care you will break
the pieces all to a mummy instead of being of a shape and
quite clear pieces, Dish either in a rice rim or in 2 mashed
potato rim, either way be sure to send up rice plein, parti-
cularly boiled for curries in general. Cut up two or three
onions in thin slices, fry them a nice light brown, dry up
the butter with curry powder, use some very good white
stock, boil it well, season it with sugar, salt, cayennc, and
lemon juice, strain all through a tammy cloth or sieve into o
clean stewpan, then put your fish into it shaking it gently, do
not use a spoon only to dish it with, boil it gently a short time.

DRESSED JOHN DORY.,

This fish will require much less doing than the carp, but
you will proceed exactly the same, pouring the sauce over it.

JORN DORY
Is dressed as turbot, and eaten with the same sauces.

COLLARED EELS.

The eels destined to be dressed as above should be the finest
which can be selected : the skin must not be removed, but the
bone must be carefully and cleverly extracted. Spread out the
fish, and with some ﬁnely-ch::gpod sage, parsley, and mixed
spices, rub the fish well over; then take some broad white tape,
and bind up the fish tightly ; throw a good handful of salt into
the water in which it is to be boiled, and a couple of bay
leaves. Boil threc quarters of an hour, and if the tish be
taken out and hung to dry for twelve hours, it will be better
for it when served. Add to the water in which the fish has
heen boiled a pint of vinegar, a little whole pepper, and
some knotted marjoram or thyme. This pickle also should,
after bLoiling about twelve minutes, be suffered to stand as
long as the eels are rccommended to be hung; previous to
serving, the fish must be unrolled so as to abrase the skin as
little as possible, and put them into the pickle. Send up
in slices or whole, according to taste; garnish with parsley.

FRIED EELS.

Cat into pieces same length as above, cleaned nicely and

well dried; let them bo coated with yolk of egg, powdered

with bread crumbs; fry them brown; serve with parsley and
butter, and garnish with handsome sprigs of pe.rs;lcy.2
4



s EVERY-DAY COOKERY.

BOILED EELS.
Choose the smellest, simmer in a small quantity of
into which a quantity of parsley has been put. m
serve with same sauce as the last.

STEWED EELS.

This is & dish frequently made for invalids, and to the
taste of many, fitted always to appear on the table of an
emperor : there are various methods of stewing them, but the
simplest is always the best, because, without exccption, the
ﬂalmxur ?lf the ﬁ:{h 1i,z; pgserved, b:henf' ixlxllgt:e?dx many ouels, i:d is
Ww! estroyo ¢ number of i ients employed ;
ind.eei the skill ofy the professed cook is most fm«}uently
exerted to give tho various esculents they prepare for the
table an opposite taste to that which they naturally possess.

To stew eels, ﬂt:f should be out in pieces about three
inches long, and fried until they are about half cooked; they
will be then brown: let them get cold, take some guod beef
gravy, and an onion, parsley, plenty of white pepper, o little
salt, some sage chopped very fine, enough only to add to tho
flavour, und a little mace, place the cels in this gravy, and
stew until they are tender: two anchovies may be finely
chopped and added, with two tea-spoonfuls of mustard, already
mmio, some walnut ketchup, and n glass of red wine; scrve
with sippets of toasted bread. Or after being stewed until
tender, a glass of port wine may be added, hulf a lemon
squeezed into it ; strain and thicken with butter and flowr.

SPITCUICOCEED EELS,

There are several ways to spitcheock ecls.  They are either
broiled or stowed. To broil them, sec that the gridiron is
olcaned and rubbed with suct, to prevent the adhesion of
the skin of the fish, which must be suffered to remain onj;
cut the cels, which should be large, into lengths of six or seven
inches, not less, and coul them well with yolk of egg. Pound
in o mortar, parsley, nutmeg, mace, cloves, and pepper; this
should be rubbed over the fish, and they should }Be roiled a
clear brown; serve with melted butter, fish sauce employed
according to palate.

LAMPREYS.

Same as receipt for collared ecls.

HALIBUT STEWED.

Put into a stewpan half o pint of fish broth, a table-
spoonful of vinegar, and oune ofpzlll:ushmm Lotchup; add an
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anchovy, two good sized onions cut in quarters, a bunch of
Mwhyerb., and one clove of garlic, also add a pint and a half
of water, and let it stew an hour and a quarter, then strain
it off clear, and put into it the head and shoulders of a fine
helibut and stew until tender ; thicken with butter and flour,
and serve.

TO CURE FINNON HADDOCK.

Cut off the heads and clean them as in the receipt ‘‘to
dry ,"” then cover them with salt, and let them remain
in it two hours; brush them over with pg;zligneons acid.
Hang them for ten days or a fortnight. In Scotland, they tie
them in pairs on a string, and hang them over peat which has
been s0 much burned us not to emit much smoke or heat,
and in two or three hours they are fit to cat.

TO DBESS DRIFD LIADDOCE.

They should be skinned, rubbed with egg, and rolled in
new bread crumbs ; lay them in a dish before the fire to brown,
baste with butter, and when well browned serve with egyg sauco.

TO DRISS TIADDOCES.

(Clean them very thoroughly, and take off the heads and
the skin, then put them into boiling water, and throw in two
moderate sized handfuls of salt; let them boil as fast as

ible, and when they rise to the surface (which they will
go, if they bave suficicut room), they are dome cnough.
They are sent to table with plain butter for sauce.

HERRINGS,

Herrings are dressed in a variety of fashions; they are
fried, boiled, broiled, dried, potted, baked, smoked, pickled.

There are three sorts of herrings, fresh, salted, and red
herrings ; they are cleaned like any other sort of fish. When
fresh, they are boiled, and served with melted butter, white
sauce, &e.  The salted herring should be souked in cold water
before it is covked, this is broiled, but sometimes it is cut
in pieces and eaten raw. The red herring is split down tho
back, the head and tail taken off, and the fish broiled like the
others; they may be also dressed in the following manner:
when they have laid in cold water some time, soak them
in milk for two hours, then split them down the back, have
ready some melted butior in which has been mixcd basil
and bay leaf minced small, the yolks of two eggs, pepper,
and nutmeg, rub the herrings well with this utter, tl
broil them over a gentle fire, and serve with lemon juice.
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ice upon them eight hours to drain, wipo off the spice alesn,
:,:d lay them in a pan on which butter has heen rubbed ;
scason with nutmeg, mace, white pepper, salt, and onc clove
in powder, one ounce each, save the last; lay in two or three
bay leaves, cover with butter and bake gently three hours.
\Vion oool, drain off the liquor, pack the fish in the pots
intended for their use, cover to the depth of half an inch with
clarified butter, sufficiently melted just to rum, but do not
permit it to be hot ; they will be ready for cating in two days.

TO BOIL LOBSTERS,

Put into boiling-watcr, throwing in a good handful of salt.
According 1o size, lobsters take from a quarter to three quarters
ot an hour.

TORSTER CURRIED.

Take the meat of a fine lobster, or two, if they should be
small, place ina <tewpan two dessert=spoonfuls of curry powder,
add of butter two ounccs, an onion cut in very fine strips, and
three dessert-spoonfuls of tish stock.  When they are stewed
well, add the lobster, simmer gently for an hour, squeeze in half
a lemon, and scason with a little salt.

TO SIEW LOBSTERS,

Extract from the shells of two Johstcrs, previonsly builed,
all the maat: tihe two-thirds of a quart of water, and stew
the shells moat, with mace, unground pepper, and salt. Lot it
boil an hour or more, till you have obtained all that is to be
got from the shells: then strain,  Add the richest portions of
the lobster, and some of the best of the firm meat, to some thin
melted butter; squeeze a small portion of lemon juice into it ;
add a table-spoonful of Madeira, pour this into tfu- gravy, and
when warmed it is ready to serve,

TO ROANT LOBSTERS,
Take a live lohster, half boil it, remove it from the kettle in
which it is boiling, dry it with a cloth, and while hot, rub
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it over with butter, and set it before a good fire, basting it with
butter; when it produces 2 fine froth, it is done; serve with
butter.
MACKRREL,

Cleanse tho fish thoroughly inside and out, remove the roe
carefully, steep it in vinegar and water, and replace it; place
the fish in water from which the chill has been taken, and boil
very slowly from fifteen to twenty minutes; the best criterion
is to be found in the starting of the eyes and splitting of the
tail-~when that takes place, the fish is done ; take it out of the
water instantly, or you will not preserve it whole. Garnish
with fennel or parsley, and either chopped fine in melted butter,
serve up as sauce. Gooscberry sauce is ionally sent to
table, but it does not suit every pelate.

TO BAXE MACKEREL.

and cleanse thoroughly, wipe ve: , pepper and salt
thmide, and put in augumiﬁny g P:bm;&cgltyo bread crumbs
finely powdered, the roe choppod small, parsley, and sweet herbs,
but very few of the latter , work these together with the yolk of
an egg, pepper and salt to taste, and sew it in the fish; then
place the latter in a deep baking dish, and dredge it with flour
alightly, adding a littlo cold fresh butter in small picoes, put
tho fish into an oven, and twenty-cight or thirty minutes will
suffice to cook them, Send them in a hot dish to table, with
parsley and butter,

BROILED MACKLREL,

Prepare by boiling a short time o httle fenncl, parsley, and
mint, when dono, take it from the fire, and chop all together
fine, mix o pivee of butter with it, a dust of flour, pepper,
and salt; cut your fish down the back, and fill it with this
stuffing ; oil your gridiron and oil your fish ; broil them over a
clear slow fire, Feanel sauce in a boat.

FILLE1S OF MACKENEL.

Three good mackerel will make a dish; eut each fillet into
two, chop xome fennel, parsley, dnd mint very fine, put it into
your sautépan with a piece of butter, fry it o’ little, then dress
the fillets us before, and procced now as for the other hllets,
adding the ingredionts you have in the soutépan to your sauce,

TO FRY MACKERUL—A LA FEANCAISE OR 1 LA MAITRC D'ROTEL,

It may be observed, as a rule, to prevent tho too frequent
repetition of the same thing, that it is to be sapposed the fish
must be thoroughly cleansed and gutted, unlvss directions to
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theeontnqm iven : mgmng‘ then the fish have been
cleaned an emphs;d (mtoﬁP e tails, and with a sharp knife
lay the fish oomple&iy open, and remove the back-bone; this
feat should be skilfully performed, or the appearance of the fish
will be materially altered, and by no means improved. I
the mmﬁmﬁ hly, s;&rinie t:nh ?:dﬁsyzdt an

T, with flour, and when the in the fryingpan
gg’a’x‘eling, lay them in, and fry them a clear brown. Serve with
melted butter, in which has been mixed one nful of Harvey’s
sauce, one ditto of mustard, snd two of Chuli vinegar: or boil
half & dozen small onions, and while boiling, rapidly luy in o
young cucumber one minute, with a fugot of fennel and
parsley. Chop the latter finely, and cut the cucumber into
shapes, add pop¥or and »salt, put them into a stewpan with a
lump of butter for three or four minutes, then place the vege-
tables on the fish, and squeeze a large lemon over them.

STEWED MACKEREL,

A marinade must be made, in which to stew the fish, con-
sisting of a pint of gravy, in which put chopped, almost to o
paste, {mrsley, fennel, and shalot, the latter not too plentifully;
two table-spoonfuls of ketchup, one of cssence of anchovies,
and a lump of butter well floured, about the size of o walnut.
Keep it stirring until it boils, but add one glass of port provious
to boiling, which pour in by slow degrees, and when it boils ln
in the fish which has been thoroughly cleansed and bone
Stew gently twenty minutes, do not exceed that time, It will
be found expedient to turn them when half cooked, but do not
attempt it it you cannot accomplish it cleverly, for broken fish
is surc to be the result. Dish very carefully ; add to the saueo
a tea-spoonful of French mustard mixed, half o glass of port
wine, and the juice of half a lemon; buil it up and pour
over the fish.

LLD MULLET.

(lean it, but do not take out the inside, fold in oil paper,
and gently bake in a small dish; make a sauce of the liquor
which comes from the fish, adding a bit of butter, a little flour,
alittle esence of anchovies, and a glass of sherry ; give it a
boil, and serve it in a sauce-boat, and serve the fish in the
paper cases,

GREY MULLET.

Thi is a fish of a very different flavour and character
to the preceding. 1t may be boiled, broiled, roasted, or baked ;
when small, it may be covked in the usual fashion of drussing
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such fish as whitings, &c.; if large, it may be cooked as cod
or salmon.

SCALLOP OYSTERS.

‘Wash clean some bottom shells of the oysters if you have not
silver shells or scallop shells, butter and bread-crumb them,
blanch your oysters, either do them whole or cut them, make
a thick sauce with the liquor, adding & good spoonful of
white sauce; season with cayenne pepper and salt, fill in
the shells and bread crumbs on the top, and sprinkle clarified
butter on the tops ; brown in the oven, and dish them upon a
napkin.

STEWED OYSTERS.

The oysters should be hearded and rinsed in their own
liquor, which should then he strained and thickened with flour
and butter, and placed with the oysters in a stewpan; add
mace, lemon peel cut into shreds, and some white pepper whole;
these ingredients had better be confined in a picce of muslin.
The stow must simmer only, if it is suffered to boil the oysters
will become hard; serve with sippets of bread. This may he
varied by adding o glass of wine to the liquor, before the
oysters are put in aud warmed.

OYKTERS,
If caten immediately upon being opened, neither vinegar

nor pepper should be taken with them, or the flavour will
disappear in the tasto of the vinggar,

JACK OR PIEE TO CHOOSE.

If fresh, the gills will be red, the fish stiff, and cyes bright ;
the best sort are caught in rivers, the worst are caught in
ponds: it is a very dry fish, aud very much improved by stuff-
mg and sauce: they are not thought much of in England, but
arc much liked in inland counties,

TO BAKE PIKE.

Clean and empty the fish thoroughly, but do not disturb the
scales in the operation, stufl’ it with oyster forcemeat, and
skewer the tail 1o the mouth, sprinkle over it a little salt, and
dredge o little flour, stick small picees of butter all over it,
and bake in a steady oven forty to fifty minutes ; this must
be regulated by the size of the fish.  To the sauce which will
be found in the dish when the pike is done, a little melted
butter with a spoonful of essence of anchovies may be added,
and a small quantity of grated lemon peel or lemon pickle;
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also a table-spoonful of sherry, one of Harvey’s sauce, and a
little cayenne, will render the gravy exoeedinagyl'y pleasant,

PRAWNS, TO BOIL,

Prawns require plenty of hoiling water; when the water
boils, add a quarter of a pound of salt for cach three quarts
of water, let the water boil very fast, clear off the scum and
toss in the prawns, and keep them boiling as fast as you can,
for seven or eight minutes ; then take them out and drain them,
and keep them in a cool place, They are sent to tablo on a
napkin, with dry toast and fresh butter, or brown bread and
butter in slices.

PLAICE

And flounders should be sprinkled with salt, and wrapped in a
towel an hour previous to cooking, and be fried as soles.

TO DRY SALMON.

Open the fish, and remove the whole of the inside, including
the toe.  Scald it, and then rub it with common salt; hang
it to drain from twenty-four to thirty hours.

Mix well two ounces of Foot's sugar, the same quantity
of bay salt, and three ounces of saltpetre; rub the mixture
thoroughly into the salmon: place it upon a dish, and suffer
it to remain for forty-cight hours, and then rub it with com-
mon salt.  Let it remain until the succeeding evening, it will
then be ready to dry. Wipo it thoroughly after drying;
spread it open with two sticks, and hang it in a chimney where
a woud fire is burned.

HALMON POTTED.

Cut a handsome piece from the middle of the salmon; re-
move the scales, and wipe it with a clean cloth. Rubinto
it some common salt thoroughly. Beat up some mace, cloves,
and whole pepper, and scason the salmon with it ; place it in a
pan with a few bay leaves: cover it with butter, and buke it
until thoroughly done; remove it from the gravy, letting it
drain thoroughly, then place it in the pots.  Clanfy sufficient
butter to cover all the pots after the salmon has been put into
them: put it to cool,

TO PICKLE SALMON,

Scale, clean, split, and divide the salmon into handsome
pieees ; place them in the bottom of a stewpan, with just suffi-
civnt water to cover them,  Put into three quarts of water one
pint of vinegar, a dozen bay leaves, half that quantity of
mace, & handful of salt, and a fourth part of an ounce of bl
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m. When the salmon is sufficiently boiled remove it,
it, and place it npon a cloth. Put in the kettle another
layer of salmon, pour over it the liguor which you have pre-
, and keep it until the salmon is done. Then remove
fish, glam it in & deep dish or pan, and cover it with the
pickle, w :& if not sufficiently acid, may receive more vinegar
and salt, be boiled forty minutes. Let the air be kept
from the fish, and, if kept for any length of time, it will
fonud necessary to occasionally drain the liquor from the fish,
and skim, and beil it.
COLLARED SALMON.

Cut off the head and shoulders, and the thinnest part of the
tail, thus leaving the primeat pert of the salmon to be collared.
8plit it, and bhaving washed and wiped it well, make o com-
pound of cayenne ]p( per, white po;{{wr, a little salt, and some
pounded mace, {uq) the fish well with this mixture inside
and out; roll, and bandage with broad tape, lay it in o
saucepan, cover it with water and vinegar, ono part of the
latter to two of the former; udd a tuble-spoonful of pepper,
black and white, whole, i1wo bay leaves, and some salt. Keep
the lid closed down. Simmer until enough, then strain ott the

iquor, let it cool, and pour over the fish when cold; garnish
with fennel.

SALMOXN, TO BOIL.

This fish eannot he cooked too soon after being caught; it
should he put into @ kettle with plenty of wilcf water, and
a handful of salt; the addition of a smuil quantity of vinegar
will add to the firmness of the fish; let it bhoil gently;
if four pounds of sulmon, fifty minutes will suflice; if thick,
a few minutes more may be allowed. The best eriterivon for
sreertaining whether it be done is to pass a knife between
tho bone and the fish, if it separates readily, it is done; this
should be tried in the thickest part; when cuoked, lay it on
the fish-strainer transversely across the kettle, so that the
fish, while draining, may be kept hot. Place a fish-plate
upon the dish on which the salmon 13 1o be served, fold a clean
white napkin, lay it upon the fish-plate, and place the salmon
upon the papkin, Garnish with parsley.

BALMON BROILED.

Cut the fish in ineh slices from the best part, seasom weil
with pepper and salt; wrap each slice in white paper, which
has been buttered with fresh butter ; fasten cach end by twisting

e = === alaaw fm sicht minutes, A coke
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fire, if kept clear and bright, is best. BServe with butter, an-
chovy, or tomato sauce.

DRIED SALMON BROILED.

Cut and cook as above, save that when it is warmed through
it is enough. Serve plain for breakfast, or with egg sauce if
{or dinner.

STEWED SALMON.

Scrape the scales clean off, cnt it in slices, stew them in rich

white gravy, add, immediately previous to serving, one table~
oonful of esence of anchovies, u little parsley, chopped very
ne, and o pinch of salt,

BOLES, FRIED,

Soles should be skinned and trimmed by the fishmonger. If
fricd plain, dry them well with a olean cloth, and flour them
with a predge ; the pan should be well cleancd, and o quantity
of lard placed in 11, it should he beiling hot, and betore the
fish is placed into the pan, brown them nicely, dish with
care: or they may, mstead of being floured, be coated with
the yolk of ¢ggs beaten up with bread erumbs, previous to
frying; they should be of u light, but not a pale brown when
cooked.

SOLPS, BOILED.

Choose a large thick sole, wash and clean thoroughly without
disturbing, the roc or the melt, lay it in a fish-kettle with
enough cold water to cover it, throw in a handful of «alt, let
it come gradually to a hol, and hoving hopt the watir well
skimmed, place the kettle by the side of the fire, and in eight
minutes the sole will be su Il\lt‘ivnﬂ_\ ecovked to dish, serve with
shrimp sauce, cucumber sliccd and dressed.

FILLES OF SOLLN, BREAD-CKUMRTD,

The fillets you will roll up and fasten toge ther with o small
ckewer or fine string round them; procesd exaotly as for
bread-crumbed soles, but they will take a ittle longer to fry;
stand them up endways, to dish them, whether for garnish or
a dish; be sure to draw out the skewer or the string,

FILLETS OF SOLES MAKE A GOOD PIE,

Cut each fillet in half, and lay them in your dish, season
with pepper and salt, and a layer of oysters, chopped parsley,
and some oyster liquor, with some good stock, or white sauce
into the dixh is best, adding a gill of eream.
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SEATE
May be cut into pieces, and fried in oil, with parsley, an onion
cut in slices, and sweet herbs; when sufficiently cooked, pour
off the fat. Throw into the pan a small tea-cupful of vinegar,
and the same quantity of water; stir it with the herbs, and
dredge with flour until a consistency ; add capers the last
thing before sending to table.

STURGEON BOILED.

Soak the fish in salt and water four hours, remove it, and
bathe with pyroligneous acid diluted with water, let it drain an
hour, then put it into boiling water, let it be well covered, add
three onions, a fagot of sweet herbs, and a small quantity of
bay-salt. When it is boiled so tender that the limncs» will

arate readily, remove it from the fire, take away bones and
skin, cut it into slices, dredge it with flour, brown it before the
fire, and serve with a gravy, the same as given above for
roasting.

STURGEON ROASTED.

Cut into slices as above, but do not remove the skin; split
the picces on a cork-spit, roast tenderly, basting frequently
with butter. Make o brown gravy, tlavouring it with essence
of anchovies ; squeeze in u quarter of u lemon, and udd a glass
of sherry, then scrve up wath the fish.

STURGEON STEWED,
Cut into pieces, and stew as tench.
RMELTS.

This is a very delicate fish, and requires delicate handling ;
it is quickly cooked ; draw through the gills, and wipe with a
soft Joth, ut do not wash them, dip them into the yolk of
an egg beaten very smooth, and sprinkle them with bread
crumbs as finely as they ean be powdered ; a little four may be
mixed with tho bread crumbs; fry them a clear light brown;
four minutes will suffice to covk them.

TROTUT.

Scale, gut, clean, dry, and flour, then {ry them in butter
until they ure a rich clear brown ; fry some green parsley crisp,
and make some plain melted butter, put in one tea-spoonful of
essence of unchovy, and one glass of white wine ; garnish, when
the trouts are dished, with the crisped parsley and lemon eut
in alices; the butter may be poured over the tish, but it is
most advisable to send it in a butter tureen.
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TROUT A LA GENEVOISE.

Clean the fish as above, lay them in a stewpan with two
glasses of champagne, two glasses of sherry, a fagot of parsley,
an onion stuck with cloves, thyme, pepper, and salt, and n
picce of the well-baked crust of French bread, and stew ona
quick fire; take out the bread when the fish is done, brown
it, mix in butter rolled in flour, and boil up to thicken the
sauce; the fish having been taken out when done, pour over
them the thickened sauce, and scrve with lemon sliced and
fried bread.

TROUT STEWED,

This is a pleasing and delicate dish when nicely stewed.
It is dressed very much in the fashion of other small tish
stewed, only that it requires perhaps more care in the ditferent
processes.  First wash and clean the fish, wipe it perfectly dry,
Eut into a stewpan two ounces of butter, dredge in as it molts

our, and add grated nutmeg, a little mace, und a little cay-
enne. Btew well, and when tluid and thoroughly mixed, la
in the fish, which having suffered toslightly brown, cover with
2 pint of veal gravy : throw in a little salt, o small fagot of
parsley, and a few rings of lemon-peel : stew slowly forty
minutes, then take out the fish, strain the gravy clear, an
pour it over the fish; it may be strained over it before, how-
ever, it is poured over, a glass of bucellas may be added to the
gravy.

TURBOT.

Place the turbot, previously to cooking, to soak in salt and
water, in which a little vinegar has been poured ; lay it upon
its back in the fish-kettle, fill the latter three parts full with
cold water, throw in a handful of salt, a gill of vinegar, let
it boil very gradually, and when it boils, add cold water to
check ; thirty minutes is sufficient to cook it ; serve it upon a
cloth as boi{ed, with its back to the dish; garnish tustefully
with sprigs of parsley, and horseradish seraped into curls, or
with fried smelts, or barberries and parsley.  Lobster sauce.

WATER 80UCOY.

This is a dish more frequently seen upon the tables of the
Blackwall and Greenwich hotels than any where else; but it is
sometimes introduced into private families, and when well
cooked, makesa very excellent as well as cconomice dish. It is
composed of many kinds of small fish, and it is essential that
they should be as fresh as possible.  The quantity of fish must
be regulated by the quantity to be sent totable ; take flounders,
perch, teuch, carp, very small soles, or any small fish, and clean
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them very carefully, removing the skin, and cut them into
small picces of equal sizes; make of fine heads of parsley a
fngo:&md slice half a dozen pmdtﬁarsleyrootaintoelips, or
cut them into rounds, put them with a handful of salt, and
some whole whito peppers, into sufficient water to about cover
the fish, then simmer until the herbs are tender, and put in the
fish, removing the scum as fast as it appears; stew gently ten
minutes. The fish must be done but not broken, this may be
grevented by watching carefully, it will be the consequenoce of

oiling too fx{st. or being over done, if it oceurs, and it spoils
the appearance when sent to table, you will remove the iish
with a slice, keep it hot, strain the liquor, remove the pepper-
corns, but return the parsley and roots; have some finely
chopped parsley rendy, put it into the liquor, give it a boil, and
pour it gently over the fish; serve like whitebait, with bread
and butter cut niccly and lnid in plates; brown and white
bread should be sont to table, to suit the taste of the par-
takers; epicures prefer the former.

Maly be cooked as soles: they should he sent to table with
tail to mouth, or passed through the eyes,

TISH BALADS,

Al kinds of fich left from the former days make good salads;
introduce all the urticles as for fish salads, cutting the fish, when
cold, 1uto thin shees, and using fillcts of anchovics.

CUICKREN SALAD,

Tso a former dressed chicken, sweethread, quenelle, and
trufiles ; dish upon salad as the former, with aspic jelly.

TTALTAN SALAD,

Get all the following things ready :—filleted soles, quenelles,
chicken, lobster, filleted anchovics, olives pared, hard-boiled
egys, beet-root, cucumbers, lettuce, small salad, colery, and
cresses.  Cut_up the lettuee und eelery, then mix the cresscs,
salad, and all well together: place 1t in the middle of your
dish, bringing it to a pomt at the tup, then place round alter-
nnk-iy, as your fancy dircets, the above edibles. Cut them
into thin slices, then’ make the salad or Duteh sauce, pour it
over the salad, and introduce aspic jelly in different parts of it.

LOBSTER RALAD,

Extract the fish from the shell, and place in the centre of the
dish in which it is to bo served. in form of a pyramid;
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nrn.nga the salad round tastefully, and add salad mixture.
This dish is not unfrequently garnished with the smallest claws
of the fish. This is a matter of fancy ; or thus:—

ANCHOTIES,

‘Wash half a dozen anchovies, and {ake the meat from the
bones; cut them into four fillets, place them on a dish with
some sweet herbs cut small, and the yolks and whites of hard
eggs cut small,

TOAST OF ANCUOVIES,

Prepare toast ; fillet some anchovies, pound them in a mortar,
add a little butter well pounded into it, a little eayenne pepper,
and a few drops of lemon juice; take it out and spread it on
the toast.

TO ENOW GOOD ANCHOVIES,

The best luok red and mellow, and tho bones moist and
vily, the flesh high flavoured, and a fine saell; if the li jnor
and fish become dry, add to it a little beef brine,

AN OYSTER PIE, WITH RWELTBREADS,

Blanch them, and take off' the benrds; separate them from
the liguor, blanch some threat swectbreads, and when cold,
cut them in slices, then lay tham and the oy+tais in layers in
your dish, and scason with salt, pepper, and a fow gruing of
mace and nutmeg; add some thiek vaued, a little eream, and
the oyster liquor, and some good veal stock; bake in o slow
oven.

CTREY OF SOLES AND WIITINGS,

Cut in smaller picces than for cutlets, and proceed to make
your curry as before for salmon.
CURRY OF WHITINGY,

This fish must be sautcéd after you have ent it in the sized
pieccs for your curry, then proceed exactly as before,
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MBATS.

OBSERVATIONS ON MRATS.

If the meat has to be roasted, a clear fire is indispensable ;
and the fire should also be maintained at one uniform heat,
::{ adding coal in small quantities. If the joint is large, it

-(i);lld be commt(l'nocd os far from tl::d Iﬁ:ﬁ a; the apparatus
will permit, and as it progresscs, g ¢ moved nearer
the fire until done ; this% cnsu.rcb; in lnrg{: and thick joints,
the heart of the meat being properly done, while it prevents
the outer parts from being cooked to a chip. A small joint
should have a brisk fire, should be well basted, as also larger
joints; it shonld be sprinkled with salt, and dredged with flour
when three parts cooked.

The time necessary for cooking a joint must depend, of
course, upon the weight of the joint to be roasted ; experience
gives fifteen minutes to cach pound of meat.

In boiling meat, if the joint be permitted to boil too rapidly,
the cook may b satisfied the meat will go to table as hard as it
should be fender; if, while cooking, it should be allowed to
stop boiling, it will prove underdone when cut, even though
more than the usual tine be allowed for it. The meat generally
is hetter for being souked n short time, and then wrappi
it in a cloth well floured, if fresh; if salt, the watcr shoul
be kept free from seum as fast as it appears. Al joints to be
boiled should be put mte cold water and heated gradually,
and nothing boiled with it save a dumpling, or if beef, carrots
or parsnips.

BOASTING.

In overy ease where meat is washed before roasting, it should
be well dried before it is put down to the fire, which must be
kept clear ; bauked up to the height it is intended to keep it,
and kept nt that height until the meat is sufficiently cooked.
Remember the regulation of gradually advancing the meat
nearer to the fire while it is cooking ; baste with a little milk
and water, or sult und water first, but as soon as the fut begins
to full from the meat, put down a clean dish, and then baste
with the dripping as it falls ; the meat should not be sprinkled
with salt until nearly cooked, or tvo much gravy will be pro-
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duced. Preserve the dripping ; pour it from the dish into some
boiling water, and leave it to cool. When cold it will bo hard,
white, and all the impurities will be deposited at the bottom. It
oocasionally happens that the joint cannot be sent to table as
soon as cooked; in such case, place it on a dish upon o fish-
kettle of boiling water; place over it a_dishoover, and spread
over all a cloth ; the meat will thus be kept as hot as if placed
before a fire, but will not be dried, nor will the gravy be eva-

porated.
BOILING.

The learned in the art of boiling recommend different times
for the completion of the process, some allowing fiftecn minutes
to cach pound, others twenty. All the best authorities agree
in this, that the longer the boiling, the more perfeot the
vperation, .

When taken from the pot the meat must be wiped ; some
use a clean cloth, but the best way is to have a sponge previ~
ously dipprd 1 warm water, and wrung dry ; this iy also more
couvenient.  Be carcful not to let the meat stand, but send it
to table as quick as possible, or it will darken and become
hard, lloill:] meat, as well as roast, cunnot be served too hot.

Hurd watcr 19 dmproper to boil meut in, and, where soft
water is to be procured, should not be thought of.

It is now an established fact among the hest judges, that the
meat should be put in cold water, and not in hot, unless fora
special purpose, ay it renders it dark and hard ; cooks should be
careful lhm\' they manage the form of certain meat for the pot,
by skewring ortying it, so as to make it equal in all parts;
for where one part is thick, and the other thin, the lutt r would
be overdone before the thicker parts ure acted upon by the
boiling water.  All meats arc best cooked by boiling gently,
as fust batling spoils the ment and does it no quicker.  Salted
meuts should be vory slowly boled--in fact it should seareely
simmer: it i indipensuble that the watcr should cover the
meat, therefore the dimensions of the pot should be suited to
the bulk of the joint.

Large joints, as rumps and rounds of heef, shonld be boiled
inweopper, It s less diflicult to regulate the heat of o copper
fire than that of a kitehen range. "1t is impossible to hoil
pmpcrlv without skimming the pot.  The instant the pot boils,
1t should be skimned and followcd up as the seum riscs,

Tt will be secn that the above remarks apply to these who
have not ben able to avail themselves of the muny advantages
the numcrous improvements in covking eppuratus prosent.
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BROILING.

The cook must srepare her fire in due time, When ready, it
should be clear and bright, so clear from black coal and smoke
that the chop or steak may come from the gridiron without
blemish or taint of sulphur or smoke. The best fuel for a broil
is composed of charcosl and coke, as little smoke is emitted
from either, even on commencing the fire, and when well
ignited, it is entirely free from it; coke added to a brisk coal

also burns bright, and is well suitcd for the operation,
though with care a proper fire may be made of good sca coal.
There is this amongst other disadvantages in eutting too thick
a steak, the outside is likely to be scorched to horny hardness
before the interior is half cooked ; hence, to say nothing of the
misery of those who have not large mouths, the disappointed
epioure must cither wait until it is put again on the gridiron,
or, instead of cating it rare, be constraincd to eat it raw.
No gridirons should be used but those with fluted bars, which,
forming channels, the greater part of the fat which otherwise
falls into the fire, aud scorches the stiak, is drawn off into a
gutter at the bottom ; the gridiron should be thoroughly heated,
and the bars rubbed with beef or mutton suct previously to
putting on the steak, to prcvent its being marked by, or
adhering to, the bars. A close eye should he kept on the steak,
to watch the moment for turning it, winch is repeatcdly done
during the process; broiling-ton; « of convenient size should be
used, with which, by a little practice, the stcuk may be turned
with easo and despateh; the cook muct have her dish tho-
roughly heated to reecive the brod whon done, and the cover
hot to place upon it instantly. Esenwhen she has acoomplished
her task, if the servant who is to take it o table loiters on the
way, tho steak will have lost its zest. A steak or chop should
ho briskly cooked, speedily conveyed to table, and scrved with
despatch.

JOW TO CHOOSII BETY.

True well-fed beef may be known by the teature and colour
the lean will exhibit an opan grain of deep coral 1ed, and the
fat will appear of a healthy, oily smoothness, rather inclining
to white than yellow ; the suet fimn and white.  Yellow fat is
a tost of ment of an inferior quality,  Haer becf i but hittle
inferior to ox beef; the lean is of a eloser grain, the red paler,
and the fat whiter.  Cow beef may be detected by the same
signs, save that the older the heast the texture of the meat
will appear closer, and the flesh coarser to the sizht, as well
s harder to the touch, Seoteh eattle, brod 1 Fucslish pastures,
produce the best beef. The Devon and Lereford stock afford
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good beef; the Linocolnshire brecd will not bear comparison
with them.
TO L0ASD DEEF,

There exists a variety of tastes and opinions respecting the

most profitable, us will as the choicest parts of beef.  The

rimest parts arc roasted, except the round, which should be
B«ikd; the ribs muke the finest roasting joint.

Where u small quantity is required, it 1s better for the boner
to be cut out, and the meat 1olled; this should be donce by the
butcher, who will not only cut clhoaner, but skewer the parts
into a fillct with more firmucss and neatness than the cook, who
is not expeet-d to be as expert with the knife and the skewer
ax the butcher.  ‘The tops of the ribs are frequently out off
into picees of three or fout pounds; this picee, though ooca-
sicnally roasted, should be salted; it then approuches in
flavour to the he, Tet,

Tn roasting the v, o1 any picee of bed f, the precautions men-
tioned respecang placing it tov near the fire must be observed ;
and where thov 1s much fat, and it is desired to preserve it
from being covked bofore the lean, it may be covered with
clean white paper showerad over 1t when it is nearly done the
paper should b ramoved, w little flour dredged over it, and o
rich frothy appoerance will he obtvned,  ‘Hhe joint sheuld bo
served up with potatecs ond other veuctables; the dish should
bhe garnished round the edze with horscradish seraped into thin
curls, This 1ceapt vodl stdliee for ull the other roasting parts
of beef.

TO COLLAR BITF.

Choose the thivaest nd of the flank of becf, which must
not be tor fat or oo Jean: the weieht will be from eight
to ten pounddss 1Tt at b= in a coal place twenty-four hours;
when the shin appe s monst, rub in some coarse brown sugar,
and in forty-cicht hours afterwards you may place it in o pan
in which there s o bune, made of three quarters of a pound of
salt and an ommee and o halt eatract of saltpetre; rub it well
with the brine for @ wedk, taking out the bones, the gristle,
and the inner Jhin,

Make o wasoming of sweet herls, parsley, sage, pepper,
ground spice, aud salt, and cover the beef well wath 1t; roll
it in @ cloth, and tic firmly and securdly with broad tape; boil
it six hours, but boil gontly, then take it out, and while bot,
and without disturbing the factenings, place upon it a weight,
that when cold und uurolled, it may retain its shape.
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TO COOK THE INSIDE OF THE SIRLOIN.

Take out t;’l;le i:&ide of ;k;zd sirloin in one piece, put it into a
stewpan, with sufficient gravy to cover it ; season with
mixed ;ioe, pep}xer, salt, and oayenvxz:, and a 'ul of walnut

hup ; more of the latter may be added, if the quantity made
should require it to flavour ; serve with pickled gherkins cut
small.

FILLET OF BEEF ROASTED.

If unacoustomed to the use of the knife, the butcher’s aid
may be obtained to cut the fillet which comes from the inside
of the sirloin; it may be lurded or rogsted plain; for high
dinners it is larded. Baste with fresh butter. It must bea
large fillet which takes longer than an hour and twenty minutes ;
perve with tomato sauce, and garnish with horseradish, unless
served with currant jelly, then scrve as with venison or hare.

FILLET OF BEEF.

Take ribs of beef, hang as many days as ribs, hone it, roll it,
sprinkle well with salt after boning, then roast it.

ROND DE BEUF EN MINIATURE.

Bone a rib of beef, skewer the meat asa fillet of veal, pickle
it five days in a brine composed of common sult, saltpetre, bay
salt, and coarsc sugar; put it into hot water, but not boiling
water ; lot it simmer, but not boil; if ¢ight or nine pounds, it
will take two hours, and longer in proportion to the weight.

If it iy found that the skewer (ll(ws not shape it sufficiently
like a round of beef, bind it with tape: this will perhaps be
proved the best method to proceed with at first,

A SALT ROUND OF BEEF.

Uso the spice as for the fillet of beef, but salt as usual for a
round of heef. Let it lic for a week, frequently rubbing it
boil it in u oloth; send up carrots, and turnips, and suet dump-
lings, and o little gravy }rnm what it was boiled in, adding a
little consommé, or it will be too salt. Young cabbages in o
dish, send up.

BEEF OLIVES,

Cut into slices, about half an inoh in thickness, the under-
done part of cold boiled or roast beef: cut an eschalot u
finely, mix it with some crumbs of bread, powdered wit
peﬁpor and salt, and cover the slices of meat with them, then
roll, and scoure them with o skewer; after which put them
into a stewpan, cover them with the gravy from the beef,
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mixed with water, and stew gently; whew tender, they are
done enough ; serve them with beef gravy.

RUMP OF BEEF.

Take out the large bone of 2 rump of beef, and with your
largest larding-pin, or the point of your steel will do, cut
some pieces of bacon four inches long, according to the size of
your beef, a ﬁim, withdraw your stecl, and introduce the
cut bacon in the holes of the lean part of the beef in several
places, then tie up the beef as the brisket, and proceed exactly
the same as in the former dish.

STEWED RUMP OF BEEF.

Hualf ronst the beef; then place it in tho stew‘:m, adding
three pints or two quarts of water (according to the weight of
the joint), two wine-glasses of vinegar, threcof red wine (more
if expense be not considered, a bottle not being too much);
cider iy sometimes used, but the meat may be stewed without
it; three spoonfuls of walnut ketchup, two or three blades of
mace, o shalot, & dessert-spoontul of lemen pickle, cayenne
pepper, and salt; cover the stewpan close down, and stew
gcully for two hours, or three, if the rump of beef is large;
take it up and place it in the dish in which it is to be served,
keeping it hot in the manner previously preseribed ; remove the
scum from the gravy in which it has been stewed, and strain
it; add half a pint of mushiooms, three table-spoonfuls of port
wine, u spoonful of Harwi"s sauce, thicken with flour and
butter, pour over the beef, gurnish with pickles, foroemeat
balls, and horseradish.

SPICED BEEF.

A ;j‘nint {from the round, rump, or flank, from ten to fourteen

m s is the usual weight of the picee intended to be thus

ed,  Make a mixture of the following ingredients, and let
them be well amalgamated ; pound finely a» much mace as
will quite fill a tea-spoon, grind a nutmeg to powder, and add
it, also two spoonfuls of cloves, one-fourth of that quantity of
cayenne pepper, and half a pound of coarse brown sugar ; rub

e beet well with this miature for three days, turning it
each duy once; add threc quarters of a pound of salt, und
then continue rubbing well cach day, for ten days more; at
the expiration of that time dip it into some cold ¢lear spring
water, twice or thrice, securc it into a handsome shape, put it
into a stewpan with a quart of good beef broth, let it come to
a boil, skim as the scum rises, and, as soon as it boils, put in
three carrots, cut in slices, a bundle of sweet herbs, a little

Y, and an onion ; stew gently four hours,
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BEEF PALATES.

Toke as many as required, let them simmer until cc
put them in a r{eh gravy, stew until very tender, ﬁ Ent.ll’:
cayenne, salt, two tea-spoonfuls of mushroom ketchup, and
serve.

BEEF KIDNEY, ROGNON DE B®EUF SUPERBE~—FRIED.,

Remove all the fat and the skin from the kidney, and cut
it in slices moderately thin. Mix with a tea-spoonful of salt,
grated nutmcs, and cayenne pepper. Sprinkle over them this
seasoning, and also parsley, and eschalot chopped very fine.
Fry them over & quick fire until brown on both sides, then
m‘r into a cup of good gravy a glass of Madeire, and when

slices of kidney are browned, pour it iuto the pan
gradually ; just as it boils throw in a spoonful of lemon juice,
with a picce of butter the sizo of o nut. Have ready a dish,
garnishod with fricd bread cut in dice, and pour the whole
1nto it.
BEEF KIDNEYS—STEWED.

Procure a couple of very finc beef kidneys, out them in slices,
and lay them in a stewpan; put in two ounces of butter, aud
four large onions cut into very thin slices ; add to them a suffi-
eiency of pepper and salt to scason well.  Stew them about an
hour; add a cupful of rich gravy to that extracted from the
kidney., Stew five minutes, strain it, and thicken the gravy
with flour and butter, give it u boil up.  Serve with the gravy
in the dish,

DETF CAKE.

Choose lean nnd very tender beef ; if a pound, put six ounces
of beef suet, minced finely and m-nsonvt{m with cloves, mace,
and salt, in fine powdcr, putting the largest proportion of salt
and least of mace, adding half the quantity of the latter of
eayennc; cut into thin slices a pound’ of bacon, and lay them

round the inside, but not at the bottom, of u baking-dish ;
then put in the meat, pressing it eloscly down, and cover it
with the remaining slices of bacon, laying a plate over it face
downwards, and upon it something heavy to keep it from shift-
ing. If there be three pounds of beef; remove the bacon and
serve with a little rich gravy. These cakes may be made of
mutton, veal, or venison.

BEEF HEART.

‘Wash it very earefully, and stuff it the same ag you would a
hare ; roust or bake it, and serve witha rich gravy and currant
jelly sauce; hash with the same and port wine,
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TO COOK THE INSIDE OF THE SIRLOIN.

Take out the inside of the sirloin in one piece, put it into a
stewpan, with sufficient good gravy to cover it; season with
mixed spice, pepper, salt, and cayenne, and a spoonful of walnut
ketchup ; more of the latter may be added, if the quantity made
should require it to flavour ; serve with pickled gherkins cut
small.

FILLET OF BEEF ROASTED,

If unaccustomed to the use of the knife, the buteher’s aid
may be obtuined to cut the fillet which comes from the inside
of the sirloin; it may be larded or roasted plain; for high
dinners it is larded. Baste with fresh butter. It must be a
large fillet which takes longer than an hour and twenty minutes ;
gerve with tomato sauce, and garnish with horscradish, unless
served with currant jelly, then serve as with venison or hare.

FILLET OF BEFEF.

Tako ribs of beef, hang as many days as ribs, bone it, rollit
sprinkle well with salt after boning, then roast it.

ROND DE BEUF EN MINIATURE.

Bone a rib of beef, skewer the meat as a fillet of veal, pickle
it five days in a brine composed of common salt, saltpetre, bay
salt, and coarse sngar; put it into hot water, but not boiling
water ; let it simmer, but not hoil; if cight or nine pounds, it
will take two hours, and longer in proportion to the weight.

1f it is found that the skewer (’lovs not shape it sufliciently
like & round of beef, bind it with tape: this will perhaps be
proved the best method to proceed with at first,

A SALT ROUND OF BLEEF.

Use the spice as for the fillet of beef, hut salt as usual for a
round of beef, Let it lic for a week, frequently rubbing it ;
boil it in u eloth; send up carrots, and turnips, and suct dump-
lings, and a little gravy }rom what it was hoiled in, adding a
little consommé, or it will be too salt.  Young cabbages in a
dish, send up,

BLTF OLIVES,

Cut into slices, about half an inch in thickness, the under-
dono purt of cold hoiled or roast beef; cut an eschalot u;
finely, mix it with some crumbs of bread, powdered wit
pepper und salt, and cover the slices of meat with them, then
roll, and seeure them with a skewer: after which put them
into a stewpan, cover them with the gravy from the buef,
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mixed with water, and stew gently; when tender, th
done cnough ; serve them with ﬁ:f yé'ra\'y. o ey fr

BRUMP OF BEEF.

Take out the large bone of a rump of beef, and with your
largest larding-pin, or the point of your steel will do, cut
some pieces of bacon four inches long, according to the size of
your beef, a square, withdraw your stecl, and introduce tho
cut bacon in the holes of the lean part of the beef in several
places, then tie up the beef as the brisket, and proceed exactly
the seme as in the former dish,

SILWED RUMP OF RBEEF.

Half roast the becf; then place it in the swv{nn, adding
three pints or two quarts of watcr (according to the weight of
the joint), two wine-glnsscs of vinegar, threeof red wine (more
if expense be not considered, a bottle not being too much);
cider is somctimes used, but the meat may be stewed without
it; threc <poonfals of walnut ketchup, two or three blades of
mace, o shalot, & dessert-speonful of lemon pickle, cayenne
pepper, and salt; cover the stewpan close down, and stew
gendy for two hours, or three, if the rump of beef is large;
take 1t up and place it in the dish in which it is to be served,
keeping it hot in the manner previously preseribed ; remove the
scum from the gravy in which it has been stewed, and strain
it; add half a pint of mushrooms, three tuble-spoonfuls of port
wine, a spoontul of Harvey's suuce, thicken with flour and
butter, pour over the beef, garnish with pickles, forcemcat
balls, and horseradish,

SPICED BEFF.

A joint from the round, rump, or flank, from ten to fourteen

unds ix the usual weight of the picee intended to be thus

ressed.  Mahe 2 mixture of the following ingredients, und let
them be well amalgamated ; pound finely as much mave as
will quite fill a tea-spoon, grind a nutmey to powder, and add
it, also two spoontuls of cloves, one-fourth of that quantity of
cayenne pepper, and half o pound of course brown sugar; rub
the bet! well with this mixtare for three days, turning it
each duy once; add three quarters of a pound of salt, and
then continue rubbing well each day, for ten days more; at
the expiration of that time dip it into some cold clear spring
water, twice or thrice, securc it into a handsome shape, put it
into a stewpan with & quart of good beef broth, let it come to
a boil, shim: as the scum rises, and, as soon as it boils, put in
three carrots, cut in slices, a bundle of sweet herbs, 8 little
parsley, and an onion ; stew geutly four hours,
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If it is intended to serve this dish cold, let it remain until
it is cool in the liquor in which it was boiled, but take the pre-
caution to put the meat into a clean pan, and popr the liquor
over it.

A PICELE FOR BELT.

To one gallon of water put two pounds and a half of common
salt, one ounce of saltpctre, half a poand of coarse sugar, boil
it for a quarter of an hour, and be particular while boiling to
remove every particle of scmn while rising, that it may be as
clear as possible ; lot it be cold when poured upon the becf. If
it is destred to make the pickle last for a very long time, add a
gallon of spring water to the above quentity, (which should,
if for keeping, be also spring watcr,) three ounces of saltpetre,
two pounds of bay sult, und a pound and a half of coarse brown
sugar. Whatever joints are put into this pickle should be
kept closely covercd down. Prepare thus the beef for pickling :—
keep it as long as you can without taint, spread over it coarse
sugar, and lct it remain for two days to drain. Rub it the-
roughly with the pickle, and let it remain in it cight, ten,
twelve, or fourteen days, according to its size; a considerable
quantity of beef may be pickled together, indeed the eloser it
is packed the better, so that it is covered with the pickle and
kept tightly down; when the picces are taken out of the pickle,
lay some sticks across the pan and let them drip into it ; when
a8 much has fallen from them as will, wipe them dry, and
they may cithar be eooked ot onec or dried ; if the latter be
determined upon, after having well dried them, smoke eight
hours over burnt sawdust and damp straw, or sew them ina
oloth and send them to the baker, und Jet them hang seven or
eight days. Do not Loil the pickle before using the first time,
but after it has been onee uscd, and every suecceding time,
obgerving that it must be shimmd, and «ach time of boiling
add o quart of water and a couple of pounds of salt. This
pickle will answer equally well for hams or tongues.

DUTCII AUNG BLCFF,

Rub a lean picee of beef about twelve pounds with treacle,
and turn it frequently ; in three days wipe it dry, and salt it
with a pound of salt and an ounce of saltpetre in fine powder,
which rub well in, turning every day for fourteen days ; roll
the boef as tightly as you can ina coarse cloth, lay a heavy
weight upon it, hang it to dry in the smoke from wood, re-
versing it every day, boil in spring water, press it while hot,
and grate or rice it to funcy.
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RUMP STEAK STEWED.

Cut a steak about an inch thick, with a good bit of fat, fry
it over a brisk fire, place it in a ste with the gravy,a
little good stock, a little port wine, and some chopped mush-
roums, and stew gently; when tender, put into the ste
some good brown sauce ; shake it gently about; then dish it,
and put seraped or grated horscradish om the top; if for
oysters or mushrooms, refer to Index for those sauces; scason
with salt, cayenne pepper, and sugzar.

RUMP STEAK PLAIN BROILED.
('t your steak not so thick as for the former; have ready a
good clear fire, and get your gridiron quito hot, then put on
the steak at full length, frequently stirrng it with your steak-
tongs : o few minutes, according to taste, will do 1t; place it
on your dish, rub a good slice of butter all over it, and now
pepper and salt it.  Serve with a horseradish on the top of it,
und, frequently, sauees.

BEEF RTEAKS BROILLD.

Be particular that the firc is clear: it is of no use to attempt
to broil a strak over a dull, smoky, or flaring fire ; sce that the
gridiron is clean, and the bars rubbed with suet preparatory to
rny'mg on the steaks; when the meat iy browned, turn it; do
not be atraid of doing this often, as this is the best plan to pre-
serve the gravy,  When they are done, rub them over with a
picee of fresh butter, pepper and salt them, sprinkle the shalot,
or onion cut_very small, and send them to table with oyster
sauee, a dish of nicely-cooked greens, and well boiled pota-
toes.  They are frequently and pleasantly garnished with
scraped horscradish,

STEWI'D BERF STIAKS.

Stew the steaks in three parts of a pint of water, to which
has becn added a bunch of sweet herbs, two blades of maoe,
an onion stuck with cloves (say thred); an anchovy, and a
lump of butter soaked in flour, powing over a glass of sherry
or Maddira, Stew with the pan covired down, until the steaks
are tender, but not too much so; then place them in o frying-

with enough of fresh butter, hissing hot, to cover them ;

ry them brown, pour off the fat, and in its place pour into

tyhe pan the gravy in which the steaks were stewed ; when the

mYgvy is thoroughly heated, and is of a rich consistency, place

the\\ steaks in a hot dish, and pour the sauce over them, The

steak\s should be large, the finest from the rump, and have a
due poportion of fat with them.,
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chopped small, an onion scored, and a piece of butter; simmer
fifteen minutes, then add a glass of port wine, a tea-spoonful
of pyroligneous acid, and the yolk of a couple of eggs; mix
well, stew quickly, pot the dish, rub it wisx a t, pour
fricassec into it, and serve.

STEW OF OX CHELK.

(Jean and wash it well, cut off the fleshiest parts, and break
the bones into an available size, then put it into a stewkettlo
with enough water to cover it, and season with salt and whole
{:(‘pper; then with a fow cloves, and a blade of mace tied in o

ag made of muslin, put it into the water, with three onions, a
bunch of sweet herbs, half a dozen carrots sliced, a head of
cclery sliced, and four or five turnips of toleralle size ; stew
from five to seven hours; before serving, the meat may be
removed, and the gravy thickened and browned; serve hot,
with the meat in the gravy, Shin of beef is very excellent,
dressed in this fashion,

BOUILLI BLEF,

This reccipt is made with the brisket of hecf. Take the
thickest, and put it into an iron tinned kettle, and cover it
with water; it is better for being rolled and tied. Put in
turnips cut small, carrots, celery, onions, and spice,  Doil fast
for an hour and three quarters, and stew for six hours, adding
water a8 il cvaporates.  When it has stewed five hours, take
about two quarts of the soup, or as much as your tureen will
comfortably hold, and add to it turnips and carrots cut in dice.
The ribs of beef may be covked much in the same fashion.

A DEEF STEW,

Take two or three pounds of the rump of beef, cut away all
the fat and skiu, and cut it into picces about two or three
inches square, put it into a stewpan, and pour on to it a quart
of broth; then let it boil, and sprinkle iu a little salt and
vepper to taste; when it has boiled very gently, or simmercd
two hours, shred fincly a lurge lemon, nd«ﬁng it to the gravy,
and in {wenty winutes pour in a flavouring composed of two
tnble-apuun('u\s of Harvey's sauce, the juice of the lemon (the
riud of which has been slived into the gravy), a spoonful of
flour, und o little ketchup: add at pleasure two glasses of
Madcira, or une of sherry or port, a quarter of an hour after
the Hlavouring, and serve.



BEEF, 93

TO DRESS BEEF TONGURS

First boil the tongue tender—it will take five hours ; always
dress them as they come out of the gi:kle, unless they have
been very long there, then they may be soaked three or four
hours in cold water ; or if they have been smoked, and hung
long, they should be softened by lying in water five or six
hours ; they should be brought to’a boil gently, and then
simmer until tender; when they have been on the fire about
two hours, and the scum removed as it rises, throw in a bunch
of swect herbs of a tolerable size, to improve the flavour of
the tongue.

LUBBLE AND SQUEAK.

Sprinkle sume slices of cold boiled beef with pepper, fry
them with a bit of butter to a light brown; boil a cabhage,
s?ueczn it quite dry, and chop it small, then take the beef out
of the fymepan and lay the eabbage in it, sprinkling a little
salt and pepper over it; keep the pan moving over the fire for
a few minutes; lay the cabbage in the middle of the dish, and
the beet around it.

DBEEF SAUSAGIS,

To three pounds of beef, very lean, put one pound and a
half of suct, and chop very finely ; scason with sage in powder,
allspice, pepper, and salt; havo skins thoroughly cleancd, and
force the meat into them.,

DPEET DROTH,

Take a leg of becf, wash it elean, erack the bone in two or
three parts, put it into a pot with a gallon of water, and skim
it well; then put two or three blades of maee in o bundle of
persley, and a erust of bread, and let it bol till the beef is
quite tender; toast some bread, eut it into dice, put them into
a turcen, lay in the meat, and pour the soup over it.

MARROW BONES,

They must be sawn into convenient sizes; cover the ends
with a littlc dough, made of flour and water, and tie them in
a floured cloth; boil them an hour and a half, and serve on a
napkin with dry toast.

TRIVE,

Take two pounds of fresh tripe, cleaned and dressed by t
tripe-dresser, cut wway the coarsest fat, and hoil it for twenty
minutes to half un hour, in equal parts of milk and water.
Boil in the same water which boils the tripe four large onions ;
the onions should be put on the fire at least half an hour before
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the tripe is put in the stewpan, and then made into a rich
onion sauce, which serve with the tripe. .

Tripe ia also cleaned, dried, cut into pieces, and fried in
batter, and served with melted butter.

COW HEEL,

Having been thoroughly washed, scalded, and cleaned, cut
them into picces about two inches long, and one wide; dip
them into yolk of egg, cover them with fine bread crumbs
mixed with parsley, minced, cayenne pepper, and salt; fry
them in boiling butter.

BEEF STEAKS, STAFFORDSHIRE FASHION.

Beat them a little with a rolling-pin, then flour and season
with salt and pepper, and fry a light brown with sliced onions.
Lay the steaks in a stewpan, pour over them as much boiling
water as will serve for sauce, and stew gently for half an hour,
then add mushroom or walnut ketchup to flavour, and serve as

BLEF IIAMS,

Prepare, trim, and shape a leg of beef like a ham, then put
on o dish, and haste with the followinz pickle morning and
evening for a month, then remove from the pickle, drain, roll
in bran, and smoke it. (‘over with a piece of canvas, give it
a coat of lime-wash, und hang in a dry place until wanted.
For a piece of meat weighing fourtcen pounds, mix a pound
of salt, the same of coarse brown sugar, an ounce of saltpetre,
the same of bay salt, half an ounce of coarse black pepper, and
three ounces of treacle, adding sufficient becr to form into a
thick pickle,

VEAL

TrE fuiling of this meat is its tendeney to turn; should it
show any symptoms of doing this, put if into scalding water,
and let 1t hal for seven or cight minutes, with some picees of
charconl aftined, plunge it into cold watcr immediately after
taking it out of the pot, and put it into the coolest place you
Lave at command ; the skirt from the breast, and the pipe
from the loin, should always be removed in hot weather.
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HOW TO CHOOSE VEAL.
‘When you observe the kidney well surrounded with fat,

| may be sure the meat is of & good guality. The whitest is
not the best veal ; but the flesh of the bull-calf is of a brighter
colour than that of the cow-calf. The fillet of the latter is
generally preferred, on account of the udder. There is a vein
1n the shoulder very perocptible ; and its colour indicates the
freshness of the meat ; if a bright red or blue, it is recently
killed; if any green or yellow spots are visible, it is stale.
The suet will be tlabby, and the kidney will smell.

VEAL, THE FILLET.

The fillet derives msuch of its pleasant flavour from being
stuffed. Veal, in iteelf, baing nc tasteless, the stufting
should be placed in the hollow place from whence the bone is
extracted, and the joint should be roasted a beautiful brown;
it should be cooked gradually, as the meat bring solid, will
require to be thoroughly done through without burning the
outside ; like pork, it is sufliciently indigestible, without being
sont to table and eaten half cooked : a l&ish of boiled bacon ar
ham should uecompany it to table, with the addition of a lemon.

In rousting veal, eare must be taken that it is not at first

laced too near the fire; the fat of a loin, one of the most

elicate juints of veal, should be covered with greased paper;
a fillet also, should have on the caul until nearly done enough,
The shoulder should be thoroughly hoiled ; when nearly done.
dredge with flour, and produce a fine froth.

BREAST OF VEAL STEWED.

Put it into the etewpan with a little white stock, rdd a
glass of sherry, a few mushrooms, a bunch of sweet herbs,
three onions, pepper, and salt,  Stew till tender; strain the
gruvy, and send to table garnished with forcemeat balls,

SHOULDER OF VEAL.

Remove the knuckle, and roast what remains, as the fillet ;
it may or may not be stutted ; if not stuffid, «erve with oyster
or mushroomn sauce ; if stuffed, with melted butter.

LOIN OF VEAL.

Divide the loin, roast the kidney, and place under the fat a
toast, and scrve swimming in melted butter.  The chump end
must be stuffed with the same stufling as the fillet, and served
with the same sauce : those who object to putting the stufting in
the joint, may seud it to table with balls of stuffing in the dish.
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ENUCKLE OF VEAL BOILED,

Put sufficient water over it to cover it, let it boil gently, and
when it reaches a boil, as much salt as would fill a dessert-
spoon may be thrown in; keep it well skimmed, and boil until
tender, then serve with parsley and butter, and = salted cheek.
Allow twenty minutes to cach pound. Three quarters of a

d of rice may be boiled with it, or green peas, or cucum-

; turnips and small spring onions may be put in, allowing
them so much time from the cooking of the veal as they may
require,

NECE OF VEAL

May be boiled or roasted—the latter only, if it be the best end,
and sent to table garnished as in the above engraving ; it may
also be broiled in chops, but is best in a pie; it is sometimes
larded and stewed,

VEAL CUTLETS.

The cutlets should be cut as handsomely as possible, and
about three quarters of an inch in thickness; before cooking,
they should be well beaten with the blade of a chopper, if a
proper beater be not at hand; then fry them a hght brown,
and send them up to table garnished with parsley, and rolls
of thin-sliced, nicely-fried bacon; they are with advantage
coated, previous to cooking, with the yolk of an egg, and
dredged with bread crumbs.

VEAL CUTLETS, A LA MATNTENON,

Ialf fry your cutlets, dip them in a seasoning of bread
orumbs, parsley, shalots, pepper and salt, and the yolk of an
egg, enclose them in clean writing paper, and broil them.

VEAL COLLOPS
May be cooked precisely similar to beef collops.

YEAL CHOPS LARDED,
Take from the best end of the neck of veal, three thick
chops, with a bone to each, trimmed neatly, cither larded or
not; but you will braise as the former, and glaze them.
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VEAL HARICOED.

Bone the best end of the neck, put itin a with three
yints of a rich brown gravy (let thers be enough to cover it),
and stew; whilst this :;dpmoeding, stow four ~sized
cucumbers, and sliced, with a pint of peas, and a couple
of cabbage-lettuces cut in quarters, in some broth; when
sufficiently stewed, and the veal is nearly done, add them toit;
simmer ten minutes, and serve with forcemeat balls.

MINCED VEAL,

Cut the meat intended to bo minced (which may be of any
cold joint of veal), into very small picces, shred lemon-pecl
very fine, grated nutmeg, add salt and half a dozen table-
spoonfuls of white stock, or, if considered preferable, milk;
let these simmer slowly witimut boiling ; add butter rubbed
in flour when neaily done, and when dressed enough round the
dish lay diamonds of toasted bread, each bearing & thin half
slice of lemon ; strew fried bread crumbs lightly over the veal,
and garnish with thin slices of boiled bacou in rolls.

PAIN DE VEAU.

These cakes may be made according to the receipt for beef
cakes, page 90.

CALF'S HEAD.

Let the head be throughly cleaned, the brains and tongue be
teken out, and hoil it in a cloth to kecp it white (it is as well
to soak the head for two or three hours previously to boiling, it
helps to improve the colour? ; wash, soak, and blanch the
brains, then boil them, scald some sage, chf':‘p it finc, add
pepper and salt, and a little milk, mix it with the brains; the
tongue, which should be soaked in salt and water for twenty-
four hours, should be boiled, peeled, and served on a separato
dish. This head should boil until tender, and if intended to
be sent plainly to table should be served as taken up, with
melted butter and parsley; if otherwise, when the head is
boiled sufficicntly tender, take it up, spreud over a coat of the
yolk of cgg wcli beaten up, powder with bread crumbs, and
brown before the fire in a Dutch or American oven,

TO HASH CALF'S HEAD,

If this dish is to be made of the remains of a head already
cooked, there is no necessity to reboil it before it is placed in
the stewpan with the other ingredients ; if it is made with one
as yet uncooked, soak it thoroughly for two hours, parboil it,
cut the meat in slices about one inch thick and three inches
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long, or smaller, if preferred; brown an onion sliced in flour
mbnﬁerina;hstowotuu’ , adgmtothemutasu;:]ﬁ
i as the quantity of meat will permit, season wi

peppegfﬁz and cgyennet;y let it boil, then skim clean, and
simmer until the meat is quite tender; a few minutes before
you serve throw in purs(lleyin fine shreds and some finely-

ped sweet herbs ; squeeze a littlo lemon in, and garnish
with forcemeat balls, or thin slices of broiled ham rolled. If
expense is not an object you may add morels and trufiles in
the browning.

CALF’S FEET.

They should be very clean, boil them three hours, or until
they are tender, then serve them with parsley and butter.

CALF'S HEART.
Stuffed and roasted precisely as beef heart.

CAL¥'S KIDNLY

May be dressed as mutton or beef kidney, or mince it with
some of the fat, add cayennc, while pepper, and salt, cover
it with bread crumbs and with yolk of cgg, make it up into
balls, and fry in boiling frc<h buiter, drain them upon a sieve,
and serve them upon fried parsley.

CAL'S BRATNS,

‘Wash thewm, remove the shin, and scald them. Dry them
well, fry them in butter, and serve with mushroum sauce. Or,
when cloaned and scalded, chop thom finely, simmer them with
mushrooms, onions, parsley, sage, and white sauce. Season
highly, and serve with fricd parsley and fricd sippets.

CALK'S LIVER,

Lay the liver in.vincgar for twelve hours, it will render it
firm ; thon dip it4n cold spring water and wipe it dry, cat it in
oven slices, sprinklo sweet herbs, crumbled finely, over it, add
gcppcr and sali, dredge with ilour, and fry in boiling lard or

utter, the last is preferable; 1cmove the liver when fried a
nice brown, pour uway a portion of the fat, and pour in a
cupful of water with a lump of buticr well rolled in flour,
in which a spoonful of vinegar and cayenne or lemon juice
has beon stirred, boilit up, kecping it stirred all the while, and
serve the liver up in it ; thin slices of hot fried bacon should
be sent to table with it,



MUTTON.

This is a delicete and favourite meat; it is susceptible of
many modes of cooking, and should nlways be served very hot,
and with very hot plates, exeept of course in ocases where it
may be sent to_table as a cold dish. It is o meat which re-
quires care in tho cooking, which it will amply repay. The
roasting parts are the beiter for hanging some time, espeol
the haunch or saddle, but not for boiling, as the colour is
apt to be injured.

HOW TO CHOOSE NUTTON.

The best is of a fine grain, a bright colour, the fat firm and
white. It is better for being full grown. The meat of tho
ewe is not so bright, while the grain iscloser.  The ram mutton
may be known by the redness of the flesh, and the sponginess
of the fat.

HAUNCH OF MUTTON,

The haunch should be bung as long as possible without
being tainted; it should he vashcd with vinegar every da
while hanging, and dried thm‘nughli‘ after cach washing; af
the weather be muggy, rubbing with sugar will prevent its
turning sour; if warm weather, pepper and ground ginger
rubhod over it will keep oft the flics,

When ready for roasting, paper the fat, and commence
some distanee from the fire; baste with milk and water first,
and then when the fat begins dripping, change the dish, and
baste with its own dripping ; half an hour previous to its being
done, remove the paper from the fat, plave it closer to the fire,
baste well, and serve with currant jelly.

SADDLLE OF MUTION,

This joint, like the haunch, gains much of its flavour from
hanging for some time; the <kin should be taken off, but
skewered on again until within rather more than a quarter of
an hour of its being done, then let it be taken off, dredge the
saddle with flour, and baste well. The kidneys may be removed
or romain at pleasure, but the fut which is found within the
saddle should be taken away previous to cooking,

LEG OF MUTTON ROASTED.

Put the leg into an iron saucepan, with enough cold water
to cover it, and let it come to a boul gently ; parboil it by sim-
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mering only ; have tho spit or jack ready, and take it from
the hot water and put it to the fire instantly ; it will take from
an hour to an hour and a half if a large joint.

LEG OF MUTTON BOILED.

Should be first soaked for an hour and a half in salt and
water, care being taken that the water be not too salt, then
wiped and boiled in a floured cloth; the time necessary for
boili iwﬂl depend upon the weight; two hours or two hours
and a half should be about the time ; it should be scrved with
mashed turnips, potatoes, greens, and caper sauce, or brown
cucumber, or oyster sauce.

TO BEND A LEG OF MUTTON NEATLY TO TABLE WHICH HAS
BEEN CUT FOR A PRLVIOUS MEAL,

Too much must not have been cut from the joint, or it
will not answer the purpose. Bone it, cut the meat as a fillet,
lay forcemeat inside, roll it, and lay it in a stewpan with
sufficient water to cover it add various kinds of vegetables,
onions, turnips, carrots, parsley, &c., in small quantities ; stew
two hours; thicken the gravy, and serve the fillets with the
vegetables round it.

SHOULDER OF MCUTTON

Must be well roasted, and sent to table with the skin a nice
brown, and scrve with onion sauce, This is the plainest
fashion, and for small families the best.

BREAST OF MUTTON

Mal{ be stewed in gravy until tender ; bone it, score it, season
well with eayenne, black pepper, and salt ; boil it, and while
cooking, skim the fag from the gravy in which it has been
stewed, slice o few gherkins, and add, with a dessert-spoonful
af mushroom ketchup ; buil it, and pour over the mutton when

NECK OF MUTTON,

This dish is most useful for broth, but may be made a
mmsnnt one by judicious cooking. To send it to table merely

iled or baked, is to disgust the partaker of it. When it 1s
oooked ay o single dish, first boil 1t slowly until ncarlx' done,
then having moistened a quantity of bread crumbs and sweet
herbs, chopped very fine, with the yolk of an cgg, let the
mutton be covered with it, and placed in a Dutch or American
oven before the fire, and served when nicely browned, The
breast may be cooked in the same manner: or the
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STEAKS FROM A LOIN OF MUTTON

Are done in the samo way, only trimming some of the fat off,
and ocut thick, and stew instead of frying them.,

MUTTON STEAKS,

The steaks are cut from the thick or fillet end of o leg of
mutton, and dressed as rump steaks.

MUTTON CHOPS BROILED,

Cut them from the best end of the loin, trim them nicely,
removing fat or skin, leaving only enough of the former
to make them palatable; let the fire be very clear before
placing the chops on the gridiron, turn them frequently, taking
care that the fork is not put into the lean of the chop;
reason them with pepper and salt, spiead a little fresh butter
over each chop when nearly done, and send them to table npon
very hot plates,

MUTTON CHOTS FRIED.

The fat in which the chops are to be fried should be Loiling
when the chops are put into it. They should be pared of fat
and well trimmed before eooking, turned frequently, and when
nicely browned they will bo done; of course if they are very
thick, judgment must Le exercised respecting the length of
time they will occupy in cooking.

CHOPS AS BEEF STEAKSR,

Cut thick from a leg of mutton, and rub each steak with a
shalot ; broil overa quick fire ; rub your dish with shalot; when
on the dish, pepper and salt them ; send them up quite hot.

MUTTON CUTLETS.

Loin chops make the best cutlets. Take off the vertebrae
or thickest end of each bone, and ahout an inch off' the top of
the bone; put the chops mto a stewpan in which has been
previously melted a little butter seasoned with salt; stew for
a short time, but not until they are brown, as that appear-
ance is accomplished in another manner, Chop some parsley
very fine, add a little thyme, mix it with sufficient yolk of
egg to coat the chops, which will have been suffered to cool
before this addition to them; then powder them with bread
crumbs, over which a pinch of cayenne pepper has been
sprinkled ; broil them upon a gridiron over a clear but not a
brisk tire, and when they are brown dish them ; lemon juice
may be squeezedovert{em, or the dish in which they are
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served may be garnished with thin slices of lemon in halves
and quarters.

FILLET OF MUTTON,

Chooso a very large leg, cut from four to five inches in
thickness from the large end, take out the bome, and in its
place put a highly savoured forcemeat, flour, and roast it for
two hours; it may be eent to table with the same accom-

iments as a fillet of veal, with melted butter poured over
1t, or a rich brown gravy and red currant jelly.

IARICOT MUTTON.

In this dish procced as before in removing the bones, but
leave morc fat on, and cut each cutlet much thicker; fry
them over a quick fire to brown; twelve cutlets will make
this dish ; pnt them into a proper sized stewpan with a little
good second stock, pepper and salt, a little piece of sugar,
cover it over and stew gently over a slow fire; when tender,
strain off sufficient stock for the sauce.

MASHLD MUTTON,

Cut the cold mutton into slices as uniform in size as possible,
flour them, pepper and salt them, put them into a stewpan
with some gravy made of an onion stewed, with whole poYper
and toasted bread, in a pint of water, to which a little walnut
ketchup has been nddu}l—this gravy should be stewed two
hours vaoru using, Do not let the hash boil; when it is
done, add a little thickening of butter, flour and water, if
required, and serve up with sippets of tonsted bread.

IRISI BIEW,

Cut o neck of mutton as for the haricot ; blanch the chops
in water, then pul them into another stewpan with four
onivns cut in slices, put to it a little of your second stock, and
let it boil a quarter of an hour: have ready some potatoes
pared, put them into the stowpan with the mutton, with salt
and pepper.  As some like the potatoes whole and some
mashed, as to thicken the stew, you must boil them accord-
ingdlgl; dish the meat round, and the vegetables in the
middie.

MUTTON KIDNEYS BROILLD.

Skin and split, without parting asunder; skewer them
through the outer cdge and keep tham flat; lay the opened
sides first to the fire, which should be clear and brisk; in
four minutes turn them, sprinkle with salt and cayeane, and
when done, whioh will be in three minutes afterwards, take
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them from the fire, put a piece of butter inside them, squeeze
some lemon juice over them, and sorve as het as possible.

SHEEPS' TONGUES STEWED.

Put them into cold water and let them boil ; when they are
sufficiently tender to remove the skin casily, take them out,
split them, snd lay them in o stewpan with emough good
gravy to cover them. Chop parsley and mushroom with a
little eschalot, finely, work a lump of butter with it, add
pepper and salt to flavour; stew them in the gravy until
the tongues are tender; lay them in a dish, strain the gravy,
pour it hot over the tongues, and serve,

IRISH STEW,

Take two or three pounds of the neck of mutton, and cut it
into chops; pare three pounds of potatoes, cut them into thick
slices, put them into a stewpan with a quart of water, two
or three carrots, turnips or vnious may be added, (the last are
seldom omitted,) sult and pepper the mutton when added to
the gravy, let it boil or simmer gently two hours, and serve
very hot. Ity excellenee much depends on the lust instrue-
tions heing fulfilled.

MUTTON CHOPS, TO STEW,

Put 2 pound of chope into a stewpan, with cold water enough
to cover them, nud&ndl‘ a pint over, and an onion: when it
is coming to a boil, skim it, cover the lium close, and set it to
simmer gently over o very slow fire till the chops are tender;
if thcy have been kept a proper time, they will take about
three quarters of an hour.” Scud up turnips, which may be
boiled along with the chops, in o decp dish, with tho broth
they were stewed in.

LAMD.

House lamb is in scason in December; grass lamb comes in
with Euster. Both are favourite dishes, a prefercuce, perhaps,
oxisting for the former.  They are dressed much in dw same
manner. 1t should be caten very tresh.

HOW TO CHOOSE LAMBE.

In the fore-quarter, the vein in the neck being any other
eolour than blue betrays it to be stale. In the hind-quarter
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try the kidney with your nose ; the faintness of its emell will
prove it to be stale.
FORE-QUARTER OF LAMB,

This is the favourite, and indeed the best joint. Do not put
it too near the fire at first, and when it gets heated baste it
well ; the fire should be quick, clear, but not fierce. The
usual weight of a fore-quarter is between nine and eleven
pounds, which will take two hours cooking ; when it is done,
scparate the shoulder from the ribs, but before it is quite

cn off, lay under a large lump of butter, squeeze a lemon,
and scason with pepper and salt; let it remain lonﬁuenough
to melt the butter, then remove the shoulder, and lay it on
another dish.
TO ROAST A LEG OF LAMB,

The rules laid down for ronst mutton must be scrupulously
observed with respect to lamb; let it roast gradually, and
commence e distance from the fire; o leg of five pounds will
take an hour end a quarter, one of six pounds will take an
hour and a half.

TO BOIL A LEG OF LAMB,

Put it in sufficient clear cold soft water to cover it, let it
remain half an hour; a tablo-spoonful of vinegar or half a
handful of salt may be thrown in; put it into a thin white
cloth which has been floured, and boil it; a good-sized bundls
of sweet herbs may be thrown into the saucepan; if six
pounds, it will be done in an hour and a helf; serve with
spinach or French beans; if rent to table cold, tastefully
lay hundsome sprigs of puralg about it; it may, while hot,
be garnished with parsley, with thin slices of lemon laid round
the dish.

A SIOULDER OF LAMB
Will be found best cuohed when done with the fore-quarter,
but if roasted singly, will take an hour,

TO STEW A BREAST OF LAMB,

Cut it into picces, pepper and salt well, and stew in suffi-
cient gravy to cover the meat until tender, then thicken the
sauce, ond pour in a glass of sherry; serve on a dish of
stowed mushrooms,

LAMB CHOPS,

Lamb chops and lamb cutlets are cooked in the same manner
83 mutton chops and cutlets, but require more care in tho cook-
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; they are sent to table with various garnishes, end
mged in many forms, frequently accompanied with a
purée of vegetables, or ranged round a pyramid of mashed
potatoes ; the most simple manner is to garnish with crisped
parsley.

SWEETBREADS
Should be soaked in water, put for eight or ten minutes in
boiling water, and then into clear cold spring water, to blanch.
They may be cut in slices, or in dice, and put into fricassces of
meat or ragouts, or they may be served as a separate dish.

LAMB'S BEAD AND EMINCEES.

‘Wash well a lamb’s head and pluck, take out the brains,
blanch them by themsclves, boil the head and pluck for about
a quarter of an hour, take it up to cool, take out the ’wnﬁe,
trim the two halves of the head neatly, and score it, then
:ﬁg and bread-crumb them as you would cutlets, and brown

m in the oven or before thefire. Cut up in small dice in
equal quantities the tongue, liver, heart, and lights; fryin
a stewpan a little chopped parsley, shalot, and mushroom if
you have it, to a nice light brown; dry up the butter with
flour, use some good sccond stock or brown sauce; season
with lemon, cayennc pepper, salt, and a dust of sugar, put
the émincées under the head, the brains, egg, and bread crumb
in four picces, and put round.

SHECEP OR LAMBY TROITERS,

Get a dozen or two of trotters, stew them for several hours,
until all the bones will come from them; save the liquor;
do not break the skin, stuff them with good quenclles or
forcemeat; return them again into the same stock, boil them
about fifteen minutes, and glaze them ; sobeise sauce or tomato
sauce is good with them, or you may fry them with butter.

PORK.

The proportion of persons who are fond of pork, to those
who dislike it, are as a hundred to one, and yet it is falscly
considered a vulgar taste. The passion for it, T d by
the Chinese, has beeen illustrated by many tales. When

in scasom, the frequemcy of its appearance upon a homely
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English table is no small proof of the estimation in which
itis held. Like veal, it is indigestible, especially when under-
done. In roasting or in boiling, ample time should be allowed
for the joints. Pork is always salted for boiling, and is much
liked in this form. When sent to table roasted, apple sauce
should in overy case accompany it.

HOW TO CHOOSE PORK.

In young pork the lean when pinched will break ; the thick-
ness and toughness of the rind shows it to be old. In fresh
pork the flesh is firm, smooth, a clear colour, and the fat
set. When stale it looks clammy and flabby. Measly pork
may be detected by the kernels m the fat; it should not be
eaten. Dairy-fed pork bears the palm over all others.

TO ROAST A SUCKING PIG.

A lnukin% pig should be dressed as soon after being killed
a8 practicable.  When scalded and prepared for cooking,
lay in the belly a stuffing of brcad, sage, and onions, pepper,
and salt, with a piece of butter, then sew it up, rub the
skin of the pig with butter, skewer the legs back, that
while roasting the inside as well as outside of the pig may
be thoroughly browned. 1t must be put to a quick fire, but
at such o distance as to roast gradually, and a coating of
flour should be dredged over it that it may not blister, or it
should not be left o minute; if floured, when the pig is done
scrape the flour off with a wooden or very blunt kuife, and
rub it with a buttered cloth; cut off’ the head, and dividin
it, take out the brains, mix them with a little gravy or bre:
saucc; divide tho pig in half from neck to tail, and lay
cach inside flat upon the dish, so that the two cdges of the
back touch ; place each half of the head with the outer side
n}{)permost at each end of the dish, and an ear on each side;
the gravy should be pourcd in the dish hot, and the whole
sorved as hot as possible; as a matter of convenience it is
often sent to the baker’s oven s n large picee of butter should
accompany it for the bahir to baste 1t with, and upon its
return it should be cut and served as above.

A LEG OF PORK ROASTED,

The pork should be young and dairy-fed; score the skin
with a sharp penknife; a littlc fresh butter is sometimes
rubbed over tho skin to make it brown and crisp without
blistering. Chop some that has been sealded very fino,
add to it an onion parboiled, mix bread crumbs and o small
portion of finely-chopped apple ; mix all together, scason with
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and make an incision by separsting the skin
mm in the under and fillet emdofﬁill , and place
the stuffing there ; serve up with apple sauce, Lhe time of
roasting wsl depend upon the size of the leg.
A LEG OF PORK BOILED.

After having been salted, it should be washed in clean cold
water, and thoroughly white and clean preparatory
to cooking ; it should then be put into a floured cloth, and
into cold water on the fire ; when the rind is quite tender the
pork will be done. Let the water be well skimmed, and serve
with such vegetables as are in season. Should the joint be
large, allow a quarter of an hour to each pound, with an addi-
tional twenty minutes from the time it boils.

LOIN OF PORK
Should, like the leg, be scored hefore roasting, and well jointed,
to make the chops separate casily, and then roast as a loin of
mutton ; or it may ]{f put into enough water to cover it;
simmer until it is nearly done, then take it out, strip the skin
off, coat it well with yolk of egg and bread crumbs, und roast
for about a quurter of an hour, or until it is thoroughly done.

GRISEIN OF PORK.
Put it into n saucepan with enough water to cover it ; when
it has boiled, take it up, butter, and flour it, and put it before
the firc to brown ; ten minutes will suflice.

SPARE RID.

A spare rib will take two hours and a half to roast, unless
very lurge, and then three hours will be required to cook it
thoroughly ; while roasting, baste with butter and dredge
with flour, pound some sage, and guwder the spare rib with 1t
about twenty minutes before it is done; a pinch of salt may
be added.

CHINE OF POREK.

This joint is usually sent to table with turkey ; it should be
salted for abou. sixty or seventy hours previous to cooking,
and then be roasted; o chine is as often sent to table hoiled
es roasted, but the latter is usually preferred. In roasting
pork, the skin should be cut lengthways into small strips, but
not deep enough to reach the meat.

TO PICKLE PORK,

Dredge it with salt, pounded ncarly as fine as flour, then
place it upon four sticks crossed unon & drv eold flae.ctona ov
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in an earthenware dish, and let it remain to drain from eighteen
to twenty~four hours; then rub it well in with a brine, con-
sisting of one pound of salt, half a pound of coarse brown
sugar, two ounces of saltpetre, and a quarter of an ounce of
saltprunel ; the last, if the sﬁork is delicate, may be omitted.
If many pieces arc being salted, put them into a tub, and
pack them closely, filling up the interstices with common
salt; place a weight upon the top to keep the meat down, as
well as to prevent the admittance of any air; and when taken
out for eoo)img sorape off the salt, wash the pork in several
waters, or place it under o water-tap, letting the water run
upon it two or three minutes, turning it occasionally; or it
may lie in soak half an hour. 1t should be put to boil in cold
water, and when the rind is tender, it will bedone enough.

BOILED PORK—OF ALL KINDS.

The leg you must skin the same as ham, and dish it back
part upwards, and glazo it; place a ruffle at the knuckle;
use for sauce, sauer kraut, or stewed red cabbage ; peas pud-
ding to all pork when boiled.

!'PIG’S CHEER—A HALF ONE,

Boil and trim in the shape of ham, and if very fat, carve
it as a cockle-shell ; glaze it well, or put bread crumbs and
brown them ; sauce as before,

PORK CUTLETS.

Cut them from a small delicate loin of pork; bone and
trim them neatly, and fry them a light brown ; put into a
small stewpan a little vinegar, and cschalot chopped very
finely, two tabl fuls of tomato sauce, and sufficient
brown gravy to make it tosty ; stew the cutlets in the sauce
five minutes, and send them to table dished handsomely.
If the cutlets are broiled, they may be dipped in yolk of egs
and bread crumbs, and broiled over a clear fire, and serv
with tomato sauce, or sauce robert.

PORK CHOPS OR STEAKS,

Cut from the best end of the loin, or from the chump or
eg if steaks; remove the fat and skin, aud turn them fre-
uentlg and quickly while broiling ; if your gridiron be of
&m old fashion it is better to keep it aslant on the fire, the
iandle being the lowest part, it prevents very much of the
at from falling into the fire, the flare of which is apt to
mpart a disagreeable flavour to the chops; this observation
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applies also to mutton chops, and will be found useful if fol-
lowed: sprinkle them with salt when nearly done, and rub
with a little fresh butter previous to serving; if for o side-
dish garnish with orisped parsley,

PORK SAUSAGES,

Chop, particularly fine, about two or three pounds of leam

rk, and an equal quantity of fat; have ready some sage,
f:iﬂm' dry or green, either Fassed through a sicve or chopped
very fine,) & small piece of shalot, a few ins of ground
cloves, scason it with pepper and salt, and mix a few fine
bread crumbs up with it; have your skins rcady cleaned,
then fill them, or, if preferred, roll into balls and fry them, and
tie them the length you wish the sausages to be; prick the
skins with a fork before you fry them ; you may do them in
the oven if it should be hot. Another way is to chop the pork
as before, only add half the quantity of lean veal, a pound
of suct oh(:Pped equally fine, have ready the inside of a French
roll rouked in milk, season it well with pepper and salt, and
mix it all well together.

PIG'S TLEAD BOILED.

This is the more profitable dish, though not so pleasant
to the palate; it should first be salted, which is usually done
by the pork butcher, it should be boiled gently an hour and
a quarter; serve with vegetables,

PETTITOES.

Put them in just sufficient water to cover them, ndd the heart
and liver, boil them ten minutes, then take out the liver and
heart, and mince them small, return them to the feet, and
stew until quite tender ; thicken with flour und butter, season
with pepper and salt, and serve up with sippets of plain or
toasted {;rcnd; make a pyramid of ch minced heart and liver,
and lay the feet round them. When pettitoes are fried, they
;hould be first boiled, then dipped in butter, and fried a light

TOWD.
BLACK AND WHITE PUDDINGS,

Procure the pig’s blood, then add balf a pound of half-
boiled rice, set 1t to cool, keeping it stirred ; then add a little
more rice boiled in milk, cut up about one pound of fat pork
into large dice, melt half a pound of lard, and pour into the
blood and rice ; then add your fat with a few bread crumbs,
three shalots, a little Rm’lvy, some black pepper, cayenne
popper, and salt. mix all wall famathns 41o S0500 o
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before ; tie them the length you wish them, and boil them
a quarter of an hour, then take them out, and lay them en
some new clean straw, until cold, affer which, give them
another boil for a few minutes, then turn them as before,
until wanted ; put them in the oven when you require them,
or fry or broil them.

TO CHOOSE HAMS.

The test of a sweet ham is to pass a sharp knife to the bone,
and whon drawn out, smell it; if the knife is duubed with
grease, and the scent disagreeable, it is bad. A good ham will
prescnt an agreeable smell when the knife is withdrawn.

HAMS—BOILED.

Hams which come from the large cheesemongers have usually
been long hung, and are very dirty; if such should be the
case, the ham should be soaked about twelve hours, then wrap-~
ped in a clean cloth, and laid upon stone flags for two_days,
the cloth being kept moistened with clean soft water, this will
render it tender when cooked : let it bo thoroughly scray
and cleaned, and placed in the copper, which in small familics
will be found the most convenient mode of cooking it; it
should be put in sufficiint water to cover it, which water,
when the ham is cooked, will be found of the greatest serviee
in making stock for soups; the time it will require to boil
will depend wpon the weizht of the ham, a small one three
hours and a half, which may progress according to the weight,
to six hours: when it is done, remove the skin il possible
without breaking it, as it prevents the ham when cold be-

- coming dry ; spread over the ham broad raspings, and garnish
the dish with sliced boiled carrots.

TO CUBE LIAMS.

Pound some bay salt, saltpetre, common sali, and some
ooarse brown sugar, mix it url well together, then put it all
1o get hot, and while hot, rub the hams well with this, re-
eating it every morning 1or o weck; then let them lie in the
rinc for another week, until all is well incorporated in the
moat ; then take them out to dramn on dishes, flour them,
and hang tham uﬂ to dry. You must be guided a guod deal
by the size of the hums,

HAM RASHERS, OR SLICES,
ﬁ?be toasted, broiled, or fried, and scrved with s pinach
poached eggs, or boilud green peas. Stewed with groen
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peas, or cut in thin slices, divided in four picces, each piece
rolled and fastened with a skewer, roasted in a Dutch oven,
and scrved with peas, They should, m all cases, be ocut an
even thickness, and cooked without injuring the colour.
Bacon may be dressed in the same varety.

TO CHOOSE BACON.

Fxoellont young bacon may be thus known:—the lean
will be tender and of a bright colour; the fat firm and whito

¢ bearing a pale rose tinge, and the rind thin, Rusty bacon
{:s yellow streaks in it.

TO BOIL BACON.

If very salt, soak it in soft water two hours beforo ing.
Put it into a sauccpan with plenty of water, and let it boil

ntly ; if two or three pounds, it will take from an hour to an

our and a quarter; if larger, an hour and forty minutes
will suflice. If o fine picce of the gammon of bacon, it may,
when done, have the skin, as in hams, stripped off, und have
fincly-pow dered bread raspings strewed over 1t.

BACON AND CABBAGE.

Boil wome_ fine streaked part of bacon with a little stock,
and the ends of eight or ten sausages; boil in the same
stock some white cabbages for two hours, adding sali and
spice, and serve very hot; placo your sausages and cahbage
round jour dish, and tho bacon in the middle.

BACON AND EGGS,

Take o quartcr of a pound of streaked bacon, cut it into
thin slices, and put them nto a stewpan over a slow fire,
taking care to {urn them frequently ; then pour the melted fat
of the bacon info a dich, break over it seven or cight cggs,
add two spoonfuls of gravy, and u little salt and pepper, and
stew the whole over u slow fire, pass a salaznander over it,
and serve,
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POTTED MEATS.

BEEF POTTED.

Take some lean beef, rub it with salt and saltpetre, and let
it lie three or four days; then cut in pieces, and boil it ; then
beat it to a powder, mixing with it some fat, and spice, put it
in pots, and pour butter over it.

CHICKEN AND HAM POTTED.

Season some pieoes of chicken with mace, cloves, and pepper,
and bake it for about two hoursin a close covered pan, with
some water ; then pound them quite small, moistem‘:i either
with melted butter or the liquor that they are baked in,
pound some, and put this with the chicken in alternate layers,
in pots or pans ; press them down tight, and cover them wit.

utter.
GAME OF ALL EINDS.

Any dressed game you may have in your larder. Pound
;;lll in your mortar ull tfl\edtender ;.liloat’ free from skin and
e ; to it some pounded mace, allspice, cayenne pepper,
salt, and white pepper, a few grains of powdered sugar, and
an eqa\:il quantity, 1f you have it, of good fat ham. en well
pounded, rub it through a wire sieve; if you have no ham, use
an equal quantity of butter instead ; mix it well up again, and
place it tightly in earthen shapes; cover each jar over with
clarified butter or lard; turn out with warm water; when
uired cither for breakfast or luncheon, or a second course,

dish in or on aspic, and garnish with fresh parsley,

SHRIMPS POTTED.

Let them be nic(-li'l boiled, then pick them out of the shells,
and season them well with pepper and salt, and a little mace;
aut them closcly wﬁﬂmr in a_pot, and sct them for about
gm minutes in a slack oven, and when cold pour over clarified
utter.
VEAL POTTED,

Take part of a knuoklo of veal that has been stowed, bake it
for the purpose, beat it to a paste, with butter, salt, white
pepper, and mace pounded, pot it, and pour clarified butter
over,
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POULTRY.

THE best sort of poultry for table is the Dorking breed,
they are five-toed, have white legs, and feathers of a greyish-
white colour.

Fowls should be carefully drawn, so that the gall bladder is
uninjured, and should only be done through the vent.

Roast with a brisk and clear fire. A capon will take five
and thirty minutes; smaller fowls a less time in proportion.
A turkoey of fourteen pounds will take two hours; tho time
will increase or decrease with the weight. The same rule
aﬁlplies to geese; a large one will take an hour and a half,
chickens take half an hour, pigeons ten minutes less, It must
be understood that the adherence to the time will depend on
the state of the fire, &c.; a slow fire will make a longer time
neoessary, and, at the samo time, spoil the poultry.

POULTRY AND GAME, TO CHOOSE,

Turkey.—The cock bird, when young, has a smooth black
log with a short spur. The eyes bright and full, and moist
supple feet, when fresh; the absence of these signs denotes
age and staleness; the hen may be judged by the sume rules.

Fowzs like a turke{; the young cock has a smooth leg
and a short spur; when fresh, the vent is close and dark,
Hens, when young, have smoothlegs and combs; when old,
these will be rough; a good capon has a thick belly and large
rump, a poll comb, and a swelling breast.

GrEsE.—In young geese the feet and bills will be yellow
and free from hair. When fresh, the foct are pliable; they
are stiff when stale,

Ducks may be sclected by the same rules.

Prarons, when fresh, have supple feet, and the vent will be

m; if discoloured and supple, they are stale.

Provers, when fat, have hard vents; but, like almost all

her birds, may be chosen by the above rules,

Hares.—When a hare is young and fresh, the cleft in the
lip is narrow, the body stiff, the cars tear casily, and the claws
are smooth and sharp; and old and stale hates will be the
opposite of this. Rabbits the same.

ARTRIDGES.—Yellow legs and a dark bill are signs by
which a young blird may be known, and a rigid vent when
en this part is green the bird is stale.
I
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PHEASANTS may be chosen as sbove; the young birds are
known by the short or round spur, which in the old is long and

pointed.
Moor GaME.—Grouse, Woodcocks, Snipes, Quails, Ortolans,
&o., may be chosen by the rules above given.

TURKEY ROAST.

It isstuffed with either sansage meat or fillet of veal m.ﬁg.
‘While roasting, a piece of paper should be pluced over the
part stuffed, as, bemibulky, it will catch the fire and beoome
soorched ; but keep the heat well to the breast, in order that it
may be as well done as the rest of the bird. Baste well, and
froth it up, Serve with gravy in the dish, and bread sauee in
a tureen. To the sausage meat, if uscd, add a few bread crumbs
and a beaten egg. Turkey is sometimes stuffed with truffles;
th? are (F-epured thus : they must be ed, and ch s
and pounded in a mortar, in quantities of a pound and a ;
rasp the same weight of the fat of bacon, and mix it with
the truffies. Stuff the turkey with it; this stuffing is usuaily
placed in the turkey two days previous to cooking, it is sup-
posed to impart a flavour to tgo flesh of the fow%. Cut thin
slices of fat bacon, and place over the breast of the turkey.
Becure it with half a sheet of clean white paper, and roast.
Chesnuis dressed in the same fashion ure found an excellent
substitute for truffles. 1'wo hours will roast it.

TURKFY BOILED.

A hon bird is considered the best. It may be stuffed with
{ruffios, chesnuts, or sausago meat. Boil itin a clean floured
oloth ; throw some salt into the water in which it is boiled.
Cover close, and simmer for two hours, removing the seum
frequently.  Serve with white sauce, or parsley and butter;
the latter is now scarcely ever brought to table,

TUREKEY POULT

Bhould be roasted without stuffing ; it will be done with a clear
fire in twenty minutes. Serve with bread or gravy sauce.

TO ROAST A GOOSE.

Goose in itself is of a strong rich flavour, and requires hoth
nicety in the cooking, as well us in the stufling, to obviate that
strength of flavour. There are many modes of stuffing ; for one
mode, take two moderate sized onions, and boil them rapidly
ten minutes, then chop them finely, mince sago to the quantity
of half tho onion, add of powdered bread twice as much as of
onion, pepper and salt it, introducing a little cayenne, and then
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bind it with the besten yolk of an egg. Potatoes mashed are
semotimes introduoced, but not frequently, into the body ; m
should be mashed with floury potatoes mixed with a little
butter and cream, rather hi guuonedwithoayenneund salt.
Both ends of the goose should be d whea trusssd, that
the seasoning may not escape. It should be roasted before a
quick fire, and kept ﬂ:nll)stmtly ll;ﬂamd; a pieoe ohfl white mnnd

be placed over reast while roasting, until it rises,
tﬁ-‘ezitmnybermoved; it will take from an hour and a half
to an hour and threc quarters; scrve with a rich brown gravy
and apple sauce.

A GREFKN GOOSE

Is seldom or never stuffed ; the inside may be well peppered
and salted, and it should be roasted before a brisk fire about
three quarters of an hour, and sent to table with no other ao-
oompaniment than & good brown gravy, and apple or sorrel
sauce.

TO ROAST DUCKS,

Ducks should be well plucked without tearing the skin, all
the plugs being removed.  Some cooks go so far as to vkin the
duck, holding it & minute by the fcet in scalding water, that
the skin may peel easier; clean the inside thoroughly with &
little warm water, and stuff them ‘with the same stufing as
for geese, using perhaps a little more bread for the sake of mild-
ness ; roast them before a brisk fire, but not too close, and baste
very frequently; they will take from half an hour to an hour,
acoording to the age and size ; when the breast plumps, they
will be just done ; scrve them with a rich brown gravy.

WILD DUCKS.

Theso birds require clean plucking and clean washing, which
may be done by pouring warm water through the body after
it bas been diawn; half an hour before o brisk fire will suffice
to roast them, and stufling is not required.  When it iy sent to
table, the breust should be sliced, and a lemon squeezed over
it, the slices of the breast and the wings are Bl:‘fvonly parts
really worth cating to a sensitive palatc, the strong flavour of
the bird rendering it a dish only for those with peculiar tastes.

ROAST FOWL.

Clean the fowl thoroughly, roast it twenty minutes, unless
a very fine one, and then itwill take three quarters of an hour;
serve with bread sauce, or parsley and butter; egg sauce is
sometimos sent to table with it. It a small lump of salt butter,
well covered with black pepper, is placed within the fowl pre-
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vious to roasting, it will be found to improve the fowl b
semoving he dryess whioh is met with ia the baok and sidy

BOILED FOWLS.

Flour a white cloth, and put the fowls in cold water, let
them simmer for three quarters of an hour ; serve with parsley
and butter, or oyster or celery sauce. The fowls may be covered
with a white sauce if sent cold to table, and garnished with
ooloured calf’s foot jelly of the hue of beetroot.

COLD FOWLS,

‘When, for the purpose of convenience, fowls are sent to table
oold, it is much better to carve them in the kitchen; let it be
done with a short knife and with precision; the slices from
the breast should be well cut, and the whole arranged tastefully
in the centre of the dish ; a layer of ham and tongue in alternate
si:zen z:fy;lbae laid round the d}i)slh, a]::;in zlsxooes of both, tl‘n :::lall

ishes, should acoom) it o table; e sprigs o e
may garnish each dich. ’ e oTparsey

CHICKENS BOILED.
€are should be taken to sclect the chickens plump, or they
form a meagre dish ; they should receive much attention in the
boiling ; they require less time than a fowl, and are sent to
%;o}!euohm white sauce, and garnished with tufts of white

bones,

CURRIED CHICKENS,

Lay the pieces of a dressed chicken into a stewpan with a
sliced onion fried brown, a clove of garlie, and some good white
gravy ; simmoer till the chicken is tender, then add a spoonful
of curry powder and flour, rubbed smooth with a lump of butter;
a 'Tlmw of a pint of crcam, with a little salt, may also be
added twenty minutes before serving: squeeze a little lemon
into the dish, and put an edging of riee round it.

ROASTED PIGEONS,

Let your pigeons be picked clean and washed, then stuff the
whole inside of them with fine veal stufling, if preferred ; if
not, merely a few bread orumbs and parsley, pepper and salt.

LARKS,

Bo very particular in roasting these birds; melt a little butter,
add to it a yolk of egg, and with your paste-brush egg all over
them, and then bread-crumb them ; while roasting, frequently
baste them and flour them, and before you take them up flour
and salt them ; send them up with some brown bread orumbs,
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TO DRESS VENISON.

All venison for roasting should have a paste made of lard
over it; after having papered the meat with buttered paper,
then your stiff upon the top of that, either dangle it or
put it in a cradle spit; a few minutes before you require to
take it up take off the paste and paper, baste it with some
butter, saft it and flour it; when done give it a few more turns
round, and send it up very hot, your dish and gravy to be
very hot also.

TO HASH VENISON.

Carve your venison into thin slices, and put them in a stew-
with two small glasses of port wine; add a spoonful of
rowning, one of ketchup, an omon stuck with cloves, and half
an anchovy chopped small, and let it boil, then put in your
venison, making it thoroughly hot through. Lay sippets of
toast, in various shapes, in a soup dish, pour the hash upon it,

and serve with currant jelly.

PHEASANTS,

They are rarely stuffed ; it is more customary to send them to
table accompanied by forcemeat in the dish, and in many cases
with the simple gravy only ; the real epicuro in game prefers
the flavour of the bird uncontaminated by any accessories,
save those which just assist to remove the ess common to
most game.  Pheasants are sometimeslarded ; but as the flavour
is entirely disguised by the taste of the bacon, incorporated with
the flesh of the fowl, unless it is dono more for appearance than
palate, we would not advise it. In dressing the pheasant, it
should he drawn and cleaned as other game, and trussed, and
should be rousted before a clear, not a fierce fire ; it will take
forty minutes, but it must not be done too much, yet must not
on any account be sent to table underdone,

PARTRIDGES
Are cooked as pheasants, but they should not be stuffed. Grate
bread crumbs 1nto 2 shallow dish, place them before the fire
to brown, shaln'ng them occasionally, and send them to table
with the birds; if preferred stuffed, it should be with truffies
and bacon.
HARES,

A hare is nothing, if not well hung and well cooked ; a halle
must be hung very long indeed to be hung toolong. Itisbetter
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for not being paunched for a fow days, unless the weather is
warm and m , but in no case is it advisable to paunch it
when first killed. Keep the inside wiped dry and well
If the hare is very old soak it a couple of hoursm
‘water and vinegar, then wash it in clean luke-warm water to
take away the seid flavour which might be communicated by
the vincgar, put in the belly plenty of stuffing, well seasoned;
hang the hare some distance from the fire, for it should be
roasted gradually, because, being of a very dry and hard nature,
it requires being thoroughly done, and yet not dried up. It
d be sent to table with o good gravy in the dish, or
melted butter; in both cases gravy should accompany it when
served, and also currant jelly.  The stuffing is composed of the
liver, scalded and mineed, sweet herbs, parsley, bread crumbs,
and, suet, scasoned to the taste.

JUGGED HARE,

As hares are easily procurable, that of an old large hare is
best for jugging. hen thoroughly cleaned, cut it in pieces,
not losing any blood that may appear ; place them in the bottom
of o jar with sweet herhs, an onion, and a little water, then
cover the top of the jar down close, so that the steam cannot
escape frecly, place 1t in a vessel of boiling water, leaving the
mouth of the jar uncovered by the water, which must not be
suffered to stop boiling ; stew four hours, and remove whatever
fat may have accumulated ; thicken with flour and butter, and
flavour with a glass of port.

TO ROAST RABBITS,

The rabbit should hang in its skin from four to five days, as
the weather will permit, then skin it, and make a strong sea-
soning of blaock pepper, ground allspice, cayenne, a little nut-
meg, three parts of a gill of vinegar, and the same qu:nﬁtr
of port wine. I.et it remain in this pickle a day and a half,
turning and rubbing it frequently ; stuff it, and truss it as &

, and serve with it the same sauoce.
BOILED RABBITS.

A rabbit should boil only twenty minutes, and hoil slowly;
if largor than oommon, an extra ten minutes may be wei;
it should be sent to table smothered in onion sauce, and the
water should be kept free from soum. It is trussed for boiling
differently to what it is for roasting.

RABBIT WITH ONIONS.
Truss your rabbit, and lay it in cold water ; if for boiling,
the gravy of omens over it, and if you have a white stock-
pot o, boil it in that.
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Vegetables form a most important feature in the art of cook-
ing. It is the bosst of French covks, that we neither know
the value, the taste, or the virtues of them, unless they dress
them for us—and, to do them justico, they dress them in an
infinite varicty of ways, and also render them delicious to the
palate. Much depends upon boiling greens, and the manner in
which it is done; the water should be soft, a handful of salt
should be thrown into the water, which should be made to
boil before the greens are put in; it should th-n be made
what cooks term ‘“gallop,” the saucepan should be kept un-
covered ; when the greens sink, they are done, and they should
be taken out, and quickly too. Itis the skill which French
oooks exhibit in contriving and inventing made dishes, chiefly
composed of vegetables, which hus obtained for them the fame
which it is in vamn to deny they deserve; they mako the
nature of the substanees upon which they employ their skill,
their study, and present them to the consumer in such
fashion as shall, wI;nile it pleases the palato, not offend the
digestion ; it would be as well if our cooks were to cmulate
their talent in a spirit of generous rivalry, by improving
upon their example, rather than run down their abilities
with a snecr at the slight character of their courses, which,
if composed of dishes ““made out of nothing,” or, “so dis-
guised, jou cannot tell what you aro cating,” have ut least
the mont of gratifying the taste, and preventing the head
fro too plainly indicuting that tho stomach has received
food of w{x.ioh 1t finds a difticulty in dispossessing itself.
Vegetables are a most useful ace ssory to our daily aliment,
and showld be made tho object of a greater study than they
usually are.

. ASPARAGUS,

Let tho stalks be lizhtly but well scraped, and as they are
done, be thrown into cold water ; when J are finished, fasten
them into bundles of equal size ; put them into boiling water,
throw in a handful of salt, boil until the end of the stalk be-
comes tender, which will be about half an hour ; cut a round
of bread, and toast it a clear brown, moisten it with the water
in which the asparagus was boiled, and arrange the staiks with
the white ends outwards. A good melted butter must accom-

y it to tablo. Asparagus should be dressed as soon after
1t has been cut as practicable.
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ARTICHOKES.

Cut away the outside leaves, and make the stalk as even ag
possible, then put them into boiling water with some salt; if
the{ are very young, they will be tender in half an hour, if
rather old, they will require an hour before they are tho-
roughly tender; drain and trim the points of the leaves, and
serve with melted butter.

They are better for being kept two or three days.

FRENCH BEANS.

‘When very young the ends and stalks only should be re-
moved, and as they are done, thrown into cold spring water;
when to be dressed put them in boiling water which has been
salted with a small quantity of common salt, in a quarter of an
hour they will be done, the criterion for which is when they
become tender ; the saucepan should be left uncovered, there
should not be too much water, and they should be kept boil-
ing rapidly. When they are at their full growth, the ends
and strings should be taken off, and the bean divided length-
ways ang across, or according to the present fashion slit
diagonally or aslant, A smnlf picce of soda a little larger
than a good-sized pea, if put into the boiling water with the
beans, or with any vegetables, will preserve that beautiful
green which is so desirable for them to possess when placcd
upon the table.

WINDSOR BEANS,

They should bo young, and shelled only just previous to
cooking ; salt the water in which they are to be cooked, and,
when %oiling, throw in the beans; when tcender, drainin a
cullender, and send to tuble with plain melted butter, or
parsley and butter. They usually accompany bacon or boiled
pork to table.

HARICOT BEANS,

Take two handfuls of the white beans, and let them lie in
boiling water until the skins come offj putting them in cold
water as you do them, then take them out, and put them into
a stewpan with some good stock, and boil them until nearly to
o glaze, then add some good brown sauce to them, shaking
them about ; season with sugar, salt, and pepper.

BROCCOLY,

Peel the thick skin of the stalks, and boil for a quarter of an
hour, with salt in the water. The small shoots will only require
half the time; they should bhe tied in bunches, Serve with
toast and melted butter.
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CABBAGE, TO BOIL.

Nick your cabbage in quarters at the stalk, wash it tho-
roughly clean, put it into boiling spring water, with a handful
of salt, and a small piece of soda; boil it fast; when don
strain it in a cullender, press it gently, out it in halves, an
serve. Savoys and greens may be boiled in the same manner,
but they should always be boiled by themselves. Should the
cabbage be left, it may be chopged, put into a saucepan, with a
lump of butter, and pepper, and salt, then made hot, and sent
to table. .

CABBAGE AND BACON,

Blanch a cabbage out in quarters, and put it into a stewpan
with a piece of streaked bacon, scason it, moisten with water,
and give it a boil, then let it stew over a moderate fire; when
done, dress the cabbage on a dish with the bacon over it ;
reduce the liquor, and add to it a little butter worked with
some flour, and then serve over the bacon and cabbage.

CAULIFLOWERS, TO BOIL.

Trim them neatly, let them soak at least an hour in cold
water, put them into boiling water, in which a handful of
salt has been thrown, let it boil, occasionally skimming the
water.  1f the cauliffiower is small, it will only take fiftcen
minutes; if large, twenty minutes may be allowed; do not let
them remain after they are done, but take them up, and serve
immediately. If the cauliflowers are to be preserved white,
they ought to he boiled in milk and water, or a little flour
should be put into the water in which they are boiled, and
melted butter should be sent to table with them.

STEWED CELERY.

Ten or twelve heads of large celery, using the root, and
about threc inches long, lay them in salt and water a few
minutes, then take them out, and place them in a stewpan
with an onion, and a fagot of herbs; cover them with second
stock, stew them gently until quite tender, reduce the stock,
thicken it and pass it through a tammy; season with sugar,
salt, and cayenne pepper. Dish them up as you do cutlets,
and cither glaze them or pour the sauce over them.

GREEN PEAS,

A delicious vegetable, a grateful accessory to many dishes
of a more substantial n,atug? Green peur’a’hou.ld beywntto
table green; no dish looks less tempting than peas if
wear an autumnal aspect. Peas should also be young,
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as short a time ‘;:‘Yanbh should be suffered to elapse between
the periods of ing and boiling. 1f it is a matter of oon-
sequenee to send them to table in serfecﬁon. these rules must
be striotly observed. They should be as near of a size asa
discriminating oye can arrange them ; tﬁz should then be put
in a cullender, and some cold water suffered to run through

in order to wash them; then having the water in which
‘they are to be hoiled slightly salted, and goxhng rapidly, gur
in the peas; keep the saucepan uncovered, and keep them
boiling swiftly until tcnder; they will take about twenty
minutes, burc?;! s long, unless older than they should be;
drain completely, pour thim into the turcen in which they
are to he served, and in the centre put a slice of butter, and
when it has melted, stir round the peas gently, adding pepper
and salt; serve as quickly and as hot as possible.

STEWED PLAS,

Take o quart of young frosh-shelled peas, and lay them in a
stewran with two ounces of butter, or three if they should
be old, an onion cut in four, o very small sprig of mint, two
table-spoonfuls of gravy, and one tea~spoonful of white sugar:
stew gently until they are tender, take out the mint and the
onion, thicken with flour and butter, and serve very hot; a
lettuce may be chopped up and stewod with them.

HOW TO COOK POTATOES,~—TO BOIL POTATOES.

In Ireland potatoes are boiled to perfection; the humblest
peasant lshwos his potatoes on his table better cooked than
could half the cooks in London, trying their best. Potatoes
should alwuys be boiled in their ¢‘jackets;” peeling a_potato
before boiling is offering a premium for water to run through
it, and making them waxy and unpalatable; they should be
thoroughly washed and put into col(& water.  In Ircland they
always nick a picce of the skin off before they place them in
the pot; the water is gradually heated, but never allowed to
boil ; cold water should bo added as soon as the water com-
menees boiling, and it should thus be checked until the pota-
toes are dono, the skins will not then be broken or cracked
until the potato is thoroughly done; pour the water off com-
plotely, and let the skins be thoroughly dry before peeling.

TO BOIL NEW POTATOES.

The sooner the new potatoes are cooked after being dug, the

botter they will eat; clear off all the loose skins witi a coarse

towel oold water; when they are thoroughly clean, put
them into scalding water, & quartor of am howr or twenty
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ey, priakie o il sl orer she poiioms nd semd
water dry, spri a li over potatoes,
them to table. If very young, melted butter should socom-
pany them. . . .

POTATOES A LA MAITRR D'HOTEL.

Boil the potatoes ; before they are quite done take them up,
place them aside, and let them get cold; cut them in slices of
a moderate thickness; place in a stewpan a lump of fresh
butter, and s tea-spoonful of flour; let the butter boil, and
add a tea-cup full of broth; let it boil, and add the potatoes,
which you have covered with parsley, cbopgo«l fine, and sca-
soned with popper and salt, stew them five minutes, then
remove them from the fire; beat up the yolk of one egg with
a table-spoonful of cold water and a little lemon juice. The
sauce will sct, then dish up the potatocs, and serve.

ROASTED POTATOES.

Clean thoroughly ; nick a small picee out of the skin, and
roast in the oven of the range; a little butter is sometimes
rubbed over the skin to make them erisp.

BROILED POTATOES.

Rather more than parboil the potatoes ; pare off the skin, flour
them and lay them upon o gridiron over a clenr fire; send
them to table with cold fresh butter.

FRIED TOTATOES,

Remove the pecd from an uncooked potato, After it has
been thoroughly washed, cut the jotato into thin slices, and
lay them in a pan with some fl'eﬂ}l butter; fry gently a clear
brown, then lay them one upon the other in a small dish,
and send to table as an entremets.

TO MASH POTATOES.

Boil the potatoes as above ; peel them, and remove all the
eyes and lumps; beat them up with butter and ealt in a
wooden mortar until they are quite smooth ; foree them into
a mould which has been previously floured, turn into a turcen,
which the flour will enable you casily to do; brown them
before the fire, turning gent";' 80 08 not to injure the shape,
and, when a nice colour, send to table. They are somotimes
coated with white of egg, but they may be cooked without.

SEAKALE STEWED,

. Trim.md wash well, tie in bundles, put it in boiling water,
into which o haadful of salt has thrown ; after having
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been boiled twelve minutes, lay it to drain, and when free from
the water, put it in a stewpan, cover it with a rich gravy, stew
until quite tender. It should be sent to table in the gravy.

TO DRESS SPANISH ONIONS,

Take off two skins, but be particular in not cutting the
stalk or the root of the onion too much away, if you do, when
done it will drop to picces. Take four large onions, put them
in a stewpan sufficiently large, so that may not touch
cach other, put in a small piece of lean York , and a
quarter ofa pound of salt butter ; cover them close, put them
on a slow stove or oven, keeping them turned carefully until
all sides are properly done; they will take about two hours;
then take them up and glaze them, thicken the gravy, and
season with pepper and salt.

BPINACH.

The leaves of the spinach should bo picked from the stems ;
it should then be well washed in clean cold water, until the
whole of the dirt and grit is removed ; three or four waters
should he employed, it will not otherwise be got thoroughly
clean ; let it druin in a seve, or shake it in a cloth, to remove
the clinging water. Plaee it in a saucepan with boiling water,
there shnuﬁl be very little, it will be done in ten minntes ;
squecze out. the water, chop the spinach fincly, seasoning well
with pepper and salt; povr three or four large spoonfuls of
gravy over it, place it hefurc the fire until much of the mois-
turo hus evaporated, and then seeve.

LITTUCIS AND ENDIVER
Are better, 1 think, only cut into picees or into quarters, and
dished neatly round, but they must be done in some good
stock, and not put wts thick sauee ; but when you take them
out after being :]lmw, you will press and form them, then boil
down_their liquor to a glaze, which will, when added to your
already thick sauce, give the dosired flavour ; glaze the quarters
before dishing them, pour the sauce under and round.

TURMIY, WHOLE.

Paro several large turnips, and scoop them out with an iron
cutter for the purpose ; throw them in water as you cut them;
when done, b‘nnch thon, then stroin them oft ; if for white
sauce, add béchemel to them; if for brown, brown saucc;
season as before,

TRUFFLES.

The truffle, like the mushroom, is a species of fungus com-

mon in France and ltaly. It grows about ecight or tem
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inches below the surface of the As it im) °
most delicious flavour, it is mnnhwu“:ld‘in ing. g
dug out %fe‘t.he enth,bi: m;m and
brushing before it can be applied to ouli purposes,
washed, the water should ge warm and ¢l uently ;
it loses much of its flavour when dried. freq v

SALAD,

Take one or two lottuces, split them in two, thoroughly wash
them, and drain the water from them, cut them into small
pieces, and mix them with small salad, celery, and beet-
root; cut also in small pieces some young radishes, and sliced
cuoumber, and an egg boiled hard, and garnish about them.
Make a sauce with the {:&x of two eggs boiled hard, which
rub well together in a n with a wooden spoon, uidi.ng a
little pepper, salt, and mustard; when these arv mixed to
a smouth paste, put in a few tea-spocufuls of swect oil, mixing
it well between each spoonful; then mix in a few tea-
spoonfuls of vinegar in the same manner; when the sauce is
mixed according to the directions, it will never require
shaking, and will always look like cream; pour this sauce
over the salad, or scrve it in a cruet,

P1ES.

BEEF STEAK PIE.

Take some good steaks, beat them with a rolling-pin, season
them with pepper and salt; (il a dish with them, adding as
much water as will halt fill it, then cover it with a good erust,
and bake it well,

COLD VEAL OK CHICKEN PIE,

Lay a crust into a shallow tart dish, and fill it with the
following mixture :—shred cold veal or fowl, and half the
quantity of hum, mostly lenn, put to st a little eream, season
with white aud cayenne pepper, sult, a httle nutmeg, and o
small picce of shulot chopped uy fine av powsible: cover with
crust, and turn it out of the dish when baked, or bake the
erust with a piece of bread to keep it hollow, and warm the
mince with a little cream, and pour in.

Cut middling wsize ecls into lengths of about three inches;
inning them, mix together pepper, salt, a little chopped
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gﬁky, and mushrooms; loy yeur fish in the dish, with o
bits of butter, a little second stock, and a few drops of
essence of anchovies.

GOOSEBERRY FIE.

Make a nice puff paste, line e dish with it, 11 with
berries, add sugar, cover it, sud finish the ‘same as n.lf other
pies.

GIDLET TIE.

Goone giblets. You must boil them just a short time; when
eold chop them in small pioces, and cut the gizzard, heart,
and liver in slices, stew them for a aluartpr of an hour in
some good stock ; whrn cold, line your dish with veal cutlets,
or rump steaks; use hard boiled eggs to this pie, then
scason up as beforo; if to go into an imitation raised pie,
thicken the giblots; if in a dish, garnish as before,

HARE PIE.

Cut & haro in picces, soason with pepper, salt, nutmegs, and
maoc ; ]pnt it inte a jar with balf & pound of butter, cover
down close, and set it in n large saucepan of hoiling water;
while this is cooking, make a forcemeat thus' take a quarter
of a pound of seraped bacon, 1wo ouions, a glass of red wine,
the crumb of a small loaf, o little sweet marjoram, the liver
minced small, season with pepper, salt, and nutmeg, and mix
the whole together with 1‘\:- yolkx of three cggs: muke 8
raised crust, at the bottom of which lay some ot the foree-
meat, then some of the hare, cover altornatldy, until you
have used all the hare, then cover 1 the pie, and bake one
hour and & half.

TAMB VIE

Make it of the loin, ncck, or breast; the broast of honse
lamb in one of the most deliate thigs that can be caten, It
should be very lightly scasoned with pepper and salt, the bone
taken ouf, but not the grstle, and a small quantity of
jellx gravy put in het, but the pie should not he cut till
oold ; put two spoonfuls of water befure baking.

MINCE PIBS,~(From the ** Family Friend.")

Tako a prece of pufl paste, and roll to the thickness of a
penuy picee; butter the paus hghtly ; line the pans with the
H‘“ﬁ. puste, and place m the mince meat, made as follows :—

rim and wot the edges of the puste wath milk, cover with
the paste, trim, press the edges closely, and ermp, prick a
hale in the oentre of the top, cgy, and dust some tme white
sugar over. Huke for twenty minutes in & moderate oven.
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Take seven of currants, well pisked and cleaned ; of
finely- beef suet, the lean of a sirloin of beef minoced
raw, and finely , (Kentish or golden dyippiu,)
each thiec and a pounds; citrom, lemon-pocl, and orange-
pecl cut small, each half a pound; fine moist sugar, two

unds ; mixed spice, an ounce; the rind of four lemons and
¥:m~ Seville oranges ; mix well, and put in a deep pan. Mi
a bottle of brundy and white wino, the juioe of the oranges
and lemons that have been grated, together in a bason ; powr
half over, and press down tight with the hand, then vdd the
other half, and cover closcly, Some families make onc year,
to use the next.

MUTTON FIE.

Cut stcaks from a neck or loin of mutton that has hi
beat them, and remove some of the fat, sesson with salt
pepper, and a little onion; put a httle water at the bottom of
the dish and a little paste on the edge, then cover with a
moderately thick paste, or raisc small pies, and break cach
bone 1 two to shurten it, season and cover it over, pinch-
ing the edge,  When they come out of the oven, pour into each
a little svcond stock.

TARTRIDOF OR TIGEON PI¥.

Cover the bottum of your dish with slices of veal and bacon,
chop sume parsley, onion, and mushroom, and if you have
it, truffles, sprinkle it all over the veal.  If your hirds are
bhoned, » ason the inside with the same, adding some fino
broad erumnbs, lay them on the veal, then cover the hirds with
slices of fat bacun, put in a fow spoonfuls of good stuck.

PORK TIT,

Cut a pieee of the loin of pork into chops, remove the
rind and bom, cnt it into picees, season well with pepper
and salt, cover with puff puste, and bake the pre.  When
ready to be served, put in some cullis, with the essence of
two onions mixed with a little mustard.

RABBIT PIE.

Cut into quarters a couple of young rahbits ; bruisc in a
mertar a quarter of a pound of bacon, with the livers of the
rabbits, pepper and salt, a little parsley cut small, mace, and
two or three leaves of sweet basil; beat them up fine, lino
your dish with a mice crust, put a layer of the scasoning at
the bottom, and then put in the rabbit ; pound some more
hacon in the mortar, mix it with some fresh butter, lay it over
the rabbits, and cover with thin slices of bacon ; now put on



128 EVERY-DAY COOKERY.

the paste to form the top, and then place it in the oven. It
will take two hours to bake. When done, take off the top
of the pie, remove the bacon, skim off the fat, and, if re-
quired, add some rich veal or mutton gravy.

S8QUAB PIE.

Cut apples as for other pies, and lay them in rows with
mautton chops, shred onions, and sprinkle it among them,
and also some sugar.

VEAL PIE IN A DISH.

First get all your ingredients ready, namely, hop, parsley,
shalots or onions, mushrooms, pepper and salt, mnll’:, fm{:
eggs boiled hard, a little good second stock ; now your paste.
After you have made patties or any first or second course
postry, the paste that remains will ‘do; be sure to put an
edging of paste to your dish; first lay a layer of lean and fat
ham, or mild bacon, then sprinkle 1t over with the prepared
ingredients, then a layer of veal, and the fore quarter of onc
egg, then another layer of ham and parsnips as before, and
keep on repeating it until quite full, letting the middle be
much higher than the sides; put o little drop of second stock
into it, bake it in a slow oven; be sure and cut a hole in the
top, and if you like, ornament it with lonves of paste: after
egging the top, well notch the edge. Pour some good white
stock into it when done and hot.

PUDDINGS.

BATTER 1UDDING WITHOCT EGGS,

Take six spoonfuls of flour, mix it with a small portion of a
quart of milk, then add the remainder of the milk, a tea-
spoonful of salt, two tea-spoonfuls of grated gingcr, und two
of tineture of saffron; mix together well, and bal it an hour,
Raisins or currants may be added,

BARLEY PUDDING,

To a pound of pearl barly well washed add three quarts
of new mulk, half o pound of double-refined sugar, and a nut-
meg grated ; then llvaku it in a decp pun.  Remove at from
the oven, beat up mx eggs, nux mlfwg«thcr, pour it into a
buttered dish, and bake it again fur an hour.
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BEEF STEAK PUDDING.

Beat some steaks with a rolling-pin, season them, and rol
them with pieces of fat between—if liked, a little shred
onion may be added. Line a bason with o paste of suct, put
in the rollers of steak, cover the bason with a crust, press the

edges to keep the 5mvv in, cover with & cloth tied close, and
botl the pucrding owly for some length of time,

BREAD PUDDING,

Roak two or three French rolls, cut them into slices in a
pint of creatm or good milk, add the yolks of six cggs beaten,
some sugar, orange fower water, fhree pounded mucaroon
and a glass of white wine; tic it up in a bason or butte
cloth, put the pudding in boiling water, and let it buil for
half an hour. Serve with wine sauce.

.
TREAD AND BUTTER PUDDING,

Take a penny loaf, cut it into thin slices of bread and butter,
place & laver of them in a buttered dish, srrinklc currants on
them, and repeat the layers of bread and butter and currants
till the dish is full.  Beat up four eggs with a pint of milk, a
little salt, nutmeg, and sugar, and pour over the pudding.
Cover with a puft paste, and buke it for half un bour.

CUSTARD PUDDING.

Take & pint of cream, six eggs well beaten, two spoonfuls of
flour, half a nutmeg grated, und salt and sugar to taste ; mix
them together, butter a cloth and ponr in the batter, tio it up,
put it mto a saueepan of boilng water sud bul it an hour
and a half. Serve with melted hutter,

CURRANT FLDDING,

Tuke a pound of currants, a pound of suet, five eggs,
four spoonfuls of Hour, half a nutmes, a tea-spoonful of ginger,
o little powdered sugur, and a httle salt.  Bul this for threo
hours,

CHERRY PUDDING.

Line a well-buttered bason with o paste made of butter, or
suct chopped small, rubbed into flonr, put in picked cherries,
cover the top with a crust, and bal st ) ruit puddings may
be boiled in a cloth without a bason.

CAREROT PUDDING,
Take a large carrot, boil it soft, bruisc it in n marble mortar,
and mix with it a spounful of biscuit powder, tour yolks and
X
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wo whites of eggs, a pint of cream, a large spoonful of rose
v orange-flower water, a quarter of a nutmeg, two ounces
of sugar, and a little ratafia; bake it in a dish, turn
t out, and serve with sugar over.

DAMBON PUDDING,
Line a bason with 1i)a.ste, fill it with ripe or bottled
sover it with paste, boil it, and when roady to serve, cut a
picee out of the top, and put in sifted sugar.

GOOSEBEBRRY PUDDING——BAKED.

Take a pint of green gooscberries, scald them, and rub
them through a sieve, add half a pound of sugar, the same of
butter, three Naples bisouits, and four eggs well beaten; mix
the ingredients well together, and buke for half an hour.

MARROW PUDDING,

Tuko half :dpound of beof marrow finely chopped, a few
currants washed and picked, some slices of citron and orange
1 candicd, a little grated nutmeg, u table-spoonful of
randy, and the same ot syrup of cloves, and half & pound of
Naples biscuits ; strain to this a quart of new milk boiled with
cinnamon and lemon peel ; allow the mixture to cvol, and then
add the yolks of eight eggs, and the whites of five. Bake it in
a dish with a puff paste round it.

MUITON PUDDING.

Cut somo large slices from the upper part of an underdone
leg of mutton, line a bason with a good suet crust, and put in
the meat; season well with pepper and salf, and a shalot,
or young onions finely shred. Cover up with the paste, and
boil it two hours.

OATMTAL PUDDING.

Take & pint of the hest fine outmeal, pour a quart of boiling
milk over it, and let it soak all night ; the neat day put it in
a buson just large enough to hold it, add two eggs beaten, and
a little salt, cover it tight with a floured cloth, and bol it an
hour and a half. It may he caten hot, with eold butter and
salt; or cold, sliced and toasted.

PLAS PUDDING.

‘Wash and soak well in warm water, a pint of split peas, tie
them in a clean cloth, put it into u saucepan of kot water, and
boil until soft; before serving, beat it up to a mash with a
littlo butter and salt ; it is served with boiled park or beef.
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A FIRST-RATE PLUM PUDDING.,

Half & pound of raisins stoned, half a pound of currants
well washed and dried, quarter of a pound of mixed
cut in dice, half a nutmeg grated, half a tea-spoonful of
pounded cinnamon, the Sahng of two lemons, the juice of
one, a small particle of salt, one pound of bread crumbs, half
a pound of moist sugar, seven eggy, yolks and whites, three
quarters of a pound of beef or mutton suet chopped very fine,
two glasses of brandy, and two glasses of sherry. First, break
your eggs, beat them well in your bason, then add your spice,
salt, and peels; then the sugar, sweet plums, ourrants,
then the bread crumbs ; then the brandy and wine.

SAUCE FOR IT.

Break three yolks of eggs, a littlo su‘f;m-, and a gill of cream.
Stir it over the fire, till thick, then add a glass of brandy to it.
Btir it all the time. Butter well a threc pint round plain
mould, then paper the sides and hottom quite smooth. Butter
the paper likewise, stcam it for three or four hours, and put
paper on the top ; when done, turn your mould over on the dish,
then lift it off’ gently ; should the paper adhere to the pudding,
take it clean off ; pour the white pusging sauce over 1t.

THE OLD ENGLISI CHRISTMAS PLUM PUDDING.

To make what is termed a pound pudding, take of raisins
well-stoned, currants thoroughly washed, one pound cach;
chop a pound of suct very finely and mix with them; add a

uarter of a pound of four, or bread very finely crumbled,
&m ounces of sugar, one ounce and a half of grated lemon
pecl, a blade of mace, half o small nutmeg, one tea-spoonful
of ginger, half a dozen eggs well beaten, work it well together,

ut it into a cloth, tie it firmly—allowing room to swelf‘—ami
goﬂ, not less than five hours. It should not be suffered to
stop boiling.

POTATO PUDDING.

Take two pounds of potatoes, wash and boil them; when
cold add a pmt of new milk, three eggs well beaten, two
ounces of moist sugar, and a little nutmeg. Bake it.

PUDDINGS IN IIASTE.

To grated bread add suet shred, a few currants, the yolks
of four eggs and the whites of two, some grated lomon peel,
and ginger; mix and form it into balls about the size and
shape of an egg with a little flour, Put them into boilin_
water, and boil them for twenty minutes.
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PUDDIXNG—QUAKING.

Take a quart of cream, scald it, and when nearly cold,
put to it four eggs well beaten, a spoonful and o half of flour,
some nutmog and sugar; tic it tight in a buttered cloth, boil
it an hour, and turn it out carcfully. Scrve with melted
butter, a little wine and sugar.

RICE PUDDING, BOILED. .

Take some rice, pick and wash it well, tie it in a cloth,
leaving plenty of room for it to swell. Boil it in plenty of
water for an hour or two. Serve it with butter and sugar, or
milk.

RICE PUDDING WITH CURRANTS.

Boil for half an hour five ounces of whole rice in a cloth,
with room to swell; then take it up, add five ounces of
ourrants, three table-spoonfuls of suct shred fine, and two eggs
well benten, tie it up again, and boil it an hour and a half,

S8AGO PUDDING.

Take half a pound of sago, wash it in several waters (warm),
then boil it with a pint of milk and a little cinnamon, stirring
it often till it becomes thick ; pour it into a pan, and beat it
up with half a pound of fresh butter; add the yolks of eight
eggs, and the whites of four, beaten separately, a little flour,

f a glass of white wine, and sugar 1o liking ; mix all well,
ond boil it.  Berve with swect sauce.

SUET PUDDING.

Chop half a pound of becf suet cxtremely fine, add the
same quantity of flour, two eggs well beaten, a small quantity
of pounded and sifted sugar, and a little salt; mix wel
togother with milk to a tolerable consistence, and either bake
or boil it.

TAPIOCA PUDDING.

Boak four table-spoonfuls of tapioca in a quart of milk all
ni§ht, then add a spoonful of brandy, some Lmon peel, and
a little spice; boil them gently, add four cggs, the whites
well-beaten, and a quarter of a pound of sugar; buke it.

TREACLE PUDDING.

To a pound of stoned raisins add three quarters of a pound
of shred suet, a pound of flour, a pint of milk, a table-spoon-
ful of treacle, grated ginger, and pounded spice; stir all up
well, and boil it four hours in a floured cloth,
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vmnmm PUDDING,

Take four ounces of vermicelli, boil it soft in & pint of new
milk with a stick or two of cinnamon ; add halfa pint of thick
cream, a gua.rtcr of a pound of butter, the same quantity of
sugar, and the yolks of four eggs well beaten; putin a dish
and bake it.

YORKSHIRE PUDDING.

Mix together a spoonful of flour, a pint of milk, and one

well beaten, add a spoonful of salt and a little ginger grated ;

ut this mixture in a square pan buttered, and when browned

{;y baking under the meat, turn the other side upwards, to be

browned also ; serve it cut in picces, and arranged upon a dish,

If you require a richer pudding, incrcase the number of eggs.
APPLE DUMPLINGS.

Pare a few good-sized baking apples, and roll out some
paste, divide it into as many picces as you have apples, cut
two rounds from each, and put an apple under cach piece, and
ﬁlllt the other over, join the edges, tie them in cloths, and boil

em,

APPLE DUMTLINGS, BAKED,

Make them as directed ubove, but instead of tying them in
cloths, place them in a buttered dish, and bake them.

DUMPLINGS—ITAED,

Make a paste of flour, small beer, or water, and a little salt,
roll them into small balls, and put them in the pot when the
water boils; in hulf an hour they will be done. They are very
good boiled with beef. Serve either with cold or melted butter,

TARTS, PUFFS, PANCAKES, AND FRITTERS.

TARTLETS,

Cut your paste after rolling it thin with a fluted cutter, as
Jarge as your tartlet-pan may be round, place each picce even
into the pan, press it down with your finger, then put into
the middle of cach either a picoc of square crust of bread cut
into dice, ora very little picce of jam; you will have to add
more after they are baked, sift some fine sugar over them, and
bake them a light colour.

CHERRY TART.
Line the sides of a dish with a good crust, strew in sugar,
fill it with picked cherries, and put sugar at the top ; red cur-
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APPLE TART.
Take some good baking a; , core, and cnt them into
pieces ; place them inpgls‘i’nhpalir:ad with puff strew
over pounded sugar, cinnamon, mace, nutmeg, cloves, and
lemion-peel chopped small, then add & layer of apples, then
lpioe,andsoontillthadisiisfun;pouraghssamfahlfof
white wine over the whole, cover with puff paste, and bake it.
When done, raise the orust, stir in two ounces of fresh
butter, and two eggs well beaten, replace the crust, and serve
<ither hot or cold.
CURRANT TART.

Line a dish with te, strew dered sugar over
the bottom of it, thenp:nﬂ; F;ﬁ alternato hpo::s of currants care-
fully picked, and sugar, till the dish is full, then cover and bake
it. e addition of raspberries or mulberrics to currant tart is
& great improvement.

DAMSON TART.

Line a dish with a good crust, put in the fruit, and proceed

the same as for any other fruit pie.

GOOSEBERRY (GREEN) TART.

Use cither whole gooseberrics, or make a marmalade of them
with a good syrup; the last method is perhaps the best, as
you can tell easily how sweet they are and ought to be; if
made of marmalade the seeds ought to be taken out.

RHUBARB TART.

Take somo stalks of a good size, remove the thin skin, and
out them in pieces four or five inches long, place them in a
dish, and pour over n thin syrup of sugar and water, cover
with another dish, and simmer slowly for an hour upon a hot
hearth, or do them in a block-tin saucepan. Allow it to cool,
and then make it into a tart; when tonder, the baking the
orust will be sufticient. A tart may be made by cutting the
stalks into pieces the size of gooseberries, and making 1t the
same way as gooseberry tart.

TO NEUTRALIZE THE ACID IN FRUIT PIES AND PUDDINGS.

A large quantity of the free acid which cxists in rhubarb,
gooscberrics, currants, and other fruits, may be judiciously
ocorrected by the use of & small quantity of carbonate of soda,
without the least affecting their flavour, so long as too much
soda is not added. To an ordinary sized pie or pudding, as
much soda mt{bonddodas, iled up, will cover a shilling, or
even twice such & quantity, if the fruit is very sour, If this
little hinthamz.odh,mycommnh will L» pre-
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vented, and a vast qbunntity of sugar saved, because, when the
aeid is neutralized by the sodw, it will not require so muck
sugar to render the tart sweet.

PUFFS OF ANY XIND,

Cut into square pieces the thickness of a case, put
in the middle a small picce of jam, double oxlx):tgde over l:}‘:e
other, pressing it with your two thumbs, kecping the middle
of a round lump ; egg the tops, bake them, and glaze them.

PANCAKES.

Pour 2 good batter made of cggs, milk, and flour, in the
usual way into a pan, so that it %.l(‘s very thin, fry the pan-
cakes with hot lut£ and when onc side is done, turn it by toss-
ing it uplightly ; serve with sugar end lemon, or Seville orange
Juico.

FRITTERS
Are made of batter the same as pancakes. Drop a small
quantity into the pam, have ready apples parcd, sliced, and
cored, lay them in tho batter and fry them; they may also be
made with sliced lemon or currants, the latter is partioularly
palatable. They should be sent to table upon a fo{ded napkin
1n the dish ; any sweetmeat or ripe fruit will make fritters.
APPLE FRITTLRS,

Toke two or three large russeting apples, pare them thin,
cut them half an inch &ick, lny them on a pic-dish, pour
brandy over them, and let them lie two hours; make a thick
batter, using two eggy, have clean lard, and make it quite
hot; fry two at a time, a nice light brown, put them on the
back of a sieve on paper, sift pounded sugar over them, glazo
them with a shovel or salamunder; dish on o napkin.  After
they arc cut in slices, take out tho core with a small round
cutter.

E6GS AND OMELETS.

TO POACH EGGS,

Break your eggs scparately in cups, have ready o large
stewpan half’ full of water, pour into it a little vinegar and
salt, lot it simmer, then put in your eggs, not too many ata
time; some like them done less than others, therefore boil them
accordingly; have ready by your side a dish with warm
water, and when your cggs are sufficiently done, put them
into this clean water, trim them smooth and round, dish
them on picoes of toast buttered ; if for dinuer, upon pre-
pared spinach or potatoes.



OMELET,
Take as many eggs as you think proper, accordin,

size of your mielet, bregk them into a_bason w-ifi t::::
chopped parsley and salt, then beat them well, and season them
acoording to taste; then have ready some onions chopped
small, put some butter into a frying-pan, and when it is hot,
but not to burn, put in your chopped onions, give them two or
three turns, then add your eggs to it, and fry the whole a
nice brown: you must only fry one side; when done, turn it
into a dish, the fried side uppermost, and serve.

ONION OMELET,

Cut some vezz white onions into slices, give them a foew
turns over the fire; when nearly done, moisten them with
cream, and scason with salt, tEeppm‘, and nutmeg ; mix this
with half a dozen eggs, beat the whole up well, and fry the
omelet either in oil or butter,

A STMPLE SWEET OMELET.

Break up six eggs in a basin, o few grains of salt, a gratin,
of a lemon, a piece of citron, orange, and lemon peel choppe
fine, a gill of cream, some pounded sugar, a ﬁ(ule orange
flower water, o few grains of grated nutmeg; fry it as other
omclets, trim it and roll it up; if approved of, put apricot
jam in it, and dish it upon a napkin.

OMELLT SOUFFLE.

Break six epgs, leave out the whites, put them in a cold
place, add to the yolks a little {uowdcrcd sugar, grated lemon,
nutmeg, nnd a few drops of lemon juice, beat all well to-
gether, udd a few spoonfuls of cream, then beat up the six
whites very stiff ; put a picee of butter in your omelet-pan
upon a slow fire, when warm, pour in the omelet, mix in
your whites very gently, turn it out on your dish, glaze it with
pounded sugar, put it in the oven, sprinkle more sugar, and
send it up.

BUTTER, CHEESE, EIC.

BUTTER—TO CLARIFY.

Sorape off the outsides of the butter you may require, and
then put it into a stewpan by the side of a slow fire, where it
must remain till the scum rises to the top and the milk settles
at the bottom ; with a spoon carefully take off the scum ; when
clear, it is fit for use,



MELTED BUTTER WITHOUT BOILING.
oes of butter mixed up into a cream, then add a table-
;pomﬁ flour, and a gill of cold water, stir it over the fire
entil quite thick, bu it must not beil.

CHEESE,

Cheese takes an important place at the table; notalone in its
simplo place ot the close of the dinner, but that it forms the
foandation of many excellent dishes. The selection of good
cheese requires both judgment and experience; a delicate
palate and a keen sense of smell are two essential requisites,
while the eye is an assistont to point out those defects inde-
pendent of taste or smell, A prime cheese is readily told by,
8 connoisseur by the colour and texture, without consulting
ether noso or palate.

CHEFESE CRAB,

Take some Cheshire or double Gloucester, out it into thin
slites and press them with o knife until you can spread it like
butter; add mustard, common and Cgili vinegar, oaycane
pepper, and salt, essence of anchovics, any fish saucp you think
proper, and mix it well together to a thick pulp,

CHEESE CREAM, A PLAIN PAMILY WAY,

Put three half pints of milk to one half pint of cream, warm,
or according to the same proportions, and put in alittle rennet ;
keep it covered in a warm place, till it is curdled; have a mould
with loles, either of china or any other, put the curds into it
to drain about an hour, scrve with good plain crcam and
pounded sugar over it.

CHEESE TOAST.

Take some butter, made mustard, and salt, mix it, spread

it on thin fresh-made toast, and grate Gloucester cheese.

CHEESE TOASTED, OR A BCOTCII RABBIT.

Toasta slice of bread, butter it, tonst a slice of cheese on
both sides, and serve it on the bread.

CHEESE TOASTED, OR A WELSH RABRIT,
Take s slice of bread, and nicely toast it, toast o slice of
cheese on one side, lay it on the toast, and, with a hot sala-
wauder, brown it, and rub some mustard over it.
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CUSTARDS, CREAMS, JAMS, JELLIES,
PRESERVES, EIC.

CUSTARDS,

Boil & pint of milk with lemon peel and cinnamon, mix a
pint of cream and the yolk of eggs beaten; when the milk
taates of the seasoning, swoeten it enough for the whole, pmr
it into the cream, and stir it well, then give the custard a
simmer till of & proper thickness ; do not let it boil, and stir it
one way the wholoe time ; then flavour with a large spoonful of
fewh-wn.ter, and two toa-spoonfuls of brandy, or some ratafia.
‘:Iou wish your custard to be very rich, put a quart of cream

no milk,
CUSTARD (PLAIN).

Boil together a quart of ercam or new milk, a stick of cin-
nemon, four bay leaves, and somc mace; then take twelve
egﬁs, beat them up well, sweoten them, put them into a pam,
and bake or boil them, stirring them nﬁu one way till they
are of a proper thickness; boil the spice and leaves tirst, and
when the milk is cold, mix the eggs and boil it. The mpice
may be left out, and only the bay leaves used, or, in lieu of
that, four or five bitter almonds, to the taste.

GOOSEBERRY CREAM.

Take a quart of gooseberries, and boil them very quick in
enough water to cover them ; stir in half an ounce of good
butter ; when they become soft, pulp them through a sieve,
sweeten the pulp while it is hot, and then beat it up with the
yolks of four eggs. Serve in a dish, cups, or glasses.

STRAWBERRY CREAM,

Pulp six ounces of strawberry jam, with a pint of cream,
through a sieve, add to it the juice of a lemon, whisk it fast at
the edge of a dish, lay the froth on a sieve, add a little more
juice of lemon, and when no more froth will rise, put the
cream into a dish, or into glasses, and place the froth upon it,
well drained.

VANILLA CREAM.

Boil a stick of vanilla in a cupful of milk, with a few pieces
of lump sugar, for one hour, take out the vanilla, aad let the
milk get cold ; ciem your isinglass and cream as in other
crcams ; whi essence of vanilla into it, make it rather
sweet with ugted sugar, and #ill your mould as before. Turn
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out all jellies and creams with lukewarm water, damping the
mwitha clean cloth beforc you turn them over upon your

CALVES'-FOOT JELLY,

For one mould, chop up two calves’ feet, put them on in about
four quarts of water to boil; this should be done the day
before you require the éji:ny; keep it well skimmed and boil

ntly all day, it will then be reduced to about two quarts;
%l:e next morning take off all the grease and wash the top with
a little warm water, then rinse 1t with cold; place the stock
in the proper size stewpan to allow it to boil well, then put
in a paring of lemon, without any white adhering to it, two
or three cloves, a piece of cinnamon, a few bruised coriander
seeds, a bay leaf, let it boil for a few minutes, and then take
it off to get cool. Have ready broken in a bason six or eight
whites of eggs and the shells, chop them up together, squeeze
five or six lemons, strain the juice, add sugar to the whites of
eggs and a glass of cold water, then add the lemon juice; add

this well mixed into the calves'-foot stock, place it on your
fire and let it rise to the top of your stewpan, being careful it
does not go over; then take it off the fire, place on the cover,
and put some hot coals upon it, let it stand a few minutes, and
then run it repeatedly through the jelly-bag until beautifully
bright and clear. flavour it with what may be required.

RED CURRANT JELLY.

Set on the fire in a sugarpan a pint of smooth clarified sugar,
when it boils put in a quart of picked red currants, in which let
them boil for half an hour; be careful to skim them well, and
at times add a little cold water to raise the scum; when boiled
enough, run the liquor through a sicve into a bason in which
you have squeezed ;;lhree lemons, then put in some isinglass and
sot your jelly in a mould in ice as usual,

WILITE CURRANT JELLY.
Take the sceds from a dozen pounds of fine white currants,
and ,f“t them into ten pounds of clarified sugar, boiled to

nde lissc ; take your saucepan from the fire, stir the jelly
ightly with a skimmer, then boil it up twice, after which pass
it through a sieve: replnoe it over the fire, taking care to keep
the sides of the pan clean with a sponge, so that the j:lis
does not become coloured by the heat in boiling ; skim it,
finish the same as the red jelly.

BLACK CURRANT JELLY.

Make it the same way as the red currant jelly, only with

this difference, that you may use very coarse sugar.
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MARMAYADE,

Marmelade may be composed almost of any fruit, the best,
however, for the purpose are apricots, peaches, oranges, quinoces,
s, plums, apples, &c. ; they are usually made by boiling
fruit and sugar together to a kind of pulp, stirring them
constantly whilst on the fire; it is kept in pots, which must
not be covered till the marmalade is quite cold; the propoertion

of sugar is half a pound to each pound of fruit.

BLANCMANGE.

Take one ounce of picked isinglass, boil it in a pint of water
with a bit of cinnamon till it is melted, add three quarters of
a pint of cream, two ounces of sweet almonds, six bitter ones
blanched and beaten, a bit of lemon peel ; sweeten it and stir
it over the fire,. 'When it boils, strain it and let it cool, squeeze
in the juicc of a lemon, and put into moulds, It may be gar-
nished according to fancy.

CURRANT JAM OF ALL COLOURS.

Strip your currants, and put them into your pan, with three
quarters of a pound of sugar to a pound of fruit, add your
sugar after your fruit has boiled a few minutes, boil all toge-
ther, mashing your fruit with a wooden spoon; boil all gently
{or half an hour, then fill your jars.

CURRANTS PRESERVED,

Take the secds and stalks from whatever quantity of currants
you intend to use, of which a fourth part must be white
currants; put them into o preserving-pan with a glass of
water, let them boil up until the fruit bursts, then strain the
juice twice; clarify, and boil to cassé, some sugar, an cqual
weight to the fruit, pour the juice on it, boil them together a
quarter of an hour, and having skimmed it well, pour it into
pots,

FRUITS, TO PRESERVE FOR TARTS OR FAMILY DESSERTS.

Cherrics and rlums, of all sorts, and American np{ﬂos, gather
when ripe, and lay them in small jars that will hold a pound,
strew over cach jar six ounces of good loaf sugar pounded, cover
with two bladders, each separately tied down, then put the jars
up to the neck in a large stewpan of water, and let it boil
g:)ntly for three hours. All sorts of fruit should be kept free

m damp.

GOOSEBERRY JAM.

Take what quantity you please of red, rough, ripe goose-

berries, toke l(xlalt‘ th?iryqua.tl:ﬁty of lump sugar, break them
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well and boil them together for half an hour, or more if neces-
sary, then put into pots and cover with paper.

RASPBERRY JAM.

To eve! und of fruit use a pound of sugar, but alwa;
boil the frry‘&o well before you add the sugar to it, it will bey:.
better colour; put your fruit in a preserving-pan, mashing
them with a long wooden speon; after boiling them a few
minutes, add the same quantity of sugar as fruit, boiling it
for half an hour, keeping it well stirred. When sufliciently
reduced, fill your jars.

PICKLES.

BULES TO BE OBSERVED IN PICKLING.

Procure nlw:{yu the best WHITE WINE VINEGAR. This can.
only be obtained by dealing with a respectablo tradesman upon
whom you can depend.  Vinegar is so grossly adulterated, that
it is really a difficulty to obtain it pure.

OkLEANS VINEGAR, although the dearcst, iy the best. The
success of your pickle depends on the goodness of your vinegar.

Use glass bottles for your pickles; it carthen jars, they
must be unglazed, as the vinegar acting upon the glaze pro-
duces 2 mincral poison. Use saucepans lined with carthen-
ware or stone pipkins to boil your vinegar in. If you are
compelled to usc tin, do not let your vinegar remain in it one
moment longer than actually nceessary ; employ also wooden
knives and forks in the preparation of {'our pickles, Fill your
jars three parts full with the articles to be pickled, and then add
vinegar up to the neck of the jar or bottle,

cn greening, keep the pickles covered down, or the cvapo-
ration of the steam wiﬁ injure the colour; a little nut of alum
may be added to crisp the pickles, but it should be very small
in proportion to the quantity, or it will give a disagrecable
flavour,
CABBAGE, RED, PICKLED,

Take about a quarter of an ounce of cochincal, and put it
into a little bag, and boil it with as much vincegar as you think
enough for the cabbage, with a little salt, and bay sult; when
it boils, seald the cabbage with it, then boil it up again, and
put & little ginger and pepper into it; then put it somewhere
to cool ; when cold, put tﬁe cabbage into jars, put the pickle
upon it, and tie it down.
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CUCUMBERS, TOUNG.

Choose nice young gherkins, lay them upon dishes, sprinkle
salt over them, let them lie a week, drain them off, :.’x;d put
them into stone jars; pour boiling white vineslu over them,
place them near the fire, cover them well with vine leaves,
and if not a good g:en, pour off the vinegar and boil it again ;
oover them with fresh vine leaves, and continue doing so until
they are a good colour. Use wooden spoons with holes to dish
all ‘pickles, keeping them always well covered, and free from
air getting to them.

GHERKINS PICKLED.

Choose your gherkins very green and straight; brush and
lace a layer in a pan, sprinkle them with fine salt, then another
yer of gherkine, which sprinkle with salt also, and continue
this operation until you have uscd nearly a bushel of gherkins;
leave them in the salt for twenty-four hours, which will draw
all the water from them; at the end of that time, drain, and
place them in a jar, with a hendful of allspice, the same of
tarmglon, a little balm, ten shalots, six cloves of garlie, two or
three long peppers, twenty cloves, a lemon cut in quarters, and
two small handfuls of sal{. Boil two gallons of the best vinegar
n second time, and pour it on again the following day; boil
the vinegar for the third time, pour it over the gherkins, and
when quite cold, cover the jar with a wet parchment.

ONIONS, TO PICKLE.

Peel the onions till they look white, boil some strong salt
and water, and pour it over them, let them stand in this twenty-
four hours ; keep the vessel closely covered to retain the steam,
after that time wipe the onions quite dry, and when they are
cold, pour boiling vinegar, with ginger, and white pepper over
them ; take care the vinegar always covers the onions.

MUSHROOM KETCHUP,

Put n quantity of large natural mushrooms into an earthen
pan, and break them up small, sprinkle salt over them, let
them lie for several days, mixing them up each day, then let
them stand about a week, and not stir them until a thick scum
rises to tho top; then strain the liquor from the mushrooms,
and boil it with some peppercarns, mace, ginger, cloves, and
some mustard-seed tied in a muslin bag; when cold, bottle it,
leaving the spiee in, and cork it up tight, and in three months
or 0, boil it all up again, and, when cold, rebottle it. It will
now keep for years.
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WALNUT XETCHUP,

Boil gently a_gallon of the expressed juice of young green
walnum it well, then put into it a pound of :#&ovi
bones, and liquor, one ounce of cloves, two or three dozen o
shalots, one ounce each of mace, pepper, and garlio, let it all
boil until the shalots sink ; then place the liquor into a pan
until cold, after which, bottle it, dividing the spice equally in
cach bottle ; cork it close, and bladder over the corks. = This is
not fit for use in less than a twelvemonth.

‘WALNUTS, PICKLED,

‘When they will bear a pin to go into them, prick them all
over ; put a brine of salt and water on to boil, strong enough
for an egg to swim on the top when quite cold ; when it is
boiling skim it, pour it over the walnuts, let them lie a week,
then change the brine, and let them stand several more days ;
then strain them off, and have ready boiled some strong white
vinegar, with spice boiled in it, and Ylenty of pepper, mustard
sceds, and horseradish, all well boiled together; put to get
culd, a fow shalots and plenty of mustard seeds, then put them
into jars or bottles. Tim v will be several months before fit to
use ; keep them covered.

TO MAKE CHILI, TARRAGON, CAPRICUM, GARLIC, ESCHALOT, OR
ANY OTHER VINEGAR.

To two quarts of vinegar, add three ounces of chilis, or tar-
ragon, or any other of the above-named condiments, bottlo and
cork down closely ; let it remain four weeks, strain, then refill
the bottle with the clear vinegar, and cork i1t down, it is now
ready for use; the chilis, &c., may be used a second time.

CAKES, BUNS, BREAD, EIC.

FOR MAKING AND BAKING CAKES,

Currants are so frequently used in cakes, that you should be
very particular in having dvaem nicely washed, dried, and all
sticks and stones taken from them, and then put before the
fire to dry, for if damp, they will make cakes and puddings
heavy; before you usc them, dust a little flour lightly over
them. Eggs should be always a long time beaten, the whites
and yolks separate, taking out the trcad. Sugar should be
well pounded, and sifted through a drum or lawn sieve, and
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kept well dried, Lemon peel should be either rubbed on sugar,
or grated fine, and some sifted sugar sprinkled unonﬁstltto
keep it a good colour. The lifhtneu of all cakes depends upon
the whipping of them, and at last being well incorporated. = If
you use yeast to your cakes they will require less butter and
eggs, will cat equally as light and rich ; but if the leaven
be only of milk, flour, and water, it becomes more tough than
if the butter was at first put with the ingredients, and the
dough set to rise by tho fire, The heat of your oven is of par-
txouiu- importance for baking cakes or pastry—more particu-
larly large cakes—as at first, if not pretty brisk, they will not
rise ; if likely to brown too quick at the top, put a piece of
E‘nper upon the top of the cake so as not to touch the batter.

he oven should be lighted some time beforehand, to insure a
good solid body of heat. If the oven is not hot enough, add
more fire to it. Bread and tea-cakes made with milk eat best
when new, as they become stale sooner than others, Never
kee% your bread or cakes in wooden boxes or drawers, but in
tin boxes or earthen pans, with covers.

CRUST, SHORT,

Take two ounces of white sugar, pound, sift, and dry it,
mix it with a ¥ound of well-driced flour, rubbing well into it
three ouncos of butter; put the yolks of two eggs into some
oream, and then mix the whole into a smooth paste, roll it out
thin, and bake it in & moderate oven.

BREAKFAST OR TEA CAKES, HOT.

Put about six handfuls of flour in a bason, half a pint of
new milk, und a small piece of butter; warm the milk, which
make hotter in winter than in summer; mix in a cup two
ounces of German yeast with a little cold water ; mix the yeast
with the milk and butter, make a hole in the flour, pour the
mixed milk and yeast into it, stirring it round until it is a
thick batter; beal up one egg and mix into it; cover it over,
and keep it warm in your screen: when it has risen a little,
mix it into a dough, knead it well, put it again in the screen,
and when it has risen a good deal, take and form your rolls.
They will take neaxly hxﬁf an hour, or according to the size
you make the cakes; rub them over while hot, with your
paste brush dipped in milk,

CHEESECAKES,

Take the ourd of threo quarts of milk, o pound of currants,
twelve ounces of Lisbon sugar, a quarter of an ounce of cinna-
mon, the same quantity of nutmeg, and the peel of a lemon
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chopped to ugute, the yolks of cight, and the whites of six
:ﬁgﬂ, a pint o " ;d ﬁzﬂ& nn:}; pint of brandy ; mix them
together, put a te into your patty-
and hatf 81 them, T pesie S0 your patty-pans,
CURRANT CAKTS.

Take two querts of currants, red or white, pick and wash
them, boilthem in a pint of water; then run the juice through
a jelly-bag, taking care not to press the bag ; boil up the juice,
strewing in three pounds of sugar to a quart of juice: pour
it into glasses, dry it in o stonc till it will turn out, then dry’
the cakes on plates.

CARAWAY CAKES,

Mix a pound of flour with a pound of frosh butter, add a

onful of yeast, four spoonfuls of rose-water, the yolks of
:Eoree eggs, t}:)ur ounces of sugar, some caraways and amber-

is, make all into a paste, bake it, and when done, sprinkle
it with powdered sugar.

FAMILY CAKE.

To six ounces of rice, and the same quantity of wheat flour,
add half a pound of lump sugar poundt:ﬁ and sifted, nine eggs,
and half an ounco of caraway sceds ; beat this up for an hour,
and bake it for the same time in a quick oven. This cake is
very suitable for young people and weak stomachs.

A GOOD PLUM CAKE,

An equal weight of hutter and flour, a quarter of a pound
of eut peels and citron, double the weight of butter in currunts,
the grating of three lemons, and half a nutmeg, half an ounce
of pudding spice, two glasses of rum, and the same quantity
of eggs as the weight in butter; brat your butter as for a
pound cake, and put in a few chopped sweot almonds. Paper
and butter a hoop, bottom and sides, then put in your mixture;
bake in a slow oven for some time, and take off the hoop when
done, but not the paper.

YORKSHIRE CAKLS, -

Mix two pounds of flour with four ounces of butter melted.
in a pint ofp milk, three spoonfuls of yeast, and two cggs;
beat all together; let it rise, knead it, make it into oo?kes,
place them on tins, let them rise, and then bake in a slow
oven. .
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BUNS.

Three pounds of flour, half a pound of butter put inf
warmmiflg, halfapoun& of moist s madeﬁne?ntwo :ﬂng
of German yeast dissolved in a cup of cold water; add it to g
pint and a half of now milk and the butter made warm ; make
a hole in your flour, which should be in a pan, and then pour
in the milk, butter, and yeast ; stir it in until of a thick batter,
and cover it over and stand it in the warm, but do not let jt
work too much; then mix it into a dough quite smooth, stand
it again in the warm, and when it has risen work up and form
your buns. Grease your baking sheets, then put them in the
warm to prove ; you must be sure to have the oven ready for
them ; when baked, have ready a little milk and sugar mixed,
which you will brush quickly over the buns.

BREAD,

Put a quartern of flour into a large bason with two tea-spoon-
{uls of salt; make a hole in the middle, and then put in a
bason four table-spoonfuls of yeast, stir in it a pint of milk
lukewarm, put it in the hole ofy the flour, stir it to make it just
a thin batter, then strew a little flour over the top, set it on
one side of the fire, and cover it over; let it stand till next
morning, then make it into a dough ; add balf a pint more of
warm milk, knead it for ten minutes, and set it in a warm
place for one hour and a half, then knead it again, and it is
ready either for loaves or bricks; bake them from one hour
and a half to two hours, according to the size.

BREAD—FRENCH ROLLS.

Take half a bushel of sifted flour, knead it into dough with
two quarts of milk, threc quarters of a pound of warm butter,
half a pound of yeast and two ounces of salt; when the whole is
well worked up, cover and leave it to rise; in two hours time
form it into rolls and lay them on tinned plates, place them
in a slow oven; when they have been in an hour, put them
into a very hot oven for twenty minutes ; rasp them as soon as
they are baked.

COFFEE, TEA, CHOCOLATE, AND COCOA.

Coffee should be purchased in the berry, and fresh roasted,
and it should always, when possible, be ground just previous to
being made. After it is ground, it should not be exposed to the
air, as the aroma specdily flies off. If more is ground than
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ired for the meal, it in a closely-stopped glass bottle,
m like tea, nhouldlie:l:n infusion, not a decootion.

The best coffee is the Mocha, the mext is the Java, and
closely approximating is the Jamaica and Berbice.

Of tea little need be said ; almost every one knows the rules
for making it

Chotolate can only be obtained pure of a first-rate house;
that commonly sold is most infamously adulterated ; the best

ish or Itaﬁmehocol@to should be purohased ; the Florence
has a high reputation.

Cocoa 18 the foundation of chocolate, it may be pounded, and
either boiled in milk, or boiling water may be pourcd apon it.
It is very digestible, and of a fattening nature,

In the present day, when adulteration is the rule and purity
‘the exception, it may be useful to mention here that we have
obtained the above articles in the purest state from the City
firm of Messrs. Phillips & Co., 8, King William Street.

COFFEE, TO MAKE WITH HOT WATER.

Instead of pouring cold water upon the coffee, boiling must
be used, taking carc the froth does not run over, which is to
be prevented by pouring the water on the coffoe by degrees.

COFFEE, TO MAEE WITH COLD WATER.

Upon two ounces of coffce pour seven cups of cold water,
then boil it until the coffeo falls to the bottom ; when the froth
has disag};enred, and it is clear at the top like boiling water,
it must be taken off the firo and be allowed to stand, but as it
often requires clearing, a little cold water should be poured in
it the instant it is taken off the fire from boiling. A quioker
way of clearing it is by putting in a small piece of isinglass;
when it has stood a sufficient time to scttle, pour it off into
another coffee-pot, and it is fit for use.

CHOCOLATE.

Acoording as you intend to make this, either with milk or
water, put a cup of onc or the other of these liuids into a
chocolate-pot with one ounce of cake chocolate; some
dissolve the chocolate before they put it into the milk: as soon
as the milk or water begins to boil, mill it; when the chocolate
is dissolved and begins to bubble take it off the fire, lotting
it stand near it for a quarter of an hour, then mill it again to
make it frothy; afterwards serve it outincups. The chocolate
should not be milled unless it is prepared with cream; chooo-
late in oakes should always be mede use of in ices and
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FOOD FOR INVALIDS.

ONE of the loveliest accomplishments of a lady is to un-
derstand how to make the invalid in her family comfortabls,
Food prepared by the kind hand of a wife, mother, sister, friend,
has a sweeter relish than the mere ingredients can give, and a
restorative power which money cannot purchase. These re-
ceipts will enable the watchful ‘attendant to vary the food, as
choice or symptoms may render expedient. Jellies and meat
broths, together with the various kinds of farinaceous food, are
the lightest on the stomach, as well as generally the most nutri-
tious for an invalid. Milk preparations are useful when the
lungs are weak, Food that the stomach can d:fest without
distressing the patient is the kind that gives actual strength.

To make Gruel—Mix a dessert- 1 of fine oatmeal or
patent groats in two of cold water, add a pint of boiling water,
and boil it ten minutes, keeping it stirred.

Flour Caudle.—Mix, smoothly, a table-spoonful of flour with
aﬂll of water; set on the fire in a sauccpan a gill of new
milk, swecten it, and, when it boils, add the flour and water;
simmer and stir them together for a quarter of an hour.

Arrow-root.—It is very nccessary to be careful not to get
the counterfeit sort ; if genuine, itis very nourishing, especially
for persons with weak bowels. Put into a saucepan half a
pint of water, grated nutmeg, and fine sugar; boil up onee,
then mix it by degrees into a dessert-spoonful of arrow-root,
previously rubbed smooth with two spoonfuls of cold water.

Tapiaca.—Choose the largest sort, pour cold water on to wash
it two or three times; then soak it in fresh water five or six
hours, and simmer it in the same until it becomes quite clear ;
then put lemon juice, wine, and sugar. The pecl should have
been boiled in it. It thickens very much.

Sa&a.—-—Cleame it by first soaking it an hour in cold water,
and then washing it in fresh water. To a tea-cupful of water
and a bit of lemon peel, simmer it till the berries are clear,
season it with wine and spiec, and boil it all up together. The
sago n:ﬁy be boiled with milk instcad of water, till reduced to
one-half, and served without seasoning.

Ground Rice Milk.—Boil one gpoonful of ground rice, rubbed

Nors.—This article, “ Food for Invalids,” and the subsequent one on “ Ouahrz
for Children,” are cxtracted from the “Practical Housewife,” a little worl
abounding in valuable matter to thoss whom it addresses,
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i int and & helf of milk, & bit of
m&m&m Ip.lllg. nutmeg. Swoeten when nearly

do:lx;mﬁ“ Milk.—Boil a quarter of an ounce of isinglass in
a pint of new milk till red to half, and sweeten. .

Barley Milk.—Boil half a pound of washed pearl barley in
one quart of milk and half a pint of water, and sweeten: il
it again, and drink it when almost cold. .

lves’ Feet and Milk.—Put into a jar two calves’ feet with
a little lemon peel, cinnamon, or mace, and equal quantities
of milk and water to cover them; tie over-closely, and set in
a slack oven for about three hours ; when cold, take off the fat :
and sweeten and warm as required.

Sheep's Trotters.—Simmer six sheep’s trotters, two blades
of mace, a little cinnamon, lemon peel, a few hartshorn shav-
ings, and a little isinglass, in two quarts of water to one ; when
cold, take off the fat, and give nearly half a pint twice a day,
warming with it a little new milk.

Isinglass.—Boil one ounce of isinglass shavings, forty Jamaica
peppers, and a bit of brown crust of bread, in a quart of water,
to a pint, and strain it. This makes a pleasant jelly to keep in
the house ; of which a large spoonful may be taken in wine and
water, milk, tea, soup, or any way most agrecable.

Bread Jelly.—Cut the crumb of a penny roll into thin slices,
and toast them equally of a pale brown ; boil them gently in
u quart of water till it will jelly, which may be known by

utting a little in a spoon to cool; strain it upon a bit of
emon peel, and sweeten it with sugar.

Strengthening Jelly.—Simmer in two quarts of soft water,
one ounce of pearl barley, one ounce of sago, one ounce of
rice, till reduced to one quart; take a tea-cupful in milk,
morning, noon, and night.

1o make Panada in five minutes.—Set a little water on
the fire, with some sugar, and 2 scrape of nutmef and lemon
peel ; meanwhile grate some crumbs of bread. The moment
the mixture boils up, keeping it still on the fire, put the crumbs
in, and let it boil as fast as it can. 'When of a proper thick-
ness just to drink, take it off.

Broths of Beef, Mutton, and Veal.—Put two pounds of lean
beef, one pound of scrag of veal, one pound of scrag of mutton,
sweet herbs, and ten peppercorns, into a nice tin sancepan, with
five luarts of water ; simmer to three quarts, and clear off the
fat when cold. Add one onion, if approved. Soup or broth
made of different meats is more supporting, as w:lf as better
flavoured. To remove the fat, take it off when cold as clean
as possible ; and if there be still any remaining, lay a bit of
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elean blotting-paper on the broth when in the bason, and it
will take up every partiole, Or, if the broth is wanted bofore
there is time to let it get cold, put a piece of cork up the
narrow end of a funnel, pour the broth into it, let it stand for
a few minutes, and the fat will rise to the ; remove the
eork, and draw off in a bason as much of the as is wanted,
which will be perfectly free from fat.

For a quick-made Broth.—Take a bone or two of a neck or
loin of mutton, take off the fat and skin, set it on the fire in
a small tin sancepan that has a cover, with throe-fourths of a
pint of water, the meat being first beaten and cut in thin bits ;
put a bit of thyme and parsley, and, if approved, a slice of
onion. Let it boil very quickly ; skim it; take off the cover
if likely to be too weak, else cover it. Half an hour is suf-
cient for the whole process.

Beef Tea,—Cut o pound of lean fresh beef into slices,
lay it in a dish, and pour over it a pint of boiling water ; cover
Milh, and let it stand half an hour by the fire, then just

t up, pour it off clear, and salt it a very little,

V4! Tea—is made in tho same way, and Chicken Tea also,

Stew for Persons in Weak IHealth.—Cut veal into slices,
and put them into an carthen jar with sliced turnips and a
little salt; cover closely, sct the jar up to the neck in boiling
water, and stew till the meat is tender,

COOKERY FOR CHILDREN.

Some pregauﬁons of food proper for the young should find

8 place in these pages ; and, we arc sure, a chapter on this im-

g:mnt subicct, so generally neglected in cookery books, will
welcomed by the judicious.

It is of great consequence to fix the times of taking food, as
well as to regulate the quantity given to a child. The mother
should, personally, attend to these arrangements; it is her

noe.

Thero is great danger that an infant, under threo years of
aﬁa, will be over-fed, if it be left to tho discretion of the nurse.

ese persons, generally, to stop the screaming of a child,
whether it procced from pain, crossness, or rol;lotion (as it often
does)—they give it something to cat—often that which is very
injurious, to tempt the appetite ; if it will only eat and stop
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crying, they do not care for the future inconvenienoe which
this habit of indulgence may bring on the child and its mother,

Arrauge, as early as possible, the regular times of giving
food to your children, according to their age and constitu-
tion. Young infants requirc food every two hours, whem
awako ; after throe months old, they may go thres hours—then
cautiously lengthen the time, as the child can bear it. But
remember that ell temperaments are not alike. Bomse of the
seme age mey require more food than others. Onc rule, how-
ever, will apply to all—mever give a child food to amuse and
keep it quiet, when it is not hungry, or to reward it for being
good. You may o rationally hope to extinguish a fire by
pouring on oil, as to cure a pesvish temper, or curb a violent
one, by pampering the appotite for luxuries in diet; and all
the traits of goodness you thus scck to foster, will, in the end,
prove as deceptive as the mirage of green ficlds ond ocool lakes
to the traveller in the hot sands of the desert.

But do not err on the other hand, and, for fear your chjld
should be over-fed, allow it insufficient nourishment. There
is not in our country much reason to fear that such will be
the case; the danger is, usually, on the side of excess ; still we
must not forget that the effects from a system of slow starva-
tion are, if not wo suddenly futal as that of repletion, more
terrible, beoause it reduces the intellectual as well as the phy-
sical nature of man, till be is hardly equal to the brutes.

The rational course scems to be, to feed infants, till about
three years old, chiefly with milk and farinaceous vo%t::abla
prt:lpamtions ; & large portion of good bread, light, well baked,
und cold, should be given them ; afler that period, to propor-
tion their solid food to thc amount of exercise they are able to
take. Children who play abroad in the open air will require
more hearty nourishment, moro meat, than those who are
contined in the house or school-room, From the age of ten or
twelve, to sixteen or eightecn, when the growth is most rapid,
and the exereises (of boys especially) most violent, a suf-
ficienoy of plain nourishing food should be given ; there is little
danger of their tuking too much, if it be of the right kind, and
properly cooked. But do not allow them to eat hot bread, or
use any kinds of stimulating drinks.

Food for a Young Infant.—Tako of fresh cow’s milk, one
table-spoonful, and mix with two table-spoonfuls of hot water ;
sweeten with loaf sugar, as much as may be agreeable. This

uantity is sufficient for once feeding a new-born infant ; and

e same quantity may be given every two or three hours, not
ofter:'er—ull the mother’s breast affords the natural nourish-
men
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Thickensd Milk for Infants when Siz Months old.—Take

one pint of milk, one pint of water, boil it, and add one table-

nful of flour. Dissolve the flour first in half o tea-cupful

of water ; it must be strained in gradually, and boiled hard

twenty minutes. As the child grows older, one-third water,

prroger!y made, it is the most nutritious, at the same timo the
most delicate food, that can be given to young children.

Broth—Made of lamb or chicken, with stale bread toasted,
and broken in, is safe and healthy for the dinners of children,
when first weaned.

Milk—Fresh from the cow, with a very little loaf sugar, is
good and safe food for young children. ¥From three years old
to seven, pure milk, into which is crumbled stale bread, is the
.best brenkfast and supper for a child.

" lor a Child’s Luncheon.—Good sweet butter, with stale
bread, is one of the most nutritious, at the same time the
most Ywholesome articles of food, that can be given children
after tFhey are weaned.

Milly; Porridge.—$tir four table-spoonfuls of oatmeal smoothly
into & ¢! of milk, then stir it quickly into a quart of boiling
water, and {boil up a few minutes till it is thickened: sweeten
with sugar.

Oatmeal, wl}tcre it is found to agree with the stomach, is
much beter for \children, being a fine opener us well as cleanser;
fine flour in every\shape is the reverse. Where biscuit-powder
is in use, let it be thade at home ; this, at all events, will pre-
vent them getting the sweepings of the bakers’ counters, boxes,
and baskets. Allthe left bread of the nursery, hard ends of
stale loaves, &o., Jouglnt to be dried in the oven or screen, and
reduced to powdex in the mortar.

Meats for Chikdren.—Mutton, lamb, and poultry, are the
best. Birds and tthe white meat of fowls, are tm most delicate
food of this kind khat can be given, These meats should be
slowly cooked, and'no gravy, if made rich with butter, should
be eaten by a young' child. ~ Never give children hard, tough,
half-worked meats, of any kind.

Vegetables for Children, Eggs, §c.—Their rice ought to be
cooked in no more water than is necessary to swell it; their
apples roasted, or stewed with no more water than is necessary
to steam them ; their vegetables so well cooked as to make them

uire little butter, angcless digostion ; their eggs boiled slow
and soft. The boiling of their milk ought to be tﬁrected by the
stato of their bowels ; if flatulent or bilious, & very little ourry-
powder may be given in their vegetables with good effeot—
such as turmerio ond the warm seeds (not hot peppers) are
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Puddings and Pancakes for Children—8ugar and
browned before the fire, or dropped as fritters into a hot 3‘9!
ingpan, without fat, will make them & nourishing meal.

ice Pudding with Fruit.—In a esim; of new milk put two
large spoonfuls of rice well washed; then add two apples
pared and quartered, or a few curronts or raising, Simmer
slowly till the rice is very soft, then add one egg, beaten, to
bind it. Serve with cream and sugar.

To preparc Fruit for Children.—A far more wholosome way
than in pies or puddings, is to put apples sliced,or plums,
currants, gooscherries, &c., into a stone jar, and sprinklo among
them as much sugar as necessary. flet the jarin an oven or
on & hearth, with a tea-cupful of water to prevent the fruit
from burning ; or put the jar into a saucepan of water until its
contents be perfectly done. Slices of bread or some rice may
be put into the jar, {o eat with the fruit.

vee and Apples.—Core as many nice apples as will fill the
dish; boil them in light syrup; prepare a quarter of a pound of
rice in milk, with sugar and salt; put some of tho rico in the
dish, and put in the apples, and £ill up the intervals with rice,
and bake 1t in the oven till 1t is & fine colour.

A nice dpple Cake for (hildren.—Grato some stale bread,
and slice about double the quamtity of apples; butter a mould,
~nd line it with sugar paste, and strew 1n some crumbs, mixed
with a little sugar ; then lay in uﬁplcs, with a few bits of butter
over them, and so continue till the dish is full; cover it with
crumbs, or prepared rice; season with cinnamon and sugar.
Buke it well.

Fruits for Children.—That fruits are naturally healthy in
thair scason, if rightly taken, no one, who belicves that the
Creator is a kind and beneficient Being, can doubt. And yet
the usc of summer fruits appears often to causc most fatal
diseases, especially in children. Why is this? Because we
do not conform to the natural laws in using this kind of diet.
These laws are very simple and easy to understand.  Let the
fruit be ripe when you eat it ; and cat when you require food.

Fruits that have seeds are much healthier than the stone
fruits. But all fraits are better for very young children, if
baked or cooked in some manner, and eaten with brcad. The
French always cot bread with raw fruit.

K plgles and winter pears arc very excellent food for children,
indeed, for almost any person in health ; but best when eaten
at breakfast or dinner.  1f taken latoin the evening, fruit often
proves injurious. The old saying, that apples ave gold tn the
morning, silver at noon, and lead at night, is pretty near tho



truth. Both apples and fpears are often good and nutritious
when baked or stewed, for those dclicate eonstitutions that
cannot bear raw fruit.  Much of the fruit gathercd when unripe
might be rendered fit for food by preserving in sugar.

Ripe Currants are excellent food for children. Mash the
fruit, sprinkle with sugar, and with good bread, let them cat
of this fruit freely.

Blackberry Jam.—Gather the fruit in dry weather; allow
aalf o pound of good brown sugar to every pound of frutt; boil
the whole together gently for an hour, or till the bluckberries
are soft, stirring and masbing them well. Prescrive it Jike
any other jam, and it will be found very us ful in families,
particularly for children—regulating their bow (ls, and cnabling
you to dispense with cathartics. It may be spread on bread,
or on puddings, instead of butter: and even when the black-
berries are bou ht, it is cheaper than butter. In the country,
gvory family should preserve, at least, half a pevk of black-
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