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HOUSEHOLD DECORATIVE ART.

IMITATION IVORY AND JET ORNAMENTS FOR THE
TABLE, ETC.

out a new wuse for that material by which imita- | finely-powdered paint.

il
-

| Another way is to melt a
| the oven, and ladle a spoon
spoon—for each seal

uantity of wax in a pipkin in
ul out—using a little iron tea-
It is very desirable that these

: ) .. |seals should look dead—not shining. To effect this,
Ox page 368 of Vol. 1. we gave instructions for making | damp the seal by passing it lightly and quickly over
sealing-wax ; in the present article we propose to point | the tongue, and then dip it momentarily in very

For red seals, to imitate coral,

tion coral, ivory, jet, and cameo caskets, card-cases, use vermilion; for black, to imitate {:cth lamp-black ;
U

frames for photographs, &c.
&c. may be wery readily

manufactured, The pro-

¢ess demands no particular

skill, the materials are of
the cheapest, and the re-

sult will be sure to gratify
the eye and serve as novel
and attractive household
ornaments. The card-case,
shown in our illustration,
is but one of thé¢ many
things amateurs may make
in this way, and few
would be found to guess
the very simple process by
which the original of that
drawing was produced. Uy
this plan elegant boxes
and pretty card-cases, also
ormamental stands, can be
easily made. If a casket
is well-shaped and cleverly
done, it will be found
worth placing under a glass
cage.

Sccure a number of seals,
all of one colour, Fix
them, with strong gum
tragacanth, to the box you
wish to ornament, arrang-
ing them at intervals with
good taste. Melt a quan-
titv of sealing-wax of the
same shade all over the
spaces between.  Only a
little of the sealing-wax
need be put on at a time,
and stamp it close toge-

ther all over with a watch-key.
on, a little margin of paper should be ;
them, The new scaling-wax, overspreading this, secures | scal.
them perhanently. If the dies of the seals can be bor-
rowed, the seals can be made upon the box, which is
an improvement, Seals may be made by holding stout
cardboard over the flame of a candle, holding a stick of |
wax again on the top of that till it melts,
round and round on the card till enough is spread. The
card must be gently moved about above the candle.

VoL, 1L

If the seals are gummed | and some water.

pill-box from the cast.

for pale . lo imitate
ivory, white ; pale sea-
green. imitates  Egyptian
turquotses, which are rather
streaky; azure, lapis lazuli;
and bright green, malachite.
But these pale and bright
colours are more difficult
to manage: red and black
will be found the safest
colours, For camcos, use
brown or grey sealing-wax,
and dip the seal in white
powder paint. In stamp-
ing the ground, which will
be made of brown wax,
dip the watch-key every
time in the white powder.
This will give a mixed
gliect that 15 wvery good.
The watch-key must be
a large one. For scals,
chooseé <coats of arms
coronets, municipal and
companies’ seals, or large
and handsome subjects,
such as heads, classical
figures, &c. A die-sinker
could lend material aid
for this sort of work.
Seals may be obtained
by taking casts [rom
medals, camcos, and
Iadies’ ormaments. It is
not at all difficult to take
stich casts, 0Oil the ob-
ject to be copied. Mix
plaster of Paris into a
thick paste, with a knife

Fill a pill-box with it, and press the
left all round | cameo, previously ociled, on the plaster, as if to make a
Leave it till dry; then remove it, and tear the
If a pill-box is too small, cut a
strip of card, and sew it together in the right form.
Modellers' clay may be used in the same way. Fill your
box with it, and stamp it with your object, first oiled or
and working it | wetted, Leather card-cases are used for the seals, Many
| other useful and ornamental articles may be made or
l decorated in a similar way.
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HOUSEHOLD CHEMISTRY.

ba

the mouth, The sweet taste of bread which has been

HOUSEHOLD CHEMISTRY. masticated for a minute or two can be distinctly perceived.
FOOD (continsed). . {.'.."m#ﬁ»er in the Stomach.— From the mouth, the food
Digestion.—We have scen, that food, before it ‘can | passes directly into the stomach, This isa bag open at

: i o ends.  lis walls consist partly of bands of muscle,
Egﬂﬁli‘c?in{:;l 512]{;‘:11};{: urT‘l‘ihLis:quk?c?dhﬁt}i::hmi?nﬁf:zﬁ 112:::521]:- E Egtdhh}r the action of these the i!md is churned round and
. it 3 oy o SN =
ment to the organs of the body ; it is in the blood Lhal:1a. i round, }'rn:p end tﬂlemsl of rﬂtl;nsf::crnﬁcrﬁ::l?naﬁﬂf m:h;r{::::n
eat portion, if not the.whole, of the materials of the body | plete circuit once In every ming :
E‘e burnt. For this reason, substances which cannot be | oftener. When empty, the stomach cunta;::afn:;:l:,f a thin
converted into blood, cannot possibly act as food. Coals ] neutral or all_:a]m? ﬂlilI_El ]; Ibrut ‘EEI?DI?'IEI a;:';l :he c?j?;f}
and wood, for example, in spite of their heat-producing | a large quantity of a highly aci igmid, ca £
! t be used as food ; and there are constituents | fafee, issues from little glands in the walls of the stomach,
?rf ::E—I:ffﬂ%i, especially in those which the lower animals | and mixes with it. And now the process to which the
consume, which are incapable of conversion into bleod, name digestion is often limited, begins. h'r]l-:ﬁ g:istnc ;_umﬁ
and which are therefore removed from the body un- | contains a substance called kiﬁxmc, Y, n:f td_? Elnnmrtﬁi
changed, It is therefore cvident that, befors we can with acid, has a most rmt}ai'rud e 'F'l?“gbn' :;D f]. mf - e
judge of the fitness of a substance for food, we must take | flesh-forming elements of food. e r'l:IIIE esh, ;:ur
careful account of its suitability for conversion into bleod. | instance, which is insoluble in water, rapi y'pasgm in clp
And this is the more necessary because, even among those | solution in the stomach; and that this is really ac fmﬁf?
substances which do undergo this process in the body, | change is proved by the fact ﬂ}_;izdpqm pepsine, shig n}fr
there are remarkable differences in the ease with which it acidulated, will dissolve hard-boi eges and pieces
takes place. Some are converted very easily and rapidly ; | meat when gently warmed with then:: for a fEJ: hours iﬁm' :ﬂr
some only with great difficulty and ‘after a considerable | glass vessel. The fact is so well known, that artificia
time; and although during perfect health, and with a fair | pepsine, prepared from the stomachs of pigs and sheep, is
amount of exercise, almost any kind of diet may often | now sold as a medicine for persons of weak digestion, and
be used with impunity, it is very frequently necessary to | 1s found to be +l]]_g.'n'l:,'_ valuable in some cases. I'he acid
avoid all food that is not easily assimilated. 1t is, in fact, | of the gastric juice appears to consist of h;.'dm;hlunc
a wise general rule that the organs of digestion and | acid, commonly called spirit of salt, and lactic acid, the
assimilation should not be forced to do unnecessary ;l_[:ld ::él" rsn-.m: milk. “‘if‘i’ﬁffﬂﬁhlgm ﬂﬁid !i‘h:&n:ﬂ;
warl, ormed from common salt, which shows how u
These considerations render it necessary to study, with necessary it is that salt shm:].d be present m the food we
some little care, the changes which food undergocs in the | eat. The time which this liquefying process occuples n
body, from the time when it enters the mouth to the time | the stomach varies considerably with the constitution of
when it is incorporated with the blood. The apparatus | the individual and the nature of the food. The chemical
provided for efiecting these changes is singularly beautiful | action of the gastric juice 1s entirely confined to the fiesh-
and elaborate. 1t has been studied, with the minutest care, | formers, so that starch, sugar, and fat pass unchanged
by physiologists and anatomists, but even now there is very | throngh the stomach, except in as far as they are more
much about it that we do not understand, The changes | theroughly broken ug and macerated. The flesh-formers
produced by it are partly mechanical and partly chemical : | in some kinds of food are much mare easily digested than
mechanical in as far as the food is ground into a pasty | in others, a fact which is indicated by common experience
condition, favourable for further changes; and chemical | as well as by scientific inquiry. Much of the difference
in that itis acted upon by various liquids, which completely | is due to the condition in which the substance is presented
-:E:mge its r.:_.:;hn? liquefy it, and prepare it for its last m‘{:Eett:uud-; thhl;s caseing is t:mull:h Fnu]re easi%r dlg‘lc::ﬁted in
change into blood. milk than in the compacter form of cheese; but there are
ﬂ:?wngfs i1t the Mouth.— By the assistance of the tongue, | other points of difference which are not so easily explained.
the food is brought under the action of that active little | A good deal of our knewledge on this impottant subject is
mill, the teeth. For proper digestion, it is highly desirable | due to the observations of Dr. Beaumont on a gﬁghl}r
that the teeth should do their office properly. If they are | curious case which he had the good fortune to meet with.
not equal to the task, or if food is swallowed before they | A young man named 5t Martin, a Canadian, was the
have properly performed it, the digestive sﬁnns will have | victim of an accident by which a hole of considerable size
more to do, tIlJJE subsequent processes will take longer, | was made in his stomach. He recovered, and regained
and will, too often, be imperfectly effected after all. The | his ordinary health; but, strange as it may appear, the
miseries of fndigestfon very frequently have their origin in | hole did not close, but to the end of his life his stomach
imperfect mastication ; and we shall all do well to remember | remained in direct communication with the external air.
the simple lesson, that rapid feeding almost always leads | Dr. Beaumont, when he examined him, found that he
to bad digestion, Children, in particular, should never be | eould see distinctly what was going on inside his stomach,
hurried over their meals, but should be encouraged to spend | and could put things in and take them out with perfect
as much time as possible in the agreeable process of | ease, Fortunately, this remarkable opportunity of making
munching. Persons whose tecth are weak or imperfect | experiments was not lost. Dr. Beaumont watched very
should e very careful o mince their food as finely as | carefully the time required for the digestion of different
they can 'pel'ure they eat it. They can in this way imitate, | articles of food, observed the accumulation of the gastric
to a certain extent, the action of the teeth. juice, the motions of the stomach, and other points of the
Besides the grinding, a certain chemical change is | greatest interest to physiology, Among the articles ob-
effected, in the mouth, on some constituents of fond. As | served, tripe and soused pigs’ feet were digested most
soon as the food enters the mouth, the fluid called the | easily. They were liquefied in an hour, whereas beef and
saliva is poured forth profusely from certain little glands | mutton took from two hours and three-g’ uarters, to four
which are £mwdtd for the purpose. This fluid not only | hours, while pork required five hours and a quarter, and
moistens the food, and enables it to assume 2 semi-fluid | boiled tendon five hours and a half. ' ’
mwg" it als:;,l in virtue of a peculiar substance called | Experiments and observations made by other physio-
Flyaline which it contains, converts a great portion of the | logists agree in the main with those of Dr. Beaumont, but

starch of the food into a kind of sugar. Sugar is soluble, | great difficulty attends the inqu i )
whereas starch is insoluble ; and we therefore see that one | doubted that different iidi\l-iedu]z]qsqul;l? erﬂﬂgr}r]:nu(:;:n ﬁtthg:'
portion of the food is brought into the liquid state even in | digestive powers. Nevertheless, the general character of
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the chief articles of food in this respect can be judged of
with lolérable certainty,

Changes in the Intesiines—The action of the gastric
juice converts the food into a creamy fluid called chyme.
As fast as this is formed, it passes onward through the
orifice in the stomach into the intesting, which is simply
a membranous tube about twenty-five feet long, that
twists about in amast complicated manner through the
lower portion of the abdomen. In this organ, further im-
portant changes are effected in the chyme, It will be
remembered that a portion of the starchy constituents of
the food are converted into sugar in the mouth, The

remaining portion is not changed by the gastric juice, but
is mm‘:‘m{: further changes of LEgsinLethine.‘ In
a similar manner the gastric juice converts the greater
portion, but not the whole, of the flesh-formers into solu-
tion. And, lastly, the fat has not undergone any chemical
ch either in the mouth or stomach. Chyme may

ore be regarded as 2 complex mixture, containing
unaliered flesh-formers, fat and starch, all in a state of
fine division, besides the food which has already under-
gone chemical change,

At about four inches below the orifice of the stomach, a
small side tube—a kind of branch pipe—threws into the
mtestine from time to time the fluids which have been
prepared i two important organs, the liver and pancreas
(or sweethread). Another fluid, called the infestinal fuice,
is-prepared in little glands situated in the walls of the upper
part of the intesting, and is also poured into it, so that the

chyme is subjected to the chemical action of at least three
liguids—the bile, the pancreatic juice, and the intestinal
juice, The functions of the bile are not yet satisfactorily
made out. Possibly it assists in neutralising the acid of
the pastric juice; and probably it ténds to prevent putre-
factive processes from going on in the intestine. It is
often produced in too great quantity, and s then apt to
find its way back into the stomach and interfers very
unpleasantly with the process of digestion. The opera-
tion of the %anmatit: juice is better understood. It con-
tains a peculiar principle, called gancraatise, which has the
power of ch sturch to sugar, but which appears to
be mainly intended for the ation of the fat or cil of
the food.  Its effect on fat is very remarkable, The fat
is not altered in its chemical nature, but is broken up, as
itwere, into very minute particles, in which state it can
readily pass into the blood. If the pancreatic flid be
shaken up with oil or melted fat, the oil will no longer rise
to the surface on standing, but remain intimately mixed
with the fluid. Such a mixture is called an eweefsion,
and pan¢reatic emulsion, or even pancreating itself,
mixed with malt-flour, is now sometimes used in medical
practice.

The intestinal juice is an even more remarkable liquid
than any of the preceding, for it appears to combine the
powers of all of them. Tt is scarcely inferior to gastric
Juice in its power of dissolving the flesh-formers, and
scarcely inferior to saliva and the ]Pancrr:atlc fluid in its
action on starch. We must, therefore, regard it as n-
tended by Nature to make up for any deficiencies in the
operation of the other fluids ; as an agent of economy, to
prevent as far as possible the waste of useful food. It is
well known that it is possible for small quantities of food
ta be absorbed and converted into blood without any
assistance from either mouth, stomach, liver, or pancreas.
This ¢ sating power must be ascribed to the intes-
tinal juice, which is therefore one more of those wonderful
provisions for possible events which are so common in
the animal h . and which Paley used with such force
ﬁdﬁgld.ﬂqumm'in evidence of the personal sovereignty

Contersion of Food into Blood — By these various means

Ul the useful part of our food is converted either into the
liquid state or, in the case of fat, into an emulsion which'is

almost like a liquid.  To complete the history we have in
hand, it is only necessary to consider how this liquefied
food pusses into, and becomes a part of, the blood. There
are two distinct means by which this absorption is effected.
In both cases the liquid food passes out through the walls
of the intestine, but there is a well-marked difference in
the apparatus provided in each of them. The inside of
the intestine, for a considerable distance down from the
stomach, is studded with tiny clevations like pimples,
which might readily pass unnoticed by any except a
close observer. They are called o/, and they are really
beautiful and most elaborate striictures.  Each one con-
tains a network of fine blood-vessels and a system of thin
transparent tubes, which form part of a greater system
that es the whole body, This is called the {ym-
phatic system. The tubes composing it appear to be
designed to carry to the blood everything which is neces-
sary to its life. The lymphatics which take their origin
in the villi are called lacfeals, Some portion of the digested
food, and notably the fat, passes through the villi into the
lacteals. The lacteals carry it through a series of glands
in which it is further elaborated, and from thence, when
Elc process of preparation is finished, it is poured into the
lood.

But it i5 only a portion of the chyme which is carried
into the blood through the agency of the vill. A great
deal passes through the walls of the intestine directly into
the caprilaries, or minute blood-vessels which surround it
on all sides. This portion, however, has to undergo a
further preparation before it assumes the perfect form of
blood, ~ The blood carrying this nutritive matter in splu-
tion is carried to the fwer. It appears nearly certain
that this large organ aets in a similar manner to the
Iymf;haﬁc glands. In it the liguid food is; as it were,
vitalised—concocted into living bloed—and thenceforward
takes its place in the general circulation, Of the way in
which these last changes are effected we know very little,
It belongs to the most obscure regions of physiology ; but
whatever the mechanism, we know the final result.  The
food, moistened, ground, assimilated and absorbed, is at
length elaborated into blood, and poured into the great
torrent to replace the constant loss which it is undergoing
The further changes of the blood belong to a different
and not less important chapter in physiology.

PATCHWOREK.—IIL

THE advantages of making patchwork, besides the useful
purposes it is put to—and, indeed, to be reckoned before
those purposes—are its moral effects. Leisure must
either %-e filled up by expensive amusements, “mis-
chief,” or by listless idleness, unless some harmless useful
occupation 1s substituted. Patchwork is, moreover, useful
as an encourager of perfection in plain work, becauseo it
must be very neatly sewn, especially if made of silk pieces
and sewn with white sewing silk. The ordinary sewing is
used, and the ordinary running to quilt it. So patchwork
often plays a noble part, while needlework is encouraged
and brought to perfection, and idle time is advantageously
oecapied.

A common pattern in patchwork is shown in Fig. 1. To
make this work, cut cards two inches square, or smaller if
wished, and cover them with all the available strips of
ribbon or silk you can procure—scraps left over from
dressmaking, ends of ribbon, pieces from friends
and dressmakers. When you bave a bag full, sort them
into light, dark, and half-tints. Then join them as shown
in Fig. 1—A the light, B the dark; ¢ the half-tint, When
all your pieces are thus juinaﬂ,apmu;eed to unite these
clusters. At D, the light square of another cluster comes ;
at E a dark square will come; at F a half-tint. You

will find, when joined, the colourswill run diagonally—
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PATCHWORK.

that is slanting—aA Dlight, E B dark, and so on, in stripes,

as it werc. - !

There are various ways of making patchwork. One of
the most usual is to form stars or boxes. To form the
stars, cut diamonds of light cotton or chintz, a little larger
than the diagram {Figf 2), and cut cardboards the same
size as the diagram. Neatly tack the chintz

Useful and neat-looking counterpanes ii patchwork for
upper rooms may be made in this way. The grnamental
counterpane may be made in any of the ways .presently
described. It may even be mere squares, set as Squares,
or abliquely as diamonds,and sewn together without order;
or it may be a handsome patlern of stars, &&., or appliqué
work., When it is finished, take all the old

over the card, When you have eight of
these, all of light chintz, sew four round the
four sides of a dark one, and insert four
mare by the points, which must each be sewn
on two sides to the four already sewn on
this makes astar. Join a row of these stars
by the extreme points, making them all of
light chinte, with dark centres ; then make a
row of stars of dark chintz, and sew to them,
sa as to form a row beneath the first row.
Repeat again, light and then dark, till you
have as many as you wish ; the effect will
be alternate stars—dark and light. This
Falturn may be agreeably varied by always
ight diamond into the centre of a dark star, and a
diamond into the centre of a light one.

In forming stars, the
of colours, always about equal in
dark also equally varied; or
the patchwork may be arranged
in colours—say, the light stars
all yellow, with blue centres;
the dark all crimson, with
green centres.

Another variation may be
made in this way —White star
and: arure centre; maize star
and violet centre ; Havannah
star and bright-green centre.
Place these alternately to the
and of the row. Second row :
Blood-red, with emerald-green
centre ; dark green, with-scarlet
or pink centre; violet, with
golden-yellow centre, Repeat
these to the end of the row.
first, only reverse the positions,
maize star, white star. For the
second, thus: violet star, green star, red star
cushion or quilt is com

light tone, and the |

working a | all I
dark taking the stitches right through the whole mass.

Fig. =

blankets and flannel petticoats to spare, wash
them clean, and dry and air them well. Cut
out all the best portions, and join together.
You may make them two or three thick.
Line with a sheet of cheap unbleached calico,
first soaked, or even an old sheet nmtli;
patched. Spread the sheet onthe floor. Tac

on blanket No. 1 ; then blanket No. 2 ; then
blanket No. 3 ; Iastly, the ornamental quilt.
Run them all together, following the joins
of the pntl:hworlg-:, in regular lines, first all
one way, and then across. If the top is of
appliqué work, instead of quilting across, run
round the border of every device with strong thread,

A sewing machine would prove a useful friend for such

light ones may be of all sorts thick Tilting.
c

We have also seen old counterpanes and quilts in mere
rags tacked together, placed
between a patchwork quilt
and a sheet, or breadths of
calico joined, tacked to them
and ginlted. Of necessity such
arrangements are as warm and
comfortable as they are thrifty.

Many ladies make patch-
work quilts in this way :—
They take two old silk dresses
of their own, or beg two from
friends. In the days when
plain dresses were worn, the
skirts were simply unpicked,
split in halves, and run toge-
ther alternately, wadded, lined,
and quilted. MNow dresses

Add another row like the | are gored, join the gores of two dresses of well-con-
thus : Havannah star, | trasting colours, as is shown in Fig. 3.
fourth row, reverse the | breadths joined is sufficient. For a border, join four
The hbreadths, two and two, and then make a len
ed by repetitions of the same | and cut in halves with the scissors. Add this all round,

About smx
of them,

gither by sloping the corners to fit like a

let
Yﬂ.tlern, filling in the edges by half-stars.
f it is used for a quilt, it is best to add a
border of some kind or a cord all round,
made of silk or worsted. Such quilts or
cushions are very handsome. To form a
quilt, & blank diamond of white satin may
be left 'in the centre, the size of the other
patchwork diamonds, and upon it the mono-
ram ot arms of the family worked in em-
roidery, with coloured silk, This diamond
should be inserted last, to keep it clean,
and covered with tissue paper. Line the

uilt throughout, with first wadding, and

picture frame, or by putting it on as a
frill. The former way is best for a large
bed ;: we recommend this for one side of a
silk quilt.
. For the other side, cut up two dresses
into diamonds, and make stars—light stars
with dark centres, and dark with light
centres; or, if both colours are equally
dark, by reversing them.

The two quilts may new be run together.
To make them warmer, one or two more
old silk dresses or linings—very thin or dyed

then silk of any favourite colour, of course
one of the colowrs used in the patchwork.

Quilt it by running it between the diamonds in lines beth |
ways, crossing. Such a quilt as this can hardly be made |
of scraps—the materials must be purchased ; but it forms -
a beautiful present, and is very handsome for use. It is |

specially suitable for a wedding gift.

All patchwork, even for cushions, looks richer if quilted
-and wadded, though it is not generally done. For this
purpose it is best made without cardboard, which is
-difficult; as card helps very materially to the keeping
shape, Card requires the quilt to be extra thickly wadded,
%o raise it well for cushions,

Fig. 3.

ones may be used—can be run together
; in breadths and tacked between; then all
quilted together with some light-coloured silk, and a cord
or fringe used as a border, Such silk quilts have the
merit of being light and warm. Dewn put between the
outer pieces instead of more silk is also excellent, and
in farmhouses easily obtained from the geese, Or one
silk patchwork quilt of old skirts may be lined with a
plain piece of chintz.

The silk skirts, after they have been unpicked, should
be thoroughly cleansed before they are made up ; which
may be done by adding to soft soap 11h., honey § lb., gin
I quartern ; mix in a pipkin; spread the silk on a clean
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board, and rub with a soft brush and the mixture. Anold
hair-brush, well washed, issuitable ; or a nail-brush. Have
apan of cold water and a clean shect ready, When the
silk breadth is sufficiently scoured, rinse quickly in the
water—do not wring; lay on the sheet; fold it up. This |
tukes out enough of the wet to prevent the colour running.

Hang up at once todry on a horse or line. When nearly

dry, iron. Violet and mauve are generally restored to

colour, if faded, by putting soda or ammonia in the rinsing

water! A small piece should be tried first, as it does not

invariably succeed, Salt for blue, vinegar for green (two

dessert-spoonfuls and two quarts of water), sugar of lead

for hlack ; a little blue, well mixed, for white ; saucer pink,

well mined, for pink.  Iron on the wrong side.

Let silk dry completely, and afterwards moisten
sliglrletclf with a piece of black silk dipped in boiling water
poured on ammonia, half a quartern to a piece the size of a
Iarge walnut,

Bordering for counterpanes can very well be made by
cutting trim';%uln.r sﬂieces six inches wide, and joining them
together, ey should be light and dark, and dovetailed
together.

We have seen a very neat patchwork quilt made of
alternate borders of chintz and dimity. The centre wasa
square of chintz twelve inches wide each way, Round this
was a border of dimity in four straight pieces, joined, and
four inches deep. A sccond border of chintz was five
inches deep, and a third border of dimity six inches deep.
A fourth border was composed of triangles of dimity and
chintz, dovetailed together; the dimity upwards, and
measuring seven inches deep when completed ; two chintz
triangles met at each corner, A fifth border of dimity,
nine or ten inches deep, was completed by a chintz border
fourteen inches deep, The whole was lined with a sheet
of unbleached calico, and quilted together in diamonds.

COOKING.

EGGS.
THERE are in this world a few common things which |
never fail to inspire the thoughtful mind with unceasing
wonder and admiration. One of these, which falls within

the scope of our subject, on account of the immense service
it renders in cookery, is water.

ebullition from the bottom of the pot whi

with heat. In water kept constantly boiling, it is the

: ch causes pur
viands to cook so speedily. A lez of mutton simply
plunged into boiling water and there left, without being
set over a fire or on a hot iron stove, would take a long
tme even to get warm through. Rumford fied a plate
of ice at the bottom of a glass vessel, and then poured in
cold water enough to cover it to the depth of a quarter
of an inch, on the top of which he poured boiling
water in considerable quantity. The heat was so slowly
transmitted from the boiling water to the ice, that, at the
end of two hours, only half of it was melted: but if,
instead of fixing the ice at the bottom, it is allowed to
swim on the surface, it is rapidly melted by the rising of
the particles of hot water from the bottom of the vessel
up to the top. This experiment shows us what conse-
quences we should have to suffer were our rivers and lakes
to freeze from the bottom, as just now supposed. In the
temperate zones the larger masses of water would become
perennial glaciers, which no summer heat could liquefy.
The two pgrand essentials for the possibility both of
animal and vegetable existence, are afr and wafer.
Without them, without water especially, we cannot con-

| ceive the presence of life. A perfectly dry body wounld

necessarily be a stifi and motionless mummy. Now, so
great is the attraction or affinity of these two grand
cssentials of life for each other, that water absolutely
free from air, and air absolutely deprived of watery
vapour, can only be obtained by the employment of the
most potent chemical agents,

Another remarkable quality, if we think of #, is the
smallness of the range of temperature in' which water
assumes its three different forms of ice, liguid water, and
steam—in each of which forms it is useful, and none of
which are really difficult to obtain. This range, between
freezing and boiling water has been divided by French
philosophers into one hundred degrees, whence the scale
15 called '* Centigrade.” Its only inconvenience is that
the degrees are too large to express slight variations
of temperature ; for fhat purpose Fahrenheit's scile is
preferable. This is the range under ordlimary circum-
stances ; under special conditions, it is extensible, The
change from a liquid to a solid state may be retarded by
keeping the vessels which contain the water (deprived of
air) in perfect repose.

The expansion and contraction of water at different

An epy is another common thing which approaches the

temperatures is comparatively trifling—a property of great i marvellous. 1t is neither alive nor dead, but possesses a

importance to everything that lives. To appreciate fully
the value of what 5, we may sometimes imagine what
might be instead. For instance, what a blessing it is to
the human race, to the animate world, to all organised
nature, fhat water is not as expansible as oil | Great
heats would cause rivers to overflow, animals to be
smitten with apoplexy, sap-vessels to be burnt, making
every plant one wound, while seas, in summer, would
inundate the coasts which had the misfortune to bound
them. There is no fundamental reason, no primary cause,
why water should nef be as expansible as oil. an&@l}',
it is not so ; on the contrary, the slight variation of which
it is susceptible, tends to our advantage and convenience,
' Pure water is at its greatest density, or heaviest, at 39
of Fahrenheit, that is, at seven degrees above the freezing |
point. If the temperature changes, either way, the water
expands. From the maximum density up to the boiling
point, the expansion amounts to four ur}e-itundreth parts
of its volume—a mere nothing. If it cool ?:fm_us
maximum density, it still expands up to the freezing point.
Consequently, water which is near the point of freezing,
is lighter than water that is only just a trifle warmer. It
therefore rises and floats on the surface, allowing the
warmer stratum to sink. Water still further expands at
its conversion into ice. Although casily heated, water is
a bad conductor of heat ; that is, it does not readily part

| latent vitality which may be called forth under the pre-
i scribed conditions. Dy consuming an egg you do not
take life ; you merely prevent its development. Neverthe-
less, this faint vital spark has the conservative force
of actual life. An egg containing a fertild embryo will
keep longer than one which has none. Harvey's grand
principle, “ Omne vivum ex ovo”—*Every thing living
comes from an egg” has received confirmation from
more recent investigations. The traditions and legends
respecting eggs are strange and numerous,

The very form and contour of an egg are remarkable,
and most suitable fer their purpose and destination, being
bounded and contained in one direction by a circle, in
another by an irregular ellipse. The latter curve is more
elegant, because more vaned than the regular oval, so

ﬂi%ed from gz, an egp. 1t is the tapering of the smaller
end which gives to an egg its graceful shape, Sir Thomas
Browne’s acuteness led him to the conclusion “that the
sex is discernible from the figure of eggs, or that cocks.
or hens proceed from long or round ones, as many con-
tend, experiment will casily frustrate™  In fact, it has
been copled and re-copied from quarto to-octavo, llquugh
duodecimo and pamphlet, that small round eges produce
female and long pointed ones male chicks.  But the truth
is, that to every hen belongs an individual peculiarity in
the form, ‘colour, and size of the ege she lays, which never
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changes during her whole lifetime, 50 long as she remains
in health, and which is as well known to those who are 1n
the habit of taking her produce as the handwriting of their
nearest acquaintances. While writing this, there lies
hefore us an egg with a curious wrinkle or fold in the shell
about the middle. Every egg laid by that hen has .
Some hens lay smooth, cream-coloured eggs, others rough,
chalky, granulated ones.- There is the buff, the snow-
white, the spherical, the oval, the pear-shaped, and the
emphatically egg-shaped egg. !

In speaking of eges in cookery, hens' eggs are under-
stood, because they are the only ones 1o be had all the
year round. Ducks' eggs are commion enough in early
summer ; they are larger, but less delicate for eating than
hens’, At that season turkey and poose eggs are too
valuable for hatching to be used as tood. The former,
especially, can be procured in autumn, when there is no
chance of rearing the chicks obtained from them.  Both
are excellent. The only objection toa goose's egg is its
inconvenient size, During a limited period, and in a few
localities—as in certain parts of Yorkshire and Norfalk—
the eggs of a few species of scagulls are taken and sold.
They have a peculiar flavour, which to many persons is
very agreeable, But they must be regarded as an occa-
sional luxury rather than as a common article of diet.
They are the game of eggs. The supply, which is much
restricted, has greatly fallen off of late years, and will
speedily be reduced to nothing unless siringent measures
are taken for the preservation of the parent birds.

The best practical way of preserving eggs isto smear
them, as'soon as laid, with some substance, as butter,
which will close the pores, and so prevent evaporation,
and fo turn them afterwards pccasionally on the shelf on
which they lie. The pores may also be closed by giving
them two or three dips in boiling water. Packing them
in bran or wheat answers for a time, Sawdust—if they
remained long in it—would communicate the flavour of
the wood from which it is made, Eggs pickled ih lime-
water and salt do not stink (excuse the word, but we
must somelimes be plain), but they arc not, otherwise to
be recommended. The best way of having fresh
during the dead months of the year is te rear pullets ;gﬁsy
in spring; and. feed them well all the swmmer long.
Towards the close of the year they will begin'to lay small
but very acceptable eggs.

A fresh egg should feel heavy in the hand ; if it shakes,
if it floats or stands upright in water, if it cracks
suddenly with a slight explosion on being put into beiling
waler, it is not fresh. A clear health}r-lunﬁing shell is a
sign of freshness ; but the shell is deceptive. Preserved

5 are fished out of their tub, wiped, and then rubbed
with a little silver-sand, to give them a natural-looking
roughness. A fresh-laid egg takes half a minute longer to
boil than a stale one. “A new-laid egg vields a soft
coagulum by boeiling ; but when, by keeping, a portion of
the water has transuded, so as to leave a void space
within the shell, the concentrated albumen affords a firm
coagulum.”— e,

The really good ways of cocking eggs are mot in
reglity numerous, unless we include all the eatables in
which eggs are part of the ingredients. For instance,

there may be reason in roasting eggs, but there is more-

reason in not roasting them. A roasted ege is mostl
burnt, bad flavoured, cracked, and lﬁiﬂleﬁ. 2f lhi
boasted 366 ways of dressing eggs, many are distine-
tions with little difference. We shall here give only
the simplest and the best.

= Egps Hoded in the Shell.—We feel inclined to imitate
Swilt's © Adyice to Servants,” and tell you how many
ways there are of boiling eggs badly ; one of which, very
frequently practised, isto put them inio a saucepan with-
out enotigh water to cover them. But we reserve. those

curious receipts for the present.  There are twvo ways of

boiling an well. First, drop it gently, without crack-
ing it,ﬁmﬁgiimg rain of river water, let it boil three
minutes and a half, for which you ought to have the help
of an egg-glass. Secondly, drop the egg into boiling rain
or river water ; set the saucepan on the side of the stove,
so as to keep hot, without ever boiling ; let the egg
remain there five minutes. For this, if there are not five-
minute egg-glasses, there ought to be, because, for epicures
as well as for invalids, this mode of boiling an egg to be
soft i the shell is by far the best. Hard eggs are quite
a different affair. " ) |

An egg is a good example of the diflerent way in which
the different substances which serve as our food are
| acted on by heat. “Put it on the firg in a saucepan,
with cold water ; let it heat gradually and slowly ; and
you will find that the yolk is set dgfere the white, and
also before the water boils. The white becomes fixed
soon afterwards, and at the temperature of scarcely
boiling raio-water. You will, therefore, employ quite a
| moderate degree of heat for sauces thickened with yolk
of egg, while a very little more heat will serve for dishes
composed of the whites and yolks together. You under-
stand why, if baked custards, rice-puddings, and the like,
doel in their baking-dish, they are ruined, rinning into
whey ; why boiled custards and creams containing eggs
should be done in a dafw-marde, ov jar immersed in a
saucepan of hot water ; why an omeletie, left long enough
in the pan to gel penctrated by the heat of the butter in
which it is fried, becomes leathery.  Quick boiling cen-
verts the white of eggs into something very like gutta-
percha, even though the yolk is not.yet hard”

Poached eggs, on the contrary, in which it is desirable
to set the white speedily, in order to keep them whole and
shapely, should be dropped not anly into boiling water, but
into water hotter than ordinary boiling water, £ ¢, quite
fresh water. Now the boiling of water may be delayed
(that is, it may be made to get hotter before it comes
to a buiif by dissolving in it any solid body less volatile
than itself, such as common salf, when elever or twelve
degrees higher of Fahrenheit are required to produce
ebullition. This is why plunging fish into beiling salt
and water renders it firmer by suddenly coagulating
the albumen. The greater heat so obtained also cooks
vegetables more thoroughly, And the same hot liquid
1s best for poaching eggs 3 they come out of their bath
with smooth and clean, instead of ragged and untidy
jackets.

The reader, in perusing our directions to boil eggs in
the shell in 7aén or river water, may possibly have asked
what could it matter in ewhef water an egg was boiled, so
long as it is protected by the shell? He now sees the
reason‘why, and that the direction was not an unmeaning
crotchet. Rain or distilled water, we may add, is the
least hot of boiling waters at the same’ level above
the sea, and therefore the most suitable to keep the white
of the boiled egg digestibly soft. Boil an in oil,
and it will come out of it with the white like a ball of
wory, if not a roasted chestnut.

Poached Eggs—Set astewpan of salt and water on the
fire ; when it boils, take an egg in your hand, break the
shell partly through on the edyge of the saucepan, open it
adroitly with your two thumbs, and let the egg slip into the
water without breaking the yolk ; and soon, till you have
as many eggs in the stewpan as will boil without touching
—Ude says “never more than four at a time.” When
| cooked to the degree approved, take them out with a
| slice, let each one drain a moment, and lay it on a small
| buttered toast just large enough to receive it.
| _Some cooks put a dust of pepper and half a teaspooniul
of vinegar on each ezg.

Poached eggs may be served on a bed of chopped
cabbage, spinach, gwrer of sorrel, &c.

Fees may be poached, or fried in 527 znd water, in a
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frying-pan ; they are delicate done in that way, but are
flat and outspread, and want the pleasing plumpness of
the properly poachedegg. Ude directs : *As soon as they
are done, take them out oneat a time, and throw them
into cold water. When yon have poached the number
you want, pare them well. Then with your finger rub
them genily over in the water, that they may be very neat

and white. They must be very soft® With all due
deference to the departed :ﬁ:ﬁ‘ we prefer a Tittle less |
unnecessary slopping and handling.

Fried f? ~—When your frying is well wiped out,
do not be airaid of putting a good lump of butter in it

When that is melted and hot, break your eggs into it, as
many as the pan will hold without their touching each
other. As they fry, raise their edges with a knife or slice,
give them a slight shake to make them shift their places
n the pan, and ladle a little of the hot butter over the
ke ofp"l each. They are spoiled by turning them and
hard ; also by being served on a cold dish. You
may put on the top of each a dust of pepper and salt,
'angadra of vinegar. '

If you have to serve a dish of bacon and eggs, fry

the bacon frif; firstly, because it takes a little longer
to do'; secondly, because the fat that comes away from
it will help to fry your eggs,
" Egps dene in their Dish.—Take a strong earthen or 2
metaﬁish. Butter its inside well. Break into it, withont
damaging the yolks, as many eggs as it will hold without
ﬂiciriﬁr?ng one upon the other, On the top ef ench drop
pepper, salt, and a little bit of butter. Set them into
the oven of your steve, or in an American oven before
the fire; walch their progress, and as soon as the
butter is all melted, and the whites well set; serve.  The
heat of the dish will cook them a little more affer they
are tiken from the oven. Eggs so done are often pre-
ferable to ‘fried egps. They are free from the tough
brown under-surface to which the latter are liahble,
which also is indigestible, even when it is rather crisp
than horny.

an egg hard, five minutes are sufficient; but for boiling
mealy, which is the most digestible condition next to
the three-minutes-and-a-half rale, allow one hour., For
salads, always boil one hour. An egg boiled one hour
is a very different thing to one which has Lieen boiled five
minutes.

Scambled Eggs (American)—Put in a spider enough
sweet butter to oil the bottom of the pan. Putin a dozen
ggs without breaking the yolks, add a bit of butter as
big as a walnut, season with very little salt and pepper.
When the whites harden a little, stir the egg from the
bottom of the spider, and continue to do this until cooked
to suit the family, The yolks and whites, when done,
should be separate, though stirred together, and not
mixed like beaten egys.

Scambled eges and mashed eggs (which are much the
same thing, ﬂﬂ{dﬁmwﬁh micat pravy) may be served on
squares of hot
more relishing 1f slightly spread with anchovy sauce, or
with potted beef, cheese, or fish.  They are transitional
fD'I.'I:D.S, mari:mg thﬂ—lq?_ﬁsegg of ifto omelettes,

Beating Eges—This isbest done with rods of wood in
a shallow, flat-bottomed pan; bestow the beating with
shert, quick, downward strokes, without moving the
clbow, which should be close to the side. When

the foaming and bubbles disappear, and the beaten eggs |

assume- the appearance which has been well described as
that of a tich boiled custard, your task will have been
very well accomplished, Kent's egg-beater is an ex-
cellent  little instyoment which ‘gremtly “facilitates this
Process,

* The title by which a head man-cook is addressad or spoken of in Franee:
Tis full menning in cfefdle cwiving, head of the kitchen

uttered taast : which toast will be made |

ANIMALS KEPT FOR PROFIT—CATTLE.

MANAGEMENT OF A COW ON A SMALL OCCUPATION—
VIZ, THE FAMILY OR COTTAGER'S COW,

In a previous article we have described the treatment of
dairy cows on ordinary farms, and under good ordinary
farm management. But cows are often kept under other
circumstances ; and there are two cases in particular in
which the maintenance of from one to three cows
Ibccomea a very desirable object, and to which we shall
| therefore devote the present paper. The one is that of a
family living in a suburban or country neighbourhood,
with an acre or two of ground, and perhaps a number of
children ; the other is that of the cottager who rents a
small allotment, varying from half an acre to two acres, as
an addition to his other sednty resources. - In the one case
it is'desirable to have an abundant supply of milk and
other dairy produce for family consumption, ata moderate
cost, but of the best quality ; in the other we helieve that
where sufficient assistance can be rendeted by the cot-
inger's family, his greatest return for the land he rents
will be obtained byT:eeping a cow.

It is obvious that the hest system of management in the
two cdses may differ widely under some circumstances,
while in others they may be nearly the same. One very
simple remark may, however, be made at the outset.  1f
only one cow be kept, as she must always be allowed to
run dry for six or eight weeks before calving, and ex-
changing animals yearly would cause both loss and
inconvenience, it is obvious that for some time cvery year
there will be no supply.  And as, moreover, there is very
little more trouble connected with two cows, so far as
milking and attendance goes, than with one, it is better,
where possible, to keep two. The surplus produce may
almost always be rem:liiy disposed of, even by a gentle-
man’s family, without in* the least losing casfe, and the
convenience of thus securing a constant supply is very
great:

! " The object and system of the cottager are both ve
Hard-boiled Eggs (an American discovery).—For boiling | simple, {.[ i o & 24

| total cost of different modes of man nt, or in

e is not so much concerned with the relative

balancing rent of land against saving in labour; but his
constant aim is to'spend as little acfual money as may be,
either in rent or anything else, while on the other hand he
through the cow the utmost possible cash return for
the Jabouwr of himself or family. He has, in fact, to sub-
stitute labour for capital, and this can best be done by
stall-feeding combined with spade hushandry.

A tight, warm cowshed, or stall, constructed so asto
give perfect ventilation, as already described, or in any
ather method that will avoid draught, is essential. For
the sake of warmth, in winter the back of the cottage will
abviously be the best locality, for warmth will not enly

romote health, but sawe food. Great care should be

towed on the shed, for the cottagér's cow must, unless
there be common rights available, pass nearlyall her time
in the stall. A liquid manure tank and & well-lined dung
it should also be provided, in which not only the drain

| from the stall, but all the sewage and slops of the house
should be received—for nothing must be wasted, and
every ounce will be needed to keep up the produce of the
land. In fact, the amount of success will depend almost
entitely upon the ecoromy of every possible kind of
manure which can be procured, and its judicious applica-

tion to the land—which must be devoted entirely to the
raising of heavy green and root ¢rops in a judicious suc-
| cession—adapted to the season. However small the allot-
mett, therefore, it will be divided mto several portions ip
order that the suecessive crops may vary. The variety 15
lurge—rye-grass, clover, tares, lucerne, sainfoin (wherethe
| soil suits), cabbages, carrots, beet, turnips, mangold, &e.
| dee,, may all be employed according to the soil and other
| circumstances, which must be carcfully considered, and
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the succession arranged accordingly, so as to get the
utmost weight of produce without, on the one hand, ex-
hausting the soil, or, on the other, having to purchase
artifictal manure, which the cottager cannot usually
afford, though the expense would generally be well
repaid.

?l:hcrr: are many ways in which land can be economised
when the manure is well hushanded. For mstance, sup-
posing young cabbages ar¢ planted out in the autumn,
instead of placing them close they may be icked out in
rows a full yard apart, with a good half yard between the
plants, Then in the spring, either turnips or mangolds
can be sown between the rows, and the two crops will
provide a most valuable succession of food, There will be
first the thinnings of the root-crops.; then the cabbages
will be cut, taking every alfermate plant first, in order to
relicve the ground rapidly and equally. Long before they
are exhausted there will be two or three gatherings of
mangold feawes; and last of all the roots themselves, of
which mangolds in good season will last any time they
can be possibly kept. By these and other similar expe-
dients a cow can be easily maintained on half an acre
af Jand, ® :

Hay must be sparingly used, and should be provided
from the rye-grass or other green crops ; but a portion of
straw will generally have to be purchased to dilute the
succulent food, and should be cut up into chaff, as already
described, and mixed with the roots pulped or shredded
small.  Occasionally, if a friendly farmer or miller will
take it on fair terms, wheat must be sown to refresh the
land after the root-crops. In that case straw will be ready
provided, and the price of the wheat, if required, can be
devoted to the purchase of mangolds or swedes, The
abject steadily to be pursued throughout is, by the highest
farming, and economy of both stable and house sewage,
to make labour take tf!c place of capital. The capacity of
land under deep spade husbandry, and well managed, can
hardly be hel.im':?; but for further informatign on these
subjects, and on the judicious succession of crops on
a small plot of land, we must refer to the papers on
Cottage Farming. :

The management of the cow or cows themselves {we
again repeat our advice, if possible, to keep fwo) is very
simple, Early every morning the stall miust be feroughly
cleaned out, sprinkling some of M‘Dougall’s or other
disinfectant about if needful, and a small quantity of elean
dry litter supplied. The cottager should néver use straw
for this if possible, being too valuable as food and to
make manure, but endeavour to supply its place by dry
leaves, rushes, fern, or other similar substances ; if indeed
the floor of the shed be smooth and hard, any at all may
be dispensed with, Then she must be milked: after
which she deserves her breakfast, which will vary according
to the food in use at that time, It is only needful to
ohserve that preen food shoyld never he given wet, but be
cut some hours, and:then given in very moderate quantities
at a ime. Many a cow has killed herself by over-eating
in a clover-field. The drinking trough should also be
filled with elean water which has steod some time, and be
- kept full,  After breakfast the animal must be well curry-
combed and scrubbed with a hard brush ; this, and proper
feeding, will keep her in health if she never leaves her
stall.  Still, if there be a small orchard or yard in which
she can take exercise in mild seasons, it is better : but all
this will depend on circumstances. A walk by the roadside
will also afford exercise, and often some amount of food ;
though it 15 shocking training for a child to send it oot
with nothing to do but “looking after the cow,” as we
have too often seen,

* Cabbert, 35 is well known, maintained that ncow evd 2 pig could be kept
an a gwarder of an gere.  And the first year, while the land is frent it mipht

rhaps be done: but we are guite fure the half acre we name s about ﬁlg

Akt guantity that will be realised in practice, and for a continuance : and it
will reqiive good managemen: to do that -

HOUSEHOLD AMUSEMENTS. —XIL

WE return, for variety’s sake, to the miscellaneous
games, from which a selection may be made for the
amusement of a mixed company.

Buz—This is a forfeit game, and partakes of the
nature of an arithmetical exercise. The party repeat in
order any number of figures, from one to fifty, or one to
one hundred, as may be agreed upon, bul every seven
that oceurs, and every multiple of seven, is represented by
the word “ Buz!® Thus, the first player says * Ong," the
next “ Two,” and so on until the seventh, who must say
“ Buz !" instead ; he who has “fourteen® in his turn must
also repeat * Buz,” and the same with those who come to
seventeen, twenty-one, twenty-seven, &c. It is not so
easy to avoid mistakes, when the figures are being quickly
repeated round the circle, as may be imagined. Every
time “ seven” occurs as part of the number, as in twenty-
seven and thirty-seven, ﬂignp'la.}rers may be sufficiently on
their guard ; but they will generally be found tripping
thoughtlessly as the multiples of seven, such as forty-two
and fifty-six, come in order, and so there will be no lack
of forfeits, Seventy-one is called “ Buz-one,” and seventy-
seven “ Buz-buz.”

The Knight of the Whistle—This is a sort of medified
“blindman’s buff,” played, however, without a bandage
over the eyes, and without the romping element which
sometimes makes that well-known game objectionable.
A small whistle is suspended from the coat-collar or the
dress of one of the party by a Eiece of twine or thread,
about half a yard long, which down between the
shoulders. The “knight” or the “lady” of the whistle,
as the case may be, then stands in the centre or walks
slowly round the circle of the company ; some one, watching
an opportunity, seizes the whistle and blows it shrilly,
when the knight immediately turns to detect the offender,.
and if he hits upon the right person, the latter must take
his place. As the player turns to find out one whistler,
another gives a blow, and thus the game proceeds merrily
until some one, less dexterous than the rest, is caught.

Catch the Ring—This is another modern invention,
which is considered an improvement on the boisterous.
game of “hunt the slipper,” and is therefore taking its
place. The players are seated in a circle or semicircle,
and hold a string, on which a finger-ring is placed. One
of the company undertakes the task of finding this ring,
which is passed rapidly aleng the string from hand to
hand, as the players see an cpportunity of moving it
unobserved. If the first player can at any moment pounce
upon the ring, the person in whose possession it may be
is called on to take his place, and, if so0 agreed on, to pay
a forfeit in addition.

Seandal—This is a more intellectual game, and while
amusing enough, serves at the same time to point a moral,
as it illustrates the growth of scandal, or the variations
which arise in a story, when commonplace facts are
repeated from mouth to mouth. The player seated at
one end of the room whispers something to his next
neighbour, who repeats it as nearly as he can remember
1, and again in a whisper, to the person seated by his side.
50 the tale passes from end to end of the room, and when
it reaches the last person, the latter has to repeat the story
aloud ; the first player then gives his original version, and
much amusement 15 usually created by the difference
between the two. In starting the tale, it is well to intro-
tduce some word or words which are capable of being
taken in more senses than one, as this affords the more
opportunity for variation. The following may be taken
as ;in Emrﬁpie - .

ayer No. 1 commences, we will su by whispering
to No. 2 that, “ Mr. Smith went the :‘P ere’dng to sec old
Mr. Bayly. His wife has broken her leg, and 15 very bad ;
she will not live a week”
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No. 2 passes this on to No. 3, as follows: “Mr. Smith
went the other day to see old Bayly, and his wife broke
her leg ; she is very bad, and can’t live a week” ¢

No. 3 to No. 4 “Mr, Smith went a few days ago to
the Old Bailey, and his wife’s leg was broken; she is very
bad, and will die in a week” :

No. 4 to Xo. 55 “Mr. Smith went a short time ago to
the Old Bailey, for breaking his wife's leg ; he is a very
bad man, but will die in a week.” }

Mo, 5 to No. 62 “Mr. Smith is a very bad man, and
has heen tried at the Old Bailey for
breaking his wife's leg.  He is to be

hanged for it next Monday.” =
" Thus, by gradual alterations and i
additions, the story undergoes a
complete transformation hy the
time it comes to the last player.

Consequences.—At this game the
pIEH'ers are seated round a table,
and each writes a few words on a |
piece of paper, which is then folded
down and passed on to the next
in turn, no one secing what has
previously been written. When the

PRINCIPLES OF GOOD TASTE IN HOUSE-
. HOLD FURNITURE AND DECORATION,
INTEODUCTION,
IT is a mistaken notion that the tasteful decoration of a
house is necessarily a very expensive matter.  This idea
is so far from leing correct that it is doubtiul whether
greater want of taste and ignorance of the true principles
of decorative art are notmore frequently betrayed in cases
! where there has been lavish expenditure than where the
expense has been somewhat imited,
The truth is that the chief béduty
= of decoration by no means consists
in the costliness of the material, but
rather in the taste and propriety
manifested in its design and appli-
cation.

The beauty of a statue or picture
is a quality which was imparted to
it by the sculptor or painter himself,
and does not belong to the marble
or pigment. The marble may, in-
deed, lend some additional beauty
to the statue, but this i a mere

round is nnmEleted, the paper is

trifle. compared with the artistic

read through by one of the com-
pany. The following is usually the
order observed in the writing:—
First player, set down an adjective
applicable to a lady; sccond, the
name of a lady, cither present or j
otherwise, as previously agreed ; third, something de-
scriptive of a gentleman ; fourth, the gentleman’s name ;
fifth, the place where they met ; sixth, the time of meeting ;
seventh, what she said to him; eighth, his reply; ninth,
the consequence ; tenth, what the world said. This joint
concoction, when it comes to be read aloud, is something
of the following kind, the connecting links being supplied
by the reader :—

“(1) The charming (z) Miss Emmeline Fullalove (3) and

BEHIND THE CURTAIN.

qualities of the work itself. And
50, in the decoration of a house,
the beauty and elegance will almost
entirely depend upon the taste and
refinement shown in the deawty of
Sorni, the karmoniows combinalion
of colowr, the filness af eack article of furwiture for s
shecial office, and the adaptation of the ornament to the
particular purpese 1o which it is applicd. We lay down
these rules, then, as general principles which should be ob-
served by all who desire to II:Jmis their homes tastefully.
Knowing, however, how difficult it is to convey with clear-
ness the meaning of rules in matters of taste, we shall
endeavour to explain each of these principles, and show
each application to the purposes of household decoration.

the haughty (4) Lord Tom Noddy (5) met at a pic-nic party
(6) on the fifth of November. She

First, with regard to Fifness, or Progriedy. 1t should be
the first consideration in all de-

remarked, (%) * What a figure of fun
you are ! and he replied, (8) * De-
lighted, I'm sure!' The conse-
quence was (g) they were married,
of course ; and the world said (o)
it served them right.”

For the especial benefit of the
young folks, we will add 1o these
games a description of

The Performing Shadows. —
Some figure is cut out from card-
board, and two threads by which
it may be moved are attached to
the back and front; or, if preferred,
one of those jumping figures with elastic strings, which
are sold at the toy-shaps, may be used for the purpose. A '
sheet is suspended chDre the audience, who are seated in |
a darkened room; the sheet itsclf is darkened, by placing
a paper or other screen upon it in those parts where the
figure is not intended to appear. The figure is hung just
behind the sheet, and two or more of the company then
take candles in their hands and go behind the figure.
It is, of course, necessary to rehearse the performance
once or twice beforchand, so as to adjust the lights to
produce the effect. Each candle, properly held, throws
a distinet shadow upon the curtain, and several figures,
therefore, appear to be moving upon it
ments, if necessary, may be managed by additional strings
carried to the darkened sides of the sheet,

A sufficient idea of the means employed, and the result,
will be obtained from the accompanying illustrations.

HEFORE THE CUKTAILN.

The move- |

corative works that the object itself
15 the principal, and that the orna-
mentation should e subservient to
it. No excellence in the ornament
can possibly justifysits misapplica-
tion.  Decoration is the handmaid
of architecture, and the entire
scheme of houschold decoration
should be governed by the con-
struction of the building and the
uses of its several parts, Both the
dimensions and character of the
furniture, as well as its quantity,
quality, and enrichments, as also
the wall and floor decorations of each room, should be
regulated, in the first place, by the size and proportion of
the room and its intended use. .

Cumbrous furniture in a small room is quite as objec-
tionable as spare furniture in a large one ; and broad and
opaque curtains or blinds which obstruct the light where
there is only one window in the room, and dark and sombre
wall papers in bedrooms, or staring patterns and brilliant
colours on walls where it is intended to hang pictures—
these and all other arrangements which are inconsistent
with the construction and use of the room are to be
carefully avoided. afy %

But besides the fitness or propriety which is to be
observed in the general scheme of decoration so as 1o
adapt it to the structure and use of cach part qf a dwelling,
there should also be a fitness in the design of every
individual object by which it is made to harmcnise with
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thosz surrounding it, and by which it is adapted to the
special use for which it is intended.

TR i in further hereafter, b e
G RGeS SHLCENATE, et lir"rh:e pattern on this background —be it wall-paper or

showing its application to special features of household

decoration ; but, befare doing so, we wish to say & few | carp

words concerning Ferie and Colowr,

In writing ‘on the principles of decorative art, perhaps
nothing is more difficult than to lay down rules relating to
beauty of form; nothing seems less reducible to laws, or
more entirely dependent upon taste 5 and the only means
of acquiring an appreciation of beauty in the contours of
ohjects, or m the combinations of forms in surface deco-
ration, seems to be, by becoming familiar with such
arnamental forms as, having stood the test of ages, are still
acknowledged to be beautiful. This acquisition, however,
is not within the reach of all ; but we believe that with the
growing taste amongst manufacturers and art-workmen,
and also on the part of the purchasers themselves, and
the more gencral E’Lﬂ‘usion of art-principles by the agency
of Schools of Art, there exists among our readers that
degree of good taste which will unhesitatingly separate the
ugly and deformed from that which is beautiful, and in
many cases will as unmistakably select the forms which
are most elegant.

In our articles on Funitwre in Vol 1., the various
kinds of woods, and the construction of the various
obiects of household furniture are considered, and the
adaptability or unsuitableness of each pointed out, But
as to whether our table should be oblong or square, round
or elliptical (unless one of these is peculiarly adapted to
the shape of the room), is clearly a matter not o easily
reducible to rule, and may safely be left to the furnishers
own taste.  We may, however, state one general rule
which may safely be followed, and that is, to be careful
not to choose extravagant forms or designs, such as attract
by their very eccentricity or striking novelty; but rather
to select those which are graceful from their simplicity.

Whenever ornamental art has sought to become beat-
tiful by being extravagant, it has invariably degenerated
into a vulgarity of style, We may mention, for example,
Roman ornament, which was little else than Greelc made
more “loud,”" and wvulgarised at the sacrifice of that
chasteness and simplicity which characterised the art of
the Grecks. And the same degeneracy is observable in
late Gothic art arising also from extravagance of design.

The rule just stated is equally applicable to Colowr, and
it is much the safest plan in the selection of wall-papers,
table-covers, carpets, hearth-rugs, floor-cloths, &e., to
choose such as have neither strikingly glaring colours, nor
large and attractive forms.

The Fﬂﬂ:ﬁy colours, blue, red, and yellow, should be
sparingly used in their pure state, being confined to small
spots or details ; the greater masses consisting of the
secondary colours; green, orange, and purple, or the ter-
tiary colours and greys,

In adopting a scheme. of colour, the general effect of
the room should be first considered, and each detail be
subordinated to the whole, The large masses, such as
the wall and floor, should be of eolours suitable for hack-
grounds to the bnghter colours intended 1o be introduced
in chimney and sideboard ornaments, book-covers, anti-
macassars, pictures, and other details which will be
arranged throughout the room,

The harmony of Colour, unlike that of Form,is governed
by a few fived laws which are easily understood. The
chief of these is, that each of the three primary colours,
blue, red, and yellow, harmonises best with 2 colour com-
posed of the other two, which is called its complementary.
Thus blue harmonises best with orange, yellow with
purple, and red with green. Browns and greys, and such
colours as are still farther removed from the primaries

| ground, in an arrangement of colour, and are less likely to

than their complementaries orange, green, and purple,
4rc very agreeable as forming the general mass, or back. |

interfere with, or ®kill* more important details, The
secondaries might then be judiciously introduced in

et—and even the primaries in small masses, but these
should be used sparingly and with great caution, lest they
interfere with the more impertant features of the deco-
ration of the room, to which carpet and wall-paper ought
to be subordinated. . _

In accordance with the above rule, then, if the prevail-
ing colour of the carpet were green, the table-cover,
curtains, &c., would harmonise best if they inclined most
to red.  But what has just been said should be borne
in mind—that the primaries are best confined in their
pure state to the objects and ornamental details to which
the general masses serve as backgrounds.

It is better, therefore, in the case we have chosen, that
the red should not be too positive, but subdued—say in-
clining towards purple (e, containing some blue in its
composition), while the green should incline in the oppo-
site giracti:m, having more yellow in it. Then the bright
spots and small masses of the primary colours, being
introduced in the border ornaments of table-cloth and
curtains, in anti-macassars, border of hearth-rug, &ec.,
would © stand out ” and have their proper value.

Nothing contributes so much to the elegance of a
room as a pleasing arrangement of colour, while nothing
is s0 offensive to those of refined taste as inharmonious
jumble of hues thrown together in aroom, where each
one *kills” its neighbour, and all straggle for SUpremacy,
and where the parts that ought to be least observed stand
out'in greatest prominence. .

But we think that where the above principle is followed
the result will be highly pleasing and satisfactory.

In the following jarticles upon this subject we Intend
to treat in datail of the various articles of furniture and
household decoration, so as to illustrate clearly and

practically the principles here laid down,

HOME GARDENING.
BROCCOLL

BroccoLt, like the borecoje or kale, is a sub-variety of the
Brassica oleracea tribe. There are of this a considerable
*mierv{, all of which have, no doubt, arisen or sprung frem
the old white and purple, either by accidental or pre-
meditated impregnation ; and it is to on¢—aor, perchance,
both—of these two sources that we owe the present
existence of so many new sorts. The common charac-
teristic of broceoli is its hardier constitution to stand the
winter, and the colour of the flower and leaves, This
plant is considered more ]Ea]m?.tahle In proportion as it
approaches to a pale or white colour, so that the white
kinds are preferable to the purple ones, only they are not
so hardy to stand the winter. We shall here enumerate
such as are most commonly grown in gardens round and
about London, almost every one of which Tequires some-
wh;;}dh’ferent teeaunent ]1111 its culture, '
¢ Purple Cape.—This has a close compact head,of a
beautiful }:ltur]ﬂe colour ; theleavesare nea.ﬂ}jjra;ﬂnﬁre, erect,
concave, lobed at bottom, and much waved, regularly
surrounding the head. The mid-rib and veinsare stained
with purple, which declares it to be the true sort, In
growing, the head is exposed tp view, not very large, and
as it enlarges, the projecting part, of the flower shows a
greenish-white mixed with the purple colour. When boiled,

the whole flower or head becomes green.
t‘_i’m’{z;{e.—-’!'his must be sown according to the season at
which it is required for table ; if in Auoust and September,
the seed must be sown in May, ‘Ift ey are required for
table early in spring, the seed must be sown in July or
August. If wanted for table in June and July, the seed
mist be sown in September, and the plants preserved
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through the winter in frames, in the same manner as you
would do cauliffiowers. By good management, this sort
may be had at table every day nine months out of the
twelve, 1t is too tender to depend upon to stand the
winter, It

The seed must be sown broadcast, very thinly, in 2 bed of |
light earth, and when the plants have from eight to ten
leaves, they must be finally planted out where they are to
remdin in rows two feet apart, and the same distance
asunder in the rows. It delights in a sandy loam, previously
prepared by digging and manuring.  The manure should
be frequently turned over before applied, and every sort of
grub p‘l'ckefi out, otherwise the roots of the plants will
suffer by them. The ground will have to be kept

ows from twelve to cighteen inches high, and |
should be planted about two feet asunder in every direction. |

constantly clear of weeds by hoeing, and it will likewise be
necessary to draw earth to the stems of the plants as they
progress in growth, The second crop must be treated in
preciscly the same manner as the first, only that il any
Temain uncut that are in perfection when frost approaches,
they should be taken up with as much soil adhering to their
roots as possible, and put in flower-pots large enough to
hold the roots, which must be fasiened in the pots, and a
little water given them, In this state they must be placed
n a shed, and occasionally covered with mats, if danger
from frost is apprehended ; and they will thus keep good
for' several weeks. The third crop must be sown in
September, as already stated, and the plants preserved in
£s, as advised for canlifiowers,

The Green Cape differs very little from the preceding,
except in the coloor, and the heads as well as the whole
plant being in general larger. The leaves are long and
narrow, much resembling those of the caulifiower ; theyare
but little waved, and consequently have a smooth appear-
ance. The head somewhat resembles the cauliflower, is
of a greenish-white colour, and is usually covered with
the Jeaves. These two sorts have a strong tendency to
degenerate and run much into each other, yet they are
quite distinct, and the greatest possible care should be
taken, in saving the sced, that the planits are true, and all
others kept from running to seed necar them, which is a
circumstance frequently happening, and that through
neglect in not pulling other crops of the different varieties
up when over, and before they run to seed. This advice
will apply likewise to all other sorts.

Cultitre —Same as the Purple Cape.

Grange's Early.—The leaves of this variet
and shorter than those of the Gresn Cape ; tg
at battom, but not much waved ;
stalks, the veins and mid-ribs
the head guite white,

, Cuwitwre—This sort should be sown at three different
times, from the beginning of May to the end of June, and
afterwards treated as the others above mentioned. [t will
produce full heads from Michaelmas to Christmas,

The Green Close-juaded Winter—This is a much-
esteemed sort, apparently a seedling from the Green Cape,

as it succeeds it in coming into use. The plants are dwarf,

are broader
ey are lobed
they have long foot-
are of a whitish green, and

leaves numerous, spreading, moderately indented, much
waved, and large, and the veins are white : the flawer
strangly resembles the Green Cape in appearance, and |
does not rise to any great height, |
Cielture.—This is esteemed the more on account of its
continuing to bear throughout the winter. The time for
sowing the seed is in May, and when the plants are grown
sufficiently large, let them be planted from one and a-halfto |
two. feet distant both from row to row and fram plant to g
plant. Should the weather prove favourable, they will be |
fit for gathering from the beginning of November to the |
end of Febroary, '
Early Purp

first, but it afterwards branches,

#—This is alsa a much-esteemed kind, and !
when true is of 4 desp-purple colour, and close-headed at | the air-ce
and is apt to become | More than this, they do not contract well upon the air

greenand too much branched, especially in light land,
The plants grow strong and from two to three foet high ;
the leaves are of a purplish-green colour, much indented,
spread out wide, but not long, though the stalks are sp :
and the head is quite open from the leaves.

Cuiture.—The seed should be sown in April for
producing heads in November and throughout the winter,
which they will do, provided the season is mild, If sown
in June, abundance of heads and sprouts will be produeer
in March and April. The plants should be put out in
rows three feet apart, and ﬁuau. same distance asunder in
the rows.

Larly White—The heads of this sort are of a clear
white,and of close texture; the leaves erect, congave, light
green, and nearly entire,

Caulture.—The seed of this variety should be sown any
time between the months of February and March, on a
slight hotbed, and when the plants are about three inches
high they should be pricked out into beds of light earth,
three or four inches apartin every direction, and defended
from frost and bleak winds by a covering of long litter or
mats. In April these plants may be put out in rows two
and a-half feet s:ipmt and two feet distant in the rows, and
be well supplied with water in dry weather. They wiil
produce fine large heads from the beginning of November
to Christmas, provided the season is open and mild,

Dawarf Brown Close-headed,—From its appearance you
would take it to be a seedling from the Sulphur-coloured,
vet itdiffers from it by being fit for use earlier, as well as in
the shape and colour of the head. The leaves are much
shorter and broader than the latter, not much waved, dark
green, with white veins ; they grow upright, and do not
cover the head at all. When the crowns first appear they
are green, but soon change to large handsome brown heads.

Catltiure.—Seed of this variety should be sown in April,
and it will come to perfection in March and April following.
The plants, as soon as large enough for putting out, sheuld
be ted in rows two feet apart, and the same distance
asunder in the rows.

DOMESTIC MEDICINE.
ERONCHITIS (continued ).

Causes.—Cold, raw, or damp weather is one of the

rincipal causes of this common English discase. Very
Eealthy and active people may be a good deal out in the
cold without getting bronchitis, but for people that are
weakly, or unable 1o move about briskly, or whe are at
all liable to bronchitis, the cold east winds are fraught
with danger. Cold is especially bad for those who live
for the most part in hot rooms, and only go out into the
eold for a short time ; and while free exposure of the
body by healthy people, well clad, to cold is not an un-
healthy thing, draughts or currents of air blowing upon 2
portion of the body are unhealthy, and liable to be fol-
lowed by bronchitis ar other forms of cold.

Eut it is not all people that take bronchitis. There are
some constitutions which are more liable to it than others,
and some people ioherit it. It has been lately ascer-
tained that gouty and rheumatic people are more Liable
to bronchitis than others. People with diseases of the
heart also are apt to suffer from bronchitis. So also
people of an asthmatic tendency generally have more or
less bronchitis associated with their asthma. This brings
us to say a few words on

Brenckitis associated with Asthma— In this case there
is an almost habitual shortness of breath.  Partly by the
act of constant coughing, and partly by reason of some
fault in the tissue ufgthe air-cells of the lungs themsclves,
uence of which it is less elastie, the walls of
Is break, and the cells run one idto the other.

in con



‘leave the place they live in, and who must make |
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which is reeeived, 50 as to expel it, nor upon any phlegm | ness, or with great debility, or with great difiicully of
which they contain, so as to expel it. A very little cold, or | breathing, then it will be proper to have immediate
very little extra exertion, throws such persons into a state | advice. The disease is of more consequence in old
of great embarrassment for want of breath, and they are | persons, or those who have diseases of the heart, or are in
liable to more or less sudden and acute attacks of asthima, | any way delicate,

in which they have to gasp for breath. (See the subject
THE WORK-TABLE.

of asthma.) e |
Bronchitiv connecled with certain  Trades— Certain DA S e
trades or eallings are apt to cause bronchitis by irriint;ggj HOW TO DRESS A HAH&’::. BRRCEAUNELEE,
- | THE handsomest way of dressing a berceaunette for a
baby is with muslin and lace, lined with silk; a sky-

the bronchial tubes. Amongst others, that of a ch
cutter ; a grinder of stones or metals 3 of a stone-mason ; :
blue is the colour generally preferred for an infant. A
berceaunette is a wicker-work cradle, with a

of a machine-tender ; of paper-stainers. It is very pro-

hable, too, that many people more than we

think get bronchitis from irritating particles movable head of several rows of skeleton
cane, and without rockers. Some muslin,

such as milliners now use for bonnet linings

or substances in the air, such as dust, odours
of different kinds, the air of badly-ventilated
rooms heated by pas, 8. &c. and to bind the edges of bonnet wires, is re-
Trealment,—Persons who are subject to quired to line the inside of the berceaunette ;
it is a thin, soft kind of calico, quite free from
dress.  With this first cover the sides of the

bronchitis should take care of themselves in
winter and spring. Those who can afford it

berceaunette inside, tacking it quite over the
edge,  Cover this with blue sarcenet, but do

would do well to spend these unfriendly seasons
in more equable climates than ours, and to

not fix it down inside, Next cover the movable
head, take a pattern of it in tissue paper,

betake themselves to Nice, ‘Cannes, or Men-
stretched to its full size, and allowing a tuck

tone, or several of such places in rotation, in
the first few months of the year. O, if this
be inconvenient, to Torquay, or Bonchurch, for every came, Cut a piece of silk and a
or Ventnor. But we write mainly for those who cannot | picce of book-muslin, twice as long as the pattern and
Enlf as wide again; tack these together, and run tucks
the best of it. Let them avoid being out at nights | large cnough to hold the canes at regular intervals,
i winter and spring, partly because the night air is very | Unfasten the canes from one side of the berceaunett
cold, and partly because to be out much at night often | and slip them through the tucks. Draw the muslin 11113
!m]phﬁ loss of sleep, which makes the body liable to take | silk on the canes, after the manner represented in the
cold. Flannel should be worn next the skin. In very | illustration. Sew down the canes securely again with a
cold weather the bedroom should have a fire in it a few | packing needle and twine. Make two flounces, of equal
hours before going to bed, size of the blue silk, and
and old people should be ! hem one edge. Make
treated to comforts which corresponding flounces of
younger ones do not need, book - muslin, and edge
remembering that to be them with Valenciennes
over sixty in cold winters lace. Draw a muslin and
i5 to be in greater risk a silk flounce together on
than when younger, a cotton cord ; fix it round
Persons liable to bron- the berceaunette half way
chitis should also live re- up; fix the other flounce
gularly as regards eati in the same way round
and drinking. Thnys.houﬁ the upper edge. The
live well, but should be lining inside is raised
careful not to exceed in whiist these flounces are
the use of wine, beer, put in, so as not to stitch
porter; and all such throogh it  Now th
things. -~ All these sugyes- are on, tack the lining
tions are rather with a down inside, and cut a
:E: to prevention than picce of the blue sarcenet
- : - the size of the bottom
As to medn:al_ treat- the berceaunette taci:].:f
ment, if the case is severe, it will be right to send for a | some lining to it, run in the edges, and tack it well to the
ill:;:rt;‘ if l;!;h;ﬂ 'I:é]d’ 'lIl‘ii:‘ Efrﬁit of :hl:: ;1: ﬁnmcsﬁc treat- | bottom of the berceaunette,
ay L & patient in acom- | Make book-muslin curtains, edei ith lace,
fortable room, taking plenty of gruel or :frﬁilar warm I the upper ones with a ruche of 5135 51;111?:? m m}li?ingi
and nourishing food. If the appetite is not bad, then  the front of the hood with a ruche. Place a ruche all
ordinary food may be taken. ‘round the edge of the berccaunette. Loop back the
It is dd"n':x!]t: to prescribe for cases of bronchitis, which | curtains with rich bows of satin ribbon; place a few bows
may be so trifling m degree as to be only a2 common cold, (on the flounces and sides, and » mené at the top of the
OF 50 severe as to put life in risk.  For milder attacks in | hood, in the way shown in the woodeut, The pillow should
grown-up people the following may be taken :— be edged with a muslin frill, trimmed with lace. Fig. 11s
Ipecacuanha wing ... ... 80 minims. from a tastefully-ar ranged, well-made berceaunette which
Spirits of nitre. ... o 2 drachms we saw at Mrs. Addley Bourne’s, 37, Piccadilly.
Syrup of squills .. gy, ST You may cover a berceaunette under book-muslin : the
Syrup of poppies ... ... .. }ounce cutside of the body of it is entirely of pink glazed lining,
. Pcppermint water ... ... .. 8 ounces. F“Ile‘l tight. Line the inside, also, with pink glazed mus-
Mix. An ounce to be taken every four or six hours, m, but not tacked down to the bottom, so that it can be
raiscd to admit of the flounces being fixed, The best way

But if the cough is severe, or accompanied with feverish- | is to remaove the canes of the head, and double 2 piece of
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glazed muslin right over both sides of the berceaunette, | wood sawdust till they are quite dry, which may be
letting the join come at the back of the head. Cut a piece | seen by the sawdust no longer adhenng to them. ™ Do
of book-muslin, twice as long as the canes of the head, and | not handle them with the bare fingers, but use some
half as wide again as the hood will be, to allow for drawing | silver paper. Box-wood sawdust is used by jewellers for

and pufing. Cut the lining the same. Run tucks at inter-

vals ; put the canes through ; draw the muslin and lining. |
Refix the canes as a hood, and draw the muslin and lining |

to the back of theberceaunette, Make two muslin flounces,
trimmed and edged with inch-wide imitation Valenciennes,
headed by very narmrow pink satin ribbon. Iraw the
flounces at the top on cotton cord. The upger flounce laps
an inch over the under one, which comes half way up tﬁe
side. Allew an inch extra in'the width of each flounce for
the “sitting out,” as it is called, of it.  Thus each flounce
measyres an inch more than half the width of the berceau-
nette, without allowing for a hem and turning at the top;
the Valenciennes measuring the other inch. Each flounce
should be twice as 12;52 round as the berceaunette, Add
the muslin curtains, edged with lace and ribbon—ruchi
round the head and edge, upper curtain, and the bows an
rosette displayed in the illustration.
When chintz is used instead of muslin, a stone-coloured
d with some small, pretty pattern on it, such as a
1rﬂ;ﬁuk roscbud and green leaf,is pretty. Astone ground
is r and more harmonious than white. Pink glazed
lining is used inside the berceaunette only. The hood is
drawn of chintz lined with pink. 'The flounces are of chintz
only, each two inches wider than half the width of the
berceaunette, and twice as large round.  Make the curtains
of chintz, lined with pink. The ruches and bows should
be of pink satin ribbon, about two inches wide : mauve,
green, and maize look pretty, but almost all people prefer
bluz or pink for babies.

HOW TO MAEE A HAT FOR A BAEY BOY.

Procure a twrban shape in buckram. Caver the crown
with muslin lining with white satin strained tightly over it
first with pins, and then tacked strongly with narrow silk
braid. Work the centre scroll first (as shown in our illus-
tration); two rows of braid straight each side of it;
two scrolls again on either side the straight braid, and
again two rows of straight braid beyond that, Line the
hat with white sarcenet, tacked over the outside edge, left

the above purpose, and may be had at any rule-makar’s -
it is cheap, and sold by the pint. Filigree ornaments
may be cleaned in the same way as described : likewise
gold chains and bracelets. Ornaments not set clear
should only be cleaned on the surface with very little if
any moisture,

v Wask Hair—The head should be held over a
large basin of lukewarm water, in which a third of a
packet of Manby's washing powder has been dissolved.
Then rub the hair with a piece of pale yellow soap
moistening it with the water in the gasin till a gmti
lather is produced. Have at hand a can of luke-
warm water. Pouor the latter over the hair, collected in a
bunch at the top of the head. When all traces of the
lather are removed envelop the head, for a few minutes,
in a coarse, dry towel. Having squeezed out as much
moistureé as possible, rub the hair plentifully with
pomatum, or plain hair-oil. Wring the hair in a dry
cloth, comb it out, and leave it to hang over the shoulders
todry. The above is a most expeditious mode of ¢lean-
ing and drying long hair.

To Wask Hair-Brushes—Use no soap, but a little
washing-powder in lukewarm water. Very little moisture
15 necessary, if brushes be rubbed one against another;
only the bristles should be wetted. If possible, set
them in the sun, bristles downward, to dry. Many
persens never wash their brushes, but simply rub them
daily in a box containing dry flour.

Fig. s,

Fig. 1.

An excellent hair brush has recently been introduced
by John Gosnell and Co., of Three King Court, Lombard

loose inside, hemmed with a cord, and drawn up to fit. | Street, which requires less frequent cleaning, and is in
The lining is a straight piece, wide enough for the purpose, | many respects very superior to those in ordinary use.
and run together. Trim the edge of the hat all round | Figs. 1 and 2 will show the special character of this

with rows of ruches of white satin ribbon.

They must | admirable improvement, and the way in which the hairs

be very full and very close—if of the right width three | are arranged 1n different lengths.

will be sufficient. Cut an oval of buckram, stiff net, or

Comibs should never be washed in water. Small brushes

thin card, For the cockade, make rich bunches of two- | are sold for the purpose.

inchi wide white satin ribbon at each end, and cross them

Hair washes, as a general rule, are not necessary if the

with a loop or buckle of three rows of ruching. Place | hair be periodically washed and daily dressed with care.

this on one side of the hat. Behind arrange a bow and | A mixture of one
ends of satin ribbon, At the sides there must he strings, |
handsome rosette of |
The hat may also be made of |

each ornamented at the top with a
the white satin ribban,

Fcnr_@:wﬂrth of borax, half a pint of olive

oil, and .a pint of boiling water, is a popular wash with

many who do not up};;uve of washing the head.
Pomatum for the Hair composed of animal fat is to be

black velvet, black braid, and black satin ruching, and | preferred to that made of vegetable oil  Beef marrow

trimming. :
of bows cach side of the rosette of scarlet satin ribban,
and the rosettes on the strings of black satin, with a few
bows of scarlet in the centre.  All the rest, including the
strings and bows behind, of black,

INMATES OF THE HOUSE—DOMESTIC.
THE LADY'S MAID (comeluded).

To Clean Trinkets —All jewels not “set clear,” fe.
with a backing of gold or other metal, may be washed in
the following way :—Brush them with soap and water,
and a very soft tooth-brush. If mounted in silver, a little

ilders' whitening will be necessary, as for plate. Rinse
them in clean water, and then shake them about in box-

1f black is chosen, then make the bunches |

or lard, reduced to the desired consistency with olive oil,
and scented with any perfume, is the basis for all good
hor--made pomatums. As a general rule, the pomatum
sold at hair-dressers is strongly scented enough to bear

| the addition of as much again of the above compounds
without additional scent. We give a Swiss receipt, which

has the credit of really stimulating the growth of the hair
when advanced age does not offer a serious impedi-
ment. It is cheap, simple, and above all innoxious,
which cannot be said of many similar preparations:— Into
an carthen vessel put sixpennyworth of sweet unsalted
pork lard, recently melted, or as the cooks say, “tried”
down. Set this over the fire in a shallow savcepan
of boiling water. As soon as the lard is liquid, shake
into it a pennyworth of powdered camphor; mix well
with a spatula or small wooden spoon ; then add four
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dessert-=poonfuls of good old Jamaica rum ; stir again.
After the water in the saucepan has boiled a minute er
two, take out the vessel containing the pomade, and keep
stirring till nearly set.. The quantities we have stated
could be increased, but itis better to nse it fresh and fresh.

This pomade should be well rubbed into the skin at the[

roots of the hair, every day for the first fortnight, and
cvery other day the Second. Tt is better to use it'm
the morning than in the evening, because perspiration at
night and the contact of the pillow might tend to weaken
it efficacy, There is no need to be afraid of the smell of
the camphot, as it very speedily evaporates,

To remove Grease Spots from Silk.—Take a few folds
ol blotting-paper, and pass a moderately heated iron
over the spot, removing the blotting-paper, and replacing
it with fresh as soon as soiled, T any colouring has been
in the grease with which the silk is 'stained, a little benzole,
as used by artists, may be applied to the spot after the
grease i5 removed,  Before making any experiments on
valuzble silks it iswell to try the means proposed on a
piece of the same material, having just caused a stain of
the kind requiring to be removed.

To Reévive Black Silt—This may be done by many
means ; but the following is the most simple' plan, and
answers well :—First remove all the grease spots in the
way described above: Then spread the sill on a clean
ironing-board, and sponge it with nearly a dry sponpge
dipped in amixture of beer and water and ammonia, in
the proportinn of a pint of cold water to a teacupfull of
stout or porter, in which has been dissolved a lump of
salis of ammonia as big as a hazel nut.  Avoid streaking
the silk when applying the mixture, and each fold, as
finished, should be rolled on a roller. When nearly dry,
take the silk off the roller, shake it ont, and roll it again,
repeating the rolling and shaking, till the silk is quite dry.
Dy wiol, ont any account, use an iron, and the silk will thus
look nearly as good as new.

To Keep Stlk.—In using white paper for wrapping silks,
remember that if the paper has been bleached with
chioride of lime, it will have a tendency to impair the
colour, Silk should not be kept folded up long before it is
“made up,” a5 this would tend to decrease its durability,
by causing it to cut or split, especially if the silk has been
stiffened with gum..

To Clean Kid Glover—Put the gloves on a wooden
hand, sold for the purpose, of the size required, and rub
the spots with a little stale bread. If the gloves are greasy
they will require benzole applied with flannel. A very
useful substitute is Price’s Sherwoodole, sold at most |
dyers and scourers. White satin shoes may be cleaned
i the same way,
 To Clean Tweed Cloth Cloaks and otker Weoollens—
Spread- the garment on a clean dresser, and rub the
soiled places with a square of prepared pipe-clay, used
dry, Then pass the clay all over the garment, till quite
covered with a white dust,  Fold the garment into a
compact form, and beat it with some plaited canes till

powders reputed to have beautilying effects should be
used with caution, Washing the teeth night and morn-
ing is the best preservative of their beauty and sound-
ness, '

Artificial Teetk have already received attention in
another section of this work. Speaking of these, we
ventured, on page 173, to warn our readers against
advertising dentists. In this warning, we had in view
a.large section of that class depending more upon their
advertisements than upon the quality of the articles they
supply; but, in common justice, we ought to have added
that advertising has new become so common with maost
trades and professions that many of the most respectable

| practitioners do not hesitate to adopt it.

Nagis—The finger-nails should be trimmed to the
shape of the finger-ends, leaving them moderately long,
but nat projecting beyond the tips of the fingers. Nails
should not be cleaned with sharp-pointed scissors and
pins—a soft nail-brush is the right means. 1f the hands
and nails have become unusually soiled, they should be
rubbed with a little sweet il or pomatum before washing
with soap, and afterwards cleaned in tepid water. In
wiping the hands, the “crescent” of the nails should be
preserved by gently pressing it back with the towel,

We may here state that the washing of fine laces,
blonds, &e., belongs to a lady's-maid’s place.

COTTAGE TFTARMING.
ARTIFICIAL MANURES.

TuE manufacture of artificial manures—although enly
recently commenced—is now one of the most prospering
and important branches of British industry. oollen
rags have for long been chopped up—sufficiently small, for
being sown over the land—very largely in the hop gardens
of Kent, Guano began to be used sparingly, by way of
experiment, in the early part of the present century.  The
" bone rubbish” of Sheffield and Birmingham was given
away to farmers ; but farmers soon began to scramble for
the refuse, which the bone and ivory turners very naturally
obviated by charging a sufficiently high price for their
“rubbish.” This led to the use of crushed bones: but
the demand of the farmers outstripped the supply from such
limited resources; whilst the old plan of using rags,
bones, and guano, was not found to be the most economi-
cal. The former gave rise to a brisk trade in rags, and
bones—hame and foreign—and the latter to improvements
in preparing them for the land.  On an average of several
years past, about twenty patents are annually a plied for
for improvements of thiskind. The high price of Peruvian
guano and bones next gave rise to the manufacture of the
salts of ammonia, s da, potash, and lime, and to the
making of them in various ways as“ specific manures,” to
sult different crops and soils, with all the animal and
vegetable refuse matter that can be collected ; the trade at
the present time being ramified over the whole surface of

the dust makes its way through from the centre folds.
Afterwards shake the material, and brush off the remain-
ing dust with a soft clothes-brush. The above plan is |
especially excellent for all grey-coloured cloths, childrens’
lenickerbockers, and the like,

the globe in procuring the raw materials of this modermn
manufacturs,

To the cottage farmer, artificial fertilisers are of still
greater use than they are to the large farmer, inasmuch

To Clean White Satin Shoer—Rub them lengthways
of the satin with a piece of new white flannel dipped in |
spirits of wine. 1If but slightly soiled, they are readily |
and easily cleaned by simply rubbing them with sta.le|
bread. To keep thin light silippérs in shape, fold them
over lengthways or sideways, tie together, and put them
away in a covered box or bag, as already recommended.

The Teeth require to be kept particularly clean rather
than the application of mouth-washes and elaborate
dentifrices. more simple the ingredients used the
better.  Unless recommended by a good dentist, all tooth

as his manurial resources are more limited, whilst his

cow-dung and pig-dung are infedor in quality. The

cottager is thus interested in a twafold sense. In the

first place he has to improve the contents of his manure

pit, and secondly, he has to purchase specific manures for

g;g‘glent crops to make up for the deficiency of the home
e .

Agricultural Salt, or rough common salt, costs from
205, 19 305. per ton, according to purity, It is one of our
best and cheapest alkaline manures, and should be much
more largely used than it now generally is by small farmers.
To plants indigenous to the sea-shore, as mangold-wurzel,



CASSELL'S HOUSEHOLD GUIDE,

15

cahbage, &c., its liberal use is essentially necessary to | ammonia—as the carbonate, lactate, muriate, nitrate,,

their suceessful growth, as will afterwards be shown when
we comé to treat of growing such crops; but besides
supplying food directly to plants, salt acts, when strewed
over the cottager's menure pit, as a deodoriser, thus
preventing the waste of ammonia. It also destroys insect
life, which is far more prevalent in dunghills than is
generally imagined ; thus converting into manure what
otherwise would have been destructive both to the manure
itself, and to the crops to which it is applied. Salt, alsp,
kills wire-worms and slugs in the land, is a powerful
absorbent of moisture and ammonia when present in the

atmosphere, and promotes a healthy decomposition of |

animal and vegetable matter in the manure pit, compost
heap, and soil. 1t also improves the quality of the straw
and grain of cereal crois. 1t is equally effective in killing
insect Iife in ‘compost heaps, and In promoting a healthy
decomposition ; whereas, without salt, much dry rot and
mouldiniess take place, and hence waste of ferfilising
matter. About T cwt. of salt to the cubic yard of manure
or campost, a thin sprinkling{wat a time, is' the usual
allowance to the latter when being turned. Applied to
old meadows or pastures in moist weather or before a
shower, salt destroys efiete vegetable matter and moss—
converting them into manure ; thereby setting up a fresh
preen prowth, moch relished by stock. It is better,
however, to mix it with other fertilisers, as superpliosphate,
muriate of potash, or wood ashes—when wood is burned
by the cottager—and sulphate of ammonia in equal
uantities, and in repeated small doses in the spring time,
rather than in one heavy top-dressing. One cwt. of
salt should be mixed with © cwt. of guano. Some give

2 cwt. of ‘salt to 1 cwt. of superphosphate, and 1 cwt. of |

ealt to 2 ¢wt. of Time,

Nitrale of Sedir fluctuates m price from 145 to
Tds. per cwt. About 1 ewl is the usual allowance per
acre; so that mixed with an equal quantity of common
salt, it is penerally considergd a cheap manure, as it acts
immediately when applied to corn crops in carly spring,
forcing up very rapidly in growing weather a vivid green
leat, It improves the quality of hay and straw—the crop
standing up 'bétter than when grown without it. Nitrate
of soda forms a valuable mixture in improving cow or pig
dung, or making compound manures.

Nitrate of Potask (Saltpetre) is n powerful fertiliser,
but its price, 235 to 255, per cwt., owing ‘to its employ-
ment in less peaceful arls, prevents its being much used.

Murtate of Fofash costs from £3 to £g per ton, or fo
per cent. base, or from 8s. to gs. per cwt. It is now ex-
tensively used in sﬂnplying the potash of fertilisers, and
promises to be equally wseful in supplying potash to the
manure and compost heaps of the cottage farmer, or for
top-dressings along with common salt. The supply is
almost unlimited, and should it remain at the present price
it will be very largely used.

Wood Ashes supply sulphate, carbonate, and muriate of
potash, and where the cottager burns wood the dry ashes
should be carefully stored for mixing with his cow manure,
or for compost and top-dressings, Maost of our cultivated J
plants—as wheat and beans—contain a large per-centage
of potash, and when they do not find a sufficient supply
in the manure, the straw of the former becomes un-

healthy, and will then' fail to yield corn, while thelatter |

is liable to the attacks of the “bean-fiy.” And, besides
supplying food direetly to plants, wand-ashes, like common
salt, destroy insect life, absarh moisture from the atmo- |
sphere, and produce a healthy decomposition of animal |
and vegetable matter in the soil.  Waod ashes also con-
tain, in addition to the above salts of potash, earthy
phosphates which further enhance their manurial value.
Sulphate of Ammonia costs from 14s. to 175, per cwt.
It is a more valuable fertiliser than either of the other two

alkaline salts, soda and potash. There are other salts of

and phosphate—but the sulphate is that upon which the
farmer and manure manufacturer chiefly rely for an arti-
ficial supply of ammonia. It is sometimes sown broad-
cast in the spring-time at the rate of from one to two cwt.
per acre to young wheat ; but it is much more economical
to mix it with other manures deficient of ammonia, as
common salt, superphosphate, muriate of potash, and cow-
dung, Like the other alkaline fertilisers, it is noxious to
insect life, absorbs moisture from the ‘atmosphere, and
promotes a healthy decomposition of animal and vegetable
matter in the compost heap and in the soil. 1t

Carbenate ?" Léme is largely used in agriculture, chiefly:
in a caleined form, when slacked in hydrate of lime, Some
calcareous soils contain a sufficient supply for plants,
hut others are deficient, and to these it 15 applied at the
rate of from 30to 3oo bushels of shells from the kiln per
acre. Heavy clay soils require the larger quantity, light
soils the lesser. The different plans of applying it will
subsequently be described, As a manure, it not only sup-
plies food directly to plants, but correets sourness, de-
stroys insect life, and brings into -action the dormant
organic and mineral properties of soils. -

Carbarate of Lime is also applied to land in the form:
of chalk, calcareous gravel, and sand clay-marl and shell-
marl fertilising substances, so well known in the localities
where they are found as to render any deseription of them
unnccessary.  They are seldom carted to a distance.
Where clayey marl is found under the surface, it is sup-
plied by Iabourers at the rate of 1,000 to 5,000 barrowsfull
per acre, and at a cost of a halfpenny per barrowfull; and
this indicates the cottager’s plan of operation, which is
bath claying and marling.

Sulphate of Lime (Gypsum)is a cheap mineral masure,
costing from 3o0s. to 4os. per ton when delivered in
quantity. When bought in small quantities, it costs
from 15. gd. to 25, 6d. cwt. Asa specific manure, it
is.sown at the rate of from two cwt to three owt. per
acre, on sainfoin and clover in spring. In the United
States of America it is used to beans, peas, and indeed
to most. crops-at the time of sowing, under the name
of “plaster” Much of its success depends upon the
nature of the land to which it is applied. Tts peculiar
action is rather singular, for it produces the most beneficial
effect when sown on a calm, moist day, so as todform a
thin film or crust on the leaves. It is chiefly used, how-
ever, as a deodoriser in stables, cow-houses, and piggeries;
where it conveérts the carbonate of ammonia into sulphate
of ammonia, and the sulphate of lime into carbonate of
lime, the sulphuric acid and carbonic acid changing places.
It has been suggested to whiten the leaves of turnips with
gypsum-powder, on moist mornings, for the purpose of
arresting the ravages of the turnip-fly. In piggeries it
not only prevents the escape of ammonia, but corrects the
noxions character of the manure, of which we shall after-
wards freat.

Coprolites are obtained chiefly from Sufiolk crag and
Cambridgeshire chalk. Unground they cost from £2 105
to £3 per ton, and yield about 6o per cent. phosphate’
of lime, so that it is cheéaper than bone-phosphates; but
it must be borne in mind that it contains ne ammonia,
It improves cow and pig dung.

CLEANING CLOTHING AND UPHOLSTERY.

IT is almost remarkable that an art so constantly in
requisition as the cleaning of ladies' dresses and other
artg:les of wearing apparel is so little understood. I\ is
rathera ¢ process when done tradespeople, and
how frequently we hear ladies say, tt)‘Yn‘l?.-‘i'l! thigﬂgslte'hat is
not worth cleaning ; 1 shall give it away!"  In the interest
of those who have to make the most of everything; and
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; i ined 2 .
pladaen el ket semy By o et i‘| prefer a rinse stronger than the quantities above mentioned,

we are anxious to give our own personal experience o
cleaning. Many fancy dresses worth but 4d. or 6d. 2 yard
look equal to new when cleaned as described.

Woollgn and Fancy Fabrics—There1s one way to clean
all woollen and fancy fabrics that comprise mixtures o
wool and silk, or wool and cotton. In the first place, we
recommend that the dress should be emtively unpicked,
and every breadth separated. First, it makes up agam in
such a very superior manner, looking fresh and new.
Secondly, 2 whole skirt is heavy to manage; but single
breadths any lady unaccustomed to washing can easil
manage. Thirdly, delicate colours, or colours mixed wit
white, are apt to run if too long in the process, or if
mixed together.

Fabrics given to fray much, and the bodies of which
may therefore become too small to re-make if unpicked,
must have the sleeves taken out, and the tops and arm-
holes over-cast, all trimming, bones, and hooks and eyes
removed. When dry enough for mangling, open the
shoulder-seams of the body first, to lay it flat for pres-
sure. French merino, llama, serge, linsey, mohair, alpaca,
plaid dresses, poplins, &c., come under the heading of
woollen and fancy fabrics

must plain water be used for a rinse—only suds. Many

namely, as much of the melted soap to only its own quan-

tity of water—two guarts. : :
‘Also, on no account must the articles to be cleaned be

£ | wrung or much squeczed. One of the arguments against

cleaning or washing fancy materials is that they look
puckered afterwards, and are sometimes shrunk.  The
puckering is caused by wringing or squeezing ; the shrink-
ing by rinsing in water. ashmere and woollen goods
tich shrink and wrinkle if so treated, and the wrinkles
cannot he removed by mangling.

When very nearly dry, fold the pieces together, lay them
between clean cloths (white)—white lining will do—and
send them to the mangle, with a request that they may
lie in all night. Articles of different colours must not
be folded together. White and coloured or parti-coloured
materials must mot be too damp when mangled, lest
‘they run ; still, if over-dry they will not press smooth,
Where a mangle is not available, put the articles to be
pressed between the two mattresses of a bed, and sleep on
them. Theslight dampness in them cannot come through
] the thickness of a mattress or feather-bed. After the pieces
have been mangled, spread a

Take a quantity of soap, and
shave it up, and place it in
a saucepan, which must be
filled with water. Set it on
the fire till completely melted.
It is impossible to tell the
quantity of soap required for
a dress, or cloak, or jacket.
It depends on thres things—
the size of the garment, the
thickness of the ‘material, and
how dirty it may be. Melt
half a pound of soap in cight
quirts of water —that is,
two gallons. Pour about two -
quarts into a separate tub,
and add four quarts of water.

fine clean sheet or cloth on a
bianket on a table, and iron
each piece with a rather hot
iron — cashmere and fancy
fabrics on the wrong side,
alpacas on the right. Be sure
the iron is clean. Hang the
pieces on a couple of towel-
horses at the fire to dry them.,

To clean Delicate-coloured
Fabrics. — If the fabrics to
be cleaned are of very deli-
cate colours, or chintz colours,
or in fact are such as are
likely to run, use curd-soap to
glean them. Have a clean
sheet or two ready, and as

Beat it up into a lather, and Fig. . each piece is rinsed in the

set it close to the fire to keep

warm. This iz the rinse. Pour the rest -of the melted
soap into another tub for thewash.  If possible, keep them
both about the same heat.  They should not be used hot
or cold, but about as warm as a lady’s hand can conve-
niently bear. The guicker the articles are cleaned the
better. Take the body first, if whole, or the pieces of it
if separate. Do not attempt to clean two pieces at once.
Put the first into the was}})x, squecze it in and out, and
knead it a little. It generally will come clean almost in-
stantaneously, 'When you see it is clean, squeeze it
Ejlghtly out of the wash, and rinse it in the rinsing-suds.
Squeeze it out again, but only very slightly, and be sure
#not to wring . Hang it up dripping wet on a line in or
out of doors. After the body, clean the sleeves separately,
theneach breadth separately, taking the dirtiest first. After
a time the soap becomes exhausted. You may know

when it is exhausted by one of two symptoms, or by both, |

If it no longer continues to cleanse the articles put in it,
it has become too dirty for use ; if, from being thick and
creamy at first, it becomes quite watery, you have absorbed
all the soap out of the water in the articles cleaned. In
either case, more soap must be melted. It does not take
long to do this, and the temporary suspension of labour is
not seripus.  After a little experience, the operator will be
able to judge about the quantity needed for any job, If
the soap in the wash coagulates too much while in use, a
little warm water must be added and well mixed by hand,
but it should not be rendered too thin. Soap is by no
means to be rubbed on any article.  When the rinse be-
comes dirty, a fresh rinse 15 needed.  But on no account

suds, lay it in the sheet, and
[fold it up. When the first sheet is full, roll it from the
last-used end, take out the first piece of the cleaned
articles, and hang it up on a line by pegs or pins, or near
| a brisk fire. Take each out as you Lll-:]l.'cmk it has had time
' todry a little, and treat it the same.
|  When skirts are washed whole, they must be dried by
| being pinned by the hem between two lines, triangular-
| wise, like Fig. 1. B and B represent two clothes-lines
| across a garden or room, C the skirt, and A A A the three
places where it is secured by pegs.

Any good yellow soap may be used for stout or strong
fabrics ; but money is not saved by using inferior soap.
1*.“]} soap r:nntailns water ; thEl best has the leastin it.  Fhe
inferior soaps bave more or less, according to their value,
so that really by purchasing the best saapgyuu have more
soap when dissolved for your money than if using a cheaper
kind, much of which turns to water. The saving is con-
siderable. In cleaning, never use any soda.

To clean White Cashntere, White Llama, or White
Alpaca—Prepare a wash and a rinse as already described.
If the articles are much soiled, prepare two rinses. Blue
the rinses as usual. Clean the white articles piece by picce,
as already described, and rinse in the blue water, As they
are not squeczed out except very slightly, the quantity of
soap retamned in the articles out of the rinse will cause
Ithf:m to look much too blue. This need cause no alarm.
Hang them at once on a line, if possible out of doors; it
::raal;i’smtll:d‘ivh}w Etgmtter colour. The soap and blue will

uring the process of drying, BComm:
the use of curd ;uap, = : S
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3 was not a very great success, and in 1817 was superseded
THE HDUSEHDLFI' MECHANIC. by the meter of Mr. John Malam, which formed the basis

1 GAS METERS. ) m}' the meters at present in use.
IN our opening remarks upon the subject of gas, we| The gas meters now in general use are of two kinds,
promised to devote a chapter to that and are known as “ wet * and “dry ®
of meters, which promise we now meters.  We shall describe these in

fulfil. Considering the very general
use of gas meters, it is somewhat sur-
prising to find how very little is known
of their general eonstruction. This
want of knowledge often leads to ab-
surd mistakes ; extravagant burning,
loss by leakage, and errors of manage-
ment,are often attributed to the meter,
whereas they are the fault of the con-
sumer. It is with the view of enabling
every one to understand the con-
struction and working of his meter,
that we now propose to describe and
illustrate these indispensable adjuncts
toevery household where convenience
and comfort are studied. The name
of this apparatus implies its use ; it
i a meter or measurer of the gas con-
sumed at the burners, and answers
to the pint or quart pot in which the
ublican measures his beer, only
t the gas meter is naturally more
complicated in its construction. The
actual measurement of gas, however,
by the meter, is as simple and as
sitive as the measurement of liquids and B the drum or measure which
g; the most ordinary operation. In revolves on the axle¢, The partition
the early days of gas hghting thers big 1. plates D D, which divide the drum into

the order in which we have placed
them —the wet meter first. This
apparatus consists of a hollow cir-
cular_case, a little more than half
filled with water. Inside this case is
a hollow drum or wheel which re-
volves on a horizontal axis. The
drum is divided into four compart-
ments by radiating divisions, each
compartment being of a known
capacity, and having an inlet and
outlet for the gas. The drum is re-
volved by the pressure of the gas-
entering from the main, and each
revolution is recorded by switable
mechanism on indicating dials ; and
thus the exact guantity of gas con-
sumed is made known. Such, in
general terms, is the wet meter;
let us now proceed to explain its
details by the aid of the accompany-
ing illustrations. Fig. 3 is a wet
meter, with the side of the casing
removed, by which means we see its
action clearly, A is the outer casing,

|.
AT S
=l T e

Fig. = Fig. 3.

were no such things as gas meters, the gas being supplied | four chambers 1, 2, 3, 4, are placed at a slight angle with
direct from the street main, and the consumer paying | the axle, in order that they may ofier as little resistance
according to the number of burners in his house. This | as possible to the surface of the water. The passages for
was a very vague and unsatisfactory method of supplying | the ingress and egress of the are attached to each of
gas, and soon led to the invention of a meter Ej" Mr. | the chambers, and are opened and closed in succession
Samuel Clegg, whose name will ever be associated with | by the revolving motion of the drum through the water,

the history of gas lighting. Mr. Clegg’s meter, however,| The action of the meter is as follows :—The gas is
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to enter the measuring
H:Zq:idn £ of the drum. It presses between the surface O
the water F and the side of the partition D 1n chamber 1,
which, being turned in the direction of the arrows, 18
aradually filled with gas. Chamberzisfi _|ll of gas, ‘Jhm'-f:bm'
'_%_' heing nearly empty, whilst chamber 4 is quite s0. Both
the intet and outlet ‘of chamber 2 are now closed by
the water ; but as the gas enters chamber 1, 1t ex els the
contentsof chamber 3; at the side Gof the drum. & _amhcr
2 follows, and its outlet being opened, the gas is also
expelled. - The drum continuing to revolve, it follows that
each chamber in succession receives a supply of gas from
the company’s main, and delivers it into the CONSUIMET'S
pipes. Now; if each of these four chambers he of such a
size as to contain one-fourth of a cubic foot of gas, it
follows that for every revolution of the drum one cubic
faot will be delivered to the consumer. The number of
these revolutions being accurately recorded—as we shall
- presently show—the exact quantity of gas used is correctly
registered.  The actual capacity of each chamber is not
ihe same ih every meter, hut varies with the quantity of
gas to be consumed from them. Meters for the supply of
gas to five burners, or five-light meters as they are termed,
have drums which contain one-fourth of a cubic foot .of
gas; those for ten lights, haif a foot; and so on in
proportion up to the largest size made, -

At Fig. 1 we give a sectional view of & meter taken at
right angles to Fig. 3, and in which we sece the measuring
chambers in side view: B is the drum in its casing A, the
water-line being shown at ¥ as before. Attached to the
front of the case is a rectangular box, on which is seenthe
pipe H, by which the gas enters the meter. The pipe by
which the measured gas leaves the meter is-seen to the
left at 1. Fig. 2 is a front view, with the casing removed,
showing the arrangement of the measuring apparatus, also
the filling and overflow pipes for the supply and adjust-
ment of the water, The pipe through which the water is
supplied is seen at 7 (Fig. 253; and the first operation is to
fill the meter with water to the required height through this
pipe. If too much wateris poured in, it flows out by the
pipe ¥, the mouth of which is placed exactly at the height
at which the water in the meter should stand. The surplus
water runs into the waste-box &yand is drawn off by the pipe
M, which is fitted with a screw plog for that purpese. In
the box is a float, ¥, similar to that used in water cisterns,
and at the top of its spindle is a valve, 0, connected with a
lever, Ifthereis not cnoughwater inthe meter the float falls,
and, closing the valve, obstructs the passage of the gas to
the drum. We, however, assume the water fo be at the
right level ; the gas then enters by the pipe H, and, the
valve being open, it passes by the bent tube P (Fig 1), in
the direction of the arrows, to the hollow drum or measure
B, and is delivered from the chambers 1, 2, 3, 4, Fig. 3,
on the other end or back of the wheel.

We now come to the arrangement for measuring the gas
consumed. This is seen in Fig. 2, where ¢ is a continua-
tion of the axle carrying the measuring drum 8. On the
end is a worm, or screw, working in the toothed wheel ¢ ;
as the drum revolves, it communicates motion to a spindle
which passes upwards, through the casing R, to the box s,
in which the recording apparatus works. On the face of
this box are three ‘1‘3]3{_ 1, 2, 3, cach divided up into ten
parts; and the pointers of which are actuated by a train of
wheel-wark, in connection with the worm-wheel gear at Q.
The dial 3 shows the number of hundreds of feet of gas
that have been consumed.  When the pointer has travelled
once round the dial, 1,000 fect of gas will have been con-
sumed ; and, by an arrangement of multiplying:gear, this
will be shown on dial No. 2, the pointer of which will have
Eﬁmeﬂ through one division. en 10,000 feet of gas

ve been used, the pointer of No. 2 will have completed
the circle, and the pointer of No. 1 will have pasted over
onedivision. In this way it is very casy to ttI.{J11:;1svir--:::nm:-_hl

chambers in succession at | gas has been Tt
. f | cubic feet, No. 2

irned, the dial g indicating hundreds of
thousands of feet, and No. 1 tens of
very simple method of ascertaining the

A

thonsands.

| consumption is as follows :—Assuming the ‘meter to have

started from zero with all the pointers at o, and assuming
we find that pointer No. 1 has just passed the figure 5 on
the dial, that No. 2 has just passed the figare 4, and
that Neo. 3 has just passed the figure 3, we' place tIsz
figures on paper in their order, and they show 543, Now,
if we add two cyphers (0o to these figures, they will show
. and we thus know that fifty-four thousand three
hundred cubic feet of gas have been consumed since'the
meter was started. g o
“The wet meter is open to several ohjections, the first of
which is that the house may sometimes be placed suddenly
in total darkness by the extinction of the gas. This
arises from the water in the meter getting too low, which
it is liable to do, owing to evaporation and other causes.
As this usually happens at night, a gas-fitter is not always
to He found, and 1f the consumer is ignorant of the con-
struction of the meter, he must obtain lght from other
sources, and wait till the morning for the defect ta be
remedied.  But we will show him the remedy so that he
can promptly correct the evil. The main tap must be
turnéd off, and the tap of one of the burners opened, * The
serew-plugs J' and s must be removed, and a small quantity
of water poured gently into the meter through the pipe J.
When water is seen to issue from: the orifice of the pipe M,
the screw plugs must be replaced, the gas turned on from the
main, and the burners re-lit, when all will go on steadily.
1t is to be observed, that under no circumstances should 2
light be carried near the meter whilst the operation of
filling is going on, or a dangerous explosion inay oocur.
And this leads to the notice of a second objection to which
the wet meter is open.  In order that any water which may
be condensed in the service pipes, from the evaporation
of the water in the meter, may be returned to the meter
again, and not stop in the pipts and choke them, the meter
must be placed in the lowest possible situation. This is
generally an underground cellar, or some similarly dark
and inaccessible place, so that to get a sight of it a light
must be used, and, if there should be an escape of gas, an
explosion is imminent. But these evils, although bad, are
not the worst to which the wet meter is subject. A third
and very fatal objection is; that in severe frosty weather,
if this meter is exposed to its influence, the water freezes
and gas cannot be obtained at all. It is true there isa
remedy for this, which consists in pouring a little boiling
water into the tube J, and which melts the ice and allows
the apparatus te work again. But it is clear that the wet
meter, although highly ingenious, has serious drawbacks,
and these drawbacks point out the necessity for a more
erfect instrument, 'I‘Eis we have in the dry meter, to the
escription of which we shall devote another paper.

COOKING.
OMELETTES AND CUSTARDS.

Cheese Omeletie.~If an amelette is merely to serve as
a side-dish or slighf addition to a dinner, an egg and a half
for each person will be enough ; but if it is to be the main-
stay—perhaps the only hot dish, as at breakfast or luncheon
—iwo eggs per head will not be too large an allowance.
Take white or_yellow cheese in preference, and grate or
chop it fine. The quantity will depend on the strength of
its flavour, Better put in too little than too much, in order
to keep the omelette deficate, Chop fine a leaf or two'of
parsley, and, if you have it, one of chervil. Break vour
cggs mto a bowl, beat them well together with a fork, but
not too much or to a froth. Mix in your chopped-up
cheese and herbs with a pinch of salt and the slightest
dust of pepper. Your frying-pant'(an earthen one does
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well for omelettes) being ready,with a good lump of butter | young green peas, while still a rarity ; the tips of
melted in it, give a fnal stic to your beaten egys, to thix | gus, small mushrooms, shrimps, prawns, pysters, and hiss

all equally, before pouring into the pan. As it fries keep
shaking it, raising the edges all round with yeur siice.
When the upper surface is nearly set, fold the omelett=
in two, making it nearly the shape of an apple turn-
over. After half a minute, tirn it; and after another
half minute serve.on a hot'dish. | Omelettes should never
be overdone, but should be juicy and cnly semi-solidin
the middle. This omelette resembles in flavour the
old-fashioned dish called rammakins, or ramequins (a
descendant of the still miore ancient Welsh rabbit), but
is lighter and gives less trouble. It may be presented at
the same complacent moment—ze., towards the close of
a pleasant dinner.

Omelette, soith Cheese—Grate your cheese, chop your
herbs, and beat your eggs, as before ; season the same.
Mix the Zerds only with the egps. Put the cheese into a
small saucepan, moisten with a spoonful of milk, cream,
or stock, and warm the cheese through over a gentle heat.
Fry as before. Just before folding the omelette, put the
cheese into the middle, just as you wounld put the apple
mto an apple turnover. After folding your omelette, with
the cheese snug in its place, finish off and serve as ahove
directed. Mustard should be at hand, to be eaten, if liked,
with either of these omelettes.

Plain Omeleite—The same

2s the preceding, omitting
the cheese and the herbs.

Sweet Herb Omelette—The same as the receding,
with any or all of the following herbs, chapped very fine,
mixed in small quantities with the epgs betl::rc frying —

parsley; chervil, and chives; most usual ; onions, shalots,
thyme, sage. - ' :

Kidpey Omeletles-—Veal : Cold roast kidney, if under-
done, answers exceedingly well. Slice very thin, or chop
inte quite small dice, a piece about the size of a turkey’s
egg. Put a little cold veal gravy—or, if you have none,
stock—in a saucepan over the fire, with a bit of butter and
a dust of flour. Work them into a smooth sauce. Season
with lemon-peel, lemon-juice, salt, pepper, and grated
nutmeg. Into this put your kidney, to get warm through
without ever coming to a boil. Make a plain omelette:
before folding it, the slices of kidney out of the
sauce with a spoon, or small slite, draining the sauce
away from them. Put them in the middle of the ome-
lette, then fold the omelette and finish it Lay it in the
middle of an oval dish, made very hot, and pour the
boiling sauce round, not over it.  Mutton and beef -
One mutton kidney, or a piece of beef kidney of equal
ﬂnncn;mgs, will suffice for an omeletic of five or six
ggs.  Slice the kidney, raw, thin. -Patiit into a
saucepan with a table-spoonful of gravy, or stock, half
a’ glasc of red wine, a dassv:rt-s;pﬂqn?ul of mushroom
catchup, and a dust each of flour, pepper, dnd salt.
Stew these together, stirring continually, until the kidney
is done.  You must not let it boil, or it
Efmhcry. \‘;Thi]e still tender and jniey,

your omelette, ‘and pounr the Gance
ﬂil}tmd above, B

acon or Ham Omelette —Take the required quantit

of cooked ham or bacon, fat and lean tugr;%t:r, 7
[ m]r.-mbs,- fine. Tt is uswal to mix this addition to an

omelette throughout its substance, as was dirécted for
sweet herb omelette, instead of putting it altogether in the
middle. For f&as, it would require to be stewed in some
sauce, and it would not be easy to propose a suitable one
for ham and bacon. But, in nearly every ‘case, the cook
1s at liberty to choose between the two methods. Even
cold kidney and meat, '

put it in the middle
round the latter, as

eges before frying. * Ttis evident, however, that any
15 best deposited al er in the centre of the omelette
Just hefore it is folded. There is no definablé Limit to the

articles with which this kind of omelette may be made—

will be hard and | All

minced, may be mingled with the

of lobster-flesh, are all exeellent in their tumm.

Salmgn Onelette—Fish omelettes, in like manner, meay
either hidve the particles of fish dispersed through thew
substance or be served together. in a ragoiit, We prefer
the Iatter mode, except with such ingredients as the fesk
of red: lierring, bloaters, kippered salmon, -&c., which are-
analogous-to ham and bacon, Fish omelettes, too, have
the ddvantage that, as the quantity of fish needed is small.
and must be cooked in some. way previous to putting
into the omelette, cold remains ml?t mostly serve. vesy
well, and so be turned to good account in an elegant shape-
For an omelette of six cges, take cold salmon equal i
quantity to three hens' efgs If you have any cold lof-
ster; shrimp, or oyster-saucs, er ‘even plain melted butter,.
put just enough in 2 saucepan toiwarm the fish in, whicte.
{ou will have separated into flakes, préferring the fatty, o

elly patts. Add more butter ; Ssason delicately withs
lemon-juice, nutmeg, and pepper, keeping the ragoit as
thick as may be, as you have no use for surplys sauce-
Put this mgo%;t in the middle of your omelette, and finiske
off-as in other cases.. Have ready heated a hollow oval
dish; in the middle of this put 2 good lump of buiter,
with which chopped parsley has been incorporated. Lay
the omelette on this and serve, The butter, melting be-
neath the omelette, will make the only sance required.
All fish omelettes should have a liberal allowance of butter
both inside and out. :

Sweel Omelette (plain) —While beating your eggs, throw-
in a few grains of salt and a good sprinkling of pounded
lump sugar. * You may further flavour with any delicate
aromatic that goes well with sweets: with essence of
lemon, vamilla, rose-water, orange-flower water, ROYAlL, ar
curagoa— This emelette, when fried, should be laid on
the naked heated dish, with nothing under or around it.
Dust over it a good coating ¢f sugar.  Herring-bone the
top with a red-hot iron rod that has been'wiped with dampe
canvas after taking out of the fires or sct it a minute
under, a red-hot salamander, to convert part of the sugar
into candy. 5

Rown Omelelte—Proceed. as before, only flavour with =
tablespoonful of rum, and be Eberal with the sugar mixed.
with the eggs. Warm half a tumbler of rum ina saucé-
pan. When the omelette is laid in-the heated dish, pour
the rum round it, and set light to and serve it. !

Preserve or Fam Omelettes—Proceed as before; flavour
your eggs with nothing but sugar—at least, with nothing
that would disaccord with the kind of jam youuse, Far
a strawberry omelette, you might flavour with orange-
flower water ; and for an apple marmalade omelette, with
essence of lemon. Before ?uldi the omelette, lay in the
middle two or three tablespoanfuls 'of any jam' you prefer
or have—strawberry, raspberry, black currant, gooseberry,
apricot, greengage, orange marmalade, cranberry, &c. &r.
these omelettes, 4s well as the preceding, should be
sugared, and partially candied by heat, on the top. v

Devitled Omelette (Indian) i a contradiction, a nnion
of opposites, a combination of the soft with the strong. of
the smooth with the fiery. Under its smooth placid face
it conceals the fiercest of tempers, and we cannot help
regarding it as an unfair trap for unwary eaters.  Mix up
with your eggs, chopped parsley; mint, chives, or young

reen oniups‘,l- salt, and cayenne, In the inside put any
highly-curried ragolt. ~ If you have any mulligatawmy *
soup, pour a ladleful of it, het, round your omelette, as
sauce. ¥ :
N.B.—In serving & largre party of guests with omelette, .
it is better to make several middle-sized ones than to
attempt an unusually large one, which 'would not be
cooked equally throughout. - From: five to” seven eggs
make the most manigeable omelette ;' 'more are lesseasy
to turn out neatly. This plan likewise gives you the
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npporl:un[t}r
ferent ingre
Soyer applies

of sending up a varicty of omelettes ; the dif-
dients are so easily prepared and introduced.
and carries out the idea in his Mace-
doine, or medley of omelettes, though he only makes
g diversity of sweet ones. “Instead of nilia.l-:qng one
with eight eggs, make four,” he advises, ;Vlth two
eggs each, of different kinds of prescrves. Serve
on the same dish, sugar over,
medley of fish omelettes would be equall
served in harmonious companionship.

take, say, salmon, sole, lobster,
extra trouble weuld be the making of four
stews in four different saucepans, The only sauce nee
is a good lump of butter well worked in chop
parsley laid at the bottom of the hot
dish. The contents of each ome-
Jette could be indicated by laying on
the top of each, by way of tickets,
one oyster (cooked), a flake of
salmon, a morsel of lobster, and a
bit of sole; and the choice offered
would please most people, ladies
-especially. Fish omelettes are par-
ticularly acceptable and light at a

agreeable, if
or four kinds

and oysters. The only
different fish
ded

ped

o

Fig. 3.

sociable supper, on returning from a
woncert or a theatre,

Cmeletier  Souffldes, — These are
daked, not fried, and are placed on
the table in the same dish in which
they are cooked. Therefore, if you
have a deep silver or plated dish, use
it; if mot, & tin one. Butter the in-
side of your dish, to prevent, in some
measure, the omelette from sticking
o it. Have a couple of salad-bowls,
and a dozen'eggs. Break the yolks
into one bowl and the whites into
another. To the yolks put a pinch of salt, a teaspoonful
of flour, three-quarters of a pound of finely-pounded sugar,
and orange-flower water or vanilla to taste. Beat up these
well together ; then beat the whites to a froth ; then put
the two together, and beat up again. Pour the whele into |
your dish, and set it into a smart oven. Assoon as itis
well risen, and nicely brown on the top, it is done, Dust
the top with sugar. Set it on the table with the speed of
magic ; it is one of the things which canmof wait. Before
you can discuss its merts, it is gone. To prevent its
<atching a fatal cold, you may wrap it in a blanket on its
way from the kitchen to the dining-room.

Crardeners Omelette (@ la Fardinidre),—Make a rich
ragofit with all sorts of vegetables, salading, herbs, green
peas, French beans, &c., or whatever the season offers
¥ou. Beat up half this ragofit with a dozen eggs, and with
¢he mixture make, in the usual way, either a couple of

Fig. 5.

&c., as before. A

| THE REARING AND MANAGEMENT OF
| CHILDREN.
| CLOTHING FOR CHILDREN OF SIX YEARS (continued ).

Palstol for a Child of from Four fo Six Years old—A
useful {Jalétfut for walking may be made for a child uli"fuqr
years old, instead of a pelisse. The pattern we give 13
equally suitable for a girl or boy, and may be worn two
years, at four and five years of age, and for a small child
of six vears. Making it for a child of six, allow half an
inch wider every way on each picce, and one inch longer
| on each piece. These loose jackets, which are e
' ample, allow of considerable Jatitude in use, We shall
describe this as composed of English
broadcloth, fine make, usually known
as “lady’s cloth.” The broadest part
of this paletot measures 26 inches.
The trimming is picce velvet, and
must be put on last. It is lined with
fine black alpaca. The pattern,
however, may be used to make a
jacket, lined or unlined, in any fancy
material, to match a spring dress, or

Fig. 7.

in alpaca, silk, muslin, velvet, or
velveteen. . There is a variation from
the common jacket in the way the
sleeve is put in, which is supposed
to give a more graceful slope to the
shoulders, It is rather more difficult
to master, but there need be no
difficulty in accomplishing it with a
moderate amount of patience. There
is no allowance for turnings in these
directions, First cut the fronts sepa-
rately, like Fig. 1. The trimming is
added whenthepaletot has beenjoined
together and lined. From the line at A to B, the measure
is 15} inches; from C to D, the front, 14 inches ; from E
to D, 153 inches ; from F to G, 1o inches ; from H to F, 93
inches; from F to E; B4 inches; from I to ¢, 3 inches.
The line on the shoulder, it will be seen, is an exact slope
from A to H, and from H to F there is but a slight hollow
for the lower part of the armhole of the sleeve. This is
the peculiarity of the pattern, which the sleeve itself will
explain. Allow an inch to turn in down the fronts, C to D,
to make double button-holes. Fig. 2 is the back, which
is cut double. If a narrow fancy material is used, the
back must be joined up the centre, and half an inch
allowed for a mantua-maker'’s seam or stitching. The
cloth is cut double on the straight. There is no allow-
ance for shoulder and side turmings. A quarter of an
inch is sufficient. The measure is taken from the half of
the back. From A to B the length is 17} inches; from

Fig. 3.

omelettes or one large one.  Pour the rest of your ragoiit

il:;k} a heated dish, and serve your omelettes ‘on the top
of it

C to A, the neck, 2} inches. The shoulder slope, like
the front one, is, from € to H, 7§ inches; from H to 1
the measure is 6} inches. There is a marked curve for
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the lower part of the arm, and although D is barely an
inch below H, the measure from D to E is g inches. From
Fto G measures 11} inches; the space from G to B (the
curve of the back of the jacket below a straight 1ine3 is
2} inches. Now the curiously-cut sleeve must be de-
scribed. Fig. 3 shows its shape joined ; Fig. 4 displays
the sleeve as it is cut out, Mark the design by the
measurement given on paper, and cut it out before cutting
the cloth. In Fig 4, A to B is on the cross—that is to
say, the sleeve is cut on the cross; so, although the line
is straight at first, it gives to the bend of the arm, and
when worn the sleeve assumes the curve of a coat-sleeve,
Measure, on paper, A to B in Fig. 4, 17 inches: ¢ to D
(both sides), 7 inches; from ¢ to C, 124 inches; from D to
D, 11 inches. Cut the cuff (Fig. 5) 2 inches wide, 11 inches
from E to E, and 12 inches
from F to . The collar,
Fig. 6, is 23 inches wide,
12 round the neck on the
inner curve, and 17 inches
outside. The pocket is 2
inches wide and 4 inches
long. Cut the black silk
velvet for trimming the front
and edge of the paletot 23
inches (the half for turning)

on the cross ; join the

—_

the lining at the side seams. Put the seamless or right
side of the cloth to the seamless or right side of the
Alpaca. Run the alpaca to the fronts of the cloth, both
sides (Cto D in Fig. 1); then turn them, as you turn a
sleeve or a pocket. Turn in an inch of the cloth (from ©
to D, Fig, 1), both sides, to make a wide front hem:. The
alpaca will now be the same size as the cloth, The seams

‘the alpaca under the arm will meet the cloth seams
(under the arm, Tack them together there: then tack
the alpaca down at the shoulders to the cloth, and tack
the edges all round a quarter of an inch in. Run the
 sleeve-lining, insert it, having turned the scams outside {o
face the cloth ones, and leave no seams visible in the
| jacket when finished. Tack the upper part of the sleeve-
lining that forms the shoulders down to the jacket
shoulders, half an inch in 3
then turn in the edge =2
little, and hem it dewn,
taking the stitches thréugls
the lining only, and noe
throughthecloth. Mext tarm
in the edge of the cloth ali
round the skirt of the jacket
a very little ; tack it down ;
turn in the alpaca a hitle
maore, and hem ittothe cloth.
Laythevelvet downthe frone

Fig. 1.

breadths. To trim the collar, cuffs,
and pocket, 14 inch wide—the half
to turn in. In fine black alpaca
for the lining, cut two fronts, a
back, and a pair of sleeves. Cut
the fronts of the alpaca an inch
narrower than the paper pattern
you have taken from our descrip-
tion ; that will be 2 inches narrower
than the cloth, which you allowed
an inch wider than your pattern for
a hem,

To Line the Facket. — Stitch
each sleeve together from ¢ to D.

e Run neatly the
alpaca lining together. The sleeves have, of course,
been cut reversed, and the seams of both are placed
more towards the front than towards the back. For
mstance, the side € X and D X of each sleeve is
towards the frm}t (Fig. 4). Fip. 3 shows how the sleeve
is placed; viewing it from the front, and the seam

from E to F. Join the cloth back and fronts of
the t by the side seams under the arms, stitching
them; thatis, F to £ of Fig. 1 to D to Fin Fig. 2. Leave
the shoulders open. Now join the cloth sleeves to the
ﬁﬂut. Fig. 7 shows how the sleeve is joined to the
ront of the shoulders, A to A, Bto B,Cto . The dotted
line from C to D shows the sleeve join. The other side of
the slecve is united to the back, as shown in Fig. §, A to A,

and Bto B, and C to C. Fig. 9 shows the paletot com- |

pleted. A marks where the sleeve is let in, form

ing al
the shoulder-piece. sext-fam

Having procezded so far, next run

DX
Fir. 4

of the jacket, and tack it, as showm
in Fig. 1, from A to B. Itis just
turned in each side, and hemmed!
down invisibly with fine black silk.
Tack it round the edge, leaving
nearly half an inch projecting. The
upper edge is turned in and hemmed
to the cloth. The part of a hali-
inch projecting is turned over om
the wrong side, a little bit turned
in, and hemmed down to the lining..
Next put the velvet on the collar, as
you put it on the edge of the paletot.
Place the collar on the paletot the way it is worn, and
stitch the raw edge of the inner circle of the collar and
lining (A, Fig. 6) to the raw edge of the paletot at the
neck. Turn the join down. Hem a narrow (three:
1I’arthings a yard) black sarcenet ribbon to the collar just
| above the stitching, and over the join-down inside the

letot, by a second row of hemming at the other edge.

orm the cuffs with velvet, as the collar was done. Run
them to the cloth of the sleeve. Turn in the edge of the
alpaca lining, or hem it over them, Then turn back the-
cuffs over the sleeves. Edge the lower part of the pocket
with velvet, as the cuffs and collar are edged, Turn i
the raw edge at the sides, and hem it down invisibly.
Turn in the raw edge at the top, and stitch it to the
{:a.ckct. Tack it on before stitching it, There are four

utton-holes worked round with tailors’ twist, and four
large buttons sewn on the opposite side. This completes
the paletot.
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HOUSEHOLD DECORATIVE ART.

A FEW WORDS ABOUT DYEING—IL

‘SHLF the publication of “A few Words about Dyeing”
{p. 369, vui.]:;.], we have been able to make further ex-
periments with the aniline dyes; and additional informa-

n

tion has alsp been placed at our disposal through the | gal

courtesy of Messrs. Judson and Son,
' . We mentioned in eur former article that cotton goods
were usually, found the most difficult to dye. 'We now
recommend that if cotton or mixed fabrics are to be dyed,
the colours used should be vielet or mauve j a r.or
lesser extent of success may be attained in others, but
with these alone the gmafeur will reach cerfain results:
In using aniline dyes on faded articles, which have

reviously been coloured, it will be well that the darker

ues, such as magenta, violet, crimson, or black, should
be employed.  Goods which bear a pattern in black and
white, in spots or stripes, as a shepherd’s plaid, for
instance, will dye to excellent effect in aay colour. Thus
a lady’s Garibaldi jacket, with black ground and faded

attern, may bg thoroughly restored by using a sixpenny
Bottle of wiolet or magenta in a pailful of boiling water.
“The use of alittle starch 15 recommended, as it the
dye more thoroughly; rinsing afterwards in clean cold
water is also advisable. |

Precisely  the same mode of treatment will appl{wtﬂi
wnost articles jof cluthingh—f.uch as opera-cloaks, ber- |
nouses, jackets, scarfs, handkerchiefs, petticoats, &c, |
We havealready advised the use of plenty of water;
this must be insisted on ; all articles will expand in the
bath, and it is necessary that full space should be al-
lowed for them to do so. ' If any dirt-er_grease is present
it should be removed before immersion by thorough
washing. A [ft/e tartaric acid added to the bath, when
green, blue, or canary are used. will both increase bril-
biancy and economise dye.

Articles on which Judson’s dyes have been uszd will
bear exposure to any ordinary amount of washing ; Dhut
the use of soda is not advisable,

Much has recently been =aid by one of our contem-
poraries on the injurious effects which might be expected
to arise from the use of brilliantly coloured flannels next
the skin, on account of the poisonous ingredients used in
dyeing them. The aniline dyes need not be dreaded;
they are perfectly:innocusus; so much so that they are
even used by confectioners for colouring jellies and
similar matters with complete impunity.

The process being so clean and simple, there appears
no reason why évery lady should not be her own dyer, or
wisy dyeing day should not, in every well-regulated family,

a5 common, and much more agrecable; than washing
day. Any young lady could begin her experiment on a
ribbon of feather, following the directions already given,
in a basin of water; and proceed afterwards to Targer
articles of dress in a bread-pan or foot-bath. The thing
would be worth trying from motives of economy; an
much more feal amusement would result from it than
from many of the melancholy recreations to which young
ladies uf; 1e present diy are condemmed,

In addition to their ise as dyes, we find that these fluids
are applied w a curious variety of purposes. Those who
delight in such vanities, which are an abomigation to

ourselves, can use ‘them. ‘as colonred inks Such of our |

lady readers ds practisé illumination, will find them, from
their brilliancy, valuable for that purpose ; dnd to. the
-designers. of stained glass windows they are likely to
prove of great importafice, 'since by their means sofme-
thing of the lustre of actual-glass is to, be ‘attained in
the preliminary paper cartoons.  Architects and engi-
neers employ them -as flat- washes on their plans and
sections; photographic énlourists tint photographs with
them ; we 4fe not aware that artists have painted with

ghem as yet, The adges of books may be coloured with | made. The

them in a pretty manner, by pressing the volume tightly
together aﬁ?:l h};}:'_ng on the. fluid lightly and quickly with a
soft brush. Deal may be stained with them to imitate
oak, mahogany, satinwood, or ebony. We have gzeen
croquet-balls stained with them, and two admuﬁe: are
ined over the 'old method of painting: the are
much prettier, and the colour is in no danger of coming
offt. Lucifer match makers employ them to tinge the
ends of their matches, In paper making an almost
imperceptible quantity of the dye is added to the pulp
to give [reshness—“life,” as it 1s technically called
—to white papers, on' the same principle that the
laundress puts: blue to linen ; indeed, in getting up lace
and similar delicate articles the magenta, which gives
a faint pink tinge, is .used in preference to blue. For
staining leather they answer well Many other uses
might be mentioned ; but one of the most curious, which
has come to our knowledge is that recently :adopted
by a proprietor of hackney carriages : when the lungs
of his vehicles become faded, he stains them, without
removing, with these dyes, and they look fresh and bright
again ; and the otherwise necessary expense of re-lining is
thus avoided.

HOUSEHOLD DECORATIVE ART.

CASTING' IN FPLASTER.

CASTING a medallion will be found extremely simple,
and meeds no special directions, It may, however, be
observed that if, after making the mould, water be poured
round the edges and carefully worked between the mould
and model, it is possible to Temove the latter uninjured,
and two or more casts Inay thus be procured from the
same original

The mould of a bust, like that of a vase, must be cast in
two pieces. It may be done by placing strips of clay
across the top of the head, past the ears, and down the
neck to the shoulders. By this method the portions are
nearly equal, and are most easily freed from clay and
washed ; but the disadvantage of two ugly seams down
the neck attends it.  Another plan is s%mmm on p. 353,
vol i, which leaves a seam on the hair alone, where it is
scarcely perceptible.. In this the circular piece on the
back of the head is moulded first—the strips of clay being
supé]{irted by wire or. wooden skewers stuck into the
model. 5 Y o -

When it is removed an opening is.made, through
which, and the bottom of the bust, the clay may be
extracted and the mould washed without much difficulty,
After a bust has been freed from the mould it should be
mounted on a small circular pedestal, which may be
bought for 1s. from any plaster-figure moulder. We
should scarcely advise a lady to undertake the casting of
a life-size bust ; the labour is considerable, and a pro-
th;f'Il:I]naI moulder ?ay be employed,

'The particular branch of casting, of which we have
treated, is technically known as “g:vast&muulding,”b&
cause the mould is always destroyed in the process. The '
method given is semetimes varied on delicate models of
ornament, by making the inner mould of wax, whichis
melted, instead of chipped off. But this is scarcely simple
enough for the amateur. . From. the waxor plaster waste-
mould axe cast only can be obtained. When a memdber of
Copies are required, a . mould is sometimes made of
gelatine ; but usually what is known as % piece-moulding "
is resorted to.

On the cast obtained from 2 waste-mould a second
mould is formed, composed of a number of small pieces
of plaster, S0 fitted that they can be removed without
breaking. These are put 'together; filled with plaster,
and again removed any number of times.  Inthis way the
plaster “images” sold by Italians in the streets -are
Process- is. not uninteresting, but we cannot
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spare space for description, and it scarcely belongs to our
present subject. gt -

Plaster models are liable to suffer from dust if not
eovered with glass, but they may always be made to look
fresh and new by painting white. The method adopted by
sculptors is, first to brush the plaster over with linseed
oil to stop absorption, then to paint it with fine white-
lead, mixed first with turpentine and a little oil, and after-
wards with turpentine alone, Great care should be taken,
and the paint #stippled” on; so as to leave a dead sur-
face. The thinnest possible film of paint only should be
applied. '

laster of Paris is made by buming gypsum or ala-
baster; it is sold of three qualitics—coarse, fine, and
superfine.  In small quantities, it is commonly purchased
by the bag of 14, or the half-bag of 7 lbs. ; coarse may
be had of any oil and colourman, and will cost fivepence

per ; fine and superfine must be bought from a
plaster-figure moulder ; the former will cost 1s.; the latter
1s. 6d. per bag. Superfine need only be used for such

delicate work as will be protected from dust—a small
vase, for instance, which will be placed under a glass
shade ; or a medallion, which will be framed and glazed.
Let us presume that the bracket before described has
been modelled ten inches high, eight broad, and with a
projection of six inches; and proceed to cast it. Half
2 bag of fine plaster and a ha.%r of coarse will be required.
Take a basin, two-thirds full of water, to which add
enough colouring matter to tinge it slightly—nothing
answers the purpose better than ink. To this sprinkle
in fine plaster, till it begins to rise above the surface,

then stir with a spoon, for a few seconds, thoroughly |

ing and mixing all lumps : any air-bubbles or im-
purities which rise must be skimmed off. When mixed,
the consistency should be that of cream. Then with the
spoon throw the liquid plaster over the surface of the
model (which should previously have been sprinkled
with water) : to | air-bubbles, and to force the plaster

into the hollows, blow it with a pair of bellows,. Continue |

to throw on plaster till a coat, of 2 quarter of an inch
thick, covers every part of the model. All this must be
done quickly, as the plaster, if fresh and good, soon
hardens.  The inner mould is now made, and about five
minutes must be allowed for it to become hard ; when
it is firn to-the touch, take some water, in which a liule
clay has been mixed, and spread lightly over with a brush,
More—but this time coarse—plaster must now be mixed
in the same manner; but in this and subsequent opera-
tions, no colour need be used ; apply it as before, till
an outer mould, of three-fourths of an inch thick, has
been formed over the inner one ; in this, to give greater
strength, it is usual to imbed pieces of stout iron-wire,
Half ‘an hour should be to elapse, during which
the mould will become thoroughly hardened ; and the

model and mould must then be loosened from the wooden
frame; which may be done by pouring water round the
edges, and pulling gently, so as to allow it to penetrate
between. The claymust then be cut in pieces and picked
from the mould. which should afterwards be washed perfectiy |
clean with soap and water: a soft sponge and brush may |
beemployed. The mould is now ready to be filled. - Fine
plaster must be mixed and poured in, and the mould |
shaken from side to side, in such a manner as will spread
it equally over all parts. Repeat this till the coat of
plaster is one-third of an inch thick; then substitute |
coarse for fine plaster, and go on till the thickness is about |
an inch. It will be well, while the plaster is soft, to insert
two loops of stout copper-wire into the top of the hracket, |
by which it mayafierwards be hung up. No clay-water
must be used between the fine and coarse plaster in filling |
themould. When the cast is thoroughly hardened, remove
the mould by chipping it off with a mal?et

The outer shell U‘P

this may be broken off in large pieces by a few strokes,
as the film of clay between it and the inner mould will

its -adhering closely ; but removing the inner
portion will demand more time and care ; this must be
chipped in small pieces, or there will be d of breaking
off portions of the model at the same time. The value
of using colour in the inner mould will now be seen, since

it will enable the brilliantly white model beneath to be

clearly distinguished when reached, and thus prevent any
danger of its being chipped by mistake. The mould wiil
be found to leave the model with sufficient freedom, for
liquid plaster does not adhere to solid plaster which has
previously been thoroughly saturated with water, though
it does closely to such as has been slightly wetted :"a
mould must therefore be always well soaked, if any length
of time passes between washing and filling it.  In the
yrocess of chipping off the mould, no slight pleasure can

promised to the amateur while he sees his work, in a

_new material—solid, hard, and dazzlingly white—gradually

emerging. When the mould is cleared away, some
defects will probably appear. If any portions of the
model are broken off, they may be stuck on again with a
little liquid. plaster, If there are holes from air-bubbles
or slips of the chisel, they may be filled with plaster which
has been allowed partially to set, and has then been
mixed with more water. Projections may be scraped
down, and rough surfaces smoothed with sand-paper. A
useful steel tool for plaster-work may be bought at
tool-maker's and hardware shops for ninepence, one endof
which is a spatula for mending, and the other serrated
for scraping. It is possible, when a model has been but
roughly werked in the clay, to give much finish to it in
the plaster ; sometimes this course is desirable, but it
shouold, as a rule; be avoided: Good modellers usually
give all the finish they intend in the clay, and beyond
repairing accidents, leave the ‘plaster untouched, since
equal sofiness and delicacy are not to be attained in the
latter material.

In our directions for making a vase we recommended
that a block of plaster should be cast, from which a
“core® might be turned. “This may be done by taking
2 suitable lump of clay, making in it a cylindrical hole of
the required diameter and depth, and filling it with
plaster. 'When the ornamental parts are finished, and
the vase ft for casting, the plaster core must be
thoroughly saturated with water and a little soap brushed
on the barg parts. Thin strips of clay must then be
cut and placed round it, as in Fig, 2, page 345, vol. i,
dividing the surface into two qu parts.  The strips of
clay must be fitted closely to the model, and well sup-
ported from the side to be moulded last, or they may give
way when the plaster is applied. A mould must then be
formed on ome half, in the same manner as upon the
bracket. When hard, remove the strips of clay. Wash -
a little clay-water over the edges thus exposed, and mould
the other half. The mould will thus be in two equal
pieces, which can be separated as spon as hard by a
stroke of the chisel at the joint. The plaster core can be
removed whole, and will again serve for use.. The clay -
forming the ornamental parts (which will generally leave
the core and remain in the mould) must be picked out,
and the mould washed. If there are handles, to

i strengthen them copper-wire must be placed ‘along the

hollows which indicate their positions in the mould. = The
two halves must then be tightly bound together, and
filled by pouring in plaster through the bottom of the
mould, which will be'open. - Cast thus; there will b no
ppening at top, and the vase will serve for appearance
only. 1f; however, it is destined to hold wax, leather, or
other artificial flowers, no difficulty will be found in
closing the bottomy of the mould with plaster and making

and blunt chisel. | an aperture—through whick to fill—at the top instead.
coarse plaster must be first removed ; |

Plaster, being highly porous, will aot held water; and if

































































































































































































































































































































































































































































































































































































































































































































