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PREFACE.

I¥ we could dispense with a preface, we should do so ; for, generally speaking,
it is that part of a book which is least read. In this work, however, the preface
is essential to the reader, and we shall endeavour to make it as little tedious as
possible, by saying just so much of ourselves as the reader may wish to be
acquainted with, and no more.

We will not begin, as most authors do, by saying that we were induced to
print and publish at the urgent entreaty of private friends, who, having had
the high delight of reading the work in manusecript, benevolently opposed the
idea of excluding from the same enjoyment the public at large; we will be
more candid. Woe consulted no private friends; we thought the work would
be useful, and our publisher, who has an eye to business, thought it would
sell.

And now a few words as to our grounds for thinking that the work would
be useful, and as to our mode of execution. Within the last twenty years we
have had thrice that number of books on the various subjects which are treated
of in this; but there has hitherto been no attempt to bring the information
which they contain within the range of every purse, and every man’s time.
There are treatises upon cookery enough to fill several shelves of a library, and
several of them are very well done; but they are, for the greater part, com-
pilations from each other; and where men like M. Ude and M. Caréme have
chosen to give to the world the results of their experience in the eulinary art,
they have taken care to make people pay dearly for the information, and they
have also treated with contempt the domestic cookery which must be of the
greatest importance to nine-tenths of those civilized beings who, whilst they
agree with those gentlemen in thinking that it was not intended for man to
devour raw food, do not appreciate dishes exactly in proportion to their cost.
On the other hand, there has been no want of works on domestic cookery, but
the authors have, for the greater part, fallen into the opposite extreme, and,
either from ignorance of the culinary art, or from a belief that it is not possible
to prepare rich dishes unless one be actually rich, have neglected to borrow
from the autoerats of the kitchen some of this knowledge of fashionable life.
We have endeavoured to avoid both extremes. Every work of real merit on
cockery has been consulted, and those articles which are mere compilations
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2 PREFACE.

have been revised by practical cooks, whilst several hundred hitherto un-
published recipes for the preparation of food have been supplied by cooks
equally eminent with those who have figured in print. Thus far, then, our
work will be useful ; and not the less so for being in a condensed form. We
have consulted every work on French cookery, from Vatel and Caréme to the
Cuisinier Royal, the Cordon Bleu, and the Cuisine Bourgeoise. Everything that
they contain, and which our culinary collaborators knew from experience to be
good, is given here. And if we have not given M. Caréme’s four hundred
modes of dressing fish and making soups, it was because nine out of ten are
silly modifications, made from affectation, or for the purpose of swelling out the
book. The works of other countries, where good cookery is known, have also
been consulted ; and as regards English cookery, no expense has been spared to
obtain the best information that could be procured, at the same time endea-
vouring to introduce economy throughout; for economy should be aimed at in
the preparation of the richest, as well as of the plainest food. Here, indeed, lies
the true science of the good cook ; for with an outlay of five shillings he can
prepare a savory dish, which a bungling artiste would be unable to prepare at
a cost of fifteen. Everybody has heard of the French general, who, when
besieged, invited the besieging general to dinner, in order to convince him that
there was still an abundance of good cheer in the garrison, instead of its being,
as reported, on the point of starvation. The besieging general was regaled
with no less than twenty dishes, all equally good; great, therefore, was his
astonishment at learning subsequently that he had been dining on horseflesh,
variously cooked. This is given as an instance of what may be achieved by a
good cook, even with the worst materials. How must his science predominate,
therefore, when his materials are good.

But if in the portion of the Domusric Dictionary which relates to food
we merely gave the most approved known preparations, enriched by the new
stores of knowledge which our culinary collaborators have laid open to us, we
should have but half performed the mission which we imposed npon ourselves.
The great feature of this portion of the work is, the attempt to render health
compatible with enjoyment, and to shew how the most atrabilious dyspeptic
may eat without dread, and digest what he eats. Here we have felt it our
duty to explode absurd prejudices, and to lay down new rules, So far, the
work is a true Dictionary of Health. Without asserting that men may eat and
drink what they like, and be none the worse, or denying what is good in
Mr. Accum's warning of Death in the Pot, we endeavour to lay down precepts,
by following which the most delicate may indulge in savory food, and the
digestive organs be rather invigorated than impaired. In this, everything like
quackery has been avoided ; there have been quacks enough the other way, and
we have not attempted to substitute for the harsh and unfeeling rules of the
dietetic practitioner, who would make his patient drink by measure and eat by
weight, extreme notions, having no other claim to notice than their novelty.
More than one practical and really eminent physician has contributed articles
111111 general information as to the things which may be eaten with safety,
enjoyment, and benefit ; and we may assert, without fear of refutation, that this
portion of the work is good as well as new.



PREFACE. 3

As far as it has been found practicable, every article relative to cookery is
alphabetically arranged ; and where variations are made from the general rule,
the ohject is to assist the reader. Thus, for instance, oysfer soup will not be
found under the letter O, nor will kare be found under the letter H, but the one
under S (soups), and the other under G (game) : and this is also the case with
fish, pastry, &e. This arrangement will be understood and appreciated by sup-
posing that a lady intends to give a dinner party, and has (as every lady will,
we trust, have) a copy of the Domestic DicrioNary in her practical library.
She sends for her cook, male or female, and concerts as to the fare to be pro-
vided. * What fish shall we have?” says the lady. Now, if the different
kinds of fish mentioned in the Dietionary were classed under their separate
letters, she must run through the whole of it to find them, whereas, by looking
under F, for fish, she finds them all. So it is with game, soups, sauces, pasiry,
jellies, &e. Bhe is to refer to each general head, and under that she will find
the various articles alphabetically arranged. The index at the end of the
volume will also aid her in her search, and render the reference the affair of a
moment.

Great care and attention have been bestowed upon all the vegetables which
are used as food. Their medicinal qualities, when they possess any, are pointed
out, as is also the mode of raising them, for it is not necessary to have a
gardening book with this Dictionary in hand; and then follow the various
modes of dressing vegetables in different parts of the world.

In domestic economy, everything that the head of a family, a housekeeper, a
coolz, or a common gerving maid should know, is given. There are practical
treatises, by writers of experience, in each art, on brewing, baking, the manyfacture
of ligueurs; the mode of choosing foreign, and aof making domestic wines; the mak-
ing of coffee, butter, cheese, jellies, preserves, &c.; the mode of ecomomizing
Suel and light ; in fact, all that is connected with the cares and duties of a
family. There are also instructions for the rearing of domestic animals, the
preservation of meats and vegetables; and these are not compiled from other
books, but articles written expressly for this work, with references to printed
authorities where they are good.

In minor matters, the Domestic Dictionary will be found to contain much
useful information. Our readers must not expect to find in it any attempt at
domestic medicine, except as connected with the management of a honse ; but
in this respect nothing has been omitted. Thus, under the head baths, all that
relates to warm bathing, whether of foot-baths or general baths, is given,
because that is a portion of domestic economy. So are remedies given for
burns, scalds, &e., because a female may burn or scald herself in the duties of
the household, and the remedy should be immediately at hand. There is a
treatise on poisons, also ; for a member of a family may be poisoned by verdigris
from saucepans, by poisonous mushrooms, by certain kinds of fish, by arsenic
obtained for the destruction of rats and inadvertently mixed with food: where
an accident in domestic economy can oceur, the remedy is pointed outf.

The washing of silks, and other articles of apparel; the dying of articles,
where it is practicable in a private way ; the removal of stains, and the various
information necessary for the good housewife, are not omitted : and, in this
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respect, nothing is recommended that has not been tried by experience, and been
crowned with sucoess. All that a lady of the highest rank, at the head of a
family, and a servant, of whatever degree, should know, is here taught. The
aim of the author has been to give, as regards domestic economy, a Practical
Cyclopadia of Practical Things.

Not one of the least interesting features of this work is that which relates to
the toilet. All the secrets of the perfumer are opened to the public. The
lady may now make her Eau de Cologne, her lavender water, her essences,
pomatums, poudres dentifrices, &ec. &c., with economy, and with a degree of
excellence which many perfumers would be glad to attain. The instructions
are from various, but approved sources ; and when the process of distillation can
be dispensed with, the mode of operating by infusion is given ; but as distillation
is sometimes indispensable, the instructions under that head are so plain and
practical, and the process is rendered so interesting, that many ladies will
become distillers whether we would o1 not.

Long as our preface is, we have but glanced at the general features of the
work. 'We trust that what we have said is fully borne out by the contents, and
that our readers will allow that we might have said more.



COMPARATIVE EXPENSES OF LIVING

AT HOME AND ABROAD.

-

Since the peace of 1814, many thousands of English have been in the habit of
residing on the Continent of Europe for purposes of economy. These persons
are of two classes; ﬁm;lj-, those of large incomes, who, having plunged into
dissipation, and displayed a luxury beyond even their vast resources, and who,
wanting the firmness of character which enables persons to sink considerations
of false pride, abandon their native country, where they can no longer keep up
a display above that of persons of more moderate means, and resort to other
climes, where, with less expenditure, they are able to make, according to the
scale of display amongst foreigners, an appearance still more attractive than
that which they made at home ; and, secondly, those of limited income, who
hope to find in foreign countries comforts and luxuries which they cannot
obtain in England, and also the means of educating their children at a cheaper
rate. For the first of these classes, there can be no sympathy amongst right-
minded men. Their conduet is full of egotism, and totally destitute of pa-
tEriuﬁsm. They care nothing for the distress of the industrious classes of

nglishmen, who depend for support, in a great measure, upon the expenditure
of the fortunes of thr:lwealthy in the country from whiclfm the ar:P derived ;
and it is a matter of utter indifference to them whether the middle classes, who
dfgend upon the rich, live in comfort, or close their shops and starve. For the
other class of emigrants, however, to whom we have made allusion, more is to
be said. There are thousands of persens in England with incomes of from one
to five hundred pounds a year, who leave it only with the view of hushandin
a portion of their resources for the future welfare of their children, and with
whom the cheap but good education of those children is a leading motive for
emigration. Our observations, therefore, will be directed chiefly to this class,
and we think we shall be able to shew that they fall into a lamentable error
when they deprive their fellow-countrymen of the good which the distribution
of their income at home would ereate, by emigrating under the impression that
they will, at least, do good to themselves. :

t the commencement of the present peace, the comparative prices of living
and education abroad and at home were very different from what they are now. -
Everything in England, at that time, was exorbitantly dear, whilst abroad
everything was comparatively dirt cheap. Things have ually undergone
a vast change; peace prices have succeeded in England to war prices, and
abroad the prices of provisions, house-rent, &e., in the places which are gene-
rally preferred hH;- the English as places of residence, have risen fifty, in some -
instances, a hundred, per cent. 'VE\’ @ will begin with Paris, because it was to

n* ()
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COMPARATIVE EXPENSES OF LIVING

Paris that the English first flocked. It is not necessary that we should place
the prices of the two capitals in juxtaposition, for our readers who are house-
keepers will be able to make the comparison themselves; neither is it neces-

for us to trace the causes of the rise in prices which has taken place in
this part of France. It may be attributed partly, perhaps, to the influx of
foreigners, but the main cause appears to us to be in the increase of the com-
mercial movement which has inereased the population of large towns, and made
the inhabitants larger consumers of the comforts of life than at a period when
money, the sign of exchange, was comparatively scarce. 'With the cause, how-
ever, we have little to do.

The first thing to be considered in housekeeping is, necessarily, house rent.
The English huusekaeﬂlenl' will say, after having read the following statement,
whether there is anything to be saved on this head by a residence in Paris.
There are not in Paris, as in London, entire houses, varying in size and price,
according to the classes who inhabit them. In Paris, the houses are large,
and are divided into apartments, which are let out. In the same house may
be found a coal-shed on the ground floor, a prince on the first floor, and
water carriers, and street vendors of fish and vegetables on the fifth or sixth
floors. A porter, who has a lodge on the ground floor, has charge of the house,
receives the rent when due, and takes care to prevent any lodger from remov-
ing his furniture before his rent is paid. As building is more expensive in
Paris than in London, from the nature of the materials employed, and the
slowness of French workmen, as compared with those of England, and as land-
lords are not satisfied unless house property yields six or seven per cent. upon
the capital invested, the rents are comparatively high. This is equally the
case, whether the situation be one of fashion or business; and althongh in
secluded quarters, which are neither fashionable nor commercial, rents are
comparatively low, they are much higher than in London, in cases which are
similar as to the position of house Jpruperty. We will begin with a fashion-
able situation. the month of January, 1842, a large house in the Rue
Chauveau la Garde was completed, and bills were put up for letting the apart-
ments, unfurnished. The house is what is ealled a double house, having com-
plete sets of apartments in front and at the back. In the present case, there is
no difference in the value of the front or back apartments, for although the
Rue Chauveau la Garde is in a fashionable quarter, it may almost be considered -
a back street. Jach apartment of seven or eight rooms, on the ground floor, is
let at 3000 francs (120L) a-year; on the first floor, at 6000 francs, on the
second floor, at 5000 francs, and on the third and fourth floors, at 4500 and 4000
francs. The whole house, thus parcelled out, produces to the owner 42,000
francs, (nearly 1700l.) a-year. The house is large and elegant; but what a
large and splendid house it must be, and how fashionable must be the situation,
to produce 1700l a-year in London, unfurnished! At the entrance of the
Palais Royal from the Rue Vivienne is a house, neither commodious nor well
built, which is let out as follows :—There are on the ground floor four small
shops ; one of them, which is only ten feet in length and four in breadth, and .
which has not even a fire-place, and no room or even closet connected with it,
is let for 1750 francs (701.) a-year, and the others are let at the same rate ; on
the entresol, a single large room, but so dark that, even in the summer, it is
necessary to burn a light, is let for 630 francs. This room is occupied by a
hair-dresser ; the other rooms on the same floor are smaller, and are let at
from 400 to 500 francs each. The first floor over the entresol is occupied by
the owner of the house; but the second floor, which in England would be
called the third, as the entresol is in reality the first floor, is let in two apart-
ments, neither of them of more than five or six rooms, and those not d, at
8300 francs each. It will be said that an Englishman coming to Paris for
economy, would not think of living either in a fashionable quarter, or a busi-
ness quurteln . He would look out for an apartment, not too distant from the
centre of I aris, but in a situation where the rents are comparatively low, such
as the streets in the neighbourhood of the Strand, or of gfhu Sq{m Al e
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AT HOME AND ABROAD.

will go, therefore, for the purpose of comparison, to what is called the cheap
%m of Paris, without being at the same time a low one—viz., the Faubourg

t. Germain. Here, in a respectable street, a good first floor of six rooms may
be had, unfurnished, for about 1800 francs a-year (72.) ; and a fourth floor of
the same size, for 1000 francs. In London, a pretty eight-roomed house, in an
equally good position, can be had for 35.. to 40L per year. True it is, how-
ever, that the taxes, as regards the tenant, are higher in London than in Paris;
not that taxation is so much higher in England than in France, but it is dif-
ferently levied. The taxes upon a house of 40. a-year in London, exceed,
perhaps, on an average, with the poor-rate, 10 a-year; in Paris, the taxes
upon an aparfment (and here it is necessary to remark, that in France the
occupier of an unfurnished apartment is liable to taxes, which is not the case
in England,) of 1000 franes a-year do not exceed two or three pounds sterling ;
but there is one inevitable tax in Paris, which is not known in London. Inthe
English capital, the tenant who oecupies an entire house has to pay a water rate,
which varies according to the size of the house, but the lodger has no burthen
of this kind. In Paris, all the water is supplied by carriers, at the rate of a
sou (a halfpenny) per pail; not one house in a thousand is supplied with
water through pipes. For a family of eight or ten persons, at least four pails
of water are required daily, and this, for the year, amounts to 73 franes, or
nearly three pounds sterling. Some houses, indeed, have wells, but the water
is not potable, and it is too hard for most household purposes.

‘We have alluded to taxation, and it may net be uninteresting to our readers
to know what are the principal direct taxes in I'rance. In the first place,
there are no direct taxes on luxuries. A man may have as many carriages,
horses, dogs, and servants, as he pleases, without the payment of a tax; but no
person can carry on trade of any kind without a pafente (licence.) 'This varies
from five or six franes per annum to 500 francs, according to the nature of the
occupation, but it is in most cases apportioned to the rent, and in Paris it amounts
to about ten per cent.; consequently, if a tradesman pays 10,000 francs a-year
to the owner of the premises which he occupies, he has 1000 francs to pay for his
patente. Then there is a tax upon all the operations of commerce for which a
written agreement may be necessary, and which averages five per cent. upon
the amount for which the agreement is made. The owner of property has a
land tax and house tax to pay; the tenant pays taxes upon doors and windows,
and upon his furniture, which is called the émpdt mobilier. There are no direct
compulsory poor-rates, but a very large sum is raised for the support of the

r, from the receipts of theatres, &c. Every theatre, or other place of pub-
ic amusement, pays an eleventh of its gross receipts to the government, and
this is also the case with stage-coaches, omnibuses, &c. The indirect taxes are
very heavy, for there are very few of the necessaries of life which are not
heavily taxed. All articles imported from foreign countries not only pay a
heavy custom duty, but are also subject to what is called the octrof tax on en-
tering towns. Thus wood, coals, butter, wine, butchers’ meat, poultry, fish,
&e., pay a duty on entering a town, although they are native produce. This
tax is very heavy in cities, and is particularly so in Paris. Wine, for instance,
of the ordinary kind, pays an oefroi duty on entering the capital, which is
nearly as high as its first cost.

Let us now state the average prices in Paris of the principal necessaries of
life :—

Breav fluctuates between three and four sous (three halfpence to two-pence)
per pound.

Burcaers’ Mear. Beef and mutton, fifteen to twenty sous; veal and pork,
twenty to twenty-two sous; lamb, twenty to twenty-five sous.

Wine. The ordinary kind, which is ealled vin ordinaire, and is used for
dinner beverage, as beer is in England, costs from eight to twelve sous per
quart. In point of strength and nourishment, this wine is very inferior to a
quart of good London beer at four-pence. The finer wines are cheaper in
proportion than in London, but no g-mid wine can be had at less than two

B* 2 (iii)
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COMPARATIVE EXPENSES OF LIVING

francs per bottle, and many wines cost five and six franes. (The wholesale
prices only are given.) An Englishman aceustomed to Port and Sherry will
not be able to supply the place of these wines in Paris with anything approach-
ing to their nature, at a lower price than in London. Wine, as a necessary—
namely, as a dinner beverage, is dearer in Paris than beer is in London; con-
sequently, as far as ecnnnr? is concerned, there i= nothing gained by the
English resident on this hea _

Fisu. This is rarely fresh and good in Paris, and is always dear. When a
cod's head and shoulders can be had for four or five francs, it is considered
cheap, and a small pair of soles is not reckoned dear at two franes. A good-
sized turbot costs, when cheap, ten to twelve francs ; and salmon is thought
cheap at two to three francs per pound. The only cheap fish of which there is
always an abundant supply, are the skate and the conger eel. The latter,
cooked in the French way, is not a bad dish. Shell fish is w_‘rgir dear ; a good-
sized lobster, for four or five persons, can rarely be had for less than six or
seven franes. Opysters are six and eight sous per dozen, but they are very
small ; they are not fed and fattened as in London; in point of bulk, a London
native is equal to three of the small oysters which are eaten in Paris. There
is a large kind of oyster which is comparatively cheap, but it is too coarse to be
eaten raw ; it is only fit for soups.

Pourrry. In point of quality, the poultry which is brought to the Paris
market is, perhaps, the finest in the wﬂrﬁb; but it is very dear. When fowls
for roasting, and of good size, are at seven to eight francs per couple, they are
not thonght dear ; and a common price for small ducks is five to six franes a
E:a:ir. Turkeys are comparatively ¢ eaper; a good-sized one may, in the season,

had for six or seven francs. "Gieese are three to five francs each ; but geese
are little eaten in Paris, except by the lower orders. Pigeons are dear, seldom
less than ten sous each, and uently twenty-five sous.

Game. Partridges are not dear; fiey vary from thirty to fifty sous a brace.
Pheasants are scarce and dear; a full-size pheasant is considered cheap at
eiﬁ-:nt to ten francs. A full-sized hare costs five to six francs ; and rabbits,
which are game in France, are thought ver cheap when they are only thirt
sous each. Wild game is not plentiful in the Paris market ; but the price is
about the same as in London.

Frurr A¥p Veeerasrus. These are certainly much cheaper in Paris than
in London. On an average, fruit is only as dear as in London ; and
vegetables, with the exception of potatoes, which are much dearer than in
London, although bread is cheaper, are still cheaper, as compared with the
London prices, than fruit. Potatoes are so dear, probably because, although the
use of them is becoming more and more general, they are not yet used extensively

as a substitute for bread, and therefore large tracts of land are not yet planted

with them. TIn England, where little bread is eaten at dinner, a large dish of
potatoes is indispensable; but a Frenchman, who eats four times as much bread
at his dinner as an Englishman, does not require the substitute. Indeed, pota-
toes are in most French houses served rather as a luxury, @ la maitre dhotel,
and en salade, &c., than plain boiled (au naturel), as a substitute for bread.
The vegetables are, gene Iy speaking, much better, as well as cheaper, than
they are in London ; and this js ticularly the case with those which are used
as salad. The cheapness arises ¢ iefly from the land around Paris being divided
into small lots ; there is, consequent] , much competition amongst the growers,
and their poverty compels them to make the most of their ground, and to effect
immediate sales. The fruit is not so fine, generally speaking, as that which is
brought to the London market. '
Groceries. With the exception of sugar and coffee, groceries in Paris are

dearer than in London. Sugar is cheap, (very fine loaf sugar can be had at

hea'svci.:: E;r tl : lnd, and hfl‘ﬂ it must Ebe remarked that the French pound is
welve per cent. than th 1 5
sold at two francs EJ S e ﬂ.ndea nﬁ' ish pound,) and excellent coffee is

. er pound. The low price of su
arises ﬁmlgi:l)'le extent to which the mﬂnugctup;; of sugar fmmpil;leet-rmt- hg::-:



AT HOME AND ABROAD.

been carried in France. During the war, sugar cost six franes per pound in
Paris; for at that time half the vessels laden with sugar, in the few colonies
then possessed by the French, were mwu:t d by the English ; and even since the
peace, and before the manufacture of beet-root sugar became general, the price
was forty to fifty sous per pound. It is said by some persons that beet-root
sugar is not equal in sweetness to West India sugar. This is a mistake. If
a pound of the best beet-root sugar, and a pound of the best colonial sugar,
be dissolved and submitted to the test of the saccharometer, one will be found
to contain as much saccharine matter as the other. The coffee in Paris is very

ood ; and being more roasted than the coffee in London, it goes further in

omestic use. Tea is dearer than in London, and, generally speaking, it is
not so good, for the demand is not sufficient to keep up fresh supplies.

Uneese, Burrer, axp Miuk. There is very little good cheese made in
France. The best is the Ibgwifarf, which resembles good Stilton, and is sold
at two francs per pound. The cheese most in use is the Gruyere. The best
is made in Switzerland ; but it is pretty well imitated in many parts of France,
and is sold in Paris at twenty to twenty-five sous per pound. ‘I‘ﬁ'ere i5 a cream
cheese, called fromage de Neufchatel, made in Normandy, which is very good,
but dear ; it is not sold by the pound, but in little cakes, weighing about an cunce
and a half each, at three to four sous. DButter is dear in Paris. In the summer
the average price of good fresh butter is thirty-four sous per pound; in the
winter, the best fetches forty-five to fifty sous. Milk is eight sous per quart,
and it is certainly very superior to the London milk; for the police keep up a
ri%id surveillance as regards the milksellers, and inspectors are appointed,
who, from time to time, examine the quality of the milk offered for sale.
CUream is not sold as it is in London. What is called eréme in Paris iz milk
rendered more rich by the addition of a little cream ; this is sold at about
double the price of milk. What we call cream is by the French called eréme
double, and must be specially ordered from the dairy. In this case, it is about
as dear as it is in London.

Fuer. This is a most expensive article in Paris. Coals are sold at from
sixty-five to seventy franes per ton, (these are the Belgian coals, which are as
good as those of Newcastle; French coals may be had in Paris at fifty francs
per ton, but, from their bad quality, they are comparatively dear.) At
seventy francs per ton, coals in Paris are as [{:J:ﬂ.r again as in Loncf;n; and wood,
which is still the chief fuel, although the use of coals is becoming more and
more general every day, is very much dearer, for a ton of coals, costing seventy
franes, will give one-third more heat than two veies of wood, costing eight
francs. There are very few apartments in the lodging-houses in Paris wit
the fire-places fitted up for burning coals.

CrorminG. Female clothing is certainly, on an average, thirty per cent.
dearer than in Er:]gland ; for cottons are twenty-five per cent. dearer, woollens
are, quality considered, fifty per cent. dearer, and silks are not cheaper. In
men’s clothing, nothing ie cheaper, except boots and shoes; very good boots
may be had at twenty to twenty-five franes per pair. As woollen cloth, how-
ever, is dearer than in London, clothes are also dearer, and fashionable tailors
in Paris are quite as exorbitant in their own charges as those of London. The
charge for a coat by a fashionable Paris tailor is 120 to 150 francs, and for a

ir of trowsers, fifty to sixty francs. The charge by a nonfashionable tailor
15 90 to 110 francs for a coat, and 30 to 35 francs for a pair of trowsers. This
is rather more than would be charged by an ordinary tailor in London.
Linen is somewhat dearer than in London.

Horse Keer. The cost of feeding a horse, in one’s own stable at Paris,
is about three franes ten sous (about three shilling,rs) per day, if he he kept in
good condition. The oats are not so good as in England, and the hay is
very i:}ferior. At livery, the charge is not higher, but the horses are half
starved.

ServanTs’ Waces. A good (comparatively good, for the Paris servants
are the worst in the world) man servant expects 400 to 500 francs a year, and
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his board, lodging, and livery. The wages of honsemaids vary from 250 to
350 francs, with board, lodging, and two to three bottles of wine per week. A
good female cook expects 350 to 400 francs a-year, and what she can make. A
man cook must be paid from 600 to 1000 francs a year, if he be clever in his
art ; but there are many men servants in Paris who cook pretty well, without
calling themselves professed cooks, who are to be had for 400 to 500 francs
a year. Good Freneh grooms are very scarce ; French stable servants take no
pride in the horses entrusted to their care. If an Englishman in Paris has a
horse, and wishes it to be well treated, he must hire an English groom.

Envcarion. A very mistaken idea prevails in England as to the expense
of education in France. 1In no part of that country is it much cheaper than
in England, for localities similarly cireumstanced ; and, generally speaking, it is

uite as expensive in Paris as it is in London. There is no good boarding-schoeol
or boys at which the charge is less than 1000 francs a-year, without extras,
and the ornamental parts of edueation—such as drawin , dancing, fencing,
music, &e.; and at many of the boarding-schools for females, the charges are
even higher than in London. It must be confessed, however, that parents who
reside in Paris, and who wish to have masters at their own houses, may effect
a considerable economy. Good masters may be had at the rate of two to three
francs per lesson, whereas masters, whose acquirements are not superior, in
London, charge nearly double that smount, Females may, therefore, be
educated well and cheaply in Paris ; and there are classical schools and colleges
to which boys may be sent for a certain number of hours per day, and at which
the charge is little more than one half what it is in London ; but if recourse be
hgd to boarding-schools, nothing is gained by bringing children to ¥rance for
education.

If the reader will take the pains of comparing the different heads of expen-
diture in the capital of France, for what is actually necessary in a respectahle
family, he will, we think, find that, as far as saving is concerned, he would do
well to stay at home, instead of adc]jz;ﬁ' to the enormons drain upon the resources
of Iingland, to enrich foreigners at the expense of the middle and labouring
classes of England.

If pleasure, folly, vain and frivolous amusements, be desired, they are cer-
tainly to be had cheaper and in much greater variety in Paris than in London
but let it not be supposed that these are to be had for comparatively nothing.
The lover of theatrical amusements, if he bea single man, can gratify himself in
Paris at a cheap rate, for the price of admission to the pit of a Paris theatre is
low ; but as ladies are not admitted into the pit of a French theatre, the economy
does not extend to them. For less than four shillings, a person may go to the
pit of the Grand Opera, or the Ttalian O ra, in Paris, and for less than three
shillings he is admitted into the pit -::.‘?e the national theatre for the genuine
drama—viz., the Theatre Frangais ; let him have a lady with him, and he will
find that the parts of a theatre which are frequented JlrJ:,r respectable persons,
and in which one ean both see and hear well, are quite as dear, as in don.
There is one point, however, on which we may observe, to the honour of the
French character, and which is turned to good account by persons of fixed,
large or small, incomes, who leave London for the ose of residing in Paris.
It is not the custom in France to measure hospitality by the purse. It is mot
the custom in Paris for a person who invites company to expend upon a single
party the income of a month., The French do mnot, as a general rule, give
sup}pers: they do not estimate the cost of each guest, therefore, as is the case
in London, even among the upper classes of tradesmen, at ten to fifteen shil-
lings. A eup of tea, a glass of eau sucrée, or a glass of orgeat, are the only
refreshments offered or required ; and the English residents in Paris have, with
some exceptions, adopted the French practice. The necessary consequence is,
that parties are more numerous, and a person of small income is not compelled
to decline invitations, because he dreads the expense of inviting in his turn.
Eighteen out of twenty of the evening parties in Paris do not cost more
than a franc a head; ‘eating and drinking are secondary considerations on
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these occasions ; in London they are primary ones. Neither are there those
nice demarcations of rank which in London give formality and stiffness to
evening parties, and which exclude respectable persons who do not hold a
certain aristocratic grade in society. There is, indeed, an aristocracy in
French parties, as there is in England ; but there is none of the aristocracy
within aristocracy, which is so contemptible a portion of the English character.
Iradesmen in Paris do not mix much in the parties of the non-trading classes ;
but they are not necessarily excluded from them ; and in what is called gentility,
there are none of the distinctions which are observed in England, If a person
be a gentleman by education and pursuits, he is admitted into the best society ;
he is not watched, to see whether he eomes to a party in his own carriage, or
in a hackney coach, or on foot. The French are above these etty distinctions:
would that the English were the same! There is one of the outskirts of
London, in which this separation into grades is carried to so absurd an extent,
that carriage people only visit carriage people; those who can displa only a
gig, or who cannot go beyond a saddle-horse, must remain at home. There is
nothing of this kind in Paris. The greatest recommendations to good society
in that capital are eduecation and the pursuit of science:; an educated and
scientific man, who has not an income of one hundred pounds sterling a year,
is as well received, and as much honoured, as a duke who has twenty or thirt
thousand pounds a year. Tt is one of the great calamities of society in England,
that if & man of limited income would visit and receive, he must go to an ex-
pense beyond his means. Nor is this confined to the aristocracy and the non-
trading people ; there is the same distinetion amongst traders. People look more
at the means which a tradesman is supposed to have of giving dinners and
suppers in an expensive style, than at his moral merit, and we therefore see
men every day endeavouring to ape what are called their betters, but who are
really in no wise superior to themselves, in expenditure. A man, instead of
husbanding his resources for his old age, must keep his gig, and give dinners
and suppers; and, in order to do this with eclat, he is not very serupulous about
running into debt. The conventions of society have a vast effect upon income ;
and, as far as they are concerned, the real superiority is all on the side of the
French.

It may not be amiss, perhaps, now to say a few words of the comparative
expense of living in London and Paris, for the single man of very limited income ;
and here we cannot do better than give an extract from a letter written from
Paris to a friend in England, by a half-pay licutenant of the English army. It
is quite graphic in its way. He says—*You know that my income altogether
does not exceed 120/. a-year. With this poor stipend, I fancied myself a ve
poor man in London ; and having heard so much of the cheapness of qu{;’{
resolved on wintering in Paris. I arrived here in the month of November, and
after having visited a hundred lodging-houses, T at length obtained a very good
bed-room, and a bed-room only, for sixty franes (almost fifty ahilling‘s% ﬁrer
month. For three pounds a month, fifteen shillings a-week, you know, ad
a very pretty sitting-room and bed-room in the vicinity of the University, and
the good people of the house prepared my breakfast for me, and cooked m
dinner if I wished to dine at home. The porter of the house in Paris at whic
I fixed my quarters, however, told me that nothing of this kind could be done
for me there. Well, I installed myself; and as it was very cold weather,
laid in forty franes' worth of wood, which I expected would last at least
two months, for in my London lodgings I paid ninepence per day for a good
fire, and was at least seven or eight hours daily at home ; whereas it was
evident that, as T must go out in Paris for my meals, I should he comparatively
little at home. What was my astonishment, therefore, at the end of three
weeks, although I had a fire mﬂ{ in the evening, to find that my wood was
almost gone ; and God knows I had never once been warm, for the d— g
chimney smoked at such a rate, as all the French chimneys do, that I was
compelled to sit with my door wide open, to avoid suffocation. On the first
morning after my arrival, I went to a café to breakfast; T had a cup of coffee,
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which, to say truth, was very ‘fm'i" a small loaf of bremil, L:ertainly not enough
for a man of good appetite, and a slice of butter, of which it would take nearly
a hundred to make a pound. The charge for this was eighteen sous, which,
with two sous to the waiter, made a frane. In London, I have frequently
turned into a deeent coffee shop, and in the upper room, which was visited only
by respectable persons, had a large cup of tea and a roll and butter for four-
pence halfpenny—just half what my breakfast cost me here. Then as to
dinner.. My first visit to a restaurant was rather an unlucky one for my
purse ; it was to the Fyrires Provengeawr in the Palais Royal. Az T knew
nothing of the dishes, I resolved to be guided by two French gentlemen who
took their seats at the same time, at an adjoining table. I ordered what I
heard them order, and had seven or eight different dishes, each far too copious
for me ; for I was not then aware that, in order to dine well at these places,
without paying enormously, and to have some variety, there must be two or
three persons together, and the order should be given for a single portion, as
it is called, for the party. By this means, three persons may have five or six
dishes, and pay no more than would be paid by one person. My bill, with a
bottle of wine, came to seventeen francs—rather an expensive outlay for a sub. on
half-pay. On the following day 1 went to a restaurant @ priz_fixe—that is to say,
at a fixed price per head, and T had what I then considered to be a pretty good
dinner—uviz., soup, four dishes, dessert, bread, and half a bottle of wine, for two
francs. To this place I returned day after day, but I was soon disgusted with
it ; for I was informed that the cheap restauratewrs are in the habit of buying
up what remains every day at the higE-Priced restaurants, and disguising it with
sauces, or of purchasing the refuse meat and puuh‘?' in the markets. My
taste for these restaurants a tant par téte was much lowered, also, by reading
in the journals an account of the seizure of a quantity of horse flesh, from the
slanghter houses for horses at Montfaucon, in the larders of several cheap
restaurateurs; and of the condemnation of two scoundrels for killing a number
of cats, and disposing of them at the low-priced eating-houses. T do not really
believe that 1 ever ate either of horse flesh or cat's flesh at the two-franc shop
where 1 had been in the habit of dining ; but the idea of the ;_umaihility of such a
thing was not pleasant; and, to say truth, the mode of cooking, even supposing
all to be very good in its way, was not calculated to please for any length of
time. There is a vast difference, certainly, in the style of the French eating-
houses, even the cheap ones, and those of London. One does not see there
splendid saloons, nor are we served with four dishes of fish, butcher’s meat,
and poultry, (not too much of either, of course,) and soup, and bread and
wine, (the wine, indeed, not famous, as yon may imagine,) and a dessert, for
two francs, (twenty pence;) but in London, a man may have a good wholesome
dinner from a well-roasted joint of excellent meat, with bread and vegetables,
and a pint of porter, for ahout thirteen pence; and, as a permanent mode of
living, give me such food in preference to that of all the restaurants of France.
Completely tired of French eating-houses, at least such as T could afford to
visit, I inquired whether there was an English eating-house in Paris, and was
informed that there were two, one in the Neuve des Petits Champs, near the
Place Vendome, kept by a man named Catcomb, the other by a Mr. Luecas, in
the Hue de la Madeleine. I went first to the eating-house in the Rue Neuve
des Petits Champs, but I was not tempted to go there a second time. At this
place there is only one joint, roasted beef. For a frane, (tenpence,) one has an
enormous slice, with potatoes, bread, and a pint of small beer. The dinner is
cheap, and the meat is good ; but the place itself is filthy, and the company is,
for the greater part, composed of English grooms and coachmen, and of the lowest
class French lawyers' clerks, and other employes. How fre uently the
tablecloth is changed, I know not; but 1 should think it is likan' ’s
shirt,* with the difference that no attempt is made to conceal the dirt. At

* The writer evidently alludes to the following :—Sir C. W , ome of opor most eminent

conservative lawyers, is sald to have o great aversion for a clean shirt ; but this § failing whi
he is anxious to t:m.m::a]. An attorney, one of his clients, calling at ?:‘-s chn]'.::ia:u::sanrlﬁ mﬂ:hllt;:
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Luecas’s eating-house, in the Rue de la Madeleine, one may dine as well as at
a respectable eating-house in London, but far less cheaply ; for a good dinner
at Lucas’s, with half a bottle of fair wine,—very inferior, however, to a pint of
good English ale,— costs twice as much as would be charged in London for the
same fare.

“ Yon must not suppose that, in my disappointment as to French restaurants
and English houses, I neglected to make trial of the table d'hétes ; on the con-
trary, 1 tried at least twenty, and I was, with two or three exceptions, dissatis-
fied with all. Some were good, but dear; others cheap, but bad. At the first
table d’hotes, the charge is five francs a head, without wine, and two franes
more are charged for a bottle of vin ordinaire. Add to this ten sous for the waiter,
and we have seven francs ten sous, a very moderate charge for a man of six or
seven hundred a-year, but far too high for the pocket of a half-pay lieutenant.
The two crack table d’hotes are those of Meurice's Hotel and the Hotel des
Princes ; but I cannot say much in favour of either; the wines are not good,
and the dishes, although In great variety, and all of the better sort, are half
cold before they are served. The table d'hotes of the other English hotels are,
I think, equally well, if not better served, and at a much lower price; for 1
dined at the Hotel Victoria, and at the Hotel de Lille, for four francs ten
sous, including a bottle of very good wine. There are certain table d’hdtes
in Paris, at which the ch for dinner, and an excellent dinner, including
wine and coffee, is only three francs; but, my dear friend, if you come to
Paris, beware of going to them; for although you may not pay as much for
your dinner as it really costs the master or mistress of the house, you will run

the chance of being fleeced, as you will see by the piece of useful infor-
mation I am going to impart. ou are aware that, two or three vears
ago, the licenced gaming-houses in Paris were suppressed by the police. Since
that time, a great number of persons, some of them titled, have set up table
d’hétes, I:sli:lendidly and abundantly served, at unremunerating prices ; but after
dinner, the company are expected to adjourn to a saloon, where gaming is
carried on extensively ; and although everything is apparently fair, there are
plenty of adventurers to lead on the unwary, and strip them of their cash, The
police have put down several of these houses, but others contrive, by avoiding
what are called prohibited games—such as, bouillote and rouge el noir, and
eonfining the games to whist and ecarte and lofo, to set the police at defiance ;
for these games are legal in private houses, and a person keeping a table d’hote
does not, in such case, lose the privilege of a private individual. Now, a man
may be plucked at ecarte as well, and almost as expeditiously, as at rouge of
noir; and there are very few who frequent these table d'hétes who do not

y, in the end, ten times as much for their cheap dinners as if they dined at

sher du Caucale, or at the Fréves Provenceau.

* You see, then, that Paris is not quite the place for a man of small income to
reside in, if his object be economy ; and I would advise all my brother subs.
in London to remain where they are.”

It may be objected to the statement which we have made of the expense of
living at Paris, that we have taken the most expensive part of France as the
point of comparison with England ; and that, although it may be true that living
is as expensive in Paris as in London, in everything excepting certain luxuries
and vices, which are neither within the means, nor consonant with the habits of
persons of moderate incomes, there are many parts of France in which a family
early, found him engaged in shaving, with a clean shirt airing on the back of a chair, before the
fire. After a few minutes® conversation, Sir C. left the room to go into his bed.room. The attor-
ney, who was perfectly aware of the habits of the learned gentleman, immediately marked the
day of the month with his peneil, on a corner of the shirt. Ten days afterwards, the attorney
called again, early in the morning, and found a shirt again before the fire. Watching an oppor-
tunity, when Bir C. W.'s back was torned, he examined the shirt, and found that it was the same
that he had marked, ** Pray, Sir C.,"" said he, shortly afterwards, ** do not stand npon any cere-
mony with me, for we are old friends ; put on your shirt, and we can still continne to chat over
our affair.” Sir C. replied, ** Well, if yoa will excuse me, I will do so, for I think my shirt must

now be well aired.” *1 think so too,”” said the attorney, ‘*if it has been at the fire every
morning since I was last here, which is ten days ago, as you will perceive by my memorandum

upon the shirt tail !*? :
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may economize, and yet have great enjoyment of existence. In answer to such an
objgcticm, we ?:'UuldJ;ny, that we have spoken only of the two capitals ; and that
if it be true, as it undoubtedly is, that there are places in France where living
is cheaper than in Paris, it is also true that there are many places in England
in which living is much cheaper than in London. The expense of living at
Buulugne-sur-iler, for instance, is much smaller than in Paris; for meat,
poultry, and vegetables, are at least thirty per cent. cheaper, and house-rent is
not more than half what it is in Paris; and Bonlogne is, we must admit, a

retty town, with many advantages as a place of residence for the English.
E'ur 1s the economy of a residence at Boulogne confined to house rent and pro-
visions. Education is to be had there at a very cheap rate. There is an
excellent college, to whieh boys may be sent for a few hours in the day, at a
cost of six or seven pounds a year, and masters may be had for female educa-
tion, at home, in every branch, at one half of what is charged in Paris. There
is no comparison to be made between Boulogne and London, or between Bou-
logne and what are called the fashionable watering-places in England—
such as Brighton, Margate, Dover, Hastings, &c., on the score of economy.
But are there not watering-places in England almost as cheap, if not cheaper,
than Boulogne ? Avre there no towns on the sea coast in Cornwall, in which
a fumily may live quite as eeonomically as in Boulogne? To be fair in our
comparison, as regards the ex]!_wfenﬁe of living, we must not put Boulogne and
Brighton in juxtaposition. pleasure and fashionable society are the objects,
united with economy, Boulogne is infinitely to be preferred to either of the
English watering-places which we have named ; but if health and economy
only are considered, they are to be had at quite as easy a rate in the west of
England, as in that of France.

And there are, we admit, very many places in France which are infinitely
cheaper than Boulogne. In some parts of Jgrithmy, in many parts of the South of
France, provisions, with the exception of bread, which is nearly as dear in the
provinees as it is in the capital, are not half so dear as in Paris, and very much
cheaper than in Boulogne. A house may be had, too, in the provinces, for a
fourth, or even a sixth of the rent demanded in Paris ; but is not this also the
case in Wales, and in some parts of Ireland? Is it not, also, the case in the
British islands of Guernsey or J ersey, where a family of ten persons may live
in handsome style for 200l a-year ? It is not necessary to go abroad for
mere economy ; if may be had at home, with equal facility, and under similar
circumstances. The great secret of the emigration of the English to the Con-
tinent is pride. People have not courage to economize where they have been
extravagant ; they do not like to appear poor in a country where the false, we
may say wicked, conventions of society, make it a sort of crime not to be rich.
Patriotism disappears under the influence of self-love, and men rush abroad
with a view of appearing great, with means which at home would cause them
to appear little. ~The false conventions of society may palliate, but they can-
not justify, the tide of emigration.

It may be objected, also, to the view which we have taken of the comparative
expenditure of a family in England and out of it, that we have spoken only of
Framce. There are, it will be said, other countries in which house-rent and

rovisions are very much less expensive than they are in many parts of France.
They are cheaper in Belgium ; they are still cﬂ’eaper in Germany ; and they
are even comparatively cheap in some parts of Italy. This is all true; it is
even true as fo some of the most fashionable places in Germany and Italy, at
least as regards provisions ; but it is not true as to house-rent in Naples, in
].{'{'H:I.E, in Florence, and in Nice; for there, in consequence of the great influx
of English, house-rent is dear. It may be less expensive, nominally, but when
we spenk of comparative expense, we must take comfort and convenience into
consideration. Allowance must also be made for the expense of removal ; a
family of eight or ten persons cannot be transported to a cllistnut point without
great cost ; and the expense of tra.velling out and home, will, with a family of
small means, be almost equal to one year's income, T'his, indeed, where the in-
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tention is to be absent for several years, is not an important consideration ; but
in the present state of the political world, who, when he leaves England for the
purpose of residing abroad, can say how long he may be able, with safety, to
remain absent.

We would earnestly recommend to persons of limited income, to reflect be-

fore they resolve upon emigrating to the continent of Europe, for the purpose
of economy, to reflect as to what would be practicable at home. If a man with
a family, who has only 400/. a-year, has been in the habit of exceeding that
sum in his expenditure, and has, consequently, incurred debts, let him seriously
and honestly examine every item of his expenditure, and see whether he can-
not reduce it without resorting to the unpatriotic course of emigration. Let
the mistress of the family, also, exert herself in efforts of retrenchment. It
is astonishing how much may be done in this way, merely by coming to a
right understanding as to the terms, necessaries, comforts, and luxuries. ILon
indulgence in luxuries makes them, in the eyes of some persons, comforts, an
comforts are by many regarded as necessaries. "Where the income of a family
is 4007, 300/, or even 200! a-year, it will be needless to attempt any abridg-
ment of comforts, for comforts are attainable by all but the absclutely poor,
and God knows they abound in England; but there must be no mistaking
luxury for comfort. Females who have beer accustomed to ride in their own
carriages, may think it very hard to be deprived of their comfort; they will
not allow that it was a luxury. A hackney coach, however, is quite as com-
fortable, and, in reality, more so, for there is no longer any anxiety about a
horsze falling ill, or any annoyance with the insolence of male servants. And
to those who have never known the luxury of a private carriage, but who have
been able to indulge frequently in the expense of a hired ecarriage, there is no
real calamity in being compelled to go on foot ; they gain in health, and health
is a true comfort. the master of the family takes his bottle of port wine
daily, he calls that a comfort, forgetting that disease is the result of over en-
Joyment, and that disease is not a comfort. Would he really have less com-
fort if he were to drink a bottle of wine in a week, instead of a bottle a-day ?
And if the master and mistress of a family have been accustomed to what
they considered the comfort of having company now and then to dinner, would
they be less comfortable if they had them at the less expensive meal of tea,
instead of dinner? Would it not be a comfort to them to reflect that, if the
circle of their uaintance should become limited by the new principles of
economy which they had adopted, they could reckon on having a few friends,
where they had previously a great number of acquaintances? If people had
more true, and less false pride, they would not hesitate to economize, and in
such case they would find it easy to live at home, and that comfortably, with-
out emigrating, and robbing the middle classes and the poor of their own coun-
try, to enrich those of foreign countries.

The force of habit, and false pride, render it more difficult for people of
moderate income to make both ends meet, than any real disadvantages of their
position. We know a gentleman of 300/ a-year, and without family, who was
always poor, although he lived in a third floor, and paid only fifteen shillings a
week for his apartment ; but he was a great smoker, a great snuff-taker, and a
great wine-drinker. e would not allow that these were luxuries ; he would not
even admit that these were comforts ; habit, he said, had rendered them neces-
saries. A friend asked him how many ci he smoked, how much snuff he took,
and how much wine he drank, daily. is answer was, Six cigars, half an ounce
of snuff, and a bottle of port wine. Being asked to say what he paid for them,
he replied, that he smoked only the best cigars, for which he paid four-pence
each ; that he took Lundyfoot, for which he paid eight-pence an ounce, being
four-pence daily ; and drank only port wine, for which he paid fifty shillings
a dozen. “ And how much,” said his friend, * does all this cost you yearly 2"
“ Egad!" answered the gentleman, ** I have never thought about i1t.” "His
friend said he would make the calculation for him. * Your cigars, and your
snuff, and your wine,” said he, * cost six shillings and sixpence per day, which
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multiplied by 365, gives 1187, 12s. Gd. per annum.” The gentleman seemed
perfectly astonished at this announcement, but at the same time declared that
he was sure he could not, after such long habit, do without these enjoyments.
His friend urged him to make the attempt, and to go very gradually in the
work of improvement. The gentleman did make the attempt. Instead of six
cigars, he smoked five ; he reduced the quantity of snuff about one-sixth, and
the very first day he left one glass of wine in the bottle. In the course of
three months he got rid of the habit of smoking altogether, he took half an
ounce of snuff weekly, instead of daily, and a bottle of port wine served him
for four days ins of one. His annual saving, therefore, was nearly one
hundred pounds a year. This gentleman had more than once talked of going
abroad, for economy. He no longer talked of it, when he found that by the
correction of bad habits he had acquired the means of remaining at home, and
spending his 300/ a-year to his own satisfaction, and to the advantage of his
country.

Thtgyme here given is, indeed, an extreme one, but it may be boldly asserted,
that in nineteen instances out of twenty, the correction of bad habits, and the
display of a little honest pride, are called for by the position of persons of
limited income. If any such person should read this humble but honest appeal
to the good sense and patriotism of Englishmen, he must not be offended at our
observing, that there is true pride in economy, true courage in retrenchment.

(xii)



DOMESTIC DICTIONARY.

ACI

ACETIC ACID, is distilled vinegar.
It is sometimes used for pickling, on ac-
count of its strength; but it has a flavour
which is far from agreeable. Its chief use
is in medicine, where a pure acid i3 Te-
quired.

ACETIFICATION. The term ap-
plied to wines and other liguids when
they turn sour.

CIDS. The various acids having re-
ference to culi reparations and do-
mestic economy will be found under their
different heads. For the effect of acids
on the animal system, see InpraEsTION,
Wines, &e.

ACIDULATION. This is the term
employed in tronomy for the mode of

reserving food by the addition of vinegar.
most cases it is proper to use a salt
pickle before the vinegar is applied ; and
wherever it is praeticable, the meat to be
preserved should be brought to as dry a
state as possible before it is salted. A very
strong brine is them made, in which the
meat is laid for one, two, or three days,
according to the length of time that it is
to be kept. Vinegar, which has been
previously boiled with spices or herbs,
according to taste, is then put into a pan,
with an equal quantity of water, also
previously boiled, and the meat is laid in
it to soak. When it has lain three or
four days, it may be taken out and hun
Il]'}l; keeping it as long as it has not tu.me.c{
when it is cooked by either boiling or
roasting. In very hot weather, meat may
be kept fresh for several days by draw-
ing over the surface of it a fine brush,
dipped in pyroligneous acid; in this case,
however, the outer part of the meat, when

AIR

cooked, has a very unpleasant flavour. B
first putting the meat in brine for a couple
of days, and then steeping it for three
days in water which has been boiled with
spices, to which is to be added about a
tenth of pyroligneous acid, it may be
kept several days, and will eat tender,
without unpleasant flavour.

ATIR. e air which we breathe, in its
pure state is composed of two simple sub-
stances, called oxygen and nitrogen, in the
proportions of seven parts of the former
to two of the latter, with a small propor-
tion of carbonic acid, and water in the
state of vapour. The two latter, however,
are accidental, and their presence varies
much as to quantity according to circum-
stances. In some experiments upon at-
mospherie air, only three parts of carbonie
acid have been found in a thousand parts
of air; and in other experiments, eight
parts have been found; the quantity of
water in the state of vapour varies consi-
derably, but erally speaking is not two
per cent. The proportions hydrogen
and nitrogen do not vary much. Man
thousand experiments have been made
with air, at different heights and in dif-
ferent localities, but the results as to the

resence of oxygen and nitrogen have
Ee&n nearly the same, although the effects
upon dyspeptic patients in some localities
been so powe as to lead to an
inion that the component parts of the
air were greatly modified, as compared
with that which they had been accustomed
to breathe. Nature has proved herself a
benevolent chemist in the mode in which
the two great elements are mixed: a
larger proportion of nitrogen would have
7
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been injurious to health, and a smaller
proportion would have been insufficient to
correct the excitement which a greater
preponderance of nitrogen would create.
Our readers who are desirous of acquiring
scientific information as to the exact pro-
portions of the elementary and accidental
parts of which atmospheric air is composed,
and its mode of action, will do well to turn
to those articles in a good encyclopaedia ;
we shall treat of it only in connexion with
its known effects in the digestion of food
and the regulation of health.

An unlimited enjoyment of pure air
is essential to healthful existence. If this
be not the ease, all rules for diet, and
every course of medicine, however judi-
cious, would be vain. Digestion is, in a
great measure, regulated by the state of
the blood, and the blood is regulated by
the free action of the lungs; consequently
the air which we breathe cannot be too
pure. Copious inhalation of pure air, and
the active exerton of the lungs, is, n
many cases, a successful substitute for

eneral muscular exercise ; indeed, so
important is the frequent and powerful
action of the lungs, that we see frequent
instances of longevity and good health
in persons who pass the greater part of
their time in a vitiated atmosphere. This
is the case with actors, and lawyers whe
have great foremsic practice, and whose
otherwise sedemtary pursuits would in-
evitably induce disease. Where a free
evacuation of the pores is kcjut up hy
hudii.gemﬁm,apmttyguu state of
health may be kept up even when the air
in which that exercise is carried on is not
the best; but where both exercise and
Rure air are wanting, wonders are effected

¥y the active exertion of the lungs.

Change of air is frequently recom-
mended to invalids, and above all to those
who are unable to digest well; and yet
what is called change of air is sometimes
merely nominal; for & man may remove
to a place a thousand miles distant from
hiis usual place of residence, and find t
improvement in his health, eating without
inconvenience things which he could not
previously digest; and yet if the new air
mto which he had removed were to be
analyzed, it might be found precisely
similar, so far, at least, as analysis could
go, as that which he had left. Change of
air involves change of scene, and a variety
of new and wholesome excitements of the
mind, and, in most cases, an abstinence
from injurious pursuits; it is not surprising,
therefore, :i:lmt wondrous results should be
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attributed to what is called change of air.
Such change is always to be recommended
to dyspeptic persons; for whether there
really be any modifications of air of which
chemistry is ignorant, or the desired effect
be produced by the various causes de-
pentl]ent upon a change of scene, the ex-
ercise of travelling, and a variation in the
ordinary course of our occupations and
pursuits, yet, as the effect is in most cases
obtained, we must not omit such a cura-
tive process when it is within our means.

In order to restore and preserve health,
frequent exercise in the open air is de-
Emle; and although currents of air are
to be aveided in rooms, we cannot be too
careful in our mode of ventilating them,
so that we may continually breathe fresh
and pure air. The night air is to be
avoided by persons of weak digestion; for
it is frequently productive of injury, al-
though we are not aware that it under-
goes any other change than that of tem-
perature, which, however, is of itself more
than sufficient at times to affect the ge-
neral health. That it is injurious is
sufficient for the practical man; it is
useless to inquire into causes in a matter
of this nature, when it is so easy to
guard against the effects. The windows
of sleeping-rooms, however, should always

be thrown open, for two or three hours
during the day, particularly when the air
is warm ; and it is an excellent ﬁPractice,
on rising from bed, to throw off all the
covering, and allow the air to act freely
upon every part of the bed and clothing.

ere many persons are assembled in
the same room, it is advisable, if there be
no other means of ventilation, to have a
window opened, if the external air be not
too cold for endurance ; and in factories a
perfect ventilation should always be main-
tained.

One of our best physicians, Dr. Loudon,
is of opinion that not only is pure air es-
sential for the healthy digestion of food,
but that there is in the air itself a certain
degree of nourishment independently of
its mechanieal action upon the blood. To
what extent this may be true, it is perhaps
imposgsible to determine ; but the opinion
is entitled to great respect from such a
sonree.

‘When the air which we breathe in
confined rooms cannot conveniently to the
invalid be entirely renewed by allowing
it to escape to the outside, and admittin
a fresh supply, it is sometimes correct
by the burning of aromatic pastilles, or by
mixtures which give out a large quan-
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tity of gas, in which ox revails ;
'E'm{r these artificial means jlrie:& Eever be
resorted to, if care be taken in the first
instanee to secure perfect ventilation in
the room. The sleeping rooms of even
healthy persons should mnever be w
small ; but where this is inevitable, a door
communicating with an outer room, in
which no person sleeps, should, if prae-
ticable, be kept Ea.‘ttl‘y open ; for although
the external night air is to be exeluded,
as much of the air which the house con-
tains, and that as far as possible from
places in which the night air enters freely,
should be enjoyed. If it be injurious to
pass the day in an atmosphere of vitiated
air, it is equally injurious to pass the
night with an insufficient supply of what
is pure; for the respiration of even a
single individual is sufficient to alter the
character of the air which he breathes;
and if the same air is reinhaled, it not
only has lost the character cssential for a
healthy action upon the system, but it
may lay the foundation of severe disease.
LBUMEN. Thisis the term used by
medieal writers for the white of an ege;
those articles which approach in their
nature to albumen, are called albuminous.
The whites of eggs are of a cooling qua-
lity, and are therefore much used in the
diet of invalids, as also in some external
applications. They make, when mixed
with rose-water, a good collyrium for the
eyes, and they are also used with benefit
in burns and wounds. Dr. Chalmers,
in his Encyclopsedia, says, that the white
of an egg being boiled hard in the shell,
and suspended in the air by a thread,
resolves and dr down into an insipid
scentless liguor, which, although it contains
ing sharp, oleaginous, or saponaceous,
will make a thorough solution of myrrh,
which is more than either water, oil,
spirits, or even fire, will effect. The
whites of eggs are used for fining wines
and other fermented liquors. See Yg'mzs.
ALCALIS. The effect and operation
of alkalis in cookery and domestic eco-
nomy will be found under different heads;
and as regards their effects upon the
system, see InnigesTiow, Porsoxs, &c.
ALE. See Berr and Brewixe.
ALTMENTS. Under this head are
comprised the various kinds of food pro-
vided by Nature for our support. They
are animal and vegetable, and may be di-
vided into nine classes; viz., 1st, Fari-
Naceous, such as wheat, barley, sago,
chesnuts, beans, potatoes, &e.; 2ndly,
Mucinacinous, as endive, spinach, lettuce,
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asparagus, &e.; 8rd, Saccnaming, such as
honey, dates égx, apricots, peaches, &ec.;
4th, AcmourATED, as currants, apples,
lemons, oranges, and the various other
acidulated fruits in which the acid pre-
dominates over the saccharine qualities;
5th, Omx articles, such as olives, and
other productions abounding in this pro-
perg; 6th, Caseous, as milk, and various
kinds of cheese ; 7th, GeraTinouUs, as the
white flesh of u}fﬂung animals, and certain
fish, animal jelly, &e.; 8th, Fisrous, these
are often ecombined with gelatine and
grease, and are furnished by the domestic
animals which are raised for the supply
of the table; amongst the most fibrous
animals are the ox, the sheep, the duck,
the pheasant, the partrid the wild
boar, the hare, the deer, &ec.; and 9th,
Arpumisous, such as eggs, the brains of
animals, oysters, mussels, &e. All these
alimentary substances are not equally
adapted to apﬁ‘ease hunger and support
the system. hose aliments which are
the most easy of digestion do not remove
the sensation of hunger for so long a
period as others which are digested with
difficulty, and acquire a certain volume in
the stomach ; fg:i ints:i:lance, venison is more
rapidly digested than pork, goose, and
suglle 'Ether meats, whicifo are known from

“experience to be of slow and difficult

digestion. Some very extraordinary ex-
periments as to the comparative digesti-
bility of different sorts of food were made
some years ago, in one of the hospitals of
Paris. One of the patients, a soldier, had
received a wound which left an opening
to the stomach from the exterior; and it
was found that substances could be in-
troduced into it by this artificial opening,
without oceasioning any serious derange-
ment. Portions of different kinds of food,
tied with silk, were successively intro-
duced, and notes were carefully made of
the quantity dissolved of each within the
same given period of time. Mutton, ve-
nison, partridge, and some other sorts of

me, were dissolved more rapidly than

f; beef more rapidly than wveal, and
the white flesh of domestic poultry; and
these latter were digested more quickly
than pork. Ham and bacon remained
almost entire at the end of the time during
which mutton was almost wholly dis-
solved. These experiments, although not
entirely conclusive, as thlfly were made only
upon a single individual, go very far to
confirm the received notions as to what
are called digestible and indigestible
aliments. There are, however, many

7
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idiosyncracies to which no general rule
can {e applied. Some persons are seri-
ously inconvenienced by the use of fruits,
while others derive great benefit from
them. One man will eat a large quantity
of nuts, without inconvenience, whilst
another will have an acute attack of indi-
gestion from taking a v small quan-
tity ; some will digest with facility,
and find difficulty in digesting those meats
which are generally most rapid in their
ras through the system. The cele-

wrated Dr. Gall eould not take mutton in
any form, and, indeed, the very appear-
ance of it on a table would bring on,

with him, a sensation of sickness. On one
ocecasion, scome medical friends, with whom
he was dining, and who concluded that
the imagination had much to do with this
repugnance, had a dish of mutton so dis-
guised in the mﬁnﬁhat it was impos-
sible to discover it. ¢ Doctor having,
of course, no suspicion, k of it;
but he had not taken two mouthfuls
when he fell from his chair, and remained
for some time seriously indisposed. Amn
instance is mentioned, by a meg'f:al writer,
of a gentleman who could not take a
single oyster in its raw state without
having an attack of indigestion, but could
eat them cooked in any way without in-
convenience, although they might become
ulmost as hard as leather. Such instances,
however, are the exeeption, not the rule.
The process of digestion may be deseribed
as follows :—When the aliments arrive in
the stomach, they undergo there their first
elaboration, and are converted by the
action of what is called the gastric juice
into a %rayish semi-liquid, called chyme.
This chyme passing into the intestines,
comes in contact with the bile, and is
separated into two parts, one of which is
the chyle, which is taken up by the
absorbent vessels and distributed over the
system for the nutrition of the individual,
whilst the other, which constitutes the
feeces, is expelled after it has lain a cer-
tain time in the bowels. This expulsion
appears to be mechanical, and to arise
from a certain degree of healthy irrita-
tion which rouses the muscles of that part
of the body into action, and enables

to get rid of their load. 'When there is
a want of tone to do this naturally, arti-
ficial means, such as purgatives, or lave-
ments, are resorted to; the latter is the
usual course on the Continent, and even the
abuse of it is, as compared with the habit
of purgatives, attended with little danger,
or even inconvenience, It has been gene-

e
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rally supposed that persons of very slow
digestion have either a deficiency or de-
fective quality of gastric juice, and at-
tempts have been made in some cases to
introduce a gastric juice taken from the
stomachs of animals 1 order to assist in the
rocess of digestion. It does not appear,
Euwever, t%ft these attempts have Y:EEE:‘I
attended with any good results, The
mode in which the gastric juice is secreted
has been of late years a subject of dis-
cussion. Some medical men have con-
tended that it is not formed during the
period of e of the stomach between
meals, but that it is secreted at the time
of eating ; this, however, is not the general
opinion. The most indigestible aliments
are those which contain a large quantity
of oil or grease; only a portion of these
is thoroughly separated in the process
of digestion, and a large quantity some-
times comes away in the evacunations,
in their first state. Boiled meat, being
more softened than roasted meat, digests
with more facility, but it is less nourish-
ing, as a large portion of the natural
juices is carried off by boiling. Pastry
is generally indigestible, both from the
quantity of e it contains, and the
imperfect dressing of the gluten, but it
has been remarked that when the crust of
pastry is very thin, it is digested with
much less (ll.ﬂ“; culty. Smoked and salted
meats are always unwholesome, if' eaten
by persons of a sedentary life, although
who take active exercise may safe
use them in moderate quantities. Fari-
naceous food, although much recom-
mended to invalids, is frequently ver
injurious to the stomach, unless a s.nmﬁ
lmmti of animal food be taken with it.
W stomach is frequently rendered
still more feeble by the long and exclusive
use of farinaceous food ; wherever, there-
fore, there is no acute disease to make it
improper to use animal food, a small por-
tion, either in the solid form, or as stro:
gravy, should -be taken occasionally by
those persons who are living on what 1s
called farinaceous diet. The albuminous
food is, for the most part, a light di-
gestive aliment, without being too excit-
ing, thus it is that e agree with most
wealk persons, when the stomach will take
scarcely any other food. The brains of
animals are said to be light of digestion,
as 15 also the sweetbread of the calf; this
kind of food is a happy medium between
a vegetable and an exciting animal diet.
As regards what is called a vegetable
diet, it is evidently not that which was
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exclusively intended for man, as his or-
ganization proves ; but, as far as health is
concerned, it performs an important office
in the economy of life when it accompanies
animal diet.

ALMOND. This fruit, in its green
or unripe state, and before the shell has
become hard, is sometimes preserved in the
same way as apricots, but its most com-
mon use is as dessert, or as a component
part of many articles of pastry, &c. There
are two sorts of almond, tie sweet or
Jordan almond, and the bitter; they both
contain oil and mucilage, but the bitter
almond has a muech stronger medicinal
property. This fruit is very nourishing,
on account of the mucilage which it con-
tains; but it is nevertheless indigestible,
from its oily nature. The bitter almond
owes its peculiar flavour to the gquantity
of prussic acid which it contains; it may
sometimes be injuriouns, eaten in even
small quantities, but, generally speaking,
the addition of a few bitter almonds to a
large quantity of sweet iz not prejudicial ;
on the contrary, the principle which in
excess would be poisonous appears to have
a sedative and tonie property. Almonds
yield a soft oil, which is usedyin medicine,
and in the fine soaps. This oil may be
obtained by crushing the almonds in a
mortar until they are reduced to paste,
and then placing the paste jn a canvass
bag, which is to be put into a press. If it
18 desired to have the oil colourless, the
almonds should be previously blanched ;
this will take a small portion of the oil
away, but not in a suflicient quantity
to make it of any consideration. %nﬂther
mode of obtaining the oil is by boiling the
paste for some time, and stirring it con-
tinually ; then set it by, and when ecold
remove the oil from the surface.

Mirk or Armoxps vor THR TABLE.
Pound two ounces of blanched sweet
almonds and two bitter; mix with the
paste a pint of fresh boiling milk, and
strain through a sieve ; then add two eggs
beaten up, and enough sugar to sweeten
it, and put it over a slow to become
thick.

For the use of almonds in pastry, see
Pastry.

AMBIGU. A term in French gas-
tronomy applied to a repast in which all
the dishes, hot and cold, are set at the
same time upon the table, but in which
soup does not appear. The ambigu is
chiefly served to gentlemen who, meeting
tog'etﬂrcr on business, wish to discourse
without the presenee of servants. All

C
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the dishes being placed on the table at

the same time, with a supply of clean

plates, knives and forks, glasses, &e., on

a side-table, the parties are able to dis-
nge with servants.

ANGELICA. A fine aromatic plant,
used in confectionary,and also, in its green
state for infusions, as it is supposed to
have good stomachic properties. It grows
freely on moist soils ; the best kind is that
whic{; is called Bohemian Angelica. The
seed must be sown as soon as it is ripe,
for if kept, it loses its virtue. When the
plants are strong enough to be removed,
they are transplanted, and placed at a
distance of at least two feet from each
other. The same plant may be pre-
served for several years, 1\1.;}? cutting the
extremity of the stems in May.

PreserveEp Awcerica. When the
stems are of a good size, and before they
run to seed, cut them into slices, and put
them for some time into cold water, after
having removed the rind ; then boil them
until they become soft, and wash them
afterwards two or three times in cold
water ; boil them in strong syrup for an
hour, then let them stand for twenty-
four hours; now take them out of the
syrup, and drain them. In the meantime
strengthen the syrup, by the addition of
sngar, and when that is done, let the
angelica simmer in it for half an hour.
It is then to be taken out, placed upon
tins, and dried in a slow oven, or on a
hot plate, powdering it well with white
sugar. Amngelica preserved in this way
will remain r several years, and
is an agreeable addition to a dessert.

AngErica IRararra. Put half a
pound of angeliea shoots into two quarts
of brandy, a pint of water, two pounds of
sugar, a few cloves, and a little cinna-
mon. Let the angelica infuse for two
months in a close vessel, then strain and
bottle. This is a very rich and fine cor-
dial.

ANTIPUTRESCENTS. Substances
which arrest the decomposition of animal
matter. Salt is the most useful for do-
mestic purposes, but there are others of
much greater power. Sir John Pringle
mentions the following, with their re-
spective strength—a=alt, 1 ; vitriolated and
soluble tartar, 2 ; sal ammonia, 3 ; nitre,
hartshorn, and wormwood, 4; borax, 12
salt of amber, 20 ; alum and myrrh, 30;
barlk, 120 ; camphor, 300; and pyroligneous
acid, which is a still stronger antiputre-
scent than camphor.

APPLES. This is a most agreeahle

-
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general domestic unse
than any other. Its medicinal properties
vary with the species; apples of the sour
kind are nerally astringent, whilst
others, P&Tf—lﬂlﬂ.ﬂ]‘]ﬂif cooked, are of a
laxative nature, The best apples are those
which keep the longest, for if gathered a
little unripe, the ripening which they ac-
quire by keeping improves the quality as
regards wholesomeness. All a';{;?ﬂea‘, how-
ever, contain a quantity of fixed air,
and are very flatulent to weak stomachs,
if eaten raw; but this property is, of
course, entirely removed by cooking.
Persons who are fond of raw apples, and
are nevertheless compelled to abstain
from eating them by the flatulency which
they ocecasion, may obviate this incon-
venience by a very simple precaution;
instead of biting the apple, it should be
seraped, as it is eaten, into a fine pulp;
the juice is thus preserved, and all the
agreeableness of the apple retained, with-
out any unpleasant effect being produced,
provided the bounds of moderation be not
exceeded. Those who have strong di-
tive powers may, however, indulge
ly in the apple in its raw state, par-
ticularly if bread be eaten at the same
time. In many of the Continent an
apple with bread is the common break-
fast of the labouring classes; it pgives
stamina to the stomach, and enables the
labourer to proceed cheerfully with his
toil until the hour of dinner. The juice
of apples also, if boiled with an equal
quantity of sugar into a s]r‘rug, and used
cold with water, is an agreeable and re-
freshing drink. The late Dr. M‘Nal,
who was physician to the Duke of Kent,
relates three cases of patients whose
stomachs were in a very dehilitated state,
and who were effectually cured by the
frequent use of this beverage. The best
mode of ing apples for winter use
15 to lay them upon good clean straw, in
a situation where they will not be ex-
posed to the action of frost, but where
there is a free admission of air, taking
care, if space will admit, that they do
not touch each other. Sometimes a very
contrary course is adopted ; the apples
being packed in bran or sawdust, and
kept from the air, but this is rarely found
to be successful. Apples are found in
almost all moderate climates, and form, in
some countries, when made into cider,
the eommon b-t-..*v‘e:rgga of the people. In
the greater part of Normandy nothin
:huff cider is used at the dinner-table, an
it is the ';glr beverage of the lahorious

-
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classes. TFor this cider the small sour
apple which grows on trees on each side
of the large roads of Normandy is used.
A few persons make a better sort of cider
from the garden apple, but it bears a small
proportion to the general quantity used.
Cider is also made to a great extent in
many parts of England, but scarcely any
of it is of the inferior quality used in
France. 1t is not found that cider, when
taken as a beverage from youth, is more
unwholesome than any other fermented
liquor; but it frequently disagrees with

rsons who are not accustomed to it.

or the mode of making this beverage,
see Croer.

Aprre Jerny. Take some fine rei-
nettés, wash them well, and cut them in
pieces, boil them with water and the juice
of a lemon, without covering the sance-

in. When the juice has become ad-
Eeesive, strain it through a sieve, and add
to it some syrnp made as thick as pos-
sible; boil and skim, and when it is so
thick as to fall in flakes from the spoon,

ut it into the jelly-glasses, and tie over.
&‘he quantity of sugar used should be the
same weight as that of the apples.

Arrre Marvmarane. DPeel the apples;
and boil them in water, then pass them
through a sieve. Now put the pulp into
a stewpan, and let it evaporate over the
fire until it is become nearly dry, stirring
frequently. Then add thic{ syrup, mak-
ing the proportionof a ‘found and a quarter
of sugar to a pound of apples, and let
them heat together until they are well
imeorporated, but without boiling.

Arrre Paste. Peel some fine rei-
nettes, take out the ecoreg, and boil them
in water. When quite soft, take them
out and put them in cold water ; having
drained them, press them through a coarse
cloth; put this marmalade into a pan on
the fire, stir it frequently with a wooden
gpoon, and when it is nearly dry, take it
out, and add an equal weight of sugar,
mixing them well together. Press the
mixture flat, of the thickness of an ordin-
ary pie-crust, put it upon tinsg, and place
to dry in a slack oven.

Burrerep Avreres. Take as many
apples as you may require, peel them,
cut them into quarters, and take out the
cores. et the quarters be of an uniform
shape and size. Then put them into a
stewpan, with a bit of butter and some
powdered sngar. As soon as any of them
begin to break, take out those which are
entire, and put them by on a plate. Then
put all the pieces which you have cut off
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to bring the quarters to the same form,
to those which are left in the stew-
pan, and make them into a marmalade,
adding half a pound of apricot mar-
malade. When done, make a layer of
this, and place on it a layer of the entire
apples which you have before taken out,
ﬂgeu another layer of the marmalade, and
so on till you have formed a pyrami
and cover the whole with some more o
the marmalade. Put it inte the oven, or
under a brasing pan.

Comrore oF Arrres. Cut the apples
into halves or quarters, according to their
size, take out the core, and put them on
to dress with a little water and as much
sugar as may be sufficient. Let them
stand on the fire until they get soft, then
mash them in their juice.

: To Preserve REmnerTE APPLES wiTH

vean. ‘Take ripe d apples, peel and
blanch them: lei:P1:-l':i‘gI;i'_s.'r-?:nﬂii Si.'[g]i:::ler E:ur some
time in strong syrup, the quantity of
sugar employed being equal in weight to
that of the apples ; then put them in pots
or bottles.

To PresErRvE THEM IN A DRY STATE.
Having pre d them as above, take
them out of the syrup, put them upon
tins, powder them well with white sugar,
and set them in a slow oven or in the sun
till they are quite dry.

APRICOTS. This is a ve ce-
able and wholesome froit, being, when
thoroughly ripe, easy of digestion. Pre-
pared, and formed into paste and jelly,
it is excellent for invalids, the mun:mlmﬁt:,
however, being rather more difficult of
digestion than any other preparation of
the fruit.

Arrricor Jerny. Take thirty ripe
apricots, and having cut them in two and
extracted the stones, break the latter and
take out the kermels; pound them in a
mortar with a glass of water and a little
lemon juice. Having put the apricots,
with an equal weight of sugar, into a
stewpan, first crushing the apricots, add
the kernels mixed in the way deseribed,
then proceed as with any other jelly.
The number of kernels used should be in
the proportion of twelve to each pound of
jelly, and the juice of two moderate sized
]t?mcxm must be used for the same quan-

1ty

Armricor Paste. Set any quantity of
the fruit you may require over the fire in
a stewpan, and cook until they are quite
soft ; then take out the stones, pass the
fruit through a sieve, and dry. Then take
elarified sugar, equal in weight to the
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fruit, mix and let them dress together,
turn out into shapes, and dry in a slow
oven, or in the sun.

Arricor Rararia. Cut thirty apri-
cots into small pieces; crack the stones
and take out the kernels, which must be
peeled and bru‘sed; then put the whole
together into a jar, with two quarts of

ood brandy, half a pound of sugar, a
ittle cinnamon, eight cloves, a v small
quantity of mace; elose the jar well, and
let it remain for three weeks, shaking it
frequently ; then strain it off into bottles,
and keep in a cool place.

Arricors Preservep 1xn Braspy.—
Boil the apricots, which must not be too
ripe, for a short time in water, then put
them into eold water ; repeat this opera-
tion twice, after which them for a
short time in strong syrup; tuke them
out again, and let the p be boiled
until it has become much thickened, skim-
ming it carefully. When it is nearly
cold, the brandy is to be mixed with it
and poured upon the fruit, in bottles or
jars. For four pounds of fruit, there
should be one pound of su made into
syrup, and three quarts of brandy.

Comrore oF Rire Arricors. If they
are fresh, do not peel them, eut them in
two and take out the kernels; put them
in water over the fire, and when they
begin to feel soft to the touch take them
Dﬂ??‘iﬂd put them into cold water ; drain
them, throw them into clarified sugar,
giving two or three boils, and skimming
it well. Remove the kernels from the
stones, which blanch, and throw into the
compote. When cold, serve.

Comrore or Rire Apricors ENTIRE.
Slit the fruit just sufficient to allow the
stone to be removed ; prick them with a
pin, put them in water over the fire, and
stew until they begin to get soft, then
throw them into cold water and drain
them. Have ready some clarified sugar,
and while it is in a state of ebullition,
throw in the fruit; when they have boiled
a few minutes, let them get cold. Drain
and serve.

MArmALADE OF GREEN APRICOTS.—
Take any quantity of the green fruit, and
having removed the down, boil them in
water until they become very tender, then
take them out, throw them into ecold
water, and then place them to drain ; then
bruise, and pass them through a sieve.
Put this marmalade over the fire to dry,
turning it oceasionally to prevent its burn-
ing. Have reidy as much sugar as you
have weight of marmalade, add a little

11
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water, and boil and skim until it has
become so strong a am, when cold,
to break ; put the ma e into it, and
mix well together without letting it boil ;
when done, set it by in pots.

PreserveEp Aericors. Take some
apricots which are not quite ripe, and
remove the stones without entirely divid-
ing the fruit, put them into cold water ;
then blanch them on the fire; when they
become soft, take them off, and put them
again into cold water. When they are
cold, drain them, and throw them into
some clarified sugar, whileitis ina bmlm%
state, and which has been made into thie
syrup; let the whole boil again for a few
minutes, and let them stand for twenty-
four hours. Take out the apricots, and

ive the syrup another boil, then throw it
iling over the fruit, and let it stand
another twenty-four hours; at the end of
that time boil the sugar again until very
thick, into which put the apricots, and,
after having given them a boil, let them
in stand for twenty-four hours; atter
which take them ouf, drain them, put
them on dishes which have been well
covered with powdered sugar, dry them
in a stove, cover them well with powdered
sugar, and lay them by in a box, placed
in layers, with a sheet” of paper between
each.

For the use of this fruit for wines or
pastry, see those heads.

AﬁE(}M_ETEH. All liquids, although
of equal bulk, do not possess the same
specific gravity ; for instance, wines, dif-
ferent kinds of spirits of wine, ethers, &e.,
are lighter than water; whilst certain
mineral acids, and saline solutions, weigh
heavier than that liquid; it is therefore
possible to determine, whether by adulter-
ation, or other means, the roportions of any
liquors have been cha.ngEg: and this instru-
ment is employed to ascertain that point.
It consists of a glass tube, with a bulb
containing mercury : when plunged into
distilled water, at its maximom of density,
it will sink to a certain point, which may
be described by No. 10; being next
plunged in water eant..'i.injn{g ten parts of
salt out of one hundred o bulk, the in-
strument will not sink so deep; the point
at which it stops may be deseribed {; 0.
Now divide the space between 0 and 10
into ten equal parts, and the space above
10 into as many equal divisions as the
tube will contain. The instrument thus
marked will sink deeper in the alcohol
than in water. Thus, when we say that
spirits of wine are 33 or 36 degrees, we

12

L

ARR

mean that the instrument plunged in this
liquid has sunk to the 33rd or 36th divi-
sion of the seale, whilst in distilled water
it only sunk to the 10th above 0. If we
now add a certain quantity of water to the
aleohol; the instrument will not sink so0
deep, the density of the liquid being in-
creased. Areometers are made for dif-
ferent descriptions of liquid, wines, acids,
brandies, &e. The wine areometer indi-
cates, the quantity of alcohol contained
in the wine ; and the spirit of wine areo-
meter, the quantity of pure alcohol con-
tained in the spirit. The spirits of wine
used in commerce is more or less weak,
and when in its strongest state is pure
aleohol.

ARRACK. Most of the arrack im-
ported into this country is distilled from
rice. It is but little used in England,
except to flavour punch ; the taste of it is
very agreeable in this mixture. Arraclk
improves very much with age. Tt is much
used in some parts of India. An imita-
tion of arrack punch is made b adding
to a bowl of punch a few grains of benzoin,
commonly called flowers of Benjamin.

ARROWROOT. This is the dried
root of a plant imported from the colonies.
It is much used in the diet of invalids,
being considered at once nutritious and
light of diﬂ;esﬁnn. Tt is also a favourite
food for children. Tt is perhaps one of
the best articles of vegetnl;l?e diet. Ar-
rowroot being imported from various
parts of the world, it is not all of the same
quality ; the Bermuda arrowroot is gene-
rally considered to be one of the best.
‘When arrowroot is taken b invalids, a
very small portion of brandy or she
wine shﬁul‘fo be added to it, if there be
no inflammatory symptoms, as in this wa
the tendency to acidity is correcte
Mixed with chocolate (see CHOCOLATE)
it forms a very fashionable breakfust
article, ealled Racahout des Arabes.

Arrownoor Jerny. Pound three
bitter almonds, and put them with the
peel of a lemon into a large wine glass of
water, and let them steep therein g}r four
or five hours; then strain the liquid, and
mix it with four table-spoonfuls of arrow-
root, an equal ?tmntit}r of lemon-juice,
and two spoonfuls of brandy ; sweeten to
taste, and stir it over the fire until it be-
comes quite thick. When cold, put it in
Jelly-glasses, and set by in a cool place.

wWroOT CrREAM. Mix two table-
spoonfuls of arrowroot with about half a
pint of water ; when it has well settled,
pour the water off. Boil two quarts of
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milk, sweetened, and add the peel of a
lemon, and some ecinnamon. Strain it
boiling, over the arrowroot, stirring it well
and frequently until cold. It is served
to eat with preserved fruits or fruit
tarts.

To Bomn Awrmowroor. The arrow-
root i to be mixed well in a little cold
water, taking care that it be not lumpy;
when this has stood a quarter of an hour,
pour off the water;, and add as much
sugar as may be necessary. Then boil a
pint of milk, and pour it gradually over
the arrowroot, stirring it well.
table-spoonfuls of arrowroot will be suf-
ficient for the above quantity of milk.
It may be made with all water instead of
milk, if preferred, in which case a little
lemon-peel should be boiled in the water.
A little port, or sherry wine, may be
added when eaten.

ARTICHOKES. Thereare fivekinds
of this vegetable which are well known,
and more or less cultivated, viz., the white,

een, violet, red, and the sweet Genoese,

f these the white, being very delicate, is
little cultivated ; the green is the one
most in use, it grows to a very large size,
and is tender and of a fine taste. The
violet does not grow so larE'c as the green,
but is equally tender. The red is more
delicate than either of the others; it is
eaten raw when young, when older it
becomes hard. The sweet Genoese kind
far exceeds all the others for delicacy, but
as it degenerates after the first year, it is

rarely cultivated. When eaten raw the
artichoke is not easy of digestion, but

when cooked that objection is rémoved.
Artichokes are dressed in avariety of ways.
They are p ted by suckers, taken
off early in Ap‘n% They should be placed
in a thick bed of light loam, and trenched
to the depth of three feet, with an abun-
dant supply of good manure at the bottom
of the trench. They will yieldin the first
autumn, but not abundantly until the
next year. When all the heads are
gathered, the stems are broken off’ close
to the ground; after which the plants are
well earthed up, and some good long
dong placed round them. ‘it is also
advisable for winter dressing to dig some
rotten dung into the ground round the
plants. Early in the spring the plants
are to be examined, the earth and litter
to be removed, and the weak shoots to be
detached. If the artichoke bed is allowed
to last more than from five to six years,
the quality of the plant will be dete-
riorated.
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ARTICHOKES IN THE ITALIAN WAY.
Cut the artichokes into four equal parts,
trimming the leaves, and taking away the
choke, wash them carefully and put them
into a saucepan with a little butter, add-
ing the juice of a lemon and half a pint
of white wine to every three artichokes ;
let them stew until thoroughly tender,
then take them out and serve them with
white Italian sauce.

Arrticnoxe Borroms v FRricAssek.
Cut off the bottoms of the artichokes,
cook them in a white roux (see Savces)
for a quarter of an hour, then put them into
cold water, and warm them in the same way
as for a fricassée de poulets.

Driep Awrticnoxes. On the Con-
tinent the bottoms of artichokes are dried
and kept for winter use; in this way they
form a very nice addition to stews and
fricassées, when they are no longer in
season. The mode of drying is as follows :
Having boiled them quite tender, take
away the chokes, and put the bottoms
upon a piece of wicker-work in a very
slow oven. When perfectly dry, put them
into paper bags, and keep them for use.
They may also be preserved by putting
them into strong brine after being boiled.

Frrep Articrokss. Choose some
young artichokes, and after having ecut
them into quarters, trim and wash them
well, and throw them into a 3 Season
with pepper and salt and a little lemon-
juice; then add to them four spoonfuls of
flour, three eggs, two tea-spoonfuls of
oil, and stir till the sauce is well mixed
with the artichokes. Boil them in boiling
lard; when done, lay them on a cloth to
drain, and serve with fried parsley.

JErRusaLEM Articmoxes. This agree-
able root is propagated and planted in the
same way as potatoes. The time for
gIrmﬁn 18 in March, in a light soil. In

eptember they are fit for use, and are
dug up as wanted. The best way of
cating the Jerusalem artichoke iz plain
boiled with melted butter; but they may
also be served up with rich gravy, or be
added in stews or ragouts.

To Boi. Articunokes. After having
cut off the stalks close to the bottom, and
half the leaves from the top, let them lie
for two hours in cold water. They must
be then put into boiling water, with a
little salt, and boil gently for about an
hour and a half, keeping the vessel well
covered the whole time. Melt some
butter and serve with them.

ASPARAGUS. This is considered
to be one of the most wholesome, and at
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the same time agreeable products of the
den. It is strongly diuretic, and at
ﬁ:: same time sedative. The frequent use
of it in its green state, as an article of
food, has been stmnﬁjy recommended, not
only for persons who require diuretics,
but also in affections of the chest and
lungs. It is used medicinally, when no
longer in season, by Eme“iﬂg it in
the same way as any other n vege-
table, or dl‘j}:iﬂg' ityand rmigl'll;ﬁ it to
powder, or making an extract. e ex-
tract is made by boiling the asparagus in
water for sevnmf hours, then straining the
liguor, and evaporating it slowly ever a
very slow fire, until it becomes exceedingly
thick. Two or three table-spoonfuls of
brandy are then added to each
quarter of a pint of this extract to pre-
serve it, and it is put by in bottles for use.
A table-spoonful of it may be used n%']]t
and morning, in water or milk, he
mode of raising asparagus requiring con-
siderable experience, it is recommended,
when a bed is made, to employ a
gardener. Any directions which might
be given for the preparation of an as-
paragns bed, to persons who have not had
experience, would rather do harm than
g(hmd‘. The strong fetid smell arising from

e excretion after eating asparagus, and
which is exceedingly unpleasant to some
persons at night, in a close room, may be
removed by adding a few of tur-
pontine, w{ich ill immediately change
it to the smell of violets. Asparagns is
used in various ways, but is generally, in
the first instance, plain boiled.

Asranacus EN reETiT Pors, Cut the
heads of asparagus in small pieces, about
the size of peas; cook, and serve in the
same way.

Asparacos Racour. Scald the as-
paragus, cut off the heads, and put them
nto a saucepan, with a gravy made of
veal and ham; simmer for some time,
then add a little butter covered with flour,
and n small quantity of vineguar, to give a
flavour ; when nicely thickened, serve up.

Asraracus wira Gravy. Cut off the
hard part, and dip what is to be used in
melted Jard; add chopped parsley and
cerfuil, or any other herb, salt, pepper,
:!:ntl a little nutmeg ; simmer in some stock
for some time, then take out the as-
paragus, and drain it and serve it up
quickly in the gravy from roasted mutton,
made f}u.itu hot.

To Borm. Asparacus. After washi
and cleaning the asparagus, cutting of
the hnrd-.-.'ll‘.llmrﬂﬂn of the white end, put
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into boiling water with a little salt, and,
boil for about a gquarter of an hour, if it is
intended that the as should be
soft. On the Continent, where aspam%us
is always eaten rather firm, it is not boiled
more than seven or eight minutes. It is
then served upon toasted bread, and eaten
with melted butter. Cold asparagus, not
boiled quite tender, and eaten with vinegar,
oil, salt, and pepper, is a favourite dish
on the Continent ; in this state it is called
a8 s & Ihuile.”

o Preserve Asparacus. If they are
to be kept only for two or three days, it
will be sufficient to put them in a eloth,
which is to be frequently wetted. If they
are to be kept for a week or so, the
should be buried in rather dILuJP fine 5;111:{
To keep green for winter use, take away
the white part, and boil them for a very
short time with salt and butter ; then take
them out, and put them in cold water for
an hour. After this, let them drain and
put them into a vessel with salt, a few
cloves, a lemon cut in slices, and an equal
quantity of water and vinegar; cover this
to a good thickness with butter that has
been previously melted, and set by in a
moderately cold place. :

BACHELOR'S LUNCH. Put into
a small sauce (an iron one is prefer-
able) a small bit of butter; when it has
quite melted, put in a small piece of
beef-steak, a mutton-chop with the bone
taken out, or a couple of sheep's kidneys ;
when the meat has become brown on one
side, turn it; then cut a slice of hread
about the size of the sancepan, butter it,
place it on the meat, and cover close. Let
it cook on hot ashes or a very slow fire
for abont twenty minutes, then turn it
out on a plate, so that the bread will be
underneath. A few minutes before takin
it off, the addition of a small quantity ogi:
mushroom catsup, or some piquant sauce,
will be an improvement.

BACON. BSee Porx.

BALM. Balm tea enjoys a high re-
putation as a wholesome bevernge, and it
does not seem to have any but beneficial
properties, although these are, perhaps,
much ex ted. It grows freely, and
the bed lasts good for three years; but in
order to have green leaves all the summer,
the stalks should be frequently cut down.
It is easily propagated by slips in spring
or autumn.

BARBERRIES. An acid fruit, little
used except as a pickle. They are some-
times however, preserved in sugar, by
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boiling, as for other fruits, and are also
dried. For the latter purpose, they are
put in bunches into boiling syrup made
with sugar, in the proportion of two pounds
to three of barberries, and simmered for a
few minutes ; then set by to get cold, and
boiled again on the following day for
about half an hour. "When cold they are
taken out and powdered with sugar, and
dried under glaszes in the sun. For bar-
berries pickled, see Prexnrs.

BARLEY WATER. Boil pearl bar-
ley for a few minutes, then throw away
the water and add other, in the proportion
of a pint to an ounce of barley. Beil
quickly, and then let it simmer for an
hour, when it is to be strained, and sweet-
ened, and flavoured acecording to taste.
This drink is very mucilaginous, and is
much nsed as drink for invalids.

BATHS. Where the means of the
honsekeeper will admit of the expense of
fitting up warm and cold baths, it ought
to be incurred ; for health and cleanliness
(and the one does not exist without the
other) require such an outlay. It is not
however indispensable, as regards warm
baths, that there should be any expense of
fitting up, this being merely an arrange-
ment of convenience. The possession of a
wooden, tin, or zinc bath, and a small
copper or large kitchen boiler, to heat the
water, will be sufficient, and mmuch boiling
water is not necessary ; for it is a great
error in England to use warm baths too hot.
Exeept in very particular cases, the water of
-a bath shuu]?:mvur he warmer than what
is just sufficient to prevent a sensation of
chilliness; and it should be kept at the
same degree of temperature, by means of
a cock for hot water, if the bath be re-
g’ularH fitted up ; or if otherwise, a large
pail, filled with very hot water, standing
by the side of the bath, from which the
bather can take water from time to time
with a jug. A small quantity of boiling
water 15 therefore sufficient to heat a
bath. The bather should remain in the
bath from thirty to forty minutes, to give
time for the thorough relaxation of the
skin ; and if the water be only moderately
warm, strength will be imparted to the
whole system ; whereas even ten minutes
are sometimes too much with a very hot
bath, bringing on debility of stomach,
agitation of the cirenlation, and general
derangement of the digestion. In France,
where only tepid baths are used, an hour
is not considered too long a time for re-
mni.nil? in the water ; and it is customary
to read in that position, and not unfre-
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uently slight refreshments are taken,
The use of baths is not, in that country,
as it is too much in England, merely me-
dicinal. A sense of propriety preseribes
at least the monthly use of a warm bath ;
and there are mot only very few of the
middle classes who abstain from this
practice, but even the servants bathe in
this way once a month. The small ex-
pense of a warm bath in Paris (only eight-
pence, or tenpence Inglish) naturally
contributes to keep up this wholesome
custom ; and for a little more, a hathing
tub, with a sufficient supply of water, is
Bulpp]iml at one's house. In England,
where there are very few establishments of
this kind, it is advisable to have a bath
in the house. Generally speaking, plain
water baths are all that is necessary, but
they may be medicated at will; thus, if
there be cutaneous disease, and a sulphur
bath be recommended, three or four ounces
of sulphur in powder may be boiled in the
water with which the bath is to be heated ;
and if herhs arve to be used, they are to be
boiled in the same way, aud the water
strained off. The ¥French go to a ridi-
culous extreme with their medieated and
cosmetic baths, when they do take baths
of that kind. Some persons pour into a
sinFIe bath six or seven bottles of eau de
Cologne; and what is called a heanty
bath is made by boiling eight pounds of
wheaten bran, two pounds of pea flour,
and two pounds of almond paste, in the
water, which preparation it is pretended
has the effeet of rendering the skin white
and beautiful. = Baths of chicken-broth
have also been ordered to very feeble and
wealthy persons ; and, it is asserted (an
asgertion the truth of which is not guar-
anteed here), with great benefit. Mustard
baths, made in the sameé way as sulphur
baths, are preseribed for rheumatism ; and
sometimes -*.':I(lEul quantities of mustard and
sulphur, ese are very good, but in
order that they may be effectual, the
bather should remain in the water for a
long period, in order that absorption may
take place. On leaving the bath, sharp
friction with coarse towels should be re-
sorted to, and the use of the flesh brush,
when in the bath, is advisable. The best
cold bath, as an article of domestie use, is
the shower bath; but nearly the same
effect may be produced by standing in a
large washing-tub, and squeezing a large
sponge, dipped in cold water, with which
some vinegar and camphorated  spirits
ghould be mixed, several times over the
head, allowing the water to flow copiously
15
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