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PREFACE.

The present work, which is the only one I have

ever written having any reference to farming, is in-

tended principally for the use of ladies who have

been brought up in a town, but who from circum-

stances have been induced to reside in the country.

Persons so situated are generally at first delighted

with the change: but they soon become full of

complaints of the inconveniences of a country

life; particularly of its dulness and monotony,

and of the difficulty they have in getting what

they want without sending to a great distance.

This last inconvenience, however, is easily ob-

viated by a little forethought and management

;

and dulness and monotony will only be felt by

those who take no interest in country pursuits.

Having lived in the country myself, I know

both the inconveniences and the enjoyments of a

country life, and in the following pages I have
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endeavoured to save my readers the pain of buy-

ing their own experience, by giving them the

advantage of mine. If I have succeeded in doing

this, and have been able to increase the comfort

and happiness of any young and inexperienced

female, I shall be satisfied.

My readers will perceive that in this work, as

in my Gardening for Ladies
, I have made my

own wants and feelings a standard for judging of

theirs ;
and I may perhaps be allowed to add

that Annie is not an imaginary being, but a

young lady I have known from her birth, and

to whom I am sincerely attached.

Having had numerous applications to know

where to procure the gardening implements men-

tioned in my works, it may save trouble to state

here that they may all be procured from Messrs.

Cottam and Hallen, Winsley Street, Oxford

Street, London.

Bayswater
,
March 19. 1845.
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THE

LADY’S COUNTRY COMPANION.

LETTER I.

INTRODUCTION.

Your letter, my dear Annie, informing me that

you are about to be married and to settle in the

country, has interested me exceedingly, as it re-

minds me of my own youth, when my first essays in

housekeeping were made under circumstances very

similar to those in which you will be placed. It is

true I was not then married, but, as my mother

was dead, the care of the house devolved on me
;

and IJmew even less about household affairs than

most girls of my age and rank in life, as my
mother had an old and favourite housekeeper,

who managed every thing, and who would not

suffer the slightest interference in her depart-

ment. When my mother died, this person left

us ; and my father, with a shattered constitution

and a greatly diminished fortune, retired to a

B
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small estate he had in the country. I was then

young and thoughtless
; I had no sisters ; and

having, like you, been brought up in a town, I

had no ideas of the country but as a place where

eggs, cream, and fruit were in abundance
; where

I might keep as much poultry as I liked
; and

where there were shady lanes, and green fields

abounding with pretty flowers.

The place we went to live at had a good

house, commanding a splendid view ;
an excel-

lent garden; three fish-ponds, and about thirty

acres of grass land, which enabled us to keep

cows and horses, without troubling us with any

of the laborious duties of cultivating arable land.

At first I was enchanted with the change.

I was never tired of feeding my poultry,

watching the dairy-maid, and managing the

fruit and flowers ; but, alas ! I soon found that

there are few roses without thorns. My first

trouble was three gentlemen calling on us one

day unexpectedly, and my father asking them to

stay dinner. We were seven miles from the town

where we had formerly lived ; and, though there

was a small town within two miles of us, the road

was bad, and the miles very long ones ; while the

town itself, when we reached it, was one of those

provoking places the shopkeepers of which never

have what is wanted, though they always say

they had abundance of the required article the

week before, and believe they shall have it again
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the week after. I need not enter into the details

of my troubles in preparing for this well-remem-

bered dinner. Meat was out of the question

;

and though I was enabled, by having recourse to

the poultry-yard and the dovecot, to give my
father’s friends enough to eat, no one but a young

housekeeper in a similar situation can have any

idea of what I suffered. The lesson, however,

was not lost upon me; and you may easily ima-

gine that ever afterwards I took care to have a

cooked piece of hung beef, or ham, or some simi-

lar substantial article of food in the house, that I

might be provided for a similar occurrence.

The recollection of what I underwent while

buying my experience makes me anxious to spare

you, my dear Annie, the pain of a similar ordeal

;

particularly as it is more disagreeable for a

young newly married woman to feel in house-

keeping difficulties than a single one ; as it makes

you fear your husband had a higher opinion of

you than you deserve. In your situation the

difficulty is increased by your husband not having

lived at the Manor-House since the death of his

parents, when he was only ten years old
;

so that

he can have no idea of the petty troubles you

will be exposed to. Under these circumstances I

will do my best to clear the path that lies before

you, and to teach you how to enjoy rationally a

country life.



The

Manor-House

in

its

original

State.
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BOOK I. THE HOUSE.

LETTER II.

FIRST IMPRESSIONS OP THE COUNTRY. MAKING FIRES.

You complain, my dear Annie, that when I wrote

to congratulate you on your marriage, I did not

send you any of the advice I promised. The

neglect was intentional. I was unwilling to dis-

turb the happiness of the honeymoon by any

allusion to the troubles of life
;
but now that you

are actually arrived at the mansion which is to be

your future dwelling, I will not delay a moment
in commencing the fulfilment of my task. I am
sorry to hear that you felt chilled and depressed at

the first appearance of the Manor-House
; though

I am not surprised that you found the room you

were ushered into dark and cold, since you tell me
that the windows are shaded by some lofty Scotch

pines, which are certainly the most gloomy of all

the vegetable race, and which must necessarily

impede both the light and the warmth of the sun.

b 3
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You add that you are ten miles from a market-

town, and at least seven from any visitable neigh-

bours ; that the kitchen-garden is a mile from the

house, and under the care of a cross old gardener,

who cannot be displaced ; that there is no separate

flower-garden ; and that, if it were not for your

affection for your husband, you would be miserable.

Your letter would, I confess, make me very

uneasy on your account if I had not had a good

deal of experience of the world
; but I am com-

forted when I reflect that in early youth the

vehemence of our feelings always makes us ex-

aggerate both our pleasures and our pains. Have

you ever looked at a landscape through a window of

coloured glass, and remarked the cold and miser-

able appearance presented through the purple pane,

contrasted with the rich glow thrown upon every

object by the orange glass ? Both give a false

idea of the reality
;
but the impressions thus re-

ceived are not more erroneous than those we often

experience of what passes around us, when viewed

through the medium of our feelings. I thus con-

sider your letter as produced by a view taken

through the purple glass
; and I am far from be-

lieving that you will dislike the country when

you know it better ;
and still less do I give cre-

dence to your vehement assertion that you never

can be happy in your present residence.

Happiness, I suspect, in most cases, depends

more upon ourselves than we are generally willing
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to allow ; and I am quite sure that young married

people who are attached to each other, and have

a competency, may be happy if they will, par-

ticularly in the country, where their principal

amusements must all centre in home. You will,

perhaps, be surprised to find that I think this a

cause of happiness, but you will find in time that

I am right
;
and that our chances of being happy

decrease in proportion as we depend upon others

for our enjoyments. I cannot conceive a more

miserable life than that of a beauty who has no

pleasure but in being admired; and who, conse-

quently, must pass her time in fits of alternate

depression and excitement. It would give me
the greatest pain to see you plunge into this spe-

cies of mental intoxication, and I rejoice that you

are placed in a situation where you will not be

exposed to the temptations arising from bad ex-

ample. In this respect your present abode seems

to be everything I could wish ; as, from the de-

scription you have given me of the difficulties

attending visiting your neighbours they seem to

be enough to cure the most ardent lover of dissi-

pation
;

and, unless the neighbours be more than

commonly agreeable, I think you will not feel

inclined

—

“ Frequent visits to make
Through ten miles of mud for formality’s sake,

With the coachman in drink, and the moon in a fog,

And no thought in your head but a ditch or a bog.”
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Do not suppose from this that I think you

should be unsociable ;
on the contrary, I think it

a duty to mix occasionally with the world, as,

unless we do so, we should soon learn to set a

false value upon ourselves and upon every thing

around us. The society of persons in our own rank

in life is, therefore, essential to teach us our true

level; and I have no doubt you will find some

agreeable persons among your neighbours when

you know them better, whose friendship you will

think worth cultivating.

I will now take your objections to your residence

in detail
;
and we will try if some remedy cannot

be devised for them. I am glad your house is

large. In town, we are often content to put up

with the inconveniences occasioned by want of

room, as we know that space is valuable, and can-

not always be had ; but, in the country, where we

feel the free air, and see only an open space, it

seems hard to be confined. You may also find it

convenient, in the winter, to have space to take

exercise within doors; and I hope you have a

good-sized hall or gallery for playing at battle-

dore and shuttlecock in
;
for that is a game not to

be despised in the list of country amusements.

The trees are certainly an objection. Our ances-

tors seem to have had strange ideas about planting

trees in front of a dwelling. It is true, that the

modern conveniences of blinds and verandas were
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then probably unknown; and, therefore, a few

trees were judged agreeable to shade the windows

from the glaring light and heat of the sun. At

least, this appears to me the only way of account-

ing for the strange manner in which we often see

trees placed close to the windows of an ancient

manor-house, as though purposely to intercept the

prospect, and to impede the entrance of two of the

greatest blessings of nature, light and free air.

I should hope that your husband will consent to

have these trees cut down, or at least thinned out

;

and I am sure he will find the sacrifice amply

repaid by the air of cheerfulness which will be

given to his rooms. I have also no doubt that

when these rooms are better ventilated, and the

sun is permitted to reach them, you will find them

warmer ; though I confess that a country-house is

always colder than one of the same size in town.

In warming a room, a good deal depends upon Q
the mode of managing the fire. Servants are

very apt to throw on a quantity of coals at once,

in such a manner as to smother up the flame
;
and,

when this is the case, the heated air produced by

the imperfect combustion of the coals passes up

the chimney with the smoke, and very little

warmth enters the room. If, on the contrary, the

coals are carefully arranged on the fire so as to

allow a free current of air to pass through them,

perfect combustion takes place, and the coals be-
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come a glowing mass, from wThich rays of light

and heat spread in every direction; while the

cheerful appearance of a bright glowing fire must

be felt by every one. Where an opportunity

occurs of altering a fireplace, its capability for

diffusing radiant heat will be greatly increased by

making the back and sides of fire-brick or fire-

stone ; as these substances retain heat much longer

than any kind of metal, and are consequently

more likely to prevent the fire from being chilled

by the addition of fresh coal.

In many country places it is convenient to

burn wood, especially where the fireplaces are

large, as wood burns best on the hearth, or with

the logs supported by what are called andirons or

dogs ; and fires of this kind harmonise admirably

with the large rooms and general appearance of

the fittings up of an old country house. A wood

fire, however, requires a good deal of attention to

manage it well, as, without care, it will often go

out before the logs are half-burnt ; especially when

wood is burnt in a grate, unless it is mixed with

a little coal, and there is a plate at the bottom of

the grate to keep in the ashes.

It must also be remembered, that, though large

logs are very useful to make a large fire, yet,

when a quick supply of heat is required, it is best

to use wood cut into short thick pieces
;
and that

wood burns much better when dry than when
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green. Green wood, indeed, contains about one

third of its weight of water, which of course

evaporates in the shape of vapour, and this vapour

aids in carrying the heat up the chimney
;
dry

wood, on the contrary, produces a clear bright

fire, which gives out radiant heat. Opinions differ

as to what kind of wood is best for fuel. Pine

wood burns freely, from the quantity of turpentine

it contains, but it does not give out much heat.

Beech is preferred on the continent of Europe,

and maple in America ;
but Count Bumford says

that the greatest mass of radiant heat is produced

by the fuel of the lime tree. Generally speaking,

close-grained smooth woods make better fuel than

those the grain of which is open and rough.

Pine cones are admirable for lighting a fire ; and

you will find the gloomy Scotch pines, which have

so annoyed you with their shade, will be useful in

this respect, as an article of domestic economy.

If any of your chimneys should smoke, the usual

remedy is contracting the mouth of the chimney,

or raising it higher by the addition of a chimney-

pot. The last is a most unsightly remedy, and I

hope you will not have occasion to try it. In-

deed, old houses seldom smoke, unless their chim-

neys are damp for want of use, or that birds have

built in them
; though nothing can be more

common than to have smoky chimneys in modern

houses. One reason, I believe, is, that newly
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built chimneys very often smoke because they

have not been properly cored ; that is, the pro-

jecting pieces of mortar, &c., which remain inside

the chimney after it is finished, have not been

removed, and prevent the proper ascent of the

smoke. Another common fault in modern fire-

places is, that they are too shallow to allow

sufficient space for the grate; and, when the

grate is set too far forward into the room, it

is evident that a very strong draught will be

required to draw the smoke up the chimney.

Neither of these faults is common in old houses;

in them the chimneys are generally as smooth

inside as the walls of the room, and the fireplaces

are usually two feet deep, or even more, instead

of being only nine inches, as I am told is the case

with some modern villas. I say nothing about

stoves, as I confess myself prejudiced against them,

from the numerous fires they have occasioned

;

and I think open fireplaces not only safer and

more agreeable, but much more conducive to

health, as they aid in ventilating the apartments,

and without a constant change of air there can be

neither health nor happiness.

In speaking of the different kinds of fuel, I

forgot to mention peat and charcoal, but you will

find these more useful in the kitchen than in the

parlour ;
and coke I would not advise you to em-

ploy, on account of its close unpleasant smell.



TREES. 13

LETTER III.

HALL. — MORNING ROOM. BOOK-CASES. PLANTS IN

POTS. SQUIRRELS, CANARY BIRDS, PARROTS AND

MACAWS, MONKEYS, GOLD PISH, AND CUT FLOWERS.

DRAWINGROOM. DINING-ROOM.

I have just received your letter, enclosing a plan

of your house and a sketch of its present ap-

pearance
;
and, I confess, it appears to me that

you have not complained of its gloominess with-

out having abundant reason for doing so. Pray

tell your husband, however, that I fully sympathise

with his reluctance to cut down trees that he has

been familiar with from his boyhood
;
and that, so

far from liking to see wood felled myself, I feel

positive pain when even the large limb of a noble

tree falls to the ground. But I think it a weak-

ness to give way too much to this feeling
; and, if

I had a favourite tree that I was convinced was'

injurious to the health, or even to the comfort, of

human beings, I would instantly have it cut down,

in the same manner as I would submit, without

hesitation, to the amputation of an arm or a leg, if

I had sustained an injury that I was quite sure

could not be cured in any other way. You say

you felt excessively pained when your husband

said, that, though he did not think any circum-

stances could ever have induced him to order those
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trees to be cut down, he was quite delighted to

have such an opportunity of pleasing you; and

that, when you heard the workmen employed in

cutting the trees down the following morning,

you felt every blow they struck, and you thought

he must hate you for wishing him to make such a

sacrifice. These feelings are quite natural
; but,

in my opinion, the readiness with which your hus-

band complied with your wishes, will strengthen

the bond of affection between you instead of

weakening it, as there cannot possibly be a

stronger proof of love than is shown in sacrificing

our prejudices in favour of the beloved object;

and I am sure, with your grateful and amiable

disposition, you will be delighted to prove that

you can make sacrifices in your turn, whenever a

proper opportunity for doing so may occur.

I am sure the removal of those trees will make
the general appearance of the house increase in

cheerfulness
;
and I can now only recommend you

strongly to take care that your rooms are well

ventilated, by the windows being always opened

in fine weather, whenever the rooms are unoc-

cupied, for, I repeat, though you laughed at my
former assertion, that a free circulation of air is

essential both to health and happiness. You ask,

how is it possible that fresh air can contribute

towards happiness ? and I, in return, ask you if

you have never felt the influence of a fine clear
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bracing morning in making you feel gay and

happy, quite independently of moral causes. On
such occasions,

“ The bosom’s lord sits lightly on his throne,”

and we feel equal to any exertion that may be

required of us. Look at the contrast between

country children, as they run shouting and laughing

only from the irrepressible glee of their own
hearts, and the children of a close and over-popu-

lated town, who creep from school shivering and

sad, with countenances as dull as the appearance

of the atmosphere they are compelled to breathe.

You enjoy in the country the inestimable ad-

vantage of being able to procure as much fresh air

as you like, only by opening your windows ; but

the inhabitants of towns, when they throw open

their sashes, often admit air more impure than

that already in their rooms.

I will now give you my opinion as to the best

method of furnishing your rooms, so as to make

them look as cheerful as possible.

I see by the plan (fig. 1.) that you have a good-

sized hall
,
so that you will have room for playing at

battledore and shuttlecock after all
;
and I repeat

that it is a game not to be despised, though you

do speak so contemptuously of the

“ Transports that shuttlecock yields.”

I think you do wrong to treat with so much



Fig. 1. — 1, Hall. 2, Morning room and library. 3, Drawingroom.
4, Dining-room. 5, Gentlemen’s business room. 6, Staircase.

7, Passages to offices. 8, Housekeeper’s room and store closet. 9, Old
store closet. 10, Butler’s pantry. 11, Kitchen. 12, Scullery.

13, Servants’ hall. 14, Dressing-room for men-servants. 15, Dry larder,

or pantry. 16, Wet larder and salting-room. 17, Laundry. 18, Cheese
room. 19, Scullery and churning-room. 20, Butter room. 21, Dairy.
22, Kitchen court. 23, Road to stable. 24, Terrace. 25, Conservatory.
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scorn these trifling amusements. It is the part

of true wisdom to enjoy every harmless pleasure

which falls within our reach, provided we do not

occupy, by so doing, those hours which ought to

be devoted to more serious employments. Thus,

if you do not like battledore and shuttlecock,

perhaps you may billiards, and your hall would do

admirably for a billiard-table. The small room

on the right hand is your husband’s business-room,

and it is very conveniently situated, as people who

want to see him on justice-business, or to show

him dogs, or any thing relating to sporting, &c.,

can go in by the side glass door, without entering

the house.

On the other side of the hall is the room

you thought so gloomy the night you first ar-

rived ;
and this I would advise you to fit up

partly as a library, and partly as a morning

sitting-room. I see that one of the windows faces

the east; and this you will find is in itself suf-

ficient to make the room pleasant for a morning

room, as you will have the rising sun upon it, and

that always diffuses an agreeable warmth in a

room, at a period of the day when warmth is par-

ticularly agreeable. I wish the other window

looked on a flower-garden, as it faces the south

;

and, now that the gloomy Scotch pines have been

cut down, it would be just a little sheltered place

where flowers would delight to grow, particularly

c
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if your husband would consent to remove a small

cedar that I see still casts a shade upon it. How-
ever, we must not ask for too much at once ; and,

till your flower-garden is made, I would advise

you to have a few plants in pots in the east

window. Remember though, you must have only

a few plants, as more than five or six would give

the window the appearance of being a substitute

for a greenhouse, a most unpleasant idea at any

time, and particularly so in the country. Two
rather tall and spreading geraniums, with showy

trusses of flowers, a fine well-trained Sollya

heterophylla, a fine Polygala oppositifolia, and

two handsome well-grown Fuchsias, will be quite

enough. They should be in large handsome

pots, standing in saucers for the sake of clean-

liness; and care should be taken not to fill the

pots with earth higher than to within about an

inch from the brim, so as to leave plenty of room

for watering. The space left should be filled with

water every morning, and the water suffered to

run through the pots into the saucers ; which, after

waiting about ten minutes, or more if necessary,

so to allow as much water as possible to drain

through the earth in the pots, should be emptied,

as nothing can be more injurious to most kinds of

plants in pots than to let wTater stand in their

saucers. If a constant fire be kept in the room so

that the air is always hot and dry, the pots in

which the plants are kept should be set within
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other pots, and the space between the two filled

with moss. This is also a good plan with plants

in balconies, to prevent the roots of the plants

becoming dry and withered. Plants in rooms

always require a great deal more water than plants

in a greenhouse, to counteract the dry atmosphere

of a living-room
;
and when practicable they should

be set out in the rain or syringed over head, to

wash olf the dust which, from sweeping the room

and other causes, will inevitably rest on the leaves

and choke up their pores, thus impeding the action

of these very important organs. Air also is as

essential to the health of plants as it is to that of

human beings, and both live by decomposing it.

Thus, when plants are kept in a room, that room

requires to be more carefully ventilated than

would otherwise be necessary; as, though plants

only absorb carbonic acid gas from the air, and set

free the oxygen, which is the part required by

man, that oxygen is not in a fit state to be

breathed by human beings till it has been recom-

bined with carbon.

You say that all your rooms must be com-

pletely new furnished, and ask my advice as to

the colours of the curtains, &c., in the different

rooms. As it is desirable, if possible, to shake off

the dislike you have taken to what I hope you

will make your ordinary sitting-room, and as that

dislike has arisen partly from the gloomy dark
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green curtains and dingy tapestry on the walls,

I would advise you to adopt only light colours in

the furniture. First, the tapestry must be entirely

removed, indeed you say it is already half-decayed

from age and damp ;
and I would then advise

you to have the walls, if they are in a proper

state, painted a stone colour, or some similar tint,

or, what will perhaps be better on account of the

unpleasant smell of the paint, papered with paper

of a similar colour or some shade of buff. The

curtains, I think, should be lavender-coloured mo-

reen bound with black velvet, and made in the

French style, with inner curtains of white muslin.

There should be two sofas, an easy chair or two,

comfortable footstools, and several small tables

of different kinds, in addition to the ordinary chairs

and tables
;
and I should add a chiffonier and a

cabinet piano. You can, if you wish to be eco-

nomical, have brown holland covers to the sofa

and chairs ;
and you can pin plain white muslin

over the silk of the piano and the chiffonier, to save

them from the flies. The carpet may be Brussels, or

Kidderminster, or a printed drugget, the first of the

three being far the most expensive; the Kidder-

minster carpet and the drugget are nearly alike in

price. Whatever the material of the carpet may
be, the colours should correspond with those of

the furniture and the walls. As your books will

be in daily use, they will be best in open cases

with a little curtain of leather nailed along the
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shelves to keep out the dust. Should the books

not stand high enough to fill the space for them,

the housemaid may remove the dust with a goose’s

wing, or with one of those brushes with long hairs

now sold for similar purposes ; but do not let her

take the books down oftener than twice a year, as

frequent removals will not only injure the binding

of your books, but will occasion you great an-

noyance, from the confused manner in which they

are sure to be replaced on the shelves.

I know you were always fond of pets, though you

never kept any, as your aunt did not like them

;

but now you are your own mistress I think it

very likely you will have a canary bird and per-

haps a parrot, and some gold fish which you will

keep in your morning room. I would not advise

you to keep a squirrel, on account of its un-

pleasant smell in a cage, and its hiding propen-

sities out of one ; though in other respects they

are pretty little creatures from their gracefulness

and agility, and the intelligence that sparkles in

their bright little eyes. If you do keep a squirrel,

feed it with some bread scalded in hot water,

and plenty of nuts
;
and take care that its cage

is cleaned, its hay changed, and its tin for food

washed out with hot water, every day.

Your canary bird, if you have one, should be

kept scrupulously clean, and the bottom of its

cage should be strewed with clean sand every morn-
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ing. It should also have fresh water every day,

both for drinking and bathing, the latter being in

a shallow vessel ;
in the moulting season a small

bit of iron may be put in the water for drinking,

but no other medicine should be given. Its food

should be as simple as possible, and should consist

principally of summer rape seed, that is, those

small brown rape seeds which are produced by

plants sown in spring, and are ripe in summer

;

and not that sown in autumn and reaped in spring,

which is large and black. A little chickweed in

spring, lettuce leaves in summer, endive in au-

tumn, and slices of sweet apple in winter may be

added; and occasionally a few poppy or canary

seeds, and a tery small quantity of bruised hemp

seed, but this last should be given as a great treat,

and only sparingly: all sugar, bread, and other

delicacies, are very injurious. It must never be

forgotten that birds kept in cages are in a most

unnatural state, and that they require the greatest

care to keep them in health. Three things should

be especially attended to : viz. cleanliness, simple

food, and abundance of fresh air. This last par-

ticular may appear strange to those who know

that the canary bird, being a native of a warm
climate, is easily injured by cold ; so much so in-

deed, that in winter its cage should never be hung

in a room without a fire. But, notwithstanding

this, it should have the windows of the room open

frequently when the sun shines, even in winter

;
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and in summer it should be kept as much as pos-

sible in the open air. The poor little creature

shows its own feeling on the subject indeed very

distinctly; for, as soon as it is placed near an

open window in the sunshine, it begins to bathe

and to preen its feathers, and then it sings gaily

its loudest songs of joy, frequently fluttering its

wings at the same time, as though from a sensa-

tion of intense enjoyment. The cage for a single

canary bird should never be less than eight inches

in diameter and a foot high, with sticks placed

across it at different heights for the bird to perch on.

Parrots, macaws, and cockatoos thrive best on a

pole with a stand at the bottom for sand, as their

tail and wing feathers generally become ragged

when they are kept in a cage. Some grey parrots

and blue macaws are very apt to pull out their

breast feathers
; but this is the result of a disease

brought on by eating too much meat. The same

cause also brings on gout in the feet, and other

complaints. All the parrot tribe are hard-beaked

birds, and consequently not carnivorous : their

food in their native country is grain and fruit, and

their habits in this respect should always be kept

in view in feeding them
;
for though birds in con-

finement are in an unnatural state, and require

more indulgences than they would need if wild in

the woods, yet they should never have food given

to them which their organs are quite unfitted to
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digest. Parrots and other similar birds should

therefore be fed as much as possible on ripe fruit,

boiled wheat or Indian corn, and milk
; or, if these

articles be not attainable, bread or captain’s biscuit

soaked in boiling water, with enough milk added

to enable the bird to drink, will be found the best

substitute. Bird-fanciers use generally bread

made without salt, and very well baked, crumbled

into water and then slightly squeezed
; but the

birds get very thin if kept for a long time only

on this diet, and require a little milk, though that

is a food they certainly never can have in their

natural state. Bechstein says that they will get

fat on the seed of the safflower ( Carthamus tine-

torius), and indeed these seeds are called by the

French graines de perroquets. Though the par-

rot tribe are not carnivorous, they are all very

fond of a bone to pick ; and it is said that

they may be indulged with one occasionally, pro-

vided there is no fat and very little meat on it.

Parrots should be supplied every day with clean

water to wash, and their feet should be frequently

examined and cleaned from any dirt that may be

adhering to them.

Should you take a fancy to a pet monkey, most

of the common kinds are kept chained to a pole

on a stand, and fed like parrots
;
but marmozets,

which are pretty little creatures, are very tender,

and are generally kept in a cage like squirrels.

They will eat animal food, and one that was at



MONKEYS. GOLD FISH. 25

liberty is said to have snatched a gold fish out of

the water, and devoured it. The most interesting

circumstance relating to them is, however, their

fondness for their young, which is nursed by both

the male and female like a baby.

Gold and silver fish are very ornamental and

suitable objects to keep in a lady’s morning room.

It is generally supposed that they are quite in-

capable of affection
; but some that we have cer-

tainly knew me again when I came back after

having been out of town ;
and one, which I call

Goldy, and which we have had four or five years,

will come and nibble my finger when I put it into

the water.

I take care of these fish myself, and keep them

in a glass globe during the day, and in an earthen

pan at night. I do this that I may be quite sure

their water is changed twice in the twenty-four

hours
;

as, when I am indisposed, or very much
occupied, I might perchance forget them at night,

were I not reminded of their wants by seeing

them still in their glass globe. I never suffer

any food to be given to my fish, save what they

find in the water. Bread is decidedly bad for

them ; and one that I was very fond of was killed

by my maid Susan giving it flies. I always take

care that my fish have river or pond water, as

spring water is too cold for them, and often con-

tains some mineral which would be injurious
;
and

I keep them in a room with a fire during the
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winter, though they appear injured by too much
heat.

However, notwithstanding all the care I take

of my fish, I have lost a great many, particularly

since I have kept them during the day in a glass

globe. Formerly, when I kept my fish in a china

vase of oblong shape during the day, and in an

earthen pan at night, they were remarkably

healthy, and I only lost one in five years ;
but,

within the last six months that I have had a glass

globe, I have lost four. It is true that the year

1845 appears hitherto to have been very un-

favourable for gold fish, as a great many have

died, even in ponds, where they are generally

much more healthy than when kept in rooms.

In one instance, also, I have been informed that

nearly twenty have died in the marble basin of a

fountain, where fish had been kept for years with

an average of not more than two or three deaths

in a year. I cannot at all account for the death

of my fish, who were all attacked in the same

manner
;
swimming on one side, but bent so as to

form an almost right angle in the water, and

generally dying a few hours after the first attack.

In many cases, however, the cause of death is

evidently a plant nearly allied to the green scum

formed on stagnant water. This plant, which is

called Achyla prolifera, consists principally of

threads so exceedingly fine as to be imperceptible

to the naked eye, and probably arises from the
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water continuing too long unchanged. When it

has continued some time, it appears like little

tufts of cotton wool on the gills and tail. No
remedy appears to have been discovered; but

keeping the fish in rain water is said to prevent

the appearance of the plant.

As you are fond of having flowers in your

room, and as your present garden is so far from

your house, you will perhaps be glad to know

how to preserve cut flowers as long as possible.

The most simple rules are, not to put too many

flowers in a glass, to change the water every

morning, and to remove every decayed leaf as

soon as it appears, cutting off the end of the

stems occasionally, as soon as they show any symp-

toms of decay. A more efficacious way, however,

is to put nitrate of soda in the water ; as about as

much as can be easily taken up between the fore-

finger and the thumb, put into the glass every

time the water is changed, will preserve cut flow-

ers in all their beauty for above a fortnight.

Nitrate of potash (that is, common saltpetre) in

powder has nearly the same effect, but it is not

quite so efficacious.

The drawingroom should be fitted up with

more elegance than any other room in the house.

The walls may be paneled, and the panels

filled in with fluted silk, with a gilt moulding

round them; or the walls may be covered with

flock or satin paper, with a gilt moulding under
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the cornice. In either case the cornice should be

rich
;
and there should be bosses on the ceiling,

to indicate the place for the chandeliers, if you have

any. A slight degree of conformity between the

style of the furniture and that of the house is, I

think, advisable
;
but, as your house appears to

have had additions made to it in different reigns,

almost any style of furniture that suits your

own taste may be adopted without incongruity.

There should be several large looking-glasses, two

or more chandeliers
;
and against the walls there

should be a few choice cabinet pictures, which

should be characterised by delicacy and beauty ra-

ther than force. A Claude or two, some of Guido’s

exquisite female heads, and one of Raphael’s Ma-
donnas, would be very suitable ; but no picture

should be admitted unless its subject were pleasing.

There should be large mirrors in panels, or in

richly gilt frames, and a very handsome white

marble chimney-piece, as I see there is but one

indicated in the plan, with a very rich-looking

steel grate, made low to show an ornamented

back. I suppose the windows near the fireplace

are false ones, as otherwise there would be a cross

light
;
the three windows opening on the terrace

are, however, quite sufficient to give light to the

room; and that at the south end I should like

to see opening into a conservatory. I scarcely

know what colour to recommend for the hangings

of the walls. Crimson is very becoming to female
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beauty, and it has besides the advantage of being

in perfect keeping with the character of a drawing-

room in an old mansion. The curtains should be

silk or silk damask, and made with either a piped

valance or very deep gold fringe
;
and the inner

muslin curtains should be trimmed with silk fringe

of the same colour as the outer curtains. The

chairs should correspond, and should have a great

deal of gilding about them. The carpet should be

Wilton, and made in one piece, of a pattern to fit

the room ; and this pattern should consist chiefly

of flowers. There should be several sofas and

ottomans and ornamental footstools, an excellent

piano, and a harp
;
ornamental screens to corre-

spond with the style of the curtains
; consoles

with richly gilt frames, and looking-glass slabs

brackets for ornamental china
;

candelabra for

lights
; an elegant or-molu clock ; and in short a

variety of articles that will suggest themselves

;

only take care not to crowd the room too much,

lest you should give it the air of an upholsterer’s

warehouse rather than a drawingroom.

The dining-room should be characterised by the

massive appearance of its furniture, and the rich-

ness of its hangings. The curtains may be of

maroon-coloured cloth, or moreen, trimmed with

gold. The carpet should be Turkey or Axmin-

ster, and should not quite cover the room, but

leave a part to be rubbed bright or painted. You
should have a large handsome chimney-piece, and
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a large grate, so contrived with a plate at the

bottom, as to contain wood as well as coal. Some
persons advise having no light in a dining-room

except from one large chandelier hung just over the

dinner-table, but sufficiently high above it to cast

no shade
; while others recommend side lights to

show the pictures, if there should be any, on the

walls. If there are, they may be of quite a dif-

ferent character from those in the drawingroom, and

of more solemn and serious subjects, though still

not painful ones
;
and they may include pictures

of the Dutch masters. Your dining-room is very

conveniently placed in being so near the kitchen
;

and it is also convenient to have folding-doors

opening into both the dining and the drawing

rooms, placed exactly opposite each other. The

passage or vestibule between them may easily be

made ornamental ;
and I should advise filling the

end next the window with greenhouse plants in

flower. These will also have a good effect from

the hall
;
and, in addition to them, the vestibule may

contain a bust or some choice piece of sculpture.

You must remember that, notwithstanding any-

thing I may have said, the furniture and decora-

tions of the rooms must depend r principally on

your own t^pte
;
I can do no more than point out

what kind of style is suitable to the different

rooms, and you must do the rest.
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LETTER IV.

FLIES. SERVANTS’ OFFICES, INCLUDING THE HOUSE-

KEEPER’S ROOM AND STORE CLOSET, THE KITCHEN, AND
THE SCULLERY. BREWING

;
MAKING HOME-MADE WINES,

CIDER, AND PERRY
;
AND MAKING BREAD, ROLLS, CAKES,

RUSKS, MUFFINS AND CRUMPETS, AND BISCUITS.

It gave me the greatest pleasure, my dear Annie,

to hear that your husband is so well pleased with

the improvement produced by the removal of the

Scotch pines, that he wishes you to follow my
advice in other things, and that you have actually

ordered furniture for your morning room in ac-

cordance with my suggestions. You ask, how-

ever, why I have said nothing of your husband’s

business-room, and add that you suppose I forgot

it; but this was far from being the case. The

reason I omitted it was, that I wished, if he asked

your opinion respecting it, you might be able to

speak entirely from your own feelings, and not

from the advice of another. No female friend

should ever, on any account, interfere between a

man and his wife. In any matter that falls within

your own province, I shall always be delighted to

give you the best advice I can, but that is all.

Should any quarrels arise between you and your
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husband (and it would be very strange indeed, if

there should not), your best plan is to keep them

entirely to yourself, and never to ask advice re-

specting them from any friend whatever.

But to return to your house. I was very much

surprised to find that you were annoyed with flies,

till I read “ notwithstanding all the pains our

careful housemaid takes to catch them with saucers

of sugar and water.” This explained the mystery.

It is the saucers of sugar and water that attract

the flies, and, indeed, one half of what are called

remedies for these little pests only increase the

nuisance. Besides, without pretending to any

morbid sensibility, I must confess that I always

think the sight of the poor flies, struggling to get

out of the liquid grave into which they have

been entrapped, extremely painful to the feelings.

I know it is a law of nature that all creatures should

prey upon each other
;
but I do not like killing

creatures by wholesale, when there appears no ab-

solute necessity for so doing. I think if you

remove your sugar and water, your flies will dis-

appear of themselves
; and, if they do not, you

must adopt our kind friend Mr. Spence’s admirable

plan of putting network over the window-frame,

so that whenever the window is opened, either at

the top or the bottom, the space is still covered

with the net. You will be astonished to see how
efficacious this simple plan is

; as, though the flies
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could easily get through the meshes, they are

afraid of trying to do so lest they should be

entrapped.

I will now proceed to say a few words on your

servants’ offices, and of these the housekeeper’s

u room generally ranks first. As you mean to be

your own housekeeper, I suppose you will make

the housekeeper’s room marked in your plan serve

for a store closet also, particularly as your present

store closet is in rather an inconvenient situation

;

and you will find the store closet a most important

place in the country, as it is necessary to lay in

larger stores of all the common articles of daily

consumption than are ever required in a town,

where shops can be sent to on any emergency.

Your housekeeper’s room should therefore have

ranges of cupboards and drawers all round the

room, to contain the household linen, china, glass,

pickles, preserves, and cakes, tea, coffee, sugar,

and in short every article wanted by the family, a

store of which is kept. There should be a bureau

or desk with drawers beneath, to keep the account-

books, receipts for bills, and other papers relating

to housekeeping ;
and on one side of the fireplace

you may have a cupboard with iron doors en-

closing a range of charcoal stoves, and a small

oven for making any dishes in French cookery, or

any cakes or preserves that you may take a fancy

to do yourself, with the assistance of your maid,

D
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apart from the observation of the other servants.

On the other side of the fireplace may be a similar

cupboard, containing a small sink with a wash-

hand basin furnished with a plug and waste-pipe

to let off the water, and two pipes, one to supply

cold water from a cistern, and the other hot water

from a boiler behind the fireplace.

Before fixing up the cupboards, the walls should

be made perfectly dry, and, if they are not so,

they should be battened, that is, covered with

canvass strained over slips of wood nailed to the

walls, strong brown paper Being afterwards pasted

over the canvass. This preserves a stratum of air

between the walls and the backs of the cupboards,

and effectually excludes damp. You may easily

know when a room is damp, by its appearance,

before you have kept any thing in it. If the

walls have been whitewashed, they will show

various coloured stains; and, if they have been

papered, the paper will hang loose. No expense

should be spared to make a room dry, that is to

be used for keeping stores in, as the mischief done

by damp is incalculable. Lump sugar crumbles

into powder; moist sugar hardens into lumps;

saltpetre and bay salt turn to water
;
preserves

become mouldy or candied, cakes soft, and linen

mildewed. Nor is the mischief done by damp

confined to any one part of the house. In the

butler’s pantry the silver will become spotted ; in
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the cellar the wine will lose its strength and

flavour ;
and, in the living-rooms, the oil paintings

will become blistered, and the books and en-

gravings stained.

But to return to the housekeeper’s room. In

one part you can have a cupboard to open with

folding-doors like a wardrobe, for keeping tea

and sugar and similar articles. There should

be shelves in this, on which should stand numerous

tin canisters marked with the names of the dif-

ferent articles they contain. In the upper part

should be a shelf suspended by cords passing

through holes bored in the corners, for loaves of

sugar, or any similar articles likely to be attacked

by mice. The common tea should be kept in a

chest lined with lead, which may stand in the

lower part of the closet, and the finer kinds should

be kept in canisters. A bag of raw coffee may
also stand on the lower shelf of the closet; but

after the coffee is ground it should be kept in a

canister, and as far apart from the tea as possible,

as, if it is near it, it will give the tea an unpleasant

taste. Moist sugar should be kept in a large tin

canister, the lid of which opens with a hinge.

The coffee-mill, if in this apartment, must be

fixed to some part of the room where it will be

quite firm, and yet that the person grinding may
have room to use the arm freely

; but most persons

have the coffee-mill in the kitchen, and also a mill
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for pepper. When anything is to be ground in a

mill, of a different nature from what it is generally

used for, the mill should be first cleaned by grind-

ing in it a hard crust of bread.

A similar cupboard should be set aside for

the soap and candles. In this there should be

some strong hooked nails driven into the wall, for

the kitchen candles; and a kind of bench or

wooden stand for the boxes containing: mould

candles, if you use any, though most persons now
prefer the composition or stearine candles with

plaited wicks, as they do not require snuffing.

These candles, and those of wax or spermaceti,

may be kept a long time without injury, if they

are covered with paper within the box, to pre-

vent them from becoming discoloured, which they

will soon be, if much exposed to the air
; but

tallow candles of all kinds should never be kept

more than six months, as, when old, they are very

apt to gutter. Soap, also, should never be kept

too long, or too dry. It is true that, when used

too new, it wastes away very rapidly
;
yet, if it is

kept more than six months, and particularly if it

becomes too dry, it cracks and shrinks so much,

as to render it very troublesome to use, and nearly

double the quantity is required.

Dried currants and raisins, for cakes and pud-

dings, should be kept in canisters in another closet

;

and almonds and raisins for dessert in boxes.
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Sage and other herbs I have found keep best in

powder, after they have been dried in an oven.

Every leaf should be pulled off separately into a

kind of tray made of tin, and put into an oven

when about the right heat for baking bread ; as

soon as the leaves are dry enough to rub into

powder, they should be crushed, and then put

into wide-mouthed bottles, which should be care-

fully corked. Herbs thus prepared will keep

good without losing their flavour for years ; and

they have the advantage of being always ready

for use when wanted, without the smallest par-

ticle of dust.

As I think you have told me you are several

miles from a town, it will be necessary to recollect

every thing that may be wanted when you send

there, to avoid the inconvenience of sending fre-

quently. For this purpose, I think you will find

it useful to have a slate hanging up beside your

desk in the housekeeper’s room, on which you can

write down the name of any article that you find

is nearly exhausted when you are giving it out.

Your kitchen appears, by the plan you have

sent me, to be of a very good size, and well

lighted, which is essential to both comfort and

cleanliness, as it is impossible for the cooking to

be performed properly, or the culinary vessels to

be kept clean, without abundance of light. It is

also well placed, as it faces the north, which a
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kitchen should do whenever it is practicable, to

keep it free from too much sun. In old country

houses the ceiling of the kitchen is frequently

furnished with racks for bacon ; and there are

hooks driven into the beams for hung beef, tongues,

and hams, but in other places these are kept in

the larder. In either case I would advise you

always to have a plentiful supply of salted meat

in the house, to be ready for emergencies
; and I

would always have a ham, a tongue, or a pifcce of

hung beef, ready cooked ;
which will not only be

useful for breakfast and luncheon, but will be

found a most potent auxiliary in the case of unex-

pected guests arriving when the larder may be at

a low ebb. In the course of my experience I

have always found that there are few things more

agreeable to a husband than to be able to take a

friend home unexpectedly, and yet to be sure that

he will find a good and even elegant dinner, with-

out any bustle or ill-temper being caused by his

appearance. In large establishments the sudden

arrival of a stranger is of very little consequence

;

but as your husband has an ancient name to keep

up on limited means, and, above all, as you have

undertaken to be your own housekeeper, you must

remember that, in places where the butcher

lives several miles off and calls for orders only

once or twice a week, it is essential you should

make such provision as to be never taken off
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your guard. To aid in this I will, if you like,

at some future time give you a few hints on

cookery, particularly on impromptu dishes, which

I trust you will find useful, but I must now

return to the fitting up of the kitchen.

You tell me you shall want a new kitchen-range,

and ask what kind I would recommend. I would

advise you to shun all those that are said to burn

particularly little fuel; as they are generally very

complicated, and of course extremely liable to go

out of order, a serious inconvenience any where,

but particularly in the country. I should recom-

mend you to have an open grate from four feet to

eight feet wide, having of course a contrivance to

make the part intended to contain the fire larger

or smaller at pleasure ; and the grate should be

at least two feet deep, to allow of a boiler behind

the fire, communicating with another on the side

of the grate, care being taken either to have the

boilers fed by a pipe from a cistern, or to fill them

every night when the fire is low. It is useful to

have an oven on the other side of the grate, not

for baking any thing, for things never have their

proper flavour when cooked in such ovens, but to

keep plates and dishes warm. The floor of a

kitchen is generally laid with stone, but it is a

great comfort to the cook to have a part boarded

near a table under one of the windows, for the

convenience of standing upon the boards when in
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the act of cooking. The kitchen doors should be

made to open so as to have the hinge next the

fireplace, to avoid disturbing the current of air

near the fire.

As your kitchen is large, you may perhaps be

able to have a small range of charcoal pans for

French cooking, in addition to the ordinary

kitchen-range, if you have not something of the

kind in the housekeeper’s room. At any rate

you ought to have a cupboardjn the kitchen, for

the cook to keep her spices and other articles in,

fitted up with shelves and canisters : there should

also be a closet for the flour tub and bread jar,

which should stand on a board raised at least six

inches above the floor, to keep them from the

attacks of mice and black beetles. The egg-basket

and the salt-box may also find a place in this

closet, so as to keep the general appearance of the

kitchen neat and clean. Of course you will have

one or two dressers for plates and dishes, made

with drawers and cupboards below. Every kitchen

should also contain a clock, that the cook may see

exactly how the time goes, and have no excuse

for not being punctual.

The scullery should be as close to the kitchen

as possible. It should be paved with Yorkshire

stone ot- brickwork, and it should have a cistern

of water either over it or closely adjoining it.

In every scullery there should be a stone sink
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with a plate rack at one end, and under the plate

rack should be a slanting drip board with a kind

of gutter at the base, to convey the water that

drains from the plates and dishes to the waste

pipe of the sink. It will also be a convenience to

have a pipe carried from the boiler behind the

kitchen fireplace, in order to afford a constant

supply of hot water over the sink
;
and to have two

coppers, one for boiling hams or large pieces of

beef, and another of a larger size for brewing.

For brewing twelve gallons of table ale at a time,

the copper should hold eighteen gallons, as about

six gallons of water will be absorbed by the malt.

The usual proportion of malt and hops required

for this quantity is, one bushel of malt and three

quarters of a pound of hops. Pale malt is the

best, and it should be plump and crisp, breaking

readily, and full of flour
;

it should also taste

sweet. The hops should have no bad smell, and

they should be in condition, that is, they should

abound in the yellow powder called by chemists

lupuline, which makes them feel sticky when

rubbed between the fingers. The malt must be

crushed or ground before it is used. Fiver water

is preferred for brewing, and it should be heated

in the copper to about 175°, or rather more. A
large deep tub is then provided called a mash-

tub, in one side of which, an inch or two from

the bottom, is fixed a cock, or what is called a
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spigot and faucet (fig. 2.), with the end in the tub

covered with basketwork Jo prevent the escape of

the grains when the wort is drawn off. About six

gallons of hot water are then poured into the mash-

tub, and when it is about 170°, some of the malt

is shaken in, a little at a time, and mixed with the

water by the help of a wooden instrument called

a mash-stirrer (fig. 3.) ; more water is then

Fig. 2. Spigot andfaucet.

added, and then more malt, till nearly

all the water has been poured in, and

only a peck of malt is left dry. The

dry malt is then strewed over the mass

of malt which has been mixed with

the water, and the mash-tub, having

some sticks laid across it, is covered Fig. 3 .

with an old blanket, a piece 01 sack-

ing, or a coarse cloth, and left for an hour and

a half or two hours to steep. This is called

mashing the malt
;
and the goodness of the ale

depends upon the care with which this operation

is performed. The water should never be cooler

than 160°, or it will not dissolve the starchy

matter contained in the malt
;
and, if it is hotter
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than 180°, the malt will be set, as the maltsters

call it, that is, it will become changed into a

glutinous paste, from which no strength can be

extracted. When the malt has been sufficiently

mashed, the wort is drawn off by the spigot, and

it will be found that the eighteen gallons of

water have only yielded about thirteen gallons of

wort, and sometimes not so much.

A new kind of mashing-tub

(fig. 4.) has been invented which

has a false bottom pierced with

holes, through which the wort

filters, instead of being drawn

off by the spigot
;

and, by an

improvement on this, the hot

water is poured through a tube Fie- 4 • Mash-tub -

into the part of the mashing-tub which is below

the false bottom, and suffered to rise up through

the malt. After the ale wort has been drawn off,

more water is heated to 175° and put to the malt,

to make the beer, if any should be required.

While the malt is being mashed, the proper

quantity of hops should be steeped in water,

having been first well rubbed and separated;

and when the wort is drawn off they should

be added to it, and the whole put into the copper

to be boiled. During the boiling the whole

should be frequently stirred, to prevent the hops

from either floating at the top or settling to
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the bottom, which they would otherwise be very

apt to do. The boiling should continue briskly

till the liquor begins to break, the time for which

varies from half an hour to two hours and a half,

according to the strength of the wort. The
“ breaking” is known by large fleecy flakes which

appear to float in the liquor ;
and, when it appears,

a bowlful of the liquor is taken out and set aside,

when, if the flakes part and subside, leaving the

wort clear, it is considered enough. Some large

shallow vessels called coolers are then provided,

and some sticks being laid across one of them, a

sieve or wicker basket is set upon them, and the

liquor is ladled out of the furnace into the sieve,

to strain it from the hops. The other coolers are

afterwards filled in the same manner, and then the

whole are exposed to a cool current of air, in

order that the liquor may cool as rapidly as pos-

sible.

When the liquor is about 70°, it is generally

tunned off into a large vat or cask for it to ferment.

About three quarters of a pint of yeast is mixed

with a little of the wort, and as soon as it begins

to work it is added to the rest. Another mode is,

as soon as the wort has cooled to 70°, to convey

it in the coolers to a cellar, where the temperature

is about 55°, and then to mix two gallons of it

with a pint of good thick yeast, and put it into

an upright eighteen-gallon cask, the head of which
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has been knocked out, but which is covered with

a piece of flannel, on which the head is laid

loosely. As soon as the fermentation has begun,

about three gallons more of the wort are added,

provided it has not cooled below 65°; but, if it

has, a pailful must be taken out and heated, so

that when mixed with the rest of the three gallons,

the whole shall be about 70°. When this has

been added to the wort fermenting in the cask

and well stirred, the cask should be covered and

left to work for the night. Early the following

morning the working wort should be tried with a

thermometer, and, if it is between 70° and 75°,

five gallons more of the wort should be added,

heated as before to about 68°. Stir the liquor

and leave it for six hours, and then add three

gallons more wort at 65°; cover, and leave it for

four hours, after which add the remaining wort,

reserving "only about two quarts.

This process is very tedious, but it is said to

make the ale exceedingly fine and clear ; and, if the

proportions be one bushel and a half of malt to a

pound and three quarters of hops to make twelve

gallons, it is said exactly to resemble the celebrated

Indian ale. If the heat of the working wort be ever

found above 75°, the remaining wort should be

added cool, and the whole should be tunned out

as soon as possible.

When the fermentation has gone on so long
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that the yeast begins to look brown, the beer

should be tunned
;
that is, the yeast is removed,

and the beer is put into the casks in which it is

to remain
; and, in general, the beer is not taken

down into the cellar till at this period. The

casks are placed slantingly, with the bung out

;

and they are always kept quite full, being filled

up with beer reserved for that purpose, as the

beer they contain works out. In about a fortnight

all the fermentation will be over, and the casks

may be bunged up.

According to the Indian ale process, two quarts

of wort were kept back from that fermented
;
and

when the beer is to be tunned, which it is into

two six-gallon casks, a quart of this unfer-

mented wort is put into each cask, with two table-

spoonfuls of flour and one of salt. The frothy

yeast is then taken off the beer, which is poured

into the barrels till it reaches the bunghole, and

the froth begins to flow over ; as the froth sub-

sides the barrels may be filled up with fresh beer,

and the yeast which flows down should be caught

in a vessel placed for the purpose. In a few days

the yeast will become thick, and will cease to

flow over : the barrels should then be filled up,

and the bungholes covered with brown paper,

coated with thick yeast; the fermentation will after-

wards proceed more slowly, and in a fortnight the
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barrels may be bunged down, and the bungs

covered with a mass of moistened binding sand.

The Indian ale should be kept six months before

it is tapped ; but the other kind may be drunk in

a month.

Home-made wines may be manufactured from

almost any kind of fruit
; and they are divided

into two kinds, viz. those made with cold water,

and those made with hot water.

Green gooseberry wine is made in the first manner,

by crushing the fruit in a deep tub with a fruit-

crusher (fig. 5), and then pour-

ing cold water on it, in the pro-

portion of one gallon of water

to ten pounds of fruit. It is

then left to stand about six

hours, when the mass, or

marc, as it is called, is put

into a coarse bag and pressed;

more water is then poured Fis- 5 - Fruit-crusher.

over the marc, which is again pressed, till as

much water has been added as will make the

proportion in all four gallons of water to ten

pounds of fruit. The marc is then thrown away,

and to every gallon of the liquor, or must, as it

is called, three pounds of lump sugar are added,

and the wThole is well stirred together; the tub

is afterwards covered with a blanket, and the
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wine is left to ferment in a temperature of 55° to

60°. In twelve hours if the fermentation has

begun rapidly* or in twenty-four hours if it is

slow* the liquor is puf into a cask and left to fer-

ment, the bung being put in loosely* and the cask

being kept filled up with fresh must as it works

off. When the hissing noise subsides* the bung is

driven in firmly, and a little hole is made in the

head of the cask* near the bung, which is stopped

with a wooden peg. In two or three days this

peg is loosened to let any air out that may have

been generated ; and this is repeated, at intervals,

several times* till no more air escapes, when the

peg is driven in tight. An excellent wine may

be made of the giant tart rhubarb* treated in this

manner.

Ripe gooseberry wine is made by crushing the

fruit* and* after letting it stand twenty-four hours,

pressing the juice through a linen cloth. Hot

water is then poured over the marc* in the pro-

portion of two quarts of water to every gallon of

the fruit before it was crushed
;
and* after re-

maining in the tub twelve hours* the marc is

again pressed* and the water added to the liquor

from the fruit. Two and a half or three pounds

of lump sugar should now be added to every

gallon of the liquor, and the whole left to fer-

ment. If moist sugar be used* the quantity

should be four pounds to every gallon of the
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liquor. The rest of the process is the same as

before
; but when the fermentation has ceased it

is usual to add British brandy, in the proportion of

one quart to two gallons and a half of the wine.

When Currant wine is made, it is said to be best

to boil the liquor before fermenting it in the cask.

Elderberry wine is generally made with moist

sugar, and ginger and other spices are added to it.

Cowslip wine is made by boiling sugar and

water together, and pouring the liquor over the

rind of lemons and Seville oranges, in the propor-

tion of four of these fruits to a gallon of sugar

and water ; the juice of the oranges and lemons

is then added, and the whole is fermented with

yeast. The cowslip flowers are then added, in

the proportion of one quart to every gallon of

liquor, and stirred up well till they sink. One

ounce of isinglass for every gallon of liquor is

then added, and in a few days it is bunged up

close. In six months it will be fit to bottle ; but

it will be better for remaining longer in the cask.

Any other kind of wine may be made in the same

manner: using the juice of the fruit, when the

wine is to be made of fruit, as was directed for

the ripe gooseberry wine ; and boiling sugar and

water, and fermenting it, before adding the sub-

stance that is to give the flavour, with all the

other kinds of wine.

Cider is made by grinding the apples, and

E
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then expressing the juice, which is fermented

with yeast, but without sugar. Perry is made
in the same way ; and both may be made on a

small scale by bruising the apples or pears in the

deep tub, as was recommended for bruising the

fruit for made wines.

The scullery, also, generally contains a large

brick oven for baking Bread. The ordinary size

of an oven of this kind is about six feet long by

four feet deep ;
and it is about eighteen inches

high in the centre of the arch ; the floor (which

generally inclines a little from the head of the

oven to the mouth) is laid with tiles, and the

arch is formed of fire-brick, set in fire-clay or in

loam mixed with powdered brick
; the whole

being surrounded by a large mass of common
brickwork, to keep in the heat.

When the oven is heated, the faggots, or other

kind of wood which is used for that purpose, are

lighted near the mouth, and then pushed on till

they are as nearly as possible in the centre of the

oven, so that the heat may spread as equally as

possible through every part. When the heat is

between 250° and 300°, it is judged sufficient; and

the fire is drawn out to prepare the oven for the

reception of the bread. As, however, few cooks

can be expected to have a proper kind of ther-

mometer at hand for ascertaining the heat ex-

actly, it is necessary to have some easier rules for
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judging; and the following, the correctness of

which I have experienced, are taken from the

first volume of that excellent and useful work,

the Magazine of Domestic Economy.

“ A judgment must be formed by the clear

red heat of the bricks of the arch and sides of the

oven, and the lively sparkling of the embers on

its floor. The former criterion proves that the

bricks have received enough of body heat to con-

sume that black carbonaceous coating which the

smoke communicates to them at the early stage

of fire : the second shows that the principle of

combustion is in full activity, and not rendered

inert by a cold surface at the top, bottom, or

sides. Finally, if the brickwork be hot enough,

and the point of a long stake be rubbed forcibly

over any part of it, so as for the moment to make

a black trace of charcoal, this trace will be burnt

off, and the bricks left clear, in a second of time.”

When the oven is sufficiently hot, the remain-

ing embers are drawn out with an iron hook fixed

at the end of a long pole, and the bottom of the

oven is cleaned with a wet mop, made of long

shreds of woollen cloth or coarse sacking. The

oven is then quite ready to receive the bread, and

it should be put in immediately. It generally

takes about an hour to heat a moderate-sized oven

properly
;
and it takes an hour and a half, or two

hours, to bake loaves of the ordinary size.
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Home-baked bread is generally best when
made of what is called grist flour

;

that is, wheat

ground at a mill, and only the coarse bran re-

moved from the flour. Twenty-four pounds of

this flour will make about thirty-two pounds of

bread; but it will require two or three pounds

more of the best white flour to produce the same

quantity.

Bread is made either with leaven or yeast.

Leaven is made by mixing flour with warm water

into a thin paste, and then leaving it to fer-

ment. When it begins to rise in bubbles, more

water and flour is added, and it is again left to

ferment, and then more flour with a little salt is

added to make the dough. The dough must be

kept warm during the whole operation, as fer-

mentation will not take place unless the heat be

from sixty to seventy, or seventy-five degrees.

Bread of this kind is very light, but it soon be-

comes acid. Nearly all the household bread in

France is made in this way.

When yeast is used, the usual proportion is

half a pint of brewer’s yeast mixed with a pint of

warm water, to twenty-four pounds of flour. In

the Magazine of Domestic Economy, it is stated

that “ the yeast of home-brewed beer is much

to be preferred; but it is very bitter in the first

instance, and would flavour a large batch of

bread ;
therefore, it should be washed in a con-
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siderable quantity of water, and be set by for

some hours till the thick mass subsides. This, if

it still continues bitter, should undergo the same

process again
;

the firm sediment will then be

good stiff barm, from which all floating water

should be poured. Whether this substance, or

the yeast from the brewery, be employed it

should always be mixed with three or four ta-

ble-spoonfuls of fresh bran, and a pint of warm
water, and then be strained through a hair sieve.

Bran abstracts much of the bitter principle, and

also adds life to the yeast. If the brewer’s yeast

be flat and lifeless, it may be much improved by

adding a pint of warm sweetwort to it instead of

the milk-warm water. To prepare this wort, take

three or four table-spoonfuls of ground malt,

simmer it for a quarter of an hour in a pint and a

half of water, with a table-spoonful of moist sugar

or honey and a teaspoonful of salt : let these in-

gredients digest on a cool part of the grate, or

elsewhere, till they become milk-warm
; then strain

off the liquor, and add it to the yeast, stir the

whole well together, and the mixture will be fit

for use.”

When bread is to be made, the necessary quan-

tity of flour is generally put into a deep glazed

earthenware pan, and a round hole made in the

centre, into which is poured the mixture of yeast

and water, and slightly mixed with the surround-



54 BOOK I. THE HOUSE.

ing flour so as to form a light batter
;
and over

this is strewed enough dry flour to cover it. I

remember, when I was a child in my father’s

house, I have often watched the cook perform this

operation (which I now find is called setting the

sponge) ;
and I always used to see her, when she

had done, make a cross in the flour sprinkled over

the batter, without which she declared the bread

would never rise. As soon as the sponge is set,

the earthenware pan is placed before the fire, and

a linen cloth laid over it. In a short time the

sponge begins to rise, and forms cracks in the

covering of flour. More water is then added,

heated to about the warmth of new milk, and salt

is scattered over the flour. The flour is then

gradually mixed with the water, and well kneaded

with the hands so as to form a fine compact dough.

Some dry flour is then laid under it, and sprinkled

over it
;
and the dough, being again covered with a

cloth, is left to ferment, which, if the yeast were

good, it does in about an hour, sufficiently to allow

the dough to be made into loaves of bread

A kind of bread, which is very good for toast

and butter, is made by boiling and mashing some

mealy potatoes, and then rubbing them into flour

which has been previously warmed before the fire,

in the proportion of half a pound of potatoes to

two pounds of flour. When well mixed add a

proper quantity of salt, with enough yeast mixed
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with warm milk and water to make it into dough.

It should be left to rise for two hours before it is

made into a loaf, and it should be baked in a tin.

For Rolls. Warm an ounce of butter in a pint of

skimmed milk, and add a spoonful and a half of

yeast and a little salt. This will be sufficient for

two pounds of flour, and will make seven rolls.

The dough should rise before the fire half an hour,

and the rolls should stand another half hour before

the fire after they are made. They should be

baked in a quick oven, and will take about half an

hour. The butter may be omitted.

To make French rolls. Add half an ounce of soda

to the above quantity
;
make them long in shape,

and rasp them when they are baked.

For Sally Luns. Take two pounds of flour, and

add half a pint of milk and half a pint of cream,

with a bit of butter the size of a walnut
;
when

a little warm, put to it three well-beaten yolks

of eggs, three or four spoonfuls of well-purified

yeast, and a little salt. Mix the whole together,

and let it rise for an hour ; then make it into cakes,

and lay them on tins lightly rubbed over with a

little butter. Let them stand on the hearth to rise

for about twenty minutes, covered with a thin

cloth, then bake them in rather a quick oven.

For Yorkshire or milk cakes

.

Dry a pound and

a half of flour before the fire
; beat up the yolk of

&n egg with a spoonful of yeast
; add three quarters
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of a pint of new milk lukewarm ; strain the whole

through a hair sieve into the flour
;
mix it lightly

into dough, and let it rise by the fire an hour
;
then

make it up into cakes. Rub the tins with a very

little butter, and let them be warm when you lay

the cakes on them ; cover with a thin cloth, and let

them rise on the hearth about twenty or thirty

minutes
; bake them in a brisk oven. This makes

very good buns, with a little good moist sugar, and

a few caraway seeds or dried currants.

Both the Sally Luns and the milk cakes may
be washed over with the white of an egg, before

they are put in the oven.

For Oat cakes. Merely mix oatmeal and water

together till about as thick as ordinary dough, then

roll out as thin as possible, and bake on a hot flat

iron called a girdle, hung over the fire. A little

yeast may be added, or eggs ; this last makes

what is called in Scotland Car cake.

For Muffins and Crumpets. Take a pint and a

half of warm milk and dissolve in it a teaspoonful

of salt of tartar (subcarbonate of potash), then mix

with it five table-spoonfuls of yeast. When it has

stood to settle, pour it off by degrees, if for crum-

pets, into two pounds of flour with a little salt, stir

it well, and then beat it till it looks like a thick

batter, and may be drawn out to a great length

when you lift up the spoon. Set it before the fire

to rise, and when it bubbles up bake the crumpets
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on a hot stove, or a girdle. For muffins, take

three pounds of flour, and roll the dough into balls,

and let them rise before putting them on the iron

plate. When the muffins begin to bake they will

spread into the proper shape ; and when one side

is done they should be turned on the other sidtf.

The crumpets do not require turning. Water is

often used instead of milk. Potato crumpets are

made by adding to three pounds of mealy potatoes

boiled and rubbed through a coarse sieve, half a

pound of flour, an egg, a little salt, and a spoonful

of yeast.

I shall now give you two or three receipts for

biscuits.

For Butter biscuits. Warm two ounces of butter

in as much skimmed milk as will make a pound of

flour into a stiff paste, knead it well, and beat it

with a paste roller
;

roll it out thin, cut the paste

into round cakes with a glass, and prick them with

a fork. Six minutes will bake them.

Stamped biscuits are made by rubbing a quarter

of a pound of butter into a pound of flour, then mix-

ing it with cold water and a teaspoonful of yeast

into a paste. Knead it till it is quite smooth ; then

cover it on the board with a basin for half an

hour, and afterwards make it into balls, stamping

each with the print.

Abernethy biscuits may be made by adding cara-

way seeds and a very little sugar to the above.
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LETTER V.

COOKERY.— HEATING AN OVEN WITH COAE. ARTIFICIAL

YEAST. SOUPS. POULTRY. PIGEONS. GAME.

SALADS OF COLD MEAT AND POTATOES. MODES OF

DRESSING POTATOES AND CARROTS. SAUCES. OME-

LETTES, CREAMS, AND SIDE DISHES.— PUDDINGS.

The anxiety you express to see my promised

hints on cookery has induced me to send them

to you without waiting till I had finished all that

I have to say of the servants’ offices of your house.

I must first, however, answer your queries about

the oven.

It is quite true that little iron grates are sold

for heating ovens, but they are more suitable

for coal than wood ;
and, though an oven may

be heated with great rapidity with coal, it does

not retain its heat so long, and is more fitted

for baking French bread, or cakes, than large-

sized household loaves. When, on the contrary,

a brick oven is heated with wood, and the hot

embers are pushed by the scraper to every part of

the oven, the whole mass of brick becomes what

is technically called soaked, and is in a fit state

for a family baking of bread. When the bread is

in, the oven door should be stopped quite close;

but over the door is a small opening called the
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stopper, which should be opened when the bread

has been in a little time, in order that the vapour

from the bread may escape. It is from not at-

tending to this, that home-baked bread is so fre-

quently heavy.

You ask me how to make Yeast. It may be

made by putting a teacupful of split peas into

a basin and pouring about a pint of boiling

water over them. A cloth is then put over

the basin, and it is set near the fire to keep

warm. In about twelve hours it will begin to

ferment, and a kind of scum will rise, which may
be used as yeast. This is called Turkish yeast;

but a better method is practised by the Americans,

which is as follows :— Take as much hops as may
be held between the thumb and finger, put them

with a few slices of apples into a quart of water,

and boil the whole for about fifteen or twenty

minutes. Then strain the liquid, and when it is

lukewarm stir in a little flour with three or four

table-spoonfuls of treacle so as to make a thin

paste
;
then set the whole in a warm place, and in

a few hours the fermentation will be sufficiently

strong to allow enough flour and water to be

added to make a proper sponge for bread.

If you have a small quantity of yeast it may
be increased in the following manner : — Take

one pound of fine flour, and mix it to the thick-

ness of gruel with boiling water ; add half a pound

of brown sugar, mixing the whole well together.
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Then put three table-spoonfuls of yeast into a

large vessel, and pour the mixture upon it. It

will ferment violently, and the scum which rises

to the top will be good yeast, which may be used

immediately, or may be preserved for some time

in an earthenware vessel covered closely from the

air, and kept in a warm dry place.

In the Magazine of Domestic Economy it is said

that when yeast has become sour and even slightly

putrid, it may be recovered by adding a tea-

spoonful of flour, the same of moist sugar, a pinch

of salt, and a little warm water ;
this is to be

stirred together and left to ferment for half an

hour. I have never tried this, but it is very nearly

the same as the receipt I have given above. The

yeast from home-brewed beer is very apt to be

bitter ; but it is said that this may be cured by

pouring it through a sieve containing about a

pint of bran. To keep home-brewed yeast it

should be put into a large pan and have three

times the quantity of water poured upon it, being

well stirred up and then left to settle. The next

day the water is to be poured off, and fresh put

on, and in this manner it is said that yeast may
be kept for six weeks. All yeast is best purified

before it is used
;
that is, the yeast should be put

into a vessel, and, cold spring water being poured

upon it, they should be stirred together and then

left to settle. The water is afterwards poured off.
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and the yeast taken out carefully, leaving a brown

sediment at the bottom.

I will now proceed to say a few words on

cookery for the country, in contradistinction to

cookery in towns ; my principal aim being to

enable you to have a nice little dinner ready in a

short time on any emergency, without keeping an

expensive table in ordinary. In many country

places the butcher calls only once a week; and

when he brings the meat ordered for one week,

he receives his orders for the week following. An
arrangement of this kind not only requires great

forethought in the housekeeper, but is extremely

unsuitable for unexpected guests. Besides, a single

dish of meat with vegetables and pudding, though

quite sufficient as far as regards mere eating, does

not form such a dinner as your husband would

like to see on his table, if he were to bring a

friend home unexpectedly. If, however, you are

able to give them a well-flavoured soup, and two

or three nicely cooked made dishes to support the

joint (or piece de resistance, as the French call it),

you have at once a dinner that is not expensive,

and yet gives an air of elegance and refinement to

the table.

I suspect indeed it would be a good plan to have

several dishes on your table every day, whether

you have company or not. It is not more ex-

pensive ; for made dishes, by employing more
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vegetable matter, actually save the consumption

of solid meat : and it is certainly more wholesome,

as the stomach will more easily digest food of

several kinds than a dinner taken from a single

dish. The French know this perfectly well; and

hence, however heartily a Frenchman may eat,

he is scarcely ever troubled with indigestion, while

many English people find indigestion the misery

of their lives.
“ The Frenchman,” says a writer

on Domestic Economy, c< begins his dinner with

light soup, and successively disposes of his four

dishes and his dessert. The whole quantity that

he has eaten is, however, much less than the

Englishman’s meal from his single joint, and he

experiences no inconvenience. In eating of a

number of dishes, a little of each, the imagination

is acted upon, and exaggerates the quantity really

taken ; the appetite is, therefore, satisfied with

much less. The different matters received into

the Frenchman’s stomach, independently of their

greater or less approximation to chyme by the

process of cookery they have undergone, form a

light heterogeneous mass or tissue, through which

the gastric juice readily passes, whilst many of the

different varieties he has swallowed act upon each

other as solvents, and help the work of digestion.”

Besides, it is well that the servants should be ac-

customed to the same style of living when you are

alone, as when you have company, to prevent the
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awkwardness inevitable when persons do anything

that they are not in the habit of doing frequently.

One of the greatest dangers of a country life is,

indeed, that of getting into habits of slovenliness,

both of the person and the table. If you once

allow yourself to say, “ It is of no consequence

how I dress, or what we have for dinner to-day,

for we are not likely to see any one,” all my ex-

hortations will have been thrown away.

In the first place, in order always to keep up a

good table at a small expense, take care never to

be without plenty of Stock for soup. The best

wTay of preparing this is to have two or three

pounds of lean beef cut into pieces, and put into a

stewpan with five quarts of water, a bunch of

sweet herbs, two onions sliced, and a little pepper

and salt. Let it stew very gradually for two or

three hours, without being suffered to boil. When
all the goodness is drawn from the meat, the

gravy should be strained off clear and kept in

an earthen jar for use. When a stock like this

has been provided, it is easy to make any kind of

soup from it that may be required. For instance,

if hare soup be wanted, it is only necessary to cut

a hare in pieces, and to let it stew gradually in

this gravy till it becomes tender. If a vegetable

soup be desired, it is simply adding onions, carrots,

and turnips cut into dice, with perhaps a little

celery and a few cabbage lettuces cut small : or
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these vegetables may be cut in slices and fried

in butter, and then stewed till tender in the soup,

which should have been previously thickened with

a little butter worked up with flour. On other

occasions, the soup may be varied by adding mac-

caroni, rice, or vermicelli, or, in fact, any thing

else usually added to soups
;
or partridges or gib-

lets may be stewed in it, according to circum-

stances. The receipt for this excellent stock is

taken from Dr. Hunter’s Receipts in Modern

Cookery

;

and the following is another from the

same work, of much richer quality, but which I

have also tried and found excellent :— Take beef,

mutton, and veal, of each equal parts. Cut the

meat into small pieces, and put it into a deep

saucepan with a close cover; the beef at the

bottom, then the mutton, with a piece of lean

bacon, some whole pepper black and white, a

large onion in slices, and a bundle of sweet herbs.

Over these put the veal. Cover up close, and put

the pan over a slow fire for ten minutes, shak-

ing it now and then. After this pour on as much
boiling water as will a little more than cover the

meat. Stew gently for the space of eight hours,

then put in two anchovies chopped, and season

with salt to the taste. Strain off and preserve for

use. If properly made this gravy will become a

rich jelly, which will keep good a long time, and

a piece of which may be cut out occasionally.
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when a made dish or a rich soup is wanted in

haste.

The two following receipts for impromptu

soups are from a French cookery book. The first

is called Soup made in an hour. Cut into small

pieces a pound of beef and a pound of veal;

put them into a casserole, or wide shallow sauce-

pan, with a carrot and an onion cut in slices,

a few slices of bacon, and half a glass of water.

Hold it over the fire for a short time till the meat

and vegetables begin to become brown, taking

care, however, that they are not burnt; then

pour over the whole a pint of boiling water, and let

the soup stew gently for about three quarters of

an hour. The soup only then requires to be

strained through a sieve to be fit for use. The

other is for Soup made in a minute, and it com %

sists in taking the congealed gravy from roast

meat, either from the dish or from under the

dripping, after the dripping has become cold and

has been removed, in the proportion of a quarter

of a pint of jelly to a quart of boiling water, and

adding pepper and salt to the taste.

An excellent white soup may be made by boil-

ing a knuckle of veal down to a strong jelly, with

a bundle of sweet herbs, and another of parsley.

The liquor should then be strained from the meat

and herbs, and flavoured with mace and nutmeg,

adding milk or cream, and thickening with arrow

-

F
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root. A few Jerusalem artichokes or young tur-

nips (particularly the Teltow turnips), boiled quite

soft and rubbed through a sieve, are a great im-

provement to this soup, which is also much improved

by the addition of celery. Partridges stuffed with

forcemeat and stewed in the stock of this soup

till they are perfectly tender, but not so much so

as to fall to pieces, make a delicious dish
;
but in

this case the soup will not require either to be

flavoured with mace and nutmeg, or to be thick-

ened, unless it is wished to be very rich.

I have only to add to my chapter on soups,

that it is an excellent plan to have the bones of a

sirloin of beef or roast leg of mutton, the remains

of a hare, or, in fact, anything of that kind, put

into a large deep earthen pan, with rather more

than enoughwater to cover them, a couple of carrots

sliced, and perhaps a leek or an onion. The pan

should then be carefully tied down, or have a

cover fitted on it, and it should be put into an oven

after the bread has been drawn, and suffered to re-

main all night. This makes an excellent consomme
,

or stock for soups : and it is a good plan to have

a stock of this kind prepared every time there is

a baking of bread, so as to have the oven in a

proper state ; as it not only saves the purchase

of fresh meat for soup, but makes an excellent use

of food that, under other circumstances, would very

probably be wasted or given to the dogs. The liquor

inwhich vealor fowlshave been boiled shouldalways
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be saved, and when cold, after the fat has been

removed, it should be poured off clear from the

sediment and used as a stock for white soups

;

and the scrag end of a neck of mutton, the root of

a tongue, and various other portions of beef and

mutton, which would be unsightly if sent to table,

should, also, always be stewed down for brown

soups. In the latter case, if the stock made in

this manner looks pale or dingy, it may have a

rich colour given to it by the following composi-

tion, which is also useful for made dishes and

sauces. Put a quarter of a pound of lump sugar

into a pan, and add half a gill, that is, a quarter of

a pint, of water, with half an ounce of butter. Set

it over a gentle fire, stirring it with a wooden

spoon till it appears burnt to a bright brown

colour ; then add some more water. When it

boils, skim, and afterwards strain it ; and then put

it into a bottle, which should be kept closely

corked till the composition is wanted for use.

I shall say nothing about roast meat, or any of

the routine of ordinary cooking
;
but I shall con-

fine myself to occasions when it may be desirable

to add a few extemporaneous dishes to the table

;

and on these occasions the poultry yard and the

dovecot will be found of the utmost importance.

Any kind of poultry will be tender if cooked

as soon as it is killed, though it will be tough if

kept till the following day
;
and the feathers may
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be removed almost instantaneously by dipping the

dead bird for a moment into boiling water. The

only objection to fowls is, that many persons, par-

ticularly gentlemen, are very apt to become tired

of them if they are served too frequently, and

it is therefore advisable to vary the modes of

dressing them as much as possible.

Sometimes fowls may be stewed with rice : that

is, when about half-boiled, a quarter of a pound of

rice and a little mace may be added to the water, or

a little white stock for soup, or veal broth, may be

added. At other times a forcemeat may be made

for roast fowl, by boiling about a dozen and a half

of sweet chestnuts, and pounding part of them

with the boiled liver ofthe fowl, and about a quarter

of a pound of bacon, adding parsley and sweet

herbs chopped very fine, with pepper, salt, and other

spices, to the taste. Fill both the body and the crop

with this mixture, and then roast the fowl
; when it

is done, make a sauce by pounding the remaining

chestnuts very smooth, and putting them with a

few spoonfuls of gravy and a glass of white wine

into some melted butter. The sauce is generally

poured over the fowl when it is served up.

The preceding dish is one of those recommended

by Dr. Hunter, and the following is his mode of

making what are called Friars' chickens. “ Take

two or three chickens, and cut them into four

quarters
;
put them into the necessary quantity of



CHICKENS. 69

water. When boiled enough, throw into the boil-

ing broth the whites and yolks of two or three

eggs, and a handful of parsley shred small. Beat

up, and add some salt and black pepper. When
thrown into the boiling broth, stir it gently to

prevent the eggs from curdling into large pieces.

Serve up in a tureen.” I think it better to beat

up the eggs well with some of the broth, and to

mix them gradually, as it is very difficult in any

other manner to prevent them from curdling.

The following is Dr. Hunter’s receipt for Du-

nelrn of chickens. “ Take a few fresh mushrooms,

peeled and dressed as for stewing ;
mince them

very small, and put to them some butter, salt, and

cream. When put into a saucepan, stir over a

gentle fire till the mushrooms are nearly done

;

then add the white part of a roasted fowl, after

being minced very small. When sufficiently

heated, it may be served up. If fresh mushrooms

cannot be had, a very small quantity of mushroom

powder or a little catsup may supply their place.”

The French frequently put some rice tied

quite loosely in a cloth into the pot with a

fowl, when it is to be boiled
;
and, when the fowl

is sufficiently done, they cut it up and fricassee

it, by putting the pieces into a casserole, with a

lump of butter worked into a paste with a dessert-

spoonful of flour and a wine-glassful of water,

and the same quantity of new milk, with salt,
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white pepper, mace, &c., to the taste. Sometimes

they add mushrooms, and sometimes small Welsh

onions, and artichoke bottoms which have been

previously boiled, to the fricassee ; and sometimes

they make the sauce much richer by adding to it

the yolks of four eggs well beaten, in which case

they generally put in a little lemon juice or a very

small quantity of vinegar, just before serving up.

In the mean time, a little salt is thrown into the

water in which the fowl was boiled, and the rice

is kept simmering in it till the fowl is ready. The

rice is then drained, and, being taken out of the

cloth, is heaped round a dish in the centre of

which the fricassee is put. When the dish is

wished to be of a superior description, only the

best parts of the fowl are used, and the back and

side bones are kept back. This dish is called

Volaille en gateau de riz.

Pigeons are still more useful in extemporaneous

cooking than fowls, as, being smaller, they are

sooner cooked. They are very good roasted,

either plain, or larded (that is, covered with

slices of fat bacon, over which are put vine leaves

tied on with string ; when the pigeons are nearly

done, the string and the remains of the larding

are taken off, and the birds browned before the

fire). Sometimes they are stuffed with forcemeat

before roasting. Another way of dressing pigeons

is to cut each in two, and put them into a casserole
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with a little butter and a few slices of bacon.

The casserole should then be held over the fire

for a few minutes, shaking it frequently to prevent

the pigeons from burning
;

and, as soon as they

have acquired a light brown, a few green peas

should be added, and a sufficient quantity of the

simple kind of stock I first mentioned poured

over them to cover the whole. The pigeons

should now stew gradually till they are done, and

then a lump of butter worked into a paste with

flour should be put into the casserole, to thicken

the gravy before dishing up. This is a French

dish called Pigeons aux petits pois ; and the follow-

ing is another which is called Pigeons a la crapau-

dine. It is made by splitting pigeons down the

back, and flatting them as much as can be done

without breaking the bones too much. The

pieces are then rubbed over with oil, salt, and

pepper
;
and, some crumbs of bread having been

prepared and mixed with parsley and Welsh

onions chopped very fine, they are rolled in the

mixture so as to be covered with it as much as

possible, and then broiled. Sometimes the pieces

of pigeon are dipped in yolk of egg instead of oil.

They are served with a sauce made of shallots

chopped fine, and mixed with pepper, salt, and

vinegar, with a little melted butter or oil.

Ducks and geese are generally best plain

roasted with green peas, or with apple or onion

r 4
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sauce. Dr. Hunter, however, gives the following

receipt for a savoury sauce for a roasted goose.

“ A table-spoonful of made mustard, half a tea-

spoonful of Cayenne pepper, and three spoonfuls

of port wine. This mixture is to be made quite

hot, and poured into the body of the goose through

a slit in the apron, just before serving up.”

Game is generally very abundant in a country

house. Hares may be either roasted, jugged, or

made into soup. Pheasants are generally roasted,

either larded or plain. Dr. Hunter recommends

the inside to be stutfed with the lean part of a

sirloin of beef, minced small and seasoned with

pepper and salt.

Partridges are cooked in various ways in

France, but in England they are generally

either roasted, or dressed in the French way

with cabbages. The following is the French

receipt for dressing Perdrix aux choux. Take two

partridges and put them into a casserole with

butter, a very little flour, three cupfuls of gravy,

a quarter of a pound of fat bacon cut into dice, a

little bunch of sweet herbs and a laurel leaf, and

let them stew gradually. In the mean time boil a

Savoy cabbage with three quarters of a pound of

pickled pork, or two spoonfuls of dripping, filling

the pot with water. When the Savoy is tender,

take it out and drain it, and then put it into the

casserole with the partridge ;
let it stew for about
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half an hour, and then serve it quite hot. Some-

times a carrot is cut in round slices and stewed

with the partridge, and this is a great improve-

ment. Care must be taken to remove the bundle

of sweet herbs and the laurel leaf before adding

the cabbage, as otherwise it might be difficult to

find them, and they would not look well if sent

to table. Brussels sprouts may be used instead

of a Savoy, and they render the dish more delicate.

A half-roasted duck may be stewed in this way
instead of the partridges, and is excellent.

Any kind of cold game makes an excellent

salad, the meat being cut from the bones and

mixed with lettuces cut small, and dressed in the

usual manner. Cold potatoes cut in slices, and

dressed with oil, vinegar, salt, and pepper, make

an excellent salad, which may be varied by the

addition of fine herbs, slices of beet-root, or an-

chovies taken from the bones and chopped fine.

Boulettes of cold meat, chopped small, and mixed

with crumbs of bread or mashed potatoes, are

also very useful impromptu dishes. The mixed

meat and bread or potatoes is seasoned with

pepper, salt, a little parsley, and other herbs, and

a shallot or two cut very small
; the yolk of an

egg or two is then added, and the mixture is

made into balls, which are just glazed over with

white of egg, and then fried
; after which they are

served with a little gravy or sauce of any kind, or
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covered with parsley put before the fire till it is

quite crisp. Cold potatoes may also be cut in

slices and warmed in a casserole, with some butter

mixed first in a plate with a little flour, some

parsley cut very fine, pepper and salt, and a very

little lemon-juice or vinegar: this is called a la

maitre d'hbtel. They may also be cut in slices and

fried, and then served with sauce blanche.

Sauce blanche is made by mixing butter with

some flour on a plate, and then putting it into a

casserole with a little water. It should be held

over the fire, and frequently shaken, till it boils

;

it is then taken off the fire, and a little salt and

vinegar thrown in
; after which it is again shaken,

and held over the fire till it is quite hot, but not

boiling, when it is served. Some cooks add a

little of the yolk of eggs, well beaten up with

the salt and vinegar. Carrots are very good

boiled, and then cut in slices, and dressed a la

maitre d'hdtel, or fried and served with sauce

blanche like potatoes.

It may be useful here to mention two or three

kinds of sauce which may be used either for cold

meat or fish.

Dutch sour sauce. Take the yolks of two

eggs, a lump of butter, a little bit of mace, and a

table-spoonful of good white-wine vinegar. Put

all together into a saucepan over a gentle fire, and

keep stirring all one way till the sauce is thick

enough for use.
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Tomato sauce may be made by putting ripe

tomatoes into an earthen jar, and setting it in an

oven from which the bread has been just drawn.

When the tomatoes have become soft, the skins

should be taken out, and the pulp should be mixed

with vinegar, a few cloves of garlic pounded,

Cayenne pepper, powdered ginger, and salt, to the

taste. Another way is to stew a gallon of ripe

tomatoes with a pound of salt till they are re-

duced to a pulp ; then rub them through a sieve,

and add half a drachm of cochineal, and Cayenne

pepper, mace, allspice, and ginger to the taste.

Let the whole boil gently for twenty minutes,

and when cold put into wide-mouthed bottles for

use. By adding a little brandy to each bottle,

this sauce will keep several years. Tomatoes are

also very good, boiled gently in salt and water.

Onion sauce. Melt some butter in a little

thick cream, but add neither water nor flour.

Boil the onions, and take two coats from their

outsides. Chop the inside smooth, and put them

into the melted butter, with salt to the taste.

Stir one way over the fire for a quarter of an

hour, and send up the sauce quite hot. Another

way is to boil the onions soft, and to rub their

pulp through a cullender or coarse sieve before

adding it to the butter.

Omelettes are always a great addition to a dinner

table, and they are easily made. The following
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is the French receipt for the Omelettes aux fines

herbes. Take any quantity of eggs and beat

them well, adding pepper, salt, parsley, and any

other herbs, with a few shallots or small onions

chopped very fine. Melt enough butter in a

frying-pan to cover the bottom of the frying-pan

with liquid, and when it is boiling pour in the

omelette, and fry it till it becomes a fine brown.

When served, fold it so that only the brown side

may be seen, and pour over it a kind of sauce

made by putting a little butter, flour, and catsup

in the pan, and shaking it for a few minutes over

the fire; or a little gravy may be heated and

poured over it. 'fhe frying-pan should not be

too large, as an omelette should always be rather

thick. About six or eight eggs will make an

omelette of the ordinary size, and about two

ounces of butter will be required for frying it.

Other omelettes may be made by omitting the

herbs, and adding mushrooms cut very small, or

mushroom-powder, grated ham, grated cheese, or,

in fact, any other substance that may be thought

desirable.

Dr. Hunter gives the following receipt for a

Potato omelette. Take three ounces of potatoes

mashed, and add to them the yolks of five eggs,

and the whites of three. Add white pepper,

salt, and nutmeg, to the taste. Fry in butter, and

serve up with clear gravy, to which some add a
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little lemon-juice. Sweet omelettes may be made

by adding to the eggs orange-flower water and

sugar, or grated lemon-peel and sugar, or mar-

malade of apples or apricots, or raspberry or

currant jam. The omelette is then fried in the

usual way; but it is usually servedwithout doubling

it up, sugar being grated over the upper side after

it is put in the dish, which is then set in front of

the fire for a few minutes, or the omelette is

browned by holding over it a flat red-hot iron

called a salamander.

The following is a receipt for making an Ome-

lette soufflee, taken from a French cookery book.

Break six eggs; separate the whites from the

yolks, and beat up the latter with four ounces of

grated lump-sugar, and a little orange-flower

water, or the rind of a lemon cut very fine, or

grated. Then beat the whites of the eggs into a

froth, and mix them quickly with the yolks, and

pour them into a dish in which two ounces of

butter have been melted, and which is quite hot

;

hold a salamander over the eggs for about five

minutes, when they will rise in blisters; then,

sprinkling a little powdered sugar over the dish,

serve it quite hot, without losing a moment, as,

if it be allowed to cool, the puffed up part will

fall, and the appearance of the dish will be spoiled.

When this dish is made in England, the butter is

generally melted in a frying-pan, into which the
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eggs are poured, and suffered to fry for a minute

or two, after which the omelette is put into a hot

dish, and set in the oven to rise. A little grated

sugar is then sprinkled over it, and it is served

immediately.

Beignets des pommes are slices of apple sprinkled

with powdered sugar and grated lemon-peel, and

then steeped for two or three hours in brandy.

They are then taken out of the liquor and dipped

in flour, and fried, after which they are served

covered with powdered sugar. Apricots and

peaches, peeled and cut in two, are dressed in the

same manner. Sometimes the apples or other

fruit are dipped in a light batter before they are

fried, and these are called Beignets en pate. The

flowers of the Judas tree, and vine leaves, sugared

and steeped in brandy, and the young shoots of

the vegetable marrow, all make nice dishes when

dipped in batter and fried.

Fromage a la creme is a very elegant addition

to the dessert. It is made by taking a pint of

new milk, and adding to it a spoonful of rennet,

and keeping it warm till the curd rises ; the curd

is then carefully taken up without breaking it,

and laid in a wicker basket, or on a sieve, to

drain. When nearly all the whey has run off,

it is served with cream poured round it, and

sugar grated on the top.

Frangipane is made by beating up two or three

eggs, and then adding to them two spoonfuls of
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flour, mixed quite smooth with a little milk. Put

the whole into a casserole, and set it on the fire for

a quarter of an hour, shaking it continually that

the frangipane may not burn. The dish may

be flavoured with sugar, orange-flower water, or

crushed macaroons
;
and it is eaten with tarts or

preserved fruit.

Rice flummery, which is a very nice side dish
5

is made by mixing a quarter of a pound of ground

rice with a little cold milk, and then adding a

pint of new milk which has been boiled, with a

stick of cinnamon and a bit of lemon-peel
;
flavour

it with sugar and a teaspoonful of peach-water.

Boil it up, stirring it carefully, and then pour it

into a mould.

Dutch flummery is made by boiling two ounces

of isinglass in three half-pints of water very

gently for half an hour. Strain the liquor, and

add a few lumps of sugar which have been rubbed

on the rind of two lemons, and the juice of three

lemons strained
; then beat the yolks of seven

eggs, and add them gradually. Put the whole

over the fire, and stir it carefully, all one way,

till it boils, and then pour it into a mould, or put

it first into a basin to settle before putting it into

the mould. The whites of the eggs beaten up

to a froth will look very pretty over preserves ; or

they may be coloured with some kind of preserve,

to form a dish.

The following is a receipt to make Rice cream
3
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which was sent to me by a friend, and is said to

be most excellent. “ Take a quarter of a pound

of ground rice, one quart of cream, the peel of a

lemon, and a small piece of butter. Put all into

a stewpan, and place it oyer the fire, stirring it

carefully till it boils, when it should be of about

the same thickness as bread-sauce. After boiling

two minutes add a spoonful of prepared isinglass,

and turn it out, as you would any other cream.

Send it to table with a little raspberry or currant

syrup.”

For impromptu Cheesecakes. “ Take a quarter

of a pound of butter, and the same quantity of

pounded lump sugar, two eggs well beaten, and

the juice of a lemon, with the grated rind. Beat

the butter into a cream, and mix the whole well

together. Then put some light puff paste in

pattypans, and drop a little of the mixture into

each.” Another way of making cheesecakes is to

take, of butter, sugar, and sweet almonds, each

a quarter of a pound, the yolks of four eggs, with

the white of two, and the grated rind of a lemon.

Blancmange may be made quickly by boiling,

or rather simmering, two ounces of isinglass in

three pints of milk till it is dissolved, which will

be in about half an hour. Then strain it into a

pint and a half of cream ;
sweeten it, and add a

little peach-water, to give the flavour of almonds.

Let it boil up once, and then stand a few minutes
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to settle before it is put into the moulds. Use

tin moulds, and set them in cold pump-water,

changing the water when it becomes warm, and

the blancmange will very soon be quite firm.

For Syllabubs, to one quart of cream put the

rinds and juice of two lemons, a teacupful of

white wine, two table-spoonfuls of brandy, and a

little nutmeg.

A Devonshire syllabub, or junket, is made by

putting a pint of cider, with two table-spoonfuls

of brandy, and sugar to the taste, into a large

bowl, and milking upon it till the bowl is nearly

full. In twenty minutes some clotted cream is

heaped up in the middle of the dish, and pow-

dered cinnamon, grated nutmeg, and Harlequin

comfits strewed over the top. When cider can-

not be procured, half a pint of port is used in-

stead, omitting the brandy; and when a cow is

not accessible, lukewarm milk poured from a

coffee-pot spout, held up as high as possible,

will do almost as well.

I am now going to say a few words on pud-

dings, and I suppose I must begin with Plum
puddings, though they all take a long time to boil,

and are therefore unfitted for our purpose, as you

know I only profess to treat of impromptu dishes.

The first of these receipts was given to me by a

friend at Newcastle upon Tyne, and is called a

Victoria pudding. “ Take half a pound of flour,

G
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half a pound of currants, a quarter of a pound of

suet shred very fine, a quarter of a pound of moist

sugar, half a pound of mashed potatoes, a quarter

of a pound of carrots boiled and beaten smooth,

and one ounce of lemon-peel. Mix all well to-

gether the night before the pudding is wanted, and

boil it four hours.” It is singular enough that two

other receipts have been sent me, by different

friends, something similar to this, which I give be-

low, that you may choose which you like best.

“ Take of flour, suet chopped fine, currants,

raisins, and grated carrot, half a pound of each;

mix the ingredients well together, without any

liquid, and boil five hours. A little grated lemon-

peel may be added, and the pudding should be

served with sweet sauce poured over it.”

The other receipt is as follows :
—

“

Take of

grated bread, mashed potatoes, grated carrot,

chopped suet, currants, and sugar, each a quarter

of a pound, two eggs beaten up with a little salt,

and a little grated nutmeg and lemon-peel, with a

very little powdered cinnamon to flavour it. The

ingredients should be mixed well together, and

boiled in a tin mould for two hours.”

The following is still more recherche
, and it is

called Sir Joseph Brookes’s Plum pudding.
“ Take

the crumb of a twopenny loaf, six ounces of suet,

two apples grated, three ounces of sugar, the rind

of a lemon grated, a little candied orange, half a

pound of currants, two table-spoonfuls of flour.
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the yolks of four eggs, half a nutmeg, a little

ginger, and three table-spoonfuls of brandy. Mix
all well together, and boil two hours. Eight

ounces of apple or gooseberry pulp, with five

ounces of sugar, may be substituted for the suet.”

A French Apple pudding is made by baking or

stewing some apples with sugar till they become a

sort of marmalade. A custard is then made of

half a pound of sweet almonds, blanched and

pounded smooth, with an ounce of bitter ones, half

a pint of cream, the yolks of two eggs, and the

white of one, and poured over the apples, which

should then be baked in a slow oven. This is

what is called a French apple pudding by Dr.

Hunter : but an apple pudding, as it is made in

France, is as follows. <c Take twelve moderate-

sized apples, pare and core them, and then put

them into a saucepan with four or five table-

spoonfuls of water. Stew them till they are soft,

and then mix them with half a pound of pow-

dered lump sugar, the juice of three lemons, and

the grated rind of two, and the yolks of eight

eggs well beaten. Mix all well together
; cover

a dish with a light puff paste, and pour the mix-

ture into it. Put it into the oven, and bake it

half an hour.”

A Parsnep pudding is made by boiling two

parsneps, draining the water from them, mashing

them, and adding grated bread, the yolks of two
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eggs, sugar and spice to the taste, and a little

cream
;
the whole, when mixed, is poured into a

light puff paste, and baked.

The following is a receipt for an Almond pud-

ding, given to me by the same friend who sent

me the Victoria pudding. “ Take five or six bitter

almonds, blanched, and pound them in a mortar,

with seven or eight pieces of lump sugar. Then

beat up the yolks of two, and the whites of three

eggs, and add them to the almonds and sugar,

with two spoonfuls of cream made lukewarm.

Pour the whole into a mould or basin well but-

tered, and steam it for twenty minutes.”

To make a Cabinet pudding. Butter a pudding

basin, and line the inside with a layer of raisins

that have been previously stoned. Then cut

some thin bread and butter, taking off the crust,

and fill the basin with it. In another basin beat

up three eggs, and add to them a pint of milk,

with sugar and spice ; mix all well together, and

pour the whole into the first basin upon the bread

and butter. Let it stand half an hour, and then

tie a floured cloth over it in the usual manner,

taking care that the basin is quite full. This is a

most delicious pudding
;
and when turned out of

the basin it has a singular appearance, the out-

side being quite covered with raisins.

For Lemon cream. Take a quart of lemonade

made very sweet, strain it, and put it in a saucepan

on the fire. Add the yolks of eight eggs beaten.

I
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and stir it always one way till it is of a proper

thickness. Serve it in custard-glasses, or in a

cream-dish. To make the lemonade, dissolve

five ounces of sugar in two pints of boiling water,

having previously, with part of the sugar, rubbed

the yellow rind off a lemon ; then add the juice of

three lemons. Some persons put the lemon and

sugar into a jug, and pour the boiling water upon

them

I think you will now be as much tired of read-

ing receipts for cookery as I am of writing them,

and therefore I will only add two receipts for

making Pork pies, the first of which is the mode

practised in my native county, Warwickshire.

Half a pound of lard is put into a saucepan

containing a quart of water. The saucepan is

set on the fire, and stirred till the water boils.

The boiling lard and water is then poured slowly

into as much flour as will suffice to make it into

a smooth and very stiff paste, and mixed with

a wooden spoon, after which it must be beaten

with a rolling-pin. When the ingredients are

thoroughly incorporated, the paste is put into an

earthen pan, covered with a linen cloth, and

placed near the fire, where it is left for about

half an hour. The meat is now prepared by being

separated from every particle of bone, skin, and

gristle ;
and cut into pieces about the size of dice.

Care is taken to keep the fat and lean separate.
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but both are well seasoned with pepper and salt.

A piece of the paste large enough to form one

pie is then broken off the mass, and the rest is

again covered up, as it cannot be worked if it is

too cold, though it will not stand if it is too warm.

If it breaks and crumbles, instead of being plastic,

it is too cold ; and if it is too soft, and falls when

raised, it is either too warm or too rich. When
it is of just the right heat to bear being moulded,

and yet to retain whatever shape may be given

to it, the piece of paste is worked with the hands

on a paste board, into the form of a high-peaked

hat, with a broad brim
;
and then, the peak of the

hat being turned downwards on the board, one

of the hands is put inside the hat, and the other

used to raise and smooth the sides, till the pie is

gradually worked into a proper shape. The meat

is then put into the crust in layers, two of lean to

one of fat, and pressed as closely as possible, in

order that the pie may cut firm when cold. When
the pie is quite full, the lid is put on, and wet

round the edge to make it adhere to the top of

the walls, on which it is laid, the two being pinched

together, in order to unite them more thoroughly.

In Leicestershire, and some parts of Stafford-

shire, a layer of raisins is often put below the meat

;

and, in Northamptonshire, pork pies or pasties are

made with the same kind of crust as I have de-

scribed, but, instead of being raised, it is rolled

out, and then cut into pieces of a proper size for
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the top and bottom, with a long piece of the

necessary width for the sides. The bottom is

cemented to the walls with egg, the two parts

which are to adhere being pinched together
; and

the crust is filled with well-seasoned meat, put in

layers of fat and lean as before ;
the lid is then

put on, and, after it has been made to adhere to

the walls, it is washed over with a feather dipped

in white of egg.

These pies are frequently baked in a tin,

which is made so as only to support the walls,

and is fastened on one side with a kind of

skewer, which may be drawn out, so as to allow

the tin to be removed without breaking the crust.

As, however, the sides sometimes look too pale,

when the pie is baked in a tin, the pie may be

put into the oven again for a few minutes after

the tin is removed, in order that the walls may be

properly browned.

All pork pies should be baked slowly, on ac-

count of the solid nature of the meat
;
and a hole

is generally made in the middle of the lid to let

out the steam. No water should be put into the

pie when it is made; but, when it is baked, a

little gravy made from the bones of the pork may
be poured in through the hole in the lid. Pork

pies are never cut till they are cold. Those

persons who dislike lard may use butter instead

of it for the crust
; but it is not quite so good.
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LETTER VI.

CAKES. POTATO FLOUR. PICKLES. THE LARDER. —
SALTING MEAT, BACON, AND HAMS. THE DAIRY.

MANAGEMENT OF MILK. MAKING AND KEEPING BUTTER.

MAKING CHEESE OF VARIOUS KINDS. ICE-HOUSE, ICE-

CELLAR, AND ICE-COOLER.

I AM rather vexed, my dear Annie, to find, that,

instead of complimenting me on my receipts for

cookery as I expected, you do nothing but com-

plain of omissions, especially as regards the French

cookery. “ Why,” you ask, “ have you not told

me how to make a Charlotte, the only real French

apple pudding?” Simply, because a Charlotte

cannot be properly baked without a fire both

above and below it ; and it is extremely difficult

to apply fire-heat in this manner, with English

coal and an English batterie de cuisine. When
you have a proper apparatus for French cookery,

I shall be happy to give you as many receipts for

it as you like; but, till then, I think we had

better confine ourselves to such French dishes as I

know, from experience, can be cooked easily with

English fireplaces.

Another reproach that you make touches me
more nearly. You say that, though I have taught

you how to make bread, I have said nothingabout
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the manufacture of either rusks or cakes ; and yet

that cakes are most important articles in the

country, where there are no shops to send to, at

which they can be procured when wanted. I con-

fess that this is a serious omission, and I hasten

to repair it to the best of my ability, by sending

you a few receipts for cakes, which, I have no

doubt, you will find useful.

As I have already given some receipts for

French cookery, the first cake I shall describe

will be a Brioche. Take a pound of fine flour,

divide it into three parts, to one of which put a

table-spoonful of yeast, mixed with warm water

into a light batter, then set it before a fire if the

weather is cold, and let it rise half an hour. In

warm weather it need not be put to the fire, as it

will rise immediately. Mix the rest of the flour

with a quarter of an ounce of salt, three eggs, a

quarter of a pound of butter, and enough warm
water to make it into a stiff dough. Knead it

well, and then add the portion that was previously

prepared. Knead the whole well together, and

then wrap the dough in a white napkin, and leave

it for seven or eight hours. Then divide the

dough into pieces, as if for buns, and make them

into the usual half-twisted form of a brioche, using

a little warm milk to moisten them if necessary.

Then wash them over with eggs, and put them in

the oven.
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Next I shall give you a receipt to make Ginger-

bread, Take one pound of flour, a quarter of a

pound of moist sugar, two ounces of butter, half a

pound of treacle, and half an ounce of powdered

ginger. To this add a very little lemon-peel. It

should be rolled out thin, and baked on tins.

The next is for a Sponge-cake. Take half a

pound of flour, three quarters of a pound of lump

sugar powdered, and seven eggs, leaving out three

of the whites ; beat all well together, and add the

rind of a lemon grated on some of the sugar before

it is pounded.

For Rusks , or Tops and bottoms. Beat up four

eggs with half a pint of new milk, in which a

quarter of a pound of butter has been melted,

add two table-spoonfuls of yeast, and three ounces

of sugar. Mix with this as much flour as will

make a very light batter, and set it before the fire

for half an hour
;
then add a little more flour, to

make it stiff enough to work. Knead it well,

and, if wanted for rusks, roll it into cakes about

six inches long and two broad ;
when baked and

cold, cut them into slices, and dry them in a slow

oven. For tops and bottoms,
make the dough into

little square cakes, and flatten them. When baked,

just cut them slightly round, and then tear them

in two, and put them again into the oven.

To make Banbury cakes. Set a sponge with

two table-spoonfuls of thick purified yeast, half a
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pint of warm milk, and a pound of flour. When
risen, mix with it half a pound of currants, well

cleaned and dried, half a teaspoonful of salt, half

a pound of candied orange and lemon shred small,

one ounce of spice, such as powdered cinnamon,

allspice, ginger, and nutmeg, or mace. Mix the

whole well together with half a pound of honey.

Roll out puff paste quarter of an inch thick, cut it

into rounds with a tin cutter about four inches

across, lay on each with a spoon a small quantity

of the mixture, close it round with the fingers in

an oval form, place the joining underneath, press

it gently with the hand, and sift sugar over. Bake

them on a baking-plate a quarter of an hour in a

moderate oven, and of a light colour.

For Bath buns. Rub half a pound of butter

in a pound and half of flour, quarter of a pound

of powdered sugar, a little salt, and half an ounce

of caraway seeds. Beat the yolks of four eggs

and three whites
;
put half a pint of warm milk to

four spoonfuls of good yeast ; when settled, pour

it off on the eggs, and mix all into the middle of

the flour till about a third of the flour is mixed

in. Cover it with flannel, and set it before the fire

to rise about half an hour, then mix all up, and

cover it till well risen. Make up the buns, and set

them before the fire on a baking-tin about a quarter

of an hour; bake them in a quick oven; when

done, brush them over with sugar and beaten egg.
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For Naples biscuits. Put a quarter of a pint of

water, two spoonfuls of orange-flower water, and

half a pound of fine sugar into a saucepan, and

let it boil till the sugar be melted ; then pour it

upon four eggs well beaten, stirring the whole as

fast as possible while the syrup is poured in.

Continue beating it well till cold
; then stir in half

a pound of flour. Make clean white paper into

moulds of the proper size for the biscuits, pour

the batter into them, and put them on tins to

bake
;

sift fine sugar on, and set them in a brisk

oven, taking great care that they are not

scorched.

For Wine cakes. Mix two pounds of flour, one

pound of sugar, and one ounce of caraway seeds,

with four eggs, and a few spoonfuls of water to

make a stiff paste ;
roll it thin, cut the cakes in

any shape, and bake them on floured tins. While

baking, boil half a pound of sugar in half a pint of

water to a thin syrup ;
and, while both are hot, dip

each cake into it. Put them into the oven on tins,

to dry for a short time
;
and when the oven is cool

put them in again, and let them remain in four or

or five hours.

For a Pound cake. Take two pounds of flour,

one pound of butter, one pound of sugar, one

pound of currants, a little cream, lemon-peel,

mace, and cinnamon ;
first rub the butter in the

flour, then put in the cream, a little yeast, and

five eggs, and set it to
r
rise ; when risen enough
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add the other ingredients. Bake in a tin lined with

paper well buttered.

For Ratafia drops. Blanch and beat four

ounces of bitter and two ounces of sweet almonds

with a little rose-water, a pound of sifted sugar,

the whites of two eggs well beaten, and a table-

spoonful of flour. Drop this mixture so as to

form balls about the size of a nutmeg, and bake

them on wafer paper.

For Macaroons. Blanch four ounces of almonds,

and pound with four spoonfuls of orange-flower

water
;
whisk the whites of four eggs to a froth,

then mix it, and a pound of sugar sifted, with the

almonds, to a paste ; and, laying a sheet of wafer-

paper on a tin, put it on in different little cakes,

the shape of macaroons.

The last receipt of this kind which I shall give

you, is for a cake called

Gateau dJAvranches. Grate one pound of loaf

sugar to a fine powder, and add it to the yolks of

fourteen eggs. Beat them well together for half

an hour, and then add the juice of two lemons,

some orange-flower water, and half a pound of

potato flour. In the meantime another person

must beat the whites of the fourteen eggs for half

an hour or more till they look like snow, as, should

any liquid remain, it will spoil the cake completely.

Put this snow to the yolks, and beat the whole

together for ten minutes; then pour the whole

quickly into a mould that has been well buttered
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before the fire, and put it directly into an oven,

which must be hot, but not quite so much so

as for bread ; three quarters of an hour will

bake it.

I will now give you a few miscellaneous receipts,

and then I think you will have had enough
;
for

I know, as far as my own experience goes, I have

always felt perplexed, when I have taken up a

cookery book, by the great number of receipts

which I found in it, and all of which appeared to

me so excellent that I knew not which to choose.

I have, naturally enough, supposed you to have

the same feeling
;
and thus, in what I have written,

I have endeavoured as much as possible to save

you the trouble of selection, by giving you only

such dishes as I either know to be good myself,

or which have been given to me by friends I can

fully rely upon. But I am forgetting your re-

ceipts, they are as follows :
—

To make Potato flour or starch, to also serve

instead of arrow-root. Peel and wash the potatoes,

cutting out all the specks ; then grate or rasp

them into a pan of water ; stir it up well, and let

it remain for about ten hours, or till all the flour

is settled down. Then pour off the water with the

fibrous parts of the potatoes, and put some fresh

water to the flour, which, as it settles very hard,

must be well stirred and strained into another

pan, where let it remain till it is again settled
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down, and so do till the water is quite clear, which

will be in four or five times mixing in fresh water

;

once straining is sufficient. When clear enough,

break the flour up into a dish, and dry it gently

before the fire
;

it takes a good while, as it must

be thoroughly dried and broken into a fine

powder. It may then be put away for use, and

keeps a long time. Very small potatoes answer

the purpose as well as large ;
and, when persons

grow them, it uses up those that are too small for

boilino;. Ten ounces and a half of starch have

been produced from very small potatoes, which

weighed only seven pounds and a half before

peeling them.

I shall now give you two or three receipts for

pickles and catsups.

To pickle Lemons . Grate off the rind, then lay

them in salt for six days; boil vinegar with a

little turmeric, and pour over them boiling; let

them stand till next day
;
then boil in best vinegar

mace, shallots, anchovy, Cayenne pods, and cloves

;

boil the lemons and liquor together two minutes,

and cover them close up. In a few days they will

be fit for use, and are much admired with fish,

cutlets, or cold meat.

Mixturefor India Pickle. One gallon of vinegar,

a Quarter of a pound of garlic, half a pound of salt,

a quarter of a pound of ginger, two ounces of

white mustard seed, and two teaspoonfuls of Cay-
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enne pepper ;
mix all well together. Any vege-

tables, such as small onions, cauliflowers, French

beans, radish pods, and gherkins, may be laid in

salt three days, dried, and put into the above mix-

ture, and it is an excellent pickle for general use.

Cucumber Vinegar. Pare and slice fifteen large

cucumbers, and three or four onions, a few shallots,

and a clove or two of garlic. Then put a layer

of slices of cucumber in a deep jar, and strew

over it some pepper and salt, and a little Cayenne

pepper ;
then a layer of onions and shallots with

pepper and salt as before ; repeating alternate

layers of cucumbers and onions till the jar is

about half full, when three pints of vinegar is to

be poured on the whole. After standing four

days the vinegar is strained off*, and is ready for

use. It is a great improvement to cold meat.

Excellent Walnut catsup. Take walnuts of the

size fit for pickling
;
cut and pound them in a

marble mortar to obtain the juice. To a pint

of this juice put a pound of anchovies. Boil till

the anchovies are dissolved, and then strain through

a piece of muslin. Then boil again, and add a

quarter of an ounce of mace, half a quarter of an

ounce of cloves, some whole white pepper, and

seven or eight shallots, a few cloves of garlic, and

a pint of white wine vinegar. Boil all together

till the shallots become tender
;
then strain, and,

when cold, bottle for use.
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I will now proceed to say a few words on the

other servants’ offices. The larder in a country

house is generally a square or oblong room near

the kitchen, and sometimes sunk a step below it.

It should be kept as cool as possible, and should,

be contrived to be on the north side of the house.

Where practicable, there should be two windows,

or rather openings in the walls, opposite each other,

filled in with wire network instead of glass, to

allow a free current of air through the room, and

yet to exclude flies and other insects. The floor

should be of brick, and furnished with a drain, so

that it may be frequently washed with plenty of

water, without much trouble. The walls should

be whitewashed, and there should be fixed in them

at intervals strong iron hooks or holdfasts, for

the purpose of suspending uncooked meat. Other

hooks should be fixed in the ceiling, for hung beef,

tongues, hams, &c. When the larder is dry, there

may be also bacon racks fixed to the ceiling
; but,

if the situation should be damp, these will be

better in the kitchen. In some places a circular

rack is hung in the centre with hooks round it for

game ;
but in very large establishments there is a

separate larder for game, as the smell, when it is

high, gives an unpleasant flavour to the fresh

meat kept near it. In the centre of the larder

there should be a strong wooden table or chop-

ping-block for cutting the meat upon ;
and close

H
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under the walls there is frequently a raised settlice

or dais of brick, about two feet high, which serves

to support earthen, slate, or wooden troughs for

salting meat. In one of the deepest of these should

be a kind of pickle or brine, in which anything

that is to be salted for keeping may be put ; and

the other more shallow troughs may be employed

for slightly salting meat that is soon to be used.

The pickle for the large brine trough is made by

mixing four gallons of water with a pound or a

pound and a half of coarse sugar, four ounces

of saltpetre, and six pounds of common or bay salt.

This mixture should be boiled in a large kettle,

and the scum taken off as it rises. When no more

scum appears, the vessel should be taken from the

fire, and the liquid suffered to stand till it is cold.

Another pickle is made by adding to four gallons

of water fourteen pounds of common salt, eight

pounds of bay salt, half a pound of saltpetre, and

two ounces of sal prunella. Boil the whole together

for half an hour, and take off the scum ; when

cold it is fit for use. The first kind is best for

hung beef and tongues
;
and the latter for salt

beef and pickled pork.

When the pickle is ready, the meat to be salted

should be examined, and carefully wiped dry with

a coarse cloth, any flyblows or bruised parts being

removed. If tongues are to be salted, the roots

should be cut off, and laid aside for soups ; and
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then the tongues should be scraped and rubbed

dry before putting them into the pickling-trough.

The skin of the pork should be scraped and

cleaned, and the fleshy part should be carefully

examined, and wiped dry, any mass that there

may be of congealed blood being removed. All

the meat that is to be cured being properly pre-

pared, it should be laid in the pickling-trough and

the brine poured over it
;
and, if there are several

pieces of meat, care should be taken to lay them

so that the brine may touch every part, and com-

pletely cover the whole. Meat which has been

preserved in the first pickle for ten weeks or more,

if cooked without being hung up to dry, will be

perfectly tender, and will eat as well as meat that

has been only freshly and slightly salted.

It is said that meat may be kept in this pickle

for twelve months, provided the pickle be boiled

and skimmed about once in two months, and that

during the boiling two ounces of sugar and half a

pound of salt be added. In general, the articles

which have been salted, after remaining about a

fortnight or three weeks in the pickle, are taken

out and hung up to dry. Some persons lay them

to drain, and then hang them up without any other

preparation
; but others advise them to be wiped

quite dry and put in paper bags before they are

hung up. Whenever fresh articles are put into

the pickle, every thing should be taken out of the

h 2
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trough, and the brine boiled up, the scum being

taken off and fresh salt and sugar added, as be-

fore directed. Sometimes meat is merely salted

when it is to be used in a few days ; in which

case the meat is put into a smaller trough or pan,

and only salt is used in the proportion of a quarter

of a pound of salt to every two pounds of meat.

The salt should be well rubbed in, and the meat

turned every day.

The following general observations as to curing

meat, will probably be of more use than multi-

plying receipts. What is called bay salt (that is,

salt made by evaporating sea-water) gives a finer

flavour than common salt, but rather more should

be used, to produce the same degree of saltness.

Sugar makes meat tender, and gives mellowness

and richness, but the quantity used should never

be more than one quarter of the quantity of salt,

or it will make the meat taste insipid. Saltpetre

gives a fine red colour, but it is apt to make the

meat hard ;
and, whenever it is used, there should

be at least an equal quantity of sugar to coun-

teract its hardening tendency. The usual pro-

portion is, a quarter of an ounce of saltpetre to a

pound of salt ; or, if used with sugar, one ounce of

saltpetre to three pounds of sugar. Meat should

never be salted in very hot weather, unless it is

wanted for use in a few days
;
and it should

never be put in pickle at that season. If any

meat in the slightest degree tainted be put into
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the pickling-trough, the brine will be spoiled,

and should be thrown away. When it is abso-

lutely necessary, in very hot weather, to salt meat

to keep, it is said that a teaspoonful of muriatic

acid and of nitric acid (spirits of salt and aqua-

fortis), in equal parts, should be added to every

pound of salt. It is also said that a dessert-

spoonful of pyroligneous acid added to every

pound of salt will give a fine smoky flavour, with-

out any of the trouble attendant on smoking dried

meat
; but this last must be used with great care,

as too much would spoil the meat.

As Hams require to be salted with more care

than any other kind of meat, I have given below

two or three particular receipts for curing them,

all of which I know to be excellent. The first is

very useful in the country, as the hams cured by

it may be cooked without steeping.

For a ham twenty-four pounds in weight, take

two ounces of saltpetre, half a pound of common
salt, one pound of bay salt, and one ounce of black

pepper. Mix these together, and rub them well into

the ham ; then let it stand three days, and at the

expiration of that time pour one pound of treacle

over it, and let it remain twenty-four hours;

after that time, let it be turned every day for a

month, and each time rub the liquor well into it.

After this, steep the ham in cold water for twelve

hours, then dry it well and hang it up. It will
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not require any further steeping when it is to be

boiled; and it should be boiled slowly, say at

the rate of about three hours for a ham of the

weight of ten pounds. This receipt was given

me by Mr. Beaton, and it is impossible for any

hams to be better than those cured in this way.

The following is the way of curing hams to

give them the Westphalian flavour. For two

large hams, take one pound and a quarter of

common salt, two ounces and a half of salt-

petre, three pounds of bay salt, one pound and a

half of brown sugar, and one quart of old beer

;

boil them all together, and pour the mixture over

the hams boiling hot. Turn them and rub them well

every day for sixteen days ;
then smoke them with

short horse-litter, and hang them up to dry.

The following is another mode of giving hams

the Westphalian flavour, and it is said to be ex-

cellent. For two hams weighing thirty pounds,

take one pound of common salt, half a pound of

bay salt, three ounces of saltpetre, and one ounce

and a half of black pepper, the latter ground, and

finely sifted. Mix all these well together, and rub

the hams with the mixture for four days, turning

them every day, and having first washed them

well with vinegar. On the fifth day, pour over

the hams two pounds of treacle, and rub them

well with two ounces of juniper berries bruised.

Let them remain in this pickle six weeks, turning
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and rubbing them daily
;
then take them out of

the pickle, and lay them in spring water for four

and twenty hours ; then wipe them dry and send

them to a chimney where wood is burnt. When
thoroughly smoked, take them down and put

them in a chest with wood ashes. I may here

observe that, when hams are cured in any ordinary

way, it is said that the Westphalian flavour may be

given to them by putting over them three table-

spoonfuls of a mixture of tar and spirits of wine.

The following is a mode of making Mutton

hams, which some persons are very fond of, though

they are too strong for delicate stomachs. Cut a

hind quarter of mutton like a ham, and rub it

with one ounce of saltpetre, one pound of sugar,

and one pound of salt. Lay it in a pan, with the

skin downwards for a fortnight, then roll it in

bran, and hang it up to dry.

In some places there is no regular larder, but

the uncooked meat is kept in a hanging Safe in

the open air, which is drawn up and down by a

pulley. Cooked meat is either kept in a similar

safe, in a fixed safe, in a separate room called a

dry larder, or on a table in the centre of the

common or wet larder; but, in the latter case,

every dish should be covered with a wire-cloth

cover to keep off the flies. In many places the

salting-room is apart from the larder, and this is

a great improvement.
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The Dairy should have thick walls, and a brick

or stone floor, so contrived that it may be washed

with abundance of water every day, and yet have

all the water run off by means of a waste-pipe or

drain. There should be a kind of shelf of stone

or slate round it, about four feet from the ground,

and a table of similar materials in the centre, for

the convenience of holding the vessels containing

the milk and cream ; and the window, if there is

but one, should look towards the north, and be

filled in with wire-cloth, so as to admit the air

and yet exclude the flies and other insects. Be-

sides this wirework, the window should also have

either a sash frame with ground glass to open

inside, or outside shutters, to exclude the sun in

very hot weather, and the cold in winter. A
thermometer should be kept in every dairy, and

the heat should never be allowed to rise above

55°, or to fall below 50°. There should always

be a scullery attached to the dairy containing a

fireplace and boiler, as the vessels in which milk

is kept require to be frequently washed with

scalding-hot water to keep the milk sweet, and

to prevent the butter and cream from acquiring

an unpleasant taste.

Though I do not suppose your knowledge

of a dairy is very great, I suppose you are

aware that the milk is drawn from the cow

into a can or wooden pail, and brought into

the dairy, where it is strained, and then put
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into shallow vessels or milk-pans, in which it

is left for several hours in order that the cream

may rise. Cows are generally milked twice a

day; the morning’s milk being skimmed in the

afternoon, when the afternoon’s milk is put into

pans, or set up as the dairy-maids call it, and the

afternoon’s milk being skimmed in the morning.

The cream, after what is wanted for the table has

been taken out, is put into a large wide-mouthed

jar or stein, and saved for butter. Cheese is

generally made of new milk, which is put at once

into the cheese-tub without setting it up in pans.

The cheese-tub and cheese-press, the churn and

all the apparatus for making butter, generally

stand in the dairy scullery, where the operations

of cheese and butter making are carried on.

Various kinds of vessels have been recom-

mended for milk, and they have been made of

lead, zinc, slate, and other materials. China are the

best
; but the old-fashioned wooden or earthenware

pans appear to be the most general favourites
;
the

only objections being, that wooden pans require

a great deal of care to keep them clean, and that

the leaden glaze of the earthenware pans is apt to

be affected by the acid of the milk, if it should be

kept till it becomes sour. No good dairy-maid,

however, would ever keep milk in her pans till it

became acid : and, if by any chance wooden vessels

became tainted by having had in them sour or

otherwise spoiled milk, they should be soaked in
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water in which a large piece of soda has been dis-

solved ; and, if this does not sweeten them, they

must be boiled in soda and water, and then im-

mersed in pure cold water for a day or two.

Milk when drawn from the cow is warm, and

it should be set up in the dairy before it is quite

cold, or the Cream will not rise properly. Cream

for butter may stand twelve hours on the milk,

but the cream that rises in two or three hours

after the milk is set is considered the richest. In

many places the milk is skimmed twice, the second

time twelve hours after the first ; but the second

skimming is considered very inferior to the first.

In Devonshire the dairy-maids set the milk-pans

on a hot hearth, in order to raise the rich cream

peculiar to that county.

In Scotland, Butter is made by churning the

whole of the milk, which is put into the chum
as it comes from the cow, and kept there till

it is slightly sour before it is churned ; but this

makes the operation of churning very laborious,

and the butter has always a sour taste. In Eng-

land, butter is made only from the cream, which

is not put into the churn till wanted for churning,

but is kept previously from three days to a week

in a deep earthen vessel, and is stirred every day

when fresh cream is put in.

Churns are of two kinds, viz. the plunge-churn,

the motion of which is up and down; and the

barrel-churn, which turns round, and is considered
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much the best. Churning is generally performed

in the open air in summer, and in the dairy

scullery near the fire in winter. If kept too

cold, the butter will not “ come ;
” and, if too hot,

the butter will be soft, and will soon become

rancid.

When the butter has come, as the dairy-maids

call it, it is gathered together with the hand or

a net, and put into a kind of shallow tub ;
the

buttermilk is then emptied out of the churn,

which should be left to drain for half an hour or

thereabouts, and be afterwards well washed with

scalding water and a little salt. The butter in

the meantime is kneaded and worked with the

hand, or with two small and very smooth pieces of

wood, to get all the buttermilk out of it ;
and in

England water is generally poured over it to assist

in this operation, though in Scotland it is said

that water spoils the butter. When all the

buttermilk is worked out, the butter is slightly

salted, and then made up into rolls or lumps with

the two pieces of wood. In the South of England,

as soon as the butter is made it is put into water

;

but in the North it is laid in a dry cool place, and

covered over.

When butter is intended for salting, it is

not made into rolls, but the salt is worked

into it as soon as the buttermilk has been re-

moved. The following composition is recom-

mended as a very good one for salting butter for
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home use. Take two parts of salt, one part of

lump sugar, and one part of saltpetre. Beat them

well together, and add one ounce of this com-

position to every sixteen ounces of butter.

When cows are fed on turnips, an unpleasant

taste is given both to the milk and butter ; but it

may generally be removed in the following manner.

Pour a quart of boiling water on two ounces of

saltpetre, and, when it is thoroughly dissolved and

cold, bottle it for use. If two table-spoonfuls of

this mixture be put to every four gallons of milk,

as soon as it is brought into the dairy and strained,

it is said to take off the unpleasant taste; or

a lump of saltpetre about the size of a walnut

may be put into the cream-pot and well stirred

twice a day, when the fresh cream is added. In

winter, butter is sometimes so pale as to look

almost like lard, but it may be coloured by a little

arnatto, which is sold for that purpose in the

grocers’ shops
;
or the juice of carrot scraped and

strained through muslin, or that of the flowers of

the marigold, may be used. In either case the

colouring matter is mixed with the cream before

churning.

Cheese is made by coagulating milk with rennet,

and then separating the whey or watery part from

the curd, which, when salted, pressed, and dried,

becomes cheese. Rennet is the stomach of a calf

washed, cleaned, and then salted thoroughly inside

and out, and left in an earthen jar, with a thick
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coating of salt on it, for three or four days. It is

then taken out of the pickle and hung up to dry,

and in many places it is kept in this state till

wanted ; but in others, after it has become dry, it

is resalted and placed again in the jar, which has a

bladder or a piece of thick paper pierced with pin

holes tied over it, the rennet being kept twelve

months in this state before it is used. In London,

calves’ stomachs and those of lambs, prepared for

rennet, are kept in large casks and sold in the

oilmen’s shops. In whatever way the rennet has

been pickled and preserved, it is always soaked in

brine made of salt and water or salt and whey,

before it is used, and a bunch of sweet herbs is

generally put into the brine in which the rennet is

soaked, in order to give an agreeable flavour to

the cheese. The whole, however, must be strained

off clear before it is put to the milk.

Whenever cheese is to be made, the milk must

be warmed* to about 90° of Fahrenheit, or the

rennet will not act. As soon as the curd has set,

it is separated from the whey in one of three dif-

ferent ways, and on the manner in which this is

done the kind of cheese produced will princi-

pally depend. When a Stilton, or any other kind

of rich buttery cheese, is to be made, a very

strong brine is prepared of salt and cold water, in

which is steeped a bundle of sweet herbs, con-

sisting of thyme, hyssop, marjoram, and savory,

with a branch of sweet-briar, and a few pepper
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corns. This is suffered to remain three or four

days, after which it is strained off, and the rennet

having been put into it and soaked four or five

days is then ready for use. When all is prepared,

the morning’s new milk, together with the cream

from the last night’s milking, is put into a

narrow, but deep, circular pan, and the liquid

rennet put to it.

As soon as the curd is formed, it is very care-

fully removed from the pan, without breaking it,

if possible, and laid on a deep circular sieve;

where it is slightly pressed, in order that the whey

may drain from it. It is then put into the cheese-

vat, which should be ten inches and a half deep,

and eight inches and a quarter over, with a move-

able hoop of wood on the top, over which a piece

of flat board is generally laid. As soon as the

cheese has acquired a sufficient consistency, it is

removed from the vat and firmly bound round

with a clean cloth, which is changed every day,

and the cheese bound tighter and tighter, till at

last it becomes sufficiently firm to stand alone.

Every time the cloth is changed, the cheese is

wiped at the top and bottom and turned, so that

each end may be equally level. When it has

become sufficiently firm to support itself without

the cloth, the cheese is removed to the cheese-

room ;
but it still requires to be turned twice a

day, and brushed, for about three months.
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Single and double Gloucester Cheeses are made

very differently from Stilton. The rennet is pre-

pared in nearly the same manner, except that

some allspice and a little saltpetre are generally

added to the brine. In some places the brine is

made of whey, in which enough salt is put to

make it float an egg ;
but it is said that cheeses

made in this manner are very apt to heave.

The best single Gloucester cheese for toasting is

what is called a one-meal cheese ;
that is to say, it

is made entirely of new milk taken fresh from the

cow. An inferior kind is called a two-meal

cheese, and it is made with the evening’s milk

after it has been skimmed in the morning, mixed

with the morning’s new milk. The milk is then

warmed, and coloured with a little arnatto, care

being taken, however, that none of the solid part

of the drug goes into the milk ; the usual prac-

tice, indeed, is to dip the arnatto in a little milk,

and then to rub it on a flat stone or plate. The

colouring matter thus produced is washed off into

a basinful of milk, which is then allowed to

stand and settle, so as to deposit its sediment

before it is poured into the cheese-tub. The

rennet is then added, and the whole is kept mode-

rately warm (the milk should never sink below

80°) till the curd is come, which is generally in

about an hour. The curd is then broken up with

a flat piece of wood called a cheese-knife, and the
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whey is strained from it ; the fragments of curd

being frequently moved about, to allow the whey

to escape from them. Some boiling water is then

mixed with a little of the cold whey, and poured

quite hot upon the curd, so as to cover it : the

curd being stirred briskly about, and afterwards

left for half an hour to sink. The liquor is then

drained off, and the curd taken up by the hands

and carefully squeezed as it is put into the cheese-

vat, which is not only filled, but has as much
piled on the top as it will hold. When this is

done, the curd in and on the vat is turned into

a cheese-cloth, and the vat is washed with whey.

The cloth, with the curd in it, is next placed in

the vat, and the ends of the cloth are turned over

the top of the curd, and tucked into the vat round

the edges. It is then put into the cheese-press,

where it remains about three hours, after which

it is taken out and the cloth changed, before it

is again put into the vat and into the press. In

this state it remains three or four hours longer.

It is then taken out of the vat and out of the

cloth, and rubbed well with salt all over, taking

care that the salt touches every part, after which it

is put into the vat without a cloth, and replaced in

the press. The next morning it is taken out of the

press and again salted and turned, and the same

operation is repeated in the evening. After this it

is suffered to remain five or six days in the press.
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being taken out every morning and turned, but not

salted. It is then removed to the cheese-room,

where it is turned every day for ten or twelve days,

and frequently scraped and rubbed. In some places,

when the cheese is thoroughly dry, the outer rind

is painted with a mixture of Spanish brown and

Indian pink, rubbed in with the hand. The whey

from this cheese produces a great deal of butter

;

and, indeed, it is generally set up for cream as

soon as it comes from the curd.

The double Gloucester Cheese is always made

with one meal’s milk warm from the cow, and the

dairy-maids generally put a lemon, stuck with

cloves, into the brine in which they steep their

rennet. The cheese-making then proceeds in the

same manner as for the single Gloucester, except

that, when about half the curd has been put into

the vat, an ounce of salt is sprinkled over it be-

fore the rest of the curd is put in. The remainder

of the operation is the same as for the single Glou-

cester ; the principal difference being in the

thickness of the cheese, which, of course, is oc-

casioned by the greater depth of the vat in which

the curd is put.

In many parts of Gloucestershire, what is

called Sage cheese is made. For this a couple

of handfuls of sage leaves and a handful of pars-

ley are generally put into a portion of the

evening’s milk, and suffered to remain all night,

i
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In the morning the milk is warmed, and, after

being strained from the leaves, it is turned to curd

with the rennet in the usual way. In the mean

time a portion of the morning’s milk, into which

no colouring matter is put, is turned to curd

by rennet; and the curds of both kinds are

kept separate through the processes of draining

and scalding, till they are ready to be put into the

vat, when they are mixed according to the fancy

of the dairy-maid. Sometimes the green curd is

pressed into a tin or wooden mould, so as to form

a dolphin or some other fanciful figure ; in which

case it is taken carefully out of the mould, and put

into the vat without breaking it, and the white

curd is crumbled between the fingers and pressed

carefully and firmly round it. In other cases the

sage and parsley leaves are only bruised, and the

juice which is pressed from them is mingled with

a portion of the morning’s milk
;
or one portion

of the milk is coloured red with the juice of boiled

beet-root, another green with the juice from spinach

leaves flavoured with sage, and another yellow

with the bruised petals of the marigold. Portions

of milk are coloured with these different sub-

stances and coagulated separately, the curd being

varied when putting into the vat, according to

the fancy of the dairy-maid. In other cases the

whole of the milk is coloured and flavoured with

sage.
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Cheshire cheeses are generally very large, most

of those made in spring being one hundred weight

each. The rennet for a Cheshire cheese is not

considered fit for use till it is three years old. It

is soaked in warm water the night before it is

wanted, and in the morning the liquor is con-

sidered ready without any further preparation.

The evening’s milk is set up for cream in the

usual way, and in the morning the cream is taken

off and put into a brass bowl made hot by rinsing

it with boiling water. A third part of the skimmed

milk is then put into another brass bowl, warmed

in the same manner; and the two are put into

the cheese-tub, and mixed with the morning’s milk

warm from the cow. The whole is coloured with

the juice of scraped carrots, or of the bruised

flowers of the marigold. The liquor from the

rennet is then added, and, being well stirred in,

the tub is closely covered and kept in a warm
temperature till the coagulation is complete, which

is generally in little more than half an hour.

As soon as the curd is well set, it is divided and

turned over with a bowl to separate it from the whey

;

after which it is broken into small pieces by the

hand, and suffered to settle down, while the whey,

which swims at the top, is poured off. The curd

is pressed on one side of the tub with a loose

board, and the whey that runs from it is again

poured off. The curd is then drawn into the
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centre of the tub, and formed into a heap; and

the board is laid on the top and heavy weights

placed on it, generally amounting to a hundred

pounds. This presses the curd into a solid mass,

and squeezes out an additional quantity of whey.

The mass of curd is then cut into slices, and

boards and weights put upon each slice. This is

repeated several times, till not a drop more whey

will run from the curd ; after which it is removed

to a dry tub, and crumbled with the fingers as small

as possible. It is then well salted, and put into a

cheese-vat madewarm by being scalded with boiling

water, and heaped up as high as it will go, the ad-

ditional curd being kept in its place by a movable tin

hoop. A flat board is then laid across the top to

press down the curd, which generally rises to a

point in the centre of the vat, and the heavy

weights are again put on it. At the same time

wooden skewers are run into the cheese, in order

that every particle of whey may be drawn out

of it.

After standing some time, the cheese is taken

out of the vat, and laid on a large cheese-cloth,

and the curd again broken from the top down the

centre, and more salt mixed with it
; after which

it is pressed into the vat by the hand as before,

and weights are again put upon it, while skewers

are run through holes purposely left in the vat,

into the sides of the cheese, as before. Another
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vat having been scalded by being rinsed with

boiling water, the cheese is wrapped in a cloth

and put into it
;
the ends of the cloth being folded

over the cheese as tightly as possible, and tucked

inside the vat, where they are kept down by a tin

hoop called a binder, which is forced in between

the cheese and the upper part of the vat. The

cheese is then put into the press under a pressure

of about a ton weight, and a number of thin iron

skewers are passed through the holes in the vat

into the sides of the cheese. After four hours it

is turned, and the skewers removed to fresh places,

when the cheese is put into the press for another

four hours
;

after which, the process is repeated.

It is then put into the press, and left there all

night; the following morning it is again turned,

and put into the press without the skewers. It

remains in the press for four or five days, being

regularly turned every morning and evening
;
and

it is taken from the press into the cheese-room,

where it is salted on the outside, and tightly

bound with a linen cloth. It is kept in this state

and turned twice a day for a week; after which it

is put on the shelves to dry for a fortnight or three

weeks, during which period it must be turned and

wiped every day. Lastly it is then laid on straw,

and kept rather warm, lest the rind should crack

;

and, when the rind begins to feel hard, its surface

is rubbed over with butter, and the cheese is
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ready for the market. It is rather singular, that,

notwithstanding the pains taken to drain every

drop of whey from the Cheshire cheese, its whey

yields no butter, and is seldom made any use of

except for feeding pigs.

Cheddar cheese is made like Cheshire, except

that when the cheese is broken down to be re-

salted before it is put in the cheese-press, the curd

is crumbled, and four or five pounds of fresh

butter are mixed with it. The cheese is then

put in a cloth into the vat, and placed under the

great press, where it remains only about a quarter

of an hour, before it is turned and put into a

clean cloth : this process is repeated three or four

times; after which the cheese is wrapped in a

very fine cloth, and has three or four other cloths

wrapped round it. It is then put into the press,

and remains there for forty-eight hours; after

which it is taken from the press, washed in whey,

and then laid on a shelf upon a clean cloth to dry.

It is afterwards laid on a shelf without any cloth,

and turned every day till it begins to ripen.

The Wiltshire cheeses are of four kinds : the

thin, the thick, the loaf cheese, and the pine-

apple, or net, cheese. The first two kinds are

made nearly the same as the Gloucester cheeses

;

for which, indeed, they are frequently sold in the

London markets. The principal difference in the

manufacture consists in the curd, before it is
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scalded, being cut into dice of about an inch

square each, and a thick layer of salt being thrown

over them, which is said to harden the surface of

the curd, and to prevent its buttery particles being

washed away by the hot water. The curd is also

put into the vat while it is as hot as the dairy-

maid can handle it ; and salt is strewed in between

every layer. In all other respects, the manu-

facture of the cheese is exactly the same as in

Gloucestershire till it is ready to be carried to the

cheese-room, where it is either laid upon elder

leaves, or the shelves are washed over with their

juice, in order to prevent the devastations of

mites. The loaf cheeses are made the same as the

others ; but their vats are from ten inches to a foot

in diameter, and six inches deep ;
and, when the

curd is put into the vat, it is in four layers, with

alternate thin layers of salt. These are what are

generally sold in London as Wiltshire cheeses.

The curd for the pine-apple cheese is prepared in

the same way as the others
;
but, instead of being

put into a vat and then into the cheese-press, it is

put into a net with no other pressure than from

the hand of the dairy-maid
;
who, however, prides

herself on getting as much into the net as it can

possibly hold. The net is then hung up in the

cheese-room, and requires no further care.

I shall now give you only one more receipt for

i 4
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making keeping-cheeses, and that shall be for the

far-famed Parmesan . This celebrated cheese is

made with skim-milk. The night’s milking is

skimmed in the morning, and the morning’s milk

is skimmed about two o’clock in the afternoon:

the two are then mixed together and put into a

large copper kettle, suspended over a fire by a

crane. The milk is stirred till it has reached

125° of Fahrenheit. The kettle is now turned

from the fire, between which and it a wooden

screen is placed ; and, when the bubbling of the

milk has subsided, a piece of rennet, tied in a

linen rag, is put into the milk, and squeezed

several times in different places. The rennet is

then taken out, and the milk well stirred ; after

which it is left till the curd has formed, which is

generally in about three quarters of an hour. As
soon as this is the case the kettle is again turned

on the fire, and the mass of curd is heated to 150°,

being well stirred and divided while it is heating.

A fourth part of the whey is now taken out of

the kettle; and the curd is heated to 180°, stir-

ring it rapidly all the time ; and a few pinches

of powdered saffron are thrown in, which not only

colour it, but give that peculiar flavour always

perceptible in Parmesan cheese. The cheese-

maker (for as Parmesan cheese is always made by

a man, I must not say the dairy-maid) then takes

a small quantity of the curd in his hand, and



PARMESAN CHEESE. 121

squeezes it
; when, if he finds it adhere together,

the kettle is instantly turned off the fire, the

wooden screen is again interposed, and the curd is

left to settle. The whey which rises is imme-

diately poured off, and two or three pailfuls of

cold water are thrown over the curd. The cheese-

maker immediately plunges his arms into the kettle,

and, gathering the curd to one side, contrives to

slip the whole mass into a large cloth, which is

raised as rapidly as possible, and transferred to a

mould without a bottom. This is an operation

which requires both strength and skill ; for the

cheese hardens so rapidly, that it requires the

greatest exertions to get it into the mould without

spoiling its shape. By its own power of con-

traction it presses out every drop of whey. An
iron plate, with a slight weight on it, is laid on

the top to keep it flat
; but, by the time it is cold,

it is become so hard as to require no further

pressure. It is then taken out of the mould, and

a thick layer of salt put on its upper surface.

The next day the cheese is turned, and the under

surface salted in the same manner. In this way
the cheese is turned and salted every day for

thirty or forty days, till the salt will no longer

dissolve. The rind of the cheese is then scraped,

and, after a little colouring matter has been rubbed

over it, it is covered with linseed oil.

I will now say a few words on Cream cheeses,
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and then, I think, you will have had quite enough

of this subject.

A York cream cheese is made by taking a quart

of new milk warm from the cow, into which is

sometimes put half a pint of cream, and adding

to it two spoonfuls of the water in which a piece

of rennet has been steeped all night. The milk

is then set before the fire till the curd is formed,

when it should be taken up without breaking, if

possible, and put into a frame made of oak wood,

seven inches long within, four inches wide, and

three inches and a half deep. This frame being

open at the top and bottom, it must be placed

upon rushes to permit the whey to run out ; to

encourage which, a board must be put within the

frame to support a weight to press down the curd,

between which and the curd some rushes must be

put. After standing two days, the rushes must

be renewed, when the cheese should be taken from

the vat and turned as often as necessary. This

will make an excellent cream cheese without

the cream
;
and, indeed, the York cheeses sold in

the shops are always made of milk only, without

any cream. The rushes should be sewed together

with thread.

A kind of cream cheese is, however, made

in Yorkshire of cream only, without any ren-

net. “ Take any quantity of cream and put

it into a wet cloth. Tie it up, and hang it in a
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cool place for seven or eight days. Then take it

from the cloth and put it into a mould (in another

cloth) with a weight upon it, for two or three

days longer. Turn it twice a day, when it will

be fit for use.”

The following is a receipt for making a Bath

cream cheese. Add half a pint of cream to a

quart of new milk, and warm the mixture till

it is about 80° of Fahrenheit
;

then stir in as

much rennet as will coagulate it. As soon as the

curd has formed, put a cloth over the bottom of a

large shallow vat, and, taking the curd up with a

skimming-dish, place it in the vat and wrap the

cloth over it. As the curd shrinks, the vat must

be filled up with fresh curd, till the cheese is of a

proper thickness. When the cheese has become

a little firm, it is turned out of the vat and laid in

a dry cloth. A board is then put over it, on

which is placed a weight of two pounds. At
night it is put into another clean cloth, and the

next morning it is slightly salted with a little fine

dry salt, and placed on a bed of fresh nettles or

strawberry leaves, being covered with leaves of

the same kind. These leaves are changed every

morning, and the cheese is turned twice a day for

a fortnight, after which it is fit for use.

I think I have now told you almost all I know
relative to those points of domestic economy in

which a country life differs from a life in town. I
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have, however, omitted to mention an Ice-house,

which you will find an important addition to your

comfort in summer. A common ice-house is a

kind of well, built in Roman cement, and sunk in

the ground. It is arched over, and the ice is put

in through a hole in the top. A door is on one

side for taking the ice out, and there is a drain at

the bottom for carrying away the water that runs

off as the ice melts.

A more modern invention is a small cellar

built adjoining the house, with double walls, the

space between the walls being filled with char-

coal. The cellar has double doors with a space

between, so that one may be shut before the

other is opened, to prevent the entrance of the

atmospheric air. The ice is kept in a sunk

part made like a bath, at the farther end of the

cellar, furnished with a drain to carry off the

superfluous water
;
and in the other part of the

cellar are shelves, on which wine or food can be

placed to be kept cool. The old-fashioned ice-

house was always made in the park at some dis-

tance from the house, and consequently was of

very little use
; but the modern ice-cellar is very

useful for keeping cool water, butter, and other

articles of daily consumption
; which can be fetched

out of it when they are wanted, as easily and

expeditiously as they could be out of a common
dairy or pantry.
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A box called an ice-cooler may even be

brought into the dining-room. It consists of a

double frame of wood, with the space between

filled in with charcoal. The bottles of wine are

placed in little tin cases left for them, and ice is

put between the cases. Below the ice is a tin

grating, through which the melted water runs,

and is let off when requisite by a cock. The

box is made to hold two bottles of wine on one

side, and a bottle of water and a glass for butter

on the other.
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BOOK II. THE GARDEN.

LETTER VII.

PLANTING A REGULAR GEOMETRICAL FLOWER-GARDEN. —
LIST OF PLANTS. MODE OF LAYING OUT REGULAR

FIGURES ON THE GROUND. RULES FOR ARRANGING CO-

LOURS. PLANTING SIDE BEDS. PLANTS WITH FRA-

GRANT FLOWERS. CULTURE OF BULBS. RESERVE GROUND.

CULTURE OF ANNUALS, PERENNIALS, AND BIENNIALS.

-— HOTBEDS AND FRAMES FOR RAISING AND KEEPING

HALF-HARDY FLOWERS.

It gives me great pain, my dear Annie, to find

that yon still think that you shall never like the

country so well as town. I do not, however,

despair
;
for I am convinced that you do not at

present know whether you shall like it or not.

The pleasures of the town and the country are,

indeed, so different, that it requires some time to

become accustomed to the change
;
but, when you

are sufficiently well acquainted with country pur-
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suits to take an interest in them, I am sure you

will never feel any want of the pleasures of the

town. The great secret of being happy is, to be

able to occupy ourselves with the objects around

us, so as to feel an interest in watching their

changes ; and, when you can once do this in your

present situation, you will no longer complain of

dulness or want of excitement. To be convinced

of the truth of what I say, you need only remem-

ber the pleasure your friend Mrs. P. C. takes in

the cultivation of her garden
;
the interest with

which she watches the opening of her flowers, the

coming up of the seeds she has sown, and the

growth of the trees she has planted. It is not

the positive beauty of these things that occasions

the pleasure she experiences in watching their

changes, but the interest they have created in her

mind
;
for the entomologist will find pleasure in

the most hideous caterpillars, and the geologist

will pass whole days delightfully among barren

rocks. All that is wanted to give an interest in

any subject is, a sufficient degree of knowledge

respecting it to be aware of its changes, and our

own natural love of variety will do the rest.

It is a great advantage in a country life, that

its principal objects of interest must be found at

home; and hence, as home is woman’s peculiar

dominion, the noblest and the best feelings of the

female heart are more likely to be called into
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action in the country than in the town. In

youth, especially, the ameliorating effects of

country pursuits will soon be perceptible, both

morally and physically
;
and your health, which

has always been delicate in a town, will, I have

no doubt, in the country become positively robust.

As the first step towards the attainment of this

desirable object, let me recommend to you to

have a flower-garden laid out as near the house as

possible. I should like to have those cedars, the

remainder of those gloomy firs, cleared away, which

I see close to your house in your sketches, and

your flower-garden so placed that you could step

into it at once from the windows of your usual

sitting-room. I will hope that this may be the

case ; and as I am most anxious that you should

have a flower-garden to interest you as soon as

possible, and as I must have a locale to make my
descriptions understood, I will proceed to give

you some hints as to the laying out and planting of

a garden in the warm and sheltered corner under

the southern window of your morning room.

In the first place, it will be absolutely necessary

that the remainder of the trees should be not only

cut down, but grubbed up
; as it will be quite

impossible for any flowers to grow under the

shade of tall thick trees, and leaving the roots

would prevent the possibility of digging the

ground. In other respects the situation is ad-

it
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mirably adapted for the purpose, as it is open to

the south and south-east, and protected from the

north and north-west. Supposing the Scotch

pines and cedars to have been cut down, their

roots to have been grubbed up, and the ground to

have been dug over and levelled ; the next thing

is to determine upon the plan for the garden. I

think it should certainly be a regular geometric

figure, and planted in masses, each bed containing

flowers of one kind, so as to produce something

of the effect of a Turkey carpet when looked

down upon from the windows of the house. I

enclose you a design which I think will suit the

situation, and I will adapt what I have to say to

it, as my observations might easily be made suit-

able to another plan, if another should be found

more desirable.

We will suppose the plan (fig. 6.) to consist

of twelve flower-beds on grass, with a gravel walk

round, which may be bordered on the side next

your room by beds for flowers, with little gravel

openings opposite each of your windows ; or be

plain gravel, as you like. There may be a con-

servatory into which the drawingroom windows

facing the south may open, and on the other side

there should be a shrubbery to unite it with the

lawn. In the centre of the flower-garden there

may be a fountain. As the flower-garden is to be

seen principally from your windows, the beds

nearest you should be planted with dwarf flowers.



PLANTING THE FLOWER-GARDEN. 131

Fig. 6.

so that those in the back beds may be seen ; and

I should advise the shrubbery behind to consist of

laurustinus and arbutus, so as to afford a handsome

green background to the flowers in summer, and

yet to afford a few flowers themselves in winter

and spring, when flowers are scarce in the beds.

I will now tell you how I would plant the

beds. As this is the beginning of April, and as

I wish your garden to look well immediately, I

would advise you to get a few pots of Californian

and other annuals, usually raised in pots, from the

nurseryman at the neighbouring town, and to

plant them, putting three potfuls in each bed,

but no more. In No. 1. put Phlox Drummondi,

the flowers of which are crimson of various shades,

and let the stems be pegged down, so as to spread

over the bed. No. 2. may be Lasthenia Cali-

fornia, the flowers of which are yellow, and the
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stems generally procumbent
;

but they may be

pegged down to keep them in their proper places,

that is, to spread completely and regularly over

the bed. No. 3. should be Nemophila insignis, the

flowers of which are of a beautiful blue, and

which will not require pegging down. No. 4. may

be Erysimum Petrowskianum, the flowers of

which are of a bright orange, but the stems must be

pegged down, or they will grow tall and straggling.

No. 5. may be Nolana atriplicifolia, the flowers of

which are blue, and resemble those of a convol-

vulus ;
this is a procumbent plant, and will not

require pegging. No. 6. may be Nemophila ato-

maria, which has white flowers, and is a dwarf

plant. No. 7. may be Leptosiphon densifldrus, a

a dwarf plant, with pale purple flowers. No. 8.

may be Gllia bicolor, a dwarf plant, with nearly

white flowers. No. 9. may be Clintonia pulchella,

a beautiful little plant with blue flowers. No. 10.

may be Gilia tricolor, a dwarf plant, the flowers

of which are white and very dark purple. No. 11.

may be Leptosiphon androsaceus, a dwarf plant,

with pale lilac flowers: and No. 12. Schizopetalon

Walkeri, the flowers of which are white, and the

stems must be pegged down. These are all an-

nuals, which, if properly treated by pegging down,

and not planted too close, will produce a mass of

flowers in each bed only just above the surface,

and will have a very pretty effect from the

windows.' Most of them like a poor clayey soil
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best, and they will only require turning out of

the pots without breaking the ball, into the places

prepared for them.

If you think there are too many white beds,

you can substitute Sanvitalia procumbens, the

flowers of which are yellow, for No. 8., but the

seeds must have been sown the previous autumn

to bring it forward, as otherwise it will not flower

till late in the summer ; and Bartonia aurea, the

flowers of which are of a golden yellow, may be

planted instead of No. 12. Cladanthus arabicus,

formerly called A'nthemis arabica, which has yel-

low flowers, may be planted in No. 8., if Sanvitalia

cannot be obtained.

I do not think you have ever told me what soil

yours is, and perhaps you hardly know. You will,

however, easily recognise gravel or chalk
;

if the

soil be red, it is probably, if loose, a sand, and if

close, a marl ; a peaty soil is black and loose
;
and

a clay may be known by water standing in little

pools after rain, without running off. This is one

of the worst soils for gardening purposes
; but it

may be improved by mixing it with sand.

I shall now give you a list of half-hardy plants

for autumn, as most of the annuals will begin to

look shabby in July or the beginning of August.

No. 1. Verbena Melmdres, bright scarlet
;
No. 2.

GEnothera Drummondi, yellow
; No. 3. Lobelia

bicolor, blue
; No. 4. Calceolaria rugosa, pegged

k 3
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down; No. 5. Verbena Tweediana, crimson; No. 6.

commonWhite Petunia; No. 7.Verbena Arraniana,

or Henderson’s purple ; No. 8. Calceolaria integri-

folia, yellow; No. 9. Purple Petunia; No. 10. Ver-

bena teucrioides, white ; No. 11. Frogmore Pelar-

gonium, bright scarlet ; No. 12. Musk plant, yellow.

In October the following bulbs and other plants

may be put in for flowering in early spring.

No. 1. Von Thol Tulips; No. 2. Cloth of Gold,

or common Yellow Crocuses; No. 3. Blue Hepa-

tica; No. 4. Yellow Crocuses, or White Anemone

;

No. 5. Scilla verna and sibirica, blue; No. 6.

A'rabis albida, white; No. 7. Double Pink Hepa-

tica ; No. 8. Winter Aconite
; No. 9. Purple Cro-

cuses; No. 10. Snowdrops; No. 11. Primroses;

No. 12. White Hepatica, or A'rabis alpina.

If you do not like the plan for a garden which I

have sent you, you can draw one according to

your own fancy, of any figure you like ; but, as 1

believe you have not yet a regular gardener, it

will be necessary to teach you how to transfer the

plan you have decided upon from the paper to the

ground. In the first place, the ground must be

dug over, raked, and made perfectly smooth.

The pattern, if a complicated one, must then be

drawn on Berlin paper, which is covered with

regular squares, and the ground to be laid out

must be covered with similar squares, but larger

;

the usual proportion being that a square inch
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on the paper represents a square foot on the

ground. The squares on the ground are usually-

formed by sticking in wooden pegs at regular

distances, and fastening strings from peg to

peg, till the whole ground is covered with a kind

of latticework of string. Each string is then

chalked, and made to thrill by pulling it up

sharply and letting it go again, which transfers the

chalk from the string to the ground. When the

ground is thus covered with white squares, it is

easy to trace upon it, with a sharp-pointed stick,

any pattern which may have been drawn on the

paper ; the portion in each square on the ground

being copied on a larger scale from that of the

corresponding square on the paper.

Simple patterns (fig. 7.), consisting of straight

Fig. 7.

K. 4
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lines need only to be measured, and pieces of string

stretched from pegs put in at the proper distances,

so as to form straight lines, oblongs, squares, tri-

angles, or diamonds. If a circle is to be traced, it

is done by getting a piece of string half the length

of the diameter of the circle, with a piece of stick

tied to each end. One stick is then driven into

the ground in the centre of the circle, and a line is

traced with the stick at the other extremity of the

string, which is drawn out quite tight. An oval

is made by tracing two circles, the circumscribing

line of one of which just touches the centre of the

other
;
short lines are afterwards made at the top

and bottom, and the central lines are obliterated. A
square only requires a peg at each corner, with a

chalked string drawn from peg to peg; and an

oblong, or parallelogram, is made by joining two

common squares, and taking off the corners if re-

quired.

A heart-shaped pattern (fig. 8.) is made by

drawing a straight line from

a to b, and then fixing a peg

with a string tied to it, half <

the length of the straight line,

and another peg at the end,

exactly in the middle of the

line, and drawing half a circle

with it; then taking a peg with a string half

the length of the other, and another peg tied
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to the end, and tracing with it the smaller half

circles, c and d. With the same strings and

pegs you may easily trace, or rather have traced,

figs. 9 and 10. Even the latter, which appears at first

sight a very difficult figure to form on the ground,

will be just as easily traced as the others. You
will observe, that in all these figures the straight

line is only to serve as a guide to show the proper

places for fixing the pegs
;
and that it is only to be

formed by a piece of string stretched by pegs from

one end of the figure to the other, which is to be

removed as soon as the figure is sketched, and

which is not to be traced on the ground at all.

With the aid of these figures, and the pegs and

strings, several very complicated gardens may
be formed; for instance, that shown in % ii.

This garden is composed of a bed in the centre

for a tree rose with a circle of dwarf roses

;

a gravel walk surrounds these ; and there are

five heart-shaped beds, which may be planted with

Scarlet Pelargoniums, yellow Calceolarias, Petu-

nias white and purple, and tall yellow Mimulus

;

Fig. 9. Fig. 10.
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and the crescent-shaped beds, which are on grass,

may all be planted with different kinds of Verbe-

nas. This plan is also a good design for a rosery,

the roses to be planted in the beds, and in the

half crescents which must be on grass, with gravel

walks between the grass plots.

All the beds intended for bulbs and half-hardy

plants should be particularly well drained ;
and the

best way of doing this is, to dig out the soil to

the depth of two feet or more, and then put in a

layer of brick-bats and other rubbish, to the depth

of nine inches or a foot. On this should be placed
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a layer of rich marly soil, in which the bulbs

should be planted. Dahlias, hollyhocks, and other

tall-growing, showy-flowered plants, should have

similar beds prepared for them, but the soil should

be made very rich by the addition of the remains

of an old hotbed, or some other kind of half-rotten

animal manure.

You will observe, that when I give directions for

planting the beds in any of the plans I send you, I

merely say what may be done, and not what is ab-

solutely necessary. Indeed, it will be better for

you to vary the flowers as much as possible, accord-

ing to your own taste, provided you take care that

the plants are, as nearly as you can contrive it,

of the same height, or that they rise gradually,

and that you contrast the colours well. The rule

in the latter case is, always to put one of the pri-

mitive colours (red, blue, and yellow) next an-

other of these colours, or some colour compounded

of the other two ;
using white wherever you can-

not find any handsome plants of a colour that will

suit the bed you want them for. Thus, for ex-

ample, if you plant one bed with red, you may
plant the next with blue, yellow, green, hair-

brown, or white, but never with any shade of

purple, as red enters into the composition of that

colour
;

nor with any shade of reddish brown

:

purple, indeed, must always be next yellow,

hair-brown, or white, but never next blue, red-
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brown, or red. Orange will not look well near

yellow or red ;
and lilac must not approach blue

or pink. A little practice will do more than any

lengthened details
;
generally speaking, you may

take the same taste to guide you in arranging the

colours of the flowers in your parterre, that you

use in choosing the colours of your dresses
;
and

if you are in any doubt, you have only to colour

the beds in the plan, and see how they look
;
or

to stick coloured wafers on a piece of paper, for

the same purpose.

When you have settled what to plant in the

beds of your garden, supposing you to choose the

plan fig. 6., you must next think of the beds

round it. I should advise these to remain!un-

planted, unless they are sown with mignonnette,

or something of that kind. The shrubberies, I

have already stated, should, I think, consist chiefly

of the finer kinds of hardy evergreens
; at least

that should which is opposite the windows of your

sitting-room. The other shrubbery, which is in-

tended to unite the garden scenery with that of

the park, may be planted with rhododendrons,

acacias, and kalmias
;

the rhododendrons being

farthest from the walk, and carried a little out

into the park, so as to make a broken line, pro-

jecting in some places and receding in others,

and here and there mixed with bushes of philly-

rea, alaternus, holly of various kinds, and era-
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taegus, so as gradually to mingle with the clumps

of trees in the park. On the side next your room,

if there are to be beds under the windows, there

should be spaces left in them which should be gra-

velled, so that you may throw the window open,

and not only walk out on gravel, but walk round

the garden on gravel also. This you will find a

great convenience if the weather should be wet,

though you must not mind going upon the grass,

if you are to be a real gardener, and to attend to

the flowers in the regular beds. With regard to

the beds near the house, I would have a Lonicera

flexuosa trained over each window, on account of

its delightful fragrance in summer
;
for a similar

reason I would have Chimonanthus fragrans against

the walls between the windows, and mignonnette

and violets in the beds.

I think nothing can be more delightful than to

throw open your window, and to inhale a re-

freshing odour from growing flowers when they

are swept over by a balmy breeze, particularly

after a slight shower
;

and, for this purpose, I

would strongly recommend you to plant flowers

near your windows which have a refreshing, but

not a heavy, scent. The flowers of the evergreen

magnolia, and those of the orange, have an op-

pressive fragrance, as have those of the heliotrope

and the tuberose; but those of the mignonnette,

the lemon-scented verbena, the rose, the violet.
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and Lomcera flexuosa are refreshing, at the same

time that they yield a delicious perfume.

I must now give you some hints on cultivating

your flowers. To begin with the bulbs, as they

flower first in spring. The crocuses and snowdrops

should be planted, five or six together, as close as

possible, so as to form little tufts
; and these,

when once planted, should never be removed,

unless they should grow out of bounds, so as to

spoil the shape of the bed. The tulips, on the

contrary, should be taken up as soon as their

leaves begin to decay, and kept in a dry place till

the proper time for planting them next year.

You must observe that there are three kinds of

plants which are said to have bulbous roots : those

which are solid, and which should be properly called

corms, such as the crocus, the corn-flag, and many
of the half-hardy plants with similar half-tubular

flowers
;
the tunicated bulbs, which may be peeled

off in scales, such as the onion, the hyacinth, and

the tulip; and the scaly bulbs such as the lily. Now
the real roots of all these plants are the long fibres

sent down by the lower part of the bulb, which

may be seen plainly in hyacinths grown in glasses,

and in any of the kinds if taken up while in a

growing state ;
and what is called the bulb is, in

all the fcorms, only a contracted stem ; but, in the

tunicated and scaly bulbs, the bulbous part is

formed of a contracted stem and metamorphosed



BULBS. 143

leaves. If you will take the trouble to examine

a hyacinth, you will find at the base of the bulb a

flat fleshy substance, called the root-plate, and

this is, in fact, the contracted stem of the plant

;

while the tunics or scales are metamorphosed

leaves. In the scaly bulbs the stem is plainly

perceptible in the centre, and the scales are evi-

dently metamorphosed leaves. You will easily

remember these distinctions, and you will find it

useful to attend to them in cultivating your gar-

den, as all plants having corms never flower well

till they have been allowed to form a mass, which

they will not do till they have been in the ground

three or four years.

Many persons fancy that the Cape bulbs re-

quire to be taken up every year, but this is

altogether a mistake : all the kinds of gladiolus,

ixia, tritonia, and other similar plants, will live in

the open ground, and flower well, if suffered to

grow in masses, which would be killed by a single

English winter if planted separately. The finest

bed of the scarlet gladiolus I ever saw was at

Blair-Adam, near Stirling, where it was suffered

to remain year after year without alteration
;
and

the Honourable and Reverend William Herbert,

now Dean of Manchester, in his celebrated work

on the Amaryllidaceae, states that he has had

beds of gladiolus, ixia, tritonia, and other Cape

bulbs, at Spofforth in Yorkshire, which have re-
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mained for several years, without protection, in

the open ground. Some persons say that, by

manuring the beds every year, tulips and hya-

cinths may also be grown in the same beds with-

out taking up, for several years in succession
; but

this I have never seen tried.

You must observe that you have no chance of

keeping your flower-garden in a proper state,

unless you have in some retired place what is

called a reserve-garden, in which the plants are

brought forward till they are in a proper state for

transplanting into the proper flower-garden. This

reserve-garden is generally placed near the stable,

both to have it out of sight, and for the conve-

nience of manure ;
as it must contain hotbeds and

frames, for rearing tender annuals, striking cut-

tings, and, in short, for performing all those gar-

dening operations which require to be carried on

behind the scenes. In this reserve-garden you

must bring forward your Californian annuals.

Choose a piece of hard ground, a walk will do,

or any place that has been much trodden on, and

cover it about an inch thick with light rich soil.

In this the seeds of the annuals should be sown

the first week in September, and suffered to re-

main till the bulbs have faded, and the annuals

are wanted to cover the beds, which will probably

be about April. The annuals must then be taken

up with the spade, in patches, and being removed
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to the flower-garden, they must be laid carefully

on the beds, so as to cover them exactly ; the

spaces between the patches being filled with soil,

and pressed gently down, so that the surface of

the beds may be as even as possible. These

annuals will come into blossom in May, but they

are killed by the dry heat of summer; and, though

they would sow themselves if permitted to seed, it

is better to remove them as soon as they have

done flowering. The worst of permitting plants

to sow themselves is, that early in autumn the

flower-beds will have a very untidy appearance, as

the ground not only becomes rough, but it is

covered with dead stalks and leaves, which have

always a most miserable and desolate appearance;

and these cannot be removed till the seed has

fallen, while the beds must not be forked over and

raked for fear of destroying the seedlings. It is

therefore much better, as soon as the annuals have

done flowering, to take them up, and throw them

away ; a supply of seed being preserved by having

left some plants in the reserve ground for that

purpose. A second or spring sowing of the Cali-

fornian annuals may be made in the reserve-

ground, to be ready for use in case any should

be wanted in the autumn.

Though I have only advised you to have

Californian annuals in your beds, I may here say

a few words on the culture of annuals generally*

L
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You are, of course, aware that what are called an-

nuals are plants that live only one year, or, rather,

only a few months ;
for they are generally sown

early in spring, and die as soon as they have

ripened their seeds, at the latter end of summer, or

the beginning of autumn. These plants are of

three kinds
;
viz., hardy, half-hardy, and tender.

The hardy annuals are sown in March, April, or

May ;
but the first month is to be preferred, if the

weather is tolerably open. The ground in which

they are to be sown is then forked over and

raked, and a little round firm place is made by

pressing the bottom of the saucer of a flower-pot

on the ground, and then scattering a few seeds on

the firm place, taking great care that the seeds do

not lie one upon another. The seeds are then

firmed, as the gardeners call it, by pressing the

saucer again on them, and some earth is strewed

lightly over to finish the operation. You will ob-

serve, that, though I have recommended you to

take the saucer of a flower-pot to firm the ground,

both before and after sowing your seeds, regular

gardeners perform this part of the operation with

their spades, and farmers roll their land before

they sow their seeds. The principle, however, is

the same in all
;
and it is that every seed requires

to be securely fixed in the ground before it

begins to germinate, in order to produce a strong

and healthy plant. After the seeds are sown, it
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is customary to put a piece of stick into the

ground, with the name of the seeds written upon

it, to mark the place ;
or, if you prefer it, you can

write the name on a card, or a bit of pasteboard,

and stick it in a notch or cleft cut in the stick.

When the seeds have come up, which, in the

spring, is generally from a fortnight to six weeks

after sowing, according to their nature, the seed-

lings may be thinned out, and the supernumerary

plants either transplanted or thrown away. If

the seedlings are to be transplanted, care should

be taken not to break or injure the roots, and a

little hole should be made with a stick for each

seedling in the place to which it is to be removed

;

the earth being pressed close to the root at the

bottom of the hole before the rest of the hole is

filled in, as, if any hollow place is left round the

root it is sure to decay instead of growing. Seed-

ling hardy annuals are, however, very seldom

worth the trouble of transplanting. Many per-

sons turn a flower-pot over every patch of seeds

from the idea that it will make them come up

sooner, and protect them from the birds. It is,

however, a very bad plan, as air and light are

particularly necessary to seedling plants ; and

when they are even partially deprived of these

important agents, they become drawn up with

weak slender stems, and thin discoloured leaves.

Some annuals, such as the mignonette and the
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larkspur, are much longer before they vegetate

than others ; and these are better sown in autumn.

Others, such as the eschscholtzia, the coreopsis,

and the Erysimum Perowskianum, will often last

two or three years, especially if they happen to be

late in flowering the first season. They also do

best sown in autumn, but they must be protected,

if the winter should be very severe, by laying a

mat over the bed. You must observe, however,

that the mat must only be resorted to in frosty

weather, as, in case the weather should be at all

damp, the plants will be much better exposed to

it, however cold it may feel, than they would be

under any protection whatever.

The half-hardy annuals, such as the French

and African marigolds, the Chinese and German

asters, the zinnias, the purple jacobaea, the sweet

sultan, the purple and yellow everlastings, and

other similar plants, should be sown in pots, and

plunged into a slight hotbed in February or

March. As soon as they come up, and have got

their second pair of leaves, the earth should be

turned out of the pot, and the seedlings being

carefully picked out should be transplanted into

other pots, three or five in each, according to the

size they are expected to attain wrhen full grown,

and the pots again plunged into the hotbed.

Sometimes they are transplanted a second time,

but they are generally left till the beginning of
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May, when they are removed to the open border,

to the places where they are intended to flower.

When they are planted in the border, they may

either be transplanted in the ordinary way, or the

ball of earth may be turned entire from the pot

into a hole made to receive it. This is generally

considered the best plan, as it prevents the plants

from receiving any check by their removal.

Brompton, ten-week, and German stocks, though

quite hardy, make better plants when treated like

half-hardy annuals, as they flower earlier and

much more vigorously.

Tender annuals, such as balsams, cock’s-combs,

globe amaranths, &c., must be sown in February

or March in pots of light rich earth, and plunged

in a hotbed. As soon as the plants come up

they should be transplanted into pots of the very

smallest size, one in each pot; and these small

pots should be set in the hotbed again, as near the

glass as possible, and slightly shaded during sun-

shine. In a week or two, as soon as the roots

have made their appearance on the outside of the

ball of earth within the pot, which is known by
turning the ball of earth with the plant in it care-

fully out of the pot without breaking it, the plants

are shifted into pots a size larger than what they

were in before, and the space filled up with light

rich soil. In another week or two the plants

must be shifted again into pots a little larger,



150 BOOK II. THE GAEDEK.

always using light rich mould to fill up the pots,

and taking care that the pots are well drained by

putting potsherds, that is, pieces of broken pot, at

the bottom. As soon as the plants are shifted,

the pots must be replunged in the hotbed, and

shaded for the remainder of the day. The shifting

and replunging must be continued till the plants

begin to show flower-buds
;
after which they must

neither be shifted nor plunged in the hotbed any

more, but gradually hardened, by the frame in

which they are placed being left open all day,

and, at last, only partially closed, even at night,

till the plants will bear setting out entirely in the

open air
; unless they should be intended to flower

in a greenhouse, in which case they may be re-

moved to the greenhouse very soon after they

have shown flower-buds.

As I shall treat of the management of the

greenhouse plants, which are to succeed the an-

nuals, in my next, I may as well fill up my
present letter by saying a few words on the

management of hardy perennials, in case you

should prefer planting biennials and perennials in

your beds at once, to going through the routine

that I have marked out for you in the former part

of this letter.

Perennials are those permanent plants which

are not woody, and yet remain in the ground as

long as most kinds of shrubs, producing flowers
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and seeds every year. Perennials are of two kinds

:

those that die down to the ground every autumn

and send up fresh stems from the root the fol-

lowing spring
;
and those which remain green all

the year, as, for example, the pinks and carna-

tions. Besides these kinds there are other sorts

of perennials, as, for example, those that have tu-

berous roots, such as the dahlia. Bulbs are also

perennials
; but of these I have already spoken.

Most kinds of perennials are propagated by

dividing the roots ; but, in the case of the dahlia,

ranunculus, and anemone, care must be taken to

choose only those portions of the tubers that have

buds or eyes, as they are called, as otherwise the

tuber, though it will send out fibrous roots, will

never produce a stem; and, in dividing fibrous-

rooted plants, care must be taken that the divided

part is furnished with buds. Almost all kinds of

perennials may also be propagated by cuttings

;

and those of pinks and carnations are called pip-

ings, because, instead of being cut, they are

pulled asunder at a joint, and this gives the se-

parated parts a hollow appearance like small pipes.

Tubers are frequently taken up every autumn

;

and those of the ranunculus and anemone are

replanted in November or January, the former

season being much to be preferred. The tubers

of the dahlia are generally taken up in November,

and replanted in May or June.
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Most perennials are improved by taking up occa-

sionally and replanting them in another place. This

used to be accounted for by supposing that plants

threw out excrementitious matter, which, after a

few years, poisoned the soil in which they grew ;

but it is now supposed that, as every plant re-

quires peculiar earths for its nourishment, they

must be removed when they have exhausted all

the particular kind of earth they want which

grows within their reach. It is rather difficult to

explain this without entering into long details;

but it will be sufficient for our present purpose

merely to state the fact, that plants do require

their roots to have a constant supply of fresh

earth
;
and, to meet this wTant, nature has provided

that the roots of trees, and of all plants that are

intended to remain for several years in the soil,

elongate themselves every year, so as to be con-

tinually able to obtain a fresh supply of nourish-

ment. In gardens, however, the constant dig-

ging that is going on for the culture of annual

plants is unfavourable to the elongation of the

roots of the perennials, and consequently it is ab-

solutely necessary that those plants should oc-

casionally be taken up and replanted. The season

for taking up and replanting perennial plants is

either in autumn, after they have done growing,

or in spring, before they begin to shoot ;
and, if

the soil about the roots looks black and wet, or, as
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the gardeners express it, sour, the roots should be

washed quite clean before replanting. When the

roots of plants are divided, it is either done with a

sharp spade or a knife, care being taken in both

cases to make what is called a clean cut, and not

to leave any part bruised or jagged.

Biennials are plants raised from seeds, which

do not flower till the second year, but which

generally die as soon as they have ripened their

seeds. Biennials are usually sown in a bed of

light rich earth in the open air in the reserve

ground, and then transplanted in September to

the place where they are to flower the ensuing

year. The finer kinds, such as the Brompton

stocks and hollyhocks, should have a bed or

pit prepared for them, of rich loamy soil, in which

they are planted, with a small quantity of ma-

nure. Wallflowers, snapdragons, and Canterbury

bells do not require any further care than trans-

planting to the border ; and, though they are

called biennials, they will frequently live and

flower three or four successive years.

A hotbed may be made of any material that

will ferment, so as to produce heat. Stable ma-

nure and dead leaves are, however, generally pre-

ferred to all other materials ; and stable manure

is unquestionably the best. A cart-load of this

manure will make a hotbed sufficiently large for

rearing tender annuals
; and when it is taken out
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of the stable it consists partly of the dung of the

horse, and partly of what is called long litter,

that is, straw moistened and discoloured, but not

decayed. When in this state, if it is thrown toge-

ther, so as to form a heap, a most violent heat is

produced by the fermentation of the straw while

decomposing
; and, as this heat would be too much

for any plant exposed to it, it is absolutely neces-

sary to let the heap remain for about a fortnight,

turning it over two or three times during that

period with a fork, till the straw is sufficiently

decomposed to be easily torn to pieces with the

dung fork. When the manure is in this state

it is fit for use. The hotbed should be formed

in an open situation, on a surface raised about six

inches from the surrounding ground, with a gutter

or shallow ditch cut round it, to allow the water

to drain off. The bed is then made ; and, if only

intended for raising annuals and striking cuttings,

it may be five feet long by four feet wide. The

manure should be regularly spread over the

lower part of the bed, and in successive layers,

made as smooth and level as possible, till the

whole of the cart-load of manure has been used.

As soon as the bed is finished the frame should

be set on it. The frame consists of a box without

a bottom, and with a movable top, formed of a

glazed sash or sashes. A frame for a bed of the

size I have mentioned will only require one sash
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or light as the gardeners call it; and it should

be three feet wide and four feet long, so that

the bed may be half a foot larger than the

frame on every side. The back of the box may
be two feet high, and the front one foot, so that

the glass may slope from the back to the front.

About two days after the bed is made, the fer-

mentation will recommence, and a steam will be

observable on the glass. The surface of the bed

should now be covered two or three inches thick

with light garden mould, and any common seeds

may be sown in this. It is more general, how-

ever, to sow the seeds in pots, and then either to

set them on the surface of the bed, or to plunge

them into it up to the rim. No bed for raising

annuals should ever be hotter than 60°, and when

it exceeds this heat the glasses should be left open

so as to cool it. The thermometer for ascertaining

the heat should be put on the surface of the bed,

with the glass shut above it; and it should be

examined in this situation, as it will fall a degree

or two immediately on being taken into the open

air, if the weather should be very cold.

You will, of course, have your hotbed made in

the reserve ground
;
and, as the one I have given

directions for will be a very small one, you will

probably find it necessary to have one much
larger for your cuttings, or to have three or four

small ones. I should advise the latter course, as
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small hotbeds are much more easily managed by

inexperienced gardeners than large ones. A hot-

bed of two or three lights will require two or

three cart-loads of manure, and will, of course,

produce a great deal of heat from the immense

mass of fermenting materials it contains ;
and,

as you would find this additional quantity of heat

very difficult to regulate, you might chance, some

fine morning, when you visited your plants, to

discover them turned black, and their leaves shri-

velled up, or, as the gardeners term it, burnt, from

the too great heat of the bed. There is also

danger of a hotbed getting too cold instead of

being too hot, and, when this is the case, the heat

should be renewed by the application of dung

linings, that is, a quantity of fresh stable manure

round the outside of the bed. Linings are some-

times made of dead leaves piled up round the out-

side of the bed ; but, if you use your hotbeds only

for raising seeds, they will not want any linings
;

as it will be advantageous for the young seedlings

to let the beds gradually become cool as the

plants increase in size, so that they may acquire

strength and hardiness before they are turned into

the open ground.

I will now say a few words on the greenhouse

plants that you will want for planting in the open

ground in your flower-garden. Petunias may be

all raised from seeds with the other half-hardy
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annuals
; as seedling plants both grow and flower

much more vigorously when planted out into the

open ground, than plants that have been raised

from layers or cuttings. Celsia or Alonsoa urtici-

folia may also be raised from seeds ; as may
Thunbergia alata, and its white variety. Phlox

Drummondi is almost always raised in this man-

ner
;

as are the beautiful climbing plants, Lopho-

spermum scandens and its varieties, Maurandya

Barclayana, Coboe'a scandens, Eccremocarpus or

Calampelis scabra, Bhodochiton volubile, the beau-

tiful canary-bird flower ( Tropes olurn peregrinum),

the most splendid of the ipomoeas, and several

other well-known plants.

Geraniums, or pelargoniums, as they are now
more properly called, being half-shrubby plants,

require to be raised by cuttings. These are

generally taken off the points of the shoots in

autumn ;
and, a good many being put into one

pot, they are plunged into the hotbed till they

have struck root, and then gradually hardened

and placed on the back shelf of a greenhouse, or

in a cold frame, till the spring, when they are

removed to separate pots till they are wanted for

planting out. Some gardeners do not put them-

selves to the trouble of potting them, but keep

them in the same pots in which the cuttings were

struck till they are wanted for planting out
;
but

this is a slovenly mode of culture, as, when the
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plants are kept so long in one pot, they become

drawn up, and never have the compact bushy

appearance that they have when they are properly

transplanted early in spring. Verbenas may be

either preserved by cuttings or layers, or raised

afresh from seed. The usual way of propagating

them, however, is by layers, as they strike root

readily at the joints, if the joints are covered with

a little earth. All the other greenhouse plants

which you may want to grow for planting out

may be treated in the same manner as those I

have mentioned.

A cold frame is a bottomless box of the kind

described for a hotbed, but formed of brick or

stone instead of wood. These frames have a glass

sash at the top, but contain no manure ; and they

are generally sunk in the soil, that the warmth of

the earth around may aid in protecting the plants

they contain from the frost. These frames, if

they have only one light, are generally five feet

in width
;
that is, from the back to the front

;

but, if they have two or three lights, the width is

generally seven feet, as these are the dimensions

of the frames used for hotbeds in kitchen-gardens.

The greenhouse plants that are to be preserved in

the cold frame are merely set in their pots close

together, and, the glass sashes being then closed,

mats and other coverings are laid on to keep out

the frost.
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Sometimes greenhouse plants which are left in

the open ground are preserved from the frost by

coverings of wicker-work like beehives being put

over them, or tin hoops over which mats have

been stretched ;
or, where the plants are small, a

flower-pot may be turned over them, or a hand-

glass used for the same purpose. It is seldom,

however, worth while to take much pains to pre-

serve greenhouse plants that have flowered in the

open air. The ordinary way is to make abun-

dance of cuttings in autumn ;
to strike them in a

hotbed, and then, after hardening them by de-

grees, to preserve them in a small greenhouse, or

in a cold pit, till the time for planting out next

year.
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LETTER VIII.

USE OF PLANT-HOUSES. NATURE OF CLIMATES. DIFFER-

ENT KINDS OF HOTHOUSES. THE DRY STOYE, THE BARK
STOVE, AND THE ORCHIDEOUS HOUSE. CULTURE OF

PLANTS IN THE BARK STOVE. AQUARIUM AND WATER
PLANTS. RED SPIDER. CULTURE OF SUCCULENT STOVE

PLANTS. CULTURE OF ORCHIDEOUS PLANTS. THE

GREENHOUSE. THE AUSTRALIAN HOUSE, AND CULTURE OF

ITS PLANTS.— THE COMMON GREENHOUSE, THE HEATH
HOUSE, THE CONSERVATORY, THE ORANGERY, AND THE

CAMELLIA HOUSE. THE CULTURE OF PLANTS IN THE

COMMON GREENHOUSE. POTTING PLANTS. HEATHS.

CULTURE OF PLANTS IN THE CONSERVATORY. CULTURE

OF ORANGE TREES. APHIDES.

Before I say anything of the management of

the plants in your greenhouse, I must remind you

that, in order to grow plants well, it is not enough

merely to preserve them from the frost, but we
must imitate as well as we can their native cli-

mate ;
that is, the degree of heat, light, and

moisture they have been accustomed to in their

native country, together with the air and the soil.

The latter is the easiest condition to fulfil
; as, by

combining different kinds of earth, we can, with-

out much difficulty, produce a very tolerable imi-
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tation of any soil we please : but it is not so easy

to give plants abundance of light and air, in

combination with heat
;
and, though we can readily

give plants plenty of water, it requires some

management to surround them with a moist warm

atmosphere, like that they have been used to in

their native woods. To meet these difficulties,

buildings have been constructed, suited for the re-

ception of plants, with various contrivances for

producing heat and distributing air and moisture,

and with a glass roof, front, and sides, to admit

abundance of light.

These structures are what we call plant-houses

;

and they are not only divided into hothouses for

tender plants, and greenhouses for half-hardy

plants, but subdivided into various kinds to suit

the various climates in which plants are found.

These climates, however, are not so numerous as

might at first be supposed ; as it is a curious fact

in the history of plants, that many of the most or-

namental grow in patches in some parts of the

world without being found anywhere else, as, for

example, the pelargoniums or shrubby geraniums

at the Cape of Good Hope. Even when the

same plant is found in different parts of the world,

it is generally in the same climate, though in

different countries
; and thus pines and firs, oaks

and birches, spread like belts or zones round the

globe, from Asia, through Europe, to America,

M
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almost in the same degree of latitude, making an

allowance for islands being warmer than conti-

nents, and mountains colder than valleys
;

as you

must always remember that knowing the degree

of latitude from which a plant comes is not suffi-

cient to teach its culture, unless we know also

whether it grows on the mountains or in the

valleys, and whether the climate of the locality

is moist or dry. A plant will be soon killed by

a dry atmosphere, if it requires a moist one;

and it will be as much injured by being kept too

hot as too cold. Furze and heath will not grow

within the tropics ; and the first camellias intro-

duced into England were killed by being kept in

a hothouse.

From what I have said, you will perceive that

as plants will only thrive in climates suitable to

them, it is not enough to have a hothouse for

tropical plants, and a greenhouse for those of

moderately warm countries, but that you must

have three or four houses imitating different cli-

mates, if you wish to grow different kinds of

plants to perfection. Philosophers who have

written on the subject describe sixteen distinct

kinds of climate, including our own
;
but, as these

would be too many to imitate, gardeners are obliged

to content themselves with the following kinds of

plant-houses and pits.

The dry stove is generally kept at a heat of
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from 70° to 84° in the day, and never allowed to

fall below 65° at night, even in winter. It should

be placed in a situation sheltered from cold winds,

but quite open to the sun ; as the plants grown in

it require a strong light, most of them being na-

tives of dry sandy plains, on which there is no

tree high enough to cast a shade. The plants are

grown in pots, which are generally placed on a

frame or stage of wooden or stone shelves, so as to

have abundance of air round them ;
and the stove

is best heated by flues. The plants suitable for a

stove of this kind are some of the kinds of Cacta-

cese, such as the genera Melocactus, Epiphyllum,

and Cereus
;
with the tender kinds of Euphorbium,

Mesembryanthemum, Stapelia, Crassula, Sedum,

Sempervivum, and Agave, and some kinds of bulbs.

The bark stove has a brick pit filled with tan

or dead leaves in the centre ;
and it is generally

heated with pipes of hot water or steam, from 60°

at night to 80° in the day ;
the pots in which

the plants are grown being either plunged in the

tan, or placed on the walls of the pit, or on a stone

shelf near the glass in front. Sometimes the trees

of hot climates are grown in the bark bed in the

centre without pots
;
and sometimes there is no

bark pit, but the space in the centre of the house

is filled with boxes containing tropical trees. This

last kind is frequently called the botanic stove, as

it is most common in botanic gardens ;
and it is
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best adapted for growing palms, and other mono-

cotyledonous plants with large leaves, such as

bananas, which require plenty of air and light.

The damp stove, or orchideous house, is only

suited for orchideous plants and exotic ferns.

The heat should be from 70° at night to 90°

in the day, or even more
; and the house should

be heated with hot flues, on which water should

be thrown twice or three times a day, and hot-

water pipes with open tanks; as all the plants

to be grown in this kind of house require excessive

heat and constant moisture. As they are also

plants that love the shade, the house should have

only a subdued light; and though I cannot say

that I approve of the coloured glass adopted by

some cultivators, as it decomposes the rays of light,

and deprives the plants of a portion of the heat

they would otherwise derive from the sun, yet I

would certainly advise that some of those climbing

plants which will grow in a moist warm climate

should be trained close under the glass, to produce

shade.

Forcing-houses for grapes and early stone fruits

are of the nature of the bark stove ; and in them

the pit in the centre is frequently filled with pine-

apple plants, in pots plunged up to the rim in the

tan; but these houses belong to the kitchen-

garden, as do pits for growing pines, cucumbers,

and melons.

You will thus observe that there are only three
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distinct kinds of hothouses in use in British

gardens, viz. the damp stove, or orchideous house,

which is the hottest ; the dry stove, or house for

succulent plants, which is the rarest ; and the bark

stove, which is the most common, and which may

be said to have two varieties, viz. the botanic stove

and the forcing-house.

The culture of hothouse plants in the hark stove

requires more care than can be expected from

any one not a regular gardener; and, as most

tropical plants are valuable in this country, I

would not advise you to try to manage them

yourself, as you would be very much vexed if you

should chance to kill them. I will, however, give

you a few general hints on the subject, which you

can put in practice or not, as you may feel in-

clined.

All bark-stove plants require a great deal of

water when they are in a growing state, and,

as it is necessary that the water should be of the

same temperature as the house, there should be

either an open cistern in the house, or a cistern in

the shed behind, near the furnace, and com-

municating with the house by a pipe. The best

plan is to have a cistern in the house, as it can be

used as an aquarium
;
and there are many beautiful

tropical aquatics, such as the different species of

Nymphse'a and Nelumbium, which deserve grow-

ing for their beauty, while others are interesting
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for their curiosity, such as the Papyrus. In

summer, bark-stove plants require very little care,

except to prevent them from receiving any sudden

check, as, if the heat be not kept up regularly, the

plants are very liable to stop growing, and, when

the heat is renewed, to shoot a second time* and

thus to waste their strength in sickly and imper-

fect growth. Great care is also required in au-

tumn to increase the fire heat in proportion as the

weather grows cold, so as to prevent the plants

from receiving any check from the decrease of

temperature in the atmospheric air, as tropical

plants may be said to have only two seasons, viz.

summer and winter; and thus they should be kept

as nearly as possible at the same heat as long as

they are in a growing state; and then have a

complete change to a season of rest, by never

letting the heat rise higher than from 60° to 65°

during the dark days of winter. During the winter

months very little air can be admitted, on account

of the great difference between the air of the

atmosphere and. that within the house ; but in

the spring advantage should be taken of every

warm day, even in March and April, to open the

sashes for a few inches for half an hour or an hour

in the middle of the day, when the sun shines
;
but

the house should be shut up immediately if the

sun should go in and the air should become chilled.

As the summer advances, air should be admitted

freely, and continued till the beginning of Sep-
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tember, when it should be gradually reduced till

the cold of winter prevents any being given at all.

Most gardeners repot, or shift, as they call it, all

their bark-stove plants about the middle or end of

April ; but this is too indiscriminate a practice,

and, therefore, only those should be repotted that

appear to want such an operation.

One of the greatest difficulties attending the

culture of plants in a bark stove is, guarding

against the ravages of the immense number of in-

sects that are engendered by the heat
; and one of

the most troublesome of these is the active little

mite called by gardeners the red spider {A*earns

telarius). This little pest breeds in the bark, and

when first hatched it is so small as to be scarcely

perceptible
;
particularly as it is of a pale green,

nearly the colour of the under side of the leaf, to

which it fixes itself, and there spins a web. As it

gets older it becomes of a brownish red, and, hav-

ing eight legs, it runs with the greatest rapidity.

It is also furnished with a proboscis, with which it

sucks the juices of the leaves, which wither and

shrivel up ; and thus the flowers and the fruit of

the trees are both spoiled, as neither can attain

perfection unless the sap that is to nourish them

be first properly matured in the leaves. Tobacco

smoke, and most of the other usual remedies

against insects, have no effect on the red spider

;

and, though sprinkling it with very cold water
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will kill it, it is difficult to apply without in-

juring the plants. The best remedy is allowing

plenty of air to pass through the house, whenever

the weather is hot enough to allow the atmospheric

air to be admitted with safety.

The culture of the plants contained in the dry

stove requires considerable care. The Cactus

family may be arranged in three groups
;
first, the

Tree Cacti, which are included in the genus Cereus,

and have long slender stems without a single leaf,

sometimes thirty or forty feet high, and not

thicker than a man’s arm. These plants grow on

the summits of the mountains in Brazil, and only

require greenhouse heat in England. Secondly,

the Mammillariae and Echinocacti, which grow in

the valleys of the temperate parts of South Ame-
rica ;

and thirdly, the Melocacti, the Epiphyllum,

the Opuntiae, and the Bhipsalis, which grow in

the tropics, and require a dry stove in England.

These plants should be grown in pots well drained

with cinders, and they should be kept almost

without water from October till March, and then

watered profusely when they are about flowering.

Some cultivators keep a few of their plants in a

bark stove, and plunge the pots in the tan, and

they are said to thrive on this treatment, if care-

fully managed ; but, as it requires a great deal of

care to prevent them from damping off, the or-

dinary way is the safest for an inexperienced
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gardener. Mesembryanthemums, which are also

kept in a dry stove, require the same treatment

as the Cacti.

The orchidaceous plants grown in a damp

stove are all epiphytes, which, in their natural

state, grow either on the branches of trees,

or on exposed rocks. The former of these are

found in their wild state with their roots hanging

down in the air, and growing in dense forests,

where shade, moisture, and excessive heat are

essential to their existence. Most of these plants,

in a state of culture, are grown in the husks of

cocoa-nuts, half filled with moss, from which the

roots hang down, or they are tied wuth wire to

pieces of wood hung from the rafters. The wood

generally preferred for this purpose in England

is the robinia, or false acacia, on account of

the roughness of its bark, and the softness of its

wood : and moss is generally put between the epi-

phyte and log so as to make it quite compact.

Some genera of orchideous plants, such as

Dendrobium, Epidendrum, and Cattleya, are

always grown in pots, which are filled with turfy

peat, chopped moss, and lime rubbish. Others,

such as Stanhopea and Catasetum, should be

grown in baskets half filled with moss, or in a

curious kind of frame, made of pieces of turf

fastened between four upright pegs of wood
;
as

the flowers of these plants come from their roots.
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and they must be allowed abundance of room to

enable them to protrude properly. The baskets

or frames for the Stanhopea and other root-flow-

ering plants should be from three to six inches

deep, and from six to ten inches wide
;
and the

frames should be filled with strips of turf, two or

three inches wide, piled up on one another so as to

fill the frame, and yet leave a sufficient space be-

tween to admit the passage of the flower stems

which protrude downwards from the root. When
orchideous plants are grown in pots, the pots are

drained with cinders, and then filled with chopped

turf mixed with lime rubbish to keep it open.

The exotic ferns grown in the same house re-

quire no particular care, except that of potting

them so as to insure perfect drainage, and keep-

ing them frequently syringed overhead.

There may be said to be five kinds Of green-

house; viz., the Australian house, the common

greenhouse, the heath house, the conservatory,

and the orangery, to which is sometimes added,

the camellia house, though these plants are gene-

rally kept in the conservatory.

The Australian house contains all the curious

New Holland plants, such as Banksia, Dryandra,

Grevillea, Melaleuca, Callistemon, Metrosideros,

and various genera belonging to the Leguminosae,

together with the Cape plants belonging to the

Proteaceae and Compositas. These plants require a
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considerable degree of heat, and also as much air

and light as can be given to any plants which

require shelter from the open air. On this account

they are generally grown in curvilinear houses,

that is, houses that have glass on all sides, like

that in the garden of the London Horticultural

Society at Turnham Green. All the plants con-

tained in this house are extremely difficult to

grow, and they require the greatest care in

watering, so that they may never have too much,

and yet never be suffered to become too dry.

Houses of this kind are generally heated by pipes

of hot water, and kept at a temperature of from

40° to 50° or 60°. There is no pit in the centre,

and the plants are kept on a stage formed of

wooden shelves.

The common greenhouse has a brick wall at

the back, with a glass roof at an angle of about

45°, and upright glass at the front and sides. The

plants are grown in pots placed on a stage or

range of wooden shelves rising one above another,

with a path all round, and a shelf for the plants

under the glass in front. All the sashes are made

to open, as it is essential that there should be a

free circulation of air
;
and so little fire is necessary,

that one fireplace will be sufficient to heat a

greenhouse from thirty to forty feet long, and

from twelve to fifteen feet wide. The house may

be heated either by hot-water pipes or by flues

;
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in the latter case the flue should go round at the

front and return at the back, being about twenty

inches high and twelve inches wide. The heat of

a greenhouse of this nature need never be more

than 50° in the day, and it may be allowed to

sink even as low as 35° at night, the object being

merely to keep out the frost.

The heath house, like the Australian house,

requires to be as transparent, and as thoroughly

ventilated, as possible. A heathery, however, is

generally a span-roofed house with a walk down

the centre, and shelves for the plants on each side.

It is usually heated by hot water, the pipes for

conveying which are placed in the centre of the

house. The width of the house should be about

ten feet, and the height in the centre of the span

should never exceed nine, as it is of great im-

portance to have the plants as near the glass as

possible. The floor of the house should stand one

foot above the level of the ground
;
and, where

expense is not an object, the house is sometimes

built on arches to insure perfect dryness. All

the windows are made to move in every possible

direction, so as to admit of a current of air through

the house, whenever the state of the atmosphere

will permit it.

The conservatory differs from all the other

kinds of greenhouse, in the plants growing in the

soil, instead of being in pots and placed on shelves.
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It is also more lofty and architectural than a

greenhouse, and generally of much greater extent.

It is frequently attached to the house, and so

contrived that it can be entered from one of the

living-rooms. The temperature of the conserva-

tory is generally rather warmer than that of the

greenhouse, as it is kept at 60° during the day, and

seldom allowed to fall lower than 40° at night.

The orangery is a still more architectural-

looking building than the conservatory, and it has

an opaque roof. It is used only for preserving

orange trees and other plants that remain in a

dormant state during the winter, and it requires

no more heat than is absolutely essential to keep

out the frost.

The camellia house is generally formed like a

common greenhouse, but so contrived as to allow

the whole of the sashes to be taken off during the

summer. The plants are kept on stone shelves,

raised one above another ; and there is generally

no walk at the back.

Of the culture of the plants in the Australian

house I have already spoken ;
and of those in the

greenhouse I need only detail the management

during the winter months, as your greenhouse

will, I suppose, be in the reserve ground, and will

be only used to preserve those plants during

winter which you have kept in other more con-

spicuous situations during the summer months.
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Many persons injure greenhouse plants by keep-

ing them too warm, and giving them too little air

during winter, and then are surprised that their

plants become sickly and remain without flowering,

notwithstanding all the care and expense that have

been bestowed upon them. No greenhouse ought

to be kept at a greater heat at night than from

35° to 40°
;
and in the daytime it should not be

allowed to rise above 50°, or at most 52°. When
there happens to be sunshine, the fire ought to

be lessened, and whenever the air is not frosty

the windows ought to be opened from twelve till

two every day. If a greenhouse is kept too warm,

it will induce premature vegetation, and the plant

will waste its strength in an attempt to produce

flowers and fruit, at a season when nature requires

it to be kept in a state of complete repose. Green-

house plants should be watered generally every

morning; but in frosty weather water need not

be given every day, and some plants will not

require watering oftener than once a week. 1 This,

however, must depend in a great measure on cir-

cumstances, and, as a general rule, it may be ob-

served, that water may always be given in small

quantities when the surface of the earth contained

in the pot looks dry. The pots should never be

allowed to stand in saucers, as stagnant water is

peculiarly injurious in winter. Whenever the

earth in the pot looks black and sodden, the
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plant should be turned out of the pot, and, after

the black earth has been carefully shaken from

the roots, it should be repotted in fresh soil, an

inch or more in the bottom of the pot being

filled in with small pieces of broken crocks.

In February or March the plants should be

looked over, and repotted where necessary
; those

that are too tall should be cut in, and cuttings

made of their shoots. The young plants raised

from cuttings made in autumn should be repotted

in larger pots for flowering ;
and where the plants

do not require fresh potting, but have the surface

of their mould become green and mossy, the moss

should be taken off, and the ground slightly

stirred with a flat stick, taking care, however, not

to go so deep as to injure the roots. When
trouble is not an object, all greenhouse plants are

the better for repotting once a year, either in

spring or autumn
;
and when the ball is taken out

of the pot for this purpose, it should be carefully

examined, and all the decayed parts of the roots

should be cut off. Sometimes, when the ball of

earth is turned out, nearly half of it will fall off

almost without touching it ; and when this is the

case, it will generally be found that there is a

worm in the pot. Worms do a great deal of mis-

chief to greenhouse plants in cutting through the

roots, as their instinct teaches them to make
their way through the earth straight across the
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pot and back again, and they cannot do this

without tearing the roots asunder every time they

pass.

Another point to be attended to in the manage-

ment of a greenhouse is, keeping the plants as

near as possible to the glass, as, unless this be

done, the plants will become what gardeners call

“ drawn up,” and unnaturally tall and slender,

from the efforts they make to reach the light.

As I have frequently mentioned repotting
, I

may as well tell you here the best mode of per-

forming the operation. The pot to which the

plant is to be removed should always have been

previously washed quite clean, and be perfectly

dry. Some bits of broken pots, called pot-

sherds, should then be put at the bottom of the

pot, the quantity varying from three or four pieces,

so as just to cover the hole, to a mass an inch

in depth, depending upon the nature of the plant.

If the plant has not been in a pot before, the roots

are then placed just above the potsherds, and the

earth is filled in, the plant being occasionally

shaken so as to allow the earth to get amongst

its roots. The soil in the pot is next consolidated,

by shaking it and then lifting it up and setting it

down again with a jerk, the soil being rendered

firm and neat round the rim of the pot by means

of a broad smooth piece of stick shaped some-

what like a table-knife, and called a potting-stick.
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When a plant has been in a pot before, and is re-

potted or shifted, as it is called, into a pot a size

larger, the plant is turned out of its old pot by

putting the hand upon the earth and turning the

pot upside down; or, if the ball of earth does

not come out readily, striking the rim of the pot

against the edge of the potting-table or shelf.

The ball containing the plant will thus drop out

into the left hand ; and the potsherds that adhere

to the bottom of the ball having been picked off,

and any part of the root that appears decayed

having been removed, a little mould is put on the

drainage in the new pot ; and the ball of earth

containing the plant having been placed in the

centre, the space between it and the pot is filled

in with light rich mould, and made firm with the

potting-stick. The operation is concluded by

shaking the pot, and then taking hold of the rim

with both hands, and striking the bottom of the

pot two or three times with a jerk against the

potting-bench. The plant is then watered, and

set in the shade for the remainder of the day.

Heaths are very difficult plants to manage

;

but a great improvement has taken place in their

culture within the last few years. They are

grown in what is called heath mould, that is, a

mixture of peat and sand; and when this earth

is put into the pot, it is mixed with good-sized

entire pebbles, some of which are suffered to pro-

N
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trude through the surface of the soil. The roots

of heaths are extremely fine and hair-like, and

the shelter afforded by the pebbles is so congenial

to them, that, if one of the stones be taken out, a

cluster of fine, white, vigorous roots will be found

below it. The plants are always potted high, so

as to let the base of the stem be above the level

of the rim of the pot, as the plants are very apt

to damp off if the collar of the plant be buried in

the ground. Heaths should never be suffered to

become too dry, and never kept too wet. They

require very little heat
;

and many experienced

cultivators never apply fire-heat to their heatheries

at all, but merely keep out the frost by having

wooden shutters to the sashes, and covering them

with mats. Heaths, when growing rapidly, should

be repotted whenever the roots have filled the

pot ; but they should not be shifted too often

;

and, when they have attained their full growth,

they may be suffered to remain in the same pots

three or four years without injury.

As plants in the conservatory are grown in the

free soil, they are in a much more natural state

than any plants can be in pots, and consequently

they require much less care in their culture.

There is usually a walk all round the conserva-

tory, next the glass, and one down the middle, on

each side of which are the beds containing the

plants, and under which are placed the hot- water
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pipes that warm the house. The consequence of

this arrangement is, that the beds on each side

the middle walk are so planted as to have their

highest shrubs in the centre, shelving down to

those of lower growth on each side; and hence

the centre is generally planted with tall camel-

lias, acacias, metrosideros, eucalyptus, &c. ; while

near the walk are placed oleanders, myrtles,

fuchsias of different kinds, together with choro-

zemas, and many of the other most ornamental

New Holland plants
; and up the pillars that

support the roof are trained kennedyas, big-

nonias, ipomoeas, and passion-flowers in great va-

riety. Clianthus punlceus and Polygala oppositi-

folia ought to find a place in every conservatory

;

and a plant of Wistaria sinensis may be trained

under the rafters so as to afford shade to the ca-

mellias
; as, under shelter, the wistaria will flower

twice in the year, and its flowers will yield a de-

lightful, though very delicate, fragrance.

As it is of the greatest importance to the health

of the plants to have the soil in a conservatory

well drained, many persons form the beds by exca-

vating pits of the proper size, about two feet and a

half deep, and put at the bottom a layer of brick-

bats, stones, and other materials for drainage, about

six inches thick. On this is deposited a thin layer of

coarse rough gravel
; and on that another layer of

rich mould, which should be about two feet thick in

* 2
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the centre of the bed, where the largest shrubs are

to be planted, and shelving off to about sixteen or

eighteen inches at the sides next the walks. All

the sashes should be made to open, and there

should be large glass doors in front, that should

be generally open during the day in summer,

in order to admit as much air as possible. In

some places a movable frame is contrived for a

conservatory, into which sashes fit in winter, and

which, in severe weather, is covered with tarpaul-

ing, contrived to pull down, like a blind, from a

roller along the ridge of the roof ; the whole

frame being so contrived as to be entirely re-

moved in summer. The upright posts of this

frame are let into holes in the ground, like the

posts in a drying-ground, so that when the posts are

taken out, the holes may be stopped up with wooden

plugs with rings attached ; and the roof and hori-

zontal pieces fit into each other, and into the up-

rights, the whole being kept firm by bolts. When
a conservatory of this kind is to be removed for

the summer, the side sashes and doors are taken

away first, generally about the middle or end of

April. A week or ten days after, the sashes

of the roof are taken off, but the frame and tar-

pauling are left in case of spring frosts
;
and, when

all danger from these is over, the whole of the

framework is removed, and the orange trees, ca-

mellias, and other exotic trees that have been
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planted in the conservatory, appear to be growing

in the open air.

The orangery is often contrived so as to be

used as a kind of living-room during summer, as

it is only intended for the reception of the orange

trees, and other plants belonging to the genus

Citrus, during winter. The trees are generally

grown in large tubs and boxes, in a rich loamy

soil, and are set out in the open air during sum-

mer, when they require but little care, provided

they are frequently watered over the leaves,

though they do not like much water to their

roots. When young plants are raised from seed,

they seldom flower till they have been budded or

grafted from an old tree. Orange trees are gene-

rally put in the open air in May, and kept there till

September or October ; and they are very seldom

shifted. They require scarcely any light or water

during winter, and no heat beyond what is neces-

sary to protect them from the frost.

Some of the varieties of Camellia japonica are

sufficiently hardy to grow in the open air in the

neighbourhood of London, provided their roots

and the lower part of their stems are mulched

;

that is, covered with straw or litter, and the main

trunk wrapped round with a hay band a few

inches from the ground. The hardiest kind is

the variegated red. Camellias seldom do well

in pots, except when they are very small, as

n 3
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when they attain a tolerable size in pots, the

flower-buds are very apt to fall off without ex-

panding. The best mode of growing camellias is,

therefore, to plant them in the free soil of a con-

servatory, taking care that some creeping plant is

trained along the rafters over their heads, as they

do not like to be exposed to too much sun, unless

they have also a great deal of air, and are fre-

quently and regularly watered. The soil for ca-

mellias should be peat mixed with a little sandy

loam. The temperature of the camellia house

should be from 50° to 60° during the whole of

the growing season
; but, when the flower-buds

have formed, the glasses are generally taken off

during the rest of the summer. Early in

autumn, however, when the flower-buds begin to

swell, the glasses should be put on and the house

kept warm, the plants being regularly watered

morning and evening, as, if the watering be neg-

lected a single day, or if stagnant water be suf-

fered to remain about the roots, the flower-buds

will be sure to drop off without expanding. Ca-

mellias do not require frequent repotting. Small

camellias are generally shifted only once in two

years, and large ones, that is, those above five feet

high, not oftener than once in three or four

years. The time for shifting camellias is just

when they have done flowering, before they are

beginning to send out their young shoots. Great
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care must be taken when they are repotted not to

bruise the roots, as they are very easily injured.

Both camellias and orange trees are very subject

to the attacks of the black fly, a kind of aphis.

The best way of destroying these insects is to

syringe the plants well, laying them down on

their sides when they are in pots, or, if they are

planted in the free soil, syringing them with a

garden engine so as to throw the water in a

powerful stream upwards, in order to get at

the under surface of the leaves, where the in-

sects are generally found. Some persons re-

commend fumigating with tobacco smoke ; but I

have never found it so efficacious as syringing,

and washing the under surface of the leaves with

a sponge, in case the insects should be very nu-

merous.
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LETTER IX.

THE PARK AND PLEASURE-GROUNDS. SITUATION OF OLD

HOUSES. WATER. FOREST SCENERY. — EFFECT OF A

SHRUBBERY IN HARMONISING A FLOWER-GARDEN WITH

A PARK. OPENING VISTAS. SCENES IN A PARK.

FENCES AGAINST CATTLE. STYLES IN GARDENING.

USE OF A TERRACE. PATTE D’OIE. PLANTING AN

ARCHITECTURAL GARDEN. PLANTING AN ARBORETUM.

RENOVATING TURF.

I am very glad to find that you have laid out

your flower-garden, and that you begin to feel an

interest in the cultivation of your flowers. I do

not at all agree with you, however, in thinking

that this is merely because gardening has with

you, as yet, the charm of novelty ; on the con-

trary, I am quite sure that as you become better

acquainted with the subject, you will find your

interest in your garden increase ; as gardening is

one of those happy arts in which there is always

some not quite certain change to look forward to,

and to be anxious about. Landscape-gardening

is, however, the highest branch of the art, and it

is the more necessary that you should study it,

as, from the view you have sent me of your house,

it appears to me that the general aspect of your

park is at present very monotonous.



PLEASURE-GROUNDS. 185

An ancient mansion embosomed in tall trees,

with a fine broad terrace at the back, having

a piece of still water lying like a liquid mirror

below it, and a large park beyond overgrown

with majestic trees whose lower branches re-

pose upon the turf beneath them, form a scene

which sounds exceedingly well in description,

but is very wearying to the eye which is des-

tined continually to rest upon it. It is also

not very healthy ;
as chilly vapours are sure to

rise from the water, while the mass of trees be-

yond will obstruct the free current of air. You

must not suppose from this that I admire a house

in an open exposed situation, as I think nothing

can have a more bleak and naked appearance.

Besides, a house entirely unsheltered by trees is

sure to be a very uncomfortable residence, from

its exposure to the heat in summer, and the cold

in winter. It is, therefore, most desirable to have

a sufficient quantity of trees near the house to

shelter it, and yet to have numerous openings

through those trees to admit distant prospects, and

a free current of air. If a few openings could,

therefore, be made in the plantations near your

dwelling, I do not think there would be any danger

in leaving the water in its present position
; as, from

your description, the house is elevated very much
above it, and as, notwithstanding its appearance

of stillness, there is a current through it. The
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elevation at which the house is above the water

will also prevent the unpleasant consequences

which sometimes ensue, when water overflows its

banks, and makes its way into the basement story

of a house. As to your house being on the ridge

of a hill, I do not think that is any objection, as

the rise is not very great on either side, and it is

a proof that the prospect would be good if you

would only cut down a sufficient number of trees

to show it. Houses quite in a valley are fre-

quently damp, and if on the summit of a high hill

they are apt to be bleak ; so that the side of a hill

or the ridge of a knoll is, in fact, the best situation

that can be imagined. Our ancestors, indeed,

rarely went wrong on this subject ; and it is quite

an extraordinary case to find an old house badly

placed. In the old times the country gentry lived

in their mansions all the year, and only visited

London occasionally, so that they were more

anxious to make their homes comfortable than

persons of the same rank at the present day, who

live in London, and only visit the seats of their

ancestors as they would a watering-place.

You complain bitterly of your house not having

an extensive view from it. You see nothing but

trees, you say, in whichever direction you look

;

and you detest trees, because their foliage is mo-

notonous, and so thick that you cannot see two

md
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hundred yards before you. This last is the real

point of complaint.

Forest scenery is extremely beautiful in itself,

and principally from the great variety it presents

in the same objects. A fine tree, even when bare

of leaves in winter, is beautiful, from the delicate

tracery presented by its branches, which look like

the masts and rigging of a large ship, intricate,

yet without confusion. In snow, trees assume

a new character
;
the weight sustained by the

branches makes them droop, and a thousand

graceful and elegant forms take the place of what

was before a stern and rigid outline. In hoarfrost

trees glisten with a thousand gems, reflecting the

rays of light in so many different colours, that

they remind one of the description of Aladdin’s

magic garden. In spring they present vivid ideas

of youth and fertility, and all nature appears

awaking into new and vigorous life; the buds

swell, their coverings burst, and the young leaves

display their tender and delicate green; at first

only half-unfolding their beautiful forms, and

reminding one of a young and timid girl half-

wishing and half-fearing to make her first appear-

ance in the busy world. Trees now begin to assume

each a new and decided character of its own.

The leaves of no two trees are alike : those of the

beech are of clear dark green, and so thin that
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they are almost transparent, and yet they are

deeply marked with a strongly indented feather-

like set of veins. The bark of the beech is clear

and smooth, as though nature had intended it for

the use to which it has so often been applied by

lovers— to carve on it a fair one’s name. The

leaves of the elm are of a thick coarse texture,

rugged and distorted, wrinkled, and of a dingy

green; and the bark of the tree is cut into a

thousand furrows. The leaves of the ash are

light and pendulous, and cut into numerous leaf-

lets; those of the oak are deeply indented, and

generally grow in tufts. The palmate drooping

leaves of the horsechestnut contrast with the long,

slender, and nearly erect leaves of the white wil-

low ; and those of the black poplar, which present

a smooth outline, with those of the sweet chest-

nut, which are remarkable for their finely indented

edges. In short, the leaves of every tree have

beauties peculiar to themselves, in form as well as

in colour. In autumn these colours become more

decided ; the lime trees take a yellowish tint, and

the oak a reddish brown
;
the liquidambar becomes

of a rich purplish crimson, and the maples and

American oaks show a thousand varied dyes.

Yes, my dear Annie, I repeat, the fault is not in

the trees, for they are beautiful
;
you dislike them

only because they are so crowded that you cannot

see their beauties. I allow it is a very difficult
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task to know how to proceed in a case like yours.

Cutting down indiscriminately will never do ; the

trees must be thinned, not only with a view to

make openings through the wood, but with care

as to themselves. I think the first point will be,

to find out the handsomest trees among those in

the plantations near the house, in order to see

which you would have left. Some will have been

drawn up so much, and will have been forced into

such awkward forms by their present crowded

state, that they would be hideous if the trees that

now surround them were removed. Others want

room, but have grown so that they may easily be

trained into a better form when space is given to

them. One great point to be attended to is, to

break the present formal outline; but, in doing

so, it is scarcely possible to avoid destroying some

trees that your husband might wish to spare, from

local associations. I hope, however, he will allow

a sufficient space to be cleared, not only to make

your flower-garden, but to allow the plants in it

to grow without being overshadowed by trees.

When the flower-garden is formed it will be ne-

cessary to have a shrubbery, so that the transition

may not be too abrupt from the high state of

culture in a flower-garden, to the wild nature of

the forest trees. This shrubbery, indeed, will

afford the only means of harmonising a newly

laid out garden with the general scenery of the
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park, as it will contain, first, dwarf flowering

shrubs next the garden ; then shrubs of a larger

growth, such as the laurustinus and arbutus;

and, lastly, flowering trees, from the different

kinds of Cratae'gus to those of loftier growth,

such as Pyrus spectabilis, Sophora japonica, and

the tulip tree, which last equals in height some

of the loftiest forest trees in the park.

When a sufficient space for the flower-garden

and the adjoining shrubbery has been cleared, and

the most interesting trees marked, the next point

is to ascertain what distant prospects will be ad-

mitted by cutting an opening through the wood,

before it is finally decided in what direction the

intended openings shall be made
; as, for instance,

if the view of a church or castle would be ad-

mitted by cutting an opening in a particular

direction, that direction should be chosen in pre-

ference to any other, and a vista made in that

line, even though an opening in another line

would be preferable on other accounts. Should

such an object be discovered, you must take care

not to obscure it when planting your shrubbery
;

and should the object you wish to catch a view of

be very distant, and not distinctly marked, the

eye may be guided to it by planting some whitish-

leaved low tree, such as Elaeagnus angustifolia, in

the shrubbery, backed by dark-leaved shrubs,

such as alaternus and phillyrea
; and again, at a
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greater distance, planting an abele tree or white

poplar in the same direction, where it will be

backed by dark masses of Scotch pines or other

similar trees. Before you make an opening, you

must also ascertain whether any disagreeable

objects will be exposed by your so doing ; and,

before cutting down even a single tree, you must

consider what effect its removal will produce upon

the trees around it. You have often told me of

the exquisite taste your husband possesses, and his

fondness for fine paintings : he must, therefore,

be admirably qualified for improving the scenery

round his house himself. Landscape-gardening

is, in fact, but landscape-painting on the largest

scale, and with the noblest materials ; the same

taste is required in both.

As the plantations near the house have been

suffered to become so completely overgrown, no

doubt those in the park are in a similar state,

and that the park itself will require considerable

improvement. The same general observations

with regard to thinning out plantations will apply

in every case ; but in the park I think you will

find it advisable, whenever an opportunity occurs,

to take advantage of any natural feature to intro-

duce what landscape-gardeners call a scene ; as,

for instance, should your park contain a rocky

glen, advantage may be taken of it by planting it

with different kinds of pines and firs, to form an
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imitation of alpine scenery, as was done, in a

very striking manner, by the late Mr. Beckford

at Fonthill. Another part of the grounds might

be planted in imitation of American scenery,

with magnolias, American oaks and maples, and

tulip trees, as was done by the late Duke of

Marlborough at White Knights. A pond, in a

secluded part of the grounds, might have a de-

gree of interest given to it by planting its banks

with alders and willows. A variety of similar

scenes will, no doubt, suggest themselves to you,

which do not occur to me, from my ignorance of

the peculiar features of the place.

I suppose neither deer nor cattle are allowed to

graze in your park, as you speak of several of the

trees sweeping the grass with their foliage. Cows

are particularly destructive to the beauty of park

scenery, as they are very fond of tearing off the

lower branches of the trees, and thus producing

the hard line which looks as though the branches

had been shaved off about five feet from the

ground, which is called by landscape-gardeners

and painters the browsing line.

It is disagreeable to have even deer come close

to the windows, and they are not only fond of

the young shoots of trees, but they would be de-

cidedly injurious to your flower-garden and the

clumps of ornamental shrubs in the pleasure-

ground. Should your husband procure any deer,,
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it will be necessary to have some fence or line of

demarcation between the park and the pleasure-

ground; and it is always considered a proof of

skill in the landscape-gardener to conceal such a

fence as skilfully as possible. When an iron

fence is used, it is generally extremely slight, and

painted green, so as to be almost invisible
; and,

when this fence is used, it is sometimes concealed

by a plantation of trees thrown together indis-

criminately as in fig. 12., or planted artistically

Fig. 12. Park Fence.

in groups. In other cases a sunk wall, forming a

kind of ditch, is used, which is concealed by plan-

tations; or iron hurdles are stuck in, and the

line is varied occasionally. Any of these plans

may be adopted in the front of your house, to

protect your garden if necessary.

As I have already alluded to the improvement

that will be effected by introducing a shrubbery

O
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to harmonise the intended flower-garden with

the trees in the park, you will probably wish

to know if any thing of the kind will be re-

quired on the back-front of the house; but in

that case there will be less difficulty, as the

terrace affords an admirable medium for uniting

the architectural stiffness of a mansion with the

beautiful wildness and grace of nature. There is

always a degree of incongruity in passing abruptly

from the stiff symmetrical forms of a building, to

the unsymmetric, though graceful, forms of a tree

left in a state of nature ; and it was no doubt a

feeling; of this kind which induced our ancestors

to surround their houses with formal architectural

gardens and trees clipped into stiff and regular

forms. In more modern times something of the

same kind was done, by always adding to the

house verandas, porticoes, and terraces, which

formed a connecting link between the building

and its grounds. After a time these also were

laid aside ; and about the beginning of the last

century, when Brown and his followers would

admit nothing but what they called nature in

garden scenery, the park was allowed to come

close up to the windows of the house, and, as a

writer in the Gardener’s Magazine observes, the

inhabitants of the mansion might “ leap from

their windows into jungles, and steppes, and

wildernesses, where the lion and the panther
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would be more at home than the lady in her

silken sheen.”

You will see from these observations that there

are styles marking different periods in gardening,

as well as in architecture ; and, in some cases, it is

advisable to preserve a certain degree of simi-

litude between the style of the garden and that of

the house. Of course, however, this can only be

done as far as is consistent with modern comforts

;

and the fact of your house being partly Eli-

zabethan does not entail upon you the necessity

of having a formal garden with high clipped

hedges, and trees cut into a thousand fantastic

forms, any more than it obliges you to sit in

rooms darkened by stone mullions and small-

paned casements, because the courtiers of Queen

Elizabeth were obliged to submit to such incon-

veniences. With regard then to the back-front

of your mansion, I would leave the terrace in its

present form, with its stone alcoves at each end,

which correspond so well with the style of that

part of the house which appears to have been

added in the reign of Anne or George I. ; and

I would preserve and repair the stone balustrade

with urns at regular intervals, and the stone steps

leading from the terrace, which are all in the

same style as the house
;
and I would have them

lead into an architectural garden below. The

form of this garden should be quite regular, or, if
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you prefer the term, quite formal
;
and it should

be ornamented with fountains, urns, and statues.

The boundary of this garden should be the piece

of water before alluded to, the borders of which

should be planted with a few tufts of shrubs to

break, but not disguise, the regularity of the

outline. On the other side of the water these

tufts must be continued, but in a much wilder

and more natural manner; and here and there

the plantation must take the character of a clump,

and consist of low trees, mingled with shrubs of

the largest size. This will unite the house and

garden with the park scenery as regards the view

from the drawingroom windows, and on the

sides of the garden gravel walks may be carried

on through the various scenery of the park, a

stone bridge being thrown over the water on the

side nearest the entrance-front
;
and, farther on, a

rustic bridge may be thrown over the stream in

some situations, where it is not seen from the

house.

I think it very desirable that openings should

be made in several places through the mass of

wood, to admit views of the distant scenery from

the drawingroom
;

as, for instance, if there is a

church or a tower, or any other object that would

form a suitable termination to a vista. In the

reign of William and Mary, when the Dutch style

of gardening was fashionable, nothing was more
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common than long vistas of the kind called

patte (Foie, all springing in rays from one point,

and each terminating in some ornamental object,

such as a temple, an obelisk, or a statue. Some

slight approximation to this style, by cutting long

vistas through your woods, might therefore be

very consistently introduced wherever a suitable

occasion for it may occur.

In planting your architectural garden
,
you must

observe that it should have rather a different cha-

racter from the small garden in front ofyour sitting-

room window. The architectural garden should

contain standard rose trees, almond trees, double-

blossomed peaches and cherries, the Chinese mag-

nolia, or yulan tree, and other showy-flowering

trees, planted in company with arbutus, phil-

lyrea, Minorca box, and other evergreens of a

similar character. In the shrubbery, at each end

of the garden, but not forming part of it, these

trees should be continued, and mixed with varie-

gated hollies, the different kinds of Cratse'gus, and

other trees that are ornamental, and that never

attain a large size.

I have already suggested that in various parts

of the pleasure-grounds advantage should be taken

of any natural inequalities that may exist, to form

different scenes
; and I have now only to add,

that advantage may be taken of singular pecu-

liarities, should you wish to form in your grounds
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one of those arboretums which are now so fash-

ionable. An arboretum is a collection of all

the different species of a natural order of trees

and shrubs planted together
;

and it does not

necessarily imply that these orders should be ar-

ranged in any particular manner
; as indeed bo-

tanists disagree as to how they should be placed,

Jussieu having adopted one plan, De Candolle

another, and Dr. Lindley another. The only es-

sential point is, that all the plants which agree

sufficiently to form an order should be placed to-

gether
;

as, for example, all the Comferae or cone-

bearing trees, such as the pines and firs, the

cedars, the cypresses, and the junipers
; and all

the Cupuliferae or nut-bearing trees, such as the

oak, the chestnut, the beech, and the hazel. Thus

in your grounds, when there is a valley, it may
be formed into what is called an American ground,

consisting of the shrubs allied to the heath family,

and planted with rhododendrons, azaleas, kal-

mias, and other similar plants. A glen may be

planted with pines and firs, so as to form it into

a kind of pinetum ; and an open space among

trees may be turned into a rose-garden or rosery.

In this way most of the exotic trees and shrubs

that will stand the air in English gardens may

be planted in groups, without going to much ex-

pense, and with less formal appearance than that

of a regular arboretum. Besides, the beautiful
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colours which some of the exotic trees will take

in autumn give them a splendid appearance, when

they are backed by other trees with verdant fo-

liage.

The rose-garden will be a very beautiful object

if skilfully arranged ;
and, by thus forming your

park into a succession of scenes, you will not

only increase its beauty in the eyes of strangers,

but add very materially to your owTn enjoyments

by increasing the objects of interest within your

reach.

I do not suppose you will have any occasion

to renovate the turf in any part of your park

;

.but, if you should, the best way is to get a mix-

ture of the seeds of several sorts of grasses, such

as the fox-tail meadow grass
(
Alopecurus pra-

tensis), the sweet-scented vernal grass
(
Anthox-

anthum odoraium), the crested dog’s-tail grass

( Cynosurus cristatus), and other valuable kinds. If

ever you find a patch of grass has become bare

have an iron rake drawn over the ground two or

three times, so as to loosen it, and then sow a

few seeds of the grasses I have mentioned, when

the ground is in a tolerably moist state from rain.

This will generally be sufficient ; but if it should

not, as the seed of the fox-tail meadow grass is

very often bad, you have only to add a little seed

of the common white clover, and the ground will

appear green in a few days.
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LETTER X.

LAYING OUT A KITCHEN-GARDEN.— MAKING GRAVEL WALKS.

BOX EDGINGS. CROPS OF CULINARY VEGETABLES.

CUCUMBERS, MELONS, AND MUSHROOMS.

I had not intended saying any thing about the

kitchen-garden, as it hardly comes within a lady’s

province
; but as you tell me you are so much

annoyed by your old gardener never having the

things you want when you want them, that you

think of farming a small kitchen-garden near the

house, I shall be very happy to give you my ad-

vice as to what appears to me to be the best

method of doing so.

Every kitchen-garden ought, if possible, to be

either square or oblong, for the convenience of

planting the beds, and you will find a garden of

one acre in extent quite as much as you will be

able to manage. I would advise you to have it

surrounded by a wall about ten feet high for

fruit trees
;
and in front of this wall there should

be a border ten or twelve feet wide; beyond

which should be a gravel walk four feet wide,

leaving a square or oblong plot of ground in

the centre for culinary vegetables. This central

plot may either have a main walk up the centre.
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and two or three side walks, or be left all in one

bed, which may be divided into compartments,

with paths between, to suit the convenience of

the gardener. The best situation for your kitchen-

garden will be as near the stable as possible for

the convenience of manure
;
and, of course, it will

join the reserve ground. The surface of the

ground should be level, or gently sloping to the

south, and there should be no high trees near it.

The whole of the garden should be well drained,

and you should contrive it so as to have easy

access to either pond or river water. A valley or

a hill is a bad situation for a kitchen-garden ;
as

the valley is very liable to injury from frost, on

account of the damps that hang over it ;
and the

hill is not only cold, but exposed to injury from

high winds.

I have already mentioned that the form of a

kitchen-garden should be either square or oblong

;

and I may add, that the walks should always be

straight, as, if they were serpentine, it would be

difficult to wheel a barrow of manure along them

without overturning it. The square form of the

garden, however, is not only on account of the

walks, but in order that the compartment in

the centre may be divided into oblong beds, as

it is most convenient to sow vegetables in straight

lines to allow of weeding and hoeing between

them, earthing them up, &c. The best soil for
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a kitchen-garden is a sandy loam, and the sur-

face soil should be from two to three feet deep.

You will find it very convenient to have a small

vinery or forcing-house close to the kitchen-

garden
;
and you can have a small garden for

melon and cucumber-beds, called a melon ground,

or this may form a part of your reserve ground.

The first thing to be done when you have fixed

upon your ground is to form the walks, marking

them out by two garden lines, and then digging

out the space between in the shape of an inverted

arch, which should be from one to two feet deep

in the centre. The arch is then partly filled in

with brickbats, stones, or any other hard rubbish

which can be procured, leaving a little hollow

space exactly in the centre to serve as a drain.

Care must be taken, when filling in the rubbish, to

put the largest pieces in first, then pieces some-

what smaller, and then pieces broken very small,

which are rammed down as hard as possible, so as

to make a smooth surface immediately under the

gravel. The gravel before laying it down should

be sifted, and all pieces larger than a moderate-

sized gooseberry should be thrown on one side.

As soon as the small gravel is laid down and

evenly spread it should be rolled, and this rolling

should be repeated occasionally till the walk be-

comes quite hard and firm. If the gravel does

not bind well, it may be improved by mixing with
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it powdered burnt clay, in the proportion of one

wheelbarrow full of clay to a two-horse cart load

of gravel. The clay may be burnt by making it

into a heap, intermixed with, and surrounded by,

faggot wood. Gravel walks should always be

slightly raised in the middle, in order that the

water may run otf on each side. If you should

have an old gravel walk that wants renovating,

the gravel should be loosened with a pick, turned

over, raked, and firmly rolled, adding a coating of

fresh gravel if necessary. If weeds should appear

on a gravel walk, they are best killed by watering

them with salt and water, and this liquid will

prevent any other weeds from appearing.

Box edgings are the best for gravel walks, and

March or April is a good season for planting them.

The following is the mode of performing this

operation, which requires some attention, as the

beauty of the edging depends on its regularity.

The margin of the bed for about a foot in breadth

should be watered, and afterwards beaten firm and

level with the back of a spade ; a garden line should

then be stretched along close to the walk, and a

shallow trench opened, sloping towards it at an

angle of rather less than 45°. Some dwarf box

having been procured from the nurseryman, it

should be divided into separate plants, and the

branches and roots trimified, so that the plants

may be nearly of a size. These are laid along
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the sloping face as regularly as possible, with

their tops rising about an inch above the soil,

and the earth is drawn upon them, so as to fill up

the trench and make them quite firm. The plants

are then watered, and nothing further is required

but to supply the place of any that may chance

to die, and to keep the tips trimmed neatly.

The crops of culinary vegetables are of two

kinds, those that are permanent, and those that

are temporary. Of the permanent crops, the

most important are the asparagus beds, on account

of the great length of time they take in preparing.

The ground must be first trenched three or four

feet deep, and plenty of stable dung buried at

the bottom of the trench. The beds are then

marked out four feet wide, and paths left be-

tween them
;
and the plants, which must be pro-

cured from a nurseryman (as they should be

two years old when they are first put into the

bed), must be planted in rows nine inches apart,

and deep enough to have the crown of the root

two inches below the surface of the ground. The

beds are covered with rotten manure during

winter, which is forked into the ground in the

spring. The asparagus stalks are not cut till the

second or third year after planting; but after

that the beds continue to produce for twelve or

fourteen years, or even more. All the shoots

that push up from April to Midsummer may be
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cut off and used for the table; but those that

spring after Midsummer should be suffered to ex-

pand their leaves, in order that they may elaborate

their sap, and thus strengthen the roots.

Sea-kale is planted in beds in the same manner

as asparagus, when the plants are a year old. The

first year the plants will require little care, ex-

cept cutting down their flower stems whenever

they appear; but the second year, each plant

must be covered with river-sand, and then have a

sea-kale pot turned over it, on which must be

heaped stable dung fifteen or twenty inches high,

in order that the heat may make the young shoots

grow rapidly, and thus make them tender and

succulent.

Artichokes, tart-rhubarb
,
and horseradish, are

other permanent crops found in kitchen-gardens,

but they do not require any particular care in

their culture.

The temporary crops in kitchen-gardens re-

quire a constant change, as it is found from ex-

perience that the same crop cannot be grown on

the same ground for two years in succession,

without becoming of an inferior quality
;
and thus

it is found necessary to fix what is called the

rotation of crops, and to arrange that in each

compartment a fresh crop shall be grown every

year, as different as possible from the one that

grew in it the year before. Thus, onions may be
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succeeded by lettuces, carrots by peas, potatoes

by cabbages, and turnips by spinach.

The cabbage tribe is very much improved by

cultivation, but the plants contained in it require

a great deal of manure and frequent watering to

make them succulent and good. Brussels sprouts

are a variety of the Savoy cabbage, and, as they are

said to be very inferior in quality if raised from

seed ripened in Britain, you must enquire if the

seed you purchase has been procured from abroad.

Broccoli and cauliflowers, particularly the latter,

require too much care in their culture for me to

advise you to have any thing to do with them.

Peas and beans should be grown in an open

sunny situation, and in a soil that is tolerably

rich, but not freshly manured. Some persons sow

their early peas in November and December, but

very little is gained by so doing
;
and, ifthe winter

should be severe, the crop is sometimes lost. The

best time, therefore, for sowing early peas is in

February, and the late ones in two or three sow-

ings from April to July. Beans are sown at the

same time as peas, but they should be grown in

stronger soil
;
they do not require sticks, and they

are generally topped, that is, the upper part of the

leading shoot of each plant is cut off
;
an operation

that would be fatal to peas.

Kidneybeans are of two quite distinct kinds.

The dwarf kidneybeans are annuals, which should
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be sown in drills about two feet apart, the first

or second week in May ;
but the scarlet runners

are perennials, and the seed should be sown two

or three inches asunder, and very lightly covered ;

and the rows should at least be three feet apart.

The plants will require sticks like peas.

Potatoes are propagated by what are called

sets, that is, pieces into which the tuber is cut,

each of which contains a bud or eye. Before

they are planted, the ground should be trenched,

and rotten dung dug into it. The early potatoes

are planted in March, and the late ones in May
or June. When the potatoes are to be planted,

a garden line is stretched across the beds, and

holes are made along it with a dibber, about six

inches deep, and nine inches or a foot apart. The

sets are then put into the ground, one in each

hole, with the eye upwards, and the earth firmly

pressed down on them. When the plants come

up, they are frequently hoed and earthed up ; and

as soon as they come into blossom some cultivators

cut off the tops, to prevent the formation of the

seed.

The Jerusalem artichoke is propagated by sets,

like the potato
;
and the turnip, the carrot,

and

the parsnep are propagated by seed sown in drills

about March.

Red beet is cultivated in the same manner, and

plants that are sown in March will have roots
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ready for the table in September or October.

Great care, however, must be used, while taking

them out of the ground, not to wound the outer

skin; and in the kitchen they must be only

washed and not scraped, as, if the outer skin

should be removed, all the colouring matter will

escape when the root is boiled, and the root, in-

stead of its being of its usual bright red, will be

of a dingy whitish pink.

Radishes are sown at different seasons
;
gene-

rally every fortnight, from January to July or

August.

Spinach is of two kinds : the round-leaved va-

riety, which is generally sown for the summer

crop in January or February, and the roots of

which may be pulled up and thrown away as soon

as the leaves are gathered ; and the Flanders

spinach, which has triangular leaves, and which is

sown for the winter crop in August. This last

kind should have only the outer leaves pinched or

cut off ;
and, thus treated, it will continue pro-

ducing fresh leaves all the winter, as it is quite

hardy, and not injured by frost. The seeds of

this plant will keep good four years.

I do not suppose you will attempt to grow

onions, as they will require a great deal of care
;

but you can sow a few in March for salads. If

you wish to grow onions of an enormous size,

you should raise the seed on a hotbed in February,
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and transplant them into the open ground in

April or May. The soil into which they are

transplanted should be very rich, and mixed with

charcoal roughly powdered. The onions should be

planted a foot apart very way, only the fibrous

roots being buried in the soil, and they should be

watered regularly every day. All the onion

tribe require a very rich soil, which is very much
improved for them by mixing charcoal with it.

Lettuces are of two kinds : the cabbage lettuces,

which may be sown broad-cast at any time from

February to August, and require no after care,

except thinning out and watering
; and Cos

lettuces, which are generally blanched by bending

the tips of the leaves over the heart, and tying

them in that position with a bit of bast mat. Endive

and succory are blanched in the same manner, and

mustard and cress only require sowing, as they are

cut for salads while in their seed leaves.

Celery requires a good deal of care in its culture

The seed must be sown in March or April, in a bed

the soil of which is formed of equal parts of loam

and rotten dung. When the young plants come

up, they are transplanted into another bed of very

rich soil, and when they are about a foot high

they are removed into trenches for blanching.

These trenches are made four feet apart, eighteen

inches wide, and twelve inches deep, and they

are filled nine inches high with a rich compost of

p
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strong fresh soil and rotten dung. The plants are

taken up with as much earth as will adhere to

their roots; and, their side shoots having been

removed, they are set in the centre of the trench

nine or ten inches apart. As they grow, the earth

is drawn up to them, a little at a time, taking

care never to let the earth rise above the heart of

the plant ; and this earthing up is repeated five or

six times, at intervals of about ten days or a fort-

night, till the plants are ready for use.

The potherbs, as they are continually wanted in

cookery, are much better in a garden near the

kitchen. One of the most important is parsley,

which is generally sown in a drill in February or

March, and the plants of which do not seed till the

second year. Fennel is a perennial, which, when

once introduced, requires no further care. Thyme,

sage, pot-marjoram, and winter savory, are all

dwarf shrubs, which require no care after they

have been once planted. Mint, winter marjoram,

and the common marjoram, are perennials
; but the

sweet or knotted marjoram, summer savory, and

basil require sowing every year like parsley.

I would not advise you to grow cucumbers or

melons ; but, should you feel inclined to try your

skill, you have only to have a hotbed made like

that for raising flower seeds ; but with a two- or

three-light frame, remembering that it will take

a cart-load of stable dung for every light. The
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plants are raised in pots, and, when they are about

five weeks old, they are planted three together in

little ridges of earth made under each light. When
the plants have produced two rough leaves, the

ends of the shoots are generally pinched off, and

this is called stopping the runners. When the

plants come into flower, the pollen of the male

flowers should be conveyed to the female ones, as

otherwise the fruit very often drops off as soon as

it is set. Seeds for the first crop of cucumbers are

sown in December or January ; but the principal

crop is sown in March. The great difficulty is to

grow the cucumbers long and straight, and to keep

them green, and with a beautiful bloom. For the

first purpose a brick may be placed under the

fruit, and for the second, abundance of leaves

should be left on the plant; and the ground in

which it grows should be kept quite moist, as it

is found that the plant succeeds best when it has

abundance of heat and moisture, and has grown in

the shade. Melons require the same treatment as

cucumbers, with the exception of their beds being

about 10° hotter ; as, for example, the seed-bed

should not be less than 65°, and the fruiting-bed

should not be less than 75°.

Gourds and tomatoes should be sown in a hot-

bed in March, and planted out in May, the latter

against a wall.

Mushrooms are generally grown in the back



212 BOOK II. THE GARDEN.

shed of a vinery or forcing-house, in beds made of

fresh horse-dung, which has lain in a heap under

cover, and been turned over several times for about

a fortnight or three weeks, till every part has

thoroughly fermented. A bed is then marked out

about twelve or fourteen feet long, and five feet

broad ;
and, if it is on the earth, a pit is made of

that size by taking out the soil about six inches

deep. The bottom of the bed should be formed

by a layer of long fresh stable manure about four

inches thick. On this several other layers must be

placed of the prepared dung, each being beaten

flat with the fork, so as to make the bed as close

and compact as possible, till it is about five feet

high, when the top should be finished off like the

rid^e of a house. In this state the bed should re-O
main about a fortnight, and then some bricks of

mushroom spawn having been procured from a

nurseryman, they should be broken into pieces

about an inch or an inch and a half square, and

strewed regularly over the bed, each piece of the

spawn being buried by raising up a little of the

dung and inserting it. After this, the surface of

the bed must be beaten flat with the spade, and

the whole covered with a loamy soil, and beaten

quite smooth. The bed is then covered about a

foot thick with oat straw, and again with mats,

and it will require no further care for a month or

six weeks, by which time the mushrooms will be
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ready for the table. Care should be taken in

gathering them to twist them up by the roots* as*

if they are cut off* the root* which is left in the

ground* will decay* and be injurious to the young

plants. Mushrooms may be made to grow in

lawns* by procuring some bricks of mushroom

spawn* and* after breaking them into pieces about

an inch or two inches square* burying these pieces

by raising a little of the turf wherever the mush-

rooms are wished to grow, and placing the spawn

under it. This should be done in April or May

;

and, if the lawn be afterwards rolled, no other care

will be requisite until September* when the mush-

rooms will be ready for gathering.
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LETTER XI.

THE MANAGEMENT OF FRUIT TREES. PLANTING. — PRO-

TECTING THE BLOSSOMS. — STONE FRUITS. FIG TREES.

GRAPES. MANAGEMENT OF A VINERY. GROWING

PINE-APPLES. FORCING PEACHES AND NECTARINES.

STANDARD FRUIT TREES. KERNEL FRUITS. FRUIT

SHRUBS. STRAWBERRIES. TART-RHUBARB.

The fruit trees in a kitchen-garden should be all

against a wall ;
and those trees which are grown

as standards should be in a separate garden or

orchard. The walls are best when about eight

feet high, and they should have strong hooks or

holdfasts built into them at the top, for the con-

venience of supporting a wooden coping, or of

suspending mats or nets. Some persons recom-

mend the walls to be built on arches ; but this is

a bad plan, as it is of importance to the gardener

to confine the roots as much as possible to the

border within the garden. The roots of fruit

trees should never go deeply into the ground, as,

if the roots are suffered to get so deep as to be

out of the reach of the air, the trees will produce

more leaves and branches than fruit. On this

account care should be taken that the soil should
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not be more than eighteen inches deep ;
and the

easiest and most effectual mode of doing this is,

to dig out the border to the depth of two feet,

and put a layer of brick-bats and other rubbish

covered with gravel well rammed down to the

depth of six inches, and to fill up the remaining

eighteen inches with a fine rich mould. When a

fruit tree border is in its proper state, the gardener-

should always be able to show the fibrous roots of

his trees by removing a little of the earth with his

hand. When the trees are planted the roots should

be carefully spread out to their full extent, and

care should be taken always to keep the collar of

the plant above the earth, as when it is buried

the tree is very liable to become cankered. As
the blossoms of peaches, apricots, and necta-

rines appear early, they are very liable to be

injured by spring frosts, and many plans have

been devised for protecting them. All, however,

are liable, more or less, to objection, as it is ex-

tremely difficult to put up mats without knocking

off the blossoms. The best way is to have a deep

wooden coping placed on the holdfasts that were

let into the wall, with hooks in front, from which

a curtain of bunting may be suspended, which

should be kept up night and day during frosty

weather ; as there is quite as much danger from

the sun during frosty weather, as from the frost.

In fact, in most cases where plants are injured by
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frost, it is in consequence of a warm sunny day

haying succeeded a severely cold night.

Peaches and nectarines are the most valuable

of our wall fruit trees. They should be grown

in tolerably rich soil, but which has been enriched

with decayed leaves rather than animal manure

;

as, when they are manured with dung, they are

very apt to produce what are called water shoots

or gourmands, that is, strong vigorous shoots

without any blossom buds. Peach trees are gene-

rally kept in the nursery till they are three or

four years old, and they should be removed about

the latter end of October, or the beginning of

November. They are best trained in the fan

manner, that is, with the branches spread out

regularly against the wall in the shape of a fan

;

and, as they always bear their fruit on shoots of a

year old, those shoots must be left on in pruning,

and the old wood cut out. The pruning should

be performed either in November or February;

but the trees should never be cut during a severe

frost. When the fruit has stoned it is thinned

out, and never more than two should be left

growing together.

Peaches and nectarines are generally grafted

close to the ground, so as to make dwarf trees,

and they are considered best planted about twenty

feet apart, with some kind of plum or cherry,

grafted standard high, placed between them.



PEACH, PLUM, FIG, ETC. 217

Apricots are trained somewhat horizontally,

and they bear not only on the shoots of the last

year, but on close spurs formed by the two years’

old wood. Apricot trees are very apt to have

large limbs die off without any apparent cause ;

but this may be prevented by covering all the

principal limbs in October with hay bands, and

letting them remain on till all danger is over from

frost. Apricot trees hould be five and twenty

feet apart on the wall, as they spread rapidly, and

do not bear cutting in. The fruit should be

thinned in May, or the beginning of June.

Plum trees will bear a little manure being laid

on the surface in autumn, and slightly forked in

in spring. They are trained horizontally, and they

bear on what are called spurs
;

that is, short

rugged-looking little branches, jutting out from

shoots two Or three years old, and which will con-

tinue fruitful for several years. Plum trees,

therefore, require very little pruning; and, in fact,

as they are apt to gum when they are wounded,

they should be very seldom touched with a knife.

Cherry trees resemble plum trees in their cul-

ture, and, when grown against a wall, most of the

kinds are trained horizontally, and their branches

kept six or eight inches apart. The morello cherry

;is, however, an exception to this rule, as it re-

quires pruning and training, like the peach.

Fig trees should never be pruned, except to
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remove shoots that cannot be trained, as the fruit

is produced on the young wood at the extremity

of the branches. Fig trees should be planted

thirty feet apart, and trained horizontally, their

long branches being bent backwards and forwards,

in order to make them throw out side shoots for

bearing fruit, which they will generally do where

the bend is made. Fig trees require to be well

supplied with water, though they will not grow

if any stagnant water be suffered to remain about

the roots.

The pomegranate resembles the fig tree in pro-

ducing its flowers only on the points of its shoots,

and on short twigs projecting from its trained

branches. Pomegranates require a rich soil ; and,

when it is wished to throw them into fruit, the

blossoms should be shaded during the time of

expansion, as otherwise the pollen will dry up

without fertilising the stigma.

Grapes are frequently grown against a wall in

the open air
; and in some cases, as, for example,

by Mr. Clement Hoare, near Southampton, with

very great success. Grapes have been also pro-

duced of excellent quality against a flued wall

;

that is, a hollow wall heated by means of flues in

it, as at Erskine, near Greenock
;
but as, in both

cases, extraordinary care is required, I would ad-

vise you only to have a common sweet-water vine

or two in your garden on the open wall, for the

purpose of using its leaves in garnishing, and to
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grow vines in a vinery to produce the grapes you

require for the table.

A vinery is a common hothouse or bark stove,

heated with hot-water pipes or flues, and with a

pit in the centre, which is generally filled with

tan for pines. This appears a very simple and

economical arrangement, but it has one great dis-

advantage ;
namely, that the pines require heat

at a season when the vines should be in perfect

repose, unless very early crops of grapes are de-

sired. In other cases the centre of the vinery is

planted with peach and nectarine trees for early

forcing, the branches of the trees being trained

over a curved trellis, and other peach and nec-

tarine trees or vines, planted in the house, being

trained against a trellis at the back. The vines

for the main crop are, however, planted on the

outside of the house, in a border prepared like

that for the fruit trees, but richer
; and their

stems are brought into the vinery, through holes

left for that purpose in the front wall. Several

compositions have been recommended for making

a compost for a vine border ; but that most ap-

proved is, two parts of turfy loam mixed with one

part of very rotten dung or decayed leaves, one

part of lime rubbish, and one part of road drift.

On the Continent they frequently bury the parts

cut off the vine in pruning in the border, and this

is said to make excellent manure.

Vines are generally not planted in the border till
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about a year old, and they are best struck from

cuttings of one bud or eye each, with about half

an inch of stem left above and below the eye

;

the cutting is then planted in a small pot (60),

and covered with soil half an inch thick, after

which the pot is plunged to the rim in a common

hotbed, or into the tan-pit in the centre of the

vinery, covering it in the latter case with a hand-

glass
;
the object being to keep the young plant

growing in a moist heat of 60°. The young

plants should be afterwards shifted into larger

and larger pots, as they require it
;

and their

stems, which will grow rapidly, should be trained

either to a single stick or to a framework of

sticks tied together, according as the plant is

wanted to be spreading or trained to a single

stem. If the eye has been a large and healthy

one, and the wood of the stem from which it was

taken firm and well ripened, the cuttings will

grow rapidly. Care must be taken to give the

young plant a gentle sprinkling of water every

four or five days, and to let it have plenty of air,

and not too much heat from the bed. The water

should be given at night, and the glasses of the

frame should be shut close immediately, as the

steam thus generated is found very beneficial to

the young plant. As when the plant is shifted

the first time the stem, or cane as it is called, is

generally six or eight inches long, great care must
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be taken not to injure either it or the spongioles

of the roots in shifting ;
and, as the stem or cane

is of course always longer every time the plants

are shifted, additional care is required every time

of performing the operation. While the plant is

in the hotbed, the wires or tendrils, and also the

weak lateral shoots, must be pinched off as fast as

they are produced.

If the cutting was made in the first week of

March, and has been properly treated, it will

have a strong stem of ten or twelve feet long,

and perhaps more, by the middle of June or the

beginning of July. Many gardeners advise plant-

ing the vines out at this season, as they say they

grow more vigorously, and form better wood, with

only their stems in the hothouse than when they are

confined to the moist close heat of the bed. Other

gardeners, however, keep their young vines in the

pots till the following February, when the canes

are generally five feet long, and as thick as the

little finger.

When the plants are put into the ground there

should be one vine to each hole
;
and, as every

hole is made opposite a rafter, there is thus one

vine allotted to every sash or light. A shallow

pit is made in the ground for each vine, and,

the pot being either broken with the spade or

the plant carefully turned out of it, the ball of

earth containing the roots is placed in the pit, in
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such a manner as to leave the cane as nearly as

possible in the same position as it occupied when
the plant was in the pot. The ball of earth is

then covered with light rich mould about two

inches thick, and the stem of the vine is brought

through the hole in the wall into the house.

This is an operation of some difficulty, parti-

cularly if the cane be long, and it is carefully

wrapped up in matting or in hay bands, to pre-

vent it from receiving any injury. While the

vines are in pots they are pruned, so as to leave

only the main shoot, or at most two shoots,

in case one should be broken off
;

and in the

latter case, as soon as the main shoot has been

safely introduced and attached to the rafter, the

other is removed. The side shoots are also taken

off as they appear till the main shoot has reached

nearly to the end of the rafter, when its point is

pinched off, and the strongest of the side shoots

are allowed to develop themselves.

If the vine was planted in May or June the

same year the cutting was struck, and nothing else

is in the vinery, it should be allowed to remain

all summer with the glasses off, and without fire

heat ;
in September, however, the glasses should

be put on, and enough heat applied to keep the

temperature of the house at 55° or 60°, but always

giving air in the middle of the day, in order to

ripen the wood. In December, when the leaves
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begin to fall, the vines should be pruned, and

they should then have a season of rest, till the

leaf-buds begin to swell in spring. When only

vines, or vines and peaches, are grown in a

vinery, it is easy to give this season of rest by

leaving off all fire heat, except what is necessary

to keep out the frost, till the middle of February;

but, when pines are grown in the same house, the

stems of the vines are generally drawn out of the

house during part of December, January, and

February, and kept on the outside carefully

wrapped up in mats and hay bands, or laid along

the ground and covered thickly with dead leaves

and straw. The vine border should always be

covered in the same manner during frosty wea-

ther, as neither stems nor roots should ever be

exposed to a greater degree of cold than 40°.

When the vines are planted out in June, they

should not be suffered to bear any fruit that year;

but, when they are not planted out till the Febru-

ary following, they may be allowed to bear one

or two bunches each the following summer.

In pruning the vine great care should be taken

never to cut close to a bud or eye, but generally

to cut through the stem just in the middle of

the internode or space between the buds, or at

least half an inch from the bud left. The sap of

the vine rises with great force ;
and if the pruning

be delayed till spring, or if the cut be made too
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near the bud, the sap will flow profusely, and will

very seriously weaken the plant. English gardeners

call this overflowing of the sap bleeding
; but on

the Continent they call it the tears of the vine.

There are three modes of pruning and training

the vine; but the best for vineries is what is

called the spurring-in system. This consists in

training the plant with one long main shoot, which

is always suffered to remain, and shortening the

strongest of the side shoots to one or two eyes

every winter, and removing those that are weakly,

or that grow too closely together, as the shoots

left, which are called the spurs, should always be

about twelve inches apart.

The time of beginning to force grape vines

depends upon the season at which the grapes

are wanted, but the usual season is February.

The cane of the vines is then taken into the

house, if it had been wintered outside, and care-

fully trained to the rafter, the part next the

ground being still kept wrapped round with hay

bands, and the hole stopped close round the stem,

so as to prevent the vine receiving any check from

the cold of the external air. Want of attention

to this particular is very apt to produce a disease

in the vines, which ends in what is called shanking,

that is, a shriveling of the short stems of the

grapes after they have set. The vine border has

then its winter covering removed
;
and, after being
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forked over, a coating is laid on of rotten dung,

two or three inches thick ;
or, what is better, a

coating is laid on of turfy loam chopped up, and

old lime mortar, about two inches deep, and on

that a coating of rotten dung, two inches thick

;

over these may be replaced the coating of decayed

leaves a foot thick, and straw or reed mat, which

was laid on the bed during the severe frosts of

winter. The grand point is, to keep the roots and

part outside the house in the same temperature as

that within, or even warmer.

When fire heat is first applied, the thermometer

should be 55° at night, and 60° or 65° in the day

;

but the heat should be gradually increased as the

buds begin to swell, keeping the heat at night

about 10° lower than that of the day till the

flower-buds appear, when the spurs are generally

stopped about one bud beyond the flower-bud,

and the leaf-shoots, which are opposite the flower-

buds, are each stopped at a single leaf. The

bunches must also be thinned, and not more than

nine or ten allowed to each vine, if trained in the

spur manner. The heat of the house should now
be about 80° by day and 70° by night, and a little

air should be given for half an hour every day,

whenever it can be done without lowering the

temperature below 74°. The hot-water pipes

or flues should be frequently sprinkled with water

when the vines are going out of flower, and the

Q
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grapes beginning to swell ; and the grapes in each

bunch should be thinned out with a pair of

scissors, and the shoulders of the bunches tied up,

to allow the grapes to swell. The house should

now be at its greatest heat, viz. 85° by day, and

74° or 75° at night; air should be given freely,

whenever it can be done without lowering the

temperature below 77°; and the hot-water pipes

should be sprinkled with water six pr eight times

during the twenty-four hours. When the fruit

begins to change colour for ripening, this sprinkling

should be left off, and air admitted freely, even at

night, whenever it can be done without lowering

the temperature too much. During the whole of

the forcing, the border should be watered with

dung water ; and, as soon as all danger from frost

is over, the leaves and straw should be thrown off,

and the bed slightly forked over, to admit the

warmth of the sun to penetrate the earth, and the

air to reach the roots of the vines, as unless the

air is allowed to reach the roots the grapes will

not set well.

If the forcing was commenced in February,

the grapes will be ripe in July and August
; the

Sweetwaters ripening first, the Hamburghs next,

and the West’s St. Peter’s and Muscat of Alex-

andria last. When grapes are wished to be ripe

in May or June, the forcing must begin the first

of December, and pines may be grown with the
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same heat as will be required for the vines
; but,

when this is the case, the vines must have an

artificial winter given to them, by ceasing all fire

heat as soon as the fruit is cut, and taking off the

sashes; the stems are afterwards kept in the

shade, and as cool as possible through September

and October, and they are pruned in November.

When, on the contrary, grapes are not required

before September, very little forcing is requisite

;

but the bunches of grapes must be carefully

thinned, and not more than ten or twelve bunches

should be allowed on each vine. When the vines

are in flower and the fruit setting, the house

should be kept close, and the pipes or flues fre-

quently sprinkled with water; as a hot dry air

makes the calyx shrivel up before the pollen has

reached the ovary, and, when this is the case, the

grapes will be small and frequently without stones.

It would take too much space to explain to you

the other methods of training and pruning, and I

need only say that the long method, which is the

only one except the spur system in general use,

consists in cutting out the old wood every second

year, and supplying its place with wood of the

previous season’s growth.

You will thus see that the principal points to

be attended to in the culture of the vine are :
—

1. To prune the plants so as to prevent them

from forming too much wood, but not to cut too
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near the buds; 2. To keep the roots and collar

of the plants, when forcing begins, at the same

temperature, or nearly so, as the upper part of the

stems ; 3. To admit air to the roots as soon as

all danger is over from frost; 4. To thin both

the branches and grapes properly and in due

time
; 5. To keep the air of the house moist

when the fruit is setting and swelling; and

6. To give the plants a proper season of rest.

Pines are propagated by crowns, that is, the

bunch of leaves on the upper part of the fruit

;

or suckers which form by the side of the old plant.

These are potted in small pots in proportion to

their size, in a soil composed of seven eighths of

pure loam and one of silver sand ; and plunged

about two thirds of their depth into a bed of tan, at

the heat of about 95° in the bed, and the usual heat

of a forcing-house in the atmosphere, if grown in

the vinery. Young plants are sometimes grown

without pots in propagating-pits
; from which

they are transferred, after being repotted, to

what are called succession pits; and, after re-

maining there a long time, they are either re-

moved to the tan-pit in the vinery to fruit, or to

fruiting-pits. I shall not attempt to give you

directions for their culture during all these changes,

which take up a great deal of time, Jamaica pines

being two years before they are ready to cut.

Providence pines about twenty or two and twenty
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months, and Queen pines sixteen or eighteen

months. Your only chance of growing pines is,

therefore, not to have them till they are put into

fruiting-pots
;
these are plunged into the tan-pit

in the vinery in February or March, when the

forcing of the vines begins
;
and afterwards they

will require no other care than watering them

frequently, and keeping the atmosphere moist,

to make the fruit swell. Pine-apples are sometimes

grown without pots, in peat soil, through which

pipes of hot water are carried so as to heat the

earth to 95°, while the atmosphere is kept moist,

and decayed leaves are laid on the surface and

drawn up round the plants. In this way, Queen

pines have been grown to the size of five or six

pounds, and New Providence pines from twelve

pounds to fifteen pounds.

When peaches are forced in a vinery, the trees

should be three or four years old before they are

put into the house. The best kinds are, the Grosse

Mignonne, the Royal George, the Bellegarde, and

the Late Admirable ; and, where only one kind is

wTanted, the Bellegarde is preferred, as it is not so

liable to the mildew as the others. The best

kinds of nectarine for forcing are the Elruge and

the Yiolette hative. If the forcing begins in De-

cember, the fruit will be ready in May. The

leaves should be frequently syringed with wTater

at the temperature of the house
;
and, in other re-
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spects, the culture is the same as for peaches in

the open air, and the forcing the same as for

vines. The greatest objection to growing peaches

in a vinery is, that the shade thrown by the leaves

of the vines prevents the proper colouring and

flavouring of the fruit.

Standardfruit trees should never be planted in

a kitchen-garden, as from their drip and shade it

is impossible to grow good culinary vegetables

under them
;
while, on the other hand, the con-

stant digging and movement of the soil required

for culinary vegetables, make the roots of the

trees descend so far that they get beyond the

reach of the air, and can never produce good fruit.

Dwarf standards are fruit trees grafted near the

collar of the plants, and trained in various ways

to form bushes rather than trees. Sometimes a

hoop is placed inside, and the branches are trained

into a cup-shape ; at others, the branches are formed

into a kind of umbrella
;
and, at others, they are

tranied into the shape of a distaff (en quenouille), or

like a pyramid. All these and many other modes

of training dwarf standards may be seen at the

London Horticultural Society’s Garden at Chis-

wick : but only pears, apples, and dwarf cherries

are treated in this manner
; and, though they are

convenient to gather the fruit from, they are in so

unnatural a state as to be subject to canker and

other diseases, and seldom live long. Espalier
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trees are subject to the same objections, as they

are in a still more unnatural state than dwarf

standards. The hardy kernel and stone fruits are

therefore best grown in an orchard, and I shall

now say a few words on their treatment.

Apples are the most useful of all fruits, and

there are three distinct kinds, the dessert or eating

apples, the kitchen or baking apples which fall or

become soft in cooking, and the cider apples which

are good for nothing but cider. Apple trees are

generally grafted on crab stocks ; and, when they

are planted, the collar should be raised a little

above the soil, as if it is buried the tree will very

probably become cankered, or affected with the

American blight. Canker is sometimes cured by

cutting out the cankered part, and admitting air

to the roots ;
and the insect called the American

blight may be removed by washing the tree with a

brush and soft soap and warm water, or by plaster-

ing it over with a mixture of stiff clay and water.

Pear trees are very apt to send their roots down

to a great depth, and then cease bearing ; so that

it is desirable to keep the roots near the surface

by mulching with manure or dead leaves. The
fruit is produced on spurs, and when pear trees

are grown against a wall they are trained horizon-

tally, with short projecting branches or spurs.

Pear trees against a wall are very apt to bear

their fruit in clusters, and to leave a great part of
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the tree barren
;
and this arises from their flowers

having naturally very little pollen, and, where the

flowers are exposed to great heat, the pollen dry-

ing up without fertilising the stigma.

The quince thrives best near water; as does

the medlar. Mulberry trees are best planted on

a lawn, for the convenience of picking up the

fruit, which falls as soon as it is ripe. Plums and

cherries require no particular care when grown as

standards, except to be sparing in the use of the

knife, as both trees, when wounded, are very apt

to produce gum ; and this, which is similar to the

bleeding of the vines, is very injurious to the trees.

The almond is a kind of peach tree, with a

leathery fruit instead of a juicy one, the almond

being the kernel of the stone. The bitter almond

abounds in Prussic acid
; but this powerful poison

scarcely exists in the kernel of the sweet variety.

Almond trees are generally grafted on plum

stocks
;
and they should be grown in a dry soil

and a sheltered situation, as the branches are

brittle and apt to be broken off by high winds.

When almond seeds are sown, the sharp end

should be pressed downwards ; and the young

plants should not be transplanted except when

absolutely necessary, as they have very long tap-

roots. When the almond is planted for ornament

it should have a back-ground of evergreens, as its

flowers appear before its leaves.
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The walnut, being a spreading tree with large

leaves, should only be planted where no injury will

be sustained by a deep shade being cast upon the

ground
; but it must be observed that its leaves are

disliked by all cattle, and are injurious to cows. In

pruning it the tips of the branches should be taken

off, to make them throw out fruit-bearing shoots.

Sweet chestnuts are always propagated by seeds,

and never grow well unless the soil contains a

portion of sand. The wood is worthless when old.

Both walnuts and chestnuts are generally planted

in the park.

The fruit shrubs grown in gardens may be

considered to include the elder, the berberry
,
and

the filbert, though these are frequently called

trees. The elder and the berberry will grow any-

where, and require no particular care in their

culture ; the filbert is only a variety of the com-

mon hazel, and both are generally grown on the

borders of walks, where they are planted from

five to ten feet apart, according as they are to be

trained upright or spreading. As the fruit is pro-

duced on the young shoots, the bush should be

kept open and trained in the cup fashion, in order

that the main branches may throw out short

young wood. Filberts are propagated by sowing

the seeds
; and hazel trees by suckers, which they

throw up in abundance.

Gooseberries are generally propagated by cuttings.
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which strike easily
; and they should be grown in

soil which is well drained, and well manured by a

coating ofrotten dung being laid upon it every third

year. The bushes should be planted in rows eight

or ten feet apart, the plants being about six feet

from each other. They should be pruned twice a

year ; in the winter to remove the branches not

likely to produce fruit, and early in summer to

remove those shoots that are not likely to ripen.

The fruit is produced partly on the old and partly

on the young wood, and it should be thinned

when gathered green for pies and puddings, by

taking only a few from each bush, instead of

gathering all that may be wanted from one.

Currants are raised from cuttings generally

about a foot long, all the buds from which are

taken off, except five or six at the top ; and the

cutting is then firmly fixed in the soil about six

inches deep. The currant bears chiefly on spurs

of the old wood, so that these only are generally

left in the winter pruning. The currant is very

hardy, and will grow in any soil or situation even

under the drip of trees.

Raspberries always bear on the young shoots,

so that the art of pruning them consists in cutting

out the old wood. They are propagated by suck-

ers, and thrive best in a light rich soil, and an

open situation.

The cranberry is generally grown in moist soil
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or peat earth ; but it may be grown in beds in the

common garden like the strawberry. When cran-

berries are once planted they require no after

care, except removing the runners when they ex-

tend too far.

Having now, I believe, told you a little, though

I confess not much, of all the kinds of trees and

shrubs usually grown in this country for their

fruit ; I have only to say a few words of straw-

berries and tart-rhubarb, and then I think I shall

have given you all the information you will re-

quire for so small a garden as that you propose

making.

Strawberries are rather difficult plants to

give directions for, as they succeed apparently

equally well with different kinds of treatment.

It is certain, however, that they like a deep rich

soil, well manured
;
and that, when a new straw-

berry bed is planted, the ground should be

trenched at least two feet deep, and a good deal

of rotten dung (the dung from an old hotbed is

best) should be mixed with the soil. Some
persons make fresh strawberry beds every year,

and some every third year ; but strawberry beds

will continue to produce for ten or twelve years, if

a thick coating of decayed leaves be put on the

bed every winter, and their remains forked into

the bed in spring. When a new bed is to be

formed, the strongest runners should be selected



236 BOOK II. THE GARDEN.

from the old plants
;
and they may be planted in

beds containing three rows each, eighteen inches

apart, the plants being about twelve inches apart

in the line. Alpine strawberries may be raised

from seed, and will fruit the first year. The

Pine is an excellent strawberry for flavour, but

Keen’s seedling is the best for general use. The

Hautbois requires a great deal of manure, and,

as the male and female flowers are on different

plants, nearly one half the plants in a bed are

unproductive. Strawberries grow very well on

banks facing the south or south-east, or on little

terraces supported by walls, but in these situa-

tions they must be regularly watered twice a day.

Strawberry plants never produce good fruit unless

they have abundance of leaves, as shade is essen-

tial to the fruit being juicy and of a good flavour.

Most gardeners take off the runners in August or

September, and plant them in nursing beds for

the winter, transplanting them to their proper

beds in March.

Tart-rhubarb is propagated by seed or by

division of the root, but the former method is

generally considered the better. When beds of

rhubarb are to be formed, the soil should be

deeply trenched and richly manured, and the seed

then sown in drills two feet apart for the scarlet

rhubarb, and three feet apart for the larger kinds.

When the plants come up they should be thinned
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out so as to leave the plants about the same dis-

tance apart as the rows are asunder. A few leaves

may be gathered from each plant the second year,

but it is generally considered to strengthen the

plants if no leaves are gathered from them till the

third year. Rhubarb may be forced in the open

garden by putting pots over it, in the same manner

as is done for sea-kale ; or the plants may be taken

up and potted, after which they may be placed

in the kitchen near the fire and covered with

matting or old carpet, being watered every day

with warm water.
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LETTER XII.

OPERATIONS OF GARDENING. DIGGING, FORKING, AND
HOEING. — SOWING SEEDS. TAKING OFF SUCKERS. —
MAKING LAYERS AND CUTTINGS. BUDDING, GRAFTING,

AND INARCHING.— PRUNING AND TRAINING. DISBUDDING.

MANURING. KEEPING FRUIT IN A FRUIT-ROOM.

Digging is the first operation necessary in gar-

dening, as nothing can be done in the way of

cultivating the soil till it has been first pulverised,

so as to allow the fine delicate roots of the plants

to penetrate among its particles. It is also ne-

cessary that the air should have access to the

roots of plants, as they depend for their nourish-

ment almost as much on the carbon and other

elements which they absorb from the air, as on

those which they obtain from the soil. On this

account it is necessary, not only to dig the soil

well before any thing is planted in it, but also to

fork it over occasionally whenever its surface be-

comes hardened and impervious to the air and

rain. When manure is applied also, it is cus-

tomary to dig it into the soil
;
and ground is oc-

casionally trenched in order to bring up fresh

soil to the surface, whenever the surface soil
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appears to be exhausted and to want renewing.

The operation of digging requires considerable

strength, as it requires first to be able to force the

spade into the ground, and then to raise as much

earth as will lie upon the spade and turn it over.

It is, however, a fine healthy occupation, not only

from its calling the muscles into vigorous action,

but from the smell of the new earth being par-

ticularly invigorating; and you might have a

lady’s spade, with a smooth willow handle, that

will enable you to dig a small bed without much

difficulty. You will be surprised, however, to

find, if you try the experiment, that there is an

art in digging as well as in every thing else ; and

that it is extremely difficult, both to dig in a

straight line, and to make the ground look even

tolerably level after it has been dug over. Rak-

ing, though it appears so simple, also requires

considerable skill to make the ground look smooth

and perfectly level. Forking is not so difficult,

as it merely requires to have the fork pressed

into the ground, and then pulled backwards and

forwards, so as to loosen a portion of the soil

without turning it over.

There are two sorts of hoes: the draw-hoe,

which is used for drawing up the earth to any

plant that is to be earthed up; and the thrust-hoe,

which is principally used for destroying weeds.

There are many varieties of both these forms.
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but the common kinds, I think, you will find the

best. The most useful instrument, however, for

you will be a trowel, and this you will find indis-

pensable, as, without it, you will not be able either

to transplant or pot a single plant. Some per-

sons use what is called a transplanter, to enable

them when they take up a plant, to remove it

without disturbing the roots ; but, as far as my
own experience goes, I think these instruments

are more troublesome than advantageous, and I

prefer using a trowel. You will also want a

budding-knife, and a sharp knife for making cut-

tings
;
you will find a pair of pruning-shears with

a sliding-joint extremely useful.

Plants are propagated either by seed, or by di-

vision. When they are to be propagated by seeds
,

the ground must be either dug or forked over

and made level. It is then firmed by beating it

with the flat part of the spade, rolling it, or in

any other manner ; and the seeds are scattered

over it, if they are to be sown broad-cast, and

covered with earth the same thickness as them-

selves. When seeds are to be sown in drills, a

narrow furrow must be made, by drawing a

stick along the ground in a straight line, or in

any other way so as to make the bottom of the

furrow firm, and the seeds must be dropped into

it at regular distances. The furrow is then filled

in, so that the seeds may be covered to the same
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depth as their own thickness; and the earth is

slightly pressed down, and afterwards raked over.

Larger seeds are sown in separate holes made by a

dibber, as are the sets of potatoes ; but the after

processes are the same in all, and bulbs and tubers

are planted as large seeds are sown.

There are several ways of propagating plants

by division, viz. taking off suckers, making layers

and cuttings, and budding, grafting, and inarching.

Propagation by suckers is very simple. Many
plants have a portion of their stems under ground,

from the buds in which new upright stems rise into

the air and fibrous roots descend into the ground.

It is thus only necessary to divide the horizontal

underground stem and to take up the young plant

carefully without injuring its roots. Suckers

sometimes spring from the collar of the old plant,

and when this is the case they require more care

in removing them, to avoid injuring the plant

from which they spring.

Runners are suckers proceeding from horizontal

stems above ground, and offsets are the suckers of

bulbs, as they proceed either from the root-plate,

which is the compressed stem of the hyacinth, or

from the main body of the corm, which is, in fact,

the stem, as in the crocus.

Layers are produced by imitating the process of

nature in making suckers
;

as, in making layers,

a joint of the upper stem is buried in the ground,

R
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and kept moist to induce it to throw out roots

;

the buried stem being generally slit or twisted at

the joint, so as to prevent the return of the sap,

and occasion it to expend itself in roots instead of

circulating in its ordinary way through the branch.

As soon as a layer has produced roots, it becomes

the same as a sucker, and may be treated in ex-

actly the same manner.

Cuttings are portions of a plant cut off just

below a bud, and buried in the earth to in-

duce them to throw out roots ; which is done

most effectually by exposing them to warmth and

moisture, and shading them from the light, as

that has a tendency to draw the sap towards the

leaves, whilst warmth and bottom heat dispose

the cuttings to throw out roots. On this account

cuttings always strike most readily when the pots,

in which they are planted, are plunged into a

hotbed, and covered closely with a hand-glass.

It must be observed in making cuttings, that they

ought in most cases to consist of two buds ; from

the lower one of which the new roots are to

spring, while the upper one is to produce the

stem of the new plant. Cuttings must always be

made quite firm at the base ; and they generally

strike most readily wThen the bottom of the cutting,

which is cut through a joint and quite flat, rests

against a piece of the drainage, or even the bottom

of the pot, being in both cases pressed so closely

against its earthenware support as to exclude the
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air. When a cutting is made, most of the leaves

are removed, as the evaporation from them is

greater than the plant can support while it is

without roots. Cuttings of succulent plants are

generally laid upon a shelf to dry before they are

put into the ground, as if this is not done the

wounded part is apt to become rotten, and decays.

Cuttings are generally struck either in sand or

very light earth, in order that the young roots

may meet with as little obstruction as possible.

Pipings are cuttings of pinks and carnations,

but pulled asunder at a joint instead of being

divided with a knife.

Budding is taking off a cutting of a single eye,

and inserting it in another tree called the stock.

This operation is generally performed in July or

August. In the first place, a slit is made on each

side and above and below a leaf which has a

healthy bud in its axil, that is, just between the

foot-stalk of the leaf and the branch on which it

grows. The bark of the branch containing the

bud and the leaf is then detached from the branch,

by passing under it the bone handle of the budding-

knife, which is made flat and thin on purpose, and

raising it gradually up. If the bark has been

raised carefully and properly, there will generally

be a little bit of wood just under the bud, which

must be carefully taken out, so that not the

smallest particle of wood is left on the under side
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of the bark. A long slit is then made in the

bark of the stock, with a cross slit at the top,

and, the bark being gently raised at each of the

corners made by the intersection of the long slit

and the horizontal slit, the piece of bark with the

bud attached is carefully introduced under the

bark of the stock, which is closed over it, and

bound tightly with a bit of bast mat, in order

that the bark containing the new bud may be

pressed as closely to the wood of the stock as

possible. If the operation has been properly

performed and the bud was a healthy one, it will

soon begin to swell
;
and, when it does so, it will

push off the foot-stalk of the old leaf that was

taken off with it, so that when this foot-stalk

falls it is a sign the bud has taken. When the bud

has developed itself into leaves, the ligature should

be loosened to allow the branch of the stalk to

expand. The operation of budding requires a

good deal of nicety : first, to avoid wounding

the wood of the stock in slitting the bark; and,

secondly, to make the bark of the scion fit quite

closely to the wood of the stock, as, if the least

vacuity is left between them, the bud will wither

instead of beginning to grow.

Grafting differs from budding, in the scion con-

sisting of several buds instead of one. It is also

performed at a different time of the year ; as March

and April are the proper seasons for grafting.
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whereas budding is never performed till after mid-

summer. In grafting, sometimes the head of the

stock is cut off, and sometimes only the branch,

and the scion is selected according to the size of

the part to which it is to be attached. When the

scion and the stock have been both chosen, they

are cut slantingly, so that one may fit into the

other; and care being taken that the bark and

soft wood of the two unite, at least on one side,

the two pieces are bound together, and the ligature

is covered with what is called grafting clay, that

is, a mixture of stiff clay, with a fourth part of

fresh horse-dung, and a small quantity of cut hay.

Another kind of grafting clay is composed of equal

parts of stiff clay and cow-dung. It is of very

little consequence whether the scion and the stock

are of the same diameter, provided they are so cut

and fitted, as to leave no vacuity between them,

in those parts where the union is to be effected

;

and, to keep them quite closely attached to each

other, it is customary to form a tongue, or little

projecting part, by making a slanting cut in the

scion, and to make a corresponding slit in the

stock to receive it. There are several kinds of

grafting; but that which I have described, and

which is called whip or tongue grafting, is the most

common, and it is always performed with the firm

or ripened wood. There is, however, another kind

of grafting, now becoming common in the nurse-
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ries, which is performed with the young, or un-

ripened wood, and this is called herbaceous graft-

ing, because the parts of the stem with which it is

performed are as succulent as the stems of herba-

ceous plants. In this kind of grafting, the shoot

of the stock is broken off about two inches below

the point, and all the leaves are taken off ex-

cept two, one on each side, which are left to draw

up the sap. The stock is then split with a very

sharp knife between the leaves left on it ; and, the

base of the scion having been cut into a wedge-

shape, it is fixed into the cleft made in the stock,

which is bound tightly up with strips of cere-

cloth, or coarse cotton cloth covered with grafting

wax, made of equal parts of turpentine, bees’ wax

and rosin, with a little tallow, melted together.

Inarching bears considerable resemblance to

layering, as it is performed without separating the

part which is to form the new plant. A branch

is bent from a living plant and partly cut through,

and, the tongue thus formed being introduced into

a slit made in another plant, the two are bound

closely together. It is obvious that this mode of

grafting, which is called inarching, can only be

practised with plants in pots, as it requires the two

plants that are to be united to be brought close

together, and to remain so till the graft has taken

effect.

You must observe that, in all kinds of grafting
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and budding, there must be a considerable degree

of resemblance between the scion and the stock,

for the graft to take effect. Thus, though one

stoned fruit may be grafted on another, such as

the almond or peach on the plum, a stoned fruit

cannot be grafted on a kerneled fruit, such as a

plum on an apple or a pear. In the like manner,

an apple cannot be grafted on an orange, which

was formerly supposed to be done, to produce a

pomegranate
; nor a rose on a black currant, which

it was formerly believed would produce a black

rose. It is true that plants are sometimes sold

in Italy which appear to have been unnaturally

grafted, such as a rose upon an orange ; but it will

be found, when closely examined, that the pith of

the orange had been artfully scooped out, and the

stem of the rose tree introduced into the hollow

space thus formed, through a hole made in the

stem close to the root.

The other operations of gardening are 'pruning

and training, and, as I have already spoken of

these when treating of the different trees, I have

only to add here that the great art in pruning is

to give a clean sloping cut without bruising the

bark, as nature will make an effort to cover the

wound if the edges of the bark are left in a

healthy state. The use of a sloping cut is, to

prevent the water from lodging on a wounded

part. Trees should never be cut in a hard frost

;
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and as little as possible in summer, as every

branch taken off while the plant is in a growing

state excites it to make fresh efforts to throw out

new shoots. Many persons look over their trees

in summer, and rub off all the buds which they

think likely to produce useless shoots ; and this

practice, which is called disbudding, is a very

good one, as it prevents the tree from wasting its

strength unnecessarily. The principal object to

be attained in training a fruit tree is, to make the

plant produce as much fruit as possible
;
and for

this purpose the branches are bent backwards and

forwards to cause obstructions in the sap, as it is

only from places where there is an accumulation

of sap that flowers and fruit are produced. Another

object in training standard trees is, to let the air

into the centre of the tree, so that it may ripen the

wood ;
and a secondary object in training trees

against a wall is, that every part of the wall may

be covered.

I cannot quit the subject of gardening without

saying a few words on manures. The object of

manuring ground is, to supply the soil with cer-

tain properties which are necessary for the nu-

trition of the plants, and this is done partly by

adding animal manure, and partly by adding some

earth, in which the soil of the garden may be de-

ficient. The new manures which have lately been

so fashionable are of both kinds: guano is the
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clung of sea birds, which has been accumulating

for ages on islands off the western coasts ofO
Africa and South America; and nitrate of soda

and Humphrey’s compound are mineral substances

which are very efficacious in promoting vegeta-

tion. The best vegetable manure is formed from

decayed leaves, and this is a manure which may
always be used with perfect safety ; whereas the

others are very injurious if used in too large a

quantity.

After telling you how to grow fruit, I must

next tell you how to keep it. A proper fruit-

room is fitted up with broad shelves, or wooden

trays with rims in front to prevent the fruit from

falling off, and divided into compartments for the

different kinds. There is generally a large table

in the centre for sorting the fruits, and a ther-

mometer should be hung on one side to regulate

the temperature. According to Dr. Lindley, the

essential points for a fruit-room are, “ a low and

steady temperature
;

dryness to a certain point,

for apples are found to keep best in a rather damp

atmosphere
;
and exclusion of the external air :

”

to this he adds, that it is necessary to keep the

fruit in comparative darkness, to prevent it from

becoming shriveled and ripe prematurely; that

the temperature of the room should not be much

above 40°
;

and that the shelves should be of

white deal, as that wood does not give an un-
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pleasant taste to the fruit. Fruits keep best when

laid separately, so as not to touch each other ; and

sometimes pears may be kept by packing them in

fern, and grapes by packing them in jars in saw-

dust. Walnuts and chestnuts should be kept in

rather a moist place, and covered with fern to

exclude the air as much as possible, as they are

much injured if they are kept too dry. I may
here mention that when sweet chestnuts are sent

to the table, they ought always to be boiled first,

and roasted afterwards ;
as, if they are roasted

without previously boiling, it is scarcely possible

to cook them sufficiently to make them wholesome.

After they have been boiled, before they are put

down to roast, care must be taken to prick the

skins
; as, if this is neglected, the chestnuts will

fly about in all directions as soon as the outer

skin becomes parched.
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LETTER XIII.

QUADRUPEDS KEPT FOR AMUSEMENT. HORSES FOR RIDING

AND DRIVING IN PONY CARRIAGES. MULES, ZEBRAS,

QUAGGAS, AND DONKEYS. DOGS AND CATS.

I AM delighted, my dear Annie, to find that you

are fond of riding. There is something noble and

invigorating in the exercise. If your horse is

tractable and docile, you soon begin to consider

him as your friend
;
and, if he is refractory, you

feel a pride in being able, by skill, to conquer a

powerful being possessing strength so superior to

your own. I like to see a lady ride well and

fearlessly ; and, in short, the only drawback I can

find to the pleasure your letter gave me is, the

somewhat mysterious malady of your horse, on

which you consult me. You say that, though a

fine spirited creature when you are on its back,
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it appears dull and stupid when first brought out,

and that it shuffles against things as if it were

half-blind. You say you have consulted a vete-

rinary surgeon, who says that there is no disease in

the eyes, so that I suspect the evil lies where you

have probably never thought of looking for it,

viz. in the stable. If your stable is dark, the

mystery is explained at once; and I think it is

very probable that this may be the case, as you

tell me that your horse is kept in a stable apart

from the rest, that it may be taken more care of.

I believe, indeed, that more of the diseases of

horses depend on the stable than is generally

imagined. If the stable be dark the eyes are af-

fected
;
and if it be damp the horse is liable to

catch cold, and coughs, inflammation of the lungs,

and finally broken wind, are the results. Another

evil in many cases arises from the stable that

you would not readily think of, and that is, if the

doorway is too small and the posts on each side of

it sharp-edged, the hair of the horses is frequently

injured in going in and out. * Horses are, in fact,

much more delicate than is generally imagined,

and many of the diseases with which they are

afflicted arise from a want of proper attention to

their comforts. On this account, the first thing

to be attended to in the management of a horse

is, to see that its stable is spacious, light, well

aired, and dry. In attending to the latter point,
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however, care should be taken that there is a

drain in the centre and at the back of the stall,

and that the paving is as nearly level as possible.

It has for some years past been the fashion to

make the pavement of stables slope so considerably

towards the door that the horse’s fore-feet stand

much higher than his hind feet
;
and this is not

only a most uncomfortable position for a tired

horse, but it is very apt to bring on diseases in

the fore-feet and legs. It is also of great im-

portance that the stalls should be large enough to

allow each horse room to turn himself, and to lie

down comfortably in any position he may fancy.

We all know what a comfort it is when we are

tired, to stretch ourselves out how we like ; and a

hunter turned into a loose box, after a hard day’s

work, will often be found lying with his legs

stretched out like a dog, instead of having them

doubled under him, as horses are obliged to sleep

when confined in narrow stalls.

It is a great advantage when there is a wide space

between the stalls and the door, as it prevents the

wind from blowing directly upon the horses every

time the door is opened. It is also best not to have

the stable in an exposed situation, but to have it

so placed that it may be sheltered by some other

building from the north and east winds. The

loftiness of the stable is another very important

point. It is the custom in many places to have
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the hay-loft over it; but this is bad in every

point of view, as it not only makes the ceiling of

the stable low, and by confining the air renders

the horses liable to take cold every time the door

is opened, but the dust and seeds from the hay are

apt to fall from the loft whenever the horse is

supplied with hay, and to injure him by getting

into his eyes. I am fully aware when I am saying

this, that you can neither alter the position of

your stables nor make them larger, without more

expense being incurred than your husband would

perhaps approve of. I do not, however, think

that he would object to having an additional

window made, or to adding to the height of the

stable by removing the floor of the loft, parti-

cularly if there be any small room adjoining the

stable, in which the hay can conveniently be kept.

A great deal, also, may be done by clean-

liness. Whenever the horse is out, the stable

should be thoroughly cleaned and the windows

opened, and whenever there is an opportunity the

rack and manger should be well cleaned and

scoured with a brush. It is, however, important

that the stable should be dry when the horse

returns to it. In some places stables are warmed

by flues or hot-water pipes, or by a fire being

kept in the harness-room adjoining; and, when

there are no means of this kind, the stable may be

kept dry by having a lamp constantly burning in
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a lantern suspended from the roof. It is, indeed,

said that any stable, however damp, may be dried

with this expedient in twenty-four hours; and

that a similar lamp hung in the harness-room

will be sufficient, without fires, to keep the harness

uninjured for years. A great deal of the comfort

and health of your horses must, however, depend

on the care and attention of your grooms. Nothing

is more injurious to a horse than to be kept

standing on his litter all day. To use the words

of an exceedingly clever writer on the subject

(Sir George Stephens), “ it makes the hoof brittle;

dries up the sole, and destroys its elasticity;

cankers the frog, and is a common cause of grease

and swelled legs. If, on the other hand, the

dung is regularly removed, and the dry and clean

straw carefully separated every morning, and

placed under the manger till wanted, the stable

is free from unpleasant smells, and about half the

quantity of clean straw will be consumed.”

Horses should always be cleaned in the open

air, if the weather will permit
; as they frequently

hurt themselves against their stalls when cleaned

in the stable, and sometimes acquire a habit of

crib-biting. Many horses have skins so fine as to

be unable to bear the use of the common curry-

comb, and these horses should be cleaned with

brushes the bristles of which are of uneven

length. Good cleaning is a most essential point
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in the management of a horse; and the horse

ought to be so clean as not to soil your hand, or

your pocket handkerchief, if drawn oyer his back.

Another point to be attended to, after a horse has

had unusual work, is, to let the groom rub his legs

down well, particularly his back sinews : each leg

should be rubbed for at least ten minutes. When
horses come in warm, with their legs very dirty,

they should not be washed immediately, but they

should be rubbed dry with straw, and only some

of the dirt taken off with a dry brush. The feet

should, however, be examined, and any stones

that may be in should be picked out, and the

soles of the feet washed. A horse, when very

hot, should also not be covered with a cloth, till

he has been rubbed dry with straw. Washing

the legs of a horse with cold water, when the

horse comes in hot and dirty, is sure to give a

sudden chill; and putting on a cloth, while the

hair of a horse is wet from the effects of violent

exercise, sends the perspiration in, and is sure to

lay the foundation for disease. When a horse is

very hot, he should be rubbed for half an hour

before any cloth is put on at all
;
and then, if the

heat of the horse break out into moisture again,

the horse should have a second rubbing, after

which he should be covered with another quite

dry cloth. The coat of a horse generally becomes

thick and shaggy in winter
;
and when it does so,



CLIPPING AND FEEDING. 257

the horse may with perfect safety be clipped, and

indeed it will be an advantage, as the hair, if

short, is much easier dried when wet, and can be

more thoroughly cleaned. Great care, however,

must be taken to protect a horse when newly

clipped from cold
;

and, should the weather be

severe, the horse not only ought to have an ad-

ditional cloth on in the stable, but his legs may

be bandaged with flannel rollers. The feet of a

horse should be stopped every other night with a

mixture of clay and cow-dung, and this, and

anointing the hoof with tar in hot weather, will

keep the horny part of the foot moist and elastic.

A great improvement has taken place in shoeing

horses within the last few years, by interposing a

thick piece of leather, and, in some cases, of India

rubber, between the iron shoe and the hoof of the

horse.

Horses should always be fed and exercised regu-

larly. If the hay be cut, less will be wasted ; and

if the oats be bruised and mixed with cut straw,

three feeds a day will generally be sufficient in-

stead of four. If the servants complain of the

additional labour of bruising the oats, a mill may
be procured for that purpose, which will cost a

mere trifle, and the turning of which will afford

employment for the poor. It is seldom advisable

to give a horse that is only moderately worked

beans, but it should never be stinted in its water,

s
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except when going out. If horses are kept short

of water, they will drink too much when they

have an opportunity
;
and thus often injure their

wind. When a horse is oyer-tired, and refuses

his corn, he will frequently take a mash of oat-

meal and water, particularly if slightly warm, and

nothing can be better for him.

When a horse is only slightly indisposed, I would

not advise you to put him immediately into the

hands of a farrier. Most country farriers are ig-

norant people, who have a certain set of recipes

which have been handed down from father to son,

and who are as far behind the present age as

Culpeper, when he recommends ointments of

certain herbs gathered under Mercury to be kept

in every house, as a sovereign remedy for all com-

plaints, even broken bones. It is said that horses

thrive most if they have always a lump of salt

and another of chalk in the manger. Many per-

sons turn a horse out to grass to cure a cough,

but this generally only makes matters worse, if

the horse has been previously kept in the stable.

When a horse has taken cold, he may frequently

be cured by stopping his corn and giving him

mashes of thin gruel and bran for a few days.

Slight feverish symptoms, which often attend a

cold, and are known by the nose feeling hot, the

eyes looking dull, and the coat rough, with loss of

appetite, may generally be cured by similar means,



FARRIERY. 259

with a dose of two drachms of aloes for a horse,

and somewhat less for a pony. If these means

are not sufficient, the horse may be bled
; but, if

it still continues ill, a veterinary surgeon must be

sent for. For a bruised leg or a light strain a

common bread poultice may be applied
; a large

coarse stocking being drawn over the leg first,

and then the poultice put into it so as to lie on

the diseased part. Should a horse break his knees,

the part ought to be washed with warm water and

a sponge, to remove any dirt or gravel
; and then

a little unsalted lard or butter should be applied,

with a little powdered alum in it if the wound be

large; and, taking care to make the hair lie as

smooth as possible, a bit of linen should be laid

on the place, and kept on with a knee-cap, not

tied too tight. If the knee be bruised as well as

cut, a poultice should be applied, and changed

two or three times a day
;
but on no account

use gunpowder, which is a favourite remedy for

broken knees with ignorant people, as it only

irritates the wound.

On no account keep a vicious horse. Do not

believe what horse-jockeys or grooms may tell you

of it being only play, or being easily cured. It is

true that horses often become vicious through the

teazing of grooms
; but vice, when once shown, is

never thoroughly eradicated. Sir George Ste-

phens has some excellent observations on this

s 2
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subject. “ A horse does not understand a jest :

tickling him or pinching him; worrying him in

the stall
;
sometimes coaxing and then scolding

him; dressing him when feeding; pushing him

with the fork
;

all play of this sort leads to retort,

which, when it becomes habitual, is incurable

vice.” Other faults in horses arise from the fol-

lies of riders. “ A horse should be mounted steadily,

but promptly ; and, when mounted, should be al-

lowed to walk away quietly for the first hundred

yards : instead of this, nothing is more common
than to see a man, as soon as his foot is in the

stirrup, apply the spur and check the curb, to

show off his horse’s spirit. Thus he becomes

irritable and impatient the instant he is led out

of the stable, and sometimes acquires a habit of

rearing and plunging before the rider is well

settled in his seat. Some thoughtless blockheads

can never pass a carriage (particularly if there are

ladies in it) without the same ambition of display
;

and hence the animal views the approaching car-

riage as a forerunner of punishment, and resists

every attempt to pass it.” In harness horses fre-

quently acquire a habit of gibbing or swerving to

one side from inattention to the collar
; as if it

galls the shoulder, or presses on the windpipe,

which it often does when not made expressly for

the horse that wears it,
“ he resists the draught

;

and, when punished for resistance, he rears or
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kicks
; and, if he thus vanquishes a timid driver,

he will repeat the trick till it becomes habitual.”

Many young men take pride in urging a horse

forward, and applying the curb at the same time

to make the horse collect himself, and pioff or

make the coubrette

;

or, in other words, prance

and rear. If, when the horse is in this state, the

right rein be pressed, the horse will passage, that

is, cross his legs, and go sideways to the right,

with his head bending towards the right
; but if

the left rein be pressed also, though not quite so

strongly as the right, the horse will perform the

manoeuvre called the epaule en dedans,
and will go

sideways to the left, bending and looking towards

the right. But without going through all the

terms of the manege, I may observe that most

riding-masters advise their pupils to make the

horse feel the rein ;
and this, which is called the

bearing or appui, is of the utmost consequence in

good horsemanship. There should indeed be a

proper understanding, if I may use the term, be-

tween the horse’s mouth and the rider’s hand, so

as to make the horse obey the slightest indication

from the rein. All the movements of guidance

in a good rider should indeed be so slight and

gentle as to be almost imperceptible, there should

be nothing approaching to jerking or pulling
;
but

the horse should seem instinctively to obey the

rider’s will. It is a very good plan to accustom
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your horse to your voice, and to pat or caress him,

and give him occasionally an apple, a piece of

bread or a carrot, speaking kindly to him at the

same time. Horses may indeed be taught as

many tricks as dogs, and sometimes more. I have

known several instances of shooting ponies learn-

ing to open gates ; and I have heard of others who
have been taught to pick up a handkerchief, a

glove, or even a whip, in their mouths, and to

turn their heads round with it, so as to give it to

their rider.

Whenever you ride out, take care that your

hair is combed smoothly off your face, and firmly

twisted up behind
;
your hat should also fit pro-

perly, and be tied firmly under your chin, not

merely for the comfort it will give you, but be-

cause, if either your hair or your hat should feel

loose, and you should put up your hand to arrange

them, you might touch the horse with your whip,

or slacken your hold of the reins in such a manner

as to expose yourself to the greatest danger.

It is hardly possible to give directions for hold-

ing the reins properly by words; as you would

learn better in five minutes by being shown, than

from a volume of descriptions. I may, however,

advise you to take care to sit in the centre of your

saddle, and not to hang by the left crutel of your

pommel. You should also take care to keep your

body erect, or slightly leaning backwards ;
as, if
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you allow yourself to lean forwards, you will not

only have an awkward air, but be in danger of

making your horse stumble, by your weight being

thrown two much upon its shoulders. The reins

look best when held only in the left hand, while

the whip is held in the right, care being taken to

carry it in such a manner as not to irritate the

flank of the horse.

In modern side-saddles, the right-hand crutel

of the pommel is made very small
;
but there is a

third crutel added behind, nominally for assistance

in leaping, but which is very useful in enabling a

lady to keep her proper position in the saddle.

The stirrup is now considered of little use, except

to support the left foot, and many of the best

riding-masters make their pupils ride without one,

and to put their arms behind them, while the

master holds the longe and urges the horse to his

speed. When a lady can do this she has learned

the art of riding, and will be able to rise and fall

with her horse without any apparent exertion, and

as if the fable of the Centaur were realised, and

the horse and his rider had become one body.

The preserving of a proper balance is the most

difficult part of horsemanship, and it must be at-

tended to in every movement that is given to the

horse, in accordance with the laws of motion in

mechanics. Thus, when the horse is urged forward,

the body should lean forwards likewise
;
and when
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the horse is checked, the body should be bent

backwards. A lady is said to have a good seat

when she can see the right shoe of her horse in all

his paces, by only bending slightly forwards
;
and

when she has a good seat, particularly if she be

courageous and have presence of mind, she will not

easily be thrown. It is, however, proper to know
what to do in cases of emergency. When a horse

rears, the rider should loosen his rein, and press the

weight of her body forward
;
and when a horse

kicks, she should hold her body back and keep a

tight rein. When a horse will keep turning round

several times, he may generally be checked by

pulling his head in the opposite direction to that

in which he wants to turn ;
and, when a horse runs

away, the best way is not to attempt to pull him

in, but for the rider to direct all her energies to

keeping her horse in the right course, and retain-

ing her seat. When a horse shies it is from fear,

and he should be patted and encouraged ;
and, when

a horse stumbles, his rider should raise and support

him by pulling in his head, and at the same time

throwing her body back.

I do not know whether you have a pony-

carriage; but, if you have not, I would advise

you to get one, as you would find it very useful

in summer to drive round your park, and to pay

visits to your neighbours. In a close carriage

you see very little of the scenery, and enjoy but
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little benefit from the air; whereas, in an open

carriage, you have more enjoyment of the beauty

of the country than even in walking ;
and you

have every advantage from the air without run-

ning so much risk of taking cold, as you would

do if you were to open the windows of a close

carriage. A propos to this, I have often wondered

that no better means have yet been contrived of

ventilating a close carriage than opening the win-

dows, the draught from which is sure to give cold

to some one. Surely a ventilator might be fixed

in the roof, and a little shutter contrived to slide

below it, when it was not wanted, which might

be moved by a string inside the carriage.

But to return to your pony-carriage. If you

buy one, take especial care that it
<f runs light

;

”

as it is not only a relief to the feelings to know

that your horses have as light a weight to draw as

possible, but you will find the motion of such a

carriage infinitely more agreeable than that of one

which is dragged along with difficulty. Besides,

a pony-carriage that is intended only to carry a

light weight, and to run over smooth turf or a

good road, need not be built so strongly as a tra-

velling carriage, which is to convey luggage as

well as passengers, and which will be exposed to

all the rough treatment it is likely to meet with

at inns, as well as the shaking it will probably

undergo from the different kinds of roads to be
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driven over. It is curious enough, however, that

a carriage is rarely so much hurt by passing over

pavement, however much it appears to shake, than

by passing over bad roads, the surface of which is

uneven, and by which the springs and braces are

strained unequally. The French postilions are

so well aware of this, that they always prefer

rattling their carriages over thq pave, to driving

on the side roads, however smooth and invit-

ing they may look. In ancient times we are

told the ladies had rods, called pomelles, fixed

at the roof of their carriages, with a knob at the

end to hold by, in order to steady themselves

when the carriage was jerked about by the deep

ruts in the roads. This was, I believe, about the

time of Chaucer ;
and though we retain remnants

of the custom in the lace-holders of carriages in

modern days, our carriages are now too well hung

to render anything of the kind really necessary.

You are perhaps not aware that a carriage is

hung exactly on the same principle as a hammock

is suspended in a ship at sea, viz. to substitute a

gentle and regular swinging motion for an irregu-

lar jerking one. The principle of suspending

carriages is as old as the time of the Saxons
; but

it has been reserved for modern days to break the

force of inevitable jolts, by such a variety of pieces

of elastic steel or springs, as to render travelling

in a carriage as easy as gliding in a boat down a
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smooth river. Carriages, such as those we have

now in use, are, as no doubt you know, quite a

recent invention. You remember the celebrated

letter of Henry IV., in which he says, “ I cannot

come to you to-day, because my wife is using

my coach ;
” and even in the time of Charles II.

there were but fifty coaches in London and West-

minster. Now it would be rather difficult to

count them, and it would even be a more tedious

task than I should like to undertake to enumerate

their kinds. I shall, therefore, content myself

with mentioning the points that are of most im-

portance in selecting a carriage.

The first thing to be examined is, whether

it possesses proper elasticity
;
and this is gene-

rally tried by having the carriage shaken on its

springs, and observing whether it appears rigid

or yielding to the vibrations of the motion. All

carriages ought to be built of ash, which is at

once the most elastic and the toughest of our

English woods
; but, as it is rather expensive,

cheaper woods are sometimes substituted. It is

also known that the narrower the tread of a car-

riage is, that is, the shorter the axletrees are, the

easier will be the draught. The springs should

then be examined, as the carriage runs lighter

and is easier when the plates of the springs are

of equal thickness, though the largest plate is

frequently made much thicker than the rest.
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The stuffing of the carriage ought also to be

examined, as, if the material with which it is

stuffed be not left sufficiently loose to be elastic, a

stuffed carriage will be nearly as hard and as un-

comfortable to ride in as a carriage which was

formed only of bare boards. The seats should

also be made sufficiently wide and low, and far

enough apart not to cramp the legs; and these

points are generally attended to in pleasure car-

riages, and also in railroad carriages, though very

frequently neglected in stage coaches.

It is a great point, as regards the appearance of

a carriage, that the horses should be suited to it.

The most elegant little carriage in the world

would look ridiculous if drawn by a pair of heavy

cart-horses ;
and when a very heavy-looking car-

riage is drawn by ponies, or very light blood-

horses, the unpleasant impression produced by

the incongruity is increased by a feeling of pain

at seeing such noble creatures as horses subjected

to labour unsuited for them.

Some persons use mules for drawing carriages,

and they have the advantage of being sure-footed;

besides which they are, I believe, much stronger,

in proportion to their size, than horses. They,

however, partake largely of the bad qualities de-

rived from their asinine parentage, and are some-

times extremely obstinate and difficult to manage.

The quagga and the zebra are other animals of
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the ass kind, which are sometimes kept in parks

for their beauty, and occasionally driven in car-

riages. However, as those persons who know

them best say that they are generally wicked,

treacherous, obstinate, and fickle in their dispo-

sition, I think the less a lady has to do with them

the better.

After saying so much with regard to animals

used for riding and drawing, I must not omit to

mention asses. Most persons residing in the

country keep one or two of these useful animals,

in order that they may be ready to do any kind

of work that their proud rival, the horse, is unfit

for. It is scarcely possible to imagine two animals

bearing considerable resemblance to each other in

form, more unlike in character and constitution.

The horse, as an able writer on the subject says,

“
is proud, fiery, and impetuous ;

nice in his taste

;

and delicate in his constitution. The ass, on the

contrary, is humble, patient, and contented with

scanty and coarse food, which other cattle reject.

He bears, with patience and fortitude, the most

cruel treatment
:
yet he is more susceptible of

strong attachment than the horse; has, appa-

rently, more prudence and reflection
;
and is ca-

pable of a degree of education which would not

be anticipated from the forlorn and dejected ap-

pearance which coarse food and harsh treatment

have rendered habitual to him.”
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I think you told me in your first letter that

you were very much struck with the kindness of

your husband, who, having recollected that you

had been accustomed to take asses’ milk, had

provided a she-ass for you. Now, if that she-

ass has a foal, let me recommend you to try

what can be done to improve it by good food and

kind treatment. I do not mean that it should

have three or four regular feeds of corn every

day, like a horse ; but if it is fed twice or thrice

a day on cut hay and straw, mixed with a very

few bruised oats, it will soon grow large and

strong, and will display a degree of liveliness and

spirit that those who only know asses in their

degraded state would scarcely believe possible.

Though asses are proverbially hardy, warmth

seems congenial to them, and it is a well-known

fact, that in Persia and Arabia asses are noble

and high-spirited creatures, fetching a higher

price than horses, and generally preferred to them

for the saddle. Even in Spain they are fre-

quently fifteen hands high, that is, as large as a

good-sized horse ;
while in the north they are

small, and by no means common. Till lately

they were very seldom seen in either Scotland

or Sweden, and they are unknown in Norway.

If you bring up your little donkey as I have

advised, I think you will find it advantageous to

have it regularly cleaned like a horse, and you
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need not be afraid of your groom hurting it with

the curry-comb, as the skin of the ass is remark-

ably thick. It must, however, be broken in and

regularly trained before you venture to ride it, as

you will find it full of spirit. The usual age for

breaking donkeys in is at three years old, but, as

yours will be rather precocious, I think you may

begin when it is about two years old. Asses

and mules are admirably adapted for mountainous

countries, as their hoofs are long, and furnished

with very sharp rims, leaving a hollow in the

centre like the ring of a patten. The hoof of

the horse, on the contrary, is round and nearly

flat underneath.

It is the peculiar formation of the foot that

renders mules so valuable in Spain, where there

are so many mountain ridges to be climbed over,

and I have been told that in Spain sixty guineas

English is by no means an uncommon price to

be given for a good mule. You must not form

any idea of what your donkey will be from the

specimens you have seen at watering-places
;
for

no doubt you remember what the Irishman said

of a Ramsgate donkey— “ that it was the hardest-

worked creature in the universe ; for it was car-

rying angels all the day, and spirits all the night.”

Your donkey, on the contrary, will spurn the

ground beneath him
; and I expect, when I come

to see you, to find you cantering over the downs
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upon it with your little dog Fair Star running

by your side.

Haying mentioned your pretty little spaniel

reminds me that I promised to give you some

hints on dog management
, and I think I cannot

make a more useful conclusion to my letter.

In the first place, it is generally allowed by

the learned in such matters, that whenever a dog

becomes very fat, which lapdogs are very apt to

do, it is sure to have that distressing disease called

the canine asthma. How many poor dogs have I

heard wheezing and panting with this complaint,

and how earnestly have I longed to become their

doctor ! When the disease is of moderate standing,

very frequently a little abstinence, and feeding

regularly, but only at stated times, will give re-

lief ; but, if this is not enough, one grain of tartar

emetic with two, three, or four grains of calomel,

according to the size of the dog, will effect a cure.

Sore eyes are for the most part produced by

some derangement of the stomach
;
and, for their

cure, putting a stick of sulphur in some water

within reach of the dog will generally be sufficient.

The water should be changed every day, but the

same piece of sulphur will do for months.

Almost all young dogs are liable to the

distemper, and it kills many. When seized with

it before they are eighteen months old they ge-

nerally die, but after that age it is much less
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likely to prove fatal. Most dog-doctors give a

dose of tartar emetic and calomel, like that I have

mentioned above, if they are called in while the

disease is in its first stage ; but, when it is at-

tended with a kind of dysentery, they give balls

made of prepared chalk, gum arabic, and conserve

of roses, and the dog is fed on rice-milk. The

best cure however is, I believe, a powder sold in

the chemists’ shops compounded especially for this

disease ;
and you must observe, whatever means

of cure may be adopted, it is essential during the

whole progress of the complaint that the dog should

be kept warm and well fed.

When dogs have jits they may generally be

cured by throwing cold water over them, and

inflammation of the lungs requires bleeding.

Inflammation of the bowels is generally incur-

able, as is likewise canine madness; and in the

latter case, of course, the dog should be killed as

soon as possible. Should, however, any human
being or any animal be bitten, the following

remedy has been recommended to me by a highly

valued friend, who had it from an eminent French

surgeon. It is simply to mix two table-spoonfuls

of fresh chloride of lime, in powder, with half a

pint of water, and with this keep continually

washing the wound. The chlorine evolved by

this process is said to possess the power of de-

composing the virus
; but I hope and trust you

T
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may never have occasion to try its efficacy. Chlo-

ride of lime is, you know, wonderfully efficacious

in preventing infection, and in dispelling noxious

gases.

As I am partial to cats, I cannot resist saying

a few words respecting them. Though originally

the natives of warm climates, they are generally

much more hardy than dogs. They like warmth,

however, and are very powerfully affected by

changes in the weather. You are, perhaps, not

aware that there are four distinct races of cats

;

viz., the tabby, which includes the black cats, and

which is nearest allied to the wild kinds; the

tortoise-shell cat, which came originally from

Spain, and the males of which are buff, with

stripes of a darker hue
; the white and light-co-

loured cats, which have reddish eyes and a greyish

tint in their fur, and are descended from the

Chartreuse breed ; and the Angora cats, which are

quite distinct from all the others, and are known

by their long fur. The tailless cats of Cornwall

and the Isle of Man belong to the Chartreuse

breed, and they are the ugliest of their kind, as

the Angora cats are the handsomest. Cats are

seldom ill, except from cold, which generally gets

well without any particular care being taken of

it ;
but when they have any serious disease it

generally proves fatal.
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LETTER XIV.

QUADRUPEDS KEPT TOR SUPPLYING POOD. COWS, CALVES,

GOATS, PIGS, RABBITS, AND DEER.

I am very glad, my dear Annie, to hear such

favourable accounts of your garden, and to find,

by the enquiries you are beginning to make, that

you really are taking a lively interest in country

affairs. You say you are getting quite fond of

your dairy
;
but that you cannot understand how

it is that your cows produce so much less milk in

the morning than they do at night, when there

are exactly twelve hours between the milkings in

both cases ; as they are milked first at five in the

morning, and again at five in the afternoon. I

have no doubt from what you say, that your cows

are kept in the cow-house during the night, and

only turned out during the day, as this would

account for the difference in the quantity of milk.

But such a mode of management, though it saves

trouble to the dairy-maid, who finds it much
easier to milk the cows in the cow-house than in

the open field, is bad for both the cows and the

dairy
;

as the cows, after feeding on grass all day,

cannot of course relish dry food at night, and

whenever they fast unnaturally very little milk is

secreted.
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Your dairy-maid will probably tell you that

cows are very delicate, and that they will catch

cold if they sleep in the open air ; but from

May till September, unless the weather be parti-

cularly cold and rainy, they are less liable to take

cold if they sleep in the open air than if they are

kept in a warm cow-house all night, and turned

out about sunrise. Cows are peculiarly sensible

of all sudden changes of temperature, especially

from heat to cold
;
and, after they have been kept

in a cow-house all the winter, great care should be

taken to accustom them gradually to the change

when they are first turned out to grass, by letting

them out only for a few hours in the middle of

the day ;
but when they are become accustomed

to the open air, and the nights are warm, they

are much better kept in the open air altogether,

especially if there is a shed in the field, under

which they can find a dry place to lie upon if

it should rain.

The following observations on this subject are

from an excellent work, entitled The Book of

the Farm, published in 1844 : This mode of

allowing them to lie out always in a sheltered

field, no doubt, imposes a good deal of labour on

the dairy-maid and her assistant, in carrying the

milk to the dairy after the calves have been

weaned, but I am persuaded it is an excellent

system for the health of the cows. Under it,
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cows rise from their lair at daybreak, and feed

while the dew is on the grass ;
and by the time

when the hour of milking arrives, say six o’clock,

they are already partially filled with food, and

stand contented, chewing the cud, while the milk-

ing proceeds. They then rove about, and fill

themselves, and by nine o’clock they lie down

in a shady part of the field, and chew their

cud until milking-time arrives at mid-day
;

after

which they again roam about for food, and,

when the afternoon is hot, will stand in the

coolest part of the field, whisking away the flies

with their tails and ears. The evening milking

takes place about seven, after which they

feed industriously, and take up their lair about

sunset, from which they rouse themselves in the

morning before being milked. Some people are

apprehensive that cows must injure themselves by

eating grass which is wet with dew in the morn-

ing ; but it is a fact, which I believe is not so

sufficiently known as it should be, that bedewed

grass before sunrise, and grass after it is dried by

the sun, are alike wholesome for animals
; and it

is only when the dew is in the act of being eva-

porated, immediately after sunrise, that grass

proves injurious to them. Why it should be in-

jurious at that particular state I do not precisely

know, but I imagine it to be so, because the grass

then becomes suddenly cold by the evaporation of



278 BOOK III. DOMESTIC ANIMALS.

the dew. When cows lie out, they have nearly

filled themselves by the time the dew is evaporated,

and therefore feel less inclined to eat the grass

while in the dangerous state ; whereas cows that

are housed all night are usually milked about sun-

rise, and put out to grass just at the very time

the dew on it is being evaporated, and is, of course,

in the most dangerous state, just when the cows

feel the greatest hunger, and eat most grass.”

When cows eat a quantity of grass in this state,

they very often have the disease which is called

hoven or blown. To make you understand this

fearful complaint, I must remind you that cows,

in common with all ruminating animals, have four

stomachs ;
and that, when a cow is turned into a

field, she twists her tongue round mouthful after

mouthful of the long grass, and, after biting each

off, conveys it without chewing to her first sto-

mach or paunch, till this is about half full, when

the animal seems stimulated by nature to seek

rest and quiet, for she leaves off eating, and either

stands perfectly still in some shady place, or lies

down. The paunch now begins to exert its extra-

ordinary power of separating a small portion of

the food it contains, and returning it to the mouth,

when the animal begins slowly to masticate it,

moistening it as she does so with small quantities

of water which she draws up from time to time

from her second stomach, or honeycomb, in which

water is retained for that purpose
; and this opera-
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tion is called chewing the cud. The food, when

thoroughly masticated, is conveyed by another

channel to the third stomach or many-pligs, where

it is subjected to muscular action ;
and, finally, it

is conveyed into the fourth stomach, or red bag,

which contains the gastric juice, and which in

calves is the part used for rennet
;
and here the

process of digestion is completed. Sheep, goats,

deer, and camels are all ruminating animals, and

are, of course, all furnished with the same appa-

ratus for digestion
;
but in sheep the paunch is

smaller, as they bite close to the ground, and take

smaller mouthfuls than cattle
;
and in camels the

second stomach, or receptacle for water, is much

larger.

Whenever ruminating animals are particularly

hungry, or are excited by any other cause to eat

too much food, they fill the paunch so full that it

is unable to exert its power of separating the food

it contains into small portions for mastication, and,

the whole mass beginning to ferment in the paunch,

gases are generated, which distend the paunch till

it bursts, and the unfortunate animal is suffocated,

unless it is relieved by puncturing the paunch

through the hide, or by forcing an instrument

called a probang down the throat into the paunch,

and thus opening a passage for the gases to

escape. A probang is a piece of whalebone with

a bit of sponge firmly fixed to one end
;
but, if
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one is not at hand, a cane with a knot at the

end, or even a riding-whip, with a thick end,

would probably suffice. The best instrument

is a kind of stomach pump
; but that, of course,

can only be had from a cattle doctor. When
the paunch is to be punctured, the animal must

be stabbed with a knife (a penknife will do) mid-

way between the haunch-bone and the last rib

of the left side
;
and the opening should be pre-

vented from closing, by the introduction of a tin

tube or something of that kind, till the gases are

dispelled. As soon as the animal is relieved a

strong stimulant should be administered, such as

half a pint of gin, or an ounce of hartshorn in a

pint of ale ; but the animal for some days should

be fed sparingly, and a tonic composed of gentian,

aloes, ginger, and blue vitriol, in powder, each one

drachm, and oak bark in powder six drachms,

made into a ball with honey, may be given every

morning;.©
As I have begun to speak of the diseases of

cows, I may add that in cases of cold and slight

feverish symptoms, they are generally relieved by

giving them half an ounce of nitre in a mash every

night. Where there are any symptoms of inflam-

mation, as, for example, if the nose is very red and

hot and dry, and the cow appears very thirsty,

and has her body so hard that she seems to suffer

pain when it is touched, she may be bled, and a

saline draught, composed of eight ounces of Epsom
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salts and four ounces of castor oil may be adminis-

tered ;
or, if a stronger dose seems requisite, to

these may be added half an ounce of powdered

aloes, beaten up with the yolk of an egg, and

mixed gradually with eight ounces of water.

In diarrhoea, or dysentery
,
give four ounces of

suet boiled in eight ounces of skim -milk, with six

ounces of starch dissolved in boiling water, and

one drachm of powdered alum
;

and keep the

animal in a warm dry place, giving it mashes of

barley meal or buck-wheat, but not of malt, and

only a little water, which should be warm.

If the cow be affected with the yellows, which

is known by the nostrils and eyelids looking

yellow, ten grains of calomel should be given

every other night, and a saline dose once a week,

the animal being kept warm, and only turned out

in the middle of the day, in a fresh pasture, if

practicable.

Loss of appetite may be relieved by tonics.

All other diseases of cattle (and they are nu-

merous) are too serious to be tampered with, and

should be referred to a good cattle doctor at once.

Many persons say a great deal of the kinds of

cows that are to be preferred
; but this I think of

very little consequence, as there are good and bad

milkers of every breed. Generally speaking,

small, neat, compact-looking cows, are best suited

for a gentleman’s demesne, as they look better in

the landscape, and do not tread up the ground so
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much as large heavy cattle. Alderney cows are

much admired for the elegance of their forms and

the richness of their milk ; but they are delicate,

and are subject to colds and loss of appetite. The

Ayrshire cows are quite as handsome, and both

better milkers and much hardier; but they are

not often to be met with in England.

Whatever kind you select, a great deal depends

upon their management. They are delicate in

their appetites, and do not like grass that they

have trodden down and breathed upon for many
days

;
and they require rather long grass, because

they always wrap the grass round with the

tongue before they bite it, instead of nibbling the

grass with their lips, and biting close to the

ground, as is done by sheep and horses. For

these reasons cows require to have their pasture

changed every fortnight if practicable
;
and, when

they are removed from a field, a man should be

employed to toss their manure about so as to pre-

vent it from lying in patches, as, unless this is

done, coarse strong grass, which no cow will eat,

will spring up from every place where a patch of

cow-dung has lain. If, however, the field be

properly treated, the cow may be brought back

to it in about a fortnight, or at most in three or

four weeks.

Cows are very particular in having clean

water, though they do not drink often, as the

second stomach serves as a reservoir ;
and where
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there is a pond they generally go into it till

they come to deep water before they drink ; and

this habit is good for their feet. There should

also be either an open shed, or at least one large

tree, in the field, to afiord shade for the cows

while they are chewing the cud ;
and they should

never be changed suddenly from a very poor pas-

ture to a very rich one, or the reverse.

When cows are first taken up from grass in

autumn, they should be fed on cut grass, mixed

occasionally with a few carrots ; and they should

be turned out in the daytime, but not till after

nine or ten o’clock in the morning, and taken

up before the dew falls at night. By degrees

hay should be mingled with their food, and the

quantity of this should be gradually increased

while that of the grass is diminished
; some carrots

cut in tolerably thick slices and a few grains

being given occasionally, till the cows have be-

come accustomed to their dry food. There are

few' points in the management of cows of greater

difficulty than that of enabling them to bear

the transition from grass to dry food without

losing their flesh, or the quantity of their milk

being diminished. The one is, indeed, generally

dependent on the other, as no cow will yield a

proper quantity of milk unless she is in good con-

dition ; and many cows refuse their food altogether

when they are first taken up for the winter, as

they none of them like dry food so well as grass.
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It is on this account that many farmers give their

cows turnips when they are first taken up from

grass
;

but all succulent roots and vegetables,

except carrots and boiled potatoes, give an un-

pleasant flavour to the milk
; so that they ought

never to be used in private families, where, of

course, it is of more importance to have the butter

good than to have a large quantity of it.

Many persons milk their cows in summer three

times a day, and I believe this to be a very good

plan, where it is an object to get as much milk as

possible, as there is no doubt that frequent milk-

ing increases the quantity of milk secreted by the

animal. As, however, I have frequently heard

that the milk is poorer under this management, in

most cases I should think it hardly worth the

trouble. It is, however, a very good plan to

make the dairy-maid take a little can of warm

water with her when she goes to the field, and to

make her wash the udders and teats of the cows

well with a sponge before she begins to milk.

This is not only a cleanly practice, but it is agree-

able to the cow, and makes her part with her milk

more readily. After the dairy-maid has milked all

the cows, she should begin with the first, and milk

them all over again, as the milk produced by this

second milking, which is called the drippings, is

always richer than the rest
;
and besides, if it

is left in the udder, the cow will gradually be-

come dry.
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There are many opinions about the length

of time that a cow should be suffered to be dry

before calving ;
some farmers advising the cows

to be let dry two months, and others milking them

till within a fortnight of the time of calving. As

far as my own experience goes, the latter plan is

the best, as I have observed that, when cows have

been dry a long time, they are very subject to in-

flammation in the udder when they are again

milked, instead of the contrary being the case, as

is commonly supposed. When a cow is to be let

dry, a little milk is left in the udder every time of

milking, and in about a week or ten days the se-

cretion of milk will cease.

The first milk after calving is called biestings,

and is so very different in quality from the other

milk, that it should not be mixed with it. It is

of a yellow colour and a glutinous nature, and,

though it is used in some places for making pud-

dings and custards without eggs, it ought always

to be reserved for the calf, to whose use nature

has especially assigned it. When calves are al-

lowed to suck their mothers’ milk for the first four

or five days after they are calved, they have seldom

any thing the matter with them
; but, when they

are fed with the milk of other cows, they gene-

rally require castor oil and other medicines.

Calves, when they are to be reared, are generally

fed principally on milk for the first thirteen weeks,

after which they are fed partly with hay tea,
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which the dairy-maids make them suck through

their fingers, till they are old enough to eat grass

;

but the rearing of calves is rather too difficult a

task for you to undertake from any directions

that I could give you
;

and, as for the manage-

ment of those poor calves which are to be fattened

and then sold to the butcher, I am sure you would

not wish to know any thing about it.

Some people are very partial to goat’s milk, as

it is remarkably rich and sweet ; but goats are

rather troublesome creatures. In the first place,

the female goats are very capricious, and will not

only seldom permit a stranger to milk them, but

will often refuse to give down their milk even

to those to whom they are accustomed. They

are also very troublesome from their being much

more partial to branches of trees than grass ;
and

if they can ever contrive to get into a shrubbery,

which they will do if possible, they will destroy

nearly all the shrubs in an incredibly short space

of time. Besides this, some goats are very fond

of butting at children or any persons who may
appear weak and delicate

; and, even though they

may not be able to do any serious mischief, they

may cause considerable alarm. Many persons are

very fond of the flesh of kids, but it is more eaten

abroad than in England. When goats are kept,

they do best in flocks, and they should have access

to shelter, both in winter and summer, extremes
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of heat and cold being alike prejudicial to them ;

and the house in which they are kept should have

a paved floor, and no litter.

Wherever there are cows and a garden, pigs

should be kept ;
as skim-milk and buttermilk, with

the refuse of a garden, are almost sufficient to

maintain a pig. Pigs are unlike most other ani-

mals, as they really seem never to thrive when

they are kept clean, and they fatten soonest on

sour food. Sows are very apt to destroy their

young when they are littered with long straw, as

the pigs sometimes hide themselves in it, and are

trodden upon accidentally by their mother
; and

at other times she appears annoyed by the rustling

of the straw, and to become so excited at it as to

devour her young in a species of frenzy. A sow

ought, therefore, to be littered with short straw

when she is expected to produce young
;
and in

many places the young pigs are taken from their

mother till they are three or four days old, and

only allowed to be with her when they want food.

Pigs are greedy creatures, and, when there are

several together, the master pig generally puts his

foot in the trough while feeding, so as to prevent

any other pig coming near him till he has done.

Young pigs are generally weaned when they

are six or seven weeks old
;

and, when they

are killed at this age or sooner, they are termed

sucking-pigs, and are generally roasted whole.



288 BOOK III. DOMESTIC ANIMALS.

After they are taken from their mother they are

generally fed three times a day on a food com-

posed of the washing of dishes, skim-milk, butter-

milk, whey, potatoes, grains, cabbage leaves,

pea-shells, and any refuse from the garden. While

pigs are growing they should be allowed as much

liberty as they can have without doing injury
; but

pigs are very troublesome creatures to turn into

a field, as they will dig up the roots of the grass

wherever they can with their noses, and on this

account young pigs are frequently ringed ; that is,

a slender iron ring is passed through the cartilage

of the nose, or the cartilage itself is slit open with

a knife. When they are about five or six months

old they will have attained their full growth
; and,

if they are intended to be killed and eaten for

pork, they are put up in a sty, and fed with

boiled potatoes, milk, and a little barley meal.

When a pig is intended for bacon, he is called a

store-pig till he is about eight months old, when

he is put up to be fed, and is fattened on barley

meal, potatoes, and milk, always adding a bag of

beans or peas a short time before he is killed, to

make the fat firm. Opinions differ very much as

to what kind of pig should be preferred, but

those are generally considered the best which have

large deep bodies, short legs, and small heads.

Rabbits are kept either in hutches or in warrens,

where they make burrows in the ground, and live
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almost in a state of nature. Rabbit warrens are

of very great extent, varying from a hundred to

three thousand acres, and they can only be formed

in dry sandy soils. When rabbits are kept in

hutches, the rabbit-house should be particularly

dry and well ventilated, as rabbits are very subject

to a disease called the rot, which is a species

of liver complaint, brought on by impure air

and improper food. Each hutch is generally

eighteen inches high, and about three feet wide.

It is divided into two chambers, in one of which

the rabbit feeds, sleeping in the other. These

chambers have a sliding-door between them, so

that when the rabbit is in one chamber, the door

can be let down, and the other chamber cleared

out.

Rabbits should be fed in a great measure on

corn, peas, and bran; and their food may be

diversified by carrots, cooked potatoes, tares, and

a few cabbage leaves
;
but these last should be

fresh, and never in the slightest degree decayed.

Lettuces and other green food may also be oc-

casionally given, provided they are quite fresh,

and that what the rabbit does not eat is removed

as soon as it has done feeding. Rabbits should

be fed twice or three times a day, and, if to be

fattened for the table, they are considered best

when about three or four months old. They are

liable to many diseases, most of which are in-

u
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curable. Some, however, may be stopped in time,

if, whenever the rabbits appear too large in the

body, their food is changed, and instead of being

fed on green meat, they are given nothing but

cut hay and corn, and ground peas, or some

similar food.

I shall say nothing of the management of sheep,

as they certainly do not come within a lady’s

province. Their constitutions are very much like

those of rabbits, and they are subject to nearly

the same diseases.

The kind of deer most common in parks is the

fallow deer. These creatures are generally beau-

tifully spotted, and the horns of the buck are

broad and flat. They are changed every year,

being at first shaped like a finger, and not much
larger, but they afterwards become branched, and

continue increasing rapidly in size, and in the

number of their branches, till the buck is five years

old
;
they afterwards increase more slowly, but they

continue changing in form for several years. The

does are exceedingly tame and may be easily

taught to come and feed out of the hand, while

the fawns are the prettiest little creatures ima-

ginable.

The word fallow is said to be derived from an

ancient Saxon word signifying to become pale, in

allusion to the manner in which the colour of the

fallow deer is shaded down from the deep streak
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of dark brown on the back, to the pale fawn of

the sides and the white under the body. There

are several varieties, but the differences consist

chiefly in the shades of colour. The buck of the

fallow deer may be killed from the middle of June

to the middle of September; and its venison,

which is considered much finer than that of the

doe, is in perfection when the buck is from six to

eight years old. Does may be killed younger

;

and if they have had no fawns, or have been soon

deprived of them, they are in season from the

middle of November to the middle of February.

Deers are ruminating animals, and, after they

have filled the first stomach, they go under the

shade of trees to chew the cud. When snow is

on the ground fallow deer are generally fed
;

as, if

they are not, they are apt to do a great deal of

mischief to the trees in the park, by tearing down

the branches. When they are fed it is with cut

hay and straw, mixed with young shoots of under-

wood.

When fallow deer are to be shot, the keeper

generally gets into a kind of hut, so contrived as

to have a loophole in the back for the rifle, and

to watch through, so that, when the herd passes by,

the keeper may remain unseen by the deer, and

close enough to the herd to select and shoot the

one most suited to his purpose. These huts have

seats inside, and are convenient spots for ob-
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serving the habits of birds and other creatures in

a wild state, which would not, under other cir-

cumstances, suffer human beings to approach

them. It is, however, only in parks that have

been long used for keeping game, that these huts

are to be found, as modern gamekeepers generally

consider themselves sufficiently expert to select

and shoot their deer without any protection. In

old parks, likewise, strips of boards are frequently

found nailed to the trunks of trees to enable the

keepers to ascend them for the purpose of shooting

the deer ;
and advantage is taken of rocky scenery

to make caves for the same purpose. The keepers

were also attended by a bloodhound to chase any

unfortunate deer that might be wounded without

being killed; but this is now also found unne-

cessary as the herd drive a wounded deer from

them the moment it has been struck, and the only

use of the keeper’s dog is to follow the deer in

case it should take to thick underwood and lie

down there to die.

There are two other distinct species of deer,

viz. the red deer and the roe ; but they are now

seldom kept in parks in England. The red deer

is abundant in Scotland, and hunting it and cours-

ing it, which last is called deer-stalking, are two

favourite sports with the Scotch landed proprie-

tors. The male of the red deer is called a stag,

the female a hind, and the young a calf. The stag,
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when young, is sometimes called a brocket, and

when it is more than six years old it is called a hart,

and, if it belongs to a royal chase, a hart-royal.

It stands about four feet high from the shoulder,

and one has been known to weigh upwards of

thirty stone when killed. The roe is the smallest

of the deer kind, seldom standing more than two

feet high, measuring from the shoulder. It is

very common in a wild state in Scotland, particu-

larly on the banks of Loch Lomond, but it is

very seldom met with in parks. The male of the

roe is called a roebuck ; the female, a roe ;
and

the young, a fawn ; and these creatures do not

live in herds like the other deer, but in families of

from ten to twenty each.

The natural process by which the horns of

deer are renewed every year is extremely curious.

The time when the change takes place varies in

the different kinds of deer : those of the stag, and

of the buck of the fallow deer, fall off in spring,

and are renewed in summer; but those of the

roebuck fall off in autumn, and are renewed in

winter. Very soon after the old horns fall off, a

soft tumour appears which is Covered with a

velvet-like down, and this downy skin remains on

the horns as they shoot upwards, and divide into

antlers. The horns have at this time a very sin-

gular appearance, as the soft downy skin with

which they are covered, is completely intersected
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with blood-vessels which are designed by nature

to supply nourishment to the horns, and the fur-

rows formed by the largest of which may always

be afterwards traced in the horn itself. When
the horns have attained their full growth, the

velvet skin with its blood-vessels begins to dry

up ;
and the stags at this season become very in-

jurious to trees, as they are continually rubbing

their horns against the bark, in order to get rid

of the skin, which has become troublesome to

them. It is a singular thing, that, though stags

shed their horns every year, the old horns are

scarcely ever found
;
and it is generally supposed

that the animals bury them as soon as they fall

off. The horns grow with very great rapidity,

and a pair weighing twenty-five pounds have been

known to be formed in ten weeks.

Deer are included in the beasts subject to the

forest laws of England, the others being the fox

and the marten, and according to some the wild

boar
;
and there are certain laws still extant re-

specting these beasts which are very curious, and

which make it penal to kill them at any but the

proper seasons. Formerly, indeed, killing a deer

unlawfully was considered a more heinous offence

than killing a man.



POULTRY-YARD. 295

LETTER XY.

INHABITANTS OF THE POULTRY-YARD. FOWLS, TURKEYS,

GUINEA FOWLS, GEESE, DUCKS, AND PIGEONS.— PEA-

COCKS AND HENS. DISEASES OF POULTRY, AND THEIR

CURE.

My hints for teaching you how to enjoy a coun-

try life would be sadly deficient if I were to omit

poultry, as the duties of attending on them are so

completely feminine, that even in farm-houses

they are entirely under the care of females
;

and,

indeed, few artists or authors would think a pic-

ture of rural life complete, if they did not in-

troduce into it the image of a fair young girl

feeding poultry. I have just been reading a

description of this kind in Miss Bremer’s beau-

tiful story of Strife and Peace, and it has pleased

me so much, and seems so appropriate, that

I cannot resist the temptation of quoting it.

In the community of the chickens a great va-

riety of character might be observed. Some
seized greedily upon the corn, while they drove

the rest forcibly back; others remained at a

modest distance, and picked up contentedly the

grains that fortune sent them. Some of them

seemed more anxious to provide for others than
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for themselves : of this noble nature was a young

cock, with a high crest and brilliant plumage, and

of a peculiarly proud and lofty bearing
;
he yielded

his share to the hens, hardly reserving to himself

a single grain of corn, but looking down with an

air of majesty upon the crowd that pecked and

cackled at his feet. On account of this noble

behaviour, Susanna had called him the knight,

and this name he always retained.”

I must now, however, return from the region

of poetry to plain matter of fact.

Fowls should always be kept in a poultry-yard
,

or enclosed place set apart for them, as, if allowed

to be at liberty in gardens or pleasure-grounds,

they do a great deal of mischief by half-burying

themselves in newly raked soil, to clean their fea-

thers and get rid of vermin
;
and by scratching up

seeds, and even the roots of plants, in their search

after worms and insects. When circumstances

allow, the poultry-yard should be at least half an

acre in extent, as fowls are never well unless they

are allowed abundance of room for exercise. The

usual form for a poultry-yard is a parallelogram, of

which the hen-houses form one end and a pond

the other. The whole should be surrounded by a

strong fence of paling, and there should be a large

tree, or post with branches fixed in it, in the

centre, with a heap of calcareous earth near it.

The surface of the poultry-yard (fig. 13.) should
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a, Feeding-house, fitted up with
boilers for cooking the food, from
which pipes extend on each side for

heating the laying and roosting-

houses.

b, Sitting-place for turkeys.

c, Roosting-place for turkeys.

d, Sitting-place for hens.

e, Roosting-place for hens.

/, Feeding-shed laid with stone.

g, Open shed laid with sand.

h, Open shed with roosts, for

pea-fowls.

i, Pheasantry, or place for choice

land fowls.

k k, Places for choice aquatic
fowls.

/ and m. Sleeping and laying
places for ducks.

n and o, Sleeping and laying
places for geese.

A pigeon-house may be erected
at the lower part of the yard be-
yond the pond, or one of the com-
partments marked k may be fitted

up for pigeons.
Fig. 13 Pouitry.yard.

be level ; and about one half of it should be laid

down with gravel, but the lower part, near the

pond, should be grass, as, unless there is some

kind of herbage, there will be neither insects nor

snails, and poultry require some animal food to

keep them in health. The tree in the centre

should have its branches deprived of their smaller

spray, so that they may afford good roosting-

places for the pea fowl and guinea fowls, both

of which prefer roosting in the open air. The

upper part of the yard which is near the hen-

house, and which is covered with gravel, ought to

be thoroughly well drained, so as to be as dry as

possible ;
and the drains ought to be so contrived
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as to carry off all the water used in washing the

hen-house, without suffering it to approach the

pond. Where aquatic fowls are kept, it is, in-

deed, a good plan for the other fowls to have

drinking-troughs near the hen-house, which should

be filled with pure water every day, and fre-

quently and carefully cleaned out.

Besides the hen-house, there should be an open

shed on each side of the poultry-yard, extend-

ing as far as the part laid with gravel. The

ground under one of these sheds should be laid

with the large flag-stones called landing stones, in

order to have as few joints as possible ;
and under

the other shed the earth should be dug out to

the depth of a foot or more, and filled up with

dry sand, to enable the fowls to take what may be

called a sand bath, which is the principal means

they have of getting rid of the body vermin with

which they are generally infested, and which are

very troublesome to them. The shed which has

sand at the bottom may have bars under the roof, to

serve as an occasional roosting-place for pea-fowl

and guinea fowl ; but the one which has the flag-

stones should have no bars across it, as the stone

floor is intended to serve as a place for feeding

the fowls on, and it should be kept as clean as

possible. It is a good plan to lay a few handfuls

of unthreshed straw on this stone floor, in order

that the fowls may amuse themselves with scratch-
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ing out the grains ; and to have a small heap of

mortar in one corner for them to peck.

It is necessary to observe that land fowls are*

generally speaking, much more tender in constitu-

tion than aquatic ones. The common hens, in parti-

cular, will never lay well unless they are keptwarm

;

and, as a proof of this, it is well known by every

housekeeper that eggs are much scarcer and dearer

in winter than in summer. As the different kinds

of fowls require different treatment, it is neces-

sary to keep them separate, and it is also necessary

to keep those hens that are sitting separate from

the rest. On this account the hen-house should be

divided into five compartments, the centre one of

which («) may be much larger than the others, and

furnished with a fireplace and boiler, for boiling

potatoes and other food, from which should run

hot-water pipes or flues, so contrived as to heat

the whole of the compartments.

On one side of the central room may be a place

for hen turkeys, as it is necessary always to keep

them by themselves when they are inclined to sit

;

as, if the male turkeys see the eggs, they gene-

rally contrive to break them. Beyond this should

be the roosting-house for the turkeys (c), pro-

vided with strong beams across, at a sufficient

distance from each other to suit large and heavy

birds.

On the other side of the central room should be
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the compartment devoted to laying and sitting

hens (d), and this should be

fitted up with boxes (fig. 14.)

which are made movable,

and placed not quite close to

each other, as it disturbs

sitting hens to hear other Fis- 14 * suting-iox.

hens close to them. The front part of each

box should be made to slide up and down, so

that it may be taken out, and the box tho-

roughly cleansed with a brush and soap and

water, when not in use. This sliding front when

closed, has an arched opening in front for the hens

to go in and out
; and this opening is made so as

not to reach quite to the ground, in order not

only to keep the nest warm and in its proper

place, but to prevent any danger of the eggs being

sucked by rats, or other similar depredators.

The hen-room should be frequently whitewashed,

say twice a year, care being taken to do it with

as little disturbance to the fowls as practicable

;

and the floor, which should be either of stone, or

laid with bricks, should be swept out every day,

and washed occasionally when the weather is

warm and dry. It is a very good plan to have

the boxes raised with two pieces of wood below

each, so as to leave a hollow space in the middle

below the box, as this plan allows the house to be

cleaned with greater facility.



ROOSTING-HOUSES

.

301

Fig. 15. Hen-roost.

The other room (e in fig. 13.) should be sup-

plied with rails and perches to serve as roost-

ing-places (fig. 15.), and

these rails are best of

rough wood, as they afford

a more secure resting-

place for the fowls than

if they were round and

smooth. Fowls are very

apt to crowd together in their roosting-places; and,

when the rails are smooth so that the claws of the

fowls cannottake a firm hold of them, the youngest

and weakest of the fowls are very often pushed

off. The roosting-places should be furnished with

a sloping board with sticks nailed across, to enable

the fowls to ascend to them. All the rooms of

the hen-house should have windows filled in with

wire lattice; and they should have shutters to

close in cold weather. In some cases they have

ceilings like those of a house, and in others they

are left open to the beams of the roof. The prin-

cipal thing to attend to is to keep them scru-

pulously clean, and the walls frequently white-

washed. The roosting-place should have the

dung removed every morning, and in warm
weather it should be washed out every day

; even

in winter, unless the weather is frosty, the floor

should be washed once a week. Sometimes,

instead of fixed rails for the fowls to rest upon,
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hanging bars are suspended from the roof; and

sometimes the nests for laying in and for sitting

are fixed, and in two rows one above the other.

Where danger is apprehended from thieves, the

door of the roosting-house is kept locked, it being

provided with an opening for the fowls to pass

through.

Poultry should never be fed where they roost,

if it can possibly be avoided, and their food should

generally be given to them in the open shed set

apart for that purpose. In wet weather, however,

they may be fed in the feeding-house (a in fig. 13.),

which has that name because it is the place where

those fowls which are to be fattened, are kept under

coops (fig. 16.). For my own part

I am no friend to fattening fowls

artificially, as I think they are never

half so good to eat as when they are Fig. i6.

indulged with moderate exercise, and kept in good

condition by feeding them with barley, oats, or

other grain, two or three times a day. Wlien

the poultry-yard adjoins a farm-yard, . so that the

fowls can be let out occasionally to pick up the

grains that are scattered by the thresher, they

become so plump and so well fitted for the table,

that it is considered the highest praise that can be

bestowed on poultry, to say that it eats as well as

a barn-door fowl. When it is not practicable to

admit poultry to the farm-yard, the fowls that are
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to be fattened should be brought into the feeding-

house, and several handfuls of unthreshed straw

should be given to them to peck at, letting them

out occasionally for exercise into a paddock apart

from the other fowls ; or, if more rapid feeding be

required, they may be put under coops and fed

with various kinds of food, either raw or cooked.

A fowl when supplied with abundance of food,

eats rapidly till it has filled its crop, in which the

food is merely stored as grass or hay is in the

paunch of a cow, and from which it passes through

the second stomach into the gizzard, which digests

it, by grinding it into a mass, partly by its own
muscular action, and partly by the help of nu-

merous little bits of gravel and small stones which

the fowl swallows. This is necessarily a slow

process, when the food consists of hard dry barley

;

but of course it is performed much quicker when

the food is softened by boiling, and equally, of

course, the time in which the fowl gets fat is

shortened by the facility with which it can digest

its food. This is the reason why cooked grain is

now preferred for feeding poultry, and boiled rice,

barley, oats, and wheat are given in preference to

the old mixture of barley meal and milk and

water. Boiled or steamed potatoes are also re-

commended, but it is said they should always be

given warm. All the fowls may be fed with

advantage on this prepared food, as it makes the
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hens lay better and the chickens grow faster, care

being taken that the earthen pans or wooden

troughs in which it is contained are always kept

perfectly clean, and that they are daily scoured

with boiling water to prevent them from ac-

quiring a sour taste. The boiled food is always

given in the feeding-house, but after eating it the

fowls are turned into the yard to cater for them-

selves if they feel inclined, and many persons

advise a piece of bullock’s liver or something of

the kind to be thrown in the yard, as far from the

hen-house as possible, to breed maggots, as they

are particularly nourishing to young chickens, who
will devour them greedily. It is also well to

have a lump of chalk or some lime rubbish in a

corner of the poultry-yard, that the laying hens

may find it out, and peck some of it when they

feel inclined. You will observe that I have not

given any directions for cramming fowls, as I am
quite sure you would not suffer any creatures

under your control to be subjected to such

treatment.

Poultry are particularly liable to be attacked

by body vermin, and, while they are annoyed by

these torments, they will never feed properly. It

is, therefore, of the greatest importance that the

places in which they are kept should be perfectly

clean, and that they should have abundance of

sand, in which they can wallow whenever they

feel inclined.
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Domestic fowls are very pugnacious, and if

there are too many cocks they will be fighting

incessantly. The usual proportion is one cock

to seven hens ; and those hens should be kept

for laying which are dark-coloured, as they are

not only better layers, but are said to produce

richer eggs. When a hen is about to begin lay-

ing she makes a cackling noise for several days,

when a nest of hay should be prepared for her,

and a nest egg put into it, to induce her to lay

there. Some hens lay every day, and others only

once in two days, or once in three days. The eggs

should be removed as soon as laid, as the hen is

apt to spoil or break them, by sitting in the nest

to lay others. Hens are considered in their prime

at three years old, but they will produce eggs

for several years; and some hens will continue

laying all the year, except during the season for

moulting, which happens with young fowls in

spring, and with older ones generally in autumn.

At this season all birds are ill, particularly at the

time when the new feathers have just forced out

the old ones, and have their quills full of blood to

furnish nutriment for their growth.

When a hen is set, care should be taken that

she has only as many eggs as she can cover easily.

The usual number is from nine to thirteen
; and,

when they have been put into the nest, the hen

should be placed gently upon them, and covered

x
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with a cloth till she seems quiet. When a hen

is sitting, she should be plentifully supplied with

water near at hand, as she is generally thirsty,

but it is reckoned best not to put her food too

close to her, as a little exercise does her good. A
hen sits twenty-one days, but some of the chickens

are generally hatched a day sooner or later. Each is

taken from the hen as soon as it has left the egg,

and is put in a basket on some wool or flannel,

and set by the fire ; but no food is given till all

the brood is hatched, and returned to the hen. The

chickens are then fed with eggs boiled hard and

chopped small, and boiled rice and grits
; and,

when they are a little bigger, they may be given

barley meal mixed with milk and water, or, what

is better, boiled barley and rice, with a few boiled

potatoes crumbled small. They will soon, how-

ever, be strong enough to feed with the hen in

shallow vessels ; as otherwise they are apt to get

into the water to drink, and wetting their feet

and feathers brings on many diseases. As soon

as the chickens are hatched, a little bit of wood,

with a strip nailed across it, to serve as a step,

should be put from the opening of the box where

the nest is to the ground, to enable the chickens

to get in and out of the nest as easily as possible

;

and when they are permitted to go out of doors,

which is generally in three or four flays, the hen

should be put under a coop, to prevent her from
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wandering, till the chickens are strong enough to

accompany her, which will probably be in about

ten or fifteen days.

There are many opinions as to what kinds of

fowls are the best; but it is very difficult to

decide this question, as almost all the kinds have

advantages and disadvantages peculiar to them-

selves ;
though those are usually preferred which

have rather short and slender legs, and round,

compact, fleshy bodies. White or very light-

coloured fowls are considered best for the table

;

but they are said to be tender in constitution and

not good layers. The common barn-door fowl is

the original stock from which most of the varieties

are derived. The Game fowl are perhaps the

best for the table ; but the eggs are small, and the

chickens are difficult to rear, unless they can be

supplied with maggots or some other kind of

animal food. The Dorking fowls are preferred

for the table by the caterers for the London

market, on account of their large size. They

have generally two hind toes instead of one. The

Jago, or Cochin-China, fowls are so very large

that it is said they can pick crumbs from a table

as they stand on the ground, and they often

weigh from eight to ten pounds. They have

double combs and tufts of feathers on the head

:

the feathers on the body are mottled, but those of

the tail are a dark glossy green. The eggs are
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very large and good. The Crested, or Polish, fowl

is black, with a white tuft on the head. The hens

are excellent layers, and the chickens are good for

the table
;
but the hens are not good sitters, and

are apt to lay away. The Malay fowls are very

large, and the colour of the feathers is black,

streaked with brown and yellow. They are ex-

cellent layers ; and their eggs, which are very

large, have so much yolk, that two of their eggs

will go as far as three of those of ordinary fowls.

The flesh is exceedingly juicy and fine-flavoured ;

but the legs of the fowls are rather too large and

strong to look well on the table. I speak confi-

dently of these fowls being good, both for the

table and as layers, because my very kind friend

Charles Waterton, Esq., keeps no others at

Walton Hall.

Bantam fowls are very small, with short legs,

which are generally feathered down to the toes.

They are much admired as ornamental fowls, but

are of little use, either for the table or as layers,

from their very small size.

There are several kinds of what may be called

fancy fowls ; but I shall only mention one of them,

and this is the Frizzled fowl, or, as it is sometimes

called, the Friesland fowl, though the name ap-

pears to have no meaning, and to have been only

adopted from its resemblance to frizzled. This

fowl is a native of Japan, and it certainly has a
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very singular appearance, from its feathers being

curled up and apparently all turned the wrong

way. It is, however, not worth keeping, except

as an object of curiosity ; as the fowls are small

and bad layers, and the chickens are difficult to

rear, being extremely sensitive to cold and wet.

Turkeys are very wild in their habits, and apt

to stray, and their young are considered difficult

to rear. Turkey-hens begin to lay in March, and

lay either every day or every other day; and,

during their laying season, many persons will not

let them out of their roosting-place in a morning

till they have laid, on account of their propensity

to lay away. One turkey-cock is sufficient for

several hens
; and if there are two they generally

fight till the strongest has killed the weakest.

When a turkey-hen is about to sit, her nest is

made by twisting a pad of straw like those worn

by basket-women on their heads, and soft hay is

laid in the middle ; this is done on account of the

projecting breast-bone of the turkey-hen, which

makes it difficult for her to cover her eggs, unless

she has some support. Hen turkeys begin to

sit in April
; the number of eggs is generally

eleven or thirteen, and they sit from twenty-five

to thirty days. It was formerly customary, as the

young were hatched, to take them away from the

hen, and, opening the beak with the fingers, to

force one or two peppercorns down the poor little
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creatures’ throats
;
but now this mode of proceed-

ing is thought unnecessary, and the young are left

with their mother till they are all hatched. They

may be then fed with crumbled curds mixed with

chives or nettles chopped small. Eggs boiled hard

and cut into little bits ; and mutton or beef with-

out salt, boiled so much as to tear easily into

shreds, are also given. The old bird should then

be put with her young ones under a coop in the

hatching-house, and water should be placed within

her reach and that of her young. In a few days

the young ones may be taken into the open air

with their mother, still under the coop
; but they

should not be allowed to remain longer than two

or three hours at a time till they are about ten

days old ;
and the mother should be kept in her

coop under the open shed till they are about six

weeks old, so that till they have attained that

age, they may always have a warm dry place to

fly to. Great numbers of turkey chickens die

young for want of these precautions being at-

tended to.

When turkey chickens are about two months

old, they are called turkey poults, and about

this time the fleshy membranes on the head and

neck begin to appear. This is called shooting

the red
; and a great many young turkeys die at

this time, unless they are well fed and kept

warm. Those turkey poults which survive this
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period are generally reared, and when about six

months old some of them may be fattened for the

table. At twelve months old they lose the name

of poults, and are considered full-grown turkeys.

Guinea fowls can very seldom be persuaded to

enter a hen-house ;
they like to roost in the open

air, and to lay in a bush or some similar situation

;

and, where they are kept, a few bushes should be

planted in the poultry-yard for their accommoda-

tion. The hen seldom sits on more than seven

eggs; and when her young are hatched they

should be treated like young turkeys, and the hen

should be put under a coop in the turkey-house.

When the young fowls get old enough to be

taken into the open air, the hen should be kept

under a coop in the open shed till the young are

about two months old, as she is a most restless

creature, and would soon kill the young ones

with fatigue, if her activity were not checked.

Peacocks should never be kept in a poultry-

yard, as they have a propensity for killing all the

young fowls they can reach, by giving them a

violent blow with the beak on the crown of the

head. They will even kill their own young in a

similar way, if they see them before the tuft of

feathers has grown upon the head. Pea-hens are

very fond of laying in bushes or hedges, like

guinea fowl, and when they are kept in pleasure-

grounds with peacocks they should be narrowly
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watched. If they are observed to steal secretly

into a bush or hedge, the place should be marked

and examined when the pea-hen has left it ;
and, if

a nest is found, all the eggs should be carefully

removed but one. In doing this the eggs should

be handled as little as possible, as pea-hens are

very particular, and will not sit upon their eggs

if they have been touched by persons with moist

hands. When I lived in the country, I never

could rear pea-fowls till the idea struck me of

making the little country girl whom I used to

employ to hunt for the eggs wear gloves, and

after that time I never found any difficulty in

getting the pea-hens to sit.

When the pea-hen has laid from five to seven

eggs she generally shows a disposition to sit, or

rather she begins to sit on the nest she has made for

herself. When this is the case she should be left on

her nest till night, and when it is dark a cloth should

be put over her, and she should be conveyed, nest

and all, if practicable, to either the turkeys’ hatch-

ing-house or the feeding-house, where she should

be placed on a nest prepared for her, containing all

her own eggs, and then covered with a coop, and

a cloth thrown over that. When she has settled

comfortably the cloth may be removed ; but she

should be kept under the coop the whole time she

is sitting. When the young ones are hatched

they are treated in the same manner as young
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turkeys, and, when their head-feathers begin to

grow, they suffer nearly as much as the turkey

poults do when shooting the red.

The houses for the aquatic fowls should be at

the bottom of the poultry-yard, near the pool.

Many people object to geese in a poultry-yard on

account of the pugnacious habits of the gander

;

but when a gander is brought up with other

fowls he becomes familiar with them, and is not

likely to do them any injury. One gander is

sufficient for several geese ; and four or five geese

will bring up a brood of forty or fifty goslings.

Geese generally lay every other day
;

or, if they

lay two days together, they miss the third day.

They generally begin to lay in March, and lay

from eight to twelve eggs before they show any

signs of wishing to sit. Sometimes, if they are

well fed, and the eggs taken away, they will con-

tinue laying as many as twenty or even more.

When a goose is inclined to sit, she begins to

carry straws about in her mouth as if to pre-

pare for making a nest
;
and, when this is the case,

a nest should be prepared for her containing

eleven or thirteen eggs. The nest should be

made in a box in the house for aquatic fowls, and

food should be placed near her, as geese sit very

closely, and sometimes suffer themselves to be

half-starved rather than leave the nest. A goose

should, however, be frequently examined while
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sitting, as from her nest being close to the ground

it is very liable to be attacked by rats, who will

frequently contrive to get the eggs from under

the goose without her being able to prevent it.

Geese are voracious feeders, and eat a great

deal of grass as well as of more substantial food.

When they are to be fattened for the table they

are put under coops, and fed principally on oats

moistened with water; but at other times they

may be fed on any kind of refuse vegetable mixed

with any sort of corn, and with boiled potatoes,

carrots, and turnips. When geese are fattened

before they are six weeks or two months old they

are termed green geese ;
and those which are kept

a little longer, so as to be ready for Michaelmas,

are called stubble-geese, because, if turned into

the corn-fields after the crop has been carried,

they will generally find amongst the stubble

enough grain, which has been dropped from the

sheaves, to fatten them.

Ducks require more water than geese, and they

eat less grass, though they are always better when

grass is within their reach, on account of the great

number of slugs and other similar creatures that

they find among it. Ducks are celebrated for the

voracity and coarseness of their appetites. They

begin to lay in February, and will sometimes lay

as many as fifty eggs before they show any in-

clination to sit. They are, indeed, generally bad
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sitters, and will forsake their eggs if they have

not plenty of food and water placed within their

reach. From nine to eleven eggs are as much as

a duck can cover, and, if she has more than that

number, or any she does not like, she will turn

them out of the nest without the least ceremony.

A duck generally sits thirty days ;
but a short

time before the expiration of that period a coop

should be put over her, or else, very probably, as

soon as two or three ducklings are hatched she

will take them to the water, and desert the re-

maining eggs. Young ducklings are very hardy

under ordinary circumstances
; but this treatment

frequently kills them, as if the water be at all

cold they are generally seized with cramp, and

die a few hours after they are hatched. It is

on account of ducks being so careless of their

young that ducks’ eggs are frequently set under

hens.

Ducklings, when first hatched, are generally fed

upon oatmeal mixed with chopped nettles ;
and,

when they are a little stronger, they are given

bran soaked in water, and boiled potatoes. It is

also a good plan to throw a handful of oats or

barley into the water given to them to drink, for

them to dabble for, that they may get accustomed

to the water by degrees. The mother should,

however, be kept under a coop till the young

ducklings are ten days old, to prevent her from
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taking them into the water till they are strong

enough to bear it.

When ducks are to be fattened they must be

kept under a coop, and fed with boiled potatoes

mixed with oatmeal and bruised oats. Acorns

ground or bruised are a favourite food with them,

and very fattening. Malt-dust is likewise recom-

mended; but barley is said to give them a bad

flavour. The Muscovy ducks should not be kept

in the poultry-yard, as they are so much larger

and stronger than the common kind that they are

apt to fight with them and deprive them of their

food ;
and they are more suitable to the parks and

pleasure-grounds.

There may be a dove-cot for pigeons in the

poultry-yard with the other fowls. When the

pigeon-house is large, it is generally built round

like a tower from the ground upwards
;
but where

this is inconvenient, a small wooden dove-cot may

be fixed against the wall. In your case I would de-

cidedly advise you to have a pigeon-house in your

poultry-yard
;

and, if it is built like a tower,

there should be holes in the upper part for the birds

to enter by, with a shelf under each row of holes,

and a little penthouse projecting from the roof to

keep out the wet. The interior of the pigeon-

house must have cells for nests, which are made

by putting up shelves twenty inches wide and one

foot apart, and dividing the spaces between them
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by upright partitions, three feet from each other.

Across the back of each nest there should be a

board three inches wide, sliding up and down in a

groove, to prevent the young ones from falling

out, and yet to allow of the nest being cleaned.

When the house has been stocked with pigeons, a

little hay or soft straw is put into each cell for

the pigeon to form its nest. Some persons divide

each cell into two nests, as, when the young are

about a fortnight old, the female, without waiting

till they are fledged, often begins to lay again : and,

when there is only one nest, it is not an uncommon

thing to see a female pigeon sitting on a fresh set

of eggs, while the young of the former hatching

are still under her care. When a pigeon-house is

to be stocked, a number of young birds are ob-

tained either in May or August, when they are

in the state called squeakers, that is to say, not

fully grown, but able to feed themselves.

When the female pigeon begins to lay, she pro-

duces only one egg, and then waits a day or two,

after which she lays another, and immediately pro-

ceeds to sit. She continues sitting from fifteen

to twenty days, or rather the male and female sit

alternately during that time ; but, as soon as the

young pigeons are hatched, the mother never

leaves them, for the space of three days, though

after that time she commits them, very frequently,

almost entirely to the care of a male, who feeds



318 BOOK III. DOMESTIC ANIMALS.

them in the same manner as she does herself, by

swallowing peas or other large seeds, and, after

keeping them in the crop till they are partly

macerated, forcing them up again, and ejecting

them into the open mouths of the young ones.

While the young are thus fed, they are called

squabs, and in that state they are reckoned best

for pies
; but, when they get old enough to feed

themselves, they are called squeakers. They

breed very often, but only continue prolific for a

few years, and are, in general, short-lived.

A pigeon-house soon becomes very dirty, and has

a most intolerable smell ; it should, therefore, be

cleaned out as often as practicable, taking care

that the cleaning is always done in the morning

before mid-day, as pigeons go to roost very early,

and, if disturbed in the afternoon, they will very

often take a sulky fit, and sit outside of the pigeon-

house all night.

Pigeons should always be fed in the open

air, with peas, small horse-beans, buck-wheat,

and old tares, as new tares are said to be

unwholesome. They should be supplied with

abundance of water, some in a shallow vessel for

them to wash in, and some in a wooden trough

for them to drink ; as they are very cleanly, and

will not drink the same water that they have

washed in, though they require more water to

drink than any inhabitants of the poultry-yard.
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They require to have access to gravel or sand,

and it is customary to supply them with a heap

of lime rubbish, over which salt and water has

been poured
;
and in some cases this is put into

an earthenware vessel with holes in it, called a

salt cat ;
in other cases a little salt is thrown over

a heap of sifted gravel. When pigeons are put

in a new house, it is customary to give them

cummin seed or asafoetida, as they are so fond of

these strong-smelling substances, that they soon

take a liking to any place where they are to be

found.

Pigeons are very hardy, and are subject to

very few diseases. The two eggs laid by the

female pigeon always produce a male and female

bird ;
and, if by any chance one of them is killed,

it is very difficult to provide the other with a

mate. Pigeons are proverbial for their constancy,

and the same pair will produce broods for several

years in succession.

The diseases of poultry are very numerous

and often fatal. The pip comes in the shape of

a little blister on the tip of the tongue, which

afterwards becomes a thickened membrane. If

seen in its first state it should be pricked, and

the fowl kept a day or two without food, but

plenty of water should be given to it. If the

membrane has formed, the fowl is thrown on its

back, and, the beak being opened, the membrane
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is removed by passing the finger nail or a fine

needle under it. The tongue is then moistened

with a little oil, and the fowl for a few days is

given very little to eat, but plenty of water to

drink : some persons give fowls affected with this

disease rue chopped fine and mixed with butter.

It is a very common disease with young fowls,

and generally attacks them, if the weather should

be hot, in August and September. When fowls

appear to suffer from immoderate thirst, it is a

sign of fever, and they should be supplied with

abundance of clear water, and only fed with a

little soaked bread
;
and a similar mode of treat-

ment is generally efficacious when the fowl ap-

pears to suffer from constipation. When a fowl

is crop-sick
,
that is, suffers from indigestion, it

is usual to put a piece of iron in some of the

water given to it, but it should also have plenty

of pure water. Pepper is often given, and no other

food is allowed than mashed potatoes or boiled

cabbage cut small, and both given warm. When
fowls have a voracious appetite, and yet look out

of condition, it probably arises from the fowl

having too much acid on its stomach, and it should

be fed with mashed potatoes mixed with chalk

and given warm. In diarrhoea boiled rice is given,

occasionally mixed with milk, taking care, how-

ever, that the milk is perfectly sweet; or chalk

may be given, and the fowl fed on wheat, oats, or
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buck-wheat. The roup,
or influenza, is, however,

the most fatal of all the diseases which attack

poultry. It begins with what is called the gapes
;

that is, the fowl, being unable to breathe through

its nostrils, keeps its beak open, with a kind of

convulsive yawn ;
the eyelids then become swelled

and close, and there is an offensive discharge from

the nostrils. As soon as any fowl is observed to

be affected with this disease, it should be separated

from the rest, as the disease is very infectious.

The mouth and nostrils should be first washed

with warm water and soap (which will make the

creature sneeze and discharge a great quantity of

the offensive matter), and then gently rubbed

with a dry cloth. A grain of calomel made into

a pill with bread may be given, and the fowl

put into a rabbit-hutch near the fire, on a bed of

soft warm hay. Some hours afterwards the head

should be again washed in warm water and

rubbed dry, and the fowl should be crammed with

a few balls made of barley meal, flour, mustard,

and grated ginger
;
and warm water with treacle

in it should be given to drink. The hay should

be changed twice a day, and warmed before it is

given. The washing and feeding should be re-

peated several times a day, and in about a week a

little more calomel should be given, and after-

wards flowers of sulphur. This treatment will

soon effect a cure.

Y
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LETTER XVI.

THE INHABITANTS OF THE PONDS : FISH; AND AQUATIC

FOWLS, INCLUDING SWANS, EXOTIC GEESE AND DUCKS.

INHABITANTS OF THE WOODS : INCLUDING PHEASANTS

AND PARTRIDGES, HERONS AND BITTERNS. AVIARY.

APIARY, AND THE MANAGEMENT OF BEES.—SILK-WORMS.

When a fish-pond is to be made, a situation

should be chosen where there is a natural hollow,

so that the ground which is to form the bottom of

the pond may be as little disturbed as possible.

If this situation be near a river so that a feeder

may be led into it, nothing else is wanted to form

a fish-pond but an embankment and a sluice, and

these you must have made by persons used to

such employments. It is necessary, however, to

take care that the pond is fed from a river, as

spring water is not only too cold for the fish, but

is seldom quite free from mineral substances.

The pond should be made at least six feet deep,

and if twelve feet or more it will be better for

the fish: as in frosty weather they will remain

near the bottom, and will find enough air in the

great body of water above them to enable them

to live a long time after the surface is frozen

over ;
while, on the contrary, if the pond be shal-

low, the fish will soon exhaust all the air it con-
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tains, and will perish unless the ice be frequently

broken, to admit air from the atmosphere. In

shallow ponds, also, the rushes and other weeds

grow so fast as to occasion considerable expense

and trouble in having them cleared away.

The extent of a pond must depend upon cir-

cumstances, but it should never be less than five

or six acres, and as much more as is convenient

;

in shape it should be rather long, as regards the

front of the mansion, than broad, and its outline

should either be varied, or broken by planting

trees and shrubs in small groups on its banks.

Where ponds are intended solely for fish, without

regard to their appearance in the landscape, their

banks should be quite straight, and their shape

square or oblong. The pond, whether ornamental

or not, may be divided into two parts by an em-

bankment in the centre, which is kept about two

feet below the general surface of the water when

the pond is full. The use of this is, that, when

the pond is to be run dry, either for clearing it

of its mud or catching the larger fish, only one

half need be emptied at a time
;
and the other

half may serve as a place to put the store fish

in while the first division is being cleared out;

and, when that is quite clean and the water let

into it again, the fish may be transferred to it while

the second half is being cleared. Of course, ac-
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cording to this arrangement, there must be a

wooden sluice for letting off the water in each

division. The beauty of a pond depends prin-

cipally upon its being well supplied with water,

and this constant supply can only be insured

during the summer months, by having a brook

or rivulet running through the pond. Where the

pond is of sufficient size, there should be an island

or two for the swans and other aquatic birds to

make their nests on.

Where several kinds of fish are desired, different

soils may be laid at the bottom of the pond, to

suit the fish which breed in it. Thus, trout will

never thrive unless the pond in which they are

kept has a gravelly bottom. Carp (of which there

are two kinds, the common and the Prussian,

which is much smaller than the other,) and tench

require loam, with abundance of aquatic weeds

;

and eels will only thrive in mud. It is very

seldom practicable to keep all kinds of fish in the

same pond, as some kinds destroy other kinds

;

but providing them with different bottoms is the

most effectual way of keeping them, as they will

remain in separate communities in the part of the

pond that suits them best.

Of the kinds of fishes with which a pond should

be stocked, carp are, perhaps, generally speaking,

the best. They breed rapidly, are very hardy,

and grow very fast. Tench resemble carp in all



MANAGEMENT OF FISH. 325

these qualities, and both are quiet fish, which

would live together without fighting or destroy-

ing each other. Perch, on the contrary, are said

to be so ravenous that they will devour their own

spawn, and that of other fishes. They breed

freely and are quite hardy, but do not grow

rapidly. Trout, when kept in ponds, are rather

ravenous; but pike far exceed all other fish in

this respect. A large pike will destroy nearly all

the small weak fishes in a pond ; and, indeed, he

has been known to seize young ducks, and devour

them. These and similar acts have obtained for

the pike the name of the fresh-water shark.

Amongst the other enemies to young fish are

counted the little creatures called sticklebacks,

which are so small, and apparently so insig-

nificant, that no one would suppose it possible

that they could prevent the stocking of a pond.

They do so, however, by devouring the spawn,

and thus preventing the number of fishes from

increasing. When a pond is once stocked very

little care is necessary
;
the principal thing which

needs to be attended to being to break the ice in

severe frosts to supply the fish with air, if the

pond should not be deep enough to render this

unnecessary. When fish appear to want feeding,

earthworms, steeped grain, and ground malt,

should be thrown into the water.

Besides the regular fish-ponds, it is very conve-
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nient in the country to have small ponds or stews

adjoining the kitchen-garden, or somewhere con-

tiguous to the house, where fish can be kept and

fed, and yet caught at any moment when they

may be required. Carp and tench are the best

fish for keeping in stews, as they are the quietest

;

but, as stews are so contrived that the different

kinds of fish may be kept in them separate from

each other, perch may be kept in one of the

divisions, and fed with garbage or any refuse

animal food from the kitchen, till they have

attained a large size. Pike might be kept in

another stew in the same manner, but a pike

should never be put into a stew with any other

fish.

Every pond in a pleasure-ground should have

some ornamental aquatic fowls upon it to make it

look complete ; as, without some kind of living

creature, the finest piece of water in the world

would have a look of coldness and desolation.

Of all the ornamental aquatic fowls known in

England, the swan, though, perhaps, the com-

monest, is the noblest ; and it has the advantage

of being useful in clearing ponds of weeds as well

as being ornamental. A swan should never be

kept in a pond of less than three acres in extent,

and they seldom thrive unless there is an island in

the centre overgrown with long grass or under-

wood, in which they can make their nests. Swans
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are tolerably hardy, and only require to be taken

up in time of frost. They are very fond of ram-

bling over grass when they feel themselves in

perfect security; and they eat a great quantity of

slugsand snails when thus employed.

In the month of May the female swan gene-

rally prepares to make her nest, which she does

secretly, as, if the cobb or male bird perceives her,

he will prevent her if possible. The cygnets, or

young swans, are generally hatched about July,

and when they first appear their feathers are of a

dingy brown instead of being white. When they

first go into the water the female, or pen bird, as

she is called, only lets them swim a little way,

and then, if they appear tired, she takes them on

her back. When the cygnets grow bigger, the

mother swims round the pond with them follow-

ing after her like a company of soldiers. As soon

as they get about three parts grown, the cobb

drives them away from their mother, and forces

them to provide for themselves. At this period,

if they happen to have been hatched late, they

may be fed with boiled barley and bread. They do

not become perfectly white till the second year.

When two full-grown cobb swans quarrel they

fight tremendously; and, though the common
species is called the mute swan, they make a loud

hissing noise something like that of the goose, but

louder and hoarser. A cobb swan will also, when
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enraged, attack a dog, or even a man, striking

tremendous blows with its wings. It is said that

a full-grown swan could break a man’s arm with

a blow of its wing. Swans were formerly con-

sidered royal birds; and those upon the river

Thames are still the property of the crown, and

the young ones are marked every year under the

superintendence of the Lord Mayor, the ceremony

being called swan-hopping, which is said to be

derived from swan-upping, a part of the ceremony

being to decide how far up the river the swans

have a right to go.

In hard frosts the swans, and all the other orna-

mental aquatic fowls, must be sheltered, and fed

in the same way as the common ducks and geese

in the poultry-yard ;
and there is generally some

place contrived near the water for this purpose

;

as, for example, under the fishing-house, or ad-

joining the boat-house. It is also necessary to

take some means of preventing aquatic fowls from

flying away, and the barbarous operation of cutting

off one joint of the wing with a penknife, or a

very fine saw made from the spring of a watch,

is frequently resorted to ;
it being the second

joint of the wing that is taken off. For my own

part, I should prefer losing my birds to resorting

to such measures for their preservation; but I

think I have understood that, by depriving them

of the alternate feathers of their wings, they may
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be rendered incapable of flying while they are

strangers to the place, and I would trust to

kind treatment to make them wish to stay with

me when we became better acquainted.

The black swan is a native of Australia, and

it is so common in that country, that it gives its

name to the Swan River. In a wild state, it is

generally seen floating on lakes or rivers, in long

lines formed by eight or ten or more swans swim-

ming in a single file
;
and when alarmed they rise

all together and fly off, uttering wild but not un-

musical screams, retaining in the air the same

position as that they occupied in the water. You
must, however, take care, if you put a black swan

on the same water with the white ones that

they do not injure it. Some years ago, two white

swans on the water in the Regent’s Park pursued

a black one with the greatest ferocity ;
and,

according to Mr. Yarrell, from whom I have taken

this account, one of them having succeeded in

grasping the black swan’s neck between the man-

dibles of its beak, shook it violently. The black

swan with difficulty extricated itself from this

murderous grasp, hurried on shore, tottered from

the water’s edge a few paces, and then fell to die.

The white swans did not attempt to pursue it,

but continued sailing up and down the water with

every feather on end, and seeming proud of their

conquest.
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Of geese there are many ornamental kinds.

The Chinese goose is a beautiful creature, which

breeds readily in this country.

The lean goose is frequently kept on ornamental

pieces of water ; and a pair belonging to the

Ornithological Society of London have produced

young in St. James’s Park, and are remarkably

tame. This goose has received its name from its

fondness for beans and other pulse ; and it is one

of the three species of wild geese which pay pass-

ing visits to the ponds and lakes in the North of

England and Scotland. It is found in great abun-

dance in the Hebrides and other western islands of

Scotland
;
and large flocks fly together, either in a

diagonal line or in two such lines forming an

acute angle, making a loud cackling noise as they

fly, and going, as has been supposed, at the rate

of more than twenty miles an hour.

The Canada geese are very remarkable in their

appearance, from their glossy black necks and

white cheeks, and their very remarkable trumpet-

like notes. These birds appear in such quantities

in Canada, that it is calculated that two or three

thousand are killed every year by the English at

Hudson’s Bay. This bird is sometimes called the

cravat goose ; its beautiful black and glossy neck

and white breast bearing considerable resemblance

to a black silk cravat upon a white shirt.

The hernicle, or brent goose, is interesting from
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the curious superstition which formerly prevailed

respecting it, as it was supposed to have sprung

from the shell called the barnacle or lepas, which

adheres to the bottoms of ships, and which has a

fringe of cirri projecting from between its valves

bearing some faint resemblance to the feathers of

a bird. These geese are very small, and not

above half the size of the Canada geese ;
and yet

Mr. Waterton found a large old Canada goose on

his noble sheet of water at Walton Hall pair

with a bernicle gander.

The Egyptian goose is interesting from the

strong resemblance it bears to the figures of a

goose found in Egyptian hieroglyphics, in which

it was the emblem of caution.

Amongst the other ornamental kinds of geese

found on ponds in pleasure-grounds, I may
mention the snow, or red

,
goose from North Ame-

rica, which is of large size, and has its bill armed

with twenty-three strong indentations like teeth ;

and the laughing goose, which has a white front,

and makes a strange laughing-like noise. There

is also an African goose called the gambo, which

is furnished with a curious spur on the upper part

of the wing.

Of the ornamental ducks the best known

species is that with red wattles on its head and

neck, which is generally called the Muscovy

duck, but which is not, as its name imports, a
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native of Muscovy ;
for the name is a corruption

of moschata or musk duck, in allusion to the

peculiar smell of the creature. These ducks are

found wild in Guiana, wdiere they nestle on the

trunks of trees close to the water’s edge. They

are easily managed in this country, but require

protection in cold weather. They breed freely,

and are not difficult to rear, except about the time

when the red wattles appear about the head,

when many of them die. In other respects they

considerably resemble the common duck.

The shieldrake, or burrow duck, is remark-

able for its constancy, as a male and female

when they once pair continue to breed together

every year as long as they live. This duck is

also one of the most beautiful of the ornamental

water-fowl. In its native state it is generally

found on the sea-coast, or within a few miles of

the sea, where it breeds in rabbit burrows and

other holes in sandy soils. It will, however, live

in an inland situation, provided it is fed with

periwinkles and other shell-fish, and hence it was

originally called the shelldrake. In some parts

of Scotland it is known by the name of the

skeeling goose.

There is another species of shieldrake which

is sometimes called the ruddy goose, and which

has a glossy black ring round its neck and

a reddish breast. This bird has the same bur-

rowing habits as the common species, but it
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prefers the neighbourhood of a river to that of

the sea. The voice of this bird when flying is

said to resemble the tone of a clarinet ;
but in a

state of confinement it bears more resemblance

to the cry of a peacock.

The shoveller, or broad-bill, is a fowl occa-

sionally kept on ponds in pleasure-grounds. In a

wild state it inhabits marshes and the muddy

shores of lakes and rivers, and is generally con-

sidered only a winter visiter to this country,

though some remain every year to breed. They

feed principally on insects, and are so fond of

flies, that one of the common names of this

species in France is canard gohe-mouche. The

English name of shoveller alludes to the broad

beak, each mandible of which is bordered with

close- set rows of teeth resembling those of a

weaver’s reed, and which fitting into each other

form a kind of sieve. With this beak the sho-

veller digs up the soft mud, and, letting its watery

particles escape, retains the very small worms and

other insects which constitute the principal food

of the bird. These ducks being very ornamental

and curious, many attempts have been made to

keep them on the ornamental pieces of water in

the London parks and gardens, but hitherto with-

out success ; for I am told, on the authority of

our excellent friend Captain Mangles, that, though

they may appear healthy for a time, they are very

apt to die off suddenly without any apparent cause.
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The gadwall
, or grey duck, is an ornamental

bird; but it is of little use to have it in pleasure-

grounds, as it is so shy, and so fond of hiding

itself among thick weeds and long grass, that the

pair in the Zoological Society’s gardens are

scarcely ever seen.

The pintail duck, or sea pheasant, though also

shy in its native habitats, is more easily tamed,

and is well deserving of being kept on ornamental

pieces of water, not only from the beauty of its

plumage, but from the singular appearance pro-

duced by its long tail when it is swimming on

the water. This bird has a singular patch of

green on its wings, and yellow feet. It is very

difficult to get it to breed.

The teal is the smallest of the British ducks,

and one of the prettiest. Its breast is spotted with

black tinged with purple, and it has a rich

dark-brown mark on its head, encircling the eye

and spreading down the back of the neck. The

teal bears confinement well, and it breeds regu-

larly every year in the gardens of the Zoological

Society. The eggs are white tinged with buff,

and generally about an inch and a half in length.

The nest is formed of decayed vegetable matter,

lined with down and feathers, and contains eight

or ten eggs. The teal feeds on grass and water

plants, and also on various kinds of insects ;
but,

when kept in this country all the year, during the

winter it requires grain.
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The widgeon
,
Mr. Waterton tells us, “is a

much more familiar bird than either the pochard

or the teal. While these congregate on the water,

beyond the reach of man, the widgeon appears

to have divested itself of the timidity observable

in all other species of wild-fowl, and approaches

very near to our habitations.” The widgeon has

such a shrill cry, that it is sometimes called the

whistling duck.

The American widgeon is the constant atten-

dant on the canvass-back duck, so celebrated in

the United States for its excellence as an article

of food. These ducks have been introduced into

England, but they do not thrive in this country

probably for want of a species of Vallisneria on

which they feed in their native land. The best

way of managing them would be, to give them

plenty of grain, particularly wheat, of which

they are remarkably fond ; though, probably,

buck-wheat would answer the purpose, and would

be much more economical. The Vallisneria, also,

on which they feed, might be introduced into

England, though it would require to be grown in

running water.

The eider duck is very scarce on ornamental

pieces of water, though it is abundant in the North,

particularly on the Eern Islands off the coast of

Northumberland, and especially on St. Cuthbert’s

rock ;
and hence it is sometimes called St. Cuth-

bert’s duck. It was long supposed that the eider
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duck would not live in confinement
;

but the

Earl of Derby has several in his splendid collec-

tion at Knowsley, which were reared by feeding

them on slugs and other inollusca.

The king duck, the beautiful little western duck,

the magnificent surf scoter, and the red-crested

duck (a beautiful stuffed specimen of which is in

the possession of Mr. Waterton) are all highly

ornamental, and well deserve to be kept in plea-

sure-grounds for their beauty.

The pochard, or dun bird, is remarkable for the

excellence of its flesh, which closely resembles that

of the celebrated canvass-back duck of America.

Like that duck it feeds greedily on a species of

Vallisneria and on grass-wrack and sea-grass

(Ruppia maritima) ; which last, Mr. Yarrell tells

us, is
“ called also in America eel-grass, from the

form and length of the stem. The ducks dive and

pull up these aquatic plants to obtain the tender

roots, the only parts they seem to eat. The two

plants last named are common near the coast in

England.”

I think you will now be pretty well tired of

aquatic fowls ; and, therefore, I will only mention

one more, viz. the coot, respecting which there is

a great diversity of opinions. “If a gentleman

wishes to have plenty of wild-fowl on his pool,”

says Col. Hawker, in his Instructions to Young

Sportsmen, “ let him preserve the coots and keep

no tame swans. The reason that all wild-fowls
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seek the company of the coots is, because these

birds are such good sentries to give the alarm by

day when the fowl generally sleep.” If you wish

to have your water-fowl breed,” says Captain

Mangles, “have no coots, for if you have they

will destroy all the eggs.” Where there are

coots, and it is wished to destroy them, it is ex-

tremely difficult to do so by shooting at them, as

the moment they see the gun, they dive into the

water, and when they come up again, are fre-

quently a hundred yards from the place where

they sank. They also make a great commotion

in the water by flapping their wings along its

surface, and making a tremendous rushing noise,

so that it is not very easy to approach them even

with a boat.

Almost every park where there are trees con-

tains -pheasants

;

and in many places especial

contrivances have been resorted to for feeding and

keeping these birds. The places which they like

to frequent are woods and plantations where

there is plenty of undergrowth, and they are par-

ticularly fond of places where fern and brake

grow abundantly. When it is wished to stock a

park with pheasants, it is usual to set the eggs

under a common hen, and when they are hatched,

which will be in from twenty-three to twenty-

seven days, the young ones should be put into

a basket with a bit of flannel till the whole are

z
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hatched and the shells have been removed from

the nest. They are then put back to the hen, and

fed with eggs boiled hard and then cut small, and

curd made by mixing new milk with the water in

which a lump of alum has been dissolved. They
should also have a few ants’ eggs if they can be

procured, and, if they cannot, a raw egg should be

beaten up and mixed with as much flour as will

make it into a paste, and then rubbed through a

coarse sieve so as to leave it in little grains. They
should be fed often, and have but a very little at

a time. When they are able to run about, they

are first put out with the hen under a coop like

chickens
; but, when they get older and stronger,

the hen is put on one of the lower branches of the

tree in the poultry-yard, and tied to it by the leg,

so that she can move about on the branch, but

not descend to the ground
; the young pheasants

seeing her on the tree will fly up to her, and thus

learn to perch. In a few days the hen is put

upon one of the higher branches of the tree, and

the young pheasants soon learn to follow her. In

a week or ten days after this, they are generally

old enough to leave the hen, and they may be

turned into the woods ; though they will require

feeding every morning and evening for some

weeks. Pheasants are naturally very shy, and

even when reared in this manner they become so

timid in the course of a few weeks, that they will
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not suffer any one to come near them. Many
persons suppose that, as they are natives of Asia

Minor, they are tender, and easily affected by the

cold; but this is not the case, as they will bear

cold better than most others of the feathered race.

Some persons try to fatten pheasants by putting

them in a small enclosure covered with a net ; but

pheasants treated in this manner are never so

good as those shot wild in the woods.

Many plans have been devised for feeding phea-

sants in the woods, but none are better than those

of Mr. Waterton at Walton Hall. At that most

interesting place, which may be called the para-

dise of birds, Mr. Waterton has formed clumps of

hollies, by planting twenty or more in a circle,

and then making an inner circle, containing ten

or fifteen trees, and scattering the food for the

birds between the two circles, or in the centre of

the inner one. In other places a yew tree sur-

rounded by a holly hedge forms a place of shelter

for the birds ; but the first kind is preferred for a

feeding-place. The pheasant requires a great

deal of food ; and Mr. Waterton, whose know-

ledge of the subject is proverbial, tells us that

“
it is fond of acorns, beech mast, the berries of

the hawthorn, the seeds of the wild rose, and

the tubers of the Jerusalem artichoke. Boiled

potatoes (which the pheasant prefers much to

those in the raw state) are,” he adds, “ perhaps
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the most nourishing things that can be offered in

the depth of winter.” The plantations of hollies

afford the pheasant a retreat to feed in admirably

suited to its timid nature, and they serve at

the same time to keep the smaller birds at a

distance.

Pheasants are generally considered worth en-

couraging in a park, for their ornamental effect

when sitting on the trees, or rising with a loud

whirr from their covers. It is also agreeable

to hear their call in the wroods at roosting-time

and early in the morning. A wood without any

living creatures in it presents only a dreary scene,

or at best only gloomy pictures to the imagi-

nation ;
but, as soon as it is instinct with life, its

whole aspect seems changed, and cheerful feelings

are excited. I like, therefore, to encourage birds

and other half wild animals in extensive parks,

and I would only banish those whose natural pro-

pensities make their presence more likely to give

pain than pleasure.

Partridges require very little aid from man,

provided only the common kind is desired. All

that is necessary is, to prevent the hen from being

disturbed while sitting, or while brooding over her

young. May is the month in which the partridge

generally lays her eggs, and, from that time till

the end of June, care should be taken not to dis-

turb her. “ Partridges pair early in spring, and
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once united it is rare that any thing but death

separates them.” The female lays from fourteen

to twenty eggs, and makes her nest upon the

ground. The young one runs as soon as it is

hatched, and frequently while it has still part of

the shell upon its head. The hen partridge rears

her young as a hen does her chickens, scratching

the ground to get insects for them, and sheltering

them under her wings while they are at rest.

Partridges succeed best in temperate climates;

for extremes of heat and cold are alike unfavour-

able to them. Partridges make a peculiar noise

called jucking when they settle down for the

night; when this noise is heard, it is a certain

indication that there is covey or brood of young

birds close at hand.

The red-legged
, or Guernsey

,
partridge is very

superior for the table to the common kind. It is

abundant in France, and in many parts of the

Continent ; but it is rare in England, as, though it

has been frequently introduced, it generally dis-

appears after two or three seasons. The reason of

this probably is, that its introducers have not been

aware how materially its habits differ from those

of the common partridge. It will only thrive in

mountainous situations covered with wood; and,

instead of roosting on the ground, it passes the

night on trees. It is also generally found

perched on trees in the daytime
;
and it lives in
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large flocks, and not in coveys consisting only of

a single family. If you wish to try the ex-

periment of rearing some of these birds, you have

only to get fifteen or twenty of the eggs through

some poulterer from France or Guernsey, and to

set them under a common hen. They will be

hatched in about the same time as pheasants, and

the young birds require exactly the same treat-

ment. Of all the places where red-legged par-

tridges have been introduced into England, I

believe they have only fully succeeded in Suffolk

;

but in that county they are nearly as abundant

as the common kind.

I do not think I need say any thing of the other

kinds of game birds common in England, as you

are not very likely to go out shooting
;
and they

are too wild to suffer themselves to be approached.

Hares may be occasionally seen lying in their

forms, or scudding across a field
;
but they are too

fond of pinks and carnations for me to be very

partial to them
;
and, indeed, it is hardly possible

to have a good flower-garden where there are a

great many hares and rabbits.

Herons are very interesting birds, but, as they

only frequent marshy land, it is not every situa-

tion that is suitable for them. They have cer-

tainly a striking appearance in a landscape, where

they are seen standing for hours together on the

banks of a piece of water watching the fish ; and,
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when they fly, the flapping of their long wings,

and the cries they utter, have something in them

extremely wild and romantic.

The booming of the bittern, too, which is often

heard on the borders of marshy land, has a very

striking effect, and harmonises well with the cry

of the heron.

If you have any gold and silver pheasants, or

other curious birds that you do not like to trust

wild in the park, you will perhaps find it ad-

vantageous to have an aviary

;

of which there are

two kinds. Small aviaries are, in fact, but bird-

cages on a large scale, divided into compartments

to suit the nature of the birds that ate to be con-

fined in them ;
while a large aviary is only a

superior kind of poultry-yard covered in with

wire network to prevent the birds from escaping.

The aviary of the Earl of Derby at Knowsley

Park, which is generally considered the best in

England, is of this latter description.

The apiary, or stand of beehives, should be

placed in a sheltered situation with a southerly

aspect, and care should be taken that there are

no bad smells near it; such, for instance, as those

proceeding from a pigsty or a dog-kennel. There

should, on the contrary, be a garden full of

pleasant flowers as near as possible to the bees, as,

though they will occasionally go even miles in

quest of food, it is much better for them on every

z 4
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account to have it close at hand. Bees are par-

ticularly fond of the flowers of buck-wheat, and,

though other plants may be more abundant in

honey, none are more useful in affording what is

called bee-bread, or the substance on which the

bees live while they are laying up their winter

store. The working bees, indeed, manufacture

three distinct substances from the juices they ob-

tain from the flowers. These substances are the

wax of which they make their combs
;
the honey

which they store in them, for consumption during

winter; and the bee-bread on which they feed,

and a portion of which they lay up in the cells in

which eggs are deposited, in order that the young

bee may feed upon it while in its larva state.

When you want to form an apiary, it is necessary

at first to decide upon what design you will

prefer, and then to adapt your bee-house to it

;

the bee-house itself being a wooden closet with

shelves in it, each large enough to hold two or

more hives. The holes for the entrance of the

bees must be in front of the apiary
;
and they are

generally made three inches long, and a quarter o

an inch high, with a little shelf before each for

the bees to alight upon before they enter the hive.

Many kinds of hives have been recommended, and

Nutt’s hive is a very good one, where the bees are

kept merely for an amusement, and it is wished to

see them at work ; but, where honey is an object.
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I believe the common straw hives are found to

answer best. I may observe, however, that where

Nutt’s hives are used no ornamental front is

required to the apiary, as the hives are quite

sufficiently ornamental in themselves.

When a hive of bees is to be bought, the person

who selects it generally taps it to see if it is full of

bees, and, if he is satisfied in this respect, a thin

board is slipped under it, and it is left quiet till

night. When it is dark, the board is gently

raised by having a person on each side of it, so as

to keep it as level as possible. A cloth is then

slipped under the board, and drawn up and tied

closely over the hive. When thus secured the

hive may be easily carried to any distance that

may be necessary ; and, when it is placed on the

board where it is finally to stand, the cloth must

be taken away from the lower part of the hive

before it is placed ; as, when it is once fixed, it

should not be moved again if it can possibly be

avoided.

In May or June bees generally swarm, that is,

the bees having become too numerous for the

hive, a portion of them go forth to seek a new
abode. A short time before swarming the bees

come out of their hive, and hang together so as to

form a chain. After hanging in this manner for

some time, and frequently for several hours, they

leave the old hive and settle on a tree in the
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neighbourhood
;
and, as soon as this is the case, a

table is set under the tree covered with a white

cloth, and a man experienced in such matters

ascends the tree with an empty hive in his hand,

and sweeps the bees into it. He then brings the

hive down, and places it on the table which was

previously covered with a cloth. A very great

bustle immediately takes place among the bees,

and the cloth is completely covered with them.

Gradually, however, they become settled in the

hive, and at night the cloth may be drawn round

them, and the hive removed to wherever it may
be wished to place it. There must be one queen

bee in every swarm, and, if by any accident the

queen bee is killed, the remaining bees are in

the greatest trouble and confusion, as if seeking

for her, and if they do not find her they separate,

and disperse themselves among the other hives.

If, on the contrary, the queen is only held in con-

finement, they fly to her as soon as they find out

where she is, and, forming themselves into a chain,

wait till she comes forth to lead them away.

There are many curious facts relating to the

domestic economy of bees well worthy of your

notice, but this is not exactly the place to relate

them. I shall, therefore, only say a few words

on the mode of taking the honey, and on the

management of the bees during winter. Many
plans have been devised for taking the honey
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without killing the bees ;
but this appears to be a

mistaken kind of humanity, as it is more merciful

to kill the bees at once than to condemn them to

die of starvation by depriving them of their winter

food. The ordinary mode is, to put linen rags

dipped in melted sulphur in a hole in the ground,

and, after having lighted them, to set a hive full of

bees over the hole. Another plan is to set the

full hive on an empty one inverted, and then to

introduce a sulphureous smoke into the full hive

by means of a pair of fumigating bellows. The

bees will all fall from the full hive into the empty

one, and the combs in the full hive, when cleared

of the bees, may be cut out. When the lives of

the bees are to be preserved, the full hive is in-

verted, and the empty hive being put over it, and

both of them enclosed in a cloth, the lower hive is

tapped several times on the outside with a stick,

and gently shaken, so as to drive the bees from it

into the upper hive. A board is then slipped

between the two, and, the hive containing the

honeycombs being removed, the other hive is left

with the bees in it. This operation should be

performed in August, as, if it is later in the

season, the bees will not have time to provide

themselves with a fresh stock of honey before

winter. If the bees are to be destroyed when
the honey is taken, it is generally done in October.

When winter sets in many cover their hives
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with a thatching of straw; and, if a few warm
days occur which tempt the bees out, they are

fed with sugar and water boiled into a syrup, and

not with merely sugar dissolved in water, as is

frequently the case. Some persons recommend

the syrup given to bees to be put on a plate and

crossed with straws, to enable the bees to take it

without drowning themselves
;
while others re-

commend paper pierced with holes, or perforated

zinc, for the same purpose. It may be useful to

mention that the sting of a bee, being a powerful

acid, may be cured by the application of an alkali

;

and thus chalk, or any similar substance, will very

soon allay the pain.

I shall now add a few words on keeping silk-

worms,
and then I think I shall have said quite

enough on the animals usually kept in the coun-

try. Silk-worms succeed best when fed on the

leaves of the white mulberry, but those of the

black mulberry are unwholesome for them. When
the leaves of the white mulberry cannot be pro-

cured, lettuce leaves or those of the maclura are

the best substitute. Where the mulberry is

grown purposely for silk-worms, the trees are cut

down to the ground every year to make them

send up strong vigorous shoots. The leaves of

these shoots are gathered in the morning after the

dew has gone off, so that they may be perfectly

dry, and, when stripped off, they are deposited in
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a bag kept open with a hoop round the top, in

order that they may be preserved in as fresh a

state as possible
;
and every leaf is taken off one

tree before another is begun upon, as it is found

that this plan of stripping the trees entirely, in-

jures them less than taking a few leaves from

each at a time ;
as, after the tree has been for

some time entirely denuded, it forms a fresh set

of leaf buds, and produces a second crop of leaves.

None of the leaves of this second crop, however,

must be taken off. Where labour is sufficiently

cheap, the leaves are best cut off with a pair of

scissors.

If you should feel inclined to try your skill in

feeding silk-worms, you can purchase the eggs in

Covent Garden market for ten shillings an ounce,

and, if kept in a cool place, they will remain good

for nearly a year. When they are to be hatched,

they must be exposed to a temperature of 86°

Fahr., and they are best kept in a room appro-

priated for the purpose, and heated by a stove.

If you have any small room adjoining your

laundry, or any other place where there is a con-

stant fire, you will have no difficulty in managing

your silk-worms. Supposing you to have a room

of this nature, it will be well to have tables and

shelves provided for keeping the insects on ;
the

shelves should not be let into the wall, but should

be so contrived, by being suspended on holdfasts
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or in some other way, as to have the air on every

side
; and they should be furnished with ledges

round them to prevent the insects from falling olf.

As soon as the mulberry begins to unfold its

leaves, the eggs of the silk-worms should be laid

on the shelves, and when they begin to turn white,

which will be in about ten days if the room has

been kept at a proper temperature, they should

be covered over with little trays made of writing-

paper turned upside down, and pierced full of

holes with a large knitting-needle. On each tray

should be laid some young twigs of the mulberry,

which the insects will smell as soon as they are

hatched, and, crawling through the holes in the

paper, will begin to eat. As soon as a twig is

covered all over with silk-worms, it should be

carefully removed to another shelf, and the insects

placed on blotting-paper. Each insect should be

allowed about a square inch of paper. It should

then be fed with chopped leaves, and it will appear

to pass the greater part of its time in sleep till it

changes its skin. In its second state it will also

appear to pass a great portion of its time in sleep

;

but it may be fed with young leaves without

chopping, till it changes its skin a second time.

In its third state the silk-worm becomes more

lively and vigorous, and it will devour full-grown

leaves without chopping. Up to this period of

its life it will be sufficient to feed it three times a
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day. After changing its skin a third time, the

silk-worm becomes of a flesh colour, and eats so

greedily that it should be kept supplied with a

succession of leaves all day long. After the next

change the silk-worm eats abundantly night and

day, and should be kept warm. It now begins to

get restless, and instead of eating is continually

stretching out its head as though it were in search

of something ;
its body will have become trans-

parent, of a clear pearly hue, with bands of gold

colour. Little bits of wood should now be fixed

on the shelves in such a way as to give the in-

sects a feeling of security ; and they will imme-

diately begin to make their cocoons, which they

will complete in from four to seven days.

When the insects have done working, the cocoons

are taken from the sticks, and a few being selected

to breed from, the rest are prepared for unwind-

ing. The insects enclosed are first killed, either

by putting them in bags and enclosing them for

half an hour in an oven heated to 88°
; or by

putting them in sieves, and, after covering them

closely with a woollen cloth, placing the sieves

over boiling water or boiling spirits of any kind.

The insects being killed, the loose or floss silk is

removed from the cocoons, and they are put by

handfuls into basins of hot water, which has been

heated almost to the boiling point
;

and the co-

coons are stirred round in it for a few minutes
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with a whisk of broom. In a very short time the

gum with which the insect had covered the co-

coon is dissolved, and the loose threads will begin

to float on the water
;
and, five or six being col-

lected, the reeling of the silk begins. If well fed

and kept in a proper temperature, the caterpillars

will finish their labours twenty-four days after

they are hatched. An ounce of eggs will produce

about forty thousand caterpillars, which will con-

sume nearly eleven hundred pounds of leaves,

which will produce about eighty pounds of co-

coons, or eight pounds of raw silk.
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BOOK IV. RUKAL WALKS.

LETTER XVII.

SHOES AND APPARATUS FOR WALKING. — RURAL SEATS.

NATURAL OBJECTS NOTED IN A COUNTRY WALK : THE

MOLE
;
THE SHRIKE

;
THE BLACK SNAIL

;
THE SILLER

CUPS
;
THE WOUNDWORT. PLEASURES OF STUDYING

BOTANY. GRANITE. APPEARANCE OF THE CLOUDS.

It gives me the greatest pleasure, my dear Annie,

to find that you are entering so warmly into

country pursuits, and I have read over repeatedly

the passage in which you thank me for having

taught you to love the country, and in which yOu

say that when you look at your beautiful garden

(now so brilliant with bright scarlet verbenas and

golden-yellow calceolarias, that you can scarcely

gaze at it in the sunshine), and that when you sit

in your light cheerful room, or wander near the

house, and see in one direction the village church

peeping through the trees, and in another a river

winding like a silver riband through the valley,

you can scarcely believe it is the same place as

A A
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that which struck you as the very palace of

gloominess only a few months ago. “ The very

rooms themselves seem changed,” you add, “ and

even the situation of the house
; for, instead of

being buried in a deep valley, and surrounded

by a thick forest which rose on every side as

if to entomb it, and which appeared to forbid

the possibility of walking out, it is now every

thing I could desire, and I would not alter it even

if I had Aladdin’s lamp.”

I am not, however, quite so well pleased to find

that it is several weeks since you have been

beyond the precincts of what you call your own
domain ; that is, the garden, poultry-yard, &c.,

immediately adjoining the house. It is well to

love home, and to take a deep interest in all re-

lating to it ; but it is not well to live entirely in

so confined a sphere. The mind indeed becomes

contracted by dwelling only on a limited number

of objects, and those all in what may be called an

artificial state; while, on the contrary, it is ex-

panded, and noble feelings are elicited, by com-

munion with nature. “ I have been talking to

the vines,” said the great Goethe after paying a

visit to the country, e( and you cannot think what

beautiful things they have said to me.” Seek

nature then, my dear Annie; leave your trim

flower-garden, and your tame poultry, and wander

in the woods, admiring the poetry of forest scenery,

and watching the habits of the various creatures
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which people what seems to the careless observer

only one vast solitude.

You must not suppose, however, that I want

you to set forth like a female knight-errant in

quest of adventures ;
but I do think that in com-

pany with your maid, who I was glad to hear is

a highly respectable and well-educated young

woman, you may wander through the woods of

your own park without incurring any very serious

dangers.

In the first place, however, I would advise

you to provide yourself with a pair of strong and

yet comfortable boots. I prefer German boots

made to tie round the ankles, so that they can

be easily taken olf when you come home with

them dirty
;

as it is not very agreeable when you

are tired, to wait till your boots are unlaced before

you can enjoy the comfort of clean dry shoes after

a fatiguing walk. If you can walk in clogs com-

fortably they will keep you very dry, as two

pairs of even thin soles admit less damp to the feet

than one pair of thick ones. I do not, however,

think you will find clogs advisable, unless you walk

to church, or to make calls, as they fatigue the

feet exceedingly by their irregular pressure
;
and,

while Indian rubber clogs make the feet cold by

preventing the evaporation of the insensible perspi-

ration, the jointed clogs may very probably break

at a considerable distance from the house, and

a a 2
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reduce you to the disagreeable necessity of walking

home in thin shoes through the mud. When you

lived in town I remember you were not capable

of bearing much fatigue, and though I have no

doubt but the country air has greatly invigorated

you, yet I think you will find it advisable to let

your maid carry a camp stool with you in your

excursions, as nothing can be more injurious to a

person of delicate constitution than over-fatigue.

In the course of your walks, you will doubtless

find many situations where a rustic seat might be

introduced advantageously. I do not mean one

of those distorted chairs or garden-seats made of

crooked pieces of wood nailed together in the

strangest possible shapes and then painted and var-

nished, but a real rustic seat formed by the stump

of an old tree or the trunk of a fallen one, only*

made sufficiently smooth to prevent it from tearing

your clothes, or, at most, only a few plain pieces

of wood nailed together by some village workman,

and placed under the spreading branches of a

tree, so as to be not at all obtrusive.

When you first begin to walk out you will

probably find the beauty of the scenery quite suf-

ficient to interest you ;
but after a time, as your

walks must all necessarily partake of the same

character, you will want a little variety, and you

must make sources of interest to yourself by

observing the various natural objects you meet
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with, and when you come home endeavouring

to make yourself acquainted with some parti-

culars respecting them. To illustrate what I

mean by an example, I will just enumerate

the objects you may very probably meet with in

a morning’s walk, and show you how much en-

tertainment you may derive from them.

I will suppose first, that you see a mole-hill

with a mole caught and hanging in a trap near it.

Struck with the curious form of the mole, its long

snout, its hands, and its velvet fur, and your cu-

riosity being excited to know something of its

habits, you write the word “mole” in your note-

book. A little farther on, you see a rather small

bird, with a dead mouse in its beak almost as large

as itself, dash the mouse violently against the

branch of a tree, and leave it there sticking in

the fork of the branch. This appears so strange

that you approach the branch to examine it, and

find on another branch an insect completely

impaled on a twig, which apparently some boy

has forced through its body. Shuddering at

the cruelty of human nature you walk on; but

shortly afterwards perceiving a curious excres-

cence on the trunk of a tree, which is almost

above your reach, you stand to look at it, and see

to your astonishment some other insects impaled

in the same manner as the first, at a height no

boy could reach; and, quite puzzled, you enter a

A a 3
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note in your journal. A little farther on, you meet

with a black snail that crawls across j^our path,

and leaves a long line of shining slime behind;

and you then find

some curious little

fungi (fig. 17.) which

look like fairy birds’

nests full of eggs.

Your attention is next

attracted by a plant Fig‘ 17 Nidul^ria campanula.

with a square stem, and soft hairy leaves, heart-

shaped at the base, and tapering to the point;

and very pretty spotted pink flowers, something

like those of the snapdragon, but much smaller.

You afterwards pick up a bit of stone that ap-

pears composed of various particles
; and, lastly,

as you go home you observe the singular ap-

pearance of the clouds, which look like long

plumes of feathers streaming in the wind. You
make notes of all that you have seen, and when

you get home amuse yourself by searching in

books for an explanation of those subjects which

have excited your curiosity.

First, if you will look for the article Mole in

Bell’s British Quadrupeds
,
you will find an en-

graving of the curious little hands, or rather paws,

by which the mole makes its passages through the

earth, with a plan of its castle under ground
;
and

you will read a description of the little animal
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itself, and of its fur which is set horizontally from

its skin, so as not to offer any obstruction in the

narrow passages through which it moves, some-

times forward and sometimes backward. You will

also read an account of the ingenious experiment

of M. Henri Le Court, who, to discover how fast a

mole could go, fixed straws in the track of the

mole’s burrow
;
and then, blowing a horn at the

entrance, counted with what rapidity the differ-

ent straws were thrown down, and calculated that

a mole can run as fast as a horse can trot. The

whole account is extremely curious ;
and I am

quite sure, when you have read it, you will feel

an interest in moles that you have never had be-

fore ; and that you will look with quite different

feelings at every mole-hill that you may see.

The next thing you saw was a bird hanging a

field-mouse upon the fork of a branch, and near

it you saw several insects impaled upon twigs,

too high for it to have been the work of a mis-

chievous boy. The bird you saw was the Greater

Shrike, or butcher bird, whose habit it is to hang

up the insects or small animals it kills as a butcher

does the meat in his stall, and afterwards to re-

turn to feed upon them. You will find accounts

of this curious bird in Yarrell’s British Birds;

Montagu’s Ornithological Dictionary

;

and in the

Penny Cyclopedia, under the article Shrike.

You will next find entered in your journal the

A A 4
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creature called a black snail, but which is in fact

a slug, as it has no visible shell. On looking for

the word Slug in the Penny Cyclopaedia you will

find yourself referred to Limax, and under that

head you will find a figure very nearly resembling

the creature you are seeking for, though it differs

in colour
; as it is called Arion rufa, or the red

slug, while the creature you saw was the black

slug, called Arion ater
;
and if you have the cou-

rage to examine the living animal you will find it

very curiously formed. Its back is covered with

a black ribbed skin, and on the upper part it

bears a shield, which consists of a piece of bone,

the only one in the slug’s body, covered with

skin; the shield being designed to protect the

air-hole through which the creature breathes.

What we are accustomed to call its horns are,

in fact, tentacula or feelers, which the creature

has the power of drawing into its body or pushing

out at pleasure, and which are gifted with an ex-

quisitely fine sense of touch. The long shining

line with which the creature marked its path is

the slime which proceeds from its body, and with

which it is enabled to glide smoothly over sand or

gravel that would otherwise injure it. I have

said more on this subject than I should otherwise

have done, because I wish to point out to you

that even a creature so humble and so despicable

as a slug, is as curiously and wonderfully made,

and displays the power and wisdom of its Creator,
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as decidedly, as the noblest and most beautiful

animal. The study of natural history is, indeed,

I think, more fitted than any other to open our

minds to a proper knowledge of the wisdom and

goodness of God ;
and the more we study it the

more firmly we shall be convinced that nothing

has been made in vain, and that everything has

been most admirably suited to the station which

it is designed to fill.

The curious fungus you will find, by comparing

it with the Encyclopedia of Plants, is Nidularia

campanulata, which the Scotch call “ Siller Cups.”

There is a popular superstition in Scotland re-

specting these pretty little cups, which says that

if you find them alone you will have as much
money as they contain little balls. These balls

are, however, cases containing the sporules, or

seeds, of the fungus.

I now come to the flower which I have sup-

posed to have attracted your attention, and you

will find, upon a minute examination, that it has a

corolla divided into two distinct parts, the upper

one standing up like a hood or helmet, and the lower

one hanging down like a pouting under lip. It

is this last which gives you a clue to find out

what the plant is, as you perceive immediately

that it belongs to the Labiatse, or lipped plants.

You may then turn to any work you may possess

on the British wild flowers, when, if the text

is arranged according to the natural system.
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you will find your plant under the head of

Labiatae, and, if the work has coloured plates,

you will recognise it without any further trouble

;

but, if the work has no plates, you must en-

deavour to identify it by the description, and

finding your plant has a square solid stem, soft,

hairy, heart-shaped leaves, which taper gradually

to a point, and that the lower lip of the flower,

which is much larger than the helmet, is spotted,

you discover that the plant agrees in description

with the common woundwort (Stachys sylva

-

tied). If you want to find it in Sowerby’s

English Botany
,
you had better take the second

edition of that work, where you will find the

plant in question in the Linnaean class and order

Didynamia Gymnospermia, from two of the sta-

mens being longer than the others, and the seeds

being what is called naked, that is, not enclosed

in any visible pod or other seed-vessel. This

will appear difficult to you at first
; but, as I

think you have told me that your husband under-

stands botany, it will be an amusement to him

to explain to you at his convenience the princi-

ples of the science, and to leave you to make a

practical application of them in your morning

walks.

Nothing can be more delightful than to study

a science in this manner. It is pleasing to be

schooled by the lips of those we love, and the

wish to prove yourself deserving of the pains your
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master takes with you, will make you exert

yourself to conquer any little difficulty you may

meet with
;

while, on the other hand, your hus-

band will be proud of the proficiency of his pupil,

and a new occupation will be given to you, which

will prevent your conversations becoming so

monotonous as those of two persons who live

together, and who see few strangers, would other-

wise inevitably become. One of the great secrets

for enabling a woman to render her husband

happy, and, of course, to be happy herself, is par-

taking with him as much as possible in both his

amusements and his studies. A woman should

have as many subjects of interest as possible in

common with her husband; and, in fact, she

should have no objects of interest in the cares for

which he cannot participate. It is true that in

her domestic occupations she must be employed

differently from him, as a man cannot interfere in

the details of household arrangements
;

but a

good wife will always have her husband’s comfort

in view, even when she is attending to her store-

room or her kitchen; and she will be proud to

show him the result of her labours in their due

season. Men also have duties to attend to in

which a woman cannot participate, such as those

of a justice of the peace; and some manly sports,

such as shooting and hunting. But these will

often supply subjects for conversation, and afford

that variety which gives life its greatest charm.
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It is, indeed, better that married people should

have separate occupations during a part of the

day; but they should never have separate in-

terests, and they should always study to have as

many subjects in common as possible.

But I am forgetting that you have still two

objects of natural history to be explained, which ex-

cited your attention during your walk. The first

is the piece of stone that was picked up, and which,

from the numerous particles it contains, was pro-

bably a piece of Granite, that is to say, if shining

particles were mixed with others of a different

nature
; and it will be an amusement to you, if

you have any mineralogical specimens, to endea-

vour to find out what it is by comparing it with

them
;

or, if you have not, to take it with you the

first time you go to a town where there is a

museum. The curious appearance you noticed in

the clouds you will find, by consulting a book on

meteorology, was of the kind called Cirrus, or,

popularly, mare’s tail, and that it is said to in-

dicate the approach of windy weather.

It would be useless to multiply instances of the

mode in which an interest may be created in

country walks : but what I have said will be suf-

ficient to show that, though we may complain of

the monotony of a country life, there are a

, thousand sources of interest in it within our reach,

if we will only give ourselves the trouble to

observe them.
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LETTER XVIII.

ARCHERY : TARGETS
;

SELF BOWS AND BACKED BOWS
;

BOWSTRINGS
;
ARROWS

;
ARM BRACER AND SHOOTING-

GEOVE
;
BELT AND TASSEL J AND QUIVER. SKETCHING IN

THE OPEN AIR : BLOCK-BOOK AND PENCILS
;
ARTIST’S

COLOURS; TOUCH OF THE DIFFERENT TREES. SWING-

ING. PLEASURE-BOATS. SKATING THROWING OFF OF

THE HOUNDS. SPORTING TERMS.

Now that the autumn is rapidly advancing, you

should begin to think of those amusements which

more properly belong to the season ; especially

as you are expecting soon to receive a visit from

your sisters, and as you will, of course, be anxious

to afford them as many amusements while they

stay with you as possible.

Archery is a favourite amusement with ladies

in the country, as few exercises display an elegant

form to more advantage. The first thing that is

to be done is to choose a suitable piece of ground;

and, as most old houses have a piece of ground
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which was used as a bowling-green, I have no

doubt yours has one which will be quite suitable

for the purpose. The ground having been chosen,

the next thing is to set up a target, and the next

to provide proper bows and arrows, bracers, and

shooting-gloves.

The target is generally made of wisps of straw

tied together at intervals, and then wound round

and round, like an old-fashioned door-mat, only

round instead of oval, till of the proper size.

This straw framework is covered with canvass

or leather, painted with rings of different colours,

first green, then white, then black, then white,

and then a very broad ring of dark red, in the

centre of which is a gilt spot called the bull’s-eye.

Other targets are made of a hoop or circular

frame of wood, with a piece of leather stretched

over it, painted in rings and with a bull’s-eye in

the centre, like the common kinds; and others

are square, and made of iron for firing against

with bullets. In all cases the target stands on

three legs, in a slanting direction, and the merit

of the shooter is estimated by the nearness with

which the arrow approaches the centre.

Modern bows are of two kinds, viz. self bows

and backed bows. The self bow is composed of

only one kind of wood; but the backed bow

is composed of two kinds of wood, both the

full length of the bow, carefully joined together.

Bows used formerly to be made of the yew, and



TARGET. BOWS AND BOWSTRINGS. 367

foreign yew was preferred to British, as being

more elastic. Now the yew is seldom used, and

bows are made, either wholly or in part, of orna-

mental woods, such as fustick, lance-wood, or

partridge-wood, backed by ash or elm. Bows are

of different lengths, but those for ladies are gene-

rally about five feet long
;

while men, on the

contrary, generally choose a bow of their own

height. The strength of a bow is calculated by

the weight that it requires to be suspended to the

bowstring, when the bow is strung, to draw the

string to the length of an arrow from the bow,

and this is called the bow’s weight. Fifty pounds

is the standard weight of a man’s bow, and it re-

quires a very strong man to draw a bow of sixty

pounds’ weight ; but bows for ladies and children

are from two to thirty pounds’ weight. The bow

handle, that is, the part which is nearly in the

centre of the bow, is usually covered with velvet,

in order to give a firm hold without hurting the

hands
;
and this handle is placed, not exactly in

the centre, but below it, so as to shorten the

lower branch, as the strain upon that part is gene-

rally considered greater than on the other, and on

this account, also, the lower part of the bow is

generally the thickest and the strongest. The

two ends of the bow are tipped with horn, and

notches are made in these tippings to receive the

bowstring. The best bowstrings are made of

Italian hemp, dressed with gum or Indian glue to
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preserve them from the wet ; and the distance of

the string from the centre of the bow, when strung,

should not be more than five inches for a bow five

feet long, and in the largest bows not more

than six.

An arrow, in the language of the bow-maker,

consists of three parts
; the shaft or stele, the

head or pile, and the feather. The best wood for

the shaft of an arrow is the ash, and the next best

the birch or hornbeam. The aspen and the lime

are also used; but deal or willow-wood is too

light, and the arrows made of these woods have an

uncertain wavering flight. The length of the

arrow should be regulated by that of the bow, and

for bows of five feet in length arrows of two

feet are generally used, their length increasing in

proportion to that of the bow. When arrows are

intended for a long flight, they are generally

thickest directly under the feathers, and taper

gradually to the pile. The nock of the arrow was

formerly made of solid horn ; but it is now merely

inlaid. It should be as nearly as possible the size

of the string, so that it may fit closely, and yet

not require force to fix it. The feather is a most

important part of the arrow, as without that the

arrow will not fly steadily. Every arrow has

three feathers, and the colour of one of them,

which is sometimes termed the cock-feather, is

generally different from that of the other two ;
and
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this feather must always be uppermost, when the

arrow is placed on the string. Should, however,

the feathers be all of the same colour, that one is

considered the cock-feather which is on the horn

of the nock. After the feathers are fixed on the

arrow they are generally covered with gum water,

not made too strong, to give them firmness and

to make their flight more steady.

The bracer is a piece of stout polished leather,

which is buckled round the arm which holds the

bow, to prevent the string from hurting it when

it is let go. Even with that precaution, the string

very often bruises the arm, and ladies sometimes

have the bracer wadded, or lined with India

rubber to make it more elastic, and thus to di-

minish the force of the rebound.

The shooting-glove consists of three finger-stalls

made of very strong, but yet pliable leather. It

is worn over an ordinary glove, and is fastened

round the wrist by a button or string.

The belt and tassel complete the equipments.

The first buckles round the waist, and has a pouch

for holding the arrows fixed to it on the right

side, while on the left is the tassel, which is used

for wiping the heads of the arrows when they have

entered the ground. Ladies very often omit the

belt, as they have generally some person in at-

tendance on them to supply them with arrows,

and to pick up and wipe those they have the mis-

B B
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fortune to let enter the ground. I say mis-

fortune, for all arrows that do not reach the

target are considered of no avail.

The distance at which the archer stands from

his mark depends upon circumstances; but the

ordinary distance for ladies is a hundred yards. A
flat stone is often let into the ground to show where

the archer is to stand, and then the target is

moved to the distance that may be agreed upon.

The bow is held in the left hand, and the string

is pulled by the right. Arrows were formerly

reckoned by the sheaf, which consisted of twenty-

four arrows, which were carried in a quiver or

arrow-case on the back ;
but arrows for immediate

use were always worn in the girdle. When a

portion of the English soldiers were archers, every

full-grown man was forbidden by statute to shoot

at a butt which was nearer to him than two

hundred and twenty yards
;
and the archers drew

their bowstrings to the ear instead of to the

breast, as is the custom at the present time.

Newington Butts, and several other places round

London, bear witness by their names to their

having been formerly places for the citizens to

exercise their skill in archery ;
but even as late

as the reign of Elizabeth no person was allowed

to shoot with a yew bow, under the age of seven-

teen, unless he was the son of a gentleman.

Sketching in the open air is a very delightful
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country amusement, particularly when it can be

so managed as to be done with very little ap-

paratus. To go out with a table and chair and

every thing prepared is, however, enough to damp

the courage of an amateur artist
;
and nearly all

the pleasure of sketching from nature depends

upon being able to gratify the inspiration of the

moment, at the very moment when the desire to

make a sketch is felt. There are happy moments

in which the talents appear to have more bril-

liancy than at other times, and, as these do not

depend upon the will of the poet or the artist,

they must be taken advantage of when they arise,

or they are lost.

As I know you have an admirable talent for

sketching from nature, and as I have no doubt

there are some noble specimens of trees in a park

so old as yours is, I would advise you by all

means to provide yourself with what is called a

block-book, that is, a drawing-book in which the

sheets of paper are fixed together by a little

gum, or some other glutinous substance, being

washed over the edges, so that they are as per-

fectly firm and solid as though the whole book

were a block of wood with a piece of paper pasted

on it. It is obvious that a book of this kind may
be held in one hand, and a drawing made upon it

with the other, without requiring any table ; and,

when the drawing is finished, it may be detached

B b 2
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by putting the thumb-nail in the little hollow left

on one side for that purpose, and separating that

one sheet of paper from the rest. After which,

the drawing may be put into a flap or pocket pro-

vided for that purpose in the cover of the book

;

while the next sheet is left ready for another

drawing to be made upon it. A book of this

kind is not larger than a thin octavo, and it may
be easily carried by your maid in her reticule

without any parade, as, if it should not be wanted,

it will be of very little incumbrance
; whereas, if

you have a table and the apparatus for drawing

carried out, and should not happen to be visited

by the pictorial muse, you will find it very dis-

agreeable to be joked on so formidable a pre-

paration having produced no result. Even under

the most favourable circumstances, it is much

more agreeable to draw from nature in a block-

book than in any other way, as ordinary sheets of

paper are always being curled up and moved

about by the wind. You will also find it advan-

tageous to supply yourself with one of those

pencils with a broad lead which are sold for

sketching foliage, and you will find it save both

time and trouble to take a case of pencils out

with you, with pencils of different degrees of fine-

ness cut for use.

Should you wish to give the effect of colour

to your landscapes, you will do well to provide
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yourself with an artist’s colour-box made of

tin, with a place for the colours to be rubbed

on inside of the lid; and provided with a small

bottle for containing water. When you sketch,

be particular in marking strongly the effects

of light and shade, and the distances ;
also

pay particular attention to giving the proper

touch to the different trees. The foliage of the

pine and fir tribe is characterised by a few small

upright strokes introduced occasionally; the oak

requires angular touches, and has a certain degree

of squareness in the outline of its twigs ; the elm

has a roundness in the touch; the touch of the

willow is thin and wiry
;
and that of alder some-

what heart-shaped. It is difficult to explain what

I mean without the aid of drawings; but your

best way will be to get some good sketches of

trees, and then to take them out with you, and

compare them with the effects you observe in

nature.

A swing is a very useful adjunct to the amuse-

ments of the country, as many grown-up people

are as fond of swinging as children. The most

simple kind of swing is formed by tying the two

ends of a strong rope to the branches of two trees

which may chance to be conveniently placed for

the purpose, the rope having been previously

passed through two holes in a piece of flat board,

which serves for the seat. A swing of this kind

B B 3
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requires no attention but turning the seat the

wrong way upwards in wet weather, and taking

the rope down in autumn, as it will become rotten

from exposure to the wet during winter. The

seat should also have two strips of wood nailed on

its under side, across the grain of the wood, in

order to prevent it from splitting open, which it

would otherwise be very likely to do, from being

exposed to the alternations of wet and dry weather.

Where there are no trees conveniently situated

for a swing, two upright pieces of wood may be

driven into the ground, with hooks or rings affixed

to the upper part, to which other hooks are at-

tached that have been previously fastened to the

ends of a strong piece of rope. A swing of this

kind is generally furnished with a chair or boat,

and it is more fitted for a court or some piece of

enclosed ground than for the open pleasure-ground.

At the Duke of Devonshire’s, at Chiswick, a ham-

mock is hung between two trees for the purpose

of a swing.

If you have a boat on your water, take care,

when it is chained up in the boat-house, that it

floats in water, and does not lie in mud. Pleasure-

boats should be painted every year, and always be

kept perfectly clean and dry in the inside. They

should never be exposed for any length of time to

the heat of the sun, and if the smallest opening is

perceived it should be mended immediately. Great
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care should be taken, in a small pleasure-boat, to

stand up as seldom as possible ; and never to be

tempted, by the wish of seeing any particular

object, to rush suddenly from one side of the boat

to the other.

Skating is a winter amusement, but it is a very

healthy one, and one in which a lady can, without

any impropriety, indulge. The principal thing to

be attended to, after having provided yourself

with a pair of good skates, is to learn to balance

yourself properly first on one foot, and then on

the other. When you first begin to move, you

will find it very difficult to avoid falling the

moment you attempt to move one foot without

the other ; and it will probably be all you can do

to keep yourself erect, even if you slide awkwardly

along with both heels close together. When you

do venture to separate your feet, you must contrive

to balance your body so as to keep your ankles

directly over your skates, and not to suffer the

skates to bend under them in a slanting direction.

When you see experienced skaters with the steel

part of their skates cutting the ice in a slanting

direction, you will observe that their skates only

follow the same inclination as their bodies, and

that the steel of the skate is still exactly under

the ankle of the foot. When you begin to skate

properly, the leg that is upon the ice should be

kept quite straight and the weight of the body
BB 4
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thrown upon it, while the other leg should be

kept straight also, but in a slanting direction, and

with the toe pointing downwards. It is well not

to look at either the ice or the feet, but to keep

the face erect and looking forwards. When
persons first begin to skate they balance themselves

with their arms almost involuntarily, and, when

one foot is off the ice, they raise up the arm on

the opposite side to prevent themselves from

falling. This is excusable in a beginner ; but, as

it has an inelegant appearance, the habit of doing

so should be shaken off as soon as possible. The

best way is to fold the arms across the breast, or

to carry the hands in a muff. The greatest care

ought to be paid to carrying the body gracefully

and elegantly, and avoiding all sudden jerks.

Skilful skaters make the figure of eight or the

cross-roll, as it is called, with the greatest facility

;

but figure-skating is rather the accomplishment of

a gentleman than a lady, who should be contented

to glide gracefully and easily along.

I believe I have now mentioned most of the

ordinary kinds of country amusements in which

a lady can properly indulge
; as I must confess

I should not like to see you hunting or coursing,

though I have heard of some ladies doing so.

It is quite natural that a lady should like to see

the hounds throw off, as nothing can be more

animating than such a scene ; but that is, I think.
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all that can be allowed. As, however, your

husband is most probably fond of sporting, it may
be as well to mention a few of the terms used by

sportsmen when speaking of the chase, that you

may understand what is meant, if your husband

should give you any account of the day’s sport,

without troubling him by asking continual ex-

planations. When sportsmen are speaking of

dogs, they say a brace of greyhounds if they mean

two, or a leash if they mean three
; but they say

a couple of hounds, or a couple and a half if they

mean three. In speaking of a fox- chase, they

say they have unkenneled a fox when they

have merely found a wild one. A sharp burst

is when the hounds go off very fast at first;

but a check is when they lose the scent. If

the fox is by any accident turned back, he is

said to be headed. The place where the fox is

likely to be found is called the cover, and when

the hounds are taken into it to try if they can

find the fox, they are said to be drawing the cover.

The scent left by the fox is called the drag.

When the hounds find the scent they generally

utter a cry, which is called giving tongue ; and

when the whole pack go off after the fox, uttering

this sound, they are said to be in full cry. The

foot of the fox is called the pad, and his tail the

brush. Some sportsmen, instead of saying a pack

of fox-hounds, say a kennel, and only say a pack
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of harriers, or a pack of beagles ; the latter being

a very small kind of harrier. In hare-hunting,

sportsmen say they have started the hare from

her form, when they have found one. When a

hare returns to the place from which she started,

it is said she doubles. The tail of the hare is

called the scut, and that of the dog is sometimes

called the stern; but this last term, I believe,

only relates to dogs used in hunting.

You will observe, my dear Annie, that though

I have mentioned a few sporting terms, with the

meanings that are, I believe, generally assigned to

them, I would advise you never to make use of

them in conversation; as nothing can be more

unfeminine than for a woman to use terms only

adapted to manly amusements. I am sure your

husband would dislike to hear you ape the sports-

man
; as men, with very few exceptions, always

feel disgust at a masculine woman.
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LETTER XIX.

RELATION BETWEEN A LANDED PROPRIETOR AND THE COT-

TAGERS ON HIS ESTATE. HOW TO RELIEVE THE POOR.

ESTABLISHING SCHOOLS. TEACHING THE DAUGHTERS

OP THE POOR TO MAKE CLOTHES, AND TEACHING THEM

COOKING.— EMPLOYING THE POOR. ASSISTING THE POOR

IN ILLNESS.—MAKING CLOTHES FOR THE POOR.

I have now, my dear Annie, a few words to say

on a more important subject than thosel have yet

touched upon
; I mean the duties which are im-

posed upon you by your residence in the country.

As your husband is the last descendant of an

ancient family, it is particularly incumbent upon

him, and, of course, also upon you, to keep up as

much as possible the kindly feeling which existed

in the olden time between the lords of the soil and

its cultivators, but which has, of late years, been

too much neglected. The proprietor of a large

estate ought to be regarded by the labouring cot-

tagers in the light of a protector, to whom they
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can look up for advice and assistance in their

troubles; and as a friend upon whose kindness

they may confidently rely, and who they know
will be interested in their welfare. When this is

the case, the tenantry of a country gentleman will

form his best body-guard
; and, instead of ever

attempting to injure his property, they will do all

in their power to protect it.

I think it highly desirable that you should

be personally acquainted with the poor people

in the vicinity of your husband’s mansion, that

you may know how to afford them the most

acceptable assistance, and who are most deserving

of it. For this reason, I think you should occa-

sionally walk through the village, instead of con-

fining your rambles exclusively to the park, and

call frequently on your poorer neighbours ; not

with the apparent wish of dictating to them how
they should live, and how they should manage

their families, but with the ostensible appearance

of employing them in some little work, and in

reality to see how you can best be serviceable

to them, and how you can do them the most

positive good. It is the blessed privilege of

wealth and rank that they give us the power of

making our fellow-creatures happy, with very

trifling inconvenience to ourselves. A word or a

kind look from the rich to the poor speaks

volumes, and carries with it encouragement and
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pleasure, which no efforts of persons in their own
rank in life can give. It is, however, difficult for

the rich to know how to be of real service to the

poor, as giving alms seldom does good except in

cases of sudden and unforeseen distress. The

best charity is first to teach the poor how to main-

tain themselves, and next to give them employ-

ment; and, when they have this, they have a

better chance of happiness than any riches could

bestow combined with idleness. Perhaps, indeed,

there is no state of existence more happy than

that of a person who is usefully and profitably

employed, and whose employment is of such a

nature as to exercise moderately the faculties

both of the body and the mind.

Establishing schools is an important duty which

the rich owe to the poor. Every girl ought to be

able to sew neatly and well, and to read, write,

and keep accounts. I think also it would be a

great advantage if all the girls who have attained

the age of fourteen were to receive a few lessons

in dress-making, and making waistcoats and boys’

clothes, from the regular mantua-maker and tailor

of the village ; or you might pay for this out of

your own pocket, and make it a reward for good

conduct. It is particularly useful to the wife of

a labouring man to know how to cut out and

make or alter clothes, as work of this kind can be

taken up and laid down while the mother is



382 BOOK VI. COUNTRY DUTIES.

nursing her children, or watching the boiling of a

pot, or some similar kind of simple cookery.

Many poor women waste a great deal of food by

not knowing how to use it to the best advantage ;

for instance, they often throw away the water

in which meat has been boiled, and of which an

excellent soup might be made by the addition of

a few vegetables, and thickening it with oat-

meal, flour, or pearl barley
; and they sometimes

spoil meat, when they have it, by letting it boil

so fast as to become hard and indigestible. I

do not mean, by making these observations, that

I think you should make enquiries into what

your poor neighbours have for dinner, or how
they cook their food, as there are no points

on which the poor generally dislike to be inter-

fered in more than these
; but I only mean that

you should, if possible, get the daughters taught

the best way of cooking food suitable to their

rank in life, by some experienced person, and that

then it should be left for the mothers to adopt

these new plans or not, as they liked.

Generally speaking, I would not have you too

fond of offering to have the daughters of the

cottagers taught any thing by your own servants.

The modes of living of the rich and the poor are

necessarily so different, that a cottager’s daughter

would reap very little advantage from seeing how

the dishes were prepared for your table, while
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she might be rendered discontented by observing

the very great difference between the mode of

living in your kitchen and in her own cottage.

There are, however, exceptions to this rule, in the

case of girls who wish to become servants
;
and,

whenever that happens, I would advise you always

to have the girl sent to the mansion-house, to be

placed under the direction of the servant in whose

department she might wish to be employed.

Before commencing your visits to the poor, I

would advise you to enquire in what way you can

best afford them employment
;

for instance, in

your neighbourhood, I believe, the country peo-

ple employ themselves generally in making lace

;

knowing this, you could not do better, when

calling upon some of the cottagers, than to give

an order for lace, and in doing so you might enter

into conversation with them about their patterns,

the length of time they have been employed in the

business, and a variety of other topics which will

suggest themselves naturally. This will deprive

your visit of the painful feeling which would have

attended it if you had called without any direct

object in view, and it will give you an opportunity

of becoming acquainted with the different mem-
bers of the family, and seeing whether there are

any too young or too old to work in the same

manner as the others, and for whom you may
possibly be able to find fitting employment.
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Plaiting coarse straw or bulrushes is an employ-

ment that can be followed both by old people and

young children
; and you will find covers made of

straw plaited into bands, and then sown together,

of great service in protecting your half-hardy

plants during frosty weather. Garden mats,

baskets for flowers, and various other things, may
be made in the same manner, and you will easily

find out what will be most suitable to your pro-

tegees, and what they can do with least difficulty

to themselves.

In cases of illness, I am sure you will be happy

to assist your poor neighbours in every way in

your power. When poor people are ill their

means of support are stopped, and they have not

only to labour through the pains of illness, but

they are also exposed to the greatest privations for

the want of food, at the very moment when food

of a more nourishing nature than usual is required

for them. Then it is that the helping hand of

the rich is of the greatest value to the poor, and

that charity takes its most graceful form.

Many ladies in the country employ a portion of

their time in making clothes for the poor; but

with the exception of permitting young people to

make baby-linen, I question whether it is ad-

visable that much should be done in this way.

The feelings of the poor are often hurt by having

it dictated to them what they are to wear, and
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they are apt to look upon the clothes thus given

to them; and which are probably quite different

from what they would have purchased for them-

selves, almost as a badge of slavery which they

are compelled to wear to please their patrons,

but of which they hate the very sight.

And now, my dear Annie, I shall bid you adieu

with my pen, as next week I hope to be able to

accept your often repeated invitation to come and

see myself the result of my admonitions. I shall

certainly be delighted to visit your gardens, your

poultry-yard, your dairy, and all your favourite

haunts ; but what will give me most pleasure will

be to see you happy, and to be assured from your

experience that it is possible for a young and

beautiful woman, though brought up amidst all

the gaieties of a town life, to abandon them with-

out a sigh, and to enjoy rationally a Country

Life.
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paring, 204.

plants, mode of plant-

ing, 204.

stalks, time for cut-

ting, 204.

Asses, management of, 269.

Assisting the poor in cases of

illness, 384.

Australian house, culture of

plants in the, 170.

Aviary, 343.

B.

Backed bows, 366.

Banbury cakes, 90.

Baik stove, 163.

-, culture of hothouse

plants in the, 165.

Basil, 210.

Bath buns, 9 1

.

cream cheese, 123.

Bean goose, 330.

Beans, mode of growing, 206.

Beasts subject to the forest

laws of England, 294.

Bee-hives, 343.

Bees, management of, 844.

Beet, mode of cultivating and

cooking, 207.

C C 2
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Beignets des pommes, and en-

pate, 78.

Belt used in archery, 369.

Berberry, mode of growing,

233.

Bernicle goose, 330.

Biennials, 153.

Biscuits, 57.

Bittern, 343.

Black fly on camellias and
orange trees, mode of de-

stroying, 183.

Black slug, 360.

Black snail, description of, 360.

Black swan, 329.

Blancmange, 80.

Block-book, 371.

Boat, 374.

Book-cases, 20.

Botany, pleasures of studying,

362.

Boulettes of cold meat, 73.

Bows, 366.

Bowstrings, 367.

Box edgings, 203.

Bracer used in archery, 369.

Bread for toast and butter, 54.

, making of, 52.

, oven for baking, 50.

Brent goose, 330.

Brewing, 41.

Brioche, 89.

Broad-bill, 333.

Broccoli, 206.

Browsing line, 1 92.

Brussels sprouts, 206.

Budding, 243.

Budding-knife, 240.

Bulbs, cultivation of, 142.

Burrow duck, 332.

Butcher-bird, 359.

Butter biscuits, 57.

Butter, modes of making in

Scotland, and in England,

106.

C.

Cabbage tribe, cultivation of,

206.

Californian annuals, 144.

Calves, management of, 285.

Camellia house, 173.

Camellias, cultivation of, 181.

Canada geese, 330.

Canard gobe-mouche, 333.

Canary bird, treatment of, 21.

Candles, mode of keeping, 36.

Canvass-back duck, 335.

Car cake, 56.

Carp, 324.

Carriages, 264.

Carriage, choice of a, 267.

Carriage horses, points to be
attended to in selecting, 268.

Carrot, 207.

Cats, management of, 274.

, kinds of, 274.

Catsup, walnut, 96.

Cattle, destructive in parks,

192.

Cauliflowers, 206.

Celery, cultivation of, 209.
Cellar, 124.

Charcoal, as fuel, 12.

pans, range of, for

French cooking, 40.

Cheddar cheese, 118.

Cheese, how to make, 108.

Cheese-cakes, impromptu, 80.

Cherry trees, management otj

217. 232.

Cheshire cheeses, 115.

Chestnut trees, mode of grow-
ing, 233.

Chestnuts, mode of cooking,

250.

Chickens, mode of treating, as

soon as hatched, 306.

Chimneys, reasons why they

I smoke, 11.
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Chinese goose, 330.

Churns, kinds of, 106.

Cider, mode of making, 49.

Cleanliness, importance of, in

stables, 254.

Climates, nature of, 161.

Clipping horses, 257.

Clouds, curious appearance

noted in the, during a coun-

try walk, 364.

Cobb, 327.

Cockatoos, treatment of, 23.

Coffee, mode of keeping,' 35.

Coffee-mill, fixing of, 35.

Coke, 12.

Cold frame, description of, 158.

Colour-box, used by artists,

373.

Colours, arrangement of, in

flower-beds, 139.

Common greenhouse, 171.

Common marjoram, 210.

Conservatory, 172.

-, cultivation of

plants in the, 178.

Cookery, 61.

, the use of to the

poor, 382.

Coop for fowls, 302.

Coot, 336.

Coppers for boiling and brew-
ing, 41.

Country amusements, 365.

duties, 379.

houses, why they should

be larger than those in town,

8 .

walk, natural objects

noted in, 357.

Cows, diseases of, 278.

, feeding, 283.

, kinds to be preferred,

281.

, management of, 275.

, milking, 284.

Cows, time they should be dry
before calving, 285.

Cowslip wine, 49.

Cranberry, mode of growing,
234.

Cravat goose, 330.

Cream, 106.

cheeses, making of, 121

.

Crumpets, 56.

Cucumbers, mode of growing,

210 .

Cucumber vinegar, 96.

Culinary vegetables, crops of,

204.

Curing meat, 100.

Currant bushes, management
of, 234.

Currant wine, 49.

Currants, dried, keeping of, 36.

Cut flowers, preservation of, 27.

Cuttings, propagating by, 242.

Cygnets, 327.

D.
Dairy, 104.

Damp stove, 164.

, culture of plants

in, 169.

Deer, kinds of, 290.

Devonshire syllabub, 81.

Egging. 238.

Dining-room, 29.

Disbudding, 248.

Dogs, diseases of, 272.

, management of, 272.

Domestic animals, 251.

Donkeys, management of, 269
Double Gloucester cheese, 113.

Dove-cot for pigeons, 316.

Draw-hoe, 239.

Drawingroom, 27.

Dry stove, 162.

, culture of plants in,

168 .
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Ducklings, mode of treating,

315.

Ducks, how to cook, 71.

, management of, 314.

, ornamental kinds of,

331.

Dun bird, 336.

Dunelm of chickens, 69.

Dutch flummery, 79.

sour sauce, 74.

E.
Edgings of box, 203.

Egyptian goose, 331.

Eider duck, 335.

Elderberry wine, 49.

Elder, mode of growing, 233.

Employment for the poor, 383.

Endive, how blanched, 209.

F.

Fallow deer, 290.

Fancy fowls, 308.

Farriery, 258.

Fattening ducks, 316.

pheasants, 339.

poultry, 302.

Feeding horses, 257.

pheasants in the woods,

339.

pigeons, 318.

Fences against cattle in parks,

193.

Fennel, 210.

Fig trees, management of, 217.

Filbert, mode of growing, 233.

Fire-places, improvement of,

10.

Fires, management of, 9. 1

Fish, gold and silver, treatment

necessary when kept in glass

globes, 25.

, management of, 324.

Fish-pond, formation of, 322.

Flies, remedies for, 32.

Flower-garden, a regular geo-

metric, laying out and plant-

ing of, 129.

Flower-gardens, how to lay

out and plant, of different

patterns, 135.

Flummery, 79.

Forcing houses, for grapes and
early stone fruits, 164.

Forest scenery, beauty of, 187.

Forking, 239.

Fowls, kinds of, to be preferred,

307.

, management of, 296.

Fragrant flowers, suitable for

planting near windows, 141.

Frame, description ofa cold, 1 58.

Frangipane, 78.

French rolls, 55.

Fresh air, importance of, 14.

Friar’s chickens, 68.

Fromage a la creme, 78.

Fruit, mode of keeping in a

fruit-room, 249.

Fruit-room, mode of fitting up,

249.

Fruit shrubs, management of,

233.

trees, management of,

214.

planting of, 2J 5.

protecting the blos-

soms of, 215.

Furnishing rooms, 15.

Furniture, light colours in, to

be preferred for a morning
room, 20.

G.
Gadwall, 334.

Gamb goose, 331.

Gardening, operations of, 238.

, styles in, 194.

Gateau d’Avranches, 93.

Geese, how to cook, 71.
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Geese, management of, 313.

, ornamental kinds of,

330.

Gentlemen’s business-room, 1 7.

Gingerbread, 90.

Goats, management of, 286.

Gold fish, management of, 25.

Gold pheasants, 343.

Goose, sauce for, 72.

Gooseberry bushes, manage-
ment of, 233.

wine, 47.

Gourds, mode of growing, 211.

Grafting, 244.

Granite, 364.

Grapes, modes of growing, 218.

, time to force, 224.

Grass seeds, mixture of, for

lawns, 199.

Gravel walks, how to renovate,

20S.

, mode of forming,

202 .

Greater shrike, 359.

Green gooseberry wine, 47.

Greenhouse plants for planting

in the flower-garden, 156.

, winter ma-
nagement of, 173.

Greenhouses, different kinds of,

170.

Grey duck, 334.

Guernsey partridge, 341.

Guinea fowls, management of,

311.

H.
Half-hardy annuals, 148.

Hall, 15.

Hams, modes of curing, 101.

Hardy annuals, 146.

Hares, how to cook, 72.
—

,
objections to, 342.

Heath house, 172.

Heaths, cultivation of, 177.

Heating an oven for baking
bread, 51.

Hen-house, 299.

Herbs, mode of drying and
keeping, 37.

Herons, 342.

Hoeing, 239.

Hoes, sorts of, 239.

Home-baked bread, 52.

Home-made wines, 47.

Horsemanship, 260.

Horseradish, 205.

Horses, diseases of, and cure

for, 252. 258.

, management of, 255.

for carriages, points to be
attended to in selecting, 268.

Hotbed, how to make, 153.

Hothouses, different kinds of,

165.

Hounds, throwing off of, 376.

House, improvement of the

back front of the, 194.

Housekeeper’s room, 33.

I.

Ice-cooler, 125.

Ice-house, 124.

Inarching, 246.

Indian ale, to brew, 46.

pickle, mixture for, 95.

Instruments used in gardening,

239.

Introduction, 1.

J.

Jerusalem artichoke, 207.

Junket, 81.

K.
Kernel fruits, management of,

231.

Kidneybeans, mode of grow-
ing, 206.

King duck, 336.
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Kitchen, 37.

Kitchen-garden, laying out of,

200.

:
, situation for, 201.

—
, soil suited for, 201.

Kitchen-range, 39.

Knotted marjoram, 210.

L.

Landed proprietor, conduct to-

wards his tenants, 379.

Landscape-gardening, 184.

Larder, 97.

Laughing goose, 331.

Layers, how to make, 241.

Lemonade, 85.

Lemon cream, 84.

Lemons, how to pickle, 95.

Lettuces, kinds of, and mode of

growing, 209.

Library, 17.

Loaf cheese, 119.

M.
Macaroons, 93.

Macaws, treatment of, 23.

Making bread, 51.

Manures, different kinds and
use of, 248.

Marjoram, 210.

Marmozets, treatment of, 24.

Meat, curing of, 100.

, pickling of, 98.

Medlar, best situation for, 232. .

Melons, mode of growing, 210.

Milk, management of, 104.

Milk cakes, 55.

Milking cows, 284.

Milking, times for, 105.

Mill for pepper, 35.

, mode of cleaning, 36.

Mint, 210.

Mole, 358.

Monkeys, treatment of, 24.

Morning sitting-room, 17.

Muffins, 56.

Mulberry trees, best situation

for, 232.

Mules, for drawing carriages,

268.

, their value, 271.

Muscovy duck, 331.

Mushrooms, how to gather,

213.

, mode of growing,

211 .

Mutton hams, 103.

N.
Naples biscuits, 92.

Nectarine trees, forcing, 229.
—

, management of,

216.

Nidularia campanulata, 358.

361.

O.

Oat cakes, 56.

Offsets, 241.

Omelettes, 75.

Onion sauce, 75.

Onions, mode of growing, 208.

Operations of gardening, 238.

Orangery, 173. 181.

Orchidaceous plants, culture of,

169.

Orchideous house, 164.

Ornamental aquatic fowls, 326.

Oven for baking bread, 50.

to heat with coal, 58.

P.

Park, 184.

, scenes in, 191.

Parmesan cheese, 120.

Parrots, treatment of, 23

Parsley, 210.

Parsnep, 207.

Partridges, 340.

, how to cook, 72.

Patte d’oie, 197.

Peach trees, forcing of, 229.



INDEX. 393

Peach trees, management of,

216.

Peacocks, management of, 311.

Pear trees, management of, 231.

Peas, mode of growing, 206.

Peat, as fuel, 1 2.

Pencils for sketching, 372.

Perch, 325.
Perdrix aux choux, 72.

Perennials, 150.

Permanent crops, 204.

Perry, how to make, 50.

Pheasants, how to cook, 72.

, in parks, 337.

Pickle, mode of making the

mixture for, 98.

Pickling meat, 98.

Pigeon -house, 316.

Pigeons a la crapaudine, 71.

aux petits pois, 71.

, management of, 317.

, modes of cooking, 70.

Pigs, management of, 287.

Pike, 325.

Pine-apple cheese, 119.

Pine-apples, mode of growing,
228.

Pine cones, good for lighting

fires, 11.

Pinetum, 1 98.

Pintail duck, 334.

Pipings, 243.

Plaiting coarse straw, or bul-

rushes, 384.

Plans, how to transfer, from the

paper to the ground, 134.

Plantations near the house, use

of, 185.

Plant houses, use of, 161.

Planting a shrubbery, 190.

Plants in windows, treatment

of, 18.

, lists of, for a regular

geometric flower-garden, 1 31

.

—
,
modes of propagating,

by seeds, 240.

Plants, modes of propagating,

by division, 241.

Plant stoves, 162.

Pleasure-boats, 374.

Pleasure-grounds, 185.

Plum-trees, management of,

217. 232.

Pochard, 336.

Pomegranate, management of,

218.

Ponds, inhabitants of, 322.

Pony-carriage, 264.

Pork pies, 85.

Potatoes, mode of growing,

207.

Potato-flour, 94.

omelette, 76.

starch, 94.

Potherbs, 210.

Pot-marjoram, 210.

Poultry, diseases of, and their

cure, 319.

, how to cook, 67.

, management of, 296.

Poultry-houses, 298.

Poultry-yard, inhabitants of

the, 295.

, management of

the, 296.

Pound cake, 92.

Propagation, different modes
ot; 240.

Pruning, 247.

Pruning-shears, 240.

Puddings, almond, 84.

, cabinet, 84.

, French apple, 83.

, parsnep, 83.

, plum, 81.

, Sir Joseph Brookes’s,

82.

, Victoria, 81.

Q.
Quadrupeds kept for amuse-

ment, 251.

D D
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Quadrupeds for supplying food,

275.

Quagga, 268.

Quince, best situation for, 232.

Quiver for carrying arrows in,

370.

R.
Rabbits, diseases of, 289.

, management of, 288.

Radishes, times for sewing,

208.

Raisins, mode of keeping, 36.

Raking, 239.

Raspberries, mode of growing,

234.

Ratafia drops, 93.

Red beet, mode of cultivating

and cooking, 207.

Red-crested duck, 336.

Red deer, 292.

Red goose, 331.

Red-legged partridge, 341.

Red spider, description of, and
remedy for the, 167.

Reins, directions for holding,

262.

Relieving the poor, 380.

Renovating gravel walks, 203.

turf, 199.

Repotting, mode ofperforming,

176.

Reserve-garden, situation for,

and use of, 144.

Rhubarb, 205.

, mode of growing,

36.

Rice cream, 79.

flummery, 79.

Riding, 251.

Ripe gooseberry wine, 48.

Roe, 293.

Rolls, 55.

Roosting-houses for poultry,

301.

Rose-garden, 199.

Ruddy goose, 332.

Runners, 241.

Rural seats, 356.

walks, 353. 357.
Rusks, 90.

S.

Saddles, 263.

Safes, for uncooked and cooked
meat, 103.

Sage, 210.

Sage cheese, 1 1 3.

St. Cuthbert’s duck, 335.

Salad, of cold game, 73.

Sally Luns, 55.

Sand-bath for fowls, 298.

Sauce blanche, 74.

Scarlet runners, 207.

Schools, establishment of, 381.

Scullery, 40. 104.

Sea-kale, cultivation of, 205.

Sea pheasant, 334.

Seats of rustic work, 356.

Seeds, propagating by, 240.

Self-bows, 366.

Servants’ offices, 33.

Sheds for poultry, 298.

Sheep, 290.

Shelter for aquatic fowls in

winter, 328.

Shieldrake, 332.

Shoes for walking, 355.

Shooting-glove, 369.

Shoveller, 333.

Shrike, 359.

Shrubberies, mode of planting,

1 40.

effect of, in har-

monising a flower-garden

with a park, 189.

, openings in, to

admit distant prospects, 190.

Silk of a piano, mode of saving

from flies, 20.

Silk-worms, management of,

348.
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Siller cups, 361.

Silver pheasants, 343.

Single Gloucester cheese, 111.

Sitting hens, 305.

Situation of ancient houses,

186.

Skating, 375.

Skeeling goose, 332.

Sketching in the open air, 370.

Slate, use of a, in the house-

keeper’s room, 37.

Snow goose, 331.

Soap, keeping of, 36.

Soups, various kinds of, 63.

Soup, white, 65.

Spinach, mode of growing, 208.

Sponge-cake, 90.

Sporting terms, 377.

Squirrel, food for, 21.

Stable, management of, 252.

Stamped biscuits, 57.

Standard fruit trees, manage-
ment of, 230.

Stews for fish, 326.

Stilton cheese, 109.

Stone fruits, 216. 232.

Store closet, 33.

Stoves, objections to, 12.

Strawberries, management of,

235.

Style of gardens, 1 95.

Succory, how blanched, 209.

Suckers, propagating by, 241,

Sugar, moist and lump, mode
of keeping, 35.

Summer savory, 210.

Surf scoter, 336.

Swan, 326.

Sweet chestnuts, mode of cook-
ing, 250.

, mode of grow-
ing, 233.

Sweet-marjoram, 210.

Swinging, 373.

Syllabubs, 81.

T.

Target, 366.

Tart-rhubarb, 205.

management of,

236.

Tassel, used in archery, 369.

Teaching the poor, 383.

Teal, 334.

Tea, mode of keeping, 35.

Temporary crops, 205.

Tench, 324.

Tender annuals, 149.

Terms used by sportsmen, 377.

Terrace, use of, 195.

Thinning-out trees in a shrub-

bery, 189.

Throwing off of the hounds,

376.

Thrusf-hoe, 239.

Thyme, 210.

Tomatoes, mode of growing,

211 .

Tomato sauce, 75.

Tops and bottoms, 90.

Training, 247.

standard fruit-trees,

230.

Transplanter, use of, 240.

Trees, difference in the foliage

of, 187.

, reasons for cutting down,

13.

, touch of the different

kinds of, to be attended to in

sketching, 373.

, why clipped into formal

shapes, 194.

Trout, 325.

Trowel, use of, 240.

Turf, how to renovate, 199.

Turkeys, management of, 309.

Turnip, 207.

, to remove the un-

pleasant taste they give to

milk, 108.
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V.

Ventilation, importance of, 14.

Vinery, construction, prepa-

ration and management of,

219.

Vines, management of, 219.

, time to force, 224.

Volaille en gateau de riz, 70.

W.
Walking, apparatus for, 355.

Walks, mode of forming, 202.

Walnut catsup, 96.

Walnut, mode of growing, 233.

Warming rooms, 9.

Water-fowl, 326.

Water near a house, 185.

Water plants, 165.

Weeds on gravel-walks, mode
of destroying, 203.

Western duck, 336.

Whistling duck, 335.

White soup, 65.

Wicker-work, coverings of, for

preserving plants, 159.

Widgeon, 335.

Wiltshire cheeses, 118.

Wine cakes, 92.

Winter marjoram, 210.

Winter savory, 210.

Wood fires, 10.

Wood, kinds of, best suited for

fuel, 11.

Woods, inhabitants of, 337.

Woundwort, 361.

Y.

Yeast, artificial, how to make,
59.

York cream cheese, 122.

Yorkshire cakes, 55.

Z.

Zebra, 268.

THE END.
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ACTON (MISS).-MODERN COOKERY,
In all its Branches, reduced to a System of Easy Practice. For the use of Private Families.
In a Series of Practical Receipts, all of which have been strictly tested, and are given with
the most minute exactness. Dedicated to the Young Housekeepers of England. By Eliza
Acton. 2d. Edition. Foolscap Svo. illustrated with Woodcuts, 7s. 6d. cloth.

“ The arrangement adopted by Miss Acton is excellent. She has trusted nothing to others.

She has proved all she has written by personal inspection and experiment. The novel
feature of her booh, which will greatly facilitate the labours of the kitchen, is the summary
appended to each recipe of the materials which it contains, with the exact proportion of every
ingredient, and the precise time required to dress the whole.’''—Atlas.

ADAIR (SIR ROBERT).—AN HISTORICAL MEMOIR OF A MISSION
TO THE COURT OF VIENNA IN 1806. By the Right Honorable Sir Robert Adair, G.C.B.
With a Selection from his Despatches, published by permission of the proper Authorities.
8vo. 18s. cloth.

AIKIN.—THE LIFE OF JOSEPH ADDISON.
Illustrated by many of his Letters and Private Papers never before published. By Lucy
Aikiu. 2 vols. post8vo. with Portrait from Sir Godfrey Kneller’s Picture, 18s- cloth.

“ In the execution of her labour. Miss Aihin has exercised praiseworthy diligence ; she
has ransacked among thosefine and inexhaustible sources of personal and national interest
—family papers, and has succeeded in rescuing from the obscurity of worm-eaten chests,
and from the bondage of red tape, many documents which throw light on the most doubtful
parts of Addison’s history, and relieve his characterfrom the reproaches attempted to be cast
on it. She has produced, both in style and matter, a very interesting work, creditable to her
feelings and talents, and honourable to her industry."

-

-Britannia.

ALLAN.—A PICTORIAL TOUR IN THE MEDITERRANEAN;
Comprising Malta, Dalmatia, Turkey, Asia Minor, Grecian Archipelago, Egypt, Nubia,
Greece, Ionian Islands, Sicily, Italy, and Spain. By J. H. Allan, Member of the Athenian
Archaeological Society, and of the Egyptian Society of Cairo. Imp. 4to. containing upwards
of 40 Lithographed Drawings, and 70 Wood Engravings, 31. 3s. cloth.

ADDISON.—THE KNIGHTS TEMPLARS.
By C.G. Addison, of the Inner Temple. 2d Edition, enlarged. Square crown 8vo. with
Illustrations, 18s. cloth.

ADDISON.—THE TEMPLE CHURCH IN LONDON :

Its History and Antiquities. By C. G. Addison, Esq., of the Inner Temple, author of “The
History of the Knights Templars.” Square crown 8vo. with 6 Plates, 5s. cloth.

Also,
A FULL AND COMPLETE GUIDE, HISTORICAL AND DESCRIPTIVE, TO THE

TEMPLE CHURCH. (From Mr. Addison’s “ History of the Temple Church.”) Square
crown 8vo. Is. sewed.

AMY HERBERT.
By a Lady. Edited by the Rev. William Sewell, B.D. of Exeter College, Oxford. A New
Edition. 2 vols. foolscap Svo. 9s. cloth.

“ ‘ Amy Herbert’ paints nature to the life. It is by 1 a Lady,' for whose soundness Mr.
Sewell is sponsor. It is admirably adapted for the young of the higher classes, and we
sincerely hope it may not be thefair author's last production.”—Christian Remembrancer.

BAILEY.— ESSAYS ON THE PURSUIT OF TRUTH,
And on the Progress of Knowledge. By Samuel Bailey, author of “Essays on the Formation
and Publication of Opinions,” “Berkeley’s Theory of Vision,” etc. 2d Edition, revised
and enlarged. 8vo. 9s. 6 d. cloth.

“ The peculiar quality of Mr. Hailey's powerful essays is the practical and useful con-
viction they produce of truths as obvious as they are important, but which are. strangely
neglected by the majority ofmankind. We do not ojten meet with a book which we can more
strongly recommend."

—

Inquirer.

BAKLYV ELL.—AN INTRODUCTION TO GEOLOGY,
Intended to convey Practical Knowledge of the Science, and comprising the most important
recent Discoveries ; with Explanations of the Facts and Phenomena which serve to cenfirm or
invalidate various Geological Theories. By Robert Bakewell. Fifth Edition, considerably
enlarged. 8vo.with numerous Plates and Woodcuts, 21s. cloth.

BALMAIN.- LESSONS ON CHEMISTRY,
For the Use of Pupils in Schools, Junior Students in Universities, and Readers who wish to
learn the fundamental Principles and leading Facts : with Questions for Examination,
Glossaries of Chemical Terms and Chemical Symbols, and an Index. By William H. Balmain.
With numerous Woodcuts, illustrative of the Decompositions. Foolscap 8vo. 6s. cloth.
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BAYLDON.—ART OF VALUING RENTS AND TILLAGES,
And the Tenant’s Right of Entering and Quitting Farms, explained by several Specimens of
Valuations; and Remarks on the Cultivation pursued on Soils in different Situations.
Adapted to the Use of Landlords, Land-Agents, Appraisers, Farmers, and Tenants. By
J. S. Bayldon. 6th Edition, corrected and revised by John Donaldson, Land-Steward, author
of a “Treatise on Mauures and Grasses.” 8vo. 10s. 6d. cloth.

BEALE (ANNE)—THE VALE OF THE TOWEY

;

Or, Sketches in South Wales. By Anne Beale. Post 8vo. 10*. 6<f. cloth.

“ The perusal af this agreeable volume of Sketches has afforded us considerable amusement.
Miss Beale is a lively and intelligent chronicler , who tells her stories in a manner to make
them run on smooth and pleasantly —United Service Gazette.

BEDFORD CORRESPONDENCE. — CORRESPONDENCE OF JOHN,
FOURTH DUKE OF BEDFORD, selected from the Originals at Woburn Abbey: with
Introductions by Lord John Russell. 8vo. vol. 1 (1742-48), 18*. cloth; vol. 2 (1749-60) , 15*. cl.

“ The second volume includes a correspondence having relation to the period from the
Peace of Aix-la-Chapelle to the death of George II. Its most remarkable portion bears
upon an important question ,

on which there still exist some differences of opinion , vis. the
intrigues which led to the junction of the Duke of Newcastle and Pitt, in 1757. The letters
respecting the state of Ireland under the Viceroyalty of the Duke of Bedford also , are not a
little interesting.”—Morning Herald.

*»* Vol. III. to complete the work, is in preparation.

BELL.—LIVES OF THE MOST EMINENT ENGLISH POETS.
By Robert Bell, Esq. 2 vols. foolscap 8vo. with Vignette Titles, 12*. cloth.

BELL.—THE HISTORY OF RUSSIA,
From the Earliest Period to the Treaty of Tilsit. By Robert Bell, Esq. 3 vols. foolscap 8vo.
with Vignette Titles, 18*. cloth.

BIOGRAPHICAL DICTIONARY
Of the Society for the Dilfusion of Useful Knowledge. Half-volumes. 1 to 7- (AA to
Az-Zubeydi—comprising the letter A). 8vo. 12*. each, cloth.

%* Published Quarterly .— The work will probably not exceed Thirty Volumes.

BLACK—A PRACTICAL TREATISE ON BREWING.
Based on Chemical and Economical Principles : with Formulae for Public Brewers, and
Instructions for Private Families. By William Black. Third Edition, revised and cor-
rected, with considerable Additions. The Additions revised by Professor Graham, of the
London University. Svo. 10*. 6rf. cloth.

“/ take occasion, in concluding this article, to refer my readers to the ‘ Practical Treatise
on Brewing' by Mr. William Black, a gentleman of much experience in the business. This
little work contains a great deal of useful information.”

Dr. Ure’s Supplement to his “Dictionary.”

BLAINE.—AN ENCYCLOP/EDIA OF RURAL SPORTS;
Or, a complete Account, Historical, Practical, and Descriptive, of Hunting, Shooting, Fishing,
Racing, and other Field Sports and Athletic Amusements of the present day. By Delabere
P. Blaine, Esq., author of “ Outlines of the Veterinary Art,” “ Canine Pathology,” etc. etc.

With nearly 600 Engravings on Wood, by R. Branston, from Drawings by Aiken, T» Land-
seer, Die kes, etc. 1 thick vol. 8vo. 21. 10*. cloth.

BLAIR’S CHRONOLOGICAL AND HISTORICAL TABLES,
From the Creation to the present Time : with Additions and Corrections from the most authen-
tic Writers ; including the Computation of St. Paul, as connecting the Period from the
F.xode to the Temple. Under the revision of Sir Henry Ellis, K.H., Principal Librarian of
the British Museum. Imperial 8vo. 31*. 6d. half-bound morocco.

“ The student of history, long accustomed to the Doctor's ponderous and unmanageable
folio, will rejoice over this handsome and handy volume. It is the revival and enlargement,
in a far more compact and availableform than the original, of the celebrated ‘ Chronological
Tables’ of Dr. Blair. It comprises additions to our own time, and corrections from the most
recent authorities. The outline of the plan i* faithfully preserved and carried out, with
every improvement of which it was susceptible.” —Examiner.

BLOOMFIELD—THE HISTORY OF THE PELOPONNESIAN WAR.
By Thucydides. Newly Translated into English, and accompanied with very copious
Notes, Philological and Explanatory, Historical and Geographical. By the Rev. S. T.
Bloomfield, D.D. F.S.A. 3 vols. 8vo. with Maps and Plates, 21. 5s. boards.

BLOOMFIELD.—THE HISTORY OF THE PELOPONNESIAN WAR.
By Thucydides. A New Recension of the Text, with a carefully amended Punctuation ; and
copious Notes, Critical, Philological, and Explanatory, almost entirely original, but partly
selected and arranged from the best Expositors : accompanied with full Indexes, both of
Greek Words and Phrases explained, and matters discussed in the Notes. The whole illus-

trated by Maps and Plans, mostly taken from actual Surveys. By the Rev. S.T. Bloomfield,
D.D. F.S.A. 2 vols. 8vo. 38*. cloth.

BLOOMFIELD.—THE CREEK TESTAMENT:
With copious English Notes, Critical, Philological, and Explanatory. By the Rev. S.T.
Bloomfield, D.D. F.S.A. 5th Edit, improved. 2 vols. 8vo. with a Map of Palestine, 40*. cloth.
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BLOOMFIELD.—COLLEGE AND SCHOOL GREEK TESTAMENT;
With English Notes. By the Rev. S. T. Bloomfield, D.D. Fourth Edition, enlarged
and improved, accompanied with a New Map of Syria and Palestine, adapted to the
New Testament and Josephus, and an Index of Greek Words and Phrases explained in
the Notes. 12mo. 10s. 6rf. cloth.

BLOOMFIELD.— GREEK AND ENGLISH LEXICON TO THE NEW
TESTAMENT : especially adapted to the use of Colleges, and the Higher Classes in Public
Schools; but also intended as a convenient Manual for Biblical Students in general. By
Dr. Bloomfield. 2d Edition, grealy enlarged, and very considerably improved. 12mo. on
wider paper. Ids. (yd. cloth.

BOY’S OWN BOOK (THE):
A Complete Encyclopaedia of all the Diversions, Athletic, Scientific, and Recreative, of Boy-
hood and Youth. 20th Edition. Square 12mo., withmanv Engravings on Wood, 6s. boards.

BRANDE.-A DICTIONARY OF SCIENCE, LITERATURE, AND ART;
Comprising the History, Description, and Scientific Principles of every Branch of Human
Knowledge

; with the Derivation and Definition of all the Terms in general use. Edited by
W. T. Braude, F.R.S. L. and E. ; assisted by Joseph Cauvin, Esq. The various departments
are by Gentlemen of eminence in each. 1 very thick vol. 8vo. illustrated by Wood-engrav-
ings, 3l. cloth.

BRAY (MRS.)—MRS. BRAY’S NOVELS AND ROMANCES,
Revised and corrected, with a general Preface written by Herself. In 10 Monthly vols.
foolscap 8vo. 6s. each. Vol. I. “The White Hoods j’’ with Portrait of the Author, after
W. Patten .—On Map 1.

*** Each volume will contain an entire work, as originally published in three volumes,
printed uniformly with the “ Standard Novels,'’ with engraved title and frontispiece, from
designs and sketches by the late Thomas Stothard, R. A.; C. A. Stothard, F.S.A.; Henry
Warren, Esq., etc.

BRAY.—THE PHILOSOPHY OF NECESSITY;
Or, the Law of Consequences as applicable to Mental, Moral, and Social Science. By Charles
Bray. 2 vols. 8vo. 15s. cloth.

BREWSTER.—TREATISE ON OPTICS.
By Sir David Brewster, LL.D. F.R.S. etc. New Edition. Foolscap 8vo. with vignette title,

and 176 Woodcuts, 6s. cloth.

BUDGE (J.)—THE PRACTICAL MINER’S GUIDE:
Comprising a Set of Trigonometrical Tables adapted to all the purposes of Oblique or
Diagonal, Vertical, Horizontal, and Traverse Dialling; with their application to the Dial,
Exercise of Drifts, Lodes, Slides, Levelling, Inaccessible Distances, Heights, etc. By
J. Budge. New Edition, 8vo .—In thepress.

BULL.-THE MATERNAL MANAGEMENT OF CHILDREN,
In HEALTH and DISEASE. By Thomas Ball, M.D. 2d Edition, revised and enlarged.
Foolscap 8vo. 7s.- cloth.

BULL -HINTS TO MOTHERS,
For the Management of Health during the Period of Pregnancy and in the Lying-in Room ;

with an Exposure of Popular Errors in connexion with those subjects. ByThomas Bull, M.D.
Physician Accoucheur to the Finsbury Midwifery Institution, etc. etc. 4th Edition, revised
and considerably enlarged. Foolscap 8vo. 7*. cloth.

“ Excellent guides, and deserve to be generally known.”
Johnson’s Medico-Chirurgical Review.

BURDER—ORIENTAL CUSTOMS,
Applied to the Illustration of the Sacred Scriptures. By Samuel Burder, A.M. 3d Edition,
with additions. Foolscap 8vo. 8s. 6d. cloth.

CONTENTS.
and Beasts—Birds, Insects, and Reptiles

—

Fruit and Wine—Kings and Government

—

War — Punishments — Religion — Time and
Seasons—Medicine—Funerals, etc.

Houses and Tents — Marriage—Childreu—Ser-
vants—Food and Drink—Dress and Clothing
— Presents and Visiting— Amusements

—

Books and Letters— Hospitality —Travelling
—Respect and Honour—Agriculture—Cattle

BURNS.—THE PRINCIPLES OF CHRISTIAN PHILOSOPHY;
Containing the Doctrines, Duties, Admonitions, and Consolations of the Christian Religion.
By John Burns, M.D. F.R.S. 5th Edition. 12mo. 7s. boards.

BURNS—CHRISTIAN FRAGMENTS;
Or, Remarks on the Nature, Precepts, and Comforts of Religion. By John Burns, M.D.
F.R.S. Professor of Surgery in the University of Glasgow, author of “The Principles of
Christian Philosophy.” Foolscap 8vo. 5s. cloth.

“ Fifty -sir, more or less extended, ‘ Fragments ,' on various doctrinal, experimental, and
practical subjects. The author manifests throughout a soundjudgment, a cultivated literary
taste, and, best of all, a heart deeply impressed with the solemn realities of religion. His
sentiments are evangelical, and his spirit devout. Some of the ‘ Fragments’ referring to
suffering, sickness, and death, and written, as the author informs us, under a recent deep
affliction, are peculiarly spiritual and profitable.”—Watchman.
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BURTIN—A TREATISE ON THE KNOWLEDGE NECESSARY TO AMATEURS
OF PICTURES. Translated and abridged from the French of M. Francis Xavier de Burtin,
first Stipendiary Member of the Royal Academy of Brussels in the Class of Sciences, etc.
By Robert White, Esq. 8vo. with Four Lithographic Engravings.

BUTLER.—SKETCH OF ANCIENT AND MODERN GEOGRAPHY.
By Samuel Butler, D.D., late Lord Bishop of Lichfield and Coventry; and formerly Head
Master of Shrewsbury School. New Edition, revised by his Son, 8vo. 9s. boards.

The present edition has been carefully revised by the author's son ,
and such alterations

introduced as continually progressive discoveries and the latest information rendered neces-
sary. Recent Travels have been constantly consulted where any doubt or difficulty seemed to
require it; andsome additional matter has been added, bothin the ancient and modern part.

BUTLER.—ATLAS OF MODERN GEOGRAPHY.
By the late Ur. Butler. New Edition; consisting of Twenty-three coloured Maps, from a

New Set of Plates; with an Index of all the Names of Places, referring to the Latitudes
and Longitudes. 8vo. 12s. half-bound.

BUTLER.—ATLAS OF ANCIENT GEOGRAPHY.
By the late Dr. Butler. Consisting of Twenty-three coloured Maps : with an Index of all

the Names of Places, referring to the Latitudes and Longitudes. New Edition. 8vo. 12s.

half-bound.
*,* The above two Atlases may be had, in One Volume, 4fo. 24s. half-bound.

CALLCOTT.-A SCRIPTURE HERBAL:
With upwards of 120 Wood Engravings. By Lady Callcott. Square crown 8vo. 1/. 5s. cloth.

My chief object and aim in writing this little book,' commences the amiable and noble
authoress, ‘ has been to induce those who read and love (lod’s written IVord, to read and love
the great unwritten book which he has everywhere spread abroad for our learning.' The ‘ chief
object and aim' of this pious and gifted woman cannot fail in its object. Indeed, we may
almost to a certainty pronounce for this labour of her devotional love a success which her most
Christian sanguine wishes could not have anticipated for it. The authoress has termed it a
small book, and may have atfirst intended it as such; it is gratifying that it is otherwise, for
a single page could not be spared, so redolent is each with the best of material. It is remarked
in the preface that the work was written while the body was in a state of ill health—what a
contrast must the spirit have presented ! May it long direct the head and hand to add thus to our
useful literature. —Standard.

CATLOW.- POPULAR CONCHOLOCY;
Or, the Shell Cabinet Arranged : being an Introduction to the modern System of Conchology;
with a sketch of the Natural History of the Animals, an account of the Formation of the
Shells, and a complete Descriptive List of the Families and Genera. By Agnes Catlow.
Foolscap. 8vo. with 312 Woodcuts, 10s. 6d. cloth.

“ This admirable little work is designed to facilitate the study of natural history , daily
becoming more attractive, not onlyfrom its intrinsic interest, but also from its multiplied
relations with geology . It will furnish the young entomologist with an elementary manual,
which, though scientific in its form, is, by the simplicity of its method, and the familiarity of
its style, calculated effectually to assist him in the early steps ofhis progress in thisfascinating
pursuit.”— St. James’s Chronicle.

CHALENOR.— POETICAL REMAINS OF MARY CHALENOR.
Fcp.8vo.4s. cloth.

CHALENOR. -WALTER CRAY,
A Ballad, and other Poems ; including the Poetical Remains of Mary Chalenor. 2d Edition,
with Additions, fcp. 8vo. 6s. cloth.

“ As the simple and spontaneous effusions of a mind apparentlyfiled with feelings which
render thefreside happy, and untiuetured with affectation or verbiage, they may with benefit
be received into the ‘ happy homes of England,' and offered as a gift to the youthful of both
sexes.’’—Chambers’ Edinburgh Journal.

CLAVERS.—FOREST LIFE.
By Mary Clavers, an Actual Settler; author of “ A New Home, Who’ll Follow?” 2vols.
fcap. 8vo. 12s. cloth.

THE COLLEGIAN’S GUIDE;
Or, Recollections of College Days ; setting forth the Advantages and Temptations of a
University Education. By**** ******, M.A., College, Oxford. Post 8vo. 10s. 6rf.

cloth.

COLTON —LACON
;
OR, MANY THINGS IN FEW WORDS.

By the Rev. C. C. Colton. New Edition, 8vo. 12s. cloth.

CONVERSATIONS ON BOTANY.
9th Edition, improved. Foolscap Svo. with 22 Plates, 7s. 6d. cloth ; with the Plates coloured,
12s. cloth.

The object of this work is to enable children and young persons to acquire a knowledge of
the vegetable productions oj their native country

, by introducing to them, in a familiar
manner, the principles of the Linntea n System of Botany. For thispurpose, the arrangement
of Linnceus is briefly explained ; a native plant of each class, with a few exceptions, is

examined, and illustrated by an engraving ; and a short account is added of some of the
principalforeign species.
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CONVERSATIONS ON MINERALOGY.
VVith Plates, engraved by Mr. and Mrs. Lowry, from Original Drawings. 3dEdition, enlarged.
2 vols. 12mo. 14s. cloth.

COOLEY.-THE WORLD SURVEYED IN THE NINETEENTH CENTURY;
Or, Recent Narratives of Scientific and Exploring Expeditions (chiefly undertaken by com-
mand of Foreign Governments). Collected, translated, ,and, where necessary, abridged,
by W. D. Cooley, Esq., author of “History of Maritime and Inland Discovery” in the
Cabinet Cyclopaedia, etc. 8vo.—In the press.

The First Volume of the Series will be “ The Ascent of Mount Ararat” (achieved for the first

time), by Professor F. Parrot; with a Map by Arrowsmith To be published early in May.

COOLEY.-THE HISTORY OF MARITIME AND INLAND DISCOVERY.
By W. D. Cooley, Esq. 3 vols. foolscap 8vo. with Vignette Titles, 18s. cloth.

COPLAND.—A DICTIONARY OF PRACTICAL MEDICINE;
Comprising General Pathology, the Nature and Treatment of Diseases, Morbid Structures,
and the Disorders especially incidental to Climates, to Sex, and to the different Epochs of
Life, with numerous approved Formulae of the Medicines recommended. By James Copland,
M.D., Consulting Physician to Queen Charlotte’s Lying-in Hospital ;

Senior Physician to the
Royal Infirmary for Children ; Member of the Royal College of Physicians, London ; of the
Medical and Chirurgical Societies of London and Berlin, etc. Vols. 1 and 2, 8vo. 31. cloth ;

and Part 9, 4s. 6 d. sewed. *** To be completed in one more Volume.

COSTELLO (MISS).—THE ROSE CARDEN OF PERSIA.
By Miss Louisa Stuart Costello, author of “Specimens of the Early Poetry of France,”
“A Summer amongst the Bocages and the Vines,” etc. etc. 8vo. with Borders printed in
Gold and Colours.—In the press.

CROCKER’S ELEMENTS OF LAND SURVEYING.
Fifth Edition, corrected throughout, and considerably improved and modernized, by
T. G. Bunt, Land Surveyor, Bristol. To which are added, TABLES OF SIX-FIGURE
LOGARITHMS, etc., superintended by Richard Farley, of the Nautical Almanac Establish-
ment. Post 8vo. 12*. cloth.

*,* The work throughout is entirely revised, and much new matter has been added; there
are new chapters, containing very full and minute Directions relating to the modern
Practice of Surveying, both with and without the aid of angular instruments. The method
of Plotting Estates, and casting or computing their Areas, is described, etc. etc. The
chapter on Levelling also is new.

CROWE.—THE HISTORY OF FRANCE,
From the Earliest Period to the Abdication of Napoleon. By E. E. Crowe, Esq. 3 vols.
foolscap 8vo. with Vignette Titles, 18s. cloth.

DAHLMANN—HISTORY OF THE ENGLISH REVOLUTION.
By F. C. Dahlmann, late Professor of History at the University of Gottingen. Translated
from the German, by H. Evans Lloyd. 8vo. 10s. 6d. cloth.

“ Professor Duhlmann's book is, in short, a rapid sketch of the whole of what we call the

Modern History of England, from its start at the Coronation of Henry the Seventh, to its

intermediate settlement at the Coronation of William the Third. We have no English sum-
mary of the history it relates so brief, compendious, and impartial. M. Dahlmann ts_ very
earnest as well as intelligent writer; and the steady advance of the popular principle in

England, through an almost uninterrupted march of two centuries, is startlingly reflected in

his clear and transparent relation. Mr. Lloyd s translation is very well executed.”—Examiner.

DAYY (SIR HUMPHRY).- ELEMENTS OF AGRICULTURAL CHEMISTRY
in a Course of Lectures. By Sir Humphry Davy. With Notes by Dr. John Davy.
6th Edition. 8vo. with 10 Plates, 15s. cloth.

Introduction; The General Powers of Matter
which Influence Vegetation : the Organiza-
tion of Plants ; Soils ; Nature and Constitu-
tion of the Atmosphere, and its Influence
on Vegetables; Manures of Vegetable and

|

Animal Origin ; Manures of Mineral Origin,
or Fossil Manures ;

Improvement of Lands
by Burning ;

Experiments on the Nutritive
Qualities of different Grasses, etc.

D E CUSTINE.—RUSSIA.
By the Marquis De Custine. Translated from the French. 2d Edition. 3 vols. post 8vo.
31s. 6rf. clotn.

“ We are inclined to think— and it is a painful reflection— that Mons. De Custine' s remark-
able volumes contain a more accurate account of the state and condition of Russia than any
other work of recent date, without exception. The author has manifestly penetrated through
that superficial glitter andgorgeous array which have blinded the eyes of too many travellers
to the imperfections and defects of this great empire, and has shewn it as it really is.

, To do
this in the case of Russia requires many and favourable opportunities of observation, con-
siderable shrewdness, and a courage and determination not easily to be daunted; all which
Mons. De Custine has proved himself to have possessed in an eminent degree; and the re “ ult
is, a work which those who are desirous to know Russia as it really is, and not as it wouldfain
impose itself on the world to be, would do well to consult. We promise our readers equal
surprise and pleasurefrom the perusal of his very clever book.”—Gentleman’s Magazine.

DE LA BECHE.— REPORT ON THE GEOLOGY OF CORNWALL, DEVON,
AND WEST SOMERSET. By Henry T. De la Beche, F.R.S. etc., Director of the Ordnance
Geological Survey. Published by Order of the Lords Commissioners of H. M. Treasury.
8vo. with Maps, Woodcuts, and 12 large Plates, 14s. cloth.
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DE MORGAN.—AN ESSAY ON PROBABILITIES,
And on their Application to Life Contingencies and Insurance Offices. By Aug. De Morgan,
of Trinity College, Cambridge. Foolscap 8vo. with Vignette Title, 6*. cloth.

DE STRZELECKI (P. E.)—THE PHYSICAL DESCRIPTION OF NEW
SOUTH WALES AND VAN DIEMAN’S LAND. By P. E. De Strzelccki. 8vo.

In the press.
*»* This work is the result of Jive years' personal observations, collected during a journey

of 7000 miles on foot. The author's labours have been noticed in various Parliamentary
Papers, and in the Inst Address of the President of the Geographical Society ; they also met
with the most cordial approbation of the Secretary of State for the Colonies, of their Ex. Ex.
the Governors Sir George Gipps and Sir John Franklin

, and of the Colonists themselves.

DOCTOR (THE), ETC.
5 vols. post 8vo. 21. 12s. 6d. cloth.

“ Admirably as the mystery of the ‘ Doctor’ has been preserved up to the present moment ,

there is no longer any reason for affecting secresy on the subject. The author is Robert
Southey ; he acknowledged the fact shortly before his last illness to his most confidential
friend, an M.P. of high character. In a private letter from Mrs. Southey, dated February
27,1843, she not only states the fact, but adds that the greater part of a sixth volume had
gone through the press, and that Southey looked forward to the pleasure of drawing her
into it as a contributor; giving herfull authority to affirm that her husband is the author.”

Robert Bell, Esq., in The Story Teller.
DODDRIDGE.—THE FAMILY EXPOSITOR;

Or, a Paraphrase and Version of the New Testament : with Critical Notes, and a Practical
Improvement of each Section. By P. Doddridge, D.D. To which is prefixed, a Life of the
Author, by A. Kippis, D.D. F.R.S. and S.A. New Edition. 4vols. 8vo. 11. 16s. cloth.

DONOVAN.—TREATISE ON CHEMISTRY.
By Michael Donovan, Esq. M.R.I.A. Fourth Edition. Foolscap 8vo. with Vignette Title,
6s. cloth.

DONOVAN.—A TREATISE ON DOMESTIC ECONOMY.
By M. Donovan, Esq. M.R.I.A., Professor of Chemistry to the Company of Apothecaries in
Ireland. 2 vols. foolscap 8vo. with Vignette Titles, 12s. cloth.

DOVER.— LIFE OF FREDERICK II. KING OF PRUSSIA.
By Lord Dover. 2d Edition. 2 vols. 8vo. with Portrait, 28s. boards.

DRUMMOND.— FIRST STEPS TO BOTANY,
Intended as popular Illustrations of the Science, leading to its study as a branch of general
education. By J. L. Drummond, M.D. 4th Edit. 12mo. with numerous Woodcuts, 9s. boards.

DUNHAM.-THE HISTORY OF THE GERMANIC EMPIRE.
By Dr. Dunham. 3 vols. foolscap 8vo. with Vignette Titles, 18s. cloth.

THE HISTORY OF EUROPE DURING
THE MIDDLE AGES. By Dr. Dunham.
4 vols. foolscap 8vo. with Vignette Titles,
1/. 4s. cloth.

THE HISTORY OF SPAIN AND PORTU-
GAL. By Dr. Dunham. 5 vols. foolscap 8vo.
with Vignette Titles, 11. 10s. cloth.

THE HISTORY OF SWEDEN, DENMARK,
AND NORWAY. By Dr. Dunham. 3 vols.

foolscap 8vo. with Vignette Titles, 18s. cloth.

THE HISTORY OF POLAND. By Dr.
Dunham. Foolscap 8vo. with Vignette Title,
6s. cloth.

THE LIVES OF THE EARLY WRITERS
OF GREAT BRITAIN. By Dr. Dunham,
R. Bell, Esq., etc. Foolscap 8vo. with
Vignette Title, fis cloth.

THE LIVES OF BRITISH DRAMATISTS.
By l)r. Dunham, R. Bell, Esq., etc. 2 vols.
foolscap 8vo. with Vignette Titles, 12s. cloth.

DUNLOP (JOHN).—THE HISTORY OF FICTION:
Being a Critical Account of the most celebrated Prose Works of Fiction, from the earliest

Greek Romances to the Novels of the Present Age. By John Dunlop. Anew Edition,
in one vol. medium 8vo .—In the press.

ELLIOTSON.—HUMAN PHYSIOLOGY:
With which is incorporated much of the Hilementary Part of the “Institutiones Physiologic®’ 5

of J. F. Blumenbach, Professor in the University of Gottingen. By John Elliotson, M.D.
Cantab. F.R.S. Fifth Edition. 8vo., with numerous Wood-cuts, 21. 2s. cloth.

THE ENGLISHMAN’S CREEK CONCORDANCE OF THE NEW TESTA-
MENT ; being an attempt at a Verbal Connexion between the Greek and the English Texts ;

including a Concordance to the Proper Names, with Indexes, Greek-English aud English-
Greek. 2d Edition, carefully revised, with a new Index, Greek and English. Royal 8vo. 42s.

cloth.

ENGLISHMAN’S HEBREW AND CHALDEE CONCORDANCE OF
THE OLD TESTAMENT; being an attempt at a Verbal Connexion between the Original
and the English Translations: with Indexes, a List of the Proper Names and their occur-
rences, etc. etc. 2 vols. royal 8vo., 3 1. 13s. 6d. cloth ;

large paper, 4L 14s. 6rf.

“ The labour bestowed upon this important work has seldom
,
we should suppose ,

been
equalled; and we have the fullest conviction, from the merely cursory examination we are
able to give to such a stupendous task, that the result justifies all the labour, time, and
money expended upon it. Indeed, the whole book bears the most palpable evidence of honest
carefulness and unwearied diligence— the points of prime worth in a Concordance ; aud
wherever we have dipped into its pages (about 1800/1

, we have, in every case , had our opinion
of its neatness, accuracy, and lucid order, confirmed and increased."—Literary Gazette.
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FAREY -A TREATISE ON THE STEAM-ENGINE,
Historical, Practical, and Descriptive. By John Farey, Engineer. 4to. illustrated by
numerous Woodcuts, and 25 Copper-plates, 51. 5s. in boards

FERGUS.—THE HISTORY OF THE UNITED STATES OF AMERICA,
From the Discovery of America to the Election of General Jackson to the Presidency. By the
Rev. H. Fergus. 2 vols. foolscap 8vo. with Vignette Titles, 12s. cloth.

FIELD. — POSTHUMOUS EXTRACTS FROM THE VETERINARY
RECORDS OF THE LATE JOHN FIELD. Edited by his Brother, William Field, Vete-
rinary Surgeon, London. 8vo. 8s. boards.

FINCH (JOHN).—NATURAL BOUNDARIES OF EMPIRES;
With a New View of Colonization. By John Finch, Esq., Corresponding Member of the
Literary and Historical Society of Quebec, and of the Natural History Societies of Mon-
treal, New York, New Brunswick, Delaware, West Point, etc. Foolscap 8vo. 6s. cloth.

FITZROY (LADY). —SCRIPTURAL CONVERSATIONS BETWEEN
CHARLES AND HIS MOTHER. By Lady Charles Fitzroy. F'oolscap 8vo. 4s. 6d. cloth.

FORSTER—STATESMEN OF THE COMMONWEALTH OF ENGLAND.
With an Introductory Treatise on the Popular Progress in English History. By John F’orster,

Esq. 5 vols. foolscap 8vo. with Original Portraits of Pym, Eliot, Hampden, Cromwell, and an
Historical Scene after a Picture by Cattermole, II. 10s. cloth.

The Introductory Treatise, intended as an Introduction to the Study of the Great Civil War in

the Seventeenth Century, separately, price 2s. 6d. sewed.

The above 5 vols. form Mr. Forster’s Portion of the Lives of Eminent British Statesmen, by Sir
James Mackintosh, the Right Hon. T. P. Courtenay, and John Forster, Esq. 7 vols. foolscap
8vo. with Vignette Titles, 21. 2s. cloth.

FOSBROKE.—A TREATISE ON THE ARTS, MANNERS, MANUFAC-
TURES, and INSTITUTIONS of the GREEKS and ROMANS. By the Rev. T. D. Fosbrohe,
etc. 2 vols. foolscap 8vo. with Vignette Titles, 12s. cloth.

GLEIG.—LIVES OF THE MOST EMINENT BRITISH MILITARY COM-
MANDERS. By the Rev. G. R. Gleig. 3 vols. foolscap 8vo. with Vignette Titles, 18s. cloth.

GLENDINNING — PRACTICAL HINTS ON THE CULTURE OF THE
PINEAPPLE. By R. Glendinning, Gardener to the Right Hon. LordRolle, Bicton. 12mo.
with Plan of Pinery, 5s. cloth.

GOLDSMITH’S POETICAL WORKS.
Illustrated with Engravings on Wood, from Designs by the Etching Club. Uniform with
“ThoAison’s Seasons.” Square crown 8vo. 21s. cloth; bound in morocco, by Hayday, 36s.

In the press.
GOOD.—THE BOOK OF NATURE.

A Popular Illustration of the General Laws and Phenomena of Creation. By John Mason
Good, M.D. F.R.S. etc. 3d Edition, corrected. 3 vols. foolscap 8vo. 24s. cloth.

GRAHAM.- ENGLISH; OR, THE ART OF COMPOSITION
explained in a Series of Instructions and Examples. By G. F. Graham. 2d Edition, revised
and improved. Foolscap 8vo. 7s. cloth.

GRANT (MRS., OF LAGGAN).- MEMOIR AND CORRESPONDENCE
of the late Mrs. Grant, of Laggan, author of “ Letters from the Mountains,” “ Memoirs of
an American Lady,” etc. Edited by her Son, J. P. Grant, Esq. 3 vols. post 8vo. with
Portrait, 31s. 6<I. cloth.

GRANT (MRS.)—LETTERS FROM THE MOUNTAINS.
By Mrs. Grant, of Laggan. A new Edition. 2 vols. post 8vo.—In the press.

GRATTAN —THE HISTORY OF THE NETHERLANDS,
From the Invasion by the Romans to the Belgian Revolution in 1830. By T. C. Grattan, Esq.
Foolscap 8vo. with Vignette Titles, 6s. cloth.

GRAY.— FICURES OF MOLLUSCOUS ANIMALS,
Selected from various Authors. Etched for the Use of Students. By Maria Emma Gray.
Vol. I. 8vo., with 78 plates of Figures, 12s. cloth.

GRAY AND MITCHELL’S ORNITHOLOGY.-THE GENERA OF BIRDS;
Comprising their Generic Characters, a Notice of the Habits of each Genus, and an exten-
sive List of Species, referred to their several Genera. By George Robert Gray, Acad. Imp.
Georg-

. Florent. Soc. Corresp. Senior Assistant of the Zoological Department, British
Museum ; and author of the “ List of the Genera of Birds,” etc. etc. Illustrated with 350
imperial 4to. Plates, by David William Mitchell, B.A.

In course ofpublication in Monthly Parts, 10s. 6d. each; each Part consisting generally of
Four imperial quarto coloured Plates and Three plain, and accompanying Letter-press

;

giving the Generic Characters, short Remarks on the Habits, and a List of Species of each
Genus as complete as possible. The uncoloured Plates will contain the Characters of all the
Genera of the various Sub-families, consisting of numerous details of Heads, Wings, and Feet,
as the case may require, for pointing out their distinguishing Characters.

*** The Work will not exceed Fifty Monthly Parts. No. 13 will be published on the
1«I of May

.
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GREENER.—THE GUN;
Or, a Treatise on the various Descriptions of Small Fire Arms. By VV. Greener, Inventor of
an Improved Methodof Firing Cannon by Percussion, etc. 8vo. with Illustrations, 15*. boards.

GREENER.—SCIENCE OF GUNNERY,
As applied to the use and Construction of Fire Arms. By William Greener, author of“The
Gun,” etc. With numerous Plates, 15*. cloth.

GREENWOOD (COL.)—THE TREE-LIFTER;
Or a New Method of Transplanting Trees. By Col. Geo. Greenwood. 8vo. with an Illus-

trative Plate, 7*. cloth.

GUEST.—THE MABINOCION,
From the Llyfr Coch o Hergest, or Red Book of Hergest, and other ancient Welsh MSS.
with an English Translation and Notes. By Lady Charlotte Guest. Royal 8vo. 8*. each.

Part 1.—The Lady of the Fountain.
Part2.—Percdur Ab Evrawc

; a Tale of Chivalry.
Part 3.—The Arthurian Romance of Geraint, the Son of Erbin.
Part!.—The Romance of Kilhwch and Olwen.
Part 5.—The Dream of Rhonabwy, and the Tale of Pwyll Prince of Dyved.
Part 6.—Branwen, the Daughter of Llyr: Manawyddan, the Son of Llyr ;

and Math, the Son of Mathonwy.

GWILT.-AN ENCYCLOP/EDIA OF ARCHITECTURE;
Historical, Theoretical, and Practical. By Joseph Gwilt, Esq., F S.A. Illustrated with
upwards of 1000 Engravings on Wood, from Designs by J. S. Gwilt. In 1 thick vol. 8vo.
containing nearly 1300 closely-printed pages. '21. 12*. 6rf. cloth.

“Gwilt’s Encyclopaedia ranks high as a work for professional students
,
containing the

mathematics of architecture , with copious details upon all the technicalities of the science.
It is a work which no professed architect or builder should be without."— Westminster Review.

HALL—NEW GENERAL LARGE LIBRARY ATLAS OF FIFTY-THREE
MAPS, on Columbier Paper ; with the Divisions and Boundaries carefully coloured. Con-
structed entirely from New Drawings, and engraved by Sidney Hall. New Edition, thoroughly
revised and corrected ; including all the Alterations rendered necessary by the recent Official

Surveys, the New Roads on the Continent, and a careful Comparison with the authenticated
Discoveries published in the latest Voyages and Travels. Folded in half, Nine Guineas, half-

bound in russia ;
full size of the Maps, Ten Pounds, half-bound in russia.

The following Maps have been re-engraved, from entirely new designs — Ireland, South
Africa, Turkey in Asia; the following have been materially improved—Switzerland, North
Italy

,
South Italy, Egypt, Central Germany, Southern Germany, Greece, Austria, Spain,

and Portugal : a new Map of China, corrected from the recent government survey of the coast
from Canton to Nankin (to which is appended the Province of Canton, on an enlarged scale,

in a separate compartment) , has since been added.

HALSTED—LIFE AND TIMES OF RICHARD THE THIRD,
as Duke of Gloucester and King of England : in which all the Charges against him are care-
fully investigated and compared with the Statements of the Cotemporary Authorities. By
Caroline A. Halsted, author of “ The Life of Margaret Beaufort.” 2 vols. 8vo. with Portrait
from an Original Picture in the possession of the Right Honourable Lord Stafford, never
before engraved, and other Illustrations, 1/. 10*. cloth.

“ IVe consider Miss Halstead's work as one of the most interesting and able pieces of history
which has ever been presented to the world. The research which it manifests is most extensive,
the arrangement clear and lucid, the style always animated and picturesque. Many new lights

are. thrown on the career of Richard, many new facts elicited, and the injustice of four
centuries vindicated by this intrepid and indefatigable champion of historical truth)’

Metropolitan Magazine.

HANNAM.-THE ECONOMY OF WASTE MANURES:
A Treatise on the Nature and Use of Neglected Fertilizers. By John Hannam. Written
for the Yorkshire Agricultural Society, ana published by permission of the Counsel. Feap.
8vo. 3s. 6d. cloth.

“ We consider this an invaluable treatise. It must prove of incalculable benefit to that class

to whom it is chiefly addressed. By the general reader it will likewise be perused with no
common interest. It is a lucid, practical demonstration from beginning to end. The writer
is not only entirely master of his subject, but he has unfolded it in the most scientific, and, we
would add, logical manner. He has displayed so marked a precision in his exposition, that
the dullest capacity may at oncecomprehend his meaning and the diiftof his argument.”—Atlas.

HAND-BOOK OF TASTE;
Or, How to Observe Works of Art, especially Cartoons, Pictures, and Statues. 3d Edition.
By Fabius Pictor, foolscap 8vo. 3*. boards.

“ We have never met with a compendious treatise on art, and the principles which should
guide taste in judging of its productions, that contained more excellent matter than this
small unpretending volume. The following rules, and those which precede them, should be
well conned over before visiting exhibitions, and afterwards stitched up with our catalogue."

Tait’s Magazine.

HANSARD.—TROUT AND SALMON FISHING IN WALES.
By G. A. Hansard, 12mo. 6*.6<f. cloth.
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HARRIS.—THE HIGHLANDS OF /ETHIOPIA;
Being- the Account of Eighteen Months’ Residence of a British Embassy to the Christian
Court of Shoa. By Major Sir VV. C. Harris, author of “ Wild Sports in Southern Africa,”
etc. 2d Edition. 3 vols. 8vo. with Map and Illustrations, 21. 2s. cloth.

‘' Sir William Harris has produced a work of extraordinary interest and value ; a narrative
which vnll take a permanent place in the library

,
as the best authority ever yet given to the

world on all the subjects to which it relates. It has, moreover
, for present readers, the charm

°fperfectfreshness and novelty. The writer's inquiries extend to the minutest particulars of
the habits, manners, customs, political and social economy of the people , among whom he was
a welcomed visitor.' 1—Foreign and Colonial Review.

HAWES (BARBARA).—TALES OF THE NORTH AMERICAN INDIANS,
and Adventures of the Early Settlers in America; from the Landing of the Pilgrim Fathers
in 1620, to the Time of the Declaration of Independence. By Barbara Hawes. Foolscap 8vo.
with Frontispiece. 6s. cloth,

“ These tales are adapted to all classes of readers, and give a description of the character
andmode of life of the North American Indians, with anecdotes of such amongst them as have
beeti distinguished for their prowess and their courage, their virtues and their vices. The
historic facts are drawn from the most unquestionable sources; and, altogether, our author
has produced an interesting little volume, which, combined with its elegant exterior, is

admirably adapted for a present to young people."—Atlas.

HAWKER.—INSTRUCTIONS TO YOUNG SPORTSMEN
In all that relates to Guns and Shooting. By Lieut. Col. P. Hawker. 9th edition, corrected,
enlarged, and improved, with Eighty-five Plates and Woodcuts, by Adlard and Branston,
from Drawings by C. Varley, Dicks, etc. 8vo. 21s. cl-oth.

“ We have so often spoken favourably of preceding editions of this popular work, that we
need only notice the opportune publication of the Ninth, which has just made its appearance,
and which brings every branch of sporting, in relation to the field and gun, down to the
present time ; giving interesting notes of whatever has been done in the way of change and
improvement."—Literary Gazette.

HAYDON (B. R.)—LECTURES ON PAINTING AND DESIGN,
Delivered at the London Institution, the Royal Institution, Albermarle Street, to the
University of Oxford, etc. By B. R. Haydon, Historical Painter. With Designs drawn on
Wood by the author, and Engraved by Edward Evans. 8vo. 12s. cloth.

“ There are few sections of Mr. Haydon's work from which we might not extract some sound
and effective passages. But we prefer to commend his volume to all who take an interest in
its subject, with the assurance that it will repay their study of it."— Quarterly Review, No. 149.

HENSLOW.— THE PRINCIPLES OF DESCRIPTIVE AND PHYSIOLO-
GICAL BOTANY. By J. S. Henslow, M.A. F.L.S. etc. Foolscap 8vo. with Vignette Title,
and nearly 70 Woodcuts, 6s. cloth.

HERSCHEL.—A TREATISE ON ASTRONOMY.
By Sir John Herschel. New Edition. Fcap. 8vo. Vignette Title, 6s. cloth.

HERSCHEL.— A PRELIMINARY DISCOURSE ON THE STUDY OF
NATURAL PHILOSOPHY. By Sir John Herschel. New Edition. Foolscap 8vo. with
Vignette Title, 6s. cloth.

HINTS ON ETIQUETTE AND THE USAGES OF SOCIETY:
With a Glance at Bad Habit3. By Ayctiyo?. “Manners make the Man.” 24thEdition,

revised (with additions) by a Lady of Rank. Foolscap 8vo. 2s. 6d. cloth, gilt edges.

General Observations ; Introductions—Letters of Introduction— Marriage- Dinners—Smoking;
Snuff—Fashion—Dress—Music—Dancing—Conversation—A dvice to Tradespeople—Visiting;
Visiting Cards—Cards—Tattling—of General Society.

HINTS ON LIFE;
Or, How to Rise in Society. By C. B. C. Amicus. Foolscap 8vo. with Frontispiece by
John Leech. 5s. cloth.

HOARE.—A DESCRIPTIVE ACCOUNT OF A NEW METHOD OF
PLANTING AND MANAGING THE ROOTS OF GRAPE VINES. By Clement Hoare,
author of “ A Treatise on the Cultivation of the Grape Vine on Open Walls.” 12mo 5s. cl.

“ We earnestly commend Mr. Hoare's ingenious treatise to the notice not only of the hor-
ticultural world, but of every one who loves a garden, and desires to see it yield, at a very
small cost

, an ample supply of delicious grapes. They willfind it full of instructive details,
the result of extensive management, directed by an intelligent mind, and of long experience."

Britannia.

HOARE—A PRACTICAL TREATISE ON THE CULTIVATION OF THE
GRAPE VINE ON OPEN WALLS. By Clement Hoare. 3d Edition, 8vo. 7s. 6d. cloth.

HOBBES—ENGLISH WORKS OF THOMAS HOBBES,
Of Malmesbury; now first collected by Sir William Molesworth, Bart. Vol. 10, contain- i

ing the Translation of Homer’s Iliad and Odyssey. 8vo. 10s. cloth; to non-subscribers, 12s.

Nine preceding Volumes have been published of the English and Latin Works. Vols. 8 and 9,
recently published, comprise the Translation of Thucydides.

HOLLAND.—PROGRESSIVE EDUCATION
;

Or, Considerations on the Course of Life. Translated from the French of MadameNecker de
Saussure. By Miss Holland. 3 vols. foolscap 8vo. 19s. 6d. cloth.

*„* The Third Volume
, forming an appropriate conclusion to thefirst two, separate ly, 7s. 6<f.

gjg
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HOLLAND—A TREATISE ON THE MANUFACTURES IN METAL.
By John Holland, Esq. 3 vols. foolscap 8vo. with Vignette Titles, and about 300 Woodcuts,
IS*, cloth.

HOLLAND—MEDICAL NOTES AND REFLECTIONS.
By Henry Holland, M.D. F.R.S. etc. Fellow of the Royal College of Physicians, Physician
Extraordinary to the Queen, and Physician in Ordinary to His Royal HighnessPrinceAlbert.
2d Edition. 8vo. 18*. cloth.

HOOKER.—THE BRITISH FLORA.
In 2 vols. Vol. I.; comprising the Phaenogaraous or Flowering Plants, and the Ferns. By Sir
William Jackson Hooker, K.H. LL.D. F.R.A. and L.S. etc. etc. etc. 5th Edition, with
Additions and Corrections

;
and 173 Figures, illustrative of the Umbelliferous Plants, the

Composite Plants, the Grasses, and the Ferns. Vol. I. Svo., with 12 Plates, 14*. plain ; with
the plates coloured, 24*. cloth.

Vol. II. in Two Parts, comprising the Cryptogarnia and the Fungi, completing the British
Flora, and forming Vol. V., Parts 1 and 2, of Smith’s English Flora, 24*. boards.

HOOKER AND TAYLOR.-MUSCOLOCIA BRITANNICA.
Containing the Mosses of Great Britain and Ireland, systematically arranged and described ;

with Plates, illustrative of the character of the Genera and Species By Sir W.J. Hooker
and T. Taylor, M.D. F.L.S.etc. 2d Edition, 8vo. enlarged, 31s. 6d. plain ; 3/. 3s. coloured.

HORSLEY (BISHOP).—BIBLICAL CRITICISM ON THE FIRST FOUR-
TEEN HISTORICAL BOOKS OF THE OLD TESTAMENT; AND ON THE FIRST
NINE PROPHETICAL BOOKS. By Samuel Horsley, LL.D. F.R.S. F.A.S. Lord Bishop of
St. Asaph. Second Edition, containing Translations by the Author, never before published,
together with copious Indexes. 2 vols. 8vo. 30*. cloth.’

HOWITT (MARY).—THE CHILD’S PICTURE AND VERSE BOOK,
Commonly called “ Otto Speckter’s Fable Book.” Translated by Mary Howitt. With French
and German on corresponding pages, and illustrated with 100 Engravings on Wood, by
G. F. Sargent. 2d Edition. Square 12ino. 7*. 6rf. boards.

H FAMILY: TRALINNAN
;
AXEL AND

Translated by Mary Howitt. 2 vols. post
HOWITT (MARY).—THE

ANNA; and other Tales. By Fredrika Bremer
Svo. with Portrait of the Author, 21s. boards.

The NEIGHBOURS. A Story of Every-day
Life in Sweden. By Fredrika Bremer.
Translated by Mary Howitt. 3d Edition,
revised and corrected. 2 vols. post 8vo. 18s.

The HOME; or. Family Cares and Family
Joys. By Frediika Bremer. Translated by
Mary Howitt. 2d Edition. 2 vols. post Svo.
21 *.

A NEW SKETCH OF EVERY-DAY LIFE:—
A DIARY. Together with STRIFE and
PEACE. By Fredrika Bremer. Translated
by Mary Howitt. 2 vols. post 8vo. 21*.

HOWITT—THE RURAL LIFE OF ENGLAND.
By William Howitt. Third Edition, corrected and revised. Medium 8vo. with Engravings on
Wood by Bewick and Williams, uniform with “ Visits to Remarkable Places," 21*. cloth.

The PRESIDENT S DAUGHTERS, includ-
ing NINA. By Fredrika Bremer. Translated
by Mary Howitt. 3 vols. post 8vo. 31*. 6d.

Life of the Aristocracy.
Life of the Agricultural Population.
Picturesque and Moral F'eatures of the Country.
Strong Attachment of the English to Country

Life.

The Forests of England.
Habits, Amusements, and Condition of the
People; in which are introduced Two New
Chapters, descriptive of the Rural Watering
Places, and Education of Rural Population.

HOWITT—VISITS TO REMARKABLE PLACES;
Old Halls, Battle-Fields, and Scenes illustrative of Striking Passages in English History and
Poetry. By William Howitt. New Edition. Medium 8vo. with 40 Illustrations by S. Williams,
21*. cloth.

SECOND SERIES, chiefly in the Counties of DURHAM and NORTHUMBERLAND, with a
Stroll along the BORDER. Medium Svo. with upwards of 40 highly-finished Woodcuts, from
Drawings made on the spot for this Work, by Messrs. Carmichael, Richardsons, and Weld
Taylor, 21*. cloth.

HOWITT.-THE LIFE AND ADVENTURES OF JACK OF THE MILL,
Commonly called “ Lord Othmill created, for his eminent services, Baron Waldeck, and
Knight of Kitcottie ; a Fireside Story. By William Howitt. 2d Edition. 2 vols. foolscap
8vo. with 46 Illustrations on Wood by G. F. Sargent, 12*. cloth.

HOWITT -THE RURAL AND SOCIAL LIFE OF GERMANY:
With Characteristic Sketches of its chief Cities and Scenery. Collected in a General Tour,
and during a Residence in that Country in the Years 1840-42. By William Howitt, author
of “The Rural Life of England,” etc. Medium 8vo., with above 50 Illustrations, 21*. cloth.

“ ff'e cordially record our conviction of the value of Mr. Howitt' s volume, and strongly
recommend its early perusal. It is both instructive and entertaining ,

and will be found to
familiarize the English render with-forms of character and modes of social life, vastly differ-
ent from anything witnessed at home."—Eclectic Review.

HOWITT.—GERMAN EXPERIENCES:
Addressed to the English, both Goers Abroad and Stayers at Home. By William Howitt.
Foolscap 8vo. 7s. 6d. cloth.
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HOWITT.—WANDERINGS OF A JOURNEYMAN TAILOR,
through EUROPE and the EAST, during the years 1824 to 1840. By P D. Ilolthaus, from
Werdohl in Westphalia. Translated from the Third German Edition, by William Howitt,
author of “The Rural and Social Life of Germany,-” etc. Foolscap 8vo. with Portrait of

the Tailor, 6s. cloth.

HOWITT —THE STUDENT-LIFE OF GERMANY.
From the Unpublished MS. of Dr. Cornelius. By William Howitt. 8vo. with 24 Wood-
Engravings, and 7 Steel Plates, 21s. cloth.

HOWITT.—COLONIZATION AND CHRISTIANITY:
A Popular History of the Treatment of the Natives, in all their Colonies, by the Europeans.
By William Howitt. Post 8vo. 10s. 6d. cloth.

HOWITT.—THE BOY’S COUNTRY BOOK:
Being the real Life of a Country Boy, written by Himself ; exhibiting all the Amusements,
Pleasures, and Pursuits of Children in the Country. Edited by William Howitt, author of
“ The Rural Life of England,” etc. 2d Edition. Fcap. 8vo. with 40 Woodcuts, 8s. cloth.

“A capital work, and, we are inclinedto think, Howitt'sbest inany line."— Quarterly Review.

HOWITT (RICHARD).—IMPRESSIONS OF AUSTRALIA FELIX,
During a Four Years’ Residence in that Colony: with particular reference to the Prospects
of Emigrants. With Notes of a Voyage round the World, Australian Poems, etc. By
Richard Howitt. Foolscap 8vo Is. cloth.

HUDSON.—THE PARENT’S HAND-BOOK;
Or, Guide to the Choice of Professions, Employments, and Situations ,

containing useful
and practical information on the subject of placing out Young Men, and of obtaining their

Education with a view to particular occupations. By J. C. Hudson, Esq., author of “ Plain
Directions for Making Wills.” Fcap. 8vo. os. cloth.

HUDSON.-PLAIN DIRECTIONS FOR MAKING WILLS
In Conformity with the Law, and particularly with reference to the Act 7 Wm. IV. and 1 Viet,
c. 26. To which is added, a clear Exposition of the Law relating to the Distribution of Per-
sonal Estate in the case of Intestacy

; with two Forms of Wills, and much useful Information,
etc. By J. C. Hudson, Esq. 13th Edition, corrected, with Notes of Cases judicially decided
since the above Act came into operation. Fcap. 8vo. 2s. 6d.

HUDSON.-THE EXECUTOR’S GUIDE.
By J. C . Hudson, Esq., of the Legacy Duty Office, London: author of “ Plain Directions
for Making Wills,” amt “ The Parent’s Hand-Book.” 4th Edition. Foolscap 8vo. 5*. cloth.

*»* The above two works may be had in One volume, price 7s. cloth.

HUMPHREYS.—THE ILLUMINATED BOOKS OF THE MIDDLE ACES.
A History of Illuminated Books, from the lVth to the XVlIth Century. By Henry Noel
Humphreys. Illustrated by a Series of Specimens, consisting of an entire Page, of the
exact size of the Original, from the most celebrated and splendid MSS. in the Imperial and
Royal Libraries of Vienna, Moscow, Paris, Naples, Copenhagen, and Madrid;—from the
Vatican, Escurial, Ambrosian, and other great Libraries of the Continent and from the
rich Public, Collegiate, and Private Libraries of Great Britain; superbly printed in Gold,
Silver, and Colours.

In course of publication, in Parts. Parts 1 and 2, each containingThree Plates, with Descrip-
tions, Imperial Quarto, splendidly printed, in gold, silver, and colours, in imitation of the
originals, as accurate as can be produced by mechanical means, price 12s.

Large Paper, on Half Imperial (21A in. by 15), to prevent folding the large Plates, 21 s.

Six Parts to form a Volume, Four Volumes completing the work.
“ We have seen some specimens of a proposed work by Mr. Humphreys, on Illuminated MSS.

which have surprised us by the accuracy of their execution ,
and the effect produced by merely

mechanical means.”—Quarterly Review.

HUNT.-RESEARCHES ON LIGHT:
An Examination of all the Phenomena connected with the Chemical and Molecular Changes
produced by the Influence of the Solar Rays ; embracing all the known Photographic Pro-
cesses, and new Discoveries in the Art. By Robert Hunt, Secretary of the Royal Cornwall
Polytechnic Society. 8vo. with Plate and Woodcuts, 10s. 6d. cloth.

il Mr. Hunt's reputation is so well established, that we need only mention his pleasing
volume to secure it afavourable reception from the philosophical public.'’

Jameson’s New Edinburgh Philosophical Journal.

ILLUMINATED CALENDAR (THE).-THE ILLUMINATED CALENDAR
and HOME DIARY for 1845; copied from the Manuscriptof the Hours of Anne of Brittany,
arranged as an Almanac and Diary. Enriched with Twelve large Designs, one appropriate to
each Month, illustrative of Manners and Customs of the Fifteenth Century, with a Title-
page, ornamented with Fruits on a Gold Ground : the whole copied from the Kalendar in
“The Hours of Anne of Brittany,” carefully coloured by hand, and enriched with Gold

;

also, Twenty-four Ornamental Borders, composed of Natural Flowers, from the same MSS.
The Borders printed in Gold and Colours, by Owen Jones. Imperial 8vo. 42s. bound in
an appropriate ornamental cover.

“ A work that will find its way into the boudoir of every lady of taste, and the library of
every lover of virtu.”—Morning Post.
“ In the production of this splendid volume, the publishers have distanced all competitors

in rivaling the gorgeousuess of illuminated missals."— Spectator.
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JACKSON —PICTORIAL FLORA;
Or, British Botany Delineated, in 1500 Lithographic Drawings of all the Species of Flowering
Plants indigenous to Great Britain ; illustrating the descriptive works on English Botany of
Hooker, Lindlcy, Smith, etc. By Miss Jackson. 8vo. 15s. cloth.

JAMES.—A HISTORY OF THE LIFE OF EDWARD THE BLACK PRINCE,
and of various Events connected therewith, which occurred during the Reign of Edward 111.
King of England. By G. P. R. James, Esq. 2d Editiou. 2vols. foolscap 8vo. with Map, 15s. cl.

JAMES.—LIVES OF THE MOST EMINENT FOREIGN STATESMEN.
ByG.P. R. James. Esq., and E.E. Crowe, Esq. 5 vols. foolscap 8vo. with Vignette Titles.
30s. cloth.

LORD JEFFREY.— CONTRIBUTIONS TO THE EDINBURGH REVIEW.
\

By Francis Jeffrey, now one of the Judges in the Court of Session in Scotland. 4 vols.Svo.
48s. cloth.

JOHNSON.-THE FARMER’S ENCYCLOP/EDIA,
And DICTIONARY of RURAL AFFAIRS : embracing all the recent Discoveries in Agri-
cultural Chemistry; adapted to the comprehension of unscientific Readers. By Cuthbert
W. Johnson, Esq., F.R.S. Barrister-at-Law, Corresponding Member of the Agricultural
Society of KSnigsherg, and of the Maryland Horticultural Society , Author of several of the
Prize Essays of the Royal Agricultural Society of England, and other Agricultural Works

;

Editor of the “ Farmer’s Almanack,” etc. 1 thick vol. 8vo. illustrated by Wood Engravings
of the best and most improved Agricultural Implements. 2 l. 10*. cloth.

KANE. —THE INDUSTRIAL RESOURCES OF IRELAND.
By Robert Kane, M.D. Secretary to the Council of the Roval Irish Academy, Professor of
Natural Philosophy to the Royal Dublin Society, and of Chemistry to the Apothecaries’
Hall of Ireland. 2d Edition. Post 8vo. Is cloth.

Professor Kane’s volume on the ‘ Industrial Resources of Ireland ’ contains a masterly
view of the physical materials upon which Irish industry might work. The fuel, the water-
power, the minerals, the composition and capabilities of the soil, the nature and locality of
manures, and the means of internal communication existing in the country, are successively
taken up, analysed, and laid before the reader, in their scientific as well as their practical
bearings’’—Morning Chronicle.

KANE.—ELEMENTS OF CHEMISTRY;
Including the most Recent Discoveries and Applications of the Science to Medicine and
Pharmacy, and to the Arts. By Robert Kane, M.D. M.R.l.A. Professor of Natural Philosophy
to the Royal Dublin Society. 8vo. with 236 Woodcuts, 24s. cloth.

KATER AND LARDNER.—A TREATISE ON MECHANICS.
By Captain Kater and l)r. Lardner. New Edition. Foolscap 8vo. Vignette Title, and
19 Plates, comprising 224 distinct figures, 6s. cloth.

KEIGHTLEY.—OUTLINES OF HISTORY,
From the Earliest Period. By Thomas Keightley, Esq. New Edition, corrected and con-
siderably improved. Foolscap 8vo., 6s. cloth ; or 6s. fid. bound.

KIRBY AND SPENCE.—AN INTRODUCTION TO ENTOMOLOGY;
Or, Elements of the Natural History of Insects: comprising an account of noxious and
useful Insects, of their Metamorphoses, Food, Stratagems, Habitations, Societies, Motions,
Noises, Hybernation, Instinct, etc. By W. Kirby, M.A. F.R.S. & L.S. Rector of Barham ;

and W. Spence, Esq., F.R.S. &L.S. 6th Edition, corrected and considerably enlarged.

2 vols. 8vo. If. 11*. 6d. cloth.

The first two volumes of the “ Introduction to Entomology ” arc now published as a
separate work, distinct from the third and fourth volumes, and, though much enlarged,
at a considerable reduction of price, in order that the numerous class of readers who confine

their study of insects to that of their manners and economy, need not be burthened with the

cost of the technicalportion of the work relating to their anatomy ,
physiology

, etc.

KNAPP.—CRAMINA BRITANNICA;
Or, Representations of the British Grasses: with Remarks and occasional Descriptions. By
I. L. Knapp, Esq. F.L.S. & A.S. 2d Editiou. 4to. with 118 Plates, beautifully coloured,
31. 16*. boards.

“ Most of the persons interested in the art of distinguishing grasses are country gentlemen
and farmers, who know nothing of botany, and cannot use the techinal descriptions or analy-
tical fgures of botanists. To that great class such a booh is invaluable. It ought, in fact,
to form part of the library of every one interested in rural affairs ; for there are few plants
so difficult to distinguish as grasses, not any more so, and none which it is more important to

know correctly, because of their various uses and qualities. With Mr. Knapp’s book before
him, no one can have the least difficulty in making himself master of the subject.”

Gardeners’ Chronicle.

m
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LAING.—THE CHRONICLE OF THE KINGS OF NORWAY,
From the Earliest Period of the History of the Northern Sea Kings to the Middle of the
Twelfth Century, commonly called the Heimskringla. Translated from the Icelandic of
Snorro Sturleson, with Notes, and a Preliminary Discourse, by Samuel Laing, author of
“Notesof aTraveller,” etc. 3 vols. 8vo. 36s. cloth.

“ It is long since we have met with a work so spirited, and so amusing, and at the same
time affording stick valuable information respecting a race to whom we are so largely
indebted, as this venerable Chronicle ofSnorro Sturleson.”—Eclectic Review.

LAING.—A TOUR IN SWEDEN
In 1838 ; comprising Observations on the Moral, Political, and Economical State of the Swedish
Nation. By Samuel Laing, Esq. 8vo. 12s. cloth.

LAING.—NOTES OF A TRAVELLER
On the Social and Political State of France, Prussia, Switzerland, Italy, and other parts of
Europe, during the present Century. By Samuel Laing, Esq. 2d Edition. 8vo. 16s. cloth.

LAING.—JOURNAL OF A RESIDENCE IN NORWAY
During the years 1834, 1835, and 1836 ; made with a view to inquire into the Rural and Political
Economy of that Country, and the Condition of its Inhabitants. By Samuel Laing, Esq.
2d Edition. 8vo. 14s. cloth.

LARDNER’S CABINET CYCLOP/EDIA;
Comprising a Series of Original Works on History, Biography, Literature, the Sciences, Arts,
and Manufactures. Conducted and edited by Dr. Lardner.

The Series complete in One Hundred and Thirty-three Volumes, 39 1. 18s. (One Volume
remains to be published.) The Works separate, 6s. per volume.

“ In the completeness of its treatises the Cabinet Cyclopaedia is unrivalled; and now that
the whole plan is carried out, it exhibits an extensive body of available knowledge, stick as
this or no other country has everyet presented in a popular and convenientform.”—Britannia.

LARDNER.—A TREATISE ON ARITHMETIC.
By Dr. Lardner, LL.D. F.R.S. Foolscap 8vo. with Vignette Title, 6s. cloth.

LARDNER AND WALKER.—A MANUAL ON ELECTRICITY, MAG-
NETISM, and METEOROLOGY. By Dr. Lardner, LL.D. F.R.S. , and C. V. Walker,
Secretary of the Electrical Society. 2 vols. foolscap 8vo., with Vignette Titles, 12s. cloth.

LARDNER.—A TREATISE ON GEOMETRY,
And its Application to the Arts. By Dr. Lardner. Foolscap 8\o, with Vignette Title, and
upwards of 200 figures, 6s. cloth

LARDNER.—A TREATISE ON HEAT.
By Dr. Lardner, LL.D. etc. Fcap. 8vo. with Vignette Title and Woodcuts, 6s. cloth.

LARDNER.—A TREATISE ON HYDROSTATICS AND PNEUMATICS.
By Dr. Lardner. New Edition. Foolscap 8vo. 6s. cloth.

LECTURES ON POLARISED LIGHT,
Delivered by Dr. Pereira, before the Pharmaceutical Society, and in the Medical School of
the London Hospital. 8vo. illustrated by above 50 Woodcuts, 5s. 6rf. cloth.

L. E. L.—THE POETICAL WORKS OF LETITIA ELIZABETH LANDON.
New Edition, 4 vols. foolscap 8vo. with Illustrations by Howard, etc. 28s. cloth; or bound
in morocco, with gilt edges, 2L 4s.

The following Works separately:

—

The IMPROVISATRICE - - 10s. 6d. I The GOLDEN VIOLET - - - 10s. 6d.
The VENETIAN BRACELET 10s. 6d.

|
The TROUBADOUR - - - - 10s. 6d.

LEE -TAXIDERMY;
Or, the Art of Collecting, Preparing, and Mounting Objects of Natural History. For the use
of Museums and Travellers. By Mrs. R. Lee (formerly Mrs. T. E. Bowdich)

,
author of

“Memoirs of Cuvier,” etc. 6th Edition, improved, with an account of a Visit to Walton
Hall, and Mr. Waterton’s method of Preserving Animals. Fcap. 8vo. with Wood Engravings,
7s. cloth.

LEE.—ELEMENTS OF NATURAL HISTORY,
For the Use of Schools and Young Persons: comprising the Principles of Classification,
interspersed with amusing and instructive original Accounts of the most remarkable Animals.
By Mrs. R Lee (formerly Mrs. T. E. Bowdich), author of “Taxidermy,” “Memoirs of
Cuvier,” etc. 12mo. with 55 Woodcuts, 7s. 6d. bound.

LEFEVRE (SIR GEORGE).—AN APOLOGY FOR THE NERVES;
Or, their Importance and Influence in Health and Disease. By Sir George Lefevre, M.D.
Fellow of the Royal College of Physicians, late Physician to the British Embassy at the
Courtof St. Petersburgh, etc. ; author of “ The Life of a Travelling Physician,” “Thermal
Comfort,” etc. Post 8vo. 9*. cloth.

LESLIE (C. R.)— MEMOIRS OF THE LIFE OF JOHN CONSTABLE,
ESQ., R.A. Composed chiefly of his Letters. By C. R. Leslie, R.A.

Second Edition, with further Extracts from his Correspondence. 4to., with a new Portrait,

from a Picture by Mr. Leslie.—In the press.

C
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LIFE OF A TRAVELLING PHYSICIAN,
From his first Introduction to Practice; including Twenty Years’ Wanderings throughout
the greater part of Europe. 3 vols. post 8vo. with coloured Frontispieces, 31s. fid. cloth.

LINDLEY.—INTRODUCTION TO BOTANY.
By Prof. J. Lindley, Ph.D. F.R.S. L.S. etc. 3d Edition (1839), with Corrections and consider-
able Additions, 8vo. with Six Plates and numerous Woodcuts, 18*. cloth.

LINDLEY.—FLORA MEDICA
;A Botanical Account of all the most important Plants used in Medicine, in different Parts of

the World. By John Lindley, Ph.D. F.R.S. etc. 8vo. 18s. cloth.

LINDLEY.—A SYNOPSIS OF THE BRITISH FLORA,
Arranged according to the Natural Orders. By Professor John Lindley, Ph. D., F.R.S

, etc-
Third Edition, with numerous Additions, Corrections, and Improvements. 12mo. 10s. 6d.
cloth.

LINDLEY.—THE THEORY OF HORTICULTURE;
Or, an Attempt to Explain the Principal Operations of Gardening upon Physiological Prin-
ciples. By John Lindley, Ph.D. F.R.S. 8vo. with Illustrations on Wood, 12*. cloth.

This book is written in the hope of providing the intelligent gardener , and the scientific
amateur, eorrectly

,
with the rationalia of the more important operations of Horticulture

;

and the author has endeavoured to present to his renders an intelligible explanation,founded
upon well ascertained facts, whieh they canjudge of by their own means of observation, of
the general nature of vegetable actions, and of the causes which, while they control the
powers of life in plants, are capable of being regulated by themselves. The possession of
such knowledge will necessarily teach them how to improve their methods of cultivation, and
leadthem to the discovery of new and better modes.

LINDLEY.—GUIDE TO THE ORCHARD AND KITCHEN CARDEN;
Or, an Account of the most valuable Fruits and Vegetables cultivated in Great Britain : with
Kalendars of the Work required in the Orchard and Kitchen Garden during every month in
the Year. By George Lindley, C.M.H.S. Edited by Professor Lindley. 8vo. 16*. boards.

LLOYD.—A TREATISE ON LIGHT AND VISION.
By the Rev. H. Lloyd, M.A., Fellow of Trin. Coll. Dublin. 8vo. 5*. boards.

LORIMER.- LETTERS TO A YOUNG MASTER MARINER,
On some Subjects connected with his Calling. By Charles Lorimer. 3d edition. 12mo.
with an Appendix, 5s. 6d. cloth.

LOUDON (MRS.)—THE LADY’S COUNTRY COMPANION;
Or, How to Enjoy a Country Life Rationally. By Mrs. Loudon, author of “Gardening for
Ladies,” etc. Foolscap 8vo., with an Engraving on Steel, and Illustrations on Wood.

LOUDON (J. C.)—SELF INSTRUCTION
For Young Gardeners, Foresters, Bailiffs, Land Stewards, and Farmers ; in Arithmetic,
Book-keeping, Geometry, Mensuration, Practical Trigonometry, Mechanics, Land-Survey-
ing, Leveling, Planning and Mapping, Architectural Drawing, and Isometrical Projection
and Perspective ; with Examples shewing their applications to Horticultural and Agricul-
tural Purposes. By the late J. C. Loudon, F.L.S. H.S. etc. With a Portrait of Mr. Loudon,
and a Memoir by Mrs. Loudon. 8vo.— In the press.

LOUDON.—AN ENCYCLOPEDIA OF TREES AND SHRUBS;
Being the “Arboretum et Fruticetum Britannicum” abridged: containing the Hardy Trees
and Shrubs of Great Britain, Native and Foreign, scientifically and popularly described

:

with their Propagation, Culture, and Uses in the Arts ; and with Engravings of nearly all the
Species. For the use of Nurserymen, Gardeners, and Foresters. ByJ.C. Loudon, F.L.S. etc.

1 large vol. 8vo. with upwards of 2000 Engravings on Wood, 21. 10*. cloth.

The Original Work may be had in 8 vols. 8vo. with above 400 Svo. Plates of Trees, and upwards
of 2500 Woodcuts, 101. cloth.

LOUDON.—AN ENCYCLOPEDIA OF CARDENINC
;

Presenting in one systematic view, the History and Present State of Gardening in all Coun-
tries, and its Theory and Practice in Great Britain: with the Management of the Kitchen
Garden, the Flower Garden, Laying-out Grounds, etc. By J. C. Loudon, F.L.S. etc. A new
Edition, enlarged and much improved. 1 large vol. 8vo. with nearly 1000 Engravings on
Wood, 21. 10*. cloth.

LOUDON.—AN ENCYCLOPEDIA OF AGRICULTURE;
Comprising the Theory and Practice of the Valuation, Transfer, Laying-out, Improvement,
and Management of Landed Property, and of the cultivation and economy of the Animal and
Vegetable productions of Agriculture, including all the latest improvements; a general

History of Agriculture in all countries; a Statistical view of its present state, with

suggestions for its future progress in the British Isles ; and Supplements, bringing down
the work to the year 1844. By J. C. Loudon, F.L.G.Z. and H.S. etc. Fifth Edition. 8vo. illus-

trated with upwards of 1100 Engravings on Wood, by Branston. 21. 10*. cloth.

The Supplement, bringing down Improvements in the art of Field-Culture from 1831 to 1844

inclusive, comprising all the previous Supplements, and illustrated with 65 Engravings on
Wood, may be had separately, 5s. sewed.
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LOUDON.—AM ENCYCLOPEDIA OF PLANTS;
Including all the Plants which are now found in, or have been introduced into, Great Britain;
giving their Natural History, accompanied by such Descriptions, Engraved Figures, and
Elementary Details, as may enable a beginner, who is a mere English reader, to discover the
name of every Plant which he may find in flower, and acquire all the information respecting
it which is useful and interesting. The Specific Characters by an Eminent Botanist; the
Drawings by J. D. C. Sowerby, F.L.S. A new Edition U841), with a new Supplement, com-
prising every desirable particular respecting all the Plants originated in, or introduced into,
Britain between the first publication of the work, in 1829, and January 1840: with a new
General Index to the whole work. Edited by J. C. Loudon, prepared by W. H. Baxter, Jun.,
and revised by George Don, F.L.S. ; and 800 new Figures of Plants, on Wood, from Drawings
by J. D. C. Sowerby, F.L.S. 1 very large vol. 8vo. with nearly 10,000 Wood Engravings,
3 1 . 13s. Gd. cloth.

*»* The last Supplement, separately, 8vo. 15s. cloth.

!
LOUDON.— AN ENCYCLOPEDIA OF COTTAGE, FARM, AND VILLA

ARCHITECTURE and FURNITURE. Containing Designs for Cottages, Villas, Farm
Houses, Farmeries, Country Inns, Public Houses, Parochial Schools, etc. ; with the requisite
Fittings-up, Fixtures, and Furniture, and appropriate Offices, Gardens, and Garden Scenery

:

each Design accompanied by Analytical and Critical Remarks illustrative of the Principles
of Architectural Science and Taste on which it is composed, and General Estimates of the
Expense. By J. C. Loudon, F.L.S. etc. New Edition, corrected, with a Supplement contain-
ing 160 additional pages of letter-press, and nearly 300new engravings. 1 very thick vol. 8vo.
with more than 2000 Engravings on Wood, 63s. cloth.

“ The lute Mr. Loudon has the merit of having conveyed more information upon archi-
tecture in a popular style, as adapted for general readers, than was ever attempted before

,

or than has been accomplished since . His Encyclopaedia oj Cottage and Village Architecture
is indispensable to the library of all non-professional readers who may at some time of their
life propose to build a cottage or country-house.’'—Westminster Review.

*»* The Supplement, sep arately, 8vo. 7s. Gd. sewed.

LOUDON.—HORTUS BRITANNICUS:
A Catalogue of all the Plants indigenous to or introduced into Britain. The 3d Edition
(1832), with a New Supplement, prepared, under the direction of J. C. Loudon, by W. H.
Baxter, and revised by George Don, F.L.S. 8vo. 31s. Gd. cloth.

The Supplement separately

,

8vo. 2s. Gd. sewed.
The later Supplement separately

,
8vo. 8s. sewed.

LOUDON.—THE SUBURBAN CARDENER AND VILLA COMPANION:
Comprising the Choice of a Villa or Suburban Residence, or of a situation on which to form
one ; the Arrangement and Furnishing of the House ; and the Laying-out, Planting, and
general Management of the Garden and Grounds ; the whole adapted for Grounds from one
perch to fifty acres and upwards in extent ; intended for the instruction of those who know
little of Gardening or Rural Affairs, and more particularly for the use of Ladies. By J. C.
Loudon, F.L.S., etc. 8vo. with above 300 Wood Engravings, 20s. cloth.

LOUDON.-HORTUS LIGNOSUS LONDINENSIS
;

Or, a Catalogue of all the Ligneous Plants cultivated in the neighbourhood of London. To
which are added their usual Prices in Nurseries. By J. C. Loudon, F.L.S. etc. 8vo. Is. Gd.

LOW.—ON LANDED PROPERTY, AND THE MANAGEMENT OF ESTATES;
Comprehending the Relations between Landlord and Tenant, and the Principles and Forms
of Leases ; of Farm-buildings, Enclosures, Drains, Embankments, Roads, and other Rural
Works, Minerals, and Woods. By David Low, Flsq. F.R.S.E. etc., author of “Elements
of Practical Agriculture, etc. 8vo. with numerous Engravings, 21s. cloth.

“ In this solid volume Prof. Low has collected every thing applicable to the important
interests at stake on the enlightened cultivation of the British soil; and has given ample
instructions on the matters in relation to the great end he has principally in view. Resem-
bling the late Mr. Loudon in the singular accuracy of his details, he has upon such data
founded a code of illustration

,
which, once carefully perused , it will indeed be wonderful if

it does not lead to extensive results, and teach all concerned in the management of landed
property to enlarge and expand the agricultural resources of the country, and signally
improve the condition of landlord, tenant, and proprietor throughout the land."

Literary Gazette.

LOW.— THE BREEDS OF THE DOMESTICATED ANIMALS OF GREAT
BRITAIN described. By David Low, Flsq. F.R.S.E., Professor of Agriculture in the Univer-
sity of Edinburgh

; Member of the Roval Academy of Agriculture of Sweden ; Corresponding
Member of the Conseil Royal d’Agrieulture de France, of the Sociece Royal et Centrale,
etc. etc. The Plates from drawings by W. Nicholson, R.S.A., reduced from a Series of Oil
Paintings, executed for the Agricultural Museum of the University of Edinburgh byW. Shiels,
R.S.A. In 2 vols. atlas quarto, with 56 plates of Animals, beautifully coloured after Nature,
16/. 16s. half-bound in morocco.

Or in four separate portions, as follow:

—

The OX. 1 vol. atlas quarto, with 22 Plates, I The HORSE. 1 vol. atlas quarto, with 8 Plates,
price Gl. 16s. fid. half-bound morocco. price 31. half-bound morocco.

The SHEEP. 1 vol. atlas quarto, with 21 The HOG. 1 vol. atlas quarto, with 5 Plates,
Plates, price 6L 16s. Gd. half-bound morocco.

I
price 21. 2s. half-bound morocco.
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LOW.—ELEMENTS OF PRACTICAL AGRICULTURE;
Comprehending the Cultivation of Plants, the Husbandry of the Domestic Animals, and the
Economy of the Farm. By David Low, Esq. F.R.S.E., Professor of Agriculture in the Uni-
versity of Edinburgh. 4th Edition, with Alterations and Additions, and above 200 Woodcuts.
8vo. 21s. cloth.

“ Low's 4 Elements of Practical Agriculture' is the bestworkon farming in our language.”
Gardener’s Chronicle.

MACAULAY. -CRITICAL AND HISTORICAL ESSAYS CONTRIBUTED TO
The EDINBURGH REVIEW. By the Right Hon. Thomas Babington Macaulay, M.P.
3d Edition. 8 vols 8vo. 36*. cloth.

MACAULAY. -LAYS OF ANCIENT ROME.
By the Right Honorable Thomas Babington Macaulay, M.P. 6th Edition. Crown 8vo.
10*. 6d. cloth.

MACKENZIE.—THE PHYSIOLOCY OF VISION.
By W. Mackenzie, M.D., Lecturer on the Eye in the University of Glasgow. 8vo. with
Woodcuts, 10*. 6d. boards.

MACKINTOSH (SIR JAMES).—THE LIFE OF SIR THOMAS MORE.
By the Right Hon. Sir James Mackintosh. Reprinted from the Cabinet Cyclopaedia ; and
intended for a Present-Book or School Prize. Foolscap 8vo. with Portrait, 5*. cloth ; or
bound in vellum gilt (old style) , 8*.

MACKINTOSH’S (SIR JAMES) MISCELLANEOUS WORKS;
Including his Contributions to The EDINBURGH REVIEW. Collected and Edited by
his Son. 3 vols. 8vo.—In the press.

MACKINTOSH, ETC.—THE HISTORY OF ENCLAND.
By Sir James Mackintosh ; W. Wallace, Esq.

j
and Robert Bell, Esq. 10 vols. foolscap Svo.

with Vignette Titles, '61. cloth.

M'CULLOCH. —A DICTIONARY, GEOGRAPHICAL, STATISTICAL, AND
HISTORICAL, of the various Countries, Places, and Principal Natural Objects in the World.
ByJ.R. M'Culloch, Esq. 2thick vols. 8vo. illustrated with Six large important Maps, 41. cloth.

“ The extent of information this Dictionary affords on the subjects referred to in its title

is truly surprising. It cannot fail to prove a vnde metum to the student, whose inquiries will
be guided by its light

,
and satisfied by its clear and frequently elaborated communications.

Every public room in which commerce
,
politics, or literature forms the subject of discussion,

ought to befurnished with these volumes.”— Globe.

M'CULLOCH.—A DICTIONARY, PRACTICAL, THEORETICAL, AND
|

HISTORICAL, OF COMMERCE, AND COMMERCIAL NAVIGATION. By J. R.
M'Culloch, Esq. An entirely New Edition, corrected throughout, enlarged, and improved.
1 very thick vol. 8vo., illustrated with Maps and Plans, 50*. cloth; or 55*. strongly half-

bound in Russia, with flexible back.

“ Without exaggeration one of the most wonderful compilations of the age. The power of
continuous labour, the wide range of inquiry, and the power of artistical finish, which have
been brought into play by this work, are probably unrivalled in the history of literature . . .

Compared u-ith all previous attempts to compile a commercial dictionary, Mr . McCulloch’s
appears as the realisation of an idea which former projectors had conceived too vaguely to
be able to carry into execution. It is superior to them all, quite as much for the spirit of
judicious selection brought by the author to his task, as for any other quality. The great
merit of the worh is, that, while omittingnothing of essential importance, it contains nothing
that is useless or merely cumbrous . . . The success of the earlier editions of Mr.McCulloch’s
Dictionary is, after all , the best proof of its merit ; the facts attending it prove that the
mercantile, political, and literary public were in want of such a worh, and that they were
satisfied with the manner in which Mr. M'Culloch had performed his task. No reader can rise

from the perusal of any one of the larger articles without feeling that no previous writer has
concentrated so much valuable information within so small a compass, or conveyed his inform-
ation in so agreeable a style. And the remark is equally applicable to all the numerous
articles of which this crammed volume is composed .... It is, indeed, invaluable as a booh
ofreference to the merchant, the insurance-agent, the statesman, and the journalist ; and its

articles, from the care and talent with which they are executed, are as well calculated to
supply the wants of the patient inquirer as of the hurried man of business. Mr. M'Culloch
occupies a high place amongst the authors of the dap as a hard-headed original thinker in
political economy ; a still higher, as one of the most zealous and successful labourers in
rendering that science popular ; but, of all his publications, his Commercial Dictionary is the
one least likely to encounter the rivalry of a work of superior or even equal value.”

Abridgedfrom The Spectator.

M'CULLOCH.—A TREATISE ON THE PRINCIPLES AND PRACTICAL i

INFLUENCE OF TAXATION AND THE FUNDING SYSTEM. By J. R. M'Culloch, 1

Esq. 8vo 15*. cloth.

M'CULLOCH —THE LITERATURE OF POLITICAL ECONOMY;
Being a Classified Catalogue of the principal Works in the different departments of Political

j

Economy, interspersed with Historical, Critical, and Biographical Notices. By J. R.
M'Culloch, Esq. Svo. 14*. cloth.

- ~~ -
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MALTE-BRUN.—A SYSTEM OF UNIVERSAL GEOGRAPHY,
Founded on the Works of Malte-Brun and Balbi, embracing- an Historical Sketch of the
Progress of Geographical Discovery, the Principles of Mathematical and Physical Geography,
and a complete Description, from the most recent sources, of the Political and Social Condition
of all the Countries in the World : with numerous Statistical Tables, and an Alphabetical
Index of 12,000 Names. 8vo. 30s. cloth.

MARCET (MRS. )—CONVERSATIONS ON THE HISTORY OF ENGLAND.
For the Use of Children. By Mrs. Marcet, author of “ Conversations on Chemistry,” etc.
2d Edition. 18mo. 5s. cloth.

MARCET.—CONVERSATIONS ON CHEMISTRY;
In which the Elements of that Science are familiarly Explained and Illustrated by Experi-
ments. I4th Edition, enlarged and corrected. 2 vols. foolscap 8vo. 14s. cloth.

MARCET.—CONVERSATIONS ON NATURAL PHILOSOPHY;
In which the Elements of that Sciecne are familiarly explained, and adapted to the compre-
hension of Young Persons. 10th Edition, enlarged and corrected by the Author. Fcap. 8vo.
with 23 Plates, 10s. 6d. cloth.

MARCET.—CONVERSATIONS ON POLITICAL ECONOMY’,
In which the Elements of that Science are familiarly explained. Jth Edition, revised and
enlarged. Foolscap 8vo. 7*. 6d. cloth.

MARCET.—CONVERSATIONS ON VEGETABLE PHYSIOLOGY;
Comprehending the Elements of Botany, with their application to Agriculture. 3d Edition.
Foolscap 8vo. with Four Plates, 9s. cloth.

MARCET.—CONVERSATIONS FOR CHILDREN;
On Land and Water. 2d Edition revised and corrected. Foolscap 8vo., with coloured Maps,
shewing the comparative Altitude of Mountains, 5s. 6d. cloth.

MARCET.—CONVERSATIONS ON LANGUAGE,
For Children. By Mrs. Marcet, author of “ Mary’s Grammar,” etc. 18mo. 4s. 6d. cloth.

“ In these Conversations Mrs. Marcet travels over a great deal of ground with her wonted
shill in adapting knowledge to the capacity of the young. The nature of articulate sounds,
and the organs of speech, the history of mankind to indicate the formation of different
languages, the manner in which English has been indebted to Latin, the probable or possible
origin of language, and the use of cognomens and names, are all familiarly displayed in this
instructive little volume.”— Spectator.

MARCET—THE GAME OF GRAMMAR,
With a Book of Conversations, shewing the Rules of the Game, and affording Examples of
the manner of playing at it. In a varnished box, or done up as a post 8vo. volume, 8s.

MARCET -WILLY’S GRAMMAR;
Interspersed with Stories, and intended for the Use of Boys. By Mrs. Marcet, author of
“ Mary’s Grammar,” etc. 18mo. 2s. 6d. cloth.

“ A sound and simple work for the earliest ages.”—Quarterly Review.

MARCET.—LESSONS ON ANIMALS, VEGETABLES, AND MINERALS.
By Mrs. Marcet, author of “ Conversations on Chemistry,” etc. 12mo. 2s. cloth.

which natural history is“ One of Mrs. Marcet's carefully written books of instruction,
made pleasant and intelligible for the young.”—Athenaeum.

MARRIAGE GIFT.
By a Mother. A Legacy to her Children

.

Post 8vo. 5s. cloth, gilt edges.

MARX AND WILLIS.—ON THE DECREASE OF DISEASE EFFECTED BY
THE PROGRESS OF CIVILIZATION. By C F. H. Marx, M.D. Professor of Medicine in
the University of Gottingen, etc.; and R. Willis, M.D. Member of the Royal College of
Physicians, etc. Foolscap 8vo. 4s. cloth.

“ This little treatise, although evidently designed for professional perusal, is perfectly
intelligible to the educated reader ; and right glad shall we be to see it extensively circulated
out of the profession ; it is a work which does such credit to the hearts and the heads of its

authors .”—Lancet.

MARRYAT.—THE SETTLERS IN CANADA.
Written for Young People. By Captain Marryatt, C.
“ Masterman Ready,” etc. 2 vols. fcap. 8vo. 12s. cloth.

author nf “Peter Simple,’

MARRYAT.—MASTERMAN READY;
Or, the Wreck of the Pacific. Written for Young People. By Captain Marryat. 3 vols. fools-
cap 8vo. with numerous Engravings on Wood, 22s. 6d. cloth.

*»* The volumes, separately , 7s.6d. each, cloth.

“ The best of Robinson Crusoe’s numerous descendants, and one of the most captivating of
modern children’s books. The only danger is, lest parents should dispute with their children
the possession of it. ’’— Quarterly Review.
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MAUNDER.—THE TREASURY OF KNOWLEDGE,
And LIBRARY of REFERENCE. By Samuel Maunder. 16th Edition, revised throughout
and enlarged. 1 thick vol. foolscap 8vo., with two engraved Frontispieces, 10s. cloth

;

bound in roan, 12s.

*** The principal contents of this new and thoroughly revised edition of “ The Treasury of
Knowledge," are—a new and enlarged English Dictionary, with a Grammar, Verbal Distinc-
tions, and Exercises; a new Universal Gazetteer ; a compendious Classical Dictionary; an

I

Analysis of History and Chronology ; a Dictionary of Law Terms; a new Synopsis of the
British Peerage ; and various useful tabular addenda.

\

MAUNDER.- THE BIOGRAPHICAL TREASURY:
Consisting of Memoirs, Sketches, and brief Notices of above 12,000 Eminent Persons of all

Ages and Nations, from the Earliest Period of History; forming a new and complete Dic-
tionary of Universal Biography. 5th Edition, revised throughout, and containing acopious
Supplement, brought down to December 1844. Foolscap 8vo. with engraved Frontispiece,
10s. cloth ; bound in roan, 12s.

MAUNDER.—THE SCIENTIFIC AND LITERARY TREASURY:
A New and Popular Encyclopaedia of Science and the Belles Lettres; including all Branches
of Science, and every Subject connected with Literature and Art. The whole written in a
familiar style, adapted to the comprehension of all persons desirous of acquiringinformation
on the subjects comprised in the work, and also adapted for a Manual of convenient Refer-

|

ence to the more instructed. By Samuel Maunder. 3d Edition. 1 thick vol. fcap.8vo with
an engraved Frontispiece, 10s. cloth; bound in roan, 12s.

MAUNDER.—THE TREASURY OF HISTORY;
Comprising a General Introductory Outline of Universal History, Ancient and Modern, and
a Series of separate Histories of every principal Nation that exists ; developing their Rise,
Progress, and Present Condition, the Moral and Social Character of their respective
Inhabitants, their Religion, Manners, and Customs, etc. etc. By Samuel Maunder. 1 thick
vol. fcap. 8vo. 10s. cloth; bound in roan, 12s.

MAUNDER.—THE UNIVERSAL CLASS-BOOK:
A new Series of Reading Lessons (original aud selected) for Every Day in the Year; each

|

Lesson recording some important Event in General History, Biography, etc., which happened
on the day of the mouth under which it is placed, or detailing, in familiar language, interest-
ing facts in Science ; also a variety of Descriptive and Narrative Pieces, interspersed with

I
Poetical Gleanings : Questions for Examination being appended to each day’s Lesson, and

I the whole carefully adapted to Practical Tuition. By Samuel Maunder, author of “The
Treasury of Knowledge.” 2d Edition, revised. 12mo. 5s. bound.

I

MONTGOMERY’S (JAMES) POETICAL WORKS.
New and only complete Edition. With some additional Poems and Autobiographical
Prefaces. Collected and edited by Mr. Montgomery. 4 vols. foolscap 8vo. with Portrait, aud
7 other beautifully engraved Plates, 20s. cloth ; or Dound in morocco, If. 16s.

MOORE’S POETICAL WORKS;
Containing the Author’s recent Introduction and Notes. Complete in one volume, uniform

j

with Lord Byron’s Poems. With a New Portrait, by George Richmond, engraved in the line

manner, and a View of Sloperton Cottage, the Residence of the Poet, by Thomas Creswick,
A.R.A. Medium 8vo. If. Is. cloth; or 42s. bound in morocco, in the best manner, by
Hayday.

*»* Also, an Edition in 10 vols. foolscap 8vo. with Portrait, and 19 Plates, 21. 10s. cloth;

morocco, 4L 10s.

MOORE’S LALLA ROOKH.
Twentieth Edition. Medium 8vo. illustrated with 13 Engravings, finished in the highest
style of art, 21s. cloth ; morocco, 35s.; or 42s. with India Proof Plates, cloth.

MOORE’S LALLA ROOKH.
Twenty-first Edition. Foolscap 8vo. with 4 Engravings, from Paintings byWestall, 10s. fid.

cloth ; or 14s. bound in morocco.

MOORE’S IRISH MELODIES.
New Edition, imp. 8vo. illustrated with 154 Designs by D. Maclise, R.A. etched on Steel.

In the press.
*,* The Poetry and Designs will both be engraved, and each page surrounded with an

Ornamental Border.

MOORE’S IRISH MELODIES.
Fifteenth Edition. Fcap. 8vo. with Engraved Title and Vignette, 10s. cloth ; or 13s. fid-

bound in morocco.

MOORE.—THE HISTORY OF IRELAND.
By Thomas Moore, Esq. Vols. 1 to 3, with Vignette Titles, 18s. cloth.

[ To be completed in one more volume.
“ Mr. Moore fortunately brings to his labours not only extensive learning in the rarely-

\

trodden paths of Irish history , but strict impartiality
,
rendered still more clear and uncom-

1 promising by an ennobling love of liberty. Every page of his work contains evidence of
research; and innumerable passages might be cited, in proof of the independent and truth-

I

seeking spirit of the author."—Atnenajum.

% '

.
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MORAL OF FLOWERS.
3d Edition. Royal 8vo. with 24 beautifully coloured Engravings, If. 10s. half-bound.

MORTON.—A VETERINARY TOXICOLOGICAL CHART,
Containing those Agents known to cause Death in the Horse ; with the Symptoms, Antidotes,
Action on the Tissues, andTests. ByVV. J. T. Morton. 12mo. 6s. in ease ; 8s. 6d. on rollers.

MORTON.-A MANUAL OF PHARMACY,
For the Student in Veterinary Medicine

;
containing the Substances employed at the Royal

Veterinary College, with an Attempt at their Classification, and the Pharmacopoeia of that
Institution. By W. J. T. Morton. 3d Edition. 12mo. 10s. cloth.

MOSELEY—ILLUSTRATIONS OF PRACTICAL MECHANICS.
By the Rev. H. Moseley, M.A., Professor of Natural Philosophy and Astronomy in King’s
College, London

; being the First Volume of the .Illustrations of Science by the Professors
of King’s College. Fcap.8vo. with numerous Woodcuts, 8s. cloth.

MOSELEY.—THE MECHANICAL PRINCIPLES OF ENGINEERING AND
ARCHITECTURE. By the Rev. H. Moseley, M.A. F.R.S., Professorof NaturalPhilosophy
and Astronomy in King’s College, London ; and author of “Illustrations of Mechanics,’’ etc.
8vo. with Woodcuts and Diagrams, lL4s. cloth.

“ The work of Mr. Moseley is an elaborate, profound, accurate , and elegant abstract, and
purely mathematical disquisition, on the theoretical principles of mechanics; and will serv e
to increase the author's high reputation as a mathematician’’—Athenasum.

MULLER.—INTRODUCTION TO A SCIENTIFIC SYSTEM OF MYTHOLOGY.
By C. O. Muller, author of “The History and Antiquities of the Doric Race,” etc. Trans-
lated from the German by John Leitch. 8vo. uniform with “ Muller’s Dorians,” 12s. cloth.

“ Muller’s Introduction is a work of great merit, and, in our opinion, the interest which it

must excite in all who set a proper value on the knowledge of antiquity, can scarcely be
exaggerated. It is the key to the poetry of Greece, since without a correct understanding of
mythology, it is impossible to appreciate that poetry . No school, college, or classical library
can be complete without Muller's valuable ‘ Introduction to Mythology .’ ’’—Sunday Times.

MURRAY.—ENCYCLOPEDIA OF GEOGRAPHY;
Comprising a complete Description of the Earth: exhibiting its Relation to the Heavenly
Bodies, its Physical Structure, the Natural History of each Country, and the Industry, Com-
merce, Political Institutions, and Civil and Social State of all Nations. By Hugh Murray,
F.R.S.E. : assisted in Astronomy, etc. by Professor Wallace ; Geology, etc. by Professor
Jameson; Botany, etc. by Sir W. J. Hooker; Zoology, etc. by W. Swainson, Esq. New
Edition, with Supplement, bringing down the Statistical Information contained in the Work,
to December 1843: with 82 Maps, drawn by Sidney Hall, and upwards of 1000 other
Engravings on Wood, from Drawings by Swainson, T. Landseer, Sowerby, Strutt, etc. repre-
senting the most remarkable Objects of Nature and Art in every Region of the Globe. 1 very
large vol. 8vo. containing upwards of 1500 pages, 3 1. cloth.

*»* The Supplement, containing the most important recent information,
may be had. separately, price Is.

NICOLAS.—THE CHRONOLOGY OF HISTORY,
Containing Tables, Calculations, and Statements indispensable for ascertaining the Dates of
Historical Events, and of Public and Private Documents, from the Earliest Period to the
Present Time. By Sir Harris Nicolas, K.C. M.G. Second Edition, corrected throughout.
Foolscap 8vo. with Vignette Title, 6s. cloth.

“ IVe strongly recommend to historical students the clear and accurate ‘Chronology of
History ,’ by'Sir Harris Nicolas, which contains all the information that can be practically
required.'”—Quarterly Review.

NISBET (JAMES).—THE FRENCH IN RHEINSTADT

:

A Romance of the Day. A Friendly Voice from the Avon’s Banks to the Nations of Ger-
many, and other Poems. By James Nisbet. Post 8vo. 7s. 6d. cloth.

OPIE (MRS.)—FATHER AND DAUGHTER. AND TEMPER.
Tales, by Mrs Opie. Fcap. 8vo. with Two Illustrations. 6s. cloth.

OPIE (MRS.) — ADELINE MOWBRAY, OR THE MOTHER AND DAUGHTER.
AND THE WELCOME HOME. Tales by Mrs. Opie. Fcap. 8vo. with Two Illustrations.

6s. cloth.

OWEN.— LECTURES ON THE COMPARATIVE ANATOMY AND PHYSI-
OLOGY OF THE INVERTEBRATE ANIMALS, delivered at the Royal College of Surgeons
in 1843. By Richard Owen, F.R.S. Hunterian Professor to the College. From Notes taken
by William White Cooper, M.R.C.S. and revised by Professor Owen. With Glossary and
Index. 8vo. with nearly 140 Illustrations on Wood, 14s- cloth.

*** A Second and concluding Volume, being the Lectures (on Vertebrata) delivered by
Professor Owen during the present session, is preparing for Publication.
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PATIKES.—DOMESTIC DUTIES ;
Or, Instructions to Young Married Ladies on the Management of their Households and the
Regulation of their Conduct in the various Relations and Duties of Married Life. By Mrs.
W. Parkes. 5th Edition. Foolscap 8vo. 9*. cloth.

PARNELL.—A TREATISE ON ROADS:
Wherein the Principles on which Roads should be made are explained and illustrated by the
Plans, Specifications, and Contracts made use of by Thomas Telford, Esq. on the Holyhead
Road. Iiy the Right Hon. Sir Henry Parnell, Bart., Hon. Memb. lust. Civ. Eng. London.
Second Edition, greatly enlarged. 8vo. with 9 large Plates, II. Is. cloth.

PEARSON.—AN INTRODUCTION TO PRACTICAL ASTRONOMY:
By the Rev. W. Pearson, LL.D. F.R.S. etc. Rector of South Kilworth, Leicestershire, and
Treasurer to the Astronomical Society of London. 2 vols. 4to.with Plates, 7 1. 7s. boards.

Vol. 1 contains Tables, recently computed, for facilitating the Reduction of Celestial Obser-
vations ;

and a popular Explanation of their Construction and Use.
Vol. 2 contains Descriptions of the various Instruments that have been usefully employed in

determining the Places of the Heavenly Bodies, with an Account of the Methods ofAdjusting
and Using them.

PERC1VALL. —THE ANATOMY OF THE HORSE;
Embracing the Structure of the Foot. By \V. Percivall, M.R.C.S. 8vo. II. cloth.

PERCIYALL.- HIPPOPATHOLOCY

:

A Systematic Treatise on the Disorders and Lameness of the Horse ; with their Modern and
most approved Methods of Cure ; embracing the Doctrines of the English and French Veteri-
nary Schools. By W. Percivall, M.R.C.S., Veterinary Surgeon in the First Life Guards
Vols. 1 and 2, 8vo.; Vol. 1, 10*. 6d. ; vol. 2, 14*. boards.

PEREIRA.—A TREATISE ON FOOD AND DIET:
With Observations on the Dietetical Regimen suited for Disordered States of the Digestive
Organs; and an Account of the Dietaries of some of the principal Metropolitan and other
Establishments for Paupers, Lunatics, Criminals, Children, the Sick, etc. By Jon. Pereira,
M.D. F.R.S., author of “Elements of Materia Medica.” 8vo. 16s. cloth.

PESCHEL (C. F.)—ELEMENTS OF PHYSICS,
Part I. Ponderable Bodies. By C. F. Peschel, Principal of the Royal Military College,
Dresden, etc. etc. Translated from the German, with Notes, by E. West. Foolscap 8vo.
with Diagrams and Woodcuts. 7s. bd cloth.

liAgood introduction to natural philosophy , with mathematical formulce of the more
obvious principles, has been long wanted in our language . This desideratum is well supplied
by the translation of the present volume . The book is neatly got up, and illustrated with
diagrams and woodcuts, andforms the most complete elementary treatise on physics that has
hitherto been published. The principles of natural philosophy lie so much at the foundation
of every man's pursuit, that we need not recommend itfurther to our readers."

Gardeners’ Chronicle.

PHILLIPS.—AN ELEMENTARY INTRODUCTION TO MINERALOGY:
Comprising a Notice of the Characters and Elements of Minerals ; with Accounts of the Places
and Circumstances in which they are found. By William Phillips, F.L.S. M.G.S. etc 4th
Edition, considerably augmented by R. Allan, F.R.S.E. 8vo. numerous Cuts, 12*. cloth.

PHILLIPS.—FIGURES & DESCRIPTIONS OF THE PAL/EOZOIC FOSSILS OF
CORNWALL, DEVON, and WEST SOMERSET; observed in the course of the Ordnance
Geological Survey of that District. By John Phillips, F.R S. F.G.S. etc. Published by
Order of the Lords Commissioners of H. M. Treasury. 8vo. with 60 Plates, comprising
very numerous Figures, 9s. cloth.

PHILLIPS.—A CUIDE TO CEOLOCY.
By John Phillips, F.R.S. G.S. etc. Foolscap 8vo. with Plates, 5»- cloth.

PHILLIPS—A TREATISE ON CEOLOCY.
By John Phillips, F.R.S. G.S. etc. 2 vols. foolscap 8vo. with Vignette Titles and Woodcuts.
12*. cloth.

PORTER.—A TREATISE ON THE MANUFACTURE OF SILK.
By G. R. Porter, Esq. F.R.S., author of “The Progress of the Nation,” etc. Fcap. 8vo. with
Vignette Title, and 39 Engravings on Wood. 6*. cloth.

PORTER.—A TREATISE ON THE MANUFACTURES OF PORCELAIN AND
GLASS. By G. R. Porter, Esq. F.R.S. Foolscap 8vo. with Vignette Title and 50 Wood-
cuts, 6*. cloth.

PORTLOCK. - REPORT ON THE CEOLOCY OF THE COUNTY OF
LONDONDERRY, and of Parts of Tyrone and Fermanagh, examined and described under
the Authority of the Master-General and Board of Ordnance. By J. E. Portlock, F.R.S. etc.

8vo. with 48 Plates, 24*. cloth.

POSTAN’S (CAPTAIN).—PERSONAL OBSERVATIONS ON SINDH,
The Manners and Customs of its Inhabitants, and its Productive Capabilities: with a Narra-
tive of the Recent Events. By Captain Postans, Bombay Army, late Assistant to the Political

Agent, Sindh. 8vo. with Map, dol’d Frontispiece, and Illustrations on Wood. 18*. cloth.
“ For the interesting details of the manners and customs of the Sindhians of all classes,

and the various particulars which make up the description of the country, we refer the
reader to Capt. Postan's valuable work, which cannot fail to afford him equal information
and amusement.’’—Asiatic Journal.
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POWELL.—THE HISTORY OF NATURAL PHILOSOPHY.
From the Earliest Periods to the Present Time. By Baden Powell, M. A., Savilian Professor
of Mathematics in the University of Oxford. Fcap. 8vo. Vignette Title, 6s. cloth.

PROCEEDINGS OF THE ZOOLOGICAL SOCIETY OF LONDON.
8vo. The last Part published is Part 11 for 1843, 6s. cloth.'

PYCROFT.—A COURSE OF ENGLISH READING;
Adapted to every Taste and Capacity. With Anecdotes of Men of Genius. By the Rev.
James Pycroft, B.A., Trinity College, Oxford, author of “Greek Grammar Practice,”
“ Latin Grammar Practice,” etc. Foolscap 8vo., 6s. 6d. cloth.

“ This course is admirably adapted tu promote a really intellectual study of history,
philosophy , and the belles lettres, as distinguishedfrom that mere accumulation of words and
dates in the memory which passes for education. We would recommend to every idle and
inattentive reader, whether old or young, the author1

s sound and judicious advice

,

‘ How to

remember what we read. 1 ”—John Bull.

QUARTERLY JOURNAL OF THE GEOLOGICAL SOCIETY OF LONDON.
Edited by David Thomas Anated, M.A. F.R.S., Fellow of Jesus College, Cambridge ; Pro-
fessor of Geology in King’s College, London; Vice-Secretary of the Geological Society.
Nos. I. and II. 8vo. 4s. each, sewed. [ Published Quarterly.

*,* With a view of supplying a want very generally felt by the scientific world, and in the

belief that much additional and valuable geological information might be communicated, it

has been determined to publish a “ Quarterly Journal of the Geological Society,” in which
every facility will be given to English Geologists to make themselves acquainted with the actual
progress of the science both in England and abroad, luhile the regular periodical publication

of the Journal will ultimately ensure the great advantage of a certain and immediate notice,
within three months, at most, of the date of the communication.

RANKE (PROFESSOR).—RANKE’S HISTORY OF THE REFORMATION.
Translated by Sarah Austin, translator of Ranke’s “History of the Popes. ’’ Vols. 1 ana 2?
8vo. 30s. cloth.

REECE.—THE MEDICAL GUIDE:
For the use of the Clergy, Heads of Families, Seminaries, and Junior Practitioners in Medi-
cine ; comprising a complete Modern Dispensatory, and a Practical Treatise on the distin-
guishing Symptoms, Causes, Prevention, Cure, and Palliation of the Diseases incident to the
Human Frame. By R. Reece, M.D., late Fellow of the Royal College of Surgeons of London

,

etc. 16th Edition. 8vo. 12s. boards.

REID (DR.)—ILLUSTRATIONS OF THE THEORY AND PRACTICE OF
VECNT1LATION : with Remarks on Warming, Exclusive Lighting, and the Communication
of Sound. By D. B. Reid, M.D.F.R.S.E. etc. 8vo. with Diagrams, and 320 Engravings on
Wood, 16s. cloth.

“ We regard this as a book of considerable interest and importance, and which must com-
mand a large share of public attention

, as it contains a complete development of the theory
and practice—that is, the science and the art of ventilation, made known to the public for
the first time. There is not a chapter that does not offer a great number of novel und
important suggestions, well worthy of the ‘•arefnl consideration alike of the public and the
professions. It is, besides., full of curious illustrations ; the descriptions and application of
the ‘principles' being interspersed throughout , with a variety of amusing anecdotes bearing
upon the general subject.”—Morning Chronicle.

REPTON.—THE LANDSCAPE GARDENING & LANDSCAPE ARCHITECTURE
of the late Humphrey Repton, Esq.; being his entire Works on these subjects. New
Edition, with an Historical and Scientific Introduction, a systematic Analysis, a Biographical
Notice, Notes, and a copious Alphabetical Index. By J. C. Loudon, F.L.S., etc. Originally
published in one folio and three quarto volumes, and now comprised in 1 vol. 8vo. illustrated
by upwards of 250 Engravings, and Portrait, 30s. cloth ; with coloured Plates, 31. 6s. cloth.

RIDDLE-A COMPLETE ENCLISH-LATIN AND LATIN-ENCLISH DIC-
TIONARY, compiled from the best sources, chiefly German. By the Rev. J. E. Riddle,
M A. 4th Edition. 8vo. 31s. 6d. cloth.

*** Separately—The English-Latin part, 10s. 6d. cloth; the Latin-English part, 21s. cloth.

RIDDLE.—A DIAMOND LATIN ENCLISH DICTIONARY.
For the waistcoat-pocket. A Guide to the Meaning, Quality, and right Accentuation of
Latin Classical Words. By the Rev. J. E. Riddle, M.A. Royal 32mo. 4s. hound.

RIDDLE.- LETTERS FROM AN ABSENT CODFATHER

;

Or, a Compendium of Religious Instruction for Young Persons. By the Rev. J. E. Riddle,
M.A. Foolscap 8vo. 6s. cloth.

RIDDLE.—ECCLESIASTICAL CHRONOLOGY;
Or, Annals of the Christian Church, from its Foundation to the present Time. Containing a
View of General Church History, and the Course of Secular Events ; the Limits of the Church
and its Relations to the State

; Controversies; Sects and Parties; Rites, Institutions, and
Discipline ; Ecclesiastical Writers. The whole arranged according to the order of Dates, and
divided into Seven Periods. To which are added. Lists of Councils and Popes, Patriarchs,
and Archbishops of Canterbury. By the Rev. J. E. Riddle, M.A. 8vo. 15s. cloth.

- — -
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RIVERS.—THE ROSE AMATEUR’S GUIDE:
Containing ample Descriptions of all the fine leading varieties of Roses, regularly classed in
their respective Families; their History and mode of Culture. By T. Rivers, Jun. Third
Edition, corrected and improved. Foojscap 8vo. 6s. cloth.

ROBERTS (GEORGE).—THE LIFE, PROGRESSES, AND REBELLION OF
JAMES DUKE OF MONMOUTH, to his Capture and Execution: with a full Account of
the Bloody Assizes, and copious Biographical Notices. By George Roberts, author of “ The
History of Lyme Regis,” etc. etc. 2 vols. post 8vo. with Portrait, Maps, and other Illus-

trations, 24*. cloth.

ROBERTS.—A COMPREHENSIVE VIEW OF THE CULTURE OF THE VINE
under GLASS. By James Roberts, Gardener to M. Wilson, Esq., Eshton Hall, Yorkshire.
12mo. 5*. 6rf. cloth.

ROBERTS.—AN ETYMOLOCICAL AND EXPLANATORY DICTIONARY OF
the TERMS and LANGUAGE of GEOLOGY ; designed for the early Student, and those
who have not made great progress in the Science. By G. Roberts. Foolscap 8vo. 6*. cloth.

ROBINSON.—CREEK AND ENGLISH LEXICON TO THE NEW TESTAMENT.
By E. Robinson, D.D., author of “ Biblical Researches.” Edited, with careful revision,
corrections, etc., by the Rev. Dr. Bloomfield. 8vo. 18*. cloth.

ROGERS.—THE VEGETABLE CULTIVATOR :

Containing a plain and accurate Description of all the different Speciesof Culinary Vegetables,
with the most approved Method of Cultivating them by Natural and Artificial Means, and the
best Modes of Cooking them ;

alphabetically arranged. Together with a Description of the
Physical Herbs in General Use. Also, some Recollections of the Life of Philip Miller, F.A.S.,
Gardener to the Worshipful Company of Apothecaries at Chelsea. By John Rogers, author
of “ The Fruit Cultivator.” 2d Edition. Foolscap 8vo. 7»- cloth.

ROME.—THE HISTORY OF ROME.
2 vols. foolscap 8vo. with Vignette Titles, 12*. cloth.

RONALDS.—THE FLY-FISHER’S ENTOMOLOGY,
Illustrated by coloured Representations of the Natural and Artificial Insect; and accom-
panied by a few Observations and Instructions relative to Trout and Grayling Fishing. By
Alfred Ronalds. 3d edition. 8vo. with 20 coloured Plates, 14*. cloth.

ROSCOE.—-LIVES OF EMINENT BRITISH LAWYERS.
By Henry Roscoe, Esq. Foolscap 8vo. with Vignette Title, 6*. cloth.

SANDBY (REV. G.)- MESMERISM AND ITS OPPONENTS:
With a Narrative of Cases. By the Rev. George Sandbv, Jun., Vicar of Flixton, and Rector
of All Saints with St. Nicholas, South Elmham, Suffolk; Domestic Chaplain to the Right
Hon. the Earl of Abergavenny. Foolscap 8vo. 6*. cloth.

SANDFORD (REV. JOHN).-PAROCH!ALIA,
or Church, School, and Parish. By the Rev. John Sandford, M.A. Vicar of Dunchurch,
Chaplain to the Lord Bishop of Worcester, Hon. Canon of Worcester, and Rural Dean.
8vo. with numerous Woodcuts. 16*. cloth.

“ A work of detail and practical utility
,
which it will be good for every parish priest to

consider."—Literary Gazette.

SANDFORD.—WOMAN IN HER SOCIAL AND DOMESTIC CHARACTER.
By Mrs. John Sandford. 6th Edition. Foolscap 8vo. 6*. cloth.

SANDFORD.—FEMALE IMPROVEMENT.
By Mrs. John Sandford. 2d Edition. Foolscap 8vo. 7*. 6d. cloth.

The Formation of Female Character; Religion, a paramount Object ; the Importance of Religious
Knowledge ; Christianity, Doctrinal and Practical; the Employment of Time

; Study, its Mode
and its Recommendation; Accomplishment; Temper; Taste; Benevolence; Marriage ; the
Young Wife ; the Young Mother.

SANDHURST COLLECE MATHEMATICAL COURSE.
PRACTICAL ASTRONOMY and GEODESY ; Including the Projections of the Sphere,
and Spherical Trigonometry. By John Narrien, F.R.S. and R.A.S. Professor of Mathe-
matics in the Royal Military College, Sandhurst. Being the Second Volume of the Sandhurst
Mathematical Course. 8vo. 14*. bound.

ELEMENTS of ARITHMETIC and ALGEBRA. By W. Scott, Esq., A.M. and F.R.A.S.
Second Mathematical Professor at the Royal Military College, Sandhurst. Being the
First Volume of the Sandhurst Course of Mathematics. ’ 8vo. 16*. bound.

ELEMENTS of GEOMETRY ; consisting of the first Four and Sixth Books of Euclid, chiefly
from the Text of Dr. Robert Simson ; with the principal Theorems in Proportion, and a
Course of Practical Geometry on the Ground

; also. Four Tracts relating to Circles, Planes,
and Solids, with one on Spherical Geometry. By John Narrien. Professor of Mathematics in
the Royal Military College, Sandhurst. Being the Fifth Volume of the Sandhurst Course of
Mathematics. 8vo. with many Diagrams, 10*. 6d. bound.

SCHLEIDEN (PROF.)—PRINCIPLES OF SCIENTIFIC BOTANY.
By M. J. Schleiden, Professor of Botany at Jena. Translated by E. Lankester, M.D. F.L.S.
8vo. with numerous wood engravings.—In the press.
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SCORESBY.

—

MAGNETICA L INVESTIGATIONS.
By the Rev. William Scoresby, D.D. F.R.S L. and E. etc. etc. Comprising- Investigations
concerning the Laws or Principles affecting the Power of Magnetic Steel Plates or Bars, in

combination as well as singly, under various conditions as to Mass, Hardness, Quality, Form,
etc. as also concerning the comparative Powers of Cast Iron. Part 1, 8vo. with Plates, 5s.

cloth ; Part 2, 10s. 6d.

SCOTT.—THE HISTORY OF SCOTLAND.
By Sir Walter Scott, Bart. New Edition, 2 vols. foolscap 8vo. with Vignette Titles, 12s. cloth.

SEAWARD.—SIR EDWARD SEAWARD’S NARRATIVE OF HIS SHIPWRECK,
and consequent Discovery of certain Islands in the Caribbean Sea: with a Detail of many
extraordinary and highly interesting Events in his Life, from 1/33 to 1749, as written in his
own Diary. Edited by Miss Jane Porter. 3d Edition, with a New Nautical and Geographical
Introduction, containing Extracts from a Paper by Mr C. F. Collett, of the Royal Navy,
identifying the Islands described by Sir Edward Seaward. 2 vols. post 8vo. 21s. cloth.

SELECT WORKS OF THE BRITISH POETS:
From Chaucer to Withers. With Biographical Sketches, by R. Southey, LL.D. Medium
8vo. 30s. cloth ; or 31s. 6d. with gilt edges.

SELECT WORKS OF THE BRITISH POETS:
With Biographical and Critical Prefaces by Dr. Aikin.

A New Edition, with Supplement by Lucy Aikin, consisting of Selections from the Works of
Crabbe, Scott, Coleridge, Pringle, Charlotte Smith, and Mrs. Barbauld. Medium 8vo. 18s, cl.

*** The peculiarfeature of these two works is, that the Poems included are printed entire

,

without mutilation or abridgment ; a feature not possessed by any similar work, and adding
obviously to their interest and utility.

SERMON ON THE MOUNT (THE).
[St. Matthew v.vi. vii.] Intended for a Birthday-Present, or Gift-Book for all Seasons.
Printed in Gold and Colours, in the Missal Style, with Ornamental Borders by Owen Jones,
Architect, and a design from a Drawing by W. Boxall, Esq. Small 8vo. 21s. bound in an
appropriate manner, in morocco, by Hayday ; or 14s. boards.

SHAKSPEARE, BY BOWDLER.
THE FAMILY SHAKSPEARE , in which nothing is added to the Original Text; but those
Words and Expressions are omitted which cannot with propriety be read aloud. By T.
Bowdler, Esq. F.R.S. Seventh Edition, 1 large vol. 8vo. with 36 Illustrations after Smirke,
etc. 30s. cloth ; or 31s. 6d. gilt edges.

*,* A LIBRARY EDITION, without Illustrations, 8 vols. 8vo. 41. 14s. 6d. boards.

SHELLEY, ETC.—LIVES OF THE MOST EMINENT LITERARY MEN OF
ITALY, SPAIN and PORTUGAL. By Mrs. Shelley, Sir D. Brewster, J. Montgomery, etc.

3 vols. foolscap 8vo. with Vignette Titles, 18s. cloth.

SHELLEY.- LIVES OF THE MOST EMINENT FRENCH WRITERS.
By Mrs. Shelley and others. 2 vols. foolscap 8vo. with Vignette Titles, 12s. cloth.

SHORT WHIST *

Its Rise, Progress, and Laws ;
with Observations to make anyone a Whist Player ; containing

also the Laws of Piquet, Cassino, Ecarte, Cribbage, Backgammon. By Major A
Irs. B Foolscap 8vo.8th Edition. To which are added, Precepts for Tyros. By)

3s. cloth, gilt edges.

SISMONDI.—THE HISTORY OF THE ITALIAN REPUBLICS;
Or, of the Origin, Progress, and Fall of Freedom in Italy, from A.D. 4/6 to 1805. By J. C. L.
De Sismondi. Foolscap 8vo. with Vignette Title, 6s. cloth.

SISMONDI.—THE HISTORY OF THE FALL OF THE ROMAN EMPIRE.
Comprising a View of the Invasion and Settlement of the Barbarians. By J. C.L. De Sismondi.
2 vols. foolscap 8vo. with Vignette Titles, 12s. cloth.

SMITH —AN INTRODUCTION TO THE STUDY OF BOTANY.
By Sir J. E. Smith, late President of the Linnaean Society. 7th Edition, corrected ; in which
the object of Smith’s “Grammar of Botany” is combined with that of the “ Introduction.”
By Sir William Jackson Hooker, K.H. LL.D. etc. 8vo. with 36 Steel Plates, 16s. cloth;
with coloured Plates, 2L12s.6d. cloth.

SMITH -COMPENDIUM OF THE ENGLISH FLORA.
By Sir J. E. Smith. 2d Edition, with Additions and Corrections. By Sir W. J. Hooker.
12mo. 7s. 6d. cloth. THE SAME IN LATIN. 5th Edition, 12mo. 7s. 6d.

SMITH.—THE ENGLISH FLORA.
By Sir James Edward Smith, M.D. F.R.S., late President of the Linnaean Society, etc.
6 vols. 8vo. 31. 12s. boards.

CONTENTS

:

Vols. I. to IV. the Flowerin _ plants and the Ferns, 21. 8s.

Vol. V. Part 1,12s.—Cryptogamia; comprising Vol. V. Part 2, 12s.—The Fungi—completing
the Mosses, Hepaticse, Lichens, Chara- the work, by Sir W. J. Hooker, and the
ceae, and Algae. By Sir W. J. Hooker.

| Rev. M. J. Berkeley, F.L. S. etc.

SMITH.—THE WORKS OF THE REV. SYDNEY SMITH.
2d Edition. 3 vols. 8vo. with Portrait, 36s. cloth.

*»*This collection consists of the Author's contributions to the “ Edinburgh Review,” Peter
Plymley’s '‘Letters on the Catholics,” and other miscellaneous works.



SOUTHEY’S (ROBERT) COMPLETE POETICAL WORKS:
Containing allthe Author’s last Introductions and Notes. Complete in one volume, medium
8vo. with Portrait and Vignette, uniform with Byron’s Poems and Thomas Moore’s Poetical
Works, 21*.; or 42s. bound in morocco, in the best manner, by Hayday.

Also, an Edition in 10 vols. foolscap 8vo. with Portrait and 19 Plates, 21. 10s. ; morocco, 41. 10s.

The following Works separately:

—

JOAN OF ARC - - Fcap. 8vo. 5s. cloth. I THALABA - - - Fcap.8vo. 5s. cloth.
MADOC „ 5s. ,, BALLADS, etc. 2 vols. „ 10s. ,,
CURSE OF KF.HAMA „ 5s. „ |

RODERICK - - - - ,, 5s. „
SOUTHEY, ETC.—LIVES OF THE BRITISH ADMIRALS;

With an Introductory View of the Naval History of England. By R. Southey, Esq. and
'R. Bell, Esq. 5 vols. foolscap 8vo., with Vignette Titles, If. 10s. cloth.

SPALDING -THE PHILOSOPHY OF CHRISTIAN MORALS.
By Samuel Spalding, M.A. of the London University. 8vo. 10s. 6d. cloth.
“ The whole work is throughout thoughtfully and eloquently written."—Athenaeum.

SPIRIT OF THE WOODS.
By the author of “The Moral of Flowers.’’ 2d Edition. Royal 8vo. with 23 beautifully
coloured Engravings of the Forest Trees of Great Britain, If. 11s. 6cf. cloth.

SPOONER.— A TREATISE ON THE STRUCTURE, FUNCTIONS, AND
DISEASES of the FOOT and LEG of the HOUSE ; comprehending the Comparative Anatomy
of these Parts in other Animals ; embracing the subject of Shoeing and the properTreatment
of the Foot; with the Rationale and Effects of various Important Operations, and the best
Methods of performing them. By W. C. Spooner, M.R.V.C. 12mo. 7«. 6rf. cloth.

STEAM ENCINE, BY THE ARTIZAN CLUB.
A Treatise on the Steam Engine. By the Artizan Club. Nos. 1 to 12, 4to. Is. each, sewed.
To be completed in 24 Monthly Parts, each illustrated by a Steel Plate and several Woodcuts.

“ The treatise is marked by the same cleverness and vivacity which belongs to ‘ the Club ;’

it is well illustrated with woodcuts
,
and seems likely , as far as we can judge , to answer the

important purpose of diffusing sound information among the artisans of this country in an
agreeable and interesting manner.''— Railway Chronicle.

STEBBING.—THE HISTORY OF THE CHRISTIAN CHURCH,
From its Foundation to A.D. 1492. By the Rev.H. Stebbing, M.A., etc. 2 vols.foolscap8vo.
with Vignette Titles, 12s. cloth.

STEBBING.—THE HISTORY OF THE REFORMATION.
By the Rev. H. Stebbing. 2 vols. foolscap 8vo. with Vignette Titles, 12s. cloth.

STEPHENS.-A MANUAL OF BRITISH COLEOPTERA
;

Or, BEETLES : containing a Description of all the Species of Beetles hitherto ascertained to
inhabit Great Britain and Ireland, etc. With a complete Index of the Genera. By J. F’.

Stephens, F.L.S., author of “ Illustrations of Entomology.” Post 8vo. 14s. cloth.

STEEL’S SHIPMASTER’S ASSISTANT,
And OWNER'S MANUAL; containing Information necessary for persons connected with
Mercantile Affairs ; consisting of the Regulation Acts of the Customs for the United King-
dom, and British Possessions abroad; Navigation Laws ;

Registry Acts ; Duties of Customs
of the United Kingdom, the British Plantations in America, Canada, and Isle of Man ; in the
East Indies, Cape of Good Hope, New South Wales, and Van Dieman’s Land; Smuggling
Acts ; Pilotage throughout England and Scotland ;

Insurances ; Commercial Treaties ; Dock
Charges on Shipping, etc. New Edition, corrected by J. Stikeman, Secretary to the East
India and China Association. With Tables of Monies, Weights, Measures, ana Exchanges.
By Dr. Kelly. With a Supplement. 1 large vol. 8vo. \l. 1*. cloth.

STRONG—GREECE AS A KINCDOM :

A Statistical Description of that Country— its Laws, Commerce, Resources, Public Institutions,

Army, Navy, etc.—from the Arrival of King Otho, in 1833, down to the present time. From
Official Documents and Authentic Sources. By Frederick Strong, Esq., Consul at Athens for

the Kingdoms of Bavaria and Hanover. 8vo. lbs. cloth.

SUMMERLY (MRS. FELIX). — THE MOTHER’S PRIMER:
A Little Child’s First Steps in many Ways. By Mrs. Felix Summerly. Fcap.8vo. printed

in Colours, with a Frontispiece drawn on zinc by William Mulready, R.A. 1*. sewed.

SUNDAY LIBRARY:
Containing nearly One Hundred Sermons by the following eminent Divines. With Notes,
etc. by the Rev. T. F. Dibdiu, D.D. 6 vols. foolscap 8vo. with 6 Portraits, 30s. cloth ; neatly
half-bound in morocco, with gilt edges, 21. 12s. 6d.

Archbp. Lawrence
— Seeker

Bp. Bloomfield
— Gray
— Heber
— Hobart
— Horne
— Horsley
— Huntingford
— Maltby

Bp. Mant Dr. D’Oyly Rev. J. Hewlett
— Newton — Paley — A. Irvine
— Porteus — Parr — W. Jones (of
— J. B. Sumner — Shuttleworth Naylandl
— Van Mildert Professor White — C.W. LeBas
Dean Chandler Rev. Arch. Alison — H.H.Milman
Archdeacon Nares — C. Benson — R. Morehead

— Pott — Joshua Gilpin — Thos.Rennell
Dr. Blair — G. Haggitt — J. H. Spry
— Chalmers — Robert Hall — Sydney Smith

— Thos.Townson
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SWAINSON.—A PRELIMINARY DISCOURSE ON THE STUDY OF NATURAL
HISTORY. By W. Swainson, Esq. Foolscap 8vo. 6s. cloth.

A TREATISE ON THE NATURAL HIS-
TORY& CLASSIFICATION of ANIMALS.
By W. Swainson,Esq. Fcap. 8vo. 6s. cloth.

NATURAL HISTORY AND CLASSIFICA-
TION OF QUADRUPEDS. By W. Swain-
son, Esq. Fcap. 8vo. with Vignette Title, and
176 Woodcuts, 6s. cloth.

NATURAL HISTORY AND CLASSIFICA-
TION OF BIRDS. By W. Swainson, Esq.
2 vols. fcap. 8vo. Vignette Titles, and above
300 Woodcuts, 12s. cloth.

A TREATISE ON MALACOLOGY ; Or, the
Natural Classification of Shells and Shell-
Fish. By W. Swainson, Esq F’cap. 8vo. with
Vignette Title and numerous Woodcuts, 6s.

cloth.

NATURAL HISTORY AND CLASSIFICA-
TION OF FISH, AMPHIBIANS, AND
REPTILES. By W. Swainson, Esq. 2 vols.

fcap. 8vo. with Vignette Titles and Wood-
cuts 12s. cloth.

HABITS AND INSTINCT OF ANIMALS.
By W. Swainson, Esq. F’cap. 8vo. with
Vignette and Woodcuts, 6s. cloth.

ANIMALS IN MENAGERIES. ByW. Swain-
son, Esq. Fcap. 8vo. Vignette Title and
numerous Woodcuts, 6s. cloth.

HISTORY AND NATURAL ARRANGE-
MENT OF INSECTS., By W. Swainson,
Esq. and W. E.Shuckard, Esq. Fcap. 8vo.
with Vignette Title and Woodcuts, 6s. cloth.

A TREATISE ON TAXIDERMY; with the
Biography of Zoologists, and Notices of
their YVorks. Fcap. 8vo. with Portrait of
the Author, 6s. cloth.

SWITZERLAND.—THE HISTORY OF SWITZERLAND
Foolscap 8vo. with Vignette Title, 6s. cloth.

TATE.-HORATIUS RESTITUTUS;
Or, the Books of Horace arranged in Chronological Order, according to the Scheme of Dr.
Bentley, from the Text of Gesuer, corrected and improved. With a Preliminary Dissertation,
very much enlarged, on the Chronology of the Works, on the Localities, and on the Life
and Character of that Poet. By James Tate, M.A. Second edition, to which is now added,
an original Treatise on the Metres of Horace. 8vo. 12s. cloth.

TATE —THE CONTINUOUS HISTORY OF THE LIFE AND WRITINCS OF
ST. PAUL, on the basis of the Acts ; with Intercalary Matter of Sacred Narrative, supplied
from the Epistles, and elucidated in occasional Dissertations: with the Horsp Paulinse of
Dr. Paley, in a more correct edition, subjoined. By James Tate, M.A., Canon Residentiary
of St. Paul’s. 8vo. with Map, 13s. cloth.

TAYLER (REV CHARLES B.}— MARGARET;
Or, the Pearl. By the Rev. Charles B. Tayler, M.A. Rector, of St. Peter’s, Chester, author
of May You Like It,” “ Records of a Good Man’s Life,” etc. F'oolscap 8vo. 6s. cloth.

“ The design of this very pleasing and attractive story is to shew the errors of Tractarian-
ism, and the happy effects that flora from a strict discharge of our duties, religious and moral.
The book is written in a style extremely graceful, and is altogether freefrom that narrow-
minded spirit which has but too frequently appeared of late in works of the same descrip-
tion."—Atlas.

TAYLER ( R EV, CHARLES B. ) - LADY MARY; OR, NOT OF THE WORLD.
By the Rev. Charles B. Tayler, Rector of St. Peter’s, Chester ; author of “Margaret, or the
Pearl,” etc. Foolscap 8vo.

—

In the press.

TAYLER (REV. CHARLES B.)—TRACTARIANISM NOT OF COD.
Sermons. By the Rev C.B. Tayler, Rector of St. Peter’s, and Evening Lecturer at St.
Mary’s, Chester; author of “ Records of a Good Man’s Life,” etc. Fcap. 8vo 6s. cloth.

“ Mr. Tayler's Sermons are well and popularly written ; they are very earnest and sensible,
and will do good."—Examiner.

TAYLER (REV. CHARLES B.)-DORA MELDER :

A Story of Alsace. By Meta Sander. A Translation. Edited by the Rev. C. B. Tayler,
author of “Records of a Good Man’s Life,” etc. F'cap. 8vo., with 2 Illustrations, 7s. cloth.

TAYLOR.—THE STATESMAN.
By HenryxTaylor, Esq., author of “ Philip Van Artevelde.” 12mo. 6s. 6rf. boards.

THACKER. - POCKET COMPENDIUM OF COURSING RULES & BYE- LAWS,
ForUsein the Field. By Thomas Thacker. 12mo. Is. 6d. sewed .

THACKER.—THE COURSER’S ANNUAL REMEMBRANCER, AND STUD-
BOOK; being an Alphabetical Return of the Running at all the Public Coursing Clubs in

England, Ireland, and Scotland, for the Season 1841-42; with the Pedigrees (as far as
received) of the Dogs that won, and the Dogs that ran up second for each Prize ; also, a
Return of all Single Matches run at those Meetings ; with a Preliminary PIssay on the
Decision of Short Courses. ByT.Thacker. 8vo. 10s. cloth.

THOMSON.—THE DOMESTIC MANAGEMENT OF THE SICK ROOM,
Necessary, in Aid of Medical Treatment, for the Cure of Diseases. By Anthony Todd
Thomson, M.D. F’.L.S. etc. 2d Edition. Post 8vo. 10s. 6rf. cloth.
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THIRLWALL.—THE HISTORY OF CREECE.
By the Right Rev. the Lord Bishop of St. David’s. 8 vols. foolscapSvo. with Vignette Titles,
21. 8s. cloth.

In the Press.

A LIBRARY EDITION OF BISHOP THIRLWALL’S HISTORY OF CREECE;
revised throughout ; with Maps, marginal Notes, and a copious Index. Handsomely printed
in 8 vols. demy 8vo. The first volume will appear in the course of April.

THOMSON’S SEASONS.
Edited by Bolton Corney, Esq. Illustrated with Seventy-seven Designs drawn on Wood by
the following Members of the Etching Club

J. Bell, Sculptor.
|

J. C. Horsley. i Frank Stone. I H. J. Townsend,
C.W.Cope.

I

J. P Knight. C.Stonhouse. T. Webster, A.R.A.
Thomas Creswick. R. Redgrave, A.R.A. I F. Tayler.

Engraved by Thompson and other eminent Engravers.
Square crown 8vo. 21s. cloth ; in morocco in the best manner by Hayday, 36s.

THOMSON.-AN ELEMENTARY TREATISE ON ALCEBRA,
Theoretical and Practical. By James Thomson, LL.D. Professor of Mathematics in the
University of Glasgow. 12ino. os- cloth.

“For clearness, simplicity, and completeness, it would be difficult to imagine a superior
performance to Dr. Thomson’s. Any intelligent individual might teach himselffrom it, and
in the hands of an able master it must prove invaluable. We recommend it to mathematical
readers, teachers, and students, as incomparably the best elementary treatise and the most
comprehensive text-book of the science.”—Atlas.

THOMSON (JOHN).—TABLES OF INTEREST,
At Three, Four, Four-and-a-half, and Five per Cent., from One Pound to Ten Thousand,
and from One to Three Hundred and Sixty-five Days, in a regular progression of Single
Days; with Interest at all the above Rates, from One to Twelve Months, and from One to
Ten Years. Also, Tables shewing the Exchange on Bills, or Commission on Goods, etc.
from One-eighth to Five per Cent. ; and Tables shewing the Amount of any Salary, Income,
Expense, etc. by the Day, Month, or Year. To which are prefixed, a Table of Discount on
Bills at a certain Number of Days or Months; and a Table shewing the exact Number of
Days, from any Day throughout the Year, to theSlstof December, the usual Period to which
Interest is calculated. By John Thomson, Accountant in Edinburgh. 12mo.8s. bound.

TOMLINS. — A POPULAR LAW DICTIONARY;
Familiarly explaining the Terms and Nature of English Law; adapted to the comprehension of
Persons not educated for the Legal Profession, and affording Information peculiarly useful to
Magistrates, Merchants, Parochial Officers, and others. By Thomas Edlyne Tomlins, Attorney
and Solicitor. 1 thick vol. post 8vo. 18s. cloth.

The whole work has been revised by a Barrister.

TOOKE.—A HISTORY OF PRICES

-

With reference to the Causes of their principal Variations, from 1792 to the Present Time.
Preceded by a Sketch of the History of the Corn Trade in the last Two Centuries. By
Thomas Tooke, Esq. F.R.S. 2 vols. 8vo. U. 16s. cloth.

A continuation of the above,
AN ACCOUNT of PRICES and of the State of the CIRCULATION in 1838 and 1839; with
Remarks on the Corn Laws, and on proposed Alterations in our Banking System. 8vo.

12s. cloth.

TRANSACTIONS OF THE ENTOMOLOCICAL SOCIETY

,

8vo. The last Part published is Part 4 of Vol. III. with Plates, 6s. 6<f.

TRANSACTIONS OF THE ZOOLOCICAL SOCIETY OF LONDON
4to. The last Part published is Part 3, Vol. III. with Plates, 19s. 6d. coloured, and 12s. plain.

TRANSACTIONS OF THE ROYAL INSTITUTE OF BRITISH ARCHITECTS OF
LONDON : consisting of a Series of Papers on “ Antiquities,” and “ Construction.” By
R. Willis, M.A. F.R.S. etc., Ambrose Poynter; Herr Hallmann, of Hanover: Dr. Faraday;
Mr. Bracehridge ; Herr Beuth, of Berlin ; Joseph Gwilt, F.S.A. F.A.S. ; Mr. C. H. Smith ;

Mr. C. Fowler, Hon. Sec.; Mr. W. A. Nicholson, of Lincoln; and Mr. J. P. Papworth.
Vol. I. Part 2, 4to. with numerous lithographic and woodcut Illustrations, 24s. cloth.

*„* Part I. Vol. I. uniform with the above, 16s. cloth.

TRANSACTIONS OF THE LINNEAN SOCIETY OF LONDON.
The last Part published is Part 3, Vol. XIX. 4to. with Plates, 40s.

TRANSACTIONS OF THE INSTITUTION OF CIVIL ENGINEERS.
4to. Vol. II. with Twenty-three finely engraved Plates, 28s. cloth.

Vol. III., with Nineteen finely engraved Plates. 21. 12s. 6d. cloth.

TURNER.—THE SACRED HISTORY OF THE WORLD,
Philosophically considered. By S. Turner, F.S. A. R.A.S.L. New Edit. 3 vols. 8vo. 42s. bds.

Vol. 1 considers the Creation and System of the Earth, and its Vegetable and Animal Races
and Material Laws, and Formation of Mankind.

Vol. 2, the Divine Economy in its special Relation to Mankind, and in the Deluge, and the
History of Human Affairs.

Vol. 3, the Provisions for the Perpetuation and Support of the Human Race, the Divine System
of our Social Combinations, and the Supernatural History of the World.

— - &
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TURNER (SHARON).—RICHARD III.:
A Poem. By Sharon Turner, Esq., F.S.A. and R.A.S.L., author of “The History of the
Anglo-Saxons,” “The Sacred History of the World,” etc. Svo.—In the press.

TURNER.—THE HISTORY OF ENGLAND,
From the Earliest Period to the Death of Elizabeth. By Sharon Turner, Esq. F. A.S. R.A.S.L.
12 vols. 8vo. 81. 3s. cloth.

Or four separate portions, as follows :

—

THE HISTORY of the ANGLO-SAXONS; comprising the History of England from the
Earliest Period to the Norman Conquest. 6th Edition, 3 vols. 8vo. 21. 5s. boards.

THE HISTORY of ENGLAND during the MIDDLE AGES; comprising the Reigns from
William the Conqueror to the Accession of Henry VIII., and also the History of the Litera-

ture, Religion, Poetry, and Progress of the Reformation, and of the Language during that

period. 3d Edition, 5 vols. 8vo. 31. boards.
THE HISTORY of the REIGN of HENRY VIII.

;
comprising the Political History of the

commencement of the English Reformation : being the First Part of the Modern History of

England. 3d Edition, 2 vols. 8vo. 26s. boards.
THE HISTORY of the REIGNS of EDWARD VI., MARY, and ELIZABETH ; being the
Second Part of the Modern History of England. 3d Edition, 2 vols. 8vo. 32s. boards.

TURNER.-A TREATISE ON THE FOOT OF THE HORSE,
And a New System of Shoeing, by One-sided Nailing; and on the Nature, Origin, and
Symptoms of the Navicular Joint Lameness, with Preventive and Curative Treatment. By
James Turner, M.R.V.C. Royal 8vo. 7s. 6d. boards.

TURTON’S (DR.) MANUAL OF THE LAND AND FRESHWATER SHELLS OF
THE BRITISH ISLANDS. A new Edition, thoroughly revised, and with, considerable
Additions. By John Edward Gray, Keeper of the Zoological Collection in the British Museum.
Post 8vo. with Woodcuts, and 12 coloured Plates, 15s. cloth.

UNCLE PETER.—UNCLE PETER’S FAIRY TALES.
The First Story, containing the History and Adventures of Little Mary, Queen of the
Great Island of Brakarakakaka. By Uncle Peter, F.R.L. M.M. T.T. F.A.S. Q.Q. X.Y.Z., etc.

Foolscap Svo. 5s. 6d. cloth.

URE.—DICTIONARY OF ARTS, MANUFACTURES, AND MINES;
Containing a clear Exposition of their Principles and Practice. By Andrew Ure, M.D.
F.R.S. M.G.S. M.A.S. Lond. ; M. Acad. N.S. Philad. ; S. Ph. Soc. N. Germ. Hanov. ; Mullii.

etc. etc. Third Edition, corrected. 8vo. illustrated with 1240 Woodcuts, 50s. cloth.

URE (DR.) — RECENT IMPROVEMENTS IN ARTS, MANUFACTURES,
AND MINES ; being the 2d Edition of a Supplement to the 3d Edition of his “ Dictionary.”
By Andrew Ure, M.D. F.R.S. etc. 8vo. with numerous Wood Engravings, 14s. cloth.

“ The excellence of Dr. Ure's Dictionary as a work of reference and authority upon all the
subjects which it treats, has been very gener ally acknowledged. Since its publication, con-
tributions have been made to our previous scientific knowledge ; and accordingly as they
have reference to the design of the principal work, they are embodied in this supplement,
which may be said to complete one of the mo t valuable practical works in the language."

Atlas.
VON ORL1CH (CAPT.)—TRAVELS IN INDIA,

And the adjacent Countries, in 1842 and 1813. By Capt. Leopold Von Orlich. Translated
from the German by H. Evans Lloyd, Esq. 2 vols. 8vo. with coloured Frontispieces, and
numerous Illustrations on Wood. 25s. cloth.

“ Capt. Von Orlich’s letters are rapid, lively, and well stored with matter. His remarks
on native life, on the natural and artificial features of India, and on the character and
effects of its government, are curious and interesting. The spirited woodcuts interspersed
shew an artistical eye, as well as a facile pencil."—Spectator.

WALKER (GEO.)—CHESS STUDIES :

Comprising One Thousand Games actually Played during the last Half Century
; presenting

a unique Collection of Classical and Brilliant Specimens of Chess Skill in every stage of
the Game, and thus forming a complete Encyclopaedia of Reference. By George Walker.
Medium Svo. 10s. 6d. sewed.

WARDLAW.—DISCOURSES ON THE PRINCIPAL POINTS OF THE SOCINIAN
CONTROVERSY— the Unity of God, and the Trinity of Persons in the Godhead—the Supreme
Divinity of Jesus Christ—the Doctrine of the Atonement— the Christian Character, etc.
By Ralph Wardlaw, D.D. 5th Edition, 8vo. 15s. cloth.

WATERTON.—ESSAYS ON NATURAL HISTORY,
Chiefly Ornithology. By Charles Waterton, Esq., author of “Wanderings in South
America.” With an Autobiography of the Author, and a View of Walton Hall. 5th Edition,
foolscap 8vo. 8s. cloth.

SECOND SERIES. With Continuation of Mr. Waterton’s Autobiography. 2d Edition, fcap.
8vo. with Vignette by T. Creswick, A.R.A. 6s. 6d. cloth.

“ It gives us hearty pleasure to meet with Mr. Waterton again. To miserable mortals ‘ close
in populous cities pent,’ his books are as a vigorous autumn air. He is a charming writer.
Candid, cordial, good-hearted, and full of the most masculine sympathies. Hisv\utobiography
will rank with the most piquant and comprehensive pieces of that kind of writing in the
language. His Essays, with little of the learned pretences, have a store of cheerful wisdom
in them which yields unfailing instructiveness and pleasure.'”—Examiner.
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WEBSTER.—AN ENCYCLOPEDIA OF DOMESTIC ECONOMY
;

Comprising such subjects as are most immediately connected with Housekeeping; as,
The Construction of Domestic Edifices, with the modes of Warming, Ventilating, and
Lighting them—A description of the various articles of Furniture, with the nature of their
Materials— Duties of Servants —A general account of the Animal and Vegetable Substances
used as Food, and the methods of preserving and preparing them by Cooking—Making
Bread—The Chemical Nature and the Preparation of all kinds of Fermented Liquors used
as Beverage — Materials employed in Dress and the Toilet— Business of the Laundry —
Description of the various Wheel Carriages—Preservation of Health— Domestic Medicine,
etc. etc, etc. By Thomas Webster, F.G.S., etc.; assisted by The late Mrs. Parkes, author
of “Domestic Duties.” 1 thick vol. 8vo. illustrated with nearly 1000 Woodcuts. 50». cl.

“ The title-page sufficiently indicates the wide range of topics included in this most useful
Encyclopedia, and ail are treated with a fulness which leaves nothing to be desired. It has
been the object of the editor to combine science with practice, a knowledge of principles with
the ordinary details and daily recurring duties of domestic life. In some departments of the
work Mr. Webster has been assisted by a lady whose qualifications are beyond dispute, and
the result of their united labours is the production of a volume which e.vhausts the subject,
and defies all competition. The work is richly illustrated with woodcuts, adding greatly to

its value. We strongly recommend every lady, and all others who are concerned in the
management of domestic affairs, to make themselves familiar with Mr. Webster's volume, which
must speedily be regarded as an indispensable book of reference to every housekeeper."

Eclectic Review.

WELSFORD (HENRY).—ON THE ORIClN AND RAMIFICATIONS OF THE
ENGLISH LANGUAGE; preceded by an Investigation into the Primitive Seats, Early
Migrations, and Final Settlements, of the Nations of Ancient and Modern Europe. By
Henry Welsford. 8vo.

—

In the press.

WHITE’S COMPENDIUM OF THE VETERINARY ART
;

Containing Plain and Concise Observations on the Construction and Management of the
Stable; a brief and popular Outline of the Structure and Economy of the Horse

;
the Nature,

Symptoms, and Treatment of the Diseases and Accidents to which the Horse is liable ; the best
Method of performing various Important Operations ; with Advice to the Purchasers of Horses ;

and a copious Materia Medica and Pharmacopoeia. 17th edition, entirely reconstructed, with
considerable Additions and Alterations, bringing the work up to the present state of Veteri-
nary Science. By W. C. Spooner, 8vo. with coloured Plate, 16*. cloth.

WHITE’S COMPENDIUM OF CATTLE MEDICINE
;

Or, Practical Observations on the Disorders of Cattle and other Domestic Animals, except
the Horse. 6th Edition, re-arranged, with copious Additions and Notes. By W. C. Spooner,
Vet. Surgeon, author of a “Treatise on the Influenza,” and a “Treatise on the Foot and
Leg of the Horse,” etc. 8vo. 9*. cloth.

WHITLEY.—THE APPLICATION OF CEOLOCY TO ACRICULTURE;
And to the Improvement and Valuation of Land ; with the Nature and Properties of Soils,

and the Principles of Cultivation. By Nicholas Whitley, Land Surveyor. 8vo. 7s. 6d. cloth.

WIGAN (DR. A. L)—THE DUALITY OF THE MIND,
Proved by the Structure, Functions, and Diseases of the Brain, and by the Phenomena
of Mental Derangement; and shewn to be essential to Moral Responsibility. With an
Appendix: 1. On the Influence of Religion on Insanity; 2. Conjectures on the Nature of
the Mental Operations ; 3. On the Management of Lunatic Asylums. By A.L. Wigan, M.D.
8vo. 12s. cloth.

WILKINSON.—THE ENGINES OF WAR, ETC.
Being a History of Ancient and Modern Projectile Instruments and Engines of Warfare and
Sporting; including the Manufacture of Fire Arms, the History and Manufacture of Gun-
powder, of Swords, and of the cause of the Damascus Figure in Sword Blades, with some
Observations on Bronze: to which are added, Remarks on some Peculiarities of Iron, and on
the extraordinary Effect produced by the Action of Sea Water on Cast Iron ; with Details of

the various miscellaneousExperiments. By H. Wilkinson, M.R.A.S. 8vo. 9s. cloth.

WILLOUGHBY (LADY)— A DIARY.
Purporting to have been kept by the LADY WILLOUGHBY of the Reign of Charles I.,

embracing some Passages of her Domestic History from 1635 to 1648.

A New Edition, in a smaller size, printed and bound in the style of the period to which the

Diary refers. Square Fcap. 8vo 8*. boards ; or 18s. bound in morocco {old style.)

WEIGHT (THOS.)—THE HISTORY OF SOCIETY IN ENCLAND DURING
THE MIDDLE AGES. By Thomas Wright, Ksq. M.A. F.S.A., Corresponding Member of

the Institute of France. 2 vols. 8vo.

—

In the press.

1. The Peasant, or Serf. I 4. The Burgher.
2. The Feudal Landholder. 5. The King.

3. The Ribald, or Parasite Class.
|

6. The Clergy.

§g=
London : Printed by Manning and Mason, Ivy-lanc, St. Paul’s.










