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HOW TO MANAGE

YOUR

HOUSE AND SERVANTS.

CHAPTER L
THE MISTRESS.

¢ Strength wnd bonour wre Yer clothing; wnd she shnlle rejoice in time to
tome.  She opeeth ber mouth it Misdonr; and in her tongue is the laks
of hindness. Sbe looheth foell fo the ans of her houschold; und euteth
not the bread of iblemess.  Her children wrise ny, wnd exll her blessed; ber
busbund also, and be praisetl her.’—Proverbs, xxxi, 25—28.

1. AS WITH THE COMMANDER OF AN ARMY, or the leader of any enterprise,
g0 is it with the mistress of a house. Her spirit will be seen through the
whole establishment ; and just in proportion as she performs her duties intel-
ligently and thoroughly, so will her domestics follow in her path. Of all those
acquirements, which more particularly belong to the feminine character, there
are none which take a higher rank, in our estimation, than such as enter into
a knowledgoe of household duties ; for on these are perpetually dependent the
happiness, comfort, and well-being of a family?! In this opinion we are borne
out by the author of ““The Vicar of Wakeficld,” who says: ¢ The modest
virgin, the prudent wife, and the careful matron, are much more serviceable
in life than petticoated philosophers, blustering heroines, or virago queens.
She who makes her husband and her children happy, who reclaims the cne
from vice and trains up the other to virtue, is a much greater character than
ladies described in romances, whose whole occupation is to murder mankind
with shafts from their quiver, oy their eyes.”

2. PURsuING THIS PICTURE, we may add, that to be a good housewife does
not necessarily imply an abandonment of proper pleasures or amusing recre-
ation; and we think it the more necessary to express this, as the performs
ance of the duties of a mistress may, to some miuds, perhaps seem to be
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4 EARLY RISING.

incompatible with the enjoyment of life. Let us, however, now proceed to
describe some of those home qualities and virtues which are necessary to
the proper management of a Household, and then point out the plan
which may be the most profitably pursued for the daily rcgulation of its
affairs.

3. BAnuy RISING IS ONE OF THE MOST ESSENTIAL QUALITIES which enter
into good Houschold Management, as it is not only the parent of health,
but of innumerable other advantages. Indeed, when a mistress is an early
riscr, it is almost certain that her house will be orderly and well-managed.
On the contrary, if she remain in bed till a late hour, then the domestics,
who, as we have before observed, invariably partake somewhat of their
mistress's character, will surely become sluggards. To self-indulgence all
are more or less disposcd, and it is not to be expected that servants are
freer from this fault than the heads of houses. The great Lord Chatham
thus gave his advice in reference to this subject :—¢“ I would have inseribed
on the curtains of your bed, and the walls of your chamber, ¢If you do not
riso carly, you can make progress in nothing.’”

4- CLEANLINESS IS ALSO INDISPENSABLE TO HEALTH, and must be studied
both in regard terthe person and the house, and all that it contains, Cold
or tepid paths should be employed every morning, unless, on account of illness
or other circumstances, they should be deemed objectionable. The bathing
of clhildren will be treated of under the head of MANAGEMENT OF
CHILDREN.”

5. FruGALITY AND EcoNoMY ARE HoME VIRTUES, without which no
houschold can prosper. Dr. Johnson says: Frugality may be termed
tho daughtor of Prudence, the sister of Temperance, and the parent of
Liborty. He that is extravagant will quickly become poor, and poverty
will enforce dependence and invite corruption.” The necessity of practising
cconomy should be evident to every one, whether in the possession of an
income no more than sufficiept for a family’s requirements, or of a large
fortuno, which puts financial adversity out of the question. We must always
romember that it is a great merit in housekeeping to manage a little well.
“Ilo is a good waggoner,” says Bishop Hall, ¢‘ that can turn in a little room.
"To live well in abundanco is the praise of the estate, not of the person. I will
seudy more how to give a good account of my little, than how to make it
roro.”  In this there is true wisdom, and it may be added, that those who
can managoe o little well, are most likely to succeed in their management of
Lugoer matters,  Tconomy and frugality must*never, however, be allowed to
degenorato into parsimony and meanness.

0. T.mn CIIOICE OF ACQUAINTANCES is very important to the happiness
of o mistross and her family. A gossiping acquaintauce, who indulges in the




THE MISTRUSE.

scandal and ridicule of her neighbours, should be avoiwed as a pestilence,
is likewise all-necessary to beware, as 'Lhomson sings,

““The whispor'd tale,
That, like the fabling Nile, no fountain knows j—
Fair-faced Deceit, whose wily, conscious eye
Ne'er looks direct ; the tonguo that licks the dusb
But, when it safely dares, as prompt to sting.”

If the duties of a family do not sufficiently occupy the tirie of a mistress,
society should be formed of such a kind as will tend £o the murual interchange
of general and interesting intormation,

7. FRICNDSHIPS SHOULD NOT BE HASTILY FORMED, nor the heart given, at
once, to every now-comer. ‘There are ludies who unitormly smile at, and
approve everything and everybody, and who possess neither the courage to
reprehend vice, nor the gencrous warmth to defend virtue. L'he triendship
of such persons is without attachrnent, and thew love withoat affection or
cven preterence. They imagine that every one who has any penctration is
ifl-natured, and look coldly on a discriminating judgment. It should bd
remembered, however, that this discernment does not always proceed trom
an uncharitable temper, but that those who possess a long experience and
thorough knowledge of the world, scrutinize the conduct and dispositions ot
people before they trust themselves to the first fair appearances. Addison,
who was not deticient in a knowledge of mankind, observes that “a friend-
ship, which makes the least noiso, is very often the most useful ; for which
rcason, L should prefer a prudent driend to a zealous one.” And Joanna
Baillie tells us that

¢ Friendship is no plant ot hasty growth,
"I'hough planted m ssteem’s deep-fixéd soil,
‘I'he gradual culture of kind intercourse
DMust bring 1t ¢ pertection.”’

8. HOSPITALITY IS A MOST IiXOELLENT VIRTUE; but care must be taken
that tke love of company, for 1its own sake, does not become a provailing
passion ; for then the habit is no longer hospitality, but dissipation, Reality
and truthfulness in this, as in all other duties of life, are the points to be
studied ; for, as Washington Irving well says, ¢“ There is an emanation from
the heart in genuine hospitality, ‘which cannot be described, but is imme«
diately felt, and puts the stranger at once at his ease.” With respect t¢
tho continuance of friendships, however, it may be found necessary, in some
cases, tor a mistress to rolinquisly, on assuming tho responsibility of a house-
hold, many of thoss commenced in tho earlier part of her life. This will be
the moro requisite, if the number still retained be quite equal to her means
and opportunities.
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3 GOOD TLMIER.

9. In CoNvERzaTION, TRIPLING OCCURRENCES, such as small disappoint-
ments, potty annoyances, and other every-day incidents, should never be
mentioncd to your friends. The extreme injudiciousness of repeating these
will be at once apparcnt, when we reflect on the unsatisfactory discussions
which they too frequently occasion, and ou the load of advice which they are
the cause of being tendercd, and which is, too often, of a kind ncither to Le
useful nor agreeable. Greater events, whether of joy or sorrow, should be
communicated to friends; and, on such occasions, their sympathy gratifies
and comforts. If the mistress bo a wife, never let an account of her
husband’s failings pass her lips; and in cultivating the power of conversa-
tion, she should keep the versitied advice of Cowper continually in her memory,
that it

¢¢ Should flow like water after summer showers,
Not as if raised by mere mechanic powers.”

In reference to its style, Dr. Johnson, who was himseif greatly distinguished
Jor his colloquial abilities, says that ‘‘no style is more extensively accept-
able than the narrative, because this does not carry an air of superiority over
the rest of the company ; and, therefore, is most likely to please them. For
.this purpose we should store our memory with short anecdotes and enter-
taining pieces of history. Almost every one listens with eagerness to extem-
porary history. Vanity often co-operates with curiosity; for he that is a
hearer in one place wishes to qualify himself to be a principal speaker in
some inferior company ; and therefore more attention is given to narrations
than anything else in conversation. It is true, indeed, that sallies of wit
and quick replies are very pleasing in conversation ; but they frequently tend
to raise envy in some of the company : but the narrative way neither raises
this, nor any other evil passion, but keeps all the company nearly upon an
equality, and, if judiciously managed, will at once entertain and improve
them all.” -~

10. GooD TEMPLR SHOULD BE CULIIVATED by every mistress, as upon it
the welfare of the household may be said to turn; indeed, its influence can
hardly bo over-estimated, as it has the effect of moulding the characters of
those around her, and of acting most beneficially on the happiness of thoe
domostic circle. livery head of a household should strive to be cheerful, and
should never fail to show a deep interest in all that appertains to the well-
being of those who claim the protection of her roof. Geutleness, not partial
and tomporary, but universal and regular, should pervade her conduct ; for
where such a spirit is habitually manifested, it not only delights her children,
but makes hor domestics attontive and respectful: her visitors are also
ploased by it, and their happiness is increased.

11, ON 1R IMPORTANT SUBJECT OF DRESS AND FASHION wo cannot do
peitor than quoto an opinion’from the eighth volume of tho Englishwoman's
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Domestic Magazine.” The writer there says, “ Let people write, talk, lecture,
satirize, as they may, it cannot be denied that, whatever is the prevailing
mode in attire, let it intrinsically be ever so absurd, it will never look as
ridiculous as another, or as any other, which, however convenient, comfort-
able, or even becoming, is totally opposite in style to that generallv
worn.”

12. IN PURCHASING ARTICLES OF WEARING APPAREL, whether it be a
silk dress, a bonnet, shawl, or riband, it is well for the buyer to consider
three things: I. That it be not too expensive for her purse. II. That its
colour harmonize with her complexion, and its size and pattern with her
figure. IIL. That its tint allow of its being worn with the other garments
she possesses. The quaint Fuller observes, that the good wife is none of our
dainty dames, who love to appear in a variety of suits every day new, as if
a gown, like a stratagem in war, were to be used but once. But our good
wife sets up a sail according to the keel of her husband’s estate; and, if of
high parentage, she doth not so remember what she was by birth, that she
forgets what she is by match,

To Brunettzs, or those ladies having dark complexions, silks of a grave hue are
adapted. For Blondes, or those having fair complexions, lighter colours are preferable,
as tEe richer, deeper hues are too overpowering for the latter. The colours which go
best together are green with violet; gold-colour with dark crimson or lilac ; pale blue
with scarlet; pink with black or white; and gray with scarlet or pink. A cold colour

gcnerull{ requires a warm tint to give life to 'it. Gray and pale bluse, for instance, do
not combine well, both being cold colours,

13. THE DRESS OF THE MISTRESS should always be adapted to her circums
stances, and be varied with different occasions. Thus, at breakfast she
should be attired in a very neat and simple manner, wearing no ornaments.
If this dress should decidedly pertain only to the breakfast-hour, and be
specially suited for such domestic occupations as usually follow that meal,
then it would be well to exchange it before the time for receiving visitors,
if the mistress bo in the habit of doing so. It is still to be remembered,
howover, that, in changing the dress, jewellery and ornaments are not
to he worn until the full dress for dinner is assumed. Further information
and hints on the subject of the toilot will appear under the department of
the ¢ LADY’s-MAID,”

. The advice of Polonius to his son Laertes, in Shakspeare’s tragedy of ¢ Hamlet,”
is most excellent; and although given to one of the male sex, wil equally apply to a
“fayre ladye :"’—
¢ Costly thy habit as thy purse can buy,
But not express’d ju fancy ; rich, not gaudy;
For tho apparcl oft proclaims the man.”

14, CUARITY AND BENEVOLENCE ARE DUTIES which a mistress owes to
berself as well as to her fellow-creaturces ; and there is searcely any incomo 50
small, but something may be spared from it, even if it be but * the widow’s
mite.” It i3 to be always remembered, however, that it is the speret of oharity
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which imparts to the gift a value far beyond its actual amount, and is by far .
1ts better part.

True Charity, a plant divinely nursed.

Fed by the love from which it rose at first,
Thrives against hope, and, in the rudest scene,
Storms but enliven its unfading green ;
Exub’rant is the shadow it supplies,

Its fruit on earth, its growth above the skies.

Visiting the houses of the poor is the only practical way really to understand the actnal
state of each tamily; and although there may be difficulties in following out this plan in
the metropolis and other large cities, yet in country towns and rural districts these
objections donot obtain, Greab advantages may result from visits paid to the poor; for
there being, unfortunately, much ignorance, generally, amongst them with respect to all
household knowledge, there will be opportunities for advising and instructing them,

in a pleasant and unobtrusive manuer, in cleanliness, industry, cookery, and good
management,

15. IN MARKETING, THAT THE BEST ARTICLES ARE THE CHEAPEST, may
be laid down as a rule ; and it is desirable, unless an experienced and confi~
dential housekeeper be kept, that the mistress should herself purchase all
provisions and stores needed for the house. If the mistress be a young wife,
and not accustomed to order ¢ things for the house,” a little practice and
experience will soon teach her who are the best tradespeople to deal with,
and what are tho best provisions to buy. Under each particular head of
Fisu, MeaT, POoULTRY, GAME, &c., will be described the proper means of
ascertaining the quality of these comestibles.

16. A HOUSEKEEPING ACCOUNT-BOOK should invariably be kept, and kept
punctually and precisely. The plan for keeping household accounts, which we
should recommend, would be to make an entry, that is, write down into a
daily diary every amount paid on that particular day, be it ever so small;
then, at tho end of the month, let these various payments be ranged under
their specific hoads of Butcher, Baker, &c. ; and thus will be seen the pro-
portions paid to cach tradesman, and any one month’s expenses may be con-
trastod with another. The housekeeping accounts should be balanced not less
than onco a month ; so that you may see that the money you have in hand
tallies with your account of it in your diary. Judge Haliburton never wrote
truer words than when he said, “No man is rich whose expenditure excecds
Lis means, and no one is poor whoso incomings exceed his outgoings,”

When, in o largo cstablishment, a housckeeper is Lept, it will be advisable for the
mistress to examine her accounts regularly. Then any increase of expenditure which
muy bo appurent, can casily be explained, and the housekeeper will have the satistaction

of knowing whether her eiforts to manage her department well and economically, have
been successlul,

17. ENGAGING DoMESTIoS is one of those dutics in whi\ch the judgmeont
of pho mistress must be keenly cxercised. There aro some respectablp
registry-oflices, whore good servants may somelimes be hired ; but the plan
rather to bo recommended is, for the mistress to make inquiry amongst her
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circle of friends and acquaintances, and her tradespeople. 'I_‘heliat-‘;sr gene-
rally know thoso in their neighbourhood, who are wanting situstions, and
will cornmunicate with them, when a personal interview with some of them
will cnable the mistress to form some idea of the characters of the applicants,
and to suit herself accordingly.

We would here point out an error—and a grave one it is—into which some mistresses
fall. They do not, when engaging a servant, expressly tell her all the duties which sho
will be expected to perform. This is an act of omission severely to be reprehonded.
Every portion of work which the maid will have to do, should be plainly stated by the
mistress, and understood by the servant. If this plan is not carefully adhered to,
domestic contention is almost certain to ensue, and this may not be easily settled; so
that a change of servants, which is so much to be deprecated, 18 continually occurring,

18. IN OBTAINING A SERVANT'S CHARACTER, it is not well to be guided
by a written one from some unknown quarter; but it is better to have an
interview, if at all possible, with the former mistress. By this means you
will be assisted in your decision of the suitableness of the servant for your
place, from the appearance of the lady and the state of her house. Neglizence
and want of cleanliness in her and her household generally, will naturally
lead you to the conclusion, that her servant has suffered from the influence of
the bad example.

The proper course to pursue in order to obtain a personal interview with the lady
is this :—The servant in search of the situation must be desired to see her former mis-
tress, and ask her to be kind enough to appoint a time, convenient to herself, when you
may call on her; this proper observance of courtesy being nccessary to prevent any
unseasonable intrusion on the part of a stranger. Your first questions should be relative
to the honesty and general morality of her former servant ; and if no objection is stated
in that respect, her other qualifications are then to be ascertained. Inquiries should
be very minute, so that you may avoid disappointment and trouble, by knowing the
weak points of your domestic.

19. Toe TREATMENT OF SERVANTS is of the highest possible moment, as
well to the mistress as to the domestics themsclves. On the head of the
house the latter will naturally fix their attention ; and if they po~zeive that
the mistress’s conduct is regulated by high and correct princlples, they will
not fail to respect her. If, also, a benevolent desire is shown to promote
their comfort, at the same time that a steady performance of their duty is
exacted, then their respect will not be unmingled with aflection, and they
will be still more solicitous to continue to deserve her favour.

20. IN GIVING A CHARACTER, it is scarcely necessary to say that the mistress
should be guided by a sense of strict justice. It is not fair for one lady to
recommond to another, a servant sho would not kecp herself. The benefit,
too, to the servant horself is of small advantage ; for the failings which she
possesses will increase if suffored to be indulged with impunity. It is hardly
necessary to remark, on the other hand, thatne angry feclings on the part of a
mistress towaxds her late servant, should ever be allowed, in the slightest degree,
to influence her, so far as to induce her to disparage her maid’s character.

21. THE POLLOWING TABLE OF THE AVERAGE YEARLY WAGES paid to
domestics, with the various members of the household placed in the order
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in which they are usually ranked, will serve as a guide to rogulate the
expenditure of an establistwert :—

When not found in When found in
Livery. Livery.
.. From £40 to £80 -
iy 25to 5 From £20 to £30

5 25t0 50 —_
The Cook ... ”» 20to 40 -_
The Gardeney i 20 te 40 —
The Footman.. »  20to 40 s 15 to 25
The Under But! ‘9 15to 30 9 15 to 25
The Coachman .. — s 20 to 35
The Groom........ » 15to 30 w12 to 20
The Under Footman . - P 12 to 20
The Page or Footboy . . s 8to 18 ”» 6 to 14
The Stableboy .iisereess v €tc .12 -

‘When no extra When an extra

aliowance is made for allowance is made for
Tea, Sugar, and Beer. Tea, Sugar, and Beer,

The Housekéevq.r.... ceeerennee. Krom £20 to £45 | Krom £18 to £40

The Lady’s-maic ... woo» 12to 25 » 10 to 20
The Head Nurse . ciese 9y 15to 30 ! 13 tc 26
The Cook ..ievvenes . o 14 to 30 » 12 tc 26
The Upper Housemaid s 12to 20 s 10 to 17
The Upper Laundry-maid " 12to 18 85 10 to 15
The Maid-of-all-work . " 9to 14 ”» 73to 11
The Under Houpemaid . BT ot 63 to 10
The Still-room Maid B P 9to 14 5 8 to 12
The Nursemaid ....... 55 8to 12 % 5 to 10
The Under Laundry-maid » 9to 14 ”» 8 to 12
The Kitchen-maid ......... » 9to 14 ” 8 to 12
The Scullery-maia ...u. a5 6to 9 i 4 to 8

These quotations ot wages are those usually given in or near the metropolis; but, ol
eourse, there are many circumstances connecteg with locality, and also having reference
to thelong service on the caehand, or the inexperience on the other, of domestics, which
may render the wages still higher or lower than -those named above. All the domestics
mentioned in the above table would enter into the establishment of a wealthy nobleman.
The numbeor ot servants, ot course, would become smaller in proportion to the lesser
size of the establishment; and we muy here enumerate & scale of servants suited to
various incomes, commencing with—

About £1,000 a year—A cook, upper housemaid, nursemaid, under
housemaid, and a man servant.

About £750 a year—A cook, housemaid, nursemaid, and footboy.

About £500 a year—A cook, housemaid, and nursemaid.

About £300 a year—A maid-of-all-work and nursemaid.

About £200 or £150 & year—A maid-of-all-work (and girl occasionally).

22, IJTAVING THUS INDICATED some of tho more general duties of the mistress,
relative to tho moral government of her household, we will now give a few
spocific instructions on matters having a more practical relation to the posibién
which sho is supposed to occupy in the eye of the world. To do this the moro

clearly, wo will bogin with her carliest duties, and take her completely through
tho occupations of a day.

'23. HAVING RISEN EARLY, as we have alroady advised (see 3), and having
givon due attontion to the bLath, and made a caveful. toilet, it will be well
ut once to seo that the children have received their proper ablutions, and
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are in every way clean and comfortable. The first nical ef the day, breakfast,
will then be served, at which all the family should be punctually present,
unless illness, or other circumstances, prevent.

24. AFTER BREAKFAST IS OVER, it will be well for the mistress to make a
round of the kitchen and other offices, to sce that all are in order, and that
the morning’s work has been.properly performed by the various domestics.
The orders for the day should then be given, and any questions which the
domestics desire to ask, respecting their several departments, should be
answered, and any special articles they may require, handed to them from
the store-closet.

In those establishments where there is a housekeeper, it will not be so necessary for
the mistress, personally, to perform the above-named duties.

25, AFTER THIS GENERAL SUPERINTENDENCE of her servants, the mistress,
if a mother of a young family, may devote herself to the instruction of some
of its younger members, or to the examination of the state of their wardrobe,
leaving the later portion of the morning for reading, or for some amusing
recreation. ““ Recreation,” says Bishop Hall, ‘‘is intended to the mind as
whetting is to the scythe, to sharpen the edge of it, which would otherwise
grow dull and blunt. He, therefore, that spends his whole time in recreation
is ever whetting, never mowing ; his grass may grow and his steed starve ;
as, contrarily, he that always toils and never recreates, is ever mowing, never
whetting, labouring much to little purpose. As good no scythe as no edge.
Then only doth the work go forward, when the scythe is so seasonably and
moderately whetted that it may cut, and so cut, that it may have the help of
sharpening.” :

Unless the means of the mistress be very circumscribed, and she be obliged to devote
a great deal of her time to the making of her children’s clothes, and other economical

ursuits, it is right that she should give some time to the pleasures of literature, the

innocent delights of the garden, and to the improvement of any special abilities for
music, painting, and other elegant arts, which she may, happily, possess.

26. THESE DUTIES AND PLEASURES BEING PERFORMED AND ENJOYED, the
hour of luncheon will have arrived. This is a very necessary meal between
an early breakfast and a late dinner, as a healthy person, with good exercise,
should have a fresh supply of food once in four hours. It should be a light
meal ; but its solidity must, of course, be, in some degreo, proportionate to
the time it is intonded to enable you to wait for your dinner, and the amount
of excercise you take in the mean time. At this time, also, the servants’
dinner will be served.

In those establishments where an early dinner is served, that will, of course, tako the
place of the luncheon. In many houses, where a nursery dinner is provided for the
chbildren at about one o’clock, the mistress and the elder portion of the family make their
luncheon at the same time from the sume joint, or whatever may be provided. A
mistress will arrange, according to circumstances, the scrving of the meal; but the more

usual plan is for the lady of the house to huve the joint brought to her table, and
afterwards carried to the nursery,
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27, AprER LUNCHEON, MORNING TALLS AND ViIsmrs may be made and
received. These may bo divided under threo heads: those of ceremony,
fricndship, and congratulation or condolence. Visits of ceremony, or courtesy,
which occasionally merge into those of friendship, are to be paid under
various circumstances. Thus, they are uniformly required after dining at a
{riend’s house, or after a ball, picnic, or any other party. These visits should
be short, a stay of from fifteen to twenty minutes being quite sufficient. A
lady paying a visit may remove her boa or neckerchief ; but neither her shawl
nor bonnet.

‘When other visitors are announced, it is well to retire as soon as possible, taking care
to let it appear that their arrival is not the cause. When they are quietly seated, and
the bustle of their entrance is over, rise from your chair, taking a kind leave of the
hostess, and bowing politely to the guests. Should you call at an inconvenient time, net
having ascertained the lancheon hour, or from any other inadvertence, retire as soon as
possible, without, however, showing thut you teel yourself an intruder. It is not difficult
for any well-bred or even good-tempered person, to know what to say on such an occasion,

and, on politely withdrawing, a promise can be made to call again, if the lady you have
called on, appear really disappointed.

28. IN PaviNGg VIsits oF FRIENDSIIP, it will not be so necessary to be
guided by etiquette as in paying visits of ceremony ; and if a lady be pressed
by her friend to remove her shawl and bonnet, it can be done if it will
not interfere with her subsequent arrangements. It is, however, requisite
to call at suitable times, and to avoid staying too long, if your friend is
engaged.  The courtesies of society should ever be maintained, even in the
domestic circle, and amongst the nearest friends. During these visits, the
manners should be easy and cheerful, and the subjects of conversation such
as may be rcadily terminated. Serious discussions or arguments are to be
altogether avoided, and there is much danger and impropriety in expressing
opinions of those persons and charactcrs with whom, perhaps, there is but a
slight acquaintance. (See 6, 7, and 9.)

It is not advisable, at any time, to take favourite dogs into another lady’s drawing«
room, {for many persons have an absolute dislike to such animals; and besides this, there
is always a chance of a breakage of some article occurring, through their leaping and
bounding here nnd there, sometimes very much to the fear und annoyance of the hostess.
Ilor chil’areu, also, unless they are particularly well-trained and orderly, and she is on
cxceedingly {riendly terms with the hostess, should not accompany a lady in making

moruing calls. ‘Where a lady, however, pays her visits in a carriage, the children can
be taken in the vehicle, and remain in it until the visit is over.

.29. For MORNING CaLLS, it is well to be ncatly attired ; for a costume
very different to that you generally wear, or anything approaching an
ovening dress, will be very much out of place, As a gencral rule, it may
bo said, both in referenco to this and all other occasions, it is better to be
undor-dressed than over-dressed.

A striet nccount should be kept of ceremonial visits, and notice how soon your visits
have been returned.  An opinion may thus be formed as to whether your trequent visits
are, or are not, desirable. There are, naturally, instances when tho circumstances of old

ago or ill health will preclude any return of s call; bub when this is the case, it must not
interropt the dischargo of the duty,

30. IN PaAYING VISITS oF CONDOLENCE, it is to be remembered that they
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should be paid within a week after the event which occasions them. If the
acquaintance, however, is but slight, then immediately after the family has
appeared at public worship. A lady should send in her card, and if her
friends be able to receive her, the visitor’s manner and conversation should
be subdued and in harmony with the character of her visit. Courtesy would
dictate that a mourning cafd should be used, and that visitors, in paying
condoling visits, should be dressed in black, either silk or plain-coloured
apparel. Sympathy with the affliction of the family, is thus expressed, and
these attentions are, in such cases, pleasing and soothing.

In all these visits, if your acquaintance or frignd be not at home, a card should be left.
It in a carriage, the servant will answer your inquiry and reccive your card; if paying
your visits on toot, give your card to the servant in the hall, but leave to go in and rest
should on no account be asked. I'hetform ot words, ““ Not at home,”” may be understood
in different senses; but the only courteous way is to receive them as being pertectly true.
You may imagine that the lady of the hoase is really at home, and that she would malke
an exception 1n your favour, or you may think that your acquaintance is not desired;

but, in either case, not tho slightest word is to escape you, which would suggest, on your
part, such an impression,

31. IN REcEIVING MoRNING CALLS, the foregoing description of the
etiquette to be observed in paying them, will be of considerable service. It
is to be added, however, that the occupations of drawing, music, or reading
should be suspended on the entrance of morning visitors. If a lady, however,
be engaged with light needlework, and none other is appropriate in the
drawing-room, it may not be, under some circumstances, inconsistent with
good breeding to quietly continue it during conversation, partieularly if the
visit be protracted, or the visitors be gentlemen.

Formerly the custom was to-accompany all visitors quitting the house to the door, and
there talke leave of them; but modern society, which has thrown off a great deal of this
kind of ceremony, now merely requires that the lady of the house should rise from her
seat, shale hands, or courtesy, in accordance with the intimacy she has with her guests,
and ring the bell to summon the servant to attend them and open the door. In making
a first call, either upon a newly-married couple, or persons newly arrived in the neigh-
bourhood, a lady should leave her husband’s card together with her own, at the same
time, stating that the profession or business in which he is engaged has prevented
him {rom having the pleasurc of paying the visit, with her. It is a custom with many
ladies, when on the eve of an absence from their neighbourhood, to leave or send their
own and husband’s cards, with the letters P. P. C. in the right-hand corner. Theso

{attergl are the initials of the French words, ¢ Pour prendre congé,” meaning, ¢ To take
eave,’

32. THE MORNING CALLS DEING PAID OR RECEIVED, and their etiquette
proporly attended to, the next great event of the day in most establishments
is ““Tho Dinner ;" and we only propose here to make a few general remarks
on this important topic, as, in future pages, the whole ‘“Art of Dining”
will bo thoroughly - considered, with reference to its economy, comfort, and
enjoyment,

33. IN GIVING OR AOCEITING AN INVITATION FOR DINNER, the following is
the form of words generally made use of. They, however, can be varied in
proportion to the intimacy or position of the hosts and guests :—



1t BETORT DINNER.

Mr. and Mrs. A———— present their compliments to Mr. and
Mrs, B—————, and request the honour, [or hope to have the pleasure] of
their company to dinner on Wednesday, the 6th of December next.
A— STREET.
November 13th, 1864, R.S. V. P.
The letters in the corner imply ¢ Répondez, s'il wous plait,” meaning,
“an answer will oblize.” The reply, accepting the invitation, is couched
in the following terms:—.
Mr, and Mrs. B———— present their compliments to Mr. and
Mrs, A— , and do themselves the honour of, [or have much plea-
sure in] accepting their kind invitation to dinner on the 6th of December
next.
B-——— SQUARE,
November 18th, 1864.

Cards, or invitations for a dinner-party, should be igsued a fortnight or three weeks
(sometimes even a month) beforehand, and care should be taken by the hostess, in the
selection of the invited guests, that they should be suited to each other. Much also of
the pleasure of a dinner-party will depend on the arrangement of the guests at table, so
as to form a due admixture of talkers and listeners, the grave and the gay. If an invita-
tion to dinner is accepted, the guests should be punctual, and the mistress ready in her
drawing-room to receive them. At some periods it has been considered fashionable to
come lute to dinner, but lutely nous avons changé tout cela.

34. THE IIALF-HOUR BEFORE DINNER has always been considered as the
great ordeal through which the mistress, in giving a dinner-party, will either
pass with flying colours, or, lose many of her laurels. The anxiety to receive
her guests,—her hope that all will be present in due time,—her trust in the
skill of her cook, and the attention of the other domestics, all tend to make
these fow minutes a trying time. The mistress, however, must display no
kind of agitation, but show her tact in suggesting light and cheerful subjects
of convorsation, which will be much aided by the introduction of any par-
ticular now book, curiosity of art, or article of vertu, which may pleasantly
engago the attention of the company. ¢ Waiting for Dinner,” howcver, is a
trying time, and there are fow who have not felt—

¢ How sad it is to sit and pine,
The long kalf-kour before we dine
Upon our watches oft to look,

Then wonder at the clock and cook,
* * * * *

And strive to laugh in spito of Kate !
But laughter forced soon quits the rooin,
And leaves it in its former gloom.
But lo! the dinner now appears,
Tho object of our hopes and fears,

The end of all our pam !"

In giving an entertainpient of tms kind, the mistress should remember that it is her
duty to muke her guests teel happy, comfortable, and quite at their ease; and the guests
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abould also eonsider that they have come to the house of their hostess to be happy. Thus
un opportunity is given to all for innocent enjoyment and uitellectual improvement, when
also acquaintances may be formed that may prove invaluable through life, and informa-
tion gained that will enlarge the mind. Many celebrated men and women have been
preat talkers; and, amongst others, the genial Sir Walter Scott, who spoke ﬂ*ecly.to
every oue, and a favourite remark of whom it was, that Le never did so without leurning
something he didn’t know before.

35. DINNER BEING ANNOUNOCED, the host offers his arm to, and placces
on his right hand at the dinner-tablo, the lady to whom he desires to pay
most respect, either on account of her age, position, or from her being the
greatest stranger in tho party. If this lady be married and her husband
present, the latter takes the hostess to her place at table, and scats himself
at her right hand. The rest of the company follow in couples, as specified
by the master and mistress of the house, arranging the party according to
their rank and other circumstances which may be known to the host and
hostess.

It will be found of great assistance to the placing of a party at the dinner-table, to have
the names of the guests neatly (and correctly) written on small cards, and placed at that
part of the table where it is desired they should sit. With respect to the number of
guests, it has often been said, that a private dinner-party should consist of not less than
the number of the Graces, or more than that of the Muses, A party of ten or twelve is,
perhaps, in & general way, suflicient to enjoy themselves and be enjoyed. White kid

gloves are worn by ladies at dinner-parties, but should be taken off before the business
of dining commences,

36. THE GUESTS BLING SEATED AT THE DINNER-TABLE, the lady begins
to help the soup, which is handed round, commencing with the gentleman on
her right and on her left, and continuing in the same order till all are served.
It is generally established as a rule, not to ask for soup or fish twice, as, in so
doing, part of the company may be kept waiting too long for the second course,
when, perhaps, a little revenge is taken by looking at the awkward consumer
of a second portion. This rule, however, may, under various circumstances, not
be considered as binding.

It is not usual, where taking wine is en régle, for a gentleman to ask a lady to take
wine until the fish or soup is finished, and then the gentleman honoured by sitting on the
right of the hostess, may politely inquire if .she will do him the honour of taking wine
with him. This will act as a signul to the rest of the company, the gentleman of the
house most probably requesting the same pleasure of the ladies at his right and left. At
many tables, however, the custom or fushion of drinking wine in this manner, is abolished,

and the servant fills the glasses of the guests with the various wines suited to the course
which is in progress.

37. WHEN DINNER IS FINISOED, THE DESSERT is placed on the table,
accompanied with finger-glasses. It is the custom of some gentlemen to wet
a corner of the napkin; but the hostess, whose behaviour will set the tone
to all the ladies present, will merely wet tho tips of her fingers, which will
serve all tho purposes required. The French and other continentals have a
habit of gargling the mouth; but it is a custom which no English gentlo-
woman should, in the slightest degree, imitate.

38. WneN FRUIT HAS BEEN TAKEN, and a glass or two of wine passed
round, the timo will have arrived when the hostess will rise, and thus give
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the signal for tho ladies to lcave the gentlemen, and retire to the drawing.
room. The gentlemen of the party will rise at the same time, and he who
is neavost the door, will open it for the ladies, all remainirg courteously
standing until the last lady has withdrawn. Dr. Johnson has a curious
paragraph on the effects of a dinner on men. ¢ Before dinner,” he says,
““men meet with great inequality of understanding ; and those who are con-
gcious of their inferiority have the modesty not to talk. When they have
drunk wine, every man feels himself happy, and loses that modesty, and grows
impudent and vociferous ; but he is not improved, he is only not sensible of
his defects,” This is rather severe, but there may be truth in it.

In former times, when the bottle circulated freely amongst the guests, it was necessary
for the ladies to retire earlier than they do at present, for the gentlemen ot the company
soon beecame unfit to conduct themselves with that decorum which is essential in the

rescnce of ladies. Thanks, however, to the improvements in modern society, and the
\igh example shown to the nation by its most illustrious personages, temperance is, in
these happy days, a striking feature in the character of a gentleman. Uelicacy of’ con-
duct towards the female sex has increased with the esteem in which they are now
universally held, and thus, the very early withdrawing of the ladies from the dining-room

is to be deprecated. A lull in the conversation will seasonably indicate the moment for
the ladies’ departure.

30. AFTER-DINNER INVITATIONS MAY BE GIVEN ; by which we wish fo be
understood, invitations for the evening. ‘fhe time of the arrival of these
visitors will vary according to their engagements, or sometimes will be varied
in obedience to the caprices of fashion. Guests invited for the evening
are, however, gencrally considered at liberty to arrive whenever it will best
suit themselves,—usually between nine and twelve, unless earlier hours are
specitically named. By this arrangement, many 1ashionable people and
others, who have numerous engagements to tulfil, otten contrive to make
their appearance at two or three partics in the course of one evening,

40. ToB ETIQUETTE OF THE DINNER-PARTY TABLE being disposed of,
let us now enter shghtly into that ot an evening party or bpall. The
invitations issued and accepted for either of these, will be written in the
same style as those aiready described for a dinner-party. ‘Lhey should be
sent out af least threo weeks botore the day fixed tor the event, and should
pe replied to within « week ot their roceipt. By attending to these courtesies,
tho guests will havo time to consider their engagements and prepare their
drosses, and tho nostess will, also, know what will be the number ot her
party. )

If tho entertainmont is to be simply an evening party, this must be specified on the
enrd or note of invitation. Short ‘or verbal invitations, except where persons are
exceedingly intimate, or are very near relations, are very far from proper, although,
of" courso, in this respoct and in many other respects, very much always depends on
the manuer in which the invitation is given. True politeness, however, should be

studied oven amongst the nearvest friends and relations; for the mechanical forms of

good broeding are of preat consequence, and too much familiarity may have, for its
ollcet, the destruotion of {riendship, ’ e ’

41. AS Tun LADIES AND GENTLEMEN ARRIVE, cach should bo shown to
o room exelusively provided for their reception ; and in that set apart for the




THE MISTRESS, 17

Iadies, attendants should be in waiting to assist in uncloaking, and helping to
arrange tho hair and toilet of those who require it. ltwill be found convenient,
in those cases where the number ot guests is large, to provide numbered
tickets, so that they can be attached to the cloake and shawls ot each lady,
a duplicate of which should be handed to the guest. Coffee is sometimes
provided in this, or an ante-room, for those who would like to partake
of it.

42. As THE VISITORS ARE ANNOUNCED BY THE SERVANT, it is not necessary
for the lady of the house to advance each time towards the door, but merely
to rise from her seat to receive their courtesies and congratulations. Lf, indeed,
the hostess wishes to show particular favour to some peculiarly honoured
guests, she may imtroduce them to others, whose acquaintance she may
imagine will be especially suitable and agreeable. It is very often the
practice of the master of the house to introduce one gentleman to another,
but occasionally the lady performs this office ; when it will, of course, be
polite for the persons thus introduced to take their seats together tfor the
time being.

The custom of mon-introduction ir very much in vogue in many houses, and guests are
thus left to discover fot themseives the position ana qualities of the people around them.
The servant, indeed, calls out the names ot all the visitors as they arrive, but, 1 mauy
instances, mispronounces them ; so that it will not be well to follow this mformation, as
if it were an unerring guide, 1n our opmion, it is a cheerless and depressing custon,

although, in thus speaking, we do not allude to the large assemblies of the aristocracy,
but to the smaller parties of the middle classes,

43. A SEPARATE RooM OR CONVENIENT BUFFET should be appropriated
for refreshments, and to which the dancers may retire; and cakes and biscuits,
with wine negus, lemonade, and iccs, handed round. A suppe: 1s alsc mostly
provided at the private parties of the middle classes ; and this requires, on the
part of the hostess, a great deal of attention and supervision. 1t usually takes
place between the first and second parts of the programme of the dances, of
which there should be several prettily written or printed copies distributed
about the ball-room,

In private parties, o lady is not to refuse the invitation of a gentleman to dance, unless
she bo previously engaged. The hostess must be supposed tc have asked to her house
only those persons whom she knows to be peffectly respectable and of unblemished
character, as well as pretty equal in position; and thus, to decline the offer of
any gentleman present, would be a tacit reflection on the master and mistress of the
house. It may be mentioned here, more especially for the young who will read this
book, that introductions at balls or evening parties, cease with the occasion that calls
them forth, no introduction, at these times, giving a gentleman a right to address, after-

wards, a lady. Sheis, consequently, free, next morning, to pass her partner at a ball of
the previous evening without the shghtest recognition,

44. THE BALL I8 GENERALLY OPENED, that is, the first place in the first
quadrille is occupied, by the lady of the house. 'When anything prevents this,
tho host' will usually lead off the dance with the lady who is either the highest
in rank, or the greatest stranger. It will be well for the hostess, even if she
be very partial to the amusement, and a graceful dancer, not to participate in
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it to any great cxtent, lest her lady guests should have oceasion to complain of
her monopoly of the gentlemen, and othor causcs of neglect. A few dauces
will suflice to show her interest in the entertainment, without unduly treuching
on the attention due to her guests. In all its parts a ball should be perfect,—

¢ The music, and the banquet, and the wine ;
The garlands, the rose-odours, and the flowers.”

Thoe hostess or host, during the progress of a ball, will courteously accost and chat
with their friends, and take caro that the ladies are furnished with seats, and that those
who wish to dance ure provided with partners. A gentle hint from the hostess, conveyed
in a quiet ladylike manner, that certain ladies have remained unengaged during several
dances, is sure not to be neglected by any gentleman. Thus will be studied the com-
fort und enjoyment of the guests, and no lady, in leaving the house, will be able to feel
tho chagrin and disappointment of not having been invited to ¢ stand up” in a dance
during the whole of the evening.

43, WHEN ANY OF THE CARRIAGES OF THE GUESTS ARE ANNOUNCED, or the
timo for their departure arrived, they should make a slight intimation to the
hostess, without, however, exciting any observation, that they are about to
depart. 1f this cannot be done, however, without creating too much bustle,
it will be better for the visitors to retire quietly without taking their leave.
During the course of the week, the hostess will expect to receive from every
guest a call, where it is possible, or cards expressing the gratification expe-
rienced from her entertainment. This attention is due to every lady for the
pains and trouble she has been at, and tends to promote social, kindly
feclings.

46. HAVING TIIUS DISCOURSED of parties of pleasure, it will be an interesting
chango to return to the more domestic business of the house, although all the
dotails we have been giving of dinner-parties, balls, and the like, appertain to
the department of the mistress, Without a knowledge of the etiquette to be
observed on these occasions, a mistress would be unable to enjoy and appre-
ciate thoso friendly pleasant meetings which give, as it were, a fillip to life,
and mako thoe quict happy home of an English gentlewoman appear the more
dolightful and enjoyable. In their proper places, all that is necessary to be
known respecting the dishes and appearance of the breakfast, dinner, tea,
and suppor tables, will be set forth in this work.

47. A FamiLy DINNER AT JIOME, compared with either giving or going to
a dinner-partyy is, of course, of much more frequent occurrence, and many
will sny, of much greater importance. Both, however, have to be con-
sidorod with a view to their nicety and enjoyment; and the latter more
particulawly with reforenco to economy. These points will be especially
noted in tho following pages on ¢ Houschold Cookery.” Here we will
only say, that for both mistress and servants, as well in large as small
houscholds, it will bo found, by far, the better plan, to cook and serve
the dinnor, and to lay the tablecloth and the sideboard, with the same
cleanliness, neatness, and scrupulous exactness, whether it be for the mistress
hoerself alone, & smali family, or for “company.” If this rule be strictly
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adhered to, all will find themselves increase in managing skill; whilst a
knowledge of their daily duties will become familiar, and enable them fo
meet difficult occasions with ease, and overcome any amount of obstacles.

48. OF THE MANNER OF PAssiNg EveENINGS AT HOME, there is none
pleasanter than in such recreative enjoyments as those which relax the mind
from its severer duties, whilst they stimulate it with a gentle delight. Where
there are young people forming a part of the evening circle, interesting and
agreeable pastime should especially be promoted. It is of incalculable benefit
to them that their homes should possess all the attractions ot healthtul amuse-
ment, comfort, and happiness ; for if they do not find pleasure there, they will
seek it elsewhere. It ought, therefore, to enter into the domestic policy of
every parent, to make her children feel that home is the happiest place in the
world ; that to imbue them with this delicious home-feeling is one of the
choicest gifts a parent can bestow.

Light or fancy needlework often forms a portion of the evening’s recreation for the
ladies of the household, and this may be varied by an occasional game at chess or back-

ammon. It has often been remarked, too, that nothing is more delightful to the
eminine members of a family, than the reading aloud of some good standard work or
amusing publication. A knowledge of polite literature may be thus obtained by the
whole family, especially if the reader is able and willing to explain the more difficult
passages of the book, and expatiate on the wisdom and beauties it may contain. This
plan, in a great measure, realizes the advice of Lord Bacon, who says, ¢ Read not to

contradict and refute, nor to believe and take for granted, nor to find talk and discourse,
but to weigh and consider.”

49. IN RETIRING FOR THE NIcHT, it is well to remember that early rising
is almost impossible, if late going to bed be the order; or rather disorder,
of the house. The younger members of a family should go early and
at regular hours to their beds, and the domestics as soon as possible after
a reasonably appointed hour. Either the master or the mistress of a house
should, after all have gone to their separate rooms, see that all is right
with respect to the lights and fires below; and no servants should, on
any account, be allowed to remain up after the heads of the house have
retired.

50. HAVING THUS GONE FROM EARLY RIsING To EARLY RETIRING, there
remain only now to be considered a few special positions respecting which
the mistress of the house will be glad to receive some specific information.

81. WHEN A MISTRESS TAKES A HOUSE in a new locality, it will be
etiquette for her to wait until the older inhabitants of the neighbourhood call
upon her ; thus evincing a desire, on their part, to become acquainted with the
new comer. It may be, that the mistress will desire an intimate acquaintance
with but few of her neighbours ; but it is to be specially borne in mind that all
visits, whether of ceremony, friendship, or condolence, should be punctiliously
returned.

o]
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g2. YOU MAY PERHMAPS HAVE BEEN FAVOURED with letters of introduction
from some of your friends, to persons living in the neighbourhood to which
you have just come. In this case inclose the letter of introduction in an
envelope with your card. Then, if the person, to whom it is addressed, calls
in the course of a few days, the visit should be returned by you within the
weck, if possible. Any breach of etiquette, in this respect, will not readily
be excused.

In the event of your being invited to dinner under the above circumstances, nothing
but necossity should prevent you from accepting the invitation. If, however, there is
gome distinct reason why you canuot accept, let it be stated frankly and plainly, for
politeness and truthfulness should be ever allied. An opportunity should, also, be taken

to call in the course of a day or two, in order to politely express your regret and
disappointment at not having been able to avail yourself of their kindness.

53. IN GIVING A LETTER OF INTRODUCTION, it should always be handed to
your friend, unsealed. Courtesy dictates this, as the person whom you are
introducing would, perhaps, wish to know in what manner he or she was
spoken of. Should you recetve a letter from a friend, introducing to you
any peorson known to anil estecmed by the writer, the letter should be
immediately acknowledged, and your willingness expressed to do all in your
power to carry out his or her wishes.,

.

%4. SUOH ARE THE ONEROUS DUTIES which enter into the position of the
mistress of a houso, and such are, happily, with a slight but continued atten-
tion, of by no means difficult performance. She ought always to remember
that she is the first and the last, the Alpha and the Omega in the government
of her establishment; and that it is by her conduct that its whole internal
policy is rogulated. She is, therefore, a person of far more importance in a
community than sho usually thinks she is. On her pattern her daughters
model themselves ; by her counsels they are directed ; through her virtues all
aro hounourod ;—¢¢ her children rise up and call her blessed ; her husband,
also, and he praiseth her.” Thereforo, let each mistress always remember
hor responsible position, never approving a mean action, nor speaking an
unroefinod word. Let her conduct be such that her inferiors may respect ber,
end such as an honourable and right-minded man may look for in his wifo
and the mother of his children. Let her think of the many compliments and
thesincore homage that have been paid to her sex by the greatest philosophers
and writers, both in ancient and modern times. Let her not forget that she
has to show herself worthy of Campbell’s compliment when he said,—

¢ Tho world was sad ! the garden was a wild !
And man tho hermit sigh’d, till woman smiled.”

Let her prove herself, then, the happy companion of man, and able to take
unto herself the praises of the pious prelate, Jeremy Taylor, who says,—
“A pood wile is Ifeaven's last best gift to man,—his angel and minister
ot graces innumerable,—his gem of many virtues,—his casket of jewels—her
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voice 1s sweet music—her smiles his brightest day ;—her kigs, the guardian of
his innocence ;—her arms, the pale of his safety, the balm of his health, the
balsam of his life ;—her industry, his surest wealth ;—her economy, his safest
steward ;—her lips, his faithful counsellors ;—her bosom, the softest pillow of
his cares ; and her prayers, the ablest advocates of Heaven's blessings on hisg
head.”

Cherishing, then, in her breast the respected utterances of the good and
the great, let the mistress of every house rise to the responsibility of its
management ; so that, in doing her duty to all around her, she may receive
the genuine reward of respect, love, and affection !

Note.—Many mistresses have experienced the horrors of house-hunting, and
it is well known that ‘‘three remoyves are as good (or bad, rather) as a fire.”
Nevertheless, it being quite evident that we must, in these days at least, live
in houses, and are sometimes obliged to change our residences, it is well to
consider some of the conditions which will add to, or diminish, the convenience
and comfort of our homes. :

Although the choice of a house must be dependent on so many different
circumstances with different people, that to give any specific directions on
this head would be impossible and useless; yet it will be advantageous,
perhaps, to many, if we point out some of those general features as to locality,
soil, aspect, &c., to which the attention of all house-takers should be carefully
directed.

Regarding the locality, we may say, speaking now more particularly
of a town house, that it is very important to the health and comfort of a
family, that the neighbourhood of all factories of any kind, producing un-
wholesome effluvia or smells, should be strictly avoided. Neither is it well
to take a house in the immediate vicinity of where a noisy trade is carried
on, asitis unpleasant to the feelings, and tends to increase any existing irritation
of the system.

Reforring to soils; it is held as a rule, that a gravel soil is superior to
any other, as the rain drains through it very quickly, and it is consequently
dricv and less damp than clay, upon which water rests a far longer time.
A clay country, too, is not so pleasant for walking exercise as one in which
gravel predominates.

The aspect of the house should be well considered, and it should be borne
in mind that the more sunlight that comes into the house, the healthier is the
habitation. The close, fetid smell which assails one on entering a narrow
court, or street, in towns, is to be assigned to the want of light, and,
consequently, air. A house with a south or south-west aspect, is ligh:or,
warmer, drier, and consequently more healthy, than one facing the north or
north-east.

Great advances have been made, during the last fow years, in the prin-
ciples of sanitary knowledge, and one most essential point to be observed
in refercnce to a house, is its ‘‘drainage,” as it has been proved in an end-
less number of cases, that bad or defective drainage is as certain to destroy
health as the taking of poisons. This arises from its injuriously afiecting thoe
atmosphere ; thus rendering the air wo breathe unwholesomo and deleterious.
Let it be borne in mind, then, that unless a house is effectually drained, the
health of its inhabitants is suro to suffer ; and they will be susceptible of ague,
rheumatism, diarrheea, fevers, and cholera.

Wo now come to an all-important point,—that of the water supply. Tho
value of this necessary articlo has also been lately more and more recognized
in conncetion with tho question of health and life ; and most houses are well
supplied with every convenienco connected with water. Let it, however, be
well understood, that no house, however suitable in othor respects, can be
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desirable, if this grand means of health and comfort is, in the slightest degres,
scarce orimpure. No caution can be too great to see that it is pure and good,
as well as plentiful ; for, knowing, as we do, that not a single part of our daily
food is prepared without it, the importance of its influence on the health of
the inmates of a house cannot be over-rated.

Ventilation is another feature which must not be overlooked. In a general
way, enough of air is admitted by the cracks round the doors and windows ;
but if this bo not tho case, the chimney will smoke ; and other plans, such as
tho placing of a plate of finely-perforated zine in the upper part of the window,
must be used. Cold air should never be admitted under the doors, or at the
bottom of a room, unless it be close to the fire or stove ; for it will flow along
the floor towards the fireplace, and thus leave the foul air in the upper part of
tho room, unpurified, cooling, at the same time, unpleasantly and injuriously,
the foct and legs of the inmates.

The rent of a house, it has been said, should not exceed one-eighth of the
wholo income of its occupier ; and, as a general rule, we are disposed to assent
to this estimate, although there may be many circumstances which would not
admit of its being considered infallible,




CHAPTER IIL

THE IOUSEKEEPER.

§5. As SECOND IN COMMAND IN THE HOUSE, except in large establishments,
where there is a houso steward, the housekeeper must consider herself as the
immediate representative of her mistress, and bring, to the management of
the houschold, all those qualities of honesty, industry, and vigilance, in the
same degree as if she were at the head of ker own family. Constantly on the
watch to deteet any wrong-doing on the part of any of the domestics, she will
overlook all that goes on in the house, and will see that every department is
thoroughly attended to, and that the servants are comfortable, at the same
time that their various duties are properly performed.

Cleanliness, punctuality, order, and method, are essentials in the character of a good
houscleeper. Without the first, no household can be said to be well managed. The
second is equally all-important; for those who are under the housekeeper will take their
““cue”” from her ; and in the same proportion as punctuality governs her movements,
so will it theirs. Order, again, is indispensable; for by it we wish to be understood
that ‘“there should be a place for everything, and everything in its place.”” Method,

too, is most necessary ; for when the work is properly contrived, and each partarranged
in regular succession, it will be done more quickly and more effectually.

56. A NECESSARY QUALIFICATION FOR A HOUSEKEEPER is, that she should
thoroughly understand accounts. She will have to write in her books an
accurate registry of all sums paid for any and every purpose, all the current
expenses of the house, tradesmen’s bills, and other extraneous matter. As
we have mentioned under the head of the Mistress (sce 16), a housekeeper’s
accounts should be periodically balanced, and examined by the head of the
house. Nothing tends more to the satisfaction of both employer and employed,
than this arrangement. ¢‘Short reckonings make long friends,” stands good
in this case, as in others.

. It will be found an excellent plan to take an account of every article which comes
into the house connected with housekeeping, and is not paid for af the time. The book
containing these entries can then be compared with the bills sent in by the various
tradesmen, so that any discrepancy can be inquired into and set right. An intelligent
housekeeper will, by this means, too, be better able to judge of the average consumption

of each article by the household ; and if that quantity be, at any time, exceeded, the
oause may be discovered and rectifled, if it proceed from waste or carelessness.

57. ALTHOUGH IN THE DEPARTMENT OF THE COOK, the housekeeper does
not gencrally much interfere, yet it is necessary that she should possess a
good knowledge of the culinary art, as, in many instances, it may be requisite
for her to take the suporintendence of the kitchen. As a rule, it may be
stated, that the housckeeper, in those establishments whero there is no house
stoward or man cook, undertakes the preparation of the confectionary, attends
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to the preserving and pickling of fruits and vegetables ; and, in a general way,
to the more difficult branches of the art of cookery.

Much of these arrangements will depend, however, on the qualificatiors of the eook ;
for instance, if she be an able artiste, there will be but little necessity for the housekeeper
to intorfcre, except in the already noticed articles of confectionary, &c. On thecontrary,
if the cook be notso clever an adept in her art, then it will be requisite for the housekeeper
to give more of her. attention to the business of the kitchen, than in the 1or_mer case, It
will be one of the duties of the housekeeper to attend to the marketing, in the absence
of either a house steward or man cook.

8. THE DAILY DUTIES OF A HOUSEKEEPER are regulated, in a great
moasure, by the extent of the establishment she superintends. She should,
however, rise early, and see that all the domestics are duly performing their
work, and that everything is progressing satisfactorily for the preparation of
tho breakfast for the houschold and family. After breakfast, which, in large
establishments, she will take in the ¢ housckeeper’s room ” with the lady’s-
maid, butler, and valet, and where they will be waited on by the still-room
maid, she will, on various days set apart for each purpose, carefully examine
the houschold linen, with a view to its being repaired, or to a further quantity
being put in hand to be made ; she will also see that the furniture throughout
tho house is well rubbed and polished ; and will, besides, atténd to all the
necessary details of marketing and ordering goods from the tradesmen,

The housekecper’s room is gencrally made use of b;' the lady’s-maid, butler, and valet,
who take there their breakfast, tea, and supper. The lady’s-maid will also use this
apartment as a sitting-room, when not engaged with her lady, or with some other
duties, which would call her elsewhere. In different establishments, according to their
sizo and the rank of the family, diflerent rules of course prevail. For instance, in the
mansions of those of very high rank, and where there is a house steward, there are
two distinct tables kept, one in the steward’s room for the principal members of the
household, the other in the servants’ hall, for the other domestics. At the steward’s
dinner-table, the steward and housekeeper preside; and here, also, are present the
lady’s-maid, butler, valet, and head gardener. Should any visitors be staying with the

family, their scrvants, generally the valet and lady’s-maid, will be admitted to the
stoward's table,

59. AFTER DINNER, the housekeeper, having seen that all the members
of the establishment have regularly returned to their various duties, and that
all the departments of the household are in proper working order, will have
many important matters claiming her attention. She will, possibly, have to
give the finishing touch to some article of confectionary, or be occupied with
some of the more elaborate processes of the still-room. There may also be
tho dessert to arrange, ice-creams to muke; and all these employments call
for no ordinary degree of care, tasto, and attention.

The still-room was formerly much moro in vogue than at present; for in days of ** auld
Iang syne,” the still was in constant requisition for the supply of sweet-flavoured waters
for the purposes of cookery, scents and aromatic substances used in the preparation of
the toilet, and cordinls in casesof nceidents and illness. There are some establishments,
however, in which distillation is still curried on, and in these, the still-room maid has her

old dutios to rcrl'orm. In a general way, howover, this domestic is immediately cone
cerned with the lousckeoper.” For the  lutter she lights the fire, dusts her room,

propares the broukfast-table, and waits at the different meals taken in the housekeeper’s
room (sea 58). A still-room maid may learn u very preat deal of useful knowledge from
hor intimate connection with the housekecper, and if she be active and intelligent, may
soon flt herself for a better position in the household.
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6o. In TuE EVENING, the housekeeper will often busy herself with the
necessary preparations for the next day’s duties. Numberless small, but still
important arrangements, will have to be made, so that everything may move
smoothly. At times, perhaps, attention will have to be paid to the breaking
of lump-sugar, the stoning of raisins, the washing, cleansing, and drying of
currants, &c. The evening, too, is the best time for setting right her account
of the expenditure, and duly writing a statement of moncys received and paid,
and also for making memoranda of any articles she may require for her store-
room or other departments.

Periodically, at some convenient time,—for instance, quarterly or half-yearly, it is a
good plan for the houseleeper to make an inventory of everything she has under her -
care, and compare this with the lists of a former period; she will then be able to furnish
a statement, if necessary, of the articles which, on account of time, breakage, loss, or
other causes, it has been necessary to replace or replenish,

61. IN CONCLUDING THESE REMARKS on the duties of the housekeeper, we
will briefly refer to the very great responsibility which attaches to her position.
Like ¢“Casar’s wife,” she should be ‘“above suspicion,” and her honesty and
sobriety unquestionable; for there are many temptations to which she is
exposed. In a physical point of view, a housekeeper should be healthy and
strong, and be particularly clean in her person, and her hands, although they
may show a degree of roughness, from the nature of some of her employments,
yet should have a nice inviting appearance. In her dcalings with the various
tradesmen, and in her bebaviour to the domestics under her, the demeanour
and conduct of the housekeeper should be such as, in neither case, to diminish,
by an undue familiarity, her authority or influence.

Note.—It will be useful for the mistress and housekeeper to know the best
scasons for various occupations connected with Household Management ; and
we, accordingly, subjoin a few hints which we think will prove valuable.

As, in the winter months, servants have much more to do, in consequence
of the necessity there is to attend to the number of fires throughout the
household, not much more than the ordinary every-day work can be
attempted.

In the summer, and when the absence of fires gives the domestics more
leisure, then any extra work that is required, can be more easily performed.

Tho spring is tho usual period set apart for house-cleaning, and removing
all the dust and dirt, which will necessarily, with the best of housewives,
accumulate during the winter months, from the smoke of the coal, oil,
gas, &c. This season is also well adapted for washing and bleaching linen,
&c., as, tho weather, not being then too hot for the exertions necessary in
washing counterpanes, blankets, and heavy things in general, the work is
better and more easily done than in the intense heats of July, which month
some recommend for these purposes. Winter curtains should be taken down,
and replaced by the summer white ones; and furs and woollen cloths also
carefully laid by. The former should be well shaken and brushed, and then

inned upon paper or linen, with camphor to preserve them from the moths.

urs, &c., will bo proserved in the same way. Included, under the general
description of house-cleaning, must be understood, turning out all the nooks
and corners of drawers, cupboards, lumber-rooms, lofts, &c., with a view of
getting rid of all unnecessary articles, which only create dirt and attract
vermin ; sweeping of chimneys, taking up carpets, painting and whitewashing
the kitehen and offiges, papering roows, whon nocded, and, gonerally speaking,




26 HINTS TO HOUSEKEEIERS.

tho house putting on, with the approaching summer, a bright appearance, and
a now face, in unison with nature, Oranges now should be preserved, and
orango wine made.

Tho summer will bo found, as we have mentioned above, in consequence of
the diminution of labour for the domestics, the best period for examining and
repairing household linen, and for ** putting to rights” all those articles
which have received a large share of wear and tear during the dark winter
days. In direct reference to thiz matter, we may here remark, that sheets
should be turned ‘“sides to middle” betore they are aillowed to get very thin.
Otherwise, patching, which is uneconomical trom the time it consumes, and
is unsightly in point of appearance, will Lave to be resorted to. 1n June and
July, gooseberries, currants, raspberries, strawberries, and other summer
fruits, should be preserved, and jams and jelhes made. In July, too, the
making of walnut ketchup should be attended to, as the green walnuts wili
be approaching perfection for this purpose. Mixed pickies may aiso be now
made, and it will be tound a good plan to have ready a jar of pickle-juice
(for the making of which all information will be given in future pages), mto
which to put occasionally some young French beans, caulifiowers, &c.

In the carly autumn, plums of vartous kinds are to be bottied and preserved,
and jams and jellies made. A little later, tomato sauce, a most usetul article
to have by you, may be prepared ; a supply of apples laid in, if you have a
ﬁlace to keep them, as also a few keeping pears and filberts. kndeavour to

eep also a largo vegetable marrow,—it will be tound delicious in the winter.

In October and November, it will be necessary to prepare tor the coid
weather, and get ready the winter clothing tor the various members ot the
tamily. The white summer curtains wall now be caretully put away, the fire-
places, grates, and chimneys looked to, and the house put in a thorough state
of repair, sothat no ‘‘loose tile” may, at a tuture day, intertere with your
comfort, and extract something considerable from your pocket.

in December, the principal household duty lies in preparing tor the creature
comforts of those near and dear to us, so as to meet old Christmas with a
happy face, a contented mind, and a full larder ; and in stoning the plums,
washing the currants, cutting the citron, beating the eggs, and MIXING THE
i’mqDDING, a housewife is not unworthily greeting the genial season ot all good

ngs,




CHAPTER III,

ARRANGEMENT AND ECONOMY OF THE KITCHEN.

62. ¢ THE DISTRIBUTION OF A KITCHEN,” says Count Rumford, the
celebrated philosopher and physician, who wrote so learnedly on all subjecta
connected with domestic economy and architecture, ¢ must always depend so
much on local circumstances, that general rules can hardly be given respecting
it ; the principles, however, on which this distribution ought, in all cases, to
be made, are simple and easy to be understood,” and, in his estimation, these
resolve themselves into symmetry of proportion in the building and convenience
to the cook. The requisites of a good kitchen, however, demand something
more special than is here pointed out. It must be remembered that it is the
great laboratory of every household, and that much of the ‘‘weal or woe,”
as far as regards bodily health, depends upon the nature of the preparations
concocted within its walls. A good kitchen, therefore, should be erected with
a view to the following particulars. 1. Convenience of distribution in its
parts, with largeness of dimension. 2. Excel-
lence of light, height of ceiling, and good
ventilation. 3. Easiness of access, without
passing through the house. 4. Sufficiently
remote from the principal apartments of the
house, that the members, visitors, or guests of
the family, may not perceive the odour incident
to cooking, or hear the noise of culinary opera-
tions. 5. Plenty of fuel and water, which, with
the scullery, pantry, and storeroom, should be so
near it, as to offer the smallest possible trouble
in reaching them.

The kitchens of the Middle Ages, in England, are
spid to have been constructed afler the fashion of
those of the Romans. They were generally octagonal,
with several fireplaces, buf no chimneys; neither was
there any woog admitted into the building. The
accompanying cut, fig. 1, ropresents the turret which
was_erected on the top of the conical roof of the
. kitchen at Glastonbury Abbey, and which was per-
forated with holes to allow the smoke of the fire, as weﬂ as the steam from cooking,
to escape. Some kitchens had funnels or vents below the eaves to let out the steam,
which was sometimes considerable, as the Anglo-Saxons used their meat chiefly in a
bmled_spnte. From this circumstance, some of their large kitchens had four ranges,
comprising a boiling-place for small boiled meats, and a boiling-honse for the great
boiler. In private houses the culinary arrangements were no doubt different; for
Du Cange mentions a little kitchen with'a chamber, even in a solarium, or upper floar,
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63. TOE SIMPLICITY OF THE PRIMITIVE AGES has frequently been an object
of poetical admiration, and it delights the imagination to picture men living
upon such fruits as spring spontaneously from the carth, and desiring no
other beverages to slake their thirst, but such as fountains and rivers
supply. Thus we are told, that the ancient inhabitants of Argos lived
principally on pears ; that the Arcadians revelled in acorns, and the Athenians
in figs, This, of course, was in the golden age, before ploughing began, and
when mankind enjoyed all kinds of plenty without having to earn their bread
““by the sweat of their brow.” This delightful period, however, could not last
for ever, and the earth became barren, and continued unfruitful till Ceres came
and taught the art of sowing, with several other useful inventions. The first
whom she taught to till the ground was Triptolemus, who communicated his
instructions to his countrymen the Athenians. Thence the art was carried
into Achaia, and thence into Arcadia. Barley was the first grain that was
used, and the invention of bread-making is ascribed to Pan.

The use of fire, as an instrument of cookery, must have been coeval with this inven-
tion of bread, which, being the most necessary of all kinds of food, was frequently

used in n eense so comprehensive as to include both meuat and drink. It was, by the
Greeks, baked under the ashes,

64. IN THE PRIMARY AGES it was deemed unlawful to eat flesh, and when
mankind began to depart from their primitive habits, the flesh of swine was
the first that was caten. For several ages, it was pronounced unlawful to
slaughter oxen, from an estimate of their great value in assisting men to
cultivate the ground ; nor was it usual to kill young animals, from a sentiment
which considered it cruel to take away the life of those that had scarcely
tasted the joys of cxistenco.

At this period no cooks were kept, and we know from ITomer that his ancient herocs
prepared and dressed their victuals with their own hands, Ulysses, for example, wa
are told, like a modern charwoman, excelled at lighting a fire, whilst Achilles was an
adept at turning a spit. Subsequently, heralds, employead in civil and military affairs,
filled the office of cooks, and managed marriage feasts; but this, no doubt, was after

mankind had advanced in the art of living, a step further than reasting, which, in
places, was the ancient manner of dressing meat.

65. THE AGE OF ROASTING we may consider as that in which the use of the
motals would bo introduced as adjuncts to the culinary art; and amongst
theso, iron, the most useful of them all, would necessarily take a prominent
place. This metal is casily oxidized, but to bring it to a state of fusibility, it
requires a most intense heat. Of all the metals, it is the widest diffused and
most abundant ; and few stones or mineral bodies are without an admixture
of it. It possesses the valuable property of being welded by hammering ; and
henco its adaptation to the numerous purposcs of civilized life.

Metallic grains of iron have been found in strawberrics, and a twelfth of the weight
of the wooﬁ of dried ouk is snid to consist of this metal. Blood owes its colour of
rodness to the quantity of iron it contains, and rain and snow are seldom perfectly free
from it. In tho arts it is employed in three states,—as cast iron, wrought iron, and

stcel. In cach of these it largely enters into the domestic economy, and stoves, grates,
end the gonerul implements of cookery, are usually composed of it, In antiquity, its
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employment wag, com: aratively speaking, equally universal. The excayations made at

Pompeii have proved this, The accompanying cuts present us with specimens of stoves,
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Fig. 4. Fig. 5.

both ancient and modern. Tig. 2 is the remains of a kitchen stove found in the house of
Pansa, at Pompeii, and would seem, in its perfect state, not to have been materially differ-
ent’from such as are in use at the present day. IMig. 3 is a self-acting, simple open range
in modern use, and may be had of two qualities, ranging, according to their dimensions,
from £3. 10s. and £3. 18s. respectively, up to £4. 10s. and £7. 6s. They are completely
fitted up with oven, boiler, sliding cheel, wrought-iron bars, revolving shelves, and
brass tap. Tig. 4 is called the Improved Leamington Kitchener, and is said to surpass
any other range in use, for easy cooking by one fire. It has a hot plate, whioh is well
calculated for an ironing-stove, and on which as many vessels as will stand upon it, may
be kept boiling, without being either soiled or injured. Besides, it has a perfecnév
ventilated and spacious wrought-iron roaster, with movable shelves, draw-out stand,
double dripping-pan, and meat-stand. The roaster can be converted into an oven b
closing the valves, when bread and pastry can be baked in it in a superior manner. X%
also has a large iron boiler with brass tap and steam-pipe, round and square gridirons
for chops unf steaks, ash-pan, open fire for roasting, and a set of ornamental covings
with plate-warmer attached. It took a first-class prize and medal in the Great Exhibi-
tion of 1851, and was also exhibited, with all the recent improvements, at the Dublin
Exhibition in 1853, Fig. 6is another kitchener, adapted for large families. It has on
the one side, a large ventilated oven; and on the other, the fire and roaster. The hot
plate is over all, and there is a back boiler, made of wrought iron, yith brass tap and
steam-pipe. In other respects it resembles Fig. 4, with which it possu—ue similar
advantages of construction. Either may be had at varying prices, accordiyy to_size,
from £5. 15s. up to £23,10s, They are supplied by Messrs, Richard & John Slack,
3836, Strand, London.

66. From K1TcHEN RANGES to the implemonts used in cookery is but a step.
‘With these, every kitchen should be well supplied, otherwiso the cook must
not be expected to ‘“perform her office” in a satisfactory manncr. Of tho
culinary utensils of the ancionts, our knowledge is very limited ; but as the art
of living, in every civilized country, is pretty much the same, thoe instruments
for cooking must, in a great degree, bear a striking resemblance to each other,
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On reforring to classical antiquities, we find mentioned, among household
utensils, leather bags, baskets constructed of twigs, reeds, and rushes ; boxes,
basins, and bellows; bread-moulds, brooms, and brushes; caldrons, colan-
ders, cisterns, and chafing-dishes; cheese-rasps, knives, and ovens of the
Dutch kind ; funnels and frying-pans ; handmills, soup-ladles, milk-pails, and
oil-jars; presses, scales, and sieves ; spits of different sizes, but some of them
large enough to roast an ox ; spoons, fire-tongs, trays, trenchers, and drinking-
vessels ; with others for carrying food, preserving milk, and holding cheese.
This enumeration, if it does nothing else, will, to some extent, indicate the
state of the simpler kinds of mechanical arts among the ancients.

In so far as regards the shape and construction of many of the kitchen utensils

enumerated above, th;{ bore a great resemblance to our own. This will be seen by the
accompanying cuts, Fig. 6 is an ancient stock-pot in bronze, which seems to have been

Fig. 6. Fig. 7. Fig. 8.

made to hang over the fire, and was found in the buried city of Pompeii. Fig. 7 is one of
modern make, and may be obtained either of copper or wrought iron, tinned inside.
Fig. 8 is another of antiquity, with a large ladle and colander, with holes attached. It
is taken trom the column of Trajan. The modern ones can be obtained at all prices,
according to size, from 13s. 6d. up to £1. 1s,

6%. IN THE MANUFACTURE OF THESE UTENSILS, bronze metal seems to have
been much in favour with the ancients. It was chosen not only for their
domestic vessels, but it was also much used for their public sculptures and
medals. It is a compound, composed of from six to twelve parts of tin to
one hundred of copper. It gives its name to figures and all pieces of sculpture
made of it. Brass was another favourite metal, which is composed of copper
and zine. It is more fusible than copper, and not so apt to tarnish. Ina pure
state it i3 not malleable, unless when hot, and after it has been melted twico
it will not bear the hammer. To render it capable of being wrought, it re-
quires 71b. of lead to be put to 1 cwt. of its own material.

The Corinthian brass of antiquity was a mixture of silver, gold, and copper. A fine
kind of brass, supposed to be made by the cementation of copper plates with calamine,
is, in Germany, hammered out into leaves, and is called Dutch metal in this country.

It is employed in the same way as gold leaf. Brass is much used for watchworks, as
well as for wire.

68. The braziers, ladles, stewpans, saucepans, gridirons, and colanders of
antiquity might generally pass for those of the English manufacture of the
present day, in so far as shape is concerned. In proof of this we have placed
together the following similar articles of ancient and modern pattern, in order
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that the reader may, at a single view, see wherein any difference that is
between them, consists.

{

Fig. 9. Modern, 0 Fig. 13, Modern,

Fig. 14, Ancient.

T

Fig. 16, Modern, Fig. 16, Modern. Fig. 17. Ancient. Fig. 18. Ancient.

v

Figs. 9 and 10 are flat sauce or sauté pans, the ancient one being fluted in the handle,
and having at the end a ram’s head. Figs. 11 and 12 are colanders, the handle of the
ancient one being adorned, in the original, with carved representations of a cornucopia,
a satyr, a goat, pigs, and other animals. Any display of taste in the adornment of such
utensils, might seem to be useless; but when we remember how much more natural it is
for us all to be careful of the beautiful and costly, than of the plain and cheap, it may
even become a question in the economy of a kitchen, whether it would not, in the long
run, be cheaper to have articles which displayed some tasteful ingenuity in their manu-
faoture, than such as are so perfectly plain as to have no attractions whatever beyond
their mere suitableness to the purposes for which they are made. Figs. 13 and 14 are
saucepans, the ancient one being of bronze, originally copied from the cabinet of
M. I'Abbé Charlet, and engraved in the Antiquities of Montfuucon. Figs. 15 and 17 are
gridirons, and 18 and 18 dripping-pans. In all these utensils the resemblance between
such iFs twera in use 2,000 years ago, and those in use at the present day, is strikingly
manifest,

69. SOME OF THE ANCIENT UTENSILS represented in the above cuts, are
copied from those found amid the ruins of Herculaneum and Pempeii. Theso
Roman cities were, in the first century, buried beneath the lava of an eruption
of Vesuvius, and continued to be lost to the world till the beginning of the
last century, when a peasant, in digging for a well, gradually discovered a
small temple with some statues. Little notice, however, was taken of this
circumstance till 1736, when the king of Naples, desiring to erect a palace at
Portici, caused extensive excavations to be made, when the city of Hercula-
neum was slowly unfolded to view. Pompeii was discovered about 1760, and
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being easier cleared from the lava in which it had so long been entombed,
disclosed itself as it existed immediately before the catastrophe which over-
whelmed it, nearly two thousand years ago. It presented, to the modern
world, the perfect picture of the form and structure of an ancient Roman
city. The interior of its habitations, shops, baths, theatres, and temples,
were all disclosed, with many of the implements used by the workmen in
their various trades, and the materials on which they were employed, when
the doomed city was covered with the lavian stream.

70. AMONGST THE MOST ESSENTIAL REQUIREMENTS of the kitchen are scales
or weighing-machines for family use. These are found to have existed among
the ancients, and must, at a very early age, have been both publicly and
privately employed for the regulation of quantities. The modern English
weights were adjusted by the 27th chapter of Magna Charta, or the great
charter forced, by the barons, from King John at Runnymede, in Surrey.
Therein it is declared that the weights, all over England, shall be the same,
although for different commodities there were two different kinds, Troy and
Avoirdupois. The origin of both is taken from a grain of wheat gathered
in the middle of an ear. The standard of mecasures was originally kept
at Winchester, and by a law of King Edgar was ordained to be observed
throughout the kingdom,

Fig, 19,

Tig. 19 ig an ancient pair of common seales, with two basins and a movable weight,
which is made in the form of a head, covered with the pileus, because Mercury Tind
the weights and measures undor his superintendence. 1t is engraved on a stone in
the gallery of Florence. Fig. 20 represeuts a modern weighing-machine, of great con-
wni'mife’ and gencrally in use in those establishments where a great deal of cooking is
carried on.

471. ACCOMPANYING THE SCALES, or weighing-machines, there should be
spice-boxos, and sugar and biscuit-canisters of either white or japanned tin.
Tho covers of ‘these should fit tightly, in order to exclude tho air, and if
necessury, be lettered in front, to distinguish them. The white metal of
which they are usually composed, loses its colour when exposed to the air,
but undergoes no further change. It enters largely into the composition of
culinary utensils, many of them being entirely composed of tinned sheet-iron ;
tho insido of copper and iron vessels also, being usnally what is callod ténned.
This avt consists of cevering any mets! with a thin coating of tin; anfl it
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requires the metal to be covered, to be perfectly clean and free from rust,
and also that the tin, itself, be purely metallic, and entirely cleared from all
ashes or refuse. Copper boilers, saucepans, and other kitchen utensils, are
tinned after they aro manufactured, by being first made hot and the tin
rubbed on with resin. In this process, nothing ought to be used but pure
grain-tin. Lead, however, is sometimes mixed with that metal, not only to
make it lie more easily, but to adulterate it—a peornicious practice, which in
overy article connccted with the cooking and preparation of food, cannot
bo too severely reprobated. —The following list, supplied by Messrs.
Richard & John Slack, 336, Strand, will show the articles required for
the kitchen of a family in the middle class of life, although it docs not
contain all the things that may be deemed necessary for some families, and
may contain more than are required for others. As Messis. Slack them-
selves, howover, publish a useful illustrated catalogue, which may be had at
their establishment gratis, and which it will be found advantageous to
consult by those about to furnish, it supcrsedes the necessity of our enlarging
that which we give :—

1 Cinder-sifter.......
1 Cotfee-pot....... .
1Colander ....cvvvunnes

8 Block-tin Saucepans ......
& Iron Saucepans .......

1 Ditto and bteumcr
1 Large Boiling-pot .
4 Iron Stewpans

3 Jelly-moulds ...
1 Plate-basket .....ess
1 Cheese-toaster ..
1 Coal-shovel .

b
1
9
1 Wood Meat-screen .

—
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—
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1 Toa-kettle .ieeeceececccasecees 6 6 leppmgpauandStund veseseee G 6
1 Toasting-fork .... 1 0 | 1Dustpan 10
1 Bread-grater ... 1 0 | 1DXishand Egg-elice.. 19
1 Pair of Brass Candlesticks . 3 6 | 2 Fish-kettles .. 10 0
1 Teapot and Tray X 6 6 | 1Flour-box.. 10
1 Bottle-jack . 9 6 | 3 Flat-irons.. 3 6
6 Spoons ..... 1 6 | 2 Frying-pans.. 4 0
2 Candlesticks... 2 6 | 1Gridiron .... 20
1 Candle-box ..vveeeen 4 1Mustard-pot,......... 10
6 Knives and Forks ... 3 1 Salt-cellar.. 0 8
2 Sets of Skewers ..... 0 (1 1’epper-box N 0 4
1 Meat-chopper..... 9 | 1 Pair of Bellows .. 20

3

3

6

9

0

6

0

9

sesbesssnccavene

TO COOKS AND KITCHEN-MAIDS.

1. Cleanliness is the most cssential ingrediont in the art of cooking; a dirty kitchen
being a disgrace both to mistress and maix,

2. Bc clean in your person, paying p'uu\uhr attention to thq hands, which should
always be clean.

3. Do not go about slipshod. Provide yourself with good well-fitting boots. You
will find them less fatiguing in a warm kitchen than loose untidy slippers.

4. Provide yoursclf with at least a dozen good-sized scrviceable cooking aprons, made
with bibe. These will save your gowns, and keep you neat and clean, IIave them
made large enough round so as to nearly meet behind,

5. When you are in the midst of cooking operations, dress suitably. In the kitchen,
for instance, the modern erinoline is absurd, dangerous, out of place, and extravagant.
It is extravagant, because the dress is, through being brought ncarcr the flre, very
liable to got scorched, and when once scorched, soon rots, and wears into holes, Wo say
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this in the kindest possible manner ; for we do not object to servants wearifig a moderate
amount of crinoline, or following their fancies in fashion, at proper times and in proper
places. We are sure cooks would study their own pockets and convenience, and obtain
the good will and approbation of their mistresses, by abolishing the use of senseless
‘ncumbrances in their kitchens.

6. Never waste or throw away anything that can be turned to account. In warm
weather, any gravies or soups that are left from the preceding day should be just boiled
up, and poured into clean pans. This is particularly necessary where vegetables have
been added to the preparation, as it then so soon turns sour, In cooler weather, every
other day will be often enough to warm up these things.

7. Every morning, visit your larder, change dishes and plates when necessary, empty
and wipe out the bread-pan, and have all in neatness by the time your mistress comes
down to order the dinner. Twice a week the larder should be serubbed out.

8. If you have a spare kitchen cupboard, keep your baked pastry in it; it preserves
it crisp, and prevents it from becoming wet and heavy, which it is liable to do in the
larder.

9. In cooking, elear as you go; that is to say, do not allow a host of basins, plates,
spoons, and other utensils, to accumulate on the dressers and tables whilst you are
engaged in preparing the dinner. By a little mar t and forethought, much
confusion may be saved in this way. It is as easy to put a thing in its place when it
is done with, as it is to keep continually moving it to find room for fresh requisites, For
instance, after making a pudding, the flour-tub, pasteboard, and rolling-pin, should be
put away, and any basins, spoons, &c., taken to the scullery, neatly packed up near the
sink, to be washed when the proper time arrives. Neatness, order, and method should
be observed.

10. Never let your stock of spices, salt, seasonings, herbs, &e., dwindle down
30 low, that, some day in the midst of preparing a large dinner, you find yourself minus
@ very important ingredient, thercby causing much confusion and annoyance. Think
of all you reqnire, and acquaint your mistress in the morning, when she is with you, so
that she can give out any necessary stores.

11, If you live in the country, have your vegetables gathered from the garden at an
early hour, so that there is ample time to make your search for caterpillars, &c. These
disagreeable additions need never make their appearance on table in caulifiowers or
cabbages, if the vegetable in its raw state is allowed to soak in salt and water for an
hour or so. Of course, if the vegetables are not brought in till the last moment, this
precaution cannot be taken.

12. Be very particular in cleansing all vegetables free from grit. Nothing is so
unpleasant, and nothing so easily avoided, if but common care be exercised.

13. When you have done peeling onions, wash the knife at once, and put it away to
oe cleaned, and do not use it for anything else until it has been cleaned. Nothing is
uastier or more indicative of a slovenly and untidy eook, than to use an oniony knife
in the preparation of any dish where the flavour ot the onion is a disagreeable surprise.

14. After you have washed your saucepans, fish-kettle, &c., stand them before the
fire for a few minutes, to get thoroughly dry inside, before putting them away. They
should then be kept in a dry place, in order that thcy may escape the deteriorating
influence of rust, and thereby be quickly destroyed. Never leave saucepans dirty from
one day’s use to be cleaned the next : it is slovenly and untidy.

15. Empty soups or gravies into a basin as soon as they are done; never allow them
to remain all night in the stock-pot.

16, In copper utensils, if the tin has worn off, have it immediately replaced.

17, Pudding-cloths and jelly-bags should have your immediate attention after being
used : the former should be well washed, scalded, and hung up to dry. Let them be
perfeotly aired before being folded up and put in the drawer, or they will have a
disagrecable smell when next wanted.
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18. After washing up your dishes, wash your dish-tubs with a little soap and water
and soda, and serub them oftenn, 'Wring the dishcloth, after washing this also, and wipe
the tubs out. Stand them up to dry after this operation. The sink-brush and sink
must not be neglected. Do not throw anything but water down the sink, as the pipe
is liable to get choked, thereby causing expense and annoyance to your wmistress.

19. Do not be afraid of hot water in washing up dishes and dirty cooking utensils.
As these are essentially greasy, lukewarm water cannot possibly have the effect of
cleansing them effectually. Do not be chary also of changing and renewing the water
occasionally. You will thus save yourself much time and labour in the long run.

20. Clean your coppers with turpentine and fine brick-dust, rubbed on with flannel,
and polish them with a leather and a little dry brick-dust.

21. Clean your tins with soap and whitening, rubbed on with a flannel, wipe them
with a clean dry soft cloth, and polish with a dry leather and powdered whitening.
Mind that neither the cloth nor leather is greasy. !

22. Do mnot scrub the inside of your frying-pan, as, after this operation, any prepara-
tion fried is liable to catch or burn in the pan. If the pan has become black inside, rub
it with a hard crust of bread, and wash in hot water, mixed with a little soda.

23. Punctuality is an indispensable quality in a cook; therefore, if the kitchen be not
provided with a clock, beg your mistress to purchase one. There can be no excuse
for dinner being half-an-hour behind time.

24, If you have a large dinner to prepare, much may be gotready the day before,
and many dishes are a great deal better for being thus made early. To soups and
gravies, this remark is particularly applicable. Ask your mistress for the bill of fave the
day before, and see immediately what you can commence upon.

To all these directions the Cook should pay great attention; nor should they, by any
means, be neglected by the Mistress of the Household, who ought to remember that
cleanliness in the kitchen gives health and happiness to home, whilst economy will
immeasurably assist in preserving them,

TIMES WHEN THINGS ARE IN SEASON.

JANUARY.

Fisa.—DBarbel, brill, carp, cod, crabs, crayfish, dace, eels, flounders, had-
docks, herrings, lampreys, lobsters, mussels, oysters, perch, pike, plaice,
prawns, shrimps, skate, smelts, soles, sprats, sturgeon, tench, thornback,
turbot, whitings.

MEAT.—Beef, house lamb, mutton, pork, veal, venison.

Pourrry.—Capons, fowls, tame pigcons, pullets, rabbits, turkeys.

GAME.—Grouse, hares, partridges, pheasants, snipe, wild-fowl, woodcock.

VEGETABLES.—Bectroot, broccoli, cabbages, carrots, celery, chervil, cresses,
cucumbers (forced), endive, lottuces, parsnips, potatoes, savoys, spinach, tur-
nips,—various herbs, )

FruIr.—Apples, grapes, medlars; nuts, oranges, pears, walnuts, crystallized
preserves (foreign), dried fruits, such as almonds and raisins ; French and
Spanish plums ; prunes, figs, dates.

FEBRUARY.

F1sm.—Barbol, brill, carp, cod may be bought, but is not so good asin
January, crabs, erayfish, dace, cels, flounders, haddocks, herrings, lampreys,
lobsters, mussels, oysters, perch, pike, plaice, prawns, shrimps, skate, smelts,
soles, sprats, sturgeon, tench, thornback, turbot, whiting.

T
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MeaT.—Beef, House lamb, mutton, pork, veal.

PouLTrY.—Capons, chickens, ducklings, tamoe and wild pigcons, pullets
with eggs, turkeys, wild-fowl, though now not in full season.

GaME.—Grause, hares, partridges, pheasants, snipes, woodcock.

VEGETABLES, —Beetroot, broceoli (purple and white), Brussels sprouts, cab-
bages, carrots, cclery, chervil, cresses, eucumbers (forced), endive, kidney-
beans, lettuces, parsnips, potatoes, savoys, spinach, turnips,—various herbs.

FruIr.—Apples (golden and Dutch pippins), grapes, medlars, nuts, oranges,
pears (Bon Chrétien); walnuts, dried fruits (foreign), such as almonds and
raisins ; French and Spanish plums ; prunes, figs, dates, crystallized preserves,

MARCH.

Fisg.—Barbel, brill, carp, crabs, crayfish, dace, eels, flounders, haddocks,,
herrings, lampreys, lobsters, mussels, oysters, perch, pike, plaice, prawis,
shrimps, skate, smelts, soles, sprats, sturgeon, tench, thornback, turbot,
whiting.

MEpAT.—Beef, house lamb, mutton, pork, veal.

PourTtrY.—Capons, chickens, ducklings, tame and wild pigeons, pullets
with eggs, turkeys, wild-fowl, though now not in full season.

GAME.—Grouse, hares, partridges, pheasants, snipes, woodcock.

VEGETABLES.—Beetroot, broceoli (purple and white), Brussels sprouts, cak
bages, carrots, celery, chervil, cresses, cucumbers (forced), endive, kidney~
beans, lettuces, parsnips, potatoes, savoys, sea-kale, spinach, turnips,—
various herbs.

Frurr.—Apples (golden and Dutch pippins), grapes, medlars, nuts, oranges,
pears (Bon Chrétien), walnuts, dried fruits (foreign), such as almonds and
raisins; French and Spanish plums; prunes, figs, dates, crystallized preserves.

APRIL.

Fisa.—Brill, carp, cockles, crabs, dory, flounders, ling, lobsters, red and
gray mullot, mussels, oysters, perch, prawns, salmon (but rather scarco and
expensive), shad, shrimps, skate, smelts, soles, tench, turbot, whitings.

MEeAaT.—Beef, lamb, mutton, veal,

Pourrry.—Chickens, ducklings, fowls, leverets, pigeons, pullets, rabbits.

GAME.—IHares.

VeaeraBLES.—Broceoli, celery, lettuces, young onions, pmmlps, radishes,
small salad, sea-kale, spinach, sprouts,—various herbs.

Frurr.—Applos, nuts, pears, forced cherries, &c. for tarts, rhubarb, dried
Yruits, erystallized preserves.

MAY.

FisH. —Carp, chub, crabs, crayfish, dory, herings, lobsters, mackerel, red
and gray mullet, prawns, salmon, shad, smelts, soles, trout, turbot.
Mear.—DBeef, lamb, mutton, veal.
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PourtryY,—Chickens, ducklings, fowls, green geese, leverets, pullets,
rabbits.

VEGETABLES.—Asparagus, bcans, early cabbages, carrots, cauliflowers,
cresses, cucumbers, lettuces, pease, early potatoes, salads, sea-kale,—various
herbs.

TFruit.—Apples, green apricots, cherries, currants for tarts, gooseberries,
melons, pears, rhubarb, strawberrics,

JUNE,

Tiso.—Carp, crayfish, herrings, lobsters, mackerel, mullet, pike, prawns,
galnon, soles, tench, trout, turbot.

MEaT.—Becf, lamb, mutton, veal, buck venison.

Pourrry.—Chickens, ducklings, fowls, green geese, leverets, plovers, pullets,
rabbits, turkey poults, wheatears.

VEGETABLES.—Artichokes, asparagus, beans, cabbages, carrots, cucumbers,
lettuces, onions, parsnips, pease, potatoes, radishes, small salads, sea-kale,
spinach,—various herbs.

Frurr.—Apricots, cherrics, currants, gooseberries, melons, nectarinos,
peaches, pears, pincapples, raspberries, rhubarb, strawbcrries,

JULY.

Fisa.—Carp, crayfish, dory, flounders, haddocks, herrings, iobsters,
mackerol, mullet, pike, plaice, prawns, salmon, shrimps, sols- .sturgevn,
tench, thornback.

MEeaT.—Beef, lamb, mutton, veal, buck venison.

Pourrry.—Chickens, ducklings, fowls, green geese, leverets, plovers, pullets,
rabbits, turkey poults, wheatears, wild ducks (called flappers).

YV EGETABLES.—Artichokes, asparagus, beans, cabbages, carrots, cauli-
flowers, celery, cresses, endive, lettuccs, mushrooms, onions, pease, radishces,
small salading, sea-kale, sprouts, turnips, vogctable marrow, — various
herbs.

Frurr,—Apricots, cherries, currants, figs, gooscberries, melons, nectarincs,
pears, pincapples, plums, raspberrios, strawberries, walnuts in high scason,
and pickled.

AUGUST.

Fisi.—Drill, carp, chub, erayfish, crabs, dory, eols, flounders, grigs,
herrings, lobstors, mullet, piko, prawns, salmon, shrimps, skate, soles,
sturgeon, thornback, trout, turbot.

MEeAT.—Beef, lamb, mutton, veal, buck venison.

Pourrry.—Chickons, ducklings, fowls, greon geese, pigeons, plovors, pullets,
rabbits, turkey poults, wheatears, wild ducks.

GaME.—Leverots, grouse, blackeock.

VEGETABLES.—Artichokes, asparagus, beans, carrots, cabbages, cauliflowers,
celery, cressos, endive, lettuces, mushrooms, onions, pease, potatoes, radishes,
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sea-kale, small salading, sprouts, turnips, various kitchen herbs, vegetable
MAarrows.

¥ruir.—Currants, figs, filberts, gooseberries, grapes, mclons, mulberries,
nectarinos, peaches, pears, pineapples, plums, raspberries, walnuts,

SEPTEMBER.

Tsi.—DBrill, carp, cod, eels, flounders, lobsters, mullet, oysters, plaice,
prawns, skate, soles, turbot, whiting, whitebait.

Mrat.—Beef, lamb, mutton, pork, veal.

Pourrry.—Chickens, ducks, fowls, geese, larks, pigeons, pullets, rabbits,
teal, turkeys.

GaME.—Blackeock, buck venison, grouse, hares, partridges, pheasants.

VEGETABLES.—Artichokes, asparagus, beans, cabbage sprouts, carrots,
celery, lettuces, mushrooms, onions, pease, potatoes, salading, sca-kale, sprouts,
tomatocs, turnips, vegetable marrows,—various herbs.

Fruir.—Bullaces, damsons, figs, filberts, grapes, melons, morella-cherries,
mulberries, nectarines, peaches, pears, plums, quinces, walnuts,

OCTCBER.

Fier.—Barbel, brill, cod, crabs, eecls, flounders, gudgeons, haddocks,
lobsters, mullet, oysters, plaice, prawns, skate, soles, tench, turbot,
whiting. “#

MeaT.—Beef, mutton, pork, veal, venison.

PourLrrY.—Chickens, fowls, geese, larks, pigeons, pullets, rabbits, teal,
turkeys, widgeons, wild ducks.

Gang.—Blackeock, grouse, hares, partridges, pheasants, snipes, woodcocks,
doe venison.

ViceraBLos.—Artichokes, bects, cabbages, cauliffowers, carrots, celery,
lottuces, mushrooms, onions, potatoes, sprouts, tomatocs, turnips, vegetable
‘marrows,— various herba.

Fruir.—Apples, black and white bullaces, damsons, figs, filberts, grapes,
pears, quinces, walnuts.

NOVEMBER.

F1so.—Brill, carp, cod, crabs, eels, gudgeons, haddocks, oysters, piko, soles,
toneh, turbot, whiting.

MeAT.—Becf, mutton, veal, doe venison.

Pourrry.—Chickons, fowls, gecse, larks, pigeons, pullots, rabbits, teal,
turkoys, widgoons, wild duck.

CGamn.—Hares, partridges, pheasants, snipos, woodcocks.

VicurasLus.—Beotroot, cabbages, carrots, colory, lottuces, late cucumbers,
onlons, potatoes, salading, spinach, sprouts,—various horbs.

Frur,—Apples, bullaces, chestnuts, filberts, grapes, pears, walnuts,
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DECEMBER.

Fisa.—Barbel, brill, carp, cod, crabs, cels, dace, gudgeons, haddocks,
herrings, lobsters, oysters, perch, pike, shrimps, skate, sprats, soles, tench,
thornback, turbot, whiting.

MEeaT.—Beef, house lamb, mutton, pork, venison.

PourtrY.—Capons, chickens, fowls, gecse, pigeons, pullets, rabbits, tecal,
turkeys, widgeons, wild ducks.

GAME.—Hares, partridges, pheasants, snipes, woodcocks.

VEcETABLES.—Broceoli, cabbages, carrots, celery, lecks, onions, potatoes,
parsnips, Scotch kale, turnips, winter spinach.

Fruit.—Apples, chestnuts, filberts, grapes, medlars, oranges, pears, wal-
nuts, dried fruits, such as almonds and raisins, figs, dates, &c.,~crystallized
preserves.

¥5. WHEN FUEL AND FoOD ARE PROCURED, the next consideration is, how
the latter may be best preserved, with a view to its being suitably dressed.
More waste is often occasioned by the want of judgment, or of necessary care
in this particular, than by any other cause. In the absence of proper places
for kecping provisions, a hanging safe, suspended in an airy situation, is
the best substitute. A well-ventilated larder, dry and shady, is better for
meat and poultry, which require to be kept for some time; and the utmost
skill in the culinary art will not compensate for the want of proper attention
to this particular. Though it is advisable that animal food should be hung
up in the open air till its fibres have lost some degree of their toughness, yet,
if it is kept till it loses its natural sweetness, its flavour has become dete-
riorated, and, as a wholesome comestible, it has lost many of its qualities
conducive to health. As soon, therefore, as the slightest trace of putrescence
is detected, it has rcached its highest degree of tenderness, and should be
dressed immediately., During the sultry summer months, it is difficult to
procurc meat that 1s not cither tough or tainted. It should, therefore, be well
examined when it comes in, and if flies have touched it, the part must be cut
off, and the remainder well washed. Invery cold weather, meat and vegetables
touched by the frost, should be brought into the kitchen early in the morning,
and soaked in cold water. In loins of meat, the long pipe that runs by the
bone should be taken out, as it is apt to taint; as also the kernels of beof.
Rumps and edgebones of beef, when bruised, should not be purchased. All
these things ought to enter into tho consideration of every houschold
manager, and great care should be taken that nothing is thrown away, or
suffered to be wasted in the kitchen, which might, by proper management,
be turned to a good account. The shank-bones of mutton, so little estcemod
in goneral, give richness to soups or gravies, if well soaked and brushed before
they are added to the boiling. They are also particularly nourishing for sick
persons. Roast-beef bones, or shank-bones of ham, make excellent stock for
pea-soup,—When the whites of eggs are used for jelly, confectionary, or other
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purposes, a pudding or a custard should be made, that the yolks may bo used.
All things likely to be wanted should be in readiness: sugars of different sorts ;
currants washed, picked, and perfectly dry ; spiccs pounded, and kept in very
small bottles closely corked, or in canisters, as we have already directed (72).
Not more of these should be purchased at a time than are likely to be used
in the course of a month. Much waste is always prevented by keoping cvery
article in the place best suited to it.  Vogetables keop best on a stone floor,
if the air be excluded ; meat, in a cold dry place; as also salt, sugar, sweet-
meats, candles, dried mecats, and hams. Rice, and all sorts of sced for
puddings, should be closcly covered to preserve them from inscets; but even
this will not prevent them from being aflected by these destroyers, if they
are long and carclessly kept.




CHATTER IV.

INTRODUCTION TO COOKERY.

v6. AsINTHE FINE ARTS, the progress of mankind from barbarism to eiviliza~
tion is marked by a gradual succession of triumphs over the rude materialities
of nature, so in the art of cookery is tho progress gradual from the earliest
and simplest modes, to those of the most complicated and refined. Plain or
rudely-carved stones, tumuli, or mounds of carth, are the monuments by
which barbarous tribes denote tho events of their history, to be succeeded,
only in the long course of a serics of ages, by beautifully-proportioned
columns, gracefully-sculptured statues, triumphal arches, coins, medals, and
tho higher efforts of the pencil and the pen, as man advances by culture
and observation to tho perfection of his facultics. So is it with tho art of
cookery. Man, in his primitive stato, lives upon roots and the fruits of the
carth, until, by degrecs, he is driven to seek for new mecans, by which his
wants may be supplied and enlarged. He then becomes a hunter and a
fisher. As his species increases, greater necessities come upon him, when he
gradually abandons the roving life of tho savage for the more stationary
pursuits of the herdsman., These beget still more settled habits, when he
begins the practice of agriculture, forms ideas of the rights of property,
and has his own, both defined and securcd. The forest, the stream, and
the sea are now no longer his only resources for food. Hoe sows and he reaps,
pastures and breeds cattle, lives on the cultivated produce of his fields, and
revels in the luxuries of the dairy ; raises flocks for clothing, and assumes, to
all intents and purposes, the habits of permonent life and the comfortable
condition of a farmer. This is the fourth stago of social progress, up to which
tho useful or mechanical arts have been incidentally developing themselves,
when trade and commerde begin, Through theso various phases, only to live
has boon the groat object of mankind ; but, by-and-by, comforts are multiplied,
and accumulating riches creato new wants. Tho object, then, is not only to
live, but to livo cconomically, agreeably, tastofully, and well. Accordingly,
tho art of cookery commences ; and although the fruits of tho carth, tho fowls
of tho air, the beasts of the ficld, and tho fish of the sea, ara still tho only food
+f mankind, yet these aro so prepared, improved, and dressed by skill and
ingenuity, that they are tho means of immeasurably extending the boundaries
of human cnjoyments. Everything that is edible, and passes under the hands
of the cook, is moro or less changed, and assumes new forms. Ilence the
influence of that functionary is immense upon the happiness of a household,

%7. IN ORDER THAT THE DUTIES of tho Cook may bo properly porformed,
and that he may bo ablo to roproduco esteemed dishes with certainty, all
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terms of indecision should be banished from his art. Accordingly, what is
known only to him, will, in these pages, be made known to others. In them
all those indecisive terms expressed oy a bit of this, some of that, a small
piece of that, and a handful of the other, shall never be made use of, but
all quantities be precisely and explicitly stated. With a desire, also, that all
ignorance on this most essential part of the culinary art should disappear, and
that a uniform system of weights and measurcs should be adopted, we give
an account of the weights which answer to certain measures,

A TABLE-SPOONFUL is frequently mentioned in a recipe, in the preseriptions
of medical men, and also in medical, chemical, and gastronomical works. By
it is generally meant and understood a measure or bulk equal to that which
would be produced by Lalf an ounce of water.

A DESSERT-SPOONFUL is the half of a table-spoonful ; that is to say, by it is
meant a measure or bulk equal to a quarter of an ounce of water,

A TEA-SPOONFUL is equal in quantity to a drackm of water.

A Dropr.-—This is the name of a vague kind of measure, and is so called on
account of the liquid being dropped from the mouth of a bottle. Its quantity,
however, will vary, either from the consistency of the liquid or the size and
shape of the mouth of the bottle. The College of Physicians determined
the quantity of a drop to be one grain, 60 drops making
one fluid drachm. Their drop, or sixtieth part of a fluid
drachm, is called a menim.

Graduated glass measures can be obtained at any chemist’s, and
they save much trouble. One of these, containing a wine pint, is
divided into 16 oz., and the oz. into 8 drachms of water; by which
any certain weight mentioned inarecipe can be accurately measured
out. Home-made measures of this kind can readily be formed by
wt weighing the water contained in any given measure, and marking
P on any tall glass the space it occupies. This mark can easily be

Tig. 22, made with a file. It will be interestinﬁ to many readers to know

the basis on which the French found their system of weights and
measures, for it certainly possesses the grandeur of simplicity. The métre, which is the

basis of the whole system of French weights and measures, is the exact measurement of
one forty-millionth part of a meridian of the earth.

8. EXOELLENCE IN THE ART OF COOKERY, as in all other things, is only attain«
able by practice and experience. In proportion, therefore, to the opportunities
which a cook has had of these, so will be his excellence in the art. It is in the
large establishmonts of princes, noblemen, and very affluent families alone,
that the man cook is found in this country. He, also, superintends the
kitchens of large hotels, clubs, and public institutions, where he, usually, makes
out the bills of fare, which are gencrally submitted to the principal for
approval. To be able to do this, therefore, it is absolutely necessary that he
should be a judge of the season of every dish, as well as know perfectly the
state of evory article ho undertakes to prepare. He must also be a judge of
overy articlo ho buys ; for no skill, howover great it may be, will enable him to
mako that good which is really bad. On him rests the responsibility of the
cooking gonerally, whilst a speciality of his department, is to prepare the rich
soups, stews, ragouts, and such dishes as enter into the more refined and
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complicated portions of his art, and such as are nob usually understood by
ordinary professors. He, therefore, holds a high position in a houschold,
being inferior in rank, as already shown (21), only to the house steward, the
valet, and the butler.

In the luxurious ages of Grecian antiquity, Sicilian cooks were the most esteemed, and
received high rewards for their services. Among them, one called Trimalcio was such
an adept in his art, that he could impart to common fish both the form and flavour of
the most esteemed of the piscatory tribes. A chief cook in the palmy days of Roman
voluptuousness had about £800 a year, and Antony rewarded the one that cooked the
supper which pleased Cleopatra, with the present of a city. "With the fall of the empire,
the culinary art sank into less consideration. In the middle ages, cooks laboured to
acquire a reputation for their sauces, which they composed of strange combinations, for
the sake of novelty, as well as singularity,

79. THE DUTIES OF THE COOK, THE KITCHEN AND THE SCULLERY MAIDS,
are so intimately associated, that they can hardly be treated of scparately.
The cook, however, is at the head of the kitchen; and in proportion to her
possession of the qualities of cleanliness, neatness, order, regularity, and
celerity of action, so will her influence appear in the conduct of those who
are under her ; as it is upon her that the whole responsibility of the business
of the kitchen rosts, whilst the others must lend her, both a ready and a
willing assistance, and be especially tidy in their appearance, and active
in their movements.

In the larger establishments of the middle ages, cooks, with the authority of feudal
chiefs, gave their orders from a high chair in which they ensconced themselves, and
commanded a view of all that was going on throughout their several domains. Bach
held a long wooden spoon, with which he tasted, without leaving his scat, the various
comestibles that were cooking on the stoves, and which he frequently used as a rod of

punishment on the backs of those whose idleness and gluttony too largely predominated
over their diligence and temperance,

8o. IF, AS WE HAVE SAID (3), THE QUALITY OF BARLY RISING be of the first
importance to the mistress, what must it be to the servant! Let it, therefore,
be taken as a long-proved truism, that without-it, in every domestic, the effect
of all things clse, so far as work is concerned, may, in a great measure, be
noutralized. In a cook, this quality is most essential ; for an hour lost in the
morning, will keep her toiling, absolutely toiling, all day, to overtake that
which might otherwise have been achieved with easo. In large establishments,
six is a good hour to rise in the summer, and seven in the winter.

81. Her First DuTy, in large establishments and where it is requisite,
should be to set her dough for the breakfast rolls, provided this has not been
dono on the previous night, and then to engage hersclf with those numerous
little preliminary occupations which may not inappropriately be termed laying
out her duties for the day. This will bring in the breakfast hour of eight,
after which, directions must be given, and preparations made, for the differcnt
dinners of the houschold and family.

82. IN THOSE NUMEROUS HOUSEIOLDS where a cook and housemaid are
only kept, the general custom is, that the cook should have the charge of the
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dining-room. The hall, the lamps and the doorstep are also committed to
her care, and any other work there may be on the outside of the house. In
establishments of this kind, the cook will, after having lighted her kitchen
fire, carefully brushed the range, and cleancd the hearth, proceed to prepare
for breakfast. She will thoroughly rinse the kettle, and, filling it with fresh
water, will put it on the fire to boil. She will then go to the breakfast-room,
or parlour, and there make all things rcady for the breakfast of the family.
Her attention will next be directed to the hall, which she will sweep and
wipe; the kitchen stairs, if there be any, will now be swept; and the
hall mats, which havo been removed and shaken, will bo again put in their
places.

Tho cleaning of the kitchen, pantry, passapges, and kitchen stairs must always be
over beforo breakfast, so that it may not interfere with the other business of the day.
Bverything should be ready, and the whole house should wear a comfortahle aspect
when the heads of tho house and members of the family make their appearance.
Nothing, it may be depended on, will so please the mistress of an establishment, as to
notico that, although she has not been prescnt to see that the work was done, atten-

tion to smaller matters has been carefully paid, with a view to giving her satisfaction and
increasing her comfort.

83. BY TUE TIME THAT THE CoOX has performed the duties mentioned
above, and well swept, brushed, and dusted her kitchen, tho breakfast-bell
will most likely summon her to tho parlour, to “ bring in” the breakfast., It
is the cook’s deportment, gencrally, in the smaller establishments, to wait
at breakfast, as tho housemaid, by this time, has gone up-stairs into the
bodrooms, and has there applied herself to her various duties. The cook
usually answers the Dbells and singlo knocks at the door in the early part of
the morning, as the tradesmen, with whom it is her more special business to
spealk, call at these hours,

84. IT IS IN IIER PREPARATION OF THE DINNER that the cook begins to feel
the woight and responsibility of her situation, as she must tako upon herself
all the dressing and tho serving of the principal dishes, which her skill and
ingenuity have mostly prepared. Whilst these, however, are cooking, she
must be busy with her pastry, soups, gravies, ragouts, &e. Stock, or whab
the Fronch call consommé, being the basis of most made dishes, must be
always at hand, in conjunction with her sweet herbs and spices for soasoning.
““A placo for cverything, and cverything in its place,” must be her rule,
in ordor that time may not bo wasted in looking for things when they aro
wanted, and in order that the whole apparatus of, cooking may move with
the rogularity and precision of a well-adjusted machine ;—all must go on
simultancously. Tho vegetables and sauces must be ready with the dishes
they aro to accompany, and in order that they may be suitablo, tho smallest
oversight must not bo mado in their preparation, When the dinner-hour
has arrived, it is tho duty of the cook to dish-up such dishes as may, without
injnry, stand, for some timo, covercd on the hot plate or in the hot closet;
but such as are of a more important or recherché kind, must bo delayed
-antil the order “to serve” is given from the drawing-room. Then comos
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- aste; but there must be no hurry,—all must work with ovder. The eook
takes charge of the fish, soups, and poultry ; and the kitchen-maid of the
vegetables, sauces, and gravies, These she puts into their appropriate dishes,
whilst the scullery-maid waits on and assists the cook. Everything must be
timed so as to prevent its getting cold, whilst great care should be taken,
that, between the first and sccond courses, no more time is allowed to elapse
than is necessary, for fear that the company in the dining-room lose all
relish for what has yet to come of the dinner. When the dinner has becn
served, the most important feature in the daily life of the cook is at an cnd.
She must, however, now begin to look to the contents of her larder, taking
care to keep everything sweet and clean, so that no disagreeable smells may
arise from the gravies, milk, or meat that may be there. These aro the
principal duties of a cook in a first-rate establishment.

In smaller establishments, the housckeeper often conducts the higher
department of cooking (see 58, 59, 60), and the cook, with tho assistance
of a scullery-maid, performs some of the subordinate duties of the kitchen-
maid.

‘When circumstances render it necessary, the cook engages to perform tho
whole of the work of the kitchen, and, in some places, a portion of tho
houso-work also,

83. WriLsT TOE COOK IS ENGAGED WITH HER MonrNING DuriEs, the
kitchen-maid is also occupied with hers. Her first duty, after tho fire is
lighted, is to sweep and clean tho kitchen, and the various offices belonging
toit. This sho docs every morning, besides cleaning tho stono steps at the
entrance of the house, tho halls, the passages, and the stairs which lead to the
kitchen. Her goneral duties, besides these, are to wash and scour all these
places twice a week, with the tables, shelves, and cupboards. She has also
to dress the nursery and servants’-hall dinners, to prepare all fish, poultry,
and vegetables, trim meat joints and cutlets, and do all such dutics ag
may be considered to enter into the cook’s dopartment.in a subordinate
degree.

86. Tne DUTILS OF THE SCULLERY-MAID aro to assist tho cook; to keep
the scullery clean, and all the metallic as well as carthonware kitchen
utensils.

The position of scullery-maid is not, of course, one of high rank, nor is the payment
for lier services large. But if she bo fortunate enough to havo over her a goodlkitchvn-
maid and elover cook, she may very soon learn to perform variouslittle duties conneeted
with cooking operations, which may be of considerable service in fitting her for o more
reaponsible place. Now, it will bo doubtless thought by the majority of our renders,
that (_he fnscinations connected with the position of the scullery-maid, are not so great
as to imduce many people to leave a comfortable home in order to work in a scullery.
But we are nequainted with one instance in which the desire, on the part of a young
picl, was 80 strong to become connccted with the kitchen and coolkery, that she nbso-
lutely left her parents, and engaged horself as a scullery-maid in a gentleman’e bouge.
ere sho showed herself o aclive and intelligent, that sho very quickly roso to tho
rank ol kitchen-maid ; aud from this, so great was her gastronomical genius, she hecame,
in a short space of time, ono of the best women-cooks in Kngland, Jfsfler this, we think,
it must bo nllowed, that a cook, like u poet, nascitur, non fit,
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§>. MoDERN COOKERY stands so greatly indebted to the gastronomic pro-
pensities of our French neighbours, that many of their terms arc adopted and
applied by English artists to the same as well as similar preparations of their
own. A vothbulary of theso is, therefore, indispensable in a work of thie
kind. Accordingly, tho following will be found sufficiently complete for al
ordinary purposes :—

EXPLANATION OF FRENCH TERMS USED IN MODERN
HOUSEHOLD COOKERY.

Asr10.—A. savoury jelly, used as an exterior moulding for cold game,
poultry, fish, &c. This, being of a transparent nature, allows the bird which
it covers to be seen through it. '[his may also be used for decorating or
garnishing.

ASSIETTE (plate).—Assieites are the small entrées and hors-d’cuvres, tho
quantity of which does not exceed what a plate will hold. At dessert, fruits,
cheese, chestnuts, biscuits, &c., if served upon a plate, are termed assiettes.—
ASSIETTE VOLANTE is a dish which a servant hands round to the guests, but is
not placed upon the table. Small cheese souffiés and different dishes, which
ought to be served very hot, aro frequently made assicttes volantes.

AU-BLEU.—Fish dressed in such a manner as to have a bluisk appearance.

BAIN-MARIE.—An open saucepan or kettlo of nearly boiling water, in which a
smaller vessel can boe set for cooking and warming. This is very useful for
keeping articles hot, without altering their quantity or quality. If you keep
sauce, broth, or soup by tho fireside, the soup reduces and becomes too
strong, and the sauco thickens as well as reduces ; but this is prevented by
using tho bain-marie, in which the water should be very hot, but not boiling.

BficmAMEL—French white sauce, now frequently usod in English cookery.-

Braxon.—To whiten poultry, vegetables, fruit, &e., by plunging them into
boiling water for a short timo, and afterwards plunging them into cold water,
there to remain until they are cold.

BLANQUETTE.—A sort of fricassce.

BouiLLL.—Beof or other meat boiled ; but, generally speaking, boiled beot
is understood by tho term.

BourLLie,—A French dish resembling hasty-pudding.

BouIiLLoN.—A thin broth or soup.

Bra1sE.—To stew meat with fat bacon until it is tender, it having previously
boen blanched.

BRATSIRRE.—A saucepan having a 1id with ledges, to put fire on the top,

Briper.—To pass a packthread through poultry, game, &c., to kecp
togethor their mombers.

CARAMEL (burnt sugar).—This is made with a piece of sugar, of the size of a
nut, browned in the bottom of a saucopan ; upon which o cupful ot stock is
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gradually poured, stirring all the time a glass of broth, little by littlo. It may
bo used with tho feather of a quill, to colour meats, such as the uppor part
of fricundeaux ; and to impart colour to sauces. Caramel mado with water
instead of stock may be used te colour compétes and other entremets.

CASSEROLE.—A -crust of rice, which, after having been moulded into the
form of a pie, is baked, and then filled with a fricassee of white meat or a
purée of game,

CoMPOTE.—A stew, as of fruit or pigeons,
ConsoMME.—Rich stock, or gravy.
CRrOQUETTE.—Ball of fried rice or potatoes.
CRrROUTONS,—Sippets of bread.

DAUBIERE.—An oval stewpan, in which daubes are cooked ; daubes being
meat or fowl stewed in sauce.

D#sossER.—To bone, or take out tho bones from poultry, game, or fish.
This is an operation requiring considerable experience.

ENTREES.—Small side or corner dishes, served with the first course.
ENTREMETS.—Small side or corner dishes, served with the second course.

Escarores.—Collops ; small, ‘ound, thin pieces of tender meat, or of fish,
beaten with the handlo of a strong knife to make them tender.,

FEUILLETAGE.—Puff-paste.
FLAMBER.—To singe fowl or game, after they have been picked.

FonNcER.—To put in the bottom of a saucepan slices of ham, veal, or thin
broad slices of bacon.

GALETTE.—A broad thin cake.

GATEAU.—A cake, correctly speaking; but used sometimes to denote a
pudding and a kind of tart.

GLACER.—T'0 glaze, or spread upon hot meats, or larded fowl, a thick and
rich sauce or gravy, called glaze. This is laid on with a feather or brush, and
in confectionary the term means to ice fruits and pastry with sugar, which
glistens on hardening.

HORS-D'®UVRES,—Small dishes, or asséettes volantes of sardines, anchovics,

and other relishes of this kind, served to the guests during the first course.
(See ASSIETTES VOLANTES,)

L1T.—A bed or layer; articles in thin slices are placed in laycrs, other
articles, or seasoning, being laid between them.

MAIGRE.—Broth, soup, or gravy, made without meat.

MATELOTE.—A rich fish-stew, which is gencrally composed of carp, eels,
trout, or barbel, It is made with wino,

MaYoNNA1sE.—Cold sauce, or salad dressing.
MENU.—Tho bill of fare,
MERINGUE.—A kind of icing, made of whites of eggs and sugar, well beaton,
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MiroToN.—Larger slices of meat than collops ; such as slices of beef for a
vinaigrette, or ragout or stew of onions.

MovuILLER.—To add water, broth, or other liquid, during the cooking,

PaNER.—To cover over with very fine crumbs of bread, meats, or any other
articles to be cooked on the gridiron, in the oven, or frying-pan.

Prquer.—To lard with strips of fat bacon, poultry, game, meat, &e. This
should always be dono according to the vein of the mca.t, so that in carving
you slice the bacon across as well as tho meat.

Pobriz.—Stock used instcad of water for boiling turkeys, sweetbreads,
fowls, and vegetables, to render them less insipid. This is rather an
expensivo preparation.

Puriis.—Vegetables, or meat reduced to a very smooth pulp, which ig
afterwards mixed with enough liquid to make it of the counsistency of very
thick soup.

RacouT.—Stew or hash.

ReyouLapE.—Salad dressing.

RissoLms.—Pastry, made of light puff-paste, and cut into various forms, and
fried, They may be filled with fish, meat, or sweets.

Roux.—Brown and white ; French thickening.

Sarur.—Ragout of game previously roasted.

Savce PiQuantE.—A. sharp sauce, in which somewhat of a vinegar flavour
prodominates,

Savrenr.—To dress with sauco in a saucepan, repeatedly moving ib about.

Tamis.—Tammy, a sort of open cloth or sievo through which to strain
broth and sauces, 8o as to rid them of small bones, froth, &ec.

TourtE.—Tart. Iruit pic.

TroussER.—To truss a bird ; to put together the body and tie the wings
and thighs, in order to round it for roasting or boiling, each being ticd then
with packthread, to keep it in the required form.

VOL-AU-VENT.—A rich crust of very fine puff-paste, which may be filled
with various dclicate ragouts or fricassces, of fish, flesh, or fowl., Fruit muy
also bo inclosed in & vol-au-vend,



DOMESTIC SERVANTS.

——

CHAPTER V.

2153. It is the custom of “Society” to abuse its servants,—a fagon de
varler, such as leads their lords and masters to talk of the weather, and,
when rurally inclined, of the crops,—leads matronly ladies, and ladies just
entering on their probation in that honoured and honourable state, to talk
of servants, and, as we are told, wax eloquent over the greatest plague in
life while taking a quiet cup of tea. Young men at their clubs, also, we are
told, like to abuse their ¢ fellows,”” perhaps not without a certain pride and
pleasure at the opportunity of intimating that they enjoy such appendages
to their state. It is a conviction of ¢ Society” that the race of good
servants has died out, at least in England, although they do order these
things better in France ; that there is neither honesty, conscientiousness,
nor the careful and industrious habits which distinguished the servants of cur
grandmothers and great-grandmothers ; that domestics no longer know thair
place; that the introduction of cheap silks and cottons, and, still more
recently, those ambiguous ‘“materials’ and tweeds, have removed the land=
marks between the mistress and her maid, between the master and his man.

2154. When the distinction really depends on things so insignificant, this
is very probably the case; when the lady of fashion chooses her footman
without any other consideration than his height, shape, and¥tournure of
calf, it is not surprising that she should find a domestic who has no attach-
ment for the family, who considers the figure he cuts behind her carriage,
and the late hours he is compelled to keep, a full compensation for the wages
he exacts, for the food he wastes, and for the perquisites he can lay his
hands on. Nor should the fast young man, who chooses his groom for his
knowingness in the ways of the turf and in the tricks of low horse-dealers,
be surprised if he is somotimes the victim of these learned ways. But these
are the exceptional cases, which prove the existence of a better state of
things. Tho great masses of society among us are not thus deserted ; there
are fow families of respectability, from the shopkeeper in the next street to
the nobleman whose mansion dignifies the next square, which do not contain
among their dependents attached and useful servants ; and where these are
absent altogethor, there are' good reasons for it. The sensible master and
the kind mistress know, that if servants depend on them for their raeans of

3¢



650 DUTIES OF THE BUTLER.

living, in thoir turn thoy are dependent on their servants for very many of the
comforts of life; and that, using a proper amount of care in choosing servants,
and treating them like reasonable heings, and making slight excuses for the
shortcomings of human nature, they will, save in some exceptional case, be
tolerably well served, and, in most instances, surround themselves with
attached domestics.

2155. This remark, which is applicable to all domestics, is especi'ally so to
men-servants. Families accustomed to such attendants have always about
thom humble dependents, whose children have no other prospect than
domestic service to look forward to ; to them it presents no degradation, but
the reverse, to be so employed ; they are initiated step by step into the
mysteries of the household, with the prospect of rising in the service, if itis a
house admitting of promotion,—to the respectable position of butler or house-
steward. In families of humbler pretensions, where they must look for pro-
motion elsewhere, they know that can only be attained by acquiring the good-
will of their employers. Can there be any stronger security for their good
conduct,—any doubt that, in the mass of domestic servants, good conduct is
the rule, the reverse the exception?

2156. The number of the male domestics in a family varies according to the
wealth and position of the master, from the owner of the ducal mansion, with
a retinue of attendants, at the head of which is the chamberlain and house-
steward, to the occupier of the humbler house, where a single footman, or
even the odd man-of-all-work, is the only male retainer. The majority of
gontlemen’s establishments probably comprise a servant out of livery, or
butler, a footman, and, coachman, or coachman and groom, where the horses
cxceed two or three,

DUTIES OF THE BUTLER.

215%. The domoestic duties of the butler are to bring In the eatables at
breakfast, and wait upon the family at that meal, assisted by the footman, and
sce to the cloanliness of everything at table. On taking away, he removes the
tray with tho china and plate, for which he is responsible. At luncheon, he
arrangos tho meal, and waits unassisted, the footman being now engaged in
other duties. At dinner, he places the silver and plated articles on the table,
sces that everything is in its place, and rectifies what is wrong. He carries in
tho first dish, and announces in the drawing-room that dinner is on the table,
and respoctfully stands by tho door until the company are seated, when ho
takos his place behind his master’s chair on the left, to remove the covers,
handing them to tho other attendants to carry out. After tho first courso of
plates is suppliod, his place is at tho sideboard to sorve the wines, but only
when called on.

2158, Tho first course ended, ho rings the £ook’s bell, and hands the dishes
from the tuble to tho other servants to carry away, receiving from thern the
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second course, which he places on the table, removing the covers as before,
and again taking his place at the sideboard.

2150. At dessert, the slips being removed, the butler receives the dessert
from the other servants, and arranges it on the table, with plates and glasses,
and then takes his place behind his master’s chair to hand the wines and ices,
while the footman stands behind his mistress for the same purpose, the other
attendants leaving the room. Where the old-fashioned practice of having the
dessert on the polished table, without any cloth, is still adhered to, the butler
should rub off any marks made by the hot dishes before arranging the dessert.

2160. Before dinner, he has satisfied himself that the lamps, candles, or
gas-burners are in perfect order, if not lighted, which will usually be the case,
Having served every one with their share of the dessert, put the fires in order
(when these are used), and seen the lights are all right, at a signal from his
master, he and the footman leave the room,

2161. He now proceeds tv the drawing-room, arranges the fireplace, and
sces to the lights ; he then returns to his pantry, prepared to answer the bell,
and attend to the company, while the footman is clearing away and cleaning
the plate and glasses.

2162. At tca he again attends. At bedtime he appears with the candles;
he locks up the plate, secures doors and windows, and sees that all the fircs
are safe.

2163. In addition to these duties, the butler, where only one footman is
kept, will be required to perform some of the duties of the valet, to pay bills,
and superintend the other servants. DBut the real duties of the butler are in
the wine-cellar ; there ho should be competent to advise his master as to the
price and quality of the wine to be laid in ; ¢ fine,” bottle, cork, and seal it,
and place it in tho binns. Brewing, racking, and bottling malt liquors, belong
to his office, as well as their distribution. These and other drinkables aro
brought from the cellar every day by his own hands, except where an under-
butler is kept ; and a careful entry of every bottle used, entered in the ccllar-
book ; so that the book should always show the contents of the cellar.

2164, The office of butler is thus one of very great trust in s household. Here, as
elsewhere, honesty is the best olicy : the butler should malke it his business to under-
stand the proper treatment of the different wines under his charge, which he can easily
do from the wine-merchant, and faithfullv attend to it; his own reputation will soon
compensate for the absence of bribes from unprincipled wine-merchants, if he serves a
generous and hospitable master, Nothing spreaas more rapidly in society than the
reputation of & good wine-cellar, and all that is required is wines well chosen and well
cared for; and this a little knowledge, carcfully applied, will soon supply.

2165. The butler, we have said, has chargo of tho contents of the cellars,
and it is his duty to keep them in a proper condition, to fine down wine in
wood, bottle it off, and store it away in places suited to tho sorts. Where
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wine comes into the cellar ready bottled, it is usual to return the same number
of empty bottles; the butler has not, in this case, the same inducements to
keep the bottles of the different sorts separated ; but where the wine is bottled
in the house, he will find his account, not only in keeping them separate, but-
in rinsing them well, and even washing them with clean water as scou as they
are empty.

2168. There are various modes of fining wine: isinglass, gelatine, and gum Arabic are
all used for the purpose. Whichever of these articles is used, the process is always
the same. Supposing eggs (the cheapest) to be nsed,—Draw a gallon or so of the wine,
and mix one quart of it with the whites of four eggs, by stirring it with a whisk ; after-
wards, when thoroughly mixed, pour it back into the cask through the bunghole, and
stir up the whole casl, in a rotatory direction, with a clean split stick inserted through
the bunghole. Having stirred it sulficiently, pour in the remainder of the wine drawn
off, until the caslk is full; then stir again, skinmming off the bubbles that rise to the surface.
"When thoroughly mixed by stirring, close the bunghole, and leave it to stand for three
or four days. This quantity of clarified wine will fine thirteen dozen of port or sherry,
The other clearing ingredients are applied in the same manner, the material being cut
into small pieces, and dissolved in the quart of wine, and the cask stirred in the same
manner,

2167. To Bottle Wine.—Having thoroughly washed and dried the bottles, supposing
they have been before used for the same kind of wine, provide corks, which will be
improved by being slightly boiled, or at least steeped in hot water,—a wooden haminer.or
mallet, a Lottling-hoot, and a squeezer for the corks. Bore a hole in the lower part of
the cask with a gimlet, recciving the liquid stream which follows in the bottle and filterer,
which is placed in a tub or basin, This operation is best performed by two persons, one |
to draw the wine, the other to cork the bottles. The drawer is to seo that the bottles
are up to the mark, but not too full, the bottle being placed in a clean tub to prevent'
waste. The corking-boot is buckled by a strap to the knee, the bottle placed in it, and
the cork, after being squeezed in the press, driven in by 2 flat wooden maullet,

2168. As the wine draws near to the bottom of the cask, a thick piece of muslin ia
placed in the strainer, to prevent the viscous grounds from passing into the bottle.

2169. Having carefully counted the bottles, they are stored away in their respective
binng, a layer of sand or sawdust being placed under the first tier, and another over it
a second tier is Jaid over this, protected by a lath, the head of the second being laid to
the bottom ef the first; over this another bed of sawdust is laid, not too thick, another
lath ; and so on till the binn is filled.

2170. Wine 8o laid in will be ready for use according to its quality and age. Port
wihe, old ilr tho wood, will be ready to drink ju five or six months; but if it is a fraity
wine, it will improve every year, Sherry, if of good quality, will be fit to drink as soon
ns the ““gickness ” (as its first coudition after bottiing is called) ceases, and will nlso
improve ; but the collar must be kept at a perfectly steady temperature, neither too kot
nor too cold, but about 55° or 6C°, and absolutely {ree from draughts of eold air, ’

DUTIES O TIIE TOOTMAIT.

2041, Whero & single footman, or odd man, is tho only male servant, tl:en,
whatover his ostensible position, ho is roquired to make himself gencrally
useful. Ie hasto clean the knives and shoes, the furniture, the plate ; answor
tho visitors who call, tho drawing-room and parlour bells; and do all the
cirands.  His life is no sinceure ; and a methodieal arrangement of his time
will be necossary, in order to perform his many duties with any satisfaction
to himself or his master.

£172. The footman only finds himself in stockings, shoes, and washing. Whare sill
stockings, or other extra urticles of linen are worn, they are found by the family, as woll
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as his livery, a working dress, consisling of a pair of overalls, a waistcoat, a fustian
Jucket, with a whito or jean one for times when he is liable to be called to answer the door
or wait at break(ast ; and, on quitting lis seryice, he is expected to leave behind him any
livery had within six months.

2173, The footman is expected to rise early, in order to get through all
bLis dirty work Dbefore the family are stirring. Boots and shoes, and knives
and forks, should be cicaned, lamps in use trimmed, his master's clothes
brushed, the furniture rubbed over; so that he may put aside his working
dress, tidy himself, and appear in a clcan jean jacket to lay the cloth and
prepare breakfast for the family.

2174. We need hardly dwell on the boot-cleaning process: three good brushes and
good blacking must be provided; one of the brushes hard, to brush off the mud ; the
other soft, to lay on the blacking; the third of a medium hardness, for polishing; and
exch should be Lkept for its particular use. The blacking should be kept corked up,
except when in usc, and applied to the brush with a sponge tied to a stick, which, when
put away, rests in a notch cut in the cork. When boots come in very muddy, it is &
rood practice to wash off the mud, and wipe them dry with a sponge ; thenleave them to

ry very gradually on their sides, taking care ihey are not placed near the fire, or
scorched. Much delicacy of treatment is required in cleaning ladies’ boots, so as to
malie the leather look well-polished, and the upper part retain a fresh appearance, with
the lining free from hand-marks, which are very offensive to a lady of refined tastes.

2175. Patent leather boots require to be wiped with a wet sponge, and afterwards with
& soft dry cloth, and occasionally with a soft cloth and sweet oil, blacking and polishin
the edge of the soles in the usual way, but so as not to cover the patent polish witE
blacking. A little milk may also be used with very good ellect for pateutleather boots.

2176. Top boots are still oceasionally worn by gentlemen. While cleaning the lower
part in the usual manner, protect the tops, by inscrting a cloth or brown paper uuder
the edges and bringing it over them. In cleaning the tops, let the covering fall down
over tho boot ; wash tho tops clean with soap and flannel, and rub out any spots with
pumnice-stone. If tho tops are to be whiter, dissolve an ounce of oxalic acid and half an
ounce of pumice-stone in & pint of soft water; if a brown colour is intended, mix an
ounce of muriatic acid, half an ounce of alum, half an ounce of gum Arabic, and half an
ounce of spirit of lavender, in a pint and o half of skimmed milk ““ turned,”  These mix-
;lurcs lupply by meanu of & sponge, and polish, when dry, with a rubber mado of soft

ununel.

2177. Knives are now generally cleaned by means of Xent’s or Masters’s machine, which
gives very little trouble, and is very ellective ; before, however, putting the knivesinto the
wachine, it is highly necessary thut they be first washed in a hittle warm Suot Lot) water,
and then thoroughly wiped : if put into the machine with any grease on them, it adheres
to the brushes, and congequently renders them unfit to use for the next knives that may
be putin. When this precaution is not talen, the machine must come to pieces, so
causing an immense amount of trouble, which may all be avoided by baving the knives
thoroughly free from grense before using the machine. Iirushes aro also used for
cleaning forks, which facilitate the operation. When knives are so cleaned, sce thut they
are carcfully polished, wiped, and with a good edge, the ferules and prongs free from
dirt, and place them in the basket with the handlcs all one way.

2178. Lamp-trimming requires a thorough acquaintance with the mechanism; after
that, constant attention to cleanliness, and an occasionnl entire cleaving out with hot
wuter : when this is done, ull the parts should be carefully dried belore filling again with
oil. When lacquered, wipe thoe lucquered parts wilh o soft brush and cloth, and wash
occasionally with woulc soapsuds, wiping cavelully afterwnrds. DBrass lamps may be
cleaned with oil and rottenstone cvery day when' trimmed. Wilh bronze, and other
ornamental lamps, more care will be required, and solt flanuel and oil only used, to

rovent the removal of tho Lronze or cuamel. Brass-worlk, or any metal-work not
acquered, is cleaned by a littlo oil and rottenstone made into a paste, or with fine
emery-powder and oil mixed in the same manner. A small portion of sal ammoniac,
beat into o fine powdor and moistencd with soft water, rubbed over brass ornaments,
and heated over o charcoul fire, and rubbed dry with bran or whitening, will give to
brassswork the brilliancy of gold. In trimming moderator lumps, let the wick be cut
evenly all round ; as, if left higher in one place than it is in another, it will cause it to
smoke and burn badly, The laump should then be fillod with oil from o feeder, and


http:ul'lerw:~~.ds

b4 DUTIES OF THE FOOTMAN.

afterwards well wiped with & cloth or rag kept for the purpose. Ifit can be avoided,
nover wash the chimneys of a lamp, as it causes them to crack when they become hot,
Small sticks, covered with wash-leather pads, are the best things to use for cleaning the
glusses inside, and a clean duster for polishing the outside. The globe of a moderator
Tamp should be occasionally washed in warm soap-and-water, then well rinsed iu cold
water, and either wiped dry or left to drain. Where candle-lamps are used, take out
the springs occasionally, and free them well from the grease that adheres to them,

2179. French polish, so universally applied to furniture, is easily kept in condition by
dusting and rubbing with a soft cloth, or a rubber of old silk; but dining-tables can
only be kept in order by hard rubbing, or rather by quick rubbing, which warms the
wood and removes all spots.

2180. Brushing clothes is a very simple but very necessary operation. Fine cloths
require to be brushed lightly, and with rather a soft brush, except where mud is to
be'removed, when a hard one is necessary, being previously beaten lightly to dislodge
the dirt. TLay the garment on a table, and brush it in the direction of the nap. Having
brushed it properly, turn the sleeves back to the collar, so that the folds may come at the
elbow-joints ; next turn the lappels or sides back over the folded sleeves ; then lay the
sliirts over level with the collar, so that the crease may fall about the centre, and double
ane half over the other, so as the fold comes in the ceuntre of the back,

2181. Having got through his dirty work, the single footman has now to clean
himself and prepare the breakfast. e lays the cloth on the table; overit
the breakfast-cloth, and sets the breakfast things in order, and then proceeds
to wait upon his master, if he has any of the duties of a valet to perform.

2182. Where a valot is not kept, a portion of his duties falls to the footman's
share,—brushing the clothes among others. When the hat is silk, it requires
brushing every day with a soft brush; after rain, it requires wiping the
way of the nap before drying, and, when nearly dry, brushing with the soft
brush and with the hat-stick in it. If the footman is required to perform
any part of a valet’s duties, he will have to see that the housemaid lightsa
firo in the dressing-room in due time ; that the room is dusted and cleaned ;
that the washhand-ewer is filled with soft water ; and that the bath, whether
hot or cold, is ready when required ; that towels are at hand ; that hair-
brushes and combs are properly cleansed, and in their places ; that hot water
is ready at the hour ordered; the dressing-gown and slippers in their place,
the cloan linen aired, and the clothes to be worn for the day in their proper
places.  After the master has dressed, it will be the footman’s duty to restore
overything to its place properly cloansed and dry, and the whole restored to
order.

2183. At breakfast, when thore is no butler, the footman carries up tho tea-
ury, and, assisted by the housemaid, he waits during breakfast. Breakfast over,
ho romovos tho tray and other things off tho table, folds up tho breakfast
cloth, and sets tho room in ordor, by sweoping up all crumbs, shaking the
oloth, and laying it on the tablo again, making up the fire, and sweeping up
the hoarth.

2(84.. At luncheon-time nearly the same routine is observed, except where
tho footman is cither out with the earriage or away on other business, when,
in tho absonce of any butler, the housemaid must assist.
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2185. For dinner, the footman lays the cloth, taking care that the table is
not too ncar tho fire, if there is one, and that passage-room is left. A table-
cloth should be laid without a wrinkle; and this requires two persons: over
this the elips are laid, which are usually removed preparatory to placing
dessert on the table. He prepares knives, forks, and glasses, with five or six
plates for cach person. This done, he places chairs enough for the party,
distributing them equally on each side of the table, and opposite to each
a napkin neatly folded, within it a piece of bread or small roll, and a
knife on the right side of each plate, a fork on the left, and a carving-knife
and fork at the top and bottom of the table, outside the others, with the rests
opposite to them, and a gravy-spoon beside the knife. The fish-slice should
be at the top, where the lady of the house, with the assistance of the gentle-
man next to her, dividesthe fish, and the soup-ladle at the bottom : it is some-
times usual to add a dessert-knife and fork; at the same time, on the right
side also of each plate, put a wine-glass for as many kinds of wine as it is in-
tended to hand round, and a finger-glass or glass-cooler about four inches from
the edge. The latter are frequently put on the table with the dessert.

2186, About half an hour before dinner, he rings the dinner-bell, where that
is the practice, and occupies himself with carrying up everything he is likely
to require. At the expiration of the time, having communicated with the
cook, he rings the real dinner-bell, and proceeds to take it up with such assist-
ance as he can obtain. Having ascertained that all is in order, that his own
dress is clean and presentable, and his white cotton gloves are without a stain,
he announces in the drawing-room that dinner is served, and stands respect-
fully by the door until the company are seated : he places himself on tho left,
behind his master, who is to distribute the soup; where soup and fish are
served together, his place will be at his mistress’s left hand ; but he must
be on the alert to see that whoever is assisting him, whether male or female,
are at their posts. If any of the guests has brought his own servant with him,
his place is behind his master’s chair, rendering such assistance to others as he
can, while attending to his master’s wants throughout the dinner, so that every
guest has what he requires. This necessitates both activity and intelligence,
and should be done without bustle, without asking any questions, except where
it is the custom of the house to hand round dishog or wine, when it will bo
necessary to mention, in a quiet and unobtrusive manner, the dish or wino
you presemt.

2187. Balt-cellars should be placed on the table in number sufficient for the guests, sa
that each may help themselves, or, at least, their immediate neighbours,

DINNERS A LA Russe.

2188. Tn some houses the table is laid out with plate and glass, and ornamented with
flowers, tho dessert only being placed on the tablo, the dinner itself being placed on tho
sideboard, and handed round in succession, in courses of soup, fish, entrées, meat, gunr,
and sweets, This is not only elegant but economical, as fewer dishes are required, tho
symmetry of the table being made up with the ornnmentsand dessert. The various dishes
are also handed round when hot; but it involves additional and superior attendance, as
the wines are also handed round ; and unless the servants are very active and intelligent,
many blunaers are likely to be made. (See p. 954.)
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2189. While attentive to all, the footman should be obtrusive to none; he
should give nothing but on a waiter, and always hand it with the left hand
and on the left side of the person he scrves, and hold it so that the guest
may take it with ease. In lifting dishes from the table, he should use both
hands, and remove them with care, so that nothing is spilt on the table-cloth
or on the dresses of the guests.

2190. Masters as well as servants sometimes mako mistakes ; but it is.not
expected that a servant will correct any omissions, even if he should bave timeto
notice them, although with the best intentions : thus it would not be correct,
for instance, if he observed that his master took wine with the ladies all round,
as somo gentlemen still continue to do, but stopped at some one :—to nudge
him on tho shoulder and say, as was done by the servant of a Scottish gentle-
man, ‘“What ails you at her in the green gown ¢” It wwill be hatter-to leave
the lady unnoticed thau for the servant thus to turn his master into ridicule.

2191. During dinner each person’s knife, fork, plate, and spoon should 'be
changed as soon as he has done with it ; the vegetables and sauces belonging
to the different dishes presented without romark to the guests ; and the foot-
man should tread lightly in moving round, and, if possible, should bear in
mind, if there is a wit or humorist of tho party, whose good things keep the
table in a roar, that they are not expected to rcach his ears,

2192. In opening wine, let it bo done quietly, and without shéking the bottle; if
crusted, let it be inclined to the crusted side, and decanted while in that position. In
oponing champagne, it is not necessary to discharge it with a pop; properly cooled, the

cork is easily extracted without an explosion ; when the cork is out, the mouth of the
bottleshould be wiped with the napkin over the footman’s arm, '

2103. At the end of the first course, notice is conveyed to the cook, who is
waiting to send up the second, whieh is introduced in the same way ag before ;
the attendants who remove the fragments, carrying the dishes from the kitehen,
and handing them to the footman or butler, whoso duty it is to arrange thom
on the table. After dinner, the dessert-glasses and wines are placed on the
table by the footman, who places himself behind his master’s chair, to supply
wino and hand round the ices and othor refreshments, all other servants
leaving tho room.

2104 Assoon as the drawing-room bell rings for tea, the footman enters with
tho tray, which has been previously prepared ; hands the tray round to the
company, with eream and sugar, tho toa and coffec being generally poured out,
while anothor attendant hands cukes, toast, or biscuits. If it is an ordinary
family party, where this social meal is prepared by the mistress, he carries tho
urnor keltle, as the case may be; hands round the toast, or such other eatable
as may be required, removing the whole in the same manner when tea is over.
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21905. After each measl, the footman’s place is in his pantry : here perfect order should
prevail—a place for overything and everything in its place. A sink, with hot and cold
water laid on, is very desirable,—cold absolutely necessary. Wooden bowls or tubs of
sufficient capacity are requined, ouoe for hot and another for cold water. Have the bowl
threo parts full of clean hob water; in this wash all plate and plated articles which are
greasy, wiping them before cleaning with the brush,

2196. The footman in small {families, where only one man is kept, has many of the
duties of the upper servants to perform as well as his own, and more constant occu-
pation; he will also have the arrangement of his time more immediately under his
own coutrol, and he will do well to reduce it to a methodical division. All his rough
work should be done belore breakfast is ready, when.he must appear clean, and in a
presentable state. After breakfast, when everythiu% belonging to his pantry is cleaned
and put in its place, the furniture in the dining and drawing rooms requires rubbing.
Towards noon, the parlour luncheon is to be prepared; and he must be at his mistress’s
disposal to go out with the carriage, or follow her if she walks out. ’

2107. Glass is a beautiful and most fragile article: hence it requires great care in
mashing. A perfectly clean wooden bowl is best for this operation, one for moderately
hot and another for cold water. Wash tho glasses well in the first and rinse them in
the second, and turn them down on a linen cloth folded two or three times, to drain
for a few minutes. When sulliciently drained, wipe them with a cloth and polish with
a finer one, doing so tenderly and carefully. Accidents will happen; but nothing dis-
credits a servant in the drawing-room more than continual reports of breakages, which,
of course, must reach that region.

2198. Decanters and water-jugs require still more tender treatment in cleaning, inas-
much as they are more costly to replace. Fill them about two-thirds with hot but not
boiling water, and put in a fow picces of well-soaped brown paper ; leave them thus for
two or three hours; then ghake the water up and down in the decanters; empty this out,
ringe them well with clean cold water, and put them in a rack to drain.  When dry,
polish them outside and inside, as fur as possible, with a fine eloth. To remove the crust

“of port or other wines, add a little muriatic acid to the water, and let it remain for some
time.

2199. When required to go out with the carriage, it is the footman’s duty
to see that it has come to the door perfectly clean, and that the glasses, and
‘sashes, and linings, are free from dust. In receiving mossages at the carriage
door, he should turn his ear to the speaker, so as to comprehend what is said,
in order that he may give his directions to the coachman clearly. When the
house he is to call at is reached, he should knock, and return to the carriaze
for orders. In closing the door upon the family, he should sce that tho
handle is securely turnod, and that no part of the ladies’ dress is shut in.

2200. It is the footman's duty to carry messagos or letters for his master
or mistress to their friends, to the post, or to the tradespeople; and
nothing is more important than dispatch and exactness in doing so, although
writing even the simplest messago is now the ordinary and very proper prac-
tice. Dean Swift, among his other quaint directions, all of which are to be
read by contraries, recommends a perusal of all such epistles, in order that
you may be the more able to fulfil your duty to your mastor. An old lady of
Forfarshire had one of those odd old Caleb Balderston sort of scrvants, who
construed the Doan of St. Patrick more literally. On one occasion, when
dispatch was of some importance, knowing his inquiring nature, sho called
her Scoteh Paul Pry to her, opened the note, and read it to him herself,
saying, ‘‘Now, Andrew, you kon a’ aboot it, and needna’ stop to open and
read it, but just take it at once.” Probably most of the motes you arc
expected to earry might, with equal harmlossness, be communicated to you;
but it will bo botter not to take so livoly an interest in your mistross’s aflairs.
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2201, Politeness and civility to visitors is one of the things masters and
mistresses have a right to expect, and should exact rigorously. When visitory
present themselves, the servant charged with the duty of opening the door
will open it promptly, and answer, without hesitation, if the family are ““not
at home,” or ““engaged ;” which generally means the same thing, and might
be oftener used with advantage to morals. On the contrary, if he has no such
orders, he will answer affirmatively, open the door wide to admit them, and
precede them to open the door of the drawing-room. If the family are not
there, he will place chairs for them, open the blinds (if the room is too dark),
and intimate eivilly that he goes to inform his mistress. If the lady is in her
drawing-room, he announces the name of the visitors, having previously
acquainted himself with it. In this part of his duty it is necessary to be very
caroful to repeat the names correctly ; mispronouncing names is very apt to
give offcnce, und leads sometimes to other disagreeables. The writer was
once initiated into some of the secrets on the ‘‘other side’ of a legal affair in
which he took an interest, before he could correct a mistake made by the
servant in announcing him. When the visitor is departing, the servant should
be at hand, ready, when rung for, to open the door ; he should open it with
a respectful manner, and close it gently when the visitors are fairly beyond
the threshold. When several visitors arrive togother, he should take care not
to mix up the different names together, where they belong to the same
family, as Mr., Mrs., and Miss; if they are strangers, he should announce each
as distinctly as possible,

2202, Receptions and Bvening Parties.—The drawing-rooms being prepared,
the card-tables laid out with cards and counters, and such other arrangements
as are necessary made for the reception of the company, the rooms should
be lighted up as the hour appointed approaches. Attendants in the drawing-
room, even more than in the dining-room, should move about actively but
noiselessly ; no creaking of shoes, which is an abomination ; watching the
lights from timo to time, so as to keep up their brilliancy. But even if
the attendant likes & game of cribbage or whist himself, he must not inter-
fere in his master or mistress’s game, nor even seem to take an interest in it.
‘We once knew a lady who had a footman, and both were fond of a game of
cribbage,—John in the kitchen, the lady in her drawing-room. The lady was
a giver of evening parties, where she frequently enjoyed her favourite amuse-
mont. While handing about the tea and toast, John could not always sup-
pross his disgust at her mistakes. ‘There is more in that hand, ma’am,” he
has been known to say ; or, “Ma’am, you forgot to count his nob ;” in fact,
he identifiod himsclf with his mistress’s game, and would have lost twenty
places rathor than witnoss a miscount. It is not necessary to adopt his
examplo on this point, although John had many qualities a good servant
might copy with advantage.
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2203. Tax Horsz is the noblest of quadrupeds, whether we view him in his strength, his
sagacity, or his beauty. He is also the most useful to man of all the animal creation; but
his delicacy is equal to his power and usefulness. No other animal, probably, is se de-
pendent on man in the state of domestication to which he has been reduced, or deterio-
rates so rapidly under exposure, bad feeding, or bad grooming. It is, therefore, a point
of humanity, not to speak of its obvious impolicy, for the owner of horses to overlook any
neglect in their feeding or 1%'l'ooming. His interest dictatesgthat so valuable an animal
should be well housed, well fed, and well groomed; and he will do well to acquire so
much of stable lore as will enable him to judge of these points himself. Ina general way,
where a horse’s coat is habitually rough and untidy, there is a sad want of elbow-grease
in the stable. 'When a horse of tolerable breeding i1s dull and spiritless, he is gettimg ill
or badly fed; and where he is observed to perspire much in the stables, is overfed, and
probably eats his litter in addition to his regular supply of food.

2204. Stables.—The architectural form of the stables will be subject to other influences
than ours; we conflne ourselves, therefore, to their internal arrangements. They should be
roomy in proportion to the number of stalls; warm, with good ventilation, and perfectly
free from cold draughts; the stalls roomy, without excess, with good and well-trapped
drainage, so0 as to exclude bad smells ; a sound ceiling to prevent the entrance of dust from
the hayloft, which is usually above them ; and there should be plenty of light, coming,
however, either from above or behind, so as not to glare in the horse's eye.

2205. Heat.—The first of these objectsis attained, if the stables are kept within a degreo
or two of 50° in winter, and 60° in summer ; although some grooms insist on a much higher
temperature, in the interests of their own labour,

2206. Ventilation is usually attained by the insertion of one or more tubes or boxes of
wood oriron through the ceiling and the roof, with a slopinicovering over the opening, to
keep out rain, and valves or ventilators below to regulate the atmosphere, with openings
in tge walls for the admission of fresh air : this is still a difficulty, however; for the efflu-
vium of the stable is diificult to dispel, and draughts must be avoided. This is sometimes
accomplished by means of hollow walls with gratings at the bottom outside, for the exit
of badp air, which is carried down through the hollow walls and discharged at the bottom,
while, for the admission of fresh air, the reverse takes place: the fresh%y this means gets
diffused and heated before it is discharged into the stable.

2207. The Stalls should be divided by partitions of wood-work eight or nine feet high
at the head and six at the heels, and nine feet deep, so as to separate each horse from
its neighbour. A hay-rack placed within easy reach of the horse, of wood or iron, occu-
pies either a corner or the whole breadth of the stall, which should be about six feet for
an ordinary-sized horse. A manger, formerly of wood, but of late years more generall;
of iron lined with enamel, occupies a corner of the stall. The pavement of the sta
should be ncarly level, with a slight incline towards the gutter, to keep the bed dry,
paved with hard Dutch brick laid on edge, or asphalte, or smithy clinkers, or rubble-
stones, laid in strong cement. In the centre, about five feet from the wall, a grating
should be firmly fixed in the pavement, and in communication with a well-trapped drain
o carry off the water ; tho gutter outside the stall should also communicate with the
¢rains by trapped openings.  The passage between the stall and the hall should be from
fivo to six feet broad at least; on the wall, opposite to cach stall, pegs should be placed
for receiving the harness and other things in daily use.

2208. 4 Harness-room is indispensable to every stable. It should be dry and airy,
and furnished with a fireplace and boiler, both for the protection of the harness and to
prepare mashes for the horses when required. The partition-wall should be bosrded
where the harness goes, with pegs to hang the various pieces of harness om, with saddle~
trees to i-)qst the sagdlea on, a cupboard for the brushes, sponges, and leathers, and alocke
up oorn-bin.

2209. The furniture of & stable with conchhouse, conslsts of coach-mops, jacks for
ruising the wheels, horse-brushes, spoke-brushes, water-brushes, crest and bit-brushes,
daundy-brushes, currycombs, birch and hecath brooms, trimming-combs, scissors and
pickers, oil-cans and brushes, harness-brushes of three sorts, leathers, sponges for horse
und carriage, stable-forks, dung-baskets or wheelbarrow, corn-sieves and measures,
horse-cloths and stable pails, horn or glass lanterns. Over the stables there should be
acoommodation for the conchman or groom to sleep. Accidents sometimes oceur, and
he should be at hand to interfere,
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DUTIES OF THE COACHMAN, GROOM, AND
‘ STABLE-BOY.

2210, The Estallishment we have in view will consist of coachman, groom,
and stable-boy, who are capable of keeping in perfect order four horses, and
perhaps the pony. Of this establishment the coachman is chief. Besides skill
in driving, ho should posscss a good general knowledge of horses; he has
usually to purchase provender, to see that the horses are regularly fed and
properly groomed, watch over their condition, apply simple remedies to trifling
ailments in the animals under his charge, and report where he observes
symptoms of more serious ones which he does not understand. He has either
to clean tho carriage himself, or see that the stable-boy docs it properly.

2211. The Qroow’s first duties are to keep his horses in condition; but he is
sometimes expected to perform the duties of a valet, to ride out with hig
master, on occasions, to waii at table, and otherwise assist in the house:
‘in these cascs, he should have the means of dressing himself, and keeping his
.clothos entively away from the stables. In the morning, about six o’clock, or
rather before, the stables should be opened and cleaned out. and the horses
fed, first by cleaning the rack and throwing in fresh hay, putting it lightly in
therack, that the horses may get it out easily ; a short time afterwards their
usual morning feed of oats should be put into the manger. While this is going
on, the stable-boy has been removing the stable-dung, and sweeping and wash-
ing out the stables, both of which should be done every day, and every corner
carefully swept, in order to keep tho stable sweet and clean. The real duties of
the groom follow : where tho horscs are not taken out for early exoreise, the
work of grooming immediately commences. ¢“ Having tied up the head,” to
usc the excellent description of the process given by old DBarrett, ‘‘take a
currycomb and curry him all over the body, to raise tho dust, beginning first
at the neck, holding the left check of the headstall in the left hand, and cmry
him from the sotting-on of his head all over the body to the buttocks, down to
the point of the hock ; then changoe your hands, and curry him before, on his
breast, and, laying your right arm over his back, join your right side to his
loft, and curry him all under tho belly near the fore-bowoels, and so all over
from tho kncos and back upwards ; after that, go to the far side and do that
likewise. Then tako a dead horse’s tail, or, failing that, a cotton dusting-
cloth, and strike that away which the currycomb hath raised. Then take a
round brush made of bristles, with a leathorn handle, and dress him all over,
both head, body, and legs, to the very fetlocks, always cleansing the brush
from tho dust by rubbing it with the currycomb. In the curry-combing
process, as well as brushing, it must bo applied with mildness, especially with
fine-slkinned horses ; otherwise the tickling irritates theramuch. The brushing
is succoaded Ly a hair-cloth, with which rub him all over again vory hard,
both to tuke away looso hairs and luy his coat ; then wash your hands in fair
waler, and rub him all over while they wre wet, as woll over the head as the
body. Lastly, tuko a clean cloth, and rub him all ovor again till he be dry ;
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then take another hair-cloth, and rub all his legs exceeding well from the knees
and hocks downwards to his hoofs, picking and dressing them very carefully
about the fetlocks, so as to remove all gravel and dust which will sometimes
lie ix» the bending of the joints.” In addition to the practicoof this old writer,
modern grooms add wisping, which usually follows brushing. The best wisp
is made from a hayband, untwisted, and again doubled up after being mois-
tened with water: this is applied to every part of the body, as the brushing
had been, by changing the hands, taking care in all these operations to carry
the hand in the dircetion of the coat. Stains on the hair are removed by
sponging, or, when the coat is very dirty, by the water-brush; the whole being
finished off by a linen or flannel cloth. The horsecloth should now be put on
by taking tho cloth in both hands, with the outside next you, and, with your
right hand to the off side, throw it over his back, plaving it no farther
back than will leavo it straight and level, which will be about a foot from
tho tail. Put tho roller round, and the pad-picce under it, about six or eight
inches from the fore legs. The horse’s head is now loosened ; he is turned
about in his stall to have his head and cars rubbed and brushed over every
part, including throat, wilth the dusting-cloth, finishing by ¢ pulling his cars,”
which all horses seem to enjoy very much. This done, the mane and forctop
should be combed out, passing a wet sponge over them, sponging the mane on
hothsides, by throwing it back to the midriff, to make it lic smooth, The horse
is now returncd to his headstall, his tail combed out, cleaning it of stains with a
wet brush or sponge, trimming both tail and mana, and forelock when necessary,
smoothing them down with a brush on which a little oil has been dropped.

2212, Watering usually follows dressing ; but some horses refuse their food until they
have drunk : the groom should not, therefore, lay down exclusive rules on this subject,
but study the temper and habits of his horse.

. 2213. Tlwercise.—All horses not in work require at least two hours’ exercise daily; and
in exereising them a good groom will put them through the paces to which they have
been trained. In the caso of saddle-horses he willwall, trot, canter, and gallop them, in
order to keep them up to their work. With draught horses they ought to be kept up to
a smart walk and trot.

2214, Feeding must depend on their worlk, but they require feeding three times a day,
wilh more or less corn cach time, according to their work. In the {ast coaching days’it
was u saying among proprietors, that * his belly was the measure of his food ; but the
horse’s appelite is not to be taken as a criterion of the auantity of food under any circum-
stances.  Ilovses have been known to consume 401bs. of hay in’twenty-four hours, whereus
161bs. to 181bs, is the utmost which should have been given. Mr. Croall, an extensive
coach proprietor in Scotland, limited his borses to 4} bs. cut straw, 81bs. braised oats,
and 2L1bs. bruised beaus, in the morning and noon, giving them at night; 25 lbs. of the
following; viz., 560 lbs. steamed potatoes, 36 1ba. barley-dust, 40 1bs. cut straw, and 61bs.
salt, mixed up togother : under this the horses did their work well. The ordinary measura
given to a horse is a peck of oats, about 40 ha. to tho bushel, twice o day, a third feed
and a rack-ful of hay, which may be about 15 1bs. or 181bs., when he is in Tull work.

2215. You cannot take up a paper without having the question put, ““Do you bruige
your oats P ‘Well, that depends on circumstances : o fresh young horse can bruise its
own oats when it ean gret thera; but aged horses, after a time, lose the power of musti«
coting and bruising them, and bolt them whole ; thus much impeding the work of diges-
tion, For an old horse, then, bruise the oats ; for a young oneit doca no harm and livle
good. Outs should be bright and dry, and not too now. Where they are new, sprinkle
them with salt nud water ; otherwise, they overload the horse’s stomach.  Chopped straw
mixed wilh oats, in the proportion of a’third of straw or hay, is a zood foud for horses
in full work ; and carvots, of which horses are remurkably fond, huve a perceptible elleot
in a short time on the glosw of the coat.
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2216. The water given to a horso merits some attention ; it should not be too cold;
hard water is not to be recommended ; stagnant or muddy water is positively injurious;
river water is the best for all purposes ; and anything is preferable to spring water, which
should be exposed to the sun in summer for an hour or two, and stirred up before using
it : a handful of oatmeal thrown into the pail will much improve its quality.

2217. Shoeing.—A horse should not be sent on a journey or any other hard work imme.
diately after new shoeing ;—the stiffness incidental to new shoes is not unlikely to bring
him down. A day’s rest, with reasonable exercise, will not be thrown away after this
operation. On reaching home very hot, the groom should walk him_about for a few
minutes ; this done, he should take off the moisture with the scraper, and afterwards wisp
him over with a handful of straw and a flannel cloth : if the cloth is dipped in some spirit,
all the better. He should wash, pick, and wipe dry the legs and feet, take off the bridle
and crupper, and fasten it to the rack, then the girths, and put a wisp of straw under the
saddle. hen sufficiently cool, the horse should have some hay given him, and then a
feed of oats: if he refuse the latter, offer him a little wet bran, or a handful of oatmeal
in tepid water., 'When he has been fed, he should be thoroughly cleaned, and his body-
clothes put on, and, if very much harassed with fatigue, a little good ale or wine will be
well bestowed on & valuable horse, adding plenty of fresh litter under the belly.

2218. Bridles.—Every time ahorse is unbridled, the bit should be carefully washed and
dried, and the leather wiped, to keep them sweet, as well as the girths and saddle, the
latter being carefully dried and beaten with a switch before it is again put on, In wash-
ing a horse’s feet after a day’s work, the master should insist upon the legs and feet bein
washed thoroughly with a sponge until the water flows over them, and then rubbed wi
a brush till quite dry.

2219. Harness, if not carefully preserved, very soon gets a shabby tarnished appearance.
‘Where the coachman has a proper harness-room and sufficient assistance, this is in-
excusable and easily prevented. The harness-room should have a wooden lining all
round, and be perfectly dry and well ventilated. Around the walls, hooks and pegs should
be placed, for the several pieces of harness, at such a height as to prevent their touching
the ground ; and every part of the harness should have its peg or hook,—one for the
halters, another for the reins, and others for snafiles and other bits and metal-work ; and
either a wooden horse or saddle-trees for the saddles and pads. All these parts should be
dry, clean, and shining. This is only to be done by careful cleaning and polishing, and the
use of several requisite pastes. The metallic parts, when white, should be cleaned by a
soft brush and p ate-{)owder; the copper amf brass parts burnished with rottenstone«
powder and oil,—steel with emery-powder; both made into a paste with a little oil.

2220. An excellent paste for polishing harness and the leather-work of carriages, is
made by melting 81bs. of yellow wax, stirring it till completely dissolved. Into this pour
11b. of litharge of the shops, which hasbeen pounded up with water, and dried and sifted
through a sieve, leaving the two, when mixeg, to simmer on the fire, stirring them cone
tinually till all ismelted. When it is a little cool, mix this with 1% Ib. of good 1vory-black;
{glnce this again on the fire, and stir till it boils anew, and suffer it to cool. When cooled 8
iltle, add distilled turpentine till it has the consistence of a thickish paste, scenting it
with any essence at- hand, thinning it when necessary from time to time, by adding dis-
tilled turpentine,

2221. When the leather is old and greasy, it should be cleaned before applying this
polish, with a brush wetted in a weak solution of potass and water, washing afterwards
with soft river water, and drying thoroughly. If the leather is not black, one or two
coats of black ink may be given before applying the polish. When quite dry, the varnish
should be laid on with a soft shoe-brush, using also a soft brush to polish the leather,

2222. When the leather is very old, it may be softened with fish-oil, and, after putting
on the ink, a sponge charged with distilled turpentine passed over, to scour the surface
of the leather, which should be polished as above.

2223. For {awn or yellow-coloured leather, take a quart of skimmed milk, pour into it
1o0z. of sulF uric acid, and, when cold, add to it 4oz, of hydrochloric acid, shaking the
bottle gently until it ceases to emit white vapours; separate the coagulated from the
liquid part, by straining through = sieve, and stoce it away till required. In applying it
cleun the leather by a weak solution of oxalic acid, washing it off immediately, and apply
tho composition wken dry with a sponge,

2224. Wheel-grease is usually purchased at the shops; but a good paste is made a8
follows :—Melt’ 80 parts of grease, and stir into it, mixing it thoroughly and smoothly,
20 parts of (ine black-lead in powder, and store away in a tin box for use, T'his grease 18
nsed in tho mint at Paris, and is highly approved.
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2225, Carriagss in an endless variety of shapes and names are continually malking theie
appearance; but the haclkney cab or clarence seems most in request for light carringes;
the family carriage of the dny being a modified form of the clarence adapted for family
use. The carrisge is a valuable piece of furniture, requiring all the care of the most
delicate upholstery, with the additional disadvantage of continual exposure to the weather
ond to the muddy streets.

2226. It requires, therefore, to be carefully cleaned before putting away,
and a coach-house perfectly dry and well ventilated, for the wood-work swells
with moisture ; it shrinks also with heat, unless the timber has undergone a
long course of seasoning: it should also have a dry floor, a boarded one being

“recommended. It must be removed from the ammoniacal influence of the
stables, from open drains and cesspools, and other gaseous influences likely to
affect the paint and varnish, When the carriage returns home, it should be
carefully washed and dried, and that, if possible, before the mud has time to
dry on it. This is done by first well slushing it with clean water, so as to
wash away all particles of sand, having first closed the sashes to avoid wetting
the linings. The body is then gone carefully over with a soft mop, using
plenty of clean water, and penetrating into every corner of the carved work,
80 that not an atom of dirt remains ; the body of the carriage is then raised
by placing the jack under the axletree and raising it so that the wheel turns
freely ; this is now thoroughly washed with the mop until the dirt is removed,
using a water-brush for corners where the mop does not penetrate. Every
particle of mud and sand removed by the mop, and afterwards with a wet
sponge, the carriage is wiped dry, and, as soon after as possible, the varnish is
carefully polished with soft leather, using a little sweet oil for the leather
parts, and even for the panels, so as to check any tendency of the varnish to
crack. Stains are removed by rubbing them with the leather and sweet oil;
if that fails, a little Tripoli powder mixed with the oil will be more successful.

2227. In preparing the carriage for use, the whole body should be rubbed
over with a clean leather and carefully polished, the iron-work and joints oiled,
the plated and brass-work occasionally cleaned,—the one with plate-powder,
or with well-washed whiting mixed with sweet oil, and leather kept for the pur-
pose,—the other with rottenstone mixed with a little oil, and applied without
too much rubbing, until the paste is removed ; but, if rubbed every day with
the leather, little more will be required to keep it untarnished. Thoe linings
require caroful brushing every day, the cushions being taken out and beaten,
and the glass sashes should always be bright and clean. The wheel-tires and
axletree are carefully seen to, and greased when required, tho bolts and nuts
tightoned, and all the parts likely to get out of order overhauled.

2228, These duties, however, are only incidental to the coachman’s office,
which is to drive; and much of the enjoyment of those in the carriage depends
on his proficiency in his art,—much also of the wear of the carriage and horses.
e should have sufficient knowledgo of the construction of the carriage to
know when it is out of order,—to know, also, the pace at which he can go over
the road he has under him, without risking the springs, and without shaking
those he is driving too muca.,
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2229. Having, with or without the help of the groom or stable-boy, put his
lorses to the carriage, and satisfied himself, by walking round them, that
everything is properly arranged, the coachman proceeds to the off-side of the
carriage, takes the reins from the back of the horses, where they were thrown,
buckles them together, and, placing his foot on the step, ascends to his box,
having his horses now entirely under control. In ordinary circumstances,
he is not expected to descend, for where no footman accompanies the carriage,
the doors are usually so arranged that even a lady may let herself out,
if she wishes it, from the inside. The coachmap’é duties are to avoid-
overything approaching an accident, and all his attention i3 required to
guide his horses.

2230 The pace at which he drives will depend mpon his orders,—in all probability &
moderate pace of seven or eight miles an hour; less speed is injurious to the horses,
getting them into lazy and sluggish habits; for it i3 wounderful how soon these are
ucquired by some horses. The writer was once employed 1o purchase a horse for a
country friend, and he picked a very handsome gelding out of Colling’s stables, which
seemed to answer to his friend’s wants. It was duly committed to the coachman who
was to drive it, after some very successful trials in harness and out of it, and seemed
likely to give great satisfaction. After a time, the friend got tired of his carriage, and
gaveit up; as the easiest mode of getting rid of the horse, it was sent up to the writer's
stables,—a present. Only twelve months had elapsed; the horse was as handsome a4
ever, with plenty of flesh, and a sleek glossy coat, and he was thankfully enough received 3
but, on trial, it was found that a stupid coachman, who was imbued with one of their old
maxims, that ““it’s the pace that kills,”” had driver the horse, capable of doing his nine .
miles an hour with ease, at a jog-trot of four miles, or four and a half; and now, no
E:rsuasion of the whip could get more out of him. After many unsuccessful efforts to

ing him back to his pace, in one of which a break-down occurred, under the hands of 4
vrofessional trainer, he was sent to the hammer, and sold for a sum that did not pay for
the attempt to break him in, This maxim, therefore, ¢ that it's the pace that kills,” is
altogether fallacious in the moderato sense in which we are viewing it. Inthie old conching
days, indeed, when the Shrewsbury ¢ Wonder”” drove into the inn yard while the cloc
was striking, weelt after week and month after month, with uncrring regularity, twenty-
seven hours to a hundred and sixty-two miles ; when the * Quicksilver’’ msil was'timed
to eleven miles an hour between London and Plymouth, with a fine of £5 to the driver
if behind time; when the Brighton ““Age,” ~ “tool’d” and horsed by.the late
Mr. Stevonson, used to dash round the square as the fifth hour was striking, havin
stopped at the half-way house while his servant handed a sandwich and a glass o
sherry to his passengers,—then the pace was indeed ‘“killing.” But the truth is, horses
that are driven at a jog-trot pace lose that élan with which a good driver can inspire
them, and they are left to do their work by mere weight and muscle; therefore, unless
he has contrary orders, a good driver will choose a smart pace, but not enough to
malke hig horses perspire : on level roads this should never be seen,

2231. In choosing his borses, every master will see that they are properly paired,—that
their paces aro about equal. When their habits differ, if is the coachman’s duty to
discover how he can, with least annoyance to the horses, get that pace out of them.
Some horses have been accustomed to be driven on the check, and the curb irritates
them; others, with harder mouths, cannot be controlled with the slight leverage this
affords; he must, therefore, accommodate the horses as Lie best can. I'he reins should
nlways be held so that the horses are ““ in hand ;” but he isa very bad driver who always
drives'with u tight rein; the pain to the horse is intolerable, and causes him to rear and
plunge, and finally break away, if he cun. ITe is also a bad driver when the reins are
alwoys slack ; the horse then fecls abandoned to himself; he is neither directéd nor
supported, and if no secident occurs, it is great good luck,

22,2, 'I'ho truo conchman’s hands aro so delicate and 'gentle, that the mere
woight of tho reins is felt on the bit, and the directions are indicated by a
turn of tho wrist rather than by a pull ; tho horses are guided and encouraged,
and only pulled up when they exceod their intended pace, or in the event of @
stumblo ; for thero is a strong though gentle hand on the reins.
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2233. The Whip, in the hands of a good driver, and with well-bred cattle,
is there, more as & precaution than a ¢ tool” for frequent use ; if he uses it, it
is to encourage, by stroking the flanks ; except, indoed, he has to punish some
waywardness of temper, and then he does it effectually, taking care, however,
that it is done on the flank, where there is no very tender part, never on the
crupper. In driving, the coachman should never give way to temper. How
often do we see horses stumble from being conducted, or at least ‘‘allcwed,”
to go over bad ground by some careless driver, who immediately wreaks that
vengeance on the poor horse which might, with much more justice, be applicd
%o his own brutal shoulders. The whip is of course useful, and ever: necessary,
but should be rarely used, except to encourage and excite the horses.

DUTIES OF THE VALET.

2234. Attendants on the Person.—‘“ No man is a hero to his valet,” saith the
proverb; and the corollary may run, “Nolady is a heroine to her maid.” The
infirmities of humanity are, perhaps, too numerous and too equally distributed
to stand the severe microscopic tests which attendants on the person have
opportunities of applying. The valet and waiting-maid are placed near the
persons of the master and mistress, receiving orders only from them, dressing
them, accompanying them in all their journeys, the confidants and agents
of their most unguarded moments, of their most secret habits, and of course
subjoct to their commands,—even to their caprices; they themseives being
subject to erring judgment, aggravated by an imperfect education. All that
can be expected from such servants is polite manners, modest demeanour,
and a respectful reserve, which are indispensable, To these, good sense,
good temper, some self-denial, and consideration for the feclings of others,
whether above or below them in the social scale, will be useful qualifications.
Their duty leads them to wait on those who are, from sheer wealth, station,
and education, more polished, and consequently more susceptible of annoy-
ance ; and any vulgar familiarity of manner is opposed to all their notions of
self-respect. Quiet unobtrusive manners, therefore, and a delicate reserve in
speaking of their employers, either in praise or blame, is as essential in *heir
absence, as good manners and respectful conduct in their presence.

2235. Some of the duties of the valet we have just hinted at in treating o1
tho duties of the footman in a small family. His day commences by socing
that his master’s dressing-room is in order ; that the housemaid hasswept and
dusted it properly ; that the firois lighted and burns cheerfully ; and some time
before his master is expected, he will do well to throw up the sash to admit
fresh air, closing it, however, in time to recover the temperaturo which he
knows his master prefers. It is now his duty to place the body-linen on the
horse before the fire, to be aired properly ; to lay the trousers intended to be
worn, carefully brushed and cleaned, on the back of his master’s chair ; while
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the coat and waistcoat, carefully brushed and folded, and the collar cleaned,
are laid in their place ready to put on when required. All the articles of the
toilet should be in their places, the razors properly set and stropped, and hot
water ready for use.

2236. Gentlemen generally prefer performing the operation of shaving them-
gelves, but a valet should be prepared to do it if required ; and he should,
besides, be a good hairdresser. Shaving over, he has to brush the hair,
beard, and moustache, where that appendage is encouraged, arranging the
whole simply and gracefully, according to the age and style of countenance.
Every fortnight, or three weeks at the utmost, the hair should be cut, and the
points of the whiskers trimmed ag often as required. A good valet will now
present the various articles of the toilet as they are wanted ; afterwards, the
body-linen, neck-tie, which he will put on, if required, and, afterwards, waist~
coat, coat. and boots, in suitable order, and carefully brushed and polished.

2237. Having thus seen his master dressed, if he is about to go out, the
valet will hand him his cane, gloves, and hat, the latter well brushed on the
outside with a soft brush, and wiped insido with a clean handkevehief, respect-
fully attend him to the door, and open it for him, and receive his last orders
for the day.

2238. He now procceds to put everything in order in the dressing-room,
cleans the combs and brushes, and brushes and folds up any clothes that may
be left about the room, and puts them away in the drawers,

2239. Gentlemen are sometimos indifferent as to their clothes and appear-
ance ; it is tho valet’s duty, in this case, where his mastoer permits it, to select
from the wardrobe such things as are suitable for the oscasion, £o that he tnay
appear with scrupulous neatness and cleanliness; that his linen and neck-tie,
where that iy white or coloured, are unsoiled ; and where he is not accustomed
to change them every day, that the crayat is turned, and even ironed, to
remove the creaso of the previous fold. 'The coat collar,—which whore tho
hair is oily and worn long, is apt to get greasy—should alse be examined ; a
careful valet will correct this by removing the spots day by day as they appear,
first by moistening the grease-spots with a little rectified spirits of wine or
spirits of hartshorn, which has a renovating effect, and the smell of which soon
disappears. The groase is dissolved and removed by gentle scraping. The
grease removed, add a littlo more of the spirit, and rub with a piece of ¢lean
cloth; finish by adding a few drops more; rub it with the palm of the
hand, in the direction of the grain of the cloth, and it will be clean and glossy
as the rest of the garment.

2240, Polish for the boots is an important matter to the valet, and not alwayg to be
?]xtulrx'ed good by purchase; never so good, perhaps, as he can muko for himself alter the
‘dllowing recipes :—Take of ivory-black and treacle each 4 o0z., sulphurio acid 1 0z., best
olive-ojl 2 spoonfuls, best white-wine vinegar 3 half-pints : mix the jvory-black and treacle
well in un carthen jar ; then ndd the sulphuric ncis,continuing to stir the mixture ; next
pour in the oil; and, lastly, add the vinegar, stirring it in by degrees, until thoroughly
incorporated.
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2241, Another polish is made by mixing 1 oz.each of pounded galls and logwood-chips,
and 3 1bs. of red French wine (ordinaire). Boil together till the liquid is reduced to
half the quantity, and pour it off through a strainer. Now take 41b. each of pounded
gum-arabie and lamp-sugar, 1 0z. of green copperas, and 3 Ibs. of brandy. Dissolve the
gum-arabic in the preceding decoction, and add the sugar and copperas : when allis dis-
solved and mixed together, stir in the brandy, mixing it smoothly. 7This mixture will
yield 5 or 6 lbs. of a very superior polishing paste for boots and shoes.

2242. It is, perhaps, unnecessary to add, that having discharged all the
commissions intrusted to him by his master, such as conveying notes or
messages to friends, or the tradesmen, all of which he should punctually and
promptly attend to, it is his duty to be in waiting when his master returns
home to dress for dinner, or for any other occasion, and to have all things
prepared for this second dressing. Previous to this, he brings under his notice
the cards of visitors who may have called, delivers the messages he may have
received for him, and otherwise acquits himself of the morning’s commissions,
and rcceives his orders for the remainder of the day. The routine of his
evening duty is to have the dressing-room and study, where there is a separate
one, arranged comfortably for his master, the fires lighted, candles prepared,
dressing-gown and slippers in their place, and aired, and everything in order
that is required for his master’s comforts,

FEMALE DOMESTICS.

DUTIES OF THE LADY’S-MAID.

2243. The duties of a lady's-maid are more numerous, and perhaps more
onerous, than those of the valet ; for while the latter is aided by the tailor, the
hatter, the linen-draper, and tho perfumer, the lady’s-maid has to originate
many parts of the mistress’s dress herseif: she should, indecd, be a tolerably
expert milliner and dressmaker, a good hairdresser, and possess some chomical
knowledgo of the cosmeties with which the toilet-table is supplied, in order to
use thom with safety and effect. Her first duty in the morning, after having
performed her own toilet, is to examine tho clothes put off by her mistress tho
evening beforo, cither to put them away, or to seo that they are all in order to
put on again. During the winter, and in wet weather, the dresses should be
carcfully cxamined, and the mud removed. Dresses of tweed, and other
woollon materials, may bo laid out on a tablo and brushed all over ; but in
general, even in woollon fabrics, the lightness of the tissues renders brushing
unsuitable to dresses, and it is better to removoe the dust from tho folds by
beating them lightly with a handkerchicf or thin cloth. Silk dresses should
never bo brushed, but rubbed with a piece of merino, or other soft material,
of a similar colour, kept for tho purpose. Summer dresses of barége, muslin,
mohair, and other light materials, simply require shaking ; but if the muslin
be tumbled, it must be ironed afterwards. If tho drosses require slight
repair, it should be done at once: ‘‘a stitch in time saves nine.”

3R 2
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2244. The bonnet should be dusted with a light feather plume, in order to remove every
article of dust; but this has probably been done, as it ought to have been, the night
efore  Velvet bonnets, and other velvet articles of dress, should be cleaned with a soft

brush. 1 thefiowers with which the bonnet is decorated have been crushed or displaced, or
the leaves tumbled, they should be raised and readjusted by means of flower-pliers, If
feathers have suffered from damp, they should be held near the fire for a few minutes,
and restored to their natural state by the hand or a soft brush,

2245. The Chausserie, or foot-gear of a lady, i3 one of the few things left to mark her
station, and requires special care. Satin boots or shoes should be dusted wish a soft
brush, or wiped with a cloth. Kid or varnished leather should have the mud wiped off '
with a sponge charged with milk, which preserves its softness and polish. The follow-
ing is also an excellent polish for applying to ladies’ boots, instead of blacking them :—
Mix equal proportions of sweet-oil, vinegar, and treacle, with 1 0z. of lamp-black. When
all the ingredients are thoroughly incorporated, rub the mixture on the boots with the
palm of the hand, and put them in a cool place to dry. Ladies’ blacking, which may be
purchased in 6d. and 1s, bottles, is also very much used for patent leather and kid boots,
particularly when they are a little worn. This blacking is merely applied with a piece of
sponge, and the boots should not be put on until the blacking is dry and hardened.

2246. These various preliminary offices performed, the lady’s-maid should
prepare for drossing her mistress, arranging her dressing-room, toilet-table,
and linen, according to her mistress’s wishes and habits. The details of
dressing we need not touch upon,—every lady has her own mode of doing s0;
but the maid shonld move about quietly, perform any offices about her mis-
tress’s person, as lacing stays, gently, and adjust her linen smoothly.

22447. Having prepared the dressing-room by lighting the fire, sweeping
the hearth, and made everything ready for dressing her mistress, placed her
linen before the fire to air, and laid out the various articles of dress she is to
wear, which will probably havo been arranged the previous evening, the
lady’s-maid is prepared for the morning’s duties.

2248. Hairdressing is tho most important part of the lady’s-maid’s office.
If ringlets are worn, remove the curl-papers, and, after thoroughly brushing
the back hair both above and below, dress it according to the prevailing
fashion. If bandeaux are worn, the hair is thoroughly brushed and frizzod
outside and inside, folding tho hair back round the head, brushing it
perfectly smooth, giving it a glossy appearance by the uso of pomades, or
oil, applied by the palm of the hand, smoothing it down with a small brush
dipped in bandoline. Double bandeaux are formed by bringing most of the
hair forward, and rolling it over frizettes made of hair tho samo colour as that
of the wearer : it is finished behind by plaiting the hair, and arranging it in
such a manner as to look well with tho head-dress.

2249. Lessons in hairdressing may be obtained, and at not an unrcasonable
charge. Ifalady’s-maid can afford it, we would advise her to initiate Herself
in the mystories of hairdressing before entering on her duties. If a mistress
finds her maid handy, and willing to learn, she will not mind the expense
of a fow lessons, which are almost nccessary, as the fashion and mode
of dressing tho bhair is so continually changing., Brushes and combs should
o kept serupulously clean, by washing them about twice a weok : to do this
* oltener spoils tho brushes, as very frequent washing makes them so very soft
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To wash Brushes,

2250. Dissolve a piece of soda in some hot water, allcwing a piece the size
of a walnut to a quart of water. Put the water into a basin, and, after comb-
‘ng out the hair from the brushes, dip them, bristles downwards, into the
water and out again, keeping tue backs and handles as free from the water as
possible. Repeat this until the bristles look clean ; then rinse the brushes in a
little cold water ; shake them well, and wipe the handles and backs with a
towel, but not the bristles, and set the brushes to dry in the sun, or near the
fire ; but take care not to put them too close to it. Wiping the bristles of a
brush makes them soft, as does also the use of soap.

To clean Combs.

2251, If it can be avoided, nevor wash combs, as the water often makes the
teeth split, and the tortoiseshell or horn of which they are made, rough. Small
brushes, manufactured purposely for cleaning combs, may be purchased at a
trifling cost: with this the comb should be well brushed, and afterwards wiped
with a cloth or towel.

A good Wash for the Hair.

2252. INGREDIENTS.—1 pennyworth of borax, 3 pint of olive-oil, 1 pint of
boiling water.

Mode.—Pour the boiling water over the borax and oil ; lot it cool ; then put
the mixture into a bottle. Shake it before using, and apply it with a flannel.
Camphor and borax, dissolved in boiling water and left to cool, make a very
»ood wash for the hair ; as also does rosemary-water mixed with a little borax.
After using any of these washes, when the hair becomcs thoroughly dry, &
little pomatum or oil should.be rubbed in, to make it smoath and glossy.

To make Pomade for the Hair.

2253. INGREDIENTS.—} lb. of lard, 2 pennyworth of castor-oil ; scent.

Mode.—Let the lard be unsalted ; beat it up well ; then add the castor-oil, and
mix thoroughly together with a knife, adding a few drops of any scent that may
be preferred. Put the pomatum into pots, which keep well covered to prevent
it turning rancid.

Another Recipe for Pomatum.
2254. INGRED1ENTS.—8 oz. of olive-oil, 1 oz. of spermaceti, 3 pennyworth ot
essential oil of almonds, 3 pennyworth of essenco of lemon.,
JMMode.—Mix these ingredicnts togoether, and store away in jars for use.

To make Bandoline.
2255. INGREDIENTS.—1 oz. of gum-tragacanth, } pint of cold water,
8 pennyworth of cssonce of almonds, 2 teaspoonfuls of old rum.
Mode.—Put the gum-tragacanth into a wide-mouthed bottle with the cold
water; lot it stand till dissolved, then stir into it the essence of almonds ; lot
it remain for an hour or two, when pour tho rum on the top. This should
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make the stock bottle, and when any is required for use, it is merely necessary
to dilute it with a little cold water until the desired consistency is obtained,
and to keep it in a small bottle, well corked, for use. This bandoline, instead
of injuring the hair, as many other kinds often do, improves it, by increasing its
growth, and making it always smooth and glossy.

An excellent Pomatum.

2256. INGREDIENTS.—1} Tb. of lard, 3 pint of olive-oil, 4 pint of castcr-oil,
4 oz. of spermaceti, bergamot, or any other scent ; clder-flower water.

Mode.—Wash the lard well in the elder-flower water ; drain, and beat it to
a cream.  Mix the two oils together, and heat them sufficiently to dissolve the
spermaceti, which should be beaten fino in o mortar. Mix all these ingredients
together with tho brandy and whatever kind of scent may be preferred ; and
whilst warm pour into giass bottles for use, keeping them well corked. The
best way to liquefy the pomatum is to set the bottle in a saucepan of warm
water, It will remain good for many months,

To promote the Growth of Hair.

2237. INGREDIENTS.—Equal quantities of olive-oil and spirit of rosemary;
a fow drops of oil of nutmeg.

Mode.~—Mix the ingredients together, rub the roots of the hair every night
with a little of this liniment, and the growth of it will very soon sensibly
increase. ’

2258, Our further remarks on dressing must be confined to some general advice.
In putting on a band, see that it is laid quite [at, and is drawn tightly round the waist
beforo it 1s pinned in front; that the pin is a strong one, and that it is secured to the
stays, 50 a8 notto slip up or down, or crease in the fulds. Arrange tho folds of the dreces
over the crinolfne petticoats; if the dress fastens behind, put a’small pin in the slit to
prevent it from opening. See that the sleeves fall well over the arms. If it is finished
with a jacket, or other upper dress, sce that it fits smoothly under the arms; pull out
the flounces, and spread out the petticoat at the bottom with the hands, so that it falls in

pracelul folds, In arranping the potticoat itself, a careful lady’s-maid will see that this is
firmly fastened round the waist,

2259. Where sashes are worn, pin the hows sccurely on the inside with a pin. ar, a8 not
to be visible; then raise the how with the flngers. Tho collar is arranged aud carefully
adjustad with brooch or bow in the centro.

2200. Having dressed her mistress for Lreakfest, and breakfasted herself,
tho further dutios of tho lady’s-maid will depend altogether upon the habits of
tho family, in which hardly two will probably agrce. Wheore the dutics are
cntivoly eonfined to attendance ¢h hor mistross, it is probabloe that thoe bed-
room and dressing-room will be committed to her care ; that, the housemaid
will rarely ontor, oxcept for the weekly or other periodical eleaning ; she will,
theroforo, have to make her mistress’s bed, and keep it in order ; and as her
duties aro light and casy, there can bo no allowanco mado for tho slightest
appronch to uncleanliness or want of order. Every morning, immediately after
hot mistross has loft it, and while break{ast is on, she should thraw tho bed open,
by taking ofl' the ¢lothes ; open the windows (oxeept in rainy weather), and
leavo tho room to air for Lall'an hour,  After breakfast, excopt her attendance
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on her mistress prevénts it, if the rooms are carpeted, she should sweep them
carefully, having proviously strewed the room with moist tea-leaves, dusting
every table and chair, taking care to penetrate to every corner, and moving
every article of furniture that is portable. This done satisfactorily, and
having cleaned the dressing-glass, polished up tho furniture and the orna-
ments, and made the glass jug and basin clean and bright, emptied all slops,
emptied the water-jugs and filled them with fresh water, and arranged the
rooms, the dressing-room is ready for the mistress when she thinks proper
to appear.

2261. The dressing-room thoroughly in order, the same thing is to be done
in the bedroom; in which she will probably be assisted by the housemaid to
make the bed and empty the slops. In making the bed, she will study her
lady’s wishes, whether it is to be hard or soft, sloping or straight, and see
that it is done accordingly.

2262. Having swept the bedroom with equal care, dusted the tables and
chairs, chimney-ornaments, and put away all articles of dress left from
yesterday, and cleaned and put away any aiticles of jewellery, her next care
is to see, before her mistress goes out, what requires replacing in her
department, and furnish her with a list of them, that she may use her dis-
cretion about ordering them. All this done, she may settle herself down to
any work on which sho is engaged. This will consist chiefly in mending;
which is first to be seon to; everything, except stockings, being mended
before washing. Plain work will probably be one of the lady’s-maid’s chief
employments.

2263. A waiting-maid, who wishes to make herself useful, will study ¢he fashion-books
with sttention, so as to be able to aid her mistress’s judgment in dressing, according to
the prevailing fashion, with such modifications as her style of countenance requires. She
will also, if sﬁe has her mistress’s interest at heart, employ her spare time in repairing
and making up dresses which have served one purpose, to serve another also ; or turning
many things, unfitted for her mistress to use, for the younger branches of the fumily.
The lady’'s-maid may thus render herself invaluable to her mistress, and increase her
own happiness in so doing. The exigencies of fushion and luxury are such, that all ladies,
except those of the very ﬁighcst rank, will consider themselves fortunate in having about

.them a thoughtful person, capable of diverting their finery to a useful purpose.

2264. Among other duties, the lady’s-maid should understand the various
processes for washing, and cleaning, and repairing laces ; edging of collars ;
removing stains and groase-spots from drosses, and similar processess for
which tho following recipos will be found very usoful. In washing—

2265. Blonde, fine toilet-soap is used; the blonde is sonped over very slightiy, and
washed in water in which a httle fig-blue is dissolved, rubbing it very gently; when
clean, dry it. Dip it afterwards in very thin gum-water, dry it again in linen, spread it
out as flat as it will lie, and iron it. here the blonde is of better quality, and wider,
it may be stretched on a hoop to dry after washing in the blue-water, applying tho gum
with a sponge ; or it may be washed finally in water in which a lump of eugar has been
dissolveg, which gives it more tho appcarance of now blonde.

2266. Laco collars soil very quickly when in contact with the neck ; they aro cleaned
by bealing the edge of tho coifu,u' betweon the 1olds of a fine linen cloth, then washing the
edges a8 Qirected above, and spreading it oub on an jroning-board, pinning it nt each
eorner wi'h fine pine; ther woing carefully over it with n sponge charged with water in
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which some gum-dragon and flg-blue have been dissolved, to give it 8 proper con.
sistence. To give the collar the same tint throughout, the whole collar should be
sponged with the same water, taking care not to touch the flowers.
2267. A multiplicity of accidents occur to soil and spot dresses, which
should be removed at once. To remove—
2268. Grease-spots from cotton or woollen materials of fast colours, absorbent pastes,
urified bullock’s-blood, and even common soap, are used, applied to the spot when dry.

J\]Vhen the colours are not fast, use fuller's-earth or pulverized potter’s-clay, laid in &
lnyer over the spot, and press it with a very hot iron.

2269. Yor Silks, Moires, and plain or brocaded Satins, begin by pouring over the spot
two drops of rectified spirits of wine; cover it over with a linen cloth, and presa it with
a hot iron, changing the linen instantly. The spot will look tarnished, for a portion of
the grease stillremains : this will be removed entirely by a little sulghuric ether dropped
on the spot, and a very little rubbing. If neatly done, no perceptible mark or circle will
remain ; nor will the lustre of the richest silk be chungetf, the union of the two liquids
operating with no injurious effects from rubbing.

2270. Fruit-spots are removed from white and fast-coloured cottons by the use of
chloride of soda. Commence by cold-soaping the article, then touch the spot with a
hair-pencil or feather dipped in the chloride, dipping it immediately into cold water,
to prevent the texture of the article being injured.

2271. Ink-spots are removed, when fresh applied to the spot, by a few drops of hot
water being poured on immediately afterwards. By the same process, iron-mould in
:iﬁ:e? obr‘cuhco may be removed, dipping immediately in cold water to prevent injury to

e fabric.

2272. Wazx dropped on a shawl, table-cover, or cloth dress, is easily discharged by
applying spirits of wine.

2273. Syrups or Preserved Fruifs, by washing in lukewarm water with a dry cloth, and
pressing the spot between two folds of clean linen.

2274. Tssence of Lemon will remove grease, but will make a spot itself in a fow days.

To clesn Silk or Ribbons.

22%5. INGREDIENTS.—3 pint of gin, 3 Ib. of honey, 3 lb. of soft soap, 4 pint
of water.

Mode.—Mix the above ingredients together ; then lay each breadth of silk
upon a clean kitchen table or dresser, and scrub it well on the soiled side
with the mixture. Have ready three vessels of cold water ; take each piece of
silk at two corners, and dip it up and down in each vessel, but do not wring
it ; and take caro that each breadth has one vesse! ol quite clean water for
the last dip. Hang it up dripping for a minute or two, then dab it in a cloth,
and iron it quickly with a very hot iron.

To remove Paint-spots from Silk Cloth.
2276. If the fabric will bear it, sharp rubbing will frequently entirely
discharge a nowly-made paint-stain ; but, if this is not successful, apply spirit
of turpentine with a quill till the stains disappear.

T'o make old Crape look nearly equal to new.

2277. Place a littlo water m a teakottle, and let it boil until there is plenty
of steam from tho spout ; then, holding tho crape in both hands, pass it to
snd fro soveral times through the steam, and it will be ¢lean and look nearly
equal to new.
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1278, Linen.—Before sending linen to wash, the lady’s-maid should see that
everything under her charge is properly mended ; for her own sake she should
take care that it is sent out in an orderly manner, each class of garments by
themselves, with a proper list, of which she retains a copy. On its return, it
is still more necessary to examine every piece soparately, so that all missing
buttons be supplied, and only the articles properly washed and in perfect
repair passed into the wardrobe.

2279. Ladies who keep a waiting-maid for their own persons are in the habit
of paying visits to their friends, in which it is not unusual for the maid to accom-
pany them ; at all events, it is her duty to pack the trunks; and this requires
not only knowledge but some practice, although the improved trunks and port-
manteaus now made, in which there is a place for nearly everything, render
this more simple than formerly. Before packing, let the trunks be thoroughly
well cleaned, and, if necessary, lined with paper, and everything intended
for packing laid out on the bed or chairs, so that it may be seen what is to be
stowed away ; the nicer articles of dress neatly folded in clean calico wrappers.
Having satisfied hersolf that everything wanted is laid out, and that it is in
perfect order, the packing is commenced by disposing of the most bulky
articles, the dressing-case and work-box, skirts, and other articles requiring
room, leaving the smaller articles to fill up; finally, having satisfied herself
that all is included, she should lock and cover up the trunk in its canvas case,
and then pack her own box, if she is to accompany her mistress.

2280. On reaching the house, the lady’s-maid will be shown her lady’s apart-
ment ; and her duties here are what they were at home ; she will arrange her
mistress’s things, and learn which is her bell, in order to go to her when she
rings. Her meals will be taken in the housekeeper’s room ; and here she must
be discreet and guarded in her talk to any one of her mistress or her concerns.
Hor only occupation here will be attending in her lady’s room, keeping her
things in order, and making her rooms comfortable for her.

2281, The evening duties of a lady’s-maid are pretty nearly a repetition of
those of the morning. She is in attendance when her mistress retires ; she
agsists her to undress if required, brushes her hair, and renders such other
assistance as is demanded ; removes all slops ; takes care that the fire, if any,
is safe, before she retires to rost herself.

2282, Ironing 18 a part of the duties of a lady’s-maid, and she should be
able to do it in thie most perfect manner when it becomes necessary. Ironing
is often badly done from inattention to a fow very simple requirements.
Cleanliness is the first essential : the ironing-board, tho fire, the iron, and the
ironing-blanket should all be perfectly clean. It will not be necessary
hore to enter into details on ironing, as full directions are given iu the
“ Duties of the Laundry-maid.” A lady’s-maid will have a great deal of
»s ironing-out” to do; such as light evening dresses, muslin dresses, &c., which
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are not dirty enough to be washed, but merely require smoothing out to
remove the creases. In summer, particularly, an iron Will be constantly
required, as also a skirt-board, which should be covered with a nice cican
pieco of flannel. To keep muslin dresses in order, they almost require
smoothing out every timo they are worn, particularly if made with many
flounces. The lady’s-maid may often have to perform little services for her
nmustress which require care; such as restoring the colour to scorched linen,
&c. &o. Tho following recipe is, we believe, a very good one.

To restore Whiteness to seorched Linen.

2283. INGREDIENTS.—} pint of vinegar, 2 oz. of fuller's-earth, 1 oz of
dried fowls’ dung, 4 oz. of soap, the juice of 2 large onions.

AMode.—DBoil all theso ingredients together to the consistency of paste;
spread the composition thickly over the damaged part, and if the threads bé
not actually consumed, after it has been allowed to dry on, and the place
has subsoquently been washed once or twice, every trace of scorching will
disappear. ’

2284, Furs, Feathers, and Woollens require the coustant care of the waiting-maid,
Furs and feathers not in constant use should be wrapped up in linen washed in lye,
T'rom May to September they are subject to being made the depositary of the moth-eggs.
They should be looked too, and shaken and beaten, from time to time, in case some of
the eggs should have been lodged in them, in spite of every precaution; laying them up
agnin, or rather folding them up as before, wrapping them in brown papor, which is

itself n preservative, Shawls and cloaks, which would be damaged by such close folds,
wmust be looked to, and aired and beaten, putting them away dry before the evening,

Preservatives against the Ravages of Moths.

2285. Place piecos of camphor, cedar-wosd, Russia leathor, tobacco-loaves,
bog-myrtle, or anything else strongly aromitic, in the drawers or boxes where
furs or other things to bo preserved from moths aro kept, and they will
nover take harm.

2286. Jewels are gonorally wrapped up in cotton, and kept in their caser; but they
are subject to tarnish {from exposnre to the air, and require cleaning. Thisis done by
propaving clean soap-snds, using fine toilet-soap. Dip any article of gold, silver, gilt, or
})rocions stones into this Ive, and dry them by brushing with a brush of soft badgers’

]m‘irl, or a fine sponge; alterwards with a piece of fine cloth, and, lastly, with a soft
enther,

2287, Epawlettes of pold or silver, and, in general, all articles of jewellery, may be
dressed by dipping them in spirits of wino warmed 1n a bain marie, or shallow kettle,
placed over u slow fire or hot-plate.

2238, The valet and lady’s-maid, from their supposed influence with their
mastor and mistress, are exposed to somoe temptations to which other sorvants
are less subjectod. They are probably in communication with the trades-
people who supply articles for the toilet ; such as batters, tailors, dressmakers,
and perfumers. Tho conduct of waiting-maid and valet to these people should
bo civil but indopendont, making reasonable allowance for want of oxact
punctuality, if any such can bo mado: they should represent any incon-
veniouco respectfully, and if an excuse scems unreasonable, put the matter
Duirly to mastor or mislress, loaving ib to them Lo netioe it fucthor,, if they think
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it necessary. No expectations of & personal character should influence them
one way or the other. It would be acting unreasonably to any domestic
to make them refuse such presents as tradespeople choose to give them ;
the utmost that can be expected’is that they should not influence their
judgment in the articles supplied—that they should represent them truly to
master or mistress, without fear and without favour. Civility to all, servility
to none, is a good maxim for every one. Deference to a master and mistress,
and to their friends and visitors, is one of the implied terms of their engage-
ment ; and this deference must apply even to what may be considered their
whims, A servant is not to be seated, or wear a hat in tho house, in his master’s
or mistress's presence ; nor offer any opinion, unless asked for it ; nor even to
gay “‘ good night,” or “good morning,” except in reply to that salutation,

To preserve cut IFlowers.

2189. A bouquet of freshly-cut flowers may bo preserved alive for a long
time by placing them in a glass or vase with fresh water, in which a little
charcoal has been steeped, or a small picce of camphor dissolved., The vase
should be set upon a plate or dish, and covered with a bell-glass, around the
edges of which, when it comes in contact with the plate, a little water should
be poured to exclude the air,

To revive cut Wlowers after packing.

22¢0. Plungo tho stems into boiling water, and by tho time the water is
eold, the flowers will have rovived. Then cut afresh the cnds of the stems,
and keep them in fresh cold waer,

UPPER AND UNDER HOUSEMAIDS.

2201. Housemaids, in large establishments, have usually one or more
assistants ; in this case thoy aro upper and under housemaids. Dividing
the work between them, the upper housemaid will probably roserve
for herself tho task of dusting the ornaments and cleaning the furnituro
of tho principal apartments, but it is her duty to sco that overy depart-
mont is properly attonded to. The numbor of assistants depends on
the number in the family, as woll as on the stylo in which the establishment is
kopt up. In wealthy familics it is rot unusual for every grown-up daughter
to havo her waiting-maid, whoso duly it is to keep her mistress’s apart-
ments in order, thus abridging the housemaid’s dutics. In others, perhaps,
one waiting-maid attends on two or threo, when tho housomaid’s assistance
will bo moro requisite. In fact, overy establishment has some customs
peculiar to itsolf, on which wo noed not dwell; tho gencral dutics are the stme
i all, perlect cleanliness and order being the ubjects
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DUTIES OF THE HOUSEMAID.

2292, *‘ Cleanliness is next to godliness,” saith the proverb, and “order ” is
in the next degree ; the housemaid, then, may be said to be the handmaiden
to two of the most prominent virtues. Her duties are very numerous, and
many of the comforts of the family depend on their performance ; but they
are simple and easy to a porson naturally clean and orderly, and desirous of
giving satisfaction. In all families, whatever the habits of the master and
mistress, servants will find it advantageous to rise early ; their daily work will
thus como easy to them. If they rise late, there is a struggle to overtake
it, which throws an air of hasto and hurry over the whole establishment.
‘Where the master’s time is regulated by early business or professional engage-
ments, this will, of course, regulate the hours of the servants ; but even where
that is not the case, servants will find great personal convenience in rising
early and getting through their work in an orderly and methodical manner.
The housemaid who studies her own ease will certainly be at her work by six
o’clock in the summer, and, probably, half-past six or seven in the winter
months, having spent a reasonable time in her own chamber in dressing.
Farlier than this would, probably, be an unnecessary waste of coals and
candle in winter.

2293. The first duty of the housemaid in winter is to open the shutters of
all the lower rooms in the house, and take up the hearth-rugs of those rooms
which she is going to ““ do ” before breakfast. In
some families, where there is only a cook and
housemaid kept, and where the drawing-rooms
are large, the cook has the care of the dining-
room, and the housemaid that of the break-
fast-room, library, and drawing-rooms. " After
the shuttors are all opened, she sweeps the
breakfast-room, sweeping the dust towards the
fire-place, of course previously removing the
fender. She should then lay a cloth (generally
i\ made of coarse wrappering) over the carpot in

front of the stove, and on this should place her

housemaid’s box, containing black-lead brushes,
leathors, emery-paper, cloth, black lead, and all utensils necessary for cleaning
a grato, with the cinder-pail on the other side.

UARPET-BROOMS,

2294. She now sweeps up the ashos, and deposits them in her cinder-pail,
which is a japanned tin pail, with a wiro-sifter inside, and a closely-fitting top.
In this pail the cinders aro sifted, and reserved for use in tho kitchen or under
the copper, tho ashes only being thrown away. The cindors disposed of, she
proceeds to black-lead the grate, producing the black lead, tho soft brush for
laying it on, her blacking and polishing brushes, from the box which contains
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her tools. This housemaid’s box should be kept well stocked. Having
blackened, brushed, and polished cvery part, and made all clean and bright,
she now proceeds to lay the fire. Sometimes it is very difficult to get a proper
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BTOVE-BRUSHES, HOUSEMAID'S BOX,

polish to black grates, particularly if they have been neglected, and allowed
to rust at all. Brunswick black, which ig an excellent varnish for grates, may
be prepared in the following manner :—

2205. INGREDIENTS.—1 1b. of common asphaltum, } pint ot linseed oil,
1 quart of oil of turpentine.

Mode.—Melt the asphaltum, and add gradually to it the other two ingredients.
Apply this with a small painter’s brush, and leave it to become perfectly
dry. The grate will need no other cleaning, but will merely require dusting
every day, and occasionally brushing with a dry black-lead brush. This is, of
course, when no fires are used. When they are required, the bars, cheeks,
and back of the grate will need. black-leading in the usual manner.

2298. Fire-lighting, however simple, is an operation requiring some skill; a fire s
reudily made by laying a few cinders at the bottom in open order; over this a few
pieces of paper, and over that again eight or ten picces of dry wood; over the wood, &
course of moderate-sized pieces of coul, taking cure to leave hollow spaces between for
air at the centre; and taking care to lay the whole well back in the grate, so that the
smoke may go up the chimney, and not into the room. This done, fire the paper with
match from below, and, if properly laid, it will soon burn up; the stream of flame (rom
the wood and pnger soon communicating to tne coals and cinders, provided there is
plenty of air at the centre,

2297. A new method of lighting a fire is sometimes practised with advantage, the fire
lighting from the top and burning down, in place of being lighted and burning up from
below. This is arranged by laying the couls ut the bottom, mixed with a few good-sized
cinders, and the wood at the top, with auother luyer of coals and some papur over it;
the paper is lighted in the usual way, and soon burns down to a good fire, with some
economy of fuel, as is said.

2208. Bright grates require unceasing attention to keep them in perfect
order. A day should never pass without the houscmaid rubbing with a dry
leather the polished parts of a grate, as also tho fender and.fire-irons. A
careful and attentive housemaid should have no occasion ever to use emery-
paper for any part but tho bars, which, of course, becomo blackened by the
firo. (Some mistresses, to save Jabour, have a double sct of bars, one set
bright for the summer, and another black set to use when fircs are in requi-



78 RECEIPTS.

sition.) When bright grates are once neglected, small rust-spots begin to
show themselves, which a plain leather will not remove ; the following method
of cleaning them must then be resorted to:—First, thoroughly clean with
emery-paper ; then take a large smooth pebble from the road, sufficiently large
to hold comfortably in the hand, with which rub the steel backwards and
forwards one way, until the desired polish is obtained. It may appear at
first to scratch, but continue rubbing, and the result will be success. The
following is also an cxcellent polish for bright stoves and steel articles :—

2200. INGREDIENTS.—1 tablespoonful of turpentine, 1 ditto of sweet oil,
emery powder.

Mode.—Mix the turpentine and sweet oil together, stirring in sufficient
emery powder to make the mixture of the thickness of cream. Put it on the
article with a piece of soft flannel, rub off quickly with another piece, then
polish with a little dry emery powder and clean leather.

2300. Tho several fires lighted, the housemaid proceeds with her dusting,
and polishing the several picces of furniture in the breakfast-parlour, leaving
no corner unvisited. Before sweeping the carpet, it is a good practice to
sprinkle it all over with tea-lecaves, which not only lay all dust, but give a
slightly fragrant smell to the room. It 1s now in order for the reception of
the family ; and where there is neither footman nor parlour-maid, she now
proceeds to the dressing-room, and lights her mistress’s fire, if she is in tho
habit of having one to dress by. Her mistress is called, hot water placed in.
the dressing-room for her use, her clothes—as far as they are under the house-
maid’s charge—put betore the fire to air, hanging a fire-guard on the bars
whero there is one, while she proceeds to prepare the breakfast.

230r. In summer the housemaid’s work is considerably abridged : she
throws open the windows of the several rooms not occupied as bedrooms,
that they may rcceive the fresh morning air before they are occupied ; she
prepares the breakfast-room by swceping tho carpet, rubbing tablos
and chairs, dusting mantel-shelf and picture-frames with a light brush,
dusting the turniture, and beating and swecping the rug; she cleans
tho grate wken mocessary, and replaces the white paper or arranges
e shavings with which it is filled, lcaving everything clean and tidy for
breakfast. It is not cnough, however, in cleaning furniture, just to pass lightly
over the surface ; tho rims and legs of tables, and the backs and legs of chairs
and sofas, should bo rubbed vigorously daily ; if there is o book-case, every
cornor of every pano and ledge requires to be carefully wiped, so that not a
spock of dust can be found m the room.

2302. After tho breakfast-room iz finished, the housemaid should proceed to
sweep down the stairs, commencing at the top, whilst the cook has the charge
of the hall, door-step, and passages. Aftor this sho should go into the
drawing-room, cover up overy article of tarniture that is likely to spoil, with
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large dusting-sheets, and put the chairs together, by turning them seat to
seat, and, in fact, make as much room as wvcssible, by placing all the loose
furniture in the middle of the room, whilst sae sweeps the corners and sidea,
‘When this is accomplished, the furniture can then be put back in its place,
and the middle of the room swept, sweeping the dirt, as before said, towards

BANISTER-BROOXN, STAIRCASE-BROOM,

tho fireplace. The same rules should be observed in cleaning the drawing-
room grates as we have just stated, putting down the cloth, before commencing,
to prevent the carpet from getting soiled. In the country, a room would not
require sweeping thoroughly like this more than twice a week ; but the house-
maid should go over it every morning with a dust-pan and broom, taking
up every crumb and piece sLe may see. After tho sweeping she should
leave the room, shut the door, and proceed to lay the brealfast. Where there
is neither footman nor parlour-maid kept, the duty ef laying the breakfast-
cloth rests on the housemaid.

2303. Before laying the cloth for breakfast, the heater of the tea-urn is to be
placed in the hottest part of the kitchen fire ; or, where the kettle is used,
boiled on the kitchen fire, and then removed to the parlour, where it is kept
hot. Having washed herself free from the dust arising from the morning’s
work, the housemaid collects the breakfast-things on her tray, takes the
breakfast-cloth from the napkin press, and carries them all on the tray into
the parlour ; arranges them on the table, placing a sufficiency of knives, forks,
and salt-cellars for the family, and takes the tray back to the pantry;
gets a supply of milk, cream, and bread ; fills the butter-dish, taking care that
thesalt is plentiful, and soft and dry, and that hot plates and egg-cups aro ready
where warm meat or eggs are served, and that butter-knifo and bread-knife
arein their places. And now she should give the signal for breakfast, holding
herself ready to fill the urn with hot water, or hand the kettle, and tako in the
rolls, toast, and other catables, with which the cook supplies her, when tho
breakfast-room bell rings ; bearing in mind that she is nover to cnter the
parlour with dirty hands or with a dirty apron, and that everything is to be
handed on a tray ; that shois to hand everything she may be required to
supply, on the left hand of the person she is serving, and that all is done
quietly and without bustle or hurry. Ia some familics, where thero is a large
number to attond on, tho cook waits at breakfast whilst the housemaid is busy
upstairs in the bedrooms, or sweeping, dusting, and putting tho arawing-
room in order.

2304. Breakfast served, the housemaid procoeds to the bed-chambers,
throws up tho sashes, if not already done, pulls up the blinds, throwing
hack curtains at tho sume time, and opcns the beds, by removing the clothes,
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vlacing them over a horse, or, failing that, over the backs of chairs. She
now procceds to empty the slops. In doing this, everything is emptied into
the slop-pail, leaving a little scalding-hot water for a minute in such vessels as
require it ; adding a drop of turpentine to the water, when that is not sufficient
to cleanse them. The basin is emptied, well rinsed with clean water, and
earefully wiped ; the ewers emptied and washed; finally, the water-jngs
themselves emptied out and rinsed, and wiped ary. As soon as this is
done, she should remove and empty the pails, taking care that they alse
are well washed, scalded, and wiped as soon as they are empty.

2305. Next follows bedmaking, at which the cook or kitchen-maid, where
‘ne is kept, usually assists; but, before beginning, velvet chairs, or other
things injured by dust, should be removed to another room. In bedmaking,
the fancy of its occupant should be consulted ; some like beds sloping from
the top towards the feet, swelling slightly in the middle ; others, perfectly
flat : a good housemaid will accommodate each bed to the taste of the sleeper,
taking care to shake, beat, and turn it well in the procoss. Some persons prefer
sleeping on the mattress; in which case a feather bed is usually beneath,
resting on a second mattress, and a straw paillasse at the bottom. In this
~ase, the mattresses should change places daily ; the feather bed placed on the
mattress shaken, beaten, taken up and opened several times, so as thoroughly
to separate the feathers: if too large to be thus handled, the maid should
shake and beat one end first, and then the other, smoothing it afterwards
equally all over into the required shape, and place the mattress gently over
it. Any feathers which escape in this process a tidy servant will put back
through the seam of the tick ; she will also be careful to sew up any stitch that
gives way the moment itis discovered. ~The bedclothes are laid on, beginning
with an under blanket and sheet, which are tucked under the mattress at the
bottom. The bolster is then beaten and shaken, and put on, the top of the
sheet rolled round it, and the sheet tucked in all round. The pillows and
other bedclothes follow, and the counterpane over all, which should fall in grace-

- ful folds, and at equal distance from the ground all round. The curtains are
drawn to the head and folded neatly across the bed, and the whole finished in
& smooth and graceful manner. Where spring-mattresses are used, care should
be taken that the top one is turned every day. The housemaid should now take
up in a dustpan any pieces that may be on the carpet ; she should dust the room,
shut the door, and proceed to another room. When all the bedrooms are
finished, she should dust the stairs, and polish the handrail of the banisters,
and goo that all ledges, window-sills, &c., are quite free from dust. It will
bo necessary for the housemaid to divide her work, so that she may not have
too much to do on certain days, and not sufficient to fill up her timeo on
other days. In tho country, bedrooms should be swept and thoroughly
cleaned once a weelk ; and to be methodical and rogular in her work, the house-
maid should have certain days for doing certain rooms thoroughly. For
mstance, the drawing-room on Monday, two bedrooms on Tuesday, two on
Wednosday, and so on, reserving a day for thoroughly cleaning ti.e plate,
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bedroom candlesticks, &c. &c., which she will have to do where there is no
parlour-maid or footman kept. By this means the work will be divided, and
there will be no unnecessary bustling and hurrying, as is the case where the
work is doue any time, without rule or regulation.

2306. Once a week, when a bedroom is to be thoroughly cleaned, the house-
maid should commence by brushing the mattresses of the bed before it is
made ; she should then make it, shake the curtains, lay them smoothly on
the bed, and pin or tuck up the bottom valance, so that she may be able to
sweep under the bed. She should then unloop the window-curtains, shake
them, and pin them high up out of the way. After clear-
ing the dressing-table, and the room altogether of little
articles of china, &c. &ec., she should shake the toilet-
covers, fold them up, and lay them on tho bed, over
which a large dusting-sheet should be thrown. She
should then sweep the room ; first of all sprinkling the
caxpet. with well-squeezed tea-
leaves, or a little freshly-pulled

SCRUBBING-BRUSH. grass, when this is obtainable,
After the carpet is swept, and the grate cleaned, she
should wash with soap and water, with a little soda in
it, the washing-table apparatus, removing all marks or
fur round the jugs, caused by the water. The water-
bottles and tumblers must also have her attention, as
well as the top of the washing-stand, which should be
cleaned with soap and flannel if it be marble: if of
polished mahogany, no soap must be used. When these
are all clean and arranged in their places, the housemaid should scrub
the floor where it is not covered with carpet, under the beds, and round
the wainscot. She should use as little soap and soda as possible, as too
free a use of these articles is liable to give the boards a black appearance.
In the country, cold soft water, a clean scrubbing-brush, and a willing arm,
are all that are required to make bedroom floors look white, In winter it is
not advisable to scrub rooms too often, as it is difficult to dry them thoroughly
at that season of the year, and nothing is more dangerous than to allow
persons to sleep in a damp room. The housemaid should now dust the furni-
ture, blinds, ornaments, &c. ; polish the looking-glass; arrange the toilet-cover
and muslin ; remove the cover from the bed, and straighten and arrange the
curtains and counterpane. A bodroom should be cleancd like this every
week. There are times, however, when it is-necessary to have the carpet up ;
this should be done once a year in the country, and twice a year in large
cities. The best time for these arrangements is spring and autumn, when
the bed-furniture rejuires changing to suit the seasons of the year. After
arranging the furniture, it should all be well rubbed and polished ; and for this
purpose the housemaid should provide herself with an old silk pocket-hand-
kerchief, to finish the polishing.

LONG HAIR-BROOAL
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2307. As modern furniture is now nearly always French-polished, it should
often be rubbed with an old silk rubber, or a fine cloth or duster, to keep it
free from smears, Three or four times a yecar any of the following polishes
may be applied with very great success, as any of them make French-polished
furniture look very well. One precaution must be taken,—not to put too much
of the polish on at one time, and to rub, not smeqr it over the articles..

Furniture Polish.
2308. INGREDIENTS, — } pint of linseed -oil, } pint of vinegar, 1 oz of
gpirits of salts, 3 oz. of muriatic antimony. )
Mode.—Mix all well together, and shake before using.

Furniture Polish.
2309. INGREDIENTS.—Equal proportions of linseed-oil, turpentine, vinegar,
and spirits of wine.
Mode.—When used, shake the mixture well, and rub on the furniture with
a piece of linen rag, and polish with a clean duster. Vinegar and oil, rubbed
in with flannel, and the furniture rubbed with a clean duster, produoe a very
good polish. .
Furniture Paste.
2310, INGREDIENTS,—3 0z. of common beeswax, 1 oz of white wax, 1 oz
of curd soap, 1 pint of turpentine, 1 pint of boiled water. .
Mode.—Mix the ingredients together, adding the water when cold ; shake
the mixture frequently in the bottle, and do not use it for
48 hours after it is made. It should be applied with a
. piece of flannel, the furniture polished with a duster, and
FUNNITURE-BRUSIL  then with an old silk rubber.

2311. The chambers are finished, the chamber candlesticks brought down
and cleaned, the parlour lamps trimmed ;—and here the housemaid’s ytmost
care i3 required. In cleaning candlesticks, as in every other cleaning, she
should have cloths and brushes kept for that purpose alone; the knife used to
scrape them should be applied to no other purpose ; the tallow-grease should be
thrown into a box kept for the purpose ; the same with everything connected
with the lamp-trimming ; the best mode of doing which she will do well to
learn from the tradesman who supplies the oil ; always bearing in mind, hew-
ever, thit without perfect cleanlinegs, which involves occasional scalding, no
lamp can be kept in order.

2312. Tho drawing and dining-room, inasmuch as everything there is more
costly and valuable, require even more care. When the carpets aro of the
kind known as velvet-pile, they require to be swept firmly by g haxd whisk
brush, made of cocoanut fibre.

2313. The furniture must be carcfully gone over in every corner with a
soft cloth, shat it may be left perfectly free from dust ; or where that is beyond
veach, witk a brush made of long feathers, or a goose's wing. The sofns are
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swept in the same manner, slightly beaten, the cushions shaken and smoothed,
the picture-frames swept, and everything arranged in its proper place. This,
of course, applies to dining as well as drawing-room and merning-room. And
now the housemaid may dress herself for the day, and prepare for the family
dinner, at which she must attend.

2314. We need not repeat the long instructions already given fer laying the
dinner-table. At thefamily dinner, even where no footman waits, the routine will
be the same. In most families the cloth is laid with tha slips on each side, with
napkins, knives, forks, spoons, and wine and finger glasses on all occasions.

2315. Sheshould ascertain that her plate is in order, glasses free from smears,
water-bottles and decanters the same, and cverything ready on her tray, that
she may be able to lay her cloth properly. s
Few things add more to the neat and com-
fortable appearance of a dinner-table than well-
polished plate ; indeed, the state of the plate
is a certain indication of a well-managed or ill-
managed household. Nothing is easier than
to keep plate in good order, and yet many
servants, from stupidity and ignorance, make
it the greatest trouble of all things under
their care. It should be remembered, that it is utterly impossible to make
greasy silver take a polish; and that as spoons and forks in daily use are
continually in contact with grease, they must require good washing in soap»
and-water to remove it. Silver should be washed with a soapy flannel in
one water, rinsed in another, and then wiped dry with a dry cloth. The
plate so washed may be polished with the plate-rags, as in the following
directions :—Once a week all the plate should rcceive a thorough cleaning
with the hartshorn powder, as directed in tho first recipe for cleaning
plate ; and where tho housemaid can find time, rubbed every day with the
plate-rags,

2316. Hartshorn, we may observe, is one of the best possible ingredients for plate-
owder in daily use. Itleaves on the silver a deep, dark polish, and at the same time
oes less injury than anything else. It has also the advantage of being very cheap ;
olmost all the ordinary powders sold in boxes containing more or less of quicksilyer, in
some form or another; and this in process of time is sure to make the plate brittle. 1t
any one wishes to be convinced of the effect of quicksilver on plate, be has only to rub a
little of it on one place for some time,—on the handle of a silver teaspoon for instance,
. #nd he will find it break in that spot with very little pressure,

To Clean Plate.
A very excellent metlod.

2317. Wash thoe plate well to remove all grease, in a strong lather of com-
mon yellow goap and boiling water, and wipe it
quite dry ; then mix as much hartshorn powdor as
will be required, into o thick paste,with cold water
or spirits of wine ; smear this lightly over the plate with o piece of soft rag,

382
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and leave it for some little time to dry. When perfectly dry, brush it off quite
clean with a soft plate-brush, and polish the plate with a dry leather. If the
piate be very dirty, or much tarnished, spirits of wine will be found to answer
better than the water for mixing the paste.

Plate-rags for daily use.

2318. Bcil soft rags (nothing is better for the purpose than the tops of old
cotton stockings) in a mixture of new milk and hartshorn powder, in the pro-
portion of 1 oz. of powder to a pint of milk; boil them for 5 minutes;
wring them as soon as they are taken out, for a moment, in cold water, and dry
them before the fire. With these rags rub the plate briskly as soon as it has
been well washed and dried after daily use. A most beautiful deep polish
will be produced, and the plate will require nothing more than merely to bo
dusted with a leather or a dry soft cloth, before it is again put on the table.

2319. For waiting at table, the housemaid should be neatly and cleanly
dressed, and, if possible, her dress made with closed sleeves, the large open
ones dipping and falling into everything on the table, and being very much in
tho way. She should not wear creaking boots, and should move about the
room as noiselessly as possible, anticipating people’s wants by handing them
things without being asked for them, and altogether be as quiet.as possible.
It will be needless here to repeat what we have already said respecting waiting
at table, in the duties of the butler and footman: rules that are good to be
observed by them, are equally good for the parlour-maid or housemaid.

2320. The housemaid having announced that dinner is on the table, will hand
the soup, fish, meat, or side-dishes to the different members of the family ; butin
families who do not spend much of the day together, they will probably
prefer being alone at dinner and breakfast ; the housemaid will be required,
after all are helped, if her master does not wish her to stay in the room, to go
on with her work of cleaning up in the pantry, and answer the bell when
rung. In this case she will place a pile of plates on the table or a dumb-
waiter, within reach of her master and mistress, and leave the room.

2321. Dinner over, the housemaid romoves the platesand dishes on the tray,
places the dirty knives and forks in the basket preparcd for them, folds up the
napkins in the ring which mdlcates by which member of the family it has been
used, brushes off the crumbs on the hand-
tray kept for the purpose, folds up the table-
cloth in the folds already made, and places
it in the linon-press to be smoothed out.
"After every meal the table should be rubbed,
all marks from hot plates removed, and the table-cover thrown over, and
the room restored to its usual order. If the family retire to the drawing:
room, or any other room, it is a good practice to throw up the sash to admit
fresh air and vontilate the room,

CORUMRB-BRUSH,
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2322. The housemaid’s evening service consists in washing up the dinner-
things, the plate, plated articles, and glasses, restoring everything to its place ;
cleaning up her pantry, and putting away everything for use when next
required ; lastly, preparing for tea, as the time approaches, by setting the
things out on the tray, getting the urn or kettle ready, with cream and other
things usually partaken of at that meal:

2323. In summer-time the windows of all the bedrooms, which have been
closed during the heat of the day, should be thrown open for an hour or so
after sunset, in order to air them. Before dark they should be closed, the
bedclothes turned down, and the night-clothes laid in order for use when
required. During winter, where fires are required in the dressing-rooms, they
should be lighted an hour'before the usualtime of retiring, placing a fire-guard
before each fire. At the same time, the night-things on the horse should be
placed before it to be aired, with a tin ean of hot water, if the mistress is in
the habit of washing before going to bed. We may add, that there is no
greater preservative of beauty than washing the face every night in hot wator.
The housemaid will probably be required to assist her mistress to undress
and put her dress in order for the morrow ; in which case her duties are very
much those of the lady’s-maid.

2324. And now the fire is made up for the night, the fireguard replaced,
and everything in the room in order for the night, the housemaid taking care
to leave the night-candle and matches together in a convenient place, should
they be required. It is usual in summer to remove all highly fragrant flowers
from sleeping-rooms, the impression being that their scent is injurious in a
close chamber.

2325. Onleisure days, the housemaid should be able to do some needlework
for her mistress,—such as turning and mending sheets and darning the hou-
linen, or assist her in anything she may think fit to give her to do. For
this reason it is almost essential that a housemaid, in a small family, should
bo an expert needlewoman ; as, if she be a good manager and an active girl, she
will have time on her hands to get through plenty of work,

2326. Periodical Cleanings. —Besidos the daily routine which we have
described, there are portions of every house which can o ly be thoroughly
cleaned occasionally ; at which time the whole house usually -ndergoes a more
thorough cleaning than is permitted in the general way. On these occasions
it is usual to begin at the top of the house and clean downwards; moving
everything out of the room ; washing the wainscoting or paint with soft soap
and water ; pulling down the bods and thoroughly cleansing all the joints ;
‘“scrubbing ” the floor ; beating feather beds, mattress, and p ‘llasse, and
thoroughly purifying every article of furniture before it is put back in ite
place,
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2327. Thisgeneral cleaning usually takes placein the springor early summer,
when the warm curtains of winter are replaced by the light and cheerful
muslin curtains. Carpets are at the same time taken up and beaten, except
whero the mistress of the house has been worried into an experiment by the
often-reiterated question, ‘‘ Why beat your carpets?” In this case she will
probably have made up her mind to try the cleaning process, and arranged
with the company to send for them on the morning when cleaning
commenced. It is hardly necessary to repeat, that on this occasion every
article is to be gone over, the French-polished furniture well rubbed and

CORNICE-BRUSH,
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polished. The same thorough system of ecleaning should be done
throvghout the house; the walls cleaned where painted, and swept down
with a =oft broom or feather brush where papered ; the window and bed
curtains, which have been replaced with muslin ones, carcfully brushed, of,
if thoy require it, cleaned ; lamps not likely to be required, washed out with
hot water, dried, and cleaned. The several grates are now to be furnished
with their summer ornaments; and we know none prettier than the
following, which the housemaid may provide at a small expehse to her
mistress :—Purchase two yards and a half of crinoline muslin, and tear it into
small strips, the solvage way of the matorial, about an inch wide; strip this
thread by thread on each side, leaving the four centro threads; this gives about
six-and-thirty pioces, fringed on cach sido, which are tied together at one end,
and fastenod to tho trap of the rogister, while the threads, unravelled, arc
spread gracefully about the grate, the lower part of which is filled with paper
shavings. This makes a very clegant and vory cheap ornament, which is
‘much strongor, besidos, than those usually purchased.

2328. Aswinter approaches, this house-clenning will have to.bo ropeated,
and tho warm bed and window curtains replaced. The process of scouring
and cloaning is again necessary, and must be gone through, beginning at the
top, and going through the house, down to the kitchens.

2329. Indepondontly of these daily and periodical cleanings, other ocoupations
will present thomselves from time to time, which the housemaid will have to
porform.  Whon spots show on polished furniture, they can generally be
rmitored by soap-and-water and a spenge, the polish being brought out by
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using a little polish, and then well rubbing it. Again, drawers which draw out
stiffly may be made to move more easily if the spot where they press is rubbed
over with a little soap.

2330, Chips broken off any of the furniture should be collected and re-
placed, by means of a little glue applied to it. Liquid glue, which is sold
prepared in bottles, is very useful to have in the house, as it requires no
melting ; and anything broken can be so quickly repaired.

2331, Breaking glassand chinais about the most disagreeable thing that can
happen in a family, and it is, probably, a greater annoyance to a right-
minded servant than to the mistress. A neat-handed housemaid may some-
times repair these breakages, where they are not broken in very conspicuous
places, by joining the picces very mneatly together with a cement mado as
follows :—Dissolve an ounce of gum mastic in a quantity of highly-rectified
spirits of wine ; then soften an ounce of isinglass in warm water, and, finally,
dissolve it in rum or brandy, till it forms a thick jelly. Mix the isinglass and
gum mastic together, adding a quarter of an ounce of finely-powdered gum
ammoniac ; put the whole into an carthen pipkin, and in'a warm place, till
they are thoroughly incorporated together; pour it into a small phial, and
oork it down for use.

2332. In using it, dissolve a small piece of the cement in a silver teaspoon
over a lighted candle. The broken pieces of glass or china being warmed,
and touched with the now liquid cement, join the parts neatly together,
and hold in their places till the cement bas set ; then wipo away the cement
adhering to the edge of the joint, and leavo it for twelve hours without
touching it : the joint will be as strong as the china itself, and if neatly done,
it will show no joining. It is essential that neither of the pieces be wetted
either with hot or cold water.

USEFUL RECIPES FOR HOUSEMAIDS.

To clean Marble.

2333. Mix with } pint of soap lees, § gill of turpentine, sufficient pipe-clay
and bullock’s gall to make the whole into rather a thick paste. Apply it to
the marble with a soft brush, and alter a day or two, when quite dry, rub it
off with a soft rag. Apply this a second or third time till the marble is quite
oloan.

Another method.

2334. Take two parts of soda, one of pumice-stone, and one of finely«
powdered chalk. Sift these through a fine sieve, and mix them into a paste
with water. Rub this well all over the marble, and thestains will be removed;
then wash it with soap-and-water, and & beautiful bright polish will be
produced,
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To clean Floorcloth.

2338. After having washed the floorcloth in the usual manner with a damp
flannel, wet it all over with milk and rub it well with a dry cloth, when a
most beautiful polish will be brought out. Some persons use for rubbing a
well-waxed flannel ; but this in general produces an unpleasant slipperiness,
which is not the case with the milk,

To clean Decanters.

2336. Roll up in small pieces some soft brown or blotting paper ; wet them,
and soap them well. Put them into the decanters about one quarter full of
warm water ; shake them well for a few minutes, thon rinse with clear cold
water ; wipo the outsides with a nice dry cloth, put the decanters to drain,
and when dry they will be almost as bright as new ones.

To brighten Gilt Frames.

2337. Take sufficient flour of sulphur to give a golden tinge {0 about 1} pint
of water, and in this boil 4 or 5 bruised onions, or garlic, which will answer
the same purpose. Strain off the liquid, and with it, when cold, wash, with a
soft brush, any gilding which requires restoring, and when dry it will come
out as bright as new work.

To preserve bright Grates or Fire-irons from Rust.

2338. Make a strong paste of fresh lime and water, and with a fine brush
smear it as thickly as possible over all the polished surface requiring preserva-
tion. By this simple means, all the grates and fire-irons in an empty house
may be kept for months free from harm, without further care or attention.

QGerman Furniture-Gloss.

2339. LNGREDIENTS.—} lb. yellow wax, 1 oz black rosin, 2 oz. of oil of
turpentine.

Dode.—Cut the wax into small pieces, and melt it in a pipkin, with the
rosin poundod vory fine. Stir in gradually, while these two ingredionts are
quite warr, the oil of turpentine. Keep this composition well covered for
uso in a tin or earthen pot. A little of this gloss should be spread on a piece
of coarse woollen cloth, and the furniture well rubbed with it; afterwards it
should be polishod with a fine cloth.
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2340. THE general servant, or maid-of-all-work, is perhaps the only one of her
class deserving of commiseration: her lifeis a solitary one, and in, some places,
her work isnever done. She is also subject to rougher treatment than either the
house or kitchen-maid, especially in her earlier career: she starts in life, probably
a girl of thirteen, with some small tradesman’s wife as her mistress, just a step
above her in the social scale; and although the class contains among them
many excellent, kind-hearted women, it also contains some very rough speci-
mens of the feminine gender, and to some of these it occasionally falls to give
our maid-of-all-work her first lessons in her multifarious occupations: the
mistress’s commands are the measure of the maid-of-all-work’s duties. By the
time she has become a tolerable servant, she is probably engaged in some
respectable tradesman’s house, where she has to rise with the lark, for she has
to do in her own person all the work which in larger establishments is
performed by cook, kitchen-maid, and housemaid, and occasionally the part
of a footman’s duty, which consists in carrying messages.

2341. The general servant’s duties commence by opening the shutters (and
windows, if the weather permits) of all the lower apartments in the house;
she should then brush up her kitchen-range, light the fire, clear away the
ashes, clean the hearth, and polish with a leather the bright parts of the
range, doing all as rapidly and as vigorously as possible, that no more time
be wasted than is necessary, After putting on the kettle, she should then
proceed to the dining-room or parlour to get it in order for breakfast. She
should first roll up the rug, take up the fender, shake and fold up the table-
cloth, then sweep the room, carrying the dirt towards the fireplace ; a coarse
cloth should then be laid down over the carpet, and she should proceed to
clean the grate, having all her utensils close to her. When the grate is
finished, the ashes cleared away, the hearth cleaned, and the fender put back
in its place, she must dust the furniture, not omitting the legs of the tables
and chairs ; and if there are any ornaments or things on the sideboard, she
must not dust round them, but lift them up on to another place, dust well
where they have been standing, and then replace the things. Nothing annoys
a particular mistress so much as to find, when she comes down stairs, different
articles of furniture looking as if thoy had never boen dusted. If the
servant is at all methodical, and gets into a habit of dotrg a room in a certain
way, she will scarcely ever leave her duties neglected. After the rug is put
down, the table-cloth arranged, and everything in order, she should lay the
cloth for breakfast, and then shut tho dining-room door.

2342. The hall must now be swept, the mats shaken, the door-step cleaned,
and any brass knockers or handles polished up with tho leather. If the
family breakfast very early, the tidying of the hall must thon be deferred till
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after that meal. After cleaning the boots that are absolutely required, the
servant should now wash her hands and face, put on a clean white apron, and
be ready for her mistress when she comes
down stairs. In families where there is much
work to do before breskfast, the master of
the house frequently has two pairs of boots in
wear, so that they may be properly cloaned
: when the servant has moro time to do them,
FLWKING-BWSE BOX. in tho daytime. This arrangement is, per-
haps, scarcely nccessary in the sum.ner-time, when there are no grates to
clean every morning; but in the dark days of winter it is only kind and
thoughitful to lighten a servant-of-all-work’s duties as much as possible.

2343 She will now carry the urn into the dining-room, where her mistress
will make the tea or coffee, and sometimes will boil the eggs, to insure thom
being dono to her liking. In the mean time the servant cooks, if required, the
bacon, Flaueys, fish, &o. ;—if cold meat is to be served, she must always send
it to tarauon a clean dish, and nicely garnished with tufts of parsley, if this is
obtaamtie.

2344. After sho has had her own breakfast, and whilst the family are finish-
ing theirs, she should go upstairs into the bedrooms, open all the windows,
strip the olothes off the beds, and leave them to air whilst she is clearing
away the broalkfast things. Sho should then take up the crumbs in a dustpan
from under the table, put the chairs in their places, and sweep up the hearth.

2348. The breakfast things washed up, the kitchen should be tidied, so that
't may be neat when her mistress comes in to give the orders for the day; after
receiving these orders, theservant should go upstairs again, with a jug of boiling
watoer, the slop-pail, and two cloths, After emptying the slops, and scalding
the vessels with tho boiling wator, and wiping thom thoroughly dry, she should
wipe the top of tho wash-table and arrango it all in order, She then procceds
to make tho beds, in which occupation she is gonorally assisted by the
mistress, or, if she bave any daughters, by one of them. Before commencing
to make the bed, the servant should put on a large bed-apron, kept for this
purpose only; which should be made vory wide, to button round tho waist and
wioet behind, while it should be mado as long as tho dress. By adopting this
plan, the blacks and dirt on sorvants’ dresses (which at all times it is impossible
to help) will not rub off on to the bod-clothes, mattrosses, and bod furniture.
‘When the hods are mnde, tho rooms shonld be dusted, the stairs lightly swept
down, hall furniture, closets, &c., dusted. Tho lady of the house, when there
is but ono servant kopt, frequently takes chargoe of the drawing-room horself,
that is to say, dusting it; tho servant sweeping, cleaning windows, looking-
ginssos, grates, and rongh work ot that sort. 1f thore are many ornamonts
and knick-knacks ahont the room, it is certainly botter for the mistress to
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dust these herself, as a maid-of-all-work’s hands are not always in a ccndition
to handle delicate ornaments.

3346. Now she has gone the rounds of the house and seen that all is in
order, the servant goes to hor kitchen to see about the cooking of the dinner,
in which very often her mistress will assist her. She ghould put on a coarse
apron with a bib to do her dirty work in, which may be easily replaced by a
white one if required.

2347. Half an hour before dinner is ready, she should lay the cloth, that
everything may be in readiness when she is dishing up the dinner, and take
all into the dining-room that is likely to be required, in the way of knives,
forks, spoons, bread, salt, water, &c. &c. By exercising a little forethought,
much confusion and trouble may be saved both to mistress and servant, by
getting everything ready for the dinner in good time.

2348. After taking in the dinner, when every one is seated, she removes the
covers, hands the plates round, and pours out the beer ; and should be careful
to hand everything on the left side of the person she is waiting on.

2349. We need scarcely say that a maid-of-all-work cannot stay in the
dining-room during the whole of dinner-time, as she must dish up her pudding,
or whatever is served after the first course. When she sces every one helped,
she should leave the room to make her preparations for the next course ; and
anything that is required, such as bread, &c., people may assist themselves to
in the absence of the servant.

2350. When the dinnor things aro cleared away, the servant should sweep
up the crumbs in the dining-room, sweep the hearth, and lightly dust the
furniture, then sit down to her own dinner.

2331. After this, she washes up and puts away the dinner things, sweeps the
kitchen, dusts and tidies it, and puts on the kettle for tea. She should now,
befors dressing herself for the afternoon, clean
her knives, boots, and shoes, and do any other
dirty work in the scullery that may be necces-
sary.  Knife-cleaning machines are rapidly
taking the place, in most households, of the
old knife-board. Tho saving of labour by the
knife-cleaner is very great, and its performance
of the work is very satisfactory. Small and
large machines are manufactured, some cleaning
only fourknives, whilst others clean as many as
twelve at once. Nothing can be more simple
than tho process of machine knife-cleaning ; and although, in a very limited
household, the substitution of tho machine for the board may not be necessary,

ENIFE-CLEANING MACHINE.
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yot we should advise all housekeepers, to whom the outiay is not a difficulty,
to avail themsclves of the services of a machine. We have already spoken of
its management in the ‘“Duties of the Footman,” No. 2177.

2352. When the servant is dressed, she takes in the tea, and after tea turns
down the beds, sees that the water-jugs and bottles are full, closes the windows,
and draws down the blinds. If the weather is very warm, these are usually
‘et open until the last thing at night, to cool the rooms.

2353. The routine of a general servant’s duties depends upon the kind of
situation she occupies ; but a systematic maid-of-all-work should so contrive to
divide her work, that every day in the week may have its proper share. By
this means she is able to keep the house clean with less fatigue to herself than
if sho left all the cleaning to do at the end of the week. Supposing there are
five bedrooms in the house, two sitting-rooms, kitchen, scullery, and the
usual domestic offices :—on Monday she should thoroughly clean the drawing-
room ; on Tuesday, two of the bedrooms; on Wednesday, two more; on
Thursday, the other bedroom and stairs; on Friday morning she should
sweop the dining-room very thoroughly, clean the hall, and in the afternoon

. her kitchen tins and bright utensils. By arranging her work in this manner,

no undue proportion will fall to Saturday’s share, and she will then have this
day for cleaning plate, cleaning her kitchen, and arranging everything in nice
order. The regular work must, of course, be performed in the usual manner,
as wo have endeavoured to describe.

2354. DBofore rotiring to bed, she will do well to clean up glasses, plates, &o.
which have been used for the evening meul, and prepare for her morning’s
work by placing her wood near tho fire, on the hob, to dry, taking care there
is no danger of it igniting, before she leaves the kitchen for the night. Before
retiring, she will have to lock and bolt the doors, unless the master undertakes
this office himself.

2355. If the washing, or even a portion of it, is done at home, ib will be im,
possible for the maid-of-all-work to do her houschold duties thoroughly-
during tho time it is about, unless she have some assistance. Usually, if all
tho washing is done at home, the mistress hires some one to assist at the
wash-tub, and sees to little matters herself, in the way of dusting, clearing
away breakfast things, folding, starching, and ironing tho fine things. With
a littlo management much can be accomplished, provided the mistress be in-
dustrious, enorgetic, and willing to lend a helping hand. FEet washing-week
be not the excuse for having everything in a muddle ; and although *‘ things”
cannot be cleaned so thoroughly, and so much time spont upon them, as
ordinarily, yct tho house may be kopt tidy and clear from litter without a
great deal of oxortion cither on the part of the mistress or servant. Weo will
concludo our remarks with an oxtract from an admirably-written book, called
¢ Homo Truths for Home Peace.” The outhoress says, with respect to the
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great wash— Amongst all the occasions in which it is most difficult and
glorious to keep muddle out of a family, ¢ the great wash’ stands pre-eminent ;
and as very little money is now saved by having everything done at home,
many ladies, with the option of taking another servant or putting out the
chief part of the washing, have thankfully adopted the latter course.” She
goes on to say—‘‘ When a gentleman who dines at home can’t bear washing
in the house, but gladly pays for its being done elsewhere, the lady should
gratefully submit to his wishes, and put out anything in her whole estab-
lishment rather than put out a good and generous husband.”

2356. A bustling and active girl will always find time to do a little needle-
work for herself, if she lives with consistent and reasonable people. In the
summer evenings she should manage to sit down for two or three hours,
and for a short time in the afternoon in leisure days. A general servant’s
duties are so multifarious, that unless she be quick and active, she wili
not be able to accomplish this. To discharge these various duties properly is
a difficult task, and sometimes a thankless office ; but it must be remembered
that a good maid-of-all-work will make a good servant in any capacity, and
may be safely taken not only without fear of failure, but with every probability
of giving satisfaction to her employer.

DUTIES OF THE DAIRY-MAID.

2357, THE duties of the dairy-maid differ considerably in different districts.
In Scotland, Wales, and some of the northern counties, women milk the cows.
On some of the large dairy farms in other parts of England, she takes her
share in the milking, but in private families the milking is generally performed
by the cowkeeper, and the dairy-maid only receives the milkpails from him
morning and night, and empties and cleans them preparatory to tho next
milking ; her duty being to supply the family with milk, cream, and butter,
and other luxuries depending on the ‘‘milky mothers’’ of the herd.

2358. The Dairy.—The object with which gentlemen keep cows is to procure milk un-
adulterated, and sweet butter, for themselves and families : in order to obtain this,
however, great cleanliness is required, and as visitors, as well as the mistress of the
bouse, sometimes visit the dairy, some efforts are usually made to render it ornamental
ond picturesque. The locality 1s usually fixed near to the house; it should neither be
exposed to the flerce heat of the summer’s sun nor to the equally unfavourable frosts ot
winter—it must be both sheltered and shaded. 1If it is a building apart from the house
and other offices, the walls should be tolerably thick, and if hollow, the temperature
will be more equable. The walls inside are usually covered with Dutch glazed tiles; the
flooring also of glazed tiles set in asphalte, to resist water; und the ceiling, luth and
}._)Jaster, or closelﬁr-jointed woodwork, painted.  Its architecture will be a matter o.

ancy : 1t should have a northern aspect, and a thatched roof is considered most suitable,
from the shade and shelter it affords; and’it should contain at least two apartments,
besides a cool place for storing away butter. One of the apartments, in which the milk
is placed to deposit cream, or to ripen for churning, is usually surrounded by shelves ot
marble or slate, on which the milk-dishes rest ; but it will be found a better plan to have
8 large square or round table of stone in the centre, with a water-tight ledge all round
1, in which water may remain in hot weather, or, if some nattempt at the picturcsque
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is desired, a small fountain might occupy the centre, which would keep the apartment
cool and fresh. Round this table the milk-dishes should be ranged ; onc shelf, or dresser,
of slate or marble, being kept for the various occupations of the dairy-maid: it will
be found a better plan than putting them on shelves and corners against the wall, Theres
shoald be a funnel or ventilator in the ceiling, communicating with the open air, made
to open and shut as required. Double windows are recommended, but of the lattice
kind, so that they may open, and with wire-gauze blinds fitted into the opening, and
calico blinds, which may be wetted when additional coolness is required.  The other
apartment will be used for churning, wasbing, and scrubbing—in fact, the scullery of the
dairy, with a boiler for hot water, and a sink with cold water laid on, which should be
plentiful and good. In some dairies a third apurtment, or, at least, a cool airy pantry,
18 required for storing away butter, with shelves of marble or slate, to hold the
cream-jars while it is ripening ; and where cheeses are made, a fourth becomes necessary.
The dairy utensils are not numerous,—churns, milk-pails for each cow, hair-sieves, slices
of tin, milk-pans, marble dishes for cream for family use, scales and weights, a portable
rack for drying the utensils, wooden bowls, butter-moulds and butter-patters, and wooden
tybs for washing the utensils, comprising pretty nearly overything.,

2359. Pails are made of maple-wood or elm, and hooped, or of tin, more or less or-
namented. One is required for each cow.

2360. T%he Iair-Sieve is made of closely-twisted horse-hair, with a rim, through which
thﬁl milk is strained to remove any hairs which may have dropped from the cow in
wilking.

2361. Milk-Dishes are shallow basins of glass; of glazed earthenware, or tin, about 16
inches in diameter at top, and 12 at the bottom, and 5 or 6 inches deep, holding about 8
to 10 quarts each when full.

2362. Churns are of all sorts and sizes, from that which churns 70 or 80 gallons by
means of a strap from the engine, to the square box in which a pound of butter is made.
The churn used for families is a square box, 18 inches by 12 or 13, and 17 deep, bevelled
below to the planc of the daskers, with a loose lid or cover, The dasher consists of an
axis of wood, to which the four beaters or fanners are attached; these fans are |
simply four pieces of elm strongly dovetailed together, forming an oblong =0
square, with a sgnce left open, two of the openings being left broader than the ]
others ; attached to an axle, they form an axis with four projecting bladces; the
axle fits into supyﬁorts at the centre of the box; a handle is fitted to it, and the act of
churning is done by turning the handle.

2363. Such is the temple in which tho dairy-maid presides: it should be removed beth
from stable and cowhouse, and larder; no animal smells should come ncar it, and the
drainage should be perfect.

2364. The dairy-maid reccives the milk from the cowkeeper, each pail
being strained through the hair-sieve into one of the milk-basins. This is left
in the basins from twenty-four to thirty-six hours in the summer, according to
the weather ; after which it is skimmed off by means of tho slicer, and poured
into glazed earthenware jars to “‘turn” for churning. Some persons profer
making up a scparate churning for the milk of each cow ; in which there is
some advantage. In this case the basins of cach cow, for two days, would
cither be kept together or lnbellod. As soon as cmptied, the pails should be
soalded and every particlo of milk washod out, and placed away in a dry place
till noxt required ; and all milk spilt on tho floor, or on the table or dresser,
cleancd up with a cloth and hot water. Whero very great attention is paid to
the dairy, the milk-coolers arc used larger in winter, when it is desirable to
retard the cooling down and increaso the creamy deposit, and smaller in
summor, to hasten it ; tho temperaturo required being from 55° to 50°. 1In
summor it is somotimes expedient, in very sultry weather, to keep the dairy
fresh and cool by suspending cloths dipped in chioride of lime across the room.
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2365. In some daivies it is usuai to churn twice, and in others three
times a week : the former produces the best butter, the other the greatest
quantity. With three cows, tho produce should be 27 to 30 quarts a day.
The dairy-maid should churn every day when very hot, if they are in full
milk, and every second day in more temperate weather ; besides supplying the
milk and cream required for a large establishment. The churning should
always be done in the morning: the dairy-maid will find it advantageous in
being at work on churning mornings by five o’clock. The operation occupies
from 20 minutes to half an hour in summer, and considerably longer in
winter. A steady uniform motion is necessary to produce sweet butter ; neither
too quick nor too slow. Rapid motion causes the cream to heave and swell,
from too much air being forced into it: the result is a tedious churning, and
soft, bad-coloured butter.

2366. In spring and summer, when the cow has her natural food, no
artificial colour is required ; but in winter, under stall-feeding, the colour is
white and tallowy, and some persons prefer a higher colour. This is communi-
cated by mixing a little finely-powdered arnotto with the cream before putting
it into the churn ; a still more natural and delicate colour is communicated by
scraping a red carrot into a clean picce of linen cloth, dipping it into water,
and squeezing it into the cream.

2367. As soon as the butter comes, tho milk is poured off, and the butter put
{nto & shallow wooden tub <r bowl, full of pure spring water, in which it is
washed and kneaded, pouring off the water, and renewing it until it comes
away perfoctly free from milk. Imperfoct washing is the frequent cause of
bad butter, and in nothing is the skill of the dairy-maid tested more than in
this process ; moreover, it is one in which cleanliness of habits and parson are
most necessary. In this operation we want the aid of Phyllis’s neat, soft, and
perfeetly clean hand ; for no mechanical operation can so well squeeze out the
sour particles of milk or curd.

23068. The operations of churning and butter-making over, the butter-miik
is disposed of: usually, in England, it goes to the pigs; but it is a very
wholesome beverage when fresh, and some persons like it; the disposal,
therefore, will rest with tho mistress: the dairy-maid’s duty ia to get rid of
it. She must then 'scald with boiling water and scrub out evory utensil sho
has used ; brush out the churn, clean out the cream-jars, which will probably
require the use of a little common soda to purify; wipe all dry, and place
them in a position where the sun can reach them for a short time, to sweeten
thom.

2369. In Devonshire, celebrated for ite dairy s{stem, the milk is always scalded. The
nilk-pans, which are of tin, and contuin from 10 to 12 quarts, after standing 10 or 12
hours, are placed on & hot plate of iron, over a stove, until the cream has'formed
on the surface, which is indicated by the air-bubbles rising through tho milk, and
Bmducmg vasters on the surfuce-conting of ercam. This indicates its approach to the

oiling pomt ; snd the vessel is now removed to cool, hen sufficicntly, that is, quite
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cool, the cream is skimmed off with the slice: it is now the clouted eream for which
Devonshire is so famous, It is now placed in the churn, and churned until the butter
comes, which it generally does in a much shorter time than by the other prooess. The
butter 80 made contains more caseine than butter made in the usual way, but does not
kecp so long.

2370. It is a question frequently discussed, how far it is economical for
familios to keep cows and make their own butter. It is calculated that a good
cow costs from May 1 to October 1, when well but economically kept,
£5. 16s. 6d. ; and from October 1 to April 30, £10. 2s. 6d. During that time
she should produce 227 1bs. of butter, besides the skimmed milk. Of course,
if new milk and cream are required, that will diminish the quantity of butter.

2371. Besides churning and keeping her dairy in order, the dairy-maid has
charge of the whole produce, handing it over to the cook, butler, or house-
maid as required ; and she will do well to keep an exact account both of what
sho receives and how and when she disposes of it.

DUTIES OF THE LAUNDRY-MAID.

2372, THE laundry-maid is charged with the duty of washing and getting-up
the family linen,—a situation of great importance where the washing is all done
at home ; but in large towns, where there is little convenience for bleaching
and drying, it is chiefly done by professional laundresses and companies, who
apply mechanical and chemical processes to the purpose. These processes,
however, are supposed to-injure the fabric of the linen ; and in many families
the fine linen, cottons, and muslins, are washed and got-up at home, even
where the bulk of the washing is given out. In country and suburban houses,
where greater conveniences exist, washing at home is more common,—in
country places universal.

2373. The laundry establishment consists of a washing-house, an ironing
and drying-room, and sometimes a drying-closet heated by furnaces. The
washing-houso will probably be attached to the kitchen ; but it is better that
it should bo completely detached from it, and of one story, with a funnel or
shaft to carry off the steam. It will be of a size proportioned to the extent of
the washing to be dono. A range of tubs, either round or oblong, opposite
to, and sloping towards, the light, narrower at the bottom than tho top, for
convenience in stooping over, and fixed at a height suited to the convenience
of tho womon using thom ; each tub having a tap for hot and cold water, and
ancthor in tho bottom, communicating with the draing, for drawing off foul
water. A boilor and furnace, proportioned in sizo to tho wants of the family,
should also bo fixed. The flooring should be Yorlk stone, laid on brick piers,
with good drainago, or asphalte, sloping gontly towards a gutter connocted
with tho drain,
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2374. Adjoining the bleaching-house, a second room, about the same size, is
required for ironing, drying, and mangling. The contents of this room should
comprise an ironing-board, opposite to the light ; a strong white deal table,
about twelve or fourteen feet long, and about three and a Lalf feet broad, with
drawers for ironing-blankets ; a mangle in one corner, and clothes-horses for
drying and airing ; cupboards for holding the various irons, starch, and other
articles used in ironing ; a hot-plate built in the chimney, with furnace be-
neath it for heating the irons; sometimes arranged with a flue for carrying
the hot air round the room for drying. Where this is the case, however, there
should be a funnel in the ceiling for ventilation and carrying off steam ; but a
better arrangement is to have a hot-air closet adjoining, heated by hot-air
pipes, and lined with iron, with proper arrangements for carrying off steam,
and clothes-horses on castors running in grooves, to run into it for drying
purposes. This leaves the laundry free from uhwholesome vapour.

2375. The laundry-maid should commence her labours on Monday morning
by a careful examination of the articles committed to her care, and enter them
in the washing-book ; separating the white linen and collars, sheets and body-
linen, into one heap, fine muslins into another, coloured cotton and linen fabrics
into a third, woollens into a fourth, and the coarser kitchen and other greasy
clothsinto a fifth. Every article should be examined for ink- or grease-spots, or
for fruit- or wine-stains. Ink-spots are removed by dipping the part into hot
water, and then spreading it smoothly on the hand or on the back of a spoon,
pouring a few drops of oxalic acid or salts of sorel over the ink-spot, rubbing
and rinsing it in cold water till removed ; grease-spots, by rubbing over with
yellow soap, and rinsing in hot water ; fruit- and wine-spots, by dipping in a
solution of sal ammonia or spirits of wine, and rinsing.

2376. Every article having been examined and assorted, the sheets and fine
linen should be placed in one of the tubs and just covered with lukewarm water,
in which a little soda has been dissolved and mixed, and left there to soak till
the morning. The greasy cloths and dirtier things should be laid to soak in
another tub, in a liquor composed of 3 1b. of unslaked lime to every 6 quarts
of water which has been boiled for two hours, then left to settle, and strained
off when clear, Each article should be rinsed in this liquor to wet it tho-
roughly, and left to soak till the morning, just covered by it when the things
are pressed together. Coppers and boilers should now be filled, and the fires
laid ready to light.

2377, Early on the following morning tho fires should be lighted, and as
soon as hot water can be procured, washing commenced ; the sheots and
body-linen being wanted to whiten in the morning, should be taken first;
each article being removed in succession from the lye in which it has been
soaking, rinsed, rubbed, and wrung, and laid aside until the tub is empty,
when the foul water is drawn off. The tub should be again filled with luke-
warm water, about 80° in which tho articles should aguin bo plunged, and

3t
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ench gone over eatefully with soap, and rubbed. Novices in the ait sometimes
rub the linen against the skin ; more experienced washerwomen rub one linen
surface against the other, which saves their hands, and enables them to con-
tinue their labour much longer, besides economizing time, two parts being
thus cleaned at once.

2378. After this first washing, the linen should be put into a second water
as liot as the hand can bear, and again rubbed over in every part, examining
every part for spots not yet moved, which require to be again soaped over and
rubbed till thoroughly clean ; then rinsed and wrung, the larger and stronger
articles by two of the women ; the smaller and more delicate articles requiring
gentler treatmént.

2379. In order to remove every particle of soap, and produce a good colour,
they should now be placed, and boiled for about an hour and a half in the
copper, in which soda, in the proportion of a teaspoonful to evury two gallons
of water, has becn dissolved. Some very careful laundresses put the linen into
a canvas bag to protect it from the scum and the sides of the copper. When
taken out, it should again be rinsed, first in cléan hot water, and then in abun-
dance of cold water slightly tiged with fig-blue, and again wrung dry. It
should now boe rémoved from the washing-house and hung up to dry or spreid
out to bleach, if there are conveniences for it ; and the earlier in the day this
is done, the clearer and whiter will be the linen.

2380. Coloured muslins, cottons, and linens, require a milder treatment;
any application of soda will discharge the colour, and soaking all night,
even in pure water, deteriorates the more delicate tints. When ready for
washing, if not too dirty, they should be put into cold water and washed very
speedily, using the common yellow soap, which should be rinsed off imme-
diately. One article should be washed at a time, and rinsed out immediately
before any others are wetted. When washed thoroughly, they should be
rinsed in succession in soft water, in which common salt has been dissolved,
in tho proportion of a handful to three or four gallons, and afterwards wrun:g
gently, as soon as rinsed, with as little twisting as possible, ‘and then hung
out to dry. Delicate-coloured articles should not be exposed to the sun,
but dried in the shade, using clean lines and wooden pegs.

2381. Woollen articlos arc liable to shrink, unless the flannel has been well
shrunk before making up. This liability is increased where very hot water i3
used : cold water would thus be the best to wash woollens in ; but, as this
would not remove the dirt, lukewarm water, about 85°, and yellow soap, are
recommended. Whon thoroughly washed in this, they require a good deal
of rinsing in cold water, to romovo the soap.

2382. Groagy cloths, which have soaked all night in the liquid described,
should be now washod out with soap-and-water as hot as tho hands can boar,
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first in one water, and rinsed out in a second ; and afterwards boiled for two
hours in water in which a little soda is dissolved. When taken out, they
should be ringed in cold water, and laid out or hung up to dry.

2383. Silk handkerchiefs require to be washed alone. When they contain
snuff, they should be soaked by themselves in lukewarm water two or three
nours; they should be rinsed out and put to soak with the others in cold
water for an hour or two ; then washed in lukewarm water, being soaped as
they are washed. If this does not remove all stains, they should be washed a
second time in similar water, and, when finished, rinsed in soft water in which
a handful of common salt has been dissolved. In washing stuff or woollen
dresses, the band at the waist and the lining at the bottom should be removed,
and wherever it is gathiered into folds; and, in furniture, the hems and
gatherings. A black silk dress, if very dirty, must be washed ; but, if only
soiled, sosking for four-and-twenty hours will do; if 'old and rusty, a pint of
common spirits should be mixed with each gallon of water, which is an
improvement under any ¢ircumstances. Whether soaked or washed, it should
be hung up to drain, and dried without wringing.

2384. Satin and silk ribbons, both white and coloured, may be cleaned in
the same manner,

2385, Silks, when washed, should be dried in the shrade, on a linen-horse,
taking care that they are kept smooth and unwrinkled. If black or blue,
they will be improved if laid again on the table, when dry, and sponged with
gin, or whiskey, or other white spirit.

2386. The operations should be concluded by rinsing the tubs, cleaning the
€oppers, scrubbing the floors of the washing-house, and restoring everything
to order and cleanliness.

!337. Thursday and Friday, in a laundry in full employ, are usually
devoted to mangling, starching, and ironing.

2338. Linen, cotton, and other fabrics, after being washed and dried, ave
made smooth and glossy by mangling and by ironing. The mangling process,
which is simply passing them betwceen rollers subjected to a very-considerable
pressure, produced by weight, i3 confined to sheets, towels, table-linen,
and similar articles, which are without folds or plaits. Ironing is necossary
to smooth body-linen, «nd made-up articles of delicate texture or gathered
into folds, The mangle is too well known to need description,

2389, Ironing.—The irons consist of the common flat-iron, which is of different sizes,
Y“I‘yil\ﬁlfrom 4 to 10 inches in length, triangular in form, and from 2} to 44 inches
in width at the brond end; the oval iron, which is used for more delicato articles ;
and the box-iron, which is hollow, and heated by n red-hot iron inserted into the box.
The Italian iron is ahollow tube, smooth on the outside, and raised on a slender pedestal
with a footstallz, Into the Liollow cylinder a red-hot iron is pushed, which heats it ; and
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the smooth outside of the latter is used, on which articles such as frills, and plaited
articles, are drawn. Crimping- and gauflering-machines are used for a kind of plaiting
where much regularity is required, the articles being passed through two iron rollers
fluted so as to represent the kind of plait or fold required.

2300. Starching is a process by which stiffness is communicated to certain
parts of lien, as the collar and front of shirts, by dipping them in a paste
made of starch boiled in water, mixed with a little gum Arabic, where extra
stiffness is required.

To make Starch.

2391. INGREDIENTS.—Allow 3} pint of cold water and 1 quart of boiling
water to every 2 tablespoonfuls of starch.

Mode.—Put the starch into a tolerably large basin; pour over it the cold
water, and stir the mixture well with a wooden spoon until it is perfectly free
from lumps, and quite smooth. Then take the basin to the fire, and whilst
the water is actually boiling in the kettle or boiler, pour it over the starch,
stirring it the whole time. If made properly in this manner, the starch will
require no further boiling ; but should the water not be boiling when added
to the starch, it will not thicken, and must be put into a clean saucepan, and
stirred over the fire until it boils. Take it off the fire, strain it into a clean
basin, cover it up to prevent a skin forming on the top, and, when sufficiently
cool that the haud may be borne in it, starch the things. Many persons, to
give a shiny and smooth appearance to the linen when ironed, stir round two
or three times in the starch a piece of wax candie, which also prevents the
iron from sticking.

2392. When the “things to be starched” are washed, dried, and taken
off the lines, they should he dipped into the hot starch made as directed,
squeezed out of it, and then just dipped into cold water, and immediately
squeezed dry. If fine things be wrung, or roughly used, they are very liable
to tear ; so too much care cannot be exercised in this respect. If the article
is lace, clap it botween the hands a few times, which will assist to clear it ;
then have ready laid out on the table a large clean towel or cloth ; shake out
the starched things, lay them on the cloth, and roll it up tightly, and let it
remain for three or fours, when the things will be ready to iron.

2393. To be able to iron properly requires mugh practice and experience.
Strict cleanliness with all the ironing utensils must be observed, as, if this is
not the case, not the most expert ironer will be able to make her things lpok
clear and free from smoars, &c. After wiping down her ironing-table, the
laundry-maid should place a coarse cloth on it, and over that the ironing-
blanket, with her stand and iron-rubber ; and having ascertained that her
irons are quite clean and of the right heat, sho proceeds with her work.

2304 It is & good plan to try the heat of the iron on a coarse cloth or
apron before ironing anything fine: there is then no danger of scorching, For
froning finw things, such as collars, cuffs, muslins, and laces, there is nothing
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so clean and nice to uge as the box-iron ; the bottom being bright, and never
placed near the fire, it is always perfectly clean ; it should, however, be kept
ina dry place, for fear of its rusting. Gauffering-tongs or irons must be
placed in a clear fire for a minute, then withdrawn, wiped with a coarse
rubber, and the heat of them tried on a piece of paper, as, unless great care
is taken, these will very soon scorch,

2305. The skirts of muslin dresses should be ironed on a skirt-board covered
with flannel, and the fronts of shirts on a smaller board, also covered with
flannel ; this board being placed between the back and front.

2306. After things are mangled, they should also be ironed in the folds and
gathers ; dinner-napkins smoothed over, as also table-cloths, pillow-cases, and
sometimes sheets. The bands of flannel petticoats, and shoulder-straps to
flannel waistcoats, must also undergo the same process.

UPPER AND UNDER NURSEMAIDS.

2307. THE nursery is of great importance in every family, and in families of
distinction, where there are several young children, it is an establishment
kept apart from the rest of the family, under the charge of an upper nurse,
assisted by under nursery-maids proportioned to the work to be done. The
responsible duties of upper nursemaid commence with the weaning of the
child : it must now be separated from the mother or wet-nurse, at least for a
time, and the cares of the nursemaid, which have hitherto becen only
occasionally put in requisition, are now to be entirely devoted to the infant.
She washes, dresses, and feeds it ; walks out with it, and regulates all its
little wants ; and, even at this early age, many good qualities are required to
do s0 in a satisfactory manner. Patience and good temper are indispensable
qualities ; truthfulness, purity of manners, minute cleanliness, and docility and
obedience, almost equally so. She ought also to be acquainted with the art
of ironing and trimming little caps, and be handy with her needle.

2398. There is a cousiderable art in carrying an infant comfortably for itself and for
the nursemaid. If she carry it always seated upright on her arm, and presses it too
closely against ber chest, the stomach of the child is apt to get compressed, and the back
fatigued. For her own comfort, a good nurse will frequently vary this position, by
changing from one arm to the other, and sometimes by laying it across both, raising the
head a little. 'When teaching it to walk, and guiding it by the hand, she should change
tho hand from timo to time, so as to avoid raising one shoulder higher than the other.
This is the only way in which a child should be taught to wall; leading-strings and
other foolish inventions, which force an infant to make efforts, with its shoulders and
‘head forward, before it knows how to use its limbs, will only render it feeble, and retard
its progress,

2399. Most children have some bad habit, of which they must be broken; but this 18
never accomplished by harshness withont developing worse evils: kindness, perseverance,
and patience in the nurse, are here of the utmost imporllance. When finger-sucking is
one of these habits, the fingers are sometines rubbed with bitter aloes, or some equally dise
sgreeable substance. Qthers have dirty habits, which are ouly to be changed by putience,
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perseverance, and, above all, by regularity in the nurse, She should never be permitted
to inflict punishmont on these occasions, or, indeed, on any occasion. But, if punish«
ment is to be avoided, it is still more necessary that all kinds of indulgences and flattery
be equally forbidden. Yielding to all the whims of a ehild,—picking up its toys when
thrown away in mere wantonness, would be intolerable. A child should never be led to
think others inferior to it, to beat a dog, or even the stone against which it falls, as some
children nre taught to do by silly nurses. Neither should the nurse affect or show alarm
at any of the little accidents which must inevitably happen : if it falls, treat it as a trifle;
otherwise she encourages a spirit of cowardice and timidity. But she will take care that
such accidents are not of frequent occurrence, or the result of neglect.

2400. The nurse should keep the child as clean as possible, and particularly she should
train, it to habits of cleanliness, so that it should feel uncomfortable when otherwise ;
watching especially that it does not soil itself in eating. At the same time, vanity in its

ersonal appearance is not to be encouraged by over-care in this respect, or by too tight
Ecing or buttoning of dresses, nor a small foot cultivated by the use of tight a{xoes.

2401. Nursemaids would do well to repeat to the parents faithfully and truly the
defects they observe in the dispositions of very young children. 1f properly checked in
time, evil propensities may be eradicated ; but this should not extend to anything but
serious defects; otherwise, the intuitive perceptions which all children possess will con=
strue the act into “spying ” and ““informing,” which should never be resorted to in the
case of children, nor, indeed, in any case.

2402. Such are the cares which devolve upon the nursemaid, and it is her
duty to fulfil them personally. In large establishments she will have assistants
proportioned to the number of children of which she has the care. The under
nursemaid lights the fires, sweops, scours, and dusts the rooms, and makes
the beds; empties slops, and carries up water; brings up and removes the
nursery meals ; washes and dresses all the children, except the infant, and
assists in mending. Where there is a nursery girl to assist, she docs the
rougher part of the cleaning ; and all take their meals in the nursery together,
after the children of the family have done.

2403. In smaller families, where there is only one nursemaid kept, she is
assisted by the housemaid, or servant-of-all-work, who will do the rougher
part of the work, and carry up the nursery meals. In such circumstances she
will be more immediately under the eye of her mistress, who will probably
relieve her from some of the cares of the infant. In higher families, the upper
nurse is usually permitted to sup or dine occasionally at the housekeeper’s
table by way of relaxation, when the children are all well, and her subordinates
trustworthy.

2404. Where the nurse has the entire charge of the nursery, and the mother
is too much occupied to do more than pay a daily visit to it, it is desirable
that sho be a person of observation, and possess some acquaintance with the
diseases incident to childhood, as also with such simple remedies as may be
useful before a medical attendant can be procured, or where such attendance
is not considered necessary. All these little ailments are preceded by symp-
toms so minuto as to bo only perceptible to close observation ; such as twitching
of the brows, restless sleop, grinding the gums, and, in some inflammatory
disenses, oven to the child abstaining from crying, from fear of the incrensed
pain produced by the movement. Dentition, or cutting the teeth, is attended
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with many of these symptoms. Measles, thrush, scarlatina, eroup, hooping.
cough, and ofher childish complaints, are all preceded by well-known symp-
toms, which may be alleviated and rendered less virulent by simple remedies
instantancously. applied.

2403. Dentition is usually the first serious trouble, bringing many other
disordersin its train. The symptoms are most perceptible to the mother : the
child sucks feebly, and with gums hot, inflamed, and swollen. In this case, relief
is yielded by rubbing them from time to time with a little of Mrs. Jehnson’s
soothing syrup, a valuable and porfectly safe medicine. Selfish and thoughte
less nurses, and mothers too, sometimes give cordials and slaeping-draughts,
whose effects are too well known.

2406. Convulsion I'its sometimes follow the feverish restlessness produced by
these ‘causes ; in which case a hot bath should be administered without delay,
and the lower parts of the body rubbed, the bath being as hot as it can be
without scalding the tender skin ; at the same time, the doctor should be sent
for immediately, for no nurse should administer medicine in this case, unless
the fits have boen repoated and the doctor has left directions with her how
to act.

2407. Croup is one of tho most alarming diseases of childhood ; it is accom-
panied with a hoarse, croaking, ringing cough, and comes on very suddenly,
and most so in strong, robust children. A very hot bath should bo instantly
administered, followed by an emetic, either in the form of tartar-emetic, croup-
powder, or a teaspoonful of ipecacuhana, wrapping the body warmly up in
flannel after the bath. The slightest delay in administering the bath, or the,
emetic, may be fatal; hence, the importance of nurses about very young
children being acauainted with the symptoms,

2408. Hooping-Cougl is geverally precoded by the moaning noiso during
sleep, which even adults threatened with the disorder cannot avoid : it is fol-
lowed by violent fits of coughing, which littla can be dono to relieve. A child
attacked by this disorder should be kept as much as possible in the fresh, pure
air, but out of draughts, and kept warm, and supplied with plenty of nourishing
food. Many fatal diseases flow from this scourge of childhood, and a change
to purer air, if possible, should follow convalescence.

2409. Worms are the turment of some children: the symptoms are, an
unpatural craving for food, oven after a full meal ; costiveness, suddenly fol-
lowed by the reverse; fetid breath, a livid circle under the eyes, enlarged
abdomen, and picking the nose ; for which the remedies must be prescribed
by the doctor.

2410. Measles end Scarlatine much resomble each other in their early
stagres: headache, restlessness, and frotfulness are tho symptoms of both,
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Shivering fits, suceceeded by a hot skin ; pains in the back and limbg, accom-
panied by sickness, and, in sever® cases, sore throat ; pain about the jaws,
difficulty in swallowing, running at the eyes, which become red and inflamed,
while the face is hot and flushed, often distinguish scarlatina and scarlet
fever, of which it is only a mild form. '

2411. While the case is doubtful, a dessert-spoonful of spirit of nitre diluted
in water, given at bedtime, will throw the child into a gentle perspiration,
and will bring out the rash in either case. In measles, this appears first on
the face ; in scarlatina, on the chest; and in both cases a doctor should be
called in. In scarlatina, tartar-emetic powder or ipecacuhana may be admi-
nistered in the mean time.

2412. In all cases, cleanliness, fresh air, clean utensils, and frequent washing
of the person, both of nurse and children, are even more necessary in the
nursery than in either drawing-room or sick-room, inasmuch as the delicate
organs of childhood are more susceptible of injury from smells and vapours
than adults.

2413. It may not be out of place if we conclude this brief notice of the
duties of a nursemaid, by an extract from Florence Nightingale’s admirable
¢“Notes on Nursing.” Reforring to children, she says :—

2414. “They are much more susceptible than grown people to all noxious influences,
Tha{ are affected by the same things, but much more quickly and seriously ; by want of
fresh air, of proper warmth; want of cleanliness in house, clothes, bedding, or body ;
by improper food, want of punctuslity, by dulness, by want of light, by too much or
too little covering in bed or when up.” ~And all this in health; am‘{; then she quotes
passage from a lecture on sudden deaths in infaney, to show the importance of careful
nursing of children :— In the great majority of instances, when death suddenly befalls
the infant or young child, it is an accident ; it is not a necessary, inevitable result of any
disense. That which is known to injure children most seriously is foul air ; keeping the
rooms where they sleep closely shut up is destruction to them; and, if the child's
breathing be disordered by disease, a {ew hours only of such foul air may endanger its
life, oven where no inconvenience is felt by grown-up persons in the room.”

2415. Persons moving in the best society will see, after perusing Miss Nightingale's
book, that this *“foul air,” “want of ligkt,” ‘ioo much or too little clothing,” and
improper food, % not confined to Crown Street or St. Giles's; that Belgravia and the
squares have their north room, where the rays of the sun never reach. ‘A wooden
bodstead, two or three mattresses piled up to above the height of the table,a vallance
attached to the frame,—nothing but & miracle could ever thoroughly dry or mir such o
bed und bedding,”—is the ordinary bed of a private house, than which nothing can be
more unwholesome. ¢ Don’t treat your children like sick,” she sums up; * dou't dose
them with tea. Let them eat meat and drink milk, or half a glass of light beer. Give
them fresh, light, sunny, and open rooms, cool bedrooms, plenty of outdoor exerocisd,
facing even the cold, and wind, and weather, in sufficiently warm clothes, and with
suflicient exercise, plenty of amusements and play ; more liberty, and less schooling, and
cramming, and training ; more attgntion to food and less to physic.”
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2694. HoMORISTS tell us there is no act of our lives which can be per-
formed without breaking through some one of the many meshes of tho law
hy which our rights are so carefully guarded ; and those learned in tho law,
when they do give advice without the usual fee, and in the confidence of
friendship, generally say, ¢ Pay, pay anything rather than go to law;”
while those, having experience in the courts of Themis have a wholesome dread
of their pitfalls., There are a few exceptions, however, to this fear of thelaw’s
uncertainties; and we hoar of those to whom a lawsuit is an agrecable
relaxation ; a gentle excitement. One of this class, when remonstrated
with, rctorted, that while one friend kept dogs, and another horses,
he, as he had a right to do, kept a lawyer; and no one had a right to
dispute his taste. Ve cannot pretend, in these few pages, to lay down oven
the principles of law, not to .speak of its contrary expesition in differcnt
eourts ; but there are a few acts of legal import which all men—and women
too—must perform; and to these acts we may be useful in giving a right
direction. Thero is a house to be leased or purchased, servants to be en.
gaged, a will to bo made, or property settled, in all families ; and much of
the welfare of its members depends on these things being done in proper
legal form.

2695. PurcnasiNg A HousE.—Few men will venture to purchaso a free-
hold, or even a lcaschold property Ly privato contract, without making
themsolves acquainted with the locality, and employing a solicitor to examine
the title ; but many do walk into an auction-room, and bid for a property
upon the representations of the auctioncer. Feow persons trouble themselves
about the conditions of sale, which aro frequently drawn up with much
caution in favour of the vendor, and in many cases with an evident intention
to relieve him of his propor burthen of the expenses of making out his own
title. The conditions, whatover thoy are, will bind the purchaser ; for by one
of the legal fictions of which we have so many, the auctioncer, who is in
reality the agoent for the vendor, becomes also the agent for tho buyer, and
by putting down the names of bidders and the biddings, he binds him to
whom the lot is knocked down to tho salo and the conditions,—the falling of
the auctioneer’s hammer is tho acceptanco of tho offer, which completos the
agreement to purchase. Inany such transaction you can ouly look at the
writton or printed particulars; any verbal statement of the auctionocer made
at the time of the salo, cannot contradict them, and they are implemented
by the ogreement, which the auctioncer calls on the purchaser to sign after
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the sale. You should sign no such contract without having a duplicate of it
signod by the auctioneer, and delivered to you. It is, perhaps, unnecessary to
add, that no trustee or assignee can purchase property for himself included
in the trust, even at auction ; nor is it safe to pay the purchase-money to an
agont of tho vondor, unlesshe give a written authority to the agent to receive
it, besides handing over the requisite deeds and receipts.

2696. The only circumstances strong enough to vitiate a purchase, which
hasbean reduced to a writter contract, is proof of fraudulent representation
asto an encumbrance of which the buyer was ignorant, or a defect in title ;
but every circumstance which the purchaser might have learned by careful
investigation, the law presumes he did know. Thus, in buying a leasehold
estate or house, all the covenants of tho original lease are presumed to be
known. ‘It is nob unusual,” says Lord St. Leonards, * to stipulate, in con-
ditions of sale of leasehold property, that the production of a receipt for the
last year’s rent shall be accepted as proof that all the lessor’s covenants wero
performed up to that period. Never bid for one clogged with such a con-
dition. There are some acts against which no relief can bo obtained except
by a suit, and then only to cover one breach of, or default in the performance
of any particular covenant or clauso ; for example, tho tenant’sright to insure
or his insuring in an office or in names not authorized in the lease. And you
should not rely upon the mere fact of the insurance being correct at tho timo
of sale: there may have boen a prior breach of covenant, and the landlord
may not have waived bis right of entry for the forfeiture.” And where any
doubt of this kind exists, the landlord should be appealod to. ‘

269%7. Interestona purchase is due from the day fixed upon for completing :
whore it cannot bo completed, the loss rests with tho party with whom the
delay rests; bubt it appears, when the delay rests with the seller, and the
money is lying idle, notice of that is to be given to the seller to make him
liablo to the loss of interest. If the purchaser makeany profit whatever from
his unpaid purchase-monoy, he cannot claim exemption from the paymont of
intorost, although the delay in completing may be through the default of the
vondor. In law the property bolongs to the purchaser from the dato of the
contract; he is entitled to any benoefit, and must bear any loss; the soller
may suffor tho insurance to drop without giving mnotico ; and should a fire
tako placo, the loss falls on the buyer. In agreeing to buy a house, there-
fore, provide at tho samo time for its insuranco, Common fixtures pass with
the house, whoro nothing is said about them.

2693. There aro some well-rocognized laws, of what may be called good.
neighbourhood, which aflect all propertics. If you purchasea ficld or houso,
tho seller rotaining anothor field botwoen yours and the highway, ho must
of nocessity grant you aright of way. Whoro tho owner of more than one house
solls ono of thom, tho purchaser is ontitled to benefit by all drains leading
trom his house into other drains, and will bo subject to all necossary draing
for the adjoining housos, althouglh there is no expross roservation as to drains,
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Thus, if his happens to be a leading drain, other necessary drains may be
opened into it. In purchasing land for building on, you should oxpressly
roservo a right to make an opening into any sewer or watercourse on the
vendor’s land for drainage purposes.

2609. CONSTRUCTIONS.—Among the cautions which purchasers of houses,
or land should keep in view, is a not inconsiderable array of constructive
notices, which are equally binding with actual ones. Notice to your
attorney or agent is notice to you; and when the same solicitor is employed
by both parties, and he is aware of an encumbrance of which you are igno-
rant, you are bound by it; even wher the vendor is guilty of a fraud to
which your agent ¥ privy, you are resp nsible, and cannot be releascd from
the consequences, although you would be able to substantiate a claim against
him in either of tho cases mentioncd.

2700, THE RELATIONS OF LANDLORD AND TENANT are most important to
both parties, and each should clearly understand his position. The proprictor
of a house, or house and land, agrees to lot it either to a tenant-at-will, on a
yearly tenancy, or by under lease. A tenancy-at-will may be created by parol
or by agreement ; and as tho tenant may be turned out when his landlord
pleases, so he may leave when he himself thinks proper ; but this kind of
tenancy is extremely inconvenient to both parties, and is seldom created.
Where an annual rent is attached to the tenancy, in construction of
law, o lease or agreement without limitation to any cortain period is a
lease from year to year, and both landlord and tcnant are ontitled to
notice before the tenancy can be dotermined by the other. This notice
must be given at least six months bofore the expiration of the
current year of the tenmancy, and it can only terminate at the end of any
whole year from the time at which it began ; so that the tenant entering into
possession at Midsummer, the notice must be given to or by him so as to
terminate at the same term. When once he is in possossion, ho has a right to
remajn for a whole year ; and if no notice bo given at the end of the first
half-year of his tenancy, he will have to remain two ycars, and so on for any
number of years. Inall agrecments it is safor for oithor landlord or tenant
to stipulate that the tenancy may be determinod by three or six months
notice as the case may be, to cxpire on either of the quarterly or half-yearly
days appointed for payment of the rent. :

2701. TENANCY BY SUFFERANOE.—This is a tonancy, not very uncommon,
arising out of the unwillingness of eithor party to tako the initiative in a more
decided course at the expiry of a leasc or agrcement. The tenant remains in
possossion, and continues to pay rent as before, and becomes, from sufferance,
a tenant from year to year, which can only be terminated by ono party or the
other giving the necessary six calendar months’ notice to quit at tho term
corresponding with the commencement of the originaltenancy. This tenancy
at sufforance applies also to an under-tenant, who remains in possession and
pays rent to tho reversioner or head landlord. A six lunar months’ notice
will be insuflicient for this tenancy. A notice was given (in Right v, Darby,



108 LEGAL MEMORANDA.

LT.R. 159) on the 17th June, 1840, to quit a houso hold by plaintiff as tenant
trom year to year, requiring him ““to quit the premises on the 11th October
following, or such other day as his said tenancy might expire.” The tenancy
had commenced on the 11th October in a former year, but it was held that
this was not a good notice for the ycar ending October 11, 1841. A tenant
from year fo year gave his landlord notice to quit, ending the tenancy
at a time within tho half-year ; the landlord acquiesced at first, but after-
wards rofused to accept tho notice. The tenant quitted the premises; the
landlord entered, and oven made some repairs, but it was afterwards heid
that the tenancy was not determined. A notice to quit ‘must be such as the
tenant may safely act on at the timo of receiving it, thercfore it can only be
given by an agent properly authorized at the time, and cannot be made good
by the landlord adopting it afterwards. An unqualified notice, given by a
landlord at the proper time, should conclude with ¢ On failure whereof I shall
roquire you to pay me double rent for so long as you retain possession.” Tho
landlord will be then cnabled to recover by action, but not by distresr, such
double rent; and if a tenant rotain possession after the time limited by nis
notice to quit, he is for his default liable to pay double rent, or he may be
treated as a trespassor.

2702, LEASES.—A lease is an nstrument in writing, by which one person
grants to another tho occupation and use of lands or tenements for a term of
years for a consideration, the lessor granting tho leaso, and the lessee accepting
it with all its conditions. A lessor may grant the lease for any term less than
his own interest—for instance, one day—otherwise the grant will operate asan
assignmont, and as tho rent is incident to tho reversion, and the grantor
would in that case have no reversion, he could not at law recover his rent, A
tenant for life in an estato can only grant a leaso for his own life. A tenant
forlife, having power to grant a lcaso, should grant it only in tho terms of
the power, otherwiso the lease is void, and his estate may be made to pay
heavy penalties under tho covenant, usually the only one onerous on the lessor,
for quiet enjoymont. Tho proprictor of a frechold—that is, of tho possession
in perpetuity of lands or tencments—may grant a lease for any number of
years, for instance, ten thousand. If it bo for not more than thrce ycars it
may be cither verbal or in writing., If it be in writing, it will require to be
stamped tho same as a lcaso, although it may bo only in the nature of an
agreement, 5o long as tho intention of the parties is clearly expressed, and
tho covenants definito, and well understood by cach party, the agreement
is complote, and ihe law satisfied. In tho casoc of settled eslates, whero
no powor or an insuflicient power is contained in a will or settloment,
the court of Chancory is empowered to authorizo leases under the 19 & 20
Vict. ¢. 120, and 21 & 22 Vict. 77, as follows :—21 yoars for agriculture
or oceupation, 40 years for wator-power, 99 ycars for building-leascs, GO
yoars for ropairing-leases.

2703. Leasos aro frequently burdencd with a covenant not to underle
without the consent of tho landlord: this is a coverant somctimes very
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onerous, and to be avoided, where it is possible, by a prudent lessec. An
underletting to mere lodgers or inmates, would not, however, work a forfeiture
of the lease.

2704. A lease for any term beyond three years, whether an actual lease or
an agreement for one, must be in the form of a deed ; that is, it must be
$under seal ;” and all assignments and surrenders of leases must be in the
seme form, or they are void at law. Thus, an agreement made by letter, or
by o memorandum of agreement, which would be binding in most cases,
would be valueless when it was for a lease, unless under hand and seal. Tha
last statutes, 8 & 9 Vict. ¢. 106, under which these provisions became neces-
sary, has led to serious difficulties.  The judges,” says Lord St. Leonards,
¢‘ feel the difficulty of holding a lease in writing, but not by deed, to be alto-
gether void, and consequently decided, that although such a lease is void
under the statute, yet it so far regulates the holding, that it creates a tenancy
from year to year, terminable by half a year’s notice ; and if the tenure endure
for the term attempted to be created by the void lease, the tenant may be
evicted at the end of the term without any notice to quit.”” An agreement for
a lease not by deed has been construed to be a lease for a term ot years, and
consequently void under the statute ; * and yet,” says Lord St. Leonards, ¢a
court of equity has held that it may be specifically enforced as an agreement
upon the terms stated.” The law on this point is one of glorious uncertainty ;
in making any such agreement, therofore, we should be careful to express that
it is an agreement, and not a lease; and that it is under seal. Neither an
agreement nor a deed need be witnessed. If a deed be in the possession of
tke person who, in the common course of business, would be entitled to hold
it, the law will presume it had been sealed and delivered by the other, until
the contrary had been shown.

24705, AGREEMENTS.—It is usual, where the lease is a repairing one, to agree
for a lease to be granted on complelion ot repairs according to specification, or
otherwise. This agreement should contain the names and designation of the
parties, a description of the property, and the term of tho intended lease, and
all the covenants which are to beinserted, as no verbal evidence can be given to
oontravert a written agreement. It should also declare that the instrumentisan
agreement for a lease, and not the lease itself. The points to be settled in such
an agreement aro, the rent, term, and especially covenants for insuring and
rebuilding in the event of a fire ; and if it isintended that the lessor’s consent
is to be obtained before assigning or underleasing, a covenant to that offect
is roquired in the agreement. In building-leases, usually granted ior 99 years,
tho tenant is to insure the property; and even where the agreement is silent
on that point, the law decides it so. It is otherwise with ordinary tenements,
when the tenant pays a full, or what the law terms rack-rent ; the landlord is
then to insuro, unless it is otherwise arranged by the agrecment or lease.

2%06. 1t is important for lessee, and lessor also, that the latter does not

exoceod Lis powers. A leaso granted by a tenant for life before he is properly
In possession, is void in law; for, although a court of equity will, ¢‘ by force
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of its own jurisdiction, support a boud-fide lease, granted under a power which
is merely erroneous in form or ceremonies,” and tho 12 & 18 Vict. ¢. 26, and
13 & 14 Vict. c. 19, compel a new lease to be granted with the necessary varia.
tions, yet the lessor has no power to compel the intended lessce to accept such
& lease, except when the person in remainder is competent and willing to
confirm the origmnal lease without variations, yet all these difficulties involve
both dolay, cost, and anxietios.

2707. In husbandry leases, a covenant to cultivate the land in a husbandlixe
manner, and according to the custom of the district, is always implied ; but
it is more usual to prescribo the co rse of tillage which is to be pursued. In
the caso of houses for occupation, the tenant would have to keep the house in
a tenantable state of repair during the term, and deliver it up in like condi-
tion. This is not the case with the tenant at will, or from year to year, wher®
the landlord has to keep the house in tenantable repair, and the tenant is only
liablo for waste boyond reasonable wear and tear.

2%708. INSURANCE.—Every lease, or agreement for a lease, should covenant
not only who is to pay insurance, but how the tenement is to be rebuilt in the
ovent of a fire ; for if the house were burnt down, and no provision made for
insurance, the tenant, supposing theroe was‘the ordinary covenant to repair in
the lease, would not only have to rcbuild, but to pay rent while it was being,
or until it should be rebuilt, More than this, supposing the landlord had taken
the precaution of insuring, he is not compelled to lay out the money recovered
in rebuilding tho premises, unless the lease contains a provision to that effect.
Sir John Leach lays it down, that ¢ the tcnant’s situation could not be
changed by a precaution, on the part of the landlord, with which he had
nothing to do.” This decision Lord Campbell confirmed in a more recent
case, in which the action was brought against a lessec who was not bound to
ropair, and neither he nor the landlord bound to insure ; admitting an equit-
able defence, the court aflfirmed Sir John Leach’s decision, holding that the
tenant was bound to pay the rent, and could not require the landlord to lay
out: tho insuranco money in rebuilding. 'This is opposed to tho opinion of Lord
85 Xoonards, who admits, howover, that the decision of the court must
etaiyaiv his dictum.  Such being the stato of the law, it is very important that
{nsurance should be provided for, and that the paymont of ront should be
mado to depend upon rebuilding tho houso in tho event of a fire. Care must
be taken, however, that this is made a covonant of the lease, as well asa
olauso in the agrecment, otherwise tho tenant must rebuild the houso,

2709. Tho law doclares that a tenant is not bound to repair damages by
tempest, lightning, or other natural casualty, unless there is a special covenant
to that effect in tho leaso ; but if there is o goneral covenant to ropair, the
repair will fall upon the tcnant, unless the excoption or excoptions bo made in
the case. Tt is, therefore, important to have this sottled in the insurance
clause,
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2710, Lord St. Leonards asserts that ¢¢ his policies against fire are not so
framed as to render the company legally liable.” Generally the property is
inaccurately described with reference to the conditions under which you insure,
They are framed by companies who, although they may intend to pay what
they deem a just claim without taking advantage of any technical objection,
yet desire to reserve a defence only against what they believo to be a fraud,
although they may not be able to proveit. ¢ But,” says his lordship, “do
not rely upon the moral fcelings of the directors. Ascertain that your houso
falls strictly within the conditions. JEven having the surveyor of the company
to look over your house before the insurance will not save you, unless your
policy is correct.” This is true ; but probably his lordship’s legal jealousy
overshoots the mark here. Assurance companies only require an honest
statement of the facts, and that no concealment is practised with their sur-
veyor ; and the case of his own, which he quotes, in which a glass door led
into a conservatory, rendering it, according to the view of the company,
¢¢ hazardous,” and consequently voiding the policy, when a fire did occur,
the company paid, rather than try the question ; but even after the fire they
demurred, when called upon, to make the description correct and indorse on
the policy the fact that the drawing-room opened through a glass door into
conservatories. One of two inferences is obvious here; either his lordship has
overcoloured the statement, or the company could not be the respectable one
represented. Tho practice with all reputable offices is to survey the premises
before insurance, and to describe them as they appear ; bub no concealment
of stoves, or other dangerous accessories or inflammable goods, should be
practised. This certainty binds the office so long as no change takes place;
but the addition of any stove, opening, or door through a party wall, the
jntroduction of gunpowder, saltpetre, or othor inflaimmable articles into the
premises without notice, very properly ‘¢ voids the policy.” The usual course
is-to give notico of all alterations, and have them indorsed on the policy, as
additions to the description of the property: there is littlo fear, where this
is honestly done, that any company would adopt the sharp practice hinted at
in Lord St. Leonards’ excellont handy-hook. At the foot of every policy,
there is rather a formidable set of conditions which are very seldom read by
the insurer. Our advice is to road every word, in order that precaution may
bo taken to havo the policy framed to mect the peculiar circumstances alluded
to in the conditions.

2711, BREAKS IN TIE LEASE.—~Whore a lease or an agreement is for soven,
fourteen, or twenty-one years, tho option to determine it at the end of the first
or second term is in tho tenant, unless it is distinctly agreed that the option
shall be mutual. In either case give the notice of the intention to determineit
rather before than at tho spocified time for giving it provided for by the lease.

2712, Noxtous TRADES.—A. clause is usually introduced prohibiting the
carrying on of any trade in some houses, and of noxious or particular trades
in others. This clause should be jealously inspected, otherwise great annoy-
ance may be produced. 1Tt has been held that a general clause of this descrip-
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tion prohibited a tenant from keeping a school, for which he had taken it
although a lunatic asylum and public-house have boen found adniissible; the
keeping an asylum not being deemed a trade, which is defined as ¢‘ conducted
by buying and selling.” It is better to have the trades, or class of trades
objected to, defined in‘the lease.

2713. FIXTURES.—In houses held under lease, it has been the practice with
landlords to leaso the bare walls of the tenement only, leaving the lessee to put
in the stoves, cupboards, and such other conveniences as he requires, at his
own option. These, except under par'f'nul:u‘ circumstances, are the property
of the lessee, and may either be sold to an incoming tenant, or removed at the
end of his term. The articles which may not be removed are subject to
considerable doubt, and are a fruitful source of dispute. Mr. Commissioner
Fonblanque has defined as tenants’ property all goods and chattels ; 2ndly, all
articles ¢ slightly connected one with another, and with the freehold, but
capable of being scparated without materially injuring the frechold ;” 3rdly,
articles fixed to the frechold by nails and screws, bolts or pegs, are also
tenants’ goods and chattels; but when sunk in the soil, or built on it, they are
integral parts of the frechold, and cannot be removed. Thus, a greenhouse
or conservatory attached to the house by the tenant is not removable; but
the furnace and hot-water pipes by which it is heated, may be removed or sold
to tho in-coming tenant. A brick flue does not come under the same category,
but remains. Window-blinds, grates, stoves, coffee-mills, and, in a general
sonse, overything he has placed which can be removed without injury to the
frechold, he may remove, if they are separated from the tencment during his
term, and the place made good. It is not unusual to leave the fixtures in
their place, with an undortaking from the landlord that, when again let,
the in-coming tenant shall pay for them, or permit their removal. In a
recont case, however, a tenant having held over beyond his term and not
removed his fixturos, the landlord let the premises to a new tenant, who entered
into possossion, and would not allow the fixtures to be removed—it was held by
the courts, on trial, that he was justified. A similar case occurred to the
writer : he left his fixtures in the house, taking a letter from the landlord,
undertaking that the in-coming tenant should pay for them by valuation, or
permit their removal. Tho house was lot ; the landlord died.' His exocutors,
on being applied to, pleaded ignorance, as did the tonant, and on being fur-
nished with a copy of the letter, the executors told applicant that if ho was
aggrieved, ho know his remedy ; namely, an action at law, He thought the
first: loss the least, and has not altered his opinion,

2714. Taxus.— Land-tax, sewors-rate, and property-tax, are landlords
taxes; but by 30 Geo. IL c. 2, the occupior is required to pay all rates levied,
and deduct from tho ront such taxes as belong to the landlord. Many land-
lords now insert a covenant, stipulating that land-tax and sewers-rate aro to
bo paid by the tenunts, and not deducted ; this does not apply to the proporty-
tax. All other taxes and rotes are payablo by the occupier. The landlord is
bound, under a penalty, to allow two yoar's property-tax but not mores
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2918, WATER-RATE, of course, is paid by the tenant. Tho water-come
panies, as well as gas-companics, have the power of cutting off tho supply;
and most of them have also the right of distraining, in the same manner as
landlords have for rent.

2716. NoTIcE TO0 QUIT.—In the case of leasing for a term, no notice is
necessary; the tenant quits, as a matter of courso, at its termination ; or
if, by tacit consent, he remains paying rent as heretofore, he becomes a tenant
at sufferance, or from year to year. Half a year's notice now becomes neces-
sary, as we have already seen, to terminate the tenancy, except a special
arrangement be made to the contrary. Either of these notices may bo given
vorbally, if it can be proved that the notice was definite, and given at the
right time ; but it is more advisable to give it in writing. Form of notice is
quite immaterial, provided it is definite and clear in its purport. If thero be
any doubt as to the time at which the tenancy commenced ; and it be neces-
sary for the notice to expire at u time corresponding to the commencement of
the tenancy the notice should be given by a landlord for the tenant to quit
on the day on which it is supposed the tenancy will terminate, or on such
other day as the current year, or other period of the tenancy may expire
next, after six months, three months, or other period, as the case may be, from
tho service of the notice.

2717. Tenancy for less than a year may bo terminated according to the
taking. Thus, when taken for three months, and so on from three months to
three months, a three months’ notice is required ; when monthly, and so on
from month to month, a month’s notice ; and when weekly, a week’s notice.
‘When taken for a definite time, as a month, a week, or a quarter, no notice is
necossary on either side, If premises are taken by the year, with a provision
for giving three months’ notice, such notice must expire at the same time of
the year at which the tenancy commenced, unless it be stated that the
notice may expire on either of the usual days appointed for payment of the
rent,

2718, DILAPIDATIONS.—At the termination of a lease, suppesing he has not
done so before, a landlord can, and usually does, send a surveyor to roport
upon the condition of the tencment, and it becomes his duty to ferrot out
every defect. A litigious landlord may drag the outgoing tenant into an
expensive lawsuit, which he has no power to prevent. He may even compel
him to pay for repsiring improvements which he has effected in the tenc.
ment itself, if dilapidations exist. ., When the lessor covenants to do all ropairs,
and fails to do so, the lessce may repair, and deduct the cost from the rent.

2719. RECOVERY OF RENT.—The remedics placed in the hands of land
lords are very stringent. The day after ront falls due, he may proceed t¢
recover it, by action at law, by distress on tho premises, or by action of
ejectmont, if the ront is half a your in arrear. Distross is the remedy usually
applied, the landlord being authorized to enter the premises, scize tho goods
and chattols of his tenant, and sell them, on the sixth day after the
Beizure, to reimburso himself for all arrcars of rent_and the charges of the

4B
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distress. There are a few excaptions ; but, generally, all goods found on the
promises may be seized. The cxceptions are, dogs, rabbits, and animals
partaking of a wild nature ; poultry, fish, tools, and implements of a man’s
trade; whatever is in the personal use or occupation of a man, as an axe
with which he is cutting wood, or a horse which he is riding, things delivered
to a man exercising a public trade, to be carried, wrought, or managed in the
way of his trade, as a horse standing in a smith’s shop to be shod, or in a com-
mon inn, or cloth at a tailor’s, or corn sent to a mill or market; things in the
custody of the law, by seizure, or in exccution under legal process ; fixtures
or things fixed to the freehold, as caldrons, cranes, windows, doors, and
chimney-pieces; beasts of the plough, andsheep, and instruments of husbandry,
and the instruments of a man’s trade or profession, as the axe of a carpenter,
“the books of a scholar and the like. Distress can only be levied in the day-
time, and if made after the tender of arrears, it ig illegal. If tender is made
after the distress, but before it is émpounded, the landlord must abandon the
distress and bear the cost himsclf. Nothing of a perishable nature, which
cannot bo restored in the same condition—as milk, fruit, and the like, must
be taken.

2720. The law does not regard a day as consisting of portions. The popular
notion that a notice to quit should be served before noon isan error. Although
distraint is one of the remedies, it is seldom advisable in a landlord to resort to
distraining for the recovery ofrent, Ifa tenant cannot pay his rent, the sooner
he leaves the premises the botter., If he be a rogue and won’t pay, he will
probably know that nine out of ten distresses are illegal, through the careless-
negs, ignorance, or extortion of the brokers who executo them. Many, if not
most, of the respectable brokers will not execute distresses, and the business
falls into the hands of persons whom it is by no means desirable to employ.
A landlord is liable for the illegal acts of the person whom he may employ,
although he would have a remedy over against him for any damage he may
sustain through such acts. Whether or not he may recover will depend upon
the ability of the agent to pay.

2721, Powers to relieve landlords, by giving them legal possession of pre-
mises, are given by 19 & 20 Vict., cap. 108, to the county courts, in cases
where tho rent does not exceed £50 per annum, and under the circumstances
hereinafter mentioned ; z.e. :—

1. Where the torm has expired, or beon determined by notice to quit.
2. Where there is one half-year’s rent in arrear, and the landlord shall
have right by law to enter for the nonpayment thereof. As proof of
this power is required, the importance of including such n power in
tho agreemont for tenangy will be obvious.
In the county courts the amount of rent due, as well ag the possession of the
promiges, may be claimed in one summons.

2722. When o tenant deserts premiscs, leaving one half-year's rent in arrear,
possession may bo recovered by means of the police-court, The rent must
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not exceed £20 per annuny, and must be at least throo-fourths of the value of
the premises. In casesin which the tenant has not deserted the premises,
and where notice to quit has been given and has expired, the landlord must
give notice to the tenant of his intended application. The annual rent in this
cade, also, must not exceed £20.

2723. THE L. 0. U.—The law is not particular as to orthography ; in fact,
it distinctly refuses to recognizo the existence of that delightful science. You
may bring your action against Mr. Jacob Phillips, under the fanciful denomi-
nation of Jaycobb Fillipse, if you like, and the law won’t care, because the
law goes by ear ; and, although in some cases it insists upon having every-
thing written, things written are only supposed in law to have any meaning
when read, which is, after all, a common-sense rule enough. So, instead of ¢‘1
owe you,” persons of a cheerful disposition, so frequently found connected
with debt, used to write facetiously I. O. U., and the law approved of their so
doing. An L O. U. is nothing more than a written admission of a debt, and
may run thus:—

15th October, 1860,

To Mr. W. BrOWN,

I. 0. U. ten pounds for coals.
£10. JouN JONES.
If to this you add the time of payment, as ‘‘payable in ono month from this
date,” your I. O, U. is worthlcss and illegal (unless it bear the proper bill
stamp) ; for it then ceases to be a mere acknowledgment, and becomes a pro-
missory note. Now a promissory note requires a stamp, which anI. 0. U.
does not,

2724. APPRENTICES.—By the statute 5 Eliz. cap. 4, it is enacted that, iu
cases of ill-usage by masters towards apprentices, or of neglect of duty by
apprentices, the complaining party may apply to a justice of the peace, who
may make such order as equity may require. If, for want of conformity on
the part of the master, this cannot be done, then the master may be bound
to appear at the next sessions. Authority is given by the act to tho justices
in sessions to discharge the apprentice from his indentures. They are also
empowored, on proof of misbehaviour of the apprentice, to order him to be
corrected or imprisoned with hard labour. If an apprentice absent himself
be can be compelled to make up the time after the expiration of his term, so
that it be within scven years thercof.

2725, HUSBAND AND Wirg,—Contrary to the vulgar opinion, second cousins,
as well as first, may logally marry. When married, a husband is liable for
his wife's debts contractod before marriage. A creditor desirous of suing for
such a claim should proceed against both. It will, kowever, be sufficient if
tho husband be served with process, the names of both appenring theroin,
thus :—John Jonos and Ann his wife. A married wowan, if sued alono, may
plead bor marriage, or, as itis called in law, coverture, 'I'he husband is liable
for debts of his wilg coutractod for necessarios whilo living with him, If she
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voluntarily leaves his protection and lives in adultery, this liability coases, He
is also liable for any debts contracted by her with his authority ; and the law
implies his authority whero the debt is for necessaries, or in the common
course of housckeeping, unless the contrary be proved. If the husband have
abjured the realm, or been transported by a sentence of law, the wife is liable
during his absence, as if she were a single woman, for debts contracted by
her,

2726. In civil cases, a wife may now give evidence on behalf of, or against,
her husband ; in criminal cases she .can neither be a witness for or against
him ; but thoe case of assault by him upon her forms an exception to this rule-

272%. Tho law does not at this day admit the ancient principle of allowing
moderate correction by a husband upon the person of his wife, Although thi%
is said to have been anciently limited to the use of ¢ a stick not thicker than
the thumb,” this barbarity is now altogether exploded. He may, notwith.
standing, as has been recently shown in the famous Agapemone case, keep
her undeér restraint, to prevent her leaving him, provided this be effected
without cruclty.

2728. By the Divorce and Matrimonial Causes Act, 1857, a wife deserted by
her husband may apply to a magistrate, or to tho petty sessions, for an order
to protect her lawful earnings or property acquired by her after such desertion,
from her husband and his reditors. In this case it is indispensable that such
order shall, within ten days, bo entered at tho county court of the district
within which she resides. It will be scen that the basis of an application for
such an order is desertion. Consequently, where the parties have separated
by common consent, such an order cannot bo obtained, any previous cruelty
or misconduct on the husband’s part notwithstanding.

2729. When a husband allows his wifo to invest moncy in her own name in a
savings bank, and he survives her, it is sometimes the rulo of such establish+
wents to compel him to take out administration in order to receive such money,
although it is questionable whether such rule is legally justifiable. Widows
and widowers pay no legacy or succession duty for property coming to them
through their decoased partners

2730. RECEIPTS for sums above £2 should now be given upon penny stamps.
A bill of oxchange may novertheless bo lischarged by an indorsement stating
that it has boen paid, and this will not be liablo to the stamp. A receipt is
not, as commonly supposed, conclusive evidence as to a payment. It is only
what the law terms piimd-facie evidenco; that is, good until contradicted or
explained. Thus, if A sonds wares or merchandiso to B, with a recoipt, asa
hint that tho transaction is intended to bo for ready money, and B detain the
receipt without paying tho cash, A will bo at liberty to provo the circumstance
and to rocover his claim. Tho ovidence to robut tho receipt muss, however,
bo clear and indubitable, as, after all, written evidence is of a stronger naturo
than oral testimony.
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4731, BOOES OF ACCOUNT.—A. tradesmans pooks of account cannot be
received as evidence in his own behalf, unless the entries therein be proved to
have been brought under the notice of, and admitted to be correct by the other
party, as is commonly the case with the ¢ pass-books” employed backwards
and forwards between bakers, butchers, and the like domestic traders, and
their customers. The defendant may, however, compel the tradesman te
produce his books to show entries adverse to his own claim.

2732, WiLLs.—The last proof of affcction which we can give to those left
behind,. is to leave our worldly affairs in such a stato as to excite ncithcr
jealousy, anger, nor heartrendings of any kind, at least for the immediato
future. This can only be done by a just, clear, and intelligible disposal ot
whatever there is to leave., Without being advocates for every man being his
own lawyer, it is not to be denied that the most elaborately-prepared wills
have been the most fruitful sources of litigation, and it has even happened
that learned judges have left wills behind them which could not be carried out.
Except in cases where the property is in land or in leases of complicated
tenure, very elaborate dctails are unnecessary ; and we counsel no man to use
words in making his will of which he does not porfectly understand the
meaning and import,

2733. All men over twenty-one years of age, and of sound mind, and all
unmarried women of liko age and sanity, may by will bequeath their property
to whom they please. Infants, that is, all persons ynder twenty-one years of
age, and married women, except in cases of real estato where they have power
reserved by a will or settlement, or in the case of personal estate, it is sottled
to hor *‘own separate use,” are incapacitated. A person born deaf and dumb
cannot make a will, unless there is evidence that he could read and
comprehend its contents. A person convicted of felony cannot make a will
of personalty unless subsequently pardoned, although he may of real
property, unless he be punishablo with death ; but a felon of every descrip-
tion may devise lands in gavel-kind, of which description is the land in the
greater part of Kent and in some other places. An outlaw, although only for
debt, cannot, while the outlawry subsists, make a will of personalty ; but the
wifo of a felon transported for lifo may make a will, and act in all respects as
if sho were unmarriod. A suicide may bequeath real estate, but personal
property is forfeited to the crown.

2734. Except in the case of soldiers on actual service, and sailors at sca,
every will must bo made in writing. It must bo signed by tho testator, or by
some other person in his presence, and at his request, and the signaturo must
be made or acknowledged in the presenco of two or more witnesses, who aro
roquired to be present at the samo time, who doclare by signing that tho will
was signed by the testator, or acknowledged in thoir presonce, and that they
signed as witnesses in the testator’s presence, and in the presence of oach
other,

2735. By the act of 1852 it was enacted that no will should be valid unless
signed at tho foot or end thereof by the testator, or by somo person in his
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presence, and by his direction ; but a subsequent act proceeds to say that
overy will shall, as far only as regards the position of the signature of the
tostator, or of the person signing for him, be deemed valid if the signature
shall be so placed at, or after, or following, or under, or beside, or opposite to
the ond of the will, that it shall be apparent on the face of it that the testator
intended to give it effect by such signature. Under this clause, a will of
scveral sheets, all of which were duly signed, except the last one, has been
refused probate; while, on the other hand, a similar document has beon
admitted to probate whero the last sheet only, and none of the other sheets
was signed. In order to be perfectly formal, however, each separate shect:
should be numbored, signed, and witnessed, and attested on the last sheot.
This witnossing is an important act: the witnesses must subscribe it in the
presence of the testator and of each other; and by their signature they
testify to having witnessed the signature of tho testator, he being in sound
mind ab the time. Wills made undor any kind of coercion, or even impor-
tunity, may become void, being contrary to tho wishes of the testator. Fraud
or imposition also renders a will void, and where two wills made by the same
porson happen to exist, neither of them dated, the maker of the wills is.
declared to havo died intestate.

2736. A will may always be revoked and annulled, but only by burning or
entirely destroying the writing, or by adding a codicil, or making a subsce
quent will duly attosted ; but as the alteration of a will is only a revocation
to the extent of the alteration, if it is intended to revoke the original will
entirely, such. intention should be declared,—no merely verbal directions onn
revoke a written will ; and the act of running the pen through the signatures,
or down the page, is not sufficiont to cancel it, without a writton declaration
to that effect signed and witnessed.

2%737. A will mado before marriage is revokod thercby.

2738. A codicil is a supploment or addition to a will, either explaining or
altering formeor dispositions; it may be written on the same or separate
paper, and is to be witnessed and attested in the same manner as the original
documont.

2730. WITNFSSES.—Any persons are qualifiod to witness a will who can
writo their names, but such witnoss cannot bo bonefited by the will. If a
logacy is granted to a porson witnessing tho execution of a will, such legacy
is void. Tho same rule applics to the husband or wife of a witness; a bequest
made to either of these is void.

2740. Fourm or Winrs.—Form is unimportant, provided the testator's
intention is clear. It should commence with his designation; that is, his
name and surnamo, place of abodo, profession, or occupation. The legatoes
should also be cloarly described. In leaving a legacy to a married woman, if
no trustces aro appointed over it, and no specific directions given, ‘¢that it
is for hor sole and soparate uso, froe from the control, debts, and incums-
brances of hor husband,” the husband will be entitled to the legacy, In the
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same thanner a legacy to an unmarried woman will vest in her husband after
marriage, unless a settlement of it is made on her beforo marriage. A gift of
real estato (freehold or copyhold)is called a devise; of personal estate, a
Vequest.

2741. In sudden emergencies a form may be useful ; and the following has
been considered a good one for a death-bed will, where the assistance of a
solicitor could not be obtained, subject to variation according to circumstances.

I, A. B, of No. 10, — Street, in the city of —— [gentleman, builder, or
grocer, as the case may be], being of sound mind, thus publish and declare my last
will and testament, Revoking and annulling all former dispositions of my property, I
give and bequeath as follows :—to my son J. B., of —, I give and bequeath the sum
of —; to my daughter M., the wife of J., of —, I give and bequeath the sum of—
gif intended for her own use, add, “to her sole and separate use, free from the control,

ebts, and incumbrances of her husband’’], both in addition to any sum or sums of
money or other property they have before had from me. All the remaining property
I die possessed of I leave to my dear wife M. B., for her solo and separate use during
her natural life, together with my house and furniture, situate at No. 10, —— Street,
aforesaid. At her death, I desire that the said house shall be sold, with all the goods
and chattels therein [or, I give and bequeath the said house, with all the goods and
chattels therein, to —7J, and the money realized from the sale, together with that in
which my said wife had a life-interest, I give and bequeath in equal moieties to my son
and danghter before nemed. I appoint my dear friend T. 8., of —, and T\ B., of—,
together with my wife M, B., as executors to this my last will and testament. Dated

this — day of — 18 ., .B.
Signed, acknowledged, and declared by the said A. B, as and for his last will and
testament in the presence of us, who, being present at the same time in his pre-
senco, at his request, and in the®presence of each other, have hereunto sub-

seribed our names as witnesses,

T. 8., of, &e.

F. M., of, &e.
It is to be observed that the signature of the testator after this attestation
has been signed by the witnesses, is not a compliance with the act; he must

sign first.

2742, STAMP-DUTIES.—In the case of persons dying intestate, when their
effects are administered to by their family, the stamp-duty is ncarly half as
much more as it would have been under a will. Freehold and copyhold
estates are now subject to a special impost on passing, by the Stamp Act of
1857, called ‘the Succession Duty Act;” but real property is mot liable to
probato duty, unless it be directed to be sold.

2743. Thoe logacy-duty only commences when it amounts to £20 and
upwards ; and where it is not directed othorwise, the duty is deducted from
the legacy.

2744, You cannot compound for past absence of charity by bequeathing
land or tenements, or money to purchase such, to any charitable use, by your
last will and testamont ; but you may devise them to tho Dritish Muscumn, to
either of the two universities of Oxford and Cambridge, to Eton, Winchoster,
and Westminstor ; and you may, if so inclined, leavo it for tho angmentation
of Queen Anno's bounty. You may, howevor, order your oxccutors to sell
land and hand over tho moncy received to any charitable institution.

2745. If you have advanced money te any child, and taken an acknowlodgs
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ment for it, or entored it in any book of account, you should declare wl-ther
uny legacy left by will is in addition to such advance, or whether it is to be
deducted from the logacy.

2746. A logacy left by will to any one would be cancelled by your leaving
anothor legacy by a codicil to the same person, unless it is stated to be in
addition to the former bequest.

2747. Your entire ostate is chargeable with your debts, except whera the
real estate is settled. If your estate consists of both real and personal
property, let it be distinctly stated out of which the debts are to be paid.

2748, Whatever is devised, let the intention be clearly expressed, and with-
out any condition, if you intend the devise to take effect.

2749. A formal attestation is not necessary to a will, as the act of witnessing
fs all tho law requires, and the will itself infers the testator to be of sound
mind in his own estimation ; but, wherever there are erasures, alterations, or
interlineations, an attestation shoud be added. If there be no formal attes-
tation, or it be not to the cffect of that of which the form is given in the
previous page, or there be none at all, but morely  witness,” or any
important alteration in the will, an affidavit of one of the witnesses will be
required bofore probate will be granted, and this will cause trouble and
additional oxpense. No particular form is prescribed ; but it should state
that tho testator either signed it himself, or that another signed it by his
roquest, or that ho acknowledged tho signature to be his in their presence,
both being present together, and signing as witnesses in his presence, and
in tho presence of cach other. When there are additions, alterations, or
erasuros, tho attestation should declare that—Tho words interlined in‘the
third line of page 4, and the erasure in the fifth line of page 6, or as the case
may be, having becn first made. These are the acts necessary to make a
proporly-exccuted will; and, being simple in themsclves and easily performed,
they should be strictly complied with, and the will should be always attested,
as before directed.

2750. A witness may, on being requested, sign for the testator ; and he may
also sign for his fellow-witness, supposing he can only make bis mark, declaring
that ho doos so ; but a husband cannot sign for his wife, eithor as tostator or
wilnosg, nor can a wife for her husband.

24751, It is advisablo to make the will in duplicate, and intrust ono copy to
the kooping of your exccutor, or somo other person in whem you have confl-
donco, as it not unfroquently happens that a will is suppressed or destroyed,
or not forthcoming when it is most required.
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