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Of the Art of Engraving.

!. & Wax to lay on iron or ftee!

A mordant water to engrave on fteel 8,
3 To engrave with aguafortis, fo that the
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work may appear like 2 baffe- relievo 2
4. Aquafortis for engraving -— ibs
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Jortis. — e — 3
6. To engrave prints by agmy’ar.'u — b
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g To engrave on wood o —

- ¥1. Toengrave on fteel oriron 3 fuch as blades

3
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10 To engrave on copper with the graver ~
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of fwords, knives, erc. o
12. A water to engrave on iron or copper. &,
13. Another more mordant water —
14. An ardent water to engrave fteel deeply,
or even eat it off entirely — 5.
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1. A fecret to caufe the tran{mutation of iron

into the fineflt Germar fteel — 1®
z. To make tin — e ié.
3. To break an iron bar as big as the arm T
4. Another for the fame p"rpofs, — ih.
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2. How



H o L EONTE NT &

e ——

e S iaga SARE
Art. 8. How to give fome perfe@ion to imperfelt
metals - s — ib.
9. To melt all forts of metals in the fhellofa |
nur, without burning it e 13 f
10. T'o increafe the virtue of a loadfione 14
11. Toreftore gold toits weight, after ithas
lof it in regal water s o iba
12. Toroperate the tran{mutation of filver in-
te gold — — ib. .
13. Fixation of gold into. filver — Iy s
¥4. To excraét mercury from lead e 16
15. Another mercury from lead e ib.
¥6. Permutation of lead into filver — ib.
17. Fixation of faltpetre _— - 17
18. ‘Tranfmuration of iron into copper 45,
1g. Another to the fame purpofe o b,
- 20. Another — — b,
2r. Topreferve the brightne(s of arms ibe
v 22, To manage fteel (o, thatit may cutiron
as it were lead = — — b
23. To foften fteel — — 18
24. To extra& mercury from antimony ib.
25. A magical mercurial ring e ib.
26. T'o melt the aforefaid mercury — 19
27. The virtue of thofe rings s ib,
28. A fixation of copper which will be found
to yicld fix ounces out of eight, on the
teft — — —_ 26
29. To whiten copper {o as to make very fine
figures with it — - b,
30. To give the fineft colour of gold to cop-
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33. To foften metals — — 2E |

34. To wath brafs figures over with filver i
35+ To operate the tranfmutation of iron into

fteel — — — 6.
36. Another receipt for the fame —  ib
37. To take immediately ruft fromiron 23
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SECRETS relative to the Art of ENGRAVING.

Y. 4 wax tolay on iron or ffeel.

AKE the bulk of a nut of white wax: melt it, and
add to it the fize of a mufquet ball of cerufe of
Penice. When both are incorporated together, form
this compofition into {finall fticks. With them rub your
piece of fteel, or iron, after having previoufly warmed
it fufficiently to melt the wax, which you will {pread
well over it with a feather. When the wax is cold, trace
whatever you will on it, and pafs afterwards, on the.

lines you fhall have drawn, the following water.

11, A mordant avater to engrave on fleel.

1. Take good verjuice in grapes, the ftrongeft you
can find; alumin powder, and a little falt dried and pul-
verifed. Mix all together till perfettly diffolved : then
pafs fome of that water on the lines of your drawing, re-
peating the fame, till it is fufliciently decp engraved.
Thatengraving will appear white, as filver, on 2 white
ground. 2

2. Orelfc take verdigrife, firong vinegar, ammoniac
and common falts, and copperas, equal parts.  Sec all
together a-boiling, for a quarter of an hour : then flrain
it through a rag, and run fome of that water on your

A plate.



2. SECRETS concerning

plate. In about half an lour afterwards ic: will be
perfetly engraved.

3. Cavrrot’s varnith, of which the compofition fhall
be found hereafter, in the Chapteron Farnifbes  isan admi-
rable compofition to lay on the plate you propeie to
-engrave.

YL, T engrave avith aquafortis, fo that the avork may
appear like a baflo relievo.

Take equal parts of vermilion and of black lead : two,
or.three, grains of maftick in drops. ‘Grind them all to-
-gether, on marble, with lintfeed oil; then put this com-
pofition into a fhell. Next to this operation, cut fome
ioft quills, and let your fleel or iron be well polifhed.
“T'ry firlt, whether your colour runs {ufficiently with your
pens : and, if it fhould not, yousuft add a little more oil
10 it; without making it, however, too limped ; but on-
ly fo as to have your pen mark freely with it, as if you
werewriting, with ink, on paper. Then rub well your
plate of fteel with wood afhes, to clean and ungreafe it;
after which, you wipe it with a ciean rag, and draw your
defign upon it, with your pen, prepared as before, and
dipped into your liquor. If you want to draw birds, or
other animals, you muft only draw the outlines of them
with your pen, then fill up the infide of thofe lines with
a hair-pencil ; that is to fay, you will cover all the fpace,
contained between the firft outlines drawn with the pen,
with the fame colour, which you will lay with a brufh, to
preferve all that part againft the mordacity of the agua-
fortis. When that is done, you let your work dry fora
day or two. When dryed thus, you take fome fire,
made with charcoal, into a chaffendith, and bake over it
your colour, by degrees, till it becomes quite brown.
Take care notwithftanding not to burn it, for fear you
fhould feale it when you come to fcratch, with'the point
of a needle, thofe etchings, or places, which you want
to be engraved, with the following agrafortis.

1V. Aquafortis for engraving.

Take verdigrife, roch alam, Roman vitriol, and com-
mon falt, of each three ourices ; which you will pound
into a very fine powder. Havea new pipkin, in which
you will puta little mere than & quart of water, and

= your
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your drugs, all together. Let them thus infufe a cou-
ple of hours ; then ‘place them over a charcoal fire :
and, when the water has alittle fimmered, take the pot
from ofi the fire and letit cool fo, that you may dip
your hand init without fcalding. "Then have an earth-
en cup, with which youtake of that water, and -pour it
over the work you mean to-engrave 5 fo that it may roa
‘well, and freely, over all the places which are to be
marked, and then off into-a pan placed under’ to re-
ceive it. Continue thus to water your work for three
quarters of an hour. ‘T'hen you-will pour upon it clear
pump water, to wath off the mud which the aguaforiis
thall have occafioned. You are then to try, with a
needle, the depth of the lines of your engraving ; and,
if not at your liking, you muft begin again watering it,
as before. The only care you are to'have, is, that your
liquor fhould not be too warm :* for, then, it would
fpoil the work. Itis better to ufe it lukewarm only,
and belonger atit..

V. Toengrave on brafs, or copper, wvith aquafortis,

You muft put in your colour more maftick in drops,
and balasdt alfo rather more over the fire, after it is
laid on'ywir plate; fo that it fhould turn almoft black.
And, ifit be a flat work, as generally are all thofe on
copper plates, you muft raiifg aroand it a ‘border of wax
to prevent the aguafortiss which you are to pour on it,
from running off, and which is to be a{eparating agua-
fortis with which you cover the plate to the thicknels of
a crown piece.  Afterit hasheenthus left covered with
that aguafortis, for a Tittle while, this becomes green:
then, 15 the time tothrow it away, andto pour, in its
place, fome pump water, when you will examine wheth-
er-the Hines be fufficiently deepornot. 1f not, ‘pour a-
gain frefth aguafortis on your plate, and thus you will
wobtain works of baffs reljevo by cantrary ; that isto fay,
raifed grounds. You may thus engrave all forts of
works.

VI. 'To engrave prints, &y aquafortis.

‘Take fome ceruﬁ:, which you will” grind well with
clear pump water, and fize it with ifinglafs. Lay this
tampofition, with a cearfe brufh, or pencil,on the p}‘a‘te

whic
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which youwant to engrave, When itis dry, draw on
it whatever defign you pleafe. Or, if you want to
counterproof a copperplate print, blacken all the back
of your print ; and, placing that blackened part on
your plate, prepared as before, go over all the ftrokes
of your print, with a fmoothivory, or wooden, point ;
which will ftamp the black of the print, in all thofe pla-
ces, onthe plate. Then you will go again overall the
black ffrokes, which are laid on your plate, with a pen
and ink : and, taking afterwards a ftecl point, very fice
and well tempered, you will etch your piate with it, in
following all the ftrokes marked on it, and pour aguafer-
tis, as before directed.

VII. dnother..

Take whitelead, and grind it well with maflick in
drops. Cover your plate with it by means firft of a
‘brafh, and then fmooth.it with the {oft part of a goofe
feather. Let this dry, for a day ortwo; thengivea fe-
cond coat, of this compofition, over the firft; and {pread
it with the palm of your hand. When dry, bake it o-
ver charcoal, till it comesa little yellow; then draw
what you will over it, with a black lead pengil; and
pfoceed afterwards, as before direfted..  “iny

VIIL The methed of engraving awith aquafortis.

1. You muft have a very well polithed plate, and pes-
foétly clean. Set itto warm over a chafingdifh, in which
there isacharcoal fire, While on it, cover it witha
varnifh, either dry or liguid, forthere are two forts.
Then you blacken that varnifh with the flame of a can-
dle, over which you pafs, and repafs, the plate on the
varnithed fide. :

z. This being done, you have no more to do than
to chalk your defign on that plate, which is. infinitely
more eafy than to engrave with the graver. For, if
you rub the back part of your drawing with fome fan-
guine flone (red chalk) or any thing elfe, and lay it
afterwards on your plate, to trace it with a point, the
fanguine, which is on the back of the draught, will eafily
fet off on the varnifh. So that you may follow after-
-wards all the lines of the defign, and be infinitely more

correct
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corred inall the turns, and the expreflion of the figures.
This is the reafon why all the painters, who have their
own works engraved. take the trouble of drawing alfe
she outlines.of their figures, that the fpirit and beauty
of the defign may be preferved. Indeed it muft be
confefled, that we always difcover a great deal more
art in thofe pieces which are engraved with aguafortis,
than thete is found in them that are done by the graver.
And, even in many of thefe, the aguafirtis is often em~
ployed to fketch lightly the <omtowrs, or outlines, of
the figures, and to bave them mare correét.

3. True it is, that it is fome times found neceffary to
touch a little over, with the graver, certain parts which
are not ftrong enough, or that the aguafortis has nog
eaten infufficiently. For itis noteafy, ina great plate,
to get all the feveral partsfo proportionably, and a-pro-
o5, eaten in, as-there fhould be nothing to find fault
with, 3 5 :

4- tis.not enough foran engraver to work with the
point of hisneedle, or fcooper, in all the different pla-
ccs of his werk, with the ftrengthand.delicacy neceffary
to make appear; as he wants them to be, the meft re-
wote and the mearcdt parts. Itisiagain requifite thathe
thould take care, when he comes to put the aguaforis
on his plate, it fiould not bite egually every where.
This is prevented, as follows, by 2 mixtere of oul and
tallow, which you will drop init, froma lighted candie.

5. To this effe@ he muft have a framed wooden
board, over-laid with wax, on whichhe fixes his plate a
little flant way : then ponrs agugforrison it, fo that it
may only pafs over it, and run into an earshen pap, pla-
ced under to receive it. T'herefore he takes carc to
examine when thofe parts, which aré notto be {o deep-
ly eaten in, have received a fufficient quantity of agua-
Sortis : in which cafe, taking off his plate, hewathes it
with pump water, by pouring it only over; dries it
gently before the fire, then covers the moft remote parts,
and them which he wants to preferve weakeft, with the
above mentioned mixture of oiland tallow, that the a-
quafortis thould net a&, any more, on thofe places.
Thus, covering at feveral times, and as muchashe plea.

fes,

A 2
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{es, {uch places of his plate as he wants to keep not o
‘firong as others; it refults that the figures which are
forwards in the pifure, are conftantly every time
wathed with the aguafortis which eats in them, till be fees
they are fufficiently enpraved, and according to the de-
gree of firength which he is defirous of giving them.

6. That fort of aguafirtis we have mentioned and de-
fcribed in this chapter at the article of the water for en-
graving oniren; and which is compofed with verdigrife,
vinegas, common and ammoniac falts, and copperas, i3
alfo made ufe of to engrave on copper; in pouring it on
‘the plates; covered either with hard or foft varnifh, and
fcratched, or etched,, agreeably to the defign you in-
tend to engrave on them.

7. As for what concerns therefiner’s aguafortis, com=
monly called evbize aarer, it is never ufed but upon
‘the {oft varnifh ; and never as the former, which is cal~
led green water, by pouring it only overthe plate, and
letting it run offinto a pan under it. A border of wax
‘mult be made round the plate, on which, this being laid
flat upon atable, fome of that =white avater is poured,
after having previouflv tempered it more or lefs with a
proportionable guantity of common water, which is
called pickiing. :

o IX. To engraveon wood.

You begin by preparing a board, according to the

fize and'thicknefs you want it, and finely polifhed on the
fide it is to be engraved. The fort of wood, which is
generally chofen for fuch a purpofe, is-either pear-tree
or box. ~ And, of the two, thislaft is even {till preferable,
both on account of its being of a fupérior hardnefs, 2nd
alfo lefs liable to be worm-eaten. On thatboard you
draw firft your defipn, fach as you want it torappear in
printing. ~ They, who have not the talentof drawing,
as there are a great number, make ufe of the very
drawing you give them, which they pafte on their board,
by the right fide, with a pafte made of good flour, water,
and a little vinegar. You muft take care that all the
ftrokes of the drawing fhould touch well, and ftick on
the wood : and. when the paper is very dry, wet it
gently, and with the tip of your finger rub itoff by de-

grees, {0 that the flrolses only of the drawing fhould re-
main
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ARTS and TRADES. 7

matn on your board, as if you had drawn it with ink and
a pen. Thefe ftrokes. or lines, fhew you all that you
are to {pare, or preferve ; allthe reft you areto cut off
and fink down with delicacy by means of a fharp and
well tempered pen-knife, fmall chifel, or gouet, according
to the fize and delicacy of the work, for you have no
need of any other tool.

X. To engrawe on copper awith the graver.

r. When the plate, which is to be of red copper, is
well polifhed, you draw your defign on it with either
the black lead-ftone or a fleel point.  When that is
done, you bave no further need of any thing but very
fharp and well tempered gravers to catin, and give
more or lefs firength to certain parts, according to the
fubje&, and the figures, you execute.

2. Youmuft alfo have a certain tool of fix inches long;
or thereabonts, one of the ends of which, called a fcra-
per, is made in the form of a triangle, fharp on each
edge. with which vou fcrape on the copper when you
wantite The other end, called a burnither, has very
much the fhape of a fowl’s heart, alittle prolonged by
the point, round and flender. - This ferves to polith the
copper, to mend the faults, and fofien the firokes.

3. Inorder to form a better judgement of your work,
you muft now and then, as you proceed on, make ufe of
a flump, made witha piece of an old hatrolled up and
blackened, with which you rub your plate, on the place
you are working, which fills the ftrokes with black, and,
makes you fee better the effeét of your work, as you go.
You muft be provided likewife with a leather cufhion,
on which you lay your plate, while youengrave it.

4 We fhall not give any further account of the art of
engraving than this fhort epitome, and we fhall not at-
tempt to enter into 2 more particular detail of the vari-
ous and curious circumftances attending this noble art.
They, whofe curiofity, on that - fubjet, will prompt
them to be more particularly acquainted with it, may
amply {atisfy themfelves, by taking the trouble to read
the treatife which 4brabam Beffe has purpofely compo+
{ed, on the art of engraving. )

Xl 9o
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XI. 90 engrawe vn flecl or ivon 5 fuch a5 blades of

awords, kiives, &c. : :
_ 1. Takeone part oflinden-tree.coals ; two of witriol;
and 2s much of ammoniacfalt. Grind alltogether with
winegar, {o.as to.obtain a foft pafte of it. Then, what-
ever you want to engrave on fieel or iren, begin firft by

fketching it with vermilion diluted with lintfeed oil, .

which you fhall have put a-drying to ufe it afterwards

like a pencil. When your drawing is dene, cover it

with the above mentioned pafte to the thicknefs of a fin-
ger. This compofition mult be applicd warm ; and
the more warm it is, the fooner the work will be engra-
ved ; though youmuf havecare net to burnit. When

this compofition is welldry, take that powder off, and:

walh well theengraved place. -

‘z: Youmay tothe famecftedt take Spanifh verdigrife,
or commen falt, one part; and while youpound it ina
mortar, add fome very ftrong vinegar, and proceed as
above.

3. Seme -make ufe of vitriol, alom, common falt, and
linden-tree coals; which they prepare and ufe as above
direéted.

Xill. dAavnter vo engramwe ou fron or coppers

1. TakeSpanith verdigrife, fublimate mercury, wit<
riol, andalum, equal parts. Pound it all well in a
mortar,and putitinaglafs veffel fufficiently darge, with
2 ‘proportionable quentity of the firongeft diftilled vin-
egar. Lt the whole thus infufe for twelve hours, ftir-
ring it often.  Draw mext what defign you like on a

coat 'of wax laid-on your iron, or copper, either witha- .

fieel point, or fi&itiows ocher, mixed with lintfeed oil.
Then pafs {ome of youriliquor on the places you fhall
have etched with a needle or fteel point, in following
carefully the firokes of your defion, if 3t be firlt drawn
onwax. For, in the ufe of this method, you:muft not
fail to begin by cevering ficft your plate with:it, as we
faid eliewhere. ¥oun may sgainlay on your defign,
prepared as we'faid, fome fublimate alone, finely pulve-

rifed : ‘then pour overit good ‘firong wvinegar, which

youwill let lay for the {pace of half an hour, after
which wafh it with cold water, and clean off your plate,
. XL, Arother
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XITY. Another more mordant «water.

1. Take Spanith verdigrife, alumen plumenn, amme-
niac falt, tartar, vitriol, and common falt, of each a
quarter,of an ounce.  VWhen the whole is well pound-
ed, and mixed with the ftrongeft vinegar, let it thus re-
main for the {pace of halfan hour. 1f you want to

. have your defign raifed, make it with faétitious ocher

and lintfeed oil, well ground and mixed together, and
letit dry perfe€tly. Then fet the aforefald water a-
warming over the fire in an iron pan well tinned with
lead ; and, leaving it on the fire, take your fteel plate,
and holding it in one hand over the pan, take with the
other of the wvarm liguor, with a fpoor, and pour it on
your plate ; {o that, by falling again into the pan, you
fofe none of your water. Continue fo doing, fora
quarter of an hour’s time: taking care, however,
your water fhould not be too warm, left is fhould {et a-
running the oil which is mixed with the varnifh. When
this is done, rub the aforefaid compofition with pot-afh-
es mixed with an equal quantity of quick lime in pow-
der, and you will find that what was covered with: the
compofition will be preferved, and raifed from the o~
ther parts of the plate which are eaten down.

X1V. Anardent water fo engrave flecl deeply, or even
eat it off entirely.

. Take two quarts, or thereabout, of thick black wine,
the oldeft and the beft you can find. Diflolve into &
quick lime, and brimftone in powder, wine tartar and
white falt, of eack equal parts, and as much of the
whole as there can poflibly be diffolved in that quantity
of wine. You fhall next put al! that mixture into 2 cu-
curbit, or rather in a retors well luted. Adapt to it a
Bolt-head toferveas a receiver. Lute well the joints,
then give it the heat gradually. . There will diftill a
very mordant water, which you may keep in a phial,
carefully flopped, for ufe, B
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SecrETs relative to MzTALs.

¥. A fecret to canfe the tranfmutation of iron into the fnef
German feel,

8 AKE of clean foot one pound ; oak-wood athes
twelve ounces, and four of pounded garlicks.

Boil all together intwelve pounds of common water, re-
duced to a third, or four pounds. Strain this, and dip
in it the iron pegs, which you will atterwards ftratify
with the following cement. ‘ ‘
2. Take burnt wood?’s coals, otherwife called cokes,
and quick lime, of each three pounds: foot dried, and
calcinated in aniron pan, onepound : decrepitate falt,

fourounces. Make of this and your iron feveral beds-

alternately one'over another; and, having well luted the.
veffels in which you fhall' have made thofe beds ofiron

and cement, give them a reverberating fire, for three.

times twenty-four hours, and the operation is done.

: ; I1. To make tin. i

Talce a diferetionable quantity of rye-bran quite pure,
boil it 2 minute or two in vinegar, then add toit a listle
water, and in that fame inftant plunge your ftheets of
blackiron : then take out of the fire, and Ropwell, the
veffel. © Let your iron reft there and foak“for twenty-
four hours, after which time itake off your iron fheets 3
fcore them well with the very bran with which they
trave been a-foaking, then rub them over a little with
grindftones. “This being done, 'make them foak again
ina water wherein you fhall have diffolved fome am-
moniac falt, whence having taken them off, fet.them a-
draining, and rub them agtcrwards with rye-bran, and
your tin will be done.

Obferve that the veflel in which you lay your fheets
foaking, muft be large enough to receive them in their
full intended fize.
aded ; L To
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111, To breat an iron bar as big as the arm.

Take melted foap with which you will rub your iron
bar at the place where you would have itbreak. Then
with any thing take off and clean away part of that unc-
tion, in the middle of it, about the width of halfa crown.
Then take a fponge, dipt into ardent water of three
diftillations ; gr-'mg-it round the bar, and, in fix hours,
it will break. :

V. Another for vhe fame purpofe.

Intwo pounds of aguafersis, diflulve orpine, fulphur,
regal, and verdigrile, one ounce of each ; of quick-lime,
killed #n two ouncesof tyiple-diftitled vinegar, oneounce.

~ Place the whele in an alembic with oné ounce of faltpe-

tre, and two of ammoniac falt: and, having given a
gradual fire to 1t, you will take the {pirits which fhall
have diflilled, and put them again over the fzces or réfi-
dug, withan addition of twe ounces of pulverifed arfe-
nic,  Difill this a-new, and keep what arifes from it.
In this, if you dip an handkerchiefand tern it round an

- ‘iron bar, in three hours time it will break with the

gredteft eafe. Vou muft only take a great care to
guard yourfelf againt the fumes, in diftilling this com-
pofition.  °

V. To compofe a metal of a gold colour.

Take refiner’s copper fix ounces: mélt them inifo a
erucible ; addone ounce of calaminary ftone ; half an
ounce of tuty, and one of reira merita, in powder. Give
to'this a melting fire for five or fix hours running, and
nomore ; then take off the crucible from the fire. Put
this compofition in powder, and add to it two'ounces of
common mercury, fix of fea-falt exficcated, and a fuffi-

 cient ¢uantity of water. Set the wholea-boiling, until
. there appearno more mercary. Then put the matter

infto a crucible, and place it between two fires of kin-
dled coals, aveiding carefully the breathing of the fumes,

- Give this a melting fire, for two hours, then wafh the
. compefition in water, till this runs off quite¢lear. Set
- this againin a crucible: and, when melted, pour it into

an ingot. ~ This will give you a metal, of the moft beau-
tiful gold colour which can be defired, and which you
may make ufe of for plates, buckles, fnuff-boxes, canc-
hicads, &c. But one cannot recommend too much the
avoiding
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avoiding of breathing the fumes of this compofition,
while it 1s making.

V1. Anetker compofition of metal.

Take a certain reafonable quantity -of the leaves of
Perficaria arens, called Ar/fmare, or, vulgarly, Water-
pepper, which you will dry in the fhade. Meltin a cru-
cible fix ounces of refiner’s copper, and, when melted,
throw in one ounce of powder of the arfmart’s leaves,
or even half anounce ; then cover the crucible with an
iron lid, and keep this matter in fufion for the {pace of
one hour, after which you caftit inaniagot. Thispro-
cefs will give youa metal which (except the colour that
atifts canatany time give it by an induftry well known
tothem) has otherwife all the qualities of gold. The
only defet is, that it cannot bear tefting, and that it
. muft therefore ferve only to fupply common copper

which rufts eafily, and has not fo much brightnefs. It
may be ufed for candlefticks, and other fimilar works.

We thought it was proper here to give this receipt,
as it is to be wifhed we could make ourfelves thofe me-
tallic compofitions, which we import from Holland, and
other coutries.

VIIL. 7% da‘ﬂﬁl‘vs gold in your naked hand.

Diftill hart’s blood juft killed: and, after having
drawn the {pirits per afcenfum in balneo-mariz, cohobate
again three different times. At the third diftillation you
{ublime all the fixt : and, when done, lute well the veffel,
and keep the liquor for ufe. ~ This liquor, carefully pre-
ferved, will diffolve gold in the naked palm of your hand.

VIIL. How fo give fome perfedion to imperfel metals.

It is well known that goldis the moft perfect of me-
tals. After this comes filver, the principles of which
are very near pure, and equally proportioned between
them as thofe of gold. Al other metals are reckoned
imperfeét and crude. Among them however thatwhick
approaches neareft to perfeftion, is copper. T'his there-
fore may eafily be purified, by being delivered of all the
fuperficial and combuftible fulphurs withwhich ic is load-
ed. And whoever will proceed, according to the follow-
ing direftion, will not fail to obtain it

1. Take
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1. Take whatquantity you pleafe of copper. Setitin
‘a crucible over 2 melting fire. While melting in that
crucible, throw in at different times fome tuity powder
mixed with equal parts of refined faltpetre.  Theh, the
detonations being made, take the crucible out of the fire
and let it-cool. Break the crucible and feparatethe feories
from ther:gulus. Put the copper-regulus into another
crucible, and reiterate the fame operation three times,
till the copper is extremely fine and true gold colour.

2. Now, if you fet it a-melting for the fourth time,
and proje& on it perficsria’s or hydro-pepper’s leaves
powder, you will render it ftill more perfect : and you
might thus purify it fo far, as to give it, at laft, all the
qualities of gold. :

3. Whoever will know how to purify brafs from its
foreign fulphur, will turn it likewife inte a very fine
filver.

4 You may alfo whiten lead ; and, giving it the

hardnefs of filver, render it fimilar to it.
5. Pewterand quickfilver may liltewife be purified; in
feparating from this laft its arfenicat fulphurs, and fix-
ing it by the fupplement ofa fixt, metallic, incombufti-
ble and folary fulphur. The other may, by taking off
from it its fuperfiuous faline part, and uniting its mer-
¢urial one to the true metallic fulphur. = But this we can-
not expect to attair, if not previoufly verfed in the meth-
6d of diffolving, analyfing, and dividing or feparating,
and then re-embpdying again metallic fubftances; and
this is known by none but the fons of the art, the a-
depts alone.

1X. To melr all forts of metals ir the fhell of a s, awithout
burning it. :

Take faltpetre two ounces ; fulphur half an ounce ;
oak’s, walnut trees, or any other very dry wood’s faw-
duit halfan ounce.. Let the faw-duft be fifted very fine,
and the faltpetre and fulphur reduced to an impalpable
powder. All this being well mixed together, fill the fhell
of a nut with it to the brim ; thenlay over ita piece of
gold, filver, or any other metal vou pleafe ; and, baving
covered it again with the fame powder, fet the fire to
it, and you will fee that the metal will melt and remain
at the bottom of the fhell. X. To

B .
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X. To increafs the virtue of a loadflone.
You muft let it foak, for forty days, in iron-oil.

XI1. 7% reflore gold to its aweight, after it bas ot it in
regal wwater.
®ut a bit of rortoife focll to foak, for fome time, in regal
water. Then put yourgold in it, and, by that means,
it will recover its loft weight.

XII. T0 operate the tranfmutation of filver into gold.

.. Geta new iron-pan to grow red hotupona trivet,
and then put two pounds of lead in it. As {oon as this
is melted, throw over it, by degrees, fome good faltpe-
tre pulverifed. This will melt likewife. Keep it thus
in fufion till it is at leaft half diffipated. Should it take
_fire during that time, it does not fignify ; for, it hurts
nothing, and the more concoted over again the faltpe-
tre is, the ftronger is the oil.

. 2i Let this cool, divide the {altpetre from the lead.
After having well pounded it on a marble ftone, carry
it into the celiar. There, it will fall into deliguinm
which you will pour into a cucurbit, with double its

weight of true French fpirit of wine, added by little and

Jittle at a time ; then diftil by a flow fire. Grind on
marble, as before, what remains in the cucurbit : and,
being turned into deliguium, putit again into the cucur-
bit with fome more {pirit of wine. Take off thefe dif-
folutions and cohobations, repeating the fame procefs o-
ver again as before, till the faltpetre rémains at the bot-
tom of the cucurbit refolved into a true oil which con-

eals itfelf no longer, and this will procure you what is
called the Fix-balm.

3. Nextto that operation, you will make an aguafor-
#is with equal parts of falt-petre, dried vitriol, and roch
alum : and, before you put the receiver to the cucurbit,
add feel-filings, antimony, verdigrife, in fubtile pow-
der, tutty 2nd cinnabar, of each half an ounce, or one
ounce, according to the quantity of aguafortis you want
to draw. Cohobate the fpirits feven times over, upon
the feeces, which you will grind each time on 2 marble
table.

4. Diflolve one ounce.of filver in three of this liquor ¢

and, on that folution, &ill, drop by drop, one ousce of
your
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£
ol | your nitre-oil in a bottle made like the hour-glaffes,
I which after the operation muft be at moft only half-full,
i i and which you will cover with another inverted, {o that
: the neck of the under one fhould get into that of the up-
Witii.  per one. Or, elfe, put itin a matrafs witha long neck..
ey which you will feal hermetically ; but, if you make ufe of

bottles, take care to lute well the joints. Place this o-
ver hot afhes, and plunge it in them to the heighth of fix
inches. Give under this a lamp fire, which fhould not
reach the matter by three fingers diftance. You will get
every day to the amouns of a filver pennyweight of fil-
ver fixed into gold.  And, when the whole fhall have
been fixed thus, day afier day, the aguafortis, which
before was green as an emerald, will become as clear as
pump-water. Let the compofition cool, and divide the
water from the oil, which will never be the worfe for ufe,
and muft therefore be preferved. - At the bottom pf the
veilel, yon will find the filver fixed into gold. &
XI11. Fixation of gold into filver,

1. Sublime, on a fand fire, fome arfenic, with an e-
quat weight of decrepifate falr.  Take the middle and
crvfaline matter which fublimates, rejcéting the fubtile
flour which rifes en the head, and the dregs which re-
main ia the bottom. Sublime over again this cryfal, and
reiterate {fo many times as neceflary that no flour thould
longer {ublimate. :

2. Calcinate fome filver with mercury, with which
amalgamate it, and this as many times as you may
find neceffary, that the water in which you wafh your
filver, after the diffipation of the mercury by means
of fire, thould run 2s fair and clean as when you poured
it over it.

3. Take one ounce ofthis calcinated filver, and four
of the aforefaid arfenic : fublime the whole fo many
times as neceffary, that nothing fhould afcend any more.
This fublimation may eafily be performed in a matrafs
laid on its fide, which you muft turn {o as to putalways
underneath what is fublimed above. By means of
fuch aninduftrious praétice youavoid the neceflity of
breaking your matrafles every time you want to re-
) fublime what was already fublimed. Atlaft the mat-
:;'f ter turns into a ftone, which, having pounded, you put
| on
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on a digefting bath, till it is all reduced into 2 fixt oil,
which you know to be done by the tran{parency of the
veflel.

4. Take four parts of mercury, and one of that oil.
Put firft the mercury into the crucible, and, afterwards,.
this fixt oil. Give a gradual fire, till all the compofi-
tion be reduced into a lamp, which adheres to the cruci-
ble. Take it out and teft it ; you will find it to be the
fineft filver in the world.

X1V. To extralt mercury from lead.

Take pearl afhes one pound ; vineafhes four ; quick
lime one ; and pebbles calcinated two. Make a firong
lye of the whole with diflilled vinegar. Diffolve in this
two pounds of lead : and, when the lye is become white,
throw in ten ounces of borax. When this is diffolved,
throw the whole into a retort, and diftil it with a gradu-

-al fire. Youwill get, into the receiver, ten ounces;
at leaft, of quick filver.

XV. Another mercury from lead.

Take lead filings one pound ; ammoniac f{alt four
ounces ; bricks, pounded into a powder, three pounds.
Diftil this. compofition, in a retort, on a gradual fire,
The receiver muit be very large, half full of water, and
the fire muft be continued for twelve hours, pufhing it;
by degrees, to the very laf..

XVI. Permutation of lead into filver.

Take fine lead ; calcine it with common falt, or, elfe,
with that fort of falt which is extrated from the dregs,
feeces, or caput mortuum of Saltpetre and vitriol calcin-
ated both together. Soak the whole warmly with oil
ofvitriol till you make it come into an untuous pafte.
‘This you will putin a pot, or crucible, well luted, and
placed in a pan full of fand, with which you will cover
it over intirely. Make under this a digefting fire 5
that is to fay, fuch a fire as is neceflary to warm the
fand : keep it {o for ten days, then take off your matter
and teft it.  Oat of one bundred and five pounds weight
of lead, youwill draw five marcs, or tavo pounds and balf
weight, of filver. capable to. ftand the teft.

: XVIL. Fixatior.
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ARTS and TRADES., 17

XVII. Fixation of faltpetre.
Melt fome lead in a crucible, and projeét an it pulve-
rifed nitre, reiterating the proje&ions in proportion as
the matter fufes, till it is entirely melted.

XVIIL. Tranfinutation of iror into copper.

Tron is eafily changed into copper by means of the
vitriol. To do this you put your iron fratum fuper
fratumin a defcenforium, and fet it over a ftrong blait
fire, pufhed by bellows, till the iron melts and flows
into copper. Youmuftnot forget when yeuhave made
your beds of vitriol, to water them a little over with
vinegar faturated of faltpetre, alkaline, and tarter falts
and verdigrife.

X1X. Another to the fame purpoje.

Pound fome vitriol in powder, and ciftil the {pirits
from it by means of the retort. Replace the {pirits on the
eaput mortuum, then plunge and extinguith in them fome
red hotiron laminzs, or filings : and, by little andlitdle,
the iron will turn into copper.

XX. Anotker.

Diflolve vitriol in common water ; pafs itthrongh fil-
tering paper, then evaporate the water unto a pellicula,
and put it in the cellar, for one night, and you will ob-
tain fome green cryftals. Reddenthemin the fire, then
diffolve them three or four times in diftilled virezgar,
drying them every time, till thefe cryftals become red..
Diflolve them again in the fame vinegar and extinguith
in it fome red hot iron laminas, filings, or any other iron
rubbifh; they, and every ane, wili, by thefe means, tarn
into a very fine copper.

XXI. To prefervethe brightnefs of arms.

Rub them with hart’s marrow. Or, elfe, difiolye
fome allam powder with the ftrongeft vinegar you can
find, (that of Momtpellier which ferves to make their
famous verdigrife is the fitteft), and rub your arms
with it. . By thele means they keep forever bright and
fhining. ;
XXIL. o manage ficel fi, that it may cut iron as it avers
< ead.

Draw, by an alembic, the water which will come from:
acertain quantity of earth-worms; join with this wa~

B2z tor
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ter an equal’ quantity of horfe-radifh’s juice. Then
temper, four or five times, in this liguor your iron
kindled red hot. That fort of fteel is made ufe of for
knives, fwords, and .other inftruments, with which you
may cat iron with as much eafe as if it were lead.

XXILL: To foften: feek.

Take a delcretionable_ quantity of garlic, rob them
of their coarfeft peel,. then boil them in oil of nuts 1}l
reduced into an paguentum. = Cover well your fteel all
over with that compofition to the thicknefs of halfa
crown. When this is done, put your fteel, thus cover-
ed; in‘the forge, in the live coals, and it will become {oft.
To reftore it afterwards to the temper, called by artiits
ved. cherry colour, you mult,, after having made it red
het, plunge it in'the coldell water:

XX\V. Toextrall mercury from antimony.

Take antimony and decrepitate falt, of each one
pound. Mix them together and put in a retort of twa
guarts. Set the retort on the bare fire, or on the gra-
dual fand fire. Let. the beak of the retort be in water,
and: at the bottom-of that ve{lel, wherein the water is
you will find the running-mercury ofantimony.

XXV. d-magical mercurial ring,.

Take verdigrife halfa pound,and an equal quantity of
copperas.  Pulverife each of them {eparately, and put
thele powders into an-iron pan which hath never been
ufed before for any thing elfe. Boil the whole, for
about two minutes, in very ftrong vinegar. Then
throw into the pan halfa pound of crude mercury, which

you will inceffintly ftir with a wooden fpatula;  Begin-

to boil firt by a flow fire, and never ceafé to flir the
whole well for fear of the adhefion of mercury. In pro-
portion as the vinegar finks you'may add more; not ex»
ceeding, however, the quantity of half’a pint; orthere-
zbouts. When this has beiled‘about a ccuple of hours,
the matter will remain ina lump at the bottom of
the pan.  Let itcool with the {mall quantity. of vinegar
which fhall remain after the ebullition, then throw it in«
to alarge panof cold water. Handle this lump well in
that waler, in ordey to purge it from all the mundiriee.
) . Thiow
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ARTS and TRADES. 19

Throw that firlt water away, and put clean water in, and
do the fame again and again, keeping handling the mat-
ter well in your waters, till the Jaft remains clear as rock:
water. When your mercury is thus well fixed, put it3n
a clean piece-of linnen to take off the fuperfiooas parts:;
and whatremains well fixed after this fecond trial, you:
muft extend ona theet of white paper, on which, having
flatcened it quickly, and cut asshailily, for fear it thoukd
grow too hard, into {mall bits of the form and fize you:
Iike, youexpofe it to the dew of one night, from the eve-
ning to the morning, and then you will find it as hard as

T XXVI. To melt the aforefaid mercury.

Take Alexandrian tuty, and terrg merita, of each half
a poand, feparately pulverifed and mixed afterwards to-
pether. Stratify your bits of the above mercury, mak-
ing the firft and laft #rata, or beds, with the powders and
alittle thicker than the others. Cover your crucible
with another;, and lute them {o well that there fhould no
chink remain, which you will examine well after having
dried themin anoven. When pesfedly dry, place your
crucibles in a gold or black-fmith’s furnace, and fur-
round them well with live coals every way, by the fides, .
top, and bottom, which you will make blafting for a
guarter of an hour; and pufh by firength of bellows di-
ring half an hour, then let. them cool gradually in the
fire till the next day : when, taking off your crucible,.
you will find your matter turned into a gold colous.
Throw it into a pan of water, and wafli it well till the wa-
ter remains-clear, ‘The whole being granulated, put it
in a {mall crueeible with half an ounce of borax, and
melt it as you would gold or filver; then throw in it an
ingot. With this matter you will make your rings in
drawing this metal through the wiring bench, or other-

Wt XXVIL. The wirtue of thofe rings.

They ftop the colds in the head, {liew the diforders one
may be affe@ed with, particularly in thofe well-known
monthly difeafes of women. At fuch times the ring
turns-of a.dull red colour. They are alfe very ufeful in
killing the worms in {mall children, if you make them
boil in a varnithed new pipkin, with a glafs (or four

ounces) of water, reduced to a third, and drunk fafling.
XXVI, 4



20 SECRETS -concerning

XXVIII. A fixation of copper awhich avill ke found toyield
[fix ounces out of eight, on the tefl,

Take two ounces of fine pewter, which meltin a cru-
cible, adding gradually to it, after it is melted, an equal
quantity in weight of flourof fulphur. When all iscal-
cinated, and while ftill a little warm, add again to it half
an ounce of common purified mercury, flitring contiru-
aily with a fpatula tillhe mercury difappears entirely,
There will come a powder,. of whichif you projeét one,.
on four ounces of red copper in fufion, then ftir and caft
inirgots, you may obtain the promifed advantage.

XXIX. To whiten copper fo -as to make wery fine figures
avith it
Take five parts of copper, which you will melt in a
crucible, then throw in one part of zinc. As foon as the
zinc is in it, take it off from the fire, and ftir the matter
a little with an iron rod, then caftit in the molds of your
figures. They will look like filver cafted ones.

XXX. To give the fineft colour of gold'to copper: in order fo
make flatutes, orother wworks, aith it..

T'ke ore pound of copper, melt it in a crucible, then
throw in it one ounce of Alexandrian tuty reduced into
a fubtle powder, and mized with two ounces of bean-
flour. Take care to keep ftirring this matter, and to
guard yourfelf againft the fumes. After two hours of
fufion, you will take this compofition off, and walh it
well, and put it again in the crucible with the {ame
?uantity as before of the fame powders.  When melted,
or this fecond time, you may take it off, and caft itin
the molds you propofe, and had prepared for it.

XXXI. To imitate tortoifi-fbell on copper.

Rub. copper laminas over with oil of nuts, then dry
them over a flow fire fupported, by their extremities,
upon {mall iron bars.

XXXIL To perform the fame on born.

Make a cold diflolution of auiipigment in filtered’
Yime-water: then, lay fome of thi: liquor with a brufl
on your comb or other horn work. Reiterate this, if

}’Ou
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vou find it has not penetrated enough the firft time, and
turn it to dothe fame the other fide. -

XXXILL. To foften metals.

Take faltpetre and camphire equal parts. Diffolve
them in a lye made with two parts of oakwood afhes and
one of quicklime. Pafs this folution through a filter-
ing paper, and vaporife it overf flow fire in a glafs vef-
fel. There refults a borax which, threwn in metals
while in fufion, foftens them perfedtiy.

XXXIV. To awafb brafs figures over, with filver.

Take one ounce of aguaforsis. Diflolvein it over a
moderate fire one drachmof good filver cut{mall, orgra-
nulated. This filver being wholly diflolved, takethe vel-
fel off from the fire, and throw in it as much white tartar
as is required to abfolve all the liquor. The reft is a
pafte with which you may rub over any work made of
copper, and which will give it the white colour of filver.

XXXV. To operate the iranfmutation of iron into  fReel,

Take beech and willow, burn them together, When
in coals, extinguifh them, before they are confumed,
with water, or rather, with chamber-lye. Pound them
well, and fift them through a very fine fieve. Then
burn likewife ox horns, and prepare them the fame way.
Sift well alfo foot, vine afhes, burnt fhoes afhes, and
pomegranates’ fhells’ powder, putting afide and fepa-
rately each drug by itfelf, and mix them afterwards,
when ufed, in the following proportions.—Coals twelve
pounds; hornsten; fhoes, vine, {foot, and pomegranate,
of each equal quantity, three pounds, all well mixed to-
gether. "To make ome hundred pounds weight of fteel,
there is required one bundred and twenty pounds weight of
good, foft Spanifh iron, not ftreaky : to which, if you
give the aforementioned dofe of the faid powders, prepar-
ed as directed, and put to the fire, for the {pace of forty-
eight hours, you will get the beft fteel which can be had.

XXXVI. Another receipt for the fame.

1. Take one bufhel of beech coals pulverifed and
fifted ; alder’s coals, thus prepared, one peck ; vine
athes and foot, both well pulverifed and fifted, equal

Darts.
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parts, half a peck. * Mix well thefe powders, and ftrati-
fy your iron bars with them in a crucible well luted ;
then give a good fire for twenty-four hours.

N. B. Obferve that you muft take care to ufe new,
and not floted wood, to make the faid afhes.

2. If you want to have your fleel white, you muft add
to all the above pewders one peck of juniper-wood athes,

3. If you want it purple, you muft make a lexivia-
tion of vine and fhoes afthes, foot and garlick, well
pounded, equal parts ; and a fufficient quantity of wa-
ter to make the faid dullitorium, in which you will fteep,
cold, your iron bars before you cement them.

4. You muft proportionate the quantity of wind.
holes in each kiln to the quantity of bars, and of cruci-
bles, for which you intend to fic it.

5. The fratum fuper ffratum oughtto be made one,
or, one and an half, inch thick of powder to each bed.—
The bars ought to be ranged crofs-way one over ano-
ther;-and large crucibles are to be prefered to fmall anes.
~—You muft take care to have them {o well luted, 25 not
to allow the leaft air to find its way in; for there would
refult an intire mifcarriage of the whole operation ; and,
-befides, your powder would hence lofe all its virtue.—=
Should you likewife let it get air before you make ufe
of it, it would become quite dead and flat. Therefore
you are cantioned to keep it always very clofely confi-
ned, in well-flopped veflels, of whatever kind they may
be.—That which comes off from the crucible, after the
operation, is not worfe for having been thus in ufe.
1t wants, therefore, nothing but an additional fupply of
Srefh powder, joined to it, to make up what is loft, or
diminifhed, by the frequent handlings of it, in taking it
out, and putting itin, the crucibles again. 3

6. The kiln onght to be wide by the inferior part,
and go narrowly towards the top, which muft end in 2
conical form. gy fuch means, the heat contrafted be-
comes ftrong, and ats with infinitely more power.—=

Neither muft you negleét to have it fo conftruéted as to-

be provided with an afh-hole, or a place underneath
wherein the afhes may fall ; and feveral openings to let:
the wind efcape. $1* dn
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AR TG avd- TER A DE S, 25
wt s An efiimate of the coffs, and profits, of fuck ax ope-

ration in France.

The thoufand weight of iron, in bars flat on one fide,
cofts about jixty fiwres. Two thoufands being requifite,
at a time, for one fingle operation, make ome burdred
and taventy liwres, or, five pounds fterling.

Ten crucibles this willemploy ; rex fivres.

Powders for the two thoufands ; forty liwres.

For two mento fit up, and watch, in order to keep
up the fire ; four livres.

To prepare the fteel, after it is out of the cruci-
bles, and render it marketable 5 rwenty livres.

All the expence amounts to twe hbundred liwres, or
cight pounds eight, or ten, fhillings ferling, or thereabout,
1ron, thus turned into fteel, whether white or purple,
comes, on computation, to two //s, or one penny, a
pound ; which makes owe hundred livres per thoufand
weight,—Thus, the two thoufands weight, which may
be made in the fame kiln, every week, cometo rawo
bandred liwres.

Ifyou fell your fteel, on the footing of fix /ols per
pound, there is, clear profit, four bundred livresa week ;
which, in a year, would make 20,800 /wres—Now,
you may, on this calculation, have as many kilns as you
pleafe ; and each kiln may make a kilnful every week.

XXXVIL. Torakeimmediately ruff from iron.
You muft rub your iron with a piece of rag fteeped
into oil of tartar per deliguium.

XXXVIIL. To obtaingoed flver from pewter.

1. Take quick lime made from rock or tranfparent
pebbles, and one pound of common falt. With thofe two

rate on the fire to the redution of one third part of what
it made before. Next, melt in a crucible two pounds
of pewter, to which, after fufion, you will add one
pound of haemaiitas, The whole being well incorpo-
rated and melted, throw it in part of ycur aforefaid lye :

M and, when quite cold, melt it again, and throw it again
enings %

into new lye, repeating the fame procefs for feven dif-
ferent times, and ufing frefh lye, prepared as above, ev-

€ry time, ; z.-The



24 SECRET:S carzcz.mmg

2. The next operation is to take oncounce of am-
moniac {alt, an equal quantity of borax, eight fcruplés
of auripigment, reduce them inte a very fine and fubtie
powder, and being mixed together, incorporate them
into a pafte with the whites of two new-laif epgs and
put all together with the pewter. read: prevared as be-
fore mertioned, ina crucible. Wien all is in falior, e
tinue the fire for one hour ; then, take off the cricible.
There you will find your filver, fit to fand the teft of all
the aflayers. S

XXXIX. Do foften iron,

Take half an ounce of tartar ; two of common falt;
“and two and a half of verdigrife. Mix all together, and
expofe it in a porringer to the dew of nine nights run-
ning. This will turn into water, in which, when red-
hot, you may kill your iron.

XL. Do melt ivon fo that it avill [pread under the hammer.

Take equal quantities of lime, tertar, and alkali falt,
Pour over 1ta fufficient quantity of cow-pifs, to makea
thick pap with it, which you will fet a=dryingin the {un,
orbefore the fire. Makean iron red-bot in the fire ;
then, plunge it in that matter. You may afterwards
melt it as you would filver ; and, then, work it the fame
way, when cold.

XLI. Togive iron a temper to cut porphyry.
Make your iron red-hot, and plunge itin diftilled wa-
ter from nettles, acanthus, and pilo/elia, (or moufe-ears) 5
or in the very juice pounded out from thefe plants.

XLIL. To fofren all forts of metals.

Take f{ublimate m{a‘{c}ury, {uphtf:bium, borax, and
ammoniac {alt, of each equal parts pulverifed. Project
fome of that powder over any metal when in a ftate of
f_u?on, and you will obtain the defired effet of making it
oft.

XLIIL. T foften a fophiftic metal,

Take black foap andf {ommélpféﬁ, of each two oun-
ces ; human excrements dried and pulverifed, four oun-
ces ; rock alam an equal guantity, and nitre falt, half
anounce. Incorporate all together in a pan, ovﬁer the
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" fire, with bullotk’s gall, keeping ftirring with a {patula,

+till you teel no longer with it any faline particle.. Then
take off the ‘pan from the'fire,"and let the compofition
cool. * Of this you may throw {ome ixito the crucible in
which your mieétal is in-fufion.

XLIV. A4 good témper for arms.

Take tythimalus, or fpurge ; roots of wild horfe-rad-
ith, bryonia, and porflain, of each equal ‘guantities.
Pound all together, fo tiat you may-get'at leaft one
pound of juice. ‘Add to this one pound of red-haired
child’s water; faltpetre, alkaline, gem and ammoniac

“falts, of each one drachm. When you have mixed all
" well'together in a glafs veflel perfe@ly clofed and fop-
“ped, buryit:in the cellar,'andfetiv there lie for twenty

days. - Then bring it up again, and pat'itina rétort,
to which you will adapt and lute well its receiver, and
begin to diftil by a gradual fire. Now, whenyen want
to getarms of a good temper, youhave only to plunge

‘them in this diffilled liquor, “after having prévioufly

made themt red hot in the fire.

XLV. Auother wery hard tfenfper.
Take nettles’ juice, bullock’s gall, child’s ‘water, or

“ftrong vinegar, and alittle falt. “Incorporate well all

this together, and plunge any red hot iron in it.

, XLVI. To melt iron and make it fift.

Take two pounds of auripigment, and four' of oil of
tartar. Make the auripigment foak up all the oil of
tartar, and dry it up afterwards over a {oft fire. Then
put {mall bits ofironina erucible ; and, when very red,
throw by little at a time about half a pound of that au-
ripigment prepared as before ; and you will find your i-
ron foft-and white.

XLVIL To avhiten ironlike filver.

Meltiron filings in a crucible, along with realgar, or
red arfenic. 'Then take one ounce of that matter and
one of copper ; melt all together, and put itin a cop-
pel. It will give you one ounce of good filver.

XLVIII. T2
L
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XLVII. Torender ivon brittle, fo as to pound like glzf/}.

Take the diitilled water from rock alum, plunge in it
feven different times your pieces of i iron, or fteel, beaten
very thin, and made red hot every time. This opera-

tion will render them fo brittle, that you may pound

them in a mortar, afterwards, as you could glafs.

XLIX. Ingredients avbich ferwe to the melting of iron.
Ironis to be melted with any of the following ingre-
dients ; wiz. pewter, lead, marcafite, magnefia, auri-
p!gment. antimony, crown-glafs, fulphur, ammoniac
falt, citrine-mirobolans, green, or frefh, pomegranate
rinds, &Fc. &,

L. T melt or calcinate the blade of afvord wwithout hurt-
ing the feabbard.

You muitdrop into the fcabbard of the fivord fomear-
fenic in powder, and fqueeze over it fome part of the
juice of 2 lemon. ~ T'hen réplace the fiword into itsdcaba
bard. Inaquarter of an hour afrerwards, or little more,
you will fee what a {urprifing effeét this will have.

LI, A fpirit awbich avill diffilue all forts of floues, awithe
out excepting the moff bard.

Take rye-flour and make fmall balls with it, which
youwill dry ; then put them into a retort well luted,
and place it over a gradual fire to draw - the {pirits by
diftillation. If in the fpiritous liquor, which will
come from this operation, you put any ftone whatever,
1t will diffolve.

LIIL 7% refine pewter.

Take fine pewter, and putit into a crucible. Wheu
melted, projeét over it, at different times, fome nitre,
£ill it comes to a perfe@ calcination. Repeat this three
different times, pounding the matter into powder, which
you will mix with charcoal’s duft. Then, being thus
melted for the third time, it will refume its former {ub-
ftance of pewter, with this difference, that it will- be
refined to an infinitely fuperior degree.

LIIL 9o fix mercury.
Take verdigrife in powder, which you will put in 2
crucible.  Make a hole in that nnwdcr. and place inita
knot
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Knot of mereury previoufly imprepnated with white of
éggs’ water.  Cover this knot over with borax, and
add againover this fome more verdigrife and poundod
glafs, one or two fingers deep.  Lute well the 1id of the
crucible, and give a pretty {mart fire, though aradual
Iy, and not at once; for the fpace of tw o hours.
LIV. Toextra® mevaury frovy lcad.

Takelead and beat it'into (heets, or laminas, ve: 7 fine
Pat thefe ina glafs veflel with common falts, ai double
quantity of thelead. Cover this well, and bury it under
ground for nine daysat leaft.  After that time, ifyou o~
pen the veffel again, you will find your lead turned all
into running mercury, or quickfilver, at the bottom of it.

LV. The compofition of caff mirrors and-cylinders.
"T'ake one pound and a half'of red copper; eight oun—
¢esiof refined pewter ; oneand a half of ftellated mars-
regulus, otherwife regulus of autimony ; half an ounce
of bifmuth ; one and an half of nitre, and a difcretiona-
‘?16 quantity (that is'to fay as much as youw pleafe) of
ilver.

 LVI. The true compofition of merallic mirvors, or losoking-

glaffes; wjed among the ancionts,

1. Take one pound of decapitated, or well purified,
copper, which'you will melt ; then throw over it three
pounds of refined pewter. As foon as they fhall be
both'in good fufion, add fix cunces of calcined red
tartar, two of arfenic, half an ounce of faltpetre, and
two drachms ofalum. Lieaveall this in fufion together
for.the {pace of three, or four, hours, that all the falts
may well evaporate, then you will caft this compofition
in the' flat fand mould prepared for ir.

2. To give thefe mirrors the requifite polith, you
proceedias follows. . Begin firt by taking the coarfeit
part away with the wheel over a' grinding-ftone, after
the fame'methed  as the pewterers and braziers do, and
then'you {moothen them with water till they are {uffi-
ciently polifhed by attrition. The fecond ftep is to
take the mirror from that wheel, and put it on the
wooden one covered with leather, after having rubbed
itwellwith emery in orderto give it a fine polifh, and

: eat
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eat off the fcratches which may have happened. to it cn
the firk wheel. Then youmult take it again from this.
wheel and put it an another of the fame kind, covered
likewife with leather, after having previoufly rubbed -
yosr mirror with prepared blood-ftone, and wafhing it .
afterwards with magifter of pewter.  Take notice that
you areto make your mirrors obferve, on both thefe .

128 leathered ‘wheels, the . fame oblique direclion in .
tarning them, and continue fo long till the mirror-has .

zcquired a {ufficient finenefs and braghtnefs.

Convex and ardent mirrors are rubbed and . polifhed

ia the.fame manner.
LVIL. To make convex and ardent mirrors.

1. Take one pound of copper inlaminas. Cutthem .,
in {mall pieces to get them into a crucible, and imprefg- 2
nate them with oil of tartar. - Then take a quarter of a .

pound of white arfenic in powder, with which you wilb

#iratify your: laminas, putting bed upon bed till the .

crucible is full. Cover this crucible with a 1id of the
fame earth ; Iute it well and fetitito dry. . When done,.

plunge it to the lid in the fand, and give ita gradual

fite, tili it is Mrong enough to.evaporate the oili: Duas

sing that time the oil prepares the copper, in detaining .

+he arfenic and making it pafs into it with the fame fa-
cility as oil pafes through  leather —¥ou may; if yow
chufe, place your crucible in the:furnace onthe baze fire ;
bat then you muft manage the fire gradually till the

cilis quite evaporated. This being done,let the cru= .

cible cool, and break it ; you will find your copper va-
riegated with feveral colours, and it would be flill mare:
{o, if, inftead of arfenic, yon had ufed auripigment.

2. Take of this copper one part, and two: of brafs.
Melt firlt the brafs on a blafting fire ; then throw in
your prepared copper.  Wien they fhall.have ‘been inr
good fufion a pretty good while, throw this metal into 2
pan full oflukewarm water, over which-you fhall have:
placed a birch-broom, to forge your metal to granulate:
in falling through its twigs into the water. By fuch..
precaution your metal will be fo hard as torefift the file 5 .
willnot be brittle ; and acquire the {ame qua.li[‘ties1 as .

TC€CL, . .

e B T er- EET Ba.eoms  mame o

P M T -



ARTS and TRADES., ‘29

fteel, inftead of which you may even employ it, on
many occafions, for various forts of works.

3. Now take of this hardened metal three parts; of
the beft Cornwall pewter, and perfeétly free from lead,
one part. Melt firft the metal, as we {aid before, ona
blafting fire, then put your pewter to it ; and, when
both are well melted together, you will throw this com-
pofition in the convex mould to make the concave, and in
the concave to makethe convex mirrors. This compo-
fition is the beft which can be employed for the manu-
facturing of thefe forts of mirrors. Itis white, hard,
never brittle, and fufceptible of receiving the higheft
and moft finithed polith.

LVII. To give tooks fucha temper, ai awill enable them
to faw marble.

.Make the tool red hot in the fire ; and, when red
cherry-colour, take it off from the fire, rub it with a
piece of candle, and fteep it immediately in good ftrong
vinegar, in which you ihall have diluted iome foot.

LIX. To fiften iron, and harden it afterwvards more than
it was before.

1. Make a little chink lengthways inaniron bar,in
which you will pour melted lead. Then make it evapo-
rate by a- trong fire, as that for copelling. Renew this
operation four or five times, and the bar will become
very foft. You harden it afterwards in fleeping it,
when red hot, in mere forpe water ; and it will be of {o
good atemper as to be fit for lancets, razors, and knives,
with which vou will be able to cut other iron without its
fplitting or denting.

2. It has been found by experience, that an armour
can never be good proofagaiuﬂ fire-arms, if it has not
firlt been fofrened with oils, gams, wax, and other ince-
rative thinps, and afterwards hardened by fteeping them
feveral times over in binding waters.

LX. 7o operate the tranfmutation of iron into damaft-
vel,

Youmuf firlt purpe it of its ufual brittlenefs ; and,
after having reduced it into filings, make it red hotin a
crucible: fleep it leveral times in oil of olives, in which
you fhall have before thrown feveral times melted lead,

Cz Take
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Take care to cover the veffel in which the oil-is con«
tained, every timeyou throw .yous fteel into it; for fear:
the oil fhould catch fire.

LXV. T guard iren againf rufiing. :
Warm your iron till you can nomore tooch it with-:
out burning yourfelfs Then rab it with new and clean
white wax. Put it again tothe fire, tillit has- foaked.
in the wax. . When done, rub it over with a piece of,
ferge, and this iron will never ruft.

LXIL. T0 cut.pebdles avith eaf.

Boil it 2 goad while in fome mutton-fuet ; and, then,.
you will cut it very eafily.

LXIIL 76 abiien copper.

Take auripigment and egps® fhélls. calcined, -equal
quantities.  Puc all togetherin.a pot covered with ano-.
ther having a little hole on the top. Give it firft the.
wheel-fire forthree hours. Tlhen increafe the fire, and,.
what {hall have been fublimed remix with the fzces a-

gain, Sublime anew, and mix again the fztes and the”

flours together. = Then, for the third time, there will
be no more fublimation; only the flours will fwim over
the fizces. Now take arfenic of one fingle fublimation,
and crude tartar, of each egnal parts well mized togeth-
er, and ftratify with this mixed powder fome very thin
copper laminas. Then puth the fire with violence to
the degree of fufion, and granulate it in’ water, which
youare to putin greatagitation for a good while before-

you throw the matter intoit, in orderto prevent there- -

by your matter from {parkling when you throw it: In
reiterating this operation on the fame metal, you will
render your copper as beantiful as filver.

LXIV. 4 projeétion on cofper.

1. Take fine pewter two ounces, which you will
melt in a crucible. .~ When melted, throw 1n it by little
ata time the fame weight of flour of brimflone. Stir
every time with arod, till you fee both your pewter and
falphur well calcined. Then take the crucible out of the
fire. and throw in half an ounce of crude mercury.
Letit cool and pulverife this.

z. Now
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2 - Now melt four ounces of molten copper. When
in-good fufion preject on it, by degrees, one ounce of:
the above powder, ftirring carefully,»while you do ity
with a ftick. Leave it thus in fufion for a little while,
and then youmay ufe it for making all forts of plates.:
Tt s fo beautiful, that, if you teft it on the.coppel with:
lead, it will ftand it perfeétly. .

LXV. A4 receipt for the preparation of emery.

1. Calcine eaftern, or Spanith emery, three, or four, -
times in the fire ; thenlet it -cool. Pound it and make' -
firata fuper firata of it with double the quantity of
fulphur-vivam in -powder.- Leave this crucible’in the
furnace with a firong fire daring- three or four hours.:
Repeat this procefs-four different times over, then re-
duce your emery into an impalpable: powder. Putit- -
next into a matrafs, pour over it regal water, that it fwim® -
over by three fingers deep. Put this in:digeftion for
eight hours. Pour off by‘inclination your regal water
impregunated with _the dye. Put new-water on your «
maiter, and fet it on digefting again for eight other: -
howrs, as the former. - Then take your thas tinged wa-
ters, which you will mix-and put in‘a retort.- Diftil -
moft part of it, till you fee that what remains inthe re- -
tort is yellow. This is the true oil of emery,in whicl .
you will put the bignefs-of a filbert of camphire.

z. Exfulphurate ina crucible, on a good fire, and
during two hours, what guantity you pleafe of arfenics
Then take two ounces of the aforefaid oil of emery, one
of your exfulphurated arfenic; an equal quantity  of
falt of tartar drawn with diftilled vinegar, two of fublix .
mate, and two of filver ; which you will- have diffolved
in‘an aquafertis made with nitre andvitriol. . Putall to~

- gether in.2 matrafs fo large that the compofition thould:

oecupy no more than a third part of it; and of which
you (hail have cut the neck off, to ebtain -a more eafy e-
vaporation of the compounds from it.. Putthis matrafs
in the fand as high as the matter, and give ita moderate
fire for two hours, then-a firong one for fix, after which
you will let the fire go out of itfelf. When dore, you
will find your matter in a flone in the matrafs, Takeic
out and pound it into powder, One ounce of thisdpown
er,
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der, projefted upon another ounce of falt in fufion, if you
keep italittle while: in that ftate, and throw it after-
wards iato oil of olives, wiil increafe your gold by a
third of its primary quantity and rather more: Andyou
may thusincreafe it again and again by repeating the
fame operation.

LXVI. 4 fafiitious amiant ; or the avay to make ar in-

combufiible clith.

Take rotten oak-wood which you will calcine into
.afhies, and mix with an' equal quantity of pearl-afhes.
Boil all together in ten times its weight of water,
Wheni this has boiled one hour, add as much water to it
as there may have been evaporated, and boil now in it
a large ftick of alumen plumofim, during one hour. Take
off the veffel from the fire, and carry it into the cellar.
In a month’s time you will find your alum as foft as flax.

“Spin it, and get it weaved into a cloth. The fire will
never have anv power over it. On the contrary, the
beft way towafh itis to throw it on red hot coals; and,
after having there let it burn throughout, take it off,
and you will find it perfectiy clean.

LXVIH. To render tavtar fufible and penetrating.

1. Seratify cakes of white tartar with vine branches.
When done fet them on fire by the top. and when arrived
at the bottom your tartar will be calcined.

z. Diflolve this calcined tartar in agravite, then
pafs it through the fltring paper, and next evaporate
the brandy. What fhall remain 1s the falt of tartar,
which you muft fird to be as white as fnow. Pour o-
ver it the beft and the trueft French fpiritof wine, fo
that it thould exceed over the falt the thicknefs of an
inch. Set it on fire. As foon as your fpirit of wine
fhall be all confamed, your falt of tartar will be fufible
and peretrating.

3. Now fhould you make any iron red hot, and pro-
jeét on it a little of that falt, it will penetrate it through
and through, and leave after it a veftige as white as fil-
ver in the place where it touched.

LXVIIL. To extraét mercury from any metal.

1. Diflolve lead, antimony, or any other metal, in
good common aguafortis, 'When that water fhall have

diflolved
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diflolved as much of it as it can, pour it out by inclina-
tion, and on what fhall not yet be quite diffolved, but
corroded only in a white powder, pour fome hot water.
Shake: then the matrafs in which the metal is, .and you
will find thas the water .will finifh to diffolve what the
aguafertis could not.  Next to this pafs it through a £l
tring paper ; and, ‘what yowwill find not able to pafs,
diffolve it now with fome frefth aguafortis, or only. water,. .
ifit foappear to, you that this may do. Continue thus
the famc diffoluting procefs, till you have obtained a
perfect difiolution of all the powder, and you have made
it pafs.through the filiring paper. Now take all yous
{everal: diffojutions, both thofe made with hot wates
and thofe: made with aguafortis, and mix them all toge-
ther.. Male a precipitation of. that diffolution to the
bottom of the veffel in form of white curds, by means
of a water impregnated with falt. Edvlcorate this
twice, with cold common water, and once with fome a -
little warm,. then dry. it.:. S S
z.- T'ake one ounce of that diffolution, thus edulcora- -
ted and exficcated into powder ; half an ounce of am- -
moniac falg fublimed over common falt. Grind  ail to-
getheron a marblé ftone with a mullar for a‘long while;
that it may be well incorporated, as the paintersdo their
colours ;' and, to fucceed better inthat incorporation,
impregnate it with diftilled: vinegar, . Now pat all this
mto a pan, and pour cold’ water-over it; {fo that it thould
{wim over the matter, flir it well twice a day with a ftick,
far three whole weeks.  Then take qaick lime, which
you wilk flack with the {wimming liquor which "covers

~your mattet:; 4nd, with equal quantities of the powder

which lies ander it, and the flacked lime, make {mall
bullets, which you will put into a retort well luted, and
pufliit on with a great fire. You will foon fee the
mercury going into the receiver, which you muft have
had the precaution offilling with water, and under which,
at the bottom, yon will find it. S g é

3, The fame procefs carefully attended to, may pro«
cure you mercury from all the metals and minerals with-

out exception.
LXIX. 70
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LXTX. 7% dye in gold fflver medals, or laminas, throush
; and through.

1. This curious operation is performed by means of
the admirable {alt of Glauder, which is made with nitre
and vitriol oil; in the following manner. Take what
guantity you pleafe of nitre falt, pour over 1t a fufficient
quantity of oil of vitriol, to have it fwim over. When
the ebullitions arifing from that mixtare fhall be ended,
diftil to drynefs ; there remains 2 white falt known un-
der the name of falt of Glauber.

z. Diffolve in what quantity of warny water you think
proper, or be in need of, a fufficient quantity of that
falt as may fatarate it, which you know when you fee
tite water can diffolve no more of it.  In this diffolution
put a drachm of calx, or magifter, of gold. Then put
indigeftion in it filver laminas cut fmail and thin, and
Tec them fo -for twenty-four hours over a very gentle
fire.  At'the end of that term you will find them the-
roughly dyed gold colour, infide and outfide.

LXX. Torefine pewter.

Take fine pewter, meltit in acrucible. When done,
projet over it at {everal times fome nitre till you fee it
calcined. Then pound it into powder, and mix it with
an equal quantity of charcoal pulverifed very fine. 1f,
in this condition; you meltit again, it will refume its
form of pewter, only refined ina much {uperior degree.

LXXI. To make a perpetual motion.

Take azguafirtis, in which you will throw fome fteel-
ﬁﬁngs well dried. Leave this mixture to lay for fix or
eighthours. Then pour cut the aguafortis in another.
bottle, in which you will throw a fmall loadftone of:
good quality, and flop it well that no air getin, You
will obferve a_perpetual motion. :

LXXIL. 4 fecret fire. _
~ Have abarrel open by one end, and pierced with 2
dozen of holes on the other. Put in it three or four
bufhels of oat ftraw cut very fine, as that which is given.
to hosfes. - Get next half a buthel of barley, which fhall
have foaked for three daysin lime water, and drained in
2
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a fheercloth of all the water which can run out of it.
place this wet barley in a lump over the oats’ ftraw, then
cover it with other fimilar cut firaw, and letit reft till the
time that, when you thraft your band in it, you teel it
warm. This heat you may keep up by throwing, with
a gardner’s watering-pat, about half a piat of water ev-
ery other day. 5
LXXILL. Au oil, one unce of which avill laff linger than
ome pound of any other.

Take frefh butter, quick lime, crade tartar, and com-
mon falt, of each equal parts, which you pound and mix
well all together. Saturate it with good brandy, and
diftil it in a retort over a graduated fire, after having a-
dapted the receiver, and luted well the joints.

LXXIV. To make acoppel with afbes.

Takeequal parts of the afhes refulting from vine-
branches, mutton-bones, and harts” horns burnt and cal-
cined. Moiften them with a little common water, then
prefs them very hard in a mould called Coppe/. Then
take afhesfrom the jaws and teeth of a jack, which you
putoverthe other afhes to the thickrefs of a crown piece,
pounding well thefe alfo over the others -as hard as you
can. Thefe Jaft afhes ferve to fet off clean the grain of
the metals you are teflingon them. The harts-horn
afhes ferve to bind, or unite, thofe of vine-branches and
mutton-bones together, and to draw down at the fame
time thelead. You muft ufe eight times as much lead as
the compofition, you want toteft by the coppe/, weighs.

LXXV. Ts folder iron, or any other metal, avithout fire.

1. Take one ounce of ammoniac, and ore of commen,
falts ; an equal quantity of calcined tartar, and as much
of bell-metal, with three ounces of antimony.. Pound
well all together and fiftit. Put this into a piece of lin-
en, and inclofe it well all round with fullers’ earth, a-
bout oné inch thick. ~ Let it dry, then put it between
two crucibles over a {low fire to get heat by degrees,
Pufh onthe fire till the lump contained in the erucibles
become quitered hot, and melt all together. Thenlet
the veflels, and the whole, coel gradually and pound i:
into powder.

z. When
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z. When you want to folder any thing, put the twe
picces you want to join ona table, approaching their ex-
tremities as near as you can ene to another. “Make a
cruft of fullers’ earth fo; that holding to each piece, and
pafling under the joint, it fhould be open over it on the
top.: Then throw fome of your powder between and o-
over the joint. Have again fome borax, which putin-
to hot wine till thisis confumed, and with a feather rub
your powder at the place of the joint ; you will fee it
immediately boiling. As foon as the beiling ‘ftops, the
confolidation is-made. -If there'be:any roughnefs you
muft fmoothen it by rubbing with a grinding-ftone, for
the file will have no power over it.

"LXRXVI. 95 folder aith fire.

Make a pafte with pulverifed-chalk and gim-water,
which you'will put round the two broken pieces placed
on atable, and prepared ashefore mentioned-in the pre-
ceding receipt. The onlydifferenceis, that you are to
rub over the two united extremities with melted foap ;
and, after having thrown-ome of the above powder at
the place-of the joint, you are to hold a kindled piece of
charcoal over it. This-willimmediately fet the matter
<in fofion, which is no fooner done but you may take off
the pafte, and you will find it confolidated.

‘LXXVIL. To make Borax.

Take two ounces of rock-alam ; dilute it and mix it
with two ounces of alkaline falt which'is ufedin making
of glafs. . Putall intoa pewter pot, and fet it a-doing,
for the fpace of half an hour, over a gentle fire ; then
take it ‘out of the water. Take next two ounces of gem
{altin powder, as mach of alkaline falt, two pounds of
virgin honey, and one of cow-milk. Mix wellall toge-
ther, and {et it in the fun for three days. 'Then the be-
“rax is done.

LXXVIIL. Torender ivon asavhite, and beautiful, as filver,
Take ammoniac falt in powder, and mix it with an e-
qual quantity of quick lime, Put then alltogether inte
cold water, and mix well.  When done, any iron piece,
which you fhall have made red hot, will, if you fteep it
in that prepared water, become as white as filver.
LXXIX. 75
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LXXIX. o calcine peavter, and vender it as white, and
; i as bard, as filver.

Melt well your pewterin a crucible, fo that it may be
very fine and clear,  Pour it afterwards into a very
ftrong vinegar, theninto mercurial water. Repeat that
‘pperation as many times as you pleafe, you will each
‘time give it.an additional degree of hardnefs and white-
‘nefs, drawing near to filver ; o much that it will, at
laft, be very difficult to diftinguifh it from filver itfelf.

LXXX. “Another to the fame purpofe.
ake againa goodlye with vine-branch athes and
vinegar. Throw in it your pewter when in fufion. Re-
peat_this, feven different times.~~Have next fome new
g8at’s milk in which you fhall have added {ome white ar-
Jenic in powder. Melt your pewter again ; then throw

. itinthis preparation. Repeat twelve times thefame ;

‘and the pewser will become as hard and as white as filver,
LXXXI. Toavkiten 5raﬁ. .

1. Take rofin and faltpetre, equal quantities. Pound
all in a mortar, and reduce’it intp an impalpable powder.
Pat this into an earthen pan made red hot, and thus
burn the matter. As foon as done, you muft wath, and
dryit; thengrindit again well into an impalpable pow-
der as before, with the addition of an equal quantity of

. duripigment. Then put all this into a crucible, tover

it with another well luted and having a little hole in the
top, which you will ftop by laying only 2 medal on it.
When calcifed take what you will find clear in the bot-
tom, not what will have fublimed on the top. Makea
very fine powder of this matter ; and,” with on¢ fingle
ounce of that powder, you will be able to whiten two
pounds of brafs, in proceeding about it as follows.

2. Melt firt your brafs as ufual ; and, when in good
fufion caft it into very good vinegar ; anoperation which
you muit repeat three times. Then; when you melt it
for the fourth time, you are to project on it, as we faid
before, one ounceonly (if you have two pounds of brals)
of the faid powder, which will render your brafs as white
as filver.—N. B. Tomelt the brafs with more facility
thereare fome who throw in the crucible a certain dif-
cretionaple quantity of mig-dung; and I recomnend

; o -
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to dothe fame. . Tt will be founé of no fmall fervice, in
haftening the fuiion of thatmetal.

LXXXI1I. An other method.

Brafs, copper, iron or fteel may alfo be eafily whitened
by means.of the butter from Cornwall tin, or pewter,
prepared with fublimate, proceeding as follows.

Take Cornwall pewter, about one pound ; add to it
half that quantity of fublimate. Set it on a ftrong fire,
andfublime. ‘The firft water which fublimes is not good,
throw it away. The fecond is good, which you know
by its white colour. Now, if you make a piece of copper,
brafs, fteel, or iron, it does not fignify which, red hot,
and fteep it in that water, it will become as white as il-
ver.

LXXXIIL. Toextralt gold fron filver.

. 1. Melt, whatever quantity you pleafe, of lead, ina
crucible, over a' fire of clear and bright live-coals.
Have at the {fame time in fufion an equal quantity of
fulphur., 'Then take your ficft crucible, in which the lead
is melted, off from the fire ; and, before the lead ‘hall
congeal, throw in the fame quantity in weight of quick
filver. Stir and mix well this with a ftick. “When this
isdone, pour now your falphur, from the other cruci-
ble, over the mixture of lead and quickfilver you have
juft made, & which coagulates, continually ftirring care-
fully the matter with a_fpatula, for fear the {ulphur
fhould blaze and be confumed before itis all poured in.
When the whole is come quite cold, grind it on a mar-
ble table with a mullar. Then putall again into a cru-
cible over the fire, and leave it in fufion till all the ful-
phur is burnt out, and the matter be fluid enough tobe
caftin an ingot. This will look like the regulusof
melted antimony. It will have even its brittlenefs.

2. Reduce now this compofition into powder ; and,
with an equal quantity in weight of it and-of filver lam-
inas, make ffrata fuper firata of them, alternately, in a
crucible beginning and ending always with the powder.

Then, over the laft bed, put about half an“inch thick of

Venetian glafs, or cryltal, reduced into an impalpable

powder. Obferve however that the cracible fhould not

vbe filled fo near the brim as to let the glafs boil over.
; Make
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Make a fire firong enough to melt both the matters and
the glafs, and fet them thus in fufion all topether for a
good hour at leaft. Then take off, and let cool, your
regulus, in breaking your crucible, make a coppel, or
teft, in which you will putlead in fifion, tillit is as fluid
asitcan be. Throw in your regulus to purify it by
that teft in the fame manner as filver-fmiths do.—When
youar filver fhall be fallen to the bottom very pure, put
it irlaminas, or granulate it; then put it to diffolve in .
aguafortis.  You will fee fome fmall particles precipita~
ting from it, in the form of black powder. 1Itisfine gold.
Wafh thefein warm water ; then put them in fufion, in
a crucible, and you will have very true; and good pieces
of gold; fit for any of the chymical phyfics, and capable
to ftand any teft whatever you may put it to..

€I A P 1k

SecrETs for the compofition of Varw1sHESs, &c,
1. A4 gold warnifb.

AKE farabe, or amber, eight ounces, and two of
 gum-lac. Melt firft the karabe, in 2 varnifhed
earthen pot, or in the retortof an alembic, over a very
firong fire. When thisis melted, throw in the gum-
lac, and let this melt in the fame manner. Then take
fome of the fire off, and let it cool ; obferving with a
ftick, whether the matter has got all its fluidity. Mix
in it fix, or eight, ounces of turpentine oil. Keep ftir-
ring, with a flick, in order to incorporate well this oil
with the reft. Add alfoa fpoonful of lintfeed oil, pre-
pared with bepatica-aloes, to the confiftence of a balm :
which, inorder tothin, and reduce it to the thicknefs of
a fyrup, you mix with a fufficient quantity of oilof tur-

pentine, tinged with rocou.
IL. How 1o prepare the lintfeed oil with the hepatica-aloes,

for the above purpofe.

You prepare the lintfeed oil with hepatica-aloes, by
mixing four ounces of thisin powder, with one'pm}nd
< e}
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of the faid oil, which you do over the fire, till it has ae-
quired the confiflence of a very thick {yrup, and you.
{ec your oil beginning to frum, and to fwell much.—.
Then pafs it through a piece of linen, let it cool, and
bottle it, to keep for the above-mentioned ufe.

111, How. to draw the tindure of rocow ufid in the com=
pofition of the absve warnifh.

In order to draw the tintkare of recou, put four oun-
ces of it in oil of turpentine.  Set this over a gentle fire,
in the retort of an alembic ; and, as foon as the oil begina
ta beil, take it off from the fire : ftir well witha ftick, and
filter it through a paper, to ufe itas directed before.

IV. 4 warnifh for iceing.

Concoft fome turpentine with water, and white wine
of brandy. When conceted, diffolve it in wine and.
oil of turpentine.

V. dnexcellent varnif. .

Take what quantity you pleafeof verdigrife, grind it
with vinegar, put it in a piece of deugh, as you would:
zn apple to make a dumpling. Bake itin an oven as
bread ; then cut open your dumpling, and get the ver-.
digrife ont of it. Mix it with wine, and ufe it. Lay
over it a coat of four ounces of gum arabic ; then po-
fith as ufual.  You will find it will anfiver your expet-
ation, and be a very finevarnifh.

VI. dnother, as good. :

Put, in-a glafs bottle, one pound of white maflich,
Pour over what quantity of oil may be requifite to co-
ver all the maftich. Place the bottle over the coals, or |
very hotathes, The maltich will melt. Take the bot-
tle off from the fire, and fhake it well, to fee thatthe.
whole be perfeétly diffolved. This varnifh is exceflive-
ly good to lay over prints, flatues, columns, wood, Te.

VII. 4 red warnifb.

1. Take three ounces of gum-lac ; half an ounce of
fandarak ; as much of maftich in drop, and a pint of
true French {pirit of wine.  Putallina matrafs, which
you muft take care to lute well with potter’s clay, and
ftop with paper. Havea large iron kettle, two parts of

which fhali b filled withfand. PBlace the kettle d?vcr.-
e
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the coals, and lay the matrafs on the fand. Get the com-
pofition to boil in that fituation for three hours.  Strain
it through a fheercloth ; bottle and ftop it well, and
keep it for ufe. .

2. Tomake this varnith red, you put one ounce of
vermilion to fix of the faid varnifh. But to dilute the
vermilion, you muft begin by pouring, firft, fome oil of
alpic over it, and then the fix ounces of varnifh, which
will take near a quarter of an hour to mix well together.

3. Obferve that the wood, on which you want tolay
it, has been firft well polifhed. Rub it again, befides,
with 2 pounce ftone and vinegar, that all the pores may
be well filled, and fhould appear no more. Then lay,
with a brufh; firft a coat of fimple varnifh, without ver-
milion. Let this dry for three hours. Puaton next
your fecond coat, of that which is prepared with the ver-
milion ; then a third and a fourth, according as you
want it of a more, or lefs, deep red; and allowing a di-
fiance ofthree hours time between each coat of varnith,
to let them dry.

4 Af the laft coat of varnifh, after being dry, become
rough, rub it with {havegrafs dipped in oil of olive.
After which rub it again with a cloth, dllit become
Bright. Over this, when done, lay ancther coat of pure
varnifh, like the firft. And this-coat, as well as all the
others, muft be left to dry, at leaft thres hours.s

5. As for the black and venturine, you mutt firft lay
a coat of varnith on the wood ; then, while frefh, {ieve
the venturine over it, and let -all dry for three hours.
When dry, you lay one,.two, three, or more, coats, of
varnifh, according to your judgement or liking, and al-
lowing always three hours 4o dry between each coat.
Then polith; and give the final coat after.

VI, A biack warnifs.

1. Take gum-lac, four ounces : fandarak and black ro-
fin, equal quantities, one ounce of each. Palverife all
feparately, apd keep them diftiné, to proceed afterwards
in their mixture according to the following dire@ions.
Diflolve the rofin over the fire ir a fufficient quantity of
{pirit of wine ; then add the fandarak to it. Asfoonas
this is alfo diffolved, add the powder of gum-lac, and ftir

D2z well
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well till all'is well ' melted together.  Strain it, while
warm, through a cloth. Ifany thing remain in the lin-
en afterwards, add fome more {pirit of wine to it to dif-
folve it as before ; and ftrain it again afterlike the o=
ther. Such is'the fitft preparation of'this varnifh.

z. The black colourisgiven to it by means of rave’
arachms only of ivory black to every tawe ounces of it

11X, How to make a good ivory-black for the above pur-
2of.

_ Burnany quantity.of ivory you pleafe, in the fire, till

it3s black. Patitinto powder on a ftane of porphyry.

Add fome water to,it, and make a.pafte, which you let

dry. Then grind it again, asbefore, with fpiritof wine.

: X.. 4 warnifl for floors.

Put a little pegroly or rock-oil with varnith and ture
-pentine, and ftir well. Lay it on your floors with an
old hair bropm; after having mixed in it the colour you
want them tobe.- 7 :

XL. Awarnifp, from Flanders:

Take zthereal oil'of turpentine, and Venice turpen-
tine, equal parts. - Mix them-over a moderate fire, and
ufe this boiling. : Gl

XIL - 4 warnifb tolay on canvas fafhes.

Take fine and clear turpentine, four ounces ; oil of
nuts, two.- Melt all together overa fire ; and when it
Bcgins to boil, feum it; and ufe it hot with a bruth.
XU, A warnifb of fbell-lac, for miniatures'and other pice

tures.

1.. Take {pirit of wine, ane pound ;. picked fhell jac,
five ounces ; {andarak, two and a half ; white karabe
and maftich, equal parts, two drachms of each, ..

z.. Fielt boil and fkim the fhell-lac and fandarak to-
gether, to have themthe whiter. - Then add the maftich
and kdrabe to-that, and pat all in a matrafsover 2 fand
fire, to digeft and concolt together by a gentieheat.

XIVi Another warnifb for pidiures.

Take four ounces of ‘gum arabic, the cleareft and
whiteft you can find, Put it to infufé in a pound of
water, .over ember afhes, for one night, Strain itinthe
morning through a ¢loth, afier having added ":bo ;lt: the

ulle.
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bialk of a nut of Narbonne-honey, and half that quanti-
ty of fogar candy. It is not to be ufed witha braih. -

XV Another fort.

Take aguawite, fugar-candy, and whites ofeggs, a
reafonable quantity of each. Beat allwelltogethertoa
froth. Underneath is a liquor : that is your varnifh.
You may lay it, with a foft brath, on any {ortof picture.

XVI. The Chinsfe warnifh.

1. Take pulverifed and fifted fealing wax, two oun-
ces. Patit in a matrafs with four ounces of turpen-
tine oil. Give a gentle fire, thatall may melt. = If the
wax be red, you need add nothing but the.oil.  Ifblack,
fome lamp-black ‘is requifite to be added fiill. And,
with this firft compofition, you lay on: the firlt coat.

2. Next to thishave aloes and ' karabe, of each two
ounces. Diffolve this in a varnifhed pipkin, along with
twelve ounces of lintfeed oil, tillal! is well incorporated.
There will fall a ground to the bottom, over which will
{wim a very fine and tranfparent liquor, Of this you
are to make your fecond coat of varnifh, laying it over
the other after itis dry.. g

XVIL. How to tmitate a black jafper, or warizgated black
marble.

Take fulphur-vivum, quick lime, aguafortis, and the
green zind of walnuts, equal quantities, one ounce of
each. Dilute all together ; thenlay it witha brufh on
what you want to be jafpered, whethera column, a ta-
ble, or any thingelfe. . This done, put your table orco-
lumn, &e. thus blackened, in a dunghall, for the {pace
of twelve days, and then take it out again. You will
find it well veined-and wvariegated. To giveit a fine
glofs afterwards, you rub it with 2 varnifh compofed as
peefcribed hereafter. Sez Art. X1X.

XVOI. dnosher avay:

Make a large ball, with the drugs prefcribed in the 2-
bove receipt, to compofe your black.  Lay it for a week
ina denghill. When, by that means, it is well varie-
gated, rub your intended piece of furnitureswith it
This being thus variegated, you lay onitthe following
varnifh, to give it afing lufire. :

: XX, Aw.
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XIX. An excellent warnifh togivea fine glofi to theaboud-
mentioned jafper, or variegated black marble.

_ Take oil of {pikenard, thrée ounces ;5 fandarak, well

picked and clean, two. Have a new earthen pot well

glazed. Setit before the fire, a-warming, without any

thing in it. When hot, throw in it one halfof the fan-

darak, and one half of the oil. Stir well, left it fhould:
burn, or flick to the pot. When it is nearly melted,.

throw in the remainder of the oil and fandarak. When
all is well diffolved and mixed, add a piece of camphire,
to take away the bad {mell of this compofition, and let

it diffolve ; then bottle and ftop it for ufe. Warm it
every time before you lay it on, for it requires to be ufed:

hot xx. Awarnifp which drics in tawo bours time.

Melt four ounces of yellow amber, in a new earthen:

pan, over kindled coals. Take care, in that operation,
* that the fire thould but juf reach, and touch, the bot-

tom of the pan, and none fhould rife along the fides..

Never ceale to- fir, from the moment it is melted, with
a deal ftick, and add, dire@ly, one ounce of fealing-wax.

As foon as this is alfo melted, add: again one fpoonful,.

or half an ounce; of lintfeed ¢il, previouily thickened
with a little gold litherage; then takeit off from the fire,

and ceafe not to ftir as before. When the matter begins.
to bealittle cold, then is the time of adding what quan--
tity of turpentine oil vou may find neceflary to make a:

true varnifh of ir..
XXL. 4 warnifp for copperplate prints.
Prepare water with fome ifinglafs. Lay, with a very.
foft brufh, =2 coat of this on the print. Next to this,
lay another of the following varrifh.—True French {pi-

rit of wine, balf-a-pound ; gum-elemi, two drachms 3

and {andarak, three.
XX11. An-admirable varnifb.
Take white maftich and lintfeed oils, what quantity

-you pleafe ; a little turpentine, pounded glafs, burnt:

verdigrife, and pounded amber.  Boil, and melt, all to-

getherina new earthen pot. When done, you will find:

it to be an admirable fort of varnifh.
XXILL. 4 warnih fit to lay on all forts of; colours:

"Take one ounce of white amber ; half an ounce of

{piri¢

o

i e s g P el L T IR

P

e L T S s e



ARTS ad TRADES. 45

fpiritof turpentine ; four ounces of re@ified fpirit of wine
(the true French fort}; one drachm of maftich, and as

‘much of juniper gam. Putall together to infufe for

eightdays. Evaporatetwo partsafit over agentle fire.
What remains is a varnifh fit for laying on all forts of

¥ _ colours, and which will hurt, {poeil, or damage none.
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XXIV. Awarnifp hnown under the appellation of Beaume=
blanc, e, avhbite-balm. g

Take fpirit of wine, four ounces; gum-lac, halfan
ounce ; fandarak, two drachms ; maftich, one. Pul-
verife the ingredients, and put them, with the fpirit of
wine, ina fquare bottle large enough to' be but half full
after the whole is init. Diffolve this over a flow fire,
and take care the bottle fhould be well fopped firfk with
a cork, and befides with wax and leather. :
HXV. A<arnifbtobe ufed on plaifier, and any other fort

of materials. : ;

To the varnifh of copal and fpirit of wine, only ad
fome calcined talk. -
XXVI. : dn excellent warnifp, in which may be put, and

diluted, awbatever colowr you like. —1It fuits, equal-
Iy avell, goldfmiths and limners.

Take afpic and turpentine oils, of each one onnce ;
clean piclkeed fandarak pulverifed, four drachms; gum
copal, two. The whole being well pulverifed, put ita-
long with youroils in a matrafs, with the addition of

"halfa pound of {pirit of wine ; and fetitina Balneo ma«

vie. When the matter is diffolved, firain and keep it
for ule, in a glafs bottle well fiopped.

XXVII. A Chinefevarnifb fuitable to allforts of colours,

1. Take one ounce of white amber ; one quarter of
an ounce of fandarak ; as much of gum copal. Pound
well all thefe together, and put them in a matrals per-
fe&ly dry. To every ounce of thefe three drugs, pound-
ed and mixed thus together; put three ounces of fpirit
of wine. Stop well the matrafs with a rag, over which
you will put fome pafte made with flour, and then ano-
ther rag, well tied over. Boil the varnith thus, over:
ember athes, tillthe whole is diflolved, and this varnifh.

is done.. The method of applying itis as follows.
5 2. The:




46 SECR ETS: concermng

2. The piece intended for varnithing being previounf-
1y well polifhed, yon'lay on it the propofed colour or
colours, diluted in aguawvite with fome ifinglafs.  When
thefe are dry, pafs on them two orthree coats of this
varnifh, according to difcretion and tafte ; allowing the
proper time between each coat of ‘varnith-to dry ; and,
when dry, you polifth it with olive oil and tripoly, thea
rub the oil off with a rag.

Note. That .if you intend .this varnifh for miniature
piftures, you are to make an addition of equal parts of
gum copal and:white amber.

XXVIIL. Another Chinefe varnifb, more particularly cals
culated for miniature painting.

Take one ounce of white #arabe, or amber ; and one

drachm of camphire, which you reduce into'a fubtile

powder, and putin a matrafs, with five ounces of {pirit of *

wine. Setitinthe funtoinfufe, during the hotteft days

in July and Auguft, and ftir it two or three times a-day

conftantly. After a fortnight’s infufing thus, put the

matrafs, for one hour only, overhotathes ; then pafsall
through a cloth, and keep it in a bottle well corked.

- XXIX. How tomakeared, awith warnifb, of a much bigh-

er-bue than coral itfelf.
Take Spanifh vermilion, grind it on a marble with
brandy, and add to it the fixth, or eighth, partoflac.—

When done, mix this compofition with as much varnif

as youmay find it requifite to apply.
XXX. To make it gridelin colour.

Dilute with your varn#h fome blue verditure, lake,
and whitening. 7

XXXL To make itgreen.

Subftitute for the above ingredients, German green

verditure, pewter in grain, and white lead.
XXX, Another avay {br the Jame.

Grind, with water, on a marble fione, the fineft or-
pine you can find, and a little indigo. Let itdry, then
pound and mix. it with varnifh.

XXXTIL. To makeit yellow,

Take fome Naples yellow,.and mix it well with your

varnifh; then ufe it.-
 XXXIV. 7o

-
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XXXIV. To make it £)ue.
Take ultramarine, lake, and whitening, and' pro-

ceed 25 ordered in the other receipts above mentioned,-

and according to the direions of your judgment, and
experience from them.

XXXV, Arother jort of warnifp.
Take fhell-lac, in grains, two ounces ; two of fan-
darak ; black rofin, two drachms ; and, fpirit of wine,
one quarter. ~Diffolve and preparethe whole as above.

XXXVI. A4 clear and tranfparent varnifb jit_for all forts
of colours.

Take oil of nuts, and a little of the fineft Venice tur-
pentine. Boil them well togetier. Add a little bran-
dy to it, and boil it well alfo, Should then the varnifh
prove too thick, thin it with an additonal quantity of
oil. And, to apply it, make ufe of a very foft hair
brufh, and lay it carefully over the colours. ‘
XXXVIL..Tomake fafbes avith eloth, which will be wery

tranfparents

Take afine white cloth ; the finer you chufe it, the
clearer and more tranfparent the fafhes will be. Fix
the cloth very tight on a frame. Then make fome
ftarch with flour of rice, andlay acoar of it, as {mooth
as yon can, on your cloth, with a fliff bruth of fwine’s
hair. Lay that ftarch on both fides of the cloth, and
letit dry. When itis perfectly dry, pafs, on both fides
alfo, of the faid cloth, thus prepared, the following var-
nith, with afoft bruth. of {wine’s hair likewife, having
care to lay it on asequally and fmoothly as poflible, and
let it dry afterwards.

XXXVIIL. The compofition. of warnifh fit for the abowe
Sfafbes. _

1. Takeof the fineft and whiteft wax you can find,
fix pounds ; of the fineft and cleareit Venice turpentine,
two ; one and . a half of the moft .perfe@t lintleed oil.

"Have anew and varnifhed pipkin, larger, at leaft by one

third, than is requifite to contain all thefe ingredients.
Put, firll, in this pot the lintfeed and torpentine oils to-
gether, and fet it over a fmall charcoal-fire. When this
begins to be a litsle warm put in the wax, cut inb {mall
its,

R
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Kits, and take care to mix all well with a very clean
wooden ftick, till the wax, being thoroughly melted, is
alfo well incorporaied with the reft,

2. Now, take the pot off from the fire ; and, while

‘this compofition is filla little warm, pive a coatof it
on both fides of the cloth, fixed on the frames, and pre-
pared as before direéted, and let it dry in thedhade.

Note. Youmay render your {afhes iill more tranfpa-
rent, 1f, on both fides of them, you lay a finooth and
equal coat of the following varnith, with a foft brufh;
then lec it dry.

XXXIX. A fine avhite warnifp.

Take one pound of fine Venice turpentine, and ag
much of fpirit of turpentine. Put this in a glafs-mat
trafs, larger, at leaft by a third, than is wanted-to con-
tain the matter. Stop this matrafs with another fmal-
ler matrafs, the neck of which is to enter into that of
the former. Have care to lute well both necks toge-
‘ther with pafte and paper ; and, when the luting has
acquired a perfe& drynefs, fet the firft matrafs on a
fand bath, then fet the varnifh a-boiling, for near an
‘hour, after which take it off from the fire, and letitcools
When cold, bottle and flop it for ufe.

Nite. Turpentine, well purified from all dts greafy
Farts, is the beft, and fittelt, to male the varnifh for
Afathes.

XL. 4 curious awd ealy warnifh, to exgrave with
: aquafortis.

Lay, on a copperplate, as fmooth and equal a coat
‘asyou can, of lintfeed oil.  Set the plate ‘on a chaffing-
dith, in which there is a gentle heat of half confumed
‘eharcoal, that the oil may congeal and dry itfelf gently
on. © When you find it has acquired the confiftence of 2
. warnifh; then you may draw with a fleel point in order to
etch your copper, and put on the aguafortis afterwards.

XLI. A warnifb to prevent the rays of the fun from paffing
thrang hthe panes of window-glaffés.

Pound 'gum adragant into powder ; and put it to dif-
folve, for twenty-four hours, in whites of eggs well
Leaten. "Lay acoat of this on the panes of your wia-
dows, with a foft brufh, and letitdry.

XLIL 7o
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XLIL. To raife & relief on varnifb. »
: 1. Diffolveone cunce and a half of gum arabicin two
pounds of water. Grind with ‘it bol Armeniac, and
whitening'ona porphyry fone, till all is wel! united and
incorporated With this compofition, il up the vacan-
cies between the ontlines of your defign, and form, asit
is proper, the wvarious reliefs; with the fuitable propor-
tions, and according to the{orts of things you are to im-
itate or reprefent. Then fmooth the parts; andletitdry.
2. Next have ready prepared, in'fhells, the different
{orts of metals.which you want to ufe, diluted with
gum-water ; and, with a pencil, cover what places you
are to cover. When this is alfodry, burnifhit fkilfully
with an ivory tooth, and lay a coat of clear varnifh over
the whole. A moderate heat is'required for a moment
to help that varnifh to dry.

XLIIL. T0 render filk fuffs tranfparent, after the Chinefe
manner 5 and paint them awith tranfparent colours
likewife, in imitation of the India menufacinred

ks,

Takﬁ.w‘o pounds of oil of turpentine, very clear ;
add to it two ounces of maflich in grain, and the bulk of
afilbertof camphire. Letthisdiffolve by a gentle heat;
then ftrain it through a cloth. Ofthis oil lay one coar,
ar two, on both fides of your fiuff. Allow, however, 2
fufficient time, between each coat, for each: to dry, and
let the fecond lie two days on. before you touch-the
ftuff again.  When that timeis over, draw the outlines
of your defign,and flowers, &¢. ; cover this with a pre-
paration of lamp-black and gum-water, Then fill the
intervals with the intended and proper colours, fuitable
to the purpofe, and which ought to be a'l traniparentco-
lours, diluted with a clear varnith. When thisis done,
and dry, lay on both the right and wrong fides of the
ftuff another coat of clear varnith.

XLIV. To make & sranfparent blue ﬁ.w\, for ihe dbvve

: purpofe. :

Take nine drachms of ammoniac falt; fix of verdi-
grife, diftilled and exficcated. Put both thefeinto pow.-
der. Dilute thefe powders with tortoife oil.  Pat fhis
on a very thick glafs, which you ftop well, and fet over

E hot
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hot afthes for a week. After that time your colour will

be fit for ufe, and make your drawings with the clear

varnith, as direfed in the preceding article.

XLV. To make a tranfparent yellow bue, for thefame ufe,
Take a new-laid egg of that very day, make a holein

the fhell, to draw the white out of it. Replace, by the

fame hole, with the yolk, two drachms of quick filver,

and as much of ammoniac {21t ; then flop the hole with

wax. Set thategg in hot dung, or over a lamp fire,
for four or five and twenty days. When that time is
over, break theegg, and you will find a very fine tranf-
parent yellow, fit for the ufe above mentioned.

XLVI. Tomakea tranfparint green.

‘Take verdigrife, gold litharge, and quickfilver, equal
parts.  Grind the whole in' a mortar, with the urine of
a child.  Put it next into a bottle, and fet it Gver a gen-
tle and flow fire, for the {pace of feven, or eight, days.
This compofition will give a very fine tranfparent
green, for the above purpofe.

Note. We have given, in the Sixth Chapter, feveral
receipts for the compofition of fundry tranfparent co-
lours. We fhall therefore take the liberty thither to

~ refer the reader, for more ample fatisfadtion, and the

completion of the above mentioned operation.

XLVIL. Togive the abovementioned painted filks, all the
Jmell, and fragrancy, of the India ones.

It is well known, that the filks, and other things, we
receive from India, are all tainted witha certain partic-
ular fmell, and agreeable fragrancy, which, being their
peculiar, diftinéive, and moft obvious charaéter, if not
imitated alfo, would helpnot a little in ruining the de-
ception intended by the above labor. To imitate,
therefore, even this, you muft obferve the following di-
re€ion.—Have a {mall clofet, if it be for works at
large ; or, only a fine bafket with 2 top to it playing
upon hinges, fuffed and lined all over in the infide, if
it be for one fingle piece of filk. Put, in either of them,

“and according to their extent, a proportionable quanti-

ty of cloves, whole-pepper, mace, nutmeg all;fpiée,

camphire efe. etc.  Put your wosks anfong thefe ingre-

dients, and keep either ti:e clofet, or the bafket, per}fe&-
Y
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Iy clofe fhut, till you {fee they' have received a full im-
preffion from the odour of thofe ingredients.

N. B. With the various compofitions of varnithes,
and preparations of colours, we have jult given, there
isalmoft no {ort of works, coming from the Indies, but
¢an beé performed and imitated.

XLVILL. A moft beauntiful Chinefe varnifb.

Take one ounce of the whiteft karabe (amber) ; or,
inftead ofthis, the fame quantity of the whiteft gum co-
pal: four drachms of fandarac ; two, of fine maftich, in
drops, ~Put all this, reduced into a powder, in a fine
glafs matrafs ; then, pour over it one ounce of the fineft
turpentine oil.  Stop the matrafs firlt witha cork, then
with a bladder wetted. Set this to infufe, over a flow
fire, for twelve hours. After this, uncork, and let cool,
the matrafs 3 then pour, gently, in it fix ounces of good
fpirit of wine, and ftop it again as well as before. In
that fituation, fet it on ember athes, or, rather, ina dal-
neo marie. In the {pace of another twelve hours, you
will find that the {pirit of wine fhall have diffolved all the
gums. Then, while the varnith is fill quite warm, ftrain
it through acloth ; bottle and cork it, to keep for ufe.

XLIX. The true receipt of the Englifb varnifb, fuch as in
that country is laid on ficks and artificial-made cares.
Smoothen and polifh well your fticks ; then, rub

them, or your artificial made canes, with a pafte made

of flour. Then, having diloted, in water, a difcretion-
able quantity of Flemifh glue, and red orpine, give one
coat of this, very {mooth and equal, to your fticks. 1f,
after this isdry, you do not think it fufficient, give
them another, and let them dry. Then, give them a
third coat, of clear varnith, made with turpentine and
fpiritof wine.  After this is done, put afoaking, inan
equal quantity of water and chamber-lye, fome turnfol
cut very fmall.  With this colour-you touch your flicks,
or canes, here and there with a hair brufh. Then,
holding them perpendicular, on their {mall ends, be-
tween both your hands, you roll them quick and brifk,

(2s when you mill chocolate), in contrary fenfes. ‘This

operation gives them a negligent and natural-like mar-

bling,.
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bling, over which you are to lay another cpat of var-
~nifh, and fet them to dry.

L. 4 fine varnifb for all forts of colours.

1. Take two pounds of double-reftified fpirit of
wine ; feed-lac, four ounces ; fandarac, as much ; gum
copal,one.  Set all a-diffolving, on hotathes,, in a ma.
trafs, or a veflel with'a long neck. When perfedily
diffolved, frain it through 2 jelly-bag, made of new
cloth. Mix, with that which fhall bave firained ont of
thé bag, one fpeonful of cil of turpentine ; then bot-
tle and flop ‘it well, and fet it in the fun. There will

- “happen a feparation, and a certain coarfer partwill fhew

Wt{elf ac the bortom, while another more clear will ap-
pear fwimning on the top. ' Divide carefully; by in.
clisation, the cleareft from the thickeft past. -

2. ‘T'his laft you may ufe with fine lamp-black, well
wpicked, and free from all forts of hard nobs, ta make 3 '
black-colour varnifh. With it, you rub whatever
~you want to be varnithed, and lay, one, two, or three

' coats of it, more or lels; according as you think proper,
letting dry between each coat. And, when this is done,
vou put, of the firlt feparated clear part of your vare
nifh, as much as you find requifite to give your work a

Aine 'Iui};e. ; ;

- N. B.'Itis proper there fhonld be fome fire, o near
1o the work, as it may receive from it fome gentle heat,
while all this is performing: and when the whole is
well executed, yon muft let dry in the thade what isvar-.
nifhed, and guard itagain the duft.

3. £ inftead of black, you want a red colour, you
muft, from the very beginning of the operation, join
fome tacamahaca-gum with the {pirit of wine of double
retification above mentioned ; and, in lien of lamp-
black, in the fecond part of the aperation, you put
fome cinnabar in powder. Then, when you have done
with laying the {everal coats of vamnifh, in which the
cinnabar is, you put in the clear varnith, which is de~ ¢
ftined to make the laft coats, for luftring, fome dragon’s
blood in tears, (et

4. You may put, in the fame manner, whitening in

your varaifh, if you want it white ; or verdigrife if you
: want
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want it greens and {o on any other colour you want it
to be, proceeding, in refpet to each of them, as before
direéted for the others. ; :

N. B. Thefe varnifhes, when dry, do all require to
be polithed.  For that purpofe, you takea cloth, dip it
in tripoly, and rub, with moderation, over the laft coat
of varnifh, till you find it has acquired a fufficient degree
of luftre, and equality.

LI. A warnifb to lay on, after the ifinglafs. -
Take [pirit of wine, four pounds; white amber, four-
teen ounces ; maftich, one ; fandarac, feven. Purall
in digeftion, for twenty-four hours. Then, fet the ma-
trafs onthe fand, and give thefire for three hours, till
all is' perfedtly diflolved. Add afier, four ounces of
turpentine oil,

LIT. Adwarnifb to gild awith, without gold, ;

"Take half a pint of fpirit of wine, in which you dif-
folve one drachm of faffron, and half a drachm of dra-
gon’s blood, both previoufly well pulverifed together.
Add this to acertain quantity of fhell-lac varnith, and
fet it on the fire with two drachms of foccorrine-aloess -

LIIL. A warnifp aater-prosf.

1. Takelint{eed-oil, the pureft you can find ; put it
in a well-glazed pipkin, over red hot charcoals, ina
chaffingdifh. With that oil add, while a-warming, about
the fourth part of its weight of rofin.. Make all difiolve
together, and boil gently, left it fhould ran overthe pot.
At firft, theoil will tarn all into a fcum 3 but, continu-
ing to letit boil, that fcum will' infenfibly wafte itfelf,
and difappear at laft. Keep up the fire tiil, taking 2
little of that oil, with a ftick, you fee it draw to a thread
Jike as varpifh does.  Then, take it off from the fire.
But if, trying it thus, it prove too thin, add fome more
rofin to it, and continue to boil it.

2. When it iscome asitought to be, varnifh what-
ever you want with it, and fer it in the fun to dry, or

- before the fire, for it cannot dry without the affiftance

of either of thele.
N. B. 'This compofition of varnith has this particular

property, wiz, that, if you lay it on wooden wares, hot

E .z water
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water itfelf cannot hart it, nor have the leaft power on
it: - You may, therefore, make a very extenfive vfe of
it.  But you muft take care to chafe the fineft and the
moft perfect rofin ; and to boil it well, for a long time.
Quure.  Would not fuch: a varnifb be extremely ufeful, =
préferave aubat is muck expofed tothe injuries of the awsas
ther, in. gavdens and elfesvbere 5 fuch as fafhesy flatues,
frames, hot-houfes 2 ete.
LIV, Callot’s warni/b, mentioned in Chap, 1. p. 2.

1. Take two ounces of the fineft lintfeed-0il ; ben-
jamin, in drops, two drachms; virgin-wax, the bulk of
a filbert. = Boil all this together, till it is reduced to
one third ; and, while it is a-boiling, never ceafe to
firwith a little ftick. When done, bottle, or pot it ina
large-mouthed veflel.

2:¢ To ule that varnifh, warm a little the plate you
intend toengrave upon; and, taking alittle of the var-
nifh with the tip of your finger, {pread it delicately over
the plate. Obferve to put as little of it as you can, and
0 lay it on as {mooth and equal as poffible. When
done, fmoak the plate, on the varnifh fide, with a candle,
paffing and repafling it gently, over the flame of it, |
till it 1s black every where. Set it again, now, on the
chaffingdifh, wherein there arekindled charcoals ; and,
whenthe plate has done fuming, then the varnifh is {uf-
ficiently hardened. You may then chalk; draw, and
etch, whatever you will on it.

Such is the true receipt of the varnith, which the
famous Caller made ufe of, to engrave his moft admired,
and traly admirable, fubjects.

s LV. 4 wvarnifb to lay en paper.

Begpin by laying onyour paper one firft coat of very
clear and thin fize. This being dry, melt three parts
of oil of fpike-and one of rofin together : and, when
come to the confiftence of a varnifh; you lay one fecond,
and light. coat of this over the firft made with fize.—
This varnifhiis very fine, when very {moothly, and e-
qually, laid on. - ; o

LVI. How to caff figures tn moulds.

Take one pound of Paris-plaifter, and an equal quan-
tity of bricks, pounded into an impalpable powder ;

join
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join to this one ounce of alumen. plumeam, and one of
ammoniacfalt.  Dilute all together, gradually, in clear

water, without ablorbing it, as youare to make a paite

ofit ; and make your moulds wichit.
LVIL. Another warnifp.

Take maftich’s and fandarac’s, equal parts, of each
two ounces.. Poand them into a fine powder. Have
three oances of lintfeed-oil, and as much of fpirit of
wine, in which, being mixed, you put vour powders.
Set this, in a well-Ropped matrafs, in a éalueo mariz to
beil and concoft together for one hour : and this var-
nifh is done. :
: LVIIIL. L dbbe Mulot’s warnifh.

Take of fpike oil, one ounce ; pulverifed {andarac;
half an ounce. Put all in a bottle, and fet it in the fun
till perfe@tly diffolved. This compofition is particular-

Iy fit to varnifh gold or filver, in fhell, which has been °

1aid on, with a bair pencil. :
- LIX. A warnifb tolay over plaifter-avorks, or figures.
Take fine white Alicante foap ; rafp it fine, and put

itin a well glazed pipkie. Diflolve that foap, in the .

pipkin, with your finger and a little water, added grad-
ually, and little at a-time, till it comes thick and mitky,
Cover this, for fear dult fhould come to it ; and let it
reft fo for feven oreight days. 'Take, next, a foftand
fhort hairy brufh ; dip it in this foapy preparation, and
wafh the plaifler figure allover withit, then fet it a-dry-
ing. When dry, rub it gently*with a piece of cloth,
placing yourfelf between 1t and the light, that you may
pcrceiwgl better the places which take the pelith; when
done, thus, every where, your ftatue will appear as
white, fhiny, and beautiful, as alabafter. ~

LX. 4 wery fine red varnifh.

1. Take oil of {pike, one pound; and litharge as
much. Boil both together, for- one quarter of an hour,
in order to clarify the oil, or, what is called, ungreafing it.
When thus clarified, or ungreafed, take one pound of it,

and fix ounces of fhell-lack, which yon melt together in-

a matrafs, or a varnifhed pipkin. Then, dilute in it
fome cinnabar, which had previoufly been grinded ona
ftone, with chamber-lye ; and the varnifh is done.of

\ ; 2
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2. Of this compofition, lay firft three or four coatson
your work, and allow time fufficient, between each coat,
to dry. When the laftis given, lay on another of pure
and clear varnith without cinnabar, made with one part
;)f i[;pirit of wine, and four of oil of {pike, and {fome fhell-

ack.
LXI. A warnifb to gild certain parts of famped leathers;
s filvered in fome places awith peavter-leaves, and otheravifs
adorned avith vunning falks of flowers, of warious co-

Jours, figures, and other forts of embellifoments.

1. Take lintfeed-oil, three pounds : of that {fort of
varnifh called Arabian fandarac, and rough pitch equal
quantities, one pound each ; and faffron, half an ounce.
Inftead of faffron, you had better, if you have that op-
portunity, make ufe of the flaminas of lilies, which are
infinitely preferable.—Put all into a varnifhed pipkin,
and fet it over the fire. Take great care not to have it
burn ; and, to avoid it, keep continually ftirring the
matter with a fpatula. When you want to know whe-
ther it be, or not, fufliciently done, havea hen’s feather,
jult dip it in, and off quickly. If the feather be griz-
zeled, it is a proof the matter has {ufficiently boiled.
Therefore, take it off from the fire, and throw in one
pound of well-chofenand picked hepatica aloes, in pow-
der. Mix well this with the {patula, and fet it againon
the fire, to conco& well this addition with the reft. If
yon fee that your matter boils and {wells, you muft take
it off, and let it reft awhile ; during which time, you

* take fome of the coals away. Set it now again upon

this more moderate fire, flirring always well, that all
may be perfettly incorporated. As {oon as this feems
to you done, you take it off, let it cool a little, and firain

« it through a firong coarfe cloth, and keep it for the fol-

lowing ufe.

2. Apply the filver, or pewter leaves, on the leather,
with the white of an egg, or gum-water. When thele
are properly laid on, give one coat of the abovemen-

tioned varnifh, quite warm, on fuch places as you want -

to appear gilt, ‘and fetit in the fun. When dry, it
looks like gold. A
N. B. The drabian fandarac, we have preferibed 2-
bo"e,
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bove, is known by {ome, under the denomination of -
Gum of Funiper. e i :
; LXUL To imisate pordhyry. :

Take Englifh brown red. If toored, 2dd a little um-
ber, toit, or fome fopt,  Pound all into powdgr. Then
have a plank, er ‘marble flore, of a fine polith, which
you overlay with oil. Make a celour compofed of
brown red, and a little flat, or Venetian lake, previouf-
Iy grinded with gun adsagant, Then, with a largifly
brufh, take of that colour, and afperfe your oiled mar-
ble with it, by ftriking the handle of the brufh on your
wrift; as the book binders do to ffainthe covers of their
books. When vour marble fliall have been thus well
{pecicled all Oyer wich that red colour, you ler it dry.
F'hen, taking your lump of brawn red and umber, you
dilute it, make a thin pafte of it, and Isy it on youz
fpeckled marble. When this is alfo dry, it admits of 2
very fine polifh, and looks like porphyry.

; LXAIY. Toimirate ferpentine i

1. Take 2uripigment, which you grind well firlt with
water, and next with a little addition of indigo. Let
thisdry ; and, when dry, reduce it to an impalpable
powder ; then mix it with 2 little gumadragant, and

. make a pafte of it, asin theabove receipt.

2z After this 1s done, take fome lighter gieen, puta
little more auripigment with the indigo, till you come
to obiain the true hue of the {pots which are in the fer- -
pentine, Of this colour you take witha brufh, and af-
perfe with it 2 marble piece in the fame manner exaétly
as defcribed in the preceding article 5 and when thisis
dry, you lay your firft prepared pafte on it.—For the
reft, do as above. 3 1

N. B. ¥ou may thus, with a bruth, imitate, or even
invent, all forts of marbles, according to your tafte and
fancy; and, when the firlt Jaid colours are’ dry, lay °
your pafte over them, let them dry likewife, and po-
lith.—For example, have feveral different colours pre=
pared as above ; alpenfe, or matk with each of them fe-
parately, and.one after another, on fome piece of glafs,
or well palifbed marble. "Thenmake a pafteand lay it
aver them, of whatever colour you will.  1f y;ﬁ‘will

: i : ave
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have it white, it is done with whitening, or white-
chalk, 4nd a little mixture of yellow ocher.—Thefe
forts of works admit of being overlaid with an exficca-
tive varnifh.
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SECRETS relative to Masticks, CEMENTS,
SEALING-WwaAx, &c. Ge.

1. 4 fubtile maftich to mend all forts of broken weffels.
AKE any quantity of white of eggs, and beat them
- well to a froth. ~Add to this foft curd cheefe, and
quick-lime, and begin beating a-new all together. This
may be ufed in mending whatever you will, even glaf-
fes, and will ftand both fire and water.
II. Another.

Take rofin, yellow wax, {ulphur, and cement., Sift

this laft very fine, and melt all together ; then ufe it.
II1. A maffich to make rock-wsorks.

Take fix parts of Paris-plafter, and oneof foot, well
mixed together.

: IV. dn excellent maftich.

Take coarfe turpentine, four ounces ; friccafleed and
pulverifed bullock’s blood, one ounce ; black pitch,
four ; wax, two; rofin, one; pounded glals, one;
ciment, one ; and fulphur, half a one. Boil alktoge-
ther, after having well pounded and grinded each of
them feparately.

: V. A mapich for broken wares.

Pound a fone-jar into an impalpable powder, and

add to it fome white of eggs and quick-lime.
: VI. Another maftich.

Take quick-lime, cottonand oil, of each equal parts

in weight.

VII. Another.
. Take frankincenfe and maftich, of each half an
ounce ; bol armeniac and quick-lime, of each, two

eunces.
VUL .4
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VIIIL. A4 cement.
Take rofin, one ounce ; grinded tile, half an ounce;
maftich, four ounces.

IX. A4 glue to lny upon gold.
Boil an eel’s fkin ; and a little quick-lime together :
when boiled gently, for the fpace of halfan hour, firain
it, and add fome white of eggs beaten: bottle, and

:f keep it for ule.—The method to ufe it afterwards,
| s to warm it and lay a coat of it on marble, delfe,
. Worcelter, Stafford, or any other earthen wares, &c.

and, when nearly dry,write, paint, or draw, what you

. pleafe onit with apencil, and gold in fhell.

X. 4 fize.
Take half a pound of frefh-cod’s tripes ; boil it in
two quarts of white-wine, reduced to one third. To

~ take cff the bad fmell, add, while it boils, alittle cloves

and cinnamon. Then, throw this fize in whatever
mould you pleafe, to make itin flakes.
XI. An exceeding good fixe, called Orleans fize.

Take the whiteft 1finglals you can find ; foak it in
finely filtered quicklime-water, during twenty-four

" hours. When that time is over, takeit off, bit by bit,

and boil it in common water. ;

XII. A cement for delfe, and other earthen avares.
Take what quantity you will of wax and rofin. Melt
them together, and add, while in fufion, a difcretion-

! able quantity of marble pourded into a very fine powder,

XIIL. Another, for the fame purpofe, which refiffs water.
Take quick-lime, tarpentine, and foft curd-cheefe.

| Mix thefe well together ; and, with the point of a
* knife, putof this on the edges of the broken pieces of

| your ware, then join them together.

3w

XIV. 4 cold cement for cifferns and fountains.
Take litharge and bol in powder, of each two pounds ;

. yellow ocher and rofin ; of each, four ounces; mutton

Tuet, five ounces ; maftich and turpentine, of each two
ounces ; oil of nuts, 2 {ufficient quantity to render mal-

| leable. Work thefe all together ; and, then it is fit
| for ufe,

XV. 4
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XV. 4 lute to join broken weffels.

Diffolve gum arabic in chamber-lye over a chaffing-
difh: fir with a @ick, «ill perfe@ily diffolved, then add
an equal weight of flour; as you had of gum arabic,
and concoét the whole for one quarier of an houryor
mere; if requifite.

XVI. 4 firong glue with fift cheefe. :

1. Take a cheefe f;u{ng Auverg'nfej.” cht it be the

fatteft and newelt you can find, and neither dry, nor
moift ; walh it in very warm water, fo long as it {thould
remain clear ; then fet it to rot, in elean water, till
it begins to flink.  As foon as you find it is fo, boil it
in water, with quick lime; and, when diffolved into
a glue, take it off from the fire, it is done. :
2. If you dry fome whites of eggs in the fun, and
that; pounding them into powder, you fhould add fome
of that powder with the cheefe when you difiolve ita-
Tong with the lime, the glue will be fo much the firon-
ger.

N. B. Obferve that no other cheefe, befides that
“which comes from Auvergne, has the quality requifite
for this compofition. |

XV, To make a firong mafiich.

Take one pound of rofin; one quarter of a pound of
fhoe-makers  rofin, two ounces of new wax, two of
blacle pitch, and one of tallow.  Boil all gently together
on a flow fire : and, when well incorporated togethet,
add fome brick-duft, finely fifted, according to difere-
tion. : :

N. B. The guantity of tallow is to be proportioned
to the degree of drynefs you require in this compofi-
tion : fo:that you may, on that principle, difcretion-

ally increafe, or diminifh, the prefcribed dofe of that

ingredient.
XV, To make corks for bottles.

Take wax, hoo’s lard, and turpentine, equal quan- :
tities, or thereabouts. Melt all together, and flop

your bottles with it, :
: XIX. T imitate rock works.
Take white wax and rofin equal parts; and brim-

flone, a quarter part of both the other two put together. -

Melt:

ﬂi
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Melt the whole at the fame time, and throw it in cold
water. It will form itfelf like the feum of the {ea.
When you want to apply it, warm® only that part by
which you defign to ftick it.

XX. To rich floors wvith, avhether Boards, bricks &c.

“Take & pail full of {carlet wath from the dyers, with
this ftuff, rub your floor by means of an old hair broom.
Let it dry, and ‘obferve not to tread ‘upon it, till it is
perfe@ly dry, then have from the plumber fome black
lead which is generally of a black or reddifh hue, fqueeze
well all the nobs you may meet with between your fin-
gers, and rub your floor all over with it, with yonr
hands, then, with a rough dry brofh, ferub well your
floor, till it comes fine and fhiny.

XXI. A compofition to make a relief fit to gild vwer, or -
wen toraife an embroidery.

1. Take one pound of lintfeed oil ; fandarac, maf-
tich, burgundy pitch, afla-fetida, new wax, and tur-
pentine, equalquantities, four ounces 6f each.

‘z. Pound all, and put it in a varnifhed new pipkin,
to boil for two hours, over a flow fire. Then keep it
in that fame pot to make your pafte at any time after-
wards'with it, and as you wantit.

3. This ‘pafte is made as follows. Take cerufe and
umber reduced into a fubtile powder, which you dilute,
with the above compofition, in fuflicientquantity to make
a fort of dough with it ; obferving never to make more
of'it at a time than you think to employ direéily ; for
when, dry. it becomes as hard as marble.

4. The method of ufingit, is to draw, on whatever
you will, whether cloth, linen, filk, thread, plaifter, &,

-the outlines of what you want to have raifed in relief,

as arms, trophies, figures, fruits, flowers, &¢. according

“to your defign, or fancy. Then you fill up thofe fketch-

es, and raife them with the above pafte, while itis foft 3
and, when it begins to dry, you gild, filver, or paint it
over, as you like, ; ‘

‘5. Youmay paint al{o'the ground of thofe reliefs with
whatever colours you pleafe, and enrich it with gold
{pangles, if you chufe. FThe way to do it, is by Igyitng

. i
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firft a coat of varnifhof ifinglafs and rofin melted togeth=
er.

N. B. There is a work of this kind to be feen, at
Vienna, on the great altar of the Virgin Mary.

? XX1I. Sealing avax : Recipe tft,

Take one pound of fhell Jack ; benjamin and black
rofin, half an ounce each; vermilion, eight drachms.
"The whole being melted, make your flicks on a marble
table, rubbed over with oil of fweet almonds ; and take
care to have done before the wax is cold.

XXII1. Auother fealing wax. Recipe 2d.

Take turpentine and failor’s pitch fix drachms of eachs
either fhell-lack or dragen’s blood, one: {ulphur citri-
num, two. Mix and incorporate all together over the
fire, and form your flicks. :

XXIV. Another. Recipe 3d.

Take gum baderacea, thell-lack, fandarac of the an-~
cients, otherwife printers rofin, and maftich, two ounces
of each : rofin, four ounces; turpentine, half an ounce.
Mix all in a very warm bell-metal mortar, and make
your fticks,

XXV. Another. Recipe 4th,

Take fhell-lack and maftich, of each, one gunce ;
dragon’s blood, three ; cinnabar, half an ounce; tur-
pentine, one. Mixall, and make your fticks.

XXVI. Another. Recipe sth. -

Take greck pitch, one pound 3 white maftich, five;
frankincenfe, five ounces; cinnabar; as much as you fee
it requifite to give the red colour.—Put the pitch firft on
the fire, to melt ; next put the maftich and the powder
of frankincenfe; and, laft of all, the cinnabar grinded
with a little oil.  Incorporate all well, and take it off
from the fire, to make your flicks.

XXVIL. Another. Recipe 6th,

Take thell-lack, twelve ounces ; .maftich and rofin,
of each, one ounce ; dragon’s blood, three ; mininm,
half an ounce. Diflolve the fhell-lack in vinegar ; add,

if you will, fome turpentine-oil and falphur to the quan-

tity of four ounces of each, and two of ammosiac falt.
, " The

B o W 0 A

B e gy & V- R T B ew® e



-

ARTS avd TRADES. 63

The whole being melted, make as faft as you can your
fticks of the ferm and fize you like.

XXVIII. Another. Recipe 7th. Excofiwely good.-

1. Take fhell-lack, €9¢. &¢c. pound them all into 2
very fine and impalpable powder. ‘Then have two
wooden pallets prefent upon them, before the fire fome
poewder of one fort, to melt, then move 1t, and ftir it with
the faid pallets. Take again of another powder in the
fame manner, and mix it in the fame way before the fire
with the firft. Then another, and another, till they are
all, by this method, perfeétly wellamalgamated together.

2. Have now fome cinnabar in powder, which you

_ putin a pan with water. In that water and cinnabar-

powder, fet toinfufe, or only touch your incorporated
gums, to make the compofition take colour. When
thus fufficiently coloured, take it out of the water with
both your hands and the wooden pallets, and have a
perfon to help you. - This, having wetted his hand, will
draw fome of the faid gum, and handling it on a table,
willform the fticks.—For two pounds of gums, two oun-
ces of cinnabar are wanted.

XXIX. Anotber. Recipe 8th.

Take gum-lack, four ounces; cinnabar, half an
‘ounce ; rofin, fourand a half.. Melt the rofin with a
little vinegar, and fkim it. Then take itout of the fire ;
then mix it with the lack and vermilion both well pul-
verifed ; and, when the compofition begins to cool,
form your fticks with it.

XXX. Anexcellent fealing wax, by Girardot. Recipe gth.
1. Put four ounces of rofin, and four and ‘2 half of
whitening, and melt them together, in a non-varnithed
pipkin, over kindled coals. While this is in fufion, have
‘another pot, fimilar to this, in which you keep two
ounces of fhell-lack, in diffolution with vinegar. Now
fteep a wooden ftick in the firlt pot, and anotherin theo-
ther pot ; then, over a chaffingdi’h, turn quickly, one
over another, the ends of your two fticks together, to
mix and incorporate well what matter they fhall have
brought along with them from each pipkin. And when,
after having turned them thusa reafonable time, {uum fee
: ]
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both matters are well embodified, fteep them, at differ-
ent times, in the following liquor, to colour them.

XXXL1. 4 colour for.the above wax.

1., Grind, upon a porphyry table, two ounces of cin-
nabar, with a {ufficient quantity of nut-oil, to make ita
liguid. In this.you dip your fticks, atfeveral times;
and take care, in doing it, the compofition fhould not
grow cold. Wherefore you muft, each time you fteep
them in the colour, carry them again over the chaffing-
dift, to keep them ina due ftate of malleability. And
when you find the matter fufficiently tinged with red,
form yoar fticks as ufual, on a marble, or other well
polifhed, table.

R L e R P
CHAP Vi
SecreTs concerning CoLOURS & PAINTING.

L, 70 paint in varnifh on wood. (Ufeful to Care
riage painters.) :

1. The preparation of the wood, previous to the laying of

colours, and the general procefi obferved in laying them
o1 1t : :

1. 70U muft firft lay onthe wood two coats of

" Troyes-white, diluted with fize-water. Next,
Jay over thefe a third coat of cerufe. ‘Then having
mixed the colour you want with turpentine oil, add the
varnifhto it, and lay it on the wood, previoufly pre-
pared as follows.

2. Polith the wopd, firft, with fhavegrafs.or -horfe-
tail, and then with pounce-ftone. Lay afterwards fix
or feven coats.of colour mixed with varnifly, allowing
after.each coat a fufficient time to dry, before laying on
the next ; then polifh over the laft .coat with pounce.
ftone grinded on marble into a fubtile powder. When
this is done, lay two or three coats of pure white var-
nifh. Asfoonas this is dry, rub it over with a foft rag
dipt into fine olive oil, then rub it with tripoly reduced

inte
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3nto fubtile powder; and having wiped it with a clean
piece of linen, pafs a piece of wafh-leather all over it.
1I. T matke a black. s
1. The black is made with lamp, or ivery, black,
erinded ona marble ftone, with vinegar and water, tll
3t is reduced into the moft impalpable powder. T'o keep
it, putitin a bladder. ' _
2. There is a fort of black which, from its hue, may

.be termed a velvet black. This is made of fheep’s

trotters’ bones, burnt and reduced by grinding, like the
other black, into an impalpable powder. You keep it
the fame as the other.

111. Yo make a blue.
Barrt turnfol mixed with quick-lime and water, then
fized with leather fize, makes the blue.

L\V. Tomake the Gridelin.
Grind cochineal with white lead and a little Venetian
Jake. According as you put more or lefs of thislaft in-
gredient, you make it darker or clearer.

§ 11. To parnt on paper.
V. For the ved. :
Tomakeared; take flat, or Venetian lake and Bra-
fil wood, and beil all together, with an addition of
black lead.
VI. To make a fine yelloww,
To make a ‘yellow, you muft boil fome kermes in 2
water impregnated with orpine.

VII. To make a green.
. The green is made of a mixture of verdigrife, fap-
green, Hungarian green, and rserwerte. The whole
grinded on marble with a pretty firong leather fize.

VIIL. 7o transfer a print on vellum, and then paint its
Chufe your print, and fit a fheet of tranfparent, or
varnith paper to it, for width and breadth. Lay it on
the print, and fix it by the four corners, and the mid-
dle part of the four edges, on that print, by means of a
little white wax, the bulk of a pin’s head. 'Then, with
a very fine lead pencil, fketch out the varniflied paper,
all the outlines and turns of the print which you plainly
¥ B2 fee
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fee tﬁrough. When done, rub the back of this varnifhe .

ed paper all over with red chalk, and carrying it on the
vellum, fix it on it, as you did on the print. Then

with a wooden, or ivory, blunt point, if you.pals over -

all the ftrokes which are delineated on the varnifhed pa-
per, the red chalk of the back will fet off in all thofe

parts, and lie on the vellum, whereon you .will find the -
print perfeély fketched, and fit to receive what colours.

you like.
§ 111, Compofitions for Limners.
1X. How to prepare moff colours for limning:
Moft colours are prepared, or grinded, with gurie

arabic. Ocher makes the yellow ; courant mourant, the -

white ; verdiprife, the green ; cerufe, the grey ; lamp-.
blacls, the black ; cinnabar, the red ; and gold in fhell,”

the pold.
X To make awhatis called lamp-b]ack.

Put « large week of cotton in a lamp filléd with nut -

oil, and-lightit. Prop over the flame an earthen difh,

and now and then vifit this difh, and gather all the-

black which fixed itfelf to it.
X1. Another way of making black.

Burn fome nut fhellsin an iron pan, and thraw them
in another full of water. Then grind them on marble
with either oil-or varnifh.

X1l. To make a blue.

~

Whitening grinded with verdigrife will make a very.

fine blue.
X111, o make a turqguin blue:

German turnfol infufed for ene nightin chamber lye,-

then grinded with a difcretionable quantity of guick-
lime, in propertion as you want tohive it paler or dars

e X\V. 4 fine green.for limning,

Grind fome verdigrife with vinegar, and a very {mall
quantity of tartar. Then add a little quick lime, and
fap-green, which you grind alfo well with the reft, and
put in fhells for keeping. If it become too hard, dilute
it with a drep of vinegar.

XV. Another for the fame purpofe.

Grind on a marble ﬂojnc, vé{digrife, and a third of

wartar, with white-wine vinegar, XVL 7o
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XV1. To make what is called the Sap-green, e black-
berry green.

Exprefs the blackberry juice, when full ripe. Add
fome allum to it, put all in a bladder, and hang it in
the chimney to dry.

XVIL. To make lake.

Take three parts of an ounce of Brafil wood ; a pint
of clear water ; one drachm and a half of roch-alum ; .
one dozen and a half of grains of falt of tartar ; the
bulk of two filberts of mineral cryftal ; three quarters
of a pound of the whiteft found, or cuttle-fiflh bones;
rafped. Putall together in a faucepan to. beil, till re-
duced 'to one third. Strain it three times througha .
coarfe cloth. To make a finer fort, ftrain it four times.
Then fet it in the fun under a cover to-dry. That
which dries the fooneft is the fineft.

XVIIL. To make a liguid lake.

Pound fome cochineal and alum together ; then boil
them with a certain .quantity of lemon-peels cut very -
fmall. = And when_it is-come to the right colour you
want, pafs it through a cloth.

XIX. Another away. i

On a quantity of alum and cochineal pounded and .
boiled together, pour, drop by drop, il of tartar, till
it.comes to a fine colour.

XX. For the vermilion.
Vermilion becomes very fine in aguawite, or in child’s .

‘urine.  But it will be fill finer, if you put itin agua-

wite with a little faffron, It is ufed with whipped whites .

Of€gRS-  XXI. Forshe making of carming.

1. Boil two. quarts of {pring water in a varnifhed
pipkin ; and, when it boils, throw in feven pugils of
pulverifed chouans.. After this has thrown two.or three
bubbles, take it off from the fire, and decant it in ane-
ther clean pipkin. Then put in this water five ounces
of cochineal in powder, and boil it for a quarter ofan -
Wour. Add three pugils of auteur, in fine powder, and
make it throw four bubbles. Then add three pugils
of Roman alum in powder, and take it outdire@ily from
the fire, which muft-be made of live coals.

; z. Strain



68 S EC R ET'S. concerning

2. Strain all this through a linen cloth, and divide this
liquor into feveral delft veflels, and {o let it remain for
three weeks. At the end of that term pour off the wa-
ter by jinclination. ¥eu will find ‘under a kind of
mouldinefs, which you muft carefully pick off, and then
gather the carmine.

Note. Every five otnces of cochineal give one of car-
mine. Itisto be grinded on marble.—A general opi-
pion prevails, that this operation is belt done in the
crefcent of the moon. How far it is needful to obferve
this precept is left to the wife to determine.

XXIX. Of the choice of colours fit for expreffing the wa.
rious complexions. Sk
1. For women and children ; mix a little white and
a little turnfol.
z. For men ; a mixture of white and vermilion is
_proper.
3. For old folks; you muft ufe fome white and ocher,
4. For horfes; you muft chufe biftre, ocher, and
white.—The dark brown horfes require a little addi-
tion of black.—The grey want nothing but bifire and
white. 5
§ IV. To make tranfparent colours.

-~ XXIIL. For the green..

Put in very firong vinepar, verdigrife, rue-juice, and
gum-arabic. Set this in the fun for a fortnight, or, if
you have no fun, boil it on the fire. Strainit, bottle
and ftop it.—Shake it well before ufing.

XX1V. For thered.

Make alye with falt of tartar.  Init, puttoinfufe for
ene night, fome India wood, with a litdle slum. Boil
all, and' reduce to one third, Run it through a linen
¢loth, ‘and mix fome gum-arabic with it.—With more
orlefs alum, you make it of a higher or paler hue.

XXV. Fer the yellow.

Bruife Avignon feed, which we, in thiscountry, call
‘French Berries, and put it in a lye of falt of tartar
to: boil on the fire, to the redu&ion of two thirds,
Run it, and boil it one bubble more.  Then botile ]and

ik cork
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cork it.—It muft be fhaken before ufing.—A fmall ad-
dition of faffron renders it more lively.

XXVI. For the blue.

Sozk in chamber-lye, for one night, a certain quan-
tity of German-Palma Chriffi. ‘Take it outand grindit:
with a litile quick lime.—More or lefs quick lime wiil
raife or lower it in hue. And nothing more is required
to dilute it than chamber-lye and gum-arabic. .

XXVIL. Anorher blue, wery like ultramarine.
Grind fome indigo on porphyry with turpentine oill
Put it afterwards ina glazed pipkin, and lute it well,
Let it thus lay for the {pace of fix weeks. The longer
you leave it there, the more blue it-will be.

XXVIII. 4 pale red to paint on enamel.
1. Take the filings ofia piece of good iron. Putthem .
in a matrafs. with aguaforsis, and fet it on a flow fires

Leet it boil gently till the filings are all diffolved.

z.. When this is done, pour a little warm water into
the matra{s, and let it remain a few hours on the fire,
then pour all into another veffel. When the liquor
fhall be quite clear, decant-it out-gently, and leave
the powder, which is at the bottom; to dry.

3. Pat this dried powder in 2 new crucible well co-
vered and luted, and then neal it gently on a very re-
gular fire ; and, a lule while after, take it out and
Iet it cool.

4. Now one drachm of that powder, and three of
yellow Dutch beads well grinded with maftich-oil, will
give full fatisfaltion.—This is far from being a con=
temptible fecrer.

XXIX. Procefs of making the purple, for painting op ena-
mel; a moff admirable fecret.

1. Take ove drachm of very fine gold, forged weak.
Cut it in {mall bits, and neal it: Put that gold inta
a matrafs, with one ounce of ammoniac falt, and two
of good aguafortis, and fetit on a gentle fire to run all
into liquor.

z. Have two ounces of clear water, nearly boilings
and throw it in the matrafs. This: done, pour the
whole_in a glafs. phial of more than a quart ﬁze,h te

which .
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which you will add one ounce and a half of oil of tartar
drop by drop. It will occafion an ebullition, which be-
ing ceafed, you maft fill the bottle with water, and let
it reft tiil the gold falls to the bottom.

3. When the water is quite clear, decant it out
gently, for fear ot difturbing the gold and lofing it.
Then fill the bottle with new water, and do the {ame,
repeating this operation till the water is as clear when
you decant it out, as when you put it in, and has ne
more {mell.

4. Take your gold outof the bottle, and putitona
fine brown paper, folded in four or five doubles, and
turned up by the edges, in form of a little cafe or
mrould. There let it dry ; and, when dry, keep it fos
ufe. 3

5. Grind, next, fome fine white froft-glafs 5 mix it
with water, put itin abottle, and fhake it, then let it
fettle. When this powder has fallen to the bottom,
decant off the water, and let the powder dry in the fame
veflel in which it is.

6. Now the proportion to make the. purple colour :
Take three grains only of your aforefaid gold duit to
thirty of the white froft-glafs, thus prepared. Mix
both thefe powders in a calcedony-mortar with a good
deal of clear water. After the powder has fettled to
the bottom of the mortar, decant out the water, 2nd let
the powderdry in the mortar itfelf.

- 7. This done, take the powder out of the mortar;
and, putting it on a white bit of paper, dry it by a {low
fire, till you feeit has acquired a fine purple hue.

8. Grind, now, this powder with a little ol of {pike,
and put it ic little cafes made with cards, of which the
edges, are turned up. When the card has foaked the
oil, the whole operation is accomplifhed.-——lt is to be

referved by putting it in fmall boxes, and put them
ina dry place.

XXX. How to make a fine flefp colour.
9. The mere addition of a little black to the above
' eompofition will make the fineft colour for complexions,
or fiefh-colour, and may juftly be deemed a ninth arti-
cle in the procefs which is to be obfesved in its fabrica-
tion. XXX 4
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XXXI. A4 good avay to make carmize.

Make a litile bag, tied very clofe, of fine Venetian
lake. Putitin a little varnifhed pipkin, with rain-wa-
ter and cream of tarter, and boil it to a {yrup. Thus
you will have a fine carmine colour.

XXXII. dnother away.

Grind dry, on porphyry, fome of coccinella wrfuta
fugarcandy, roch-alum, and gum-arabic, all nearly in
equal quantities, except the gam, of which you put a
little lefs.  Put thefe powders into' a glafs-phial, and
pour cver a fufficieat quantity of brandy to cover them,
and {queeze over the juice of a lemon. Stop well the
bottle, and fet it in the fun for fix weeks. Rauan the
colour into fhells, taking care that none of the ground
fhould run out with it. ‘

XXXIIL. The awhole procefs of making ultramarine, three
times experienced by the author.

1. Make {fome of the browneft /apis red-hot in a
crucible, then throwit into vinegar. Repeat this three
times.  When calcined, pound it in a2 mortar, and fift
it. 'Then grind it on porphyry, with a mixture of lint-
{eed oil and {pirit of wine, in equal quantities, and pre-
vioufly digefted togetherin a matrafs, and often thaken
to prepare them for this ufe. When you fhall have
fubtilifed your /zpis powder, then incorporate it with
the following cement. '

2. Lintfeed o0il, two ounces ; Venice turpentine,
three ; maftich, half a one ; affz fiztida, two; black -
rofin, as much; wax, half an ounce; yellow rofin,
three. Boilallin a glazed pipkin, for a quarter of
an hour ; thenrun it through a cloth into clear water.
Take itout of that water ; and, taking of this, and
of the grinded /apis, equal quantities, incorporate them
ina glazed pan, 2nd pour fome clean and clear warm wa-
ter over, and let it reft for a quarter of an hour. Stir
this water with a wooden {patula ; and, in lefs than an-
other quarter ofan hour you will fce the water all azu~
red. Decant, gently, that water into another glazed
pan. Pour new warm water on the grounds, and pro-
ceed as before, continuing to ftir and beat itwell ; then
decant again this new azured water with the former,

Repeat
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Repeat doing fo, till the water is no more tainted with

any azurine particles,—When done, fet your azuréd
waters in evaporation, and there will remain at the bot-
tom a very fine Azure of Ultramarine, wiz. four ounces
of it for every one pound of compofition. Of the re-
mainder, you may make what is called cender-blue.

XXXIV. dnother very fine and well-experienced uliva-
marine.

‘Take the fineft Japis-/lazuli you can find. Breakit in
little bits, and make it red hot in a crucible, between
blafting eoals. When red hot, throw it in white-wine
vinegar ; then dry it, and pound 'it in'a marble mortar
withawooden peflle. Should it not.pound eafily, cal-
cine it again as before, and throw it again in vinegar,
e, then try it again in the mortar, and if it do not
pound yet, repeat again the fame procefs, till it does at
laft eafily fubmit to be pulverifed.  After ithas been put
into a fine powder, grind it on a porphyry ftone, with
good aguavite, till itisimpalpable. Then gather it up
in-little cakes, which you fet a-drying on paper or
. dlates. When dry,af you pulverifeit, you have a fine
ultramarine of it. : :
XXXV. A wiry good and experienced paflil to make ultras

: marine of o—T he dofes as for one pound. '

“Take nutor lintfeed oil, three ounces ; new wax, and
fine rofin, three ounces of each ; rofin, one; Burgundy
pitch, four ; o/iban, otherwife male frankincenfe, two
drachms ; dragon’sblood, one. Melt all thefe ingredi-
ents, one after another, in the fame order as they are
fere preferibed.  Fhat is to fay, put in a varnithed pip-
kin, theoil firft; and, when alittle warm, put in the ro-
fin by little bits. Thisbeing diffolved, put in thechalk
pulverifed, pouring it gently, and by little at a time,
Jeftit thould blaze. As {oon as the rofinis melted, pour
the rofin in powder, and by degrees likewife. Nextadd
the Burgundy pitch, broken in {mall bits, for it does not
admit of pulverifation; you muft, notwithftanding, put
itinbut by little ac a time ; and, when all are introdu-
cedand well diffolved, you add gradually the dofeof
dragon’s blood powder, and. let it diffolve like the other
drugs.—Stir this compoiition witha ftick, by meansof

which
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which you are to judge whether or not your paftil is done.

. To know it, let a drop fall from the flick intoa panof

water ; then, working it between your fingers, you fee
whether or not it ftick to them. If it flick. the paitil is
not done, and you muft let it remain longer on the'fire’;
then repeat the trial again, till it does not flick to your
fingers, as a proofof its being arrived at its degreeof
perfection.—Throw itin a glazed pipkin filled with cold
water; and when it becomes a little cold, makeit into
a ball with your hands, which you fhall have previoufly
greafed with lintfeed 0il. ‘Then you may keep itaslong
as you pleafe for ufe. Stay, however, three or four
days before ufing it the firft time.

XXXVI. Theaway of mixingthe lapis with the paflil, ‘to
-make ultramarine.

1. Dilute, as'thick as you can, a quantity of the be-
fore-mentioned impalpable powder of lapis lazali, with
a liquor made of two parts of aguavitz, and one of lint-
feed-oil. '

‘2. Melt in another glazed pan, without the afliltance
of water, and over a gentle fire, the paftil defcribed in
the preceding receipti=—Obferve that your paftil be per-
feftly purified from any particles of water it might have
carried away with it, when yeu threw it in water in or-
der to formitinto a ball. :

3. When the paftil is melted, throw into it the thick
pafte you had previoufly made of Japis Jazuli with bran-
‘dy and lintfeed-0il.  Stirand mix this fo well, that the
whole be moft perfeétly united and incorporated. Then
Jet it remain twenty-four hours, andcover it well for
fear ofany duft getting at it.

4. After the faid twenty-four hours are elapled, put
in this pan a quantity of lukewarm water, proportiona-
ble to that of the matter, and work well the whole togeth-
er with two wooden pefiles, till the water becomes quite
blue, which youwill immediately decant off into a chi-
na bafon, and cover carefully for fear of duft.

5. Put new lukewarm water again on the fame paftil.
Work it a-new as before, and proceed the {ame as for
the firft time.—Repeat this operation as many times as
you find the water coming blue, and till you perc_eive

it
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it begins to turn gray or white, which is a convincing
proof that there is no more any thing good in the paftil.

—Be careful to range in order the different bowls in

which you have decanted your tinged waters; and, to

avoid miftakes, numberthem by firft, fecond, third, &e.

6. Letthefe waters fettle, and when quite clear as

when you put them in, decant them again with all the

gentlenefs poffible, each into another fimilar veffel, for
fear of loofing any of the ultramarine which lies fixed all
round the fides and bottom of the bowls, and might be,
though never fo little, carried off with the decanted
waters, When thefe waters are duly decanted off, co-
ver again, carefully, the bowls, for fear of the duft, and
let the ultramarine, which lies round them, dry per-
feétly. When dry, brafh it down gently to the bot-
tom, with a new and foft hair brufh, and gather your
powders feparately with the fame numbers on each par-
_cel, agreeable to that of the bowls whence they come.
7. The firft ultramarine is the fineft; the fecond is
not fo much foas the firlt; neither is the third {o fine
as the fecond. And it goes thus, decreafing in beanty,
merit, and value.

Olbferwations on the above procefs.

1. Ultramarine might be drawn from the paftil, by
working it with the hands inflead of peftles. But, as
it fatigues a great deal more the articulations by that
fort of working, than by the other, there is room to
think, that by this mode of proceeding, each fingle o-
peration might be attended with fome imperfetion ;
which is the reafon why the peftles are preferable.

2. Some people make their /zpis red hot on the bare
cozls, then feep it in diftilled vinegar, repeating this
feveral times till it becomes fryable.

3. But it is much preferable to make it red hot ina
crucible ; becaufe, fhould the fire make it fplit, the
bits will remain in the crucible. Now it need not be
wondered at if it does, particularly when calcinations are
often repeated.

4. The lapis, whichis of a fine blue, and ftriped with
gold or filver, is the beft to malke ultramarine of.

5. The /apis is alfo reckoned to be of a good q\;lality,
waen
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when it preferves its fine colour, even after it has been
made red hot in blafting charcoals.

XXXVIL. dnother fecret to compofe a fine blue, fit for
awajbing, in drawings, inflead of ultramarine, whick
is both too dear, and tog firong, to be ufed for that pur-
o2,

I::fGa:her in the fummer, a large quantity of blowart
which grows in the fields among the corn.  Pick well
their blue leaves off, and throw the remainder away,
Have lukewarm water impregnated with impalpable
powder of alum. Put the above picked blue leaves in-
to 2 marble mortar with a fufficient quantity of that al-

um water, to foak them only. Then, with either a’

wooden or marble peftle, pound them, till the whole is
fo mafbed, as to give eafily all the juice by expreffion
through a new cloth. When you firain it, you muft do
it over a china or glafs bow}, in which there is water
impregnated with the whiteft gum-arabic you can find,

2. Obferve that you muft not put much alum in the
firlt water, if you are defirous of preferving the bright-
nefs of the colour : for, by putting too niuch of that
ingredient, as well as of the water impregnated with it,
you darken the tone of the colour.

3. Nore. By means of the fame procefs, you may
Yikewif: draw the colours from every flower which has
any great eclat.  You muft netnegle&t to pound them
with alum water, which prevents the colour from fuffer-
ing anv alteration 3 as it fometimes happens at the ve-
ry firft bruife. ;

4. To render thefe colours portable, you fet them
a-drying in the fhade, in chinaor glafs veflels, well co-
vered to fence them againft the duft.

XXXVILL. The true fecret of making Tris-green.

1. Take a large quantity of the flowers of that name
in the {pring. - Pick them ; thatis to fay, pick outthe
green and the yellow, which are at the bottom of the
petal of. the flower. Next to this, pound them in a
marble mortar, with a little lukewarm water, impreg-
nated with alum. When pounded, exprefls the juice
through a new cloth, over a china bowl. Then mix
fome gum-arabic water with it.

z. If
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2. Ifyou want a tone of colour different from the
natural colour of the flower, you may change it by only
adding, after the flowers are pounded, a little quick-
lime duft in the mortar, and give two or three firokes
of a peftle more to the whole ; then ftrain it.

3. Note. If you fhould pound thefe flowers in a
wooden mortar, you muft be cautioned at leaft to take
care it fhould not beone of walnut-tree wood, becaufe
it is apt to tarnifh the colours, and deftroy their bright-
vefs, which is one of the chief things always required
in colours.

4. In the month of March, you may, by means of
the fame procefs, obtain the colour from garden, or dou-
ble violets. But this is never fo fine nor o lively.

XXXIX. To make a dark green, whether for the grounds
of miniature piltures, or for awafbing on paper, or, in
Jhort, for draperies and tervaces.

Take, towards theend of autumn, a good quantity:
of wallwort’s ftalks, with their fruits on them, and very
zipe. Let them rot for five or fix days, in the cellar 5
and, when you fee the fiuits have fomented {ufficiently
%0 pive eafily their juice by expreflion, ftrain it through
a new cloth in alum-water. Divide the whole into fe-
veral glafs tumblers to dry it more eafily. Set them in
the air, but not in the {on, and lay fome paper over
them to prevent any thing from falling into the glafles,
but which fhould not at the fame time ftop the exhalation
of the liquor, and thereby caufe it to become mouldy.
By thefe means, you fhallhave a colour fit for the wafly
of a green hue, and dark at the fame time.

XL. Tomake the Bifire, fir the wafb.

1. Grind, on marble, with child’s water, fome chim-
ney-foot.  Mullar it thus fo long as to bring it to be as
fine as' poffible. When done, put it in2 wide-mouthed
bottle, which fill up with clear water ; and, then, fir
and mix all well with a wooden fpatula. Let the coarfeft
parts fettle for about half an hour’s time, and fall to the
bottom of the veflel. Decant out now the liquor gent-
ly into another veflel. What remains in the bottom of
the firft bottle, is the coarfeft biftre.

2. Proceed the fame with refpeét to the {ecendlbotd
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tle, and after having left this to fettle for three or four
days, inftead of half an hour, decant it into a third.
'This gives you the fineft biftre. : :

. It is thus you are to proceed in the manipulation
of 21l the colours which are intended to ferve in draw-
ing for wath whenever you will not have them rife thick
above the furface of the paper, which would undoubted-
ly look very bad; for, the neatnefs required in a
draught, forbids the ufe of any coarfe colour.

XLI. The fecret for a fine Red for the wafb.

1. Make a {ubtile powder with any quantity of cochi-
neal. Put it in a veflel, and pour fo much rofe-water
over it 2s will exceed above it by two fingers. {

2. Dilute calcined and pulverifed alum, while it is
yet quite warm, into plantain-water, and mix _f'ome of
the liquor in which you have diffolved the cochineal.

3. This procefs will give you a very fine red, much
preferable for the wath, to that which is made with ver-~
milion, becaufe thislaft has too much confiftence, and,
befides tarnithes too {oon, on account of the mercury
which enters into its compofition.

XLIL 4 Jfecret to make Carmine, at a finall expence.

Break and bruife, in a bell-metal mortar, half-a-pound
of gold colour Fernambourg-Brafil. Purthis to infufe
with diflilled vinegar in a glazed pipkin, in which you
boil it for the fpace of a quarter of an hour. Strain the
liguor throngh a new and ftrong cloth : then fet it ‘a-
gain on the fire to boil. When it boils, pour on it
white-wine vinegar, impregnated with Roman alum.
Stir well with a wooden fpatula, and the froth that will
arife isthe Carmine. Skimit carefully in a glafs veflel,

and fet it to drv.

§ V. Compofition of colours, to dye flins or gloves.
: XL, A lively Iabel.

To make a lively Ifabel colour, you muft, to a quan-
tity of white, add one half of yellow, and two thirds of
red and yellow.

XLIV. For the fame, paler. :

If to a quantity of white, you put only one half of
yellow, and another half of red, you fhall have an Ifabel
ofa paler hue than the firft.

Gy XLV. For
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XLV. For a pale filbert colour.

1. Take burnt umber; alittle yellow, very little
white, and filllefs red. !

z. This is made darker, only by adding to it a quan-
tity of burnt umber as much yellow ; a little white, and
as much red.

3. Its darknefsis ftill increafed, if, putting no white
at all to the umber you add only fome black chalk, a
litcle yellow, and as much red.

XLVI. For anamber colour.

To makean ambercolour ; to much yellow, you add

very little white, and no more red than white.

XLVIL For the gold colour.
To much yellow, join a little more red; and this
Mixture will give you a very fine bright gold colour.
XLVILL, For the flofb colour.
To imitate.well the complexion, or flefh colour, you
mix 2 little white and yellow together, then add alittle
more red than yellow. .

: XLIX. The fraw colour.
Much yellow ; very little white; as little red, and a
. great deal of gum.

L. 4 fine brown. ;

1. Burnt umber; much black chalk; alittle blaclk,
angd a little red, will make a fine brown, when well in-
corporated together.

2. The {ame is made paler, by decreafing the quan-
tity of black chalk, and no black at all in the above
compofition.

LY. 70 make a fine muft colour.
Take burnt umber; very litle black chalk; little
red and little white. Thefe ingredients well mixed wiil
produce as fine a mufk colour as ever was.

LI, T make a Frangipane colour.
1. This is made with a little umber ; twice as much
red, and three times as much yellow.
z.. The paler hue of it is obtained by adding only
fome white, and making the quantity of red equal to

*_that of yellow.
LIII. 4»
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LIII. 4n Oliwe colour.

To make the olive colour, take umber, not burnts
alittle yellow ; and the quarter part of it of red and
yellow..

LIV. For the Wainfeot colour.

Much yellow; litele white ; little umber ; and of
red half the quantity of yellow.

LV. Hiaw to make Skins and Glowes take thefe Dyes.

Grind the colours you have pitched upon with perfu-
med oil of jeffamine, or orange flowers. Then range
the grinded colour on a corner of the marble ftone.
Grind, of gum-adragant, an equal quantity as that of
the colours, foaking it all the while with orange flower
water, Then grind both the gum and the colour to-
gether, in order to incorporate them well. —Puc allinto
a pan, and poura difcretionable quantity of water over
it, to dilute fufficiently your pafte. Then with a brufh,
rub your gloves or fkins over with this tinged liquor,
and hang them in the air to dry.  When dry, rub them
with-a flick! Give them again, with the fame brufh,
another fimilar coat of the fame dye, and hang them
apain todry. Whendry for this fecond time, you may
drefs them, the colour is' fufficiently fixed, and there is
no fearof its ever coming off.

LVI. T warnifl a Chimney.

Blackenit firft with black and fize. When this coat -

is dry, lay another of white lead over it, diluted in mere
fized water. This being dry alfe, have verdigrife di-
lnted and grinded with oil of nuts and a coarfe varnith,
and pafs another coat of this over the white,

V1. To colour, or varnifh, Copperplate-prints,

§ LVIL. T warnifb C;{bierplﬁf-f{'irzufa

1. Have a frame made precifely to the fize of your
print. Fix'it with common flour-pafte, by the white
margin on that frame.  Let it #fy, then Jay the follow-
ing tranfparent varnifh on it, whichistobe made with«
out fire.

2. Dilate in 2 new glazed pipkin, witha foft brufh,

as big as your thumb, abour a quarter of a pound of-

Venice turpentine, and twopenny worth of fpike, and
as



8o SECRETS concermng

as much turpentine, oils, and half a gill, or therea-
bouts, of {pirit of wine.—This varnifh being no thick-
er than the white of an egg, lay with your bruth, a coat
of it on the wrong fide of the print; and, immediately,
anotheron the right. Thenfet it to dry, net upright,
but flat. ~ And, if it fhould not dry quick enough, pafs
a light coat of {pirit of wine on the whole.

LVIIL. How fo colour thefe frints, in immitation of Pic-
tures in o1l colours.

1. To paint thefe prints, you muft work them on the
back in the following manner. Prepare, firft, your col-
ours on a pallet, and then proceed thus :

z. The flefh-colour is made with a little white and
vermilion, which mix with your pencil according to the
degree of rednefs you will have it.—For the green of
tree-leaves, you muft have mountain-green, ready pre-
pared from the colourman ; and, for the fine® green,
fome verdigrife : As for the lighter fhades of thefe col-
ours, you only add fome yellow to either of the above
two, more or lefs, according to the circumftances.—To
paint woods and trunks of trees, nothing more is re-
quired than umber.—To exprefs fky-colours and clouds,
youmix fome blue cerufe with white lead ; and, with
thefe two colours only, you alter your blues to various
degrees of thades, dimimifhing or augmenting one of
the two, according to the darknefs or lightnefs of the
fies which you want to exprefs. For the diftances, 2
mixture of yellow and white lead ; &c. and fo on for
the other colours you may want.

3. Youare to compofe them yourfelf on the pallet
with the pencil ; and, to mix or unite them, ufe a little
oil of nuts, which you take up with the point of the
pallet-knife. Then with the pencil, you apply them on
the wrong fide of the print.

LIX. A warnifb awbhich fuits all forts of Prints, and may be
applied on the rigBéhde of it — It Juits alfs pictures and
painted wood —It flands water, and makes the work
appear as [bining as glafs.

Dilute one quarterof a pound of Venice turpentine,
with a gill, or thereabouts, of fpirit of wine. If too
thick, add a litile more of this laft ; 1f not enoll_:g?, a

: ittie
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Yittle of the former, fo that you bring it to have no more
thicknefs than the apparentone of milk. Lay one coat
of thison the right fide of the print, and, wihen dry, it
will fhine like glafs. Ifit be notto your liking, you
need only lay another coaton it.

LX. To make appear in gold, the figures of a Print.

1. After having laid on both fides of the print, one
coatof the varnifh defcribed in the above Arz. lvii. in
order to make it tranfparent, let it dry a little while.
Then before it is quite fo, lay fome gold in leaves on
the wrong fide of the print, prefling gently on it with
the cotton you hold in your hand. By thefe meansall
the parts, whereon you fhall lay thefe gold leaves, will
appear like true maflive gold on the right fide.

z. Now when this is all thoroughly dry, you have
only to lay on the right fide of it, one coat of the var-
nifh defcribed in the preceding Are. lix. it will then be
as good as any crown-glafs. You may alfo puta pafte-
beard behind the print, to fupport it the better in its
frame.

LXI. 4 curious fecret to make a print imitate the painting
on glafi.

Chufe a crown-glafs of the fize of your print ; and
lay on it two coats of the following varnifh.

1. Puton the fire, in a glazed pipkin, and let boil
for the fpace of one hour, Venice turpentine, four
ounces ; {pirit of the fame, and of wine, eqpal parts,
one ounce and a half of each ; maftich in tears, two
drachms.

2. After it has boiled the prefcribed time, letit cool,
and then lay the firft coaton the glafs; this being dry,
lay another ; and, as foon as this is nearly dry, then
lay on it, as neatly as poffible, the print, previoufly
prepared as follows.

" 3, Have a glazed vefiel fo broad atbottom as to ad-
mit of the print flat with all eafe in its full fize. Let
this veflel be alfo as wide at top as it is at bottom, that
you may get the print in and out of it on its flat, with-
out bending itin the leaft. Pour aguafortis inthis pan
or veflel, enough to cover all the bottom, then lay the
engraved fide of your printon that aguaforsis. Takeit

out,.
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out, and wipe the aguafirtis off gently with foft rags;
then fteep it two or three times in three différent clean
freth waters, and wipeiteach time in the fame manner.

4. Thisbeing done, lay the right fide on the before-
mentioned glafs, before the fecond coat of varnith be
" quite dry, and while itis ftill moift enough for the print
to ftick upon it uniformly, equally, and fmoothly,
without making any wrinkles or bladders. When it is
perfe@ly dried in that fitnation, wet your finger i
common water, and moiftening the print on the back
part in all the white places, which have received no
amprefiion from the engraving of the plate, rubitall off
By thefe means, there will remain nothing but fairly
the printed parts. On them you may paint in oil with
a brufli, and the moft bright and lively colours ; and
you will have piQures, on which neither duft nor any
thing elfe will be able to canfe any damage.~To do
this, there i3 noneed of knowing, either how to paint
ordraw.

LXIT. Another to the fame purpofe.

1. Heat before the fire, a crown glafs of the fize of
the print, and then rub itover with Venice turpentine,
which, on account of the heat of the glafs, will fpread
the more eafily.

z. Boil next your intended print, in {pirit of wine, for
about halfa quarter of an hour ; and then lay it by the
right fide on th= glafs,

3. This glafs being cold, wet your finger, and moift-
ening the back of the print, fcrape, with your nail, the
paper off the glafs, (o that there remain nothing but the
ftrokes of the engraving.

4. Boil, in a matrafs, for about a quarter of an hour,
or rather more, and in balnes mariz, one part of turpen-
tine with four of fpirit of wine. 'Then lay two coats of
this compofition on the back of the print, after yon have
fcratched of all the paper, and allowing time between
each coat todry.

5. As foonas the fecond coat is dry you may lay on
water-colouars on the print, according to talte avd judge-
ment, and you will have a choice of beautiful pictures;.

agreeable to the beauty of the prints ufed. .
: LXILIL The
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LXIIL. The methed of chalking, for thofe who are not ac-

quainted with drawing.

They who are not acquainted with the principles of
drawing, may amufe themfelves with chalking fome
beautiful prints, onwhite paper, where they fhall have
‘nothing more to do afterwards than fhade, in the fame
manner as they {ee done in the original. When they
‘fhall have praftifed for a-whilein that way, they will
foon become able tofirike out themfelves fome good
piece of defign. And toobtain that point, the follow-
ang method is recommended. :

‘1. With a {oft, and one of the beft, black lead pen-

«cils, rub ene fide of a white fheet of paper, cut to the

“fize of the print, fo that nothing of the paper can be
Heen, and only the black lead colour.—Lay this fheet,
'on the clean fide, upon the face of the print, that it
‘may not foil it ; and on this fheet, the black fide of
‘which now lies uppermoft towards you, lay another (heet
of clean paper, and fix thefe three fheets together by
the four corners, and on the edges, with fine minikin
‘pins, fo that the fheets may not vary one from ano-
‘ther, which would quite confufe and mar the whole
defign.

2. Now take ablunted needle, or ivory point, and
flip it, in prefling gently, all over the turns of the prints,
going gradually and orderly for fear of forgetting fome
places, which may be prevented by laying a flatruler a-
crofs the print under your hands. 'When “the whole is
finithed, unpin the papers ; and, on the under part of that
awhich lays at top, you will find all the outlines of the
print moft exactly drawn.

3. You may now, on thefe outlines, , "5 a firoke with
India ink and abrufh, or with ink and . »en ; after
which, with a crum of flale-bread, you rub off clean all
the ufelefs marks of the pencil, and leave none but thofe
marked with ink. And tofhade this defign, you wafh
it with India ink, or colours, and a brufh.

LXIV. How taprepare a tranfparent papir to chalk with.
In order to render themfelves fooner, and more eafi-
ly, mafters of chalking neatly, and not to go out of the

fine turns and outlines of a drawing, beginners if}ilc;;:ld
'y
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§rft know how to prepare a tranfparent paper, which, as
it lets them fee the minuteft parts of the firokes as
through a glafs, gives them of courfe an opportunity of
acquiring, by praclice, a corretnefs, precifion, and truth,
in the expreflion of all the turns of a piece ofdrawing,
be it whatever it will. This preparation then is as
follows.

1. Have, one or feveral, fheets of fine and very thin
paper, and rub them over with oil, or fpisit, of turpen-
tine, mixed indouble the quantity of oil of nuts. To
caufe the paper to imbibe that mixture, fteep a {fponge or
feather in it, which pafs on both fides of the paper, and
then let it dry.

z. When yon want to ufe it, lay it on a print. Then,
with a brufh, a pencil, or a pen, pafs over all the
ftrokes, lines, and turns, of the defign laid under. You
may even thus learn to fthade with neatnefs, if you wath
that fame defign, while fixed on the original print, with
India ink.

Thus pra&ifing often; and for a certain while, you
may learnto draw very neatly, and even with boldnefs,
provided you apply with attention, and are blefled with
fome fhare of memory. This method will certainly
prove very agreeable, ufeful, and entertaining, for thofe
who have not the patience tolearn by the common me-
thod, which {eems too tedious to fome, and generally
difgufts beginners,

® LXV. Another, and more fpeedy method of making &
tranfparent paper, to be ufed inflantly.

The above receipt for making tran{parent paper for
drawing being attended with fome difficulty, wiz. the
length of time which it takes to dry, we thought it
would not be unacceptable to the public to be apprifed
‘of another, more fpeedy, and no way inferior to the
other, by means of which, in a harry, it may be made
and ufed diretly, asin a cafe, for example, where any
one, being glad of copying a defign, had not at hand
varnithed, or tranfparent, paper,
~ Wich a fponge, rag, feather, or any thing, fpread
lintfeed oil on both fides of any common thin fheet of
paper; then,asfoon as done, wipeitwith a handful of

the
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the {oft rags which are fcraped off from leather at the
tanner’s. - The paper is initantly dry and fit for imme-
diate ufe. :

Note.: Nothing elfe can fupply the tanner’s leather
rags, as nothing could foak the fuperfluous oil from the
paper fo faft, and fo thoroughly. Itis that which dries
it fo quick, and makesit fit for inftant ufe.

LXVI. 4 warnifb to render tranfparent the imprelfion of a
print awhich has been glued on glafs, and the paper
Jeratched off as mentioned in Art. IX1. and Ixii.

Take turpentine, and a very little oil of the fame.

Dilute all well together, and lay one coat of it on the

firokes ef engraving, which are left fixed on the glafs.

§ VIL. Foripainting on glafs.

LXVIIL. How todraw on glafs.

Grind lamp-black with gum-water and fome com-
mon falt. With this and a pen, a hair pencil, or nng
thing you pleafe, draw your defign on the glafs ; an
afterwards fhade and paint it with any of tlic following
compofitions.

LXVIIL. 4 colour for grounds on glafs.

2. Take iron filings, and Dutch yellow beads, ‘equal
parts.  1fyou want 1t to have a little red caft, add a lit-
tle copper’sfilings. With a fteel'mullar, -grind all thefe
together on a thick and ftrong copperplate, or‘on por-
phyry. Then adda little gam-arabic, borax, common
falt and clear water, Mix thefe a littlefluid, and puc
the compofition in a phial for ufe.

2. When you cometo makeufe of it, you have nothing
to do but with a hair pencil lay it quite flat on the defign
you fhall have drawn the day before; and having left
this to dry alfo for another day, with the quill of a tur-
key, the nib of which fhall not be {plit, you heighten the
lights in the fame manner as you do with crayons on blue
paper. Whenever you put more ‘coats of the above
compofition one ‘upon another, the fhade, you muft be
{enfible, will naturally 'be ftronger. And when this is
finifhed youlay your colours for garients and complex-
%ons as follows, LXI1X. Preparation

H LR,
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LXIX. Preparation of lake, for glafs.

Grind the lake with a water impregnated with gum
and falt ; and then make ufe ofit with the bruth.—The
-fhading is operated by laying a double, treble, or more
coats of the colour, where you want it darker. And
fo itis of all the following compefitions of colours.

LXX. Preparation of the blue purple, for glafs.

Make a compeund of lake and indigo, grinded toge-
ther with gumand falt water ; and ulfe it as direfted in
the preceding article.

LXXI. Preparationof the green, for glofs.

Indigo mixed with a proportionable guantity of gam-
boge, and grinded together as above, will anfwer the
intended purpofe.

LXXII. Breparation ofthe yellow for the fame.

Gamboge grinded with falt water only.

LXXIIL. Preparation of the awhite.

You have only to heighten much the white parts with
8.pen:. ! ;

LXXIV. The proper warnifh to be laid on glafs after
peinting. ‘

Boil, in oil of nuts, fome litharge, lead filings, and
white copperascalcined. When done and cold, lay it
all over the colours which you put on the-glafs.

LXXV. How to paint on glafs without fire.

Take gum arabic and diffolve it in water with com-
mon falt, bottle, and keep it. With this liguor, if you
grind the colours you iniend to paint with, they will fix
and eat in the glafs. Shonld you find they do not e-
nough, increafe only the dofe of falt.

§ VILL. Preparations of colours of all ﬁrfsﬂr oil,

water, and crayons.

LXXVI. dn oilto grind colours awith, avbew the avorks
are much expofed 1o the injuries of the weather.
Take two ounces of maftich in drops, very clear, and
grind it with lintfeed @il. Then put in a well-glazed
pipkin any quantity of that oil, and fetit on the fire to
iboil. By lictle and little introduce in that boilin% oil
the
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the above prepared maftich, ftirring well the whole to
mix and incorporateit better. ‘When done, take it off
from the fire, and let it cool.—Such is the preparation
ofoil with which you are to grind your colours, when
they are to bemuch expofed to the injuries of the wea~
ther, for they will refift it.

LXXVIL. To marble and jafper paper. -

1. Grind all the colours you want to employ (fuchas”
iake, mafficot, indigo, yellow and red ocher, ezc. ec.)
with bullock’s gall ; grind each feparately, and keep
them fo. Then have a large and wide pan filled with
lukewarm gum-water. Stir well that water witha flick.
While-it is thus in great motion, and your colours being
ready under your hand, with a large brufh take of each
feparately, as much as the tip of the brufh will carry,.
and touch only the furface of the water with it.. The
colours will immediately expand. Each colourrequires
arparticular brufh to itfelf. Therefore, with arother
bruth, take of another colour, and do the fame; and,
with another, of another, and {o on, till you have put
on your water all thofe you have deftined for the purpofe.

z. When the water ceafes ‘to turn, you will plainly
perceive allthe variety occafioned by the different co-
lours. ‘Then, taking your fheet of paper, lay it flat on
the water, leave it there for about twoor three minutes,
and, without taking it out, give it one  turn round on
the water, then pull it by one of the edges to the fide of
the pan, wathit, dry it, and burnifh it afterwards.

Note. The paper muit be chofen good, and the water
fized with gum-adragant. :

LXXVII. Tu clean pifiures.

Take the piGture outofits giltframe. L2y 2 clean
towel on it, which, for the {pace of ten, fourteen, fix-
teen, or eighteen days, accerding as you find it neceffa-
ry, you keep continually wetting, till it has entirely
drawn out all the filthinefs from the pi¢ture. Then,
with the tip of your finger, pafs fome lintfeed oil which
has been fet a long while in the ftn to purify it, and the
picture will become as fine as new.

; LXXIX. Aduother
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LXXIX. Anothsr for the fame purpofe.

Put into two quarts of the oldeft lye one quarter of 2
pound of Genoa foap, rafped very fine, with abouta
pint of {pirit of wine, and boil all together on the fire.
Strain it through a cloth, and letit cool. Then witha
brufh, dipped in that compofition, rub the pitture allo-
ver, and let it dry. Do the fame again once more, and
let it dry too. When dry, dip a little cotton in il of
nut, and pafs itover all'the pifture. Let this dry a-
gain ; and, afierwards, warm a cloth, with which rub
the pidture well over, and it will be as fineas juft out of
the painter’s hands.

LXXX. A fecret to render old pidlures as fire as new.
Boil in a new pipkin, for the fpace of a quarter of an
bour, one quarter of a pound of grey or Bril-ath, and &
little Genoa foap.  Let it cool, fo as to be only luke-
warm, and walh yeur pifture with it, then wipe it.
Pafs fome olive oil on it, and then wipe it off again.
"This will make it jult as fine as new.

LXXXI. An.oil to prewent pilures from blackening.——1It
may ferve alfo to make cloth to carry inthe pocket, a-
gainft et aveather.

Put fome nut, or lintfeed oil, in a phial, and fet in
the fun to purify it.. When it has depofited-its dregs at
the bottom, decant it gently into another clean phial,
and fet it again in the fun as before. Continue fo do-
ing, till it drops no more fieces at all. And with that oil,
you will make the above-defcribed compefitions.

LXXXII. A awafb to clean piciures.

Make a lye with clear water apd wood afhes ; in this
dipa fponge, and rab the picture over, and it will
cleanfe it perfeétly. —The fame may be done with cham-
ber-lye cnly ; or otherwife, with white wine, and it.
will have the fame effeét,

LXXXIIT. Another avay.
- Pat filings in an handkerchief, and rub the picture
withit. Then pafs a coatof gum-arabic water on the.

- picture..
= LXXXIV. dnother
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LXXXIV. dnother way.
Beat the white of an egg in chamber-lye, and rub the
picture with it.

LXXXV. 4 werp curious and_fimple way of preventing
Sies from fitting on pidtures, or any other furniture,
and making their dung there. :

Let a large bunch of leeks fozk for five or fix daysin

2 pailful of water, and wafh your piéture, or anyother

piece of furnitare, with it. The flies will never come

near any thing fo wafhed. This fecret is very impor-
tant-and well experienced.

LXXXVI. 7o make indigo. :
Put fome ifatis, otherwife woad, or glafum, w:_th
flacked lime, fo boil together in water. 'There will rife
afcum, which being taken off, and mixed with a little
ftarch, makes the indigo.

LXXXVIIL. To make a yelloaw.

What the /uteala dves yellow, becomes green by the
woad, or glaffum. Whence we may juftly conclude, that
green is not a fimple colour, but a mixture of blue and
yellow ; as the yellow itfelf is a compound of red and
white.

LXXXVIU. A4n azure of mother-of-pearl,
Take any quantity of fuperfine tefted dlver inlami-
nas. Putitalittle while in vinegar; then, taking it
out of it, ftrew over the laminas fome pounce-powder
to alcoholife them. Next firatify them in a crucible ;
and when red hot, take them off from the fire, and you
will have a fine azure.

LXXXIX. A avbhite for painters, awhich may be proferved
for ever:

Putinto alarge pan three quarts of lintfeed oil, with
an equal quantity of brandy, and four of the beft double
diftilled vinegar ; three dozen of eggs, new laid and
whole ; three or four pounds of mutton fuet, chopped
fmall.—Cover all with a lead plate, znd lute it well.
Lay this panin the cellar for three weeks, then take
fkilfully the white off, then dry it. The dofe of the
compofition forufe is fix oances of that white to every
cae of bifmuth. XC. Auother

H 2.
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XC. Another avhite for ladies’ paint.

The pomatum which ladies make ufe of for painting
is made as follows.—To four parts of hog’s-lard add
one of a kid. Melt them both together, then wafh
them. Re-melt and wath them again. Then add four
ounces ofammoniac falt, and as much of fulphur, in {fub-
tile powder. This white will keep as long as that men-
tioned in the preceding receipt.

XCI. 4 good azure.

Take two ounces of quickfilver ; fulphur and am-
moniac falt, of each one ounce.  Grind all together,
and putitto digeftin a matrafs over a flow heat. In-
creafe the fire a little ; and, when you fee an azured
fume arifing, take the matrafs off from the fire. When
cool, you will find in the matrafs as beautifol an azure
as the very vltramarine itfelf,

KCIL. An azure from filver, done in lefs than a forinight,
_Diflolve in very ftrong vinegar, as much gem-falt

and roch-alum, as it will be able to diffolve. Put this
in anew pipkin ; and; over it, hang up laminas ofthe
fineft tefted filver. Coverthe pot, and lute it well. Bu-
5y it in the cellar ; and ten or fifteen days afterwards
take off the azure, which you will find about the lami<
nas. Replace things as before ; and, ten days after-
wards, the fame again ; and repeat this procefs as many
times as youcan get any azure by it.

The filver laminas may fteep in the vinegar if you
think proper.

Befides gem-falt, and roch-alum, fosre likewife dif-
folve alkali in the vinegar.

XCIIL. 90 make an axured water.

1. Gather wallwort’s grains between green and ripe,
and bake or ftew them in a pan. When they have
boiled a confiderable time, firain them through a cloth,
and keep the juice in a glafs phial ; itscolour will never
change, and will keep for ever very fine.

2. HMave nextdog’s dung very dry. Pulverife it ve-
ry fine, and fiftit through a filk fieve. Then grind it
on a marble with the wallwort’s jnice, and a mullar, as
painters do their colours, and you will find this pafte of
a very fine azure colowr. 3. Now,
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3. Now, if youtinge any water with this, by putiing
itina phial to foak, you may dye whatever you. will
with it, fuch as thread, cotton, cloth, &c.

XCL1V. Another aay of making azure.

Take the bulk of a filbert of ammoniac falt, which
you diffolve in a common half-pint glafs tumbler of wa-
ter. ‘Then pound and fift, all together, one ounce of vi-
triol, and one and a haif of quick lime. Put this pow-
der into the water in which the ammoniac faltwas dif-
folved. Leave this toinfufe for the fpace of forty-eight
hours, and at the end of that term the azure fhall be done.

XCV. 4 fine azure. :

Make an incorporation of three ounces of verdigrife,
and of an equal quantity of ammoniac fait which you
dilute with a little tartar-water, fo as to make a thick
pafte of it. * Put this compofition into a glafs, and let it
reft for afew days, and you will bave a fine azure.

XCVI. dnother avay.

Pulverife and mix well together one part of ammoniae
falt, and two of verdigrife, with a little cerufe. Then
pour over it oil of tartar enough to make a clear pafte
of it. Patthisina glafs veflel, which take care to ftop
and lute well. When done, put it inan oven along
with the bread, and take it out with it alfo, then the az«
ure will be done.

XCVIIL. Another avay.

Take fublimed mercury, four parts ; ammoniac falt,
two; fulphur-wivum, one. Pulverife the whole, and
put the powder in a matrafs, which lute well with the
late of fapience. -Put this matrafs on a mild and flow
fire ; and, when you fee a white fume beginning torile,
ftop the fire. Wlhien the matrafs is cold, break it, and
you will find a very fine azure at the bottom. Now
take it and work it with lukewarm water firft, and then
with cold. ;

Note. There are fome who abfurdly wath it with lye,
or a firong lime-water ; but they moft undoubtedly
fpoil their azure entirely.—What is moft advifable, and
indeed the only preparation allowable, is toboil" alittle
white honey in the water, and fkim it ; and when that

water
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water becomes lukewarm, wath the azure withit. This

laft may contribute to give it 2 fine colour, but the other

will certainly hurt it. '

XCVIIL. To make an admirable awbite lead, fit for oil
painting and colouring of prints.

Grind the fineft white lead in flake you can find, on
the ftone with vinegar. It will immediarely turn black.
Wath it wellin a panful of water, and letit fettle.. Pour
the water off by inclination, and grind it again with
frefh vinegar, then wath it a-new. Repeat this opera-
tion four or five times, and you will get a moft beauti-
ful white. :

XCIX. The preparation of verdigrife.

Grind the verdigrife with vinegar, and putit ina
piece of brown bread dough. Bake it as you would
bread ; and, when done, cut it open and takeit out.

You will then have a very fine verdigrife, fit to work.

with, eitherin oil or water, as you like.
C. A fine Liguid green.
Mix well together. one pound of Montpelier verdi-

grife, and half a pound of white tartar from the fame-

place. Put this a-foaking for twelve hours in two

‘quarts of the ftrongeft vinegar, then reduceit by boiling

0 one half.. Let it reft for two days, and filter it after~
wards in 2 bottle, wherein you will keep it for ufe.

Cl. To make the Stil-de-gr;in, avhich we call Brown
- K.

Bruifle and boil in three quarts of water four ounces of
French berries, to the reduction of one half.  Strain all
through a cloth, and put in this juice a difcretionable
quantity of whitening, pounded and fifted into a fubtile

owder, {0 as to make a thick pafte, which you put into
{mall tied bags, & fet todry on tiles. Whendry, 1tis u-~
fed with gum. And to render it finer, you may put fome

gamboge.  CI1. 7% make a fine wermilion.

Malée a mixture of cochineal powder and burnt alum,
Stifle it quite hotin rofe or plaintain water. 1t will give
you the fineft vermilion in the world.

CIIL. 4 fecret ta drae without either ink or pencil.

Rub afheet of paper with tripaly. Then, Wti)t]h any

uiit
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blant point, form your drawing on it. Whatever you
trace will be vifible. !

CIV. To make an imitation of enamel on tin, for chimney-
branches, &c.

Get a fheet of block-tin very clean, and cut it in the
form, thape, and figure, you chufe to make your flowers
and other things. Grind what colours you propofe to
make ufe of, with clean water, and each {eparately, then.
let them dry. When you want to employ them, dilate
them, each apart, with lignid varnith, and lay them on
with the brufh. Set the work in the open air for fear
the colours fhould run, and when they are a little thick-
ened and confolidated, finith drying them before a gen-
tle fire,

CV. A wery waluable fecret to make exceeding good crays
ons, as hard as red chalk.  This fecret is of the difcos
wery of Prince Robert, brother to prince Palatin.

Grind, on the ftone, fome tobacco pipe clay, with
common water, {o as to make a pafteof it. Then take
feparately each colour, and grind them, when dry, on
the ftone, fo fine as to fift them through a filk fieve.
Mix, of each of the colours, with your firlt white pafte,
as much as wil! make it ofa higher or paler hue, and
embody the whole with a little common honey and
gum-arabic water.

Note. You muft be attentive to make crayons of va-
rious degrees of hues in each colour, for the chiarss and
ofcuros, or lights and fhades. Then youroll each cray-
o5 between two boards very clean, and fet them todry
ona fheet of paper for twodays in the fhade. Tocom-
plete their drying lay them before the fire, or in the
fun: and then you may ufe them with fatisfaltion. Itis,
it muft be confeffed, a very valuable compofition.

CVI. Torender the flone-cinnabar and wermilion finer
and, at the fame time, o prevent them from blackening.
1. You raife the hue of the ftone-vermilion, if, in
grinding'it, vou add gamboge water, tinged with a little
faffron. This preparation extends only to the red.
2. With refpect to the orange colour you muft add
fome minium to it.
~ 3. Far the yellow, put a difcretionable quantity of
orpine

>
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orpine in cakes, prepared as follows.—Take the fineft’
orpine you can find, and grind it well with water.
Make it in litile cakes, and fet it todry on paper, as
you do with every other fost of colour. When dry,
pulverife and ‘afeit.

4. For the gridelin, take French {orrel and beilit by
itfelf in water, to draw as ftrong a tinCture from it asyous
poffibly can.  Then have white lead, (dried in cakes;
and prepared after the method above mentioned for the
orpine}, and grind it a-new with this forrel tincture,-
thendry it. Grind and dry it again, and repeat this o-
perationwith.the forrel tin€ure, till you have obtained
the defired point of colour.

CVEH. The true procefi vfed in the comnpofition of the Bafi=
vt CArming.

1. Have a glazed pipkin, quite new, holding fully
two Englith quarts,  Wath it with boiling water, then- -
fill it with fpring or river water, very clean and' filter-
ed. Set it on blafting coals, and when it begins to boil’
throw ina drachm of chozan in fine powder, which you
boil very quick for near a quarter of an hour.  Then
ftrain this water throngh a cloth wafhed in lye, and not
with any foap, and receive it in another new glazed
pipkin, cleaned and wafhed as the firft. Put this ona
fire, not quite fo blafting as the firft ; and, when it be-.
ginsto give figns of boiling, throw in one ounce of the
fineft cochineal, pulverifed very fine. Stir often with
-alittle hazel-tree flick, firipped of its peal, and let beil
gently for near a quarter of an hour; then throw ia
fixty grains of autour, in fubtile powder, and keep it on
the fame degree of fire, boiling for half a quarter of an
boor. ‘Take it of from the fire, and throw in fixteen
grains of Roman alum in powder, then ftrainit imme-
diately throsgha clean cloth, wafhed with lye, and no
foap, and receive it in two different lasge china bowls,
capable tocontain more than three pints of liquor a-
piece, new and perfe@tly clean. Place thefein a room,.
where they will be perfe@ly free from duft, and let:
them reft there for a weele, that the carmine may have
time tomake a precipitation, : '

2. At the end of this term, decant out gently your

tinéture.
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-¢inGure into two other China bowls, of the {fame fize as
the two former, & as perfeétly clean, taking great carein
decanting, to do it fo gently that the liquor may not car-

~ rythe carmine along with it. Then letting dry in 2

{hade the carmine, which fhall have beenleft in the bot-
tom of your bowls, gather it with a little brufh, and keep
it very cleanly.

3. Eight or ten days afterwards, more or lefs, decant
again the tinGure which is in the fecond bowls, iinto 2
new varnifhed pipkin, then dry and gather the carmine,
which is atthe battom, in the fame manner as the firft.

. Then fet the pipkin, in which the carmine has been
decanted for this fecond time, on the fire, and vaporife
‘the liquor gently, till the ground remains in the con-
fiftence of apap. This pap-like ground muft then be
put into feveral fmall china cups; and place imthe fun
2o dry, which will procure you again another carmine
darker, and much lefs valuable than the firft. Should
there happen any meiftnefs on your laft cups, take itoff
immediately, but gently, and witha great deal of care.

5. Inorder to take the water off from your china
‘bowls, youmight make ufe of another method, wix. a
wery fine-and clean f{ponge, in the following manner.
Dip your{ponge into very clear and pure water, and
there work ‘itwell with your hand, foaking and preflin
italternately till you have rendered it very foft. Then
prefs and fqueeze it quitedry in a clean towel. Now,
if you only approach it to the fuperfice of the tintured
water, it will immediately fill itfélf with it, and you
may {queeze it into another empty bowl, thus repeating
the fame procefs, till you have got it all eut of the firft
bowls ; taking care every time you approach it to the
furface of the water, left it {hould touch the carmine;
for no doubt but it would carry fome along with the
water. : ’ :

6. Ifyou diffolve one drachm of mineral cryftal inté
this tinéture, by boiling it to that effeét for five or fix.
minutes, it will help a great deal the precipitation of the.
colour, fromwhich you take out afterwards the water
with a fponge, as we faid before. Should the water you
have thusdrawn out be fill tinged, you may add fome

.
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more mineral cryftal toitagain; boil it as before, firain
it through a cloth, and let it fettle. By, thefe means
you will have very fine crimfon carmine,

CVIIL. The procefs obferved in making the lake.

1. Take one pound of Alicant kali, or Bril-afh, pul-
verifed, which put ina kettle with four quarts of {pring
water.  Boil the whole for the {pace of a quarter of an
hour, keeping ftirring all the while with a ftick, then
take it off from the fire, and let it cool, fo as to be able
to keep your finger in it without fealding. When it is
1n that ftate, throw itin a jelly-bag, made of cloth, to
filterit, and venderit perfetly clear. Put it, next, in
a new glazed pipkin, with one eunceoffinely pulverifed
cochineal, previoufly diluted by degrees with {fome of
the {ame lye. Setit a-boiling for half a quarter of an
hour, amt never ceafe to ftir witha ftick all the while it
is on the fire—You may, if you chufe, add one drachm
ofiterra merisa in fine powder, at the fame time with
that of the cochineal ; it will render your lake the reder.
—When the whole fhall have boiled the prefcribed time
of half a quarter of an hour, take it off the fire, and let
the tin&ure cool, in order to pafs it through a cloth,
or the above-mentioned jelly-bag. Set a large ftone
pan under the bag to receive the tinture which fhall
filter ; and, when all is well drained, take the bag, turn
it to throw off all the dregs, and wafh it well, infide 2nd
outfide, inclear water, and wring it quite dry. ;

z. Now hangagain this fame bag at two feet diftance,
or thereabouts, above the pan wherein the tinfture did
run, and now is. Diflolve, in about two quarts of warm
{pring water, fix ounces of Roman alum well pounded,
that it may more readily melt. When this diffolution
is no more than lukewarm, havefomebody to pour itfor
you in the above jelly-bag, while you fiir with a ftick
what runs from it into your tinfture, and do fo till the
whole is pafied through, and the tincture froths no more.
~—Then wring well your bag again, to exprefs all the
alum’s diffolution from it into your tin&ure, and wath
it again afterwards in clear water, as before.

3. Have another ftone pan like the firft, hang your
bag again over it, and pour all your tintture in it. If

1t




it run clear like water, you may then let it go {o ; if
nor, put it again in the bag overthe other, and contia
nue {o to do till itabfolutely does run clear. If, howe-
ver, after having repeated this three orfour times, it
thould continue to run tinged, diffolve two or three oun-
ces more of palverifed Roman alum in about two quarts
of that very tinged water, then ftir and mix it well in
the whole quantity of tinéure, then pour it again in the
bag where the lake is, re-pouring again and again
what fhall run firft from it, till it rans quite clear, and
does not even ftain the paper.

4. Then let well drainthe lake which is in the bag 3
and, with a box-fpoon take it, and {pread it on pieces
of cloth, laid en plaiftered ftones, and let it dry in the
fhade where there is no duft, or where, at leaft, youmay
preferve it from any.

CIX. To make the fine tolumbine lake.

1. Take half-a-pound of the fineft Braiil wood you
can find. Cut itin {mall bits, and pounditinan iron mor-
tar. Put this in a new and glazed pipkin ; pour over
it two quarts of firong wine vinegar. Let thisinfufe
without the aflitance of any heat for three whole days.
Boil it next for half an hour, then add one ounce of pul-
verifed Roman alum, and boil it again for the fpace of
three quarters of an hour, that the alum may the more
perfectly be difiolved, and the ftronger the colour.

2. Take the pot off from the fire ; and, rafping the
fofteft partof a dozen of found or cuttle. fith bones, add
this powder to it. Replace the pot on the fire, ard flir
the contents, with a bit of cane, till you fee a froth ri-
fing on the top of the compofition ; when immediately
taking the pot off from the fire again, you cover it with
its lid, and let it ftand for a week. During that {pace
of time you muft, however, carefully fhir this matter,
with the cane above-mentioned, four times a-day.

3. Have next a glazed pan, which you fill with dry
fand as high as three fingers from the brim. In this fand
put your pot half-way in. Place all on a charcoal fire,
till it nearly boils ; then, taking the pot off from the fire,
run the liquor through a clean cloth. Put it in different
retorts, and {et them halfrw;.y in your fand again, w;t;ich,

Y
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by thistime, ought to be quitecold. Replace allonthe
fire, asbefore, and keep it there till it begins to fimmers;
then, taking it off from the fire, let it cool, and the Take
isdose. Butit muftnot be ufed till twelve days after,
during which time let it reft.

Note, When the tinéture is in the retorts, you may,
if vou chufe, put in each ofthem halfa gill of lye, made
with vine-branch afhes.—When you put the powder of
cuttle-fifh bones in the tinéture, you muft take careit is
warm.—The refidue which is found at the bottom of the
retores ought not to be thrown away, as it is very good
to paintinwater colours. :

CX. A fine red avater, for miniature-painting.

1. Put, ina new glazed pipkin, one ounce of Fernam-
burg Brafil wood, finely rafped. Pour three pints of
{pring water on it, with fix drachms of fine white ifin-
glafs chopped very {mall. Place the pot on warmathes,
and keep it there for three days, during which you are
to keep up the fame degreeof heat. ;

2. When theifinglafs is melted, add two ounces of
kermes in grain, one of alum, and: three drachms of bo-
rax, all of them well pounded into powder. Boil this
gently to the reduétion of one half'; then ftrain the Ii-
quor through a cloth, bottle and ftop it well, and fetit in
the fun fora week before nfing, /

Note. Thiswater may very properly be ufed asa wath
to give an agreeable bloom to pale faces.

CXI. The receipt of the fine Venetian lake.

" 1. Take one pound of good pearl afhes. Putitin
alarge copper ; then, pour over it fix gallonsof fpring
water. Should you not have any {pring water, take ri-
ver, but no pump water. Let the pearl afhes foak thus
twenty-four hours, after which, fet ‘the copper on the
fire, and boil it for .one quarter of anhour. Then filter
this lye throngh a cloth jelly-bag, and receive the filtra-
tion in a {tone pan.

2. If, at firk, thelye did not fun quite clear, filter it
till it does ; and then, changing the pan only under-
neath, pour what ran thick in the firlt pan in the bag a-
gain.  When all is new filtered and clear, put itin the
copper again, which muft have been previonfly well

wathed,
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wathed, and fet it on the fire to boil. "When it does
Boil, throw ‘in two pounds of fine {carlet flocks, which
you boil to whitenefs, Then filter again this lye tinged
with fearlet colour, in the before-mentioned jelly-bag,
and prefs well the flocks, that there may not remain a-
ny colour in them. ;

Obferve, that in order your bag may ferve you both
for the lake and tinfture, without being at the trouble
of cleanfing it, you muft not filter through it the fecond
Iye in which the fcarlet is. For fhould you pour this
lye from the copper, dire@ly into it, the fcarlet flocks
would undoubtedly run with the lye, which would give
you an infinite deal of trouble to get out of the bag, af-
ter the filtering of the tinfture. And the leaft bitof it
would entirely fpoil the Jake, Therefore, to avoid all
thefe inconveniences, ftrain your fecond lye either thro’
a cloth fufpended by its four corners, or through ano-
ther bag by itfelf.

3. While the tincture is filtering, get the copper well
feoured, cleaned, and wiped dry. Put the filtered tinc-
ture in it. Diflolve, over the fire, and in a copper or
glazed earthen fauce-pan, half-a-pound of Roman alum
in one quart of {pring water, ‘Then firain it quickly,
and, while warm, pour it in your tincture, keeping flir-
ring all the while, and afterwards, till all the froth has
quite fubfided. Boil, next, all together for the {pace of
half a quarter of an hour. Then throw itin the fame
bag that filtered your firft lye, and receive the filtration
intoa clean flone pan.

4 Befides this; boilagain, in another quart of fpring
water, half a pound of Fernamburg Brajilwood, cutand
bruifed in an iron mortar. Strainit through a cloth,
and pour i, along with the above diffolution of Roman
alum, in the jelly-bag, and flir it to run all together. |

5. After all is run out of the bag, throw in again half
a pint of quite clear and pure {pring water.

6. When nothing runs any moreoutof the bag, the
lakeisleftin it. Take it outwith a box fpoon, a5 we faid
in the preceding article, and {pread it on plaifter flat
fones, shree fingers thick, and abouthalfa foot {quare, co-

vered .
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vered with white cloth of the fame fize. For fhould there
be no cloth on the plaifter, the lake would ftick to it.

Note. It often happens forthe firft water which runs
out of the bag to be muddy, and to carry fome lake
along with it. Bat yon muit continue filtering till it
comes bright and clear. Then, taking off the pan from
underneath, and f{ubftituting another, you put that
muddy liquor into the bag again.—Should, by chance,
the filtration continue to run red, as it fometimes hap-
pens, you muft ftill keep filtering the liquor through the:
bag, till itis clarified.

CXII. Directions far colouring prints.

1. All the colours which are ufed for colouring prints.
are grinded with gum-water ; the calcined green only
‘excepted, which grinds with vinegar.

2. The chief of thefe colous are, fine azure, vermi-
lion, Venetian lake, fine verditure, white lead, calcined
green, umber, Cologn earth, indigo, French berries”
juice, yellow ocher, yellow maflicot, white mafiicot,
brown ocher, biftre, or, prepared foot, lamp-black, and
‘brown red. !

3. For compleétions, you make a mixture of white
and vermilion, more or lefs, according as you want the
colour more or lefs bloody. For the lips, it is 2 mix-
“ture of lake and vermilion. And the thades are made
with white and vermilion, and a great deal of umber.

4- For fair hair, you join a good deal of white with
very little umber. If a carrotty colour, take yellow
ocher and brown red ; the fhade with biftre and lake
mixed together. If light and like filver, you only mix
fome black and white and umber together.

. Cloaths are made, if linen, with white lead and 2
Jittle blue ; if Ruffs, with white lead alone, and the fhades.
with a grey colour, made by means of a mixture of black
and white lead together. If a white cloth, you muft
make a mixtare of white and umber together, and you
fhade it with a compound of umber and black. 1fa
red cloth, ufe vermilion in the lighter parts of the
folds ; lake and vermilion for the clear fhades ; and the
lake alone, laid on the vermilion, will form the dark

fhades.
CXIII. Diredions
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CXI1I. Direstions for the mixture of colours.

1. The pale yellow, for the lights, is 'made with
white mafficot. The chiaro ofcuro, with the maflicot
and umber. The dark fhade, with umber alone.

2. The orange colour is made with black lead fer the
lights, which you fhade with the lake.

3. The lake is ufed very clear, for the lights, indra-
peries; and thicker, for their fhades.

4. The purple is made with blue, white, and lake,
for the lights ; blue and lake only for the clear fhades,
and indigo and blye for the darker ones.

5. The pale blue is ufed for the lights, and for the
clear thades a little thicker; but, for the darker fhades,
mix the indigo and blue together.

6. The gold-like yellow is made with yellow maflicot
for the lights; and the clear fhades with a mixture of
black lead and mafficot; the darker fhade, with lake,
yellow ocher, and very little blacklead ; and the darker
.of all, with Cologn earth and lake. :

7. 'The green is of two forts.—The firft is made with
mafficot and blue, or blue and white ; and. for the
thades you make the blue predominate in the mixture.
—The other is made with calcined green, and French
berries’ juice, mixed with calcined green ; and you
may form their fhades by an addition of indigo.

8. For trees you mix green and umber together.

9. The grounds are made in the fame way ; where-
ever there 15 any green, youn take calcined green, with
French berries’ juice.

10. For the diftances, you mix greenand blue toge-
ther; and mountains are always made with blue.

11. The fkies are likewife made with blue, but you

“muft add a little yellow to them, when it comes near
the mountains; and, to make the tranfition between
that and the blug, mix a little lake and blue together
to foften it.

12. Cloudsare made with purple ; ifthey beobfcure,
you muft mix lake and indigo together.

13. Stones are made with white and yellow mixed to-

gether 5 and ctheir fhades with black.
: CXILV. Diresiions
1=

-



202 SSECRETS vconceriing

« CXIV. Diredions for painting frefco.

Begin firft, by laying on the intended wall a coat of
fifted river fand, mixed with old flacked lime, pulver-
ifed and fifted alfo.—This coat 1s not to be Jaid on the
wall, but in proportion as you paint ; therefore, you
are to prepare no more at a time than you are fure to
paint over in one day, while freth and moift.—The bo-
dy of the wall on which vou lay. this coat muft previ-
oufly be pargetted with. plaifter, or with a mortar made
with fand'and lime. And ifthe paintings are to be ex-
pofed to the injuries of the weather, the mafon’s worls
muft be made of bricks or free ffones very dry.

2. Before youbegin to paint, you muft prepare your
defigns in their full intended fize on paper, and chalk
them one after another, as you go on, on the wall, in
proportion as you work, and no longer than haif an
hour after the coat of prepared river fand above men-
tioned has. been laid on, and well polifhed with the
trowel. - 3
3. In thefe forts of paintings all the compounded:
and artificial-made colours, as well as moft of the mi-.
neral ones, are rejeéted. They ufe hardly any other
but earths, which may preferve their hue, and defend it
from being burnt by the lime. And, that the work
may for ever preferve its beauty, you muft obferve to.
employ them quickly, while the coat underneath is
fiill moifi ; ard never, as-fome do, touch them over-
after they are once dry, with colours diluted in yolks
of eggs, glue, or gum, becaufe thefe colours always
blacken, and never keep that vivacity and brilliancy
thofe have which have been laid at firfl when the ground
was moift. Befides, in the cafe of paintings expofedin
the air, this fort of zauching up is never good for any
thing ; and, too often, fcales off ina very {hort time.

CXV. Divections for the choice; ufe, and compofitions of the
colours employed for the abowe purpofe.

“"The colours made ufe of, for the above purpofe, are

* fuch as follow. - Sy

y. The white. This is made with a lime which has

been flacked for a great while, and white marble in fub-

tile powdes, mixed in about equal quantitics. Sometimes
ne
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no more thana quarter part of marble duft is required ;
which depends entirely on the quality of the lime, and
cannot be known but when you come to ufe it; for if
there be too much marble, the white will turn black.

2. Ocher, or brown red, is a natural earth.

3. Yellow ocher is alfo a natwral earth, which be-
comes red if you burn it.

.. Theobfcure yellow, or yellow ocher, whichis alfo a
natural earth, and flimy, is to be got by the fireams of i
ron-mines. It receives a fine colour from calcination.

5. Naples yellow, is a fort of filth which gathers
round the mines of brimftone; and, though it be ufed
in fiefco-paintings, its colour neverthelefs, is not fo
good as that which is made of earth, or, yellow ocher
and white mixed together,

6. The purple-red is a natural earth, the predut of
England, and it is ufed inftead of lake.

7+ 'The terwverte, from Verona in Lombardy, is a na-~
tural earth, which is very hard and dark. Thereis al-
{o another. fort of zerwerte.

8. The ultramarine, or, Japis laxuli, is a hard flone,
and of a very difficult preparation. This colour, of the
manner of preparing which we thalk give (§ ix. Art.
exxxiii.) a jultand precife account, fubfifts and keeps it-
{elf fine much longer thanany othercolour. It is notto
be grinded, but diluted only on the pallet with oil. * As
it is very dear, you may {pare ufing it in fre/éo paintings,
and fupply it by fmalt, which anfwers the fame purpofe,
particularly in fkies.

9. Smalt is a blue colour, which has very little fub-
ftance. It is nfed in great landfcapes, and ftands very
well the open air,

10. Umber isan obfcure earth. It requires to be
calcined inan iron box, if you want to make it finer,
browner, and of a better look. =

11. Cologn earth is a fort of rufty black, which isapt
to difcharge, and to turn red.

1z. The earthen black, is a2 black which comes from-

Germany.—Thereis alfo another {fort of German black,

which 1s a natural earth, and makes a bluifh black, like

that of charcoal. This fort of black: is that which is
. ufed
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ufed for making printers’ ink,—There is another fiill,
which is made with burnt wine-lye.

Such areall-the colours which are preferably to be -

ufed in frefco-painting. Grind and dilute them with
water.—Before beginning to work, prepare your prin-
cipal colours, and put each by themfelves, in fmall gal-
lipots. But itis neceffary to know, that except the
purple-red, the brown-red, the yellow ocher, and all
the blacks, (thofe particularly which have paffed thro®
the fire) turn paler as the frefco dries.

CXV1. Direftions for painting in oilon a wall.
Method 1.
~You muft, when the wall is perfe@ly dry, giveit two
or three coats of boiling oil, or more, if necefary, fo
- that the face of the wall may remain greafy, and can
foalk in no more ; then, lay another coat of ficcative co-
lours, which is done as follows. Grind fome common
" whitening, or chalk, red ocher, and other forts of earth,
pretty fiff, and lay a coatof it on thewall. When this
is very dry, then draw and paint’ on it whatever you
will, obferving to mix a little varnith among your co-
Iours, that you may not be obliged to varnifh them af-

terwards.
CXVIIL. Method 2.

There are {fome who prepare the wall another way,
in order it may fooner dry, and that the dampnefs
fhould not occafion the colours to {cale, as it fometimes
happens, on account of the oil which refifts it, and pre-
vents it from {weating out through the pores of the
wall —They make a cement with lime and marble duit,
orgrinded tiles; this they lay on the wall with a trowel,
with which they {moothen it, and then giveit a coat of
Tintfeed oil with a large brufh.—In the next place, they
prepare a compofition of Greek pitch, maftich, and
coarfe varnifh, which they boil all together in a pipkin,
and lay afterwards, fislt with a brufh, then fmoothen
_with a hot trowel, in order to fpread it better, and more
equally —When this is done, they lay on the wall the
coat of ficcative colours aboye mentioned, then draw

their defign and paint,
: - CXVIIL. Method 3.

L A
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CXVILl. Method 3.

Others again make a cement, or mortar, with lime,
brick-duft, and fand. And, when this is dry, they
make another with lime, fifted brick-duft, and fmiths®
embers, or iron fcom, all in equal quantities. Beat and
incorporate all this together, with whites of eggs and
lintfeed oil, and it will make fo firong a cement as can-
not be equalled by any thing elfe. Its natare is fuch,
that while yoy are laying it on, you muft not flop and
leave it till you have finifhed, otherwife it will affuredly
crack in every one of thofe places where you fhall have
refumed your work. Therefore, as foon as you be-
gin to lay it, go on without interruption, till the
whole wall is entirely covered with it, and totally pol-
ithed.—And when dry, lay the above-mentioned coat
of ficcative colours, and proceed according to the other
direftions.

CXIX. Diredtions for painting in oil on awood.

Lay, firft, one coat of fize on the wood ; then ano-
ther of whitening diluted with fize ; thenanother again
of boiling oil, as mentioned in the above Art. cxvi.
When this laft is thoroughly dry, you draw yourdefign,
and paint as ufual.

CXX. Dire@ions for painting in oil on canvas.

1. Chufe a fine and {mooth tick or cloth, which nail
en a frame. Pafs over it firftacoat of fize, and when
dry, rub it over with 2 ponce ftone to eat off all the
knobs and knots. The fize which you put firft on the
clothis intended to lay down all the threads, and fill
up all the fmall holes, that the colour may not pafs
through.

2. When the cloth is dry, lay on a coat of fimple
colour, which may not defiroy the others ; for example,
brown-red, which is a natural earth, full of fubftance,
andlafting. You may mix it, if youn like, with a little
white lead, it will dry the fooner:—T'o grind this ce-
lour, they ufe nut, or lintfeed oil ; and, in order to lay
it as thin asitis poffible, they ufea large knife made op
puspofe.

3. When this colour is dry, you are to rub it again
with the ponce ftone, to render it {moother. Then lay

: another
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another coat of white lead and charcoal black, to rendes-
the ground greyifh. In this, as wellas in the preceding
coats, you muft take care to put as little colour as you:
poflibly can; to prevent the cloth from cracking, and
for the betterprefervation of the colours which are to.
belaid afrerwards in painting. Forit is properto ob-
ferve, that could there be no ground at all laid on the

canvas of a picture, previous to "the painting of it, and .

fhould one paint directly on the bare cloth, without any.
other preparation at all, the colours would appear much
more to theiradvantage, and preferve their brightnefs.
much longer. A proof of thisaflertion may be found
inthe pradtice of Paul Veronefe, and Tirian, who ufed to
impregnate theircanvaswith water colours only, and:
paint afterwards in oil over thatground. This cuftom.
oftheirs has not a little contributed to render their pies
ces more lively and bright, becaufe the ground in water-
colour draws and foaks the oil off the colours;, which

muft render them much finer, fince the greateft cavfeof

their dulnefs arifes from nothing but the oil with which:
they are diluted.. ;

4. They therefore, who wifhi tofee their works lceep:
bright and lively, ufe as little oil as pofiible, and keep-
their colours more iff, mixing a little oil of {pike a-
mongft them, which indeed vaporifes very foon, but
aflifts in rendering them more fluid and tra&able ia.
working. :

5. Another caufe of the colours not keeping a long
while their beanty, is when they are too muoch tor-
mented on the pallet, as it often happens that painters
confufe them in working. Whenever this is the cafe,
they muft needs be hurt, asthere are many which adal-

terate, and otherwife corrupt, the others, and fpeil the:

vivacity of their taint. Therefore, we tannot recom-

mend too mach to be cautious and clean in employing-

them, taking care to lay them as diftinit and feparate as
poffible, each by themfelves, on the pallet, withous mix-
ing them too much with the brafh or pencil.  Never min-
gle together thofe colours which are enemies to each oth-
er, as all the blacks ave, particularly the lampblack 5 but,
as.much as pofiible, try to ufe them feparately l;_vl thems
elves.

i
i
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ifelves. Nay, when there is an occafion of giving more

firength to fome parts of a picture, flay till it is dry be-

fore you touch it up again, if thofe colours are obnoxious

to the others with which you are to doit. Therefore he
fhows his judgement in painting, who is not precipitate

‘in laying his colours on his pitures, but lays them thick

enough, and covers at feveral times the carnations,
which, in terms-of art is called empater.

6. As towhat concerns the firft laying of grounds on
canvas in water colours, it is 2 method not commonly

'praftifed, becaufe they may fcale, and cannot be rolled
‘without fome difficufty. For this reafon, the cuftom pre-

wvails of grounding the canvas with oil colours. But when
the canvas is good and very fine, thelefs colour you
can lay on for that purpofe, the better. Take care on-
Iy thofe colours and oils are good.—The lead which

{ome painters ufe to help their colours to dry the fooner,

foon deftroys their brightne(s and beauty.

CXXI. Which colours areufed for the above purpofe.

1. Though all the different forts of colours which
are ufed in painting in oil are not fit for that called fre/
es, yet it is true, however, that (except lime and marble
duft, which indegd cannot-ftriétly be called colours) ev-
ery one of thofe ufed in fre/to are good in oil. ‘There-
fore, without entering intoa repetition of thofe already
mentioned in Art. cxiii. we fhall content ourfelves with
making only the following addition to them.

2. White lead ; this colour is made ‘with lead which
you bury.  Several years afier, this lead turns into fome
forts of flakes, which are of a very fine white.—Though
this white exifts in painting, and is in pofitive ufe, ithas
always, however, a very bad quality, which the oil cor-
redts a litele, when you grind iton the flone.

3. Cerufe; or flake white; this is a {ort of roft gath-
ered from lead, butof a coarfer nature than the other.

4. Mafiicot ; there are two {orts of this colour. The
one is yellow, and the other is white. 1t is made with
calcined lead.

5. Orpine, otherwife auripigment. Itis ufed calci-

ned and non-calcined.~To calcine it, they putit in an

iron box, or in a pot well ftopped.  But few either cal«
L cine
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cine it, or even ufe it at zll, as the fumes are mortal, and
it is very dangerous to ufeit.

6. Black lead. Thiscomes from lead mines. They
make very little ufe of it, becaufe itis a bad coloar of
itfelf, befides that itis a great enemy to the others.

. Cinnabar, or vermilion. This colour is drawn
from the mines where they gather quickfilver. Asit
isa mineral, it is the reafon why it does not refit the
impreflion of the air, nor the injuries of the weather.

8. Lake. This colour, which is an artificial made
ene, iscompofed with cochineal, or with fcarlet flocks ;
or again, Brafil wood, and fome other forts of woods.
There are {everal forts of lake made. It does not ftand
_the weather.

9. Blue verditure and green verditure. Itisvery fels
dom ufed in any other works but landfcapes.

10. Indigo. Thiscolourisgenerally ufed for making
fisies, or draperies ; when properly ufed, it keeps its
beauty a great while. You muft not mix it with too
great a quantity of oil, but lay it a litde thick and
dark, becaufe it difcharges very much. They ufe it
with great fuccels diluted with gum-water. Itis a
good colour for the compofition of greens.

11. Brown-pink, otherwife called f#il-de-grain. This
colour is drawn from what is called French berries,
which they foak and boil, then mix the refult with vine-
wood afhes, or calcined white chalk, to giveit a prop-
er confiftence. When this is done, it muft be ftraired
through a very fine cloth.

12. Lamp-black. Thisis abad colour, but handy to
paint black draperies.

13. Ivory-black. This black is made indifferently
with common bones, as well as ivory, burnt. Appelles
difcovered this fort of black, if we believe Pliny, Book
xxxv. Chap. v.

‘14. Verdigrife. This is the moft pernicious of all
the colours, and capable to ruin a whole picture, if
there were neverfo little in the colour with which the

. ganvas isfirft impregnated. It is however ofa verya-
grecable look. 'T'hey fometimes calcine it to prevent
its malignant effeét'; but ic is as dangerous to tgfe it
: that
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“that way as orpine ; and it is an undoubted truth thae,
however well prepared as it may be, it mult be emploj-
“ed a]one‘by itfelf, for it would fpeil all the colours with
which it may be mixed. The chief reafon why they ufe
it is, that it dries very much, and for that purpofe they
mix a litile of it with the blacks, which can never diy
without fome affiftance of that kind.

N. B. You muftbe very careful never to ufe, for o-
ther colours, the pencils with whi¢h you fhall have [aid
any verdigrife.

15. There are again fome other forts of compound
-colours, which are never ufed but in oil.

CXXIL. Which oilsare yfed in painting.

1. The beft oils which are ufed in painting are thofe
‘ofnut and lintfeed. To render the colours more flaid,
and {pread more eafily under the pencil, they ufe alfo oil
of fpike. This oil abforbs itfeif in the canvas, and

' "leaves the colours without any ‘glofs. They ufe it allo
‘for ¢leaning pictares ; but you muft take care it fhould
not carry the colours away withit. Itis made with the
flowers ofa plant called Spikenard or Lavender Spike.

2. There is another oil drawn from Melezian-rofin,
Airs, &c. wherefore itis called Oil of Turpentine. This
fort of oil is alfo very good for touching ap piftures’;
‘bur itis chiefly good for mixing with-ultramarine, and
the different forts of {malrs, becaufe it ferves to make
them {pread with more facility, and evaporates almeft
immediately. ‘When you make' ufe of this oil, the lefs
‘there is of any other oil in the colour, the better, s
-they all ferve-only to make it turn yellow.

3. There are other oils again which are denominated
ficcative oils, becaufe they ferve to dry up the others
the fooner. Thele are many in number and fpecies.
One {ortis nothing but the oil of nut, “boiled with gold
litharage and a whole onicn peeled, which is taken off

after boiling ; this onion ferving only to exficcate the
“‘greafy parts of the oil, and to clarify it. - Another forc
is made with azure in powder, or fmalt, boiled in oil of
nut.  When the whole has boiled, you muil et it fcttle,
‘and then fkim off the top. Itis fittelt for diluting the

- whites
K
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white, and {uch of the other colours as you want te
preferve pureft and neateft.

CXXI11. To take off inflantly .a copy from a print, ora.
picture.

Make a water of foap and alum, with which wet a
cloth or a paper ; lay either on a print or pi€ure, and
pafs it once under the rolling prefs ; then going round
the other fide totake it up, you will have a very fine
copy of whatever you fhall havelaid it upon.

CXXTV. Direftions to make the Spanif carnation.

Take baftard faffron ; wafh, dry, and grind it well,
While you grind it, put in four ounces of pearl afhes
t0 every one pound of {affron. Incorporate them well,
both together, and throw it into a double cloth jelly-
bags  Then fet half a pint of Spanith lemon’s juice on
the fire, and, when juft luke-warm, pourit on the faffron
in'the bag, and lay under it what you want to dye.
—The ftuff which is to be dyed ought previoufly ‘to
hiave been boiled in alum-water, then rinied and wiped
between two cloths, as a preparatory procefs to make
it take the dye the better.

CXXV. Tomake the Spanifh ladies rouge.
This rouge, is a vermilion, which is carefully laid on
2 fheet of paper, from which, by means of wetting the
tip of your finger with your {pittle, you may then take it
off, at will, and rub your cheeks, lips, &c. The me-
thod of making it isas follows.

1. Take good fcarlet flocks and fpirit of wine, or,
in their flead, lemon’s juice. Boilthewhole inan earth-
en pot, well glazed and well flopped, till the {pirit of
wine, or lemon’s juice, has charged itfelf with all the co-
1our of the fcarlet flocks. Strain this dye throagh 2
cloth, and wring it hard to-exprefs well all the colour out.

/Boil it afcerwards witha little Arabic water, till the co-

. lour becomes very deep.

2. On hzifa poand of fearlet’s flocks youn muft put
four ounces of {pirit of wine, and a fufficient quantity
of water, to foak well the flocks. Then, in the colour

you extra& from it, put the bulk of a filbert of gum a-

rabick,
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sabick, and boil the whole in a filver porringer. Whea
this is ready, as we faid before ; proceed as follows.

3. Steep fome cotton in the colour, and wet {fome
theets of paper with it : let them dry in the fhade,
though in a place by no means damp at all. Repeat
this wetting and drying of the fame fheets over and o-
ver again, as many times as you pleafe, till you find
they are charged with rouge to your {atisfaction.

CXXVI. A finelake, made avith [bell-lac.

1. Boil, and fkim well, fixteen pouands of chamber-
Iye ; then put in one pound of fine fhell-lac, with five
ounces of roch alum in powder. Boil all together, till
you fee the chamber-lye is well charged with the co-
lour, which you may eafily know by fteeping a bit of
white rag in it ; thentake it outaghin to fee whether or
not the colour pleafe yous; and if it donot, let it boil
longer, repeating the fame trial, till you are perfettly
fatisfied. :

2. Throw, now, the liquor in a flannel bag; and,
without fuffering what runs into the pan under to {eftle,
yepour it into the bag fo many times, till the liquor
runs at laft quite clear, and not tinged. Then, witha
wooden fpatula, take off the lake, which is in form of
curd ; form it into {mall cakes, or balls, and dry them
ina fhade on new tiles ; then keep them for ufe.

N. B. For want of chamber-lye, you may, if yog
chufe, employ a tart lye made of firong pearl athes.

CXXVI1I. Directions tomake cinnabar, or vermilion.

1. Put mercury (or quick filver)ina glazed difh
Set it ona fand-bath, and letit be well furrounded with
the fand every way. Pour fome melted brimftone over
it; and, with an iron fparula, keep conftantly flirring,
till the whole is converted into a.black powder.

z. With this powder, fill the quarter part of a retort
with a fhort and wide neck. = Place it firlt on a fireof
cinders, Then increafe the fire by degrees, and con-
tinue it fo for ten hours 5 after which you may make 2
blafting one for twelve hours. ¢

3. Obfervations.—By the firft fire, there will arife a
black fame.—By the fecond, a yellow.—And bl);i;he

s
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laft a red 5 which fignifies the perfect accomprlifhmeﬁ;
of the cinnabar.—As foon ac this is the cafe, letthe
veffel cool, and you will find, in the receiver, and ia
the neck of the retort, a very fine cinnabar.

N. B. There are many who, inftead of a glafs retorg;
ufe earthen, or flone ones, which all equally bear the
fire. They make a flow fire for about half an bour,
thenincreafe ard continue it till they fee the red fumes
zrifing.~—Both methods are equally good, and anfwer
perfe@iy the fame purpofe.

CXXVILL. Another, wery different, method of making
cinnabar. ; :

1. Melt, in a pipkin, fome brimflone overa flow fire.
When melted, take it out, and with one hand {queeze a

koot of mercury between your fingers through a cloth’

_into the melted fulphur ; and, with the. other, ftir well
3ill the Tumpis become quite cold and black.

2. Puc this into a {ubsile powder, with which having
filledthe fourth pant of a very long retort, you wiil
late it well, and very exal@ly, witha good lute. Place
it next, without a regeiver, for two or three hours, on
avery mild fire ; then introduce into the retort along

> funnel which will reach as far as the matter, and even to

the bottom of the retort; through that funnel pafs a

“long fpatula, which toaching alfo the bottom of the re«
tort, fhould come out of the funnel five or fix inches,
In the middle of the fpatula let there be a bung of lute
round it, well dried, which will flop. fo well the retort
as to prevent it from breathing any air. When all this
is.done. pufli on the fire to a pretty fmart degree, and
keep it fo for five hours,

3. At the end of this term, draw out the {patula, and
introduce, through the fame way thatit came out, two
fpoonfuls, or thereabouts, of “your prepared powder of
brimftone and quickfilver, with which you intend to
make cionabar, and which you fhall, for that purpofe,
have kept warm in a vellel.by the corner of “the fire,

thatit may not cool the retort in going in, and thereby

retard the operation.
4. Contisue foto do, adding every hour new matter,
by means of the drawing out the fpatula to introduce
JHledila S Jautithe ipa e
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the new powder, and replacing it quickly, till you have -
increafed your lamp of cinnabar to the quantity of ene
hundred weight.—The fpatula’s ufe in the neck of the
retozt is to prevent its filling itfelf up by the fublima-
tion of the matter, which would occafion two evils, that
of breaking of the retort, and of ‘preventing the intro-
duftion of new powder to increafe the lump of cinnabar.
So that, at the fame time it keeps 2 free paflage into
the retort, it neverthelefs ftops it too, by means of the
ball of lute which is round it.—But, in the laft place, in
order there fhould remain no vacancy in the middleof
the cinnabar-lomp, take off the fpatula for the laft time,
and inje frefh powder ; then, without reintroducing -
the fpatula, ftop the retort with a lump of lute only.— -
"Thus, the longer you keep the fire up, the harder and :
redder the lump of cinnabar becomes. p :

5. Obfervations.—This cinnabar is the very fame -
which empyricks ufe in fumigation, along with aloes -
wood, myrrh-and other aromatics, to excite the mouth,:
or belly, flux, which they reiterate two or three times, .
or till that flux is abundant enough to procure the cure.
of the venerian diforder.—It is the fame alfo which'
painters make ufe of ; and which enters into the compo- -
fition of fealing wax:

‘There are alchymifts who maintain, they can with the *
natural or fititious cinnabar we have juft mentioned re--
folve irredu@ibly either gold or filver; becaufe they are -
of opinion, that thefe metals have {prung from itin the -
entrails of the earth.. But itis proper to tell them here; .
that they would not perhaps commit fo grofs an error,
if they attempted this procefs with the cinnabar, which
the philofopher endeavours to draw from quick gold and
filver, and which are known to him alone. To which
refle&tion I fhall add, that he to whom quick gold and
filver are known can do with them alfo every thing as s
with the metals ; butasthe old faying is, Now Jficer omni~-
bus adire Chorintam.: :

CXXIX. An azure as fine as, and which looks fimilar to,:,
ultramarine. -
Grind well together into powder three ounces of am- -
moniac falt, and fix of verdigrife. Then wet it, in con- -
Kz tinuing .

2
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tinuing to grindit with oil of tartar, till you have made:
it pretty fluid. Put this into a glafs matrafs, and bury
it for five days in hot dung. At the end of that term
you will find your compefition turred into a fine azure.

CXXX. The/ame, another way, as pradifed in Germanys

Here is another method of proceeding, to make az-
wre, as they pradife it in Germany, and whichis very
fine and good.

1. Diftil, in an alembic, one pound of vitriol, half &
pound ofnitre, and three ounces of cinnabar. In this:
water put tinfel or copper; they willdifiolve. When the
diflolution fhall be perfeéted, add a fofficient quantity
of calcined pewter to render your liquor quite milk-
white. Lot the whele reft for three days, and then yos:
will have a middling azure. -
“'z._A very good obfervation. The liquor which fille:
from the vitriol, cinnabar, and nitre, has the power to:
diffolve any fort of metal whatever.—It has again thie-
additional virtue, thatif you rubthe forehead of a horfe:
with it, the hair will inftantly turn, and remain, white:
-at that place. :

- CXXXI. Arother wery fine arure. ‘

Difiolve, in one pound of the firongeft double diftilled
wine vinegar, two ounces of ammoniae falt in powder,
one of copper filings, and one pound of the whitef:
eggs fhellscalx. Put this compofition into a copper
veffel, which you muft flop and lute fo well, with its
copper lid, that nothing can poffibly exhale from it.
Place this for one month in hot horfe dung, and at the:
end of that term you will find a very fine azure.

CXXXIL. Another. '
Take vitriol caleined to rednefs, one part : fulthur
wivum,two; and quick filver; three. Mix well aliintg
enc powder, which you muft put into a glafs retort,
and bury it over in hot horfe dung for forty days; after
which term thg compoﬁtien will be turned into a very

fi .
tie azure CHAP VL
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SrcrETs relative to the ArRT of GILbpING.

1. The method of gilding awith [ixe, or with oil.

HE gold leaves which are commonly ufed in gilding.
T- are of different fizes, as well as of varions degrees
of thickoels, as there are fome the thoufand of which
eomes to no move than three pounds altogether, and o-
thers which come to three pounds ten fhillings, and
four pounds, per thoufand. : % s

To gild on iron and other metals, the ftrongeft'and: -
the pureft are preferable. T'hat which is not {o pureis
commonly employed by carversin wood, as it comes
cheaper to them.

Weare indebted tothe difcovery which has been made
a few ages fince, of the fecret of painting in oil, for the
means of gilding in {uch a manner 2s to refift the inju-
riesof the weather.— An art the ancients were not ac~
quainted with, and they could not obtain from their
method of applying gold, fince they ufed nothing elfe
but whites of eggs for gilding marble, and fuch other
bodics as do not admit of being committed to the fire.
As for the wood, they made a compofition which was -
fed with fize. But neither fize nor whites of eggs can
refift the water. ‘Therefore they could not, with pro-
priety, gild any other works than fuch as were fheltered
from the intemperance of the weather, wiz. theirarches,
their cielings, which were all gilt in that manner. The
compofition they nfed for gilding on wood was made of
a {limy earth, which held the place of the fized white we
afe now-a-days, and with which gilders make that firft
coat, called by artifts a/fiesre, or burnifh-gold fize.

IL. To gild with fize, or what is called in 6a#uz;/b-gold,

1. You muft firlt begin by preparing your fize, which

is made as follows.—Take about a pound of odd bitts

of parchmens, or leather, fuch asis prepared for gloves

or breeches. Put this a-boiling in a pailfsl of wz_:.lt;:r;
{9
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till it is reduced-to one half, and your fize is done as it
ought to be.

2. When you want to ufe it for woed which is to be

gilt, it muft be boiling hot, otherwifz it would not pene-
trate {ufficiently into the wood. If you find it too
ftrong, you may weaken it, by adding waterto it,  Then
with a brufh made of boar’s briftles, you lay the fize in
fmoothening, if itbe a plain work ; but, if acarved one,
you muftay it in ftumping with the bruth ; either of
which ways is equally termed #0 fze.

" 3. When the wood is thus prepared with {ize only,

you muft make another preparation. called an infufion of °

«vhire, in the following manner. Take acertain quan-

tity of fize boiling hot,-as much as you thisk will be.-

fufficient for your work. Dilute a difcretionable quan-
tity of pulverifed whitening init, and let it infufz fome.
time. ' When it feems well diffolved, ftrain it througha

cloth to make it finer ; then, with a bruth, as above, -
give fevenor eight different coats of it in fumping on -
your work, and two more coats in. {moothening, if it:

be on carved work ; but ifon a plain cne, you muft give
a dozen of coats at leaft; for the white is the nourifh-

ment of gold, and ferves to preferve.it a greas while.—-

You muft be very careful notto give coat upon coat, un-

lefs the laft be dry; otherwife the work might fcale. -

You muft even have a great care that each coat fhould
be laid on as perfe@ly equal as poffible, both in the
ftrength of the fize, and thicknels of the white, to a-
void the fame inconveniency.

4. When you have piven the requifite number of

coats, whether in flumping, or in {moothening, you
muft let the work dry thoroughly before you polifh it.

'

As foon therefore as it is perfeétly dry, you muft havea .

coarfe rough cloth, quite new, and as clofely weaved as
poflible, with little deal flicks, cut fquare, angular, or
pecked, according as the nature and carving of the work

require; and, thrufting one of thele fticks into the cloth, .

you rub and fmoothen the white. Then, taking abrofh
made of boar’s briftles, which has been already ufed, be-
caufe it is fofter, dip it into fome clean water, and wet

your -

: the work in proportion as you go on in polifhing, with"
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your little fticks wrapped up in cloth. This precaution
complates the {moothening of the work, by leveiling the.
fmall bumps and imperceptible undulations you may
have made either in giving the white, or in polifhing it.
For, the fmoother the worl is made, the more eafy to be
burnithed the gold will be, after having been applied.
The wetting and brufhing thus your work, in propor-
tion as you polith it, witha brufha little worn, bas agaia
that other objeft of cleanfing it of the mud you occafion
in fo doing 5 therefore fpare not to purge your bruth of
all the filth it gathers about the point of its hair, by
wathing and {queezing it againas foon as you {ee them

grow thick in the leaft with that dirt. '

5. When the white is once more dried, rub it with
thavegrafs, or rufhes, in order to level ftill better all the
grains and inequalities which may be on it. Do not
however rub it too much with the fhavegrafs, becaufe
you may thereby fall from one error into another, and
male your white whatis called greafy cr {meary, which
would prevent it afterwards from uniting with the bur~
nifh gold fize, which is to precede the laying on the gold.

6. Now, as it 1s difficult that after ten or a dozen of
coats of white the carving fhould not be choaked up,
they who are fond of finifhing their work highly, take
a certain iron inftrument, made on purpofe, and corved
by one end, (called by the French, a fer-g-retirer ) ; with
this rafling-crook they go over all the turns, and open
all the places whick want it, to reftore them to thein
former fharpnefs. Or elfe, vou take what is called a
fermoir, or a gouge, or a cizel, and give to the orna-
ments the fame form which the carver obferved when
he firft cut them, turning agreeably the fides of leaves
according to natare ; then bretelling with anether in-
frument, called the weining-crook, (in French fermoir-
a-nezrond), all the ornaments, you thereby render the
work much neater, and more delicate than the carver
bad firt made it. That you may cut the white more:
neat, obferve only to wet it a little with a brafh.

7. When works are not of great confequence, you
say eafily fave yourfelf all that trouble ; principally
if the carving is precty neatly finithed, by giving two o

three:
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three coats only of white very clear. But, as it is very
true the white is the principal and only fupport of gold,
this operationis never fo perfe€, nor ftands folong ; and
the carving feems a great deal more rough than when
it has received ten or twelve coats of white, and been
-afterwards re-cut, carved, veined, and repaired over
sgain, as'[ faid before. ;

8. After every thing has been performed about the
white; which could be required to completely finifh
that preparatory part, you muft dilute fome yellow o-
cher, and grind it with fized water, weaker by half
than that which you ufed for the whitening, And, ha-
ving made it a little fluid and warm, you lay one coat
of it over all the' work, principally in fuch deep places
of the carving: as you cannot come at to lay the gold
Teaf, that this colour may fapply its want,

. When the yellow is'dry, you maft lay over it (in
all the raifed places, but' not in the bottom grounds)
three different voats of another fort of compofition,
called in French affierre, and here; burnifh-gold fize,
made and prepared in the following manner.—Bol ar-
Inenian, about the bignefs of a nut, and grinded by it-
felf ; bloed ftone, or red chalk, the bulk of a herle
bean, and black lead pulveriled as big as a pea, grinded
Both together ; and at laft ene drop or two of tallow,
which you grind afterwards with all the other drugs
and water, taking them little at a time, to grind and in-
corporate them the hetter.—Put this compofition in a
gup, and pour over it fome of your afore-mentioned
fize, boiling hot, and firained through a cloth. Stir
and mix all well, while you pour that fize, that the
- whole may be well diluted. The fize you make ufe of
inthis cafe muft, tobe right, be of the confiftence of the
jelly you eat, and no more, when cold.—There are
thofe who mix again befides, with this compofition, a
little foap, or olive oil, with a little of calcined lamp-
Black. Others add burnt bread, biftre, astimony, tin-
glafs, butter, fugarcandy, &5¢. every one according to
his own way. All thefe forts of greafe ferve to facili-
tate the burnithing of the gold, and help togive it more.
brightnels.  Be, however, this compofition. made how

! it
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it will, obferve to keep it warm over hot athes in a
chaffing-dith, whenever .and while you ufeit, The
brufh youlay it on with ought to be foft, and the firft
coat you lay pretty thin ; but, as for the two others,
they muft be fo thick that the fluff fhould run with dif-
ficulty from the brufh. Each coat muft be well dried
before giving the next. And, when the laft isalfo per-
fe&ly dry, take a ftiffer brufh with which you dry-rub
the work all over, to fmoothen all the grains and little
tifings of the gold fize, and thereby facilitate the baur-
nifhing of the gold. '

10. The gilding is now performed as follows. Have
firft a pipkin very clean, in which you put fome very
clean and filtered water, and a few wetting pencils,
which ought to be made in the form of thofe ermine
tails which hang in the ermine fkins.—Get nexta cufh-
ion, which is to be made with a light and flat {quare
board covered with a calf leather, fixed all round with
nails, and fluffed underneath with cotton. Let this
cufhion be alfo furrounded by the back part, and two
thirds of each ofthe two fides, with a band of parchment
of five or fix inches high, to prevent the air, which is
elways flutuating about you, and {till more fo -if any
body theuld happen to pafs and repafsin the place wlhere
you fir, from blowing the gold leaf which is laid npon
it.

11. Toapply thegold, you proceed thus. THold your
cufhion in yoar left hand along with the gilding pencils,
which are to be of different fizes. On this cuthion pat
what guantity of gold leaves you think proper. With
the gilding knife {pread thefe leaves very fmooth, in do-
ing of which you will aflit yourfelf very much if you
breath over them while you pafs the knife under. Then
cut it in as many parts and fizes as you want, or, if
there be occafion for it whole, take it with your tip, and
lay it.—A tip, (in French, paerse), is:an inftrument
made with the point of a fquirel’s tail placed upon a
round ftick flattened, and aboot half an inch wide by
one en?, with a flit, to fet and {pread the better the
fquirel’s tail,—This tip therefore you pafs along your.
cheek, and with it take off the gold leaf, or what part

; of
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of it you have divided, and thus lay it on the work,
Previoufly, however, to this, you muft have pafled on
the place one of your pencils immediately before the
laying of the gold, otherwife the gold would be incef-
fantly flitting and cracking.—As foon as the gold leaf
3s l2id on the work, take your water pencil quite wet,
and pufling it above it on the work, Jet the water run
from itunder the leafjuft applied ; thiswillimmediately
make it {pread and ketch. But if it fhould pafs over
the gold leaf, it would immediately fpot and fpoil it 3
and as it is impoffible to lay gold on gold, efpecially
when wet, you would not be able to repair it unlefs you
- take the gold leaf entirely off, and put another in ths
ftead. On the contrary, by the water flipping under
“the cold leaf juft laid, you will find that this fpreads
Tnfinitely more eafy, and almoft of itfelf; it flicks fafter
on the gold fize, never fcratches, is more eafily dufted
for burnifhing, or matting with fize; in fhort the work
Jooks infinitely better in every refpeét.— Asit is impof-
“fible with all poffible care one can take, but there may
‘happen fome little accident now and then, principally
in carved works, you muft, in fuch a cafe, cut fome
{ma'l bits of gold, which, with a pencil, you take and
‘put on the defe€live places when you look your work
‘over; and this is called faulting the work, in French
ramender.

“ 32. When the work is perfe&ly dry, burnith it
‘where you think proper, in order to detach certain
“parts from the other, to make them fer off and fhew to
better advantage. To that effe& yvou ufe an inftrument
‘called a Burnifber, made either of a real Wolf’s tooth,
‘or rather, as they now ufe it, an agate, made in the
‘fame form, and finely polifhed, or elfe a pebble called
‘blood flone.—Before burnifhing, you muft, with the
‘crocked point of your burnifher, puth down all ths
“parts of gold in the hollow parts which you forgot to
‘do with the pencil, then duft it with alarge one. When
the work is burnifhed where you want it to be {o, you
matt and repafs, witha very foft pencil and burnith gold
‘fize, what has not been burnifhed ; or, you may again
‘put fome vermilion, to raife the gold, and ‘mﬁki it

: 0
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Jook: brighter; which iscalled, in term of art repafing.

13. Thereis againanother repafling you mult not
forget, which is to lay, in all the holiow places of a car-
ved work, a coatof a compefition of vermilion, as | am
going to prefcribe, and which will give an incompara-
b'e fire to the gold, and make ‘it ieck as gold-fmith’s
work. This compofition is fuch.—Grind together, on
marble, fome vermilion, gamboge, and red brown,
which you mix with a little Venetian turpentine, and oil
of warpentine. There are who miake it otherwife, and
ufe oily fine lake, and others, drdgon’s bléod ; but the
firft reccipt is the beft. <If, after having burnithed,
matted, and repafled your work, you find again fome de-
fective places, yon may mend them with gold in fhell,
which, as you know, is diluted with a little:gum arabic,
and applied with'a pencil.  This fort of faulting, which
is no finall addition to ‘the beauty and richnefs of the
work, the French call bucklmg avith gold in fbell.

H. Togild aithout gold.

Pat in a crucible one ounce of ammoniac fz1t, and half
that quantity of common mercury. Cover and lute
well the crucible fer fear the mercury fhould exhale.
Give 'this a {mall fire for the f{pace of halfan hour,
Increafe the fire afterwards till the crucible is quite red
hot. Then throw the compofition into a pan ‘of cold
water. As f{oon as this matter is cold, it will be as hard
as a ftone. Break and grindit, and diffulveit in gum
water Wherever youlay a coat of this, it will look
like gile.

111, Another tothe fame purpofe. .

To gild frames, and other common things, pulverife
and incorporate well together the yotk of an egg with
two ounces of mercury, and one of ammoniac falt. Put
this into a matrafs, ftopit well, and fet it, for feur and
twenty days, in hot horfe dung.

W. 4 pold avithout gold.

Grind fome purpurine with water; then put it to
foak withchamber-lyeina panj firand'fkimit. When
it has done throwing any fcum, decant the chamber-
lye, and fupply it by gum water, Whatever you write

or
L
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ordraw with this compofition will look as gold its
felf ; and it admits even of being burnifhed with the
burnither.

V. The preparations of the gum-water.
Inhalf a pint of common water put two ounces of
gum arabic, braifed in fmall bits. When diflolved, it
makes the right degree of gum-water to be ufed for the
above purpofe.

VI. Toavriteingold or filver.
Draw the juice of juniper leaves. ~ In this juice throw
fome gold or filver filings, which you fet there o infufe
for three whole days: then make the trial.

VIL. To gild on glajles, earthen, or china avares.
. Take a glafs, orachinacup; wet it, and lay your
gold where and how you like, then letit dry. Dif-
folve fome borax in water, and of this liquor lay a coat
on your gold. ' Set it in the- fire till your glafs powder
in melting makes a varnifh on the gilded parts, which
will then appear very beautiful.

VILL. To avrite, or paint, in gold colour.
Pulverife fome purpurine into fubtile powder ; then
~water it over, gently, and by little at a time, with cham-
Ler-lye, turning inceflantly, while you pour, with a ftick.
Letit fettle, and wath it in common water, {o many
times till you fee the water comes out at laft quite clear.
Each time you change the water take particular care
toallow a fufficient time for the {ettling. Then mix af-
ter the laft water is poured away, fome powder of faf-
fron and gum.water with'your ground, and either write
or paint, which youlike. This fecret is by no means
ap indifferent one ; and you will find it very agreeable
if vou try.
1X. To awrite, or paint, in ﬁ:[’rver. efpecially awith a pen-
e

Pound well, in a bell-metal mortar, fome tin-glafs;
then grind, and dilgte it, on porphyry, with common
water. Let it fettle, and throw off the water, which
will be black and dirty, Reiterate this lotion fo many
t¢imes till the water remains clear. Then dilute it in
gum-water, and either write or paint with it. It will

appear
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appear very handfome, and no ways inferior to the fi-
neft virgin filver.

X. To abiren and filver copper medals.

1. Take filings from Cornwall pewter and make 2
bed of them 4t the bottom of a pipkin. On this bed
lay one of your medals, taking care however they fhould
rot touch each other. Make another bed of filings o-
ver thefe medals, and one of medals again on thele fi-
lings. Continue this altérnate ftratification of medals
angﬁiings, till you have laid all the medals you wanted
to whiten.

z. When thisis done, fill up your pan with water,
and put on it a powder compofed of roch-alum and
tartar from Montpellier, well grinded and mixed to-

ether. Boil the whole till the whitening of the medals
1s complete.

N. B. They muft have previoufly been cleanfed
with {oft fand, or ftrong lye, to purge them from any
greafe. i ‘

XTI, A avater to gild irom,

In three pounds of river-water, boil roch-alum, one
ounce, Roman vitriol as much, verdigrife halfan ounce,
gem faltthree, and orpine one. Then add tartar half
an ounce, and the fame quantity of common fait. Boil
itagain with this addition. Now hbeat your iron, and
when warm, rub it over with this ftuff quite hot, then
dry it by the fire, and burnifh,

XIL. To avhiten exteriorly copper fFatues.

Take filver-cryftals, ammoniac, gem, common and
alkali, {alts ; of each of all thefe two drachms. Make all
#ato a pafte with common water. Lay your figures over
with it, and fet them on red-hot charcoals till they
imoak no more.

XIIL. Do awrite in gold lesters on pots, or boxes.
Diffolve ifinglafs in water. When reduced into a
fize, or glue, dilute fome red tartar with it, after hav-
ing made it into a very fubtile powder. With this mix-

- ture, and a pen, ora pencil, write on your pots or boxes §

then pat a thick gold leaf on'it of the fame {ort as me-
tal gilders ufe.. And, when this is dry, burnith as
ufual, XIV. 76

e Rk
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XIV. To gild filver in water-gilding without the affiflancs

of mercury.

1. Tazke firft the fineft gold, forge it weakifh, thea.
cut it in bits and nealit, onan iron plate, or ina cru-
eible.

2. Have next a glafs matrafs, put your gold in, and
to every drachm of gold, put halt a pound of ammoniac
{alt, and two cunces of good aguafortis. Cover the ma-
trals with a fheet of paper, turned conically by ore of
its corners upon one of the long fides, foas to form a
fort of funnel or grenadier’s cap figure, with the fmallef}
and not quite clofe, but terminated in a {mal! orifice, to
give a free paffage to the fumes of the aguafortis. Set
this matrafs on a very flow fire, that the gold may have
time to diffolve gently and gradually, and fhake often
the matrafs to help the diffolution. Be very careful
not to make the fire too ftrong ; but, on the contrary,
let itbe very mild, for the gold would infallibly fublime
and watfte itfelf all into vapours.

3. When the gold is entirely diffolved, pour this 13-
quor intg a glafs, or china bow!'; wet fome old coarfe-
linen rags on them, which you fet to drain on fmall
fticks on another bowl, doing the fame with what draing
from them till you have ufed all your liquor; then dry
them before a gentle fire.

4. When dry, !ay them on a marble ftone, and fet
themon fire. And as foonas they are confumed, grind
them into a fine powder, which you put afterwards 1in-
to a crucible on a little fire. When this powder is.
lighted like {parlles of fire, put it-on the marble again,
and ftir it with aniron rod till you fee no more fire.
Grind it then again as before, as much as you poffibly
can, and it is fit for gilding any. fort of-filver work you
pleafe.

XV. The liguor, called the {auce, awhich is ta be ufed:
Jor cslouring. filver plates, gilt avith the above deferibed
powder.

1. Grind well together, into a f{ubtile powder, ful-.
phur and pearl afhes, of each one ounce, and two of
eommon {alt,

2. Then, when you want to colour your gilt plates,

have.
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hdve aquart of water, and half a pint of chamber-lye,
in which you mixa large fpoonful of the above powder.
Set this to boil in a red copper pot, very clean. When
this fauce does boil, you muft tie your plate with a
filver wire, by which you hold it, and then plunge
itdn ; there leave it for about a minute, or two at
moft ; then take it out again by the fame wire without
touching it with your hands, and plunge it in the fame
mannerin cold clean water. Should it then not look
high coloured.to your fatisfattion, you have but to put
it again ia the {auce, as before, till you find it {ufficient-
1y coloured.

3. The next ftep is to give the piece thus coloured to
the burnifhier, with a ftri& charge not to ufe any vinegar
inhis burnifh. This receipt is a very good and par-
ticular fecret. :

KV A awater avhich gilds copper and bronze.~ 4 fecret
wery ufeful for awatch and pin makers.

Diffolve equal parts of green vitriol and ammoniac
faltin good double diftilled vinegar ; then vaporate the
vinegar; and put it in the retort to diftil. If in the
product of the diftillation you fteep your metal after be-
ing pelithed and made hot, it will come out perfectly
well gilt,

XVII. Another.

Take burnt copper and ammoniac {alt, equal parts ;-
glumen plumenm, four ounces ; common f{alt decrepitated,
as much. Diffolve the whole in double diftilled vinegar,
then vaporate this vinegar. Diftil from the reft an
agu‘g/brtis in which, if you extinguifh, five or fix times,
brafs, copper, iron, or filver, made hot, thefe metals will
affume the colour of gold.

XVIIIL. A avater to gild fleelor iron, after being quell |
polifped.

Take feven ounces of orpine ; terra-merita, one and
a half; focotrine aloes, four and a half; gamboge three
and a half. Put all into powder, and’put it in a retort, .
with fo much of pickle water as will'coverthefe powders -
by two fingers.  Stir well, and mix all together ; letit
infufe four and twenty hours and diflil,  With the liquor -

Liz . which
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which fhall come  from the diftillation, and which yow
may keep by for ufe, rub the fleel, iron, or copper, and
fet it to dry in the thade.

XEX. o filver copper figures.

1. Cleanfe well firft the figures with a firong lye,
made with either pear] or brill afhes, or common fait or
alum, no matter which. Wipe them well when done,
and rub them with a compofition of tartar and ammoniac
falt mixed (by means of aquafortis)with a little diffo-
lution of filver.

2. Now with a piece of leather, wetted in your fpittle,
take of thefe powders, and sub the copper figures till
they are fufficiently filvered.

XX. To filver, or gild, pevier.

1. Take one of the fineft and moft delicate gold-
{mith’s wire-brufh ; rub your pewter with it fo as to
mark it with the firokes of the brufh. When dene, laya
double gold or filver leaf on that place of the pewter 3
then putover it a piece of kin or leather, and over that
fkin fome putty. With a burnifher rub, for a good
while, on that putty ; then with a piece of pewter on
the naked gold without either fkin or putty.

2. Hayea care that the pewter which you are thus a
gilding fhould be very clean, and that your breath
fhould not go overit. Therefore, to do that operation,
you muft put your handkerchief before your mouth,
and manage it {o in tying it, that there fhould be a paf-
fage preferved on each fide of your face which fhould
drive your breath along your cheeks, round your head,
and quite up behind your ears.

XXX, A compofition tolay onlead, tin, or any other metal,
in order to hold faf} the ready gilt Ileaves of pewvter
avbich are applied on it 5 ufeful for gilding on bigh [fee-
ples, domes, &c.

1. Melt together, on a flow fire, black pitch, two
pounds ; eil of turpentine, four ounces; and a little
rofin.  When the whole is diffolved and mixed well in-
to 2 kind of varnifh, lay a coat of it on your work.

2. Now, as upon fteeples, the common method of
gilding cannot, on account of the wind, bLe pra&ifed ;
have only the exad meafurcs and dimenfions ]of the

: place
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place intended (o be gilt, then, at home, and at leifure,
cut to them fome fine leaves of pewter, and gild them as
ufual, When done, you have no more to do but to car-
ry up thefle pewter leaves, rolled, in a bafket ; and, ha-
ving burnithed the place on which they are to be appli-
ed with the above compofition, lay the gilt pewter
leaves on it and they will fland faft enough,

XX11. Td clean and awbiten filuer.

1. Rafp four ounces of dry white foap ina difh.  Pour
a pint of warm wager on it.—In another difh puta
penny-worth of wine lye dried in cakes, and the fame
quantity of the fame water.—In a third difh put alfo
another penny-worth of peasl afhes, with another fimilar
quantity of the fame wager.

z. Then, with a hair brafh fteeped firft in the winelye,
then in the pearl afh, and lafily in the foap liquets, rub
your filver plate, and wath itafterwards with warm wa-
ter, and wipeit with adry cloth kept ona horfe before
the fire for that purpofe.

XX, The preparation of geld in fbell.
Take ammoniac{alt,and gold leaves, equal quantities,
Bruife this in a mortar for two or three hours ; and to-
wards the end add a difcretionable quantity of honey.

XXIV. To bronze in gold colonr.

Rub the figore firft with aguafortis, in order to cleanfe
and ungreafe it well. Then grind, on porphyry, into a
fubtile powder, and mix with lintfeed oil, equal quant-
ties of ferra merite and gold litharage. With this com-
pofition paint the figure over.

XKV. Another to the fame purpofe.

Take gum elemy, twelve drachms, and melt it. Add
one ounce of crude mercury, and two of ammoniac falt.
Put all in a glafs phial, and fet it ina por full of athes ;
lute well the phial, and melt the contents. = When per-
fe€ly diffolved, add a diferetionable quantity of orpine
znd brafs filings ; mix all well, and with a pencil paint
what you will over with it.

XXVI. How to mart burnifbed gold.

Grind together, blood-flone and vermilion with the
white of an egg. Then, with a pencil, lay it in the
bottom grounds. XXVIL. How
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XXVIL. How to do the fameto burnifb filves.
Grind cerufe-white with plain water firfl, then witly
a very weak ifinglafs water, and make the: fame ufe of
this as of the other.
XXVIIL. The method of applying gold, or filver, in fhell
o the woocd. :
Black wood, or that which is dyed fo, is the fitte®

to admit of thisoperation. The method of applying ic*

is this.

1. Take alittle gum adragant, which you dilute in =
good deal of water, to make it weak. With this weak
gum water dilute your gold or filver ; and, with a pen-
cil, lay it on {fuch places of your work as receive and
fhew the light, without touching en thofe which are the

fhades. To exprefs thefe, touch the parts with indige-

diluted in a very weak gum-arabic water.

2. When this is done, lay one coat of drying varnifh,
made of il of fpike and fandarack. 1f the varnith be
too thick, thin it with alittle oil ; and, in mixing it, take

care not to boil it fo hard but you may bear fome on:

your hand without fealding the place.

N. B. Have attention to-make your gum-waters for
this fort of work always very weak ; otherwile they:
would tarnifh and fpoil all the gold or filver.

XXX i ge'fdﬁzmz’y gold.

Take any colour, and grind it either with oil, or-with
gum. Lay 2 few coats of it on your work, according
as you think there may be need of it. When dry, lay
one coat of fize, and while it is flill frefh, fift fome
brafs filings onit; let it dry fo, and varnifh it after-
wards. ;

XXX. The warnifb fit to be laid on gilding and filvering,

Grind verdigrife, on marble, with common water, in
which you: fhall have infufed {affron for eight hours:

XXXI. The method of bronzing.

Take three pennyworth of fpal, one of litharage, a
gill of lintfeed oil, and boil the whole to the confit-
ence of an unguent. Before you apply it dilute the
quantity you intend to ‘make ufe of with turpentine
oil, and lay a coat of vermilion on the work before:
bronzing. _ XXXl 4
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XXXI1. A4 avater togild iron with.

1. Put in a glafs bottle, with a pint of river-water,
ene ounce of white copperas, and as much of white-al-
um; two drachms of verdigrife, and the fame quantity
of commonp falt.  Boil all together to the reduiion of
one half. Then flop the bottle well for fear the contents
fhould lofe their ftrength.

* 2. To gild the iron with it, make it red hot in the
fire, and plunge it in this liquor.

XXXI1. Tomake the fine ariting-gold.

1.. Take gold in fhell, and {ulphur, in the proportion
of ten drachms of this, well grinded on porphyry and
amalgamated, to every fequin-worth of the other. Pas
this mixture into a proporticnable leather bag. in which
yau thall work it continually for the fpace of two days,
Then pour all into a crucible, and burn it on a flow
fire.  This done, wath what remains with filtered lime
water, and, by filteration alfo, get your water out again
from the compofition. If.after this operation, you do
not find it high enough yet in hue, wafh it again and

. again in the fame manner, till it looks fine.

z. To apply it, dilute fome bol armenian with ifin-
glafs, and write what you pleafe, and-let it dry ; then
apply your gold, and when dry burnifh it:

XXXV, How to get the gold, or filver; out of gilt plates,

1. Mix together one ounce of aguafertis, and one
of {pring water, with half an ounce of common, and
one drachm of ammoniac, falts. Put all on the fire,
and boil it ; then put in to foak the plate from which
you want to get the gold or filver out. A listle while
after, take your plate out, and fcrape it ever the li-
quor.

2. The gold will remain fufpended in this regal=
water ; and to make a f{eparation of* them, pour in it
double the quantity of common water ; or again, throw
a halfpenny 1o it, and boil it, and all the gold will fix
itfelf to it. .
XXXV. To gild paper on the edge.

1. Beat the white of an egg in three times its quan-
tity of common water, and beat it till it is all come
into a froth, Let.it fettle into water again, and lay a
coat of it on the edge of your paper. 2. Next,.
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2. Next, lay another of bol armenian and ammoni-
ae falt, grinded with foap fuds. Then put the gold,
and letit dry, before burnifhing it. '

XXXV1. To gild on wellum.

Mix fome faffron in powder with garlick juice. Put
two or three coats of this on the vellum, and let it dry
a little, but not quite. Then breathing on the coat,
apply the gold leaf with cotton ; and, when dry, bure
nifh it.

XXXVIL, Another way.

Lay firft a coat of lime and burnt ivory, grinded to-
gether with a weak ifinglafs water. Apply the gold on
it; and, when dry, burnifh it.

XXXVIIL. Anether avay.

Grind and mix together four ounces of bolarmenian,
one of aloes, and two of ftarch ; dilute it in water, and
lay a coat of it on the vellum, then the gold immediate-
ly. When all is dry, burnifh it.

XXX1X. 4 gilt aithout gold.

Take the juice from faffron flowers, in the feafon, or
dry {affron in powder, with an equal quantity of yellow
orpine well purified from its earthly particles. Grind
all well together, and put it a-digefting in hot horfe
dung for the fpace of three weeks. At the end of that
term you may ufeitto gild whatever you like.

XL. To gild awithout gold.

Open a hen’s egg by one end, and get all out from
theinfide. Re-fill it again with chalidonia’s juice and
mercury ; then flop it well with maftich, and put it un-
der a hen which juft beginsto fet. When the time of
hatching is come, the compofition will be done, and fit
for gilding.

XLI. To gildon calf and [beepfhin. :

Wet the leather with whites of eggs. When dry,
rub it with your hand, and alittle olive oil ; then put the
gold leaf, and apply the hot iron on it. Whatever
the hot iron fhall not have touched will go off by
brofhing. :

XLIL. Gold and filver in fbell.

3. Take {altpetre, gum arabic, and gold leaves, n:ind'.

wa
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wafh them all topether in common water. The gold
will fink to the bottom, whence pduring the water off
you mey then pat it in the fhell. :

2 The filveris worked in the {ime manner, except
the faltpetre, inftead of which you put white falt.

XTI 9% gi'd marble.

Grind the fineft bol arnieniin you can find with lint-
feed or rut oil.  OF this you liy a coat on the marble,
as a kind of gold fizc. Wien this is neither too frefh,
nor too dry, apply the gold ; and, when thoroughly
dry, bureifh it.

XLIV. To apply gold on glaxed wares, chryfial, glafs,
china, &c.

Take a penny-worth of lindeed oil, and as much of
gold litharage ; a halfpenny worth of umber, and as
much of cerufe, Grind all together on marble ; and,
with a little hair pencil, dippedinto the faid colour, draw
whatever you will on the above-mentioned  wares. As
foon asdry, lay your gold on it with cotton, which you
pafs along your check before taking the gold with it.
And as {oon as this is perfeétly dry, burnith it,

XLV. Mait gold in oil.

Take vellow ocher, a little umber, white and black
lead, which grind all together with greafy oil, and ufe
it when neceffary. -

XLVIi. Todye any metal, or jflone, gold colour, avithout
old.

Grind together into a ﬁlbtile powder ammoniac falt,
white vitriol, faltpetre, and verdigrife. Cover the me-
tal, or ftone you want to dye, all over with this powder,
Set it, thus covered, on the fire, and let it be there a full
hour ; then, taking it out, plunge itin chamber lye.

XLVIL. To avhiten copper.

Take one ounce of zinc, one drachm and a third part
of it of fublimed mercury. Grind all into powder,
then rub with it what you want to whiten.

XLVIIL. Toawhiten filver avithout the affiffance of fire.

Take Mons-martivum’s talo, which you calcine well
in an oven till itcan be pulverifed. Sift it very fine.
Then dipping a piece of cloth or ftuff in it, rub the filver
with it. XL1X. Te
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XLIX. To whiten iron like filver.

Mix ammoniac (a}t’s powder, and quick lime, incold
water. Then make your iron red-hot feveral times,
and, each time, plunge itdn thac diffolution. It will
turn as white as filver.

e 1
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Bones, He.

Y. The compofition for red.
1. HOP Brafil wood very fine, and boil itin com=
mon water, till it has acquired an-agreeable co-
lour ; then ftrain it througha cloth.

2. Give your wood firft a coat of yellow, made of
{affron, diluted in water. Then, the wood being thus
previoufly tinged with a pale yellow, and dried, give af-
terwards f{everal coats of the Brafil wood-water, 1ill the
hue pleafes you.

3. ‘When the laft coat is dry, burnifh it with the
burnifher, and lay another coat of drying varnith with
the palm of your hand ; and you will have a red orane
ged very agreeable.

4. If you want a deeper red, or rather a darker,
boil the Brafil wood in a water impregnated with adif-
folution of alum, or quick lime.

. Another rved.

Soak the chopped Braiil wood in oil of tartar ; and,
with it rob your wood, proceeding for the reft as a-
bove direéted.

. I1I. Another avay.

Pound orchanetta into powder ; mix it with oil of
rut ; make it luke-warm, and rub your wood with it.
The reft as abave.

1V. To die avood in a purplifb colour.

Sozk Dutch turnfol in water 3 add a tir&ure of Bra-
£il wood made in lime water, and yon will obtaina

purple,
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purple, with which you may dye your wood, and then
urnith and varnifh as ofnal.
: ‘ V. Abluepurple.

“Take that fort of German turnfol which painters
ufe 10 paintwith fize. Diffolve itiin water, and ftrain
it throughalinencloth, ‘Give -a coat of this dye ‘o
the wood ; and, if the huoe feems to you ‘to be too
firong, give it another coat of a paler dye; which is dous
by-adding clear water to a -part of the other. When
dry, burnifh it as ufval. ‘

VI. Adnotker.
i+ Four ounces of Brafil, and half a pound of India,
woods, boiled together in two quarts of water, with
one ounce of common alum.

VI A blue for wood,
- “Slack lime in water, and decant it out of the ground.
In three pints of this water diflblve foar ounces of
turnfol, and boil it one hour. Then give feveral coats
of itto your wood. §

VIII. 4 green.

Grind Spanifh verdigrile into a fubtile powder with
ftrong vinegar. Add, and mix well with this, two oynces
of green vitriol. Boil all of it a quarter of an hour in
two quarts of water, and put your wood a foaking in
it fo long as you find the colour to your liking. For
the ret, proceed as above.

1X. 4 yellow.

Diffolve turnfol in two quarts of water. Then grind
fome indigo on marble with: that water, and fet it in 2
veflel on the fire with weak fize to dilute it. When
done, give a coat of this dye to your wood with abrufh,
and when dry, polifh it with the burnifher.

X. dnother yellow.
Boil in water fome grinded terra merita, and foak
your wood in it afterwards.

XI. dunother finer yelloav.

Four ounces of French berries, boiled for about a
quarter of an hour ina quart of water, with about the
bulk of a filbert of roch-alum, Then foak the wood
init, - M Xil. Ze
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XI1. To dye wood in afine polifbed avbite. :
Take the fineft Englith white chalk, and grind it in
fubtile powder on marble, then let it dry. Now take
what quantity you pleafe of it, and fet i in a pipkin
on the fire with a weak fized water, having great care
not to let it turnbrown. When itis tolerably hot, give
firft a coat of fize to your wood, and let it dry ; them
give one or two coats of the aforefaid white over it.
Thefe being dry alfo, polifh with the rufhes, and bur<
nith with the burnifher.

XIIL. To dyein polifbed black.
Grind lamp-black on marble with gum water. Putit
next in a pipkin, and give a coat of this, with a brufh,
to your wood ; then polifh it when dry.

XIV. Another avay.

Sosk bits of old rafty iron, fuch as nails, for exam-
ple, in the beft black ink. A few days after rub your
wood with it, and when you fhall fee it well penetra-
ted with this black, and dry, polifh it with the bur-
nifher.

XV. Toimitate ebony.

Infufe gall-nuts in vinegar, wherein you fhall have
foaked rufty nails ; then rub your wood with this ; let
it dry, polifn and burnifh.

XVI. dnother wway.

Chufe a good hard wood, and not veiny, {uch as pear,
apple, or hawthron trees, and blacken them. When
black, rub them with abit of cloth ; then, with a reed
brufh, made on purpofe, dipped in melted wax, mixed
in a pot with common black, rub your wood till it fhines
like ebony.

N. B. Before you perform this on vour wood, it is
proper to rub it fmooth with the rufhes, for then you
{ucceed better in the imitation of the cbeny.

XVIIL. Aduother way.

The holly is again a very fic fort of wood to take
the dye of eboiy. The method of dying it is this,
Form it firft into the fhape you intend to give it, then
put it in a hatter’s copper to boil, where you leave it
till it has acquired a perfec degree of blacknefs, -and is

pene-



ARTS ad TRADES. g5

penetrated fufficiently deep with it, which you know
by leaving a little bit in a corner of the copper to cut
and make the trial. If the black has got in as deep as
a copper halfpenny is thick, take it out and dry it in
the {hade. Then take off the filth of the dye, and
polifh it as you would ebony, with ruthes, charcoal
duift, and oil of olive.

XVIIL. Another ebony black.

1. Take Trndia wood cut in fmall bits, and a lirtle
alum ; put them in water, and boil till the water looks
purple. Give feveral coats of this colour on the wood,
till it looks purple likewife.

2. Next to this, boil verdigrife in vinegar to the di-
minution of a third, and give new coats of this over
the others on the wood till it looks black.

hves X1X. Adnother avay.

__Take mulberry-tree wood, work and fhape it as it
is to ftay. Then foak it for three days in alum water,
‘expofed to the fun, or before the fire. Boil it after
this in olive water, in which you may put the bulk of
a nut of Roman vitriol, and the fame quantity of brim-
flone. When the wood locks of a fine black, take it
out, and lay it again in alum-water. When it fhall
have remained there a defcretionary time, take it out,
let it dry, and polifh as ufual.

; XX. A fine black, eafily made.

Take of good ink whatever quantity you like; put
it in a ftone pan, new, and well nealed, then fet it in
the fun to exficcate it inte a cake. When dry, take
znd {crape it out from the pan with a knife, and grind
it into ap impalpable powder on marble. 'This powder,
diluted wich varnith, will produce a fine black.

XXI1. To dye wood filver fafbion.

Pound tinglafs, in a mortar, and reduce it into
powder. Add water to it by degrees, with which you
continue to pound it, till it comes into a liquid, like
colour for painting. Put itin a clean pipkin, with as
big as a nutmeg of fize, and fet it on the fire to warm.
. Bruth your wood with this liquer ; and, when it is

_-dry, burniih it.
XXII. 9o
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XXI1. Todye ingold, filver, or copper.

Pound very fine, in a‘mortar, {fome roch-cryftal with
cléar water. Set it to warm in a new pipkin with a
little fize, and give a coat of it on your wood with
a bruth. When dry, rub a piece of gold, filver,. or
copper, on the wood . thus prepared, and it will' af-
fume the colour of fuch of thefe'metals as you will
have rubbed it with. After this is done, burnith it
#s ufual.

XXI1L. To give a piece of nut, or pear tres, what undu~
a7 lations one likes.

Slack fome quick lime in chamber-lye. Then with
a brufh dipped in it form your undulations on the wood
according to your fancy. And, when dry, rub it: well
with a rifd of pork. ;

XXUV. To immitate the fov¥ of nut-tree.

Give feven or eight coats of fize to your wood, till
it remains fhiny. Then, before your fizeis quite dry,
ftrike here and there a confufed quantity of fpots with
biftre grinded with common water. When dry, var=
nith it with the Chinefe varnith.

XXV. T givea fine colour to the chevry-tree aood.

Take one ounce of orchanetta ;' cutit in two or three
bits; and put it to foak for forty-eight hours in three
ounces of good oil of olive. Then, with this oil atoint
your cherry-tree wood after it is worked and fhaped as
you intend it: it will give it a fine luftre.

XXVI. To marble waod.

t. Give it a coat of black diluted in varnifh. Repeat
it one, two, three, or as many times as you think pro-
per ; then potifh it as ufual.

2. Dilute next, fome white in a white varnifh made
with white gum, or fhell-lack} and white fandarac.
Lay this white on the black ground tracing with it
what ftrokes and oddities you like. When dry, givea
light rub with rufhes, then wipe it, and give a laft coat
of fine tran{parent white varnifh, in order to preferve
the brightnefs of the white. Let this dry at leifure,

then polith it. k
XXVIIL. s »
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XXVII, To immitate awbitemarble..

Have the finelt white marble you can find ; break
and caicine itin the fire. Grind it as fine as you poi-
fibly can, on a white marble flone, and dilute it with
fize. Lay two coats of this on your wood, which,
when dry, you palifh as ufual, and varnith as before
directed.

XXVIIL. To imitate black marble.

Burn fome lamp-black in a fhovel, red hot, then
grind it with brandy. For the bignefs of an egg of
black, put the fize of a pea of lead in drops, as' much
of tallow, and the fame quantity of foap. Grind and
mix well all this together ; then dilute it with a very
weak fize water. Give four coats of this ; and, when
dry, polith as ufual.

XX1X. Tomarble, and jafper.

The wood being previoufly whitened with two coats:
of whitening, diluted in leather fize, then polithed as
direfted Chap. v. art. 1. n. 2. put on with a pencil
what other colours you like, then burnifh it with the
burnifhing tooth, which, in doing it, you rub now and
then ona piece of white foap..

Youmuft only take notice,. that if you have employ~
ed lake, cinabar, orpine, and fome other colours, they
will eafily receive the burnifhing ; but as for the ver-
digrife and azure powder,. you will find more difficulty
to fucceed in doing it.

As for the jafper, you muft only give two or three
coats of different colours fancifully drawn and intermix-
ed, chufing always a green or a yellow for the ground’
as the moft proper. And, when with a brufh of hog’s:
briftles, you fhall have laid and variegated all your
colours, let the whole dry ; poliflv it with rafhes, and
give the laft coat of white varnifh..

XXX. For the aventurine..

Prepare a brown ground colour, with a mixture of
vermilion, umber, and lamp-black, and give a firft coat
of this on your wood. According as you fhould want
this ground darker or redder, you may add or diminifh:
the quantity of fome of thefe colours. When thefe coats;
are dry, polifh them, then heat them, and give another

Mz ofi
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ofa fine and clear varnith, in which you have mixed the

aventurine powder fifted through a filk fieve. And

after the proper time for drying, you may polifh as ufual.
XXXI. N4 counter-faition of coral,

1. Reduce goat’s horns into a fubtile powder. Put
itin a clear lye made of lime and pearl afhes. Letit
there reft fora fortnight. When reduced into a palp,
add cinnabar in powder, or dragen’s blood in tears,
pulverifed very fine, in what quantity you may judge
neceffary to give the quantity of matter you have got a
fine and perfeét coral hue.

2. Next boil this compofition till it comes very
thick ; then take it 'off from the fire and mould it in
moulds fhaped in forms of coral. Or elfe caft it again
in what other forts of moulds you like, to make figures
Ojl;it. and other forts of work, which will produce a fine
effedt.

Obferwation. This fecret has been worth immenfe
fums of money to Lim who found it out. The Turks,
to whom thele forts of works were carried, paid them
magnificently. But this branch of trade was foon put
to anend by the cheats which were praétifed with the
merchants of Tunis and Algiers, who ufed to buy
thofe curiofities.

XXXIIL. To foften amber, otherawife karabe.

Melt fine white and pure wax in a glals veflel. When
melted, put your amber in it, and leave it there till
you find it {oft to your fatisfation. Then take it out,
and give it what form and fhape you like. If after-
wards you put itin a dry place in the fhade, it will be-
come as hard as you can wifh to have it.

XXX, To take the impreffion of any feal.

1. Take half a pound of Mercury ; the fame quanti-
ty of chryftaline vitriol ; as much verdigrife. Pulver-
ife well thefe two laft ingredients, and put them along
with the firft in a new iron pan, with fmith’s forge wa-
ter.  Stir all well with a wooden fpatula, till the mercu-
ry is perfe@ly incorporated with the powders. Then
wafh that pafte with cold water, and change it till it
remains quite clear as when vou put it in. Put the
lump inthe air, it will harden, and you may keep it
for ufe, 2, When
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2. When you want to take the impreflion of a feal
with it, take it and place it over the fire on aniron plate.
When there appears on it fome drops like pearls, then
it is hot enough ; take it off and knead it in your hands
with your fingers, it will become pliable like wax ;.
fmoothen one fide of it with the flat fide of a kaife
blade, and 2pply it on the feal, prefling it all round and
in the middle to make it take the imprefion. When
done, lift it up, and fet it in the air, where it will come
again as hard as metal, and will ferve you to feal the
fame letter, after having opened it, with its own coat
of arms or cypher, &c. as the original feal itfelf, with-
.out any probability of difcovering it, fhould even the
real.one be laid on it.

XXXIV. dnother away.

Heat fome mercury ina crucible, and filver filings in
another, in the proportion of two parts of mercury to
oneof filver. As foon as the mercury beginsto move,
pour it on the filver filings. Let this .cool, and then
put itin a glafs mortar. ~ Pound itwell witha pefile of
the fame, and add a little. water in which you fhall have
difiolved {ome verdigrife. Stir this, for three days,
five or fix times aday. Attheend of the term decant
out the verdigrife water, and replace it with good vine-
gar, with which you pound it again in the fame mortar,
as before, a couple of hours, changing vinegar as {can
as it blackens. Pound it again, two other hours, with
chamber lye inftead of vinegar, changing it the fame,
during that time, as you did the vinegar.—Then take
that matter, lay it on a wafh-leather fkin, which youn
bring up all round it, and tie it above with a firing.
Prefs the lump well in that fkin, fo as to feparate and
fqueeze out all the fuperflious mercury which pafies
through the leather. And, when none comes out any
longer, open the fkin, take the lump in your hand, and
knead it with your fingers, and fmoothen one fide of it
to take the impreflion you like, proceeding, for the
reft, as above dire@ted. It hardens in the air, and
foftens with the heat of the hand, afliited with the work-
ing of the fingers, as you would do a piece of wax.

XXXV, To
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XXXV. To get birds avith awhite feathers.

Make a mixture of femper-vivum-majus’s juice, ana
olive oil, and rub with it the eggs on which the hen is
fetting.  All the birds which fhall come from thofe eggs
will be white feathered.

XXXVI. To foften ivory.

In three ounces of fpirit of nitre, and fifteen of white
wine, or even of mere {pring-water, mixed together,.
put your ivory a-foaking. And,in three or four days,.
it will be {o foft as to obey under the fingers.

XXXVIL. Todye ivory, thus foftened.

1. Diflolve, in {pirit of wine, fuch colours as you
want to dye your ivory with. And when the fpirit of
wine fhall be fufficiently tinged with the colour you have
put in, plunge your ivory in it; and leave it there till it
is fufficiently penetrated with it, and dyed inwardly.
Then give that ivory what form you wilk :

2. To harden it afterwards, wrap it up in a fheet o
white paper, and cover it with decrepitated common falt,.
and the drieft you can make it to be ; in which fitua-
tion you fhall leave it only twenty-four hours.

XXXVIIL. Another away to [ofren ivory.

Cutalarge root of mardrake into fmall bits, and
infufe firft, then boil it, in water. Put your ivoryin
this boiling liquor, and boil it too, till it is as {oft as
wax.

XXXIX. Another way.

1. Take one pound of black alicant kaly, and three
quarters of a pound of quick lime, which you put into’
boiling water, and let it reft for three days. If, after
that term, the liguor is reddifh, it is ftrong enough ; if'
not, you muft add again of the above ingredients, till it
acquires that degree.

2. Then putting a foaking in this lye any bone, or
ivory, for a fortnight, they will become as foft as
wax.

3. To harden them afterwards, diffolve an equal
guantity of alum and fcuttle fifh-bones powder, in water,
which you boil to a pellicula ; {oak your boues or ivory
in this for about ong hour only ; then take them out,-and:
put themina cellar for a few days. XL, 7o
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K. Toravbiten ivory, akich bas been [poiled.
© Take roch-alum; which you diffolve’ in water, in a
fufficient quanduy, to render the water all' milky with
it.  Boil this liquor intoa bubble, and foak your ivory
in it for about onie hour, then rub it ever with alittle
hair bruth.  When dene; wrap it inawet p‘?te of linen
to dry it leifurely and® gradually, otherwife it wouid
cert&mly {plit.
XLE. Anoiher avap.

Take a little black foap; and lay it on the piece of
ivory. Prefentit to the fire, and when it has bubb;ed
a little while, wipe it off.

XLII. To avhiten green ivory 5 and awbiten again that
awhich bas: turned of a browwm _yelm'w

1. Slack fome lime into water, putyour ivory in that
water, after decanted from the ground, and boil it tiil
it looks quite white.

2. To polith it afterwards, fet it orthe turner’s wheel,
and after having worked it, take rufhes and pumice-
ftones fubtile powder with water, and rub it till it looks
all over perfeétly finooth. Next.to that, heatit, by
turning ivagainfta psece oflinen, or fheep’s-fikinleather,
and, when hot, rub it over with a little whitening dilu=
ted in oil of olive, continuing turning as before ; thea
with alittle dry whitening alore, aed finally with a piece
of foft white rag. When all this is performed as diret-
ed, the ivory will look &s white as fnow. :

XLILL. To avhiten bones.

Put 2 handful of bran and quick-lime together, in 2
new pipkin, with a fufficient quantity of water, and boil
it. in this put the bones, and boil them alfo till perfect-
ly freed from greafy particles.

XLIV. To perrify wood, &e.

Take equal quantities of gem-falt, roch-alum, white
ﬂnegar, calx, and pebbles powder. Mix all thefe
iugredients together, there will happen an ebullition.
¥f, after itis over, you throw in this liquor any po-
rous matter, and [eave it there afoa!cmg for three,
four, orfive days, they will pofitively turn into petrifi-

cations.
: XLV.Te
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XLV, To immitate tortois-fbell nvith horn. '

Take one ounce of gold litharage, and half an ounce

of quicklime.  Grind well all together, and mix it to the

confiftence of pap, with a fufficient quantity of cham-

ber-lye. Put of this on the horn ; and, three or four
hours afterwards it will be perfetly marked.

XLVI. A preparation for the tortois-[bell.
Make a mixture, as above, of quick lime, orpine,
pearl athes, and aguafortis. Mix well all together;.
and put your horn, or tortois-thell, a-foaking in .

XLVIL. To dye bones in green.

Grind well a difcretionable quantity of verdigrife,
which you put with vinegar ina copper veflel, and the
bonesin it. Coverthis, and lute it fo well that no air
can come at the contents. Put it in hot horfe dung,
and leave it there for a fortnight, after which time take
your bones out ; they will be coloured of a fine green,
which will never rub off. ;

XLVIII. Another way.

1. Put fome verdigrife, well grinded, in goat’s milk,
and leave it till the milk becomes very green. Then put
all together in a copper veflel along with the bones ; co-
ver and lute it well, then place it in hot horfe dung for

- ten days, after which time you may take the bones out
perfeétly well coloured.

2. If youwill have them more fo, boil them in oil of
nut; and the longer they boilin it, the more they will
heighten in colour.

3. To polifh them, you muft ufe elder’s marrow : and
juftre them with oil of nat.

XLIX. To dye bones, and mould them in all manner of
JShapes.

1. Boil together twelve pounds of quick lime, and
one of calcined roch-alum, in water, to the redution
of one third of the water you fhall have put in. Add,
then, two more pounds of quick lime, and boil it.a-
gain till it can carry an egg, without its finking to the
bottom. Now let it cool and reft, then filter it.

2. Take twelve pounds. of that liquor ; putin half a
pound of rafped Brafil wood, and four ounces of fcarlet

flocks ;



ARTS end TRADES. 148

flocks ; boil all about five minutes on a {low fire, then
decant the cleareft part ofit, and put it by. Put onthe
Jeeces of brafil and {carle tabout four pounds of the firft
water; boilitthe fame length of time as the other, and
decant likewife the cleareft part of it on the other.
Repeat this operation, till the new added water draws
np more colour from the fizces.

3. Now rafp any quantity of bones, and boil them,
when rafped, a reafonable time in clear lime water.
Then take them out. Put them in a matrafs ; and,
over them, pour fome of the tinged water, fo as to
foak them only with it. Place the matrafs on a mild
fand bath, and evaporate the liquor. Add fome more
liquor, and evaporate it again the fame, continuing to
add and evaporate the tinged liquor, till the rafped
bones are all turned into a foft palte.

4. Take this pafte, and mould it as you like, intinor
other moulds, to make whatever thing or figure you
want. Setit in the mould for a day or two, till it has
acquired the fhape you would haveit; then, to harden
it, boil it in a water of alum and faltpetre firft, and
afterwardsin oil of nut. Nothing more furprifing, and
at the fame time more agreeable, than thefe figures,
which look inconteflibly to be made of bones, without
conceiving how they can be made fuch, out of that mat-
ter, and in one folid piece.

L. 7o dye bones in black.

T'ake fix ounces of litharage, and the {ame quantity
of quick lime. Boil all in common water, along with
the bones. Keep always ftirring, till the water begins
to boil. ‘T'hen take it out, and never ceafe ftirring till
the water iscold again ; by that time the bones will be
dyed black.

LI. o fiften bones.

T:ke equal parts of Roman vitriol and common falt,
‘Difil the fpirits out of this by the alembic, or rather, by
the retort. 1f in the water you get from the diftillation,
you put the bones a-foaking, they will become as {oft as
WaX.

; LY. To dye bones in green.

Pound well together, in a quart of firong vinegar,

thres
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three ounces of verdigrife; as much of brafs filings, and
a handfulof rne. When done, putall ina glafs veflel,
along with the bones you want to dye, and flop it
well. Carry this into a cold cellar, wherein leaving it
for afortnight, oreven more, the bones fhall be dyed
green.

LIIL. A jalt for hardening fuft bones.

Tazke equal quantities of ammoniac, common de-
erepitated and gem falts, as well as of plumeum, fac~
earinum, rock and thell alums. ' Pulverife, and mix
all together ; then pat it in a glafs veflel well flopped,
which bury inhot horfe dung, that the matter fhould
meltinto water. Coongeal it on warm embers. Then
make itreturn into a deliguinm. again, by means of the
horfe dung, as before. When thus liquified for the
fecond time, it is fit for ufe. Keep it, and when you
want to harden and confolidate any thing, {fmear it ever
with it. j

L1V. Tomake figures, or vafes, with egg-[hells.

1. Putina crucibeany quantity of egg fhells, and
place it ina potters furnace, for two days, that they may
there be pe:fe@ly calcined ; then grind them dry into
a fubtile powder.

2. Next, with gum arabick-water, and whites of eggs
beaten together, make a liquor, with which you are
to knead that powder, and make a pafte or dough ofit.

3. With that dough; to which you give the confiftence
of potters clay, make and form whatever fizure or vafe
you like, and fetthem in the fun to dry.

LV. Yo dye bones and ivory of a fine red,

1. Boilfcarlet flocks in clear water, affifted with a
certain quantity of pearl afhes, to draw the colour the
better ; then clarifv it with a little roch-alum, and firain
this tinéture through a piece of linen.

2. To dye, afterwards, any bones or ivory in red,
you muft rub them firlt with aguaforsis, and then im-
mediately with this tintore.

LVI1. 7o make a pafle in imitation of black marble.
- Diffolve two ounces of fpalt, ona gentle fire, in 2
glazed pipkin, When in perfect fufion, add a third
part

B o AL



S ot e

ARTS and TRADES. 135

part of karabe, which you muft keep there ready melt-
ed for it, and flir all well together. When both fhall be
well mixed and united, take the pipkin off from the fire,
and throw the contents, boiling hot as they are, into a
mould of a fine polifh in the infide. Then, when cold
and dry, take the piece off from the mould, and you will
find that nothing can imitate fo well black marble as this
deceptive compofition, except black marble itfelf.
LVIL. 4 receipt todye smarble, or alabafter, inblue or purple.
1. Pound together, in a marble mortar, parfnips and
purple lilies, with a fufficient quantity of white-wine
vinegar. Proportion the quantity of parfnips and lilies
to each other, according tothe hue you with to give the

‘liquor,  If you cannot get one of thefe two juices, make

ufe of that you can get; and to every one pound of li-
quor, mixed and prepared, pat one ounce of alum.

z. In this dye, put now your pieces of marble, or
alabafter, and boil them, fuppofing that they are not
too confiderable to go into the veffel with the liquor.
And if they be, you muft heat one part of it as much
as.you poflibly car, then dye it with the liquor quite
boiling hot, and thus proceed from place to place, till
you have dyed it all over.

LVIII. To bronze avosden, plafier, iwory, or other figures,
b that the bronze may fland water for ever.

1. Grind Englifh brown red, as fine as pofiible with
nut oil. With this, paint all over the figure intended to
be bronzed, and let it dry.

2. Have next fome powder of German gold in a
fhell ; and, in another, fomeof the varnith defcribed in
the following article. Dip a pencil in the varnifh, and
then in the gold, and give as {mooth and equal a coat
of this to yourfigure as you can.

3. For faving expence, you may inftead of the Ger-
man gold, take {fome fine bronze, which is a good deal
cheaper. ‘
LIX. The warnifh fit for bronzing.

Pound, into fubtile powder, one ounce of the fineft
fhell-lac. Putit in a glafs matrals of three half pints
fize. 'Pour upon it half-a-pint of the beft French {pirit

N of
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of wine, Stop it well, and place itin the cool for four
days, that the lac may have time to diflolve at leifure.
During that time, negleé not to fhake the matrafs, as
if you were wathing it, four or five times a-day, for
fzar the Jac fhould make a glutinous lump, and flick to
the bottom of the matrafs. Should yourlac, at the end
of thofe four days, be yet undiffolved, fet it on a gentle
fand-bath,to help finifhing it ; and, when diffolved to
perfeétion, the varnifh it done.

Note. When you pour the {pirit of wine on thelac in
the matrafs, obferve to do it gently, and little at a time,
in order it may penetrate the powder the better. Ob-
ferve alfo-to ftop pouring by intervals, at different times,
and take the matrafsand fhake itas it were forrinfing,
in order to'mix all well, thus continuing to do till ycu
have introduced all the {pirit of wine into the lac.

LX. A4 avater to dye bones and wood. X

1. Put the firongeft white-wine vinegarin aneerthen
pan, in which fet to infufe, for feven days, copper fil-
ings, Roman vitriol, roch-alum, and:verdigrife.

2. In this liquor, put a-boiling what you want to dye,
and it will take the colour perfeéily. ;

3. If you want a red dye inftead of verdigrife, put
{fome red ; if yellow, put yellow, and fo forth, accord-
ing to the various colour you may require, with a dif-
cretionable quantity of roch-alum foreither.

LXI. 75 dyebones and ivory anemerald green.

Put in aquafortis as much flos @nei as it can diffolve 3
and in that water put a-foaking, for twelve hours only,
whatever you want to dye, and they will take the co-
lour to perfe@ion in that fpace of time.

LX11. To dye bones any. colour.

Boilthelonesfirlt forapood while; theninalyeofquick
lime mixed with chamberlye, puteither verdigrife or red
or blue chalk, orany other ingredient fit to procure the
colour, you want to give to the bones. Lay the bones in
this liquor, and boil them, they will be perfe@ly dyed.

LXUIL. Toavhitenalabafier and avhite marble.

Infufe, for twelve hours, fome {ubtile pumice ftone’s
powder in verjuice ; then, with a clath, or a fponge,

wet
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wet your marble with the liguor, and it will become

perfeétly white.
LX1V. Tobdlacken bones.-

Mix charcoal duft with wood-athes and water; rub
the bone with this wath, then with ink ; and, when dry,
polifli it- :

LXV. Adnother aayto dyeavoods and bones red.

Infufe for twenty-four hours your wood in red-wine
vinegar. Then add to«this vinegar -a fufficient quan-
tity of Brafil wood and roch-alum, both in powder, and
boil all altogether, till you fee the wood, or bones,
have acquired the degree of colour- you wifli-to have
them.

LXVI. The fame in black.

After the twenty-four hours infufion as above, add
to the vinegar a fufficient quantity of vitriol, orpine,
pomegranates’ rinds, and gall-nuts, all in powder, and
boil as before direéted.

LXVIIL. For the green.

Supply for the above ingredients, two parts of roch-
alum, and one of alumen plumenwm, with which you beil
the wood or bones to the redudtion of two thirds, or
thereabouts ; then put them a-foaking in a lye of foap
and verdipgrife, in a fuflicient quantity, till they are per-
fectly green.

LXVIIL. To dye wood vermilion colour.

Smoothen and rub well the wood firft ; then give it
four or five coats of vermilion fubtilely pulverifed, and
diluted with lime and card-cheele water.—When dry,
polifh it over again with rulhes and oil of {pike ; then
for the laft, give it fouror five coats of varnifh, made
with karabe and oil of {pike, and let it dry.

LXIX. To foften barn, fo that you may caft it in a mould as
melted lead.

Make a ftrong lye with equal quantities of pearl afhes
and quick lime. Rafpyourhorns, and put thefe rafpings
in that lye. They will foon turn into a pap. Then put
in this pap whatever colour you like, and caft it in what-
ever mould you chufe.—~Todryand harden thefe figures
afterwsrds follow the directions prefcribed in Art. xlix.
at the bottom; and in liii

CHAP. VIIIL.
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SrcrETS relative to the ArRT of CAasTING in
: MouLps.

I. Tocaff a figure in bronze.
1. TO calta figure, or any other piecein bronze, you
muft, firft, make a pattern with a proper clay.
‘That clay ought to be mixed with fand, to prevent its
cracking, when it comes to dry.

2. When the pattern is completed and the fculptor
ds pleafed with his work, yoa mould it with plaifter
whileit is ftill damp, becaunfe in drying, the parts of the
Eattcrn fhrink, and lofe their fullnefs. Tothateffeét you

egin by the bottom part of the figure, which you cover
with {everal pieces, and by rows; as for example, letus
fuppofe the fix® row from the feet to the knees; the fe-
cond from the knees to the beginning of the belly; the
third from the beginning of the belly up to the pit of the
flomach, from thence to the thoulders, on which you lay
the laft row, which is to contain the head—Obferve, how-
ever, that thofe divifions of rows admit of no particular
rule, and ought to be intirely determined by, and a-
dapted to, the fize of the figure. For whea the piecesare
made too confiderable, the plaifter works too much, and
fatigues itfelf, which is detrimental to its taking a true
and precife impreflion of all the turns and fhapes of the
figure. So that atany rate, it is always preferable to
makg the pieccs of the mould fmaller than latger.

3. You muft obferve, that if the figure you are
moulding have got any draperies, or other forts of or-
naments about it, which require a good deal of trouble
and nicety, youcannot help making a great many {inall
parts and fubdivifions in your mould, in order toenable
you to ftrip them off the figure afterwards with more
facility. In which circumftance, when all thefe {mall
parts are made, and garnifhed with little rings to affiit
in pulling them off more eafily, you cover them all

over
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over with larger pieces, which containing feveral of the
little ones, are called cajes, and in French chapes.

4. When the mould is thus made and completed,
you let it reft till it is perfectly dry. Then, before
ufing it, they whoare curious in their work, do net
content themfelves with imbibing it inwardly with oil,
but they even make it drink as much wax as it can foak,
by warming thofe {eparate pieces, and putting wax in
them to melt. —The motive, in doing this, is to render
the wax-work, which is to be cafl in it finer and more
perfe&. For if you imbibe the mould with oil only,
the wax figure caft in {uch a mould. always comes out a

- little rough and like flour, becaufe the wax draws al-
ways the fuperficy of the plaifter, and in reverfe, the
plaifter draws alfo the fuperficy of the wax, which pro-
duces a great defect in the figure, and is a great obftacle
to its coming out.from the mould with that neatnefs it
otherwife fhould.

5. The mould being therefore -thus. imbibed with
wax, if you want it fer a bronze figure, you aflemble
all the fmall parts of it each initheir cales, and with a
brufh give them a coat of oil.. Then, with another
brufh, give them another coat alfo of wax, . prepared as
follows,—Six pounds of wax, half-a-pound of hog’s
Jard; and one pound of Burgundy pitch.——This prepar-
ation of the wax, however, muft be regulated according
to the country and the feafon. For in the heat of fum-
mer, or hot climes, {uch as Spain, Italy, and France,
wax may be ufed alone,as it keeps naturally foft, and
the other drugs above-mentioned, areadded to it only
to render it more traCtable. Of -this . wax, - therefore,
whether prepared or natural, you lay another- coat, as
we faid, in the hollow of the mould, to the thicknefs of
afixpenny piece. Then, with wax made in flat cakes,
of the thicknefs of a quarter ofan inch, more or lefs, ac-
cording to that you are willing to give your metal,
you fill all the hollow parts of the mould in prefling hard
this fort of wax in them with your fingers. When thus
filled, you have an iron grate, larger by three or four
inches every way than the plinth or bafis of the fipure.

On the middle of that grate you ercét one or more iran
N 2 bars,
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bars, contoured agreeable to the latitude and fituation
of the ficure, and bored, from fpace to fpace, with
holes to pafs other iron rods of the fize and length: ne-
ceffary to fupport the core (in French eme or noyau) of
what you want to caft.

6. Formerly they ufed to make their cores with pot-
ter’s clay mixed with hair and horfe-dung well beaten
together. Wish this compoft, they formed a figure
like the pattern ; and, when they had well fupported it
with iron bars, length and crofs-ways, according to its
pofition and attitude, they feraped it, that is to fay,
they diminifhied, and took off fromits bignefs as much as
they wanted to give to their metal. When that core
was dry, they took the wax with which they had filled
the hollow parts of their mould, and covered it with
them. ‘Thismethod is even praétifed now by fome
founders, efpecially for great bronze. figures, becaufe
earth refifts better the power of that red-hot melted
metal, than plailter can ; and this they referve only for-
fmall figures, and thofe-which are caft'in gold or filver.
However, when plaifter-is well beaten and mixed with:-

" brick duft alfo well beaten and fifted five, it ftands pret-
ty well too. We fhall therefore proceed on the method:
of cafting on plaifter cores.

7. You take then the fitft, or bottom- rows,. of the-
mould, filled by the laft wax in cakes, as mentioned be-
fore, and affemble them on the iron grate round the:
principal iron bar, which is to fupport the core when-
made. When they are joined together, you give them.
a tye round very hard with cords, left they fhiould vary-
from their pofition when you form the core.

8. To form this, as foon zsthe firft fet which com-
pletes the bottom row of the feparate pieces of the
mould is fixed, you pour plaifter,. diluted very: clear,.
and mixed, as we faid; with brick-duft] with which you-
fill up that bottom pare of the hollow. Then, on this
firft bottem row of the mould, you place the fecond in
the fame manner as the firft ; then fill it likewife with
your prepared plaifter. Thus you continue to eredt
your mould from row to row, till you come to the laft,
and fill it as you go, with plaifter, which is called form-

ing
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ing thecore. If the figure require it, you pafs acrofs
the core fome iron rods through the holes perforated
for that purpofe in the perpendicular bars, in order to
fupport the core the better, and give it more firength
and power to refift the efforc of the metal when it
comes in fufion upon it.

9. When all the pieces of the mould have been thus
ereéted one upen another, and filled with plaifter, you
muit ftop 2 certain time to let it take a confiftence, then
proceed to take off the cafes and all the {maller parts of
the mould contained in each of them, row by row, and
one by one, in the fame manner as you proceeded to erect
them; with this difference, that in ereting them you
begin at the bottom, and that in taking them off, you
begun at the top ; which, when done, leaves the figure
to appear all in wax, covering the core, which is contain-
ed in the infide of it. ;

10: You are then to proceed to the repairing of the
-figure; and finifh it after the original. The fcalptor, in
that cafe, has even an opportunity of perfefting much
fome of the parts, in adding or taking off according as
he thinks proper, togive more grace and expreflion to

_certain ftrokes, mufcles, or features only ; as for the
difpofition of the limbs, and their attitude, he can no
longer mend or alter them.

i1. The figure thus well prepared, you are toplace

-what is called the pouring and the went boles. The
pauring boles are wax-pipes of the bignefs of an inch di-
ameter for fuch figures as are of a natural fize ; for they
are to be proportioned not only to the fize of the figure,
bat even to that of the parts of that figure whereon
they are placed. The aweni-boles are wax-pipes: like-
wife, but of much lefler fize. Thofe pipes are caft in
plaifter moulds of whatlength you pleafe, then cut to
that of fouror five inches, or thereabouts. They are
-eaft hollow, to the intent of rendering them'lighter,
-otherwife they might as well be caftfolid. - T'hofe which-
ferve for pouring, are placed in a ftraight perpen=
dicular line, one above another, at fix inches afun-
der, and fometimes nearer, when there are draperies,
and much matter is ufed, -
12, When
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1z. 'When the various pipes are placed and foldered
apainft the figure, with wax, fo that the end which is
-free fhould be upwards, and as much perpendicular to
the figure as pofiible, you place another pipe of the {fame
fize quite perpendicular, which is to-be fixed againit
every one of the ends of the others. All thefe pipes,
both large and {mall, ferve for the pouring of the mat-
ter, and cafting of the figure. You are to place three
or four of them generally round the figure, whichis de-
termined by its fize; bulk, and difpofition.

13.-But at the {ame time you are placing the pour-
ing-holes, you muft' not negle& placing alfo thofe which
are to ferve for the vent. Thefe Jaft are to be placed
inthe fame line as and with the others, at the diftance
of fourinches only from them, and fixed likewife by one

end to the figure, and by the other to anotherlong and :

perpendicular pipe, like thofe for pouring. Now, asit
is’ neceffary that all the wax, when vou come to melt it,

fhould, as we fhall mention inits place, come out entire- -

lyfrom the mould, you muft not fail to place thofe forts -

ofi vent-pipes on all the rifing and diftant parts from the
mean bulk ofthe figure, fuch as the arms, fingers, dra-

peries, &¢. &¢. from which the wax muft be got out -
with facility, either by means of particular vent-holes, -

fo formed as to defcend to the bottom of the figure, or -

by means of thofe large ones placed perpendicularly a-
long-fide of it.—Obferve, always, to make.the pouring-
holes which come to the face and hands the {malleft of a-
ny, that they may notaffeft too much the features and
likenefs, if any be intended, of thofe parts; and that
you may the more eafily repair thofe places with the
chifel, when they are finifhed.

14. After thefe-various pipes have been thus care-
fully fixed all about the figure, you muft {o place them
that two of the main perdendicular ones thould join to-
gether at fiveor fix inches higher, and above the upper
part of it, and be terminated by a wax cup of four
inches deep, and as much diameter, under, -and at the

bottom: part of which you folder them. This cupferves -

as a funnel to receive the metal, and introduces it into

the pouring-holes, by means of its communication
with
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with them, to convey itafterwards into all the parts of
_the figure at once, and form it. Therefore, if there

be four perpendicular afcending pipes, you make two

{uch cups, to communicate the metal to thefe pipes.

15. As for the vent-holes, you let them free above
the top of the fipure, and higher thanthe pouring ones,
becanfe they want no cups.

16. When the wax figure is thus tompletely repaired
and garnithed, with all its pouring and vent-holes, you
prepare a compofition of putty, anderucibles’ powder,
well grinded, and fifted very fine, which you dilute

«<lear in a pan, like acclour for painting. Witha brufh

take this compofition, and cover all the figure, as well
as the vent and pouring-pipes. This operation you re-

pesat feveral times, oblerving carefully to fill up all the

cracks and crevices which may happen in drying.
When the wax is thus perfe@tly covered every where,
you put with the {ame brufh, another compoiiiion
thicker than the firft, and of a ftronger {ort.

17. This compofition is made of the fame materials
as the other, but with this addition, that you mix
{fome free earth along with it, and horfe-dung, quite
clear from any ftraw. After having given {ix or feven
coats of this, you give another coat again, much thickesr
fill, of a ftuff compofed of nothing but free earth and
horfe-dung, and this being dry, you give half-a-dozea

“more of the fame, allowing time between each to dry,

At laft, you put with your hand, and no more with
the brufh, two other coats of this fame laft compofi-
tion, of free earth and horfe-dung, mixed in form of
mortar, obferving always that the one fhould be per-
fe&ly dry, before laying on the other; and that there
fhould be no part of the fizure, whether naked or dra-
peries, but what isequally covered with every one of
the different coats we have mentioned.

18. Next to this, you muft have flatiron bars turned
and bent according to the difpofition of the figure,.

which being fixed by means of flooks at the fides

of the grate on which it flands, rife up as high as

the pipes, and joining clofe to the moukd, unite at top:
by means of a ciccle of iron which runs through allthe:

hooks,,
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hooks, by which thefe barsare terminated. Then yon
farround again the figure with otheriron bars, made in
form of hoops, to prevent the others which go from
top to bottom, and to: which they are-fixed by means
of wires, from giving way: and, between every one of
thefe bars, both perpendicular and horizontal, there
muft be no more than feven oreight inches-diftance al-
lowed.

19. Whenall thefe bars are well fixed together, and
enabled thereby to fupport and contain the mould, you
take a compoft of free earth, horfe-dung and hair mixed
together, in confiftence of mortar, and with this you
cover the mould and the bars allover; without attend-
ing any more to the fhape of the fizure, fo that there
appears no more but a fhapelefs lump “of clay, which
ought to be of about four or five inches thick.

20: When the mould is thus completed, you-are to
dig a fquare pit fufficiently deep for the top of the
mould to be fomewhat lower than the fuperfice of the
ground where the pit is dugy and fufliciendy wide al-
{o to allow room of a foot and a half, free 2ll round
the mould, when defcended irto it.— At the bottom of
that pit, you conftruét a furnace, on the top of which
thereis to be a ftrongiron grate {fupported by the arches
and wall of the furnace, which is to be made of ftone
or bricks, asiwell ‘as the four fides of the pit from top
to bottom.

21. After the grateis placed on the furnace, you de-
{cend the mould on it by means of engines. Then, un-
der the pipes which are to ferve for pouring; aswell as
vent, you place pans to receive the wax which is to
run off. This done, you light a middling fite to heat
the figure, and all the place wheze it flands, with fo
moderate a heat, that the wax may melt without boil-
ing, and come entirely out from the mould, without
there remaining any part -of it ; which would not be the
cafe if the heat be fo great as to make it boil, for then
it would ftick to the mouid, and caufe defeés in the
figure, when you ‘come to run the metal.——When,
therefore, you judge that all the wax isout, which you
may know by weighing that you employed, and weigh-

ing
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jag it again after itisin the pans, yon take thefe off, and
frop the pipes, through which it came out, with clay.
Then fill all the empty parts of the pit round the -fi-
gure with bricks, which you throw in gently, but with-
out order ; and,-when- itis come.up to the top, makea
good brifk-fire in the furnace. As theflame is inter-
rupted by thefe bricks, it eannot afcend with violence,
nor hurt the mould, and they only communicate their
heat in going through all thofe bricks, which become
fo hot,- that they and-the mould are at laft both red
hot.

22. ‘T'wenty-four hours after the fire has been lighted,
when you fee that the bricksand the mould are equally
red hot from top to bottom, you let -thefire go out,
and the mould cool, by t2king all the bricks off. -When

.there is no moreany heat at all, you throw fome earth

in the pit, to fill the place which had been occupied
with the bricks; and, in proportion as-you throw it in
you tread it with your feet, and prefs-it againft the
mould.

23. In order to melt the metal, you conftruét, juft by
the pit where the mould is, afarnace, the lower part
of which ought tobe higher by two or three inches than
the top of the faid pit,-in erder to obtain a fufficient
declivity from.it to the pit for the running of the metal.
1ts conftruttion muft be after the form of an oven, with
good bricks and free earth, and {upported by good and
ftrong iron hoops. There is a border raifed all round,
fo as to make it capable to contain all the metal which
s intended to be melted in it. On the fide which looks
tewards the pit, there is.an opening, which is ftopped
during the melting of the metal, and from that opening
comes an earthen funnel praétifed, which goes to a bafon

of good free earth placed over the mould, and the

middle of which correfponds and communicates to thofe

cups we have mentioned before (No. #4). This ba-

fon iscalled by the workmen ¢/theno.  And in order to

prevent the metal from running into thefe cups before

the whele which isin the furnace is runinto the efthena,

there are men on purpofe who hold a long iron rod ter-
: minated
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minated by one end in the form of thefe cups, and flop
them.

z4. When the metal is melted, you unfiop the open-
ing of the furnace in which it is contained ; this runs
into the eftheno, and as foon as it is arrived, the men
take off the rod with which they ftopped the caps, and
the mould being inftandy filled all over, the figure is
formed in one moment.

25. After the mould is thus filled with the-metal, you
Jet it ftay in that fitnation for three or four days, then,
at leifure, you take off the earth which had been thrown
all round it, which helps the mould to become entirely
«cold. As foon as you are fure there is no more heat,
you break the mould, and the metal figure appears fur-
vounded with rods of the fame metal, ftarting out from
it, occafioned by the vent and pouring-holes, or pipes,
through which the meta! was introduced, and which
remained filled with it. Thefe you muft faw off, in or-
der to unbarden the figure of fo much, and get it out
of the pit more eafily. Then you clean and {cower
with water and grinding-flone in powder, and pieces of
deal or other fort of foft wood, and you fearchin all the
hollow places of the draperies and other parts.

26. When the figures are {mall, they are generally
wafhed with aguafortis; and, when it has operated, you
may wafh them again with common water.  When they
are thus well cleanfed, you repair, finifh, and fault thofe
which require to be treated more highly than others ;
for the large ones are feldom fearched fo minutely.

27. Afterthey have beenas much finithed as theyare
intended to be, you may give them, if youlike, a cclour,
as fome do, with oil and blood-ftone. Or, as fome o-
thers pradlife it, you may make them turn green by
means of vinegar. But without all that trouble, the
bronze will in time take a natural varnifth of itfelf, and
becomes of a blackifh hue.

I1. Hoav to gild fuch forts of fipures.

1. They may be gi{t tw£diﬂ{rentj;£€s ; either with
gold in fhel's, or with goldin leaves. The firft method
is the handfomeft, and at the fame time the moft lafting,
it being always uled for fmall fized works. To apply

it,
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it, you make a mixture of one part of the beft gold, and
feven of mercury, which founders call filver n that
fort of procefs. When thefe are incorporated together,
you then heat the figure,-and rubit with the compofi-
tion, which whitens it, and heating it again over the
fire the mercury exhales, and the figure remains gilt.

2. As for the other method it is only for large fized
works, and them on which one is not willing to make
a greatexpence ; you {crape the fipure with {mall files,
and-other proper tools, to make it quick and clean,
then you heatand lay ona gold leaf, repeating -this four
times.

IIL. Of the choice and compofition of metalc.

Any metal whatever may be ufed for the cafting of
figures, though the general compofition runs as follows.

. For the fine'bronze figures. the alloy is half brafs,
half copper. 'The Egyptians who are faid to be ‘the
inventors of that art ufed to employ two thirds of brafs -
againft one of copper.

2. Brafs is made with copper and calamine. One
hundred weight calamine renders one hundred per cenz.
Calamine is a flone from which a yellow dye is drawn.
It is to be found in Franceand at Liege. _

g. Good copper ought to be beaten, not molten,
when intended for fatues. You muflt guard alfo againft
ufing putty, whenin alloy with lead. :

4. Copper may be forged either hot'or cold. But
brafs breaks when cold, and {uffers the hammer only
when hot.

t. There is a fort of metalic ftone called Zine, which
comes from Egypt : it renders the ¢opper of a much
finer yeilow than the calamine ; but, as 1t'is both dearer
and ‘{carcer, they are not fo ready to ufe it,

6. As for the compofition for making of bells, it is
twenty pounds weight pewter for each hundred of
copper. And the artillery pieces take bot ten pounds
only of pewter to one hundred of the other. ‘This laft
compofition is not good for the cafting of figures, as it

is both too hard and too brittle.
€Ak PEEES
(0]
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CHAP. IX
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®

SeEcrETS relative to WINE.

1. To make a avine to bave the tafte and flavour of French
mufeat. ;
OU have only to put in the cafk a little bag of
Y elder flowers when the wine is juft done prefing,
and while it boils ftill. Then, a fortnight after, take out
the bag.
I1. To make the vin-donx.
When you cafk the wine put in at the bottom of the
cafk half a pound of muftard feed, or a pound, if the
¢alk be double the common fize.

111. To make vin-bourru, of an excellent tafle.

Talke two quarts of wheat, which boil in two quarts
of water till it is, perfectly burfted. Stir it well, then
ftrain it through a fine cloth, {queezing alittle the whole
to get the creamy part out. Put two quarts of this
liquor in a hogthead of white wine, while it is fill a-
boiling or in fermentation, with the addition of a little
bag of dried elder-flowers.

IV. T imitate a malvoifie.

Take of the beft galangal cloves and ginger, each one
drachm. Bruife them coarfely, and infufe for twenty-
four hours, with brandy, in a well clofed vefle]l. Then
take thefe drugs out, and having tied them in a linen
bag. let them hang in the cafk by the bung-heole. Three
or four days after, your wine will tafte as good and as
ftrong as natural malvoifies

V. To change red awine into awhite, and whire into red.

If you want to make red your white-wine, throw
into the cafk a bag of black vine-wood afhes; and to
whiter, the red wine, you muft put a bag of white vine-
wood afhes. Forty days after, take out the bag, thake
the cafk, and et it fettle again; then you will fee
the effect.

VI 7o
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V1. To prewvent avine from fulting, otherwije tafling of
the cafk, and to give it both a tafle and flavour quite
agrecable.

Stick a lemon with cloves as thick as it can hold 3
hang itby the bung-hele in a bag over the wine in the
cafk for three or four days, and flop it very carefully
for fear of its turning=dead, if it fhould get air.

VII. To make a wine produce a fwect wine.

One month before gathering the grapes, you muft
twift fuch branches as are loaded with them, fo as to
interruptthe circulation of the fap : then frip the leaves
off intirely, that the fun may aét with all its power
on the grains, and, by difiipating their fuperfluous
moifture, procure a fweetnefs to the liquor contained
in them when they come to be.prefled.

VIII. T2 make a faveer wine of a wery asreeable flavour,
and befides wery wholefome. :

Gather the grapes, and expofe them for three whole
days in the fun. . On the fourth day at noon put them
under the prefs, and receive the firt drop which runs
of itfe f before prefling. When this virgin-drop fhajl
have boiled, or fermented, put to every fifty guarts of
it one ounce of Florentine-orrice in {ubtile powder. A
few days after take it out clear from its Iye, and then
bottle it.

1X. To clarify in two days new avine awhen muddy.

Take a difcretionable quantity of fine and thin beech
fhavings, which put into a bag, and hang by the bung
hole, in the catk. Two days after, take out the bag ;
and if from red you want to make it white, you may
do it by putting in the calk a quart of very clear whey.

X. To make the avine keep mout or unfermented for
taelwe months.

Take the firft, or virgin wine, which runs of itfeli
from the grapes before prefling ; caf and ftop it well,
then {mear the cafk all over with tar, {o that the water
could not penetrate through any part of the wood into
the wine. Plunge thefecafks into a pond deep enough
to cover them intirely with water, and leave them there
for forty days. After which term you may take them

out,
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out, and the wine contained in them will keep new for:
twelve manths.. g

X1, To make a avine surn blick.

Place in the cellar, wherein the wine is a-fermenting,
two pewser pots, and it will turn black.

XIL. To elarify a awive awbich is turned.

Take clean roch-alom in pbwder, half a pound :
fugar of rofes, as much ; honey whether fkimmed or not
eight pounds, andaquart of good wine. Mix allwell,
and put itin a calk of wine, flirring all as you pour it
in. Take the bung off till the next day, then pat it
on again. Twoorthree days after this, it will be quite
clear.

XI1L. To correl? a bad flavour in avine.

Pot in a bag a handful of garden parfley and fet it
hang by the bung hole in the catk, for one week at leaft,
Then take it out. :

XIV. To prevent avine from [poiling and turning.

Mix in the cafk a tenth part of brandy, or half an
ounce of oil of fulphur, :

AV. To prevent thunder and lightning from burting avine.

Put on the bung a handful of fteel filings and another
of falt, tied up in a bag. :

XVI. To prewent avine from corrupting.

Put to infufe in the catk a bandful of gentian root
tied ina bag.

XVIL. T0 reflore @ avineturned four o [oarp.

Fill a bag with leek’s feed, or of leaves and twifters
of vine, and puteither of them to infufe in the calk.

XVIIL. 7% refore a wine corrupted and glairy.

Put in the wine cow’s milk a little faltifh ; or elfe
the rinds and fhells of almonds tied up ina bag: or a-
gain pine kernels.

XUX. To prevent apine from growing four, and turning in-
to wincgar.

Hang by the bung hole, inthe cafk, a piece of bacon,
of about one pound and a half, and replace the bung.
Or elfe throw inte the wine a little bagful of afhes
ofvirgin vine. >

: XX. 75
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XX. Tomakea new aine taffe as an old wine.

Take one ounce of melilot, and three of each of the
following drugs, wiz. liquorifh, and celtick-nard, with
two of hepatick aloes; grind, and mix all well altogeth-
er, put itin a bag, and hang it in the wine.

XXI. 9o reflore a avine turzed.

Draw a pail full ofiz; or, take the fame quantity of
another good fort, which you boil, and throw quite
boiling hot over that which is {poiled and ftinking ; then
ftop the caflt quickly with its bung. A fortnight after
tafte it, and you will find it as good as ever it was, or
can be. :

XXIL. To reffore a aine fulted, or taffing of the cafk.

Draw that wine intirely out of its own lye, and put
itin anether catk over a goodlye. 'Then, through the
bung hole, hang up a bag with four ounces of laurel
berries in powder, and a fufficient quantity of fteel
filings, at the bottom of the bag, to prevent it’s {wim-
ming on the top of the wine.  And, in proportion as you
draw a certain quantity of liquor, le: down the bag.

XX, Toprevent avine from pricking.
Put in the cafk half a pound of fpirit of tartar. - Or,
elfe, when the wine is ftill new and mou#, throw in two
ounces of common alum for every hogfhead.

XXIV. To make wine keep.
Extra& the falt from the beft vine branches; and of
this put three ounces in every hogfhead at Martinmas
when the cafks are bunged up.

XXV. To clarify wine eafly.
Put in the cafk two quarts of boiling milk after hav-
ing well fkimmed it.
XXVI. To prevent wine from turning.
Put in the catk one pound of hare’s-thot.

XXVII. To corred a mufty taffe in wine,

Knead a dough of the beft wheat-flour, and make it
in the form of a rolling pin, or a fhort thick fick..
Hlf bake it in the oven, and ftick it all over with cloves.
Replaceit in the oven to finifh baking it quite. Suf-
- pend it in the cafk over the wine without touching it,
4 (0383 and.

iy
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and let it-remain there: Orelfe let it plunge in the wine
for a few days, and take it quite out afterwards. It
will correé any bad flavour the wine might have ac-
quired.

XXV, Another method.

Take very ripe medlars, and open them in four
quarters, without parting them afunder. Then tye
them with a thread, and fix them to the bung, fo that
by putting it in again they may hang and foak in the
wine. One month afterwards take them out, and they
will carry offall the bad tafte of the wine.

XXIX. T0 correct a four, or bitter tafle in wme.
Boil'a quartern of barley in four quarts of water to
the reduction of two. Strain what remains through a
cloth, and pour it in the cafk, flirring all together with
a ftick without touching the lye.

XXX, To-reflore a fpoiled avine.

_Change the wine from its own lye, upon that of good
wine. Pulverife three or four nutmegs, and as many
dry orange peels, and throw themin. Stop well the
bung, and let it ferment one fortnight.  After that term
is over youwill find it better thanever. This method has
gone through many experiments.

XXX1. To favecten-a tart wine.
Put in 2 hogfhead of fuch a wine, 2 quarter of a-pint
of good wine vinegar faturated with litherage ; and it
will foon lofe its tartnefs.

XXXII. Another avay.

Boil a quantity of honey inorder to get all the waxy
part out of it, and ftrain it through a double cloth.
OFf fuch a honey thus prepared put two quarts to half
a hogthead of tart wine, and it will render it perfe@tly
apreecable, Ifin the fummer, and there beany danger
of its turning, throw in a ftone of quick lime.

XXXIIL. To prevent tartnefs in awine.

Take, in the ‘month of March, two bafonfuls of ri-
ver fand ; and, after having dtied it in the fun, or in
the oven, thrxow it in the calk, £3

XXX1IV. To
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XXXIV. To beighten a awine in liguory and give it an-

agreeable flavour. 3
Take two dozen or thereabouts of myrtle berries,
very ripe. Bruife them coarfely, afier having dried
them perfe@tly, and put them ina bag, which fufpend
in the middle of the cafk. Then flop this well with
its bung. A 'fortnight afterwards take off the bag, and
you will have a very agreeable wine.

XXXV, Tb give wineamoff agreeable flavonr.

Take a pailful of zouz, which boil and evaporate to
the confiftence of honey. Then mix with it ene ounce
of Florentine orrice, cut in fmall bits, and one drachkm
of coffus.  Putall into a-bag, and let it dawn in the cafk
by the bung-hole, after having previouily drawn outa
fufficient quantity of wine to prevent the bag from com-
ing at it. This bag being thus fufpended by 2 fuing
which will hang out of the bung-hole, ftop it well, and
there will drop from the bag into,the wine a liquor which
will give it a moft agreeable tafte.

KXXXVI. How to find out awbether or nat there be aater
mixed-in a cafk of nwine.

Throw in the cafk one wild pear, or apple. If either
of thele two fruits {wim, it is a proof there is no water
in the wine: for, if there Le any, it will fink.

XXXVII. To feperate the water from wine,

Put into the calk a wick of cotton, which fhould foak
in the wine by one end, and come out of the cafk at
the bung-hole by the other : and every drop of water
which may happen to be mixed with the wine, will fill
out by that wick or filter.

You may again put fome of this wine into a cap
made of ivy-wood : and, then the water will perfpire
through the pores of the cup, and the wine remain.

XXXVILL. Tb ungreafe sz'ne in lefs rhan twenty-four
oUrS

Tiake common {alt, gum-arabic, and vine-bruth athes,
of each half'anounce. Tieallin a bag, and fix.ittoa
hazel tree ftick; then by the bung-hole ftir well the
wine for one quarter of an. hour, after which take it
out, and ftop the calk: The next day the wine will be
gs found as ever. XXXIX. To
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XXXUX. To refore a avine.

Put in the cafl one pound of Paris plaifter. Then
make a piece of fteel red-hot in the fire; and, by means
‘of a wire fixed to one of its ends, introduce it by the
bung-hole into the wine. Repeat this operation for
five or fix days running, as many times each day.
"T'hen, finally, throw into the wine a flick of brimftone
tied in a bag. which you take off two days after ; and
the wine will be perfeéily well reftored.

XL. To correft abad tafte and fiurnefs in avine.

Put in a bag a root ot wild horfe-racith cut 1o bits,
Let it down in the wine, and leave it there two days:
take this eut, and put another, repeating the fame till
the wine is perfedly reftored.

XLI. Adnother avay. _

Fill 2 bag with wheat, and let it down in the wine;
it will have the fame effeét.

XL1L. Another way.

Put a-drying in the oven, as foon as it is heated,
one dozen of old walnuts ; and, having taken them out
- along with the bread, thread them with a ftring, and
hang them in the wine, till it is reflored toits good tafte 3
then take them out again.

XLIM. To cure thofe wbha are too much addided to drink
wine.

Put, in a fufficient quantity of wine, three or four
large eels, which leave there till quite dead. Give that
wine to drink to the perfon you want te reform, and
he or fhe will be'fo much difgufted of wine, that tho®
they formerly made much ufe of it, they will row have
quite 2n averfion to it.

XLIV. Another method, no lefi certain.,

Cut, ir the {pring, a branch of vine, in the time when
the fap afcends moft firongly : and receive in a cup the
liquor which runs from thatbranch. If you mix fome
‘of this liquor with wine, and give it to a man already
drunk, he will never relith wine afterwards.

XLV. To prevent one from getting intoxicated avith
; drinking. 2
Take white cabbage’s, and four pomegranate’s juices,
: two
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two ounces of each, with one of vinegar. = Boil all to-
gether for fome time to the confiftence of a {yrup.
‘Take one ounce of this before you are going to drink,
and drink afterwards as much, and as long, as you
pleafe. :
_XLVI. Another avay.

Eat five or fix bitter almonds fafting : this will have
the {ame effe &,

XLVIIL. Another away.

It is affirmed, that if you eat mutton or goat’s
lungs roafted ; cabbage, or any feed; or worm-wood,
it will abfolutely prevent the bad effefls which. refuit
from the excefs of drinking.

XLVIIL. Another avay. ?
You may undoubtedly prevent the accidents refulting
from hard drinking, if before dinner you eat, in {aflad,
four or five tops of raw cabbages.

XLIX. dnother method.

Take fome fwallows’ beaks, and burn them in a cru-
cible, When perfeétly calcined grind them on a. ftone,
and-put fome of that powder in a glafs of wine, and
drinl{)it. Whatever wine you may drink to excefs af-
terwards, it will have no effeét upon you.

The whole body of the fwallow, prepared in the
fame manner, will have the fame effeét.

L. Another avay,

Pound in 2 mortar the leaves of a peach-tree, and
fqueeze the juice of them in-a bafon. Then, fafling,
drink a full gla% of that liquor, and take whatever ex-
cels of wine you will on that day, you will not be in-
toxicated.

LI. 4 method of making people drunk, avithout endanger-
ing their health.

Infufe fome aloe-wood, which comes from India, in
a glafs of wine, and give it to drink. The perfon who
drinks it will foon give figns of his intoxication..

L1, Another aay.

Boil in water fome mandrake’s bark, to-a perfeft
rednefs of the water in which it is a-boiling. Ofthat
liquor, if you putin the wine, whoever drinks it will
foon be drunk. LIII, 7.



166 SECRETS concerniug

LIIL. T recower a: perfen from intoxication.

Make {uch a perfon drink a glafs of vinegar, or fome
cabbage-juice, otherwife give him fome honey. You
may likewife meet with fuccefs by giving the patient a
glafs of wine quite warm to drink, or a difh of ftrong
coffee, without milk or fugar, adding to it a large tea-
{poonful of falt 5

LIV. T0prevent the breath from finelling of wine.

Chew a root of iris troglotida, and no one can difs
cover, by your breath, whether you have been drinking
wine or not.

LV. 7% }j)ﬂﬁrme awine good to the laft.

Take a pint of the beft {pirit of wine, and putinitthe
bulk of your two filts ofthe fecond peel of the elder-
tree, which isgreen, After it has infufed three days,
or thereabouts, frain the liquor through a cloth, and
pour it into a hogthead of wine. That wine will keep.
good for ten years, if you want it.
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CHAP X
Concerning the compofition of ViNECARS.

1. o make good wine winegar in-a fbort time.
HROW fome Taxus wood, or yew-tree, in any
wine, and it will not be long before it turns into
vinegar.
II. o change wine intotrong winegar.

Take tartar, ginger, and long pepper, of each equal
dofes. Infufe all for one week in good ftrong vinegar,
then takeit out, and let it dry. And whenever you
want to make vinegar, put a bag full of thefe drugs in
wine ; it will foon turn into vinegar.

L. 70 make wery good and frong vinegar awith the worft
of wines.

Grind iato fubtile powder five. pounds of crude tar-

tar.
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tar. . Pour on it one pound of oil of vitriel. Wrap up
the whole in a bag, tye it, and hang it by the bung-
bole, in acafk of bad and totally {poiled wine. Move
and ftir now and then that bag in the wine, and it will
turn into very good vinegar.

IV. To turn avine into winegar in lefs than three bowrs.

Put in the wine a red beet, and it will be quite four,
and turn vinegar, inlefs than three hours.

V. To reftore fuch a wine to its firff tafte.
Take off the red beet, and in its ftead put acabbage
root into that wine, and it will return to its primary
tafte, in the {fame fpace of time.

V1. dn excellent preparation of winegar.

1. Take white cinnamon, long pepper, and cyperzs,
©of each one ounce : round pepper half an ounce, and
two nutmegs. Pulverife each drug feparately, and
put them in fo many diftinét bags. Put them in fix
different and feparate quarts of the beft vinegar, and
boil them two or three minutes. :

z. 'Then boil feparately fix quarts of good wine.

3. Seafon a cafk, which is done by pouring a quart
of the bef vinegar into it, with which you rinfe it.
Then pour in your boiled wine and vinegars, and fill
half-way the cafk, with the worft and moft fpoiled wine.
Stopthe cafk, and keep it till the vinegar is done.
You may thendraw from it, and refill the catk with the
fame quantity of bad wine, as you take off of vinegar.

VII. To render vinegar alkali.
Saturate any quantity of vinegar with {altof tartar.

VIII. To make, in one bour, good rofe winegar.

Put a drachm of hare’s marrow in a point of wine,
and you will fee the confequence.

IX. Another methed to make fuch vinegar in an inflant.

1. Take common rofes, and unripe black berries
which grow in hedges, of each four ounces, and of
barberry fruits one. Dry them all in the {hade, and re-
duce them into fubtile powder.

2. Mix two drachms only ofthis powder into a glafs
of white or red wine, then let it {ettle to the bottom,
and ftrain through a cloth, It will be a very fine
vinegar. e Tio
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X. To operate the fame in one bour’s time, on a larger

quantizy of wine.

1. Take the beft rye-flour, which dilute in the
ftrongeft vinegar, and make a thin round cake with’ it.
Bake it quite dry in the oven ; then pound it into a
fine. powder, with which.and vinegar you make apain
another cake as before, and bake it alfo like the firft.
Reiterate this operation three or four times.

2. If you hang the laft made cake in a calk of wine
quite hot, you will turn the whole into vinegar in lefs
than one hour.

XI. The receipt of the vinegar called the Grand Confta-
ble’s Vinegar.

Take one pound of damalk raifins, and cure them of
their flones. Put thefe raifins in a glazed jar, with
two quarts of good rofe vinegar. Let all infufe for one
night over hot afhes ; then boil it the next morning
four or five minutes only. 'Takeit off the fire and let it
cool. Strainitthrough a cloth, and bottle it to Lkeep
for ufe, afterwards cork the bottle.

XI1. A fecret to increafz the frength and jborprefs of the
winegar.,

Boil two quarts of good vinegar to the evaporation
of one ; then putit in a veffel, and fet it in the fun for
a week. Now if yon mix this vinegar among fix times
as large a quantity of bad vinegar in a fmall cafk, it
will not only mend it, but make it both very firong and
very agreeable.

XITL. Another avay to do the fame.

The root of rubus ideus; the leaves of wild pear-
tree ; acorns roafled in the fire ; the liguor in which
vetches (peas) have been boiled ; horfe chefnut’s pow-
derputin a bag, &c. &¢. add greatly to the fharpnefs
of vinegar.

XIV. The fecret for making good winegar, giver by a
winegar-man at Paris.

1. Pound coarfely, or rather bruife only, one ounce
of long pepper, as much ginger, and the fame quantity
. of pyrethra. Put thefe in a pan over the fire with fix
quarts of wine. FHeat this only to whitenefs, then put
it in a fmall cafk, and fetit inthe fun, or over a baker’s
oven, or any other warm place. 2. Now
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2. Now and then add new wine in your cafk after
having previoufly heated it as before, and let that
quantity be no more than two or three quarts at a
time, till the cafk is quite full.—If you add a few quarts
of real vinegar, it will be the fironger.—Refore cafking
the wine, you muft letit reft in the pan in which it has
boiled for two or three days.—A glazed earthen panis
therefore preferable to a copper one for boiling the
wine in ; for during the three days infufion, the cop-
per might communicatera dangerous quality of verdi-
grife to the vinegar.—When you put fome vinegar, 2%
before mentioned, to meliorate this compofition, inftead
of wine, you muft take care to heat it likewife over the-
fire, but not fo much as the wine.—Let the cafk be well
rinfed and perfeétly clean, before putting the vinegar in.

3. The wild black-berries which grow among hedges
are alfo very good to make vinegar, but they muft be
ufed while red, before they are ripe ; then put themin
the wine, and heat this to whitenefs, and proceed in the
fame manner as you do with pyreshra, ginger, and long
pepper.—The dofe of black-berries is not determined 3
you may take any difcretionable quantity of them, and
the vinegar which refults from thefe is very good.

XV. o make winegar aith water.

Pat thirty or forty pounds of wild pears in a large tub,
where you leave them' three days to ferment. Then
pour fome water over them, and repeat this every day
for a month : At the end of which it will make very
good vinegar.

XVI. To make good vinegar with [peiled wine. .

Puat a large kettle-full of fpoiled wine on the fire;
boil and fkim it. When wafted of a third, putitin a
cafk wherein there isalready {ome very good vinegar.
Add a few handfuls of chervil over it in the cafk, and
ftop the veffel perfe@tly clofe. ¥ ou will have very good
vinegar in a very fhort time.

XVIL. Adry portable vinegar, or the vinaigre en pondre.

Wath well half a pound of white tartar with warm
water, then dry it, and pulverife it as fine as poflible.
Soak that powder with pood fharp vinegar, and dryv it
before the fires or in the fun. Reloak ir again as be-

B fore
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fore with vinegar, and dry it as above, repeating this
operation a dozen of times. By thefe means you fhall
have a very good and fharp powder, which turns water
itfelf inftantly into vinegar. Itis very convenient te
earry inthe pocket, efpecially when travelling.
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SECRETS relative to Liguors and EsSENTIAL
Oi1Ls.

I. To make as good awvineas Spanifh aine.
1. TAKE one handred pounds weight of dry rai-
fins, from which pick off the ftems, and open
the froit with a koife. Purt thefe in a large wooden
tub, very clean. Boil fiftcen gallons of rain-water,
purified by firaining .through the filtering paper. = Pour
it over the raifins, and cover it, 1o preferve the heat .of
the water, Twenty-four hours after take off the rai-
fins, which will be {welled, and pound them in alarge
marble mortar, then put them again in the tub. Heat
iifteen gallons more of water, which pour over the
other with the raifins, and throw in twenty-five pounds
of coarfe fugar, Stir all well, and cover the tub over
with two blankets. Three days after, by a cock placed
at the bottom of the tub, draw out all the liquor, and
cafle it, adding fix quarts of brandy to it. Prefs the
ground with an apothecary’s prefs, and put the juice in
the cafk with two pounds of white tartar pounded into 2
fubtile powder, in order to promote the fermentation,
and five or fix ounces of polychreft falt, and a knot of
garden crefs-feed, of about fixteen or eighteen ounces
weight, and another knot of feven pugils of elder
- flowers. Thefe knots are to be fufpended by 2 thread
in the cafk.

z. If the wine look too yellow, you muft ftrain it
through a jelly-bag, in which you fhall put one pound
of fweet almonds pounded with milk, The older the
wine, fo much thebetter it is,

3. To




=

S it ol i S iR S~ S B e e S et SR RS

.S - =T

e BET VR

ARTS and TRADES. 171

3. To make it red, diflolve fome cochineal pounded
ina certain quantity of brandy, along with a little
alum powder, in order to draw the better the dye of the
cochineal, which put to digeft on afand bath. Tillthe
brandy has affumed a proper degree of colour, give it
to your winein a fufficient degree.

4 It is preferable to clarify the fugar well, and to
put itin the cafk inftead of the tub.

11 Auother aay to imitate Spanith avine.

Take fix quarts of white wine; Narbonne honey,
one pound ; Spanith raifins as much ; coriander bruif-
ed, one drachm ; coarfe fugar, one pound. Pat allin
a kettleon a {low fire, and leave it there, well covered,
for three hours.  Strain this through a jelly-bag, then
botile and fop it well. Eight ortendays after it is fit
for drinking.

ITI. T make the Roflolis.

1. Boil firft fome water, and let it cool till it is no
more than lnkewarm. Take next all the forts of frag-
rant flowers the feafon can afford, and well picked,
keeping none but the petals of each flower. Infufe
thefe, each feparately, in fome of that lokewarm warer,
to extraét their odorous fmell, or fragrancy. Then take
them off, and drain them.— Pour all thefe different wa-
ters in one pitcher ; and to every three quarts of this
mixture put’ a quart or three pints of fpirit of wine,
three pounds of clarified fugar, one quarter of a pint
of eflential oil of anife-feed, and an equal quantity of ef-
fential oil of cinnamon.

2, Should your Rgfilis prove too fweet and {limy in
the mouth, add half a pint, or more, of {pirit of wine.

3. If you think the eflential oil of anife-feed fhould:
whiten too much the Refllis, mix it with the {pirit of
wine, before putting itin the mixed waters.

4. If you want to increafe the fragrancy, add a few
fpoonfuls of eflential oils of diferent flowers, with one
pugil or two of mufk, prepared amber, and lump fugar

-pulverifed. Then firain the Rofblis through a jelly-

bag toclarify it, bottle and ftop it well. Thus it may
keep for ten years, and upwards, ;
1V. T
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1V. o make a Roffolis wbhich may ferve as a foundation
1o other lignors.

Put three quarts of brandy, and one of water, in a
glazed earthen pot. Place this pot on a charcoal fire,
adding a cruft of bread and one ounce of anife-feed, and
cover it till it boils. Then uncover it, and let it boil
five minutes, and put in one pound of fugar, or more
ifyou chufe. Now beat the white of an egg with a
little of your liquor, take the pot off from the fire, and
throw in the white of an egg, Let this reft thus for
three days.
: V. T2 make Amborfy.

In the above prefcribed Ry/fblis water add three or
four grains of paradife ; as much cochineal pulverifed ;
one clove ; a little cinnamon and mace; fix grains of
coriander, and the quarter part of a lemon.

‘ VI. Fir the neffar.

Add to the above Rofi/i; one quarter of an orange
pounded ; fome orange flowers, and the upper pellicula
of an orange pounded in a mortar with lomp fugar in
powder, and diluted with the fundamental Ryfb/is water
above defcribed.

VII. 4 common Roflolis.

Inftead of one pound of fugar, put only half-a-pound,
and as much of honey.~To muifk it, put about fifteen
grains of mufk, and as much of ambergrife in powder,
and pounded with fugar, and mixitin theliguor.

V1. Another Roffolis.

1. Take one pound and a half of the fineft white
bread, quite hot at coming out of the oven, and put it
ina retort, with half an ounceof cloves bruifed ; green
anife-feed and coriander, one ounce of each; a quart
of good red wine, as much cow-milk ; thenlute wellthe
receiver, and all the joints, with ftarched paper. Let it
dry for twenty-four hours, then diftil the liquor by the
heat of a balneum warie, and keep it.

z. Make next afyrup, with brandy-or {piritof wine,
which burn over lump fugar pulverifed in an earthen
difh or pan, ftirring always with a fpoon, till the flame
has fubfided. Then mix one drachm of ambergrife
with an equal quantity of fugar ; and, having plu}ve:w

: ifed
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ifed the whole, putitin a {mall matrafs ; pour over it
one ounce of fpirit of wine, and put all to diget for
twenty-four hours on a dalneum marie. There will
then refult a diffolution which will congeal again in
the cold.

3. To form vour Rgffelis, mix with your firft compo-
fition, the above-mentioned fyrup of brandy, and the -
effence of amber.—If you want the Rofblis to be
fironger, add fome more {pirit of wine to it, till it is a
you defire to have it. 2

1 1X. Another way.

Boil your fyrup to confiftence after the common me-
thod. When done, add as much {pirit of wine as you
think proper, as well as of the above-mentioned effence
of amber, or any other fort you pleafe to prefer; and
you will have as gaod Raffe/is as that which comes from
Turin,

X. 9o make Eau de Franchipane.

Put half a pound of fugar in one quart of water ;
add a quarter of a pound of jeflamine flowers, which
infufe for fome time. When you find the liquor has
acquired a fufficient degree of fragrancy, firain it
through a jelly-bag, and add a few drops of effential oil
of ambergrife.

X1. Orange-flower awater made inflantly.
Putone handful of orange flowers in a quart of wa-
ter, with a quarter of a pound of fugar. Then beat the
liquor by pouring it from one veflel into another, till
the water has acquired what degree of fragrancy you
want it to have.

XY, Mufcadine rofe-awater.
Put two handfuls of mufcadine rofes in one quart of
water, with one quarter of 2 pound of {fugar. For the
reft proceed as above.

X111, To make rafpberry, frawberry, cherry, or other
Juchawaters.
1. Take the ripeft rafpberries, ftrain them through
a linen cloth to exprefs all the juice out of them. Put
this in a glafs bottle uncorked, and fet it in.the fun, in
a ftove, or before the fire, till cleared down. Then
Py decans
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decant it gently into another bottle, without difturbing
the fieces which are at the bottom.

2. To half a pint of this juice, puta quart of com-
mon water, and a quarter of a pound of fugar. Beat
all together, by pouring backwards and forwards from
one veffel into another, ftrain it through a linen cloth,
and fet it to cool in a pail of ice. It s a fine cooling
draught in the fammer.

3. Strawberries, cherries, £7¢. are done in the fame
manner.

XIV. Lemonade water a acheap rate.

Difiolve half a pound of fugar in a gpart of water;
rafp over it the yellow part of one, two, or three lemons,
as voulike, and mix a few drops of effential oil of {ul-
phur in the liquor, Then cut three or four flices of le~
mon in the bowl, when you put the liquor in it.

XV. dpricot avater.

Take a dozen of apricots very ripe.  Peel and ftone
them. Boil a quart of water, then take it off from the
fire and throw in your apricots. Half an hour after
put in a quarter of a pound of lump fugar, which being
diffolved, ftrain all through a cloth, and put it te cool
in ice as the others.

XVI. Tomake exceeding good lemonade.

On 2 quart of water put the juice of three lemons, or
two only if they be very juicy. Add feven or eight
wefts of them befides with one quarter of a pound
of fugar. When the fugar is defolved, ftrain the liquor,
and cool it in ice as before mentioned..

XVII. To make orangeade the Jame way.

You proceed with your oranges as with the lemons.
If thefe be pood, but little juicy, you maft fqueeze
three or four oranges, with the addition ofeight or ten
zofts. If you love odour, you may add foine mufk
and prepared amber.

XV 11. To make Ean de Verjus ~.

Put on a quart of water three quarters of a pound
of Perjus in grapes picked out from the flalks. Squeeze

it

* A fort of four grape uled in Frauce 23 a fine acid ia fauces,
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3 firft in'a marble or wooden mortar, without pound-
ing it, for fear the ftones fhould give it a bitter tafte,
After having put fruit, juice, and all in the water,
handle it in the water, ther ftrain it to purge it from
the coarfeft grounds ; add about nve ounces of_fugar
to the ftrained liquor, or more if wanted, according to
the fournefs of the fruit. As foon as the fugar is dif-
folved, pafs and repafs it through the jelly-bag to clari-
fy it = then cool it in ice, as ufual, for drinking.

X1X. To make orgeat-avater.

Take one ounce of melon feed, with three {weet and
three bitter almonds. Pound all together in a marble
mortar, adding a few drops of water to it while you
pound, to prevent its turning into oil. Make all into
a pafte with the peftle in the mortar, then add a quar-
ter of a pound of fice white lump fugar in powder,
which mix with the pafte. Dilute this in a quart of
water, and after having mixed it well, ftrain it through
a flannel. Squeeze well the grounds in it till quite
dry, andin the liquor add feven or eight drops of ef-
fential oil of orange ; and, ifyou Jike it, aquarter ofa
pint of milk pure as from the cow. Putthis to cool
in ice, and fhake the phial when you ferve it in a glafs
to drink.

XX, Other avaters. -

The pigeon, the piftachio, and the Spanifh nut wa-
ters, are made in the very fame manner; the milk and
almonds of either {orts, being only excepted.

XXI1. To make a cooling cinnamon wvater.
Boil one quart of water in a glafs veflel before the
fire. Then take it off and put in two or three cloves,
and about half an ounce of whole cinnamon. = Stop

-well the bottle ; and, when the water is cold, put half

a pint only of it in two quarts of water with fugar to
your palate, a quarter of a pound is generally thepro-
per quantity. When done, cool it, as ufaal, in ice before
{erving.
XX1I. To make coriander avater.

Take a handful of coriander, which fhell, and putin
a quart of water halfcooled again, after having boiled.
Add ene quarter of a pound of fugar, and, when the

: water
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water has acquired a f{officient degree of tafte, frain,
cool, and ferve it as ufual,
XXUY. Anife-feed avater.
The anife-feed water is made in the very {fame man-
ner as the coriander water,

XX1V. Citron aater.

Take a citron, which ftrip of its peel, and cut in flices
crofs-way. Put thefe flices in a quart of water, with
a quarter of a pound of fagur. Beat well this water
by pouring it backwards aud forwards from one veflel
into another, and when it has a fufficient tafte of the
citron, flrain it, &c.

XXV. Cinnamon avater.

Rruife one pound of the fineft cinnamon, and put it
to infufe for twenty-four-hours in four pounds of di-
filled rofe-water, with half a pound or a pint of whire
wine, which put all together during that time in a glafs
matrafs on warm afhes, and ftop well the veffel, fo that
it fhould breath no air. At the end of twenty-four
hours increafe the fire fo as to procure a diftillation, by
putting the matrals in the balreum marie, and keep
this liquor in bottles well ftopped.

XXVI. To make cedrat water.

Have adozen of fine lemons, which {plit into two
parts. Take out all the kernels, and keep nothing but
the pulp wherein the juice is contained. Putthem ina
new glized earthen pan. Boil one pound of fugar to
~ the plume degree, then pour it in the pot over the le-
mons. Set this on a good charcoal fire, and boil it
again till the fugar comes to the pear/ degree, and then
bottle it. :

XXVIL. To make cedrat another wway.

1. Squeeze the juice out of thirteen lemons, which
ftrain through a cloth, and pat them afide.—Then put
tworquarts and a half of water in a pan. Ina piece of
linen put three other lemons parted into quarters, which
tie and fufpend in the water, then boil them till the wa-
ter has entirely extrated the tafte of the lemons, and
take them cut.

2. In this water, thus prepared, put four pounds of
fugar, and make a fyrup, which clarify according to lan{

: with
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with the whiteof anegg. When done, put in this {yrup
the juice of your thirteen lemons, and boil all together
again to the confiftence of a fyrup to the pearl degree,
then bottle it.

. When you want to.ufe it, put four or five ounces.
of fugar in a quart of water and ftrain it through a jelly
bag, then put in a table {peonful or more of your {yrap,
beat, cool, and drinds it..

XXV Funiper-avater.

Pat two pounds of janiper-berries with two quarts
of brandy in a ftene bottle, which ftop well, and place
on hot afhes to infule for twenty-four hours. Strain
the liquor, and add one pound of fugar, half an aunce
of cinnamon, as much cloves, a preferved half-peel of a
whole lemon, and two pugils of anife-feed. Thefe be-
ing putin the bottle, ftop it well, and placeit at two or
three different times in a baker’s oven, after the bread
isout, and when you may bear your hand flat in ic
withont burning.

XXIX. To make good hydromel 5 otherwife, metheglim

Take honey and water equal quantities in weights
Boil them together and fkimthe honey. When done
fofficiently you may know by putting an egg in, which
muft (wim on the top. Pour then the liquorin a cafle
wherein there has been fpirit of wine or good brandy
well {foaked with either, and flill wet with the fpirit,
and add two or three grains of ambergrife. Stop well
the cafk, and fet it in the fun during the dog-days.
When it begins to ferment, unftop the cafk to let the:
{fcum out, which arifes like that of new wine. Obferve,
during all that time not to flir the catk. When the firft
fire of the fermentation has {ubfided, ftop the catk again,
and the hydromel is fit for keeping,

Noze. Inftead of the {un, you may, in other feafons,
make ufe of the top of a baker’s oven, a flove, or a.
Hot houfe.

XXX. Tomake Eau d’Ange.

1. Take half a pound of the beft cinnamon, and fif-
teen cloves, which pound into powder and put into 2
quart of water, with 2 nut-fhell full of anife-feed and
infufe for twenty-four hours, then boil on'a charcoal
fire, and ftrain. 2 If
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2. Ifyou want to make it ftronger, you may, after
it is cold, put what quantity youlike of brandy, with a
proportionable quantity of fagar.

XXXI. Another Eau d’Ange.

Pat a quart of rofe-water in a glafs bottle with three
ounces of benjamin, and half an oance of ftorax in pow-
der, which incorperate all together for four or five hours
on a {low fire. E)ecant the liquor by inclination, and
add to this colatara fix grains of mufk, and as many of
grey amber.

XXXII. Another Eau d’Ange.

1. Take three pounds of Rofe water, three of orange,
and two of melilot-flowers; four ounces of benjamin,
and two of ftorax; aloes, and jantalum-citrinum, one
drachm of each; cinnamon and cloves, of each one;
the bulk ofa bean of calamus aromatica, with four grains
of mufk. Bruife coarfely what may be fufceptible of the
mortar, and then put all the drugs together in a var-
nifhed earthen pan, which fet on a gentle fire to boil
moderately to the evaporation of one third. Then
firain it clear.

2. With the grounds yon may make lozenges, with
a little gum adragant to compadt them.—This ground

“is ufed alfo in making mufk vinegar.
XXXIII. 4 Jight and delicate Roflolis, known under the
denomination of Populo.

1. Boil three quarts of water, then let them cool a-

ain. Add one quart of {pirit of wine, one of clarified
%ugar, half a glafs of effential oil of cinnamon, and a
very little of mutk and ambergrife.

2. Obferve the fugar fhould not be boiled too much
in clarifying, for fear it fhould cryftalize when in the
Roffelis,and caufe clouds in it. Obferve alfo to boil
the water firft, as prefcribed before ufing it, to prevent
the corrupting of the liquor ; which would infallibly be
the cafe were you to imploy it unboiled.

XXXIV. dngelic awater.

1. Take half an ounce of Angelica, as much cinna-
mon, a quarter part of cloves, the fame quantity of
mace, of coriander, and of green anife-feed, with half

an
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an ounce of cedar wood. Bruife all thefe ingredients
in a mortar, and fet them to infufe for twelve hours,
with two quarts of genuine brandy, in a matrafs or re-
tort. Then diftill the liquor by the balneum maric.

2. Two or three ounces only of this eflential {pirit
in two quarts of brandy, with the addition of a very
fmall guantity of mufk and ambergrife, will make a
very agreeable liquor.

XXXV. The preparation of mufk and amber, to hawe it
ready when wanted fo put in cordials. :

Putin a mortar and pulverife four grains of amber,
two of mufk, and two ounces of fugar. Wrap this
powder up in a paper, and cover it over with feveral
others.—With this powder you may perfume {uch cor-
dials as require it.—The dofe is a pugil, which taken
with the point of a knife, you thake lightlyinit. You
may however increafe or diminifh this dofe, according
%o your liking.

XXXVI. 7o make Eau-de-Cete.

To three quarts of boiled water, cooled again, put a
gill of effential fpirit of anife-feed mixed into three pints
of {pirit of wine. Add one pint, or thereabouts, of
clarified fugar. —If you want your liquor to be ftronger,
you need only to increafe, atwill, the quantity of the
ipirit of wine. '

XXXVI1. To make the compounded Fau-clairette.
Take fix pounds of the beft and fineit Kentith cherrieg
wery ripe, found and without fpots; two of rafpberry;
and the fame quantity of red currants, allo very ripe
and found, and without ftalks. Mafh the whole in a
fieve over a pan. Toevery one quart of that juice put
one of brandy, with three quarters ofa pound of fugar,
feven or eight cloves, as many grains of white pepper,
a few leavesof mace, and a pugil of coriander, the
whole coarfly bruife in a mortar.—Infufe all thefe to-
gether, well flopped, for two or three days, fhaking it
now and then, to accelerate the diffolution of the fugar,
Then ftrain the liquor, firft through the jelly-bag, next
filter it through the paper, and bottle it to keep for ufe,

XXXIX. The
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XXXVIIL, The cinnamon avater.

In three'quarts of once boiled, and then cooled again,
water, put half a pint of effential {pirit of cinnamon,
diftilled like that of anife-feed. Add ‘three pints of
{pirit of wine, and one of clarified fugar. Strain all
through the jelly-bag, &¢c. &c. '

XXXIX. Tomake a firong anife-feed awater, or animated
brandy. :

Put halfa pint of effential {pirit of anife-feed, into
three quarts of the beft genuine brandy, with one of
boiled water.—If youwant it fieer, add one pint of
clarified (ugar. Strain all through the jelly-bag, erc.ercs

XL. Tomake avhite ratafia, called otheravife Eau-de-
: Noiau, or kernel aater.

Pound three quarters of a pound of cherry, or half a
pound of apricot, ftones, or both together if you will 3
which put altogether, wood and kernals, or almonds in
a ftone pitcher, with twelve quarts of brandy, Addone
drachm of cinnamon, a dozen of cloves, two pugils of
coriander, and three pounds and a half of fugar. Let
all thefe infufe together a reafonable time. When fuf-
ficiently tafty, and ready to ftrain, add four quarts of wa-
ter that has been boiled and 1s cool again. Then run
it through the jelly-bag, and next through the filtering
paper ; bottle and ftop it to keep for ufe.

XL1. To make good Hypocras, both the red and akbite
ort.

1. Take two quarts, m{;rc or lefs, as you like, of the
beft wine, whether red or white. Putin one pound of
the beft double refined lump fugar, two jvicy lemons,
{even or eight zefts of Seville orange, with the juice
fqueezed out of another of the fame forr. Add halfa
drachm of cinnamon bruifed in a mortar, four cloves
broken into two parts, one or two leaves of mace five
or fix grains of white pepper bruifed. half of a capficum’s
pod, and one ounce of coriander bruifed, half a pintof
genuine cow milk, half a golden pippin, or a whole one,
peeled and cut in flices. :

z. Stir well thefe ingredients together in your wire,
and let it reft a reafonable time, no lefs at leaft than

twenty-four

2
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twenty-four hours. Then obtain the liquor through the
flannel bag, repeating the fame till it comes clear.

3. If you want te perfume that Hypocras, you muft
put in the bag when you run it, a litle pugil of muik
and amber powder prepared, as mentioned'in ‘thischap-
ter, Art. xxxv. This Hypocras may keép 'for a twelve-
month without {poiling.

; XLII. Tomake giod Roflolis.

Diffolve one pound and a quarter of fugar, in half 2
pint of {pirit of wine. Boilit one bubble br two only,
to give an opportunity of fkimming it. When “done,
put it in a large glafs boutle, with three pints of good
white wine, and a gillof orange-flower water. Mufk and
amber it as nfual, and at your liking.

XLIIY. An effince of Hypocras, to muake this Liguor in-
ﬁ‘au.’{y. and ar will.

2. Put in a pint bottle one ounce of cianamon; a
Kttle more than half an ounce of cloves ; and, on the
pointof a knife, a little mufk and amber, prepared as
in Art. xxxv. Fillit half-way with {pirit of wine, or
the beltbrandy ; then flop it {o that nothing can eva-
porate. Set all to infufe for feven or eight days on
warm athes. And, when it thall have wafted two thirds,
or /thereabouts, preferve carefully what fhall remain.

2. When you want to make Hypocras inftantly, melt
half-a-pound of lump fugar ina quart of good wine;
and, when perfeétly diflolved, let fall one drop or two
of the above prepared eflence, ina clean glafs decanter,
in which pour direétly the wine with the fupar dif-
folved.in 1t, then run it through the flannel bag.
Bot;le it again, or drink it; the Hjpocras will be found
good. .

XLIV. An exceeding good Ratafia. .

On a quart of good brandy, put half a pint of cherry
jnice, as much of currants, and the fame of rafpberries.
Add a few cloves, a pugil of white pepperin grain, two
of green coriander, and a flick or two of cisnamaon,
T'hen pound the ftones of the cherries, and pnt them in,
wood and all together. Adda few kernels of apricots,
thirty or forty are fufficient. Stop well-the pitcher,

which
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which muft be a new one, after all thefe ingredients are
in, and let the whole infufe a couple of months in the
dhade, fhaking twice or thrice during that{pace of time,
at the end of which you run the liquor through the flan-
nel bag, and next through the filtering paper, then bot-
tleand ftop it well for ufe.

Nete. In increafing in due proportion the quantity of
the brandy, and the dofes of each of the ingredients pre-
{cribed, you may make what quantity you like of this
Ratafia.

XLV. Aneffence of ambergrife. :

Pound one drachm of ambergrife, and put it on a
pint of good fpirit of wine,in athick and green glafs
bottle. Add to ‘it half a drachm of mufk in bladder,
cut very fmall.  Set this bottle in the full South fun, on
gravel, during the dog-days, taking it off every night,
and during rainy weather. Stirand fhake well the bot-
tle, and its contents, two or three times a-day, when the
fun ftrikes on the bottle, that the amber may diffufe in’
the liguor. One month after, take off the bottle from
its expofition, and the eflence is made.—Decant, bottle,
and flop it for ufe.

XLVI1. Another, and frorter away of making the fame.

Put two grains of ambergrife, and three of mufk, ina
matrafs with one gill and a half of good brandy. Stop
the matrals well, and put it in digeftion in a balnes me-
riz, for two or three days.  Strain it through a piece of
flannel, and bottle it to keep for ule.

XLVII. A4 finelling avater.
1. Put in any quantity of brandy, benjamin, and
"ftorax calamite, equal parts; a little cloves and mace,
coarfely braifed. ~ Set this a-digefting for five or fix
days onwarm afthés. When the liquor is tinged of a
fire red, decant it gently from the refidue in a glafs
borile, and throw in a few grains of mulk, before ftop-
10g 1t.
L 2. Three drops of this {fmelling water in a common
glafs tumbler of water, give it a very agreeable fra-
gr.mce.
3. With the ground, or refidue, you may make lo-
zznges, in adding a little gum-adragant to bind them.
XLVIIIL 4
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XLVIIL. A receipt to compofe one pint of Roffolis, awizk
avhich you can make forty.

1. Take twoounces of galanga ; halfa one of cinna-
mon ; asmuch cloves ; one of coriander ; a penny-
worth of green anife-feed ; half an ounce of ginger ;-
two drachms of mace, and two of Florentine orrice.
Bruife all, and putit to infofe with three pints of the
beft brandy,in a matrafs with a long: neck. Adapt it
to the receiver, and lute well all the joints, both of the
receiver, and the'bolt-head, with paper and farch.

z. Twelve hours after it has been a-digefting, diftil
the liquor by the heat of a very gentle balneum marie,
till you have gotabout one quart of diftilled {pirit.—
Then unlute the receiver and keep the liquor.

3. Youmay adapt another receiver, or the fame a-
gain, after being emptied, lute it, and continneto diftil’
os before. But whatwill come will be infinitely weak-
er, though perhaps not altogether very indiff rent.

XLIX. o makeaRoflolis after that of Turin.

Take fix quarts of water, which boil alone, one mi--
nute or two: then put in four pounds of fine lump fu-
gar; which kim and clarify with the white of an egp
beaten up with a little cold water. Boil afterwards
that {yrup to the walting of a third, then ftrain through
the flannel bag ; and, when cold, putin onegill only
of the above Roffilis, prefcribed in Art. xlix. and of the
S diftillation.  Add to it befides a pint of fpiric of
wine, or, for want of it, of the beft genuine French
brandy, in which you fhall have put a cruft of bread
burng, to take off a certain bitter tafte.  After all this,
perfume the liquor with a few drops of effence of muik
and amber.

Note. A pint of the fecond diffillation is no more than
halfa pint of the firf?.

L. How to make Sharbat, a Perfian fpecies of punch.

" There are various ways of making Sharbat.—Some
make punch here with rum only, others. with brandy ;
others again with arrack, and others with fhrub. Some
will have it mixed with two of thefe fpirits, and others
will make it with white wine, Thera zre fome who
putacids, others de not; and, among the acids‘; f?mc

chufe
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chufe tartar only, others lemons, and others Sewille
oranges ; fome again fquecze a little of each of thefe
two laft tart fruits together in the fame bow! of punch.

It is the fame with refpe@ to fharbat, the famous
Perfian drivk. 'They make it with the various {yrups
extracted from all the odoriferous flowers : and the
dofe is, one part of fuch a {yrup to.ten parts of any {pi-
rituous liquor.—Or again, they make a weak Refbo/is,
with the zefts of oranges and lemons boiled together in
water with fugar.—8ome, in fhort, will make it with
the eflential {pirit of mufk and amber only, put in boil-
ing water with fugar, juft as we do our punch.

LI. An exceeding fine effeince of Hypocras.

3. Take fix ounces of cinnamon ; two of fantalum-
citrinum ; one of galanga; oneofcloves; two drachms
of white pepper; one ounce of grains of paradife. Or,
if you would not have itfo ftrong, put with the cinna-
mon and fznralum one ounce only of white diZamum,
and four whole grains of long-pepper. Pound well ail
together,and fet it te infule for five or fix days in a
matrafs, aleng with half a pint of {pirit of wine, on
warm afhes. . Decant it next gently withont difturbing
the grounds, which put in linen and fqueeze it, to get
out all the liquor, which putagain in the matrafs, with
twenty grains of ambergrife, and fix of mulk. Stop
well the veffel, and fet it in a cool place for five or fix
days more ; then mix both liquors together, and filter
them.

2. Whenyou want to make Hypocras, diflolve half
a-pound of fine lump fugar, in a quart of white Lifon,
orred claret, and let fall fifteen or fixteen drops of the
above effence in it, then fhake all well together, and
you will have a moft admirable liquor. To render it
#ill more apreeable, you may ftrain it through a flannel
bag, dtthe bottorh of which you fhall have put fome
pounded almonds.

LIL. 7% make Vin-des-Dieux.

Peel two large lemons, and cut them in flices ; da
the fame with two large golden pippins. Put all a-
foaking ina pan witha pint of good Burgandy, three

quarters of a pound of lump {ugar in powder, fix clm&as.
] an
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and half a gill of orange-flower water. Coverthe pan,
and keep it thus for two or three hours, then firain
the liquor through the flannel bag. You may mufk
and amber it, like the Hypocras, if you will.

LIII. Burntavine.

Put a quart of good Burgundy in an open pan, with
one pound of fugar, two leaves of mace, a little long-
pepper, a dozen of cloves, two or three tops of rofe-
mary branches, and two bay-leaves. Place that in the
middle of a wheel-fire of blafting charcoal.. When the
wine begins to be hot, {et the fire to it with a bit of pa-
per, and thus letit kindle and blaze till it goes out of
itfelf. This wine is drank quite hot, and it is an ad-
mirable drink, efpecially when the weather is very cold.

L1V. Toimitate mufeat wine.

In 2 cafk of new white-wine, (that is to fay, before
it has worked) introduce, by the bung-hole, five or fix
tops of elder-flowers dried up. Let thefe flowers hang
by a ftring, and eight or ten days after take them out
again. You will obtain a wine which will not differ
from mufcat.

LV. Eau-clairette fmple.

Infufe for twenty-four hours three ounces of cin-
namon bruifed in three pints of brandy. Strain it af-
terwards through a clean cloth, and add two ounces
of good lump fugar, with a pint of rofe water. Stop:
well the bottle and keep it for ufe.

LVI. 4 wiolet aater.

Infufe fome violets in cold brandy. When thefe
have loft their colour, take them out, and putin new
ones. Repeat this till you are fatisfied with your tinc-
tare. When you take the violets ont, you muft prefs
them gently ; then {weeten that brandy according to-
difcretion ; and, if you chufe youmay add again a little :
orange-flowers for the fake of the odour.

LVII., To make a clear and white Hypocras.

To every one pint of claret, add eight ounces of
fugar, and nine, ifit be white wine; half a lemon, four:
cloves, a little cinnamon, which fhould be double the:
quantity of cloves; three grainsof pepper; four of co4-

2 riander;;
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riander; a little bit of ginger ; and eight almonds cut
in bits.—Let the whole be bruifed and put into a pan,
with the wine poured over it ; ftir; infufe one heur,
and ftrain through the flannel bag.

LVIIL. For the avhite Hypocras.

To make the white Hypocras, three pints of white
wine ; one pound and a half of fugat ; one ounce of
cinnamon ; twenty-three leaves of mace ; two grains
of whole pepper ; with two lemons cut in flices. Then,
when you Rrain the liquor through the flanncl bag, fix
a grain of mufk in the pucked end of it.

L1X. To make the true Eau-de-Noiau,

Pound one pound of apricots’ kernels, without
reducing them into oil. Then bruife another pound
of cherry-itones, wood and kernels all together. Put
all in a pitcher of five or fix gallons, in which youn
put only three and a half, or four gallons of the beft
brandy, and two of water ; five pounds of fugar; and
to every one quart of liquor add two grains of whire
pepper, and eight drachms of cinnamon both bruifed.
Let all infufe forty-eight hours, and then firain the
liguor through the flannel bag.

LX. 7% make Eau-de-Fenouillette, fuch as it comes from
the Ijle of Retz.

T'zke ore pound of Florence fennel, the greeneft and
the reweft you can'find. Pur itin an alembick with
one ounce of good liquorice-root, three quarts of
brandy, and two of white wine. Diftil by the {and-
bath, two quarts of good eflence, which you muft
toke away as foon as the white fumes begin torife, be-
cavfe they would undoubsedly hurt the liquor by whi-
tentng 1€,

2. To every one quart of this eflfence, perfééily clear
and tranfparent, add fix of genuine brandy, and one of
{pirit of wine, with one of boiled water that has been
cooled again, in which laft, juft before mixing it with
the other liquors, you muft introdace one quart alfe
of clarified fugar, or {yrup.

3. Make th's mixtare in a large and wide glazed
pan; and, when the dofes are thus intreduced toge~

‘ ther,
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ther, talte the liquor, that you may judge whether or
not all are right, and be in time to add either {fome
more effence of fennel, or {yrup of fugar, or brandy, -
&5 ¢,—If it tafte bitter or rather tart, you may correk
that defeft by the addition of a little more cold water
which had boiled. :

4. After this, bruife half-a-pound of {weet almonds,
which put in another pan, with five or fix quarts of
crude water, and boil well with it, then ftrain through
a flannel bag, in order to feafon it as it were, by
preparing and greafing it. When, therefore, the
bag begins to runclear, and all which was in it is
almoft gone, fo thatit only drops, change the pan un-
der it, put another clean one, and pour your prepara-
tien, fuch as mentioned in the above n. 3. in the bag,
over the ground of almonds which was left in.—Should
this procefs .feem too troublefome to you, you may at
once mix the half pound of bruifed almonds in your li-
quor, and then throw it in the flannel bag, fraining,
and re-flraining it over and over againin that fame
bag, till at laft it runs clear; to aflift it even in which,
you may add half a pint of pure and genuine cow
milk. But in obferving the firft prefcription, there re-
fult lels lye at the bottom of the veffel in which you
keep it for ufe.

5. When you run it for the laft time, which canrot
be before it runs quite clear, obflerve to put afunnel
on the mouth of the pitcher or bottle which receives it
and overit a crape in order to retain the {pirits which
might evaporate.

6. You may amber afterwards the liquor, with a little
powder of mufk and amber, prepared as mentioned
in Art. xxxvi. of this chapter. This liquor is of a fu-
petior delicacy.

LXI1. To make an bypocras with avater.

Take half a pint of white wine, and {ix times as
much water which had beiled ; add the juice of two
lemons, and five or fix quarters ; the juice of a Sevil
orange, twenty-four grains of cinnamon ; two orthree
cloves, one leafof mace ; one pugil, or two, of bruifed
coriander ; four graine of whole pepper bruifed ; one

quarter
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quarter of a pound of golden pippins cut in flicess.
half a pound of fugar ; halfof a Portugal orange with
afew zefts, and a quarter of a pint.of milk. Mix
all well; and, two-hours after the infufion, ftrain it
through a flannel bag, and perfume it with. a little pre:
pared powder of mufk and amber. Some, however;
who do not like amber, content themfelves with increa--
fing only the dofe of cinnamon.
LXII. Ofthe warions liguvrs with awhich Hypocras may-
be made.

You can make hypocras with either of the following-
liquors; wiz. Spanifh wine; Mufcat, Rbyne-wine,
Hermitage, Champaign, Fc. adding to any of thefe
wines the fame proportion of ingredients as above pre=
fcribed ;5 and clarifying well afterwards - by means of
filteratien.

LXIIL. A roffelis;, Turin fafbion.

In three quarters of a pint of orange-flower-water~
put to infufe a little forax; alittle mulk; a little am--
ber. Twenty-four hours after thefe: ingredients have
been put together; fet them a-boiling for half a quarter:
of an hour on the fire, then ftrain it through a cloth.
Add next a pint of genuine French brandy. Should
any tartnefs be prevailing, add fome honey or fugar-
according to difcretion, But, if you chufe to have ic
fronger; then you may add fpirit of wine till the tafte-
is come to the degree of firength you would have it.

LXIV. An admirableoil of fugar:

Rinfe a matrafs with vinegar, then put in it fome
dry powder fugar, or lump fugar pulverifed. Keep
that” matrafs on hot afhes, turning and whirling it
round and flat ways, by means of the neck of the:
matrafs which you hold in your hands with a cloth,
and ftop it not. The effet is fuch : the heat occafions
the vapours to rife about the matrafs ;' which by tarn-
ing and whirling it as afore-mentioned, makes the
fugar which is in it re-foak - and imbibe them again.
This operation diffolves the fugar, and reduces it into
a fort of oil. .
LXV. Anotheroil of fugar, awithout the affiffance of fire.

Take a lemon, which hollow and carve out in\;?.rdly,

taking




ARTS eand TRADES. 18

taking out all the pulp as fkilfully as poflible. Then
fill it up with fugar-candy in powder, and fufpend it
in a very damp celar, with a bafon under it. There
will drop an exceeding good oil, which is endowed
with the moft admirable qualities for confumptive
people, or them who are affeted with a difficulty of
breathing.

Note. A little of that oil in liquors gives to any one
of them, towhichit isadded, a very fine flavour.

LXVI. An admirable effence of red fugar.

1. Pulverife five pounds of the beft double-refined;
or. royal, fugar; which, when done, put along with
eight cunces of brandy in a large matrafs, over a fand
bath, Diftil {fome part of this firft, on a flow fire to
avoid burning the fugar. Re-put the diftilled liquor
overthe fugar again in the matrafs. Continue to dif-
til and pouar the liquor again in the matrafs over the
fugar tillthe {ugar becomes red, which will happen at
the feventh or eighth iteration of diftillation.

2. Now diftil out all the brandy, and on the re-
maining fugar pour common water, which diftil alfo,
then add fome more, continning fo to do, till you have
drawn out all the tin€ture of the red fugar,

3. Take next all thefe red waters, and run them
through the filtering paper, then diftil the phlegm on
a gentle fire to ficcity (or drynefs). Put again this
diftilled phlegm on the refidue, which place all together
in a cold cellar. You will find fome red cryftals which
pick up, and when dry pulverife ; then pour brandy
over todiflolve that powder. Thus you will have an
admirable quintefience of fugar, which has the virtue
of preferving the radical moiftnefs of the infide, and
our health.

Note. 1f you mix a little quantity of this precious
quinteflence in any liquor or cordial, it is a very fine
addition to it.

LXVIL. Arother oil of fugar, exceffively good.

Cut off the end of a large lemon, of which iqueeze
out the juice ; then fill it with fine {ugar, and apply to
it again the cut-off piece. Putitina clean glazed pip-
kin, which place over a fire of charcoal. The fugar

: baving
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having thus boiled one quarter of an hour only, put it
ina bottle ; it never will congeal, and that oil is goed
for the ftomach, colds, catarrhs, &c.  The odour and
talte, are both exceflively agreeable. The dofe is one
table fpoonful at a time. ;

LXVIIL. How to extraf? the effential oil from any flower.
Take any flowers you like, which ftratify with com-
‘mon {ea {alt in a clean earthen glazed pot. When thus
filled to the top, coverit well, and carry it to the cellar.
Forty days afterwards put acrapeover & pan, and emp-
ty all on itto @rain the effence from the flowers by
preflure.  Bottle that effence and expofe it for four or
five weeks in the fun, and dew of the evening, to purify.
One fingle drop of that effence is enough to fcent a whole
quart of liquor. <

LXIX. Efence of jeffamine, rofes and other fawwers.

1. Take rofes of a good colour and frefh gathered.
Pick all the leaves, which expand in the fhade on paper.
Fortwo or three days, during which you are to leave
them there, afperfe them once or twice a day, morning
and evening, with rofe-water ftirring them each time,-
¢hat the rofe-water may imbibe and penetrate the bet-
ter the leaves of thefe flowers. ;

2. When this has been performed, put them in
glafs, or varnithed veflel, which flop as perfeétly as you
can, and place in the corner of a ftable plunged in the
hoteft horfe-dung, which remew three times, that is,
every five davs. A fortnight after this, place the vef-
fel in g balneo marie adapting a bolt-head to it and a
receiver, and lute all well. Diftil the water, on which
you will obferve the effence fwimming. This you
muft divide by means of a wick, or filteriag paper,
Put the effence in a glafs phial well ftopped.

LXX. To draw an oil from jefamine, or any other
Sowers.

Soak fome {fweet almonds in cold water, which re-
new ten times in the fpace of twodays ; at the end of
which, peel them and make one bed at the boitom of
a vefl=l ; next to this bed, make another of flowers,
and thas continue to make frata fuper firata with your

almonds
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almonds and flowers, till the potis full. Renew and’
change the flowers till you canjadge that the ‘almonds
are perfetly impregnated with the odour and fragrancy’
of the flowers, then extraét the oil by the prefs. :

LXXI, Todraw the effential oil of rofes.

Pound in a mortar thirty pounds of leaves of rofes
with three pounds of common decrepitated falt ; then
put allin a pot well lated, which fet in a cool place.
Fifteen or eighteen days after, moiften well this matter
with common water, flirring it witha ftick till reduced
into a pap. Then put it in an alembick with its re-
frigerator. Make a pretty fmart fire which will fend
firft the water, but next will come the oil f{ufceptible of
congealing by cold and liquifying again by heat. One
or two drops of that oil gives more {mell a hundred
times than thediftilled water from the {ame rofes.

LXXI1. Theoil of cinnamon. :

Bruife firft the cinnamon coarfely in 2 mortar, and
put it a-foaking in water, in which add a little pounded
tartar, with a table {poonful, or two, of honey. Eight
orten days after, place the veffel on a fand bath, and
you will obtain by diftillation, an excellent oil of cin-
namon.

LXXIIL. Aueflence of jeflamine.

Diffolve, over the fire, o'fc- qun{tcr of a pound of fu-
gar in a quarter of a pint of common water. After
having fkimmed it, boil it to perfect evaporation of
all the water; then take it off from the fire, and fling
two good handfuls of jeffamine flowers in it. Cover
the veflel, and one or two hours after, firain the
effence, and bottle it. It is of an exceflive agreeable.
odour. The dofe is one drop only, or twe per pint of
liquors. '

LXXIV. Efencecf Ambergrife.

Set to infufe, half a dozen of lemon peels in three
half pints of {pirit of wine, and fet them thus inacold
place for two days, in a vefiel well ftopped. After
that time take off the peels, which {queeze through 2
liner, and put as many frefh ones in their flead, which
reiterate three different times. ‘When you take off
the lalt peels, grind three grains of ambergrife and

: one
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one of mufk, which put with the f{pirit of wine in &
matrafs overa gentle fire till the amberis perfeétly
dificlved. There will fall fome ground at the bottom
of the matrafs, decant the clear part from it in a bottle ;
and keep it for ufe.

Note. This eficnce might be made with the burning
fpirit of rofes.

LXXV. Effince of capon and other fowls.

Cure the infide of any fowl by taking away all the
entrails. Fill it with lump-fugar pulverifed and mixed
with four ounces of damatk raifins perfeétly ftoned.
Sew the fowl up again, and put it in a pipkin, which
cover carefully withits lid and lute all round with pafte.
Place this pot in an oven, when the bread gees'in and
take it out along with it. Then uncover it, and ftrain
the liguor through a cloth, with expreflion of the ani-
mal. This eflfence isthe greateft reftorative for old or
enervated people; likewife to haften the recovery of
health after long illnefs. Thedofe is two large table
fpoonfuls early in the morning fafting, and as much at
night three or four hours after fupper.

LXXVI. Firginal milk.

1. Take one oance and a half of benjamin ; florax
as much, and one of eafterm white balm. Put all in
athick glafs-phial, with three half pints of f{pirit of
wine which pour over. Put this in digeftion over hot
a'hes till the {pirit'of wine appears of a fine red colour,
then itis done.

-z. Toufe it, put only two or three drops of it in half
aglafs tumbler of water, and it inftantly turns ds white
as milk. T

3. Exteriourly ufed, it whitens the &kin if you wafh
yourfelf with it, it has likewife the fame effeét upon
teeth by rinfing the mouth and rubing them with it.
Interiourly taken, itcures the heats and burning of the
extinétion of voice.

LXXVIL. How to matke the Hipoteque.
Toevery quart of water you want to employ, putone
gquarter of a pound of fugar, which boiland fkim care-
fully. Then add afew cloves, a little cinnamoin_n, and
ome




B —

ARTS and TRADES. s

fome lemon z:fts, which boil all together four or five’
minuotes longer, and ftrain it through a cloth. To co-’
Iour it,yon may put half a pint of good red wine to each
quart of water you have employed ; and, to give ita
certain piguant, you may again add a little brandy if
you like. ?
LXXVILL. Anexceeding good ptifan. _

Boil well, in fix quarts of water, one pound of li-
quorice root ; to which you may add one handful or
two of coriander feed, and a few cloves. Two or three
hours after this infufion, flrain the liquor through a
cloth, and keep it to make ptifan, when you want it,
by putting a difcretionable quantity of itinto fome com=
mon water with a few lemon peels to give a poinre.
The liquorice may ferve twice.

LXXIX. How to colour any fort of liguor.

Bruife into a coarfe powder fome jantalum rubrut,
which putinto a bottle with adifcretionable quantity
of {pirit of wine poured over it. In five or fix hours
time the tin&ture will be very high ; therefore it will
be fit to give a colour to any liquor you chufe, by
pouring fome of it into the liquor, and fhaking it sl
you find it is coloured to your liking.

LXXX. A4 ladies fine rouge, not at all burtfui to their
Jhin like other rouges, wherein there always enters a
mixture of lead or quick filver.

"The above preparation of fantalum rubrum, modified
with common water to take off the ftrength of the
fpirit of wine, and an addition of one clove, a little
civet, a little cinnamon, and the bulk of a filbert of
alum, per quarterof a pint of liquor, may be ufed
with fafety by ladies to heighten the bloom of their
face.

LXXXI. Anexceeding fire fmelling avater, made at a

wery fmall expenfe.

Take two pounds, or two quarts, of rofe water drawn
by diftillation in alrea marie, which putin a large
bottle filled with frefh rofe leaves. Stop this bottle
well witha cork, wax it and cover it with parchment,
then expofe it to the fun for a month, or fix weeks
afterwards decant the liquor into another bottle in

R which,
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which, for every one quart of liquor, add two graing
weight of oriental mufk, and cork it well. “Thiswater
is of a charming fragrancy, and lafts a‘great while
whatever part of your body you may rub- with it. It
éven communicates the odour to them you touch after
having rubbed your hands with it.

LXXXII. The receipt of the Bau-imperial, or Impersal
awaler.

" 1. Set a-drying in the fun'fora fortnight, the rinds
of twenty-four oranges. ‘Then pourd a quatter of a
pound of nutmegs, the fame quantity of cinnamon and
as much cloves. Putall together a-foaking in a large
bottle with rofe water, and expofe it for feventeen days
in the fun.

2. Attheend of that term pound one pound of refe
leaves which has been gathered two days before, with
two handfuls of f{weet marjoram, two pounds:of la-
vender, two handfuls of rofemary, two pounds of cy~
prus, two handfuls of hyfop, as much wild rofes and
as much betony. Put all thefe together by them-
{elves in a bottle well ftopped, and: place it in the {un
for two days ; then having poured ‘{ome rofe water
?ver them, fet them again three days longer in the

un.

3. When all this is done, have an alembic ready in
which make a bed of one-pound of rofes, and over it
another bed of one half of your wromaies ; next,
another bed of one pound of violets of march, and
over it a bed of the other half partof your aremates
with a fcruple of mutk, and as much of ambergrife.
Adopt the receiver to the bolt head, and diftil the li-
quor by the gentle heat of a fand bath.

4. When the water is entirely diftilled, let the veffels
cool, and having unluted them, put on the fizees 2 pint
of rofe water. Lute the veffels again, and diftil this
water as you did the firft, it will be far fuperior to it.
Unlute again and put vinegar in the Alembic over the
fame feeces, and diftil it likewife as you did the pre-
ceeding waters, That vinsgar will have great virtues,
and efpecially that of preferving you againft an air in-
feéted by contagious and peftilential diforders.

LXXXIIL, The
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"LXXXIUL. The receipt of the fyrup of orgeat of Mont-

ellier.

‘1. Take a pound of barley which you foak in water;
and, having peeled it grain by grain, make aknot of it
in 2 bit of linen. Put this knotin a pot:over the fire
with about a quart of water. After having boiled it
gently three or four hours, putinto the water one
pound of fweet almonds, which mix and dilute well in
it. Then take off the knot of barley, which you
pound like the almonds and mix like them in the
water, Strain all together - through a - piece of linen ;
then pound the grounds well' and pour all the water
over it again, which ftir all together and ftrain again.
This water will ook very thick: Putone pound of
Iump fagar in powder, to that liquor, and beil it into a
fyrup over a moderate fire. You will know that the
fyrup is done to its right degree if, letting one drop fall
on the back of your hand, it remains in the form of
aipearl. Then take it off from the fire, and when coid,
give it what flavour yon chafe whether amber, mofk or
other odour. Suchis thefyrup of orgeat, which you
bottle and keep for ufe.

2. T'o make the draught which, in coffee houfes or
other places of refrefhmeat, is called orgeat, put at the
bottom of a decanter half an ounce, or one ounce, of
that fyrup and pour common water over it, then fhake
the decanter well to mix the water and the fyrup to-
gether, It is fit for drinking dire@ly. In the{ummer
you may cool it, if you chufe, in a pailful of ice and
water, and you may add {yrup, or water, to the firt
mixtore, according as it wants to make it agreeable to
the palate.

LXXXIV. Areceiptto make an imitation of coffee.

1. Take any quantity of fuch beans as they give to
horfes among their oats, which put into a pan to roaft
over the fire till they begin to blacken. 'Then take a
little honey with the point of a knife and put itamong
the beans turning them well with it, till foaked in the
beans, repeating the fame procefs fevenfor eight times,
or till in fhort they are quite black, or of a very deep
brown like chefnut colour. Now take them off {;'om

the
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the fire, and while they are quite burning hot put for
every large handful of fuch beans, half an ounce of
cafta-mundata, with which imbibe them well in flirring
and fhaking them in the pan as much as you can, and
they are done.

2. Thefe if you grind in the mill and make coffee of,
as you would of the other, it will have the fame tafte
and favour asthe true Moca-coffee, foas not to be dif-
tinguithed from it by the greateft connoiflenrs.

Note. This coffee may be drank either thick or clear,
with fugaras ufual.

LXXXV. Another avay.

Take a quart of rye, which clean and roaft as the
beans in a pantill of a fine brown, then grind it. To
ufe it, mix it half and half with the true coffee and make
itas ufual, by putting it in boiling water and letting it
boil five minutes.

Note. This coffee is much ufed among the people of
qnality who prefer it to the pure and real coffee
to ftrengthen the frtomach, efpeciaily when taken at
night before going to bed. :

LXXXVI. Diredions for preparing the true coffee.

1. True coffee muft be torrified {vulgarly roafted)
in aniron pan, orina glaged earthen pan, over aclear
charcoal fire without lames. Turn it with a wooden
frick while it is on the fire, to make each grain take the
roaft more regularly and equally ; and fhake it now
and then by tofling it up from the pan into the air, and
in the pan again. It is well and fufficiently roafted
when it is all of a dark brown, or the colour of tan.

2. There is a much better method of roafting it which
is infinitely lefs troublefome z2nd more handy, by which
coffee is exceflively well and regularly roafted. Itis
by means of a certain iron dram made in the form of a
lady’s muff-box, with a handle at one end, aniron pegg
at'the other, and a latch-door in the middle. By this
door youintroduce the coffee, which you faften in by
means of thelatch. Then proping it on the top of a
chaffendifh made on purpofe, in which there is a char-
coal fire, vou roaft the goffee by turning the drum over

w
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it with the above-mentioned handle ; and thus the cof-
fee roafts in the moft regular manner.

3. When the coffee is roafted, you grind it, in {mall
wills which are made purpofely for it, and the powder
you keep clofely confined in a leather bag, or better
ftill, in thofe leaden boxes of Germany with a ferewing
lid. However it is ftill much preferable to grind no
moreat a time than what one wants to ufe at once.

4. The liquor of coffee is made by putting one
ounce of that powder to three guarters of a pint of
boiling water to make three full dithes, or four {mall
ones of coffee.  And, after an infufion of five or ten
minutes, during which it is kept boiling, the coffee is
fit for drinking.,

5. Obferve that the ftrength of the powder occafions
an efferverfence in the water when you put it in boil-
ing ; therefore to avoid that inconveniency which
would procure the lofs of the moft fpirituous part of
the coffee, you muft take the water from off the fire
and pour fome into a cup firft, before putting the
powder into it, then ftir with a long handled box
{poon, the powder in the water, avoiding to touch the
bottom of the coffee pot, which would immediately
make it rife and run over. If however, it fhould mau-
ger all your cares, you then flop itby pouring onitthe
water which you {pared on purpofe for it in the cup
from the beginning. Then, bringing it to the fire
again, you let it boil gently, as. we faid before, the
value of five or ten minutes.

6. There are nice people who, not content with this -
plain way of preparing the liquor of coffee, make the
following additions to it. Firft, they pour it clear -
from its ground into a filver, or other coffez-pot: and,
taking red-hot tongs from the fire, melt between them,
over the liquor of coffee, two or three large nobs of
fagar, which drop from. the tongs into it ; then they:
extinguith the tongs themfelves in it afterwards. This .
ceremony gives it, it muft be confeffed, an admirable |
flavour and moft agrecable tafle. Some put fuperad-
ditionally to it again one fpoonful of the moft perfedt
diftilled rofe-water, Thislaft is exceflively good for
: R 2 head
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head-akes, if, while boiling hot, filling a cup with it-
and putting a tea fpoonful of rofe-water, you fet your-

felf a-breathing the fumes: and, in order to breathe

them more perfe&ly, throwing an handkerchief over-
your head ; and letting drop over the cup, bring it
yound again to-you, while you keep your nofe over it.

Thus you prevent the evaporation of the fumes, and
gather them all yourfelf. There is notfo firong a-
head-ake which can refift this operation.

LXXXVII. Direflions for the preparing of teas

We fhould not have offered to {peak here of the
method of preparing the liquor of tea in a nation where-
ia the ladies make it one of their chief talents and.
moft delightful paft-time and amufement; and where-
it is fo generally ufed, and become in fome meafure,
{o neceflary an evil, that fuch people might be found:
amongft the lower clafs as would rather renounce one.
meal than go without their tea even in the afternoon..
But we have to mention two different methods of pre-
paring that liquor, after the Japanefe fathion, whence.
the beft tea comes, which, to fay but little of them,
feem not wnworthy of our notice, and, to do full-
juftice to them, may be faid to have right to claim.
preference over the Englifh method ; the one for its.
fuperiority in point of flavour; the ather for its ad-
vantage in point of czconomy.

1. The firft method is to put in a bafon whatever.
quantity of tea you like : then, pour boiling water over.
it: and, after having covered it a reafonable time, drink
it out of that very fame bafon, without ever adding any,
frefh water to the tea which remaibs at thie bottom.

2. The fecond is pra&ifed by the ceconomiits, wha,.
in order to {pare the quantity without lafing any of
the flavonr, reduce the tea into an impalpable powder..
This powder being put in the boiling water, incarpo-
rates with it in fuch a manner that it feems as if it
tinged it oaly, fince nothing fubfides.at the bottom.
By this means it is evident that a much fmaller quan-.
#ity is required of this impalpable powder than of the
Jeaves. themfelves: therefore that one pound muft go,
infinitely farther, which muft be of fome advantage ina.

: B coustry.
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eountry where duties are fo immenfe on that comodity:.

3. The French, who have no notion of making tea
one of their amufing entertainments and periodical
obje& of vifiting, have a very bad method of making
it. Asthey never ufe it but on phyfick days, and as
a phyfick itfelf, they indeed make it as they would any
preparation of that kind. In a coffee-pot they boil
firft their water ; when this does boil, they put in their
intended quantity of tea, and let it throw one or twa
bubbles, then take it afide from the fire to. let it in-
fufe about half a quarter of an hour, after which they:
drink it by bafons full, as here we do water gruel, to,
affit the phyfick and promote its effet.

Note. Thofe who are not. ufed to the regular and:
daily drinking of tea, have net a finer and more pow-
erful remedy againft indigeftions.caufed by repletion of:
the ftomach, or excefs ofeating. One bafon, or two, of.
very ftrong tea, drank hot, will, in lefs than half an.
hour, unftop all the condulls, and free all the paflages..

LXXXVIII. Avreceipt for making of chocolate.

1. Diflolve in a copper pan fome pulverifed royal-
lump-fugar, with a little orange water. When the.
fugar is turned“into a fyrup throw in the cocoa, the
vanilloe, the cinnamon, Mexican-pepper, and cloves,
2ll, 2nd every one of ‘which, ought to have been firt re-
duced into an impalpable powder. Stir all'well while-
it boils; and when you judge it to be fufficiently
done, pour the pafte ona very fmooth andpolithed.
table, that you may roll it and give it whatever form.
and fhape you like.

2. To drink it you prepare it with either milk or wa-
ter, in which, when boiling-hot, you firft diffolve it, then,
with a box-mill, made on purpofe, with a long handle,, .
you mill it to froth in the pot in which it is a-making,
and pour it afterwards in cups to driok.

CHAEPR
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SECRETS relative to the CONFECTIONAR Y.

BusiNESss.

L. Preferved nuts.
Te ATHER the nuts at Mid{ummer, or there-

abouts, that is to fay, before the woody fhell.

begins to harden under the green rind. Cut open and

throw off that green rind : and throw immediately, as-
you doit, the nut into a pail ofcold water, to prevent’
ats blackening.  When all are ready, boilithem fouz:
or five minutes, and throw the firft water away becaufe
it is bitter, Put frefh water which boil ‘again and .

throw away as the firft, and repeat this operation, 2

third and fourth time, ifrequired, to take off all the.

bitternefs of the nuts.
2. After they have'bpiled in their laft ‘water, take

them out and ‘throw them into cold water for fear:
they fhould turn black fill. From this water change:
them again into another, cold likewife, in which you

are to put: them one by one, as you take them from
the firlt, and prefling them between your fingers to

purge them from all the bitter. water they might fill :

contain,
3. New make 2 {yrup as nfual, in which boil fome
lemons peels for the fake of fragrancy only, taking

them all out after a few mjnutes of theirbeing in, then .
put the nuts in their ftead which leave ta boil :in the -

{yrup as long as you think proper.. :
Note. Some add a few cloves in the {yrup; but they

“thould be very fparing in doing it as .this ingredient-

might tinge the nuts in black.

II. Orange-flower pafie.

1. Boil in four quarts of water one pound of the
bare leaves of 'orange-flowers well picked. When
thefe are deadened and foftened by this boiling, take
them out with a. fkimmer, and fet them to drain,

Then
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Then pound them in a mortar with the juice {queezed
out of two lemons, more or lefs aceording to your
tafte.

2. In the juice, which fhall come from thefe flowers
by pounding, diffolve one pound of fugar, and put the
pafte in.  Stir it a little, then let it cool, and fhape it
afterwards to your liking.

111. Pafte of Feffamine.

Have one quarter of a pound of jeffamine flowers,
and pick them. Boil them next in water till foftened,
and they have given their odour toit. Then take the
flowers out, which drain, and pound afterwards ina
marblemortar. Put fugar in the water, and boil it to
a fyrup; put the pafte and {pirit in, while it boils for
two or three minutes. Now take it out and fhape it
as you would like to have it.

IV. dpricot pafte.

Boil one pound and a half of fugar into a {fyrup. Pat
in three pounds of apricots, deterged of their fkin, and
pounded in a marble mortar, efc. Then proceed as
above for the reft, obferving only to chufe the ripeft
apricots you can find.

V. Current Paffe.

1. Weigh ten pounds of currants, which put into a
pan with one of clarified fugar. Skim them while on
the fire, and after they fhall have boiled a while, drain
them on a fieve, then flrain them.

2. Now put this liquor again in the pan and boil it,
adding more fugar in powder, till confumed and wafted
to the confiftence of a pafte. Then form the pafte in
the fhape you like.

VI. * 4 verjus-pafle.

Chufe werjus half ripe; cure it from all fones, and
put it in a pan on the fire with a pint of water to every,
three pounds of fruit. After five minutes boiling take
it owt and drain it. Squeeze it through a fieve, I:hen

wafte

* §ee p. 174. Art, xviif,
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wafte it to thicknels for a pafte. Now boil as many
pounds of pulverifed lump fugar, to a fyrup as there

are of fruit. When done, abate the fire, and add the ;

fruit pafte to.the fyrup, continuing to concot all toge«
ther on that mild fire for a while. Then give the pafte,
as-foon as-it is come toa proper confiftence, what fhape
and ferm you like. :

VAI. How to make fyrupsawith all forts of flowers, wwbich
JBall be poffiffed of all their tafle, flavour and fragrancy.
1. Heat in a panabouthalfa pint ofwater, then put
init fugar in the proportion to- the quantity of flowers
you may have; boil, fkim and thicken it to a proper
confiftence. When done put your fiowersin a glazed
veffel, and coveritover with alinen, thro’ which pour-
ing the{yrup, you ftrain this upon the flowers. Thefe

being thereby quite deadened, put all together again.

in the {ame piece of linen, and ftrain it again in ano-
ther veflel fqueezing. well the flowers. Then bottle
this {yrup, and keep it for ufe well flopped —When-

ever you want to give the flavour of thofe flowers to.

any liquor, you fiweeten it with this fyrup.—To every
fonr ounces .of flowers, the quantity of fugar requifite
to make. that {yrup is generally one pound and 2 half,
—Obferve that all flowers whatever muft be well

picked of all their cups, ftaminas, &7¢. and nothing but-

theirleaves oaght to be made ufe of.

V. Rafpberry [yrup-
Mafh the rafpberries, and dilute them with a mo.

derate addition of water, then ftrain them to divide the-

thick from the clearpart. Toevery quart of this clear
liquor put one pound of lump fugar pulverifed, and boil
all together on the fire in the preferving pan. Skim
and clarify carefully the fugar, according to art with

the white of an egg beaten in water. When the fyrup is-

come to its right degree, (which you may know if, by
throwing a drop ofit in a glafs of water, the drop finks.
whole to the bottom, and fixes itfelf there, without
running out along with the water, when you throw
this away) ; take it off from the fire, and let it cool
till fic for bottling. X, Apricot-
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IX. dpricot-fyrap. ;
‘Caut in fmall bits fix pounds of very ' ripe apricots,

‘which beil afterwards in a gallon/of water till they are

all reduced almoft to a pulp. *Let them cool, then
fqueeze ‘them through a “fieve. Now firain again this
liquor through the jelly-bag, and put it in the preferv-
ing pan on the fire, ‘with four pounds of fugar. Skim,
clarify, and boil the whole to a fyrup, which try as
above-direfted' in a glafs of water ; and, ‘when done,

Jetitcool, and bottle it to keep for ufe.

X. The verjus frup.
"Flave werjus in grapes, which pick ont of its ftalks,

and pound in a marble ‘mortar. -Strain it through=a
“fieve firft, then through ajelly-bag to get itfiner. To
“two quarts of this’ juice, which put into a preferving
‘pan, add four pounds of {ugar, and boil it according

¢0 art to a fyrup.

XI. 4 general manner of making fyrups, ‘applicable to al-
meftall forts of fruits, efpecially currants.
Pick a quantity of red currants of all their ftalks, and

“fqueeze them through a fieve in a commodious veffel.

Carry this veflel to the cellar placing'ir on a ftool, or
any fulpended fhelf from the ground; and, after that
juice fhall have worked three or four days, ftrain it
‘through a fieve in another veffel, thenthrough the flan-
el bag to get it as clear as poflible.

2. Now for every two quarts of fuch liquor, have
four pounds of fugar, which putin a preferving pan, and
melt over the fire, with a little common water to help
the diffolation of it. Boil it thus to the confiftence of
caramel, without however burning it; and, when at
that degree, pour through the holes of the fkimmer,

“the meafured liquor which you muft boil alfo to a per-

fect fyrup according to the afore-prefcribed trials.—Alf

“this being well executed, take it off, let it cool, and

bottle it for ufe.

Note. All forts of fyrups, fuch as cherries, rafpber.

ties, and others, may be made in the fame manner,

Ayith this difference only, that they are not to be Pui: @
Wwor
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work in the cellar, but employed direétly as foon as
the juice is fqueezed out of the fruits. - :

XII. To make liguid currants-jam.

Pick four pounds of currants, and clear them of
their flalks. Put afide two pounds and a half of them
in a difh, and fqueeze the other one pound and a half
remaining. Now, in a preferving pan, diflolve four
pounds of fugar; and, when come 10 a fyrup, putin
the two pounds and a half of whole currants along
with one pound and a half of juice of the fame, which
boil all together to perfedtion.

XIII. o make the fame avith cherries.

Have two pounds of the fineft cherries, from which
take off both tail and ftones. Prefs out the juice of
them, and put it in a preferving pan with a pint of wa-
ter, and four pounds of fugar. Boil all together to
thicknefs, then add fix other pounds of the fineit cher=
ries, from which the tails only, and not the ftones, have
been picked. Boil all toa fyrup, and when this flands
the trial of the glafs of water, as mentioned above, allis
done, and fit for porting.

XIV. Another away to preferve cherries, with or awithout
07168« B

Put eight pounds of clﬁrries, either with or without
their ftones, in an earthan pan over a very moderate
charcoal fire, to evaporate their fuperflucus moiftnefs;
which to obtain, you keep inceflantly firring, taking
care to evoid mathing them. Then add four pounds
of lump fugar pulverifed, in which continue to flir the
cherries, and boil all fo that the bubbles fhould cover the
fruit, and that the fyrup might hereby be fkimmed till
done to perfection, which you know when a drop of it
put on a plate runs with difficulty, being cold; then the
cherries are fit to pot.

XV. To make the liguid rafpberry jam.

* Boil, to a ftrong fyrup, four pounds of gugar. When

done, take the pan ot of the fire, and put in four pounds

of rafpberries well picked, and not mathed in th‘_ePl‘eaﬁ.
ut
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Put themin gently atfirft, and with a very particular
care, for fear of fqueezing them ; for, when the heat
of ‘the fyrup has once feized them, they ‘are not fo
apt afterwards to break. Stir them therefore a
little in the fugar, and when they have thrown in their
juice, put them again on the fire, to compleat and per-
fect the making of the fyrup, according to rules and
proper trials,

; XVI. The vetjus-jars.

1. Open four pounds of werjus in grapes, “with a
penknife : and, with the fame, pick out all the ftones.
Throw thefe grains, as you do them, into 2 bowl of
clean and frefh water. When all is done, take them
out again with a fkimmer, and put them a-drainingin
a fieve, whence throw them next into a pan of boiling
water. !

2. While this is in the water, let it not boil but only
fimmer ; and, when the werjus begins to' {wim on the
top of the water, take it off direély fromm thefire, and
cover itwith a cloth to cool gently, while you diffolve,
boil, and clarify four pounds of fugar to a fyrup.

3. A little while before the {yrup is ready, fet your
werjus a-draining in a fieve, then throw it in the fu-

- gar, when this is done to the proper degree. Continue

to keepup a gentle and regular fire, till you fee the
aerjus taking a good green : and, when that is the cafe,
give it a good brifk'fire, and “finith it quickly, elfeit
would “firft turn black, and then yellow.—Take care al-
{o not to do the {yrup too much, for it would be apt to
candy.

XVEH. The fame wirh powder fugar.

t. If you want todo the fame with powder {ugar, af-
ter the werjus is picked, and the ftones' taken out as be-
fore, it muft not be thrown in the cold water, but in a dry’
preferving pan only, not to lofe the juice which comes
‘out of it when cut.

2. Then to every one pound of werjus, add another
of fugar, fuch as we mentioned, you powder this over
the werjus which is in the pan, and fet all on a gentle
fire, on which it can only fimmer and not beil. This

; S - will
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will make it come very fioe and green,when you muft,’
asin the preceding receipt, be very expeditious in fin-
ithing it, for the fame reafons therein mentioned al-
‘ready. {

XVIII. Peeled verjus.

Peeled werjus is made as follows. Chufe fome fine’
ripe werjus, which peel carefully with the point of 2
penknife and flone, then throw into a dry bowl, to
preferve the juice.—Then diffolve, boil and clarify,
according to art, as many pounds of fuogar as you
have of fruit, in which, when done to the confiltence of
a {yrup, throw in the werjus from the bowl. Stir and
boil it gently, till it turns green, and finith it with
fpeed. Let it cool, and putit in verydry pots.

XIX. To preferve March, double or fingle, wiolets.

Have one pound of violets, gathered on the fame
day, before the rifing of the fun ; and pick them well
of all their tails and green whichis aboutthem. Then
make a fyrup with two pounds and a half of fugar cla-
rified, &c. In this {yrup, while boiling, throw the
violets and plunge them all well under the rifing bubbles
of the fugar. Let them not boil more however than
five or fix minutes, for fear they fhould lofe their co-
Jour. And by this method they are done to perfettion
for them who wanta liquid preferve. But whoever
, wants adry preferve of the fame, muft attend to the
following prefcription.

XX. To make a dry preferve of the fame wiolets.
When you want to make a dry preferve of March-
violets, whether double or fingle, you muft, as foon
as they are come to the degree we juft now mentioned
to make them liquid, take them out immediately from
the fire, and, while the fugar is ftill boiling, take the
violets ont of it with a fkimmer, and put them a-drain-
ing in a fieve, calendar, or table cloth, till they are
cold. Then put them in another pan over a very flow
charcoal fire, {tiring them inceflintly with your hand,
for the fpace of twe hours, or thereabouts, and pow-
dering over them, at diftances of times, fome of ﬁthc_

fine
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fineft royal loaf fugar, in fmall quantities at a time, in
order to dry and candy them.

XXI1. Another avay to make them liguid.

If you want to make the beft ufe of the {fame clarified
fugar, which ferved to make dry preferved violets, you
may do it by putting half a pound, or thereabouts, of
thefe flowers in the fame fyrap then boiling on the fire,
and there let them foak and lye for five or fix minutes,
they will then be liquid as in Art. xix.

XXII. To preferve apricots, when neither too ripe nor tos
Feen.

Chufe a quantity of fpricots, juft turned, but not
ripe, and the fruit of which has ftill all its hardnefs and
greennefs. Take out the ftones, by means of a {mall-
bladed-knife, or ftick, which introduce at the point of
the apricot, till you feel the ftone, and then pufh to
make it come out at the rail. When you have thus
prepared four pounds of them, (weighed after ftoning)
have alarge and wide pan of boiling water on the fire,
in‘which throw them in order to blanch them, tak-
ing great care that they fhould not fpot in the water.
When blanched, take them out with a fkimmer, and
fet them a-draining on a fieve. Then boil and clarify
four pounds of fugar, and. make it into a fyrup.
When done, take it out, and put in your apricots {oftly,
one by one. Then fet them again on the fire, and give
them two or three bubbles. Asfoon as after which, take
the pan from the fire, and let them cool. By this means
they throw off their {fuperfluous moiftnefs and take the
fugar. A certain while after, that is, when cold, take
them from the fugar with a tkimmer, and {et them a-
draining, while you put the fyrup on the fire to boil.
When drained. put them again into the boiling fyrup,
and give them five or fix bubbles more, after which let
them reft two or three hours in the fyrup as they are, or
even till the nextday if youlike it, at the end of which
term you muft put them again on the fire, and finifh them.
Fhey will be what is called Lignid, and you may pot
shem in that ftate,

XXIII. How
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XX\IL, How to make a dry. prefervesf them.

When you want to make them in dry preferve, or
what is called mi-fucre, you muft always proceed: from
beginning toend as above-dire&ed, till the time they
are fit for being potted in liquid, inftead of - which. you
take them againonce more out of the fyrup, and fet
them a-draining, then range them on flites at regular
diftances, fo that they may not touch one another. |
When thus, prepared, powder on them, through a- fille:.
fieve, fome of the fineft loaf fugar pulverifed, and put
them:in the ftove todry. When dry on that fide, take
them out from the {lates, and turning them the other
fide upwards on a fieve, or fome forts of fmall light
willow grates made on purpofe; powder them again
with fugar as before, and when equally dried and cool=
ed, you.may putthem in bexes with white browa .
paper.

Noze. Some liketohave them done in halves, other-
wife called, in genteel term of art, enz-oreilles: (in ears),;
which changes nothing in the procefs of the operation,
but that of opening them in two from the beginning.
~=All forts of plumbs, and the peach, admit of the fame
mode of operation, to-make them into dry or liguid pre-
ferves, either whole, or in ears.,

XXIV. To prefirve green apricotss

1. Gather yourfelf your apricots when green, that..
you may be fure they are all very frefh, and have not
had time to wither. Then pound fome faltina mortar
and make it as fize as you poflibly can, and putting 2 .
bandfal of this falt in a napkin, with as many apricots .
2as you think yon can weil'manage ; fold the napkin
lengthways, bringing the long fides of it over the apri-
cots, and taking the ends of it gathered one in each
hand, fhake and roll them backwards and forwards
with the faltin the napkin, adding one fpoonful or two
if requifite, of vinegar, which pour over them when
thus agitated. 'This procefs is with intention of curing
them of their down, and when that is. obtained, throw
them in cold water to wafl them well, and continue. fo
to do with the reft, till they are all done..

2. After having thus well wafhed them in that firft:

water,
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water, put them into new cold water, to wafh them
wellin it over again, after which put them a-draining
on a fieve. Then beil fome water, and throw them in,
wherein they are to be kept boiling till they become
foft, and which you take care to try now and then, by
taking one or 'two with the fkimmer, and thrufting in
2 wooden " toothpick, or very fine tkewer ; if this get
an eafy admittance in the apricots, they are fufficiently
done.’ Now take the pan from the fire without delay,
and, with the fkimmer, take the-apricots from that boil-
ing water into fome cold.

- 3. When your apricots are in this fituation, make a
{yrup, by diffolving, boiling, and clarifying, according
to art, as many pounds of fugar as you have got fruit,
and, having put in your apricots, let them boil very
.gently. They willimmediately turn of a very fine
green.  You muft not prefs on the finithing of them;
on the contrary, take them off from the fire, and give
them 2 couple of hours reit, during which they foak in
the {yrup, ‘throw off their moiftnefs, and take the fugar,
After they have thus refted a while, fet them again on
thefire, and finith them as faft as yon can, that they may
preferve their greennefs. .

Note. There are fome people who get the down off
the apricots by means of alye made with greenwood,
or pearl, afhes, in which they wafh them once firft, and
then twice afterwards, in other pure ard clean cold
water. But the firt method we have recommended -
with falt, is the beft, the moft expeditious, and that
which procures them the fineft green.—When you want
your preferve to keep, you cannot do your {yrup with
lefs than pound for pound of faugar with fruit; but if
they be nottokeep, a little lefs may do.

XXV. To make the Cotignac liguid.

Suppofe you to have fifteen pounds weight of quis-
ces, you muft have three pounds of fugar, and a gal-
lon of water, all of which you manage as follows.

1. Pare the quinces and cut them f{mall, after hav-
-ing taken-away the cores and kernels. Put your gal-
lon of water a-boiling, then put them in, and let them
boil there, till reduced almoft toa pulp. Strain all

i e through-
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through a cloth, and fqueeze it wellintoa bowl. - When -
done, fet it on the fire in the preferving pan, with four
pounds of fugar, and boil it gently, till taking fome
“with the (kimmer, and letting it fall on a plate, it fhall
rifeup like a jelly. Then puth on the fire, and in five
‘minutes afterwards the corignac is done.

Noie. 1f you put the peel and kernels into a knot,
and boil them in that manner in the water, the jam will
fooner be red. ;

XXVLI. Another away.

Pare four pounds of quinces, which cut into bits, and
put in the preferving pan, with a fufficient quantity of
waterto foften them by boiling gently. Then add
four pounds of lump ' fugar, and continue boiling the
whole till it is half done. When this is the cafe, ftrain
all through a calendar, and put it again in the {ame pan
over the fire to boil it to perfedtion, which you know,
when by flirring the jam hard, you may fee the bottom
of the pan quite plain, and entirely uncovered. Then
it is time to take the pan fram the fire, ta let is cool and
pot the marmalade. :

XXVIL. How to make the caramel.

Boil fome fugar; till it be almoft in powder ; then,
for every half-pound of fugar, throw in one ounce of
fyrap of capillaire, and immediately throw the whoie
nio cold warer.

XXVII. To make Raifinet.

Take any quantity of black grapes, the beft and the-
sipeft. Pick the grains from the ftalks, throw away
thefr, and fquecze the others between your hands,
and put both the hudds and:the juice in the preferving
pan, to boil on a clear and fmart fire. Negle&t not to.
ftir well this liquor, all the while it is a-boiling, with a
-woeden fpatula, for fear it fhould burn atbottom. When

“you perceive it may have wafted a third, or thereabouts,

firaio it through a fheer-cloth, to exprefs well all the

-juice out of the hudds, which laft throw away. Pat

your juice again into the pan to boil; and fkim it firring

as before with the {patula, efpecially towards the end

when it begins to thicken, To know when it is done,
x ; put
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~putfome on a plate, and if, by cooling it becomes{olid,
it is a fign it is quite fufliciently done. Thenis the time
to take it off from the fire, and letit cool, after which
you pot it into flone jars. ;

XXIX. Topreferve quinces in red.
1. Chufe the moft even quinces not floney, and vul-
-garly called female quinces. Cut them inte four, or
eight quarters as you like beft, then pare and core
-them. 1f vou meet any ftones in the quarters cut them
off too. In proportion as you prepare them thus,
_throw them into cold water, Save the peels and cores;

.and, mixing among them, when all your fruits are

.prepared, {uch of them as ave fmall, crooked, and
otherwife ill formed, and unfic to go along with the

.others, boil all in a fufficient quantity of water to make

- ftrong deco&ion, which pafs when done, and frain

«through a ftrong cloth into 2 pan.

2. In this decoion, put your other quarters, and
boil them in the preferving pan. When fufficiently

_done, put as many pounds of fugar as you had fruit,

or three quarters of a pound at leat. Boil this gently,
and in a fhort time the quinces will become moft beau-

tifully red. When you fee they are come to perfetion,

take them off the fire, and pot them ; but do not cover
them. for a day, or two, after.

XXX. Todo the fame in white.

1. Todo the fame preferve in white, you muft net
make the decoétion of the parings. On the contrary
when the fruit is pared and prepared as before men-
tioned, you muft throw it into boiling water, and there
Tet it continue to boil on the fire, till fufficiently done:

"then, take it out with the fkimmer, and put it a-drain-
" ing en the fieve.

2. While they are thus a-draining, make af{yrups
and, when this is fkimmed & clarified properly, put your
fruitin it boiling. Ten minutes after, or there-abouts,
take the pan from the fire, and let all reft a while, then
fqueeze on it the juice of a lemon to whiten the quinces:

. and, fetting them again on the fire, fnifh them quickly.

XXX, Te
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XXXI. To preferwe Rouflelet, Mufcadine; and othry

orts of pearss «

1. Chufe Ronjfelet-pears, which fhould be neither too
ripe nor too green; which pare very neatly, and boil
in water till properly dones - Before boiling them, ob-
{erve to ftrike them to the heart from the head, with

“the point of 2 knife. - When properly done in the boil-
“ing water, take them out with' the fimmer, and throw
them into frefh water.

2. Make next a {yrup, with as many pounds of fugar -

2s you have pears, in which you put thefe'and boil them
five or fix minuates at firft, then take them from the fire,
‘and let them reft a while to throw out their fuperfluous
‘moiftnels, and take the fugar. When that is done, fet
‘them again on the fire, to compleat them quickly.

Note. By doing as above, you will have a liquid pre-
‘ferve of pears; but if you want to have them dry, fol-

low the dire@ions given in ‘Art. xxiii. with refpect 2o -

‘apricots,
XXXIY. A preferwve of green almonds,

1. Prepare a lye of pearl athes, in which wath your
“almonds to rub their down off.. Wath them next in
“another common clean water, whence throw them into
boiling water, in which they are to boil till foftened, fo
as however, not to open themfelves, "and which you
try now and then, by thrufting a pin or a fine fkewer
in fome of them. When done enough, fkim them out
. from this water, and throw them into cold, then fet them
. a-draining in a fieve,
2. Now make a {yrup, and" throw your almonds in
‘while boiling. They will immediately recover their
_green ; then finifh them as expeditioufly as you can,
for fear they fhould turn black.—If you want to keep
them, you muft put pound for pound of fruit and fu-

. gar.
XXX, Tomake the fame into a compote.
To make a compote of almonds, you muft, after hav-
. ing foftened them by boiling in water, put no more
than five or fix ounces of fugar to every pound of fruit,
Then boil ‘the fyrup inta a preity firong: confiftence,
becaufe
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becaufe it liquifies fufficiently afterwards by the moift-.

nefs which the fruit returns. =~
XXXV Fo make. dry portable cherries.

Prepare four pounde of fine Kentifs cherries, by dex.

priving them both on Feir flonesand taila.. Then have

one pound, or one pound and aquarter at moft, of fug~

ar, which put a-diffolving on the fire ina point of wa- .

ter. When this begins to.boil; threw your cherries

quickly in, and make them beil thus.in the {ugar about .
one quarler of-an hour, or-till the fyrup begins to .

thicken.  When they are {ufficiently done, take all off *

from the fire, and let cool, after which put them a-

draining in a fieve ; then, putting three or four of them .
ong in another, range them on {lates, and powder,

through a fieve, fome f{ugar.all over them; and; place-.

them in the ftove, or, for want of this conveniency, ina-

baker’s oven, after the bread has been taken out. No
{ooner they are.dry on. this fide, but you muft turn

them.all on the other, and powder them over with fugar -

as you did before ; dry them alfo in the fame manner,-

and box them when cold, to keep for ufe. '

Note. Plumbs may be done in the fame manner. This .
fort of preferve is very.agreeable, and may bescarried
any where. Few perfons are acquainted-with the me--.

thod of making it.

XXXV. The preferve of orange-flowers, awbether in loofe -

leawes, or in buds, or even in grapes or bunches.
Haye four or five pounds of orange-flowers ; and
that you may lofe nothing, but.on the contrary, make

the beft you can of them, putthem in alembic: with two..

gallons of water. Luote well the vefféls, and diftil a-
bout two quarts of good water.. Stop then the diftil-
Iation, let the veflel cool; and, unluting them, put the
orange-fiowers a-draining on a fieve. When done,
throw them afterwards in cold water, fqueezing over
them the juice ofa {mall lemon to whiten them. Now
take them out again from this water, and put them in
a very light and thin {yrup, not much more than luke-
warm, for them to take the fugar. When all fhall

have become quite cold, fkim the flowers out of this:
fyrup, and fer them a-draining in 3 fieve placed overit, .

After
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After they are well drained, boil that fyrup for five or
fix minutes, then let it ¢bol again, till only lukewarm,
and then put your flowers a-foaking again for twenty-
four hours in it. On the next %ﬂ:im them off again
and repeat the fame operation Gver again exadtly as
you did the day before. At laft fkim them out once
more from the fugar, and put them a-draining for the
laft time, after which {catter them on tin fheets, {lates,
or fmall boards, and having powdered them over with
fugar, put them a-drying in an oven; when dry on this
fide, turn them on the other, and repeat the {ame a-
gain; till all is done, and fit to put in boxes.

XXXVI. 4 marmalade of orange flowers.

1. To make a marmalade, or jam, with the {ame forts
of flowers, take one pound of them, which wafth and
dry in a cloth, and having put them in a mortar, give
them a few ftrokes of the peftle only to bruife them a
little, not to ma‘h them quite, and to whiten them
fqueeze the juice of a lemon over them.

2. Now clarify three pounds of royal fugar; and,
when come to a proper {yrup, throw in your pound of
erange-flowers, which boil in five or fix minutes, and
let cool.  When cold, ftir all well with a fpatula, in
orderto mix well, and equally, the flowers along with
the fyrup, then put the jam into pots; and, having left
them twenty-four hours uncovered, paper them over
as ufual.

Note. They who have no alembic, being deprived of
the opportunity of having orange-flower water, muft
boil their flowers in a large quantity of water in the
preferving pan, and when done, change thefe flowers
immediately into cold,-or {fome other boiling water.
Thefe flawers will afflume a greater whitenels if you
fqueeze the juice of a lemon into this fecond water.
Then drain it, and proceed for the reft as direted in
the preceding article.

XXXVII. Tomake an apricot, or peach, jam.

1. Chufe the ripeft apricots, which clean of all hard

knobs, fpots, and rotten parts. Cut them ia fmall

bits in a preferving pan, which you have previouily -
weighed, 1fyouhave put four pounds of apricots in

ity
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it, reduce them by boiling over a gentle fire to two
pevnds only, which you muft find out by weighing
pan and fruit together, now and then till you find your
right weight. When this is the cafe, put among your
apricots thus reduced to one half, two pounds of
lamp fugar pulverifed, and mix all well for the {pace
of five minutes over the fire, then take all off, let it cool,
and pot. .

z. This fame compofition, you may, if you will,
put into pafte on flates, or in tin moulds. 'Thereis not
more exquifite eating. Yon may alfo, with two or
three roailed, or baked, apples, mix a couple of {poon-
fuls of this marmalade, and make exceflive nice tarts
with it, oragain with pears baked under athes, nothing
can be more delicate. :

XXXVII. An apricot jam, afier the French avay,

1. Chufe fuch ripe apricots as are fit to eat. Peel
their fkin off very neatly, and give them a bubble or
two -in boiling water, fo as not to have them diffolve
however in the water, and put them a-draining. . When
done, mafh them through a fieve, and let them reft a
certain time to evaporate their fuperfluous moiftnefs.

z. While this is doing, make a fyrup with as many
pounds of {ugar as you have fruit, and take it off from
the fire; when the {yrup is cooled, put your fruit in,
which ftir well with a {patula, then put all again on the
fire for ten minutes in order to make the fruit take well
the fugar. When the jam is well done, fine and tran-
{parent, you pot it.

XXXIX. To make rafpberry, currants, and cherry jam.

All thefe fruits muit be f{queezed through a fieve,
then clarify the fugar, and throw in the juice, which
you bring to perfeétion afterwards as direCted in the laft
receipt.

Thefe jams may alfo be madeinto pafte; and, if you
require to have them clearer, more pellucidous, and
{ufceptible of drying quicker, you may put a quarter of
a pound more fugar, than the prefcription, to ever
one pound of fruit ; but it muft be confeffed that the
pafte will fo much lefs have the flavour of the fruit.

XL. 7o
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XL. To make & good currant jelly.

Have four pounds of currants after picking. -~Then,
diflolve inwater four pounds of loaf fugar, which make
intoa pretty ftrong fyrup. Now, put the ‘currants in,
and boil {o hard asto have them all-over covered with
the bubbles. "Six minutes after fich boiling, take the
pan off from the fire, and pour the contents ‘in a“‘fieve

“t0 ftrain off ail the liquid. * Pat this liquor again in the
~pan and boil'it, till taking a drop with the &Kimmer,
and pouring it on a plate; it congealsas itcools, Then
it'is fit to pot.

They who want to fparethe fugar, and havea great
deal of jelly at a fmaller expence, may'‘emiploy four
pounds ‘only of fugar to fix of currants, after picking,
and proceed as above. “They mufthowever obferve to
do the jelly rather more than in the preceding cefe,

“wrhen the frait and the fugar are put poundfor pound.

XLI. To thiake a verjus jelly, %
Take ripe werjus which pick frem its ftalk. “Put'it
in a pan with acouple of glaffes of water. Let it boil for
two or three minutes, and when deadened,” throw it in
“thefieve to drain. "Then put the juice on the fire with
“the fugar, and boil it into ajelly, to pot it afterwards.
"XLIL. To makean apple jelly.
“g. Cutin fmall bits a domen of gold reanéts, and pit
‘themin the preferving pan, with three or four quarts
of water, which boilto the reduction of one half.
“Throw all in a ¢loth to ftrain it through, and draw all
" the juice from the apples. Then, to this, put four
pounds of fugar which boil to z jelly.
z. To give a pointe ‘to that jelly, you may add the
' juice of one lemon, and even the rafping of one half of
its rind.

KLIIL. "To make the conferve of erange-flsavers.
Take one quarter of a pound of orange flower-leaves,
well picked, which chop as fmall as you can, and wet
‘over by fqueézing the juice of a'lemon. 'In the mez2n
while clarify, and make into'a ftrong fyrup, two pounds
of fugar, then take itoff the fire and let it reft a while.
Some time after, fir it-all round, and in the mifitile,

w1
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with 3 {poon; and having thrown in your orange
flower, prepared as before direéted, mix all well with
the {zme fpoon and put part of this compofition inio
paper moulds, or cafes, and form the reft into drops, or
lozenges; on fheets of paper,

XLIV. 4 conferve of wioless.

Pound in a mortar one guarter of a pound of violets
well cleanfed and picked, which, while you are a
pounding, you muit wet with a quarter of a pint of
boiling water. When it is thus wetied and pounded
ftrain it through a flannel cloth ; ‘then having melted
and clarified two pounds ‘of fugar into a flrong fyrup,
take it off the'fire, let it reft and pour in afterwards
what you have exprefled from the pounded violets,
ftirring all well together with the {poon, and proceed,
in every other refpeét for the refk gs dire&ed in the
precedent article,

XLV. 4 conferve awith rafpings of Portugal oranges and
lemons, conjorntly or ﬁparateir.

‘Put your rafpings to dry in a plate whether filver
or china, it doesnot fignify. Prepare fome fugar in-
to a {yrup not quite fo {rong as recommended in the
two laft receipts. Take this from the fire, and fir

3t with a fpoen, both round the pan and in the mid-

dle; then throw in your rafpings of lemon ororange,

‘or even'both together; and, having ftirred all well, pug
‘&t in the moulds and make your drops.

XLVI. To make alminds a-la-praline.

Mzke a ftrong fyrup with one pound, or one pound
and a quarter of fugar, Then throwin two pounds of
almonds, which ftir well with a fpatula, for fear they
‘fhould ftick to the pan. Therefore fir them well 11l
‘¢hey have ¢onfumed all the fugar ; then placethemov r
2 fmall fire to diflolve all the little knobs of congealed
{fyrup which remain about the pan, and flir it till there
is none lefr, and all fhould abfolutely fick to the
almonds. Have a great carethat they fhould not turn

“into oil, and ‘take notice when thev pop, becanfe it
‘is afign they ‘are done. T'ake the pan from the fire,
; . T

and
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and cover them with a cloth ; and, when cold, put them
in boxes.

XLVIL. o avhiten cherries, currants, rafpberries, grapes,
frrawberries and other fuch like fruits.

Beat one, or two, whites of eggs with orange flower-
water, then fleep your fruit in, and rol] it afterwards
in 2 difh wherein there is lump fugar pulverifed and
fifted very fine. When it is well covered over with
fugar, put it on afheet of paper and fet it in the fun,
or before a clear fire, and at a certain diftance of it, only
to dry it. Youmay thus iceall forts of fruits fulcepti-
ble of icing.

XLVIII. To make iced maroons.

8lit the bottom fkin of every one of your chefouts,
and lofen it at that part without peeling them yet,
then throw them into boiling water. When you think
they have boiled fufficiently take a few of them and
try whether or not 2 pin gets eafily into them by the
ilit youhave made. Ifit do, take the maroons from
the fire, then peel them one after another as expedi-
tioufly asyou can while ftill burning hot, and put them
in a dry dfieve. In the mean while, boil fome new
water, and when all are peeled, put them all into it, to
make them throw all their reddifh liquor without put-
ting them anv more over the fire, but only and meerly
into the boiling water which you juft took out, when
they have well cleanfed themfelves in this water, take
them off with a fkimmer and put them in a light thin
fyrap,in which boil them gently for ten minutes, then
take them off the fire, let them reft {o that they may
take the fugar, then fkim them out of it and put them
in a fieve to drain. Now add fome more clarified
fugar to your thin fyrup, which boil together to a
fironger one : then put your maroons in, one by one,
fet them on the fire again. and boil all till the fyrup
comes to be what confeioners call a-la-plume. Then
take them oft the fire, and let them reft. Some time
after, take a fpoon and caufe a certain agitation with
itin the {yrup by flirring it on one fide of the pan fo
as to caufe a thick and muddy look in the ‘{yru}) no
farther than the width of your hand, While the li-mp

looks
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looks thus, take your maroons gently one by one
between two forks, and {auce them well in that thick
part of the {yrup, then put them ona fieve over a
difh. :

XLIX. 7o make the Royal-maflepins.

1. Take one pound of {weet almonds which throw
in a bowl filled with boiling hot-water, to help the
peeling of them. In proportion as youa peel them,
throw them into another bowl filled with cold water.
Then drain them, and pound them in a mortar, water-

Jing them at the fame time fo as to make them into a

kind of pafte. Now put in the preferving pan one
pound of fugar with a fufficient quantity of water to
diffolve it. Boil it to a-/a-plume, and then take it from
the fire to dilute your pafte into it. Set the pan again
on the fire, and turn your pafte over and over till it
quits the pan freely without any adhefionatall. When,
pafiing your hand on the pafte, you fee it fmoothening
without ficking to your fingers, it is a proof that 1t
is .done. Now take it from the fire, and drefs it
with your fpatula on fmall boards covered with fugar,
ink the form of fmall obleng cakes of what fize you
like.

2. When the pafte is all employed and drefled in
that form let it grow quite cold. Then take ‘every
one cake one after another fingly, and give each of
them by itfelf half a dozen of firokes of the peftle in
a mortar to render that pafte more delicate, adding
alfo as you pound it thus, half the white of an egg
ora whole one if requifite, per pound or pound, and
a half, of pafte.  You may likewile, if you chufe, in-
troduce in the pafte, while you pound it, a little orange
orlemon peel preferved. ‘Then you roll it again in
the pulverifed {fugar, and drefs it again on the f{ame
boards as before either in oblong cakes, or in round
rings. When done take and fteep it in whites of egps
beaten with orange flower-water ; and, draining it
well when you take it out, roll it again next in pul-
verifed fugar, then putit on afheet of paper. When
every one has thus been worked all through this pro-
cefs, put the fheet of paper, thus loaded with thefe

maffepins,
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maffepins, in an oven, fo moderately. hotasnot to affe®:
them too much, and give them only a very faint
colouring.

3. They who want their ma/epins to tafie of the
bitter almands, may in:rodace one quarter of a pound,
or even. halfa pound of bitter almonds among the
‘pound of. fiweet ones, from the very beginping and
for the reft, proceed as direfled from the time of
peeling,

L. To make Sawey biftuits,

1. Separate the whites of four eggs from their yolks.
Beat them by themfelves to a very hard froth, at which
time, you then put the yolks previoufly weli dilated,
and continue beating all well together. DNow intro-
dace half a pound of fugar pulverifed, and best them
all together again.

z. Whenyou are ready to drefs yon bifenits, have
a quarter of a pound of {uperfine flour, which incor-
porate by beating, well, then drefs it on a fheetr of

paper in.the form you. like beft, either round or ob..

long, and ice them over with fugar in powder to pre-
vent their running. Put them inan oven, no hotter than
for maflepins ; and, after a reafonable time they will
be done.

LY. To make bitter almond-bifeuits.

Pound in a mortar three quarters of a pound of
bitter, and one quarter of fweet, almonds. When
thus pounded, have eight or nine yolks of eggs which
beat upand mix with your pafte of almonds, and two

pounds of pulverifed lump fagar. This pafte muft be.

a good deal harder than that of the Savoy biftuits.
Then, with the end of a knife taking fome of that pafte,
you place it in rows on a fheet of paper, in what form
or fhape you like, and ice it with pulverifed fugar;
then put it in the oven as you do the Savey-bifcuits
©F maffepins.

LII. To make meringues,
Beat well into a hard froth, four whites of eggs: then
introduce in them four large table fpoeonfals of {ugar
into

ctaroatl a yed-ajainh
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into a fubtile powder, and a tea-fpoonful of orange
fower-water, with a little mufk and amber prepared.
Put this pafte on a table, and roll it with the rolling
pin to the thicknefs ofa crown piece, or double that
thicknefs at moft. Cutit in the form and fize you
Iike, bake it half way, or little more, and take it out.
Make a firong icing with the white of an egg, fugar
pulverifed, and the juice of a lemon, in order to
whiten that ice which you thicken as a frong pap by
means of the fagar in powder, fteep your pieces of cut
pafte one by one, and fet them to dry under the lid of
the ftove covered with fire, on the top of it.

LIIL. Thefame with cinnamon, or chocolate.

The meringues, with chocolate, or cinnamon, are
made as follows. Pound and fift into fubtile powder
and diftin@ly each by itfelf the cinramon, and a quan-
tity of the above defcribed pafte, after a thorough
drying. Thenmix thefetwo powders and a difcretion-
able quantity of fugar togetherin the fame mortar, by
means of whites of eggs beaten, continuing to pound
the whole till the pafle be firm and however flexible,
Now fpread it with the rolling pin to the thicknefs you
like, and cut it in the {hape and form you pleafe, then
bake and iceit as ufual.. If you will not have your
sneringues too hard, bake them on one fide only, and
ice them on the other with orange flower-water and f{u-
gar. When you dry them let it be with the lid of the
ftove, and take care not to make the fire too ftrong, left:
it fhould blow theice. When properly dryed, the ice
ie as clear and tranfparent as real glafs.

Notz. With the chocolate the fame procefs Is to be
ebferved as with the cinnamomn.

LIV. dnother avay of icing, contrived for the fake of cera-
tain ferupulons perfons. ‘
For the fake of them who, in time of Lent have
fome feruple to eat meflzs - wherein their enters any thing
belonging to eggs. you may contrive the following meth-
od of icing, Take fome gum adragant, which putin.
to a glafs tumbler with a Jittle common water and orange..
Gower ditto, When perfeétly diflolved, firain it throughs
; L a.
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a cloth, and ufe it inftead of whites of eggs for pounding
your pafte in the mortar as above dire&ted. Then for
the laft icing, ule orange flower-water and fugar, pul-
vertfed as above. :

LV. Te make gimblettes.

Suppofe you take one quarter of a pound of flour,
then .one ounce and 2 half of fugar in powder, or two
ounces at moft, will be quite fufficient with two or three
yolks.ofeggs and one white only, then a little orange
flower-water, with a-very little quantity of mufk and
amber prepared. - Knead all together, fo 2s to make a
ffF dough with it ; to obtain which you difcretionally

increafe the quantity of flour if neceffary. But fhould ;

it become fo {iff that you could not manage it to put
inrings ; then you muft-put it in the mortar, and foften.

it with a few firckes of the pefile and a little orange .

flower ; or even mere pump water. Then you f{pinit

jn rings ; which, when made, you.throw into boiling .

water and give a bubble or two ; and afterwards, drefs:
it on {heets of paper, and bake it till it is dry and
brittle, >

LVI. 75 makebifcotins..

Boil one pound of -fugar to a fyrup a-la-plume:s -
then throw in half, or three quarters.of a poand. of -

flour. Stir quickly all together to. make a dough,
after having previoufly taken the pan off. from the
£re, then take .this pafte out of the pan and drefs.
it on.a,board, or table, covered with pulwerifed fugari
Knead it quickly, and pound it next in a mortar with
the whige of .an egg, a little. mufk and amber, prepared,
and orange flower-water.. Whenit is thus knead and
pounded pretty {1iff, make it into {mall balls of the fize
of a fmall .apricot-flone, then throw them into a paa
filled with boiling water.  Firft they fall to the bottom :
but, as-foon as they rife: on the.top. you. meft fkim
them out of this water, and put them a-draining in a
fieve. Then range them on a fheet of paper, or. tin,
and place.them inthe oven to bake and make them
take a fine colour.

Note. 1f;, when baked, you find any. diﬁix:ulti in ta=

ing
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king them out of the paper; weta napkin and wring
it, then fet the fheet of paper onit, foon after.they will
eafily come off..

LVIIL. To make lemon loxenges.

Take one, or two, whites of eggs, which beat with
fome orange flower-water. Then add as mz¢h pul-
verifed fugar as they.will foak wp, to make a pretty
fiff pafte of it. Introduce alfo the rafpings of lemon
peels. All being well incorporated, roll it all into fmail
balls of the bignefs of your thumb, which_ range on a
fheet of paper and flatten afterwards a little, then pug
them in the oven tg bake.

LVINL: Hiaw fo preferve orange.- pesls all the year round,
but efpecially in themonth of May.

Cut {ome oranges in, four quarters and peel thofe
quarters. Then.put the peels to foak in. water for
about ten or twelve days ; after which term, dry them
between two. cloths, and put them in a caldron with a.
{ufficient  quantity of honey to half cover them. Boil
them thus one minute or two, ftirzing them incefl-
antly. Then take them off the fire, and let them reft:
till the next day, when you put them on again, and !
fet boil ten minutes or a quarter of :an hoar. For -
fix or feven days repeat the fame operation; taking
great care inceflantly to ftir, turn and re-turn them all
the while they are-on the fire. On the eighth day
change the honey, and in the frefh;honey boil them
as long as it would take you to repeat vourcreed, thea
pot them with that new honey in which they boiled laft, |
and keep them for ufe after having added fome cinna-.
mon, cloves and white ginger, mized and both reduced
into fubtile powder.

LI1X. To make o pafte avith avhatever fruit it maybe..
Take whatever quantity you pleafe of any fruit,
which peel and boil well in water, then ftrain the juice
through a fieve, or a flannel. Now weigh ten pounds
of ‘that pafte of fruit,- and ten-more of fugar pulver-
ifed. Mix firft five pounds of fugar with ten pounds
of fruit, and put. it a-doing on the fire ; then mix four
more .



334 S'jE CRETS coneerning

move pounds of your fugar. When done, put with
a fpoon (on iron plates previounfly powdered with fome:

of the pounds. of {ugar which were left} fome of that:
pafte from diftance to diftance. Set thefe to dry on.

a chaffendifl; in- the fun, or. in the open air, turring
and re-turning them often; and powdering them morn-

ing antsgvening with fugar. When thefe little cakes-

are perfeétly dry, put taem in Dutch deal boxes and,
in white papers, that.they may not touch each other.

Noge, In the {ame manner you may make the con=
ferve of rofes, buglos, burrage, & even red cur-
zants.

LX. The Genoa pafie.

Take equal quantities of quinces and odoring ap--
ple’s pulp. The pulp is prepared thus:. peel thefe
fruits, and clear-them of their kernels. Then pound’
them in a mortar with rofe water, and firain them:
through a fieve. Putthe pafte on the fire to dry by
degrees, ftirring it all the while with 2 wooden fpatus
fa. Then add as much fugar in powder as you have:
pulp, and goon in doing it, till it has- acquired the
confiftence of apafte.

LX\. Suinces-jam, and other fruits.

Boil, in a fufficient quaniity of water, both the fleffi.

and the peelings of your fruits to perfect: foftnefs,
*Phen let the decoftion clarify in the fun, before the
fire, or by refidence. When fettled, decant it and
adding to the liguor the proper guantity of {ugar;
beil it to a jelly.

LXIL. Gemea Bifcuits.

Take four ounces of fugar in powder, one' pound
of flour, a little coriander and arnifefeeds in powder;.
which mix with four eggs.and as much 'uke-warm.
water as needs te make a donzh of the whole. Bike
it in the oven; and, when baked, cut itin five or fix:
flices which you bake again.

LXIIT. The Queen’s cakes or bifeuits.
Take twelve ounces of flour, one pound of fine fugag:

n powder, and twelve eggs, from which take out three:

y,OIkS,,.
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yolks, with a difcretionable guantity of coriander and
anifefeeda. Beat, and mix well all together, till it comes
to a thick but running pafte, Some add yef to make
it lighter and- rife higher. Divide this pafte into fe-
veral paper cafes, or tin oues, of the width of two
fingers and twice as long, which putin an-oven to bake:
but take care that it be not 100 warm,

LXIV., Macaroons.

Pound we!l one pound of fweet almonds, moiftening
them with role-water. Introduce one pound of fugar
and beat all well in a foft palte, which you put rosnd
a difh and half bake in a Juke-warm oven. When
the pafte is half dose, cut it in fmall rovnd pieces,
and hayving ranged them on a fheet of paper, finilhy
Baking them,

LXV. 4 method of making cakes exceeding fines

Take two whites of eggi, which beat well to a froth
sfter having taken away their germen. Add one
quarter of a pound of the fineft flour, and as much
fugar in powder. Beatall well and add alistle brandy.
to it and coriander-feed in powder. All being well
mixed fpread the pafte in a fheet of paper, glaze it
over with {ugarin powder, and put it to bake,

LXNVI. Another particular methed of making cakes.

Wath and clean well a dozen ofegps and wipe them
thoroughly dry. Then break them and take their
whites only, which beat in a mortar along with their
fhells till thefe laiter be perfedtly diffolved. Now add
fugar and flonr, thopph not fo much flour as fugar.
When all is well mixed, fpread the pafte, which ought-
to be a little firm, on a theet of paper; and, after hav.
ing glazed it, bake it i{n a flow oven.

- LXVIL. 4 cream made avithout fire,

T'ake one quart of double cream, in which, put four -
ounces of {ugar pulverifed fine, and the quantity of one -
thimbleful, or two, of runnet.  Stir all round together
tomix it more equally and make it take the better.
1f the runnet be good the cream will takein one hour,

When
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When you are ready to ferve it on the table, rafp fome
fugar over it, and {pill on it a dozen drops of orange
flower-water. :

LXVIIL. A cream avhich cuts as a rice-pudding.

Beat in a difh two whites of eggs and one yolk, in
which, while you beat, introduce by degrees one
quarter of a pound of fugar in proportion as it melts,
_ and 2 pap-fpoonful of rofe water. When that is com-

pleated, pour in the difh, and flir, a quart of milk and
cream mixed half and half, thenfetit gently on warm
cinders to take without boiling nor difturbing it any
more. Inone hours-time it generally is fufficiently
taken. Then you colour it in paffing a red-hot fhovel
overit., It is to be ferved cold, after having rafped
fome fugaron it. :

LXIX, 7% malaé an exceeding good boiled cream.

Take cream or good new milk from the cow which
bail with a crum of fale bread rafped very fine, and a
litele frefh butter.  As foon as it begins to quake, ftir
it continually with a fpoon; and, baving diluted fome
yolks of eggs, ftrain them through a cloth. FPutas
much falt and {ugar in your cream as you think it may
require. And, when it boils and begins to rife pour
the yolks of eggs in, never ceafing to flir it in order
to prevent its rifing fo far as to run over. As foon as
you {ee it begins to render the butter take it out of
the fire; and, to ferve it, glaize it over with {ugar in
powder.

LXX. To makte wipped cream.

Take one quart of good {weet cream, in which add
one, or two, {poonfuls of orange flower-water and a
quarter of 2 pound of fugar pulverifed very fine.
Wipe it with a handful of fine white and dry willow
twigs tied together on purpofe. In proportion as it
comes toa froth take it and putitina bowl, or difhes,
to ferve it on the table.

LXXI, dnothr
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LXXI. Auother fort of a cream.

Peel and pound as much as poflible, a dozen and
2 half of bitter almonds, wetting and diluting them
at the fame time with a lirtle milk: then firain them
through a flannel and put the produt of that {queex-
ing among three half pints of good new milk from the
cow, with one quarter of a pound of fugar, and a few
fpoonfuls of orange flower-water. Stir all well to-
gether; and, having made it luke warm on the fire,
put a little rannet in it, and mix all well. Then il
as many foop plates with it as you have guefts, and
put them on warm afhes only, covered with another
plate, which you now and then ufe to take up in or-
der to fup the moiftnefs which rifes. When the cream
is congealed, take it from off the fire and ferve it.

This cream 1s that which is called by the name of
eream blanc-manger, or cuftard, like. It may keep very
well for two days, after it is done.

§. II. Of Summer Compottes, or flewed fruits.

LXXIUI. The rafplberries compotte.

Boil half a pound of fugar into a fyrup to a-la-plume
degree, in which throw one pound of raipberries well
picked, clean and whole. Take the pan off from the
fire, and let all reft. A little while after, fhake the
pan gently in which the fruit is, and flir it a little,
then fet it again on the fire to boil five minutes; after
which, take it off again and let it cool before ferving.
Forget not to fkim the fruit well when in the pan.
Currants admit of the very fame preparation, and by
the fame procefs.

LXXIU. The apricots-compotte.

Make a lye with pearl afhes; and, when that lye
fha!l have boiled five, or fix, minutes, put in about a
quart of green apricots, which you ftir in gently with
the fkimmer; then take them out and throw them in-
to cold water. Clean them well cne by one of all -
¢heir down, and throw them, as you go on, inte
another cold water. Then boi! fome water in 2 pre-

ferving
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ferving pan, and put them in to blanch, till you cam
thraft a pin into them eafily. When this is the cafe
pour them all in a fieve and let them firain. Then
clarify & pint-of fyrup ; and, when it boils, put in the
apricots and boil them gently in that fugar for tem
minutes or thereabouts. Then take them out, flir and
fkim them; let cool and {erve.

LXXIV. Another away of doing the fame.

Put what quantity you like of apricots in a napkin
4with a handful of falt, and -fhake them backwards and
forwards length ways, moiftening them now and then
with a dropior two of vinegar. By thefs means jou
take off the down much fooner from them. Then wath
them in cold water: boil them afterwards to foftnefs,
then fkim them out from that water into cold. When
they have been there a litle while, pour them all inte
2 fieve to drain; then put them in fagar in which
they are to boil till they turn green. When they are
fuch, finith them quickly, take them out, and ferve.

LXXV. o do the fome fruit, as avell as peaches;
ahen ripe.

You may peel them if you like, though they tafte
~ more of the fruit when they are not peeled. Stone
them, and having folitted them, take the kernels away
from the ftones. Now, boil into a fyrup half a pound
‘of fugar, more or lefs, according to the quantity of
fruit you bave to flew. - When the fyrupis ready,
throw in the fruit and the kernels all together; boil
all aboat one quarter of an hour, then take the pan
from off the fire, fhaking it gently to gather the fkum
together. Take this ont with a card and let your
fruits teft a while to throw off their water. When
you judge they may have done it, fet them apain on
the fire 1o boil eight or ten minutes longer; and, if
there be any more fkum, take it off again, and the
compotte is done.

LXXVI. Tomake a compotte of the fame fruits as abevt,
and even plums, broiled.
Take any quantity' of either peaches, plums, ot
: apricoss &
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apricots : broil them on all fides over a chaffing-cifh
of bright and live coals. Peel them next as faft as you
can, and put them on a filver plate with one handful or
two of fugar pulverifed, and fuflicient water only to
help melting the fugar. Set them next on the fire and
boil them one minute or two, then take them out and
let cool.  When you are ready to ferve them, fquecze
‘the juice of a lemon, or orange, over them.

LXXVII. To makeacompotteof perdrigon-plums.

Take off the fkin of about two pounds of perdrigm
plums, which throw in the mean while into cold water,
then ftrain it out and put into boiling one for about
two or three minutes only after which having takem
them out of this water and drained, you range them
in three quarters of a pound of faugar boiled into 2
preity firong fyrup. When they fhall have boiled
eight or ten minutes in it, fkim them, let them cool
and ferve.

Note. The lit-de-verd-plums are made in the fame
way. Whenever a plum is not ripe enough you may
let it do a little longer in the water in which they are
boiled previous to the {yrup, taking care however they
fhould not come to math in it.

LXXVIIL. T%e fame for mirabelles, purple and black
damatk, Sainte-Catherine and other plums.

Take any quantity of the above-mentioned plums,
we fuppofe two pounds. Pafs them in the boiling
water without peeling them, efpecially the mirabelles,
then put them in a fyrup of half a pound of fugar,
sand finith them like the perdrigons.

LXXIX. Compottes of verjus in grain.

Take a pound or two of werjus in grain and the fineft
you can find; flone it carefully with the point of a
tooth-pick, and throw it in the mean while into cold
water. When all is done, take it out with a fkim-
mer, and put it into boiling water. Then take it out
from the fire, and let it cool. Skim it out again and
put it in a {yrup of one pound of fugar, in which
boil it geatly over a flow fire; and when the werjus

u begins
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begins to turn green, finith it quickly like the other
compottes; but take great care not to do the fyrup too
amuch.

LXXX. Compottes of pecled verjus.

Take the fkin and the flones out of two pounds of
<werjus, and put it in a bowl, in proportion-as you do
it. Then clarify one pound-of {ugar, which ‘boil in-
-to a {yrup to a-la-plume degree, and put ‘in the peeled
werjus which you boil alfo till you-find it fufficiently
done. Take care not to do-it:too much in {yrup for
fear it fhould turn black.

Note. Mujcadine grapes may'be done juftin the fame
manner.

LXXXI, The compottes of pears called mulcat, the finft
cand moff early.

Peel two pounds of thole pears, fcrape their tails,
and cut off the end of them. [In proportion as you
prepare them, throw them into cold water. When
done, take them out and drain them. Then putthem
in boiling water, and, when they are foftened and
almoft done, take them out of that water to put
them into cold again. When they have been there
a while, take them out to drain, and put them af-
terwards in one pound of fugar boiling, wherein
leave them fill the fyrupbe almoft compleated : then
remove the pan from the fire, ftir and fkim them. Add
the juice of half a lemon ; then let cool and ferve
them.

You prepare in the fame manner the forts of pears
called Roufelet, Martin-fec, Fargonelle, and Blanguettes.
Bat as they are larger than the mujtaz, youmay blanch
them, that is to fay, boil them in water, before peeling.

As for the reft, there is no fort of difference in the
procefs of making compottes of them.

LXXXIL The
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LXXXIL. The compotte of the largeft forts of pears, fuch as-

‘Beurre, Meffire-jean, Bergamottey . Vertelongue,
Bzidery, Mouille-bouche, Amadotte, Doublefleur; .
Bon-chretien-d’hyver, Franc-real, &¢c. 8¢,

Boil in water any quantity of the above-mentioned '
pears, till they are dove. Then peel them; core then,
and throw them into -cold water: Now melt a quan-
tity of fugar proportionable to that of  your pears, in
which you put them and’ boil to ‘a {yrup, as for the-
other forts of compottes. When done, take them from:
the fire, and f{kim them well. Squeeze over the juice
of half a lemon, and fexve them either: warm: or cold, .
as you like.

LXXXIIT. A comporre of pears a-la-braife.

You may put a-/a-braife all forts of pears, efpecially
of the large fize above-mentioned.. To do this you:
proceed as follows. Broil your pears: over® a chaffing-
difh of bright  and live coals ::and, when f{ufficiently
done, place them a moment on the naked coals, that
you may peel them the more eafy and to colour them.
‘Then peel and core them,-and pat them in a weak
fyrup; in which boil them a little while but not too
much. .

LXXXIV, A ‘compotte of quinces.

The qoinces are prepared in the fame manner when
@-la-braife.  'The white quinces are beft boiled in wa--
ter firft, before being put into the {yrup, which is made
with the fame quantity of fugar as for pears.

LXXXV. Compotieof apples, Pertuguefe fafbior.

Cuta few apples by the middle into two halves, and
core them. Then put themon a filver plate with fugar
under and over them. Set: this plate on the ftove with
fire underneath, (and cover it with fuch a lid as can
admit, by means of arim raifed round- it at the top,)
of fome lighted charceals put on it. Letthe apples do
thus between thefe two fires till the fogar turns all
brown and in caramel, without however being burnt.
Such compottes are {erved het,

LXXXVI. 4
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- LXXXVI. 4 jelly-compotte of apples. - -
Cut into quarters, pare and coré, a few golden pip-
pins,and throw them into cold water. In the mean
while chop five or fix more apples to pieces, and boil
them with the parings of the others in two quarts of
warer, ‘Then ftrain all through a flannel; and, in that
liguar put one pound and a guarter of fugar, then fet

it on the fire with the quarters of pippins which yon

Grft prepared. Boil them thus gently for fear they
thould mafa. When done, take the pan from off the
fire, and take the guarters ont of the {yrup, one by
ose, snd range them in order on 2 difa. Then fet
your fyrup again on the fire and boil it till it comes
into a jelly, when cold you take it and lay it on your
apples which you thus cover with it. This compotte
may keep for Sve or fix days,

LEEXVIL A compotre of apples a-la-bovillonse,

Cuz a few apples into two halves and core themn
Range them in the pan, and for the quantity eof fix or
eight apples, put one pint of water and a quarter of 2
pound of {ugar. Cover them over and fet them on
the fire to boil; then when the liquor is almoft all
wafted, drefs them on a difh and ferve them.

The compottes of calvil apples are made in the fame
way.

T
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I. To take off iron-molds from linen.

UT boiling water into a bowl and fpread the

ftained part, or parts, of your linen over it, fo as
to let it be well penetrated with the fteam of the water.
Then rub the places with forrel’s juice and fale till
they are perfe&tly and thoroughly foaked with it.
Sach linen wafhed afterwards in the lye of wood-afhes,
will be found to return intirely: free from the iron
mold fpots it had before. .

I1. To take: off carriage-wheel’s greafe from clothes.

Rub the place with butter. Then with blotting pa-
per and a hot iren, or a bit of red hot charcoals in a
filver fpoon, you may take all off as you would a drop.
of wax or tallow -on a cloths

111, Againf? pifs-fpots.
Boil fome chamberlye and wafh the place with it.
Then rinfe it with clear-water.

- Y. To take sff all forts of fpots from cloth of whatever
colour it may be.

Take halfa pound of crude honey, the yolk of a
new laid egg, and the bulk of 2 nut of ammoniac: falt.
Mix all well together; and put fome on the fpots
which happen to be on either filk or cloth. After hav-
ing left it therea while, wafh the place with clean wa-
ter, and the {pot will difappear. .

Vi A general receipt againft all forts of fpos, upon every
Jort of JHff.

A water impregnated with alkaline falt, black foap
and bullock’s gall, takes off extremely well the greafy
fpots from any cloth or ﬁlII; ftuff.. . V1. dgainft

b2 %
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V1. Againft 5il-fpots.

"Take a piece of white foap which youa fhave very.

fine and put in a quart bottle with a wide mouth
2nd neck, half filled with lye. Add te this.the bulk
of a put of ammoniac fals, two yolks of eggs, cab-

bage-juice and bullock’s gall a difcretionable quantity,

and in fhornt, one ounce of falt of tartar in fubtile

powder fifted. Stop the bottle well, thake.- it and ex-.

pole it to a fouth fun for four days. After that

time, if you pour off that liquor on any oil fpot and:

rub it well with it in and outfide, then Jet it dry,

and wafh it again with clear water, or again with.
the following compofition of foap, that fpot will in-_

tirely difappear.
VIIT. 4 awafbing ball sosake off fpoiss

Talce fulier’s earth, or foft foap which mix. and in-.
corporate. with vine brufh afhes, white chalk, alum.
and tartar pounded all together ifi. a mortar and:
fifted through a very fise filk fieve. When:all is.

made into a pafte, form your balls with it -and let

them dry in the thade. To ufe them, rub any fpot..
ted place with it and wafh it afterwards.with clear.

waier,

VI To take out pitch and turpentine fpots.

Rub well the fpot with oil of olive, which fet to.diy..
for one day and one night. Then, with warm water-
and the above wafhing ball, you will intirely wngreafe.

the place.

-

1X. Againf ink:fpots, avhether on cloih or Iinen.

Wet immediately the place with lemon’s, or forrel’s.

juice; or withwhite foapdiluted in vinegar.

K. Anotbsr more fimple remedy . dgainft- ink avben jug:

Sfpilled.

Prejudice alwaysidid, and always will, prove fatal’

from the minuteft to the moft interefting circumftance

in life. The time which is fpent in lamenting over an

accident, joft hppened before: our own eyes, is but

too oficn the only one which could have faved and
: prevented

SRR R
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prevented the dire confequences: of it; nay p-rhaps

o repaired it intirely without leaving the leaft {car behind; .
o had we ran inftantly to the:remedy. Ink never does.
ik vor can {poil the cloth, ftuff, filk, lace or linen'on
. which it is fpitled;, unlefsit lies there todrinefs. And.
E. it is well known, on the other hand, that if you put

as much:water in- your ink-hern, as there is ink, you.
{4 wake it too pal® :.if twice, fill mere fo: if three,
ty four, five, fix, if twenty. if fifty times; then it wills
1 be fuch indeed that.it: will be no.more ink atail

i, What cou!d a pint: of ink.do in. a quart of milk ?>
Wi 2 great deal of mifchief without doubt.  But,ingoor a

i 100 gallons nothing atall. By parity of reafoning'it muft «
be obvious that if on the fineft filks. cloth or velver, .
muflin or lace rufies, &%, a whole phial of'ick fhould?
be fpilled, an undeterminate greater quantity of water -

it than there was ink; poured inftantly on the place, by -
i degrees and not all at once, muft'weaken it to fuch.
ud a degreeas to wafh it off ac [aft intirely. = What reafon- -
I inp thus once di®ated naturally, reiterated experience -
{h fince proved : . therefore, here it is recommended.
ol Senf¢ only and judgment muft be confulted in the .
ot execution. As for example, if the ink be fpilled on .

a rufile or apron, &, while you have iton, let one
hold the affected part between his. two hands over a:
bafon and rub it while anotherdis pouring gradually

iy, water from a decanter;- and leta whole pitcherful
: be ufed if neceflary. If the rufile, apron, &'¢. be at:
@ liberty and not a&ually worn on, the place dipped in-

to & bafon filled with water,- and there {queezed and !
dipped in again, may do.; provided you change the -
water in abundarce, every two or- three fqueezes. 1} *
the ink be fpilled on a green-carpet table, it may im-
mediately be taleen out with a tea {poon fo dexteroully
that any water at all {all hardly be wanted afterwards, .
provided it has not laid any.time on it, and was only -
that inftant fpilled ; as the down of  the cloth pre-
vents the immediate {oaking. of thednk or any liguor -
indeed (except oil) 'through and through. Buot ifit:
bave Jaid fome time, let the time be ever fo long, pre-:
vided it is ftill wet, by pouring a little frefh Ecln:zm-\
water .

W R W



236 'S ECRETS concemi}rg."

water at a time on the place, and gathering it up each
time with a fpoon, and prefling hard to {queeze it out
of the cloth into the {poon again, you will at. laft bring
it to its natural colour as if no fuch accident had ever
happened. . Thefe few. circumftances explained, are
{ufficient to gnide any one, who- has a common fhare
of good fenfe and underftanding,  how to aét on this
principle in others. %

XY Againft oil fpots on fatin, and other filk-ftuffs, evin
on paper.

If the fpot is frefh and juft done, heat on the {hovel
fome athes from calcined fheep’s troters, and put fome
under and upon. the place. Then, laying fomething
heavy upon it, let it remain fo forone night; the next
morning the fpot ought to be gone :.but, if not quite;.
renew the precept..

XI1. A preparation of balls againft fpots.

Take halfa pound of foap, four ounces of clay, and’
one of quick lime. Dilute all with a little water, and
make it into pills or fmall balls, With thefe rub the:
fpots, and wafh the place afterwards. .

X111 For filks.
1f you rub the fpots which are upon a filk with {pirit
of turpentine, they will difappear: becaufe the volatil- .
ity of that {pirit exhaling into vapour, carries along:
with it the oil of the fpot to. which, on account of its
homogeneous quality, it communicates its volatility, by
penetrating and {ubdividing it infinitely.

X1V. To reflore gold 'and filver laces to their former -
3 beauty.
Mix equal quantities of water, bullock’s and jack’s-
gall.  With this compofition rub your gold or filver
and you will fee it changing colour direétly.

XV. To reftore Turkey carpets to their firft bloom.
Beat the carpet well firft with a rod, till perfetly
free from duft. Then, if there be any fpot of ‘ink,
sake them out with a lemon, or with forrel ; and warh:
the
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the place afterwards with clear water. Shake the reft
of the water off, and let it dry where you rubbed it with
any. When dry, rub the carpet very hard all ever
with the fmoaking hot crom of a wkite loaf: and, when
you find in the evening, the flies clear and a likelyhood
of being a fine night, let the carpet be put out for two
or three fuch nights.

XVL. To make tapefivies vefume theiv firft brightnsfs, whsn
their colours hasue been tarnifhed and fpoiled.

Shake and clean well the tapeftry by rubbing it all
over with white chalk which you leave on it for about
one day. Next, with a rough hair brufh, get all that
chalk out again, and puton frefh, which leave as be-
fore. Thenwith the fame rough hair brufh get this
out alfo, and beat it foundly with a rod, and brufh it
afterwards with the foft cleth-bruth. This operation
will reftore a tapeftry to its priftine fate,

XVIL. To take off all the fpots of wax from velvet of any
colour, except the crimfis.

Take the erum of a ftale loaf, and cet a thick flice out
of it, which toaft, and apply, while burning hot, on the
fpot of wax ; when cooled, renew it till all the wax is
foaked out of the velvet.

XV, 7o rake the fame off from filks and cambler,

Put on each wax fpot, fome foft {foap, and fet in the
fim till grown warm ; then, by wafhing the place with
‘clean water, the fpot will difappear. ;

XIX. To awa/b a gold or filver, or filk embroidery, on ein
ther linen, or any fuff whatever, and render it like neaw,

Take bulleck’s gall, one pound; foap and honey,
three ounces of each; and Florentire orrice, about
~the fame quantity in fubtile powder. Put allina glafe
veflel, in which mix it well, into a pafte, and let it be
expofed for ten davs inthe fun. When you are ready
40 ufe it make an infufion of bran, which boil in water
and firain through a cloth. Then fmear the work over
with the above-defcribed pafte, in fuch places as you
want to clean, and wafh thew afterwards with tl];le faid

: ram
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bran water, renewing this till it receives no more ai
teration inits colours Wipe then well the places with
a white cloth ; and wrap the work inaclean napkin te
fetitin the {un todry, after which pafs it through the

polifhing and luftring prefs, and the work will be as

fine and bright aswhen new..
XX. To takethe fpots off from filk and woollen fufs.

Take French ftarch, withoutany mixture ofindige-

or blue whatever, which. dilute in a cup with good
brandy, like 2 thick pap.. Of this:pafte, put on each

fpot, and, when dry, rub it off:and brufh it, If the

fpotis'not quite gone at the firit time, renew the ope-
ration, and it certainly will at.the fecond.

XX, To colour welvetinred.

Take four ounces of adragant; and one 'of Arabick:

gums, both of which pulverife.. Put:this powder in

clean water; wherein let it diffolve for two or three:

days, After-which time, fteep a fponge in the liques,

and rub the wrong fide of the velvet. 1f; after being:
dry, you find it not high-coloured enough, renew it:

and the effect will furprife you,
XXII. To revive the colowr of a clothy

Pour one quart of water on one pound of burnt pots-
athes. Twelvehours afterdecantthe water off in ancs-

ther veflel, and put in a handful of dry moth-mullein’s
leaves, with two bullocks galls. Boil all' together titl
the leaves go to the bottom. Then fet this  water for
a few daysin the fun. Then putting in it whatever
colour you want, boil italong with the cloth in that
lye, and let it thus foak afterwards for fourteen or fif-
teen days, then the cloth will have refomed its primary-
colour. :

XXITL. Torake the fpots off from a awhite cloth.

Boil two ounces of alum for half an hour, in a pint
ora pint and a-half of water ; then put in-a piece of
white foap, with another pound of alum ; and, having
foaked thus three days in the cold, you may with it,
wafhall the {pots of:any white cloth whatever.

XXIV. To.

A
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XXIV. To take of the fpots from crimfon ~and-other

. welvets.

1. Takeone pint of lye made of vine-branch-athes,
in which difiolve half an ounce ofalam’s dregs. When
fettled, ftrain it through a cloth; then tzke another
drachm of alum, half a drachm of Spanifh, and as much
of {oft foap; a fcruple of common, and half a drachm of
ammoniac'fal's; a caif’s gall, and a little celandine’s
juice. All being well mixed, ftrain and keep it for ufe.

z. Before ufing, take the quantity you think to have
need of in a cup, in which put a little Brafil wood and
bourre d’ecarlarte “(or goat’s hair from the dyers, dyed
with madder) to boil a bubble or two, then ftrain
through a cloth. ‘In that ftate, your preparation wiil
be fit to take eff all the fpots from crimfon either cloth
or velvet,

Note. 'For cloths or velvets of other colours, tinge
your liquor with beurre, or goat’s hair, of the fame co-
lour.

XXV, Tozake off an'oil fpot from cloth. 7
Take oil of tartar which put on the {pot, then wafh

it immediately, firt with lokewarm water, then with
‘two or three cold waters, and it will ‘be perfeétly

cleanf:d.

XXVI. A compofition of foap totake off all forts of fpots.
1. Take one pound of Penetian white {oap, fix yolks
-of eggs, and half a {poonful of falt pounded. Incor-
porate ail together with a fufficient ‘quantity of the

Jjuice from the leaves of white beet. Make this com-

-pofition into {mall cakes, which dry in the fhade.

.z. To ufe them, wet 'the place of the cloth where
the fpot is, with clear water, and rub it over on both
fides with the {aid foap; then, walhing i, the fpot will
difappear.

XXVIIL. Totake the fpots off from a white filk or crimfon
welvet.

Wet the place well with brandy of three re&ifications,
or with the very beft {pirit of wine, then fmear it over
with the white of anegg, and fet it to dry in th(}-: fun.

When
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When dry, wath the place with clean water, paffing
and {queezing it between your fingers ; and, if the fpot

" isnot gone at the firflt operation, it will not fail at the
fecond, therefore renew it again.

FINIS,
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