
728 State Street   |   Madison, Wisconsin 53706   |   library.wisc.edu

Valuable secrets concerning arts and trades,
or, Approved directions from the best artists
: for the various methods of engraving on
brass, copper, or steel, of the composition of
metals and varnishes...

Norwich, Connecticut: Thomas Hubbard, 1795

https://digital.library.wisc.edu/1711.dl/MSADHC7ATJAHR8C

http://rightsstatements.org/vocab/NKC/1.0/

For information on re-use see:
http://digital.library.wisc.edu/1711.dl/Copyright

The libraries provide public access to a wide range of material, including online exhibits, digitized
collections, archival finding aids, our catalog, online articles, and a growing range of materials in many
media.

When possible, we provide rights information in catalog records, finding aids, and other metadata that
accompanies collections or items. However, it is always the user's obligation to evaluate copyright and
rights issues in light of their own use.



WS F a ee. 

f pitt ae sail 

) ' 
‘as is 

hi a 

: id 4 

: ee BS rs 

oo a: 

i i 
ies 4) 

i ‘ P i 
4 ‘i : & ra 

Oy zs =



his, os ea aie 5 
Resa ee a | ’ 

Fee cy 
ee 8 | 

Me ee te FS ee PO 

rn ' 
2 ae fg eS 

—-_ & ro 

; sé ae é e j 

gz | 
: = Library i 

| oo i 
ath of the 7 

: 
e 

| University of Wisconsin : 

——E——EEE a | 
| 2 % ~ 

@ Se & 4 
: oo * 

a 3 * | 

ed aie . 
es si BS ; i 

ie rr - ‘ . z , 

x Rae eae oie PS 

ES 2 Be eee es ad 

: ise it ee eee 5 i i eae a] 

eg a a $s a bi 
— a sii ak BY



Se. ee: OU = ~ =e eae - ‘ yepes Sigg Cea eam Seas FA . Saree he ee ge ae a See eer Ries * le eee 
; SSI aati seg es en eg 

Bes gH: Sy 2s Se 3s Pas rom 
vane Co 8! RS ec bee oak Dn eee 

Oe , 
Sp OS Sate es et ee 

pO Se ee 
, 2 ee PSS pee na aes S ; 

a eae € =e See ge Sipe Me ae gs AR 

. 2 re ae ae - * 

pees ieee ; a 
3 as. ce : es 

baa ae ees a 
Bose 8s g ; ete ge a 
a * aig! 3 one 

ae : 3 be go 
x - : eee 
: ; ’ got es Teepe oa F; pce : = TH SEE ae 
Bs 4 s Ee ee. 

Beare 3 gs - ae oe 
a - $ - : 2 hao # ae 

; ee ee 
Pas rae * ODES Cae ee 

2 3 Bee FS Atte a a 

: S ; ts Se ge 

: : es : 3 ” 0G SU 2 
Ac *§ gre re 

See ; eet ees 

paps ‘ ck aed Z = : 

. ‘ = ott ee a at 

ae a a 
Se 
FS Fe Re ee EH 

a a ee eee 
Re Stok oeed ae ee



RTE Se ae ee Ee ee < et Boa a er tao eee ; on er so Se eg Rees? Sere: eae 
pee oe en ee 
ee a. a ee ee ee CS eg 
Re eRe ae ee ie Ee 
er Pee ey ie ee oe a. Pee eS Bae ee ae os a ee eRe Eg ote 3 
REE toto ene ee SPR ee et i NS 5 = 
the AF eS ae eS ge ce ae s zB A 

Bete ee y : 
eee cha a ae Re mS. Ng Sa he,” See get : 

Rees St rete eae eS : Ses Sk 
Bee ee ae eS aoa ee 

oe Bats ao at ee Se 
eee erent i s cm 

ae = ees F 3 5 . 
- es ; : 
ie it sate fee = a z 

eps Morse Set Se 3 
2 Bae ' ee es 

cece Re oe: : : F 2a 
. s Ee Vege de a 
Sera = 2 a Si $ 

Re cki Peano he > e $ tae 

Bt ee Sea 3 

Pema er Ee a eri “4 
fe ene NE eRe eee: : e ee ‘ of 

sae fe ae Ga ae 2 ; 

er Se Se 3 “ . ae ee 
ees i e rs 
ieee EES # . ~ 

eae 2 : oe 

Poe ee foe an ee 
ee fese ry Oars eS Be cae epee ee z oe 
Bees i ge ee Cire aes 
fk ees oer ee ee % = ee 

eee ae ee 
pate ee a Siok, 2a 
ee ee “eee 

Pre Fania Ese ee 
2 ot eee ee gee eS ae 

Nee ee oe ee 
partes f= ahaa Pe seg eee es: Sea



eR ey Fe eT So eee Se er Oe ee ee = - 

Pee eae gee eee 2s eo ie a 

3 : eo oe Sapte x Ge 
; Sons heer ‘ Se SS : ee 

S z re : we x eas 

4 = E * z - a 

Sa = 
Bote = 

f : ‘ . a 

: > Se : 4 

es : £ ‘ re Se 

fe ‘ 3 - : = os he 

: ae 4 Tasos oe % 

(See 5 ; es x 

SS x : es tec = * a 

5 z 2 - 

: 3 se 5 , : ee 

ie 73 ¥ - 2 eis: 

: 
‘ 7 ears z : oe 

ec Tee abies 2 bs 3 aaa 

* : Z se 

ves so naire 
pr = «Se eae 

@ e ay > 2 ae 

Bees tog : . ee oe is ad



PLEO OER RE Re UTS a er NSN TOE 
Br ee eee eae er Oe 
Pe es 5 a % . 

Ba Z , 2 ‘ 

eas See 
1 Bs . 2. 

She shh : : 

Pe Cz : 

‘ EK A 

 : ss : Bey , 5 
f acs = = 
eo Sot of : 

pe aes ‘i . : 

eo : E 
BA 2 ee ‘ - 3 
ey . oF 

b Bs 2 . 

ae : 
ee ai 

eS : ‘ meas 
i * * ; 

ee: : 4 :



| VALUABLE 

SECRE,.S... 
i - CONCERNING 

ARTS AND TRADES; 

i ‘ OR, APPROVED 

} 
‘ ‘Directions, from the beft ArTIsTs, | 

| FOR THE VARIOUS METHODS G 

' ~®f engraving on Brafs, Copper, Of Painting on Glafs. 
i or'Steel. Of Colours of all Sorts, for Oil, 

: “Of the Compolition of Metals,|| Water, and Crayons. 
| and Varnithes. JOF thie Art of Gilding. 

Of Mattichs and Cements, Sea-|fThe Art eo dying Woods, 
| ling-wax, é&c. ones, -€8c, ; | VOF Colours and Painting, gt an of Moulding. 
j Carriage Painters. e Art of making Wines. 
: “Of Banting of Paper. lot the various Compofitions z 

Or Franfparent Colours [OFLiguols and Eetiat Oi ~Of Tran{parent Colours. f 2 ni! ils. 
} How te dye Skins or Gloves. ||Of the Confeéfionary Art. 
; To coleur or varnifh Pour Oe taking out ail Sorts. of 

plate Prints. Spots and Stains, 

Pe 
' He abi erunt Artes! Vire. : 

{ eee eee 

i NORWICH: 

{ PrRinTED BY THomas Hupearp. _ 

a err pers i 
te <a cept iSite In sone a bias



eee hse te a i epee Tg Gee Biles os 

ee MEL & ee : 
eee ke oe eke aa ages emer 
Sore Pata aa Pee e eee» 1 SO Bea? a Se eee, 
SBigasss = : ae ee a eae = 3 
a RE Bary Pees ey eat eee nee 

ee 3 eee bees Be eat 
2 5 te 5 ft ee 4 

oe See ier taou es 3 ae . BSS ys 4 

oa : dee es a Ne ‘ 
ES ad a 3 

Z os ve 3 

er age d 2 
Res . : =a 3 

st Be CS ee Ce eae a 

Bee. se Ree MEDS % 2 > 
pape h . : So i ves ae 

pe gies Goods Sein wan : a 
Deets ae oe hs os i é A 3 
Piety Seas Gee rac z 4 

ire eG ay é 3 

ier een ee s 
ye ls rene aes 3 E 

ehh Pee ibd). eh s : 

eee saben: + > 4 

Resse cat z E 4 

sega er RRC Shee Sp g 2 = 

e gehen OF TTS ™” 

ee eas : 
aE ino Gs a Rees Re ce ec ps ea So tel



Ws S £ ae is 
d SOR Ss 995501 ape eg igat 

PESEELESEESL SESE EEEE EERIE 
i ‘ RK. A hor ten KOH hfe bat 

YZ4C ONTENTS. 
Locked 2 CH A PoE 

S ¥ = 
= Of the Art of Engraving. 

Page 
Art. 4. Wax to lay on iron or ftee! i 
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t 4. Aquafortis for engraving — ib. 
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OF Metals, 
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| 8. How
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ie 37. To make {athes with cloth, which will be 
f very tranfpareat one --- ib, 

} . 38. The



xi CONTENT S& | 
Page 

Ast. 38. The compofition of varnith fit for the i 
above fathes -- a 47 

39. A fine white varnifh -- -- 43 
40. A curious and eafy varnith to-engrave : 

with aguafortis a= =a ibe 

41. A varnithto prevent the rays of the fun 
: from pafling through the panes of win- 
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oa SecRETs relative to the Art of ENGRAVING. 
ta 

benji X. A wax to lay on iron or feel. 
ti j AKE the bulk of a nut of white wax: melt it, and 

ee I add to it the fize of a mufquet ball of cerufe of 
; Venice. When both are incorporated together, form 

this compofition into {mall fticks. With them rub your 
1 bea piece of fteel, or iron, after having previoufly warmed 
ne it fufficiently to melt the wax, which you will {pread 
poilel wellover it with a feather. When the wax is cold, trace 
fad whatever you will on it, and pafs afterwards, on the. 
oe lines you fhall have drawn, the following water. 

4 ‘ 
= é Il. A mordant water to engrave on freel. 
ey 1. Take good verjuice in grapes, the ftrongeft you 

: can find; alum in powder, and a little falt dried and pul- 
© verifed. Mix all together till perfe&tly diflolved: then 
- ?  _pafs fome of that water on the lines of your drawing, re- 
s ff peating the fame, till it is fufficiently decp engraved. 
posi ‘That engraving will appear white, as filver, on a white 
im | ground. ; 
—e z. Orelfe take verdigrife, rong vinegar, ammoniac 

t and common falts, and copperas, equal parts. Set all : 
together a-boiling, for a quarter of an hour: then flrain 

5 it through a rag, and run fome of that water on your 
' A plate.
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plate. In about half an hour afterwards it- will be 
perfe@ly engraved. 

3. Caxvror’s varnith, of which the compofition fhall 
befound hereafter, in the Chapter on Varni/bes, isan admi- 
rable compofition to Jay on the plate you propote to 
engrave. 

III. Yo engrave with 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 
foft quills, and let your fleel or iron be well polifhed. 
‘Try firft, whether your colourruns fufficiently with your 
pens: and, if it fhould not, yournuft add a little more oil 
to it; without making it, however, too limped ; but on- 
ly fo as to have your pen mark freely with it, as if you 
were writing, with ink, on paper. ‘Thenrub well your 
plate of fteel with wood afhes, to clean and ungreafe it ; 
after which, you wipe it with aciean rag, and draw your 
defign upon it, with your pen, prepared as before, and — 
dipped into your liquor. Jf 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 
ahair-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 witha brush, to 
preferve all that part againft the mordacity of the agua- 
fortis, When that is done, you let your work dry fora 
day ortwo. When dryed thus, you take fome fire, 
made with charcoal, into’a chaffendifh, and bake over it 
your colour, by degrees, till it becomes quite brown. 
‘Take care notwithftanding not to burn it, for fear you 
should feale it when you come to feratch, withthe point 
ofa needle, thofe etchings, or places, which you want 
to be engraved, with the following aguafortis. 

IV. Aquafortis for engraving. 
Take verdigrife, rochalum, 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 more than-a quart of water, and 

~ your



| ARTS @ 
| 

nd 
2 

ft your oe 
f ur drugs, all togethe 

sf ple of hours 5 th a placd i them thus infufe a cou- 

aa and, whea eae eas — over a charcoal fire > 

ples | i - - fire and let it re — take the pot 

f r hand init without fealdi » that you may di 

} ances ae e calding. “T's y aD 

i p, with which you take hen have an earth 

bel éver heen 
ake of that water, 5 ae 

ty | 
you mean toven “ > and pour it 

} - “ freely, over all the Cae 3 fo that it may rea 

| arked, and then off into a places which are to be 

i! esivete. =o Gosanuesineto ee placed under’ to re- 

scom | quarters of an hour. ‘Then seinen te work for three 

a peep cater, somal pe adie 
pour upon it clear 

ed fhall have occafioned che mud which the ai % 

needlecth 
. Y¥ou are the quafortis 

you if , the depth of the lines of nto try, with a 

onal if not at your Liki es of your engraving ; 

. l ss hae re ng, you mu begin a gi and, 

a i : eon 
ain watering i 

ie ce aaee Necks = dies a have, is, Barhops 

i oa il the work. Tris bette eye Sone 

ait and be longer atit., 
eee 

jor V.Toen + all erave on brafi i 

ds, a 4 moft = in — Be mivcae oan mane 

fils = laid ines oto 
peenord foie 

ae your plate; 4 re over the fire, after i is 

si «And, if it be a flat CL aio uid eee i eta 
i Fe ter: 

‘urn almoft b! 

ge Si ic i 
rie 

i vent the agu - a ndit a bord 

tf t0 from rusni ae which yo Erol wax 

: n running off, and which i ee eee rhs 
‘Sforis vithnich which is to be af 4 n it, 

feparatin| 

iA aes you cover the plate ot aes 

| piece. Afteri 
tothe thick 

i, Bhat aquafortis, for terit hasbeen thus left ana eens 

al q is, for a Tittle while, thi ered with 

Wh, f place — time to-throw ‘it ane oe oe Ree 

Sree fines be fafcient eset 
pense 

itt gain frefh be fafficiently 
dee a will examine wheth- 

zn Bh aquafortis on your eet ee “pour a- 

refed. —_ of bafirrdjeve' by Sor
e Hosen ara 

work grounds. ‘You may th ary; that is to fay, 

" Ss y thus engrave all forts of 

} VI. 'To enpra: 
ori 

a" cate Ste wich vce Colt pat 

atl ar pump water, and fize if fe gene wel a 

: ‘tampofition, with a coarle a ifinglafs. Lay this 
» or pencil, on the plate 

which



4 SECRET S. concerning 

which you want to engrave, When itis dry, draw on 
it whatever defign you pleafe. Or, if you want to 
counterproof acopperplate print, blacken all the baci 
ofyour print ; and, placing that blackened part on 
your plate, prepared as before, go over all the itrokes 
of your print, with a fmoothivory, or wooden, point ; 
which will lamp the black of the print, in all thofe pla- 
ces, onthe plate. Then you will go again overall the 
black frokes, which are laid oa your plate, with a pen 
and ink : and, taking afterwards a fteel point, very fine 
and well tempered, you will etch your piate with it, in 
following all the ftrokes marked on it, and pour aguafor- 
tis, as before directed. 

VIL. Another. 
_ Take whitelead, and grind it well with maftick in 
drops. Cover your plate with it by means firft of a 
brafh, and then fmooth.it with the foft part of a goole 
feather. Let this dry, for aday or two; then giveafe- » 
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 pengits and 
ptoceed afterwards, as, before directed. nrg. 

VILL. The method of engraving with aquafortis. 
x1. You mutt have a very well polithed plate, and pe 

feétly clean. Set itto warm over achafingdith, in which 
there isacharcoal fire. While on it, cover it witha 
varnith, either dry or liquid, forthere are two forts. 
Then you blacken that varnifh with the flame of a can- 
die, 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 dzawing with fome fan- 

| guine fone (red chalk) or any thing elfe, and lay it 
afterwards on your plate, to trace it with a point, the 
Aanguine, which is on the back of the draught, will eafily 
fet off on the varnifh. Go that you may follow after 
wards all the lines of the defign, and be infinitely more 

correet
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a sorreét inall the turns, and the expreffion of the figures. 

ran This is the reafon why all the painters, who have their 

he ba own works engraved, take the trouble of drawing alfp 

Pata the outlines.of their figures, that the {pirit and beauty 
ed of the defign may be preferved. Indeed it muft be 
ai confeffed, that we always difcover agreat deal more 
a i art in thofe pieces which are engraved with aguafortiss 

rally than there is found in them that are done by the graver. 

hams And, even in many of thefe, the aguafortis is often em~ 
ery ployed to fketch lightly the comteurs, .or outlines, of 

ha the figures, and to have, them more.correct. 

apa | 3. True it is, that it.is fometimes found neceflary to 
} touch.a little over, with the graver, certain parts which 
f are not ftrong enough, or that the aguafortis has not 

oere eaten infuffciently.. Ror itis noteafy, ina great plate, 

fice togetall the feveral parts fo proportionably, and a-pro- 

is of) pes, catenin, as there fhould be nothing to find faule 

ago with, 

irene 4. Ltisnot enough foran engraver to work with the 
fpr point of his needle, or fcooper, in all the different »pla- 

ke ite. ces.of his work, with the ftrength and delicacy neceflary 
dr tomake appear; 2s he wants them toibe, the molt re- 

fi al mote and the mearcft parts. Jtisiagain requidite thathe 
; fhould take care, when he comes to put the agvaforiis 

3 on his plate, it fhould not bite equally every where. 

ee This is prevented, as follows, by amixtere of oil and 
and pee tallow, which you will drop init, froma lighted candice. 
awit 5- To this effeét he muft have a framed wooden 
with board, over-laid with wax, onwhichhe &xes his platea 
0 fort, little flant.way : then ponrs.aguafortison it, fo that it 
fac may.only pafs over it, and run into. an earthen pan, pla- 
on te ced under to receive it. ‘Iherefore the takes care to 

a examine when thofe parts, which are not to be fo deep- 
thay © ly eaten in, havereceiveda fufficient quantity of agua- 

fitey Sortis : inwhich cafe, taking off his plate, hewafhes it 
Ror, with pump water, by pouring it only over; dries it 
ne fat gently before the fire, then covers the moftremote parts, 
lyit and them which he wants to preferve weakeft, with the 

t, the above mentioned,mixture of oiland tallow, that the a- 
ealily quafortis Should not act, any more, on thofe places, 

after: ‘Thus, covering at feveral times, and as muchas he pleae 
mitt fes, 
ef Az
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fes, fuch places of his plate as he wants to keep not 6 ' 

“flrong as others, it refults that the figures) which are i 

forwards in the pidure, are conftantly every time 1 

wafhed with the aguafortis which eats in them, till he fees C 

they are fufliciently engraved, and according to the de- a 

gree of ftrength which he is defirous of giving them. tt 

6. That fort of aquafortis we have mentioned and de- s 
feribed in this chapter at the article of the water for en- 
graving onivon, and which iscompofed with verdigrife, 
vinegaz, common and ammoniac falts, and copperas, is t 
alfo made ufe of to engrave on copper; in pouring it on d 
‘the plates; covered either with hard or foft varnifh, and k 
Acratched, or etched,, agreeably to the defign you in- te 
‘tend to engrave on them. t 

7. As for what concerns therefiner’s aguafortis, com= ' 
monly called ewhite water, itis never ufed but upon F 
athe foft varnith ; and never as the former, which is cal- 
a Rae es 7) pouring it only overthe plate, and t 
letting it run offinto a pan under it. A'border of wax ! 
mutt be made round the plate, on which, this being laid t 
flat upon atable, fome of that white water is poured, 1 
after having: previoufly tempered it more or fefs with a. ! 
proportionable quantity of common water, which is t 
‘called pickling. Q 

IX. Yo engrave on wood: 
You begin by preparing a board, according to the Ty 

fize and’thicknefs you want it, and finely polified on the i 
fide it is to be engraved. ‘The fort of wood, which is y 

generally chofen for fuch a purpole, is-cither pear-tree 

. erbox. And, of the two, this laft is even fill preferable, : 

both on accountof its being of a fupérior hardnefs, and 

alfolefs liable to be worm-eaten. On thatboard you ' 

draw firit your defipn, fach as you want it to-appear in | 

printing. They, who have not the talentof drawing, . 

as there are a great number, make ufé of the very t 

drawing you pive them, which they pafte on their board, i 

by the right fide, with a pafte made of good flour, water; 1 

and alittle vinegar. You muft take care thet all the { 

ftrokes of the drawing fhould touch well and’ flick 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, fo that the flrokes only of the drawing thould re- 
main
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si main on your board, as if you had'drawn it with ink and 

a a pen. Thefe ftrokes, or lines, fhew you all that you 

= are to fpare, or preferve'; all the reft you areto cut off 

wie and fink down with delicacy by means of a fharp and 

well tempered pen-knife, {mall chifel, or gouet, according 

2 to the fize and delicacy of the work, for you have no 
Mi, need of any other tool. 
firs 
i, X. To engrave on copper with the graver. 

ina x. When the plate, which is to be of red copper, is 

gt well polifhed, you draw your defign on it with either 
til the black lead-ftone or a fteel point. When that is 

N& done, you have no further need of any thing but very 

| fharp and well tempered gravers to: cut in, and give 

(0% more or lefs ftrength to certain parts, according to the 
me fubje&t, and the figures, you execute. 

isc. | 2. ¥oumuttalfo havea certain tool of fix inches long; 

al . or thereabouts, one of the ends of which, called a fcra- 

fa per, is made in the form of a triangle, fharp on each 

til edge, with which you ferape on the copper when you 

mit = want its ‘Phe other end, called a burnither, has very 

Wit much the fhape of a fowl’s heart, alittle prolonged by 
iti the point, round and flender. -‘T'his ferves to polith the 

| €opper, to mend the faults, and foften the ftrokes. 

FE 3. Inorder to form a better judgement of your work, 

ok you muft now and then, as you proceed on, make ufe of 
nz a stump, made witha piece of an old hat rolled up and 
shi sd blackened, with which you rub your plate, on the place 
itt. you are working, which fills the ftrokes with black, and, 

d,  makes youfee better the effeét of your work, as you gov 
aod You muft be provided likewife with a leather cuthion, 
ja on which youlay your plate, while you engrave it. 

aria 4. We fhiall not give any further account of the art of 
i, engraving than this fhort epitome, and we fhall not at- 
ty ‘tempt to enter into a more particular detail of the vari- 
i, ous and curious circumftances attending this noble art. 

tj "They, whofe curiofity, on that fubjeét, will prompt 

ig them to be more particularly acquainted with it, may 

ot amply fatisfy themfelves, by taking the trouble to read 

it the treatife which Abraham Boffé has purpofely compo- 
dee fed, on the art of engraving. : 
Ite Xl. To
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XI.° To engrawe on freelior iron; fuch .as blades of © 
Sorords, knives, 8c. ; goa 

- 4s Takeone part of linden-tree.coals ; two of vitriol, 
and as. much ofammoniac{alt, Grind alltogether with 
vinegar, fo.as toobtain a foft pafte of it. Then, what- 
ever you want to engraveon fteel or iron, begin firft by f 
fetching it: with vermilion diluted. with lintfeed oil, f 
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 mut be applicd warm; and ~ | } 
the more warm it is, the fooner the workwill beengras, | 
ved ; though youmu havecarenctto burnit. When ‘ 
this compofition is welldry, take that powder off, and: ff 
wath well the.engraved place. . } 

2: Youmay tothe fameeficct take Spaniftiverdigrife, 9 
or commen 'falt, one part; and while you.pound it ina. 
mortar, add fome very ftrong vinegar, and proceed as 1 
above. H 

3. Some make vfe of vitriol, alam, commonfalt,and | 
Linden-tree coals; which they prepare and ufe asabove ff 
direéted. 7 ae 

RM. Asavater to engrave on tron or copper. t 
1. Take Spanith verdigrife, fublimate mercury, vit. 

riol, andalum, equal parts. Pound it all well.in a ] 
mortar, and put it inaglafs veffel fufficiently large, with 
a‘proportionable quantity of the ftrongeft diftilled vin-- .f | 
egar. Let the whole thus infufe for twelve hours, ftir- 2 
fing it often. Draw mext what defign. you like on a 
coat of wax laid-an your iron, or copper; either witha. | 
fteel point, or fi@itious ocher, mixed with lintfeed oil. 
Then pafs fome of youriliquor on ithe places you Shall i 
‘have-etched with «a needle or fteelypoint, in following a 
carefully ithe ftrokes of your defien, if it be-firtt drawn k 
onwax. For, in the ufe of this method, yousmuft not E 
failto begin by covering dirt your plate witht, as we. x 
faid eltewhere. You may again lay on your defign, | 8 
prepared as we'faid, fome {ublimate alone,sfinely :pulve~ 
rifed : ‘then pour overit pood :flrong vinegar, which 
you will let Jay for the {pace of haJf an hour, after : 
which wafh it with cold water, and clean off your plate, i 

€ ‘ XILL, Another
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a MIMI. Another more mordant water. 
ind 1, Take Spanish verdigrife, alumenpluneum, amme- 

: niac falt, tartar, vitriol, and common falt, of each a 

* quarter,of an ounce. When the whole is well pounc- 

_ ed, and mixed with the ftrongeft vinegar, let it thus re- 
ily main for the {pace of halfan hour. If you want to 
ti have your defign raifed, make it with fadtitious ocher 
"and lintfeed oil, well ground and mixed together, and 

are letit dry perfe€tly. ‘Chen fet the aforefaid water a- 

oh warming over the fire in an iron pan well tinned with 

hs ti lead ; and, leaving it on the fire, take your fteel plate, 

‘fm and holding it in one hand over the pan, take with the 

Te other of the warm liquor, with afpoor, and pour it on 

oa your plate ; fo that, by falling again into the pan, you 

_. _ lofe none of your water. Continue fo doing, for a 

rip quarter of an hour’s time: taking care, however, 

diy your water fhould not be too warm, left is fhould fet a- 
welt running the oil which is mixed with the varnifh. When 

_ _ this is done, rub the aforefaid compofition with pot-ath- 
fd es mixed with an equal quantity of quick lime in pow- 
a 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. 

i, XIV. Anardent water to exgrave fteel deeply, or ever 
pet, eat it off entirely. 
ede Take two quarts, or thereabout, of thick black wine, 
fe the oldeft and the beft you can find. Diffolve into # : 

en  quicklime,and brimftone in powder, wine tartar and } 
ya White falt, of each equal parts, and as much of the 
mig Whole as there can pollibly be diffolved in that quantity 
why of wine. You fhall next put al! that mixture into a cz- 
ho, curbit, or rather in a retort well luted. Adapt to it a 
en bolt-head toferveas areceiyer. Lute well the joints, 
ie then give it the heat gradually. . There will diftill a 

n, _-¥ety_mordant water, which you may keep in @ phial, 
be carefully flopped, for ufe,._ 

in g ie 3 ti a 
aft. : * 
a 

af CHAP,
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Szcrets relative to Mgracs. Es 
te 

I. A feeret to canfe the tranfmutation of iron into the finef id 
German freel. 

i 
b. AKE of clean foot one pound; oak-wood afhes ft 
oe twelve ounces, and four of pounded garlicks. 4 
Boil all together in twelve pounds of common water, re- ty 
duced toa third, or four pounds. Strain this, and’ dip. fs 
in it che iron pegs, which you will afterwards ftratify fi 
with the following cement. in 

2. Take burnt wood’s coals, otherwife called cokes, Ek 
fand quick lime, of each three pounds: foot dried, and i 
ealeinated in aniron pan, one pound: decrepitate falt, y 
fourounces. Make of this and your iron feveral beds i 
‘alternately one'over another; and, having welllutedthe ff 
veffels in which you fliall have made-thofe beds of iron fl 
and cement, give-them a reverberating fire, for three- x 
times twenty-four hours, and the operation is done. 

If. To make tin: eeu 4 
‘Talcea difcretionable quantity of rye-bran quite pure, f 

boif it a minute or two in vinegar, then add to it a little rf 
‘water, and in'that fame infant plunge your ftheets of n 
black iron then take out of the fire, and Rop well, the 4 
veffel. > Let your iron ret there and foak for twenty- | 
four hours, after which time take ‘off your iton theets 5 th 
fcore them well with the ‘very bran with which they & 
trave been a-foaking, then rub ‘them over a little with * 
prindftones. “This being done,:make them foak again 4 
ana water wherein you ‘hall have diffolved fome am- \ 
moniac falt, whence having taken them off, fet.them a- § 
draining, and rub them Peas with rye-bran, and 4 
your #zz will be done. i 

Obferve that the veffelin which you lay your fheets 4 
foaking, muft be large enough to receive them in their x 
full intended fize, i 

ee) ‘ Hl. Yo
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YH HE. To bréak an iron bar as big as the arm. 
i Take melted foap with which you will rub your iron 

bar atthe 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 
thy fiflillations 5 brine round the bar, and, in fix hours, 
Mit will break. 

coe FV... Another for the fame pur pofe. 
Intwo pounds of aguafortis, diffdlve orpine, fulphur, 

ode regal, and verdigrile, one ounce of each ; of quick-lime, 
gtk killed in two ounces of triple-diftilled vinegar, oneéounce. 
ma Place the whole in an alembic with one ounce of faltpe- 
amt tte, anid two of ammioniac fair: and, having given a 
i gradual fire to it, you will take the fpirits which fhall 
,, have difitled, and put them again over the feces or réfi- 
dk dué, with'an addition of two ounces of pulverifed arfe- 
ist nic. Diftill this a-new, and keep what arifes from it. 
atl In this, if you dip an handkerchief and tern it round an 
a ivon bar, itt three hours time it will breale with the 
lilt .preateft eafé. You miuft only take a pas care to 
sth guard. yourfelf againft the fumes, in diftilling thie com- 
itt pofition. 
dow, V.. Fo compofe a metal of a gold colour. 
|| +» Take refiner’s copper fix ounces: melt them into a 
. trucible ; addone ounce of calaminary ftone ; half an 
o ounce of tuty, and one of terra merita,in powder. Give 

tai tothis a melting fire for five or fix hours running, and 
fetsi_ nomoré: then take off the crucible fromthe fire. Put 

this compofition ia powder, and add to it two’ ounces of 
i common mercury, fix of fea-falt exficcated, and a fufli- 

fen cient quantity of water. Set the whole a-boiling, until 
fy there appearno more mereury. Then put the matter 
 irito a crucible, and place it between two fires of kin- 

kya dled coals, avoiding carefully the breathing of the fumes. 
me ® Give this a melting fire, for two hours, then wath the 
whens compofition in water, till this runs off quiteclear. Set 
rata this againin acrucible: and, when’ melted, pour it ito 

ah ingot. © This will give youa metal, of the moft beau~ 
ft tiful gold colour which can be defired, and which you 
in i may make ufe of for plates, buckles, {nuff-boxes, cane-~ 

heads, &c. But oné cannot recommend too much the 

1, fi avoiding
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avoiding of breathing the fumes of this compofition, 
while it is making. 

VI. Another compofition of metal. 
Take acertain reafonable quantity of the leaves of 

Perficaria wrens, called Ar/mart, or, vulgarly, Water- 
pepper, which you wiil dry inthe fhade. Melt in 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 fpace of 
one hour, after which you caftit inaningot. This pro- 
cefs will give youa metal which (except the colour that 
atifts can atany time give it by an induftry well known 
tothem) has otherwife all the qualities of gold. The 
only defect is, that it cannot bear tefting, and that it 

_ Putt therefore ferve only to fapply 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, 
ag it is to be wifhed we could make ourfelves thofe me- 
tallic compofitions, which we import from Holland, and 
other coutries. 

VIL. To difplue gold in your naked hand. 
Diftill hart’s blood juft killed: and, after having 

drawn the {pirits per a/cen/um in balneo-mariz, cohobate 
again three different times. Atthe third diftillation you 

fablime 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. 

VILL. How 10 give fome perfection to imperfect metals. 

Tt is well Scns a side the moft i of me- 

tals. After this comes filver, the principles of which ' 

are very near pure, and equally proportioned between 
them as thofe of gold. All other metals are reckoned 

imperfeét and crude. Among them however thatwhich 

approaches neareft to perfection, iscopper. ‘This there- | 

fore may eafily be purified, by being delivered of all the . 

fuperficial and combuttible fulphurs withwhich ic is load- 

ed. And whoever will procced, according to the follow- 
ing diregtion, will not fail to obtain it. 

1. Take
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ai 1. Take what quantity you pleafe ofcopper. Setitin 

DEAE: ‘acrucible over 4 melting fire. While melting in that 

crucible, throw in at different times fome tutty powder 
G Bi mixed with equal parts of refined faltpetre. Then, the 

t Jem detonations being made, take the crucible out of the fire 

Me and letit-cool. Break the crucible and feparate'the feoties 

lint, from theregulus. Put the copper-regulus into another 
ee crucible, and reiterate the fame operation three times, 

rs ham till the copper is extremely fine and true gold colour. 

be wid 2. Now, if you fet it a-melting for the fourth time, 
ie fan. and projet on it perficsria’s or hydro-pepper’s leaves 
Thin, powder, you will render it ftill more perfect: and you 

col might thus purify it fo far, as to give it, at laff, all the 
w qualities of gold. : 
pod, 3. Whoever will know how to purify brafs from its 
aa foreign fulphur, will turn it likewife into a very fine 
non et filver. - : : 

teh 4. You may alfo whiten lead ; and, giving it the 
~ _ hardnefs of filver, render it fimilat to it. __ , 
lism =. -§- Pewter and quickfilver may Tike fe be purified in 
es tok feparating from this laft its arfenicat fulphurs, and fix- 
old. ing it by the fapplement ofa fixt, metallic, incombufti- 
ek ble and folary fulphur. The other may, by taking off 

atl from it its faperfiuous faline part, and uniting its mer- 
ta €urial one to the true metallic fulphur. _ But this we can- 
are not expect to attain, ifnot previoufly verfed in the meth= 
S od of diffolving, analy fing, and dividing or feparating, 
ae and then re-embodying again metallic fubftances; and 

Se this is known by none but the fons of the art, the a+ 
mene depts alone. 

we IX. To melt all forts of metals ix the fhell of aniut, without 
iA ts \ burning it. 

f Take faltpetre two ounces; fulphur half an ounce ; 
sof oak’s, walnut trees, or any other very dry wood’sfaw- 

sd bere dufthalfan ounce. Let the faw-duft be difted very fine, 
recht and the faltpetre and fulphur reduced to an impalpable 
tat - powder. All this being well mixed together, fill the fhell 
sgt of a nut with it to the brim ; thenlay over ita piece of 

of ld gold, filver, or any other metal vou pleafe; and, having 
ish covered it again with the fame powder, fet the fire to 
Heh it, and you will fee that the metal will melt and remain 
"at the bottom of the hell. X. To 

Th B :
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X. To increafe the virtue of a loadffone. } 

You mutt let it foak, for forty days, in iron-oil. ; 

XI. Torefore gold to its weight, after it has lof it in 
regal water. 4 

Put a bit of rortoife rel! to foal, for ome time, in regal , 
water. Then put yourgold in it, and, by that means, ‘ 
it will recover its loft weight. ’ 

XIL. To operate the tranfmutation of fiver into gold. 

-. Get a new iron-pan to grow red hot upon a trivet, i 

and then put two pounds of lead init. As foon as this : 

is melted, throw over it, by degrees, fome good faltpe- ' 

tre pulverifed. This will melt likewife. Keep it thus 1 

in fufion tillit isat leaft half diffipated. Should it take 

_ fire during that time, it does not fignify ; for, it hurts 

nothing, and the more concoéted over again the faltpe- 7 

tre is, the ftronger is the oil. I 

, 2 Let this cool, divide the {altpetre from the lead. mt: 

After having well pounded it on a marble ftone, carry | 

Gt into the cellar. There, it will fall into deliquium 
which you will pour into a cucurbit, with double its ; 
weight of true French fpirit of wine, added by little and 

Tittle 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- 

geals itfelf no longer, and this will procure you what is 

called the Fix-balm. 
3. Nextto that operation, you will make an aguafor- 

tis with equal parts of falt-petre, dried vitriol, and roch 

alum : and, before you put the receiver to the cucurbit, 

add fteel-filings, antimony, verdigrife, in fubtile pow- 
der, tutty and 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 feces, which you will grind each time on a marble | 
table. 

4. Diffolve one ounce of filver in three of this liquor : 
and, on that felution, fill, drop by drop, one ounce of 

your
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il, i your nitre-oil in a bottle made like the hour-glaffes, 

| which after the operation mut be at moft only half-full, 
Mh tg and which you will cover with another inverted, fo that 

j the neck ofthe under one fhould get into that of the up- 
siti! per one. Or, elfe, put itin a matrafs with a long neck, 
a ey which you will feal hermetically ; but, if you make ufe of 

| bottles, take care to lute well the joints. Place this o- 
ag, | yerhot afhes, and plunge it in them to the heighth of fix 
tt inches. Give under this alamp fire, which fhould not 

mij) reach the matter by three fingersdiftance. You will get 

df, every day to the amountof a filver pennyweight of fil- : 

a ver fixed into gold. And, when the whole fhall have 

ditt been fixed thus, day after day, the aguafortis, which 
sithn before was green as an emerald, will become as clear as 

ey pump-water. Let the compofition cool, and divide the 

| water from the oil, which will never be the worfe for ufe, 
he fol and muft therefore be preferved. — At the bottom ofthe 
cy veflel, you will find the filver fixed into gold. ek 
divin XI. Fixation of gold into flver. 
th 1. Sublime, on a fand fire, fome arfenic, with an e- 

ileal qual weight of decrepiiate falr. Take the middle and 

‘ial cryftsline matter which fublimates, rejcéting the {ubtile 
i: al flour which rifes on the head, and the dregs which re- 
a mainia the bottom. Sublime over again this eryflal, and 
ae citrate fo many times as neceflary that no flour ‘hould 
octet longer fublimate. ‘ 
din 2. Calcinate fome filver with mercury, with which : 
mp amalgamate it, and this as many times as you may 
ua find neceflary, that the water in which you wafh your 

| filver, after the diffipation of the mercury by means 
iH of fire, fhould run as fair and clean as when you poured 

jit overit. 
dtd 3. Take one ounce of this calcinated filver, and four 

cat of the aforefaid arfenie: fublime the whole fo many 
Reval times as neceffary, that nothing fhould afcend any more. 
rot ‘This fublimation may eafily be performed in a matrafs 
Wa laid on its fide, which you muff turn {o as to put always 
= underneath what is fublimed above. By means of 

: fuch aninduftrious practice you avoid the neceflity of 
2 breaking your matraffes every time you want to re- 

jury fublime what was already fublimed. At laft the mat- 

if ter turns into.a ftone, whichy.having pounded, you put 
on
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ona digefting bath, till it is all reduced into a fixt oil, 
which you know to be done by the tran{parency of the 
veifel. 

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 Jump, which adheres to the cruci- 
ble. Take it out and teft it ; you will find it to be the 
fine filver in the world. 

XIV. Yo extra mercury-from lead. 
Take pearl afhes one pound ; vineafhes four ; quick 

_ lime one ; and pebbles calcinated two. Make a ftrong 
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~ f 

-alfire. Youwill get, into the receiver, ten ounces, . 
at leaft, of quick filver. 

XV. Another mercury from lead. 
Take lead filings one pound ; ammoniac falt four 

ounces; bricks, pounded into a powder, three pounds, 
Diftil this. compofition, in a retort, on a gradual fire, E 
The receiver muit be very large, half full of water, and 
the fire muft be continued for twelve hours, pushing it, 
by degrees, to the very laft.. 

XVI. Permutation of lead into filver. 
Take fine lead ; calcine it with common falt, or, elfe, 

with that fort of falt which is extracted from the dregs, 
feces, OF caput mortuum of Saltpetre and vitriol calcin- 
ated both together. Soak, the whole warmly with oil 
of vitriol till you make it come into an unctuous pafte, 
‘This you will putin a pot, or crucible, well luted, and 
placed ina pan full of fand, with which you will cover 
it over intirely. .Make under this.a digefting fire; ~ 
that is to fay, fuch a fire as is neceflary to warm the \ 
fand: keep it fo for tendays, then takeoff your matter 
and teft it. Out of one hundred and five pounds weight 
of lead, youwill draw five marcs, or tavo pounds and half 
weight, of filver capable to. ftand the teft. 

: XVIL. Fixation i
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fing XVII. Fixation of falepetre. 

oy of ty: Melt fome lead ina crucible, and project on it pulve- 

rifed nitre, reiterating the proje€tions in proportion as 
tha the matter fufes, till it is entirely melted. 
tera XVIII. Tranfnutation of irom into copper. 
Cont» Tron is eafily changed intocopper by means of the 
heer vitriol. Todo this you put your iron fratum fuper 
tobeay fratum in a defcenforium, and fet it over a ftrong blaft 

F fire, pufhed by bellows, till the iron melts and flows 
E into copper. Youmuftnot forget when yowhave made _ 

af your beds of vitriol, to water them a little over with 
5 aug) vinegar faturated of faltpetre, alkaline, and tarter falts 
fm, and verdigrife. 

Went XIX. Another to the fame purpofe. 
me Wi Pound fome vitriol in powder, and ciflil the {pirits 

from it by means of the retort. Replace the fpirits on the 
a caput mortuum, then plunge and extinguifh in them fome 
: red hot iron laminas, or filings + and, by little and little, 

E the iron will turn into copper. 

XX. Another. 
fhe Diffolve vitriol ia common water 5 pafs it through fil- 
pal tering paper, then evaporate the water unto a pellicula, 
dul and put it in the cellar, for one night, and you will ob- 
tee tain fome green cryftals. Redden them in the fire, then 

af diffolve them three or four times in diftilled vinegar, 
cing, drying them every time, till thefe cryftals become red.. 

E Diffolve them again in the fame vinegar and extinguifh 
in it fome red hot iron Jaminas, filings, or any other iron - 

ae rubbifh ; they, and every one, will, by thefe means, turn 
i into a very fine copper. 

| als XXI. To preferve.the brightns/s of arms. 
wih Rub them with hart’s marrow. Or, elfe, diflolve 
ns pi fome allum powder with the ftrongeft vinegar you can 
tea find, (that of Montpellier which ferves to make their 
I con famous verdigrife is the fitteft), and rub your arms 
ag with it. By thefe means they keep forever bright and 
1m tk fining. 

= XXII. To manage ficel fo, that it may cut irom as it were $ 
— ‘ lead. : 

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

i Ba ter
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ter an equal quantity of horfe-radifh’s juice. Then 
temper, four or five times, in this liquor your iron 
kindled red hot. That fort of fteel is made ufe of for 
knives, fwords,.and.other inftraments, with which you 
may cut iron with as much eale as if it were lead. 

XXELL. Th foften: feel. | 
Take a: delcretionable, quantity of garlic, rob them 

of theircoarfeft peel, then boil them in oil of nuts till 
reduced into an xaguentum. Cover well your fteel all | 
over with that compofition to the thicknefs of half a i. 
crown. When this is done, put your fteel, thus cover- 7 
ed; inthe forge, in the live coals, and it will become foft. i 
To reftore it afterwards to the temper, called by artifts ft 
red. cherry colour; you mutt, after having made it red a 
het, plunge it imthe coldefl water: - 

. 
XXIV: To extrad mercury from antimony. | 

Take antimony and-decrepitate falt, of each one | 
pound. Mix them together and put in a retort of twa | 
quarts. Set the retort on the bare fire, or on the gra- 
dual fand fire. Let. the beak of the retort bein water, 
and. at the bottom-of that veflel, wherein the water is, i 
you will find the running»mercury of antimony. { 

XXV. A:magical mercurial ring. 
Take verdigrife halfa pound, and an equal quantity of ; 

copperas. Pulverife each of them feparately, and put 
thefe powders into an-iron pan which hath never been 
ufed before for any thing elfé. Boil the whole, for 
about two minutes, in very ftrong vinegar. Then 

~ throw into the pan halfa pound ofcrude mercury, which j 
you, will inceffintly ftir with a wooden fpatulas Begin- i 
to boil firft by a flow fire, and never ceafé to ftir the i 
whole well for fear of the adhefion of mercury. In pro- ; 
portion as the vinegar finks you-may add more, not exs 
ceeding, however, the quantity of half’a pint; or-there- . 
abouts. When this has boiled‘about‘a couple of hours, ’ 
the matter will remain ina lump at the bottom of aa 
the pan. Let itcool with the {mall quantity of vinegar 
which fhall remain after the ebullition, then throw it ins iy 
to alarge parof cold water. Handle this lump well in | 
that water, in order to purge it from all the ci apeeae ' 

how
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a Throw that firft water away, and put clean water in, aad 
lft do the fame again and again, keeping handling the mat- 

4 ter well in your waters, till the Jaft remains clear as-rock- 

i bs water. When your mercary is thus well fixed, put it in 
aclean piece‘of linnen to take off the fuperfloous parts»; 

- and whatremains-well fixed after this fecond trial, you: 
iy: mult extend ona fheet of white paper, on which, having 

rangi Hlatcened it quickly, and cut asthaitily, for fear it fhould 
ely: Taw too hard, into {mall bits of the form and fize you 
fh —-ske, yowexpofe it to the dew ofone night, from the evs- 

‘cy, ‘Hing to the morning, and then you will find it as hard as 

nel | Oe XXVI. To melt the aforefaid mercury. 
y at : ‘Take Alexandrian tuty, and serrg merita, of each half 

Ft a a pound, feparately pulverifed and mixed afterwards to- 
| gether. Stratify your bits of the above mercury, mak~- 

ing the firft and laft frata, or beds, with the powders and 
: » alittle thickerthan the others. Cover your crucible 
cha with another, and lute them fo well that there fhould no 
tot! chink remain, which you willexamine well after having 
itt dried themin anoven. When perfedtly dry, place your 
nwt crucibles in a gold or black-{mith’s furnace, and fur- 
tet sound them well with live coals every way, by the fides,. 

top, and bottom, which you will make blafting for a 
quarter of an hour; and pufh by ftrength of bellows di- 

... ving halfan hour, then let.them cool gradually in the 
aye five till the next day : when, taking off your crucible,. 
ad you will find your matter turned into a gold colour. 
htt = ‘Phrowitintoa pan of water, and wafh it well till the wa- 
if ter remains-clear. The whole being granulated, put it: 
Tain afmall crucible with half an ounce of borax, and 

itil melt it as you would gold or filver, then throw in it an 
Dega ingot. With this matter you will make your rings in 
; & drawing this metal through the wiring bench, or other- 
te we XXVIL. The virtue of thofe rings. 
hee They ftop the colds in the head, {tiew the diforders one 

hos, May be affected with, particularly in thofe well-known 
om «monthly difeafes of women. At fach times the ring 

turns-ofa-dull redcolour. They are alfo very ufeful in 
cl killing the worms in {mall children, if you make them 
lit boil in a varnithed new pipkin, with a glafs (or four 
ins? ounces) of water, reduced to.a third, and drunk fafting. 
‘if XXVIN, 4
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XXVIII. A fixation of copper which will be found to yield 
fix ounces out of eight, on the teft. 

Take two ounces of fine pewter, which melt in a era- 
cible, adding gradually to it, after it is melted, an equal 
quantity in weight of fourof fulphur. When all is cal- 
cinated, and while ftill a little warm, add apain to it half 
an ounce of common purified mercury, ftitring contina- 
ally with a fpatula till"the mercury difappears entirely, 
‘There will come a powder,. of which if you proje& one, 
on four ounces of red'copper in fufion, then ftir and caft 1 
in ingots, you may obtain the promifed advantage. | 

XXIX. To whiten copper fo as to make very fine figures f 
. with it. 

Take five parts of copper, which you will melt in a 
crucible, then throw in one part ofzinc. As foon as the 
zinc is in it, take it off from the fire, and ftir the matter f 
a little with an iron rod, then caftit inthe molds of your ij 
figures. They will look like filver cafted ones. yi 

: XXX. To give the fineft colour of gold'to copper: in order to | 
[ make fratutes, or other works, with it. q 

‘Take one pound of copper, melt it in a crucible, then { 

: throw in it one ounce of Alexandrian tuty reduced into 
a fubtle powder, and mixed with two ounces of bean- 
flour. ‘Take care to keep flirring this matter, and to. | 

: guard yourfelf againft the fumes. After two hours of 
fafion, you will take this compofition off, and wafh it 
well, and put it again in the crucible with the fame 
ay as before of the fame powders. When melted, 
for this fecond time, you may take it off, and caft itin 3 

the molds you propofe, and had prepared for it. ( 

ie XXXI. To imitate tortoifé-fbell on copper. 
Rub.copper laminas over with oil of nuts, then dry | 

them over a flow fire fupported, by their extremities, | 
| mpon fmall iron bars. 

4 ie 
XXXII. To perform the fame on born. 

Make a cold diffolution of auripigment in filtered | 
ime-water: then, lay fome of this liquor with a brufly 

on your combor other horn work, Reiterate this, if | 
you
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* you find it has not penetrated enough the firft time, and 

lina zurn it to do the fame the other fide. - : 

+ ‘ XXXII. To foften metals. 
in nik Take faltpetre and camphire equal parts. Diffolve 

co them in a lye made with two parts of oakwood afhes and 

ei one of quicklime. Pafs this folution through a filter- 

iid ing paper, and vaporife dt overé flow fire in a glafs vef- 

tral fel. There refults a borax which, thrown in metals 

* while in fafion, foftens them perfedlly. 
me 
a i XXXIV. To wafh brafi figures over, with filver. 

ie Take one ounce of aguafortis. Diffolvein it over a 

meh moderate fire one drachmof good filver cut{mall, or gra- 

ap © pulated. This filver being wholly diffolyed, take the vef- 

ue fel off from the fire, and throw in it as much white tartar 

le as isrequired to abfolve all the liquor. ‘The reft is a 
ye patte with which you may rub over any work made of ; 
ts copper, and which will give it the white colour of filver. 

tanh XXXV. To operate the tranfmutation of iron into »feeel, 

fiz) Take beech and willow, burnthemtogether. When 
cibl in coals, extinguish them, before they are confumed, 
dude with water, or rather, with chamber-lye. Pound them 
‘fe well, and fift them through a very fine fieve. Then 
a burn likewife ox horns, and prepare them the fame way. 
» hows Sift well alfo foot, vine afhes, burnt fhoes afhes, and 
id wah. pomegranates’ fhells’ powder, putting afide and fepa- 
te rately each drug by itfelf, and mix them afterwards, - 

0 mee when ufed, in the following proportions.—Coals twelve 
‘aii’ pounds; hornsten; fhoes, vine, foot, and pomegranate, 
t, © ofeachequal quantity, three pounds, all well mixed to- 

gether. To make one hundred pounds weight of fteel, 
r there is required one hundred and twenty pounds weight of 
inh =—- Bod, foft Spanifh iron, not ftreaky : to which, if you 4 
wi, Bive the aforementioned dofe of the faid powders, prepar- 

ed as direéted, and put to the fire, for the {pace of forty- . 
eight hours, you wil! get the beft fteel which can be had. 

XXXVI. Another receipt for the Jame. 
vid I. Take one bufhel of beech a ited and 
‘af fifted ; alder’s coals, thus prepared, one peck; vine 

; i athes and foot, both well pulverifed and fifted, equal: 
parte.
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parts, half apeck. * Mix well thefe powders, and ftrati- 
fy your iron bars with them in acrucible well luted ; } 
then give a good fire for twenty-four hours. 

N. B. Obferve that you -muft take care to ufenew, — 
and not floted wood, to make the faid afhes. ae 

z. If you want to have your flee) white, you muft add ‘ 
to all the above powders one peck of juniper-wood athes. 

3. 1f you wantit purple, you muit make a lexivia- 
tion of vine and fhoes afhes, foot and garlick, well 
pounded, equal parts ; anda fuflicient quantity of wa- 
ter to make the faid dulitorivm, in which you will fteep, 
cold, your iron bars before you cement them. i 

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 fit it. h 

5. The fratum fuper fratum oughtto be madeone, ff ® 
or, one and an half, inch thick of powder to each bed.— | Ne 
The bars ought to be ranged crofs-way one over ano- , 

i: ther;-and large crucibles are to be prefered tofmallones. 4 
~—You muft take care to have them fo well luted, as not h 
to allow the leaft air to find its way in; for there would ie 
refult an intire mifcarriage of the whole operation ; and, M 
befides, your powder would hence lofe all its virtue.—= i 
Should you likewife let it get air before you make ule i 
of it, it would become quite dead and flat. Therefore i 
you are cautioned to keep it always very clofely confi- 

: ned, in well-ftopped veffels, of whatever kind they may 
be.——That which comes off from the crucible, after the ‘5 

~ operation, is not worfe for having been thus in ufe. a 
At wants, therefore, nothing but an additional fupply of 
freth powder, joined to it, to make up what is loft, or 
diminifhed, by the frequent handlings of it, in taking it i 
out, and putting itin, the crucibles again. 4 

6. ‘The kiln ought to be wide by the inferior part, ® 
and go narrowly towards the top, which muft end in a i 

4 conical form. By fuch means, the heat contraéted be- 7 
’ comes ftrong, and aéts with infinitely more power.—— p 

Neither muit you negleé& to have it fo conftructed as to: | & 
be provided with an afh-hole, or a place underneath | ® 
avherein the afhes may fall ; and feveral openings to leg a 

the wind efcape. #4* dn | t 

ae)
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ald uty 4x imate of the cops, and profits, of fuch an ope- | 
yell leg ration in France. 

The thoufand weight of iron, in bars flat on one fide, 
‘Othe colts about /ixty ivres. Two thonfands being requifite, 

at atime, for one fingle operation, make one hundred 

Omi: and taventy liwres, or, five pound: fterling. 
“WOOd abe Ten crucibles this willemploy 5 tex /ivres. 
¢ Alem) Powders for the two thoufands 3 forty livres. 
atch, For two mento fit up, and watch, inorder to keep 

nity up the fire ; four livres. 
10 Wil be To prepare the fteel, after it is out of the cruci- 
mt bles, and render it marketable 5 sweaty livres. 

y of me All the expence amounts to two hundred livres, or 

nd ol, ¢ight pounds eight, or ten, frillings fierling, or thereabout. 
Iron, thus turned into fteel, whether white or purple, 

be miley comes, on computation, to two o/s, or one penny, a 

serch, pound; which makes one hundred livres per thoufand 
noite) Weight.—Thus, the two thoufands weight, which may 
tofmlly be made in the fame kiln, every week, come to two 

Lloreap  Pamdred livres. 
ete Ifyou fell your fleel, on the footing of fix /ols per 

eran; Pound, there is, clear profit, four hundred livresa week ; 
its rites which, in a year, would make 20,800 livres—Now, 

y mae, YOu may, on this calculation, have as many kilns as you 
Tie Pleafe; and each kiln may make a kilnful every week. 

ae 

ve ba XXXVIL. To take immediately ruft from iron. 
a ae You muft rub your iron with a piece of rag fteeped 
le into oil of tartar per deliquium. } 
thos nd 
ei XXXVI. To obtain good filver from pewter. 
bats | 4. Take quick lime made from rock or tranfparent 

io ig pebbles, and one pound of common falt. With thofe two 

ged i ingredients make a ftrong lye which you will evapo- 
mt | rate on the fire to the reduétion of one third part of what 

ai aint it made before. Next, melt in a crucible two pounds 
mcrae ' of pewter, to which, after fufion, you will add one 
re a pound of Agematitas. The whole being well incorpo- 
nbd rated and melted, throw it in part of your aforefaid lye : 
oe and, when quite cold, melt it again, and throw it again » 

enings* into new lye, repeating the fame procefs for feven dif- 
ae MD ferent times, and ufing frefh lye, prepared as above, ey- 

ery time, > - 2,-The
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2,The next operation is to take oneounce ofam- | 

moniac falt, an equal quantity of borax, eight feruples 

of auripigment, reduce them into a very fine and fubstle 

powder, and being mixed together, incorporate them 

| Gnto a pafte with the whites of two new-laid eggs and 

put all together with the pewter, read. prepared as be- | 

fore mertioned, ina crucible. Wien all isin fafion, c@he 

tinue the fire for one hour ; then, take off the crucible. = 7 

There you will find your filver, fit to ftand the teft of all j 

: the aflayers. : F 

XXXIX. To foften irom 4 

; _. Take half an ounce of tartar ; two of common falt; i 

and twoand a half of verdigrife. Mix all together, and 4 

& expofe it in a porringer to the dew of nine nights run+ 7 

: ning. This will turn into water, in which, when red+ 3 

; “hot, you may kill your iron. a 
5 A i 

2 XL. Yo melt ivon fo that it will fpread under the hammer. | ky 

: Take equal quantities of lime, tartar, and alkali falt. (ff 
Pour over ita fuflicient quantity of cow-pifs, tomakea f ‘ji 
thick pap with it, which you will fet a-drying in the fun, ‘n 
orbefore the fire. Makean iron red-hot in the fires | 
then, plunge it in that matter. You may afterwards 
melt itas you would filver ; and, then, work it the fame Fy 
way, when cold. ; 

XLI. Togive iron a temper to cut porphyry. 
Make your iron red-hot, and plunge it in diftilled wa- ; 

ter from nettles, acanthus, and pilofella, (or moufe-ears) 5 a 
or in the very juice pounded out from thefe plants. 

id XLIL. To foften all forts of metals. k 
Take fublimate eas See borax, and | - th 

ammoniac falt, of each equal parts pulverifed. Project 
fome of that powder over any metal when ina ftate of z 
bation, and you will obtain the defired effe&t of making it % 
‘oft. x 

XLII. To foften a fophiftic metal. y 
Take black foap ae pee of each two oun- | a 

ces; human excrements dried and pulverifed, four oun- % 
ces ; rock alum an equal quantity, and nitre falt, half — A 
anounce. Incorporate alltogether in a pan, ove the ee) 

: OO Gre, 4 Ia
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ht fms fire, with bullock’s gall, keeping ftirring with a fpatula, 
aula’ till you teel no longer with it any faline particle. Then 
ra take off the ‘pan from the'fire, and let the compofition 
‘thay cool. ' Of this you may throw fome into the crucible in 
y 7 which your metal is in-fufion. 

a : 
tv fh XLIV. A good temper for arms. 
tee. Take tythimalus, or {purge eae ofwild horfe-rad- 

| ith, bryonia, and parflain, of each equal \quantities. 
Pound all together, fo'that you may-get’at leaft one 

+ — pound of juice. ‘Add to this one pound of red-haired 
mmo child’s water; faltpetre, alkaline, gem and ammoni 
ogete “falts, of each one drachm. Waleed have pied all 
nigh : welltogether in a-glafs veffel perfectly clofed and fop- 
Whe ped, bury itcin the cellar, and-tet it there lie for twenty 

— — —— up again, and pat°it n'a ‘retort, 
ich yo i i a essai eetactae’ Week oe 

nial to getarms of a good temper, you have only a ore 
ib,mee — them.in this diffilled liquor, after havin rbvioudl 
nga made thent red hot in the fire. 2 : 
in the Fat St 

y ther XLV. Another very hard temper. 
rk ited Take nettles’ juice, bullock’s gall, child's ‘Water, or 

E Strong vinegar, and a little falt. “Incorporate well all 
a i this together, and plunge any réd hot iron in it. : 

ea fe XLVI. To melt iron and make it foft. 
oils ‘ake two pounds of auripigment, and four’ of oil of 
me tartar. Make the auripigment foak up all the oil of 

| tartar, and dry it up afterwards over a foft fire. 1 a 
h, | a! imal Bs ofironina crucible; and, when very red, 

___ throw by little at a time about half a : 
, a ripigment prepared as befo ap nd eae ce i te sear re ; and you will find your i- 

ina be s 
of ens oe Lo whiten iron like filver. 

E iron filings i ible, i 
| red arfenic. "Then take oat ie a ft ace 
2 one of copper ; melt all together a ee cco 
Me pel. It will give you one ounce of good filver. , 
nt : XLVI. To 
moby c
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XLVIII. Lorender iron brittle, fo as to pound like glaft. ' 
Take the diftilled water from rock alum, plunge in it ! 

feven different times your pieces of iron, or fteel, beaten 
yery 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 which ferve to the melting of iron. ' 
Iron is to be melted with any of the following ingre- f 

Gients ; wiz. pewter, lead, marcafite, magnefia, auri- h 
< pigment, antimony, crown-glafs, {fulphur, ammoniac ® 

falt, citrine-mirobolans, green, or freth, pomegranate pn 
rinds, &c. We. i 

L. To melt or calcinate the blade of afword without hurt- 3 
ing the feabbard. 

Yor muft drop into the {cabbard of the fword fomear- 1 
fenic in powder, and fqueeze over it fome part-of the ff & 
juice ofalemon. Thenreplace the fword into itsfcab- 5 
bard. In a quarter of an hour afterwards, or little more, fo 
you will fee what a furprifing effedt this will have. \ 

f 
LI. A fpirit which will difslve all forts of flones, withs | 

out excepting the moft hard. 
Take rye-flour and make {mall balls with it, which 4 

you will dry ; then put them into a retort well luted, ‘ 
and place it over a gradual fire to draw. the {pirits by x 
diftillation. If in the fpiritous liquor, which will { 
come from this operation, you put any ftone whatever, ' 
it will diffolve. ' 

LIL. To refine peawter. 
‘Take fine pewter, and putit into a crucible. When 1 

melted, projeét over it, at different times, {ome nitre, i 
till it comes to a perfe&t calcination, Repeat this three é 
different times, pounding the matter into powder, which i 
you will mix with charcoal’s duft. Then, being thus k 
melted for the third time, it will refume its former fub- h 
ftance of pewter, with this difference, that it will- be fe 
refined to an infinitely fuperior degree. é 

LIL, To fix mercury. i \ 
Take verdigrife in powder, which vou will put in 2 ’ 

cracible. Make a hole in that powder, and place in ita i | 
knot ;
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, | 
iy Knot ofmercury previouily impregnated with white of 

tei; = @ggs’ water: Cover this knot over with borax, and | 

ty add againover this fome more verdigrife and pounded | 

it,  glafs, one or two fingers deep. Lute well the id of the | 

ity cructble, and give a pretty {mart fire, though gradual 

hy, arid not iat once, for the {pace of two hours. 2 

Ha LIV. To extradd mercy pron: fad. - 
fi, Tale lead and beat it into theets, orlaminas, ves 7 fine | 

ee Put thefe ina’ glafs veflel with commow falts, a) double | 
quanticy of the lead. Cover this well, and bury it under 

mi ground for nine daysatleaft. After that time, ifyou o- 

| pen the veffel again, you will find your lead turned all 

hgh): storunning mercury, or quick filver, at the bottom of it. 

ft LV. The compofition of f mirrors and-cylinders. 
i Takeoneypound anda half of red copper; eight oun : 
MGs ees refined pewter ; one and a half of ftellated mars- | 
0 tegulus, otherwife regulus of antimony 5 half an ounce: 
te sof bifmath 3 onevand an half of nitre, anda difcretiona- | 
ae aiencu (that is'to fay as much as you pleafe) of | 

s ilver. 
Mi te LVI. The true compofition of metallic mirvors, or Toooking-« 
wef glaffis, ufed among the ancients. 
ty 1. Take one pound of decapitated, or well purified, | 
tlie copper, which you will melt ; then throw over it three | 
bits) pounds of refined*pewter. As foon as they fhall be 
ich bothiin good fufion, add fix ounces of calcined red 
fai startar, two'ofarfenic, half an ounce of faltpetre, and 

two drachms’ofalum. Leave all this in fufion together 
for the {pace of three, or four, hours, that all the falts 

_ Ty . may well-evaporate, then you will caft this compofition 
ne in the flat {and mould’ prepared’ for it. 
tise 2, To give thefe mirrors the requifite polifh, you 
ni ©«—«-«sProceedias follows. Begin firit by taking the coarfett 
ig part away with the wheel over a’ grinding-ftone, after 
i the fame-method: as the pewterers and’braziers do, and 
wif e> then you fmoothen them with water till they are fuffi- 

* ciently: polifhed by attrition. The fecond’ ftep is to 
take:the mirror from that wheel, and put it on the 

ey wooden one covered with. leather, after having rubbed | 

i itwellwith emery in orderto give it a fine polifh, and 
ee fs eat 
kat 

q f
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eat off'the feratches which may have happened. to it on 

thefirt wheel. Then youmufttake it again from this . 

wheel.and put it an another of the fame kind, covered 

likewife with leather, after having.previoufly rubbed = : 

your mirror with prepared blood-ftone, and wafhing it; 1 

afterwards with magifter of pewter. Take notice that 1 

you areto make your.mitrors obferve, on both thefe . i 

of leathered wheels, the. fame oblique direétion in. ! 

tgrning them, and continue fo long till the mirror-has ... 4 

acquired a {ufficient finenefs and brightnefs. - i 

Convex and ardent mirrors are rubbed and. polithed g 
» in the fame manner. a 

LVII. To make convex and ardent mirrors. 2 

1» Take one pound of copper in laminas. Cut them ., 1 
in {mall pieces to get them into a crucible, and impreg- . 
nate them with oil of tartar... Then take a quarter ‘sf x . 

pound of white arfenic in powder, with which you wilb A 
ftratify your. laminas,.putting bed upon bed till the - 
crucible is full. Cover this crucible with a lid of the. q 

fame earth ; Inte it well.and fetitito dry. ; When .doney. \ 
plunge it to the lid in the fand, and give ita gradual 
five, tillit,is rong enough toevaporate the oil: Dus 
sing that time the oil prepares the copper, in detaining . ; 
the axfenic and making it pafs into it with the fame fa- 
cility as oil paffes through: leather.—You may; if you | 

chufe, place your crucible in the furnace onthe bare fire 5 

bat then you muft manage the fire gradually till the: 

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

cible cool, and break it 3, you will find your copper va-: 

riegated with feyeral colours, and it would be {till more: 

fo, if, inftead of arfenic, you had ufed auripigment. 

| 2. Take ofthis copper one part, and: two: of brais.i | 

; Melt firit the brafs on a blafting fire ; then throw. in 

your prepared copper.. When they fhall-have been in: 

good fufion a. pretty good while, throw this metal into a 

pan full oflukewarm water, over which: you fhall have: 

placed a birch-broom, to forse your metal to granulate | 

in falling through its twigs into the water. By- {uch | 

precaution your metal will be fo hard as to refift the file 5 

willnot be brittle; and acquire the fame qualities as. 
t fteel,... |
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a fteel, inftead of which you may even employ it, on 
& many oceafions, for various forts of works. 

one, 3. Now take of this hardened metal three parts; of 
A the beft Cornwall pewter, and perfectly free from lead, 
a one part. Melt firftthe metal, as we faid before, ona 
He blaiting fire, then put your pewter to it; and, when 
‘al both are well melted together, you will throw this com- 
-., _ polition in the convex mould to make the concave, and in 

ma the concave to makethe convex mirrors. This compo- 
. fition is the beft which can be employed for the manu- 

cl fa€turing of thefe forts of mirrors. Itis white, hard, 
never brittle, and fufceptible of receiving the higheft 

re and moft finifhed polith, 
Cet LVIII. To give tools fucha temper, as will enable them 

to faw marble. = 
rit -Make the tool red hot in the fire; and, when red 

cherry-colour, take it off from the fire, rub it with a 
dtl piece of candle, and fteep it immediately in good ftrong 

fi vinegar, in which you fhall have diluted iome foot. 

ft | LIX. Yo foften iron, and harden it afterwards more than 
oe it was before. 
i 1. Make: a little chink lengthways inaniron bar, in 
ei which you will pour melted lead. Then make it evapo- 
fii vate by a trong fire, as that for copelling. Renew this 
sin, operation four or five times, and the bar will become 
a very foft. You harden it afterwards in fteeping it, 

when red hot, in mere forge water; andit will be of fo 
eo good atemper as tobe fit for lancets, razors, and knives, 
eH = with which you will be able to cut other iron without its 
iat = {pitting or denting. 
he 2. It has been found by experience, that an armour 
fide = can never be good proof again‘ fire-arms, if it has not 
ro firft been foftened with oils, gnms, wax, and other ince- 
bist —_rative things, and afterwards hardened by fteeping them 
littl = feveral times over in binding waters. 
. LX. Yo operate the tranfimutation of iron into damafe- 

f vel. 
yah You mutt firt purge sear its ufual brittlenefs; and, 

befits after having redueed it into filings, make it red hot in 
m® crucible: fteep it feveral times in oil of olives, in which 
its. 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» 8 
tained, every time you throw yous fteel into it; for fear: 3 
the oil fhould catch fire. 

LX. To guard iron againft rufling. “ i 
Warm your iron till you can nomore touch it with~: i 

out burning yourfelf, Thea rab it with new and. clean bi 
white wax. Put it againto:the fire, till it has: foaked. ; 

in the wax... When done, rub it over with a piece of, i 
ferge, and this iron will never ruft. # 

LXUL To cut pebsles with caf. & 
Boil it a good while’in fome mutton-fuet ; and, then,. i 

you will cut it very eafily. is 

TX Mos aihter capper: , 
Take auripigment and eggs’ fhélls. calcined, equal a 

quantities. Put all togetherin.a pot covered with ano-. rag 
ther having a little holeon the top. Give it firft the. e 
wheel-fire forthree hours. Then increafe the fire, and,. 4 
what fhall have been fublimed remix with the feces.a- * 
gain. Sublime anew, and mix again’the fetes and the’ i 
flours together. Then, for che third time, there will fs 
be no more fublimation; only the flours will fwim over i 
the feces. Now take arfenic of one fingle fublimation, g 
and crude tartar, of each equal parts well mixed togeth- 
er, and ftratify with this mixed powder fome very thin } 
copper laminas. Then pufh the fire with violence to i 
the degree of fufion, and granulate it in water, which 1 
youare to putin great agitation for a good while before’ ; 
you throw the matter into it, 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 beautiful as filver. re 

: LXV. A projeion om copper. x 
1. Take fine pewter two ounces, which you will 1 

melt ina crucible. When melted, throw in it by little y 
ata time the fame weight ef flour of brimflone. Stir F 
every time with arod, till you fee both your pewter and a4 
falphur well calcined. Then take the crucible out of the } 
fire. and throw in half an ounce of crude mercury. ' 
Letit cool and pulverile this. { 

2. Now i
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Lis 2~ Now melt four ounces of molten copper. When 
fg in-good fufion’ project on it, by degrees, one ounce of 

the above, powder, ftirriag: carefullys:while you do ity: 

_ with a ftick. Leave it thus in fufion for adittle while, 
bien and then you-may ufe it for making all forts of plates.: 

da Itis fo beautiful, that, if you teft it on the.coppel with: 
' fu lead, it will ftand it perfeétly. . 

pt LXV. A receipt for the preparation of emery. 
; 1. Calcine eaftern, or Spanifh emery, three, or four, ~. 

times in the fire; thenlet it cool. Pound it and make’ - 
_ firata fuper frata of it, with double the quantity of 

i,t, “fulphur-vivum in powder.” Leave this cructbie*in the 
| furnace with a ftrong fire during- three or four hours. 
_ Repeat this procefs-four different times over, then re- 

4, ae duce your emery into an impalpable: powder. Put it~ 
wih «next into a matrafs, pour over it regal water, that it fwim « 
dt) over by three fingers deep. Put this in-digeftion for. 
few) eight bours.’ Pour off byinclination your regal water 
at impregnated’with .the dye. Put -new-water on your « 
‘aig «matter, and fet it on digefting again for eight other: - 
app “ours, as the former. Then take'your thas tinged wa- 

ie ters, which you will mix» and put in°a-retort.~ Diftil « 
hadint moft part of it, till you fee that what remains in the re- 
Jos «(ttt is_ yellow. This is the true oil of emery,in whiclt - 
oa you will put the bignefs-of a filbert of camphire. 
Leuil z. Exfulphnrate ina crucible, on a good fire, and 
at during two hours, what quantity you pleafe of arfenics 
bet ‘Then take two-ounces of the aforefaid oil of emery, .one 
wl of-your exfulphurated arfenic; an equal quantity of 

i 1 falt of tartar drawn with diftilled vinegar, two of faubliv . | 
eo mate, and two of filver ; which you will- have-diflolved : 

BE iman aguafortis made with nitre andvitriol.  Putall to~ 
| > gether in.a matrafs-fo large that the compofition fhould 
i occupy no more thana third part of it; and of which 

gl you fhail have cut the neck off, to obtain a more eafy e- 
y ide yaporation of the compounds from it.’ Putthis matrafs 
_& in the fand as high as the matter, and give ita moderate 
eral fire for two hours, then-a ftrong one for fix, after which : 
oft you will let the fire go oat-of itfelf When done, you 
rat will find your matter in a ftone inthe matrafé. ‘Take it | 

_ out and pound it into powder, One ounce of this pow- 
off : der,
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der, proje€ted upon another ounce of falt-in fufion, if you i 
keep ita little while: in that ‘ftate, and throw it after- 5 
wards into oil of olives, wiil:increafe your gold: bya v 
third of its primary quantity and rather more: And you ; 
may thusincreafe it again and again by repeating the i 
fame operation. # 

LXVI. A faGitious amiant ; or the way to make an in- | i 
combuftible cloth. i 

Take rotten oak-wood which you will calcine into it 
afhes, and mix with an‘ equal quantity. of pearl-ahes. 
Boil all together in ten times) its weight of water. . in 
When this has boiled one hour, add as much water to it f 
as there may have been evaporated, and boil now in it ai 
alarge ftick ofalumen plumsfum, during onehour. Take | é 
off the veffel from the fire, and carry it into the cellar. g 
In a month’s time you will find your alum as foft as flax. ti 
Spin it, and get it weaved into a cloth. The fire will Ju 
never have any powerover it. On the contrary, the : 
beft way towafh itis to throw iton red hot coals; and, , 
after having there let it burn throughout, take it of, | “ 
and you will find it perfectly clean. | a 

LXVH.. To render tartar fufible and penetrating. et 
1. Stratify cakes of white tartar with vine branches. tf 

When done fet them on fire by the top. and when arrived q 
at the bottom your tartar will be calcined. r 

z. Diffolve this calcined tartar in aguavite, then it 
pafs it through the filtring paper, and next evaporate i 
the brandy. What fhall remain is the falt of tartar, { 
which you muft find to be as white as frow. Pour o- ; 
ver it the beft and the trueit French fpiritof wine, fo 1 
that it fhould exceed over the falt: the thicknefs of an 

| inch. Set iton fire. As foon-as your {pirit of wine \ 
fhall be all confumed, your falt of tartar will be fufible 
and peretrating. » 

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

LXVIL. Yo extrac mercury from any metal. ( 
1. Diffolve lead, antimony, or any other metal, in 

good common aguafortis. When that water fhall have 
diffolved |
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ne diffolved as. much of it)as it can, pourit out by inclina- 
i tion, and on what fhall not yet be quite diffolved, but 

| b corroded only in a white powder, pour fome hot water. 4 
‘tity Shake: then the -matrafs in which the metal is, .and you 
ay will And that the water will fnih to difolve what the 

—-aquafortis could not. . Next.to this pafs it through a fils 
ig; tring’ paper ; and, what youwill find not able to pafs, 

| diffolve it now with fome freth aguafortis, or only_water, 
kitty — if.it foappear to, you that this may do.. Continue thus : 
ty =the fame diffoluting procefs, till you have obtained.a 
thm  perfeé. diffolution of all the powder, and you have made 
yay ‘it pais. through the filtring paper. . Now take all your 
Doni feveral: diffojutions, both thofe made with hot. water 
te Ty and thofe, made with aguafortis, and mix them all toge- 
bet ther... Make a precipitation of. that diffolution to the 
isk bottom of the veffel in form of white curds, by means 
tiny Of a water impregnated with: falt.. Edvlcorate this 
ay, twice, with cold common water, and once with fome a - 

aha little warm,.then dry, it... oe 
Keng z. Take one ounce of that diffolution, thus edulcora- - 

_ ted and exficcated into powder ; half an ounce of am- - 
i Moniac fale {ublimed over common falt. Grind ail'to- 
ee gether‘on a marblé ftone with a mullar for along while; 
‘iad that it may be Well incorporated, as the painters do their 

' colours ;‘and, to fucceed better inthat incorporation, 
oe imprégnate it with diftilled: vinegar. Now put all this 
%% into a pam, and pour cold'waterover it; fothat it fhould 
mi ~~ {wim over the matter, ftir it well twice a day with a ftick, 
f a for three whole weeks. Then take gitick lime, which 
Pea you sill flack with the fwimming liquor which ‘covers 
wiki Your matter; and, with equal quantities of the: powder 

eee which lies ander it, and the flacked lime, make {mall 

a bullets, which you will put into a retort well luted, and 7 
fit = pufh it on with a great fré. You will foon fee the 

__-mercury going into the receiver, which you muft have 
ai had the precaution of filling with water, and under which, 
tin = aat the bottom, yon will find it. Sieg : 
eat 3, The fame procefs carefully attended to, may pro+ 

cure you mercury from all the metals and minerals with- 
I out exception. - : 
et : LXIX. Zo 
Hhen: 

ed :
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_ LXIX. Vo dye in gold flwer medals, or laminas, through fi 
and through. } 

2 1. This curious operation is performed by means of ¥ 
theadmirable falvof Glanéer, which is made with nitre 7 

= and vitriol oi!, in the folowing manner.——T ake what 4 
quantity you pleafe of nitre falt, pour over it a fufficient @ 

. quantity of oil of vitriol, to have it fwim over. When @ 
the ebullitions arifing from that mixture fhall be ended, a 
diitil to drynefs ; there remains a white falt known un- 
der the name of falt of Glauber. i 

2. Diffolvein what quantity of warny water you think j 
= proper, or be in need of, a fufficient quantity of that a 

falt as may fatorate it, which you know when you fee a 
the water can diffolve no more of it. In this diflolution’ ’ 
put a drachm of calx, or magifter, of gold. Then put a 
indigeftion in it filver laminas cut fmall and thin, and 
Tet them fo’ -for twenty-four hours over a very gentle | Th 
fire. At'the end of that term you will fin¢ them tho- [iui 
roughly dyed gold colour, infide and outfide, ipod. 

LXX. Torefine pewter. i ® 
Take fine pewter, meltitin acrucible, When done, 

project over it at feveral times fome nitre till you {ee it i 
calcined. Then pound it into powder, and mix it with e 
an. equal quantity of charcoal pulverifed very fine. If, i 
in this condition, you meltit again, it will refume its i 
form of pewter, only refined ina much fuperior degree. i 

LXXI. Yo make a: perpetual motion. i 
Take aguafortis, in which you will throw fome fteel- { 

filings well dried. Leave this mixture to lay for fix or. | 
eighthours, Then pour out the eguafortis in another: a 
bottle, in which you will throw a fmall Joadftone of 
good quality, and ftop it well that no air getin, You. ; 
will obferve a perpetual motion. : i 

LEXI. 4 feeret fire. u 
Have a barrel open by, one end, and pierced with 2 , 

dozen of holes on the other. Putin it three or four i 
buthels of oat ftraw cut very fine, as that which is given, \ 
tohosfes.. Get next half a bufhel of barley, which {half 1 
have foaked for three daysin lime water, anddrainedin | : 

2 

a
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ty - 
"a dheercloth of all.the water which can run out of it. 
ey place this wet barley in.alump over the oats’ ftraw, then 
vii, cover it with other fimilar cut ftraw, and letit reft till the 
Tay time that, when you thraft your hand in it, you feel it 
i warm, ‘This heat you may keep up by throwing, with 
iw ees es watering-pet, about half a pint of water ev- 

ery other day. * 

is LXXIL. Ae cil, one ounce of which avill lap longer than | 
: ome pound of any other. | 

rye Take freth butier, quick lime, crude tartar, and com- 
ty mon falt, of each equal parts, which you pound and mix 
nym well all together. Suturate it with good brandy, and 

dif -ciftil it in a retort over a graduated fire, after having a- 
: dapted the receiver, and luted well the jojnts. 

ae : LXXIV. To make a-coppel with afbes. | 
rt Take equal parts of the aihes refulting from vine- 

vee branches, mutton-bones, and harts” horns burnt and cal- 
/ | ined. Moiften them with a little common water, then 

prefs them very hardin a mould called Coppel. Then 
tm take afhes from the jaws and teeth of a jack, which you 

é put over the other afhes to the thicknefs of a crown piece, | 
4, pounding well thefe alfo over the others as hard as you 

| can. Thefe lait afhes ferve to fet off clean the grain of 
., the metals you are teftingon them. The harts-horn 

4  athes ferve to bind, or unite, thofe of vine-branches and 
a mutton-bones together, and to draw down at the fame 5 
ey time thelead. You muft ufe eight times as much lead as 

hall the compofition, you want, to teft by the coppel, weighs. 

| LXXV. Te folder iron, or any other metal, without fire. 
1. Take one ounce of ammoniac, and one of commo 

1 falts ; an equal quantity of calcined tartar, and as pee 
bles of bell-metal, with three ounces.of antimony. Pound 

well altogether and fift it. Put this into a piece oflin- 
ty if en, and inclofe it well all round with fullers’ earth, a- 
tae bout one inch thick. — Let it dry, then put it between 
fl two crucibles over a flow fire to get heat by degrees. 
oi Push onthe fire till the lump contained in the crucibles 
ay becomequitered hot, and melt all together. Then let 
ni the ocd and the whole, cool gradually and pound i: 

___ into powder. 
z. When
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z. When you-want to folder any thing, put the two 
pieces you want to join oma table, approaching their ex- 
tremities as near as you can ene to another. “Make a 5 
cruftoffullers’ earth fo; that holding to each piece, and p 
pafling under the joint, it fhould be open over it on the . 
top... Then throw fome of your powder between and'o- 3 
over the joint. Have again fome borax, which put in- ; 
to hot wine till thisis confumed, and with a feather rub i 
your powder at the place of the joint ; you will fee it < 
immediately boiling. As foon as the botling‘ftops,the J) 
confolidation is-made. If there-be-any reughnefs you 1 
muft {moothen it by rubbing with a grinding-ftone, for : 
the file will-have no power over it. ‘ i 

"LXXVI. Yo folder with fire. h 
Make a pafte with pulverifed.chalk and guim-water, ‘ 

which you will put round the two broken: pieces plated ‘@ 
on atable, and prepared as‘before mentioned in the pre- 
ceding receipt. The only differenceis, that you are to 
rub over the two united extremities: with melted foap 5 < 
and, after having thrown-fome 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, 

LXXVII. To make Borax. ‘ 
Take two ounces of rock-alum ; dilute it and mix it ' 

‘with two ounces of alkaline falt which’is ufed-in making: 
ofglafs.. Putall intoa pewter pot, and fetit a-doing, ; 
for the {pace of half an hour, over a gentle fire ; then 
take it out of the water. Take next two ounces of gem 
faltin powder, as mach of alkaline falt, two pounds of ; 
virgin honey, and one of cow-milk. “Mix well all toge- 
ther, and fet irin the fun for three days. Then the d- { 
rax is done. ' 

“LX XVIII. Lo render iron asahite, and: beautiful; asfilver. f 
‘Take ammoniac falt in powder, and mix it with an e- \ 

qual quantity of quick lime. Put then all together into ‘ 
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, 7. am 
re he
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to dothe fame. It will be found of no fmall fervice; in 
haftening the fusion of thatmetal. 

LXXXII. An other method. 
Brafs, copper, iron or fteel may alfo be eafily whitened 

by means.ofthe 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 ona ftrong fire, 1] 
andfublime. The firft water which fublimes is not good, ; 
throw it away. The fecond is good, which you know Y 
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 Jil- 
ver. 

LXXXIII. Toextra gold fron filver. 
1. Melt, whatever quantity you pleafe, of lead, ina 

crucible, over a‘ fire of clear and bright live-coais. . 
Have at the fame time in fufion an equal quantity of | 
fulphur. Then take your firft crucible, in which the lead 
js 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 
jsdone, 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 fulphur 

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 put all 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 to be 

caftin an ingot. This will look like the regulus of 

melted antimony. It will have even its brittlenefs. 
z. Reduce now this compofition into powder ; and, 

with an equal quantity in weight of it and-of filver lam- | 

inas, make frrata /uper frrata of them, alternately, in a ee 

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 crucible fhould not 

vbe filled fo near the brim as to let. the glafs boil over. 
7 Make
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7 Make a fire ftrong enough to melt both the matters and 
k the glafs, and fet them thus in fufion all together fora 

ny good hour at leaft. Then take off, and let cool, your 
Whit regulus, in breaking your crucible, make a coppel, or 
Tey, teft, in which you will put lead in fufion, tillit is as Auid 

t asitcan be. Throwin your regulas to purify it by 
add i that teft in the fame manner as filver-{miths do.— When 

rong fa your filver fhall be fallen to the bottom very pure, put 
Not ed it imlaminas, or granulate it; then pat it to diffolve im . 
foul —-saguafortis. You will fee fome fmall particles precipita 
- ting from it, in the form of black powder. It is fine gold. 
5 iy Wath thefe.in warm water; then put them in fufion, in 
tea a crucible, and you will have very true; and good pieces 

| of'gold, fit for any of the chymical phyfics, and capable 
. f to ftand any teft whatever you may put it to. 

i 
ie See ON ON 
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ie ; SecreETs for the compofition of VarnisuEs, Sc, 

ere I. A gold varnifp. 
yon i eee harabe, or amber, eight ounces, and two of 
ing “gum-lac. Melt firft the karabe, in a varnifhed 

ie) earthen pot, or in the retort of an alembic, over a very 
mei trong fire. When thisis melted, throw in the gum- 
int lac, and let this melt in the fame manner. Then, take 
‘oath fome of the fire off, and let it cool ; obferving with a 
Itheld ftick, whether the matter has got all its fluidity. Mix 
gh in it fix, or eight, ounces of turpentine oil. Keep ftir- 
pt ring, with a ftick, in order to incorporate well this oil 
“i withthereft. Add alfoa fpoonful of lintfeed oil, pre- 
1 a pared with epatica-aloes, to the confiftence of a balm : 
cle! which, inorder tothin, and reduce it to the thicknefs of 

iy a fyrup, you mix with a fufficient quantity of oilof tur- 
on pentine, tinged with reco. 
pick IL. How to prepare the lintfeed oil with the hepatica-aloes, 
apd for the above purpofe. 
olde You prepare the lintfeed oil with Aepatica-aloes, by 
lore, smixing four ounces of thisin powder, with one’ eo 

ike fF . S
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of the faid oil, which you do over the fire, till it has aes 
quired the confillence of a very thick fyrup, and you, 
fee your oil beginning to fcum, 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. 

TL. How, to draw the tindure of rocow ufid in the com= 
pofition of the above varnipp. 

Tn order to draw the tindture of rocou, put four oun- 
ces of it in oil of turpentine. Set this over.agentle fire, 
in the retort of an alembic 5. and, as foon as the oil begins. 

-  taboil, take it off from the fire: ftir well. witha ftick, and 
filter itthnough a paper, to ufe itas directed before. 

‘i 3 IV. A varnish for iceing. 
Conco& fome turpentine with water, and white wine 

ofbrandy. When concocted, diffolve it in wine and. 
oil of turpentine. 

WV. Anexcellént varnifh. — . 
Take what quantity you pleafe.of verdigrife, grind it 

with vinegar, put it in a piece of dough, as you would 
anapple to make a dumpling. Bake it in 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 ita coat of four ounces of gum arabic ; then po- 
lith as ufual. You will find icwill anfwer your expect- 
ation, and be a very fine varnith. 

VI. Another, as good. : 
Put, ina glafs bottle, one pound of white maflich. 

Pour over. what quantity of oil may be requifite to co- 
ver allthe maftich. Place the bottle qver the coals, or 
very horafhes. The maftich willmelt. Take the bot- YY 
tle. off from the fire, and hake it well, to fee that the 
whole be perfetly diffolved. This varnifh is exceflive~ 
ly good to lay over prints, ftatues, columns, wood, Sc. 

VU. A red varnifp. 
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.’ Put all ina matrafs, which . 
you mutt take care to lute well with potter’s clay, and 7 
ftop with paper. Havea large iron kettle, two parts of ‘ 
which fhall be: filled withfand. Place the, kettle me | 

e. ¢



; ARTS and TRADES. ga 

Lith 3 the coals, and lay the matrafs.on the fand. Get the com- 
Aid pofition to boil in that fituation for three hours. Strain 
lg. it through a fheercloth ; bottle and ftop it well, and 
Ch keep it for ufe. ; 
e. 2. Tomake this varnith red, you put one ounce of 
in thn vermilion to fix of the faid varnifh, But to dilute the 

vermilion, you muft begin by pouring, firft, fome oil of 
: F afpic over it, and then the fix ounces of varnifh, which 

will take near a quarter of an hour to mix well together. 
ibs 3. Obferve that the wood, on which you want tolay 
i it, has been fir well polifhed. Rub it again, befides, 
belay, with a pounce ftone and vinegar, that all the pores may 

be well filled, and fhould appear no more. Then lay, 
ie with a brufh; fir a coat of fimple varnifh, without ver- 

A milion. Let this dry forthree hours. Put on next 
| your fecond coat, of that which is prepared’ with the ver- 

milion ; then a third and a fourth, according as you 
y want it of a more, or Jefe, deep red, and allowing a di- 

, F fiance of three hours time between each coat of varnith, 
Onn to let.them dry. 

1 ORE 4. Af the laft coat of varnith, after being dry, become 
thes rough, rub it with thavegrafs dipped in oil of olive. 
it ky After which rub it again with a cloth, till it become 
trip bright. Over this, when done, lay another coat of pure 
ree varnith, like the firft. And this coat, as wellasall the ~ 

ie others, muft be Jeft to dry, at leaft three bours.« 
i 5. As for the black and venturine, you muft firft lay 

nail a coat of varnith on the wood ;. then, while freth, fleve 
ae the venturine over it, and let “all dry for three hours. 

ah When dry, you lay one,.two, three, or more, coats, of 
se varnifh, according to your judgement or liking, and al- 
se lowing always three hours ¢0 dry between each coat. 
ah ‘Then polith, and give the final coat after. 

ite VIII. A black varnifa. 

e 1. Take gum-lac, four ounces : fandarak and black ro- 
et fin, equal quantities, one ounce of each. Palverife all 
td feparately, and keep them difling, to proceed afterwards 
wih. intheir mixture according to the following directions. 
‘al Diffolve the rofin over the fire in a fufficient quantity of 
ail fpirit of wine; then add the fandarak to it. As foonas 
ak this is alfo diflolved, add the powder of gum-lac, and ftir 
2 } Dz well
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well till all'is well’ melted together. - Strain it; while ’ 
warm, through a‘cloth. If any thing remain in the lin- 

: en afterwards, add fome more fpirit of wine to itto dif- 
folve it as before ; and ftrain it again afterdlike the o- 
ther. Such is'the firft preparation of this varnilh. 

z. The black colour isgiven to it by means of two 1 
drachms only of ivory black to every two ounces of it. ! 

, IX, How to make a good ivory-black for the above pur- 
Ofe. : 

Burnany quantity of hy you pleafe, in the fire, till 8 
itis black., Patitinto powder on a ftone of porphyry. 5 
Add fome water to.it, and make a.pafte, which you let i 
dry. Then grind it again, as before, with fpirit of wine. ‘ 

X...4 warnifh for floors. | 
Puta little petroly or sock-oil with varnifh and ture T 

‘pentine, and flir well. Lay it on your floors with an ree 
old hair broom, after having mixed.in it the colour you , 
want them tobe. « ‘ i 

XL. Awvarnifh, from Flanders: 
Take ethereal oil/of turpentine, and Venice turpen- 

. tine, equal parts. Mix themover a moderate fire, and 
ufe this boiling. oo5. 

eB XIL. A warnifh to lay on canvas fajpes. 
‘Take fine and clear turpentine, four ounces ; oil of 

nuts, tio. Melt all together overa fire ; and when it 
bégins to boil, feum ity and ufe it hot with a brah. 
XIV. A varnish of fhell-lac, for miniatures'and other pic- 

: tures. 

f 1.. Take fpirit of wine, ane pound ;. picked fhell-tac, 
. fiye ounces ; fandarak, two and a half ; white karabe 

and maftich, equal parts, two drachms of each... 
2. Firft boil and fkim the fhell-lac and fandarak to- 

gether, tohave themthe whiter. Then add the maftich 
and kdrabe to-that, and put all.ina matrafsover a fand 
fire, to digeft and concoét together by a gentle:heat. 

XIVi Another varnifh for pidiures. j 
Take four ounces of gum arabic, the cleareft and 

whiteit you can find. Put it’ to infufe‘in a pound of 
water, over ember afhes, for one night. Strain it in the 

morning through a cloth, after having added: - ——
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a “bulk of a nut of Narbonne-honey, and half that quanti- 
nial ty.of fagar candy. It is not to-be ufed witha brath. © 

tugs XV. Another fort. : 
nif, Take aguavite,fagar-candy, and whites of eggs, a 
a fy reafonable quantity ofeach. Beat all well together toa 
of, —-—*Froth. Underneath is a liquor : that is your varnith. 
a _ You may lay it, with a foft brafh, on any fort of picture. 

bas XVI. The Chinefe varnif. 
. ‘s 1. Take pulverifed and fifted fealing wax, two oun- 
fY ces. Pat it ina matrafs with four ounces of turpen- 

iu tine oil. Give'a gentle fire, thatall may melt. Ifthe - 
: ye wax be red, you need add nothing but the.oil. Ifblack, 
iol fome lamp-black ‘is requifite to be added ftill. And, 

f with-this firft compofition, you lay on: the firft coat. 
and tee 2. Next to this-have aloes and‘karabe, of each two 
8 i ounces. Diffolve thisina varnifhed pipkin, along with 
oa twelve ounces of lintfeed oil, tillal! is well incorporated. 

| There will fall a ground. to the bottom, over which will 
_ vim a very fine and tranfparent liquor, Ofthis you  _ 

Came are to make your fecond coat of varnifhy laying it over 
cas the other after itis dry. : : 

| XVI. How to imitate a black jafper, or variegated black 
ae marble. : 

aie Take fulphur-vivum, quick lime, aguafortis, and the 
aie green zind of walnuts, equal quantities, one ounce of 

, _— each. Dilute all together ; then lay it witha bruth on 
__ _ what you want to be jafpered, whethera column, a ta- 

thre ble, or any thingelfe. . Thisdone, put your table or co- 
f lumn, @c, thus blackened, in a dunghill, for the {pace s 

ae of twelve days, and then take it out again. You will 
Si find it well veined-and variegated. ‘To give it a fine 

| . glofs afterwards, you rub it with a varnifh compofed as 
7 prefcribed hereafter. See Art. xix. 

neti & 
abd = XVUT. Another way: 
ea Make a large ball, with the drugs prefcribed in the 2- : 

bove receipt, to compofe your black. Lay it fora week 
igi «sma dunghill. When, by that means, it is well varie- 
ne gated, rub your intended piece of furniture«with is. 
nth ‘This being thus variegated, you lay onitthe: following 

ve -—-Varnith, to give if afing luftree- f 
k : XIX, Ae:
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XIX. An excellent varnifh togive a fine glofitotheabouds | ' 
mentioned jafper, or variegated black marble. { 

_ Take oil of {pikenard, thrée ounces 5 fandarak, well ~ i 
picked and clean, two. Have a new earthen pot well: 
glazed. Setit before the fire, a-warming, without any } 
thing init. When hot, throw in it one halfof the fan- F 
oe and onehalf of the oil. Stir well, left it fhould 1 
burn, or ftick to the pot. When it is nearly melted,. 
throw in the remainder. of the oiland fandarak. When 1 
all is well diffolved and mixed, add apiece of camphire, | 
to take away the bad {mell of this compofition, and let. | : 
it diffolve ; then bottle and ftop it for ufe. Warmit: | © 
every time before you lay it on, for it requires to be ufed: t 

Bet, XX. Avarnife which drits in tevo hours time. Ja 
: Melt four ounces of yellow amber, in a new earthen: 1 

pan, over kindled coals. Take care, in that operation, Q 
that the fire fhould but jut reach, and touch, the bot- a 
tom of the pan, and none fhould rife along the fides. , | 1 
Never ceafe to ftir, from the moment it is melted, with (ff ‘e 
adeal flick, and add, dire@tly, one ounce of fealing-wax. B 
As foon as this is alfo melted,.add: again one fpoonful,. I 
or half an ounce; of lintfeed cil, previoufly thickened 
with a little gold litherage; then take it off from the fire, 

‘ and ceafe not to ftir as before. When the matter begins: 
to bea little cold, then is the time of adding what quan— t 
tity of turpentine oi! vou may find neceflary to make a: t 
true varnith of it.. 4 

XX1. A varnifh for copperplate prints. 
Prepare water with fome ifinglafs.. Lay, with a very: 

foft bruth, a coat of this on the print. Next to this, 
Jay another of the following varrith.—True French {pi- 
rit of wine,.balf-a~pound ; gum-elemi, two drachms : 

and fandarak, three. ’ 
XXU. An-admirable varnifh. 1 

: Take white maftich and lintfeed oils, what quantity ; 
; you pleafe ; a little turpentine, pounded glafs, burnt’ “i 
. verdigrife, and pounded amber. Boil, and melt, allto- = | 

gether ina new earthen pot. Whendone, you will find) | 
it to be an admirable fort of varnith. 44 

XXIL. A varnifh fit to lay on all forts of.colourss 

‘Take one ounce of white amber ; half an Pee ee 
piris ‘
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: 
ull, _-‘fpiritof turpentine ; four ounces of redtified fpirit of wine 
lank, (the true French fort); one drachm of maftich, and as 
yy much of juniper gum. Put all together to infufe for / 
ito eightdays. Evaporate two parts oft over agentle fire. 
fing «© What remains is a varnifh fit for laying on all forts of 
hij. colours,.and which will hurt, -{poil, or damage none. ; 
ty XXIV. 4'varnifh known under the appellation of Beaume= 
a blanc, 07, white-balm. 3 

» Take*fpirit of wine, four ounces; gum-lac, halfan 
On, ounce; fandarak, two drachms; maftich, one. Pul- 

¥ verife the ingredients, and:put them, with the fpirit of 
‘hg wine, in'a fquare bottle large enough to be but half full 
ae after the whole is init. Diffolve this. over a flow fre, 
wal and take care the bottle fhould be well topped firft with 

an a cork, and befides with wax and leather. { 

yi AXV. Avvarnifh to be ufed on plaifter, and any other fort 
tek of materials. é 

lied To the varnith of copal and fpirit of wine, only add : 
fome calcined talk. 

: XXVI. An excellent varnifo, in which may be put, and: 

ite diluted, whatever colour you like, —Li Juits, equal~ 
mth: Ty well, goldjmiths and limners. ; 
tebe Take afpic and turpentine oils, of each one ounce ; ; 
lig «clean piclted fandarak pulverifed, four drachms; gum es 
¥ Copal, two. “The whole being well pulverifed, put ita- 

Tong with your oils in a matrafs, with the addition of ‘ 
ae halfa pound of {pirit of wine ; and fetit ina balueo max j 

thar rie. When the matter is diffolved, ftrain and keep it 
ot for ufe, ima glafs bottle well feopped. 

XXVIL. 4 Chine some fuitable to allforts of colours. 3 
1. Take one ounce of white amber ;. one quarter of 

a an ounce of fandarak; asmuch of gum copal. Pound ; 
well all thefe together, and’ put them in a matrafs per= 4 

f feétly dry... To every ounce of thefe three drugs, pound- 
yb edand mixed thus together, put three ounces of fpirit j 
jaa of wine. Stop well the matrafs.with a rag, over which 
its you will put fome pafte made with flour, and then ano~ 

ther rag, well tied, over, Boil: the varnifh thus, ovee: 
rh ember. athes, till the whole is diffolved, and this varnifh. 4 

att is.done.. The method of applying itis as follows, 
at : 2. The:
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a. The piece intended for varnifhing being previouf= : 
ly well polifhed, you lay on it the propofed colour or 
colours, dilutediin aguavite with fome ifinglafs. When d 
thefe are dry, pafs on them two orthree:coats of this : 
varnifh, according to diferetion and tafte ; allowing the g 
proper time between each coat of ‘varnifh-to dry ; and; 
when dry, you polifh it with olive oil and tripoly, then } 
rob the oil off with a rag. e 

Note. That..if you intend.this varnifh for miniature a 
pictures, you are to make an addition of equal parts of 0 
gum copal and:white amber. ‘ 

XXVILL.. Another Chinefe varnifb, more particularly cal+ nt 
culated for miniature painting: pe 

Take one ounce of white Aarahe, or amber ; and one 1a 
drachm of camphire, which you reduce into’a fubtile ya 
powder, and putina matrafs, with five ounces of {pirit of © @ 
wine. Setitin the fun toinfufe, during the hotteit days id 
in July and Auguft, and ftir ittwo or three times a-day —f ff 
conftantly. After a fortnight’s infufing thus, put the 
matrafs, for one-hour only, over hotafhes ; then pafsall ' 
through a cloth, and keep it in a bottle well corked. d 

XXIX. How tomakea red, with varni/b, of a much high- t 
erbue than coral itfelf, h 

Take Spanifh vermilion, grind it on a marble with % 
brandy, and add to it the fixth, or eighth, partof lac.— 1 
When done, mix this compofition with as much varniftr \ 
as you may findit requifite to apply. . : 1 

XXX. To make it gridelin colour: 
Dilute with your varn#h fome blue verditure, lake, 

and whitening. 
XXXI.. To. makeitgreen. ! 

Subftitute for the above ingredients, German green 
verditure, pewter in grain, and white lead. 

XXX. Another way i the fame. f 
Grind, with water, on a marble’ ftone, the fineft or- 1 

pine you'can find, and a little indigo. Let itdry, then ; 
pound and mix. it with varnifh. 

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

varnifh ; then ule it. 
, XXXIV. To 

a
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Pre XXXIV. To make it blue. 
cle Take ultramarine, lake, and whitening, and’ pro- 
5 ceed as ordered in the other receipts above mentioned,- 
tf and according to the directions of your judgment, and 

lig experience from them. 

iy XXXV. Arother fort of varnifh. 
aah Take fhell-lac, in grains, two ounces ; two of fan- 
_.,| darak ; black rofin, two drachms ; and, fpirit of wine, 
inl one quarter. “Diffolve and prepare the whole as above. 

" XXXVI. A clear and tranfparent varnifh fit for all forts 

E of colours. 
" Take oil of nuts, anda little of the fineft Venice tur- 

| pentine. Boil them well together. Add a little bran- 
ily dy to it, and boilit well alfo. Should then the varnifh 
‘a prove too thick, thin it with an additional quantity of 
ff | oil. And,. to apply it, make ufe of a very foft hair 
itis brufh, and lay it carefully over the colours. 
mi XXXVI. To make fafbes with cloth, which will be very 
ee tranfparent. 

i“ Take a-fine white cloth ; the finer you chufe it, the 
clearer and. more tranfparent the fafhes willbe. Fix 

uliy the cloth very tight on a frame. Then make fome 
_ ftarch with flour of rice, and lay acoat of it, as {mooth 

wiki © as you can, on your cloth, with a ftiff brufh of fwine’s 
dit hair. Lay that ftarch on both fides of the cloth, and 
ii letit dry. When itis perfeétly dry, pafs, on both fides 

_ alfo, of the faid cloth, thus prepared, the following var- . 
_ _nifh, with a foft bruth. of fwine’s hair likewife, having 

|, «care to lay it on asequally atid fmoothly as poffible, and | 
let it dry afterwards. 

: XXXVILI. The compofition. of varnifh fit for the above i 
npr” Safes. ‘ 7 

5 1. Take of the fineft and whiteft wax you can find, 3 
_ fix pounds ; of the fineft and cleareit Venice turpentine, { 

dy two; one and.a half of the moft . perfect lintfeed oil. 
jm Have anew and varnifhed pipkin, larger, at leaft by one ; 

third, than is requifite to contain all thefe ingredients. ‘ 
Pat, firft, in this pot the lintfeed and turpentine oils te- i 

_ gether, and fet itovera {mall charcoal-fire, When this J 
begins to be a little warm put in the wax, cut in {mall - 4 

‘i : bits, 4
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Bits, and take care to mix all well with avery clean | 
wooden ftick, till the wax, being thoroughly melted, is ; 3 
‘alfo well incorporated with the reft. A 

2. Now, take the pot off from the fire ; and, while j 
this compofition is ftilla little warm, give a coat of i 4 
on both fides of the cloth, fixed on the frames, and pre+ ia 
:pared as before direéted, and let it dry in chedhade. i 

Note. Youmay render your fahes itill more tranfpa- if 
rent, if, on both fides of them, you lay a finooth and | | 
equal coat of the following varnifh, with a foft bruh; | ™ 
then let it dry. ‘so 

XXXIX. 4 fine white varnifo. i i 

Take one pound of fine Venice turpentine, and as | § 
‘much of fpirit of turpentine. Put this in a glafs-ma ff” 
trais, larger, at leait by a third, than is wanted‘to cons J 
‘tain the matter. Stop this matrafs with another fmal- | 
Yer matrafs, the neck of which is to enter into that of [| 
the former. Have care to lute well both necks toge- I 
‘ther with pafte and paper ; and, when the-luting has ff 
acquired a perfect drynefs, fet the firft matrafsona — 
fand bath, then fet the varnifh a-boiling, for near an 
hour, after which take it off from the fire, and let it cool. £ 
‘When cold, bottle and ftop it for ufe. 1 Sa 

Note. Turpentine, well purified from all its greafy 4 
parts, isthe beft, and fitteft, to make the varnifh for i 

‘fathes. é 
XL. 4 curious and caly varnifh, to engrave with ' 

- aquafortis. ; 
Lay, on a copperplate, as {mooth and equal a coat y 

“as you can, of lintfeed oil. Set the plate ‘on achaffing- 43 
dith, in which there is a gentle heat of half confumed : 
‘charcoal, that the oil may congealanddry itfelf gently 3 
on. When you find it has acquired the confiftence ofa 4 
_varnifh, then you may draw with a feel point inorderto | | 
etch your copper, and put on the aguafortis afterwards. a 

XLI. A warnifh to prevent the rays ofthe fun from paffing 4 
throug hthe panes of window-glaffes. a 

: Pound gum adragant into powder ; and put it to dif ¥ 
folve, for twenty-four hours, in whites of eggs well * 
beaten, “Lay acoat of this on the panes of your wia- 7 
dows, with a foft brufh, and let itdry. io 

XLUL Yo ii
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tly el 2 XLII. To raife a relief on varnifp. ‘ 

> 4. Diffolveone ounce anda half of gum-arabic in two 
ithe pounds of water. Grind with it bol Armeniac, and 
Ca tag whitening'‘ona porphyry ftone, till all is wel! united and 
mits, abe incorporated. - With this compofition, fill up the vacan- 
hele cies between the outlines of your defign, and form, asit 

Dore ti is proper, the warious reliefs, with the fuitable propor- 
a fond tions, and according to the forts of things you are to im- 
alike itateor réprefent. Then fmooth the parts, andlerit dry. 

ag 2. Next have ready prepared, in fhells, the different 
| forts of metals-which you want to ufe, diluted with 

enti gum-water ; and, with a pencil, cover what places you, 
8 ah are to cover. When this is alfodry, burnifhit fkilfally 
intel ge with an ivory tooth, and lay acoatofclear varnifhover 
anotlee the whole. A moderate heat is'required for a moment 

"into to help that varnifh to dry. 

hoes XL. To render filk Puffs tran)parent, after the Chinefe 
be hye: manner 5 and paint them with tranfparent colours 
Bay likeewife, in imitation of the India manufattured 
fre” falks. 

adie Taketwo pounds of oil of turpentine, very clear 5 
F add to it two ounces of maftich in grain, and the bulk of 

i afilbertof camphire. Let this diffolve by.a gentle heats 
ra then ftrain it through acloth. Of this oil lay one coat, 

e or two, .on both fides of your ftuff. Allow, however, 2 
rth a fufficient time, between each coat. for each to dry, and 

E let the. fecond lie two days on before you touch-+the 
gd fluff again. When that timeis over, draw the outlines 
Hi of your defign,and flowers, Se. ; cover this with a pre- 
f paration of lamp-black and gum-water. Then fill the 
ih intervals with the intended and proper colours, fuitable 

tothe purpofe, and which ought to be all tranfparent co- 
: lours, diluted with a clear varnifh. When thisis done, 

and dry, lay on both the right and wrong fides of the 
3 ftuff another coat of clear varnith. : 

XLIV. To make a tranfparent blue hue, for the divve 
su . ur pope. a 

i Take nine drachms & Siar falt; fix of verdi- 
oe grife, diftilled and exficcated. Put both thefe into pow- j 
fm der. Dilute thefe powders with tortoife oil. Pat this 
Lh on a very thick glafs, — ftop well, and as over 

hot
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hot afhes for a week. After that time your colour will Hd 
be fit for ufe, and make your érawings with the clear pe 
varnifh, as direéted in the preceding article. a 

XLY. Yo make a tran/parent yellow hue, for thefame ufe. 4 
Takea new-laid egg of that very day, make a holein A 

the fhell, to draw the white out of it. Replace, by the 
fame hole, with the yolk, twe drachms of quick filver, i 

~ and.as mach of ammoniac falt ; then ftop the hole with. ei 
wax. Set thategg in hot dung, or over a lamp fire, : 
for four or five and twenty days. When that time is t 

*. over, break theegg, and you will find a very fine tranf— 
parent yellow, fit for the ufe above mentioned. e 

XLVI. Yo make a tranfparent green. i a 
Take verdigrife, gold litharge, and quickfilver, equal Ds te 

parts. Grind the whole in’ a mortar, with the urine of bi 
a child. Put itnext into a bottle, and fet it 6ver a gen- 3 
tle and flow fire, for the {pace of feven, or eight, days. ki 
‘This compofition will give a very fine tranfparent fea 

i green, for the above purpofe. ¥ 
Note. We have given, in the Sixth Chapter, feveral F 

receipts for the compofition of fundry tranfparent co- ; 
Jours. We fhall therefore take the liberty thither to 
refer the reader, for more ample fatisfaétion, and the \ 
completion of the above mentioned operation. 

| XLVIL. Togive the abovementioned painted filks, allthe ~ 
funell, and fragrancy, of the India ones. : 

Ik 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, diftin@ive, and moft obvious charaéter, if not ; 
imitated alfo, would help not a little in ruining the de- { 
ception intended by the above labor. T’o imitate, 
therefore, even this, you muft obferve the following di- ; 
reétion.—Have a fimall clofet, if it be for works at ; 
large ; or, only a fine bafket with a top to it playing 
upon hinges, ftuffed and lined all over in the infide, if { 
it be for one fingle piece of filk. Put, in either ofthem, Ae 

and according to their extent, a proportionable quanti- We 
ty of cloves, whole-pepper, mace, nutmeg all. {pice, 
camphire ec. etc. Put your works antong thefe ingre- is 
dients, and keep either the clofet, or the bafket, aoe j 

y :
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uN ly clofe fhut, till you fee they have received a full im- 

tte preffion from the odour of thofe ingredients. 
f WN. &. With the various compofitions of varnifhes, 

mj and preparations of colours, we have juit given, there 
bi, isalmoft no fort of works, coming from the Indies, but 
yy «can be performed and imitated. 

fl, XLVILU. A mof beautiful Chinefe varnifh. 
le Take one ounce of the whiteft karabe (amber) ; or, ; 
mp inftead of this, the fame quantity of the whiteft gum co- 

tne} pal: four drachms of fandarac ; two, of fine matftich, in 
ey, 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 firft witha cork, then 

te with a bladder wetted. Set this to infufe, over a flow 
tee fire, for twelve hours. After this, uncork, and let cool, 
tm) the matrafs ; then pour, gently, in it fix ounces of good 
a fpirit of wine, and top it again as well as before. In 
hie that fituation, fet iton ember afhes, or, rather, ina Za/- 

neo marie. In the {pace of another twelve hours, you 
sr will find that the fpirit of wine fhall have diffolved all the 
sg = BUMS. Then, while the varnifh is ftill quite warm, ftrain 
cif it through acloth ; bottle and cork it, to keep for ufe. 

dt XLIX. The true receipt of the Englifo varnifh, fuch as in 
t that country is laid on fficks and artificial-made canes. 

dy) Smoothen and polifh well your fticks ; then, rub 
i them, or your artificial made canes, with a pafte made 
| of flour. Then, having diluted, in water, a difcretion- 

»B able quantity of Flemifh glue, and red orpine, give one 
| coat of this, very {mooth and equal, to your fticks. If, 

; _ afterthis isdry, you do not think it fufficient, give 
at them another, and let them dry. Then, give them a 

third coat, of clear varnifh, made with turpentine and 
7 fpiritof wine. After this is done, put afoaking, in an 
® equal quantity of water and chamber-lye, fome turnfol 

8 cut very fmall. With this colouryou touch your fticks, 
or canes, here and there with a hair brufh. Then, 

if _ holding them perpendicular, on their {mall ends, be- 
s, tween both your hands, you roll them quick and brifk, 
* _ (as when you mill chocolate), incontrary fenfes. ‘This 
# —_ operation gives them anegligent and natural-like mar- 
: 3 bling, 

| :
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bling, over which yon are to lay another coat of var- i 
_nifh, and fet them to dry. : i 

: L. 4 fine varnifh for all forts of colours. 
* 1, Take two pounds of double-rectified fpirit of 

svine ; feed-lac, four ounces; fandarac, asmuch ; gum 
cs copal,one. Set all a-diflolving, on hot athes,, ina mae 

trafs, or a veflel witha long neck. When perfectly 
4 diffolved, rain it through a jelly-bag, made of new 

; = cloth, Mix, with that which fhall have {trained out of 

4a thé bag, one fpoonful of oil of turpentine ; then bot- ; 
- tle and flop it well, and fet ir in the fun, There will : 

. happen a feparation, and acertain coarfer part will thew } 
E itfelf at the bottom, while another more clear will ap- 

pear fwimming om the top. Divide carefully, by in- 
; clination, the cleareft from the thickeft part. 3 

# 2. ‘This laft you may afe with fine lamp-black, well 
"picked, and free from all forts ofhard nobs, ta make a ' 

. _black-colour varnith. With it, you rub whatever 
4 “ you want to be varnifhed, and lay, one, two, or three 

coats of it, more or lefs, according as you think proper, 
, letting dry between each coat. And, when this is done, 

. you put, of the firft feparated clear part of your vars 

4 nith, as much as you find requifite to give your work a 
@ fine luttre. ‘ 

; —N. BOT is proper there thould be fome fire, fo near 
: to the work, as it may receive from it fome gentle heat, 
; while all this is performing: and when the whole is ‘ 

3 well executed, you muft let dry in the fhade what is var- 
nifhed, and guard itagainf the dutt. 

' 3. 16 inftead of black, you want a red colour, you 

| muft, from the very beginning of the operation, join | 

fome tacamahaca-gum with the f{pirit of wine of double 

: reification above mentioned; and, in lieu of Jamp+ 

black, in the fecond part of the operation, you put ay 

= fome cinnabar in powder. Then, when you have done 
f with laying the {everal coats of varnifh, in which the 4 

cinnabar is, you put in the clear varnifh, which isde~ = | © 
ftined to make the Jaft coats, for luftring, fome dragon’s {| : 
blood in tears, “ ie 

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

your varailh, if you want it white; orverdigrifeifyou 
want
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1 want it green; and fo on any other colour you want it 
ae tobe, proceeding, in refpeét to each of them, as before 

fit direéted for the others. : z * 
bi N. B. Thefe varnifhes, when dry, do all require to 
Way be polithed. For that purpofe, you takea cloth, dip it 
we in tripoly, and rub, with moderation, over the laft coat 

¢ fe ofvarnifh, till you find it has acquired a fufficient degree 
tay of luftre, and equality. 

Se LI. A varnish to lay on, after the ifinglafs. 
note Take fpirit of wine, four pounds; white amber, four- 
_ teen ounces; maftich, one ; fandarac, feven. Put all 
ae in digeftion, for twenty-four hours. Then, fet the ma- 
Dh trafs onthe fand, and give the fire for three hours, till ‘ 

ee all is perfeétly diffolved. Add after, four ounces of 
e . turpentine oil, % 

Fe LU. Avarnifh to gild with, without gala. x . 

a Take halfa pint of {piritof wine, in which you dif 
bem folve one drachm of faffron, and half a drachm of dya- - 
inte gon’s blood, both previoufly well pulverifed together. 
ae Add this to acertain quantity of fhell-lac varnith, and 
ral fet it on the fire with two drachms of Joccotrine-aloes. - ; 

: | LIU. A varnifh water-prosf. ; 
ee x. Take lintfeed-oil, the pureft you can find ; put it 
ne in a well-glazed pipkin, over red hot charcoals, ina 
a chaffingdifh. With that oil add, while a-warming, about 4 
nim the fourth part of its weight of rofin.. Make all diffolve 

E together, and boil gently, left it fhould run over the pot. 
oh At firft, theoil will turn all into a feum; but, continu- 
ob ing to let it boil, that {cum will infenfibly wafte itfels, 
“5 and difappear at laft. Keep up the fire tiil, taking a 
os little of that oil, with a ftick, you fee it draw to a thread 
te Jike as varnifh does. Then; take it off from the fire. 
oiet But if, trying it thus, it prove too thin, add fome more 
bie rofin to it, and continue to boil it. Bs 

iat z. When it iscome-as itought to be, varnith what- 
igh ever you want with it, and fer it in the fun to dry, or 

5 before the fire, for it cannot dry without the affiftance 
igi of either of thefe. 
ie N. B. This compofition of varnith has this particular 
me property, viz, that, if you lay it on wooden wares, hot 

f : E2 water
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water itfelf cannot hurt it, nor have the leaft power on 
it. You may, therefore, make a very extenfive ufe of 

. it: But you muit take care to chufe the fineft and the 
: mot perfect rofin ; and to boil it well, for a long time. 

Quere. Would not fucha varnifo be extremely ufeful, zo 
preferve what is much expofed tothe injuries of the wea 
ther, in gardens and clfewhere ; fuch as fafhess fatues, 
Srames, hot-houfes ? ete. 

LIV. Callot’s varni/h, mentioned in. Chap. 1. p. 2. : 
1. Take two ounces of the fineft lintfeed-oil ; 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 y 

$ Rtirwitha little flick. When done, bottle, or pot it ina 
; large-mouthed veffel. 

y 2é To ufe that varnifh, warm alittle the plate you 
g intend to engrave upon; and, taking alittle of the var- 

3 -- nith with the tip of your finger, {pread it delicately over 
j the plate. Obferve to put as little of it as you can, and 
: tolayit on as fmooth and equal as poffible. When 
a done, {moak the plate, on the varnifh fide, with a candle, 
; pasfing and repafling it gently, over the flame of it, 
‘ till it is black every where. Set it again, now, on the 

. chaffingdifh, wherein there arekindled charcoals ; and, Hi 
whentthe plate has done fuming, then the varnifh is fuf- 

: ficiently. hardened. You may then chalk, draw, and 
etch, whatever you will on it. 

Such is the true receipt of the varnifh, which the 
famous Callot made ufe of, to engrave his moft admired, 
and traly admirable, fubjedts. 

; e LV. 4 varnifh to lay om papers 
Begin by laying on your 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 ae 

i come to the confiftence of a varnifhi, you lay one fecond, , 

; and light, coat of this over the firft made with fize.— f 
3 This varnifhis very fine, when very finoothly, and e- ¥ 

qually, laid on. : ; f 
LVI. Hoaw:to caf figures tn moulds. 

Take one pound of Paris-plaifter, and an equal quan- 

tity of bricks, pounded into an impalpable powder 5 
join :
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he foin to this one ounce of alumen plumeum, and one of 
a ‘ammoniacfalt. Dilute all together, gradually, in clear . 

te water, without abforbing it, as youare to make a paite ; 
me ofit ; and make your moulds with it. F 

Fi LVIL. Another varnifb. 
: Take maftich’s and fandarac’s, equal parts, of eacl: 

- two ouncess. Pound them into a fine powder. Have 
| three ounces of lintfeed-oil, and as much of {pirit of ; 

th wine, in which, being mixed, you put vour powders. “ 
i Set this, in a well-opped matrafs, in a balueo mariz'to 

tbl = oil and concoét together for one hour : and this var- 
dud) nifh is done. : 
(eh i: LVI. L’ Abbe Mulot’s varnifh. : 

mt Take of {pike oil, one ounce ; pulverifed fandarac, : 
| balfan ounce. Put allin a bottle, and fet it in the fun 

lity ill perfetly difolved. This compofition is particular- 
tee ly fit to varnith gold or filver, in thell, which has been ” 
iting Jaid on, with a hair pencil. a 

Ce LIX. A varnifh tolay over plaifter-works, or figures. 3 
Wee Yake fine white Alicante foap ; rafp it fine, and put i 

iu = sit in a well glazed pipkin, Diffolve that foap, in the f 
tdi = pipkin, with your finger and a little water, added grad- 5 
\@ ually, and little at a-time, till it comes thick and milky. 
8; Cover this, for fear duft fhould come to it; and let it 

i => veft fo for feven oreightdays. Take, next, a foftand i 
8, fhort hairy brafh; dip it in this foapy preparation, and ' 

_ wath the plaifter figure allover with it, then fet it a-dry- 4 
i ing. When dry, rub it gently ‘with a piece of cloth, 

i placing yourfelf between it and the light, that you may : 
<E a better the places which take the polifh; when \ 

; done, thus, every where, your ftatue will appear as 1 
fm white, thiny, and beautiful, as alabafter. ~ 

r LX. A very fine red varnifh. ‘ 
va” 1. Take oil of fpike, one pound; and litharge a3 re 

tt, much. Boil both together, for: one quarter of an hour, : 
tt in order to clarify the oil, or, whatis called, ungreafing it. 
dy When thus clarified, or ungreafed, take one pound of it, 

and fix ounces of fhell-lack, which you melt together in- 
5 a matrafs, or a varnifhed pipkin. Then, dilute in it : 

tt fome cinnabar, which had previoufly been grinded ona < 
5 itone, with chamber-lye ; and the varnifh is — : 
1 \ 2.
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z. Of this compofition, lay firft three or four coatson 6 
your work, and allow time fufficient, between each coat, F 
to dry. When the laftis given, lay on another of pure 
and clear varnifh without cinnabar, made with one part ; 
of : scalp tate and four of oil of fpike, and fome fhell- fi 
lack. ‘i 
LXI. 4 warnifh to gild certain parts of amped leathers, i 

: flvered in fome places with pewter-leaves, and otherwife { 
adorned with running fialks of flowers, of various co- 
Sours, figures, and other forts of embellifhments. X 
1. Take lintfeed-oil, three pounds : of that fort of z 

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 faminas 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, fufficiently done, havea hen’s feather, 
joft dip it in, and off quickly. Ifthe feather be griz- ' 
zeled, it is a proof the matter has fufficiently boiled. ' 

\ Therefore, take it off from the fire, and throw in one 7 
a pound of well-chofenand picked hepatica aloes, in pow- 
} der. Mix well this with the {patula, and fet it again on j 
| the fire, to concoé 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 aprin upon 

this more moderate fire, ftirring always well, that all 
may be perfe€tly incorporated. As foon as this feems i 
to you done, you take it off, let it cool a little, and {train | 

| «it through a firong coarfe cloth, and keep it for the fol- i 
lowing ufe. hy 

: 2. Apply the filver, or pewter leaves, on theleather, } 
with the white of an egg, or gum-water. When thefe 4 
are properly laid on, give one coat of the abovemen- | 
tioned varnifh, quite warm, on fuch places as you want ~ k 
toappear gilt, and fetitin the fun, When dry, it | 4 
looks like gold. A 14 

N. B. The Arabian fandarac, we have preleibed a 4 
ove, i
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fate, OWS» is known by fome, under the denomination of | 
ei Gum of Faniper. 5 3 

i a + LX Lo imisate porphyry. ; 
thor Take Englith brown red. If too red, add alittle um- 

dfomiy Bet to.it, or fome foot, Pound all into powder. Then 
have'a plank, er marble flone,-of a fine polifh, which 

Hig °° overlay with oil. Make a celour compofed of 
a brown red, and a little flat, or Venetian lake, previouf— 
ae ly ens with gum adrapant, Then, with a largady 
bets = bruth, take of that colour, and afperfe your oiled mar- 

ha ble with it, by ftriking the handle of the brufh on-your 
- wrift, as the book binders do to ftainthe.covers of their 

books. When your marble fliall have been thus well 
Ay fpecisied all Over with that red colour, you ler it dry. 

ret ' When, taking your lump of brown ved and umber, you 
Wit difuie it, make a thin paite of it, and lay it on your 
itdeh Speckled marble. When this is alfo dry, it admits of a 
0 very fine polifh, and looks like porphyry. 
a LXUM, Toimhae fepentine: “ 
niue. t+ Lakeanripigment, which you grind well fir with , 
mkt water, and next with a little addition of indigo. Let 
a © thisdry ; and, when dry, reduce it to an impalpable ‘ 

1% — powder ; then mix it with a little gumadragant, and 5 
mas make a pafte of it, asin theabove receipt. -. 
esi te 2, After this is done, take fome lighter gteen, puta 
tye little more auripigment with the indigo, till you come 
rk = to obtain the true hue of the fpots which are in the /ér- ~ 
a pontine, Of this colour you take witha brufli, and af- 
‘ny perfe with it 2 marble piece in the fame manner exactly 
fi c as defcribed in the preceding article ; and when this is 
Wis dry, you lay your firft prepared patte on it.—Por the 

ie ; reft, do as above. a 
ail WN. B. You may thus, with a bruth, imitate, or even 
itt = invent, all-forts ef marbles, according to your tafte and® 

fancy; and, when the firlt laid colours are: dry, lay 
ee ~~ ~—-your pate over them, let them dry likewife, and po- 
an lith.—For example, have feveral different colours pre- 
mm . pared as above; afperfe,.or mark with each of them fe- 3 
went parately, and.one after another, on fome piece of glafs, ; 
ot. or well polithed marble. Then male a palte and lay it 
Ge aver them, of whatever colour you will. 1f you will 
i ey have
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have it white, it is done with whitening, or white- 
chalk, dnd a little mixture of yellow ocher.—Thefe 
forts of works admit of being overlaid with an exficca- 
tive varnish, : 

SERIE REE RO ROE ee] 

CoH Pe, : ’ 

SECRETS relative to Masticxs, Cements, | ® 
SEALING-wax, &c. Ge. ‘i 

I, A fubtile maftich to mend all forts of broken vefels. 73 
° I NAKE any quantity of white of eggs, and beat them i 

- well to a froth. Add to this foft curd cheefe, and 
quick-lime, and begin beating a-new all together. This 
may be ufedin mending whatever you will, even glaf- f 
fes, and will ftand both fire and water. ‘ ti 

Il. Another. : a 
Take rofin, yellow wax, fulphur, and cement. Sift a 

; this laft very fine, and melt all together 5 then ufe it. 
III. 4 maffich to make rock-eworks. 

Take fix parts of Paris-plafter, and one of foot, well fs 
mixed together. k 

IV. An excellent maftich. z 
Take coarfe turpentine, four ounces ; friccaffeed and 

pulverifed bullock’s blood, one ounce ; black pitch, 
four ; wax, two; rofin, one; pounded glafs, one 5 ’ 
ciment, one; and fulphur, halfaone. Boil all toge- : 
ther, after having well pounded and grinded each of 
them feparately. i 

‘ V. A maftich for broken wares. X 
Pound a ftone-jar into an impalpable powder, and r 

add to it fome white of eggs and quick-lime. 

VI. Another maftich. k 
Take quick-lime, cotton and oil, of each equal parts 

in weight. i 
VIL. Another. iF 

Take frankincenfe and maftich, of each half an 1° 
ounce ; bol armeniac and quick-lime, of each, two t 
ounces, 7m & 

2 VU A is 

fl)
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“Kk VIE. 4 cement. — . 

itt ‘Take rofin, one ounce; grinded tile, half an ounce; : 
 maftich, four ounces. 

hy : Ix. A glue to Tay upon gold, 
Boil an eel’s fkin ; and a little quick-lime together: 

| when boiled gently, for the {pace of halfan hour, ftrain ; 
© it, and add fome white of eggs beaten: bottle, and 

titi keep it for ule.—The method to ufe it afterwards, : 

_ ¥s to warm it and lay a coat of it on marble, delfe, : 
_ Worcefter, Stafford, or any other earthen wares, &c. : 

wi) and, when nearly dry, write, paint, or draw, what you f 
tiie pleafe onit with a pencil, and gold in fhell. 

tl X. A fixe. 
i Take half a pound of freth-cod’s tripes ; boil it in i 
Xs _ two quarts of white-wine, reduced to one third. To ; 

take off the bad {mell, add, while it boils, alittle cloves 
and cinnamon. ‘Then, throw this fize in whatever 

4) mould you pleafe, to make it in flakes. 

i XI. An exceeding good fixe, called Orleans fize. 

Take the whitett ifinglafs you can find; foak it in 

ell finely filtered quicklime-water, during twenty-four 
hours. When that time is over, takeit off, bit by bit, 
and boil it in common water. . 

a XI. A cement for delfe, and other earthen wares. 

ie Take what quantity you will of wax and rofin. Melt 

') them together, and add, while in fufion, a difcretion- 

a able quantity of marble pounded into a very fine powder, 

XILL. Another, for the fame purpofe, which refifts water. 

Take quick-lime, turpentine, and foft curd-cheefe, © 

at Mix thefe well together; and, with the point ofa 

knife, putof this on the edges of the broken pieces of 

| your ware, then join them together. 

| XIV. A cold cement for cifterns and fountains. 

on Take litharge and bol in powder, of each two pounds ; 

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

ie fuet, five ounces ; maftich and turpentine, of each two 

mm | O8RCES 5 oil of nuts, a fufficient quantity to render mal~ 

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

bk for ufe. 
f XV. A
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XV. A lute to join broken vefils. 

we Difolve gum arabic.in chamber-lye over avchaffing- 

: dith: ftir with a ftick, till perfectly diffolved, then add 

an equal weight of flour, as you had of gum arabic, 

and concoé the whole for one quarter of an hour,or 

: more, ifrequifite. 

: XVI. A frong glue with foft cheefe. : 

: 1. Take a cheefe ack (Basal = it be the 
fattet and neweft you can find, and neither dry, nor 

‘ moif; wath it in very warm water, fo long as it fhould 

\ remain clear; then fet it to rot, in clean water, till a) 

ts it begins to fink. As foon as you find itis fo, boilit 
ean in water, with quick lime; and, when diffolved into 

J a glue, take it off from the fire, it is done. : 

Re '"2. If you dry fome whites of eggs in the fun, and 
that; pounding them into powder, you fhould add fome 

ie of that powder with the cheefe when you diffolve it a- 

‘ Tong with the lime, the glue will befo much the firon- 

“| ger. 
| N. B. Obferve that no other cheefe, befides that 

Ss ‘which comes from: Auvergne, has the quality requilite 

i for this compofition. 1 5 

i XVH. To make afirong maftich. 
ess Take one pound of rofin; one quarter of a pound of 

‘ fhoe-makers: rofin, two ounces of new. wax, two of 

; blacks pitch, and one ofttallow. Boil all gently together 

1p on a flow fire: and, when well incorporated togethers ! 

: add fome brick-duft, finely fifted, according to difcre- , 
‘ tion. ‘ 
: = NV. B. The quantity of tallow is to be proportioned | 

to the degree of drynefs you require in thiscompofi- | 
tion; fo-that you may, on that principle, difcretion- | 4 

} ally increafe, or diminifh, the preferibed dofe of that] 4, 
ingredient. eo ki 

XVIII. To make corks for bottles. Si 

‘ + ‘Take wax, hog’s lard, and turpentine, equal quan- | 
tities, or thereabouts. Melt all together, and flop © fk 

your botiles with it. . ay 
XIX [To imitate rock works. : | k 

Take white’ wax and’ rofin equal parts; and brim- fe 

fone, a quarter part of both the other two put ee ; 
eit



i ARTS and TRADES. 6B 

bi Melt the whole at the fame time, and throw it in cold 
hi water. It will form a like the fcum of the fea. 

When you want to apply it, warm® only that part ‘by 
_ which you defign to ick ‘it. 

bey XX. To rub floors with, whether boards, bricks &c. 
f “Take a pail full of {carlet wath from the dyers, with 

ote this ftuff, rub your floor by means of an old hair broom. - 3 
be Let it dry, and ‘obferve not to tread ‘upon it, ‘till it is 

perfe€tly dry, then have from the plumber fome black 
i lead which is generally ofa black or reddifh hue, fqueeze 

Ah wellall-the nobs you may meet with between your fin- 
a gers, and rub your floor all over with it, with your 
i hands, then, witha rough: dry brufh, fcrub well your 
“s floor, till it comes fine and fhiny. 

a XXI. A compofition to make a relief fit to gild over, or e- 
wen toraife ax embroidery. 

a E ‘a. Take’one pound of lintfeed oil; fandarac, maf- 
4 tich, burgundy ‘pitch, affa-fetida, new wax, and tur- 

‘y pentine, equal’quantities, four ounces of each. 
af z. Pound all, and put it in a varnifhed new pipkin, 
= to boil for two hours, over a flow fire. Then ies it 

Fi in that fame pot to make your pafte at any time after- 
h 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 fuflicient quantity to make 

: a fort ofdough with it ; obferving never to make more 
2 ofit at a time than you think to employ direéily; for 

e when, dry, it becomes as hard as marble. 
et 4. The method of ufingit, is todraw, on whatever 

a you will, whether cloth, linen, filk, thread, plaifter, Jc. 
L -the outlines of what you want to have raifed jn relief, 

as arms, trophies, figures, fruits, flowers, Gc. according 
eae ‘to your defign, or fancy. Then you fill up thofe fketch- 
i es, and raife them with the above pafte, while itis foft ; 

and, when it begins to dry, you gild, filver, or paint it 
. over, as you like. ; 

s ‘5. You may paint alfo'the ground of thofe reliefs with 
P whatever colours you pleafe, and enrich it with gold 

1y {pangles, if youchufe. The way to do it, is by laying 
F . firit 

ue
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firft a coat of varnith of ifinglafs and rofin melted togeth« 
er. 

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

XX. Sealing wax: Recipe 1ft. 
Take one pound of fhell Jack ; benjamin and black 

sofin, half an ounce each; vermilion, eight drachms. { 
The whole being melted, make your fticks on a marble ] 
table, rubbed over with oil of fweet almonds; and take 
care to have done before the wax is cold. i 

y 
; XXIII. Another fealing wax. Recipe 2d. { 

Take turpentine and failor’s pitch fix drachms of each3 

either fhell-lack or dragon’s blood, one: fulphur citri- 
num, two. Mix and incorporate all together over the 
fre, and form your fticks. 

XXIV. Another. Recipe 3d. 
Take gum bederacea, hell-lack, fandarac of the ah- 

cients, otherwife printers rofin, and maitich, 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 ath. 
Take fhell-lack and maftich, of each, one ounce ; 

dragon’s blood, three ; cinnabar, half an ounce; tur- ; 

pentine, one. Mixall, and make yourfticks. 

XXVI. Another. Recipe 5th. 
Teke greek pitch, one pound ; 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 y 

with a little oil. Incorporate all well, and take it off fi 

from the fire, to make your fticks. 

XXVII. Another. Recipe 6th. ' 
Take fhell-lack, twelve ounces ; -maftich and rofin, b 

of each, one ounce; dragon’s blood, three ; minium, 4 

half an ounce. Diffolve the fhell-lack in vinegar ; add, « 

if you will, fome turpentine-oil and falphur tothe quan~ |? 
_ tity of four ounces of each, and two of oe falr. ; 

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

XXVIII. Another. Recipe 7th. Excefively good- 
‘4. Take fhell-lack, &c. &c. pound them all into a 

at very fine and impalpable powder. Then have two 
in, wooden pallets prefent upon them, before the fire fome 
mi powder of one fort, to melt, then move it, and ftir it with 
hy the faid pallets. Take again of another powder in the 

fame manner, and mix it in the fame way before the fire 1 
with the firft. Then another, and another, till they are 
all, by this method, perfeétly well amalgamated together. | 

a 2. Have now fome cinnabar in powder, which you 
* _ put ina pan with water. In that water and cinnabar- 
Li powder, fet toinfufe, or only touch your incorporated 

gums, to make the compofition take colour. Whew 
thus fufficiently coloured, take it out of the water with 
both your hands and the wooden pallets, and have a 

a perfon torvhelp you. = This, having wetted his hand, will 
t draw fome of the faid gum, and handling it on a table, 
i -willform the fticks.—For two pounds of gums, two oun- | 

F ces of cinnabar are wanted. 

i XXIX. Another. Recipe 8th. 
2) Take gum-lack, four ounces; cinnabar, half an 
a ‘ounce; rofin, fourand a’ half. Melt the rofin with a 

little vinegar, and fkimit. Then take it out of the fire ; 
then mix it with the lack and vermilion both well pul- 

:. verifed ; and, when the compofition begins to cool, 
‘a form your fticks with it. 

ie XXX. An excellent fealing wax, by Girardot. Recipe oth. 
de | 1. Put four ounces of rofin, and four and ‘a half of 
hi whitening, and melt them together, in a non-varnifhed 
if pipkin, over kindled coals. While this is in fufion, have 

, another pot, fimilar to this, in which vou keep two 
| ounces of fhell-lack, in diffolution with vinegar. Now 
f fteep a wooden ftick in the firft pot, and another in theo- 

, ther pot ; then, over a chaffingdith, turn quickly, one Z 
: 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, pe fee 
0
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both matters are well embodified, fleep them, at differ 
ent times, in the following liquor, to colour them. 

XXXI. A 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 
liquid. Ta this.you dip your fticks, at feveral times; 
and take care, in doing it, the compofition fhould not 
growcold. Wherefore you muft, each time you fteep 
them in the colour, carry them again over the chaffing- 
diffi, to keep them ina due ftate of malleability. And 
when you find the matter fufficiently tinged with red, 
form your fticks as ufaal, on a marble, or other well 

polifhed, table. : 

APR MOP KOE ROM MOD Ke MO MEF 
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Secrets concerning Corours & PainTING, 

1, To 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 procefs obfirwed in laying then 
7 ite 

3. E7 OU mut fir lay onthe wood two-coats of 
¥: Troy es-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 
varnifh to it, and lay it on the wood, previoufly pre- 
pared as follows. a 

2, Polith the wood, firft, with fhavegra(s. or -horfe- ! 
tail, and then with pounce-ftone. Lay afterwards fix 
or feven coats.of colour mixed with varnifir, allowing 
after.each coat a fufficient time to dry, before laying on ' 
the next ; then polith 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 fof rag : 

Gipt into fine olive oil, then rub it with tripoly reduced i 
1nte
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. into fubtile powder; and having wiped it with a clean 

f piece oflinen, pais a piece of wafh-leather all over it. j 

Il. Ts make a black. = 
dt. 1. The black is made with lamp, or ivory, black, 

iy gtinded ona marble ftone, with vinegar and water, tll 
ty 3t is reduced into the moft impalpable powder. To keep 

e it, putitin a bladder. a j 

i) “2, There isa fort of black which, from its hue, may 

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

alt trotters’ bones, burnt and reduced by grinding, Jike the 

al other black; into animpalpable powder. You keep it 
wk the fame as the other. 

e lil. To make a blue. : 
Burnt tarnfol mixed with quick-lime and water, ther —~ 

MH fized with leather fize, makes the blue. 

LV. Fo make the Gridelin. 
Grind cochineal with white lead and a little Venetian 

" jake. According as you put more or lefs of this laft in- 
gredient, you make it darker or clearer. ‘ 

. § II. To parnt on paper. 
5 V.. For the red. E 

i . Tomakeared; take flat, or Venetian lake and Bra- 
ng fil wood, and boil all together, with an addition of 

f black lead 
VI. To make a fine yellow, 

it To make a ‘yellow, you mui boil fome kermes in 2 
a, water impregnated with orpine. 
; _ VIL. To make a green. 

The green is made of a mixture of verdigrife, fap- 
Ft green, Hangarian green, and serverte. The whole 
4 grinded on marble with a pretty ftrong leather fize. 

al VIL. Yo transfer a print on vellum, and then paint its 
| Chafe your print, and fit a fheet of tranfparent, or 

#4 varnifh 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 

a little white wax, the bulk ofa pin’s head. Then, with 
a very fine lead’ pencil, fketch out the varniflied paper, 

i all the outlines and turns : the print which you plainly 
Shor Seed fee
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fee through. When done, rub the back of this varnifhi- . 
ed paper all over with red chalk, and carrying it on the 
vellum, fix it on it, as you did onthe print. Then 
with a wooden, or ivory, blunt point, if you.pafs over - 
all the firokes which are delineated onthe 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 perfeétly fketched, and fit to receive what colours. 
you hike. 

§ LIL: Compofitions for Limners. 
IX. How to prepare moft colours fer limnings 

Mok colours are prepared, or grinded, with gum. . 
arabic. Ocher makes the yellow ; courant mourant, the ~ 
white ; verdiprife, the green ; cerufe, the grey ; lamp. i 
black, the black ; cinnabar, the red; and gold in fhell,” 
the gold. 

: X. To make whatis called lamp-black. L 
; Put a large week of cotton in a lamp filléd with nut- 9 

oil, andlightit. Prop over the flame an earthen difh, 
and now and then vifit this difh, and gather all the. jj 

~ black which fixed itfelf to it. i 
XI. Another way of making black. a 

Burn fome nut fhellsin aniron pan, and throw. them » 

jn another full of water. Then grind them-on marble 

with either oil or varniftt. 
XU. To make a blue. z 

Whitening grinded with verdigrife will make a very. 
fine blue. 

XII. To make a turquin blues 
German turnfolinfufed for one night in chamber lye,- 

then grinded with a difcretionable quantity of quick~ 
lime, in proportion as you want tohave it paler or dar+ 

BE XIV. A fine green for limning. | 

Grind fome verdigrife with vinegar, and a very fmall 

quantity of tartar. Then add a little quick lime, and | 
fap-green, which you grind alfo well with the ref, and 

put in fhells for keeping. If it becometoohard, dilute |_| 

it with a drop of vinegar. 

XV. Another for the fame purpose. 
Grind on a marble hee ete anda third of | 

tartar, with white-wine vinegar. XVI. Yo |
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it XVI. To make what is called the Sap-green, or Slack. 
ity berry green. 
he Exprefs the blackberry juice, when full ripe. Add 
oR fome allum to it, put allin a.bladder, and hang it in 
te the chimney to dry. : 

4 XVIL. To make lake. 
| Take three parts ofan ounce of Brafil wood ; a pint 

f of clear water ; one drachm and a half of roch-alum;. - 
' one dozen and ahalf of grains of falt of tartar ; the 
F bulk of two filberts of mineral cryftal ; three quarters 
j of a pound of the whitelt found, or cuttle-fif bones; 

J rafped. Put all together in a faucepan to. boil, till re 
i diced ‘to one third. Strain it three times through a . 
7 coarfecloth. Tomake a finer fort, ftrain it four times. 
i Then fet it in the fun underacover to-dry. That 

| which dries the fooneftis the fineft. 
XVIIL. Yo make a liquid lake. 

: Pound fome cochineal and alum together; then boil 
4 them with a certain quantity of lemon-peels cut very - 
a fmall. And when. it is-come to the right colour you 

want, pafs it through a cloth. 
XIX. Another way. 

ae On a quantity of alum and cochineal pounded and 
bo boiled together, pour, drop by drop, oil of tartar, till 

it.comes to a fine colour.: 
XX. For the vermilion. : 

i] Vermilion becomes very fine in aguavite, or in child’ « 
, urine. But it willbe till finer, if you put it-in agua. 

vite with a little faffron. It is ufed with whipped whites 

: ofeges-  XXI. For the making of carmine. 
; 1. Boil two. quarts of {pring water in a varnithed, 

pipkin ; and, when it boils, throw in feven pugils of 
} pulverifed chouem. After this has thrown two.or three f, 

| bubbles, take it of from the fire, and decant it in-ano. 
{ ther clean pipkin. Then put in this water five ounces 
[| of cochineal in powder, and boil it for a quarter ofan 
: Nour. Add three pugils of autour, in fine powder, and 

make it throw four bubbles. Then add three pugils 
of Roman alum in powder, and take it out dire@lly from 
the fire, which muft-be made of live coals. 

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

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

XXIL. Of the choice of colours fit for expreffing the wa- 

rious complexions. c 
E 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 chule biftre, ocher, and 
white—The dark” brown horfes require a little addi- 
tion of black.—The grey want nothing but biflre and | 

white. ! 
QV. To make'tranfparent colours. | 

es ~ — XXIIL, For the green. 
| Put in very flrong vinegar, 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. Strain it, bottle 
and ftop it.—Shake it well before ufing. 

| : : XXIV. For the red. 
Make alye with falt oftartar. In it, put to infufe for 

one night, fome India wood, with a little alum. Boil | | 
; all, and’reduce to one third. Run it through a linen 

Cloth, and mix fome-gum-arabic with it——With more | 
: or lefs alum, you make it of a higher or paler hue. { 

‘ XXV. For the yellow. 
Bruife Avignon feed, which we, in this country, call 

‘French Berries, and put itin 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 bottle oe ay 
a cork
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i cork it.—It muft be fhaken before ufing.—A {mall ad- 
Fe dition of faffron renders it more lively. 

ig XXVI. For the blue. 
he Soak in chamber-lye, for one night, a certain quan~ 

tity of German-Palna Chyifi. Take it outand grind iti 
it with a litle quick lime.—More or lefs quick lime will 
ch saife or lower it in hue. And nothing more is required 

ite to dilute it than chamber-lye and gum-arabic. 

oe XXVII. Another blue, very like ultramarine. 
i Grind fome indigo on porphyry with turpentine oil. 
I Putit afterwards ina glazed pipkin, and lute it well, 

“| ——sLet it thus Jay for the {pace of fix weeks. The longer 
ek leave itthere, the more blue it-will be. 

XXVIII. 4 pale red to paint on enamel. 
a a. Take the filings ofa piece of good iron, Putthem 

in a matrafs.with aguafortis, and fet it on a flow fire, 
14 Let it boil gently till the filings are all diffolved. 

yl 2.. When this is done, pour-a little warm water into 
&| the matrafs, and let it remain a few hours on the fire, 
id then pour all into another veffel. When the liquor 

F fhall be quite clear, decant~it out-gently, and leave 
it the powder, which is at the bottorn, to dry. 

; 3. Put this dried powder in a new crucible well co- 
f vered and luted, and then neal it gently on a very re- 

at gular fire; and, a little while after,.take it out and 
iy let it cool. 
1) 4. Now one drachm of that powder, and three of 

yellow Dutch beads well grinded with maftich-oil, will 
give fall fatisfaftion.—This'is far from being a con- 

fe temptible /ecrer. 

i XXIX. Procefs of making the purple, for painting on ena- 
ei mel, a moft admirable fecret. 
mt 1. Take ove drachm of yery fine gold, forged weak. 

f Cut it in {mall bits, and neal it: Put that gold into 
| a matrafs, with one ounce of ammoniac falt, and two 

of good aguafortis, and fetit ona gentle fire to run all 
i into liquor. 

z. Have two ounces of clear water, nearly boilings 
s and throw it in the matrafs. This: done, pour the 
l whole ina gla{s phial of more than a quart ie to 

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~ i 

ing ceafed, you muft fill the bottle with water, and let 

it reft till 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 fame, 

repeating this operation till the water is as clear when § 
you decant it ont, as when you putit in, and has no § 
more {mell. 5 

4. Take your gold out of the bottle, and put it ona ' 
fine brown paper, folded in four or five doubles, and 4 

turned up by the edges, in form of a little cafe or ' 
=e There let it dry ; and, when dry, keep it for 

| ufe, 4 
5. Grind, next, fome fine white froft-glafs ; 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 
yeffel in which it is. | 

| . 6. Now the proportion to make the. purple colour : i 

Take three grains only of your aforefaid gold duft to 

. thirty of the white froft-glafs, thus prepared. Mix 1 

both thefe powders in acalcedony-mortar with a good t 

deal of clear water. After the powder has fettled to f 

the bottom of the mortar, decant out the water, and let { 

the powder dry in the mortaritfelf. 
7. This done, take the powder out of the mortar; ' 

and, putting it on a white bit of paper, dry it bya flovs | 

fire, till you feeit has acquired a fine purple hue. ! 

8. Grind, now, this powder witha little oil of fpike, |: 

and put it is little cafes made with cards, of which the | 7 

edges, are turned up. When the card has foaked the 14 

. oil, the whole operation is accomplithed.—It is to be | 

preferved by putting itin fmall boxes, and put them tt 

. ina dry place. ‘i 

| XXX. How ta make a fine flefh colour. : 

g. The mere addition of a little black to the above ‘ 

compofition will make the fineft colour for complexions, ; 

or fieth-colour, and may juftly be deemed a ninth arti- j 
cle in the procefs which isto be obierved in its fabrica- 

tion. XXXL. 4



. ARTS and TRADES. 7% 

ti, XXXI. A good way to make carmine. : 
hh! Make a litile bag, tied very clofe, of fine Venetian 
td lake. Put itin a little varnifhed pipkin, with rain-wa- 

ter and cream of tarter, and boil it to afyrup. Thus 
te «= you will have a fine carmine colour. 

ati XAXIT. Another way. 
i, Grind dry, on porphyry, fome of coccinella urfuta 
rx = Yugarcandy, roch-alum, and gum-arabic, all nearly in 
ial equal quantities, except the gam, of which you put. a 

| littlelefs. Put thefe powders into’ a glafs-phial, and 
he pour over a fufficient quantity of brandy to cover them, i 
4a, and fqueeze over the juice ofa lemon. Stop. well the 
aly bottle, and fet it in the fun for fix weeks. Ruan the 
ni colour into hells, taking care that none of the ground 

fhould run out with it. ‘ 

ti) §=XXXILL. The whole proce/s of making ultramarine, three 
Hi times experienced by the author. 
uc 1. Make fome of the brownelt Japs red-hot in a 
tinh © crucible, thenthrow it into vinegar. Repeat this three 

times. When calcined, pound it in a mortar, and fift 
le| it. Then grind it on porphyry, with a mixture of lint- 
tdi) feed oi] and fpirit of wine, in equal quantities, and pre- 

ih vioufly digefted together in a matrafs, and often fhaken 
re to prepare them for this ufe. When you fhall have 
ldn|  fubtilifed your /apis powder, then incorporate it with : 
mk) the following cement. : 

2. Lintfeed oil, two ounces ; Venice turpentine, 
rt three ; maftich, half a one ; aff fetida, two; black ~~ 
ila! rofin, as much; wax, half an ounce; yellow rofin, 
: three. Boilallin a glazed pipkin, for a quarter of 
i an hour; thenrunit through a cloth into clear water. 
av Take itout of that water; and, taking of this, and 
nu of the grinded /apis, equal quantities, incorporate them 
pk ina glazed pan, and pour fome clean and clear warm wa- 
tes ter over, and let it reft for a quarter of an hour. Stir 

this water with a wooden fpatula ; and, in lefs than an- 
other quarter ofan hour you will fee the water all azu~ 
red, Decant, gently, that water into another glazed 

se pan. Pour new warm water on the grounds, and pro- 
mts ceed as before, continuing to ftir and beat itwell ; then 
i) 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 azured 

waters in evaporation, and there will remain at the bot- : 
fom a very fine Azure of Ultramarine, viz. four ounces 

of it for every one pound of compofition. Of the re- 
mainder, you may make what is called cezder-blue. 

XXXIV. Another very fine and well-experienced ulita- 
marine. 

‘Take the fineft Japis-azuli you can find. Break it in 
little bits, and make it red hot in a crucible, between t 
blafting coals. When red hot, throw it in white-wine 
vinegar ; then dry it, and pound ‘it in'a marble mortar : 
witha wooden peflle. Should it not.pound eafily, cal- 
cine it again as before, and throw it again in Vinegar, 

ec, then try it again in the mortar, and if it do not 
pound yet, repeat again the fame procefs, till it does at 
lafteafily fubmit to be pulverifed. After ithas been put 
into afine powder, grind it on a porphyry ftone, with 
good aguaviie, tillitisimpalpable. ‘Then gather it up 
in-little cakes, which you fet a-drying on paper or 
Slates. When dry, if you pulverife it,,you have a fine 
ultramarine of it, 

XXKV. Avery good and experienced paftil to make ultras ; 
marine of.—The dofes as for one pound. 

‘Take nut or lintfeed oil, three ounces ; new wax, and 
fine rofin, three ounces of each ; rofin, one; Burgundy 
pitch, four ; oliban, otherwife male frankincenfe, two 

: drachms ; dragon’sblood, one. Melt allthefeingredi- | > 
ents, one after another, in the fame order as they are 
there prefcribed. Fhatis to fay, put in a varnithed pip- | 
kin, theoil firft; and, when alittle warm, put in the ro- 4 
fin by little bits. Thisbeing diffolved, put inthechalk | © 
pulverifed, pouring it gently, and by little at a time, i 
Jeftit fhould blaze. As foonas the rofinis melted, poor | j 
the rofin in powder, and by degrees likewife.. Nextadd ‘ 
the Burgandy pitch, broken in {mall bits, for ic does not P 
admit of pulverifation; you mutt, notwithftanding, put i 
tin but by little at a time ; and, when all are introdu- 
ced-and well diffolved, you add gradually the dofe of j 
dragon’s blood powder, and let it diffolve like the other 
drugs.—Stir this compoiition witha ftick, by means of 

which B
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i which you are to judge whether or not your pattil is done. 

be - To know it, let a drop fall from the ftick intoa pan of: 

te water ; then, working it between your fingers, you fee 

i whether or not it ftick to them. If it flick, the paitil is 
not done, and you muft Jet itremain longer on the'fire’s 

: then repeat the trial again, till it does not flick to your 

Hy fingers, as a proofof its being arrived at its degree of | 
f perfection. —Throw itin a glazed pipkin filled with cold 

ii water; and when it becomes a little cold, make it into 

me a ball with your hands, which you fhall have previoufly 

ma greafed with lintfeed oil. ‘Then you may keep itas long 

‘ as you pleafe for ufe. Stay, however, three or four 
it days before ufing it the firft time. 

B)XXXVI. The avay of mixing the lapis with the pajtil, to | 
af make ultramarine. 

iK 1. Dilute, as thick as you can, a quantity of the be- 
# fore-mentioned impalpable powder of /apis lazuli, with 

tal a liquor made of two parts of aguavita, and one of lint- 
7 feed- oil. ; 
eh 2. Melt in another glazed pan, without the afliftance : 

of water, and over a gentle fire, the paftil defcribed in 
4 the preceding receipt:-—Obferve that your paftil be per- 

I fettly purified from any particles of water it might have 
a carried away with it, when yeu threw it in water in or- 
i der to form itinto a ball. : 

at 3. When the paltil is melted, throw into it the thick 
‘ patte you had previoully made of /apis lazuli with bran- 
my andlintfeed-oil. Stir and mix this fo well, that the 
it whole be molt perfeétly united and incorporated. Then 
? Jet it remain twenty-four hours, andcover it well for 
o fear ofany duft getting at it. 
i 4. After the faid twenty-four hours are elapfed, put 
| in this pan a quantity of lukewarm water, proportiona~ 

Me ble to that of the matter, and work well the whole togeth- 
a er with two wooden peftles, till the water becomes quite 
ia blue, which youwill immediately decant off into a chi- 
ie na bafon, and cover carefully for fear of dutt. 
a 5. Put new lukewarm water again on the fame pattil. 
it Work it a-new as before, and proceed the fame'as for 
of the firft time.—Repeat this operation as many times as 
: you find the water pea blue, and till you perceive 

it
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jt 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 firit, fecond, third, &c. 

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 t 
fear of loofing any of the ultramarine which lies fixed all i 
round the fides and bottom of the bowls, and might be, ’ 
though never fo little, carried off with the decanted r 
waters. When thefe waters are duly decanted off, co- q 
ver again, carefully, the bowls, for fear of the duft, and ' 
let the ultramarine, which lies round them, dry per- { 

; fe&ly. When dry, brath it down gently to the bot- ' 
tom, with a new and foft hair brufh, and gather your j 
powders feparately with the fame numbers on each pare Jj 

_cel, agreeable to that of the bowls whence theycome. | 
7. The firft ultramarine is the fineft; the fecond is { 

not fo much foas the firft; neither is the third fo fine f | 
as the fecond. And it goes thus, decreafing in beauty, i 
merit, and value. I 

P Obferwations on the above proce/s. 
. 1. Ultramarine might be drawn from the paftil, by i 

working it with the hands inftead 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 imperfection; 

which is the reafon why the peftles are preferable. 4 

z. Some people make their /apis red hot on the bare xl 

coals, then fteep it in diftilled vinegar, repeating this 
feveral times till it becomes fryable. 

3. But it is much preferable to make it red hot ina i 

crucible ; becaufe, fhouldthe fire make it fplit, the t 

bits will remain in the crucible. Now it neednotbe | & 

wondered at if it does, particularly when calcinations are ® 
often repeated. qs 

4. The /apis, whichis ofa fine blue, and ftriped with | & 
gold or filver, is the beft'to make ultramarine of. | & 

5. The /apis is alfo reckoned to be ofa good ae Af 
when \
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“F when it preferves its fine ‘colour, even after it has been 
a made red hot in blafting charcoals. 
ar XXXVIL. Another fecret to compofe a fine blue, i for 
4 wajfbing, in drawings, inflead of ultramarine, which 
i is both too dear, and too trong, to be ufed for that pur- 

z » pofe. 

i ete 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. 
dy Have lukewarm water impregnated with impalpable 

powder of alum. Put the above picked blue leaves in- 
; toa marble mortar with a fufficient quantity of that al= 
: um water, tofoak them only. Then, with either a 
; wooden or marble peftle, pound them, till the whole is 
‘ fo mafhed, as to give eafily all the juice by expreffion 
Mh through a new cloth. When you ftrain it, you muft do 
J 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 
: firt water, if you are defirous of preferving the bright. : 
: nefs of the colour : for, by putting too niuch of that < 
h ingredient, as well as of the water impregnated with it, a 

you darken the tone of the colour. 4 
3. Note. By. means of the fame procefs, you may 

likewife draw the colours from every flower which has 
any greateclat. You muft not neglect to pound them 

j with alum water, whjch prevents the colour from fuffer- 
ing anv alteration $ as it fometimes happens at the ve~ 

| ry firft bruife. 
if 4. To render thefe colours portable, you fet them / 
] a-drying in the fhade, in china or glafs veflels, well co- 
| vered to fence them againft the duft. 

XXXVILL. The true ficret_of making \ris-green. . 
1. Takea large quantity of the flowers of that name : 

in the ipring. Pickthem ; that is to fay, pick out the 
} 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, exprefs the juice 
through a new cloth, over a china bowl. Then mix 
fome gum-arabic water with it, ie 

2.
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2. Jfyou want atone 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 dyft in the mortar, and give two or three ftrokes 
ofa pefile more to the whole; then ftrain it. — 

3. Note. If you fhould pound thefe flowers in a 
wooden mortar, you mutt 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- 
nefs, 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 fo lively. 

XXKIX. To make a dark green, whether for the grounds 
of miniature pittures, or for wafbing on paper, or, in 

Sfeort, for draperies and terraces. 
Take, towards theend of autumn, a good quantity. 

: of wallwort’s Ralks, with their fruits on them, and very 
xipe. Let them rot for five or fix days, in the cellar 5 
and, when you fee the fruits have fomented fufficiently 
to give eafily their juice by expreflion, train it through 
anew 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 {un, and lay fome paper over 

| them to prevent any thing from falling into the glafies, 
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 fhall have a colour fit for the waflz 
of agreen hue, and dark at the fame time. 

XL. To make the Biftre, for the wafh. | 
x. Grind, on marble, with child’s water, fome chime | 

ney-foot. Mallar it thus fo long as to bring it to be as | 
fine as'poffible. When done, put it ina wide-mouthed j 
bottle, which fill up with clear water ; and, then, ftir + 
and mix all well with a wooden fpatula. Let the coarfet 
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 veffel. What remains in the bottom of i 
the firft bottle, is the coarfelt biftre. | 

2. Rroceed the fame with refpe& to the fecond bote / 
‘ tles | 

€ rs ea
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a tle, and after having left this to fettle for three or four 

a days, inftead ofhalf an hour, decant it into a third. 

a This gives you the fineft biftre. é 
' 3. It is thus you are to proceed in the manipulation 

of all the colours which are intended to ferve in draw- 

i ing for wath whenever you will not have them rife thick 
; above the furface of the paper, which would undoubted- 

tt ly look very bad; for, the neatnefs required in a 

; draught, forbids the ufe of any coarfe colour. 

j XLI. The feeret for a fine Red for the wafb. : 

) 1. Makea fubtile powder with any quantity of cochi- 

: neal. Pat it in a veffel, and pour fo much rofe-water 

0 ever it as will exceed above it by two fingers. 
2. Dilute calcined and pulverifed alum, while it is 

th yet quite warm, into plantain-water, and mix fome of 

4 the liquor in which you have diffolved the cochineal. 
4 3. This procefs will give you a very fine red, much 
iy preferable for the wath, to that which is made with ver~ 
t milion, becaufe this laft has too much confiftence, and, 

ti befides tarnithes too foon, on account of the mercury 
u) which enters into its compofition. 
: XLIL. 4 fecret to make Carmine, at a fnall expence. 
a Break and bruife, ina bell-metal mortar, half-a-pound 
1} of gold colour Fernambourg-Brafil. Put this to infufe 
tt | with difiilled vinegar ina glazed pipkin, in which you 
a boil it for the fpace ofa quarter ofanhour. Strain the 
a liquor throngh a new and ftrong cloth : then fet it ‘a~ 
I gain on the fire to boil. When it boils, pour on it 
he white-wine vinegar, impregnated with Roman alum. 

f Stir well with a wooden fpatula, and the froth that will 
arife isthe Carmine. Skimit carefully in a glafs veffel, 

; _ and fetit to dry. 

: § V. Compofittion of colours, to dye fhins or gloves. 

XLIN, 4 lively Yfabel. 
i _ To make a lively [abel colour, you muft, to a quan- 
4 tity of white, add one half of yellow, and two thirds of 
" red and yellow. 
j XLIV. For the fame, paler. : 
i 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 firtt. 

G2 XLY. For
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XLV. For a pale filbert colour. 1 
1. Take burnt umber; a little yellow, very little : 

white, and ftilllefs red. i 
2. This is made darker, only by adding to it a quan- 

tity of burnt umber as much yellow ; a little white, and 

p as much red. j 
3. Its darknefs is ftill increafed, if, putting no white 

at all to the umber you add only fome black chalk, a 
: little yellow, and as much red. 

XLVI. For an amber colour. 
To makean amber colour ; to much yellow, youadd 

very little white, and no more red than white. 

XLVIL. For the gold colour. 
Be _To much yellow, join a little more red; and this 

: —<- Mixture will give you a very fine bright gold colour, 

ey XLVII, For the fli/h coloun. 
To imitate. well the complexion, or flefh colour, you 

: mix a little white and yellow together, then add alittle 1 
. more red than yellow. 

BS XLIX. The fnaw colour. 
Much yellow ; very little white; as little red, and @ 

, Sreat deal of gum. 

L. A fine brown. 
3, Burnt umber; much black chalk; a little. black, 

anda little red, will make a fine brown, when well in- 
corporated together. 

x 2. Fhe fame is made paler, by decreafing the quan- 
E tity of black chalk, and no black at all in the above 

| compofition. 

LE. To make a fine mufe colour. ; 
Take burnt umber; very Hitle black chalk; little i 

redandlittle white. Thefe ingredients well mixed will 3 

produce as fine a mufk colour as ever was. & 

LU. Yo make a Frangipane colour. f 
¥. This is made witha little umber; twice as much } 

: red, and three times as much yellow. { 
7 2. The paler hue of it is obtained by adding only —_ 

fome white, and making the quantity of red equalto | 
~ that of yellow. { 

LUI. 42
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F LIT. 4x Olive colour. = 
h 'To make the olive colour, take umber, not burnt; 

f alittle yellow ; and the quarter part of it of red and 
ef yellow. 
a LIV. For the Wainfcot colour. 

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

LV. Hoav to make Skins and Gloves take thefe Dyes. : 
Grind the colours:you have pitched upon with perfu- . 

; med oil of jeffamine, or orange flowers. Then range 
d 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 | 

4 water. ‘Then grind both the gum and the colour to- + 
| gether, in order to incorporate them well. —Put allinto ae 

a pan, and poura difcretionable quantity of water over 
it, to dilute fufficiently your pafte. Then with a brufh, 3 

: rub your gloves or fkins over with this tinged liquor, : 
th and hang them inthe air to dry. When dry, rub them 

with-aftick. Give them again, with the fame brufh, 
: another fimilar coat of the fame dye, and hang them 

i again todry. Whendry for this fecond time, you may 
drefs them, the colour is: fufficiently fixed, and there is 
no fearofits ever coming off. 

: LVI. To warnifh a Chimney. 3 
’ Blacken it firft with black and ize. When this coat 

is dry, lay another of white lead over it, diluted in mere 4 
; fized water. This being dry alfo, have verdigrife di- 
' luted and grinded with oil of nuts and a coarfe varnifh, ; 

and pafs another coat of this over the white. 

VI. To colour, or varnifh, Copperplate-prints. 
| § LVL. To varnih ee? 

1. Have a frame made precifely to the fize of your 
print. Fixit with common flour-pafte, by the white 

, margin on that frame. Let it #fy, then Jay the follow- 
] ing tranfparent varnifh on it, whichis to be made with- 

out fire. 
z. Dilute in a new glazed pipkin, with a foft bruth, 

f° asbig as your thumb; about a quarter of a pound of- 
Venice turpentine, and. twopenny worth of {pike, and 

as
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as much turpentine, oils, and halfa gill, or therea- 
bouts, of {pirit of wine.—This varnifh being no thick- 
er than the white of anegg, lay with your brush, 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, pais 
a light coat of fpirit of wine on the whole. 

LVUL. How to colour thefe prints, in immitation of Pic- 
tures in oil colours. 

. 1. To paint thefe prints, you muft work them on the j 
back inthe following manner. Prepare, firft, your col- f 

ours on a pallet, and then proceed thus : { 

2. 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 
fkies which you want to exprefs. For the diftances, a 
mixture of yellow and white lead ; &c. and {0 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. 4 varnifh which fuits all forts of Prints, and may be j 

applied on the rigliGfide of it-—It fuits alfo pidtures and 

: painted wood —It flands water, and makes the work 

appear as fhining as glafs. 
Dilute’one quarter of a pound of Venice turpentine, i 

with a gill, or thereabouts, of fpirit of wine. If too | 

thick, add a little more of this Jaft ; if not enough, a | 
little | 

43)
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tl) Hitele of the former, fo that you bring it to have no more | 
a thicknefs than the apparentone of milk. Lay one coat . 
te of thison the right fide of the print, and, when dry, it ; 

h, will fhine like glafs. Ifit be notto your liking, you 
M need only lay another coat on it. 

i LX. Yo make appear in gold, the figures of a Print. 
| 3. After having laid on both fides of the print, one 

ie coat of the varnifh defcribed in the above Art. lvii. in 
: order to make it tran{parent, let it dry a little while. 

ee Then before it is quite fo, lay fome gold in leaves on 
1 thewrong fide of the print, prefling gently on it with | 

| the cotton you hold in your hand. By thefe means all 
a 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 
t only to lay on the right fide of it, one coat of the var- . 
_ nith deferibed in the preceding rz. lix. it will then be 

as good as any crown-glafs. You may alfo puta palte- 
t board behind the print, to fupport it the better in ite 
i frame. . 

: LXI. 4 curious fecret to make a print imitate the painting | 
bE on glafr. 

fF Chufe a crown-glafs of the fize of your print 5 and : 
! lay on it two coats of the following varnifh. 
[ x. Puton the fire, in a glazed pipkin, and let boif 
| for the fpace of one hour, Venice turpentine, four 

Ly ounces ; fpirit of the fame, and of wine, eqpal parts, 
’ one ounce and a half of each; maflich in tears, two 

' drachms. 
:) z. After it has boiled the prefcribed time, let it 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 poflible, the print, previoufly <4 

prepared as follows. 
"3, Have aglazed vefiel fo broad at bottom as to ad- | 

mit of the print flat with all eafe in its full fize. Let 
this veffel 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 Jeaft. Pour aguafortis inthis pan 
or veffel, enough to cover all the bottom, then Jay the | 
engrayed fide of your print on that aguafortis. Takeit : 

out,. 

:
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out, and wipe the aquafortis of gently with foft rags, 
then fteep it two or three times in three different clean. 
freth waters, and wipe it each time in the fame manner. 

: 4. This being done, lay the right fide on the before- | 
mentioned glafs, before the fecond coat of varnifh be 

™® quite dry, and while itis till moift enough for the print 
to ftick upon it aniformly, equally, and fmoothly, 
without making any wrinkles or bladders. When itis 
perfe&tly dried in that fituation, wet your finger in 

. common water, and moiftening the print on the back 
part in all the white places, which have received no 
impreffion from the engraving of the plate, rubit all of. 
By thefe means, there will remain nothing but fairly 
the printed parts. On them you may paint in oil with | 

; a bruh, and the moft bright and lively colours ; and 
/ you will have pictures, on which neither duft nor any 

thing elfe willbe able to caufe any damage.—To do 
3 this, there is noneed of knowing, either how to paint 

or draw. 
LXII. 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 the 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, fo that there remain nothing but the 
ftrokes of the engraving. 

4. Boil, in a matrafs, for about a quarter of an hour, 
orrather more, and indalneo marie, one part of turpen- | 
tine with four of fpirit of wine. Then lay twocoats of | 
this compofition on the back of the print, after you have 
feratched off all the paper, and allowing time between : 
each coat to dry. 

5. As foonas the fecond coat is dry you may Jay on 
water-colours on the print, according to tafte and judge- 
ment, and you will have a choice of beautiful pictures,. 
agreeable to the beauty of the prints ufed. | 

LXILE. The ¢ :
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‘LXIU. Lhe meth i t e met i = ’ ne e Sas Se ae who are not ac- 

ey whoare ; ithe : ian, ae see corte with the principles of 

y beautiful prints, on whit gerctindieie ce. Se ‘ roll ear one ae e pa where they hall have 
eee eae, rwards than thade, in the fame 
fuall have precited re in the original. When they 
ev ecole able bs eee in that way, they will 
Peeordelen. Aad vos = themfelves fome good 
ae mati e peso teases that point, the follow- 

" “A. With a fof i 

: <cils, rub one fide te pe ee Gaeta Gonte oh ite fheet of paper, cut to the 
Peaieh ‘on re of the paper can be 

: woe ten. Wa : ea colour.—Lay this fheet, 
sapere ok n the face of the print, that it 
aa ane 2 = a this fheet, the black fide of 
erie es IPPs re towards you, lay another fheet 

; ie pene’ ef oe three fheets together by 
pa Ge oe n the edges, with fine minikin 
Se week woelh ets may not vary one from ano 

: sais quite confufe and mar the whole 

_2. Now take-a bl i Spit, in panies a or ivory point, and 
Sone eae 24 . over the turns of the prints 
Roe erly for fear of forgetting fore 
oie a prevented by laying a flatruler a 
faltetr ea a yee hands. When “the whole = 
pee sae and, on the under part of that 

oe ce Me find all the outlines of the 

: 3. Youm | i eee a ae thefe outlines, , sa ftroke with - 
iil onen ces sey with ink and . yen ; after 

: peas ale-bread, you rab off clean all 
pas Soe 7 and leave none but thofe 

‘ it with India ink, or cea eee ie 

4 LXIV. How to pri ; aoe ree oe * Pee to chalk with. 
iy, makes CPCs i : ves fooner, and more eafi- 

fine turns and eutlines of Nae ees ‘nut a drawing, beginners _ 
ft
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firft know how to prepare a tranfparent paper, which, as 
it lets them fee the minuteft parts of the ftrokes as 
through a glafs, gives them of courfe an opportunity of 
acquiring, by practice, a correCtnefs, precifion, and truth, 

*~ | in the expreffion of all the turns ha piece of drawing, 
be itwhatever it will. This preparation then is as 
follows. 

1. Have, one or feveral, sheets of fine and very thin 
paper, and rub them over with oil, or fpirit, of turpen- 
tine, mixed indouble the quantity of oil of nuts. To 
eaufe the paper to imbibe that mixtare, fteep a fponge or 

feather in it, which pafs on both fides of the paper, and 
then let it dry, 

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

‘Thus pratifing often, and for a certain while, you 
may learnto draw very neatly, and even with boldnefs, 
provided you apply with attention, and are bleffed 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 feems too tedious to fome, and generally 
difguits beginners, 

* LXV. Another, and more fpeedy method of making « 
tranfparent paper, to be ufed inftantly. 

‘The above receipt for making tranfparent paper for 
drawing being attended with fome difficulty, wiz. the 
length of time which ir 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 hurry, it may be made 
and ufed direétly, asin a cafe, for example, where any { 
one, being gladof copying a defign, had not at hand 
varnifhed, or tranfparent, paper. 
With a fponge, rag, feather, or any thing, fpread || 

Hintfeed oil on both fides of any common thin fheet of 
Paper; then,asfoon as done, wipe it witha handful of i 

the |
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| the foft rags which are {craped off from leather at the = 
" tanner’s. The paper is inftantly dry and fit for imme~ 
; diate ufe. | 
i. ‘Note. Nothing elfe can fupply the tanner’s leather | 
3 rags, as nothing could foak the fuperfiuous oil from the 
u paper fo fa, andfo thoroughly. tis that which dries 
a) it fo quick, and makesit fit for inftant ufe. 

4 LXV!. 4 warnifh to render tranjparent the impreffion ofa 
i print which has been glued on glafi, and the paper 
; Scratched off as mentioned in Art. \xi. and \xii. 
i Take turpentine, and a very little oil of the fame. 

Dilute all well together, and lay one coat of it on the 
| Strokes efengraving, which are left'fixed on the glafs. | 

; § VIL. Forpainting on glafs. 

i LXVII. How to draw on gla/s. i 
i Grind Jamp-black with gum-water and fome com- 

mon falt. With this and a pen, a hair’pencil, or any 
ft thing you pleafe, draw your defign on the glafs ; an i 
i afterwards thade and paint it with any of the following 2 
‘ compofitions. 
! f LXVIII. A colour for grounds on glafs. 

| ‘x. Take iron filings, and Dutch yellow beads, ‘equal 
i) parts. Ifyou want it tohave a little red caft, add a lit- 

tle copper’sfilings. With a {teel’mullar, ‘grind all thefe s 
together on a thick and {trong copperplate, or’on por- 

i phyry. Then adda little gum-arabic, borax, common 
| falt and clear water, Mix thefe a little fluid, and put 

| the compofition in a phial for ufe. 
it z. When you cometo make'ufe of it, you have nothing 

|} todo but with a hair pencil lay it quite flaton the defign 
i you fhall have drawn’the day ‘before; and having left 
a this to dry alfo for another day, with the quill of a tur- 
at key, the nibof which fhall not be fplit, you heighten the 
si lights in the fame manner as you do with crayons on blue 
st paper. Whenever you put more ‘coats of the above 

compofition one upon another, the fhade, you muft be 
nl fenfible, will naturally ‘be ftronger. And when this is 

i finifhed you lay your colours for garinents and complex- 
é tons as follows. LXIX. Preparation 

H Ce 
ee. . C
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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 brufh.—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 compodfitions of colours. 

; LXX. Preparation ofthe ‘blue purple, for glafs. 
Make a compound of Jake and indigo, grinded toge- 

© ther with gumand falt water 5 and ufe it as direfed'in 
the preceding article. 

Bee LXXL. Preparation of the green, for gla/s. 

Indigo mixed with a proportionable quantity of gam- 

; boge, and grinded together as: above, will anfwer the 
intended purpofe. 

LXXII. Breparation of the yellow, for the fame. j 

ES Gamboge grinded with falt water only. 

LXXIIL. Preparation of the white. 

You have only to heighten much the white parts with 
a.pen. | : 
LXXIWV. The proper varnifh to be laid: on glafs after. 

painting. 4 

F 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 fre. 
Take gum arabic and diffolve it in water with com- 

mon falt, bottle, and keep it. With this liquor, if you 

grind the colours you intend to paint with, they will fix 

) and eat in the glafs. Should you find they do note- 

. nough, increafe only the dofe of falt. : 

§ VIL. Preparations of colours of all forts for oil, 
water, and crayons. 

LXXVI. Ax oil to grind colours with, whew the works 
are much expofed 10 the injuries of the weather. 

"Take two ounces of maftich in drops, very clear, and 
grind it with lintfeed oil. ‘Then put in a well-glazed 
pipkin any quantity of that oil, and fetit on the fire to 

: oil. By little and little introduce in that boiling oil 
soc. the 

ay lee oe one,
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the above prepared maftich, ftirring well the whole to 
a mix and incorporate it better. When done, take it off 

from the fire, and let it cool.—Such is the preparation 
if ofoil with which you are to grind your colours, when 
it they are to be much expofed to the injuries of the wea> 

f ther, for they will refift it. 

7 LXXVII. Yo marble and jafper paper. 
ty 1. Grind all the colours you want to employ (fuchas* 

lake, maflicot, indigo, yellow and red ocher, etc. ete.) 
with bullock’s gall; grind each feparately, and keep 

| them fo. ‘Then have a large and wide pan filled with 
4 lukewarm gum-water. Stir well that water with a ftick. 

Whileit is thus in great motion, and your colours being 
ready under your hand, with a large brush take of each 
feparately, as much as the tip of the brush will carry,- 
and touch only the furface of the water with it. The 

' colours willimmediately expand. Each colour requires’ : 
‘} a’ particular brufh to itfelf. Therefore, with another” 

bruth, take of another colour, and do the fame; and, 
, with another, of another, and fo on, till you have put 

n your water all thofe you have deftined for the purpofe. 
z. When the water ceafes ‘to turn, you will plainly i . : : 

; perceive allthe variety occafioned by the different co- 
lours. Then; taking your theet of paper, lay it flaton 

A the water, leave it there for about twoor three minutes, 
and, without taking it out, give it one turn round on 

b the water, then pull it by one of the edges to the fide of 
a the pan, wafhit, dry it, and burnifh it afterwards. 
& Note. The paper mutt be chofen.good, and the water 
t fized with gum-adragant. 

LXXVIU. {o clean pi@ures. 
i Take the pifture out ofits giltframe. Lay a clean ~ 

towel on it, which, for the {pace of ten, fourteen, fix- 
teen, or eighteen days, according as you find it necefla- 

i ry, you keep continually wetting, till it has entirely ) 
drawn out all the filthinefs from the piéture. Then, 

d with the tip of your finger, pafs fome lintfeed oil which * 
f has been fet a long while in the fn to purify it, and the 

: picture will become as fine as new. 
) LXXIX. Another ~
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LXXIX. Another for the fame purpofe. 
Put into two quarts of the oldeft lye one quarter of a 

pound of Genoa foap, rafped very fine, with abouta 
pint of fpirit of wine, and boil all together on the fire. 
Strain it through a cloth, and let it cool. Then witha 
brufh, dipped in that compofition, rub the picture allo- 
ver, andletit dry. Dothe fame again once more,and 
Jet it dry too. When dry, dip.a little cotton in oil of 
nut, and pafs itover all'the piéture. Let this dry a- 
gain ; and, afterwards, warm a cloth, with which rub 
the piGure well over, and it will be as fine as juft out of 
the painter’s hands, 

LXXX. A feeret to render old pifures as fine as new. 
Boil in a new pipkin, for the {pace of a quarter of an ; 

~ hour, one quarter of a pound of grey or Bril-ath, and a 
little Genoa foap. Let it cool, fo as to be only luke. 2 
warm, and wath your piGture with it, then wipeit, | 
Pafs fome olive oil on it, and then wipe it off again. 
"his will make it juft as fine as new. : 

LXXXI. Ap oil to prevent piGures from blackening. —In 
may ferve alfo to make cloth to carry im the pocket, a- 
gaint wet weather. 

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 fodo- | 

= ing, tillit drops no more faces at all. And with that oil, 

you will make the above-defcribed compofitions. 7 

LXXXU. 4 wafh to clean pidures. j 
Make a lye with clear water and wood afhes 5 inthis — 

dipa fponge, and rub the picture over, and it will j 
cleanfe it perfeétly. --The fame may be done with cham- 
ber-lye only ; or otherwife, with white wine, and it. 

will have the fame effect, 

LXXXIII. Another way. 
- Pat filings in an handkerchief, and rub the pidture — 

with it. Then pafs a coatof gum-atabic water on the 
picure.. 

So LXXXIV. Another 

a 2
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LXXXIV. Another way. 
iy Beat the white of anegg in chamber-lye, and rub the 
a picture with it. 
n. LXXXV. 4 very curious and fimple way of preventing 
y Slits from fitting on pidures, or any other furniture, 

o and making their dung there. s 
u Let a large bunch of leeks foak for five or fix days in 
d 2 pailful of water, and wath your picture, or anyother 

piece of furniture, withit. The flies will never come 

i near any thing fo wafhed. This fecret is very impor- z 

i tantand well experienced. 

LXXXVI. Zo make indigo. s 
| Pat fome j/atis, otherwife woad, or glafum, with 
; flacked lime, to boil together in water. ‘There will rife 
: afcum, which being taken off, and mixed with a little 

ftarch, makes the indigo. 
, LXXXVII. To make a yellow. ; 
; What the /uteola dves yellow, becomes green by the 

woad, or glaffum. Whence we may juttly conclude, that 
green is not a fimple colour, but a mixture of blue and 

it yellow ; as the yellow itfelf isa compound of red and 

} white. 

LXXXVII. An azure of mother-of-pearl, 
| Take any quantity of fuperfine tefted iilver inlami- 

nas. Putitalittle while in vinegar; then, taking it 
out of it, ftrew over the laminas fome pounce-powder 
to alcoholife them. Next ftratify them in a crucible ; 
and when red hot, take them off from the fire, and you 
will have a fine azure. 

LXXXIX. A white for painters, which may be preferved 
for ever. 3 

Patinto a large pan three quarts of lintfeed oil; with 
“an equal quantity of brandy, and four of the beft double 
dittilled vinegar ; three dozen of eggs, new laid and 
whole; three or four pounds of mutton fuet, chopped 
{mall.—Cover all with a lead plate, and luteit well. 

' Lay this panin the cellar for three weeks, then take 
fkilfully the white off, then dry it. The dofe of the 
compofition for ufe is fix ounces of that white to every 
one of bifmuth. XC, Another 

H 2, s 
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XC. Another white 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 ofakid. Melt them both together, then wath { 
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 digeftina 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 beautiful an azure 
asthe very ultramarine itfelf, | 

KCI. An azure from filver, done in lef than a fortnight, : 
_ Diffolve in very ftrong vinegar, as much gem-falt j 

and roch-alum, as it will be able to diffolve. Put this ‘ 
in anew pipkin; and, over it, hang up laminas ofthe i 
fineft tefted filver. Coverthe pot, and lute it well. Bu- Fl 
sy it inthe 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 procefsas 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 allxali in the vinegar. 

XCIIL. Yo make an axured water. 
1. Gather wallwort’s grains between green and ripe, 

| and bake or flew them in a pan. Wher they have 
: boiled a confiderable time, ftrain them through a cloth, 

and keep the juice in a glafs phial ; itscolour will never 
ee change, and will keep for ever very fine. 

2. Have nextdop’s dung very dry. Pulverife it ve- 
ry fine, and fiftit through a filk fieve. Then grind it 
ona marble with the wallwort’s juice, and a mullar, as 
painters do their colours, and you will find this pate of | 
avery fine azure colour. 3. Now, | 

ao 5
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3. Now, if youtinge any water with this, by putting 

itina phial to foak, you may dye whatewer you. will 
with it, fuchas thread, cotton, cloth, &e. 

XCIV. Another way of making azure. 
Take the bulk of a filbert Of ammoniac falt, which 

F 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 falt was dif- | 

folved. Leave this toinfufe for the {pace of forty-eight 

hours, and at the end of that term the azure fhall be done. : 

XCV. A fine azure. 
Make an incorporation of three ounces of verdigrife, 2 

and of an equal quantity of ammoniac falt which you ? 
dilute with alittle tartar-water, fo as to make a thick 

paite of it. * Put this compofition into a glafs, and fet it 
i reft for afew days, and youwill have a fine azure. 

XCVI. Another way. 
Pulverife and mix well together one part of ammoniae 

falt, and two of verdigrife, with a little cerufe. Then 
pour over it oi! of tartar enough to make a clear pafte 
of it. Purthisina glafs veffel, which take care to ftop 
and Inte well. When done, put it inan oven along 
with the bread, and sake it out with it alfo, then the az« 
ure will be done. 

XCVIL. Another way. . 
Take fublimed mercury, four paris; ammoniac falt, 

two; falphur-vivum, one. Pulverife the whole, and 
put the powder ina 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. Wien the matrafs is cold, break it, and 
you willfind 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 ftrong lime-water ; but they moft undoubtedly 
fpoil their azure entirely. —What is moft advifable, and 

; indeed the only preparation allowable, is to-boil’a little 
P white honey in the water, and fkim it; and when that 
i water
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water becomes lukewarm, wath the azure withit. This 
laft may contribute to give it a fine colour, but the other 

: will certainly hurt it. x 

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

Grind the fineft white lead in flake you can find, on 
the tone with vinegar. It will immediately turn black. 
‘Wash it well ina 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. s 

XCIX. The preparation of verdigrife. 
Grind the verdigrife with vinegar, and put it 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 avery fine verdigrife, fit to work. | 

with, either in oil or water, as you like. i 

GC. A fine liquid green. i 
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 reduce it by boiling 

to one half.. Let it reft fortwo days, and filter it after- 

wards ina bottle, wherein you will keep it for ufe. 

CI. To make the pede een, which we call Brown 
ky pink. i 

Bruife and boil in three quarts of water four ounces of ‘ 
French berries, to the reduction ofone half. Strain all 

through a cloth, and put in this juice a difcretionable 

quantity of whitening, pounded and fifted into a fubtile 

powder, fo as to make a thick pafte, which you put into 

fmall tied bags, & fet todry ontiles. Whendry, itis u- 

fedwith gum. And to render it finer, you may put fome 

gamboge. CII. Yo make a fine vermilion. 
z Make a mixture of cochineal powder and burnt alum. 

Stifle it quite hot in rofe or plaintain water. It will give | 
you the fineft vermilion inthe world. | 

CIL. A fecret to draw without either ink or pencil. | 
Rub afheet of paper with tripoly. Then, with any { 

: blunt | 
ORR 3
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blunt point, form your drawing on it. Whatever you 

: trace will be vifible. : 

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

| Get a fheet of block-tin very clean, and cut it in the 

i form, thape, and figure, you chnfe to make your flowers 
andother things. Grind what colours you propofe to: 

make ufe of, with clean water, and each feparately, then : 

let them dry. When you want to employ them, dilute 

them, each apart, with liquid varnith, and lay them on 

with the bruh. Set the work inthe 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 fre, 

: CV. 4 very valuable fecret to make exceeding good cray= 

} ons, as hard as red chalk. This fecret is of the difca~ 

i wery of Prince Robert, brother to prince Palatin. 5 

\ Grind, on the ftone, fome tobacco pipe clay, with 
common water, fo asto make a pafteofit. Then take. 

feparately each colour, and grind them, when dry, on 
the ftone, fo fine as to fift them through a fille fieve. 
Mix, of each of the colours, with your firft white pafte, 

as much as will make it ofa higher or paler hue, and 

embody the whole with a little common honey and 
gum-arabic water. 

Nete. You muft be attentive to make crayons of va- 

rious degrees of hues in each colour, for the chiares and 

oftures, or lights and fhades, ‘Then youroll each cray- 
on between two boards very clean, and fet them to dry 
ona fheet of paper for twodays inthe fhade. Tocom- 
plete their drying lay them before the fire, or in the : 
fun: and then you may ufe them with fatisfaction. Iris, i 

it muft be confeffed, a very valuable compofition. ~ 

CVI. To render the frone-cinnabar and vermilion finer 5 
and, at che fame time, to 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 
fafron. This preparation extends only to the red. 

: 2. With refpe€@ to the orange colour you muft add 
fome minium to it. 

1 ~ 3. For the yellow, put a difcretionable quantity of 
orpine ss 

rn as
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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 little cakes, and fet it todry on paper, as 
you do with every other fort of colour. When dry, | 
pulverife and ‘ufe it. 

4. For the gridelin, take French forrel and boil it by 
itfelf in water, to draw as ftrong atin€ture from it asyous 
pofibly 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 tinfture,. . 
thendry it. Grind.and dry it again, and repeat this o- | 

4 petationwith the forrel tinéture, till you have obtained 
the defired point of colour. 

CVIL. The true procefs ufed in the compoftion of the Bafi= f 
cen Carmine: ] 

é i. Havea glazed pipkin, quite new, holding fully { 
: two Englith quarts. Wath it with boiling water, then: ~ | 

fill it with {pring or river water, very clean and’ fiter- | 
ed. Set it on blafting coals, and when it begins to boil’ 
throw ina drachm of chovan in fine powder, which you 

- boil very quick for near a quarter of an hour. Then 
ftrain this water through 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- 4 
gins to give figns of boiling, throw in one ounce of the ; 
fineft cochineal, palverifed very fine. Stir often with 
alittle hazel-tree flick, fripped of its peal, and let beil 
gently for near a quarter of an hour; then throw ia 
&xty grains of autour, in fabtile powder, and keep it on } 
the fame degree of fire, boiling for half a quarter of an 

hour. Take it of from the fire, and throw in fixteen 3 
grains of Roman alum in powder, then ftrain it imme- g 
diately throughacleancloth, wafhed with lye, and no 
foap, and receive irin two-different large china bowls, é 
capable tocontain more than three pints of liquor a- * 
piece, new and perfectly clean. Place thefe in a room, 
where they will be perfeGtly free from duft, and let: q 
them reft there for a week, that the carmine may have BR 
time to make a precipitation. oe 

a. At the end of this term, decant out gently your 
tingture
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; -¢in@ure into two other China bowls, of the fame fize as 
; the twoformer, & as perfeétly clean, taking great care in 

; decanting, to do it fo gently that the liquor may not car- 
{ _ xythe carmine along with it. Then letting dry in a 
i fhade the carmine, which {hall have been left in the bot- | 

tom of your bowls, gather it with alittle bruh, andkeep 
it very cleanly. : 

3. Eight or ten daysafterwards, more or lefs, decant 
F again the tin@urewhich is in the fecond bowls, into a 4 

new varnifhed pipkin, then dry and gather the carmine, 
whichis atthe bottom, inthe fame manner as the firft. 

4. Then fet the pipkin,inwhich thecarmine hasbeen 
decanted for this fecond time, on the fire, and vaporife 
“the liquor gently, till the ground remains in the con- 
fiftence ofapap. This paptike ground muft then be 

i put into feveral fmall.china cups; and place itmthe fun 
| to dry, which will procure you again another carmine 

sf darker, and-much lefs valuable than the firft. Should 
there happen any moiftnefs on your laft cups, take it off 
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, giz.a 
very fine and.clean {ponge, in the following manner. 
Dip your-{ponge into very clear and pure water, and 
there work itwell with your hand, foaking and preffing j 

3 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 tinétured 
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 allout of the firft . 
bowls ; talking care every time you approach it to the 
furface of the water, left it fhould touch the carmine; 
for no doubt but it would carry fome along with the 
water, * f 

6. Ifyou diffolye one drachm of mineral cryftal inte 
this tin@ture, by boiling it to that effe&t for five or fix. 
minutes, it will help a great deal the precipitation of the 

i colour, from which you take out afterwards the water 
' with a fponge, as we faid before. Should the water you ; 

have thus drawn out be fill tinged, you may add fome 
i NS gpaore
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more mineral cryftal toitagain; boil it as before, ftrain 
it through a cloth, and let it fettle. By, thefe means 
you will have very fine Crimfon carmine, 

CVI. The proce/s 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 flirring 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 
in that ftate, throw itin a jelly-bag, made of cloth, to 
filterit, and renderit perfectly clear. Put it, next, in 
anew glazed pipkin, with one ounce of finely pulverifed 
cochineal, previoufly diluted by degrees with fome of 
thefame lye. Setit a-boiling for half a quarter of an 
hour, amd never ceafe to ftir witha ftick all the while it 
is on the fire—You may, if you chufe, add one drachm | 
Ofiterra merita in fine powder, at the fame time with i 
that of the cochineal; it will render your lake the reder. 
—When the whole hall have boiled the prefcribed time 
of half a quarter ofan hour, take it off the fire, and let 
the tin@ure cool, inorder to pafs it through a cloth, | 
or the above-mentioned jelly-bag. Set a large ftone j 
pan under the bag to receive the tin@ure which fhall 
filter ; and, when all is well drained, take the bag, turn 
it to throw off all the dregs, and wah it well, infide and 
outfide, inclear water, and wring it quite dry. 2 

z. Now hang again this fame bag at two feet diftance, | 
or thereabouts, above the pan wherein the tincture did 
tun, and nowis. Diffolve, in about two quarts of warm i 
4pring water, fix ounces of Roman alum well pounded, j 
that it may more readily melt. When this diffolution | 
is no more than lukewarm, have'femebodyto pour itfor = 
you in the above jelly-bag, while you ftir with a ftick 
what runs from it into your tinture, and do fo till the , 
whole is paffed through, and the tinéture 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. 

q: Have another ftone pan like the firft, hang your 
bag againover it, and pourall your tin€ture in it. Tf 

ut
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jt run clear like water, you may then let it go fo ; if 
not, put it again in the bag overthe other, and conti- 
nue fo to do till itabfolutely does run clear. If, howe- 

e ver, after having repeated this three or four times, it : 
fhould continue to run tinged, diffolve two or three oun- 

| ces more of pulverifed Roman alum in about two quarts ? 
| of that very tinged water, then ftir and mix it well in 
| the whole quantity of tinéture, 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 drain the lake which is inthe bag 5 
{ and, with a box-fpoon take it, and {pread it on pieces 
i ‘of cloth, laid on plaiftered ftones, and let it dry in the 

: fhade where there is no duit, or where, at leaft, youmay 
preferve it from any. 

CIX. To make the fine columbine lake. 
1. Take half-a-pound of the fineft Brafil wood you q 

‘can find. Cutitin {mall bits, and pound it in an iron mor- 
tar. Put this in a new and glazed pipkin ; pour over 
it two quarts of ftrong wine vinegar. Let this infufe 

| without the affiftance 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 {pace of | 
three quarters of anhour, that the alum may the more 

| perfectly be diffolved, and the ftronger thecolour.  < 
2. Take the pot off from the fire 5 and, rafpiog the | 

fofteft partof a dozen of found or cuttle-fifh bones, add ! 
this powder to it, Replace the pot on the fire, and ftir : 
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, youcover it with 
its lid, and Jet it ftand for a week. During that {pace 
of time you muft, however, carefully ftir 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. Pat it in different 

retorts, and fet them apna in your {and again, whieh 3 

t y. 

‘i eas
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by thistime, ought to be quitecold. Replace all onthe 
fire, as before, and keep it there till it begins to fimmer 
then, taking it off from the fire, let it cool, and the lake 
is done. But it muftnot be ufed till twelve days after, 4 
during which time let it reft. 

Note. When the tin@ture isin the retorts, you may, 
if-vou chufe, put in each of them halfa gill of lye, made 
with vine-branch afhes.—When you put the powder of 
cuttle-fith bones in the tinéture, you muft take careit is 
warm.—The refidue which is found at the bottom ofthe 
retorts ought not to be thrown away, as itis very good 
to paintin water colours. 

/ CX. A fine red water, for miniature-painting. 
1, Put, ina new glazed pipkin, oneounce of Fernam- | 

burg Braffl wood, finely raped. Pour three pints of 
{pring water on it, with fix drachms of fine white ifin- 
glafs chopped very {mall. Place the pot on warm afhes, | 

: and keep it there for three days, during which you are | 
to keep up the fame degree of heat, j 

z. Whentheifinglafs is melted, add two ounces of 
kermes in grain, one of alum, and three drachms of bo- 
vax, all of them well pounded into powder. Boil this | 
gently.to the reduétion of one halfi; then ftrain the li- 

E guor through a cloth, bottle and ftop it well, and fetit in | 
the fun for a week before ufing. / 

Note. This water may very properly be ufed.as.a wath 
to give an agreeable bloom to pale faces. 

CXL. Fhe receipt of the fine Venetian lake. | 
“4. Take one pound of good pearl afhes. Put it in 
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 4 
twenty-four hours, after which, fet ‘the copper on the i 
fire, and boil it for.one quarter of anhoar. ‘Then filter 
this lye through a cloth jelly-bag, and receive the filtra- 
tion in a ftone pan. 

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

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

i ny colour in them. 
| Obferve, that in order your bag may ferve you both 
| for the lake and tin@ure, without being at the trouble 

f of cleanfing it, you muft not filter through it the fecond 
lye in which the fcarlet is. For fhould you pour this 
lye from the copper, dire@tly into it, the fcarlet flocks 
would undoubtedly run with the lye, which would give 

i you an infinite deal of trouble to get out of the bag, af- 
f ter the filtering of the tin@ture. And the leaft bit of it 

' would entirely {poil the Jake. Therefore, to avoid all 
i thefe inconveniences, ftrain your fecond lye either thro” 
; a cloth fufpended by its four corners, or through ane- 

ther bag by itfelf. i ! 
3. While the tinéture is filtering, get the copper well | 

fcoured, cleaned, and wiped dry. Put the filtered tinc- 
turein it. Diffolve, 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 ftrain it quickly, a 
| and, while warm, pour it in your tin@ture, 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 2 
bag that filtered your firft lye, and receive the filtration 

| intoa clean ftone pan. | 
4. Befides this; boil again, in another quart of {pring 

water, halfa pound of Fernamburg Brafil wood, cutand 
bruifed in an iron mortar, Strain it through a cloth, 
and pour it, along with the above diffolution of Roman 
alum, in the jelly-bag, and ftir it torun 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 more out of the bag, the 

lake is left init. Take it out with a box fpoon, as we faid 
in the preceding article, and fpread it on plaifler flat 
ftones, three fingers thick, andabouthalfa foot fquare, co- 

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

Note. \t often happens forthe firft water which runs. 
out of the bag to be muddy, and tocarry fome lake 
along with it. But you mutt continue filtering till it 
comes bright and clear. Then, taking off the pan from 
underneath, and fubftituting another, you put that 
»maddy liquor into the bag again.—Should, by chance, 
the filtration continue to run red, as it fometimes hap- 
pens, you mutt ftill keep filtering the liquor through the 
bag, till itis clarified. 

CXII. Direétions for 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- 
ion, Venetian lake, fine verditure, white lead, calcined 
green, umber, Cologn earth, indigo, French berries” 
juice, yellow ocher, yellow maflicot, white mafficot, 
brown ocher, biftre, or, prepared foot, lamp-black, and 
“brown red. e 

3. For compleétions, you make a mixture of white | 
and vermilion, more or lef’, according as you want the 

* colour more or Iefs bloody. For the lips, it is a mix- 
ture of lake and vermilion. And the fhades 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. fa 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 umbertogether. - 

5. Cloaths are made, if linen, with white lead anda 
Tittle blue; if ftuffs, with white lead alone, and the fhades 

with a grey colour, made by means ofa mixture of black | 

and white lead together. If a white cloth, you muft | 

make a mixture of white and umber together, and you } 

fhade it with a compound of umber and black. Ifa j 
red cloth, ufe vermilion in the lighter parts of the j 

folds; lake and vermilion for the clear fhades ; and the 

lake alone, laid on the vermilion, will form the dark | 

shades. i 
CXILI. Directions
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CXILL. Directions 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 for the 
lights, which you fhade with the lake. 4 

t 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 ; blueand lake only for the clear thades, 

q and indigo and blue forthe darker ones. 
} 5. The pale blue is ufed forthe lights, and for the 
| clear fhades a little thicker; but, for the darker fhades, 

} mix the indigo and blue together. 
| 6. The gold-like yellow is made with yellow mafficot 

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 black lead ; and the darker 

of all, with Cologn earth and lake. Dee 
7. The green is of two forts. —The firft is made with 

maflicot and blue, or blue and white; and. for the 
fhades 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. j 

8. For trees you mix green and umber together. 
g: The grounds are made in the fame way ; where- : 

ever there is any green, you take calcined green, with 
French berries’ juice. 

10. For the diftances, you mix green and 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 blue, mix a little lake and blue together 
to foften it. 

12. Clouds are made with purple ifthey be obfcure, 

you muft mix lake and indigo together. 
13. Stones are made with white and yellow mixed to- 

i gether ; and their shades with black. 
: CXIV. Diredions 

: lez a)
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_ CXIV. Direétions for painting frefco. q 
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 is 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 fare to 

2 paint over in one day, while frefh and mofft.—The bo- 
dy of the wall on which vou lay. this coat muft previ- 

SS outly be pargetted with plaifter, or with a mortar made 
with fandandlime. And if the paintings are to be ex- 
pofed to the injuries of the weather, the mafon’s worl: 

muft be made of bricks or free {ones very dry. 
Bs 2.. Before you begin to paint, you muft prepare your 
: defigns in their full intended fize on paper, and chalk y 
; them one after another, as you go on, on the wall, in 

2 proportion as you work, and no longer than half an | 
hour after the coat of prepared river fand above men- 
tioned has. been laid on, and well poliflied with the } 
trowel. 4 e |) 

f 3. In thefe forts of paintings all the compounded: i 
and artificial-made colours, as well as moft of the mi- © i 

: neral ones, are rejeted. They ufe hardly any other | 
S but earths, which may preferve their hue, and defend it i 

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 | 
fill moifi; and 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 expofed in : 

the air, this fort of tauching up isnever.good for any 

thing; and, too often, feales off ina very {hort time. é 

5 ORV. Directions for the choice; ufts and ‘compofition ofthe ‘ 

colours employed for the above purpofe. ae, 
- "fhe colours made ufe of, for the above purpofe, are 

: ~ fuch as follow. ; 
- x. The white. This is made with a lime which has a 

been flacked for a great while, and white marble in fab- : 

tile powder, mixed in about equal quantities. Sometimes, 
no
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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 natural earth, which be- 

comes red if you burn it. | 
4. Theobfcure yellow, or yellow ocher, which is alfo a 

< Ratural earth, and flimy, is to be got by the ftreams of i+ 
; yon-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 frefco-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 produ& of 
England, and it is ufed inftead of lake. ‘ 

7. The terverte, from Verona in Lombardy, is a na- 
tural earth, which is very hard and dark. There is al- 
fo another fort of rerverte. 

8. The ultramarine, or, apis Jaxuli, is a hard ftone, 
and of a very difficult preparation. This colour, of the 
manner of preparing which we fhalk give’ (§ ix. Art. 
exxxiii.) a juftand precife account, fubfilts and keeps it- i 
{elf fine much longer than any othercolour. It is not to ’ 
be grinded, but diluted only on the pallet with oil. ” As 
it is very dear, you may {pare ufing it in fre/o paintings, 
and fapply it by fmalt, which anfwers the fame purpofe, 
particularly in fkies. 

g. Smalt is ablue colour, which has very little fub- ; 
ftance. It is ufed in great land{capes, and ftands very i 
well the openair. i 

10. Umber isan obfcure earth. It requires to be . 
calcined inan iron box, if you want to make it finer, i 
browner, andofabetterlook. > z P 

11. Cologn earth is a fort ofrufty black, which is apt iq 
| to difcharge, and to turn red. a 

1z. The earthen black, is a black which comes from- a 
. Germany.—There is alfo another fort of German black, a 
} which is a natural earth, and makes a bluifh black, like { s 

that of charcoal. his fort of black is that which is Be 
: ufed Te 

; S (ag
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: ufed for making printers’ ink.—There is another {till, i 
which is made with burnt wine-lye. 
_ Sach 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 pafled thro’ 4 
the fire) turn paler as the fre/co dries. 

© CXVI. Direflions for painting in oilon a wall. | 
s Method i. 

: You muft, when the wall is perfeGlly dry, give it two 
or three coats of boiling oil, or more, if neceflary, fo ; 
that the face of the wall may remain greafy, and can 
foakin no more ; then, lay another coatofficcative co- | 
lours, which is done as follows, Grind fome common — | 
whitening, or chalk, red ocher, and other forts of earth, | 
pretty ftiif, 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 varnifh among your co- ; 
lours, that you may not be obliged to varnifhthem af | 

5 terwards. i 
CXVII. Method 2. 

There are fome who prepare the wall another way, 

in order it may. fooner dry, and that the dampnefs 

Z fhould not occafion the colours to fcale, as it fometimes 

: happens, on account of the oil which refifts it, and pre-- 

vents it from fweating out through the pores of the | 

wall.—They make a cement with lime and marble du, 

or grinded tiles; this they layon the wall withatrowel, 

with which they {moothen it, and then giveitacoat of 

lintfeed oil with a large brufh.—In the next place, they 

prepare a compofition of Greek pitch, maftich, and 

coarfe varnith, which they boil all together in a pipkin, —_ 

and lay afterwards, firft with a brufh, then {moothen — 

3 witha hot trowel, in order to fpread it better, and more 2 

equally.—When this isdone, they lay on the wall the 
coat of ficcative colours above mentioned, then draw 

their defign and paint. : 
SEE 2 CXVILL. Method 3.
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CXVIL. 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, oriron fcum, allin equal quantities. Beat and 

incorporate all this together, with whites of eggs and 
lintfeed oil, and it will make fo ftrong a cement as can- 

. not be equalled by any thing elfe. Its nature is fuch, 
that while yoy are laying it on, you muft not ftop 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- 

i gin to lay it, go on without interruption, till the 
whole wall is entirely covered with it, and totally pol- 

| ifhed.—And when dry, lay the above-mentioned coat 
- _ of ficcative colours, and proceed according to the other 

direCtions. 

CXIX. Direfions for painting in oil on wood. 
Lay, firft, one coat of fize on the wood ; then ano- 

ther of whitening diluted with fize ; then another again = 
of boiling oil, as mentioned in the above Art. cxvi. 
When this laft is thoroughly dry, you draw your defign, 
and paint as ufual. : 

CXX. Diredions for painting in oil on canvas. 
1. Chufe a fine and {mooth ak or cloth, which nail 

en a frame. Pafsover it firftacoat of fize, and when 
dry, rub it over with a ponce ftone to eat off all the 
knobs and knots. The fize which you put firft on the 
cloth is intended to lay down all the threads, and fill 
up all the {mall holes, that the colour may not paf 
through. 

2. When the cloth is dry, lay on a coat of fimple 
colour, which may not deftroy the others ; for example, 
brown-red, which is a natural earth, full of fubftance, k 

| andlafting. You may mix it, if yon like, with a little 
white lead, it will dry the fooner:—To grind this co- j 
Tour, they ufe nut, or lintfeed oil; and, in order to lay B 
it as thin as itis poffible, they ufea large knife made on ; 
purpofe. [i 

3. When this colour is dry, you are to rub it again {a 
with the ponce ftone, to render it fmoother, Then lay \ 

: another : 
; ‘ Pitiernsn |
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another coat of white lead and charcoal black, to rendee: ‘ 
the ground greyifh. In this, as well as in the preceding j 
coats, you mutt 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, — 
be laid afterwards in painting. For it is properto ob- 
ferve, that could there be no ground at alllaid on the 
canyas of a picture, previous to the painting of it, and: . 
fhould one paint direétly 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 this aflertion may be found 
inthe pradtice of Paul Veronefe, and Titian, who ufed te, 
impregnate their canvas with water colours only, and: 
paine afterwards in oil over that ground. This ctiftom 
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 
mutt render them much finer, fince the greateft caufe of) 
their dulnefs arifes from nothing but the oil with which 
they are diluted. 5 | 

4. They therefore, who wish tofee their works keep i 

brightand lively, ufe as little oil as poflible, and keep 

their colours more ftiff, mixing a little oil of {pike a- 

é mongit them, which indeed vaporifes very foon, but i 

: affits in rendering them more flbid and traCtable in. 
working. 

5+ Another caule of the colours not ‘keeping a long | 

while their beauty, is when they are too much tor- j 

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 fpoil the- : 

vivacity of their taint. Therefore, we cannot recom- } 

mend too much to be cautious and clean in. employing: | 

them, taking care to lay them as diftin® and feparate ag: } 

poffible, each by themfelves, on the pallet, without mix | 
ing them too much with the brufh or pencil. Never min- | 

gle together thofe colours which are enemies to each oth- | 

er, as all the blacks are, particularly the lampblack 5 but,, } 

asmuch as poffible, try to ule them feparately o them- | 
felves., 

1



ARTS ad TRADES. OF s 

‘felves. Nay, when there is an occafion of giving more : 

frength to fome parts of a piéture, flay till ir is dry be- 
| fore you touch it up again, if thofe colours are obnoxious 3 
| to the others with which you are todoit. Therefore he 

shows his judgement in painting, who is not precipitate 
in laying his colours on bis pictures, 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 ofgrounds on § 
canvas in water colours, it is a method not commonly 4 

| ‘pratifed, becaufe they may fcale, and cannot be rolled 
without fome difficulty. For this reafon, the cuftom pre- 
vails 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- 

{ ly thofe colours and oils are good.—The ‘lead which 
fome painters ufe to help their colours to dry the fooner, 
foon deftroys their brightnefs and beauty. i 

I CXXI. Which colours are ufed. fr the above purpofe. 
x. Though allthe different forts of colours which 

are ufed in painting in oil are not fit for that called fre/- ' 
co, yetitis true, however, that (except lime and marble 
duft, which indeed cannot ftridtly be called colours) ev- 
ery one of thofe ufed in fre/co 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 avery fine white.—Though 
this white exifts in painting, and is in pofitive ufe,ithas ~ 
always; however, avery bad quality, which the oil cor- 
reétsa little, when you grind iton the ftone. ‘ 

3- Cerufe, or flake white; this is a fort of raft gath- 
ered from lead, but of a coarfer natare than the other. i 

4. Mafficot ; there are two forts ofthis colour, The ie 
one is yellow, and the other is white. 1t is made with e 
calcined lead. 

5. Orpine, otherwife auripigment. Itis ufed calci- 
ned and non-calcined.--To calcine it, they put it in an’ 
iron box, or in a pot well topped. But few either cal- 

cine CM 

{ png SOE eae
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cine it, or even ufe it at all, as the fumes are mortal, and ; 
it is very dangerous to ufeit. j 

6. Black lead. Thiscomesfromleadmines. They | 
make very little ufeof it, becaufe itis a bad colour of 
itfelf, befides that itis a great enemy to the others. 7 

7. Cinnabar, or vermilion. This colour is drawn 
from the mines where they gather quickfilver. As it 
isa mineral, it is the reafon why it does not refit the 
impreffion 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 5 

or again, Brafil wood, and fome other forts of woods. 
There are feveral forts oflake made. It does not ftand 
the weather. 

9. Blue verditure and green verditure. Itis very fel- 
dom ufedin any other works but landfcapes. 

10. Indigo. This colour is generally ufed for making } 
fiies, or draperies ; when properly ufed, it keeps its 

| beauty a great while. You mutt not mix it with too 
great a quantity of oil, but lay it a little thick and 

f dark, becaufe it difcharges very much. They ufeit | 
| with great fuccefs diluted with gum-water. Itis a | 
i good colour for the compofition of greens. 
4 11. Brown-pink, otherwife called fil-ae-grain. This 
1 colour is drawn from what is called French berries, 

i which they foak and boil, then mixthe refult with vine- | 
3 wood ashes, or calcined white chalk, to give it a prop- 
: er confiftence. When this is done, it muft be ftrained 

through a very fine cloth. 
1z. Lamp-black. This is a bad colour, but handy to 

i paint black draperies. i 
i 13. Ivory-black. This black is made indifferently 

j with common bones, as well as ivory, burnt. Appelles 
j difcovered this fort of black, if we believe Plizy, Book 

xxxv. Chap. v. | 
14. Verdigrile. This isthe moft pernicious of all — 

the colours, and capable to ruin a whole picture, if | 
there were never fo little in the colour with whichthe | 

- Ganvas is fir impregnated. It is however ofa very ae | 
greeable look. ‘They fometimes calcine it to prevent 
its malignant effet’; but it is as dangerous to a it | 

: that
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“that way as orpine ; and it is an undoubted truth that, 
A however well prepared as it may be, it mult be employ- 

‘ed alone by itfelf, for it would {poil 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 little 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 which you shall have laid 

i any verdigrife. 
15. There are again fome other forts of compound 3 

. colours, which are never ufed but in oil. 

CXXII, Which cils are ufed 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 
. offpike. This oil abforbs itfelf in the canvas, and 
| ‘"Teaves the colours without any glofs. They ufe it alfo 

for cleaning pidtares ; but you muft take éare it fhould 
not carry the colours away withit. Itis made with the 
flowers ofa plant called Spikenard or Lavender Spike. 

z. There is another oil drawn from Melezian-rofin, 
; irs, &c. wherefore itis called Oil of Turpentine. This 

fort of oilis alfo very good for touching up pictures’; 
cbut it is chiefly good for mixing with ultramarine, and 
the different forts of {malts, becavfe it ferves to’ make 
them fpread with more facility, and evaporates almot 
immediately. When you make’ uf of this oil, the lefs 
‘there is of any other oil in the’colour, the better, as 
sthey 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. Thefe are many in number and {pecies. & 

| One fortis nothing but the oil of nut, boiled with gold 
litharage and a whole Onion peeled, which is taken off, 
after boiling ; this onion ferving only to exficcate the z 
“greafy parts of the oil, and to clarify it.. Another fore F 

i is made with azure in powder, or fmalt, boiled in oil of 
4 nut. When the whole has boiled, you muff let it {ettle, 

‘and then tkim of the top. Itis fitteft for diluting the 
: whites 

K



110 SECRETS concerning Hy 
1 

white, and fach of the other colours as you want te } 
preferve pureft and neateft. i 

CXXIIL. To take off infantly a copy from a print, or a 
pidure. i 

Make a water of foap and alum, with which wet a ‘ 
cloth or a peper ; lay either on a print or piflure, and 
pais 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 have laid it upon. | 

CXXIV. Dire&ions to make the Spanifh carnation. 
Take baftard fafiron ; wath, dry, and grind it well. 

While you grind it, put in four ounces of pearl athes 
to every one pound of faffron. 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, pour it on the faffron ‘ 
inthe bag, and ay under it what you want to dye. | 
—The ftuff which isto be dyed ought previoufly to i 
have been boiled in alum-water, then rinfed and wiped i 
between two cloths, as a preparatory procefs to make 
at take the dye the better. | 

CXKV. Tomahke the Spanifo ladies rouge. , 
This rouge, is a vermilion, which is carefully laid on j 

a {heet of paper, from which, by means of wetting the 
: tip of your finger with your fpittle, you may then take it j 

off, at will, and rub your cheeks, lips, &c. The me- i 
thod of making it isas follows. B 

1. Take good fcarlet flocks and fpirit of wine, or, a 
in their ftead,lemon’s juice. Boilthe whole inan earth- * 
en pot, well glazed and well ftopped, till the {pirit of 
wine, or lemon’s juice, has charged itfe]f with all the co- 
tour of the fearlet flocks. Strain this dye through 
cloth, and wring it hard to-exprefs well all the colour out. 
/Boil it afterwards with alittle Arabic water, till the co- 

. jour becomes very deep. : 

z. On haifa pound of fearlet’s flocks you muft put 
four ounces of {pirit of wine, and a fufficient quantity 
of water, to foak well the flocks. ‘Then, in the colour 

_ you extract from it, put the bulk of albert of gum a- 
tense ; . rabick, — 

” Sp, PS aoe
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sabick, and boil the whole in a filver porringer. When 
this is ready, as wefaid before ; proceed as follows. 

3. Steep fome cotton in the.colour, and wet fome 
fheets of paper with it: let them dry in the thade, : 
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 pleale, till you find 
they are charged with rouge to your fatisfaction. 

CXKVI.. A fine lake; made with fhell-lac. 
1, Boil, and tkim well, fixteen pounds of chamber~ 

Tye ; then put in one pound of fine fhell-lac, with five 
gunces of roch alum in powder. Boil all together, till 
you fee the chamber-lye is well charged with the co- 
Jour, which you may eafily know by fteeping a bit of 4 
white rag-in it; thentake itoutag@in to fee whether or 
not the colour pleafe you; and if it donot, let it boil 

longer, repeating the fame trial, till you are perfectly i 
fatisfied. i 

2. Throw, now, the liquor in a flannel bag; and, ; 
without fuffering what runs into the pan under to fettle, j 
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 g 
ina fhade on newtiles ; then keep them for ufe. : 

NV. B. For want of chamber-lye, you may, if you 7 
chufe, employ a tart lye made of ftrong pearl afhes. 3 

“ CXXVII. Dire@ions to make cinnabar, or vermilion. 
1. Put mercury (or'quick filver) ina glazed dif 

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 fpatula, keep conftantly ftirring, 
till the whole is converted into a.black powder. 

2. With this powder, fill the quarter part of a retort : 
with a fhort and wide neck, | Place it fist on a fire of 
cinders, Then increafe the fire by degrees, and con- 
tinue it fo for ten hours ; after which you may make a 

4 blafting one for twelve hours. 
4 3. Obfervations.—By the firft fire, there will arife a : 
: black fame,—By the {econd, a yellow.—And by the 

o
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Jaf a.red 5 which fignifies the perfe accomplithment 
of the cinnabar.—As foon as this is the cafe, let the 
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 retort, 
nfe earthen, or ftone ones, which all equally bear the 
fire. They make a flow fire for about half an hour, 
then increafe and continue it till they fee the red fumes 7 

: arifing.—Both methods are equally good, and anfwer 
perfeQly the fame purpofe. 

CXXKVILL. Another, very different, method of making 
cinnabar. 

1. Melt, ina pipkin, fome brimflone over a flow fire. { 
When melted, talce it oat, and with one hand fqueeze 2 C 

knot of mercury between your fingers through a cloth’ | 
into the melted fulphur; and, with the: ocher, fir well j 

sill the lumpis become quite cold and black. | 
2. Put this into a fubtile powder, with which having { 

Alledthe fourth part of a very long retort, you wiil i 
late it well, and very exadtly, with a good lute. Place i 
$t next, without a receiver, for two or three hours, on ‘ 

avery mild fire; then introduce into the retort along 5 

= funnel which will reach as far as the matter, and even to 

the bottom of the retort; through that funnel pafs a i 

“Jong fpatula, which touching alfo the bottom of the re~ u 

“tort, fhould come out of the funnel five or fix inches. 4 

In the middle of the fpatula let there be a bung of lute 

round it, well dried, which will flop. fe weil the retort 
as to prevent it from breathing any air. When all this 
3s.done. pufton the fire to.a pretty fmart degree, and ; 

keep it fo for five hours. 
3. At the end of this term, draw out the fpatula, and | 

introduce, through the fame way thatit came out, twe } 

fpoonfuls, or thereabouts, of your prepared powder of i 

brimftone and quickfilver, with which you intend to | 

make cinnabar, and which you fhall,. for that purpofe, i 

have kept warm ina veffel.by the corner of the fire, 

thatit may not cool the retort in going in, and thereby 
retard the operation. 4 

4. Continue foto do, adding every hour new matter, e 

by means of the drawing out the fpatula to introduce; | 

z cz ee : ee the. 
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; the new powder, and replacing it quickly, till you have 

increafed your lump of cinnabar to the quantity of one 

hundred weight.—The fpatula’s ule in the neck of the _ 

retort is to prevent its filling irfelf up by the fublima- 
tion of the matter, which would occafion two evils, that 
of breaking of the retort, and of ‘preventing the intro- 
duétion of new powder to increafe the lump of cinnabar. 
So that; at the fame time it keeps a free paflage into 
the retort, it neverthelefs {tops it too, by means of the 

: ball of lute which is round it.—But, in the laft place, in 
a order there fhould remain no vacancy in the middle of 

“the cinnabar-lump, take off the fpatula for the laft time, 
and inje@t freth powder; then, without reintroducing 
the fpatula, top 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. ‘ 3 

5. Obfervations.—This cinnabar is the very fame~ 
which empyricks ufe in fumigation, along with aloes - 
wood, myrrhand other aromatics, to excite the mouth, 
or beily, flux, which they reiterate two or three times, . 
or till that flux is abundant enough to procure the cure 

| ofthe venerian diforder,—It is the fame alfo which’ 
painters make ufe of ; and which enters into the compo- - 
fition of fealing waxs + 

There are alchymifts who maintain, they can with the ~ 
natural or fictitious cinnabar we have juft mentioned re-* 

| folve irredu@tibly either gold or filver; becaufe they are - 
of opinion, that thefe metals have {prung from it in 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 cinsabar, 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 + 
with the metals; butasthe old faying is, Now licet omni- 
bus adire Chorintam. é 

CXXIX. An azure as fine as, and which looks fimilar to,:, : 
a ultramarine. 

'. Grind well together into powder three ounces ofam- - 
| moniac falt, and fix of verdigrife. Then wet it, in con- - 

‘ Kez tinuing . 

eo 99a



5 * : 2 

1i4 SECRETS coneermng ‘ 

tinuing to grindit with oil of tartar, till you have made i 
it pretty fluid. Put this into a glafs matrafs, and bury’ ; 
it forfivedaysin hotdung. At the end of that term 
you will find your compofition turned into a fine azure. 

CXXX. The fame, another way, as pradiifed in Germanys 
Here is another method of proceeding, to make az- : 

wre, as they practife it in Germany, and whichis very: 4 
Sine and good. 

1. Diftil, in an alembic, one pound of vitriol, half @: 
pound ofnitre, and three ounces of cinnabar. In this: 
water put tinfel orcopper; they willdiffolve. When the 
diffolution fall be perfected, add a fofficient quantity —- 
ef calcined pewter to render your liquor quite milk-. y 

white. Let the whole reft for three days, and then you: : 
. will have a middling azure. : | 

«2. A very good obfervation. The liquor which fille. 1 
from the vitriol, cinnabar, and nitre, has the power to 4 

aiffolve any fortof'metal whatever.—It has again thie: 
additional virtue, thatifyou rub the forehead of a horfe: f 

: with it, the hair will infantly turn, and remain, white 
. at that place. | 

. - CXXXI, Another very fineanure. if 
Diffolve, in one pound of the ftrongeft double diftilled: j 

wine vinegar, two ounces of ammoniae falt in powder, 4 
one of copper filings, and one pound of the whiteft: 

: eggs fhellscalx. Put this compofition into a copper 
veffel, which you muft top and lute fo well, with its y 
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. 3 

CXXXIL. Another. se 

Take vitriol caleined to. rednels, one part 2 fulphur- 

wivem, two; and quick filver; three. Mix well allinte 
: ene powder, which you muft put into a glafs retort, 

and bury it over in hothorfe dung for forty days; after 
which term the compofition will be turned into a very 

. fine azure. 
: GH AP. Vi.
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Secrets relative to the ArT of GripiNne. 

I. The method of gilding with fixe, or usith oil. 
HE gold leayes which are commonly ufed in gilding. 

T are of different fizes, as well as of various degrees 
fF of thicknefs, as there are fome the thouland of which 

€omes to no more than three pounds altogether, and o- 
thers which come to three pounds ten fhillings, and 
four pounds, er thoufand. 3 ie 

To gild on iron and other metals, the ftrongelt and: 
the pureft are preferable. ‘That which is not fo pureis 
commonly employed by carvers in wood, as it comes ; 
cheaper to them. 

Weare indebted to the difcovery which has been made 
a few ages fince, of the fecret of painting in oil, forthe 
means of gilding in fuch a manner as to refift the inju- 

: ries of 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 
bodies as do not admit of being committed to the fire. 
As for the wood, they made a compofition which was u- 
fed with fize. But neither fize nor whites of eggs cam 
refit the water. ‘Therefore they could not, with pro- 
priety, gild any other works than fuch as were fheltered 
from the intemperance of the weather, vz. their arches, 

| their cielings, which were all gilt inthat manner. The 
: compofition they ufed for gilding on wood was made of 

a flimy earth, which held the place of the fized white we 
ule now-a-days, and with which gilders make that firft 
coat, called by artilts a/ferie, or burnifh-gold fize. 

Lk. To gild with fize, or what is called in burnifo-gold. 
1. You mutt firft begin by preparing your fize, which 

( is made as follows.—Take about a pound of odd bitts 
ie of parchment, or leather, fuch as is prepared for gloves 

orbreeches, Put this a-boiling ina pailful of water, 
ee till
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tillit is reduced:to one half, and your fize is done as it i 
ought to be. = 

g. When you want to ufe it for wood which is to be B 
gilt, it maft be boiling hot, otherwife it would not pene- A 
trate fufficiently into the wood. If you find it too 5 
ftrong, you may weaken it, by adding watertoit. Then 4 

: with a brufh made of boar’s briftles, you lay the fize iz 1 
fmoothening, if itbea plain work ; but, if acarvedone, 
you muft Jay it in ftumping with the brufh; either of | 
which ways is equally termed ¢o /izxe. 

3. When the wood is thus prepared with Size only, | 
r you mut make another preparation. called an infufon of * 

white, in the following manner. ‘Take acertain quan- 
tity of fize boiling hot,-4s much as you think. will be~ if 
fUfficient for your work. Dilute a difcretionable quan- 
tity of pulverifed whitening init, and let it infufe fome- 
tiae. ‘When it feems well diffolved, ftrain it througha 
cloth to make it finer; then, with a breth, a3 above, . 
give fevenor eight different coats of itin Aumping on 
your work, and two more coats in. {moothening, if its 

5 be on carved work ; but ifona plain one, you muft give 
a dozen of coats at leaft; for the white is the nourifh- 
ment of gold, and ferves:to preferve.it a great while.—- 
You muft be very careful not to give coat upon coat, un- 
lefs the aft be dry; otherwife the work might feale.. | 
You muft even have a great care that each coat fhould i 
be laid on as perfeétly equal as poflible, both in the fi 
ftrength of the fize, and thicknefs of. the white, to a- Fi 
void the fame inconveniency. } 

4. When you have given the requifite number of’ © 
coats, whether in ftumping, 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 fticks, cut fquare, angular, or 
pecked, according as the nature and carving of the work 
require; and, thrufting one of thefe fticks into the cloth, 
you rub and fmoothen the white. Then, taking a brufh 
made of boar’s briftles, which has been already ufed, be- 
caufe it is fofter, dip it into fome clean water, and wet j 

» the work in proportion as you go on in polihing, with» 
your j
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: your little fticks wrapped upin cloth. This precaution 
completes the {moothening of the work, by levelling the. 
fmall bumps and imperceptible undulations you may : 
have made either in giving the white, or in polifhing it. 
For, the fmoother the work is made, the more eafy to be 
burnifhed the gold will be, after having been applied. 
The wetting and brufhing thus your work, in propor- 

: tion as you polifh it, witha brufha little worn, has again 
that other objet of cleanfing it of the mud you occafion 

) in fo doing 3 therefore {pare not to purge your bruh of 
all the filth it gathers about the point ofits hair, by. 
wafhing and {queezing it again as foon as you fee them 
grow thick in the leaft with that dirt. 

5. When the white is once more dried, rub it with 
fhavegrafs, 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 
make your white whatis called greafy cr fmeary, which 
would prevent it afterwards from uniting with the bur= 
nith gold fize, which is to precede the laying on the gold. 

6. Now, as it is difficult that after ten ora 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 curved 
by one end, (called by the French, a fer-a-retirer); with 
this raffling-crook they go over all the turns, and open. 
all the places which want it, to re(tore them to their 
former fharpnefs. Or elfe, you take what is calléd 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 nature ; then bretelling with another in- 
frument, called the veizing-crock, (in French fermoir- 
a-nezrond), all the ornaments, you thereby. render the 
work much neater, and more delicate than the carver 

! had firft made it. That you may cut the white more: 
| neat, obferve only to wet it a little with a bruh. 

; 7. When works are not of great confequence, you 
may eafily fave yourfelf all that trouble; principally 

it ifthe carving is pretty neatly finifhed, by giving two or: 
IF three



. a8 SECRET S concerning: i 

three coats only of white very cléar. But, as it is very 
true the whiteis the principal and only {upport of gold, 

* this operation is never fo perfe&, nor ftands fo long ; and 
the carving feems-a great deal’ more rough than when 4 

* iv has-received ten or twelve coats of white, and been 
afterwards re-cut, carved, veined, and repaired over t 
apain, as I faid before. 4 

8. After every thing has been performed about the 
white, which could be required to completely finifh 
that preparatory part, you muft dilate fome yellow o- 
cher, and grind it with fized water, weaker by half i 
than that which you ufed for the whitening, And, ha- | 
ving made it a little fluid and warm, you lay one coat F 
of it over all the: work, principally in fuch deep places ,: 
of the carving: as you cannot come at'to lay the gold 
Jeaf, that this colour may fapply its want. 

* gs When the yellow is-dry, you mutt lay over it (in i 
all the raifed places, but not in the bottom grounds) 
three different coats of another fort of compofition, 
ealled in French afferte, and here; burnifb-gold fize, F 
made and prepared in the following manner.—Bol ar- 
Mnenian, about the bignefs of anut, and grinded by it- j 
felf; bloed ftene, or red chalk, the bulk of a horfe } 
bean, and black lead pulverifed as big as a pea, grinded I 

, Both together; and atlaft one 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 better,—Put this compofition in a 
cup, and pour over it fome of your afore-mentioned 
fize, boiling hot, and firained through acloth. Stir 
and mix all well, while you pour that fize, that the. 
whole may be well diluted. “The fize you make ufe of 
in this 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 compoiition, a 
little foap, or olive oil, with a little of calcined lamp- 
black. Others add burnt bread, biftre, antimony, tin- 
giafs, butter, fugarcandy, &c. every one according to: 
his own way; All thefe forts of greafe ferve to facili- 

: tate the buinifhing of the gold, and he!p to give it more. 
brightnes, Be, however, this compofition. made how 

2 1. 
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%t will, obferve to keep it warm over hot afhes in a 
chaffiing-dith, whenever and while you ufeit. The ~ 
brufh you-lay 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- 

; fely dry, take a fiffer bruh 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 bur- 
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 isto be made with a light and flat fquare 
board covered with a calf leather, fixed all round with 
nails, and ftuffed underneath with cotton, Let this 
cuthion be alfo furrounded by the back part, and. two 
thirds of each of the two fides, with a band of parchment 
of five or fix inches high, to prevent the air, whichis 
elways flu€tuating about you, and ftill more fo if any 
body fhould happen to pafs and sepafsin the place where 

| you fit, from blowing the gold leaf which is laid npon 
it. 

11. Toapply the gold, you proceed thus. Hold your 
cufhion in your left hand along with the gilding pencils, 
which.are to be of different fizes. On this cufhion put 
what quantity of gold leaves you think proper. With > 
the gilding knife {pread thefe leaves very {mooth, indo~ 
ing of which you will affift yourfelf very much if you 
breath over them while you pafs the knife under. Then 

7 cut itin 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, palette), isan inftrument 
i made with the point of a {quirel’s tail placed upon a 

| round ftick fliittened, and about half an inch wide by 
one en®, with a flit, to fet and fpread the better the 
{quirei’s tail,—This tip therefore you pafs along your. 
cheek, and with it take off the gold leaf, or what part 

5 of © 
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of it you have divided, and thus lay it on the worl, 4 
Previoufly, however, to this, you muft have pafied on ij 
the place one of your pencils immediately before the 
laying of the gold, otherwife the gold would be incef- | 
fantly flitting and cracking.—As {oon as the gold leaf q 
is laid on the work, take your water pencil quite wet, 
and pifling it above it on the work, let the water rua 
from ivunder the leafjuft applied ; this willimmediately i 
make it fpread and ketch. But if it fhould pafs over 
the gold leaf, it would immediately fpot and fpoil it 5 
and as itis impoffible to Jay 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 the 
ftead. On the contrary, by the water flipping under 
‘the gold leaf juft laid, you will find that this {preads i 
Thfinitely more eafy, and almoft of itfelf; it Ricks fafter 
on the gold fize, never fcratches, is more eafily dufted } 
for burnifhing, or matting with fize; in fhort the work | 
looks infinitely better in every refpe@.—As it is impof- j 
“fible with all poflible care cne can take, but there may A 
‘happen fome little accident now and then, principally i 
Gn carved works, you muft, in fuch a cafe, cut fome | 
fma'l bits of gold, which, with a pencil, you take and | 
‘put on the defedlive places when you look your work 1 
over; and this is called faulting the work, in French | 

3 vamender. i 
“az. When the work is perfe@ly dry, burnifh it | 
‘where you think proper, in order to detach certain i 
*parts from the other, to make them fet off and fhewto 

- better advantape. To that effe& you ufe an inftrument 
“Called a burnifber, made either of a real Wolf’s tooth, { 
‘or rather, as they now ufe it, anagate, made inthe | | 
“fame form, and finely polifhed, or elfe a pebble called : i 
‘blood ffone-—Before burnifhing, you muft, with the — 
‘crooked point of your burnifher, pufh 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 burnifed where you want it to be fo, you 

matt and répafs, witha very foft penciland burnifh gold 
‘fize, what has not been burnifhed ; or, you may again 
-put fome vermilion, to raife the gold, and imake it j 

; : look { 
ae ie .
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| look‘ brighter; which iscalled, interm of art. repafing. 
13. There is again another repafling you mui not 

forget, which is to lay, in all the hollow places of a car- ‘ 
ved work, a coatofa compofition of vermilion, as lam =~ 

. going to prefcribe, and which will give an incompara- 

. be fire tothe gold, and make ‘it look as gold-fmith’s 
work. his compofition is fuch.—Grind together, on 

| marble, fome vermilion, gamboge, and red brown, 
which you mix witha little Venetian turpentine, and oil 

| of turpentine. There are who make it otherwife, and 
we'ouily fine lake, and others, dragon’s bldod ; but the 
firft receipt is the beft.+If, after having burnithed, 
matted, and repaffed your work, you find again fome de~ | 
fective places, you may mend them with gold in fhell, 
which,-as you know, is diluted with a littlegum arabic, 
and-applied witwa pencil. This fort of faulting, which . 
is nofinall addition to the beauty and richnefs of the 
work, the French call buckling with gold in fhell. 

Il. To gild without gold. 
Pat inacrucible one ounce of ammoniac felt, and half 

that quantity of common mercury. Cover and late 
well the crucible for fear the mercury fhould exhale. x 
Give this a {mall fire for ‘the {pace of half an hour, | 
Increafe the fire afterwards till the crucible is quite red 
hot. Then throw 'the compofitidn into a pan ‘of cold 
water. As foonas this matter is cold, it will be as hard 
asaftone. Breakand grindit, and diffolveit in gum 
water Wherever youlay acoat of this, it will look 
like gilt. 

Ill. Another tothe fame purpofe. . 
To gild frames, and other common things, pulverife 

| and incorporate well together the yolk of an egg with 
two ounces of mercury, and one of ammoniac falt. Put 
tkis intoa matrafs, ftopit well, and fetit, for four and 
twenty days, in hot horfe dung. 

; IV. 4 gold wickout gold. 
: Grind fome purpurine with water; then put it to 

foak with’chamber-lyeina pans ftir and ‘kim it. When 
ithas done throwing any feum, decant the chamber- 5 

: lye, and fupply it by gum water. Whatever you write 
or 

L 
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or draw with this compofition will look as gold ite | 
felf ; and it admits even of being burnifhed with the ' 
barnifher. | 

: V. The preparations of the gum-water. 
In half a pint of common water put two ounces of | 

gum arabic, bruifed in {mall bits. When diflolved, it | 
makes the right degree of gum-water tobe ufed for the H 
above purpofe. 

VI. Yo writein gold or filver. | 
Draw the juice of juniper leaves. In this juice throw | 

fome gold or filver filings, which you fet there to infufe 
for three whole days: then make the trial. | 

. VIL. To gildon glaffes, earthen, or china wares. | 
. 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 | 
willthen appear very beautiful. 

: VILL. Lo awrite, or paint, in gold colour. 
. Palverife fome purpurine into fubtile powder ; then 

»Water it over, gently, and by little ata time, with cham- i 
ber-lye, turning inceflantly, while you pour, with a fick, | 
Letit feitle, and wath it in common water, fo many 
times till you fee the water comes out at laft quite clear. 

2 Each time you change the water take particular care i 
to allow a fafficient time for the fettling. Then mix af- | 
ter the laft water is poured away, fome powder of faf- | 
fron and gum. water with your ground, and either write i 
or paint, which youlike. This fecret is by no means | 
an indifferent one ; and you will find it very agreeable § | 
if you try. Z 
1X. To write, or paint, in filver, efpecially with a pen- j 

cil. i 
Pound well, in a bell-metal mortar, fome tin-glafs ; i 

then grind, and dilute it, on porphyry, with common i 
water. Let it fettle, and throw off the water, which 
will be black and dirty. Reiterate this lotion fo many | 
times till the water remains clear. Then dilute it in | 
gum-water, and either write or paint with it. Ir will . 

appear 

& ee :
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appear very handfome, and no’ ways inferior to the fi- 
neft virgin filver. 

, X. To whiten and fiver copper medals. : 
1. Take filings from Cornwall pewter and make a 

bed of them 4t the bottom ofa pipkin. On this bed 
Jay one of your medals, taking care however they should 
not touch each other. Make another bed of filings o- 
ver thefe medals, and one of medals again. on thefe fi- 
Tings. Continue this alternate ftratification of medals 
end Slide: till you have laid all the medals you wanted 
to whiten. 

2. 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- 
gether. Boil the whole till the whitening of the medals 
3s complete. 

N. B. They muft have previonfly been cleanfed 
| with foft fand, or ftrong lye, to purge them from any 

greafe. y 
XI. A water to gild iron. 

In three pounds of river-water, boil roch-alum, one 
ounce, Roman vitriol as much, verdigrife half an 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 heat your iron, and 
when warm, rub it over with this {tuff quite hot, then 
dry it by the fire, and burnith. 

XII. To whiten exteriorly copper fratues. 
Take filver-cryftals, ammoniac, gem, common and 

alkali, falts; of each of all thefetwodrachms. Make all . 
| into-a pafte with common water. Lay your figures over 
| with it, and fet them on red-hot charcoals till they : 

fmoak no more. 

XIIL. Yo write in gold letters 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 5 i 

| then pat a thick gold leaf onit of the fame fort as me- 
| tal gilders; ufe.. And, when this is dry,. burnifh as 

afual. XLV. To | 
aa eR j
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XLV. To gild fiver in water-gilding without the afifancs 
of mercury. 1 

1. Take firft the fineit gold, forge it weakith, then. | 
cut it in bits and neal it, onaniron plate, or ina cru- | 
cible. } 

z. Have next a glafs matrafs, put your gold in, and 
toevery drachm of gold, put half a pound of ammoniac 
falt, and two ounces of good aguafortis.. Cover the ma- 
trafs with a fheet of paper, turned conically by one of 
its corners upon one of the long fides, fo.as to form a 
fort of funnel or grenadier’s cap figure, with the fmalle 
and not quite clofe, but terminated in a fmal! orifice, to 
give a free paflage 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 watte itfelf all into vapours. } 

3. When the gold is entirely diffolved, pour this li- 
quor into a glafs, cr china bow]; wet. fome old coarfe 
Iinen rags on them, which you fet to drain on fmall 
fticks on another bowl, doing the fame with what drains | 
from them till you have ufed-all your liquor; then dry 
them before a gentle fire. 

4. When dry, faythemon a marble ftone, and fet 
them on fire. And as foonas they are confumed, grind 
them into a fine powder, which you put afterwards in- j 
to acrucible ona little fire. When this powder is 

lighted like {parkles 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 itis fit for gilding any. fort of-filver work you 
pleafe. 

XV. Fhe liquor, called the fauce, which is ta be ufed® 
Sor colouring Silver. plates, gilt with the above deferibed 

powder. 
1. Grind well together, into a fubtile powder, ful-. 

phur and pearl afhes, of each one ounce, and two of 
eommon falt. 

2. Thea, when.you want to colour your gilt plates, 
have.
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Wave aquart of water, and half a pint of chamber-lye, | 

! in which you mixa large fpoonful of the above powder. 3 

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 

| itn; 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 
| manner in cold clean water. Should it then not look 

high coloured.to your fatisfattion, you have but to put 

it again in the fauce, as before, till you find it fufficient- 

ly. coloured. 
3. The next ftep is to give the piece thus coloured to 

the burnifher, with a ftri@ charge not to ufe any vinegar . 
inhis burnifh. This receipt is a very good and par- 
ticular fecret. | 

XVI A water which gilds copper and bronze.’ A feeret 
very ufeful for watch 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. Ifin the : 
produé of the diftillation you fteep your metal after be- 
ing polithed and made hot, it will come out perfectly 
well gilt. ; 

XVIL. Another. . 
Take burnt copper and ammoniac falt, equal parts ; : 

alumen plumeum, four ounces ; common falt decrepitated, 

asmuch. Diffolve the whole in double diftilled vinegar, 
then vaporate this vinegar. Diftil from the reft an 
wee in which, if you extinguifh, five or fix times, 
brafs, copper, iron, or filver, made hot, thefe metals will 

affume the colour of gold. 4 

XVIII. A water to gild feel or iron, after being well 

polifbed. p é 
7 Take feven ounces of orpine ; terra-merita, one and 

a half; focotrine aloes, four and a half; gamboge three 
and ahalf. Put all into powder, and’put it'in a retort, » 5 

$ with fo much of pickle water as will’coverthefe powders i 
by two fingers. Stir well, and mix all together ; let it 
infufe four and twenty hours and diftil, With the liquors 

L2 which - |
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} 
which thall 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. 

XIX: To filver copper figures. | 
1. Cleanfe well firft the figures with a ftrong lye, 

made with either pearl or brill afhes, or common falt or 
alam, no matter which. Wipe them well when done, i 
and rab them witha compofition of tartar and ammoniace | 
falt mixed (by means of aquafortiy)with a little diffo- 
lution of filver. 

2. Now with apiece of leather, wetted in your fpittle, 
take of thefe powders, and rub the copper figures till 
they are fufliciently filvered. 

D3. Lo filwer, or gild, pewter. 
1, Take one of the fineft and moft delicate gold- 

Smith’s wire-brufh; rub your pewter with it fo as to 
mark it with the flrokes of the brufh. When done, laya 
double gold or filver leaf on that place of the pewter 
then put over it apiece of fkin or leather, and over that 
dkin 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 {kin or putty. 

: 2. Hayea care thatthe pewter which you are thus a 
gilding fhould be very clean, and that your breathy f 
fhould not go overit. ‘Therefore, to do that operation, f 
you muf put your handkerchief before your mouth, 
and manage it fo in tying it, that there fhould be a paf- 
Sage preferved on each fide of your face which fhould 
drive your breath along your cheeks, round your head, 
and quite up behind your ears. 

; XXI. A compofition tolay on lead, tin, or any other metal, 
r ; in order to hold faft the ready gilt leaves of pewter : 

avhich are applied on it ; ufeful for gilding on high ffee- 2 
ples, domes, &c. : 

: . 1, Melt together, on a flow fire, black pitch, two 
pounds ; oil of turpentine, four ounces; and a little 
rofin. When the whole is diffolved and mixed well in- 
to a 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,. be prattifed 

have only the exact meafures and dimenfions of the 
: . place 
a
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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 haveno more to do but to car- 
ry up thefe pewter leaves, rolled, in a bafket ; and, ha- 
ving burnifhed 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. 

y XXL. La clean and whiten filwer. } 
1. Rafp four ounces of dry white foapinadifh. Pour 

a pint of warm water on it.—In another difh put a 
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 pearl thes, with another fimilar 
quantity of the fame water. 

z. Then, witha hair brufh fteeped firft in the wine lye, 
then in the pearl ath, and laftly in the foap liquors, rub. 
your filver plate, and wath itafterwards with warm wa- 
ter, and wipeit with adry cloth kept onahorfe before 
the fire for that purpofe. 

XXII. The preparation of gold in fhell. 
Take ammoniac falt,and gold leaves, equal quantities, 

Bruife this in a mortar for two or three hours ; and to~ 
wards the end adda difcretionable quantity of honey. 

XXIV. To bronze in gold colour. 
Rub the figure 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 quanii- 
ties of terra merita and goldlitharage. With thiscom- — 
pofition paint the figure over. 

XKYV. Another to the fame purpofe. 
Take gum clemy, 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 afhes ; 
lute well the phial, and melt the contents. When per- 

« feétly diffolved, add a diferetionable quantity of orpine 
and brafs filings ;, mix all well, and with a pencil paint 

re what you will over with it. 

: XXXVI. How to matt burnifbed gold. 
} Grind together, blood-ftone and vermilion with the 
| white of anegg, Then, with apencil, lay it in the 

bottom grounds. XXVIL. How —
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XXVII. How to do the fameto burnifh filwer. 
Grind cerufe-white with plain water firfl, then witlr i 

avery weak ifinglafs water, and make the: fame ufe of { 
this as of the other. | 

XVII. The method of applying gold, or filwer, in foell, 
on the wood. | 

Black wood, or that which is dyed fo, is the fittet 
to admit of thisoperation. ‘The method of applying it* 
is this. 

1. Take alittle gum adragant, which you dilute in a 
good deal of water, to make it weak, With this weal 
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 on thofe which are the | 
hades. To exprefs thefe, touch the parts: with indigo ij 
diluted in a very weak gum-arabic water. i 

z. When this is done, lay one coat of drying varnifh, 
made ofoil of {pike and fandarack. If the varnifh be 
tod-thick, thin it with alittle oil ; and, in mixing it, take | 
care not to boilit fo hard but you may bear fome on: tt 
your hand without féalding the place. sow 

N. B. Have attention to-make your gum-waters for 
this fort of work always very weak ; otherwife they: i 
would tarnifh and fpoil all the gold or filver. { 

XXIX. To gild fandy gold. ] 

Take any colour, and grind it either with oil, or-with 
gum. Lay a 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 itis fill frefh, fift fome 
brafs filings on it; let it dry fo, and varnifh it after- { 
wards. ; 

XXX. The varnifh fit to be laid on gilding and filvering, i 
Grind verdigrife, on marble, with common water, in | 

which you: fhall have infufed faffron for eight hours. . 

XXXI. The method of bronzing. 
Take three pennyworth of {pal, one of litharage, a 

gill of lintfeed oil, and boil the whole to the confift- : 

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. 3 XXXU A
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: XXXII. A water to gild iron with. 

4 _ &. Pat ina glafs bottle, with a pint of river-waters 

: one ounce of white copperas, and as much of white-al- 

um; two drachms of verdigrife, and the fame quantity 

ofcommon falt. Boil all together to the reduétion of 
one half. Ten ftop 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. 

XXXII. To make the fine writing-gold. 
1.. Take gold in thell, and fulphur, in the proportion 

: of ten drachms of this, well grinded on porphyry and 
amalgamated, to every fequin-worth ofthe other. Pat 
this mixture into a proportionable leather bag, in which 
you shall 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, wath it again and 

- again in the fame manner, till it looks fine. 
z. To apply it, dilate fome bol armenian with ifin- 

glafs, and write what you pleafe, and-letit-dry ; then - 
apply your gold, and when dry burnifh it. 

XXXIV. How to get the gold, or filver, out of gilt plates. 
1. Mix together one ounce of aguafortis, and one 

of {pring water, with half an ounce of common, and 
one drachm of ammoniac, falts. Put allon the fire, 
and boil it; then put in to foak the plate from which 
you want to get the gold or filver out. A. little while 
after, take your plate out, and fcrapeit over the li- 

i quor. 
z. The gold will remain fufpended in this regal: 

; water; and to make a feparation of them, pour in it 
: double the quantity ofcommon water; oragain, throw 

a halfpenny in it, and boil it, and all the gold will fix 
itfelf to it. . 

’ MXXV. To gild paper on the edge. 
| 1. Beat the white of an egg in three times its quan- 

tity of common water, and beatit 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- 

ac falt, grinded with foap fuds. Then put the gold, 
and letit dry, before burnifhing it. 5 

XXXVI. To gild on vellum. 
Mix fome faffronin 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, 1 

| apply the gold leaf with cotton ; and, when dry, bur= 

| nifh it. 
| XXXVIL Another way. 

Lay firft a coat of lime and burntivory, grinded to- 

| gether with a weak ifinglafs water. Apply the gold on | 
. it; and, when dry, burnifh it. | 

| XXXVIILI. Another way. | 

| Grind and mix together four ounces of bol armenian, 
| one of aloes, andtwo of ftarch ; dilute it in water, and 

| lay a coat of it on the vellum, then the gold immediate- 
ly. When all isdry, burnith it. 

XXXIX. A gilt without gold. } 

Take the juice from faffron flowers, in the feafon, or 
dry faffron 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 i| 

term you may ufeit to gild whatever you like. 

XL. To gild without gald. | 

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 ftop it well with maftich, and put it un- 
der ahen which juft begins to fet. When the time of 

| hatching is come, the compofition will be done, and fit 

for gilding. } 

| XLT. To gild on calf and foeepfhin. 5 

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 
brufhing. 

XLII. Gold and filver in foell. 
x. Take faltpetre, gum arabic, and gold leaves, i 

wal
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wath them all topether in common water. The gold 
wiil fink to the bottom, whence pduring the water off 
you mzy then pat it in the thell. Reset 

2. The filveris worked in the fame manner, except 
the faltpetre, inftead of which you put white fal. 

XLUIL. Yo gid marble. 
Grind the fineftbo) armentin you can find with lint- 

feed or rut oi]. OF this you lay a coat on the marble, 
asakind of gold fize. Waen this is neither too fre fh, 

nor too dry, apply the gold ; and, when thoroughly : 

dry, buroifh it. —— 

KLIV. To apply gold on glazed wares, chryftal, glafs, 
china, &c. 

Take a penny-worth of linifeed oil, and as_ much of : 
gold litharage ; a halfpenny worth of amber, and as : 
much of cerufe, Grind all together on marble; and, f 

with a little hair pencil, dipped into the faid colour, draw 
whatever you will on the above-mentioned wares. As 
foon asdry, lay your gold on it with cotton, which you 4 
pafs along your check before taking the gold with it. 
And as foon as this is perfectly dry, burnifh it. 

XLV. Mait gold in oil. 
© "Take yellow ocher, a little umber, white and black 
Jead, which grind all together with greafy oil, and ufe 
it when neceflary, . 

XLVI. To dye any metal, or fone, gold colour, without 
‘old. 

"Grind together into a fabtile 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, onthe fire, and let it bé there a full : 
hour ; then, taking it out, plunge itinchamber lye. _ 3 

XLVII. To whiten copper. 
‘ - Take one ounce of zinc, one drachm anda third part i 

of it of fublimed mercary. Grind all into powder, 
then rub with it what you want to whiten. t 

XLVI. To whiten filwer without the affiftance of fire. 4 
Take Mons-martirum’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. XLIX. To ie
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| XLIX. To whiten iron like filver. 
‘Mix ammoniac falt’s powder, and quick lime, incola 

| water. Then make your iron red-hot feveral times, 

and, each time, plunge itin that diffolution. It will j 

turn as white as filver. | 

EE i 
Fe sedeledecesbertededenoctetelefeceobededetentobetesteseakedese saloon 25 | 

CH AP, Vil. | 

SecreTS relative tothe art of Dyinc Woops, 
Bones, &e. | 

1. Lhe compofition for red. 
Te C Brafil wood very fine, and boil it in com i 

mon water, till ithas acquired an-agreeable co- | 
Jour ; then ftrain it through’a cloth. 

| 2. Give your wood firlt a coat of yellow, made of 
faffron, diluted in water. Then, the wood being thus 
previoufly tinged with a pale yellow, and dried, give af- | 
terwards feveral coats of the Brafil wood-water, ull the | 
hue pleafes you. 

3. When the laft coat is dry, burnifh it with the | 
burnifher, and lay another coat of drying varnifh with 

| the palm of your hand ; and you will have a red oran- 
ged very agreeable. } 

4. If you want a deeprr red, or rather asdarker, 
boil the Brafil wood in a water impregnated with adif- 
folution of alum, or quick lime. 

Hi. Another red. 
Soak the chopped Brafil wood in oil of tartar; and, 

with it rub your wood, proceeding for the reft as a- 
bove directed. } 

: Ill. Another way. 4 
Pound orchanetta into powder ; mix it with oil of ; ; 

| rut ; make it luke-warm, and rub your wood with it. } 
The reft as above. | 

IV. To die woodin a purplifo colour. 
Sozk Dutch turnfol in water 5 add a tin@ture of Bra= 

fil wood made in lime water, and you will obtain a 
purple,



} 
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purple, with which you may dye your.wood, and then 
Sarnith and varnih as ufual. 

: (WV, Ablue purple. | 
"Take that fort of German turnfol which painters 

ufe to paintwithfize. Diffolve itin water, and train 
it-throughalinencloth. ‘Give .a-coat of this dye to 
the wood ; and, if the hue feems to you to be too 
trong, give it another coat of a paler dye; which is dons 
by-adding clear water to.a part of the other. When 
dry, burnih it as ufual. 

| VI. Another. 
» Four ounces of Brafil, and half a pound of India, 
woods, boiled together in two quarts of water, with 
one ounce of common alum. 

VIL. A blue for wood. 
. Slack lime in water, and decant it out of the ground. 

\ In three pints of this water diffolve four ounces of 
turnfol, and boil it one hour. Then give feveral coats 

of itto your wood, 

VIII. 4 green. 
Grind Spanith verdigrife into a fubtile powder with 

ftrong vinegar. Add, and mix well with this, two ounces 
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 reft, 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 a 
veffel on the fire with weak fize to dilute it. When 
done, give a coat of this dye to your wood with a brufh, 
and when dry, polifh it with the burnifher. 

X. Another yellow. 

_ Boil in water fome grinded serra merita, and foak 
your wood in it afterwards. 

XI. Another finer yellow. 
Four ounces of French beryies, 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 
Nae M Xi. Yo
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XII. To dye wood ina fine polifhed white. ’ 
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 tolet it turn brown. When itis tolerably hot, give 
firf a coat of fize to your wood, and let it dry ; then 
give one or two coats of the aforefaid white over it. 
Thefe being dry alfo, polifh with the rufhes, and bur- ~ 

nifh with the burnifher. 
XIII. To dye in polifed black. 

Grind lamp-black on marble with gum water. Putit 
next in a pipkin, and give a coat of this, with a bruth, 
to your wood; then polifh it when dry. 

XIV. Another way. 
Soak bits of old ratty iron, fuch as nails, for exam- 

ple, in the beft black ink. A few days after rub your 
wood with it, and when you {hall fee it well penetra~ 

ted with this black, and dry, polith it with the bur- 
nifher. | 

XV. To imitate ebony. 
Tnfufe gall-nuts in vinegar, wherein you hall have 

foaked rufty nails; then rub your wood with this ; let 
it dry, polifh and burnifh. 

XVI. Another way. 
Chufe a good hard wood, and not veiny, fuch as pear, 

apple, or hawthron trees, and blacken them. When 
black, rub them with abit of cloth ; then, with a reed 

bruth, 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 your wood, it is 

proper to rub it fmooth with the rushes, for then you 
f{ucceed better in the imitation of the ebony. 4 

XVII. Another way. ; 
The ho'ly is again a very fic fort of wood to take 3 

the dye of ebory. The method of dying it is this. 
Form it firft into the fhape you inténd to give it, then 
put it in a hatter’s copper to boil, where you leave it | 
till it has acquired a perfect degree of blacknefs, and is 

penes = | 
d
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penetrated fufiiciently deep with it, which you know 

by leaving a little bit inacorner 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 thade. Then take off the filth of the dye, and 
polifh it as you would ebony, with rufhes, charcoal 
duit, and oil of olive. 

XVIII. Another ebony black. 
1. Take India wood cut in {mall bits, and a little | 

alum ; pat them in water, and boil till the water looks 
purple, Give feveral coats of this colour on the wood, 
till it looks purple likewife. 

z. 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. 

XIX. Another way. 
Take mulberry-tree wood, work and fhape it as it ‘ 

isto 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- 
ftone. When the wood looks 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 
and {crape it out from the pan with a knife, and grind | 
it intoan impalpable powder on marble. This powder, 

| diluted with varnith, will produce a fine black. 

XXI. 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 liquor; and, when it ia 
ary, burnith it, 

XXII. To | 
in. |
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XXII. Todye ingold, filwer,. or copper. 
Pound very fine, in amortar, 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 brufh, When dry, rub a piece of goid, 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 
as ufual. 

XX. Fo give a piece of nut, or pear tree, what undum 
Jations one likes. 

Slack fome quick lime in chamber-lye. Then with 
@ brufh dipped in it form your undulations on the wood 
according to your fancy. And,: when dry, rub it: well 
with a rid of pork, 

XXIV. To immitate the roo¥ of nut-tree. 
Give feven or eight coats of fize'to your wood, till 

it remains fhiny. Then, before your fizeis quite dry, 
trike here and there a confufed quantity of {pots with 
‘biftre grinded with common water. When dry, var= 

; nifh it with the Chinefe varnith, 

PE XXV. To give'a fine colour to the cherry-tree wood. 
} Take one ounce of orchanetta ; cutit in twoor threé 
4 bits, and put it to foak for forty-eight hours in three 
4 ounces of good oil ofolive. Then, with this oil attoint 

your cherry-tree wood after it is worked’and fhaped as 
i you intend it: it will give it a fine luftre. 

XXVI. To marble wood. 
: r. Give it a coat of black diluted in varnifh. Repeat 
; it one, two, three, or as many times as you think pro= 
i per; then polih it as ufual. 

2. Dilute next, fome white in a white varnifh made 
} with white gum, or fhell-lack, and white fandarac. 

f Lay this white on the black ground tracing with it =| 
what ftrokes and oddities you like. Whendry, givea 

H light rub with rufhes, then wipe it, and give a laft coat 
! of fine tranfparent white varnifh, in order to preferve 
i the brightnefs of the white. Let this dry at leifure, 
! then polifh it. & 

; : XXVII. Zo + 
d 
F
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XXVII. To immitate white marble. 

; Have the fineft white marble you can find ; break 

and caicine it in the fire. Grind it as fine as you pof- 

fibly can, on a white marble ftone, and dilute it with 

fize. Lay two coats of this om your wood, which, 
when dry, you polifh as ufual, and varnith as before 
direGted. 

XXVIII. 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 
l. 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. 

XXIX. To marble, and jafper: 
The wood being previoufly whitened with two coats: 

of whitening, diluted in leather fize, then polifhed as 
direéted Chap. v. art. 1. n. 2. put onwith 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.. : 
You mutt 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’ 
asthe moft proper. And, when with a brufh of hog’s 
briftles, you fhall have laid and variegated all your: 
colours, let the whole dry ; polifh it with rafhes, and 
give the laft coat of white varnifh.. 

4 XXX. For the aventurine.. 
Prepare a brown ground colour, with a mixture of 

vermilion, umber, and lamp-black, and give a firft coat 
ofthison your wood. According as you fhould want 
this ground darker or redder, you may add or diminith: 

the quantity of fome of thefe colours. When thefe coats: 

are dry, polith them, then heat them, and give another: 
Mz of



138 SECRET S. concerning - 

ofa fine and clear varnifh, 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. 

XXXIMA counter-faction 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 dragon’s blood in tears, 
puiverifed very fine, in what quantity you may judge 
neceflary to give the quantity of matter you have got a 
fine and perfeé 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 

of it, and other forts of work, which will produce a fine ' 
effect. 

Obfervation, This fecret has been worth immenfe 
fms of money to him who found it out. The Turks, 
to whom thefe forts of works were carried, paid them 
magnificently. But this branch of trade was foon put | 
to anend by the cheats which were practifed with the 
merchants of Tunis and Algiers, who ufed to buy | 
thofe curiofities. 4 

XXXIL. To foften amber, otberwife arabe. ' 
Melt fine white and pure wax ina glais veflel. When 

melted, put your amber in it, and leave it there tiil 
you find it foft to your fatisfaétion. 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 with to have it. | 

XXXII. To take the impreffion of any feal. i 
1. Take halfa 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 perfetly incorporated with the powders. Then ' 
wath that pafte with cold water, and change it till it 
remains quite clear as when you put it in. Put the | 
lump in the air, it will harden, and you may keep it | 
for ufe, 2, When |
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z. 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 aypears 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 5 
fmoothen one fide of it with the flat fide of a knife 
blade, and apply iton the feal, prefling it all round and 
in the middle to make it take the impreffion. When 
one, lift it up, and fet it inthe air, where it will come 
again as hard as metal, and will ferve you to feal the 

i fame letter, after having opened it, with its own coat 
} ofarms or.cypher, (c. as the original feal itfelf, with- 
H vont any probability of difcovering it, fhould even the 

real one be laid on it. 

XXXIV. Another way. 

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 glafsmortar, Pound itwell witha pefile of 
the fame, and add a little. water in which you hall have 
diffolved fome 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 foen 

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 wath-leather kin, which you 

bring up all round it, and tie it above with a ftring. 

Prefs the lump we'!l in that fkin, fo as to feparate and 

fqueeze out all the fuperfluous mercury which ,pafies 

through theleather. And,.when none comes out any 

: longer, open the fkin, take the lump in your hand, and 

knead itwith your fingers, and {moothen one fide of it 

E to take the impreffion you like, proceeding,. for the . 

reft, as above direéted. It hardens in the air, and 

foftens with the heat of the hand, affifted with the work. 

ing of the fingers, as you would do a piece of wax. 
XXXV. To



{ 

140 SECRETS concerning © 

XXXV.. To get birds with white feathers. 
Make a mixture of /emper-vivum-majus’s juice, ana ; 

olive oil, and rub with it theeggs on which the hen is 4 
fetting. All the birds which fhall come from thofe eggs 
willbe white feathered, 

XXXVI. To foften ivory. 
In three ounces of fpirit of nitre, and fifteen of white 

wine, or even of mere fpring-water, mixed together, 
put your ivory a-foaking. And, in three or four days). 
it will be fo foft as to obey under the fingers. 

XXXVII. To dye ivory, thus fofiened. 
1. Diffolve, in fpirit 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 will. | 

2. To harden it afterwards, wrap it up in a fheet of { 
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. } 

' XXXVIII. Another way to foften ivory. | 
Cutalarge root of mandrake into fmall bits, and | 

infufe firft, then boil it, in water. Put your ivory in 
this boiling liquor, and boil it too, till it is as foft as 
wax. 

XXXIX. Another way. j 
1. Take one pound of black alicant kaly, and three: | 

quarters ofa pound of quick lime, which you put into j 
boiling water, and let it reft for three days. If, after | 
that term, the liquor is reddifh, it is ftrong enough ; if | 
not, you muft add again of the above ingredients, till it Ei 
acquires that degree. i 

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’ 
quantity of alum and feuttle fifh-bones powder, in water, 
which you boil toa pellicula ; foak your bones or ivory | 
in this for about ong hour only; then take them out,-and: 
put themina cellar for a few days. XL. To
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Xbe Loawhiten ivory, which has been fpoiled. 
© Take:roch-alum; which you diffolve’ in water, in a 

: fafficient quantity, to’ render the water all’ milky with 
it. Boil this liquor into bubble, anc: foak your ivory 
in: it: for about one hour, then: rub it over with alittle 
hair bruth. When done; wrap it in a wet piece of linen 
to dry it leifurely and gradually, otherwife it would 
certainly {plit. 

XLI.. Another wap. 
Takera little black foap;.and lay it on the’ piece of 

' ivory. Prefent it to the fire, and when it has bubbled 
alittle while, wipe it off, 

XLII. To whiten green ivory ; and whiter again that 
which hax turned of a brown yeliow.: 

1. Slack: fome lime into water, put your ivory in that 
water; after decanted from the ground, and boil it till 
it looks quite white. 

2. To polith it afterwards, fet itomthe turner’s wheel, 
and after having: worked it, talte ruftes and pumice- 
ftones fubtile powder with water, and rub it till it looks 
all, over perfeétly finooth. Next.to that, heat it, by 
turning ivagainf apiece of linen, or fheep’s-fkin leather, 
and, when hot, rab it over with a little whitening dilue 
ted in oil of olive, continuing turning as before ; then 
with alittle dry whitening alone, and finally with a piece 

of fof white rag. When-all this is performed.as direQ- 
ed, the ivory will look as white as fnow. : 

XLIL. To whiten bones. 
| Put a Kandful ofbran and quick-lime together, ina - 

new pipkin, with a fufficient quantity of water, and boil’ 
| it. inthis put the bones, and boil them aifo till perfect- 
; ly freed from greafy particles. 

XLIV. To petrify wood, Ge. 
, Take equal quantities of gem-falt, roch-alum, white 
‘ vinegar, calx, and pebbles powder. Mix all thefé 

jigredients together, there will happen an ebullition. z 
! If, after it is over, you throw in this liquor any po- 
( rous matter, and leave it there a foaking for three, 
f four, or five days, they will pofitively turn into petrifi« | 

| cations. é 
: : XLV. To
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XLV. Yo immitate tortois-fbell with horn. a 
Take one ounce of gold litharage, and half an, ounce } 

of quicklime, Grind well all together, and mix it to the 

confiftence of pap, witha fufficient quantity of cham- 
ber-lye. Put of this on the horn ; and, three or four 
hours afterwards it will be perfectly marked. 

XLVI. A preparation for the tortois-/bell. 
Make a mixture, as above, of quick lime, orpines 

pearl athes, and aguafortis. Mix well all togethers 
and put your horn, or tortois-fhell, a-foaking in it. | 

XLVII. Yo dye bones in green. | 
Grind well a difcretionable quantity of verdigrife, 

which you put with vinegar ina copper veffel, 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. : 

XLVIL. Another way. : | 
1. Put fome verdigrife, well grinded, in goat’s milk, 

and leave it till the milk becomes very green. Then put i 
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 
perfectly well coloured. 

2. If youwill have them more fo, boil them in oil of 
nut; and the longer they boilinit, the more they will | 
heighten in colour. 

3. To polith them, you muft ufe elder’s marrow : and 
juitre them with oil of nat. 

KLIX. To dye bones, and mould them in all manner of 
foapes. i 

x. Boil together twelve pounds of quick lime, and 
one of calcined roch-alum, in water, to the reduétion i 
of one third of the water you fhall have putin. Add, j 
then, two. more pounds of quick lime, and boil ita- i 
gain till it can carry an egg, without its finking to the i 
bottom. Now let it cool and reft, then filter it. j 

2. Take twelve pounds. of that liquor ; put in half a | 
pound of rafped Brafil wood, and four ounces of fcarlet 

Rocks 3 |
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flocks ; boil all about five minutes on a flow fire, then 
decant the cleareft part of it, and put it by. Put onthe 
feces of brafil and fcarle 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 
no more colour from the feces. 

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 paite. 

4- Take this pafte, and mould it as you like, in tin or 
other moulds, to make whatever thing or figure you 
want. Setitin the mould for a day or two, till it has 
azcquired the fhape you would haveit; then, to harden 
it, boil it in a water of alum and faltpetre firft, and 
afterwardsin oil ofnut. Nothing more furprifing, and 
at the fame time more agreeable, than thefe figures, 
which look inconteftibly to be made of bones, without 
conceiving how they can be made fuch, out of that mat- 

ter, and in one folid piece. 

5 L. To dye bones in black. 
Take fix ounces of litharage, and the fame quantity 

of quick lime. Boil all in common water, along with 
' the bones. Keep always ftirring, till the water begins 

to boil. ‘Tihen take it out, and never ceafe ftirring till 
the water iscold again; by that timethe bones will be 
dyed black.” 

LL. To foften bones. 
Take equal parts of Roman vitriol and common felt, 

‘Ditil the fpirits out of this by the alembic, or rather, by 
the retort. If in the water you get froin the diftillation, 
you put the bones a-foaking, they will become as foft as 
wax. 

: LIL. To dye bones im green. 
Pound well together, in a quart of ftrong vinegar, 

three
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three ounces of verdigrife; as much of brafs filings, and iy 

abandfulof rue. Whendone,put.allina glaf veflel, | 
along with the bones you want to dye, and ftop it 
well. Carry this into a cold.cellar, wherein leaving it \ 
for afortnight, oreven more, the bones {hall be dyed 
green, j 

LIIL. 4 falt for hardening faft bones. : 
‘Take equa! quantities of ammoniac, common de- 

erepitated and gem falts, as well as of plumeum, fac- | 
earinum, rock and fhell alums. Pulverife, and mix i 
all together; then put it in a glafs veffel well ftopped, | 
which bury in hot horfe dung, that the matter fhould 
meltinto water. Coogealit on warm-embers. Then 
make it return into a deleguium.again, by means of the i 
horfe dung, as before. When thus liquified for the { 
fecond time, it is fit for ule. Keep it, and when you 
want to harden and confolidate any thing, fmear it ever 
with it. { 

LIV. To make figures, or vafes, with egg-foells. j 
1. Putina crucibeany quantity of egg hells, and f 

place it ina potters furnace, for two days, that they may 
there be perfeétly calcined ; then grindthem dry into 
a fubtile powder. 

2. Next, with gum arabick-water, and whites ofeggs 
beaten together, make a liquor, with which you are 
to knead that powder, and makea pafte or dough of it. 

3. With that dough; to which you give the confiftence 
of potters clay, make and form whatever figure or vafe 
you like, and ferthem in the fun to dry. 

LV. To dye bones and ivory of a fine red, 
1. Boilfcarlet locks in clear water, affifted with @ 

certain quantity of pearl afhes, to draw the colour the 
better; then clarify it with alittle roch-alum, and ftrain 
this tin@ture through a piece of linen. i 

2. To dye, afterwards, any bones or ivory in red, j 
you muft rub them firft with aguafortis, and then im- 
mediately with this tinéture. 

- LVI. To make a pafte in imitation of black marble. 
_ Difolve two ounces of fpalt, ona gentle fire, in a 
glazed pipkin. When in perfect fufion, adda third 

; part
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part of karabe, which you muft keep there ready melt- 
ed for it, and ftir all well together. When both thall 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. 

LVI. 4 receipt to dye marble, 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 youcan get; and to every one pound of li- 
quor, mixed and prepared, put one ounce of alum. 

z. In this dye, put now your pieces of marble, or 
alabafter, and boil them, fuppofing that they are not 
tooconfiderable to go into the veffel with the liquor. 
And if they be, you muftheat one part of it as much 
as. you poflibly can, then dye it with the liquor quite 
boiling hot, and thus proceed from place to place, till 
you have dyed it all over. : 

LVI. To bronze wooden, plafter, ivory, or other figures, 
Jo chat the bronze may fland water for ever. 

1. Grind Englith brown red, as fine as poflible 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 your figure as you can. 

7 3. For faving expence, you may inftead of the Ger- 
he man gold, take fome fine bronze, which is a good deal 

cheaper. 
LIX. The varnifh fit for bronzing. 

M Pound, into fubtile powder, one ounce of the fineft 2 
id fhell-lac, Put it ina glafs matrafs of three half pints 

fize. “Pour upon it half-a-pint of the beft French fpirit 
N of
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of wine. Stop it well, and place itin the cool for four | 
days, that the lacmay have time to diflolve at leifure. . 
During that time, negleé& not to fhake the matrafs, as | 
if you were wafhing it, four or five times a-day, for 
fearthe lac fhould make a glutinous lump, and ftick to | 
the bottom of the matrafs. Should your lac, at the end 
of thofe four days, be yet undiffolved, fet it on a gentle 
fand-bath,to help finifhing it; and, when diflolved to 
perfeétion, the varnifh it done. 

Note. When you pour the {pirit of wine on the lac in 
the matrafs, obferve to do it gently, and little at a time, 
in orderit may penetrate the powder the better. Ob- 
Serve alfo-to'ftop pouring by intervals, at different times, 
and take the matrafsand fhake it as it were for rinfing, 
in order to mix all well, thus continuing to do till you 
have introduced all the {pirit of wine into the lac. : 

LX. A water to dye bones and wood. i 
1. Put the ftrongeft white-wine-vinegarin an earthen 

pan, in which fet to infufe, for feven days, copper fil- 
ings, Roman vitriol, roch-alum, and verdigrife. 

z. In this liquor, put a-boiling what you want to dye, 
and it will take the colour perfe@lly. 

3. If you want a red dye inftead of verdigrife, put 
fome red ; if yellow, put yellow, and fo forth, accord- 
ing to the variouscolour youmay require, with a dif- 
cretionable quantity of roch-alum foreither. 

. LXI. Lo dye bones. and ivory anemerald green. \ 
Putin aquafortss as muchflos nei as it can diffolve ; 

and in that water put a-foaking, for twelve hours only, 
whatever you want to dye, and they will take the co- 
jour to perfection in that {pace of time. 

LXII. To dye bones any: colour. 
Boil the Lonesfirft fora pood while; theninalyeofquick 

lime mixed with chamber lye, put either 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 perfeétly dyed. 

LXUL. Yowhiten alabafer and white marble. 
Infufe, for twelve hours, fome fubtile pymice ftone’s 

powder in verjuice ; then, witha cloth, or a fponge, 
wet
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wet yourmarble with the liquor, and it will become 
perfectly white. 

LXIV. To blacken bones. 
Mix charcoal duft with wood-afhes and water; rub 

the bone with this wafh, then with ink ; and, when dry, 
poliffi it . 

LXV. Another way to dye wonds 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 wiih'te have 
them. 

LXVI.. The fame in black.’ 
After the twenty-four hours infafion as’ above, add 

to the vinegara fufficient quantity of vitriol, orpine, 
pomegranates’ rinds, and gall-nuts, all in powder, and 
boil as before diredted. 

LXVII. For the green. 
Supply for thé above ingredients, two parts of roch- 

alum, and one of alumen plumeum, with which you boil 
the wood or bones to the reduétion of two thirds, or 
thereabouts ; then put them a-foakingin alye of foap ' 

| and verdigrife, ina fufficient quantity, till they are per- 
| fey green. 

LXVIIL. Todye 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 curd-cheefe water—When dry, 

polifh it over again with rufhes and oil of {pike ; then 
for the laft, give it fouror five coats of varnith, made ; 
with karabe and oil of fpike, and let it dry. 
LXIX: To foften horn, 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. Rafp your horns, and put thefe rafpings 
; in that lye. They wil! foon turn into.a pap. Then put | 

in this pap whatever colour you like, and caft it in what- 
; ever mould you chufe.—To dry and harden thefe figures | 

afterwards follow the direétions prefcribed in Art. xlix. 
at the bottom; and in liii, 

; CHAP. VIII.
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SRcRETS relative to the Art of CasTING in 
: Mouxps. 

I. To caft a figure in bronze. 
2. Te cafta figure, or any other piece in bronze, you 

moft, firft, make a pattern with a. proper clay. 
That clay ought tobe mixed with fand, to prevent its 
cracking, when it comes to dry. 

2, When the pattern is completed and the feulptor 
ds pleaied with his work, you mould it with plaifter 
while it is fill damp, becanfe in drying, the parts of the 
po fhrink, and lofe their fullnefs. Tothateffe@ you 
egin by the bottom part of the figure, which you cover 

with feveral pieces, and by rows; as for example, let us 
fappofe the firt row from the feet to the knees; the fe- i 
cond from the knees to the beginning of the belly; the i 
third from the beginning of the belly up to the pit of the 
flomach, from thence to the shoulders, on which you Jay 
the laft row, which is tocontain the heat —Obferve, how- 
ever, that thofe divifions of rows admit of no particular 
tule, and ought to be intirely determinedby, and a- 
dapted to, the fize of the figure. For when the pieces are 
made tooconfiderable, the plaifter works too much, and 

* fatigues itfelf, which is detrimental to its taking a true 
and precife impreffion of all the turns and fhapes of the 
figure. So that.atany rate, it is always preferable to 
makg the pieces of the mould fmaller than larger. 

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 {mall 
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 garnithed with little rings to affit 
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 ca/és, 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 not 
content themfelves with imbibing it inwardly with oil, 
but they even make it drink as much wax as it can foak, 
by warming thofe feparate 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&t. For if you imbibe the mould with oil only, 
the wax figure caft in fuch 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 thatneatnefs it 
otherwife fhould. 

5. The mould being therefore thus. imbibed with 
wax, if you want it fer a bronze figure, you affemble 
all the {mall parts of it each in-their cales, and with a 

bruhh give them: a coat of oil. Then, with another 
bruh, give them another coat alfo'of wax, . prepared as 
follows.—Six pounds of wax, half-a-pound of hog’s 
lard; and one pound of Burgundy pitch.—This prepar- 
ation of the wax, however, mutt be regulated according 

to the country and the feafon. For in the heat of fum- 
mer, or hot climes, fuch as Spain, Italy, and France, 

wax may be ufed alone,-as it keeps naturally foft, and 

the other drugs above-mentioned, are ‘added to it only 

to render it more tra@table. 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 fizure. 

Onthe middle of that grate you ereét one or more iron 
N2 bars,
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bars, contoured agreeable to the latitude and fituation 
of the figure, and bored, from {pace to fpace, with  - 
holes to pafs other iron rods of the fize and’ length: ne- 
ceffary to fupport the core (in French ame 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. With this compoft, they formed a figure 
like'the pattern ; and, when they had well fapportedit 
with iron bars, length and crofs-ways, according to: its 
pofition and attitude, they feraped it, that is to fay, 

* they diminifhed, and took off from its 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.—This method 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 plaifter can ; and this they referve only for 
{mall figures, and thofewhich are caft in gold or filver. 
However, when plaifter- is well beaten and mixed with:- 
brick duft alfo well beaten and fifted fine, it ftancs pret- 
ty well too. We fhall therefore proceed on the method 

of cafting on plaifter cores. 
- 7, You take then the firft, 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 fapport the core- when- 
made. When they are joined together, you give them. 
a tye round very hard with cords, left they fhould vary= | 
from their pofition when you form the core. 

8. To form this, as foon esthe 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-dift) with which you 
fill up that bottom pare of the ho!low. Then, on this: 
firft bottom row of the mould, you place the fecond in 
the fame manner as the firft; then fill ic likewife with 
your prepared plaifter. Thus you continue to ereé& 
your mould from rew to row, till you come to the laft, / 
and fill it as you go, with plaifter, which is called\form- 

ing | 

zB J
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ing thecore. Ifthe 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 ic more ftrength 
and power to refift the effort of the metal when it 
comes in fufion upon it. 

| g- When all the pieces of the mould have been thus 
ereéted one upon another, and filled with plaifter, you 

| mutt flop a certain time to let it take a confiftence, then 
proceed to take off the cafes and all the fmaller 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 erecting them you 
begin at the bottom, and that in taking them off, you 
begun at the top; which, whendone, leaves the figure 
to appear all in wax, covering the core, which is contain- 
ed in the infide of it, 5 

10; You are then to proceed to the repairing of the 
-figure; and finith it after the original. The fculptor, in 
that cafe, has even an opportunity of perfecting much 
fome of the parts, in adding or taking off according as 
he thinks proper, to give 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. 

ir. The figure thus well prepared, you are tovplace 
what is called the pouring and the vent holes. The 
pouring holes:are wax- pipes of the bignefsof an inch di- 
ameter for fuch figures as-are ofa 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 went-boles are wax-pipes like- 
wife, but of much leffer fize. Thofe pipes are caft in 
plaifter moulds of whatilength you pleafe, then cut to: 
that of four or five inches, or thereabouts. They are 

7 caft hollow, to the intent ef rendering them'lighter, 
-otherwife they might as well be caft folid. - Thofe which- 
ferve for pouring, are placed im 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 
againft the figure, with wax, fo that the end which is 

-free fhould be upwards, and as much perpendicular to 
the figure as poflible, you place another pipe of the fame 
fize quite perpendicular, which is to-be fixed againft | 
every one of the ends of the others. All thefe pipes, j 
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 fame time you are placing the pour- 
ing-holes, you muft not negieét placing alfo thofe which 
are to ferve forthe vent. Thefe laft are to be placed 
in-the fame line as and with the others, at the diftance 
of four inches only'from them, and fixed likewife by one 
end tothe figure, and by the other to anotherlong and ; 
perpendicular pipe, like thofe for pouring. Now, ast « 
is’ neceffaty that allthe wax, when you come to melt it, 
fhould, as we fhall mention in its place, come out entire- 
ly'from the mould, you muft not fail to place thofe forts . 
of vent-pipes on al! the rifing and diftant parts from the 
mean bulk ofthe figure, fuch as the arms, fingers, dra- 
peries, (ce. (Fc: 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 tothe face and hands the fmalleft of a- 
ny; that they may not affe&t 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 fintfhed. 

14.° After thefe-various pipes have:been thus care- 
fally fixed all about the figure, you muft fo place them 
that two of the main perdendicular ones fhould 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 ofwhich you-folder them. . This cup ferves { 
as a funnel to receive the metal, and introduces it into 
the pouring-holes, by means of its comaneicatee 

witl
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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 
fuch cups, to communicate the metal to thefe pipes. 

15. As for the vent-holes, you let them free above 
the top of the figure, and higher than the pouring ones, 
becaufe they want no cups. 

16, When the wax figure is thus tompletely repaired. 
and garhifhed, with all its pouring and vent-holes, you 
prepare a compofition of putty, and crucibles’ powder, 

: well grinded, and fifted very fine, which you dilute 
' clear ina pan, like acolour for painting. Witha brufi 

take this compofition, and cover all the figure, as well 
as the vent and pouring-pipes. This operation you re- 
peat feveral times, obferving carefully to fill up all the 
cracks and crevices which may happen in drying. 

: ‘When the wax is thus perfectly covered every where, 
you put with the fame brush, another compofition 

: thicker than the firft, and of a ftronger fort. 
17. This compofition is made of the fame materials 

: as the other, buc with this addition, that you mix ‘ 
fome free earth along with it, and horfe-dung, quite 
clear fromany (traw. After having given fix or feven. 

” , coats of this, you give another coat again, much thicker 
‘ fill, of a tuff compofed of nothing but free earth and 
; horfe-dung, and this being dry, you give half-a-dozea 
3 “more of the fame, allowing time between each to dry. 
} At laf, you put with your hand, and no more with 
i the bruh, two other coats of this fame laft compofi- 
i tion, of free earth and horfe-dung, mixed in form of 
F mortar, obferving always that the one fhould be per~ 

feetly dry, before laying on the other; and that there 
2 fhould be no part of the figure, whether naked or dra- 
5 peries, but what isequally covered with every one of 
4 the different coats we have mentioned. 
et 18. Next to this, you muft have flatiron bars turned 
x and bent according to the difpofition of the figures, 
a0 which being fixed by means of fiooks at the fides 
wv of the grate on which it flands, rife up as high as 
sf the pipes, and joining clofe to the mould, unite at top 

al by means of a circle of iron which runs through allthe- 
| hooks,,
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hooks, by which thefe barsareterminated. Then you 
farroundagain the figure with other-iron 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 or eight 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- 

E ing any more tothe fhape of the figure, 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 {quare pit fufficiently deep for the top of the 

mould to be fomewhat lower than the fuperfice of the 4 

ground where the pit is dugs and fuficiently wide al- 
fo to allow room ofa foot anda half, free all round 

the mould, when defcended into it.—At the bottom of 

that pit, you conftruét a furnace, onthe top of which 

there is to be a ftrongiron grate fapported by the arches 7 

: and wall of the furnace, which is to be made of fone 

or bricks, aswell ‘as the four fides of the pit from top 
to bottom: 

21. After the grateis placed on the furnace, you de- 

fcend the mould on it by means ofengines. Then, un- 

der the pipes which are to ferve for pouring, as well as yp 

vent, you place pans to receive the wax which is to f 

run off. This done, you light a middling fire to heat 

the figure, and all the place where it ftands, 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 defeéts 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 itis in the pans, you take thefe off, and 

ftop the pipes, through which it came out, with clay. 
Then fill all the empty parts of the pit round the -fi- 
gare with bricks, which you throwin gently, but with- 
out order; and,-when: it iscome-up to the top, make-a 
good brifk-fire in the furnace. As the'flame is inter- 
rupted by thefe bricks,’ it cannot afcend with violence, 

j nor hurt the mould, and they only communicate their 
{ heat in going through all thofe bricks, which become 

7 fo hot,-that they and:the mould are at laft both red 
hot. 

22. “Twenty-four hours after the fire has been lighted, 
when you-fee that the bricks and the mould are equally 
xed hot from top to bottom, you let -the-fire go out, 

| and the mould cool, by taking all the bricks off. -When 
there is no more any heatat 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 conftrua, juft by 

the pit where the mould is, afurnace, the lower part 
of which ought tobe higher by two or three inches than 
the top of the faid pit,-in order to obtain a fufficient 
declivity from-itto the pit for the running of the metal. 
Its contruction muft be after the form of an oven, with 
good bricks and free earth, and fupported by good and 
Strong iron hoops. There is a border raifed all round, 
fo as to make it capable to contain all the metal which 
is intended to be melted in it. On the fide which looks 
towards the pit, there isan opening, which is ftopped 
curing’ the melting of the metal, and from that opening 
comes an earthen-funnel prattifed, which goes toa bafon 
of good free earth placed over the mould, and the 
middle of which corre{ponds and communicates to thofe 
cups we have mentioned before (No. r4). This ba- 
fon iscalled by the workmen efcheno, And.in order to 
prevent the metal fromrunning into thefe cups before 
the whole which isin the furnace is run into the e/chena, 

2 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 ftop 
them. 

24. When the metal is melted, you unftop the open- 
ing of the furnace in which it is contained ; this runs 
into the efcheno, and as foon as it is arrived, the men 
take off the rod with which they flopped the cups, and 
the mould being inftantly filled all over, the figure is 
formed in one moment. 

25. After the mould is thus filled with themetal, you 
Jet it ftay in that fituation for three or four days, then, 
at leifure, you take off the earth which had been throwa 
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- 
rounded 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 mutt faw of, in or- 
der to unburden the figure of fo much, and get it out 
of the pit more eafily. Then you clean and fcower | 
with water and grinding-flone in powder, and pieces of 

| deal or other fort of foft wood, and you fearch in 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 s 
far the large ones are feldom fearched fo minutely. 

27. After they have beenas much finifhed as they are i 
intended to be, you may give them, if you like, acclour, 4 

as fome do, with oil and blood-ftone. Or, as fome o- 
thers praétife it, you may make them turn green by 
means of vinegar. But without all that trouble, the 
bronze will in time take anatural varnish of itfelf, and 
becomes of a blackifh hue. 

Il. How to gild fuch forts of figures. 
1. They may be eek ea 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 afed for {mall fized works. To apply 

it, a
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it, you make a mixture of one part of the beft gold, and 
| feven of mercury, which founders call filver in that 
' fort of procefs. When thefe are incorporated together, 
I 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. 

z. 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 fcrape the fioure with {mall files, 
and-other proper tools, to make it quick and clean, 
then you heat and lay ona gold leaf, repeating this four 
times. 

IIL. Of the choice and compofttion of metals, ; 
Any metal whatever may be ufed for the cafting of = 

| figures, though the general compofition runs as follows. 
: 4.-For the fine‘bronze figures, the alloy is half brafs, 

4 half copper. The Egyptians who are faid to be ‘the 
| inventors ofthat artufedto employ two thirds of brafs 

againft one of copper. 
z. Brafs is made with copper and calamine. One 

hundred weight calamine renders one hundred per cent. 
Calamine is a ftone from which a yellow dye is drawn. 
It is to be-found in Franceand at Liege. 

' 3. Good copper ought to be beaten, not molten, 
when intended for fatues. Youmuft guard alfo againft 
ufing putty, when in alloy with lead. 

4. Copper may be forged either hot or cold. But 
: brafs breaks when cold, and fuffers the hammer only 
; when hot. 

‘5. There is a fort of metalic ftone called ‘Zinc, which 
th comes from Egypt : it renders the copper of a much 
i finer yellow than the calamine ; but, as itis both dearer } 
: and fearcer, they are not fo ready to ufe it. 
1 6. As for the compofition for making of bells, it is 

twenty pounds weight pewter for each hundred of 
i copper. And the artillery pieces take but ten pounds 

only of pewter toone hundred ofthe other. This laft 
. compofition is not good for the cafting of figures, as it 
i is both too hard and too brittle. 
| CALA PooiX. 

oO 

|
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CHAP. Ix, 

SEecRETS relative to WINE. 

I. To make a wine to have the tafte and flavour of French 
mufcat. : 

OU have only to put in the cafk a little bag of w 
Y elder flowers when the wine is juft done prefling, 
and while it boils ftill. Then, a fortnight after, take out 
the bag. 

Il. To make the vin-doux. 
When you cafk the wine put in at the bottom of the 

cafk half a pound of muftard feed, or a pound, if the 
eafk be double the common fize. 1 

Ill. To make vin-bourru, of an excellent tafe. 

Take two quarts of wheat, which boil in two quarts 
of water till it is,perfe@tly burfted. Stir it well, then | 
ftrain it through a fine cloth, fqueezing a little the whole 
to get the creamy part out. Put two quarts of this 
liquor in a hogfhead of white wine, while it is ftill a- 
boiling or in fermentation, with the addition of a little 
bag of dried elder-flowers. 

IV. To 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 wellclofed veffel. Then 
take thefe drugs out, and having tied them in a linen 
bag. let them hang in the cafk by the bung-hole. Three 
or four days after, your wine will tafte as good and as 
ftrong as natural malvoifie. 

V. To change red wine into white, and white into red. 
- Ifyou 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, fhake 
the catk, and let it fettle again; then you will fee 
the effect. 

VI. To
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| VI. To prevent wine from fatting, otherwife taping of 
the cafe, and to give it both a tafte and flavour quite 
agreeable. 
Stick a lemon with cloves as thick as it can hold ; 

hang it by the bung-hele in a bag over the wine in the 
eafk for three or four days, and ftop it very carefully 
for fear of its turninglead, if it fhould get air. 

VIL. Lo make a vine produce a fweet wine. 
| One month before gathering the grapes, you muft 
2 twit fach branches as are loaded with them, fo as to 

interrupt the circulation of the fap: then ftrip the leaves 
of intirely, that the fun may aét with all its power 
on the grains, and, by diffipating their fuperfluous 
moiiture, procure a f{weetne{s to the liquor contained 
in them when they come to be.preffed. 

| VILL. To make a fweet wine of a very agreeable flavour, 
and befides very wholefome. 

j 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 firft drop which runs 

of itfe'fbefore prefling. When this virgin-drop fhail : 
} have boiled, or fermented, put to every fifty quarts of 
F jt one ounce of Florentine-orrice in fubtile powder. A 

few days after take it out clear from its lye, and then 
bottle it. 

: IX. To clarify in two days new wine when muddy. 
Take a difcretionable quantity of fine and thin beech 

fhavings, which put into a bag, and hang by the bung 
hole, in the cafk. T'wo days after, take out the bag ; 
and if from red you want to make it white, you may 
do it by putting in the cafk a quart of very clear whey. 

: X. To make the wine keep mout or unfermented fir 
twelve monibs. 

Take the firft, or virgin wine, which runs of itfelf 
from the grapes before prefling ; cafk and ftop it well, 

then fmear the cafk all over with tar, fo 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- j 
twelve months. 

XI. To make a wine turn black. 
Place in the cellar, wherein the wine is.a-fermenting, 

two pewter pots, and ic will turn black. 

XA. Yo clarify a wine which is turned. 
Take clean roch-alam in powder, half a pound’: 

fugar of rofes, as much ; honey whether tkimmed or not 
eight pounds, andaquart of goodwine. Mix allwell, 
and pat itin a catk of wine, ftirring all as you pour it a 
in. Take the bung off till the next day, then put it | 
on again. ‘Twoorthree days after this, it will be quite 
clear. 

MULL. Yo corre& a bad favour in wine. 
Put in a bag a handful of garden parfley and let it 

hang by the bung hole in the catk, for one week at leaf. 
Then take it out. 

XIV. To prevent wine from {poiling and turning. 
Mix in the cafk a tenth part of brandy, or half an 

ounce of oil of fulphur. 4 

XV. To prevent thunder andlightning from hurting wine. : 
Pot on the bung a handful of flee filings and another 

of falt, tied up in a bag. os 
XVI. To prevent wine from corrupting. 

Put to infufe in the cafk a handful of gentian root 
tied ina bag. 

XVIL. To reffore a wine turned four or foarp. 
Filla bag with leek’s feed, or of leaves and twifters 

of vine, and put either of them to infufe in the cafk. 

XVILL. To refore a wine corrupted and glairy. i 
Put in the wine cow’s milk a little. faltifh ; or elfe 

the rinds and fhells of almonds tied up in a bag: or a- 
gain pine kernels. 

XIX. Lo prevent wine from growing four, and turning ina 
to vinegar. 

Hang by the bung hole, in the cafk, a piece of bacon, 
of about one pound and a half, and replace the bung. 
Or elfe throw into the wine a little bagful of afhes 
Of virgin vine. ~ 

: XX. Ta
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XX. To make a new wine taffe as anold wine. 
ake one ounce of melilot, and three of each of the 

following drugs, viz. liquorifi, 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. 3 

XXI. To reftore a wine turned. 
Draw a pail full of it; or, take the fame quantity of 

another good fort, which you boil, and throw quite 
boiling hot over that which is fpoiled and ftinking ; then 

> ftop the cafk quickly with its bung. A fortnight after 
tafte it, and you will find it as good as ever it was, or 
can be. 

XXII. Lo refore a wine fulted, or tafting of the cafe. 
Draw that wine intirely out of its own lye, and put 

| it.in another cafk over a goodlye. Then, through the | 
bung hole, hang up a bag with four ounces of laurel 
berries in powder, and a fafficient quantity of fteel { 

| filings, at the bottom of the bag, to prevent it’s fwim- 
ming on the top ofthe wine. And, in proportion as you | 
draw a certain quantity of liquor, let down the bag. 

| XXII. Toprevent wine from pricking. | 
. Put in the cafk halfa 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. i 

XXIV. To make wine Reep. | 
Extract 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 eafily. | 
| Put in the cafk two quarts of boiling milk after hav- | 

ing well tkimmed it. f 

| XXXVI. Lo prevent wine from turning. | 
| Put in the cafk one pound of hare’s-fhot. | 

XXVIII. To corred a mufty tafte in wine, 
Knead a dough of the beft wheat-flour, and make it 

in the form of a rolling pin, or a fhort thick ftick.. 
Hialf bake it in the oven, and ftick it all over with cloves. 
Replace it in the oven to finifh baking it quite. Suf- 1 
pend it in the cafk over the wine without touching is, { 

: Oz and. 4 

? {
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and let it:remain there: Or elfe let it plunge in the wine 
for a few days, and take it quite out afterwards, It 
will corre&t-any bad flavour the wine might have ac- 
quired. 

XXXVI. 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. To corred a four, or bitter tafe in vine. 
Boila 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. Torefore a fpoiled wine. 
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 them-in. Stop well the 
bung, and let it ferment one fortnight. After that term 
is over you will find it better chanever. This method has 
gone through many experiments. ‘ 

XXXII. To frveeten-a tart wine. 
Put in.a-hogfhead of {uch a wine, a quarter of a-pint 

of good wine vinegar faturated with litherage ; and is q 
will foon lofe its tartnefs. 

é XXXII. Another avay. 
Boil a quantity of honey in order to get-all the waxy 

part out of it, and ftrain it through a double. cloth. 
Of fach a honey thus prepared put two quarts to half j 
a hogfhead of tart wine, and it will render it perfetly 
agreeable. Ifin the fummer, and there be any danger 
of its turning, throw in a ftone of quick lime. 

XXXII. To prevent tartnefi in wine. 
"Take, in the ‘month of March, two bafonfuls of ri- s 

ver fand; and, after having dtied it in the fun, or in 
the oven, throw it in the cafk, i 

XXXIV. To
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1 XXXIV. To heighten a wine in liquor, and give it an 
agreeable flavour. e 

Take two dozen or thereabouts of myrtle berries, 
very ripe. Bruife them coarfely, after having dried 
them perfe@ly, and put them in.a bag, which fufpend 
in the middle of the cafk. Then. ftop this well with 
its bung. A’fortnight afterwards take off the bag, and 
you will have a very agreeable wine. 

XXXV. To give wine a moft agreeable flavour. z 
| Take a pailful of mouvt, which boil and evaporate to 

the confiftence of honey. Then mix with it one ounce 
of Florentine orrice, cut im {mall bits, and one drachm 

of coffus. Putall into a-bag, and let it dawn in the cafe 
by the bung-hole, after having previoufly drawn outa 
fufficient quantity of wine to prevent the bag from com- 
ing at it. This bag being thus fufpended by a fring 

} 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. 

XXXVI. How to find out whether or nat there be water 
| mixedin a cafe of wine. 
| Throw in the cafk one wild pear, or apple. If either 

of thefe two fruits fwim, it isa proof there is no water 
in the wine: . for, if there be any, it will fink. 

XXXVII. To feperate the water from wine, 
Put into the cafka 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 cup 
made of ivy-wood : and, then the water will perfpire 
through the pores of the cup, and the wine remain. 

XXXVILL Yo ungreafe wine in lefs than twenty-four 
hours. 

Takecommon {a!t, gum-arabic, and vine-bruth athes, 
ofeach half anounce. Tie allin.a bag, and fix-it toa 

-  hazel-tree flick; then by the bung-hole ftir well the 
wine for one quarter of an hour, after which take it 
out, and ftop the cafk; The next day the wine will be 
gs found as ever. AXXIX. Fo
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; XXXIX. To refore a wine. : 
Put in the caf 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. 
‘Then, finally, throw into the wine a ftick of brimitone 
tied in a bag. which you take off two days after ; and 
the wine will be perfedt!y well reftored. 

XL. Yo correG a bad tafte and frurne/s in wine. 
Put in a bag a root ot wild horfe-racith cut in bits. 

Let it down in the wine, and leave it there two days: 
take this out, and put another, repeating the fame till 
the wine is perfe@ly reftored. 

XLI. Another way. 
; Fill a bag with wheat, and let it down in the wine; 

it will have the fame effet. 
XLII. 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, tillit is reftored to its good tafte 
then take them out again. | 

XLIL. Lo cure thofe who are too much addiGed to drink | 
wine. 

: Put, ina 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 to reform, ard 
he or fhe will befo much difguited of wine, that tho” 
they formerly made much ufe of it, they will now have 
quite an averfion to it. 

XLIV. Another method, no lef: certain. 
Cut, ir the {pring, a branch of vine, in the time when 

the fap afcends moft ftrongly : and receive ina cup the 
liquor which runs from that branch. If you mix fome 
‘of this liquor with wine, and give it to a man already 
érunk, he will never relifh wine afterwards. 

XLV. To prevent one from getting intoxicated with 
. drinking. ; 

Take white cabbage’s, and four pomegranate’s juices, 
es two
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it two ounces of each, with one of vinegar. Boil all to- 
; gether for fome time to the confiftence of a fyrup. 
: ‘Take one ounce of this before you are going to drink, 
, and drink afterwards as much, and as long, as you 
' pleafe. . 
: XLVI. Another way. : 

Eat five or fix bitter almonds fafting: this will have 
! the fame eff. 

XLVI. Another way. 
Tt 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 effe&s which refult 

| from the excefs of drinking. 
XLVI, Another way. i 

You may undoubtedly prevent the accidents refulting 
from hard drinking, if before dinner you eat, in fallad, 

four or five tops of raw cabbages. oi 

XLIX. Another method. £ ‘ 
Take fome fwallows’ beaks, and burn them in a cru- as 

cible, When perfeétly calcined grind them ona ftone, ay 
and ee fome of that powder in a glafs of wine, and 
drink it. Whatever wine you may drink to excels af- 

4 terwards, it will have no effeét upon you. 
j The whole body of the fwallow, prepared in the 

f fame manner, will have the fame effect. 

L. Another way, 
: Pound in a mortar the leaves of a peach-tree, and 
: {queeze the juice of them ina bafon. Then, fafting, 

drink a full gla!s of that liquor, and take whatever ex- 
cefs of wine you will on that day, you will not be in- 

, toxicated. 
LI. A method of making people drunk, without endanger- 

ing their health. 
! Tnfafe 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... 

| LIL. Another way. 
Boil in water fome mandrake’s bark, to-a perfeét 

rednefs of the water in which it is a-boiling. Ofthat 
liquor, if you putin the wine, whoever drinks it. will 
foon be drunk, LULL. Zo.
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LIM. Yo recover a perfon from intoxication. 
Make fuch 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, ora dith of ftrong 
coffee, without milk or fugar, adding to it a large tea- 
fpoonful of falt. et 

LIV. Yo prevent the breath from finelling of wine. 
Chew a root of iris trogltida, and no one can dif 

cover, by your breath, whether you have been drinking 
wine or not. 

LV. To ere wine good to the laf. 
: Take a pint of the beft {pirit of wine, and putin it the 

bulk of your two fills ofthe fecond peel of the elder- 
tree, which isgreen, After it has infufed three days, , 
or thereabouts, ftrain 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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Concerning the compofition of VINEGARS. 

Dl. To make good wine vinegar in a fbort time. 
: To fome Laxus wood, or yew-tree, in any 

wine, and it will not be long before it turns into 
vinegar. 

Il. Yo change wine intoffrome vinegar. 
Take tartar, ginger, and long pepper, of each equal 

dofes. Infafe 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 drags in 
wine ; it will foon turn into vinegar. 
Lil. To make very good and ftrong vinegar with the worft 

of wines. 
_ | Grind into fubtile powder five. pounds of crude tar- 

: tar. “
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tar. Pour on it one pound of oil of vitriol. Wrap up : 
the whole in a bag, tye it, and hang it by the bung- 4 
hole, in acafk of bad and totally {poiled wine. Move 4 
and ftirnow and then that bag in the wine, and it will 
turn into very good vinegar. 
IV. To turn wine into vinegar in lef: than three hours. 4 

Put in the wine a red beet, and it will be quite four, 4 
and turn vinegar, in lefs than three hours. j 

E V. Yo reftore fuch a wine to its firf tafte. 
‘Take of the Ot a and in its ia ne cabbage : 

root into that wine, and it will return to its primary x 
tafte, in the fame fpace of time. oe 

: VI. dn excellent preparation of vinegar. ra 
i 1. Take white cinnamon, long pepper, and cyperus, i 

‘of each one ounce: round pepper half an ounce, and 
two nutmegs, Pulverife each drug feparately, and 
put them info many diftin& bags. Put them in fix # 
different and feparate quarts of the beft vinegar, and a 
boil them two or three minutes. < 

z. Then boil feparately fix quarts of good wine. o 
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 boilee wine and vinegars, and fill 

‘ half-way the cafk, with the worft and moft {poiled wine. 
Stop the cafk, and keep it till the vinegar is done. 
You may then draw from it, and refill the cafk with the 
fame quantity of bad wine, as you take off of vinegar. 

VII. Vo render vinegar alkali. 
Saturate any quantity of vinegar with falt of tartar. 

VILE. To make, in one hour, good rofe vinegar. 
Put adrachm of hare’s marrow in a point of wine, 

and you will fee the confequence. 
IX. Another method 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 themall in the fhade, and re- f 
duce them into fubtile powder. i Spaces 

z. Mix two drachms only of this powder into a glafs 
of white or red wine, then let it fettle to the bottom, 
and ftrain through a cloth, It will be a very fine 
vinegar. Ko To. :
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X. To operate the fame in one hour’s time, on a larger 
quantity 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 again 
another cake as before, and bake it alfo like the firit. 
Reiterate this operation three or four times. 

z. If you hang the laft made cake in a cafk 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 damafk 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. Take it off the fire and let it 
cool. Strainitthrough a cloth, and bottle it to keep 

‘ for ufe, afterwards cork the bottle. 
XII. A fecret to increafe the firength and foarpue/s of the 

vinegar. 
Boil two quarts of good vinegar to the evaporation 

ofone ; then putit in a veffel, and fet it in the fun for 
aweek. Nowif you mix this vinegar among fix times | 
as large a quantity of bad vinegar in a fimall cafk, it | 
will not only mend it, but make it both very ftrong and 
very agreeable, 

XIII. Another way to do the fame. 
The root of rubus ideus; the leaves of wild pear- j 

tree ; acorns roalted in the fire; the Jiquor in which { 
vetches (peas) have been boiled; horfe chefnut’s pow- 
der putin a bag, &%c. Ge. add greatly to the fharpnefs 4 
of vinegar. 
XIV. The fecret for making good vinegar, given bya 

vinegar-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. Heat this only to whitenefs, then put 
it in a {mall 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 4 
time, till the cafk is quite full. —If you adda few quarts 
of real vinegar, it will be the ftronger.—Before cakking 
the wine, you muft letit reft in the pan in which it has 
boiled for two or three days. —A glazed earthen penis 
therefore preferable to a copper one for boiling the 
wine in; for during the three days infufion, the cop- 
per might communicate‘a dangerous quality of verdi- 
grife to the vinegar.—When you put fome vinegar, a8 
before mentioned, to meliorate this compofition, inftead 
of wine, you muft take care to heat it likewife over the” A 
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 
awed while red, before they are ripe ; then put them in : 

\ the wine, and heat this to whitenefs, and proceed in the 
fame manner as you do with pyrethra, ginger, and long 
pepper.—The dofe of black-berries is not determined 5 

| you may take any difcretionable quantity of them, and 
the vinegar which refults from thefe is very good. 

XV. Yo make vinegar with water. 
5 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 

fora month: At the end of which it will make very 
good vinegar. 

XVI. To make geod vinegar with fpeiled wine. 
Pata large kettle-full of {poiled wine on the fires 

5 boil and fkimit. When wafted of a third, put itin a 
; caf wherein there is already fome very good vinegar. 

Add a few handfuls of chervil over it inthe cafk, and 
: ftop the vefiel perfectly clofe. You will have very good 

vinegar in a very fhort time. 

2 XVIL.. Adry portable vinegar, ar the vinaigre en poudre. 
1 Wath well half a pound of white tartar with warm 
i water, then dry it, and pulverife it as fine as poflible. 
‘ Soak that powder with good fharp vinegar, and dry it 
1 before the fires or inthefun. Refoak it again as be- ¢ 

F Poel fore ss
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fore with vinegar, and dry it as above, repeating this 
operationa dozen of times. By thefe means you {hall 
havea very good and fharp powder, which turns water 
itfelf inftantly into vinegar. Itis very convenient te 

=< @arry inthe pocket, efpecially when travelling. 

VOLTA RAL ALAA 

Co AL Pot. 

Secrets relative to Liquors and EssENTIAL 
O1Ls. 

I. To make as good wineas Spanih wine. 
Z. oo one hundred pounds weight of dry rai- 

fins, from which pick off the ftems, and open 
the fruit with a knife. Put thefein a large wooden 
tub, very clean. Boil fifteen gallons of rain-water, 
purified by fraining through the filtering paper. Pour 
zt over the raifins, and cover it, to preferve the heat of 
the water. ‘T'wenty-four hours after take off the rai- 
fins, which will be {welled, and pound them in a large 
marble mortar, then put them again in the tub. Heat | 
fifteen gallons more of water, which pour over the | 
other with the raifins, and throw in twenty-five pounds 
of coarfefugar, Stir allwell, and cover the tub over 
with two blankets. Three days after, by acock placed 

: at the bottom of the tub, draw out all the liquor, and 
cafk it, adding fix quarts of brandy to it. Prefs the 
ground withan apothecary’s prefs, and put the juice in 
the cafk with two pounds of white tartar pounded into a 
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 a thread 
in the cafk. 

2. Tf the wine look too yellow, you mult ftrain it 
through a jelly-bag, in which you fhall put one pound 
of {weet almonds pounded with milk, The older the : 
wine, fo much the.better it is. |! 

3. To
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' 3. To make it red, diffolve fome cochineal pounded 
inacertain quantity of brandy, along with a little 

| alum powder, in order to draw the better the dye of the 
cochineal, which put to digeft onafand bath. Tillthe 
brandy has affumed a proper degree of colour, give it 
to your wine ina fufficient degree. 

4, Itis preferable to clarify the fugar well, and to 
put itin the cafk inftead of the tub. 

Il. Auother way to imitate Spanih wine. 
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 kettle on a flow fire, and leave it there, well covered, 
for three hours. Strain this through a jelly-bag, then 

| bottle and ftop it well. Eight ortendays after it is fit . 
for drinking. 

: III. To make the Roffolis. 
1. Boil firft fome water, and let it cool till it is no 

more than lukewarm. Take next all the forts of frag- 
: rant flowers the feafon can afford, and well picked, 
i keeping none but the petals of each flower. Infufe 
4 thefe, each feparately, in fome of that lukewarm water, 
; to extraét their odorous fmell, or fragrancy. Then take 
1 them off, and drain them.—Pour all thefe different wa~ 

ters in one pitcher ; and to every three quarts of this 
i mixture put’ a quart or three pints of fpirit of wine, 
j three pounds of clarified fugar, one quarter of a pint 

: of effential oil of anife-feed, and an equal quantity of ef- 
fential oil of cinnamon. 

if 2. Should your Refalis prove too fweet and flimy in 
‘ the mouth, add half a pint, or more, of fpirit of wine. 
i 3. If you think the effential oil of anife-feed thould 
; whiten too much the Rofolis, mix it with the {pirit of 
i wine, before putting itin the mixed waters. 

1 4. If you want to increafe the fragrancy, add a few 
{poonfuls of effential oils of different flowers, with one 

i; pugil or two of mufk, prepared amber, and lump fagar 
i pulverifed. Then ftrain the Rofolis through a jelly- 

| bag toclarify it, bottle and ftop it well. ‘Thus it may 
1 keep for ten years, and upwards. i 

LV. To
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IV. To make a Roflolis which may ferve as a foundation 
to other liquors. 

Put three quarts of brandy, and one of water, in a 
glazed earthen pot. Place this pot on a charcoal fire, 
adding a cruftof 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 ege with a, 
little of your liquor, take the pot off from the fire, and 
throw in the white ofan egg. Let this reft thus for 
three days. 

V. To make Amborfy. 
Tn the above prefcribed Rofolis 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. For the nefar. 
Add to the above Ro/félis one quarter of an orange 

"pounded ; fome orange flowers, and the upper pellicula 
of an orange pounded in a mortar with lump fugar in 
powder, and diluted with the fundamental Rofolis water 
above deferibed. 

VII. 4 common Roffolis. 
Inftead of one pound of fugar, put only half-a-pound, 

and as much of honey.—I’o mufk it, put about fifteen 
grains of mufk, and as much of ambergrife in powder, 
and pounded with fugar, and mix itin the liquor. 

VII. Another Roffelis. 
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 ounce-of cloves bruifed; green 
anife-feed and coriander, one ounce of each; a quart 
of good red wine, as much cow-milk ; then flute wellthe 
yeceiver, and all the joints, with ftarched paper. Let it 
dry for twenty-four hours, then diftil the liquor by the 
heat of a dalneum marie, and keep it. f 

2 Make next afyrup, with brandy or {pirit of wine, 
which burn over lump fugar pulverifed in an earthen 
difh or pan, ftirring always with a {poon, till the flame 
has fubfided. Then mix one drachm of ambergrife 
with an equal quantity of fugar ; and, having panes 

fe
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ifed the whole, putitin a fmall matrafs ; pour over it 
| one ounce of fpirit of wine, and put all to diget for 

: twenty-four hours ona dalneum maria. There will 
then refalt a diffolution which will congeal again in 
the cold. 

3. To form your Refélis, mix with your firft compo- 
fixion, the above-mentioned fyrup of brandy, and the - 

| eflence of amber.—If you want the Rofélis to be 
| fironger, add fome more fpirit of wine to it, till it is as 

you defire to have it. é 

| 1X, Another way. 
Boil your fyrup to confiftence after the common me- 

thod. When done, add as much fpirit of wine as you 
think proper, as well as of the above-mentioned effence 

i of amber, or any other fort you pleafe to prefer; and 
} you will have as good Ro/folis as that which comes from 

‘Turin. 
: X. To make Bau de Franchipane. 
: Put halfa pound of fugar in one quart of water 5 
' add a quarter of a pound of jeflamine flowers, which 
t infufe for fome time. When you find the liquor has 

} acquired a fufficient degree of fragrancy, ftrain it 
| through a jelly-bag, and add a few drops of effential oil 

’ of ambergrife. 

7 XI. Orange-flower water made inftantly. as 
" 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 veffel into another, till 

"| the water has acquired what degree of fragrancy you 
; wantit to have. : 

t XH. Mujcadine rofe-water. 
4 Put two handfuls of mufcadine rofes in one quart of 
bs water, with one quarter of a pound of fugar. For the 
4 reft proceed as above. 

h XII. To make rafpberry, frawberry, cherry, or other 
Such waters. 

1. Take the ripeft rafpberries, ftrain them through 
a a linen cloth to exprefs all the juice out of them. Put 
a this ina glafs bottle uncorked, and fet it inthe fun, in 
ae a ftove, or before the fire, till cleared down. Then 

i P32 decane
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decant it gently into another bottle, without difturbing 
the feces which are at the bottom. 

2. Tohalfa pint of this juice, put a quart of com- 
mon water, and a quarter of a pound of fugar.. Beat 
all together, by pouring backwards and forwards from 

. one vefiel into another, ftrain it through a linen cloth, 
and fet it tocoolin a pail ofice. It is a fine cooling 
draught in the faummer. 

3. Strawberries, cherries, &'c. are done in the fame 
manner. 

XIV. Lemonade. water at acheap rate. 
Diffolve half a pound of fugar in a qpart of water 5 

rafp over it the yellow part of one, two, or three lemons, 

as youlike, and mix a few drops of effential oil of {ul- 
phur in the liquor? ‘Then cut three or four flices of le- 

ie mon in the bow!, when you put the liquor in it. 

XV. Apricot water. 
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 to cool 

in ice as the others. 

XVI. To make exceeding good lemonade. % 
On aquart of water put the juice of three lemons, or 

two only if they be very juicy. Add feven or eight 

zefts of them befides with one quarter of a pound 

» of fagar. When the fugar is defolved, ftrain the liquor, 
and cool it in ice as before mentioned. 

XVII. To make orangeade the fame way. 
You proceed with your oranges as with the lemons. 

If thefe be good, but little juicy, you muft fqueeze 
three or four oranges, with the addition of eight or ten 
zefts. If you love odour, you may add fome mufk 
and prepared amber. 

XViII. To make Kau de Verjus >. d 
Pat on a quart of water three quarters of a pound 5 

of Verjus in grapes picked out from the ftalks. Squeeze 
at 

* A fort of four grape wfed in France as a fine acid in fauces,
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$t firft ina marble or wooden mortar, without pound- 

| ing it, for fear the ftones fhould give it a bitter tafte. 

EP After having put fruit, juice, and all in the water, , 

t handle it in the water, then ftrain it to purge it from 

Ht the coarfeft grounds ; add about five 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. 

XIX. To make orgeat-water. 
Take one ounce of melon feed, with three fweet 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 
hy a pafte with the peftle in the mortar, then adda quar- 

ter of a pound of fire white lamp fugar in powder, 
which mix with the pafte. Dilute this in a quart of z 

: water, and after having mixed it well, ftrain it through 

a flannel. Squeeze well the grounds in it till quite 
dry, and in the liquor add feven or eight drops of ef- 
fential oi! of orange ; and, ifyou Jike it, a quarter ofa 

it pint of milk pure as from the cow. Put this to cool 
in ice, and fhake the phial when you ferve it in a glafs 
to drink. 

A XX. Osher waters. ~ 
F The pigeon, the piftachio, and the Spanifh nut wa- 

a ters, are made in the very fame manner; the milk and 
| almonds of either forts, being only excepted. 

XXI. Vo make a cooling cinnamon water. 3 
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 

: @ 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, coolit, as ufual, in ice before 
Serving. 

XXII. To make coriander water. 
Take a handful of coriander, which fhell, and putin 

a quart of water halfcooled again, after having boiled. 
Add one quarter of a pound of fugar, and, when the 

é water
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water has acquired a fufficient degree of tafte, ftrain, 
cool, and ferve it as ufual, 

XXUI. Anife-feed water. 
‘The anife-feed water is made in the very fame man- 

ner as the coriander water, 

XXIV. Citron water. 
Take a citron, which ftrip of its peel, and cut in flices 

erofs-way. Put thefe flices ina quart of water, with 
a quarter of a pound of fugur. Beat well this water 
by pouring it backwards aud forwards from one veffel 
into another, and when it has a fufficient tafte of the 
citron, flrain it, Gi. 

XXV. Cinnamon water. 
Bruife 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 ora pint of white | 
wine, which put all together during that time in aglafs 
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 matrafs in the balnenm maria, and keep 
this liquor in bottles well ftopped. 

. XXVI. To make cedrat water. 
Have adozen of fine lemons, which fplit into two 

parts. Take out all the kernels, and keep nothing but 
the pulp wherein the juice is contained. Putthem ina 
new glozed 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. 

XXVII. To make cedrat another way. 
1. Squeeze the juice out of thirteen lemons, which 

train through a cloth, and pat them afide.—Then put 
two quarts and a half ofwater in apan. 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 extracted the tafte of the lemons, and 
take them out. 

z. In this water, thus prepared, put four pounds of 
fugar, and make a fyrup, which clarify according to = 

; with
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" with the whiteof anegg. Whendone, put in this fyrup 
the juice of your thirteen lemons, and boil all together 

‘ again to the confiftence of a fyrup to the pearl degree, 
then bottle it. 

é When you want to.ufe it, put four or five ounces: 
offugar in a quart of water and ftrain it through a jelly 

ly bag, then put ina table {poonfal or mose of your fyrups. 
it beat, cool, and drinds, it., 
; XXVIDL. Funiper-water. 

i Put two pounds of juniper-berries with two quarts 
i of brandy in a ftone bottle, which ftop well, and place 

on hot athes to infule for twenty-four hours, Strain 
; the liquor, and add one pound of fugar, half an ounce 

tl of cinnamon, as much cloves, a preferved half-peel ofa 
4 whole lemon, and two pugils of anife-feed. Thefebe- 
“ ing putin the bottle, ftop it well, and place it at two or 

i] three different times ina baker’s oven, after the bread 
a isout, and when you may bear your hand flat in it 
ie withont burning. 

y } XXLX. To make good hydromel ; orherwife, metheglin 
" Take honey and water equal quantities in weight 

Boil them together and fkimthe honey. When done 
f faficiently youmay know by putting an egg in, which 

i muft (wim on the top. Pour then the: liquor in a caffe. 
| wherein there has been fpirit of wine or good brandy 

q well foaked with either, and fill wet with the fpirit, 
H and add two or three grains of ambergrife. Stop welk 
t the cafk, and fet it in the fun during the dog-days. 
i When it begins to ferment, unftop the cafk to let the 
a feum out, which arifeslike that ofnew wine. Obferve, 

P during all that time not to flirthe cafk. When the firft 
fire of the fermentation has fubfided, ftop the cafk again, 

i and the hydromel is fit for keeping. 
Note. Inftead of the fun, you may, in other. feafons, 

ql make ufe of the top of a baker’s oven, a flove, or a 
’ Kot houfe. - 
4 XXX. Yo make Eau d’Ange. 
a 1. Take half a pound of the beft cinnamon, and fif- 

teen cloves, which pound into powder and put into a 
q quart of water, with a nut-fhell full of anife-feed and 
i infufe'for twenty-four hours, then boil on a charcoal 

fre, and ftrain. a If
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2. Ifyou want to make it a ae you may, after 
it iscold, put what quantity youlike of brandy, with a 
proportionable quantity of fagar. 

XXXI. Another Ean d’ Ange. 
Put a quart of rofe-water in a glafs bottle with three 

ounces of benjamin, and half an ounce of ftorax in pow- 
der, which incorporate all together for four or five hours 
on a flow fire. Besant the liquor by inclination, and 
add to this colatura 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 fantalum-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 you may make lozenges, with 
; a little gum adragant to compact them.—This ground 
: “Gs ufed Sein making mufk vinegar. 

XXXII. A light and delicate Roffolis, known under the 
. denomination of Popuio. 
: 1. Boil three quarts of water, then Jet them cool a- 

ain. Add one quart of fpirit of wine, one of clarified 
feger half a glafs of effential oil of cinnamon, and a 
very little of mufk and ambergrife. 

| 2. Obferve the fugar fhould not be boiled too much 
in clarifying, for fear it fhould cryftalize when in the 
Rofilis,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 youtoimploy it unboiled, =. 

XXXIV. Angelic water. 
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 
t in a mortar, and fet them to infufe for twelve hours, 

with two quarts of genuine brandy, in a matrafs or re~ 
tort. Then diftili the liquor by the dalneum maria. 

3 2. Two or three ounces only of this effential {pirit 
: in two quarts of brandy, with the addition of a very 

fal] quantity of mufk and ambergrife, will make a 
very agreeable liquor. 

XXXV. The preparation of mufe and amber, to have it 
ready when wanted to 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 fuch cor- 

. dials as require it.—The dofe is a pugil, which taken 
: with the point of a knife, you thake lightly init. You 

may however increafe or diminish this dofe, according 
| to your liking. 

XXXVI. To make Eau-de-Cete. 
To three quarts of boiled water, cooled again, puta 

gill of effential {pirit of anife-feed mixed into three pints 
} of fpirit of wine. Add one pint, or thereabouts, of 

| clarified fugar. —{f you want your liquor to be ftronger, 
you need only to increafe, at will, the quantity of the 
Spirit of wine. 

| XXXVII. To make the compounded Fau-clairette. 
Take fix pounds of the beft and fineit Kentith cherries 

. wery ripe, found and without {pots ; 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. To every 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, anda pugil of coriander, the 
whole coarfly bruife in a mortar.—Infufe all thefe to- 
gether, well ftopped, for two or three days, fhaking it 

: now and then, to accelerate the diffolution of the fugar. 
f Then ftrain the liquor, firft through the jelly-bag, next 
t filter it through the paper, and bottle it to keep for ufe, 

XXXIX. The
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re XXXVIIL. The cinnamon water. - 
In three'quarts of once boiled, and then cooled again, 

water, put half a pint of effential {pirit of cinnamon, 
diflilled like that of anife-feed. Add ‘three pints of 
pivit of wine, and one of clarified fugar. Strain all 
through the jelly-bag, &c. &e. ; 

XXXIX. To make a fresg anife-feed water, or animated 
randy. 

Put halfa pint of effential i of anife-feed, into 4 
three quarts ofthe beft genuine brandy, with one of 
boiled water.—If you want it fweet, add one pint of 
clarified (ugar. Strain all through the jeliy-bag, etc.eres ; 

XL. To make white ratafia, called otherwifé Eau-de- 
; Noiau, or kernel water. 

Pound three quarters ofa pound of cherry, or halfa { 
pound of apricot, ftones, or both together if you will; { 
which put altogether, wood and kernals, or almonds. in 
a ftone pitcher, with twelve quarts ofbrandy. Add one 
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 is cool again. Then ron 
it through the jelly-bag, and next through the filtering 
paper; bottle and ftop it to keep for ufe. 

XLI. To make good Hypocras, both the red and white 
Sort. 

1. Take two quarts, more or lefs, as you like, of the 
eft wine, whether red or white. Putin one pound of 
the befi double refined lump fugar, two juicy lemons, 
feven or eight zefts of Seville orange, with the juice 
{queezed out of another of the fame fort. Add halfa 
drachm of cinnamon bruifed in a mortar, four cloves 
broken into two parts, one or two leaves of mace. ‘ive 
or fix grains of white pepper bruifed. half of a capficum’s 
pod, and one ounce of coriander bruifed, half a pint of 
genuine cow milk, half a golden pippin, or a whole one, 
peeled and cut in flices. 4 

z. Stir well thefe ingredients together in your wine, 
andlet it reft a reafonable time, no lef at leaft than 

twenty-four :
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| twenty-four hours. ‘Then obtain the liquor through the 
} flannel bag, repeating the fame till it comes clear. 

3. Lf you want to perfume that Hypocras, you muft 
put inthe bag when you runit, a litle pugil of muik 
and amber powder prepared, as mentioned'in'thischap- 
ter, Art. xxxv. This Hypocras may Keep ‘for a twelve- : 
month without fpoiling. 

: XLII. To make.giod Roffolis. 
y Diffolve one pound anda quarter of fugar, in half a 

pint of fpirit of wine, Boilit‘one bubble or two only, 
t to give an opportunity of fkimming it. When done, 
j| . -- petitin a large glafs bottle, with three pints of good 
( white wine, and a gilloforange-flower water. Mufk and 

: amber it as fual, and at your liking. 

i XLIIT. An effence of Hypocras, to make this liquor in- 
; fantly, and at will, 
h x. Put ina pint boule one ounce of ciinamon; a 
t Fittle more than half an ounce of cloves; and,on the _ 
f point ofa knife, a little mufk and amber, prepared as 
t an Art. xxxv. Fillit half-way with fpirit of wine, or 
. the beft brandy ; then ftop it fo that nothing can eva- 
. porate. Setall to infufe for fever or eight days on 
0 warm afhes. And, when it fhall have watted two thirds, 
g or thereabouts, preferve carefully what hall remain. 

2. When you want to make Hypocras inftantly, melt 
half-a-pound of lump fugar ina quart of good wine; 

it and, when perfeétly diflolved, let fall one drop or two 
of the above prepared eflence, ina clean glafs decanter, 

h in which pour dire@tly the wine with the fugar dif- 
folved.in it, then run it through the flannel bag. 

a Bottle it again, or drink it; the Aypocras will be found 
‘] good. ’ 

i XLIV. An exceeding good Ratafia. 
F On a quart of good brandy, put half a pint of cherry 

i juice, as much of currants, and the fame of rafpberries. 
‘i Add a few cloves, a pugil of white pepper in grain, two 

{4 of green coriander, and a ftick or two of cinnamon, 
i, ‘Then pound the ftones of the cherries, and pnt them in, 
F wood and alltogether. Adda few kernels of apricots, 
bh thirty or forty are fufficient. Stop well-the pitcher, 
fe Q which /
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which muft be anew one, after all thefe ingredients are- 
in, and let the whole infufe a couple of months in the 
fhade, 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~ 
tle and ftop it well for ufe. 

Note. In increafing in due proportion the quantity of 
the brandy, and the dofes of each of the ingredients pre- 
fcribed, you may make what quantity you like of this 
Ratafia. / 

XLV. An effince of ambergrife. 
s 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 mofk in bladder, | 

: cat very fmall. Set this bottle in the full South fun, on j 
gravel, during the dog-days, taking it off every night, 
and during rainy weather. Stirand shake well the bot- { 

tle, and its contents, two or three times a-day, when the 
fon ftrikes on the bottle, thatthe amber may diffufe in’ 
the liquor. One month after, take off the bottle from 
its expofition, and the eflence is made.—Decant, bottle, 
and flop it for ufe. 
XLVI. Another, and forter way 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 matrafs well, and put it in digeftion in a dalzeo ma- 
riz, for twoorthreedays. Strain it through a piece of ; 
flannel, and bottle it to keep for ule. 

XLVII. 4 fuelling water. 
1. Pot in any quantity of brandy, benjamin, and 

ftorax calamite, equal parts; a little cloves and mace, 
coarfely bruifed. Set this a-digefting for five or fix 
days on warm afhés. When the liquor is tinged of a 
fixe red, dedant it gently from the refidue in a glafs 
bottle, and throw in a few grains of muk, before ftop- 

Og It. 

: 2. Three drops of this fmelling water in a common 
glafe tumbler of water, give it a very agreeable fra- 
grance. 

3. With the ground, or refidue, yon may make lo- 
zenges, inaddinga little gum-adragent to bind them. 

XLVUI. 4
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| XLVIIL. A receipt to compofe one pint of Roffolis, awith 
} which you can make forty. 
i 3. Take two ounces 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 put it to infofe with three pints of the 
. beft brandy,in a matrafs with along. neck. Adapt it 
| to the receiver, and lute well all the joints, both f the 

receiver, and the bolt-head, with paper and ftarch. 
2. Twelve hours after it has been a-digefting, diftil 

the liquor by the heat ofa very gentle balneum marie, 
till you have gotabout one quart of diftilled: {pirit.— 
Then unlute the receiverand keep the liquor. 

i 3. You may adapt another receiver, or the fame a- 
gain, after being emptied, Inte it, and continueto diftil’ 
as before. But what will come will be infinitely weak- 
er, though perhaps not altogether very indiff rent. 

XLIX. To makeaRoflolis after that of Turin. g : 
Take fix quarts of water, which boil alone, one mi-- 

nute or two; then put in four pounds of fine lump fa- 
gar, which fkim and clarify with the white of an ege 
beaten up with a little cold water. Boil afterwards 
that fyrup to the wafting of a third, then ftrain through 
the flannel bag; and, when cold, put in one gill only 
of the above Rofolis, prefcribed in Art. xlix. and of the 
Sirf 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 (hall have put a cruit of bread 
burng, to take off a certain bitter tafte. After all this, 
perfume the liquor with a few drops of eflence of muk 
and amber. 

Note. A pint of the fecond diftillation is no more than . 
halfa pint of the fir/?. 

L. How to make Sharbat, a Perfian jpecies 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. There are fome who 
puracids, others de not; and, among the et ae 

chufe
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chufe tartar only, others lemons, and others Seville 
oranges; fome again fquecze a little of each of thefe 
two lafttart fruits together in the fame bow! of punch, 

It is the fame with refpe& to tharbat, the famous 
Perfan drivk. They make it with the various fyrups 
extraéted from all the odaoriferous flowers : and the 
dofe is, oné part of fuch a fyrup to. ten parts of any {pi- 
rituous liquor.—Or again, they make a weak Rofolis, 
with the zefts of oranges and lemons boiled together io 
water with fugar.—Some, in fhort, will make it with 
the effential {pirit ofmufk and amber only, put in boil- 
ing water with fugar, juft as we do our punch. 

‘ Li. An exceeding fine effince of Uy pocras. 
y. Take fix ounces of cinnamon ; two of faxtalum- 

_ ¢itrinum; one of galanga; one ofcloves; two drachms 
of white pepper; one ounce of grains of paradife. Or, 

= if you would not have it fo ftrong, put with the cinna- 4 
mon and /entalum one ounce only of white didamum, 
and four whole grains of long-pepper. Pound well ail 
together, :and fet it to infufe for five or fix days in a 
matrafs, along with half a pint of fpirit of wine, on 
warm afhes. Decant it next gently without difturbing 
the grounds, which put in linen and fqueeze it, to get j 
out all the liquor, which put again in the matrafs, with 
twenty grains of ambergrife, and fix of mukk. 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. 

z, When you want to make Hypocras, diffolve half ; 
a-pound of fine lump fugar, in a quart of white Lifony ; 
orred claret, and let fall fifteen or fixteen drops of the 
above effence init, then fhake all well together, and 
you will havea moft admirable liquor. To render it 
ftill more agreeable, you may train it through a flannel 
bag, atthe bottorh of which you fhall have put fome 
pounded almonds. 

LIL. Yo make Vin-des-Dieux. 
Peel two large lemons, and cut them in flices ; da 

the fame with two Jarge golden pippins. Put all a- 
foaking ina pan witha pint of good Burgundy, three 
quarters of a pound of lump fugar in powder, fix cians 

i an.
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| and half a-gill of orange-flower water. Cover the pan, 
, and keep it thus for two or three hours, then ftrain 

the liquor through the flannel bag. You may mufk 
4 and amber it, like the Hypocras, if you will. 
i LIL. Burnt wine. 
: Put.a quart of good Burgundy in an open pan, with 
PT one pound of fugar, two leaves of mace, a little long- 
; pepper, a dozen of cloves, two or three tops of rofe- 
i! 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, fet 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. 

, LIV. To imitate mufeat wine. ‘ 
. Tn a cafk of new white-wine, (that is to fay, before 
i it has worked) introduce, by the bung-hole, five or fix 
I tops of elder-flowers dried up. Let thefe flowers hang 
; by a ftring, and eight or ten days after take them out 
i again. You will obtaia a wine which will not differ : 

from mufcat. ‘ 
| LY. Eau-clairette imple. 

: 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 
i of good lump fugar, with a pint of rofe water. Stop’ 

well the bottle and keep it for ufe. 

{ LVI. A violet water. 
; Infufe fome violets in cold brandy. When thefe 
, have lof their colour, take them out, and put in new 
i ones. Repeat this till you. are fatisfied with your tinc- 
; ture. When you take the violets out, you muft prefs 
| them gently ; then {weeten that brandy according to’ 
, difcretion ; and, if you chufe you may add againa little: 

orange-flowers for the fake of the odour. 

LVI. To make a clear and white Hypocras. 
! To every one pint of claret,.add eight ounces of 
} fugar, andnine, ifit be white wine; half a lemon, four: 
1 cloves, a little cinnamon, which fhould be double the: 

quantity of cloves; three grains of pepper; four of co+- 
Gee riander;;
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riander; a little bit of ginger 3 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 hour, 
and ftrain through the flannel bag. 

LVIII. For tbe white Hypocras. 
To make the white Hypocras, three pints of white 

wine; one pound and a half of fuga? ; one ounce of 
cinnamon ; twenty-three leaves of mace ; two grains 
of whole pepper ; with two lemons cut in flices. Then, 
when you ftrain the liquor through the flannel bag, fix 
@ grain of mufk in the pucked end of it. 

LIX. To make the true Bau-de-Noiau. 
Pound one pound of apricots’ kernels, without 

reducing them into oil. Then bruife another pound 
B of cherry-itones, wood and kernels all together. Put f 

> all in a pitcher of five or fix gallons, in which you 
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 white 
pepper, and eight drachms of cinnamon both bruifed. 
Let all infufe forty-eight hours, and then ftrain the 
liquor through the flannel bag. : 

LX. To make Kau-de-Fenouillette, /uch as it comes fron 
the Lfle of Retz. 

Take one pound of Florence fennel, the greeneft and. 
the neweft you can find. Put itin an alembick with 
one ounce of good liquorice-root, three quarts of 
brandy, and two of white wine. Diitil by the fand- 
bath, two quarts of good effence, which you muft 
take away as foon as the white fumes begin torife, be- ; 
caufe they would undoubtedly hurt the liquor by whi- 
tening It. 

2. To every one quart of this effence, perféétly clear 
and tranfparent, add fx 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 introduce one quart alfe 
of clarified fugar, or fyrup. 

3. Make th's mixture in a large and wide glazed 
pan; and, when the dofes are thus introduced toge~ 

: ther,
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| ther, tafe the liquor, that you may judge whether or 
i not all-are right, and be in time to add either fome 

more effence of fennel, or fyrup of fugar, or brandy, - 
&c,—If it tafte bitter or rather tart, you may corre& 
that defect by the addition of a little more cold water 
which had boiled. : 

; 4. After this, bruife half-a-pound of fweet almonds, 
which put in another pan, with five or fix quarts of 
crude water, and boil well with it, then ftrain through 

j 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 that it only drops, change the pan un- : 

: der it, put another clean one, and pour your prepara- 
t tion, fuch as mentioned in the above n._3.. in the bag, 

over the ground of almonds which was eft 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, training, 
and re-flyaining it over and over again in that fame 
bag, till at laft it runs clear; to affift it even in which, 
you may add half a pint of pure and genuine cow 
milk. But in obferving the firft prefcription, there re- 

2 fale lefs lye at the bottom of the veffel in which you 
keep it for ufe. 

5. When you run it for the laft time, which cannot 
be before it runs quite clear, obferve to put a funnel 
on the mouth of the pitcher or bottle which receives it 
and. overit a crape in order to retain the fpirits 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- 
perior delicacy. 

LX. To make an hypocras with water. 
Take half a pint of white wine, and fix times as 

much water which had boiled; add the juice of two 
lemons, and five or fix quarters; the juice. of a Sevil 
orange, twenty-four grains of cinnamon ; two or three 
cloves, one leafof mace; one pugil, or two, of bruifed 
coriander ; four grains 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 
a)l well; and, two-hours after the infafion, ftrain it 
through a flannel bag, and perfume it witha little pree 
pared powder of mufk and amber. Some, however; 
who do not like amber; content themfelves-with increa-- 
fing only the dofe of cinnamon. 
LXUU, Ofzhe various liquors with which Hypocras may 

be made. 
You can make-hypocras with either of the following: 

3 liquors; viz. Spanifh: wine; Mufcat, Rbyne-wine, 

| Hermitage, Champaign, &c. adding to any of thefe 
wines the fame proportion ofingredients as above pre 

i fcribed ; and clarifying well afterwards. by means of 
filteration. 

: LXII. A rofolis, Turin fapbion. 
In three quarters of a pint of orange-flower-water* 

i put to infufe a little ftorax, a little musk; 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 it 
Mlronger; then you may add fpirit of wine till the tafte- 
is come to the degree of ftrength you would have it. 

LXIV. An admirable oi! of Jugar. 
? 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 effect is fuch : the heat occafions 
the vapours to rife about the matrafs; which by turn- 
ing and whirling it as afore-mentioned, makes the 
fugar which is init re-foak~ and imbibe them again. 
This operation diffolves the fugar, and reduces it into 
a fort of oil. ‘ 
LXV. Another oil of fugar, without the affiftance of fire. 

‘Take a lemon, which hollow and carve out ae 
taking
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1 taking out all the pulp as fkilfully as poffible. Then 
| Aillit up with fugar-candy in powder, and fufpend it 
f in a very damp cellar, with a bafon under it. There i 
' will drop an exceeding good oil, which is endowed 

with the moft admirable qualities for confumptive 
| people, or them who are affected with a. difficulty of 

tf breathing. , 
Note. A Sittle of that oil in liquors gives to any one 

of them, towhichit isadded, a very fine favour. 

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 ounces 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 

1 everthe fugar again in the matrafs. Continue to dif- 
til and pour 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- 

if maining fugar pour common water, which diftil alfo, 
then add fome more, continuing fo to do, till you have 

f drawn out all the tinGture of the red fugar. 
j 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 acold cellar. You will find fome red ery tals which 
pick up, and when dry pulverife ; then pour brandy 
over todiffolve that powder. Thus you will have an 
admirable quinteflence of fugar, which’has the virtue 
of preferving the radical moiftnefs of the infide, and 
our health. 

Note. If you mix a little quantity of this precious 
quinteffence in any liquor or cordial, it isa very fine 
addition to it. 

LXVIL. Azother oil of fugar, exceffively good. 
Cut off the end of a large lemon, of which fqueeze 

out the juice ; then fill it with fine fugar, and apply to 
it again the cut-off piece. Putitina clean glazed pip- 
kin, which place over a fre of charcoal, The fugar 

having
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having thus boiled one quarter of anhour only, put it 
ina bottle ; it never will congeal, and that oil is good 
for the ftomach, colds, catarrhs, &c, The odour and 
tafte, are both exceflively agreeable. The dofe is one 
table fpoonful at a time. 

LXVIII. How to extra& the efential oil from any flower. 
Take any flowers you like, which ftratify with com- 

mon fea falt in a clean earthen glazed pot. When thus 
filled to the top, coverit well, and carry it to the cellar. 
Forty days afterwards put acrape over a pan, and emp- 
ty all on itto train the effente from the flowers by 
preffure. Bottle that effence and expofe it for four or 

five weeks inthe fun, and dew of the evening, to purify. 
One fingle drop of that effence is enough to {cent a whole 
quart of liquor, S 

LXIX. Effince tf “jeffamine, rofes.and other flowers. | 
1. Take rofes of a good colour and freth 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 flirring them each time, | 
that the rofe-water may imbibe and penetrate the bet~ 
ter the leaves of thefe flowers. 

2. When this has been performed, put them in a 
glafs, or varnihed veffel, which ftop as perfedtly as you 
cap, and place in the corner of a ftable plunged in the 
hoteft horfe-dung, which renew three times, that is, 
every five days. A fortnight after this, place the vef- 
felin a balnec marie adapting a bolt-head to it-and a 
receiver, and Iute all well. Difil the water, on which 

you will obferve the effence fwimming. This you 
muft divide by means of a wick, or filtering paper. 
Put the effence in a glafs phial well ftopped. 

LXX, To draw an oil from jeffamine, or any other 
flowers. 

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 veficl; next to this bed. make another of flowers, 
and thus continue to make rata fuper rata with your 

almonds
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| almonds and flowers, till the pot is fall. Renew and’ 
i) change the flowers till youcanjadge that the almonds 
. are perfectly impregnated with the odour and fragrancy 
| of the flowers, then extract the oil by the prefs. 

{ LXXI. To draw the effential oil of rofes. E 
Pound ina mortar thirty pounds of leaves of rofes 

M with three pounds of common decrepitated falt ; then 
I} put allin a pot well lated, which fet in a cool place. 
fe Fifteen or eighteen days after, moiften well this matter 

| with common water, ftirring it witha flick till reduced 
I into.a pap. Then put it in an alembick with its re- 
" frigerator. Make a pretty fmart fire which will fend 
h firft the water, but next will come the oil fufceptible of 
t congealing by cold and liquifying again by heat. One 
i or two drops of that oil gives more fmell a hundred 

times than the diftilled water from the fame rofes. 

{ LXXU. The oil of cinnamon. 
1 Bruife firft the cinnamon coarfely in a mortar, and 
4 put it a-foaking in water, in which add a little pounded 
[ tartar, with a table fpoonful, or two, of honey. Hight 
q orten days after, place the vefiel on a fand bath, and 
| you will obtain by diftillation, an excellent oi] of cin- 

namon. 
1 LXXIIL. An offence of jeffamine. 
t Diffolve, over the fire, = ee of a pound of fa- 
' gar in a quarter of a pint cf common water. After 
, having fkimmed it, boil it to perfect evaporation of 

all the water; then take it offfrom the fire, and fling: 
two good handfuls of jeflamine flowers in it. Cover 

1 the veflel, and one or two hours after, frain the 
effence, and bottle it. It is of an exceflive agreeable. 
odour. The dofe is one drop only, or two per pint of 
liquors. 

LXXIV. Effence of Ambergrife. 
- Set to infufe, halfa dozen of lemon peels in three 

half pints of fpirit 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 a 
liner, and put as many frefh ones in their ftead, which 
reiterate three different times. When you take off 
the laft peels, grind three grains of ambergrife and 

. one
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one of mufk, which put with the {pirit of wine in a 
matrafs overa gentle fire till the amber is perfedtly 
diffclved. There will fall fome ground at the bottom 
of the matrafs, decant the clear part from it ina bottle; 
and keep it for ufe. 

Note. This eflence might be made with the burning 
Spirit of rofes. 

LXXV. Effence of capon and other fowls. 
Cure the infide of any fowl by taking away all the 

entrails. Fill it with lump-fagar pulverifed and mixed 
with four ounces of damafk raifins perfeétly ftoned. 
Sew the fowl up again, and put it in a pipkin, which 
cover carefully wich its lid and lute all-round with patfte. 
Place this pot in an oven, when the bread gees'in and 
take it out along with it. Then uncover it, and ftrain 
the liquor through a cloth, with expreflion of the ani- 
mal. This effence isthe greateft reftorative for old or 
enervated people; likewife to haften the recovery of 
health after long illnefs. The dofe is two large table 
fpoonfuls early in the morning fafting, and as much at 
night three or four hours after fupper. 

LXXVI.. Virginal milk. 
1, Take one ounce and a half of benjamin ; ftorax 

as much, and-one of eafterm white balm. Put all in 
athick glafs-phial, with three half pints of {pirit of 
wine which pour over. Put this in digeftion over hot 
athes till the {pirit‘of wine appears of a fine red colour, 
then it is done. 

“2. Toufe it, put only two or three drops of it in half 
aglafs tumbler of water, and it inftantly turns ds white 
as milk. A 

3. Exteriourly ufed, it whitens'the Kin if you wath 
yourfelf with it, it has likewife the fame effect upon 
teeth by rinfing the mouth and rubing them with it. 
Interiourly taken, it cures the heats and burning of the 
extinction of voice. 

LXXVII. How to make the Hipoteque. 
Toevery quart of water you want to employ, put one 

quarter of a pound of fugar, which boiland {kim care- 
fully. Then add a few cloves, a little cinnamon, and 

fome 

a
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y fome lemon zfts, which boil all together four or five’ 
i minotes longer, and ftrain it through a cloth. To co-" 
; lour it,yon may put half a pint of good red wine to each 

quart of water you have employed; and, to give it a 3 
| cae piquant, you may again add a little brandy if 

\ you like. Z 
t LXXVIIL. 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, 

i\ by putting a difcretionable quantity of it into fome com- 
mon water with a few lemon peels to give a pointe. 

: The liquorice may ferve twice. 3 
LXXIX. How to colour any fort of liquor. 

Bruife into a coarfe powder fome fantalum rubrum, 
which putinto a bottle with adifcretionable quantity 

| of {pirit of wine poured over it, In five or fix hours 
i 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 till 

| you find it is coloured to your liking. 

LXXX. A ladies fine rouge, not at all hurtful to their 
Jin like other rouges, wherein there always enters a 
mixture of lead or quick flver. 
‘The above preparation of /antalum rubrum, modified 

; with common water to take off the ftrength of the 
fpirit of wine, and an addition of one clove, 4 little 
civet, a little cinnamon, and the bulk of a filbert of 
alum, fer quarter of a pint of liquor, may be ufed 
with fafety by ladies to heighten the bloom of their 
face. 
LXXXI. An exceeding fine fmelling water, made ata 

very fall expenfe. 
Take two pounds, or two quarts, of rofe water drawn 

; by diftillation in dalneo marie, which put in a large 
| bottle filled with frefh rofe leaves. Stop this battle 
: well witha cork, wax it and cover it with parchment, 

then expofe it to the fun for a month, or fix weekss 

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. “This water 
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. 

LXXXU. The receipt of the Rau-imperial, or Impersa? 
water. 

1. Set a-drying in the fun fora fortnight, the rinds 
of twenty-four oranges. ‘Then pound a quarter of a 
pound of nutmegs, the fame quantity of cinnamon and 
as much cloves. Put all together a-foaking in a large 
bottle with rofe water, and expofe itfor feventeen days 
in the fun. 

z. At the end of that term pound one pound of refe 
leaves which has been gathered two days before, with 
two handfuls of {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- 
felves in a bottle well topped, and: place it in the fun 
for two days; then having poured fome rofe water 
over them, fet them again three days longer in the 
fun. 

3. When allthis 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 «romates; next, 
another bed of one pound of violets of march, and 
over it a bed. of the other half part of your aromates 
with a {cruple of mufk, 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 feces a 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 feces, and diftil is likewife as you did the pre- 
ceeding waters. That vinegar will have great virtues, | 
and efpecially that of preferving you againft an air in- | 
fe8ted by contagious and peftilential diforders. 

LXXKXIIL. The |
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ii «= "PXXXIM. The’ receipt of the fprup of orgeat of Mont- 
Ne ellier 
i ‘1. Take a pound of hey ooh you foak in water ; 
ky and, having peeled it grain by grain, make a knot of it 

te | in a bit of linen. Put this knot in a pot-over the fire 
i with about a quart of water. After having boiled it 

| gently three or four hours, put into the water one 
pound of feet 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 

il water. Strain all together through a~ piece of linen; 
then pound the grounds well and pour all the water 

f over it again, which ftir all together and ftrain again. 
th This water will look very thick: Put one pound of 

lump fagar in powder, to that liquor, and boil 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 

t on the back of your hand, it remains in the form of 
: a:pearl. Then take it off from the fire, and when cold, 
] give it what flavour yon chufe whether amber, mofk or 
i) other odour. Suchis thefyrup of orgeat, which you 
| bottle and keep for ufe. 

i 2. To make the draught which, in coffee houfes or 
| other places of refrefhment, is called orgeat, put at the 

bottom ofa decanter half an ounce, or one ounce, of 
that fyrup and pourcommon water over it, then fhake 
the decanter well tomix the water and the fyrup to- 
gether. Itis fit for drinking direétly. In the fummer 
you may cool it, if you chufe, in a pailful of ice and 
water, and you may add fyrup, or water, to the firtt 
mixture, according as it wants to make it agreeable to 
the palate. 

LXXXIV. Areceipt to 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 

; Hittle honey with the point ofa 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 oe 

the
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the fire, and while they are quite burning hot put for | 
every Jarge handful of fuch beans, half an ounce of 
cafa-mundata, with which imbibe them well in ftirring 
and fhaking them in the pan as much as you can, and 
they are done. 

2. Thefe ifyou grind in the mill and make coffee of, 
28 you would of the other, it will have the fame tafte 
and flavour asthe true Moca-coffee, foas not to be dif- 
tinguithed from it by the greateft connoifleurs. 

Note. This coffee may be drank either thick or clear, 
: with fugaras ufual. 

LXXXV. Another way. i 
‘Take a quart of rye, which clean and roaf as the 

beans in a pan till 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 
quality who prefer it to the pure and real coffee 
to ftrengthen the ftomach, efpecially when taken at 
night before going to bed. : 

LXXKXVI. DireSions for preparing the true coffee. 
1. True coffee muft be torrified (vulgarly roafted) 

in aniron pan, orina glazed earthen pan, over aclear 
charcoal fire without dames. Turn it with a woodea 
ftick while it is on the fire, tomake 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 {ufficiently roafted 
whenit is all of adark brown, or the colour of tan. 

z. There is a much better method of roafting it which 
is infinitely lefs troublefome and more handy, by which 
coffee is exceflively welt and regularly roafted. It is 
by means of acertain iron drum made in the form of a 

3 lady’s muft-box, with a handle at one end, an iron pegg 
atthe other, and a latch-door in the middle. By this 
door youintroduce the coffee, which you faften in by 
means of the latch. Then proping it on the top of a | 
chaffendish made on purpofe, in which there is a char- 
soal fire, you.roaft the coffee by turning the drum over | 

wt |
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td it with the above-mentioned handle ; and thus the cof- 
my fee roafts in the moft regular manner. 
inl, 3. When the coffee is roafted, you grind it, in {mall 

f mills which are made purpofely for it, and the powder 
gf -_-you keep clofely confined in a leather bag, or better 

ih fill, in thofe leaden boxes of Germany with a fcrewing 
di. lid. However it is ftill much preferable to grind no 

more at a time than what one wants to ufe at once. 
TH 4. The liquor of coffee is made by putting one 

ounce of that powder to three quarters of a pint of 
boiling water to make three full dithes, or four {mall — 

‘ Ones ofcoffee. And, after an infufion of five or ten 
ne minutes, during which it is kept boiling, the coffee is 
ue fit for drinking. 
Fi 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 

t would procure the lofs of the moft {pirituous 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 

j {poon, the powder in the water, avoiding to touch the 
i 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 ftop it by pouring on itthe 

) water which you fpared 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 coftee-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 S 
extinguith the tongs themfelves in it afterwards. This 

a ceremony gives it, it mui be confefled, an admirable 
flavourand moftagreeable tafte. Some put fuperad- 

: ditionally to it again one fpoonful of the moi perfec 
diftilled rofe-water. Thislaft is exceflively good for 

: R2 1 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- 
felfa-breathing the fumes: and, in order to breathe 
them more perfedtly, throwing an handkerchief over- 
your head ; and letting drop over the cup, bring it: 
round 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 not fo ftrong a- 
bead-ake which can refift this operation. 

LXXXVII. Direétions 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- 
a 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,, 
fo 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 fafhion, whence. 
the beft teacomes, which, to fay but little of them,. 
feem not unworthy 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. 
fwperiority in point of flavour; the ather for its ad- 
‘vantage in point of ceconomy. 

1. The frft 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, 
freth water to the tea which remaibs at the bottom. 

2. The fecond is pra€tifed by the ceconomitts, wha,. 
in order to {fare the quantity without loafing any of. ; 
the flavour, 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 only, fince nothing fubfides.at the bottom. 
By this. means it is evident that a much fmaller quan-. 
tity is required of this impalpable powder. than of the 
Yeayes themfelves: therefore that one pound mutt. go, 
infinitely. farther, which muft be of fome advantage ina. 

coustry,
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hit eountry where duties are fo immenfe on that comoditys. 
ed 3- The French, who have no notion of making tea 
the ; one of their amufing entertainments and periodical 
te F object of vifiting, have a very bad method of making 
st it, Asthey never ufe it but on phyfick days, and am 
He a phyfick itfelf, they indeed make it as they would any 
ant preparation of that kind. In a coffee-pot they boil 
ibe 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- 

te | fufe about balf a quarter of an hour, after which they: 
re drink it by bafons full, as here we do water gruel, to, 
at affit the phyfick and promote its effect. 
en Note. Thofe who are not. ufed to the regular and: 
, daily drinking of tea, have not a finer and more pow- 
“I erful remedy againft indigeftions.caufed by repletion of: 
. the ftomach, or excefs ofeating. Qne bafon, or two, of. 
2 very ftrong tea, drank hos, will, in Jefs than half an 
a our, unftop all the conduéts, and free. all the paffages.. 

= LXXXVIII. A receipt for making of chocolate. 
Ms 1. Diffolve in a copper pan fome pulverifed royal- 
IL Tamp-fugar, with a little orange water. When the. 
n fagar is turned”into a fyrup throw in the cocoa, the 

iH vanilloe, the cinnamon, Mexican-pepper, and cloves, 
i all, and every one of which, ought to have been firft re- 

duced into an impalpable powder. Stir all’well while 
R it boils; and when you judge it to be fufficiently 
X done, pour the pafte ona very fmooth and’ polithed. 
t table, that youmay roll it and give it whatever form. 
! and ines like. 

2. To drink it you prepare it with either milk or was 
y 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 drink. 

CHAP.
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SECRETS relative to the CONFECTIONARY 
Business. 

I. Preferved nut;. \ 
Te pias the nuts at Midfummer, or there- 

/ abouts, that is to fay, before the woody fheil. 
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* 
its blackening. When all are ready, boil ‘them four: 
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, a 
third and fourth time, ifrequired, totake off all the - 

bitternefS of the nuts. ; 
2. After they have’ boiled in their lat water, take 

them out and ‘throw them into cold water for fear: 
they fhould turn black ftill. 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 firfl, and prefling them between your fingers to 
purge them from all the bitter. water they might ftill 
contain. 

3. Now make a fyrup as ufual, 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 flead which leave ta boil -in the - 
fyrup as long as you think proper. 

Note. Some add a few cloves in the fyrup; but they 
fhould be very {paring in doing it as -this. ingredient: 
might tinge the nuts in black. © 

: Il. Orange-flower pafit. | 
vs Boil in four quarts of water one pound of the i 

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 1
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4 | “Then pound them in a mortar with the juice fqueezed 
i | 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 
| patte in. Stir it a little, then let it cool, and shape it 

afterwards to your liking. 

: Jil. Pafte of Feffamine. 
Have one quarter he Satara jeflamine flowers, 

L i and pick them. Boil them next in water till foftened, 
IF and they have given their odour toit. Then take the 
j f flowers out, which drain, and pound afterwards ina 
! i marblemortar. Put fugar in the water, and boil it to 
: a fyrup; put the pafte and {pirit in, while it boils for 
ty two or three minutes. Now take it out and fhape it 

as you would like to have it. 

IV. Apricot pafte. 
| Boil one pound and ahalf of fugarintoafyrup. Put 
| in three pounds of apricots, deterged of their fkin, and 

pounded in a marble mortar, etc. 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 fagar. Skim them while on 
; the fire, and after they fhall have boileda while, drain 

them on a fieve, then ftrain them. 
z. Now put this liquor again in the pan and boil it, 

adding more fugar in powder, till confumed and wafted 
tothe confiftence of a pafte. Then form the pafte ia 
the thape you like. 

VI. * 4 verjus-pafe. 
Chufe werjus half ripe; cure it from all tones, and 

put it in a pan onthe fire with a pint of water to every, 
three pounds of fruit. After five minutes boiling take 
it out and drain it. Squeeze it through a fieve, then 

watte 

i % Gee p. 174. Art. xvii,
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wate it to thicknefs fora pafte. Now boil as many 
pounds of pulverifed lump fugar, toa fyrup as there 
are of fruit. When done, abate the fire, and add the 
fruit pafte to.the fyrup, continuing to concoét all toge- 
ther on that mild fire for a while. ‘T'hen give the pafte, 
as-foon as-it is come toa proper confiftence, what fhaps 
and form you like. 

VII. How to make fyrups with all forts of flowers, which | 
forall be poffeffed of all their tafte, flavour and fragrancy. 1 

1. Heat in a panabouthalfa pint of water, then put 
init fugar in the proportion to: the quantity of flowers 
you may have; boil, {kim and thicken it toa proper 
confifttence. When done put your flowersin a glazed 
veffel, and cover itover with alinen, thro’ which pour 
ing thefyrup, you ftrain this upon the flowers. Thefe 
being thereby quite deadened, put all together again 

: in the fame piece of linen, and ftrain it again in ano~ 
ther veffel. iqueezing. well: the flowers. Then bottle 
this {yrup, and keep it. for ufe well topped.—When- 
ever you want to give the flavour of thofe flowers to. | 
any liquor, you fweeten it with this fyrup.—To every j 

* four ounces of flowers, the quantity of fagar requifite | 
to make. that fyrup is generally one pound and a half. 
—Obferve that all flowers. whatever muft be well 
picked of alltheir cups, ftaminas, &%c. and nothing but- 
their leaves ought to be made ufe of. ; 

VIII. Rajfpherry. fyrup- 
Math the rafpberries, and dilute them with a mo. 

derate addition of water, then ftrain them to divide the- | 

thick from the clear part. ‘To every quart of this clear | 
liquor put one pound of lump fugar pulverifed, and boil | 
all together on the fire in the preferving pan. Skim j 
and clarify carefully the fugar, according to art with j 
the white of'anegg beaten in water. When the fyrup is- | 
come toits right degree, (which you may knowif, by 
throwing a drop ofit in a glafs of water, the drop finks | 
whole to the bottom, and fixes itfelf there, without i 
running out along with the water, when you throw 
this away); take it off from the fire, and let it cool 
till fit for bottling. _ IX. Apricot-
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| IX. Apricot-fjrap. 
tb Cut in fmall bits fix pounds of very ripe apricots, 
| which boil afterwards in a gallon/of water till they are 
b all reduced almoft toa pulp. “Let them cool, then 
m fqueeze them through a “fieve. Now ftrain again this | 

liquor through the jelly-bag, and put it in the’ preferv- 
ing pan on the’fire, “with four pounds of fugar. Skim, 

id clarify, and boil the whole toa fyrup, which try as 
| above-direéted' in a glafs of water ; and, ‘when done, 

Rf Jetitcool, and bottle it to keep for ufe. 

or X, The verjus frup. 
it “Have werjus in grapes, which pick ont of its ftalks, 
, and pound in a marble ‘mortar. “Strain it through 
| fieve firft, then through a jelly-bag’to get itfiner. To 

‘| two quarts of this juice, which put into a preferving ; 
a pan, add four pounds of fugar; and boil it according 
h fo art to a fyrup, i 

a XI. A general-manner of making fprups, applicable to al- 
0 moftall forts of fruits, efpecially currants. 
J Pick a quantity of red'currants of all their ftalks, and : 
- Squeeze them through a fieve in a commodious veffel. 
f.| Carry this veffel to the cellar placing it'on a ftool,. or 
i any fufpended fhelf from the ground; anc, ‘after that 
J juice fhall haye worked three or four days, ftrain it 

through a fieve in another veffel, them through the flan- 
nel bag to get it as clear as poffible. 

2. Now for every two quarts of fuch liquor, have 
four pounds of fugar, which put in 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 skimmer, 
“the meafured liquor which you muft boil alfo to a per- 

! fe& fyrup according to the afore-prefcribed trials.—All 
this being well executed, take it off, let it cool, and 
bottle it for ufe. 

| Nore. All forts of fyrups, fuch as cherries, rafpber- 
Hes, and others, may be made in the fame manner, 
avith this difference only, that they are not to be ee to 

wor
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work in the cellar, but employed direftly as foon as 
the juice is {queezed out of the fruits. © ? 

XII. To make liquid currants-jam. 
Pick four pounds of currants, and clear them of | 

their ftalks. Put afide two pounds and a half of them 
in a difh, and fquceze the other one pound and a half | 
remaining. Now, ina preferving pan, diffolve four 
pounds of fugar; and, when come toa fyrup, put in 
the two pounds and a half of whole currants along 
with one pound and a half ofjuice of the fame, which 
boil all together to perfection. 

| 
XII. Lo make the fame with cherries. 

Have two pounds of the fineft cherries, from which 
take off both tail and flones. 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 fineft cher- 
ties, 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 potting. 

XIV. Another way to preferve cherries, with or without | 
fones. 

- Put eight pounds of cherries, either with or without 
their flones, in an earthan pan over a very moderate 
charcoal fire, to evaporate their fuperfluous moiftnefs 5 . 
which to obtain, you keep inceflantly ftirring, taking 
care to avoid mafhing them. Then add four pounds 
of lump fugar pulverifed, in which continue to ftir the 
cherries, and boil all fo that the bubbles fhould cover the 
fruit, and that the fyrup might hereby be fkimmed till i 
done to perfeétion, which you know when a drop of it i 
put ona plate runs with difficulty, being cold; then the ] 
cherries are fit to pot. 

XV. To make the liquid rafpberry jam. { 
~ Boil, to a ftrong fyrup, four pounds of hoe ‘When 
done,take the pan ont of the fire, and put in four pounds 
of rafpberries well picked, and not mafhed in it lee 

at
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) Put themin gently atfirft, and with avery particular 
care, for fear of fqueezing them ; for, when the heat 
of the fyrup has once fined them, they ‘are not ‘fo 
apt afterwards to break. Stir them therefore a 
little inthe fugar, and when they have thrown in their 

i juice, put them again on the-fire, to compleat and per- 
: feét the making of the fyrup, according to rales and 

: proper trials, 

| : XVI. The verjus-jam. 
2. Open four pounds of werjus in grapes, with a 

| penknife: and, withthe fame, pick out all the ftones. 
i Throw thefe grains, as you do them, into a bow! of 
. clean and frefh water. When all is done, take them 

t out again with a fkimmer, and put them a-draining ia 
/ a fieve, whence throw them next into a pan of boiling 
‘} water. i 
| 2. While this is in the water, let it riot boil but only 
s fimmer ; and, when the verjus begins to {wim on the 
t top of the water, take it off dire@ly from the“fire, and 
' cover it with a cloth to cool gently, while you diffolve, 
: boil, and clarify four pounds of fugar to a fyrup. : 

3. A little while before the fyrup is ready, fet your 
verjus a-draining in a fieve, then throw it in the fu- 

- gar, when this is done to the proper degree. Continue 
I to keep-up a gentle and regular fire, till you fee the 

i werjus taking a good green : and, when that is the cafe, 
Pive it a good brifk'fire, and*finihh it quickly, elfeit 
would ‘firft turn black, and then yellow.—Take care al- 
fo not'to do the fyrup too much, for it would be apt to 
candy. 

XVH. The fame with powder fugar. 
1. If you want to do the fame with powder fugar, af- 

ter the verjus is picked, and the ftones taken out as be- 
fore, it muit not be thrown in the cold water, but in adry 
preferving pan only, not to lofe the juice which ‘comes 
out of it when cut. 

2. Then to every one pound of verjus, add another 
of fugar, fuch as wementioned, you powder this over 
the verjus which is in the pan, and fet all on a gentle 
fire, on which it can only anne and not boil. This 

" will
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will make it come very fine and green,when you muft,/ 
asin the preceding receipt, be very expeditious in fin-, 
ifhing it, for the fame reafons therein mentioned al- 
“ready. i 

XVIII. Peeled verjus. 
Peeled verjus is made as follows. Chufe fome fine’ 

ripe verjus, which peel carefully with the point of a 
penknife and ftone, then throw into a dry bowl, to 
preferve the juice.—Then diflolve, boil and clarify, 
according to art, as many pounds of fugar as you | 
have of fruit, in which, when done to the confiftence of 
afyrup, throw in the verjus from the bowl. Stir and 
boil it gently, till it turns green, and finifh it with 
fpeed. Let it cool, and putit in very dry pots. ’ 

XIX. To preferve March, double or fingle, violets. 
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- 
tified, &c, In this fyrup, 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- 
lour. And by this method they are done to perfeGtion 
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 violets, 
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 wejuft now mentioned | 
to make them liquid, take them out immediately from 
the fire, and, while the fagar is ftill boiling, take the 
violets out of it with afkimmer, 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, ftiring them inceffantly with your hand, 
for the fpace of two hours, or thereabouts, and pow- 

dering over them, at diftances of times, fome of Fs 

fine
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| fineft royal loaf fugar, in {mall quantities at a time, in 
| order to dry and candy them. 

| XXI. Another way to make them liquid. 
| 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, 
i and there let them foak and lye for five or fix minutes, 
| they willthen be liquid as in Art. xix. 

: F XXII. Yo preferve apricots, when neither too ripe nor too 
Veen. 

Chufe a quantity of cpnente jut turned, but not 
ripe, and the fruit of which has ftill all its hardnefs and 

+) greennefs, Take out the ftones, by means of afmall- 
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 tail. When you have thus 

| | prepared four pounds of them, (weighed after ftoning) 
: have a large and wide pan of boiling water on the fire, 
4 inwhich throw them in order: to blanch them, tak- 
: ing great care that they fhould not {pot in the water. 

When blanched, take them out with a fkimmer, and 
: fet them a-draining on a fieve. Then boil and clarify 
i four pounds of fugar, and. make it into a fyrup. 

‘When done, take it out, and put in your apricots foftly, 
t one by one. Then fet them again on the fire, and give 
: them two or three bubbles. As foonas 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 fkimmer, and fet 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 next day if youlike it, at the end of which 
| term you muft put them again on the fire, and finifh them. 
| "Phey will be what is called Liquid, and you may pot 

them in that ftate. 
XXIII. How
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XXIII, How to make a.dry.preferve of theme. 
When you, want to make them in dry preferve, or 

what is-called mi-/ucre, you muft always proceed. from 
beginning to end as above-direéted, till the time they 
are fit for being potted in liquid, inftead of which you 
take them againonce more ont of the fyrup, and fet 
them a-draining, then range them on. flates 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 {ugar pulverifed, and put 
them-in the.ftove todry. When dry on that fide, take 
them out from the flates, and turning them the other j 
fide upwards on a fieve, or fome forts of fmall light, | 
willow grates made on purpofe; powder them again j 
with fugar as before, and when equally dried and cool+ i 
ed, you.may put them in boxes with white browa.. 
paper. 

Note. Someliketo have them done in halves, other- 
wife called, in genteel term of art, en-oreilles. (inears),. 
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 liquid pre» 
ferves, either whole, or in ears., . 

XXIV. To preferve green apricots. 
1. Gather yourfeif your apricots when green, that. 

you may be fure they are ail very freth, and have not 
had time to wither. Then pound fome falt ina mortar 
and make it as fixe as you poflibly can, and putting a 
handful of this {alt in a napkin, with as many apricots 
as you think you can weil-manage ; fold the napkin | 
Tengthways, 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 i 
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 reff, till they are all done.. ; 

2. After having thus well wathed them in that: firft: 
water,
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water, put them into new cold water, to wath them 
: wellin it over again, after which put them a-draining 

ona fieve. Then boil 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 tkimmer, and thrufting in 
a 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, asmany pounds of fugar as you have got fruit, 

. and, having put in your apricots, let them boil very 
gently. They will immediately turn of a very fine 
green. You muft not prefs onthe finithing of them; 
on the contrary, take them off from the fire, and give 

| them 2 couple ofhours reit, during which they foak in 
} the fyrup, throw off their moiftnefs, and take the fugar. 
i After they have thus refted a while, fet them again on 
i the fire, and finifh them as faft as you 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 wath them once firf, and 
then twice afterwards, in other pure and clean cold 

} water. But the firft method we have recommended ~ 
. with falt, is the beft, the moft expeditious, and that 

which procares them the fineft green.—When you want 
your preferve to keep, you cannot do your fyrup with 

| Jefs than pound for pound of fugar 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 quin- 

| ces, you muft have three pounds of fugar, and a gal- 
lon of water, allof which you manage as follows. 

1. Pare the quinces and cut them fmall, after hav- 
-ing taken-away the cores and kernels. Put your gal- 
Jon of water a-boiling, then put them in, and. let them 
boil'there, sill reduced almoft toa pulp. Strain. all 

S 2~ through”
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‘through acloth, and fqueeze it wellintoa bowl. . When es 
done, fet it on the fire in the preferving pan, with four i 
pounds of fugar, and boil it gently, till taking fome tit 
“with the fkimmer, and letting it fall on a plate, it fhall se 
rife up like a jelly. Then puth on the fire, and in five i 
minutes afterwards the cofignac is done. { 

Note. If you put the peel and kernels into a knot, i 
and boil them in that manner in the water, the jam will ie 

fooner be red. ie 
XXVI. Another way. i. 

Pate four pounds of quinces, which cut into bits, and ns 

put in the preferving pan, with a fufficient quantity of ™ 
waterto foften them by boiling gently. Then add a 
four pounds of lamp’ fugar, and continue boiling the R 
whole till it is half done. When this is the cafe, ftrain fi 
all through a calendar, and put it again in the fame pan fa 
over the fire to boil it to perfe€tion, which you know, 1 
when by ftirring the jam hard, you may fee the bottom ts 
of the pan quite plain, and entirely uncovered. Then ‘ 
it is time to take the pan fram the fire, to let is cool and iti 
pot the marmalade, 9 . 

: t 
‘ XXVII. How to make the caramel: u 

Boil'fome fugar; till ic be almoft in powder > then, - i 
for every half-pound of fugar, throw in one ounce of Fi 
fyrup of: capillaire, and immediately throw the whoie k 
into cold: water. 

XXVUL. Fo make Raifinet. 
Take any quantity of black grapes, the bet and the- % 

ripeft. Pick the grains from the ftalks, throw away 1 

thefe,, and {queeze the others between your hands, 1; 

and put both the hudds.and:the juice in the preferving lb 

pan,.to boil on a clear and fmart fire. Negle& not to ! 

ftir well this liquor, all the while it is a-boiling, with a % 

-wooden fpatula, for fear it fhould burn at bottom. When 

you perceive it may have wafted a third, or thereabouts, 

firain it through a fheer-cloth, to exprefs well all the 
“juice out of the hudds, which lait throw away. Pat 
your juice again into the pan to: boil; and fkim it ftirring 

as before with the fpatula, efpecially towards the end 

when it begins tothicken, ‘To know when it is done, 
put
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i ~putfome on a plate, and if, by cooling it becomes folid, 
it is a fign itis quite fuficiently done. ‘Then is the time 

4 to take it off from the fire, and letit cool, after which 
you pot it into ftone jars. : 

XXIX. To preferve quinces in red. 
j 1. Chnfe the moft even quinces not ftoney, and vul- 

-garly called female quinces. Cut them into four, or 
eight quarters as you like beft, then pare and core 
-them. If you meet any ftones in the quarters cut them 

f .of 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, fuch of them as are fmall, crooked, and 

otherwife ill formed, and unfit to go along with the 

id -others, boil all in a fufficient quantity of water to make 

: a ftrong decoétion, which pafs when done, and ftrain 
| «through a ftrong cloth into.a pan. 

, 2. In this deco&tion, put your other quarters, and 

{| boil them in the preferving pan. When fufficiently 
j done, put as many pounds of fugar as you had fruit, 

or three quarters of a pound at leaft. Boil this gently, 
i and in a fhort time the quinces will become moft beau- 

¢ _tifully red. When you fee they are come to perfection, 
fi take them off the fire, and pot them ; but donot cover 
: them. fora day, or two, after. 

KXX. Yo do the fame in white. 
3. Todo the fame preferve in white, you muft not 

t make the decoétion of the parings. On the contrary 
ip 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 fafficiently done: 

) ‘then, take it out with the fkimmer, and put it a-drain- 
t “ing on the fieve. 
: 2. While they are thus a-draining, make a fyrup $ 

) and, when this is fkimmed & clarified properly, put your 
L fruitin it boiling. Ten minutes after, or there-abouts, 

‘| take the pan from the fire, and let all reft a while, then 
fe Squeeze on it the juice of a lemon to whiten the quinces : 

| «and, fetting them again on the fire, finith them quickly. 
XXXL. Le
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XXKI. To preferve Rouffelet, Mufcadiney: and other | 
Sorts of pears. « 

1. Chufe Rowféler-pears, which fhould be neither too 
ripe nor too green; which pare very neatly, and boil 
in water till properly done. ~ Before boiling them, ob- ! 
ferve to ftrike them to the heart'from the head, with is 

-the point of a knife. - When properly done in the-boil- j 
“ing water, take them out with’ the skimmer, and throw % 
them into frefh water. I 

2. Makenext a fyrup, with as many pounds of fugar « 
as you have pears, in which you put thefe'and boil them : 
“five or fix minutes at firft, then take them from the fire, ] 
andilet them reft a whileto throw ont their faperfluous - | 
moiftne(s, and take the fugar. Whenthat is done, fer! 
*them again on the fire, to compleat them quickly. 3 

Note. By doing as above, you will havea liquid pre- i 
ferve of pears; but if you want to have them dry, fol- ) 
ow the direétions given in Art: xxiii. with refpeét to | 
“apricots. ih 

XXXII. A preferve of green almonds. © ; 
x, Prepare a lye of pearl alhes, in which wath your i 

‘almonds to rub their down of.. Wath them next in { 
“another common clean water, whence throw them into 
“boiling water, in which they are to boit till foftened, fo «| 
as however, not to open. themfelves, “and which you 1 
try now and then, by thrufting a pin ora fine fewer | 
in fomeof them. When done enough, fkim them out 

. from. this water, and throw them into cold, then fetthem | 
a-draining in.a fieve, jt 

_ 2. Now make a fyrup, and’ throw your almondsin | 
«while boiling, They will immediately recover their f 
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. | 

: XXXIII. To make 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 {ugar to every pound of fruit. 
Then boil the fyrup into a pretty ftrong: confiftence, 

becaufe
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i becaufe-itliquifies fufficiently afterwards by the moift-, 
i nefs which the fruit returns, ~~ 

ne XXXIVi Fo make.dry portable cherries. 
" Prepare four pounds of fine Kentifh cherries, by des 
4 priving them both on geir ftones‘and taila.. Then have 
i one pound, or one pound and a.quarter at moft, of fag 

l ar, which put a-difflolving oa the. fire ina point of wa- 
" ter, When this begins to.boil; threw your cherries 

} quickly in, and make them boil thusin the fugar about. 
" one quarter ofan hour, or- till the fyrup..begins to . 
2 thicken. When they are fofficiently done, take all off 
t from the fire, and let cool, after which pet them a- 
7 draining in a fieve ; then, putting three or four of them 
i one ia another, range them on flates, and powder, | 

through a fieve, fome fugar)all’ over them; and, place-. 
» _« them in the ftove, or, for want of this conveniency, ina-- 
| baker’s oven, after the bread has beentaken out. No. 
9 fooner they aredry on. this fide, but you muft turn - 

them-all on the other, and powder them-over with fngar ~ 
as you did before; dry them alfo in the fame manner,- 

A and box them when cold, to keep for ufe. , 
if Nete, Plumbs may be done inthe fame manner. This . 
if fort of preferve is very-agreeable, and may bescarsied 
{i any where. Few perfons are acquainted: with the me=- 
af thod of making it. 

_ XXXV. The prefirwe of orange-flowers, whether in loofe 
a leaves, or in buds, or ewen in grapes or bunches. 
2 Have four or five pounds of orange-flowers ; and 

E that you,may lofe nothing, but.on the contrary, make 
2 the beft you can of them, put them iw alembic: with two. 

gallons of water. Late well-the veifels, and diftil.a- 
bout two quarts of good water. Stop then the diftil- 
fation, let the veflel cool; and, unluting them, put the 

! orange-flowers a-draining on a fieve. When done, 
throw them afterwards in cold water, fqueezing over 
them the juice ofa fmall lemon to whiten them. Now 
take them out again from this water, and put them in € 
a very light and thin fyrup, not much more than Iuke- % 
warm, for them to take the fugar. When alk fhall 
have become quite cold, fkim the flowers out of this. 
Syrup, and fet them a-draining in a fieve placed re ite 

After
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After they are well drained, boil that fyrup for five or t 
fix minutes, then letit ebol again, till only lukewarm, i 
and then put your flowers a-foaking again for twenty- | 
fourhours in it. Onthe next dayfkim them off again aa 
and repeat the fame cparsaon Wier again exactly as mw 
you did the day before. At laft ‘kim them out once — 
more fromthe fugar, and put them a-draining for the “| 
laft time, after which {catter them.on tin fheets, flates, te 
or fmall boards, and having powdered them over with aye 
fugar, put thema-drying in an oven; when dry on this By 
fide, turn them on the other, and repeat the fame a- ism 
gain; till all is done, and fit to put in boxes. | bate 

t XXXVI. A marmalade of orange flowers. { ° 
1. To make a marmalade, or jam, with the fame forts a 

of flowers, take one pound of them, which wath and ai 
dry in a cloth, and having put them ina mortar, give mak 
them a few ftrokes of the peftle only to bruife them a nN 
little, not to math them quite, and to whiten them a 
fqueeze the juice of a lemon over them. | 

2, Now clarify three pounds of royal fugar; and, PP 
when come toa proper fyrup, throw in your pound of 1 bee 
erange-flowers, which boil in five or fix minutes, and lig 
let cool. When cold, ftir all well with a fpatula, in ih 
order to mix well, and equally, the flowers along with ; 
the fyrup, then put the jam into pots; and, having left ‘ 
pent twenty-four hours uncovered, paper them over by 
as ufual. “1 

Note. They who have no alembic, being deprived of 5 
the opportunity of having orange-flower water, muft er 
boil their flowers in a large quantity of water in the i 
preferving pan, and when. done, change thefe flowers / oh 
immédiately into cold,“or fome other boiling water. y 
Thefe flawers will aflume a greater whitenefs if you r 
fqueeze the juice of a lemon into this fecond water. he 
Then drain it, and proceed for the reft as directed in yo 
the preceding article. ; ree 
: XXXVII.. Tomake an apricot, or peach, jam. ; 

1. Chufe the ripeft apricots, which clean of all hard Te 
knobs, fpots, and rotten parts. Cut them in fmall {iy 
bits ina preferving pan, which you have previoufly © a 
weighed. Ifyouhave put. four pounds of apricots in” 1 

Ttye=9S p
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| St, reduce them by boiling over a gentle fire to two 
- pevnds only, which you muft find out by weighing 
1 pan and fruit together, now and then till you find your 
1 right weight. When this is the cafe, put among your 
t apricots thus reduced to one half, two pounds of 
t | lump fugar pulverifed, and. mix all well for the {pace 
| of five minutes over the fire, then take all off, let it cool, 
iy and_ pot. . 
i 2. This fame compofition, you may, if you will, 
7 put into pafte on flates, or in tin moulds. There is not 

more exquifite eating. You may alfo, with two or 
three roailed, or baked, apples, mix a couple of {poon- 

iH fuls of this marmalade, and make exceflive nice tarts 

if with it, or again with pears baked under afhes, nothing 
‘ can be more delicate. 

ty XXXVI. An apricot jam, after the French way. _ 
ay 1. Chufe fach ripe apricots as are fit toeat. Peel 

their {kin off very neatly, and give them a bubble or 

‘f two in boiling water, fo as not to have them diffolve 
ahs however in the water, and put them a-draining. When 

ct | done, math them through a fieve, and let them refta 
| _ certain time to evaporate their fuperfluous moiftnefs. 

th z. While this is doing, make a fyrup with as many, 
eh pounds of fugar as you have fruit, and take it off from 
Mt sthe fire; when the fyrup is cooled, put your fruit in, 

: which ftir well with a {patula, then put all again on the 
a fire for ten minutes in order to make the fruit take well 
rl the fugar. When the jam is well done, fine and tran- 
i {parent, you pot it. 
a) 
a XXXIX. To make rafpberry, currants, and cherry jam. 
i) All thefe’ fruits muit be fqueezed through a fieve, 
4 then clarify the fugar, and throw in the juice, which 
i you bring to perfection afterwards as direted in the lait 

receipt. 
‘ Thefe jams may alfo be made into pafte; and, if you 
‘ require to have them clearer, more pellucidous, and 

fafceptible of drying quicker, you may put a quarter of 
a pound more fugar, than the prefcription, to every 

a one pound of fruit ; but it muft be confefled that the 
i pafte will fo much lefs have the flavour of the fruit. 

; ee XL. Le
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XL. To miake a good currant jelly. \rh 
Have four pounds of currants after picking. ‘Then, fat 

@iffolve in water four pounds of loaf fugar, which make | wl 
intoa pretty ftrong fyrap. “Now, ‘put the’currants in, | yo 
and boil fo hard asto have them allover ‘covered with as 
the bubbles. “Six minutes after fuich boiling, take the 
pan off from the’fire, and pour the contents ‘in a‘fieve i 

“to ftrain off all the liquid. » Put this liquor again in the |b 
~pan and boil’ it, till taking a drop with the skimmer, cI 
and pouring it on a plate; it congeals-as ircools. Then ma 
itis fit to pot. bli 

They who want to fparethe fugar, and have-a preat tan 
deal of jelly at a fmaller expence, may‘ ‘employ four we 
pounds only of fugar to fix of ‘currants, after picking, | oe’ 
and proceed as above. “hey mufthowever obferve to | x 
do the jelly rather more than in the preceding cafe, { fir 
‘when the'fruit and the fugar are put pound'for pound. | he 

XLI. To make a verjus jelly. < e 
4 Take ripe verjus which pick from its ftalk. “Putie {ly 

in a pan with acouple of glaffes of water. Let it boil for 
two of three minutes, and when deadened, throw it in Py 
“the fieve to drain. “Then put thé juice on the fre with tre 
“the fugar, and boil it into a jelly, to pot it afterwards. i 

“XL. To make an apple jelly. ‘io 
“a. Cutin fmall bits a dozen of gold rennets, and piit am 

‘themin the preferving pan, with three or four quarts te; 
of water, which boil‘to the redution’ of one half. tes 
“Throw all in a cloth to ftrain it through, and draw all Sin 
the juice from the apples. ‘Then, to this, put fottr 
pounds of fugar which boil to a jelly. 

2. To give a’pointe to that*jelly, you may add the y 
' juice of one lemon, and even the rafping of one half of aad 
its rind. = 

“XLII. “Yo make the conferve of orange-flowers. the 
‘Take one quarter of a pound of orange fower-leaves, “a 

well picked, which chop as fmall as you can, and wet i 
“over by fqueézing the juice of alemon. “In the mean #! 
while clarify, and make into:a ftrong fyrup, two pounds ai 

‘of fugar, then take it off the fire and let it reft a while. i 
Some time after, Rir itall round, and in the Hass er 

: wi
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| with a {poon; and having thrown in your orange 

E Mower, prepared as before direGted, mix all well with 

the fame fpoon and put part of this compofition invo 
paper moulds, or cafes, and form the reft into drops, or 
lozenges;on fheets-of paper, 

. XLIV. A conjferve of violets. 
yo Pound ina mortar one quarter of a pound of violete 
f well cleanfed and picked, which, while you are @ 
a pounding, you mut wet with a quarter of a pint of 

boiling water. When itis thus wetted and pounded: 
i train it through a flannel cloth ; then having melted 
x and clarified two pounds ‘of fugar into a flrong fyrup, 
t take it off the fire, let it reft and pour in afterwards 
4 what you have expreffed from tlie pounded violets, 
i, ftirring all well together with the {poon, and proceed, 
a in every other refpe&t for the ‘ref as diredted in the 

; precedent article, 

tk XLV. Aconferve with rafpings of Portugal oranges ana 
fi lemons, conjointly or ear esll. 
in Put your rafpings to dry ina plate whether filver 
th orchina, it does not fignify. Prepare fome fugar in- 
ih to a fyrup not quite fo {trong as recommended in the 

two laft receipts. Take this from the ‘fire, and fir 
fe ‘it with a fpoen, both round the pan and in the mid 

dle ; then throwin your rafpings of lemon or orange, 
: “or even both together; and, having ftirred all well, put 
‘| ft in the moulds and make your drops. 

: XLVI. To make almonds a-la-praline. 
Make a ftrong fyrup with one pound, or one pound 

i and a quarter of fugar, Then throwin two pounds of 
almonds, which ftir well with a fpatula, for fear they 
‘fhould flick to the pan. Therefore ftir them well ti] 
‘they have confumed all the fugar ; then place them ov r 
a {mall fire to diffolve all the little knobs of congealed 

f fyrup which remain about the pan, and ftir it till there 
is none left, and all fhould abfolutely fick to the © 

3] almonds, Have a great carethat they fhould not turn 
i ‘into oil, and ‘take notice when they pop, becanfe it 
i “is afign they aredone. ‘Take the pan from the fire, 
J ‘ ae - and
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and cover them with a cloth; and, whencold, putthem jn 
in boxes. # 

XLVII. Vo whiten cherries, currants, rafpberries, graper, é 
Sfrawberries 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 u 
ina dith wherein there is lump fugar pulverifed and Ff 
fifted very fine. When it is well covered over with Tin 
fagar, put it on a fheet of paper and fet it in the fun, fh 
or before a clear fire, and atacertain diftance of it, only x 
to dry it. You may thus ice all forts of fruits fufcepti- ts 
ble of icing. x 

XLVIII. Yo make iced maroons. ag 
Slit the bottom fkin of every one of your chefouts, ke 

and lofen it at that part without peeling them yet, a 
then throw them into boiling water. When you think ie 
they have boiled fufficiently take a few of them and i 
try whether or not 2 pin gets eafily into them by the wit 
flit youhave made. Ifit do, take the maroons from Vy, 
the fire, then peel them one after another as expedi- j rit 
tioufly as you can while ftill burning hot, and put them P) 
in a dry fieve. In the mean while, boil fome new 1 hk 
water, and when all are peeled, put them allinto it, to 
make them throw all their reddifh liquor without put- Tt 
ting them any more over the fire, but only and meerly 0 

: into the boiling water which you juft took out, when ‘ti 
they have well cleanfed themfelves in this water, take t 
them off with a fkimmerand put them in a light thin Fi 
fyrap,in which boil them gently for ten minutes, then u 
take them off the fire, let them reft fo that they may : 
take the fugar, then fkim them out of it and put them 4 
in a fieve to drain. Now add fome more clarified 1s 
fugar to your thin fyrup, which boil together to a 4 
ftronger one: then put your maroons in, one by one, i} 
fetthem on the fire again. and boil all till the fyrup 1 
comes to be what confectioners call a-la-plume. Then 1 
take them off the fire, and let them reft. Some time ' 
after, take afpoon and caufe acertain agitation with . 
itin the {yrup by ftirring it on one fide of the pan fo 
as to caufe a thick and muddy look in the ‘nee no 

_ ._ farther than the width of your hand. While the orop 
looks
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; looks thus, take your maroons gently one by one 
between two forks, and fauce them wellin that thick 
part of the fyrup, then put them ona fieve over a 

ty difh. 

7 XLIX. To make the Royal-maffepins. 
i 1. Take one pound of {weet almonds which throw 
¥ in a bowl filled with boiling hot-water, to help the 
ql peeling of them. In proportion as you peel them, 

throw them into another bowl filled with cold water. 
Then drain them, and pound them in a mortar, water- 

; ing 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 

i 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 

ty on the fire, and turn your pafte over and over till it 
i quits the pan freely without any adhefion atall. When, 
i pafiing your hand on the pafte, you fee it fmoothening 
4 without flicking to your fingers, it is a proof that it 
a is done. Now take it from the fire, and drefs it 
‘ie with your fpatulaon fmall boards covered with fugar, 
i in the form of {mall oblong cakes of what fize you 
W like. 

to 2. When the pafte isall employed and dreffed in 
7 that form let it grow quite cold. Then take ‘every 
Hf one cake one after another fingly, and give each of 
1 them by itfelf half a dozen of flrokes of the peftle in 
i a mortar to render that pafte more delicate, adding 
i alfo as you pound it thus, half the white of an egg 
a ora whole one if requifite, per pound or pound, and 
7 a half, of pafte. You may likewife, if you chufe, in- 
| troduce in the pafte, while you pound it, a little orange 
i orlemon peel preferved. ‘Then you roll it again in 
H the pulverifed fugar, and drefs it again on the fame 
i boards as before either in oblong cakes, or in round 
J .tings. When done take and fteep it in whites of eggs 
| beaten with orange flower-water ; and, draining it 
| well when you take it out, roll it again next in pul- 
] verifed fugar, then put it on afheet of paper. When 
j 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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mafépins, in an oven, {o moderately, hot.asnotto afte. Pry 
them too much, and give them only a very faint i 
colouring. Tei 

3. They who, want their mafepine to tafte of the ui 
bitter almonds, may inttodace one quarter of a pound, tt 
or even. halfa pound of biter almonds among the fi, 
pound of. fweet ones, from the very beginning and bk 
for the reft, proceed as direfted from the time of ie 

peeling. oe 

L. To make Savoy bifcuits. = 
t. Separate the whites of four eggs from their yolks. e 

Beat them by themfelves to a very hard froth, at which 
time, you then put the yolks previoufly well dilated, 
and continue beating all well together. Now intro- | 
dace halfa pound of fugar pulverifed, and beat them. | uf 
all together again. nd 

z. When you are ready to drefs you bifenits, have ty 
2 quarter of a pound of fuperfine flour, which incor- dry 
porate by beating well, then drefs it on a fheet of thle 
paper in.the form you. like, bet, either round or ob-. mes 
Jong, and ice them over with fagar in powder to.pre- | the 
venttheir running. Put them in an oven, no hotter than No 
for maffepins ; and, after a reafonable time they will like 
be done. ba 

LI. Fo make bitter almond-bifcuits. ¥ 
Pound in a mortar three quarters of a pound of a 

bitter, and one quarter of fweet, almonds. When r 
thus pounded, have eight or nine yolks of eggs which t 
beat up and mix with your pafte of almonds, and two 1% 
pounds of pulverifed lump fagar. This pafte mut be i . 
a good deal harder than that of the Savoy bifcuits, ie 
‘Then, with the end of a knife taking fome of that pafte, j 
you place it in rows on a fheet of paper, in what form 135 
or fhape you like, and ice it with pulverifed fugar; j 
then put it in the oven as you do the Savoy-bifcuits 
or maffepins. f 

LIT. Yo make meringues, 
Beat well into a hard froth, four whites of eggs: then 

introduce in them four large table fpeonfuls of fugar 
into
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inte a febtile powder, and a tea-{poonful of orange 

@ower-water, with a little mufk and amber prepared. 

Patthis pafteon a table, and roll it with the rolling 

pin to the thicknefs ofa crown piece, or double that 

thicknefs at moit. Cut it in the form and fize you 

like, bake it half way, or little more, and take it out. 

Make a flrong icing with the white of an egg, fugar 

pulverifed, and the juice of a lemon, in order to 

i whiten that ice which you thicken as a ftrong pap by 

means of the fugar in powder, fteep your pieces of cut 

; paite one by one, and fet them to dry under the lid of 
: the ftove covered with fire, on the top of it. 

LILI. Thefeme 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 cinnamon, and aquan= 

ie tity of the above defcribed pafte, after a thorough 
drying. Then mix thefe,two powders anda difcretion- : 
able quantity of fugar together in the fame mortar, by 
means of whites of eggs beaten, continuing to pound 

: the whole till the pale be firm and however flexible. 
: Now fpread it with the rolling pin to the thicknefs you 
l like, and cut it in the fhape and form you plezfe, then 

bake and ice it as ufual.. If you will not have your 
| meringues too hard, bake them on one fide only, and 

ice them onthe other with orange flower-water and fu= 
_ 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 

| ig as clear and tranfparent as real glafs. fe 
Note. With the chocolate the fame procefs is to be 

ebferved as with the cinnamon. 

LIV. Another way of icing, contrived for the fake of cera. 
tain ferupulous per fons. 

For the fake of them who, in time of Lent have: 
fome fcruple to eat mefles wherein their enters any thing: 
belonging to eggs. you may contrive the following meth- 

: od of icing, ake fome gum adragant, which putine 
to a glafs tumbler with a Jittle common water and oranges. 
fower ditto, When perfedtly diffolved, ftrain it throagtas 

Ds. a
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| : a cloth, and ufe itinftead of whites of eggs for pounding: t 
your pafte in the mortar as above directed. Then for 5 
the laft icing, ufe-orange flower-water and fugar, pul- [ 
verifed as above. : 

LV. To make gimblettes: t 
Suppofe you take one quarter of a pound of flour, , 

then one ounce and a half of fagar in powder, or two, ‘ 
ounces.at moft, will be quite feflicient with two or three f 
yolks.ofeggs and one white only, then a little orange } 
flower-water, with a-very little quantity of mufk and. ' 
amber prepared, Knead al! together, fo as to make a 5 
ftiff dough with it ; to obtain which you difcretionally 4 
increafe the quantity of flour ifneceflary. Bat fhould ; 

( it become fo fliff that you could not manage it to put i 
& in rings ; then you muft-put it in the mortar, and foftes, 

fe it with afew ftrokes of the peftle.and-a little orange 
flower ; or even mere pump water. Then you fpinit: ¢ 
jn rings ; which, when made, you .throw into boiling E 
water and give a bubble or two; and afterwards, dreis: 1; 
it on theets of paper, and bake it till it is dry and. i 
brittle, : 4 

i 
LVI. To make bifcotins.. { 

Boil. one pound of -fugar to a fyrup a-la-plumex- \ 
then throw in half, or three quarters.of a pound. of if 
flour. Stir quickly all together to make a dough, iT 
after having previoufly taken the pan off. from the ' 
fre, thea take this. pafte out of the pan and drefs. i, 
it on,a,board, or table, covered with pulverifed fugars 
Knead it quickly, and pound it next in a mortar with 
the-white,of an egg,.a little. mufk and amber, prepared, 

and orange flower-water., Whenit is thus knead and 
pounded pretty iff, make it into fmall balls of the fize 
of a fmall.apricot-ftone, 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 j 
them out of this water, and put. them a-draining in 2 4 
fieve. Thenrangethem on a fheet of paper, or. tin, 
and place.them inthe oven to bake and make them 

take a fine colour. 
Note. My, when baked, you find any. oe in tas 

king
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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. 

LVII.. To make lemon lozenges. 
Take one, or two, whites of eggs, which beat. with 

fome orange flower-water. Then add as mech pul- 
verifed {ugar as they.will foak up, to make a pretty 
ftiff pafte ofit. Introduce alfo the rafpings of lemoa 
peels. All being well incorporated, roll it all into {mail | 
balls of the bignefs of your thumb, which range on a 
fheet of paper and flatten afterwards a little, then put i 
them in the oven to bake, i 

LVI. How so proferve orange. peels all the year round, 
but efpecially in the month of May. ; 

Cut fome 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 i 
between two.cloths, and put them in a caldron witha. { 
fufficient quantity of honey to.half cover them. Boil 
them thus one minute or two, firring them inceff, { 

antly. Then take them off the fire, and let them reft - } 
till the next day, when you put them on again, and: \ 
Tet boil ten minutes er a quarter of-an hour. For - i 
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 fre. On the eighth day 
change the honey, and in the frefhi honey boil them { 
as long as it would take you to repeat yourcreed, thes 
pot them with that new honey in which they boiled laft, . i 
and keep them for ufe after having added fome cinna-. « 
mon, claves and white ginger, mixed and both reduced t 

into fubtile powder. 

LIX. To make a pafte with whatever fruit it maybe. f 
Take whatever quantity you pleafe of any fruit, i 

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 fagar pulver- 
ifed. Mix firft five pounds of fugar .with ten pounds 

affrnit, and. put. it a-doing on the fire; then mix four 
more }
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more pounds of your fugar. When done, put with x 
a fpoon (on iron plates previoufly powdered with fome: ot 
of the pounds. of fugar which were left). fome of that: 1h 
pafte from diftance to diftance. Set thefe todry on . 
a@ chaffendifhy in- the fun, or in the open air, turning iy 
and re-turning them often; and powdering them morn- 
ing an@ygvening with fugar. When thefe little cakes. 
are perfectly dry, put them in Datch deal boxes and) — 
in white papers, that.they may not touch each other. : 

Note. In the fame manner you may make the con= | be 
ferve of rofes, buglos, burrage, Ge. even red cur- ig 
vants. 4 yi 

LX. The Genoa paffe. i te 
Take equal quantities of quinces and odoring ap- a 

i pulp: The pulp is prepared thus:: peel thefe mn 
cuits, and clear-them of their kernels. Then pound’ — | 
then in a mortar with rofe water, and ftrain them  — 

3 through a fieve. Patthe pafte on the fire to dry by. 7 
degrees, ftirring it all the while with a wooden fpatus fe 
a. Then add as much fugar in powder as you have 
pulp, and goon in doing it, till it. has: acquired the, it 
Gonliftence of a-pafte. 0 

LX. Quinces-jam, and other fruits, 1 i 
Boil, in a fufficient quantity of water, both the flefh 

and the peelings of your fruits to perfect: foftnefs. } 
*Phen let the decoétion clarify in the fun, before the i ' 

$ fire, or by refidence. When fettled, decant it and 
adding to the liquor the proper quantity of fugary q 
boil it to a jelly. ) fh 

LXIL. Genca Bifeuits, ; 
Take four ounces of fugar in powder, one’ pound M 

of flour, a little coriander and anifefeeds in powder, bs 
which mix with four eggs.and as much !uke-warm. : 
water as needs te make a douch ofthe whole. Bake 
it in the oven; and, when baked, cut it in five or fix: 
flices which you bake again. ‘ 

LX. The Queen's cakes or biftuits. 
Take twelve ounces of flour, one pound of fine fugary 

dn powder, and twelve eggs, from which take out three: 
yolks,
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yolks, with a difcretionable quantity of coriander and 
anifefeeda. Beat, and mix well all together, till it comes 
toa thick but running pafte, Some add yeit to make 
it lighter and sife higher, Divide this pate into fe- 

_veral paper cafes, or tin ones, of the width of two 
; fingers and twice as long, which putin an oven to bakes 

but take care that it be not too warm. 

LXIV. Macaroons. : 
Pound well one pound of {weet almonds, moiftening 

them with rofe-water. Introduce one pound of fugar 
‘and beat all well ina foft pafte, which you put round 
adifh and half bake in a Juke-warm oven. When : 
the pafte is half dane, cut it in fmall rownd pieces, 

| and haying ranged them on a fheet of paper, finish’ ; 
i halting them. . 

LXV. A method of making cakes exceeding fine» 
Wake two whites of eggs, which beat well toa froth 

: after having taken away their germen. Add one 
| ee of a pound of the fineft flour, and. as. much 
: agar in powder. Beatall well and add a Jittle brandy: 

to it and coriander-feed in powder. All being well , 
mixed fpread the pafte ina fheet of paper, glaze i¢ 
over with fugarin powder, and put it to bake, 

F LXVI. Another particular method ofmaking cakes. _ : 
‘Wath and clean well a dozen ofeggs and wipe them _ 

thoroughly dry. Then break them and take their 
awhites only, which beat in a mortar along with their 
fhells till thefe latter be perfectly diffolved. Now add ~ 
fugar and flour, thogh not fo much flour as fugar. 
When all is well mixed, fpread the pafte, which ought 
to bea little firm, ona fheet of paper; and, after hay- ‘ 
ang glazed it, bake it in a flow oven. 3 

~LXVII. A cream made without fires ‘ 

Take one quart of double cream, in which, put four 
ounces of fugar pulverifed fine, and the quantity ofone- 
thimbleful, or two, of runnet. Stir all round together 
tomixit more equally and make it take the. better. 
Hf the runnet be good the cream will take in ae hour. 

hem
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When you are ready to ferve it on the table, rafp fome j 
fugar over it, and {pill on it a dozen drops of orange 
flower-water. : 

us 
LXVIIL. 4 cream which cuts asa rice-padding. ! 

Beat ina dith two whites ofeggs and one yolk, in f 
which, while you beat, introduce by degrees one 4 

quarter of a pound of fugar in proportion as it melts, a 
and 2 pap-{poonful of rofe water. When that is com- if 
pleated, pour in the difh, and ftir, a quart of milk and 4 
cream mixed half and half, thenfetit gently on warm I 
cinders totake without boiling nor difturbing it any a 
more. Inone hours-time it generally is fufficiently | 
taken. Then you colour it in pafling a red-hot thovel i 
over it. Itis to be ferved cold, after having rafped il 

: fome fugar on it. ai 

: _ LXIX. Vo make an exceeding good boiled cream. ' 

: Take cream or good new milk from the cow which y 

boil with a crumof flalebread rafped very fine, and a i 
little freth”butter. As foon as it begins to quake, ftir i 
it continually with a fpoon; and, having diluted fome q 

yolks of eggs, ftrain them through a cloth. Put as 

much falt and {ugar in your cream as you think it may j 

require. And, when it boils and begins to rife pour F 
the yolks of eggs in, never ceafing to ftir it in order 1 
to prevent its rifing fo far astorunover. As foonas i 

you fee it begins to render the butter take it out of i 
the fire; and, to ferve it, glaize it over with fugar in j 

powder. I 

z LXX, Yo make wipped cream. 5 

Take one quart of good {weet cream, in which add | 

one, or two, {poonfuls of orange flower-water and a } 

E quarter of a 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 put itin a bowl], or difhes, 

to ferve it on the table. 
LXXI. Another
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peice LXXI. Another fort of a cream. 

Peel and pound as much as poflible, a dozen and 
a half of bitter almonds, wetting and diluting them 
at the fame time with a little milk: then ftrain them 
through a flannel and put the product 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, 
puta little rannet in it, and mix all well. Then fill 
as many foop plates with it as you have guefts, and ‘ 
put them on warm afhes only, covered with another 3 
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 is that which is called by thename of _ 
eream blanc-manger, or cuftard, like. It may keep very 4 
well for two days, after it is done. 

§. IL. Of Summer Compottes, or flewed fruits. 

LXXU. The rafpberries compotte. 
Boil half a pound of fugar into a fyrup to a-la-plume 

degree, in which throw one pound of rafpberries 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 ftir ita little, 
then fet it again onthe 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. 

LXXIIL. The apricots-compotte. 3 — 

Make a lye with pearl afhes; and, when that lye 2 
fall have boiled five, or fix, minutes, put in about a ee 
quart of green apricots, which you ftir in gently with | a 
the fkimmer; then take them out and throw them in- Se 
to cold water. Clean them well one by one of all - % 
their down, and throw them, as you go on, inte a 

another cold water. Then boi! fome water in a pre- ey 
ferving
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ferving pan, and put them in to blanch, till you cam ft 
thruft a pin into themeafily. When this is the cafe d 
pour them all in a fieve and let them ftrain. Then [ 
clarify a pint-of fyrup 3 and, when it boils, put in the. fn 
apricots and boil them gently in that fugar for tem it 
minutes or thereabouts. Then take them out, flir and ‘i 
dkim them; let cool and ferve. hs 

_ LXXIV. Another way of doing the fame. 
Put what quantity you like of apricots in a napkin ] 

swith a handful of falt, and -thake them backwards and q 
forwards length ways, moiftening them now and then ie 

. with a dropor two ofvinegar. By thefe, means you i 
take off the down much fooner from them. Then wath Lg 
them in cold water: boil them afterwards to foftnefsy te 

: then fkim them: out from that water into cold. When ht 
. they have been there a liuJe while, pour them all into Rt 

@ fieve to drain; then put them in fegar in which wt 
they are to boil till they turn green. When they are wi 
fuch, finifh them quickly, take them out, and ferve. y 

LXXV. To do the fame fruit, as well as peaches, in 
when ripe. ah 

You may peel them if you like, though they tafte tes 
_ tmore of the fruit when they are not peeled. Stone 

them, and having folitted them, take the kernels away iN 

from the ftones. Now, boil into a fyrup half a pound 
‘of fugar, more or Jefs, according to the quantity of T 
fruit you have to flew. When the fyrup is ready, ® 
throw in the fruit and the kernels all together; boil wate 
all about one quarter of an hour, then take the pan Sen 
from off the fire, fhaking it gently to gather the fkum ud 
together. Take this out with a card and let your j 
fruits reft a while to throw off their water. When 
you judge they may have done it, fet them again on | 1 
the fire to boil eight or ten minutes longer; and, if | 
there be any more fkum, take it of again, and the — it 
compotte is done. mt 

Der 

EXXVI. Yo make a compotte of the fame fruits as above, fr 
and even plums, broiled. pt 

Take any quantity: of either peaches, plums, or hi 
apricots:
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apricots: broil them on all fides over a chaffing-dith 
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 fufficient 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 
fet cool. When you are ready to ferve them, fqueeze 
the juice of a lemon, or orange, over them. 

! LXXVII. Yo make a compotte of perdricon-plums. 
{ Take off the kin of about two pounds of perdrigon 
1 plums, which throw in the mean while into cold water, 
i then frain it out and put into boiling one for about 
b two or three minutes only after which having taken 
, ‘them out of this water and drained, you range them 
1 §n three quarters of a pound of fagar boiled into a 
1 pretty ftrong 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 fyrup, taking care however they 

: fhould not come to mafh in it. 

LXXVIII. The 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 miradelles, 
then put them in a fyrup of half a pound of ugar, 

| eand finifh them like the perdrigons. 

| LXXIX. Compottes of verjus in grain. ~ 
Take a pound or two of verjus in grain and the fineft 

you can find; ftone 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 tkim- BF 
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 ina fyrup of one pound of fugar, in which 
boil it gently over a flow fire; and when the verjus 

/ U begins
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begins to turn green, finifh it quickly like the other : 
compottes, but take great care not to do the fyrup too ' 

much, 

LXXX. Compottes of peeled verjus. ; 

Take the fkin and the ftones out of two pounds of ® 
<werjus, and put it in a bowl, in proportion as you do t 
it. Then clarify one pound-of fugar, which ‘boil in- k 
“toa fyrup to a-/a-plume degree, and put ‘in the peeled a 
verjus which you boil alfo till you-find it fuficiently tt 
done. Take care not to do-it-too much in fyrup for ‘8 

fear it fhould turn black. iy 
Note. Mujcadine grapes maybe done juft in the fame 

manner, 

LXXXI. Lhe compottes of pears called mufcat, the firft a 
and moft early. dye 

' ‘Peél two pounds of thofe pears, fcrape their tails, a 
and cut off the end of them. In proportion as you i 

. ‘prepare them, throw them into cold water. When po 
done, take them out and drain them. Then putthem ft 
jn boiling water, and, when they are foftened and it 
almoft done, take them out of that water to put a 

: 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 T 
leave them till the fyrup be almoft compleated : then th 
remove the pan from the fire, ftir and fkim'them. Add ‘ef 
the juice of halfa lemon ; then Set cool and ferve mh 
them. 1 

You prepare inthe fame manner the forts of peara |! 
called Roufelet, Martin-fec, Fargonelle, and Blanguettess | 6 
Bat as they are larger than the mu/car, youmay blanch = 
them, that is to fay, boil them in water, before peeling. it 

As for the reft, there is no fort of difference in the hi 
procefs of making compottes of them. : 

ty 
: be 

‘ Xt 
LAXXIL. The
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) pee The compotte of the large forts of pears, fuch as 
eurre, Meflire-jean, Bergamotte,. Vertelongue, 

iF Bzidery, Mouille-bouche, Amadotte, Doublefleur, » 
Bon-chretien-d’hyver, Franc-real, &c. Sc. 
Boil in water any quantity of the above-mentioned | 

pears, till they aredone. ‘Then peel them, core them; 
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 fyrup, as for the~ 
other forts of compottes. When done; take them from: 
the fire, and {kim them well’ Squeeze over the juice 

rt of half a lemon, and-ferve them either: warm: or cold, 

as you like. 

LXXXIN.. A compotte of pears a-la-braife. 
| You may put a-/a-braife all forts of pears, efpecially 
) ofthe large fize above-mentioned.. To do this you: 

proceed as follows: Broil your pears. over’ a chafing- 
: dith of bright: and live coals::and, when fufficiently 
| done, place them a moment on the naked coals, that 
| you may peel themthe more eafy and to colour them. 
! Then peel and core them,.and put them in a weak. 

fyrep;in’which boil. them a little while but not too 
much. 

LXXKXIV. A ‘compotte of quinces. 
‘The quinces are prepared in the fame manner when 

a-la-braife. The white quinces are beft boiled in wa- 
ter firft, before being put into the fyrup, which is made. 
with the fame quantity of fugar as for pears. 

LXXXV. Compotie-of apples, Portuguefe fafrior. 
Cuta few apples by the middle into twohalves, and 

core them. Then put themon.a filver plate with fugar 
under and over them. Set this plate on the ftove with 
Sire underneath, (and cover it with fuch a lid as can 
admit, by means of arim raifed round: it at the top,) 
offome lighted charcoals put on it. Let the apples do 

; thus between thefe two fires till the fogar turns all 
; brown and in caramel, without however being burnt. 

Such compottes are ferved hot, 
LXXXVI. 4
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:  LXXXVIL A jelly-compotte of apples. + an 
Cut into quarters, pare and coré,afew golden pip- fh 

pins,end throw them into cold water. Inthe mean 
while chop five or fix more apples to pieces, and boil 
them with the parings of the others in two quarts of 
waxer, ‘Then itrain all through a flannel; and, in that iF 
ligsior put one poand anda quarter of fagar, then fet 
#¢ on the fire with the quarters of pippins which you. 

‘ “Gir prepared, Boil them thus gently for fear they 
thould maf. When done, take the pan from off the 
fire, and take the quarters oat of the fyrup, one by ) 
ose, and range them in order on a difa. Then fet i 
your fyrup again on the fire and boil it till it comes h 
into a jelly, when cold you take it and lay iton your ~ 
apples which you thus cover with it. ‘This compotte , 
may keep for Sve or fx days, a 

LXXXVIL. A compotie of apples a-la-bovillonse. sl 
Cut a few apples into two halves and core them 

Range them in the pan, and for the quantity of fix or 
eight apples, put one pint of water ard a quarter of a } 
pound of fugar. Cover them over and fet them on 4 I 
the fire to boil; then when the liquor is almoft al! —* 
wafted, drefs them on a difh and ferve them. é 

The compottes of ca/vil apples are made in the fame © 
way. | 

I 
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SECRETS relative to the art of taking out 
Sreorsand STAINS. 

I. To take off iron-molds from linen. 
UT boiling water into a bowl! and fpread the 

P 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 falt till 
they are perfcétly and thoroughly foaked with it. 
Such linen wafhed afterwards in the lye of wood-afhes, 
will be found to return intirely free from the iron 
mold fpots it had before. . 

Tl. To take: off carriage-wheel’s greafe from clothes, 
Rub the place with butter. Then with blotting pa- 

per and a hot iron, ora bit of red hot charcoals in a 
filver fpoon, you may take all off as you would a drop 
of wax or tallow-ona clothe 

IIL. Againk pifs-fpots. 
Boil fome chamberlye and wath the place with it. 

Then rinfe it with clearwater. 

IV. To take of all forts of fpots from cloth of whatever 
colour it may be. 

Take halfa pound of crude honey, the yolk ofa 
new laid egg, and the bulk of a nut of ammoniac: fale. 

: Mix all well together; and put fome on the fpots 
which happen to be on either filk or cloth. After hav- 
ing left it there a while, wath the place with clean wa- 
ter, and the {pot will difappear. . 

Vi A general receipt again# all forts of fpots, upon every 
fort of ff 

A water impregnated with alkaline falt, black foap 
and bullock’s gall, takes off extremely well the greafy . 

| Spots from any cloth or ne fluff. V1. Againft : 
2s
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: VI. Again vil-fpots. af 
‘Take a piece of white foap which you fhave very. , 

fine and put in a quart bottle with a wide mouth } 
aadneck, half filled with lye. Add to this.the bulk 3 
ofa put of ammoniac falt, two yolks of eggs, cab- a 
bage-juice and bullock’s gall a difcretionable quantity, , ! 
and in fhort, one ounce of falt of tartar in fubtile 1 
powder fifted. Stop the bottle well, thake- it and ex- 
pofe it to a fouth fam for four days. After that if 
time, if you pour of that liquor on any. oil fpot and 1 
rub it well with it in and outfde, then Jet it.dry, 
and wath it again with clear water, or again with 
the following compofition of foap, that fpot will in-_ 
tirely difappear, | 

WIT. A wafhing balltotake off [pots | 
Take fulier’s earth, or foft foap which mix. and in-. |) 

corporate. with vine bruth afhes, white chalk, alum, ( 
and tartar pounded all together im. a mortar and: 
fifted through a very fine filk fieve. When: all is. 
made into.a pafte, form your balls with it -and let { 
them dry in the fhade. To ufe them, rub\any fpot-. | 
ted place with it and wafh-it afterwards.with clear: 
water, 

VII. To take out pitch and turpentine fpots. q 
Rub well the {pot 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 ungreafe. 
the place. = 

IX. Again? ink-fpots, whether on cloth or linen. : 

Wet immediately the place with lemon’s, or forrel’s: 
juice, or with white foapdiluted in vinegar. j 

} 
X. Another more fimple remedy. again ink when jug 

illed. 
Prejudice always aid’ and always will; prove fatal’ = 4 

from the minutef to the mo interefting circumftance 
in life. The time which is {pent in lamenting over an 
accident, jaf hppened before: our own eyes, is but 

too often the only one which could have faved and 
prevented
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prevented the dire confequences' of it; nay p-rhaps 
id repaired it intirely witbout leaving the leaft fear behind; 
nd had we ran initantly to theremedy. Ink, never does. 
lk nor can fpoil the cloth, ftuff, fill, lace or linen'on 

ca. which ie is fpilled, unlefsir lies there todrinefs. And, 
ty, it is well known, on the other hand, that if you put 
bie as much. water in- your ink-horn, as there is ink, you « 

tu, wake it too pal@:-if twice, fill more fo: if three, . 
te | four, five, fix, if twenty. if fifty times; then it will: 
fad} be fuch. indeed: that, it» will be po..more ink. at ail. 

ty, What could a pint. of-ink-do in. a quart of milk >> 
rit 2 great deal of mifchief without doubt. But,in so ora 
Ak 100 gallons nothing atall. By parity of reafoniag it mut : 

be obvious: that if on the fineft filkj. cloth’ or velvet, . 
muflin or lace rufits, &c. a whole phial of'ick fhould® 

4 be fpilled, an undeterminate greater quantity of water - 
it than there.was ink; poured inftantly on the place, by « 
lin degrees and not all at once, muft’weaken it to fuch. 
and a degréeas to wath it off at laftintirely. . What reafon- - 
his ing thus once dictated naturally, reiterated experience - 
te fince proved':. therefore, here it is recommended. 

pa Sen only and judgment muft be confulted’ in the - 
at, execution. As for example, if the ink be fpilled on. 

a ruffle or apron, €c,- while you have iton, let one - 
hold the affected part between his, two-hands over a< 
Bafon and rub it while another-is pouring gradually 

ey, water from a-decanters- and leta whole pitcherful : 
- Be ufedif neceffary. If the ruffle, apron, &c. be ati: 
wt liberty and not aétually worn on, the place dipped in- 

+0 a bafon. filled-with water,-and there {queezed and ‘ 
dipped in again, may do; provided you change the» 
water in abundance, every two or: three fqueezes. If * 

tt the ink be fpilled on a green-carpet table, it may im- 
mediately be taken out with a tea {poon fo dexteroufly 

i that any water-at all fall hardly be wanted afterwards, . 
id provided ithas not laid. any. time on it, and was only ~ 

that inftant fpilled; as the down of the cloth pre- 
al vents the immediate foaking of. the ink or any liquor - 

OH indeed (except oi!) through and through. But if it: 
a have laid fometime, let the time be.ever fo long, pre- 

; vided. itis ftill. wets.by pouring a little freth clear. 
| : water :
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water at a time on the place, and gathering it up each 4 bi 
time with a {poon, and prefling hard to:{queeze it out 
of the cloth into the fpoon again, you-will at. laft bring i 
it to its natural colour as. if no fuch accident had ever 4 
happened. Thefe few. circumftances- explained, are XG 
fufficient to guide any one, who-has a common fhare én 
of good fenfe and underftanding,. how to a& on this 
principle in others. ‘ il 

XI. Againft oil fppts on fatin, and other filk-fuffs, eves lt 
on paper. a 

If the fpot is frefh and juft done, heat on the fhovel Me 
fome athes from calcined fheep’s troters, and put fome 4 of 
under and upon. the place. Then, laying fomething te 
heavy upon it, let it remain fo forone night; the next 

i morning the fpot ought to be gone :.but, if not quites. u 
. senew the precept. . ; a 

’ XII. A preparation of balls againft /pots. on 
i Take half a pound of foap, four ounces of clay, and } 
| one of quick lime. Dilute all with a little water, and oy 
| make it into pills or {mall balls. With thefe rub the- 1 
i {pots, and wafh the place afterwards. . ba 

XII. For fit. : i 
j If you rub’ the {pots which are upon a filk with fpirit qi 

of turpentine, they will difappear : becaufe the volatil-. a 
i ity of that fpirit exhaling into vapour, carries along. tt 

with it the oil of the fpot to. which, on account of its ; 
‘ homogeneous quality, it communicates its volatility, by | 

penetrating and fubdividing it infinitely. oy 

XIV. Yo reftore gold and filwer laces to their former 
beauty. j 

Mix equal quantities of water, bullock’s and jack’s. th 
gall. With this compofition rub your gold or filver ‘o 

{ and you will fee it changing colour direCtly. " 
Q 

XV. To refore Turkey carpets to their firft bloom. ¢ 
Beat the carpet well firft with a rod, till perfectly ' 

free from duft. Then, if there be any fpot of ‘ink, y 

sake them out with a lemon, or with forrel ; and wath» J 
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 over 
with the fmoaking hot crum of a wkite loaf: and, when 
you find in the evening, the fies clear and a likelyhood 
of being a fine night, let the carpet be put out for two 
or three fuch nights. 

XVI. Lo make tapeftries refume their fort brightne/s, when 
their colours have been tarnifhed and fpoiled. 

Shake and clean well the tapeftry by rnbbing it ail 
‘ over with white chalk which youleaveonit 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 bruth it 
afterwards with the foft cleth-bruth. This operation 
will reftore a tapeftry to its priftine ftate. 

XVII. To take of allthe fpots of wax from velvet of any 
colour, except the crimfon. 

Take the crum of a ftale loaf, and cut 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. 

XVIII. To take the fame off from filks and camblet. 
Put on each wax fpot, fome foft foap, and fet in the 

fon till grown warm ; then, by wafhing the place with 
clean water, the fpot will difappear. ; 

| XIX. To wa a gold or filver, or filk embroidery, on tim 
. ther linen, or any uff whatever, and render it like new, 

Take bulleck’s gall, one pound; foap and honey, 
three ounces of each; and Florentine orrice, about 

=the fame quantity in fabtile powder, Put all in a glafe 
vefiel, in which mix it well, into a pafte, and let it be 
expofed for ten davs inthe fun. When you are ready: 
to wfe it make an infufion of bran, which boil in water 
and firain through a cloth. Then fmear the work over 
with the above-cefcribed pafte, in fuch places as you 
want to clean, and wafh them afterwards with oe faid 

: ran
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bran water, renewing this till it receives no more ah 4 mil 
teration inits colours. Wipe then well the places with wp 
a white cloth; and wrap the work inaclean napkin to ‘ ' 
fet it in the fun todry, after which pafsit through the  —_— 
polifhing and luftring prefs, and the work will be as. i. 
fine aad bright aswhen new.. c 

XX. To take the (pots off from filk and woollen puffs. iit 
Take French ftarch; withoutany mixture of indige- Bx 

or blue whatever, which dilute in a cup with good’ zp 
brandy, likea thick pap. Of this:pafte, put on each 1 
Spot, and, when-dry, rub it off'and brufh it. If the mt 
fpotis not quite gone at the firittime, renew the ope~ mt 
ration, and it certainly will at.the fecond. Bat 

iy 
XXI. Yo colour velvet inred. 4 if 

Take four ounces of adragant; and one ‘of Arabick: tr 
gums, both of which pulverife.. Put-this powder in i 
clean water, wherein Jet it diffolve for two or three fa 
days. After-which time, fteep a {ponge in the liquos, vi, 
and rub the wrong: fide of the velvet. If, after peing- 
dry, you find it not high-coloured enough, renew it« i 

and the effet will furprife you. ah 

XXII. To revive the colour of a clothe i ? z 
Pour one quart of water on one pound of burnt pot> On 

afhes. T'welvehours after decantthe water oifin anos- q 
ther veffel, and put in a handful of dry moth-mullein’s 1 
Jeaves, with two bullocks galls. Boil all together titl 4 
the leaves go tothe bottom. Then {et this: water for \ ds 
a few daysin the fun. ‘Then putting in it whatever 4 yn 
colour you want, boil it along with the cloth in that 1 i 
lye, and let it thus foak afterwards for fourteen or fif- # 
teen days, then the cloth will have refumed its primary- : 

colour. : the 

XXIII. Torake the fpots of from a-white 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 x 
white foap, with another pound of alum ; and, having 
foaked thus three-days in the cold, you may with it, 
wafhall the {pots ofiany white cloth whatever. Y 

XKIV. To. j
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i XXLV. To take off the fpots from crimfon ~and-other 
‘ wvelvets. 

. a. Takeone pint of lye made of vine-branch-athes, 
a in which diffolve half an ounce ofalum’sdregs. When 

' fettled, ftrain it through acleth; then take another 
drachm of alum, halfa drachm of Spanifh, and as much 
of foft foap; a {cruple of common, and half a drachm of 

. ammoniac‘falis; a calf’s gall, and a little celandine’s 
t juice. All being well mixed, ftrain and keep it for ufe. 

2. Before ufin, take the quantity you think to have 
t need of in a cup, in which put a little Brafil wood and 
* bourre d’ecarlatte ‘(or goat’s hair from the dyers, dyed 

} with madder) to boi! a bubble or two, then ftrain 
: through a cloth. In that ftate, your preparation will 

; be fit to take off all the {pots from crim‘on either cloth 
4 or velvet. 
X Note. ‘For cloths or velvets of other colours, tinge 
y your liquor with Zourre, or goat’s hair, of the fame co- 
: jour. 

ik XXV. Lorake off anvil fpot from cloth. = 
: Take oi) of tartar which put on the {pot, then wafh 

Mt immediately, fir! with lukewarm water, then with 
‘ two or three cold waters, and it will be perfectly 

; cleanfed. 
, 
fl XXVI. A compoftion of foap totake off all-forts of [pots. 
l 1. Take one pound of Venetian white foap, fix yolke 
p of eggs, and half a fpoonful of falt pounded. Incor- 
t porate all together with a fufficient ‘quantity of the 
: juice from the leaves of white beet. Make this com- 

pofition into {mall cakes, which dry in the fhade. 
i z. To ufe them, wet ‘the place of the cioth where 

the fpotis, with clear water, and rub it over on both 

4 ‘fides with the faid foap then, wahing is, the fpot will 
rt difappear. 

Hy XXVII. ‘Lo take the fpots of from a white filk or crimfon 
| velvet. " 

Wet the place well with brandy of three re@tifications, 
i or with the very beft {pirit of wine, then fmear it over 

I with the white ofanegg, and fet it to dry in the fun. 
Whea
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When dry, walh the place with clean water, pafing i 
and fqueezing it between your fingers ; and, if the {pot 

“isnot gone at the firftoperation, it will not fail atthe = 
econd, therefore renew it again. foe 
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