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1V. CON

Or, Parts of Vegetables and Animals preserved

Jor Use, and arranged according to the Moade

qur;}“i,,”f for thewr Preservation.

II)F’-I'.-'n roots. They should be rubbed in water to get
d of the dirt., and also some of the mucous substance that
1-\'|Jl|||! u[[“-r-“-'-,-;.- n-|||3|'_" 1||t":i| 1r||J:l|li'\'. T!Ji' i:.'ll'.-_['l'[' are then
to he cut, -‘=h|'|1.. or |.u-.-§u|: but in -r|||.~'l aromatic roots, as
those of the umbx
bark, they must not be peeled. They are then to be spread

{]"'] sieves or hurdles, and dried in a heat of about 120 dee.
'l 7
ahr,

erous I.!;mh_ the odour residing in the

either on the top of an oven, in a stove, or a steam
closet, taking care to shake them oceasionally to change the

Surfaces exposed to the air, Thick and juicy roots, as those
of rhubarb, briony, pi:lm'. water |'1‘._\'. &e. li

are cut in slices,

Slrung upen a thread, and hung mm garlands, in a heat of
aboyt 90 to 100 deg. Fahr. Squills are scaled, threadec

i

I , and
dried in chaplets round the tube of a German stove, or in a
10t closet : but thev are very -\".‘1_',--.".. to orow soft. Beaume
advises that rhubarb should be washed, in order to separate
that mucous |,JI'-!IH'||.1||" which would otherwise render it black
and sofy when ]:cr\\'ui.-l'rd_ Potatoes are first boiled, and then
Cut 1n slices 1ed orm a kind of sag Jrchis roots
n shices and dried, to form a kind ot sago. Orchis roots
are 1*HI.|L'[! in water. and then dried to form =~':||ne:i1.

Drrenp woops require little attention; but the silver
£t 15 liable to the attack of insects. Buffon advised trees
]Elml'*'”‘]lﬂ for tmber to be barked a vear before thev were
"]-"-'1|. as n that time the silver .:_'.'I'."".:i becomes as hard as the
Il‘LLI]lt of the wood. Timber for ship-building is sometimes

soaked 3 . - : . S . 'y
iked in a solution of arsenic, to hinder it from affording a
I::c Ement to marine worms. By floating timber for some
e 1n water, it loses part of its extractive and saccharine

M 3




CONDITA.

juices, and becomes harder, so as to be less liable to be at-
1 insects or worms : 1:_-. soaking in alum water, it 18
t less combustible.

1] |"-'-!|.l.'Ll'L' the outer
be peeled off, as 1t 1s usually coarse and ineffica-

D pARks, for medi

I'he [I]'li;.ll.-ir.‘\- heat of the :!I|1.'u-"r|]|1-:"- 15 In t_l'LHt']'.!l

)F FRUITS, as those of pomegranates,

y 1 . 5 4

0 In this case, the outer peel ,-r;t.illc] l.\l
i greatesl !:Ll:':_ of the white rungous sub-
st uld not be .-|‘|iu_-}-‘|-;| or moistened with the

\vES, or WHOLE nERes. "They should

d in a dry season, cleansed from discoloured and

ed from earth or dust. placed on hurdles,

ed to the sun or the

Thi 'illlil':\l'l_' 1]11-\' are

ﬁll'-l'_".r :l'.l.' ||:|". ||.".L' |:" 5 Eh.'l'-'.' to 1Ii'|.'|I||'.'i| ar orow

mouldy :

p 1 1 ¥ . ’
should be .--]m.‘:.f thin, and I]'uiuem:‘\'
-l ! A

fturne IE - (4 |||l'_",' ‘i|'J:!IIE De shaken 1 a L-”'I."I.'

id of the eaws of an sects that would

1atic herbs ought
moderate heat, that their odour
. fter thev have been
ittle, and become more

l\. |ll. -|-l.'1‘IJ-.']|'."|I|! il.':-\!'l' cen-

taury. ( tetradynamia of Linnoeus
should not be dried, as in that case I]u-?\ lose all their anti-
4:'::-‘.'EJII='..I'tl!l.lll!l-ll"*-. Itis singular that although these ]p];ml‘*l
A 1!|1-I',' are the most liable ol
any to the attacks of insects, and are alwavs the first that
are iE!'-||'|-‘:\LI§ by them, when kept in a ?-,-_||-||‘|\ siecus.  Somé
I 1, but this
boiled in their oWt

. 1 vallye a P
water, espe | as the L-\:llu.rl':u'n‘.: oOes On s

are so hot o thi ]||.||'..'|n

s 1 a water-be

. 1 . 3
occasions them to !:\,- as 1t were |l.'.|

wosed to di

]'\ rsOong nave p

= 3
OWwWlY 1In |'IU-‘l

IED FLOWERS. Th 'y should be dried as _u]h-.,-dil_\' as

I" :-‘l!|-'.i'. e ‘.'ilf_‘.l."-"'. '.'l-"‘-‘- 5, &C, !,-L-'|'_'||r-_' i |'L'\.i-'-|2‘-|‘. ||Li.u.'|! |II‘[';

n 5 : & &
ien the flowers are very small, the calyx is left, or eved
the whole flowering spike, as in the oreatest jni]'1l!=||| of the

1 H.-'.'.l'l'--_ :."'I':‘tll"”'l | 1,-_5'[;| DADDoOus :.l'i"!?1 b o)
ks = F o] o et ) 3 . . are
col ot rht to be dried very hmegeh and before they art

entirely opened, otherwise the slight moisture that remains
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CONDITA. 167
would develope the pappi, and these would form a kind of
cottony nap, which would be very hurtful in infusions, by
]"'”"“-'.'-L irritating particles m the throat. Flowers of little
o no smell may be dried in a heat of 75 to L00 deg. Fahr.
I'he succulent ]nLt s of the liliaceous plants, whose odour is
very fug
substance rots .'|m| grows black. Several sorts of flowering
LIJ]"‘- ““-Llll.i‘l'l'lll]t"ﬁl r centaury, Ll\ of the \.ll|\\, “U”T]“LHH]
melilot, water germander, &ec. ¢ tied in small parcels, and
|?'rll;1' up, or else exposed to l]u sun, Wri |}u]m1 in paper cor-
The colour of III(‘

acious, cannot well be dried, as their mucilaginous

Nets, that 'I|1L\ may not be li“-HIlUlHLI!

tals of red roses is preserved by their being i|HI.E']\t_‘\.' dried
with he at, after which the yellow ._mllu IS are M'l'r'.l.l'{lil"i:l. |'r_',.r
sift) g, The odour of Provence roses and red pinks is in-
Creased by drying. Much of the odour of labiate plants
tesides in their ¢ alyx.

After some time, the dried flowers of violets, h”}.ﬂ““g or
orage, grow yellow, and even become entirely discoloured,
Especially if they are kept in glass v essels that admit the
“,':llll ']|-', [;.-u\.-\-u they are 11|]|]-1\l for a moment in 1f1L:'l|LIJI‘
Water, and slig :t.\ pre ssed before they are put into the tll_\-
g stove, the l.'L- colour is rendered permanent,

Plants lose more or less by drying, according to their
State of dryness or freshness.
The flowers of bora e, I

'c1\1-, 3'“|!["l|l'l] ]ll]]_l_:"i.'\.'ul'[. il|."|-
of the valley, violet, St. John’s wort, red poppy, sundew,
l“.-n' ::|Ju:,;': fourteen ounces .ll] 1|iL' ]h‘llllliii water !-I|_\' Hl\‘-‘-'k']'n
lose still more. The flowers of marygold, broom, rosemary,

'Ra_i.',".'. .':!:.1| .||'.-'|,'-='. |||-_ labiate

flowers, as also wet saffron

a8 1t 15 n',.|!-\;]_ the .‘-.].-. of watel ZEerm ..:L]‘ and '\‘-i;:'ri]'l'-llﬂlli-,

el 1 | . — . x] %
lo H\\'w and a half, or thirteen ounces. Roses, clove
Pinks, leaves of bugle, tops of wild marjoram, feverfew, ca-
Momile, arnica, shalivm  dioicum, and other corymbhife-
|I|| 1

ven and a half or twelve ounces. Flowers
root, lose 111':1I']_\' the
Istraw or cheese rennet,

|I| ANLs, loge 'l"

d *Ell‘ ‘|||]| W |\,uc - :l[u] t'|-_'t':i11!]:.'i'.'
stme,  Fyebright, vellow ladies’ b

]'."-'-'“UL and other },g||:~. of the |_|..l||||.|:|.|[\u1|-.[\Ilui sanicle,
the How

Flw :“|\E!"

rs of the lime tree, lose ten or eleven ounces. Pe-
tops of lesser centaury, the excrescence of the 11“‘4_'!'-
08¢ called. bedeguar, and all herbaceous stalks not of a
Woody nature, lose from nine to ten ounces, Saxifrage and
other roots of a middling size, lose nine ounces, or rather
Wore than a half, Rhubarb, the succulent roots of briony

M 4
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169 CONDITA

or wild vine, 1..:4.]-.|-rt|]|i|| or cuckow f"“[- ]rp_n:u :Lf,\[-:_:i twio
thirds s, woods, especial

about one half.

" those that are resinous, lose

DriED PLANTS for a hortus sicens. The plants being
laid down, in thewr natural posihion as lar as possible, upon
|
soIme M!]l'ﬂ'- 0l EIIHHIH_:\--II;li‘l . are then to bhe (':-"|-:'H|' \\.|.’|I
i 3 1 1
two or mare sheets of the same, and a board be mo laid upon

the whaole, to I\t'n vent the |

aves, &e. from curling up, uuc-f-l

- | 1 ] .l .
> put upon the board, and the whole ¢ .\rlua.-ui to the air in

i II"\.

lace, If the stalks or other parts of the plants are
y thick, the lower part may be pared, so as to lay the
whole as flat as possible.  "The paper should be changed
every two or three days, and the weights .Illt'!'l"“--'[l until the
plants are llllJ]'ill:_'_'|||L\' dry. A number of ];Irm, may be
submitted to the same press at once, placed one "l""“
another, with several sheets, of blotting-paper between
them. If circumstances require haste, the Ju'.-ml --5m-;u| be-
tween papers may be dried Eu warm smoothing ivon, such
as 15 used for linen. W ‘n 0] I|||- 15 done by a we &
hi the colen

.F]'\' H i

wractised
I's ol EI" trl. ors ar [“l ‘Kl\Li[ !lﬁ"|lt'|' 1]‘.””
! |I!||L'1' ‘.L:lll.l.-,

till better way is to have a box the size of a sheet of
paper, and about nine inches or a foot :|u-la then strew some
sand about an inch thick at the bottom, over which place a
sheet of blotting-

-paper, and upon this, as mq iy of [h plants
as will convenier ntly Tn upon it, 1m11||u e\puu ing and
smoothing them ; then put a sheet o hlu‘!luu-jn]ut over
them, and the thickness of about half an inch ‘of sand,
upon which another sheet of paper, another layer of plants,
paper, and a:lluJ, may D [h.ll.ltl. thus 1'-'l|:"-t|||5||:1' till the
stock of ]?:--'iii|‘~ lJ.‘x=\||‘lf |L|| or |:h' box { ,

have a laver of sand at the top : the

iled, u?:«'v:'\'il;;‘ to
hox is then to be put
into a =|t\ airy place, or near a common fire. till the drying
is complete : when the plants are dried, they may either be
P,muri iln'-'-tl on sheets of paper, or otherwise rt\!llht] Il‘-
thread, or slips of paper passed through slits in the sheet.
[||-lh!clu: flattening the plants for the purpose of placing
them in books, they are sometimes dried in their natural
form, by suspending them in a tin box of sufficient depth,
then carvefully filling the box with sand. and placing it in @

warm dry FI!.LH- for a few -|..-\'-': :I":--r which the sand js to

be taken out carefully, and the d ]i\. Its may be either

made nto nosegays and covered u:lh a glass case, or \.ml»
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CONDITA 109
m pots, and scented with a few dvops of a proper essential
oil : even mushrooms mav be dried under sand in a similar
that the mois-

manner. 'The sand should be rather coarse,
ture may breathe out the more freelv.
Driep seeps. These l"-'l{”.”'l'- in general, but little at-

_Iunh;r“, The farinaceous and leruminous sorts may be dried

In a stove : oily seeds, fit for making emulsions, must not
be dried by heat, but only in the free air, and even then they
are liable to become rancid. The seeds of eruciferous plants
soon lose their germinative faculty, unless they are kept
'Hliill' “][,':41 :-.'I'I'I.ll i” a .-ur.] ll!,‘“'L'.‘: :H!i 1||r:~':_' H|.I I'll.{ll']{ ‘.Jn(]_
white mustard, rape, and charlock, are dried in stoves until
they become in some degree friable, for the purpose of being
ground into flour of mustard. Almonds, pistachias, and in
;I'l'lu't‘;q] all seeds, Lt'i_'lj best in their shells or other -L[|1|'.L'L:—
1 highly dried, retain their

ments. Horny seeds, althoug

germinative faculty for a long time. The seeds of umbelli-
ferous plants, although they are oily, dry very well in the
air, the oil being volatile.

l.;ll'_-’_:‘i' "l'l.'l.]:\‘ as

SEEDS PRESERVED FOR TRANSPORT.
acorns. have been sent to distant countries 11_\' llq-ll:_-_;' 1\'”-1-15
fil'_\', rolled up very close in thin ribands of bees wax, put
into hoxes, and the interstices filled with melted wax, pour-
ed in when it was just upon the point of becoming solid ;
but the best way with all seeds is to put them in their natu-

ral covers among raisins or brown sugar, which keeps them

moist, and 1o a state fit for ve n.

Drignp FrRuiTs. Fruits { ed hefor they are tho-
roughly ripe, are kept upon a layer of straw, in order to
Fipen, in a cool, dry, shady place. Citrons and oranges

The frut
if'-lg'li[ not to touch one another, lest they hilull!fil_«_{l'ilw rotten,

will thus ripen, .'||1!|-:LL|-_="|| :--_'.'|E_iu‘!'u| L{il;h' oTec.

’I.u- want of free evaporation at the place where they touch.
(.]u-rril-_-, and plums are usually dried mn an oven heated to
110 dew. Fahr. Figs, dates, julu-]a:.. sehestens, 1]!_\'['(11!.‘]]:[I1*’~,
and other nutritive fruits of warm climates, are dried m the
sln H]Hl]] ]llll‘{i.]t':-&. ”IIIL".l ]’_;i';-]:\---. I’.".l‘.-\.lllh\ .'Ilni groce rs Cur-
tants, are made by dipping the fruit into a ley made of wood
ashes or harilla. at12or 15 []L'_E_L'l'l‘l"- of Beaume’s hydrometer,
to every four gallons of which 1s added a handful of salt, and
a4 pit of oil or a luau::i'. and a half of butter, and then dryving
them in the sun; they lose about two thirds of their “"lF.'-'-']”-.
and become covered with

a white saccharine exudation.

e = e s

i e i




170 CONDITA.

Mangoes are peeled, pulped, pressed into thin sheets, like
brown paper, and then dried. Chestnuts are dried upon
hurdles over a clear 1]:';‘

DRIED ANIMAL SUBSTANCES, jfor the maferia medica.
These ar : _
cantharides, cochineal, &c.; but it any |'u".'.'l- should hatch
in them. they must be heated to 122 deg. Fahr. to destroy

sually :{l?tu' in a stove or oven. as vipers. skinks.

the insects.
FrozEN si

to |J."'\' some anmmal

tongues, &c.
SUBSTANCES PRESERVED BY HE.

ANCES. 'l'||l- action of frost has been used

s lix 187y haddock Sy rein-geer

ING IN WELL=-CLOSED

vessELs. This mode of preserving vegetables as well as
s has been lately written upon by Appert, in France,
and a patent has been 1;|L1n out by Donkin and Co. in I'Lliiu
land, to prevent us from rece iving any benefit lA Appe rt’s
work, unless through their lrlLli.'nl.l. The substances to be

re to be put imnto strong olass bottles, with necks
of a prop rked with the g

mixture of lime and soft cheese, spre: ad on rags, and the

}l!‘t'-'.'l".ut a

atest care, luted with a

ath wires acre » bottles are then

W J.”If |.J" 1

ately -||| canvass l‘r.‘_' ut mto a copper of

'_.-'I di ||\ heated till it boils, and thus l-.i!l'.

IIIC_'-- sl sl

water., whi

1 1 4
the substances are, as 1L weroes

until 1 |
Tiu]i‘u| n ‘.iu-'_-' V Meat or '|t-| |1I\ ullll1|l » be

['lj-'!nllli !u||]1| 1t 18 Fllll l']r: llu

three quarters
Llai. 1L

1
.'E]Itl CArciill

t to cool, the bottles taken out

he whole is then ]
mnined before they are laid 1 Vs lest the Y

should ha ced. or the lute g_'iull way. The - pateniees

|'-!'! tn-'\.u S0 l|'\|:ll II"_

use stone=-ware 1 irs
1
:,-_'|.c.~.-- bottles.
Fruir, &c. PRESERVED IN WATER.,

some measure similar to the pre ceting . the fruit not quite
< 1

Y

macde 18 m

T']}Jl'q 1-'lli'\-' or other wf];-!:':n'-__ IS |mr, into wide-necked
a copper of water nearly up to
: the water |\||l“

bottles, which are }u',;;.-\-ll,
their mouths, and th
heated till 1t 18 very h

]‘I'i.‘l up for half an hour: the bottles are then taken out,
and immediately filled with t'll'-i!l]'ll[_: water to the very brim,

chtly corkec
ot, kl'll does not scald, and this heat 1s

* N . 1 1 lapn | SR e 1 al
:';Ll'<ill|.-, COrRed, ‘.'.:n't]. ['--Ilfl]- on their siies, an wrned av

but after

1 1 '
first every woet !\‘ vards seldomer, to !rn-n'!]'l any

].?llll .IIl CONSEe( [.\|.L|_ |11. I|'.\.' ]'-il]'-'.ll\' I‘il HAL i,i!_.r_ ilqnl'!|_--. 11l
d thus becoming mouldy., Some

them, from g« "‘LI*' 't-’\r
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ttempt to preserve fruits, &e. without water, by heating the
water-bath to boiling, and l.'l‘i'!\-lll:_r the bottles while in the
boiling water, but this does not succeed so well, unless the
fruit is verv green ; and the water is at any rate useful to

put mto pies. Great quantities of cranberries are year

v
1""“'.—':-‘ from the northern countries, in casks preserved in
witer,

PickLes 1N srINE. A brine is made of bay-salt and
water, :h.:—t‘cu.;_:.ll:'.' s.::t;'.';lh-ui, so that some of the salt re-
mains undissolved ; into this brine the substances to be pre-
served are plunged, and kept covered with it. Among ve-
getables, French beans, artichokes, olives, and the different
sorts of samphire are thus preserved; and among animals,
herrings and pork, but these latter can hardly be said to be-

IU:I-;: to this work. H}l:'t'-'ll'.klh of

animals may also be pre-

served mn brine, as also anatomical preparations; and this

method, although it may not be so elegant as the use of
-*|~'i|":'; ol wim-. _‘,'1'. it answers !l\'ill'l_\ as wr]i, and 1s much
more economiecal : 1}J|' 1]13_« llill‘&.‘ll‘t'__ 1|]L- [11'i||g- ,H;:erLLIn:l be
filtered.

Pickres 1N pry sant. This mode of preservation is
almost entirely confined. to beef or ]:n!'}\f the salt is to be
well rubbed -|‘|1. and the meat then laid on a table, or in a
tub with a double bottom, that the brine mayv drain off as
fast as it forms, and frequently turned; when the brine ceases
to run, the meat is to be buried in salt, and thus E\t'["i closely
packed. Meat which has had the bones taken out is the
E1\'--| i‘l:.'- :.".!!:'..'_-:: :nl sOn1e kl!,[n,: \‘,],;; --,';-.{1-5|[ meat ] _.-..L\-l‘| |"|.\'
heavy wei

¥
ure so much

hts or a s rew, Lo extract

the .--nr_|n-. r. In hot chimates, the mea ut up as soon
HE [-\-I“n'li. is immediate i-i‘ rubbed over with the still warm fat,
before the salt is ."I||]Jill|'|.l to 1t.

SALTED Frowrms. Flores saliti. Rose or elder flowers
One !H‘.«]u-h brown salt 311 H mix and beat them to a |1;1~:1L',
which ke ep in a close vessel; by this means the chemists are
(Z'H:l]l:t d to ll-i~1::! rose or clder iiu\'-'l'i' water at any time.

Preservies v oft. In some countries they keep sal-
mon and tunny in olive oil, as also truffles; the jars are kept
lll.lh"E_‘" luted till the substances are wanted, to prevent the
ol from growing rancid.

WET coxsenrves v syror. In making these, it is ne-
Cessary to consider the manner in which the several degrees

i
of strengtl

in syrop s judged of in beiling : if moist suga

1
B
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15 used, the syrop must be clarified with white of eggs, but
if refined sugar ir-lt-'-;l!, it need |=H|_\' be melted over the fire
in a quarter, or at most one third of water, and as the water
evaporates, the syrop must be t: |]1L]| lIIr with a large spoon,
and let to fall into the pan again. f, during this man 1pt-
lation, it forms a broad sheet as it I.r||~. it 1s .=.|.;] to be boiled
to a eandy height, and will exhibit when taken from the fire,
but still warm, 36 deg. of Beaume’s ]|u|r|m|l-'1r' if 1t has
not been bhoiled ¢|II-IlL' so far, the sheet 1s formed but ""E'”'
fectly, and it exhibits a smaller number of degrees; it is then
said to be boiled to a weak c: andy he ight.
ladle of syrop, when in this state, it runs over i|| the form
of the feathers of a t|l|1|| or drops in the manner of pe: Ilrm
which being received in a glass of water, ought to fall t

the bottom in solid and Jmt le globules. If the boiling i--
continued a little longer, these effects are |r|-uh|uu in a
more |Illll'll manner, nu! the syrop exhibits 37 111' : E1‘ the
]luhtnn.:l" it is then said to be boiled to a full candy
fu'l;_l.ﬂ: if 1t be now

stirred until it 1s cold, i; ||>r:||-~ a dry
the water is now evaporated, if the
sugar 1s continued on the fire, 1t be oins Lo turn red, and ac-

}Jm-.'tf;-r_\' mass. As all

re th

r r;lmn.l burnt taste.

1
ln I‘]l‘l. I'VE ||'||| Se ilu']-, "]|||L'|| ‘.-||1.,~';;;|_-;_'.-,~\[|~||;.—!||.,-

lll'l‘-\ll‘-\t] imn *-\11|[l the latter 1s 1!-'--.t.: 10 a4 weak ":”"';.\'
}'LL]”| it, and |IL|1||tl] hot u 1ipon the fruits so as to cover i : the
_|LlLu of the fruit of course weakens the SYTOP, wh |L]| maust,
llnhlnu. the next !fi\ be '||lllll.c] off the fruit, and reboiled
to the former height, and tfml poured on the fruit again;
and this must be repeated if the fruit is very juiey, a third
or fourth time, until the -‘,|n|r 1S No Lm"l] weakened by
the juice of the frut.

Dry rrE:
lent, is first soaked for some hours, in very hard water, or

RVES IN sucanr. The fruit, if very succu-

in weak alum water, to harden it, and I]]l']!.E]]"IlIIIHIl Upon
the fruit, either prepared or not, syrop boiled to a candy
height, and half cold, is to he poured : after some hours,
the SYTop, wei ikened |I\ the juice of the fruit, is poured off,

rebotled, anc ]uunll on again, and this ""I"""“"l sometimes

a third time. When the syrop is judged to be no longer
weakened, the fruit is taken out of it, and drained.
CANDIED ANGELICA. Caules angelicee conditi. The
stalks are to be boiled for a quarter of an hour in water, to
lFtL-iL' I.'.I'.'IL'!'II\:M ..'.'-.! some of I|'|-_-

take away strong scent
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they are then to be put into syrop boiled to a full candy
height, kept on the fire until i||L-_\' appear quite dry, and
then taken out and drained. Cordial, aphrodisiac, :
Caxprep EryNco. HRadix eryngii condita, is prepared
nearly in the same manner, but the roots are only slit, and
‘-‘.';|~||.:-|_] three or four times i cold water, before lhl'_"r' are put

mnto the syrop. Hi ghly -]1||.tu[|m 1C.

CANDIED ORANGE PEEL. Corfer aurantiorum condifa,

CANDIED LEMON PEEL. Cortex limonum condifa. The
peels are soaked in cold water, [IuillL]][!‘\. changed, tll the 'y
lose their bitterness, and are then put into syrop, till they
hi'c'ulm- soft and ll':rllr~|a.‘ll'l'll|.. when :]u_\ are taken out Jmi
drained. Stomachic.

CANDIED ORANGE FLOWERS. Flores aurantie f'(‘,?-’."‘:!;
Or: inge flowers, freed from their c||p- stamina and p1 stils,

four ounces are put into |I|r| of s boiled to a c -ncl*,

S0 as 1o ll-.' formed i111n L.U\,th.

height, and pe -mu] on
Stomachie, H'[l‘~11l I.IIIHle

Preserves N moNeEy. Seeds and fruits may be pre-
served by being put into honey, and on l1L'l1IIE_: taken out,
washed, and ple inted, 1||i.\. will vegetate. Jlum\' has also
been used to preserve the corpses of persons who have died
at a distance from home, that they might be conveyed thither.
The Spartans who fell in battle were l*sl[l“', buried on the
spot, but the bodies of their kings were ;m-(nnd in imm
and carried home.

PRESERVES IN BRANDY, OR OTHER spirits. Plums,
I]II-lk"\' fruits, ought
y ripe, aed soaked for

. 1
‘|'|_;.]1 |;|l|1 S, {'!u TTT18S }Jl"lt'l.'u'.*., II'I(I

to be cathered !u.u!l they are per
some hours in very hard water, or in .l|lLl|1 water, to make
them firm. As the moisture of the fruit weakens the spirit,
it :111;_rh1_ to be strong, and five oz. of sugar should be added
to each quart of the spirit.

OsJECTS OF NATURAL HISTORY PRESERVED IN SPIRIT.
In this case a small quantity of spirit of hartshorn is usually
added to the c]{u'il of wine., which prevents the :-pt-t'ilm‘f{:i
from growing so brittle as when preserved in pure vinous
'~]=!||[ .lHtl |t‘11dti- them ClE]lhli' of hmnrr examined anato-
mic ally, even after being kept for several ‘months.  Flowers
and irml\ are also "n“u\.,.{ in this manner, but in pure
spirit of wine, or other similar |:c{|1un

Pickres in vinecar. Many of these are kept in the
shops: the vegetables are usually soaked in salt and water
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for some hours, then drained, and boiling vinerar poured
upon them ; in a few {5.-:‘-, 5 the n]m-g;.r is }I!I?L!i'u'd-w."l', boiled
a little, and then poured on again: if the vinegar is good,
and the substances are not too moist, it is suflicient to pour
it cold upon them, and keep the vessel closely covered.
Savr KrRauT. DBrassica acidulata. l..‘!;','.{l' white cab-
bages are cut into thin horizontal slices, and placed in a bar-
rel with a layer of salt at top and bottom, and between each
layer of cabbages. A board with some weights on it is then
IHIJI on the top, and it 1s |‘l'].ui in a cool ]JJ.‘II‘:' for some weeks:
a kind of fermentation takes place, and vinegar is formed.
Some add _';‘.Lla'L[JL'l‘ berries, coriander seeds, tops of anise, or
carul seeds, to the salt, as a kind of spice. It may be
dried in an oven without any loss of its flavour. =
PorTED MEATS. ‘Jl]:l”.ﬁ' are taken at the time of their
passage in the Archipel:

ro, and preserved by pouring melted
butter over them. Char is also treated in this manner in
]'_',nll_-‘]'.tnll,

SMOKED MEATS. ',l'}u‘_'l.' are usually salted previous to
the smoking, which ought to be done with a wood fire, or
rather one of moist saw-dust, by which means the pyrolig-

neous acid is better enabled to penetrate mto the istance

l'_\IJ!I:--I'lE to 1ts action.
1

PRESERVED MUSHROOMS FOR SPECIMENS. 'The mushe

1 - welvr ha | = - 1 :
rooms should previously i allowed to remain m - the air as
lone as their texture will permit, n order to allow some of

the moisture to evaporate: then 1i|u-|1. are to be put into a
solution of two oz. blue vitriol, in a pint of water, to which
half a pint of spixit ui'l wine h_um been afterwards added: the
H[:t'l'-llm'“-“' should .t'tlu.'llll “.. [-I'I-l'u ]H.t'!-.h' for a tl.‘i_\ or itwo, and
then 'E;||I mnto a '.'-'l:];--]]l.llli'lt!\lj:ll' of a ]iq';i}u-;' _H]f'_:-, and ‘]1[..'Fr.”-
;i'[]HI up with a mixture of t_-|-_;'|Ll }'”l'l‘- of water with one
and a half of spirit of wine, if the specimen is large, juicy,
or fleshy ; but 1f thin and voody, it will be sufficient to fill
up the jar '~'~'I1|L a mi.x[:n'vlu it erght parts water, with one of
spirit. The jar must 1"'_|L||L'l| to the top, then corked very
tight, and the cork and rim of the jar covered with Venice
|l.||-+”ﬁ'i|].|l'“-‘_h.‘l- means of a painter’s brush: in a few :];r_\a
the turpentine will be !ff'ill'i}' tlr'_\', and a Iiirw- of wetted
bladder should then be tied very ticht over the top of the
jar. Other succulent plants may also be preserved in this

s

maode.
_ ! m " .
STUFFED ANIMALS FOR SPECIMENS. The animal being
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:':i!':-.‘:.]]}- embowelled. the "'E""”I”".'-: for that purpose lu-]n;—
made in some place that will be out of sight, as, for ex-
in the remain-
v : the whole of
the inside is washed with a ley of common soda, then dried

ample, under the wings of birds, gashes ¢

g flesh, and the brain extracted by a wn
r

with tow, .-mJ ,-:I-[('T'u';||'d~; lih_.- '111-4'||!l- 18 1[”:1‘.' over, h'_.' means
of 5 lll'il'-']l.. W :;1].1 Fr:"l:'r. ,l“‘.,\‘ r;',-'\'-'.i,?:|'.'_'," SO W 1I.El']| | ]l:'e-!.‘.‘!!'l'll
by meltine thirty-two oz. of soap m a little water, :2‘.!4]”_‘-_{

hen

twelve oz. of salt of tartar. and four oz. of guicklime, t
mixing with these thirty-two oz. of white arsenic, and five
0%. ol 1';-.:|~.].-.=:u|' '|11'|'\'i.;][!'\|\' rubbed down with a lhttle spirit

of wine: more water is then added to form the whole mto

a thin eruel: this illinition drives away insects., Larger ani-
mals are :!~.I_::|]!\ merely skinned : the mternal cavity 1s then

1'.i|u| with tow, nlnt':-;l ::-]j;‘.u‘u_ straw, or this 'lrfn'.'-:!\'r_ 'I.:r-

II'I:\‘H :I]‘,-.! }.;_-\‘.-E,| r || ]1:t|\ P [|'| t|1l 1';1_I'|! ISL!L‘ Hrl-\'.'l'l'u. llj.

"”!i‘]'l”: and sal prunelle, of each eight oz. burnt alum,

1 1
415 LI".iIl L an o

tour oz, to which ¢ of eorrosive subli-

mate, Animals have also been preserved by embowelling
and keeping them for some fime in a solution of corrosive
' iging them up to 'l"." in the air, and
".EJ tow, \\.I:i:'5| 1||..‘-- i.".'x']l {h”uw' ill
sh are sometimes skinned, the skin is

sublimate, then |

simply stuffing them

the

1¢ same solution. F
then drawn over a mould made of clay, or plaister of Paris,

&l

varnished with 8] nrit varnish. False eves are made for

Ii-,l-.,,- SCCIMEens, by L||'|-;".'-||'a-_-' some black ~-:*.'1:5.'|<_I-‘.;+_\_ II]MII
L i £

a piece of card, cut a little larger than the size of the natu-

1 s putty may be
, and when dry, painted of any req

1 ed colour. Bak-

cimens, but it should be a

ral eye. For large eyes, common glazi

Use(

is not only useful in fresh sp

) (
Constant ;lr.‘u"l'll'v to bake them over :tf_";ti|1 once 1m fwo or
three vears, and to have the cases washed with camphorated
Spirit of wine, or a solution of corrosive sublimate.

Inspers ror srrcrmeNs, The hard-shelled winged in-
sects to be }.]nnq_-d through the left wing, so that the ]1'-,15 may

Pass just under the first pair of fi

i | -
et : other msects to be

ined through the thorax. As their feet and antenna ge-

w s | . : .

Cork, pull out the feet and antennm very carefully, with a
. 1 . . . 5 "
Smal! pair of forceps, and fix

lem in a proper ]5.+-:= ion with
Pins for two or three days, after which they will retain their
Sltuation : if they are already stiff, breathing upon them for
J1 - .

Nerally fold under them, F'I'” them at first upon a slice of

few minutes will relax the muscles. For the sending of

i i
| [ ':. | i
O
JIRER
i |
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them to anv distance, stick them in boxes about four inches
(l:-uil, the [h. |]: and bottom of which are lined with cork, or
soft wax spread between paper, about 1-8th of an inch
thick, fixed to the box with glue and small tacks; into each
box put a small bag of powdered camphire, or a sponge
i]lIEJ]';'I:._fH.‘l[t'll with oil of cajeput, or any other strong-scented
oil. The larger insects must not be put in these boxes,

along with small ones, lest they should get loose and break
the others during the :':||'|"|:Il-_'--.

Spiders are best kept in spirit of wine, by pinning them
to a skewer of soft wood stuck into the cork of a wide-
mouth vial, so as to keep it in the middle; but if they are
desired to be L‘L']:i ;llrm;' with other insects in boxes or
drawers, then procure a glass tube, seven or eight inches
long, and S-4ths in. in diameter, open at both ends, with a
cork fitted to one end; as also a splinter of wood sharp at
both ends, and so long, that one end may be stuck into the
cork, and the other may reach to the middle of the tube.
When you catch a spider, pin it through the thorax, put
the legs in the right position with pins, as above; cut off
the abdomen with scissars, and stick it on the splinter of
wood, put it into the tube, and hold this over the flame of
a ‘_-,-nu”y, 1l|t'II-IlII'_-' -|l 1'|ri|.--'.;li'|:;_\'. []||. i:.H' :irlc]unu';i ;|k1|u,-;:|',-‘.
drv and round, then let it cool in the tube, and when cold,
cut it off, and fasten it :1_:_;':11[1 to the thorax with gum water
thickened with starch.

(":11L-a'1ai“,1rs may be preserved in a similar way, by being
dried over the fire or candle in a tube; a slit being made by
which the inside may be pressed out, and the skin, by means
of a !;]n\\'—}n.t[u'_. blown up to 1ts proper slze again.
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